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JIH Yok FHIT: GUE YO T@IT ¥R AU oo T 3 fAfq R048/90/33

09. G a2 Gotl UGRIg™
(Milk and Milk Products)

09.09 3§ (Milk):
‘T T LT TS AT HHTPT AT GEehT ¥ WA AR T, Tl
HAATs FEHTIE, |

09.0R TES g& (Cow Milk):
‘MM TI” AT 3.4 Tiaerd g feear (Milk fat) ¥ 97 ferear aee gee
e qard (Milk solid not fat) ©.% Sfaqera vt "fe THUFT T ToRT T8 |

09.03% §¥1% g (Buffalo Milk):
“SETeRT T AT Y0 iqerd garel ferear (Milk fat) 7 &1 ferear amees el
Zra qard (Milk solid not fat) .0 gfqerd ww=aT ol F9UH 39 THFA T |

0q.0¥ f&S (Ghee):

“Ferg” A= F AT AT iR TETH T qEATe fad ar qae g@r ar R a1
HEEAEE TAR TRUHT (el TaIIH] AUHT AR STATT IS T @RI T
TATETHT TIHT ool TITIATE TRRT U5 T I8Td THITHEB URAT qTTer
HTETH! FATTG -

(@) femariaes Svea (Refractive Index) 9.%¥43c M@ 9. ¥U4R T |
(¥ 0° FfraIrgHm)
(@) fe=rd fAeaa ST (Reichert Meissel Value) | 25.0 T Tode |
(M) TS ST (Acid value) % fafaome drerfaas eregraree
gfq AT ST AdehT
(5) URTRETSE VI qo fafd g WRiHTES
(Peroxide Value) st gfa framme farsn
RECED
() STATeT (Moisture) 0.4 TTTTHT TASHT |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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9.0 gyt g& (Processed Milk):

“geTitad gg” AT AT STHT FEHT (ool Rebl a7 Al¥Rebl a1 FEh! ool
fed g 3™ TG = a1 THAT gaH! (el 3.0 9fqerd T qgH! earaed
T 3™ TS 5.0 GIATTHT el AR TAT [MRRTT UTRAT (Pasteurization) AT
FSTaTo &7 9ThaT (Sterilization) F¥I+ T TAR TRUH A3 TIATs ARHAIS, |
THAT AT 9FRaAT TR qeiiad qaars Jeitad a7 “qeeRrmesE 34’ T
fsraroy e gfsear @e= gelifad ggerg geifad q9r “weRergee gg” 9=
a1 el Al |

0q.0% SEIfed g& (Evapor ated Milk):
TEHT T | T TIH el FRAAT 9.5 FAT ¥ gaa! ferear afed 3
3T TRTS FRIAT W% IAqT AUH g IS, |

09.0\ JgIfeqa FarRiea g& (Evaporated Skimmed Milk):
‘I FAIIRIEd g9 W= ggare (eal [Aetiaue T ifite FOHT 91

ST(E FATEUH XA TATGATs ARHAIE | TGHT TgH! [oedl dfed ggal 34
TaTd FFAAT 0.0 GIANT TEH FAIE |

0q.05 AR Fuftra g@ (Sweetened Condensed Milk):

“FYfrd FEMTT gg7 T (o1 @Tell Be1 adel aaTeUd aid v Tardars
RIS, | TIHT TIH] ool FHIMT 5.0 G T Foedl afed qaal 34
TaTY FRIHT 39.0 Fiaerd ¥ ol | FRIAT ¥0.0 Jiqerd Wbl g9, |

09.0% WY Fefvra gair dea qq (Skimmed Sweetened Condensed Milk):
“wgfea Fafora garer Feq gg7 A= oA € ggeR Feedr 9ery Hela
TIATS T ATFAT AARUHT T XA TAIATE ARHATS, | TEAT FeAer dted
TIH! 3 TaTd FRIAT &0 Fieqerd, Ferires AT HRIHAT ¥0.0 gfdqerd g
q1e feredr Tard 0. Y yfdeTd /T qGEH EAIG, |

09.90 Hiftr Tan ea wyfka Efnd 37 (Partly Skimmed Sweetened Condensed Milk):

“wiferer gater Aed HYRT FETTT I (Partly Skimmed Swestened Condensed
Milk) THT Fereat Afed Tgal 39 T&TH HRIAT 6 Jiderd, = F=ET ¥o

QT qIT AT GETAEEF] AT TR AIE0E



gfeerd ¥ fereddl 9aTd FHHRIAT 3.0 T FEMAT 2.0 J(qed T¥9 TEh! gAIs, |

09.99 W& (Butter):

“HEEe" AT TS AT AT g9 a7 o a7 BRAAT MR 9fRaT (Pasteurization)
WM T FFNATHT FIH ool TITIATe RIS | TTAT GT IR [eeal
RIS 5O YA THeH!, [oeadl dTeeh ! 39 Ta1d R IATTHT TaeH! 2
STATST % FITMTHT TALHT BT | AT ATAHT Jool@ TRl GUSHT AT 95
AT B IS, | TIAT UG @ A AT TATST () AT 39 FHTAL ATHT
B ARG | TIAT B TR (Preservative) FAATSUET B |

G FIHT (e SSTTAT TN qgH T ST FIIHT AT TIRT & @I
ferg (FT) ATE TG GRS ST Head Wi S |

09.9% R (Cream):

“BRA” AT TS AT HHTHT AT el qaATs AT GPRAT (Pasteurization) I
WEWWWﬁT@WWW (ATHTAT gl fereal Tegfen
T fAfaU®n) A8 TERTIS | TFAT IR Fereadwl JET FRHET 95,0 gfqerd
EH FAIS, |

09.93 T& (Curd):
“TET” FATST TS AT HT a7 Tkl qUATs YT YRAT (Pasteurization) T AT

SHTEl A dTal A€ @75 eIl a3 (Lactobacillus culture) ETe ITide
qaRe AFAAT II &9 T STHS Sl Taders TehIs | aX el
ZgaTe IH qel a1 Ul Facdl MRfFTHT 3a (Skimmed milk) ATE el T&l
qUHT TIET AET PN S TaTd &bl gIa, A=a4T HLTH 3T I=E g 4,
quehT Foreedt ¥ ferell aTee qerehl 318 TaTd HIS[aT ekl gae | T&HT faeT a1
G HEAT (HETgUH! a1 ATHATEUH g9 qaae, T AqaTed 9€ gard fAargusr
gIEeT | G ForeT, A (HaTgusr gt 39 qaTy ¥ IEr aTd aTesh quh]

RGN

HTATH ATATRHT TS| g'iq'ﬁ?ﬁ,l

FACUK

ST Wgha TER 09.04, 09.99, 09.9% ¥ 09.93 AT Sfedtfad g a1 FHHE
AT gfRaT (Pasteurization) T g9 a1 PBRwaTs FRITAT £3° fvaigHT 30

2 @W ?‘WT aTT‘lT LIGME(NM Mlﬂdlq *IUIKH HI‘N“S




faredr THaTwT FH qET T U g A1 BREATE 9dTg a1 A HT Ter
AIHHAT R FBRar O aHaa I a9ais o 90 3 a1 BRAdars
q0° FfredIe a1 T 9= HH ATHH T [AATEUH gAIs ¥ F81d ATIETE
FHEIfTH AT gBRaT TR T g -

Q) HIERES 3% AT IS |

) TR RUH q9 AT AT T AR 9QTd [T AU 9 AT A
wfewerr quaAT gfd fafafaazar #refred (Coliform) ToMT o= g9+ |

09.9¥ Ry T @R (Infant Milk Food):

“fore] T WER” AT W AT FAT AT FAR qERT AHHUATE T
SIe% (Spray drying) ST HER gIt% (Roller drying)qmm ST fAsRTeTe
T AT GiqeTd FEHT ¥ 4% AT ATe AR RUH! @ GGrddrg qar
frutfea &awert qudT #é1 @ fFfaHe®T FTaergge (Carbohydrate) ST: forT,
@‘ol%?:l?f (Dextrose), ?\ﬂ?:&fl_rf (Dextrin), Hearst (Mdtose), aT ATFIST (Lactose)],
AedTicass a9, BIThe (Phosphate), ATEE (Citrate), @I dcdes ¥ fAaTATES
T Jool@ TRY FHINTH T (AR T TR MRS @ TGdedrs Geh
9e |

el (TSB! ATNT ATATSURT TTHAT @I TGTY Tk TR ATSIehT ATAHT
WL FJod AUHT EAIS, | TIAT WL (Starch), T TULT ATHIGATEES
(Anti-oxidant), &, ATHTRTE ATETE I, T7d, T, TRREAT TaTelehl qAT ATAS

[ ~ = C S ol ~ = e
Qe HT THUDRT g9 T <@l GHIISTHDl TUEqY 9 e Fq2UPl eI -

9. | STATeT (Moisture) ¥ Y GITLTTHT qACH |
(FIeTepT_SATEMRAT)

3 | g e 9&Td (Milk fat) 5.0 GFTaTerHT TEIHT |
(et _STEMRAT)

3. |ZgF Glfed (Milk protein) 9.0 GfeTeTHT TEHIHT |
(SFIeTepT_STEMRAT)

¥, |FFIU] TS (Total ash) & ¥ GfeTeTAT FeTgehT |
(TP _ITEMRAT)

Y. |TTESHT T Ao 0.9 FTTeTqHT TerGH |
(Ashinsolublein dilute HCL)

@ qAT AT TRTHEES] AATS U AIIEUS



% | %) geAeTadr Had
(Solubility Index)
3% TTT (Roller drided) .0 fAfafeerar Tae |
T TET (Spray dried) 3.0 Tafafdear Fagas |
@) gaaefrerdr (Solubility)
e TIEE (Roller drided) .0 FITITeTAT TEIeT |
o e (Spray dried) @5 Y GiaeTadT TEdeH |
o |TqafET “T” (Rentinol) 340 HIZHT A i 400 UTHAT
TECH |
5. |faarae “fe” (Expressed as 950 ATEF Ifq q00 Y&
Cholecalciferal) TEHEEHT |
?. |¥&T (Iron) Y.o fafer I 9idq Q00 JTHHT TEHT |
q0. |grafad (Thiamine) 954.0 ATZHT UTH i 00 YTHAT
TECH |
99. |eIfeATETEE (Nicotinamide) 99%0 WEHT UTH 9fq 900 qrHHT
TEH |
93. |RETehiaT (Riboflavin) 9, HTZHT UH 9 q00 JTHAT
TEIH |
93. |fqarfae fa-< (vitamin B6) 950 WTZHT A i 900 YTHAT
TECH |
Q¥ |THaTtaT fa-9R (Vitamin B12) 0.9 HIZHT I i 400 T
TEH |
4. |®ifa® TEFS (Folic acid) 30 HIEHT UH 9fq 900 qTEAT
TEIH |
9%. | I=ardfe TfAE (Pantothenic acid) |1.¥ ATZHT ITH 9fd 00 ATHHAT
TECH |
9, |araifed (Biotin) 9.0 HTEHT YW 9fd 00 JTHHT
TR |
95, |faartaa ¥ (Vitamin C) 3y fafer g ufq qoo wreeT THEHT |
2. |ferfEe “” (vitaminK) & WIEHT I 9(T Q00 JTHAT
TECH |
R0. | %I (Copper) R50 HIZHT ITH 9fd 900 ATHAT

ST

@ qAT T GETAEER] AT T[IER AR



9. | e (lodine) R0 HIFHT ITH 9fd 400 ITHHT

TECH |
Q. | FRIES (Manganese) 0 HTEHT WH 9T 900 qrEAT

TEH |
3. |FE# (zing) 2.y fafa g gfq qoo wmeeT THEHT |
¥, |FIfeTH (Sodium) 2o fafd 9T\ 9fqd Qo0 ITHAT TETH |
Y. |drerfaay (Potassium) 30 fafdq a9 yfq o0 rawT

TEH |
% |FARTES (Choride) Rvo fafe amm gfq qoo ymwHT

TEIH |
R, | HIFHII (Phosphorus) 994 fAfa I\ 9fq 900 JTHAT THEH |
5. |ETHTETH (Magnesium) Ry, fafer g7 gfd qoo JrwHAT TEEH |
. |FfeTa® (Calcium) 330 fafeq am ufq qoo mawT

TEIH |
30. |HIfad (Choline) 33 fofer s\ wfq qoo grHET

TECH |
39. | STHAT AUMFET (Bacteria count) | ¥©,000 9fd UTH TaeaH! |
3. | FITAHH TUAET (Coliform count) | AIEAT Ffq 0.9 ITHAT |

IYAH STHITSTHET IqTied fre] g9 ATER (Infant Milk Food) 30T Hisd (Hermat-
icallly sealed) WISTHT ST TRUHI I T Ih AISTH AGAHT JATEA (AT
FaT ITART fAfT T T Ieer@ T TG |

09.9% fmyy s@EwR (Infant Food):

“RTT ATBR” AT ATHTR] IR AFETHT @TE (BIaHb! T GRTehR
AR I QR AleArarTeer R it wEwr av SAEr a1 g4 guw
AT T STSF (Spray drying) T AT STEF (Roller drying) IERATERT ST
fepTeT T STATT TE@T Y.L FITUTAT S TAR TARTHT @I TGS
TERATE, | THHT TARTHT ATSH FeIeh! Fereal TaTd FFIT AT Afferes w7 fofehl
gl gerar faqifas ufae (linoleic acid) ST AfaTd ®ITET UfFE (Essential
fatty acid) &1 HTATHT FHTALT FUH! TALATT JAEaTe el TaTHeRl FAT il
TRTHT vy, TAT TFHT AATAT FTARIGGEEE (T [oT, SHRIT (Dextrose),

@ qAT AT TRTHEES] AATS U AIIEUS



SHLEA (Dextring), HIeelS (Maltose), <TdalSl (Lactose)] @l TAR TRebl &
e, AT Aledlicas oaues, HIThd (Phosphate), ATsdd (Citrate), @ieTsl
deags ¥ (efiass oATid FHTEY AUH g7 99 |

T (TSpTeTeRT SATHT SATATSURT GERAT G ISTd DT TTHT ATSIhT AqTHT
T Foold HUH IS | TGHT TWTH (Starch), F 9 TUET AfRIgATE®
(Anti-oxidants), g, ATHINTE SMia<l T, Ted, T, TRIET TeTelel T ATES
e Aed §IT68 T ST FHITH Uy GRfT STard gaues—

9. | ST (Moisture) ¥ Y GITOTaHT qaGeHT |
(Tl ATIRAT)

2| Ul feredr 97T (Milk fat) Y GITTTAT THIH |
GIEEAREICIRGL)

3. | 3gH Tifed (Milk protein) 90.0 GiqeTaAT THIH |
(FTeTepT_SATETRAT)

¥ | FFIOT Ao (Total ash) .Y GITeTaHT qeEehT |
GIEEAREICIRGL)

4. | TTESHT T T 0.9 JITTTHT TASHT |

(Ashinsolublein dilute HCL)

% | geefedr (Solubility)

%) gaaefrear Fa (Solubility
Index) AT ST2C (Roller drided) | 4.0 Tafaferear Targar |

T 23 (Spray dried) 3.0 fafafaezar Tae# |
G) FeATefTeTdT (el ATITTHT)
AT IT2S (Roller drided) SY.0 YITITTHT e |
T S[EE (Spray dried) R5.Y AT THIH |
o | faaErfge “T” (Rentinol) 34,0 HIEHT ITH gfd 400 UTHAT
TEH |
5. |fgarfaa “fe” (Expressed as 150 AE.g 9iq §00 JTHHAT
Cholecalciferol) T |
. | @@ (Iron) y.o fafer umm wfdq Qoo JraHT
THIH |
q0. | gTITAT (Thiamine) 95Y.0 AT ITH i 900 UTHHT
TEH |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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99. | fHepifeATaTZE (Nicotinamide) 9950 HIZHT U9 9fd 00 JTHAT
T |

93. | f@TeRiaT (Riboflavin) 9 HTZHT TTH Ffd 400 UTHHAT
TEH |

93. | faerfas fa-< (vitamin B6) 9%0 ATSH! TTH Y 400 JTHAT
TEH |

9%. | fqarfaea f9-9R (vitamin B12) 0.9 HTIZH ITH gfq 00 JTHHT
TEH |

q¥. | FIfele THEE (Folic acid) R0 ATEHT YTH Y 900 JTHHAT
TEIH |

9%. | UerdT® TS (Pantothenic acid) | 9.¥ fafer wmw 9fq oo yma#AT
TR |

qe. | Frgifed (Biotin) 9.0 HIZH ITH id 400 JTHHT
TEH |

9z. | Paarfas “&r” (vitamin ©) 3y fafe wm| 9t 900 JrHHT
TECH |

9. | Pqarfae “&” (vitaminK) 95 HTZHT TTH 9fd 900 UTHHAT
TEH |

R0. | HIT (Copper) 250 HIZHT ITH 9fd Qo0 JTHHT
TEEH |

Q. | wrEfET (lodine) 30 ATHT Y id 900 UTHHAT
TEH |

R, | FTETHS (Manganese) R0 ATZHT I Gfd 900 UTHHAT
TEH |

3. | NEF (Zing) .4 fafer ymw ufq qoo0 greET
THIH |

¥, | eI (Sodium) o fafe o gfq oo T
TEH |

Y. | dTefaEH (Potassium) 390 fafer a9 gfq qoo urwHT
TECH |

% | FARIES (Choride) v o fafer 9\ gfa qoo JrHHET
TEH |

@ qAT AT TRTHEES] AATS U AIIEUS



9. | RIEHRIA (Phosphorus) 9q¥, fafer I wfq 900 arHET
THIH |

3. | FTHEETH (Magnesium) R fafar s 9fq qoo T
TEEH |

2. | ®femT| (Calcium) 330 fafeq urw gfq qoo wraET
TEH |

30. | I (Choling) 3R fafer Im9 9fq 900 ureHT
TEHH |

39. | SATEIAT IUET (Bacterial count) | ¥0,000 i ITH AASH |

3%, | FIARH TOMET (Coliform count) | SAHTeqd 9fq 0.9 UTHAT |

ELCu)

Ji@ TRY FHTHAT Ioqned forer @meErR (Infant food) #EW Hfsd
(Hermatically sealed) iSTHT @Ie TRUST gH9S ¥ Sth HIGTHl AaaHT
eared fafq ¥ g fafq 9 Iec@ TUsr g |

09.9% &=t 3 (Whole Milk Powder):

TH g2k T . UG U3) T 39 AU A9IT 9T 3 FAfq 2080/ 05 /09
FIGr 92F I © @IS £0) FE@T & AT TAedA AN 4 fAfq 089/ 0% /3%

gl gY” AT TS AT WA AT qABT TR ATAHOATE AT iR e
TS TAHA TA (AR T TAR TRUHT @ TaTdeTs. THHIe T TR
MU aify @ St g, -

9. | STETT (Moisture) Y. afqeTaHT TaGH |
R | gaer feredr g7 (Milk fat) % FfqeTaHT TEdH |
3. |difed (Protein) 3% GITITaHT TEH |
(Fereett qaTdl Ifed T 3™
TRTHT)
¥, | FFACT ((Acidity) 9.3 GiqeTaHT TAEH |

(AT TTTS T ATITIHT)
4. | geeiear  (Solubility)

T ISSHT (Spray dried) _ 5. Y GIqTaHT TEIH |
AT STESHT (Roller dried) c¥.0 YfqeTaaT TerdeT |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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% | dled wIE HIge 40,000 Jfq JTHAT TAH! |
(Total Plate Count)

9. | BT (Coliform) Faferd giq 0.9 JTHHT |

09.9%® gaiwr Mew gt 7@ (Skimmed Milk Powder):

TUH gIeF T WIS U3) FE 39 A9 A«aT A4 3 fafq Rog0/05/09
3Gl 92 FIAT . @IS %0) HET % T AT W Y AT 20%8/0% /3y
garT Med gl g T ME AT WA AT qAHT qERT AEHATS AT
frutfeaeazer garer fed quars o S SR T JIR TR @rE
RIS TERAIE | TITHT ASTH ATEHEE gagad ¥ TR TR afefer
T FHITH gAIE, -

9. | ST (Moisture) Y GITeTTAT TaEHT |
R | gaer feredr g@Td (Milk fat) 9.4 GiTeTaAT qeEHT |
3. |difed (Protein) 3% GITITaHT TEH |
(Fereett w=Td fed g 3=
TRTHT)
¥, | FEAAT ((Acidity) 9.4 GITeTTAT TeTehT |

(AT TTS el SATATTHT)
4. | geeierar  (Solubility)

T STESHT (Spray dried) R .Y FTTITAHT TEIH |
AR STSSHT (Roller dried) SY.O TTITAHT oI |

% | 3P wIE FIT 40,000 Yfq JTHHT TASH |
(Total Plate Count)

©. | FIfTHA (Coliform) Faredd 9iq 0.9 JTHHT |

"ty I=IfEd 09.9% 1 g@l 39 T 09.9 FI Fater fed gar g9 AW @A

FHINTHET 97 U aRfy a9d g1 s -

(%) W TEET (Contaminants) | &« WT (Tolerance limit)
g9 Ao (Heavy metals)

9. ATEF (Arsenic) 0.9 fafaumr ufa fearmaaT Taean
3. faE (Lead) 0. fafaums gfq feammaar Taesn
3. FTSHIR (Cadmium) 0.9 fafevma wfa fearumaar aeat |

@ qAT AT TRTHEES] AATS U AIIEUS



) HTSHERIT (Mycotoxins)
FFIT AT (Total Aflatoxin)

qo fafesm i fearmmaar Fage |

(M) faferzor (Radiation)

300 fafezer gfa fearumaar Tergen |

(%) STamTeTeR TauTEIeh A9 (Pesticides residue)

wfeg / STfeg(AldrinDiedrin)

0.9y fafauma wfa fearomaaT Tager |

o.oY Tqfeaumy gfq fFaromaaT Jage |

q
3. FARSH(Chlordane)
3

SI.E1.81. (DDT) (DDT, DDD &
DDE Singly or in combination)

o0.03 fufaurs gfa farmaaT Ferge |

¥, TIAIIIT (Fenitrothion)

0.0y Tafaumy giq e madT FaeH |

Y. TRIFR (Heptachlor)

0.9y fafaumw gfq feammaar Taesr |

% fa=s9 (Lindane)

0.0 fafaumy ufq fearmaaT Jage |

9. TR ATTAHRI (Chlorfenvinphos)

0.3 tafaum® 9fq fFaramHaT A |

5. FARUTERETE (Chlorpyrifos)

0.0 fafaumy wfq feammaaT Fage |

%, 3% BT (2,4D) 0.0y Tafaum gfq fFarmaaT qaee |
0. MU (Ethion) 0.y fafeurs ufq frarmaaT Faesn |
99. HAFERIERE (Monocrotophos) | 0.0 fafauma ufd fearmasT Jage |

93. FHTA-STSH (Carbendazim)

0.9 fafesma ufa feerumaar Fereesn |

93. S|THTZA (Benomyl)

0.9 fafaum gfq fFammadT JaeH |

Q¥ FTEATHLT (Carbofuran)

0.9 fafasma ufa freromaar Fereesn |

qY. FTZILHTIA(Cypermethrin)

o.oY Tafeaumy gfq fFarmaaT Jage |

9%. ZFSTRAHRIA (Edifenphos)

0.0y Tafaumy giq e madT JaeH |

99, Tfera= (Fenthion)

0.0 fafaumy wfq feaimmaaT Fage |

9. HPATIE (Fenvaerate)

o.oY Tafaumy gfq fFarmaaT Fage |

9%. H=ITUC (Phenthoate)

0.0q Tafaum gfq fFArmAdT FaeH |

0. BT (Phorate)

0.09 fafaumy wfq feammaaT Fage |

9. ffwmEtRaEe
(Primiphosmethy!)

o.o4 Tafeaumy gfq fFarmaaT Jage |

TS —AT TIHT SHAATST [AuTEIeRT TOAT Foreetl TRTIeT ATIRAT TRATES; |

QT TAT 3T TETHEES] AATS TR AIIEUE



R «Edq
STt fepTeTHeT AT AqATSUHT fafy JaemT Tt I TUFH g E | Soid
TRT FHINTH Iaed TRUS gar g 790 Afgd (Hermetically sealed)
ATSTHT W7 AT ATY ITh TSP AAH @I [FIHTEA ATIR Aqel T

So@ FUH I |

3. G A (Food Additives)

(@) EWfaaresrd (Stabilizers)

. ErfeaH Ade Y I gfd FreTuTeET T (g

3. dieEdH |Ede T IH TIHT TATLT Aed T
R (Anhydrous substances) HT It@
TR

(@) HIHF TSI+ (Firming agents)

Q. drEEIH FRIEE FA IedTe yratagry et

R FMTH FRIES

(0 ‘IFQ'F@??T Teed (Acidity regulators)

Q.  Wfeaw ®Eh Y ITH 9i R TadhT (g

3. UeIEaH wERe a1 FITH FAAT AT Ied Tk

3. CIRRERC a1 (Anhydrous substances) AT Jeol@

¥, IEHERC lIELea))

Y. difTwTRa

% Wifeaw #EHe

O GEgIH HEHE

(%) ZHIEHIAR  (Emulsifiers)

9.  ofafas a1 grefae drqare g FHIA IS FTATIgIRT

HTRITATTSES RELS

3. HITET UfEEH HEAT ¥ .Y I gfq frarmEaT

EEERMEER BEEEA]

() Ufra—hfFg TS (Anti-caking agents)

@ qAT AT TRTHEES] AATS U AIIEUS




i aq e

IS RNTeTTH AATRERT
Eﬁls l A a 1 3
TIAGIY HTae
TGO H A5 S
fafae STgHaTZS(TARY)
Pt fafade 90 I 9fq fFaARmTaAT TaeH!
Hrefaas fafasa (G a1 FIH A

o it

Ffeaa® Ty fafade
udtatT fafdede
Uira—3TTISed  (Anti-oxidants)
Ta-TTHE ufae 0.4 I 9fq fFaARITHAT FaeH!
qifeay T (Uehfder TfaEeHl TTHT e
TEhdE qifeHde TTfweD)

FATZACE ETSSIRIUMATA (BHA) | 0.09 FfeTeTa®T FergerT (cietept

SATITTHT)

6 M X X W P

-~ 0
.O :

~0
pie]

El

w00

<

gug Yo, Fer ¥R, fAafd 3049/90 /33 ®I qUTH AT N7 3 HT FHIMTd I9
HeATAdE! ARl 09.9% et 39 (Whole milk powder) ¥ 09.9 garer fed
79 (Skimmed Milk Powder) @ TR qRigers FhieTH & |

09.95 TR /AT (Paneer)

| 7997 72 gerfire : @vg <o) e % FuTe ST A 4 fafa Rose/ 08/ 3y |

TR /BT AATSl TR TS a1 ST a1 el gaere MR (Pasteurization)
gtRar @1 T Atear gy, @nfees ufae (Lactic Acid) a1 améfes ufae
(CitricAcid) 3T SfaftesT™ (Precipitation) T SFTTHT 314 TaTTE TR
TE | AT ger 37 (Milk Powder) #1 9T WY 9fF aATeA dfehg | TEHT
TS GF=T STUHT a7 AT GEhT TAT ATl TF T AT Ta1d FHarsuar gqgad
T TETT FHITHB! R TR AT g T8 -

F) S (Moisture) 0 0 YITTTHT TASHT |
(@) gl Faredl TS (Milk Fat) Y0.0 YIqeTadT TedaH |

(T ATeTehl IATETHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE




R T/ TRt R (Pasteurization) WERAT g . 09.0Y, 09.99,
09.93 7 09.93 7 &g |

09.9% TR quf gaierach 8 (Processed Full Cream Milk)

[werw wew oo @ve <o) wer Ky Aurer ast Ay faRT 200% q0/3R |

9. &= (Scope): AT AR “geifad quf gardeh 39" (Processed
Full Cream Milk) T SFAT @] E98 |
R, IRETST: “weiiferd qur gareTach 39 (Processed Full Cream Milk)
AT g fereadl a1 a1 7T, qgeh! Foreal e 39 3™ 9ard
"l a1 TEel AR (Pasteurization) a1 fS@Ter &9q gtshar
(Pasteurization) F#I= T TIR TRUH TRA FgATs TFHTIE |
3. AAEES AT T U7 qG=g® (Essential Composition And
Quality Factors): gge fereal (I8 4.0% 3gehl [=eall aTeeh
T 39 9ET1d (T 5.0%
¥. FAWAeq  (Contaminants), 2f&=  (Toxins)  @&r
Fq9Y  (Residues): Jeiifaa 97 gaierd<h SUHT Freltadrad
(Contaminants), i (Toxins) 4T #a91¥ (Residues) & JT
AT TR dAleb STHISTH g, |
Y. grefe (Hygiene)
Y9  TEET qEr EESaE AIRve:
(@) getgd IO gArerEch  qgel  MREE 9t
(Pasteurization) &l gagars ®Fmm <3 feilr
Hfra AT 30 THTEH! THAWRT FH T+ T TR0
FIATE qATS AT AT e T&l ATTHAAT I BRa
T FHIGH QI GG T G0 ggers Q0
feift Ifvaire a1 =t aw=1 +9 arehAa erersuE

g1 T8 ¥ I8 WIUEUE FHITH [MRAT 9har 91

TH g TG -

Q) RITRTES ¥ A g I |

() Rrm aieer geifad qui gAieEeh gy
memwnﬁ@ﬂwﬁ




fafafaear #ifawe (Coliform) ToET o=
g T |
(@) gelltgd qul gaierdch el [SET gad grear
(Sterilization) &l ggeTs &7 TRUR! HrATH
FRIAT 994 feIr Ifeedredr qu fAeesr qaasw=T
FH TG T AU ZAATS qATS AT A EHA G
AITHAAT A &9 RAT T FRIEE I
TEIlg qE FFO ggdrs Udtes  (Aseptic)
FITITT 799 Higad (Hermetically Sealed) wigrT
AT T TG T I<h g9 HISTHl ATTHAAT I i
FERAT 30 femaew faud g3 A TemH AIEvE
Q) RITRIES ¥ TEH g9 I3 |
() AT A TRTHT Gelifad 9o gAreraeh gd
fasrar afguesr 9T a1 qER ARTHT qUAT
STrarey Ifed g1 91 |
2R TS 07 FATTITH FUFN ITATEH, TLIT TAT TS AFH]
(Handling) ¥@=gal dF=l HI&Ue AITd WXFR  H
forepTe FeTede didh SIS g |

%.0 qefy
JTAHT @I (AFHETEE], 09 F Al FHIGHG! [FaR0 Ieord
T, | Ay FRRT gfRar deae afeaer geiifad qur garerh
FgATe “UTERISSe he [RA ek’ (Pasteurized Full Cream
Milk) ¥ STraTe] g9 9FRaT FFd= TRUET geitad 997 gaierdh
FeaTE “¥fveTgee we BRA Ao (Sterilized Full Cream Milk)
e Hichrg |
09.k0 VI FW g g8 (Processed Low Fat Milk)

| v v wemfera: @ve <o) wem W AU A S o fafd 209 90/37 |

9. &= (Scope): AT URAR “yeiifad FH gt 39" (Processed
Low Fat Milk) = FF=aHT a0 g1, |




R afewmST “yeiifaa @9 garra 39" (Processed Low Fat Milk)
ATl SATRTE FOAT qeehl Tereaat [¥hebl, TaepT faredr ed g a4
TRTY "l a1 TEel AT (Pasteurization) AT STETI] &9+ 9T
(Sterilization) F¥I TN TAR TRUH TRA FIATs THHAIS, |

3. AAEES AT T O q=es (Essential Composition And
Quiality Factors): guger faear (ardrem) 9.4%

! el dee 37 3 TETY (T 5.0%

¥, FEAAed  (Contaminants), = (Toxing) @l
HANW (Residues): Telfad 907 gaTdeh FPAT FHAITAACE
(Contaminants), &= (Toxins) T4T 9™ (Residues) &I /AT
AT TR AT FHITH g |

Y. greit (Hygiene)

4.9  TEET qET ERSIaE ATIRve:

(@) Yeifad  #H  gAeEh U@l e gtear
(Pasteurization) &l ggars & <3 feilr
GfralrgdT 30 THACH! THIHT FH qgH T FF0
TAATE TATE AT A o gl ATTHAAT AT
T THIGHH TGN (g o GEIO ggars 40
feft afraire a1 @ wwa1 %W areRwa Ferersusr
g9 g T ST HIIEUE FHITTH (HINTT ghRar @
TRF B TG, -

(1) RITRIES d% T & T |

(k) [RAM ARuST getad FH gANEAE g
[eh AT AMGUHT AT AT TAR TRTHT TTAT Fiet
fAfafaezr Fifawd (Coliform) ToMET o+
g1 T |

(@) YUrgd R CAIATh ggel SUAT dd grhar
(Sterilization) W&l TgATE a= TRUH FedaH T
FriEr 9% feir Ifedear Q. s Fway=
FH Tgd T GEU qPATS JATE AT AT A

QT qIT AT GETAEEF] AT TR AIE0E



AITHAAT SE] B BRAT TH gHIEEH Il
Uy, qEe T qudre TAfeE  (Aseptic)
FaEATHT 599 Higd (Hermetically Sealed) wiemHT
AT T THG T Ih g9 BISTHN ATTHAAT I 9
FEET 30 femaey faud €39 A9 Temd Ay
FHRINTH ST B FERAT T TRHT &7 TS -
Q) HITRIES ¥ TEH & I3 |
() SrETo B9 TRUHT Qa9 gaierdh 39
fesrar wf@uedr 9T a1 qUR RS qUAT
ST Ifed & 99 |
YR T FH AT SR IR, T a1 gaTvsiag
(Handling) =gl dF=l HYEUE A9Td dXFR  H
fehTe AT dleh FHINH §AS |
%.0 qafory
A @ EEel], 039 o e THISTHST AR Jeord T
T8, | AT (R gRRar e TRTer eiifad 8 gaieTeh qers
“rEERTESE @ e fHew” (Pasteurized Low Fat Milk) T Siramo
FAH URAT T TRUET Teiiad FH g qars “RRdrese
ar wre Mo (Sterlized Low Fat Milk) afe ot i, |

0.9 Wit gt W g& (Processed Skimmed Milk)
| v v gopifera: @ve <o) wem w¥ A9 T A Y fafd 209y 90/37 |
9. &= (Scope): AT UER “geifad garerfed g’ (Processed
Skimmed Milk) @1 H¥=eHT AN &g |
R, qftwmn “weiifuq gateRfed ga” (Processed Skimmed Milk)
qATA AT qHT gl Forear Foebl, gaehl Facatl fed g
3T T&TS |l a1 TErel A (Pasteurization) a1 SaTY] g9
gtRar (Sterlization) FFI=T T TR TRUH GRS FgATs THhH
T |
3. AAEES AT T O q=e® (Essential Composition And
Quality Factors): gl feredr (@e ) 0.4%

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE




I Foredl aTee 379 3 T (T .0%
¥. FWaed  (Contaminants), 2f&=  (Toxins)  @9r

FaY (Residues): Jeiifad 997 garerdch SUHT FHreltHdvad
(Contaminants), i (Toxins) 4T #a9T™ (Residues) & drT
AT TXFRA Al THITH FG, |
Y. grefe (Hygiene)
.9 TENET qAT ESAGF AII0E:
(@) geltgd ganrfed gger R gfwear
(Pasteurization) &l ggars w3 feilr
Hfra AT 30 THTeH! THAWRT FH T+ T TR0
FEIATE qATE AT AT F T&T ATTHAAT (AT BT
T FHIGE AGT gy, qowd G0 qaemg Q0
feify Afreie a1 ot w1 7 ARy 9V ferearsuad
g TN ¥ TBTIH WIIGUS FHITTH (AT G T
TH g TG -
() HIERES & @ g TS |
(k) TRRM wfvuer genfaa gaieried g9 fashmr
AMGUHT AT a7 IR TRTH T FieT
fafafaezar #ifa®wd (Coliform) o o=
g IS |
(@) gelgd  "galeRied gl WA gad gtear
(Sterilization) W&l FFATE a2 TRTH HreATH
FEiAr Q9% feIr Afeadrear QU foaesr awas=T
FH TG T TRV FUATS AATE AT A EHA A
AITHHAT A B9 RAT TH FRIAGE I
TG TE AN qgens Tafed  (Aseptic)
HITITHT 599 Hiad (Hermetically Sealed) wigmT
I T I, ¥ I<h g9 BISTHl ATTHAHAT T i
FRIMAT 30 femaew fou €39 A9 I ArIEve

Q) RITRTES ¥ AEH &1 T |




() AT g TRUH geiiga ganrfed g4
ferhrer a9 a7 AR TRTHT TTHT
ST fed & 91 |
YR geliad gArRiEd el I, TUad q9T gATIS g
(Handling) @@=aam 9%l HMI&UE A9 WXFR HY [aerd
HATATS Al THITTH & |
% Sty
AIAAT @I AIHEA, 0%0 o Aleb THITHD! [daR0T Joord T
g, | AT R 9tRaT qeae SResEr geiifd ganriEd gudrg
“qrERTeSe [ehre e’ (Pasteurized Skimmed Milk) T SiraToy
EA TRAT TR TRTHT YT 7 gafsRied qaeg “WiRdrges
fepve e (Sterlized Skimmed Milk) of #eT afFTs |

09. 3R Eitaa Envaa g8 (Processed Flavored Milk)
[ve 72 wifra: @ve <o) Se Ly U A A Y fRR 2099 /903 |
9. &= (Scope): T AR “gAifead ga” (Processed Flavored Milk)
PN FFEAT AN FAE, |
. qfewmn ‘gt g9 (Processed Flavored Milk) sT=Ter g
AT ST qETd a1 gkl (R et g afewr 9
TETATS AR T |
3. AAEIS AT T O q@es (Essential Composition And
Quality Factors):
39 FoN YEIMeR A9Hl TN qErd T fAAr aed o
SUHNTAN @ TaTd ST e (ITA1, ST AT &), P, Aol
FHI, FARA qIT AHNT T FFATE aHT S[F /AL /I / e
ATle, A, He, !, FreHed, 9 q97 JT Whd ITANART
FAH AT Tkl qaed T qateaa @ 9ard (Natural Flavoring
Foods), Tirekd @rar ArTefiererl A1 g J1g 9TrehT JamT =
afeFag, |

3.R 9= (Composition): IFHT faedl, Faeal aesd g&l 34

qETIR] HAT S[F AT9EUE (Standard) #T 3F AT FrES TRTGETE




FATS &1 WAlehl HIIGUE qRT THT & THs | &t diard "raavs
TR 09.04 H geltad g (Processed Milk) are geiifad
“garfeaa ga” (Processed Flavored Milk) seTaaT getifard gae
AT FfepuaT ATIEUEE® qRT T I |

¥. Fretied  (Contaminants), e~ (Toxins) T&T a9
(Residues): geiifad 9o HATeATH  SUAT  Healtdded
(Contaminants), i (Toxins) 4T #a91™ (Residues) & a4
T ARHRA Al THITH ZAS, |

Y. grefie (Hygiene)
¥.q TRIE QT YEHSIae AT9EUS: TITad FRfead gl Teie
gtRAT T EHSiaE HIIEUE I Ar9ave (Standard) ®1 gg AT
RIS GRTIETE TATS 21 Al AIIGUE URT T B T | T
AHaTd ATIEUE TFR 09.0% H geitad 34 (Processed Milk) are
gefitaa FTfeaa ga (Processed Flavored Milk) a=TaaT gefifad
TP AT FTFTHT AIGUEES TR T I8,
YR T FIfAT gURl JATEA, TG JUT gATISIAFH
(Handling) =gl ¥l HMOEUE "9 WHFR H e
HATATS Al THINTH &, |

& dafey

AAAH] @ (HFHFAl, 00 A Tl THITHE! [ Ieer@ T
ﬁa|m§mﬁﬁamw%mmwaz€rwmm
TRTIATE FAHI &l Al B ATAA] Jod@ ITHIT ATH THA o]
g |




09. 3 TFN  (pustakari)
|qwmwﬁ|ﬁ: T Ug 90) FEAT IR AU qA AT Y fafd 0060934 |

q. W@W(Scope)
AT UIEAL qHE SURNHT TN ©A1 TRYHT G FeBTCHT

IEHRAE qHEF |

R. URET (Description)
qEHT WAl BT, Ty a1 Bl S GeTdH @, g9 ¥
O €l a1 AEd, T8, HUHT HAhd, wary, gHHd,
TS STEdT HET TG AT TG WA T T A Hw
B oo AOHHAT G618 G-I -9 AT TR
TRUSHT TIAHT TERE TTET Fefad e qarders
ERIEEY

2. ATEIP URAY RINEHY (Essential Composition and Quality
Factors)

QR TMEE @ (FE) T, TREE @,
FEIAAT T AT GAIG | TGH Ff U BT TETAe
oS T AT THOET G W S T, TE T
ol veTd WA g T | AW e AIIUEEE U T

OB g TG
EXH REE RS AT
q. |t (Moisture), %, =T §.0
3. |edr eTd (Fat Content), % TEHT (Fe@m c.0
AreTeh! AT

3. |UFEeaTacs TE (Extracted Fat) T RIS §.0
v (Acid Value), siém, Fferie wietems

BTESIAFATES U A Freer qarear
Y. |"9ME (Protein), % TIETHT (@l ietshl .0
SATHTCAT)

0000000000008
R050 R Gre AT ST GRIeeb! AT R HII]US




Y. | % IO (Total Ash), % =T (Fewr 3.0
AreTehT ATHTCAT)
&. |UREH THed W (Acidinsolubleashindilute| 0.3
HCl), % STEHT (Year dtershl ATEAT)
. | ¥ T Hieg AT (Yeast and mould count) R¥
ST, Fid JTHAT
C. |@reHe (Salmonella), Wi Y, AT AT
* GIfeT (Protein), %=%.3%C x HTE_@TTFT EIREIGE

¥. Taegal (Hygiene) GFa=dt oqae
U UH IAEH FGHH! UG AT G TELEH W
T FAN T GEE FeAEd T qEA g9 | QEhm
JCATEH, TEEH, TATh Ty, ATy, WUSR q9T gar &t
TGl FFIHT AT HIIEUE Tl WX BT el Iga=egl
e eI die qHH g |

Y. wahfay (Packaging) @9 afers (Labeling)
TEHFAE G T gedl, @ USH AThey  arHn
(Ve AT el T WE T TG | a9 Ww
TR G RTHAT B ATAEE TG, T, F AT A
FH BERE e aeT (R g7 gR | g
EAH @ FEEER 06 W Wb AISHSBT fHE
Jeor@ T Y |

09.]Y¥ {eU® (Gundpak)

| I UEH THMRG: WIS 00) TEAT IR U qodA T ¥ ffr ?oeks/ow?ﬂ

Q. TS &7 (Scope)
T VAR WA JUHATHT AR A1 RGBT ol FBTCHT

eurers Ty |

QT qIT AT GETAEEF] AT TR AIE0E



R. AT (Description)

O3

e WAl TS we@R a1 A S+ e, g9, 9@, T
(@A AT, GHUH HARA, 9, F&W, FiFwel, 1A,
ToeaT, ware, GHHT S AHAT (Harg Al g qeiuT
el @A A ferat TE =1 T T iew e
ARG TACH!] TN graeg Jeed @rd qarders
T G |

3. AP TURAL YRIYEE (Essential Composition and Quality Factors)
TeuEAr wEMEE O (FRE) TF, ARGE @,
AT T AEAT g | TEAT B U GRS T
S T el TANT THUHT g W Sl T, €6
T 9@l 9eTd AT g TR | AEHT <eHT AURUEEe qiH
T AT F TG

.9 RAF TEe WA

q. | ST (Moisture), % ST EES

3. | FEeall 9ard (Fat Content), % & (Y@ | &.0
ATl ATTCAT)

3. | uFggaTacs WIE (Extracted Fat) &1 URIE §.0
¥ (Acid Value), siéT, TRfemm wieraas
TESIAFATES U e feredr gareer

¥. | " WfeT (Protein), % T (geemr qAretaT .0
ATITTHT)

Y. | B TH (Total Ash), % ST (Fe@m qeh | ¥.0
ATITTHAT)

&. | URGSHT THe 9 (Acidinsolubleashindilute | 0.%
HCI), % T (Fean dieiel ATaTHT)

©. | ¥ T Hieg AT (Yeast and mould count) W
AT, i AT

C. | WeAred (salmonella), 9 % ATHHT AT

" WA (Protein), %=%.3C x ASES fqerd

0000000000000
3050 R3 ) @Y AT T TEIGEERT A TR HIEUS



¥. TFsgdl (Hygiene) el SHF€AT
TS U IR FUHHT T AT 7 GHEHT Word
T FAN T EAH IS T wE g | EarE
SR, WgH, “hoy, BATeTy, HUSRY q9r gamr
T TAEGAl GEREl A0 HOEUE U §IHR B qdl
IS B AAI dib THIH B |

Y. TIhE (Packaging) €T afers (Labeling)
Aeupars RT T GeE@l, @E USH! AThey  AHI
(FefFa M [eEr T8 W T Wy | FeEe W
TRUHT @ ETHAT B ATAEE TS, T, F AT A
F wERE wad ared (Rfew) g €39 | dewwn
EAAHT @ FEEEel 30306 W A SHiEH! fFER
Jeorg T TG |

EARMASSNASaaE]
Grd YT AT GRTIEED] AT [OEY HIG0S R¥ R0%0



JIH Yok FHIT: GUE YO T@IT ¥R AU oo T 3 fAfq R048/90/33

02. det d2n fa3
(Fatsand Qil)

0R.09 @A A« (Mustard Oil):

TN T TSl FTTAHT ST (Brassica Species) FT AT, T4 (campestris) AT
(juncea) AT TEITH (napus) STITTCTHT FTAT TAT THT TASHATS (MHITATRT TAATS
TR | AT O AT v THUHT (ATRISTEsE GATHN HIUIS), T e
T AT ATTHT, AGTHNTE TGN AT, T, THT A&Telehl ¥ HaY Tell e
=g, AR IS U8 e JHITTHe! UEGR qRfd e gqais |

(@) forieed gvdad 9. 9% %% afE . ¥EER W
(¥o fe. & =m
(Refractive index)
(@) WAHAITRETT ST 1% afE Q9o F+ |
(Saponification value)
() ATIITET ¥ R% A 993 FF |
(lodine value)
(%) @RS Tg= Tard QR T i feFarame e T |
(Unsaponifiable matter)
(3 UEE W %0 fHfem dratfaeH aregrarss
(Acid value) feT T e TR |
(=) YTHRS T q0.0 TAfA FFEITE RIS
(Peroxide value) AT gid el me Jerar Aaga
(@) AMAIR d¥e (fafedl TFe=r) | R0y TSUl Afads TATEH |
(Bellier test)
(W) EHTEIASS o T EAIs |
(Hexabromide test)
(TZ FUITHT AATIHT)

RN

Ik MUY IRf FFETeHr AR afq aifsEE (Argemone) O ATRATSUST

Ek
EAIS | AT I HUEr dd Eeddrs alqerd dmas, |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE




03.0% AT TRTH faE A« (Imported Rapeseed Oil)

“HTATT TTHT TATGS AT ST FITGRT ST (AT, AT T FTTERT
T, fa. I 9gar fa. 999 (Brassica campestris, B. juncea or B. napus)
TATE IYANAR] Il qqT F2(Ak TS (Erusic acid) I Tqcd  TATZTHI
dAeddTe (HebTell A a STARTHN AN SIATH g TR JeTae TRUH Jears
TR UG | AT OF g A9CH (ATFISTESRl R, AT gled T
SATIT TATHT, AYTETTH aMfger T, T, TG TeTeibl TF wa7 Hefr Ued
T3, AT A% deTd THISTHH! TR qRfd ATETR G S —

(@) oETeedT 3uge 9.¥%Y IM@ 9. ¥ER |
(¥o fg.&.7m
(Refractive index)

(@) AT AT _¥ 3@ 3% TH |

(lodine value)

() ARSI ST 9% af@ 993 IF |

(Saponification value)

(&) HTARTS Tg 9&Td R0 Y 9f fFaArTe SerAT TeeeH |
(Unsaponifiable matter)

(3 ufEE wq oy fafaum drerfaaw eregarss aid
(Acid value) UTH ST TaEHT |

EIRKELIECRYIE 90.0 fafeq gEETT WSS
(Peroxide value) ARt Ui fFarme JoraT qergen

(@ THIEMEE & e |
(Hexabromide test)

(TE TUATHT AATTHT)
T AT TSRl TSTaTd W@RIHT IATed TITFE ATTA  (Rapeseed Oil)
qUAT Ufae W &0 fafewm dreifaas eregraree uia UTH JoHT qecdd!
7 AT THRIEATR (Solvent extraction) fafersme de fHepiferaert sroam ey
Iearfad U 9fF @ug () AT AfEU FHINH T g |

T
SYIh O AT ATEIR AUR 9 AINTHE dd AHErsUE g s |

ST o TRfUET Jo W@eersg B eReE Al & |




0R.03 WEHTES! a4« (Soyabean Oil):

“YEHATHH! dd” AT TR W& A (Glycine max) aTe [AHIAUH 9Tg
AT TFRAIE | TFAT Tehl @Ial (Gum) & ATIHaH AET T AT
(Hydration) ¥ aTf=Te (Mechanical) AT i FUTeiigRT TG4 fehebepl ga-iss | AT
T =2NTTE TTT THUHT (ATFTSTISSHT BIRUIS), TTHT Gfg TN AT THUHT,
9% A qod, W, T, TI ¥ @S a0 FeTedl Ud %97 T Aed @@=
ART 9 TETT THITSTHERT TR Rfg ATe9E §IIs -

(@) fornfeaa v 9.%¥%40 3@ . ¥ Q0 T |
(¥o fg.&.4m
(Refractive index)
(@) VARSI ST 15 I 9% T |
(Saponification value)
(M) AT ¥ 9R0 2@ q¥o FH |
(lodine value)
(°) TES W 3.4, frferme dratfaaw eregaTes uid
(Acid value) A FTT ATLH |
(3) WS wq 90.0 fHfq gHETRITE= WRFTEE
(Peroxide value) afrrs ofq frerme SerEr Taed
() TATAAHRTE TG TaTY 9% I i Fparom e qegdr
(Unsaponifiable matter)
(&) BIERTAH! TTAT 0.03 YfqeTaAT qega |
(Phosphorous content)

03.0¥ 91 &« (Palm Oil):

“9TH ATIA” AT (Elaeis Guineensis) STl ATH HA®l TATETE [HeRITAURT T
HIAE STHETHT ATNT FIIThH & T FTH TRURT TAdATs TR T8, | 1 a0
TS e AATH (ATRISTES I HRUA), TTAT Gew TN STATT TATH], AT
e qcd, T, T, TET T GiToT qed TeTeIhl TF g el Med @=s THT

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE




(@) fornfaea gew

vo fe.d.=m
(Refractive index)

9.%%¥%q 3@ UL TH |

(@) gid drThH

(e fed 78)
(Méelting Point)

39 fg.§. =T Jaee |

() HTIAIRSTA ST

(Saponification value)

9_Y MG 04 TH |

(&) AT W (s HeTe)

(lodine value)

¥y I s I

(%) @RS Tg= Tard

(Unsaponifiable matter)

9 YT giq fFomd JoraT JadaT |

(=) THEE W %.0 TAfIUTH dreTfaed eregaee uid
(Acid value) ITH AT TITLH |

(@) WSS 2q 40.0 fafd gaET=IART ReRTEE
(Peroxide value) aferRST ufe fpame SermT g |

03.0% I & A« (Palm Kernel Oil):
“qTH e ATTA” TTH (Elaeisguineensis) STTcTeh! ITH Herehl faratara faepTieruerr
T HIE ITARTHN AR ITH & TR FLe TRURT dadrs Gehaae | AT

e AT I THUHT (ATFTSTZTS T IRUTer), TTHT g T STeAreT THULHT,
9% ATEA A, W, To, TH T @A q TEARN UF FAL AT e g
THRT TE T THINTHDT TURAY TR AETRT IS~

(Refractive index)

(@) fernfaed svee (¥o fe .| [ Q. ¥¥%0 Thg 9. ¥L309w |

(@ ARSI ST

(Saponification value)

339 3fE WY T

(M #rEred e (fasr #97e)

(lodine value)

q0 3f@ 3 T |

(])  TATIIRTS qg Jard

(Unsaponifiable matter)

9 I 9 fFA T AT Tade |

(¥ tufae v %o faferamy drafaay ersgTee
(Acid value) gfeT T AR AALHT |

(3 WRHETSE T 90.0 fHid ST RS
(Peroxide value) EERERRISRCEIVIE RSO e

QT qIT AT GETAEEF] AT TR AIE0E




oR.0% yrife (Palmolein):

“OTHITAR" =T (Elaeis guineensis) SITAel 9T THeaTd [HepiielUepl delells
GirgehTuT YTRATERT AfTFIT AR TaTd AT GATZUHT JAATs TFRT I8 | AT
T TS =T AHUHT (ATHRISTSSSHI RO ), TTAT e TN STATT THUHT,
% aTed dcd, W, T, T T @I el TeTelehl ¥ ha¥ Hefl e =g g1
IS BT FHITTHS! AR IR SATTH gaag, -

(%) fownfaes gvge 1.¥4¥0 M@ 9.¥%90 HH |

(¥o fg. &M
(Refractive index)

(@) TATIAIRRSITA ST 92y 3@ 0% T |

(Saponification value)

(M wrErted W (fas #9re) | KY @ &R F |

(lodine value)

(&) HATHIRTS T8 9ard 9= IR g fFArmR e TaE |

(Unsaponifiable matter)

(3 THEE wq %0 fafeayms dratfaem erggemmge ufa
(Acid value) T ST 9o

(7)) YTHES T q0.0 THfd THETRIE RS
(Peroxide value) et fq febelroma Jerdr  Aaea |

0R.09 FFHSH q« (Groundnut Oil):

“TRTHHT dA” T THT, =3 daT9 (Arachis hypogoes) AT TR FHeRTererT
TAATE TR T | AT T THT, AT 7 TTTHT, AT TaTel Arafauer,
qTHT Gl T STATT TAUH], [, T, THH T @A I THUH ATg TR
T% T FeTd JHISTHS! TR Gy Feas g a7, -

(@) forfeey goew 9.¥%30 3G 9.¥%¥0 T |

(¥o fg.&.4m
(Refractive index)

(@) WTAHITRETT ST a5 2@ 928 TH |

(Saponification value)

() AT WA (a5 HATE) | o¥ 3@ %% T |

(lodine value)

oooooooooooooooooooooooooooooooooooooooooooooooooo

QT TAT AT GETHEES! ATATd UER AIIEUE




(°) TTAMTHRTS Tod q&Td 90 ITH 9fq fFARTH TAHT TeTEH |
(Unsaponifiable matter)

() dfUR T 3R 3f@ ¥ T |
(Bellier test)
(afafedt amry ufafes
ufag gUEare)

(@) THEE W ¥.o TRiAUT drefaay eregraarse afd
(Acid value) UM T T TaSF

(B WHETES W 40.0 THfd TR RIFTES
(Peroxide value) AfRST W fpeme SeraT g |

oR.05 AREH d« (Coconut Oil):

“FfeaeTehl q1” T Aa (Cocos mucifera) Belehl 3T (Copra) AT fAehTieTTaRT

AAATS TERATE | AT T AT T THTRT, T GfewT T TATT ATTHT,
9% G qod, W, T, TI ¥ @ a0 FeTidl Ud $97 T Aed @@=
TRT A% SETT THITTHES] U IRTT SATE9H g TS |

(@) fewrnfeaa gvear 9.¥¥50 MG 9.¥YL00 T |
(¥o fe.&.#m
(Refractive index)

(@) SRS ST ¥g A WY T |
(Saponification value)

(M wrEred e (fast #9re) |§ 3@ 99 T |
(lodine value)

(F)  TATIARTS T8 gard Q0 UTH ieT FeFeATUTH eTAT FeEeHT |
(Unsaponifiable matter)

(3) UHES WIq %0 fRfeum® drarfaaw eregaTes afd
(Acid value) UTH SAHT TILHT |

(=) WRFETEE T 10.0 T TR RS
(Peroxide value) AfRTST wfe frerTe e Taar

0R.0R A& A« (Sesame Oil):

“ATTRT T T BT AIAT BTeAl, G, AT dar 41 qo fafaquesr Srereer
=T (Sesamum indicum) ATE FEFITATHT g TAATE FFHTTE | AT dd ATE

@ qAT AT TRTHEES] AATS U AIIEUS




VT AR (ATHRISTESEHT FRO), TAT Ged T STATT AHTH, 9% BT
T e AR, I, T, TIA T TS def FTeiehl Ua wax, Herr Aed
=g, AT S ETT THITHP] U IRET ATeThl g, |

(@) fewrnfeea gvgawr 9.¥%40 3 9.¥%0 T |
(¥o fe.q.9m
(Refractive index)

(@) WAHITRETT ST 150 g 9% FH |

(Saponification value)

@@ e W (fast #4Te) | Q0¥ 3@ qR0 ¥+ |

(lodine value)

(&) HATIRTS T8 9ard R0 ITH i R JeHT T |

(Unsaponifiable matter)

@ foag e o= JUTEIT (Positive)
(Baudouin Test)

(=) ufEgE wrd %o fafeum drafaaw eregTes ufd
(Acid value) YW FH AGEH |

(F) UTHES W qo fafa gHm=ITeTe WaTge Al
(Peroxide value) gfaq fFerams qed T Jaee |

oR.90 WdH! a« (Corn Oil or Maize Oil):

“Tebepl T’ Tl o, AR Hebebl ST (Zea mays Linn) TE fHebTierTant
JAATE TR T | AT O e T Wed, 90 Gl T STAreT TH,
9% e dcd, 3, T, TH T @io dod TeTelel Ud %92, Al ed @,
THRT TS BT THINTHST U IR ATETHT gTIS, -

(@) fornfaea suea 9.¥5%0 3@ 9.¥%50 T |
(¥o fg.&.9m
(Refractive index)

(@) ATIeT ST 903 3@ s I |

(lodinevalue)

(M) DATIHIR BT T | 959 g 94 TH |

(Saponification value) N

(&) HATIARTS T8 9ard R0 YT g fFamITT ToHT TaCH |

(Unsaponifiable matter)

oooooooooooooooooooooooooooooooooooooooooooooooooo

QT TAT AT GETHEES! ATATd UER AIIEUE




@ e = oy faferme dretfaaw eregrmzs 9fq
(Acid value) UTH TAHT TG |

(=) TS qo fafer e WaTTe Al
(Peroxide value) yfs fFam SHT AaEET |

0R.99 TWHEH A (Sunflower Oil):

“FIHEIHE qd” AT GIHET FAR! @ T TR @A (Helianthus annus
Linn) AT el GAHET Bkl MATATS Arad=e TR A9ar THyad g
(Solvent extraction or expression method) qATS MFIAUH! TadqTs JFh T a9 | AT
qd T, T, AT A= THUH], TAT Gled T STATT AATH], 7% a2
qcd, FEY e, [ AT T ATIH I AT @IS oot AT TURT g, U I8
FHISTHBT ORIl Sl gae, -

(@) fomfaea svga 9.¥%%0 3@ 9.¥%%0 ¥ |
(¥o fg.q.=m
(Refractive index)

(@) rated s 990 3G 9¥3 T |

(lodine value) )

() ARSI R o5 3@ 9% FH |

(Saponification value)

(F)  TAIMAHRTS T8 T&Td Y ITH 9 R AT TaEHT |

(Unsaponifiable matter)

(3 THEE wq ¥ TRIAUT dreraad gregrarss uid
(Acid value) ITH AR TALE |

(@) WREEES W 9o fafer gamTere WeTge Al
(Peroxide value) gt FFeTe AT AgEE |

0R.9R ATHr A (Olive Oil):

“SIAT A" TS ST GTehebl Het (Olea europea) IS [AeTTATThT dAelTS
TERA T8 | AT Wog, FAX ed, T e T STAeT TR, B W a7 T
A3 F& AT @A dd ATATHUR! gATe T 8T THISTHE! TOER qRid
HAETHT EAIG, -

@ qAT AT TRTHEES] AATS U AIIEUS



(@) fomfaea svga 9.¥%09 3@ 9.¥%30 T |

(¥o fg.&.4m
(Refractive index)

(@) TS VAT oy 3@ ¥ T |

(lodine value)

() WTAHITRSLTT ST 1% 3@ 928 T |

(Saponification value)

(°)  HTAMAHRTS qod qaTd 90 ITH 9iq FFARTH TAHT TAGH |

(Unsaponifiable matter)

(3 THEE Wq %.0 TAMIUTH draTfaeH eregaee uid
(Acid value) ITH AR TALE |

(@) WREEES W 3o fafer gaTTeTe Wege Al
(Peraxide value) gt Fereime SeET TaEE

0.93 FIAH a« (Safflowerseed Oil):

“HHHB! qA” AT AR =g FLAG] (AT (Seeds of Carthamus tinctorius)
e HFITATF TAATs THFATE | A1 I Eog, A ded, T ghegd T
STATIT ATTHT, T AT T ATSH F&q AT @ISl def ATHATRT AT T T8
FHITTHPT URAR 9kl el g, -

(@) foETfaeT gvea 9.¥%09 3@ 9.¥90 ¥ |
(¥o fe.q.4m

(Refractive index)

(@) ATATNST AT 934 3fE quoFH |

(lodine value)

() HTIAITRST ST i5% 3 935 TH |

(Saponification value)

(&) HATARTS TG TaTd ¥ I i fFarms o qaee |

(Unsaponifiable matter)

(3) THEE wIq 0. Tafaum dreTfaaw eEsrEs aid
(Acid value) UTT ST TTZH |

(=) WHTES W 9o TR SHEIITE RIFTES AlRTsTT
(Peroxide value) ot feoms e Tae

QT TAT 3T TETHEES] AATS TR AIIEUE



0R.9Y¥ g a9eafq A« (Refined Vegetale Oil):

“oelifad aefq J” T EA @ AT JAdATE e AT Hifqew
IFRATERT eATEse (neutralised) T TasRel=d A9 (absorbent earth) AT TfaHdS
A (activated carbon) 3T To TARTEIRT foeT=g (bleached) TUERT T ATHeRT TANTZRT
fesiTERTESE (deodourised) TISUHT TAATS TERATS | AT JAHT 7T H
feRfarweT TATIART WART gFEaH | S Jqerane FoiTee T TATSUehl &1, AT qetehl
I AAAHT T Iodd HUH! IS, T ITh T AT IR S qeAaTe
TG RS &1 Flel dd ATETH gIIE | OX TS WITA (acid value) 0.4
frfeaumR dreTfaaw aregraTse 9fd ITH THT TaEH EUNS ¥ RIFTE T
(peroxide value) 90 AT ST RIS AT Uiq [hamTe  derar
TAHN T AT 0.9 T AT AATHHT FATE, |

afg & i Jo G FATIAR! AT ATedvd TR (Solvent extraction) 2T
fatgare fchrem TRUHT § 99 A& 9« Yeidd @ Fqeafd qeehl TR
afefe SETEN TS AT ITHRTHT AT ITIH & T T TRUHT FII |
THHT AT a5 (Flash point) IL0° ¥ AT ToIH IS, |

oR.9% =i 9 (Hydrogenated Vegetable Oil):

|*?raﬁa—rr: GUg £0) AT I% T eraT 9T Y fAfq j0%8/ 0% /34 |

NN oY LN

“gereafd forg” T e 9id Tenfae @ JAdTE AetfeasT aTggroTeTT qhan
(Selective hydrogenation process) 3IRT ST FTHT «Tg AR T G&Td STHITTHER]
AR AET AUH @ TaT9ars T8 98—

(%) AT FETHET I (Groundnut oil), FATHHT ferATehT T (Cottonseed oil), TAHETHT
T (Sunflower oil), TEHTHH de (Soyabean oil), HHHHT T (Safflower oil) T
AT T (Sesameoil) AT FIFTE ST AFTAUEATS AT TUTH FLHRATT AL
g SATS e RT HEied @F &4 aqeald dadls dciaes aTgg e

(Selective hydrogenation) ARIT TS SHTSH Afh; |

(@) AT IR Jd TR Alers TIAT B 909 T, T=, @8 e
e B |

(T)  TIAT AATT (Moisture content) ©. Y FTTTAT=ET aT@l ‘6'15:&"' '

)




(&) TFH g fawg (Melting point) FITMIERT &I HIE (Capillary slip method)
TR Sr=aT 39° Afeie dfE ¥q° dfeie i g |

*(3) forieey svdw ¥0° F. AT 9.¥450 AT FH giaad

(¥o fg.&.4m
(Refractive index)

(@) ATARTS TG TaTd .34 IfTeTAT qAEH FAIE

(Unsaponifiable matter)

(@) THEE wIq 0.y fafaums drerfaaw eggraarss gfa
(Acid value) e g =T a9 B EeT |

(&) WRFTES W qo fHfea THET=Te RaTEe
(Peroxide value) AfeRToT gt fepeirme forg s adr

() FAAT HIS Teal @og T TR A ®IAT g8 I TAAT =
&g |

() FHAT AAB T [HATZTHT g A & AT ESHT R0:50
HAATAHT eI FaTHH I [AATS d3fed <% (Baudouin test) &l
& T AMTE=E (Lovibond) Therehl q .7, IHT 2.0 I8 FHe (Red
unit) STVaT FRaFT JTAT EFEaH |

@) A etHT ‘T qiuE gaas T AT UIauTH Y TS F, AT HEl
&g |

(Z)  TFHAT FH I TUET ATRIZUE (Anti-oxidant) FIFRITSE (Synergist) safemTaR
(Emulsifier) ¥ @7 & TRTHET AUT AHRFN T8 FAlHd "R fHarss
qree G |

(®) T Aebeer 7 .y fafaums gfq fedmmesr Tagsr g1aws |

EACLUK

“qetferd 9’ ATl % I ffawer Yo fAefereer @ aweatd
qd, SO &R (Alkal) 3RT qaeATese  (Neutralized) I Uestard o4
(Absorbent earth) AT TS 1A (Activated carbon) AT el FATTZIRT 3T e
(Bleached) ¥ ATH! YANTERT 7 Xfed AT TAR TRTH! G TS TFHT
T ¥ Jeifaa aeedfd derehT ST SIfepTet oAy ki AT gaes |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE




0R.9% AFA MY (Bakery Shortening):

‘IR T AT aedfq ergel AT difepual (Afva fawg ames) o
afefer T W afvad fa=g (Melting point) &1 EaHT ¥q° &, TATHET (RITTT<T
e fafger@m) ¥ 9 yatfed RUHT TUAT ATEENH, eEr AT 9 &
TSR T AET QR IIATT (TATART ATIRHAT) Aw_T F¢l qg T JART
TRTHT TGS TRE I | TGAT FHIARIST Tavd (Emulsifying agent) T AT
HHNAETEE (Monoglyceride) T STENAARTES (Diglyceride) 8% & A, |

() ATEITERT TR X Bl O qAT (ISehl T3 . 0Rq% UG <ETIHl I3d .

03.99 gfuuer 3 |

0R.99 I« ¥ fagHT dew Wi wefkaw (Total Polar Material)
atraH qr

|\1"<>m ok YRITA: GUS 90) FEIT I3 9Tt AwaF AT Y fafq 3088/ 0y /3% |

T 9qTd 1 a1 GRS FATSIHET AT AN g9 aaeddl dd a1 b aed
ITeR HfT (Total Polar Material) 4% =T FaEH! & T |

095 &Y TaTHAT AfTE T ®E  (Industrial Trans Fat) &
it AT

[ v yfora: @ve oy werm w3 e AT A 8 AR R050/90/34]

9. TURRSE &= (Scope of the Quality)

AT qeAATs ETeSiAgT (ARIgRT 319 a1 AASE  AFETHT qiRorT T
AT B TAT AT FTHT BTEITATAS TNUH AL I TAR & Fca=
g I TICATE AT I W 9iAws; | A7 TURAR WI9ave Sfecdtad
fafergmer ofr=lifTe o Iearas IRUET aFeAtas= B qar At o
gTesiiads TRUH FALAq e T TAT TTHEE TART TR IcAT&HA, qoag AT
ferht faamor T @rer qeTdHT &9 SR TITEH BT AR &S |

R. IO F¥T (Quality Limit)

T UEARH] SANT I @ GITIEEHT I WITEh! HIAT @I GaTHT Ieh!

N o~ A N

F (el TATEET AR % ART TACH &1 TS, |

BOOOOOO < & BOOOOBOOOOOOOOOBOOOO

T R I TIIIIIITIIIIIIT
‘ S a
Grd 9T AT JeTIg®ehl AT OrEqy HIeUe




3. AEfay QT ATEvaE waa (Essential Requirementsfor Labeling)

Sfedf@d TR ST GHIH @I IITdesh] JdeA] @re (A,
08 I AT FHITTHFT (qaRUEs Jei@ TH AT AfTard FTHT I T
AT THA Ioadd T IHG | ICATEGHAH JATAH] I FITafed (Trans Fat Free)
T TS TRUST EHAT AT @I TSTIHT TEhT Ferea] TaTIHT a7 FATSHT |
0.R TH 9fq 00 ITH foredl TaTeeT drel vaT o1&T & gad |

¥. ganTen faweor fafr (Method for Laboratory Analysis)

T[T TATCHT FANTITAT [TIATIT Official Methods of Analysis of AOAC International
@1 Method for Trans Fat Analysis by Gas Chromatography &1 S=Taldes fafg R
e

®. IR

o N

AT ATIIT TATA AAITHT b1 AU FAfaer 59 o famar qwer g |




JIH Udh THITT: U ¥O) T ¥R urel Aqea7 9T ¥ fafq R049/90/33

3. bol d2AT JAPIUId UGRIEH
(Fruit and Vegetable Products)

03.09 wARAH! W@ (Fruit Juice) :

|?Tszﬁa—rr: gug ) FEIT 9O 79T 9T AT ¥ fafa 3005 /0% /3y |

9. &7 (Scope): AT TUTEAR "AA-U(ALIT (400 %) FARAH! T@" HT TF-eHT
A T |

R.  OATT (Description): WWTH (Fruit Juice)" W=ATel TSI, YTehehl qAT
FHC (Ferment) THUH! €T Haale T8 Ml IUIhH ATEERT Tere
RSB TA YT GRS T U | FAhAD! el @Ae T& U
T FAGET UM O WEHEE aX ekl TS Siadl qediil
(FHECCE &) WA MHI WY A P! gaere S @ (@ree
AT HISH Bx) TAT F= LT (FFASET) qTor Jabica T
TR T A Feaeds 98 SM<el 3eh! UHiEl  mEEan
AR (WFfFeesge) T TR TWRuST g1 wag | g R
(IS, T, TG a7 WiEE e gadee ((gdfew faed),
G, TEHEHUNE (Ascorbic acid), AMeg®URE (Citric acid) T@T
FAGTI GFaad g FSIS AN TS TaH 0T G Al
Tid @ aelieee T Gibag | A HADh! B Hbiergnt
Il qet (T Arerergel amet) T e (%e THd) q91 helhes
JUHTT AT STesh A7 ola] qeaee Ued g I |

3. AAEES G T T dcde® (Essential Composition and Quality Factors):

(%) FEheH] T qA-UeTT TATg Tl U | 97 TR qieeh Terar
TRTEHT (SN RaeR) AT 14 UH WA &S Hahabh! T WAl
T ATHT Q00 9% Helkd HHT G T aGaArg ferdl qearguaHh!
FAGAHRT T (Sweetened fruit juice) WX TEH Jootd I T |

QT qIT AT GETAEEF] AT TR AIE0E



(@) FAGAH! WA GHE-ad Fahdd! MHidd qNEE TEe (37,

T, TR I Afeh, TG qAT qAE [EE) HEAT Eh

T T |
(37) FARAAT TAR TRYHT AT 28 TASTHB] UETT B ATH]
TS Wi & FFAAT (%
w4, | IR T g oW WY | wRiw e
(Name of Fruits) | orr Brix at (R0°)] SATETA)
q | T e 0.0 ERWE BEL)
LT @R
T FARA
g, | M T e q®.0 ERSE e
TR Hehd
; T .Y ¥.0 (AfeHdH)
v | T .Y .0 (Aferepaw)
(er) RS FHreTeapt B AT (For rigid containers like cans, glass bottles, plastic

bottles and jars) TeTthelehl YTHRT ~FATH HIT (Fill of container) ISTHT AT

TEPT AATIRT {0 U Wl THT §T Go |

¥. FHEHIEd (Contaminants), Ed@~d (Toxins) AT AN (Residues):
FARAR] AT FHralHred, cadrd  qdqr SHadeed @l st
FATHT AYHAH AT T THRA A THISH §ig |

Y. BTSN (Hygiene)

Y.q JEIEE q9T gEW S qaEve
(F) TF 9eF ICUET W5 Ghd! FAhaH! Was T FET T
FERH AR T g G |
(@) F& EN AT (Sed wIE Fee) 10,000 FUHEA 9
frfer. sear 741 &9 ge

0000000000000
3050 3] ) @Y AT T TEIGEER] A TR HIEUS




(1) B T Aeg® WA qooo Fuw g wia Wk Wt wd g
gl

(9) e sAESIATET (Enterobacteriacese) Wi 1, for.am srqateaa
GRARRET

(¥) WedHen  (Samondla), foeedar AFETEERE  (Listeria
monocytogenes), 5. HIeTE (E. coli 0157), T afFaa Icares
I $.HIeg (Shigatoxin producing E. coli ), FfsaT werr (Vibrio
cholera) T mﬁw Eﬁm(Saphylococcusaureus) EI)
Yy Ffr. A7 agatedd (absent) 7 9N |

Y.R. HAGAD! THH! ICUEH, T, TATHITT, BATSRTF, WSRIT T7
A T Tl gFrdl WIEUE AU AR B qAT q9a=egt
foTg we AT qb S B |

§&. wFNY (Packaging) TN wafery (Labeling): wedha®! TqaTs @1 I
AT AfHY STHITHRT by AR (FeREer) a1 Tu frae=<r T
THNTE T TG | T @ e, 2030 o die SHiHE
TR SeerE T T | W, S ey B (S drgRn gt
FARAR] T, o9 ATERT AT FaAhaH! g M) Jooid T I3 |
FAGADH! AH TAGH Y A T Jeold WD BT TG | Al
qeAEUE FAGAH! TS T WEARTT T TR TEDT WC (Prepared
from concentrated juice 9T reconstituted juice) [ faaeor e q T

03.0% T I (Tomato Juice):

“TIAHSTHRT T AT ATebebl TIAl TAHSIATE SIS TAT HIH TATT AR
TN AATE AT AAATS I AT F BRATETE 9T IR €T 9T g e
T el T @ FR0ET (WA a1 AtHars Al IR GEEY THed
T RIS (Pasteurize) T T STAAHT AT RITH Fwal TRUH IHATs TFHT
T -

(@) @ T |

(@) ForT a1 YHE (Dextrose) AT o (@@l FIHT) |

(M) drefed e (Citric acid), #fd® TfE (Malic acid) T9T TZHa® Tfag

(Ascorbic acid) |

O R O RS SOOOGOOOIOIOOOVIOIOOOVOOIOCOCOOIOCOOOOIOCOOOOIOOO
b NS e
Grd 9T AT JeTIg®ehl AT OrEqy HIeUe ¥o R050




(|)  EreRd 7

(3) e TITIHI YATH AT (Fill of container) STETHT AT TTHIRT HTATHT 40
JITITAAT TP EAI, |

(<) Hieg P~ (Mold count) ST=eT &b 30 FIqTT =T &l & g ¥
AT FA FATNA 219 T2 LY Gfeqered w27 7l gaga |

03.0% we® §aq (Fruit Syrup):

“ReART FAq” AT [T, SRATST (Dextrose), $¥9¢ TR (Invert sugar) T fdadTe

TS (Liquid glucose) FET 1 Tk AT T&l BTell TeTdT qedTs J8Td STHITTHeRT

FET [AATE a1 ATHETs TAaal TATSUH hdd! (Al TR T, -

(@) O, FeAhl ShTATE (HEbedl 9 (Peel oil), FARAR! T7d, @ 7 |
ATEfask T (Citric acid), Thiee TS (Ascorbic acid) |

(M) afelr ¥ EeEd TET |

() AP AR FATH AN FETAT ASSH AT AATHT 0 Ffqerd ¥
AT 3 AT &Y, GfeTd AT uél gga |

0%.0¥ HaHAH! @a¥ (Fruit Squash):

“FATRAH] TETE T (A, SHENT (Dextrose), I¥HE TR (Invert sugar),
feasiTe TS (Liquid glucose) HEX & Uk a1 qef fAATURT T ¥ hree
HUH a1 THUH UTbeh] ¥ HAdE &l THT AT T [HHIATHT TS
TERT T -

(@) O, FeAhl AERTATE (HEbbl I (Peel oil), FABAH T |

(@) WTEfce UME (Citric acid), T&hie® TS (Ascorbic acid) |
(M) 9fReT (Preservative) T 8T |

(%) WheTehl JRTHh] ATH AT AETAT AT TTHIhT HIATH] 40 FITT T B
eI 319 q=1d ¥o gfqerd T FFafead wel THl AN Y, FTeTaH
TECH IS, |

03.0% waRHH! 4T (Fruit Beverage):

| wsitar: @ve @) e qe wure T A g fafa Roes 0w /2y |

1. & (Scope): TN UL HeTheTelTE SI-ehT U2 UaTd (The IS, e ieah) T TrreemT




3. ufewmST (Description): “Hetheteh! U H=Te] ATSiT UTeheh! 9T Hu (Ferment)

THUERT I TheTheTeh! T o 14 AT el JeATS Ueh! Theheleh! I (Fra-3eS J9) e
39k TafergRT ST TIUERT, HTe-ST TReh! T FRA! TR YIS TRE] U6 | eaT
i, Feft (FRIST), TIeRIST TR 3T itk e wardEE (gfew faed), @
T, Uhfesh tfae (Ascorbic Acid), @mfsees ufae (Citric Acid) T Helhet HT
TESTIId 377 RIS ST T TR HUTet TRl disheh! Eiepd WTeT INTeficTes
TG Hfehe THHT TheTheTeh! AIhTaE MeRTeTUeRT IeTae ot (et STIeT), el s
(HEUHT) T TeTehl ST 9T ATeeh 317 aTed deaee {ed g Td |

3. AAEEF LA T A UTEE (Essential Composition and Quality
Factors): el 3 UgrefaT Grafeerd thefhetehl U1 I Wbl g e | H
QTeTeh! STEATTaeh 77T F3TTUHT qT AT UTee (T, STeET, W18 hTRia Wifash,
TERIe TT W TUTe%) HIaH &l g T | TH a1 AISHATE S-ehl YZen! SRAT
FeREH! WA (e T Free) Aretenl STEMHT JAaH 4 Tfaed §g Te | & 3
HARSETE SohT UIehT EHUT T2 TH Frere ~AqH 2o TTaTd § TS | Ff Tesiie
3 vard ATl fHetaTe Sife 4T =W 20° Brixat R0°C oo< dieiehl THRHT)
T fifstg s-eehr garm (For rigid containers like cans, glass bottles, plastic
bottles and jars) werhereh! UFshl =Aad 9T (Fill of container) SEMT 37er=
TTiehT STRIGHERT R0 TTdRTd wwaT BeehT g §a |

¥. FaTtered (Contaminants), fFa (Toxins) @A @9 (Residues):

FARETEE ST U STHT sheeliied, Zfedwg aoT Sffa Arere faomel ermrdent
STFINEhT STTTHAT HIAT TUTET T leh SIS g |

y. gl (Hygiene):
«. ¢ e qT gad Afaeh wTeve

%) T U ICUTG WS Hehoh! Thethelehl UACTS : TRITEH TRY U 3cdTaH T a1g & |
@) FHA SHET] TUMT (I wIE H132) 20,000 4. TF., i . fe. T aet gy g |
M) oI Hicieeh! MUMT 2,000 faITwh ufd fi.fer. wmar aet g7 g4 |

) el AT (Enterobacteriaceae) wfa frfar. AT srquferd (absent) &7
3|

%) e (Salmonllea), faediar AmmEafsa (Listeria monocytogenes),

QT qIT AT GETAEEF] AT TR AIE0E




g @ (E. coli 0157), famefd 3aes i § & (Shiga toxin
producing E. coli), fafsar err (Vibrio cholera) TemmEeisney e
(Staphylococcuscureus) ufa 4« fa.fer. =T srqufeerd (absent) g s |

. X TheTheToh! UZIehT SCUTEH, TTTE, WITeh 1w, EvSTers, HUTUT oIl gat TaT Sareesdl
Hrareft HTUEUE SUTeT TR 1 T TR]Ua! faehTe HeaTeriel dish auiisd g |

% @y (Packaging) @ar dafas (Labeling): welhemh! YIems e I
TT TR THIITHRT ek ot AR (FefEer) AT T & fareaw<t w wrh s
S | et @ fmmEe!, 030 o dieh SETTsTHeRT faaruT 3efeid T UHE | elererT
e fafer (STed: aTagmr e, 3o g e 311fe) Soohd 1] THe | elererT
AT TEeh! AT (TfaeTd) 0d 3eferd T s |

03.0% dHTEr ¥, A H=9 (Tomato Sauce, Tomato K etchup):

“IATET T, I FIAG” AT I IR AT AT AT T FeALE
Tebehl T TMAHSTETE aehl A9e | THAT B TaT98s [Harsus af
ATHEATZUH BT T -

(@) farr, 79, PR (Acetic acid), @ITST ¥ HREET |

(@) dTefas TS (Citric acid), T&hde% TS (Ascorbic acid) |
(M) afeRell T T |

(F) A TETSE FAAH AN GETHT ASTSH THIRl ATATRT R0 GfqeraHr
TEEH FAIAS, | TTHT AFAAT (Acetic acid FI ATITRAT) 4.3 Ffqerd ¥ &
AT S TaTd Y FTTTTHT Sl e | TIAT AT kT 6 T
gfear arTaTa fAfaTsr gage |

(¥) HIeg B (Mold count) STTEIHT &Rl ¥ O FIqeTASTwaT J¢T &7 ga AT
T (Yeast) T TTH TREE 91 9/50 AL.THTH. AT QR T SATERAT Iid
AT AT AT Q0 FISHT FACH EATG |

03.00 I/ (Jam):

“STH” TSl TSl AT GHUH a1 FT TRUST Fed a7 FeAdhl [arars qrl,
fereT, S99t (Dextrose), 3¥9¢ T (Invert sugar) ¥ fer@ars et (Liquid
glucose) Hell &+ Tk AT AT a1 &1 (HATSUHT T IIquT 8T ardes (Harg

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE




a7 AHATS ATFIIFATTAR STF T JHTAT T TRUHT TS oI,
) |TEfeF TS (Citricacid), TEhAF TS (Ascorbic acid), Hide TRTE (Maicacid) |
) qRTET ¥ TTEE |
TR AT TGl THHT @kl dfded ¥ gadeiid 3™ UaTd FRIAT &Y
JiqeTd WH IS T 8T FHIH TR 9kt (o e g s -
) TAL (Strawberry), IRTAL (Raspberry) AT FTRAH! FHAT AT
FeAhl Y FITITTAT TEHEHT T AT Helehl BeAuThehl ghAT IFA(edd
F Y IIAATHT TP FAIS |
) TRCERF TS (Tartaric acid) THTHT |
(3) AT ReA®l Jidad dTeh A=A UfdeT (Pectin), IR (Agar) AT foyetfas
(Gelatin) TIUHT |
() el TETHI IATH AR (Fill of container) SIETHT AT ATHIRT HTATHN 40
JITETTAT TP BTG, |

03,0z ¥ fufa stw (Pectin Mixed Jam):

4.4 8

“Ufged TAPIT SITH” F=ATl QTSI AT FHITHT a7 R TRUHI A aT Fefebl

TErbl g Ufdes (Pectin) a7 fded I 9&14 @0 AFAT 9T, ForeT

@W’cfﬁf (Dextrose), T d I (Invert sugar) T IKEZIE] W (Liquid glucose) e

F T AT AT TvaT TEI (HATSUHT T T8 THISTHET Tardes Harg a1 qrars

ATEAYAFATTAR ST T FHTAT TR TRUHT TITIATE TR T -

(@) AT qaTd
. WEfF A (Citricadd), W TR (Malic acid), TR TfE (Asorbicadid) |
3. FRTE AT HeRd |
3. TSH AR |

(@) dRET (Preservative) TTE |

(1) TAFHT I (Raspberry), TA (Strawberry) AT HTRASTE Tl GUSHT
G R QY A9 ¥ A BAATE TARMT I<h B 9 FIATAHT TEIH
g, |

(°) el TATHEH FATH AT (Fill of container) FETHT AETS ATHIHT HIATHT 40
IETITAAT THTHT FAIAS, |

(%) TFAT FHot g 3T TaTd &Y, FIAUqT T FH gAgT T AT TGRS
e “Ufed fafad SR 99T TSR IS |




03,0% #HiaE (Marmalade):

“HTHTIE” eI 9@ SITqel sl 9, &1 T aThTel qrg qrAr, foer,

@‘vl%?:l?f (Dextrose), T HITYT (Invert sugar) T feredTe TF'EI'T\ITVT (Liquid glucose)

HeT % Uk a1 A1 AT a1 HATSUS ¥ IETUH Uardes fars a1 atgars

AALIFATTAR ST+ T FATAT TATSUH TaTdeATs TFHT T8, -

(%) WTEfcH TFS (Citric acid), e TEE (Mdlic acid), IRENF TS (Tartaric
acid) AT TThiele UMAE (Ascorbic acid), FRTAT AT LRI 9 |

(@) UfF (Pectin) AT Ufdada<h 98T |

(1) |RET (Preservative) T TTES |

(F)  TFAT FEATeIT HeAR! AAT O AT TN gAINS, |

(3) A JETd FATH AT TETHT AT TN 0 AT THER TIAS, |

(@) TTAT FA gATA G TG &Y GAqT TR TALH FAIAS, | THH

03.90 Tl (®¥) (Chutney Sauce):

“HEAl” AT R BARAB] AT BRAT AR AZHGAT, T, TS, T,
fereft, Tre@® a1 PR (Acetic acid) a1 @TH I fHATS SATSUHT TaTHATE TRET
9% | THT @I o EHT 9T G deqehl ATH TF GETIR] ATAqT AATSUH]
EUAS, | JHHT GRTET oA Aihwg | TFAT UHAlH THAS  (Acetic acid)
HTIRHAT FFAAT 9.0 Jaerd T & gAAelie 3 qard Y qfqeraqar Teden
EREREN

03.99 IS W& F4 (Canned Fruit Cocktail):

“FITUE The FacA’ Welel el A1 TAdl THIATS Ml a7 T HeRd,
ferT, SHEST (Dextrose), ELT M (Invert wgar),‘ﬂ—ob:l?f (Glucose) T W
AT ¥ e fAare a1 afaare fauedre sEreaars o T oata ar
afg ITIH ATTRAGRT GG TN @I TeT9ars Gohd ¥ 38T THITHb!
TR IR Aedel g a-a;-

(F) “FATTE Fe FALAAT FAH AT TAGF el [HATGT FATTHT TTATI

~

F Teh el .0 FIATTHT TAGHI EAUTS, | ATHT =EIebT Fiqera fear

= by

T B | SRATGT (Erythrosing) o TTURT FR(ETE TLHT T qT8F B
FAIAHT el [ehEHBT T TANT T ITS S |




(@) e FACAR IATH ART FTHT A T Aed (Drained weight) TETHT
TS AT HATHT O GFTAMTH THEHT TAIHS, |

() e FHaceAdl FATH AT (Fill of container) SETHT XA ATAH Ffed FTHT
HETIA ATAIH] ATATHT 0.0 JITTTHT THIHT FATE |

03.9% HUE IEATHH (Canned Pineapple):

“HITUE e U’ AT bl Hbeatehl arshl T =il HTal T {Fehl

Wcﬂ'ﬁ FTX 9T, W ¥, o, @'ﬂ?:lﬁ (Dextrose),%"rﬂil'c:r T (Invert

sugar), TIRTST (Glucose) T TETSAT T ¥ ARHEAT HATE a1 Afaars fagmare

FeTSAaTs fad T At a1 ufy IUARh ATARRATERT TelHd Tl qerders

FEFRA I T G2 THITAHD! ORI SRR IS, -

(%) e TETIR FATH ART (FHT 9 H1eaH Aled) TgmEr Harg arere
HTATHT 20 YITATHT THEH gAIS, |

(@) AAH grE A< FTHT IS UTHIFl ATAD U FIATTHT Tadeh
g, |

03.93 HMUE =1 WA= (Canned Orange Segment):

“ITUS AT HTHTE” AT UTebehl ArclelTehl a1 BISTs aitauel aar, fordr,

FHT T ARIH] alfed] AN GHA Wl 9T, gedaredl w9, [, gRars

(Dextrose), 377¢ ¥R (Invert sugar), 7&= (Glucose) ¥ FETSEl T

T e HaTe a1 AtAErs feaudare aersAdre Jewar a1 Aty a1 qig

IR ATICRATERT TN TRUHT TITIATE TR I8 TF 81T THITTHRT

TUTER 9fefr AETeRT gAIAs, -

() T HGTH A G JITATHT THIHT FIAS, |

(@) e TITAHI FAATH AT (FTETHT AR AR qled) TEME Aarg aerew
HTATEH R0 GIAATHT THEHT IS |

() AAH gredd FgTEl ASTST UTHIRT el YUY FqUTTHT  AedeR
g |

(9)  TSHT FIAT AT (Whole segment) AHT STATTHT AT |

03.9¥ ¥ fEd (Canned Pears):

“qrog [’ Wl UThel ATHUTATR! ShT T TSl Wal AN R
Eaﬁ Cﬂ'?f HW‘TI‘C?IW W ﬁﬂ‘rﬁ A (Dextrose), 3 ‘343 W (Invert sugar),




TAFI (Glucose), AETIET TR T FXHATAT THATE AT AMHATS foraTe aarsars

T T At a7 afg ITIh ATACRATERT Tea TRUH Tarddrs e

TE Td ST FTHISTHE! TURAR Gl ATl gaaes;-

(®) e TETIF FATH ART (T 9 Aqread afed) FgmEr qerg T arre
HTATEHT R0 GIAATHT THEHT I |

(@) FAdH gredd AGHT AATSH UM iefebl Y3 GiATaT  qerdepl
g |

03.9% FUE T (Canned L apsy):

(Dextrose), 7€ IR (Invert sugar), 7@ (Glucose) ¥ HaTsal AvHAAT
fraTe faudare aearsadrs ®Ha<l 11 afg a7 dfg STgeh ardeRar gl
TN TRURT TRIdeATs T T8 TF 81T THITSTHES] & qRIT SA@dehl
g

NI

(F) e TRTIEF FATH N (FTETHT AR ATH Aled) FgmHT AT qrre
HTATET 0 GITLTHT THEH I |
(@) FIAAH grEAd FETHT AATS TTHTRT AT 43 FfAMTHT THIHT g |

03.9% @Y e (Lapsy Relish):

‘T A AT qTebeh] T@¥T ARTRN AT (9T, AYHFAT, MR aife
FETSal HATHT [AATTY STeH YaTddls SA1SS | A1 929 M¥Tel 99, ardral
FAT TIT HeARAH T a1 IH fqq ¥ g7 T (Hedm | AGHT IETIH
qaTdes fdred afeds, -

(@) o, 9, FRAEET, MR (Vinegar) A1TE |

() |TSfe® (Citric) TAT UTHTdeh TMAE (Ascorbic acid) |

(3)  ETCT |

(%) [T

THAT FATA S TG K0 GIAd T FeAd! AR Y GIAAAAT THIHI
\)J\(l




03.99 =R (Pickle):

“PER” AT @RI, W5, HIAl a1 GTebebl el a7 aeeplel a1 FrEqrd ar
faeiTewert TIETUTATS ITeh{de T BIHRE (Ferment) T AT ALY TSI TaTe
TEH T | TIHT BT AR a1 GAT ULH EEaT | TTHT G g AXHAATE,
e, T, TS, TG, =T, I 97 =R a1 Ufdiae e (Vinegar or Acetic
acid) T A Hiha aiell MRarsd diede | a1 AfFar a1 qfq«r whid, a4,
fe TR W B U AT WAwaT d¢l (Hars WA IRUST g9 I T q@™
FHITSTHET AR G ATETHT EAIS;-

(%) ATHAT SHIAAT FXET THI AT TR FhiaHT drefasd vraeg (Citric acid)
BT ATIRHT AFAAT 9. GTUATHT TELHI, ATAT FHIAHT FETT TTeh!
AT SRIAHT DI HTAT 40 FTTTHT THEHT T [AIRHAT AT TAHHT FHITHT
ufafes ufae (Acetic acid) 1 AT R GITEHT TodH gI8 | TS
JAHT TRETOT TRURT AT JABT FTATT FEATHT 0 FIAd T AFTRFT qE
=T 0. Y F . AISEF T Qebebl gIag ¥ Tl qAT IR AT
FRAT 9fF §0 YfqeTaHT TodH gIe |

(@) TFHI gre T O YAATH ToIH EAINS |

(M) F=AT F9X (Copper), fawar ufag (Mineral acid), fRafwdr, & 31

<

T 9 FET AT EERSE TaTde%edl TANT a7 Ta qUHl gTaa |

o.95 HARAP A% (Fruit nectar)

|§r%mq€$%’r&m: gug \N) FEIT QO =Tt oA 9T Y fufa ?oec/ow?ﬂ

. & (Scope): AT TUTETE heTthet ATE a1kt et (Fruit nectars) T ST ]
TS|

3. ufewmn (Description): “BheAhashl A& Tl ATSIT, &%, GTehahl X
wH= (Ferment) THTHT T T T WwaT a9t hahare! ©, TaF (Pulp or Fruit

chunks), STt TAATETRT AhTR! W (FE-E 2 TH) a7 ITHIT HHTETE I9TH
fafegrr wemrer mitwent uresft (Clear) ar smmrestt (Turbidor pulpy) @@t o=
STl ETE TFRg IS | a9 AT T, Tt (RIS, [gehiST G o ik ierm
uerdEE (gifeufaetd), @™ 4, wwhid® wfae (Ascorbic Acid), @Tsfes®
tfae (Citric Acid) TUT BAha €T THf-ad 3T {SUT AT THS T




YT TR drahen! Tl @Ter AIeiicie® Td Afhs | TEHT BeTsh! Sshrare
frarfauat seafaer dar (faer oTrIet), Wwotsh! ST (|2 UHE) qoT Eaieed
AR ITHIT HIT ATdeh 3T aTed deage Ued gg ™o |

3. ATETIE §L=T T At quiEE (Essential Composition and Quality
Factors):

CThETh! et HT Talf=ed helhelhl aTNieh Uee HEH bl §F WMo | HT
STEATTIeR ST T3TTTRT T AT TUTEE (T, SITEHT, TS TId Stfdeh, Temifes
T itk UTEE T Wbl ] TS | ygehee (Pineapple) T el sTaerT (Orange)
TEC ST Tl ThAT Betthetshl ATEAT (Fruit juice content) =ddH ¥o%
(cYTehT STTERAT) §F TS T 31T BARIAE THRT FeTHT HeTheTeh! HIST AT 0%
g e | fpeifreEe St TdT Fe gereiier 31 YaTelen! AT (dieteT STemT)
~JFaw 24 °Brixat :0°C, Tsfesh Tfdgaht SATERAT 37Fear (Acidity as Citric Acid)
i « WA <aieten! SATEAT T fifsre s=e-wehT &ahAT (For rigid containers

like cans, glass bottles, plastic bottles and jars) Faewe! =Faw T ( Fill of
container) SEMT T3 UTHThT STTIThRT {0 HFAeTd WeaT Sk §F o |

¥. ®eaTtered (Contaminants), fFa=a (Toxins) @ @@ (Residues):
TG TS Sehl JaeTHT eI, Zferara oI SfiaTeTeh fauTaT THTTIaeht STarToeh!
SRR TTAT JUTeT TR ik STHTTSTH g |

y. gl (Hygiene):

w2 TTTEA qT gad Afaeh wTeve

%) T U IcATG M§ Hehoh! Thelhetehl ~aetalTs J: TRIEH TRY Jaet 3cdTa T urg
B

@) FH QI AT (IR T HF2) 20,000 T0.TF. J, wid f.far. w=ar &t g
g |

) TR THIGEE! TUAT ¢, 000 T, 0. F ufq fir.fer. w1 et gg g |

) greleama et

%) (Enterobacteriaceae) wfd f.far. a1 srgufera (absent) gy s |

AreaT (Salmonllea), fereedar AETgertsa (Listeria monocytogenes), .
Frers (E. coli 0157), farmefea 3camed 7 £. &g (Shigatoxin producing E.

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE




coli), fufsar serT (Vibrio cholera) T =msrgarrieny siifed (Qmaphylococcus
aureus) ufd =« fir.fer. wr srqufeerd (absent) g3 s |

. R TheTheTeh! Haeeh! 3CUTEH, RTehioTs, EaTUSicre, HUSRUT T gaT el wareedl
gra-Hf} HTIGUE U7t TR BT TUT TS faehre HealTeriet dieh SIS g |

. @ty (Packaging) @at safag (L abeling):

FARTT LTS GTEl IS TUT AT STHITSTHERT RATeh[sTw ATHRIT (FETEeT) |7 THT &7
Taret wTen T @Ik e 1 U | SteerdT @ e, 200 of dreh sHIfsTHeRT faetr
3T 7T TS | TTSTCHT helheTeh! TehT AT (HAeTe) Seere et | seirer fafr
(ATIETT TSI AT 3=eraTd g RN 371q) T8 T 7 3eeie T s |

QT qIT AT GETAEEF] AT TR AIE0E



JIH Yok T GUS YO) TJEIT ¥R ATl o797 AT 3 fafq 3049/90/33

08. FRACI UGRiEx™
(Spices and Condiments)

0¥.09 =y T (Car damom Amomum) :

by ~ ~

“SCAET BIEAT" T ebebl, T ARTT ATHTHH TIATEH (Amomum subulatum
Roxb) STl FTHAH] TTHT el Feldls TFhT T8 | TIHT T HITH
IHTET, SIEHT ThIEE, AT aTE<] JaTd (Extraneous matter) ATeTehl ATHTRHAT Y0
LT STVaT TET B gae | AR FTHAATS e STSH ST e (Volatile
oil) T (4.0) IR (ATIAH /AIA) FwaT FH AT | TGHT FF qA AT
AT TGN TR |

0¥.0R e A (Car damom Amomum Seeds):

o

“FeAHTRT AT Tl ATHIHH FIATEH (Amomum subulatum Roxb) STdet
HAHATHT FATHAGE FISEUHT GIIATE AFRATS | ATGHT FATELT  TaTede
AT ATl ATITRAT 2.0 AT TAGH IS, | Ar3HT 9+ a1 (Volatile oil)
TF (4.0) U (ATATH /A) TGT FH gARAT | TIAT FA I ATty a1

TGFT EAEE |
0¥.03% eIl g&il (Car damom Amomum Powder):

“TAATHRT AT T ATHHE FIATTH  (Amomum subulatum Roxb) ST
AAHH FTHAAE BSSUH ATIH galels qvhe T | I gal ar
THRTETH! TIHT FgaT fforaet AfaAr gerel TqH gaas; | TEHT B a0
FATTET AT TGN gAEaT T TeTT THITH TR IR STedeh gaae; -

(%) AT (Moisture) qY.0 giqeTadT Aegen!
(AT SATATTAT)

(@) %A ASH (Total ash) 5.0 GIqeTaAT Aageh!
(VAT ATETTAT)

(M) T do (Volatile oil) 9.0 YfqeTaHT TEdH

(AT /TR ATETTHT)
(&) STEHE BIEgFIE TEASHT e | 3.0 JIaeraHr qaee
SH (Ashinsolublein dilute HCI) (STeART ATETTAT)

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE




o¥.0¥ & (Dried Ginger):

“FATC T ATHERAT Tl THUS, a1 G0 FqAT feegsw ar
ﬂﬁm, CI'@TF@I'QH'T\f T W fSfrtar afwfae (Zingiber officinale ROSe)
I %75 (Rhizome) TS TERTIE, | TIHT et ATITET ATELT TaTe (Extraneous
matter) .0 FTTITT STwaT el gga T ebebl ATURAT TTHT IS do (Volatile

RERCRY

oil) 4.0 I (ATAAH /TeA) TvaT FH gAgad | fq GITHT T AMTHT AT

PRGNS

FEET ATAHT ATIRHT I (Calcium oxide) ¥.0 FfATd q=aT T&T EARa | THT
S . ~ =~ A
F 90 ATl AT AEH gAaa |

o¥.o¥ g gar (Dried Ginger Powder):

"IN gAT” T TR AGATATS Aol (TR TATTHT AT TER I | THT

F Ui AMEET AT AGRT G B | AR gl @1 TRITHPT U T
> R :_

(%) AT (Moisture) 93.0 TTTAHT TASH
(SATETeT_ STETRHT)

(@) A ASH (Total ash) 5.0 GIaeTaHT TacH!
(FTeTePT SATERHAT)

(W) STEede eTEgEle Q.0 GTqeTeTHT TeGH
TTAEAT e 9o (FTeTepT SATETHT)
(Ashinsoluble in dilute HCI)

(&) TerEr oTHHET ol UaRgTae q0.0 YIALTAHT THIH!
(Cold water soluble extract) (@l AT

(3)  HAchEAHT Horl TRIHE % Y, YTTeTaHT THdeh
(Alcohol 90% v/w) (soluble extract) (?ﬁ?ﬁﬁ AT

(=) ISA dd 9.0 GTqeTAAT el
(Volatile oil) (AT / AT ATATHT)

(@) FTATH ¥ .0 GITSTAHT AeTgehl
(As Ce0) (F@ET Al AT

0¥.0% gar (Turmeric):

‘BRI AT HIRIAT AT (Curcuma longa L.) ST [a%dTehl Habehl a1 ATl
=2 a1 ST (Rhizome or bulbous roots) @5 RIS, | TEHT fdg FRIHT (Lead

oooooooooooooooooooooooooooooooooooooooooooooooooo
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chromate) a1 17 BTTH T (AT €37 | IFAT AWTENTE Ted TaTedepl /AT
AT SATERAT 2.0 FIAeTd SwaT &l ¥ BT ANHN a7 {aiepl AT cAeahl
HTETRHT 4.0 TTeTe =il T & 2l |

0¥.09 J¥R (Turmeric Powder):

‘IR AT HIRIAT AN (CurcumalongalL.) STTATeRT far%aTerl %+ a1 SIT (Rhizome
or bulbous roots) TS THRT FeTs IR el TIRFT TaTHells TFT I | TGAT Bl
T T ATHATSUHT B ¥ AT 8T STHISTHRT U TR ATedehl gave —

(%) AT (Moisture) 93.0 FfALTTHAT TTSHT
(STl SATETTAT)
(@) & T (Total ash) 90.0 YTTITAAT TG
(VAT ATETTHAT)
() THESHT T TH (Ashinsolublein | 1.4 FTTeTTHT TaEeH!
dilute HCI) (Fﬁﬂ'cﬁ AT
(°) o€ HIES A AT (Negative)
(Lead chromate)
(3 FF €WH %0.0 YIqTaHT qaSHT
(Total Starch) (?ﬁ?’l'ol'?r AT
(=) HHET graerd .0 YTTITTHT TEEHT
(Curcumin %) (Fﬁ?'l’ol?r AT

o¥.oz ¥ fRT (Cumin):

| eitae: @ve w3 wenm 30 T AT AT 3 fAfd 30%0/04/0g |

‘T TRT W RITAAH ATEEAE T (Cuminum cyminum L) STl Febeh
qIIeATs TR I | AT eedl, WA, S5, TWIA T I Aed TSTIe% ATeAeh]
HTETEHT 9.0 A HeaT T&T GAaaH | PRIl &M [ATTHT TSTEE cAeehl SATTTHT
Y0 JTTITHT AdEH!, WG TSee (SIRT aTed A= TLST) AT ATAHT YO
FITLTTHT TECH! TAT AMME<r T AHATGURT BT, | e qard, oRr aees o=
@I g TTST ¥ PRI AT [T ST FfALTT STEET ArAehl HTERHAT 40.0 et
AT G & & | ASiaer TaTd Atk fedrae 3.0 GfaeraH TaeH g T |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0¥.0R fSRTar g&t (Cumin Powder):

“TSTRTERT AT ST TV, Tl T, Febebl, TET TAT INT el =T (Cuminum
oyminum L) @TE R gell qiRusr SR gelidg Owhd 98 | J9H 9% &
fepfererepT aTeAT ar TRy TS TRTS qAT [T FHATSH da ¥ e ISR TR
aRf TR & IS, -

(%) AT (Moisture) 9.0 GITITTAT T (AIeTehl ATERHT)
(@) A T (Total ash) % O GITITaHT Taeeh! (eAehl HATETTHT)
(M) STZALE BIZSHAD % IFTeTTHT AT (IR AT
TITSHT T AoH
(Ash insoluble in diluteHCI)
(°) SeAd dd 9.0 YTTYTTAT TEEHT (ATAIT/ AeTehl
(Volatile ail) AT
0% .90 T HAw (Pepper):

| sivirae: @ve w3 @ 30 AW T A 3 fafq Ro%0/ 04/ 05|

“FIAT =" T qIE9R ATSUH T (Piper nigrum L) T SITSRUET @RT bTedl
AT Febebl TSTeATS TR I, | TEAT a6 Ta1d T gal, IS, I qa1 97
TaTdET ATeTel SATARAT 3.0 AT TwaT &7 ggar ¥ dd GIh[ eAH TSET
AIAPT ATITTAT 0.0 ITAT T AAT-ATAT TSTET AABI ATAHT %0 feqare
q=T TET GAEeT | BRI &fd TATTHT AT qTeAPT ATERAT Y0 FfFeTd ST
FET gAEST T aATfesl W HATgUHt e | osiae qard qrerehT fedrae 2.0
IITITAAT FeTEHT & TS |

0¥.99 HA=H g&r (Pepper Powder):

“HETTHT AT T T (Piper nigrum L) T Tobel ETeTs A7 F TaTIEe
Afeare R gAeTE ARET U9 | JEAT E alfedl W7 AMHErsua ud @
FHITHERT TURAR AR AR B T -

() AT (Moisture) 93.0 YTTITTHT TeGehT (ATeTehl ATEHAT)
(@) e T (Total ash) 5.0 GIaeTaHT TASHT (qIeAehl ATATTAT)

@ qAT AT TRTHEES] AATS U AIIEUS



(M) TEAE FTESIFlF q.% GfeTeTq®T TACHT (ATAPT ATATTHT)
TfAEHT T TSR
(Ashinsolublein dilute HCI)

(&) TS ad YW FITOTTHT TErHT (et ATTRET)

(Non-volatile ether extract)
(%) RS BILAT (Crude fiber) | 45.0 FIAUTHT TAEHT (ATAHT ATATHT)

0¥ .93 fair g (Chillies):
| "=vita. @ve w3 wem 20 T TS 9w 3 fafa q080/04 0g]

“TERTT A" AT FMHH THH a1 RITEAHH R Td (Capsicum annumor
Capsicum frutescens L) STTCTebT TTeRY eRTUHT el AIAT BIATATE TRET T | TTH
T SATATHT %0 T(ATT H=aT TN gea | GaT PIaTHT Fferdl T, @isT et
T 97 EIePRE TaTIEe BTeTehl gaaH | IRl &t TATUHT GaT ATl ATETHT
YO UfqeTd AT TN gAReT | woitas qard drerel fedraer 2.0 graereHr
FICH &1 TG |

0¥.93 gaTrE gar (Chillies Powder):

“GEIR gaAr” el gamr (CapsicumfrutescensLL., Capsicumannum) STTeeer
e TR, A W, ATEAT ATST GATS ATHATSUH T 8T STHISTHE TR
R ATEAH IS, -

(F) AT (Moisture) 9.0 YITTTHT TeTGHT (AT ATRAT)

(@) %A ASH (Total ash) 5.0 YTAITTAT AT (FTeAehl ATHTRHT)

(M) TEAL FTEgEINE 9.3 GTTqaT TGt (FIelebl IATEAT)
ST T IoF

(Ash insolublein dilute HCI)

(&) TS ad 9.0 YITITTAT TEIHT (Tl IATETHT)
(Non-volatile ether extract)

(%) HE WIZAX (CrudeFiber) | 30.0 GSTaHT Fagel (TIerehl SHTETTHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0¥.9¥ gwar gfwai (Coriander):

|*zrsﬁa'rr: gUg Y3) FET R0 JUIA IeaA 9 3 fafq ?0i0/01/0:|

“TRAT gl T HIRURSH A T (Coriandrum sativum L.) ST dTehT
TR, AR 413 aTeeh A= WA Gre TS q9T HRT &ld TATTH FHA
TR ATAPT ATIRAT 5.0 I AT FET gga | Pl afd TATTRT ST

NI

TATCAT ATATTHT %O FIAMT AT FET g | TGHT ATl T el gaad |

RCRTY

"Iitae TaTS ATkl fedTae .0 YIAeTdHT qedH g IS |

o¥.qY afwater gt (Coriander Powder):

“giaTeR! gl Tl TIAT, TR, T a1 IRT HRT AARTHT aiaier (Coriandrum
sativum L.) SSerg feepT geiielts TR T | T9HT el (oh(GHepT aifedl e,
[T ATHATSUH TF 8T FHITHBT TR TR ATARD TG, (-

(%) AT (Moisture) 43.0 YTTTTHT TeGehT (AIeTehT ATEHAT)
(@) A T (Total ash) 9.0 FITITTAT AT (ATeTehl SATHTTHT)
() TEAL TSN 9.3 TTETTAT TAGHT (ATAPT ATATHAT)

TfFSHT T 9o (Ash
insoluble in dilute HCI)

(]) S ad 0.9 FIqITTAT TEdehT (AT / FreTehl
(Volatile ail) AT

0¥ 9% Adr (Fenugreek):

|‘;r9m e G U 43) T R0 9T ASaT 9T 3 fafq ?OiO/OK/o:|

“HET” 9= Trigonella foenum-groecum L. ST Hebehl I3l TR e |
T gAT, BIEX, I, HIET, TRT, T 9+ ITed TaTd (Extraneous matter) THeTeh!
fedreer v o UfaeradT qaeH g Ts | THAT WYl ded d @ A7g 49
FrerehT feamaet ¥ 0 YfTeTHT Faee!, FRIA &fdq TR TaTd qTeAepl feararet
Y0 JTTITTHT FeTgeh! T Asiiaeh qaTd qTeAepl fgamerel 2.0 GfTTqAT qageHT &1
TG | TRHT AT AT AT (AR gEa |

QT qIT AT GETAEEF] AT TR AIE0E



0%.99 TEfa (Cinnamon whole):

|l;r<>m ek TR U 43) F&IT R0 9Tl AsaT 9T 3 fafq ?0i0/01/0:|

“TrAfeaT” ATl Cinnamomum zeylanicum Blume STl aTeel {AT aThTetTs

=

JFh U | TIAT AT Elr qeTd T T QR AR | TIH ssa ad

RRCRY

N al [aN

AT /AT fe@rae 0. Y GfasTd SwaT FH gHEa | BRI &fd TATTHT R

~

Y S ot o NS ~C
dleTebl Te AT ¥ JIAATHT TIGRI eag |

0¥.95 SEMl (Ajowan):

(7o v yeprfre: @ve w3) e 20 dqrer s 9w 3 fafq Ro0s0/ 0405 |

“SITAT” T Trachyspermum ammi (Linn) Sprague STTAe! Fehebl alglls TFhd
TS, | AGHT STk TETHAEE ATl [EQTael 3.0 FIATTHT TGl T dAfaeh Tard
ArerehT fedraer .0 YiAITAHT qAEHT EATS | AGHT BRI AT FRIET A T
AT T T fevar HA BHgeT | TEUT AMe A fHEE g |

gug Yo, sr@nyR, fafd 2049/q0/33 &I 9 ISIT 9RT 39T THITT T4
HATATD] GAATHl Hebd 7. 0¥ 05 &I FFEl [T (Cumin) Febd 7. 0¥ .90
F Tl AT (Pepper) , "od 7.0% .9 1 (&30 @EMET (Chillies) T Febd
F.0% 9% T FIAT afTdT (Coriander) BT eiTaer TaTel deterl fe@Tael .0 Fiqad
TEACH & TG |

.
q) JT8F 9eTd (Extraneous matter) ETET— aled 9% qard

R) Sifa® T&TS AT IR, 9, A6, S ATl
) AT qaTd A=A el HIET, G AT

0¥ .9% T @€ (Whole Clove):

|7t we i @vg W) wem we T T AT 3 fAfRT 2089/94/% |

‘Tl AT T TRAT FIATRIEAE (L) g% U8 2T
(Eugenia caryophyllus (C. sprengel) Bullock and Harrison)] =T SR=hebl  ehITaeATeTg

T GHLTH AR AATAS TGS, | TGS HOTH T FTSUH!
@gﬁmaﬂaﬁwqﬁﬁrmaﬁfmﬁaﬁ&—




Q. IFitae STgd 9Ty 0. YiaeTaT TR (retert
(Inorganic foreign matters) AT
3. fa® aga 9=1d (Organic foreign 3.0 YTTITTHT AT (ATeTehl
matters) — TS ATEH AT FATTET( SATITTHT)
FTHT AATIATT TETHHT 39T, AT
ATSH $Hehl T faearer a=1 9N
(R ¥fed argers Afa® e qard
At )
3. #RIS &fq TR TS (Insect 9.0 GiqeTaHT FAGHT (el
damaged clove) ATITTHT)
¥, arsqefie de (Volatile oil) 9Y.0 FIALTAAT Terdehl
(ATATT / FeTHT ATITHT)
A N
PRI Gfd TATTH @S TeTel BRI ATH a7 JUETAT AT qrey &7

TATTH ATSATE IS, |

0¥.R0 g&l H{T (Spice Powder):

(7o v ymfira: @vs wy) FeT ws T W 9 3 fafd 2089/99/ 3¢ |

‘gl HIAT AT ATATRR, d@dl, 9T T @ 531, giqar, afee, A7,
G, AT, A T AGATAA G2 g TIR AR gArArs T8, |
gAl HEATH] ATEFLIHAT AR @ 79 T &= (Starch) T €T Alhg, |
AT, THNT HAFAT MG FHAATS TATSS, | HIATH gl TAR T&T HFAT
TRTYT |IAT AR SFAATTHT FHAHT SU% EATTS | HATH AT PRI &l
TLATTH, G&T T FA Ied g T8 | T TAATH! JeTHT ITh FHEATHT HUHT
qETY E, FHATST e G | AR VAN IR T8 FHITHRT GO, -

@ qAT AT TRTHEES] AATS U AIIEUS



%) AT (Moisture) 9%.0 GITITaHT Aegehl
(TeAhT ATETRAT) |

@) & T (Total ash) 90.0 FfqeTaHT TTSH
(@ET bl ATITRHT) |
M) STEUC BTSglehlNd TESHT | 9.4 Tiaeradr qace

T 9ToH | (@@l AT SATERHAT) |
(Ashinsolublein dil HCI)

"), FTsqefier ol (Volatile oil) 0.4 TTLTAAT Terdehl
(gE@r drel /AR ATARHT) |
g)  AATHA A 5.0 TTITAHT Tedeh
(Non-volatile ether extract) (@@l JET AT |
=) S WIZAR (Crude fibre) 9y glfqeTadT FTaEH
(F@@T el AT |
) @ AT TART TRUHT AUAT | 4.0 FATHT FaSeh
(Edible common salt) (F@@T ATTET ST |
o) efrem qo faferme gfq frerumaaT Tacs
(Lead) (FEET FIAHT ATATHT) |

0¥.3q g& q@taAr (Cinnamon Powder)

|7 7o wfor: @vs o) Tem e T Tt A Y fafa Rose/ 083 |

‘gl FTATAA” AT [FATHAH STATHEH &H (Cinnamomum zeylanicum Blume)
STTCTehT STaehT Febebl (AT ATRTATS [HER SATTHT GATATS TR e | TTHT BT
AT 3 ATAATSUH T 8T FHINTHERT AR qRTT ATARE &1 T -

§.  SterreT 93.0 GITTAHT TASHT
(Moisture) (?‘ﬁﬂ‘cﬁf AT |

. kA R 5.0 GIqeTaHT TaAeH
(Total Ash) (ATeTRT ATERHT) |

3. SEAC RSHANE UGSH Teed AH | 9.0 FITLTTHT Targa!
(Ash Insolublein Dilute HCI) (STeTRT ATERHT) |

¥, arwrefrer a 0.4 fqeTaHT Todeh!
(Volatile Gil) (ATTTA ATART AT |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0¥.33 TS I 4T WY a1 A (Fennel) :

|l;r9rq ok TRIITT: @UE §0) TEIT I% =uret et 9T ¥ fafq 30%9/0% /3¢ |

“HIAT 9 AT Fiq a1 GIR” T BIHRAH TAT (et -(Foeiniculum Vulgare
Mill) STTeRT Tebebl ATSATs TFRT T4E | TIHT GIhT WHIGH ATEAT gHT AT
feReT ¥ H@THT RIERATE A<k HUHT g 68, | TIHT ATRAATE 8T T FT 90
Jcags ATTHT AT AT araT ¥ e FAfGUsr g gad T 8T aHiTHeb
TR IR ATEARE g 98 |

F) AT (Moisture) 9.0% HT TeGHT (FIeTehl IATETHT)

) &d TH 0. 0%HT TeGH! (@Gl ATl ATITTHAT)
(Total ash)

M) UMHSHT Teor AEH R.0% HT AACH (F@ET APl ATATTHT)
(Acid insolublein dilute Hcl)

o) ISAEd d (VolatileOil) | 9.0% HT THH! (@@ ATAIH /et

HATITTHT)

¥) AT 9SS (Extraneous R.0% HT ATGHT
matter)

=) efd Y& T (Defective | X.0% HT TagH!
seeds)

) ¥ @ Ay & EREIESE]
(Other edible grains)

5)  feRRTer @TUeRT T 9.0% HT TASH! |
(Insect damage grain)

W) FTeHHAT (Samonella) JY.0 UTHHT FIfeTd

TR :
q) FTEA TR (Extraneous matter) - @TAT ATEd AT qaTd
R) faek =T - W, @, =, S5 AT

3) eifae TaTd - e, W, T AT

@ qAT AT TRTHEES] AATS U AIIEUS




I TaF FHMTA: GUE KO) F@IT ¥R el 197 9T 3 fafq 048/90/33

0Y. IR, HWI BIBT a2 Al dic oDl UGRiEE
(Tea, Coffee, Cocoa and their Products)

oy.0q feam (Tea):

“Ferar” A=Al FHTAAT (Camellia genus) ST [a%dTel AT, OT@T, Hicell
giEare A IR MRS =11 (91, THT T ga0) qTs THhaTs | T991 F
FET qETF TAT T AMEGUHT gHEe ¥ 8T THITH TR IRIT STTeThT
EREEE

PEIRY

(%) FFIOT A (Total ash) 4.4 3@ 5.0 gliqera &
(qoo fg. & arThTHT TR qrerr
TS HUH! (o ATH)

(@) GHTAR] TTHH] AT FHA AH TFOT TS ¥ 0.0 gfaeraHT
(Water soluble ash) TEHTET |

(W) ETSgIFANE TS AT Tt o [ 9.0 GIqLITAT Tergah! (Fedm
(Ashinsolublein dilute HCI) SrereRr ATITTET)

() IIYgd aA 34,0 YTqeTaAT TodH |

(Extract obtained by boiling tea)

(qoo fe & aqrawaT fear dram
TS HUH! [FATATE 400 AR
JHTIH] AT Teh "Uel T8+
qH T Ehdl IZgd qA)

(3) gLl TSHE! SR T q.0 3f@ 2.0 giqerd F# |
(Alkalinity of soluble ash)
(K,0 T SATETTH)

(F) FE AT (CrudeFiber) (100 TE. & | 4.0 FIAATTHT TASHT |
ATTHFAT feaX AT TS GhTTehT
ferame)

(@) IR (Caffeine) 3.0 GfqeTaAT THHT | (e

AT ATLTTAT)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0Y.0R FHI (Coffee):

“HhT” 3:|"_"|'|_<:|] Coffea arabica, Coffea liberica, Coffea excelsa 1 Coffea robusta SATRT

ArSaTe NG qTehebl AT TAR TTHT TETdATs TFHTTE, |

04.0%9 f[eH I quT f&S gar FH (Roasted and Ground Coffee Powder):

9.

R

“STIRT I TS FRT BTRAT FhRTHT TSTETE TET QT ERT T FATTHT
T FRIH FARTF T (qhiad qUH FHT IATATS TEHIIS |

“TFerepT gl Fh!” AT PN FHIFN TSTATS [HdT gAT STATIRT FhlATs
TERATE, |

BT FRT JAT TR @7 FRMAT B AT T, GO q9T a2
Jcaes [TATTHT Egad ¥ S8 THINTHE! TR TR AEIeh! g —

(F) FA T (Total ash) 3.0 gfaerd 3f@ v.o giaera
T (FET Aol ATTHET)
TG A ATAT AT Hod TS T AOHB! LY TITTAT
(Water soluble ash) T |

(@) ETESrHAIH TTSHT Teer HEH 0.9 YiaeraHT qAqEH! |
(Ash insoluble in dilute HCI)

() FATLMA BT STIAT Tl T N/10 Tfaeer 3.y fafdfee
FHR! FHRHAT g v o fafafeey &#7 |
(Alkalinity of soluble ash)

(°) TR (Caffeine) 9.0 gfqeTaHT TEH |

(@G FeThT ATTHT)

(3) I=IAB! IHEMHAT Tord FHT T2 3%.0 yfqera 3f@ 34.0
(Water extract) gfeTa Tv
(q00° & WY ey ATAHT TS GHTUHI
R ITH qarddrs Qoo fhfafder feftae
TR GFAH TTATHT § H0aT FH R
T Ehd I3gd dcd) |

@ qAT AT TRTHEES] AATS U AIIEUS




OY.0R.R YWY gA FHI (Soluble Instant Coffee Powder):

“gATNT gAT FHI” AT G FHIH! SATATS AT FTAT ¥ R TFane
U HUH Al FhiAls AERIS | A T@EIEE Fhiel W, @R Td
ATEAT BT ATY TG T AOoTel T o g | TAT Forebey qam o &
fepfarwerr 3, ameAT aAd AMfedl deaes fAfaUEr guEed T q@Td aHISTHeE]
AR ARET ATETRT TS~

() ST (Moisture) ¥ 0 FIATAHT AeAGeHT |

(@) el 9SH (Total ash) 93.0 FfqeTaHT TASHT |
(T TTeAhT SATLTTHAT)

(M) FMEREA (Caffeine) .5 GIqTAHT TEH |

(FE@] ARl ATITHT)

(&) serefrerdar (Solubility)

(9) TTET 9THIET (Boiling water) 30 Ybrg AT Hed (AT FAATI&T)
(k) Fardr 9T¥ET (Cold water) 3 foaH T g |

N )

(Q5ER° ¥ HT ITH TATIET) |

T

MR ed FT (Decaffeinated Coffee) T EHHT AT TFIT ATAITHAT
AfaTd g B |

o¥.03 W & (Green Tea):

| 7o g @vg s0) Wer 3% AT A A Y fAf 088/ 0%/ 34 |

“fre & AT FHHfAT AreAtag v (Camellia SinensisL.) STaer fasarer
qTd, 9TdT, Fider ieare HA qAR ARTHN T TF GEIIH AN ITART
feramer TFRT U8 | FHIGAT WA TRl faEaTRr aTd, qTeqdT, Ferer
greard g~ MieRT (enzyme-inactivation) TRT ATERT AT 3T T =T
FFH TAR TRUH g7 Ta;, | TFAT Foamet fafirse grer araar qua g1
Tg | A1 [<ar a1 "t Ries T a9a Thee, gdl, WA e
RIETSl= JaT9ee fed g USe, AT a7 & U FaHFT e GwTd, aed
[T qAT ETfPR aqes Med &1 Tag | F=rar qeirae Haer fasfaa aafas
T T Yekiad T+ GAt=aq 9214 (Natural flavouring material) &% Feramar
g aer | e fo era awifswer oy afifa e g1 a6 s |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(%) FFIOT A (Total ash) ¥.0 3@ .o yfaea g
(@) FHTAH! qTHHAT FfeTd & TEIOT TOHHT ¥ O FITTAHT THIHT |
HEH  (Water soluble ash)

() ETESFANE TfaE /T Tge | 9.0 UFTeTaHT el (qEar et
TS _(Ash insoluble in dilute HCI) | TEITZHT)

(9) Iqgd dcd (Water extract) 3.0 GiqeTayT TEdeH |

(3 gl woHE! i U [ 9.0 3@ 3.0 giqera '
(Alkalinity of soluble ash)
() FS HIZAT (Crude Fiber) 9%.0 GTTITTAT TeAeHT |
() ITETr= (Catechin) 2.0 3G 9%.0 FIqTaAT THIH |
(W) AT (Caffeine) 3.0 GIqeTaHT THdH |
T -

Q)  “WF & B AGAH @ HAIHEA JART ATEAAF (AR Sodd
HUHT g I8 | “W &7 77 o7 F FEea ateeror afeaar e faawer
AAAH TR TS GATTH g T6S, |

() ATTEEr faeayer e @ e fedr FHAT S qo3R feur
Yfreg ATHHAT TAT3 PR TAN T T4 |

STaATeTE [auTEeRl AFTRl AIAT @UE \93) FET Q0 YT AT 9T Y,
fHfq R050/03/3Y% & THEIOT 9% BT Feba 7. 9.3 H (F) 9 T .9 AT 9T
FHITH g |

@ qAT AT TRTHEES] AATS U AIIEUS




I TaF FHMTA: GUE KO) F@IT ¥R el 197 9T 3 fafq 048/90/33

0g. ofa1 (Salt)
0%.09 HrAifed THTHN 9 (Common Salt):

“HATANET TAUR! 7" AT IAER SE ATLATAT T8bl Jl, TATdl Aam
foRapT ell el Af@" TR AIET, e, gFT T SERur TH e aed qErd ¥
TRIETHAT ATAITURT @ AT TS TERT T T ST aTHISTHERT MO qfefer
HAFTR AT —

(%) AT (Moisture) %.0 GIaeTaAT Jae! |
@) «feTy FRES %0 TTITAHT Todehl
(Sodium chioride) (EET T AT |

() OTHMET Teed T&T4 (Water insoluble matter) | 1.0 FTqeTa®T Targeh!

(gE@r el AT |

() AfSTH FARTES ek THMT gLl 7 | 3.0 JqTAHT TqSH! (T
TaTT (Water solubles other than sodium chloride) | ATeTebT ATETTAT) |

o%.0R srfeTa® T (lodised Salt):
‘FRfeTIE T Al SRR SM  HERIAT Tehl Al (ARl @@l seEr

FAT FTHT SfaT T A, (T gE T SR TN AlhT Aed S T hiERder

AT G AT TS TR T T 28T aRieTHe IR AR SR g —

(%) ST (Moisture) .0 YIqTaHT qH! |

@) wfeaw FARTESH AAT | %0 GFAeTTH THEHT (@@l AAB
(Sodium chloride) T |

() HTHAT Teerl qaTd (Water | 9.0 IIALTTHT Tegeh! (F@@T ATeAeh]

insoluble matter) AT |
(&) WETH FARTSE aTek | 3.0 FIAATAT TaAEHT (@@ JTeAF]
EIRICIEENICEE ] T |

T (Water solubles other
than sodium chloride)

() ATAITSHH! TTAT (lodine | IATEAZAAT Y 0.0 fafeymy gfq
corttent) FFATITHAT THEHT qaT GaT oz

30.0 TAfAUTH id [FARMTHHAT TodE

(AT Ed ATIRAT AT T80 |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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I TaF FHMTA: GUE KO) F@IT ¥R el 197 9T 3 fafq 048/90/33

“GrIT” AT GTIROTTAT HIAE JUHNTRT ATNT FANTHT <18 g3l o

0L. HTET6ol, Golaol a2 A dIc doldl UGRIgE
(Cereal, Pulse and their Products)
09,09 g~ (Food Grain):

IPRTHT g, AT, TG, Wb, PIal, TARAH! TSEeATs GRS | 41 TaTdes
FAH FTEEH AT A EMAPRF TaTd Wed W@og, T TS IeTT THISTHET
TR Ry AEE g —

|*#feite « @ve <o) Wer e A TS A o fAfT 0%e/ 08 /3 |

Sy

FTET IETd (Foreign matters)

(P)

ot qard (Inorganic matters)
(ATAAT, TF, AT, |l geA1a)

GTHT 3.0 YIgerd ¥ AT @raT~Tal
9.0 YTITdHT AdGH! |

(@)

ST qaTd (Organic matters)
(79, =TT, 93T, F@T &7,
TJASH TIAT A )

0.3 FlaeTaHT qAGH |

Afaued T (Damaged grain)
(@ra ar gAT ATfeel TeAeht
TETRT AT e afq
qATTH AH TSET)

Y0 GIaeTaHT qaQeh! |

PRI &1fq qATTHT AT (Insect
damaged grain) (97 #ATiael &ffe
DT IAT) AT BRI Tl
ATTRT FAEET I~ U]
gfver ufage |ram qo fafaur
9fd 900 UTHHT TASHT |

90.0 YIITaHT AqGH! |

STEATT (Moisture) (THT

fRSITEURT Grar=Tl aATTS

N LN d

930° 9. 3@ 933° W T
g ST gTHe A

9%.0 UfaeTaHT TASHT |

@ qAT AT TRTHEES] AATS U AIIEUS




(L) TIIH FHINTHET F GrEATHT a1 A HeH F T qTd aehl qar
freser AfR=OTETe avET @ ARERAT AEHaT (ATefFT afed)
#1 guteafd 0 wEmEm gfq feamm @ w fafaas) w1 qEew
TAIE, | AT AwaT FEl AUHT WTRIH AT BTAbRE A |

(%) ST GETH Hed AN AT UEAY AMBUHAT HEl STHIH T
TAFUHTEEHT ZHHT SURTh THISTHET URAR GRET dTeT 7 gqae |

09,0R 413 (Whole Wheat Flour):

‘A1 AT U1 TR TEATs [MaR TaR TTRUEH @H1 gl Ge1ddrs TS s |
A1 TN TIT HRIFN JHIATE Hh TUH T, T S81d THISTHET TR Gy
> o oS A :_

(%) STEATST (Moisture) 9%.0 YiqeTaAT FaeH! (930°-933°
AT R HUST FFEA AT
(@) & AH (Total ash) 3.0 YITeTTHT TerGHhl (Fear dredehl
AT |
() TEAL BTESIFANE TASHT | 0.94 FIAITTHT TaeHT (@@l el
THe 9O (Ashinsolublein HTETHT) |
dilute HC1)
() T (Gluten) %.0 GIT9TqHT T (F@@T ATeAh]
T
(3) AeHlElad qFAAT (30% 095 ITAYTHT TeAEHT (T sl
Hehled) TeRKF TTSH ATLTIHT)
HATITTHT (Alcohalic acidity ex-
pressed asH,SO,)

09,03 T (Wheat Flour):
TRTRT AFGHT TRTIATE TATSS | AT BT TAT GETHT THITEATE Hh AR ETIE,
T T FHISTHH! [OURAR TRTT AR FA S, —

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(&%) STAILT (Moisture) 9%.0 giaeradr FagaH (430°—
933° AT R T G qATIAT)
(@) e 9O (Total ash) 0.0 YTTTTHT FaEH (F@@T
AreTehl ATATRHT) |

(M) SEAL eTZSFAE TISHT Teer | 0.9 ATTHT Terga! (Fear

TS (Ashinsoluble in dilute HC1) TeTepT ATIRHT) |
(°) T (Gluten) 5.0 YT THdH (FEaT
TRl ATITTAT)

(3) AcHhlElAE AFAT (0% Aehlgd) | 0.93 YTATH TAH! (T
(AFINE TASHN ATIRAT) (Alco- | ATeAehT IATETHT)
holic acidity expressed asH,SO,)

01.0¥ IS (Semolina):

I AT Tl T qRT TeeAls [eR SATUsH! FUT ATHRH! HiGAl TaTdars
STATSE, | AT [T e BT a1 GHT AARTH], RIER TAT AT ATed q& THUH
FATE T TET AHITHE! TR TR A e gome: -

(%) AT (Moisture) 9% .Y FITTTAT TaGH
(930°-933° F.9T1 R "0
qarsar |

(@) %A ASH (Total ash) 0. gfqeTadT TaSHT

(@@l ATAFT ATETHT) |
() ST BIZSHAINE TTHSHT T | 0.0\ YRITHT TASH!

HEH (Ashinsolublein dilute HC1) (qeEr TeTehl ATATTAT) |
(°) A (Gluten) %.0 JIqeTaAT TEdh!

(T ATeAeh] SATETTHT)

(3) AcHElAF FFAA (0% Ahled) | 0.9% FATHT TACH
(TR TFTSHT ATIRHT) (Alco- | (F@ET TTCAT ATTHT)
holic acidity expressed asH,SO,)

@ qAT AT TRTHEES] AATS U AIIEUS



0,0% I3 (Bread):

(Fermentation) HTETHET THUIETE FOMEH I IATEH IRURT Gl Jepree!
qTSRIET ST& I8, HIAT STUHT ISRIET (Masaabread), 387 FAATZUHT AT (Milk
bread), FAH AMGTHT TTSIST (Fruity bread) ATaAT 7T FHl ATHHT TTSEIATS
TS, | TAHT IETT TANTHD! Teh a7 U= T USIIES (HATI e —

Freee ek (Condensed milk), TIT T3S (Whole or skimmed milk powder), HeT
(Whey), F&T, 7, Fal, @@, He, I8 TqHIS, Hed (Malt) T&Td, @ TWTHEs,
@y FaTHE! U3, @ TIATTH! GI3l, lfdd Fdvdad al ATedecd (Protein
concentrates or isolates), EREEIn] fﬁ?, mﬁﬁ?f, PRIEG] qd, HeaH, EEREREI
A gakr fasror T Afafad (Lecithin), TERA (Glycering), TG AIHITEEE
(Glycerine monosterate), mﬁ:ﬁf (Albumin), STEHATIY  (Limewater), KIEEE]
(Lysine), ATEETA  (Sorbitol), FaTta™, ATHIMHE 4RSS (Ammonium chloride),
Wﬁﬂr?? ufae (AscorbicAcid), VATHTH (Guar gum), HEHT T HHATHRl TR, FeA TAT
Wl JETY, T&TH T9T TaTHET JETe% (Nuts & nut products) T |

UTSRIETHT GTd THITTHeRT TR (Imporvers) AITRTT HTATHT (Gl drerehl
e frarse afeas—

ATHITIH T¥Fha (Ammonium persul phate) 0.RY I TIARTS |
FATATTIH RITHE (Calcium phosphate) 0.4 gfaeTaHT F9erE |
FTATTAT FTATE (Calcium carbonate) 0.4 gfaeTaHT T9eTs |

TIETfEaH FHE 3/ A9aT TEigad dgdiee | 0.00% IfqerdAr q9ers |
(Potassium bromate and/or potassium iodate)
ATHITIH FARTSS (Ammonium chloride) 0.0y FfqeTaHT qders |
ATl AMhT AHTZTT (Fungal alpha-amylase) 0.09 JfqeTaHT qTers |
Trfgaw fefEe—3 dfdeee (Sodum stearoyl —2 | 0.4 FTTeTaHT AeaTs
lactylate)

FTATGIY [ —3 Afdedd (Calcium
stearoyl-2 lactylate) (4T ?@r femeR)

eI I FCIEIMES]
(L-Cysteine hydrochloride)

0.00%, GIqITTAT Taars |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE




ATSRIETHT SBTT THITSTHERT Ueh a1 U el del Al [MIIdHhes dlihUepl HIATHT

GIETRT Arerehl ATARAT (HHTST Fiebeas—

Fferad a7 ifeaq Wifrsive (Calcium or sodium

propionate)

0.4 YTqeTaHT Ferers |

gferer ufae sroam a9 gy, drernaay
T FMeqTH TAET (Sorbic acid or its Sodium,
Potassium or Calcium salts)

0.9 GiqeTaHT Torars |

ufgfas Ufae dgar ATfaced TEE (Aceticacidor | 0.3% ITTeTaAT earE |
Lactic acid)
TR (Vinegar) 0.4 _qfqeTaHT Teers |

UTg FTAIH RITHE (Acid Calcium Phosphate)

9.0 yiqeTaHT Teers |

Fiieuq TEUMEIT (Sodium diacetate)

0.% giqraHr qeers |

Ui Fifead IreihIeha (Acid Sodium

Pyrophosphate)

0.y, yfqeraHT Faers

qTSRIETHT FIRT, FRTHT THIEE, ATHT (Larva), TATHT 3, HGTR THTH g9 |
Hed AT (TR AHATH) Ak A= A1 (HATST €37 | @RTH (Hargusr 9u
qr oy gfqerd wwaT 9T MRATSUHT gHEeT T ST FEifaHE quar afdfy

> o pCI) A :_

(F) AHIETAE AFAAT (R0% Aeehled) |00 UTH Febebl TRTIHT
(Alcohalic ecidity) vy fafafaay 7 ey
HESIESIECEIENEREIE ErLal
(Not more than the equivalent of
7.5ml. N. NaOH per 100g. of dried
substance)
(@) BTESIlIeeh TIAEHT Teer qoH
(Ashinsolublein dilute HCI)
(e T qeTeRl ATETTAT)
) WEAT X BA I e 0.9 JIqeTTHT TASHT |
q 9TIS (Bread except masa-
labread & fruit bread)
() HIAT T A T (Masala
bread & fruit bread) 0.R GfqeraHT TerEeH! |
() FFT 3 92T (Total soluble solids) 20 GfqeTaT TodH |

@ qAT AT TRTHEES] AATS U AIIEUS




0,0% fa&gpe (Biscuit):

“foepa” AT e AT, HaT T ARt fog a1 genfud @ o« a1 wead
ar fag a1 &9 HeEd a1 fadeser aTeTe aew TATddrE aEET 9E |

N N SN Y 2 (o N ~
TJEAT G AAH AT BT FGHINTH o T a7 d&l Ja1des qHrEeT TRTH
g -

todl  Afeued  (Anti-oxidants), IRfARIEy daT Wladrstag  Tsved
(Emusifying & stabilizing agents), #@r&d uiweee  (Permitted
preservatives), afs 9r3s¥ (Baking powder), arseX g9, @rar (Cereds),
=T, =rbeie, Arsie® ufas (Citric acid), ®®1 (Cocoa), ARad, Saars
(Dextrose), &1, Y&AT &A1 "EAEs, B (Egg), s (Enzymes),
w4y Teived (Flavouring agents), 3@, 7 (Gluten), s@THe T, g7
qeTd, We, Sfawres e (Jellyfying agent) a1 ®«r (Spices), fasir qar
fereirer 9aTd, % (Yeast), @ied 1 gaans | 919 fawhe Tem aHifTHeR
TR AT ATETRT EAIS, -

(%) STATeT (Moisture) %.0 JIqTqHT Tagh!

(@) TTEAL BTEgFIE TEASHT Teer | 0.9 FqeTaH qaea! (ear
HEH (Ashinsolublein dilute HC1) AIeTebT ATLTTAT) |

(M) 9eYgd Fereddt TaTIeRT FeAa 3.0 YTTTTHT TAGH |
(Acidity of extracted fat as oleic acid)

T

Q. “qeffad @ J” qeATer JoY (HeRTTeTTerT 0 9t @r avedfd e Staars
8 (Alkali) 3T —gdTese (Neutralized) TT UssTelre A9 (Absorbent earth)
a7 THHIE FTE (Activated carbon) aT ZaehT TATIZRT 3T ed (Bleached)

T ATRET TART T 7 Aed TATSUHArs TR 9e T Teiliad @
AT TeABT AT AFTRT [URAY IR ATETHR BT IE |
. EHAH HEEd weTe AR (Margaring) e 9 99 |




0,0 fgwb FT9=TS (Noodles):

“faeh ATIATS” ATl TTEHT T AT ol Al TAR TEHT TaTdes THh Te |
JHHT FTHH! AT, [Ad TR dT3T, TEHTEH! YT, Ur3er 39, AUST, HIaT
qaTdes fafa ¥ @fi s TeTdes Wl a1 TRedl gaadg | 9T ared 3,
IR, HRIEE, U ULHl ¥ AT AATITEF TEqe gIaad ¥ Serd THITTHeR
AR ARET ATETRT TS~

(%) AT (Moisture) 9.4 GITITTAT TeTeHT |
(@) %A ASH (Total ash) .0 YTTTTHT TeIGH! (@@l ATeAH]
HTLTAT) |
() ST ETESIFANNE UEASHT | 0.9 AT Torge! (T sl
e[ A HTETRHAT) |
(Ash insoluble in dilute HC1)
(]1) el G (Total protein) 5.0 GfTeTaaT TedHl (EET qreTehl
HATETAT)

09,05 FIRr =A™= (Instant Noodles):

“TATE ATSATS” AT el HaTaTe feeept ST& AIGHT T THepT a7 % afe
HTHTTHT TATR T THTUR FATSUHT @I TITATS TR I8, | THHT TN e,
fafT= AaaTEs, B, =AT3, AWTIT, HETH! A a1 AIGH 79, (e aifq qar
T aTeAT THA (HATSUHT g Taas | AT TRTIH B i STRTHT &l I,
PRI BT TATTHT G T J&TT THITSTHET U Gl Tederl gas;:—

(F) AT (Moisture) Y0 JITeTaHT TG |
(@) el WA (Total ash) ¥ .0 FITITaHT AeAeH |
(M) TEAL eRgided  TESHT | 0.9 JITTTHT TAH! |
T TH
(Ash insoluble in dilute HC1)
(9) GIfas (Protein) 90.0 YTITTAT TETH |

@ qAT AT TRTHEES] AATS U AIIEUS



(F) TS TATEH (Extracted fat)

(}) TS ST (Acid value) 9.0 fafaums drarfaaw aggrmTee
gfe I TAHT TTGH |
() WHETEE W qo fafar gHIee TRIwTse
(Peroxide value) aferrete gfq fearoma derdr
qACH |

(®) HEEITSTH TqEHE (Monoso- | 4.0 FITeTAHT TASHT |

dium glutamate)

T qR AeAT A=T FH IHIH! ATAANABIEEER] ATNT TATSUHRT ATIATS HTHT
HHIEITETH TFETHS (Monosodium glutamate) AT TUHT EAIHS, |

(F) TTeheHl I — S[F qA &l FF dAbl ATNT AP AR AR ATETH!
g |

EAe)

Q. IoAIfEd AR AAAHT STHTETET AT WG GATST T |
R A AMRCAF UEEHT (@) G () FTEAPT U AR g drere
HTITRHT T TRA |

01,0% T HT (Whole Green Gram):

“IST H” 9T BRAT T8 (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)
ST bl g, TR T Tl ST a1 AT THFT I8 | TFAT alfedl AT
fraTEUer g T SETT SIS URAY aiRfy AT gaIE—

(%) AT (Moisture) | 9%.0 FfqeTaHT qTSH |

(@) TEd qaTd (ATl ATATTHT) (Foreign matter)

(q) IfI% (Organic matter) q.Y TTITTAT AT |

EEEIEED (Inorganic matter) 9.0 GiqeTaAT Tageh! |

(M) 9 AT 3T 3.0 YIALTaHT FASH |
(Other edible grains)

(°)  efqu=d T (Damaged grains) 3.0 GIqeTaHT AageH! |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(3) PRI &fqd TATTH ITAT
(Weevilled grains)

3.0 FiaeTaHT qASH |

(@) ARF TEE (Uric acid)

qoo fafaumy wfq feammasr

(@) WISHEHT (AR qied)

(Mycotoxin including aflatoxin)

ITITh ATAR FUX 9 AT URTY, S @ AT I 9T Afqu aren

FA AT & =T TG EARA |

09,90 HrN T (Split Green Gram):

“FRTeRT I ATl ST HIT (Phaseolus aureus Roxb, Phaseolus radiatus Roxb) @13
e AT T4 AT 92T THAEURT gaegar T FeTd FHITTHE! TR qffe

> o RIS A :_

() STATT (Moisture)

|W.o GiFLTTAT AR |

(@) e qaTd (FreTehl ATATIHT) (Foreign matter)

q) faw (Organic matter)

9.0 YIqeTaAT FeeeH |

EIEEIEED (Inorganic matter)

9.0 YIqTaAT TAeTeeHT |

(M) AT G ART T (Other edible
grains)

3.0 FiaeTaHT qAGH |

(°)  efqu=d T (Damaged graing)

3.0 FiaeTaHT qASH |

grains)

(3) RIS &fd TATTH AT (Weevilled | 3.0 FTTTTAT TASHT |

(®) AF TS (Uric acid)

qoo fafaum wfa fearmaar
TR |

() WTSHETFT (AT Fiad)
(Mycotoxin including aflatoxin)

R0 HISHIUTH Uid fhaATaTaHT
TICH |

SR ATAR WU 9 aed 99Td, q=T @ A I 9T @fqie arrenl

FA AT 8 AT AT AR |

@ qAT AT TRTHEES] AATS U AIIEUS




099 Hrer et (Dehusked Split Green Gram):

“FRTERT BiaT” A=l 8T HO (Phaseolus aureus Roxb, Phaseolus radiatus
Roxb) @T% o (faey) aTgusr @rer fed IO, @y, TGT qEar adadrg
TERT UG | JAAT M T T A7 ISTd (HATEE TUH gHEAT T 8T
FHITSTHET TR G ATETHT EAIs—

(%) STATeT (Moisture) 9%.0 FIqeTaHT AeAGH |
(@) FTeEd GRS (el ATIRAT)
(Foreign matter)
(q) Sifae (Organic matter) 9.0 YfqeTaHT AaSH |
(R)  ¥Sifa (Inorganic matter) 9.0 GITeTaHT TG |
(M I ?rrr I AT (Other edible | 2.0 FTTTAAT TASHT |
grains

(°)  efqU&d IET (Damaged grains) | .0 FTATAHT ASH |
(3) BRI &fd TATTH AT (Wee- | 2.0 FIATTHT TaGH |

villed grains)
(®) AF TEE (Uric acid) qo0 fafayma ufq fearamaar
TISHT |
(@) UISHEFT (AFATEIFT Fied) | R0 ATZHUTH i fhaarmaan
(Mycotoxin including aflatoxin) TISHT |

I AR WU i aed 9a1d, =T @9 AW A1 91 afqied aeren
FeT Ui ¥ AT TEl gIEad |

0.9 @IH T« (Red Gram):

“TETHT TTA” T ST T (Cajanus cajan (L) Millsp) T8 TolR IATTHT QAT
U a7 THUH] T, H], @I TABAATS THH T | TGH] aATfael T a9
VT et THEATSUHT EEa T S8 TR VAR TR Aol gaa-e;:—

(%) STATST (Moisture) | 9%.0 FfqeTaHT qTSH |
() e T (qTeTehl HATETTHAT) Foreign matter)
Q) faew (Organic matter) 9.0 GiqeTaHT Tade! |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(R)  Sifae (Inorganic matter) 9.0 YITITAHT TG |
() ¥ @9 AT AT (Other edible | 0.% FfATTAT TG |

grains)
(o) Afqau=d IET (Damaged grains) | .0 FIASTAAT qaGa |
(3) RIS &fd TATTHT 3T 3.0 YiaeTaHT FALH |
(Weevilled grains)
(F) IEF TS (Uric acid) qo0 fafema fq fearamaaT Taesr

(@) WFTSHIERT (AFATSHIT Fled) | 0 ATFHIUTH qie fehetraraam

(Mycotoxin including aflatoxin) TSR |

SIh AR HUX 9 aed 9919, q=T @ AW I 9T @fqied arren
FA JIAT & TRET TET FAEA |

09,93 HEH AT (Whole Black Gram):

“HTE! TST” A=l HTAl HIFHI Tdad (Phaseolus mungo Linn) STl F3Al
qEEl, @og, dh1 TSEedls GFhT T¢ | T9AT aTfed] I Ja7 d= 9a@rd
fHATEUT EEET T IETT THITTHST TURAY GRTT ATl eI s —

RO

(%) STATIT (Moisture) |w.o GITITTHT FaGH! |
(@) =Ted geTd (dTerehl ATHTTAT) (Foreign matter)

(q) STk (Organic matter) .0 YIaeTqHT qacaH! |
(R) ¥ifaek (Inorganic matter) 9.0 GITeTaHT TG |
(M) = @ ARG 30 3.0 YIqeTaAT FAEH! |

(Other edible grains)
(°) Afqaud IET (Damaged grains) .0 YTITAHT TASH |

(3) PR &fd TATTH T ¥ .0 GITTAT A |
(Weevilled grains)
(=) I TS (Uric acid) qo0 fafayma ufq fearamaar
qISHT |

(@) ATIHISFT (AFATSHGT Fled) | R0 ATZHITH qieq feretraraar

(Mycotoxin including aflatoxin) TIEET |

SIIh AR WU 9 aed 9819, =T @9 AW IE1 9T @fqie arren
FA AT & =T TG TR |

@ qAT AT TRTHEES] AATS U AIIEUS




099¥ HEH T (Split Black Gram):

“UTEel T’ ATl AT9ehT ST (Phaseolus mungo Linn) @8 elR  IATTaRT
YT, T, AR, Gl AT TR T | TGAT ATMe<l [T TAT 7 Ta1d
FAEATEUHT EEaT T S8 FHINTHG! [URAR IR ATeaedh! ga-e;—

(&) STATT (Moisture) |w.o FITITTHT ATSHT |

(@) aTed geTd (Arerehl ATHHT) (Foreign matter)

(q) AT (Organic matter) 9.0 GIqeTaAT FacaH! |

(R)  ¥Sifae (Inorganic matter) 9.0 GIqeTaHT FaGaH! |

(M) T @9 TFT TET (Other edible grains) | 3.0 FIATAAT TTSHT |

(°)  &faued & (Damaged grains) 3.0 FIqeTaHT AeGH |

(3) RIS &@fd TATTH ST (Weevilled | 3.0 GITLTTAT TeIGHT |
grains)

(&) FIF TEE (Uric acid) qo0 fafayma ufq feeromear

qACH |

(B) WISHERT (AR Afed) (My- | R0 ATSHIUTH qid fEArmaar

cotoxin including aflatoxin) TIZET |

SRIh AR WU 909 a6 9814, 97 @ A T0 q97 @fdis aTrehr
FA AT @ AT TET gARAA |

089¥ e == (Whole Bengal Gram):

“TIET FAT A T, Eog, R T Al Agay URiedd faq (Cicer
arietinum Linn) STl 3@ 9aTd IR 9 | IFAT Afedl [ a91 0= 9ard
FHATSUHT gMEeT T e THISTHHT AR GRfT ATedhl gaas—

(F) AT (Moisture) |W.o GITITTHT TG |
(d) o1 ‘qur (dQIC’ICb\I ATHTIHT)

(Foreign matter)

Q) Sfaw (Organic matter) 9.4 FITTTHT ASTSH |

() afaw (Inorganic matter) 9.0 GIqITaHT Tage! |

([ A @ AW & 3.0 YiqeraHT T |
(Other edible grains)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(°)  efqau=a I (Damaged graing) 3.0 YIAeTaHT FAASH |
(3) RIS QT TATITH ST (Weevilled | 4.0 FITTHT TALH |
grains)
(@) AF TEE (Uric acid) qoo fafauma ufq feeromaar
qAGH |
(B) FIEHCRA (AFATIRIA Alea) R0 HIEHMETH i e
(Mycotoxin including aflatoxin) TITET |

SRIh AR FUR 909 a6 9819, 97 @ A TA0 q97 afdis aTrehr
FA G & TRGT TE gAREH |

09.9% T T (Split Bengal Gram):

“ATHT 3T’ T ST FAT (Cicer arietinum Linn) @18 IeiX SHTTHI TAATS
JERT TS | AT T, TR, W0, Gl gbl A1 sy T q9T d IaTd
FHETEURT BEeT T T THITTHET TR IR A& ga-e -

(%) WA (Moisture) |W.o ITITTHT AaTgeRT |

(@) e qaTd (AIefehl ATERHT) (Foreign matter)
(1) SIfs% (Organic matter) 4.0 GiTeTTHT T |
RIEEIEE (Inorganic matter) 9.0 GIqTaHT Tageh! |

(M) @ @9 AT FET 3.0 TAITTAT TAGHT |
(Other edible grains)

(9)  &fqI*d IHT (Damaged grains) 3.0 FIqeTaHT ATSH |

(3) PRI @fd qATTHN & 3.0 YTqTTTAT TACHT |
(Weevilled grains)

(®) AF TEE (Uric acid) qoo fafema gfq feetramasaT

TAGH! |

(B) WGP (AFATIFA Alea) R0 HIZHITH i FFaArmHT

(Mycotoxin including aflatoxin) TIEHT |

SIH AR WU 9 aed 99Td, q=T @ AW I 9T Afqie arAresl
FA JIAAT & TET TET gEA |

@ qAT AT TRTHEES] AATS U AIIEUS



09,99 LT FFAH' 1 (Whole Lentil):

‘ST HHAH! A T dAlved STAehl T8+ (Lens esculenta Moench or Lens
culinaris Medik or Ervum lens Linn) TITIATE JFh T T | AT =3, TR, THI,
TEdl, Tl gAEl AT TS T qAT oq GETd A g ¥ %™
FHITTHRT TR G TTETeRT gawes —

(&) STATT (Moisture) | 9%.0 GIaeTaHT qaGeh! |

(@) TeT qaTd (FIefehl ATERHT)
(Foreign matter)

(q) AT (Organic matter) 9.4 FfqeTaHT qTSH |

(})  ¥Sifa (Inorganic matter) 9.0 GIqeTaHT TaGaH! |

(M) = @ g qET 3.0 YIqeTaHT FAESH! |
(Other edible grains)

(°)  &faued &1 (Damaged grains) 3.0 FIAeTaHT AegeH |

(3) RIS QT ATTHT 3T 3.0 YTqeTaHT TAH |
(Weevilled grains)

(&) AF TEE (Uric acid) qo0 fafeyma gfq feetramm(

HT TR |

(@) WHIZHEFT (AFATE T Fled) R0 HIEHIITH i e

(Mycotoxin including aflatoxin) T Ta2F T |

SRIh AR TR 99 a6 9814, 97 @ A TA0 q97 @fdis aTrehr
FA AT & =T TG AR |

0995 JYAH T« (Dehusked Lentil):

“W A" I dAfreed SATAhl TABA (Lens esculenta Moench or Lens culinaris
Medik or Ervumlens Linn) @78 oY S9TUH @Il ed AU, W=s, THhT, e,
qUT I STeAelTs AERH I | ATHT SME T a9 977 98T FHarsusT gged
3 TETT FHITHST U qRIT ATl gae: —

(&) TSl (Moisture) 9%.0 FfqeTaHT qTSH |

(@) @Ted TETd (Aiefehl ATEATTHT) (Foreign matter)
(q) ST (Organic matter) 9.0 FITITTAT TeTgerT |

oooooooooooooooooooooooooooooooooooooooooooooooooo

QT TAT AT GETHEES! ATATd UER AIIEUE




() #<ifae (Inorganic matter) 9.0 TTITAHT TASHT |

(W) A @ AT & 3.0 YTTTaHAT ASTEHT |
(Other edible grains)

(%) &faued &1 (Damaged grains) 3.0 FIqeTaHT FAeGH |

(3) BRI QT ATTHT AT 3.0 GIAYTTAT TeACH! |
(Weevilled grains)

(@) IRF TS (Uric acid) qo0 fAfauT id fFarmeaT

qAGHT |

(B) WTSHICTFT (AT Aled) R0 HIZHETH i fEAITHAT

(Mycotoxin including aflatoxin) TIEHT |

SRIh AR FUR 909 a6 9814, 97 @ A TE0 q97 afdis aTrehr
FA AT & TRGT TE gAREH |

ST faurdy Fa¥iy qeEeEEn

FFT THR 00,09 T FFd THR 00,02, g 093 FFAH T FFd AFR 0033 H
QTR qIT TASHESHT SIAT9Te [AuTaren! a9 (Pesticide Residues) UM T&AT
T FHTTHE! RITRAH TS [HE (Maximum Residue Limit) a1 Taaad
ey fafie (Extraneous Residue Limit) =T &7 g8 |

Tt A AR ey fafve
q  Hfegd, STEfegd 0.09 faferma ufq feremmaw Terge |
(Aldrin, Dieldrin)
3. HEMHA (Carbaryl) 9.4 Ao gfq feammaaT TeeeHn |
3 FArSH (Chlordane) 0,03 fafaumy gfa feeramaar Fega |
¥, QLI (DD.T) FATTed |
Y. St (Diazinon) 0.0y fafauma ufq fearmaaT Fags |
% STearard (Dichlorvos) 9.0 fafema ufq fereramaaT FaeaH |
©. TSI AIIATES 30, oy fRfevme gfq feadrumaaT Fage |
(Hydrogen Cyanide)
c.  RAMIAT (Fenitrothion) | 0.0% TRfeum® 9fd feratrumae Faree |

@ qAT AT TRTHEES] AATS U AIIEUS




R, TEEIR T TAFH 0.0q fafaum® fd [T TaeH |
ZUTRITEE THA (Heptachlor
& its epoxide expressed as
Heptachlor)

q0. BTSN HITHIZE 0.0R T 9fq fFaARTHAT TaeHT |
(Hydrogen Phosphide)

99. SAYIF FHISS Yo fafauma fq fearomaaT Faga |
(Inorganic Bromide)

93. fAUEH (Lindane) 0.09 fafauma ufq feraromaar Facs |

93.  HTTITA (Malathion) ¥ .o fafaura gfq feammaar Faget |

9¥. RIERITHATSH 0.0y fafauma ufq fFarmaaT Tagsr |
(Phosphamindon)

4. R, ¥ ST (2,4D) 0.09 Tafaura fq fFarmaar TaeeH |

9. HTETRIT (Carbofuran) o.q0 fafaura ufd fEarmaaT TaeHr |

99, THEITIT (Fenthion) o.q0 fafauma ufd fFarmaaT TagH |

ic. STEAAHEETHEE 0.} fafeum 9fq frarmaaT Terga |
(Dithiocarbamates)

92. WU ({Phenthoate) 0.0y fafema ufq fretrumaaT FaeaH |

0. WX (Phorate) 0.0y frfevma 9fq fretrumaaT FaeaH |

Q. HASIGH (Carbendazim) | 0.%0 fafawma ufq feretrumaar Faear |

IR, TEFATHRI (Trichlorfon) 0.0y fafauma ufq fearmaaT Fags |

3. AfeaSHeT faarga 0.0R fafaum gfq freramaaT Faca |
(Oxydemeton methyl)

Y. SR/ SeaTaHigq o.4o Tafaumy ufq fearmaaT Fage |
(Decamethrin/Deltamethrin)

Y. URTHETE SEFIRISS 0.0xY fRfevm 9fq fraruma e FaeH |
(Paraquat dichloride)

%, HERITR 0.03Y, TafeymT gfq ferarumaaT Fage |
(Monaocrotophos)

9, FARUTEERILT (Chlorpyrifos) | ©.0% AT i fehelruma AT qarga |

5. IS (Pyrethring) AT |

@ qAT T GETAEER] AT T[IER AR



Q. FARBAAARE 0. oxY Tafau™ 9fq fFarmHaT TaeeH |
(Chlorfenvinphos)

T

ATy JfeeTigd T3 THR 019,09 T W3 TR 09,02 2@ 08 qc HFHl @re

URTSEEER] TUEATAT JANT HURT MeR&b] AT

(F) “ATET TS’ AT G dTedh 9% T8 &R 9% |

(@) “Sfae TaTd” T IR, G, TAHL, FE@TT I, TIAT RBIELEE AMG
qaTd FERT T |

() “orsifaes qETd” ARATST STqAl, gFT, dgell, HIGl, eTqeT I wIe aard
TRET T |

() “eTfqIed T’ ATl AT SHeRT AT IO H, ST, 9T, WeHe Tal
FTeRl fafy 9rT Iv afq q=nuEr IEET aee 99 |

(3) “HRIA QT TATTHT AT ATl AT Pl AL a1 qU STAT HF ATG
[eFRTer @TETTAT &fd TR qAes THFT 5 |

(@) ‘T @ ARG FEAT AT @ AT SERUE A HAATSIHT IAE
(TAETET  qHA) TR I8 | STI&T ST HIHT I[UEATHAT FT @ A1
AT AT TS0 | a6 @ AT @rares e 74 |

099% 9 (Bengal Gram Flour):

| werm wew wfira : @ve w¥) W vs A9 ST A 3 fAfa 2089/94/3% |

“IEA" TAT AT (TRITATST FHRT =T (Cicer arietinum) 5 HER TATX ITRTET
framars SIS E | AT et Sl q9ET, STl 9%, TRIAT ¥ Hf=ad (Rancid)
FATFT g I8, | TIHT WA (LathyrussativusL.) T FIT, 3771 @11 €21+ (Other
food starch), T T o= e qaTd FATAUHT gHga | ae Uy afefa 3era
THITSTHHT & I7E, i~

F) AT (Moisture) 9%.0 GIaeTaHT TG |
(TeTebT SATETRHT) |
) A 9H (Total ash) Y0 giaeTayr Fage |

(T ATeAeh! HATETRHT)
) STEAL FTESIhINE TEASHT e T | 0.4 FIqeTadT TagaH |
(Ashinsolublein dil. HCI) (T@@r STl ATATTH)

@ qAT AT TRTHEES] AATS U AIIEUS



")  Aehlgies Urarefd (Alcoholic acidity) | 0.9% FITeTaHT AaQe |
(TEET ATl ATTAT)
3 TR - AR T R0 HIEHETH i fEarmaHT

(Mycotoxin/ Aflatoxin) TTEE |

AN

9T [aUTEr®T 9T (Pesticide residues):
STraHTeTe fauTienT da9y gl fHfd 2049,/90 /33 FT 9T SIS 90T 3,
gug Yo, HEIT ¥R AT THINT I8 AATAAS] FAATH 9.7, 00 e, Tded
qGT T I1E T ISTIET (Ceredl, pulse and their products) T FFIIHI Slipawea
faureress! wfaAH AT fafHe (Maximum residues limit) F&FH EHHT

THA AN &S |

0,30 T§

|7 7o wfira : @vg %o Fem % AT e wn g fafT zove/ 0834 |

fefea 30 SoF ., TafahH ThRISHFH %, [alchH STehidH WHad a7 [dlchH

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

SR AT oAl FTAT TSTATS Gh T8a | AT J&dl, Gh1 T JTal g
THT THEIAT AUHT, AT, [FT TATIH], HAH [T FAT BNPRE =14 Ufed
TZ TETT FHRINTHHT R IR JTETH g1 I9g -

(%) STATT(Moisture) 9%.0 GTTITAHT AaTgehl
(ATeTRT ATETHT)

(@) aTgd TaTd (Foreign matters)
(q)Sifsr =TI (Organic matter)

%) e (Filth) 0.90 FiaeTaHT TaGH
(A¥ehT febeT, T RIER A€ | (reTepl SATETAT)

g) ¥ SAfas qard 9.4.0 YFTITTHT Tergep
(Other Organic Matters) (ATeTRT ATETHT)

() wroifae qard 0.y FfqeTaHT TaeH!
(Inorganic matter) (AT ATETTHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE




(M) =T @ AT AT .0 YTqeTaHT qAGHT
(Other edible grains) (STeTeRT ATETTHAT)

(|) et IE & 3.0 gfqeraHT qageH!
(Damaged grains) (ETeTeT HATTHT)

(3) Tt &fq q-ATqerT 3T ©.0 GIqeTaHT TALH!
(Insect damaged grains) (TR ATTIHT)

(=) INF TES (Uric acid)

qoo fafa amq wfq &.f 71 Fagewr

(@) WTEHIeF=T (Mycotoxin)

R0 HIEHTUTH 9ia [FarardaT Tereent

ST ATAR AR 91 Iii@d aTgd 9T, d @\ AW 31, T Afauwq
TR FH FAAT 99.0 Fw=T TG gTaa |

09.q WP

|5 7o wfira : @vg co) Few 3% AT e Wn g fafa zove/ 0834 |

"HE" g QU 9 fABRT ST AT f9. (ZeamaysLinn,) STTeT aweafdeTe
el TIAT STl AR T8 | A1 qedl, IH, FS T Al qg [T
THETAT HUHI, g4, BT qAWH], HAH 3 T ePRE 9819 Aed 9%

TETT FHISTHH! TR IR ATETHT g TS -

(eF)STATLT (Moisture)

9%.0 GIqraHT qaGHT
(STl ATITHT)

(@) 9TET ST (Foreign matters)

(q)9ifa® =TT (Organic matter)

%) eI (Filth)

(A¥ehT feher 2 RIER ATED) (FTeTebT ATETTHT)
g) ¥ g gery .40 YTTITTAT TG
(Other Organic Matters) (TRl ATEITTHT)

(R)&rfae® TG (Inorganic matter)

) A= @9 I &0
(Other Edible Grains)

@ qAT AT TRTHEES] AATS U AIIEUS



") afq J&q AT 3.0 YTALTAAT AaSH
(Damaged Grains) (STeTehT ATETTHT)
) foperel &1fq q=amuer T Y.0 JTqeTaHT TaEH!
(Insect Damaged Grains) (ST ATITTHT)
=) qRF THES (UricAcid) qoo fafe I 9fd &. 5191 FacH
) TSR (Mycotoxin) 0 HIEHITH Giq fEaRITHAT TaeH!

I AR AR 9 Ieltad aed 9eTd, o= @H AT Ml T A
STATHT FA I 8.0 Tl TEl g |

T b |, 09.09 GHAATS ANBTRT SATAATITE [AUTEIRT ATITTHRT Maximum
Residue Limit el ¥ Aebehl AT THA AN &S |

g

&) ‘o S TETd” A ATEd TATET, dhT, W, TRIAH Th ATears
TERT T3 |

g) 9Ed 9Ty, Afqe qerd, Aafac qerd, A @i AT I, &MU TR
TIRATIT Febel TR 09,099 JweAT TRU THITH 5 g |

09.3R Qftie® T WA (Fortified) TRTHT TEHr R T Far

GIH TIF FHTT © U §0) AT 5 FUTe 197 9T ¥ fafd R088/0% /3%
T © @UE &) F&T 99 T o197 AT Y fAfq j0%5/03/93

TR THerame IeTied TTeTehl HaT ¥ ’SMT Electrolytic Process AT T A1f{UeT
ATEXA  (Elemental Form) =IAaH %0 fAeiumd gfd feeme faerd@= € q.0
freframa ufa fearme ¥ wifas ufag 9.4 fafaume gfatedmomaesr szar stqard
FqHT AOAAO ARTHT B TS |

0833 FH HA (Corn flakes)

[7er 7o yarfra : @vs $0) We 3% AT T W 4 fafa Rose oty |

e TR ATl T=, THT Hebebl ST (ZeamaysLinn) TS eiX (Dehulled) ST
fTeTeAT (Degermed) T (Flaked) T¥T HHTS (Dried) ¥ (Toasted) TATY TRUHT
QT qETIATs TR TG | AT Uk T Wl g T4 | TEHT e 2l

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE




T A6 TaTY FIER, (Fee T9CH T 8T aHITTHS! AR IR SATaaeh!
g1 91 |

F.  TAT (Moisture) 9. GiqeTaAT qagen!
g & A q9 a6k Q.0 YTTLTTHT TR
(Total ash excluding salt) (T ST AT
T TEAC EESdI® UEeHT | 0.9 Ffqeraar dacH
T HoH
(Ashinsoluble in dilute Hcl )
g Achlelide FFAAT (30% Q00 UTH FEEl TETHHT 3.0 fHel

Fehlad) (Alcoholic Acidity) THA AT eTeSFTeS ol

SRTILHT FAagH! (Shall be equivalent to
not more than 2.0 ml of N NaoH per 100

gm of dried substances)
T HATSHERA (ARATCRT FHA) | R0 ATSHUTH qid [EArRmeH T
(Aflatoxin) TIEH

00 ¥ =W (Rice)

| weorst e el : @ve so) Hem 3% AW A S 4 fafd 20%9/0%/3y |

"FTAA" AT 90 39 fqepierd SfRTes FfCHT ( Oryza sativa Linn.) ST
gTHaTe HaAT T [Ahel FFal TSTaTs TR 968 | A1 q@dl, 61 T J3al
% AT THEIAT HUHI, I, [T TARTHI, Hfqq T q41 MRS qard

ed 9% BT FHITTHS! U aRdT Jeadl g1 THe -

9 ST (Moisture) QY FTTITTHT TTGHT
(VAT ATETTHAT)

R | argT u=Td (Foreign matter)
%) RIEY I 9aTd (Filth) | 0.9 TTTTAHT TASHT

(ST HATITTHT)
g) Sfae agd gard 0., gfqeTHT TagH
(Organic extraneous matter) (ATeTeRT SATETTHAT)
M) et aET gard 0.9 gfqeTadT qaeeH!

(Inorganic extraneous matter) (STl AT

@ qAT AT TRTHEES] AATS U AIIEUS



o) HA AT TRTGH {AT

0.9 YfaeTaAT Tageh!
(STl ATITHT)

AT IUTETR
(Other quality factors)

%) AT &ld I-FTTHI I

3 GIqeTaHT TaGhT

(Heat-Damaged grains) (ST STETTHT)
@) afq I I 3 YTTeTaHT TAGHT
(Damaged grains) (AT AT
M) AfaepieTa qTeT R gfaeTaar qaEH
(Immature kernels) (FrelepT ATTIHT)
o) Al T © qi%ramm qASH
(Chalky kernels) (ATeTRT ATITHT)
) Irar ATHA xiqi%rsmm TSR
(Red kernels) (TTART ATITTHT)
) AT g_T JUHT FHA | & FIATAHAT ATG R
(red stresked kernels) (STl ATATHT)
) ThHFN AT (Broken rice) | I TITUTHT AR
(ATeTRT ATRHT)
ST) f=r= (Chips) 0.9 GTTeTaHT qagH!
(VAT ATETTHAT)
) 9T (Paddy) 0.3 gfqeTadT qaSH
(ATeTRT ATETRHT)

gﬁﬂ?—r TRTIEE (Contaminants)

@) ATSH

( Mycotoxin)

R0 HISHIUTH i e omadr Aot

%) AF WIS (Uric acid)

qo0 fqfer umy 9fq fFaromaaT  JageHt

g Ao

%’ﬁﬁ'\ ~ \Ft ~ ~
AR FHA AN g |

A

Tohd 7. 00,09 FHAATS ANFTH SHAATF [AUTEl AALTHT FATFRIHH
sty fafae araerer afT T85d Ay g7 |
ICATEH AT ITET T FHITTHBT ATHA & I |

oooooooooooooooooooooooooooooooooooooooooooooooooo

QT TAT 3T TETHEES] AATS TR AIIEUE



g -

%)

o
CIEESRIRAEI] ‘NMS(NM ﬂl"‘lqlq MRS RS IR ERE]

ITET 9aTd (Extraneous Matter) STHITl <THe STEehebl Slideb qoT Ao
TEIdEs AR 99 |

HIEXST TaTd (Filth) T=Tel TSI RIETEs T4 A [Feeaawd qehd
TeF |

Stk qed qaTy (Organic extraneous matters) T 3T dqIgd <Idlex
(@ / T@T JTAT), g, =2, IRTAHT T ATET HR T4 |

aFSifeeh TEd TaTY (Inorganic extraneous matter) STITeT GFT, STCTAT, el SHTET
TRH 763 |

qmae @fd  I-ATTHI IET (Heat-Damaged grains) =Tl ATl SHTRIT
@Ifa® [ qREdT 98 TealUehl TRl a7 hebl AHAAS THh 948 |
afq = T (Damagedgrains)ﬂ—ﬂ_ﬂ_@fm?ﬁ, ﬁb_{T, AT AT AT FRUTA T
8 UF @ AT a7 Thebl ATAAATS o T8, |

sl gT=T (Immature kernels) T T T]r??'il_c:[ faepiTa AT TIar ar
ThPT ATHA U I, |

AT T (Chalky kernels) STl TTAT FTHAHT AT STATGHANT HAARALTE
a7 e Sl IREUHT TIAT AT THET ATHAATS AER TaG | (e Iad
(Gluteneous) =ITHEHT BHHT AT I E_:f ol

AT FTHA (Red kernels) =Tl TV STHAH! T =TATS 9wl g¢T AT
AT ATET TAA Tebehl ATHA THRT T4,

AT AT TUHT ATHA (Red streaked kernels) STHITl TIEAT FTHADT ATET AT
AT AT FET ATHI AT g7 TTHT ATHAATE TR T63; |

THeBT FTHA (Broken rice) ATl TTAT ATHETH! AT =ATE ATHR aT Al
T ITHT ATBRHT &b ad 9.¥ e fAew =g @ 9ot arde
B (seve) AT ATSH FTAAH THIATS TFHT T4 |

o= (Chips) w=ITel 9.% TRl fHeR =19 @1 9UHT arehl B (sieve)
e g U TATas IR 99 |




“0\9,JY, TTHSNTF (Packaging) TTTXTERT TATL GISTSI=T @I TTHE® (Snack Foods)
T gAET AT AT THH ¥ g T (LT, I, wfeesh qoa7 3
TRTETE (HAHT AT T F@E aEqe® Alde (77 Ted e
S T AT a1 g TTAT AT T AGHT GUHT A1 Y AT HH
ATRATET AT o8 a1 g Ioor@ T T | AT FINT TaT TR BT
TS ¥ aEIE® g aad |

e e gfer : @ve co) T Yy AT e A o fafa 20w 90/33 |

01.R& BT (Beatenrice)

|qwmqwi?rcr: @Ug 80) FEar R AU qoraA AT ¥ fufa Rose/ow/Re |

TUREAH & (Scope)
T UTEAT AT ITANTHT RN Icdad TUH! R (Beaten rice)

T FEIHT AN g |

R. UR=F (Description)
RIS (Beaten rice) VAT Td=g, GHT aT9cTS dral a1 =T AT
AAIHAT ATAR W, T Fard, 92X ERET feal a1 A
a1 g et o1 ed ypfawT ARSI Fox A, qE ge
TR TRUH! @E qerdare e 76y | J90 JUR RIS
FEREUAE FAEAT A AGgHF FEdT AWT (Oven) WU X
TEIQTHT UHT AT | TS gﬁﬁﬁw (Roasted Beaten Rice)
9 TR T g |

2. @GS TURAT URMEE (Essential Composition and Quality
Factors)
FESU BER, ¥ Y AW gHl, 9, hae e gerd
T A FHRE TETd g | TEH H 9 Al T OENT T
T G | FBew Tl @, @ AT o6 g 9 S

FAITSTHBT TOER IR ATeTHT g IHe:




%9, | TAE Ee A

9. | Serer widerd, S (Moisture, Maximum) 93.0
T WOH e, TEH
(g e ATARHA) (Total ash) 1.2
3. | SEEYC FESEING UREHI T WOH AW, @
(g e AT (Ash insolublein dilute HCI ©.

' 31@333 % AFAd gﬁ'ﬂﬁ, TEHT
(%0 YieTd wembleat) (Alcoholic acidity expressed asH2S0.) 0.%
Y. | (®) a9F A gerd wierd, aee

(AT ATETHT) (Inorganic foreign matter ) °.4
(@) IaF arer s e, adm
(AT ATETHT) (Organic foreign matter ) o

LA K

(%) Foifae aral werd (Inorganic foreign matter ): aoitad arar e
VAT G, AT, AIEl, Aears 9] 5y |

(@) e arar 9&Te (Organic foreign matter): W(e@ A&l T&TY WA
=T TeFH a7 @™ A9d IR, W9, qEHL, AR T,
A qF g wEg |

¥. ¥E@egdl (Hygiene) ¥l &€l
ST IUEH, Teied, wweTg, Bvefery, WISRY a9 AT
TEegdl gFarYl WIS AU AR B qAT G e
AT Qb S gig |

Y. ThNE T daiy 9vedl ogaer  (Packaging and Labeling
Requir ements)
FESUAE T T gedl, Grd USH! TIhoy AT FIearal T
E Y TG | FERPUS! e @rE e, 306 o Qe
FAISHD! FET Joad T T |

QT qIT AT GETAEEF] AT TR AIE0E




09,39 TS (Dalmoth)

|7 T g @re wo) Fer 33 A T Wi Y i 206e/0433)

Q. TETE@ &7 (Scope)

A AR A STANTET SN GG TNGHT W T

QIRTHIS BT HEIGHT <N g1 |

IR (Description)

.9 “T@AE (Daalmoth)” AT JUIH T, AHR, TG T AT
WU Uob 7 el YebTanT qefed Wed s, =, U, X, A,
T [ =T a1 [T TTerg® WA HeTg a1 iisg aedi
T A7 Yelled @M dl a1 We@d a1 TIAl 9 Wiey (deep frying)
T g un A gRr wenes w8 qm, B e, G
i T weHEen o1 fadteed qfe e A A
TR WE TEHAR W] TR | TGHT GHEUHT HAhd, ¢
aqr oe e @ @ Wi e @Y g, TEe
WEHfdE TF aeH 977 T TN T4 T G | TGl qEIS
AATH! T TN RS e T@RET Iaeedrs al aaR
TRUET HTEE I A THa TS ) |

R.R AT (Bhujiya) » W&l IWIH O, ATHR, T@E T ATET
WUHT 9 90 SRR [UeT a1 Aqars AREr am=r a1
AERAT T T AU 18 a1 IHH (AR IR T e
BT A1 W @ dd a1 #e@d a1 89 WEw (deep frying) AT
a0 IUgH fateERr wenes W A, B, ger, GRoafe
AT FRATAT AT [ leeah! AT [ETS S @ areers
T UG | 9T, AEH WHE T AeE a-F TGl FAN T
TET B |

.3 “Fiag TS (Mixed Dalmoth)” WAl F¥aR 2.9, 2.3 A
Jedlfgd F4 3E a1 Rl 9 ERET @ e IIU
FuTaET s T IR TN @ Eredrd g ue | A,
TG WHAF TF A T THHT TANT T T 9 |
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3. AEAEF PR UREEE  (Essential Composition and Quality
Factors)
TAAIS AT T W T@HE G, gedl, Sugh F, TR T
TAVITE ST WU T EHET FEFH (Crispy) T g1 A19 T
FHISTHBT e dRfe Agede! g 90 |

9. RMAF TEe el
q. | Sfarer wfderd, ST (Moisture, Maximum) .0

el WS T, TEHT (G el

ATeIAT) (Total ash)

3. | SRUC TRSEAING UHSH THed WOH

yfereTe, & (gear il ATaTC) ©.1

(Ashinsoluble in dilute HCI)

Y. | el 9aTd (Fat Content) % &M

(Fean ATl AT

%) AT ST @R 44,0
G) gDl AN ¥Y¥.0
TFIITFCE FATE (Extracted Fat) %1 TS AT

L | (Acidvalue), Tafemm dreirm wresTEe 2.0
G U T DT

¥. TEsgdl (Hygiene) G¥Fadl aedT
STHIG ] ICAEH, TG, AThTory, BUSKTy, WISl TaT AT
TGl FFIEl AIYEUE U ER, FHU qdl Il 6w
HATATA b T F |

Y. WhNY T afly 9¥edl ogaer  (Packaging and Labeling
Requir ements)
TAHS T T Gedl, T USHT AH oy ACRATHT [Braaal T
% Y TG | AAAISH] AT @rE FIHET, 06 W i
FATHHT [T IJea@ T 01 |

000000000008
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01.R%. HHAAT JTEMT & 9 AT (Cereal Based Complementary Foods
for Infantsand Young Children)

[@vs ©3) @ g0 S T wm y fR 2064/94/04 |
9. TUTEARST &7 (Scope)
T AR WIS G IR g (§-38) ARAST €] T araetds am

SCART AT ATHog RUHI A=A ATIRT IH AT ATER (Cereal Based
Complementary Foods for Infants and Y oung Children) @1 &¥=g@T 1] g |

R. URET (Description)

HAAHT ATIRT Wb O ARR WA UF a1 T el ¢l FHRH AAATS
TYRAT T AR G 56T a1 o8 Hahredr (Dehulling and Degerming), ¢HT
THRX (Sprouting) AT Afeas (Malting) aT fF=a« (Fermentation) X a1 T4,
‘{lﬁ'{ (Roasting) AT Ua¥gS- (Extrusion) @l = Qﬁ [UIH fafeare qar ik
R g (Powder) TEUHT @ TRTHATE T 94g |

AR T qTed, Geal Hahd a9 ar TNasH! @ 9aTy ¥ Hare Wed
gl 39 (Skimmed milk powder) STIH fafegmr wemes R frars afeag |
T TR TRUST AAAT AT Wb AT ATBRAT AADT ATAT BT Y
T (geEn derl AHRAT) g U | qEH TEEd @ G qa
FEAT WA WANT T g |

AL AT T ATl ATERAT A€ ¥4 (hydrogenated fat) TIRT T A&

CLll

. ATEID TUIEAT TRivee (Essential composition and Quality factors)

AAHT WWWW AER & /Seatt (Lumping/caking)mgﬁqﬁa’ |
A AER W, B, awEmiaE T Ud w@e Red g7 g | a9 B4 9=
A ATETAT T8 TRISHD] AR HIA HIHT g T |
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3050 ]R3 ) @Y AT T TEIGEERT A4 TR HIEUS



9. RAF TEe Rl

q. | e, yiaerd EI?ﬁ'FIT(Moisture, M aximum) c.0

R. | T« Fedr 9aTy, yiae agH 13.0
(ge@r Aretah! ATEAT) (Total fat, Maximum)

3. | B WifeN, v ST (e der AR 9%.0
(Total Protein, Minimum) (N X 6.25)

Y. | %o FERRESE, WAd FEEr (FeEr qierh! Y&.0
HATITTHAT) (Total Carbohydrate, Maximum)

Y. | S WIER, Wwrd TEH 3.0
(gean TeTepT AT (Crude fiber, Maximum)

§. | ol 9oH, U ST (gEEr diel ST %0
(Total Ash, Maximum)

o sider sl dfasa s 0.9

et SETAT (e diereh! AT
(Ash Insoluble in dilute HCI, maximum)

c. | Ffew@® (Calcium) Mfemme ufd Qoo I 300 TG 00

(mg per 100 g) Ty

R. | AT (Iron, Elemental form) fuferma wid 900 | W.& T 99.%
UTH (mg per 100 ) qHH

qo. | Braf@= “f&1-97 (Vitamin By) faferoma it 900 | 0.3w TEr oy
U™ (mg per 100 g) qHH

99. | @ “T (retinol equivalent), TSR UMW U | 100 TET WRO
400 U (ug per 100 g) s

9%, | frafes %7 (Expressed as Cholecalciferol), Y T@r 92 I

[EhT AH YT 900 AT (ug per 100 g)

[T

Q) F=AAT WHT&HWW ATETTAT 9Th (Energy Density) &ieadr ¥ foar
FE 9T T G AAHT AERA T TG |
R) T QRIHHT WA U 00 WHAT 300 AR Wea FE g Fo |

QT qIT AT GETAEEF] AT TR AIE0E



3.9 WaRE X @MY REEE . A ARG WE A ATRRAT SETET
NEI®E T @MY dcde® <eTdsT Jias! ®UHT 90 aih &:-

ERSRIR
HLAAT ATINT b AT ATERAT FeH W T WA dedet seda

AT TIAT 997 b |
%9, | (F) TAEE

9 | FfedaHaET G (Source of Calcium)

FAMTIH  FHAHE (Cacium carbonate), FATIH  FARES (Calcium
chloride), FAMTAN WS (Calcium citrate) AT TSFATCHI IEATREC
(Tricalcium dicitrate), FAMeqaH Wlﬁﬁ'c’ (Cacium gluconate), FMeqay
TA-oaF (Cacium L-lactate), ER|IpE ‘5’@@313’&133 (Calcium
hydroxide), FNMeqaH  AFAZE (Calcium oxide), FAMCTIH HITHT,
RIEIEIRES (Calcium phosphate, monobasic) 4T ERIE:RED EE_E’IE@W
HITRT (Cacium dihydrogen phosphate), FAfeTIR  RIEhHE, TT2aRE
(Calcium phosphate, dibasic) 4T ERIEpED %EE?NFT HIEhHT (Calcium
hydrogen phosphate), FMTTH  BITHT, ‘;‘IE%FRW (Cacium phosphate,
tribasic) AT CTSFAMCTIN STEHIERT (Tricalcium dipohosphate)

R | AT (Iron)

T @%ﬁf (Ferrousgluconate),%l-z_{'ﬂ 2| oxeh (Ferrouslactate), T
qothe (Ferrous sulphate), TR AAMHTT ?ﬂ%%:cf (Ferric ammonium
citrate), LG R R FIRE (Ferrous bisglycinate)

3 | FHAREWET 9 (Source of Magnesium)

TRAGIN  eegiaddee  HEMe  (Magnesium hydroxide Carbonate),
TR FANES (Magnesium chloride), TARTH W\fl;oﬁ%i?f
(Magnesium gluconate), TR m@'ﬁa‘ﬂs@ (Magnesium hydroxide),
RIEE RDE R 2o (Magnesiumlactate),mﬂﬁﬁ'qﬁ dAFArgs (Magnesium
oxide), FINARIAH hIThHe, TIEe™® (Magnesium Phosphate, diabasic) aT
TATARTH %@WW (Magnesium hydrogen Phosphate), RDIIEIRDE
hITRT, ;@%ﬁ%w (Magnesium phosphate, tribasic) 4T ?;I%Tqﬂelﬁ'!ﬂ?
HIThT (Trimagnesium phosphate), TIWAREE HTeHe (Magnesium carbonate)

R050 R4 ) W qAT T TRTIREF AAT R ATIEE




TIeTRETHT A (Source of Potassium)

TR FARIZE (Potassium chloride), TETRIFH WEca (Potassium
citrate) =T ‘;’r{ﬁtfrﬁw W%EE (Tripotassium citrate), IeTR=H @%ﬁf
(Potassium gluconate), qraTay W—WW%E (Potassium L-lactate)

ATATEAHT G (Source of lodine)

TIeIRET ATSE (Potassium jodate)

ATHIERT T (Source of Copper)

FIUF FHhe (Cupric sulphate) a1 U Fhe (Copper sulphate)

*.4.

(@) Naf@m T foser Qaee

frafes v (Vitamin A)

A g A (all trans retinol), WeAEe THieE  (Retinyl acetate),
TeTgd qli«néa\ (Retinyl palmitate)

AEEHT “T  (Provitamin A)

HaT FIRIEA (Beta-Carotene)

Nrerfae “f2” (Vitamin D)

s “fe-R7(VitaminD,, Ergocalciferol) T a®s «fg-3» (Vitamin
D3, Cholecalciferal)

e “$ (Vitamin E)

fe-3rewT TR (D-adpha-Tocopherol) T fg TUA-3hl ElEZR LN
(DL-alpha-Tocopheral)

Nrefie <d (Vitamin ©)

UA-UThTd® URIE (L-Ascorbic acid), FNedaH-UA-UEHE (Cacium-
L-ascorbate), &-feHaIA-UA-UEH{d% RIS (6-Palmitoyl-L-ascorbic
Acid) @ UEHaTed Uiiedde  (Ascorbyl pamitate), dSIH- Ud-
Q’ﬁﬁ?ﬁ (Sodium-L -ascorbate)

Brees -9 (vitamin By)

TS HFANES B %éAIEFFiR 2$S (Thiaminchloride hydrochloride), & 3=
WEMIECE (Thiamin mononitrate)

frafes -3 (Vitamin By)

AT (Riboflavin), RETFAFA-L-hEhRe Aifgad
(Riboflavin-5'-phosphate Sodium)

000000000008
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¢ |AmERE (Niacin)

Fiie® URE sWEE  (Nicotinic acid amide) a1 Haifeamarge
(Nicotinamide), Feifafe TR (Nicotinic acid)

¢ | frerfae f@-€ (vitamin Be)

EIEIEICTIER %’IE@G@TI’E}E (Pyridoxine hydrochloride), EIHTECc)
Y-TRIEhRE (Pyridoxal 5-phosphate)

90 |wife® URIE (Folic acid)

TA-SIRIA-UA-TeT¥a URIE (N-Pteroyl-L-glutamic acid)

19 | U=arafe URE (Pantothenic acid)

Ffequ-R-ararne (Calcium-D-pantothenate), qifeaa-fe-
AT (Sodium-D-pantothenate), fe-wa=a=et (D-Panthenol), & Ta-
TP (DL -Panthenol)

4R | Mref®E B-93 (Vitamin Bi)

AEAHETAHA  (Cyanocobalamin),  BTEgIaAT-HIETAHT  (Hydroxo-

cobalamin)

93 |fef@m <% (Vitamin Ky

TRIEATHAIS A Phytomenadione (2-Methyl-3-phytyl-1,4
naphthoquinone/Phylloquinone/ Phytonadione)

9y | STAME (Biotin)

fe-amfes (D-Biotin)

3. @ IRl (Food Additives) SFa=4T AIIETE :

qAW AR Wb o ATERAT T@Td FTHSHFT @I ARMEIAEE  Serda
YRATT YART T b -

TETT AN |, W

T+ @TE AR (Food Additive) 100 UHAT
(Maximum Limit,

(INSno) per 100g of product)
T T (Thickening Agent)
¥90 FAT & | (Carob bean gum) 9 WH (singly or in

combination)

O S R OIS SOOOGOOOIOIOPOVIOFIOOOOOOIOCOOOOIOCOOOOIOCOOOOIOOO
f TR
R0TO L Grdg a7 &1 JeTIg®eh] AT ey HIIUs



¥9IR TAR TH (Guar gum) q 9™ (singly orin
combination)
¥y T YAEE (Gum Arabic) q A (singly orin
combination)
¥4 SIFIH ITH (Xanthan gum) R UM (in gluten-free
cereal-based foods)
¥¥ 0 YiFa ( Pectins, Amidated and Non- R AN (in gluten-free
Amidated) cereal-based foods)
qyoy | AfFueTEeE Ta™ (Oxidized Starch) YW T (singly or in
combination)
1¥qo HHESTE ®BIEha (Monostarch Phosphate) £ UH (singly orin
combination)
¥R TEEa™ ®IEhRE (Distarch Phosphate) ¥ U (singly orin
combination)
9¥93 heheg et HhiThe (Phosphated Y T (singly or in
distarch phosphate) combination)
¥y URifdcice SEea™ hIThe (Acetylated ¥ UM (singly orin
distarch phosphate) combination)
Q¥R URifddice SEEa™ URUT (Acetylated ¥ UM (singly orin
disatrch adipate) combination)
Q¥Ro0 TWHE THice TEENhES @Y TRie® % U (singly orin
TTRISSIES (Starch acetate esterified with combination)
acetic anhydride)
Q¥% o T Afeaw Afdeua aiFaqe ¥ UM (singly or in
(Starch sodium octenyl succinate) combination)
¥ 9 URifecies AfFaegse Ta™ (Acetylated | % U (singly or in
oxidized starch) combination)
TAPARIET (Emulsifiers)
33 AR (Lecithing) 9.4 U™
¥9q WAl T SERAATEEY (Mono- and 0.% W (singly or in
diglycerides) combination)
¥eRa uRiies® e el URE TR A% 0.4 UM (singly orin
TSR (Acetic and fatty acid esters of combination)
glyceral)

O R O RS SOOOGOOOIOIOOOVIOIOOOVOOIOCOCOOIOCOOOOIOCOOOOIOOO
‘ NI RS
Grd 9T AT JeTIg®ehl AT OrEqy HIeUe < {el~e]




YR | TAHICE US WA URIE TR AF | 0.4 UMW (singly or in
R (Lactic and fatty acid esters of combination)
glycerol)

Yexc | Aefes we v e gEer 9w 0.4 T (singly or in
AR (Citric and fatty acid esters of combination)
glycerol)

Qﬁ%ﬁw (Acidity Regulators)

Wooiji | AT TFFH Hrae (Sodium aqeT FeqE
hydrogen carbonate) AT FMaia

(as per GMP)
YOqii | TICTREW BTSN HEME (Potassium ERCESICICE]
hydrogen carbonate) AL IERIEGE

(as per GMP)

q80;j FAMeTIH HTEE (Calcium carbonate) AT Jcara
B HANEE PG

(as per GMP)

R0 UA-wdlde® TR (L(+) Lactic acid) qqA IcAEA
BRI ANBERIEG]

(as per GMP)

330 TEfea TR (Citric acid) ERCicR )
B HANEEPIEG)

(as per GMP)

R&0 uftfesw uRRiE (Acetic acid) ERE )
BRI ANBERIITG)

(as per GMP)

R&9 TreTREd URIEE (Potassium acetate) qGT IcqEA
B e AR PIEG)

(as per GMP)

Q&R TieTW TR (Sodium acetate) I IcaeT
BRI ANBERIIEG)

(as per GMP)

&3 FAfedaH URICE (Calcium acetate) qq IcAEA
BRI ANBERIITG)

(as per GMP)
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33§ e URIE (Malic acid (DL)-L(+)-form qqA JAEA
only) AAEG i

(as per GMP)

3% Tfeaw warEee (Sodium lactate qIA JeaTEA
(solution)-L (+)-form only) AT Maia

(as per GMP)

335 TIETREH ATF e (Potassium lactate qGT IcqEH
(solution)-L (+)-form only) AL I

(as per GMP)

330 FAMCTIH wATFES (Calcium lactate-L (+)- AT IcaTET
form only) AIEERT ﬁaﬁ—d

(as per GMP)

339i AFMEISIH Aece (Monosodium citrate) AG IcaraT
EEIREARNBERIIEG)

(as per GMP)

3390 | CTEAIRAW WIS (Trisodium citrate) qqe Jeure
ERRIRARBEPIEG]

(as per GMP)

EERY HHIIETRH |E<e (Monopotassium AT Jcare
citrate) IR EA BB RG]

(as per GMP)

33Rii | TEUEIR™IH AECE (Tripotassium qhA FeaET
citrate) B ACURE R IIE

(as per GMP)

333 Fafeaaq ?ﬂ?@? (Calcium citrate) AT Jcdarad
BRI AR ERIING)

(as per GMP)

Yol BTESIFAING URIE (Hydrochloric acid) EREECICIEE]
EEIRARNBERIITG)

(as per GMP)

YRY AfgaH erEgraFaEe (Sodium qGA FeaET
hydroxide) AT FHaia

(as per GMP)

EASARAASA~SRAS:
Gre AT AT GRIEebl AT R AU {200 R050




YRy IR BTESIAFIEE (Potassium R )
hydroxide) AR iR
(as per GMP)
YR FMCTTH TESIHAFAEE (Calcium qA e
hydroxide ) AR e
(as per GMP)
ECTY TRl Sedl-eATFEIT (Glucono delta- EEEESIICE
lactone) AAHG i
(as per GMP)
33¥ TA-2eR® URE (L(+)-(Tartaricacid— | 0.4 UMW (singly or in
L(+) form only) combination)
33U AHRIGIN & (Monosodiumtartrate) | 0.4 AT (singly or in
combination)
33%ii | STEAITA 2Ee (Disodium tartrate) 0.% WM (singly or in
combination)
338 ElERICURDE I ol e o 0.% T (singly or in
(Dipotassium tartrate-L (+) form only) combination)
33%ii | AFCCREN ade Ud HH 0.% WM (singly or in
(Monopotassium tartrate-L (+) form only) combination)
330 IeITs AETH U (+) T T 0.4 UM (singly orin
(+) ¥ (Potassium sodium L (+) tartrate combination)
L(+)form only)
33c AITRITHRINE TS (Orthophosphoric ~Only for pH
. adjustment 440 mg
acid) 8 i
Singly orin
combination as
phosphorous
33 AERENETH AIRERS (Monosodium » (;nly f?;ﬂg
jjustmen mg
orthophosphate) Singly or in
combination as
phosphorous
33%ii | SEAGIH ATARIERS (Disodium ad, ?ny?ﬁg
jjustmen mg
orthophosphate) Singly or in
combination as
phosphorous

0000000000008
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3R i

TGN ATITREhe
(Triorthophosphate)

Only for pH
adjustment 440 mg
Singly or in
combination as
phosphorous

ER el

AT AARERT

(Monopotassium orthophosphate)

Only for pH
adjustment 440 mg
Singly orin
combination as
phosphorous

3¥O0 i

SIS ATHRIERS  (Dipotassium
orthophosphate)

Only for pH
adjustment 440 mg
Singly orin
combination as
phosphorous

YO i

TEACRTT ATITRIERE (Tripotassium
orthophosphate)

Only for pH
adjustment 440 mg
Singly orin
combination as
phosphorous

3¥9qi

AAFACETH AT TR

(Monocal cium orthophosphate)

Only for pH
adjustment 440 mg
Singly orin
combination as
phosphorous

3¥qii

SEFAeTTH ATATRIERS (Dicacium
orthophosphate)

Only for pH
adjustment 440 mg
Singly orin
combination as
phosphorous

EXS W1

TEFITIT ATARRES (Tricacium
orthophosphate )

Only for pH
adjustment 440 mg
Singly orin
combination as
phosphorous

qfFe-Afdae e (Anti-oxidants)

30§

T TR Fedvee (Mixed
tocopherols concentrate)

300 fferom i
e (R
TRl AT
(300 mg/kg fat or oil

basis, Singly orin
combination)

0000000800002
g q91 &1 TE1gEEdl diar o queve {20 R050




300 AeHT-TIHIRAA (Alpha-tocopherol) 300 faferoma ufa
o (et

TSR AT )
(300 mg/kg fat or oil
basis, Singly or in
combination)

30Y UA-UEhIee Ifedee (L-Ascorbyl Ro0 Tafermy gfar
palmitate) e Frear
9aTd) (200 mg/kg fat)
300 U-UEhTad U (L-Ascorbic acid) yo fafemma

(expressed as ascorbic
acid)

2019 qILTT TEHAS (Sodium ascorbate) yo faferomy
(expressed as ascorbic
acid)

303 TIeIRTT ek (Potassium ascorbate) wo faferome
(expressed as ascorbic
acid)

3I0R FAeqTH YEHAS (Calcium ascorbate) R offferymm

(expressed as ascorbic
acid)

T@ﬁ? @76 (Raising Agent)
Y 00j QILTT FHEHE (Sodium Carbonate) AT IcAEA
ERRIRANBEPIIEG]
(as per GMP)
Yooii | AN BEZNH HrEe (Sodium ERCITS |G
hydrogen carbonate) AT Maia
(as per GMP)
203 TEIfEH HTEE (Ammonium carbonate) AFT Jcare
ERRIRANBEPIRG
(as per GMP)
YO3ii | THINIW BTEge Hrai-e (Ammonium RIS
hydrogen carbonate) B P ACURE R IIEA
(as per GMP)

0000000000008
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Q%%Fﬁﬁ’ Q@If_:[ (Anticaking agent)
1Y 9 Riferr T TgereraTEe (Silicon dioxide, 00 AR (for
amorphous) dry cereals only)
Wla;ﬁ'ﬁ’ T (Packaging Gas)
3R0 FTET SeAFATES (Carbon dioxide) qTA JuTEA
ERD IR ERIEGH
(as per GMP)
R¥9 AT (Nitrogen) qg IcAEH
B HANEEPIEG)
(as per GMP)
RTCE (Flavours)
gTH(dd Hel Uaegded (Natural Fruit Extracts) AqA JqIe
ARTEE e
(as per GMP)
W UFEe@e (Vanilla Extract) A Iearad
Ere G RRE IR
(as per GMP)
Surge A (Ethyl Vanillin) o fafermma
IR (Vanillin o fafermy
. Y Jeer@ TNUHT AeHH] @E ANLAD] FHAT TAA THRA TP
T R T |
R. 9 WUSTSHT W INTETAR! FART GMP (Good Manufacturing Practices)
TET TBTHT T I G TG

%) WY YRTLAT G AR TRl A B FAR THDT Ieed T B
MR AELIF ~IATH AAHT /A AN T g |

g) @rE IEEA FART AR @ AR e 9@ g1 T |

) W gerd IUTE, G A7 TAhioE ET WANT TRUST @i
JrTferer @rer qeTe & 9T (Component of food) B §aT FEH! T
T uREITeT @ T (food ingredient) TANT STE o T 9 |

go%

QT qIT AT GETAEEF] AT TR AIE0E



¥. HEHAEE (Contaminants), TG (Toxins) TAT AT (Residues)

HAA AERT Wh O ARRAT FHraliHTed, caad Sadees [auaren!
HAYT IR AT BIBPRE cAeed] AAH! AYHAH AT A
TWHR A T §1g |

¥.9 %ﬁﬁﬂ?(Heavymetals)WﬁfW@i
%) T (Lead) 0.3 faferoms i feimer sweat =it g &3 |
@) AEAF (Arsenic) 0.0% Fferm ufy freiama sear 9 g &)
) FAEHAR (Cadmium) 0.9 Taferms wf Fheiome weat ot g &3
o) fot (Tin) .o Tfewma wfy Reeome s S g &R

¥.R ef@aT (Toxin) IFaFe WUETE :

%) AFACiEET &-9 (Aflatoxin By) Y AISH! AW Wid e w=a1 et g
& |

g) RAfFgEaee (Deoxynivalenol, DON) R00 HAIE#I UTH Wi fhatomd

et A g Ee |
Y. Gl (Hygiene) JFIdl ST :

HAAT ATAMNA Wb o ATBHAT Eq=gal Grael HIGUS <81 aHISH B
g

%) FESaE HIEE

q. SUTFSRAT AT (BacteriaCount) 40,000 & F.U® Hfd UMW sT=aT =&
7 &

R. &S (Escherichia coli) Wid 0.9 UTHAT ATARIT & T |
ERAUICULDIC] (Enterobacteriaceae)‘;lﬁ Q0 UHHAT 31':!}11%?1?{ gl g |

¥. RIg T Hieg AT (Yeast and Mold count) ¥ 0.9 ATHAT ATARAT T
g |

Y. TARSADIHT A (Staphylococcus aureus) 9T 0.9 TrHAT
AT g7 T |

%. AT IR (Bacillus cereus) Ui 0.9 AT agqf@dd kN I |

9, HEHET (Salmonella) YA Y IHAT FTARAT g TG |

oooooooooooooooooooooooooooooooooooooooooooooooooo

G qIT T TETIEER] AT T[IER ATIETE

2ol



W) A ARG Wb aTd ATRRH! IAIEH, TG, Whg, FAvSiers,
ISR qT AT Ea=gdl GFaedl HREy Tare SR, FHU qdr G-
g AT dr aHsH gy |

&. WTWWW (Packaging and L abelling Requirements)
§&.9 SRy Ud T (Packaging and Labelling)

) FAA ATANT Wb A ABRATE T T Fedl A USH! TATh o
FHIHAT (materials) fa‘raaa‘hr&wwjﬁal

F) FAAT ATUNG Wb a1 ABRHT AN TART TR TAThiog qal warTs
AT TEATS T (Breast Milk Substitute) T F&QT WTHIs qa
AT AT TR A w57 T |

M) A ARG b A AR TaTHT @ Foamaed, 2030 o s
TR fERe oo THEHT T T THEHT a9 TG Joold

Q) ATHTHI TAAHT “HAW AT F a1 AR & 7T 3§ AGAH
T JHEHT AN FART T4 He T STERT TTacrdl T8 g T
THEH Aol HATHT Jeord@ T T |

R) EATH Ih WrE R Teeers A3y AT TR T Sugh &Y T
I ey A wraeaE S AT g3 wih AR whE o
ST oo T g | A SAC HE (6-9R WA T 93-3%§
AR T 2 qHE) ATAR U fGTHT A 92 Bid A gars
B A F B WA Seer@ T g | 9 @ gerd yffed
Jdifgd  ORANTHT ITART TET RFpdee SRed das
(Recommended dietary allowance, RDA) EQRca e IR N LE] qr FHT
I T Giehg; |

3)  CEAH Sl S AER ATHIRT TaRT @ e Oiten @
T (A9, T, hAhd, WEN, AUEl, WGl Ag ) 9
GATST UEy WA WA Joold T A 96 @ uaTd TAeeshl
QT THATA HIG g TG FA GHG T Ioord TG TG |

@ q4T AT AETdEEd Atar e wmere { 2o%



¥) JeUEdd ATFAl IETHT STel THT 996 ded T e T
(Nutrition facts) Tl TIE IRIT TR GRS T8 |

")  EEH Joord T [AEREE aREE A1 A U e e e
RIEZCE
£ WAAH Jeard T Hiaetrad e

%) TAIATS FecaeT T A1 Yided AGL TN [BREST B U gea,
AR, AFR, WEe TE ey 9 |

F) A AT T o ABRBD! TATAT Ta=gdl T R qeaell JTHa
T & e B IEGEN B, a1 seEEe Seod@ T drge

|

01.3% eE aca T TRUST WA (Fortified Rice)

|qwmwﬂ%ﬁ: g ©3) FEAT 45 WU T 9T Y [T R0z50/0y/09 |

9. TUREAEET &7 (Scope)

A UEA AT SURRTHT SN FeAEH qAT A ARG WEF qwd
T MRYHT =HA (Fortified Rice)” 1 qF=dT @] & |

R. trﬁﬁl'ZT(Description)

QI8 acd TaUAd TRUFT FHA (Fortified Rice)” Walel T3d 7.00.RY
FAISHD! AIETE T RHHH! AHAAT I q0d 99 TUHT THABT &
(Fortified Rice Kernals) 0.4 Wiaerd IRT 2.0 Wiaemaasw fHAMEET (Mixing)
AEITF A URIEE [El e 9 udy | 9 diee aed
TR TRYDT AHAA T .08,y THIHH! AAART AUETE FHA T
T TG |

3. AEIS TOIEAY Rftee (Essential Composition and Quality Factors)

e e ded TaAd TRUFT =AHA (Fortified Rice) FEaITaa g U €am@ded
TIF @Y g T TRU T g g | TEW B U arel I a9 A

0000000000008
R050 2o ) @I TIT AT YRTeehl AT TUER HIILUS



AT TR e Wa@wﬁﬁﬁuﬁ@@? | e dea Tarrea
TRUHT AHTHT T THHAFT WEF Tod TEaHT IRAHA g Teg:

4. qRF o wRadE A (AR wi
fepeiuT) e et ATarar
9. | |2 (Iron) 3¢ I LR T
R | B (@ino 3R A w8
3 | Brafs v (Vitamin A) 0.z? 3@ .99
¥. | wifel® TR (Folic Acid) 0.}Y IRg o.ue
4. | s @&-9% (Vitamin Bi) 0,00 3 0,030 TFH

WWWW?WWWWW@W(F&HC
Pyrophosphate),ﬁiﬁ GIdH! T o5 srararss (Zinc Oxide),ﬁ'c‘T&Fr T £l
Hrael o YeArge Wifedde (Retingl Palmitate'RE) a1 Yfeager ufee
(Retinyl Acetate”RE), hifcles URIEHT @Il <Nl Wil URIE (Folic Acid),
frafim -9 &1 Faer it gEAEEaEe (Cyanocobalamine) STEAT
EEERE ?ﬁﬁm"(? (Compound) 99 T g |

*RE- Retinol Equivalent

TRIFAT TRUHT AHAAT Y Feairad Ned qed Aedh 8T THSHET T
T TETIH! UNATT 99 T Gl |

T arEr (Rfemma
4. WRw a<a i Rl gean dteet
ATERAT
9. | 9EEf®= (Thiamin; Vitamin By) 3.3 g w.& o
R. | AR (Niacine; Vitamin Bs) R0.4 IRg wo.b T
3. | ared=iEdET (Pyridoxine; Vitamin Be) 9.2 3@ v.cTF

i ded TaAwdl TaT JAHTHT HaH! AR AT AR (Thiamin
Mononitrate), BRI RE N i) ﬁﬁﬁ‘*ﬂﬂ?&' (Nicotinamide),
el Gras! AN Edeiaad eEglaariags (Pyridoxine Hydrochloride)
STEAT TIeUSRT 2ﬁ‘&ﬁﬁ*@‘(Compound) 97 9 Ay |

@ q9T T AETdEEd Atar e wmere { 2oc



¥. HalWA~ed (Contaminants), Ef#d= (Toxins) AT HEARW (Residues):

qif¥e ded Tl TNTHT el (Fortified Rice) AT dealiirad, afFgeg aur
EIEEINEARELICIC NI C B b DR E 2 M 0 B R A L i o M C R o)
AfIHAH HAT O GBS b T §G |

Y. TEogAl (Hygiene) T¥adl saaee

AifYE ded T TRUHT THS (Fortified Rice) SR, TITHE, BIERTT,
ISR TIT AT Tq=gal qFarel HRE T GhR, B a9 TIaa!
foTg weATeet qeb S B |

€. TBMNY TN ey SFRdl sga€l  (Packaging and Labelling
Requirements) :

e e TaeIdl RGBT A (Fortified Rice) @8 AT T qe@l @rel IghT
T A e T e T v | e Ter e e
FEA (Fortified Rice) T TaTdT @I M@, 038 o il SHIoTHET
e Seor@ THET WE 4P WH W3 (Symbol) FE IR T wmhy
Al Aftedl WA ORI qiY e ded Tedl TRUET SHE (Fortified
Rice) W™ Jeei@ T4 g | TGHT WH A9 TRUHT GEE deasl A,
AT T G qeahl e GEqel e S Eerdn Seerd T 9 |

0000000000008
R050 o] ) GrEl TAT ST TRTIER! AT VR HIIIUS



I TaF FHMTA: GUE KO) F@IT ¥R el 197 9T 3 fafq 048/90/33

0T. RIIh IR ed! fU3al urell
(Packaged Drinking Water)

|#aﬁ%m: gug §5) TR R T AT 9 Y fAfq Roey /0904 |

5q UE ARTF feR T (EfaE @frsgw qr sew) (Packaged
Drinking Water except natural mineral water)

q.  UIERS & (Scope)
T AR A ITHRT AT @Mk TRUHT {3+ arel (Arepfas
IS 91 ATedh) A5 THS, |
R gfk=r (Description)
Y @ TREE e
‘oIt RUHN 3T I (TTeRfde @isTach 91 ared)
HATS AT ITANTRT ATNT RATH TRTFN qHIATS THTSS |
JEAT @A TG (TTRARETAT IUqT a1 dTfeeane
afqUH) T FEASSAFEE  (THAHETHT  IJqegd  al
FTfexdTe IMTURN) AUH gada I Fodl, 7 Tfaar qa7d,
AR 9919, q @ qAT q@r qard AAedd &
TS |
R9.9 T RTH T FET 9= 9 (Pack aged/Pr ocessed
Drinking Water)
39 7. AT Iwi@ HUH & [ides q9qTE ATH
TR AR FTAASTEAFITEE (Carbon Dioxide) TATTTRT
THIEATE TATSS, |
QR FETEEINEE qRTH {8 TEr (Carbonated
Drinking water) a1 ®Ta#de 9™ 9T (Sparkling
Drinking Water)
39 79T @ qU gAY Jeigs W Hread
STEAFITSE (Carbon dioxide) TUT T TRTERT TTHIATS
STATSS, | TAT AT feraar el ol arashaHT
Greal FAASTSAFIATS TATAHT RlFED U I&T
Alpre |

QT qIT AT GETAEEF] AT TR AIE0E



3. HEYF KR IRREE  (Essential composition and Quality
factors)
39 9 TiEE T @ faiee
TET IS 3.3 T ¥ . AT Sfeafad qrTepT qoredr q_T T+
FISHIGRT LT (CAC/RCP) 48-2001 AT fawRfeer wfewssr
JiqqeEd Sfae ITER qAT AifqH, TEEE  aRadE
qeiTg fafues R T Afba)
3R sifae, TemafeE qur fafeRor TR wTgeve
39 T T, TEAT T W@IEHT G AIE0e
Il @A TG, aTeAT T T@EHl ANl agd
TETIE® q4gT AT Shg T JGT TETe® JUredd
T AT ATH TETT FTHITTHPT HITTIG qRT IR
B TG -
HAMTH (Aluminium) 0.9 7. IT. 9fq fqazaT Taee!
FHIAT (Ammonia) 4 9. U1, 9fq feaezar Taesr
FARTEE (Chloride) 200 . AT, fq feaezaT Aae®r
FAMA (Chloring) ©.% . 3T, 9fq feezAT Farga
TF (Color) 94 True color units (TCU) AT FaGehl
FETIT (Hardness) 00 . 1. 9fq fefazar qargerr
Sl'ar\‘sﬁ'\lx“l"i HHRTZS (Hydrogen Sulfide) 0.0% . 3T, 9fd
fefaza TaeHr
FATH (Iron) ©.3 M. 1. 9fq Tefawar qargerr
FIRAST (Manganese) 0.9 TH.9T. 9fq ferezar qarga
f7. = (pH) £-5.%
(FTEASTEAFIEE arquesl fagd qmr fa o= ¥4
TF TdHl A GH)
Fifead (Sodium) 200 9. U1, wfq feeear FaeH
Foha (Sulfate) U0 . AT, i ferazar qaewr
FHA AT ST (Total dissolved solids) §00 T, M.
gfq faeeAr Taes
TSI (Turbidity) ¥ NTU T e
ST (Zine) ¥ 9. AT, 9fq faeear qaeHt




EEFTFF fgazsi=a (Synthetic Detergent) 0.3 9. I 9fa
fefazaT qareawr

3R] W THHT AR
o TRUHT T8 UTHHET WERAArg AeRIcHE
gz T fafa= wramatae gor fafeoer gerdes
AT TETT AHITHE! ATIEUE 1T TH g TS, i~
ATITTE (Arsenic) 0.09 . uT. ufeq ferezam Aarger
FeFH (Barium) 0. . IT. gfq feeedr AaeH
R (Boron) R.¥ . 1. 9fc fefazdAT qarger
FITATH (Chromium) ©.0Y% . 9fa fdazaT Fages!
FARTSS (Fluoride) 9.4 T/, IT. 9fd feeaT Faee!
FTSHIR (Cadmium) ©.003 F.IT. iq fefezaT Farear
IRT (Mercury) 0.009 T, 3T, 9fd fefazaT qarger
dqTSda (NitrateasNO3-) %0 . UT. i feaear qargar
qTEarze (NitriteasNO2-) 3 . 91T, gfq ferezar Aerget
T=EMHEMT (Antimony) ©.0% . 9T, 9fd ferezar Fagear
TATHT (Copper) R . 1. 9fq ferazaT qareewr
faaf (Lead) 0.09 . 9T, 9fq TefazaT qareer
e (Nickel) 0.0 T, uT. 9fq feaezaT TaSH
At (Benzene) 0.09 . AT, i feaazaT qaewr
q,R-STEFARIGAT (1,2- Dichlorogthane) ©.03 . .
gfa ferezar e
q,% -STSAFT (1,4- Dioxane) 0.0Y TH.9T. wiq fetazar
TACHT
AwhX (Alachlor) 0.0% f. IT. 9fq ferezam Facas
FesTdTd (Aldicarb) 0.09 fa. um. ufa ferewar Fagar
Afegd ¥ STEAfegT (Aldrin and Didldrin) 0.00003 fH.
1. gfa ferezar Facs
AT T FART AT HaTATATSeH (Atrazineand its

chloro-striazine metabolites)

0.9 ™. ur. ufq faeeaT TaeH
FTATRIT (Carbofuran) 0,00 T, . GfeT fefezaT Ferget

@ qAT T TETdEEeaT Atard oy wmers {29



FARET (Chlordane) 0.000% . IT. Ui fefezaT Aaehr
FARIERA (Chlorotoluron) ©.03 . 1. 9iq feazar
TACH

ST (Cyanazing) ©.000% . IT. iq fefaear Aaea
¥ (IF FR EAEE UEiCE TEE (24
Dichlorophenoxyacetic acid) ©.03 . . Uit fefezar st
JYEEFRBATET ke TEg (24
Dichlorophenoxybutyricacid) ©.0% . 3. Uiy fefezar Fareehr
q,R-SrgarEl -3-FARMYTAA (1,2-Dibromo-3-
chloropropane) ©.009 . I, i fere=ar FAargewr
q,2-STEAMHEAT (1,2-Dibromoethane) ©.000% . JIT.
afq feezar Tag®!

q,RASTSHATHEMITYA  (1,2-Dibromopropene) ©.0% TH. T,
afq feezar Taest

9, 3(STZFARMIMTT  (1,3-Dichlorpropeng) ©.0% fH. FIT.
afq fezar Tae®!

STZFARMIT (Dichlorprop) 0.9 . I, iq fetezaT Farget
SRAIE (Dimethoate) 0.00% . I, Ui fefadT Farean
TS (Endrin) 0.000% fH. 1. 9fq ferezAT FaeaH!
HHEMT (Fenoprop) 0.00% . 9T, ufq fefazaT Faeawr
ETSSIATRIUAITSTA (Hydroxyatrazine) 0.% fa. T, 9fq
feTaHT Tergat

mﬁ'{ﬁ? (Isoproturon) ©.00% T 7. 9feq fefazam
BECE]I

{29 (Lindane) ©.00% . 1. i fere=ar HAare®r
g FARIMEART Thlded TEES 4-(2-Methy-4-
chlorophenoxy acetic acid) ©.003 . 3T, ufq ferezar
BECE]I

&I (Mecoprop) ©.09 . 3. 9fa feeear FaeHr
FIRIRIEAR (Methoxychlor)0.0R . I, Ui fefae T Aaresr
HAEATFAR (Metolachlor) ©.09 T, 3T, Ui ferezar Farget
HifeTre (Molinate) 0.00% . 1. Ui fefezar Faehr

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ TAT 3T TETHEES] AATd TR AIIEUE

223



YEfe (Pendimethdlin) ©.0R T8, I, Wi fefeedT werger
faafTT (Simazing) 0.003 . IT. i fefazar FaeHr
s TFART TR ufafes atas
(2,4,5-trichlorophenoxyacetic acid) ©.00% . I wiq
fefazaT qareawr
X AGTSANST (Terbuthylazine) ©.009 fa. 7m. wfq
fefazaT qareawr
TEFANAT (Trifluraline) 0.0 . I Ui TazAT Fergert
HHEARATE (Monochioraming)? 1. I, Wit fefazaT aresr
T (Bromate) 0.09 . AT, wiq fefazar Aaes!
FTHTSTZAARITAIT Bromodichloromethane ©.0% . T,
gfa ferezar e
SR UfFee (Dichloroacetate) ©.0% fg. T, wfq
fefazaT qareawr
TEFARINEATA (2,4,6-Trichlorophenol) 0.3 . IT. 9fet
fefazaT qareawr
TPRATTSS (Acrylamide) 0.000Y, i, . Wit fefezaT Tareet
ISR (Benzoapyrene) ©.000¢ fq. . wiq
fefazaT qareawr
FARTITSRB (Chlorpyrifos) .03 . I Wit fera=ar werger
fqeTEe FARTZE (Vinyl chloride) 0.0003 fA. UT. 9fed
fefazaT qareawr
ST SI f@ (DDT and metabolites) ©.009 . 3T, 9fe
fefazaT qareawr
TS S (Cyanide as CN) THTHT
=TT (Silver) 0.9 T, AT, 9fq feaezaT qaeHr
ART UIHTAET (alphaactivity) 0.% Bo/L HT Td&H
faar Tlaefadr ("betaseactivity)l Bg/L AT Teeeh!
33 THHAT NS TRTE g SR et
3 F. Al S HUATEAR Wk TR Telehl
difaes, Tramate ¥ faferomrea=d aeve i @
REUR IR LG o i B A T e B e 1 2 M S 3 4

@ qAT I TETdEEa! Atard oy awmevg { 29%



af s 9erd 99 TTar (Codex Genera Standard for Food
Additive: (CODEX/STAN 192-1995) ¥ /4T Codex General
Principles for the Addition of Essential Nutrients to Food
(CACIGL-1987) HT Joi®@ HUHT JradTdaae AdThdl
AUFFT qTeT T I, |

@=IAT (Hygiene) FTAR T ARET (Code of Practice)

JH TUEATA  GRATIT TRBT Tl ggAd, godred,  Jeie,
ATHlTg, USRI 9T ATl &l Codex FWT fAaffed fAeAtatad
AEARH AT TTadTe® ATLIFATTIR Gl T TS, -

1

2.

¥.9

¥.R

Recommended International Code of Practice - General Principles of
Food Hygiene (CAC/RCP 1-1969)

Code of Hygiene Practice for Bottled/Packaged Drinking Waters
(other than Natural Mineral Waters)

AT RSB AT LB Q8 THITHP! A€
TR § TS, -

31ad FIARH ATHNAT (Total coliform bacteria IR/ 00 7. a1
(Yeast and mould count) m / |t

e RPN THIAT @ Tl

TETA THITSTHET HIIEUE T TP &1 T8, -

ATHT (Samonella) #TTead/ 34 . ff. Farwrem (Shigella) safead/ 34 . far
faferar FerRT (V= choleraand V= parghaemolyticus) ﬁ‘ﬁéﬂﬁl wfmfa s
i (Escherichia coli and Thermotolerant coliform bacteria) ﬁqﬁt?ﬁ/ qo0 f fa.
fthere TLIFIF (Fecal streptococei) Hafeda/qoo fa. fe

FARCEIH TG (Clostridium perfringens( #Tafead /40 . fef.
FTaTEfad U ¥ § ISR (HepataitisA and Evirus) aratead/ fa. fa.




Aty F¥T SFGL 4T (L abeling Requirements)
Gy (AT, 039 &1 ey ArEl TTaaTIEeEl A1 T8y

THITSTHERT TTAITEE FHA AN gl -

4.9

LR

4.3

2.9 7. A Ioot@ TRT FHITH STk TRTeH! AR AT TH

TPR greg -

¥.9.9 @1 TTRTHT ¥ FeTitad fs 9T (Packaged/ Processed
Drinking Water)

Y.9.] FEASEANEE ITsl ST 9l (Carbonated
Drinking Water) aT TTehielg g™ T (Sparkling
Drinking Water)

q Gaar

Y9 Hifqs Ja1 TEEAE UEE FTTAH Feold I
afeFg |

YRR ITHIRN A ATAHT GATIT TS, |

Y.R.3 T YEEE &l GART AUST YH@ Jeidd fatges
ATAH Il T TS, |

ATTHT S*E T Firae

Y39 ETEd AT E q ST T are g |

Y 3.3 JARTHATATS ATl Yebid, Scared, Jrd agr o+
U GEIRAT GTHE oAl a7 & 9 ®Ier qar
9TeE A ATHIEE AN 9 918 S |

5.} &egee e (Mineral Water)

TR &7 (Scope)

T @ASTgeh IRl IR HIHd ITHNH AT AT TR
T JFTHT GIATIh AT AT Gk @IsTaeh qHTdre THes; |

=™ (Description)

1.

29

GiasTg<h 9Tl a1 YTehiae @iastdeh 9Tl
GiSTIh 9T AT Tehfde @iasTaeh 9Tl ATasiiae &9
FaaRIa @ISR fF T #RuEEd Tal HiF &5 -

o

®  UIHdE @HSITh UMM HR=Ed @i dcad

<




AAUEE F ATAT AT (Relative Proportion) HT
I AUH 57 |

® T UM WeHTE U AT AT Fdae dh W
g e T TAEAF A FGUT AT A AT
TACER] FATE T & T3 | T TIepl Faa Tl
AR T AR HUH THEIeATs SART T 918 o |

e Il fqar Wrkfd® wae@ (Minor natural Fluctuation)
dTee HETTHT Tlehl sHTae (Composition), F&Td 4T
ATTHH THATIH! & IS, |

®  IGT UM g&w Wfaed 9TgdT (Microbiological purity)
T AAEE FAC (Original chemical composition) Gl
HifeTepaTHT aiRads Fgd T TXAHRIGHT I e

® I Al W &l 39 F. AT difeuen fafy aew
e fafer oeT T ey &

R AEHGF G TRl THR

R TEHaF FETeEHFEe Hq  @fegw qr
(Naturally carbonated natural mineral water)
TTRdF  FEASsHAFSe (AXT  @Heah 9™l
AT HET forvgebl TTHMHT JTebfdeh &TAT Jead
FAASISAFISSH HAT @ &4 T 39 7. #T
Sl WU ATARB] GRATad IR T9ATd T
TR FTATSISHFIATSS ATl FIAeTE TYT Teh TR
Ul T GV Il 9Th 9T BISTRl AT HA]
facevdl @ieaT IHET  FTAASISAFIEE  TATHHT
HIFEE T G g7 I |

RR FETSEHFAIENEA THd Gisqes arr (Non

carbonated natural mineral water)
FrAASISAFASSIed TR @sdeh Ml AT

ATHTeRT HETH foegdT 3.9 7. | Joci@ TRUHT FeATiaa

IUAR ¥ AT TIAT (free) FTATSTSAFITSS I
Iufeafd THURT qHET T I TG |




3 FETSEIFEE  FARUH  TEOF  GTogw
9l (Decarbonated natural mineral water)
FEATSISHRIEES BARUH TTqd @Iageh Tl
AT OTHTIRT HeTd [avgepl qTHHT GTehider &9HT
ST FTAASISHFATSSH AAT =T Tl & T
39 9. AT Ioid TRUH EATIad ITAR T ATh
TRTHT AN T ¥ TG, | T T faeal
fael  FIOTHI  ATIHTAT Gleal  FlATSISAFIES
TITEFT BIFEE AT TET 53 |

JRY T AaaE FESEIHIEE TNTH THa®
m 9T (Natural mineral water fortified with
carbon dioxide from the source): 9Tl HIdaTE
FTESIEARES  AMUE] ATEITE  @ITTIh T
AT HET forvgebl TTHMHT JTebfdeh &TAT Jead
FTATSTEARISSH ATAT =T del g T el
APl qrHreTe fagusl FeaesadEe 949 39
. AT Joadd TSI RATTET | IR 99T ATh
TRTHT I T T TS, |

Y FETEEIFEE  ANTH WEHaF @
qr (Carbonated natural mineral water):
FTESIEARES  AMUE] ATEITE  @ITTIh T
AT ATHTIRT HeTd favgepl qTHIHT GTehldqer &qHT
I FTAASISAFATSSH HAT wal el g T
39 7. AT Ieoi@ TRTH FHATIad ITAR T AT ST
qYAT FlATSTeAFIEE 4T ATH TRTHN T T
T TG |

¥ dfgmm T @SR (Recognition and Authorization):

GTekfde FTd (HETH) T IcATa [daige®d] Ted qiad

qoT ATl Teilehl IUIEAR qEE0 G 9<h Jednad

Ty gigtg qor o1 (A=A fqanrere @l g TRenr g1

T |

QT qIT AT GETAEEF] AT TR AIE0E



3. HEOF RN qREEE (Essential Composition and Quality
Factors)
39 9 TEiE T @ faiee
T @I FOA7 I AfER q9ga8® (Unstable
Constituents) ST T elTH, HJHII“*M, T (Sulfur), AT bt
ATTFEEATs ATAIAFATTAR BTaT & (Aeration), FATATSH
(Decantation) ¥ I (Filtration) a1 ¥ fafr ora=rg gars
Hiprg | O FEAT [digese I AT Tehide STAT &
giaet a1 @i e i daueEsr AT qikddT g
T U AR TICHN g IS, |
3R e, TEmEtE qar fafeor Tl Araeve
39 TR TF, TEAT I @R fvad ATIEve
eIl T 77, aTEAT T TATGHI AT @re
JRTIE® qAT AT@Te 3f@- T AT TaTdes IUied
TTTHT G ATY TETATHINTHET HIIIUE qRT L
g1 TNE . AHAMIH (Aluminium) 09 f 3T gfa
fefazaT TaeHr
FHIAT (Ammonia) 4 9. U1, 9fq faeeaT TaeHr
FARTEE (Chloride) 200 . UT. fq ferazaT AaeaH!
FAMA (Chloring) 0.3 . 3T, 9fq feaewAT Faga
TF (Colour) R true colour units (TCU) HT qISH
FETIT (Hardness) 00 . IT. 9fq fereaT Faga! |
ETegIoA URTSE (Hydrogen sulfide) ©.0% .M. ufd
fefaza TaeHr
FATH (Iron) ©.3 M. 1. 9fq Tefawar qarger
HINAS (Manganese) 0.9 . I1. 9fd ferezam qareet
FifeaH (Sodium) 200 . UT. wfq feeear FaeH
Foha (Sulfate) %0 . AT, 9fq ferazaT qaewr
FA g 3 (Total dissolved solids) 900 fH.
qrafd AT qaeH!
TS (Turbidity)  NTU #T Tl
ST (Zine) ¥ 9. AT, 9fq faaeAr qaeHr




3R WEHT FHRHT /YRS
o TRURT T8 UHTHT WEEAAE AHRIcHE
gz T fafa= wamate qur fafeoas Jerdes
ET S8 FHITTHB! AIIGUE IR e & T -
T=ETHHT (Antimony) ©.0Y% . 3T, 9t ferawaT qarget
ATATTE (Arsenic) 0.09 . uT. ufeq ferezmm ager
AT (Barium) 0. . 1. 9id fefazar qaget |
T (Borate) ¥ . IT. Ufa ferezar Face
FTESHIH  (Cadmium) ©0.003 7. 1. ufq faezsr
TaAGHT
FHITFIH (Chromium) 0.0% . 1. 9fq fefazar Fae®r
ATHT (Copper) 9 9. U1, 9faq ferear qareet
dTeATEE (Cyanide as CN) 0.0 fq. 1. 9fq ferezsm
TAGHT
FARIZE (Fluoride) 9.4 . IT. wfq feeesm Fae®r
faar (Lead) 0.09 T, oM. wfq fereeam FacaH
9RT (Mercury) 0.009 9. T, 9fq ferezar qarga
el (Nickel) 0.0 . 3T, 9fq fefazaT qarger
qTSda (NitriteasNO3-) %0 9. IT. 9fa ferazar qarge
qTsarse (Nitrate as NO2-) 0.09 4. UT. wfq ferezan

N

qAdghl
FATTTH (Selenium) 0.09 . UT. 9feT efazaT FAaEH |
THhg Tl Q@IQRT (Surface active agents) a@qﬁtﬂﬁ
ST AT FIaATTE fauTal (Pesticides) AT
gfist a0 (Mineral oil) s afedd
JeAT A Y TIHICE BTggIhIad (Polynuclear aromatic
hydrocarbon) 31‘1‘?136?1?[
¥. AT (Hygiene) 1AW 1 QiR (cope of Practice) T4 UrEARA
GRTATST RN ATATR] AFAA, JATEA, Aoy, AISRY 9T ATl
Tl Codex gwT fauifed fAeAfafed  smemEfedrer gEumes

SMIEERERIGSIERIEE] Tl—"fo ‘4‘1?9, :




¥ 9

¥ 3

¥ ¥

¥4

Recommended International Code of Practice ( General Principles of
Food Hygiene (CAC/RCP 1(1969)
Code of Practice for the Collecting, Processing and Marketing of

Natural Mineral Waters (CAC/RCP 33(1985)

I HETHaTe & HISl, AT a1 AXS qE QTS
IFIT AT T U FOEH AT WTeh(Tg T qred gl
Gra fagdT qireTe araraRi gguuel JEH (Risk) AE
TIET (Protected) &1 T |

qTeRidd @edch 9T IATET 9 "=AT (Installation)
FEATAT 99U (Contamination) UHATH  TH T T
IAR=T (Guarantee) TRUST g1 WG | I STFAT T4
TATS, 429 A ki @IAsTdeh qrl Icaradesl @t
SUIH &S T ATET YATIEE (Foreign matters), ST &[T,
Arer, faar enfesr gaeTers A9 T g U9 | IIEA,
TARTE T ATHAFHAT TART & JIFLIEE THT T 95, &1
T | ATHTRT HETTHT o RO AT T TTHT Teobrel
ST A TG, |

T TRTHT AT Togdl FFIel S8 THITSTHR! ATITUS
T TWH g TS

AT FIARY AT (Total coliform bacteria) WWHOO . fo.
fa¥e ¥ Hieg IUAT (Yeast and Mould count) sraferas fa. far.
O TRTH! TN @A el G2 aHIiTHS ATI80e
T TWH & TS

ATHTAT (Salmonella) FAreId/Y A, feT.

f&sTeT (Shigella) srateaa/Ry 4. fa.

fAfsrT eRT (V. cholero and V. pardhaemolyticus) ArIa/Y, 4.
ERCac (Escherichig coli and Thermotolerant coliform bacteria)
Fateaanoo A, fa,

fthebel TIPS (Faecal streptocacci) Aareddqoo fa. fa.
FeAteefeas RIF~I (Clostridim perfrinens) Fafea/yo M. fa.
BUTETEIEH T T SIS’ (Hepataitis and Evirug) siwarerdy . fer

oooooooooooooooooooooooooooooooooooooooooooooooooo
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Vafay TFE WE™T (Packaging and L abeling Requirements)

qTekTcTeh @IsTach qTdTs (LRI TRUH! AR G ISH! wTieash

T AT ATAA AT BrdATHT TG TN @I HAHTTAT, 039 T

eIy ¥l UTadTTe®ed] A1e 8T THISTHET JTadTTaE aHd

A &S
Y9 @ URTSH ATH “OTEiaE @ik Tl gAe | TRfad

LR

4.3

@isTgeh arel A+ JePReT B9 Taia

¥.9.9 TEaE FEAeEdwEs AT aftsad ar
(Naturally carbonated natural mineral water)

¥.9.] FEATSEAFESREd TTkide @iTsigeh 9™l (Non

carbonated natural mineral water)

¥.9.3 FEATSISHFIEE EaSUF WTHideH @isrgeh dmT
(De carbonated natural mineral water)

¥.9.¥ TR Faare FEaSEAFEe  afusl qrRiaE
@ﬁm aTHT (Natural mineral water fortified with carbon
dioxide from the source)

Y94 FEASEAFIEE afUS UIHide @isgeh
(Carbonated natural mineral water)

Y.9.% FEATSEAFESEd TTkide @iTsrgeh 9™l (Non

carbonated natural mineral water)

q Gaar

W9 WIfdF JaOT TEEEF TEE FGAAT Jed@ T
TS |

Y.R.] TRl TTeHfas Fd T ST Aaqd Gersd =, |

Y.].3 THRT 39 1 Ioi@ TRUHT geig" fafges gaqmm
TRTFT 9T TTAHT Foet@ T T |

ATTHT I*g T Fiaee

¥.3.q e gl g i areT T qrEe S |

Y3 TARTHATATS ITHIRl Yebfd, IoaTed, &rd aar o=

TUE®E THET 9THE AT fad T FF afq wIar
9T A7 ATFEE FATT T g S 1




JIH Yok T GUS YO) TJEIT ¥R ATl o797 AT 3 fafq 3049/90/33

ot. Jfe1l ugref
(Sweetening Agent)

0R.09 fer (Sugar):

‘Tl =T I AGAT TAAT FHEY (Sugar beet) TS IATEH WUH AR
TETIATS TR T | AT AT, HGR, FATHHT el ¥ el T THUH T 61T
FHITTHPT URAR 9kl el gas, -

(%) AT (Moisture) 0.Y FTqeTaHT AeTeeH!
qox° + 9°F. 7T 3 Huay aardan) | (AEH AERHED) |
(@) FHTST (Sucrose) ¢5.0 YIaeTaaT TEIH!
(TTeTehT SATATTAT) |
() aTeET TaTd (Extraneous matter) | 0.9 FfaTadT Tageh!
(TTeTehT ATATTAT) |
() FhISTSARTES (Sulphurdi- | o fafawma ufq feratromaar Facat |
oxide)

oR.0R frsfy (Mishri):

‘Tl srerer fafae fefarmert ferrame Seames e feaprars avhT 9% |
FT gl, BETR, BATHE! gl T A6 T AATR] T T8I THTTHB] T[UMET

afefa AEIEr EAIS, -

(%) ST (Moisture) 9.0 FfqeTaHT ATSH
Q0¥ &+ Q& AT 3 Trvay qargan) | (AT STERAD |
(@) A ASH (Total ash) 0.% GIITAHT AeTgeh!
(STeTehT HATETTAT) |
(A1) FHIST (Sucrose) 5.0 YITITAAT TEdH
(TRl SATETTAT) |
(9)  @Ted 9T (Extraneous matter) | 0.9 FTqeTadT Tergent
(TeTebT SATETTAT) |
() FhISTZAFTES (Sulphurdi- | 9o TRfEwITA wfq fhetrumsaT Faca |
oxide)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0R.0% H& (Honey):
“Hg” AATel HRIGRT el a1 &G [eraTehl el STRTRT T STET T4y HISEIRT ST
frSTT Yebeer AR II¥eT Tl T STl ¥l @ TaTeTg ST | AT 6 aed
qrE a1 q@rE g9 Aed qg T Wy g THe 7 28 aHISTHe OER Rk

HTETR IS, (—
(%) AT (Moisture) 33.0 gfqerayr FAage |
(@) WS (Ash) 0.4 FfqeTaHT qaEa |
(W) FHTS (Sucrose) 9@ HATHD! HEHT L0 FITLUTAT TelGehl
T =T HEHT 90.0 IATTAT TeTehT |
() YSIMET AR (Reducing | 98 FATHH! HEAT &4 0 FIALTHAT
sugar) TETEH T AT WEAT §0.0 FIAITTHAT
TECH |
(3) RISt/ TARISTH] AAITA | 0.4 HT TEIH |
(Fructose / Glucose ratio)
(A) AFAAT (Acidity asformic | 0.3 FITITTHT oG |
acid)
(@) HIHAT Teerd 39 Ta1d | 0.4 JIqerd# Taea |
(Water insoluble solid)
() ETESIRITAATEd ®XHRa | ¥o fafems gfq feamma wear JaeH |
(Hydroxymethyl furfural)
gt ¥ =S
(%) <ETART FAATES @IS TR 5 -
1. gug R0, fAfd 2030 ATE HRA © F1 F9TA AT 9RT ¥ AT
Fialearg 32, | Ilrd @ a9r & Aol e |
3 |®@TE RO, fafq 0@ AT = W HT YA ASATT AT 3 AT
Fialears ¥3, | glrd @ q9r & Ao A |
3. gug 33, fafd 030 AT S IR HT AUTA ASIT AT 3 AT
e R, THIRTT @1, HT AT (=T AATAT R AT |

@ qAT AT TRTHEES] AATS U AIIEUS




¥, | @ug Y, fafq 2039 A 9ET Q@ FT FUA AT AT 3 AT
e X, TR @, H Ja1 fq=rs Aeraasl g9 |

K. gug R, fRfd 03% AT AN 90 &I qITA ASTIF AT 3 AT
e ¥, TEIRTT @r, FHT qor f9=rs AT g |

3 gue 35, fafq 2034 I AR 92 HT FATA IASIT AW ¥ A
e 93, EIRTT @r, FHT qor fq=rs AT g |

) gug 30, fRfq 3030 AT FAHIST 8 BT FUTA ASTIT AT 3 AT
AR %9, | TP @ B FAATAAR] F=AT |

5. |@uE fHlq 035 AT AN 4R H 9T ASTIT A1 3 AT
e W, JHIRTT BT HeATAT Rl AT |

:.  |wUE fafq 2035 @A =TT X FT AIA ANIS AT 3 AT
&I ¥g, JeRTITT BT AeATATR] AT |

jo. |@EUE 33, fAfd 0¥0 A S 30 H T ASIT AN 3 A
e <, THITT I HeATATD FAAT |

9. |@vE 33 fafd 0¥o AT 99 95 FT FUTS ASAT AT 3 AT
e 39, THITT I HeATATR FAAT |

)R |EUE 3, fAfT R0%0 AT B ¥ & 7Y ASTT ART 3 AT
&I ¥Y, TFIRTT H FeATAdH] a7 |

3. |@TE K, fafq R0¥3 AT FT ¥ FT A ATIT T 3 AT
q@ 39, THIRTT B FeATAadl F=T |

9%, |@ve 39, fafa 0¥y [qrer AT 9 @AY ATIT AT 3 AT
@ N, THIRTT BT FeATAadl I |

. |@'e 35, fAfq R0¥Y I AT R0 HI FUTA ISTIT 9RT 3 AT
e 93, TR B AeATATRT AT |

9%. | @S 33, fAfq 0¥y ATA ATET 3 FT AU AT AT 3 AT
& 9%, TR BT AeATATRT AT |

o |aETE 3R, fAfq 0% AT TT QO FT I ATIT AT 3 AT
€T 39, TR B AAATATHR] AT |

95, | @UE YO, fafq 0% AT ATHE 95 HT AT AT TRT 3 AT
€T R, TR B AATATHRT AT |

2R\ ) W TAT I TETAEEH ATATH TURR HIIEUE



2. | @UE ¥R, fafq R0%¥< AT SEW % FI AU AT AN 3 A
&1 95, TR BT HeATATRT =T |

0. | @UE ¥g, fafq 043 I =AW 9 FHT A IASIT AR 3 AT
&I 99, JHTRTT BT HeATATRT AT |

. |ETE vy fafa ouY AT TG © BT TUTA TSI AT 3 AT
@ R, THIRTT B FeATAa Sl F=T |

R |@UE ¥g, fafa 0wy @Ter 9@ © T AYTA TSI WHT 3 AT
@ q, TR B FeATAadl F=T |

@) Sfeafad @e TRTHT GAAT FHINTH T TR FH FRAEES T
FEAATEHITH AT THT A |

@ qAT AT TETdEwa! dtard e wmevg { 2R%




Y IIF TR UG U3) T R0 ATl 797 AT 3 fafq 080/ 04 /05

0. oW TAGR]
(Sweets and Confectionery)

90.09 feiaTe F=haE=r (Sugar Boiled Confectionery):

FerMTaTes Frh el T FaMTeTg TehTUR el STl UTeT STUehl AATTT 4T
TR, a1, HifShTEE ThT ar ATael a9 o7 ar 9+ JT ThIehl LT
A AURT AT Fehada<l TAEATs TR T | THP! A ARTHT a7,
e AT AT A AL AP AT TRIGH g7 Tk, AT TAAT HAH [eqam qard
TET IS I | @ AT T GeE AT HeE FAN T IE I T Wk
TP FHAT AMBTRT HAT AR Tl YA T IS o | THHT (76T qe198e
T Afhs—

TR B, TT TAT 30 IEI4E%, @AM q@@ (SYAR), ATh, Hedh!
Igd T@ (Malt extract), @HART T, @HANY [Hedl GATHEE, @H 74, F
TAT el YRR, [FATH I3gd dA (Teaextract), FHIH IIGd qA, Theld
TAT BT, FATTHT TAT @IS TS, TEET ARAAH! T, T& TAT 7 Ta1I6e
(Nut and nut products), FEET, HET 9819 T9T [dHeed! Iedd daes, AeaH
TANT TR qRT9E (- FNfeaH, FRAGaH a1 AMSaq qauath Wiveh
Ufreafrregre, TWiaargay, AR, UfRelles, T4y Tsi=d (Flavouring
agents), ATl TETIEE (ST~ H‘I’a’F{oF Q‘Fﬂ‘s’, el ufae ¥ #fas ‘IFG_S’), grq
AT T (TH RAFE T q7), @ AT G, JAgd 97 A [aaies,
Sfarrey Toire (Wafeq, smR o, difsam FEfaEaaEa Iqa), 39
(ARTTAA F ¥ 97T GTHIRT T8 |

THEF! TR g FATER gqas—

9.  Fhdg WA .Y GITITTHT Aol (ATerehl ATATHAT) |
(A7 Iedq AT
(Sulphated ash) (Salt free basis)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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TR AT RTHT AEETEh 99T AEUET W 3 JIaeTaH qaeH! gaE,

R ufgEHr g aoH 0.3 GTTTHT TeT@ehT (SFeTebl ATHTHT) |
(Ash insoluble in dilute hydro-
chloric acid)

TR AT AT AEETETh 99T AEUET 9 0% GIqeTTHT qecH! g |

3 ARSI ARITES 3vo fafaums (afa feammaaT) Tees |
(Sulphurdioxide)

Ifg FoATaTe FhaaTdrs “Taeh THT ar 922 THT” BT ATHHT IaTed, fashr,

faaeor e qUAT SR UEAR WY IR FHEISTHET g9 TR qR
TTETHT ETIS,

q. fqes T®T (Milk Toffee)

(@) & difed 3 GIqeTaHT TEdH |
(@@ AR ATTHT)
(@) FEredr qard ¥ GITLTAT TEIHT |

(e TRl ATTHT)

. FaX TR (Butter Toffee)

(&) feredr Ty ¥ GITeTaHT TEEH |
(@@ AR ATTHT)

90.0% S+ (L ozenges):

TN gl Faer steran 8@ T, wmetas I (Icing sugar) ¥ ey
Hafeger (T, fSeifad), dRe T a1 SHATaT Gl TIHTE AT TSHTAT TATTHT
Tk A LICATE TER U, | TEHT @I J9 3 ST8eh A7 g€ TANT T g g
7 T THT FHAT AIETHT ATAT STwaT el FANT T Tz & |

TG TETART YEIIEE e Fichw —T[eadl qardes (qed — Foedl, SHRd,
IHRAS AMIETESE, HE, T¢ AR, ed?, afaed, avd Tq&, 39 991 T
URTAEE, 7 qAT A< TITIEE (Nut and nut products), ATed faRT, @ 1T T2,

@ qAT AT TETdEw! dtarg e wmevg { 2e



el [eEsel Igd qod, Bl TIeY 9T Iagd dcd, Hhihl Iagdd dod
JIAT FAGHT AT, FAARF ToAve, ATHAT TITET (AT~ TRERF Tige, Al
ufgs ¥ grsied ufes), faarfaa qur afast aces, difed sredicees, difsaH
ATghTAe, el I TART TRT TRT9eEs (W& Feddd, WrEAEad a1
Tefae T afe) | gEEr Strw i qeTd TeT qrEd S |

TEE! AR AR T2 TR g0, i~

(%) THIT (Sucrose) S¥ YTTITaTHT TEdeRT (ATeTehl SATETTHAT)

(@) Fehdg T (T Tec 3 gfqeTAT AT (ATl ATLTTAT)
ATITIHT) (Sulphated ash) ( Salt
free basis)

(W) TSI TITSHT Teerd | 0.3 FITITTHT TS (FeTh! ATITIHAT)
e
(Acid insoluble ash)

(}) FERTSTEARTES 3o fafewma ufq fepemmaeT Ferge |
(Sulphurdioxide)

90.03 JFW T Fq« 7 H (Chewing gum and Bubble gum):

FSIH AT FeAHTH TATd Tehicleh a1 ARl TSTHAT dT TTHAT AT
TH (Gum), FaFT T AT TepISTaTe aehl TaTdars e U5 | AT TETdEe e,
wIe?, tHaTae T afveres 9ard fed gq s |

TIHT TETAHT TSTIET TE Db -

AT AT TITIE [(TH URTEe, FTehiqeh Tavehl =T (Rubber latex), AITHITF
TSB! M, TH T ATAH TATGAAA L, ARTE BTSN TRUH I
e a1 T IS, aeRfas W, yrefae W, difddmred tfade, @ A
IR TTafed, Hiee, Fhele, 79 IS, FHI, @AART [STelfad, Trehd areT,
R [, Eed Ul Aleere, Hihd el FAfeT®wER, Afeed,
g A Ataar qeTdes, faartas ot gfver doaes, difed, @many feartaas
STEAHATSE (AP ATATTAT § FIATTAT AAGTS), R TH FIEHE, FAFAGTH
FTAME, IThIcE T, Foedl 91 TART g TST98% (¥4, aTeh, WRF UEs,

oooooooooooooooooooooooooooooooooooooooooooooooooo
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ATefay TR, IRIRAT 9o a7 98 GRIGH, @19 A0 @iasT ae)] e |
P! AR IR T8 THITHEB gIa:—

i aared UL FAATH
9. TH (Gum) 93.% GicTeTaHT Terdeht 9% gfqeTaHT TEdH!
(STeTeRT ATETTAT) (STeTeRT ATEITTHT)
3. ST (Moisture) 3. YTqeTaHT TdqSHT 3.Y GiqeTedT Aaeehn
(STeTeRT SATETTHAT) (STeTehT SATETTHT)
3. gdhde A R Y GITeTeHT TASHI 99.4 FTTLTTHT TASHT
Sulphated ash) (ST SATeTEHT) (SreTaRT STET)
¥, BESIHANE 3 TqTeTaHT TeTgHT 3.4 YTTeTaHT Tergeh!
ufeeHT T A | (SR e (ST SATATHT)
(Acid insoluble ash)
Y. gty IR ¥ Y GITITAHT TErden! Y.¥ gfqeTaHT TEerdeRr
(SRGTSTHT TTUHT TRA) | (FreTehl AT (STeTehT SATETTHT)
(Reducing Sugar)
%. RIS (Sucrose) 90 0 FIASTAHT AdSH | £0.0 FIATTHT AqGH
(TTeTeRT SATETTAT) (STeTebT SATETHT)
T
T YFRF! FrhaqAeeHT q@T a&q T~ [GT, TAT, AMCHH GeArar

T A EERE F&Iee 9T da9 Tl @EIHT B TATSH q aEEe
T qTEA G |

e

SWIh FhdAIEs ATF TR A [l faazor T &g ¥ yds @
(Wrapping paper) TT JcITGHhl ATH, JcqTadhehl ATH, STTET, JIEAd qarde
AR AGHT AT AT ATERT (Fder) AT @I (ATATEEA AR FTaeqep! fqawe
T I WUH EAIE |

@ qAT 3T TETdEEa! dtaarg e wmevg {230




JIH Y2k FHITT: GUE O FET % YT o197 91T Y fofq R0%9/0% /3%

Qq wReal

(Preservatives)

ARET IS (Definition of Preservative)

TR AT %A @I YSTIHT BHAEIH  (Fermentation) AT TiATSRReRaT
(Acidification) & aT 7 % fepfaael qed fau Bhamarg Je, qars= ar
HATIA FANT TR IS TATSS, |

ERET HT AR Classification of preservatives)

WREAAE g5 WO AffeTH &

9)  gfedr SUlTeT IRRET (Class | preservative)
afeir S TERET TET AT B |
®) @ 7 (Common salt)

@) =T (Sugar)

) C;’;?chfl?f (Dextrose)

) ‘defﬁf faRT (Glucose syrup)

T)  HIAT IETd (Spices)

=) faae ar ‘IF%T&"EF Q'Fﬂ?s’ (Vinegar or Acetic Acid)
%) He (Honey)

S) @ da (Edible vegetable oil)

afedr SfrerT goReEe fpfaaesT @r a&qdn T T 9rE g |
fgferr STl (Class I preservatives) TRET IS8T FHINTH AIBUHT S |

)

Iwilgd UTEE T TFHT daUEs (Benzoic acid including its salts)
Rl TS T TR AUES (Sulphurous acid including its salts thereof)

HIfeqw a1 qrafag¥ dArgde a1 Arsarse (Nitrates or Nitrites of sodium
or potassium)

gfae Ufag ¥ agHT ey, qrerady T FMeqaq qaues
FeTaH a1 QiSTH  GITI=eH, ATaF UFS ¥ Tfae FMfedaq
th_@!?rf (Propionates of calcium and sodium)

FrafEd (Nicin)

qifeaw a1 Mfeaaq ‘;ﬁm (Sodium or calcium propionate)




(S7)  TRYTSS a7 YaTSe IRTETSSRIT dwi1ug (Methyl or Propyl para-hydroxy
benzoate)

(W) GMTEfH® Ufae T AFHT T&aY AT A9 FHA (Propionic acid, including
esters of salts thereof)

(1) HifeaH SRUMAdE (Sodium diacetae)
(@) ATHIF TFSH AMedd, Gaiaaqd T FMeqad aduee (Sodium,

potassium and salts of lactic acid)

faferar St el JamT T

Teh 9T Ueh Wwal ol [ga SIufTehl TRel TeTT THITTHb @I TETTHT qIhUehl
AT =T qel YA T avasf MRS B | TATIN (0 FHITHB @ Al
TF AT Uk 3T del qRwell TART T GCAT Tleha AT ATam AT TART
T 9IS T ET WA g9 GRRETRT SR ATeT GRHT g T GART T I |

JRTERTHT AT A [aZUeHT aaet 4. 7. % | Jeel g GTe TITIHT TR SIS ARIES
T Iilge TS FARN ARTH FFAT [GEUaMT A 33 IERET gAN T
HALITHT Jeodiad g9 Aferba® =0 fa fa.u7 geweerg wamge qo0 fufa ww
FeeIgd TagsH! TAN 9 s |

fas g qare R A
(Article of food) (Preservatives) (PPM)
. |99 U 999 A9 TohieTs AHTSS ¥Y0

(Sausage Meat Containing Raw Meat) | (Sulphurdioxide)
T BT HIY, A T AT
EEHE] (Condiments)

R | FARd, KA &l AT A
(FTFTTHD) © W a7 PHeTeTEse
9 (crystallized glace) T FR
TRITH! ®e a7 dT Ta1d
FATSAHT ARM TAR F=al TaTY

EPEIIC P

(%) TS (Cherries) ToRISTS AFATES 2000
(Sulphurdioxide)

(@) TS T TS FoRISE HFITSS 3000

(Strawberries and Raspberries) (Sulphurdioxide)

@ qAT T TETdEEa! Atard oy wmevg {93



(1) T FARA ( Other fruits) | TohiSTs ARTES 9000
(Sulphurdioxide)
3 TFAT B 7T (Fruit juice FhSTE AFTES 9400
concentrate) (Sulphurdioxide)
¥. | FFHSTH A (Dried fruits) JhSTE AFTES 9400
(Sulphurdioxide)
(%) UMHeIEH (Apricots) X | AhISs ARTES R000
(Peaches), T3 (Apple) Arearey | (Sulphurdioxide)
(Pears) T 37T el ) .
. HAhTSg AFTSS Y0
(@) TET (Reising) T (Sulphurdioxide) X
HedMTY (Sultanas)
Y. A Aebled Aed A5, WA, | TAhISTSARTES 340
FU (Crushes), FAH! T (Fruit | (Sulphurdioxide)
syrups) FHET (Cordidy), T | AT A=aIgeh TS %00
T ¥ Ot an ey | (Benzoicadid)
FTATETE? (Barley water)
! STH, ATATE, T (Preserve), | TohiSTE oIS %0
T =R1 T Fe Sl (Fruit (Sulphurdioxide)
Jelly) EICESIECRUL S 200
(Benzoic acid)
© FFTdese ™d J9a7 AR | Gohisle AHT5s 940
T (FTEIE G qHA) (Sulphurdioxide)
Crystallized glace or cured fruit
(including candied peel)
S | A AgAT BB TET SERTEIFRECRIES! 340
( Fruit and fruit pulp not specefied) | (Sulphurdioxide)
N ga1se TR Hd (White sugar qhisly dHTgs vo
cube), Fery (Sugar), @W’cﬁﬁ, (Sulphurdioxide)
FreAT, 1 (jaggery), fXopTE TR
90 | & FAR (Corn flour) T ARl | TehiSTg AHATES q00
THITHET T (Starch) (Sulphurdioxide)
99 | =% =T (Com syrup) hSTg AFTES ¥Y0

(Sulphurdioxide)

23
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93 | 7S T (TR FaAT JIRISE AFTES q00
ANTHT FThHTSTG ARIATIE (Sulphurdioxide)
g1 9
93 | f9amd= (Gelatin) JIRISE AFTES q000
(Sulphurdioxide)
9% | faaR (Beer) FOhSZAHITZS @0
(Sulphurdioxide)
94 | FTZET (cider) JARIEE TS 200
(Sulphurdioxide)
9% | Achlelde aATg (acoholic wine) | AThISTE TS %40
(Sulphurdioxide)
99 | FART IT 9ETd (Ready toserve | AhISIg ARITSE AT 90 /
beverage) ERElECRUTES qro
(Sulphurdioxide or benzoic acid)
15 | AGATH [T (Brewed ginger EREIECRUTES 90
beer) (Benzoic acid)
< Fh I (Coffee extract) EREIECRYTES ¥y 0
(Benzoic acid)
0 | A AT AXHRIETE Td AR | A7z UTaS Y0/
(Pickles) T =TaHT (Benzoic &cid) {00
3y | TEHST AT 9 99 (Tomatoor | A=11g% TS Y0
other sauce) (Benzoic acid)
R | e THE T AT (Pickled meat | FITETH ATEASE A9aT 200
and bacon) =T e, FETa=al | GraTgaH ATEEEC
TRUHT @Y a7 FHETH WG | (FTSTH TSR
ATITIHT)
B | e e, wAe @ qifeaw gar qrerraaq Q00
"IISQISCC?;I SITATTHT
¥ | SAMH farg #MHAR (Danish | AIgsh TS Yo
tinned caviar) (Benzoic acid)
Y | FHUHI ATHRI (Dehydrated RIS AHATSS 3000
vegetables)

@ qAT AT TRTHEES] AATS U AIIEUS



[ | EHA AT U ERSIECRURES @y o
(tomato puree and paste)
9 | fHRT ¥ FEq ARG AFTSS /A5 | IO/
NES %00
35 | 3T (Dried ginger) HRISTS ARITSS 3000
(Sulphurdioxide)
Q| A e e qide TS a1 TqH! 3000
(Cheese and processed cheese) @I‘F@W, ety AT
HMeTTH T (AfaH
g ATITRHT)
30 | FAR BhAEA afe® ufae a1 a9e 9400
(Flour confectionery) ?ﬁ%ﬁq, Ve A1
FTTTH AT
(gt TfageRT ATemHT)
3 | ¥ TRE (Smoked fish) qTIRAT & 9400
33| TEELIHT gEar g RIS ARISS 400
(Dry Mixes of rasogollas) (Sulphurdioxide)
33 | (%) |9 TRl ARTHT RS AHIZS 9400
(Sulphurdioxide)
(@) qear q9 SEaSIEEESIES q4 00
(Sulphurdioxide)
(1) GHTSUHT IR AAHTM | FoHISTHRASE 9¥00
(Dehydrated soup mix) / (@rgra=r | (Sulphurdioxide)
e ATedh AIHT ATH TRTH)
3¥ AR dgr SECARIH lh;?icw NS EX ESIES] %00
(Flakes), TT3ET (Powder) T (Sulphurdioxide)
R (Figy)
| afey Frw et g iR | |ifeaw esufaee 2400
frdr SREl q\qu—s'F:IERT 3300
qgar fqargd qrargd Y00
3% | FREAOr AR =9 i ufae 9400
(Preserved chapatti)

231

@ qAT T GETAEER] AT T[IER AR



39 | uf R ar AT gidqer Ufag a1 aqehr 3000

3c | RAE e (Fat spread) i Tfae Sar a7qeEr q000

3R | ST, STl AT, e, qide Tfag T AR Y00
FheaaTgsg, o=l A9al difeaH, draTtaa,
eSS ®d, FTfrgg aAThT Ffeqay T (AfdE
FHT, B R (Fruit bar) Tagel AT

¥O | /el (Concentrated fruit juice) gfae Tfag T ATHT q00
Ud IFETe 9, q4e AN U7 | AiTSTH, dreraa,
qaTd TS YATTHE! AN | FATeqaH A0

T qard (gfeaeh TfageRT ATETRHT)
¥q | ATl BeRA (fruitjuice) (fed, | Afa® ufag T a9 200
Jqree T AT gifeay, qrertaay,
FfeTHq T
(gt TfageRT ATETHT)

¥R | FRR, AR U 98T - -
Fraer a1 Gi=rET Al qgerar
qfGUe T TaTd

¥3 |99 (Prunes) gty ad qooo
(e TragH! ATIRHAT)

@ qAT AT TETdEE! dtarg e wmevg { 23%




ATELE AT ATEIEECH TARTHT Tas(

o
I

Cbl{ Algcd ¥ ATRglge dldd ATelRH qugﬁé‘rrl

>

ot Iae Teieer AT Natamycin @33Rt

Natamycin T TIT FasTehl (Hard Cheese) T TTTHT ATNT I@TAHT STATATHT
A YANT T 9T, |
ATeraTEtaT gerr R fa.ur/fe uwt AT qaeH g 16s |
) fasr adeare fag AremEfas M ww=T 9@ TUE g 969 |
ArerATEaeRr Faer geitaa e 9 faar/fewt w1 FaeEr g w6

99.09 == e (Luncheon M eat):

T e AT @ A SAaR 997 a1 GregidTs UaHeH Ud GreeHeH
ST T @ A JEETE TAR ARTH @ TETddrE GEh 969 |

A Ifeafad @ A7 AIEATs @ 79 q97 QY S Jiead a1 JerraaH
ATEATEE TH AT FIAT TR & IS, | Fwa (HIHT ATZUETEE ST ATl
freee, oS, favre a1 9 USd9ed, 39 UISSY, & UISey, AvSl Tiad, aedidsr
Tifed, TS, THE TR, SHRAS, ATF, ATeels, b, [RT (@ R ),
AT AT AT TRTHeE T AT gereliel Srggienges Aiarese atqsr
U a7 TAUH 7 AHS, | Aved (HAT Wb T FTHiThsT T (Natural
and Natural Identical Flavours) ¥ %@Idgcl AT a1 (Flavour Enhancer) FART T30
TITET (Smoking) TRTHT &7 TS, |

T Ufed ATRISATIHT TIHT UG U, ATSAI-UEhdF TS qaT TTH
ifead TauEes (FISTH AGAT-UTHIE U a1 JH=) Yoo T gfd .57
(TTpider UTOSH ATIRHT) Tders JANT T Iibd & do7 are? R~
TSl TIAT GITGTH qaT drenadd WAl ¥ SeUia®ehe Tk ar atad

FIXTHT 3000 7.7 i & S AT T9ar8 (FERIT Udl ARATSSH ATITTHT)

JANT T FliFae |




e THeHl TURAR IR 38Td STHIHS g I8, -

1 (%) FATH ATGH ATAT R0 YITYTTAT THEH |
(}) ATSUER ATEHF TeaId (A SO TTLTTHT TEHHT |
() ATZUST Figqew! Tead A
(@) T ool qardes AT
(Total Fat count)
(Q) ATSUER ATeHbT Avad [HE 30 giqeTaHT qerEaH |
() ATZUST Figqw! Te= A 3 SfqeTTHT T |
3 EH SIE IUET:
(1) S qTEH SAETIL ITIAT 4,000 9iq YTHAT TeACH |
(Total Plate Count)
(]) Z-HATE (E.coli) Fated gfd Y THHET |
(3) |TCHIAT (salmonella) Fareq gfd Y THAT |
(¥) TWIRSATHIRT AT Fgdrerd gfd Y YTHAT |
(Staphylococcus Aureus)
(%) FATETTH RiF Faferd gfq Y ITHAT |
(Clostridium Perfringens)
(%) FAME SN aArefaad FAITETT |

(Clostridium Botulinum)

@ qAT AT TRTHEES] AATS U AIIEUS

T FHae! TUEAR HIIH THET AT Fa9 Aigd AISHT (Hermetically
sealed) ST T ATT FTGT AT TATT o= (AATTHT B TG, |

FeaT FAT TRUH Tead (Hahl dearars 34 fe & arahAHr qo faq a1
Wy fe & 77 ¢ femaew wrear &+ afq fefamer afeaaw sfa €57 1

dead e 9%, =g q9T el (Can) |1 &1 A @aTl T a1 q
T TR ed g IS | TAATS TATSE T Al [hTaeepl g I |

%3¢



JIH G2 FHIITA: UG £0) q@IT & 9T Toq 9T ¥ fafd j0%5/0%/3%

qe gfdt dleca
(Heavy Metals)

[ et @ve w?) e o A TSt W fafT 209 /99,09 |

(9) .9, q W WH TN (Lead) AIdH! W UaTdHT @IS (F) T Tl
T @E (3) TG @vE () Uy e @ve (), (), (3), (%), (@), (),
(@), (), (), (&), (), (@), (F), (&), (), (|7), (T), (@), (), @), (20), (7), (7), (F),
(&7), =), (), (FF), (FQ), (&), (FF), (FL), (FF), (F), (F), (F37), (FHA),
(F2), (FT), (FL), (FF), (F7), (F9), (F9), (F=), (FD), (F7), T () gD
W;;-

@ & (Food AfrFan | AW AT GR| b

commodities) AT @ HRT (Portion Remarks
(RAferm | of the Commodity)
i
[ERIPiE)
(mgy/Kg)
(37) e (Fruits) 0.9 |WeEe! G AN |96 e e

AE T AT _E| AqHAH WA
AR S AT

ﬁ?:'l\T BT el (Cranberry),

ateT T WA | | FHEEF (Currant)
9 ®a : gle|X Tegerd
BAX Reld! afehl | (Elderberry) AT
AT WA | AT G |
WH ®d, G T
Jqa : sfe adw
A ot gamm
TeAH! ST HET
A, T ATHdH

oooooooooooooooooooooooooooooooooooooooooooooooooo

G qIT T TETIEER] AT T[IER ATIETE

23R



R R
aeE G Few!
HAEGRAT AT T
g |

(Crown) BT
WDl ST HET
A |

TAHIE, AT T
PAT BT AT HA
: AT BT FeAshl
B WET, W
ATTHTT FTAT T
T @ wew
HAGRAT AT T

Ty |

other than cucurbits excluding
mushrooms)

() FEAAGG  (Cranberry),| ©0.% [Sfe  FA WA
HEEH (Currant) T Tegad eralc i A )
(Elderberry) T |1 |

(T) TETH e el AREM | 0.9 [AHI/EE W
(Fruiting vegetables cucurbits) ST 9T 917 |

(T) TETH Foed Bl TWHM | 0.9 |¥eA/Ele gew
THE  ACHH a7 A i A A
THI (Fruiting vegetables e &1 T Hhg

G el T

0000000800002
Qg q91 &1 Je1geEdl diar R qmerg 2o R050




(F) AT aH WHE| 0.3 |3l T TR : |IH e Heah!
(Brassica vegetables) FSIIHT IIT B0 | Afdba® @
Eleakiniicl FA  (kde) T
FARY T AHSA | FRHT ST
L el A | [ETIAH AR
LSS S Al
el A7 |
(¥) e WA (Bub| 0.9 |ded/ge@ W ¥
vegetables) w;mz‘gﬁ%
SIEE AL W
aifuaT el arhr
W WENE
Eleal ik ic il
(W) AWIE (Leafy| 0.3 TSI MW BCIR |STh oW Heddh!
vegetables) ot aw A | | sfgsmaw W
AMHT ST
AT qHA
AT W
IR A A
T |
(@) F& TN (Legume| O.  |dCHIIH W AN [T WHEH
vegetables) TFE A
ued A AT
AeF ITAAT T+
by |
() T T FEAG WG| 0.9 WA adr 2fe e
(Root and tuber vegetables) AT G AT |
ﬁl(gobl ERIREIED]
BaWT St W
|

O S R OIS SOOOGOOOIOIOPOVIOFIOOOOOOIOCOOOOIOCOOOOIOCOOOOIOOO
f TR
R0TO 2% Grdg a7 &1 JeTIg®eh] AT ey HIIUs




Fﬂﬁ;&’{ (Processed tomato

concentrates)

(F) AT 4TS, Freshfarmed| 0.3 <A G 9T |

mushrooms (common

mushrooms (Agaricus

bisporous), shiitake

mushrooms (Lentinula edodes),

and oyster mushrooms

(Pleurotus ostreatus)

(&) T8 (Pulses) 0% (@@ wWEEE [
T |

() 5T =4t TRUH FARS | 9.0

(Canned fruits)

() STH, Sefl, AHATeTE (Jams,| 9.0

jellies and marmal ades)

(%) afawl J€ (Mango| 9.0

chutney)

() =ET =47 ANUHI geaif| 0.9

(Canned vegetables)

(#) fronfe wRusr @aez| oo |BW HEDT

(Preserved tomatoes) AferHa® ATAT TOT
RLC I L e |k
REIDEa)
FrgeeaTHb Al
T B FA
R S qaTd
YW TS ATaR A
AT T

(W) g AT (Table| 9.0

olives)

(7)) fUFes HHT (Pickled| 9.0

cucumbers)

(X) geme TMRUHT THETH| 9.4

0000000800002
g q91 &1 Je1gEEdl diar R qmvere 2R R050




() =rgr =l MNEH HZH| Q.0
T FEH U (Canned
chestnuts and canned chestnuts
puree)
(@) wARAH W (Fruit| ©0.04 |I@ (Fraecg | AlgHan
juices) TRuHT) A|WEAT AFEHT
ITANTHT AT TR | FHT 1L 5 |
(Ready to drink) J:
wieaferd
(reconstituted) e
TAR TS 4 |
(37) AGEHT A9 (Grapejuice)| ©0.0¥  |T@ (Fecg |SH  AfIHaw
TRUHT) aqM| A g
IJTARTEHT AR TAR | FHT AL GG |
(Ready to drink) J:
wreaferd
(reconstituted) TR
TIR TRUH! 4 |
() @& (Cereal grains) oR TH AuHdH
HAT ®MET T
[ERIE (Quinoa)
A G
(@) T AR, wHer wT| 0,03
W e q99 Tecres
T SIS YIS HmaArad
HAT (Infant formula, formula
for special medical purposes
intended for infants and follow-
up formula)
(8) AT (Fish) 0.3 == qAFEC
(digestive tract)
T AT bl
HARTHTA |

O S R OIS SOOOGOOOIOIOPOVIOFIOOOOOOIOCOOOOIOCOOOOIOCOOOOIOOO
f TR
R0TO 2% 3 Grdg a7 &1 JeTIg®eh] AT ey HIIUs




(g1) = Fie, $ae aM,| 4
Tg e, =g a=dr i
Y T AT WEAT TETd
(Luncheon meat, cooked ham,

chopped meat, canned chicken,
canned goat meat and other

related meat product)

(@) W1, 9@, FEY, AE,| 0.9 |TE AeHH WE|SH  AdHAd
T, YR/TGH A (Meat A | ATAT HIGAT T
of Sheep, goat, poultry, pigs) G 9UT AT

(F) @EAFE | qa qd| 0.9
(Edible fats and oils)

(%) AN (Margarine) 0.9
(@) TR (Minarine, low 0.9
fat spread)

(@) e, amEn, YR/ 0.9
FEIH WA A4
(Named anima faslard,
rendered pork fat and buffalo
fat)

(") Fa™, AREd, FAEHI| 0.9
ATerd, FHYH, i, HIHE,

S T i gefaa A

qyenfed @MARg e
(Vegetable oils, edible or crude
-oils of arachis, coconut, cotton
seed, grape seed, maize,
mustard seed, pam kernel,
palm, rape seed, flaxseed,
safflower seed, sesame seed,

soya bean, olive, and sunflower
seed)

EASARAASA~SRAS:
CICIRINAR I ERECCIRCIREIRIRIUES MR IEERCH (R e R0%0



(%) UwAlfed, wRA,| 0.9

FRAME T a7 qa W

HIHT FeX A6k (pamolein,

stearin, superolein and other

oils but excluding cocoa butter)

() T TS TN scsg| 0.0Y

TS (Fat spreads and blended

spreads)

(#F) T (Milk) 0.0% SR
<E gi‘}é@
(dehydrated)
RUH HH
EZUECUE]
RRICINCI
&g |

(®s1) T TGS (Secondary| ©.0%

milk products)

(FF) T, @F ISH (Sdt,| 3.0

food grade)

(F) AT (Wine) 0.}

(@) T 0.4

(Crustaceans)

(#5) IREARY| 9.0

(Cephalopods)

(FE) AT Aeadd| .4

(Bivalve Molluscs)

(FT) 5 ES (Bakedfood) | 0.4

(FH07) AU JA AGNEA|  O.R IH  AwaH

e (Egg and egg product) HAT forenf
TRTHT AT T
AT FHSHET
(excluding
preserved egg and
preserved egy

O S R OIS SOOOGOOOIOIOPOVIOFIOOOOOOIOCOOOOIOCOOOOIOCOOOOIOOO
f TR
R0TO ¥\ Grdg a7 &1 JeTIg®eh] AT ey HIIUs



sausage) T

(Fwd) Tt Wi  sver
(preserved) T forenf Tﬁqﬁ

qUST WA (preserved egg
sausage)

0.4

(FF) FIHEC THHT @I
qerd, WHdd T FdTel

(Cocoa product, chocolate and
chocolate  products  and
candies)

0.4

(FT) FIS ATIH, JURIEA

(Flavored ice, popsicles)

0.3

() AT AT Femiera

L& ol ATeT (Cereal based
complementary  foods for
infants and young children)

oR

() A8 (Honey)

0.9

(F9) F=F @I =T (Foods
not Specified)

R4

T Jedrad
g 97 T 9
qedE WHE

o~

g qErdel

IRHAT Jeciiad

2

o~

g |

0000000800002
Qg q41 &1 Je1geEdl diar R qmvere {2 R050




() .. ] %I AT (Copper) A=aIaeh] @ TGl @IS (3T) T FET T@TdH!
gue (1) T @rE (1) Wiy e @ve (9) T (F) a9 g

@ 9aTe (Food commodities) ARHTH Fhraa

(1) ST e, Wi Ao, TEEr| 0.9
Al ATee, Al A aAifery #fu,
U AU T Al ITHT ATA (Olive

oil, virgin oil, extra virgin ail, ordinary
virgin olive ail, refined olive oil, refined
olive pomace oil and olive pomace ail)

(&) TR (Vegetables) 30

(Z) o177 @1 F&q (Foods not specified) 30 T Ieddfed @
93T ¥ @ qeTdET
e AeFH q
T GRS TR
T qRHAT Jeelid

RIS AR g |

~

O S R OIS SOOOGOOOIOIOPOVIOFIOOOOOOIOCOOOOIOCOOOOIOCOOOOIOOO
f TR
R0TO 2% Grdg a7 &1 JeTIg®eh] AT ey HIIUs



(3) 4. 3 F ARMEH (Arsenic) AIdH! @ TETIHT @S () HT el
TEH @ve (3) @ WU () Uy TeEer @ve (F), (), (), (=), @),
(@), (3), (), (@), (), (@), (), (), (), (F), (T) T(F) GfouHT -

@ 92T (Food commodities) AHTH Ffraa
|
(Ffermr
EIGRESSIP I
(mg/Kg)

() WART B T97 o (Ediblefatsand oils) 0.9

() I TS AT Selve€ WIS (Fat spreads 0.9

and blended spreads)
() a9 (Rice, husked) 0.3%
() =A< (Rice, polished) 0.

(37) U9 9%d, T4 d%d, TeH FAHY, 0.3
Teq Ha9 (Rice waffles, Rice wafers, Rice
crackers, Rice cakes)

(1) 74, |rT ISH (Salt, food grade) 0.
() BN U@ wH TR (Sugar and starch 0.4
sugar)

(T) A T WEST 9erd (Meat and meat 0.4
products)

() WA (Margaring) 0.9
() PR (Minarine, low fat spread) 0.9

(w) ST, =, YR/AE FEAH @A | 0.9
=T (Named animal fats-lard, rendered pork fat
and buffalo fat)

(@) 7, FRaw, FaEE! B, agE@ A, | 0.9
FqH, fer, WeHm, SaT T i weta

M AYIET WEART 9 (Vegetable oils,

edible or crude (oils of arachis, coconut, cotton
seed, grape seed, maize, mustard seed, pam

¥

QT qIT AT GETAEEF] AT TR AIE0E



kernel, palm, rape seed, flaxseed, safflower seed,
sesame seed, soya bean, olive and sunflower
seed)

() Tefer, TR, AT (palmolein, 0.9

stearin and superolein)

() THIEE (Vegetables) 1.9

() QAR =13 qAT Al a1 aHT @Te 0.4

e (Edible fungi and its products)

() BIHT Y21d, FHeid T AHdeoTd 0.4

e (Cocoa products, chocolate and chocolate

products)

(T) A=A ARG FEfId Wb a1 AR | 0,0%

(Cereal based complementary foods for infants

and young children)

(W) ¥+ @ 9STd (Foods not Specified) 9.9 T Jedligd @
wd T 9™
EHPEa e
AeFF AT @I
R FHA A
A Jeolad
HTETE A B |

(¥) FF. ¥ & I (Tin) A=aidHl @ ISTdH G () BT FeT SeTdh!

grg (@) g @ve (@) ufg Sedsr @ve (W), (9), (), (F), (), (;), (=1),
(), (@), (T), (), (@), (1), (@), (), (F), (7), (F), (@), (F), (@), (T) T(A) GAUBT

-

arg 9erf (Food commodities)

ArHaw
AT
(Riferomr wiar
T
(mg/Kg)

(@) =gr =41 TusT @ qerd, 97 g

AeH (Canned foods -other than
beverages)

R40

O S R OIS SOOOGOOOIOIOPOVIOFIOOOOOOIOCOOOOIOCOOOOIOCOOOOIOOO
f TR
R0TO 2% Grdg a7 &1 JeTIg®eh] AT ey HIIUs



(M) o2 e ARuET 9T gerd (Canned 940

beverages)

(F) Fde FE T W (Cooked cured 10
chopped meat)

() Fas FITE &M (Cooked cured ham) %0

() Fae @A da Aeel (Cooked cured e
pork shoulder)

(5) === 2 (Luncheon meat) 40

(W) ogT a4 TRUHI  AWAT ST Y0
}Eﬁl’&, ‘@ﬁw HT AT (Canned-

citrusfruits, stone fruits, vegetables, fruit

cocktail, mangoes, pineapple,
raspberries, strawberries, tropica fruit
salad)
(z1) #fTeRT =@ (Mango Chutney) Q%0
() Tae ARDT (Table olives) JY0
(@) =g T ANUHT TAS  (Canned 30
mushrooms)
(T) =g F=&l TRUH TACL (Canned %0
tomatoes)
() fiFes FIHFAR (Pickled cucumber) JY0
(T) Wagd TRUH THEH Fra-aeq 340
(Processed tomato concentrates)

(W) orET oeal TNU! HgH T HIEH Y0
(Canned chestnuts and chestnut puree)

@ Fas PO =T fe (RAwwes 340
FHroALd  MEUAT  MUHAT)  (Cooked

cured chopped meat -for products in
tinplate containers)

(@) Fae AR == fhe (feTwreas ®o
FHra  TRHHT AT HeaAHT
fGUeRT qUHAT) (Cooked cured chopped

meat-for products in other containers)

000000000008
GrEl qI7 T GGTIesbl AMary [ Arqers { 2ko R050




@) Fae [FAE @AW  (CAwEH 300
FHeaACHT TMEAUHT WUAT)  (Cooked

cured ham -for products in tinplate
containers)

() Fae B @™ (CTwies! HeR ¥
ALHFHT AT HeoHAT  AIUHT
{UHT) (Cooked cured ham -for products
in other containers)

[) Fae B qE Aol ([T R00
FHreAAT  MAUHT  SUAT) (Cooked

cured pork shoulder-for products in
tinplate containers)

(7) Fae AR e dest (e ®0
qMEUHT AUAT)  (Cooked cured pork

shoulder-for  products in  other
containers)

(W) o= T (Tt @eeawm R00
TRgUHT MTAT)  (Luncheon meat-for
products in tinplate containers)

(@) = i (RAwre®l Frat aea 40

A TCRA  REUEHT WOAT)

(Luncheon meat -for products in other

containers)
(W) =& g4l TRUHET g gLy 300
(Canned fish products)
(W) &= @1 924 (Foods not Specified) R¥0 g Jeolad
g qad T @™
wWHRE 9
AeHH! AT @
TRTIEH THA T
HH Jecliad
HYRTS T

o~

0000000000000
3050 2KQ ) @Y T T YR1gEEE A(a TR HIIEUE




(W) H.8. & H FASHIA (Cadmium) FA-aiias! @ TGTIHT @Ue (IT) Hl
TgT <E@HT @ve (1) TE @ve (1) Uiy el @ve (%), (), (), (), (I),
(=), (=), (@), (&), (), (@), (W), (@), (7), (I), (&), (7), (F), (F), (&), (%), (7} T

(1) AUt G-

el TS ¢ el
A |

. ATYHAH /AT AR
@ HIT (Portion of
@ e (Food | (e the HfHaa (Remarks)
commodities) Y | Commodity/Product
freimm towhich the ML
applies)
(mg/Kg)
(1) M FeARA  (Fresh| 0.0%
fruits)
(&) oIS @A TATS| 0.R
(Fresh edible fungi)
(T) SIGHT FAHT THRT | 0.04 |F=aT T TAfeHIM : [T e Heas!
(Brassica vegetables) TSR UG BaTS | Afiba® AT FaHT
et 9T WA | SIAHT  FEIAIGHT L
BT T FBTSE  [§T G |
Bl WA |

(%) ged Weaa (Bulb| 0.0% |ded/ge@l W T
vegetables) TET - WX Tforer
qea fHew @@
cifuar afed arsr
TS Ffehl 9T A |
(F) " TWHN (Fruiting| ©0.0% |9A/sle gerg ater s 2 Heww!
Vegetables) AT AT | ATIHaH AT THEL T
T F T WG FA | SASH AR g G |
: @ gfedet T
() |RTaTT (Leafy| ©0.R
vegetables)

QT qIT AT GETAEEF] AT TR AIE0E

1R




(31) B TWH (Legume| 0.9 | TTART T | JTART T&T AT Wed
vegetables) AGENH QAR a1 qHT B T
g |
() qar Feda| 0.9
TH (Root  and
tuber vegetables)
(@) qhT  qEH Aq| 0.9
(Potato, peeled)
(T) @k T TH| 0.9 |FH 9N BIE
Iofieaer  (Stalk and Ipearicalicicak i)
stem vegetables) = |
%ae (Rhubarb) : St5
Tigas! T |
AR (Celery) T
FaX |
() T (Cereal grains) 0.9 I® W Hedw
Afad AT I,
T (Quinoa), TE T
=THETAT A g S |
(T) T (Pulses) 0.9 |@ TEHH W AW |Ih W Hedh
AfrHaH /AT STEHTEHT
ST 9 |
(W) TTET (Oilseeds) 0.9 SH eW Hedd
AfgFan AT RS,
g, e, G
T AR E G |
() =H (Rice, polished) 0¥
() TE (Wheet) 03 | @@El [ AN |
(@) 4, @ YSH (Sdlt,| 0.4
food grade)
(T) Ayl (UeE A58e| 0.3
BCWT)  Fish  (in

ooooooooooooooooooo

ooooooooooooooooooooooooooooooo

13

G qIT T TETIEER] AT T[IER ATIETE




general after removing
digestive tract)

(F) FERIH

(Crustaceans)

0.4

(7) JRTEAEH
(Cephal opods)

(F) A Hieddq

(Bivalve Moalluscs)

() ATST A ATSET
7erd (Egg and egg
products)

0.0Y4

(37) <Teredr Yo @ 8o
EISEIGEE:: S I C )
Gifcre (gear qers
AT g
qUHT FJHAT

(Chocolate containing
or declaring > 50% to <
70% total cocoa solids
on adry matter basis)

0.5

(W) <Teredr 9o wfaerd
aqT T BIHT
Gifcred (gear drert
ATETCHT) I

WU ECAS

(Chocolate containing
or declaring > 70%
total cocoa solids on a
dry matter basis)

0.%

g el
AT |

() =1 @ Fwq (Food
not Specified)

9.4

MY Jeeligd @rer ga1e
T WE TEEE WHE
Elik I e .
wWHH  FHEA AW
RIEGE Jealtgd
HIETS AN E |

EASARAASA~SRAS:
CICIRINAR I ERECCIRCIREIRIRIUES MR IEERCH (R GRS R050




(&) 4. © & IR (Mercury) A=dH! @I TSTIHRT @S (@) BT [T
TEH! WUE (@) TE @re (@) ufg q@Eew @ve (W), (%), (3), (3), (F)T
(ST) ATTHT -

EIPEAL)
HAT
are qeTd (Food commodities) ( o %ﬁmﬁ
fanm
(mg/KQg)
(@) 1=, == ST (Sdlt, food grade) 0.9
(1) A (Meat) 0.04

(w) TA-fieerd W, wEeRwey, | oM
ﬁ'q;l?fﬁ@'{{, ﬁv_vﬁr'?[ (Non-predatory
fish, crustaceans, cephal opods, molluscs)
(¥) TS AGT (Predatory Fish) j.0
(F) TH (Vegetables) 9.0
(g) swemted g9, MR IRusr 39, | 0.09
Tedless 39, Allewiee 19, fhad

U T9 (Raw milk, pasteurized milk,

sterilized milk, modified milk, fermented
milk)

(W) @ @™ a¥] (Foods not | 4.0 |WMY WY IealiEd
Specified) gE " T @
TITSHT THE ACHF
E e G I D)
FHAT AW UEHAT

Jedlfgd AT AN

g |

oooooooooooooooooooooooooooooooooooooooooooooooooo

G qIT T TETIEER] AT T[IER ATIETE

L0}




() .9, ¢, 4 T 90 &I FaT @R F.49. &, 4 T 90 ARATH F:-

4. | ™ Wew @ 93t (Food AP | e
(Heavy commodities) AT
metal)
(Riferomar
E(R)
e
(mg/Kg)
z. fame | (%) TRaG wer sweesr| oY
THAPT  |FT W (Fish  excent
Wqﬁ predatory fish)
(Mercury (9) ﬁ@—cﬁ'& HIST (Predanry q.0
methyl | fish)
calculated as | (1) gey @ waTd (Foods| ©0.3Y% (W Feelrdd
the element) .
not Specified) qE 1&g T 9
TRTIHT e
AEHHT A7 G
TETH THA T
UEHAT  Jealiad
[IETS T
el
. AR | (F) WG T WGSF @ | Q.0
(Chromium) | (Meat and meat products)
(@) TH (Vegetables) 3.0
(1) gu, FRFe Rw#r g9, | 0.3
TTAEse 39, ALHERE 39,
e RUH T (Raw
milk, pasteurized milk,
sterilized milk, modified milk,
fermented milk)
(%) g1 gar (Milk powder) | 3.0
q0. Fea | (F) THT (Vegetables) 9.0
(Nickel)

000000000008
CIERSRIRARIRER I INIEEIRIRIUESHGIRERCE (A R0%o




JIH Yo FHNTT: GUE &) T R FTel Ao 0T Y AT 2094 /09 /0%

a3 JAcTesol
(Melamine)

SETAHT GE TEBEHA] HATHISAH ATAT TBTAH] TATIT =T ASH! g T

fa.. | 99" (Food Commodities) fafer e i
feeiime (Mg/kQ)
q feTeTepT AT 319 #ATER (Powder 1.0
infant formula)
3 foTeTeh! ATRT TR AR T R 34 (Liquid 0.94
infant formula/Liquid infant milk)
3 Tg TAT TS &I (Milk and milk Y
products)
¥ ¥+ @ 9&Td (Other foods) ER

oooooooooooooooooooooooooooooooooooooooooooooooooo
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JIH UCHh FHTA: U &5) YT X YT IoqT AT Y fAfq 3004 /09 /0%

q8. 3TcdIaceisiod U uGref

9¥.q f&wfr (Whisky)

1.

m a7 (Scope)

T TOEAR AT SHSANTRT AT W TRTHT el FhIRehT
feaeprars THeH |

URET (Description) feehl Tl ®4 9fF =1 a1 WEN
g YEIdEEdls W@ AAENE  YHAERT [FEd  (FHEA)
T fefeeaam yganrr i fefede aerras qerdewdrs
STATSE, | SCATEH I 90, FART TR FH=dT IaTY, IeAaHh! Tl
gtata sfaerl ATaRHT [l [ TR g qaa |
EICEEERIMESNK Tiitres (Essential Composition and Quality Factors)
feeebrar =Miefae @@ T G g T TFAT FHA 77 AT
q HRd @ AR 9T Fld areATes YN T4 Al |
afeqsd (matured) AT AfgUeRr fegebrems AT 9 a9 {F (Oak)
1 ATSTHT AM@I HUSRYT TRUH & TS | [@EhAT FRA aTgge
(chloral hydrate), STHITIH FARTZE (ammonium chloride), STESTITH
(diazepam), TRITSETEE (paraldehyde) TRTTAT sl Ui o= fepferaept
BRI 'Fl'léﬂﬁ?:ﬁﬂ? (psychotropic) ISTE® qdT MR (caffeine)
AR IICATT g 8o | [ETh AT TATSA Aeplaraishl HIAT 3%
3@ Yo Ifdera (ATAAAH! ATIRHAT, R0°¢) THA & a5 | TATeA
HAeFIETeAh] AT [aeehlehl TAAH Foei® TXUeh] HIAT =T 3% Tl
AT TS FH g, |

[T TBTIHT AIIEUESE® 9iH O FUH g T8,

. Malt grain | Blended I
fa. feram whisky | whisky | whisky
1 Aldehydes as acetaldehyde

(g/100 L absolute alcohol) 500 350 150
max.
2. Arsenic (mg/L) max. 0.25 0.25 0.25
3. Cadmium (mg/L) max. 0.01 0.01 0.01

QT qIT AT GETAEEF] AT TR AIE0E

e




. Malt grain | Blended I
.. fera whisky | whisky | whisky

4. Capper (mg/L) max. 10.0 10.0 10.0
5. Ethyl alcohol content at
20°)(/3 percent by volume 36-50 36-50 36-50
(Range)
" |doimiveanne | 20 | so | o
acohol), Max.
7. Higher alcohols as amyl
acohol (expressed interms 1000.0 750.0 350.0
of g/100 litre of absolute
acohal), max.
8. Lead (mg/L), Max. 0.2 0.2 0.2
9. Mercury (mg/L), Max. 0.25 0.25 0.25

10. Methyl alcohol (expressed
terms of mg/litre of distilled
abolute alcohol (mg/L),
Max.

11. Residue on evaporation 2.0 20 20
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 alcohal),
Max.

13. Volatile acids as acetic acid
(expressed in terms of g/100 150.0 100.0 50.0
litres of absolute alcohal),
Max.

30.0 20.0 10.0

¥. AT (Hygiene) HIIH T+ QAN (Codeof Practice) fEEhTehl IcdTa,
oITfeTg, HUSRYT q9T ATl &l Codex T fAaffed sm=mefear

(Recommended International Code of Practice - Genera Principles of Food

Hygiene (CAC/RCP 1-1969) T JTddTd STAYAFATAIR  ITAAT T
4 |




Y. WqRNE T A9y 9WEl S99l (Packaging and labeling

Requirements)
4q iy
fewhrars awT RUST @ USH! Sidd a1 braAHl
RICIEERIEREE
Y] AGAHT IE T I R
O TRUHT feg@ehrepl TaerdT FeTderl fqawer g J+e;
(%) ICATEH AT ATl ATH TAT ST,

(@) AT AT,
() AU AehEAR! HAT Fqed (AFAF) a1 Jur a1
TRAT |

() AT TANT AUHIHT AETETAR! ATH a7 I3 A=K,

(F) IATEA AT ANk (Hid, T TR a1 ¢ TR,

(=)  @T TATT,

(@) AT TAAT BIAAA ATl (a0 IJed@ T (b,
TR ITAR fafq ¥ afrso Seer@ T a1er g B |

X3 QA IrE T Aiae

Y39 @ gl & i a9 g

Y 33 JARTHATATS feeehlehl Tehid, ICATEA, G qar 1+
TUEE GERAT qTHE AT fad T FHT 99 R,
9753 AT ATRIEE FANT T g S |

9¥.R ™ (Rum)
q. YUK AT (Scope) TF TUEARS HIFA STANTEHN AN @TF
TRTHT Tl JhTIHT THATS THID, |
R = (Description)
R1 T (Rum)
T AT IRl TH,IGehl T8 a7 IRl AT Jcdra a7
T foe a1 R fae AeEEs " e e
(Fermentation) T feftaeieTd YeHagRT 9T sehlalias
feftaciaare sl AfGao= T=T9ATE WATSS | A1d "Ity

Sfeafad @ TRTdEware avadl g [&qe a7 Ydahiss




foge a1 feftees fore ar dmerr fasuEre ofq @ dOr
T afbeg | T g9 9 areRe @EaEr afq four ar &
THEREF GEree a4 Wed g1 s |

R &&EEE W (white Rum)
FHA (Caramel) RIGURT THATE ZAT5E TH (White Rum)
T SATSS |

Q3 TGS W (Flavored Rum)
wIAR (Flavor) WATT T TAR TRUHN THATS Fiae TH ART
SATSS, | TFHT Tehd 77 9T (= AT Hal ATAR FANT
T @ |

ATELASP UIER qRkfE® (Essential Composition and Quality Factors)
THAT @TATTa® T8 T arEAT g I | IFH Tl el qdl
g Armefide® YANT T Aihag | THAT HIHA aledh dT 77
TART T qTg4 G | el HT TRTa (Matured) HHT SARGTehT THATS
FEIET U a9 AF (Oak) HI HAISHT I AUSRU TRTH &
U] FTSHN TTSTHT qITe TRUHT THHAT FTSHT EAANIF TF A3
T THHT el qi FIehT, SRt 9% g €3 | THHT FARA 259d
(chloral hydrate), THITMIH FARTZES (ammonium chloride), STEeTaTH
(diazepam), TRITEETEE (paradehyde) AT & af o= fepfarsrept
RIS ﬂ'lé'*ﬁ';’ﬁﬂ? (psychotropic) TETIE®E TIAT FATMRT (caffeine)
THAF! JUMRATT & §a7 | THAT TS Aeblgetdl ATAT 3% 3G
Yo fqeTd (IS ATIRAT, R0 [l dfrais ar=haHr) a7
g1 THS | SATTA SAhle[AR] HIAT THP ATAHT Foci@ TTHT
AT 9T 3 gfdqerdel ol a1 ¢l g o, |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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THHT TETIHT AIIRUEES Ui TR HUH & I, -

fa.A. feraeor W | e W [ qaE W

1 Ethyl Alcohol content at 20°C per- 36-50 36-50 36-50
cent by volume (Range)

2. Furfural (expressed in termsof g/100 | 10.0 50 50
Litres of absolute alcohal), Max.

3. Higher alcohols as amyl acohol

(expressed in terms of g/100 Litresof | 350.0 200.0 200.0
absolute alcohoal), Max.

4, Total Esters as ethyl acetate (ex-
pressed in terms of g/100 Litrres of
absolute alcohal), Max.

5. Volatile acids as acetic acid (ex-
pressed in terms of g/100 Litres of
absolute alcohal), Max.

6. Total acids astartaric acid (expressed
in terms of g/100 Litres of absolute
acohols), Max.

150.0 150.0 150.0

50.0 50.0 100.0

160.0 160.0 160.0

7. Residue on evaporation percent 20 1.0 25.0
(m/v), Max.
8. Methyl alcohol (expressed in terms
of mg/Litre of disilled absolute 200 100 100
acohal), Max.
9. Aldehydes as acetaldehyde (ex-
pressed in terms g/100 Litres of 300 300 300
absolute alcohal), Max.
10. Copper (as Cu), (mg/L), Max. 10.0 5.0 5.0
1. 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

¥. @31 (Hygiene) HIUH T QARSI (Code of Practice)
fratfea smemestear (Recommended International code of practice
(General principles of Food Hygiene (CAC/RCP 1-1969)) T JTddide®™
HTAITFATTAR AT T T, |




IRE T Ay Gl FG@T (Packaging and Labeling
Requirements)
CRI GO
THATS THT TRTHT @I TSHT ATqe a7 brarTHT AThIAF
T T, |
YR AGAHT G T I (R
AT TRUET TR ATAHT T8TT THITHE! [Fa70 g THa;
(F) IoATGH AT ATHIHI ATH AT ST,
(@) T A,
() SAUA AchlalaAd! |TAT Jaerd (AFa+) a1 a7 a1
THHT,
() ANTRTA YIRT HURMAT ARTRTART 917 a7 F3d 7w,
() IAIEH a1 AMkg AT, 2T TFR a1 9 78R,
(=)  @g YA,
(@) AT TAAT HIAAA ATbET [FaR0T i@ T Flhs,
TR gy fafa 7 afasor et T arer g S |
%3 AT ST T FiaEeE
Y39 ETEd AT E q ST T are g |
Y 33 YARTHATATS THE Gehid, SodIed, =d, qa7 o+
UEE GEIRAT GTHE oAl & TN FT 9fT RIa,
9TeE A ATHIEE AN 9 918+ S |

9¥.3 SEH (Vodka)

1.

TR & (Scope) TH VRS A ITHETH AN ATH
TRTHT Tl TR HTHTATE THS |

URET (Description) WIS STl AT, o, WOTAg a1
[P g1 FTalelsgest TaT4g®dls (hUad (Fermentation) I
feftacte gy grq =aea feyaare @ AfRs 99
TRTIATS TGS, | HISH F I THH qeI=eE Tade® Aed
g U98, | SCATEA T 39T, TIANT TR FH=el GaTY, ITAEAR! THT,

gfelerer ATIRAT AISHT fafq= THRHT g7 TS |




X

JqEAYE MU IRkfE@®  (Essential Composition and Quality
Factors) SITSHH THITa® @1 T ATEAT g THE | THAT AThd
IEAT T @I AN GIAET T9 AfebAeg, | AISHHT TR 215ge
(chloral hydrate), FHIMTH FARZS (ammonium chloride), EEEEIE]
(diazepam), TRITEETES (Paraldehyde) ATAT & Ui o= fepfaraept
ERISH qTSHId Fd> (psychotropic) URTdEE  qgT FTRA (caffeine)
THAHT JUATT & §a | ATSHET TATUA Aebleetehl HAT 3%
3f@ wo giqerd (dilqddrbl argredT, R0 e Afede arahaHn)
T BT GG | SATTA AchIEcsh] AT HAISHH ATAH I<id
MRUHT AAT 9w=T 3 gfqerdel OEr ar del g TS | HIgeHhHT
TR AIIIUEER I qRT UHT &7 TS

fa.. faa=or gt

1. | Ethyl Alcohol content at 20°C, percent by 36-50
volume (Range)

2. | Furfural (expressed in terms of g/100 Litres of 12.0
absolute alcohol), Max.

3. | Higher alcohols as amyl acohol (expressed in 50.0
terms of g/100 Litres of absolute & cohol), Max.

4. | Total Esters as ethyl acetate (expressed in terms 50.0
of g/100 Litrres of absolute acohal), Max.

5. | Volatile acids as acetic acid (expressed in terms 10.0
of g/100 Litres of absolute alcohal), Max.

6. | Residue on evaporation percent (m/v), Max. 20

7. | Methyl alcohol (expressed in terms of mg/Litre 10.0
of distilled absolute alcohol), Max.

8. | Copper (as Cu), (mg/L), Max. 5.0

9. | Aldehydes as acetaldehyde (expressed in terms 15.0
0/100 Litres of absolute alcohal), Max.

10. | Lead (mg/L), Max. 0.0
11. | Mercury (mg/L), Max. 0.0
12. [ Arsenic (mg/L), Max. 0.0

13. [ Cadmium (mg/L), Max. 0.0




¥. @eFAT (Hygiene) HTIH T ARET (Code of Practice) HIGHTH!
IAEA, dlefdy, @Thiag, ISR qdaT Al &l HSagRl
fraifea smameEtear (Recommended International code of practice (
Genera principles of Food Hygiene (CAC/RCP 1(1969) T YTddlde®
HTAITFATTAR T T T, |
X, RNG T Ay Gl FEeT (Packaging and Labeling
Requirements)
Xy iy
ATSHATs THRT TRUH GIT JSH aAldd aT b AHl
RICIEERIEIEE
YR EAH Iod@ I I [qaRe
ATF TRTHN HIEHR! ATAHT IETAH] [0 g T

JCTEH AT WTRTRl ATH qIT ST,

T ATH,

SATUA Aehlaledebl HAT Gfqerd (ATa) ar Jur a1
AT,

TRTRT FART TURMAT TRTRTART ATH a7 T3 TR,
JTEH AT ATy fAfd, &= q%R a1 dd 7w,
gg i,

F TATAT FTAAA AThT [FaR0T i@ T F(hs,

TR 3T fafq T afasor Seer@ T arer g S |

Y3 AT SE T giae
¥.3.9 @Y AT B O ST T 9E 8e |
¥.3.] TENTEAiATs HIEHe

9¥.¥ FIUST (Brandy)
9. U@ & (scope)
TG UERS WA SUHRTHRT ATNT AT TRUHT T THRET
FUEATS FHET, |

TeR(d, ITITad, #1d, 9T A= [UEE g¥e=dl JTHE
AT fa T FF 9 BT, TR AT ATRIEE TAN
T ATET S |




i (Description)
ST AT AT AT AT FATAB] [hoad Td (Fermented Juice)
TS TefaeTaT™ T YIS AUHT HAeehlelicieh [SeTeare qaam TKUeh!
WIS qETdelTg SMTSe | ATISIhl AT THqTah 7F, arel ¥
@M & IS | FIUST [F Yl g9 a9 S
RQ P FUST (Grape Brandy)
AFHI AUST (Grape Brandy) W=l TSI, T T TTehehl
AR [Bad T8 (Fermented Juice) AT feftaerem T qam
TRuedl AfRTS 9RddE SATSSl THT AFRHT AR
qTehie arsaefied dcdes® (Volatile Principles) 4T fuas gat
ST TUH AT T T8 &1 I |
R HARAD FUST (Fruit Brandy)
FATAD] FUST  (Friit Brandy) W= AT AT A
FARAD! (HUad T (Fermented juice) @T5 feftaerer iy
TR TRTRT AT GETIATE TATSS, | TAT JATR TTERT
FTUEIH ATHH FMNE FARAB ATH IJoofd T T8 | T
FIUET | ATTUHHT AFIHT FTUST FAT FOHAS, |
RY SARES FUST (Blended Brandy)
=veS FTUS! (Blended Brandy) W=ATel el FTUS AT
ed feqe a1 Aaewrse feredr FAmT g8 gfaerd g
FUET AR TR IRTH FUEATE TASS, | FARAR]
FTUST AT T TAR TRUHN Avg g AUSIh! JT&AT ¥ HTa
FTUSTHN T & I |
EICEEERINESN qfkfer@® (Essential Composition and Quality Factors)
FUSTHT THITaF T8 ¥ aTEAT & I | AT SThd aredT qa1
TFE® YANT I Qb | ATTH] IR (Matured) 9T SATG@URT
FIUSTATE FEATHT Teh aY 37Tk (Oak) T AISTAT TGN USRI TTRT
g1 U9E | A% UF B ey 9wl FH &Wdl Ul 3F (Oak)
T ATSTHT afeaea TRTHT FUST FRATHAT B AfGAT TUSRYT TTET
g9 US8 | FUSTHT FR 212e (Chloral hydrate), HHITTIHFARTES
(Ammonium chloride), SESEIC] (diazepam), EIUEHES] (Paraldehyde)

~

I d ag—fr qfq s feRfaraeT ESIH RIECIL I < (Psychotropic)




TETHE® qAT RN (Caffeine) THAHT ITRITT g &a | FTUSTHT
SATUA HAehleleehl ATAT 3% 3@ Yo Gfqerd (SMadeel ATHT,
R0 feift Ifvairg ATHAE) T g7 TG | SATTA Hehle el
AT ATUSIh] ATAH] Joeid U] ATAT =2l 3 Jiqerdel =l
a1 T g GG | FUSTAT JBTIH] HIIEUSE®E Ui TR FUH 3

S, -
. AT A | A~eS
fa.. fera=or =
FARAPT | FTOLT
CLLE
1 Ethyl Alcohol Content at 20°C 36-50 36-50
percent by volume (Range)
2. Furfural (expressed in terms
of g/100 Litres of absolute 120 120
alcohol), Max.
3. Higher alcohols as amyl acohol
(expressed in terms of g/100 600.0 350.0
Litres of absolute alcohal), 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 alcohal), Max.
6. Residue on evaporation percent 20 2.0
(mg/L), Max.
7. Methyl alcohol (expressed in
terms of mg/Litre of distilled 1500 1000
absolute alcohoal), Max
8. Aldehydes as acetaldehyde
(expressed in terms g/100 Litres 450 450
of absolute acohal), Max.
9. Copper (as Cu), (mg/L), Max 100 100
10. Lead (mg/L), Max. 0.2 0.2

oooooooooooooooooooooooooooooooooooooooooooooooooo
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. AT I | =reS
e fera=or =
FARAPT | FT0LT
ST
11 Mercury (mg/L), Max. 0.25 0.25
12. Arsenic (mg/L), Max 0.25 0.25
13. Cadmium (mg/L), Max. 0.01 0.01

X, AT (Hygiene) HTIH T+ ANREPT (code of Practice)
FSHFIGRT eifed  smamEfedr  (Recommended International code
of practice ( General Principles of Food Hygiene CAC/RCP 1 1969))<hT
TAdTe® AAIAFATTIR AT T, T
L8 YR T Ay qEE] "E™T  (Packaging and labeling
Requirements)
Ky iy
FTUSTATS T TR G TSHT ATad AT BrdATHAT ATHAF
T T, |
Y] AT S T 99 faERer

() IATEd a7 HTHThl ATH qIT ST,

(@)  FEH AT,

() A HAehlaradh! AET Aerd (A=) a1 adqr a1
ThH,

(°)  ARTRTA YART AURMAT ARTRTART 917 a7 F3d 7w,

() TITRH AT WMy fAfd, =am=r qv%r a1 9 TR,

(&) @T JICATT,

(@) A TAA BIAAA AT (a0 Foed@ T Ao,
TR YA Al T Ao Jeor@ T AT g4 A |




%3 AT S T TiaaE
¥.3.9 @Y R B 9 T T qEA S |
.33 TANHAATS FSEH T,
IATEA, | JaT AT (U FFedl 9THE o0
fae T FA FIET, e AT ATHEE FAN T qTS

Exll
9¥.% S (Gin)
q. W &7 (Scope)
T RS HIHF STHRTHT ATNT 2T TRTHT el ThTHT SAAATS
IHIG, |
R = (Description)

ST ATl SI9R SRT (Juniper berries) &1 aToqefied e (Volatile
products) T TTE VTR ad [&gaare qUAR RS HiaST
TRIIATS TATSS, | JqHT d7T a999(d  (Other botanicals) ¥ ST&AT
(aromatics) T AT T (Volatile products) T FIRT I Ffeba)
AT FFAT (Clear) ETFT AT T=g, W @l afdell (Turbidity) &
gl

TEaqP KR qRkfE® (Essential Composition and Quality factors)
SIAHT @HIfa® @E T Gl g1 UNS | JFAT Hled el
JAT GHT ANRTAE® GANT T Aiehs | TG FARA 21338
(Chloral hydrate), SHITHIH FARTZE (ammonium chloride), STEeTaTH
(diazepam), TRITEETEE (paradehyde) TTAT & af o= fepfarsrept
RIS m (Psychotropic) TaTIE® TIT FTMRT (Caffeine)
P! IITeafd g gaA| STTAT SAUA Aehlaladl AT 3 I
Yo giqera AT ATarHr, R0 feilr dfeie arshaHro I+,
g GG | SATTA AchlaldAdh] HIAT SR ATAH] Joold TR
AT ARl 3 9iqerde "E AT 96l g Fe | SIAAT SETde
HAIIEUEE® I TN HAUH & TS -

oooooooooooooooooooooooooooooooooooooooooooooooooo
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fa.s. faazor (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 alcohal),

3. Higher alcohols as amyl acohol (expressed in 100.0

terms of g/100 Litres of absolute & cohol), Max.

4, Total Esters as ethyl acetate (expressed intermsof | 30.0
0/100 Litrres of absolute alcohol), Max.

5. Volatile acids as acetic acid (expressed interms of | 10.0
0/100 litres of absolute alcohal), Max.

6. Residue on evaporation percent (mg/L), Max. 25

7. Methyl alco Methyl alcohol (expressed intermsof | 20.0
mg/Litre of distilled absolute acohal), Max.
8. Aldehydes as acetaldehyde (expressed in terms 20.0
0/100 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

¥, AT (Hygiene) HAH T QARSI (Code of Practice)
fraffea  smemesfean (Recommended International code of practice
(Generd Principles of Food Hygiene CAC/RCP 1(1969))bT HTddTde®
AEAYAFATTAR ITAAT T T




<. R ¥ Ay Rl 9T (Packaging and Labeling

Requirements)

4q iy
TS TR TRUST G TSHT Frad a7 B ATHT AT A5
T T, |

Y] AGAAT ITE T I fqaRer
T TMRUH Sl ASTAHT TARTA STHITSTHB! (a0 g

I

(%) ICATEH AT ATl ATH TIT ST,

(@) TEIeHRl A,

() AT Aehlelerl HIAT 9T (ATIAH) a1 41 ar
THHT,

() ANTRTA FART HUHAT ARTRTART AT7 a7 F5d 7591,
(F) IATEA AT ANk Hid, T TR a7 ¢ TR,
(=)  gs afeATr,

(@) AT TAAT BIAAA ATl (a0 IJed@ T (b,
TR Uy fafq 7 afasor @ T arer g S |
X3 QA I T AiAer"
Y39 e el E O aTEr T are o |
Y.3.R TARTHATATS Sl THid, Iaared, =i 91 a=
TUEE GERdT qTHE FEAT fad T FHT 94 Fier,
9Te% AT ATRIES FART T U8 I 1"




JIH UdEh JHRTA: U &5) J@T X A9t a7 a7 Y fafa joey /09 /04

qQy. dAsdIciddd
(Mycotoxin)
TETIH G TEIAT @1 ATgHem™T (Mycotoxin) IeTael aieT =T
TICH & T -
ATEbrefaqTe HEHAH
%.9. | A (Nameof | & qardee (Food Commodities) | gfafreiam
Mycotoxin) (Lg/K Q)
Q. | AFATE A | IT TR AT 94.0
(Aflatoxin Total) | oy g efTedivgd, o, Esiered,
Fistered ¥ & (Almonds,
Peanuts, Hazelnuts, Brazilnuts and,
Brazilnuts and Pistachios)
GIEEl AN TR ATeHd, F&H,  |90.0
god"ad, FMaaqed ¥ far (Ready
to eat Almonds, Peanuts, Hazelnuts,
Brazilnuts and Pistachios)
#fee (Dried Figs) 40.0
3 | FETEfRE TRy | g9 (Milk) 0.4
(Aflatoxin M1)
3. |9refad (Patulin) | =ITS®T 9 (Apple uiceand apple  [40.0
juice used as an ingredient in other
beverages)

TR FA AFATCHIT (Aflatoxin Total) T AT FIT [, TFATE IR
fa=, FroeTefaT g T AFATSTRA SR BN ARATTER & TRTATS AT, |




JIH Tdk THILTT: U 90) AT ¥q T AT 1T ¥ f7fq 08e/90 /3%

g, SlideiRI® fAurGl 3raAy
(Maximum Residue L abels of Pesticides, MRL)

[weirer: @ve @3) wem 9o Fure T s Y fAfa 050,03/ 34)

YT TRUHT T do=a ITT T FLNET TR T (qoT=a FITAT BT
W ol afteaw aRemE (Maximum Residue Limit, MRL) <8
TR 92T e g g%}—rr“ -

9€.9 WINET TWUHT qEIfaa=a S99 (Primary food commodities of plant origin)
(%) T (Vegetables) : T A= (T 21T TRISHHT THE, ST-99g 741 &1
ATl THT TEg |

q. ETAT (Leafy Vegetable) GUE: I8 UE fvaiid AT JUHNTHT Tl faer
1 THD] TTHT FANT T Al fafee STaswt ard a1 3% g |

TEE FAIGE AMBUHT SaANE Gl Jaes! dfgdban aen I9 96
AeaiicbT Wl IU-GHE qAT W IU-UHE A=NIaHT G GEIGTGHT FHA AR]
B | fAErT TET GSIeiET W BEUT IO TR WRTATHT Sl WD AT

e et
3, e A i
IR (Maximum
Residue Limit)

1. | Aldrin* and Dieldrin* 0.05 mg/kg
2. | Ametoctradin 50 mg/kg
3. | Boscalid 40 mg/kg
4. | Chlorantraniliprole 20 mg/kg Except radish leaves
5. | Clothianidin 2 mg/kg
6. | Cyantraniliprole 20 mg/kg Except Lettuce, Head
7. | Cyazofamid 10 mg/kg Except brassica leafy vegetables
8. | Cypermethrins 0.7 mg/kg

(including apha- and

zeta-cypermethrin)
9. | Cyprodinil 50 mg/kg Except brassica leafy vegetables
10. | Deltamethrin 2 mg/kg
11. | Dichlobenil 0.3 mg/kg
12. | Dinotefuran 6 mg/kg Except watercress
13. | Fluensulfone 1 mg/kg

O S R OIS SOOOGOOOIOIOPOVIOFIOOOOOOIOCOOOOIOCOOOOIOCOOOOIOOO
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R0TO 203 Grdg a7 &1 JeTIg®eh] AT ey HIIUs




14. | Fluopicolide 30 mg/kg
15. | Mandipropamid 25 mg/kg
16. | Myclobutanil 0.05 mg/kg
17. | Paraquat 0.07 mg/kg
18. | Penthiopyrad 30 mg/kg Except brassica leafy vegetables
19. | Spinosad 10 mg/kg
20. | Spiromesifen 15 mg/kg
21. | Spirotetramat 7 mg/kg
22. | Sulfoxaflor 6 mg/kg
23. | Tebufenozide 10 mg/kg
24. | Thiamethoxam 3 mg/kg

9.9 ST WMAHT AR (Leaves of Brassicaceae) SU-9Hg: T A=aiid
TG (Brassica Spp,) AT A, T, TAT, TTH TAT HATHT GNT AT

AT IS |
e FHISH THTHT SHaTereh Gl S aemeny Aftawad " a9 39-9He
AeTersBT Wl RTITTT W TN g -
| e Ry | e steean /e
4. . (Maximum Residue Hfraa
Limit)
1. Acibenzolar-S-methyl 1 mg/kg
2. Cyazofamid 15 mg/kg
3. Cyprodinil 15 mg/kg
4. Flonicamid 15 mg/kg
5. Fludioxonil 15 mg/kg Except radish leaves
6. Flutolanil 0.07 mg/kg
7. Fluxapyroxad 4 mg/kg
8. Oxathiapiprolin 10 mg/kg
9. Pendimethalin 0.3 mg/kg Except kale
10. | Spiromesifen 15 mg/kg

9.9.9 TA/AY AT (Mustard green/Indian Mustard) : a9 H=aiid ST&HT
SIFFAT (Brassica juncea), FMU@HT AT™ (B.napus), AHHT TN (B.rapa), FHHT
FATUREH (B.campestris) TSMTdesT NI 985 |

. | e Py | S S w i
(Maximum Residue Limit)
1. | Bifenthrin 4 mg/kg
2. | Cyromazine 10 mg/kg
3. | Diflubenzuron 10 mg/kg
4. | Emamectin benzoate 0.2 mg/kg
5. | Fluensulfone 20 mg/kg

EASARAASA~SRAS:
Gr TIT AT JRIebl AT UER HI5Ts § R0Y¥ R0%0



6. |Maathion 2 mg/kg

7. | Methoxyfenozide 30 mg/kg
8. | Novauron 25 mg/kg
9. |Piperonyl Butoxide 50 mg/kg

9.R S AT HHHT IARE (Leavesof root and tuber vegetables) ST-9Hg:
T F=q e, Ted, Red aed amadet S a9l Hradad] aariib]
TIH JART T IAEE TLgT |

9.3 S WA (Leafy aquatic vegetables) S9-99g: J9 #A=avid A=Al
SU/8HT HEHT (Kangkung), T&# ART (Watercress), atex fRAMT (Water
Mimosa) TRTIIAeT TRHTIHT TIAT ITAAT TR T Tega |

9.¥ TEX ALHIUHT AETA (L eaves of Cucurbitaceae) SU-HE: I AT
FIFESI (Cucurbitaceae) TARHT Hi¥, TFHH, TAX TAAHT AL BN
AT AT TLHT |

q.% BT W (L eafy greens) SU-9Hg: I9 Al W IJelid ST
ST FATATE, SR T7 g qel ATeilsh! qETard, Sierd IHTard T el aehrl
ATAIHT ARG AEhHT AT BRAT GETATT TS |

9.%.9 qTT:lﬁf (Spinach) : T Fva¥ia RUTRIAT AR (Spinacia oleracea)
TSR ATRIH A TRy |

w4, | e R T TR HUT AT B2
(Maximum Residue Limit)

1. Acibenzolar-S-methyl 0.6 mg/kg
2. Diazinon 0.5 mg/kg
3. Dimethomorph 30 mg/kg
4. Flonicamid 20 mg/kg
5. Fludioxonil 30 mg/kg
6. Fluensulfone 4 mg/kg

7. Fosetyl Al 20 mg/kg
8. Malathion 3 mg/kg

9. Metalaxyl 2 mg/kg

10. | Oxathiapiprolin 15 mg/kg
11. Permethrin 2 mg/kg

12. Piperonyl Butoxide 50 mg/kg
13. Propamocarb 40 mg/kg
14. Spinetoram 8 mg/kg

15. Trifloxystrobin 20 mg/kg

O S R OIS SOOOGOOOIOIOPOVIOFIOOOOOOIOCOOOOIOCOOOOIOCOOOOIOOO
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R. TEL THI AeHET B qHI (Fruiting vegetables, other than Cucur bits)
TE: T4 A=qid Weel, Bieel, TMeveT, Gal eRaasT ded T8 (except
Cucurbitaceae) ITT Ic G aMT Fer Hierall a1 Uldbeb! ATEITAT ITAAT T
T AH TG | T THe WA IJTARTHT AR FIAT T4 e =argetrs
UG TUTY | TG GHEHT HIY A IRARHT (leguminosa) T T |

TR FENH AR Saes T sEew duwan A a9 wHe
AT e SU-UHE qAT Al SU-UHE ArciiceBl Gl el TCHICHT GHA AR
gg | e el St gy WE®! atd 9T [T T | SASH BHA
fardmr et <arget G 9w forg Wiy | ffae ® (sweet corn) TIRE H (fresh
corn) 1 EHAT AT &7 iEaT BT WAl Wied Aebsh! TS o Twieg:-

EIEEINCAEL EEa)
* 3. S AA B
-+ (Maximum
Residue Limit)
1. |Acetamiprid 0.2 mg/kg Except sweet corn & mushrooms
2. | Ametoctradin 1.5 mg/kg Except sweet corn and mushroom
3. | Azoxystrobin 3 mg/kg Except mushrooms and sweet corn
4. | Benzovindiflupyr 0.9 mg/kg
5. |Boscdid 3 mg/kg Except fungi, mushroom and sweet
corn.
6. | Chlorantraniliprole 0.6 mg/kg
7. | Clothianidin 0.05 mg/kg Except sweet corn
8. | Cyantraniliprole 0.5 mg/kg Except mushrooms & sweet corn
9. |Cyhaothrin (includes 0.3 mg/kg Except mushrooms
lambda-cyhal othrin)
10. | Cyprodinil 2 mg/kg Except sweet corn and mushroom
11. | Cyromazine 1 mg/kg Except mushrooms and sweet corn
(corn-on-the-cob)
12. | Dichlobenil 0.01 mg/kg Except sweetcorn and mushrooms
13. | Difenoconazole 0.6 mg/kg Except peppers, chilli
14. | Dimethomorph 1.5 mg/kg
15. | Dinotefuran 0.5 mg/kg Except sweet corn and mushrooms
16. | Diquat 0.01 mg/kg Except sweetcorn, fungi and
mushrooms
17. | Emamectin benzoate 0.02 mg/kg Except sweet corn and mushrooms
18. | Fenamidone 1.5 mg/kg Except chilli pepper, fungi,
sweet corn
19. | Honicamid 0.4 mg/kg Except mushrooms and sweet corn

0000000800002
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20. | Fluensulfone 0.7 mg/kg Except sweetcorn and mushroom

21. | Flumioxazin 0.02 mg/kg Except sweet corn and mushrooms

22. | Fluopicolide 1 mg/kg Except mushrooms and sweet corn

23. | Fluxapyroxad 0.6 mg/kg Except sweet corn and mushrooms

24. | Novaluron 0.7 mg/kg Except sweet corn

25. | Oxathiapiprolin 0.4 mg/kg Except sweetcorn and mushrooms

26. | Paraguat 0.05 mg/kg

27. | Penthiopyrad 2 mg/kg Except sweet corn and mushroom

28. | Pirimicarb 0.5 mg/kg Except edible fungi and Sweet corn

29. | Spirotetramat 1 mg/kg Except sweet corn, mushrooms and
chili pepper

30. | Sulfoxaflor 1.5 mg/kg Except sweet corn and mushrooms

31. | Thiamethoxam 0.7 mg/kg

32. | Triadimefon 1 mg/kg Except fungi and sweet corn

33. | Triadimenol 1 mg/kg Except fungi and sweet corn

.9 TieleT/aAER (Tomatoes) SU-THE: T4 SI-THE A=aiid CTSshaRiaHT
Q’@W T AATH A B HT (Lycopersicon esculentum Syn Solanum
lycopersicumy) iRl T RIS (Physalis alkekengi, Ph. ixocarpa, Ph.
Peruviana) AT A= ToIfdeT el dehTd Teg |

e FHISH THTHT SHaTeTeh Gy S aeehT Aftawmad e a9 39-9He
A-HIqHT T el TLHIAAT AT A G-

. FEARIYH! ATHAH AT
4. |SaT B T (Maximum Residue Hiraa

Limit)

1. | Fenpyroximate 0.3 mg/kg

2. |Fluopyram 0.5 mg/kg

R.9.9 TEET/eHER (Tomato): I9 AR ATSHMAHT TeFa=aH al
FrAH ASHAbEH (Lycopersicon esculentum Syn Solanum lycopersicum)
YAl Fel B 965 |

9. | WENE [QUEe W

HANTH! AHAN ATAT 30

(Maximum Residue Limit)

1. | Abamectin 0.05 mg/kg
2. | Acephate 1 mg/kg

3. | Acibenzolar-S-methyl 0.3 mg/kg
4. | Amitraz 0.5 mg/kg

O S R OIS SOOOGOOOIOIOPOVIOFIOOOOOOIOCOOOOIOCOOOOIOCOOOOIOOO
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5. | Benalaxyl 0.2 mg/kg
6. |Bifenazate 0.5 mg/kg
7. | Bifenthrin 0.3 mg/kg
8. |Bitertanol 3 mg/kg
9. |Bromidelon 75 mg/kg
10. | Buprofezin 1 mg/kg
11. | Captan 5 mg/kg
12. | Carbaryl* 5 mg/kg
13. | Carbendazim 0.5 mg/kg
14. | Chlorfenapyr 0.4 mg/kg
15. | Chlorothalonil 5 mg/kg
16. | Chlorpyrifos-Methyl 1 mg/kg
17. | Clethodim 1 mg/kg
18. | Clofentezine 0.5 mg/kg
19. | Cyazofamid 0.2 mg/kg
20. | Cycloxydim 1.5 mg/kg
21. | Cyflumetofen 0.3 mg/kg
22. | Cyfluthrin/beta-cyfluthrin 0.2 mg/kg
23. | Cypermethrins (including apha- 0.2 mg/kg
and zeta- cypermethrin)
24. | Deltamethrin 0.3 mg/kg
25. | Diazinon 0.5 mg/kg
26. | Dinocap 0.3 mg/kg
27. | Dithiocarbamates 2 mg/kg
28. | Endosulfan* 0.5 mg/kg
29. | Esfenvalerate 0.1 mg/kg
30. | Ethephon 2 mg/kg
31. | Ethoprophos 0.01 mg/kg
32. | Famoxadone 2 mg/kg
33. | Fenbutatin Oxide 1 mg/kg
34. | Fenhexamid 2 mg/kg
35. | Fenpropathrin 1 mg/kg
36. | Fenpyrazamine 3 mg/kg
37. | Fluazifop-p-butyl 0.4 mg/kg
38. | Flubendiamide 2 mg/kg
39. | Fludioxonil 3 mg/kg
40. | Flupyradifurone 1 mg/kg
41. | Futrigfol 0.8 mg/kg
42. | Folpet 3 mg/kg
43. | Fosetyl Al 8 mg/kg
44. | Hexythiazox 0.1 mg/kg
45. | Imazalil 0.3 mg/kg
46. | Imidacloprid 0.5 mg/kg
47. | Indoxacarb 0.5 mg/kg

O R O RS SOOOGOOOIOIOOOVIOIOOOVOOIOCOCOOIOCOOOOIOCOOOOIOOO
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48. | Iprodione 5 mg/kg
49. | Isopyrazam 0.4 mg/kg
50. | Lufenuron 0.4 mg/kg
51. | Malathion 0.5 mg/kg
52. | Mandipropamid 0.3 mg/kg
53. | Metaflumizone 0.6 mg/kg
54. | Metalaxyl 0.5 mg/kg
55. | Methomyl 1 mg/kg
56. | Methoxyfenozide 2 mg/kg
57. | Metrafenone 0.6 mg/kg
58. | Myclobutanil 0.3 mg/kg
59. | Oxamyl 0.01 mg/kg
60. | Penconazole 0.09 mg/kg
61. | Permethrin 1 mg/kg
62. | Piperonyl Butoxide 2 mg/kg
63. | Profenofos 10 mg/kg
64. | Propamocarb 2 mg/kg
65. | Propargite 2 mg/kg
66. | Propiconazole 3 mg/kg
67. | Pyraclostrobin 0.3 mg/kg
68. | Pyrethrins 0.05 mg/kg
69. | Pyrimethanil 0.7 mg/kg
70. | Pyriproxyfen 0.4 mg/kg
71. | Quintozene 0.02 mg/kg
72. | Spinetoram 0.06 mg/kg
73. | Spinosad 0.3 mg/kg
74. | Spirodiclofen 0.5 mg/kg
75. | Spiromesifen 0.7 mg/kg
76. | Tebuconazole 0.7 mg/kg
77. | Tebufenozide 1 mg/kg
78. | Teflubenzuron 1.5 mg/kg
79. | Thiacloprid 0.5 mg/kg
80. | Trifloxystrobin 0.7 mg/kg
81. | Triforine 0.7 mg/kg
82. | Zoxamide 2 mg/kg
R.R AT T W&l a8 (Eggplant and eggplant like commodities) 39-

qHe: I9 eI e (Solanum melongena var. melongena, S muricatum,
S aethiopicum, S torvuny STTd@T Taf& FSTITdesT M=eT T Aereredl 9T ga
ATHRHT A THY T4 |

O S R OIS SOOOGOOOIOIOPOVIOFIOOOOOOIOCOOOOIOCOOOOIOCOOOOIOOO
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eI IS AMBURT SHaaTeTsh Aol Tasme Afrsdq A a9 39-
THE Feiaep! T el qCHIAAT AT N g -

.7, | e frday | e HUEH | 3o
(Maximum Residue Limit)
1. Fenpyrazamine 3 mg/kg
2. Fenpyroximate 0.3 mg/kg
3. Fluopyram 0.5 mg/kg
4, | sopyrazam 0.4 mg/kg
5. Oxamyl 0.01 mg/kg

R.R.9 WA (Eggplant) : TH A= AIATTH HATSTT (Solanum melongena

var. melongena) Tl HAFoTT IUSEHT el B Tog |

. D! AUHAH AT
®9, | NaTeE Ade T (Maximum Residue | P64
Limit)

1. | Abamectin 0.05 mg/kg
2. | Bifenthrin 0.3 mg/kg
3. | Carbaryl* 1 mg/kg

4. | Chlorpyrifos-Methyl 1 mg/kg

5. | Cyazofamid 0.2 mg/kg
6. | Cyfluthrin/beta-cyfluthrin 0.2 mg/kg
7. | Cypermethrins  (including 0.03 mg/kg

alpha and Zetar
cypermethrin)

8. | Endosulfan* 0.1 mg/kg
9. | Fenhexamid 2 mg/kg

10. | Fluazifop-p-butyl 0.4 mg/kg
11. | Fludioxonil 0.3 mg/kg
12. | Hexythiazox 0.1 mg/kg
13. | Imidacloprid 0.2 mg/kg
14. | Indoxacarb 0.5 mg/kg
15. | Metaflumizone 0.6 mg/kg
16. | Metrafenone 0.6 mg/kg
17. | Penconazole 0.09 mg/kg
18. | Permethrin 1 mg/kg

19. | Propamocarb 0.3 mg/kg
20. | Pyraclostrobin 0.3 mg/kg
21. | Pyriproxyfen 0.6 mg/kg

QT qIT AT GETAEEF] AT TR AIE0E
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22. | Spiromesifen 0.7 mg/kg
23. | Tebuconazole 0.1 mg/kg
24. | Thiacloprid 0.7 mg/kg
25. | Trifloxystrobin 0.7 mg/kg
26. | Triforine 1 mg/kg

R.3 '@'H%ﬁ T 'g'ﬂﬁf ELIRECA LY (Peppers and peppers like commodities)
U-THE: T i FAMCGHH (Capsicum) AT {00 BT =1 TgT T
TSP | 9 Aadia REl, SeEal (Roselle) SWTIGEHT A¥HN O¥d
EEER]

TR FUINH qHUHT SHaareTs Fue saes Afaway qrEr a9 3u-
T AiaET Aol el HTIH AT AR g -

| e Ry | TR AfewaH /A
9. - (Maximum Residue Bt
Limit)

1. | Bifenthrin 0.5 mg/kg

2. | Buprofezin 2 mg/kg

3. | Chlorfenapyr 0.3 mg/kg

4. | Chlorothalonil 7 mg/kg

5. | Chlorpyrifos-Methyl 1 mg/kg

6. | Cycloxydim 9 mg/kg

7. | Cyfluthrin/beta- 0.2 mg/kg

cyfluthrin

8. | Dinocap 0.2 mg/kg

9. | Fenbuconazole 0.6 mg/kg

10. | Fenhexamid 2 mg/kg

11. | Fenpropathrin 1 mg/kg

12. | Fenpyroximate 0.2 mg/kg Except okraand roselle
13. | Flubendiamide 0.7 mg/kg

14. | Fludioxonil 1 mg/kg

15. | Fluopyram 3 mg/kg Except okraand roselle
16. | Flupyradifurone 0.9 mg/kg

17. | Futrigfol 1 mg/kg

18. | Imidacloprid 1 mg/kg

19. | Indoxacarb 0.3 mg/kg

20. | Malathion 0.1 mg/kg

21. | Mandipropamid 1 mg/kg

22. | Metaflumizone 0.6 mg/kg

oooooooooooooooooooooooooooooooooooooooooooooooooo
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23. | Metaaxyl 1 mg/kg

24. | Methomyl 0.7 mg/kg

25. | Methoxyfenozide 2 mg/kg

26. | Myclobutanil 3 mg/kg

27. | Oxamyl 0.01 mg/kg Except okraand roselle
28. | Permethrin 1 mg/kg

29. | Piperonyl Butoxide 2 mg/kg

30. | Pyraclostrobin 0.5 mg/kg

31. | Pyrethrins 0.05 mg/kg

32. | Pyriproxyfen 0.6 mg/kg

33. | Quinoxyfen 1 mg/kg

34. | Spinetoram 0.4 mg/kg Except okraand roselle
35. | Spinosad 0.3 mg/kg

36. | Spiromesifen 0.5 mg/kg

37. | Tebufenozide 1 mg/kg

R.3.9 T T @AW (Peppers, Chilli) : T8 FARq FAMTHA TIIH
EEIGE (Capsicum annuum) Wﬁﬂgﬁi@ (C. annuum var. fasciculatum),
Wﬁ'ﬂm (C. annuum var. acumimata) TTAAHT WASEIHT RT @ ‘g’ﬂﬁ
TS |

w4, | S Sy | TR A A | yfor
(Maximum Residue Limit)
1. | Abamectin 0.005 mg/kg
2. | Bifenazate 3 mg/kg
3. | Buprofezin 10 mg/kg
4. | Carbaryl* 0.5 mg/kg
5. | Carbendazim 2 mg/kg
6. | Cyazofamid 0.8 mg/kg
7. | Cypermethrins (including 2 mg/kg
alpha- and Zeta
cypermethrin)
8. | Difenoconazole 0.9 mg/kg
9. | Diflubenzuron 3 mg/kg
10. | Fenamidone 4 mg/kg
11. | Metrafenone 2 mg/kg
12. | Profenofos 3 mg/kg
13. | Spirotetramat 2mg/kg

ReR
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.3 TR g7 ¥ @AW A0 T FAN Peppers, sweet (including
pimento or pimiento): I9 qeaid IS TATH PEIGE (Capsicum
annuumy UrETH (C. annuum var. grossum, AH (C. annuum var. longum)
AR WTSEIHT O g e Gl qdr g Gar =g |

| e Ry | T A WA
(Maximum Residue Limit)
1. | Abamectin 0.09 mg/kg
2. | Bifenazate 2 mg/kg
3. | Bromidelon 20 mg/kg
4. | Carbaryl* 5 mg/kg
5. | Chlorpyrifos 2 mg/kg
6. | Cyazofamid 0.4 mg/kg
7. | Cypermethrins (including 0.1 mg/kg
alpha- and zeter
cypermethrin)
8. | Diazinon 0.05 mg/kg
9. | Diflubenzuron 0.7 mg/kg
10. | Dimethoate 0.5 mg/kg
11. | Dithiocarbamates 1 mg/kg
12. | Ethoprophos 0.05 mg/kg
13. | Fenarimal 0.5 mg/kg
14. | Fenpyrazamine 3 mg/kg
15. | Fosetyl Al 7 mg/kg
16. | Isopyrazam 0.09 mg/kg
17. | Kresoxim-Methyl 0.3 mg/kg
18. | Lufenuron 0.8 mg/kg
19. | Methiocarb 2mg/kg
20. | Metrafenone 2mg/kg
21. | Penconazole 0.2 mg/kg
22. | Propamocarb 3 mg/kg
23. | Quintozene 0.05 mg/kg
24. | Spirodiclofen 0.2 mg/kg
25. | Tebuconazole 1 mg/kg
26. | Thiacloprid 1 mg/kg
27. | Trifloxystrobin 0.3 mg/kg

oooooooooooooooooooooooooooooooooooooooooooooooooo
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R.3.3 Wt/ wwafar (OkraLady's finger) : T8 s=@iq fefoesyq

TEFYl~CH Al Us[THITR T UTFIel~C Y (Hibiscus esculentus Syn Abelmoschus

esculentus) TITdeRT el XTI T8 |
T, | o | T TR | ypo
(Maximum Residue Limit)
1 Bromide lon 200 mg/kg
2. Cypermethrins (including 0.5 mg/kg
apha- and zeta- cypermethrin)
3. Mesotrione 0.01 mg/kg
4. Spiromesifen 0.5 mg/kg

3. B TWHN (Legume vegetables) THE: T THg F=aiid (4, Afe,
FHX, AFodl, T, WEHE, (@, WETS, HIal A STedl TAeHh] ThIIH]
TIAT TANT TRA TS, BTl S Wy |

TETT STHITSH NehURT ST [Tl AT AeIHaq AT I9

YR A=aichT O SU-GHE AT W JU-GHE A-iiciepT o HIa qLHIAT
U AN gy | AT el e 9 o] T

B, | o Ade | R e W | yoon
(Maximum Residue Limit)

1. | Aldrin* and Dieldrin* 0.05 mg/kg

2. | Azoxystrobin 3 mg/kg

3. | Bifenazate 7 mg/kg

4. | Boscdlid 3 mg/kg

5. | Clothianidin 0.01 mg/kg

6. | Cyhaothrin (includes lambda- 0.2 mg/kg

cyhalothrin)
7. | Cypermethrins (including 0.7 mg/kg
apha- and zeta- cypermethrin)

8. | Deltamethrin 0.2 mg/kg

9. | Hubendiamide 2 mg/kg

10. | Fluensulfone 0.1 mg/kg

11. | Pirimicarb 0.7 mg/kg Except

soya
bean

12. | Spinosad 0.3 mg/kg

13. | Spirotetramat 1.5 mg/kg

14. | Thiamethoxam 0.01 mg/kg

QT qIT AT GETAEEF] AT TR AIE0E
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3.9 Rl ST F WHR (Beans with pods) IT-THE : TT II-T9E
Feaqd AR (Fabacese) URAR A=aiidal e &, 4@ Ref, e,
=, e R Tmaas FR WE we |

TE SIS Qb UHT SHaIeTH [EueT AG9Teh] Afeihad AT

TE IU-UYE Aeaiidqeb] Go YbebT Rl ST By aeabraa aid o

3, T HEBTH A | Yo
™ (Maximum Residue Limit)

1 Cyprodinil 2 mg/kg

2. Fenpyroximate 0.5 mg/kg

3. Flonicamid 0.7 mg/kg Except soya bean
4, | sofetamid 0.6 mg/kg

5. Mandipropamid 1 mg/kg

6. Pyraclostrobin 0.3 mg/kg Except common

beans
7. Tebuconazole 3 mg/kg

3.9.9 el (Common Bean) : I9 HAvqiid AT AT (Phaseolus
vulgaris) TTdeRT BT oI 9aeg |

FANTH!  ATTHAH AT

w4, | e e _ PR Fra
(Maximum Residue Limit)
1. Bromopropylate 3 mg/kg
2. Carbendazim 0.5 mg/kg
3. Chlorpyrifos 0.01 mg/kg
4, Cyantraniliprole 1.5 mg/kg
5. Diazinon 0.2 mg/kg
6. Disulfoton 0.2 mg/kg
7. Glufosinate-Ammonium 0.05 mg/kg
8. I prodione 2 mg/kg
9. Methomyl 1 mg/kg
10. | Methoxyfenozide 2 mg/kg
11. | Novaluron 0.7 mg/kg
12. | Permethrin 1 mg/kg
13. | Phorate* 0.05 mg/kg
14. | Pyraclostrobin 0.6 mg/kg

ooooooooooooooooooooooooooooooooooo

ooooooooooooooo
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15. | Pyrimethanil 3 mg/kg
16. | Quintozene 0.1 mg/kg
17. | Spiromesifen 1 mg/kg

3.9.R el (Broad Bean) : TH SA=¥(d (MIFAT I (Vicia faba var. Major
and var. minor) Fdeh! AW T ATE R EEIHT B TH T6g |

F3. | s ey | e S | oo

(Maximum Residue L imit)
1 Bromideion 500 mg/kg

3.9.3 WCHWE (Soybean): IH HeaWid TAERT TS (Glycine max),
TAR R AT (G. sojay, TaTS e RIUST (G. hispida), AT FITHT (Soja max)
FAfhT B I T |

F3. | e R | TR A | o

(Maximum Residue Limit)
1 Fluxapyroxad 1.5 mg/kg
2. Triazophos 1 mg/kg

Y. |ETHN Fed dXPI (Fruiting vegetables, cucurbits) 99g: I EEREI)
1T, W, R, foietr, e, T, RfEeet, FReel, sz, TR amae
EFHF(@E’@Q’E"IT (Cucurbitaceae) IRAR A= I T ASTAT Bod Hieral
T Tohehl AGEATHT AT AT a7 s%hT died SUMNT T el aiaerd
TG |

TR THIGH qMBUHT Sa-rerd [l Saesr Afedaw A
TE FUE A qE] Gl IU-GUE qAT G IU-GUE A IqH] qel R
e AHTOHT T AR g | faEr wat Sesr gery aeae st
AT %{@ Iﬁa?:—

4. TR AT A it
o (Maximum Residue Limit)
1. | Acetamiprid 0.2 mg/kg Except cucumber
2. | Acibenzolar-S-methyl 0.8 mg/kg
3. | Aldrin* and Dieldrin* 0.1 mg/kg
4. | Ametoctradin 3 mg/kg Except cucumber
5. | Azoxystrobin 1 mg/kg

Res
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6. | Benzovindiflupyr 0.2 mg/kg
7. | Bifenazate 0.5 mg/kg
8. | Boscalid 3 mglkg
9. | Buprofezin 0.7 mg/kg
10. | Chlorantraniliprole 0.3 mg/kg
11. | Clothianidin 0.02 mg/kg
12. | Cyantraniliprole 0.3 mg/kg
13. | Cyazofamid 0.09 mg/kg
14. | Cyhalothrin  (includes 0.05 mg/kg

lambda-cyhal othrin)
15. | Cypermethrins 0.07 mg/kg

(including alpha- and

zeta- cypermethrin)
16. | Cyprodinil 0.5 mg/kg
17. | Deltamethrin 0.2 mglkg
18. | Dichlobenil 0.01 mg/kg
19. | Dimethomorph 0.5 mg/kg
20. | Dinocap 0.05 mg/kg
21. | Dinotefuran 0.5 mg/kg
22. | Emamectin benzoate 0.007 mg/kg
23. | Endrin* 0.05 mg/kg
24. | Fenamidone 0.2 mglkg
25. | Flonicamid 0.2 mglkg
26. | Flubendiamide 0.2 mglkg
27. | Fludioxonil 0.5 mg/kg
28. | Flumioxazin 0.02 mg/kg
29. | Fluopicolide 0.5 mg/kg
30. | Flutriafol 0.3 mg/kg
31. | Fluxapyroxad 0.2 mg/kg
32. | Hexythiazox 0.05 mg/kg Except

watermelon
33. | Indoxacarb 0.5 mg/kg
34. | Kresoxim-Methyl 0.5 mg/kg
35. | Methomyl 0.1 mg/kg
36. | Methoxyfenozide 0.3 mglkg Except
watermelon

37. | Metrafenone 0.5 mg/kg
38. | Myclobutanil 0.2 mg/kg
39. | Novaluron 0.2 mg/kg
40. | Oxathiapiprolin 0.2 mglkg
41. | Paraquat 0.02 mg/kg
42. | Penthiopyrad 0.5 mg/kg

oooooooooooooooooooooooooooooooooooooooooooooooooo
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43. | Piperonyl Butoxide 1 mg/kg

44. | Pirimicarb 1 mg/kg Except  melons
and watermelons

45. | Propamocarb 5 mg/kg

46. | Prothioconazole 0.2 mg/kg Except
watermelon

47. | Pyraclostrobin 0.5 mg/kg

48. | Pyrethrins 0.05 mg/kg

49. | Pyriofenone 0.2 mg/kg

50. | Spinosad 0.2 mg/kg

51. | Spiromesifen 0.09 mg/kg Except melon and
cucumber

52. | Spirotetramat 0.2 mg/kg

53. | Sulfoxaflor 0.5 mg/kg

54. | Thiamethoxam 0.5 mg/kg

55. | Triadimefon 0.2 mg/kg

56. | Triadimenol 0.2 mg/kg

57. | Trifloxystrobin 0.3 mg/kg

58. | Zoxamide 2 mg/kg

¥.q AETHT Fod abT- Hi%hT T GAT TFaTg (Fruiting vegetables, cucurbits
- cucumbers and summer squashes) SU-¥Hg @ IH EEREI) ?Tﬂ’ﬁ, T'ﬁ_oﬂ,
(Cucurbita pepo var. melopepo) AU FSAD! UL T NAdHT
AT Tred Bl WA TG |

B THITSH qMepUHT ST [ual AT AeHaq ATAT I
IT-99E A dHT Tl el TEHTCHT THA 1 -

FX, | S Ry ey | el S WA e

(Maximum Residue L imit)

q. Spinetoram 0.04 mg/kg
¥.9.9 ®® (cucumber): TH Fvadid @_@‘&I’H [T (Cucumis sativus)
YSAITehl TETHT Fed Bl THN 965 |

4. | awe Ander W FHTH HEETH AN | g

(Maximum Residue Limit)

1 Abamectin 0.03 mg/kg
2. Acetamiprid 0.3 mg/kg
3. Ametoctradin 0.4 mg/kg
4. Amitraz 0.5 mg/kg

2ce
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5. Bitertanol 0.5 mg/kg
6. Bromide lon 100 mg/kg
7 Bromopropylate 0.5 mg/kg
8. Captan 3 mg/kg

9. Carbendazim 0.05 mg/kg
10. | Chlorothalonil 3 mg/kg

11. | Clofentezine 0.5 mg/kg
12. | Cyromazine 2 mg/kg

13. | Diazinon 0.1 mg/kg
14. | Difenoconazole 0.2 mg/kg
15. | Dinocap 0.7 mg/kg
16. | Dithiocarbamates 2 mg/kg

17. | Endosulfan* 1 mg/kg

18. | Ethoprophos 0.01 mg/kg
19. | Etoxazole 0.02 mg/kg
20. | Famoxadone 0.2 mg/kg
21. | Fenbuconazole 0.2 mg/kg
22. | Fenbutatin Oxide 0.5 mg/kg
23. | Fenhexamid 1 mg/kg

24. | Fenpyrazamine 0.7 mg/kg
25. | Fenpyroximate 0.3 mg/kg
26. | Fluensulfone 0.7 mg/kg
27. | Fluopyram 0.5 mg/kg
28. | Flupyradifurone 0.4 mg/kg
29. | Folpet 1 mg/kg

30. | Fosetyl Al 60 mg/kg

31. | Imidacloprid 1 mg/kg

32. | lprodione 2 mg/kg

33. | Isopyrazam 0.06 mg/kg
34. | Lufenuron 0.09 mg/kg
35. | Madathion 0.2 mg/kg
36. | Mandipropamid 0.2 mg/kg
37. | Meptyldinocap 0.07 mg/kg
38. | Metalaxyl 0.5 mg/kg
39. | Oxamyl 0.02 mg/kg
40. | Penconazole 0.06 mg/kg
41. | Permethrin 0.5 mg/kg
42. | Pyrimethanil 0.7 mg/kg
43. | Pyriproxyfen 0.04 mg/kg
44. | Spirodiclofen 0.07 mg/kg
45. | Spiromesifen 0.15 mg/kg
46. | Tebuconazole 0.2 mg/kg
47. | Teflubenzuron 0.5 mg/kg
48. | Thiacloprid 0.3 mg/kg
49. | Triflumizole 0.5 mg/kg

0000000000008
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¥.3 TEIH Hed WEIO-A (@ qek), 6" T et w@aw
(Fruiting vegetables, cucurbits — melon, pumpkin and winter squashes) 39-
HE: I@ A-qWd [N SdeT Had (@ aed), i, FHEUE,
‘ﬂ@‘(ﬁ?ﬂ EIRE) (Cucurbita maxima, C. Mixta, C.moschataand, C. pepo) fatvrer
YTl favax T ame TRaaeT dedHl Thed el dehid dag |

TETT TR AMHTHT ST ST SAAeTIh! ATTHaH AT 79
IT-99E A dHT Tl el TEHTCHT THA 1 e -

¥.R.9 Wl (Pumpkins) : T8 A=Id FIHEET SAH! (Cucurbita maxima,

C. mixta, C.moschataand C. pepo) EEEREIREIRETITEd ‘Tff?ﬁ\ |
F1. | e Ry ey | T S W oo

(Maximum Residue L imit)
1. Dithiocarbamates 0.2 mg/kg

Y. ST JA FHATT BRI (Root and tuber vegetables) THg: a9
qCd, qEEUE AAHT ITANT 9 Hed W, Hwg a1 AW I
ST Fed WA TR |

e IS AMBURT SHaareTsd [FTuEl daQhl Afamad AT
Y YE AraiiqbT G SU-UHE A9 A SU-UHE Feaiicbl g S T
FHraHd AEHA GHA AN §g | &m0 &7 g0 8eTa I T
W@ﬁﬁﬂmwﬁgﬁa-

| e Aadey | sfwa
9. 9 (Maximum Residue %ﬁmﬁ‘
Limit)

1. | Aldrin* and Dieldrin* 0.1 mg/kg

2. | Azoxystrobin 1 mg/kg Except potato

3. | Bifenthrin 0.05 mg/kg

4. | Boscaid 2 mg/kg

5. | Chlorantraniliprole 0.02 mg/kg Except carrot
and radish

6. | Chlorothalonil 0.3 mg/kg Except
horseradish

R0
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7. | Clothianidin 0.2 mg/kg
8. | Cyantraniliprole 0.05 mg/kg Except potato
9. | Cyhdothrin  (includes 0.01 mg/kg
lambda-cyhalothrin)
10. | Cypermethrins 0.01 mg/kg Except sugar
(including alpha- and beet
zeta- cypermethrin)
11. | Fluensulfone 3 mg/kg
12. | Flupyradifurone 0.7 mg/kg Except potato
13. | Imidacloprid 0.5 mg/kg
14. | Myclobutanil 0.06 mg/kg
15. | Paraguat 0.05 mg/kg
16. | Piperonyl Butoxide 0.5 mg/kg Except carrot
17. | Pirimicarb 0.05 mg/kg
18. | Pyrethrins 0.05 mg/kg
19. | Sulfoxaflor 0.03 mg/kg Except carrots
20. | Thiamethoxam 0.3 mg/kg
Y.q ST A& (Root vegetables) ST-THE : I AT R, HT, T,
THEY T S RH TLFT |
¥.9.9 TSR (Carrot): T8 A=qid AT HAUST (Daucus carota) TITceh!
T WHA G |
FF. | S By | e e e
(Maximum Residue L imit)
1. | Carbaryl* 0.5 mg/kg
2. | Carbendazim 0.2 mg/kg
3. | Chlorantraniliprole 0.08 mg/kg
4. | Chlorpyrifos 0.1 mg/kg
5. | Cycloxydim 5 mg/kg
6. | Cyprodinil 1.5 mg/kg
7. | DDT* 0.2 mg/kg
8. | Deltamethrin 0.02 mg/kg
9. | Diazinon 0.5 mg/kg
10. | Dichloran 15 mg/kg
11. | Difenoconazole 0.2 mg/kg
12. | Dithiocarbamates 1 mg/kg
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13. | Fenamidone 0.2 mg/kg
14. | Fluazifop-p-butyl 0.6 mg/kg
15. | Fludioxonil 1 mg/kg

16. | Fluensulfone 4 mg/kg

17. | Fluopyram 0.4 mg/kg
18. | Fluxapyroxad 1 mg/kg

19. | Glufosinate-Ammonium 0.05 mg/kg
20. | lprodione 10 mg/kg

21. | Isopyrazam 0.15 mg/kg
22. | Metalaxyl 0.05 mg/kg
23. | Methoxyfenozide 0.5 mg/kg
24. | Oxamyl 0.01 mg/kg
25. | Pendimethalin 0.5 mg/kg
26. | Penthiopyrad 0.6 mg/kg
27. | Permethrin 0.1 mg/kg
28. | Pyraclostrobin 0.5 mg/kg
29. | Pyrimethanil 1 mg/kg

30. | Sulfoxaflor 0.05 mg/kg
31. | Tebuconazole 0.4 mg/kg
32. | Trifloxystrobin 0.1 mg/kg

LR bHA TWH  (Tuberous and corm vegetables) ST-HHg : IH
FraNd AT, TURT, THEHT ], a6, o a6, TE@re aaasH]
AT AT TEgA |

TE THINW AP UHT Sa19TH SUEl AT ATThad AT
T SU-GHE AT O HraHed TBTIA THA AR -

| e Rl | AT ASTH AT
.4 — (Maximum Residue i
Limit)
1 Fluxapyroxad 0.03 mg/kg Except
' potato
2. | Oxathiapiprolin 0.04 mg/kg
3. | Pyraclostrobin 0.02 mg/kg

000000000008
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¥.3.9 T (Potato) : I A=q¥d AIATH TTATHH (Solanum tuberosumy
TS AT WLy |

w7, | S e | ! AR WA ypon
(Maximum Residue Limit)

1 24-D 0.2 mg/kg
2. Abamectin 0.005 mg/kg
3. Acetochlor 0.04 mg/kg
4, Ametoctradin 0.05 mg/kg
5. Azoxystrobin 7 mg/kg
6. Benalaxyl 0.02 mg/kg
7. Bentazone 0.1 mg/kg
8. Benzovindiflupyr 0.02 mg/kg
9. Captan 0.05 mg/kg
10. | Chlorfenapyr 0.01 mg/kg
11. | Chlorpropham 30 mg/kg
12. | Chlorpyrifos 2 mg/kg
13. | Chlorpyrifos-Methyl 0.01 mg/kg
14. | Clethodim 0.5 mg/kg
15. | Cyantraniliprole 0.05 mg/kg
16. | Cyazofamid 0.01 mg/kg
17. | Cycloxydim 3 mg/kg
18. | Cyfluthrin/beta-cyfluthrin 0.01 mg/kg
19. | Cyprodinil 0.01 mg/kg
20. | Deltamethrin 0.01 mg/kg
21. | Diazinon 0.01 mg/kg
22. | Difenoconazole 4 mg/kg
23. | Dimethenamid-P 0.01 mg/kg
24. | Dimethipin 0.05 mg/kg
25. | Dimethoate 0.05 mg/kg
26. | Dimethomorph 0.05 mg/kg
27. | Diquat 0.1 mg/kg
28. | Dithiocarbamates 0.2 mg/kg
29. | Endosulfan* 0.05 mg/kg
30. | Ethoprophos 0.05 mg/kg
31. | Famoxadone 0.02 mg/kg
32. | Fenamidone 0.02 mg/kg
33. | Fenpyroximate 0.05 mg/kg
34. | Fipronil 0.02 mg/kg
35. | Flonicamid 0.01 mg/kg
36. | Fluazifop-p-butyl 0.6 mg/kg
37. | Fludioxonil 5 mg/kg
38. | Fluensulfone 0.8 mg/kg
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39. | Flumioxazin 0.02 mg/kg
40. | Fluopyram 0.15 mg/kg
41. | Flupyradifurone 0.05 mg/kg
42. | Fluxapyroxad 0.07 mg/kg
43. | Folpet 0.1 mg/kg
44. | Glufosinate-Ammonium 0.1 mg/kg
45. | Imazdlil 9 mg/kg

46. | Indoxacarb 0.02 mg/kg
47. | Lufenuron 0.01 mg/kg
48. | Maleic Hydrazide 50 mg/kg

49. | Mandipropamid 0.1 mg/kg
50. | Metaflumizone 0.02 mg/kg
51. | Metadaxyl 0.05 mg/kg
52. | Methamidophos 0.05 mg/kg
53. | Methiocarb 0.05 mg/kg
54. | Methomyl 0.02 mg/kg
55. | Novaluron 0.01 mg/kg
56. | Oxamyl 0.01 mg/kg
57. | Oxydemeton-Methyl 0.01 mg/kg
58. | Parathion-Methyl* 0.05 mg/kg
59. | Penthiopyrad 0.05 mg/kg
60. | Permethrin 0.05 mg/kg
61. | Phorate* 0.3 mg/kg
62. | Phosmet 0.05 mg/kg
63. | Propamocarb 0.3 mg/kg
64. | Propargite 0.03 mg/kg
65. | Prothioconazole 0.02 mg/kg
66. | Pyrimethanil 0.05 mg/kg
67. | Sedaxane 0.02 mg/kg
68. | Spinetoram 0.01 mg/kg
69. | Spinosad 0.01 mg/kg
70. | Spiromesifen 0.02 mg/kg
71. | Spirotetramat 0.8 mg/kg
72. | Thiabendazole 15 mg/kg

73. | Thiacloprid 0.02 mg/kg
74. | Tolclofos-Methyl 0.2 mg/kg
75. | Tolfenpyrad 0.01 mg/kg
76. | Trifloxystrobin 0.02 mg/kg
77. | Zoxamide 0.02 mg/kg

&. WIR®T el dehld  (Brassica vegetables-except Brassica leafy
vegetables) THg: TH WWWWWW
g7 FRIGl T THHFHN Bl Sl (e BABT/HEA) g a1 T

EASARAASA~SRAS:
Gre TAT AT GRIeeebl AT R HI5Ts { 2R% R050




Tefeau® TS/ /Cecll WEdl Fedl (WEd: SaTHI, I TICH) Sl
TH 251 | I9 e A= d TASH (Kohlrabi) THT T3 |

TR FAISH AHTHT SNawTeTs Fudl sasaeht dfowaw /e a9
Y Al T IU-TUE U1 W IU-TUE A=ciciabl ol SAGebT WTcTebT
TG T AR g | A& &7 G 9T 8eTgT JT|T T
TEHHT Sl AR A [ 01 g | AR T AHISAHT GHAT AT
WWW%@W | Wﬁ“{@'@lﬂm(mussebsprouts)

Bl THAT TSl/Sedl A ] T

, HANTRT ATGbTH AAT
9. W W A (M aximum Residue %ﬁ”—qﬂ
Limit)
1. Acibenzolar-S-methy| 0.7 mg/kg
2. Ametoctradin 9 mg/kg
3. Azoxystrobin 5 mg/kg
4. Bifenthrin 0.4 mg/kg
5. Boscalid 5 mg/kg
6. Chlorantraniliprole 2 mg/kg
7. Clothianidin 0.2 mg/kg
8. Cyantraniliprole 2 mg/kg
9. Cyazofamid 1.5 mg/kg
10. Cycloxydim 9 mg/kg
11. Cypermethrins (including a pha- 1 mg/kg
and zeta- cypermethrin)
12. Dichlobenil 0.05 mg/kg
13. Difenoconazole 2 mg/kg
14. Dinotefuran 2 mg/kg
15. Flonicamid 2 mg/kg
16. Flubendiamide 4 mg/kg
17. Fluensulfone 1.5 mg/kg
18. Flutolanil 0.05 mg/kg
19. Flutriafol 1.5 mg/kg
20. Fluxapyroxad 2 mg/kg
21. Myclobutanil 0.05 mg/kg
22. Novaluron 0.7 mg/kg
23. Pirimicarb 0.5 mg/kg
24. Spinetoram 0.3 mg/kg
25. Spinosad 2 mg/kg
26. Spiromesifen 3 mg/kg
27. | Thiamethoxam 5 mg/kg
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§.q TR SRIHT (Flowerhead Brassicas) SU-9Hg: T8 A=aiid ST
AT HABIG, FHSAT AR THK T2F A |

TETT TEIOTH AMBUHT ST [T AFTHT ATTHTH WA I

IY-THE A-IaHT T Bl § SRIHT FIAH] TBTIA FHA ] §e:-

FF. | o B A | ! B A | g
(Maximum Residue Limit)
1. Acetamiprid 0.4 mg/kg
2. Chlorothal onil 5 mg/kg
3. Cyhalothrin (includes 0.5 mg/kg
lambda-cyhal othrin)
4. Cyprodinil 2mg/kg
5. Deltamethrin 0.1 mg/kg
6. Fenamidone 4 mg/kg
7. Fipronil 0.02 mg/kg
8. Fluopicolide 2 mg/kg
9. Penthiopyrad 5 mg/kg
10. Pyraclostrobin 0.1 mg/kg
11. Spirotetramat 1 mg/kg
12. | Trifloxystrobin 0.5 mg/kg

§.9.9 BAHMU/HFHA (Cauliflower) : TH F=aiid FNMGHT  AfCrRIHAT
(Brassica oleracea convar. botrytis var. botrytis) TlfdeRT Aeqsied TSI

FAAEE g WH g |
4. | S Py A | T R WA 3o
(Maximum Residue Limit)

1. Chlorpyrifos 0.05 mg/kg
2. Cyfluthrin/beta-cyfluthrin 2mg/kg

3. Dimethoate 0.2 mg/kg
4, Fluopyram 0.09 mg/kg
5. Flupyradifurone 6 mg/kg

6. Imidacloprid 0.5 mg/kg
7. Indoxacarb 0.2 mg/kg
8. Metalaxyl 0.5 mg/kg
9. Methiocarb 0.1 mg/kg
10. Oxathiapiprolin 0.3 mg/kg
11. Oxydemeton-Methyl 0.01 mg/kg
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12. Permethrin 0.5 mg/kg
13. Propamocarb 2 mg/kg

14. Sulfoxaflor 0.04 mg/kg
15. Tebuconazole 0.05 mg/kg
16. Teflubenzuron 0.01 mg/kg

§&.9.% BTSN (Broccoli) : T Aviid AT ATHAT (Brassica
oleracea convar. botrytis var. italica) Fldh! FamerT ARTSAIRT FATaRes
EuRGCIUR e

. | S ey | T AR A | g
(Maximum Residue L imit)
1 Bromide lon 30 mg/kg
2. Chlorpyrifos 2 mg/kg
3. Cyromazine 1 mg/kg
4, Diazinon 0.5 mg/kg
5. Dimethomorph 4 mg/kg
6. Fludioxonil 0.7 mg/kg
7. Fluopyram 0.3 mg/kg
8. Imidacloprid 0.5 mg/kg
9. Indoxacarb 0.2 mg/kg
10. Iprodione 25 mg/kg
11. Mandipropamid 2mg/kg
12. Metal axyl 0.5 mg/kg
13. Methoxyfenozide 3 mg/kg
14. Oxathiapiprolin 1.5 mg/kg
15. Permethrin 2 mg/kg
16. Propamocarb 3 mg/kg
17. Quintozene 0.05 mg/kg
18. Sulfoxaflor 3 mg/kg
19. Tebuconazole 0.2 mg/kg
20. Tebufenozide 0.5 mg/kg

&3 &S W@ (Head Brassicas) SU-9Wg: ITH IAviiq FIAHT STaHT
FRTH, FHA TAICH AMATHT TET/Seell THT THNEE TRy |

TETT TR AMHTHT SHaTeTeh ey SHasihl Afead A a9
IT-99E A dHT Tl & ARHH THT 1] 57 |

&.R.9 SRR (Cabbage, head): I8 Avaiid STHHT ATHAT (Brassica
oleracea convar. capitata) TSITdeRT HITUSTET ISEH! dLHMRT Tog |
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. AR AfHTH AT
4. |  Waawe Ander W (Maximum Residue | P1opaa
Limit)
1 Acephate 2mg/kg
2 Acetamiprid 0.7 mg/kg
3. Bromide lon 100 mg/kg
4, Chlorpyrifos 1 mg/kg
5 Cyfluthrin/beta-cyfluthrin 0.08 mg/kg
6 Cyhalothrin (includes lambda- 0.3 mg/kg
cyhalothrin)
7. Cyprodinil 0.7 mg/kg
8. Diazinon 0.5 mg/kg
9. Dimethomorph 6 mg/kg
10. Dithiocarbamates 5 mg/kg
11. Fenamidone 0.9 mg/kg
12. Fenamiphos 0.05 mg/kg
13. Fipronil 0.02 mg/kg
14. Fluazifop-p-butyl 3mg/kg
15. Fludioxonil 0.7 mg/kg
16. Flumioxazin 0.02 mg/kg
17. Fluopicolide 7 mg/kg
18. Fluopyram 0.15 mg/kg
19. Flupyradifurone 1.5 mg/kg
20. Imidacloprid 0.5 mg/kg
21, Indoxacarb 3 mg/kg
22, Mandipropamid 3 mg/kg
23. Metalaxyl 0.5 mg/kg
24, Methiocarb 0.1 mg/kg
25. Methoxyfenozide 7 mg/kg
26. Oxathiapiprolin 0.7 mg/kg
27. Parathion-Methyl* 0.05 mg/kg
28. Penthiopyrad 4 mg/kg
29. Permethrin 5mg/kg
30. Propamocarb 1 mg/kg
31. Pyraclostrobin 0.2 mg/kg
32. | Quintozene 0.1 mg/kg
33. | Spirotetramat 2 mg/kg
34. Sulfoxaflor 0.4 mg/kg
35. | Tebuconazole 1 mg/kg
36. | Tebufenozide 5mg/kg
37. Trifloxystrobin 1.5 mg/kg
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(@) ®AR (Fruits)

q. AT BT BARS (Citrus fruits) TAE: T TUE A=qid ©udr
(Rutaceae) TREAREHT FHIITH WA FOT 1 Helge Wed BRI, e,
q‘cf?,q‘{l TYq g8 e Hedl (Kumquats)lﬁé‘rf |

TETT TR AMHTHT SHaTeTe ST SAAeThT ATTFHTH AT T
YHE A=cicahT T SU-GHE A1 W JU-GHE A=ciciabT T AHeAT Wbt

FOHT THG A g | A e wewn [ wn o o e

ElCRINERTLIEER]
1 ST AT ¥
- (Maximum
Residue Limit)
1 2,4-D 1 mg/kg
2. 2-Phenylphenol 10 mg/kg
3. Abamectin 0.02 mg/kg
4. Acetamiprid 1 mg/kg
5. Acibenzolar-S-methyl 0.01 mg/kg
6. Aldicarb 0.2 mg/kg
7. Aldrin* and Dieldrin* 0.05 mg/kg
8. Azoxystrobin 15 mg/kg
9. Bifenthrin 0.05 mg/kg
10. Boscalid 2 mg/kg
11 Bromide lon 30 mg/kg
12. Bromopropylate 2 mg/kg
13. Buprofezin 1 mg/kg
14. Carbaryl* 15 mg/kg
15. Chlorantraniliprole 0.7 mg/kg
16. Chlorpyrifos 1 mg/kg
17. Chlorpyrifos-Methyl 2 mg/kg
18. Clofentezine 0.5 mg/kg
10. Clothianidin 0.07 mg/kg
20. Cyantraniliprole 0.7 mg/kg
21, Cyflumetofen 0.3 mg/kg
22. Cyfluthrin/beta-cyfluthrin 0.3 mg/kg
23. Cyhdothrin (includes 0.2 mg/kg
lambda-cyhalothrin)
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24. Cypermethrins (including 0.3 mg/kg Excluding shaddocks or
alpha- and zeta- pomelos
cypermethrin)

25. Deltamethrin 0.02 mg/kg

26. Difenoconazole 0.6 mg/kg

27. Diflubenzuron 0.5 mg/kg

28. Dimethoate 5 mg/kg Excluding kumquats

29. Diquat 0.02 mg/kg

30. Etoxazole 0.1 mg/kg

3L Fenbuconazole 0.5 mg/kg Except lemons and limes

32. Fenbutatin Oxide 5 mg/kg Including kumguats

33. Fenpropathrin 2 mg/kg

34. Fenpyroximate 0.6 mg/kg

35. Fenthion 2 mg/kg

36. Fluazifop-p-butyl 0.01 mg/kg

37. Fludioxonil 10 mg/kg

38. Glufosinate-Ammonium 0.05 mg/kg

39. Guazatine 5 mg/kg

40. Hal oxyfop 0.02 mg/kg

41. Heptachlor* 0.01 mg/kg

42. Hexythiazox 0.5 mg/kg

43. Imazalil 5 mg/kg Except subgroups of oranges,

sweet, sour and lemons and
limes

44. Imidacloprid 1 mg/kg

45. Malathion 7 mg/kg

46. Metalaxyl 5 mg/kg

47. Methomy! 1 mg/kg

48. M ethoxyfenozide 2 mg/kg

49. Oxathiapiprolin 0.05 mg/kg

50. Paraguat 0.02 mg/kg

51. Pendimethalin 0.03 mg/kg

52. Permethrin 0.5 mg/kg

53. Phosmet 3 mg/kg

54. Piperonyl Butoxide 5 mg/kg

55. Pirimicarb 3 mg/kg

56. Prochloraz 10 mg/kg

57. Propargite 3 mg/kg

58. Pyraclostrobin 2 mg/kg

59. Pyrethrins 0.05 mg/kg

60. Pyrimethanil 7 mg/kg

61. Pyriproxyfen 0.5 mg/kg

62. Saflufenacil 0.01 mg/kg

63. Spinosad 0.3 mg/kg

EASARAASA~SRAS:
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64. Spirodiclofen 0.4 mg/kg
65. Spirotetramat 0.5 mg/kg
66. Tebufenozide 2 mg/kg
67. Thiabendazole 7 mg/kg
68. Thiamethoxam 0.5 mg/kg
69. Trifloxystrobin 0.5 mg/kg

9.9 AT TAT A S BTEsie Bl Mandarins (including mandarin-
likehybrids) ST-89g: I A=(q [gq UCHI (Citrusreticulate) TSTaHT
Fraar T {eq ™ (C. nobilis), Rgd S (C. deliciosy), Rgd
FoHwaTET (Citrus clementing), RIC® SITRIRAT (€. tangarina ), Tew ffeq
(c. mitis), T4gq WEIE-TH (C. madurensiy, Rgd SFES (C. unshiu)
IAHT Graarsred! eRHpe v oGt |

TETT FHIGH qMBURT a1 el AqTRT AfFHad A= 99
JU-GUE A=ciasT T Graell qdl GAAASIEdT BEe herHl qHA AR

w1, | S Pk Ay | e FUE WA yoon
(Maximum Residue Limit)
1. Dithiocarbamates 10 mg/kg
2. Fluopyram 0.6 mg/kg
3. Flupyradifurone 1.5 mg/kg
4. Fosetyl Al 50 mg/kg
5. M ethidathion 5 mg/kg
6. Propiconazole 10 mg/kg
7. Spinetoram 0.15 mg/kg
8. Sulfoxaflor 0.8 mg/kg

1.9.9 g=Iem (Mandarin Orange): I8 =avid gd AeHIE (Citrus
reticulate), Tgd Ffafer@ (C. nobilis), Fgd THFa&  (C. poonensis), Fgd
ZHTSAHMT (C. chrysocarpa) TSI Graaiee Tag |

w3, | e Ry A | ! S A | oo

(Maximum Residue Limit)
1. Carbofuran* 0.5 mg/kg
2. Carbosulfan* 0.1 mg/kg
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1.} VAR qE FARSEN BEsile e (Orange, sweet, Sour including
orange-like hybrids) S9-9Hg: I9 I=aiq Rgw Retag T Rew
ECRIEE (Citrus sinensis and C. aurantium EElRED] S X ﬁg?r
WCHITIAT (Citrus myrtifolia), ea iRl (C. salicifolia), TRTEAEHT

SRS BRI el 9egT |

TETT TR AMHTHT ST ST SAAeTIhT ATTHTH AT T
IY-THE AT Fel AR G TARTE BSOS el G ] goe):-

I e e I A AL
(Maximum Residue L imit)

1 Amitraz 0.5 mg/kg
2 Azocyclotin 0.2 mg/kg
3. Carbendazim 1 mglkg
4. Carbofuran* 0.5 mg/kg
5. Carbosulfan* 0.1 mg/kg
6. Chlorfenapyr 1.5 mg/kg
7. Cyhexatin 0.2 mg/kg
8. Dithiocarbamates 2 mg/kg
9. Flufenoxuron 0.4 mg/kg
10. Fluopyram 0.6 mg/kg
11 Flupyradifurone 4 mg/kg
12. Fluxapyroxad 0.3 mg/kg
13. Fosetyl Al 20 mg/kg
14. Imazalil 8 mg/kg
15. Lufenuron 0.3 mg/kg
16. Propiconazole 10 mg/kg
17. Spinetoram 0.07 mg/kg
18. Sulfoxaflor 0.8 mg/kg
10. Teflubenzuron 0.5 mg/kg

EARMASSNASaaE]
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R. SRS T ¥ T A (Berriesand other small fruits) THE : TE A=aita
AFY, AA, ¥, UH, FTHA, T (Strawberry), S (Blueberry),
SeATHAY  (Blackberry), FTIFeI (Cranberry) &l M TMER HeIg®
EEER W

TE TAINH qUbURT SNaTeTH Fuel AT Afrdad AT
¥ GUE A=cicb] G IU-UUE q°1 I IU-GHE Arciidqb] qol SRS T
I AT HAR GHA ARL g5 | FEer &t St T WEAT gey e
gt ar WA o Wy | seuEeeed (Blackeurrants), YSHGEH
(Redcurrants), BT3e® - d (Whitecurrants) §6! §HHAT SIS Aladdh! Heladh!
‘j} AT %F\-Df lﬁrar:-

. N | TS AHTH AT
9. (Maximum Residue asiisqa
fomdient Limit)

1. 2,4-D 0.1 mg/kg

2. Acetamiprid 2 mg/kg Except grapes and
strawberries

3. Azoxystrobin 5 mg/kg Except cranberry, grapes
and strawberry

4, Boscalid 10 mg/kg Except strawberry and
grapes

5. Carbendazim 1 mg/kg Except grapes

6. Chlorantraniliprole 1 mg/kg

7. Clothianidin 0.07 mg/kg Except grapes

8. Cyhalothrin 0.2 mg/kg

(includes  lambda-
cyhalothrin)

9. Cyprodinil 10 mg/kg Except grapes

10. | Fluxapyroxad 7 mg/kg Except grapes

11. | Imidacloprid 5 mg/kg Except cranberries,
grapes and strawberries

12. | Paraguat 0.01 mg/kg

13. | Pirimicarb 1 mg/kg Except strawberries and
grapes

14. | Thiacloprid 1 mg/kg

15. | Thiamethoxam 0.5 mg/kg

.9 WETH Fedl AT B (Small fruit vine climbing) SY-94g: I9 E ST
AFL TAADT AGIHT o T I HUHT el ‘Té@_{ |
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e SIS AHUHT SHAATLTe [GIal Aaeeh! ATHas qr I9
IY-THE AT T AECH B T Beldl FH AR §oTeg:-

w3, | S Pk | T FET A | oo
(Maximum Residue Limit)
1. I sofetamid 3 mg/kg
2. Pydiflumetofen 1.5 mg/kg
3. Pyriofenone 0.8 mg/kg

R.9.9 HAFL(Grapes): I9 geaqita fafew W% Vitis vinifera) TeTidesT
i JTEAFT (cultivar) B I8 |

. HARIYD! AAH A AAT
9. T’ﬂww W AH (|\/| aximum Residue %ﬁ”—qﬁ
Limit)

1. Abamectin 0.03 mg/kg

2. Acetamiprid 0.5 mg/kg

3. |Aldicarb 0.2 mg/kg

4, Ametoctradin 6 mg/kg

5. | Amitrole 0.05 mg/kg

6. Azocyclotin 0.3 mg/kg

7. Azoxystrobin 2 mg/kg

8. Benalaxyl 0.3 mg/kg

9. Benzovindiflupyr 1 mg/kg

10. |Bifenazate 0.7 mg/kg

11. | Bifenthrin 0.3 mg/kg

12. | Boscalid 5 mg/kg

13. | Bromopropylate 2 mg/kg

14. | Buprofezin 1 mg/kg

15. | Captan 25 mg/kg

16. | Carbendazim 3 mg/kg

17. | Chlormequat 0.04 mg/kg

18. | Chlorothalonil 3 mg/kg

19. | Chlorpyrifos 0.5 mg/kg

20. | Chlorpyrifos-Methyl 1 mg/kg

21. | Clofentezine 2mg/kg

22. | Clothianidin 0.7 mg/kg

23. | Cyantraniliprole 1 mg/kg For wine garpes

only

24. | Cyazofamid 1.5 mg/kg

25. | Cycloxydim 0.3 mg/kg

26. | Cyflumetofen 0.6 mg/kg

EARMASSNASaaE]
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27. | Cyhexatin 0.3 mg/kg
28. | Cypermethrins (including 0.2 mg/kg
alpha- and zeta-
cypermethrin)
29. | Cyprodinil 3 mg/kg
30. | Deltamethrin 0.2 mg/kg
31. | Dichlobenil 0.05 mg/kg
32. | Dichloran 7 mg/kg
33. | Difenoconazole 3 mg/kg
34. | Dimethomorph 3 mg/kg
35. | Dinocap 0.5 mg/kg
36. | Dinotefuran 0.9 mg/kg
37. | Dithianon 5 mg/kg For table and
wine grapes only

38. | Dithiocarbamates 5 mg/kg
39. | Emamectin benzoate 0.03 mg/kg
40. | Ethephon 0.8 mg/kg
41. | Etofenprox 4 mg/kg
42. | Etoxazole 0.5 mg/kg
43. | Famoxadone 2mg/kg
44, | Fenamidone 0.6 mg/kg
45, | Fenarimol 0.3 mg/kg
46. | Fenbuconazole 1 mg/kg
47. | Fenbutatin Oxide 5 mg/kg
48. | Fenhexamid 15 mg/kg
49. | Fenpyrazamine 3 mg/kg
50. | Fenpyroximate 0.1 mg/kg
51. | Fluazifop-p-butyl 0.01 mg/kg
52. | Flubendiamide 2 mg/kg
53. | Fludioxonil 2 mg/kg
54. | Flumioxazin 0.02 mg/kg
55. | Fluopicolide 2mg/kg
56. | Fluopyram 2 mg/kg
57. | Flupyradifurone 3 mg/kg
58. | Flusilazole 0.2 mg/kg
59. | Flutriafol 0.8 mg/kg
60. | Fluxapyroxad 3 mg/kg
61. | Folpet 10 mg/kg
62. | Fosetyl Al 60 mg/kg
63. | Glufosinate-Ammonium 0.15 mg/kg
64. |Haloxyfop 0.02 mg/kg
65. | Hexythiazox 1 mg/kg
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66. | Imidacloprid 1 mg/kg
67. | Indoxacarb 2mg/kg
68. | lprodione 10 mg/kg
69. | Kresoxim-Methyl 1.5 mg/kg
70. | Malathion 5 mg/kg
71. | Mandipropamid 2 mg/kg
72. | Meptyldinocap 0.2 mg/kg
73. | Metalaxyl 1 mg/kg
74. | Methidathion 1 mg/kg
75. | Methomyl 0.3 mg/kg
76. | Methoxyfenozide 1 mg/kg
77. | Metrafenone 5 mg/kg
78. | Myclobutanil 0.9 mg/kg
79. | Oxathiapiprolin 0.9 mg/kg
80. | Parathion-Methyl* 0.5 mg/kg
81. | Penconazole 0.4 mg/kg
82. | Permethrin 2 mg/kg
83. | Phosmet 10 mg/kg
84. | Propargite 7 mg/kg
85. | Pyraclostrobin 2 mg/kg
86. | Pyrimethanil 4 mg/kg
87. | Quinoxyfen 2mg/kg
88. | Saflufenacil 0.01 mg/kg
89. | Spinetoram 0.3 mg/kg
90. | Spinosad 0.5 mg/kg
91. | Spirodiclofen 0.2 mg/kg
92. | Spirotetramat 2 mg/kg
93. | Sulfoxaflor 2 mg/kg
94. | Tebuconazole 6 mg/kg
95. | Tebufenozide 2 mg/kg
96. | Teflubenzuron 0.7 mg/kg
97. | Triadimefon 0.3 mg/kg
98. | Triadimenal 0.3 mg/kg
99. | Trifloxystrobin 3 mg/kg
100. | Triflumizole 3 mg/kg
101. | Zoxamide 5 mg/kg

RR ‘EES'HT e SRS (Low growing berries) SI-8Hg: T§ Avaqid TZadl,
T TRMIAHT A0/ A -7 A/ 3e-Foreard Fedl wet TEgH |

TETT FTHISH qMBTHT a1 e ATTRT AfHad AT I
II-GUE A iaenT FEAT o G AN W AHT AN g
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*3. TRITHT ST T | 3o
A" (Maximum Residue L imit)
1. Acibenzolar-S-methy| 0.15 mg/kg
2. Flonicamid 1.5 mg/kg
3. Fluensulfone 0.5 mg/kg
4. I sofetamid 4 mg/kg
5. Pyrimethanil 3 mg/kg
6. Pyriofenone 0.5 mg/kg
7. Spiromesifen 3 mg/kg

.9 WAY (Strawberry): T AT HWIRAT UAATET (Fragaria X

ananassa) YTl wel U6 |

F 3. TR HEFTH A | e
A (Maximum Residue Limit)
1 Abamectin 0.15 mg/kg
2. Acetamiprid 0.5 mg/kg
3. Azoxystrobin 10 mg/kg
4. Bifenazate 2 mg/kg
5. Bifenthrin 1 mg/kg
6. Boscalid 3 mg/kg
7. Bromide lon 30 mg/kg
8. Bromopropylate 2 mg/kg
9. Buprofezin 3 mg/kg
10. | Captan 15 mg/kg
11. | Chlorothalonil 5 mg/kg
12. | Chlorpyrifos 0.3 mg/kg
13. | Chlorpyrifos-Methyl 0.06 mg/kg
14. | Clofentezine 2 mg/kg
15. | Cyantraniliprole 1.5 mg/kg
16. | Cycloxydim 3 mg/kg
17. | Cyflumetofen 0.6 mg/kg
18. | Cypermethrins (including 0.07 mg/kg
alpha- and zeta
cypermethrin)

19. | Deltamethrin 0.2 mg/kg
20. | Diazinon 0.1 mg/kg
21. | Difenoconazole 2 mg/kg
22. | Dimethomorph 0.5 mg/kg

BOBOBBABHOBOCOOOOOOOOOOOOOOOOOOOODIBIDOIIHOO
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23. | Dinocap 0.5 mg/kg Except glasshouse-
grown strawberry

24. | Diquat 0.05 mg/kg
25. | Dithiocarbamates 5 mg/kg
26. | Ethoprophos 0.02 mg/kg
27. | Fenamidone 0.04 mg/kg
28. | Fenarimol 1 mg/kg
29. | Fenbutatin Oxide 10 mg/kg
30. | Fenhexamid 10 mg/kg
31. | Fenpropathrin 2 mg/kg
32. | Fenpyrazamine 3 mg/kg
33. | Fenpyroximate 0.3 mg/kg
34. | Fluazifop-p-butyl 0.3 mg/kg
35. | Fludioxonil 3 mg/kg
36. | Fluopyram 0.4 mg/kg
37. | Flupyradifurone 1.5 mg/kg
38. | Flutriafol 1.5 mg/kg
39. | Folpet 5 mg/kg
40. | Fosetyl Al 70 mg/kg
41. | Glufosinate-Ammonium 0.3 mg/kg
42. | Hexythiazox 6 mg/kg
43. | Imidacloprid 0.5 mg/kg
44. | Iprodione 10 mg/kg
45. | Malathion 1 mg/kg
46. | Meptyldinocap 0.3 mg/kg
47. | Methiocarb 1 mg/kg
48. | Methoxyfenozide 2 mg/kg
49. | Metrafenone 0.6 mg/kg
50. | Myclobutanil 0.8 mg/kg
51. | Novaluron 0.5 mg/kg
52. | Penconazole 0.5 mg/kg
53. | Penthiopyrad 3 mg/kg
54. | Permethrin 1 mg/kg
55. | Pyraclostrobin 1.5 mg/kg
56. | Quinoxyfen 1 mg/kg
57. | Spinetoram 0.15 mg/kg
58. | Spirodiclofen 2 mg/kg
59. | Sulfoxaflor 0.5 mg/kg
60. | Triadimefon 0.7 mg/kg
61. | Triadimenol 0.7 mg/kg
62. | Trifloxystrobin 1 mg/kg
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3. 99T B @ET A (fruits-inedible peel) TWE: T AR B,

FHTAl a1 ThH! ATTATHT AHT ek Ged He Tag |

TR AN QNP UHT SE-Teid [uel SAaehl AHaH AT
T W AT Gel IU-UHE AT G JU-THE A=cIcabT Fel ST e
g Fedl GHG ] gag | fadmr wet wasr g s ol wig |
YgHeeTh! EHAT TUT BT Heldhl afdT 9T fof Tg | IreT, T
TAATHT BT AGHT FAD! FHAT HIAT B FAD! Al AT o] T
AR WA ) A= WA AT & G el ATHREr (whole
commodity basis) Ul TI?I ‘ﬁ?g’:-

. el AP T Hihaa
Y W | (Maximum Residue Limit)

1. Glufosinate- 0.1 mg/kg Except banana and
Ammonium Kiwifruit

2. Paraguat 0.01 mg/kg

3. Prochloraz 7 mg/kg

3.9 A1 B @ET AT B (Inedible Ped — Small) SY-99g: 79
Feaiia for=, T (Bael fruit), 3T (Tamarind) TRTEGET Al HEam@T Hed
[T IET NUHT AT RO @ET B T6gA | <ed FHeE qliehuaT
ST Tl SadiTen! Afshad AT TE II-GHE A=icB o AT
TR @g+ 9 AT qad Eﬂl@@‘:—

3.9.9 TRl (Litchi): 78 swaiia ot P a1 SRferaw o= (Litchi
chinensis or Nephelium litchi) Teidis!l el U6 |

AT
%4, | e Rdw T AEHTH A | Hfbe
(Maximum
Residue Limit)
1 Cypermethrins (including alpha- and 2 mg/kg
zeta- cypermethrin)
2. Endosulfan* 2 mg/kg
3. Spinetoram 0.01 mg/kg
4. Spirotetramat 15 mg/kg

oooooooooooooooooooooooooooooooooooooooooooooooooo
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3.% FAHT HRR Qe fHeell ST HUSHT & & (I nedible Smooth Peel
—Large) SU-99E : I9 A=O¥(q foecll AT HUHT Afd, H, dAR, Fa,
TAIHTET TIAsHT e FFeamr Fed qhT HoR @le gl ®el 4G |
g TR AMBUHT NaT9Teh U A= dferban WA a9 3u-

-ﬂ_ﬂ\g Gi'd*i\dohl -ﬂa thodHl JHA aﬂlgﬂa:-
3.2.9 AT (Mango) : IT IFvdiid FRAIKRT eHT (Mangifera indica)

TSd® el Ty |
. AR AfqHAH AT
w4, | eme fder W (Maximum Residue | #1HaT
Limit)
1 Abamectin 0.01 mg/kg
2. Azoxystrobin 0.7 mg/kg
3. Buprofezin 0.1 mg/kg
4, Carbendazim 5 mg/kg
5. Clothianidin 0.04 mg/kg
6. Cyantraniliprole 0.7 mg/kg
7. Cyhaothrin (includes lambda- 0.2 mg/kg
cyhalothrin)
8. Cypermethrins (including 0.7 mg/kg
alpha- and zeta- cypermethrin)
9. Cyromazine 0.5 mg/kg
10. | Difenoconazole 0.07 mg/kg
11. | Dimethoate 1 mg/kg
12. | Dithiocarbamates 2 mg/kg
13. | Endosulfan* 0.5 mg/kg
14. | Fenvaerate 1.5 mg/kg
15. | Fludioxonil 2 mg/kg
16. | Fluopyram 1 mg/kg
17. | Fluxapyroxad 0.6 mg/kg
18. | Imidacloprid 0.2 mg/kg
19. | Kresoxim-Methyl 0.1 mg/kg
20. | Profenofos 0.2 mg/kg
21. | Pyraclostrobin 0.6 mg/kg
22. | Spinetoram 0.01 mg/kg
23. | Spirotetramat 0.3 mg/kg
24. | Tebuconazole 0.05 mg/kg
25. | Thiabendazole 5 mg/kg
26. | Thiamethoxam 0.2 mg/kg
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3.].% WA (Papaya): I8 IAild T TIAT (Carica papaya) Tl

T TNy |
. HATH! AAHTH WA
%4, | aaws Andar aw (Maximum Residue | #15aa
Limit)

1. Abamectin 0.01 mg/kg

2. Azoxystrobin 0.3 mg/kg

3. Chlorfenapyr 0.3 mg/kg

4, Chlorothal onil 20 mg/kg

5. Clothianidin 0.01 mg/kg

6. Cypermethrins (including 0.5 mg/kg

apha and zeta- cypermethrin)

7. Difenoconazole 0.2 mg/kg

8. Dithiocarbamates 5 mg/kg

9. Endosulfan* 0.5 mg/kg

10. Fluxapyroxad 1 mg/kg

11. Methoxyfenozide 1 mg/kg

12. Pyraclostrobin 0.15 mg/kg

13. Pyriproxyfen 0.3 mg/kg

14. Spirodiclofen 0.03 mg/kg

15. | Spirotetramat 0.4 mg/kg

16. | Tebuconazole 2 mg/kg

17. | Teflubenzuron 0.4 mg/kg

18. | Thiabendazole 10 mg/kg

19. | Thiamethoxam 0.01 mg/kg

20. | Trifloxystrobin 0.6 mg/kg

21. | Triflumizole 2 mg/kg
3.3.3 ¥R (Pomegranate) : I9 A=a¥id E{ﬁW UATEH (Punica granatumy
TSRl el 94 |

I e e e A o
(Maximum Residue L imit)

1. Chlorantraniliprole 0.4 mg/kg

2. Cyantraniliprole 0.01 mg/kg

3. Cyprodinil 5 mg/kg

4, Fludioxonil 3 mg/kg

5. Flumioxazin 0.02 mg/kg

6. Imidacloprid 1 mg/kg

7. Saflufenacil 0.01 mg/kg
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3.R.¥ TETST (Avocado): T Avaiid UrGaT AHRBTT (Persea americana)

TSR el Tag |
w7, | S Pk A | TR HE WA ypo
(Maximum Residue Limit)

1. Abamectin 0.01 mg/kg
2. Bromide lon 75 mg/kg

3. Buprofezin 0.1 mg/kg
4, Clothianidin 0.03 mg/kg
5. Cyprodinil 1 mg/kg

6. Difenoconazole 0.6 mg/kg
7. Endosulfan* 0.5 mg/kg
8. Fenpyroximate 0.2 mg/kg
9. Fludioxonil 1.5 mg/kg
10. Fosetyl Al 20 mg/kg

11. Metalaxyl 0.2 mg/kg
12. Methoxyfenozide 0.7 mg/kg
13. Pyraclostrobin 0.2 mg/kg
14. Spinetoram 0.3 mg/kg
15. Spirodiclofen 0.9 mg/kg
16. Spirotetramat 0.4 mg/kg
17. Tebufenozide 1 mg/kg

18. Thiabendazole 15 mg/kg

19. Thiamethoxam 0.5 mg/kg

3.].%4 FT (Banana): I9 FH(T HAT Musa Spp) T A= arziore

F B TG |
.4, | WNaewe Bt W | qafua aftwan qe | bihad
(Maximum Residue Limit)

1 Acibenzolar-S-methyl 0.06 mg/kg
2. Azoxystrobin 2 mg/kg

3. Bifenthrin 0.1 mg/kg
4. Bitertanol 0.5 mg/kg
5. Boscalid 0.6 mg/kg
6. Buprofezin 0.3 mg/kg
7. Cadusafos 0.01 mg/kg
8. Carbendazim 0.2 mg/kg
9. Carbofuran* 0.01 mg/kg
10. Chlorothalonil 15 mg/kg

11. Chlorpyrifos 2mg/kg
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12. Clothianidin 0.02 mg/kg
13. | Difenoconazole 0.1 mg/kg
14. Diquat 0.02 mg/kg
15. Dithiocarbamates 2 mg/kg
16. Ethoprophos 0.02 mg/kg
17. | Fenamiphos 0.05 mg/kg
18. Fenarimol 0.2 mg/kg
19. Fenbuconazole 0.05 mg/kg
20. Fenbutatin Oxide 10 mg/kg
21. Fenpicoxamid 0.15 mg/kg
22. Fenpropimorph 2 mg/kg
23. Fipronil 0.005 mg/kg
24, Fluazifop-p-butyl 0.01 mg/kg
25. Fluopyram 0.8 mg/kg
26. Flusilazole 0.03 mg/kg
27. Flutriafol 0.3 mg/kg
28. Fluxapyroxad 3mg/kg
29. | Glufosinate-Ammonium 0.2 mg/kg
30. | Glyphosate 0.05 mg/kg
31 Haloxyfop 0.02 mg/kg
32. Imazalil 3 mg/kg
33. Imidacloprid 0.05 mg/kg
34, | sopyrazam 0.06 mg/kg
35. | Propiconazole 0.1 mg/kg
36. | Pyraclostrobin 0.02 mg/kg
37. Pyrimethanil 0.1 mg/kg
38. Saflufenacil 0.01 mg/kg
39. | Tebuconazole 1.5 mg/kg
40. | Terbufos 0.05 mg/kg
41. | Thiabendazole 5 mg/kg
42. | Thiamethoxam 0.02 mg/kg
43. | Triadimefon 1 mg/kg
44, | Triadimenol 1 mg/kg
45, | Trifloxystrobin 0.05 mg/kg

3.3 9T TERA GHl 9T ¥l AT WCHT gl Bl (I nedible rough or
hairy peel - Large) SU-9Hg: I9 Aid Wahcel, ©@HCay, GNH

TIAHT AHT TGTe @EI a1 SRl A UHT gell Bl Tagd | <8

323 ) WE TAT T TETHEEH] AT IR AETE



FHHA ANMBUHT S @IS ATH! ATHAA AAT T I9-998

A=HIqHT T Heldl FH @] g |

3.3.9 WEHEE (Pineapple) : T AT TAE HIHEE a7 UAE WEHE
(Ananas comosus or A. sativus) YAl el I6s |

®4. | Nawe e wm P! HUBAH T | Yoo
(Maximum Residue Limit)

1. Abamectin 0.002 mg/kg

2. Carbendazim 5 mg/kg

3. Clothianidin 0.01 mg/kg

4. Diazinon 0.1 mg/kg

5. Dimethomorph 0.01 mg/kg

6. Disulfoton 0.1 mg/kg

7. Ethephon 1.5 mg/kg

8. Fludioxonil 5 mg/kg

9. Heptachlor* 0.01 mg/kg

10. Propiconazole 2 mg/kg

11. Pyraclostrobin 0.3 mg/kg

12. Pyriproxyfen 0.01 mg/kg

13. Thiamethoxam 0.01 mg/kg

14. Triadimefon 5 mg/kg

15. Triadimenol 5 mg/kg

3.Y ST TE@ET AeHT Bed Hd (Inedible Peel - Vines) SU-9HE: T9
Feaild foRal et A AETHT hed el Iag |

TET FHIH AMBUHT SHETTE &l Aaeent AT dd A3 a9
IT-9UE ARl qel BTH THA 1] G-

3.¥.9 Tl (Kiwi fruit): a9 s=aiid Uleeigar Sk =1 ufeefiear
fmfFa® (Actinidia deliciosa or A. chinensis) TSl %l 958 |

H4, | e e awm ATTP! SBAT | Yo
(Maximum Residue Limit)
1. Acibenzolar-S-methyl 0.03 mg/kg
2. Boscalid 5 mg/kg
3. Diazinon 0.2 mg/kg
4, Fenhexamid 15 mg/kg
5. Fludioxonil 15 mg/kg
6. Glufosinate-Ammonium 0.6 mg/kg
7. Iprodione 5 mg/kg
8. Permethrin 2 mg/kg

EASARAASA~SRAS:
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9. Spinosad 0.05 mg/kg
10. Spirotetramat 0.02 mg/kg
11. Tebufenozide 0.5 mg/kg
12. Thiacloprid 0.2 mg/kg

¥ W Wi B (Pome fruits) THE: a9 AT €413, ATETd, BqaTER
TAAHRT TG T AT ¢ [F6aTAT Fod W A9™l (Rosaceae) TRATK
At O qEad: ¥ (Malus) T Te%d (Pyrus) SIHT 1 TR g |

T YHRHT FABEHT AR T-qe6e (fleshy tissue) A TITHT HIAT (core)
o ferat (seed) 2% B |

T SIS QBT Sramrerss Aol SaeTeh! Aftemaq wrar a9

T Avaiiaepl @9 SU-UHE AU SU-UHE Aae] 99 AR Herdr
THA AR EHg | A& TeT WEA BT wew! Al AT [ T

, HATH! AAHAA AT
%Y. | NaTwE e W (Maximum Residue | 16aq
Limit)
2,4-D 0.01 mg/kg
1. Abamectin 0.01 mg/kg
2. Acetamiprid 0.8 mg/kg
3. Aldrin* and Dieldrin* 0.05 mg/kg
4, Amitraz 0.5 mg/kg
5. Amitrole 0.05 mg/kg
6. Benzovindiflupyr 0.2 mg/kg
7. Bifenazate 0.7 mg/kg
8. Bitertanol 2 mg/kg
9. Bromopropylate 2 mg/kg
10. Captan 15 mg/kg
11. Carbendazim 3 mg/kg
12. Chlorantraniliprole 0.4 mg/kg
13. Chlorpyrifos 1 mg/kg
14. Chlorpyrifos-Methy! 1 mg/kg
15. Clofentezine 0.5 mg/kg
16. Clothianidin 0.4 mg/kg
17. Cyantraniliprole 0.8 mg/kg
18. Cycloxydim 0.09 mg/kg
19. Cyflumetofen 0.4 mg/kg
20. Cyhaothrin (includes lambda- 0.2 mg/kg
cyhalothrin)
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21. Cypermethrins (including 0.7 mg/kg
alpha- and zeta- cypermethrin)
22, Cyprodinil 2 mg/kg
23. Diazinon 0.3 mg/kg
24. Difenoconazole 4 mg/kg
25. Diflubenzuron 5 mg/kg
26. Diquat 0.02 mg/kg
27. Dithianon 1 mg/kg
28. Dithiocarbamates 5 mg/kg
29. Dodine 5 mg/kg
30. Emamectin benzoate 0.02 mg/kg
31 Etoxazole 0.07 mg/kg
32. Fenarimol 0.3 mg/kg
33. Fenbuconazole 0.5 mg/kg
34. Fenbutatin Oxide 5 mg/kg
35. Flonicamid 0.8 mg/kg
36. Fluazifop-p-butyl 0.01 mg/kg
37. Flubendiamide 0.8 mg/kg
38. Fludioxonil 5 mg/kg
39. Flumioxazin 0.02 mg/kg
40. Fluopyram 0.5 mg/kg
41. Flupyradifurone 0.9 mg/kg
42. Flusilazole 0.3 mg/kg
43. Flutriafol 0.4 mg/kg
44, Fluxapyroxad 0.9 mg/kg
45, Fosetyl Al 50 mg/kg
46. Glufosinate-Ammonium 0.1 mg/kg
47. Haloxyfop 0.02 mg/kg
48. Hexythiazox 0.4 mg/kg
49, Iprodione 5 mg/kg
50. I sofetamid 0.6 mg/kg
51. | sopyrazam 0.4 mg/kg
52. Kresoxim-Methy| 0.2 mg/kg
53. Lufenuron 1 mg/kg
54. Metalaxyl 1 mg/kg
55. M ethoxyfenozide 2 mg/kg
56. Metrafenone 1 mg/kg
57. Myclobutanil 0.6 mg/kg
58. Novaluron 3 mg/kg
59. Paraquat 0.01 mg/kg
60. Penthiopyrad 0.4 mg/kg
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61. Permethrin 2 mg/kg
62. Phosmet 10 mg/kg
63. Pirimicarb 1 mg/kg
64. Pyraclostrobin 0.7 mg/kg
65. Pyrimethanil 15 mg/kg
66. Saflufenacil 0.01 mg/kg
67. Spinetoram 0.05 mg/kg
68. Spirodiclofen 0.8 mg/kg
69. Spirotetramat 0.7 mg/kg
70. Sulfoxaflor 0.3 mg/kg
71. Tebufenozide 1 mg/kg
72. Thiabendazole 3 mg/kg
73. Thiacloprid 0.7 mg/kg
74. Thiamethoxam 0.3 mg/kg
75. Trifloxystrobin 0.7 mg/kg

¥.Q ©<S (Apple) : TH IFvaiid TG SHHREHT  (Malus domesticus)
EEISEaR i

4, | e Py A | e SR T g
(Maximum Residue Limit)

1. Acibenzolar-S-methyl 0.3 mg/kg
2. Azocyclotin 0.2 mg/kg
3. Boscalid 2mg/kg

4, Buprofezin 3 mg/kg

5. Cyfluthrin/beta-cyfluthrin 0.1 mg/kg
6. Cyhexatin 0.2 mg/kg
7. Deltamethrin 0.2 mg/kg
8. Dinocap 0.2 mg/kg
9. Diphenylamine 10 mg/kg

10. Ethephon 0.8 mg/kg
11. Etofenprox 0.6 mg/kg
12. Fenamiphos 0.05 mg/kg
13. Fenitrothion 0.5 mg/kg
14, Fenpyroximate 0.2 mg/kg
15. Folpet 10 mg/kg

16. Imidacloprid 0.5 mg/kg
17. Indoxacarb 0.5 mg/kg
18. Malathion 0.5 mg/kg
19. Methidathion 0.5 mg/kg
20. Methomyl 0.3 mg/kg

0000000000000
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21 Parathion-Methy!* 0.2 mg/kg
22, Penconazole 0.1 mg/kg
23. Propargite 3 mg/kg

24, Spinosad 0.1 mg/kg
25. Tebuconazole 1 mg/kg

26. Teflubenzuron 0.5 mg/kg
27. Triadimefon 0.3 mg/kg
28. Triadimenol 0.3 mg/kg

¥.R AT (Pear) : I8 =il UTed m‘m (Pyrus communis), ITe<d
EREIRTAT (P. pyrifolia), TR JeEssd (P, bretschneideri), ST
FEAFTY (P, sinensis) ATaT el TG |

.. | S fdy A | e R WA | S
(Maximum Residue Limit)
1. 2-Phenylphenol 20 mg/kg
2. Azocyclaotin 0.2 mg/kg
3. Buprofezin 6 mg/kg
4, Cyfluthrin/beta-cyfluthrin 0.1 mg/kg
5. Cyhexatin 0.2 mg/kg
6. Dimethoate 1 mg/kg
7. Diphenylamine 5 mg/kg
8. Ethoxyquin 3 mg/kg
9. Etofenprox 0.6 mg/kg
10. | Fenpyroximate 0.2 mg/kg
11. | Imidacloprid 1 mg/kg
12. | Indoxacarb 0.2 mg/kg
13. | Methidathion 1 mg/kg
14. | Methomyl 0.3 mg/kg
15. | Oxydemeton-Methyl 0.05 mg/kg
16. | Penconazole 0.1 mg/kg
17. | Tebuconazole 1 mg/kg

9&.3 TENET TQUHT a9eafae=a U9 (Processed foods of plant origin)
(&) FEIfEE Iediied @i 9 (Derived edible products of plant origin)

9. Br a9r & R (Tea and Herb teas) : 8 =aiid = (camellia
sinensis), HTHMETS A (Camomile or Chamomile), ECECER (Lemon verbena),
AEH SAGHT (Lime blossoms), AEE (Mayweed), TR+ & (Peppermint

O R O RS SOOOGOOOIOIOOOVIOIOOOVOOIOCOCOOIOCOOOOIOCOOOOIOOO
‘ NI RS
Grd 9T AT JeTIg®ehl AT OrEqy HIeUe RRe¢ R0TO



tea), TSTeT (Roselle) TTIAHT F-EArciehT qIqelTs Riel GeBTuL a1 Feire T
FHOL ARITHT U T&Td IS FANT A @ 921 T |

e TEIGH AP UHT e [EUeT A= Afebaw A
T GHE Fraiiaenl A9 SU-UHE a9 W IU-GYE A=aiaT qol BT qer
& AT aHd A gy | A Saeers e s afesmaw we
T T A1 a1 GoT [@a76] [AaRuTeh! ARl ARAUaHT ATedTeh! @Te TaTdah!
R AR g |
w7, | o Py Ay | ! AR A | ypo

(Maximum Residue L imit)
q. Profenofos 0.5 mg/kg

9.9 T (Green tea, Black tea-fermented & dried): T9 STvaiid Famaferar
AR (Camellia sinensis) TSIt %At HAT q&T qIdaTs {@ead T
1 T gbTe dIR T sears (i T srdigas) a1 BF 1 (black
or green tea) g |

. FERTH! ATHAH WA
wE. | NANE FAEE AW (Maximum Residue | ha
Limit)
1 Bifenthrin 30 mg/kg
2. Chlorfenapyr 60 mg/kg
3. Chlorpyrifos 2 mg/kg
4 Clothianidin 0.7 mg/kg
5 Cypermethrins (including 15 mg/kg
alpha- and zeta- cypermethrin)
6 Deltamethrin 5mg/kg
7. Dicofol 40 mg/kg
8. Endosulfan* 10 mg/kg
9. Etoxazole 15 mg/kg
10. | Fenpropathrin 3 mg/kg
11. | Fenpyroximate 8 mg/kg
12. | Flubendiamide 50 mg/kg
13. | Flufenoxuron 20 mg/kg
14. | Hexythiazox 15 mg/kg
15. | Imidacloprid 50 mg/kg
16. | Indoxacarb 5mg/kg
17. | Methidathion 0.5 mg/kg
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18. | Paraguat 0.2 mg/kg
19. | Permethrin 20 mg/kg
20. | Propargite 5 mg/kg
21. | Pyraclostrobin 6 mg/kg
22. | Spiromesifen 70 mg/kg
23. | Thiamethoxam 20 mg/kg

HfBT TR eH Joaiidd (*) Firg Tmguesr Fudee 9o v T
Wice-ad TRuHT FEEe g |

JIH IIF THIT: @I 93) F@T %3 ATl o197 9T ¥ fafqd R0z0/90/3y

qu. fafder

9.9 T ST faem avae (Direct Contact) AT ATSH FRTSHT TART GFEFErHT:

Ft T @ 3euTaeh, sATrt AT fashdTel @rer veredant fauT wre (Direct
Contact) T 31137 TR HHieT ATGUHT, SITTHT ST THTFTRT HITSTATS FATT T q15
ol




TH IIF JHNTT: @UE 38) TEAT Y a1 qoraT 9T 3 fAfq R0%3/08/93

GIoll UGrid! 3ifoldRf ooRaz

ST Uk NI GUE Y\9) FEIT 39 FUTd ASIT 9T Y« FAfT R0%% /0% /9%
TG gk G @ue ¥3) FEIT & 9Tl A9aT 9T 3 fafq R0z0/0% /94

T TN M FaTef U, 2033 I T 20 I SR TANT T FHEHT FHTR!
TUTEAR T HTST ST STHITSTH dtehehlet AT SIS STRY U & -

9. TUTELR & (Scope):-

HEUHT AT TG TAT ATehisTer TRUHT T JehrtarT g (Poultry Feed) &t
TEI-EHT T TUTER AT &9 |

. sTEwe AR aifage (Essential Composition and Quality Factors):-

2.2 FGUH AT TAzd (Pellets), & (Crumbs) T get (Powder) SrEdT
TIEIHT § TS |

2. FHTHT M 3T TaT -, HiehT, SAR, T, i, T, T, forer deerenr fra,
TAElienT foT, TactehT fom, HTeTehT e, SfHe, 39 ige (Maize gluten), T8 o,
T2 T EieTtee &a (DOC), TEhT gel, Tt fae fomr (Sal seed meal), T,
T GETRT T, TT3 FTTcEa™ BEhe, @M T4, @ dreT, ¥ e (Shell grit), g5t 9ot
TIERT SIet G (e 37721 TaTIE% dodT UaTeioh! TqHT T T @ik & |

2.2 GHT YSTMT UG gfg T 9T U 1 T STaRIHAT STTER e deaee
Tafyra ey g uery (fhe afteri=e) @ TRt Frmefiet (fhe Tfefesw) Wi
qfhTs |

T T Ti-amateay (Antibiotics) T T=ET T gy & |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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¥ G GHT TaTefehT UR AT HTST GBI ATTCTeRTHT Soaid WT SIS § TS :-
FGRT THTHT gu- JURE aT =T

Eé%
il

g, | uferd, ST S LY I 12 I T3 I L1 B T2 BT 2

(Moisture, Maximum)
3. | et sfa, s (des R R rl ®’] r r R’ ®
gfraferet at wfadiwu s wemT)

(moisture when mold
inhibitor or acidifier has
been used, maximum)

3, | % e e, ader 00| 9%.0| o %o| Wo| Wol| 00| Ko

(crude protein, minimum)

el

ufa—on
x-&.{?u

Eﬁm [$
uﬁ?n

g “fr 37

AT AT ITfe gehar
FHhT ST “T R

N q-lﬁ ]
“qagan
e T G Al T
"

¥, | %S R wiqwr, aEm %.0 ¢.0 ¢.0 Q.0 %.0 %.0 %.0 %.0

(crude fiber, maximum)

W, | % e wf, e ol Ro| Ro| ol 34| 34| 4| 3N

(crude fat, minimum)

<. ggms@?awmm ¥o| Yol ¥o| ¥ol 34| 34| 34| 34

(Acid insoluble ash,
maximum)

g, | el S, Hm fol o] 30| 34| %ol ok oco| oy

(Calcium, minimum)

<. I (difeam Feinrge) wider, ok o4 o4 o4 o4 o4 o\ o4
Bl

(Salt as sodium chloride,
maximum)

S ?\q%talPho:’;phoroyus M RO AR A 0.9 0.0 0.0 0.9
minimum)

9o, | et ufeer, s ol o] ou| ogu| f¥| 23] 3] %o

(Lysine, minimum)

99, | Mfweire wfawd, wm 0¥| 03u| 034| o30| o4| o4| ou| oy

(methionine, minimum)

frrforatire foreerg wfasra, admr
R (methionine and cysteine, 0.0 o'io O’io O'Rb\ 2,0 O‘% O’% o’é(\
minimum)

?3. ”d'“'“'s“‘qgjmw“'“ R¢00 [ 400 | %00 | ¥00 | RR00 | 3000|3000 | 3300
(metabilizéble energy
kcal/kg, minimum)




ey
9. AT SATCITHT YIS AT -
F) “HeAR! AT AT Foctehl AT “TeTR” W=l 3118 SEFaR! HEUTs
GATH T TOF] TS |
Q) " AT Tfer gehaT HETERT ST TR S=TTel =T §WT 31 H1E S TerreRT
T G U TARARHRT TEET FHELATS GATS FHT TG T8 |
) TRl U HGLehT MT “TeTz” HTel O BwTe g Jarierd grey 3L gt e
I Teleh! HGUTE G aHT HFh T8 |
) ‘el U HEURT STaH T “TeTy” T=Tel UaTierd SwarwaT S&t SHT JenT
T U TS GaTS GHT T T8 |
T) ISR Toclihl & GHT “fefo” sT=TTer <ter fa Treht Sger HGUH! TeaTTalrs
GATH 3T qOF] TS |
) ghal SISeR et gHT “fere” T=TTet uwyr fa afe 313aTew T arment siger
FEUR ToalTeTs GaT3 T TFBT IS |
B) siger FGUSRN gAT “far” a1t i feafa seferd fa arment sger
FHEUATS GATH AT TOFT IS |
) Siger HEUeRT Afan gaT “fa3” vl aenfed feTvar afe U Sger
FHEUATS GATH THT TOFT TS |
2. .9 3 Wl 93 GrHehT AT UTEEsh! HTST dicreh! TedTeeT Stersr e STemar
(Dry weight basis) ToHT 7T &1 |
2.4 GSHI, TTUHI, faure], ot want a1 fr @mreRT @Rt amT fafsh faawor T
AT T g |
3. gTiveRe ded qeT fameht 3199w (Residuces):-
FHUT G ETI-eRI deaetenl AT qgTiehl femmT-aT afe g ga:-
E X FFERE deaal AW qUAT
g STIﬁ'F;IEF, ﬁ?.m./%iﬁ.*, FEMT (Arsenic, mg/kg, maximum) R.0
R. Wﬁf{:f, ﬁT.‘JIT./%.Gﬁ.*, E@TIT(FIourine, mg/kg, maximum) 0.0
2. T, fq.EIT./%.Gﬁ.*, FEMT (Lead, mg/kg, maximum) .o
¥ 1iiT{Bf, fﬁr.ﬂT‘/%Eﬁ.*, aEﬁ'HT(Mercury, mg/kg, maximum) .0

oooooooooooooooooooooooooooooooooooooooooooooooooo
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w. | HifeawTEeree, fr.om./#.5f.» s (Sodium Nitrite, mg/kg, maxi- | 24.0
mum)
<. FITET fﬂf.ﬂT./%,\_rl"T.*, Er LI (Castor, mg/kg, maximum) go.0
. f%‘"ﬁﬁ‘lﬂﬁﬁ, fH’EIT./%.Gﬁ.*, T (Free gossypol, mg/kg, maxi- Ro.o
mum)
c. HFAIFH T, HIEEHIITH FfBeAIITH, FET (Afatoxin By, pglkg, Re¢.0
maximum)

*fir.am, /. 5t w=rel fafermy wfafshetiomems S |
¥. Ao { Aleiers Hrei-er sgeeT (Packaging and Labeling requirements):-
FGUHT THTATS T T @l | Tfe, THEehT iTieshahl Ry aT dTer ar Wit
TRGTRT S[eeh! ST AT ATHAEE FHITSTRT SRHT 7 T T ITF TS | CThioTe
TTIUehT HEERT SHTERT AT/ CTheHT G8TH TR [T Ieie HUhT g T -
&) MR Ul Godl 19 T ST-geh 1,
@) AR UFK,
) 3cATEHeRT AT T ST,
)] Jg'q’aﬁa(%a%)mﬁlwwgargw
g) ==
) mquﬁrrsqﬁtrﬁqﬁr
®) oo d1get, Hiee 3f-afaet T CfaShaT aftqyurehT S0t WA Ut &v
Jod® T T,
&) wirmsor T e aftemee qur amtyrerenT 9,
) HUSRUT fafy,
) ST LTI T |
W) YRR, @RS qT SS:
F) AT TSI AT TSTI=THT TehTTTa syueht fafeer ¢co fa ufgae wwey ge |
@) v ey gy e fufd 3fg @vg we, d@E@mr 3o, fufd R0ex /00 /08 @
TS TSTIST AT W HT FEhTTST Ukl ST YaTefehT TUTEaR a7 HTST arferushl
ST TFeT=elT qeeRTC 1 T HERRT HeATCRIRT GoT TR 513 |

-

) GUE (@) SHITTHERT SIS THITSTH T TReAT HTH HRETEEE I ST SHITTH
9T T AT |

QT q9T AT GETdEER Atar e weee {3y



JIH Yok FHIT: GUE 3%) TEIT 39 q9Ter o197 AT 3 fufq j0vg /0% /99

R g A WE, FA T aerek-

| @it wew yerfire: @ve ¥o) @ 4 A e 9 3 fafd 0¥e/ 0345 |

3 fa T, AGrPT T gArd e g9 faq Mg, S faw amr qardang
TRRT g T Al AT GETER UER AT " (A et Sewrd 9Y

c

THISTHH gIIeE |

e

(@) =REF ET AL
q. STefter gfqera (ATEHE) 9.0 % (TS
3 HE Wifed (ATZE X &%) 0.0 % (BETHI)
3 hE WE % (HIEHT) Y % IME Y Y FH
¥, e HIZAT % (HTEHI) © % (FETH)
Y. UfEE SEIIEe A" % (WIEHD) ¥ % (FErHT)
T HMeIH % (WIEHT) oY % (FEH
O T (HIISTAH FARTEE) % (ATFH) 2.0 % (FETHT)
S. ®ITHART % (WIEHT) 0.4 % (erdrH)
2. et € (M. T /%, Si) 4000 (&)
0. ATFATSTRIT . 9 Yo drarar (ard R faferm ) (@
TIEEER -

ard W fafems (. §r &) 9N U sRE ST U AR GEE T |

g) SYATH AINAHHT Joair@d a1 qarei—

Q) TSHI, TRTTH], FIRT ARTHT AT AT GLHT A% AT A9 T% a7
AfFereRT I |

) SRR ATAHTHT [GZUHT URAR a1 AR GRET A6 7% |

3) IWh AMAHHET [GSUHT URAY a7 HAAES Hed Th | TR af
AR IR ATET THCAT 9 AT T 9&T U ¥ aRig e
qUHT AT ST |

(%) Y TABTHT [EZTHT =P UEESHA HH G R 2R 4, TFHDT TUESH
FAI HIATES el fedraet STaAfey Aed SATaAT TOET TRTH 3 |

oooooooooooooooooooooooooooooooooooooooooooooooooo

QT TAT AT GETHEES! ATATd UER AIIEUE
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IIH IIF JHNIT: @UE §3) ATqieehTs 30% e qeia7 91T ¥ fAfq 2090,99/09

f[d2civoT GXqR (AT uGred)

| sire : @mvg @) wer 9 fur T A o fAfd 095 /0% /3y |

TS TR SIS FT Tl Toshrey He=Tet WTdedeh! Qe Tfater qom o7 T
Tt T 8 favmT ATqEdeT ShETeIaTe TR favetyur ST ST 31T Ha HEH TR
ST T G TITeRT TTSTeaehT GLEEHT SaTT aHTTeH qieeTsi 1 Y fifd 00 1 3 | 2%
T foTer TReRTRT AT @A FRTeH MU &:-

T3 A, 0%.00 Y TAT Y WHEE (Milk and Milk Products)

fas. @I F& (Food Product) TEE.
?. | faryp g amER 2,000/ -
. | g=rga (Whole milk) ? 400/~
3. | gara @ g 37 (Skimmed milk powder) 9 Koo/ -
%. | gl g (Whole milk powder) 9 Koo /-
w. | st et g (Fluid milk ) 4o/~
%, | Fe%e oo (Condensed milk) w00 /-
©. | #EET (Butter) 9 w00/ -
¢. | Frozen Dessert/ 3Tgaisd 9,400/ -
], | ( Icecube) 9,000/~
2o. | @&l (Yoghurt) Roo/-
99, | Wl ( Cream) “woo/-
9. | 9T (Paneer) “oo/-
93, | venfd gur ( Processed Milk) 4o/ -
2%, | Tore SRR/ aTet TRy Uifesh dca | Wifeeh dcdehl EeRAT Tehat . 2R
qifiesh Ug ATSshIamarSt T 3oehd T I T
TSRS o] BeRHT EHehd .
9\ HT Jooid HTU FHITSTH




T3 7. oR.00 A qAT T T ULTET (Fatsand Oils)

fas. @I & (Food Product) TEIE.
9. | aeata der wemta (Edible Vegetable Oil) woo /-
3. | %E 3™ (Crude oils) F=aT gaTed ¥oo/-
3. | adierad 2,200/~
¥. | T iR = (Ghee) ¢coo/-
w. | et = (Vegetable Ghee) ¢oo/-
. | SIeTehT wEE (Peanut butter) ¢ 000/~
o, | SR wdfaw, Wi (Bakery Shoitening) ¢oo/-
¢. | @ =T (Mustard seeds) 300/~
’. | e uSet (Coconut powder) ¢ 000/~

3 . 03.00 HATHS TAT AW T GT4EE (Fruits and Vegetable Products)

fas. @I a& (Food Product) TEIE.
9. | T SicH, ATTcTS, ST, et e FeRT, herthereh! U vaTd, ¢oo/-
HARG U UaTiehT dhea waref (Jam, Jelly, Marmalade Squash,
Fruit juice, beverage etc.)
3. | JHIE #Ey, ST 9y, 3T HEEE ¢, R00|- HIShIarRars ied 2,R00/-
(Tomato ketchup, Sauce)
3. | o (ufweft a) (Pickle without preservatives) “woo/-
¥. | 2mEr/ 317 9 (Tomato Juice) %00/ -
w. | e Bt gerd (Canned Fruit) ¢coo/-
. | &t UF ety (Soft drink, Soda, Energy drinks, Sport, 9,000/ -
Carbonated beverage etc.)
©. | WhcTthel U yaTef U3 (Fruit beverage powder) “oo/-
¢. | N (Vinegar) coo/-




3T . 0¥.00 AT WY UITHEE (Spices and Condiments Products)

GKH @ a&q (Food Product) TER ®.
¢, | mEer dfew 300/~
IR %00/~
3. | oI 918eT ( Seasoning powder) woo/-
3. | 9ST ®H (Prawn cracker ) woo/-
¥. |gar %00/~
T3A 7. oY.oo fHUT FET T qAT &Y T T°HT USTAEE (Tea, Coffee, Cocoa
Products)
fas @mr a&] (Food Product) TET E.
9. | Toar @ &k (Tea& Coffee) woo /-
3 |, o%.00 T (Salt)
faq @r a&q (Food Product) TENE.
9. | @M 7 s (Edible Salt) woo/-
T3 . 09.00 WRITH, TAEH qAT A A& JahT TgT4ee (Cereal and Legume Products)
fas. @I a& (Food Product) TEIE.
9. | Tuer, Aar, §sf, 98, 31 @rem=ie 18l (Wheat flour, semolina) woo /-
Fortified flour, Rice
3. | feweage, UL (Biscuit, Bread), cookies, Bakery %00/~
3. | &St (Cookies) wko/ -
¥. | 3 3% @ uerd (Other bakery items) Yoo/~
w, | Tk =SS / urar veTe (Stick noodle) ¥oo/-
%. | d9 == ( Instant noodles) Roo/-
o, | AT @S, qTerEis, gisET (Dalmoth, Bhujiaand other Snacks woo/ -
food)
<. | @ / &Ted UEH ( Cereals/ Legumes) Yoo/ -




A . 0500 WTH TTHT Fenfead fsa at (Processed drinking water)

fas @ @& (Food Product) TER E.
9. | yenifera e arY ATgshT arirSt gWa 3,400/~
T3 . o%.00 (AT TETET (Sweetening Agents)
faq @ & (Food Product) TEIE.
9. | T=T (Sugar), faeft (Sugar candy ) <Ko/ -
2. | #8 (Honey) ¢,200/-
Tq3d 4. 0.00 FRIFAA TE1EE (Confectionary Products)
fas. @rr a5 (Food Product) TEIE.
9. | =hcie, THT, FUET (Chocolate, toffee, Candy) Tt=o w4o/-
(Logenze)
R. | =g, g&i™ ( Chewing gum, Bubble gum) “oo/-

T3 A 9900 @RI ufiwedt, @@ awefier Ue faork @c@Ee (Food Preservatives,
Additives and Contaminants)

fas qRIHE Y (Par ameter s) TER ®.
9. |ufashied (Heavy metal) wwo/ -
. | wk war e 2 et (Heavy metal ) SoggT 9,400/~
3. | vld @M a@ Minerals (Fe, CaMg, Mn etc.) 4o/~
. ‘IFHWFS@W Mycotoxins/Total aflatoxins ¢ 000/~
w, | ufa fyerfa (Vitamins) 9,000/
€. | AamET (Melamine) 2,000/~
©. | & adiEor (Color qualitative ) R4ko/-
<. | ufa & wieEer (Color quantitative) woo/-
’. | wHfferT (Formalin) 9 000/ -
90, | d=sirgak ufds ( Benzoic acid preservative) %00/ -
29. | msemse (Nitrite Preservative ) ¥oo/-




93. | 1= wiiefies uesa! (Other preservatives/Food additives %00/ -
each)
23, | GowieTs 3radse (Sulfur dioxide preservative) ¥oo/-
9%. | faurd 31wy (Pesticide Residues)
STTIAIFATI, STTIHER R FHEehT fauTaies e saaT 3,000/~
(Organochlorine, Organochlorine group)
I GyEhT TauTdiet &g 7d &9t (Other 3,000 groups /per 3,000/~
pesticide)
yfq fawmet 31a9 (Pesticide residue) 9,000/~
ou. | wfa ek aftwefl, ufaraifes Tk (Veterinary drugs ©oo/-
residue per antibiotic)
9%. | ufa Sifaes siweft, ufeamifes (Veterinary drugs residuein 3,000/~
group) ST F9HT
9w, | AMEIiEaH *geme ( Monosodiumn glutamate MSG ) “oo/-
9¢. | Yewwm (Radiation test by Becquerel Monitor) 9,000/~
92, | Zr3fi ufHHT wfde (Taurine amino acid) 9,000/~
Ro. | feemrET (Histamine) 9,000/~
9. | ufHHT ufde W ( Amino acids profile) 3,000/~
IR. | W TfEe / Tt uiee (Fatty acids) 3,000/~
33, | feeifame= yedeat (Antioxidant each) 9,000/~
Jy. | wfafes wifeeEl (Specific Gravity) %00/ -
R4, | @ W . (HMF test) 9,000/~
R%. | @M% (Caffeine in foods and Beverage) 300/~
. | @mnfed (lodine content ) 300/-
Re. | iR ( Grayanotoxins) THTIET HTehfdes &9HT UTe+ faem | ¢ 0oo/-

TeTelE® Tedeheh!




A A. 9R.00 faferer @mr wardr qrarfie T smE AR TER

faq qIRIfHeT (Parameter) TEI ®.
g | St (Moisture ) 940/ -
3 | wifeT (Protein) 300/-
3 | FErEEegE (Carbohydrate) 300/~
¥ | g (Sugar) 300/~
w | % 3m v (Total solid) 300/-
% | =™ (StarchQualitative ) 300/-
© | %S @ (Cnude Fat ) 300/-
¢ | 9w (Total Ash) 00/~
] | Ufew (@, wee ar 1) uid griet (Grading, per 2ko/-
parameter)
go | 3TwcAdT (Acidity) 940/ -
¢ | fr. @3 (pH) 240/
93 | anfemr (Alkalinity) ?qo0/-
23 | %8 ®E (Crude fibre ) Yoo/ -
9% | U gemeiier o (Water soluble ash) Roo/-
ou | ufoenT T woT (AIA) 00/~
9% | STehrerier TregaTde (Alcoholic extract) 00/~
9 | eRT wTAT (Salt content ) Roo/-
2¢ | serfie ( Solubility) 2o,
92 | fopnfaey 32 (Refractive Index) 00/~
Ro | @RS w1 (Saponification value) Roo/-
39 | marted =g ( lodine value) 200/~
IR | ©TITETE 97 vaT (Unsaponifiable matter) 300/-
33 | Ttp wdt ofge &t ufee g (FFA/AV) 940/ -
¥ | WerEge g (Peroxide value) R00/-
Ry | we fag (Melting point) suo0/-




3% | gt ( Sucrose Quantitative) ¢oo/-
e | gt (Glucose Quantitative) ¢oo/-
¢ | wF (Fructose quantitative) ¢oo/-
3% | g=diet (Drained weight) 900/ -
30 | g ad (Volatileoil) J00/-
3¢ |34 da (Nonvolatile oil) 00/~
33 | ol $We 2% (Lead Chromate test) 900/ -
33 | gHEA (Curcumine) o/ -
3y | difeam sarrge (Sodium chloride) Roo/-
34 | srifes e yesheht (Organic acid each) ¢oo/-
3t | T foewer = (RM value) Uo/-
30 | AR Aitftphe wfd cam@eifget (Lactometer verification) “w4o/-
3¢ | FTeEEIEEEE Y6 2 (Carbondioxide pressure test) ¥o0/-
3 |94z 3zar iy ( Net weight or volume) %00/ -
¥o | Wifeeme 2% (Proximate Test) 9,400/ -
%9 | erdifesk de (Antinutritional compound) ST woo /-
¥R | FERWEEA &= (Color profile test by Chromameter) 2,000/~
¥3 | SR MBS &% (Texture profile test) 2,000/~
¥y | 9t gaefet Water activity) “oo/-
¥ | e vgreRT =aw 9T (Fill of container) 900/ -
%% | wetenr 9w ( Fruit content ) %00/~
¥ | ek Tfae (Uric acid) Yoo/~
¥e | %qiet ((Gluten) Rko/-

w1ty 3feetiard AT TaXeRTeRT GoRHT faeelauT GEqL ufd TRITHET €. oo |- ATHS | X STy
3yeuTeE (Advanced Instruments) it GC, LC, ICP-MS, PCR aTe fageisor §eq=
U URITHETERT SeRAT Tid TRITHET &, coo |- Ams |




T3 1. 93.00 Faamae 70T (Adulteration Test)

fas. qRTfeex (Parameters) TR E.
2. | Zwmsimige 22 (Hexabromide test) 940/ -
3. | erisia 3t 2= (Argimone oil test) 300/-
3. | afeeR e 300/-
¥, |aRferie 240/~
w. | arEr T (Lard test, Qualitative) 300/-
g, |@ferds (Minera oil, Qualitative) 300/-
©. | WERET &% (Phosphatase test, Qualitative) R00/-
<. quwﬁﬁ@{\%@ Roo/-
). | fErgiE e R00/-
90, | amgaEe & (Bicarbonate test qualitative) Roo/-
99, | Rt &% (Glucose test, Qualitative) 940/ -
93. | W &= ( Starch test, Qualitative) 940 /-
93, | 3r@m™@ & (Nonedible color, Qualitative ) 300/-
9%. |3gf@mde (Ureatest, Qualitative) 300/~
9w, | feee AT / JTemssi = (Neutralizer test, Qualitative) 300/~
9%. | wuffemieed= (Formalin test by test kit) 300/-
90, |UfwEme fhe 3 (Pesticide test by test kit) 300/-
9¢. | @I o ( Kheshari test, Qualitative) 300/-

T3 . 9%¥.00 ehigd S+ 4 q21d (Alcoholic Beverages)

fa HeHhEd 9 9T 9ard (Alcoholic Beverages) TER E.
9. | SIS T TR UTE 3,000/~
3. | forenet (e=fiesnt, T, sireger, o @1t ) qor (Liquiors, 3,000/ -

Whiskey, Rum, Vodka, Gin etc.)
3. | foumser sresieadatfadfew (Methyl Qualitative) %00/ -
¥, | sTcheasamsa (Ethyl alcohol ) w4o/ -

oooooooooooooooooooooooooooooooooooooooooooooooooo

G qIT T TETIEER] AT T[IER ATIETE

EEE




w. | Toemger stehee Fai-eefaw (Methyl alcohol, Quantitative) 9,900/~
€. | oIt AT adteor TeAT gid gt (Other each parameter) ¥oo/-

T3 7. .00 WEWT @ TeTH (M eat Products)

fa. @I a&] (Food Product) TERE

)

2. arsiT Ay (Fresh meat ) QU0 /-

3 . 9%.00 TET UETEE (Animal Feeds)

fa. T @t (Animal Feed) TERE

9. ikt g UeTd (Feed products) 9,800/~
2. UII-IhT GHT ST sheat TaTe (Feed Ingredients) 9,400/ -

T3 A, 99.00 G T I TSTIETHT ARG TATST TLIET0T

fa. qRIfHET (Parameters) TR ®.

2. Tiee &3 (Mold count) o/ -
R. foree T argepT TIEE (Yeast and its spores) uo/-
3. 2leet TRt (Total Bacterial count) uo/-
¥. iferwd &13-< (Coliform count ) 300/-
u. drerTe (Salmonella spp.) w00/~
<. wIHTEArRIR (Staphylococcus spp.) woo/-
©. Fafefean argfery wiksr (Clostridium woo/-

botulinumn-+perfringes)

<. TR (Streptococcus spp.) 300/-
Q. e fea (Bacillus cereus) 300/-
90, | ffsr @ ( Vibrio spp.) 300/-
99. | feeefr oETEES=T monocytogenes) 300/-
93, |"urerem / @, fawe, ueiemaT (Nomatodes, Larvae, Cyst) 900/ -
93. | 3T y1e¥ Sfig ket (Other microorganism each) 300/-
9%. | Tame e urshr ( Swab test) 300/-

R3Y

QT qIT AT GETAEEF] AT TR AIE0E



9%, | st i@t (Enterobacterioceae ) ¥o0/-

2. | wrfr Sfecfad gefiaT TueRTeRT & SiiageehT goRuT faveryur ¥00/-
SR (v )

T3d 4. 95.00 IUW TR, ST THAT THEAT0T, AT farfasn ane T&qe

fas. qifeR (Parameters) TR E.

2. FeT faeTie o= 00/~

2. EIRICERUICIE 300/-

3. frafa ywTofieRtoT FEgT 300/-

¥, | frata e R 300/-

«. CIRICRELNE L K (Y 300/-

€. STERYTE WTel UaTe ST ST 0o TE 300/-

o, STENYLE QT UaTs IcATG G, TefehtoT | TWTeT STRTI=ehT ST forerror
(3TTwIfih T ST SedTe) & THUERT S5

c. U I FHY ST FHIU{IHTOT S Ro0/-
CRIEEIETU RSN

. QeI / M/ SATRRYE @l UaTefeh @TeT / M / STERYLh @
ST T T RTUTeRT JATSTehT AATHT | TGTefehT FHATehT ferveisT 6T
YT TATE%shT TarveTsuT &g uE

TR T <3, AlANThIE 20, fufd Rowo/20/¢ &1 JUTST TSI 9WT « AT
TERTISTT IO TerehTd HesTTeTdehl oIl SHhH TgEAT < (e Fidfe T 07 =0T

areelt ATt &% AT JaT Yok TRl FEAT) @RS TR § |
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