
Product Development
A Regulatory Journey



Turning Point for Food Industry- Year 2006…

Parliament of India promulgates Food Safety and 
Standards Act, 2006

Establishes independent body – Food Safety 
& Standards Authority of India (FSSAI)

Repeals previous 
multiple laws

Introduces Food 
Recall procedure

Raises punishment 
bar for offences

Shifts focus to safe, 
wholesome food
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Food Safety and Standards Authority of India
(FSSAI)

FSSAI has been created for 

laying down science based 

standards for articles of food and 

to regulate their manufacture, 

storage, distribution, sale and 

import to ensure availability of 

safe and wholesome food for 

human consumption.



Food Product Classification 

Standardized Food 
Product

Proprietary Food



Food Product Standards

“Standard”, in relation to any article of food, means the standards 
notified by the Food Authority 



FSSAI Standards - Examples

Obtained by 
souring

May contain 
harmless lactic acid 

bacteria

May contain added 
cane sugar

Must have same % 
of milk fat & MSNF 

as the milk from 
which it is prepared

Milk solids may be 
used in preparation



FSSAI Standards - Examples



FSSAI Standards - Examples

Fermented Milk Products
Product Milk Fat Milk solids not 

fat
Milk Protein Sugar

Yoghurt Not < 3% Not < 8.5% Not < 3.2% -

Partly skimmed 
Yoghurt

Not < 0.5% & 
not > 3%

Not < 8.5% Not < 3.2% -

Skimmed 
Yoghurt

Not > 0.5% Not < 8.5% Not < 3.2% -

Sweetened 
Flavoured 
Yoghurt

Not < 3% Not < 8.5% Not < 3.2% Not < 6%

Fruit Yoghurt Not < 1.5% Not < 8.5% Not < 2.6% Not < 6%

• Provided that titrable acidity as lactic acid shall not be < 0.85% and not > 1.2%
• The specific lactic acid producing bacterial count per gram shall not be < 

10,00,000.
• Minimum requirement of specific lactic acid producing bacteria not applicable to 

heat treated yoghurt.



Dahi and Yogurt in India



Food Product Standard

Proprietary Food
Article of food not 
standardized under 
FSSAI regulation

Does not include

•Novel foods

• Foods for special dietary uses

• Foods for special medical 
purposes

• Functional Foods

•Nutraceuticals

•Health Supplements

Contain only those 
ingredients other than 
additives which are 
either standardized or 
permitted in other 
standardized food

Comply with all other 
regulatory provisions 
specified in these 
regulations and in 
Appendices A and B.



Proprietary Foods



Fo
o

d
s 

fo
r 

Sp
ec

ia
l N

u
tr

it
io

n
al

 
P

u
rp

o
se

Health Supplements 

Food for Special Dietary 
Uses (FSDU)

Food for Special 
Medical Purpose (FSMP)

Foods Containing 
Probiotic Ingredients

Foods Containing 
Prebiotic Ingredients

Novel Foods

Functional Foods

Draft Regulation on Foods for Special Nutritional Purpose
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Food Product Standards

Appendix A 

• List of additives and 
amount for various food 
categories and sub-
categories

Appendix B

• Microbiological 
requirements for various 
food categories and sub-
categories



Shelf Life Study

Why

• Determine the period for which 
the food remains safe and 
acceptable in terms of 

• Microbial count

• Taste

• Appearance

• Vitamin levels

• Odour

How

• Establish a protocol based on 
product & packaging 

• Real Time Study – entire proposed 
shelf life duration at ambient 
temperature and RH 

• Accelerated Study – typically done 
at 37°C & 90% RH

• Typical analysis – vitamin levels, 
microbial load, moisture, water 
activity 

No FSSAI Guideline exists as yet for shelf life studies
Validated shelf life study report should be available before product launch



Lab analysis – NABL accredited & FSSAI 
recognized

Heavy Metals (Pb, 
As, Hg, Sn)

Pesticide Residues
Contaminants 

(Melamine, 
Aflatoxin)

Nutritional 
Parameters (Initial & 

end of shelf life)

Microbiology 
(pathogens)



Packaging

Barrier against dirt 
& contaminants

Prevent losses 
through leakage

Protect food 
against physical and 

chemical damage

Provide protection 
& convenience in 
handling during 
distribution and 

marketing 

Persuade the 
consumer to 

purchase the food

Barrier against 
insects and rodents

FSSAI Regulations
• General 

• Product Specific
• Milk and Milk Products
• Edible oil/fat
• Fruits & Vegetable Products
• Canned Meat Products
• Drinking Water



Product Label - Mandatory Items 

Name 
of 

Food

Ingredient 
List

Nutrition 
Facts

Veg 
or 

Non-Veg

List of 
Food 

Additives

Name and 
Address 

of 
Manufacturer

Net 
Quantity

Lot
Code
Batch

Identification

Date of 
manufacture 

or 
Packaging

Best before 
and Use by 

date

Additional 
Guidelines 

for Labelling 
of Specific 

Foods



Product Claims

• Nutrient Content Claim

• Nutrient Comparative Claim

• Non-addition Claim

Nutrition 
Claim

• Nutrient Function Claim

• Other Function Claim

• Reduction of Disease Risk Claim

Health 
Claim



Regulations for Nutrition and Health Claims



Nutrient Content Claim

Source of 
Calcium

High in Fibre

Low in 
Saturated Fat

Fat Free

Low Sodium

Describes the level of a nutrient contained in a food



Nutrient Comparative Claim

Product A contains 25% less fat than Product B 

Product A contains less sugar than Product B 

Compares the nutrient levels and/or energy value 
of two or more foods



Non-Addition Claim

No added sugar

Ingredient has not been added to a food, either directly or indirectly. The 
ingredient is one whose presence or addition is permitted in the food and which 
consumers would normally expect to find in the food



Health Claim

Any representation that states, suggests, or implies that a 
relationship exists between a food or a constituent of that 

food and health



Nutrient Function Claim

Calcium is necessary for normal bone and 
teeth structure. Product A is  high in 
Calcium

Iron contributes to normal cognitive 
function. Product A is a good source of Iron

Describes the physiological role of the nutrient in 
growth, development and normal functions of the 
body



Other Function Claim

A diet rich in Dietary Fibre contributes to 
regular laxation. Product A is high in fibre 

A diet containing 500 mg of EPA and DHA 
per day contributes to heart health. 
Product A contains 500 mg of EPA and DHA 
per serving

Concern specific beneficial effects of the consumption 
of foods or constituents, in the context of the total diet 
on normal functions or biological activities of the body. 
Such claims relate to a positive contribution to health 
or to the improvement of a function or to modifying or 
preserving health



Reduction of Disease Risk Claims
Relating the consumption of a food or food 
constituent, in the context of a total diet to 
the reduced risk of developing a disease or 
a health-related condition

A healthy diet low in 
saturated fat reduces LDL 
cholesterol. Product A is low 
in saturated fat

A healthy diet low in salt or 
sodium reduces blood 
pressure. Product A is low in 
sodium/salt



Thank You


