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JAUS YO) DIGAITS], JITH 23 JId Q0Y0 ATeT AT 82
AT 3
SUTeT IRDR
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09. GH d2Il goHl UGrisx
(Milk and Milk Products)

09.09 3§ (Milk):
“T” TAT TR TG a7 AGTPT IS el T TP AARATHN T ATl
HAATE TFHATE, |

09.0R TEH g (Cow Milk):
“IMEHT T AT 3. Fiqerd el Faredr (Milk fat) T &7 Ferear arge que
3rg qard (Milk solid not fat) 0.4 gfderd Ww=T ®fe T9THT 7T THHT TG |

09.0% §¥1# g (Buffalo Milk):
“SETT g A=A .0 Tfeere gerel fereedt (Milk fat) T &1 Forect amees e
31 9ard (Milk solid not fat) 5.0 FfqeTd w=T T&l TTUHT TT THFT T |

09.0¥ {9 (Ghee):

“ferg” STl B T AT TeelT FeTerl ¥ guene fad AT quehl g@ér a1 PR ar
HEgHaTe TR RS (ool TITIHT AUST THI AATLT IS T @RI =g
TATSUH! TIH el TaTdadTs Toh Te ¥ 8T aHITHE [y arfg
HTEIFN TS,

QI qAT T TALREHT AAATT O ? 3099



GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

(%) WA TUSHT (Refractive Index) 1.¥43s 3@ 9. ¥UUQ T |
(¥0° JfraIgHT)
@) f=rd faeer VAT (Reichert Meissel Value) | R5.0 HT TEIH |
(W) ufaE ST (Acid value) & fafeme drerfaas eregraTss
gfq I SIS TACHT
(7) WHETEE AT Qo fAfd T RIFETEe
(Peroxide Value) AteRrete wiq fpamme drgar
TaGH
() STATT (Moisture) 0.4 AT TR |

09.0% T & (Processed Milk):

‘eI g8 WA AT STHT qepl foreedt femept ar Afvhebl a1 gerepl fereat
fed g0 3™ TaTY Bl a1 THAl gaF! el 3.0 Gfqerd T qaeh! faeararad
T 3 TETS 5.0 YIAAMTAT TET ATHT TAT FRRTT UBRAT (Pasteurization) AT
FSTamy &7 9FHAT (Sterilization) TFIT T TR TRUH TRA FgATs THHAIS |
AT R 9BRaT TRUHN Geiiad qgars geifad a9r “ae=Riese g’ ¥
fSaroy &9 gthar @F = Jeiiad qgars geiitga qor “RRargse 3g” W
a1 el Al |

09.0% IfEa g (Evaporated Milk):

“IFIfeTd " T IIATE AITF FTHT TTHT ISTE TATSUHT A TaTIATS
qEF T | AHAT TR Foedd] FRIAT 9.5 FITAT T FaHT (el Aled qaehl
I qETY HEIAT U4 G AT BT |

09.09 IFET FaERiET & (Evaporated Skimmed Milk):

I gareRied g’ =T ggane faear Matauer T iferes Fo@m o
ISTE AATSUHI A TRTIATS TEhTTe | TIAT TIHT (el Aed TaHl 319
qaTd FRIAT 0.0 GfAT Ehl gIIE |

QI qAT T TALREHT AAATT O R 3099



GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

09.05 AYRT Fafora g& (Sweetened Condensed Milk):

“wygfed FEfrd gg” Aol oAl @TeAl ST vl aATsuel avd g TaTders
TEHATE | TIAT IR ol HFAM 5.0 giqerd T feredr dfeq gge 39
qaTd FFAHT 39.0 Freaerd ¥ e | FRIAT ¥0.0 qiqerd @l gas |

09.0% HERT Feftra gaiwr W g (Skimmed Sweetened Condensed Milk):
‘TR FEora gaier Aed g7 Tl Gl @l FIRT Toredr qard et
FEATS TAT ATHAT TATSURT T ARA TATIATE TERATS, | T foreail Afed
THT I T FRIHAT %0 Freyerd, Fairep! AT HRIAT ¥0.0 qeqerd gl
a1y ferer TaTd 0 Y UfqeTd AT qaEH gAIE |

09.90 Hifkre gan Weq wyfea Fafrd g7 (Partly Skimmed Sweetened Condensed Milk):
“arifaTeR Rk Hea W?{ﬁ_d geforg Te” (Partly Skimmed Sweetened Condensed
Milk) H=ITeT Fereal Afed Faeh! 39 TaTd HRIHAT 5 Jiaerd, =T &R ¥0
gieeTd T Foredl UeTd HRIHT 3.0 T GeMT 4.0 Jiqerd I+ T8l gAans |

09.99 H#&ET (Butter):

“FEg " AT TS AT AT 39 a1 g a1 BRAAT fRRTT 9BRaT (Pasteurization)
T T AU quel faeal qardars avhaae | T80 @8 g feeal
TaTd 50 YiqerdHT THde!, ool aTed qaH 3™ qa1d R GfTaHT FacH! T
AT 9% IITATHT TAEH gATS | A AGTAHT Jooi@ Wbl GUSHT STATT 45
I g F9ES, | TFAT 9qF @ qF a7 UATET (1) a7 g9 THTAT TR
g Taag, | I9HT 3@ TERET (Preservative) THETSUHT E_"E%_’r '

HEGWhT TTAT (a8 STTHT AR T a¥ SeaTae radT T TANT & T ITHT
forg (F) g 7 9feareT ST Head Wi S |

09.9% ¥ (Cream):

“BRY” qTer T AT AT AT aﬁ?ﬁr TS (AR GFRAT (Pasteurization) T
TR T fereadl BT g T TR ARUST GiAewr (ATEHT gael ool Tagfed
T fafauen) @8 TERTIS | TEHT qIRT TRl HET R 45,0 gfaerd
TEH IS, |

QI qAT T TALREHT AAATT O 2 3099
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09.93% T& (Curd):
“TET AT S AT §AT AT AR qUATE (ARIFTA IORAT (Pasteurization) T AT

SHTAl A 1Al AGEITH] Ts eIl aI9 (Lactobacillus culture) BT ITeRidH
TaR AFAAT ICT g T STHTS AUl JaTdeTs IFhdus, | av el
TATS FAH Tel a1 I Facdl [RTFTHN TU (Skimmed milk) ATE THHT TEl
TUHT TIET ATET TN S TaTd &bl gIa, A= 9T HLTH 3 AE & T,
quhT foreat ¥ Feeddl aTees et 39T TaTd HISTET el §s | T f=e{T ar
g gar fRarsus a1 AfRareus g dady ¥ A9aTed 9% gard fHargus
TR | 7y Faredt, wer FHaTeust quet 39 9aTd ¥ et GaTd aTedh queh

HTATH ATIRAT TEHhl ETIE |

FACU K

STITh dgHd THR 09,04, 09.99, 0.9 T 09.93 AT Sfet@a g a1 FHwe
[RRTT 9tRAT (Pasteurization) & 34 a7 BRAAS HRIMT §3° HUISHT 30
fHaT THIT=T FH qEd T GO g7 A7 BRAATE A8 a1 d7F FA adT
ATTHTHT (AT BRaT T a9aae Tl 9yt o 98I0 3 a1 BhAadrg
q0° Ffrailg AT T AT FH ATTHH ¥ [HAATETH gIE T SeTdT ATIEUE
FHINTH AR 9fRaT Q1 TWH g s -

Q) HITRIET d& T g |

) RAT RUST gg AT A G A GG [T AMGUH 9 AT AR
TRTeRr ATAT 9fd fAfafaaza i HersH (Coliform) ITUMET 07T IS |

09.9¥ AT T MER (Infant Milk Food):

“fore] T WER” AT W AT WA AT AR R AfEHHUArs T
gIeR® (Spray drying) 4l LIS gle® (Roller drying) IORATERT ST Ashrere
T STATST GiqeTd T ¥ 4% Al AT IR TRUSl @rF qaiddrs 9
fretfea =z QEHT Fel @ frtaaem! W@gﬁ" (Carbohydrate) ST i:ﬁl_"ﬁ,
@?R?.fﬁf (Dextrose), é_ﬁRéj—'f (Dextrin), HTed st (Maltose), 4Tl [ZIEEE] (Lactose)],
Alediicadd A9, RITha (Phosphate), '\‘:lﬁé_c" (Citrate), G s dcaes T faartades
IR Jool@ TTRY FHITH T [FERITE T TIR TS @ TaTddrs TohT
9 |

QT qAT TN TRGETR A IR ¥ R099



GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

T (ATl ATHT SAIATSURl YihaT @ U @Teh IRURl WISl of

THT T Foodd HUH! IS, | TTHT W (Starch), F I T Afmrg
IqT7ES (Anti-oxidant), e, ATTINTE SMENE T, T7, T, TR A&TAH! qdT

o~

TS = THA TITH gAIS T S@Td aHITHD! AR IR Aaden

gl s -
9. ST (Moisture) ¥ Y GITLTTHT TACH] |
(TeAehT_ ATETRAT)
R | 3uel Al q@Td (Milk fat) 95.0 FIFITAT TEIHT |
(STeAhT_ ATETAT)
3. | g Uifed (Milk protein) 9.0 GTeTTHT TEIHT |
(SFIeTepT_STETRAT)
¥, | WP IS (Total ash) & ¥ GfeTeTHT FergehT |
(SFIeTepT_IATETRAT)
Y. | UfEEHT TH o 0.9 GTeTHT AT |
(Ash insoluble in dilute HCL)
% | gaaelEdn (Solubility)
%) gaAqedrear F&a (Solubility
Index) TR YIS (Roller drided) 4.0 HicferaraT Taee |
T T2 (Spray dried) R 0 fafefeaezar qae |
@) geATEfIeTdT (el ATITTHT)
X 1SS (Roller drided) &Y.0 FITITTHT THIH |
T SIS (Spray dried) %5.0 GITeTTHT THIHT |
o, | T “T” (Rentinol) 340 WTZHT UTH 9T 00 YTHAT
TR |
c. figarta “fe” (Expressed as 950 A Fiq 00 JrHHT
Cholecalciferol) TEHTHT |
?. | T (Iron) y.o fafa ymw gfq qo0 wrewET
THIH |
q0. | 9TAfAT (Thiamine) 54,0 HIZHT I qfq q00
YTHAT THIH |
99. | FeIfeATATEE (Nicotinamide) 99%0 HTEH! ITH Ifd 00 JTHHAT
THIH |
QI qAT T TALREHT AAATT O 4 3099




GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

93. | F@rehfaT (Riboflavin) 9y {IEHT ITH 9fd 400 JTHAT
TECH |

93. | Fqarfee fa-% (Vitamin B6) 930 HIZEH! UTH G 400 JTHAT
TECH |

9¥. | fartaed f@-9% (Vitamin B12) 0.9 HWZHT I gfq 00 JTHHT
TEH |

qY. | ®ifd® TEE (Folic acid) 0 HIZHT Y9 Fid 400 JTHHAT
TECH |

9%. | U=2rgt% UfOE (Pantothenic acid) | 9.¥ HIS! UTH 9id 100 JTHHAT
TEH |

9. | ardifed (Biotin) 9.0 HIZHT YW 9idq 400 JTHHAT
TEH |

9z. | Pgarfas “dr” (vitamin C) 3y fafer s wfq qoo gramr
TECH |

9. | @t “&” (Vitamin K) 95 ATEHT UM 9id 00 JTHHT
TEH |

RO. | %YT (Copper) 350 ATEHT ITH 9fd Q00 JTHHAT
TEH |

9. | ATEIET (lodine) 0 ATZHT Y9 gid Q00 JTHHAT
TECH |

IR, | FATRNIAS ( Manganese) R0 HTEHI 1A gfd Q00 JTHHAT
TECH |

3. | SSF (Zinc) 3.y fufer g ufq qoo wraen
TEH |

R¥. | WIfETH (Sodium) 2o fafer o gfq qoo raHT
TETH |

Y. | OTEIEAH (Potassium) 3vo AT I8 9fd Qo0 JTHHT
TEH |

R%. | FARIES (Choride) o fafea gma gfq oo ymwHT
TEH |

RY. | BIFHIT (Phosphorus) 994 fafar am gfq qoo ymwHT
TECH |

5. | WY (Magnesium) ¥ fafe ome 9fd Qoo urHHET
TEH |

QT qAT TN TRGETR A IR < 3099



GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

RR. | FMTTIR (Calcium) 30 fafa 9w 9fq qoo arHwr
TECH |

30. | ®If@F (Choline) 3R fafa o gfa qoo grHET
TECH |

3q. | SATHRAT ITUET (Bacterial count) ¥0,000 9{q YTH TASH! |
3R, | FIfT®HH TUET (Coliform count) AT 9iq 0.9 YTHHT |

SUUh SHITSTHET Icared fTeT g ATET (Infant Milk Food) §a9T AIET (Hermat-
icallly sealed) STTSTHT @Teh TRTHI gAIE T Ith WISTH daaTdl IcdTad fHfq
AT ITH AT T T ool T TG |

09.9% fimy] @R (Infant Food):

“RTeT AER” AT ATHTRI IR AAEAHT @I [RIGHE! TTAT GRTRR
AAITHAT T 9% AIEATATHDT TP ATNT TMEehr a1 FHer a1 39 el
qiEsuraTg T g% (Spray drying) dT A g% (Roller drying) IRATERT ST
fpTeTd T AT FEAT ¥ Y FIAOTAT ATe TR TRUH @rE qarders
TRHATE, | TG TARTHT AT ! ool qa1e F¥ a1 Aiferes FoHT Fehl
[DECal HeHT feriterer Q'FQE (linoleic acid) STEAT tard wndr Qﬁqg (Essential
fatty acid) & HTATHT THTALT HUHI TATAT TAGEaTE [erecdl TaTIHl AAT I
TRUFT T75 TAT TAHT AATAT FEAEISSEET (T =T, FHRIT (Dextrose),
é_cR%fl_"f (Dextrins), HTearst (Maltose), AT (Lactose)] TGN TAR ITHT g
qH, A Aedlcad odUEs, BIEhE (Phosphate), AT (Citrate), @ISl
Jeaes ¥ (Wefaaes Alfe FHEL UH g1 9463 |

STl TTSRTSThT ATNT ATATSUHT TTHAT @I T&TT DTk TRTHT ASIh AqAHT
T ool TTHT IS | TIAT W (Starch), FHA I TUET Al RISATIE
(Anti-oxidants), "df’ﬁ', AU ATfEdr [, T+, @7\‘7, gfeRefl FeTereh! T AT
T Aed gAIeE ¥ e FHIH [ R ATawed gqa-s;—

9. | SS9 (Moisture) ¥ Y FTTITaHT TAGHT |
(ATeTebT SATETAT)

3. | ZHT AeAr q&TS (Milk fat) 9 YTTITTAT TEH |
(AT ATETAT)

QT qAT TN TRGETR A IR © R
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2 ECEal Gt (Milk protein) 90.0 FITTAAT TEIH |
(TeTebT SATETRHT)
¥, | FFIUT TS (Total ash) 5% GIqeTaAT qaga |
(ST ATETAT)
Y. | UfESHT T T 0.9 ITTaTAT TASHT |
(Ash insoluble in dilute HCL)
% | gaefedr (Solubility)
%) gAATedr F&d (Solubility
Index) qy.0 fafafaear e |
AT T2 (Roller drided) 3.0 Tafataarar qager |
T S[2c (Spray dried)
@) gATTAdT (qTerehl SATLTRET)
AT 1SS (Roller drided) cY.0 FIqeTAAT TEdH |
T 2SS (Spray dried) R c.Y FiqeTaHT TudH |
9, fgaTfe “T” (Rentinol) 340 AR IH 9fq 900
THHAT TEH |
. et “f8” (Expressed as 950 A= Ifd 900 JTHHAT
Cholecalciferol) T |
2. STET (Iron) y.o fafe um\ 9fq 900 JrHHAT
TEEH |
q0. | arafa (Thiamine) 95Y.0 HIH! ITH Yfd 400
UTHHAT TEH |
99. | &IfeATATSE (Nicotinamide) 99%0 HISHT I gfd 400
YTHAT TEH |
93. | RETe®iaT (Riboflavin) 9 ATSHT IH gfq 900
THAT TEH |
93. | faertae fa-% (Vitamin B6) 950 HTZH ITH Fid 00
UTHAT TEH |
9%. | fqarfad f@-9 (Vitamin B12) 0.© HIZHT I 9id 400
THAT TEH |
qY. | FIfde® THAE (Folic acid) R0 HTEHT UTH Yid 400 JTHHT

TEHT |

QT qAT TN TRGETR A IR <

3099
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9%. | =19t TEE (Pantothenic acid) 9.% | ATH Fid 900
YTHAT TR |
qu, | ardifed (Biotin) 9.0 HIZHI I Jfd 900
YTHHAT TEEH] |
9z. | Pyarfas “dr” (vVitamin C) 3y fafa s ufq qoo yrgHr
T |
9e. | farfae “&” (Vitamin K) 95 HISHT UTH 9fd 900 JTHAT
TEEH |
R0. | YR (Copper) 350 HIZHT ITH i 900
UTHHAT TEEHT |
9. | e (lodine) R0 HIEHT I1H 9fd 400 ATHHT
TEH |
R | F=TETiAS ( Manganese) R0 HTZHT T i 900 YTHHT
TEH |
3. | fSE® (Zinc) .4 fofea e wfq Qoo wra=T
TeEH |
R¥. | AIfETH (Sodium) 2o fufaq I gfq Qoo rHHAT
TEEH |
Y. | 9TefEaH (Potassium) 390 fafer amw gfq qoo wraHET
TELH |
R%. | FARIES (Choride) Jvo fafeq wmw gfq qoo yraaT
TEEH |
Q9. | RIEHRIH (Phosphorus) 99y fafer oma 9fq Qoo yrHHT
TEH |
R, | FTWHEMEIH (Magnesium) R fafer wmw wiq oo JmHT
TEH] |
RR. | FMTTH (Calcium) 330 fafa 9w gfa qoo yraHT
THH |
30. | WIfAT (Choline) 3% fafer amg gfq qoo wraHT
TELH |
39. | SATEAT AT (Bacterial count) %¥ 0,000 Yiq UYTH TG |
32 | FIfA®H TUET (Coliform count) Feaferd gfq 0.9 I |
QI qAT T TALREHT AAATT O ] 3009
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)

Joof@ WU FHITTHST Ioarieq Rrey AR (Infant food) a9 Higd
(Hermatically sealed) WISTHT @ TRUSI g T Ih SISTH AaeTdl

~

IR Al T ITHRT fHlq T I TUH I, |

09.9% g&t T (Whole Milk Powder):

“ Wl I " AT TS AT WG AT gkl gyl Afaorens a1 fAaifed e
TS AU A (A T TAR RS @ T&19dqTe. GohaTs T T
U R SR FHIE g -

STATST (Moisture) Y FiqeTadT qFEHT |
3. | Tuel Feredr T@Td (Milk fat) % FTTITAHT TEIH |
gita (Protein) 3% GIqTaHT TEH |
(Fereett wary fed g 3"
TTIH)
¥, | FAAT ((Acidity) 9.3 FTTTAHT FAASH |

(e er UfargeRT ATETeHT)
4. | geAear  (Solubility)

T GTESHT (Spray dried) _ .Y FiqeTaHT TEH | 5¥.0
AT STESHT (Roller dried) GiqeTaAT Tede |

% | dled wiE HIGe Y0,000 Gid JTHAT TqEH |
(Total Plate Count)

O, | HIfa®RT (Coliform) FUTEId g 0.9 UTHHT |

09.9% gaiw W g g (Skimmed Milk Powder):

garer ed ge gy W ME AT Sl A1 gART quH afaEurers A
fraffeaea®r garer Med qgare T80 T Fepe W TAR TWE @
TITIATE TERATS, | TAHT FNSTH ATSHEE gHaaT T AP VAT JHefe
T THITH gAIE, -

QI qAT T TALREHT AAATT O 20 3099



QUg Y3 @I 39 J9Te 9T AT 3 fAfg 2080/ 05,04

STATST (Moisture) Y FIqeTTHT qFEHT |
Tl foreal qard (Milk fat) 9.% GIqeTaAT TR |
I (Protein) 3% GITITaHT TEHIH |
(Fereet aaTd Ifed gl 3™
TTIHE)

¥, | FAAT ((Acidity) q.¥ GITeTaHT qeTgehT |
(AT TfTSH ATATHT)

4. | FeAear  (Solubility)
T ITESHT (Spray dried) _ .Y FiqeTaHT TEH | 5¥.0
AT STESHT (Roller dried) GITITTHT TEEHT |

g | I wId HISa ¥0,000 Yfq JTHHT TAHT |
(Total Plate Count)

o, | FIETHET (Coliform) FAATEAT Yfq 0.9 UTHHT |

i I=fEd 09.9% @1 gar g9 T 09.9 T garer Aed gar I AN T/
FHITSTH®T 9 UEAR qRfg 0T & I, -

(®) ih'ﬂ' dcde® (Contaminants)

& QAT (Tolerance limit)

g o (Heavy metals)
9. Arafae® (Arsenic)
R. o= (Lead)
3. FTSHIH (Cadmium)

0.9 fafewma ufq feremomaar Fere®n
0.3 fafauma gfq feretrumaaT Fere®n
0.9 fafauma ufa feammaar e |

) ATSHE T (Mycotoxins)
O] SAFATE [ (Total Aflatoxin)

qo Tafamy uiq freromaaT Taed

(M) fafer?oT (Radiation)

300 fafeeer giq fRarumaar Tage |

(9) SITaATeTe [auTarel da9T (Pes

ticides residue)

Q. #Afegd /STEfegA(Aldrin/

Dieldrin)

0.9y, fafeomy gfq fpamomaaT Teree |

Q. FARSH(Chlordane)

.oy, fafaury ufa fearmmadr TaeeT |

QT qAT TN TRGETR A IR

R

3099



QUg Y3 @I 39 J9Te 9T AT 3 fAfg 2080/ 05,04

3. SIS (DDT) (DDT,DDD & | 0.0R THfaum® fd fharumaer Faee |
DDE  Singly or in combination)
¥ TRIAAITITT (Fenitrothion) .oy fafauma 9fq fFarmaa T TaesH |
Y. W (Heptachlor) 0.9Y fafeums gfq fearmmaaT qeeea |
%, fa==9 (Lindane) 0.0q fafauma ufd fFarmaaT TaeeH |
S HREHATATRE 0.3 TATAITH 9iq FFaRITHHAT TeeaH |
(Chlorfenvinphos)
S. FARITENERIT (Chlorpyrifos) | 0.0 FATAUTH i [FARTHHAT TASH |
. ¥ BT (2,4D) 0.0y fafauma ufq fearmaaT Fags |
90. YA (Ethion) o.v fafeme ufq feararaar Fager |
99. HMEERIETRE (Monocrotophos) | ©.0R fafFum® wfd frar =T Fae®r |
93. FTATSITH (Carbendazim) 0.9 faferoms gfq freromaaT Faesr |
93. SHMHTEA (Benomyl) 0.9 fafaurs yfa fearmaar Fage |
9. FTETHT (Carbofuran) 0.9 fafeyma wfaq feetrumaar Faes |
qY. FTSIRHIIA(Cypermethrin) 0.0y fafauma fq fearmaaT Fagsr |
9%. FEHARI (Edifenphos) 0.0y fafaum 9fq fFarmaa T Taes |
99, "I (Fenthion) 0.09 fafeuma wfq frarumaaT FacaH |
95. THFATARE (Fenvalerate) 0.0y fafauma fq fearmaaT Fagsr |
9. T¥4TUE (Phenthoate) 0.09 MU id [FARTHAT TaeH |
0. ®IXE (Phorate) 0.09 fafeum 9fq frarumaaT FacaH |
3. FrfrRrataerga 0.0y faferme gfq ferammaaT Taee |
(Primiphosmethy1)

TS —AT TIHT ST [TOTEIRT UM FereedT TaTeeRT ATERHT TRATES, |
R WA

STt epTeTH T AT AIATSUHT fafe STaerdT T Jooi@ AUH IS, | Socid
TRY SHITTH e TRUST gel 39 799 Hisd (Hermetically sealed)
ATSTHT @I TRAHT ATH ITh HISTH! AT G [FHIAHEAT ATAR Al T
Jootd TUH gAIE |

QI qAT T TALREHT AAATT O 23 3099



QUg Y3 @I 39 J9Te 9T AT 3 fAfg 2080/ 05,04

3. G RIS (Food Additives)

(%) wfaaresi¥ (Stabilizers)

Q. @ifeaw Agde Y T g FReraTaHT Aeed (g A

3 dreiEgH drgde Tqh TIHT T Fed qF TaTY
(Anhydrous substances) HT I TIﬁ'Q_CF\f)

(@) BIHF @TL‘- (Firming agents)

Q. drelEuH FRES FA IATEA Fratagry et

R HTH FRTES

(M) ufEredr [eed (Acidity regulators)

q.  EIETH HEhE Y TR 9t fRERITEHET TegehT (gg ar

3. UIEEaH wEReE TIThH FTHT STATYT e Ok qard

3. SIEHTRC (Anhydrous substances) AT Jei@ wfewen)

¥, dThHERE

Y. difawTRa

% GIfeuw FEme

©,  drertaus FrEme

(9) ZHCAHRTIR  (Emulsifiers)

Q. fafad a1 grEfqs draere gt FA IATE gratagry et

FERTATSES

R WITEl UfEE R HAT T .Y T giq fheAriTaaT Taeew

SRS

(3) Ufra—#ikg T (Anti-caking agents)

§.  FMfeaTH FraT

R IEHEMNTIH AATHThT

3. TERERHIH AR ERd

¥, HWAGIH FEE

Y. HTHEEIH dRES

& AT SEARTES(THT)

o, FTferaH fafasde 90 UTH fq fFaArmHaT TaeH!

5. WAty fafdee (Fg a1 FIH )

], diteuH udAHATTalA®H

q0. FAfeTIH TAHAIH fafdsda

9. werwiTaH fafade

QT qAT TN TRGETR A IR

23
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gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

() Ufe—ATRISET  (Anti-oxidants)

9.  UA-UHgh TIE 0.4 ITH iq fearumaHT qaeH!
2. Fifeuy Umhpde (Ui Tggeh! TIHT ool (T
3. UEHEE qifeHde TH)

¥, FAEALE ETSIRIUAEre 0.0q GTeTaHT Tagehl (FreTehr
(BHA) HTLTTHT)

gug Yo, ¥er ¥R, fAfd 049/90 /33 FI qUTA AT TNT 3 AT THTT TF
HATAAHT AR 09.9% gl g9 (Whole milk powder) T 09.9 gaier ed
39 (Skimmed Milk Powder) Cal UIER gfefaarg frferuer )

09.95 TR /AT (Paneer)

THR /AT FATSl T g a7 §47 a7 g9l gearars [T (Pasteurization)
gtRAT W I ATHAr g9, ATded UEe (Lactic Acid) a1 ATEicE UHES
(Citric Acid) 3T JfafqasT™ (Precipitation) T FHTUHT 1€ TTIATS THHT
7% | A1 gar 39 (Milk Powder) &1 FaWT IR af sMTeA Afbdg | F@HT
TS VT TURT AT T IChT qAT AT 75 T 0+ IaTd Harsus gqes
T ¥ TBT FHIAHE! R IR ATTH 8 68, -

F) ST (Moisture) 0.0 GIFTTHT qaLH! |

(@) gl Faedl 9aTd (Milk Fat) Y40.0 FITeTaHT TedaH! |
(F@ET TR ATTHT)

gftsren: Swif@ad R (Pasteurization) PRI I FFER 0. T qUT
T 9319e% (Milk and Milk Products) I=iTd 38 o7& 5 97 TR I63, |

QI qAT T TALREHT AAATT O 2% 3099



gug O T LY YTl AT 9T Y fHfa 209¥ /90,33

SluTeT STUA
olUTcT AIBRERT YbIRAd
VS GO) DIGITS], ITH R A Q008 ATeT (JXAT Y8
LU
SUTeT IRDR
DN [ADIA FeATCTADI Jdal
AT FIFRS @I UH, 033 HI TR © o [qURT Afgepz FANT T
G R (R0 FFel @ Yo, Fedr ¥R, fafd J04/90/33 a4t

gue 0, FET 3%, Ml 30%9/0% /R4 T qUTS IASTITHT T FRIATAT
SETT THITGTH ETHT TRl AT FAAT TRTH TRUHR -

(q) FEATHT THUT 4 T gF TIT T TETIE% I Geobel 7.09.95 Il
TBTIH Heba 7. 09.9%, 09.30, 09.39 T 09.33 9T Hiehl TUER
e FEItTH g W g -

09.9R TR QUi gaivrdes g (Processed Full Cream Milk)

9. &% (Scope): IT AR “geifad U A<k 34 (Processed
Full Cream Milk) @7 T#=HT @1 g4 |

R. GRS “geifad qur garer<h 9" (Processed Full Cream Milk)
AT qEe Tereadl a4 a1 7T, gl Foreal Aed g9 3 9ary
°rell a7 TEel IR (Pasteurization) a1 fSaTe] g4+ 9thRaT
(Pasteurization) ¥ T TIR TRUH TRA IATs THHATE, |

3 AATEAIF AT T O qT@e® (Essential Composition And
Quality Factors): Sa&! ol (IEMT) ¥.0% 3gal foredl ek
T 3 9aTY (SEHD) 5.0%

¥. FaAed  (Contaminants), R~  (Toxins) T«
FTAY  (Residues): Telfad 07 FATTAH JIHT FHrel(A-wad
(Contaminants), i~ (Toxins) T4T AT (Residues) & ATAT
AT FIHRA AT THITSTH FS, |

I qAT T TALREHT AAATT O 2% 3099



gug O T LY YTl AT 9T Y fHfa 209¥ /90,33

Y. e (Hygiene)
X9 TENET 9T EHSaE AIIEUS:

(@) TOgq g gatede ggdr  fRee gfwear
(Pasteurization) W&l ggems @wwAT &3 fedT
HiraUgAT 30 THTed! THIFT FH g1 T FF0
TIATE qATS AT AT ke Tel ATHAAT AT BRar
TH IHIFF M AI(g qoed q¥0 ggars 40
feift Ifvadre a1 &7 ava1 9 ATTHAIEH ST
g1 T8 ¥ 98 HIUEUE FHITTH (MRAT 9iRar €
TH g TG, -

Q) TRITRTES & AATCH g I |

(x) e wiuer geitgd qof gdteecs 39
fesrrar wifEuerr U ar qaR ieuesr wuaT 9ta
fafafaezar FIfawH (Coliform) TUET T+
g T |

@) gelifad qur gaierdeh gl fSE &ad giwar
(Sterilization) T&T FEE a8 TRUB! e ATHT
FRAEr 9% feir afeiear Q. fAeesr TR
FH TR T RN EATS qATS AT AT EA QT
AIOHAAT A B BRAT O SHIEE Il
gdfy qE WO ggers TEEd  (Aseptic)
HATITHT 740 Afgd (Hermetically Sealed) ST
AT T THG ¥ Ih g9 HISTH ATTHAAT TG qi
FRITAT 30 femaew foaue gav A1 TemeH e
FHINTH ST e IBRaT W WH g TS, -

Q) TRIERTEST ¥ AT & I |
() AT & TRUHT Feitad qo7 gare<h 4
feshrAT WfEuar 9T a1 TR RS ATAT

Ty ed BT TS |

> RIRY

I qAT T TALREHT AAATT O 2% 3099



gug O T LY YTl AT 9T Y fHfa 209¥ /90,33

4R Tt T07 FATTITH SRl ICATEH, TN TAT ZATISTAFHT
(Handling) #@=adl d¥&=dl HIUGUE HUTd ABR BT
faepTe H=ATAd Al FHISTH g, |

%.0 qfeR
FTAAT @I A, 00 F dleb THINTHB [qaRT Ieol@
THIE | AT FARRT gihar aeae Tien getfad qo7 garerh
TgATS “IIEERTEse R RA ek’ (Pasteurized Full Cream
Milk) T ST a9 YFRAT TR TTRUHT Fiad qul gaieraTh
TgATs “TATEse ®e A Mk’ (Sterilized Full Cream Milk)
TET b |

09.30 WYifa FH QNI g4 (Processed Low Fat Milk)
9. & (Scope): a7 UER “Yeiifad %W gATeIwh 39" (Processed
Low Fat Milk) @l &+ AN g7 |
R. qfewTST: “weiifad FA gaterach 39 (Processed Low Fat Milk)
AT AT FTHT TR (ool [¥hebl, Jaehl foredl Aed a0d 31
9aTY "l a1 TErel (AT (Pasteurization) T STATI] &9 FRAT
(Sterilization) ¥ = T TUAR TRUH TRA TIATs THHATS, |
3. AP AT T O T@e® (Essential Composition And
Quality Factors): 3ge ool (9rdMH1) 9.4%
Tae! ool e 0 39 qaTY (ST ©.0%
¥. detdAeq  (Contaminants), 2~  (Toxins) Q9T
FA9Y  (Residues): Tefad 907 FATedch AT Frall A2
(Contaminants), fR= (Toxins) T4T sA9¥ (Residues) P ATAT
AT FXRRA AT STHITAH g, |
Y. gefa (Hygiene)
X9 TENET q9r YEESaE AL
(@) Telltad  HH FAIH gl REA GRAT
(Pasteurization) W&l Jdgdls H&IAT 3 T
fralredr 30 fHeH! TRIART FH Tg+ T FH0

I qAT T TALREHT AAATT O 29 3099




gug O T LY YTl AT 9T Y fHfa 209¥ /90,33

TIATE qATE T A B qET ATTHAAT (R BT
TH AHIIF M AI(g qowd qH0 ggars 0
feft afraire a1 @ wwaT %W qrrRwEER FerergusT
F TS ¥ TETH! AIIRUE FHITTH (MR Jihar €T
TN g TS, -
Q) TRIERTEST & AT & I |
() TREE TRCERT gelligq A gAiedch gy
feshraT Af@TeRT AT a1 JAR TRTHT TTAT Fid
fafafaezar Fifa®H (Coliform) TUET o=
g TN |
(@) gelifad FH FATATE gdHl Sar gqd arRar
(Sterilization) &l TgATs T TRTHI FedACHT
FriAr Y feir afeiemr qu fAeesr Fwas=T
FH TG T AU FUATE qATE AT AT KA A
AMOHAAT A eqq BRAT O 9HIEE Il
gdly qE WO qgers TATEE  (Aseptic)
FATATHT 790 Aigd (Hermetically Sealed) s
AT T THG, T I<h g9 FISTHN ATTHAAT TG a9
FERAT 30 femaey faud €39 A9 Temed e
FHITTH ST & IRAT TR WH g TS, -
Q) RITRIES X TWEHT & I |
() AT 9 TTRUH Jiaa FH FAedh gd
famT wfEusr qU a1 quR IRTET AU
ST fed g I |
YR T FH AT Skl ICATEA, T 9T gaTveSiagHr
(Handling) F@=adl I¥&=dl HIUIUE HUTd FHR BT
forepTe weaTerdel dieh STHITSTH g |

I qAT T TALREHT AAATT O 2¢ 3099



gug L9 TET ¥ AT AT 9T ¥ fAfa 09y /q0/3R

%.0 A=y
AT @ (HIHEA!, 00 F AT THINTHET [0 Ioer@ T
g | AT R ubRar aeeer e genfad W gt
qUATs “dTEERTEse @l WTe fAe” (Pasteurized Low Fat Milk)
T AT a9 GEhaT FFI= RS Jeifad &8 gaierth gadrs
“TfeATgse | We ek’ (Sterlized Low Fat Milk) 97 @&T
Tfereg |

0.9 Weifa garer Weq T (Processed Skimmed Milk)
9. &7 (Scope): AT TURAR “gemfud garRfed g’ (Processed
Skimmed Milk) T TF=IHT AN g, |
. g “veiifad egaierfed g7 (Processed Skimmed Milk)
AT AT TTHT qgal foreadl Whebl, el faear ed g
319 T=Td "l a1 TErel MY (Pasteurization) a1 STETI] &9+
gfRaT (Sterlization) TFI T TAR TRUHN dA FAATS THHT
T, |
3. JAEEF AT T IO T@ew (Essential Composition And
Quality Factors): 3ge feredl (I€MAT) 0.4%
TU! ool ek g S 9aTY (SIEHT) 5.0%
¥. FEAed  (Contaminants), R  (Toxins) T«
FTNY  (Residues): Tegd T07 GATTAH FIHT FHrelAA2d
(Contaminants), i~ (Toxins) T4T AT (Residues) & ATAT
TIA FFRA ATk THITAH GG, |
Y. gTefe (Hygiene)
¥.9 TYER q9T AR ATII0E:
(@) geltad  gaieRled ggel R 9
(Pasteurization) &l ggems wwAT &3 fedll
FfealeHT 30 fHAadl FHANT FH qg T F900
TS qATS AT AT FH TE ATTHAAT (AT T
T FHIEH TG TG T GO ggars 90

I qAT T TALREHT AAATT O 23 2099



gug O T LY YTl AT 9T Y fHfa 209¥ /90,33

feft afraire ar &t wwa1 0 qrIwH T faersusr
F TS ¥ TETH! AIIRUE FHITTH (MR Jrhar €T
T B I, -
Q) TRIERTEST & AT & I |
(x)  TRrW afwer gty garrfed g fashmr
AEUH 9T AT TIR TRTH GUAT g
fafafaezar #fa®wd (Coliform) ITOET T+
g T |
@) geifad  gareRied  FgH @ A 9T
(Sterilization) &l TgATS T TRTHI FedACHT
FrAr Y feir afeiear qu faeasr awas=T
FH AGT T AU FIATS qAls AT A EA G
AIOHAAT SUATT g BRar O QHIEE Il
gdfy T WO qgers TATEE  (Aseptic)
FATATHT a9 Higd (Hermetically Sealed) wTSTHT
AT T THG T Ih 39 FISTHN ATTHAAT TG a9
FRAT 30 femaey faue €39 A9 Temd e
FHITTH ST & IHAT TR WH g TS, -
Q) RITRIES X AT & I |
() SIET g9 TRUH Yeltgd gareried gd
fershraT fgUepl WU a1 qAR ARTHT ATHT
S e & I |
YR gelitad gAreRied @l IATEd, TEH 9T FATTSAFHT
(Handling) @@=3ar d&=l AIGUE AT WHR H [
HATATS Aleb THITH &g, |
% qafey
AFHT @TE fTHTEed, 2030 o A SAHITHR [FeR0 I T
T, | WY (R 9tRaT e TReEr geiifad ganriEd sgers
‘qrEeRTeSs fehre e’ (Pasteurized Skimmed Milk) ¥ S{Tamoy
EAF UORAT T TRUHT YeIigd FH gaieried guars “LRargse
ferrg fe” (Sterlized Skimmed Milk) 9 e e |

I qAT T TALREHT AAATT O Ro 3099



gug O T LY YTl AT 9T Y fHfa 209¥ /90,33

09.3R e FfvEa g (Processed Flavored Milk)

9. & (Scope): AT R “FAT=Id 38" (Processed Flavored Milk)
BT A AN & |

R ufemn ‘TRt " (Processed Flavored Milk) w=Tel e
AT IS GaTd AT gl e et frarg qar ifkewr
TRTSATS qH T |

3. JAEYEF AT T O T@e® (Essential Composition And
Quality Factors):
39 FoN YEIHEs A9l N qErd ¥ fAWl aeed e
IYSITAT @I IaTY S 72 (ITAT, THhT a7 ll), HIehT, Fhaid,
FH, FARA T ARFRT T AFATE abl F /AL /T / s
aife, o, We, WA, HirgHwed, I q9T qT Wihd ITARINY
FAH AT YTH{qE e T G @ 9819 (Natural Flavoring
Foods), T&T&d @rer armefierssr are fge AW qrirepl YaRT T+
Tlepeg |
3. GT=AT (Composition): TFHT foreal, ool aTe® qa&l 314
TRTSERT AAT S AIE0E (Standard) #1 Id a7 IS TATGATE
FATSH &1 ATHN ATIEUE T THT g TAg | ST AFard ATIave
TR 09.04 H YeNtgd g (Processed Milk) =@ wefifad
“gatead 97 (Processed Flavored Milk) aATTHT Fetifad gerept
AT AfPUeFT AIIEUEE® T T IS, |

¥. FaAed (Contaminants), 2~ (Toxins) TqIT HAUY
(Residues): Yo quf  gaiegesh  IgH dealiAA=d
(Contaminants), i~ (Toxins) TIT AT (Residues) & ATAT
TS TFRA Al THITTH GG, |

Y. gTefe (Hygiene)
¥.9 TG 9T (eSS ATIRUS: Teiltad Ftead gae! qeiras
gPRAT T ERSIlad HIIEUE 9 HIYeUe (Standard) F FF AT
ST TETIATE FATSH &1 Il HIIIUE qRT LT & THs; | ST:
ATHAT AIEUS FHIR 09,04 H Jeitad 3¢ (Processed Milk) are
gefifad FEifeaa gg (Processed Flavored Milk) a=TaaT gefifaa

I qAT T TALREHT AAATT O 2 3099



gug O T LY YTl AT 9T Y fHfa 209¥ /90,33

TIHI AT FIFTHT AIEUSE® TR T TS,

YR el IRt U ST, WlgR  qAT gAmueferg A
(Handling) @@=3dr d&=l AIIGUE I PR H [
HATATS Al THITTH &g, |

% A&y
ASAHT @I [TAHFAT, 039 o AT THITTHB! [0 Ieord T
T | WY AT FART AN TA ATIGUSHT T9 AT TS
URTSATE Il &l Al Bl AGAH] Jook@ TAAA ATH FHA oA
T, |

I qAT T TALREHT AAATT O R 3099



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

oluTaA ISTU

olUTel IRDRERT UDIRId
JAUS ©0) DIGAIS, JIGT Q I QO ATGT AUFAT RN
T ¥
SluTeT ARXDBR

DN daAT UYUcE) DI JeATCTADI
Jdal

LY

U WTFETS @I U4, v0v3 F1 gR & FHIIH ard

TRIAFT EAY AR TR @UE Y0, 95l ¥ v, T

Y04E/90/%3, Aq9T @V G, HIEAT Yy, THH
Y08/ 90/3% FT AU IAATAH] THIT  ATEITHT 7TFY
TVETT T FAAT FTEWTH T0ET -
(9) AR W 4 &1 9 q41 30T GRAEEFH] g5 A,
04.2% 9fg TEIHE G5T A 09,33 T 09.%y gf @
1 AT e FHIH e wfer -
“09.%3 w (Pustakari)
9. W ] (Scope)
3. 9= (Deseription )
AR gA, 39 ¥ a3 T A4 qvE,
FAH, EUFT FAFA, oAy, qEAA, 2T
Frll e wHen el A1 W @i vy v
YA F-9AT ATERAT T qR0ET

QGTE TAT 3T GaTde%ed! Afard o 33 2009



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

TUEAH]T GTFREE  EISg JoNad  @re

g GV 9 |
3 AEEE  PER OREEe

composition and Quality Factors )

TEFWTA AL W (FA) 7,
TRAF FAE, FEEAG T AN g 9
AT AN AAUET gAFT WA AT
T, TR T A T Aed g e | T

(Essential

£

& CINEES TeT Lkl

q. | ST (Moisture!, %@EHT £.0

3. | Tl 9= (Fat Content), % | 5.0
udwr  (gear  AqeE
HATLTTAT)

3. WT&%.’@WTE {Extracted | .0
Fat) T QﬁTé’ e (Acid
Value) e,  (fuferma
U el q2T4HT )

¥. | ‘WieT (Protein), % WA | 5.0
(T AT AT

L. | Fd A (Total Ashf, % 30

GrE JAT TAT TETEEEH] AT O

R¥

2099



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

| ST

f.  UfFEET THed WO (Acid
' insoluble ash in dilute HC1). %
TdE (gEE A #:
)

3. 5"8 7 ATeE AT (Yeast and | 2%,
mould count) FZTHT,

0.3

. ' q t’ﬁ N;lv':;l {Salmonella ). Qﬁ _
| - EERli2El
<Y UTHHET

WA (Protein), %=5.38 xATZZIAA WA
Y. Ta=gdl (H)-'giene)wt‘ﬁm
T UEH P | qEETE 3eAEA, W,
FO T AT GEE wAeId a
THIGH E3 |
€. tﬂ'l%?ﬁﬁ’ (Pacl\agmg) Waﬁﬁ'ﬁ’ (Lahellng)
UEERIAE  §E T gedl, @rd USHl
TRy ERR (Fefere) A ferEEr T
F T 99 | a9 AE AT TRUET @
UIIGAT FA ACANAE TR, T, TF AT
F BERE Td ared (R g7

QT qAT AT JRTAETHT ATTATT O W 3009



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

GERkcearic i Er e B e r N
0308 o A% FAHTTHFH HEAT Feolg I
g |
Oq.?xw (Gundpak)

9. W & (Scope)
T TUEAR AAA JTARTERT AN ATE

R. U= (Description)
TauF WA TeW geEs @ B o9
wsTd, 39, @A, T (@ FT), gEUH
AR, HI9, T3, HIESI, AEd, T,
A, EFAA e W (HEg A g1
T TFOT FEfaET @ gy et e A
T I |

2, HEEE PRAL LGS {Essential

Compesition and Quality Factors)

deurEar TS @ (FRE) T,
ANCAH TR, AHIA T A g
T | gEE FH U FERET Aed w
T, TR T AE TEE AT g T | qGH
TEIHT AIRTEEE U T AUFT T I

QrE qAT 3T GaTdesed] Afard o RS 2009



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

4. | T TR A

9. FATIT (Moisture), % EIE‘;F“:I Y
<. Teell 9274 (Far Content), % z.0

SETHT (G AT AT
3. m@mﬁ—é—g AE (Extracted £.0
Fat) H1 UEE W (Acid
Value, EI'@TTT (ﬁ:ﬁ%ﬂﬂq
U FEreer gRTgEn)

. WA (Protein), % HEET| 5.0
(@ ATerHT AT
4. Tl A (Total Ash), % AT ¥.0
(geET ATHT AT
UREEHT Ao WO (Acid | 0¥
insoluble ash in dilute HCl). %
AT (ge@r AAHT AT
&, TE T ﬁhT&' IMAT  (Yeast and EE
mould count) FEHT, T AT
(= T (Salmonella), W | Tafeaa

®ORY UTHHT

an

« gfe  (protein), %=%5.3T = ﬂl%éaﬂ
grereTd

QrE qAT 3T GaTdesed] Afard o B 20099
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¥, TGl (Hygiene) TqEERYT S
woned, waEfag, armefay, wrere qa
TIE CEER, FT AAT g EE
q. Wﬁaﬁ'ﬁ' (Pacl\agmg) T‘MT %ﬁﬁrﬁ‘ (Labeling)
daarEers  dRT T gEdn, W UgE
TITETT WERT (i) |y fereraedr T
TSR FH ACAAEF FAE, T, TF AT
2030 o A6 FHTGEE HEA Feord T
g |

QrE qAT 3T GaTdesed] Afard o e 20099



GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

02. a1 a2n fa3 (Fats and Oil)

0R.09 A& dd (Mustard Oil):

“TTETeRT Tl STl FTTEehT AT (Brassica Species) T AT, "\“l'@i (campestris) TTAT
(juncea) AT TAITH (napus) STSTCTHT FIAT AT TR TAGHATS (HFINATHT TAATE
TRRIS | AT T ATAE G AHCH (ATFISTSSE gATh! HRUT), Tl Gl
TRT STATST AT, AITHNTE ATEr T, Tod, T~ TeTelehl ¥ HaT Jor Aed
o, AHRT §0E U4 28T FRISTHeE! Uy GRfd deTdl g s |

(@) feorfaes goga 9.%¥% %% 3@ . ¥EER FH |
(¥o fg.&.4m
(Refractive index)

(@) VARSI =TT 1&c 3@ 99 FH |
(Saponification value)

() AT ST % M@ 99R FH |
(Iodine value)

(°)  WTAIHRTS T8 TaTd 93 UTH 9iq fFaArIme T TACH] |
(Unsaponifiable matter)

(3) UHES W %0 fafaqum drarfaaw eegaes
(Acid value) gt I JAT AGTH |

(@) WSS W q0.0 fHfe THEIATI< WSS
(Peroxide value) AferreT fa FFaTme Serar Tasd

@ afaar axe @fafed TvEr) | jey feilt Ifvadre Aemerer |
(Bellier test)

(W) BRSO e g |
(Hexabromide test)
(T% FUSTH AATIHT)

e

YA R GRS ATEIR AR 9 ATTSTHA (Argemone) T ATHATSUH!
EAIAS, | AMSTHA O (AU I @ETdTs eliaeRE qhs |

QT qAT TN TRGETR A IR

R

3099
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0R.0R T TIRTH [WfaE A« (Imported Rapeseed Oil) :

“HTATT TETRT IYTGS ATTA” STTA FITFRT ST (AT, TN A& FTT BT
W@?@'{T, fa. st srgan fa. 5= (Brassica campestris, B. juncea or B. napus)
TG IUSTIART FFAT qIT T&(Fh UMAE (Erusic acid) T qcd  HATSTH
dAedaTe (HeTel AIHE ITANTHN ATRT SIAThH g T G TRUH Joars
TR TG | AT dd g AU (ATFISTESIRl HRU), Tl ged W
STATIT AATRT, AYTHNTE ATl T, T, T ATkl U9 way Jefr e
oG qHRT 9 6T FHIHE! AR IR ATedhl gaa-s—

@) frwrnfes gvgam 1.¥%4 3fE 9. ¥%R T
(¥o fg.&r=m
(Refractive index)

(@) ATATET ¥ ¥ M 938 TH |

(Iodine value)

() ARSI ST 18c M@ 923 TH |

(Saponification value)
(°)  STIIHRTS T8 TaTd 0 UTH G FFaATme SeET TerdeT |

(Unsaponifiable matter)

(3 ufFe = 0.y faferma dratfaas aregrTee gfd
(Acid value) = T e

(%) WRFTEE ¥ q0.0 THIT THEITA=E WSS
(Peroxide value) feRretT gt fepelTIme qer|T Aaee

(B) EHAEIHEE I e |

(Hexabromide test)
(TE AT AATIHT)
AT AqTAIad TATaSHl TETEare @ReTHT I TIIE ATTA (Rapeseed Oil)
qUHT Ufag WA .0 fafawume drdifaes eregraTege ufd UTH JerET TaeEt
T o U AT+ (Solvent extraction) fafame o= %_OHW HUHT E%QTET
Sanfed 9U 9fF @vg (3) AT AfEu SHITH g |

K

IUIH AR GRfT Aedel quR i aiiEE a9 AtHErsual g |
AITTHE d TAfqUesT 9 @red«rg giaeres AT @ |

QI qAT T TALREHT AAATT O 20 3099
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0R.0% WIHTEH q« (Soyabean Oil):

“TEHTEHR! dd” Il TR @I TaHTd (Glycine max) 91& frepTferuert qa
qodTe RIS | TIAT Tedl @Iel (Gum) BT ATIHAH AT A GITSTH
(Hydration) ¥ aiferes (Mechanical) 9T il JoTelTgIRT 9T fiebept E__'flﬁﬁ | AT
qe AT E T TATHT (ATFISTZTSH] BRU), TAT g T AT TAT,
% e dod, W, T, TAE T GIT def AeTeidl U8 a7 Jefl ed @y,

(@) foETeed grea 1.¥&%0 Ff@ 9.¥qo T |
(¥o fg.&r=m
(Refractive index)
(@) BTOHIRSTE =T 15% 3f@ 934 F9 |
(Saponification value)
M HATEIeT T 120 @ ¥o FH |
(Iodine value)
(&) TfEe e R.Y fHferum drerteas erggrEe uiq
(Acid value) T JTHT FTEHT |
(F) WIHEES 9 90.0 THfA TR RIFTES
(Peroxide value) sl ylia fearumy o T Taed
() SRS TG TaTd ¥ I gfq fFedrme e qaes
(Unsaponifiable matter)
(@) RITRITTHRT HTAT 0.0% YITITqHT qeACHT |
(Phosphorous content)

0R.0¥ U A« (Palm Oil):

“9TH ATTA” AT (Elaeis Guineensis) STA®T GTH Hefehl Talala (AU T
qTE ITARTHN AT ITIH g T G TRUHT TAadTs o 9 | a1
T A g AAUHT (ATRISTESSH! HIRITA), THT Gg TN STATT THIHT,
9% qEF qcd, W, T, T4 T GiAs Ol TeTelehl U9 Ha3 Aol ed @,
AERT 75 TETT THISTHR! TR AT ATETH g TS -

QI qAT T TALREHT AAATT O 32 3099
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(@) fomrfeeT guga 9.¥%¥%9 M@ 9. ¥UUR T |
(Yo fe.g.4m

(Refractive index)
(@) gRed arashH 30 fg.§. 9waT AdeeH! |
(Frfaed ferg q9e)

(Melting Point)
(M) ARSI ST 92y 3@ 04 I |

(Saponification value)

(=) wrEted s (fast 74re) | ¥y g ws T

(Iodine value)

(3) TSRS qo qard QR I 9fq fEerme JerEr TaeaH |

(Unsaponifiable matter)

=) T W %0 TAfauT® drearfass aegrares aia
(Acid value) UTT STHT TISF |

(@) WSS W Q0.0 T TR RTES
(Peroxide value) AR 9t FFATTE SerET A |

0R.0% I Fiel AAN (Palm Kernel Oil):

“qTH e AT W(Elaeisguineensis)wwwwmw
T AT JTHNTH! AT IUAH & T JMET TRUH Jeals aehade | ql
T (g v THURT (AT FIRUIA), T i TN TeATT THTHT,
9% AT qod, W, T, TE ¥ @IS del AeTeihl Ud %a? Jel Aqed @y,

@) fornfes gvga 9.%¥%¥%0 3@ 9. ¥L0TH |
(¥o fe. &M
(Refractive index)

(@ ARSI AT 30 T UYL T |

(Saponification value)

@M smEfes ware (fast @edre) |0 @ 33 T

(Iodine value)

QI qAT T TALREHT AAATT O 3R 3099
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(&) BARTS TG Ta1d IR T i (FeITH TeTHT TAGH |
(Unsaponifiable matter)

(3 ufge W %0 fafquma dretfaas aregwrse gfd
(Acid value) U TTHT TTSHT |

(=) WRIFETEE AT q0.0 fafel g TRFTES
(Peroxide value) Aferret gfaq fra T Jor T FJageH

0R.0% qTHIfAT (Palmolein):

“qrEIfad” T (Elaeis guineensis) STIA®l GTH Rl ﬁﬁFl'Pt"l'Q_cl’ﬁ' _K:l?'l?ﬂ%r'

QU IERATERT ATGHeT T T2Td WA GEATSUH TAdTs TR T | AT

I AT T AR (ATRISTE ST HRUA), TTAT Glew TN STATLT THUHT,

U% e dcd, W, T, T T @il del FaTeiehl ¥ way Hell Aed @y Tl

T JET THINTHS! TR qRT STETh gams, -

(@) fornfaas gvga 1.¥4%0 =M@ 9.¥%90 FH |
(¥o fg.&r=m

(Refractive index)

(@) ARSI ST 92y 3@ 04 FH |

(Saponification value)

@) wrETted W (st #4re) | 1Y 3@ &R T |

(Iodine value)
(°)  WTIIRTS T8 TaTd 93 ITH i FFe e AT Tage |

(Unsaponifiable matter)

@ ufge we t.0 faferm drarfaew aregrarse ufa
(Acid value) YT JTHT ATSHT |
(Peroxide value) At gt fheUmTy aor T TaeH! |

QI qAT T TALREHT AAATT O 33 3099
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0R.09 T A (Groundnut Oil):

“TRTHD! dd” Il G, @z, daTH (Arachis hypogoes) a1 ok feepTerent
JAATE TR T | AT I THRT, TS I THUHT, e qared Arafaet,
qET g T AT AHTRT, [, TR, TH T @A A AT ATE TERT
TE UF TeTd FHISTHET TR gl AeId! gI-s, -

(@) fomfeea gvga 9.%¥%30 3G 9.¥%¥0 I |

(¥o fg. &4
(Refractive index)

(@) BTAHIRSTT =T isc I 9% ¥ |

(Saponification value)

(M ST W (s #9Te) | o 3@ < T |

(Iodine value)

(°)  STAIHRTS T8 TaTd 90 UTH Yiq FFARITH TAHT TeAGH |

(Unsaponifiable matter)

() dfduR T 3R 3@ ¥q |
(Bellier test)
(afafedt am=y ufafes
ufge HISATT)

(=) Tiae e ¥.o TAfaumrs dreraaw gegrargs aid
(Acid value) T JTHT AoSH

(@) URIHETES S q0.0 THfa gHETATE REATSS
(Peroxide value) it g fepetrume qerer Teaa |

oR.05 AREAH A (Coconut Oil):

“ATaAH TA” T ARAA (Cocos mucifera) FADT AT (Copra) AT [HAHITATHT
JAATE TERATS | T I TS e THUHT, T Gfew TN STATT T,
4% qEF qod, W, T, TI ¥ @S d FeTidl Ud %97 Ja7 fed @@=,
AHRT TS TETT THITHPT U AT ATETHT g T |

QI qAT T TALREHT AAATT O 2y 3099
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(@) FoEnfaey gugeq

(¥o fg.& =
(Refractive index)

1.¥%¥50 I 9.¥400 FH |

(@) ARSI ST

(Saponification value)

¥ TG WY T |

(Iodine value)

M e e (o HaTS)

g 3@ qq

(°)  STAIRTS T Tared

(Unsaponifiable matter)

90 A gia fFaramy JaT TISH |

() ufEe W %o fuferms ety erggrmmEe ua
(Acid value) IH TAAT T |

(@) WSS W 90.0 fHfd TR RIS
(Peroxide value) R ufT e g NN

0R.0R {AH A« (Sesame Oil):

TR T T GRT FTAT Hredl, @A, Gar oar 47 a8 fafauesr dreer

TRT (Sesamum indicum) FE TAFNATHT 97 TAATE TRHATE | AT a0 A4S

v THUHN (ATRISTESSHT FRU), T Ged TR STATT THTHT, 7% BT
AT qod AHUHT, T, 74, TI T @IS def TeTelehl Ud wae, Tefr e

TG, T 95 8T FHITHE! R IR FATeTH gqais, |

(@) FoETded v
(¥o fg.&.9m

(Refractive index)

9.¥%%0 TG 9.¥%0 IH |

(@) BAHITHSHTT =TT

(Saponification value)

950 MG 9_Y T |

(Iodine value)

(M FArEred e (fas q9re)

q0% @ 90 I |

(]) TATNAHRTS TgT Tard

(Unsaponifiable matter)

R0 YW 9iq fheromd JeTHT JedeT |

® [ ame o

Jafera (Positive)

(Peroxide value)

(Baudouin Test)

=) ThEE W %0 fHfeym dratfaeH arggrarse 9id
(Acid value) UTH STHT TIE |

(@) WSS 9T 10 TAfT SR RIETEe AT

giq fheT Ty ded T A& |

QT qAT TN TRGETR A IR

39 009
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03.90 H&&! A« (Corn Oil or Maize Oil):

“Hebebl el FeTed =g, T Hebehl ST (ZeamaysLinn)W&l?Flwa'
AATE TRE TG | AT O Ae i fed, 9 e W STaner TEe,
g% e dcd, 3, T, I T @iol de AeTeel U9 w92, A1 Aed w@=s,

(@) ot g q.¥%40 3G q.¥i50 TE |
(¥o fg.&r=m
(Refractive index)

@) AT ¥ 103 3@ 935 HH |

(Iodine value)

M) IR BT T | 959 TR QY TH |

(Saponification value) ”
(|)  HHIARTS q8 9ard 20 IR gfd FFamme ST TaeH |

(Unsaponifiable matter)

(® ufae @ 0.y faferoma drarfaaw eregTEe gfd
(Acid value) UTH JTHT TaSHT |

=) TS E qo fafer gerTITere TFRTEE AR
(Peroxide value) 9T fpedom aeE® T Taean |

099 HE® A« (Sunflower Oil):

“W’fﬁf SER ) W qg_t“l?b:f @ T 9RT faar (Helianthus annus
Linn) AT ATAT FAHE! FAR! [TATATS Ao THRITFRIT A9 THFIIE fare
(Solvent extraction or expression method) qIATS ﬁm’ﬁﬂ'@ SEKIES TJFh T | AT
I ART, =g, AME T TAUH], T Gl T AT TTATH], FF AT
dcd, FE e, T a7 T70 AT & a1 @Al dd AAIGURT gIIE T §
BT FHITTHB! ORI S el gae -

(@) forfaea svga 9.¥%%0 3@ 9.¥%%0 I |

(¥o fe.&.@m)
(Refractive index)

QI qAT T TALREHT AAATT O 3% 3099
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(@) HATEred W 190 3M@ 9%¥3 FH |
(Todine value)

(M) ARSI ST i55 I 9% TH |
(Saponification value)

(°)  HATHIRTS q8 qard ¥ T i R o Taee |
(Unsaponifiable matter)

(¥ Tufge wIq ¥ fafermy drarfaas erggrmrse gfa
(Acid value) T JHT TTHT |

(=) WHETES 9T qo thfea g Riwrse Al
(Peroxide value) giq feetromy Je|@r  qaeH |

09 IATAH A (Olive Oil):

“SIAPT T AT SATAHT ITbbT B (Olea europea) TE (AHNATHT TAATE
TERT I | A1 g, FAY Aed, T Sfg T AT THURI, FHF R a1 T
AT T AT GiAS d ATATHURT gATHS T 81T THITSTHES! TR IR

> DO :_

(@) fowfaes g q.¥%09 2@ 9.¥%30 FH |
(¥o fg.&.4)
(Refractive index)

(@) HATEred oy g ¥ T |
(Iodine value)

(M) ARSI ST 15 afE 928 T |
(Saponification value)

(&) HATHIARTS T8 qard Q0 UTH Ui FFATITH JeTHT TeTEH |
(Unsaponifiable matter)

(3) UEE W %0 fafeyma drarfaaw ersgrrse ufd
(Acid value) T JHT TGEHT |

(@) WSS W R0 fafed gaTTere Rege At
(Peroxide value) 9t fretoma ST qereaEn

T FIT IAT TETEEEHT AT U 30 3099
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0R.93 FEAS A« (Safflowerseed Oil):

“Cg(i‘-lc{;l qq” T AR =g W fea (Seeds of Carthamus tinctorius)
a1 fEfausr Joere aeRTe | 31 d9 @eg, A% ded, 9T T T
STATST THUH], T AT T AT F& a1 @IS d ATHIEUH gIE, T S8rd
FHITTHHT O IR SAAFTRT IS, -

(@) e e 9.%¥%0 3G 9.¥%0 qF |
(¥o fg.&.7m

(Refractive index)

@) AT W 134 2@ LOHH |

(Iodine value)

(M) SRS ST 155 3fE@ 925 T |

(Saponification value)

(°)  TAIAHRTS Te TaTd Y A AT fFdramTe THT TaEH |

(Unsaponifiable matter)

@ ufae e o % faferma dratfaam arggrmmEs ¥fq
(Acid value) UTH TTHT Teaeh |

(=) URIHEEE E fo Tid g TIRTES A
(Peroxide value) IRV IS GE G EEE

0R.9¥ FHifaa awfa a« (Refined Vegetale Oil):

“genifud aEAfa qo” T FA @ AT qears TAiaE A i
EIEDIFK RCNIEES) (neutralised)Tl'?f ENECECy a9 (absorbent earth) 9T Tfdadds
HTET (activated carbon) 4T E_éf TANTERT foct=g (bleached) W T ATHET TANTFRT
fe¥TERTEsg (deodourised) TATUHT TeTATs TWRHATE | AT JAHT 7T T
fepfereepT TATIRT WART FEaH | 9 ddTe Ieee T4 aATSUHT &, &7 Tl
AT TFTHT T Foel@ HUH §978, ¥ I T deAehl TR [ JedTe
JEMET TRUHT & Al I FATHH gAIg | OX TGS ¥ (acid value) 0.4
fafeoma draTfaae eregraTss Ufd ITH TAHT AaeH! gUAs ¥ RIFTEe T
(peroxide value) 90 THIA THIETe Riaage aferaed wfq feerams oo
TEEH T AT 0.9 Fraerd FwaT TATEHH FAIAS, |

QI qAT T TALREHT AAATT O 3¢ 3099
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Rl QWQ i dd @ GATSTART ATRT Alod=e THRETFRIT (Solvent extraction) T
faferare feprer Tuwr § 9= =T 9o geiad @ aaeia derehl T
qRfd SATEAERT T AT ITHRTEH ATRT STITH g T T TR §IIS, |
FHFH SAAT (975 (Flash point) ILO° F W THEH FAIS, |

094 T 9 (Hydrogenated Vegetable Oil):

“grereafd forg” q=ITer e I Tefad @I qeraTs AT BT eTTeTT R
(Selective hydrogenation process) 3RT 31 FTYHT TE TAR T <&TT THITHER!
UETRY A2 HUH @ TEATs GWh T8 -

(%) T FGTHHT I (Groundnut oil), FITHET [GATET T (Cottonseed oil), TAHGIERT

ad (Sunflower oil), AR TA (Soyabean oil), w ad (Safflower oil) T
ATTHT T (Sesame oil) AT FAFTEEHT TIAMUEATS a7 AU TXHRATE TALA(T
g aATSHT AT TR @ g aqeaid Jodls qelfdes aTgg e e
(Selective hydrogenation) AFRIT HYATE TATSH FIHS, |

@)\ GRERHT [ A Aqfs TGH F G T, T, @rE (AT
\é’_rr|

(¥T)  TFHAT TATT (Moisture content) 0. 3L ITMATET TET EARAT |

(%) TEeR aie %lﬁ; (Melting point)EF’JTﬁF'r?f fer Aag (Capillary slip method)
g1 ==t 3° Afvede dfe ¥q© afeie M g |

@ fopnfes gvga ¥0° . AT 9.¥450 A=l HH gAgad

(¥o fe.&.4m)
(Refractive index)

(@) HATIARTS T8 gard q.3%, FITeTTHT FIGHT IS,
(Unsaponifiable matter)

(@) UEe e oy fafaums drafaaw eregrmres 9fq
(Acid value) g g 9= Tdy FE@W |
(3) WS VI qo fafar THRTATEE WSS
(Peroxide value) et gl fepetrom ferg wear =rel
AR |

QI qAT T TALREHT AAATT O 3 3099
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(¥F) FAT UIS WA W@eg T AHT avd ®UAT gAUS ¥ TAAT G
T |

() TFHT AAH qd [HATSUH §I96 T T&T IAET(q HISHT R0:50 Bl
HAITTHT TeIIfad FETHH o [HATS a3Ted % (Baudouin test) &I
e WM AMFIE (Lovibond) Tl § &.f9. I 2.0 T8 AT (Red
unit) T7RT foReFPT AT RS |

@ FEH faarfaa ‘v’ afquet guds T AT 9iaume Y ATS. A ST udl
&R |

(Z)  TFAT % I TULT ATRISUE (Anti-oxidant) FIFARITE (Synergist) THTTHRTIR
(Emulsifier) ¥ 37 T TRT4EE FUTA AXPRH I9 W@lhid oR [AArsT
e B |

(@) FEH b AT 9.4 Mfewm ofq fFarmAT Jaed! gaae |

EACLUN

“geiiferd 9 ATl % i ffaweRr Yo [Tt @ aeeata
ad, STaars &R (Alkali) 3RT =garsse (Neutralized) T Testare 79 (
Absorbent earth) a1 tfasas #E= (Activated carbon) ar ga=T aT
wgrr 1 fea (Bleached) ¥ arhert waRmGRT T 2fed qears AR qUiROHT
G qAeTs TR Te T JeNfad aFedfa dde @i iU qoreay afifa
HTETH IS, |

0.9% I FEMF (Bakery Shortening):

IR FAF” AT e el AT difepual (afva faeg amed) e
afefer m T3 gier E"lﬁ; (Melting point) T AT ¥q° I, TATEIHT (FATTAALT
T fafaamaR) ¥ a1 gaTted TP THT A2, BTET a1 377 F (Hieha
TTHET AT 4R IATT (ATATART ATARAT) AT TG0 Ag T TART TRYHT
R TJFh g | I SHICARISE Tol (Emulsifying agent) HI TTAT H{IHAT
BEEKES] (Monoglyceride) T EELEENES] (Diglyceride) 8% &t qlFg, |

QT qAT TN TRGETR A IR ¥o R



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

() ATZITET FHIT R HT acT q41 fOIET W3 T.0%.95
ufsg TemEl 939 4.0%.998 afyuE -
“2.90 37 T e dew e weRae (Total
Polar Material) &I aﬁw@m
{Total Polar Material) 3%% =21 TAEHT w1
T |

QrE qAT 3T GaTdesed] Afard o %9 2009
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03. b1 42T APIUId UGRiEx
(Fruit and Vegetable Products)

0%.09 oY (Fruit Juice) :

“RARY” ATl TSl UTebebl TR HeAald 79 [Heplell aTaal TdATTR] AT
FHTE (Ferment) §1 W98 I8 SHIGHG! @ qa1d fAfquar ar Afafagsr
TATS TFRT T -

(P)

@)

%_rﬁ', W (Glucose), ERG HMX (Invert sugar) a7 AT W (Liquid
glucose) |

13|'|_"’|3f, Al AERTATE ﬁﬂ?l'ﬁ;l'@ﬁ T (Peel oil),‘}z_Vl?b:f HIX (fruit Essence),
QT T, TEhle® TS (Ascorbic acid), ATEIF TS (Citric acid) T 3T T4
qfeReT |

TATE TEHT ATSidh TS (Citric acid) ATATRAT FTFAAT BRI THAT ¥
GITITAHT TECHT, ATSHH THAT Y FITATAHAT TEIHT T =T THHT THAT
3.4 gfTerTaHr TeEH EAaE |

fopmaditaezare S &7 GO g 3™ (Total soluble solid)
et fafr=r e e ar (Al | aTesw) TEd FHIaH AT &F
ETEA -

(q) FrFer Q0.Y I (eAshT STETRHT)

() HETAT oY gfqere (Arerehr ATaTAT)

(3) 93 FeaR 0.0 YTaeTe (el ATTZHT)

WAHH! FATH AT (Fill of container) TETHT AT THIHT HIATHl 2.0
yfqeTa waT el g ga |

QI qAT T TALREHT AAATT O ¥R 3099
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03.0R TaHEr® I (Tomato Juice):

R TATE AT FAATE IHT AATTT F BRATATS I TR0 TET I g L

g [THTEl AT Q@ISR FET (HATs a1 ATHATS STl AR AT TEeA

T qTE=RTSST (Pasteurize) X! T STTAHT AT FITA Fval TUH TqATS TFHT

T, -

(@) @ A |

(@) forT a1 THE (Dextrose) AT Fof (F@@T FIHT) |

() ATEfed THES (Citric acid), HIA® TFE (Malic acid) TIT TEHAE TS
(Ascorbic acid) |

(|)  FEreERd 7

() A TEIdH] FATH AT (Fill of container) STETHT HETI AT HIATH L0
GfTITTHT TEdHN IS, |

(<) TIeg HS=C (Mold count) ST &Ml 30 AT STwaT &l & gad T

N}

AT F AT T TGTF Y Y HfTTd FwaT Tl gga |

03.0% ®e@® 94q (Fruit Syrup):

“ReAhl AT AT [oel, AT (Dextrose), 3¥H¢ T (Invert sugar) ¥ [AdS

TIPS (Liquid glucose) HEX 1 e AT FET ETeAT ICTAT AATS SeTd STHISTHET

FRMEe (HaTe a1 Afadars TAar TarsUH! Had! qdrs 9o I8 -

(@) O, FeAhl SERTATE (AEhbl T (Peel oil), FARAR! T, @ A |

() '\‘TEF{GF Qﬁ:@' (Citric acid), QW&"!LOF ‘Iﬁrs’ (Ascorbic acid) |

(M afell ¥ Eea TET |

() D! Fadb! IATH AN TETHT AT ATHIRT ATATHN 40 Gfqerd ¥
AT 3 TaTd &Y Gfqerd A= gér g |

03.0¥ HaHH @ard (Fruit Squash):

“'“hc'ihl‘;\t'id;l A" AT T é_oﬁ?:ﬁ‘f (Dextrose),g?‘ﬂzr I (Invert sugar),
fAaiTe 7@ (Liquid glucose) HEX & Tk a1 T fAATURT ¥ (= eree

HUH! AT THUH! qTebebl eI FAdE Tal THT ATI T HHTaus] TqaATe
TERT T -

QI qAT T TALREHT AAATT O %3 3099
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(%) OTAT, Tl SRTATE (Ehel dd (Peel oil), FARAD! I |

(@) dTfasd TS (Citric acid), TERE® TS (Ascorbic acid) |

(M) 9fRET (Preservative) T &S |

() AT TETHRT ATH AT TZTHT ATS AT ATATHT 0 GfAeTd T &
gATMe 3 9q1d Yo Giqerd ¥ GEafead Bl THHl AN Y FTqereAr
TECH IS, |

03.04 HAHNH 97 (Fruit Beverage):

“RARAR! T AT eI TETee MHATSUs! a7 AHarsual a2 (90,

LIS (Dextrose), 37 TR (Invert sugar), AT TABIST (Liquid glucose) FEX

F T AT ATAET T THITTT HeAT FAT IIHT AT FTST 9T (Carbonated water)

L NN c

AE AP TAATE THET T8 -

(%) HTAI, FeAHl ArhTaTE [HebTerdl dd (Peel oil), FABAD T |
(@) dTfas TS (Citric acid), TEFE® TS (Ascorbic acid) |
(M) Gie=edr T @ |

(°)  Whefehl GABT =IATH AT (Fill of container) TETAT FATI TTAIHT HIATHT 4,0
gfeaerd ¥ gerefiar 3 9ard o gfqeradr T gIs |

03.0% WAl 99, aHTEr B9 (Tomato Sauce, Tomato Ketchup):

“ITHTET /", “IEIET FAT” AT AT AEF AT AT AT kA HelRd

bl & TAHSTEE ghl g | AW <@ T2T98s (HErguel ar
AAATSUH §T T4 -

(@) For, 79, TR (Acetic acid), @TST T HRHET |

(@) ATfaF TS (Citric acid), TEHAE TMAE (Ascorbic acid) |
(M) 9fe=elT T TR |

() e TRTSR IATH ART TEMHT AT AT AT 20 GIqLaHT Toe
PN EAIAS, | TTHT AFAAT (Acetic acid Pl ATARAT) 1.3 Ifderad T &
AT T TATS Y IITTTHT TP gAgeT | ATHT A FHT Fef T
gfear arTaTa AUt gaged |

QT qAT TN TRGETR A IR ¥¥ R
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() TIeg HTSC (Mold count) ST & ¥O FIATATET T &7 gard AT
T (Yeast) T TTHI TRES 9iq /%0 AT.TH.TH. AT 934 T SATRNAT Iiq
G AT AT Q0 FISHT FaCH IS |

03,09 §H (Jam):

‘TR TSl TSI AT GHUH a1 FITH TRUH] Fed a1 FeAshl [arars arl,
fereT, S (Dextrose), $79¢ AR (Invert sugar) ¥ fadre T (Liquid
glucose) eI F U a1 AT qwaT I&T (HATITHT T FAHT 32T TaTdes (7arg
A7 AT ATALAFATTIR ST T FHTAT T U] TTHATS AFh I -
(P) FEFQ_GF Qﬁ:l%' (Citric acid),Wﬁi?ﬁ Qﬁq_s'; (Ascorbic acid),fl'i:&l_OF ‘IFFIE (Malic
acid) |
@) aRElr ¥ 3@ |
() HAH A T[ErHl TTAT I@H Gldad T gAALe 3rE qad HRIHAT €4
greTeTd W EAIE ¥ e FHIH U ity T e g -
(3) FALT (Strawberry), IETALT (Raspberry) AT HIRABI THAT THRATT
TRl Y, GIATTAT THIHT T A7 Bkl FeAdThE! ghHT qrarerd
WA ¥ TIAATHT THEH BATAS, |
(}) eRafeeF ufgg (Tartaric acid) THTET |
(3) TFEleId RAB Gl dTed AT Ufaad (Pectin), AR (Agar) AT [STeifad
(Gelatin) THTHT |
() e TaTIH! “gATH HIT (Fill of container) STgTHT AATIH UTHTHT HTATHT QO
qTTaHT TR I |

03.05 Yfge faPya S (Pectin Mixed Jam):

“Yfged TP ST =Tl QTSI AT FHTTHT a7 R TRUHI T a1 FeAehl
et | Ufded (Pectin) a1 Ufded Ik UeTd Y@l gEr 9, e,
@W@T’f (Dextrose), ERGH I (Invert sugar) T IKEZIES ‘?’l}ﬁﬁ (Liquid glucose) e
F U AT AT qvaT qEl (HATSUeRT T TeTd THITHET TIT9e (7are a1 ararg
HEAYAFATTAR ST T JHTAT TR TRUHT TS TR Te;-
(@) AT qaTd

9. @Efc® THEE (Citric acid), AfdE TS (Malic acid), TEHa® TfEE

(Ascorbic acid) |

QI qAT T TALREHT AAATT O %Y 3099
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3 BOTCET AT R |
3 G AR |

(@) el (Preservative) TG % |

() FFHT IETALT (Raspberry), T (Strawberry) a1 HTRAATE TR GUSHT
T el Q4 AT ¥ AT B TP I A 8 FITATHT Tedehl
g |

() el JETIHT FATH AT (Fill of container) TETHT AT TTHIEHT HIATHT 20
JTITTHT TEHEHT EAITS, |

(3) TGAT o G I TaTd S T F_T FH gAEET T AT TR

5

e “faad fafaa S 9+ STETRUH g |

03.0% WHiwE (Marmalade):

@?Rifl?f (Dextrose), T d YR (Invert sugar) T feredTe ‘?“Eb:l?f (Liquid glucose)

HeT F TH AT A1 ST qET (HATSUH T TTUH GaTdeT (Hars a1 Arearg

HTALIFATTAR ST TR JHTAT FATSUH] TS FHHT Te -

(&) ?T@FQ_GF ufae (Citric acid), i ufae (Malic acid),ER_C'P{TF ufag (Tartaric
acid) aTl Q?ZF%_OF ‘Iﬁq_s'; (Ascorbic acid), FHITAT AT FFHT 3 |

(@) Ul (Pectin) AT U TaT4 |

(M) afeReEr (Preservative) T &% |

(%) THAT FFfegd HeAwl AAT 0 GIAATH THERT IS, |

() A UES FAGH AN FEHT ASTSH GHIRI 0 HIqeTqH AHden
EREREN

(F) THAT FHA AT 3 T Y JITLT T2 THAH BT, | TG o

03,90 ¥@AT (§F) (Chutney Sauce):

‘Tl AT EE RAnRAD a1 Al AT AIHTAT, qH9, WS, a9,
Feret, F@a a1 TR (Acetic acid) AT @ O [HATS THATSURT TTHETs TFAT
U, | AGHT G d Tghl U FT JAbl ATH AT TGTIR] ATAAT AT
TS, | TAHT TRRET 8T Al | TIAT THATaF TMAE (Acetic acid) T AT
AT FAaT 9.0 GfAeTd ¥ el geAneie 39 TaTd Q4 JTeTTAy THEH g, |

QI qAT T TALREHT AAATT O %% 3099
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03.99 IS W& F9A (Canned Fruit Cocktail):

“FITUE T FALA” Tl el AT ARl ThIATS IHT AT FIiead Heldd,
Fﬂ'#]’, @?RTC‘:ITTT (Dextrose), Ted YT (Invert sugar), w (Glucose) ¥ "\'I%TG%T
HRHAAT ¥ g faarg ar qtears faudane aeredare e T sy ar
qfeg, SUATh ATThHERT YE el T TaTdedls TFRT ¥ S8 FTHITTHeR!
TR aRfT eIl gIE:-

(F) “HITTE Be FHAH" HAR AT S[AAF Tl (AT FATCHT FTATIT
F TF el W0 FIAATHT TaGH! gAIE, | TGHT =TT greqerd feqma
e B 1 giafas (Erythrosine) o IATTHT FLEATE ALHN 3T qeH %d
FFTHT Fl (BITHBT TTHN FART T qT2T ST |

(@) Wie FAAR FIAdH ART TLHT AR HTH Ied (Drained weight) TETHT
HATI TPl HATH GO FIAATHT THIH FATAS, |

(M) He FHddeAH FATH HAT (Fill of container) TETHT AR HIAH Hied AT
TS TTHIR] HIATH 0.0 JATTHT THEH IS, |

03.9] VS TEATHH (Canned Pineapple):

“FITUS UTed TS’ AT GTbebl ehda<abl arshl ¥ A=l dTal 9T [¥hehl

THRTAT FTEX I, qeheetdl I, &I, SHES (Dextrose), THE T (Invert

sugar), TIHS (Glucose) T FETS&l T ¥ HXHAAT TS a1 AfHAATS faurare

FaTIAeTE fad T wfe a1 ufy IUAE AMICRATERT gele TR qardars

TWHT T8 ¥ T8I FHITHS! TR IR AT29H! Eaag -

(@) e TETIR FATH AN (TS AR ATeH Afed) JEmHT A= arres
HTATEH 20 FIAMTHT ToIH FATG |

(@) IAqH FrE a9 TGET AA(ST UHIHI ATl U5 GIAqTHT Terdehl
g |

03.93 FMUE I~ AT (Canned Orange Segment):

“HITUE ST FTHTE” TAT UTebebl FrAelTehl AT BreTs aftauesl gar, fear,
FGT T FCRTHN aTfed] AN GHd R 9T, gederdl 9, AT, Swas
(Dextrose), 3¥9¢ AW (Invert sugar), 7®s (Glucose) ¥ FETSal I
¥ HRAEAn tHarE a1 Atars feudre aereaae ®awl W a a1 afg

QT qAT TN TRGETR A IR ¥ R099
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SUITh ATICRATERT Ygd TRUST GRTdare TR 96 UF e aHiisTHeE!

TURAR ARfT TR g -

(F) TN HHH A G HTATHAT THIHT FAIAS, |

(@) T JETdHl FATH AT (AT AR ATAH Afed) TgMHT AT qTerehl
HHATHT 0 FAMTHT THEH EATG |

N Y N o

(M) FATH gredd Ml HATI TRl el 44 IIAUTHT TR

D O A l
(4)  ITHT FIAT HAT (Whole segment) Tl STHATTH] ?ﬂqﬁﬁ |

03.9¥ FvS f{EF (Canned Pears):

‘g AR AT qThehl ATEUTC ART T AMERl ATel AT e

T 9T ATEOTERT 39, ilﬂ_"ﬁ, @?Rﬂ_;;l?‘f (Dextrose), B HMX (Invert sugar),

TAFIS (Glucose), AETSAT A7 T HIHAAT [HATE AT ATHATS [ayHaTe aarsdrs

FATEET T AT a7 9fg STah ATarehatgRT e RS Tardadrs qh

TE UF SETT RIS U afefy d@ae! gaaws;-

(@) e TETIH FATH ART (AT AR HTAH Aled) TETHT A3 IIIeh
ATATHT 20 GIAATHAT THERT FAIE, |

(@) AdH gredd FET AI(GA TR Al Y3 FITTAT e
EREREN

0394 FME T (Canned Lapsy):

(Dextrose), 379¢ TR (Invert sugar), 7&o (Glucose) T TETIal FIHTHAT

framg farmaTe semendre FHa=T T At a7 9 STk aransRar gRT gei

g7 TRUS! TRTdATs WY T8 Ud 98T aHITHG U qRfg daadet

GERRES

(@) A TSR FATH AN (FATHT ARA HTAH Aled) FTETAT A3 qTrepl
HTATEH 20 FIAMTHT ToIH FAIG |

(@) AdH $redAd FGET AI(GA AR Il Y3 GITITAT e
GSRRER

QT qAT TN TRGETR A IR ¥< R099
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03.9% 9=y T (Lapsy Relish):

AT A AT TTebebl e AR AT (a1, ARHEer, MR e
FETSaT AT [AATIR gaTe 9e19drs SH1Ss | A7 9a1d 2|1l 99, 2rHmal
FAT JAT FAGAR FEAT A1 AH AT AR 77 qE fHedw | TEE @I
RTdes fHarsT afeds -

Q) Fer T, HIHI, [TRTR (Vinegar) #TTE |

(R)  ATEfaF (Citric) TAT TEHEF TS (Ascorbic acid) |

(3)  ETCT |

(¥) AT

THAT FAAAA S TG 40 FIANT T FHAR ART 3 GIAAAAT TR
"JQ\(l

0%.99 AR (Pickle):

“FER AT TR, W, Hul AT Uibebl Hel AT q¥ebil A1 WA A
frese! ARFASTATS TR{aE Fq HIHTE (Ferment) T AT AT SATSH! TaTY
WA T | TG $IRT ARTET a7 GAT 9PN g8 | TAHT @ g AIHAATEE,
T, T, AT, TG, =T, 0 q97 fATR a1 Tiaiasd THEE (Vinegar or Acetic
acid) T 7 Freeq qieRell frares afeas | O @i a1 qfAer s, 99,
f TR W % U AT "raaT gel (HAre GReA ARUSl g qdg T Ger
FHITSTHET Ty aRkfd aeaer gaae;:-

(@) ATHAT FHIAHT AT TR AU JqH whraAr arsied as (Citric
acid) @1 ATIRAT FFAAT 9.3 FITATAT TP, ATAAT HITAT HIET
TRUHT AT HIAHAT TAHI AAT 90 FAqAHT Todhl ¥ FAaaRar w1
FJEE! e Uiates Tias (Acetic acid) 1 AT X GfqeraHT TodH!
EIE | Al TAHT AW MRS AT TAH GIATd FFIHET Q0 Freaerd
T FERE qE AT 0.4 A AIIHHH JA qTbebl gA9s ¥ Hel qdl
TRHRIBT AT FRIAT 90 §0 JITATHT TodHT FATE |

(@) TFF Ir€ I O fAATH THEH TS |

@@  s=meAr #9% (Copper), e tfas (Mineral acid), frefwer, ®im
[T AT AE@TT AT BHFRF TRIIeeHl FIART a7 GET TUH gaaa |

QI qAT T TALREHT AAATT O %% 3099
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08. AT UGrRiss

(Spices and Condiments)

0¥.09 = FT (Cardamom Amomum) :

“S=T BIET” AT Hebehl, UTa ARTR] ATHHH FLATSH (Amomum subulatum
Roxb) ST FITHAHT TTHT  IEhl FAATE TR T | TGHT T HITHT
¢hlee, STSH ¢hiee, A Fifedr gy (Extraneous matter)?‘lQ'IT'l_Oﬁ ATITTHT L.0
IIqeTT qvaT TET B §a | AR FTHAE e STSH I e (Volatile
0il) T (1.0) T (ATTAH /AIA) STvaT FH AR | TGHT F I aTfeer
AT TGH TR |

0¥.0% &= A9 (Cardamom Amomum Seeds):

AR A7 AT ATHIH Fe[ATeH (Amomum subulatum Roxb) ST
HATR FITHAATE BISTEUHN ASATS AERHTTS, | ATSHT ATMeeT TITIHT Fiqera
AT ATIRAT 2.0 AT Taeh! gAus, | ArsHT I8 aa (Volatile oil) TF
(Q.0) IFALTT  (ATATH /ATSA) AT FH AT | AGHT H 909 e 37 TG
I gIEad |

0¥.03 eIH®! gell (Cardamom Amomum Powder):

“UAHTRl gAT” T ATHHE TIATCH  (Amomum subulatum Roxb) STTAT

>
~ ~ ~ o ~ N c

HASTH! FITHAATE BISTSUHT ASHI JATATE TR T | TAT gl AT
THTEEHT TTHT AT TR AIGHT gellepl TTHT EAGHS | TG0 H 90
TEeT T TG gAger ¥ FeTd THINTH TURR gffd @l gas;-

NERCIY

() T (Moisture) 9Y.0 YTTLTAHT FaSH
(TeTeRT ATEITTHT)

(@) HA TH (Total ash) 5.0 gfqeTaHT TaSH
(TelehT ATEITTHT)

(M ST dA (Volatile oil) 9.0 TTITAHT Todeh
(ATTA /AT AT

QI qAT T TALREHT AAATT O 4o 3099
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() TTEAC BTESIRAINE THSHT T | 3.0 JIATTAT e
T (Ash insoluble in dilute HCI) (ATeTeRT ATETTHT)

0¥%.0¥ & (Dried Ginger):

“FIT“ AT ATHRAT THEIAT AHUH], ST GF0 FAT (U a1

"Ih'ﬂbllvikdvl l‘IJ\CEIII(*I'\CM T HCM'\CM fefestay aftefade (Zingiber officinale Rose)
Bl R (Rhlzome)?'ﬂ_"qr Wqﬁ | THHT el ATATTAT ATTE<T gared (Extraneous
matter) 3.0 T AT LT G ¥ Gebebl ATARHT TTHT I I (Volatile
0il) 1.0 FIALT (ATAAH /TTeA) TwaT FH g | AMG M FF ANTH AT
qe T STeTehT ATETTHT [ (Calcium oxide) ¥.0 FITd H=aT Gl ﬁ%:f | THHT

F i STfEdl T TG gAEe |

0¥.0% FAH gl (Dried Ginger Powder):

IR gAT” T TR AGATATS bl (TR TR GATATS TR T, | AT

F UM AR W TGHT & &4 | AR Gl 1T TRIAHET U GRf
> 2 PR :_

(%) STATT (Moisture) 93.0 FfqeTaHT el
(CTETHT ATETRHT)
(@) <Rl HEH (Total ash) 5.0 YfqeTaHT TS
(STl ATITRAT)
(M) TS FTESH .0 YTTLTTHT TeIahT
TfaSHT T TH (SFreTeRl ATHTHT)
(Ash insoluble in dilute HCI)
(o) Terdr OTeHET o UaRgTde 90.0 GTfATTAT TodHT
(Cold water soluble extract) (?‘ﬁ?l_o}?:f ATITTHT)
(3) HAHEAHT Horl TaRaTd ¥ Y, GITLTTHT Teeh!
(Alcohol 90% v/w) (soluble extract) (W ATITTHT)
(=) JgA dod 9.0 YfqeTaHT TEdH
(Volatile oil) (AT / FTABT ATTHT)
(B HATAIH ¥.0 YITLTAAT AaGH
(As Ca0) (F@ET AT AT

QI qAT T TALREHT AAATT O “e 3099
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0%.0% g9 (Turmeric):

“EART” AT BTRHT IR (Curcuma longa L.)\ﬂldd’;l fereamert fic??d':l EllE I
% 9l S (Rhizome or bulbous roots)?'l'l_‘:e(' W‘Z@E | agEr fag wEe (Lead
chromate) 3T 7T A T (HATST &3 | TEHT AITHRTE ATE TITLERT /AT AF
AP ATIRHAT .0 AT AwaT TET T FRT ATTHT AT fardiebT ATAT Al AR
AT 4.0 gferd TwaT ST &7 erad |

0%¥.09 §JR (Turmeric Powder):

TR AT HXFRIAT AN (Curcuma longa L.) ST [a%aTehl %78 a1 ST (Rhizome
or bulbous roots) TS YTERT TS R T TN JITIETE THFT T | TTAT Hel
FAH AT ATHATSUST 196 T AT S61d JHITTHRT URTR GRf AT gTave—

(%) AT (Moisture) 93.0 GTTITAHT TeAGHT
(TIeTehT SATETRH)
(@) HA TH (Total ash) 90.0 GIqeTaAT qageh!
(SATeTehT SATETTHT)
() UMTSHT T A (Ash insolublein | 1.4 FITTTAT TaASHT
dilute HCI) (ST SATETH)
(}) o€ HiHT A=A GRIGCES (Negative)
(Lead chromate)
(3) FA @ %0.0 GfqeTaAr qege
(Total Starch) (?‘T’l?ﬂv:[ ATITTHT)
(=) FRHHA gL .0 gfqeraHr TedH!
(Curcumin %) (AT ATIHT)
0¥.05 §A fRT (Cumin):

‘e [RT aeTe EPlﬁzl_"l'l:l' EETH T (Cuminum cyminum L.) STl W
TS TERT TG | T Gell, AIEl, TS, WA T A AT UGTAET AT
HTITTAT 9.0 YfeTeTa WeaT &l e | Tl &y TATTHT TSEe AAB AR
AT 4.0 HTeTTAT A, @Ie TLEe (SRT aTedh 37 TT) Al ATERHT 4.0
IITLTTHT TAhT TAT ATl WM ATHATZUHT IS, | ST a1y, 5T ek o+

QI qAT T TALREHT AAATT O 4R 3099
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@IV g ST ¥ PRI &t Y=ITUehT ST F(F9TT STERT Areiehl HATERHT 40.0 Fiaerd
vaT TN & e | e TaTe drereh! fedraet 2.0 GfqeTadT qaee & s |

o¥.0R fST@r g&t (Cumin Powder):

“TSRTET AT AT |3, GITaeT, TRT, Fobebl, T TAT AT A& =T (Cuminum
cyminum L) 7% R el qiRuepr oRIHT geiiens TRF 95 | TEE 4T He
fepferwrepT aT&T a1 IT= ST qaTd AT [T THATSH &3 ¥ @1 aHISTHeRT TUdR
qfef eI g TN, -

(@) ST (Moisture) 4.0 YTTITATHT eTGehT (TeTehl SATETTHAT)
(@) A TH (Total ash) 2.0 GfTTAHT AAGHT (ATEAHT ATATTHT)
() TTEAL BTESFAINE Q.4 FTTTTHT TeEeHT (APT SATETHT)

TTAEHT T T (Ash

insoluble in dilute HCI)

() SeAdd dd 9.0 YTITAHT TEdHT (ATAAT/ ATeAh]
(Volatile oil) ST
0¥ 90 TEr HAH (Pepper):

‘TR W AT 9TI89R ATGUT U (Piper nigrum L.) & AT RUHT AT Frl
TP Gebebl TSTATE THHT I, | TEHT AT Ta1d &I g, TS, I q97 4
TRTEE ATl SATTTHT 3.0 GTeTed HwaT FET ggad ¥ o7 WIh! eAHl TSEs
AT ATATTHT 90,0 GfFeTd T FTHAT-ATAT TSTET FIeAbl ATUTRHT ¥ 0 Freyeret
TaT TEl R | PRI &1 [ATTHN AT FTelebl ATARHT L. 0 FfeTera sTvaT

& RS ¥ ATfedT W (HATSURT gaad | ifa® qard qrasdl feqrae 2.0
JITLTTAT TAHT & TS |

0¥.99 AA=H g1 (Pepper Powder):
“HETTPT AT T T (Piper nigrum L.) BT Thebl TTSTeATs A7 Fe TS
TS R eTens TR T | TEHT F Ale W ATHATSUH UE S8 TH
fSTHepT TR IR ATERE g I, -

QI qAT T TALREHT AAATT O 43 3099
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(%) AT (Moisture) 43.0 UTTTAHT TGl (Telehl SATETTHAT)
(@) & T (Total ash) 5.0 GiTeTaHT AR (el ATLTTHT)
(M) STEAL BTZSIFAIE q.R GfeTSTAT TG (IR ATATHT)

TfASHT Tl 9SH (Ash

insoluble in dilute HCI)
(&) AIEA ael Y4 GfeTTaHT TEERT (AT ATATTHT)

(Non-volatile ether extract)

(¥) T BIZAT (Crude fiber) | 45.0 UTTETTHT TegehT (TR ATTTHT)

0¥ 4R f&i & (Chillies):

“TETT @A AT FMAHH TR a1 FEEH RadT T (Capsicum annum or
Capsicum fiutescens L.) STTAT AT FehTTH el AIAT FIATATS TEHT T | TEHT
A IATd, GAIH! SFS, SISHN THT, BET, FER, AAT T 7T aed IIEe
FreTepl SATERHT X0 AT HeaT T&T grigar | AT HIATHT ST T, @it I

RN

~

T A BB TaTIE% BTelehl gaar | IRl &fd TATTH! G el AR

HT %0 JIAITT AT TSN e | Aitas qard Arefepl feqmaet 2.0 yfeqerdar
TICH g TG |

oY% .93 gﬂ'ﬁfﬁ? HSﬁ' (Chillies Powder):

“GATTeR AT T Garr (Capsicum fiutescens L., Capsicum annum) ST
e 9ETd, AT W, ATEAT ATST TATS ATHATSUH T @ FTHISTHE! U
gfefer 31'1??‘1'0}?[ %ﬂﬁ& -

(%) ST (Moisture) 9.0 YITITAHT TeTGehT (TTeTehT SATETHT)
(@) A TS (Total ash) 5.0 GiaeTaHT AR (el ATLTTHAT)
@M IEAE FTEgEIE 9.3 ITTITAHT ST (Tl ATIRHT)
TfESHT T 9o
(Ash insoluble in dilute HCI)
(&) AIEA ael 9.0 TTLTHT TEdHT (FIelepl HATETHT)
(Non-volatile ether extract)
(3) T BIEAT (Crude Fiber) | 30.0 WIATTHT TeTGehT (TeTehl ATETHAT)

QI qAT T TALREHT AAATT O wy¥ 3099
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0¥.9¥ Tl gfai (Coriander):

AT A AT Eﬁlﬁ'q"_s'}q WQW (Coriandrum sativum L.) STTTT qTebT '{!__OT?
aiaiedl d13 ATedh 7 @Tehl @i TST T9T BRI &id TATTH THT T
FreTepl ATITRAT 5.0 FfAMT T=aT TET EAgaT | HRTT i TATTHI AT ATefepl
ATIRAT 4.0 JIAeTd AT FEl gaa | TG ATELT T eTelehl gea | a9
faep aaTel el fe@maet 3.0 GfdTeTaHT qAGH B TS, |

o¥.9% gfaier gt (Coriander Powder):

“i TRt g1’ ATl TIeAT, FhT, T AT INT BIRT AANTHT el (Coriandrum
sativum L.) STTs TIPT gl TRET T | TRTHT e [IGHepT anfedy o,
[T AR UF 6T FHISTHE TR aRf JTaRE g0s, -

(%) AT (Moisture) 43.0 UTTTAHT TGN (Telehl SATETTHAT)
(@) HA TH (Total ash) 9.0 GITITTAT TAGHT (ATeTehl ATATTHAT)
(M) AL BT EFAND 9.3 GFTSTaHT Ta@erT (IeTehT SATETEHT)

TTAEHT Tl TS (Ash
insoluble in dilute HCI)

(7)) JSA A 0.9 UfqeTaHT THEHT (ATTAT / AT
(Volatile oil) ATITTHT)

0¥ 9% YT (Fenugreek):

N o c

“HAT" TTA (Trigonella foenum-groecum L.) ST Hebehl ATy THH %, |
RESEI "dj’ﬁ, ‘:I’T\lg_{, g, 'Fl'l_c.‘:f, OQ0eT, T A= dq1ed LR (Extraneous matter) LIEEal
fedraet .0 YiaeraHT qa¢H! g Une | THAT HAT oed d=T @ AT ar3
rerehr femaet K. 0 YfTTdaT TageHT, FRIT Gfq TATTHT TaTd ATl e
YO JTTITAT TAGHT T Aoifash qaTd ATelepl fedraet 2.0 QT TaeH g
THE | AHT AT AT T AR g |

QI qAT T TALREHT AAATT O wy 3099



gug YLY¥ FET ¥§ ATl ASTIT 9T 3 fAfa 3089 /99 /%%

0¥ .99 Tl (Cinnamon whole):

“FrAtael” AT Cinnamomum zeylanicum Blume STTAeT ATl AT FATHRTATE
TORT U5 | TAGUT I T GRS ¥ AT AGHT gAged | AT IS dd

(AT /drerern) fedraer 0.y yfqeTd 9waT W gEaT | BRI @fd TR
AT ATeTehl fEqrerel ¥ FIGeTadT qaee! gas |

0% .95 S (Ajowan):

ST AT Trachyspermum ammi (Linn) Sprague STTclebl '\LiCIMhI EICE JFh T
TG, | THAT Sfaeh TETEe ATl [@arael 3.0 FIATTHT TaSH! T Tuifaeh Ta1d
dreel fearae 2.0 gfaeraw FEeHE! gAUE | TEH FRT AT FRIEN AT T
HATeR! 3 7 faear THA gAged | AGET Arfedy T HATTE gaaad |

gug Yo, ¥R, fafq 049/90/33 T U ISTIF TN 30T THIRTT T4
HATAAD] AR Febd 7. 0¥ .05 FI FA! [T (Cumin) Hebd F. 0¥ q0
&I T AT (Pepper) , "ebd 7.0% QR [ €T @AM (Chillies) T Hebl
7.0% 9% & FIAT gTAT (Coriander)dT sifah TaTd ATl fe@mae 3.0 gfaad
TEACH & TG |

EACLUN

q) =T8T 9e1d (Extraneous matter) @TAT dTgk A% YaTd

o [s

R) Sfae TaTd AT W, 9, AHT, S AT

(a¥ c

3) ASifaeh TaTel qwATel el HIaT, g ST

0¥ 4R ! 1€ (Whole Clove):

“HIAT AT AR AT FIRATRIEAd (AL ) goe TS aiRa
(Eugenia caryophyllus (C. sprengel) Bullock and Harrison)] FI AR E Zhll'&l?l'l?'l'l_sr'
T GFEUH AEATIH TAATAS TGS, | TS BT el FMSTHT
TR | AP URAR IR 8T THITHERT g —

QI qAT T TALREHT AAATT O “g 3099



gug ¥ HE@T ¥ TS AT AN 3 FAfT 2089/99/3%

q. i AT TaTd 0.4 YA TALHT (FeTehl
(Inorganic foreign matters ) AT

3. fa®w T I&TH (Organic foreign 3.0 YfqeTarAT FeTGHT (Arerehr
matters) — «dlS ATEE AT FTafas( SATITIHT)
FTRT TTLIATT JaTIHT AT, HicTeT
ATSH] ¥he T fasdTehl = W
(R Med w@TedTE Afas ared T&Td
AT )

3. PRI &fq AT T (Insect 9.0 GiTeTaHT AALHT (ATerehl
damaged clove) ATITTHT)

¥, arerefier a9 (Volatile oil) 9.0 FTTITAHT TEh!

(ATAAT / ATABT ATETHT)

T ¢

PRI &fd TATTH ATS AT BRI AR T JURTHT @ TR &l
TATTH ATEATE TS |

0%.30 g& AYT (Spice Powder):

‘gl HEAT AT ATEARR, qedl, 91 T @y fowy, gfqar, /i, 79,
IR, AT, TS, GhHd, A=, STehd, ATTAT, Jordrd, 4, AT, HIR,
AT, AAT, T ST AT G@rd iy JaR qus gerds J1se |
gl HEAATHT ATFLAFAT ATIR @I 74 T T (Starch) T & Fiohbeg, | TS
JETHT &1 AT el Ageles T& (e Tadl, #l gy, A1 7ge, a7
FR HEAT A(E AHAATE AATSS, | HAATH Gl TR TN AFAT TITFHT ATAT
AT ATITAHT FHAAT G4 EAINS, | HAATHT gl PRI Tl TLATTH,
T T FER Aed & UG | G FAATH] G Ih HIATHT TUHT BT
AT ATk JAT QTSI TAHS AMIT A AUTHIF ATEAT AT TaQTe T
T, FHATST 9Ted S | TEHT VR GRfd IeT THISTHET g -

QI qAT T TALREHT AAATT O “o 3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

%) ST (Moisture ) 9%.0 FIqeTaHT AeAGHT
(TTeTehT SATETTAT) |
g) &I HACH (Total ash) 90.0 YIATAAT TAqGH!
(TEET AT ATARHT) |
M ST BTeglehlNh TFSHT | 9.4 IfqeraHr Teree
T T | (Tq@ET AT HATITHAT) |
(Ash insoluble in dil HCI)
"), areefie 9« (Volatile oil) 0.4 TTITAHT Terdehl
(T A/ AR HATITHT) |
g)  FATHA A 5.0 YfqeTadT TEdeH!
(Non-volatile ether extract) (T ?‘ﬁ?l_o}?f ATITTHD) |
=) RS WIZAT (Crude fibre) 9y gfqeTaHT TTSH
(T b ATITRHAT) |
) W T YANT TRUR ATAT | 4.0 JITTHT TaaH
(Edible common salt) (T ICEa! ATITTHD) |
ST ofrem 9o fafeoms ufq feemmaaT Faesr
(Lead) (EET Al ATETRHT) |

0¥%.3q & qrataHr (Cinnamon Powder)

“"cl?'ﬁ AT AT ﬁ:l—"flj:ﬁ'qj{ SATtHH &TH (Cinnamomum zeylanicum Blume)

STTCTehT SiTaehT ebebl [T ATRTATS (8 IHTURT geilaTs TFRT T | TFHT
AT T ATHATSUH T 8T FHISTHE! R IR ATARH g TS, -

q. ST 9R.0 FfTLTTHT TergarT
(Moisture) (?‘ﬁ?'l—cﬁ AT |

. HA WH .0 YIqeTTHT oGl
(Total Ash) (ATl ATETAT) |

3. SEAC RSN TASHT | 9.0 YITeTaHT qadaHh!
T TH (FTeTepT SATETRAT) |
(Ash Insoluble in Dilute HCI)

¥, areqefrer 9 0.4, gfqerTaHT Terdenl
(Volatile Oil) (I AT AT |

QT qAT TN TRGETR A IR

4
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gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

0¥, A YT 4T W a7 W (Fennel) :

T qq =t (T 97 IR AT BIFEATH TA (et -(Foeiniculum Vulgare
Mill) STAT bl AT3ATs TR T8 | TEAT Jaebl THTh ATEAT goepl
QA T T AR RERATE {36 TUHN g T45 | TEHT T@EATg e T
A Ui qedaes ATTHT ATY ATELT AT ¥ e (AFTUFT g9 gad T @ a9
formepr oy aftfy o ERE B 19s |

%)  STATT (Moisture) 93.0% HT AAEHT (AreTehl ATTTHT)

) FHA AH Q0. 0%HT TACHT (T@ET ATAFI HATHTTHAT)
(Total ash)

M) TAHSHT T T 2.0% H FASH (@ JTAH! ATITTHT)
(Acid insoluble in dilute Hcl)

o) ISAEd I (Volatile Oil) | 1.0% HT Todehl (@@ ATAIH /et

SATITTHT)

¥) AT 9STd (Extrancous R.0% HT TGP
matter)

=) afd T T (Defective Y.0% AT TaSHh
seeds)

@) o @ Iy & EREIESE]
(Other edible grains)

ST)  feRvTer @Rl g 9.0% T TeAHI |
(Insect damage grain)

W) FTHMAHT (Salmonella) 4.0 YTHHAT Fafedd

e .

Q) dRT TaTd (Extraneous matter) - @I o TF qT qaTd
R) ek TR - W, @, W, S5 AT
3) ¥Afae TR - e, AT, T AT

QT qAT TN TRGETR A IR

“R

3099



GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

0Y. [RI—, W BIBT N Al dic doidT UGRizgs

(Tea, Coffee, Cocoa and their Products)

o¥.0q far (Tea):

“TeraT” ATl HHIAAT (Camellia genus) STADT [TFATHI I, ITAAT, HiAam
giFaTe AT qAUR TRUST =T (911, THT T gal) s RIS | TIHT T
TEdT qaTd qoT T TGS gAged T GeTd THITH TURAR qife Aede

o O :_

(@) T T (Total ash) Y4 3 5.0 giqera q¥+
(qoo fg. &, ITRAHT TR qrerd
TS GHTHT Foramen)

(@) SHTAR THMT TfAd A TH FEIU HHHT ¥0. 0 iqeraHr
(Water soluble ash) TEIEET |

() ETESIFARE TS AT Teed T | 9.0 JIATTHT TeIgehl (eaT arf
(Ash insoluble in dilute HCI) TRT ATITTHT)

(") Igd dcd (Extract obtained by boiling | 34.0 GITITAHT TEHT |
tea) (Y00 fe & qrsrawr fem
THT ATE HUH (=AqTers 00
T JHTRT ITHIAT Uk HUST I8
R T kel I3gd dcd)

(F) HATLTA THBT &Td 0 4.0 3f@ 2.0 gfqerd I+ |
(Alkalinity of soluble ash)
(K,0 T ATETTHT)

() FE WA (Crude Fiber) (100 TE.&. | Q4.0 FqTHT ToGH |
ATTHHAT (X AT TS TR
feramern)

(@) BT (Caffeine) 3.0 YTeTaHT THEH | (@

TTeTehT ATETAT)

QT qAT TN TRGETR A IR %o
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GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

oY.0R FHI (Coffee):

“ThT” AT Coffea arabica, Coffea liberica, Coffea excelsa AT Coffea robusta STl
dr3aTe ICANEd qTebehl IATATE TAR TS JE19dTs THHIIE, |

0Y.03.9 & Fh! qdT ffAPT gAr FHI (Roasted and Ground Coffee Powder):

Q. “STERT FHRT” T AT BT FRIHT TSTATS STAT ITET T T TR
T FHIH FARTH e [FhEad TR FhT aATAS TEhHIIE |
R “THIHT gAT FHT AT TEHT FHIH] TSTATS AT gl TATTHT HHIATS

RIS, |

qIHT FHRI JAT RGP gl FRMAT FF AET T, GO q9T AT
:\J\')j ?\ T \\') ~> \\‘)\DW:_

(@) HA AEH (Total ash) 3.0 giqerd 3@ 9.0 yfaerd
TE (EET reTehl ATETHT)
STEHT ATAT ITHTHT o TS T THE! 4 TITTHT
(Water soluble ash) TR |

(@) BTSN TASHT Teel HEH 0.9 GIqeTTHT FASH! |
(Ash insoluble in dilute HCI)

(M) gL ToHB! eTieadr 9 I8 b | N/10 TFSHT 3.4 fAfdfaar
T FHHTAT 3fg v .o fafafaer =T |
(Alkalinity of soluble ash)

(%) IR (Caffeine) 9.0 yfqeTadT TEdH |

(T ATl HATETHAT)

(3) TFAB ITAMAT ool FhI Ta1 (Water | R&.0 JIA9TT 3@ 3.0
extract) gfeqeTa TF
(q00° & W fXaR ATTwT TS FhTTHT
R I gETgers qoo fafafaay feftaw
T IFAHT IIHMAT q T0aT I8 oetay
T Ebedl 33 ad) |

QI qAT T TALREHT AAATT O <2
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gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

OY.0R.] YN el FHI (Soluble Instant Coffee Powder):

“geATefIe gl FHRI” TS 9T FHIP] IATATS AT FTHT Y R Faame
I TUHT JAT FhRIATE TERTTE | TGH] S@TATEaE FRIE! T, @R 0
SATEAT ET ATY AT T TiA T Tod g9 | TGHT ey JAT A7 Fef
fepferaept <1, AT&AT RIS aTfed] dcdes AU gged ¥ SeTd aHiSTHe
TR aRfT e Teh! gave:—

(%) ST (Moisture) .0 FITITTHT ATGH |

(@) HA AH (Total ash) 9.0 YfqeTaHT FAaSH |
(& qIeTehl TR

() ATRRA (Caffeine) R.© GIq9TAHT TEIH |

(F@ar drerehl ATATTHT)

(B1)  ¥AATACAT (Solubility)

(q)  drdr AT (Boiling water) 30 ¥ebreHl Hed (AHT FAAT3aD)
() T=rEr 9T (Cold water) 3 AT o |
(15£3° & 91 AHT FAT340) |
FALUN

FATRA fed FHT (Decaffeinated Coffee) FT AT FINHT TFEIAT ATTLTRAT
AfarT g4 o |

o¥.03 T & (Green Tea):

‘P &7 AT AT AeAtd Ta (Camellia Sinensis L.) SITae!
fereaTept 9Ta, 9o, e Sisare |1 TIR TRUST T T TR AT JT
1 Feraremd IR 9% | FHIGAT ATeAad ST [awaTe! aTd, JTedT, Hea
Qr5aATd g MfeRT  (enzyme-inactivation) TRT @ a1 THT T qe=Td
YR AR TRYH B T8 | AHAT F=ATH] (AR GhRE A AUH
qg | AT 9ar a1 7Y feTes T a9 TS, i, WA avmade &
Sl URTIEE Yed g Uds, 919 9 F Ui fFaHe aeg 9ard, amed
[T T BFR axqes Fed g1 Tag | Foram geieae HAr faetad gretdes
T[T T GR{de ST qAegd 9814 (Natural flavouring material) &% feramT
g ddFeA | [ fo e awitaHe oAy aikfg S ead g ahs |

QI qAT T TALREHT AAATT O &R 3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

(@) TFII TS (Total ash) ¥.0 3f@ .o gfqad I
Qoo fe. & arTHwHT TR
AT TS THTTHT Feramern)

(@) QAR AT gfqd e RO TOHebT ¥ O JITTTHT THIH |
HEH  (Water soluble ash)

(M) BTESEAINE TS | T | .0 Gfqera™r Teeerl (Fedr i
HH (Ash insoluble in dilute HCI) | 3TTETTHT)

(}) Jadd dcd (Water extract) 32.0 GIASTaHT TEEHT |

(3) FAAATA TEHB AR T 9.0 TG 3.0 Ylaerd T |
(Alkalinity of soluble ash)

(F) HE BT (Crude Fiber) 9%.0 YIaeTaAT TaEH |

(@) FATAITT (Catechin) 2.0 YTAUTAHT THIFT | (FE@T ATelehl

AT
(W) RA (Caffeine) .0 GiqeTadT THEH |

AT (OISR AALT GBI TRAT A= TeAGehT & T, -

(Chlorpyrifos — Methyl)

FARATZTRIA (Chlorpyrifos) 2.0 fafesmy gfq fearumaaT FaegsH |
FARIEREE (HaTga 0.9 fafaumy gfaq frarmeaT Faeger |

RIESEEIR LT (Cypermethrin)

.0 fafaumy gfq freumaaT Feegdr |

SCTHIIT (Deltamethrin)

y.o fafauma ufa freromawr Faegan |

STEHRA (Dicofol) yo fafaum gfg fearmaar Taaes |
ZUSTEhTT (Endosulphan) yo fafaumw gfa fearmaar Feese |

[ITESTIAT (Methidathion)

0.4 fafeyma ufa feerumayr Feegsn |

qITHETE (Paraquat)

0. R fafauma fq fearuma AT qaeed |

QAT (Permethrin)

R0 Mt ufa feamumaaT Taegd |

JIARSITEe (Propargite)

y.o fafaumy ufa fearmaar qaeges |

-
QD

‘P &7 H dgaHT @ FIHEEr AR AEedE [qeRuEE g

qUHT & T7E | “UH &7 |7 97 F G Areeor Tfeear drepr faawor
TIAAT T Fq GATTHT & T4 |

Afraire AR ddlg eIl

QT qAT TN TRGETR A IR

TARTSTTAT faeeraor #rfeer @it fe fasbr F9AT sita=am Qo3+’ feilt

TART T 99 |

%3 2008



GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

0&. ofaf (Salt)
0%.09 HIfeT THTSI 9 (Common Salt):

‘TS THUH! 7" AT IAIER S ATEITHT &bl dl, Tl dqgar
fRaepT hell Tl 3f@w T HIET, NIE, g3 T SEXw T A aTed ga@rd 2

> o > O :_

(&) AT (Moisture) % 0 YIATdHT TeeeH |

(@) FIeTH FRES 2%.0 GIeTaAT Tedehl
(Sodium chloride) (T et AT |

(M) AT '_‘l"glv‘\l' 9T (Water insoluble matter) | 4.0 FTTOTHT Aegehr

(=T ATeAehT HATIHT) |
(°)  FifeTH FARTEES dladh AT AL | 3.0 YIATTHT TagHh! (Fedm

ER D] (Water solubles other than sodium ATeTebT ATARHT) |
chloride)

0%.0% rfeTaE T (Iodised Salt):

el T SfEe T AT, Fral, 337 T S8R I AfeheT aed qaryd T RIEHar
ATATAUERT @ TR qAATs TFHT T T S8TT THITTH] IR TR SAAqh!
CREEERS

R

(&) ST (Moisture) %.0 YTTaHT TeEH |

(@) WETH FARTSSH ATAT | %0 FIAATAT T (F@ET ARl
(Sodium chloride) AT |

() qIETHT T TETT (Water | .0 FITTTHT TeTgehl (F@@T TeAshl TER
insoluble matter) ) |

(=) Aifead FRIES a1 3.0 JTAUTAHT TAGHT (FE@T qTeAFN AT
% A gadedie o= | A |

P (Water solubles other
than sodium chloride)

(¥) ATATTSHI ATAT (lodine JATEAIRAT Y0.0 fafaury gfq fear

content) UTHHT THIFT T4T @1 FaHTedear 30,0
fafeomy gfq fFeomaHT Terder (FareT ¥
eI IR G

QI qAT T TALREHT AAATT O 27 3099



GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

0L. JTeNool, Golgel d2 Al dic Toldl UGRigs
(Cereal, Pulse and their Products)

09,09 g (Food Grain):

“@rET” ATl ATIRIAAT HIHd JTHRTRN AT G T8 I9el T
TR &TH, =THA, TTE, Heb, 1T, TACTHT TSEEATE TRRIS | AT TaTdee
FAT FETRT A AT BMPRF TeTd Med W@y, Th1 TE 61T THITHDT
TR AT ATETRT FAIS—

() AT T (Foreign matters)

(@) IoATge T (Inorganic matters) | GTTHT 3.0 GIATT ¥ =T @rATTAT
(FTAAT, TFT, AT, AET TATME) | 9.0 AT TASHT |

=

(@) Sfae gard (Organic matters) 0.3 FTqeTaHT ATAGHT |
(¥F, =R, YT, @S a1,
SEEEECRINCC A TTY

() efqaU=T I (Damaged grain) Y. 0 FfqeTaHT Faga |
(@1 AT AT AT SAeTeh
FIATRT P AT afd
TATTH A~TH TSET)

(3) RTA &fd TATTH AT (Insect | §0.0 FTTTTHT TeTGH |
damaged grain) ([ arfaer afq
YT FET) AT HIRTA TR
ATqh! FAEET Jq ATH
g TrFSH /AT 0 FHiaamH
gfd 900 ITHAT FACHT |

(¥) AT (Moisture) (THLT 9%.0 FIATAAT qTSHT |
fRSITgUeRT WrRT® TATTS
q30° & 3f@ 33° AT =
HUSTOFH qdTSal AUH! FoTHT
g ST gTHehl A=)

QI qAT T TALREHT AAATT O Ty 3099



GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

({) TSI THINTHET F @rETHT a1 A Hed & Tk AT aebl Aqal

ST AMHHUTETE THH] T THHT HISHET (AATS " Fied)

F1 Juieafa o0 AU ia fEaum qrd @ fafaws) |1 TJugE

gAIE, | |1 a1 d¢ HUHT FATEIH AT TAbRE A |

ST @It HeJ AT AN UEAR QIBUHAT Flel THTTH T 7dr

fepUepTe®e! ZehaT SURITh FRITSTHHT R Gl e 7 g I |

09,0% §i&t (Whole Wheat Flour):

AT AT TAT HRTHN JHTATE Teh TUH §ATS, T T8Td T Toreae aify

> o oS :_

(%) STATYT (Moisture)

9% .0 GiaeradT qageh! (930°-933°
Y AT R U A Jarsan)

T) AR F USH AR

HT (Alcoholic acidity expressed as
H_SO,)

(@) FA TH (Total ash) 2.0 YfTeTHT Ferger! (T skl
AR |
() T ETESFANNE TEASHT | 094 TTTeTedT TaeaH! (q@aT qreAeh]
'_‘T'Ei?‘\f HEH (Ash insoluble in ATITTAT) |
dilute HC1)
(|)  Tq&H (Gluten) %.0 GfTTqwT TEEHN (FEET reTehl
JATATTHT)
(3) AePIEfAH AFAAT (R0% Akl | 0.95 TTALTTHT TACHT (F@ET ATeAHI

SATTTHT)

00,03 #2T (Wheat Flour):

“HRT" AT ITHT TR TEATE ER THIGURT el TITIATE Aok, B TR X
T AT TETIATS TATSS, | AT PR AT GHTRN ThTIaTE Tk TR IS

¥ SR FHINTHER! TURAR qRTT e Eqars—

QT qAT TN TRGETR A IR

%%
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GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

(%) ST (Moisture) 9%.0 YITTAAT FaASHI (330°—
933° A R T HFH qATIET)
(@) A TH (Total ash) 0.0 JTAAAT TAEHT (@@ AT
BT ATATTHAT) |
() TS BTESFANNF TISHT Tee | 0.9 FIAATH FaIeel (Jear df
HTH (Ash insoluble in dilute HC1) T SATITHT) |
(&) T (Gluten) .0 YTTeTHT THIHN (@@ o
bl ATETAT)
(3) HAchlEeTd AFAAT (0% el 093 WIATTAT TeTEHT (@@ AT
BA) (AORRE TASH ATIRHAT) | Abl ATARHAT)
(Alcoholic acidity expressed as H,SO,)

01,0¥ TSt (Semolina):

‘GOl AT Tl T ART Taals (e STATTH! FU ATHREH! AIGAT TETders

STATSS, | AT W e BT a7 GHT TARIH], BIeT qdT A 16 T8 THIH
BATE, ¥ BT AHITTHD] TORR GRfd Aol g —

(%) ST (Moisture) 9% Y FIqeTaHT TS
(930°-933° F.HT R HUIEFH
qarsar |

(@) T HEH (Total ash) 0.9 gfaeTayT TagH
(@ET AT SATERHAT) |

(M) STEALE BIZSHAH UASHT Teerl | 0,08 JRITAT Telgehl

HH (Ash insoluble in dilute HC1) (qedr ATeTehl ATETRHT) |

() T (Gluten) .0 GIeTaHT Terdehl

(F@ET AT ATTHT)
() HAchIEldeh STFAAT (0% Tkl 0.9% TTITTHT TASHT

B) (AR TITSH SATAT)

(Alcoholic acidity expressed as H,SO,)

(@@l ATl ATTHT)

QT qAT TN TRGETR A IR

L9
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GUg YO FET ¥ AT ASIT 9T 3 fofq J049/90/33

01,0% qI¥AL (Bread):

(Fermentation) AT HeT [HIorare gomes T AT TRUR! fafqeT Tehreehr
ATSLT ST& T, FEAT TUHT TS (Masala bread), T AETSUaT aTSRIer (Milk
bread), BeTHe ITM@URT ATIRIET (Fruity bread) HTAT AT F ATHH! qTSRILTATE
SATSS, | TUAT T@TT THINTHE! Uk a7 THal del TaI9es [Hars+ afehs;—

Fre¥e [He# (Condensed milk), TIHT ISESY (Whole or skimmed milk powder),
HEl (Whey), 3eT, 7ed, FoHT, d@@y, He, TR oo, Hied (Malt) 9219, @1
TITHES, @I FITHE! G0, T TCHTTH! U3, Hifed Firdadq a1 ATgardad
(Protein concentrates or isolates), EREIn] Pa?, Wl'ﬁﬁ?, gaTIfera ?\Wl', HEdH, forg
goar A1 Ferer fasror ¥ afafas (Lecithin), AT (Glycerine), AT |/
feava (Glycerine monosterate), 31'|'v_°|¢'ﬁ:|_"f (Albumin), dATgHATEY (Limewater), KIECE
(Lysine), gferdre (Sorbitol), f\‘iilT:."l'ﬁ:l_"f, AT FARES (Ammonium chloride),
Wﬁé_ﬁ "{Fﬂ‘s’ (Ascorbic Acid), VATITH (Guar gum), HHAT ¥ HHATHRT I, e At
T cIET?f, FETH TAT TGTHHT TETIET (Nuts & nut products) Sl

UTSIETHT T&TH FTHITSTHeh! QTZW (Imporvers) AfeRTRT AATAT (GTSTeRT Aretepl
gD frare afes -

ATHITH TWHAEhT (Ammonium persulphate) 0. Y FFTTHAT FHETE |
FITATTTH RIERT (Calcium phosphate) 0. Y FFTTHT TS |
FITATITH HTEATE (Calcium carbonate) 0.4 gfaeTaHT FaerE |

IaGad qHE T/ ATGT dreaaq dgared 0.00Y4 FiqTTAT qEETE |
(Potassium bromate and/or potassium iodate)
AT FARTEES (Ammonium chloride) 0.0y FfqeTaHT q9eTs |
AT FhRT AATEAT (Fungal alpha-amylase) 0.09 AT FIARTS |
ifgaw fE@RA—3 AT (Sodum stearoyl 2 | 0.4 FTTTAHT Fa@TS

lactylate)

ATy fefad—3 Afdeed (Calcium
stearoyl-2 lactylate) (TFAT a;%r )
Ta-fafted e FrTES

(L-Cysteine hydrochloride)

0.00%, GIqTTHT Taars |

QI qAT T TALREHT AAATT O 2 3099
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UTSRIETHT JETH THISTHET Ueh a1 T Hwal Fel GUl MRIdehes dIiehUehl HIATHI

ST ATAR] ATITHT THEATI Flehes —

propionate)

T a7 ST FIMIAHE (Calcium or sodium

0.4, GiqeraHT Taars |

Potassium or Calcium salts)

gferep ufae ar a9T qriead, drernaad
T FfeTTY TAUES (Sorbic acid or its Sodium,

0.9 giaeTaHT Forars |

Lactic acid)

Qﬁ?ﬁ?ﬁ Eﬁﬁ: qIGT ATdeh QﬁTs’ (Acetic acid or

0.3Y gfaeraHT qETE |

R (Vinegar)

0.4 _gfaeraHr Faars |

UfIE PATATTTH BITHE (Acid Calcium Phosphate)

9.0 YiqeTqHT Taerg |

RIERLES %ui%faa (Sodium diacetate)

0.% JiqeTaAT qdETs |

Pyrophosphate)

g AIfeqH ITEARITHE (Acid Sodium

0.y yfegeTaHT TaeTs

qTSITEAT 1T, FRIFT THTEw, A7 (Larva), HETH 3, HIGTT THUH I |
TR T (TR AT a8 F A1 (HATST g4 | @R fRarguer 9y
1 oy gfaerd wwaT a7 FAATSUHT gAEeT T q@T aHISTHS! Uy qiefd

> 2 = o :_

(Alcoholic acidity)

() AeehIBleTeh AFAAT (R0% Ahigd)

Q00 ITH Fehehl TRTIHT 9.4
frafafeer va Tifsaw aeer
FATSSH] AXTEAAT TdSHT (Not

more than the equivalent of 7.5
ml. N. NaOH per 100g. of dried
substance)

(Ash insoluble in dilute HCI)
(T ATl HATETHT)

la bread & fruit bread)

bread & fruit bread)

(@) BTESIFANd TESHT Teerd HOH

(1) HEAT T HA qrSALT Aah
I ATSRAA] (Bread except masa-

() HHAT T |l UTSET (Masala

0.9 JTTITTHAT TTGHT |

0.R Yl ATSHT |

() FHU & 9&Td (Total soluble solids)

%0 YIaeTaHT TEEH |

QT qAT TN TRGETR A IR

B
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0v,0% fqege (Biscuit):

“ferepg” AT RN GIT, FaT T aweatd fag a1 geifad @ 9« a1 geed
ar g a1 Fw Head a1 fqress! IETuare aeH qEradrs aRhT 99 |
T G AP AT I@TT THIAH F T AT T&T TaT4e% THTAA TRTHT
T ARG -

Tl ARISUIEH  (Anti-oxidants), IHIRIZE qdT WAARNE TSveH
(Emusifying & stabilizing agents), %@&d diRelie®  (Permitted
preservatives), g aT3e? (Baking powder), aT3€? 34, @rET (Cereals),
=T, Fbele, ATeiak UFs (Citric acid), ®®T (Cocoa), ARAd, SHFIAS
(Dextrose), @IS, U&T ST HHATES, el (Egg), g~e+q (Enzymes), &
arvs Usied (Flavouring agents), a1, a0 (Gluten), a&T¥e! U, T
uaTY, We, Sifawiey Tsie (Jellyfying agent) a1 HIET (Spices), far dar
feriTaeh 914, % (Yeast), Thd T gcANG | A1 fowepe Femd oIS
TR aRfT el guwe, -

(%) AT (Moisture) .0 GIqeTaHT JagaH! |
(@) TTEAT BESEANNF TIGHT e | 0.9 GFTeTAHT TqeHT (Fam o
TS (Ash insoluble in dilute HC1) ST SATATA) |

() IIGA Toredl TR FAFAAT (Acidity | 2.0 FIATTAT TACHT |

of extracted fat as oleic acid)

.

Q. “geTIfad @ JeT” FeATeT T (eRTTeTTent e afe @ aveafd o STaerg
&Y (Alkali) gIRT I cllgse (Neutralized)‘T@f Q?\rla?{ ED] (Absorbent earth) 9T
Q'ﬁ}'c."ﬁé_s' HTT (Activated carbon) 9T @Zﬁ TANgIRT AT eq (Bleached)
T ATHE TART gRT T Ied qATSURdrs GWh 98 T Jeiiiad ard
FEA TRl AT FFTRT TOEAX TR ATEIRN g T |

3. HAH HEE@d A qENed (Margarine) A5 GFRT 95 |

QT qAT TN TRGETR A IR vo R
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01,00 fg=b =T9=TS (Noodles):

“fh ATIATS” T TR HET AT FoI Hel TR PN TITIATE AT I |
AT FRTHHT 0T, THA TEART GTST, TSHTHH! GIST, IT3eT 39, AUST, HEaT
URT9ES [HaTfAa ¥ @S 9aTdee eH a1 ARehl giadg | JqH1 e 3,
RIER, FRIEE, AT U T A7 AATE9TF qEq8e giger T 4@ THITHE!
TR IRf AEIEl gae—

() ST (Moisture) 93.% GfqeTaAT qegen |
(@) FA TH (Total ash) q.0 TATAT TAEHT (@@ AT
HTITRAT) |
() ST ETESFANE TaSHT | 0.9 UiTeTadT ol (qear arers
TH 9 (Ash insoluble in YTETHT) |
dilute HC1)
(&) ket grfas (Total protein) 5.0 JTTITAHT Tedeh (qedr LIEEal
HTLTTHT)

09,05 TR ASATS (Instant Noodles):

“TATE ATSATS” AT Teebl HaTaTe faeept ST& AIGHT T GHHT a7 o afe
HTHIRHT TAR LT THUR TATSURT @ TITIATs TFFRT Te | THHT T d,
fafr=1 AgaTEs, T , =13, AWId, FERTH HIE a1 AqE 34, fgvq anfq qar

T ATEAT GHA (RATSURT g7 Taa; | AT TRTH! o I ARTHT 4T TYehT,
PRIl BT [ATTHT EIEeT T ST THITHPT TURAR TR ATETHT gae —

(%) AT (Moisture) Y.0 FITeTaHT FAege |
(@) e 9 (Total ash) .0 FIqTaHT AAGH |

() TTEAL BIZSIHAINE  TESHT | 0.9 YITUTHT TeTGH |

TE WS (Ash insoluble in
dilute HC1)

(&) WifaT (Protein) 90.0 GIqTqHT TEHIH |

QI qAT T TALREHT AAATT O ©? 3099
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(F) UFHITH S TATEH (Extracted fat)

(1) TEE ¥ (Acid value) 9.0 fafaums drefaaw eEgrEs
9id UTH TAHT TASH |
(}) WSS VT qo fAfe gaETdTee RTES
(Peroxide value) sl wia fearumy o J9e
Eall

(%) HIATHITETH TTEHE (Monoso- | 1.0 FITLTTHT TeTGH |

dium glutamate)

aX 93 HlEAT Ive7 FH SUIHT ATAANABESH! AN TATSTR! ATIATS HTHAT
HETEITSTH M (Monosodium glutamate) ATIEIT AUHT gAIS, |

(B) UThadl dd — (A I &l FH ARl AT APl TR TR ATETRI

\‘)\3‘( l
i
. SIEd FEIH AqAHT AFERN T HFEH AT T |
R SUEH ARG UEEH (@) 3@ () TR ORAY 9t qear qree

TITTAT AT RS, |

01,0 =TT HT (Whole Green Gram):

“Ir=T ﬁ"T” Tl ERal Toled (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)
ST bl =g, R T T8l TST a1 AT THFA T8 | TFAT dTfe<l AT
fHETSU®T EEST T TETT aHINTHPT U AR AT ETh gAIE—

() ST (Moisture) | 9%.0 gfaerayr qage |

(@) @Ted TeTd (ATl ATATTAT) (Foreign matter)

Q) At (Organic matter) 9.% GITeTTAT TeTehT |

(R)  ITAtTe® (Inorganic matter) 9.0 FfqeTaHT TTSH |

() ¥ GIHART ST (Other edible 3.0 YTTITAHT FAASHT |
grains)

(9) efqu=d T (Damaged grains) 3.0 giaeTayT FagH |

QI qAT T TALREHT AAATT O 6 3099
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(F) RIS &Afq AR T

(Weevilled grains)

3.0 GIqeTaHT ATQHT |

(=) ﬂﬁ_&? T (Uric acid)

qoo fafaury wfa feammaar
TR |

(B) WTSHIEFT (AFATSFGT Tled)

(Mycotoxin including aflatoxin)

R0 HIEHUH fq fearmmaar
qAGH |

SYAh ATAR WU 9f9 e 9eTd, ¥ @ ARg &1 q97 Saued &l

FA IIAT & FeRT TG gAEeA |

ouvqo ‘i’*‘ﬁﬁ' <« (Split Green Gram):

“Tﬁﬁ A" AT ST 'FI‘T (Phaseolus aureus Roxb, Phaseolus radiatus Roxb) TS
AELT [T 9T q7F T FHATSURT EEaT T FeTd THISTHE! Uy qifer

> 2 A=l A :_

() STATT (Moisture) |W‘O qfTLTTHT AT |

(@) @Ted TaTd (ATl ATITAT) (Foreign matter)

Q) Sifaw (Organic matter) 9.0 FTTITAHT TAGHT |

(R) ool (Inorganic matter) 9.0 gfqeTadr TagH |

(M) =T @9 TRT TET (Other edible 3.0 YTAeTAHT FASH |
grains)

(9) efqu=d T (Damaged grains) 3.0 YIALTAHAT FASH |

(3) HRI @Afd TATTH AT (Weevilled | 3.0 JITITAT TeAGH! |
grains)

(®) FNRF TEE (Uric acid) qo0 fAfeauT® id fFarmTaT

TAGH |

(@) WTSHEFT (AFATEHA Fed) R0 HIEHMH gfq fearma

(Mycotoxin including aflatoxin) TIEHT |

SURIh ATER HUX 9 ared 9819, q=7 @9 AT IE1 9T Sfqued araredl

F FATT @ TeaT TS ERA |

QT qAT TN TRGETR A IR

3
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0,99 Hr&#r Fer (Dehusked Split Green Gram):

“HITRT Flar” A= TST HIT (Phaseolus aureus Roxb, Phaseolus radiatus
Roxb) @5 TerR (FeR) aaTeus! @ieer fed a1, @y, THl gl aTddrs
TERT T | TFAT ATMET [ JAT A7 Ja14 (Harae TUHl gged T I8 a8
foraepr orea ity seaer gaaeE -

() STATT (Moisture) 9%.0 FIqITTHT qTSHT |

(@) o qETd (STl ATEHT)

(Foreign matter)

Q) At (Organic matter) 9.0 TTITAHT TASHT |

() ITATT® (Inorganic matter) 9.0 GiaeTaHT qaEH |

(M) ¥ @9 AT AT (Other edible | .0 FTTTAHAT TASH |
grains)

(9) eAfqu=d IMT (Damaged grains) | 2.0 TTTTAHT TASH |
(3) R &id TATTH AT (Wee- | 2.0 FIATTHT TeTGH |

villed grains)

(F) INF TEE (Uric acid) qoo fafaura ufq fearmayr Fag
F

(T WTSHERET (AR dled) | R0 AR i fFAuTHaT 996
(Mycotoxin including aflatoxin) F |

SURIh ATER HUX 9 ared 98Td, q=7 @F AT I 9T Sfqued araredl
FA FITNT L AT TE gAEE |

0V9R W@ T (Red Gram):

“IETHT TA” Tl TSl @Y (Cajanus cajan (L) Millsp)?'l'l_‘.% TY FATTHI QLT
WU a7 THUS e, Hh1, Gedl Taaals TR T8 | THAT Alfe] [T a9
o TaTd TRt gga T T aRISTHeET Uy G Aede! gaae: -

(%) STEATIT (Moisture) | 9%.0 GiaeTayr qage |
(@)  oTed 9T (ATl ATETRHAT) (Foreign matter)
Q) At (Organic matter) 9.0 gfaerayr Faga |

QT qAT TN TRGETR A IR 0¥ R
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() FSifa®w (Inorganic matter) 9.0 GITeTaHT TaGH! |
() &= @I AT ZET (Other edible | 0.4 TITLITHT TeTGehT |
grains)
() efqu=d T (Damaged grains) | ¥.0 F(OTAHT AaGeh! |
(3) FRIA @fd TATTHT JTT 3.0 GiqeTaHT TASHT |
(Weevilled grains)
() ARF TEE (Uric acid) qoo fafayma ufq feeramaar Faesr
(@) WISHIEFT (AFAEFIT Fed) | 0 AEHITH G fFeraraar
(Mycotoxin including aflatoxin) TaEHT |

IRIh AER HUX 9 aed 9819, F=T @9 AW A1 q97 @fque arredl

FA IIALTT § TET TET gAREHA |

09,93 HTEH AT (Whole Black Gram):

“HIEeR! ST ATl Al AR TAGH (Phaseolus mungo Linn) STl T3l

T | THAT ST W qAT AT gErd

fHATEURT g T 3T THITTHRT URAR Gfkfd e gads:—

&) AT (Moisture)

|‘1Y.o SiTeTTAT FAAH |

)
)

g) aTed TETd (TTehl HATLTe) (Foreign matter)

(
(
(
(
(

(Weevilled grains)

) Sfa® (Organic matter) .0 FIqeTaHT TASH |

) qifad (Inorganic matter) 9.0 GiqeTaHT Tage! |

M) A @ ARG A 3.0 YAl T |
(Other edible grains)

(%) eTfqI&T IT (Damaged grains) ¥ .0 GIaeTAHT AaGeh! |

(3) BRI Alq TR AT %0 GIqYTTHT TS |

(=) I{f{_OF T (Uric acid)

qoo fafaury wfa feammaar
TR |

(@) HTSHITFRT (AFATSHIT FAled)

(Mycotoxin including aflatoxin)

R0 AR fq feararaar
TR |

IRIh AER FUX 9 ared 9879, =T @9 AW A1 q91 afqued arredl

FA IIAT & TeRT TG gAEe |

QT qAT TN TRGETR A IR
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099Y¥ {EH T« (Split Black Gram):

“HIE®! T’ ATl AT TSl (Phaseolus mungo Linn) ATe TR FATUHN T
oI, =3, H, bkl aTadals TFhT T8 | JGHT dTed [T q97 d7 9oy
FHETEUHT ggsm ¥ TeTd STHISTHeR e qRf Sel giasi—

|‘i¥.o qiqeTaHT AR |

() STATYT (Moisture)
(@) @Ted a1 (ATeAehl ATTAT) (Foreign matter)
Q) Sifae® (Organic matter) 9.0 GiaeTaHT qaGaH! |
EIEEIEES (Inorganic matter) 9.0 GiaeTaHT qaGaH! |
(M) =T @H TR TET (Other edible grains) | 3.0 FTTITTAT TTSH |
(°)  efqI&d IHT (Damaged grains) 3.0 GIa9TAHT qageh! |
(3) HRIA &fd TATTH AT (Weevilled | 3.0 FTTLTTAT TaAGHT |
grains)
(=) IRF TEE (Uric acid) qo0 fafeyma wia fearamaar
TAGH] |
(@) HTZHETFRT (AFEFET Ffed) (My- | R0 HIEHIUTH Fiq Freframear

cotoxin including aflatoxin)

TICH |

ITRIh ATER FUX 9 ared 9819, =T @9 AW A1 q91 afqued arredl
FA I @ =T T AL |

08.9Y LT I91 (Whole Bengal Gram):

IR A A Fedl, E|eg, 9% ¥ Al Aed? URieAd faq (Cicer
arietinum Linn) ST TAET TaTS THHT e | AFHT SM(eel W7 JAT 7 Ta1Y
FHATZUFT gEaT T 8T THITHFT AR GRfT Aehl gaas—

(%) AT (Moisture) |<1>f.o GITITTHT TR |
(@) @ TETY (AT HATEATTHT)
(Foreign matter)
Q) S (Organic matter) |‘1‘V\ TITITTAT TTSHT |
T FIT IAT TETEEEHT AT U 0% 3099
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grains)

(k) Sifa® (Inorganic matter) 9.0 GITITaHT TG |

() &= @ A & 3.0 YIqUTTHT TGHT |
(Other edible grains)

(9) &TqI&d &0 (Damaged grains) 3.0 FIAeTaHT e |

(3) BRI & TATTH AT (Weevilled | %.0 FFTITTHT TeGal |

(=) qc'\ﬁ?? TS (Uric acid)

qoo fafaury wfa feammaar
TR |

(@) WISHIETFT (AFATSHFIT Fqed)

(Mycotoxin including aflatoxin)

R0 ATgHRIY wia fearmaar
TR |

IR ATER FUX 91 a2 9819, =T @9 AW A1 q91 afqied arre!

T GfeTera & 9T A gARa |

089% I I« (Split Bengal Gram):

“FATHRT A FATA ST =T (Cicer arietinum Linn) ?’l'l_sr' TR FHTTHT ITAATS

TERT T | AT THT, IR, W@og, AT gObl AT Al A1 J9r 9 qard
FHATEUFT gEaT T 8T THITHFT TR IRfT A el gaas—

(%) STATYT (Moisture)

| 9% .0 FfqTaHdT qTSH |

(@) aEd 9ETd (ATeTehl AT (Foreign matter)

(Other edible grains)

() SAfaer (Organic matter) 9.0 YIqTaAT AeTeH |
() ITifas (Inorganic matter) 9.0 YIqTaAT AeTH |
[ =T @ AT I 3.0 YITTAHT ATEHT |

(%) e & (Damaged grains)

3.0 YlaeraHT qaEH |

(3) R @fd ATTH AT
(Weevilled grains)

3.0 FlaeTaHT qAEH |

(@) ARF TEFE (Uric acid)

qoo fafaumy wfq fearmmaar
qAGH! |

(@) WP (AFATSHFIT Tqled)

(Mycotoxin including aflatoxin)

R0 HTZHFTH i feretramasaT
qAGH! |

QT qAT TN TRGETR A IR N
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ITRIh AER FUX 91 ared 9819, =T @9 AW A1 q91 @fqued aredl
FA I § TRGT TE gARE |

0,99 ALY YA TA (Whole Lentil):

“IreT W TA” AT oAfrded STl TABT (Lens esculenta Moench or Lens
culinaris Medik or Ervum lens Linn) TRTIATS qHh T | AT =g, d99l, ?T‘Eﬁ',
TqEET, AT bl AT ATMET [T TAT AT JaTd (HATUHT grgee T S81d a9
forrepT TR gt et g -

(%) STATIT (Moisture) 9%.0 FfqeTTHT qATSHT |
(@) AT g (AP AT
(Foreign matter)
Q) Sifa® (Organic matter) 9.Y GTTITTAT AT |
SECIEE] (Inorganic matter) 9.0 YiaeTaHT TaEH |
() & @\ A & 3.0 YITUTTHT TAH |
(Other edible grains)
(°)  efqI&d IHT (Damaged grains) 3.0 GIaeTaHT qageH! |
(3) HRIA &id TATTHT ITAT 3.0 giaeradr AT |
(Weevilled grains)
(=) IRF TS (Uric acid) qoo fafauma ufq fear
THAT TAGH |
() WIGRIETHRT (AT afed) R0 HTEHME i fehedl
(Mycotoxin including aflatoxin) UTHAT TS |

IWIRH AR U 91 e 9819, =7 @9 AW A1 q91 afqued arre!
FA I & TeRT T gAEe |

QT qAT TN TRGETR A IR

14
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09,95 THAH! T« (Dehusked Lentil):

“W A" T Al ATAH! TARH (Lens esculenta Moench or Lens culinaris
Medik or Ervum lens Linn) TS Tolk E|_"|T'1_ﬁ|'ﬁ' grear Aed ?T‘Eﬁ', g, I, JedT,
qUT I STATs ARRT T | TRHT AMET T A9 A7 96Ty FHaeus gged
¥ BT FHITSTHST R IR Ao gade: -

() STATT (Moisture) 9%.0 FIATAHT AeAGH |

(@) T qeTd (ATl ATATRHT) (Foreign matter)
(9) ST (Organic matter) 9.0 TTITAHT ATGHT |
() FATTF (Inorganic matter) .0 giTerTaHT TATHT |

(M) & @ AW & .0 YTTTTHT TeAGH |
(Other edible grains)

(9) efqau=d T (Damaged grains) 3.0 GiaeTaHT FagaH! |

(3) RIS &id TATTHT ITAT 2.0 GITeTAHT TaTQeT |
(Weevilled grains)

(®) INF TEE (Uric acid) qoo fafauma fq fearmaaT

TAGH |

(B) WATSHEFRT (AFATE T Aled) 0 HIZHIH i (HATITHAT

(Mycotoxin including aflatoxin) TR

SURIh ATER HUX 9 ared 98Td, q=7 @F AT I 9T Sfqued araredl
FA IIATT § TET TET gARE |

QI qAT T TALREHT AAATT O 6 3099
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089R 397 (Bengal Gram Flour):

“IFA" AT AT [RITATRT THT =T (Cicer arietinum)ﬂ'l_sr' e qaR T
frdrerg STSE | A7 ST SedT AU, AT TULH], TRIAET T GHAIA (Rancid)
THTHT Bl TS | TFHT GEA (Lathyrus sativus L.)Ehlf &13\[, I G W& (Other
food starch), TV ¥ =T aed qaTd [ATAUHT Eﬂ?ﬁ? | TR TUTEAY aftfa B
FHITTHET Al TG -

%) STl (Moisture) 9%.0 GIqeTaHT qaGeH! |
(ATl SATERAT) |
@) HA TH (Total ash) Y0 YTTeTaAT qaSH! |

(TEET AT SATLTTAT)
M) TEAC FLSIHINE UHSHT T T | 0. FIqeTaal Faea |
(Ash insoluble in dil. HCI) (T JFretert ATITTHT)

o) HAchleleTe UAreid (Alcoholic acidity) | 0.9% FITOTAHT T |

(@Gl TreTehl ATITTHT)

3 ATSHEFT -ARATC R R0 HIEHMH i fraramraH
(Mycotoxin/ Aflatoxin) TISH |
EACTUN

9T fOTEIRT ST (Pesticide residues):
STradTeTe fauTare! Fa9y qeaedr f{fq 0%8/90 /33 T FUTd ATIT 9T 3,
Gug Yo, FEIT ¥R AT JHINTT I HATAAR! GAATEH 9.7, 00 @rET, Tde
JAT T a1 THT ISTI8s (Cereal, pulse and their products) T TFIHT Fﬁﬁ?‘@ﬁ
faurdrewer Wm w fafae  (Maximum residues limit) S&THT EHHT
THT AR g1 |

QT qAT TN TRGETR A IR <o R



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

0930 T

fefarn 70 S9F | fafawrw Threaia u%., fafcrw Srewr®n wHad a1 fafcwq

FHTHH B, ( Triticum aestivum Linn., Triticum vulgare Vill., Triticum durum Desf.,
Triticum sphaercoccum perc., Triticum dicoccum schubl, or Triticum compactum Host.)

STAHT FATAAATE Fefebl Tl TSTATs W Tag | AT q&al, ThT T Jval
% AT THETAT TUHI, GAT, FFT TN, A7 T qAT EiPRE T&1d ¥
fed 9% TeTor FEITTHST TR IRET ATETH g THg —

() STATT(Moisture)

9%.0 GIqraHT qaGH!
(ATeThT AT

(@) 91 TaTd (Foreign matters)

() Sifaer 1ET?ff(Organic matter)

F) BT (Filth) 0.90 gfqeTadr qege!
(F¥epT feber, T RIER ATEY) | (el ATIRAT)

@) ¥ AiqF T .40 FITTAT TaACHT
(Other Organic Matters) (ATeTeRT SATETTAT)

()it qerd

(Inorganic matter)

0.Y YTa9TaHT TTeH!
(STl ATITHT)

M) ¥ G TET ST
(Other edible grains)

%0 YTATAHT TeTgehT
SIGCAREICIEE IS

(®)  efq aE QIAT(Damaged grains)

3.0 YIFTTHT TaSH! (ATeTehl ATAR
)

(3) Tt &1fq q-Arqerl &

(Insect damaged grains)

.0 GIqITaAT TaGH!
(FRATHRT ATTHT)

(=) ?Jﬁ_tﬁ Q'PQ_S'(Uric acid)

qoo fHfer I 9fq &.59. A1 o

(B) W?W(Mycotoxin)

0 HIEHIUTH i fharamaar Teaew

IR ATAR 9O 9 Jecitad a1gd 98719, =T @ g a1, T afaqued
TSR] FA e 99.0 TwaT qET ggad |

QT qAT TN TRGETR A IR

2 3099




gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

093 AP

"ﬂ%"mﬁwmmﬁﬁﬁﬁm (ZeamaysLinn.)WWW
FAH Tl TSEE TRF T6g | A1 gEdl, I, el T TGl 9% W
THETAT TTHT, AT, foheT AT, B\ 37 qor efiedrs gard feq o9g 3
T THITSTHET VAT iRl AeTehl g Ive, -

(F)STATET (Moisture)

9%.0 YTATAHT TSR (ATeTehl
HTLTTH)

(g) dred R (Foreign matters)

() Sifae TeTd (Organic matter)

%) fReT (Filth)

0.90 FiaeTaHT qdGH

(YT o1 31 IER #ATEN) (STeTehT SATETTHT)
g) ¥ Sfqe e Q.40 gfeeTaar TergeHr
(Other Organic Matters) (SATeTehT SATETTHT)

BEEIEEREPR] (Inorganic matter)

0.4.0 GTaeTaHT qageH!

(ATeTRT ATETTHT)

M) I @E AT TET .0 FfqeTaHT AaEH
(Other Edible Grains) (TRl ATITHET)

o) afq I= g 3.0 YIAeTaHT HAeeh!
(Damaged Grains) (STl ATITHT)

) forerel &fq q=amuesr a1 Y.0 YTqeTaAT TaeH!
(Insect Damaged Grains) (TRl ATITHET)

=) ARF TES qoo A I\ 9iq & ST A7 TaeH!
(Uric Acid)

) ATSHIEFT R0 HIEHRH Hiq [FAUTHAT Taee
(Mycotoxin)

IUITH SR HER Ul ST qEd UGTe, 37 &1 q0T Gl ¥ ETAIA qretiapt

A TRIVIT 0.0 HeaT T g8 |

QT qAT TN TRGETR A IR

<R

3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

09.3R ffe T WA (Fortified) TR TEHr R T &ar

IR THeere gedtiad Tl?j_&ﬁ Ha * fyamr Electrolytic Process &T& TR ATRTHT
AT (Elemental Form) *IAdH <O freioma wfa feetomy faerd= T q.0
frefrms ufq frarms T wifas tfae 9.4 fafaums gfafearmTesr aw afaard
FIHT AOAA ARTHT g TS, |

09,33 F HA (Corn flakes)

T TR ATl T, 6T Hebehl ST (Zea mays Linn) A5 ¥ (Dehulled) ST
FITeAT (Degermed) T (Flaked) T¥T |HTS (Dried) 2T (Toasted) TATX IXUHT
T TaTIdTE TR I4g, | AT Teb TobR LTl g U, | TIHT @RS 2T

>

~

T ATET IETd, BIRR, [Fes T9UH T T8 STHITTHS! UER 9k e
&1 T |

F.  TAT (Moisture) ©.Y GIqeTaHT qeTgen!
g %A I A9 AEH 9.0 TATAT TAEHT (@@ AT
(Total ash excluding salt) STTHT)

T SEAC BEgEARd TEeHr | 0.9 IfqerdHr qerga
T T

(Ash insoluble in dilute Hel )

H. AehlEldas AFRIAT (R0% Aedhl |00 UTH F@El JETHHT 3.0 fHell
&) (Alcoholic Acidity) THA FfeTH eTeS TS H
SRTERIHT AT ChT (Shall be equivalent to

not more than 2.0 ml of N NaoH per 100
gm of dried substances)

T HAISHEHT (AHATSHT FHA) | R0 HIZHIH 9id fearmmaH J9¢
(Aflatoxin) Bl

EACLUN

ATty IfedAfgd T3 7FR 09,09 ¥ ¥gd AR 00.0% MG 0939 TFIHI T
09 33 FFAF! G TITIEEH TURATHT TANT HUHT qTeREEehl AT —

QI qAT T TALREHT AAATT O <3 3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

(@) “aTeT TETd” AT @A ded A% T&Td TERT U |

(@) “Sfae qaTd” T WA, G, AHL, AGTT AT, T BlETes AqG
TaTd TR T |

(W) “sreffaes qaTd” ATl ATEl, €31, gell, AIal, aTqe I g aard
TR T |

(] “eIfqId T TSl TAT ST AT ATTRH, SET, 9T, JEHe TaT
TR AT W g afd TUaT TEE FFE 09 |

(3) “HRI afd TATTHT AT AT Bel AL AT g0 ETAT I AME BRI
QraTAT @fd TATCHT THAEE TR IE |

(F) “TT @E ART TET AT @9 AT SERTHT 37T AATTH! RS
(TAEAEe qUA) TR Tg | & T HTH TUEAHT AT @ G
FAT T LT |/ a6 @ A @ET=ee a8 08 |

0L ¥ M (Rice)

O N Lo

HTHA" A AT G0 ¥l [T dRTEST Al ( Oryza sativa Linn.) STTceRl

N <

gTATE FHMT T (AEhdl Tl TSTATs TFFT 958 | A q&dl, 6T T 7l
% AT THEIAT TUHI, AT, [T TARTRI, HfaH [T JAT EHPRE &1 ¥
fed 95 T8 FHITTHE! AR IR SFTqH g T8, —

9 STEATT (Moisture ) 9y TTOTTHT TeTgHT
(SATeTehT SATETHT)

R FATET ISTT (Foreign matter)

%) IeX ST YaTY (Filth) | 0.9 FTATAHT Taceh!
(TeTeRT ATEITTHT)

g) Sfas argd gard 0. GfqeTeHT Teagen
(Organic extraneous matter) (STeTeRT ATETTHT)

UIEEIECCIFRIECR] 0.9 GiTereHT TAGHT
(Inorganic extraneous matter) (STeTT AT

QT qAT TN TRGETR A IR <Y R



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

®) S ATEd TSI HAT | 0.9 FIFITH TG
(FreTehl ATETAT)
AT IIEAR
(Other quality factors)
%) A & -ATTRT &A1 | 3 IIAATHT TAGRT
(Heat-Damaged grains) (SITHT ATITTHT)
@) afq = 3Er 3 YT AR
(Damaged grains) (?ﬁ?*l_cb;[ ATETTHET)
M) AfgeRiTa JTET R GITeTaHT qaGH
(Immature kernels) (ATeTehT HATTTHT)
o) AT qET © GIqTTaHT qageH!
(Chalky kernels) (TeTeRT SATEITTHT)
) AT =TS ¥ T AAGHT
(Red kernels) (TeTeRT SATEITTHT)
=) AT g7 TUHT ATHA | & GIAATAT AASHT
(red streaked kernels) GIGE! ATITTHT)
@) Tohebl FATHA (Broken rice) | % TITLTHT TaGH!
(TIeTepT ATETTHT)
ST) < (Chips) 0.9 FfqeTaHT qageH!
(TeTeRT SATEITTHT)
) o 0.3 JIqeTaHT qaceH
(Paddy) (TeTehT SATEITTHT)

i:ﬁil?f TRTIEE (Contaminants)

q) HISH [T
( Mycotoxin)

30 ATSHIUTH Uid [ maaT et

%) AF TS (Uric acid)

qoo0 fqfe Imq 9fq fFamaaT  JageH!

g Hoe

N ool IfPUR] ATAT ATHART

AT FHT AT g |

G qAT AT TR AHAT O

N

3099



gug S0 FE@T 3% AUTS ISqA AT 4 fafq 2088/0% /3%

TR

q)  Fhd 7. 09,09 THAATE dMPUH! AFATE [qUTET ATIqTRT FATFIHH
ey fafAe AmHd®! AT FHT AR & |

) IATEHA ATAHT I T FHINAHB =THA g TS |

“09.3Y =THsig (Packaging) TRUFT TAT @IS @I T8T98& (Snack
Foods) &7 9cgel al o9cdel O q¥9a g4 T [4dl, e,
AT TAT A7 TRTIATE (HIHT GeATAT AR d@rd aedee
oTba T YT e S ¥ ATfedT a1 g FUHT AT aEEE T
GUSHT A9 AW TwaT FH FHIHT ToaATel TANT T gav T AqHT
gz 3fge T FAqrEHTHeE ARt a1 foave a7 39 Jedd T I, |
TqTY TN TET AT e [T HT a&qe® g aad |

QI qAT T TALREHT AAATT O <& 3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

g -

%) dgd TaTd (Extraneous Matter) TSl STHA ATEehebl Siah q9T AoAiaeh
TRTIETE AR 163 |

@) WIETS AT (Filth) T TSI hiexes q9T Hd [FReedaHd TFh
9= |

T Sfaw ElFRE TaTd (Organic extraneous matters) TS 3T dqgd <Idree
(T / QT TTAT), T, ATHL, IRTAHT THT TG TR 983, |

CIIEEICrg qTed R (Inorganic extraneous matter)w"_"ﬂ_t:l' @TT, dTefdT, aQT'ﬁ arar
TR T3 |

g) aHd afq E-W QAT (Heat-Damaged grains) TSl ATIRT BRI
@I [T AREdT 95 TecAlGh] Tl a1 Thebl ATHAATS TFHT T8, |

) fd qxq T (Damaged grains) T T “ﬂT‘ﬁ', %RT, AT AT AT HRU T
&7 WUH! G FTAT AT Thebl AHAATS THHT T8, |

T AfaeRRTd T (Immature kernels) =ITeT ‘Clc'\Ui'&ClT:[ IR AqUHT TIar AT
THe! AT THFA T63 |

&) FAT & (Chalky kernels) =Tl FTEAT STHEART AT STATSHANT ATREE
a1 {931 AT IRUHT TN qT Thebl AHAATS Goh 968, | (e ad
(Glutencous ) =ITHAH] FHHT AT IR E_:f I |

¥F) Al ATHA (Red kernels) STl Tl STACTER] Teh =4TS =l oql AT
AT ATEA T Tebebl ATHA TR TGS,

) AT 9T TUHI ATHA (Red streaked kernels) AT VAl ATHAB! ATAT AT
G TV_T FET ATHI AT T TUH! ATHAATE TR T3S, |

T) TP FATHA (Broken rice) H=ITel ATl ATHAR! AT =TATE ATHR a7 AT
qT ITHT ATHRHT EhT Ad 9.¥ Tl fAew = @ 9ot arden
BT (sieve) ATE S FATHABT THATS TRRT I |

3) s (Chips) 9T 9. ¥ fafer foey =ama @ AU arqe B (sieve)

F1e g IFTH TATATS THHT T8 |

QT qAT TN TRGETR A IR < R



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

(3) AT YHAIT & F WA, AR q4T A
FET URTAEEET Wed H.09.34ug TRIET gId
q.08.35 T 083 9l WET WER TEH FHIH
T MU -

«0\9.R§ ST (Beaten rice)

9. 'ﬂm & (Scope)
7TF(T{5€T 3T (Beaten rice} T GFI-IHT
A 7 |

3. ke (Description)
I3 (Beaten rice) WA =g, AH
fe1 a1 drge a1 wrafE w91 ered
(Oven) HT TH: ‘i’é‘( g H'Q?r':T
(Roasted Beaten Rice) UM TAN 7 Ak
ZI

QT qAT AT JRTIETHT ATTAT O ce 3009



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

3. AEEEE TG qﬁ@%‘q‘ {Essential
Composition and Quality Factors)
forsemr wER, @ Y waw g,
aTel TF WA 9 ge | e
TEEAE FE, 75 T A I g1

4. AREA® Ee AT

q. | Aelre Hﬁ?ﬁ, TETH (Moisture,

Maximum!

3.0

<t

T WOH e, aEH (e

N 9.3
AT ATITTHT M Total ash )

(FeE ATTET ATARHT) (Ash
insoluble in dilute HCI)

¥. | AeFRITH AFad Hderd,
TR (20 9%91?[ Ik 7 )
(Alcoholic acidity expressed as

H,S0,!

0.

A4

Y. (%) wataF el ward e,

.. 0.9
AEHT (ATAFET ATITTAT)

(Inorganic foreign matter )

QT qAT AT JRTIETHT ATTAT O <’

2099



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

(@) St =rE wEd e, 0.4
=TT (ATTET AT
{Organic foreign matter)
(*) ErEIces =] T (Inorganic foreign
matter ): :-Ti\lﬁ'ﬂ: EIF q7Td oA
T |
@) Eicea =Aral LR (Organic foreign
matter ). AAH AT URTd AT
T TH |
¥. TACHA (Hygiene) TFE-Hl SqGEAT
IEEAE MG A S H CE A 2 E LS
BIEleTs. WUSROT A AT Ta=gdl
5|
Y. Ry T WA gEEed saEed
(Packagillg andLabeling Requirements}

QGTE TAT 3T GaTde%ed! Afard o o 2009



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

[ECruflierzz e TT;E t[;[{qﬂ
o\g, R\ THIE (Dalmoth)
9. 'TTWR_Ca' e (scope)

T AEAR AT ITATET AT FoaT
. q=g {Description)

2.9. “TIAAS (Dalmoth)” HHT 9T
a1 Gfm wERE geEd W
faamg a1 Agsre Faedfa eg oA
yeTied @9 dd A1 Fedd 91 el
| 9 WET (deep frying!) T AT
ES IR A BP I E PRI

Gra JAT TAT TETEEEH] ATTATH T[0T R?

2099



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

Gra JAT TAT TETEEEH] ATTATH T[0T

R

Q.3

FET gAY, T WEhE
Aed AT TFH WANT T 9TeH
T AT qRIEATE AT A |
"‘gﬁ?ﬂ (Bhujiya)” AT EkEbr
TF, ATHR, TAT T AT GUHT A
A EEEHT T A AT
AEAT A A W AHERAT §A
LUK G o EC Bk D IR E | BEARE
TAR T FEEAT T AT geea
@H dd A "eE@d A TIE S
WTes (decp frying) T a1 w77
HTHGET AT fadtes®T afesor Farg
o | W A WERE T AEE
S THET WANT T qTET o

“fNFg TAHE  (Mixed Dalmoth)”
WA T 9 T RO
Sfedfead #9 75 a1 A wear = d
g uEHers wee oE | W

]R

2099



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

TEHT WA T qrg G |

3. AEEE PR UGEAee  (Essential

Composition and Quality Factors)

e, IUTF TF, TAT T TAHAF A
WQEF‘:T?@TE’T?@.W (Crispy’ﬁw
e qE AR R gRf

ATEUHT ] T |

*4.

TARAE T

AT

STEAT9T WIH9TE, TRl (Moisture,

Maximum)

4.0

FA qOH YiaeTd, adrr (Ea
7'1-\\?1$\| ATITHT) (Total ash )

¥.0

T AU WideTd, A (e
ATHT ATETAT) {Ash insoluble in
dilute HCT)

0.9

el 9214 (Far Content) % AT
(el Aler] AT
() AT AR AR

44,0
Y40

TH'HET?F%E T (Extracted Far}EFET

pos

Qiiqg +Aqred {Acid value ). FATerams

@r qgT ST JaTaEweh

e O ’3

2099



GUg Yo F@AT IR TS TAAIA AT ¥ fafq 099,04 /38

a4 | AFEHT

¥. TEegdl (Hygiene) TEIY ST
FAREH]  JeaTed,  Wollgd,  CAThias,
ZIvElTy. WVERUT G4T Al FEwgAl
graefl WNRTE O WA, FH a9
g4 |

Y. TENTY T vElery  Rerdr  sgEsdr

(Packaging and Labeling Requirements'

T | STARIEHT AT @ e,
R0%e o % FAATGEET FE Seor
T g |

QrE qAT 3T GaTdesed] Afard o 184 20099



ST faurdy ¥y g

gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

T3 THER 09,09 T FFd FHIR 00,08 g 09 3| THAHT T T35 THIRX 0033 H
QT TIT TASHEEHT ST [TUTErehT T (Pesticide Residues) ST TEHT
@ THISTHERT Ww fafaa (Maximum Residue Limit) 9T Wﬁm’ﬂ k4
%1?:3{\ fataa (Extraneous Residue Limit) H=Tl EL) ?ﬂ@? |

et T wifRA ey fatre
9 sfegd, STEfegT (Aldrin, 0.0q fafaur® wfq frarmaaT FaeH |
Dieldrin)
R HENRE (Carbaryl) 9.4 faferoma gfeq freramraar Faee |
3 SIS (Chlordane) 0.0R fafevmy gfq fearumaaT Fage |
¥, SILELE (DD.T) Faredd |
Y. AT (Diazinon) 0.0y fafaum ufq fearmasT qage |
% STEFAETE (Dichlorvos) 9.0 fafaum yfa frarmasT Tege |
o ETES ITIATES 30 oy TR 9fq fFarmaaT Taga |
(Hydrogen Cyanide)
5. IAAIIAT (Fenitrothion) 0.0R fafaumy gfq fearmaar g |
R, TREAR T TWH AT 0.09 THfeum® fq frarumaaT Taee |
FTEE THA (Heptachlor
& its epoxide expressed as
Heptachlor)
90. TSN hIThIEE 0,03 THfeImw 9fq frdruraaT Taga |
(Hydrogen Phosphide)
99. IAAANE FHTSS .0 THfaum® id frarumaaT Jaea! |
(Inorganic Bromide)
9. @S (Lindane) 0.09 fafeyma wfa fearumaar Fereesn |

QT qAT TN TRGETR A IR

&% 099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

93. HTATITA (Malathion) ¥.o fafaura uid [T TageH |

9%. HRITRITATST 0.0y fafaum 9fq fFaRmaaT qae |
(Phosphamindon)

94. R, ¥ BT (2,4D) 0.0q fafaum® wfq feEarmaaT FaeH |

9. HIATHLT (Carbofuran) 0.90 fafaura wfq fearmaaT TaeHn |

99, HTITAT (Fenthion) 0.90 fafaum® fq fFarmaaT FaeH |

95, STEATITHETHIT 0. AU 9fd [FaRmTHT T |
(Dithiocarbamates)

9%. WIIUC ({Phenthoate) .oy fafaum ufq fFarmaaT qage |

0. WY& (Phorate) 0.0y fafaum 9fq fFaRmTaT qaea! |

3. FIESSH (Carbendazim) | 0.4.0 TAIAUTH Ufd fFaRIHAT Taca |

IR, TEHATRIA (Trichlorfon) 0.0y, fafaum gfq fFarmeaT Terga |

3. wAfegeHeA faarse 0.0R T 9fq fFarmaaT FaeH |
(Oxydemeton methyl)

R¥. SHHIA/ SeaTHIgH o.40 fafevm 9fq frefumaT FaeH |
(Decamethrin/Deltamethrin)

Y. IRTHETE EFRIES 0.0y, TAfauT 9fq fFaARTHAT TaeH |
(Paraquat dichloride)

% HHARIIRE 0.0y, fafaumd 9fq frarmaaT TaeH |
(Monocrotophos)

RS, FARITSRRIL (Chlorpyrifos) | 0.0¥ Aty gt e T TargeT |

3G, UTET (Pyrethrins) ﬁqﬁ“ﬂﬁ |

R, FARRATARE 0.0y, TAfAUT 9fq fFaARITHAT TaeH |
(Chlorfenvinphos)

QT qAT TN TRGETR A IR

& 099



T

ity Sfeafad T3 AFR 09,09 T I TFER 09,08 @ 0995 TFHF! @

TRTIE%H! URARHT TN TUH TeREaeh! TICHTIT:-

(F) “GTEd 9IS’ AT @A dTed q% 9aTd GERT TE |

@) “Sfaer qeTd” T WA, G, w2, qGTT 3T, T RleTeT AlG
TaTd TR T |

(M) “eoifae qaTd” AT aTAal, g3, gel, Hial, darqel <l e qard
TR T |

(&) “eAfqueq T AT AT SHeRT AT IO H, ST, I, S Ta
FEATRN AT qTT T At e SHEE aEhT T8 |

(3)  “BRT fd TATCHT A1 AT AT bel A a1 IO FqA] B TS
feFRTer @TET=AT &fq TATH aTes v T |

(F) o @F AT TET G @ G STl 37T ATl STHEs
(AeTee  qHA) TERT TG | &I ST HIH TUEARHT 97 @ A1
FAT A=A ST | A6 @9 N @rETes 98 78 |

I qAT T TALREHT AAATT O NG 3009



gug S5 AT AT oI 9T ¥ fAfd 200 /9 /4

AT R
YT IBRA @I UA, 033 &I THT © of fqUaT AfIdr JaNT T @ue Y0,
TET ¥R, 9RT 3, MAfT 2049/90/33 AT YHIITT o6 T & H Ael
TBTIH JFT & @I 2THR TRTHI AT FHAT JHH TR F |

0T. RN IRed! f3a urch
(Packaged Drinking Water)

5.9 WF TRuE e T (ke @it T s1ew) (Packaged
Drinking Water except natural mineral water)
q. TOEALHT AT (Scope)
T TUEARS A STHRT AT D6 TRUH {3 a1 (ATeHRiqw
GASIh 9l dTed) qTs GHeS, |
R 9R=A (Description)
R wF IR fRew arr
‘oI MRURT T3 9 (TTeRfde @isiaeh 910 aed)
TSl /AT STHNTH] ATNT AT TR qHIATS THTIE |
JHAT @A 991 (TR(THETAT  Jqeqq a1 aArfedre
aUF) T FEASSAFES  (THAHETH  IJaread a1
Fiiezeme afque!) AUR! gAda T F=ml, = [aar 9a1d,
AT qE1d, q @ q9T q@rd qed qaead gy
TS, |
9.9 TR R T FEiiere frg = 9 (Packaged/Processed
Drinking Water)
39 F HT I AUHT R [diges A9E ATE
‘Tﬁ"l?h:f [SES WW (Carbon Dioxide) T‘TW
AT TASS, |
4R FEAMSEINES qATHI 9T 9T (Carbonated
Drinking water) T WWE‘IE fr= 9 (Sparkling
Drinking Water)
39 FHT Jw@ 9T FHIGH JergT TR HTEA

QI qAT T TALREHT AAATT O e 3099



gug S5 AT AT oI 9T ¥ fAfd 200 /9 /4

EIEE ERIERS (Carbon dioxide) YT Tk TRTHT TTHIATS
SATSS, | TXAT ATHThT [ATGT (el HISTRT ATTHHAT
Greal FATSISATITg TAET hlFEE THHET &
Il |
EX AEIF KR IREAEE  (Essential composition and Quality
factors)
39 I TEE T e faiies
TJET qTredTs 3.3 T ¥ F. AT IfeAr@a qreirepl U 91T T
FISFIGRT (LT (CAC/RCP) 48-2001 AT [AWRTIRST TRTHT
giagen Sfas TR JAT Hifdes, TATANTE  qRETTR
geTrea fafaes gamT T4 afes)
3R slifae, Tt qur fafeRor g Amaee
39 TR TF, AT T @R e A9eve
IRl SATaE TF, ATAT ¥ T@MGHl AT AT
TITIEE AT ATETe IhG T @ TET9e® Jured
THTRT G 1T T@TT THITTHB! ATIGUS T LT
gl T -
AHTIH (Aluminium) 0.9 T 1. 9fq faqaaT FaeHhr
FHIAT (Ammonia) 4 7. IT. 9fq fefazam AaeHr
FARTZE (Chloride) 200 7. AT, fq ferazaT TaeHr
FAA (Chlorine) ©.% . ur. ufq feaeear Aae®r
TF (Color) 94 True color units (TCU) AT oGl
FETIT (Hardness) 00 8. T, 9fq fefazar qargerr
Sl'ir\i;\lvlﬂ TRTSE (Hydrogen Sulfide) 0.0% . UT. gfq
fefazaT TagaH!
FATH (Iron) 0.3 M. IT. 9fq ferazar Fae®r
FINTAS (Manganese) 0.9 .91, T ferezar qargent
7. T (pH) &-5.Y%
(FTEASTEARTES afauel gy gwmar i1, o= ¥y
T TR B FH)
FITeaH (Sodium) 00 . IT. ufq feqazaT FaeHr
Fhd (Sulfate) KO 9. AT, 9fq ferezar AaeaHr

QI qAT T TALREHT AAATT O ’% 3099



gug S5 AT AT oI 9T ¥ fAfd 200 /9 /4

FA AT 3 (Total dissolved solids) €00 . T,
gfa fereear qage
GHEATTT (Turbidity) ¥ NTU T TdEehT
ST (Zine) ¥ 9. UT. 9iq ferear qargen
ZE%FW featsr=e (Synthetic Detergent) ©.% . o gfq
fefazaT TagaH!

3R] W g AT
oTE RUR! fI9H UTHIHET WA AhRICHS
FX T Al Tamatae quar fateos 9erdes
FEAT T FHINTHPT AIIIUE qRT TehT g IS, -
ATITF (Arsenic) 0.09 . UT. i ferazar TaeaHr
e (Barjum) 0.9 . ur. ufq feaeear FaeHr
AR (Boron) R.¥ M. 9. gfq feaaar Jaesr
FHITHTH (Chromium) ©.0¥ 9. 9fq ferazar Fae®r
FARTSE (Fluoride) 1.4 . IT. ufq ferazar Faeasr
FTSHIT (Cadmium) ©0.003 TH.IT. Ufq ferazaT Fergerr
IRT (Mercury) 0.009 9. T, 9fq ferear qarge
ATEdT (Nitrate as NO3-) 40 . o, ufq feaeear TaeHr
’_‘|'|_%;g_c.f|_‘."g_c': (Nitrite as NO2-) 3 7. . 9t fefeeaT Tagea
T=ETHTAT (Antimony) 0.0R . o, gfq fefeza Terge
ATHT (Copper) R M. IT. 9fq fazaT FaeHr
fI9f (Lead) 0.09 T, IT. Ui fefazam Aaeehr
el (Nickel) 0.0 9. UT. 9fq feaezaT qaeH
AT (Benzene) 0.09 TH. UT. AT TefazdT TaAHT
q,R-STEFARIZIT (1,2- Dichloroethane) ©.03 o
gia fereear qaga
q,¥ -S4 (1,4- Dioxane) 0.0Y fg.ur. wfq feeemn
BELEDI
Ersarg (Alachlor) ©.0% 7. . gfq feaewar Fage
AeGTHTd (Aldicarb) 0.09 fA. IT. ufq ferezar Faga
Afegd ¥ STEATegT (Aldrin and Dieldrin) 0.00003 T,
M. 9iq fefazar TaeaHr
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d E: TSI T FAR & ISERCEIEIC) 2¢H (Atrazine and its
chloro-striazine metabolites)

0.9 . I ufq ferezwn Tergwt

AR (Carbofuran) 0.00 . IT. Ui [Ta<HT Tegehl
FARST (Chlordane) 0.000% . IT. Ui [azHT Taea!
FARTEER  (Chlorotoluron) ©.03 o ufq faemr
qACH

TR (Cyanazine) 0.000% . 9T, gfe ferazar Faeer
¥ (B FRT BAET  UfEfeEd ufEE (24
Dichlorophenoxyacetic acid) 0.0% . I, i feraar e
e e S SR
Dichlorophenoxybutyric acid) ©.0% . I i feremr Aaen
Q,?'Wnﬁ -3-FARMYTAT (1,2-Dibromo-3-
chloropropane) 0.009 . UT. i fefazdT Aaear
q,3-STEAMAEIT (1,2-Dibromoethane) 0.000% . T,
afet ferezw i Tergert

9,R(STSFTHIITYA  (1,2-Dibromopropene) 0.0% . T,
afe fefezd T Tergert

9,3(STEFARMIIMIA (1,3-Dichlorpropene) 0.0 . T,
afe fefezd T Tergert

SEFARMIT (Dichlorprop) ©.9 M. 3T, Ufq fefazAT Fergert
SRMANE (Dimethoate) ©.00% M. I, Wi ferazT Fareet
T (Endrin) 0.000% . 1. 9fq fdfaeaT Taesr
ST (Fenoprop) 0.00%, . IT. Ui faAaTAT TaeHh!
g@mﬁﬂ“_‘f (Hydroxyatrazine) ©.% f. . ufd
feTaTAT TaeeR

W@?}W (Isoproturon) 0.00% Tq. 9T, 9fq feraar
BECRA

fI== (Lindane) 0.00% . 1. 9fq feaezAT qaga
fgaed FARIEAERT Ufafdd TEE 4-(2-Methy-4-
chlorophenoxy acetic acid) ©.00% g . gt feaewr

Adehl
YT (Mecoprop) ©.09 . IT. ufq fefazer Faeewr
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THIRIRIEAR (Methoxychlor)0.0R . . Ui fetazar warean
W(Metolachlor) 0.09 M. 1. 9l fefewar qaee
":l\'lﬁalﬁ?f(Molinate) 0.00% . M. Wiq ferezd Aaea
YSHATAT (Pendimethalin) ©.0% . I, T ferazem Fareer
IGEISE (Simazine) 0.00% . . gfq feaawar Taewr
CAE] FART AT ufafe® Arae
(2,4,5-trichlorophenoxyacetic acid) ©.00% . ¥UT. 9fq
feTaTAT TaeeR

A RIEC IS D (Terbuthylazine) ©.009 15 A1 O s
ferazAT TadeR

TEFAAT (Trifluraline) 0.0 . M. Ui [Ta<HT Tergehl
HHEARHTST (Monochloramine)3 . I Ui feraaT Fareer
FTHE (Bromate) 0.0 . ur. ufq feaezar FaeHr

FTHTSTSFARMTAIT Bromodichloromethane O.0% . am

afe fefezd T Tergert

STEFART "{ﬁ:@? (Dichloroacetate) ©.0% o ufa
feTazAT AaeR

‘;’Wﬁr&ﬁm (2,4,6-Trichlorophenol) 0.2 f. T, 9fq
feTaTAT TaeeR

TPRATHIEE (Acrylamide) 0.000%, T, I, Wil fa<d T qaeet
IAMTSRA (Benzoapyrene) ©.0009 fH. T Hid
fefazaT TagaH!

FARMISRERT (Chlorpyrifos) ©.03 . I, Wit fefazT Tareer
fATS FARTSE (Vinyl chloride) ©.0003 7. 9T, 9fe
fefazaT TagaH!

IR (DDT and metabolites) ©.009 fg. 9 ufa
fefazaT TagaH!

T2 € (Cyanide as CN) '_‘T‘WQ_*:[

=TT (Silver) 0.9 T, 3. 9fq feaazaT Facasr

FRT TFITET (alpha activity) O.% Bg/L AT Ta&H
faar TfeafdT ("betaz activity)] B/L HT TGHT
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33 IHHT G RIS g ST SEen
3R A AT i@ WUATAR T RUH I
qifeer, Tt T fafeeoraee=r Araeve i T8q
T qEET @S 991 99 T |ied g1 a9
@i s 9e1d 99 ey (Codex General Standard for Food

Additive: (CODEX/STAN 192-1995) /4l Codex General
Principles for the Addition of Essential Nutrients to Food

(CAC/GL-1987) HT Ioci@ HUH JTAATHE® AqIAHAT
UG qTeT T T4, |
¥, AT (Hygiene) PTIH T et (Code of Practice)
T RS GRATIT TP Il q3ad, Icded,  Feie,
THTTE, HUSRY qIT ATl &I Codex FRT MARA fAHATArEd
HTARATEATH TTAUTHEE ATALTRATTAR AT T TG, ©

1. Recommended International Code of Practice - General Principles of
Food Hygiene (CAC/RCP 1-1969)
2. Code of Hygiene Practice for Bottled/Packaged Drinking Waters

(other than Natural Mineral Waters)

¥.q % TRTH TAAT DegAreT 8 THITHS! AT )T
TH T TG -
ad FHIAGH STHRNAT (Total coliform bacteria AT/ 400 7. e
(Yeast and mould count) W'_flﬁ?l?f/ . far.

¥R T TR JHAT @ Jee
TETT FHITSTHE! ATIIUE GRT TH g T -
ATHT (Salmonella) FTTTead/ Y . . Frorem (Shigella) #Tufeaa/ 24 .
faferat e (V=cholera and V= parghaemolyticus) WP\QTH/ g
Fifd (Escherichia coli and Thermotolerant coliform bacteria) Hiqﬁ?lﬁ/ qoo fq fa.
fReFd WEIFIF (Fecal streptococei) m/ qoo fq. fe.
WWW TR (Clostridium perfringens( m/ yo fa. fa.
guTarsted T ERIEE] (Hepataitis A and Evims)m/ fa. fa.
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L ATy GFHT FTST (Labeling Requirements)
e HaETaed, 2038 #1 Jafay g qrauTHeEd qTd ETd
FHITHET TALEE HT AN gAe -
Y9 39 7 AT Iooi@ TR FHITSTH DT TRTHT IR A9 T
IR Eeg -
¥.9.9 @ TRUSRTNIT ST 9T (Packaged/ Processed
Drinking Water)
Y.9.] FEASEAMEE Iquel T84 9™l (Carbonated
Drinking Water) dT WI_OFEK;I? frss 9 (Sparkling
Drinking Water)
LR A e
Y39 Hifqe a1 TEEE UEE GGqH Jeord T
i |
YRR IR AT ATAHT GATST TS |
Y.R.3 9T GRIEA &l YANT HUH GHE qeide fafaes
ATAHT Joei@ T I, |
X3 AT e T S
Y.3.9 e geeredl & O & T 9rEe S |
Y.3.R FANThAMATs TIhl Febid, Idad, did q97 0
TUEE qEERAT qTHE oAl f6F F 9 ®IET q4r
9T A7 ATFEE FATT T gy S |

5.} @fWeigRe I (Mineral Water)

9. TOEALHT AT (Scope)
T @ASTIch ATl U ATAd STHRTER] ATNT DT TRTH
T THHT @IASTITh T AT JT(de @eTaeh s 9Hes |
R 9= (Description)
9 G T AT STkl @iasTah arHl
GASTITh 91 a7 YTeh(qer @isdeh 9Tl Arasiiaes &A1
[T GIH=RT (M PRUEE el Bid g7 -
o UEld® @iegh W fAfved @fis doad
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BERES Efif araterd AIIId  (Relative Proportion) HI
IYMEIT TUH 57 |

® T UM WeEaE U AT AR Fiare Ak ure
g e qaT TAAE R YU A q e
TACER T TG & I, | T&AT Il JcaTaA ITar
AESiiver FTAT FIaRo AT qTeTs SART T qrge S5 |

(] BIGIGEI 9'1_06%_05 Ydde (Minor natural Fluctuation)
ATEeh HETTHT Tl FATEE (Composition), F&Td AT
ATTHH THATHH g IS, |

® AT TR q&H Sfaer A& dT (Microbiological purity)
T TEEHE FHe (Original chemical composition) G2l
HifereparaT afeads Tg T TEAERTGAT FIT AT
TS WET fagd 2T TRUH g7 T, |

® Il UMl WTE &l 39 7. AT qifeusl fafg arew
o= fafer 9T 9 9T g

IR WTEHTE G TP THR

IRy THF FEeRATaRe N @frege T
(Naturally carbonated natural mineral water)
FEASISARTSSH HAT aXT6R & T 39 7 A7
Soi@ AU ATARS] GG ITAR qaATq ¥
AT A g TS S<h Tl BISTeRl ATTRHHAT
FIFEE T M@ g T |

AR FETSEAFEENEA NHAF @Hog® T (Non
carbonated natural mineral water)
FrEASISAFTZSI6d TTHIAE @STach Tl Tl
ATTeRT HeTd [a=gHT 3.9 7. |1 Iocid TRTHT AT
ITAR T ATHAF T (free) FITASTSARATSS R
JATT THTRT THT T T TS, |
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Y FEASTIAFAES  TERUH  WHE G
=T (Decarbonated natural mineral water)
ATl ATl HETd [awgepl IHT GTehider &9THT
3.9 7. AT Joaid TRUHT FEATEd ITAR T ATh
MRTRT I A G T | T&AT qTrepl fqeramar
fael  FISTHI  ATTHTAT GeaT  FEASTSARIES
TATEHT HIHEE qHTHT G 53 |

IRY TH@ GAEE FETSRAIAEE AP THq®
GiSTgH T (Natural mineral water fortified with
carbon dioxide from the source): 9Tl FTdare
FATSEAFGS  AMUTH TTehides @iasTqch Al
Al qTrere faguH FEAsedddEe a9 3.9
q. AT Joodd RUHT RATTIT | ISR T ATh
TRTHT I T T TS |

Y FEMEEAIEE  ANCH  THGE  GHAogw
=T (Carbonated natural mineral water):
FATSEAFES  AMUTHl TTehides @iAsTqch Al
ATl ATl HETd [awgepl IHT GTehlder &THT
JUfead | FlEASTSHFATZSH] HIAT AT | FGT & T
39 7. W Ior@ TRUH FRATIEAT ITAR T DTl oTg
T FraASIeadTes JUI AT RSN qTHT T
A TS |

3 femm T SR (Recognition and Authorization):

Ui AT (HET) T Icared [aigesdl Tad ATTAq

TIT JAMEA qTHIRT URAY. e qe=Td 9<h  Icared

UTHIATE “YTeh{de @IoTgeh a0 TIHT JieaT=el AT

T iatg qoT o7 (A=A fqanTare SR 9T T &

9 |
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EY AEIEF R IRREE (Essential Composition and Quality
Factors)
39 O T T @ fafies
T @i FUET UM AfR A998 ® (Unstable
Constituents) ST A, W'IFTFHTTT, g% (Sulfur), AT TTeRT
AifTheEars SIEREENIESIEEIEI & (Aeration), [BppicE]
(Decantation) ¥ I (Filtration) a7 &e fafer orawrg gersw
aftpeg | O & fafuesad Ih ITHAT GThiae FOHT g
girer a1 @fer AifiTe davEEdr EET afvEadT @
T TOTHT @ TIH & I |
R slifas, Tt qur fafeRr SR AR
39 TR TG, ARAT T @R e AIeve
Il @i TF, a7 T TTER] AT q@rd
IRIIEE qAT Ar@Te a1 agd TaTde® Juredd
THTHT gAHT AT FETTTHISTHRT HTIGUE T T
g TG 31'?‘1'&1?1":[ (Aluminium) 0.9 . 3T 9fq
fefaza AagaHr
FHIAT (Ammonia) 9 7. TT. 9fq fefazam Fae®r
FARTEE (Chloride) R00 . UT. 9fq ferezam Aargar
FAMA (Chlorine) ©.% 4. UT. 9fq ferezar qargent
TF (Colour) R true colour units (TCU) HT BECEA
FSTIT (Hardness) 200 0. IT. gfq ferezam Faear |
ETegIed ThTSE (Hydrogen sulfide) ©.0% F.IT. 9fed
fefazaT AagaHr
HATH (Iron) 0.3 M. 7. fq ferazar Fae®r
TN (Manganese) 0.9 M. IT. ufq fefazam Faeer
FITETH (Sodium) 00 . IT. ufq ferazar Faesr
Fha (Sulfate) L0 M. UT. i fefazar Aaeer
FA AT S (Total dissolved solids) 900 &,
gt feraeaT qargent
gTAATTT (Turbidity) X NTU HT Taea!
ST (Zine) ¥ 9. U1, 9fq ferezar qergent
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3R T FHEiET AR
oqTE MRUR! fIH ITHIHET WIS AhRICHS
FHR T faf qEAtE qur i qerdes
THE=T T@TT FHITHE G0 TR TWH & TS, :
TSI (Antimony) ©.0% TH. T, i feqaaT Aaeer
ATITAF (Arsenic) 0.09 . UT. i ferazam Faeawr
afeaw (Barium) 0.\ . . gfaq feaezar Fage |
TR (Borate) Y M. UT. Ui ferezam Aargar
FTSHIH  (Cadmium) ©.003 0. IT. gfq feezam
BELEA
EdI:pE ] (Chromium) O.0% . o, gfq ferezam Faesr
ATHT (Copper) 9 . UT. ufeq ferezam Aaeawr
FTSATSS (Cyanide as CN) 0.0 fa. 9T, gfq ferazar
BELEA
TARTSS (Fluoride) 9.4 9. 3. i ferezar Fae®r
faT (Lead) 0.0% 0. 9. 9fq ferezar qargent
IRT (Mercury) 0.009 9. 1. 9fq ferezar qargent
e (Nickel) 0.0% fq. uT. ufq ferezar qargent
A2 (Nitrite as NO3-) 40 T, IT. 9fq fefeear Tage
'_‘|'|3r_t{|3—c." (Nitrate as NO2-) 0.09 T, IT. 9fq fefaeqr
BELEA
oAt (Selenium) ©.09 . o, 9t fefaza Faear |
Jhy Q'Fﬂ'?:."“:l' @Q}T (Surface active agents) m
STEATeTeR AT HIATF [IUTEl (Pesticides) AT
gt o (Mineral oil) m
Eﬁ?ﬁﬂ'&ﬂﬂ'{ Qﬁ'alﬁ_tﬁ %ﬁ?ﬁw (Polynuclear aromatic
hydrocarbon) m
¥. 9T (Hygiene) HIH T ARET (cope of Practice) T VRIS
qRCATST TRT IRl TFAA, ICATEH, AThITg, TISRU TAT AT
& Codex 3T fAulfvd fAHAfafEd  s=mREfedrdl qades

HEALAFATTAR AT T I,
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1. Recommended International Code of Practice ( General Principles of
Food Hygiene (CAC/RCP 1(1969)
2. Code of Practice for the Collecting, Processing and Marketing of

Natural Mineral Waters (CAC/RCP 33(1985)

¥.q Ul HEHad &4 ATSl, dATSR a1 I&d % Qra=eard
FT AT T G YeEA 9T wrkfey T qrgd gl
I fawgHAT aTreTe araraReiid IgueR! SIEH (Risk) ATE
ﬂ?@'?‘f (Protected) g |

¥} UThide @HASITh Ol ICIed 9 G¥FAT (Installation)
FEATad 9q¥UT  (Contamination) AFATH T Fa T
'ﬁﬁ‘lﬁ?’?‘f (Guarantee) ITRUHT gl g | 9l ST T
I Eﬂ’qﬁ'& T A EHR RIS (Foreign matters), B %l'?'ﬁ,
ATl f@dr Aifadl qaerdrs Ad GH g1 I48 | IodTad,
AR T ATHITFHT TANT & ITHUEE THT T Eg, g
TS, | ITHTeRT HETTHT F FROEE I+ T JUAT qobrel
STEd Id IS, |

¥. ¥ OITek TRUeRT AT W=l Feered 8T THITSTHeET HIIE0g
R TWH g T
A FIARY SATHIAT (Total coliform bacteria) a@qﬁta—cr/qoo fg. fa.
e T Hieg O (Yeast and Mould count) Wﬂﬁ/ 7. far.

¥Y T TRUH GHE] @ Gl (@ el  Iave
TR TN B T & ATHIT (Salmonella) FITEAa/RY, M. .
ST (Shigella) afeda/Ry ™. fa.
fafsar semrT (V. cholero and V. pardhaemolyticus) ﬂﬁcrﬁfa?r/ 4 .
T Bl (Escherichig coli and Thermotolerant coliform bacteria)
guferanoo A, fo.
frera (*E';LC.\IC{;ICMS (Faecal streptocacci) S]'TTRWFT/‘{OO . far.
FARGETH RIFI (Clostridim perfrinens) FAAIT/ALO M. T,
BT U ¥ § SIS (Hepataitis and E virus) FFared) f, o
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L. Aafay T FET (Packaging and Labeling Requirements)
TeEicTeh @ITSTach qTrles MR TRUH IhT @I TSH @1eash
T HIFRT AT AT B ATHT ATh(Tg T @ [HIATHAT, 09 F
AAAF THI=AT UTAETTee T T T8 THITTHH! JHTEw THT
Y9 @ UEIGE ATH “OTEiae @isath Tl gae | GTRlad

GSTITh a1 (¥ TR 89 TS -
¥.9.9 e FEqeRdRees fatyd aftsos 9

(Naturally carbonated natural mineral water)

¥.9.] FEATSEAFEERET TTkidH @Aedh Ml (Non

carbonated natural mineral water)

¥.9.3 FPEASEAREE BEBUH YTEHidd @iAsdch Tl
(De carbonated natural mineral water)

¥.9.¥ THEl Adare FEdSAdee  auusl grEaE
@%W‘PFF qrr (Natural mineral water fortified with carbon

dioxide from the source)
Y.9.Y FETSEAFEEe afuusEl UrEqE  @iedeh 9Tl
(Carbonated natural mineral water)

¥.9.% FEATSEAFEERET TkidH @Asddh Ml (Non

carbonated natural mineral water)
LR A Fan
Y9 9fdF qaOr TEEHFE TEE FaAHT Jed@ T
T |
..} TR Il Fd ¥ SAMET daaqdl gars I+, |
Y.R.3 TR 39 AT Tod@ TRUHT gt fafuew wEnT
TRTRT T FATAHT Foel@ T I |
Y3 I g T giE
Y39 @ gERAT & 9i Al T are S |
Y33 WINTHArars qrrel Ihfd, Soared, dra adr o
9Teg A7 ATRIES AT T 913 o |7
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or. Jfferl ugref

(Sweetening Agent)

0R.09 T (Sugar):

‘T’ ATl 3G AT AT FThaR (Sugar beet) dATE IcAEA HUH[ AHER
TR ARR TE | AT gAl, PR, FATHH gl T ATl [T AACH T I8
FHITTHET TR TR ATETRT EATHS, —

(%) AT (Moisture) 0.Y JTTeTaHT Aegeh!
(q04° & 9° &, W 3 HT qaTSan) | (TR STETHD) |
(@) i‘fﬁﬁf (Sucrose) 25,0 YfaeTaHT TEdHT
(ST SHTETHT) |
() &Ted 9&Td (Extrancous matter) | 0.9 FITOTAHT TAGHT
(ST SATETHT) |
(}) FohY SEAFTES (Sulphur | 0o Tofaum® wfq fharmawT Fage |
dioxide)

0].0R f=fy (Mishri):
“Tasfy” srerer fafae fepfarmert Ferirare Saames quet feaeprars v I% |

AT g, HIETR, HATHSB] gl T M@0 T AR T GBI THITTHb! TR
qfefd AEIRN g, -

() STATT (Moisture) 9.0 GIqeTaHT TAaGH!

(qo4°+ 9° &, W 3 T qargan) | (AT ATARHD) |

(@) T HEH (Total ash) 0.% FiaeTayT TagH
(FTeTehT SATETRHT) |

(M) W (Sucrose) 5.0 GITITAHT TErdehl
(STl ATITAT) |
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(9) 9Ted 9&Td (Extrancous matter) | 0.9 FTTOTAHT AeQehr

(TTTRT ATATTHT) |

()

TTFHY SEAFZE (Sulphur

dioxide)

vo fafasma ufa feerumaar FJereen |

0R.0% {7 (Honey):

“He” AT HIIERT e a1 5@ (SeaTehl o ATHT T ST 9Ty HRIEIRT o AT
FadTe Webeer TR WIYeT AT T ATl aRe @ URTIATS SIS | AT B ared
g A F@E 9EY ed g T WG g T ¥ 2@ JAITHE! O Gk

AR IS, -~
(%) AT (Moisture) 33.0 GTAeTaHT AR |
(@) TS (Ash) 0.4 JTTTAHT TASH |
(A)  FRIST (Sucrose) 93 THATHB! HEHT L0 FITUTHT TeGehl
T 9 HEHT 90.0 YIALTTHT qeGH |
(°) TSIMET R (Reducing | 98 TARHH! HEHT §4. 0 YITLTTH To
sugar) FT T 9 WEHT §0.0 YfTeTaH THIHT |
(3)  HAIST/TABISTR] AAATT | 0.]% AT TEIH |
(Fructose / Glucose ratio)
() AFAAT (Acidity as formic | 0.3 FTTTTAT FaGaH |
acid)
(B) THMAET T 39 9819 | 0.4 JIqTqHT TaSeHT |
(Water insoluble solid)
(W) ETESrRIAaEd FXhxd | ¥o fAfaum ufq fearme 7edr Jaear |
(Hydroxymethyl furfural)

QT qAT TN TRGETR A IR

2R
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0. BT

(Sweets and Confectionery)

90.09 feriaTe FhaA (Sugar Boiled Confectionery):

FErFTaTE Frh e =T FaMTeTs GehTuR eT, aradl Ul FATUehl Aaraq a7
TR, [eek TR, HITSHIZS THT a7 TR a9 a9 a1 d+T TLAT ThRepl T
A AUHT T(AAT Fhaaael qa1ddrs o T | THP! (WAl ARTHT O3,
qd A AT A T AGH AT ARG & T3, X AGHT HAA (dm qa1d
TET g YA | @ AT AT qRE A @ FAN T qrg I T b
T Flchrie—

T TAHIS), T TAT T IIUET, @M ARY qEEX (IGAR), ATk, HIedh!
Bgd dcd (Malt extract), [CIEDIRE] ??."ﬁrf, QAT feredr Wﬁ?‘ﬁ, g a1,
Fd AT Kl IGT9E%, ToATRl IIGA T (Tea extract), FHIBI Iqgd A,
el AT HIH, AT TaT @IS Aaues, qedl Araded gal, 9¢ adr
G R R (Nut and nut products), HIAT, HIAT gard qar fadrese SECh)
SR, foaell 9 YART T qerdEE (M- HMTedd W, natgay Jr 9
Q_\;‘lTCf (Flavouring agents), qioer qeTdEs (ST ?Trsﬁ;a? "{Fﬂ?{, TEE "{Fﬂ%’
7 Afas® ufge), @ AT TH (0 WIEE T q9), @9 A0 @rard, Jd8d
JaT JeleAe faures, Gifed ATgdee, HeATad! dd, GEATRl dd, FIRFT e,

IJAAN), THT (TRIMET T T AT @AART JFIET) |

> N

P! O IR (HFTTER Eae—
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9. Thdg TH .Y TTLTTHT AR (FITRT ATITHT) |
(7 X & ATLTHT)
(Sulphated ash) (Salt free basis)

A AT AT FEATdh 9T AM@UHT AU 3 JIAeTaHT Aaed! gaas

3. UTHESHT THA T 0.R YTTITTHT TeAGHT (AT SATITHT) |
(Ash insoluble in dilute hydro-
chloric acid)

TR P ATTHT HEEATIR 98T AU 9T 0¥ YIATTHT qaH! gIS |

3. IhT STSAHIES 3vo fafaumy (gfq frammaan) Taes |
(Sulphur dioxide)

atg FamraTe Frhaadrs “faed T a1 922 ThI” &l AT IcdTed, fashT,
faawor fe AU ST MUEAR WY TETT AHISTHFT g9 qURAR qiefd
> \\D\') :_

q. fHe® T (Milk Toffee)

(@) & Tifed 3 gfqeTeaT TEdEr |
(@@l ATl ATTHT)
@) faear qard ¥ GIALTTHT ToIH |

(T ATeAehl HATETRHT)

R. 3T THT (Butter Toffee)

(%) fereatr Tt ¥ GITeTaHT TEEHT |
(q@ET TehT HATTEHT)

90.0R 99 (Lozenges):

AT AT (ol TgdT gl =1, ATeias IR (Icing sugar) I aT3(re g HalT
7ot (8, feifed), TR TP a1 SRiaT TET YRS AT TSHTAT AR
FrHAIAATS GER T | TGHT G AT T A12eh A= s FANT TGI8+ S
¥ TTE T EHAT FAITBTRT TTAT T Tl FANT T I8 S |

QI qAT T TALREHT AAATT O 22% 3099
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TG TETAHRT YIGEE AT FlehIa Tl TaTdes (F&d — fodl, RI,
ST HMEIEge, HE, °He TR, JEEY, Fided, TR Iqhlsl, 39 q9T T
Wﬁ%??, T2 qAT 7T IIIET (Nut and nut products), Hled R‘WT{, g AR ?’_crl?jf,
A, AGATHN Al IATAART gl, AAAP] AT, GRebT gl [T e
e fesdl ITgd dcd, FIhl T3S a9l Iagd dcd, Fhikl Iagd dod
TAT TGHT AT, FAARE Toive, ATHAT TIET (- ITRERF Tas, Hiep
ufas ¥ arsfad ufee), artas qur afast aaes, difed sAredides, difeaH
ATEEMETE, el a1 TR TR URTdes (W& @ H®Meddd, WrEAEad a1
wTeiag Y ATfE) | THT B e gaTed TET qrE S |

~

THFHT AR AR 2T FHITHS g -

(®) FHIT (Sucrose) cY YIqeTaT TEIRT (elehl HATTTHT)
@) Fehdg WoH (I e 3 YTTOTTHT Terdehl (erehl SATETRHAT)

ATITTHT) (Sulphated ash) ( Salt
free basis)

() ETSSEAINF TASHT Teed | 0. UFTITaHT Tagel (IeTehl SHTETTHT)

oy
(Acid insoluble ash)

(%) FohY SEAFETSS 3v0 iU wiq fFarmHHT Feree |
(Sulphur dioxide)

q0.0% I ¥ I« H (Chewing gum and Bubble gum):

TH AT FAATH TS ITR(qeh AT AATH(TH TS AT AT TATHAT AT
TH (Gum), FoFT ¥ T TApITae arehl TaTders aFhd Te | AT TeT98% el
Fie, fHaEe ¥ aiieR® 93Ty fed g1 s |

TUHT TETTHT USIIEs e AlhAs -

THHAT AT TITIEE [(TH TR, ITehiceh Taeehl =TT (Rubber latex), TATHITH
TIRB HM, TH T ATAD AU %X, ARTE ETSSAAT TRUH I
S a1 T I, ureRfas N, dreRfae e, difaaded ufade, @ ana
AR) TANFA, Ao, Hbeld, 30 IIeT, FHI, @AANY {Seiiad, Trhd o,
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gug Y3 TEIT 0 AT AT 9T 3 fAfq R0%0/04 /05

HIhd T, TEhd Trdl Afdsre, T@ehd GRIEl, THRIAR, Afded, T,
g AT At qerdes, Mertaa qar @fqs doags, iteq, @marg feaf g
SEAFTSE (AIeAehT ATATAT q TITNTAT TEaTS), FMTIH Fre-e, FEATGIH
FTATE, RIThRIES I, Foedl 19 TINT g4 TRT9E% (2T, aedh, WKF U,

AT TR, IRIRA 9o a7 dRd IR, @F ARG @i da)] e |

THP! R ARTT 8T THITTHB! FAT—

i aared T AT
9. 9 (Gum) 9.4 FTTTAT FUEHT | §¥ IIAETAHAT TELRT
(SATeAT ATLTTHAT) (TeTehT ATETHT)
3. STETET (Moisture) 3.Y GTqTeTaHT qaAgH! 3.Y GTTeTaHT TASHT
(STeThT ATETTHT) (cFTeTepT SATETHT)
3. GEhdg T QY gfqeTaHT Tegen 99.4 FTTeTTHT TASH
Sulphated ash) (AP SATTET) (AT SATITET)
¥, BTSN E R GfaeTaAT qegan! 3.4 FqeTqHT qagH!
UfSHT Tee Ao | (AT ATER) (STl ATETAT)
(Acid insoluble ash)
¥. freafas T ¥ Y JIqeTTHT THEET Y Y JiTeTTHT TEET
(SFEETSTHT IO ) | (AT HATETHT) (ST ATETEHT)
(Reducing Sugar)
%. IS (Sucrose) 90,0 GIqITTHT TaGh! %0.0 YIqeTadr TS
(T SATETTAT) (STeTeRT SATETTAT)
T

T TEREH! FRRAITIEEH] d@T A% S~ (qdl T, wftahdr ger
M T A BMAPRE q&Es qd1 a9 &1 @EAAT 8l (AT A T&I6o
& T ST |

AqT:

ST FRFEs OF TR A AT MR T 9dm 7 yad @
(Wrapping paper) |1 JcATGHe! ATH, JATGREl ATH, SIAT, JOEABIT Tareep
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gug Y3 TEIT 0 AT AT 9T 3 fAfq R0%0/04 /05

ATH TG AT ATfET ATER (efae)) AT @re (FAaHTEel A9 daeel faawor

T Jool@ U g |

R T TS

(%) <ETART FEAATES @IS TR G -

9. gug 0, fAfT 2030 AT ®IF @ HI F9Td AT AT ¥ A
Afafehs 3%, | THIRTT @R qA1 HT FeATers! =T |

2 |EuE Ro, fafq 030 AT =T Y FT TAA ASIT 9T 3 AT
AlqiThs ¥3, | THIRTT @ra q91 Ht A=A = |

3 gug <3, fAfd 2030 I S5 Q. FT qUTA IASIT TRT 3 AT
@ <, THITT @I TAT HT TATART T |

¥, |@ug RY, fafq 203 I & 98 BT AU TATIT RT3 AT
T 3, THIRTT @I q9T H AR =T |

K. gug R, fafq 203% AT AT 0 HI AU ASTIT AT 3 A
FE I3, JFTIT @I, i FaT =T HeATelehl o |

o) gueg 35, fafa 034 AT FFR 9Q FT AATA IASATT TRT ¥ A
e 93, THITT @I, BT Fa7 (918 AeaTerehr =T |

) gug 30, fafq 2030 AT AT 9 FT FUTA IASIT AR 3 A
ATy ¥q, | THIRTT @ T4 H HATAD =T |

5. |E@E N, frfd 203z AT ST QR HT FUTA AT AN 3 AT
T Y, TR BT HeATAh G |

. |@wE N, fafg 203z A =T I BT AU ASAIA GET 3 AT
& ¥, JeRIRTT M AeATAR! AT |

qo0. |@UE 33, fafd 2o¥o &re S5 30 I FUTA AT AT 3 A
e R, THTTA BT HeATeAh AT |

9. | @ug 33, fafq R0¥o Il 99 95 HT AU AT TET 3 AT
eI 39, TR BT HeATAD AT |

9. | @UE 33, frfd 200 AT BRI 94 BT AT AT AT 3 AT
&I ¥y, THTTT BT HeATAD G |

3 | @R K, fafa R0¥3 Al 9T Q¥ BT AT AATT AT 3 AT
qJEIr 39, THTTA BT HeATAD AT |

QI qAT T TALREHT AAATT O 220

3099



gug Y3 TEIT 0 AT AT 9T 3 fAfq R0%0/04 /05

9¥. | @UE 3¢, fafq 0¥y Ire d@fay @ HI AU ASAT 90T 3 AT
e 3, THTTA BT HeATAD AT |

4. | @S 35, frfq 0¥y AT SATITE R0 HT FUTS AT AN 3 A
e 97, TR BT HeATAD AT |

9%. | @TS 35, frfq Rowy AT HTE0 3 1 FUTA AT AT 3 A
e 9%, THTTA BT HeATAD AT |

9. |E@TE R, fafa R0¥s @Te 91T 99 HT FUTA ATIT AT 3 A
FE 39, THIT HT ATl T |

95. | @UE ¥O, fafa 0¥ AT TG 95 HT FUTA ATIT ART 3 qT
e 93, TR BT HeATeAh T |

92, |@UE ¥R, fRfT 0% < AT HTE G HI TUTA ISTIT AT 3 AT
&I 95, TeRTIT T AeATeTehl g |

0. |@UE ¥E, fAfT 2043 I ATE0T 39 HI TS TSI ART 3 AT
e 99, THITT HI HeATAR! AT |

. |E@IE vy fafa 0wy AT F9TE @ T AT AATT AW 3 ;T
e R, THIT HI HeATAR! AT |

R |E@IE ¥z, fafa 0¥y AT T © HT TUTA AATT AW 3 AT
e q, JFIRTT H AeATAR T |

3. |EUE Yo, fAfa 04990133 FT FUTA ISTIT AT 3 AT FehrTd
qJe ¥R, B TAT T TATATHR! AT |

¥ | EuE Y3 fafa Jo%0iMic #T AITET ITT TRT 3 W] GRIRTA
&1 R0, B TAT T TATATHR! AT |

M. | @IS Y3, frfe R0%01519 FT TTE ASTTT RT3 AT THIRTT HT
FEr 39, TAT AR AATATR] AT |

% (@IS WY, fafa 20%9991R% FT qITT AT AT 3 AT FRIRTT
RIS B TAT T TATATHR! AT |

@) Sfecfgd @RS TRUST GAAT THITH qT TR HTH FRAEEE T
FEATGHINSTH AU BT AT |
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gug %0 FEIT % AT IerT 9T Y fAfT 2080/ 0% /3%

aqa wRah

(Preservatives)

ARET Ao (Definition of Preservative)

TERET Tl aﬁ grT YETIHT HHREATH (Fermentation) 9T ufateftheraTa
(Acidification) & aT 7T % fpfaAel Te faurd BRamars I, TareT a1
HETSH TART TRA TET4arg 9% |

TERET BT FATHIUN Classification of preservatives)

TARENTE §2 AETHT ASTH G

Q)

qieel SofTeT 9RRET (Class I preservative)
qfedl S0iTehl TRET deTd aHIH B |

ar T ( Common salt)

o ( Sugar)

@?Rq?:ﬁ‘f (Dextrose)

Ta}fﬁf fIR9 ( Glucose syrup)

HEAAT TS (FSSHTF)

e o Q’Fﬂm Qﬁq—t‘{ (' Vinegar or acetic and )
HE ( Honey)

@I dd (Edible vegetable oil )

feel SofreT Tirefrae fepfameT @mr axqar W T+ 9rgd o |

R)

fafaa srofreer (Class 11 preservatives) RIRE TETT FHITH TR g

%)
9)

ERSIFED Qﬁq—g T YYebl dIqUg? (Benzoic acid including its salts)
IhH IIFﬂ_s' T JGhl IdUEe (Sulphurous acid including its salts
thereof)

ifgaw a1 dreraaH "H'ia.c‘, dl dTgdl=ed (Nitrates or Nitrites of sodium

or potassium)

gia® Ufge ¥ A9HT AieqH | GEEaH T Ffeqdq dauEs

QI qAT T TALREHT AAATT O 22% 3099



gug %0 FEIT % AT IerT 9T Y fAfT 2080/ 0% /3%

(3) FMHIH a1 AISTH  JAICH ATdF TEaE T UFe FTHTH
‘T{'Tttq:fd ( Propionates of calcium and sodium)

(%) FAEEA ( Nicin)

(@ ifeaw ar wfeaad m ( Sodium or calcium propionate)

(37) THarEe a1 g ‘TRT?EE?FR?[ AT ( Methyl or Propyl para-
hydroxy benzoate)

() GTSiH® TME T T $5a¥ AT 999 FHA (Propionic acid, including
esters of salts thereof)

() WIfeaw erEufgde (Sodium diacetae)
(@) ATHIE TOSH ANMeaT | Geiadd T FMeddH qTIEs (Sodium,

potassium and salts of lactic acid)

faferar St TRl JaTT q=

UF AT Uk WwaT a0 (giad SOl TRET I8 FHITHE @re TardAr af
feFTepT ATAT AvaT Fel YANT T gwaol  TRUH! & | I e swifagesr ars
FEHT U a7 U Rl del el GANT T q2AT e qIATIe! AT /T
TN I 9TeA T T AT o GRS Arer 9feHTeT g I GAnT 9
EEE

JAEH AT qd fGgUal daa fgA.s A1 I=itEgd @i IeTdHT Johs
TEARTIE T Awoil5Hh TS FAHT TANTH ATAIT [GGUPMT afE g5 TRIRET
YIRT I Sa=ATHT Sedliad g9 Afahad R0 i1 i1 00 geheers derss 00
fafa. oo a=irgs Tagsr W T9 ey, |
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gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

fa. Y I qaRER AT
(Article of food) (Preservatives) (PPM)
§. | FET A TR GISA, A | GIRY STE AFATSS %40
T HET IETd (Sausage meat (Sulphur dioxide)
containing raw meat, Condiments)
R | FARA, HABI TE AT
S (THHTTR) : S T
BRI EN R
(crystallized glace) AT X
TRUH & a1 A &1
ERISRED AWM TR e
SRR REIE IR
(%) RIS (Cherries) TR BTE AFATEE (Sulphur | 2000
dioxide)
(@) TEALST T A TohY ST AFTEE (Sulphur | 000
(Strawberries and Raspberries ) dioxide)
() =T FAERA ( Other fruits) | ToHT ST HFITEE (Sulphur | 000
dioxide)
3 |9 A T (Fruit juice qohT TTE AFATES (Sulphur [ 1400
concentrate) dioxide)
¥. | GHEUH FA (Dried fruits) Feh? BT ARTEE (Sulphur | 1400
dioxide)
(F) TFed (Apricots) TUX TR TTE ARES (Sulphur | RO00
(Peaches), ©IT3 (Apple) |rTr dioxide)
(Pears) ¥ AT Thed ) ] 9¢ 0
(@) ST (Raisins) AT mﬁj)@'@ AT (Sulphur
HedTATd (Sultanas)
K. I Aobled Jed argd, TR SEAFATSE (Sulphur | 340
THETE, U (Crushes), ARl | dioxide) a7 Avilgeh TGS | %00
T (Fruit syrups) EF%QW (Benzoic acid)
(Cordials), el ¥& T 9T
AT 9T T ATty
(Barley water)

QT qAT TN TRGETR A IR

22
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gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

% WTH, ATATAE, [T (Preserve), | Th? STETES (Sulphur | ¥ O
FT7E =R T Fe STl (Fruit dioxide) AT d=ilg®h TEFE | R00
Jelly) (Benzoic acid)
© PRETAEsE ™ q9aT FR | ok T daTES (Sulphur | 110
(RIS G qEH) dioxide)
Crystallized glace or cured fruit
(including candied peel)
o TIHT Jool@ AATHT ®el AAT | Gohielg AFATZS (Sulphur | 340
FeTEl A dioxide)
( Fruit anod fruit pulp not specefied)
Q gAlsC I HA (White sugar HhiSlg AMTSE (Sulphur | YO
cube), o (Sugar), @ng dioxide)
S, T, T (jaggery), FRohTEH
q
90 | %F HAR (Corn flour) T WET | Tk STs AFTEE (Sulphur [ 100
THITTHET T (Starch) dioxide)
19 F fava (Corn syrup) TR TT5 ARTES (Sulphur | ¥40
dioxide)
93 | Ve AL (AT AT T 5 ARTEE (Sulphur | 400
ARTHT Toheers Haarse grqer | dioxide)
aTcH® JdaTgeyg TNUH g
)
93 | RETEM (Gelatin) TR S5 ARTEE (Sulphur | 000
dioxide)
¥ o (Beer) AR ISISAHITES (Sulphur | 9O
dioxide)
94 | ATSET (cider) TR TT5 ARTEE (Sulphur | R00
dioxide)
9% | TehlEfde ATST (alcoholic wine) | THY T8 AFATSE (Sulphur | ¥4 O
dioxide)
99 | TN TT 98TF (Ready to serve | TohiSIg AFITSS AT =il | 90/
beverage) T UTTE(Sulphur dioxide or | 130
benzoic acid)
T FIT IAT TETEEEHT AT U [EE] 2009



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

s 3@_0”_0!% {9 (Brewed ginger I8 TS (Benzoic acid) | 430
beer)
< FH I d (Coffee extract) I=Ag® TS (Benzoic acid) | ¥40
R0 | A 3T ATERTEATE IR HAR | Gohe STEAFITSE (Sulphur | U0/
(Pickles) T FaAT dioxide) T =i TS | 900
(Benzoic acid)
9 | TIHST AT A WH (Tomato or | A=i13% TS (Benzoic acid) | 940
other sauce)
R | Tuseg 0T T THA (Pickled meat | HITSTAH ATZIIEE ATET 300
and bacon) =T e, Fgra=ar | drerfqa® ATgarse
TRUT G AT HEGITRT AT | (FTSTH ATZLISLHT ATAR
HT)
3} | Feed e, wEe g EUSREICIECECAE R 300
qrEITaH ATgded
(AITSTH ATSeTZeH ATAR
HT)
¥ | A farg FAMAAT (Danish | I=113% TEE (Benzoic acid) | %O
tinned caviar)
Y| HTHN TTHRT (Dehydrated TohISIg AATZS 3000
vegetables)
% CARE} T& T U (tomato puree | A-all3ek TAS Lo
and paste)
e | faRg T gEqa TR SIZAFITESS /I=llgh | 340/
NEE] §00
Rz "\'13\[ (Dried ginger) HhTSTg AFTZS (Sulphur | ROOO
dioxide)
R | a1 UreEE M9 (Cheese and | AfG® UHAE AT aeh 3000
processed cheese) Tifeaw drarfagy a7
FMTeATH A (Ffah
Ui ATATIHT)
QT qAT TN TRGETR A IR 233 3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

30 | RAR FhaA (Flour afde ufae a1 agqewr 9400
confectionery) @%’m{ Sratfaas =7
FATH 0 (Afah
TIaE ! AT
30 | % RE (Smoked fish) i THE ATIRAT TWH | 400
(CRGER
3R | TFAH gEEl FHAT (Dry JARTSEARATSE (Sulphur | 100
Mixes of rasogollas) dioxide)
33 | (%) |9 TRl AARTEHT RIS ARTSE (Sulphur | 1400
dioxide)
(@) qEar qa RIS AHTES (Sulphur | %00
dioxide)
(TT) HHTSURT AT AHAHT | QY00
(Dehydrated soup mix)/ (TETavT
TR ATEh ATAT ATH TRUEHT)
3¥ | AR JAT RENRI, Feldd . %00
(Flakes), 9T3€¥ (Powder) ¥
R (Figs)
M| Afeps wTdeRr anfw yEnT i | EifeTw ergufade srear ur | wees
o ST g |
3K FRETUT TR FATAT (Preserved | AAE TTS Q400
chapatti)
30 | 9% AT AT Gl ufag a1 a9# A1 | 000
feaw drertaas wgar
FATTH qqT
(Al TS ATITRAT)
T TS ufae ar
THH FITeqH FIAT
qrETaH Todd
(JTaTEHE TlEgeE AR
H)
QI qAT T TALREHT AAATT O 2R% 3019



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

35 HATE TS (Fat spread) gfde ufas daar a9 q000
gifeaw, drartaad ¥
FTIH A
(@ Tfage! AT
qgAT Awsileedh TFE T
TIH FITSAH I
raTfgIH qq
(A=SITSH TrTSH ATIRHT)
EREIC]

3% | STH, STelr, "TATerE, e, gfa® ufag ¥ a9 I 400
Pheadrgse |, Tove A9al feaw, drettaaH, Ffeqasd
FEE Fd, S S aAhT Faur (Al ufagedr AEr
?TEI_CT, %< A (Fruit bar) H)

¥0 | TR HeRA (Concentrated fruit | fG® THAE T TFehI T qo00
juice) ST, AT Hda¥ AT YT | fegw, dreriaaH, ®feqaH
qaTd FHATSH YATSTAR ARl | 9 (Ffaeh Tfagal e

)

¥q | AT B (fruit juice) (fed, | Afae ufae T a9« @r 300

Jred T qrS=HT) feaw, dratfaaw, wnferaw
Faur (Al ufaeedr AmEw
)

¥R | HRR, U U qSTd (Aaa | gfae ufae ¥ a9 I 40
a7 qt=re ) a1 gar fasmrer At | feaw, drarfans, wnferas
TN ATATHT AMGTHT T T (FiaF TASH ATIR
EEE] )

¥3 | 99 (Prunes) qrefauy F4e (qfasw qo00

Ui ATATIHT)
QI qAT T TALREHT AAATT O 23% 3009



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

ATEeE AT ATZIISEH TARTHT Tl

FAIMT qTZdE T ATGETEE AT ATERHT FANT T e ST |

et @dE TEEer AT Natamycin &0 FWT

Natamycin &1 TN FoSThT (Hard Cheese) TTE TR ATNT T&THRT
FFTITHT |IT TN TTH IIE4S, |

q) TerHTEfaT Fermr R M/ fe umt |1 FagHr gy 19w |
R) oSt gagene 9 Arerrsfan R M. Wt adr Avedl g 1ee |
3) ATerHTS TR AT geitaa fersrar q frar/few A FaeHr g s |

99.094 =9 2 (Luncheon Meat):

eae 9T =T @1 A T 99 A1 TielTs U HaH U GreHTEH
ST T @ AW AIGETE AR TRUE @ @ aEhe 06, |

wity Ifedfad @\ 47T AATE @ A9 JA7 AU gHIH difeaH ar
qETTaH ATgerged TATT FUHT R TRTEHT g Te, | oo (HaAT ATSISIEe
& AT fudes, I, faehe a1 T USHed, g ISy, & ISy, dvel
qifed, aAeafaet= ifed, TqH, T79E AR, SRS, ATdls], HIea IS, TAHI,
fa=a (1 faRe @Ha), HEe TIT HEATSTT qETdEE T AW Ao grger
ATgve Wifaaewedl ATAHU qUH a7 THUH g7 s, | Aed" (HEHT JTehidew
a1 HICQI(\dCb\fl"q T (Natural and Natural Identical Flavours) ¥ H“ldzd ATGATST
9T (Flavour Enhancer) WIRT €T THIFRT (Smoking) feuepr g JHS, |

TIHT Tfed ATFISATEH TTHT TEHadh TS, ATSAl TLhiash Uag qaT AHH
Tifeay qques (AMSTH MTSAT T Uk a1 Argor) woo faar gfq &5t
(TEH{de Ufggel Tq9T FIiead qgT qarfadyq AT ¥ STUfahehe THh ar
fafyra srawamar 3000 AT gfa &5 AT TGRS (FERIY URT ARATSSH!
HATITRHAT) TART T Aieha, |

QI qAT T TALREHT AAATT O 2% 3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

Aeae (e AR 9y 38T aHIHG g I8, -

() FATH HIHH qAT 2,0 YfqeTaHT T |
(1) ATSUER ATEHH! A7aA (HE SO GIqYTAHT TEEH |
() ATZUEY Fleds! dvad A
(@) e Fereadl qaTdeRr AT
(Total Fat count)
(4) ATSUEY ATehebl Avad [HE 30 YiqeTaHT TeEH |
() ATV Aieds! dw=d A 3Y GTTeTaHT FAEHT |
3 &R SIET IUET
(1) A &N SraTL AT 1,000 Yfq JTHAT TGEH |
(Total Plate Count)
() 3-HATS (E.coli) Fatedd gfd Y ITHHET |
(3) FTEHTET (salmonella) Freafead gfdq Y UTHAT |
(%) WRIRSATHFE AT Fafead gidq Y UTHAT |
(Staphylococcus Aureus)
(%) FAMLTH TRIF I gfd Y YTHHAT |
(Clostridium Perfringens)
(%) FATEieTH aArefaad AT |
(Clostridium Botulinum)

oo AT URAY HIAH ITHHT AN 907 qigd FISHT (Hermetically
sealed) T LT ATT TG TeRAT TEATT o [ALATUH g T |

FaaT FRT TRTHN dead (Haeh Faarars W fe. & arasaer qo faq ar
¥ fe & 7r v femaew wrear &+ afq ferfamer afvaaw sfem &390 1

T fHe A, W=y 91 9l (Can) AT B T f@arepl aRT a1 o=y
AT TETd Med g TG | TAATS TS T Aleh (Haaedl g I |

QI qAT T TALREHT AAATT O 2R0 3009



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

qe gfdr dce
(Heavy Metals)

T Joediad G TETHT SETAHT 19 Heed (Heavy Metals) SETHH TIHTIT T
TACH AT AT & TS |

w4 | o few &y vare e
(SN, (Heavy (Food commodities) Qﬁf &b_('n'
metals)
A (mg/
kg)
q faremr (Lead) | (%) 9T R (beverages)
Frrdd g e T g (concentrated 0.4
soft drinks) [EE[T T TITH FATIAH
AT GART i m(concentrates)
aATeh)]
He T (fruit juice) Td TLHIIHI T 9.0
(vegetable juice) MATSTR T THA a
AT T AT (lime and lemon juice) H T
EIGES
EAHT UT TG FATSHAHT ATNT TANT <.0
e EW@E:H (concentrates), AEH T o
HAH T (lime and lemon juice)
(@) I ITI ST (baking powder) 9 .0
(T) G 9 U5 53 (edible oils and fats) 0.4
(er) RTeT 3 AR gfawdrad T @ 03
F& (infant milk substitute) T 78T ATER
(infant food)
(¥) 99 T af'ﬁ Y (turmeric whole and 90 .0
powder)
EIEREIEREHE] (other foods)
QI qAT T TALREHT AAATT O 93¢ 3099




gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

oY (refined white sugar) (Aehdg S 0.4
0.03 YiqeTaHT TaSH) (sulphated ash not
exceeding 0.03%),TETSgH SHRESl T €
LA AHETRgE

EIECEER (Ice cream) AT Afera (iced q.0

lollies) <IITUT Shlsld Fehad ~ (frozen
confections)

Fgl gl TRUHT A, HIS (canned meat, 4.0
fish), Meat Extract & Dehydrated protein,

Edible Gelatin T ¥eb[Uehl Tk Es

(dehydrated vegetables) QTS o eh (other
than onions)

o ferfaraept T, ALK =T (sugar 4.0
syrup), e X (invert sugar) (sulphated
ash not exceeding 1.0%), fadr wamr T
colored Sugar (A&hdE WSH 9.0 PIGEIGEI
REEED

Gra HIATAH (edible molasses) FIRTH 4.0

(caramel) AFAT TETASATE FATUHT GETY
(starch conversion product) Liqid or Solid

Glucose STHHT TFheg WH 4.0 GIALTaHT
BELEA (sulphated ash not exceeding 1.0%)

IHT IT3ST (cocoa powder) 4.0 (gedr
feredtt oate
EIERZA
SATETTHT)
T T T T TSTY (yeast and yeast 1.0 (gedr
product) TR
STETTHT)
AT (tea), AHTSUHI TS (dehydrated | 90.0 (@@l
onions), &ET HIT (dried spices), I qreTep]
(flavorings) ATETTHT)

QI qAT T TALREHT AAATT O 23% 3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

TR YHH (liquid pectin) 0.0

g Tt AR Eﬁ AT (food colorings) | 90.0 (H&@T

FRTHA dTeh (other than caramel) ARl ATIR
HI)

3™ TFT (solid pectin) 40.0

TS #ATgeg TR Fehadd<l (hard boiled .0

sugar confectionery)

AE TR (Iron fortified) TRUEHT @re 2.0

" (common salt)

(@) T TvaT TRUR AT (canned meat) RS

() fepuerd qom HAH LB AR safera

[EERIIES (brewed and synthetic vinegar) (absent)

(V) AT oot THRTHT T @ T ERS

(food not specified)

R qTHT (%) T TSI (beverages)
(Copper)

ZAHT T ISTH (soft drinks) (FIEIE Xe

(concentrated) T FraTIeg Il (carbonated

water) STE)

FTATTeS qHT (carbonated water) 9.4

ATl (toddy) 4.0

BAH UT TR AT Frdvded X0.0

(concentrates for soft drinks) (@arer

FAEITHT)

(G) =T QT 9% (other foods) 30.0

FEIeIRT (chicory): eTUHT (dried), TR 30.0

(roasted ), FHT AT (coffee beans), I~

(flavorings),d el ECin] (pectin liquid)

T AT (colorings) 30.0 (e r

THT AT
HI)
G qAT AT TR AHAT O 230 000




gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

@Y TTATd (edible gelatin ) 30.0
2Tl BT (tomato ketchup) 10.0
(FeEr 3y
EEEEa)
SATITIHT)
T ¥ T T ST (yeast and yeast %0.0 (Hedr
product) arererr
SATETTHT)
T UTIST (cocoa powder) 0.0
(fereett
EERIC I
EEAEICIN
HI)
AHSTRT ‘1‘& (tomato puree) ITATSTRT Qo0 .0
U (tomato paste) TATSTRT ATI ST (FeEr 3y
(tomato powder) MAHSTRT T (tomato ATAHSTR
juice) HHAA (cocktail) HATATIH)
e (tea) 0 .0
3 qFH (solid pectin) 300.0
2TE eaTge8 TR Fhad=l (hard boiled 4.0
sugar confectionery)
EICRSHB) (Iron fortified) TTRTEHT @I .0
"9 (Common Salt)
FER T gl S (Turmeric whole and 4.0
powder)
T, IR, T3, MAHET, 95 Feay, 4.0
FITATRT T (Juice)
Ta ferfawerr wetepl TET T TS TR Y0
9T (Pulp And Pulp Products Of Any Fruit)

GrE AT AT GETIEwET ATTATS O 232

3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

fore1 T SER giqwamT T @ g | W0 T
(Infant Milk Substitute) ¥ 78] @R (Infant | 3.5 9l
Food) Rl '_-W'Q_chlf
[eFUae qAT HAH AR AATTRT [ EEEIES]
MY (Brewed And Synthetic Vinegar) (Absent)
() AT Joor@ FAIRUHT qT @I 30.0
qET (foods
not specified)
EIeiped (%) T (Milk) 0.9
3 (Arsenic)

@) T gy (Beverages)
T 2T (soft drinks) (THT FHETR 3+ 0.4
SIEEd ey qqlqr), 0|°|°ﬁ"1d€ lTl'rﬁ
(Except Carbonated Water) EIGED
FTATIES I (Carbonated Water) 0.4
fore] T ER giqwATad T @™ 0.0Y
F&T (Infant Milk Substitute) T RRTe] 3TER
(Infant Food)
TAR af'l}f IR (Turmeric Whole And 0.9
Powder)
I, IR, TS, MAHET, 5 Feay, 0.2
PRI T (Juice)
T frfawerr wetepl TET T AT TABT 0.3
LR (Pulp And Pulp Products)
(A1) afeRelT (preservatives), TUAT 3TaiTe~@ | 3.0 (e r
(antioxidants), AR (emulsifying ) LIEEal
BAIEEIE SR Q@Tc" (stablising agents) ATITIHT)
CAEERCIE] AT (synthetic food color)
(9) ¥ @I TaTd (other foods)
EIER R (Ice cream) AT Aferst (iced 0.4
lollies) AT RIS W(frozen
confections

GrE AT AT GETIEwET ATTATS O 23R

3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

HHTSUH! TS (dehydrated onions) GTH %.0

FSTATE (edible gelatin) T JaIT

(Liquid Pectin)

FIRT (Chicory) ~FHTHI (Dried), T bl %.0

(Roasted )

HEHAT J&TF (Spices) 4.0

3™ TFET (Solid Pectin) 4.0

T T (Food coloring) ?E%r‘:l' A dTeh 4.0 (e r

(Fther than synthetic color) TR AT
H)

S &ATge8 TR Fehada<l (Hard boiled 9.0

sugar confectionery)
Ae Tl (Iron fortified) TR @I .0
" (Common salt)
fepuae qar HIH TR AR e 09
MY (Brewed And Synthetic Vinegar)
(3) AT Yol TS AT @ q&] .9

(Foods not specified)

¥ | &9 (Tin) (%) FTTad aET awal T gard R40.0
(Processed canned products)
TS #ATgee YR Fehada <l (Hard boiled 4.0
sugar confectionery)
STH, STell, ATHAS (jam, jelly, marmalade) %40.0
AT, IR, T3, TAHST, q5 Fey, 340.0
FHTATR! T (juice)

T ferfawer werepr &7 T THATE gHFT | R40.0
EEE] (pulp and pulp products)

fore1 379 SRR giqwATIT T @ Y.0
F&] (infant milk substitute) T 78T SATER

(infant food)

R T gl @R (turmeric whole and EEEIESE]
powder) (absent)

GrE AT AT GETIEwET ATTATS O 233 3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

FET ol UHT HIH (canned meat) %40.0
(@) AT Ioei@ ARTH] - G q&] | <40.0
(foods not specified)

S S (Zinc) | (%) TART TT TQTT (ready to serve 4.0
beverages)
AT, IR, MAHET, T Faey, 4.0

FTATRT T (juice)
T frfawerr wetepl TET T AT TAHT 4.0
R (pulp and pulp products of any fruits)

fRTeT 3 AER fawaTad T @ 40.0 T
T (infant milk substitute) ¥ 2197 #ATER 34,0 9T
(infant food) Rl W‘q@
@) @ fSardE (edible gelatin ) q00.0
(A1) ¥R T gl SER (turmeric whole and 340
powder)

(9) BTE #ATgeg TR Fehadd<l (hard 4.0

boiled sugar confectionery)

(3) AT Joi@ TIIRUHT AT @ a5 40.0

(Foods not specified)
% FTSHIH | (%) RreT T ATRR Sfq=aTIT 9 @rEr 0.9
(Cadmimum) | sz (1nfant milk substitute) ¥ RT9T ATER
(Infant food)
(@) 99R T gl o™X (Turmeric whole 0.9
and powder)
() T T g% (Other foods) 1.
9 IRT (%) HTST (Fish) 0.4
(Mercury)
(@) I @I & (Other foods) 9.0

GrE AT AT GETIEwET ATTATS O 23% 3099



gug L0 FET % qUTe IeqA AT Y fafq 2089/ 0% /3%

5 fremrer (&) T @I &I (All Foods) 0.3%
Tl
HTTTHT

~

qra
(Mercury
methyl
calculated as
the element)

2 HITFTH (%) FeTtae F=T (Refined Sugar) 0.0%
(Chromium)
q0 et () & 33: STHEH (Hydrogenation) 9.4

(Nickel) T AT BTESISET (Partially
Hydrogenation), Tlﬁ"l_cﬁ FALAT qA ¥
s (Vegetable Oil And Fats), EEall
GG (Bakery Margarine), FrefiTe
GG (Industrial margarine), T T
i (Bakery Shortening), EINEY %'I’E'g@j
S "Tﬁ'q_fb;f TEHTHRT e (Partially
Hydrogenated Soyabean Oil)

e
TETAHT EH1 Heod dIBUHT ATAT T=T TaEH g1 I7a;
foremr (Lead): 0.4 . 9T, 9fq fFaRITA Terga |
@ feT wide FeerHr
AT MRUH HALITHT - 200 7. qT. 9iq [FAuTHHA Taeh!
() feT wide ATeF AT F2THT
AT MRUHT HALITHT - KO 7. 1. 9iq [FATHaT TaeeH

T
Ao (A JeaAT @re MaHael Jqed ATaead [qaRues qUH a1
T, |

QI qAT T TALREHT AAATT O 234 3099



gug S5 AT AT oI 9T ¥ fAfd 200 /9 /4

LICIRS

AN TWHPR FN, (W T TAT TGP AATAIDR

A9

AT AHR @I UH, 033 H TRT @ of [GUHI ATIHR TART T @rEaEIHl
TR (aRT I @ve o, g ¥R, fAfq R049/90/33 d4r @vE o,
@ 3%, Hiq R0%9/0% /3% BT AU IASTATHT THITT AR THFT 93

qfeg TBTAHT T 93 T ¥ 90w B

q3 dActidSd
(Melamine)
TETIHT G TEAEEHT HATHTSAD] HIAT IBTAH] TIHTI FeaT TGl & T
fa.. gy Iard (Food Commodities) fafer ot wfq
e (mg/kg)
9 feTereT AT 3™ ARR (Powder 1.0
infant formula)
R feTereRt @NT TR ER ¥ R 39 (Liquid 0.9Y4
infant formula/Liquid infant milk)
3 TT TAT OIS T2 (Milk and milk Y
products)
¥ ¥ @TF I8Td (Other foods) ERY
I qAT T TALREHT AAATT O 23% 3099



q8. 3Tcdlacisiodd UA uGgref

9¥.9 fg<#r (Whisky)

q.

m ax (Scope)

T VAR AT FTHNTERT AT ATk TITHT o FehTeehT
fEfare qHes |

= (Description) feeehr a=Ter af"f 9 o= AT '
g YeIdEEdrs Sd AHEE JHRAGRT (FEd (HFHEEA)
TATSS | IR T 9T, TART TR Foall IqTd, IeaaH TR,
gfafy afaer ATaRAT fegehl [t TR g s |
AP MUER IREUEE (Essential Composition and Quality Factors)
fEwhAT ARMAF @ME T a& gAd+e ¥ TIAT TS 77 AT
q FERd G AT qIT TR ATeATes AN T i |
9fTF (matured) ST ATGUFT [@ThIeATs HFIAT § a9 3F (Oak)
1 TISTHT I HUSRU TRUHT & T8, | feaeh AT R 2Tege
(chloral hydrate), FHIIH FAREE (ammonium chloride), SESEIE
(diazepam), TRITSETEE (paraldehyde) AT % i o=y fepfawept
RIS m (psychotropic) TRIIER qAqT HTMRT (caffeine)
THAFT FUEATT g &3 | [@ThMT aTee Aeplaraasl WAT 3%
3f@ 4o JIqeTd (AR ATATRHT, R0°%) T gH Tag | TS
AR AD] HIAT [GThIhl ATAHT FooTd TXUHT HIAT HRT 3% Tl
a1 T HEHY ES |

feg&bTAT TBTHT AIIRUEE®E GiH YR HUH g T, °

fa.A.

R Malt grain | Blended qq
whisky whisky whisky

1.

Aldehydes as acetaldehyde

(g/100 L absolute alcohol) 300 350 150
max.
2. Arsenic (mg/L) max. 0.25 0.25 0.25

QT AT T TRGETR A TR

2099



, Malt grain | Blended T
f . T 5 : :
whisky whisky whisky
3. Cadmium (mg/L) max. 0.01 0.01 0.01
4. Capper (mg/L) max. 10.0 10.0 10.0
5. Ethyl alcohol content at
20°C percent by volume 36-30 36-30 36-30
(Range)
6. Furfural (expressed in terms
of g/100 litre of Absolute 12.0 6.0 6.0
alcohol), Max.
7. Higher alcohols as amyl
alcohol (expressed in terms 1000.0 750.0 350.0
of g/100 litre of absolute
alcohol), max.
Lead (mg/L), Max. 0.2 0.2 0.2
. Mercury (mg/L), Max. 0.25 0.25 0.25
10. Methyl alcohol (expressed
terms of mg/litre of distilled
abolute alcohol (mg/L), 300 200 10.0
Max.
11. Residue on evaporation 2.0 2.0 2.0
percent (m/v), Max.
12. Total Esters as ethyl acetate
(expressed in terms of g/100 200.0 150.0 100.0
litres of absolute alcohol),
Max.
13. Volatile acids as acetic acid
(expressed in terms of g/100 150.0 100.0 50.0
litres of absolute alcohol),
Max.
¥, E=-&AT (Hygiene) BAH T AT (Code of Practice) B TbTeRT IcITE,

THITg, USRI q9T ATl &I Codex T [AdTRT A= edm

(Recommended International Code of Practice - General Principles of Food

Hygiene (CAC/RCP 1-1969) T JTadTH TAYIRATIAR  ITAAT T

TG, |

QT AT T TRGETR A TR

3099



Y. R Y ASMy 9FEl S (Packaging and labeling

Requirements)

Xq iy
fF@hiare dHT RUHI @& ISH Add a1 HredATHT
ATHTF T I, |

¥} ATEHT ST T I fqER

4.3

9¥.] ™ (Rum)

T TRUHT (@b Bl ATAHT eTIH [qav0 g T

(F) IR AT TRl ATH qAT ST,

(@) FEIH AT,

(W) TATTA AcblecAehl |IAT FIQLT (ATIAH) a1 JUr ar
TEHAT |

() FETRT YART AURMAT ARTRTART 717 a7 F3d 7R,

(¥) IATEH aT WMoy A, =are F%&r a1 ¢ 78R,

(=)  Eg HH,

(@) A TAAT BIAAA AT (G0 Foed@ T AT,
TR ITART fafq ¥ afrasor Seet@ T a1e & S |

ATAAT I @ T T

Y.3.9 TR T g qi qE T argT gl

Y.3.R FANThATATs (&bl Jehid, JodTad, Ard qar a=a
9TeF A7 ATRIER AT T 98 G |

q.  TUIKRE AT (Scope) TH TUERS HHA ITANTHI AT AT

>
~

TITRT T FehTIhT THATS THI, |
R = (Description)

9

TH (Rum)
TH A=l IEH TG, IGH TS a1 IGehl A Iaed
TR fae a1 IR oo d«@eEs @™ 9qddrs e

(Fermentation) T [SMCeTeTd YHATERT UT  Aebleliasm
feftaereare o afRe qadeE SASE | 9y 6ty

I qAT T TALREHT AAATT O 23% 3099



Sfeafad @ qeTdEEdaTe a°HE gd e a1 Aawee
foqe a7 fefiees foge a1 dvsr fyvEme 9= @ Jar
T Fiebeg | TH 99 (=7 arehd THaHr 9fq for a1 &
THERFT e TaTd ed g1 19 |

R} EMEE ™ (white Rum)
FHIHA (Caramel) W‘IZF\[ THATS m TH (White Rum)
Tl TATSS, |

Ry T™ES W (Flavored Rum)
W(Flavor)mﬁwwwm?ﬁﬁ
SATSS, | THHT Wk T3 q9T =l ATaeqehdl AR TN
T Al |

E AP MUER qRMEE (Essential Composition and Quality Factors)
THHT @AM @18 T A&l g s | THAT WIehd ST q4m
g Areide® JANT 9 Alhs, | AT HAaHd a6 AT IF
Wﬁm%lqu(Mamred)ﬁmw
FRIAT TH g9 Al (Oak) I ASMHT IMT HUSRY TRTH g
TG TSN STTSTHT TRTFE TRUPT THAT HTSHT EATEE TF AT
) THET e A FiepT, S¥eRT 9% &7 g4 | THHT FARA 8155d
(chloral hydrate), FHIIH FARTEE (ammonium chloride), CESEIE
(diazepam), TRITSETEE (paraldehyde) AT B Ui o=y fepfawept
RIS Hl_ag?ﬁf?;'fq?ﬁ (psychotropic) TSIIER qAqT FTRT (caffeine)
FHAFT JURATT & &4 | THAT AU Aeblgeldl WA 3% 3G
YO JIaeTd (T ATIRAT, R0 e Jfradre arashaan) v
g THS, | SATTA AchlelaAdl AIAT THE ATAHT ool TR
AT =T 3 99T "El a7 gel gd qos, |

I qAT T TALREHT AAATT O %0 3099



THHT TETIHT AIIRUEE® Ui qRT HUH & I8, -

fa.H. ferarwr W | EEe W | e ™
1. Ethyl Alcohol content at 20°C per- 36-50 36-50 36-50
cent by volume (Range)
2. Furfural (expressed in terms of g/100 | 10.0 5.0 5.0
Litres of absolute alcohol), Max.
3. Higher alcohols as amyl alcohol
(expressed in terms of g/100 Litres of | 350.0 200.0 200.0
absolute alcohol), Max.
4. Total Esters as ethyl acetate (ex-
pressed in terms of g/100 Litrres of 150.0 150.0 150.0
absolute alcohol), Max.
5. Volatile acids as acetic acid (ex-
pressed in terms of g/100 Litres of 500 300 100.0
absolute alcohol), Max.
6. Total acids as tartaric acid (expressed
in terms of g/100 Litres of absolute 160.0 160.0 160.0
alcohols), Max.
7. Residue on evaporation percent 2.0 1.0 25.0
(m/v), Max.
8. Methyl alcohol (expressed in terms
of mg/Litre of distilled absolute 200 10.0 100
alcohol), Max.
9. Aldehydes as acetaldehyde (ex-
pressed in terms g/100 Litres of 300 30.0 300
absolute alcohol), Max.
10. Copper (as Cu), (mg/L), Max. 10.0 5.0 5.0
I1. Lead (mg/L), Max. 0.2 0.2 0.2
12. Mercury (mg/L), Max. 0.25 0.25 0.25
13. Arsenic (mg/L), Max. 0.25 0.25 0.25
14. Cadmium (mg/L), Max. 0.01 0.01 0.01
¥, Al (Hygiene) BIIH T ARPT (Code of Practice)
THE! ICATEH, ATefeTg, ATHITE, TSR AT AT AT FISFIGIRT
fratfea  smametean (Recommended International code of practice
(General principles of Food Hygiene (CAC/RCP 1-1969)) bl ATddTde®™
HEALAFATTAR AT T I |
QT AT T TRGETR A TR %2 3099



Wﬁﬁﬂ'ﬁ T w T T (Packaging and Labeling

Requirements)

¥q iy
THATS IHRT TRTHT @I TSHT ATdA a7 brarTHT AThITF
T I |

¥R AT I T I fqarer
@I TTRUHT THH! ATAHT S2TT FHISTHR faawor g I
(F) IAIGH AT ATHIHT ATH TAT SITAT,
(@) I AT,
([ SIS Aehlaladl ATAT faera (Arad=) a1 a1 ar
THHT,
(%) TRTRTS YA JUHYHT FETRTAH! ATH a7 3d AR,
(¥)  IATeH AT wiey fAfd, == TR 91 9 TR,
(=)  @s JHAT,
(@) A TAAT BT ATl [Fa0 Foei@ T b,
X IuAr fafe ¥ afsrr Seom T a1e gy o |
Y3 I g T giE
¥.3.9 TR FEeeAT B O Tl T g S |
Y 33 WANTHATATs THHT Yehid, Scared, =d, qar a=a
9TE AT ATREE TANT T I8+ S |

9¥.3 WIS (Vodka)

1.

KRB AT (Scope) T RS HAT IFTHRTHR] AN DT
TRUHT TS THRPT ATGHTATE THI |

IRTA (Description) HTHT Tl AT, I+, WARKE a1 I
fFra &7 FTalelsges URT4E&ATs [Uad (Fermentation) T¢I
feftaeie YamERT 9 =ga fegaare awdl At 9
TITIATE TATSE | HTEHN F U JPREF TErSE TaIdes e
g IE, | STATEA T 9T, TART TR Foall IaTd, JeATaehl TehaT,
qlateel ATATRAT AISHT [ala= THRHN T TS |

I qAT T TALREHT AAATT O 2% 3099



EX qEGP  MUER gittres (Essential Composition and Quality
Factors) STEHTHT WHITaF TG ¥ ATEAT &9 Ia) | TIAT STehe
JIEAT T GHT AR GANT T Afebeg | ATGHTHT FARA B35S
(chloral hydrate), FHIIH FRTEE (ammonium chloride), SESEIE
(diazepam), TRTIEETZE (Paraldehyde) AT o Ui o1 fepfersrepr
RIS Fléﬂﬁ?;ﬁﬁlg (psychotropic) qeIdE® dgT R (caffeine)
AR Al B & | ATSHMET SATA Aebleedehl HAT 3%
afg wo gfqerd (maaae! srarAr, R0 feilt dfeds arawAH)
T & Fag | SATUA Achleddl HIAT AISHH daddl oI @
TMRUHT AEAT Tw=T 3 qiqerael =l a1 9l g9 qas, | AISahran
SETAH] AIIRUEE® I TR HUH! & I -
fa . ferar gfewTOr

1. Ethyl Alcohol content at 20°C, percent by volume 36-50
(Range)

2. Furfural (expressed in terms of g/100 Litres of 12.0
absolute alcohol), Max.

3. Higher alcohols as amyl alcohol (expressed in 50.0
terms of g/100 Litres of absolute alcohol), Max.

4. Total Esters as ethyl acetate (expressed in terms of 50.0
g/100 Litrres of absolute alcohol), Max.

5. Volatile acids as acetic acid (expressed in terms of 10.0
2/100 Litres of absolute alcohol), Max.

6. Residue on evaporation percent (m/v), Max. 2.0

7. Methyl alcohol (expressed in terms of mg/Litre of 10.0
distilled absolute alcohol), Max.
Copper (as Cu), (mg/L), Max. 5.0
Aldehydes as acetaldehyde (expressed in terms 15.0
g/100 Litres of absolute alcohol), Max.

10. Lead (mg/L), Max. 0.0

I1. Mercury (mg/L), Max. 0.0

12. Arsenic (mg/L), Max. 0.0

13. Cadmium (mg/L), Max. 0.0

I qAT T TALREHT AAATT O %3 3099



¥.

=<l (Hygiene) <pIIH T AT (Code of Practice) m
faffva  seEmatean (Recommended International code of practice (
General principles of Food Hygiene (CAC/RCP 1(1969) T UTddTe®
HEALIFATTAR AT T TG |

IHE T AGMF GEET FGET  (Packaging and Labeling

Requirements)

K9 iy
ATSHIATE THRT TRUR @I JSH aidd a1 Hrdd<AT
ATH(TF T T, |

Y.} IAHT I I 9 faaRer

() IATE® AT HTHIh! ATH qIT ST,

(@) FEIH AT,

(W) EAUA Aehlerererl |AT Gfaerd (Araa=) a1 adr ar
AT,

() FETRTA YART AURMAT ARTRTART 717 a7 T3d 7R,

(¥) IR aT ATy A, =ara F3&R 91 ¢ 78R,

(=)  Eg HH,

(@ AT TAAT FIAAA ATHT [FaR Jood@ T A(hS,
TR gy fafq 7 afasor ger@ T ater g7 S |

X3 AN S T FaE

¥.39 A G B GRS T qrEA S |

¥.3.] TANTHATeTS HISHTH!
Tehid, ICITaH, #Td, T4 q=T Vs qea=dl HTHE
AT faw T FA A BT, TR AT ATRIEE FANT
T 9IS B |

9¥.¥ FUS (Brandy)

q.

m a (scope)

TG TR W JIHANTRN AT ATk TRUHT T ThIRET
FIUSATE THEE |

= (Description)

I qAT T TALREHT AAATT O %% J098



ST AATA AT AT AT FARAR! [FUad TH (Fermented Juice)
TS FeftaereT™d T U TUHT Aehleiide [Siaaard TaR TRTH!
AFERTST qardedrs SIS, | F0SI AT T TF, arer T
@ME & I8 | FUST F JhRerl g9 9o S
R9 ﬂw FMUET (Grape Brandy)
W FTUer (Grape Brandy) T T drell, ¥ ¥ qTeh bl
AgTH! [T T (Fermented Juice) ATg TSI T TR
MRTRT AT TGS TASS| AGHT AFTHT AR
9'1_{%?5 el e (Volatile Principles) T fopua E:'aT
I HUHT ATEAT T MG g TG, |
R WW FUET (Fruit Brandy)
FARAD] FUSI  (Fruit Brandy) I AW Ao A
FATAD [FUad TH (Fermented juice) TTs [SMEALH TN
TR TRUHT AR FRATE TATSS, | TG TR TRTRT
FTUEIH ATHH NS FARAB ATH IJool@ T T8, | T
FIUET | ATTHHT AFLHT FUST FAT FIHAS, |
3 ATSE FUST (Blended Brandy)
S8 FTUST (Blended Brandy) AT L{')c'ihl'g\t'Icl':l EIEGI
e foge a7 aewree foqadr HRIHT g5 Jfaerd sgwar
FIUST fHAR qUR TRUHT FUS[ATs TATSS, | FeATeAh]
FIOET JANT T TR TRUFT g8 FTISTh] ATEAT T 1T
FIUETHT T g T |
E AP KR qRMEE (Essential Composition and Quality Factors)
FIUSTHT FHATIaF @1 T AT & A8, | AT Sl aredl q4m
WmﬁmlmW(Matured)ﬁm
FIUSTATE HRITHT Uk T 3T (Oak) FT ATSTHT TGN HUSRYT TRTHT
g1 U8 | A% U g9 ey 9= FH WAl AUH AF (Oak)
T ATSTAT GRTFE TRURT FUST FETAT T ATGAT TUSRUT TRTHT
g1 94 | FTISTHT FARA 8139¢ (Chloral hydrate), AHTTAAFARIZS
(Ammonium chloride), STEoqTH (diazepam), TRITSETES (Paraldehyde)
AT FA I AT [HTGWRT A, ATGRIETE  (Psychotropic)
TaTdE® qAT FANET (Caffeine) THAHT IJUEATT & &I | FTISTHT

I qAT T TALREHT AAATT O %Y J098



TATTA Aebleleehl HTAT 3% <@ WO FIaeTd (ATTATRT ATLTHT,
R0 fedT dAfraiie ATTHTHA) TF g g | SATTA Achlereehl
AT FTUSTR ATAHT Joot@ TRUSHT ATAT FwaT 3 Ffqeraer =dr

a7 FE & TS, | FATISTHT IETIHT HIIGUSE® i X1 FUHT g
TG -
, =S
. ferarar AP T 7 5
FAGAD! ATTST
1. Ethyl Alcohol Content at 20°C 36-50 36-50
percent by volume (Range)
2. Furfural (expressed in terms of 12.0 12.0
g/100 Litres of absolute alcohol), ' ’
Max.
3. Higher alcohols as amyl alcohol
(expressed in terms of g/100 600.0 3300
Litres of absolute alcohol), Max.
4. Total Esters as ethyl acetate
(expressed in terms of g/100 350.0 250.0
Litres of absolute alcohol), Max.
5. Volatile acids as acetic acid
(expressed in terms of g/100 100.0 100.0
Litres of absolute alcohol), Max.
6. Residue on evaporation percent 2.0 2.0
(mg/L), Max.
7. Methyl alcohol (expressed in
terms of mg/Litre of distilled 150.0 100.0
absolute alcohol), Max
8. Aldehydes as acetaldehyde
(expressed in terms g/100 Litres 450 450
of absolute alcohol), Max.
9. Copper (as Cu), (mg/L), Max 100 10.0
10. Lead (mg/L), Max. 0.2 0.2
11. Mercury (mg/L), Max. 0.25 0.25

I qAT T TALREHT AAATT O %% 3099



, =S
fa.d. ferazur A qqT T 5
FAGAD! A0S
12. Arsenic (mg/L), Max 025 025
13. Cadmium (mg/L), Max. 0.01 0.01
¥, =T (Hygiene) BIIAH T afer (code of Practice)
FERGRT Aaika  sr=mEfed (Recommended International code
of practice ( General Principles of Food Hygiene CAC/RCP 1 1969))ehT
AT ATALIHATTAR qTAAT T, T
Y. O@ME T AGfMg GFFET a9l (Packaging and labeling

Requirements)

Kq iy
FTUSTATS FRT TR GTF TSh! ATad a7 B ATAT AThIAF
T T, |

¥R ASAHT I T I fqaRer
AT TRUHT ATUSIH] AATHT I8 THINTHEB! (a0 g

qE;

(%)  IATEH a1 ATkl ATH qIT ST,

(@) TEIHR AT,

() AU Achlaradl AAT fdera (Araa+) a1 a1 a1
THH,

() TRTRTS YANT TUHHT FETRTAH! ATH a7 3d TR,

() IR a1 ATFg MAfd, == FFR a1 9 78R,

(=) @s qHAr,

(@) T TAAd BIAAA ATl (G0 Foei@ T b,

TR gy fafd 7 afasror ger@ T arer g S |

I qAT T TALREHT AAATT O ¥ J098



X3 JASEHT S T FaE
.39 A G B R Qe T qreA S |
¥.3.] TENTHATATS SIS T,
JATEA, = JIT AT (e FFwl GG o
fa T F WIEN, Me7 AT ATHEE FANT A qrEA
o |

9¥.% S (Gin)

q.

m a (Scope)

T VAR AT STHTRT ATNT DTk TUHT el FehTehT TS
FHIH |

i (Description)

S| awTer T[[&NT ERl (Juniper berries) F arrefe dca (Volatile
products) H @R WQ?F\T gt feqeare aar TTF{'IEh;f wfeere=
TRIATE TGS | TGAT =T FAeTd (Other botanicals) T dTEAT
(aromatics) T AT qcA (Volatile products) i IFRT 9 Ak
AT FFAT (Clear) EIHT AT T=g, ITHT IEET GTAAT (Turbidity) &
gal

MIERCERI MBS IREEE (Essential Composition and Quality factors)
SIHT @HIfaF @Me T aredl gq 9°e | JFAl W@ed arer
TAT G ARTAE® FANT T AhAs | TG0 FRA 2Tege
(Chloral hydrate), HHTTIY FARTSS (ammonium chloride), CESEIE
(diazepam), TRITSETEE (paraldehyde) AT B Ui o=y fepfaept
EEINE m (Psychotropic) TRIIER AT TR (Caffeine)
FHAFT IUFATT g &a71 FAAHAT AU Aehlelerhl HIAT 3% 3G
YO JTFeTd ATTAART ATaRHT, R0 feIl Al araswadro a¥+q
g AHG | SATTA AohlaleAehl ATAT ST ATAHT Footd TR
AT ST 3 GiqeTad "El ar del gq dae | SHAHT SeTae
AIEUEEE Ui TRT AUHN &7 TG -

I qAT T TALREHT AAATT O R¥¢ J098



fa.s. faa=m (Gin)
1. Ethyl Alcohol content at 20°C percent by volume 36-50
(Range)
2. Furfural (expressed in terms of g/100 Litres of 12.0
absolute alcohol),
3. Higher alcohols as amyl alcohol (expressed in terms 100.0
of g/100 Litres of absolute alcohol), Max.
4, Total Esters as ethyl acetate (expressed in terms of 30.0
g/100 Litrres of absolute alcohol), Max.
5. Volatile acids as acetic acid (expressed in terms of 10.0
2/100 litres of absolute alcohol), Max.
6. Residue on evaporation percent (mg/L), Max. 2.5
7. Methyl alco Methyl alcohol (expressed in terms of 20.0
mg/Litre of distilled absolute alcohol), Max.
8. Aldehydes as acetaldehyde (expressed in terms 20.0
g/100 Litres of absolute alcohol), Max.
9. Copper (as Cu), (mg/L), Max. 5.0
10. Lead (mg/L), Max. 0.2
11. Mercury (mg/L), Max. 0.25
12. Arsenic (mg/L), Max. 0.25
13. Cadmium (mg/L), Max. 0.01
X, EoEAT (Hygiene) BAH T qfer (Code of Practice)
STl ITEA, ATy, WThiTg, TUISRI 4T ATAT Tl HISFIFRT
freifea  smremeEtean (Recommended International code of practice
(General Principles of Food Hygiene CAC/RCP 1(1969))%T ATddTe®
HALIFATTAR IAAT T T3
Y. TRy X WSl Gl ST (Packaging and Labeling
Requirements)
%9 iy
"I: c i;: ~ m N NN E|'|' ’_\ \ﬁ -
ERREN
T FIT IAT TETEEEHT AT U 2% 3099



¥} ANEHT ST T I fqER
TH IRUH SIAD] ATAHT TS FHISTHBT [qaR0 &
Iqg;
(F) IR AT TRl ATH qAT ST,
(@) FEIH AT,
(W) ZATUA Achlarererl |IAT Gfaerd (ATaa=) a1 adr ar
AT,
") AETRTT YART AURMET TRIETART AT a7 I5d 7R,
)  IAEA a1 ey g, = AR a1 9¢ qeR,
=) @ 9T,
B) A TEAd BIAAA AT (Fa0 Foei@ T AT,
TR gy fafa 7 afasor ger@ T arer g7 S |
X3 AN S T FaE
¥.3.9 TETEH T g 90 & I qrge e |
Y. WNHArArs SiAel Jehid, e, = 91 a7
9T A7 ATEE FANT T g 3 17
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gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

oluTaA ISTU

U ARXDRGRT YDIRId

WCOO)WBTGITHQGﬁQOCOCOWWBQ

T 4

ST AXDR
DN daAT UYUcE) DI JeATCTADI
Jdal

LY

T GEHTET @re UF, 203 %l 3H 8 of [GUHl dAFER
WINT T @ AdH e HaRe @Feedt @ve wo,
qgE ¥R, M R046/90/33, @E S0, GIEA R,
fafd R0%s/08/3% @A wWUE S5, wIEAN <, AW
R00Y /9 /Y FHT TIE TAATAH THIT G TE 9y
ufyg TEEE WA Y T 1§ aURE A g FEE
g ;-

“qY, WEHEHFET (Mycotoxin!

Y
%

(Mycotoxin) S8TIET URETT 9=2T =T Bl ge:-

TEHIeiaaTa WA
- L] T T&dEe Ll
’ (Name of | (Food commedities) | THalmT
Mycotoxin) (mg/Kg)
9. Fd 97 WINGAHET
grelre |y g aredrm, o
(Aflatoxin  |9=TH, A,
Total)  |Afeiered® ¥ fueam
{Almonds, Peanuts,
Hazelnuts, Brazilnuts and

2099
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gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

Pistachios for further

processing )
@EF AN A
- 90.0
ATHAT-EH, 3TH,
%\ﬂ(’ﬂg\i‘l, ’ﬂlmﬂ"lc.\%l(
ﬁﬁT(Reudy to  eat
Almonds, Peanuts,
Hazelnuts, Brazilnuts and
Pistachios
AT (Dried figs) 40.0
3. | AFEEEFETOR T (Milk!) 0%
9
(Aflatoxin M1
3. g |[TATSET 99 (Apple| 0.0
{(Patulin) Juice and apple juice used
as an ingredient in other
beverages)
TA: T AFACEET  (Aflatoxin - Total)  HaAT

AFATSFTT

T 9, aveeEET =2,
AFACEFIT W q T AFACEET S 3 H
IRAET T ARTATE TG |

] &. SETE fEAUET AT (Maximum Residue Limit, MRL)

TEAFET HAEd, WEN T WA TEEEEA] TR
et [AOEET #=9T (Pesticide  Residues) @1
AITFAH IRHET (Maximum Residue Limit) EGiR FAIH

w1 G g A

GrE JAT TAT TETEEEH] AT O

UR

2099



gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

9%.9 ©H9 (Applel

EICEINCATEIEEA)
B

Aaw famrdr g

(Maximum Residue Limit)

[T Ui et (mg/Kg)]

Azinphos-Methyl 0.05
Azocyclotin 0.2
Boscalid 2

Buprofezin 3

Cyfluthrin/beta-cyfluthrin 0.1
Cyhexatin 0.2
Deltamethrin 0.2
Dinocap 0.2
Diphenvlamine 10
Ethephon 0.8
Etofenprox 0.6
Fenamiphos 0.05
Fenitrothion 0.5
Folpet 10
Imidacloprid 0.5
Indoxacarb 0.5
Malathion 0.5
Methidathion 0.5
Methomyl 0.3
Parathion-Methyl 0.2
Phosalone 5

Propargite 3

Pyraclostrobin 0.5
Spinosad 0.1
Tebuconazole 1

Triadimefon 0.3
Triadimenol 0.3

Gra JAT TAT TETEEEH] ATTATH T[0T

2R
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gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

9&.% W {Banana)

EIEEINCREEIHE) Ateraw Tt aRamr
A (Maximum Residue Limit)
(eI Wik e (mg/kg)

Azoxystrobin 2
Bifenthrin 0.1
Bitertanol 0.5
Boscalid 0.6
Buprofezin 0.3
Cadusafos 0.01
Carbendazim 0.2
Carbofuran 0.01
Chlorothalonil 15
Chlorpyrifos 2
Clothianidin 0.02
Difenoconazole 0.1
Diquat 0.02
Dithiocarbamates 2
Ethoprophos 0.02
Fenamiphos 0.05
Fenarimol 0.2
Fenbuconazole 0.05
Fenbutatin Oxide 10
Fenpropimorph 2
Fipronil 0.005
Fluopyram 0.8
Flusilazale 0.03
Flutriafol 0.3
Fluxapyroxad 3
Glufosinate-Ammonium 0.2
Glyphosate 0.05
Haloxyfop 0.02
Imazalil 2
Imidacloprid 0.05
Isopyrazam 0.06
Propiconazole 0.1
Pyraclostrobin 0.02
Pyrimethanil 0.1

QrE qAT 3T GaTdesed] Afard o Uy Q00



gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

Saflufenacil 0.01
Tebuconazole 1.5
Terbufos 0.05
Thiabendazole 5
Thiamethoxam 0.02
Triadimefon 1
Triadimenol 1
Trifloxystrobin 0.05

96.3 H (Bitter gourd)
W e At fardT i

H (Maximum Residue Limit)
(Faferm wier FPeiTm (mg/Kg)]
Chlorantraniliprole 0.03

9&.% W=CT (Eggplant or brinjal)

IR icRE eI k) AftrpaA TaoTeT aiATT
(Maximum Residue Limit)

(Fiferma 9f FEemT (mg/Kg))

Abamectin 0.05

Bifenthrin 0.3

Carbaryl 1

Chlorpyrifos-Methyl 1

Cyazofamid 0.2

Cyfluthrin/beta-cyfluthrin 0.2

Cypermethrins(including 0.03

alpha- and zeta-

cypermethrin)

Endosulfan 0.1

Fenhexamid 2

Fludioxonil 0.3

Hexythiazox 0.1

Imidacloprid 0.2

Indoxacarb 0.5

QT qAT AT JRTAETHT ATTATT O 24y 3009



gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

Metaflumizone 0.6
Permethrin 1

Propamocarb 0.3
Pyraclostrobin 0.3
Tebuconazole 0.1
Thiacloprid 0.7
Tritloxvstrobin 0.7
Triforine 1

q&.4 H"GT (Cabbage, head)

EIECcANC L CiC Y ATpaw ot afmT
wrH (Maximum Residue Limit)
[ﬁ%’ﬂlﬁ wie fream (mg/Kg)]

Acephate 2
Acetamiprid 0.7
Bromide lon 100
Chlorpyrifos 1
Cyfluthrin/beta- 0.08
cvfluthrin
Cvyhalothrin (includes 0.3
lambda-cvhalothrin)
Cyprodinil 0.7
Diazinon 0.5
Dimethomorph 3
Dithiocarbamates 3
Fenamidone 0.9
Fenamiphos 0.05
Fipronil 0.02
Fludioxonil 2

| Flumioxazin 0.02
Fluopicolide 7
Fluopvram 0.15

| Imidacloprid 0.5
Indoxacarb 3
Mandipropamid 3
Metalaxyl 0.5

GrE JAT TAT TETEEEH] AT O 29 3099



gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

Methidathion 0.1
Methiocarb 0.1
Methoxvtenozide 7
Parathion-Methyl 0.05
Penthiopyrad 4
Permethrin 3
Pyraclostrobin 0.2
Quintozene 0.1
Spirotetramat 2
Sulfoxatlor 0.4
Tebuconazole 1
Tebufenozide 5
Teflubenzuron 0.2
Tritfloxystrobin 0.5

9&.% ?ﬁﬁ (Cauliflower)

EIEE AR IEHE) Ao et afemT
Bl (Maximum Residue Limit)
|ﬁﬁ|ﬂﬁ9ﬁ%’ﬂﬂ? (mg/Kg)|

Chlorpyrifos 0.05

Cyfluthrin/beta- 2

cviluthrin

Dimethoate 0.2

Fluopyram 0.09

Imidacloprid 0.5

Indoxacarb 0.2

Metalaxyl 0.5

Methiocarb 0.1

Oxvdemeton-Methyl 0.01

Permethrin 0.5

Propamocarb 2

Sulfoxaflor 0.04

Tebuconazole 0.05

I qAT T TALREHT AAATT O 2u 3099



gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

96.8 RS (Okra)
EIERIFERCEIFHED Ffpaw feer i

H (Maximum Residue Limit)
[fﬁ'ﬁ'ﬂm b REZR e (mg/Kg)]
Bromide lon 200
Cypermethrins 0.5

(including alpha- and
zeta- evpermethrin)
Mesotrione 0.01

9&.5 AT (Potato)

e T Afeeaw fammdt aRmmr
aH (Maximum Residue Limit)
lﬁﬁrﬂm i et (mg/Kg)]

24-D 0.2

Abamectin 0.005
Acctochlor 0.04
Ametoctradin 0.05
Azinphos-Methyl 0.05
Azoxystrobin 7

Benalaxyl 0.02

Bentazone 0.1

Captan 0.05
Chlorpropham 30
Chlorpyrifos 2
Chlorpyrifos-Methyl 0.01

Clethodim 0.5
Cyantraniliprole 0.05
Cyazofamid 0.01
Cyeloxydim 3
Cyfluthrin/beta- 0.01

cviluthrin

Deltamethrin 0.01

I qAT TAT TITAETHT ATTATH O ke 3099



gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

Diazinon 0.01
Difenoconazole 4
Dimethenamid-P 0.01
Dimethipin 0.05
Dimethoate 0.05
Dimethomorph 0.05
Diguat 0.1
Dithiocarbamates 0.2
Endosultan 0.05
Ethoprophos 0.05
Famoxadone 0.02
Fenamidone 0.02
Fenpyroximate 0.05
Fipronil 0.02
Fludioxonil 5
Flumioxazin 0.02
Fluopyram 0.03
Fluxapyroxad 0.03
Folpet 0.1
Glufosinate-Ammenium 0.1
Imazalil 5
Indoxacarb 0.02
Lufenuron 0.01
Maleic Hydrazide 50
Mandipropamid 0.01
Metaflumizone 0.02
Metalaxyl 0.05
Methamidophos 0.05
Methidathion 0.02
Methiocarb 0.05
Methomyl 0.02
Novaluron 0.01
Oxamyl 0.1

! Oxvdemeton-Methyl 0.01
Parathion-Methvl 0.05

_ Penthiopyrad 0.03

| Permethrin 0.05
Phorate 0.3
Phasmet 0.05
Propamocarh 03

I qAT T TALREHT AAATT O 243 3099



gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

Propargite 0.03
Prothioconazole 0.02
Pyraclostrobin 0.02
Pyrimethanil 0.05
Sedaxane 0.02
Spinosad 0.01
Spirotetramat 0.8

Teflubenzuron 0.05
Thiabendazole 15

Thiacloprid 0.02
Tolclofos-Methyl 0.2

Trifloxystrobin 0.02
Zoxamide 0.02

9%.% THICT (Tomato)

e e A Aterpaw ot R
(Maximum Residue
Limit) [RRrm ufer
R (mg/Kg)l

Abamectin 0.05

Acephate 1

Amitraz 0.5

Azinphos-Methyl 1

Benalaxvl 0.2

Bifenazate 0.5

Bifenthrin 0.3

Bitertanol 3

Bromide Ion 75

Buprofezin 1

Captan 5

Carbaryl 5

Carbendazim 0.5

Chlorothalonil 5

Chlorpyrifos-Methyl 1

GrE JAT TAT TETEEEH] AT O
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gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

Clethodim |
Clofentezine 0.5
Cyazofamid 0.2
Cycloxydim 1.5
Cyflumetofen 0.3
Cyfluthrin/beta-cyfluthrin 0.2
Cypermethrins (including alpha- 02
and zeta- cypermethrin)

Deltamethrin 0.3
Diazinon 0.5
Dinocap 03
Dithiocarbamates 2
Endosultan 0.5
Esfenvalerate 0.1
Ethephon 2
Ethoprophos 0.01
Famoxadone 2
Fenbutatin Oxide 1
Fenhexamid 2
Fenpropathrin 1
Flubendiamide 2
Fludioxonil 3
Fluopyram 0.4
Flutriafol 0.8
Folpet 3
Hexvthiazox 0.1
Imidacloprid 0.5
Indoxacarb 0.5
Iprodione 5
Lufenuron 0.4
Malathion 0.5
Mandipropamid 0.3
Metaflumizone 0.6
Metalaxyl 0.5
Methidathion 0.1
Methomyl 1
Methoxvtenozide 2
Metrafenone 04
Myclobutanil 0.3
Oxamyl 2
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gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

Penconazole 0.2
Permethrin 1
Piperonyl Butoxide 2
Profenofos 10
Propamocarb 2
Propargite 2
Propiconazole 3
Pyraclostrobin 0.3
Pyrethrins 0.05
Pyrimethanil 0.7
Quintozene 0.02
Spinetoram 0.06
Spinosad 0.3
Spirodiclofen 0.5
Tebuconazole 0.7
Tebufenozide 1
Thiacloprid 0.5
Tritfloxystrobin 0.7
Triforine 0.7
| Zoxamide 2

1&.90 ﬁzﬂ' {Green tea, black tea-fermented & dried )
ElERINEAELIEE AR ) Aferan fad afmT
(Maximum Residue
Limit) [frm ufe
R (me/Kg)l
30

Bifenthrin

Chlorpyrifos 2
Clothianidin 0.7
Cypermethrins (including alpha- 15
and zeta- cypermethrin)

Deltamethrin 5
Dicofol 40
Endosulfan 10
Etoxazole 15
Fenpropathrin 3

QT qAT AT JRTAETHT ATTATT O 2R 3099



gug SO TEAT ¥ AT ATIT N7 Y AT 3008/90/3%

Flubendiamide 50
Flufenoxuron 20
Hexvthiazox 15
Imidacloprid 50
Indoxacarb 5
Methidathion 0.5
Paraquat 0.2
Permethrin 20
Propargite 5
Thiamethoxam 20
g et T EEIEY

[

(F)@UE 50, TIEI 3§, A TATH AW 4, A
T058/05 /%% W WENE  FET A4 wEEE
HATAET FFAH] @V (§) AT FIAEHT TE
oy F1 B, Fh, FOE A4 A AL ATH TREEE
(Tea. Coffee. Cocoa and their Products! T 75—:3"-;[ RACH
OY.0% U 4aMUET 939 AFER oY.03 W= &
(Green Tea) T TUTEAT qfddar 8 g3 (|) qftg
FEEedl @vg i g |

s ) T T e

GrE JAT TAT TETEEEH] AT O 253
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GUg YO FEAT 39 qUT o 9T ¥ fAfq R0%% /0% /9%

Gloll UGrRid! 3ifolarR] IuRaz

RIKI S

aUTeT IRDR
DN daI ARDI dloATTADI
a9

TITA TXFR AT T&Td UA, 033 & THRT 90 o fqU ATIhR
JART T FGRTHRI IAT TITH [UAR AT HAT <81 aHIsTH dlebebl of AT
AT AT THT T |
FEP! AT qITHPT IO AT AAT

FEITH] AT GETIH AR a7 AAT (7 AMARAT Jooi@ T FHISTHebT
o O ] l

e
FARTF TEs FGITHN ITAT TITIHT I (U a1 HTAT

& QAT | ¢

f%
kg

q. STeATeT gieerd, IErET | 99 99 99 99 99 99 19

>

FHETH! AT
AT FERTHT G
AT FGRTH

AqfeT| 3T

g SeAThl T
FHERTH! AT

3. HE Yifed giderd, < AL 9% AL q < 9z
T
3. %E Wigar giqerd, 'y © 5 g g % %
FEHT

3099
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gug 3% @I 39 AT ASIT 9T 3 fHfq 098 /0% /9%

¥, he gieera, 3 Y E R4 ERY ERY ER
T

Y. TS grETeee ¥ ¥ ¥ |3 | aM | 3y
AT, GiaeTd, T

. FTATGIH Fiqera, q q 3 3 q 0ot | 0%
Rkl

9, YT0T RITHRE, oy | oy | ou | ouw | ov | ox | ox
gfeera, =rdraT

g, 99 (FifeaH 09| 0w |[q0 |90 | 09| 06 | 0w
FARTES) e T

_!

SfedAf@d AT TATHET FSHI, TRICH (qUT, THI Gl a1 [hT ATTRT

& T |

JIPUeRT MUIETR T HIATBSHEN Teb AT IUIEIR a1 AT aRfg sz

TACHT 9 | ST qaTd ureaR aRkfd deeq AU HIee S |

T THRET ST GRTIHT Ufvaaraifas 7 fifasraifteed faars= afes; |
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fa grar qard afeeror TER afeeror
() FHATaty
(fa)
q ARIBT d 9900I- ¥
R FATAT qA (FTeIT) Yy 0l- 3
3 FS AT (F qA FANTH ATNT 300|- 3
AT F=aT qeTd)
¥ MEEEIRIE 8yol- ¥
S FA@fa & Clolo]® 3
< qd Y 0l- ¥
© Fre fHe® (Condensed) Y00I- ¥
g HEegq q¥00|- ¥
Q FATHD! HE@T q000- ¥
q0 IR Q¥Y0l- ¥
99 | F@r zYol- ¥
QR | forer R e, ReT AER (AT q000|- ¥
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M| iRt Yool ¥
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39 | w@de, 2R Y00~ 3
3R | ¥Y0l- 3
33 | g /e ¥ 00|~ 3
3 | FEd 400l- ¥
3w | e, afan, vt

F) Ufey 300|- 3
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39 |99 <40lI- 3
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3 TR Clolol® 3
Bl feram Y 00I- c
¥o | e qar ferst fa=ifiT argey 300l 3
a3+
“hep, AlTArHIEr

¥q9 | HH (Oyster, chilly etc) 50O0|- ¥
¥R | gl U U UTIeX ¥Y0l- 3
¥3 | £00|- ¥
%Y | J< gidiy 00|~ ¥
¥Y | BlHMAC TT3E q000I- ¥
¥% | dr er (fey) Y.0lI- q
¥\ | I/ IR (R qYY0I- 9
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anferer 7. R

fergereror gfeeror T&y
£kl feramor THH fae
q STATT (Moisture) q00I- q
R | WifeT (Protein) 300~ 3
3 | FTAMETESa (Carbohydrate) 300|- ¥
¥ I (Sugar) R00I- R
Y | T (Starch) R00|- R
% 3™ IS (total solids) R00I- q
Y | R (Fay 401 3
5 TS (Ash) 940 I- R
Q| faartaves ycse! (Fartae 3 300~ 3
forertae =)
0 |fHReET g AdTq A TAheh! R00I- 3
19 AFAAT (Acidity) q00 |- q
93 | eTRAQT (Alkalinity) 900 |- q
93 | Ryerefes gceer 0l 9
Q¥ | T AT (Colour) RY0I- R
W | HE wER 300-| 3
% | fey (@R a1 HEar a1 ae) q00 |- 3
gfeq arrfaey
99 | AT FAFRTE TS (Water soluble 940 I- 3
Ash)
95 | TTEEHT T T (Acid insoluble 940 I- 3
Ash)
92 | AcpIEIcd TaRATH (Alcoholic qY0 |- 3
extract)
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R0 | gAARTAAT (Solubility) 400 |- 3
39 | TR HTEAT (Salt) qY0 |- 9
R | ATSHIEHFT (Mycotoxin), T afraT 9000 |- ¥
3 | UATETEE (Pesticide) TTT USATETES 9000 |- ¥
¥ ME G (Radiation) q000 |- ¥
Y| HIE FI3C qY0 |- ¥
% | fawe T g wWRew qY0 |- ¥
9 | dred ST qY0 |- ¥
5| HIfaHd 300]- ¥
R | ATHTAAT 300]- 9
30 | LHIEATRFH 300]- ¥
3 | Ffeferw drefaqy T wieae= 300|- ©
EIEa
R | LB 300]- 9
33 | arfgew fa=a 300|- 9
3y | fqfge R00|- ¥
3y | ferefean 300|- 9
3% | FHHETEEY, fave, A, o, gad yol- 9
FHI (Microscopic)
3¢ | % QN TSd gl S Teddhepl R00I- %
3c | RTEY Ieea AT 41 ¥R, AR, 440 I- 9
R | ARSI ST 940 I- 9
¥o | wmifed we @o I-| 9
¥q | ATAARTE T8 geTy R00I- 3
¥3 | TR wardl ufae wgEr ufae W 400 I- 9
¥3 | TE" 9 & 400 I- 1
¥Y | THRITEHIEE I q00 I- q
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f[d2ciuoT GIAR (GIolT Ud GIellsie uGref)
ATfererT H. 3

AT 9T (Feed Commodities)
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QT qAT TN TRGETR A IR

20%

3099












