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TR GTT AT SHT ATAH TTTeraHor

e fawelt, 26 S[eTE, 2021

BT . 1-116/aaT% afafa/afag=mT 28.4/2010-U6. 0. TH.T.3ME(1).—AF @rer qeem i
ATAE At==aH, 2006 (2006 FT H&ATF) FT &7 92 FT IT-GTT(1) T TTAT % AT AT @I FLeAT
AT AT IR0 T SATee=T &, F1. |, 1-116/aA1% arafa/sAfeg=ar 28.4/2010-UF.TH. TH.T.
e (1), AT 27 T, 2020 FRT G AT 3 AT9F (FTH AT AIAF 3T qgAST T Hrere
fafa=re, 2020 F7 ITT IHEF TATET FT T AT ARM F TR 6 TSI, AATI, 90 |1, @< 4 H 39
AT & 975 T3 FT 7afdr & SiaT sl 3 A w0 Fd gu TR1ra o 147 o, 5| ara #ir
I SATELAAT Al THRITAT FLA AT TS il ITAAT STAAT hl ITASH FLT5 T 2

T Tk IoFT TS T It Star &1 3 [day, 2020 FT 3T FT & T2 AT,

T o I AT & 9T 9% AT § 9 Al 3T AEN 9T AIEAET @ AT Y
AT TR ZTT A= 7 forar 12 2;

A AT, IFA ATATHIT AT g7 92 T IT-GITT (2) F @E (T) G Tad AREAT FT TIRT FLd g0
AL G GRAT ST T TR G AT 37T AT (G 3<TE AT T Grer dgared) A=,
2011 H SiI¥ 3T FATLT FIA [0 Mo req (o= a=7ar &, 797,

4033 G1/2021 )
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ICILRE]

1. (1) == A==t *1 |@ferg 99 g qear 7 7S (T ITE A9 Y @re 9gareyd) deeT

Herrae fafa=m, 2021 2

(2) T TSI H IAH TR KT TG I TG g1 3T G FLATE AT 1 ALy, 2022
q == fafagst & asft swast v arew wEm

2. GT AT ¥ T (FT IATE AIAF AT Grer ggared) A==, 2011 ,-

(1) w21 ¥ g % fow ams 7 gafaa su-fAf=aw 2.1.2 % @< 2 it 92 (@) it amof
¥ HT . 1 92 &qe (1) § 07 399 gateq sfafeat & v v FAeterfea @t s,

AT, -

&9 T g TRl AT 5.0 9.0”;

(2)  FETA, AAT A FAT ITIET F Gt AT 2.2 %, -
(F)  “HUEAT F A | HEtd su-AtHaT 2.2.1 %F,-

(i)

(ii)

(i)

ge (3) F ‘¥Y, AR qq FHET T T ASET H AR g AT 3T
“5.0 .91 uH ¥ sTferew g oreal ST ST | FHT g aTel TLTUTE 6T

ST, Afs 9o faemEs Ao agfa & [ =@ 21, a6 saanr
AT START % o7 g Fae TReTee & 918 6l ST Sl ag
AT 2.2.1(16) * dgad Mo el & I7&q gl =9 T
afeenfera aa & g 5.0 1. 97.09 & stfers 7 gn Feg o HaHrer
TT A H g A9 7 gl

AT T a9 | HEtad @2 (4) F ST, AR a7 Fewrer = g asat |
AT ZI AT 3T “5.0 Fr.fr.uw & farT g oreai ofiw st & g
B ATl T i st Aeferfaa G aiaeerrod o Stroam, s -

“IlIY, A a e Fewdor agfa & e @ g, ar et
AT START % o7 g Fae TRemes & 918 %l STl &Y ag
A= 2.2.1(16) F qga Mo aai & Jq&T gl T8 T
afeenfera aa & g 5.0 91,9107 & stfers 7 gn Feg o HHrer
T q | g A9 T 2i1”

FIRAT T T TTAT TLAT FT dA | HT1Ad G (6) F o7 4 F £ 02

“3ie, otz ao Femas Mo agfa & [Merer @ g, v saenr
AT START % oI g Faer TRemes & a18 6l ST &Y a8
faffTw 2.2.1(16) * aga Raia AW®l F a9&7 g1 =7 TFR
afenttera aer # g 5.0 fr.fr.uw & stfds 7 2 Freg [
T A H g A9 7 gl

GHEY F d ¥ gatad g2 (9) F 3%, Ff 9o FErer w3 g oereat 7
A I AT AT “5.0 T UH & 7fdF e 9Teal 3i¥ 3l & qareq
I AT 917 T ST A erieT =T T S, s, -

“3ie, afe a1 Femas Mo agfa & [Merer @ g, v saenr
AT START % o7 g Faer qiemes & a78 6T ST oY ag
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(V)

(vi)

(vii)

(vii)

faffTw 2.2.1(16) * dga g AW®l F (&7 g1 =7 TFR
afeenfea aa & g 5.0 91,9107 & stfers 7 g Feg o HaHrer
T A § A AATASE T 217

I F A T Hafaa g (10) F 37, Ffe I et 19 g oreat A A
g arel 3T “5.0 9. 4. 0w 7 fferd g aeai T Sl 7 AT g
AT TLHITE T ST e ferfd ST T@r STus, v, -

“IIY, AT a1 oo Aewr agfa & e @ g, ar saant
AT ITART % TorT g Faer afeees & 918 i ST &Y ag
faffTw 2.2.1(16) F aga Raifa A@®l F (&7 21 =7 TFR
afventfara aer # g 5.0 frft.uw & stfas 7 8n Freg ¥ [
TT A H g A9 7 gl

AT ST F I 3T a4 % 9 (I=F A TS — ATiaa et 29fh)
T Hafaa @2 (10.01) F ‘%, afe 9 [HehreT 747 21 st F A g
T AT “5.0 9. 0H & A3 g et i st & qure g arel
T HT SHTE A feriad SR <@ ST, o790 -

‘AT, I a1 e Fedor 9gfad 7 e @ 21, ar see
AT START % o7 g et TRemes & a18 6l ST &Y ag
= 2.2.1(16) & qgd MR a9 & JIT=T 2l =T THE
afeenfe aa & g 5.0 91.91.0F & stfer 7 g Fleg o =Tl
TT O | goFae A9 T gil”

FITHIT o dF | Faterd @ (11) % “Sfi¥, T« I [Hewrer 7237 217 9reat 7
AEH g ATl AT 5.0 T 0. 0H & Afereh g aeai ofiY sehl & THed
B AT TR i sTg e ferfaa SRmms ST, s, -

“3iY, At a1 faeras FAewor agfa & M @ g, ar sent
AT START % oI g Faer TRemes & a78 6l ST &Y ag
= 2.2.1(16) & Tgq MR a9 & JT=T Ml T THT
afventtera aar # g 5.0 dr.fr.uw & stfaw 7 n Freg & [
T A H g A9 7 gl

e & o1 ¥ "etaa ww (12) ¥ “sfiw, i 9o Feprem = 2 osai &
AT B AT AT “5.0 . 0x & 7fdh T oTeal T il & gareq
B ATel ST i STg A ferfad SRRms T@r ST, o790, -

“3ie, afe a«r faemas e i ggfa & FE@r =@ g, ar
ST AT STANT & (70 AqfT Faer Temed & 918 il STt
Y ag faf{=w 2.2.1(16) F dga Raifa amai & aq&7 gn =9
T TR ad # g 5.0 T f.uH & ofes 7 g wieg 7
fAeTer 0 9 | FFA AAteree 7 217

TIRAET % 99 | "Gafad @ (13) F “sfiY, Ffs 9 [Hehrer = g ot 7
AT B AT AT ©5.0 . uw & o7fdes T oreal AT it & gareq
B aTel ST i e A ferfad SRR @ ST, i -

“3ie, afe a1 Femas Moo agfa & [Merer @ g, v saenr
AT START % ToIT Mg haer Iiesed & 978 i AT 7 a8
= 2.2.1(16) & qgd Mo a1 & ATET gl 39 ThX
afenttera aer # g 5.0 fr.fr.uw & stfars 7 n Freg ¥ [
T J H T AT T 2"
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(x)

(xi)

(xii)

(xii)

(xiv)

TN F 97 F et @ (14) F ¢ e, 7fE I Rewrer = 21 ot 7
AR I ATl AT “5.0 9. 0. 0w & srferr g asai 3i¥ st & gureq
2 arer ST i g Aeferfaa SRR T ST, i, -

“3ie, gf q= oemas fAeedor fi ggfa & [T =@ g, ar
ST AT STANT o (70 (T Haer TS & d1g i SATua
AT 78 fAfFew 2.2.1(16) F dga Ry A=l & 997 21 =0
TR TRentead a § g 5.0 fftuw § wfdw T 20 Feg °
Tl U 9 | TR sraforse 7 217

S F A F Hatgd @2 (15) F “I¥, AT I (FehreAr TAT T 9reat |
AR A ATl AT 5.0 9. R 0w & srferer e asai i it & guTed
2 arer ST i g Aeferfaa SRR T S, iy, -

“SliT, At a e Aewdor agfa & M =@ g, ar ser
AT START % o7 Mg Faet TRTE & a1 %l ST ST ag
A= 2.2.1(16) & qgd Mo a9 & ATET gl 39 ThX
afentterd aar # g 5.0 9.t .uw & stfas 7 3N Freg 7 [
TT O | goFad A9 T gil”

TS & &S & oo F Gatdd @2 (18) F “SfiY, A% a1 et 13T J°
9TeaT & A B AT S °5.0 F.A.uH F rferT g ereal i st
AT g aTel ST 6l SRTe (Ao fed XRITT T@r STTOAT, 377, -

“SliY, At ar e Aewdor agfa & M @ g, ar ser
AT START % o7 g et TRemes & a18 6l ST ST ag
= 2.2.1(16) & qgq Mo a9 & ATET gl 39 Th
afentterd aar # g 5.0 I ft.ud & stfaw 7 N Freg & [
TT O | gorad A9 T gil”

AATIAT GESET o T & d & F GITHET 6 ST 6 9 (3o AATH
FFA—ATId T <oft) & Fateg @< (22.01) F “Sli¥, I a MaEwrer @0
217 9Teal | AR B a1 S “5.0 9. dr.uw 7 srfaes Fam orsaf 3w
R | qATT g ATl IXETE A SRrg Reforfad 9Rmms @ S,
AT,

“3ie, Atz a1 oS Ao agfa & e @ g, v saenr
AT START % oI g Faer TRemes & a78 6T ST &Y ag
faffTw 2.2.1(16) F dga Raia aW=l F =T 8N T/ THT
afenttera aar # g 5.0 dr.fr.ud & stfaw 7 n Freg ° [
T A H g A9 7 gl

TATHEl F 99 ¥ gafgq @ (25) F feoyor 2 ¥ v 9w fRetorfed

“feoor 2- S, FfT e e Feedor gy & P @,
qT I A ITAN & 0 AT Faedr afemre= & arg ot
SITUA(T 3% 9 fAfAaw 2.2.1(16) F dga Mgiia Al & a7
BTl T T TRetad aa § gadd 5.0 .dr.ua & stfas T 2n
Fieg | T 70 9 H g atoree 7 gil”

=T &7 91 % 91 ¥ "afaq @< (30) * arg Aefotag @< & wiuq
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(=)

()

(=)

(®)

“31. SRR & i FT AT T ATE AT AT IR F AT
(Vitisviniferal..) F1 ZaTeT [A=T=T AT 97 AT 21 Tg AT,
ATHFET 2T} T @fbst aaf ¥ qoa 2N a8 Ao
fafarfe=i = sr=a 21, oG

FH G, | gTee GiEh

1. 40°C ¥ qaddi® 1.467 — 1.477

2 AT 20T {1 188 - 194

3. EIRIEIE: I 128 — 150

4. FHTA 0T qare 2.0 9T o & A {aH
5 I /A 4.0 ¥ te®

ATISTHIT & Ot T T TIROTH TR il

Y, e a7 fAamEs Fergo agfa & e =@ 21, ar e
AT START % o7 AMq(d haet THeed & d18 i STt i a8
A= 2.2.1(16) * qgad Mo el & I9&T gl =9 TFH
afeenfera aa & g 5.0 91,9107 & stfers 7 gn Feg o HaHrer
TT A H ZFT AT 7 B

TeXUEF A /A | Hatad SU-AHaT 2.2.2 F @ (x) % ©H W

°(x) TIH et T J (F=AT A7 ufRenfaa) At gAty g § 2 fF 3w
HITHAT & RMTET o H 20:80 # AT H HATT ST 92 q1ES T
F AT AT T AfAare Thed 92 1§ Hex 8 § 2.0 AT THeAT 9
STTaT gol 7 211”
AR 3T e B 7 "q6fq su-Afaaw 2.2.5 F @2 (1), ST &aa AN o
TafaT 8, F “TAH” oeq | AT I ATel 3T "AIfaaie Thel U2 oTeal o THT
EIF ATl AT 1 Sre fReferierd 9Tmmeh Tar ST, 90 -
‘¥ faer ®T A9 (F=aT AT qRENTEd) TAAT gATT wEAT A g oI
HITHAT 3 TRTET o | 20:80 F AT H THATT T 9T A1ETS T
F 918 AT T AfAaie Bhet 9C 1 & fax I § 2.5 A1 THheat T
SATET gkl 7 21"
ZTESIoA IR aqedfa et o gafda su-fafaaw 2.2.6 ¥ @ (1), ST a=eafa &
ST 7, % ST-G< (vii) FT 7T AT (3T) % HIS[ET I1S il Sg At suaer
st i o STTumT, S7erie -
“fifas &7 T IRONET F@d F qH F dd F STAR 7 [ 97
FATG RO qaTe AETe 4.0 ST o | A8 7 215 F97d o6 J1ae
I &7 a0 20% T T g ¢ ARTesH e ter 0.20% (ATIIHTY) 3 3T
A % qH & FT H I 5% It T2 =985 0.05% Hit F@ia<s an’”
FHT T % o  gataq Su-fA=aw 2.2.7 # aft 1 % w@e9 (27) F 91

feforfa e ofd: saioa T STTosT, st -
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(3).

S o SIS o A T TET A GerewT
“GEIT T S & A1 FT AT

(1) (28)
#16:0 -
#18:0 -
#710:0 -
#112:0 -
#114:0 0.3 sAfarwaq
#116:0 5.5-11.0
#116:1 1.2 arfermay
#117:0 0.2 sAferwas
#¥17:1 0.1 srferwaw
#718:0 3.0-6.5
#118:1 12.0-28.0
#118:2 58.0-78.0
118:3 1.0 srfermaw
#120:0 1.0 srfersras
#120:1 0.3 sferwan
#120:2
|#122:0 0.5 sferswas
H122:1 0.3 srferwaw
H122:2 -
|124:0 0.4 sferwaa
H124:1 -

e 3T el IcaTal ¥ Faterq A= 2.3 .-

()

TN 7| 7 getaq su-AfRay 2.3.29 F e aw ffeterfea @ s,
AT, -

“2.3.29 FIETE |€.- (1) AT G a8 I ATHIT g ST 3T TTETHT
TETEAT % v & 917 S1ar g S Toae saveant & @0 avg JehT w2
T AT 21 5 SuH 99« i Tus et W AJTd g 39 SE &
SUFT AT FHATR IHH AqAa Tieeft garef foerese =& aieferg o siar g1

(2) 3oaTE ¥ ufferee ‘F g@fgd == A=A g 9qua @ agaeT 9aTd 2r
T | ITATE IS ‘@ H ¥ T GeASi (9 TUeATsl 6 A&7 gl g Hefertad
TULATSAT 6 ATET &l FAT -
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*. 9. A& =T
(i) T e 29 ar (FeHm aqE) | 15.0 I od | 3,
AAFT & H
(i) | ervorar, ufEfed e F =T H 0.6 W o1 & v g
(i) | T AT, FEAT ATATT 1.0 9T o | =g

(3) 9TLF | IeUTE STl d¥g WIT &l i TS 0 31 &T<ehi § T i34 ¢ ag Il
STALTAT F 7 F FH 90 I o I H I gTF I TAGTRAT Al T AE T
20°C I¥ HHTH ATl ATHT T FHT ATIqT gl”

(=)

i sz Yot & gafea su-fffew 2.3.47 & @< (7), % a9 =g g
ECSNECRERIS IR RE RGN

“8. sr@e Md.- (1) srEie R & ag Scare At g, ST Juglans regia L. |
Icae A T2 el BT T TRl RIRAT T e Saese aa BT S gl
frfat srgfta, ars, wafa =7 & i g2 o gt gh F =g, Faw, el 1y
S/erraT TaTe, Sfitad siel ST FefHal & qFd afl 9 qd Sel, FALT ard S1al
HEU, T K THST AT AIEl g 1 T AT Srorar 91 Al |/ 3 ST a6 a1
T ISt & A HFT 2l

(2)  TIR=t U 99 W7 # (15% A8 fG=ad aigd) i ATeiors ware qaw
AT ATAT gl T AT 7 F T il F e AAAT DI Thet o6 =T H gl Tl gl
7 et sriarstt & sew

9. AMGE i
1. T 39T, TETHTT ATET T 9T (SATerhad) 5.0
2. S-S TLT, FoAH ATHE TS A (SATEwa) 0.1
3. Tl ATTEd T AIRIT, TSAATT ATAT T 90T (SATerhaH) 1.0
4. T AT, TEAHTT ATATE T ora(ATersha ) 0.1
5. arfaue [T, seaame sgar afa aq (srfeean) 2.0
6. At a|m i srerar, et Ufe F =9 9 =7, g5 q9 1.25
ATETE T 91T (SATerhad)

TASEFHI : TH G & YA & [0,
1. ITEL ATEITAE AR IATE F e T ATAE A AT
2. A ATRAY : ST T AT 1Y U € g FTS TATe ST AT

3. afdwreq MRAt : gu, zwn, Tt afq, ST stoar demEi T a9y
TSI TR o 0 B&T 3T A1 ol 99T &t | Foraa [riaf|

4, whar : W % aTeT srrar e A9 SArEt § e Thar & aql
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5. @graw : U=t &1 sietaeor oar qgFq el ufie 9+, e swfae
ATH 3T+ gl 74T gl
‘G 3R YTV ST & Faterq T 2.4 .-

F)  Fuw ¥ "@etdg su-fAfFaw 2.4.4 fF s Refefae se-RRew w@r s,

“2.4.4 9.~ (1) 97 T feremt 3a% 99 (Cicerarietinum) FY T HHT S=TAT 74T
ITE ATHIT 1 THH AT AT T IGTS T BN IATE SAATHIT ATH, T,

SlEE]

Fraf, AT (T Fret Figd T T AT ALfEAT) T T 2l

(2) 7E AeAferfaT ATt & & 2, i

|, BICES |t

(1) AT, %, T AT (H SAATEH) 12.0

(2) T ETESIFAl UfRE # reraefiar uer, %, & dafes 0.3

(3) Tehlga 1 sdl (H2SO4 F €7 ), 8| A8 90 wfq o | 0.18
Uohlgd, T AFTEF

(4) Tt (NX6.25), %, Tea9T STIET (F =T H), 2.0
T AT

(5) e ufae, R/, & safas 100

(@)  “HEE FT AT (AFE AIS)” | G IU-fA=aH 2.4.7 % ©q o2 Aeferfed war

”I l’

“2.4.7 9% WiS.- (1) 9Fs WIS T 0FS (Zea mays L.) T FTIT AT i AT
gl Tg LI ST AT T FT Tad TaTal TISST gl THH &l AT O, AT
AT A TEET T A A T, B2, AT AT qgqfEmr s o= e
AT | qFT 21l T2 A Toriad Jeat & & d al, ST

A CICES €T
q.

(1) | ST, (%, TTHTT ATER) F TATEH 12.0
(2) | T A (%, T =T H), ¥ SAA10H 0.50
(3) | S-SR WL (%, S[5F ®F H), T AT 0.10
(4) | Temged wFAar (H,.SO4 % &7 H =%q), 90 wid oa 0.10

Tehlgd Hied, FeAHTT ST T o7, & AFTaT

(5) | ATE 39T (%, [°F &9 H), § 77 98.0
(6) |pH 4.5-7.0
(7) | Towe e (frfiuw), 7 sMtas 70.0
(8) | T= ufwre, foum/fmm, & safa 100”;




[T Hl—&vs 4]

AT T TOT9H ; STETETIOT 9

()

ITAFHTAT AT9d F AT F Hataa su-fafaaw 2.4.35 & are FR=fofea
II-FATHI SIS STOAT, 7oA, -

“2.4.36 =T € qTSST
Ju

IAT 4T qT3ST F a8 3T AT g, ST (et Iq< IAT 9T (Pisum sativum L.)
T T FETIT STAT g1 THH FIS 99 TSTd AT T HIS dTg<l HHeHh 7 2l

g At AT % =9 ar:

S IEES e
AT, %, TEAHTT AAHTE, T AT 12.0
T (5% ®T ), %, FeTATE AqAT, F A 22.0
HTA-STATT TLT (F FF H) , %, FoAA AT, § (8% | 0.3
TR SFTAT, %, (3 SFTF) 0.18
7w ufre, fa/fREm, & setee 1007

(5)  TEwT, AT, HTHEH AT Hag IRl | HaTAq AT 2.9 F,-
(%)

FrAT o= & Fatera IT-AAaw 2.9.15 it SWg M Tored T@r ST, 9,

“29.15 Fef, e X & (Fssegsh) - (1) #=f, o i gh
(&1 e SN = Ioame & srartaa wee & o 3T w5 7 Bt siw/srarar
ufasa oot 1 T Pljper nigruml. 35 raT gl SULEFT TG @ & fow
Fi=t =1 Sfa GfF & IT= BT STar 8, F9T Y #Y, YEa] 6T weEw w],
fSRTRT, e, ST Fiieh, q@THT ATAT Aot &eeh, [T Iaae, Auia
FLH, TARE A THHT| IR ATl T, gard, =7 et griveae 9&rd sfiw
TS T & & 2l
(F) Tt 9= — T ST ST AT T S Bl ST A S
AT R & | 97q g7 ol 8T ==a9 a9 2.0 .47 gn
Tg L ° T TEL ¥ T 0l STIAT FOUTH I TR AT I
AT ST TH T, T TG T2 FHIAT (0= F ATATH A1&07 Fa1g
ATAT 2T ST ZHH Faehl ATAT @ il 7 7 |

(@ a9 ME - 77 dewied g@t a8 g SaTE M SR H
AT &1 AT TUTE Tdg AT g1l g U &Y 9% VST 97 9927 a7
ST gAY 9T 1T 97 SHE g1l I =IAaw 1.8 fo.# =am= &1 21 7
e T F o ¥ AT 1A1H A< 212 gl a%a = | Arerfors
T ST AT BY, AT ATST NG I i geaefier 2N zaH wadht
AT Ggd T T T 21

(M T " - =3g g afat 7 R seeret # srear HEre g
I BNl IR A ATHT § qTEA STl THHT AT LI TTaT
AT BNl THHT =Aaw =4 2.0 T g1 78 arefors g2,
giaTy ST g g¢ T f7 21 TEH g = iy aArerfores el e
@ngﬂ@ﬂg@%ﬂ?, whal, Fgd TR AT qrEd Ay |
T 2




10 THE GAZETTE OF INDIA : EXTRAORDINARY

[PART I1I—SEC. 4]

(2)  dtzeegsh e Reforfad # & Bt = it En

(F)  AEd

(@) FAcHI/FT g2 — I AT AT Shel § AT

@@ O s - e e

(3) STuTE MATerTad sToeATell & &7 gl:
IESEERIEREIY

wH YT FHTAT The Bl

H.

1. | smEar Sfer, Wi o9, w=aE™ 13.0 12.0 12.0
AT, (FHT97TH)

2. |F@ 9=, YA 99, w=HE 7.0 4.0 5.0
AE, F &9 8, (HT9F77)

3. | FFA-sraqefier  wer, Wiaerd, 1.5 0.3 0.3
TEAE AE, CF &9 H,
(sITe )

4. | roqefter aer sfer, f.50/100 3, 1.0 1.0 1.0
I =T H, (FZ77H)

5. |famwfim T W, % 6.0 6.0 0.3
(F=THTT AqE), IAdH, o6
&7 H

6. |fOww o, % (FEEE 2.0 3.0 | AT A=l
ATATY), IATH, TF =T H

7. | T "o (/A SgEAH 400 550 | T ARl

8. |zt afAt, % (zEWE 10.0 2.0 | AT AR
ATE), ATeHaT

9. |d=d FWeaas WA, % 2.0 2.0 1.2
(FETHTE ATEN), ATeHTT

10. |amgdr @A, % (FEAE 0.5 0.5 0.5
ATE), ATeHaT

1. | Frer af=Tt/EmeE, % (F=AE | anpast | 10.0 5.0
ATE), ATeHaT

12. | %1 AT, % (FoF9E Iq9R), | AN ARl 3.0 10.0
EIBETE

13. | @t aR=Ft, % (z=EEE 3.0 3.0 2.0
ATE), ATeHTH

14. | Fe ¥ afqued In=/FwA, % 2.0 2.0 2.0
(FEIHTE AqE), ATHTH

15. | ATferas sr¥ET/Eie o dle 2.0 2.0 2.0
(Frrm/r), stferas




[T Hl—&vs 4]

AT T TOT9H ; STETETIOT 11

16. | fI=gs, FTet 9= & A9 |, % 4.0 AN | AT ARl

(F=HT AFATY), AfeFa Tl
fafi/gdt g2 =t & g

w0 Ty FEAt | THS

.

1. ATEAT 39T, % (FETHT ATHTY), ATAFAH 12.0 13.0

2. FA TA, % (FTHE AER), TF =7 &, | 6.0 3.5
EIBERE

3. LTI 9 o, % (Fo99 aqEe), | 6.0 6.0
I €9 |, ATH

4, Freqefte ae*, % (/100 9m), srF =74, | 1.0 0.7
RSAA

5. FodT 9T, A gahiw, % (Fegwe | 17.5 6.5
AIE), F &7 ¥, ATerhad

6. e, % (=9 JqER), IoF €91 H, | 2.0 3.0
RSAA

7. FFA-AAefi WA, % (FAEE AGAW), 1.2 0.3
I &7 H, AT

TSERIT; T G F TS & foru-

.

.

goht afEt (Faer reft s ohe =T #) - o R o fiswfza
F=A1 afeat, SRt Toee ==ed 0.30UT/fA .=t srerar 300 U1/, & F9
gl

I amEatas arEnRlt — 9te f ag arertas qamelt, e sere
FT EIAT & Tohe TSI S7CT ITATE o 3T o & | Tl 7T STl goehl
I AR — FT g FIAM, ATTRISAE, TEaAT qTgl qTHIAT
FAAT TETT ST TETA 6 GG F TTHIdH AWM & AH L I 71 0
g, TIT =T, FH, =Te T a7, 41

fagE — o7 B ° GFtEa, s st & Sarar Fwfvrewdr arer 2
. & 3 ST ATt AT T TR TS ATl gl g (SATET q91H 9%
T ST &) 3T 39 o= a7 & 7 Ter 2 G grav 2l

fe g afouss IRt - Fiet g erfawreg st e F)

(4) =9 AT F I¢ATE U< G GLAT 3T ATHF (AT o waeh) &=, 2020
& ATAT FqA AT AU THE ATARAFT a9 I I¢AE o6 ®F AT Iq1C 10|
IeqTE T ATH VTt = (FUow &), “ahe = srerar ogd [ g

(@) s W ¥ "etEd Su-fARay 2.9.25 Fr AT g1 S |
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(6)

()

‘I TS ¥ "atda Su-faf=aw 2.9.40 % a1g Heforieg s9-fAf=am o
TATIOT oA ST, s1ie, -

“2.9.41 F@T .- (1) AT STTAT i Iedl & €9 H & °4o7 F Lamiaceae T il
Salvia officinalis L. TSI % B o & Tgel qI 3 q@TT AT qod STIIT gl
T TST T AT, AT ST I ATAT T TN SHHT AT ATATI 2, ST agd
rgrefier, AATEY, qTSIT i ATST 97 Fg3T 2rav

(2) ATET ATAT Fe Tedl & & H G@T §9F S({ad el F qFq gl a9 Faah, Jqd
Frat, FIST & THST 3T FALA AT SATAT F AT AGT H FETHTT HFUT F HFT 271

(3) =g MwATeriad SroeATsti o & af, A1 -

EL A ERLY i
(1) | Ssar sfer, I o1, A ATER (HTEFHTT) 12.0
(2) | T UL, I o1, TSAA AAR, F &9 § (HEFHT9) 12.0
(3) | FA-THAAMT TWer, iAo, FEAAM AQEN, IF ®T H | 2.0

ClCEaky)
(4) | arsaefier ae ster, f.#0/1009T, SF =9 H (F779) 15
(5) | AT AT, W 91T, T AR (F9FTT) 1.0
(6) | AT SA/EET, Wi A, TSI A (HTEFTH) 3.0
(7) | T O, I 91, FeAHE AAER (FATEFTH) 5.0

TIedIshu: 39 @< F T & o -

F) AR AEATa® IR ; 9T AT g aeatas qrE, S| aw 3ame AT g
i S ofcT 3TT % SRT & =9 H A5l AT ST

) qEd IHAT — FE T FOTA, AT, AT aTger AT S2rar qared

ST HET % T80 % STHids AN & AH T 9 qgl o 1 gid, TAT ST, F9,
TTE T T, 8Tl

M) S : 39 S3Al w1 FAqAT o1 10 FLH & sAfeew o sroam 2 o d 7 st
=T % i

(4) =H 99 * ICATE I GTT AT 3T A (AT AT q=297) A==, 2020 F dqar

T SITAT STU| 28 ATA e oael U< IcaTe Y 215l JY aaT1s siro|”

AT (ST 3 B T GoolI-ATETIRA FT AsH<) & Faterg =&z 2.10 F -

()

Iu-fafiaw 2.10.1 &, =17 & g @< (3) F ar, Metafeg @ ;s

“4, T TEE IME.- (1) CF TA-fagaofir T 3™, ST Camellia sinensis
(Linnaeus) O. Kuntze YSITTd #T #aer I Fohedl & dedl, Hferdl, T adr aJr
S I TR FT 7T IERAT F Se Ao & A R ST g, S
AT F T F HAT g AT 9T 6 ITLFT T AT 8, AT ATAT THERLT
AETIF ATHIIIT TAT SATAT @I TgIed TaTAT & AT, T Fe gl

(2) 2 e & A ATeAlOE qaTE, T ST w=E AT 9T a4 g T A
S fEr=roT 7 2T T A ST AT, Aot T i¥-SHa qETEt F T 2l




[T Hl—&vs 4]

AT T TOT9H ; STETETIOT 13

(=)

(3) =EH =7 FATH=HT F TRIATE & STaviq =1 TAT THT G GGTAT % o0 oqaq
TEERTOT TETAF ATHUT T e 2l

(4) GATHT TFEde 2T & IAUMET & (o0 TIFT o2 &I, Tehee af & HIAH &
FTET 2

(5) HATET 7qee & F IoaTah ATHA 3eqec &f [0 & 7@ &3 &l 9
TS F Tt TIEETHA FLTU TAT AT T TIOTEE 20T H&AT sffaha gl

(6) ITUTE HHATITET AT & TIET g, ™ Ifeateq T4 = 103+£2°C

T S-S o AT 3 AT 9¥ 594 gl
7w . AES qUATY
1. | SrEar sfer, ST ord, AT SAAHTE, AfTFan 6.0
2. | T UL, T 91, TSR AT, ATFAH, O T H
F) T e 20
T) offq e 35
3. | sEA-sreperefter wer, i o, Fe9HE AT, Afgwanw | 1.0

Iu-fAaffaw 2.10.4 % @ (2) ¥ are Rl g s wfua BT S,

“3. FhiRa Uftes =ik faedt widhr-wrat .-
(1) FheiRd AfteT & Ut Sd-Fmaar feor 9 98 3o qf9ud g, s

Fhmefed Tftes o fUeht w16 s Tftes va oY w1 feme aq T
AT 2N

(2) = FEMUT, TET T gA-HFT 2l 3T THH G U gl a9 7 2l T2
HFT TATRl T07 6 & H 2T 3T FIR-HTEAT TISST & AT (00 T, 7, AT
FTAT BT THH FIe AT T JT ST THH HIT AT Ford 9ard 7 2l

(3) Tor=Ior & IhT 3797 FoAA ATER 51 T 0T & FH T 211 TIFT Bl AT
FEAT T T 7T QT LAT A ATHF (AR T T79f) fBFfa=w, 2020 +
AT A T AT A1)

(4) =g Fafred ATt & =T g, TATC

E HTES CE L1y
1. | SrsaT, ST 99, FEaHTE AT, AteEad 5.0
2. | T UL, F BT H, TA AT, TSAATT ATHTL, ATHAH 7.50
3. | FA-AATT WL, CF =TT H, I 91, A7 A, | 0.6
Sferas
4. | FHI ster, ST €9 H, T 9T, TeAHTT ST, Areahasd 0.1
5. | Stetrr Aoy, Ui ord, Sea9T e, Atesmad 50

4., FEERT O HE-FEAT AHM.- (1) FhEALRT Afee v O
FIHT TAT UTRee X [ FEAT & T I1E| I AT, TEAT 37 gA-



14

THE GAZETTE OF INDIA : EXTRAORDINARY

[PART I1I—SEC. 4]

()
(i)

(ii)

(=)

T2 o1 THH wgua & Y AT T4 7 2N Tg qFT AT TO00 6 &7 H g
FAAT FHIFI-FHTEAT TTSST o ATATE T, TTE, FATH AT FHOI 6 &7 F 2l
THH e AL T 2 T T8 FIS AT 927 T 2

(2) TRr=ror ® T fer FEaHTT AATE 51 Wi o7 & FH T B TIFT FIhT AT
FEAT T T 7T QT GLAT I ATHTF (FATRT T T79T) f@fa=w, 2020 +
AT ael I FL0TAT 17

(3) =g AAfIfa A= % ST&T &I, AT

9. LICEES ERy
1. qMadr, WA o9, FTeAEE A, 4.0
srferas
2. T UL, Ok T H, I o, FeaH= 10
ATATY, ATTHAT
3. FFA-reaefie Uar, % w9 H, 9 0.6
9T, FEIHTT AT, ATaFHaq
4, FRIT Ster, U5k ®9 H, AT o, g 0.3
ATATY, ATTHaT
5. SFed I H faerEar JTET BT ux 30 Afet #
RSN
6. 16+2°C qTIHTH ATl T+t § farerrar JTET R a¥ 3 et o
A ST

T WA FaiFa & datad s9-fAf{a7 2.10.6 %
T (2) | “HFHALFT AASI o HIAE A IEd g1 T6al & €79 98 [ tored
“FTATAES ST I-FIAA(eS FhRFLHT S @GSl b HIAH (e rerad gl”

gT (3) § "-FEMTee STA-3MLTRT dTaesT(T-Uehlgertd)” FT HISEr TrsTaT
1 SRTe A feriera TRwTeT Tt STy, s -

“TT-FTATEE TA-ATLTRT AT (T-Temlgel 1) T F draest ATy 8, e 2=
=t & Jga Thsee 99 9o & O [RT a9 F aqET A wEd
TTEAFATZSIRT I 21 i e 3u-ww (i) § rnfafafds daes awa strar

TR gl

Iu-faffaw 2.10.7 ¥ g% (4) ¥ fEeme qaroft F g fetofeg aroft s@:
RNESAERIES I RERIGE

TEigTEE AfAredl § geafaq AreE

Y.

e AT AT

(1)

)

(©)

1. TESHTZ Sl o STRT-3TeT STai9reT

0.0001 ferrT/=ft. & sr=fae

2. T TEEHTES AATAE

0.0005 fa/aft. 7 srafa=




[T Hl—&vs 4]

AT T TOT9H ; STETETIOT 15

(®)

“TohsTag U S (TS 9 T Blea)” T Faed T-[A=a7 2.10.8 F @< (2) *
=T 9 HFfoed @ T@r STusM, ST -

“2. ITHT HAGT T AT AMLATICTHT 20l I SAAAT ST ATAT THAT ST 3T
gt F Y Rew = & o sio, S Bfse sv=w G s 99, S
fAeame, smge, Aeieq, #E a3 & Hedad, arg-fme, §a fheet soF fheex
Rae e sfe 9T &1 UF &7 a9 TR F9h T FeAT e grer
AT ATAT IEF [ERSTT % o0 gemsiarvpet 7 a7+ 9 ¥ 7+ & a6
FH FIA F (70 THTAE ATTFAHR] AIGT AIAF TGAIT FT 9T I 9% FE

stase T9Ta 7 921°

(7) &A™ 3 F IT-FAMIH 3.2.2 § AT [OrEHT ATer AT HISTahea! & AT HETE
& ATHT | Uge [Aetertd ofd: Taiea o ST, i -

“HISTHTHT (AT HEAST & &) #H) 1 “FALLF SR T T-FeA g
HIoThEE” & € | aufiehd (AT SITUAT, et afedTsT | <1 91 &l &

(F)_FATFT HISTE : F T2 T FART AT T (T 71 i I T0qed T
H GRS % FART T % 2 Tid oOF & AferF gl a9 "itdeid, difaerd fe, A,
T 2l

(@) T-FAreEd e F Tard ST FART 71 T[T awar it afT qauger
THTS H HIIST & AT A % 2 T AOd F FH M| 3748 ULrsaie, wefagie ™EhEns,

TETTTH HTee 3T TFhl g gl”

gfeferes ‘& & “IV. @Ter ITITal § @1 gd1sd Tardt &1 UGN’ offds & = -

(8)

()

()

(%)

(®)

qOfT 1 H,-

(i) SIA-AGTRT T — AT Z SA/AaT Fohivaa & daferd arer St Jorret
1.1.2 & TqF9 (3) § GTT qgA5T “Tleled” i S99 Hatdd TATSai &l @rq AT
ST

(ii) ST-MeTRa SSel & Haterd @rer Av TUe ' 1.7 § 9 9gdeyT “uiied”
I I gataa gfate= v oo B srom)

areoft 2 § TRt afga frer-smerfia & & watda grer 9ot yoreft 2.4.1 &
TET (3) H @Te qgAST “Ulerew” Y IHH Haterd Iatedt w1 ara B Srom
AT 3 | G ASH, 9ad (ATSH hel) diga’ o qatdd @rer Joi Jorret 3.0 #
TAET (3) § AT G I e “UereH” ol 369 Hatead e et &l a9 FFar s
AT 4 H S, ST S Ao’ | gataa arer Al It 4.1.2.5 § &89 (3) &
Gl AgATST “TireH” ¥ 399 gaterg TEte it g B Smom)

qoit 5 H,

(i) ‘Frer-frsy () & gafera @rer Joff yorett 5.1.2 § wae9 (3) | @1 agarsd
cuferew” i a9 gatea gfatsgt 1 g BT smom

(ii) T ST FAlohole I & HHTAT GTr A0 JoITedt 5.1.3 | = (3) # @1
GERIER MUK O M R R CIPRINIEIERIETIKIERER IS IR
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(iii) ‘sMHeem Aleete, Alhoe AFedt Ieqe T Hataa @rer Aoy Jorret 5.1.4 ®
TR (3) § GTer GggIeT “Uerew” S SHY Hatead et &y @ Fhar s

(iv) ‘@mer Auft 5.1, 5.3 ST 5.4 F JIEHT T&d A 977 Fet qigd Wear= §
Tefarg @rer it Jorreft 5.2 # &9 (3) # Grer agArey CUfere®w” i 399 qefad
gfafe=t =1 = BT s
(V) ST T F "teq @rer A ffeew 5.3 F wiaw (3) 7,
(F) T AT “TiereH” T Iq9 gaferd grareat i g o s
(@) @ AT “HeR STeAtaTEe” 3iY 399 gateaa w) APt & g G
SO
(Vi) ‘TR (IITELUMY BT TFFT o o), AT (AT-Fet 1) T {s &g’
o HEtdd @rer Al IOt 5.4 § wqFT (3) § @1 9gIed “UfeleR” i 399
Tataa gfafs=t 1 < BT s
() |t 11 9,

(i) ‘T MA T R (SIS TS, A9 o, e 2t & "etad
T A YOSt 11.4 | Fq¢A (3) § @I GgAT “Uielen” i Iq9 Fated
gfafs= =1 o AT S

(i) ‘S=x d=ar At HeEREl (FFE e Ty, UEITey, UREeRd qrerory,
TATANS) Aled cad-aq Fled?y § Haidd arer =Av Jurret 11.6 § =9 (3) §
Gl T a1y “Ufele®” i SHH Hatdd atsay & a9 Fa7 S

(®) O 12 ® G ST ARET | HATSd @ Al YTt 12.5 § &€ (3) § @1 agaed
“Tferew” Sl IEY Hatad TEeAt &7 a7 Fhar srom)

() IR 14§ SA-gTaganyd uF, ‘T, “UAS, d¥4ar “Tadearee’ T ST
qIfegeiies U, FATFd HAHICES dadsl Aigd o Hafdd @rer Jof Yot 14.1.4 #
TET (3) H G Hg AT “TUlled” 3T 3T Faterd Tatedl &l @9 a1 S

(9)  =a FAfF=wi & ‘wicrew &1 Y=, St Fel grar ar, A T s
s T8eret, qe AT STfeehTr
[Far=sTa= 111/4/3797./162/2021-22]

feoqur : g fAfaaw 9=a & 9O, STETEr 9 1, €T 4§ FieRg=er |9, wed |9, 2-15015/30/2010,
AT 1 3T, 2011 FTRT THIAT A1 T2 off oY qerara MeAfafaa sttegmmrett et g
Tonrtera B o o, -

) L. ®. 4/15015/30/2011, qTE 7 S, 2013;

) . ®. 91./15014/1/2011-frfu/mwRuETETSTS, T 27 S+, 2013;

) L. #. 5/15015/30/2012, ATE 12 TS, 2013;

) . . 11.15025/262/2013-fro/mwusuaTars, a5 faEeay, 2014;
)

)

)

a A~ WO N -

FT. . 1-83TFH/THH IS U U3 & /THUHUATAE-2012, g 17 ®La<l, 2015;
. . 4/15015/30/2011, aTEE 4 3RTE, 2015:
w7 /. 9. 15025/263/13-Fu/TwuauauaTs, 9 4 T9%6Y, 2015;

2]

7
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8) . ®. d1°15025/264/13-fru/whuaususrs, aiiE 4 FaY, 2015;

9) . €. 91.15025/261/2013-F0/ThudaUHTEE, TG 13 FaFET, 2015;
10) T, &, ¥1.15025/208/2013-0/TRUHTHTEATE, AL 13 Faww, 2015;
11) @ &, 7/15015/30/2012, aT¢r@ 13 =T, 2015;

12) w1 & 1-10(1)/FvegH/uadi(fher U TR  Wie#eq)/Uwuauausns-2013, JRE
11 S99, 2016;

13) . 3-16/AATEE1 Grer/sTaa==T (T 9gaa/)/ThRUAauaUa:-2014, 9@ 3 7%, 2016;

14) T H. 15-03/SUAUE/THRUHUHTSE-2014, AT 14 7, 2016;

15) . |. 3-14 UH/ ATEGAAT (FZT*ehoq)/TRIHTHUAE - 2013, A 13 JTE, 2016;
16) W /. 1-12/9T9 /UH. 9T, (qE, TLFH)/TF. TH.UH.T.37%.-2015, T 15 [T, 2016;
17) T . 1-120(2)/mTe/Rfora/mwuauausms-2015, T 23 39, 2016;

18) W H. /11/09/T.[ZTHIATES9/2017, e 5 faday, 2016;

19) I |, ATHH/HH U, Hd1/SuH/TRuauauars-2015, a@ 14 fdaw, 2016;

20) . &. 11/12/AF. /5070 T 0. TaTE.-2016, AT 10 e, 2016;

21) . €. 1-110(2)/madt (ST @a)/TRuauausrs/2010, @ 10 <5<, 2016;

22) RT. €. HIEE/TEG(S TE 9)/3A74. (2)/TRuauHUsTE-2016, A 25 A<haT, 2016;

23) . F. 1-11(1)/ATHH/THdT (TAATHAT) THRUAUHUaE-2015, a@ 15 946, 2016;
24) . €. 91./15025/93/201 1-HUwu/ThRuaUaTss, ag 2 feEaw, 2016;

25) . . 91.15025/6/2004-frowuE/TRTHTHUSTS, AT 29 fZEaT, 2016;

26)  T. . AT/ TSUE./SATEH=AT(1)/Th. TH.TH.T.37%.-2016, i@ 31 Sa<t, 2017;
27) T . 1-12/8T9%/201 2-UTRTHUHUATS, T 13 FE<T, 2017;

28) . €. 1-10(7)/ESSH/TATH(HET 3T A IA1E) THUATAUAE-2013, ar@ 13 wadl,

2017;
29) . €. HATH/UHHUHUHUSUH/ATITAAT(02)/THUHTATSE-2016, ariE 15 93, 2017;
30) . . TEETH/03/ATILHAT(TATH)/THUHUHUSAE-2017, T 19 57, 2017;

31) WL H. A/ATSTR/ATH/ 14, 2 ATALE/ THUATATATE/2016 @ 31 JoTE, 2017,

32) . €. HHEH/THUAATI/SATEEAT(01)/TRUTHUHTSATE-2016 @ 2 e, 2017

33) W H. 1-94(1)/THTHUHUSAE/THUT (= (e )/2014, ar@ 11 fdaz, 2017;

34) T . OTE/UH. tsug. 9. ers. 9t (1)/9. ff/ ..U U.ars.-2015, e 15 fAdex,
2017;

35) . ®. HTAH/TH (AT T 9T/ (1)/TRuHaUHTaE/2016, A 15 fFday, 2017;

36) . /. 1-10(8)/AT/THAT(HSAT 3T Hoel 3cUTE)/THIHUHTSATS.-2013, airE 15 fdax,
2017;

37) L €. 2/AE/ATHUA&H /At eeET/ AR uaTaUsTE-2016, A 18 faday, 2017;
38) . €. U-1(1) AEH/THUHN/2012, ATEE 12 FFgay, 2017;
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39)
40)
41)
42)
43)
44)

45)
46)
47)
48)
49)

50)
51)
52)

53)

54)
55)
56)
57)
58)
59)
60)
61)

62)
63)
64)
65)
66)
67)
68)
69)

L. |, ATAH/A Ta U/ = 1/ TR uass-2016,12 %z, 2017;

. ", 2/eEga/A U & /s =T/ A wuaUaUars-20 16 (9N, ariE 24 dFav, 2017;
T, |, U-1/9T/TTHTH/201 2-U%. TH. 0. T3S (AWT-1), I 17 q94¢, 2017;

T /ST AT/ AU A=/ TRuauauans/2016 aE 17 F947, 2017;

. T, T/ AU/ A= =1(5) [THIHUaTsE-2017, 2016 a6 20 w=<T, 2018;

H. ", TeS/01-tH fi( FEHES T TAREE EE)-NU/UE U U U Are-2017, JEE
13 91, 2018;

.1 /FLrSraTeroT /AT /A T/ AT /.. 91.91/2016 i@ 13 714, 2018;

1. . 1-110 (3)/ TEAT (ST @a¥)/ THUHUATaTS/ 2010, AEE 21 W, 2018;

. |, T STH/THHUHUH UT UH/3ATa=AT (03)/TRuauausns-2016, ar<r@ 10 3, 2018;
. ", TeegH/ Hidiue UT | —uwuauauers/Atee=dt/ 2016, aiE 4 75, 2018;

H. ", AEH/TE (TEHIIHUEUE)/ A /A A=A/, U, UE.0LAE-2018, aiE
20 S[ETE , 2018;

. ", AAH/TEEN(ST 37 o) ATg=1(3)/THIHuauars-2017, ari@ 20 ST, 2018;
AT AU /AT ST = =1/ AT@ e ETT-2017, I 31 s, 2018;

wEA H. 1/ G 98 /A H /AT aEAT/TRuHUaUaAE-2016, dE 8 d494y,
2018;

. T, ATEH/03/ATEgEAT (FUEASTS qUAT ATe)/URTHUHUaAE-2017, aEE 16 TH4Y,
2018;

1. H. HIAE/3T U0 TH/ATE=1(7)/TRuauaueas-2017, aa 19 F947, 2018;

1. &, AEE/TH U THA/ATE8g=a1(02)/ TRuauauars-2016, a<ra 19 F44a%, 2018;
1. §. AEE/TE & AT/ ag=a1(04)/THUHTaUEE-2016, arE 19 79497, 2018;

wT. 7. 1-116/a7T afufa/Arteihre®/2010-U%. 09, 09,737, ari@26 957, 2018;
. &. 02-01/ E0ATH-1 (1)/THTHUHTATE-2012, T 29 a4, 2019;

. H. THESTUE/TE U A1/t ag=er(07)/Thuauausrs-2018, aria 5 JTs, 2019;
1. €. AIE/3A TF T ATeE=AT (10)/THUHTaUaE-2017, aa 5 JaTs, 2019;

H. . TISSH/TATN(IA T U/ TEEAT(5)UE. UH. UH.U.aME-2018, aE 30 HFEa%
2019;

. ¥, U UT vafi/Etey aee/Atag==T(03)/ TR uere-2018, ariE 28 JF49v, 2019;
- F. 1-110/madt (ST gay)/aee-1/0%. 0q. 0q.1.375-2018, i@ 23 S, 2020;

¥, eegH/HTRUe U wHrdi/srerm=aT/01 /0. e, ue. 1. arE-2018, T 9 T, 2020;
.. TEgE/AThue U S/ tEae=a/01/TRuauaueE-2017, I 9 J4TE, 2020;

., TETTH/UH UT TR (3)/Tadt/Uh. 0q.UH.7.3mE-2018, a@ 9 JT%,2020;

. T-1/EEEEE/TTH/201 2-UE. 0. 0. 0.3 (f1+1), aE 23 JaTE, 2020;

¥, TEegH/UR UT URA/ATIEHT(04)/0%. U9, UH.T.32-2019, a1 2 f&de<,2020;

. TeTa/uiiees®- 1/ Tee=1/Us. 08, Uq.1.31-2018, i@ 16 f&day, 2020;

494 484 48 4 4
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70) T " 1/ AR qgAST-1|/ATH/ AT =TT/ TR TE U UaATe/2017, T 9 S<pay, 2020
71) L . EESSH/ITHEN USH/TSE=T/0%, UH.UH.1,.31/2018, a@ 9 a<pav, 2020;
72) L. €. 1-116/aFTH® FIHTa/ATag==1/2010-T%. 0. 08,03, i 29 fTaww, 2020;

73) . €. 1-116/a=Te qiufa/stee=ar 27/2010-UF. 0. U900, ai@ 4 A=, 2021;
E1E8

74) . ®. HEE/ACAUE/ A TEEAT(5)/TRTHUHUEE-2017, ATE 18 6, 2021

FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA
NOTIFICATION
New Delhi, the 26th July, 2021

F. No. 1-116/Scientific Committee/Notif.28.4/2010-FSSAI(1).—Whereas the draft of the Food
Safety and Standards (Food Products Standards and Food Additives) Amendment Regulations, 2020, 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, File No. 1-116/Scientific
Committee/Notif.28.4/2010-FSSAI(1), dated the 27" August, 2020, in the Gazette of India, Extraordinary,
Part I, section 4, inviting objections and suggestions from all persons likely to be affected thereby, before
the expiry of the period of sixty days from the date on which the copies of the Official Gazette containing
the said notification were made available to the public;

And whereas copies of the said Gazette were made available to the public on the 3" September,
2020;

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) Third Amendment Regulations, 2021.

(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 with effect from 1°
February, 2022.

2. In the 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 ‘Standard for Milk’, in clause 2, in item (b), in
the Table, for the entries against SI. No. 1 and the entries relating thereto, the following shall be
substituted, namely: -

“1. | Buffalo Milk All India 5.0 9.0”;

(2) Inregulation 2.2 relating to ‘Fats, Oils and Fat Emulsions’,
(@) Insub-regulation 2.2.1 relating to ‘Oils’,

(i) in Clause (3) relating to ‘Groundnut oil (moongh-phali-ka tel), for the paragraph
beginning with the words “Further, if the oil is obtained” and ending with the words
and figures “Hexane more than 5.0 ppm”, the following paragraph shall be substituted,
namely:-
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“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(if)in Clause (4) relating to ‘Flaxseed or Linseed Oil (tisi ka tel)’, for the paragraph
beginning with the words “Further, if the oil is obtained” and ending with the words and
figures “Hexane more than 5.0 ppm” the following paragraph shall be substituted,
namely:-

“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(iii) in Clause (6) relating to ‘Rapeseed oil (toria oil) or mustard oil (sarson ka tel)’, for the
Note 4, the following shall be substituted, namely :-

“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(iv) in Clause (9) relating to ‘Poppy seed oil’, for the paragraph beginning with the words
“Further, if the oil is obtained” and ending with the words and figures “Hexane more than
5.0 ppm” the following paragraph shall be substituted, namely:-

“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(v) in Clause (10) relating to ‘Safflower seed oil (barrey ka tel)’, for the paragraph
beginning with the words “Further, if the oil is obtained” and ending with the words and
figures “Hexane more than 5.0 ppm” the following paragraph shall be substituted,
namely:-

“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(vi) in Clause (10.01) relating to ‘Imported Safflower seed oil and Safflower seed oil
(High Oleic Acid — Imported or domestic)’, for the paragraph beginning with the words
“Further, if the oil is obtained” and ending with the words and figures “Hexane more than
5.0 ppm” the following paragraph shall be substituted, namely:-

“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(vii) in Clause (11) relating to ‘Taramira Oil’, for the paragraph beginning with the words
“Further, if the oil is obtained” and ending with the words and figures “Hexane more than
5.0 ppm” the following paragraph shall be substituted, namely:-
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“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(viii) in Clause (12) relating to ‘Til Oil (Gingelly or sesame oil)’, for the paragraph
beginning with the words “Further, if the oil is obtained” and ending with the words and
figures “Hexane more than 5.0 ppm” the following paragraph shall be substituted,
namely:-

“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(ix) in Clause (13) relating to ‘Niger seed Oil (Sargiya ka tel)’, for the paragraph
beginning with the words “Further, if the oil is obtained” and ending with the words and
figures “Hexane more than 5.0 ppm” the following paragraph shall be substituted,
namely:-

“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(X) in clause (14) relating to ‘Soyabean Oil’, for the paragraph beginning with the words
“Further, if the oil is obtained” and ending with the words and figures “Hexane more than
5.0 ppm” the following paragraph shall be substituted, namely:-

“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(xi) in clause (15) relating to ‘Maize (Corn)Oil’, for the paragraph beginning with the
words “Further, if the oil is obtained” and ending with the words and figures “Hexane
more than 5.0 ppm” the following paragraph shall be substituted, namely:-

“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(xii) in Clause (18) relating to ‘“Watermelon seed oil’, for the paragraph beginning with the
words “Further, if the oil is obtained” and ending with the words and figures “Hexane
more than 5.0 ppm” the following paragraph shall be substituted, namely:-

“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(xiii) in Clause (22.01) relating to ‘Sunflower seed Oil-High Oleic acid’, for the paragraph
beginning with the words “Further, if the oil is obtained” and ending with the words and
figures “Hexane more than 5.0 ppm” the following paragraph shall be substituted,
namely:-
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“Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(xiv) in Clause (25) relating to ‘Avocado oil’, for the Note 2, the following shall be
substituted, namely:-

“Note 2- Further, if the oil is obtained by the method of solvent extraction, it shall
be supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”;

(xv) after Clause (30) relating to ‘Chia Oil’, the following clause shall be inserted,
namely:-

“31. Grapeseed oil means the oil expressed from the clean and sound Grape seeds
(VitisviniferaL.) It shall be clear from rancidity, suspended or other foreign matter,
separated water, added colouring or flavouring substances and mineral oil. It shall
conform to the following specifications, namely:-

S. No. Parameters Limits

1. Refractive index at 40°C 1.467 - 1.477

2 Saponification value 188 - 194

3. lodine value 128 - 150

4 Unsaponifiable matter Not more than 2.0
percent

5. Acid Value Not more than 4.0

Test for Argemone oil shall be negative.”

Further, if the oil is obtained by the method of solvent extraction, it shall be
supplied for human consumption only after refining and shall conform to the
standards laid down under regulation 2.2.1 (16). The oil so refined shall not contain
hexane more than 5.0 ppm. The oil obtained by expelled pressed method shall be
free from hexane residues.”

(b) in sub regulation 2.2.2 relating to ‘Interesterified Vegetable fat/Oil’, for clause (x), the
following clause shall be substituted, namely:-

“(x) Tt shall contain raw or refined sesame oil (Til oil) in sufficient quantity so that
when it is mixed with refined groundnut oil in the proportion of 20:80, the colour
produced by the Baudouin Test shall not be lighter than 2.0 red units in a 1 cm. cell
on a Lovibond scale.”;

(c) in sub-regulation 2.2.5 relating to ‘Margarine and Fat Spreads’, for clause (1) relating to
‘Table Margarine’, the paragraph beginning with the words “It shall contain not” and ending
with the words “on a lovibond scale” shall be substituted with following, namely:-

“It shall contain raw or refined sesame oil (Til oil) in sufficient quantity so that
when it is mixed with refined groundnut oil in the proportion of 20:80, the colour
produced by the Baudouin Test shall not be lighter than 2.5 red units in a 1 cm. cell
on a Lovibond scale.”;
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(d) in sub-regulation 2.2.6 relating to ‘Hydrogenated Vegetable Qils’, in the clause (1) relating
to ‘Vanaspati’, in sub-clause (vii) in item number (c), after the existing text, following
provision shall be inserted, namely:-

“In case physically refined rice bran oil is used, the unsaponifiable matter shall not
be more than 4.0 percent by weight; provided that oryzanol content be minimum of
0.20 % (by weight) with rice bran oil at 20% level and with an increment of 0.05%
with every 5% rise in rice bran oil content.”;

(e) in sub-regulation 2.2.7, relating to ‘FATTY ACID COMPOSITION’, in Table, after
column (27) and the entries relating thereto, the following column and entries shall be inserted,

namely:-

“Fatty acid | Grapeseed Oil
1) (28)

C6:0 -
C8:0 -
C10:0 -
C12:0 -
C14:0 0.3 max
C16:0 5.5-11.0
Cl6:1 1.2 max
C17:0 0.2 max
Ci7:1 0.1 max
C18:0 3.0-6.5
Cc18:1 12.0-28.0
C18:2 58.0-78.0
C18:3 1.0 max
C20:0 1.0 max
C20:1 0.3 max
C20:2 -
C22:0 0.5 max
C22:1 0.3 max
C22:2 -
C24:0 0.4 max
C24:1

(3) Inregulation 2.3 relating to ‘Fruit and Vegetable Products’

(a) for sub-regulation 2.3.29 relating to ‘Soyabean Sauce’, following shall be substituted,
namely:-

“2.3.29 SOYBEAN SAUCE.- (1) Soybean Sauce means the product obtained from
wholesome soybeans, by fermenting the soybean paste in which trypsin inhibitors
have been completely inactivated & blending with salt, nutritive sweeteners. It may
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contain spices and condiments and other ingredients appropriate to the product
preserved by using permitted preservative.

(2)The product may contain food additives permitted in these regulations including
Appendix A. The product shall conform to the microbiological requirements given
in Appendix B. It shall meet the following requirements, namely: —

Sr. No. Parameter Limit
1. Total Soluble Solids (m/m) not less than 15.0 percent Salt
free basis
2. Acidity as acetic acid not less than 0.6 percent
3. Total nitrogen m/m not less than 1.0 percent

(3) The container shall be well filled with the product and shall occupy not less
than 90.0 percent of the water capacity of the container, when packed in the rigid
containers. The water capacity of the container is the volume of distilled water at
20°C which the sealed container is capable of holding when completely filled.”;

(b) In Sub regulation 2.3.47 relating to Nuts and Raisins, after clause (7), following clause
shall be inserted, namely: -

“8. WALNUT KERNELS.- (1) Walnut kernels means product obtained by
deshelling nuts of varieties (cultivars) grown from Juglansregia L. after
appropriate maturity. The kernels shall be sound, clean, sufficiently developed and
dry. They shall be free from rancidity, visible mold, foreign smell and/or taste,
living insects and mites. It shall also be free from dead insects, rodent
contamination, insect fragments and damage caused by insects or other parasites
visible to the naked eye.

2. The kernels shall be of uniform in colour (With permissible variation 15 %) with
characteristic taste and flavour. It shall be free from added colour. It may be either
in the form of halves or pieces. It shall conform to the following requirements:

Sr. No. Parameter Limit

1. Moisture content, percent by 5.0
mass (Maximum)

2. Acid-insoluble ash, percent by 0.1
mass (Maximum)

3. Extraneous Vegetable matter, 1.0
percent by mass (Maximum)

4, Foreign Matter, percent by mass 0.1
(Maximum)

5. Damaged units, percent by mass 4.0
(Maximum)

6. Acidity of extracted fat 1.25

expressed as Oleic Acid percent
by mass (Maximum)

Explanations: For the purpose of this clause,

1. Extraneous vegetative matter: Vegetative matter associated with the plant
from which the product originates.

2. Foreign matter: Any matter or material not usually associated with the product.
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3.

Damaged units: units affected by sunburn, scars, mechanical injury,
discolouration or visible damage caused by boring and feeding of insects and
animal parasites.

Mold: Mold filaments either on the inside or the outside of the kernel visible to
the naked eye.

Rancidity: Oxidation of lipids or free fatty acid production producing a
disagreeable flavour.”;

(4) Inregulation 2.4 relating to ‘Cereal and Cereal Products’,

(a) for sub-regulation 2.4.4 relating to “Besan”, following shall be substituted, namely:-

“2.4.4 BESAN.- (1) Besan means the product obtained by grinding dehusked
Bengal gram (Cicerarietinum). It shall not contain any added colouring matter. The
product shall be free from abnormal flavours, odours, living insects, filth
(impurities of animal origins, including dead insects).

(2) It shall conform to the following standards, namely:-

S. No. Parameter Limit
@ Moisture % by mass (Not more than) 12.0
(2 Ash insoluble in dilute hydrochloric acid, % | 0.3
Not more than
3 Alcoholic acidity (as H2S04) with 90 percent | 0.18
alcohol by mass, not more than
(@) Protein (Nx6.25), % by mass (on dry basis), | 20.0
Not less than
(5) Uric Acid, mg/kg, Not more than 1007;

(b) for sub-regulation 2.4.7 relating to “Cornflour (Maize starch)”, following shall be
substituted, namely: -

“2.4.7 MAIZE STARCH.- (1) Maize starch (or Corn starch) means the starch
obtained from maize (Zea mays L.). It shall be odourless and white color free
flowing powder. It shall contain no added colour, flavours or other chemicals. It
shall also be free from dirt, insects, larvae and impurities or other extraneous
matter. It shall conform to the following standards, namely: —

S. No. Parameter Limit
QD Moisture (% by mass), Not more than 12.0
2 Total ash (% on dry basis), Not more than 0.50
3) Acid Insoluble ash (% on dry basis), Not more 0.10

than
(@) Alcoholic acidity (expressed as H2S04) 0.10
with 90 percent alcohol, percent by mass, Not
more than
(5) Starch content (% on dry basis), Not less than 98.0
(6) |pH 45-7.0
@) Sulphur Dioxide (ppm), Not more than 70.0

(8) Uric Acid, mg/kg, Not more than 1007;
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(c) after sub-regulation 2.4.35 relating to ‘Breakfast Cereal’, the following sub-regulations
shall be inserted, namely: -

“2.4.36 YELLOW PEA POWDER

Description

Yellow Pea Powder means the product obtained by grinding dehusked Yellow Pea
(Pisumsativum L.) and shall not contain any added colouring matter or any other
foreign ingredient. It shall conform to the following standards: —

S. Parameters Limits

No.

1. Moisture, % by mass, Not more than 12.0

2. Protein (on dry basis), % by mass, Not 22.0
less than

3. Acid Insoluble Ash (on dry basis), % by 0.3
mass, Not more than

4. Alcoholic Acidity,% (Not more than) 0.18

5. Uric Acid, mg/kg, Not more than 100”;

(5) Inregulation 2.9 relating to ‘Salt, Spices, Condiments and Related Products’

(a) for sub-regulation 2.9.15 relating to Pepper Black (Kali Mirch) , following shall be
substituted, namely: -

“2.9.15 BLACK, WHITE & GREEN (BWG) PEPPERS.- (1) Black, White &
Green (BWG) peppers are the berries of Piper nigrumL. of the Piperaceae family
having reached appropriate degree of development and/or maturity for the intended
product purpose. Berries are treated in an appropriate manner to obtain the above
products, by undergoing operations such as threshing, sieving and sifting, soaking,
washing, blanching, drying or dehydrating, decorticating, grading, crushing and
grinding. The product shall be free from foreign odours, flavours and free from any
other harmful substances and added colours.

(@) Black pepper —It shall be dried berries having unbroken pericarp The
product shall be whole with globular shape and wrinkled pericarp and shall
have diameter of minimum 2.0 mm. It shall be brownish to dark brownish or
blackish in colour. The flavours shall have a penetrating odour and hot, biting
pungent taste characteristics of black pepper excluding mouldy and rancid
odours.

(b) White pepper — It shall be dried berries after removing the pericarp. The
product shall be whole with globular shape with smooth surface, slightly
flattened at one pole and a small protuberance at the other and shall have
diameter of minimum 1.8 mm. It shall be matt grey to brownish to pale ivory
white. The odour and flavour shall be characteristic of white pepper, slightly
sharp and very aromatic, excluding mouldy and rancid odours.

(c) Green pepper —It shall be obtained from green berries by removal of
moisture under controlled conditions. The product shall be whole with
globular shape with or without wrinkled pericarp and shall have diameter of
minimum 2.0 mm. It shall be characteristic green, greenish or dark greenish.
The product shall have pungent odour and flavour characteristic of green pep-
per, free from rancidity, mustiness, bitter taste and extraneous flavour.

(2) BWG peppers can be of any one of the following forms:
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(a)Whole
(b)Cracked/crushed —broken into two or more pieces.
(c)Ground—processed into powders.

(3) The product shall confirm to the following requirements, namely:-

For Whole Peppers
S. No. Requirements Black White Green
1. Moisture content, percent by mass (Maximum) 13.0 12.0 12.0
2. Total Ash, percent by mass on dry basis, 7.0 4.0 5.0
(Maximum)
3. Acid-insoluble ash, percent by mass on dry 15 0.3 0.3
basis, (Maximum)
4. Volatile oil content, ml/100g, on dry basis 1.0 1.0 1.0
(Minimum)
5. Non-volatile ether extract, % (m/m) min, on dry 6.0 6.0 0.3
basis.
6. Piperine content, % (m/m), min, on dry basis. 2.0 3.0 NA
7. Bulk density, ( g/l ), min. 400 550 NA
8. Light berries, % (m/m) max. 10.0 2.0 NA
9. Extraneous vegetable matter,% (m/m), max. 2.0 2.0 1.2
10. Foreign matter, % (m/m), max. 0.5 0.5 0.5
11. Black berries/corns % (m/m), max. NA 10.0 5.0
12. Broken berries, % (m/m), max. NA 3.0 10.0
13. Mouldy Berries, % (m/m), max. 3.0 3.0 2.0
14. Insect defiled berries /Corns, % (m/m), max. 2.0 2.0 2.0
15. Mammalian or/and other excreta, (mg/kg), max. 2.0 2.0 2.0
16. Pinheads for black pepper, % (m/m), max. 4.0 NA NA
For Ground/powdered/crushed pepper
S. Requirements Black White
No.
1. | Moisture content, % (m/m), max. 12.0 13.0
2. | Total ash by mass, % (m/m), on dry basis, max. 6.0 35
3. Non-volatile ether extract, % (m/m) ,on dry basis, min. 6.0 6.0
4. | Volatile oil*, % (m1/100g), on dry basis, min. 1.0 0.7
5. | Crude fibre, insoluble index, % (m/m)on dry basis, max. 175 6.5
6. Piperine, % (m/m), on dry basis, min. 2.0 3.0
7. | Acid insoluble ash, % (m/m) on dry basis, max. 1.2 0.3
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Explanations: for the purpose of this clause,

a) Light berries (in Black and White peppers only) -Generally immature
berries without kernel with an apparent density lower than 0.30g/mL
or300 g/L.

b) Extraneous vegetative matter-Vegetative matter associated with the plant
from which the product originates -but is not accepted as part of the final
product. Light berries, pinheads or broken berries are not considered as
extraneous matter.

c) Foreign matter-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

d) Pinheads-Developed from unfertilized flowers, berries with a diameter of
less than 2 mm with more angularity than normal berries, they have soft
texture (collapse under heavy pressure) and have less odour and flavour
than pepper berries.

e) Insect defiled berries: Berries or corns damaged by insects.

(4) The product covered under these standards shall be labelled in accordance with
the Food Safety and Standards (Labelling and Display) Regulation, 2020. In
addition, the forms of the product shall also be mentioned on the label. The name
of the product shall be “Black Pepper”(pepper corn), “White Pepper” or “Green
Pepper”,

(b) sub-regulation 2.9.25 relating to ‘Pepper White’, shall be omitted.

(c) after sub-regulation 2.9.40 relating to ‘DRIED THYME, following sub-regulation shall be
inserted, namely: -

%2.9.41 DRIED SAGE.- (1) Dried sage in form of whole or cut leaves means the
leaves of the species Salvia officinalis L., belonging to the family Lamiaceae,
collected before flowering then dried. Dried sage shall have a typical, strong and
aromatic odour. It shall have characteristic flavour which is very aromatic,
pleasant, fresh and slightly bitter.

(2)Dried sage as whole or cut leaves shall be free from living insects, and shall be
free from moulds, dead insects, insect fragments and rodent contamination visible
to the naked eye.

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

Sr.No. Requirements Limit
(1) | Moisture content, percent by mass (Maximum) 12.0
(2) | Total Ash, percent by mass on dry basis, (Maximum) 12.0
(3) | Acid-insoluble ash, percent by mass on dry basis, 2.0

(Maximum)

(4) | Volatile oil content, ml/100g, on dry basis (Minimum) 15
(5) | Extraneous matter, percent m/m, (Maximum) 1.0
(6) | Broken stalk/stem, percent m/m, (Maximum) 3.0
(7) | Brown leaves, percent m/m, (Maximum) 5.0

Explanations: for the purpose of this clause,
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a) Extraneous vegetable matter: Vegetative matter associated with the plant
from which the product originates - but is not accepted as part of the final
product.

b) Foreign matter: 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 etc”.

c) Stalk: The proportion of stalks which have dimensions exceeding 10 mm
in length or 2 mm in diameter

4) The product shall be labelled in accordance with the Food Safety and
Standards (Labelling and Display) Regulation, 2020. In addition, the styles of the
product shall also be mentioned on the label.”

(6) in regulation 2.10 relating to ‘Beverages (Other than Dairy and Fruits & Vegetables based)’

(a) in sub-regulation 2.10.1 relating to Tea, after clause (3), the following clause shall be
inserted, namely: -

“4, Instant Tea in Solid Form.- (1) Dried water- dispersible solids obtained by
aqueous extraction by an acceptable process of the leaves, buds, and stems, and of
materials derived there from, of those varieties of the species Camellia sinensis
(Linnaeus) O. Kuntze exclusively which are known to be suitable for making tea
for consumption as a beverage and the residue, if any, of permitted process aids
and permitted food additives.

(2)The instant tea in solid form shall produce a liquor of characteristic flavour,
colour and taste. It shall have no taint and shall be free from extraneous matter,
added colours and non-permitted flavours.

(3) It may contain processing aids as permitted for Tea and for all foods under
APPENDIX C of these regulations.

(4) Instant tea used in the manufacture of flavoured instant tea shall conform to the
standards of instant tea.

(5)The flavoured instant tea manufacturers shall register themselves with the Tea
Board before marketing flavoured instant tea and the registration number shall be
mentioned on the label.

(6) The product shall conform to the following requirements, in which all the
figures given are expressed on the basis of the material oven-dried at 103+2° C.

S. Parameters Requirements
No.
1. Moisture content, percent by mass, Max 6.0

2. | Total ash, percent by mass, Max, on dry basis:

a) Hot Soluble 20
b) Cold Soluble 35
3. Acid-insoluble ash, percent by mass, Max 1.0

(b) in sub-regulation 2.10.4 relating to Coffee-Chicory mixture, after clause (2), the following
clause shall be inserted, namely:-

3. Decaffeinated Roasted and Ground coffee-chicory mixture.-

(1) Decaffeinated Roasted and Ground coffee-chicory mixture means the product
prepared by mixing decaffeinated roasted and ground coffee and roasted and
ground chicory.
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(2) It shall be in a sound, dry and dust free condition with no rancid and obnoxious
flavor. It shall be in the form of a free flowing powder having color, taste, flavour
characteristic of coffee-chicory powder. It shall be free from any impurities and
shall not contain any other added substance.

(3) The coffee content in the mixture shall not be less than 51 percent by mass. The
percentage of coffee and chicory used shall be marked on the label as per the Food
Safety and standards (Labelling & Display) Regulations, 2020.

(4) It shall conform to the following standards, namely:-

S. Parameters Requirements
No.
1. Moisture, percent. by mass, Max. 5.0
2. Total ash on dry basis, percent. by mass,

Max. 7.50
3. Acid Insoluble ash on dry basis, percent.

by mass, Max. 0.6
4, Caffeine content on dry basis, percent. by

mass, Max. 0.1
5. Agueous extracts, percent. by mass,

Max. 50

4. Decaffeinated Instant coffee-chicory mixture.- (1) The product manufactured
from decaffeinated roasted and ground coffee and roasted and ground chicory. It
shall be in a sound, dry and dust free condition with no rancid & obnoxious flavor.
It shall be in the form of a free flowing powder or shall be in agglomerated
(granules) form having the color, taste, flavour characteristic of coffee-chicory
powder. It shall be free from any impurities and shall not contain any other added
substance.

(2)The coffee content in the mixture shall not be less than 51 percent by mass on
dry basis. The percentage of coffee and chicory used shall be marked on the label
as per the Food Safety & Standards (Labelling & Display) Regulations, 2020.

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

S. Parameters Requirements
No.
1. Moisture, percent. by mass, Max. 4.0
2. Total ash on dry basis, percent. by mass,
Max. 10
3. Acid Insoluble ash on dry basis, percent.
by mass, Max. 0.6
4, Caffeine content on dry basis, percent. by
mass, Max. 0.3
5. Solubility in boiling water Dissolves in 30 seconds
with moderate stirring
6. Solubility in water at 16+ 2° C Dissolves in 3 minutes
with moderate stirring

(c) in sub-regulations 2.10.6 relating to Beverages Non-Alcoholic,
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(i) in clause (2), for the words “The following are the standards for caffeinated beverages:””
following shall be substituted, namely: -

“The following are the standards for Carbonated and Non- Carbonated caffeinated
beverages:”;

(ii) in clause (3) for “Non-carbonated Water Based Beverages (Non-Alcoholic) means
beverages containing water conforming to the standards prescribed for packaged drinking
water or mineral water under these regulations without added carbon dioxide and may contain
ingredients as specified in sub-clause (i), singly or in combination:” the following shall be
substituted:

“Non-carbonated Water Based Beverages (Non-Alcoholic) means beverages
containing water conforming to the standards prescribed for packaged drinking water
or mineral water under these regulations without added carbon dioxide and shall
contain ingredients as specified in sub-clause (i), singly or in combination:”;

(d) in the sub-regulation 2.10.7 related to Mineral water, under clause (4), after the existing
table, following table shall be inserted, namely:-

Parameters concerning pesticide residues

Sr. Characteristic Permissible Limit
No.
(1) 2) (3)

1. Pesticide residues considered individually | Not more than 0.0001 mg/I

2. Total pesticide residue Not more than 0.0005 mg/l;

(e) in the sub-regulation 2.10.8 relating to ‘Packaged Drinking Water (other than Mineral
Water)’, for clause (2) following shall be substituted, namely:-

“2. Water shall be derived from surface water or civic water supply or underground
water or sea water or any other consistent source of water which may be subjected to
herein under specified treatments, namely, decantation, distillation, filtration,
combination of filtration, aerations, filtration with membrane filter depth filter, cartridge
filter, activated carbon filtration, demineralization, remineralization, reverse osmosis
and packed after disinfecting the water to a level that shall not lead to any adverse effect
in the drinking water by means of chemical agents or physical methods to reduce the
number of micro-organisms to a level scientifically accepted level for food safety or its
suitability.”;

(7) in Chapter 3, in the sub-regulation 3.2.2, before the sentence “The standards for various
sweeteners with characteristics are” the following shall be inserted, namely:-

“The sweeteners (as food additives) shall be classified as “Caloric sweeteners” and
“Non—caloric sweeteners”, defined as follows:

(a) Caloric sweeteners: Substances having greater than 2 percent of the caloric value
of sucrose per equivalent unit of sweetening capacity. These include Sorbitol, Sorbitol
syrup, Mannitol, Isomalt, Polyglycitol syrup, Maltitol, Maltitol syrup, Lactitol and
Xylitol.

(b) Non-caloric sweeteners: Substances having less than 2 percent of the caloric value
of sucrose per equivalent unit of sweetening capacity. These include Erythritol, Steviol
glycoside, Thaumatin, Aspartame, Sucralose, Alitame, Neotame, Acesulfame
potassium, Aspartame-Acesulfame potassium salt and Saccharins.”;

(8) In Appendix A, under the heading IV. USE OF FOOD ADDITIVES IN FOOD PRODUCTS
(a) inTable 1,
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(i) against the food category system 1.1.2 relating to ‘Dairy-based drinks —
flavoured milk and/or fermented’, under column (3), the food additive “Alitame”
and the entries relating thereto shall be omitted.

(i1) against the food category system 1.7 relating to ‘Dairy based desserts’, under
column (3), the food additive “Alitame” and the entries relating thereto shall be
omitted.

(b) in Table 2, against the food category system 2.4.1 relating to ‘Cocoa based spreads
including fillings ’, under column (3), the food additive “Alitame” and the entries
relating thereto shall be omitted.

(c) in Table 3, against the food category system 3.0 relating to ‘Edible ices, including
sorbet (ice candy) ’, under column (3), the food additive “Alitame” and the entries
relating thereto shall be omitted.

(d) in Table 4, against the food category system 4.1.2.5 relating to ‘Jams, jellies,
marmalades’, under column (3), the food additive “Alitame” and the entries relating
thereto shall be omitted.

(e) in Table 5,

(1) against the food category system 5.1.2 relating to ‘Cocoa mixes (syrups)’,
under column (3), the food additive “Alitame” and the entries relating thereto
shall be omitted.

(i) against the food category system 5.1.3 relating to ‘Cocoa and chocolate
products’, under column (3), the food additive “Alitame” and the entries relating
thereto shall be omitted.

(iii) against the food category system 5.1.4 relating to ‘Imitation Chocolate,
Chocolate substitute products’, under column (3), the food additive “Alitame”
and the entries relating thereto shall be omitted.

(iv) against the food category system 5.2 relating to ‘confectionery including hard
and soft candy, nougats etc. other than food categories 5.1, 5.3, and 5.4’, under
column (3), the food additive “Alitame” and the entries relating thereto shall be
omitted.

(v) in the food category system 5.3 relating to ‘Chewing Gum’, in column (3),

(A) the food additive “Alitame” and the entries relating thereto shall be
omitted.

(B) the food additive “Sulfur dioxide” and the entries relating thereto shall
be omitted.

(vi) in the food category system 5.4 relating to ‘Decorations (e.g. for fine bakery
wares), toppings (non-fruit) and sweet sauces’, under column (3), the food
additive “Alitame” and the entries relating thereto shall be omitted.

(f) inTable 11,

(i) in the food category system 11.4 relating to ‘Other sugars and syrups (e.g.
xylose, maple syrup, sugar toppings)’, under column (3), the food additive
“Alitame” and the entries relating thereto shall be omitted.

(ii) in the food category system 11.6 relating to ‘Table-top sweeteners including
those containing high-intensity sweeteners (saccharin sodium, aspartame,
acesulfame potassium, sucralose)’, under column (3), the food additive “Alitame”
and the entries relating thereto shall be omitted.

(9) in Table 12, in the food category system 12.5 relating to © Soups and broths’, under
column (3), the food additive “Alitame” and the entries relating thereto shall be omitted.
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(h) in Table 14, in the food category system 14.1.4 relating to ¢ Water-based flavoured
drinks, including “sport,” “energy,” or “electrolyte” drinks and particulated drinks,
includes carbonated beverages with fruit’, under column (3), the food additive
“Alitame” and the entries relating thereto shall be omitted.

(9) the word “Alitame”, wherever it occurs in these regulations, shall be omitted.

ARUN SINGHAL, Chief Executive Officer
[ADVT.-111/4/Exty./162/2021-22]
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