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MINISTRY OF HEALTH & FAMILY WELFARE
(Department of Health)

NOTIFICATION
New Delhi, tha 5 March, 1982

G.S.R. 241(E).—The following dralt of certain rules
further to amond the Prevention of Food Adulteration Rules,
1955, which the Central Government proposes to make, in
exercise of the powers conlerred by sub-section (1) of the sec-
tion 23 of the Provention of Food Adulteration Act, 1954 (37
of 1954) after consultation with the Cantral Committes for Food
Standards, is hereby published as required by the said sub-see-
tion for the information of all pzrsons likely to be affected the-
reby: and notice is hereby given that tho said draft rules will bg
taken into consideration on or after the expiry of ninety days
from the date of publication of this notlfication in th: OFcial
Gazette.

Any objection or suggestion which may bz reseived from
any person with respect to the said draft rules bofore the expiry
of the pariod so specifisd, will bz cansidzred by thz Cantral
Government.

DRAFT RULES

|. These rules may be called the Prevention of Food Adul-
teration (amendment) Rules, 1981,

2. in the Prevontion of Food Adulteration Rules, 1955,
(hereinafter referred to as tho said rules), in rule 42, after clause
(V), the following clause shall bz insertzd, namoly:—

“Bevery puckage containing alcoholic beverage shall
carry a label containing the following dz:laration, namely:—

Coptains. ... .ovueen.n per cont of ethyl alcohol by
volume at 15/15°C (...... Degree under proof)

for the purposs of this declaration, the tolerance limit
for ethyl alcohol content shall be £2.5 percent of the declared
strength.”

3. In rule 57 of the said rules, in the table, against item 2,
under the heading (i) Beverages” aflter the entry “Today ..
50", in column 2 and 3, the following entrles shall be inserted,
namely:—

“Countiy spuit, Giu, Vodka...... ....... 10.00

Whisky, Brandy.................... 5.00"
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4. In Appendix B to the said rules, after item A. 29.01, the
following items shall be inserted, namely:—

- A,29.02—Country spirit ; Country spirit means alcoholic
distillate from fermented mash of cereals, potato, fruits, molasses
Jaggery, julce/sap of coconut, palmyra and other palm trees,
mahua flowers or any other source of fermantable carbohy-
drates. It shall be free from sediment or suspended matter
of any sort. It shall also bg free from any aded ingredient
injurious to health. It shall conform to following requirements,
namely :—

(a) Ethyl alcohol content per cent 19,9 to 42.8 (67 to 25
by Volume at 15/15°C. degree under proof)
or as prescribed by

the State Government,

(b) Total acids as tartaric acid (ex- not more than 25 gram
pressed in terms of 100 litres
of absolute alcohol).

(c) Volatile acids as acetic  acid not more than 10 gram
(expressed in terms of 100 litres
of absolute alcohol)

(d) Esters as Ethyl acetatc (expre- not more than 50 gram
ssed In terms of 100 litres of
absolute alcohol)

(¢) Higher alcohols as amyl alco-  not more than 200 g?am
hol (2xr:ased in terms of
100 litres of absolute alcohol)

(f) Aldehydes as acctaldehyde (ex- not more than 45 gram
pressed in terms of 100 litres of
absolute alcohol)

(g) Furfural (expressed in terms of traces
100 litres of absolute alcohal)

A.29.03—Brandy : Brandy shall be of the following three
types

(a) Brandy (made from grapas means an alcoholic distil-
late obtained solely from the fermsanted juice of fresh,
ripe and sound grapes. The distillation shall be carcied
out in such a way that the spirit possesses the natural
volatile principles present in grapss or formed durlng
fermentation.

Note : *Grapes’ shall not include raisins.

In case the brandy is made from fruit other than grapes
the name of the fruit shall substitute the word *grapes”
in the definition.

(b) Brandy (made from spirit) meuns the aleoholiz liquor
possessing the distinctive colour, odour and taste of
brandy. It shall be made from nsutral spirit or recti-
fied spirit of edible quality.

(c) Blended Brandy—means mixture of brandy made from

spirit with minimum of 10 par cent brandy made from
grapes,

Brandy shall be frec from added colouring matter except
caramel prepared from sugar, free from any added ingredient
{njurious to health, It shall have the characleristic aroma,
taste and bc of palc yellow or amber colour. Brandy when
labelled as ‘matured’ shull be matured for not less than one
year in wooden vats or barrcls. 1t shall ba fres from sediment
of any type even at syb-zero temperature, It shall also conform
to the followlng requirements, namely:—

(2) Ethyl alcohol content pereent

42.8 (25 degree under-
by volume at 15/15 ”C.D

proof) or as prescri-
bed by State Gavorn-
ments,

(b) Total solids (w/v) not more than 0.8 per

cent

(c) Total ash (w/v) not more than 0.12 per

cent

{d) Volatlle acids as acetic acid
{cxpressed in terms of 100
litres of absolute alcohol)

not more than 20 gram

(¢} Esters as cthyl acetate (expres-
sed in terms of 100 litres of
absolute alcohoh;—

(1) Brandy made from grapas
(2) Blended Brandy
(3) Brandy made from spirit

not levs than 20 gram
not less than 8 gram
not lz3s than 3 gram
(f) Higher alcohols asamyl alcohol

(expressed in terms of 100 litres
ol absolute alcohol) :

(1) Brandy made from grapes
and blended brandy

(2) Brandy made from spirit

30 to 300 gram

not more than 100 -gram

(g) Aldehydes as acetaldehyde (ex-
pressed in terms of 100 litres
of absolute alcohol)

(1) Brandy made from grapes
and blended brapdy
(2) Spirit Brandy

not more than 30 gram

not more than 15 gram

(h) Furfural (exressed in terms of not more than 5 gram
100 litres of absolute alcohol)

A. 29,04—Vodka—Vodka means the distilted alcoholic
beverage made from ncutral spirvit which may ba obtained from
fermented grain, potato, or any other source of fermentable
carbohydrates. It shall be free from sedimant or suspended
matter of any sort. Tt shall bo frec from any added ingredient
injurious to health, It shalt conform to the following require-
ments, namely:— )

(a) Ethyl alcohol content par cent 37,15 to 42,85 (35 to 25
by volume at 15/15°C degree under proof)
or as prescribed by

State Governments.

not more than 0,005 per
cent

(b)y Total solids (w/v)

(c) Volatile acids as acetic acid not more than 2 gram
(oxpressed in terms of 100 litres
of absolute alcohol)

(d) Esters as ethyl acetate (expres- not less than 10 gram
sed in terms of 100 litres of
absolute alcohol)

{c) Higher alcohols a3 amyl alco-
hol (expressed in terms of 100
litres of -absolute alcohol)

nal more thil 6) gean

(f) Aldehydes as acetaldehyde (ex- not mwore than 2 gram
pressed in terms of 100 litres .
of absolute alcohol)

(§) Mothyl alcohol To pass the tesl us

given ‘below: -—
A.l. REAGENTS

1.1 Potassium Permanganate Solulion in Phosphoric Acid—
Dissolve 3g of potasslum permanganale in a mixture of 15 mi
of phosphoric acid containing 89 percent by weight of phos-
phoric acid (HaPO,) and 70 ml of water, and add « suffizient
quantity of water (o produce 100 ml.
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1.2 Oxalic Acid Solution in Sulphuric Ac¢id—Cautiously
add 60 ml. of concentrated sulphuric acid to an equal volume
of water and cool. To 100 ml of this cooled, dilute sulphuric
acid, add 5g of oxalic acid crystals,

1.3 Magenta Solution, Decolourised—Dissolve one gram
of basic magoentn (rosaniline hydrochloride or fuchsine) in
600 ml of water and cool In an ice balth. Add 20 g of sodium
sulphate dissolved in 100 ml of water, cool in an ice bath and
further add, slowly and with constant stirring, 10 m! of concen-
trated hydrochloric acid, Dilute to 1000 ml,

1.3.] Decolourised solution of magenta should be protected
from light. If the resultlng solution is turbld, it should bo
filtered, and if brown In colour, should be shaken with sufficicnt
animal charcoal (0.2 to 0.3g) to render it coloutless, and filtered
immediately, Occasionally, it is necessary to add 2 and 3 ml
of concentrated hydrochloric acid followed by shaking to re-
move a little residual pink colour. The solution resulting from
any of the foregoing modifications should be allowed to stand
overnight before use,

A 2. PROCEDURE

2.1 Dilute 0.5 ml of the material with water to 5 mt, and
add 2.0 m! of potassium permanganate solution in phosphoric
acid. Set aside for ten minutes and then add 2.0 ml of oxalic
acld solution in sulphuric acid. To the colourless solution,
add 5 ml of decolourised solution of magenta, set aside at a
temperature between 15 °C and 30°C and examinc after 30
minutes,

2.2 The material shall be taken as satisfying the requirement
of this test If no colour is produced.
[. 29.05 Whisky (i) (A) Whisky shail be of following threc
types:
A. 29.05 “Whisky” (made f(rom malt) means the

aleoholic distillate produced from the fermented mash of malted
or unmalled cercals or a mixture of both., The distillation

shall be carried out In such a way that the spirits has flavour’

derlved from the natural volatile primciples already present
in the cereals or formed during fermentation.

(b) Whisky (made from spirit) means the alcoholic liquor
possessing the distinctive colour, odour and taste of whisky.
It shail be made from neutral spirits or reciifizd spirits of edibls
quality or their mixture.

(ct “Blended whisky” means a mixture of at least 10 per-
cent malt whisky with whisky made from spirit.

Whisky shall be frec from any added ingredient injurious
5 healtl. It shall be free from added colourlng matter ex.
cept caromel prepared from sugar. It shall have characteristic
tuste amt aroma and shall be fres from sediments, Whisky
when labelled as “matured” shall b2 matured for not less than
one year in wooden vats or barrels. It shall conform to the
following requirements, pamely:—

(a) Bthyl alcohol content percent’  42.83 (25 degree under-
by volume at 15/15°C proof) or as prescii
bed by State Govern-

menls.

not more than Q.2 per-

(b) Yotalsohds (w/v)
cent.

not wmore than 0.02
par ot

%) Total ash (w/v)

(@ Velatilaacids as acetic acid  not more thap 20 g'ram
(expressed in terms of 100
litres of absolute alcohol)

(e) Bsfers as athyl acetato (expres-
sed jn terms of 100 litres of
absolute alcohol

(1) for Whisky made from malt not less than 20 gram

(2) for blended whisky not lesy than 8§ grams

(3) forwhisky made from not less than 3 gram
spirit ~~
(f) Higher alcohols as amyl alco- 30 to 300 gram
hol (expressed in tc‘rms of 100
litres of absolute alcohol)

(g) Aldehydes as acctaldehyde (ex-
pressed in lerms of 100 litres
of absolute alcohol)

(1) malt and blended whisky not more than 30 gram

2) whisky made from spirit not more than 15 gram

(h) Furlural (expressed in terms of not more than 10  gram
100 litres of absolute alcohol).

A). 29.05 —Gin ~Gin means th2 alcoholic ligaor made from
neutral spirit flavoursd with the volatile product of juniper
berries and other aromatics. It shall be free from any added
ingredient injurious to health. It shall have aroma and taste
characteristic of it, shall be clear and shall not Jdevelop any
turbidity on being diluted with water. It shall coaform to the
lollowing requiremants, namaly:—

(a) Ethyl alcohol content percent  37.15 to 42.85 (35 to
by volumas at 15/15 °C 23 degee=s) under |
proof) or as prescri-
bed by State Govern-
ments.

not more than 1.5 per
cent.

(h) Totul solids (w/v)

(c) Esters as ethyl acetate (exprés-  not  lesy than 5 gram.
sed in teras of 100 lires of
absolute alcohol)

(d) Higher alcohols as amyl alco-  not more taaa 50 gram.
hol (expressed in terms of 10D
litres of absolute alcohol)

(e) Aldshydes as ac:staldzhydas (cx-
pressed in terms of 100 litres
of absolute alcohol)

not more than 20 gram.

A.29.07 Becr—Beer means the product of alcoholic fer-
mentation of a mash in potable water of malted barley and
hops or hops concentrates with or without the addition of other
malted or unnalted cereals or other carbohydrates preparation.
Hops substitutes, bitter principles and saponins from any

. source shall not be used. Lt shall b fres fron any added ingre-

dientinariolis 1o health. It mys conlain permitted preserva-
tives, Lt shall be free from aruficlal swestening agents and
added colouring matter Sxeepi cdcamal pesparad from  sugar,

Bottled or cauned Beer shall be efiectively pasteurised and
shall be free from coliforn bacteriu and other pathogenic mic-
roorganisam. It shall be cleat and have the characterlstic,
colour, taste, bouguet und foam of its type. lhe aleoholic



[arr TT—ame a(i)]

content shall be mentioned on the 11bel. Tt shall also conform
to the following requirements, namely:—

(a) Ethyl nlcohol content prasent 3.0 to 7.0
by volume at 15/15°C
(o) PH 3.5t04.5

(¢) Carbon dioxide not less than 2.5 volume/

volume
A.29 08— Rum'—Rum means the alcoholic distillate ob-

tained solely from fermented juice of sugarcane, sugircane
molassess or other sugarcanc products in such a manner thal

the distillate possess the taste aroma and characteristic gencrally
attributed to and known to the trade as such. It shall bo free
from sediments, suspended matter of any sort. Tt shall also
be free from any added ingredient injurious to health and any
added colouring matter cxcept caramal prepared from sugar,
Rum, when labelled as ‘matured’ shall be matured for not less
than two years in wooden vats or barrels. [t shall not be filled
in plastic containers. The ethyl alcohol contents shall be men-
tioned on the label. It shall also conform to the following
requiremeonts, namely ;-

(2) Ethyl alcohol content percent
volume at 15/15°C

42.8 (25 degree under
proof) or as prescri-
bed by State Govern-
menls,
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(b) Colour, by tintomster in 2.5 10 to 15 yellow, 10 to
c¢m. coll 15 red

(¢) Total solids, par 100 mi 0.2 to 0.8 gram

(d) Total acids as tartarie acid
(expressed in terms of 100
littes of absolute alcohol)

not more than 160 gram

(c) Volatile acids as acetic acid
(oxpressed in terms of 100
litres of absolute alcohol)

not mare than 50 gram

(Y Esters as cthyl acelates (expres~ nol less than 10 gram
sed in terms of 100 litres of
absolute alcohol)

() Higher alcohols as amyl alco-
hol (expressed in terms of 109
litras of absolutc alcohol)

() Aldchydes as acetaldehydes
(expressed in terms of 100
litres of absolute alcohol)

not more than 45 gram

(i) Furfural (cxpressed in terms of
100 litres of absolute alcohol)

not more Lthan 12 gram
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