PRESS RELEASE

The Food Safety and Standards Authority of India has specified a comprehensive group
standard for millets vide Food Safety and Standards (Food Products Standards and Food
Additives) Second Amendment Regulations, 2023 notified in the Gazette of India and the same
will be enforced w.e.f. 1% September 2023.

Millets are group of small-grained cereal food crops that are highly tolerant to drought
and other extreme weather conditions and requires low chemical inputs such as fertilizers and
pesticides. Most of millet crops are native of India and they provide most of the nutrients
required for normal functioning of human body. Millets are also gluten-free; low in Glycemic
Index (GI); and rich in dietary fibre and micronutrients, including calcium, iron, phosphorus
etc. Millets should ideally be an integral part of our daily diet. FSSAI guidance note ("Millets
- the nutri-cereals™) provides more information about nutritional composition and benefits of
consumption of Millets.

(Ref:https://www.fssai.gov.in/upload/uploadfiles/files/Guidance Notes_Version 2 Millets 29 01 2

020.pdf).

In order to create awareness and promote production & consumption of millets, in April
2018 millets were rebranded as “Nutri Cereals” and “2018” was designated as the National
Year of Millets. Later, The United Nations General Assembly at its 75th session in March 2021
declared 2023 as the International Year of Millets (I'YM 2023). International Year of Millets
(I'YOM) — 2023 will provide an opportunity to increase global production, efficient processing
and better use of crop rotation and promote millets as a major component of the food basket.

Currently, individual standards for only a few millets like Sorghum (Jowar), Whole and
decorticated Pearl Millet grain (Bajra), Finger Millet (Ragi) and Amaranth are prescribed in
the Food Safety and Standards (Food Product Standards and Food Additives) Regulations,
2011. FSSAI has now framed a comprehensive group standard for 15 types of millets
specifying 8 quality parameters i.e. maximum limits for moisture content, uric acid content,
extraneous matter, other edible grains, defects, weevilled grains, and immature and shrivelled
grains, so as to ensure availability of good quality (standardized) millets in domestic and global
markets.

The group standard is applicable to the following millets.:

1. Amaranthus (Chaulai or Rajgira)

2. Barnyard Millet ((Samakechawal or
Sanwa or Jhangora)

3. Brown top (Korale)

4. Buckwheat (Kuttu)

5. Crab finger (Sikiya)

6. Finger Millet (Ragi or Mandua)

7

8

9

Fonio (Acha)
Foxtail Millet (Kangni or Kakun)

. Job's tears (Adlay)
10. Kodo Millet (Kodo)
11. Little Millet (Kutki)
12. Pearl Millet (Bajra)
13. Proso Millet (Cheena) i oot |
14. Sorghum (Jowar)

15. Teff (Lovegrass)



https://www.fssai.gov.in/upload/uploadfiles/files/Guidance_Notes_Version_2_Millets_29_01_2020.pdf
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AT QT GLEAT S /T TTierawer
srferg=T

T2 faeett, 21 wa<t 2023

W. °. TEAEHTE  TU-1.30/4.1/2020-TH.UH.UH.U.E . —ETT LT X HIEF
AT (T 3ICATE AT T QT dgAsd) Fre f@Afaaw, 2021 T ITET GT LT s
AT AT, 2006 (2006 FT 34) &t T 92 &Y ITATT (1) F Nefie Fverafera aa &
TSI, FETYT, 9T 3, G 4, ai@ 2021 § ARAT 9T gLam ST A\ TIeEwaor sl
ATIT=AT |, HT. §. THSISI/TE U/ U-1.30/7.1/2020-UF.0H.TH. UM, aria 27 fHaw, 2021
FIT TRTTTa ot 1 o, s 39 aeft srfxeert foeeh S99 wartaa g i §97aeT g, 39 aia
o, St I ATSG=AT ®F AT Hd ATSAT TSI 0l TTAAT STAAT i Iqee AT &F T T, A1
3 it srafer & < e i AT AHAT BT T 2,

T T TSI T ITAFT STAAT T 6 STAa<r, 2022 T STAsY FIT &7 T2 o

AT IFT WTET AT 6T FTad I STTaT F 0T AT S GATAT 98 AT @1 qeeam
T AT TTEHROT G (ST FT 07 73T 8

A A, FTEATT @I GRAT AT T T 39 ATAHIT sl 9T 16 F a1 9foq
T 92 T ITATT (2) F @< (T) FIT T ARRAT T TN L gU @I LT AT 71 A =aH

1127 G1/2023 (9]
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(@TX IATE HT9& Y @rer dgarsd) &fHaw, 2011 &7 fiT drad F3d & oy Ao

1. (1) =1 ffF==t F1 \ferg a9 @rer qEaT oY AT (QTEr ScTe /IS Y @re 9g41sy)
oo wromrem ffR=rT, 2023 )

(2) ¥ ardrE 1 fRrdae 2023 T 794 21
2. G AT 3T A (G 9a9 (@1 3caTe 919 Y @1 agars7) fafqaw, 2011, .-

(1) TFETT 2.1 % 39 F ™0 a+F § g6i4q Iq-6=aw 2.1.2 F 9 2 i 7% (F) 6f
T o, -

(F) FH &. 3 F AT THL T HE 1 3@ & HATAT &9 (1) § &0 (5) A TA=4qt
& v ax Aeferfea sfafeat &t STustt, st -

“3. | TR FT Y | HOOT W | 3.0 | 8.07;

(@) "o w0 " AT wH . 10 TAT 399 H&taq TSt F T
Freferfera wfateat sia:wafoa & ST, -

“11. | A= T Y | §07 92 | 3.0 | 9.0”;

(2) RFFw2.2%-
(&) 3u-fafaaw 2.2.1 %,-

(i) @< ¥ 8 3W) @=-3( A1, SU)E=-)(i) F =T F T FEAHT Frar s
3 36 ST G- 92) i) | [uraT Aware ¥ gated S arott
& T rF v 1 Hegitea & 78, FeEtated T st G

“(ii) “aTe T K270  a<iSoraT:
EEALY 270 nm 9 IS S®wIK
H Frenyorar
(1) (2) 3)
T TTha ST &1 a <0.22 <0.01
SThd S T df <0.25 <0.01
HTLTIOT SThd S HT d < 0.30* <0.01
THSHd ST T ad <1.10 <0.16
S FT IS <0.90 <0.15
TREHT ST — TIHE HT o <2.00 <0.20
ST — THT T aA <1.70 <0.18
*fevqur: A W AT TegEAT ¥ e € 270 nm X
FFITIOTAT 0.11 % &L IT 3899 =7 gt

(i) == (31) F TETq, M o wariua AT S, sreiq,-

°32. (1) HINIT o & AT% 3fT AZUT FIT & Sl (797
A HT) o ARG ZIT ATH AT AT dF AT & |
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(2) T8 |TH, T, FafEad a1 o7 ST 9ert, 9uF a9,
ISR AT GATHF T&TAT, AT GiAST daf & qaq gl 7g Afeaateag
fafarfe=i = =T grm, srrie -

*H . ATEE T
(1) (2) (3)
1. 40°C 9% JqaqAiH 1.4520 - 1.4680
2. T THIT A 167-192
3. ARSI A 65-70
4, ERIECIETUIE R D] 1.5 ITaerd AT & Tfere Tt
5. T /TH 6.0 & Tfars gl
ATSITATT 9 o TorT q¥yeqor SEoTTe s gT|;

(@) ‘FHT A H=AT | Hatdd IU-fafaay 2.2.7 ¥ Greft F &9 (28) F
T AT T T oid: TATAa R ST, Srefie -

“ FEHIT A CHEQIGE
(1) (29)

C6:0 TSY
C8:0 0.4 srfarhaw
C10:0 0.4 srfershawy
C12:0 0.4 STfeshaw
C14:0 1.4 srtereras
C16:0 3.0-13.0
C16:1 0.9-2.9
C17:0 0.09 srfersray
C17:1 RO
C18:0 2.5-85
C18:1 67-78
C18:2 4.0 sTfawaw
C18:3 2.5 srferwaw
C20:0 2.0-4.2
C20:1 1.2-3.0
C20:2 e
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C22:0 5.0-8.0

C22:1 0.3 srferawas

C22:2 LCEl

C24:0 1-3.5

C24:1 e

C26:0 1.4 srfdrfaw
feoaur 1.- TS — AT AW AT TE, FA a0 Al F <0.05% F w7 H
gRarfea)”;

(M) “de ST FET F UOEEEE AW " Hatgd 3U-AfHaw 2.2.8 F wHEIq
Aot Su-fafF=m s et BT ST, e, -
2.2.9 faems Aerfta F#=4 a9eafa &7 97 (HT 7=a 3T F o
T8l). - (1) o FoRfia F==1 aaeqid & dF T JIeqd FT 98 dF
AT g S SU-RAEd 2.2.1 F JefiT d&faq @ ddqf & "Ewl §
Sfeatera srat T ITea @rer AT FH HT STANT FLeh [HRTAT STaT 2|

(2) 9 HTE, T, AUHAHI, qazel, Fefaa sfiv = BT aar,

IIFHd I AT AT MU S| 99T garas GGt F @ gl ¥ o
TSI % o & AT T 2|

(3) T I TH &I | HTHET ISTANT F o7 7T ¢ TAqT AT°a ITFRT F Ig 39
qRHRT AT ST 39 Y& 90 dd [Ead 2.2.1 % @< (16) &
eI srferptarg afvssd @rer aai & forg AfAfase a6t & s gl

(4) T 7o fAeferfaa st # foU 70 ATt & =T 2

Tt s 40°C X qEAE | qERN | 9% A, EEIECIETVIE AT
el = agrfeat (R (FENTER %, | #1e9 Igfa
aw (FTHTTER %, 13M) EIBET ) (@FT7ER)
sfera) °C
Afdwaw
(1) () (©) (4) (5) (6) (7) (8)
1.4481-
AT T qT 1.0 14491 250 ((gaw) | 7.5-10 10.0 1.0 90
1.4630-
farter 1 9 0.75 190-198 | 98-123 10.0 2.0 100
1.4660
. 1.4620-
AT T qA 0.70 188 -196 85-99 12.5 1.0 100
1.4640
1.4665-
FTA foet T 0.75 188-193 | 110-135 10.0 1.5 100
1.4691
1.4674-
FHH FT AT 1.0 186-196 | 135-148 6.0 15 100
1.4689
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1.4646-
EEEIGES 0.5 188-193 103-120 6.0 25 90
1.4665
1.4649-
AT 7 9 0.5 189-195 | 120-141 6.0 15 100
14710
1.4640 -
TLSTHET & 0.5 1 4691 188-194 | 100-145 5.0 2.0 100
. 1.4646-
qLHT F7 q 1.0 168-177 96-112 12.0 2.0 100
1.4662
1.4600 -
T HT I 1.0 180 - 195 90-105 40.0 6.0 100
1.4700
1.4680-
S — T F
o 15 14707 at20 | 182-193 75-92 40.0 3.0 2120 °C”;
°C

(3) = 2.3 # #iereflae (Ufee) A TR=e & gafed su-fAfRaw 2.3.45 & =9 @
referfea war ST, st -
2.3.45 g AT - (1) “farere® TR’ & UAT IcaTE AT9T g S

(F) AT F & | ITTT AT Tha QT (1B FHN BT TF.) T T o forw 3f=a =
o ffEa 21 & R aa T [awmar 717 81 997 39 Grawe, T, FggHhd 7 @ %
T FATT FFaT SITaT 2

(@) ot TEER 3t ORI S e aonr w7, g3, garg, qors, R, gurs
AT A g1 7T 3T 2

@) &g (%) 3w (@) | afvia e st=a Jitas areaw 7 it 7§ ao [T 1 @m 2h

(2) Tg IcaTE FOT, FoAad, oo oY el o &9 H g1 9T § ST 96 IT goeh sl H T & gl
ST fasTTet i 9ard, stifaa #itel, T%a, ga Hlel, Hie Gl 3T Feqh Sgul § 6 g

(3) TE ITUTE TATTHET TR 3T FATH | =1 g7 qA7 T witera oiix fohvas & a+@t gl |
H{<h g

(4) T AEF & TeqId A ATAT IcATE @I AT 3T T (AT e gqeie) fafaas,
2020 F ATETT AGA 1 gNIT T 35-60 TTAUT I il HAT AT ITATT I “FH F9T AT
g AR & &9 § A 16 (hdT SITUAT|

(5) Tg IcITE AT & =T R —

FHE. | AL g
(1) (2) (3)

. T4 % TH/TH (Afwan ) 3.0
2. AT 7T o T H AT TC MR 6T d =l %o sreear % vd/| 0.3

T (Aferan)
3. I T AT % TH/TH
(a) 1 (F) (FI7) ¥ afvrq oo Tea Aewdor % form 60.0
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(b) 1 () ¥ Fftta srifer 9= Mg & foro 35.0 ¥ 60.0
4. T TEH % TH/TH (ATeHaH) 2.5

5. T AEATT T, ST I 100 ITH, (Tawaw) 15

6. 100 IT ® fastreiT et ELRIEk

TIHHOT; TH @< & I & oIy, -
i, ST ATEA( TaT: ITATE | HaATerd aeqid ad oied Fils gl 7 gl AT 8; AT
ii. TSIt Tare #3997 /AT YA a7 ST AT SR 8 S dae A1 gl
At &
(4) fEfEw244
(F) Su-faffaw 2.4.1 & == (1) et a1 afontas orer ¥ g6tdq & W 97 Seteried w@r
STTURTT, 77d; -
“1. g T AT (3A1eT) i gt g F1 arer (aRonHes )
(1) =TEAT:

() “Wg FT ST & AT =T & T=g A Fl TAHT AT TG AT 74T 11 2 T80 g 5 Fomett
AT THTT FT STETHATT STTHT, O, HIS-HhIS, T (T HIS-AhIS Aigd T9 I T Aeqfgav)
o T<H g

(@) “aforTfAe g T AT F AF F THEHLT F ST ol AT HIT T AT FL UL (0 H A
TS AT & FiEasIor & 9T grar g At g S et ot ST 7 ST ST, 9, Ai2-
AL, AT (T FIS-HHI2 qiga 997 g it Ferfat) ¥ 746 g

(2) 77 Aot amei & & T g -

w0 TS AF FT er AT IR AF wwT
qeqr 1T
(1) (2) 3)
Hramg
1. THY, Y% T GIT AHT T TS, H SATeH TRl 14.0
2. STHTT G T e AT JIad (66 A& ), | 90
sTter Tl '

3. AT THAHUA  [CF FAAET 6 AR IT

s e T&d &7 Siaerd, | e dgi 0.15
4. 5% AT & YT 9% e & Jiaed, ¥ w7 6.0

5 :
5. I FSTATT & LT 9T HaSO4 F €T H Aeahiga 14 0.18

AT (90 WA SAehiger |igd), & TEw gl
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6. [ FSAHTH & AT UT g BEaY & Jq9d, o 05
EIBEEE '
7. 500 HTSHIT IAT5) FAT .UH.35
* TR HerETet AT e (, A
T o 98 WTderd & &7 7 2l
8. TRF o7
100 fafer.ar./ frem.ar.
(v 2 e e

fooquT o* “FfUrmaT” T AIMGS HedH ARl & (10 YA Al § AATT ST TqeT €T F ITHART FHLeA
% forw =i 21

(3) 39 IcATE # IRIAE & # AHIT @I FgAIod AT (T ST Tl &

(4) g ITITE TTAE & | AU U GewAstia dae’ AIerst il T FHaT 2

(5) ITITE T AT T AT (AT 3T T29i) =7, 2020 F S8 Aetigha R,

(@) 3u-faffaw 2.4.6 9.-

(i) ST (TTTEH F9T) | ST G 4 7 A1 HAT JTOT;

(ii) Tt & wefera @< 20 T g fFaT ST,

(iii) =TT & "eferd @ 21 &1 AT 63T oA,

(iv) @ 23 & 19 9¥ Referied T@r S[Tos, i -

“23. TSI - (1) T A9 X AT Q0T ATSIL & (o0 ST g S fortrer, Fefter sgdier, a7 gfora
AISTT 3 FHeTT T 3979 =T, Fasad ST S F {h g [T

(2) FR=forfed aTsTe 29 AT 6 STefi= U -
(i) ATATS (ATATS AT TASTSI) - FHITIATFIISIET, U. FUH, T. FIETIHIISTTHT
(ii) ITATE el (THThaTae a7 94T AT S)- SFATTATH FEG-Toed1, 5. FIATAT

(iii) T 1T (HIEA)- FLIFATS TTHIAT

(iv) FF=TE (T22) — BTG TeFgeiad
(v) e T (Ftewa) - FBfaerRar aqzarfaea

(vi) TR Tiere (I =T |/ia) - 79757 FITHT

(vil) IR (3T=T) — fRf9eriRar ui#aea (g13e F11791); &1, 3q94T (561% BI1747)
(viii) ®iFEET e (FA/FEA) - FIG1AT Z2TTAFT

(ix) STTe8 Toae (V=) - FigFy FraH77-574]

o fan
(X) =TET THAC (RIET) - TTITIH THITAFACH

(xi) foreet Toete (Feh) - 777179 gaeiad
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(xii) Tt T (ATTRT) - 7dTH TTILFH, TTaad THAFTH, TTdad SE1511eTH
(xiii) ST forere (<) - 97777 fAfarFs
(Xiv) T (SATR) - FIHH JTEFAT

(XV) TF (AT - FIqTeeIT 2F

(3) aTSIY MHferferd ATl & =T g -
FH qTAEE Hramd
qeqT
(1) (2) (3)
1. TEHT T AT (FFAE T ITaed, T dfaF T51) | 13.0 W A & fow
13.0 TE-FE FATSH & o0
2. EIDRER A FRT 1.0 Yfaad & st
Tel SEH o gf¥ s 951 3= AE
FTT 0.25 TTIerd & STfereh gl e
qg A A ALEAT FHATE FRT
0.10 sfrera & srferk g
3. IT G AATS, (FSFHEE g Tiaerd, o 7fae | 2.0
el )
4. TEd G AATS- (39T e s fet g fisa=i | 1.0
I (FIfeeAre) TaTiaT 31 gare BT = 2w
IqT GRTET F I8 Al ®ie e arer s AT
HTHEAT ST 9¥ ged BT (FeHT g1y Ifaerd, o
Aferk gT)
5. AT @Al AT AT foreent o s 7 7.0
g gy AT S 3 erfaes w2, faar e
T T I Tl ST, AT o oI o<
HRAT §, T T8 | AT ATAF 221 g2 Tl & a1
(FEATT T WI9rd, & SATer® qal)
6. I TR0 SAATST (TOAT GIET STerd, 7 Afea agi) | 4
7. AT TAT 2 T AATS (FSAATE g7 Tiaerd, 7 | 5.0

EIPEC )
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8. T e 100”;
( To.3m. /6.7 & STt Jg)
(v) T =9mae & |9afaa @€ 27 & 779 Metered ofq: =i har S, st -
“28. fedirer - (1) fediorer W 3w W€ 71 grefoe € S oFg2diaiasre &1 Ooh IR9F ST
2T 2l

(2) ITATE FEHIETT ST FTETOT Al T AT AT & TAT &l H T<h T AT Fhal AT i GHA0 &
T 7<h g |
(3) == FH=feriaa sroeaTeti & SI=q g1, TAT: -

w9 &7 ATy Hamd
(1) (2) (3)
1. THT, FAHT g e, T et 14.0
SEl
2. IEEISIER PR CIERR ) FAE g 1.0 yfaea & ufaw =gt

S ¥ gfhs el g=EE T 0.25
gfaerd | Afa sfiw oy 791 it srgriea
T 51T 0.10 Jfaerd & stferss agi|

3. A G AT (FA9TH gTT Tiaerd, 5.0
EEICE D

4. AT STATST, 0T T Ffaerd & 5

5. G FATS, T g A9 I 5.0
EIPEE R

6. TRF o1F T 100
(T3R5 st Jg)

feoqur : AT 9=, ST |Ter ST ST " ATl (HAThE Zed |/ g Ta9ra 8.0 9
e T2t gr;

(1) Su-faffam 2.4.39, % wearq Feforfea su-fafFaw s s e S -

2.4.40 9T9E. -(1) “OTIS/ATIEH” & UH IcATE (&HHaw AT g, S 91T, aTeie &7 e, T

T AT, TEHERT TIAT FT AT, T T ATETTAAT, TTEITA TH, QT IA€G1d deA, AT TETA, THF o
T 3 Frsqor | AT R ST gl

(2) ITATE FEHIETT ST ATEIOT il TG AT GSOT & TAT @i F T<h R A Fhal AT Sl GHa0 &
T 7<h g |
(3) T MHATITT STUeATHN o ATET SIIT: -
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Ll SRy Hrad
e
(1) (2) 3)
1. | T, goeT gy Staerd, | e aal 15.0
2. | % ST I T STA-9iTer A, TAATT G0 TTaerd, ATaahas 0.25
3. | TemigAT AT (90 wiaerd steshiger & ard) HoSO4 % &9 | 0.2
SATHEAh, [ T G TTaad 7 T Tgi
4. | TF A 100
(F.ar./f.= 7 stfe a8)

(4) AT FFe X “qTIE” & ATAh ST T ATH ST ATIT | (ST 910/ RO AT/
TATHIAT T ATH) T TRAT 81

(5) w25+, -

(F) Iu-fafFaw 2.5.2 F qrer 31 ofidra a7 wefrdfia & & gefeaa @2 (8) ¥, -

(i) I9-Fafa=e 2 &t 77 (F) § “99” 91 & THTT M AT 9151 % Ugt “fFYT (T F2rfad)” aes
EERS N ECREAS I

(ii) ITET (4) § “1 wiaera & 3 Tiqera” oreai 3 3! & TETq ‘ST /Ay 7iF § F97 %7 3797 0.7
T 1.5 Tiaerd ae ST oTex 3T 3 o wA7iua fohw ST,

(@) 39-fafaw 2.5.3 § qTeIT 32 & Hatdad @2 (1) § U6 (4) F T47q HHferied 3uds &§q;

“(5) afraer aTa (30.0 + 5.0 Ffewe) q¥ ST 32 FT IHH o i g T 2 THIG AT I
Toftae ATIHT (2.0 & 8.0 HIoHTH) U< ASTA g T Ieh o #hl qIed § 91+ FaTg & ia¥

ST AT STTUATT |
(6) fafazw 2.6 * su-fafqaw 2.6.1 7, -
(F) T e & "efaq @< 2 § Meforiad & i@ g arefl &1 AT AT S[Tos:

“Ieare Fferfaa sroerstt % seT grm: -

w7 | faerer FY IS T e T T IeE  STreT

&7

(1) T arsaefter smame | 30 fY. 9T/ 100 U7, F wwfgEw | 25 AT, F srqateaa;
(AT=ZIST)

(@) ofifaa e o "afera g 3 # Mwferferd & ofd g aretl &1 T FoRar ST

“IeaTe FReferferd srirersti 3 sET g -

E oo g IATE H AUATT

T

(1) F ATCTL T AT (ATS2IST) 30 f&. 9./ 100 7T, & sr=ferE 7,
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() REeas 3=t § @9 % forT a1 FRAThsT AT Oeher 4, ¥ g6faq g9 11 § 39Es (1),
7= (iii) 7 70T FoRAT ST

(<) @T=r Wt 07 F He AT w2 13 § 3 (1) fi 75 (v) F e 97 Feteria 7w @ S

“(v) TIET STESETETAE FFes H AT THE =i (TEEuue) 0.8 7 F7 &1 g1

(7) faffam 2.8 % sufafaaw 2.8.4 § = it STy o1 72 & gefea @ 2 & & 7 aroeft # argdt
AR 3T S | srerefier 9ard, W, Jiad, dAfesan sfiT 399 "efaq garea 4
HETerd 7 H&AT 7 F TATq (Aefertad ofd: s o S, st -

“8. TTFAT LT, AITATE, ATH 5.5”;

(8) afi=w 2.9 # Iu-fAafvaw 2.9.42 & gamg Mufetaa Iv-fAfF=w s s BT s,
AT -

‘2.9.43 I HIBT H=4T - (1) &% HioT HEaT At Ifeqat AHUHU F Td o dataaq T4
HITSTIRTAT T (f47. HIRSTIRTAT gl27iae) & 9T gl gl

(2) ST IHATT AT AR HT, LT AT TATIE giam g 0T Tl i aears 2 A & 5
T St & T IRt 7 9l it g it [Har 9% g2 AT T grav gl

(3) ufxrt faadia, &%, sieThY, F2 3% AT ah ° UV gl gl
(4) ST AT THE Al IT TEHA 6 AR 6 g9 gl g qTAT 9 UF THg | @d Fic 6 & H
S5 o od § UHAT 3Id 2|
(5) ITATE | ATEATOH T, T 3T AT BT ST o FLAATT FHal, Sttard AT ga Hlel, FEwr T Faed
I e RE |
(6) ITATE ATSLY e, FATH T 7= THReET gTivawTes Tare i< ATTord 5T & TF 21
(7) =7 et =i § watda o ST aear g, T9iqQ
(i) e THH A @ STSHE 419 2 &
(ii) T T g waT: T A et Tl ST B 21d &
(8) 7rg FMaferfad srueTsl & ST=T ST, ST -

wH ERKILY RNESS] o gen
qeqT
(1) (2) (3) (4)
1. THY ¥ ATAT FHTT g7 YAerd (SF7gFTH) 12.0 12.0
2. T TSN, T AT 9T, FAA Tia9rq (Afewhad) | 16.0 16.0
3 TFA-STATINA VLT T AT I FAAT FIT 45 45
' gfaerd (sfewaa) ' '
Froqefte oot sfer , THU/100 AT., G AT 9T
4. (7 0.3 0.7
5. ST qaTd, giaera v/ um, (sfgFas) 3.0 1.0
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6. T ATEATd 2T, Taerd TH/TH, (ATehad) - 1.0

TIHHOT; TH @< & I & oI, -

(i) TR ATEATT T&TF I |l AT AAeA 2T e ITAE FHET TAT Zl- T ST 3T 3aTE 6
I o T H THRCAT Al graTl

(ii) “FasITaiT 9&Te” & Fe IR ATqIo=® Tard AT AT AT g ST 79Tl & 9rer &
ST 3 | TTHT T9T Ga Tgl gid S SISAT, Fan<, &, 91q s |;

(9) Bfrr 2.10 # -

(F) T AThIg T 9T TaTe & HaTed IU-Ta=a7 2.10.6 F @< 3 & TATT MHAeigd 3q: TI10d
o ST, st -

“4, AT FIT : ATRAS AT, ATRAS o 98 AR F HFHaT GagT 3% 1 H ¢ |

o o o o o fan o o
(1) dTSTT AT AT TSIl AT AT, AN (BRI T ~JIdDH) ah—rT{:l'% INSEG LIRSS IR i

FT FETHRT THHTAT STaT 2 3T =09 TRt oft a2 1 St 8! grarl
(2) TEHEFT ATRIA AT TEHEF AT AT TEANFT ATRIAA FT E g SEHT daT T2-

FehTgiord O F =7 | frar strar g, St = & 1€ mmeeft F A % aqew g,

wH ATSE qTSIT AT TEEHA ATRAA AT
AT, SNy

(1) ) 3) (4)

1 °fo (7. 14.0 12.0

2. o= 6.0-7.5 5.0-7.5

3. FeFIFT (%) ; FT/AT (@fermam) 0.5 0.5

4 IFT #1 37 777 (%); THAT (FAaq)) | 13.0 12.0

5 AT 9T (%); THAT, ((IAaH) 1.0 1.0”;

(@) SU-AfHaH 2.10.7 % @< 2 § WTHidH @il o § Haied 399 (i) § 7% (F) F &A1 W
et &t sost: -

“(=) =t AT agfaat (Shoadt) & sqar TR &y & g aregee #71
STANT AT ST T &;

(%) THHT 38 AIAH 10 AT et | Forer Freft swonme o7 ervere 7@t o srar;”
(1) TRt &= T St (et ster & ) & geiferg so-fAfew 2.10.8 #: -
(i) @< (4) & =1 9= Aot war s, st -

“4. sr==t fafawTor wgfaat (Soadh)  sqam TS & TS & forg arsgrs 1 309
[ERIRSIRCET IS

4.7, ThsT 98 UASA Tohegl oahl, =4a< gU FUI SI¥ dTg] T & (o7, F=g g | g H14
2T TS ATt 1,2,3,4,5 Ua 6 # e stvemeti & off =T gem;

(if) FTOft 3 o Tt Aterterd feoqor i wurmfua fam s, st -
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AT T TOT9H ; STETETIOT 13

“Teoqur: STEl @R IA1E H ITANRT o637 ST a7l ST Tehol 9% 9T ST 6 AIFHI & AqEY

fafafde grar 8 agt Ffeeraw siw §uferw & forv fAfde =maw #a T yos7 981 gnfh”;
(10) fafa=r 3.2 % Su-fafaaw 3.2.2. § =& /reaErse ¥ q6iad g€ (1) % 19 9¢

rerferfed TaT ST, s -

“(1) w=faaT TETS AT g2l T AT ST TTEH TS

AL UATH HEAT 960
TRTT AT AT ETEed | Faar RarsEam T aei+T & Il |
Suferq Heg AT Tl TRIST), THAS, SSArs], FHFels,
LTS, Foraerst 3T Sretad et & (et o stfofamm
AT AT FATSI & (o0 SgRaq T aaire Shel= I AT A7
T ZraT 81 ScaTe T AT TSI gerdT it aixrE & aT
oA StTar 81 gt F T 9T & Aewta T ST g s
ST 3% T U ATALTTOT Lo F qTeAH o, TeF Siasie
TATSHIETEE &l L ST Fifed e 6 o q1d haT S[rar gl
TATSHIETEE I {h FLA & [0 Lo &l AT dJosmiegd o
AT JATAT g AT @ H HAAA AT AAT AT F I
reeatiga fRaT SITaT g1 IfEaeor IiEhaT § S el <ioi
FT ITANT FRAT ST T T g1 AT 3cITE -T2 87 el Bl
EIRIEEACIE ] aifore 1 39
TS g e 1 39
GEEARIES gefore 1 3@
ST/ LT AT TATSRAT g2t 6l afal § Iufeerd JHresd i),
THAIST, WFelSl, ST IS, STSAlsl, TorFerst, daqnT Y
SrEArs & R ot (FEar, §aee ar afwEe 8  §qRag uE
T TFhaT aTer FHT ANHE 6 TR 6 ®T § JTTRT T
A TATZHETESH ,F a5 & I 97 ,95% | FH T 271
[EEE] THT T ZohT dTAT 0T, TG AT goehl Tr9rT rer n| et & 200-
300 AT HiaTl
fareraTe
COREXIR]
qAqsiear TATAIA ST T (50:50) F =07 § q<F &7 & FAqsiier
TANUAHT AT TATEHEEST 6 qadT § RHCH § Tq@ 9iF
HIHS TR ST (STEHTTHT HIFWTE % ATATE LEAT il TH )
s 4.5 9T 7.0 % == (100 =t F 1)

(b) =T
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Pl HEH

19 % i 8

9 T I I

6% (105°, 2 h) ¥ 7far 72t

EEIREACEIRED

200 fRa/fm | stfges =gl femer =i 5000 e/

TATAIA | ATAF Tl

1 FRrT/RuT & stfere gt

1 FRIT/FERT & stfee a8t

gerstia gaeft arage

F (TTF) T F3e: 1,000 HOFI/AT 7 sTfares T
T MY #iee: 200 FHUFI/AT 7 Afew T
£ I 1 T § THERIHAT

goHTTeAT. 25 H THTITHT

B LRI EARTAS IR R P
AT R aveHT & S MEsEEsd & @ 9gasd 9 TS (2017) 9%
TI<H THUS /S UAAT A=t HiHfT & A

qRfere 1: T ST TISHEISE 6l A AT

Common Name | Trivial R R: Chemical Name CAS Chemical | Formula
Name Number | Formula Weight
Group 1: Steviol + Glucose (SvGn)
Steviolmonoside | SvG1 H Glcp1- 13-[(B-D- 60129- Ca2eHa400s 481
gluc opyranosy ljoxyJkaur-16-en- 50-4
18-oic acid
Steviolmonoside | SvG1 Glcp1- H 13-[(hydroxy]kaur-16-en-18-oic 64977- C2eH400s: 481
A acid, B-D-gluc opyranosyl ester 89-5
Rubusoside SvG2 GlcB1- Glcp1- 13-[(B-D- 64849- | CazH=0012 643
glucopyranosyljoxy]kaur-16-en- 39-4
18-oic acid, B-D-glucopyranosyl
ester
Steviolbioside SvG2 H Glcp(1- | 13-[(2-O-p-D-glucopyranosyl-B-D- | 41093- | CazHs0012 643
2)GlcpB1- gluc opyranosy ljoxy]kaur-16-en- 60-1
18-oic acid
Stevioside SvG3 Glcp1- GleB(1- | 13-[(2-O-B-D-glucopyranosyl-B-D- | 57817- | CasHecOne 805
2)GlcpB1- gluc opyranosy ljoxy]kaur-16-en- 89-7
18-oic acid, B-D-glucopyranosyl
ester
Stevioside A SvG3 Glcp(1- Glcp1- 13-[(2-O-B-D- 127345- | CasHeoO1e 805
Or 2)Glcp1- glucopyranosylloxylkaur-16-en- 20-4
Rebaudioside 18-oic acid 4')-O-B-D-
KA -deoxy-(1,2)-0O-[
B-(-d-gluc opyranosyl ester
Stevioside B SvG3 Glcp(1- Glcp1- 13-[(2-O-B-D- - CazHeoOne 805
3)Glcp1- gluc opyranosyljoxyJkaur-16-en-
18-oic acid, O-B-D-
-deoxy-(1,3)-0-[
B-D-glucopyranosyl ester
Rebaudioside B | SvG3 H Glep(1- 13-[(2-O-B-D-glucopyranosyl-3- 58543- | CazsHeoO1s 805
2)GIcB(1- O-B-D-gluc opyranosyl-B-D- 17-2
3)]GlcB1-| glucopyranosyl)oxylkaur-16-en-
18-oic acid
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glucopyranosyl)
oic acid, 2-O-B-D-gluc opyranosyl

ester

Rebaudioside | SvG3 Glep1- Glep(1- | 13-[(2-O-B-D-glucopyranosyl-3-O- | 127345- | CasHeoO1e 805
G 3)Glcp1 B-D-glucopyranosyl-p-D- 21-5
glucopyranosyl)oxy]kaur-16-en-
18-oic acid(4')-O-B-D-
glucopyranosyl ester
Rebaudioside | SvG4 Glep(1- GlcB(1- | 13-[(O-B- D-glucoopyranosyl-(1,2)- | 63279- | CasH70022 967
E 2)Glcp1- | 2)Glcp1- O-[ B- D-glucopyranosyl)-oxy]- 14-1
kaur-16-en-18-oic acid (4')-O-B-D-
glucopyranosyl-deoxy-(1,2)-O-[ B-
D-glucopyranosyl ester
Rebaudioside | SvG4 Glep1- GleB(1- | 13-[(2-O-B-D-glucopyranosyl-3-O- | 58543- | CasH7Oz2: 967
A 2)[GlcB(1- B-D-glucopyranosyl-B-D- 16-1
3)]GIcB1- | glucopyranosyl)oxy]kaur-16-en-
18-o0ic acid, B-D
ester
Rebaudioside | SvG4 Glcp1- GlcB(1- | 13-[(6-O-B-D-glucopyranosyl-2-O- | 1326217- | CasH70022 967
A2 6)[GlcB(1- B-D-glucopyranosyl-B-D- 29-1
2)]GlcB1- | glucopyranosyljoxy]kaur-16-en-
18-oic acid, 2-O-B-D-
glucopyranosyl ester
Rebaudioside | SvG5 | GlcB(1- GlcpB(1- | 13-[(2-O-B-D-glucopyranosyl-3-O- | 63279- | CsoHz002s 1129
D 2)Glcp1- | 2)[GlcB(1- B-D-glucopyranosyl-B-D- 13-0
3)]GlcpB1- | glucopyranosyl)oxy]kaur-16-en-
18-oic acid, 2-O-B-D-
glucopyranosyl-B-o-
glucopyranosyl ester
Rebaudioside | SvG5 Glcp1- | GlcB(1-6) | 13-[(6-O-B-D-glucopyranosyl-2-O- | 1220616- | CsoHeoOz2z 1129
L Glcp(1-2) B-D-glucopyranosyl-3-B-D- 38-5
[GleB(1- glucopyranosyl- B-D-
3)]|GlcB1- Joxy]kaur-16-en-
18-oic acid, 2-O-B-D-
glucopyranosyl ester
Common Trivial R R2 Chemical Name CAS Chemical | Formula
Name Name Number | Formula | Weight
Rebaudioside | SvG5 | GlcB(1-3) | GlcB(1-2) | 13-[(2-O-B-D-glucopyranosyl-3-O- CsoH002¢ | 1129
| Glcp1- [GlcB(1- B-D-glucopyranosyl-g-D-
3)]GlcB1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 3-O-B-D-glucopyranosyl-
B-D-glucopyranosyl ester
Rebaudioside | SvG5 Glcp1- Glca(1-3) | 13-[(3-O-p-D-glucopyranosyl-2-O- CsoHeoOzz 1129
12 GlcpB(1-2) B-D-glucopyranosyl-3-O-p-D-
[GlcB(1- glucopyranosyl- B-D-
3)]GlcB1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 2-O-B-D-glucopyranosyl
ester
Rebaudioside | SvGS | [GleB(1-2) | GleB(1- 13-[(2-O-B-D-gluc opyranosy|-O-B- CsoHe002zz 1129
GlcpB(1- 2)Glcp1- | D-glucopyranosyl)oxylkaur-16-en-
6)]Glcp1- 18-oic acid, 2-O-B-D-
glucopyranosyl-6-O- B-D-
glucopyranosyl-p-D-glucopyranosyl
ester
Rebaudioside | SvG5 Glcp1- Glca(1- 13-[(4-O-B-D-glucopyranosyl-2-O- CsoHz0022 1129
4)GlcB(1- B-D-glucopyranosyl-3-O-B-D-
2)[GlcpB(1- glucopyranosyl- B-D-
3)]Glcp1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 2-O-B-D-gluc opyranosyl
ester
Rebaudioside | SvG5 | [Glca(1-2) | GleB(1- 13-[(2-O-B-D-gluc opyranosy|l-B-D- CsoHeoOze 1129
Glca(1-4)] | 2)GlcpB1- | glucopyranosyljoxy]kaur-16-en-18-
Glcp1- oic acid, 2-O-B-D-glucopyranosyl-
4-O-B-D-glucopyranosyl- B-D-
glucopyranosyl ester
Rebaudioside | SvG5 Glcp1- Glca(1-4) | 13-[(4-O-p-D-glucopyranosyl-3-O- CsoHe0O28 1129
Q3 Glcp(1-3) B-D-glucopyranosyl-2-O-B-D-
[GlcB(1- glucopyranosyl- B-D-
2)]Glcp1- oxy]kaur-16-en-18-
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Rebaudioside | SvG6 | GlcB(1- | GkB(1- | 13(O-B-D-glucopyranosyl{1,2)- | 1220616- | CeeHicOn | 1291
M 2)[Gkep (1-| 2)[GleB(1- | O-[ B- D-glucopyranosy-(1.3)}B-D- |  44-3
GPI- | JGlcp1- | glucopyranosyljoxy]-kaur-16-en-
18-0ic acid (4)-0-B-D-
glucopyranosyl-(1,2)-O-[B- D-
glycopyranosyl(1,3)}-8- o-
glucopyranosyl ester
Related - = CaiHx0n 458
SvGn#
Related CaHroO24 982
SvGn#2
Related - CauHzu0Ons 676
SvGn#l
Related - CeoHeaO22 | 1129
SvGnid
Related - . CuHmnOze | 982
SvGn#s
Group 2: Steviol + Rhamnose + Glucose [SVR1Gn]
Dukoside A | SvR1G2| Glcp1- | Rhaa(1- | 13-[(2-O-a-L-thamnopyranosyl-p— | 64432- |CuHxOn | 789
2)Gkep1- | D-glucopyranosyljoxy]kaur-16-en- 06-0
18-0ic acid, B-D-glucopyranosyl
ester
Dukcoside C | SVR1G2 H Rhaa(1- | 13-[(2-O-p-D-rhamnopyranosyl-3- CuHecOrr | 789
2)[Glep(1- B-D-glucopyranosyl- p-D-
3)] Glep1- | glucopyrangsy| -oxylkaur-16-en-
18-oic acid
Rebaudioside | SVR1G3| Glcpi1- Rhaa(1- | 13-[(2-0O-a-L-thamnopyranosyl-3- | 63550- | CuHnOz 951
c 2)[Glep(1- O-p-D-glucopyranosy-g-D- 99-2
NGkep1- | glucopyranosyljoxy]kaur-16-en-18-
oic acid, B-D-glucopyranosy] ester
Common Trivial Ry R; Chemical Name CAS | Chemical | Formula
Name Name Number | Formula | Weight
Rebaudioside | SYR1G3| Rhaa(1- | Glp(1- | 13-{(2-O-B-D-glycopyranosyl- B-D- CuHnO2n | 951
Cc2 2)Glcp1 | 2)Glep1- | glucopyranosylioxyjkaur-16-en-18-
oic acid, 2-O--thamnopyranosyl- -
D-glucopyranosyl ester
Rebaudioside | SYR1G5( Rhaa(1- | GkB(1- | 13-[(2-O-B- D-glusopyranosyl-(1,2)- | 1220616 | CxHxOx | 1274
N 2)[GleB(1- | 2)[GleB(1- | O-[B-D-glucopyranosyl(1,3)}-B- D- 46-5
3)IGkep1- | 3)|Glcp1- | glucopyranosyljoxy)-kaur-16-en-18-
oic acid (4')-O-2-deoxy-L-
rhmanopyranosyl-3-O-- D-
gmgm[gm}gtomggm@ml
er
Rebaudioside | SVR1G6| GlkB(1- | Glkp(1- | 13-{(2-O-B-D-glucopyranosyl-3-O-B- | 1220616- | CazH:Oy | 1436
0 3)Rhaa(1- | 2){Glep(1- D-glucopyranosyl--D- 48-7
2)[GkB(1- | 3)|Glcp1- | glucopyranosyljoxy] ent-kaur-16-en-
3)|Gkcp1- 19-oic acid-[(2-0-(3-O-B-D-
glucopyranosyl-a-L-
rhamnopyranosyl)-3-O-8-D-
glucopyranosyl--D-glucopyranosyl)
ester)
Rebaudioside | SYR1G6| GkpB(1- | GkB(1- | 13-[(O-B-D-glucopyranosyl(1,2)-O- CaHieOx | 1436
02 4")Rhaa(1- | 2){Glep(1- |  [B-D-glucopyranosyl-(1,3)}-8-D-
2)[Gkep(1- | 3)|GIcB1- | glucopyranosyljoxy)-kaur-16-en-18-
3)|Gkp1- oic acid (4')-O-B-D-glucopyranosyl-
(1,4)-0-6- deoxy-L-rhmnopyranosyl-
(1.2)-O-[B-D-glucopyranosyl-(1,3)}-B-
D-glucopyranosy| ester
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Rebaudioside | SvR1G4| GlcB(1- | Rhaa(1- | 13-[(2-O-B-D-rhamnopyranosyl-3-O- | 1220616- | CHecO27 | 1112
K 2)Glcp1- | 2)[GlcB(1- B-D-glucopyranosyl-p-D- 40-9
3)|Glcp1- glucopyranosyl}oxy]kaur—16—en -18-
oic acid, 2-O-B-D-glucopyranosy--

D-glucopyranosyl ester
Rebaudioside | SYR1G3| Rhaa(1- | Glca (1- | 13-[(2-O-B-D-glucopyranosyl-B-D- | 1931085- | CssH70022 951
S 2)GlcB1- | 2)GlcB1- | glucopyranosyl)oxylkaur-16-en-18- 11-8

oic acid, O-2-deoxy-L-
rhamnopyranosyl B-D-
glucopyranosyl

ester
Rebaudioside | SvR1G4| GlcB(1- | Rhaa(1- | 13-[(2-O-B-D-rhamnopyranosyl-3-O- - CeoHeO27 | 1112
K2 6)Glcp1- | 2)[GlcB(1- B-D-glucopyranosyl-B-D-

3)]GIcB1- | glucopyranosyl)oxy]kaur-16-en-18-
oic acid, 6-O-B-D-glucopyranosy)--

D-glucopyranosy| ester
Rebaudioside | SYR1G4 GleB(1- | 13-[(3-O-B-D-glucopyranosyl-2-O-B- | 1220616- | CsoHe2O2r | 1112
H Glcp1- | 3)Rhaa(1- D-rhamnopyranosyl-3-O-B-D- 36-3
2)[GleB(1- glucopyranosyl-B-D-

3)]GIcp1- | glucopyranosyl)oxy]kaur-16-en-18-
oic acid, B-D-glucopyranosyl ester

Rebaudioside | SYR1G4| Rhaa(1- | GlcB(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-p- | 1313049- | CsoHO27 [ 1112
J 2)Glcp1- | 2)[Glcp(1- D-glucopyranosyl-B-D- 59-0
3)]Glcp1- | glucopyranosyljoxy]-kaur-16-en-18-
oic acid, 2-O-6- deoxy-L-
rhmnopyranosyl-g-D-
glucopyranosyl ester

Group 3: Steviol + Xylose + Glucose (SvX1Gn)

Stevioside F | SvX1G2| Glcp1- XylB(1- 13-[(2-O-B-D-xylopyranosyl-B-D- - CyH%017 | 775
2)Glcp1- | glucopyranosyl)oxy)kaur-16-en-18-
oic acid, B-D-glucopyranosy! ester

Commeon Trivial Ry R: Chemical Name CAS Chemical | Formula

Name Name Number | Formula | Weight
Rebaudioside | SvX1G3| Glkp1- XyIB(1- | 13-[(2-O-B-D-xylopyranosyl-3-O-p-D- | 438045- | CaiHesO2 937
F 2)[Glep(1- glucopyranosyl-B-D- 89-7

3)]Glcf1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, B-D-glucopyranosyl ester

Rebaudioside | SvX1G3| Glcp1- Glcp (1- | 13-[(2-O-B-D-glucopyranosyl-3-O-B- - Ca:HeeO22 937
F2 2)[ Xylg D-xylopyranosyl-p-D-
(1- gluc opyranosyljoxykaur-16-en-18-
3)IGlep1- | oic acid, B-D-glucopyranosy| ester
Rebaudioside | SvX1G3| XylB(1-6) Glep(1- 13-[(2-O-B-D-glucopyranosyl-B-D- - CaiHe:O22 937
F3 Glep1- 2)Glcp1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 6-O-B-D-xylopyranosyl-B-
D-glucopyranosyl ester
Rebaudioside | SvX1G3| Glcp1- Glcp(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-B- | 1931083- | Cs:HezO2 937
R 2)[Glcp1- D-glucopyranosyl-B-D- 53-2

3] Xylp1 | xylopyranosyl-3)joxy]kaur-16-en-18-
oic acid, B-D-gluc opyranosyl ester

Rebaudioside | SvX1G4| XyIB(1- Glcp(1- 13-[(2-O-B-D-glucopyranosyl-B-D- - CroHezOz 1099
uz2 2*)[GlcB(1- | 2)Glcp1- | glucopyranosyljoxy]kaur-16-en-18-
3))Glkcp1- cic acid, 2-O-B-D-xylopyranosyl-3-
O-B-D-glucopyranosyl--D-
glucopyranosyl ester
Rebaudioside | SvX1G4 | XyIB(1- | Glep(1-2) | 13-[(2-O-B-D-glucopyranosyl-3-O-B- CeoHez0ze 1099
T 2)Glcp1- [GleB(1- D-glucopyranosyl-p-D-

3)]Glcp1- | glucopyranosyljoxy]kaur-16-en-18-
oic ac id, 2-O-B-D-xylopyranosyl-B-

D-glucopyranosyl ester
Rebaudioside | SvX1G5| XyIp (1- Glep(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-f- - CreHazOa | 1261
vz 2)[GleB(1- | 2)[Glep(1- D-glucopyranosyl- B-D-

3)Gkp1- | ICKP1- | glucopyranosyljoxylkaur-16-en-18-
cic acid, 2-O-B-D-xylopyranosyl-3-
O-B-D-glucopyranosyl-g-D-
glucopyranosyl ester




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

Rebaudioside | SvX1G5| Glep(1- XyIB(1- | 13-[(2-O-B-D-xylopyranosyl-3-O--D- - CeeHz20a 1261
v 2)[GlcB(1- | 2")[GlcB(1- glucopyranosyl-g-D-

3)]GlcB1- | 3)]Glcp1- | glucopyranosyljoxy]kaur-16-en-18-
oic acid, 2-O-B-D-gluc opyranosyl-3-

O-B-D-glucopyranosyl--D
glucopyranosyl ester
IGroup 4: Steviol + Arabinose + Glucose (SvA1Gn)
Rebaudioside U] SvA1G4 | Araa(1- Glep(1- 13—[(2-0- B -D-glucopyranosyl-3-O g CsoHz2022 1008
29Glp1  R)Glep(1- D-glucopyranosyl- B-D-
3)|Glc1- glucopyranosyl)
oxyJent-kaur-16-en-19-oic acid-(6-O-
a--L-arabinopyranosy!- g -D-
glucopyranosyl) ester
Rebaudioside W SVA1G4 | GleB(1-  [GlcB(1- 13-[(2-O-B-D-glucopyranosyl-B-D- - CeoHz202¢ 1098
2)[Arap(1- [2)Glcp1- glucopyranosyljoxyJkaur-16-en-18-
3%)]Glcp1 oic acid, 2-O-B-Dglucopyranosyl-3-
O-B-D-arabinopyranosyl-B-D-
glucopyranosy| ester
Rebaudioside [SvA1G4 |AraB(1- Glcp(1- 13-[(2-O-B-D-glucopyranosyl-3-O-B- - CeoHe202e 1098
w2 2*)Glep1  2)[Glep(1- D-glucopyranosyl- B-D-

3)|Glcp1- glucopyranosyljoxylkaur-16-en-18-
oic acld 2-O-B-D-arabinopyranosyl-

-D-glucopyranosyl ester
Rebaudioside [SvA1G4 |Arap(1- Glep(1- 1 3-[(2-O-B-D -glucopyranosyl-3-O-B- - CsoHz2022 1098
w3 6)GIcp1-  2)[Glep(1- D-glucopyranosyl- B-D-

3)IGlcp1- glucopyranosyljoxy Jkaur-16-en-18-
oic acid, 6-O-B-D-arabinopyranosyl-
B-

D-glucopyranosyl ester
Rebaudioside Y|SVA1G5 [GIcB(1-  |GlB(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-p- - CxHwOx | 1260
2)[Arap(1-  2)[GlcB(1- D-glucopyrangsyl- B-D-

139)]Glcp1  [3)]Glcp1- glucopyranosyljoxyJkaur-16-en-18-
oic acid, 2-O-B-D-glucopyranosyl-3-
O-B-D-arabinopyranosyl-g-D-
glucopyranosyl ester

Commeon Trivial Ry R; Chemical Name CAS Chemical | Formula
Name Name Number | Formula Weight
Group 5: Steviol + Galactose + Glucose (SvGaiGn)
Rebaudioside |SvGa1G4 |Galp(1- |Glcp(1- 13-[(2-O-B-D-glucopyranosy|-3- - C50H80028 1128
m 2%)GlcB1 2)[GleB(1- | O-B-D-glucopyranosyl- B-D-

3)JGkB1- | glucopyranosyljoxyjkaur-16-en-
18-oic acid, 2-O-B-D-

galactopyranosyl-g-D-
glucopyranosyl ester
Group 6: Steviol + Fructose + Glucose (SvFruGn)
Rebaudiwoside | SbF1G3 | Glep1- | Glp(1- - CuHneO2 951
A3 2)[Frug(1- | 13-[(2-O-B-D-glucopyranosyl-3-

3)|Gkp1- O-B-D-fructofuranosyl--D-

glucopyranosyljoxy jkaur-16-en-

18-okc acid, B-D-glucopyranosyl
ester

Group 7: Steviol + -de-oxy glucose + Glucose (SvdG1Gn)

Stevioside D | SvDg1G2| Gkf1- | 6-deoxy - CaHeO17 789

Glcp(1- 13-{(2-O-B-D-6-

2)Glep1- deoxyglucopyranosyl--D-

glucopyranosy Joxy Jkaur-16-en-

18-oic acid, B-D-glucopyranosyl
ester

Stevioside E | SvDg1G3| Gkp1- | 6-deoxy - CuMneO2 951
Glep(1- 13.[(2-O-B-D-6-
2)[GlcB(1- | deoxyglucopyranosyl-3-O-B-D-
3)) Glep1- glucopyranosyl-p-D-
glucopyranosyljoxy Jkaur-16-en-
18-0ic acid, B-D-glucopyranosyl
ester
Stevioside £E2 | SvDg1G3 6- Glep(1- 13—[(2 O-B- D-gbcopyranosyl-s- - CuHcO2 951
deoxy | 2)[Glcp(1-| O-B-D-glucopyranosyl- B-D

Gkp1- | 3)] Glcp1- | glucopyranosyljoxy Jkaur- 16-en-
18-oic acd, B-D-6-
deoxygmcopyranosyl-estef

VIOl (R1 = R2 = H) Is the aglycone of he sieviol glycosides.

Gic, Bha, By, deoxyGic, Gal, Ara and Xyl represent, respectively, glucose_(hamnese. fructose, deoxyglucose. galkiose, arabinose and xylose
sugar moleties.

Note: This listIs not exhaustive. More steviol glycosides may have been identilied in stevia leal extracts in the inerature
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(1) 7Rfore  #,-

(F) "IV. GTT IATT | @1 TgaTsT TaTat H7 ST o o srefi,

(i) ‘T ST Fger IeqTE F HaAted qreeft 1 §, Foft 2.0 F IR FT BEFT -

(31) T (1) = Tefie @rer Soft Yorrett 1.6.1 & gataa gfafs=t & arma,

(I) T (3) | "HITIH" G AGAST & THA, TAH (6) T "(Fa AT ST T % ToI7) eeai 3T FHrgahl”,
T AT AT ST,

(1) =9 (3) § "ATSEHA" @I AT & THA, TGH (6) | "(Faar S=1/9+1¢ % )" arsai e wrgahni *
T UT "233" 3 T FAT0;

(1) =& (3) & "M== v, giead Niae, Seaaq e | 984T & 94, =69 (6) |
" (R AT/ 3 FoT) Frghi ST ereat w7 AT AT ST,

(3) T (1) F TN @TEr AT JUTAT 1.6.5 & HaTaq TETSFT % 99, "weheq” GTf qgAT % ard,
T (6) T, "33" 3k 3 wqriUa AT SITUA;

(i) aTofy 5 ®, @rer Avft yorret 5.2 ®, " et i F Seaww, afifoay, eitaw o= s sa9
Tateara gty 1 &g FBraT ST |

(iiii) ATt 7 -

(31) =T AT YOIt 7.1.1 & Hateq gAtEAt F G, &9 (3) H, "RiEheq” 9 qgded Y 399
HETAT T (4) ¥ &G (6) T THATSAT & g, Fetertad staeamtod B ST, seaiq-

T 9gas g ASTATH G&AT Rrerier T sfdsraw | e

T
‘Tt TeHie | 405 4,000 /T qreT a5 ¥ SYEET AT
EEEInE BIEF;

(31) @T=r Aot YorTet 7.1.2 & gataa wiAfPat F amae, &9 (3) ', "aH T Al F "ifderd UEa" |
TEAST ¥ I9H Haldd W (4) ¥ &9 (6) &r TE2AT & Ta7q, Rutatag dqeg Far s,
TAT:-

T 98aST FEUATY H&IqT RreRer BT sfgmaw | e
@Y

“TdIe T | 405 2,000 faam/fFRa

FAS S

(2) @1 FOff Yorredt 7.1.5 & "&taa qEedr & 984, &6 (3) |, " aHIT Al 6 diiderd Ueel " gr
TEAST ¥ 399 Hafdd &9 (4) ¥ &9 (6) T &L=t F garq, Fufetaa sa:znta frar s,
FATC-

T 9gaST FEUATY H&IT RreRer BT ofdwaw | A
@Y

“Trfieft e | 405 500 e/

FASHAE
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(2) @T=r Fof gurrelt 7.1.6 ¥ "efaa gfateat & amme, w9 (3) ), " aHT Al F "ifderd UEaY" |
TEAST ¥ I9H Hafad &&H (4) ¥ &9 (6) Fr TE2AT F T7q, Refetag e har s,
TAT-

qrer 9gay AETATH H&AT R T sftFqw | i
<

“Trefefi= TR | 405 20,000 AT/ 11”

AT

(3) @T= A0 JOrTeAT 7.2.2 | Hated IEATSAT F A9, w69 (3) 7, " qaHT dFA & Tl Fead e
GTeT TgAIST AT 399 Hafad &9 (4) ¥ =4 (6) F wfafe=i v, Rt sta:enfa fBrar s,
TAT-

T 9gaSg AETATH G&AT Rrerier T sfdsraw | Aie
@<

“Trdteie gl 405 2000 /T

FASA

(3) @ Aot YOrTeAT 7.2.3 § "eferd e & 9o, W (3) §, " FHIT ¥ F qieAl Feradid ueel”
T TEATST AT I AT TGH (4) ¥ &9 (6) it Tats= & veara, Fefertea sz R s,
TAT:-

T 9gas g ASTATH G&AT Rrerier T sfdsraw | e
@<

“Trdteie gl 405 10,000 fRT/femT 117;

FAS A

(iv) T, FET, g9, A1 ¥ TEiT Ica1e’ & Faterd aroit 12 #, T (1) § @rer =Auft Jorret 12.9.2 9
Tated gfafedt % ame, &9 (3) & TW (6) H Mefoiied @rer 9T i Tafsai #=a9 (3) ¥ =4 (6) #
S EITAT AT ST, AT -

T 9gag ASTATH G&AT Rrerfer O sfdsraw | Aie
T

R 750 TR/

(v) FTYOfT 14 ¥, -

(31) 14.1.2.1 T (T Tt % =G (3) § "HohEeH” QT TS & 98, &9 (6) #, "44" 3% %
T, "SR ST & for srfersra® 1000 four/fEmT ot orss, o ST Sret sl R S,
(31) 14.1.2.2 FT=r AT JOITeAT & &G (3) § "HohEed" QTN qgasT & 9Ad, &H (6) H, "44" iF %
TET, "SRR ST & forw srferea® 1000 fRm/ET aet orss, o ST Sret STy R S,
(3) 14.1.2.3 @I AV TUTAT % &G (3) H "AeRZH" @I AT & dTHA, TG (6) H, "44, 127" (i &
T, "SR ST & forw erferea® 1000 FRn/ AT Tt ores, o ST Sret iy R S,
(2) 14.1.2.4 @1 it TOITAT & &qH (3) H, "HewRIScH" @I TgasT & 94, &9 (6) |, "44, 127
e TR F forw erfderaw 1500 R/ " sieht, oreal i o7er<i & T U, "44, 127, sf=nt®
ITAT F for srferraw 1500 fAwm/RraT =a< u< " o, 9Teg 3T AT T S04,

(3) 14.1.4 @T=r ot YOIt §, &G (3) |, ‘T dTee’ @I AgAST 37T ITH Haterd & (4) ¥ &9 (6)
T TRl & T, et sq et AT S, sraiq-
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T 9gaST FEUATH H&AT RreriRer fm srfderaw qe
@Y
“ T 800 TR/ ”,

(F) 14.1.5 GTT A0 IUTEAT |, T (3) , "= TH" GTF TgAIsT ¥ SY Haiad & (4) ¥ =49 (6)
&t gfafet & Tara, Mefered sa:emod BT STos, sterid:-

CIE ALTATH HE&AT Rrerfer T g @< e
“Frfaare 420(i) ”
qrefaere oy 420(ii)

et 421

T 953

AeErEreT 965(i) StToAdT

Aredtare feg 965(ii)

STATqTT 967

EECICIC) 966

ufofidre 968

(7) 14.2.6 T AT JUITAT §, T (3) H, "FALhReT 3T FATLTHIC, FITL FHIFATT" GT AT
SIY IHE HATHT TG (4) | FGH (6) T T2t & v, Fatoted sia.saa A ST, sraid-

CIREERIR) srSuAue | Rewrier T A=
HE&T Fferpad &Y

“EETSI 102 100 TR/ 1. 3T GO F ITAN ARWT €T

FEHEET 122 100 Fr/fmr | O HIAT & SR AT TR A A
T ST | g ST SIIRT FohT ST aTer

faferte s T 133 100 form/frmr | 1 3 TS AT A AT S

TqHE AT THRETE 110 100 R/ e 2

T 2. GT HIEAT AT A (Aohigiirsn 47)

T 124 100FVET | oo 2018 ¥ fafiem 2.2 % wofie

T 129 100 e/ afrarfie oft errer # = T FT ITEE

FLA FT AT T

(T) 14.2.7 @T=X AT TUTAT §, T (3) §, "BIEEIF 0" G qgAT AT 399 Fatad wa9 (4) T &
(6) it FTATEAT % T, Meferiad sa:eamfud har o, seriq-

T 98aST ey | Fwrier BT e
e ATAhaH T

“EETSN 102 100 foRrT/frT 1. =T TN F7 I ARG &9 9

FAEA 122 100 B/ | LT ®IHT F ATATE AT TH HASTH H
o ST FeaT § ST ST T S AT

faferie s wHETTE 133 100 fomm/Rmr | T HAISA it FAAH AT HAT TH

TR T T 110 100 Frar/ear | (ATAA Bl

S —— 124 100 Brav/eear | 2 T A T WH (ehIgiiers 07)
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T 7T 129 100 ferT/Fmm faftaw, 2018 & faffaw 2.2 % s
ot 2eft e=ra § =9 [0 FT ST

FLA FT AT T

(@) "adt wrer aften F oo Stroady areft sraamt ofdw F s, &9 (1) 8w =19 (2) |, "553(i)
Tt fferre, farfes" wfafet % g, et yf&fset s st i o, sat-

AETATH H&AT QT I
“470 (iii) aarTorm fegee;
(12) affore = % -

(F) T T T IATET g ATSHIGTATATST AIAH & HATAT qTrerar 2 &, -
(i) ATeTHRT-2% ¥, F9 T 8 F ATHA, T 2 |, -
(1) "forer T =T, ey T, TAe] 3o TAATI=+" 918 #fi¥ HAT & w19 9 FHfoed T@r Srus, i -
"ferer g WiareTae, forgr &=, foregeti o for farera et st daelt smge’;
() ‘ST YT T @rer great & € a7 st T Sro, s9idq,:-
"SFATST ST T T, T @I Hoeshl 2 e fae-aman’,;
(ii) ATt -29 ¥, FH G&ATH 8 * HIHA, TG 2 H, -
(1) "ferer T&r =T, ey T, TS 3o SIS Areat & w1 9 MEtered T@r ST, -
"ferer g WiareTae, forgr &=, foregeti o for farera frferceitr st et srere;
(3M) "SIATST SATETRA I @’ 9Teal & &1 92 fAeferiad T ST, da9id-
"SATST AT Lo @1, TTEATF @ Heeshi 92 i fre-amar;
(@) "|TATHT 3T I ICATET 6 GEHSIad ATH" F Hafad qon 9 & TATq Meterrad oid: eiaq &Har
STTUAT, ST

"HILOTt-10 T ATYLH i, e fewed, fay g v g # fow @y, Ay ~iFcis
TS & forg @Ter, T @rer $i< a9 °@rer & g g&9 Sfasht 71

Tl 10%: ST ATEH, gregfehed, Ay R favas swanr & fog e, faty Rfrea
TS & forg @Ter, Fer @rer s a9 @ F T gad STt 71 — THEh Ta=adr A1as

#.9. | IcaTg T faawor TS T TuET G I TS AT | SR RATHT 70T

FIRERE] T FIRERE] T FIRERE] e
A | (g | T | (o | T | (e

EPCIRtE)) 3o AT )
n (c |m M nic m M n (c |m M

1. qreeg <, |5 |3 11086 | 1x107 | 5 | 3 1104 | 1x105 |5 |3 | 1x10% | 1x104
W Ao
Sl |°|‘>|¢|°h SYY ]
F oo mme, Aoy
IEESIRINRISCEET
o mm siR

THERTIT q99Tq
START & o qaq
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gra

T T, |5 |2 | 1x10¢
ggreafeded, Faw
e A ST
% foro arer, faew
ety *
o arer siw et
g F fow g
T

1x10° | 6 | 2 1x102

1x103 [ &5 |2 | 1x10%2 | 1x103

CIEIRIIEE ] ;T
Iare o fAfRfEe
strfera gemsta g

S T

S Aol

S Aol

T Tg i
4833

AEuH 5402/ ATSTHAT

2

AU 5403/ ArSUHAT

21527 AT 1 i 907

ATETHAT 21528 AT 2

fooqur, *seer o T U T F T W Fad AAiase gEEsiia g AUl Sal & o SUgET TS5 &
STHART FXd U IIET TALTA FIAT g1 IR Afokedh THHE S <AT AU 15214 / s 16068,
drhreraadiaT & foro smuwsr 29981

IO 109 ST (Gl ey edheded, Ay agr fawas SuaT & forg @, Ay R

TSI & I @Ter, , FAS @I i a9 @ & (U geesifas g AT — @rer gem Amare

%4, | IeaT T e CISEICEI e RaT AaTssa
EIGE R T IR T
T | (o) | Ao (HTwy)
n [c |m M n cC |m M
1. | T F, Feregiewed, @9 EXRCEE ST Tl
see fAwrE s ¥ fow are,
fagw el wiee w fom,
FARRT @I AT a9 @Ter A He
TN F forw 9
2. |TEWA T, Feregleded, @9 |5 |0 | ardd 5 |0 |sareaa/2s5ar
Fegr Awas s & fow =, /2537
o e yee * fom @,
Hrer ITANT % o0 FeTshl @rer i
GGRACIE)
3. | WEmTfea 3w S foeH fAfRfde (5 | 0 | sqoefaa 5 |0 |srutead /253
Stfad gewsia gf /2577
R R AL AEUH 5887 WRT 3/ | AMEUH 14988, WRT 1/
AETEAT 6579 AETEAT 11290-1

fooqur: 37 IoF #7 47137 (100 TTH | F:H) 377 S § a2 oo 94 (1 har & otfess a7 &1 99) & dae

H FHAT AT & (ITMEL0MS TFadT ATHA H 10 ITH AT 5 ITH AT | 7 UF 92 9 At @i arzer 7
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T ST aTer n FHAT § GOHEAT A AT RATT) THRUHTHUSTE & AT Hiad & Jodd HIH & AL 9%
T FeTTeaa AT ST Feha T &l

g

T CHA 3Tl & Hae § TRATIT @i 8 S @ qeEm 3T 69 (@ a7 @ S,
erefeswed, Ao g fawers 3w & forw e, ey et yaem * o e, ForesT e
Y qa= @rer) BffEaEEt, 2016 & swefaa i 7% 2

T STl GeuSA Al ATH AR g

TO-10%F (e Ta=gar Aee) § e some afvre & d&g & geastadt a9 Scare gfar
#¥ TR FTARTOT T ATH 1 TS H IATRE T AT FEA T STAEATSH o & H TART ITANT Al (AT
STTAT g1 ¥ bt qod & e Fa7 @rer &afd & squras § s=a=sar IeaT T T@@rd #3d & 3299 §
ETITHF FLATS FAT s9ferg grar g1 ¥ fAafawtor whram & @ & ysa g arof-109 (@rer e
ATEE) # gewstiadt amat § a=/ate i wErdar w1 afarfd G § ¢ et aber F ea &
STATET 37T ATSTE H IATET o HESTT ST STTNRT I ohl STATEr o I Ik darel § T FohaT ST
IS TR F A | Fars:

AION-10% # AT THehr Fa=gar AMes! & 999 § I-quTad & AT § T HE TG

* QT GLAT 3T T (FTT FHILETE FT ATATIA ST Toreetanor) A==t i sqa= 4 § aniest fgidr
& FITAAT FIT THERLUT STl il ST 3T IHH GTT HL; AT,

« g AT FOT T aofi-109 (FTEr AT AES) § TATA AR T °rer gear gi9eS! #7 Aqara
[ERIRC IR ]

gfa=a T i Antests g

At F faw: areft-10% iz 109 & AfAfEe ffe geasitasdt gt & o sto=sae @ g6 s
AE AATH (G SaaTe Y @1 9gdrsy) fAafaaw, 2011 s ore us or: 17728:2015 (2019 & qf® &t
) § 3 U AnteetE Eidl 1 ST 3 g RSty fase & o § fEerwsar s Ry wforfera
=rfcn grT wia=ae & iRt st sivy/ar geee S i S off @ 8, § dew G s st
TATS 0 ST, 39 IATET A GIehe, s d9g § AAAar grr 9| aaa" § 6928 w2 &
TorRTTYer 1 T2 & ATl TTa=ae & 24 w2 & HIae [@Ferewor w1 T 70 ST 796 | gesitaaht are &
s 7 forw quAT & qRwedsi #7 T80 AT S | aRei-10F $iT 109 | &7 T gfa=a e 5
AETE AT H&AT § U gf S/l § T4 (o70 STUT i srfegf=ra YAt w1 Y&qa 0 [T =
e, JeuF § AT it 'n' "qEAT g (SE T 0’ @ aiamee gt § gfRarfa B e 8 sergomet afy
n=5 g, a1 forw s A AT it For "ot 15 grft) T a9 F e w1 adrer (n) fF & st
TARTLTATHAT T FIAT SATUAT S| AT ST T Teremarstt a2 sremid g |rer et q9ee
(ATOfT 10%) T AT H, FHT T TIETLATATSA 6 TROTH AHEE AHES! & SAET g1 AT Ul GEastiaeh
AT [olT I T AT T STa=a & {70 e TG4 Tol @R TTELmar § a0eq o = &1 T
"I T TEId" o SAHTE AT AT STus |

YT FEE AT & R @1 FETE AT (TF St Ar) GEAsi et STIerslt & Aqare, St w7
qATIA AT FLA

& U 9ot 10 & 3T 10 @ § gemsiasl AFEl & Aqar SUgT &9 § L& H9m [AEee
GEASTTAhT TTLATHAT FT ATITAT IATET FA o (10 QT AT 3T TATAF (T FILETE FT SATATIA 31T
TRregrR) fAfFem, 2011 F efi RAfga =gaaw & srexei= sraegs Ifa=a+ o adeqor it aeamar &
Ty T Uhete g AR F85 Fae geamra oo F o T & 12 rEest aeror Bfeet § afita
Frarrorrers Tt & e ag iRt 1 ST uwde #7 gwa g | g, ¥ ugihet B s F
fer st = 2
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EIRERERIECIF
TH 99F § ITART 70 10 n, ¢, m 3T M &1 & et ot €

N = TF T § AT THEAT 1 qe&AT|

¢ = 2-Aft wfa==e FeET F orw m & sfars siw 3-2oft wit==e AT % e m sie M &= geasfad
AT I SHISAL 00 ATAHAH AT AT

m = GRSt HAT ST 2-A0ft Ifa==e Toar § dqras=as 9 TEarase a7 3-A0f1 Jia=ra= e §
TATISIAE F TR [ TIF HAT Bl

M = gemstiareht 9T ST 3-20fT TTa=rae ST # Sarosa® & AHATTSTF Hl TIF FIAT 2

TRt it =TT
2-FofY W= TS (ST n, ¢ 3T m 3-Foft wia=a= AT 7 (ST n, ¢, m 3 M BFfAfEe g)
e §)
1. G, I Sferd a4 719 < m g 1. GATaSI®, I Sfera a6 719 < m g
2. FEArTSAs, At Iferd A ® ¥ UE AT | 2. T, I Afawaw ¢ /1 m ST M F i+ g

AT 919 > m g

3. SEAITSe, Ifa Iferd 791 § § TF I7 At A7 >
M g =T [Mfea ¢ 7T 7 o1fd 719 > m gl

gt adreror ugfa: Feferfera aderr ugfaat desf ugfat & =1 § anp g arer & fEerewr £ ggfy
T UH.TH.UH. T30S AT (Fesitasnt a0eqo) § Riga areor 95l 919 T80 sogdl q9ee
T T graAT g9ee & o AfAfdy ore vay o ue o ugiaai & A §efia grar gl Stgl, e
T ATATE TS Ar2uHs qgia AfRfEe 21 (Serezomed IS XXXX /1SO YYYY), srsus & agfa (a1 Zae

AT T, AT ITAH &) FT TAFTH LT ARL 20T |

.9,

RIGES

SEUR R MR EARRI

1.

UTeeh Tl AT

QT FGAT i GEAS 9 (AT - GEASAT 0l AT 6 forw &fasr &fer -
AW 1: ¥ ™I T & JTe9H & 30°C 9T HTAMT TUET - IS 5402/
ISO 4833

| @I 3T e T

T AEQA AT T SRR | GHIT T FEHAT T it 757 - 1S 5403

QT T T¢] ST ATHAT T GRS AT - FHIT 3T FEET il T01
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AT IcaTel H FTATHT TUMET THATF
T T T AR ATHAT FT GEAS T (S - GHIT S Fhal it T07
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AT IcaTel H FTATHT TUMET THA T

GTE ST 9 AR ATHAT FT Gewsi1d &AW - gera#217e10% T aar
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| grermIFer T fEurRar # forw saeerh SFhTET # 9ar s i ggfaat - 9

3: GreTHIAET FT IGT A T TZAaT 9% T AR - 1S 5887
ART 3

T 3T q9 AER AT F7 gensia &5 — Fraiaar gadid]. &1
AT A % [0 &Tas 9351 - 1SO 6579

| faear T AT T8 ARG ATHAT FT GEAS A - [ RAT Fiararzersiia
qiTrErsaa T TqT I A TEeht oAt o forw afas ugfa, 9wr 1; udar e i

TE - 1S 14988-1

T AGAT F GewS(a QOAW - R Fiararseisia 7 faeefar
TEHIYT. T TAT AT ST gy o 6 oo Sfas e - wnr 1 war
T i 7gfa - 1SO 11290-17;

(13) afforg T H, "Il. GTer ITATal § THERLIT T AT T ITTRT" ofive F o7efiq,

(F) "Rt ATTRRE ST fhegas Ao " § Fafaq qofl 3 |, “STATEEaer 7o THeho
eI | Halad HF Heai® 6 9%, T (3) H, "( ST FAl 6 Fq)" FHIGF T Tl F TATq "3 aga”
9Teg 37 TATHOT FRaT ST

(@) "faiSTE, gaTs, TR S T FF" F gaied qaroft 7 7, "9 aw teEe” T e 39T §
T HEATh 15 3T 39 HATad TAdl & TETq Mufered d: T AT SITua, ;-

F.9. | THERLT GgTE THAT FTATH | IcTE i A st @< (/) &
sfer 7Tg))
“16. | Sfeaam sfFaTzS (INS 529) S5 3TELeh; AT i 913X | 20,0007

(ST T 97 CIERMEERINERER!

S, AT T, T FTTHRT SATEHTET
[FarsTTa=-111/4/3T9T./627/2022-23]

feroqur: @Ter qEeT $fiT 919 AAIH (G ITE 719 3T 91 9garsy) &=, 2011 91 & o9,
T, AT I, & 4 H ATAG=AT §&A7 H. . 2-15015/30/2010, TTE 1 307, 2011 FTT THAT
T 1w o siw qeraTa Mt stfargEmTett g dentea oo o

o 0 w0 bd =

o

. . 4/15015/30/2011, fa=i 7 5, 2013;

. . 9. 15014/1/2011-frosn/asuguauars, fGqiF 27 97, 2013;
. . 5/15015/30/2012, =T 12 S[Te, 2013;
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7 AL, 2015;

. . 4/15015/30/2011, &1 4 3vred, 2015;
HT. §. 91.15025/264/13- fru/mwuauauss, iF 4 79497, 2015;
w1, /. 9. 15025/263/13- fiu/mwuauansns, oA 4 7997, 2015;
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9. . #. . 15025/261/2013- Fro/uwruauaTas, fRFi® 13 999%, 2015;
10. T &. 91. 15025/208/2013- fru/uwuauauars, fqis 13 T997, 2015;
11. . §. 7/15015/30/2012, e 13 7aa<, 2015;
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14. 1. . 15-03/ UF % /THUATAUEATE/2014, &7 14 S, 2016;

15. . &, 3-14U%/ ATAG=AT (A eHeq)/TRUATHUAE-2013, &+ 13 12, 2016;

16. W . 1-12/AT9F/TET (WY, HeFHTH)/THRUHUHUTE-2015, A iF 15 ST, 2016;

17. I E. 1-120(2)/ AT /A fva/mRuauauare-2015, fadis 23 3R, 2016;

18. . /. 11/09AT/Zr =TS 9/2014, i+ 5 R, 2016;

19. I H. AEH/H T H /s ud/TRuauauss-2015, faqi® 14 fda, 2016;

20. . 9. 11/12 @fF//asTauaTarE-2016, f&AiF 10 s@eay, 2016;

21. WL E. 1-110(2)/madT (ST @av)/TRuauauss/2010, f&ATF 10 e, 2016;

22. RI. . HIE [UHUT (T U 9F)/ATEEG=AT (2)/TRUHTAT=AE-2016, o 25 srFzav, 2016;

23. . €. 1-11(1)/ 99 /04T (S Ud o)/ TRuauauss-2015, A t® 15 949, 2016;

24. . F. 91.15025/93/2011- fruwuy/mwruauauars, faqi 2 fREaz, 2016;

25. . #. 9. 15025/6/2004- frowua/TRuHUATEATE, oA 29 fawaz, 2016;

26. . §. HEE [AUSUFH/ATEEEAT (1)/TRUaUaUsr:-2016, fadi® 31 s=a<1, 2017,

27. WL ®. 1-12/ W /201 2-UwRuHUETarE, {3 13 wwadd, 2017;

28. wI. #®. 1-10(7)/ ¥EITEH/UAN (AT {X AT SOE)/TRUAUAUAE-2013, RHATH
13 wEdY, 2017;

29. . §. HES/TEHTHUHUSUA/ATEEEAT (02)/THUHTaTSE-2016, fadi® 15 #E, 2017;

30. . ®. ¥ETH/03/ SATEEEAT (TAUH)/ TRUHUHUETE-2017, faAiF 19 5, 2017;

31. WL H. 1/ AT/ 14 23 =T/ TRUEUE e /2016, I iE 31 4TS, 2017;

32. L. §. AES/THUSAY/ATITAAT (01)/TRuauaTsE-2016, famts 2 s, 2017,

33. W g, 1-94(1)/ThuEuHTHTS /Uad(ratenT)/2014, fAw 11 R, 2017;

34, W E. AHEEH/OHUSTRCEAEST (1)/TEd/ahrauHueE-2015, R 12 fdew, 2017;

35. T, ®. ATR/TEY (T T TF)/#T. (1)/TwRuaTETeE-2016, n 15 ReE, 2017;

36. W H 1-10(8)EH/UHNT (WEST HX "Il SAE)/TRTAUEUAE-2013,  fEAiE
15 f&rda, 2017;

37. . €. 2[eTEE/ATuAu S /AT eEA T/ TRuaUHUaTE-2016, fadiw 18 Fdex, 2017;

38. W H. T-1 (1)/m/0H.0H.91/2012, famiw 12 swgaw, 2017;

39. . §. TSTH/AUL U ATEHAAT (3)/THUHTATSAE-2016, a7 12 srFeas, 2017;

40. wr. #H 2/EEEAT ft uw dT o fefEigEarTwuauauee-2016(Am), AT
24 sFEaY, 2017;

41. T ", T-1/ GTHR/TETH/20 1 2-TRUHuEUsrs (9 1), e i® 17 994, 2017;
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75.

E. ", /AT ATHw AU AtgEeT/TRrauauars /2016, fAiw 17 9967, 2017;
1. €. AEE/A0E U ATSG=AT (5)/TRUaUHTEE-2016, i 20 wail, 2018;

w. ", Tegd/01-tw fi(FEHEET iR tAfee wE)-r  [UwuHueusmE-2017, R
13 9T, 2018;

Y. &, 1/FRrS] TTOOT/HTw/SATEEAT/AT. . . AT, 91/2016, TAiEw 13 |71+, 2018;

. &, 1-110(3)/madt (Sfa @ay)/mRuauHuaT/2010, f&AiF 21 714, 2018;

. §. TS H/THH AU U/ (03)/TRuauaTss-2016, i 10 o194, 2018;
. . TegE/AT A/t eeEa/ TRua U uaATE-2016, fadiT 4 6L, 2018;

W F. TEASE/Tad (TEE  UEUH U )& AT IS AR/ TRuauHusE-2018, faqiw
20 S[@TE, 2018;

3499444494444 4944444944444944

MM oM oM oM oA AN M M M M M oA oA M M M M M oM oA N H H H Y

. AT [T (S 377 0)/arfeeg=(3)/MRuauauaTs-2016, fadis 20 s, 2018;

A [HTTAUSH /ST ATSg==1/ A7, @T. q. 971, 97 -2017, &7+ 31 =18, 2018;
1/ TR @ A s /E e d A T/ TR TS -2016, faAT 8 waaT, 2018;
HATF/03/ AFALFAT (HUwereruearse ) /TRuauauers-2017, f3aiF 16 749, 2018.
AT /AT UT TH/ AT (7)/THUATAUAE-2017, faqi® 19 79a%, 2018;

AT (U8 U TH/ATAEAT (02)/TRIaTHTaATE-2016, 7 19 T4, 2018;
TEETH/TE UT T 0/ TETERIT (04)/THTHTATHATE-2016, faA 19 THaT, 2018;
1-116/3=tae afafay TErferem/2010-TwRTaUaUSTE, f3mT 26 T=«, 2018;

. 02-01/2. U7, U% (1)/TwRUaUATAE-2012, faei® 29 sS4, 2019;

THE R TUa/THRuEA /At Eag=eT (07)/TRuauauss-2018, e 5 s, 2019;
HIT [AUEUH ATeg=1(10)/Thuauaus-2017, & 5 9%, 2019;
TETTH/TEAN(SA &l 9)/AATg=AT (5)/TRuauauane-2018, faqi® 30 7y, 2019;
wHusuaT/Atag TegH/ stfeg=eT (03)/TRuauaTss-2018, faais 28 994, 2019;

. 1-110/TadY (ST Tav)/Eeed -1/THuauauar:/2018, =i 23 J, 2020;

Téegd/drfiueri= Tt/ stfdrE=T/01/mRTaUsETaATE-2018, famiF 9 J=Ts, 2020;
TdegH/ TRUS TR AT (3)/Taf/TRuauaUsT:E-2018, fai® 9 JaTs, 2020;
Téegd/ HrdrueteidY/ aferg=m1/01/mHuauauarE-2017, fRerw 9 T, 2020;
T-1/ TEH/TTHTE /2012-THTHTHTSTS (1+1), 37w 23 T, 2020;

Téged. /Uy U THA/ATE=AT (04)/TRuauausms-2019, fAiF 2 fd«, 2020;
wéega/uieiess -1/afaEm/TRTaUaTsTE/2018, R+ 16 fdaw, 2020;

1/ TR TS -1/ AT AT/ TRaUHUEATE /2017, faAiE 9 srzaT, 2020;
TEgH/TETHT Ue/afag=aT/URuHuHTEE/2018, 2T+ 9 srFzaz, 2020.

1-116/ asTi=e AtAfA/sfEg==1/2010-rwuauausrs, faar 29 fgav, 2020

. 1-116/=TTTerh "Rt/ sfeg=aT 27/2010-uwhuauaETars, faaie 4 77, 2021;

TEESH/AUE U ATIHAAT (5)/TRuaTHUsTE-2017, famiH 18 wre, 2021;

. 1-116/ F=Ti= At/ Ateg==T 28.4/2010-TwRuHUATSTE (1), 3T 26 T2, 2021;
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76. T ®. 1-116/ TS A9fd/ ATAG=AT 28.4/2010-THTHUHTATE(1)(AWT TEF), faATH 3 794,
2021;

77. R . ®H/ Al G /1-1.34/09-1, fRATE 15 T9e, 2021;

78. . §. THUSUHTY/ FATEAAT(05)/TRUHTHTSTE -2019, faqiH 27 fREaw, 2021;

79. W E. 1-116/35TAe AR iA/sfEae=ET 28.4/2010-U%. UH 0w, T.3E(2). fa e 13 frdew, 2022;
80. THI. H. HTH-U/TH/1.30/8=AT 1/2020-THUATHTSAE-AT)|) f&A1F 27 <pa, 2022; 3T

81. wI/ATE & . AfA=1/35.1/2021, R 11 SaT 2023 |

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the21st February, 2023.

F. No. STD/FA/A-1.30/N0.1/2020-FSSAIl.—Whereas the draft of the Food Safety and Standards
(Food Products Standards and Food Additives) Amendment Regulations, 2021 were 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. STD/FA/A-1.30/N0.1/2020-FSSAI,
dated the 27" December, 2021, in the Gazette of India, Extraordinary, Partlll, section 4, inviting objections
and suggestions from all persons likely to be affected thereby, before the expiry ofthe period of sixty days
from the date on which the copies of the Official Gazette containing the said notification weremade
available to the public;

And whereas copies of the said Gazette were made available to the public on the 6" January, 2022;

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: -

1. (1) These regulations may be called the Food Safety and Standards (Food Products Standards and Food
Additives) Second Amendment Regulations, 2023.

(2) They shall come into force on 1% September, 2023.
2. Inthe Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, -

(1) in regulation 2.1, in sub-regulation 2.1.2 relating to Standards for Milk, in clause 2, in item (b) relating
to composition in the Table, -

(a) against serial number 3 relating to Goat or Sheep Milk, for the entries in columns (1) to (5), the
following shall be substituted, namely: -

() ) ©) (4) ®)

“3. Goat Milk All India 3.0 8.07;

(b) after serial number 10 relating to Full Cream Milk and the entries relating thereto, the following
shall be inserted, namely: -

“11. Sheep Milk All India 3.0 9.0”;

(2) in regulation 2.2,-
(a) in sub regulation 2.2.1,-
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(i) in clause 8, in sub-clause (3) shall be re-numbered as sub-clause (3)(i) and after the existing table
relating to Quality characteristics in item (i) of the said sub-clause as so renumbered, the following
shall be inserted, namely: -

“(ii) Absorbency in ultra-violet K270:

Variants Absorbency in ultra-violet at 270 nm Delta K
D ) ®)
Extra virgin olive oil <0.22 <0.01
Virgin olive oil <0.25 <0.01
Ordinary virgin olive oil <0.30* <0.01
Refined olive oil <110 <0.16
Olive oil <0.90 <0.15
Refined olive-pomace oil <2.00 <0.20
Olive-pomace oil <170 <0.18

*Note:After passage of the sample through activated alumina, absorbency at 270 nm shall be
equal to or less than 0.11.”;

(i) after clause 31, the following shall be inserted, namely: -

“32. (1) Moringa oil means the oil obtained by the process of expressing clean and sound Moringa
Seed (Moringaoleifera).

(2) It shall be clear, free from rancidity, suspended or other foreign matter, separated water, added
colouring or flavouring substance, or mineral oil and shall conform to the following
specifications, namely: —

S. No. Parameter Limit

1) ) ®)

1. Refractive index at 40°C 1.4520 — 1.4680

2. Saponification value 167-192

3. lodine value 65-70

4. Unsaponifiable matter Not more than 1.5 percent by mass
5. Acid Value Not more than 6.0

Test for Argemone oil shall be negative.”;

(b) in sub-regulation 2.2.7 relating to Fatty Acid Composition,in theTable, after column (28), the
following shall be inserted, namely: -
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“Fatty acid Moringa Oil
1) 29)
C6:0 ND
C8:0 0.4 max
C10:0 0.4 max
C12:0 0.4 max
C14:0 1.4 max
C16:0 3.0-13.0
Ci16:1 0.9-2.9
C17:0 0.09 max
Ci7:1 ND
C18:0 2.5-8.5
C18:1 67-78
C18:2 4.0 max
C18:3 2.5 max
C20:0 2.0-4.2
C20:1 1.2-3.0
C20:2 ND
C22:0 5.0-8.0
C22:1 0.3 max
C22:2 ND
C24:0 1-3.5
C24:1 ND
C26:0 1.4 max

Note 1:- ND-not detectable, defined as <0.05% of total fatty acids.”;
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(c) after sub-regulation 2.2.8 relating to Peroxide Value of Oils and Fats, the following sub-
regulation shall be inserted, namely: -

“2.2.9 Solvent Extracted Crude Vegetable Oils (not for direct human consumption). - (1) Solvent
extracted crude vegetable oils mean vegetable oils extracted using food grade hexane from sources
mentioned in standards of respective edible oils under sub-regulation 2.2.1.

(2) The oil shall be clear, free from rancidity, adulterants, sediment, suspended and other foreign
matter, separated water and added colouring and flavouring substances and shall also be free from
Argemone oil.

(3) These oils as such are not for direct human consumption and shall be refined before human
consumption,which shall conform to the standards specified for refined vegetable oils laid down
under clause 16 of regulation 2.2.1.

(4) These oils shall conform to the standards specified in the table below:

Solvent Moisture | Refractive | Saponification | lodine | Acid | Unsaponifiable | Flash
Extracted and index at Value Value | Value matter point
Crude Oils _insolu_b_le 40°C (Wij’s) | Max. (% by mass | Penskey
impurities Max.) Martens
(% by (closed
mass cup
Max) method)
°CMin.
1 ) @) (4) (%) (6) (7) (8)
. 1.4481- . 75- 90
Coconut Qil 1.0 1.4491 250 (Min) 10 10.0 1.0
. 1.4630- 98 - 100
CottonseedOil 0.75 1 4660 190- 198 123 10.0 2.0
. 1.4620- 100
GroundnutQil 0.70 1.4640 188 -196 85-99 12.5 1.0
. . 1.4665- 110- 100
NigerseedOil 0.75 1.4691 188-193 135 10.0 15
. 1.4674- 135- 100
SafflowerQil 1.0 1 4689 186-196 148 6.0 15
. 1.4646- 103- 90
SesameOil 0.5 1 4665 188-193 120 6.0 2.5
. 1.4649- 120- 100
SoyabeanOil 0.5 14710 189 - 195 141 6.0 15
. 1.4640 - 100- 100
SunflowerOQil 0.5 1.4691 188-194 145 5.0 2.0
. 1.4646- 100
MustardOil 1.0 1.4662 168-177 96-112 | 12.0 2.0
. . 1.4600 - 100
Rice BranOQil 1.0 1.4700 180-195 90-105 | 40.0 6.0
Olive Pomace 1.4680- 2120
. 15 1.4707 at 182-193 75-92 | 40.0 3.0 °C”;
oil 20 °C
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(3) in regulation 2.3, for the sub-regulation 2.3.45 relating to Grated Desiccated Coconut, the following
shall be substituted, namely: -

2.3.45 Desiccated Coconut. - (1) “Desiccated Coconut” means the product -

(a) prepared by peeling, milling, grating and drying the sound white kernel obtained from the whole nut
of coconut (Cocosnuciferal.), having reached appropriate development for processing, without oil
extraction;

(b) processed in an appropriate manner, undergoing operations such as de-husking, hatcheting, paring,
washing, comminuting, drying and sifting;

(c) described in points (a) and (b) from which oil has been partially extracted by appropriate physical
means.

(2) The product may be presented in the form of powder, flakes, chips and shreds, which shall be white
to light creamy white in colour and shall be free from foreign matter, living insects, mould, dead insects,
insect fragments and rodent contamination.

(3) The product shall have pleasant taste and flavour, free from rancidity and evidence of fermentation.
(4) The product covered by this standard shall be labelled in accordance with the Food Safety and
Standards (Labelling and Display) Regulations, 2020 and the product having oil content 35 to 60
percent shall be labelled as “Reduced Fat Desiccated Coconut”.

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

S.No. Parameters Limits

1) ) ®3)

1. Moisture % m/m (Max) 3.0

2. Total acidity of the extracted oil measured as lauric acid % m/m | 0.3
(Max)

3. Oil content % m/m

@ For without oil extraction as described in 1 (a) (Min) 60.0

(b) For partial oil extraction as described in 1 (c) 35.0t0 60.0

4. Total Ash % m/m (Max) 25

5. Extraneous vegetable material, fragments per 100 g (Max) 15

6. Foreign matter, in 100 g Absent

Explanation.- for the purposes of this clause,-

and

i. “extraneous vegetable material” means a harmless vegetable matter associated with the product;

ii. “foreign matter” means any visible or apparent matter or material not usually associated with the

product.’;

(4)in regulation 2.4,-

(@) in sub-regulation 2.4.1, for clause 1 relating toAtta or resultant atta, the following shall be substituted,
namely: -

“l. Wheat Flour (Atta) and Resultant Wheat Flour (Resultant Atta)

(1) Description:

(a) “Wheat Flour (Atta)” means the product obtained exclusively by milling or grinding of clean wheat,

which shall be free from abnormal flavours, odours, living insects, filth (impurities of animal origin
including dead insects).

(b) “Resultant Wheat Flour (Resultant Atta)” means the product obtained by blending of various fractions
in roller mills after separating semolina or maida during the processing of wheat, which shall be free
from abnormal flavours, odours, living insects, filth (impurities of animal origin including dead insects).
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(2) It shall conform to the following standards, namely: -

S.No. Parameter Wheat Flour (Atta) or Resultant
Wheat Flour (Resultant Atta)

1) 2 ®)
Limits
1. Moisture, % by mass, Not more than 14.0
2. Total ash, % by mass (on dry basis), Not more than 2.0
3. Ash insoluble in dilute HCI, % on dry mass basis, Not 0.15
more than
4. Gluten, % on dry mass basis, Not less than 6.0
Alcoholic acidity (with 90_ percent alcohol) expressed as 0.18
H,SO,, % on dry mass basis, Not more than
6. Crude fibre, % on dry mass basis, Not more than 2.5
7. *Granularity Not less than 98 percent by mass

of that material shall pass through
500 micron |.S. sieve (35 mesh)

8. Uric acid (Not more than), mg/kg 100 mg/kg

Note:*The parameter “Granularity” shall not be applicable for intermediate products which are not meant
for direct consumption.

(3) The product may contain food additives permitted in Appendix A.

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

(5) The product shall be labelled in accordance with the Food Safety and Standards (Labelling and
Display) Regulations, 2020.’;

(b) in sub- regulation 2.4.6,-

(i) clause 4 relating to Jowar (Sorghum grains) shall be omitted,;

(ii) clause 20relating to Finger millet (Ragi) shall be omitted;

(i) clause 21 relating to Amaranths shall be omitted:;

(iv) for clause 23, the following shall be substituted, namely: -

“23. Millets. - (1) This standard applies to the whole or dehulled millets, which shall be free from
poisonous, toxic, noxious, or obnoxious seeds and added coloring matter, rodent hair and excreta.

(2) The following millets shall be covered under this standard, namely: -
(i) Amaranthus (Chaulai or Rajgira)-Amaranthuscaudatus, A. cruentus, A. Hypochondriacus
(i) Barnyard Millet (Samakechawal or Sanwa or Jhangora)-Echinochloa crus-galli, E. Colona
(iii) Brown top (Korale)-Urochloaramosa
(iv) Buckwheat (Kuttu)-Fagopyrumesculentum
(v) Crab finger (Sikiya)-Digitariasanguinalis
(vi) Finger Millet (Ragi or Mandua)-Eleusinecoracana
(vii) Fonio (Acha)-Digitariaexilis (White fonio); D. iburua (Black fonio)
(viii) Foxtail Millet (Kangni or Kakun)-Setariaitalica
(ix) Job's tears (Adlay) —Coix lacryma-jobi
(x) Kodo Millet (Kodo)-Paspalumscorbiculatum
(xi) Little Millet (Kutki)-Panicumsumatrense
(xii) Pearl Millet (Bajra)-Pennisetumglaucum, Pennisetumamericanum, Pennisetumtyphyoideum
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(xiii) Proso Millet (Cheena)-Panicummiliaceum
(xiv) Sorghum (Jowar)-Sorghum bicolor
(xv) Teff (Lovegrass)-Eragrostistef
(3) The millets shall conform to the following standards, namely: -

S.No. Parameter Limit
1) ) ©)
1. Moisture Content (not more than, % by mass) 13.0 for whole grains

13.0for dehulled grains

2. Extraneous Matter Not more than 1.0 per cent by
mass , of which not more than
0.25 per cent by mass shall be
mineral matter and not more than
0.10 per cent by mass shall be
impurities of animal origin.

3. Other edible grains (not more than, % by mass) 2.0

4, Grains with serious defects. (Grain in which the cotyledon | 1.0
has been affected or attacked by pests; grains with very
slight traces of mould or decay; or cotyledon staining.) (not
more than, % by mass)

5. Grains with slight defects. (Grains which have not reached | 7.0
normal development; grains with extensive seed coat
staining, without the cotyledon being affected; grains in
which the seed coat is wrinkled, with pronounced folding
or broken grain) (not more than, % by mass)

6. Weevilled Grains, (not more than, % by count) 4

7. Immature and Shrivelled grains (not more than, % by | 5.0
mass)

8. Uric acid (not more than, mg/kg) 1007;

(v) after clause 27 relating to Blended Rice, the following shall be inserted, namely: -

“28. Triticale. - (1) Triticale is a hybrid of wheat and Rye, which shall be dried mature grains of
xTriticosecale.

(2) The product shall be free from musty and stale odour or sourness and from lumps and also shall be free
from fungus or insect infestation.

(3) It shall conform to the following requirements, namely: -

SI. No. Requirements Limit

(1) (2) ®)

1. Moisture, Not more than, % by mass 14.0




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

2. Foreign matter (Extraneous matter) Not more than 1 per cent. by mass of which
not more than 0.25 per cent. by mass shall be
mineral matter and not more than 0.10 per
cent. by mass shall be impurities of animal
origin.

3. Other Edible grains, Not more than, % by 5.0

mass

4, Weevilled grains, Not more than, % by 5

count

5. Damaged grains, Not more than, % by 5.0

mass

6. Uric acid (Not more than), mg/kg 100

Note: The total of foreign matter, other edible grains and damaged grains shall not exceed 8.0 per cent by
mass.”;

(c) after sub-regulation 2.4.39, the following sub-regulations shall be inserted, namely: -

‘2.4.40 Papad. - (1) “Papad or papadam” means a product, prepared from the blend of cereal, millet flour,
pulse flour, processed soya flour, fruits and vegetables, vegetable juices, edible vegetable oils, or spices
herbs, salt and sugar.

(2) The product shall be free from musty and stale odour or sourness and from lumps, dirt and extraneous
matter and shall also be free from fungus or insect infestation.

(3) It shall conform to the following requirements, namely: -

S. No. Requirements Limit
1) ) @)
1. Moisture, (% by mass) not more than 15.0
2. Acid Insoluble Ash on dry basis, % by mass, Max. 0.25
3. Alcoholic acidity (with 90 percent alcohol) expressed as H,SO,, % on dry 0.2
mass basis, Not more than
4. Uric acid (Not more than), mg/kg 100

(4) Labelling: The name of the product may include the vernacular name (common name or traditional
name or major ingredient name) in addition to the name “Papad” on the label.’;

(5) inregulation 2.5, -
(@) insub-regulation 2.5.2, in clause 8 relating to Fresh or Chilled or Frozen Beef,-

(i) in sub-clause (2), in item (a), after the words “including buffaloes” occurring at the ends the words
“Mithun (Bosfrontalis)” shall be inserted;

(ii) in sub-clause (4), after the words and figures “from 1% to 3%” occurring at the ends the words and
figures “and for Mithun meat, the fat content shall be ranging from 0.7 to 1.5 %.” shall be inserted;

(b) in sub-regulation 2.5.3, in the clause (1) relating to Fresh Eggs, after sub-clause (4), the following sub-
clause shall be inserted, namely-

“(5) Egg stored at ambient temperature(30.0 +5.0°C) shall be consumed within 2 weeks from the date
of its laying and five weeks from the date of its laying when stored at refrigeration temperature (2.0 to
8.0°C).”;

(6) in regulation 2.6, in sub regulation 2.6.1, -

(@) in clause 2 relating to Frozen Lobsters, the following occurring at the end shall be omitted, namely:-

“The product shall conform to the following requirements: -
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S.No. Characteristics Requirements in Raw product Requirement in Cooked
product
@ Total Volatile Base | Not more than 30 mg/100gm Absent in 25gm.”;
(Nitrogen)

(b) in clause 3 relating to Frozen squid, the following occurring at the end shall be omitted, namely:-
“The product shall conform to the following requirements: -

S.No. Characteristics Requirements in Raw product

@ Total Volatile Base (Nitrogen) Not more than 30 mg/100gm”;

(c) in clause 11 relating to Ready —to-Eat Finfish or Shell Fish Curry in Retortable Pouches, in sub-clause
(c), item (iii) shall be omitted;

(d) in clause (13) relating to Edible Fish Powder, in sub-clause (c), for item (v), following item shall be
substituted, namely: -

“(v) The Protein Digestibility Corrected Amino Acid Score (PDCAAS) shall not be less than 0.8;

(7) in regulation 2.8, in sub-regulation 2.8.4, in clause 2 relating to Cane Jaggery or Cane Gur, in the table,

after serial number 7 relating toExtraneous matter and water insoluble matter, per cent. by mass, max
and the entries relating thereto, the following shall be inserted, namely: -

“8. Reducing sugars, per cent.by mass, Min 5.57;

(8) in regulation 2.9, after sub-regulation 2.9.42, the following sub-regulation shall be inserted, namely: -

2.9.43 Dried Sweet Marjoram. - (1) Dried sweet marjoram leaves are obtained from the species
Origanum majorana L (Syn. Majoranahotensis) belonging to the family Lamiaceae.

(2) The Sterns are of square section, erect and branching and the leaves are 2 mm to 5 mm in length and
green to greyish in colour depending on the origin of the plant.

(3) The leaves are opposite, oblong, ovate, blunt and hairy on both surfaces.

(4) The purplish or white flowers have spoon-shaped bracts and are gathered as oblong spikelets in
clusters on the ends of the stalks.

(5) The product shall have characteristic colour, odour and flavour and shall be free from visible
moulds, living or dead insects, insect fragments and rodent contamination.

(6) The product shall be free from foreign odours, flavours and any other harmful substances and added
colouring matters.

(7) It can be presented in following styles, namely: -
(i)Bougquets: consist only of the whole dry plant without the root.
(ii) Rubbed marjoram: consists of only dry leaves and flowers.
(8) It shall conform to the following requirements, namely:-

S. No. Requirements Bouquets Rubbed
1) ) @) (4)

1. Moisture content, per cent by mass (Maximum) 12.0 12.0

2. Total Ash, per cent by mass on dry basis, (Maximum) 16.0 16.0

3 ,(Al\z;(i-iinrli(r)]!l;ble ash, per cent by mass on dry basis, 45 45

4, Volatile oil content, ml/100g, on dry basis (Minimum) 0.3 0.7

5. Foreign matter, per cent m/m, (Maximum) 3.0 1.0

6. Extraneous vegetable matter, per cent m/m, (Maximum) | -- 1.0

Explanation.- For the purposes of this clause, -
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(i) “extraneous vegetable matter” means vegetative matter associated with the plant from which the product
originates, but is not accepted as part of the final product; and

(i) “foreign matter” means any visible objectionable foreign detectable matter or material not usually
associated with the natural components of the spice plant, such as, sticks, stones, burlap bagging, metal

b

etc.’;
(9) in regulation 2.10,-
(a) in sub-regulation 2.10.6 relating to Beverages Non-Alcoholic, after clause 3, the following shall be
inserted, namely: -
“4, Coconut neera: Coconut neera is the phloem sap from the unopened coconut spadix;

(1) Fresh coconut neera: Fresh coconut Neera, is the sap of the coconut palm (Cocosnucifera) and
obtained by tapping the unopened inflorescence of the coconut palm without additives.

(2) Processed coconut neera: Processed coconut neera is a pasteurized coconut sap consumed as
non-alcoholic drink, which shall conform to the specifications given in the table below:

S.No. Parameter Fresh coconut neera Processed coconut neera
1) ) ®) (4)

1. °Brix (Min.) 14.0 12.0

2. pH 6.0-7.5 5.0-7.5

3. Alcohol (%) ; viv (Max.) 0.5 0.5

4, Total sugars (%); m/v (Min.) 13.0 12.0

5. Reducing Sugars (%); m/v, (Min.) 1.0 1.07;

(b) in sub-regulation 2.10.7, in clause 2, in sub-clause (i) relating to Natural mineral water, for item (f),
the following shall be substituted, namely: -

“(f) Nitrogen may be used for the purpose of packaging in accordance with Good Manufacturing
Practice (GMP);
(g) It is not subjected to any treatment other than those permitted by this standard;”;
(c) in sub-regulation 2.10.8 relating to Packaged drinking water (other than Mineral water),-
(i) for clause 4, the following shall be substituted, namely: -

“4 Nitrogen may be used for the purpose of packaging in accordance with Good Manufacturing
Practice (GMP).
4.a. Packaged drinking water shall be clear without any sediments, suspended particles and
extraneous matter. It shall also comply with the requirements given in Tables 1, 2, 3,4, 5 and 6.”;
(i) after Table 3, the following note shall be inserted, namely: -
“Note: Where water for use in a food product is specified to be conforming to the standards of
Packaged Drinking Water, the minimum limit specified for calcium and magnesium shall not
apply.”;
(20) in regulation 3.2, in sub-regulation 3.2.2, for clause (1) relating to Steviol Glycoside, the following
shall be substituted, namely: -

“(1) STEVIOL GLYCOSIDES FROM STEVIA REBAUDIANA BERTONI

INS number 960

Definition Steviol glycosides consist of a mixture of compounds containing a
steviol backbone conjugated to any number or combination of the
principal sugar moieties (glucose, rhamnose, xylose, fructose,
arabinose, galactose and deoxyglucose) in any of the orientations
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occurring in the leaves of Stevia rebaudianaBertoni. The product is
obtained from the leaves of Stevia rebaudianaBertoni. The leaves are
extracted with hot water and the aqueous extract is passed through an
adsorption resin to trap and concentrate the component steviol
glycosides. The resin is washed with a solvent alcohol to release the
glycosides and the product is recrystallized from methanol or aqueous
ethanol. lon exchange resins may be used in the purification process.
The final product may be spray-dried.

Chemical name See Appendix 1
Chemical formula See Appendix 1
Formula weight See Appendix 1

Assay/purity

Not less than 95% of total of steviol glycosides, on the dried basis,
determined as the sum of all compounds containing a steviol
backbone conjugated to any number, combination or orientation of
saccharides (glucose, rhamnose, fructose, deoxyglucose, Xxylose,
galactose, arabinose and xylose) occurring in the leaves of Stevia
rebaudianaBertoni.

Description

White to light yellow powder, odourless or having a slight
characteristic odour. About 200 - 300 times sweeter than sucrose.

Characteristics

(a) Identification

Solubility

Freely soluble in a mixture of ethanol and water (50:50)

HPLC Chromatographic
assay

The main peaks in a chromatogram correspond to steviol glycosides
(method of assay as per JECFA monograph)

pH Between 4.5 and 7.0 (1 in 100 solution)
(b) Purity
Total ash Not more than 1%

Loss on drying

Not more than 6% (105°C, 2 h)

Residual solvents

Not more than 200 mg/kg methanol and not more than 5000 mg/kg
ethanol

Arsenic

Not more than 1 mg/kg

Lead

Not more than 1 mg/kg

Microbiological criteria

Total (aerobic) plate count: Not more than 1,000 CFU/g
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Yeasts and moulds: Not more than 200 CFU/g
E. coli: Negative per g
Salmonella: Negative per 25g

Analytical methods or method of assay:

As per Joint FAO/WHO Expert Committee on Food Additives (JECFA) monograph (2017) on
STEVIOL GLYCOSIDES FROM STEVIA REBAUDIANA BERTONI

Appendix 1: Chemical Information of Some Steviol Glycoside

Common Name | Trivial Ry Ra Chemical Name CAS Chemical | Formula
MName Number | Fermula Weight
Group 1: Steviol + Glucose (SvGn)
Steviolmonoside | SvG1 H Glcp1- 13-[(B-D- 60129- C2eHa40Os 481
glucopyranosyljoxy]kaur-16-en- 60-4
18-0ic acid
Steviolmonoside | SvG1 Glcp1- H 13-[(hydroxy]kaur-16-en-18-oic 64977- Cz2eH400: 481
A acid, B-D-glucopyranosyl ester 89-5
Rubusoside SvG2 Glcp1- Glcp1- 13-[(B-D- 64849- | CazH=z0013 643
alucopyranosyl)oxylkaur-16-en- 39-4
18-oic acid, B-D-glucopyranosyl
ester
Steviclbioside SvG2 H Glcp(1- | 13-[(2-O-p-D-glucopyranosyl-B-D- | 41093- | CazHs0012 643
2)GlcpB1- gluc opyranosy ljoxy]kaur-16-en- 60-1
18-oic acid
Stevioside SvG3 GlcpB1- GlcB(1- | 13-[(2-O-B-D-glucopyranosyl-B-D- | 57817- | CasHecOn1e 805
2)GlcpB1- gluc opyranosy ljoxy]kaur-16-en- 89-7
18-oic acid, B-D-glucopyranosyl
ester
Stevioside A SvG3 Glcp(1- Glcp1- 13-[(2-O-B-D- 127345- | CasHeoO1e 805
Or 2)Glcp1- glucopyranosyl)oxylkaur-16-en- 20-4
Rebaudioside 18-oic acid 4')-O-B-D-
KA gluc opyranosyl-deoxy-(1,2)-O-[
B-(-d-glucopyranosyl ester
Stevioside B SvG3 Glcp(1- Glcp1- 13-[(2-O-B-D- - CazHeoOne 805
3)Glcp1- gluc opyranosyljoxyJkaur-16-en-
18-oic acid, O-B-D-
-deoxy-(1,3)-0-[
B-D-glucopyranosyl ester
Rebaudioside B | SvG3 H ClepB(1- 13-[(2-O-p-D-glucopyranosyl-3- 58543- | CazHeoOne 805
2)GIcB(1- O-B-D-gluc opyranosyl-B-D- 17-2
3)1GicB1-| glucopyranosyl)oxy]kaur-16-en-
18-oic acid
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glucopyranosyl)
oic acid, 2-O-B-D-gluc opyranosyl

ester

Rebaudioside | SvG3 Glep1- Glep(1- | 13-[(2-O-B-D-glucopyranosyl-3-O- | 127345- | CasHeoO1e 805
G 3)Glcp1 B-D-glucopyranosyl-p-D- 21-5
glucopyranosyl)oxy]kaur-16-en-
18-oic acid(4')-O-B-D-
glucopyranosyl ester
Rebaudioside | SvG4 Glep(1- GlcB(1- | 13-[(O-B- D-glucoopyranosyl-(1,2)- | 63279- | CasH70022 967
E 2)Glcp1- | 2)Glcp1- O-[ B- D-glucopyranosyl)-oxy]- 14-1
kaur-16-en-18-oic acid (4')-O-B-D-
glucopyranosyl-deoxy-(1,2)-O-[ B-
D-glucopyranosyl ester
Rebaudioside | SvG4 Glep1- GleB(1- | 13-[(2-O-B-D-glucopyranosyl-3-O- | 58543- | CasH7Oz2: 967
A 2)[GlcB(1- B-D-glucopyranosyl-B-D- 16-1
3)]GIcB1- | glucopyranosyl)oxy]kaur-16-en-
18-o0ic acid, B-D
ester
Rebaudioside | SvG4 Glcp1- GlcB(1- | 13-[(6-O-B-D-glucopyranosyl-2-O- | 1326217- | CasH70022 967
A2 6)[GlcB(1- B-D-glucopyranosyl-B-D- 29-1
2)]GlcB1- | glucopyranosyljoxy]kaur-16-en-
18-oic acid, 2-O-B-D-
glucopyranosyl ester
Rebaudioside | SvG5 | GlcB(1- GlcpB(1- | 13-[(2-O-B-D-glucopyranosyl-3-O- | 63279- | CsoHz002s 1129
D 2)Glcp1- | 2)[GlcB(1- B-D-glucopyranosyl-B-D- 13-0
3)]GlcpB1- | glucopyranosyl)oxy]kaur-16-en-
18-oic acid, 2-O-B-D-
glucopyranosyl-B-o-
glucopyranosyl ester
Rebaudioside | SvG5 Glcp1- | GlcB(1-6) | 13-[(6-O-B-D-glucopyranosyl-2-O- | 1220616- | CsoHeoOz2z 1129
L Glcp(1-2) B-D-glucopyranosyl-3-B-D- 38-5
[GleB(1- glucopyranosyl- B-D-
3)]|GlcB1- Joxy]kaur-16-en-
18-oic acid, 2-O-B-D-
glucopyranosyl ester
Common Trivial R R2 Chemical Name CAS Chemical | Formula
Name Name Number | Formula | Weight
Rebaudioside | SvG5 | GlcB(1-3) | GlcB(1-2) | 13-[(2-O-B-D-glucopyranosyl-3-O- CsoH002¢ | 1129
| Glcp1- [GlcB(1- B-D-glucopyranosyl-g-D-
3)]GlcB1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 3-O-B-D-glucopyranosyl-
B-D-glucopyranosyl ester
Rebaudioside | SvG5 Glcp1- Glca(1-3) | 13-[(3-O-p-D-glucopyranosyl-2-O- CsoHeoOzz 1129
12 GlcpB(1-2) B-D-glucopyranosyl-3-O-p-D-
[GlcB(1- glucopyranosyl- B-D-
3)]GlcB1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 2-O-B-D-glucopyranosyl
ester
Rebaudioside | SvGS | [GleB(1-2) | GleB(1- 13-[(2-O-B-D-gluc opyranosy|-O-B- CsoHe002zz 1129
GlcpB(1- 2)Glcp1- | D-glucopyranosyl)oxylkaur-16-en-
6)]Glcp1- 18-oic acid, 2-O-B-D-
glucopyranosyl-6-O- B-D-
glucopyranosyl-p-D-glucopyranosyl
ester
Rebaudioside | SvG5 Glcp1- Glca(1- 13-[(4-O-B-D-glucopyranosyl-2-O- CsoHz0022 1129
4)GlcB(1- B-D-glucopyranosyl-3-O-B-D-
2)[GlcpB(1- glucopyranosyl- B-D-
3)]Glcp1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 2-O-B-D-gluc opyranosyl
ester
Rebaudioside | SvG5 | [Glca(1-2) | GleB(1- 13-[(2-O-B-D-gluc opyranosy|l-B-D- CsoHeoOze 1129
Glca(1-4)] | 2)GlcpB1- | glucopyranosyljoxy]kaur-16-en-18-
Glcp1- oic acid, 2-O-B-D-glucopyranosyl-
4-O-B-D-glucopyranosyl- B-D-
glucopyranosyl ester
Rebaudioside | SvG5 Glcp1- Glca(1-4) | 13-[(4-O-p-D-glucopyranosyl-3-O- CsoHe0O28 1129
Q3 Glcp(1-3) B-D-glucopyranosyl-2-O-B-D-
[GlcB(1- glucopyranosyl- B-D-
2)]Glcp1- oxy]kaur-16-en-18-
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Rebaudioside | SvG6 | GlcB(1- | GkB(1- | 13(O-B-D-glucopyranosyl{1,2)- | 1220616- | CeeHicOn | 1291
M 2)[Gkep (1-| 2)[GleB(1- | O-[ B- D-glucopyranosy-(1.3)}B-D- |  44-3
GPI- | JGlcp1- | glucopyranosyljoxy]-kaur-16-en-
18-0ic acid (4)-0-B-D-
glucopyranosyl-(1,2)-O-[B- D-
glycopyranosyl(1,3)}-8- o-
glucopyranosyl ester
Related - = CaiHx0n 458
SvGn#
Related CaHroO24 982
SvGn#2
Related - CauHzu0Ons 676
SvGn#l
Related - CeoHeaO22 | 1129
SvGnid
Related - . CuHmnOze | 982
SvGn#s
Group 2: Steviol + Rhamnose + Glucose [SVR1Gn]
Dukoside A | SvR1G2| Glcp1- | Rhaa(1- | 13-[(2-O-a-L-thamnopyranosyl-p— | 64432- |CuHxOn | 789
2)Gkep1- | D-glucopyranosyljoxy]kaur-16-en- 06-0
18-0ic acid, B-D-glucopyranosyl
ester
Dukcoside C | SVR1G2 H Rhaa(1- | 13-[(2-O-p-D-rhamnopyranosyl-3- CuHecOrr | 789
2)[Glep(1- B-D-glucopyranosyl- p-D-
3)] Glep1- | glucopyrangsy| -oxylkaur-16-en-
18-oic acid
Rebaudioside | SVR1G3| Glcpi1- Rhaa(1- | 13-[(2-0O-a-L-thamnopyranosyl-3- | 63550- | CuHnOz 951
c 2)[Glep(1- O-p-D-glucopyranosy-g-D- 99-2
NGkep1- | glucopyranosyljoxy]kaur-16-en-18-
oic acid, B-D-glucopyranosy] ester
Common Trivial Ry R; Chemical Name CAS | Chemical | Formula
Name Name Number | Formula | Weight
Rebaudioside | SYR1G3| Rhaa(1- | Glp(1- | 13-{(2-O-B-D-glycopyranosyl- B-D- CuHnO2n | 951
Cc2 2)Glcp1 | 2)Glep1- | glucopyranosylioxyjkaur-16-en-18-
oic acid, 2-O--thamnopyranosyl- -
D-glucopyranosyl ester
Rebaudioside | SYR1G5( Rhaa(1- | GkB(1- | 13-[(2-O-B- D-glusopyranosyl-(1,2)- | 1220616 | CxHxOx | 1274
N 2)[GleB(1- | 2)[GleB(1- | O-[B-D-glucopyranosyl(1,3)}-B- D- 46-5
3)IGkep1- | 3)|Glcp1- | glucopyranosyljoxy)-kaur-16-en-18-
oic acid (4')-O-2-deoxy-L-
rhmanopyranosyl-3-O-- D-
gmgm[gm}gtomggm@ml
er
Rebaudioside | SVR1G6| GlkB(1- | Glkp(1- | 13-{(2-O-B-D-glucopyranosyl-3-O-B- | 1220616- | CazH:Oy | 1436
0 3)Rhaa(1- | 2){Glep(1- D-glucopyranosyl--D- 48-7
2)[GkB(1- | 3)|Glcp1- | glucopyranosyljoxy] ent-kaur-16-en-
3)|Gkcp1- 19-oic acid-[(2-0-(3-O-B-D-
glucopyranosyl-a-L-
rhamnopyranosyl)-3-O-8-D-
glucopyranosyl--D-glucopyranosyl)
ester)
Rebaudioside | SYR1G6| GkpB(1- | GkB(1- | 13-[(O-B-D-glucopyranosyl(1,2)-O- CaHieOx | 1436
02 4")Rhaa(1- | 2){Glep(1- |  [B-D-glucopyranosyl-(1,3)}-8-D-
2)[Gkep(1- | 3)|GIcB1- | glucopyranosyljoxy)-kaur-16-en-18-
3)|Gkp1- oic acid (4')-O-B-D-glucopyranosyl-
(1,4)-0-6- deoxy-L-rhmnopyranosyl-
(1.2)-O-[B-D-glucopyranosyl-(1,3)}-B-
D-glucopyranosy| ester
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Rebaudioside | SvR1G4| GlcB(1- | Rhaa(1- | 13-[(2-O-B-D-rhamnopyranosyl-3-O- | 1220616- | CHecO27 | 1112
K 2)Glcp1- | 2)[GlcB(1- B-D-glucopyranosyl-p-D- 40-9
3)|Glcp1- glucopyranosyl}oxy]kaur—16—en -18-
oic acid, 2-O-B-D-glucopyranosy--

D-glucopyranosyl ester
Rebaudioside | SYR1G3| Rhaa(1- | Glca (1- | 13-[(2-O-B-D-glucopyranosyl-B-D- | 1931085- | CssH70022 951
S 2)GlcB1- | 2)GlcB1- | glucopyranosyl)oxylkaur-16-en-18- 11-8

oic acid, O-2-deoxy-L-
rhamnopyranosyl B-D-
glucopyranosyl

ester
Rebaudioside | SvR1G4| GlcB(1- | Rhaa(1- | 13-[(2-O-B-D-rhamnopyranosyl-3-O- - CeoHeO27 | 1112
K2 6)Glcp1- | 2)[GlcB(1- B-D-glucopyranosyl-B-D-

3)]GIcB1- | glucopyranosyl)oxy]kaur-16-en-18-
oic acid, 6-O-B-D-glucopyranosy)--

D-glucopyranosy| ester
Rebaudioside | SYR1G4 GleB(1- | 13-[(3-O-B-D-glucopyranosyl-2-O-B- | 1220616- | CsoHe2O2r | 1112
H Glcp1- | 3)Rhaa(1- D-rhamnopyranosyl-3-O-B-D- 36-3
2)[GleB(1- glucopyranosyl-B-D-

3)]GIcp1- | glucopyranosyl)oxy]kaur-16-en-18-
oic acid, B-D-glucopyranosyl ester

Rebaudioside | SYR1G4| Rhaa(1- | GlcB(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-p- | 1313049- | CsoHO27 [ 1112
J 2)Glcp1- | 2)[Glcp(1- D-glucopyranosyl-B-D- 59-0
3)]Glcp1- | glucopyranosyljoxy]-kaur-16-en-18-
oic acid, 2-O-6- deoxy-L-
rhmnopyranosyl-g-D-
glucopyranosyl ester

Group 3: Steviol + Xylose + Glucose (SvX1Gn)

Stevioside F | SvX1G2| Glcp1- XylB(1- 13-[(2-O-B-D-xylopyranosyl-B-D- - CyH%017 | 775
2)Glcp1- | glucopyranosyl)oxy)kaur-16-en-18-
oic acid, B-D-glucopyranosy! ester

Commeon Trivial Ry R: Chemical Name CAS Chemical | Formula

Name Name Number | Formula | Weight
Rebaudioside | SvX1G3| Glkp1- XyIB(1- | 13-[(2-O-B-D-xylopyranosyl-3-O-p-D- | 438045- | CaiHesO2 937
F 2)[Glep(1- glucopyranosyl-B-D- 89-7

3)]Glcf1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, B-D-glucopyranosyl ester

Rebaudioside | SvX1G3| Glcp1- Glcp (1- | 13-[(2-O-B-D-glucopyranosyl-3-O-B- - Ca:HeeO22 937
F2 2)[ Xylg D-xylopyranosyl-p-D-
(1- gluc opyranosyljoxykaur-16-en-18-
3)IGlep1- | oic acid, B-D-glucopyranosy| ester
Rebaudioside | SvX1G3| XylB(1-6) Glep(1- 13-[(2-O-B-D-glucopyranosyl-B-D- - CaiHe:O22 937
F3 Glep1- 2)Glcp1- | glucopyranosyljoxylkaur-16-en-18-
oic acid, 6-O-B-D-xylopyranosyl-B-
D-glucopyranosyl ester
Rebaudioside | SvX1G3| Glcp1- Glcp(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-B- | 1931083- | Cs:HezO2 937
R 2)[Glcp1- D-glucopyranosyl-B-D- 53-2

3] Xylp1 | xylopyranosyl-3)joxy]kaur-16-en-18-
oic acid, B-D-gluc opyranosyl ester

Rebaudioside | SvX1G4| XyIB(1- Glcp(1- 13-[(2-O-B-D-glucopyranosyl-B-D- - CroHezOz 1099
uz2 2*)[GlcB(1- | 2)Glcp1- | glucopyranosyljoxy]kaur-16-en-18-
3))Glkcp1- cic acid, 2-O-B-D-xylopyranosyl-3-
O-B-D-glucopyranosyl--D-
glucopyranosyl ester
Rebaudioside | SvX1G4 | XyIB(1- | Glep(1-2) | 13-[(2-O-B-D-glucopyranosyl-3-O-B- CeoHez0ze 1099
T 2)Glcp1- [GleB(1- D-glucopyranosyl-p-D-

3)]Glcp1- | glucopyranosyljoxy]kaur-16-en-18-
oic ac id, 2-O-B-D-xylopyranosyl-B-

D-glucopyranosyl ester
Rebaudioside | SvX1G5| XyIp (1- Glep(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-f- - CreHazOa | 1261
vz 2)[GleB(1- | 2)[Glep(1- D-glucopyranosyl- B-D-

3)Gkp1- | ICKP1- | glucopyranosyljoxylkaur-16-en-18-
cic acid, 2-O-B-D-xylopyranosyl-3-
O-B-D-glucopyranosyl-g-D-
glucopyranosyl ester
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Rebaudioside | SvX1G5| Glep(1- XyIB(1- | 13-[(2-O-B-D-xylopyranosyl-3-O--D- - CeeHz20a 1261
v 2)[GlcB(1- | 2")[GlcB(1- glucopyranosyl-g-D-

3)]GlcB1- | 3)]Glcp1- | glucopyranosyljoxy]kaur-16-en-18-
oic acid, 2-O-B-D-gluc opyranosyl-3-

O-B-D-glucopyranosyl--D
glucopyranosyl ester
IGroup 4: Steviol + Arabinose + Glucose (SvA1Gn)
Rebaudioside U] SvA1G4 | Araa(1- Glep(1- 13—[(2-0- B -D-glucopyranosyl-3-O g CsoHz2022 1008
29Glp1  R)Glep(1- D-glucopyranosyl- B-D-
3)|Glc1- glucopyranosyl)
oxyJent-kaur-16-en-19-oic acid-(6-O-
a--L-arabinopyranosy!- g -D-
glucopyranosyl) ester
Rebaudioside W SVA1G4 | GleB(1-  [GlcB(1- 13-[(2-O-B-D-glucopyranosyl-B-D- - CeoHz202¢ 1098
2)[Arap(1- [2)Glcp1- glucopyranosyljoxyJkaur-16-en-18-
3%)]Glcp1 oic acid, 2-O-B-Dglucopyranosyl-3-
O-B-D-arabinopyranosyl-B-D-
glucopyranosy| ester
Rebaudioside [SvA1G4 |AraB(1- Glcp(1- 13-[(2-O-B-D-glucopyranosyl-3-O-B- - CeoHe202e 1098
w2 2*)Glep1  2)[Glep(1- D-glucopyranosyl- B-D-

3)|Glcp1- glucopyranosyljoxylkaur-16-en-18-
oic acld 2-O-B-D-arabinopyranosyl-

-D-glucopyranosyl ester
Rebaudioside [SvA1G4 |Arap(1- Glep(1- 1 3-[(2-O-B-D -glucopyranosyl-3-O-B- - CsoHz2022 1098
w3 6)GIcp1-  2)[Glep(1- D-glucopyranosyl- B-D-

3)IGlcp1- glucopyranosyljoxy Jkaur-16-en-18-
oic acid, 6-O-B-D-arabinopyranosyl-
B-

D-glucopyranosyl ester
Rebaudioside Y|SVA1G5 [GIcB(1-  |GlB(1- | 13-[(2-O-B-D-glucopyranosyl-3-O-p- - CxHwOx | 1260
2)[Arap(1-  2)[GlcB(1- D-glucopyrangsyl- B-D-

139)]Glcp1  [3)]Glcp1- glucopyranosyljoxyJkaur-16-en-18-
oic acid, 2-O-B-D-glucopyranosyl-3-
O-B-D-arabinopyranosyl-g-D-
glucopyranosyl ester

Commeon Trivial Ry R; Chemical Name CAS Chemical | Formula
Name Name Number | Formula Weight
Group 5: Steviol + Galactose + Glucose (SvGaiGn)
Rebaudioside |SvGa1G4 |Galp(1- |Glcp(1- 13-[(2-O-B-D-glucopyranosy|-3- - C50H80028 1128
m 2%)GlcB1 2)[GleB(1- | O-B-D-glucopyranosyl- B-D-

3)JGkB1- | glucopyranosyljoxyjkaur-16-en-
18-oic acid, 2-O-B-D-

galactopyranosyl-g-D-
glucopyranosyl ester
Group 6: Steviol + Fructose + Glucose (SvFruGn)
Rebaudiwoside | SbF1G3 | Glep1- | Glp(1- - CuHneO2 951
A3 2)[Frug(1- | 13-[(2-O-B-D-glucopyranosyl-3-

3)|Gkp1- O-B-D-fructofuranosyl--D-

glucopyranosyljoxy jkaur-16-en-

18-okc acid, B-D-glucopyranosyl
ester

Group 7: Steviol + -de-oxy glucose + Glucose (SvdG1Gn)

Stevioside D | SvDg1G2| Gkf1- | 6-deoxy - CaHeO17 789

Glcp(1- 13-{(2-O-B-D-6-

2)Glep1- deoxyglucopyranosyl--D-

glucopyranosy Joxy Jkaur-16-en-

18-oic acid, B-D-glucopyranosyl
ester

Stevioside E | SvDg1G3| Gkp1- | 6-deoxy - CuMneO2 951
Glep(1- 13.[(2-O-B-D-6-
2)[GlcB(1- | deoxyglucopyranosyl-3-O-B-D-
3)) Glep1- glucopyranosyl-p-D-
glucopyranosyljoxy Jkaur-16-en-
18-0ic acid, B-D-glucopyranosyl
ester
Stevioside £E2 | SvDg1G3 6- Glep(1- 13—[(2 O-B- D-gbcopyranosyl-s- - CuHcO2 951
deoxy | 2)[Glcp(1-| O-B-D-glucopyranosyl- B-D

Gkp1- | 3)] Glcp1- | glucopyranosyljoxy Jkaur- 16-en-
18-oic acd, B-D-6-
deoxygmcopyranosyl-estef

VIOl (R1 = R2 = H) Is the aglycone of he sieviol glycosides.

Gic, Bha, By, deoxyGic, Gal, Ara and Xyl represent, respectively, glucose_(hamnese. fructose, deoxyglucose. galkiose, arabinose and xylose
sugar moleties.

Note: This listIs not exhaustive. More steviol glycosides may have been identilied in stevia leal extracts in the inerature
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(12) In Appendix A,-
(a) under the heading “IV. USE OF FOOD ADDITIVES IN FOOD PRODUCTS”,

(i) in Table 1 relating to Dairy products and analogue, excluding products of category 2.0,-

(A) under column (1) against the entries relating to Food Category System 1.6.1,

(D in column (3) against the food additive “SORBATES”, in column (6), the brackets and words “(for
channa and paneer only) shall be omitted:;

(IT) in column (3) against the Food Additive “Nisin”, in column (6), for the brackets and words “(for
channa and paneer only)”, the figures “233” shall be substituted;

(ITT) in column (3) against the Food Additive “Propionic acid, sodium propionate, calcium propionate”, in
column (6), the brackets and words “(for channa and paneer only)” shall be omitted;

(B) under column (1) against the entries relating to Food Category System 1.6.5 against the food additive
“PHOSPHATES?”, in column (6), the figures “33” shall be inserted;

(i1) in Table 5, in the Food Category System 5.2, the food additive “Calcium, magnesium, sodium salts of
stearic acid” and the entries relating thereto shall be omitted;

(iii) in Table 7, -

(A) against the entries relating to Food Category System 7.1.1, in column (3), after the food additive

“PHOSPHATES” and the entries relating thereto in columns (4) to (6), the following shall be inserted,
namely:-

Food Additive INS Recommended Note

Number Maximum Level
“Propylene  glycol | 405 4,000 mg/kg Except for use in soda breads”;
alginate

(B) against the entries relating to Food Category System 7.1.2, in column (3), after the food additive
“SORBITAN ESTERS OF FATTY ACIDS” and the entries relating thereto in columns (4) to (6), the
following shall be inserted, namely:-

Food Additive INS Number Recommended Note
Maximum Level

“Propylene glycol alginate 405 2,000 mg/kg ”

(C) against the entries relating to Food Category System 7.1.5, in column (3), after the food additive
“SORBITAN ESTERS OF FATTY ACIDS” and the entries relating thereto in columns (4) to (6), the
following shall be inserted, namely:-

Food Additive INS Number Recommended Note
Maximum Level

“Propylene glycol alginate 405 500 mg/kg ”

(D) against the entries relating to Food Category System 7.1.6, in column (3), after the food additive
“SORBITAN ESTERS OF FATTY ACIDS” and the entries relating thereto in columns (4) to (6), the
following shall be inserted, namely:-

Food Additive INS Number Recommended Note
Maximum Level

“Propylene glycol alginate 405 20,000 mg/kg 117;
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(E) against the entries relating to Food Category System 7.2.2, in column (3), after the food additive “Poly
glycerol esters of fatty acid” and the entries relating thereto in columns (4) to (6), the following shall be
inserted, namely:-

Food Additive INS Number Recommended Note
Maximum Level

“Propylene glycol alginate 405 2000 mg/kg ”

(F) against the entries relating to Food Category System 7.2.3, in column (3), after the food additive “Poly
glycerol esters of fatty acid” and the entries relating thereto in columns (4) to (6), the following shall be
inserted, namely: -

Food Additive INS Number Recommended Maximum | Note
Level
“Propylene glycol alginate 405 10,000 mg/kg 117;

(iv) in Table 12 relating to Salts, spices, soups, salads and protein products, in column (1) against the
entries relating to Food Category System 12.9.2, the following food additives and entries shall be inserted
in column (3) to (6), namely: -

Food Additive INS Number Recommended Maximum Note
Level
“BENZOATES 750 mg/kg ”

(v) In Table 14, -
(A) in the Food Category Systems 14.1.2.1, against the food additive “SULFITES” in column (3), in

column (6), after the figures “44”, the words, figures and letters “For industrial use at 1000 mg/kg
maximum’ shall be inserted;

(B) in the Food Category System 14.1.2.2, against the food additive “SULFITES” in column (3), in column
(6), after the figures “44”, the words, figures and letters “For industrial use at 1000 mg/kg maximum” shall
be inserted;

(C) in the Food Category System 14.1.2.3, against the food additive “SULFITES” in column (3), in column

(6), after the figures “44, 1277, the words, figures and letters “For industrial use at 1000 mg/kg maximum’
shall be inserted;

(D) in the Food Category System 14.1.2.4, against the food additive “SULFITES” in column (3), in column
(6), for the figures, words and letters “44, 127 For industrial use 1500 mg/kg max”, the figures, words and
letters “44, 127, For industrial use at 1500 mg/kg maximum” shall be substituted,

(E) in the Food Category System 14.1.4, in column (3), after the food additive ‘Quinine salts’ and the
entries relating thereto in columns (4) to (6), the following shall be inserted, namely: -

Food Additive INS Number | Recommended Maximum Note
Level
“TARTRATES 800 mg/kg 7

(F) in the Food Category System 14.1.5, in column (3), after the food additive “Xanthan gum” and the
entries relating thereto in columns (4) to (6), the following shall be inserted, namely: -

Food Additive INS Number Recommended Maximum | Note
Level

“Sorbitol 420(i) .

Sorbitol syrup 420(ii)
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Mannitol 421
Isomalt 953
Maltitol 965(i)
Maltitol syrup 965(ii)
Xylitol 967
Lactitol 966
Erythritol 968

GMP

(G) in the Food Category System 14.2.6, in column (3), after the food additive “CHLOROPHYLLS AND
CHLOROPHYLLINS, COPPER COMPLEX” and the entries relating thereto in columns (4) to (6), the

following shall be inserted, namely: -

Food Additive INS Recommended Note
Number Maximum Level

“Tatrazine 102 100 mg/kg 1. These colours can be used

Carmoisine 122 100 mg/kg !nd|V|du:_;1IIy_as perlpermlssmle I|m|j[s or
in combination which may be restricted

Brilliant Blue ECF 133 100 mg/kg to the I0\_/ves'F permissible limit amongst
the combination of colors used.

Sunset Yellow FCF 110 100 mg/kg 2. These colors are not permitted to be

Ponceau 4R 124 100 mg/kg used in country liquors as defined under

lation 2.2 of the Food Safety and
Allura Red 129 100 mg/kg regiation Y

Standards (Alcoholic
Regulations, 2018.”;

Beverages)

(H)in the Food Category System 14.2.7, in column (3), after the food additive “Phosphoric acid” and the
entries relating thereto in columns (4) to (6), the following shall be inserted, namely: -

Food Additive INS Recommended Note
Number Maximum Level

“Tatrazine 102 100 mg/kg 1. These colours can be used

Carmoisine 122 100 mg/kg !nd|V|de_;1IIy_as perlpermlssmle I|m|j[s or
in combination which may be restricted

Brilliant Blue FCF 133 100 mg/kg to the I0\_/ves'F permissible limit amongst
the combination of colors used.

Sunset Yellow FCF 110 100 mg/kg 2. These colors are not permitted to be

Ponceau 4R 124 100 mg/kg used in country liquors as defined under
regulation 2.2 of the Food Safety and

Allura Red 129 100 mg/kg g y

Standards (Alcoholic
Regulations, 2018.”;

Beverages)

(b) under the heading “GMP Table Provisions for all Food Categories”, in column (1) and (2), after the
entries “553(i) Magnesium silicate, synthetic”, the following entries shall be inserted namely:-

INS No.

Food Additive

“470 (iii)

Magnesium stearate”;
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(12) in Appendix B,-
(a) in Table 2 related to Microbiological Standards for Milk and Milk Products,-
(i) in Table-2A, against serial number 8, in column 2, -

(A) for the words and number “Infant Milk Food, Infant Formulae, Infant Milk Substitute4”, the following
shall be substituted, namely: -

“Infant Milk Substitute, Infant Formula, Food for special medical purpose intended for infants4”;
(B) for the words ‘Cereal Based Complimentary food’, the following shall be substituted, namely:-
“Cereal Based Complimentary food, Food for infants based on traditional food ingredients”;

(ii) in Table-2B, against serial number 8, in column 2, -

(A) for the words “Infant Milk Food, Infant Formulae, Infant Milk Substitutes”, the following shall be
substituted, namely:-

“Infant Milk Substitute, Infant Formula, Food for special medical purpose intended for infants”;
(B) for the words ‘Cereal Based Complimentary Food’, the following shall be substituted, namely:-
“Cereal Based Complimentary food, Food for infants based on traditional food ingredients”;

(b) after Table 9 relating to “Microbiological Standards of Food Grains Products”, the following shall be
inserted, namely: -

‘Table-10 Microbiological Standards for Health Supplements, Nutraceuticals, Food for Special
Dietary Use, Food for Special Medical Purpose, Functional Food and Novel Food

Table 10A: Microbiological Standards for Health Supplements, Nutraceuticals, Food for
Special Dietary Use, Food for Special Medical

Purpose, Functional Food and Novel Food — Process Hygiene Criteria

S. Product Aerobic Plate Count Yeast and Mold Count Enterobacteriaceae count
No. | description

Sampling Limit Sampling Limit Sampling Limit
plan (cfulg or ml) plan (cfulg or ml) plan (cfulg or ml)
n c m M n c m M n c m M
1. Health 5 3 | 1x106 | 1x107 | 5 3 | 1x104 | 1x105 | 5 3 | 1x103 | 1x104

Supplements,
Nutraceuticals,
Food for Special
Dietary Use, Food
for Special
Medical Purpose
and Novel Food
for consumption
after processing

2. | Health 5 2 | 1x104 | 1x105 | 5 2 | 1x102 | 1x103 | 5 2 | 1x102 | 1x103
Supplements,
Nutraceuticals,
Food for Special
Dietary Use, Food
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for Special
Medical Purpose
and Novel Food
for direct
consumption

3. | Probiotics  and NA NA NA
products
containing
specified live
microorganisms*

Test Methods 1S 5402/1SO 4833 IS 5403/ 1SO 21527 Part 1 1SO 21528 Part 2
and Part 2

Note:- *Should contain only the specified microorganism(s) at the level claimed on the label. The
counts have to be determined using methodology appropriate for the organisms. e.g. For Lactic
acid bacteria 1ISO 15214/1S 16068, for Bifidobacteria 1ISO29981

Table 10B: Microbiological Standards for Health Supplements, Nutraceuticals, Food for
Special Dietary Use, Food for Special Medical Purpose, Functional Food and Novel Food —
Food Safety Criteria

S. | Product description Salmonella Listeria monocytogenes
No.
Sampling Limit Sampling Limit
plan (cfu) plan (cfu)
n c m M n c m M
1. Health Supplements, Nutraceuticals, Food NA NA

for Special Dietary Use, Food for Special
Medical Purpose, functional food and Novel
Food and not for direct consumption

2. | Health Supplements, Nutraceuticals , Food 5 0 | Absent/25g | 5 0 Absent/25g
for Special Dietary Use, Food for Special
Medical Purpose, functional food and Novel
Food for direct consumption

3. | Probiotics and products containing specified 5 0 | Absent/25g | 5 0 Absent/25g
live micro organisms

Test Methods IS 5887 Part3/ 1SO IS 14988 Part 1/ 1SO
6579 11290-1

Note: In high value low volume (less than 100 g) and large retail pack (pack more than 1 kg) sizes, the
sample plan may be modified (e.g. absence of Salmonella in 10g or 5g in the case of former or n number of
samples to be taken from different sites of one large pack) accordingly on case to case basis with the prior
approval of Food Safety and Standards Authority of India (FSSAI).
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Definition

Definition related to Nutraceutical Products are the same as provided in Food Safety and
Standards (Health Supplements, Nutraceuticals, Food for Special Dietary Use, Food for Special
Medical Purpose, Functional Food and Novel Food) Regulations, 2016.

Stage where the Microbiological Standards shall apply:

The microbiological standards with respect to the products categories specified in Table-10A
(Process Hygiene Criteria) indicate the acceptable functioning of the production process. These
are not to be used as requirements for releasing the products in the market. These are indicative
values above which corrective actions are required in order to maintain the hygiene of the process
in compliance with food law. These shall be applicable at the end of the manufacturing process.
The Microbiological Standards in Table-10B (Food Safety Criteria) define the acceptability of a
batch or lot and shall be met in respect of the products at the end of the manufacturing process and
the products in the market during their shelf- life.

Action in case of unsatisfactory result:

In case of non-compliance in respect of process hygiene criteria specified in Table- 10A, the Food
Business Operator (FBO) shall-

(i) check and improve process hygiene by implementation of guidelines in Schedule 4 of
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations,
2011; and

(i)  ensure that all food safety criteria as specified in Table -10B (Food Safety Criteria) are
complied with.

Sampling Plan and Guidelines

For Regulator: The sampling for different microbiological standards specified in Table-10A and
10B shall be ensured aseptically at manufacturing units and/or at retail points, as applicable, by a
trained person with specialised knowledge in the field of microbiology following guidelines in the
Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011 and
ISO: 17728:2015 (confirmed in 2019). The samples shall be stored and transported in frozen
condition at -18°C (£2°C) or under refrigerated conditions at 2-5°C as applicable except for the
products that are recommended to be stored at room temperature by the manufacturer to enable
initiation of analysis within 24 hours of sampling. Preservatives shall not be added to sample units
intended for microbiological examination. The desired number of sample units as per sampling
plan given in Table-10A and 10B shall be taken from same batch or lot and shall be submitted to
the notified laboratories. Three sets, each containing ‘n’ number of samples (n as defined in the
sampling plan e.g. if n=5, then total no. of samples to be drawn is 15) shall be drawn. Each of
these three sets shall be tested in three different accredited laboratories. The final decision shall be
based on the results of three accredited laboratories. In the case of Food Safety Criteria (Table
10B), the results from all the three laboratories should indicate compliance with the specified
criteria. There will be no provision for retesting or resampling for microbiological testing. The
testing in laboratory shall be ensured as per the methods given in the table “reference test
methods”.

For FBO: Food Business Operator (FBO) shall perform testing as appropriate as per the
microbiological standards in Table-10A & 10B to ensure verification of compliance with the
microbiological requirements. FBO shall decide themselves subject to minimum prescribed under
Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011,
the necessary sampling and testing frequencies to ensure compliance with the specified
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microbiological requirements. FBO may use analytical methods other than those described in
“reference test methods” given below for in-house testing only. However, these methods shall not
be applicable for regulatory compliance purpose.

Sampling Plan:
The terms n, ¢, m and M used in this standard have the following meaning:
n = Number of units comprising a sample.

¢ = Maximum allowable number of units having microbiological counts above m for 2- class
sampling plan and between m and M for 3- class sampling plan.

m = Microbiological limit that separates unsatisfactory from satisfactory in a 2- class sampling
plan or acceptable from satisfactory in a 3-class sampling plan.

M = Microbiological limit that separates unsatisfactory from satisfactory in a 3-class sampling
plan.

Interpretation of Results:

2-Class Sampling Plan (where n, c and m are 3-Class Sampling Plan (where n, ¢, m and
specified) M are specified)
1. Satisfactory, if all the values observed are | 1. Satisfactory, if all the values observed are <m
=m 2. Acceptable, if a maximum of ¢ values are between
2. Unsatisfactory, if one or more of the m and M.
values observed are >m 3. Unsatisfactory, if one or more of the values

values are >m

observed are > M or more than prescribed c

Reference Test Methods: The following test methods shall be applied as reference methods. Test
methods prescribed in FSSAI Manual of Methods of Analysis of Foods (Microbiological Testing)
may also be referred along with the IS/ISO methods specified for Process Hygiene Criteria and
Food Safety Criteria. Latest version of test methods shall apply. In case where an ISO method
adopted by the BIS is specified (e.g IS XXXX / ISO YYYY), latest version of the ISO method (or
its BIS equivalent, if available) shall apply.

S.No[Parameter Reference Test Methods

Aerobic Plate

Count IS 5402/ 1SO 4833

Microbiology of the food chain - Horizontal method for the enumeration of
1. microorganisms - Part 1: Colony count at 30 °C by the pour plate technique-

Y M I . - -
2. C(E):z?]ttand old with water activity greater than 0.95-1SO 21527-1

with water activity less than 0.95-1SO 21527-2

Microbiology of food and animal feeding Stuff-Horizontal method for the
enumeration of yeasts and moulds-Part2: Colony count technique in products

Method for Yeast and Mould Count of Food Stuffs and Animal feed- IS 5403

Microbiology of food and animal feeding Stuff-Horizontal method for the
enumeration of yeasts and moulds-Part1: Colony count technique in products
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. Microbiology of Food and Animal feeding stuff —Horizontal methods for the
Enterobacteriaceae . . .
3. count detection and enumeration of Enterobacteriaceae- Part 2: Colony- count
method-1SO 21528-2

Methods for Detection of Bacteria Responsible for Food Poisoning - Part 3:
General Guidance on Methods for the Detection of Salmonella- IS 5887 Part 3

Microbiology of food and animal feeding stuffs -- Horizontal method for the
detection of Salmonella spp.- ISO 6579

4. | Salmonella

Microbiology of Food and Feeding Stuffs - Horizontal method for Detection

and Enumeration of Listeria monocytogenes, Part 1: Detection Method -IS
o 14988-1

Listeria

5. Microbiology of the food chain - Horizontal method for the detection and
monocytogenes . S S .
enumeration of Listeria monocytogenes and of Listeria spp. - Part 1. Detection
method —ISO 11290-1.’;

(13) in Appendix C, under the heading “II. USE OF PROCESSING AIDS IN FOOD PRODUCTS”,

(a) in TABLE 3 relating to “CLARIFYING AGENTS AND FILTRATION AIDS”, at serial number 6
relating to the processing aid “Diatomaceous earth”, in the column (3) relating to product category, after the
brackets and words “(and fruit syrups)”, the words “and honey” shall be inserted;

(b) in TABLE 7 relating to “BLEACHING, WASHING, DENUDING AND PEELING AGENTS”, after
serial number 15 relating to the processing aid “Sodium peroxide” and the entries relating thereto, the
following shall be inserted, namely: -

S. No. Name of the processing aid Product Category Residue Level (mg/kg) (Not
more than)
“16. Calcium oxide (INS 529) (on dry | Dried Ginger; whole 20,0007,
basis) and powder
(unbleached or
bleached)

G. KAMALA VARDHANA RAO, Chief Executive Officer
[ADVT.-1/4/Exty./627/2022-23]

Note: The Food Safety and Standards (Food Products Standards and Food Additives) Regulations,
2011were published in the Gazette of India, Extraordinary, Part 11, section 4vide notification number F.
No. 2-15015/30/2010, dated the 1st August, 2011 and subsequently amendedvide notification numbers:

1. F.No. 4/15015/30/2011, dated 7th June, 2013;

2. F.No. P. 15014/1/2011-PFA/FSSAI, dated 27th June, 2013;

3. F. No. 5/15015/30/2012, dated 12th July, 2013;

4. F.No. P. 15025/262/2013-PA/FSSAI, dated 5th December, 2014;

5. F.No. 1-83F/Sci. Pan- Noti/FSSAI-2012, dated 17th February, 2015;
6. F.No. 4/15015/30/2011, dated 4th August, 2015;

7. F.No. P.15025/264/13-PA/FSSAI, dated 4th November, 2015;

8. F.No. P. 15025/263/13-PA/FSSALI, dated 4th November, 2015;

9. F.No. P. 15025/261/2013-PA/FSSAI, dated 13th November, 2015;
10. F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;
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11. F.No. 7/15015/30/2012, dated 13th November, 2015;

12. F.No. 1-10(1)/Standards/SP(Fish and Fisheries Products)/FSSAI-2013, dated 11th January, 2016;
13. No. 3-16/Specified Foods/Notifcation(Food Additives)/FSSAI-2014, dated 3rd May, 2016.;
14. F.No. 15-03/Enf/FSSAI/2014, Dated 14th June, 2016;

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

16. F.No. 1-12/Standards/SP (Sweets, Confectionery)/FSSAI-2015, dated 15th July, 2016;

17. F.No. 1-120(1)/Standards/Irradiation/FSSAI-2015, dated 23rd August, 2016;

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

19. F.No. Stds/CPLQ.CP/EM/FSSAI-2015, dated 14th September, 2016;

20. F.No. 11/12 Reg/Prop/FSSAI-2016, dated 10th October, 2016;

21. F.No. 1-110(2)/SP (Biological Hazards)/FSSAI/2010, dated 10th October, 2016;

22. F.No. Stds/SP (Water & Beverages)/Notif (2)/FSSAI-2016, dated 25th October, 2016;

23. F.No. 1-11(1)/Standards/SP (Water & Beverages)/FSSAI-2015, Dated 15th November, 2016;
24. F.No. P.15025/93/2011-PFA/FSSAI, Dated 2nd December, 2016;

25. F.No. P. 15025/6/2004-PFS/FSSAI, dated 29th December, 2016;

26. F.No. Stds/O&F/Notification(1)/FSSAI-2016, dated 31st January, 2017,

27. F.No. 1-12/Standards/2012-FSSALI, dated 13th February, 2017;

28. F.No. 1-10(7)/Standards/SP (Fish & Fisheries Products)/FSSAI-2013, dated 13th February, 2017,
29. F. No. Stds /SCSS&H/ Notification (02)/FSSAI-2016, dated 15th May, 2017;

30. F. No. Stds/03/Notification (LS)/ FSSAI-2017, dated 19th June, 2017;

31. F.No. 1/Additives/Stds/14.2/Notification/FSSAI/2016, dated 31st July, 2017;

32. F.No. Stds/F&VP/Notification(01)/FSSAI-2016, dated 2nd August, 2017;

33. F.No. 1-94(1)/FSSAI/SP(Labelling)/2014, dated 11th September, 2017;

34. F.No. Stds/M&MPIP(1)/SP/FSSAI-2015, dated 12th September, 2017 and

35. No. Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016,dated 15th September,2017;

36. F.N0.1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 15th September, 2017;
37. File No. 2/Stds/CPL & CP/Natification/FSSAI-2016, dated 18th September, 2017;

38. F.No. A-1(1)/Standards/MMP/2012, dated 12th October, 2017;

39. F. No. Stds/O&F/Natification (3)/FSSAI-2016, dated 12th October, 2017,

40. F. No. 2/Stds/CPL & CP/Notification/FSSAI-2016(part), dated 24th October, 2017;

41. F.No. A-1/Stadnards/Agmark/2012-FSSAI(pt.1), dated 17th November, 2017,

42. F.No. 1/Additives/Stds/BIS Notification/FSSAI/2016, dated 17th November, 2017;

43. F.No. Stds/O&F/Notification (5)/FSSAI-2016, dated the 20th February, 2018;

44. F.No. Stds/01-SP(fortified & Enriched Foods)-Reg/FSSAI-2017, dated the 13th March, 2018;
45. F.No. 1/Infant Nutrition/Stds/Notification/FSSAI/2016, dated the 13th March, 2018;

46. F. No.1-110(3)/SP (Biological Hazards)/FSSAI/2010, dated the 21st March, 2018;

47. F.No. Stds/SCSS&H/ Notification (03)/FSSAI-2016, dated 10th April, 2018;

48. No. Stds/CPL&CP/Notification/FSSAI-2016, dated 4th May, 2018;

49. F.No. Stds/SP(SCSSH)/Ice lollies notification/FSSAI-2018, dated 20th July, 2018;

50. F.No. Stds/SP(Water & Beverages)/Notif(3)/FSSAI-2016, dated 20th July, 2018;

51. F.No. Stds/CPL&CP/ Draft Notification/FSSAI-2017, dated 31st July, 2018;
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52.
53.
54.
55.
56.
57.
58.
59.
60.
61.
62.
63.
64.
65.
66.
67.
68.
69.
70.
71.
72.
73.
74.
75.
76.
77.
78.
79.
80.
81.

File No.1/Additional Additives/Stds/Notification/FSSAI/2016, dated 8th November, 2018;
F.No. Stds/03/Notification (CFOI&Y C)/FSSAI-2017, dated 16th November, 2018;

File No. Stds/O&F/Notification(7)/FSSAI-2017, dated 19th November, 2018;

F.No. Stds/M&MP/Notification(02)/FSSAI-2016, dated 19th November, 2018;

F. No. Stds/F&VP/Notifications(04)/FSSAI-2016, dated 19th November, 2018;

File No. 1-116/Scientific Committee (Noti.)/2010-FSSAI, dated 26th November, 2018;

F. No. 02-01/Enf-1(1)/FSSAI-2012, dated 29th January, 2019;

F.No. Stds/F&VP/Notification (07)/FSSAI-2018, dated 05th July, 2019;
F.No.Stds/O&F/Notification(10)/FSSAI-2017, dated 05th July, 2019;

F.No. Stds/SP (Water & Beverages)/Notification(5) FSSAI-2018, dated 30th October, 2019;
F.No. M&MP/Misc. Stds/Notification(03)/FSSAI-2018, dated 28th November, 2019;
F.N0.1-110/SP (Biological Hazards)/Amendment-1/FSSAI/2018,dated 23rd June, 2020;

F No. Stds/CPL & CP/Notification/01/FSSAI-2018, dated 9th July, 2020;

F.No. Stds/ M&MPIP (3)/SP/FSSAI-2018, dated 9th July, 2020;

File No. Stds/CPL & CP/Notification/01/FSSAI-2017, dated 9th July, 2020;
F.No.A-1/Standards/Agmark/2012-FSSAI(p+1), dated 23rd July, 2020;

F.No. Stds/M&MP/Notification(04)/FSSAI-2019, dated 2nd September, 2020;

F.No. Stds/Additives-1/Notification/FSSAI/2018, dated 16thSeptember, 2020;

F.No. 1/Additional Additives-I11/Stds/Notification/FSSAI/2017, dated 9th October, 2020;
F. No. Stds/Processing aids/Notification/FSSAI/2018, dated 9th October, 2020;

No. 1-116/Scientific Committee/Notif./2010-FSSAI, dated 29th December, 2020;

No. 1-116/Scientific Committee/Notif.27/2010-FSSAI(E), dated 4th March, 2021,

No. Stds/O&F/Natification (5)/FSSAI-2017, dated 18th March, 2021;

No. 1-116/Scientific Committee/Notif.28.4/2010-FSSAI (1), dated 26th July, 2021,

No. 1-116/Scientific Committee/Notif.28.4/2010-FSSAI(1) (Pt.F), dated 3rd November, 2021;
No. Stds/SC/A-1.34/N-1, dated 15th November, 2021;

No. M&MP/Notification(05)/FSSAI-2019,dated 27th December, 2021;

No. 1-116/Scientific Committee/Notif.28.4/2010-FSSAI(2), dated 13th September, 2022;
STD/FA/A-1.30/N0.1/2020-FSSAI(P-I), dated 27th October, 2022; and

F.No. Std/Notifications/35.1/2021, dated 11th January, 2023.
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