USDA Foreign Agricultural Service

Global Agriculturdl IAformation N&twork

THIS REPORT CONTAINS ASSESSMENTS OF COMMODITY AND TRADE ISSUES MADE BY
USDA STAFF AND NOT NECESSARILY STATEMENTS OF OFFICIAL U.S. GOVERNMENT
POLICY

Voluntary _Public

Date: 12/20/2016
GAIN Report Number: IN6169

India

Post: New Delhi

Gazetted Notification on Standards for Cereals and Cereal
Products

Report Categories:
Sanitary/Phytosanitary/Food Safety
Exporter Guide

FAIRS Subject Report

Grain and Feed

Food Processing Ingredients
Approved By:

Jonn Slette

Prepared By:

Radha Mani

Report Highlights:

The Food Safety and Standards Authority of India (FSSAI) published in India’s official gazette a draft
Regulation on standards for cereals and cereal products.



General Information:

DISCLAIMER: The information contained in this report was retrieved from the GOI and World Trade
Organization (WTO) websites: http://www.fssai.gov.in/ and www.wto.org. The Office of Agricultural
Affairs and/or the U.S. Government make no claim of accuracy or authenticity.

On December 2, 2016, FSSAI published a draft regulation on standards for cereals and cereal products
in the Official Gazette of India. The standards have been set for durum wheat, quinoa, macaroni
products, starchy foods, bakery products and pearl millet flour. A similar draft notice published by
FSSAI in August, 2016, stipulated that FSSAI would accept comments from WTO member countries
for a period of 60 days following publication on the WTO’s website, which occurred on August 11,
2016 (SPS/N/IND/155). Subsequently, the 60-day comment period for WTO members expired on
October 10, 2016.

For additional details on the draft notice, please refer to the Notification and GAIN IN6107.

The full text of the notification is pasted at the end of this report and is also available on the FSSAI’s

website fssai@gov.in.

MINISTEY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standard: Authority of India)
NOTIFICATION
New Delhi, the 2nd December, 2016
F. No. L5tdu'CPL&CE NotificationFS5AT-2016.—The following draft of cemain regulatons, further to
amend the Food Safety and Standards (Food Product: Standards and Food Additives) Regulagons, 2011, which the Food
Safery and Sundards Awhority of Indis proposes to nuake with previous approval of the Central Government, in exercise
of the powers conferred by clause () of sub-section (2) of secton 92 read with section 16 of the Food Safety and
Standards Act. 2004 (34 of 2008), is bereby published as required by sub-sectioa (1) of section 92 of the said Act for the
information of all persons likely to be affected thereby and potice is bereby given that the said draft regulations will be

taken info considerstion after the expiry of the peniod of thirty days from the date on which copies of the Official Gazette
10 which this potification is published are made available 1o the publc;

Objections or suggestions, if any, may be addressed to the Chief Executive Officer, Food Safety and Standards
Authority of India, FDA Bhawan, Fotla Road New Delhd- 110002 or sent on email at regulationa fasad gov.in;


http://www.fssai.gov.in/
http://www.wto.org/
http://www.fssai.gov.in/Portals/0/Pdf/Draft_WTO_SPS_Notification_Atta_Rice_20_07_2016.pdf
http://gain.fas.usda.gov/Recent%20GAIN%20Publications/FSSAI%20Invites%20Comments%20on%20Cereal%20and%20Cereal%20Products_New%20Delhi_India_8-8-2016.pdf
mailto:fssai@gov.in
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Objections or suggestions, which may be received from any person with respect to the :aid draft regulations
befiore the expiry of period so specified shall be considered by the Food Authoriny.

Draft Rezulation:
1. Short title and commencement.— (1) Thess regulstion: may be called the Food Safety and Standards (Food
Products Standards and Food Additives) Amendment Regnlatdons, 2016

(2) They shall come info force on the date of their final publication in the Official Gazete.

1. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulatons, 2011, in regulation 2.4
relating to “CEREALS and CEREAL PRODUCTS" -
(2) In sub-regulaton 2.4.2 relating to “MAIDA", after clanse 3, the following clause shall be inssrted, namely-
‘4. (1) “Drarum wheat maida™ means the product prepared from grains of duram wheat (Trificum dhoum
Desf ) by minding of milling processe: mn which the bran and perm are essentially removed and the
remainder is comminured to A smitable degree of Sneness which shall conform o the Sllowing

sandards, namely:-
Moisnare Mot more than 13 0 per cent
| Total Ash ot more than 1,75 per cent on doy basis
Acid insoluble ash in dilate HCL Mot more than 0,15 per cent. on dry basis
Protein Mot less than 11.0 per cent on dry basis
Alcobolic Acdity (with S0 per cent.
e ahal sod 15 HL.S0, Mot more than .12 per cent.
. ] Lﬁ:inmﬂﬂpscm.ﬂnﬂpanﬂrm;h:JlSuﬁ:msfkmw
Parmicle Saze man-mads fextile ceve
(1) Food additives:

The product may contsin food additives permitted in Appendic 4
(1) Contaminants, toxins and ressdues:
The product coversd in this standard shall comply with the provision of the Food Safety and
Soandards (Contaminants, toxins and residues) Regulations, 2011.
(4) Food Hyziene:
(a) The products shall be prepared and handled I accordance with the pudance provided in the
Schedule 4 o the Food Safery and Soandwrds (Licensing and Registraton of Food Businesses)
Fegulations, 2011 and any otber such pudance provided from ome to tme under the provisions of the
Food Safery and Standard Act, 2006 (34 of 2006).
{b) The produoct shall conform to the microbiclogical requirement given in Appendix B.
(5) Packaging and Labelling:
The produoc: covered by this Standard shall be labelled in sccordancs with the Food Safety and Sondards
(Packaging and Labelling) Regulations, 2011
() Method of Analyiis :
The method of analysis shall be, 25 provided in the relevant FSSAT Mamal oo Method of Analysis
of Food';
(b) in sub-regulation 2.4.6 relatng to “Food grains™, after clamse 17, the following clamse thall be mserted
nTely-
‘18. Quinoa: (1) “Cuinca” meant the dried matured grame obtmined from the plants of Chemopodium
quinoa from which Sapomins have been removed by washing, swounng, debmlling or by aoy other
suitable process. which shall conform 1o the following Standards, namely:-

Mossture Mot more than 12.0 per cent

Exmaneons Mamer T20t more than | per cemi by Weight of Wwhich Dol (EXITanecus mamer) more than
025 per cenz. by weight shall be mineral maner and not more than 0 10 per cent
by weight thall be impurities of animal origin




[t M- 4] U 1 TS : SO 9

Orher edible grams Mot move than (.5 per cent
Damaged grains Mot more than 3.0 per cent.
Uric acad Mot more than 100 mgkg

Sapomn Content Mot more than 0.1 per cent

{2y Food additives:

The product may contain food additives pernuitted in Appendic A
{3y Comtaminants, torins and resdues:

The product covered in this standard shall comply with the Food Safery and Stmdards (Contaminanss, toxins
and Residues) Regulatons, 2011.

{4) Food hygiene:

(a) The products shall be prepared and handled in sccordancs with the mudance provided i the Schaduls 4 to
the Food Safety and Standards (Licensing and Fegistration of Food Businesses) Regulations, 2011 and amy other
such pmdsnce provided from time o tme under the provisions of the Food Safety and Standard Act, 2006 (34 of
2004).

() The product shall confiorm to the microbiological requirement given in Appendix B,
(%) Packaging and Labelling :

The product covered by this Standard shall be labelled 1n accordance with the Food Safety and Standards
{Packaging and Labelling) Reguladens, 2011.

() Method of Analvsis:

The method of analysis shall be as provided m the relevant FSSAT Mamal oo Methods of Analysis of Food';
() mn sob-regulaton 2.4.10 relating to “MACARONI PRODUCTS", after clause 1, the following clmse shall be

inteted mamely: -

‘2. Imstani moodles: (1) “Instan Noodle (pot applied 1o noodle seasoming)™ means product prepared fom
wheat flour or nce Sour or flour of any other cereals, millets and legumes covered in sub-regulation 2.4 of
repaations or combination thereof and water a5 the main ingredient with or withour the addition of spices
by kneading the dough and extending i1, and starches, dried frurrs and vegerables, nuts, odible protem and
gy powder may be added, {f requared.

{2 It ts characrerised by the use of pregelannizaton process and dehydration either by frying in amy ofl or fa
coversd under sub-regulation 2.2 or by other methods, and the product shall be presented as Fried noodles or
Hon-fried noodies.

(3) The product shall be of pood charactenstic colour, appearance. textune, aroma and taste and shall be free
from sdded colour, undesirable taste, dirt, insect’s lamvae and impurites or aoy other exiraneous matfer,
which shall conform to the following standards. pamely--

5. No. Fried Neoodles Noo-Fried Noodles
@ Moisture Ti0t more than 10.0 per cen:. Ti0t more than 13.0 per cent.
() Acid msoluble ash (om dry | Mot more than 0.3 per cear. Mot more than 03 per cent

basis )
() Acid Valoe Not more than 2.0 per cent. _
(1) Food additives:

The product and the seasoning, if anv. accompanying it may contamn food additrves parmutted in Appendix A
{3y Contaminants, toxins and resdduss
The produoct and the seasoning, if any, sccompanyving it shall separately comply with the provivion of the Food
Safery and Standards (Contaminemts, foxins and Besidues) Fegulations, 2011
ey Food Hygiene

(a) The product shall be prepared and kandled in accordance with the puidance provided in the Scheduls 4 1o
the Food Safety and Standards (Licensing and Registration of Food Businesses) Regulations, 2011 and any
other such puidsnce provided from time to time umder the provisions of the Food Safery and Standard Act,
200834 of 20048).
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() The product shall conform to the microbiological requirement given in Appendix B.

(%) Packaging and Labelbng

(a) The product coversd by this standard shall be labelled in accordance with the Food Safety and Standards
(Packaging and Labelling) Regulations, 2011.

(b) The seasoning if any, accompamying the instant noodles shall be labelled distinctly on the packape.

(6) Method of Analysis

The method of analvsis shall be as provided i the relevant FSSAI Maoual oo Methods of Analysis of Food, and
the instant poodles and the seasoming, if any, accompanying it are rwo separate products and hence shall be

tested vepararely”;

(d)m sab-regulstion 24.14 relating to “STARCHY FOODS™, for clause 2., the following clouse shall be

substinated. namely.-

2. (1) *Tapioca Sago or Palm Sago™ means the product made from the starch obtamed either from Sago
Palm (Meroxylon sagu and M rumphi) or tubers of tapioca (Manthor esculemta crantz pm. Utilizzma),
which shall be hard clean wholesome globules or pearls of uniform colour, shape and size having

characteristic taste and flavour.

(2) It shall be free from insect infestation, live and dead insects, dirt, extranecus matter, added colouring
matter, visible mould growth, bleaching whitening agents or optical whiteners, sweetemng agents or any
other adulterant, and the product shall comply with the following standards, namely.-

Mosture

Mot more than 11.0 per cent

Total Ash (on dry basis)

Mot more than 040 per cent

Acid msoluble ash (oo dry basis)

ot more than (.10 per cent.

Starch (oa ary basis)

Mot leas than 80 per cen:.

Protein (on dry basis)

Mot more than 0.3 per cent.

Crude fibre (on dry basis)

Mot more than 0.20 per cent.

pH of aqueons axtract 450 7.0

Colour of gelatmized alkaline paste 10 the porcelam cuveite oo the 04B+15Y

lovibond scale not deeper than ! )

Sulphur Dioxide content Mot more than 100 ppm
(3) Food additive::

The product may contam food additives permimed in Appendix A.
(4) Contaminants, toxin: and residoes:
The product covered in this standard shall comply with the Food Safety and Standards (Contaminants, toodns

and Residues) Regulations, 2011.

{5) Food hygiene:

(a) The products shall be prepared and handled in accordance with the puidance provided in the Part II o
the Schedule 4 of the Food Safety and Standards (Licensing and Registranon of Food Businesses) Fepulations,
2011 and aoyv other such puwidance provided from time 1o tme under the provisions of the Food Safery and

Standard Act, 2006 (34 of 2006).

(b} The product shall conform to the mucrobuological requrement gven in Appendix B,

(6) Packaging and Labelling:

The product coversd by this Standard chall be labelled m accordance with the Food Safery and Standards
{Packaging and Labelling) Begulation, 2011.

(T Method of Analysis -

The method of analysis shall be as provided in the relevant FSSAT Manual on Methods of Analysis of Food'
(#) after sub-regulaton 2.4.15 relating to “BAEERY FPRODUCTS", the following wub-repulation shall be mssrted,

namely-

(o [I-=7% 4]

TR AT - ST 11




[T =75 4]

TR 1 TS« ST 11

‘2416 Pearl Millet Flour :

(1) “Pear] Millet floar™ means the product obtzined from pear] millet grains (Pemmizerum americanum L)

thromgh a proces: of milling. which shall be free from abnormal flavours, odours, living insects, filth
{impurities of animal origins, mchidng desd msectz), and shall conform to the following standards,
namely -

Moisnre ot more than 13.0 per cent.

Total Ash 0.8 to 1.0 per cent. on dry basis

P'““f"" Mot less than 8.0 per cent on dry basis

(=57} i

Fat ot more than .0 per cent.

Crude Fibre Mot more than 1.5 per cent. on dry basis

Particls Size chall pass through 1mum sieve

{2) Food Additives

The product may contain Food Additives permitted in Appendiz A

(3) Contaminants, foxins and residoes

The product covered in this stendard shall comply with the Food Safety and Stendards

(Conmtaminemts, Toxins and Fesidues) Fegulatons, 2011,

(4) Food hygiens
(&) The products shall be prepared and handled in accordsnce with the guidsnce provided in the
Scheduale 4 to the Food Safety and Standards (Licensing and Registradon of Food Businesses) Fegnlations,
2011 and any other such guidance provided from time o time under the provisions of the Food Safety and
Standard Act, 2004 (34 of 2004).
(1) The product shall conform to the microbiological requitement given in Appendiz B.
(5) Packaging and Labelling
The product coverad by this Standard shall be labelled in accordance with the Food Safery and
Standards (Packaging and Labelling) Fegnlation, 2011,
() Method of Analysiz
The method of analysis chall be a5 provided in the relevant FS5AT Manual on Methods of Anslysiz
of Food'.
PAWAN EUMAR AGARWATL, Chief Execntive Officer
[ADVT.-OI'4Exty. 34416 (187Q7]
Note : The principal regulations were published in the Gazette of India, Extraordinary, part I, secton 4 vide
notification mumber F. Mo. 2-13015/30/2010, dated the 1™ Augmst, 2011 and subsequently smended vide
notificaton mombers:-

) F.Mo. 4/1501530/2011 dated the 7° June, 2013;
(i) F.MNeo.P.15014/12011-PFA dated the 27 June, 2013;
(i) F.Mo. 5/1501530/2012 dated the 127 Tuly, 2013;
{iv) F.Ne. P.15025262713-PAFSSAT dated the 5" December, 2014;
()  F.Mo. 1-83F 50 Pan- Mot FSSAT-2012, dated the 17" Febmary, 2015;
(v} F. Ne #1501530/2011 dated the 4™ August, 2015;
(vif)  F.Mo. P.15025/26313-PAFSSAL dated the 4% November, 201 5;
(vif)  F Mo P1502526413-PATFSSAL dated the 4% November, 2015;
({ix) F.Mo.7/1501530/2012, dared the 13" November, 2015;
{(x) F No. P15025720872013-PATS5AT dated the 13" Movember, 2015;
(xi) F.Mo.P15025261/2013-PATFSSAT dated the 13" Movember, 2015;
(xify F. Mo 1-10{1yStandards/SP (Fish and Fisheries Products)FSSAT-2013, dated the 11" Tanuary,
014
(xdif) F.Me. 3-16/5pecified Foods Motfication (Food Additive)/ FSSAT-2014 dated 3™ May, 20145,
(xiv) F No. 15-03 EnfFSSAL2014, dated 14th Fame, 2014;
{(m) Mo 3-14F Nodfication (MWuracenticals) [FSSAT-2013, dated 13th Fuly, 2014;
(md) F No. 1-12/Stendards/SP (Sweets, Confectionery) FS5AT-2015, dated 15th Jaly, 20146;
(i)  F.No.1-120({1)/Standards Trradiaton FRSAT-2015, 23rd Augast, 2014
(mwiil) F.Ne. 1109FegHamonizn 2014, dated 5th September, 2016;
(xix) F.MNo. Stds/CPLO CP/EMFSSAT-2015, dated 14th September, 2014;
() F.HNo 11/12RegPropFSSAI-2016, dated 10th Octobar, 2014;
(xxd) F. MNol-110{2)/SP (Biological Hazards) FSSAL2010, dated 10th October, 2016 and
(i) F.Mo. Stds/ 5P (Water & Beverages) Modf{2yFSSAI-2016, dated 25th Octobar, 2016
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