
Disclosure to Promote the Right To Information

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 
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AMENDMENT NO. 1 MARCH 2004
TO

IS 12541: 1988 MEAT AND MEAT PRODUCTS ­
POULTRY - CHICKEN CURRY, CANNED ­

SPECIFICATION
( Page 1.. clause 4.1 ) - Insert the following clause after 4.1:

64.1.1 Quality of water used for processing shall confonn to IS 4251:

( Page 3, Annex B ) - Insert reference of the following Indian Standard at
the appropriate place:

IS No. Tille

4251 : 1967 Quality tolerances for water for processed food industry

(FAD 18)
Repropaphy Unit, 81S, NewDeIId. IDdia

 



Meat Industry Sectional Committee, AFDC 18

FOREWORD

This Indian Standard was adopted by the Bureau of Indian Standards on 23 December 1988, after
the draft finalized by the Meat Industry Sectional Committee had been approved by the Asricuitural
and Food Products Division Council.

The demand for chicken and chicken products is increasiDI day by day. The chicken preparations
are also getting a good response from the civilion as well as defence personnel. Therefore, the
formulation of this standard on canned chicken curry will go a long way in helping the consumer to
get a quality product.

A suggested recipe and mode of preparation of chicken curry is liven in Annex A.

In the preparation of this standard, due consideration has been given to the Prevention of Food
Adulteration Act 1954, and the rules framed thereunder and the Meat Food Products Order, 1973.
However, this standard is subject to the restrictions imposed under these, wherever applicable.

For the purpose of decidinl, whether a particular requirement of this standard is complied with, the
final value, observed or calculated, expressing the results of a test or analysis, shall be rounded off in
accordance with IS: 2-1960 'Rules for rounding off numerical values (rnued)'. The number of
significant places retained in the rounded off value should be the same as that of the specified value
in this standard.
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Indian Standard

MEAT AND MEAT PRODUCTS - POULTRY
CHICKEN CURRY, CANNED -

SPECIFICATION
llCOPB

Thi. standard prescribes requirement., method.
of teat and sampling for canned chicken curry.

2 UFBRBNCBS

The Indian Standards Jisted in Annex Bare neces­
ary adjuncts to this standard.

3 TERMINOLOGY
3.1 For the purpose of this standard. the follow­
ins definitions shall apply.

3.1.1 Broiler
A young meat type chicken, usually 6 to 8 weeks
of age of either sex, that is tender-meated, with
soft, pliable, smooth textured skin and flexible
breast bone.

3.1.Z Roaster
A young chicken usually 12 to 22 weeks of age,
with coarse skint somewhat toughened and
darkened flesh with considerably harder breast
bone cartilage that may be somewhat less
flexible than that of a broiler.

3.1.3 Stag
A male chicken usually 22 to 44 weeks of age
with coarse skin, somewhat toughened and
darkened tlesh and considerable hardening of
the breast bone eartilage. Stag show a condition
of fleshing and degree of maturity intermediate
between that of a roaster and a cock or rooster.

3.1.4 Stewing Clickell or Fowl
A mature chicken of either sex usually more than
44 weeks of age with meat less tender than that of
a roaster and with non tlexibJe breast bone.

3.1.5 Cock or Roolter
A mature male chicken usually over 44 weeks
of age with coarse skin toughened and darkened
meat with hardened breast bone.

• BBQ,VIRBMBNT
4.1 a,pealc a........t •

Factory, processing and employee hYliene shall be
AI per IS 8182: 1976.

4.2 ...._rem'-'o!' Uve Cldck..

4I.~.1 The material sball be the carcasses drawD

from the live chicken. which shall be healthy and:f ,ood confirmation. The birds sball have tbeir
rea.~ bones well covered with ftesh. The eyes of

the bIrds shall be bright, nostrils free from dis­
charges, comb. and wattles firm and bright in
~olour, fe~ther 8Jossy, movement active and show­
Ing no evidence of any other disease.

~.2.2 The poultry shan be subjected to ante­
mort~m and post-mortem inspection by a qualified
veterinarian ( see IS 6SS9 : 1972 ).

4.3 R.eqalremeata for Dre••eel Chleke.

4.3.1. The poultry shall be slaughtered in licensed
premises and properly bled.

4.3.2 The chicken shall be well dressed ( see IS
4674 I 1975 ).

~.3.3 The carcasses shall be properly cleaned
w~shed an~ water drained, The carcasses sball b~
suitably chilled.

4.3.4 The material shall be free from artificial
colouring matter and firming agents.

4.3.5 Meat pieces with normal bone content only
shall be canned. Meat pieces shall measure 2' S cm
to 4 em in diameter.

4.3.6 No preservatives other than sodium chloride
shall be used.

4.3.7 No tenderising material shall be used to
soften the meat.

4.3.8 The meat with correct proportion of onion
species and vegetable rat shall be properly cooked
before canning. Meat juice shall not be separated
either before or during the process of preparation
of curry.

4.4 Ileqaireme.t lor the I'iai.hecl Products

4.4.1 The content of the can on opening shall not
display disintegration.

4.4.Z The material shall have good characteristic
tlavour typical of canned poultry meat. It shall
be free from any cbjecnonable colour or odour.

".4.3 The meat sbould Dot be tough and leathery ..
The gravy shall Dot be watery.

4.4.4. The end product shall be free from feather.
hair, dirt, insect contamination or any other
extraneous matter.
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4.4.5 Poisonous and deletarious substances ofany
type including those of microbial origin shall not
be present"

4.4.6 The can shall give a negative pressure of
not less than 150 rom of mercury at 27 ± 2°C
under normal atmospheric pressure. Head space
shall not be less than 1·5 em.

4.4.7 The average proportion of meat including
bone to gravy in the canned curry shall be in the
ratio of 4S : 55. A tolerance of:l:5 shall be
permitted.

4.4.8 The bone content shall Dot exceed 10 per­
cent of the total contents of the can.

4.4.9 The material shall also conform to the
requirements prescribed in Table I.

5 PACKING AND STORAGE

5.1 Packing

The material shall be packed in suitable new open
top sanitary cans ( OTS ) laquered internally with
sulphur resistant coating and herrnatically sealed.

5.2 Storage

Cans shall be stored at ambient temperature.

S.3 Marking

Each can shall be suitably marked as to give the
following information:

a) Name of the product,
b) Name and address of the manufacturer,
c) Net weight of the content,
d) Batch No. and date of manufacture,

-e) Type or the bird used (SH 3) in bold
letters.

f) peclaratiOll regarding precervative,

g) Name of the ingredients in discendjng
order,

h) Shelf life not less than 12 calender months,
and

j) MFPO licence No. and category.

5.3.1 The labelling on the can should be done
either by printing or lithographing OD the canl or
by affixing labels printed on paper.

5.3.2 Standard Mark

Details available with the Bureau of Indian
Standards.

(; SAMPLING

The method of drawing representative sample of
the material and the criteria for conformity shall
be as prescribed in Appendix H of IS : 1743­
1973.

7 TESTS

7.1 Test shall be carried out as prescribed
in 4.4.6. 4.4.7, 4.4.8 and Table 1.

7.1.1 Quality of reagents

Unless specified otherwise, pure chemicals and
distilled water (see IS 1070 : 1977) shall be
employed.

NOTB - 'Pure chemicals' shall mean the chemical.
that do not contain impurities which affect the telt
result ••

Table 1 ReqalremeDts of Chicken Carry, Camaecl

( Clause 4.4.9 )

i) Total Pat_ percent by 'NUl

ii) Sodium chloride percent by ,,",88

iii) Arlenic ml/kl. MQ%
iv) Lead ml/ka. Ala
v) Copper ml/kl, Max

vi) Zinc ml/kl, Jla
vii) TiD maika,Mu

viii) MicrobiolOliCaI activil7

81 No.

( 1 )

Cbaraeter"tl..

(2)

R...I..e.eat

(3)

'to 9

1-' to 2·'
1

2-'
20
50
250
To I&titfJ the require­

medII 01 the teI&

Method 01 T..t, Ref To

(4)

IS 5960 ( Part 3 ) : 1970
IS 5960 ( Part 6 ) : 1971
Appendix B of IS 1743 : It73
Appeoclix C of IS 1743: 1975
Appeadix D 01 IS 114.1 : I'"
Appeadix B of IS .'43 : 1973

. Appendix F 01 IS 17G : 1'13
APPeadlxG of II IMj : I".

NOTE - Reqalrementl ot Itema ( ill t to ( vii ) are calculated on total COllteat.of the CaD.

2 



A-2 MODB OP PREPARATION os CURRY

Take the requisite quantity of fat ( Vanaspati/
Vegetable Oil) in a clean stainless steel vessel and
heat it. Put the finely chopped onion, ginger,
green chilly and garlic in the boiling oil and fry
till it become slightly brownish. Add the mixture
of remaining species and fry till it becomes brown
in colour. Add chicken meat and fry for some
time and then add water in just sufficient quantity
( approximately 40 litres) to cook the meat to the
required texture and to fill the can with gravy,
The gravy should not be watery or too thick.
After cooking separate the chicken meat from
gravy and oil and place in separate clean stainless
steel vessels, Fill the can with cooked meat and
gravy to have required meat to gravy ratio in the
can.

IS : 12541 - 1"1

ANNEXA
( Foreword)

SUGGBSTED llBClPB AND MODE OF PREPARATION OF CHICKEN CURRY

A-l RBCIPB I'OR 100 q OF JPRESH All the above ingredients shall conform in quality
CIIICKBN to the respective DIS specifications, wherever they

-Pre·sh chilled chl·eken 100 kgs exist. Otherwise they shall conform to the require-
ments of the Prevention of Food Adulteration

Salt 2-2 kgs Rules.
Fat ( vegetable oil ) 10 kgs
Coriander powder 4 kgs
Red chilly powder 1-250 kgs
Black pepper 0-800 kgs
Cinnamon 0-200 kgs
Cloves 0-050 kgs
Saunf 0-200 kgs
Turmeric powder 0-100 kgs
Garlic 0-100 kgs
Onion (Chopped) 20·00 kgs
Ginger ( Chopped ) O·soo kgs
Green chilly 1·500 kgs
Tomato 3·Soo kgs
Mustard 0·250 kgs
Curry leaves 0-100 kgs

ANNEXB
( Clause 2.1 )

LIST OF REFERRED INDIAN STANDARDS

IS 5960 ( Part 6 ) : 1970 Methods of test for meat
and meat products:
Part 6 Determination of
chloride content

IS No.

IS 1070 : 1977

IS 1743 : 1973

IS 4674 : 1975

IS 5960 ( Part 3 ) : 1970

Title

Specification for water
for general laboratory
use ( second revision )

Specification for mutton
and goat meat canned
in brine (first revision )

Specification for dressed
chicken (first revision)

Method of test for meat
and meat products:
Part 3 Determination of
total rat content

J

IS No.

IS 6559 : 1972

IS 8182 : 1976

Title

Code of practice for
ante-mortem and post­
mortem Inspection of
poultry

Code of hygienic condi­
tions for processed meat
products

 



The use of the Standard Mark is governed by the provisions of the Bureau of Indian
SlantJiM'tb Act. 1986 aDd the Rules and ResulatioDs made thereunder. The Standard Mark on
products covered by an Indian Standard cODveys the assurance that they have been produced
to comply with the requirements of that standard under a well defined system of inspection,
teltiD8 and quality control which is devised and supervised by DIS and operated by the pro­
ducer. Standard marked products are also coDtinuously checked by BIS for conformity to that
staDdard as a further safolll-rd. Details of conditions under which a licence for the use
ot tbe StaDdard Mark may be lranted to manufacturers or producers may be obtained from
tho Bureau of Indian Standards.
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...... of lacllaa StIUlderch

BIS is a statutory institutioa established u~der the BuretIU ofIndJIm SlillftJtII'b Act. 1_ to promote
harmonious development of the activities of ataDdardizatioD. martial aad quality eortitlCatiao of
goods and attending to cODDceted matten in the country.

~

DIS has the copyright of all its publications. No part of theso publications may be reproduced in
any form without the prior permission in writing of BIS. This does not preclude the free use. in
the course of implementing the standard, of necessary details, such as symbols and sizes, type or
grade designations. Enquiries relatiDI to copyriaht be addressed to the Director (Publications). DIS.

Revision orIacUaa Staaclarcl.

Indian Standards are reviewed periodically and revised, when necessary and amendments, if any,
are issued from time to time. Users of Indian Standards should ascertain that they are in possession
of the latest amendments or edition. Comments OD this Indian Standard may be sent to BIS giving
the following reference:

'"Doc : No. AFDC 18 (2865)
1
~
I

Amend No.

Aa1eacbDeat. I ••ued Since Pablication

Date of Issue
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