IS 18267 : 2023
Food Serving Utensil Made From Agri By-Products — Specification

The term 'Food Serving Utensils' refers to a collection of containers and tools
used for serving cooked food to others. These utensils include containers for
holding the cooked food, hand tools for handling and distributing food, and other
accessories for consumers to handle and consume food. Single-use plastic cutlery
is widely used on disposable utensils, leading to plastic pollution and
environmental degradation. Therefore, there is a growing importance placed on
using biodegradable materials in the manufacturing of such disposable utensils.
Many agricultural by-products, such as leaves and sheaths, are preferred for
making utensils like plates, cups, bowls, etc, based on specific requirements.
These materials are usually waste or by-products of cultivation practices and are
available at little to no cost.

The standard specifies terminologies relating to the raw materials and the
performance of the final product. Use of various types of plants and trees, such
as taub, areca, teak, almond, jack, taro, sal, wheat straw, bagasse, green and dry
banana, etc., are included as raw materials for food serving utensils production
in the standard. The standard recommends which parts of the tree or plant
should be used and also provides the manufacturing techniques based on current
practices, such as hot pressing, cold pressing, moulding, and stitching, for
different plants and trees for guidance. The standard also gives guidance on the
types of utensils that can be manufactured based on their shape, such as
rectangular, square and round-shaped utensils, with specific holding capacities
determined by their dimensions.

IS 18267 provides the generic requirements that should be followed in the
production and handling of agricultural by-product-based utensils. These
requirements include the prohibition of chemicals, synthetic or natural colours,
resins, adhesives, etc in the manufacturing of these utensils. The standard also
mandates that the surface of the utensils should be smooth and free from any dents
or damage, and the edges should not be sharp. Furthermore, it establishes
performance requirements to evaluate the performance of the product by
prescribed test procedures. Important requirements include specifying tolerance
limits in utensil dimensions, moisture content of the raw material, load-bearing
capacity and limits for microorganisms on the surface of utensils. The standard
also includes a hot water testing requirement to assess the performance of utensils
designed for handling hot food. The standard also outlines the hygiene
requirements that should be adhered to during the handling of raw materials and
the manufacturing process to ensure the safety and quality of the final product.
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