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ST GTRT AT S /A TR

At
TS faeelt, 9 srRqEY, 2020

B 4. 1/ afaRE  agasg-l/A/S 8=/ euauausns/2017. —ara LT T A=E
srferf==H, 2006 (2006 T 34) T 91T 92 it ITLTT (1) HT ATATTA UH ATwAT o, S 399 wortaa
I T TTaT & 39 qRE | et 3 ATag=aT & I3k TSI il TTA3AT ST Fl Iqesd F:3T & T2 AT,
e o & srater H qumd ¥ T8 T S AT AHT Fd g4 IR @i LT A q1E
STTEreRTor Y SFTREEET T wre e 1/ ATATTh qEdST-||/aTH/A T/ U uaTaUars/2017, ariE 15
5, 2019 FRT @I AT AT 7S (TTH IcAE AHH S GT qgasd) geng, [ s &1 aea
TERTTT T T o,

3T IF TIST9F T TTAFt a7 1 03 75 2019 T IS4 T oF TS off

3Y I<F WT=T ATt &t arEq S9ar & I Ser i gHTEl 97 A 9re AT i JE
TTTEERTOT T A= &7 forar T g

Ad: A I<h ATATAAT T €T 16 F TTT qi5d 91T 92 FT IT-LTRT (2) F &S (F) T Ve et
T YANT FXd T AT G LT ST ATHH TTHT0T Grer AT 3T AT (T IIE T T GTe
Teas) afFae 2011 & T s Ferred e & oo Moot A== aamdr g o9t -

4868 GI1/2020 (1)
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1.

Rt
(1) == ===t F7 9fera a9 @rer LT oY q19F (T 318 q19H S @rer 9garsd) Arsar

Herrae fafa=m, 2020 2

(2) g TSI | Ik THH il TG H TaT gl AT @I FRGTE G915 &l 1 A1 2021 & =9
et 3 a9t Swae FT AT FAT R

2.

GT qLAT T ATAF (QT IATE T 3 GTF qgars7) fafa=w, 2011 .-
(1) faffw 2.4 % -

(F)  SU-FAFEH 2.4.1 § “AT2HFd el ¥ gated @< 2 1 AT Hi

@) ST-fffEw24.2# “oifPdgg do7 | G699 @€ 2 F AW F |
(2)  su-fafa=sw 2.9.30 #,-

(F) “ARATEIHAFA AT F HATAT G 2 FT AT FY |

(@) “eitg TRHHd 3 T F Ha(ad @< 3 FT AT Y |

(3T) “HATg TSI AT AT A0 (<7 TITETEhd qav)” | Hafed @< § Hafortad
HTART AT I AT &7 T I eTi &1 9 3, 17id -

“eTg ster (Fe & =7 #) 850-1100 W Ifd &9 ATE

AT 3T

. JcaTah T T 30 T I &9 &7 | =7

T, AT yorrelt 'Y 1Y, 15 AT I 39 919 & J+g7
CERERRIES)

(3) fafF=w 2.10 % © AT — Uewiga T & "atad 3U-fAHTw7 2.10.5 &1 AT H7 |
(4) 9o ‘® § IV, GTer IcATal | GTE 9T URTAT T START of e o o7efie -

() Trem & "afeaa areft 5 °, @rer 4ot feeg 7 "@afeaa waew (1) 7, 5.2 F gafea
gfafeat & e “Saaasiier 910 47 59 saaqefier @9 (@ 9oft)” & gafeaq
e (3) 7 (5) F arefir v wiafeat ¥ v wx fRwrferfera T s, srera-

oo ST 905e sty ;
e

(@) LT IS | Hafeerd oy 7 ¥,
(i) 7.1.2 7 gataa gfafs=t & amaa arer 9ot feew ¥ gafead e (3) #
T AT 2T “JA T FT Sqfed gregiid’ oY 399 "afdd
Stafeat & warg Aeteriad staeaiea T S, i, -
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HTLT &0 TSI © AT

(ii)

(iif)

(iv)

(v)

I EDIE E L HqEqa Afeshad e
TaTef T LSIEY
“FHT AL 6 10,000 faor/ &R | 117 ;
e arT Teax

7.1.3 ¥ gateaq wfateat & amu= arer Joft e 7 "@affaa waer (1) %
FefT TqFT (3) | G HgAST S gregitha (Sreiaqu=)” 3T
IaH watga yREfEEr ¥ waa Relfea saenfta G s,
ERIGE

T g AETATH e aAferwan e
Taref T T
“THT AL 10,000 fowrm/ =R | 117
AT T

7.1.4 ¥ gatea gfafet & amg arer 2oft e 1 "@efeag waer (1) %
qef 1 =qv (3) # G HgAST “fed gregl AW (Sagua)” 37
AN gatgg yEAPE F g Aefefag sawnfog Gar s,

T qgqTST AEuATH HqEqa Afead e
LR evhl T
T FFAT 10,000 e/ o | 117
e arT TEax

7.1.5 & w&taa Tiats=i & ar grer Aoft feeq & gaieerd &ae T (1) &

FI7 = (3) § @I qEATST HICAH TAA AT Hiehe” AT I
Tatera giafedt & T Metated sia e AT ST, o790, -
EIEEERIES ASTATH QT ATSHAH e
ATy T LSR8
YIHTT AFAL 6 10,000 f&Rr/ B | 117
e el TEex

7.1.6 ¥ gatea gfafeat & arg= arer aoft e & "@effaa s (1) %
Fef1 =TT (3) § GT HEAST ‘HIRTAH THMHAIT Fiehe” T 399
Tatera gfateat & e Metated s T ST, o790, -
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GTer AgATS AETATH TqEqa Afeshad qIe
EEIR] T T
‘T AFAT F 10,000 3y B | 117 ;
TqifearT Teax

()  THE, HATAT, IO, HATZ S TEA IqET § qafegdq qoft 12 § & (3) &
Fef @rer Aoft e 12.8 o wafaa gfatedi & qma @ 9ot feeq |
Hafead TaeT (1) F Fe9 Tqeq (3) § GTer TgIIeT ‘Sfedfed greg e U= e
(FTAT)” ST IHG Hata TSt F TAT At saEd G s,

ERICE
EI G EDIE FrEuAUH TEqa Afershad
EEIR] T T
gfeeE 491 10,000 &R/
A B

(1) T[T, I ICATE FT GISHT F Fafeaa qreoit 14 -
(i) 14.1.2.1 | gafaa gfafeat % qmd grer Soft feeq § qafeaa @

(1) F e =¥ (3) ¥ 9T AT Flad SeAeaEe’ T 394
ST TETSTT & T Mo sd:eATiod AT STos, i, -

EIEEERIES ASUATH QT ATIHAH e
ATy T LSR8

IR 234 5,000 IU FS04b”;

(ii) 14.1.4.3 ¥ w&taa yfafs=i & qam= @rer 9ot By & gafeag &v
(1) % T e (3) H “*oaa # Aefated 9gaisd oqAd & Jiafe
S 3T Faterd TSt & e 9¥ Aetted sia: e &Har s,

et ¥ o st e & Pt T | 1277
T

(i)  14.1.4.3 ¥ gafeq IRASAT F 0T GrEr A0 Feeq T oo wqe
(1) F orefie =qe97 (3) H “*oad (Hewtua fBey) # Mg agarsa
aqHa 2 YRAfE siw sEa "@&taq gfafeat & o w Aetated
e T ST, 79, -

oI (Fedtud o) § Mo agasT aaua g 127" ;
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(®)

Y T 99§ gafead |t 15 § |rer 9ot ey § gafeaa w9 (1) § 151 9
Tafera afafet & ama wqeT (3) ¥ @rer 9gdsT “g9de AT URHUF” 37
IEH "ataa gt & e Meafated st BT ST, s, -

e qEAST AEUATH QT ATHAH
Taref qeT LSIEE
O 160c(i) | StroadT
SR
FLEAA 100()) stroadt
gt 100G) | Sfrowd ;

I A=t § 9ot 18 15 § Ifeated arer agaisg 9ari & feoqur # feoqor
=T FS04a 3T 399 Hafaq Sfateal & gara AEatatea saentg

fooqor | Gt 1 & 15 # Seafaa arer agarsT J=Tat & 91 ggArerd
o feoqforat
FS04b | Fae qd-Ueeg ATRAS & ITHT § ITINT % forw | 7

(5)  “gEASIa® ATATY | Haferd TR @ § “HATAl & (o0 gersiias e’ ¥ gaiead
TqToft 3 37 IaH getaq wfafPat & s uv Rt aroft sie yfafsat w i s,

“HIOft : 3 WATAT ST STET-FAT F GEASA T ATF
AROMT-3-F FATAT AT T (-Ff Al Faeft ersiash AUy — THERL & I Tq=adl Ha ¢l ATae

o
e— a— e— e—
TS (cfu/g) TS (cfu/g) TS (cfu/g) TS (cfu/g)
c m M n c m M n m M n m M

1. | awm

2. | afewd s 2 | x108 | 1x107 | 5 | 2 | 1x10¢ | 1x105 | 5 X102 | 1x10% | 5 1x102 | 1x10°
EEE]

3. | o spera 2 | x108 | 1x107 | 5 | 2 | 1x10¢ | 1x | 5 X102 | 1x10% | 5 1x102 | 1x10°
RISEASSE]

109
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4. | fowfda 5 2 | 1x10% | 1x 52| 1x102| 1x | 5 1x10" | 1x 5 |1 | 1x101 | 1x102
104 10 1 102
5. |sEfET@E®R) | 5| 2 | 1x108 | 1x 52 1x108| 1x | 5 | 2 | 1x102 | 1x 5 | 2 | 1x101 | 1x102
qRfera arerE
104 104 108
FFA-HTIoTT
THET T IS: 5402/ 1ISO 4833 IS: 5403/ ISO 21527 IS/ISO:7402/ ISO 21528 | 1S:5887, Part 2 and IS
Part 1 and Part 2 Part 2 5887 part 8 (Sec 1)/ 1SO

6888-1 or 1S:5887 Part 8
(Sec2)/ISO 6888-2

ATOT-39 FETAT ST TET-FIAT % o7 Gerstiaes JTUeTs — Grer LT ATae

Eal IeTE AU Salmonella Sulphite Reducing Clostridia Bacillus Cereus
'H'o
FIERE] : st . BIEERE] AL
AT (cfu/g) TS (cfu/g) TS (cfu/g)
n c m M n c m M n c m M
1] qreri
2| & TR AT 5 0 ﬁqﬁ?ﬁﬂ NA 5 2 1x102 1x103 5 2 1x103 1x104
fester
259
3, EELERCH] 5 0 ﬁqﬁ?ﬁﬂ NA 5 2 1x102 1x 108 5 2 1x103 1x104
TS &Y
259
4] fAewfta 5| 0 | st 5 1 [ 1x101 | 1x 102 5 1 1x101 | 1x 102
25g NA
5| sEfET (=) |5 | 0 | st 5 | 2 | 1x100 | 1x 102 5 2 1x10" | 1x 102
e 25g NA
FrA-ATRTT
qretor g IS: 5887 93T 3/ ISO:6579 1SO 15213 1S:5887, 9T 6
6.
1SO 7932
NA-AT &l
i. g

(F) AT o AT T FTET-FeAT Ieg TSI @HT 74T 2

@) qftwa w¥ar A ;. Fg S o B U Sumea wafa & efaeeter AT
qaETh /AT g AT Srar g, REd S99 9 S ST 9% 96T 96 F 98
TSIT HATAT o AL I T2 2l

@M TOET srurET aTseY ' a8 AT AT UTseY ®Y 37UTE, S ATF [ioha/Asie wel, e,
TAHRY AL FohaT ST 2

(@) w79l oY SE-gIEAT & 9 IR oieg 91 ®9 | Hawrar Sar g
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(F) oG TOET (U%e)/aRIe SeaET Se-HTioTd © aa 5o, (ot oY v afeft qarat sremEm
AT TEAAT T ITART Fd gU T 319, TR 3|

IeqTe T Fareqd afeAToT % o o= @rer qReT ST 7T (G 3TATE HIAF Y Grer agarsy)
fafaTw, 2011 3@

i TS Aoft &7 AT AT At st Gt ST @rer qEr i 7S (AT FEm i
FATI =M% TRredrn) At 2011 £ aqg=T 4 F g sfegta s wa=gar dfaat i
GIERIEIENGINER IS

HAEAT T GEASATAH HIAF AR g

O 3-F (THERINT F=adT AMes) H [Afate Icame AfEt qadt gewsiias ares Icarae ST 6

TfteReoftr wrdRTRaT # SR FEd &1 ST STANT IATET AT JToNT B ST FeA i ATt F ®9 7 7

T ST 3 Hehatenes |19 8, R stfere g 9w a@er f3fd F a3 IR wEegar a9 @

T e T FEATS FIAT BIAT g1 T ITATET TOHAT & oid § A0 gl A0-3 & (FTer T ATee) §

ATSHIATATA SR HIAE TF I+ / Ale & TwrEar s qRarod #2a § o @famir g % oq &

ITITET o g H ST AT H I ST HTA & A AR 6 Gael § AN (T ST

FHATISIAE TR0 il Ffafq § Fwrears:

areft 3% # e yeewonTa Tasgar gadt et F sura £ Fufa § wrer e

o TR AT 3T HIAF (FT HILIATL HT STLATIA 3T Troregranenm) afaae it srqg=t 4 § Ru o
TEorT-TA2 9Tt T AL Fh THERTI o I TAogal il ST HT ST IHH AT FHAT; 3T
o IE FHATHT F o Aolt 37 § [Afase @rer grar dadt avft araes! &7 a1 2l & 2l

gfd=a AT iR feem-fRcer;

fafaaarst # fou ot 3% sfix 37 # Mfdse Aty gemasfas gt & o sfo=s=e e geen
T AT (TT 3T S @ qgarsd) AfF=m, 2011 97 srsuga: 707 (Fai=as o) § T g
fEor-fAaert &7 T FXd gU GeEAstiaeal & & § @Fediga A= arer TIATT =T~ FET 5f Sca1e
TATEAl A/erraT gear faet & eEt a7, S AT ) 2, Aqfdw w0 # gRfEa R S TwEm o
freeroor 39 WTa==T & 24 =2l & &% FIA & (o7 IAHT ST 3T TRAagT -18°C (22°C) qTIHT T
geftfaa staeer # oAt 2-50C qraAT 92 Sfifad sraear §, S ft w2 e siu, e 3= 3t
ST =TT RAAT 7 &7 I 9% FIA A TG A gl GEEsiTad T & forw uterd agAr |
afeeft ward 7 ey, ST qEET THreAt i aifed @ear el 3% s 3w # &F 7 aio=ae qeEr F

ATE UF gl Sa/dle F qHT IH ATA=T TIRTLTAT FT T AT ST T THGAT 6 Th e H7 AT
A= AT ITH THRTITATS & TEIEA07 AT STuarT e sifaw Rt o= afveror ofommat & e
9% foraT STORT| @R 2T AiFeS (ATN-8T) & a8 § Gl d\1 TFnemerst & qromat § &Ra
HAIEE T T IT0 70| Fewstias qirerr % fore {5 & oo o a1 o [{deqor g9 1 18 yraeme 72t
ZNTT| TARTLTAT | q2reqvr Afaaerens e & forg /e <7 T2 g1 oo qgfaat § fafga g
T TE QAT % AqER FAtaa HHm s

G FAET % (o0 @1 FTET Tefiaaor ATard Fa ST gemsitas® Suersti & arad 6 2 & foru
At 3F ¥ 39 H R0 U gEAsitas® AEl 6 T TATTFT TEHEAT HST| GrET FRERT [ias
GEASIa STTATAT T TTAT ATHT A 6 [T TAa=aae T G0 &l Agd & aF HI0 @rex
FTUET Fael FEIWTT A0 & orw | & 72 "t adreqor ugfaat & sfeatea ggfaat & smar o=

Fereeror TE AT T START FT TFHAT 8, T T TFIAAT [AHTHTHSE FAAITAT o (7T AT Al givi|
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SIGEREIRIETTE
TH AIEE § TIFd N, ¢, m 3 M & fReferter s &:
n = T § AT THRISAT AT TEAT|

¢ = 2-Aft Sfa=ae FeET & o m & sfar qar 3-4oft wfo==e FsE1 F o m s M % fi= i
EASTa HEAT ATeAT THISAT il ATFHAH ATHT HEAT|

m = GERStTaht T a8 HaT S fheft 2-A0ft Jfa=ae TreET § Searost=a wl Garasie o 127ar 3-90fF
Tfa=ae AT | THTONT T HArISTE | ST Fwdl 2

M = gemsttaent T ag =T ST et 3-A0ft Ifa==e TIoHT | SEarasi=s w7 GqrasTe o ST T FHd gl
TRTTHT it =TT

2-2ofY srfq=== T (n, e sfie m fAfAfdse | 3-9off wia=== T (n, ¢, m 3w M ffafese gm aw)
g T9)

1. HATISTAE, AT I I19 < m e ¢ 1. HATISE, FHT T A9 < m e I8
2. FHATISTHS, T HIAT § F UF AT ATF | 2. TARLU(T ATAFHAH ¢ AT m 3T M F &9 g1 9%

HT >m £ 7% 3. STEATISIE, T WAL & F TF AT A10F w0 >M 2
et fafgd ¢ 719 7 e 719 >m g 7%

iii. W T erer wgfaat: MeferfeT weror ggfat i §29 9E5aat & &9 § TgF B S s==sar
ATAES T @I gaT Aas & fou [iee 1S/ 1SO =T dideas i @rer qar Aidas & o Afde
IS / ISO =T AIFET ¥ QT LT #Mae & fou [fEe IS / ISO Ta=8dT AFaE i @rar gl
e F oo e 1S 1 1SO Ta=gar e #fiv @rer qrar gvee % forr [fEe IS /180 wafa=i %
I THUHUHUAS AAT AF TATIET A6 BT (ATehanareiorse oear) § Faifa e vgfa
T ST TG ST TRAT g1 AT /T ST 1T S e uaTE (e.g 1S XXXX /1SO YYYY) fafafase g o7,
ATEUHA TG (AT AT AT L T I9+ AT T 1d, T(T T 2) FT AAATH FERLIT AT SR
HH o CIEES gast wdigror ygfaat
AT =T | ey e AR - gewsiEt £ o F fr St 1@ - a1 9w
Rl Wz T ZTT 309C T FAIT HEAT - ATETA 5402/ATETHA-4833
GTer ATHAET T q9] ST § FhaT ST Faah TUET fit T5d — srsud 5403

G ATARMAT ST T SR il GEASATaah! — Fhal ofi¥ Fash TorAT i &fast
WA A | T - A2 0.95-1S0 215271 F afers sror-frmefierat amer gemmat #
2. T FATHT AT T TR

GTe ATARMAT 3T T SR il GEASATael — Bhal sl Hadh AT il gias
& — 9T 2 : 0.95-1SO 21527-2 F SATaF A~ AfATafer arer Icarat # Feart
AT THAH

1.
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HTLT &0 TSI © AT 9

GEAST AT — qAESS( 1A 6T Teraa et ot  forw e fRen-fAder
— THAUS T ST FATHT AT TFhA TR — ML TH/ASTHAT 7402

G ATAAT ST T9] SET 1 Geusiiasl — TaaeaTdl & Jqad fiv
oAt it Sfas agfaat — 90T 2 1 FART T0ET g - Areuasr 21528-2

T AT Seqe A ATer SR T it wgiaat | 9 2
Staphylococcus aureus ¥ T streptococci FT TAFHTIT, TgAT S¥ 0T -
IS 5887 : AT 2

T ErOTERaT SeUeT A ATl FFRAT HEE A TEAAt | 9 8 RS-
gifsrfear Staphylococci/ (Staphylococcus aureus ¥ s+ SSTTat) Y 91T
F forw afasr 3o : d@e 1 IaE-9Tehe T ATEas WS q&hit - IS 5887 (Part
8/Sec 1:/1SO 6888-1: 1999

T AT Seqe A Aol SFRTAT TgEE i Tgiaat | 9T 8 Srfast s
EEATI

T FATET oA A ATl SR HAA A TZAAqT - 9N 3 Ao Aer
AT Tgaai % AT fRem-fager - 1S 5887 : 9T 3

G ATARAT ST 78] AR 6l GeHSI At — T[T spp. HEAT &l st
&M - 1ISO 6579

geRTEa- Aq=T

GTE ATHNIET ST T ST T GEASATaeh! — AT ATEATHA § JcqTw gl ATl
qemTze-o=ardT ST & st i gfasr g5 - 1SO 15213

faera fafaa

T ATHRET ST T SRl ersitasnt — T’ Bacillus Cereus T 04T %
form &fas w& T, w1 6 30°C 92 FA-T0ET 51 - 1S 5887-6

GTer ATARAT ST 78] AR &l gewsitasht — q91tad Bacillus T o497 % o
st aata

TEOT R7o, qeT FTARILN SATerHTLT

[FeFTae-111/4/31471./292/2020-21]

feoqur.- g FAfF=s 9= & TS0, SETETn, 9 111, 9T 4 § S{feEHT 9%t w. €. 2-15015/30/2010,
AT 1 3T, 2011 FTT T 00 0 9 37 ToraTd IAET (At ied SAreg=arai gIer qered gaim

qT —

1) 1.5 4/15015/30/2011, qT<T@ 7 S, 2013;

2)  WwLE. 91./15014/1/2011-fu/TRuauausTs, 9T 27 941, 2013;

3) w1.H. 5/15015/30/2012, i@ 12 JaTs, 2013;

4) w15, 91.15025/262/2013-fru/mwuauausrs, i 5 fwew, 2014;
5) FT.H. 1-83TH/TEHTATE U TA—3rf e /TRuTaUaTenE-2012, T4 17 ®a<t, 2015;
6) HT.H. 4/15015/30/2011, 919 4 3[TEd, 2015;

7) wLE. 9. 15025/263/13-f0/TwRuauausTs, g 4 Fav&, 2015;
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8)  WI.H.H°15025/264/13-F0/TRUHTHTAE, A 4 qFaFT, 2015;

9)  W.E.91.15025/261/2013-F0/TRuHaUATETE, A 13 FaFET, 2015,

10)  I..91.15025/208/2013-0/TRUAUHTAE, TG 13 79947, 2015;

11)  WI1.¥.7/15015/30/2012, aT8r@ 13 FawaT, 2015;

12)  w1.H.1-10(1)/Fevegs/madi(frerdsfraierieses)/aruauausrs-2013, 9@ 11 S9a<T, 2016;
13) . 3-16/fafATaz1 Qme/ater=qT (FTemeasa/)/TFuauauars-2014, ar¥E 3 wE, 2016;

14) 1. ¥. 15-03/ZUATH/THTATHUSAE-2014, ATEE 14 7, 2016;

15)  TRI. ®° 3-14 TH/ ATEHAAT (FIETeFed)/THRIAUHTTE- 2013, T 13 JaT3, 2016;

16)  WLE.1-12/FT9 /TH. 9T, (qe], WYFTF)/TF.0H.09.0.37%.-2015, I 15 JT8, 2016;

17)  ®LE.1-120(2)/AT /R va/mrRrauauar-2015, arE 23 e, 2016;

18)  TH. ®./11/09/T.[ETHIATES9/2017, ardr@ 5 fad«z, 2016;

19)  w.E. aw/ATfrar TR/ rRraTE A -2015, ae 14 fdew, 2016;

20)  wE.11/12/0 R0 TE. TE. T -2016, 9T 10 d<haT, 2016;

21)  TwE. 1-110(2)/madt (ST )/ TRuHauaTans/2010, Ir@ 10 e, 2016;

22) T, . ATH/TEEN(STATETT) /AT (2)TRTHTETAE -2016, AW 25 F<EAY, 2016;

23) WL H. 1-11(1)/ATHH/CET (SATHIT) TRUHUHUsTs-2015, A 15 7947, 2016;

24)  TE.H. 41./15025/93/2011-fruwu/TRuHUHTLTS, dE 2 faEaT, 2016;

25) . H. ¥1.15025/6/2004-TUHTH/THRIHUHUATS, qiiE 29 faHaz, 2016;

26) . T. TR/ TS UE. /A TAEAT(1)/ 0. UH.0H.T.3075.-2016, a1 31 S+a<T, 2017;

27) WL, 1-12/@TH/2012-THTHUETSTS, AT 13 FET, 2017;

28) . H. 1-10(7)/FESTH/THA (AETATHETSIR) THUHTAUATE-2013, I 13 ®atr, 2017;
29)  WIEHE. HIE/THEUHTHTE U=/ =T (02)/ TRUHUHTsTE -2016, ardiE 15 wE, 2017,

30) wIEAH. TEegH/03/ATEgEAT(UTATH)/MRTHUHUATE-2017, aTE 19 S, 2017;

31) TERHA/ASH/ATH 14,2 AT/ TRIHUHUATE/2016 TTE 31 TS, 2017;

32) U, H. HIAEH/TEHUSE /AETAAT(01)/THRIHTHTAE-2016 1@ 2 39T, 2017

33)  WwEAE. 1-94(1)/TRTAUHUAS/THUT (Faf)/2014, arita 11 ez, 2017;

34)  wL.E. grE/Uw, deuw. 9. e, 9t (1)/09. 9./ U6 UH.uE.u.eE.-2015, 9 15fRdeT, 2017;
35) I §HTAEH/THUT (THUET)/ATE. (1)/THUHUaUETE/2016, A 15 fdaw, 2017;

36)  I.HE. 1-10(8)/dTh/TH (T T s ISciTa)/TRUaUaTaATE.-2013, a8 15 frdew, 2017;
37) U%. 7. 2/mrAr o &H /s wraTEere-2016, AT 18 e, 2017;

38) UE. H. U-1(1) AEH/THUAA/2012, TG 12 FFea7, 2017,

39) U §. HIAH/ATATH/A AT/ TRIHUHAE-2016,12 Ay, 2017,
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40) U §. 2/cEH/AUA&H /AT AT/ TR THTHTSATE-2016(HT) , TG 24 wFaT, 2017;

41) LT/ ITHTH/20 12-U%. U9, UH. T3S (ATT-1), a8 17 749<, 2017;

42)  TE A/ATSIH/ AT A A U AT AT/ TR UHUE S /2016 qT¢E 17 7997, 2017,

43) U HTHH AT /A RESAT(5) TR TETEATE-2017, 2016 ATEE 20 FELT,2018;

44) TEH. ©/01-tH T FEEET ¥ UAf=e 12)-W1/U% UF UH U AqrE-2017, T4 13 A7+, 2018;
45) | A/FereraTeToT/ATee/ S AT/ @ . AT q1/2016TT4@ 13 AT, 2018;

46)  TEe "o 1-110 (3)/ TAHT (Sfa @ay)/ whuATaUars/ 2010, i@ 21 AT, 2018;

47)  TEe He TSTH/THHUHTH U UF /ATEg=AT (03)/THTHUHTEE-2016, A< 10 39, 2018;

48)  Wr° ®e ¥ézgd/ iU Ug #ft —uwuETHTsT/ATaR=AT 2016, AE 4 7, 2018;

49) IS HO HIAH/THUT (THHTHUHU)/AZH/ATAE A TSG==T/T%. T8, UH. T.35-2018, ariE 20 JATs
2018;

50)  Te He HTHH/THAN(S ST qUT) ATAT=AT(3)/THTAUHTEE-2017, <@ 20 JATE, 2018;

51)  wraH/AT s dfEEAETEETIT-2017, AW 31 9T, 2018;

52)  whreer H0 1/arfAfiw @ wedsy /A gd/ATeEA/TRTaUa T -2016, ATE 8 Ad«T, 2018;
53) T Fe ATHH/03/ATATAAT (FUFHATATE TAT ATSHT)/THUHATHTATE-2017, TG 16 7997, 2018;
54)  To Fo HIAH/A TUE UH/ATEGAT(7)/THIATATAE-2017, @ 19 Ta%, 2018;

55)  I. . AIAEH/TH U THA/ATEE=T(02)/TRuHuaUs-2016, aiE 19949%, 2018;

56) . &, HTH/CE&ATH/AEEEAT(04)/TRTHTATLATE-2016, ATEE 19 T4, 2018;

57) T ".1-116/3sAE afefa/Atefere®/2010-1%. 0. 08, U3, aTE26 TawY, 2018;

58)  I. §.02-01/ TUAUE-1 (1)/THUHTAUAE-2012, TG 29 SAa<T, 2019;

59)  wrede THASTA/TE U fft/afim=T(07)/TRuETHUaAE-2018, AT 5 J@TE, 2019;

60)  HT. &. AIAH/T Ud TH/ ATELAAT (10)/TRUHUHTAE-2017, ATEE 5 AT, 2019;

61) I §0. TEASTH/THIN (A 37T 9)/ATALHAT(5) U, TH.UH. 10,375 -2018, arira 30 srFeav 2019;
62) W & UH U uHdl/EAfay AeeE/steeE=aT (03)/TRuauauae-2018, A 28 F4a%, 2019;
63) 1. ®0. 1-110/TEfT(STET TA)/EoTeA-1/T%. TH.UH.1.31$-2018, aTe 23 5, 2020;

64) . §0. ¥ TEE/A T UAT S H /T ag=aT/01/0%. UE. UH.U.3ME-2018, a1 9 JaTs, 2020;

65) TgH/HTdIUS UT H/steE==1/01/TRuaUHTATE-2017, aTEE 9 AT, 2020;

66) e T TEATSH/THTLUANHAEEY(3)/Taft/Uh. UH. T8, T 3ME-2018, ATEE 9 TS, 2020;

67) e T U-1/EdUegd/umT14/2012-U%. uH.0q.w.arE (f+1), aTéE 23 S[eITE, 2020;

68)  THI. . ¥ dTT /UHUE UALI/ATEHAAT (04)/TH. UH.UH.U.512-2019, arira 2 fidaw, 2020 3w
69) . §0. TéegH/UlR fease-1 /AT eR==T/UE. U, UH. U, 3E-2018, a1iiE 16 fdaw, 20201
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FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 9th October, 2020

F. No. 1/Additional Additives-III/Stds/Notification/FSSAI/2017.—Whereas the draft Food Safety and
Standards (Food Products Standards and Food Additives) Amendment Regulations, 2019, 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. 1/Additional Additives-III/Stds/Notification/FSSAI/2017,
dated the 15 April, 2019, in the Gazette of India, Extraordinary, Part III, Section 4, inviting objections and
suggestions from the persons likely to be affected thereby, before the expiry of the period of thirty days from the date
on which the copies of the Official Gazette containing the said notification were made available to the public;

And whereas the copies of the said Gazette were made available to the public on the 3™ May, 2019;

And whereas the objections and suggestions received from the public in respect of the said draft regulations
have been considered by the Food Safety and Standards Authority of India;

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

namely:-
Regulations

1. (1) These regulations may be called the Food Safety and Standards (Food Products Standards and Food
Additives) Eight Amendment Regulations, 2020.

(2) They shall come into force on the date of their publication in the Official Gazette and Food Business
Operator shall comply with all the provisions of these regulations by 1st July, 2021.

2. Inthe Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011,-
(1) inregulation 2.4, —
(a) in sub-regulation 2.4.1, clause 2 relating to “Fortified atta” shall be omitted.
(b) in sub-regulation 2.4.2, clause 2 relating to “Fortified maida” shall be omitted.
(2) in sub-regulation 2.9.30, —
(a) clause 2 relating to “IODISED SALT” shall be omitted.
(b) clause 3 relating to “IRON FORTIFIED COMMON SALT” shall be omitted.
(c) clause 5 relating to “Iron Fortified lodized Salt (double fortified salt)” following standards and entries
against thereof shall be omitted, namely:
“Iron content (as Fe) 850-1100 parts per million
Iodine content:
a. Manufacturers level Not less than 30 ppm

b. Distribution Channel including Retail level Not less than 15 ppm

(3) inregulation 2.10, sub-regulation 2.10.5 relating to “Beverage- ALCOHOLIC” shall be omitted.
(4) in Appendix A, under the heading “IV. USE OF FOOD ADDITIVES IN FOOD PRODUCTS”,

(a) In table 5 relating to confectionary, under column (1), relating to food category system, against the
entries relating to 5.2, for the entries under column (3) to (5), relating to “ Paraffin wax or liquid paraffin
(food grade)”, the following shall be substituted, namely:-
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“Liquid paraffin 905e GMP”;

(b) In Table 7, relating to Bakery products,
(1) Under column (1) relating to Food Category System against the entries relating to 7.1.2, under
column (3), after the food additive “Tertiary butyl hydroquinone” and the entries relating
thereto, the following shall be inserted, namely: -

Food Additive INS Recommended Note
Number Maximum Level

“SORBITAN 10,000 mg/kg 117

ESTERS OF FATTY

ACIDS

(i) under column (1) relating to Food Category System against the entries relating to 7.1.3, under
column (3), after the food additive “Tertiary butyl hydroquinone (TBHQ)” and the entries
relating thereto, the following shall be inserted, namely: -

Food Additive INS Recommended Note

Number Maximum Level
“SORBITAN ESTERS 10,000 mg/kg 117
OF FATTY ACIDS

(iii) under column (1) relating to Food Category System against the entries relating to 7.1.4, under
column (3), after the food additive “Tertiary butyl hydroquinone (TBHQ)” and the entries
relating thereto, the following shall be inserted, namely: -

Food Additive INS Recommended Note

Number Maximum Level
“SORBITAN ESTERS 10,000 mg/kg 117
OF FATTY ACIDS

(iv) under column (1) relating to Food Category System against the entries relating to 7.1.5, under
column (3), after the food additive “SODIUM ALUMINIUM PHOSPHATES” and the entries
relating thereto, the following shall be inserted, namely: -

Food Additive INS Recommended Note

Number Maximum Level
“SORBITAN ESTERS 10,000 mg/kg 117
OF FATTY ACIDS

(v) under column (1) relating to Food Category System against the entries relating to 7.1.6, under
column (3), after the food additive “SODIUM ALUMINIUM PHOSPHATES” and the entries
relating thereto, the following shall be inserted, namely: -

Food Additive INS Recommended Note

Number Maximum Level
“SORBITAN ESTERS 10,000 mg/kg 117
OF FATTY ACIDS
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(c) in Table 12 relating to Salts, spices, soups, salads and protein products, under column (1) relating to
Food Category System against the entries relating to12.8, under columns (3), after the food additive
“Butylated hydroxyanisole (BHA)” and the entries relating thereto, the following shall be inserted,
namely: -

Food Additive INS Recommended

Number Maximum Level
“Sorbitan 491 10,000 mg/kg”;
monostearate

(d) in Table 14, relating to Beverages, excluding dairy products
1) under column (1), relating to Food Category System against the entries relating to 14.1.2.1, under
column (3), after the food additive “Carbon dioxide” and the entries relating thereto, the following
shall be inserted, namely: -

Food Additive INS Recommended Note
Number Maximum Level
“Nisin 234 5,000 TU FS04b”;

(1)  under column (1), relating to Food Category System against the entries relating to 14.1.4.3, under
column (3), for the entry “*The following additives permitted in synthetic syrups for dispensers”
and the entries relating thereto, the following shall be substituted, namely: -

“*The following additives permitted in synthetic syrups for 1277;
dispensers

(iii) under column (1), relating to Food Category System against the entries relating to 14.1.4.3, under
column (3), for the entry “*The following additives are permitted in sharbat (synthetic syrup)” and
the entries relating thereto, the following shall be substituted, namely: -

“*The following additives are permitted in sharbat (synthetic | 127”;
syrup)

(e) in Table 15, relating to Ready-to—eat savouries, under column (1), relating to Food Category System
against the entries relating to 15.1, under column (3) after the food additive “Sunset yellow FCF” and the
entries relating thereto, the following shall be inserted, namely: -

Food Additive INS Recommended
Number Maximum Level
“Paprika oleoresin 160c(i) GMP
Curcumin 100(1) GMP
Turmeric 100(i1) GMP”;

() In the said regulations, in the Notes to the Food Additives mentioned in the Table 1 to 15, after Note No
FS04a, and the entries relating thereto, the following shall be inserted, namely: -

Note Notes to the Food Additives mentioned in the Table 1 to 15
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FS04b

For use in pre-packed coconut water only.”;

(5) in Appendix B relating to ‘Microbiological Requirements’, for the TABLE 3 relating to ‘Microbiological
Parameters for Spices’ and the entries relating thereto, the following table and the entries shall be substituted,

namely:-

“Table: 3 Microbiological Standards for Spices and Herbs

Table -3 A Microbiological Requirements for Spices and Herbs —Process
Hygiene Criteria

Sr. Product Aerobic Colony Count Yeast and Mold Count Enterobacteriaceae Staphylococcus aureus
No. | Category'
Sampling Limits Sampling Limits Sampling Limits Sampling Lo
Plan Plan Plan Plan Limits (cfu'g)
(cfu/g) (cfu/g) (cfu/g)
n C m M n c m M n c m M n c m M
1. Fresh"
2. Dried or
Dehydrated
5 2 1x10° | 1x107 | S 2 1x10* | 1x10° 5 2 | 1x10° | 1x10° | 5 2 1x10* | 1x10°
3. Ground or
Powdered
5 2 1x10° | 1x10’ 5 2 1x10* | 1x 10° 5 2 1x10* | 1x10° 5 2 1x10* | 1x10°
4. Extracted 3 4 ) N . ) | )
5 2 1x10° 1x 10 5 2 1x10 1x 10 5 1 1x10 1x 10 5 1 1x10 1x10
5. Wet ground
Paste)/
:,reser)vedor 5 2 1x10° | 1x10* | 5 2 | 1x10° | 1x10* | 5 2 | Ix10* | 1x10° | 5 2 1x10" | 1x10?
pickled
Method of IS: 5402/ ISO 4833 IS: 5403/ 1SO 21527 Part 1 and 1S/1SO:7402/ ISO 21528 Part 2 1S:5887, Part 2 and IS 5887 part
analysis"' Part 2 8 (Sec 1)/ ISO 6888-1 or
1S:5887 Part 8 (Sec2)/ISO
6888-2
Table -3 B Microbiological Requirements for Spices and Herbs — Food Safety Criteria
Sr. No. Product Salmonella Sulphite Reducing Clostridia Bacillus cereus
Category'
Sampling Limits Sampling Limits Sampling Limits
Plan (cfu/g) Plan (cfu/g) Plan (Cfll/g)
N [ m M n c m M N c m M
1. Fresh®
2. Dried or 5 0 | Absent’25g | NA | 5 2 | 1x10? 1x10° 5 2 1x10° 1x10*
Dehydrated
3. Ground or 5 0 Absent/25¢g | NA | 5 2 | 1x10? 1x 10° 5 2 1x10° 1x10*
Powdered
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4. Extracted 5 0 | Absent25g 5 1 1x10’ 1x 107 5 1 1x10" | 1x10°
NA

5. Wet ground 5 0 | Absent25g 5 2 | 1x10' 1x 10? 5 2 1x10' | 1x10°
(Paste)/ NA
preserved or
pickled

6. Method of IS: 5887 Part 3/ISO:6579 ISO 15213 1S:5887,Part 6
analysis™
ISO 7932

NA-Not applicable
i. Definitions:
a. Fresh: The spices and herbs that are consumed fresh.

b. Dried or dehydrated: The product obtained by drying/ removal of most of the moisture by any
suitable method which ensures characteristics of fresh spices on rehydration or pre-cooking.

c. Ground or powdered: Ground or powdered product obtained by grinding or crushing of clean
dried/dehydrated fruits, capsules, buds, seeds, rhizomes, aril, kernel, berries and stigmas etc.

d. Extracted: Products of the spices and herbs which are produced by extracting in a concentrated
form including oleoresins.

e. Wet ground (paste)/preserved or pickled: Semi solid, preserved product using brine, vinegar and
other permitted preservatives or physical methods.

For detailed product definition, refer to Food Safety & Standards (Food Product Standards & Food
Additives) Regulations, 2011.

ii. The category “Fresh” shall be regulated in accordance with the Good Manufacturing Practices and Code of
Good Hygiene Practices notified under Schedule4 of FSS (Licensing and Registration of Food Businesses)
Regulations, 2011.

Stage where the Microbiological Standards shall apply:

The microbiological standards with respect to the product categories specified in Table-3A (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-3B (Food
Safety Criteria) define the acceptability of a batch/lot and shall be met in respect of the products at the end of
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- 3A, the FBO shall:

e check and improve process hygiene by implementation of guidelines in Schedule 4 of FSS
(Licensing and Registration of Food Businesses) Regulations; and,

e Ensure that all food safety criteria as specified in Table -3B are complied with.
Sampling Plans and Guidelines;

For Regulator: The sampling for different microbiological standards specified in Table-3A and 3B shall be
ensured aseptically at manufacturing units and/or at retail points, as applicable, by a trained person with
specialized knowledge in the field of microbiology following guidelines in the Food Safety and Standards
(Food Products and Food Additives) Regulations, 2011 and ISO: 707 (Latest version). 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 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-3A & 3B shall be taken from same batch/lot and shall be submitted to the notified laboratory.. Three
sets, each containing ‘n’ number of samples (n as defined in the sampling planeg 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 8B), results from all the three laboratories should indicate compliance with
specified criteria. There will be no provision for retesting or resampling for microbiological testing. The testing
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in laboratory shall be ensured as per reference test methods given below in reference test methods for
regulatory compliance.

For FBO: Food Business Operator (FBO) shall perform testing as appropriate as per the microbiological
standards in Table-3A & 3B to ensure validation and verification of compliance with the microbiological
requirements. FBO shall decide themselves subject to minimum prescribed under FSSR (Licensing and
Registration of Food Businesses),the necessary sampling and testing frequencies to ensure compliance with
the specified 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, ¢ and m are 3-Class Sampling Plan (where n, ¢, m and M are
specified) specified)
1. Satisfactory, if all the values observed are < 1. Satisfactory, if all the values observed are < m
m

2. Unsatisfactory, if one or more of the values m and M.
observed are >m.

are >m

2. Acceptable, if a maximum of ¢ values are between

3. Unsatisfactory, if one or more of the values
observed are > M or more than prescribed c values

ii. Reference test methods: The following test methods shall be applied as reference methods. Test methods
prescribed in FSSAI Manual of Method 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.

Sr. Parameter Reference Test methods
No.

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

IS 5402/1S0:4833

2. Yeast and Mold Method for Yeast and Mold Count of Food Stuffs and Animal feed- IS 5403
Count

with water activity greater than 0.95-ISO 21527-1

with water activity less than 0.95-ISO 21527-2

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

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




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

3. Enterobacteriaceae Microbiology - General Guidance for the Enumeration of Enterobacteriaceae
without Resuscitation - MPN Technique and Colony-count Technique- IS/ISO
7402

Microbiology of Food and Animal feeding stuff —Horizontal methods for the
detection and enumeration of Enterobacteriaceae- Part 2:Colony- count method-
ISO 21528-2

4. Staphylococcus Methods for detection of bacteria responsible for food poisoning: Part 2
Isolation, identification and enumeration of Staphylococcus aureus and faecal

aureus streptococci- IS 5887 : Part 2

Methods for Detection of Bacteria Responsible For Food Poisoning Part 8
Horizontal Method For Enumeration of Coagulase-Positive Staphylococci/
(Staphylococcus aureus and other species) Section 1 Technique using baird-
parker agar medium - IS 5887 (Part 8/Sec 1: /ISO 6888-1: 1999

Methods For Detection Of Bacteria Responsible For Food Poisoning Part 8
Horizontal Method For Enumeration Of Coagulase-Positive Staphylococci/
(Staphylococcus aureus And Other Species) Section 2 Technique using rabbit
plasma fibrinogen agar medium- IS 5887 (Part 8/Sec 2) / ISO 6888-2: 1999

5. Salmonella 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.- ISO6579

6. Sulfite-Reducing Microbiology of food and animal feeding stuffs -- Horizontal method for the
Bacteria enumeration of sulfite-reducing bacteria growing under anaerobic conditions-
ISO 15213

7. Bacillus cereus Microbiology of Food and Animal Feeding Stuffs-Horizontal Method for the
Enumeration of Preservative Bacillus Cereus, Part 6 Colony —count Technique at
30°C- IS 5887-6

Microbiology of food and animal feeding stuffs-Horizontal method for the
enumeration of presumptive Bacillus cereus-Colony- count technique at 30degrees
C.-ISO 7932.

ARUN SINGHAL, Chief Executive Officer
[ADVT.-I11/4/Exty./292/2020-21]

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

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

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

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

4) F.No. P. 15025/262/2013-PA/FSSALI, 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-PA/FSSAI, dated 13th November, 2015;

10)  F.No. P. 15025/208/2013-PA/FSSAI, Dated 13th November, 2015;
11)  F.No. 7/15015/30/2012, dated 13th November, 2015;
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12)
13)
14)
15)
16)
17)
18)
19)
20)
21)
22)
23)
24)
25)
26)
27)
28)
29)
30)
31)
32)
33)
34)
35)
36)
37)
38)
39)
40)
41)
42)
43)
44)
45)
46)
47)
48)
49)
50)
51)

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

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

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

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

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

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

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

F.No. 1-110(2)/SP (Biological Hazards)/FSSAI1/2010, dated 10th October, 2016;

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

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

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

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

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

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

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

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

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

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

F.No. Stds/M&MPIP(1)/SP/FSSAI-2015, dated 15th September, 2017;

No. Stds/SP (Water & Beverages)/Noti(1)/FSSAI-2016,dated 15th September, 2017,
F.No.1-10(8)/Standards/SP (Fish and Fisheries Products)/FSSAI-2013, dated 15th September, 2017;
F. No. 2/Stds/CPL & CP/Notification/FSSAI-2016, dated 18th September, 2017,

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

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

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

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

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

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

F.No. Stds/01-SP(fortified & Enriched Foods)-Reg/FSSAI-2017, dated 13th March, 2018;
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