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[ava L% 3(1)] qITR B ITHTA (D70 3
e SV S O T T T I e MINISTRY OF HEALTH AND FAMITY WELTARE
R (Department of HHealth)
(%) framin NOTIFICATION
- New Delhi, the 2o0th 1 ebruary, 1983
(=) W=z
(1) T Mt G.S.R.I0(E) —Whereas certain dralt rules further to amend
; the Prevention of Food Adalteration Rules, 1955,werc published
(7) WiwAz Ay reguired by Sub-seztion (1) of section 23 of the Peevention of
(5) 4% Food Adulterauon Act, 1951 (37 of 1954), with the notification
q) {F7(Tn a2 g9 of Government of India in the Ministry of Tlealih anl Family
) y

Welfare (Department of Health) No. G.S.R. 837, dated [Ist
Seplember 1981 at pages 1984—1987, in the Gazetie of ladia,
(W) 9TAM™ ToF Part 1L, Scction 3, Sub-sectton (1) inviting objections und
suggestions from all the persons hkely (o be affocted thercby
) before the expiry of 90 days from the date o1 which copics of
(=1) ATAF TTHE the «aid Gasetle were made available to (he public,

(ZT) A THARTVE And whereas the copies of the said Gazetle were made avail-
able to the public on the 12th September, 1981

And whereas the objections and saggestions iecctved rom

(&) ;A qnF®

(w) apmm 9f aE&TE

(B) HiviFTa

(z) 7z 7 » =mF A, Eiv M, ARl oa, the public on the said draft rules have bscn coasidered by the
Friwa §1m 4 77 T0ET, w9, gqroweg Central Government;;
0 TR v I Now, therefore, in excreise of the powers conleried by sub-
section (1) of section 23 of (he said Act, the Cantral Government
{z) a5 AT after consultation with Central Committee for Food Standards
(o) ENEITE AT S hercby makes the [ollowing rules, further (o amend the Preven-
(%) fAoM oW Eq 3 firw tion of Food Adulteration Rules, 1955, namgly :
{a) frzinan mEgEwTs,  Aa AN (W B owame RULES
AT 1 HEem ) 1. (1) These rules may b called (h2 Prevention of Tond

(7) g v AL Adulteration  (Ist Amendm:nt) Rulss, 1983,

(1) AR gtz . (2) They shall come into force on the date of their publica-
() AR T T tion 11 the Official Gazette, except rule 2(3) which ~hall come
- into force alter six months from the date of ity pabhication.

CER U E U T EOT IR (L ARt n i o i B L 2 In the Prevention of Food Adulteration Rules. 1955

17 (o fRPEE Hia® F ST FT, srafq - - (hereinafter referred 10 as the smd rules), 1 ule 42,
(i) In clause (D), the words ** poreentax: of edible common
- - salt and™ shall be omitted.

Haz w TEIH - . .

e RRERLS (ii) in clause (L) the Tollowing woatds <shalt bz msaied at the
e e end, namely 1 —
(1) WE R 15 TM- W ¥ 140 Trama 1 mixed masala s fried il e shall ben the 1ollo-

; wing label :—
MIRKT TG F ww o g

(2) s TR A4S Fn iR g5 Apone & MIXCD MASALA (FRILD)
™ R aE AT w7l il |
B ‘ THIS MASALA HAS BECN
al g FRIED IN
(3) mePawem AT H 9.5 Aavin Wi H 1,5 A ey
ﬂh‘ HAUE Wl A wlws adt i (Name of the edible oil used)
EWM | _ —

3. In appendix “B” to the said rules,

(4) = sfasm WL ¥ 2.0 afswA g § -
H 3.5 Afam A (1) (@ initems A. 05.01, A.05.02, A. 05.03, A. 05.03.01,

e o wug  agr 3 -
. qﬂ”‘ # Alaw an¥ g | A.05.04, A.05.04.01, A.05.07, A.05.08, A. 05 (9,
AL A, 05.10, A. 05.11, A. 05.12, A. 05.13, A.05. 14,
(5) IHTE AT WL Y 1.5 ST WT ¥ 5 5 a3 A 0515, AL 0517, and A, 05.22, after the words
™ THTE & - A . and fieurss Cinsect damagad mitter shall not exees
— ’ 3 A At A T TE g 5 per cent by weight ¥, the words 1t shall be flee
ce ltom added colouring matier.””, shall be inserted;
(o) THRIH WL " 70 Qo TTH 60,0 ¥am & (b) n uwems A, 05.01.01, A.05.03.02. A. 05.04.02,
AN F - N A.05.06.01, A.05.07.01, A.05.08.01, A, 05.09.01
o e Aww =3 A. 05.10.01,  A. 05.11.01.  A. 05.12.01,
AgF &) A. 05.13.01, A. 05.14.01, A. 05.15.01, A. 05.16,
- A.05.16.01, A.05.17.01, A.05.17.02, 4.05.17 03

[ﬂ"iﬂ‘l'ﬂ 5n /]/ . A. 05,8, and A. 05.23, (the words 1t shall be lree
° 15014/1/79 91 oM Ho (Tho TIEMAo ) o FoTa] from added colouring matter.”™, shall be added at

THe Ho THMT, VR AN the end;



(2) in item A. 05.21, the “whenever edible common salt
is added, its percentuge by weight shall be declared on
he label.  also™ shall be omitted;

(3 aflter ein A 05,21, the following items shall be inserted,

namely

<AL 05.21,00 -Mined Masala (whole) means a mixture
of clean, dried and sound aromatic herbs and
spices. 1t may ko contain dried vegetables and/
or fiutls, oilseeds, garlic, ginger, poppy seeds and
curry leaves. Tt shall be (tee from added colouring
matter, 10 shall be free fiom mould  growth dnd
inscct infestation. The proportion of extraneous
matler shall not exceed five per cent by weight, out
of which the proportion of organic matter including
foreign edible seeds, and inorganic matter, shall
nol exceed thrce per cent and (wo per cenl, res-
pectively,

The names ol the spices contained in the mixture shall
be indicated on the Label in descending order of
composition by i(".

(4) in item A. 07.03, for the words and figures “*Fructose/
Glucose ratio shal) not be less than 0.907, the words
and figures “Fructose/Glucose ratio  shall not be less
than 0,95, shall be substituted;

(5) 1w em A, 18,01, for the word “Atta™ the words " Aftn
o1 resultant atta®, shall be substituled;

(6) lor item A. 18.07 the following item shall ba substi-
futed, namely :-

AL 18.07-- Riscuits ncluding waler brseutls shall  bo
made firom maida, vanaspati or refined edible oil
or table butter or desht butter or margarine or ghee
or their mixture. It may contain any one or moie
of the following ingredients, namely :--

Edible common sal(; permitted anti-oxidents:
emulsilying and slabilising agents: permitted preser-
vatives and colours; leavening agents such as ba-
kg powder; ammonium bicatbonute; nmmoniun:
carbonate; bulter milk powder; ccreals and their
products; cheese; citric acid; cocod; coffee extract;
edible desiccoted coconult; dextrose; fruits and fruit
products; dry fruit and nuts; cgg; edible vegetable
products; amylases and other enzymes, permitled
flavouring agents; flavour improvers and fxers;
flour improvers: gnger: glulen: proundnut flour
milk and milk products; honey; jellyfying agents:
hquid glucose; malt products:  edible  oilseeds
flour and meals; spices and condiments: cdible
starches such as potato starch and edible flout:
sugar and sugar products; invert sugar; jaggery,
protein concentrates and other nutrients; sodiom
bisulphites, sodium meta-bisulphite and other
dough conditioners; vitamins, calcium and ferrous
salts; potassium iodide, malic and  lactic acids;
tartaric acid; vinegar and acetic acid; ycust,
Biscuils shall conform to the following standards,
namely :—

(a) Ash insoluble in dilute hydrochloric acid
(on dry basis) shall not be more than 0.1
per cent,

(b) Acidity of exiracted Iat (as olere  acid) shall
not exceed 1.5 per cenl’”;

(7) alter item A.25,02, the following item shall be inserted,
namely ‘(—

“A. 25.02.01—Chewing gum and bubble gum shall be
prepared from chewing gum base or bubble gum
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base, natucal ov syathetic, non-toxic; cane sugar
and liguid glucose (corn syrup).

The following sources of gum base may be used —-

(1) Babul, Kikar (Gum Arabic)

(2) KHATR

(3) Jhingan (Jach

(4) Ghati

(5) Chiku (Sapota)

(6) Natural rubber latex

(7} Synthetic rubber latex

(8) Glycerol cster of wood rosin

(9) Glycerol ester ot gum rosin

(10) Synthelic resin

(11} Glycero! ester of pactially hydrogenated gum or wood

rosin

(12) Natural resin

(U3 Polyvinyl acctate

(14) Agar (lood grude)

It may also conlain any of the following ingredients,
namely :—

(a) Glycerine;

(b)Y Malt,

(¢c) Milk powde: -

(d) Chocolate:

(c) Coffee;

(1) Gelatin, food grade,

(g) Permitted Favours ;

(h} Permitted Colours

(i) Pcrmitied anti-oxidants :

() Permitted Preservatives

(ky Permitied Emulsiflers;

(l) Sorbitol ;

(m) Lubricants, such as starch, talc, siearic acid, icing SUgAr,
paraffin wax or liqud paraffins, food grade, or other
food grade mineral oil;

(n) Water, polable;

{0) Acidulants, food-grade :

(p) Nutrienis like vitamins, minerals, proteins;

(q) Tilanjum dioxide, food-grade (Maximum 1 per cent
by welght),

(r) Calciumx carbonate ;

(s) Magnesium carbonate ;

(t) Phosphated starch ;

It shall be free from dirt, filth, adultorants and harmlul
ingredients. Tt shall also conform to the following standards,
namely —

- Ingredients

Chewing gum o

T N(;{ less than 12.5 Ng_less _LE:;Q_] :1_.0_
per cent by weight.  per cent by wolght,

(1) Moijsture Not morc than 3.5 Not more than 3.5

per cent by weight. per cent by weight,

(ii1) Sulphated Ash Not morc than 9.5 Not more than 11.5

per cent by weight.  per cent by weight.

(1v) Acid insoluble Not more than 2.0 Not more than 3.5

Bubble gun_1 )
B (i) Gum

ash per cent by weight.  per cent by weight.
(v) Reducing Mol less than 4.5 Not less than 5.5
sugars per cent by weight. per cenl by weight.
(calculated as
dextrose)
(vi) Sucrose Nol more than 70.0  Nol more than 60.0

per cent by weight.  per cent by weight.

[No. P. 15014/1/79-PH(F&N)PFA|
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