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6 FRUIT PRODUCTS ORDER

LaTEST AMENDMENTS
o ON
- Fruit Pronucts ORDER

wri ek &k ok

; MINISTRY OF FOOD PROCESSING INDUSTRIES
i NOTIFICATION
? New Delhi, the 14th September, 2001

| *3.0. 892(E). — In excrise of the powers conferred by Scction 3 of
i the Essential Commodities Act, 1955 (10 of 1955), the Central Government
i

=\

hereby constitutes the Central Fruit Products Advisory Committee under
Clause 3 of the Fruit Products Order, 1955, comprsing of following

; members =—
! 1. Joint Sccretary, Incharge (F&VP), DFPI, Chairperson
I 2. Shri Bharat, Arora, Member

M/s. Harnarain Gokul Chand,
B3/1, Lawrence Road Industrial Arca,
MNew Delhi-1 10033

3. Shri Ashok Arora, Member
M/s Select Flavour India Ltd.,
Khasra No. 289, Village Chhttarpur,
- Mew Delhi-110 030

4. Shri N.P. Bhargava, Member
M/s. Midland Fruit & Vegetables Products (T) Ltd.
Jamboo House, New Delhi-110 020

3. Dr G.K. Snvastava, Member
General Manaper
M/s. Hindustan Lever Lid.,
434, Guru Tzg Bshadur Nagar
Jallundur

*Published in the Gazette of India (Extraordinary) Part Il section 3 sub-saction (i} vid
. £.0. Mo. B32{E) dated 14th September, 2001
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11.

12.

14,

15,

AMENDMENT ON FRUIT PRODUCTS ORDER 7

Shri Vinod Thakkar, Prop.
M/s. Elmac, Calculta

Dr. 1.D, Agarwal,

Technical Consultant,

M5, Kohinoor International,

Agro Foods,

(A Division of Fungicides India Ltd.)
SIDCO Industrial Complex Rangreth
Sri Nagar, T & K

shr M.5. Parikh,

LOLF, Foods Lid.

78, 11th Cross, Ist Stage,

Indira Nagar :
Bangalore-560 038

Director,

FRAC, New Delhi

Shri Pradeecp Chordia,

M/s. Chordia Food Produets Lid.
Pune

Director,

Central Food Technology Research
Institute, Mysore

Executive Director,

NMational Horticulture Board
Gurgaon

Technical Adviser

Food & Nutrition Board,

Mew Delha

Shri B.P. Mann,

Govind Farm, DLF, Chhatarpur,
New Delhi, Tel: 6801047

Mr. §. Majumdar, MD

Ken Agritech Pyvt. Ltd.

3336, 6th Cross, 13 Main HAL
IInd Stage, Indira Nagar
Bangalore-560 008

Tel: 91805286801,

Fax: 9180526709

Member

Member

Member

Member

Member

Member

Member

IMember

Member
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17.

19,

20.

21.

FRUIT PRODUCTS ORDER

Assistant Director General (PFA),
Mo of Health & Family Welfare
Nirman Bhawan, New Delhi

Representative of M/'s. Hindustan
Coca Cola, Beverages P Lid.

Representative of M/s. Pepsico India
Holdings P. Ltd.

Director, Member

Food Division,

Burean of Indian Star dards,
New Delhi

Representative of Comn:on Cause
A-31, West End,
New Delhi - 110 021

Director (F & VF)
DFPI

VIBHA PURI DAS, Ju. Secy.
Mote: The Principal Order was published in the Gazette of India vide No.

Member

hember

MMember

Member

MMember

SRO. 1052, dated 3rd May, 1955 and subsequently amended vide:—
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S.7.0. 2080 dated 14th September, 1955,
S.A.0. 1258 dated 18th May, 1956

S.A.0. 2120 dated 22nd September, 1956.
S.R.0. 1474 dated 3Cth April, 1957.

5.0. 2663, dated 17th December, 1358.
5.0, 2942, dated 6th December, 1961,
5.0, 1011, dated 31t March, 1962.

5.0. 166, dated 9th January, 1963.

5.0. 702, dated 18th March, 1863.

$.0. 582, dated 5th February, 18965.
5.R.0. 1880, dated 3th May, 1368.
5.0.3427 dated 11th September, 1968.
£.0. 5593, dated J0th December, 1971.
S.0. 621, dated 22nd January, 1972,

5.0. 3537, dated 281h Dctobar 1972,

S.0. 8D0(EL, dated 315t Decembar, 1973.
5.0, 3044, dated 20th Ul'.luha_r. 1874,
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19.
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21.
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5.0.741(F), dated 27th December, 1980.
S.0. T8[E), dated 28th Jesuary, 1980.
5.0. 1530, dated 30th May, 1887,

5.0. 1136(E), dated 20th Decamber, 2000.

FOOD PORDUCTS (AMENDMENT) ORDER, 2000

MINISTRY OF AGRICULTURE
{(Department of Food Processing Industries)
ORDER
New Delhi, the 20th December, 2000

*5.0. 1136 (E).— In exercise of the powers conferred by Section 3
of the Essential Commoditics Act, 1955 (10 of 1953), the Central
Gavernment hereby makes the following order further 1o amend the Fruit
Products Order, 1955 namely:—

This order may be called the Fruit Produets (Amendment)

1 ()

Order, 2000.

(2) Tt shall come into force after 90 days from the date of

its publication in the Official Gazette.

7 i the Fruit Products Order, 1955, in clause 11, for sub-clause

(3) the following shall be substituted, namely:—

“(3} Sweetencd acrated walers containing no fruil juice or
fruit pulp or conlaining less than 10 per cent of fruit juice or fruit .
pulp shall have a clear and conspicuous marking on the body of
the container to the effect “contains no fruit’. In case artificial
flavour has also heen used, the words “Artifically flavoured®
shall be declared on the label. The publicity and advertiscment
made for sweetened aerated walers through any media shall also
conspicuously explain display and the fact that these products do
not contain any frait”.

[F. No. 1/3/ F & VP]
VIBHA PURI DAS, Jt. Secy.

*Published in the Gazette of India lextraordinary) Part Il section 3 sub-section (i) vede
$.0. No. 1136(E) dated 20th December, 2000

e
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MINISTRY OF AGRICULTURE
(DEPARTMENT OF FOOD PROCESSING INDUSTRIES)
AMENDMENT
New Delhi, the 29th March, 2001

*3.0. 292(E).— Amendment to 5.0, 1136 (E) published in the
Extraordinary Gazette of India Part II, Section 3 (ii)

The order contained in the sbove mentioned 5.0. is modified in respect
of returngble glass bottles to the extent that where year of manufacture is
embossed on the body of the bottle, the said notification will come mlo
effect from the date mentioned in the schedule. For bottles in which year is
not embossed, the dete mentioned at S1. No.1 of the schedule as under will
apply.

SCHEDULE
SLNo, Year embossed Date of effect
on the botile
1. 2000 & beyond 1.4.2006
2. 1999 1.4.2005
3. 1998 1.4,2004
4, 1997 1.4.2003
5. 1996 1.4.2002
6. 1995 & befors 1.4.2001
[FNo. 1/3/F&VP]
VIBHA PURI DAS, Jt. Secy.
Explanatory Note

Representations have becn received by the Government that in the
event the Notification dated 215t Deccmber 2000 is implemcented
immediately, then a large number of existing bottles will have lo be
destroved causing undue hardship to the manufacturers of Sweetened

*Published in the Gazette of India (extraordinary) Part | section 3 sub-section (i) vide
S.0. No. 292(F) dated 29th March, 2001.
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Aerated Waters, With a view to give reasonable time limit to Sweetened
Acrated Water manufacturers to comply with the Notification and also to
phase out the existing bottles, the time limit as mentioned in the schedule
is being enforced.

Printing of declarations on returnable glass bottles is done at the time
of manufacture of the bottles. It is intended that all returnable glass bottles
hence forth manufactured should carry the declaration as stipulated in the
Motification. .

The replacement of bottles as per schedule is being enforced so that,
all the existing returnable glass botles now being used would have
completed their expected useful life and would be replaced by new boitles
carrving the required declaration “Contains No Fruit™.

wanufacturers of Sweetened Aerated Waters will have 1o file annual
return regarding replacement of the bontles complying with the Notification.

——

MINISTRY OF AGRICULTURE
(DEPARTMENT OF FOOD PROCESSING INDUSTRIES)
CORRIGENDUM
New Delhi, the 3rd January, 2001

S.0. 4(E).- Corrigendum to 5.0. 1136(E) published in the
Extraordinary Gazette of India Part Il Section 3(ii) dated 20-12-2000.

On page 2 in the English version Para 2 in 6th line from bottom in
place of ‘Contains on fruit” it should be read as *Contains no fruit’.

[F.No. 1/3F&VP]
VIBHA PURI DAS, Jt. Secy.

*Published in the Gazette of India [axtraordinary) Part Il section 3 sub-section [} vide
5.0. No. 4{E) dated 3rd January, 2001.

e m—— —————
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FRUIT PRODUCTS (AMENDMENT) ORDER, 1997

MINISTRY OF FOOD PROCESSING INDUSTRIES
ORDER
New Delhi, the 30th May, 1997

*8.0. 1530, :—In exercise of the powers conferred by seetion 3 of
the Essential Commodilies Act, 1955 (10 of 1955), the Central Government
hereby makes the following order further to amend the Fruit Producls
Order, 1955, namely—

L. (1} This Order may be called the Fruit Products (Amendment)
Order, 1997.

{2) It shall come into force on the date of its publication in the
Official Gazette.

2. In the Fruit Products Order, 1955 (hereinafier referred to as the said
arder) for the word “synthetic”, whenever it occurs, the word “non-fruit™
shal| respectively be substituted.

3. In clause 2 of the said Order, in sub-clausa (d), for item number
{xv), the following item shall be substimted, namely:—

{xv) “All unspecified fruil and vegetable products which are
considered microbiologically safe and conlains only permitted
additives within permissible himits.™

4. In clause 3 of the sald Order, in sub-clause (1), after the existing
entries relating (o item (i) (4), the following shall be inserted, namely:—
*(5) One representative of the Consumer Organisations™.

5. In clause 4 of the said Order, after sub-clanse (3), the following
sub-clause shall be inserted, namely:—

*(3A) A manufacturcr may apply for renewal of the licence for a
period of three, five or ten years, as the case may be, after paying
the lump sum fee for the period so applied ™

6. In clause 8 of the said Order, in sub-clause (1), for item (a), the
following item shall be substituted, namely,—

*Publizhed in the Gazette of India (extrasrdinary) Part Il section 3 sub-section (i) vide
3.0. No. 1530(E) dated 30th May, 1987.
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“(a) Every ¢container in which any fruit product is packed shall
bear a label containing the details as specified in ilem 2, PART
XX of the Second Schedule.”

7. In clause 11 of the said Order, in sub-clause (3) for the words
“pontaing no fruit juice or frut pulp”, the words “conlains no fuit™ shall
be substituted.

B. In the Secomd Schedule to the =aid Order,

{i) in PART Il, in column 5 relating to general characteristics, at
the end, the following shall be added, namely;—

“Any syrups/sharbats containing a minimum of 10 per cent of
dry fruits shall also qualify to be called as fruit syrups.”

(it} After PART XVII relating to specifications for Qil Pickles, the
following PART shall be added, namely:—
“PART XVYII-A
Specifications [or pickles
Pickle means the preparation made from sound, clean, raw or
sufficiently matured fruit or vegetable or a combination of both, free from
insact damage or fungus attack, preserved in salt, acid, sugar or any
combination of the three, Pickle may contain onion, garlic, sugar, jageeny,
edible vils, spices, spice extract or oil of urmeric, peper, chillies, fenugreek,
mustard sceds or powder, vegelable ingredients, asafoctida, Bengal gram,
lime juice, lemon juice, green chillies, vinegar or acetic acid, citric acid,
dry fruit including resins and fruit nuts. The pickles shall be free from
added copper, mineral acid, alum and shall show no sign of termentation.

The product shall be free from sediments. The pickles shall be of pleasant
taste and flavour™.

(ii1) in PART XX, alter item (f) and the entrics relating thereto, the
following item shall be inserted, namely-—

“(8) The fruits and vepetable products can be packed in all aseptic
and flexible packaging material having food prade quality
conforming to the specifications laid down by Bureau of Indian
Standards (BIS)."

(iv) in PART XXIV, adter item (b) and the entrics relating thereto,
the lollowing items shall be added, namely:—

A

e e g e e e el T




8f FRULT PRODUCTS ORDER

“{¢) Aspartame subject to a maximum of 700 ppm and Aceflume
K subject to a maximum of 300 ppm may be added in fruit
products as artificial sweateners.
(d) Food scids namely malic acid, citric acid, tartaric acid and
lactic acid may be added in fruit products as acidulants as per
good manufacturing practice.”

M.K_J. NAIR, Under Secretary.

Note :—The Principal Order was published in the Gazette of India
vide number S.R.0. 1052, dated 3rd May, 1955.

—
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“FAC"— a monthly reporter, reporting judgments decided by the Suprame
Court of India and various High Courts under the Prevention of Food Adulteration
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THE FRUIT PRODUCTS ORDER, 1955

PSRO. 1052, dated the 3nd May. 1955 —In exercise of the powers conferred
by section 3 of the Essential Commodities Act, 1955 (10 of 1953), the Central
Government herchy makes the following order, namely .—

1. (1} This Order may be called the Fruit Products Order, 1955,

2)

It cxends o the whole of India ** @

2. In this Order, unless the context otherwise requines,—

(a)
(b)

(<)

' Lee)

“the Act™ means the Essential Commodities Act, 1935 (10 of 1955) ;
“Commities™ means e Central Fruil Products Advison Committee
consgituted by the * [Central Government] under clause 3

“Form™ means a Form st forth in the First Schedule;

“fruil nectar” means a beverage preparcd from pulp or joice extricied

from fully ripc and soand fraits;]

(d)

()
(i)
i
()
)

(vi)
(vii)
(viii)
{ix)
(x)
{xa)
(i)

“firuit product™ mcans any of the following articles, namely -—
symithetic beverages, syrups and sharbats;
vinegar, whether brewod or synthetic,
piclics,
deldrated fruits and vegetables;
spmshes, crushes, cordials, baricy water,bamcled juice and ready-to-
serve beverages, * [fruit nectars] or any olber beverages containing
fruit jusce o frait pulp;
jams, jellies and marmalades;
lomato products, keichup and sasces:
preserves, candicd and orystallized froils and peels;
chulneys,
canncd and bottled fruits, juices and pulps;
canmed and boliled vegetables
frozen fruits and vepetables:

§ [(xiii) sweetened aeraled waters and or without fruit juice or fruit pulp];

¥ [av) fruat osreal flakes:

T[(xv)  any other unspecified items relating (o fruts of vegetables;

1 l(dd) “label” means a display of wrimen, prinded, perforated, siencilied, embossed
or siamped maner on the container of any fruit produc; |

1. Extendad o, and came into force in, the Union termitery of Goa, Daman and Dia
wide 5:0. 702, dated 18-3-1%63,

P

Published in the Gazetie of India, 1955, Pr 11, Sec 1l p. 835
Omitied by 5.0. 3427, dated 11-9-196%,

Subs. by S RO, 1259, dated 19-5-1956.

Ins. by 5.0 5593, dated 30-12-1971.

Subs. by 5.0. T41(E), dated 27-12-1974,

Renumbered, b,
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(g) “licemsse™ means a mannfacturer 1o whom a licence is grantcd
under this Deder;

(0 “licence number” means the number of a licence granted o a
manulseturer under this Order;

' [(g) “Licensing Officer” means ? [the Direcior. (Fruit and Vegetables Preserva-
ﬁmlFm:ﬂhmmmnmmmntFm,hﬁuismdhgﬁmk
tarc), Government of India and includes any other clficer emypowered in this
behalf by him with the approval of the Central Government:)

(k) “Manpfacturer” means 3 persen engaged in the business of manufactuning
fruit products for sale and inclodes any person who obtains fruil products
from anather person and * [packs or labels them for saled]

(i) "Schadule” means a Schedule anncxed to this Order,

[y "Sharbat" means amy non-alcoholic swoctened beverage or syTup containing not
bess than 10 per cent fruit juice or Navourcd with non-fruit flavours such as rose,
khus, kewra, et

"Ik} “Synihctic beverage™ means ¢ [amy sweetencd non-aloobolic or non-actaled bov-
erage] containing no fruit juice or having juice content less than 10 per cent,
with or without artificial favour and colour

(1) *Svnlhelic syrup® means any nea-alcoholic syrup contzining loss than 25 per
cent fruil juice and having anificial flaveur and colour resembling fruits, and|

T[*[(m)]*Term” mesus a calendar year or part thereof cnding on the 31st day of
December af that year].

3. (1) As soon as may be afier the commencement of this order and thereafier ¥
the interval of cvery two years, the Central Government shall, by ordr pablished in the
WMWHWMhmmmmmmMﬁq
Comminze* [which shall consist of the Joint Secretary 0 the Government of India in e
anaﬂmtn:uIFmd.mﬂuﬂhrlhtChﬁmnnlﬂ:cmwim“m:EmmLiﬂ
Dircctor, Food and Nutrition Board, Department of Food] who shall be the Vice Chair
man of the Committee ] and the following members, namely—

Members

Wila  One representative of the synthetic syrup, vinegar, morabba, chutney and
pidiemwfmnmmmhmimﬂhfuulﬁnﬂngﬂmmn

b.  Onc representative of the squath and ready-to-gerve beverage manufacio
eTs. 10 be nominated by the Licensing Officer;

1. Subs, by 5.0. 1890, dated 9-5-1968.

3. Subs. by 5.0. 621, dated 21-1-1972.
3. Subs. by 5.0. 2942, dated 6-12-1961.
4. Subs, by 5.0 5593, dated 30-12-1971,
5

L)

T

. Sobs, by .0, 3537, dated 28-10-1972.
. Subs. by 5.0, T41 (E), dated 27-12-1974.
Subs. by S.R.0). 2120, duted 22-9-1936.
8. Renymhered by 5.0, 3537, dated 28-10-1972.
9. Subs by 5.0. 1890, dated 5-3-1968_
0. Subs by 5.0. 621, dased 22-1.1972.
I. Subg by S.0. 242 dated 6-12-196]
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g, Two mepiscntabves of the manufacturers of canned fmils. canmed vep-
elables, jams, jellics, marmalades and lomato products, 1o be nominated by
the Licensing Oflicer;

'fee. Ome representative aof the small scale manufaciurers of Murabba,
Chutney and pickles 1o be nominated by the Liccrsing Officer,

ece.  Omne representadive of the small stale manufacturers of canned [ruils,
canned vegetables, jams, jellics and marmalades, 1o be pominated by
the Licencing Officer; |

d Two persons posscssing, im the opinion of the Lizensing Officer
suitable techmical qualifications with regard o the manufaciure of
fruit products, 10 be nominated by the Licensing Officer;

e Ope representative of the exparters of fruit and vepetable products,

1o be nominaied by the Licensing Officer;

f The Direcior, Central Food Tecnalogical Research Instiiule or his

RN,

g The Agricultural Commissioner to the Government of India or his
nominee,

h. The Techical Adviscr to the Ministry of Food and Agriculturc or
his nominés;

i. Two representatives of fruit and vegetable growers in India 1o be

nominated by the Licensing Officer];

one representaive of the Ministry of Health and Family Planning

(Deparument of Haalih);

S[iil, owo representalives of (he manufacturers of sweetened acraled wa-

pers with or without frul julce or Tnail pulp;
iv. one representative of the Indian Standards Institution;]

Member Secretary
“ [y the Director (Fruil and Vegetable Preservation) in the Department of
Food. ]
(2) A member of the Commitiee shall hold office for the period for
which the committce has beon conslituled
Provided that a member may resign his office by nolice in wriling given 1o the
Licensing Officer.

'[(3) If a vacancy occurs by death, resignation, efflux of tume or otherwise in the
office of any nominated member of the Commilies, the Vacancy 5o cansed shall be filled
by nomination under sub-clause (1), and any person appointed o fill a casual vacancy
shall lold office 20 long oaly as the member in whose place he i a nominsted, would
have held office.]

Ins. by 5.0 166, dated 9-1-1%63.

Ing by S.0. 5597, dated 30-12-1971
Ins by 5.0, T41 (E), dated 27-12-1974.
Subs. by 5.0, 621, dated 22-1-1972.
Subs. by 5.0, 2042, dated 6-12-1961-

b e et 12
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(4) The quoram of the Lommultes shall be five but subject therein, the Couunnes
mmmrnimmm“wmrq'hiunmhn

(5) mcmm-mmmmmmmﬁﬁmmmm
m:rqnmunrmnﬂichﬂmvﬂmnfﬂtmniﬂ#m:quﬂlrdhidntﬂﬂhﬂuﬂu
wﬂwpﬂﬁﬂpﬁﬁingﬂlhﬁﬂmnmiumahﬂlm“mndumingm.

[(6) The function of (he Committes shall be 1o advise the Deparment of Food in the
Government of India on any matier pertaining o Fruit Prescrvation Industry.

(7) The Central mmmr,atuwliu.iflmm“puitnlinmnpﬂh
Mrﬂ,hynm,thmﬂmimuﬂwu:Emnﬂmﬂnﬂm
Wmﬂlpm"‘*mﬁmﬁthwmmﬂﬂl cease (0 be members
thereof with cffect from the date of the order : ’

Fmiﬁudﬂulﬂuccmﬂlﬂmmmmﬂn]luhemmmsﬁmumﬂnmmﬂ-
l:!asmnispﬂﬁﬂ'bhinlh:ununﬁymiﬂndlngh—dmﬂ{lj.
R (1 )] }hmﬂmﬂlmwmﬂnhﬂmdammMm
ar-dinmn;mm:humimmﬂm:mwuﬁmp:mdmmmumlmmm
in.Fnlm‘B"{wﬂmlhcmut:mcnrmsmnmﬂnlhcmimﬂumuﬁsﬂdﬁ
on Labels of non=fruit products]
2y Amm:ﬂl,mh:mamlhihinhufmmhpeﬁudumh
gpecified thercin

{(3) An application for rencwal of a liccnce shall be submittcd Lo the Licensing
t.‘u‘ﬁmmmnuummhmmmmurmmmmmuwmnm.

(£} Il‘m:pplinﬁmfmmcmalnrlhmc:ismadcm:mhhdmrhnupiry
uflh:pmiud-ﬂfﬁlidiﬁﬂﬂtli:em,thcliuﬂmﬂaﬂmﬂm: to be in force until
orders arc passed on the application. |

5 (D) Ewr}-appli:alilahfuth:gmrln[limmum:lmlﬂullbtm:ni:in
duplicate 10 the Licensing OfMiccr in Form A" and shall be accompanicd by a fee of
such amount as is appropriate 1o cach of the class of licencs for which such applicatzon
is meade under the provision of sub-clause (2).

*[(2) mqummtawmuthw@]efmmmmwmn
thereof nnder sub-clause (1), namely -—

(=) Homesale - = - - - = -Rs 100
() Cottagescale - - - - = = - 230

(4] (i) Small scale-category (A)- - = - 400
i} Small scale-catcgory (B)- - - - 600
(d) Lugcwale - - - - - = = 1,500

(&) Relabeller - = - = = - - 500]

Subs_ by 5.0. 1890, dated Y-5-1968.

Omitted by 5.0. 2942, dated 6-12-1961.

Renumbered by 5.0, 2942, dated 6-12-1961.

Ins by 5.0. 582, dated 5-2-1965

Tns. by 5.0. 2042, dated 6-12-1961.

Subs. by 5.0. 800 (E), datod 31-12-1973 (wef. 1-1-1974).

'!hln-l--hlr-..i-_-
»
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'[(2A) A manufscturer using different premizes for the manufacture of fruit and
vegetable products shall tske out-a separale licence in respect of each of such premises,
A common licence number prefixed with the abbreviation of the name of the place of
location of the head office of the bosincss and suffixed with a serisl number shall be
issued to him in respect of every such premises and this shall be exhibited on the label
affioed o the container of such produciz.]]

(3) Any fee paid by any applicant for a licence under this clause ghall not be

3 [Provided that where the licence is refused under sub-clause (4) or where the
licence foe paid is in excess of the amount payable for the licence granted, the Licence
fe2s or as the case may be, the exccss amounl paid shall be refundsd to the applicant.

6. (1) The licensing officer may, afler giving the manufacturer an opporunity 10
show cause and after giving him three months” notice, cancel any licence granted 1o him
under this Order of any breach of the tcrms of the licenoe or for any contravention of the
provisions of this Order or for any filure 1o comply with any order, direclicn or

(2) The manofacturer may appeal 1o the Central Govermmenl against any order
passed by the licensing officer undér sub-clause (1) cancelling the wence within a
period of thiny days afier the receipd of the order by such manufacture ind the decision
of the Central Government shall be final.

7. Every manufacturcr shall manafncture fruit products in conformity with the
sanitary requirements and the appropriate standard of quality and compasition specified
in the Second Schedule to this Order. * [Every other fruit and vegetsble product not 50
spocifisd shall be manufactured in accordance with the standard of quality and composi-
ton laid down in this behalf by the Licensing Officer. ]

8. (1) Every manufscturer shall, in regard to the packing, marking and labelling
of containers of fruil products, comply with the following requirements, that is to say—-

{(2) every conlaingr in which any fruil product is packed shall bear such
label a5 may, from time to time, be approved by the licensing officer
and different labels may be approved for different fruit products and
a manofacturer in packing such éontainer shall wse a label which is
for the time being approved by the liccasing oflicer,

() when a bolthe is used in packing any fruiz products, it shall be so
scaled that it cannod be opened without destroying the licence mum-
ber and the special identification mark of the manufacturer o be
displayed on the top or neck of the bottle. The licence number of the
manufacurcr shall also be exhibited prominently on the side lsbel
on such botthe;

{(c) when a tin, barrel or olher comainer is used in packing any fruit
producy, the licence mumber of the manufscturer shall either be

Tns. by §.0. 2942, dated 6-12-19%6 1.
Subs. by 5.0. 582, dated 5-2-1965.

Ime. by 5.0. 5593, dated 30-12-1571.
Ins. by SO 2120, dated 22-9-193%6,

L R
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exhibited prominenily on the side label of such tin or be embossed
promincntly thercon,

(d) ecach container in which any fruil product is packed shall specify a
code number indicaling the lot or the date of manufaciure of such
fruil prodacy ' [The code number shall be legible and shall be given
i English or Hindi sumersals or alphabets or in bolth. Befere the
istue of & licence each code number 1o be wscd by & manufaciurcs
shall be registered with the Licensing Olficer and no change shall be
made therein except with the previous sanction of the Licensing
Officer;]

(e} the labcls should not contain any staiement, claim, design or device
which is false or miskeading in any particular concerning the fruit
mﬂuummminwpﬂ:mwmmngmcqmnm ar the
nuiritive value or in relation to the place of origin of the said fruil
products:]

“[(7) the fruil products packed by a manufactarcr shall be cither those

' manufactured by him or those obeained [rom another licensed manu-
facturer.|

(1) Without prejudice o the gencrality of the provision contained in sup=clausc (1),
the Licensing Olficer may, by order published in the official Gazetee, specify the
requirements in regard fo (he packing. marking and labelling of containers of il
products of any specified type or description, whether such [ruit produsts an: manufac-
tured in India or not and every manufacturer or any person for the lime being acting on
his behalf shall be bound to comply with the provision of such order.

9. * [Every manufacturcr shall submit by the 3181 of January of each year 1o the
Licensing Officer 3 return in deplicate in Form "C" in respect of each class of fruil
products manufaciured, sold and exparted by him during the prcvious term. ]

*[9A. Every manufacturcr, who is 6ot puying any excise duly, shall mainain up-o-
date accounts ln Form *D* and Form 'E’ in respect of reccipl of diffcrent raw materials,
their consumption in the manufacture of fruit and vegetable products snd disposal of
ihe processad fopds. ]

19, Mo person shall sll, or expose for sale, or despatch or deliver (o any dgend or
broker for the purpese of sale, any fruil products which do not conforn 1o the standards
of quality and composition specified in Lhe Seoond Schedale or which are not packed,
marked and l::_u‘n:llu:l in the mannee laid dowa in Lhis order

* [Provided that the provisions of clause 8 with regard 1o packing., marking and
labelling shall nat apply to produsts impored from cutside the country. |

1. (1} Any beverage which docs not contain al leist © [twenty-live| per comtrom of

1. Ims. by 5.0.5593. dated 30-12-1971.

2. Ins. by S.RO 2120, dated 22-9-1956.

3. Ins by 5.0. 2942, daed 6-12-1961,

4. Subs, by 5.0. 2942, dotsd 6-12-1961

5, [nz by 5.0, S0G(E), dascd F1-02-1973 (woel I-1-1972)
6 Subs. by.5.0. 2942 dated G-12-1961.

7. Subs by SO, 1474, dated M0-4-1937
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fruit juice in its composition shall not be described a5 = fruil syrep, fruit juice, squashes
ar cordial or ¢rugh and shall be described a3 a synthetic synip.

[{2) Synthetic vincgars, beveruges, syrups, sharbats and other products associ-
:tulwijhﬁ'm'u|nguﬂﬂushnﬂhcclﬂrhlﬂdmnﬂdmﬁlulfuurtﬂimhmai
'"SYNTHETIC", *[The word *SYNTHETIC" whercever used, shall be as bold and in the
same size and colour of the lemers as are wsed for the name of the product and shall
immediately procede such name.]] Mo container containing any sach product ghall have
amything printed or lsbelled on it which may lead the consumer into belicving that it is a
fruit product Neither shall the word “Fruit’ be used in describing such a product nok
shall it be sold under the cover of 2 label, which carries the picture of amy fruil. ° ***

[(3) Swoctcned scrated walers containing no fruil juice or fruit pulp o contain-
ing lcss than lupnfmmﬂfrﬁijniumfmitmlpshﬂ}mtacurmdmmmm
marking on their kabel to the effect “Contains no fruil juice or fruit palp”. In s
artificial flavour has alss been ussd, the words “Anificially lavoured™ shall also be
added The publicity and advertisement made for sweetencd acrated waters through any
meodia shall also conspicucsly explain and display the fact that these products do not
comtain any fruit juice or fruil pulp.]

12, Every manufscturer to whom any direction or onder is issued in parsuance of
any provision of this Order shall be bound 1o comply with such direction or order and
an:.rf:ilmnﬂMmﬁmmmmiumﬁynimanhﬂmmnmmm
be decmed 10 be a contravention of the prevision af this Order.

13. ﬂwlimnsingﬂﬂbmramyﬂm:mhﬁndhyﬁmhlhhbﬂhﬂfmrﬁ:hl
view 1o securing 3 compliance with this Order—

(a) mqujrurqpmmumtmimmaﬁnninmw_u:ﬁimﬂhmmm
the manulacture and digposal of any fruit products manufactured by him;

(b) enter upon and inspect the premises of any licencee or manufacturer at any
{ime * *** with a view to satisfring himself that the requircments of this
order are being complied with, and—

(i) on giving 3 proper receipt, scize or detain any fruil products manu-
factured. mearked, packed or labelled otherwise than in accordance
with the provisions of this Order or suspecied to be manufactared,
marked, packed or labelled in contravention of the provisions of this
“Owrder;

(i) scizc or delain, on giving a proper Toccipt, w malerials, docu-
ments, account books or other relevanl evidence conmected with
manulaciure of frait products in respect of which he has reason W
belicve that a contravention of the Order has taken place;

(i) dispose of all fruil products of raw malerials, so seived or detained
in soch mannes as he doems G

() *** * inspect any books or other documents of a licenses relating to the

manufaciure and disposal of fruit products;

Omitled by 5.0. 741 (E), dated 27-12-1974.

Ins. by 5.0. 741 (E), dated 27-12-1974.

Omitted by 5.0, 1942, dated 6-12-1961

Omiticd by 5.0. 800 (E), dated 31-12-1973 (wef 1-1-1974).
Subs. by 5.0, 2942, dated 6-12-1561.

Subs. by 5.0 5593, duetd 30-12-1971

e —

T
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(d) mlhnnqmynmmpiﬁnfﬁﬂiipmmmmmrﬁmtmpﬂqm

mﬂ,wmﬂcrdnmmmmﬁhtqmaw'mm. apent of broker for the
of sale, and have such samples analysed at a laboratory sclected for
ﬂtpmmmnlimﬁngﬂmﬂﬂ:

{¢) collect, from the licenses or manyfactarer, free of charge, on giving a proper
mﬂmwhﬂawfﬂpﬂﬂwmnﬁaﬁl.mwwm
ingrodicnts wsed in the mﬂuﬂmmhpmﬁmﬂnmw
ﬂnﬂmemmnwmﬁ.ilmq:adﬂuﬁuhhehﬂmmh:um
(3t 3 contravention of (he Order has taken place,

(f) hj‘anurd&linwﬂlingpmhihiilh:ﬂhtlmhd&ﬂmﬂluylnmpmﬂﬂl
inmatnmmhn:hummmmum;mmmﬁmdmhcwu
has Laken place, ' [t the deabors as well as ot the manufacturers end].

14, Hupummaumrummﬂmnimmimﬂwwhi:hh:hhpllrbuuMIu
furni:hmdwhichmrbcluwfumdnmmdhimwmﬁsimnfﬂﬁsﬂmﬂ,nr
l.‘-.‘lrml,dﬂilw.nﬁ”ﬂﬁm’ﬂd&ﬁmbﬂdﬁﬂﬂhﬂ'@mﬁﬂﬂi&avﬁwmnﬂing
the provisions of this Order.

.:_i_ﬁ} mmmmﬁmlwcmmmﬁmdmnfMpmiﬂuuufﬂmmdﬂmum
nialed withoul (he previous sanction of the Licensing Officer.

16. Mothing in this Order shall be decmed to apply-—

(i) toany syrups which— ;

(a) contzin froit juices for medicingl use,

(b) are preparsd in accordance with the allopathic, homotopathic,
ammumﬂmmrqmnrmum,m

<) mmldinmﬂﬁhﬂﬂn;alahlmnNﬂngutwrds'Fnrmdin'-
mmmy'ﬂk&mhmumlmmmﬂm&u.mﬂ.

(if) 1o any ﬁuupndmlsmmmdbyapcmiunymmﬁﬁ-
plminmnnuiﬁm:maladim' [onc undred kilograms]
during a termi;

¥ [{id) to any fruit products produced by instittions, colleges and training

centres for demonsiration and [FANing purpose and not for sale on
commercial basis:] it

* [iGie auan}'mﬂihntng:mmﬁcmndwiﬂmmhtmr.]

I, lns by 5.0. 2942, dated 6-12-1961,
2 Subs. by 5.0. 5593, dated 30-12-1971.
3. Ins by S.R.O. 2080, dated 14-9-1955.
4 Ins by S.0, 3537, dated 28-10-1972.
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THE FIRST SCHEDAJLE
FORM A"
(See clauss 5(1))
AFPLICATION FOR LICENCE UNDER THE FRUIT FRODUCTS ORDER, 1955

I, MName and sddress of the spplicant.
* [1{A) Mames of the managing director, directors, proprietors, partners, eic.
* 2. Address of the factory/firm*]
P [2(a) Address of the godowns/stores of Miniched products. |
* [3. Descriplion af the fruit products which the applicant ‘wishes to manufacture/
relabel*]
4, Pmu-dfnmhl-:hlhetn:emnsmnmm
5. Plan of the fictory and list of equipments.
'['-ﬁm]\l’h:thunnypnwrumndiulhtmuhﬂumnfhﬁlpmdﬂmIfm,ﬂﬂltlbe
exact Horse Power uscd |
* [6db) lmllaﬂcamurw!]mﬂuﬂ.]
"[7.] Licence fee paid during the previgus year.
* 8, Tﬂal?ﬂmnfﬂmfnnmmﬁmmmd‘ during the previous
year]
T[9.] LWe herchy undéertake 1o comply with all the provisions of the Fruit Products
Ohrdeer, 1955.
T[10] L'We have forwarded 3 sum of Rupess.............in regpet of the licence fee dus
according w the provisions of Fruit Products Order, 1955,
Signature(s) of the applicanifs).
¥ [ *Strike out whichever is inapplicable |

FORM “B'

{5ec clauses 4)
Govermment of Tndiz
Minigtry of Food and Agn

¥ |Depariment of Food (Food and Motrition Board]))
ﬁn#nmn: af Tndia Emblem.

Licence under Fruil Proucts Order, 1958,
LICENCE NO. FPO

1. Name and address of locnaes
1[2,  Mddress of shoriscd premises for manufacture’ relabelling. ]
3. Change of preimises il aiy.

Ing b!. 5.0, 2663, daled 17-12-1958,

Subs. by 5.0, 5593, dated 30-12-1971.

Tns. by 5.0, 800 (E), dated 31-12-1973 (w.cf 1-1-1974).
Ins. by 5.0. 92, dated 18-2-1958

Resumibered by 5.0, 2042, dated 6-12-1961.

Ins., ibid.

Renumibered by 5.0. 92, dated 18-2-1958.

Tns. by 5.0. 5593, dated 30-12-1971.

Subs. by S.0. 1590, dated 9-5-1968.

R L
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This licence is granted under and is subsect to the provisions of F.P.0., 1955 all of
which must be complied with by the licensce,

Place
Daie Licensing Officer,
"[Director (Fruit and Vegetable Preservation), Department of Food ]
' [ Validation and Renewal
Period of Itcms of fruit products  Categoryof  Licence fee  Signaturc of
validity anthorizad 1 hiceness paid Liccnsing
i Manufacture l'e-al:-el Crificer
FORM C
{See clause 9)

1. Name and address of Hceases.

2. Address of the authorised premises for the manufacture of fruit products.

3. FP.O. Licence No.

Statement showing quantities of fruit and vegetable produces  manufactursd in
K gm.] with their sale valee during the term,

Sl Name of Skzeof  Quantity  Sale price Value Cuantity

Mo,  the Fruit can or in?[Kgm.] per?[Kgm.] exponied
Froduct bottle or per unit of in? [Kgm.]
paking
1 2 3 4 5 il 7
Mame of the country Rate per * [Kpm.] or per Value Remarks
of port of Export unit of packing C1F/F.0B.
3 9 [ 11

1. Subs by 5.0. 5593, dated 30-12-1971,
L. Inms by 5.0, 2942, daied 6-12-1961,
3. Subs by 5.0 1011, dated 31-3-1562
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Signatun: of the Licenses.
A megister in the fonm of the above table shall be maintained by each licenses
for inspections. |

' [FORM "D
(Sec clamse 9 A)

DAILY PRODUCTION REGISTER (SEPARATE PAGES FOR DIFFERENT
CATEGORIES OF PRODUCTS)

5L Date - MName of ihe Produect Essential raw material wsed
manulaciured Fruit/ Viegetables Sngar
Name Qiy- Prepared in Kgs.
of il taken  msderkal

vep.  Kpgs  Kgs
1 2 3 4 5 & 7
Oher material Qry. of Products Reference Remarks
like Citric manufactured Siock Register
acid pectin Size Mo Kes. Date/Entry
consumed of pack of unils
B k] 1] 1 12 13 14
FORM °E'
(See clause 9 A)
STOCK REGISTR (SEFARATE PAGES TO BE ALLOTTED FOR DIFFERENT
I ITEMS OF FRUIT PRODUCTS)
Diate Stock in hand Receipls

Pamiculars of receipt Stocks Total stocks
(Reference production  received

Regisicr)
Drate Enfq.'
Kgs iy et FE KEE

| ) 3 4 5 [

Drispasal Balance Remarks
Stock  Particular of disposal
dispesed (levoiceiCash Meno

Mo with date)
Kgs Kgs

3 8 = Y 5 R Rl
I Ins by 5,0, 800 (E), dated 31-12-1972 (wel 1-1-1974
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THE SECOND SCHEDULE
{Sec clanses T and 10)
PART IA

Sanitary Requirements of a Factory manufacturing fruil prodocts.
Theplauuimmﬁﬁ:pmdnrhmnﬁﬂuﬁﬂumd,ﬂmﬁmfnr&mﬂmﬂih
factory,) shall comply with the following roquircments and in the opinion of the licens-
ing officer shall be i for marufacroring the jlem or items for which the licence is
granted to the manscturer.

1. The premises shall be clean, adequately lighted and ventilated and shall be
clean, i required, by lime-washing or colour washing or painting or disinfecting or
deodourising.

1. 'Windows, doors and olher openings suited o screening shall be fhy-proof The
doors should have springs so that they may close awtomatically. The ceiling or roof shall
be of permanent natare. The foor should be comented, (ked or kaid in stone.

I[3. The equipments and mamufacturing premisss approved for the manufacten: of
fruit products shall net be used for the manufacture of other products repugnant 10 the
manufscture of fruil products except under the conditions given as under -—

If the licenced premises are used for the manuflacture of both fruil
products and fish, meal and cgg products there shall be a gap of a1 keast onc
month when the change is made from fish, meat and cgg products o the
Explanation.— The proposed date of changs over from production of (he fish,

meat and egg products to that of the fruit products, shall be intimated 1o the concerned
Regional Officer in writing and in case of outstation factories, the intimation shall have
to be given by a repgislered letier. |

4, Tupruﬂnu:mllumdinauniﬂnﬂmmdﬁwﬁmmmlhy
gurroundings.

5. All vards, out-houses, slarcs and all approaches of the premises shall be kepl
clean and sanatary,

6, The suthorised premiscs shall be so construcied or maintained as W0 permit
hygienic production and all eperations in connestion with prepanng o packing of
product shall be carried out carcfully wnder strict sanitary conditions laid down in the
Factories Act 1974, as amended and modified from time to lime. ? [The premises shall
nod be used ns, or communicate directly with, the residential premises. ]

7. Equipment and mackinery when employed shall be of such design which will
permit casy cleaning Adcquate arangements for cleaning of containers, tables, working
pans of machinery etc.. $hall be provided.

%, Mo vessel, containcr or other equipment, the use of which is likely 10 Cause
metallic contamination injarious to health shall be cmployed Lo U preparation. packing
or storape of froit. {Copper or brass wessels shall be always kepl tnned. Mo iron or
galvanised iron shall cone in contact with fruit products.)

1. Subg by 5.0, 3593, dated 30-12-1971.

2. Ins. by 5.0, 2661, dated 17-12-1958,
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9. The water used in the manufaciure shall be potable and if required by the

Licensing Officer shall he got examined ¢hemically and bacterickogically by any meoogniscd
laboratory. The mannfaciurer will bear the cost of such analysis.

10. There should be efficicnt drainage system and there shall be adequats
provisions for disposal of refuse.

11. ' [Wherever five or more employess of cither sex are employed, a
sufficicnt mumber of latrines for each scx as under shall be provided,

Mumber of workers Number of Wumber of

latrines wilhh basins

Upto25 - - - 1 1

15 w049 - - - 2 2

50 1o 100D - - . 3 3

10 and pbove = = 5 ]

12, Whenever cooking is donc on open fire, proper prrangements will be made for
outlet of smoke and soof,

*[13. No person suffcring from infectious or contagious discase shall be allowed to
work in the faciory. Arangements shall be made 10 get all the workers cngaged in the
manufacture of fruit products medically ¢xsamined once in a year to cnsure that they are
free from infections, contagious and other discases. A record of these examinations
signtd by a Registencd Modical Practitioner shall be maintained for inspection.

The workers engaged in manufacture of frgit products shall be inoculated against
the emteric growp of discascs and vaccinaled against small pox ance a year and a
certificate thercof shall be kept for inspection.

In case of cpidemic all workers should be inoculated or vaccinated |

I4. The workers working in, processing and preparation shall be provided with
proper aprons and headwears which shall be clean. * [The management shall se= that all
workers are neat, cleyn and Lidy. |
‘|PART I (B)
? | The Tacrories will be cateporised as under —

(2) Large scale—factories with installed capacity of more (han two metric fonnes
of frual products per day or having total annusl production of more than 250
MCITiC TONINES.

(b} Small scole—{aclories with installed capacily wpto two metric tonnes of fruil
products per day and total annual perduction of more than 30 melric lonnes snd
not exceading 250 tonnes.

(€] Cattage scole—lictories with total annual production ‘af fruit products of mone
thain 10 tomnes but less tham 50 fonmnes.

Subs by 5.0. 2942, dated 6-12-1961,

Subs. by 5.0. B00(E), dated 31-12-1973 (w.el 1-1-1974)
Ins. by 5.0, 2942, dated 6-12-1961,

Subs. by 5.0, 5593 dated 30-12-197]

ol o
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{d) Home scale—Iiaciorics with wial annual prodection of fruit products except
canncd vogedables nol excesding 10 meiric lonnes.
Small scale factories shall funther be grouped into (A) and (B) categories detailed
8 dnded:—
Category (A) factonics licenced for manufacture of fruit products with installed
capacity not cxceeding one metsic toane per day and annual production ranging
over 50 melnic tonnes to 100 metric tonnes.
Category (B) factorics licenced for manufacture of fruit products with installed
daily capacity not exceeding two metric tonnes with annual produoction ranging
 from over 100 metric tonnes 1o 250 melric wonnes.|
The licencess under categorics menationed above shall comply with the following
FeqUiremenLs ==
Watpr, —Every licences shull arrange for at leasl ope kilo litre per day of potable
waler and s availability shall be sdequstely increased as per production. Free Nowing
pips walcr supply shall be made availsble in the proccssing hall.
Srorage Spoece Reguirements,— Adequate space shall be provided for storage of
fresh fruits, vegetsbles, finished prodocts and other raw maternials.

Minimum Arca of mamfacturing premises excluding store and Office space—

Square metre
'[{1) - Home scale - - - - - 25
(2) Cottage scale - . . - - &0
(3)  Small Scale
(i) Category (A) - - - - 100
(id) Category (B) - . - - 150
(4) *Largoscale - - - - . 300

*(Anca oocupicd by machinery shall not be more than 50 per cent of the manufic-
Turing arex).)
TECHINCAL STAFF AND LABORATORY REQUIREMENTS
Large Scale
Large Scale.—The manufactare of fruit products shall be supervised by a chemist
who should posscss one of the following qualifications :—

(@) B, Sc. (Tech.) with food tcchnology or chemical engineering with at least one
year experience in a fruil presepvation factony.

(b} B. 5c. with post praduate diploms in fruit tecnology from 2 recognised institue,
or diploma in fruit preservation by Kalamaccery Polytechnic or Kerala Government
Polyiechnic.

() B. 55 with Chemistrv or Agricultare as ome of the subjocts and threo vears
practical cxpericnce in & fruil and vegetable presenvation factory

The factory shall have a well-equipped laboratory with 20 sg. meters foor arca
. Subs by 5.0, 800 (E), dated 31-12-1973 {we.f 1-1-1974) .
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with adequate facilities for analysis of fruit products in accordance with the specifica-
tions laid down under the sccond scheduls of this Order.
Small Scale—The manufacture of froit producis shall be supervised by a person
possessing one of the following qualifications :—

(a) B.Sc. with Chemisiry or Agricaliure as one of the subjecls.
B Abiphmaw'a&mnnuhMLymmhn'damﬁu

least three months duration, from a rocognised institue.
Minimum requirement in respect of machinery and equipment . —

21 Mo Opcration ! [Cottage and Small Scale} Large Scals
| 2 3 &
1. (a) Washing of raw Two rectangular cement  Threc of moeg
malerials. of dluminlum metal reclangular cement of
tariks with falss boltom alaminimum with
Diamensions - 1 x0.75x  false bottom Diamen-
0,75 medres. sions -1 x0.75x0. 75
Mecters washing &
tnachine.
(b) Washing of bottles 1. Bottle washing maching 1. Bollle washing machine

2.  Preparation of firit
and vegetables.

3. Iuicing, pulping and
I.I-Iw i -

2. Racks for holding bostles. 2. Trollics for holding and

comveying bottles.

1. Table with alumininm or 1. Tzble with aluminimam
stainless gtocl or non-corr-  slainless steel or non-cormisive
csive material wop of 4 sq.  material of 10 sq metres

mcircs ansl,

3 Staigless stocl, peeling,
dlicing, trimuming and cor-
ing knives.

3. Where woaden vals or
cemented tanks are wsed for
curing amd leaching thesc
should be suitably covered.
4. Mot less than 12
Aluminimom or Sainless
shoel trays.

1. Juice exiractorand/or bas-
kei press or rosing equip-
mEnd.

2. Stainless seel or alumi-
nam S8V

3. Ahuminunemor stainkess
gizel dram of mol less than
100 litres copacity.

area adequate coneyor
beldt.

2. Stainless steel coring,
cubinand cutting machine/
equipment,

3. Woodetivatsor cementod
tanks for curing and l=ach-
ing with suitable covers.
4. Mol less than 30
aluminimum or swinless
siee] Lrays.

1. Power driven exiraclor
or liydraulic press.

2. Pulping machine

3. Non-cormosive Stainlcss
gtce] tanks having todal ca-
pacity of not less than 500

litres.

1. Subs by 5.0. S00(E), dated 31-12-1973 (w.e.L 1-1-1974).
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4. Stainlcss stecl or alumindmain

Tnckets,
5. Pulper for tomato products
and mange palp.
4. Heating Processing 1. Doiler with sicam jackeed 1. Baller,
kcttles, or gas cooking. 2. Sieam-Jacketed

'[1. (a} Bhatees worked with kettles.
soft coke or any other fcl hav- 3. Thermometers.
ing proper arrasgments for 4. Sensitive balance for

outles of smoks, | preservatives.
2. Thermomelers and bydro- 5. Refracirometers,
mCtres, . Pastcuriser for Browaod
3. Refractomelers. Vinegar.

- Fﬂiing and scaling. I. Boulle Mlling machine, 1. Bodle Alling machine,

2. Boflle sealing tmachine, 2. Bollle zealing ma-

3. Crown corking machine. chine.

4, 'Wreiphing balance, 3, Heavy dugy corking
machine.

4. Weighing machine.
. Exhausting, scalingand 1. Tanks with crates for ex- 1. Exhanst box.

processing forconningand  hausting. 2. Semi automatic

|;|.|;|:|j:'||'|'|,g_ 2. Semi amiomatic dowble double seamer.
SEANNEL, 3. Cooling tank (ad-
3, Cooling tanks equate capacity).

4, Minimum rctorting capac- 4. Retorung capacity
itv. 100 A2% camepercharge. 250 A2% can per charge.
3. Pressure can iesters. 5. Pressure can testor.

* [PART IT
Specifications for fralt fules, pulp concentrale, sguashes, cordlals, crush, frult
syrips * fnectar aerated waler containing frudl fuice or pulp] and ready to serve fruif
Bbevirapes

ial Chari
* [Product Varicty Spocial Characteristics  General Charscteristics.

W
Mm?mum Minimum per-
percenlage  contape of fruit
of  tolal  juicein the final
soluble sol-  progices
idsinthefi- ©
nual products
weight over
weight.

1 2 3 4 -

Ins. by 5.0.800 (E), dated 11-12-1973 (w.el 1-1-1974).
Subs, by S RO, 2120, dated 17-12-1956,

Ins. by 5.0. 2663, dated 17-12-1958,

Subs. by 5.0, 1011, dated 31-3-1962.

.h.l.l.lll\_lr-
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2

3

4

5

Fruil Syrup
Crush

' [Squash}
than Mango nectar

Cordial :
Unswoctened juice

Ready to serve beverage
including aeratcd walcTs.

coafaining fruit juice or polp.

Mango Nector

Any saitable
kind & varicry
Do

ME - BoNE R ¥

8 &

65 25
5528
40 25
S L

Natural 100
0 8S
IR 11|

15 20

32 '[100]

Fruit juice shall be concen-
trated lignid product ex-
pressed [rom ripe fruit and
miny contain portions of the
pulp & other cellular mat-
ter nanralio the frut. Con-
centrale, squash and crush
shall contain frail palp.
Cordials shall be the clear
final product prepared by
adding sugar to the clari-
fied juice that is from which
pulp and other ccllular
matier havebeen removed.
The one substance thal may
be added to frail juice or
pulp are water, peel oil,
fruii cesenorsand Navours,
common sall, sugar, inver
sugarandiorfiquid glocose,
ascorbic acid, citric acid,
permitied colours and pre-
servatives. The acidity of
ihe finished product shall
neol be bess than 4 per cenl
In the cas of purc lemon
juice or pulp and not kess
than & per cent. in the Case
of pure lime juice but shall
not excoed 3.5 per cenl in
the case of ofher juice,
crush, squash, cordial
peady o serve beverage and
syrup expressed as anhy-
drous citric acid. Canncd
pulp orjuice shall not show

positive pressure atsea
& Canncd or botlled
pulp or juce shall show no
sizn of bactcrial growth
when incubaled at 37°C for
o week. Canned pulp or
juige will not conlaln Ay
preservative. The findshed

1. Subs by S.0. 5593, dated 30-12-1971
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1 ] 3 4 5

- product shall have a good flavoar
and be free from objectionable taints
and flawoars 11 shall be of good

; kecping quality and should show no
signof fermentation. Ready tossrve
bewerage may be carbonaied, When
frozen the product may be described
a5 Toc squash or “loe’ cordial im
conjunction with name of the liniil
such as icc orange squash and the
like. In case of Mango Juice 45 per
cent. water may be sdded [Fdeclared
on the lable.] ' [Concentrates shall
be frec from gelatin or curdling and
in cuse of orange concentrate, the
pulp content shall not exceed 40%
wiv] -

* |In the cas: of ready 1o scrve beverages containing lime juice, the minimum percentage
of frodl juice shall remain as 5 per cenl

[PART TI{A)
Specifications for Fruit Nectar
Soecial C1 e
| 1 General Characteristics
Product Vanety Min_per- Min per-
cenlnge of ocntage of
total frust juice
soluble in fral
sodids produocs
i prodnct
1 2 Y3 1 5
FEUIT Any 3 20 Mesiars shall be prepared from pulps
NECTAR suitable extracied from fully ripe, sound
{(Excluding kind and fimits. Finished product shall contan
Pincapple portions of pulp or other cellular
Mectar metier matural 1686 fnil

1. Tns by 5.0. 2942, datcd 6-12-1961.
2. Tns. by S.0. 5503 dated 30-12-1971.
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[ [ T T P o e T e a1 e et e
Orange and .- Any suilable :,15' 4" - Thionly substances thal may be
Pineapple nectar kind and ..o .- oo .., - Boded 16 (hepilp Gr oo dre

AR v variety i : > waler, sagar, invent sugal o li-

et i .. 6] GOS8, a500rbic acid and cit-
rr;u:d.'l']::-a:dluaicma:ld
and sloshal conteng of the prod-

uct should mot excond 1.5 and
0.1 por cool. respociively. [t
shogld mot contain ary preson-
tve, artificial colours o Swoct-
ening matters. The lnished pood-
petd thould possess charscieris-
1 Mawuer of the frust and be fros
froan buml o cbjectionatde Laints
and flawour. Ti should be free
froam karva and other fruif inseois.
The product when cummed shall
nol show any posilive pressarc
al 5ca lovel and shall not show a

k& sign of bacicrial growth when in-

Imiwe o i cuhated &l 37°C for one week. ]

! [PART IT(B)
Specifications for Canned Mango Pulp (Natural)

Product Variety ' Total soluble solids. " General Ehr:-:m-im:
Mangopulp  Anysuiable Mot less than hﬂnmpipshaﬂh:mmurﬁﬂu
variety of 12% _ sound ripe frait It shall possess the
mango . characieriglics flavodr of the variety
- . of manjs frooy which'it is Stracid
The material shall be passed through
a2 minimm 1.5 mm mesh s 20
as b0 hin¥ a homogendons product. It

shall be free'from any cooked' fli-
jour, black spécks; exirancols mal-
ter namcly porticn of skinfbwois
master, larva and olher insccts or fag-
ments theroof. The pulp shall mot
show any sign of bacicrial growih
when incobmed al 37C. The product
shall not show any posilive prossare
at sea level,

The variety of the mango used in extraction of puip shall be.chearly and conspiuously
marked on the conlainers, 3
|, Ins. by 5.0, 800(E), daed 31-12-197 (wa . 1-1-1974)
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: PART 11 (C)
Specifications for Canned Mango Pulp (Sweetened)
Producy Varity  Total soluble  Minimum General
solids acidity Characierisiics

Canned Mango ~“Any suitable Notless . 0.3%ag Mango pulp shall be extracicd
pulp (Sweetened) variety of  than 15% - Citric Acid from sound ripe fruit. It shall
Mango possess the characteristics [la-
vour of Lhe varicty of mango
from which il is extractod,
The matcrial shall be passed
through 3 mindrmum 1.5 mm,
mesh fieve 50 a5 D Banve a
homogeneous product. [ shall
be froc from any cocked Ma-
vour, black spocks, extranc-
g matier namely portion of
skin, fibrous matter, larva and
other insccls or fragmenis
thereof. The pulp shall not
show amy sign of bacterial
growth when incubated at
I7C. The product shall not
show any positive pressure ol
gea level,
Thuwriﬂrﬂ‘lhnmmuﬂhm:mimnrpﬂpmuhttluﬂymmn-
spicucusly marked on the container.

FART IND)
’fwm-nﬁmﬂmﬁﬁﬁh#j‘iﬂwm
less than 10 per cent. of fruit juice or fruit palp]
Product Variety Total soluble Deefinition and general
solids Characieristics '
Flavoured Swociened serated Minimum Acmted water means potsble water
Swestened  waters with single %% impregrated with carbon dioxide un-
Aeraned or composite fla- der pressure in property soaled con-
Wiiern VEHEE tiner and may conisin any of the fol-
lowing singly or in combination :—

Sugar, liguid glucese, dexiross honcy,
monohydrate, invent sugar fructosc,
sacharine not excoeding 100 pants per
million, frait and vegetable extractives
(fess than 10%% on welght 0 weight

Mt weight may or may not be declarsd

1. Sub. by S.0, 741 (E), datcd 27-12-1574,
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besis) and permitied flavounng, o=
louring maners, vILIMARS, prescnva-
tives, emulsifying and stabilising
phoric acid, mallic acid, sales of s0-
diuin, calcuium and magnetium,
caffine nol exceading 200 paris per
million and edible gums, and gela-
tin The product shall mot contain
less than 5% total sugars of the-net
contents weight to weight

FART IE)

\ [Specifications for sweetned serated water with 10 per cent or more of fruit juice

or fruif puipf

Products Vanctics Total sohable

Mini Definition and \
porccmiags charasieristics

Swectened Swectened  Minimum 10%  10% in form of Acraied watcr means potabbs

perated asraicd wa-
wator con- fer with fait
taining vegetable
fruit juice juice o pulp
of bils or tais

fruit juice or water impregnatcd with car-
pulp or bits o bon dioxide under pressure
oller combina- in properly scaled container
tion of any fnuit. and may contain any of the

following singly or in com-
binstion -

Sugar, Liquid glecose, dex-
trose honcy, monohydrate,
imvert sugar frucioss, frail
and wegetable extraclives
{more than 10% on weight
1o weight basis) and permit-
ted flavouring, colouring
matler vilaming, preservis
tives cmulsifying and
salis of sodium calcaum and
magnesium and edible
gams.]

. Subs. by 5.0. 741 (E), dated 27-12-1974.
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PART ITT

; Wff%mrﬂmmﬁ#ﬁﬂm

Produt  Vagety | Special Characieristics

Lo

o Minimum
' Percentnpe off
Frgit. juice in
final product

Minimum Minimum
pereentage of percenlape
total soluble of barley
solids in the starch in
final product the final

weight]

Ceneral !
Charmcicrigics

Bariey - - Any suitable 25

Pl | SO T ﬁ.iﬁrwﬁmﬂiﬁ'ﬁﬂ:

'A'HII.'I!'E_

VancIy

from infect attack of fon-
gal- discase shall be used
Fruit ‘juice shall be derived
from sound fresh finait free
firowmi inis2ed o fungal aisck
or any other blermish affec-

ing the quality of the fruit.

maner. 't [The only sub-
sances that may be addad
invert sugar or liquid ghi-
coge, pecl ofl, Navouring
MANET, COMImON a8l Aseer-
bac acid, citric ackd in suffi-
clent quantitiy to bring the
acidity of the finished prod-
ot up o maamum of 2%
per cent a8 anhydrous cit-
ric acid and permitted
codours and preservatives.)
The fimished product shall
have a good favour char-
aclenistics of fnail wsed and
free from burnt or any other
cbjectionable tainis or Ma-
vours It shall be of pood
keoping quality and shall
show no sign of Refmeénta-
it

r

Ins. by S RO 2120, dated 22-9-1956.
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PART IV

Specifications for synthatic yyrups ' [Ginger Cockaall, Ginger beer, Glnger Alef and

Product Variety Special Characteristics General Charsaensties

Synthetic  Any kind preparcd  Minimum portentage of 4 [The only substances that
gyrupand  from harmiess berb  total soluble solids in the  may be added are water, cit-
sharbals Mérwers o estences fimal producs ! [wcight ric acid, harmless horbs,
over weight] * [65] drugs, flowers, essence

[juices (at lcast 10 per

conil).-sugar, dexirose, fmvernl

suggar, or liquid gluoos, per-

mitied colours and preser-

vatives.| The finished pood-

and flavour and crystalliza-
Gion of sugar. It shall be of
good keeping quality and
should show no slgn of fer-
mentalicn. Mo artifigial
gweetening agent shall be
ussd

[Ginger Any kind prepared 0 ditto]
gerbeer, Gin-* ger cssrnces
ger ale.

The contalner of syivthetic svneps will mot bear any lsbel which will bead the canmumer
imto belisving that it is penuine fruil prodoct, In addition the kabel will hase the word
"Synthetic’ distinctly and dearly displayed on it * [If the produect declared as Synihetic
Syrup docs not contain fingit juice prescribed as specified above, the product will be clearly
marksd a5 "Containg No Fruil Juice] Rose, Khis, Kewra, Sandsl and other sach symps may
not be declared xc Symthetic but shall not bear pichure of fruits on (he kshel

Ing by S.R.0. 2120, dated 22-5-1956.
Ins. by 5.0, 2663, dated 17-12-1958,
Tns. by 5.0, 2942, dated 6-12-1961.
Subs. by S.R.0. 213, dated 23-0-1955.
Ins by S.0, 5593 dated 30-12-1971.

o b
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PART V
Specifications for bottled and canmed fruits and vepetables

1 3 3 :

Bouled or Any fruits The head space in the can .
canned of suitable shall not be more than ' [1.6 ﬁﬁfwﬁwmum
fruts, vaTiety ﬂﬁm]ﬂuh:h'l'h: mkmumﬁu‘
bt be Joss than 50% of the  galics, feaves: and otber erm-
r“lﬂlﬁmmﬁ neous matter, Where frui is re-
cxcepl in cuse of bomy F
firuit where this Timit will be EMH,; h;“m "”mﬂi
40%. Drained welght shall be  pieces, reasonably uniform in
determined by draining the size, The oaly substances that
mhmmm mrhdﬂdmhﬁ,w‘
a seve of ¢ [dll‘ﬂﬂEM] Mm'mﬂmﬂ.
Ilm.ixm.'imﬁmnmhp ler. After peocessing the fnait
ing § meshes per 2.5 centi- ghall be firm and the covering
T liquid clear. The product shall
not show any positive pressune
at scx beved and shall nol show
any gign of bacterlal growih
when incubatcd st 37C for one
weokl, Mo presenvative shall be
i e T
matler shall be present ool
in the case of cherries and straw
bertics where * [permitted co-
bouar] my be added * [The fin-
ished product shall have the
characteristic txae of the onigi-
nal materinl and shall be rea-
sonibly free from disinicgration
damage from broises and shall
be uniformly prepared ] -
Botiled or-Any  veg- The head space in the can shall T Vegetabics shall be reason-
canned veg- table of suit- pot be more than * [1.6 conti-ably fresh, tender, of good co-
ctables  sblevariety meters] The drained weight of hour and favour and shall be
the vepelables shall nol be less  free from pods, stalks, detached
than 55% of the net weight of skin, cxtrancous matter like
the contenis (oot in the case  woody fibee, rools. elc. and shall

1. Subs. by 5.0, 1011, dated 31-3-1962.
2. Subs, by SERO. 2080, dated 14-8.1955,
3. Subs. by SRO. 2120, dated 22-9-1956.
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of canmexd toosiEo wheps
this limit will be 50%%).
Drained weight shall be
determincd by dralining
thc contents for two min-
utes on A sieve of *fdi-
mensions] ® [20.3 x 20
3 cendimepers having 8
mvcshes per 1.3 contime-
ters)]. |

be practically frec from blem-
ishes. The onty substances that
may be added arc vegetoblcs,
sugar, salt, waler, oil or @@L
spices, sawce, citric acd and
soluble calcium salt, The prod-
ncl shall not show any sign of
bacterial growth when incubated
at 37C and 535°C for one weck.
No prescrvative shall be used
Mo amificial colouring mafer
shall be pressnl excepl in Case
of peat where * [permitied o=
hour] mey o¢ added.

¥ [The finished product shall
harve the chamctoristic tase of
the original material and shall

graln,
and ghall be unilformly pre-
peared]

Mm:mmmwmmmﬂdﬁrﬂmmm
mMuwuwidmmmmu‘ﬁmFﬂ'm
pmmnmummnﬂummmm raw material. Dehydrated
nﬂﬁyﬁﬁuﬂmﬁﬂmﬂh:ﬁ:ﬁmﬂwﬂumﬂﬁmﬁiﬂmmﬂ:ﬂ

PART V1

' Specificatlons for Jams and Frul Cheese

Prodoct  Kindand ' [Minimum ° [Minimum  * [Special - General Characteristics
variety of percentageel  percenlage Chameier-
fralt prepared fruit  of soluble  Rsfice]

im the final solids in the
product.] final prosduct

weight over
weighl
Jams  Amy foot 45 £8]  The finished It mary b single or mixed
and  Amy ssitsble Incase of products fruit jam The fuil used
fruil  variety raspberTy shall have a shall be matre, fresh,
cheese and straw- : Jcon- sound, clean and free
berry Jams 25. SSIENCY. from fermentation and

Subs, by 5.0 2942, dated 6-12-196 1.
Subs. by 5.R.0. 1474, dated 30-4-1957
Subs, by 5.0 2663, dated 17-12-1958,
Subs by S RO, 2120, daled 22.9-1956,
I by 5RO, 2080, dated 14-9-1955
Subs. by 5.0. 1011, dated 31-3-1962

S W de T
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prcriakd. Dr:.'urmmmdﬁ-uﬂ.pmﬂd
pulp or julce may be used. Pectin de-
rived from amy fruit mey be added when

fruit and shall be fre2 from burnt or
other objectionable  fawvour,
mnﬂhﬂhnﬂﬂdmwﬂlmﬁﬂaﬂ
show no sign of Ermetation. Il packed
in cans, it shall pot show any positive
pressure at sea level Mo artifical
sweetencing matter shall be added.

When dry fruil is wsed it shall hnnlﬂﬂ!_h:lwﬂdmllnldﬂ:.

FART VI
Spa:iﬂnﬂiﬂ'mﬁrf'mﬂ' Jellios and Marmalades
Prodact Kindand ' [Minimum Minimuom  Special General
varcity of n:m-uaﬂnnff percentage Charncterislic Characterisic

frusil., proparsd frait of soluble
in the final solids in the
prodoct. | final produoct

Iweight

over wigh
Fruit Jelly Amy fat - 45 G5 - Froil jellics shall be The frait used shall
and mar- Any sul- made [rom clear be sound, clean and
malade  8blevan- strained fruils cxtract free from fermenta-
ety prepared by boiling tion and mould.

the frait wilh watcr, The finished prod-
Wiarmalades shall be uct shall be rexson-
made cither from cit- ably uniform and
rus fruils prepared by shall be of good
boiling the frit with keeping quality and
water or shall be auractive colour.
e from fruit juice *[The only sub-
or pulp. Marmalades suances that may be
ghall have suspended added are sugar.
slices of pecl. dextrose, invert

Subs by 5.0, 2942, dated 6-12-1961,

1.
3. Inshy 5.RO0. 2120, dated 22-0-1956.
3, Sube. jhid
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sugar or liquid glocosc,

imcd colours and pre-
servatives | Frai jelly shall
be a product of gelatinous
consistency prepared by
boiling strained fruif ex-
tract with sugar. It shall
be clear sparkling irans-
parcnt and of an atiractive
colour. It should mol be
gyrugy, sticky or gumay
and should retain the fla-
vour and amoma of he
original fruli beo mriiflcial
sweeicning matter shall be

The jelly, made from sugar and chemical pn:tinlhlllh:-l:hlﬂj'dﬂ:h‘mdnﬁ'n-
thetic Jelly, ? [The lable on the container of the synthetic jelly shall bear conspicuously the

following, namely ==

{1) - SYNTHETIC JELLY--Flavoured {incorporating the name of the concerned fiavonr

in the blark): and
(2) The prodoct ks nol n'ﬂdtnunftn_'.rl‘iui] ;

PAET‘E’]]I

Specifications for Candied and Crysallised or ‘Glaced” Frivit and Pecl

Product Eind and Special -
S, . ctlt

(aemeral
- %2

lg'cmmla.g::-unudal . Pomentape -::I'
sugar * [weight . neducing sogar

over weight] - 10 ozl sugar
Candiedand Amy fruit Not less Notless than  Candicd fruit or pecl
crysiallised ‘of muable than 70, ' [25]. shall l:he derived from
or  glaced varicty. firm ripe or a si.l_g]'lﬂy

froe [poun insect or fun-
gal attack or any odher
blemish affecting the
quality of the fruil. * [The

Ins by S.RO. 2080, dated 14-9-1955,
Ins. by S.0. 5593, dated 30-12-1971.
Ins. by S RO, 2120, dated 22-3-1956.
Subs. by.5.0. 2663, dated 17-12-1938.
Subs by SR.O. 2120, dated 22-9-19%.

La e bt 12—
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only subsiances that may be
added am sugar, doxtross, in-
vert sugar of liguid glucoss, 'dl-
ric acid, soluble calcium salts,
flavouring matter, citric acid,
permitted colours and prescna-
tives.] "Glaced” fruit or peel shall
be derived from candied prod-
uct coating with a thin trans-
parcnt bayer of heavy syrup with
or without pactine which had
dricd 1o a more or less firm tex-
ture on the fruit. Crysalliscd
fruit or pezl shall be derived
from candied product by coal-
hgmthmwhmujﬂﬂm

b froc from umt of any other

objectionable flavour.
: PART X
Specifications for Preserves
Product Kind and hinimum Minimum
vancty of perceniage percentags t:lumuuﬂﬁ
fruit portion  -of total solu-
in final ble soilds in
praduct Lhie product
¥ [weight
ower weight]

Presorves A.n:.rtmu-ul'm- 55

able varicty.

68 In may bc a singlc of

maicd preserve but frmt
or vegetable wsed shall
be mature, fresh sousd
and clean. " [The only
gubstance thal may be
added arc  sUGAT,
dieocirose, imverl suEar of
liquid glucose, ****

bl ol ol

S
[ns. by 5.R.00 2120, capod 2201956,
Omined by 5.0 2663, daied 17-12-1958
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flavouring mualier, citric moid,
nscorbic ackd, permitted cobmars
and preservatives.] The Lruil
shall retain from and shall be
permitied with the syrup withoo
shrivelling of the individual
picces. Tt shall be of good
keeping quality and attractive
colour and it shall be free from
burnt and other objectionable
favour, crystallizstion and
mould growih, The product shall
not shaw amy fermentation when
examincd. When packed inm
cans, it shall show o positive
pressune al sca kel

When packed in sanitary top cans the content shall not be less than 85% of the iotal

space of the can
FART X
Specifications for Fruil Chetney
Product  Vanety Spocial Characteristics Mould Ceneral
Minimum per- Minimam per-
cerlage of finoit mﬂqnnfmtpl
in the final soluble soilds in
produsct the product
! [weight ever
- e
Frust Any fruil &0 = Mot in oxcess The product shall

of $0f% of the be derived from
ficdd exam-  fruit free from in-
imed sect or fungal attack.
All ingredicnis
scd in the prepara-
ton of chuincy
shall be thonoughly
clean, %The only
substances that
may be added arc

L Ins by S.RO. 2120, dated 22-9-1%54,

2 Subs. ibid



18 ~ THE FRUIT PRODUCTS ORDER, 1955
frait, frait pulp, maisins, dry
fruit, spices, salt sugar, on-
o, garlic, vinegar, ncctic
scidand ' [permitted colours
and preservatives. ] Tt shall
be of good keeping quality
and shall show no sign of
fermenintien when incsbated
at 28-30°C and 37°C. [The
acidity and ash contenl shall
ool exceed X3 and 3% ro-
spectively.] ! [The ash in-
soluble in hydrochloric ackd
shall mod exceed U5 per cent
. wiw, 55.]

When it i declared 2¢ fruit Chutneys, the names of fruits may not be declared on the
Any fruit when calculated in combinstion with raising and dry fraits if esed in excess
Mmﬂmwtmminmcmuwmmw.mmmw

}[The ash insohible in hydrochloric acid shall not exceed 0.5 per cent. wiw, 5]

<o PARTXE, -
Specifications for Tomato Julce and * [Soups]. -
Produoct Variety * [Minimum Special General
of fotal solu- Mould count -
ble solids
weight over
-weight free of
it |
Tomato - Any smit- T juice Mot in excess  Tomalo juice shall be
juice and  ablevariety 3 Tomato of W% of the - liquid product desived
SOup of tommatn Soup 7. ficld cqmined.  from sound fresh and
fully ripe tomatocs
practically free from

insect and fungal a-
tack or any olher
blemish affecting the
quality of the fruit and

Subs, by 5.0, 3593, dated 30-12-197 1.
Ins. by 5.0. 2942, dated 6-12-19G1.
Ing by 5,0, 5593, daid 30-12-1971.
Subs. by S.R.0. 2080, dated 14-9-1955.
Subs. by 5RO, 2120, dated 22-9-1956.

Lo e Lt 12
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may contzin fincly divided ine
soloble solids from the Mesh of
lomatoes. It shall be free from
picces of skin, seeds, bits of
Corse Hssoe and amy extranc-
ous matter, * [The only sub-
slamces that may be added are
salt, not in ecess of 1.5 % by
welghl, sugar dextrose, malic
and permdried cobours.] In lo-
filo s0p the only subdiances
that may be added arc spices,
sigar, salt, starch, butter and
uct ghall have a good favour
clamcteristic of tomato and be
free Eroan Burmd o amy olher ob-
jctiormble Davour. It shall be
of good kecping quality and
shall show no sign of fermenta-
tion when incubated a1 37°C for
7 days When canned it shall

at 523 bevel
'[PART XI-A
Specifications for Vegpetable Soups
Product Vansity Geneml Chamaterishics
Vegetable soup. Any suilable vareily of veg- Thz prochusct shall be made from
ctable of combimation of vegetable froe from iRsecl of

wvegetabies,

fungal attack. ANl the ingredi-
enls wwed in the prepasation of
the soup shall be thoroaghly
cleansd The only substances
that may be added are veg-
clable pulp, vegetables, milk
soilids, sterch, rios, whest, oore-
als and their conded prod-
ucts, buticr, onion, permifod
colours, Sowp, [avour and
spiocs. B shall be of good

l.  Ins by 5.0, 2406, dated 24-10-1959,
2 Subg by SE.O. 2120, daled 22-9-1956.

Kocping quality and shall show
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niosign officrmentation when
incubatedat 37°C and $3°C
for one weell, N0 picservi-
tive shall be used. The fin-
ished prodoct shall kave the
flavour characteristic of the
vegelable from which soup

i made. The soupshall have
uniform consistency. |
PART X1
Specifications for Tomato Purce and Paste
Produacl Variety Specaal General
. Characteristics Characieristics
- |
Mcnild M nkmum percetl-
ot age of soluble sol-
ids ! [weight gver
weight] froc of salt

1 2 3 4 3

Tomato Any suitable Mot in ex-  TomstoPuree The product shall be derived
Purce vadey of to- cessof60% 9% Tomato from sound, fresh and fully
a o d man of the ficld  Pasie25% ripe tomatocs practically free
Pasae. eaurmised. from insecl or fungal aftack
or any other blemish aflect-
ing the quality of the fruil
Properly prepared and
strainad tomatocs shall be fiee
Eom skin and soods. * [The
only substances thal may be
addod are common sall, ciire
acid, ascorbic acid, spiocs per-
miitied colours, preservalives.
The finished product shall
have a pood flavour charac-
weristic of the lomam and b
free from bumt or any other
objectionable Mavour. 1t shall
be of food kecpang quality and
shall show no sign of fermen-
tation when incubated at

I Ins by S.RO. 2120, dued 22-9-1956
2. Gobs. ibid
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37C for seven days.

Wheen canned il hall mod

ghow any positive presure
at ==a Jevel.

! [Percentage of wotal saluble solids shall be declarcd on the labels |

PART XITI ;
Specfication for Temato Ketchup  fand Sancef

Prod-
uct

Wari-
oty

[Mimi-
muom]
acidity
as wxtic
acid

Mini-
m g m
total
saluble
solids
el
Li B
waighl]

Special Bacierai General
BEH:' I!I-:! .

—
Adould

oxund

Yeast and

FPOTES

Charsciensiics

Tomaio A a y * [10%]
Keiclup suitsble

wACIELY
af to-

75%, Molineressof Mot im ex- Mol in
40% of the Oelds oesmofl 125 exoess
per  1/60 af 100

Examinsd

Lm.m

millign
PETCC.

The products
shall be derived
anly from
sound and
wholesome o=
maroes practi-
cally free from
insoct or fumgal
or any other
blemizh affect-
ing the quality
of the [l
Blcing and socds
ghall be ex-
cluded. ' [The
oaly substances
that may be
added ane
Epices, =alt,
SUEAT. VInEgar
acetic acid, on-
m mﬂ.ll:. LR R

1.
i
3. Subs. ibid
4,
.
&

Ins by SR.O. 2120, dated 22-9-1956.
Subs. by 5.0, 5593, dated 30-12-1971.
Omitied by 5.0. 741 (E), dated 27-12-1974.

Subs by SRO. 2120, dated 22-9-1956.
Ins by SRO. 2080, dated 14-8-]955.
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and preservabives]. Tt shall
nol contain amy other fruit
or vegelable substances.
The finished procuct shall
harve pood flrvour and shall
b froc from bumt of amy
other dhjectionable [lavours.
It shall be of good kecping
quality and shall show no
sign of fermentation ' [when
incubated at 28-30°C and
3TC]

PART XIIl (A)

* [Specifications for Sauces other than Soya Bean Sauce] ' fand Tomate Saucef

Prod- Kindand

nct

Minimum ‘[Minimom  General

weight]

variety perceniage totalsoluble Characteristics
of acidily solids
as acctic weight oW
- acid :

Veuwdd and — Becieria
ﬂ'-“’t EpOTTS

Samoe A 0 Y Motinex- Not in  Motinex-

suitoble cess of excessof coss  of
kind 40% of 125 per 100 mil-
andve- the fisd 1 /7 6 lion per
fety of exam- cmm 18
fruil or imed

VeE-

L2

i[15%] The products shal
be derived from
wholesome froits
and wepetables
which shall be
practically firee
from insecl of
fongal attack or
blemishes affocting
quality of the fruit
P [The anly

A e b =

Tns. by 5.0. 2942, dated 6-12-1961.
Sabs, by 5.0, 1011, dated 31-3-1962, -
Ins. by S.0. 5593, dated 30-12-1971.
Ins by 5.0, 2942, dated 6-12-15961.
Subs. by S.R.0, 2120; dated 22-9-1956.
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substances that may be added
arc fruil, vegetable pulp,
juice, dried fruits, sugar,
*[jaggery]. spices, salt,
vincgar, citric acid, acetic
acid, malic, acid onlon,
garlic, flavouring matesials,
permified oodours, ' other
than red or any shade of red
coloar)]. preservatives. The
finished product shall hawve
poad flavour and shall be firee
from burnl or other
ebjectionable Mavours. It shall
be of pood keeping quality
mnd shall show no sign of
fermentation when incubalod
# *[25-3rC and 37C)

 [The percentage of the various Eruits and vegotables wsed in the sauce shall be
declared * [on the 1abel and the Label shall not bear any picture of lomaloes ||

' [PART XTINB)
Specifications for Soya Bean Sauce

Kind
and
Vaniy

Melimi manm ¥
of acidity

soluble tolal
& acetic ackd  zobide woeight
weight over
weight

Minimim

Special

General

Charscienstics Charscieratics

awver weight

|
Mould Yeasd Bacteria
count

and
Spores

e, variely
of Sy

Bean

0.6% 3%

Mot in Mot in Mot in

excessol eNCess extels

4% of of 125 of 100

thefidds per 1f million

oamined 6 0 peree.
=N =) ) 8

The prodect
shall be derived
only from
sopund  and
whalesome
Sova beans firoe

Lh B el Bed

Ins, by $.00 $593, dated 30-12-1971,
Subs. by 5.0, 2942, dated 6-12-1961,
Subs. by 5.0, 5593 dated 30-12-1971
Ing. by 5,00, 100 ], dated 31-3-1962.
Ins. by $.0. 2942, daled 6-12-1561.
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from insect or fungal or any
other blcmish affecting the
quality of Soya Bean. The
aaly substances that may be
added arc spices, salt, Sugar,

free from burmt or any other
objectionable flavours. It
shall be of good keocping
quality and shall show no
sign of fermenlation when
incubated al 28.30 degree
centigrade and 37 degree
centigrade,

Freedom
from
mowplds
insectaele.

Charadicrsics

Mo bets
than 65%

Froe from
moulds
living or
dead insecls
fragments
and redent
AT L

The product shall be
derived [rom sound
iamarind. The armarind
extract shall be propesly
grined and be free o
picces of stalk and fibrous
matters. The concentrale
ghall have Mawour
charscteristics of pamarind
and be free from burnt and
any other objectionable
flarvourand taste. It ghallbe
of good  ke¢ping
quality Canned tamarind
concentruie shall not show
any Posilive pressurc l s
o A T

1. Ins S0 ROO(E), dated 31-12-1973 (wel 1-1-1974)

e T ey

8 L
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PART XIV

Produoct Variety Special
Characierislics

M ingmum
percentage of
acidity in

final product

General
Charscierisics

Browed Any suitable " [Browed "Jm:g;]r.’i:-ﬂ

a n d medium such gms. of acctic acid per

Synthetic-  as fruits, malt, 100 ml Symthetic

Vincgar molasses, Vinegar—3.75 gms of
sugarcanc acelic acid per 100 ml
juice, etc.

* [Brewed Vincgar means a liquid
derived from alcoholic and
scetous fermentation of any
suitable mediam such as fruits,
malt, molasses, sugarcanc juice,

= =8

Brewed vincgar shall oonform
10 the following sasdunds

I shall contain at beast 3.75
grams of acctic acid per
[ (il
It shall contsin o beast 1.5
per cenl WiV of wotal solids
and 0.18 per cenl ash.

It shall noi contain (i}
sulphuric acid or any other
minersl  scid. (i) lead or
copper (iii) ' [arscnic in
amounis] exceeding 1.5
parts per million, and (v)
any Toreign substance or
colouring malter cxcepl
carpmel,

Malt Vinegar in addition
ghall have at lcast (.03
pereenl, of Phosphorous
pendeedide (P, O,) and .04
percent of nilrogen.

Brewed Vinegar shall mol be
fortified with acetic acid.]

Thekind ol medium ol preparingbrewed vincgar shall be declared cnLhi label. Synthetic vinegar
shall be distinctly labelled ps "Synthetic Vincgar and shall stale on label “preparcd from woctic

acid.

1. Subs by 5.0, 5593, daied 30-12-1971.
2. Subs by 5.0, 2663, dated 17-12-195%.
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FARTXY
Specifications for Pickles in Vinegar

Product Variety Spacial Creneral
Charscieristics Characierislics

Min
of acidity of Nuid
ponion as sociic acid

Pickles in - Any wvepetuble ' [Notlessthan2 prammes  The vegetables used in the
vinCEar of  suitable per 100 cc as minimom  preparation of pickies shall
e, varicly perccEtageofacidityclluld  be whalcsome. They shall be

s portion as acetic acid.) practically free from fimgal

or insect attack, All the

ingredients used shall be

thonsaghly clean and fres

from extrancous mamer. The

show no sign of fermentaton.
The product shall be
reasonably free  from
sedimsent

: When more than one vepetables are used the product shall be lsbelled as "Mixed

PART XVI :
Spedifiications for Pickler in Citrwus Juioe or in Brine
Product Varicty Minimum Spocial General.
E{::rlug:nf Chorctratics Characieristics
Picklesin  Any fruit or 12% . In case of pickles in  Thewvepstablesand fuits
clinus juice vegeishle of Citrus juice, citric acikd  used in the preparation
in brimc suitable varcity shall not be less than  of pickles shall be

'[1.2%]. Only citrus  wholesome. They shall
Ing. by 5.0 2942, dated 6-12-19G1.
Inis. by S:R.0. 2080, datod 14-9-1955.
Omitted by 5.0, 2042, daied 6-12-1961.
Subs. by 5.0. 2663, dated 17-12-1958.

o b =
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fruit juices be firoe from fangal or insect attack or amy

shallbeused  typeolrol All theingredientsnscd shallbe
- tharoughly clean and fres [rom extransns
matter. Only substances that may be added
are spices, sall, Pugar, JARECTY, Onions,
garkic, ! [benasic acid] and soluble calcium
sales. Pickdes shallbe fresfrom added salis,
oppper, alam, *[or miners] acids)

PART XVTI

Spevifications for Ol Pickls

Produci

VYaricty il

Dil Pickles  Any fruil or Any  edible

vegelable of vegetable wil
guitshle varisty like rapesced,

o, |,

Gencral Characieristics

* [ The fruits und vegetables used
in the preparation shall be
whiolesame and shall be free from
fungal or insect attack The: only
subtansdes that mary be added are
gnions, garlic. acelic acid,
parmeric, condiments ©¥%* ] All
the ingredients used shall be

Kind of fruil or vegetablc uscd shall be declared on the label.

PART XVIII
Specifications for Sun Dried and Dehydrated Fruit
Product Variety General Characteristics
S b dried and Any fruit of The fruist used for drying shall be
dehydrated suitablevaricty. clean, wholcsome and shall be
fruits. 3 free [rom inscct or

fungal attack. * [The dred or

- dehydrated froits may contain

permilled preservatives.] The

LA R L R

L

Ins. by 5.0 5593, dated 30-12-1971.
Subs. by 5.0. 2942, dated 6-12-1961.
Sube. by SR.O, 2120, dated 2251956, ,
Ornitted by $.0, 2942, dated 6-12-1961,
Subs, by 5.0, 2042, dited 6-12-1961.
Cvmitted by 5.0, 2663, dated 17-12-1958.

47
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product shall be free from visible monld,
imsect or larvae. ! [In dehydmted and s
dried [ruits, the moisturc content shall not
excood 20% and 24% WIW respecitvely].

The kind of dricd fnsit packed in the container shall be declared on the kel

i [PART XVIII (A)
Specifications for Mange Cereal Flukes
Precduct Varlety Characteristics General

Frml of muitable Moictire not more than The product shall be
vamcly. 2.5 per ceni. Acid  pocpared from clean
insoluble ash net  wholesome mangoes
exceoding 0.5 por cent.  free from insect or
Prosinnotlessihan 3.0 fumgal attack, The only
per cenl. Starch not substances Lhat may be
exceeding 25 0peroent.  addad are fruitl pulp,

Fid

Theproduct shal Lhave
taste and favour
characteristic of the
fruit. Theproduct shall
e crisp but nol ough
or l:al.hr:-rj Hu

Variety of fruit used and the compesition shall be declared on the label.

. PART XTX
Mﬁ&hﬂjﬂﬁmﬁﬁﬂﬁhﬁdw

Product Vamety Special Characienistics General
Charagicristics
Sun*dricd Any vegctable of  Ashinsolublc in The product shall be
a n d suitable vanety. tpdrochloric acid preparedfrom
dehydrated ghall be not more whalesome vegetables
than 0.5% frec from blight,

1. Ins_ ibid

=

B I ———__— L i e s,
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discolouration of fungi The onty
edible portoa of the vepoimbie
ghall be wsed and it shall be free
from stalks, pocls, stems and
extrancos leaves, * [The dosd
preservative.] The finished

ghall be af good edible
quality and shall reasonably
TecOiESituie o its original shape
and quality on bailing from
fificen mimses 1o &n bhour, The
finished product shall be frec
from wisible mould insect or
larvas

Kind of dry vegetable shall be declared on the Isbel

1 [PART XIX-A
Specifications for Dehydrated Crions
Products Varicty Special General
Characteristics Characlenistics

Moisturs %  Total Ash  Acid imoluble

W o WIW Ash % WIW
1 2 3 - 4 5 [
Dehydrated ADy B 5 0.5 The dchydratcd
Omicins excepl suilable onsons. shall be the
cndan powder, variety. product prepared
from ¢lean, sound
bulbs and ssitshle

varictics of onion,
free from blemizh
and discase, afler

washing,
pecling, trimming
and slicing and
dehydrating in a
manner  which

1. Ins byS.0. 3837, dated 28-10-1972.
3 Subs by SRO. 2120, dated 22-9-1956.
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s effioctive preservation of cOlOUT, wavua,
texcture and food valoe. :

The dehydraled onions shall have the
characleristic colour and marked pungent
Davour af the varkty wsed. It shall be free from
discolouration and musi, rancid, scorched or
cther objectionable Qavour or odour. When in
the form of powder, it shall be free flowing
and free from agplomerates.

The product shall be frec from moukds living
or dead, insects and insect fragments and rodent
conlamination The tolal exlrancois matbcr
inchuding black, brown or dark brown picces,
Dufer stain, ouler nootbase, rediment or sodiment
attached 10 omion seed, stems and foreipn
masier, gach as other végetables shall not exaoced
3% by weight I shall be frec from any
m:nﬁwn bleaching substances, artificial
colouring matter or flavouring agents.

The dehydrated onion flakes afler stecping in
water for foor bours, shall reconstie & fprm
a prodnct appreedmately (0 raw [reshly pesled
and cut onicn of good quality. When 30 gma
of dehydrated onions are cooked with 250 mL
of boiling 1% sodium chloride solution for
fifioen mingtes, the debydmted onion shall
reconstitule to crisp product free from toughness
or russtingss having ithe typlcal favour, colour
and odowr of cooked onions. The dehydrated
rato Le. ratio of increase in weight after cooking
and draining off evcess liquid to its weight
hefiore cooldng shall be lese than 5 - 1.)

PART XX

1. Fruit and vegetsble producis shall be packed in such suitable containers as anc
described below and all containers shall be securely packed and seabed—

(a) Canned fmits, julces and vegetshlos—Sanitary top cans made from suitable kind of
tin plate shall be used for canning frails, juices, and vegetables.

(b) Bottled fruits, juices and vegetables—Botles and jars capable of giving henmatic
seal shall be used.

(c) Juices, squashes, crush, cordials, syrups, barley waters and olher beverapes shall be
packod in clean bottles and scturcly sealod. These prodiscts when frozen and sold in
Lhe form of icc shall be packed in suitable cartons. huices or pulp may be packed in
wodden barreds when sulphited.

s T
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(d) Preserves, jams jelbies and marmilsdes—MNew cans, now cannisiers, clean jars,
bottles, chinoware jars or aleminiem contsiners moy be wsed for packing (hese
products and it shall be seourncly scaled.

e} " [y Puckles—Clean botfles, jars, wooden cacks tin coninimers coversd from
insides with polyethelens lining of minsfium 150 guage or motably licquered cans
shall be wed.

(i) Tomubs ksichap and ssuces—UClcan boitles shall be used. I acidity docs not cxoeed
0, 5% a8 acchic acid, open top sanitary cans may abso be usad,

(i) Vinegar and chantney—Clean botiles or wooden casks may be usad.]

(N Candied fralts and peels and dried fruics, and vegetables—Paper bags, cand baard or
shall be wsed.

2. Following particulars shall be clearly marked on the containers :—

(2) Kind and varicty of fruits.
(b} Bamre of the product, viz | juice, squsch mammelsde se

i[{c) Metweight or volume of the contents (variation in net content may be 5% in case

of bottled frudt prodiscs). |

Y[lid) -Mame snd address of the mansiaomrer or brand owner |

‘[{g) Where any permitisd pressrvalive endier colouring agent odher than notural

colour i added, a siatement 1o the cffoct that it eontaine permdilsd preservatives
andior coliouring apeni other (hon nadural coloar.]

"[3. The mamufactures of fruit products licensed under this Order shall, however, be
allowed to export the prducts, if neoessary, without indicating the name of the place of
mamepcm provided that the declaration “Made in India™ or "Produce of India” akong with
the licence number issued to them under this Order is indicated properly on the labels
affixed 1o the container of such fruit product of vegetable product. |

* [PART XXT)
Limits of poisomous matals in frulf products

Mo fruit products spocificd in eolumn 2 of the table bolow shall mmnm
poisorrmes metal specified in excess of the quantity given in columa 3 of the sid tble.

Mame of the Mame of the product Pans per million by
poisonons melal weight
1. Lead (i} Concentrated soft drinks (bul not

inciading conceniraies used in the

mamuiacture of sofl drinks) 0.5

Sobe by 5.0 2043 dated 6<13-1%61.
Subsby 5RO, 2120, dated 22-9-1956,
Subs. by 5.0. $593, dated 30-12-1971,
Subs by SRO. 1474, dated 3041957,
Ins. by 5.0. 382, dased 321963
Slll:li-'b}"ﬁnﬂ- 2042, datad G-12-1%1
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Mame of the
poisonons mcial

Mame of the product Paris per million
by weight

4, Tin

5 dinc

i) Fmil and vegetable juice (including

tomako juscs, bul not not inchading lime

Jubkce and lemon juice) L0
(i) Conceniraies wsed in the manufnare

of soft drinke lme pobce omd lensdis,

juice 2.0
(k) Sall drinks exclisding concentratss Hiil
{iv) Dried or dehydrated vepetables

{other than onione) 2.5
v} Debydmsed omons 10.0

on the dry matier

(vi) Fruit preducts nol specilied 5.0
(i) 5ol drinks® [excluding] concentrmates *5.09
(@) Concentrates for soft drinks 20,00

(if) Tomato Kelchup on the dried total solids 500

(iv) Temalo parce, pastc, powder, juice and 1000 on the

cocktails dried fomato
wolids
{¥) Fruit products nol specified 30,0

(i) Soft drinks intended for copsumption afier dilution_
Arsenic=0.5  eee

(i) Delryelmated onions Arcnic-2.0
Arscaious oxide--2.6
(i) Fruil products nol specificd [1.00 p.p.m).
(i)  Processed and canncd products 250
! [(Gia) Soft drinks excluding concentraics 10000
(i) Fnat products mot specified 150
(i} Roady todrink boverages 5.0

(i) Fruit products covered under this Order 19 ppm]]

1. Ins by 5.0. 5593, dated 30-12-1571.

2. Subs ibed
3. Owmitted, ibed.

e — - - e Ay TR W




THE FRUIT PRODUCTS ORDER, 1935 53

| [PART XXI1
List of Permissible Harmless Food Colours

1 “Naneral colouring matter which may be used -—
mﬂhﬁmmmﬁmﬁﬂhriﬂmﬂmmﬂm“
produced symthetically may b s in or upon any* [finiit products]:—
(a)  Cochineal or Carminc.
(t)  Carotin and Carotenoids

i)  Chlomplyll
) Laciailnin
(¢)  Caramel
in Annalio.
ig)  Ratanjol

(h) Saffron
(i) Curcumin.

2y Coal md:.ﬁahkhmﬂrbtum—ﬂnﬂmlmrd}ﬂﬂlmmmﬂmﬁ
ﬁmmeﬂmdngmnbcunﬂinﬁnilptm —

Ciolour Comamon name Colour Index emical class
(1956)
Fcd Fomosn 4R 16255 AED
Carmoising 14720 i -
Fasi Red E 5045 ]
Asnaranth 16185 -
Eryibrosine 45430 Xanthenes
Yiellow Tararsne 19140 Pyrazolone
Sunsct Yellow FCF 15983 Azn
Blue Indigo Caramine 73015 Indigoid
Brilliast blwe FCF 42090 Triary Imethanc
(Groen Green S 4450 i
Fast Green FCF 42033 i

(3) D}muhﬂuﬁdh&uhpmiummﬂb:weind'ﬂﬂﬁnmﬂmmimwﬂﬁu
The mmaximusm hﬂﬂmypamh&daudmmhmmmimutnfmiudmﬂm
mhrﬂhimmh:aﬂhdmwﬂuipmhmmummwmmjmm
ﬁhgmtﬂahrmﬁmlﬁuhpmhmﬁrmwmﬁm‘[mlhﬂmﬂmmuudm
Subs by SRO. 1474, datisd 30-4-1957,
Che. by ibial
Sxibs. by 3044, dated 20-10-1974
Subs, by 5.0, 1011, dated 31-3-1962.
Subs, by 5.0 55973 dated 30-12-1971
s by 500 Wid4, daed 20=10-15974.
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which are sold under the Indian Standnrds Institution Certification Mark ghall be weed in the
manafachare of fnst prodisciz]. =

! [PART XX11
Limits for Permitted Prescrvative in Frul Produces

Permitied preservatives ame ' —

(a) Berzoic adid including sales thereof and-

b}  Sulphurous acid including galis thereaf

! [The quantites of individual preservative permitied 1o be used in varioss fruit
products shall be as mentioned in the Table below]:

Fruit Products Prescrvatives Parts per million

. Fruit and fruit pulp or juice (not dricd)
for conversion into jam or crysiallized

glaced or cured fruit or other products.
@) Cherrics Sulpbur dioxide * [5,000]
(b) Stmwbcrrics & Raspberrics Do 2,000
() Oeher fruits -Do- 1,060
I. Fruit Faice concentrals =[hg- 1,500
3.  Dwried fiits
(a) Apricots, pcaches, apples, pears and =[hg- 2,000
{b) PRaitins or sultanas " D 750
‘4. Squashes, crushes, fruit symups, coedials fnat juices  Sulphaor dicside 350
and harley waters. ar
Benzoic acid B0
5. Jam, marmalade preserve mnd frust jelly Sulpbur diaxide 40
or
Beneoic acid K
6. Crystallized glaced or curcd fruit Salphur 150
(including candied peel) dioxide :
7. Fruit and fruit pulp not otherwise D= [R50
specified im this Schedule.
8. Swestened ready o serve beverages Sulphur dioxide 0
Benzoic acid 120
*19. Pickles and chutney made from Sulphur dicodde 100
[ruii and vepetables Benrolc acid 260

1. Ins by SRO. 2130, dated 32-9-]955,
2, Saubs. by 5.0, 3593, dated 30-12-1971.
3. Subs by SRO. 1474, diled 30-4-1957.
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10, Tomssioand oher sases Benzoic asid T50]

1. Dehydraied vegetables Sulphur dioxide - 2,000

12.  Tomaio purse and peste Benzoic acid 150

13. Symaps and sharbtas Sulphnr dicde 350
o

Benznic acid 1)

‘[*In case sulphur diccdde is used as preservative in pickles and chutneys, the
product should be packsd in contalners other than tin containess.
Explanation:— In case of fruil products wherein use of pwo different
preservatives has been permitted a combination of the two preservatives can
also be used subject to the condition ithal thequntity of each presenative 50
e does nol excesd such mumber of parts owt of those prescribed for thad
preservative in the third column of th aforesaid Table as may be worked cut on
the beasis of the proponion in which such preservalinves ane combined |
*|PART XXIV
{8) In froit products, Pectin, Sodiwn Alginste, Calcum Alginate Alginic Adcd,
Propyiene Glyool Alginate, Mone-Sodium Gheamate, Clacium Chloride, Caleiom
laciale and other soluble calciem &ilis oy be sdded,

(b} Lecithin and Tocophers] may be added in fuil products as Antioxidants,]

1, Subs byS.0. 5593, dated 30-12-1971,
2. Ins by 5.0. 2042, duted 6-12-1961,



