MODEL PROJECT REPORT

PROJECT REPORT
ON
ROSE PRODUCTS

SWAVALAMBI BHARAT ABHIYAN

Website : www.mysba.co.in Contact : 8003198250 Email : info@mysba.co.in




CONTENTS

No Chapter Section Page No
1 Introduction 6-7

1.1 Industrial Overview 6

1.2 Climate Conditions 6

1.3 Varieties Of Roses 6-7

1.4 Harvesting 7

1.5 Medicinal Properties 7

Processin &
2 | Machinery 8-21
Requiremnt

2.1 Overall Product Description 8

2.2 Product Description On Gulkhand 8

2.3 Raw Materials For Gulkhand 9
Making

2.4 Machineries For Gulkhand 9
Making

2.5 Flow Chart For Gulkhand Making 10

2.6 Product Description On Rose 11
Syrup

2.7 Raw Materials For Rose Syrup 11
Making

2.8 Machineries For Rose Syrup 11
Making

2.9 Flow Chart For Rose Syrup 12
Making

210 Ingredients For Rose Syrup 13

Making(LowLow Cost
Indigenous Method)




Machineries Required For

2.11 : 1
Rose SyrupMaking(Low Low 3
Cost Indigenous
Method
512 Flow Chart For Rose Syrup 14
Making(LowLow Cost Indigenous
Method)
2.13 Product Description On Rose Petal 15
Tea
2.14 Raw Materials For Rose Petal Tea 15
2.15 Machineries For Rose Petal Tea 15
2.16 Flow Chart For Rose Petal Tea 15
217 Product Description On Rose Wine 16
2.18 Raw Materials For Rose Wine 16
2.19 Machineries For Rose Wine 17
2.20 Flow Chart For Rose Wine 18
2921 Product Description On Rose Water 19
9 29 Flow Cha_lrt For Making Rose 20
Water WithLaboratory
Equipments
2.23 Kitchen Equipment Instruments 20
25 Flow Chart For Making Rose )
24 Water WithKitchen Equipments 1
3 Packaging 22-28
3.1 Functions Of Packaging 22
3.2 Types Of Packaging 22-23

3




3.3 Material Of Packaging 23-24

3.4 Packaging Materials For Rose 24-28
Products
3.5 Packaging Machineries For Dehydrated 28
Products
36 Packaging Machineries For Bottle 28
FillingMachine
Food Safety &
29-46
FSSAI Standards
41 HACCP Sketch For Rose Products 20-38
49 Introduction 39
43 FSSAI Registration & Licensing 40-41
Process
Food Safety & FSSAI Standards &
4.4 41-43
Regulations
45 Labelling 43-45
Opportunities
For PM FME Scheme 46
Micro/Unorgani
zedEnterprises




Abbreviations & Acronyms

Sr:No. | Abbreviations Full Forms
& Acronyms
1. |PMFEME Prime Minister’s Formalisation Of Micro Food
Processing Enterprises Scheme
2. |PVDC Poly Vinylidene Chloride
3. |PVC Poly Vinyl Chloride
4. | PET Polyethylene Terephthalate
5 |PA Polyamide
6. |PE Poly Ethylene
7. |WVTR Water Vapour Transmission Rate
8. | EVAL Ethylene Vinyl Alcohol
9. |EVOH Ethylene-Vinyl Alcohol Copolymer
10. | HACCP Hazard Analysis And Critical Control Point
11. | GAP Good Agricultural Practices
12. | GMP Good Manufacturing Practice
13. | SOP Standard Operating Procedure
14. | FSSAI Food Safety And Standards Authority Of India
15. | Foscos Food Safety Compliance System
16. | FBO Food Business Operator
17. | FLRS Food Licensing And Registration System
18. | FSS Food Set And Sound Nutrition
19. | PFA Prevention Of Food Adulteration
20. | GST Goods And Services Tax
21. | Mofpi Ministry Of Food Processing Industries
22. | Fpos Farmer Producer Organizations
23. | Shgs Self Help Groups




CHAPTER -1
INTRODUCTION

1.1Industrial Overview:

Rose Is One Of The Highest-Selling Flowers In International Market. In The
International Market Rose Is The Highest Selling Flower, As It Is Having Good
Medicinal Value. Roses Have Unique Aroma And Are Available In Various
Sizes, Shapes And Also In Different Colours. Rose Petals Have Various
Medicinal Properties Which Include Stress And Depression Relief. The
Scientific Name Of The Rose Is Rosa And Belongs To The Family Rosaceae
Genus Rosa, Which Include 200 Different Species And More Than 18000
Cultivars. Rose Is A Woody Perennial Flowering Plant. Rose Farming Is The
Most Profitable Business For Farmers. In India Rose Is Grown In Karnataka,
Tamil Nadu, Bihar, Uttar Pradesh, West Bengal, Maharashtra, Haryana,
Gujarat, Punjab, Jammu And Kashmir, Madhya Pradesh And Andhra Pradesh
Are The Major Rose Farming States. Haryana Stands 9" In The Production Of
Rose With A Production Of 0.32 Tonnes As Per The Reports Of National

Horticultural Board.

1.2Climate Conditions

Roses Cannot Grow Well In Humid Climate. Temperature Below 10°C Will
Affect Flowering AndAlso Develops Blind Shoots And Bullheads. Rose Plants
Needs To Be Exposed To Sun Rays, Hence Shady Areas Are Not At All
Suitable For Growing Rose. The Ideal Temperature For The Growth And Good
Yield Of Rose Flowers Is 18-30°C And For Sowing Temperature Varies From
25-30°C.



1.3Varieties Of Roses

The Popular Rose Varieties Are As Follows And Are Classified Into 3 Main
Groups:

1. Species Roses: They Are Also Known As Wild Roses With Five Petals And
Are Available In Bright Colors. They Last A Long Time In Winter. Some
Varieties Of Species Roses Are Rosa Rugose, Banksiae, Multiflora, Foetida,

Etc.

2. Old Garden Rose: They Are More Attractive And Scented, These Grow
Very Easily And Are Disease Resistant And They Also Sustain Well In
Winter. Some Of Its Varieties Include Moss Roses, Alba, Centifolia,

Macrantha, Noisette, Etc.

3. Modern Roses: They Are Most Popular And Are Obtained From Cross-
Breeding Of Hybrid Tea And Primrose And Are Available In Various
Colors. Varieties Of Modern Rose Are Hybrid Tea Roses, Landscape Rose,
Floribunda Rose, Yellow Permet Rose, Grandiflora Roses, American Pillar,

Centifolia Rose, Polyantha, Etc.

1.4Harvesting

Economical Yield For Rose Plant Is From The 2" Year Of Cultivation.
Harvesting Can Be Done By Using Sharp Hand Pruners And It Is Done When
The Colour Of Flower Is Fully Developed And The First Two Petals Of The
Flower Start Unfolding. Harvesting Of Flowers Should Be Done Early In The
Morning Or Late Afternoon. After Harvesting Roses Are Placed In A Container
Filled With Freshwater Having Disinfectant And Preservative. Flowers Are
Then Preserved In Precooling Chamber Having 10-12°C For 12 Hours. Then
The Flowers Are Graded Based On The Stem Length And Quality.


https://www.agrifarming.in/growing-roses-in-containers-pots-backyards
https://www.agrifarming.in/growing-vegetables-in-winter-a-full-guide
https://www.agrifarming.in/tea-farming-information
https://www.agrifarming.in/harvesting-techniques-of-fruits-and-vegetables
https://www.agrifarming.in/container-gardening-frequently-asked-questions-faq
https://www.agrifarming.in/container-gardening-frequently-asked-questions-faq

1.5Medicinal Properties

Rose Is Having Many Medicinal Properties. Anti—Depressant, Anti- Septic,
Anti- Viral, Anti- Fungal, Anti-Spasmodic, Aphrodisiac, Astringent, Regulator
Of Appetite And Sedative, Digestive Stimulant, Increases Bile Production,
Cleansing, Astringent, Deodorant, Expectorant, Anti—Bacterial, Kidney Tonic,
Menstrual Regulator, And Anti-Inflammatory. It Is Good For Heart, Liver,
Uterus And Stomach And Also It Is Used To Treat Acne.

CHAPTER -2
PROCESS AND MACHINERY REQUIREMENT

2.10verall Product Description

Flowers Especially Rose Provides Opportunities To Convert Them Into
Value Added Products From Fresh Flower To Products Like Rose Petal Jam,
Rose Syrup, Rose Floral Tea, Rose RTS, Rose Wine And Rose Water. It Has
Both Neutraceutical As Well As Pharmaceutical Properties. The Lifespan Of
Cut Rose Flowers Is Very Short. Shelf Life Of Rose Flower Is Up To One
Week Longer After Being Cut. Hence Processing Is The Only Step To Increase
Value Of Raw Rose Between Harvesting And Sale Of Final Product. Any
Produce Of Farmer Is Considered Value Added When Production Of Processed
Product Is Increased By Labour And Creativity. Since Rose Is Having More
Health Benefits Consumers Are Paying More Attention To Value Added
Products When Compared To Raw Roses. Rose Value Addition Can Be
Done In The FollowingWays.

2.2Product Description On Gulkhand

Gulkhand Is A Sweet Product Made Of Rose Petals. Rose Petals Of R.
Bourboniana And R. Damascena Are Used For Making Gulkhand. Rose Petals
And Sugar Are Placed In Wide Mouthed Steel Pot Or Galvanised Steel Box.
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The Jar Or Box Is Exposed To Sun Light For 3 To 4 Weeks. Stir The Conntents
In The Box With A Wooden Stick. When The Process Is Over Gulkhand In
Placed Indoor In Tightly Closed Containers. Gulkhand Can Be Used For
Making Snacks Like Gulkhand Shahi Gujiya And Cakes.

2.3Gulkhand Is A Highly Nutritional Product, As It Reduces Heat In The
Body As It Is Beneficial For Heat Related Problems Like Tiredness,
Lethargy, Itching, Raches And Pains. ,It Reduces Eye Inflammation And
Redness, It Also Stengthens Raw Materials For Gukhand Making

Rose Petals: 1

Kg Sugar : 1.25-
2 Kg
Silver Foil/Cardamom Seeds: 2 Gm

Teeth And Gumes.




2.4 Machineries Required For Gulkhand Making

Boiler, Piston Filling/ Pouch Filling Machine, Induction Cap Sealer.

Boiler

Pouch Filling Machine Induction Cap Sealer

10



2.5Flow Chart For Making Gulkhand

Harvest The Fully Open Fresh Flowers From Fragrant Varieties In Morning
Between 5.00-7.00AM

l

Flowers Are Spread On Sterilized Clean Floor For 12 Hrs To Reduce The
Moisture And ForEasy Petals Separation

l

Petals(1.0 Kg) And Sugar (1.250 - 2.0 Kg)Are Mixed By Light Pressure With
WoodenHammer In Steel Pot Or Galvanized Steel Box.

l

Remove The Rotten Petals, Anthers And Pedicel With The Help Of Fast Speed
Blower. Petals AreWashed And Slightly Dried

l

Keep The Mixture In Sun Light At Least For Six Hours / Day For The Soaking Of
Sugars ContinueUp To 30-45 Days(3 To 4 Weeks).

i

After That Add Various Ingredients Like Silver Foil And Cardamom
Seeds l

Pack The Product In Clean Glass Jars Or Sealed In Silver Lined Plastic Bags- 0.5 To

1.f Kg

Corking And Pasteurizing The Botles At 82° C

l

Cooling And Storing The Product

11



2.6Product Description On Rose Syrup
Different Kinds Of Value Added Products Are Nowadays Formulated And

Marketed By The Companies And Are Mostly With Synthetic Colour. These
Synthetic Colours And Flavours Are Carcinogenic And May Cause Allergens.
For This Reason, Consumers Are Increasingly Interested In Natural Sources
With High Anthocyanin Contents For Manufacture Of Products . Rose Syrup Is
Made From The Extracts Of Rose Flower Petals By Adding Sugar Into It. This
Syrup Can Be Stored For A Long Time And Can Used Making Rose Milk,

Cakes And Marshmallows.

2.7 Raw Materials For Rose Syrup Making

Rose Petals: 1 Kg
Sugar: 1.5Kg

12



2.8Machineries Required For Rose Syrup Making

Hot Air Oven, Piston Filling Machine, Boiler

¥ HOT AIR OVEN =
e @

Hot Air Oven
2.1Flow Chart For Making Rose Syrup

Collect fresh rose petals

|

Washing in Clean tap water

Addition of sugar and petals to the glass jar and application of the lid

|

Keeping in room temperature for 2 days

Shaking the contents occasionally

|

Keeping the jars in hot air oven at 70° C for 1 hour

l

Filtering contents through a muslin cloth

Filling the contents to clean glass bottles

l

Corking and pasteurizing the bottles at 82° C

13



2.2 Rose Sugar Syrup (Low Cost Indigenous Method) Raw Materials For
Rose Sugar Syrup (Low Cost Indigenous Method)

Rose Petals: 1

Kg Sugar: 1.5

Kg Citric Acid:

15Gm

Sodium Benzoate: 3 Gm

SODIUM BENZOATE & CITRIC ACID ®

Magle

2.3 Machineries Required (For Low Cost Rose Syrup Making):

Sugar Syrup Kettle,
Piston Filling Machine

b

Sugar Syrup Kettle
14



2.4 Flow Chart For Making Rose Sugar Syrup
(Low Cost Indigenous Method)

Collect fresh rose petals

\
v

Washing in clean tap water
Taking 1 litre of water and add 1 kg of rose petals

Boiling it for 15 minutes

i

After cooling remove rose petals by draining

\
v

Collecting the water after draining in the syrup making kettle
Adding 1.5 kg of sugar and making the syrup

When sugar completely dissolves add 15 grams of Citric acid(65° brix)

\
v

cooling and adding 3 grams of Sodium Benzoate

i

Bottling and storing the product

15



2.5 Product Description On Rose Petal Tea

Rose Petals Are Used To Make Rose Tea Which Is Rich In Vitamin C And

Compounds That Helps To RedIce Stomach Problems Like Diarrhoea And

Bladder Infection. It Also Contdins Astringent And Tannin That Helps To

Control Bleeding.

2.6 Raw Materials For Making Rose Petal Tea

Rose

2.7 Machineries Required For Rose Petal Tea Making

Freezer

Bl o e *&1

@\_

Freezer

2.8 Flow Chart For Making Rose Petal Tea

16



Collecct rose flowers which are not treated with pesticides

|

Flowers were brought to the IabL)ratory within 3 hours after picking

!

Petals were detached and are spread in a thin layer on a plastic netPetals

!

are dried in the shade at room temperature (25 °C to 27 °C).

2.1Product Description On Rose Petal Wine

Wine Is An Important Traditional Beverage In Most Of The Countries. Also,
Wine Is Getting Popular In Countries Like India. Although Wine Has A
Wide Range Of Types, The Process Of Wine Making Contains Mainly
Addition Of Sugar And Then Yeast For Fermentation. This Process Also
Includes Addition Of Cloves, Black Pepper And Cardamom. The Addition
Of The Compounds Has Increased Some Nutrients And It Also Show Good
Effect On Health. It Also Provides Antioxidants That Fight Infection And
Protect Cells Against Free Radicals, Which Might Effectively Play A Role
In Combating Cancer And Other Diseases And Promote Longevity, It Also

Help Protect Against Heart Disease And Harmful Inflammation.

17



2.2 Raw Materials Required For Making Rose Petal Wine

Rose Petals - 400-500gms
. Water - 5-6 Litres
Cloves- 6-7 Pieces

Lemons - 2
. Sugar - 1kg

1
2
3
4. Black Pepper/ Cardamom Pods- 6-7 Pieces
5
6
7. Wine Yeast - 70-100gms.




2.3 Machineries Required For Making Rose Petal Wine

Fermentation Tank, Piston Filling Unit.

Wine Fermenting Tank

19



2.4 Flow Chart For Making Rose Petal Wine

Fill the cooking vessel with fresh water or distilled water and add the rose petals,
cardamom, clove

}

Put the vessel on the gas and boil it for 10-15 minutes.

!

Allow the heated mixture to cool at room temperature.

!

Remove the liquid from the petals and transfer liquid into another vessel.

Add sugar to the liquid and stir it well till all the sugar dissolves

!

Let the mixture cool completely.

Add yeast to the liquid by sprinkling it on the top of liquid and let it dissolve for couple
of hours.

!

Fill the wine mixture in the into sterilized jars.

!

Place the wine in some dark place and let this wine ferment for 2-3 weeks Transfer

!

(Racking)wine from fermenting vessel/tank to another vessel periodically i.e.
once every week for three months.

Bottle wine in Sterile glass bottles

20



2.5 Product Description On Rose Water

Rose Water Is A Liquid Made From Water And Rose Petals. It Is Used As A
Perfume Due To Its Sweet Scent And Also Have Medicinal And Culinary
Values. The Antioxidants In Rose Water Protect The Cells In The Skin Against
Damage. It Also Has Anti-Inflammatory Properties So It Can Help Soothe The
Skin And Get Rid Of Redness, Rose Water Is Also Having Anti-Aging
Properties So That Reduces The Appearance Of Lines And Wrinkles. Rose
Water Can Be Used As An Eye Drop To Reduce Eye Problems. Rose Water
Has Antiseptic And Antibacterial Properties, Which Mean It Can Help
Wounds Heal Faster. Rose Water Can Be Made By Two Methods By
Laboratory Equipment Instrument Using Distillation Equipment With A Water

Condenser And By Kitchen Equipment Instruments:

Laboratory Equipment Instrumen
21
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2.6 Flow Chart For Making Rose Water With Laboratory Instruments

Cut the petals into strips and place them in a distillation flask with water

Turn on the condenser and heat the flask at mild temperature

|

Gather the distillate into a receiving flask

first three fractions are collected and the receiving flask change every sixth minute as
Different compounds may have different boiling points in which case the more
vaporisable distils first

2.7 Kitchen Equipment Instruments:
e A Large Steel Pot With A Lid And A Configuration Built At Its Base

Which Allows TheDistillate Receiving Cup To Be Placed Above Water

Surface In The Centre Of The Pot;

o Flat-Bottomed Ceramic Or Stone Cup Turned Upside Down Or A Square
Tile Can Be Used.
e A Small Cup Is Also Needed For Collecting The Distillate And Some

Ice Is Needed For TheCooling.

& liquid condenses on the
surface of a kettle cover
handle,

Figure 1. Rose water distillation with kitchen equipment.




2.8 Flow Chart For Making Rose Water With Kitchen Instruments

Fill a quarter of the pot with water

\
v

Place the distillate receiving cup at the centre of the pot on the configuration so that the
receiving cup is not in water

!

Cut the petals to strips and place them in the water and put the lid on it, place upside
down

|

If the lid has a handle in the middle it acts as a good collector for the liquid from which
the distillate drops directlyifall into the receiving cup

Bring the water to boil

l

When the water starts to boil fill the lid of the pot with crushed ice to keep the lid cool
and the vaporising liquid is effectively condensed on the 1id’s inner surface, from where
it drips into the receiving cup.

i

Let the liquid simmer at a mild temperature. Then collect distillate from the receiving
cup at even intervals for example with a syringe or a pipette.

v

Gather distillate three times into different bottles at six minute intervals

23



CHAPTER-3
PACKAGING

3.1Functions Of
Packaging

- It Should Have Ability To Protect Content From Spoilage And Spillage.
- It Should Prevent Insect Infestation And Insect Damage.

- It Should Be Economical, Easily Available And Easy Disposal.

« It Should Confirm With Food Laws.

- It Should Offer Protection Against Environmental Conditions- Moisture
Barrier.

- It Should Offer Protection Against Microorganisms- Oxygen Barrier.

« It Should Have Strength Properties To Withstand Mechanical Hazard
During.

.Transportation And Storage.
- It Should Have Good Printability.
3.2Types Of Packaging

There Are Two Types Of Packaging, Primary Packaging And Secondary
Packaging

3.2.1 Primary Packaging
Primary Packaging Is The Packaging Where The Product Is In Direct Contact

With The Packaging And Is Sometimes Referred To As A Consumer Unit. . The
Main Purpose Of This Packaging Is To Contain, Protect And/Or Preserve The
Finished Product, Particularly Against Contamination. This Is The First Layer
Containing The Finished Product. This Type Of Packaging Is Often Intended
For The End Consumer. In Addition To Make It Easier For Consumers To
Handle Products And Also It Makes The Products Look More Attractive And
Appealing And Can Be Used For Communication Purposes To Convey Printed

Information About The Products To Consumers.

24



3.2.2 Secondary Packaging
This Type Of Packaging Is Used Outside Of Primary Packaging To Group A

Certain Number Of Products To Create A Stock-Keeping Unit. It Facilitates
The Handling Of Smaller Products By Collecting Them Into A Single Pack.
Secondary Packaging Also Provides Supplementary Protection To Help
Maintain The Integrity Of The Primary Packaging. In Addition, It Can Serve As
A Shipping Container For Small Shipments, Making It Highly Useful In E-
Commerce. Secondary Packaging Is Frequently Made Up Of Multiple
Components . It May Also Be Customized To Make A Product Easily
Identifiable In The Warehouse Setting.

Tertiary Packaging

Often Referred To As Transit Packaging, This Type Of Packaging Is Used To
Group Larger QuantitiesTo Transport Them From Production Facility To Point
Of Sale. During This Stage, Products Are Handled As Distribution Units. This
Type Of Packaging Makes It Easier To Transport Heavy Loads Safely And
Securely. In Addition To Helping Prevent Damage, It Consequently Facilitates
The Handling, Storage And Transport Of Goods. An Example Of Tertiary
Packaging Is A Stretch- Wrapped Pallet Containing A Quantity Of Cardboard
Boxes (Secondary Packaging) Which EnableEfficient Product Shipping.

3.3 Material Of Packaging

In Addition To Cellulose And Aluminium Foil, A Very Large Amount Of Polymeric
Materials Is Used For Packaging Products. Paper Boards And Metal Containers Are
Also Used For Such Purposes. While A Range Of Packaging Materials Are
Available, The Ultimate Option Of The Packaging Depends On The Appropriate

Shelf Life, The Efficiency Of The Packaging Machine, And The Cost That Is Purely

Based On The Market Segment

25



Targeted By The Manufacturer. The Most Common Choice Of Packaging
Medium Is Plastic (Usually Flexible) As It Offers The Requisite Safety And
Preservation, Resistance To Grease, Physical Strength, Machinability, And
Printability. Plastics That Are Lighter In Weight Are Also The Most Preferred
Material For The Packaging Of Flour. There Are Changing Trends In The
Packaging Of Flour. Plastic Films And Their Laminates Are Increasingly Used
Due To Better Properties And Aluminium Laminates Due To Price And Better
Flex Crack Properties. Plastic Packaging Products That Can Be Used Are

Described Below.

3.3.1 Polypropylene- Polypropylene Films Have Better Clarity Than
Polyethylene And They Are Superior Machinability Due To Stiffness.
Lack Of Good Saleability Has Been A Problem; However, PVDC And
Vinyl Coating Have Been Used To Overcome This Problem. Some
Varieties Of PP Have Been Specially Developed For Twist-Wrap
Applications As They Have The Ability To Lock In Position After

Twisting.

3.3.2 Poly Vinyl Chloride (PVC)- PVC Is A Stiff And Clear Film Having A
Low Gas Transmission Rate. PVC Can Be Used As Small Wraps, Bags,
And Pouches. PVC When Co-Polymerized With Polyvinylidene Chloride
Is Known As Saran. Since It Is A Costly Material, It Is Only Used As A
Coating To Obtain Barrier Properties And Heat Salability. PVC Film Is
Also Used For Twist Wraps, As It Has Twist Retention Properties And Is
Excellent On High-Speed Machines

26



3.3.3

3.34

3.35

3.3.6

Polyesters (PET) And Polyamide (PA) - Polyethylene Terephthalate
Film Has High Tensile Strength, Gloss, And Stiffness As Well As
Puncture Resistance. It Has Moderate WVTR But Is A Good Barrier To
Volatiles And Gases. To Provide Heat Seal Property, PET Is Normally
Laminated To Other Substrates. Nylons Or Polyamides Are Similar To
PET But Have High WVTR. Ends As Well. Hanging Bags Have A Pre-
Cut Hole That Makes It Easier For Them To Hang From Hooks So That
They Can Be Seen In An Attractive Way.

Pillow Bags - A Pillow Bag Is Another Typical Type Of Package. The
Bags Are Named For Their Shape, Which Is Like A Cushion. They Are
Found Lying Flat On Grocery Store Shelves In The Grocery Store And
Were Known To Carry The Items.

Gusseted Poly Bags- Gusseted Bags Are Often Called Flat-Bottom Bags
Because They Feature A Tucked In Pleat That’s Been Pressed Flat. It
Allows The Bag To Expand For Greater Carrying Capacity And To Keep
The Shape Of A Box If Necessary. These Types Of Poly Bags Can Be
Heat Sealed, Tied, Stapled, Or Taped Shut. They’re The Perfect Poly Bag
For Anyone Looking To Get More Flour In A Single Bag.

Flexible Pouches- Flexible Pouches Are A Perfect Way To Carry Most
Packaged Items. They Can Be Made With Zipper-Seal Closures, Which
Tend To Keep The Inside Contents Fresh For Use. Flexible Pouches
Offer Amazing Printing Capabilities, So You Can Add Your Attractive
Product Branding To The Pouch Itself. Many Pouches Stand Up On Their
Own, Which Helps You Improve Your Shelf Appearance.

27



3.4 Packaging Materials For Rose Products
3.4.1 Bulk Packaging
Women Plastic Bags Which May Be Laminated Or Provided With A Lose Liner

Bag And Multiwall Paper Sacks With A Plastic Liner Bag.. The Plastic Based
Or Carton Alternate Packaging Materials Are Used To Overcome The
Contamination Problems Associated With Jute. Moreover, Plastic Bags/Liners
Also Help In Retaining The Quality Of The Rose Packed Inside For A Longer

Time.

3.4.1 Glass Containers

Bottles/Jars Are Commonly Used For Packing Rose Gulkhand, Rose Wine,
Rose Water And Dried Rose Petals. The Glass Used For Food Packaging Is
Soda-Lime Glass.. Most Bottles And Jars Are Tailor-Made Specifically For
One Product Or One Manufacturer. Closures For Glass Containers Are More
Standardized. Glass Containers Can Be Reused Or Recycled. Eliminates The
Risk Of Potentially Harmful Chemicals Found In Some Plastics That Can Leach

Into Food.
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3.4.2 Flexible Packaging
Flexible Packaging Is A Means Of Packaging Products Through The Use Of

Non-Rigid Materials, Which Allow For More Economical And Customizable
Options. Flexible Packaging Is Used For Packing Rose Gulkhand, And Dried
Rose Tea Petal. It Is A Relatively New Method In The Packaging Market And
Has Grown Popular Due To Its High Efficiency And Cost-Effective Nature.

This Packaging Method Uses A Variety Of Flexible Materials, Including Foil,
Plastic, And Paper, To Create Pouches, Bags, And Other Pliable Product
Containers. Flexible Packages Are Particularly Useful In Industries That
Require Versatile Packaging, Such As The Food And Beverage, Personal Care,
And Pharmaceutical Industries. Flexible Packaging Is A Solution That
Businesses Turn To For A Variety Of Reasons. For Starters, It’s A Less-
Expensive Material, But It Also Offers Great Durability And Product
Protection. Polyester And BOPP Materials Used For Lamination Is Necessary
10 Or 12 p Thick. PVDC, EVOH And EVAL Based Materials Have High
Barrier Properties. There Are Three Types Of Flexible Pouches Centre Seal
Formation, Three Sides Seal Formation And Four Sides Seal Formation.

29



Centre Seal Formation Three Side Seal Formation Four Side Seal Formation

3.4.3 Composite Containers
Composite Container Is Also Used For Packaging Of Rose Tea Powder. The

Containers Are Round And The Body(Side Wall) Is Made Of PE Coated Foll
Laminated Spirally Wound Paper. The Top And Bottom Ends Of The Container
May Be Made From Metal Or Plastic. The Inner Face Is Coated With Plastic
Film Or A Combination Of Film And Aluminum Foil- This Ensure Optimum

Barrier Properties Against Moisture And Oxygen.
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3.4.4 Craft Packaging

Currently Very Popular Material In Food Packaging. Craft Packaging Is Used
For Packing Rose Gulkhand, And Dried Rose Tea Petal . It Is Made By
Sulphate Pulping Process.

Poly Amide Or Polyamine Resin Is Used To Coat Or Laminate To Improve
Barrier Properties. Has Good Strength, Printability And Appearance. Other
Advantages Are Its Low Cost, Wide Availability And Low Weight.

3.4.5 Pet Bottles

Pet Bottles Are Clear, Shiny Transparent And Unbreakable. Good Barrier
Properties. 100 % Recyclable. Low Permeability Of Moisture And Air.
Different Shapes Are Are Available PET Bottles Have Advantages Over Glass.
Unbreakable And Light Weight But Also More Attractive.They Have Better
Gas Barriers And Are Still Cost-Effective. PET Are Commonly Used For
Packing Rose Gulkhand, Rose Wine, Rose Water And Dried Rose Petals




3.4.6 Carton Box

3.4.7
Liner Carton Filling Material Is Also Known As Duplex Box Packing Material

And It Is Used For Packing Rose Tea Petal. Provides Good Protection And
Barrier Properties. Eature Straight Tuck Closure That Allows Easy Loading
And Extraction. Die Cut Windows Can Be Added On Special Request. Made
From Durable Material To Preserve The Freshness Of Contents Packaged
Within. Best For Packaging Food Items Such As Soups, And Other Recipe
Mixes. Can Be Printed In A Design And Color Of Your Choice.

3.5 Packaging Machineries For Dehydrated Products

Automatic Filling Machine Fully Automatic Filling Machine

3.6 Packaging Machineries For Bottle Filling

Y998
59938
4 usen
L'L&E
S

Semi Automatic Filling Machine Automatic Filling Machine
32
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CHAPTER -4

FOOD SAFETY AND FSSAI STANDARDS

4.1 HACCP Sketch For Rose Products

4.1.1 HACCP Sketch For Gulkhand
Process Hazard Analysis Corrective Action
Recelving Damage Discard
Insect Pest Attack Defective Pest
Temperature Control (GAP)
Withholding Controlling
Time
Temperature(GMP’s,SOP’s)
Sorting And Grading Damage Discard Defective
Hygiene Personal Hygiene
(GMP’s)Hand Wash
(SOP’s)
Washing Contact Cleaning
Time Practice
Temperature Controlling
Non Portable Source | Temperature(GMP’s,SO
Recontamination Of | P’S) Municipal Water
Dirty Water Certification
Filtering
Soaking Operation Proper
Carelessness Handling Staff
Microbial Growth Hygiene
Cleanliness Of Proper
Galvanised Box Handling
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Packing And Corking

Contamination From

Staff Hygiene

Temperature Due Corked
Contaminated Sanitizing
Packages Discard
Defective
Pasteurizing Vegetative Maintaining Temperature 82°

PathogensBoiler
Additives

FixedTime For 30 Minute

Cooling Microbial Growth Fixed Temperature
Due
To Careless Proper Handling
_ Operations

Labelling Contamination Proper
FromTemperature | Handling
And Staff
Environment Hygiene

Storage Visual Maintain Clean Facility

Interpretation
Improper

Condition

Maintain
Temperature
Proper Handling

Documentation

Reviewing The
DailyActivity
After Completion
To Verify The
Steps Are
Correctly
Followed

Maintain All Records For At

Least TwoYears
Maintain Thermal

Processing Log
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4.1.2 HACCP For Rose Syrup

Process Hazard Analysis Corrective Action
Receiving Damage Discard
Insect Pest Attack Defective Pest
Temperature Control (GAP)
Withholding Controlling
Time
Temperature(GMP’s,SOP’s)
Sorting And Grading Damage Discard Defective
Hygiene Personal Hygiene
Poor Cleaning Of | (GMP’s)Hand Wash
Conveyers (SOP’s)
Washing Contact Cleaning
Time Practice
Temperature Controlling

Non Portable Source
Recontamination Of
Dirty Water

Temperature(GMP’s,SOP
’S) Municipal Water

CertificationFiltering
Controlling
Temperature(GMP’s,SOP’S)
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Storing

Operation

Carelessness
Microbial Growth
Temperature

Proper
Handling Staff
Hygiene

Heating Vegetative Pathogens | Maintaining Temperature 70°
) .. Fixed Time For 1 Hour

Boiler Additives

Filtering Operation Proper Handling
Carelessness Staff Hygiene

_ _ Microbial Growth

Packing And Corking | Contamination From | Staff Hygiene
Temperature Due Corked
Contaminated Sanitizing
Packages Discard

Defective
Pasteurizing Vegetative Maintaining Temperature 82°

Pathogens Boiler
Additives

FixedTime For 30 Minute

Cooling Microbial Growth Fixed Temperature
Due To Careless :
Operations Proper Handling

Labelling Contamination From | Proper
Temperature And Handling Staff
Environment Hygiene

Storage Visual Interpretation | Maintain Clean

Improper Condition

FacilityMaintain
Temperature

Proper Handling

Documentation

Reviewing The Daily
Activity After
Completion To Verify
The Steps Are
Correctly Followed

Maintain All Records For At
Least TwoYears

Maintain Thermal Processing
Log
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4.1.3 HACCP For Rose Syrup (Low Cost Method)

Process Hazard Analysis Corrective Action
Receiving Damage Discard
Insect Pest Attack Defective Pest
Temperature Control (GAP)
Withholding Time .
Controlling
Temperature(GMP’s,SOP’s)
Sorting And Damage Discard Defective
Grading . :
Poor Hygiene Personal Hygiene
Poor  Cleaning Of (GMP’s)Hand Wash
Conveyers (SOP’s)
Washing Contact Time Cleaning
Temperature Practice
Non Portable Source Controlling
Recontamination OfDirty | Temperature(GMP’s,SOP
Water ’S) Municipal Water
CertificationFiltering
Controlling
Temperature(GMP’s,SOP’S)
Boiling Vegetative Pathogens Maintaining The Boiling Time

Boiler Additives

Till The
Syrup Reach Brix 65°

Preservation Bad Taste Check The Amount And
Chemical ExpiryCheck The
Composition Suitability

Filtering Operation Carelessness Proper Handling
Microbial Growth Staff Hygiene

Boiling Vegetative Pathogens Maintaining Temperature And

Boiler Additives

Time
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Cooling Microbial Growth Due Fixed Temperature
To Careless Operations Proper Handling
Preservation Bad Taste Check The Amount And
Chemical ExpiryCheck The
Composition -
P Suitability
Packing And Contamination From Staff Hygiene
Corking
Temperature Due Corked
Contaminated Sanitizing
Packages Discard
Defective
Labelling Contamination From Proper
Temperature From HandlingStaff
Environment .
Hygiene
Storage Visual Interpretation Maintain Clean

Improper Condition

FacilityMaintain
Temperature

Proper Handling

Documentation

Reviewing The Daily
Activity After
Completion To Verify The

Steps Are Correctly
Followed

Maintain All Records For At

Least TwoYears

Maintain Thermal Processing
Log
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4.1.4 HACCP Steps For Rose Floral Tea
Process Hazard Analysis Corrective Action
Receiving Damage Discard
Insect Pest Attack Defective Pest
Temperature Control (GAP)

Withholding Time

Controlling
Temperature(GMP’s,SOP’s)

Sorting And Grading | Damage Discard Defective
Hygiene Personal Hygiene
Poor Cleaning Of | (GMP’s)Hand Wash
Conveyers (SOP’s)

Washing Contact Time Cleaning
Temperature Practice
Non Portable Source | Controlling

Recontamination Of
Dirty Water

Temperature(GMP’s,SOP’
S) Municipal Water

CertificationFiltering

Controlling
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Temperature(GMP’s,SOP’S)

Drying Operation Proper
Carelessness Handling Staff
Microbial Growth | Hygiene
Vegetative Maintaining Temperature 25°
To 27°
Pathogens
_ In Shade At Room Temperature
Packing Contamination Staff Hygiene
FromTemperature | Corked
Due Contaminated | Sanitizing
Packages Discard
Defective
Labelling Contamination Proper
From Handling Staff
Temperature From | Hygiene
Environment
Storage Visual Maintain Clean Facility

Interpretation
Improper

Condition

Maintain Temperature
At -20°
Proper Handling

Documentation

Reviewing The
DailyActivity

After Completion
To Verify The
Steps Are

Correctly Followed

Maintain All Records For At
Least TwoYears

Maintain Thermal Processing
Log
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4.1.5 HACCP Steps For Wine
Proces Hazard Analysis Corrective Action
Receiving Damage Discard

Insect Pest

Attack
Temperature
Withholding Time

Defective Pest
Control (GAP)

Controlling
Temperature(GMP’s,SOP’s)

Sorting And Grading

Damage
Poor Hygiene

Discard Defective
Personal Hygiene

Poor Cleaning Off (GMP’s)Hand Wash
(SOP’s)
Conveyers
Washing Contact Cleaning
Time Practice
Temperare Controlling

Non Portable
Source
Recontamination
Of Dirty Water

Temperature(GMP’s,SOP
’S) Municipal Water

CertificationFiltering
Controlling
Temperature(GMP’s,SOP’S)

Filling Ingredients

Poor Hygiene
Operation
CarelessnessBad
Taste

Personal
Hygiene(GMP’s)
Proper Handling

Check The Amount Of Raw
Materials
Boiling Vegetative Maintaining Time 15 Minutes
Pathogens
Boiler Additives
Cooling Microbial Growth | Fixed Room Temperature

Due
To Careless

Proper Handling
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Operations

Preservation Bad Taste Check The Amount
Check The Suitability
Fermenting Bad Taste Maintain The Storage
Microbial PeriodStall Hygiene
Growth
Racking Microbial Growth | Staff
Careless Operations | Hygiene
Defective Receiving| Proper
Handling
Discard Defective
Filtering Operation Proper Handling
Carelessness Staff Hygiene
Microbial Growth
Packing And Corking Contamination Staff Hygiene
From Temperature | Corked
Due Contaminated | Sanitizing
Packages Discard
Defective
Labelling Contamination Proper
From Handling Staff
TemperatureAnd Hygiene
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Environment

Storage

Visual
Interpretation
Improper

Condition

Maintain Clean Facility
Maintain Storage Time
For Aging

Proper Handling

Documentation

Reviewing The
Daily ActivityAfter
Completion To
Verify The Steps
Are Correctly

Maintain All Records For At
Least TwoYears

Maintain Thermal Processing
Log

Followed
4.1.6 HACCP For Rose Water( Laboratory Equipments)
Proces Hazard Analysis Corrective Action
s
Receiving Damage Discard
Insect Pest Attack | pDefective Pest
Temperature Control (GAP)
Withholding Controll
: ontrollin
Time J
Temperature(GMP’s,SOP’s)
Sorting And Grading Damage Discard Defective
Poor Hygiene Personal Hygiene
Poor  Cleaning (GMP’s)Hand Wash
Of Conveyers

(SOP’s)
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Washing Contact Cleaning
Time Practice
Temperatu Controlling
re Non Temperature(GMP’s,SOP
Portable ’S) Municipal Water
Source CertificationFiltering
Recontami Controlling
nation Temperature(GMP’s,SOP’S)
Of Dirty Water

Cutting Hygiene Proper Cleaning And
Cleaning Sanitizing(GMP’s,SOP’s)
And Sanitizing

Boiling Vegetative Maintaining Temperature
Pathogens

Boiler Additives
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Receiving

Microbial Growth
DueTo Careless

Operations

Fixed
Temperature
Proper
Handling

Follow Correct Collection
Protocol

Cooling Microbial Growth | Fixed Temperature
Due To Careless :
Operations Proper Handling
Packing And Corking Contamination Staff Hygiene
FromTemperature | Corked
Due Contaminated | Sanitizing
Packages Discard
Defective
Labelling Contamination Proper
Frm Temperature )
From Environment | Handling
Staff H
ygiene
Storage Visual Maintain Clean

Interpretation
Improper

Condition

FacilityMaintain
Temperature

Proper Handling

Documentation

Reviewing The
Daily ActivityAfter
Completion To
Verify The Steps
Are Correctly

Followed

Maintain All Records For At

Least TwoYears

Maintain Thermal Processing

Log
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4.1.7 HACCP For Rose Water ( With Lichen Equipments)

Proces Hazard Analysis Corrective Action
s
Receiving Damage Discard
Insect Pest Defective Pest
Attack Control (GAP)
Temperature Controlling

Withholding Time

Temperature(GMP’s,SOP’s)

Sorting And Grading

Damage

Poor Hygiene
Poor Cleaning
Of

Conveyers

Discard Defective
Personal Hygiene

(GMP’s)Hand Wash
(SOP’s)
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Washing

Contact Time
Temperature

Non Portable Source
Recontamination Of
Dirty Water

Cleaning

Practice

Controlling
Temperature(GMP’s,SOP
’S) Municipal Water
CertificationFiltering

Controlling

Temperature(GMP’s,SOP’S)

Boiling Vegetative Pathogens Maintaining Temperature
Boiler Additives
Receiving Microbial Growth Due | Fixed
To Careless Operations | Temperature
Proper
Handling
Follow Correct Collection
Protocol
Cooling Microbial Growth Due | Fixed Temperature
To Careless Operations | Proper Handling
E%Crmg And Contamination From Staff Hygiene
Temperature Due Corked
Contaminated Sanitizing
Packages Discard
Defective
Labelling Contamination From Proper
Temperature From Handling Staff
Environment Hygiene
Storage Visual Interpretation Maintain Clean Facility

Improper Condition

Maintain
Temperature
Proper Handling
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Documentation Reviewing The Daily | Maintain All Records For At
Activity After Least TwoYears

Completion To Verify | Maintain Thermal Processing
The Steps Are Log

Correctly

Followed

4.11Introduction To FSSAL:

The Food Safety And Standards Authority Of India (FSSAI) Has Been
Established Under Food Safety And Standards, 2006 Which Consolidates
Various Acts & Orders That Have Hitherto Handled Food-Related Issues In
Various Departments. The FSSAI Is Responsible For Setting Standards For
Food So That There Is One Body To Deal With And No Confusion In The
Minds Of Consumers, Traders, Manufacturers, And Investors. The Act Aims To
Establish A Single Reference Point For All Matters Relating To Food Safety
And Standards, By Moving From Multi-Level, Multi- Departmental Control To
A Single Line Of Command.
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Highlights Of The Food Safety And Standard Act, 2006-

Various Central Acts Like Prevention Of Food Adulteration Act, 1954 | Fruit
Products Order , 1955, Meat Food Products Order , 1973, Vegetable Oil
Products (Control) Order, 1947,Edible Oils Packaging (Regulation)Order 1988,
Solvent Extracted Oil, De- Oiled Meal And Edible Flour (Control) Order, 1967,
Milk And Milk Products Order, 1992 Etc Will Be Repealed After
Commencement Of FSS Act, 2006.

The Act Also Aims To Establish A Single Reference Point For All Matters
Relating To Food Safety And Standards, By Moving From Multi- Level, Multi-
Departmental Control To A Single Line Of Command. To This Effect, The Act
Establishes An Independent Statutory Authority — The Food Safety And
Standards Authority Of India With Head Office At Delhi. Food Safety And
Standards Authority Of India (FSSAI) And The State Food Safety Authorities
Shall Enforce Various Provisions Of The Act.

Establishment Of The Authority-
Ministry Of Health & Family Welfare, Government Of India Is The

Administrative Ministry For The Implementation Of FSSAI. The Chairperson
And Chief Executive Officer Of Food Safety And Standards Authority Of India
(FSSAI) Have Already Been Appointed By Government Of India. The
Chairperson Is In The Rank Of Secretary To Government Of India.

4.2FSSAI
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4.3Registration & Licensing Process:
According To Section 31(1) Of Food Safety And Standards (FSS) Act,

2006,Every Food Business Operator (FBO) In The Country Is Required To Be
Licensed Under The Food Safety & Standards Authority Of India (FSSAL).

As Per FSS (Licensing & Registration) Regulations, 2011, Licenses And
Registrations Are Granted To Fbos In A 3 Tier System

> Registration - For Petty Fbos With Annual Turnover Less Than Rs 12 Lakhs

» State License - For Medium-Scale Food Manufacturers, Processor And
Transporters

> Central License - For Large-Scale Food Manufacturers, Processor And
Transporters

FSSAI Registration Is Done Online On The FSSAI Website Through
Food SafetyCompliance System (Foscos)

= Foscos Has Replaced The Food Licensing And Registration System (FLRS).

= Petty Food Business Operators Are Required To Obtain FSSAI Registration
Certificate

» “Petty Food Manufacturer” Means Any Food Manufacturer, Who
Manufactures Or Sells Any Article Of Food Himself Or A Petty Retailer,
Hawker, Itinerant Vendor Or Temporary Stall Holder (Or) Distributes Foods
Including In Any Religious Or Social Gathering Except ACaterer;

Or

= Other Food Businesses Including Small Scale Or Cottage Or Such Other
Industries Relating To Food Business Or Tiny Food Businesses With An
Annual Turnover Not Exceeding Rs. 12lakhs And/Or Whose Production
Capacity Of Food (Other Than Milk And Milk Products And Meat And
Meat Products) Does Not Exceed 100 Kg/Ltr Per Day

Any Person Or Entity That Does Not Classify As A Petty Food Business

Operator Is Required To Obtain An FSSAI License For Operating A Food
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Business In India.

FSSAI License - Two Types - State FSSAI License And Central FSSAI
License

Based On The Size And Nature Of The Business, The Licensing Authority Would
Change.

= Large Food Manufacturer/Processors/Transporters And Importers Of Food

Products Require Central FSSAI License

Medium-Sized Food Manufacturers, Processor And Transporters Requires

State FSSAILicense.

= License Period: 1 To 5 Years As Requested By The FBO.

= A Higher Fee For Obtaining FSSAI License For More Years.

= |f A FBO Has Obtained The License For One Or Two Years, Renewal
May Be Done, No LaterThan 30 Days Prior To The Expiry Date Of The
License.

4.4Food Safety & FSSAI Standards & Regulations:

4.4.1 FSSAI Specifications For Rose Syrup Or Sharbath

Minimum Percentage Of Fruit Juice In The Final Product -25%(Min), Total
Soluble Solids -65%(Min), Acidity Expressed As Citric Acid- 3.5%(Max).
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4.4.2

FSSAI Specifications For Rose Tea

1 | Total Ash (M/M) | Not Less Than 4.0 Percent And Not More
Than 8 Percent
2 | Water Soluble Ash | Not Less Than 45.0 Percent Of Total Ash
3 | Alkalinity Of Water| Not Less Than 1.0 Percent And Not More
Soluble Ash Than 3 Percent
Expressed As
KOH (M/M)
4 | Acid Insoluble Not More Than 1.0 Percent
Ash (M/M)
5 | Water Extract Not Less Than 32.0 Percent
6 | Crude Fibre Not More Than 16.5 Percent
4.4.3 FSSAI Specifications For Rose Wine

The Tolerance Limit For Ethyl Alcohol Content For Upto 20%Abvshall Be +
0.3(-0.5 For Upto 90 MI Pet Bottle), And For More Than 20%Aby It Shall Be
+1.0(-1.5for Upto 90 MI Pet Bottle Of The Declared Strength. In Case Of Wine

The Tolerance LimitShall Be + 0.5.
Food Safety

Part | - General Hygienic And Sanitary Practices To Be Followed By Petty

Food Business Operators Applying For Registration

52




Sanitary And Hygienic Requirements For Food Manufacturer/
Processor/Handler

The Place Where Food Is Manufactured, Processed Or Handled Shall Comply
With The Following Requirements:

1. The Premises Shall Be Located In A Sanitary Place And Free From Filthy
Surroundings And Shall Maintain Overall Hygienic Environment. All New

Units Shall Set Up Away From Environmentally Polluted Areas.

2. The Premises To Conduct Food Business For Manufacturing Should
Have Adequate SpaceFor Manufacturing And Storage To Maintain Overall

Hygienic Environment.

3. The Premises Shall Be Clean, Adequately Lighted And Ventilated And

Sufficient Free Space For Movement.

4. Floors, Ceilings And Walls Must Be Maintained In A Sound Condition.
They Should Be Smooth And Easy To Clean With No Flaking Paint Or

Plaster.

5. The Floor And Skirted Walls Shall Be Washed As Per Requirement With
An Effective Disinfectant The Premises Shall Be Kept Free From All
Insects. No Spraying Shall Be Done During The Conduct Of Business, But
Instead Fly Swats/ Flaps Should Be Used To Kill Spray Flies Getting Into
The Premises. Windows, Doors And Other Openings Shall Be Fitted With
Net Or Screen, As Appropriate To Make The Premise Insect Free The
Water Used In The Manufacturing Shall Be Potable And If Required
Chemical And Bacteriological ExaminationOf The Water Shall Be Done At
Regular Intervals At Any Recognized Laboratory.

6. Continuous Supply Of Potable Water Shall Be Ensured In The Premises. In
Case Of Intermittent Water Supply, Adequate Storage Arrangement For

Water Used In Food OrWashing Shall Be Made.
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7. Equipment And Machinery When Employed Shall Be Of Such Design
Which Will Permit Easy Cleaning. Arrangements For Cleaning Of
Containers, Tables, Working Parts Of Machinery, Etc. Shall Be Provided.

8. No Vessel, Container Or Other Equipment, The Use Of Which Is Likely To
Cause Metallic Contamination Injurious To Health Shall Be Employed
In The Preparation, Packing Or Storage Of Food. (Copper Or Brass
Vessels Shall Have Proper Lining).

9. All Equipments Shall Be Kept Clean, Washed, Dried And Stacked At The
Close Of Business ToEnsure Freedom From Growth Of Mould/ Fungi And
Infestation.

10. All Equipments Shall Be Placed Well Away From The Walls To Allow
Proper Inspection.

11. There Should Be Efficient Drainage System And There Shall Be Adequate

Provisions For Disposal Of Refuse.

12. The Workers Working In Processing And Preparation Shall Use Clean
Aprons, Hand Gloves, And Head Wears.

13. Persons Suffering From Infectious Diseases Shall Not Be Permitted To
Work. Any Cuts Or Wounds Shall Remain Covered At All Time And The
Person Should Not Be Allowed To Comeln Direct Contact With Food.

14. All Food Handlers Shall Keep Their Finger Nails Trimmed, Clean And
Wash Their Hands With Soap, Or Detergent And Water Before
Commencing Work And Every Time After Using Toilet. Scratching Of
Body Parts, Hair Shall Be Avoided During Food Handling Processes.

15. All Food Handlers Should Avoid Wearing, False Nails Or Other Items Or
Loose Jewellery ThatMight Fall Into Food And Also Avoid Touching Their

Face Or Hair.
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16. Eating, Chewing, Smoking, Spitting And Nose Blowing Shall Be
Prohibited Within The Premises Especially While Handling Food.

17. All Articles That Are Stored Or Are Intended For Sale Shall Be Fit For

Consumption And Have Proper Cover To Avoid Contamination.

18. The Vehicles Used To Transport Foods Must Be Maintained In Good Repair
And Kept Clean.
19. Foods While In Transport In Packaged Form Or In Containers Shall

Maintain The RequiredTemperature.

20. Insecticides / Disinfectants Shall Be Kept And Stored Separately And
"Away From FoodManufacturing / Storing/ Handling Areas.

4.5Labelling Standards(Regulation 2.5 Of FSS)

Labelling Requirements For Packaged Food Products As Laid Down In
The Part 2.4 Of ThePrevention Of Food Adulteration (PFA) Rules, 1955,
And The Standards Of Weights And

Measures (Packaged Commodities) Rules Of 1977, Require That The Labels

Contain The Following Information:

1. Name, Trade Name Or Description

2. Name Of Ingredients Used In The Product In Descending Order Of Their
Composition By Weight Or Volume

3. Name And Complete Address Of Manufacturer/Packer, Importer,

Country Of Origin Of The Imported Food (If The Food Article Is

Manufactured Outside India, But Packed In India)

Nutritional Information

Information Relating To Food Additives, Colors And Flavors

Instructions For Use

Veg Or Non-Veg Symbol

Net Weight, Number Or Volume Of Contents

Distinctive Batch, Lot Or Code Number
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10. Month And Year Of Manufacture And Packaging

11. Month And Year By Which The Product Is Best Consumed

12. Maximum Retail Price
Provided That — (1) The Nutritional Information May Not Be Necessary, In
Case Of Foods Such As Raw Agricultural Commodities, Like, Wheat, Rice,
Cereals, Flour, Spice Mixes, Herbs, Condiments, Table Salt, Sugar, Jaggery, Or
Non —Nutritive Products, Like, Soluble Tea, Coffee, Soluble Coffee, Coffee-
Chicory Mixture, Packaged Drinking Water, Packaged Mineral Water,
Alcoholic Beverages Or Flour And Vegetables, Processed And Pre- Packaged
Assorted Vegetables, Flours, Vegetables And Products That Comprise Of
Single Ingredient, Pickles, Papad, Or Foods Served ForImmediate Consumption
Such As Served In Hospitals, Hotels Or By Food Services Vendors Or Halwais,
Or Food Shipped In Bulk Which Is Not For Sale In That Form To Consumers.

Wherever Applicable, The Product Label Also Must Contains The Following

The Purpose Of Irradiation And License Number In Case Of Irradiated Food.

Extraneous Addition Of Colouring Material.

Non-Vegetarian Food — Any Food Which Contains Whole Or Part Of Any
Animal Including Birds, Fresh Water Or Marine Animals, Eggs Or Product Of
Any Animal Origin As An Ingredient, Not Including Milk Or Milk Products —
Must Have A Symbol Of A Brown Color-Filled Circle Inside A
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Brown Square Outline Prominently Displayed On The Package, Contrasting
Against The Background On The Display Label In Close Proximity To The
Name Or Brand Name Of The Food.

Vegetarian Food Must Have A Similar Symbol Of Green Color-Filled Circle
Inside A Square With AGreen Outline Prominently Displayed.

All Declarations May Be: Printed In English Or Hindi On A Label Securely
Affixed To The Package, Or Made On An Additional Wrapper Containing The
Imported Package, Or Printed On The Package Itself, Or May Be Made On A
Card Or Tape Affixed Firmly To The Package And Bearing The Required

Information Prior To Customs Clearance.

Exporters Should Review The Chapter 2 Of The “FSS (Packaging And
Labelling) Regulation 2011”7 And The Compendium Of Food Safety And
Standards (Packaging And Labelling) Regulation Before Designing Labels For
Products To Be Exported To India. FSSAI Revised The Labelling Regulation
And A Draft Notification To That Effect Was Published On April 11, 2018,
Inviting Comments From WTO Member Countries And The Comments

Received Are UnderReview And The Publication Date Remains Unknown.

According To The FSS Packaging And Labelling Regulation 2011, “Pre-
Packaged” Or “Pre Packed Food” Including Multi-Piece Packages, Should
Carry Mandatory Information On Thelable.
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