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Nutmeg rind

Nutmeg seed
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Blanch in hot water
at 75 «C for 2-5
minutes

Dry in oven at 55-60 «C for about
three to four hours

Fully ripened fruits (in about 6-8 months) Nutmeg seed with mace

Dried for4 to 8
weeks under sun /

mechanical dryers at
40-50 «C for 5-6 hrs

o1 2: STa%d & ST 3R SIS BT STEIR

sy - =

i 2: ST d UeRaT 3R BT A
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[H YR R TIHTA  [Hal> 0.5% wt gRI| SEeHl S&gct
qreRitel ad IEd R &l <6.0% by 8l <7.5% by Fgl <5.0% by
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STt
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SEgcl
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& &Y T Had
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AfET aTal StSlf 3R Sfasft &) M HATl Bers IR IS He 1, de

AT TYT  HHT HUD |

SUTNT A IS Dl
Bicd & fore g Ay
3R &
A Sl qEH & dgd TH SN WA SIRGAHA & dol & o8 40-50 +C
el ATSHISTd ThH0 & AIeTH F OEISR Sfasft & T 55-60 -C W)
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4.1 TG d $T fsast $3t
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fore S d & fae! o) BiaeR 10 e & o HIg & ISTe SI1dT 3. 39 JrdraT 39 for T iR
el TR H HIeT AT 3R 40 - Ty 1 =t & gar ma (3rdfd 100 fireficter =t &t A
T 40 I = g1 AR | A% o fedd o Iry fifda RRY & 59 i & 150 didied (0.15 9™
Uid foaam ey Ui Aelfegehise (HUHTY) a1 500 WATH (0.5 M Ufd fohaam o)
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4.1.2 STA%d &1 DT el 991 & fore v

Peel the nutmeg and steam blanch for 10 minutes

v

Cut the nutmeg rind into longitudinal slices

v

Make sugar syrup (proportionally to the quantity of rind slices at 40 % concentration)

4

Put sliced nutmegs into sugar solution

v

Add preservative KMS at 0.15 g per kg of fruit

Keep this mixture of nutmeg slices and sugar syrup overnight

Boil this mixture daily to increase the concentration of syrup by 5 <brix until it reaches 70 *brix

Dip the nutmeg slices in luke warm water to drain off the excess syrup and dry it in cabinet dryer at 60 +C for 6-8 hrs.

Pack the dried nutmeg candies in sealed air tight polythene bags and store up to 6 months

10
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4.1.3 TGA $T fSaHT FSt 991 & g smazas SuHRur

Hot air oven

Capac?ty: 12 stainless steel trays Sugar syrup preparation tank o
Tray size (‘LBH): 45x45x2.5 cm Capacity : 200 Its. Price: 65,000/~
Price: 1,95,000/- Price: 60,000/
4.1.4 G A $3t & ¢ ardRid g
weeayi frr fig FHTfad @ URTES IUTT
3T & & forw Aid & =u H fyera, ij@aﬂﬁfﬁgﬁlillilas Frétaror
el T T @RI el g3 I fyddT oRTH I St el | o > gUISAPT ST EcT
el o DICUEARS Y
N TRt SR B 3 g Sua g o Bq.mm.wwmm
TR U A BT T Bl Blad H XA EH
SUBRUI DI Hi AIges I A1h B
HICTUTRIb |

iR & dgd fSadl # sEw-Y
teTshfesd ufafhany g Iwdt §1

< s G T ST B A fad P e S aP! Bl T H Had 10 e &
UF §U WIEH TH S SR F TR s B
Rl
3T B Ufeha |

RRU &t TRt SRECHRY Willnotaidsin RRU et g1 ey

11
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fSdd & gl Bl IRIARUT Ufoha TaTg aTc H FHYTRd SIaR
ST XTSI § R 56 BT
EURY

U 3Tdcd Hex &1 SUINT
R NepTe fpar &I obell @

ERTE O & URUMAGRY el [3¥aH @ &I d9HH (60
OAPT D SIS ST I B Ve LT FH g e (3D 3R G (6-8 He) ST @

EISIEIREY
3T TpToNT A PBic Bl JHHU  [SAD] Dorel B oTd 1dT oIl
T BT § 3R Hics & [dP™ BT 8 e
TR fes
TH o 1Y ST &
4.2 A% T fSdaet g

S 3R Sl S B! BT YR § SAT9S a0k @, fore! 9ok fgieRt 2016 H Ty 211 faferas
SR At SR 2022 I TP Feax 527 AR iR 81 &1 3G ¢1 dfd I8 TP Jaud
o &1 R 8 ST IUTIT dxds ST o bl 8| IR UReBRUT MEfient, I8 Y&H 3R Y
T SHl & S IS WP U R 5! 81 Tabhd oF B Jhd & s & ¢ d iR
fohar ST ® TR 3 IRfew TS ok Wifsaw/aeiRmm Isiucy a1 Uy Aerfegehge S8
ORREfBT & T T D AT G BT 81 TR Aeesyehge $t ogag S 40 Hidied §
e TRfew This o she st fafaafor gurstt Gieadh) w snenfea g1 9 fAyor & a9 a&
6T ST Sd dob b ol ga-RiTed 319 (C1TaTd) 68 - foad dob =1 Ugd oIy, o Whaiiier &1
SUINT B STl S qohll & | Whae ey &I U &, o duR - & sifaw fog &1 fazewo
Yt T & IUAT ax t foran ST ehar g O TH OF @ WRT T g o o § SR 39
IR @t gl < 91l &, 99 I8 IRgd 4 FRAT § af 39 91l § R 91fgul 3 ¥ R 3R
YSTRT oI &1 TG-I@N4 0T B¢ HeH $1 gl g

Peeled nutmegrind pulp : 1kg
Sugar c2 kg

Citric acid : 1 gper kg of p]LﬁFl

40 ppm
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&= G

o 3. 5 &1 Rt 7 sifad foig 3 Sifa & fore <fte wliemn &1 e ufaffea

4.2.1 TU%HA S $1 AR & e weand

Take nutmeg rind and wash it thoroughly under running water
Peel the rind and blanch it in steam for 5 minutes

|

Pulp the rind and strain the pulp through strainer
Add sugar double the quantity of pulp

Add preservatives like citric acid (1g/kg) and KMS (0.04g/kg)
Heat the mixture on medium flame until the TSS reaches 68 *brix

Checking end point by sheet test / refractometer

Once done it needs to be filled in hot to sterilized bottles

Cooled, capped and stored at ambient temperature

13
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4.2.3 TGS fdeT oI & forg Taeiieid wha

wgayut fremr fig TuTfa @R YT T
oAl AT U HRAT 37T S FUPT PG P PR maﬁ@$m"ﬁﬁ$
o o SR Ftan ok Serg

S A hT 15T, Eﬂ:ﬁ, diglca .
HTEd & U H fRde (o 3 Torar ara i

RS,

mEHIead WIS B, Sl

ST a1 ST TIRul Iudg

GreRgH Aerfeepbge ﬁg‘rjvmrzwwﬁamaﬁﬁ e
e d I | Wﬁ%’*%ﬁaﬁuﬁllsl
mw&wmﬁ?ﬁiﬁ@%ﬁ
qHd 3| a1 TorsH ufdfsarsi o
BRI Hal Bl Y T & T &4
ERIIGIEIRY
. B BICUAERIG 3R UM &1
e e R S s wE BT
TS |
o e S T B o g 91 O
A | g dgd .
ST T TG et g S A T 3 mﬁmﬁaﬁﬂ
oter IR B
S @I Fepe Sidal § HRT ST
SEIRESEL T R ufkadwr & auuE
AT SR Tt SIS ifed faar ST =R
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4.2.4 B ¥ & ¢ Thuguawans He e

ATIE St 3
$d ga-Rid 3 T8 <65%
T Ut T8l <45%

TR SIS - 40 Ndivr doligs ThrS -

HRED 200 didiTH
Iifde Tlrs - 500 didiea
e e} Bt T s Yoo W Y i T
TR 3R g FEF> 24 Ui 2/80 It

4.2.5 ST B IR} & T STa=as TR USRI

Steam Jacketed kettle Pulper Refractometer
Capacity: 50 ltrs Capacity: 40 kg/ hr Price: 3000.00
Price: 1,40,000.00 Price: 2.0 lakhs

15
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4.3 S%d &1 foasT Ry
RRU A9 T9T I A SiaT & AT Ha! B WG B &1 Th IR q1ed g1 Hal B RRY P
AU 0 I 97 3R SR TR B ard SN H STANT fod1 ST § | Sawd o f5ad &I arRm!
o foaes arat fvae @1 gt A & urt # 30 e a% IaTd R JgR B o1 31 39 YPR U
3 B A & T TRl foran S SR 65 - o & Fa ga=ita 319 9@ Ugan & fad 3T
SIWT | S 3fdTdl, URRED! Bl siie & §ic 39 Mupd sidel § IJufed fbar o1 godr g iR
TR fohaT ST TehdaT 8| THTATHESTS & 3uR RRU § iRy Aerfadehie &t sgag A

350 UdieA |

3fTaged AH

ToeAT el SITA%eT T Tolehl

BIGI 1 0.6 foharm 9fad oliex

qreir A [

qre e 1 0.35 IMH gfa et
4.3.1 9w e RRY 791 & fore v

Nutmeg rind is collected and washed thoroughly to remove the dirt adhering to the surface

|

The rind is boiled in water (double the quantity of rind) for 30 minutes

l

Further the extract is decanted and mixed with sugar

l

Boil the mixture till the TSS is 65 <brix

l

Add preservative KMS (0.35 g per kg of syrup)

l

Cool the syrup and bottle it and store at ambient temperature

16
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4.3.2 STOpd faer RRU & e oA e

gyl fra=ur fig THTaT @R YYRTHD SUTT
RITTO3{T T IURUTd, Hifded
P Hicl T T R §Y Bal &) Gdg R & m;mmﬁﬁ&m
I RIS 3R &fRd Ha |
O ¥ I TGN, S TRICHHU Pt UG &1 S B 3R
T 31T BT qopTs H ITUNT by SHaHfRicpa ey b1 U by
aTct SATAD DICTIHTRID | DICTUMTRIS |
R 1 e & ¥ WWWWWW
ST e
REIRERMAL KR B P oMU Hohd didal
v PIY- 2l
sefefm IS TRINT Y
Ry
3T Sidal dUTriRe
HSRUT q SR & dAIHAH R 3l I U
fa oo P Ty R A
? UishaT H heH 3R JHI YYRTHD IUN {bT 4 <MieT
WfehaT T AU ga & for faennd ofR afad |
4.3.3 AR W AT fHT 91 aret ufiRer®
. CITRIC" &

ACID CRYSTALS
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ff ST fHar ST Taar g1 Thd &1 UI¥e} [AfNd SdmE! o &, $hiol, Al 3R $B
URURS AR &1 TR} & 2 foran o TevaT g | 9gaR IUrawT ale Sawhd & fdd &1 urdex §ua
T QM 31 uforar § U forar | SreqgEl @ udt gl g {6 bfone I ukeR & ga § gu o
T 7Y Shd o f5eich &b YIS & iy SUHIST Wipfd $ifdes i |

4.4.1. TG fSABT IISST HT YaTE A6

Wash the nutmeg rind and cut it into thin slices

|

Keep the slices under sun dry at atmospheric temperature 32.4 «C for 72 hrs

|

Stir the slices occasionally while kept for drying

|

Once dried completely, powder the slices using a pulverizer

|

Store the powder in air tight PET containers

4.4.2 TG &1 faeT Ukder & fore vaeiiidt whe

HEQ@YUl (90T foig TYTfad Wav JURTHS U
fescih| BT AT IS HGHUT Gedh ICTUMHIRIG ¥ SUATRG a8
= HId BT @RI gt H fyeeet AT o
R RIRIR R FEIESINE
SEERNERER [&eIdbT & The YW o fog 3@
YU o g el IR, BT WU & (Y ¥ T & o 3/ 3Np A ST
HTSAT ElRY
G T dTaH fd gEm™ feseich! bl did-ofta | fgad gu yu A
RIS 3
OT3SR 8a1 4 Udh [l ST ATg
HSRUT BIEEAIER NG Arswhiead fasm™ § g9 & forg
HeR
PLICE] ufehar B wed 3R fPT 7T 9t YURTES IUTdt & e fomar S

AT 3R Ufehar & arug ga & forg yaifad forar i =nfgul
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4.5 STA%d &1 fSa®T IR
T4 S GRT IRTE S WU 350 3971 Yd &1 ¢ | A3 b1 TR T-I U U SRI BT UGN HRab Dl
St o, gretifer U Ry 3 ARf 3R WA wal & SUAN & UiKidhld UR 31138 &, 59 a & ¢&d
BT foF YRA & WIAMT 4.6 - 15.9% T TB! WIS H B! UHA b HRUI Faic g1 S 8| 3T FHR
fhUaT oI TRe0r & UH ddb & U H RIRyd far S 8, St e Iarel & Iarg fafaehewor &I

ot g Hrar g

1A= it

STABA T 1

AT 1

qreAT 1

BIEZTER] : g0

IR Aree (5 ATH) + el (1 ool TYT) A arer (20 el &7

4.5.1 A% ¥ 959 & foe vaedidt wa
gyl v fag HHTfad @R YRTHS IUTT
o e efferord SR givd BCM & fo1g Hifd [RI&MT
i Rea SEEERER g
o O Pt ATSehITeIe 0T ol

o T 9 1 g fIRANUT| I U SS BT UANT
gt
3B} UM arel e bl T
@RAT dIeY, SMYfidbdl & 1Y

Tieft, T T8 By I e afe foar mar Iane

i AT T UraTT 1§ df a8
TS R o e |

i 1S b B gawwmm%u
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fhuga YRS & ol IUANT fHU S a1ad
gt ST

UR Hguur M & forg e fabar ST
ElRY

hIY Aguur I a1

TSI+ &Id &1 it Argehifade
RESKIINACRIRCISIGITHY

CRSEL UR HguUl
%ﬁ"rwaﬁwgﬁr@a
|

TG H R SHT Mg T
FYrd Sidal

STt 3R HeRl 3ifaw IATE BT TS I

4.5.2 SOPd ¥ argd 991 & fore weErd

Wash the rind in luke warm water

|

Spread the rinds and allow it to dry

|

Fill the sterilized glass gar with consecutive layers of rind, sugar, wheat

|

Add starter culture

|

Add boiled and cooled water

|

Mix the contents and close the jar air tight

Stir the wine mixture using a wooden spatula on consecutive days for 21 days (minimum)

After fermentation period, siphon the clarified wine and store in glass bottles
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Wine fermenter
Price: 1.45 lakhs

4.5.4 UISEY 3R I & oI AR U= SHAATA 91 9H arelt Ab o areft

COPIOUS

Kraft Stand up pouches LDPE Pouches Glass bottles
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SN 5

fafFrame srdemy

foddl oft Wrer SHaur HaTeH (FBO) 1 RGN WTel YR&T HIFD UIIHRUT (FSSAI) ¥ Usliahrur a1
ARG B ATIHT Bl gl 12 ARG T I99 HH & b HRIGR aTe W G SATa Bl
FSSAI TSRO AT 1T 3R afg a1 HRIGR> 12 TR — 20 FHRIS § d FBO BT FSSAI I
AT AN P MAHT § 3R 20 TS ¥ 31fF FHeflg Ay & forw ST a1feu | doiienrur Yeb
P 98 & U 100/- 3R AEYY & forw ufd o 3000/~ 31 WE HIHH FAGH GRI I T
UGS Ul/ATSed &1 audl 1 a8 ¥ 5 a8 db ol Idbd! gl USHR0T / ALY HT IR IaHMH
GoNapRUT T ATEEY &t I ¥ 30 fa ugd far Sn anfeu| 9 oaft & a1g AdimRul & fag
afad feft off emde W 100/- ¥ &1 JHMAT 4RAT BT
TSIl & T 3iTde #e & foIT Sawa® gearae:

o 3MYUR HT JHIT

o Tofar &1 uga™ ywTor

o R UIfAHT/UAd & SHYTT FHI0T U

o RIfha® GRT WA ey YA 0 Thals § HHaral @ fhey &) arvon

o T T IUANT BT T UM ot TR (Y&Tona SR Wil HgWoT a1 o ey H) ST °rwon

R Il G |
Y TIATAS FoSCoS-FSSAI B 3Ualis fdht o =gy
aﬁmﬁ? (https://foscos.fssai.gov.in/ ) ToiTepRuT a1 Fﬂ%@ﬁ ]I

P o g

Introducing Quick access to your —— .
ST
FOSCOS (©) Ongoing Applications Tanoy =t m ‘.ml
< () Saved Drafts T ——— >
() Active Licences e e e y
(©) Pending Payments S e 3
-‘_— — — e
— I

Apply Ucense Apply for Registration Certificate Renewal of License and
Fee: Rs.2000 to 7500 per year (Petty Food Business Operators) Registration Registrabon
Fee: Rs.100 per 3“.1 _ Rs.1000 for License Fee: Same as new Lic/Reg

Fee:
Rs.100 for Registration

Modification of License and

ANNOUNCEMENTS HELP TOPICS/FAQ HELPDESK
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AZAY & fore smawg® gwrae:

TP TR &3 & Fifed SMATEl o 1Y G4 &1 G|

R Ud & Iy Fafaret & g

fafden, ermar iR fosTelt @t WU & |1y IUGNT fobT T IUSRUN T faaRur

WHR Y o7 fa=w0T (@aciRaraioimd AR Biiwa) &1 Seil ifergd ofd uRie
PRI

e 3 TR

FBO & AT /HIfers /1R /Mexe &t aaR & WY WRHR gRT G Iga= Y|
T GO URIR & el o1 GHT (et faara / famran wweiian / fawrett faq)

ISieR) SIgad & HHA | BH & 76/ o W-99on & a9 H JreigR) faea /o 3R

TOIRUYH & a4 |
BT IX: ST & UATd & 1Y T HU-! gRT Afaadl BT AHiH |
AT WA Hedl Saxadang

T VAN BT R UGy 3R 377 U 3NNl & ¥ gr 811 =feT ofgf uR-Tguor §
94 & e y¥, Srafies wiferd onfe &t FHIaT 81|

T A & USRU, W-URRAT JovF, URa SRk dded TR d9RM & fom
HACHCATSOIRM g1 AT | HfH ITE P Hd AT ¥ g QT o 18T

%Y 3R Bd DI WK BT ST A1, EaRT B UfET arex Yo g A1igY, Wit A |
3T B =TfRT SR wiRer &) WRa § +ff s =feT

Fdd 3R Bic 0 & UM fbT SIH $t SHaxgwmdr g |

3 sufRy M Sur, sfSISad 3R IR-FEIST HeR BT GUHRUT foba ST
Iy

et et yare fmior are & faudia g =nfeul

fasfral Sk ddiawm &t S &t 9 =y
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MY 6
e

http://agriexchange.apeda.gov.in/india%20production/India_Productions.aspx?cat=Spices&hsco
$=1109 http://agriexchange.apeda.gov.in/product_profile/prd_profile.aspx?categorycode=0207
https://www.astaspice.org/food-safety-technical-guidance/best-practices-and-guidance/hccp- Mg S-
T-TTa- 3R AT/
https://www.indianspices.com/spice-catalog/nutmeg-mace.html
https://www.iso.org/ics/67.220.10/x/
https://www.youtube.com/watch?v=UeHW5Mmuk1M
QNTATE, Sfa S, WRGRTER & | IR dopdl &1 2017. HRATA @TE IR AP V0T HRIM,
YR fafee srgdu™ aRtve, Wea SrIdy™ fun, Wed 3R IRaR Hedrur #ed, HRd
PR, S S disf, Fe=mare, wod
I HUR, T, T Aoy & Sve o 8k yrferet ¥, Iwm 2017. S @ oraan § o
R @R &  WH H UHEIl  IntJ.CurrMicrobiolApp.Sci.  6(2):  464-472.
@é:http://dx.doi.orgﬁO.20546/ijcmas.2017.602.052
Rfelt &1 20151 Sawa & ARG fazawor 3R Iare e (AR hia
e3¢ ) foaemr | THuas (Tol) iR, Hva oY fayfaemeg, BRR, edt
PRAITETS, 2, GoT, 3R, YedTHHR T, 3R FTadpas 3R, 2011. STAwd (AR iy gree )
- g fo urzy - ue geiten S gefien, 32 (4): 283 - 2931

www.fssai.gov.in
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