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2016 FTT 9T & TSI, FAHTIOT, IRT- 3, Tve-4 § yariord B war o, e 5u arda 7, Sk 3<6 aferg=aT arer aors 1 afa=m s¥4ar #:51 3aasa
FAT &1 ATt &, A9 o 1 srafer £ oty & veer 38 g wartad g arer SRl 7 SerT ST R o g i o

¥ 9 v, 2016 F1 39 TSI 1 TfAIT ST FT ITTeH FLaT S1T% T,

T STt IFT AT BRI 9% 9T et ST  HAEl 97 G @ et ST q1E ATEEr o g7 = w7 o 4w 21

AT AT, AT G HAT UF AT T, 36 Afarfazam 1 92 £ S7-am7 (2) F @ (v) F 7fi= sroet arfxeai & s o f_Re=forfea R samar

2, TATe:-

WIT- 1
FIREED

1.1 = 9T, AW gET $E IR

(1)
(2)
@)

1.2
1.2.1

1.2.2

1.2.3

1.24

== fafaawi 1 wfery e | @ @ 9= (srewgiter 771) @R, 2018 2
=4 faffaet 7 AT 7 o o) s siewigitos o 98Tt 9% AN g
T AT | TR AT TG HT TG S0 TAqT G FTUSTE TATAHT T 1 23089, 2019 & =9 A==t F aeft uraem=i 1 SIqure w241 grm

wieeTaTd -2 At |, Sa 9% O g3 | ey smfea T 2n
"fafRIa" T | 9T S 9 A=, 2006 (2006 FT 34) AT )
"FERIZA T HIAT (TATAT)" H F AOAT F TIATT % & § 77F Aeh gl T | FATTE TATSH AHIZA (TAATA) ATHITL]

" eI O " UHT U a4 Aqrerr AT Fhvae srfena 8, orew 0.5 wiaera & afdw aewiga 2 stewigifers 9 ardt & Schred §
Tide Aehiger I g 7 R0 |
"R TEA TH" | A O T2 § THA qrdt A 1.75131 AT AT
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1.2.5.

1.2.6

1.2.7

1.2.8

1.2.9

1.2.10

1.2.11

1.2.12
1.2.13
1.2.14

1.2.156

1.2.16

AT AeIgIor® o | 09T A 97, i, am owre stfea 8 s s9mte siaefas 21, St oF=T, w1, afeadt, @ 91 F1Eieeee & F1U g9
F freft st =1 o Tvae g SeTfed S99 % Areae gIRT S9TaT AT 2l

TATSH Aehlgd AT TAA" T TF Tasft, TN, saameiier, amaefier awer afdvm g S 9, S9% a1 F=wi % a1 Femsfie 8 siv e ®
T FETRIEIE & fhvasr grer aa fra Smar 81 78 Aohigd 07 Uardt & W 92 g 37 T I7 81 a1 Tedigd &1 Tamaias g C,HsOH
2raT 8, ST =1e S g 8 i Tad | 791 2rav 2

‘BT § HIT A AT A1 9% AT 21T =1 (Humuluslupulus) F T, T 386 IcTTRT ATHIT & ST S0 w29 @rg 47 59w § @e %
for grem 21

"I deEgd AT A" F UF T, W, saaqeiia a afvvm g, s tamt® g3, CH;0H 2, s fafde diwr & s e ¥
ST AT {F BT Tl B

fftra fafe 71 [AfteT e a1 Aftrr s fufie a1 g3 9 sewea a1 st AftsT aofea o smafad < genfad 3o
afaug & ST T =a9aw 96 wiaed siewige it 70T 8, B a1 91 T9E, TE, A, J9, R ", IR AT AT B Y FY IR F
Feigior® hvae ¥, a1 Fraigeee F o g F FRft s e gra a9 S 2

"ate fRea a1 Frew sy afe” & vt e arfee g St seae 71 a1 ate fes ®§ 9= 9 G way gran fh e #em § 1 12 8n

"H: TATEA TR | UET wared At g S T et sfiw 7 qardy aared srfataem, 1985 (1985 #T 61) Y AT § 3T IF qefiA
T U AT # afieriue § i siufer s smmee e, 1945 £ aeE © 8 ' g aa

"worfe fRafe" & 95 =gAaw yfdera srewrge 1 ATAThT o< YT F3 F oI seae gy g #i T2 ol 7 wfaa 2
"HTE" G AT 3T " AfStaaw, 2006 F Fo1 Tfariod qreeE AT 2)
raTreeft & = fafREmt & gow artoft & srfenm &;

"T-S Ul ot 9t A1 fhfvaa o @ fhvas 1 whhar & g0 s o0 e g S @, ovma, 9 & o7, O1 36T T2 & § T 990
gfefea 2;

TFfiT" ¥ v & v S uF wiforfT Fa afiva & S sewigd T F1E9 STETEE FT STTET F34 & (o0 e T oy &7
FATT=T FAT 2
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1.3 TTLTIT TEATT:

1.3.1

1.3.2

1.3.3
1.34

1.3.5

1.3.6

1.3.7

1.3.8

1.3.9

1.4

FhIgd U TTTH ATl T FF: TATH TIT AT TTATEF €T F I aTAl Fhid H] FISHT FEAAed FAA gIege, ARTIT FARILE,
ITe2gIe e, UIE (e, TSI § {7 g

ufIe srewrge aTat F forg afgeuar £ #Hwr 20 gfdera 9% F foru + 0.3 wfaea (arz+ F A8 § + 0.5) i =i ofw % 20 sfaera o afas
F forg £ 1.0 witera grfm

Tk Tg ot T3 T AT FT qUIitha w7 % forg it s s asdt 21

FTAA T TG TATH 1 TERAT H ITANT 36T ST AT T 67 T80T 9T 92 ST T T S 779 A 0E: 10500 9% G IqAT AT 0

Tehlg i 97 TaTA1 § | 2T SiHTE (T IS A1 T @rer qegarsy) A==, 2011 F srefiasrqaa Sgaisal, T, s T6ehn
TETAHT T ITART AT 1 FFaT 21

Fre AT vewglos T o u ‘o F1 d@e A g, B FH A FH UF a9 F (0 T AT AT ITLFT qAFST AT TH H, RSN & 9 H, T
FHel F =t ® @ strom

o T g iorF T 9% UST 7 I74T “Use” 971 % A1 FRAT AT g1 97 39 Use o7k w7 9 39 Heor ®§ gaw 92 e ¥ grm

TeTgier TAT T ST F o q9 qu % S9e UTRUHUHUSTE % ST Uehig ol 0t & T sk gRaswt § Fatta st a sr= it
STt

T U1 HT GT AT AAEF (T sivaaten) o, 2011 7 srfea sugaa et # &% & som)

T, AF Rt § uewga i FE =9 dr [MgiiRa a8 gRl T 97 I aTEEi F AT "IEavel H T RS TR F ICEl 9 UH
FIA T ZIT I I Tt Ueahlg (orsh O TaT1 o IeIaA g ot grml

U Uemlg el O 5 # 8.0 ITA9Td ¥ FH Tedige 6l AT § Fl 7+ Uekhig old 9T Hgl STTUAT 47 g 910t -1 # 33 7 areei 1 arefiawr
TR AL F AATAT FT T FLM

I 9TERT S TR F, S A fAfHat § waeE € o7 faeq oivantua Al €, aret ored g S wHen: atafaam $i 39 A4 a9 T Faer | 9
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2.1

2111

AT 2
AT AhIGHH 9T
ELEL
TTET UF Aehigiters a7 ¢ O & aa & s5as o a9y Srar g1 Jwst #7 aAeel * fafore T e  forw use a1 afigee e ST awar )
=<t vy Y 31 AT 2-

I AT FET: R AT OE, R F F0ad T H AT AT A g AEaAT Uk ITAE HAT TF TH a<g AT SO 5 SRR & At 1
feafe # faery gerg siiw Tare a7 77 i fFvae F 0 wisE s arssfie f&fere qaoa a9 @)

IR O forer et st et 3 e 1 At T gord, afaroT ® e 7 AT 9 ores | Igel ST s

2.1.1.2. P ardr: fafor Ay, weit 1 At o =g AR a1 F0 q & ot i ¥ AT H & w2 SO oE 9 AT A few 2 R

2.2

221

222

223

Tfrreor F fore Y stex e 7 <Y 1 w30 e Srar g, 97 SRR % AT F T TEd dYE & el & ATH ATONT ST AIET 9% T 399 a9
ST frfare st st i faer w@Rre i w=re b

ATt ART-1 Tt aremor sTraATst $iw aofi-1 § SefEa sraeaswarstt w1 1 F4M|
Zoft o
Zoft errer 71 Rafiew 10 qa1 % fftaq F1aigsse & Ha & Yo a1 gt g I8 Fafeted swe £ 21 ai:

Tt FofY e ATE Feft oI AT, S, FHTAT, FA, IS, WiE, ATRIAA & T IT JH, ST @S % U, Hgell B 7 Fhvae F TRT Fraigrege &
TTH S AHIEA gl
Tafora 3eft emrar: Wt 3oft s srewreg o s, Sonfaa fafe a1 =g= Rafie w1 o= s )

Zoft e wT-1 fafefee |memor srrest siw areofi-1 # fafdiee srremst et F ey gril
T AT WeAT: ST AT AT IS F T AT ATRAS ATST H I+ UF 9T 2
et arr-1 e aremor srrarst s greofi-1 § AR sremed straret F sEuEnh
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24

2.5

2.6

IEGF

5 IR 69 R v Faenta S 99 F areusfier Ionel F warags Rt § 99T ST SAewigiers 9T g1 Ag 9T g1 AL S T T
TqET o ST O T TR T ae e Agl gMn ATl e # 9 9vy S[E g2 A e 3 w=ve g Argu)

59 a1 Rt e srraTsti siw areoft-1 § Seerfea saemst F g |
T

TH I F VA T, T F [, T F Rt A7 ITNE | 9T UF ST AHE T U g ST 3HH FHa § T o=y e off [ gwaeedt 1@

dafae T2 g =W =g, ganfad a1 Ff% gor % s oafie  of &= e s aswar 81 e T % w5 wihe @ = | arfaa G som
TH IR | T gU T8 U GIe 1 faLrear TR

T ATT-1 FAfH e aremer suesti T aoft-1 § Serfed sarsti & =T g0 |

FATTH:

FATEHT THivae T2, A, FATaT, AT T 17 FY A T 07 FTaTalee F 90 Agd TR e | 97 ST AH g% 97 2l
T ATRT-1 AT aremeor srrerst T arofi-1 § Seeferd ST STeTsl & AqET gRi |

2.7 9fen AT "IeF FISTow AT HA:

AT AT AR FI A1 71 FW G F NG BOe T a9 dehgied 07 T2 8, S ®d, HH, TS A, A9l dAaeqF ad i
FaEIfY IeTR ¥ wfaeee AT STar €)1 zEH 2.5 gidera & sfers yrhfas Mo (S8 9gg), R TEEs, s a1 saET A seafae g
TFHAT Bl

AT AT AT FIAA AT 7 ART-1 [ATHITE qIemor STTaqrsti siamoi-1 § Iead STTTst % AT Rl

2.8 fogeht = fa=ht

2.8.1

foeedt w0 qor % wqga sraTer feafie ar wenfaa smmer fEafe, a1 mqgaterfie ar 59 R 71 aree =% smer S w7, 2, St % Fvaq e s
ATET G ST AT Aehig o 07 g1 fegeht fAe weabre it off 21wl 2-

HTeZ AT AT fogehl: Hiee AT ATST fegeht 1 Fhfvad wree foror a7 37 Ao aTS1 a7 a1 & THeht f3a qeyer sfie =12 F 919 $ga F7 9
T StTar g1 78 = Y A g gt g
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(1) T ATee fogehl: UFa Atee fogeht U ffvaq Furdt ¥ a1 srewigfers T g o v {3y Areds 1|1t A7 /e 6 ST 1 SART 36T SraT 8,

g Fad I et § S oii¥ U g afad 3 gl

2l

(2) Tafera wree a7 f9a s fegedt: Tt wree o1 st fegeht 7qmawm 2 wited wree =1 st fegwht #1 et a1 us user wree fogwht % ary fosor

fogeft w1 o ffHfee memoor sreet o areofi-1 & afvta st % sqew 2eft
FAM

2.9 Tzt srga e vre-few srga e e o, T2, s, FEat e, F9rar, w5t (39 $RR), Aae i @9 F1 W 1 91, THEE F 10,
T % T, FTS, 9, HGA T, AT F1U A F (6097 FIA1I352 F (HHT 7 T H 3, A€ § Ioq Tohigier® a7 gl

tre-feem s ore e a1 @  fReai | 9AUeTor F A AT TR S AT AT ITLAT AHST 6 Gl AT AR F B H TR AT IS 6
THT | FATAT et o o7 T2 o WA qedie T gl

aie Red A 92 ART-1 § AR Jremeor serst oiiT areoil-1 § aiorq oers & J9E7 Rl
e 3
T3 3R 3 o fveq 9
3.1 AT:

fafere yamit # farerw = & fru U Ieera F e, area T 9T 90 S Thiead dE T, UiEd A1 9 GUE 0E HEa R o7 fHerfer
* v q favaw g AT sifos a1 of sHa s gioswaT g1

Ford, Tavest aTea (T o=Te) UF UHT ATeq g S 9 H FH 85 Wiaad UF @1 a9 H 7 T F a1 g1 37T O ¥ 36 qYE T oAl AT IqT
2Tl TF S F a0 ¥ UF HEH 6l 357 F a7 027 faeest aree 2

3.1, T AT AT IR ATEA: 9 AT 3R AT (30 T $1 21 el 2-
3.1.1.1  T= AT T AT goh AT TEL AT AT Tha 7 % 30X #1 fFhewt F a=it ora 81 3R F fegereh 1 fpvaw, i 2 6 {eeh % oo G smo
ST AT % 39 AT siewas & o Jemerd 21

e & 919 F=9 "99% g6 F o e F S @t T A At T F A a1 F1 AT GFHAT g TAT T 3T AEH B T F30 S0 6
are % forg Reifea frr o 8
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3.1.1.2

(ii)
(iii)
(iv)
3.1.2

3.1.21

3.1.2.2

(i)

(i)

(i)

(iv)

(V)
3.1.2.3

3.1.3

T ATSH: TS AT Thvad  Tgel Ta AT AT 3T * {el %1 g4 % 18 AFe 79 9% T F fFvad F F9me £t s
T FF AT F SR T T AT (AT T A g a2

IF ATSA: [ AT ag T2 ¢ ormd 0.4 7 0.9 widerd =i+ Zreft 21

HEAT [oF ATSH: HeAT F AT ag a7 8 Forad 0.9 ¥ 1.2 wiera =+t gt 21

Teaw WA ATSA: TR OF AT a8 999 g oHH 1.2 ¥ 4.5 wiqerd =i+ gt €

HIEY Atz #ieY ared ag awa § 5w 4.5 wfqera & srferss =1 gt 8

FTAT TS AFATES FT AT F ST T AT 37 w612 ¥ &1 7hell 2

Y T AT R AT TR T AT SR AT, F e 218 et i AT w7 20 Ty atmmm o Reaw 3.0 A 5.0 mAt w5
2.5 T YR T& TF 9 Hed< oF AT Aa  Ha< Srartaes a1 Areatas fram & afoms w7 2t 21

TITHTT AT TATh T AT, FTa STestFmTee & 20 3 afeaws uw 7 7 F9 7.0 A0/=T A7 3.5 I 419 IF UF 98 HeAL, oF IT 919 %
fiax wreatie fFFvad o I ZIaT g1 AT T /AT F AT T TR are Aeferfead T 1 g1 a6l 2:

FqE: TR 1.2 wiaera & 7 AT gl 2

AT : T 1.2 1. 79(qaa =T AT +0.3 AFord aF dgaefaar gt gl
oI5F: THH 1.7 ¥ 3.29fqerd =i+ $iiv+0.3 wiaera wgaefiaar grdr 21
T TF ATeA ¢ ood 3.2 T 5.0 Ffora =it gt 2l

H2T aTe: T 5.0 Fiaerd § stfas =i it 2l

FTATHEE ATSH: FIATALE AT FTA STSAFATLE & 1T ART I<h FATS TS AT S LT a0 T gL Th0a F TROEasT I g &
3% AT WIS aTed 98 aTed g omd e & Q21 29 & uger A7 36+ a1 ° Afafea w0 T (FiE1 a1 F O gqa i1 =qga fufie) e srd

B SIS T ATt Tewigd gAad 7.0 TAerd AT 3R, 3R F FTATH 3 Al F fhvae T At ATRT ST THHT ITART T =T {31 are & = §
T st =R SIS are Arer an ahE, gEt AT /St g1 Rt 2



[PART III—SEC.4] YR k1 TSITS 2 STHIR 9

3.1.3.1. AT ATEA: AT AT FETHEEE ATeA ¢ oHH sehiga (AT A1 ared fo5re) i it St LT 7 1% A J1 797 A/ g )
qmETEST ared e s A 2 2

(i) FIHTIT (FITAT ATSA): TEATST TS FreAT 3 THTAT A AT T 37 F7 {3907 w78, e F AT TF TR A1 a1 grat g, e o awamey
EaIECRER IR P

(ii) FEAT G ATeA: UF TFHL 61 AT ATSA @Il g (ST Ta1g FeaT giav gl
(iif) T ATEA: T ATATAT: HIST 3T 3T AT AT F T8 BT 2l
314 SR I T o elt i AT

e ATEA: e AT 3T Fl FIeHT O %eli o AT area 81 78 7 %ol (Ffea A7 e 4a 99a wd 9f2d) F T F QT Aohig o had
g1 AT area g1 78 7w v £ g At g

3.1.4.1 9Tz ATEE< UF ffaad a1a® 99 & S 89 % T ¥ 99 219 81 Jg A15e< # 9d qnnft 0;5 7 5.0 wfderd 9%, a1 F2F a1z § 5.0 9 9.0
wferd 9 9T AT BT AT 2

3.1.4.2 o T Aot 3 T ¥ 39 A T UF A 2
3.1.4.3 =T FAT FY ATEA: TH THTT T AT & A0 F AN IH FA 7 A0 207 o T T ag 7918 7 8
3.1.5. =7 FT 3T FFEafd Sl A AT AT

I FY T FACA FAT T TTH ATSA FT ICNEA TH F AT AT [h0ae 1 7 Gl T BT F 967 AT IR F q1 AT I9F 97 AT
T <7 weRar 21 o Rfefem aftefm grasa g

3.1.5.1 9TH IEA: T 914 AT & U T I T T ATRIS F U I ITeq a1t ¥ F=797 ST 2

3.1.5.2 ¥ ATEA: THL ATEA ¥ % T & FAT15 AT 2

3.2 arT-1 | fafHfee e srreer i wreefi-2 | AR s ¥ srfafe ara e srwmen v of o wcf:
(i) Tg 9 fafere 41, w@re, o T Ot a|TEE F | 9T gni

(ii) TAFT fhad % FIRT TRIEd T@T ST UF 599 @Te ST 3 /T (AT 318 A1 1 @t a) 3 T, 2011 F A6 e a9 a1
21 TR far STuem g Fifernr SERRET 3T TN S gEsstat ¥ e g
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(iii) FTEA T FATT TR THEATIT =T T FA T AT SR F = 7 30 Tt st frm & sfes a8t gem
(iv) T HI (H0aT  Tge, & I, T A8 § JAT F IT G 77 F AT =1 A7 T2 (20 Tierd & Afers® Ta1) e sga< aqmn S 94t 2l
AT - 4
f=
4.1 EIRES

Fra T o ATee T<F TS F AT STAGR O ST 7o F I, UF F2AT T TGH FF 6 (70 I AT g & I 727 i Feii-F+T T, 74,
FTAA T AT ST TETAHT T HATHRT F727 737 e srergfers 77 7ard 2)

EATER Teshlger 1 AT 6 AT O A< 1 Fe 791t | =it S whar 2

1. Fafae o1 2=ht -0.5 wiaera 7 srfae siiw 5 widea 9%

2. T (FEF) - 5.0 widera ¥ arfars siw 8 witera a=

e fvae % S T 6 T =i F s o e v A g s 8

411 o o foaw A=l aag ox frvas w39 a1 @i 7 IUAT F9 S 0 aTIHE Y IROE w6 AT A ST 8 9 FT DT gk | AFT Mg
21 ahar 21 foerme fae us yoe it o g7 it 8 et [T gohT i g9 FT 77 T18 graT 2l

412 U AT U S T A=a1 [uaqar arel fFvae i & Fam 3 Srar 8 o SadiT 9% [0 § get grat g1 g 1o "Aree ¥ 39 G Smar g
Y THHT T HEIH ram 2

4.1.2.1 =i () FAT: TE A T 7 T F UF 92 B F 9y g9 A Smar g s sq§ Ao I SR UF T 0 AT 21 99T gl g J1T
AT 97 o 9 FRfvaa gra g1 T S 1 uF 999 faewar yae #3ar g ST w90 w9 g 71 a9t F @ 9 56 2T 2|

4.1.2.1

4.2 3 FAT IE AT a9t TR rAiq A 1, UH, Wise, 6T i g ofE ¥ a9 gl ST woled S 8, Tg UTEHEd AT A8t AT g1 G g
THHT UF 97 AT T § 9097 AT )

4.3  warr 1 # ARy "vamor smraret siw arefi-3 # aftta srree F afafs, fow e smemen % aqe grft:
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(i)

(ii)

T grm: -

5.1

52

feoqur:

5.3
54
55
5.6
5.7

5.8

5.9

Fraw 7 e G, T@TR, T, TOREF 3T SHF €7 ¥ a9q1Ee F q19 TET (T S F dma0) SHT A0 T THTET &7 F Siaaas, Rearas an
I ST TSN AT STATHAT T=;, T ST FTe F92 F AT ST TTeLFA AT SHaTe] qad w=g ot 1 ST Tt € A1 721 9

g FITRIH T 7 TSI Gewsiar o q<h gt

AT - 5
FepIg® 99 % forg fafere AaferT srowrd
T HLAT 3T AT (TS i srafen) fafe=m, 2011 % stefia /= =0 & AR 4R’ F J«rar, 71eF 97 I g€ T & aa 02 Aefertea

STRTE HIAT 1 HTOI: AhIg T AT T TTA9a Tetat a1 0 % ¥9 | =<6 6T ST,

qTEF U F7 AR TF 9% 9 F F T H G99 TR0 ST 1097 9 § o7 Firar 20 B afeamw uw 12,7 @efiies 21 T F dae woamE
T T SR ST FT UF fEawor enfeer gem

3aTEw % forw 750 et it v araer orad 8 witerd uehge g I% A1 U1 T AT TAH IOHAT TF AThRd 9 THL GO, “TRTAT 4.8 HIEF

Foreft smifers & 7 70 ave @ [ somat F o s@e 9% SRiiers T@ T A7 AT S5 T ST S

ATATIAT TS T =TT F A |, G LT 0T 71 () f&afe=m, 2017 % saae ang g

Freft s ATEF T F A X T qaet SEER el gl Al

fareft oft wres o= % sraer o2 TR of T 7 T g 98t R Srom

0.5 wfererd & AfeF stedigel ¥ I 9 TaTH F UF ool & el I AT W-HIEF' AT THF THIT T a1l 2511 HT TN Al FLAT AT

GT IF T HI 36 THL TEIT Aal hAT ST AR FF a8 w19 =0 9 a7 39+ [Afgard & uar = fF a8 3oe us R-srewrgfoe qaga ar -
FohTgord I 2
TS IT AT —

I7-fAoet 5.1 9 5.6 # ATy srasaswarsti % forw oy # sifafr Mutefm arda aatenr & of sraeasar grfi:
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i). TS F AT T G (97 AT TST) T A1 S =T 1 711 1 =reer e =J1izu)

i). TS % AT T 3RT AT THIATA [T ST AT FAT ol oheH T ATH IA6! STANT 61 T AT & ATHIT AqL Gl HH § [o@l AT AR

i) gfeaw IeTTe § Ffe et off afRiwesi o1 9gaisal F @9y U9 9o w9 A7 IReFq &7 § = g 97 39 a # JE d 9% IS0 A ST
ElEL

5.9.2  ATEA & oA U AT =9 F 2T T%dT &

i) IR S TEeht fafayaT, a1 Fg 91 F7 TIHE, QR S, ST SR THGT HA & a9 T JUT F4 g4, UH 31 U S

i) T3 A #1 Fwior v £ g F 75 wiaera $ERE o 6 Srar 8 97 39 SR, AT S, ST-40 AT TS FT AT AT w4
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MINISTRY OF HEALTH AND FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA)
NOTIFICATION
NEW DELHI, the 19™ MARCH , 2018

F. No. 2/SA-24/2009(1)/FSSAL.—Whereas the draft of the Food Safety and Standards (Alcoholic Beverages Standards) Regulations, 2016, was published as required under
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 F. No. 2/SA-
24/2009(1)/FSSALI, dated the 5™ September, 2016, in the Gazette of India, Extraordinary, Part III, Section 4, inviting objections and suggestions from the persons likely to be af-
fected thereby, before the expiry of a period of thirty days from the date on which the copies of the 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 9"September, 2016;

And whereas objections and suggestions received on 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 (v) of sub-section (2) of section 92 of the said act, the Food Safety and Standards Authority of India hereby makes the
following regulations, namely:-

PART-1
Preliminary
1.1 Short title, application and commencement.— (1) These regulations may be called the Food Safety and Standards (Alcoholic Beverages) Regulations, 2018.
2) The standards specified in these regulations shall apply to distilled and un-distilled alcoholic beverages.
3) 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 regu-

lations by 1st April, 2019.
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1.2 Definitions.—In these regulations, unless the context otherwise requires:
1.2.1 “Act” means Food Safety and Standards Act, 2006(34 of 2006);
1.2.2  “alcohol by volume (abv)” means ethyl alcohol (ethanol) content in an alcoholic beverage expressed as per cent. of total volume;

1.2.3  “alcoholic beverage” means a beverage or a liquor or a brew containing more than 0.5 per cent. abv. The ethanol used in the production of alcoholic beverage shall be of
agricultural origin;

1.2.4  “alcohol proof” means 1.75131 times the ethanol content in an alcoholic beverage by volume;

1.2.5  “distilled alcoholic beverage” means a distilled beverage, spirit, or liquor containing ethanol that is made by distilling ethanol produced by fermentation of cereal grains,
fruits, vegetables, molasses or any other source of carbohydrates of agricultural origin;

1.2.6  “ethyl alcohol or ethanol” means a transparent, colourless, flammable, volatile liquid miscible with water, ether or chloroform and obtained by the fermentation of carbo-
hydrates with yeast. Ethyl alcohol has the chemical formula C,HsOH, has a burning taste, and causes intoxication on consumption;

1.2.7  “hops” means the female flowers or seed cones or strobiles of the hop plant (Humuluslupulus), or its products used to impart a bitter taste or flavour to beer;

1.2.8 “methyl alcohol or methanol” means a clear, colourless, flammable liquid having chemical formula, CH;OH, consumption of which above the specified limits may cause
blindness or death;

1.2.9 “neutral spirit or neutral alcohol or neutral grain spirit or pure grain alcohol or extra neutral alcohol (ENA)” means a product obtained by distillation and rectification, with a
minimum alcoholic strength of 96 per cent. abv, after alcoholic fermentation of cereal grains, fruits, vegetables, molasses or any other source of carbohydrates of agricul-
tural origin;

1.2.10 “pot-still or column distilled spirit” means the product of distillation done either in a pot-still in batches, or in continuous columns;

1.2.11 “psychotropic substance” means substance as defined in the Schedule of the Narcotic Drugs and Psychotropic Substances Act, 1985 (61 of 1985) and rules made thereunder,
and substances listed in Schedule E and E1 of the Drugs and Cosmetic Rules, 1945;

1.2.12 “rectified spirit” means spirit purified by distillation to achieve strength of not less than 95 per cent.abv;

1.2.13 “standard” means as defined in the Act;

1.2.14 “table” means the tables appended to these regulations;

1.2.15%un-distilled alcoholic beverage or fermented beverage” means fermented un-distilled alcoholic beverage such as beer, wine, cider, or any other similar products;
1.2.16 “yeast” means a unicellular micro-organism responsible for fermentation of sugars to produce ethanol and carbon dioxide.

1.3 General requirements:

1.3.1  Alcoholic beverages shall be free from chloral hydrate, ammonium chloride, paraldehyde, pyridine, diazepam or narcotic, psychotropic substances including caffeine ex-
cept naturally-occurring caffeine.

1.3.2  The tolerance limit for ethyl alcohol content shall be + 0.3 per cent (+ 0.5 in case of wines) for upto 20 per cent, and +1.0 per cent for more than 20 per cent abv of the
declared strength.

1.3.3  Sugar may be added for rounding off of the alcoholic beverage.
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1.3.4  The water used for dilution to bottling strength shall meet the requirements as specified in Indian Standards for Drinking Water, IS:10500 as amended from time to time.
1.3.5  Alcoholic beverage may contain additives, enzymes and processing aids as permitted under the Food Safety and Standards (Food Products Standards and Food Additives)
Regulations, 2011.
1.3.6  Any alcoholic beverage when labelled as "matured”, shall be matured for a period of not less than one year in oak or other suitable wood vats or barrels or with wooden
chips.
1.3.7  Where an age claim is made in conjunction with the word “aged”, the age must refer to the youngest spirit in the blend.
1.3.8  The test methods prescribed in the FSSAI “Manual of Methods of Analysis of Foods-Alcoholic Beverages” as amended from time to time shall be used for analysis.
1.3.9  Alcoholic beverage shall be packed in suitable containers as specified in the Food Safety and Standards (Packaging and Labelling) Regulations, 2011:
Provided that bulk containers shall have no upper limit for alcohol content, and shall meet the safety parameters of the product standards. Such products shall also carry a
label declaring, “For Manufacturer of Alcoholic Beverages only”.
Alcoholic beverage containing not more than 8.0per cent. abv may be called as low alcoholic beverage, and shall conform to the requirements of table 1 except for residue
on evaporation.
14 The words and expressions used but not defined in these regulations shall have the same meaning assigned to them in the Act and the rules made thereunder.
Part 2
Distilled Alcoholic Beverages
2.1 Brandy

Brandy is an alcoholic beverage made by distillation of wine. Brandy may be aged or matured to possess aroma and taste characteristic of brandy. Brandy may be of the following

types: -

2.1.1 Grape brandy: Grape brandy shall be an alcoholic distillate obtained solely from the fermented juice of grapes. Distillation shall be carried out to a suitable strength in such a
way that the distillate has an aroma and taste characteristics derived from the grapes used and the constituents formed during fermentation.

In case of brandy made from any fruit other than grapes, the name of the fruit shall be pre-fixedwith the word ‘Brandy’.

2.1.2 Blended brandy: Blended brandy is a mixture of minimum 2 per cent. of pure grape brandy with any other fruit or flower brandy or neutral spirit or rectified spirit of agricul-
tural origin. If any other fruit brandy is used for blending, the name of such fruit shall be pre-fixed with the word ‘Brandy’. It shall possess the characteristic aroma and taste of

brandy.

The Brandy shall also conform to the general requirement specified in Part 1 and requirements specified in Table — 1.

2.2 Country liquors

Countryliquors or spirits are alcoholic beverages obtained from distillation of fermented carbohydrates of agricultural origin. Country liquors may also be of the following types:

2.2.1 Plain country liquor: Plain country liquor shall be made from alcoholic distillate obtained from fermented molasses, jaggery (Gur), mash of cereals, potato, cassava, fruits,
juice or sap of coconut and palm trees, mahua flowers or any other carbohydrates of agricultural origin.

222

Blended country liquor: Blended country liquor is a blend of an alcoholic distillate, rectified spirit or neutral spirit.
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Country liquor shall also conform to the general requirement specified in Part 1 and requirements specified in Table — 1.
2.3 Fenny or Feni: Fenny or Feni is a distilled liquor made from the fermented juice of cashew apple or coconuttoddy.
Fenny shall also conform to the general requirement specified in Part 1 and requirements specified in Table — 1.

2.4 Gin

Gin is a distilled alcoholic beverage made from neutral spirit of agricultural origin flavoured with juniper berries and or other flavoring agents of botanical origin. It shall be clear
and shall not develop any turbidity on dilution with water. Gin shall have the characteristic aroma and taste associated with gin.

Gin shall conform to the general requirement specified in Part 1 and requirements specified in Table — 1.
2.5 Rum

Rum is an alcoholic distillate obtained from fermented juice of sugarcane, sugarcane molasses, or any other sugarcane product, and shall not contain any colouring matter other
than caramel. It may also be prepared from neutral, rectified, distilled spirit of agricultural origin. Rum without colour shall be designated as white rum. Rum shall possess the
characteristic taste and aroma associated with the product.

Rum shall also conform to the general requirement specified in Part 1 and the requirements specified in Table-1.

2.6 Vodka: Vodka is a distilled alcoholic beverage made from the neutral spirit obtained from fermented mash of rye, potato, cassava, grains or any other carbohydrates of agricul-
tural origin.

Vodka shall also conform to the general requirement specified in Part 1 and the requirements specified in Table-1.

2.7 Liqueur or Cordial or Apertifs: Liqueur or cordial or aperitif isan alcoholic beverage made from distilled spirit of agricultural origin that is flavoured with fruit, cream, herbs,
spices, essential oils, and products of botanical origin. It may contain more than 2.5 per cent of sucrose, dextrose, laevulose, natural sweeteners (like honey), or a combination
thereof.

Liqueur or cordials or aperitif shall conform to the general requirements specified in Part 1 and the requirements specified in Table-1.
2.8 Whisky or Whiskey

Whisky is an alcoholic beverage made by distilling the fermented extract of malted cereal grains such as corn, rye, barley, or using neutral grain spirit or rectified grain spirit, or
neutral spirit of agricultural origin, or their mixture. Whisky may also be of the following types:-

2.8.1 Malt or grain whisky: Malt or grain whisky is a distillate obtained from fermented mash of malted or unmalted cereals or a mixture of both with characteristic aroma and
taste. It may also be of the following types:

(1) Single malt whisky: Single malt whisky is a distillate obtained from fermented mash that uses one particular malted grain or malted barley, distilled in pot still only, and pro-
duced from a single distillery.

(ii) Blended malt whisky or blended grain whisky: Blended malt or grain whisky shall be a mixture of at least 2 per cent from barley malt or grain whisky, with neutral or rectified
spirit.

Whisky shall also conform to the general requirement specified in Part 1 and the requirements specified in Table -1.

2.9 Pot-still distilled spirit:
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Pot-still distilled spirit is an alcoholic beverage obtained from multiple distillations of fermented molasses, jaggery (Gur), mash of cereals, potato, cassava, fruits (like grape), juice
or sap of coconut and palm trees, agave plant, sugarcane juice, cashew apple, mahua flowers, or any other source of fermentable carbohydrates of agriculture origin.

Pot-still distilled spirit shall be free from any colouring matter except caramel, or natural color obtained by ageing in oak or other suitable wooden barrel, and finishing or infusing
with wood chips.

Pot-still distilled spirit shall also conform to the general requirement specified in Part 1 and requirements specified in Table - 1.
Part 3
Wine and other Fermented Beverages
3.1 Wine

Save as specifically mentioned in different categories, wine shall be the un-distilled alcoholic beverage produced by the partial or complete alcoholic fermentation of the juice of
fresh sound ripe grapes, including grape juice concentrate, restored or unrestored pure condensed grape must, and raisins:

Provided that a vintage wine is a wine made from grapes, at least 85 per cent of which were grown in a particular year and labelled as such. A season's yield of wine from a vine-
yard is a vintage wine. Wine may be of the following types:

3.1.1  Table wine or grape wine: Table or grape wine may be of the following types.

3.1.1.1 Red wine: Red wine shall be made from the grape varieties, red or mixture of red and white. The fermentation shall be carried out along with the grape skin to allow extrac-
tion of colour and tannins, which contribute to the typical color and flavor of the wine.

Wine having pink colour produced during fermentation with less contact time with skin may be called as Rose wine, and shall conform to the requirement specified for Red wine.
3.1.1.2 White wine: White wine shall be prepared by fermentation of white grapes or from juice extracted after removal of skin of red grapes.

Based on sugar content Tablewine may be of the following types:

@) Dry wine: Dry wine is a wine that contains 0.4 upto 0.9 per cent. sugar.

(ii) Medium dry wine: Medium dry wine is a wine that contains more than 0.9 upto 1.2 per cent. sugar.
(iii) Mediumsweet wine: Medium sweet wine is a wine that contains more than 1.2 upto 4.5 per cent. sugar.
@iv) Sweet wine: Sweet wine is a wine that contains more than 4.5 per cent. sugar.

3.1.2 Based on carbon dioxide content, wine may be of the following types:

3.1.2.1 Semi sparkling or Crackling: Semi sparkling or Crackling wine has a carbon dioxide content of 3.0 to 5.0g/1 or 1.5 to 2.5 bar pressure, at 20°C resulting solely from either
the primary or the secondary fermentation of the wine within a closed container, tank or bottle.

3.1.2.2 Sparkling: Sparkling wine has a carbon dioxide content of minimum 7.0 g/l or 3.5 bars pressure, at 20°C, resulting solely from either the primary or the secondary fermenta-
tion of the wine within a closed container, tank or bottle. Based on the sugar content the sparkling wine may be of the following types:

1) Brut: It has sugar content below 1.2 per cent.

(ii) Extra-dry: It contains more than 1.2 upto 1.7 per cent. sugar with a tolerance of +0.3 per cent.
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(iii) Dry: It contains more than 1.7 upto 3.2 per cent. sugar with a tolerance of +0.3 per cent.
@iv) Semi-dry: It is a wine which contains more than 3.2 upto 5.0 per centsugar.
v) Sweet: It contains more than 5.0 per cent sugar.

3.1.2.3 Carbonated wine: Carbonated wine is made effervescent with carbon dioxide other than that resulting solely from the secondary fermentation of the wine.

3.1.3  Fortified wine: Fortified wine is a wine with high alcohol content achieved by the addition of alcohol (brandy or wine spirits or neutral spirit of agricultural origin) provid-
ed a minimum 7 .0 per cent comes from fermentation of grapes, grape must and fruits and used as aperitif or dessert wine. Fortified wine may be red or white, dry or sweet.

3.1.3.1 Aromatized wine: Aromatized wine is a fortified wine to which alcohol (brandy or wine spirits) and extract of aromatic herbs and or spices are added. The aromatized
wines are of the following types:

(1) Vermouth: Vermouth is a wine having the taste, aroma and characteristics derived from the addition of extract of herbs and spices, attributed to vermouth, and shall be so desig-
nated.

(ii) Bitter aromatized wine: is an aromatized wine with a characteristic bitter taste.
(iii) Dessert wine: Dessert wine is generally sweet and fortified with grape brandy.
3.1.4 Wine from fruits other than grapes

Fruit wine is a wine produced from fruit other than grapes. It is produced by the normal alcoholic fermentation of the juice of sound, ripe fruit including restored or unrestored pure
condensed fruit must. It may be of following types:

3.1.4.1 Cider: Cider is a fermented alcoholic beverage made from apple juice. It may be soft cider having alcohol content of more than 0.5 upto5.0 per cent, or hard cider having an
alcohol content of more than 5.0upto 9.0 per cent.

3.1.4.2 Perry: Perry is a wine prepared from pear juice.
3.1.4.3 Other fruit wines: Such wine shall have the name of the fruit prefixed to wine.
3.1.5 Wine from other agricultural and plant sources:

Wine from other agricultural and plant sources may be produced by the normal alcoholic fermentation of the juice or sap of other agricultural and plant sources with or without the
addition of sugar or jaggery.It may include the following:

3.1.5.1 Palm wine: Palm wine is a wine prepared from sap of palm trees and coconut palms.

3.1.5.2 Bamboo wine: Bamboo wine is a wine prepared from bamboo sap.

3.2 In addition to general requirement specified in Part 1 and the requirements specified in Table-2, wine shall also confirm to the following requirements:
(1) It shall be clear with characteristic colour, taste, bouquet and form of its type.

(i) It shall be preserved by pasteurization or by using preservatives specified in Food Safety and Standards (Food Product and Food Additives) Regulations, 2011 and shall be
free from coliforms and pathogenic microorganisms.

(iii) Water added in preparation of wine shall not be more than 30 ml per kg of grape or fruit.
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(iv) Wine may be amliorated by adding separately or in combination, dry sugar or jaggery(not more than 20 per cent)before, during or after fermentation.
Part-4
Beer
4.1 Beer

Beer is a fermented alcoholic beverage made from barley malt or other malted grains, sometimes with added adjuncts like wheat, maize, corn, rice or other cereal crops, and with
hops or hop extracts to impart a bitter taste and flavour.

Depending upon the ethyl alcohol content, beer maybe classified as under:
(i) Regular or Mild—Abv more than 0.5 percent upto 5.0 per cent.
(ii) Strong — Abv more than 5.0 per cent upto 8.0 per cent.
Beer may alsobe of thefollowing types based on the yeast used during fermentation:

4.1.1 Lager: Lager beer is prepared by using bottom fermenting yeast and matured at low temperature. It can be found in colours from light to dark. Pilsner is a type of lager beer
which is light in colour and has a medium hop flavour.

4.1.2 Ale: Ale beer is prepared by using top fermenting yeast and is usually lighter in colour. It is also prepared from pale malt and has a medium body.

4.1.2.1 Wheat beer: Wheat beer is brewed with a large proportion of wheat and may also contain a significant proportion of malted barley. Wheat beer is usually top-fermented.
Wheat beer is sometimes hazy or cloudy with a touch of spicy notes.

4.1.2.2 Stout and porter: Stouts and porters are dark beers made using roasted malts or roasted barley and typically brewed with slow fermenting yeast.
4.2 Draught beer: Draught beer is a beer of all types i.e., lager, ale, stout and porter or wheat, and may or may not be pasteurized. It is served from a cask or keg.

4.3 In addition to the general requirement specified in Part 1 andthe requirements specified in Table-3, beer shall also confirm to the following requirements:

i) It shall be clear (except wheat beer)with characteristic colour, taste, bouquet and form of its type. It shall be bottled or canned,and pasteurized or filter sterilized,
except draught beer which may or may not be pasteurized or filter sterilized.
ii) It shall be free from coliforms and other pathogenic microorganisms.
Part-5

Specific Labeling Requirements for Alcoholic Beverages

In addition to the general labeling provsions specified in the Food Safety and Standards (Packaging and Labelling) Regulations, 2011, as applicable, every package containing al-
coholic beverages shall also provide the following information on the label:-

5.1 Declaration of alcohol content: Alcohol content shall be expressed as per cent. abv or as proof.

52 Labeling of standard drink: One standard drink is the amount of beverage that contains in it 12.7 ml of abv as measured at 200C. The label may include a statement of the
approximate number of standard drinks in the package.
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Note: For examplein the case of a bottle of 750 ml beverage containing 8 per cent. alcohol, the number of standard drinks, accurate to the first decimal place will be labelled as;
“contains approximately 4.8 standard drinks”

53 Geographical indicators or names may be used on the label solely for the products originating from that geographical region.

5.4 In case of imported alcoholic beverage, the provisions of the Food Safety and Standards (Import) Regulations, 2017, shall apply.

5.5 Alcoholic beverage shall not contain any nutritional information on the label.

5.6 No health claim shall be made on alcoholic beverage.

5.7 The label of a package of a beverage containing more than 0.5 per cent abv shall not use the words ‘non-intoxicating” or words implying similar meaning.

5.8 Food containing alcohol must not be represented in a form which expressly or by implication suggests that the product is a non-alcoholic confection or non-alcoholic bev-
erage.

5.9 Labelling of wine
5.9.1 In addition to requirements mentioned in sub-regulations 5.1 to 5.6, the label on wine shall also:

i) Indicatethe origin (country or state) of wine and declare the amount of sugar.
ii) List the name of variety of grape or fruit used in descending order of quantityprovided such clam is made.
iii) Declarethe name of residues of preservatives or additives present as such, or in their modified forms, in the final product.
5.9.2 In addition the label on wine may:
i) Declaregeneric name of the grape and its variety, or raw material used, geographic origin, and vintage year, provided such claims are made.
ii) Declarethe name of the place, or region, sub-region or appellation, if 75 per cent the grapes come from that place.
iii) Carrythe name of a grape variety, the wine is made from at least 75 per cent from that grape variety.
iv) Carry a date of vintage, if at least 85 per cent of the wine comes from that vintage.

5.10 Alcoholic beverage other than wine which contain less than 10 per cent alcohol shall mention the date, month and year of expiry on the label, in that order and shall preceed by
the words “Expiry date ” or Use by . However, the manufacturer may use the expression “Best before” as optional or additional information.

5.11Allergen warning:
5.11.11If the wine contains more than 10 mg sulfur dioxide per litre, the label must declare “Contains sulfur dioxide or Contains sulfite”.

5.11.21If egg white or ising glass as fining, clarifying agent or any other processing aid of animal origin is used in wine, it shall be declared on the label with a non-vegetarian logo,if
residues of the same are present in the final product.

5.12 There shall be a statutory warning as mentioned below, printed in English language. In case, respective states wish the same to be printed in their local or regional lan-
guage, the same shall be allowed without the need for repeating the English version. Size of statutory warning shall not be less than 3 mm.

CONSUMPTION OF ALCOHOL IS INJURIOUS TO HEALTH.
BE SAFE-DONT DRINK AND DRIVE.
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TABLE-1
[See regulation 2.1]

Sr. Characteristics Brandy or] Blended | Country | Blended Fenny Gin | Liqueur | Rum White [Vodka | Whisky |Maltor Blended | Pot Dis-
No. Grape Brandy | Liquor or | Country or Cordiall Rum (Grain Whisky tilled
Brandy Plain Liquors | Cashew Coconut or Apertif] (Whisky Spirits
Country lor
Liquor Single
imalt

(€)) @ 3 “) (&) (] ) ® ® a0 an a2 a3 a4 as) a16) an

1. Ethyl alcohol con-
tentat 20°C  (per 36 to 15 to 36 to 36 to 36 to 36 to 36 to
cent by volume), 36t050| 361t050 19t043 | 19t043 | 191043 19 to 43 50 50 50 50 50 50 50 36 to 50 36 to 50

Max

2. Residue on evapora-
tion per cent (m/v) , 2.0 2.0 1.0 1.0 0.2 0.1 2.5 50.0 2.0 1.0 2.0 2.0 2.0 2.0 4.0
Max*

3. Volatile acids as
acetic acid (ex-
pressed as g/100 1 of | 100.0 100.0 100.0 50.0 60.0 200.0 10.0 100.0 50.0 50.0 10.0 50.0 150.0 100.0 150.0
absolute alco-
hol),Max

4. Higher alcohols as
amyl alcohol (as
2/100 1 of absolute
alcohol), Max

600.0 350.0 250.0 250.0 100.0 100.0 100.0 50.0 350.0 200.0 50.0 750 750.0 750 750.0

5. Methyl alcohol
(expressed as g/100 I
of distilled absolute
alcohol), Max

150.0 100.0 50.0 50.0 150.00 absent 20.0 10 20.0 10.0 10.0 10.0 30.0 20.0 300.0

6. Total esters as ethyl
acetate (expressedas
2/100 1 of absolute
alcohol),Max

350.0 250.0 150.0 100.0 50.0 50.0 30.0 50.0 150.0 150.0 50.0 100 200.0 150.0 350.0

7. Furfural (expressed
as g/100 1 of abso- 12.0 12.0 12.0 12.0 5.0 2.0 12.0 12.0 10.0 5.0 12.0 6.0 12.0 6.0 12.0
lute alcohol), Max

8. Aldehydes as acetal-
dehyde (expressed
as g/100 1 of abso-
lute alcohol), Max

45.0 450 35.0 35.0 25.0 10.0 20.0 20 30.0 30.0 15.0 15.0 50.0 35.0 50.0
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% Arsenic mg/l, Max |, 5 0.25 0.25 0.25 025 0.25 025 | 025 | 025 | 025 | 025 | 025 | 025 025 025
10| Cadmium mg/l, Max| ) 0.01 0.01 0.01 0.01 0.01 001 | 001 | 001 | 001 | 001 | 001 | 001 0.01 0.01
1. | Copper me/l, Max | 5 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0
12| Lead mg/l, Max 0.2 02 02 0.2 0.2 02 0.2 02 0.2 02 02 0.2 02 02 0.2
13. | Mercury mg/l. Max | 0.25 - - ; - 025 | 025 | 025 | 025 | 025 | 025 | 025 025 -
“*” ForFlavoured Rum, flavouredVodka and for low alcoholic beverages the maximum limit shall be 25 per cent (m/v).
“” means Not Applicable
TABLE 2
[See regulation 3.1]
S. Characteristics Table or Grape Wine Wine with car- Fortified Fruit Wine (other Cider Perry Wine from other Agri-
No. White Red bon dioxide Wine than grape wine) cultural and Plant
Sources
() 2 (3) C) (%) (6) @) ®) ) (10

1. Ethyl alcohol content at 20°C, % More than 0.5 | More than

by volume 7.0to 15.5 7.0to 15.5 7.0to0l5.5 15.0t0 24.0 7.0to 15.5 9.0 0.5 10 9.0 1.5t0 8.0
2. | Residual extract (sugar free) gfl 50.0 50.0 50.0 180.0 50.0 50.0 50.0 50.0

Max ! : ) ) . : ) :
3. Volatile acids as acetic acid g/l,

Max 1.2 1.2 1.2 1.2 1.2 1.2 1.2 1.2
4. Higher alcohols expressed as amyl

alcohol 4.0 4.0 4.0 4.0 2.0 - 2.0 -

(g/1) of absolute alcohol, Max
> Total acids expressed as tartaric 10.0 10.0 10.0 10.0 10.0 10.0 10.0 10.0

(g/1 of wine), Max
6. | Methyl alcohol (mg/l of wine), 250 400 400 400 400 250 250 250

Max
7. Esters expressed as ethyl acetate

(g/1 of absolute alcohol), Max 40 40 40 4.0 02 02 02 02
8. Aldehydes expressed as acetalde-

hyde (g/ 1 of absolute alcohol), Max 10 10 1o 1.0 10 10 10 10
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S. Characteristics Table or Grape Wine Wine with car- Fortified Fruit Wine (other Cider Perry Wine from other Agri-
No. White Red bon dioxide Wine than grape wine) cultural and Plant
Sources
(eY] () (3) (4) 5) (6) @ 3) )] (10
9. | Arsenic (mg/l), Max 0.25 0.25 0.25 0.25 025 025 025 0.25
10| Cadmium (mefl), Max 0.01 0.01 001 0.01 001 0.01 001 0.01
t. | Copper (mg/l), Max 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0
12| Iron (as Fe) mg/l, Max 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0
13| Lead (mg/h). Max 02 02 02 02 02 02 02 02
14. Ochratoxin A (ug/l), Max 20 20 20 20 20 20 20 20
“-” means Not Applicable;
TABLE-3
[See regulation 4.1]
S1. No. Characteristics Beer Draught Beer
Regular Strong Regular Strong
ey} ) 3 4) (5) (©)
1 . o
Ethyl alcohol content at 207 C, per cent More than 0.5 upto5.0 More than 5.0 upto 8.0 More than 0.5 upto 5.0 More than 5.0 upto 8.0
by volume
2. pH 3.3-4.8 3.3-4.8 33-4.8 33-438
3. Carbon dioxide, v/v, Min 1.8-3.6 1.8-3.6 1.8-3.6 1.8-36
4. Methyl alcohol mg/l, Max 50.0 50.0 50.0 50.0
5. Copper (mg/l), Max 2.0 2.0 2.0 2.0
6. Iron (as Fe) mg/l, Max 5.0 5.0 5.0 5.0
7. Lead (mg/l), Max 0.2 0.2 0.2 0.2
8. Arsenic (mg/l), Max 0.25 0.25 0.25 0.25
9. Cadmium (mg/1), Max 0.1 0.1 0.1 0.1
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10.

Total plate count, cfu per ml, Max

<10 <10 <100 <100
11. Coliform count, cfu per ml Absent Absent Absent Absent
12. Yeast, cfu per ml, max Absent Absent 40 40
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