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2016 ET 9T & TSI, SATLTOT, G- 3, @Ue-4 | FH1iea = w17 o, s sa arfe 9, [t 3 Afemg=ar are o= it 90 s9ar #5139y
FLAT &1 ST g, d Ta T Aater i GHTH F T2l THh FIT TATAT g1 aTel AT § AET S AT 37T AT MHAT o6 T 2|

3fiv 9 fravaT, 2016 1 I Troa= i TFAFT ST T IqA= FLar Sire off:
S STaf 3 wTed fafR=st o7 aTe seri S gEEl U A ST et ST "I ITAEHr & g A= w7 ot w2
A A, WA T LT U ATHF TTw0T, I Afafaaw £ 92 &t 37-am=7 (2) F @< (v) F e sraet orf<eat & s & feterfea Bffem a=mar

g, TAT:-

AT- 1
FIREED

1.1 Hfer 9, TN g1 3T T

(1)
(2)
3)

1.2
1.21

1.2.2

1.2.3

1.2.4

== faffemt =1 gferm 9 |y @ S ae (Fegiters g f&afHem, 2018 21
=4 At # e a9 T ol S\ Tesigiierd uF 9a@ret 9% AN gl
T TSI H THTL T AT HT TG ZIT AT @I FIASATE TATART 60 1 379, 2019 7 =7 TfF=ai = asft sraen=i &1 srqarers wwar grm

afaroTd -z fafa=ei #, st aF 3 "9 9 steram st 7 2n
et | @rer G2t i wrek Afarfaee, 2006 (2006 T 34) fEva 2
"R T WTAT (THTET)" & FoT AT F AT F T H A<F AHIGIF 97 | FASE AT Aohlge (TAAI) AT

" FeRmIgier® U " ¥ UHT U 9T J19TS A7 ohvaq Atwsa g, e 0.5 Sfaerd & AfeeF sTemiga 2l Aehigiierd g IaTdi % Scarad § T
TS Ahigel F Gl T ST |
"SeRIE IF" Aol 0T q3d § A et 1 1.75131 7 AW 2
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1.2.5.

1.2.6

1.2.7

1.2.8

1.2.9

1.2.10

1.2.11

1.2.12

1.2.13

1.2.14

1.2.15

1.2.16

AT AT ITorh T | VT o 0, Rafe, = awre aferna & S g9+t siaefae g1, S o, %, afessi, T2 91 Freigreee & O qa
F et svr = % Trvae g0 SoaTfad S99 & sHee gIRT a9 ST gl

TATSA Ak AT TIAIA" | Uk qeaell, Tree, saamefia, arsasfier avar At g S am, S92 a1 Fawiy & a1 emefis 8 i e &
TqTT FATT23 F Fhvaa g aTa TR Srar 31 98 sesiegd I U1t % e 92 g 3 919 T g1 TATSA Aedigd &1 TEratas g C,HsOH
grar g, TSkt Tare Se it graT g 3T ¥a= 991 g 2

‘B’ | HIET | AT S197 &% A7 g7 wrie (Humuluslupulus) % T2ifaed, a1 o Icarat Ao 8 St st #ea wae oa1 feaw d = +
ferm 2rar 21

A=A ATHIEA AT HAAIA" F TF 9%, [, saaqeiie aea Aty g, et Tematees g9, CH;OH 2, e ffere fimr o s sa= o
FLTIT AT 7 gf el 2l

Fftrs fafie a1 AftaT serea" a1 AftwT s fufe a1 93 99 dowiga a1 afaiead AoFT sohigd ¥ a|iad i genfed 3cme
afeva g S T waaaw 96 widera stewrger i AWM 8, % A1 ar T, T[E, A, JA, F "L, S AT AT FA S FO IATET F
Fohigiers fFvas o, a1 F1aTgrzee & FO 7 & TRl 7 ST T a9/ AT gl

"tz fRea =1 w1 s afe” & vt swe sifie 8 S smee = v ate et § 9= ° gy g G e wem 5 f 12 2n

" FATAT gETd” F vET ety oAfiva g S 5 wara sirwedt siv we: waret gared srfafaam, 1985 (1985 #T 61) Ft AT H 3T I AefiA
FATE 70 fReeT § afariog 8 S sioter siw swmed R, 1945 6t o=t T 3R 19 99193 €

rwremTa feafve" & 95 wgaaw aftera srehigar T ATt orf<h 9T 2 F foru smeras g g0 i w8 fRufie 7 safena 2
"HTHF" @I | ST 7F aferfazs, 2006 § 727 afarioa 7 afie 2)
g & = et | gaw ol @ st g

"-ATA Ueahlgield g1 J7 Fohivad o & fohvae &7 SHRaT o g I8 <rre A g o foe, aa, 9 &t ewre, 97 S8 T& 1 & o o7
ateRterd g;

" & frveaw * for e v Fifsefia Fa afava g s dohige i F1a9 SISz e T a1 F3 & o fhvae T e &7
FATTFT FAT 2
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2l

1.3 FTLTIOT AYLTT;

1.3.1

1.3.2

1.3.3

1.34

1.3.5

1.3.6

1.3.7

1.3.8

1.3.9

1.4

Fohigel T TTIF el 3 T AT T2 AT TSR T F Z ATl FhI HI GISH h B2 I greee, AHIIT FAREE,
TeegTEE, UNTEiRA, STASITH | H<h R

Ui sreiger At % fore et £ @ar 20 wfera 7 % foro £ 0.3 wfded (are= % e § 2 0.5) i Sifva ofe % 20 gfqea & sfes
F o + 1.0 widera gRM

T ok T ¥ /AT T qUITThe e o forg =it s s aedt 21

A T ASTGT T T THAT H ITTET 63 ST AT T T T80T T80T 9% G918 AT 97 S 7196 sud: 10500 9% @7 a1 A1)

TehTgors U TaTat § Qe 2T AT (T ITE AIF A 9y ggarsd) fafa=m, 2011 % sefiasraa agarsal, uear<at, v Jeeheon
HETIHT T ST FHAT ST HohaTT 2

F12 oft uekrelerd T S| a2 afRea” F7 G oF0 g, F F0 F FH UK 99 F (o77 aod AT q7T ST AFST £ T H, AFST F O G, 4
AHST & = § T@r Sru

e verglors 9 % uS &7 I4aT “use” res % /v AT T 2 91 39 use eres #7339 e | gaw 7 e 9 gem

Tl T® U1 #f S % (o0 997 6T 9% GET8q TRUHUHUSTS G2l Uehlg ol TAT & TIE0T AT TRast § Saiia Sierarst o S
St

TehTgier® U 1 @I gt AT+ (TRt sieaaten) faffem, 2011 7 seorfem saga Rt # % B strowm)

T, M Rl ® Uemigar i wre g w1 RaifRa 981 grft siv 78 3o a9l % R ATAEvSl w1 IR BIITH YR F IRl 9 UH
FIA A T 516 9T “Fqe Ueahlgiersh U TaTdl o 3ca1ad gq fer@m grml

U Uehigiork 97 {59 & 8.0 Ifaera & 7 syewiger it AT 2 *i (A uehigler 9 Fg1 ST qu7 ag greeft -1 # 3 73 9t w1 aredisor
U TN F FATAT T T FHLT

39 9Tea1 T TRl %, S 24 fAfaat & waes 8 o7 feq oo a2 2, arst sof g S wmen: stferfaaw s sae srehie =3 o fRemn # 39




[PART III—SEC.4 ] YRA T TSI : STHTERIT 5

2.1

21.11

HIT 2
YA ATHIgIr® 97
ELEL
FATST UF Aehigiierd 97 g S o e & @ & a973T STav 81 Seel &l Jvel & [S190ee Ta1E e & forw use a1 7R & ST aear 2
ATt [AeT T &7 21 Tl 2-

IR AT AN SRR &T &R0, SO # Th{vad T & ITH AT AoFed ¢l AHaT UF STIh HIHT 9% TH q¥g (AT SITUIT o6 {2 7 Hefrett T2
oafe 7 farew gerg siv w@re 5971 T2 87 e % I Jisg Maids arssiie Bt a a= 2l

SR & o Foreft e et & T T AT o6 qomH, TfRAToT ® et 7 A FE 9757 § q@gel AT SITus|

2.1.1.2. Ttz et t¥a ai=t, wai § qict a1 =gga i a1 F$f g 7 dentea faRe  ara w71 9 #5942 9fqaq 93 R qiet F#7 w2 a9t

2.2

2.2.1

222

223

afrrsror & foro freft st %t 1 FIST F71 9= TR STaT €, 97 SR % AT % T IS a9 F %l & |qTH ST S IS 988 T SUE O
ST Ffsra et ® St ¥ e @rve sfi w@ne T

FATeeT WT-1 TATHTE ATemoT sToaATelr 3T Auil-1 ¥ Ieciiad aedamaral w1 T H|
Zeft o
et e = Foaew 0 9 % fFfvaq Faiesee & gy § 91 xa gt 21 J2 Fafetad wwe i g a6t

Tt 2eft erTa ATy 39t RTE ST, A, FETET, B, [, i, ATEA & T AT G, 3 G F UL, Tl B 1 A F AT Faigrege §
ITH AT AT 2l
Tt 2oft e fafom 2ot s srewiefers seq, Senteaa fafie a1 =ga Rafie 1 0w o 2|

2ot errer 9T-1 AT |remor sroraATet oiiw areeft-1 § fRfHiee sroaarstt sraerst & SIqEd gl
TeAT AT AT Tl AT SRR 1S] & 30 AT ATRAA qTET § J+T U a2 gl
et ATT-1 At "remeor srerett i @meofi-1 # fafHfas sroamst srems & sreag Rty |
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24

2.5

2.6

IEGH

5 e 3809 i s gt s Ty % aroasfier Soorat F wEress faie o a9 o sewrgloss U 81 38 9% g e &Y ure ¥
et e ST a7 FoRt ST 7 gederae A8t g1 AT oM # THen | SE g2 Ao iy s w@rg g Al

5 wrr-1 fafRfes aemor srrarst s aeoft-1 #§ seofera amerst F sreagnt |

H

TH T F (H(0aq T8, T F TS, T % (Fel 1 7 ITNE § I76 UF AEA A (o0 U g 2T 38990 F2Ad 8 T30 7 F12, A1 37 qeaeelt 7274
Fafde ST O TH =42, Heterd A1 FO g1 % e Rafe @ o S=me G S aswar 81 39 1 % @ i 9% @ F w9 9 artea e smom
TH IA1E | 2 gU TATE UF e 1 Taerear T

T/ ATT-1 fafias aremor srraTst oiv aeft-1 # Ieted eTs & e gril |

AITHT:

et fefvae TTE, one, FEar, A7 T o7 F0 47 § 90 FrEiegrEee § I 7ggd RORE ¥ a97 AEd Ahig T 97 2|
FraeRt AT-1 T ATemor sroarsty sfiv 9oil-1 # Iecied JTHT STIeTsll & A& gl |

2.7 Wi AT HISF FTeTed AT H=;

AT AT Aeh el FISAA AT HA FU A & M (FANE H 9T AhHIIeld 9T T2TY g, ST B, HiH, =T (eI, AATAT AELTF e ST
FATA(T ICATE | TGO a1 ST g1 26 2.5 Iiaerd & AT TThias (Hara® (S 9Tg%), SR SFASS, ATt AT TAHT WA Seafag 2l
AT 2

AT AT Ah B ol FIEAA AT 7 ATT-1 AT ATET0T A9&Tsh Siameoil-1 ¥ Iecierd SATeATst % ATETZ R

2.8 fegeht = fa=ht

2.8.1

et F1 q=1 % =gt smre feafie ar wenfa s fufte, a1 weateafe a1 39 Mo a7 1o 36 99T 59 /g1, e, St & fhivag a1 %
AT FIT SIATAT AT Al ok 97 8| fogeht e wame &t o1 g1 Tt | -

HTee AT JATS fogehl: wree a1 sTt fogedht 1 Frfvaa aree feror 71 7 Atee o=t =1 et & Toeht fa9 Rter sfiw ©are % 61 s w2 9
T st 21 =g e s S g w2
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(1) UF Ao fogeenl: Uhel ATee fogeehl U fohftad el | T Srehlglerd U g e U (9 d1eds Sa1st 37 "iee Ik St 1 TART 61T STaT 2,

Tg Fat qIe fFaet # 39 37 UF 2 sfag 3camg 2

2l

(2) Tt wree 71 T s fogeeht: = Atee a1 s fogeht =Aaw 2 Yiaad J1ee a7 AT fogean! #1 fegehl AT U UHe HIee fegwenl & a1 fosor

fogedt wrr-1 & fafifas aremeor smearsti s areoft-1 & afira sroears F sqea i
FGA

2.9 "Te-RRaet s v vre-fRear s v frfvaa ofier, =, o9Ter, Enet ofeg, FemaT, el (S 3R[R), ATRA 3T | &1 T A7 |12, WA & 9,
T o T, FTS], 9, gl BA, AT FTU A & [60aT FIATGIESE o [HET 17T AT | Fz A & qToq Teh g% 97 gl

UTe-fRed q o5Ie A A1 Toq & [Sodl H USRI & IRTF TTeq ST TN AT AT STIFT AFST o UIT AT AHST 6 (=] H TR AT ISAT &
A § AATaT TRt AT o7 T & AT qeaiy Jad gl

ate fteat sga ot wrr-1 7 fafifas aremor sremsti sfie aeofi-1 § afoia sToemst & aqed gnt

A 3
T3 X = e 9w
3.1 EIEGH

fafersr wemtt & f3er =1 7 fFru U Ieer  fam, area T v 99 R O iead SR T, §Uted AT 9 SUeid ¢ Seid R i fherfaer
F v § Trvas grer AT stifers an qof sAma s gtosaT 2

Ford, Taeest AT (AT 97T UF U a1 & ST F7 ° FH 85 Terd UF @16 a9 H o[ 3R & a1 2l 3% {5H 9T 3] qIg FT ofae -0 7
2Tl TF 3R & F17 F Uk W16 Hi I F q71 a7 fawest areq 2

341, e 9TEA IT L ATEA: Sl AT IR ATEA AT Th it g1 Tkt 8-
3.1.1.1 ¥ AT ¥ AT gooh AT TEY AT T T I % IR it Fohedqt | =t o1 81 3  fegersr &7 fopvam, Gsie o= &t et & foro e stmo
ST AT % A9 W s & fore anrardh 2n

e o 919 FH "9 GHT % o0 e & 0 [ATEr S 600 ar8, T H U a1 Fgl A7 Gl g a9T Tg 39 q1H1 H0 T HA0 A7 6 =
area & ferg Raiia v @ )
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3.1.1.2

(i)

(i)
(i)
(iv)
3.1.2

3.1.21

3.1.2.2

(i)

(i)

(i)

(iv)

(V)
3.1.2.3

3.1.3

TS ATEA: THT ATEA (609 H Tl ThH AT ATA L % 5o Tl ZET AT Tl T THE T o Thvae | G 1 AT
AT T FTAT F AL I 2T AT FF Th1 it 21 TAHAT 2

SISF ATE: IO a3 9 a2 ¢ 5 0.4 & 0.9 witera =it et 21

HEAH [ AT HeIH S a1 ag 9a g omd 0.9 7 1.2 widera =it greft 81

e {3t AT HeaH g[oF aATed a8 Ma g e 1.2 ¥ 4.5 witera =+ gt 2

HET arze: M3t At ag o7 g Sew 4.5 afaea 7 srfae S 2t 2

AT TS SAFTEE I AT & LT T ATe (FFT THTL hl 2T Tl g

Ty TITRTRT AT e o Y FAThRTeRT T o a1, Freaq 213 stieTee 6 ar=y &1 20 Rt afcasm w R 3.0 5.0 m/sff am1.5 9
2.5 A YR TF UF 98 HeA< o I1 araa % faw srafaa a1 Areafaes frvae & aRom s greft 21

TITH AT TS TATH{ET aTeA, F1aq Sreaaarse &1 20 = afcaws ww 9 7 57 7.0 7/<h =771 3.5 9 19 9% UF 9€ HaA, &F AT AqA &
o< Areataes fhva 9§ e ZraT 21 9 it /AT 3 ST 9T TR {GRT ared Aetertad s 1 g1 g dl &

e TR 1.2 Ffdera & F7 =T et B

ATALSE : TEH 1.2 1. 759 AT AT +0.3 Fiaera aa vegasfierar gt gl
g TIH 1.7 7 3.29fder =+ i+0.3 widera agaefear g 21
FegF: U are+ g oed 3.2 7 5.0 wiaera =i+T gt 2

H2Y are: zad 5.0 wfdera & srfe =i+ 2T 2|

FTAAEE TS FTATHE ATSH HIaT STSAFATSE F T AR I7F FATS T2 AT S L a2 & gAY e & qRomeasT 3c09 2 2l
3E AT HIEEIEE ATed ag 9124 & e Fhvae F @1 2 & T2 A1 366 18 | AT &7 F (A7 a1 F0 go it =gz« fufie) e Sy

g ITATE T ATEATAF STehIgd qAqH 7.0 TIALTT |7 3T, 3R % FTATH 3T Al 6 Fhvas & A+ AU 3T THHT ITART ToTdqT H37 a1 & &9 §
T ST AT U FETRISS AT ATe a1 e, AT 7 H3T 81 qdT 2l
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3.1.3.1. AT ATe: AT AT RIETHISE ATeA & [SEH Aehigd (FFl IT q1e4 792) 3 FRiaa STt FE=1 F7 3% AR AT 761 HAd S 2
FHETESE AT (¥ TohTe it el &

(i) FIHATST (TS ATSA): ALHTST TS AT ST FATAL | w1l U 37 7 [T T2, G F T TF TR 60 a1 gl ¢, e o awamsT
=T TR AT T 2

(i) FEAT AT ATEA: TF TH T AT AT 2t g et w@rg F=aT 2rar 2
(iii) TS ATEA: A T HI3T 3T 3R FF FAST T g8 BT 2l
3.1.4 R 9T 77 wAT A areA

e AT EE ATE 3R Fl FIEHT T+ FAl § FHT a129 g1 TE T FAl (AT AT AEATRT [F HATT T H2d) F L6 & AT Aehlgield (ohvad
g1 AT area 81 78 9 o i g gt g

3.1.4.1 W= 91zE7 UF fHfaas Ates 9 € S0 99 F W A 79 21T 81 g3 9Ty # o7 grest 035 | 5.0 widerd =, AT FEF A5 A 5.0 9.0
gfaerd T T ATHIAT 21 FEAT 2

3.1.4.2 UL U ATOMITET F T A FY T UF aEA 2
3.1.4.3 o7 Gl Y ATEA: T TR T ATSA o5 ATH o6 ST I el 7 AW 2007 T F T3 =g e 1 2|
3.1.5. =T FW ST g FAT A IT qTEA:

I FIT T eI FGE | T ATeA HT IATET T oF AT AR Igiold Thua JT T+ STl 19 STl § 62T I7 I o A1 AT 39k R HHT
T St wehaT 21 zew fMwteteg afata grawa @

3.1.5.1 9T ATEA: ITH AT dT€ & U | YT T i ATAS % U T e qTST & I41AT ATAT 2

3.1.5.2 =¥ ATeA: 9% ATeA aF h TH H FATE STl 2|

3.2 ATT-1 7 fafHfee Ao strars siz awofi-2 # e srrarst # afafis arsa e srermsn 1 o o wat:
(i) Tg I+ fatfre G, w=me, o= 3T STl I9Tae % |1 |97 ghf

(ii) ! ThUad & g TREfed T@T STUAT Ud 398 @) ST 3iT A9 (@ 37918 9 ST a1 Jiera) fafeaw, 2011 % i srqaa Jiste &1
BT STANT AT STTURTT| T2 FITTRIH ST Sl T ST Gersial o gad gl
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(iii) AT T FATT T9 AT 3T 9T+ et AT SRR F v & 30 e wia o & srfees =2¥ grm)
(iv) TS FT Thvas & aget, F IO, IT 918 | STeRT § AT G4 &9 ° el FH1 A7 T2 (20 Sfaera & sfers 72h) e agaw aqm=m S a6t 21

LA - 4
AT
4.1 CIRES

A fareft off A1 IoF TSt | SR A 9 St J1ee F 919, UF F2AT TE61R TG FIA F (o70 gIo AT g & 9T gared si w5t g, w1,
FTAe T AT S T BT AT 73T 7197 6 fva srehigfors 97 Jared 21

ST Ueehlgel 1 AT F e 9 = F7 e 3911 & afar S ey 2

1. Tt = gt -0.5 wfaera & wrfers siw 5 wiaera 9=

2. T (FEF) - 5.0 Fiaerd 7 Atere i 8 uider T

e frvae % S 3o R 1w W sreme wr A v Y g et &

4.1.1 <o wore T Rt aqg ox frvas w3 arer @ fiT 7 ST #5963l 7 T 9% 9ROE e AT i AT 85 37 FT W1 gk o AHT Tg
2T Thar g e 997 U o it 9o 7 gt 8 et 1 2T 3T 2T #71 7e9q w412 21T 2

4.1.2 Ue AT U ST g d=e Qoadar are fvad e @ qu G Srar 8 s smdtw u% [ § gt grarn gl Ag N Atee o JAm Rt Siar @

3T THHT TETE AT 2raT 2|

4.1.2.1 =2 (W) oz T 1 froaw #1718 F vF 92 BE F a9 TA G Smar g ¢ 99 q1e I ST R UF Agedqul ST g1 Tt gl T ST
AAIT 92 ofiT o= Fhfvaa i g1 T S92 &l UF 938 [SLToar Y& F3dl g ST HH1- FHT Ta1 AT 7ATAl 6 €18 & I gial 2l

4.1.21

4.2  zre e e faw a9t wwr i oo R, v, w6, Te] s A af | a1t geht S aetga A7 8, a8 urediga A agt off 21 g 21
THET U I AT T § 90T 77 2

4.3 AW 1 H AR aremaor Sers i qoi-3 § Ffra ST0eATst F AT h, ST [ ATeTst F AqEd gl
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(i)

(ii)

foraT grm: -

5.1

5.2

T § e 1, T4, T, TOREF S S6E ®9 3T aq1de & 919 T2l (g F192 F AATET) T AUl TH TATAT &9 H qaaag, sames a1
T ST T AT STATIHET Ta=g (AT SO gTe dI % STATaT S OTeaL 3 J1 S(1arv] God waq=e W1 61 ST qhdl g I1 qol A

T FITTR ST S LTSS Geds1al o 7 i

JAT -5

Fehigios 9T & forg fafre aafeiT s
G |EAT S TS (TR i AatemT) BfETw, 2011 F i 99 &9 § AR] AT & STATAT, H18F 97 I g2 Gohsl % dad 2 (qeerrad

SAHIEA ATAT 1 AT ARG 15 ATAT HT T TS AT TF F & H A<h 641 ST,

HIEF I FT AGTONT: UF JTHF 97 F &7 § a9 FBhU I+ a5 97 § e 7 /4w 20 =290 afeazm ax 12.7 stz 21 8% F e a2 a9
U T ATATT HEAT T Ueh (Sa2or orieer g

foeoor: gaTeer % forw 750 el it uw avaer e 8 uiderd uehige § 9% 5T UAl Y 5T TAW S9UHAd 9% SAThd 39 TR M SR 4.8 HIAE

5.3

54

5.5

5.6

5.7

5.8

5.9

et wnifers &= § 70 v @ [AiFa seat & o @ ax $Ttorsd T@mqT 31 T SEATe T S aem)

AT ATEF 97 TETAT % JIH §, G T 3 79 (A7) faf= =, 2017 % 39ae an) g

TRt T hied WIas U F Jad T 00 GFdl SRR 2t g 1 Areul

Trelt oft g1ees 9o o Sraer o TR oft TR T S qTar A8t R St

0.5 ST & ATeF STehigd o Ik 9T TGTT & U Gohof o (gl I ATAT § -ATEF IT SHF THTT o1 Tl eTea1 T STINT Agl HedAT ATl

GT I<F TS Fl T TR TEIT Ael hAT ST ATR0 7 98 T &9 § I7 ITF Higard ¥ 90T = {5 a8 ScIE UF T-Ah g ol dag AT -
EECAHEERR I
TS I AT —

3I9-fat 5.1 & 5.6 # Af<E srasasrarsti & forw @y & sfaf Puferim ara safesr £ ff srasasar grft:
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i).
if).
5.9.2

Sl
5.10
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MINISTRY OF HEALTH AND FAMILY WELFARE
(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA)
NOTIFICATION
NEW DELHI, the 19™ MARCH , 2018

F. No. 2/SA-24/2009(1)/FSSAI.—Whereas the draft of the Food Safety and Standards (Alcoholic Beverages Standards) Regulations, 2016, was published as required under
sub-section(1) of section 92 of the Food Safety and Standards Act, 2006 (34 of 2006), vide notification of the Food Safety and Standards Authority of India F. No. 2/SA-
24/2009(1)/FSSAL, dated the 5" September, 2016, in the Gazette of India, Extraordinary, Part III, Section 4, inviting objections and suggestions from the persons likely to be af-
fected thereby, before the expiry of a period of thirty days from the date on which the copies of the Gazette containing the said notification were made available to the public;

And whereas copies of the said Gazette were made available to the public on the 9"September, 2016;

And whereas objections and suggestions received on the said draft regulations have been considered by the Food Safety and Standards Authority of India;

Now, therefore, in exercise of the powers conferred by clause (v) of sub-section (2) of section 92 of the said act, the Food Safety and Standards Authority of India hereby makes the
following regulations, namely:-

PART- 1
Preliminary
1.1 Short title, application and commencement.— (1) These regulations may be called the Food Safety and Standards (Alcoholic Beverages) Regulations, 2018.
2) The standards specified in these regulations shall apply to distilled and un-distilled alcoholic beverages.
3) They shall come into force on the date of their publication in the Official Gazette and Food Business Operator shall comply with all the provisions of these regu-

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

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

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

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

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

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

1.2.8 “methyl alcohol or methanol” means a clear, colourless, flammable liquid having chemical formula, CH;0H, consumption of which above the specified limits may cause
blindness or death;

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

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

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

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

1.2.13 “standard” means as defined in the Act;

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

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

1.3 General requirements:

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

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

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

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

types: -

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

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

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

brandy.

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

2.2 Country liquors

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

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

222

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

2.4 Gin

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Depending upon the ethyl alcohol content, beer maybe classified as under:
@) Regular or Mild—Abv more than 0.5 percent upto 5.0 per cent.
(i1) Strong — Abv more than 5.0 per cent upto 8.0 per cent.
Beer may alsobe of thefollowing types based on the yeast used during fermentation:

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

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

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

4.1.2.2 Stout and porter: Stouts and porters are dark beers made using roasted malts or roasted barley and typically brewed with slow fermenting yeast.
4.2 Draught beer: Draught beer is a beer of all types i.e., lager, ale, stout and porter or wheat, and may or may not be pasteurized. It is served from a cask or keg.
4.3 In addition to the general requirement specified in Part 1 andthe requirements specified in Table-3, beer shall also confirm to the following requirements:

i) It shall be clear (except wheat beer)with characteristic colour, taste, bouquet and form of its type. It shall be bottled or canned,and pasteurized or filter sterilized,
except draught beer which may or may not be pasteurized or filter sterilized.

ii) It shall be free from coliforms and other pathogenic microorganisms.
Part-5
Specific Labeling Requirements for Alcoholic Beverages

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

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

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

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

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

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

5.6 No health claim shall be made on alcoholic beverage.

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

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

5.9 Labelling of wine

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

i) Indicatethe origin (country or state) of wine and declare the amount of sugar.
ii) List the name of variety of grape or fruit used in descending order of quantityprovided such clam is made.
iii) Declarethe name of residues of preservatives or additives present as such, or in their modified forms, in the final product.

5.9.2 In addition the label on wine may:

i) Declaregeneric name of the grape and its variety, or raw material used, geographic origin, and vintage year, provided such claims are made.
ii) Declarethe name of the place, or region, sub-region or appellation, if 75 per cent the grapes come from that place.

iii) Carrythe name of a grape variety, the wine is made from at least 75 per cent from that grape variety.

iv) Carry a date of vintage, if at least 85 per cent of the wine comes from that vintage.

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

5.11Allergen warning:
5.11.1If the wine contains more than 10 mg sulfur dioxide per litre, the label must declare “Contains sulfur dioxide or Contains sulfite”.

5.11.2If egg white or ising glass as fining, clarifying agent or any other processing aid of animal origin is used in wine, it shall be declared on the label with a non-vegetarian logo,if
residues of the same are present in the final product.

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

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

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

@ @ 3) “ (6)) ©) @) ® ® 10) €39) a2 as) a4 as) a6 arn

1. Ethyl alcohol con-
tent at 20°C  (per 36 to 15 to 36 to 36 to 36 to 36 to 36 to
cent by volume), 36t050 | 36to50 19t043 | 19t043 | 19t0 43 19 t0 43 50 50 50 50 50 50 50 36t0 50 360 50

Max

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

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

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

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

5. Methyl alcohol
(expressed as g/100 1
of distilled absolute
alcohol), Max

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

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

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

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

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

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

L. | Ethyl alcohol content at 20°C, % | 55 7.01t0 15.5 7.0t015.5 15.0 to 24.0 7010155 | Morethan0.5 ) More than 15080

by volume t09.0 0.5t09.0
2. | Residual extract  (sugar free) g/l 50.0 50.0 50.0 180.0 50.0 50.0 50.0 50.0

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

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

alcohol 4.0 4.0 4.0 4.0 2.0 - 2.0 -

(g/1) of absolute alcohol, Max
5. Total acids expressed as tartaric

(/1 of wine), Max 10.0 10.0 10.0 10.0 10.0 10.0 10.0 10.0
6. Methyl alcohol (mg/l of wine), 250 400 400 400 400 250 250 250

Max
7. Esters expressed as ethyl acetate

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

hyde (g/ 1 of absolute alcohol), Max 10 10 1.0 10 1.0 10 1.0 10
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S. Characteristics Table or Grape Wine Wine with car- Fortified Fruit Wine (other Cider Perry Wine from other Agri-
No. White Red bon dioxide Wine than grape wine) cultural and Plant
Sources

(1 (2 ©)] 4 ®)] (6) @] 3) © (10)
o Arsenic (mg/l), Max 025 025 0.25 025 025 025 025 025
10. | Cadmium (mgfl), Max 0.01 0.01 0.01 0.01 0.01 0.01 0.01 0.01
11| Copper (mg/l). Max 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0
12. | Tron (as Fe) mg/l, Max 5.0 5.0 5.0 5.0 5.0 5.0 5.0 5.0
13. | Lead (mg/l), Max 02 0.2 0.2 0.2 0.2 0.2 0.2 02
14. Ochratoxin A (ug/l), Max 20 20 20 20 20 20 20 20

“-” means Not Applicable;
TABLE-3
[See regulation 4.1]
S1. No. Characteristics Beer Draught Beer
Regular Strong Regular Strong
Y] 2 3 (C)] &) (6)
1. o
Ethyl alcohol content at 20° C, per cent More than 0.5 upto5.0 More than 5.0 upto 8.0 More than 0.5 upto 5.0 More than 5.0 upto 8.0
y volume

2. pH 3.3-4.8 3.3-4.8 33-4.8 33-48
3. Carbon dioxide, v/v, Min 1.8-3.6 1.8-3.6 1.8-3.6 1.8-3.6
4. Methyl alcohol mg/l, Max 50.0 50.0 50.0 50.0
5. Copper (mg/l), Max 2.0 2.0 2.0 2.0
6. Iron (as Fe) mg/l, Max 5.0 5.0 5.0 5.0
7. Lead (mg/l), Max 0.2 0.2 0.2 0.2
8. Arsenic (mg/1), Max 0.25 0.25 0.25 0.25
9. Cadmium (mg/l), Max 0.1 0.1 0.1 0.1
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10.

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