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@ HGATH JdF AT @TE TaT9H] Degal a97 TR HAH T @rE 2dd JI80e
TEATY &g | A9 TGN @ gl J97 R T, 059 F TR Y FHIGH Tod
‘G EEgAT a9 R AR Afaa e @ aeTde Eegdl qa7 O HERe i
AT HER FHET (IR T AT T 3 | a9 ARG @re GaTde] Segan qdr TR
e Feamam e ARFRATS (AR TaT @ qaTdE Eqd a4t fafere o, et
GTT TRTF AATF T FAT ATAR, @I T4 ol 9T U FRIwd] Ferifeed qar
& WAl ¥ HIYRUEE®, @ YISl AN g9 4974 ¥ Uiftes dd, @ ergare 6ea
QA T FH Jidke JHIE a1 F&R, @E @egal qa7 TR Gl Jqdd T a7
FHIAT &7 TMATH AIREETE WAT T4 [(FHIG T T |

AT I 929¥ 3@ Codex Alimentarius Commission 1 T&&T AH EIHT &l ATH G T
Codex Alimentarius Commission &I National Codex Contact point (NCCP) 1 ®qU7 @ gfata
qIT 07 T fAT @S AU @ 1 AT g coDEx o Faieer e geifted @
AIIEUSE®RATs arawIs AIIGUSH &IHT IR FATE AT AIEvE g I 743 |

@ GETSH I HIIEUE (AR TA7 FTAW T AN @A T T Hed AT
1Y Gr ATIRHAT TESH0T, Grd ATATIAT G JITeqe], @ AT (FTATTHT FEoiebol
e And T warden geared, sy faaRn @rer R e qar g Rt
AHe At e |

AT IFEF AT STHIRRT T @ aEEed] Icad Ua fahl faqew 3fa@ smnd fara T
FaaEEars @F q91 AT AEEEAT JIFUHN ATaTd TR T FET ETH FARTLTAT
QEIETOTRT ST @ T8 AR SRl RIS @ | T9 [qbl TebIea] AT FHee q4r
FEITEALTT T FRAHT FNTETH TATS & T [TANTH JU-HRIMaeTF 57 201 AHeF oo
7 A1 Afeure W F7, TR AR T STEr IHE Ud A @ qqEedT dfaed g1 ard
FHTE THTT AT GeAe I ETHT GEANT (AT & [aRTH FERT T80 aives @
A= A, @ AT AaFd, Tt Gerasd aad Jemad qdr difde qemae

rErE FRL HHE AdieEars e g fo =g |
YA

TSI HAR F0
LHIEENE
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JIH UdEh THITT: U YO FEIT ¥R T ATIH N7 3 fafd 049/90/33

09. G¥ a2 Gotl UGrRigs
(Milk and Milk Products)

09.09 T8 (Milk):
‘T T T G a7 AHPT IaTE el T WGP AARATHN o ATl
AT TFHTIE |

09.0% TEH g (Cow Milk):
“AMEHT TI” AT 3.4 Treaerd gl faear (Milk fat) ¥ 97 ferear atees gee
e gard (Milk solid not fat) .4 fqerd A=aT ®fe THUH T8 FWHT I% |

09.0% ¥4 g (Buffalo Milk):
“SETPT TI” AT Y0 T el ferear (Milk fat) T T fereair aTees geret
e 9ard (Milk solid not fat) 5.0 JeTd STwaT Tl AHUHI TT TFFA TS |

09.0¥ fa<9 (Ghee):

“ferg” ST B AT AT 9fRell FeTerdl ¥ gyene fad ar quer g@ér a1 BRe ar
HEgAaTe TR RS Foead! TITTHT TUHT THI0T STATT IS T G T3,
TATSUH TIH (el Ta1ddTs Toh T T 81T aHITHS Oy aifg
ATETH] EAIG,

%) RpATiaed SUSH (Refractive Index) 1.¥43c 3@ 9. ¥UUe T |
(¥ 0° FfaieH)
g) fvaé M=a ST (Reichert Meissel Value) | 25.0 AT THa |
TfaE VT (Acid value) % fafeuma drafaom g
afd I\ ESHT TeaeH
o) WSS T qo fafea 9o WeTES
(Peroxide Value) AteRrete wiq e forgr
BECEII
(¥) AT (Moisture) 0.4 TTITAHT TAGHT |

? @W &_‘I""JT 3 '_‘l l‘IGME%(‘\CN ElNEip] AEESERIEERE]




09.0% T & (Processed Milk):

“GeItad gg” W AT STHT qeepl foreedt fomept ar Afvhesr a1 gereet feredt
fed g0 39 TT HIAl a1 THCAl gaF! el 3.0 Gfqerd T qaeh! faeararas
T 3 TRTS 5.0 YIAMTAT TET ATTHT TAT FRRTT UBRAT (Pasteurization) AT
fSraTe) &9 IR (Sterilization) TFI=T T TATY RTHT A FATE AHHTIS, |
AT AT 9BRaT TRUHT Teiad qgars qeitad a9r “aeeRiese 39’ ¥
fraroy &9 ythar @F = Jeiiad qgars geiitga qor “ERargse 39’ W
A el Al |

09.0% JFfEa g (Evaporated Milk):

“IFITeTd I AT IIATE AITF FTHT THT ISTE TATSUHT XA TaTIATE
TEERT T8 | TTAT IR (ool HRAHT 9.5 GTqerd ¥ el Faeal Ated T
I qETY HEIAT Y4 HIAT AT BT |

09.0 JFfET YaERfed g8 (Evaporated Skimmed Milk):

“IETIT gANRIEd 39" Aol geaTe foreil epTeruerr ¥ #1ifiter @7 qIeiy
IeE TARUH A URTGATs FFHTE | THHT 3ghl (ol dled TaH! 3
qaTd FRIHAT 0.0 Gfqed EHl gII |

09.05 AYRT Fufra g& (Sweetened Condensed Milk):

“wgfed FEfrd gg” Aol oAl @Tell O ATl aATsUel aid g% Garders
TEFATE | TIHT TIHI [oed] FRAAT 5.0 Jiaerd T faedr afed qgal 39
qaTd FRIHT 39.0 faqerd T faeieT Arar HFiAr ¥0. 0 gfderd Ted! gas |

09.0R RERT Fuftra gaiw e & (Skimmed Sweetened Condensed Milk):
“wgfra Fuford garer Aed gg” A T @ quR Faer ged e
qgATS U1 aTdAl AATSUH G ARA qETddATs AFFATE | I el afeq

o

TR ST TRTS FRAHT I%.0 Fiqerd, Faer A1 FHIAT ¥0.0 giqerd ge

~

QA o ~ [ o N [
T Teleedl 9T 0.4 IARTd HI ddeehl giqs |

09.90 it gan Wea wga wetr g7 (Partly Skimmed Sweetened Condensed Milk):

“Hiferer AT Aed WA HEMTT F” (Partly Skimmed Sweetened Condensed
Milk) STTHT Farel Afed ggehl 319 98T FRIHT 35 giqerd, =T &=iMr ¥o

@T‘J HW 3 '_‘l “IGME@CN A TUTEAY HI9aUS R



~

giererd T Farcl TaTd HRIHAT 3.0 ¥ FEMT &.0 Jiqerd T¥H Eh g s |

R}

09.99 H&gT (Butter):

“HEge " ATl T AT AT 39 a1 g a7 BRAAT (RN UBRAT (Pasteurization)
R T EFTaues! qga FHedl Terdars ehus | T899 @8 gl el
TaTd 50 YiqerdHT Tude!, el aeed aH 3 qaTd R GfTaHT FaceH T
STATIT 9% FTTATHT TAGHT EAIS, | AT ATAHT Jool@ LRI GUSHT STATST 95
I g FIES; | TFHT 9@ @I A AT UATST (1) a7 39 THTAT TTHT
g Hdag | JHHT ag__if TRIRET (Preservative)ﬁ:rﬂ'lgw EV_‘E%H' |

TR FIHT (T HISTTHT TR 7e J% JeATa HIAHT AT FART & T@TETeRT
forg (A o1 wE 9fedreT el Hegd A 9 |

09.9% ¥ (Cream):

“BRE” Tt T AT e ?@roﬁr é’\m T gfRar (Pasteurization) J<T
nﬁa’a?ﬁrﬁqe—vﬁwﬁnﬁwwﬁqﬁ gierF (AT ! foredl qagfe
TR THIAUF) ATS TFHTIE | TFAT FIH! e hl AT FRAHET 95.0 Fiaerd
EH FAIG |

09.93 T& (Curd):

“ZRlr” eI Tl'l_sr' ar &by ar _Gﬁ_obzl' a;a?flﬁ' GG IEXI (Pasteurization) I AT
JHTAT T dTAT TAXATHT TS Telehl I3 (Lactobacillus culture) HEl 9'@&:1_05
TaRA FFAAT IA g T TS IATCH TITaATs TERIIS, | a¥ Teel
TATE FAH Fel a1 qaH! ol RiFTHI TU (Skimmed milk) ITE TR TE0
TUHT TIET ATET FeTPT S TaTd TEehl gavs, A=a T HTHT 3T A=E & T,
TgF! el ¥ Faedl aTeer TaT 319 TaTd HISET 8l g9 | JFHT Fadl ar
@ry AT (HAreUeT a1 AfHErsUE g qaaE ¥ a9ated 9@ aard Hargea
TR | A9 P, Her fHaTeueT a3 qaTd T e GaTd aredh quhl
HTATH ATIRHAT EH I |

EACLUN

SUIThH Fgad AR 09.04, 09.99, 09.9% T 09.93 ¥ Ifeatad gg a1 Fhwew
R 9far (Pasteurization) T 3d a7 fFwars FIAT £3° Jfvadgar 30

E @W &_‘I""JT 3 '_‘l %GIQE(‘W’I ElNEip] AEESERIEERE]




fHaT THITwaT FH qgd T GO g A7 PRAATE Td1E a1 d7F FA T

ATRHAT (FRAT FBRaT O IHIEH @1 Fd9(g o aFq9 39 a1 s

q0° Ffrairg AT T H=T FH ATTHH TH [AATEUH gIE T IeTT ATIEUE

FHINTA AR 9FRaT O TWH g s -

Q) HITRES &% TEH IS |

) TR TRUST TT qAT A T AR GaAT [T AM@UHT 9 AT TAR
RUeRT TUHT Ui FHTdtaeAT B (Coliform) ITUHET 7 EAIE |

09.9¥ ATy T AeR (Infant Milk Food):

“forer T ATER” A WE AT HAT AT qAHT TR AAAUATE T gEF
(Spray drying) 4T A g% (Roller drying) IPRATERT S fAsRre Wy
STeAter gfqerd FEET YUY Wl AT dAR TRUST @ qErddrs d9dr
faifeq Ta=eT FeT FET @19 (BIaHePT FTATEEIE (Carbohydrate) [T =T,
é?REflTrf (Dextrose), @?R?fl_"f (Dextrin), Hrearst (Maltose), 4Tl ATF ST (Lactose)],
Argdicas® NELIN RIThHT (Phosphate), ﬂﬁéﬁ." (Citrate), g st dcaes ¥ faartgaes
IR Jool@ TNY FHINTH ST [FERIE T TIR TS @ TaTddrs Toh
T |

T Ji@ HUHT gD, | T W (Starch), F 0T TUET ATRISATEES
(Anti-oxidants), agﬁ, AYAINTE  aTfete W[, T, Tq, afezelT qeTelel qam
e Teg THT AATH §ATe T 81T THITTHB TR qARfg AATH!
g -

NI

9. | ST (Moisture) ¥ Y GITETTHT TACH |
(FTeTehT_ SATETTHT)

3 | gue faedr 9=Td (Milk fat) 9.0 GfdeTadT TodeH |
(FIeTepT_ SATETTHT)

3. |3 GIfaT (Milk protein) 9.0 FITTAHT T |
(FIeTepT_SATETTHT)

¥, G’Fqﬁ HCEH (Total ash) o Y IIqeTTHT e |
(FIeTepT_SATETTHT)

@Y AT AT GETGEEEH AaTd TR AIE0E



Y. |TTHSHT T T 0.9 JIFTTHT TS |
(Ash insoluble in dilute HCL)
% | %) gaaediadr e
(Solubility Index)
AR TEE (Roller drided) .0 ffefeezar Fae |
TJ TT3S (Spray dried) ?.0 TAfAlTEza Toe |
@) gATAradr (Solubility)
I STES (Roller drided) 5.0 FITITHT THIHT |
T TIES (Spray dried) &5 Y GIqITaHT TEdH |
o, |FaadT “T” (Rentinol) 34,0 WEHT AW i 00 JrHHT
TEH |
5. |Merfaa “fe” 950 ATE.F Id 00 JTHHT
(Expressed as Cholecalciferol) TEEHT |
. | @ (Iron) Yo fafa I\ gfq qoo JrAT THTH |
q0. |ITATHT (Thiamine) 95Y4.0 WTZHRT TTH Hiq 00 JTHHT
TEH |
99. |MeIfaATHTEE (Nicotinamide) 99%0 HIZHT ITH Ifd 00 JTHHT
TELH |
93, |RaTe®faT (Riboflavin) 9y, ATZHT ITH 9T 00 YTHHAT
TEHIE |
93. |Pgerfas fa-2 (Vitamin B6) 90 WIZH! YA Fiq 100 JTHAT
TEH |
9%, |fHerta fa-93 (Vitamin B12) 0.9 HIZHT YW qidq 400 JTHHAT
TETH |
qY. |®Ifd® TS (Folic acid) 0 HIZHT Y9 9fq 900 JTHHAT
TEHIE |
9%. |Uvar9fde® THEE (Pantothenic acid) |1.¥ HIEHT ITH Fiq 100 YTHAT
TEH |
9. AT (Biotin) ©.0 HIEZH! YW 9iq 100 JTHHT
TELH |
95, |faartad “dT” (Vitamin C) 3y fafar wmw gfq Qoo graET THEH |
8. |t “&” (Vitamin K) & WTEHT IH I(q 00 JTHAT

TEHT |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




RO. | YT (Copper) 350 AT A 9fd Q00 JTHHAT
THTH |
9. |AmETET (lodine) 0 WEHT ITH Y 00 JTHHT
TELH |
IR, | PR ( Manganese) R0 HIEHT IH Jid 100 JTHHAT
TEH |
3. |NEF (Zinc) 3.y fufer o 9fq qoo wraHT THEE |
¥, |FITSTH (Sodium) o fafeq ar gfq oo JmeHAT TR |
Y. | dreTfET T (Potassium) 30 fafa 8 9fq qoo urHEr
TEH |
R%. |FARTES (Choride) o fufa ama gfq qoo T
TEH |
R0, |HIFHIT (Phosphorus) 994 fafe am 9fq Qoo ITHHAT TEH |
Rs. |FTEETH (Magnesium) 3y fufer ama gfe qoo wrwaAT TEEw |
RR. | P TH (Calcium) 330 fafa um 9fq qoo gr&HT
TEH |
30, | (Choline) 3R fufer s gfa qoo wrmaT
TELH |
39, |=aTERfeET o (Bacterial count) | ¥0,000 giq TTH TagenT |
3R |HIfARH IO (Coliform count) m gfq 0.9 ITHAT |

ITATH FHITTHH IJcaTad RTeT T SATETR (Infant Milk Food) FA0T HGd (Hermat-
icallly sealed) HTSTAT DT TTRURT BT, T ITh WISIhl AAAAT JcAEA (AT
FaT IUART fAfq T T Seor@ T TET; |

09.9% MY @R (Infant Food):

“RTT ATBR” AT ATHTRT IR AFTEAHT @TE [REHE! TTAT GTeheh
ATTARAT T 9= AT qHBT {7977 ATNT Mg a1 SARr a1 g9 el
qfEsorarg T SIER (Spray drying) aT AR SIEF (Roller drying) ElERIFES
frepreT T SeT SEHT ¥ Y IIARTATHT @rE qAR IRUST @1 qarddrg
TEFATE, | THHT TARTHT ATSH FeTehl Fereal TaTd FFIT A1 Aiferes w7 fofveht
TR ETHT IKEURES ‘IF'HTS' (linoleic acid) STEAT afrard wrdr Qﬁrs' (Essential

@Y AT AT GETGEEEH AaTd TR AIE0E



fatty acid) & HTATHT THTALT HUH TATAT TABEaTE [ereadl TaTIHl AAT I(
TRUFT T7 TAT TAHT AATAT FEATEISSIET (T =T, FHRIT (Dextrose),
::':?Rﬂ_:fl_"f (Dextrins), HTearst (Maltose), AT (Lactose)] TGN TAR ITHT g
RS A1 AEdlicd TAUEE, HIThd (Phosphate), "\':l'l_E’g_E.l_c." (Citrate), gt
Jedes ¥ (Wefaaee Alfe FHEL AUH g1 946 |

Tl (SpTeTeeRT AT AYATSUeRT UBRAT @I IeT WTeh TR ATSIehl ATTAT
T Foold TUHT gAIE, | TTHT W (Starch), FF I U AferagaTeee
(Anti-oxidants), g1, ATFNTE ATE<T 3T, T, TH, TRREAT T@Telebl T AN
g fed EUEs ¥ T8Td FTHINH [URAR qRfd STTaRe! ga-a;—

q. | ST (Moisture)  (GeTeRT | ¥4 GITTTAT TR |

ATERHT)

3. | M 98T (Total fat) 9 FTTITTHT TEH |
GIEEAREICIESID

3. | 3g®I WfEA (Milk protein) 90.0 FIqTAAT THIH |
(STeTehT_ATETRAT)

¥, | FEIUT TS (Total ash) 5.4 GiqeTaAT qege |
(STeAhT_ ATETRAT)

Y. | UfEE (Dilute HCL) AT T T | 0.9 GIALTTHT qACH |
(ATeTehT_ SATETHT)

% | gaefiedr (Solubility)
%) gAAATedr Fbd (Solubility
Index) AT TS (Roller drided) | %0 FATATATHT TaCHT |

T ST (Spray dried) 3.0 fafafaazar Faca |
@) FATTAT (ATART ATATTHT)
AT 1SS (Roller drided) cY.0 FIqeTAAT TEdH |
T E[2E (Spray dried) .Y TTTTHT TodH |
o | et “T” (Rentinol) 340 HATZHT ITH Jid 900 UTHHT
TEH |
c. |faerfEa “f8” (Cholecalciferol) 450 AT Yfd 400 UTHHT TEHIH |
<. ATET (Iron) y.o fafd I\ gfd 900 JTHAT THIH |
90, | 9TATHT (Thiamine) 95Y HTSHT ITH 4T 400 JTHHT
THEH |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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99. | f*@re®fad (Riboflavin)

VY ATEHT ITH Gid 900 UTHAT
TEEHT |

9. | fepifenmaTEe (Nicotinamide)

99%0 HTZSH! ITH Ifd 900 JTHHAT
TEHIHT |

93. | fqarfae fa-% (Vitamin B6)

9%0 HTZH! UTH 9fq 900 UTHHT
TECHT |

9%. | faartd fa-93 (Vitamin B12)

0.9 H{TZHT ITH Yid 00 ITHHT
TEHIH] |

9Y. | ®Ifd® TS (Folic acid)

R0 HTZH! ITH Ifq 900 ATHHT
TECHT |

9%. | Irarafde® "{Fﬂ‘s’ (Pantothenic
acid)

q.% fafer a9 gfq Qoo r&HT
TEER |

99, | AT (Biotin)

9.0 HTZHT ITH 9id Q00 UTHHT
TECH |

9z. | fqarfaa “dr” (Vitamin C)

3w fafer om9 9fq Qoo urHwr
TECHT |

9. | faarfaT “&” (Vitamin K)

9 HTZH! A 9fq Q00 UTHAT
TECH |

R0, | YR (Copper)

50 T TH 9fa Qoo JTHHT
TECHT |

9. | ATAMTET (lodine)

R0 HTEHT ITH 9id Q00 UTHHT
THIH] |

IR, | TR ( Manganese)

R0 HIZHT I 9ia Q00 ITHHT
TECHT |

3. | NEF (Zinc)

.Y fafea o\ gfq Qoo umHwT
TECHT |

R¥. | FIfETH (Sodium)

2o fafa amw gfq qoo wrawT
TEHT |

Y. | JTafEIH (Potassium)

390 fafer umw gfq qoo JraHET
TEH |

%, | FRTES (Chorine)

Ry.0 e wm\ gfq Qoo ITHHT
TEHIH] |

@Y AT AT GETGEEEH AaTd TR AIE0E




Q9. | RIFHI (Phosphorus) 99y, fafer wm\ 9fq qo0 JrHAT
THH |

R, | FTHtETH (Magnesium) 3R fufer wma wfq Qoo yrawr
THLH |

RR. | FFTTR (Calcium) 330 fafe umw gfa Qoo yrHHT
TEH |

30. | FIfAT (Choline) 3R fafer amw gfq qoo wraHET
TELH |

39. | SATRITAT TUET (Bacterial count) | ¥0,000 Ifq ITH TeH! |

3. | FIfAwH IUHET (Coliform count) | FFARIT fd 0.9 JTHAT |

e

Joof@ WU FHITTHE! Iaarieq Rrey AR (Infant food) a9 Higd
(Hermatically sealed) WISTHT @ TRUSFI g T Ih SISTH AaeTdl
IcaTed fafq ¥ S9¥iRg fAfq T Iw@ Ua g |

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

ToTH q2F G - @IS 43) JEAT 39 Furel o197 9T 3 fafq R0%0/05/09
GG 92F FIMET - UE £0) FET % AT AeTqA AT ¥ fAfq 059/ 0% /3%

gl I AT Mg AT ST AT AT qaR Atgorers A fAaifed e
TAATE AT T (HPIE TRN TIAR RS @I TS Hh T8E T TqH
TR 9y T aHIH g, -

q STEATST (Moisture) Y FiqeTadT qIEHT |
3. | Tgel Feredr 9@Td (Milk fat) % UfqeTaHT TEIH |
B gifes (Protein) 3% GITITaHT TEIHT |

(Ferear 9oy 2fed T 3 9ETEHE

¥, | FFAAT ((Acidity) 9.R FTTLTAHT TASHT |
(eTfereer UfASehT SITETTAT)

Y. | geelEar  (Solubility)

T ISSHT (Spray dried) R, Y FfqeTaHT TEdH |
AT FTSSHT (Roller dried) c¥.0 GfqeTaHT TEdH |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




g |3 =T FIC Y0,000 Gfd JTHAT TTEH |
(Total Plate Count)
©, | FIETHEH (Coliform) yaferd gfq 0.9 UTHAT |

09.9 i Wew geir g0 (Skimmed Milk Powder):

TeH G2 FINET @IS 4 3) T 3 AT 97 AT 3 fAfq 080/ 0509
FIgr gaeF FINET : WU £0) AT & e ISIA 9T Y fAfq R0/ 0% /3¢

At fed gAr qg AT ME AT AT AT qAHT qUHT AEHUATS A
fraifraeaear garer fed qgarg o 99 ASEeE T TR WE @y
TRTIATE TFR I9E | THT ST aTE FTE gTgad ¥ THHT U qiefa
T FHITH BTG -

9. | STETT (Moisture) Y FTTITTHT TTSH |

R | ZgH! el 98T (Milk fat) 9.% GIqeTaAT qeTeh! |

2 gitas (Protein) 3% GIqTaHT TEIH |
(Ferear waTy 2feq T 3 9aTgHn

¥, | FFAAT ((Acidity) 9.% GIqeTaHT qaTEehT |

(TTFe TFASH] ATITHT)
Y. | gaeEar  (Solubility)

T IISSHT (Spray dried) R .Y FfqeTaHT THIH |
AT STESHT (Roller dried) SY.0 TTeTaHT ToH |

g | 3Ed @I FI< 40,000 Yfq JTHHAT TASHT |
(Total Plate Count)

O, | HIfa®RT (Coliform) AT Ifq 0.9 ITHHAT |

AT FecdfEd 09.9% 1 gl 39 ¥ 09.99 HT ga(eT Med goil g9 aH @1

FHITSTHST 99 ORI T80T g T -

®) iﬁﬁf TCEIES (Contaminants) | & QAT (Tolerance limit)
a1 Ao (Heavy metals)

9. ATHF (Arsenic) 0.9 fafeyma ufa feetromaar Faresn
3. € (Lead) 0. tafesmy gfq frerumaaT Taewn
3. FSgIw (Cadmium) 0.9 fafeyma ufa feetrumawr g |

@Y AT AT GETGEEEH AaTd TR AIE0E



) ATSHe T (Mycotoxins)
FFIU AT (Total Aflatoxin)

qo fufaums ufq T Fage |

(I

fafe¥aT (Radiation)

300 fafever gfq fFAmAHAT FaeH |

(%) SITaATTh [aUTGIeRl 39T (Pes

ticides residue)

Q. Afegd /Sreleg(Aldrin/Dieldrin) | 0.9% FAferyma ufq ferarumaaT Faea |
R, FARSH(Chlordane) o.oy Tafaumy fd feamaaT Fader |
3. SIS (DDT) (DDT,DDD & | 0.0R THfeIm® fd feharumaar Faee |
DDE Singly or in combination)
¥, TRITAITITT (Fenitrothion) 0.0y fafaum 9fq fFarmaaT Taes |
Y. LTI (Heptachlor) 0.9Y fafeums gfq feammaaT qeeear |
% faveT (Lindane) 0.0q fafeauma ufd feEarmaaT TaeH |
9, THRBATHARTE(Chlorfenvinphos) | 0. T Ufq fehelrumaHAT qargenT |
S. FARITENERIT (Chlorpyrifos) | 0.09 FATAUTH Ui [FARTHHAT TASH |
?. % B (2,4D) 0.0y fafauma fq fearmaaT Fagsr |
90. IAT (Ethion) o.Y fafeyms ufq fearuraar Fager |
99. HMERIETRE (Monocrotophos) | ©.0R fafFum® wfd frarma«T Fae®r |
93. FTA-SITTH (Carbendazim) 0.9 faferoma gfq freromaaT Faesr |
93. S|MHTEA (Benomyl) 0.9 fafaurs yfq fearmaar Fage |
9. FTETHT (Carbofuran) 0.9 fafeyma wfaq feetrumaar qaes |
qY. FTSIRHTIA(Cypermethrin) 0.0y, fafauma ufq fearmaar Fagsr |
9%. 3SR (Edifenphos) 0.0y, fafauma ufq fearmaar TaeeH |
9, T (Fenthion) 0.0 fafesma wfq feammaaT Fage |
95, THFATARE (Fenvalerate) 0.0y fafauma fq fearmaar Fagsr |
92, TH¥ITTE (Phenthoate) 0.09 MU id [FARTHAT TaCH |
0. ®I¥ (Phorate) 0.0 fafeuma 9fq fRrumaaT FacaH |
9. frfrRrataerga 0.0y fafemme gfq frammeaT Taee |
(Primiphosmethy1)

T AT TIHT AT [AUTEIeR! TOAT Foreetl TaTeel ATaRAT TRATES; |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




R wad

ST fSHTeTeRT STRT SAIATSUHT fafe SraeT T Ioei@ TUH! B TS | Ioid
TRUSHITTH ITE TRUH gar 39 590 Hisd (Hermetically sealed) STSTHT

T AT AT ITh ISR FGeHT @I (FAHTEA AR qdd T Foold
AU &1 T |

3. G AT (Food Additives)

(@) wWfaargsrd (Stabilizers)

Q. drfeaw Argde Y ITH AT TR AEeH (G

3 drerEad AEde a7 HITH FTAT AATLT e T
EEE (Anhydrous substances) HT It
T

(@) WRTHF TS (Firming agents)

Q. drelEuH FREE FIA AT Fiatagry Heia

R, FfeTH FRIES

S1D) Qﬁ:{'%_cﬁ' FIGES (Acidity regulators)

q.  WIETH BERS Y U g fRaTaTTAT qeeH (g

3. dIEiEIH wEhRE a1 HITh TAHT AT e T

3. SEHThS TeTd (Anhydrous substances) HT I=@

¥, IEHERC TeweRT)

Y. OIfaHThd

% Wifeuw HEe

o, drerfaus FEEe

() ZHAHRTIR (Emulsifiers)

q.  «fEET a1 YreRfde Fidere g FA IATEA TAIGRT

FERIATSES fatfea

3. Wl ufEEed HAT ¥ .Y I gfq fEarmaaT

SR RRMESTE TG

(3) Ule—hiFg Tora (Anti-caking agents)

@Y AT AT GETGEEEH AaTd TR AIE0E



FAITH HTAE
IEHMTTH AATHThT
IERTATIH AR
PIRATGIH FEHE
RIRATIIH AoRT5S
fafaesa SeawTEs (T HRy)
Ffeqaw fatdee 90 UTH id [FARTHAT TASHT
wretaay fafase (G a1 FIH I
difeaw TAfAAgiashe

. HeTaH TR fafade
9. uArHEH fafdase

(T) Ufe—ATRSET  (Anti-oxidants)

9.  UA-ULHGF TAS 0.4 UTH Wi [FARTHHAT TaASHT
3. GIfeTH TERA (TEHIF TageH! FTAT ol
3. UGB[AE Uferdd TR

ATEdE BTESMHUAA (BHA) | 0.09 UfTTqHT qaeeh! (Tetept
ATLTTAT)

) B R e

—0
o

<

gug Y0, F&r ¥3, MHiq 04\9/90 /33 %I FUTA AT AN 3 AT TR TH
TR LEATR 09.9% gel g9 (Whole milk powder) ¥ 09.9@ =aer ea
Zd (Skimmed Milk Powder) #T e gfefaers fwfeusr & |

09.95 THR /3T (Paneer)

| 773 72 garfira : @g s0) Wem % AT TS A 4 fafa Roge/ 0%y |

TR /BT AATel Tae g a1 S47 a1 gaee ZgeTs YA (Pasteurization)
gtRAT TR T ATHAT g9, Aded TrFe (Lactic Acid) a1 @msfas ufag
(Citric Acid) 7T Sfafraet (Precipitation) T IATTHT 31 TRTIATE THFT
Tg | AT gell g7 (Milk Powder) T YART X 9fq adTSH Alehels | AT
=TT FT= U a1 G-I Ul AT a1fesl TF ¥ o TaTd THarsuHl gaged
¥ TETT FHITSTHERT TURAR IITd el & T68, -

F)  Sarer (Moisture) 0.0 GITTTHT qaILH! |
(@) gl Faedl 9aTd (Milk Fat) Y0.0 FITITaHT TEIH |

(q@ET ATehT ATTHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




gftsre 9R /ST AR (Pasteurization) YFRAT %A 7. 09.04, 09.99,
09.9% 7 09.93 FEINTH F g |

09.9% eI QU Saiv<e g& (Processed Full Cream Milk)

[ e e @ve <o) wer Yy Aqe Tw W Y AT 208y /q0/3R |

9. &7 (Scope): T TR “geiltad IO gaied<h 3d” (Processed
Full Cream Milk) & I¥=IHT @R &7 |

R. QRTET: “geifad qof garera<h 39" (Processed Full Cream Milk)
TATS FEeR foreadl qUr a1 Tl TgHT Foeal Aed g7 34 9ard
"l a7 Tl A (Pasteurization) aT @ &9 9HAT
(Pasteurization) FFI T TAR TRTH XA TS ARHAIS, |

3 AAEES AT T 7 qe® (Essential Composition And
Quality Factors): g1 f=redr (9rdmHET) ©.0%

~

qge! Fereddl e 79 319 TaTd (UMM 5.0%

N

¥. Feiaed  (Contaminants), 2~ (Toxins) AT HANY
(Residues): welifad Qo gaiedch g deallAA2d
(Contaminants), fR= (Toxins) T4T sa9¥ (Residues) T ATAT
TS TXFRA dATeh THIAH g, |
Y. gefa (Hygiene)
X9 IYIET QO ESiae AR
(@) geilad  qul YAk gl MR eRAT
(Pasteurization) W&l ggems wwAT €3 fel
Ffeaired 30 favad quas=T &7 T8 T qEr
TIATE TATS AT AT F TG ATTHAAT (R BRI
T FHIEH TGN (G, o GO ggars 90
feft afraire a1 @ wwaT %W qrrRwEER FerergusT
g I® ¥ 8T WI9EUE gHItSTH (AR 9fRar 97T
T B I, -

Q) HITRIES ¥ TACH &1 T |
(x) e wiuer geifgd qof gdareecs 39
feshraT f@UeRT AT a1 JAR TRTHT TTAT Fiq

T R R S R R S O
‘ N e
Grd qI0 &1 GaTgesehl A1 TrEY 79U ¥ 0GR




fafafaeear ®ifa®H (Coliform) TUMET o=
g T |
@) gelifad qu gaierdch ggd feEr aed gfwmar
(Sterilization) &1 FgATEs TT TRTH HraATHAT
FEET QY feilr Ifaiedr qu faaeHT FHTsT=T
FH TG T FEW qUATE qATE AT AT FHA AT
AHRTAT SET0] EA9 BRAT O FHIGEH 9l
TElg qE RO ggdrs Tdted  (Aseptic)
FATATHT 599 Afed (Hermetically Sealed) WISTHT
ATF T TG, T ITh 3 FISTH] ATTHAAT TEET i
FRITAT 30 faqaew fave gav a1 IemH Avave
FHEINTH AT a TERAT TR TH T T9G -
Q) TRIERTES & AT g I |
() SETY g RS Fenifad qo7 gaierdeh 39
ferhraT AfgUepl WU a1 qUR TRTH ATHT
A ed & 99 |
YR TETTT TO7 FATTATH FeTehl ICATEH, LT TAT ZATISTAFHT
(Handling) F@=zdl @F=dl HIUGUE A FRER  HT
faeTe FeTdae die FHIH g9 |
%.0 A=y
AATHT GTE [TFATARAl, 00 o b THITSTHS! [FaR0T Il
TG | AT AT abRaT @ ROET geiifad qu garerath
qUATs “UTEERIgSe | H fAe®” (Pasteurized Full Cream
Milk) ¥ ST &9 GFRaT FFIe TRUST Jeifad qof garerdTh
qgATs “TeRATgse | H ek’ (Sterilized Full Cream Milk)
aft et Afeag |

oq.;0 WEifaa FW HATgxh g9 (Processed Low Fat Milk)

| v g @ve <o) @em W¥ A9 T A o fafd 20w 90/3R |

9. &7 (Scope): IT AR “Yelifad FH garraw g9’ (Processed
Low Fat Milk) @1 ¥=gHT @] g4 |




R. qfewTST: “weiifad FA gaierach 39 (Processed Low Fat Milk)
AT AT FTHT TR (el [¥hebl, Fgehl foredl Aed ad 31
9aTd ETedl a1 TErel MR (Pasteurization) 3T SHATY &9 TR AT
(Sterilization) F¥I= T TAR TRTH TA TIATS TRHAIE, |

3. JAEEF AT T U T=e® (Essential Composition And
Quality Factors): g1 ferear (ardmHm) 9.4%

TaH el dTed g 39 a1 (FEM) 5.0%
¥. st Aed  (Contaminants), 2~  (Toxins) 9T
HANY (Residues): ToTlferd U7 gaieTach AT Fearideead
(Contaminants), 2f~q (Toxins) T4T A=Y (Residues) &l AT
AT AIHRA AT THITSTH G, |
Y. grefo (Hygiene)
X9 YiET qEr EEaEe "9Eve:
(@) Telgd  ®HH HAIITH gl REE 9eRar
(Pasteurization) &l ggems wwAT &3 fedT
HireIgdT 30 THea! THIT=T FH g1 T FF0
TEATE TS a1 AT A FTE ATTHAAT T B
TH AHIIF M AI(g qoed qF0 ggars Q0
feift Ifvadre a1 &7 ava1 9 ATTHAGEH TS UH]
g TS ¥ TBTH AIIEUE FHITTH (MR Jihar €T
T E TS, -

(1) ITRIES & Tfad g1 998 |
() R iwwr gentad 9 garrah g
ferstra wifEuat 9 A qaR e oAt gta
fafafaesar #ifaw¥ (Coliform) ITOAT T
g1 TS |
@) gelfad FH gATITh Ul WA EAd ghhAr
(Sterilization) & FUATE a7g TRTHI HrddTHT
Friar qu fewlr Afedear qu fasesr awaaw=T
e E




AHTAT SET0] BA9 BRAT O FHIGEH 9l
TEIley dqE FFO ggdrs UHEsd  (Aseptic)
HALITHT 790 Afgd (Hermetically Sealed) |
T T I, ¥ Ih T BISTHN ATTHAAT T a9
FEIAT 30 faaey faum €39 919 Terasl qrueve
FHITH ST &= IBRAT W TWH g TS, -
Q) TRIEHRTEST & AT & I |
(R)  SIETT B TRTRT T HH IAIh g9
ferhiaT AMGURT AU a7 TAR TRTHT ATHT
SET ed & T |
YR T FHH AT SUehl JCATEH, T q9T gaTvsiag
(Handling) #@=adl d¥&=d HIUGUE HUTd ABR BT
faeTe FeTdae die FHIH g9 |
%.0 A=y
A @ AT, 0%8 F Ak SHISTHR! [ERT Jeerd T
T, | A R URRaT qeaeT TRTHT G 8 SaieTdeh qearg
“qrERTESe @l ®E Aok’ (Pasteurized Low Fat Milk) ¥ ST
Z UPRAT FEeT IRTHT Felild FH gaiTIth g ‘RRdgss
&1 wTe ek’ (Sterlized Low Fat Milk) 9f et @, |

0.} YEIfaa g e g (Processed Skimmed Milk)
[ e e wamfora: @ve <o) we Y qTe e A Y AT 206 /q0/3 |
9. &7 (Scope): AT UEAY “geiitad gAreRied 3g” (Processed
Skimmed Milk) &I H¥FIHT @R &3, |
R. ufewmn: “yeiifad gareRfed g’ (Processed Skimmed Milk)
AT AT TqHT IR Toreadr Thebl, qgahl Forear fead g
31 TRTS "l a1 TEel MY (Pasteurization) a1 ST g9+
gfRAT (Sterlization) TFI T TAR TRUHT qA AATS THHT
TG |
3. AAEAIF AT T O T@e® (Essential Composition And

o N

Quality Factors): 3ge! f=readl (e 0.4%




I ol aed 37 39 UaTY (FEH) 5.0%
¥. FaAaed  (Contaminants), IR~  (Toxins) T«
Fa9Y  (Residues): TeNfad 907 gaAierdeh SUHT FrallAAEd
(Contaminants), f= (Toxins) T4T sa9¥ (Residues) FT ATAT
AT AXFRA Al THIH EAE |
Y. grEt (Hygiene)
Y. TN q9T LEHSaE A0S
(@) geitad  gaierfed gt REW gfEar
(Pasteurization) W& 3@l H&IAT 3 &l
frairgdr 30 fHAeH! TRIART FH Tg T T
TUATE TATE AT A7 B qGT ATTHAAT (R BT
T FHIGH M g o G gadrs 40
fedft afreire a1 &t swwa1 #w arTRe T st
g9 g T SR WISV FHIfSTH (AR gfRar @
& TE -
Q) RITRTES ¥ AACH &1 I |
(x) T e geitad gaieried g9 fashmr
qEUHT AT a1 qIAR RTH qUAT  9iq
frfafaazar #fa®ws (Coliform) ITOHET o1+
g T |
@) gltgd  garrRfed gl SEr A YeRar

>

o Y

(Sterilization) &l g < TRUH HradATHI
FRIAT 99 fel Afredenr QU fHesdr Had=I
FH qgA T GEU qPATS JATE AT AT HA QT
AIOHAAT SUATT g BRar O SHIEE Il
@gufy e WRU g TEfEE  (Aseptic)
FATATHT F90 Hisd (Hermetically Sealed) WISTHT
AT T e, T Ih 39 HISTH ATHAAT TG a9
AT 30 fedaen foum g3 @ Terger arasus

ey o o N ~
STHITSTH ST & 9=h AT YT bl g7 9, -

Q) TRITRTES % AATEH g 99 |




() SlrET gad RuR gentgd gaierled g4
ferar wf@uar 9u a1 qarR iRusr qudr
STAT ed g1 91 |
YR JIad gaieRied ggel IATEA, JUad 9T gATSiagHr
(Handling) &@=gdl d&=l AIIGUE I PR H [
HATATA Aleb THITTH &g, |

% ey
AEHT @TE fTaTeed, 2030 o A STHITHS [0 I T
T | AT TR bR I TiRee geifad ganRied guerg
“qreeRTESe fehre ek’ (Pasteurized Skimmed Milk) ¥ Sirarop
2 UPRAT T RUET gty w9 gateRied gadr ‘witargse
ferrs ek’ (Sterlized Skimmed Milk) o e &febag |

09.3R WX Fvaa g8 (Processed Flavored Milk)
[ v gapifere: @ve <o) @@ Ly A9 o Ay fafd 200 /9037 |
9. & (Scope): AT R “FAT=Iq 38" (Processed Flavored Milk)
B FEIAT AR §A, |
R ufemn ‘TRt gg” (Processed Flavored Milk) w=Tel e
AT IS 9ATd AT Al R e e qaw i 9
TETIATE FFRT T |
3. AATEIF AT T O T=@e® (Essential Composition And
Quality Factors):
39 FoN YEIHER™ A9l N qErd T fAAl aeed o
IYSITAT @I IaTY S 72 (ITAT, THhT a7 gedl), HiehT, Fhaid,
FH, FARA T ARFRT T AFATE ab TF /AL /T4 / st
aife, o1, We, AT, HirgHwed, I q9T qT Wihd ITARINY
FAH AT YTk{dE e T FAieaa @ 9819 (Natural Flavoring
Foods), ®Td @rer armefiers A fge A qrirepl YaRT T+
Tlepeg |

3.} GT=AT (Composition): TFHT foreal, Aol aTe® U 314
TRTSERT HAT S AIE0E (Standard) #1 Id AT IS TATHATE




FATSH 21 AIehT ATIEUE YRT TXHT g IHs, | T AT WII80S
TR 09.04 H YT g (Processed Milk) @@ gefifad
‘gt 9" (Processed Flavored Milk) aATTHT yeiifard gerept
AT AFTHT ATTEULEE TR I A4 |

¥. FaAaed (Contaminants), =g (Toxins) TqIT HAUY
(Residues): Teifad 907 q@feard  UAT  FeaiiAA=d
(Contaminants), fe= (Toxins) T4T sa9TT (Residues) & ATAT
AT AXFRA Al THIH EAE |

Y. gret (Hygiene)
¥.q TG QT qERSiae ATIEUE: Feitd Fiead el Jeive
gfRaT ¥ qEHSiad AMIEUE S AMIEUE (Standard) # FT AT
IS TETIATE FATS &l Al ATIIUE qRT Tl &7 TS, | ST&:
HfqaTd |TIEUE FFR 09.0% H Jeitad 39 (Processed Milk) are
geifaa Ftead g9 (Processed Flavored Milk) sTTHT wetifard
FEPT AT AFTHT ATTEUEER TR T Ta,
LR gelfad [uferd guel IATEd, JUg qer garvsteasH
(Handling) ¥=3dT ¥ =l AIIGUE WUTd FRFR B (G
HATATS Al THITSTH & |

% uto

AFHT @ (AT, 0R8 F Tl THITSTHS! [FaR0 I T
TE | WY GG qURl AT TF HIIGUSH! qF AT AT

URTSATE AN &l Al Bl AGAH] Jook@ TAAH ATH THA A&
T |




09.R3 SE?TI'& (Pustakari)
| 7w T g @ve wo) Wear 3 Jarer wer W 4 ffd Rous/onRe |

Q. TS &7 (Scope)
AT VAL A SURRTER] SN T TRCHT T ToBTHT
TEHHAS T |

R. URET (Description)
IEFHR WART BT, Te@y a1 Bl 97 qETeEr @4, 39 X
O3 Tt qa AREd, 9EW, GHRUHT HARd, vy, HAd,
TR ST FEAT T AT T G T ¥ A
T Io ATHHAT GHTS AT F-FT ATHRAT TR
MRUST @D TFREA Grae Jeied @ qardars
ERIECY

2. HAEGSD OEAT RIYEE (Essential Composition and Quality
Factors)

QEHH TEHEE G (FE) T, TR @,
FEIYAT ¥ STEAT gAI | FGHT F U THICH] TEaeisT=
g Ter FANT AU G W AEEE TR, €T T
el wETd Wed g TG | AGHT TeTAHT AIEIEET a1

ﬂQ‘cﬁ gd Eﬁ?,{ :
%4 RAH Ee A
9. |STeT (Moisture), %, SIGIHT &.0
reett 9a1d (Fat Content), % BT (Few@r c.0
et ATECT)

3. | FEcaacE TIE (Extracted Fat) HT URIE &.0
¥ (Acid Value), TG (Ffemme e

TTEgIAFdTEe U UTH feredr qaredH)
¥. |9 (Protein), % & (Ye@r dtershl .0
AT

0000000000000
R0zR i 2 ;@Tﬂ AT AT GRGEEER AT UER A0S




Y. | WA (Total Ash), % a1 (Fe@r 3.0
TrTshT ATETAT)
&. |ufewr :fﬂﬁ A (Acid insoluble ash in dilute 0.3
HCI), % SETT (el dieieh! ATaren)
. | ¥ T Hieg U (Yeast and mould count) EES
TR, Ui ATHAT
©. |GrededT (salmonella), Ui ¥ JTHHAT ELEIEOR)
* WA (Protein), %=%.3C x ?IE@T:FT EIGEIG]

¥. TIogal (Hygiene) GFa=dl g€
UF Uk ICAEH HGHF! UG AT T TR [HS
T YA T qEET JearEd T qET g | (e
JCIEH, WG, WATH(oy, EAvelTy, MUSRIT a7 gar &l
Tegdl Ul A= HYIUS ATl FLBR B qor qgaeer
BT A=A di S g |

Y. “aehory (Packaging) T & (Labeling)
TEFNAE GR T Gedl, W USHI ATHT  AH
(FeRE T Reeral T W% T Ty | a9 W
TRUFT W qaTHaT F e T0E, T, F a1 a7
F wEE e aee (Rferw) g1 €31 qEerde
AT @ FEEER R0R8 W A RSB HER
Jear@ T Y |

0q.RY "i?qlib_ (Gundpak)

| YIH Yeh YHII: QIS 80) el R U ToidA AT ¥ TR ?ow/oz/?q

q. W%(Scope)
T VAR A SURNTHT AN 1o RGBT el FHTCHT

fauTars qHey |

@I qAT ST TETIEES! AATd TR AIIEUS



R. URET (Description)

Tfaur walTel fersHr weEy a1 Bl S+ TeTY, T9, @, 1T
(@M AWT), HUH FAR, F, T, Gl ARad,
fIedT, vaTe, YHAT T AEAT WA Al g qehiuT
eI @ Ay forat T A T TR RuET gar
AR TAAPT TERE Graa=a Feutaa @ra qarders
AT 9 |

ER ARG P TR TferEE (Essential Composition and Quality Factors )
TEqhaT EMEE W (FRH) TF, TREE €,
AU T A AU | AT FA U TR S
S 9 T WART THUHT g AN qeEE T, @
T orel e WRd g URg | TGH <eHT HIIEUSET qiH
T AT T Y

.9 TAREE EE AT

9. | AT (Moisture), % ST EES

. | Bear wetd  (Fat Content), % oM c.0
(gear draeh! AT

3. Q?ﬂ@'ﬁ%@ TS (Extracted Fat) T URE &.0
¥ (Acid Value), ST (WRerIm e
HESEETIECR SR R E R R

¥. | "W (protein), % WM™ (gedr el .0
ATHTCHT)

4. | B WOH (Total Ash), % FEMT (Fear ATl | ¥.0
ATHTCHT)

&. | ofewr :Tﬂﬁ 7 (Acid insoluble ash in dilute 0.¥
HCI), % =TT (e dieieh! AT

©. | 3 T Aieg U (Yeast and mould count) Y
ST, Fid JTHAT

G. | GreAed (Salmonella), Wid Y ATHHAT W

* QT (Protein), %=%.3C x ?@@WFF%QW

0000000000000
R0zR i R3 ;@Tﬂ AT 3T TETIEEE AT TUER HIE0E



¥. TEgal (Hygiene) G¥Fa-4l g€l
Uk USH UG FEHH] GUNT AT G THHT WS
T WA T EAE FeaEd T uEe g | aurwd
ICAEH, TNEH, TAHNE, BATSy, WISRW q9r gar
T TEEGdl GFdl F7F HIOEUE U WAR B adl

WA B A did S g |

Y. Ty (Packaging) T @ty (Labeling)
Aeapare 9T T gedl, @ USHI by arHn
(Fef@ T ey T8 W T wNg | AeEe Ww
TRUHT W q=THaT F AEAE T0E, e, F a1 a7
4 eERE qad aren (Rferw) g7 €39 | e
TAHT @ FEEEe 30306 o A SHieHH! e
IJeer@ ] TG |

£0000000000000
g qAT TN JRTIEEP] AT TR ATIEIE i ¥ i R0zR




JIH UdEh THITT: U YO FEIT ¥R T ATIH N7 3 fafd 049/90/33

02. dct dern a3
(Fats and Oil)

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

“TTETeRT T ST FTTEART ST (Brassica Species) T dATel, i‘:l"\Qi (campestris) TTAT
(juncea) AT TEATH (napus) STATTCTHT TIAT TAT HT TASTATE [THNATRT TAATS
TRHEATS, | A1 A4S e (ATFISISSS el HIRUN) THUS, T Gl
T STATIT AT, AYTENTE AT A, T2, TH FETelehl T %9 AeAT A
g, AH] EAINS, U4 61T TRITTHS! [UEAR IR SATeTH gIae |

(@) TR gveeR 9.¥%¥% 3@ 9. ¥EER T |
(¥o fg.q.Am
(Refractive index)

(@) BRI AT & IfE Q9o FH |
(Saponification value)

(M) AT T % 3@ Q9% T |
(Iodine value)

(&) BTARTS TG TaTd IR IR 9T [FATH TAH TS |
(Unsaponifiable matter)

(¥ ufge Sq %0 fafaums drarfaaw eggrmes
(Acid value) e I qEAT TALH |

(=) WSS T 90.0 fAfA ZEEITEE WSS
(Peroxide value) AferraT 9t fepeirome e

TAGH |

@) afqer a& (@fdfedr evae=r) | R9.y feilt dfede Famae |
(Bellier test)

(W) FTHAEHEE L Tfed gTIa |
(Hexabromide test)
(TS TR FATIHT)

RSN
IYATH U GRIT AEIRl qUR 9T ATTHA (Argemone) e ATHATSUHT
EAIAS, | AT d fAfauer da @ giqers das |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




0R.0R AT TRTHr WHGS AN (Imported Rapeseed Oil) :

“YTAT TNTHT TGS AT ATl SR STTTRT (AT, AT ST ATHehT
W'ITEF@?T, fa. sif=rar srgan fa, 9= (Brassica campestris, B. juncea or B. napus)
AN IUSANTH! T¥AT qAT THFk TAE (Erusic acid) 9 dcd TeZUh!
JeETaT AFTEl AT ITARTHT AT FIIH & T Fee TRUPT JeAelrs
TRET T | AT 9 g (ATFRISTSSTP! HRIT) THUR, ITAT Gled T STATeT
ATTET, AYTENTR STET T, T, T TeTelehl UF HaT Hell Wed o, gl
T JET THINTHP! T qARR ATE9h] gauve;—

(@) RomTaET g q.¥&% 3@ 9. ¥ER T |
(¥o fg .4
(Refractive index)

(@) ST ¥ ¥ 3@ 3% TH |

(Iodine value)

(M) BEHITREHTT T 18c M@ 923 T |

(Saponification value)

(|)  HAHIRTS q8q qard 0 I iq FFATITH TTHT TR |

(Unsaponifiable matter)

(¥ ufge e 0.4, fafaumm drarfaow eEgmRTEg 9fd
(Acid value) UTH JAHT TIEH |
(=) WFTZE T 90.0 THIA TFEIHTE RIS
(Peroxide value) afrrst= i frelire qerd Taaed |
(F) THTIMAES I e |
(Hexabromide test)
(T3 TRl AT

¥ AT TATGSH TSTATE TETHT IANGd AT ATTA  (Rapeseed Oil)
wuar ufag e <o fafaur drdfaas eredrgg gfa e JerHr Taded
T e TR AT (Solvent extraction) fafeme T« ﬁlmw HUTHT TEITH
Sanfed 9u 9fF @vg (3) A1 AfEau SHIiTH § g |

T
SUIT MUY AT ARl HUR G AT dd ATHATSUHE gAIs, |
AT I fAfaUes dd @eaars eiaeRd AT 8 |

@Y AT AT GETGEEEH AaTd TR AIE0E



0R.03 WIHTEH A« (Soyabean Oil):

“YEHTEHR! T AT ART ST THE (Glycine max) N AHIATH qF
AT FFRIS | TFAT Tehl @Iel (Gum) H ATGhaH AT T FAIT
(Hydration) ¥ ifeTes (Mechanical) 4T Fifqe quTelgRT TR feReber E’W |
q1 O A Ted (ATFTSISg) THTHI, THT Gled T AT THTHI, IS
e dcd, 3, T, T T @i def qeTeldl U9 %92 Hell Aed =g, T
T TET THINTHS! TR qART STETh gIams, -

(@) o g q.¥&%0 3@ 9.¥q0 ¥ |
(¥o fg. .4
(Refractive index)

(@) RS 2T 15% 3@ %% 9 |
(Saponification value)

(M) ATATST wATq 9z0 fE 9¥o TF |
(Iodine value)

(@) UEe S .Y fafaume drerfaaw eEgeRTEe uia
(Acid value) A FHT ATLH |

(F) WS VI q0.0 fHid ST RS
(Peroxide value) At gt framme der

NN |

(=) BTNITRTS TgT Tard QU ITH gt FFATITR JeET qeee |
(Unsaponifiable matter)

(@) BITRIRIH! FTAT 0.0R YiqeTaHAT qaEaH |
(Phosphorous content)

0R.0¥ UH AT« (Palm Oil):

“OTH AqTIA” AT (Elaeis Guineensis) STIA®] 9TH | T@aﬁ PHWW X
HIFE ITHNTRT AT T g T JNET TRTHT JeaTs TRRT I | T a
Mg T (ATHISTESSH! HIROT) THUH], THT Glerd T AT THTH], AT
e T, 3, T, TEF T GiAoT do7 AeTelehl T3 a? Hell ¥ed @ qhT
TE TR IR U aRf ATEIR g -

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(@) foRmaETT gvee 1.¥%2q @ 9. ¥UUR T |
(o fe.&m
(Refractive index)

(@) 9 areRe 30 fe q. wwaT T |
(FTTerT ferg J9e)
(Melting Point)

() BTOHIRSTT ST 934 2@ Q0% HH |
(Saponification value)

(°)  wArEred W (st #9Te) | ¥y, IfE UE T |
(Iodine value)

(3) SRS T84 Ta1d R UTH 9iq [FaARITH TeTAT T |
(Unsaponifiable matter)

@) e wIe %o fafaumy dratfasw eggemmes uia
(Acid value) T AT TeAHT |

(@) WSS W q0.0 fHid THETITEE RFETEg
(Peroxide value) AT 9t FFarTH JeHT A9 |

0R.0% UTH Fel A (Palm Kernel Oil):
“UTH el ATTA” AT (Elaeis guineensis) ST 9TH FeAeh! faatana ﬁﬂ_ﬁﬂw
T AT STHRTHR] AT IUUTH & T eI TRUH TAedTs TEHTIs | AT
I AME I (ATFTSTSSSH] HIRUN) TATH], AT Gied T SAATI THIHT,
% e qcd, 3, T, T T @I el TeTelehl ¥ ha? Hell e @y qhT
g TETT THITHP! TR IR ATETH gAae; -

() TR g (vo fe. &

(Refractive index)

9.%¥%¥%0 TG 9. ¥Y0TqH |

(@ HEIREET ST 330 T Y T |
(Saponification value)

(M st e (s H4Te) qo 3@ 33 I |
(Iodine value)

(|)  HATHIARTS T8 qard R I 9fd fFarTH JerET TEEH |
(Unsaponifiable matter)

(3 THEE wIq %.0 fafaums drarfaaw eggrmTes
(Acid value) gfq T JerAT TILE |

(=) WHTZE AT 90.0 TR THETAT RIFETES
(Peroxide value) AfrRreT fa FFaTTe Ser| T Taea |

A @ A e a e e (ke ) RosR




0R.0% qTAIfae (Palmolein):

“qrETfad” T (Elaeis guineensis) STIA®l GTH R ?ﬂ_&ﬂW ?:l?'l?l'@r'
GV YTRATGRT ATIFIT A TaTd AT GEATSUH ddTs THhT I8 | AT
qd ATE T (ATFTSTSSSHI HRUN) FATHI, AT Gied T AT THUHT,
U% e dcd, W, o, T T @il del FaTeiehl ¥ way Hell Aad @y Tl
T TET THINTHS! TR qART STETh gIams, -

(@) TR gvee 1.¥440 I 9.¥8q0 TH |

(¥o fe.&.am
(Refractive index)

(@) HHIReET ST 934 2@ Q0% HH |
(Saponification value)

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

(Iodine value)

(°)  WTAMHRTS T8 TaTd 9R ITH i TR AT T |

(Unsaponifiable matter)

@ ufae e % o fafewma dratfaaw arsgmee gfq
(Acid value) T TAHT ATSH |

(=) TS Q0.0 TR SFTTE RIHETES
(Peroxide value) RSt gfer fepelTomH qerAT  Faee |

0R.08 FIHH q« (Groundnut Oil):

“TRTHH] dA” T AR, o3 T&TH (Arachis hypogoes) AT IR [HeTeTeRT
qAATE TR Ie | IT T TR, AT = THUHT, aTfeel qard afaraue,
qrET e TR STATST THUHT, [, [0, T ¥ @S] acd A9UH ATg TR
T8 UF e aHITTHe! TURAR aORfg S @aeh! I -

@) TR TreeR 1.%¥%R0 3f@ 9.¥%¥0 ¥ |
(¥o fg.&.9m

(Refractive index)

(@) HMAHIREET ST is5 M@ 9% I |

(Saponification value)

(M) arfed e (s #9T8) | o 3G < T |

(Todine value)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(] TSRS qE gard Q0 UTH UieT FFATITH JeTHT TeEHT |
(Unsaponifiable matter)
(¥) ATATX T (Bellier test) 3R 3f@ ¥q ¥ |

(afafedt am=y ufafes
MEERREEICS
(=) ufFE S ¥ fafaumy drerfaaw eEgres ufa
(Acid value) UMY TAHT TATSH
(@) RS W qo thfa g WFTEg
(Peroxide value) aferae ufq feame JoHT FeeH |
0R.05 ARGAH d« (Coconut Oil):

“TIEART A" T AREAA (Cocos mucifera) FART AT (Copra) AT FebTIATaRT
JAATe FERATE, | AT I AT v FATHT, TN Gfew T STATYT THIHT,
% IEY dcd, W, T, T4 ¥ @iHo def TeTeidl U9 way Jor qed @=g
AHRT TS TETT THINTHPT U GRS ATTH g T |

(@) ToRTE Tvee 9.¥¥z0 3G 9.¥Y00 I |

(¥0° .4
(Refractive index)

(@) ARSI ST ¥c G REY T |

(Saponification value)

@M e s (fast 7gre) |& 3f@ 99 T

(Iodine value)

(*) BAAHRTE Tg T2TY Q0 UTH gfq fFamTT T TaeH |

(Unsaponifiable matter)

(¥ ufEE = %.0 fafeums drefaaw ergey gfa
(Acid value) UTT AT Ta2ET |
(F)  URIFTEE, AT 10 THIeT ZHRTATE TRFTES.
(Peroxide value) afRIS 9t fFeTe e Taear
0R.0R FAH A« (Sesame Oil):

ST T’ AT ART GIAT HreAl, @, FaAT dAqar A7 g fataqerr Srerehr
ST (Sesamum indicum) ATE TAFNATH TF TAATS ToHATE | AT 0 ATAS
T (ATHISTESg) THUHI, T Gfg T TATT THUFI, q& FHA AT Jca

@Y AT AT GETGEEEH AaTd TR AIE0E



FTHT, T, T, THF ¥ @S qo Tl Ta Hae, Hell Aed ey, ThT
TZ T THITTHDT VAR qRTT ATETHT G, |

@) TR gvee 1.¥5%0 Tf@ 9.¥%%0 FF |

(¥0° &AM
(Refractive index)

(@) SRS ST 150 afE /Y FH |

(Saponification value)

(M smfeR s (fast #4Te) |qo¥ I 9R0 T |

(Iodine value)
(|)  HHIRTS A8 9ard 20 UTH GIq FFATITH TAHT TeTeehT |

(Unsaponifiable matter)

(®) fa@w srre I ST (Positive)
(Baudouin Test)

(=) ufae %0 fafaums dratfaaw arégaaTes ufa
(Acid value) UTH ATAT TAGH! |

@) TS qo frfer gHI=ITee WRrRTEg AT
(Peroxide value) 9ta TR aod T AR |

03.90 WM A (Corn Oil or Maize Oil):

“Hebebl O’ T =g, ThT Tehbep! ST (Zea mays Linn) ATE TAHIATRT T
TRTIATE VR T8 | AT a9 ATTAS e e, Il Sfer T STAeT THUH,
q% AT dcd, W, T, T4 T G el AeTelebl Ua ®a?, Heql ed @@=,
TR AE BT FHITTH TR IR ATETR §TIE; -

(@) R gvge 1.%¥%40 3@ 9.¥%50 FH |
(¥0° F )
(Refractive index)

@) AT ¥ 103 3@ 935 H |
(Iodine value)

(M) DATIHIR T T | 959 If@ 9% FH |

>

(Saponification value)
(%) BAAAHRTS TG Tard 0 T i fFaAmImR JeHT TaEH |
(Unsaponifiable matter)
(@ ufge e 0.4 fafaumm drafary eEgmTEs ufa
(Acid value) UTH STHT TIE |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(=) WS VT qo Thfa TR RFTsg Al
(Peroxide value) gt fFe T qTHT AeeH |

099 HE® A« (Sunflower Oil):

“Wﬁ JAT” AT W helbl T T Al ferat (Helianthus annus
Linn) ATE a1 TAHET FeAh! FATes diersve Taerad d9dr aRga fafy
(Solvent extraction or expression method) W F':I_OFIﬁTQ_OI'?f ?lT'IT'ITsL qEh T | AT
I AT, W=y, AT gIed THAUH!, THT e T AT THUE], S e
qed, FER e, [ a7 T=d AT F& a7 @IS oI AAIAURT gAIS TF 22T
STHITSTHERT TR aRfT Sedel gaas -

(@) R g q.¥%%0 3f@ 9. ¥5%0 I |
(¥0° & H)
(Refractive index)

@) AT ¥ 190 M@ 9¥3 FF |

(Iodine value)

(M) BTEHITRETT AT oo afE@ 9Y &F |

(Saponification value)
(|)  HAHIRTS q8 9ad X I i fFAroms qa Taee |

(Unsaponifiable matter)

(3) UEE W ¥ faferm drerfeers erEgRTEs Aia
(Acid value) UTH dTHT TAGHT |
@) WS Q0 fHier g~ TRIwTES AferoT
(Peroxide value) gfq TR Um O HT A9 |
09 IR A (Olive Oil):

“SATHRT T T T TThRT BT (Olea europea) ATE TAFIATEHT TeTcTs
TERT I | AT o, HAT ed, AT g T STATST THUH, FHF T a7 T
AT a%q AT @A dd ATAMGURT gIIe ¥ @1 THISTHE! Ty anfg
ITETH] EAIS: -

@Y AT AT GETGEEEH AaTd TR AIE0E



(@) AT SreRT 9.¥%09 3@ 9.¥%30 T |
(¥0° & A
(Refractive index)

(@) HATEred oy afE ¥ ¥

(Iodine value)

M) ARSI ST 15 @ 928 T |

(Saponification value)

(&) HAHIRTS T8 qard Q0 UTH i FFATITH FeTHT TeTEH |

(Unsaponifiable matter)

(3 TUhEaE wIq %o fafeum drafaaw ersgmTes ufd
(Acid value) T JAT TTEHT |

(=) WTES W R0 fafe gaTaTee WeTEg At
(Peroxide value) gt REARTE S| AaSE

0R.93 FEAS A« (Safflowerseed Oil):

“FHHHB! qA” AT AR =3, FIAF! [GAT (Seeds of Carthamus tinctorius)
gre MEITAUE! qoaars TFhTTe | I dd @=g, Ha ded, a0 Sfed T
STATYT FATHI, T AT T ATSH a&q a1 @A df ATAATHT gIIE T 2T
FHITSTHE! TR IR ATEIR gTIG, -

(@) forreTT gvge 9.¥%0 3f@ 9.¥90 T |
(¥0° & HI)
(Refractive index)

(@) HATEred Y 93¢ 3@ qUoFH |

(Iodine value)

() VAR ETT ST 158 2@ 935 ¥ |

(Saponification value)

(°) TS T8 q&Td Y A AT fFdrame THT TaEH |

(Unsaponifiable matter)

(¥ UlgE Sq o % fafaums drerfaaw eggrmeg afd
(Acid value) T JTHT FTEHT |
(@) WRETES T qo fafa g WaTeg Al

(Peroxide value)

9t fFarmH dTHT o]

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




0R.9¥ J¥iifaa a9eiq Ao (Refined Vegetale Oil):

“qenifad AR q” T EA @ AN defaTs TAie a7 Aifae
PR ATEIRT RCEIEES (neutralised)Tl_a' TaSRaE A9 (absorbent earth) 9T [YECE
HTAT (activated carbon) 9T g‘ir TANTERT fea=g (bleached) Tlﬁ'Q_tblf T ATHH TANTERT
feATERTZSE (deodourised) TATSUHT TAATE TFFATS, | AT AR 97T FT
fepferwepT TATAT YA gFEaw | S JIaTd ToiTer <7 STATgUa! 21, T Tl
AH TATHT T Jood@ HUH! I-e ¥ I<h T qefehl TR A deele
T TRURT &1 FEl dd ATIH I | O TFS ST (acid value) 0.4
T (peroxide value) 10 fafer gaTeATe m aferge wfq feamme
TTHT FASHT T AL 0.9 AT AT TATHHT FATE, |

Rlict EE'?T 9 I @I FATSTART AT FTedw TRTH " (Solvent extraction)aﬁ
faferame feprer RUeT @ 99 T J9 T @ FTEid Jedl TR
qf ST TE AT ITARTHT AN ITAH & T T TRHT g |
THH SAAT a5 (Flash point) IL0° H AT THIH gAIS, |

0.9 e 9 (Hydrogenated Vegetable Oil):

| wfeiter: @vg <o) T 3% AT wer an Y fafa Rove 083y |

“Frereafd forg” q=ITer e I Fefad @I qeraTs AT BT oo R
(Selective hydrogenation process) 3RT 31 FTYHT UTE TAR T S&TT THITHERT
UEAR FeT FAUH G TRl R 5 -

(%) 3T TGTHHT T (Groundnut oil), FITHERT [FATET T (Cottonseed oil), TAHGIERT

NN

A (Sunflower oil), ATHTHHT T (Soyabean oil), HHHH! el (Safflower oil) T
AP TA (Sesame oil) AT FIATEERT FIAHUEATS AT AITA TRFHRATS TALAT
g SIS AT Fehd @I & aaedd dadls s BTggeerd

(Selective hydrogenation) 9 HAT JIATS TATSH ATFADS, |

@)\ GRERHT [ A Aqfs TGE FF G T, T, w@rE fHarsT
qre B |

(M) FFHT TATT (Moisture content) 0.4 FFTITTAT el éiéér‘l |




() FGHI g Pélﬁ‘; (Melting point)?PlT&lT'l'& fe Hag (Capillary slip method)
FRT SAr=aT 39° Afede dfE ¥q° afede v gaae |

x(g) fommad g ¥0° F. AT .¥450 9T FH gIgad

(¥0° F.41)
(Refractive index)

~

(®) HATHIARTS T8 qard Q.34 FfqeTqHT FALH EAITS,
(Unsaponifiable matter)

@ ufae wIq o.y fafeyms drarfaaw erggrmrsg gfa
(Acid value) e g 9= G EEeT |
(3) WIS W qo fafd gFEITde RFTES
(Peroxide value) At gt fearms fog v @er
EERH |
(vF) FAT HIS TEd W@eg T AHT avd ®YAT gAUS ¥ TEAT
&R |

(&) FGH Al T HATZUR! FTE TEA &l AT HIGH R0:50 H
AAITTAT TeIIfad FETHH o [HATS T3 &% (Baudouin test) &I
fep= 3 AIfHe=E (Lovibond) Thelehl § H.fH. ITHT 2.0 T I (Red
unit) 9T ftRapT AT EEa |

@ FEH T ‘w7 afuEr gE T AT TiauE RY TS, WRaT Edl
AT |

(&) IJFHT Eg_if 9f TULT SATHISIT (Anti-oxidant) FIARTSTSE (Synergist) TAIIRTIR
(Emulsifier) ¥ 7 F&T URT4EF AT GIHRH T @lgid R [AATST
e S |

(@) 79T Hebetst wrm 9.4 fafewmd gfq frammaT Jaes g9 |

T

“qenifd qe” ATl EA At fEfaweT TeR fAefauer @m aweia
dd, SEATs @R (Alkali) 3RT IATESE  (Neutralized) I Uesiard oY
(Absorbent earth) 9T TfaesdE HaT (Activated carbon) T Ea_ol’?\f TANTERT 3 Ifed
(Bleached) ¥ ATHeh! TANTZRT 7 ¥f&d Tedlls AR TIRUR! @I JeTells T
TE ¥ GUITId aedfd el AT FIfepUarr TR qiefd AeId! guns, |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0R.9% IFHA FEMF (Bakery Shortening):

“YHET FAAF” AT aeafq farger AihT difepuer (afva fawg amee) Torea
afefer W Tg qier &ﬂﬁ; (Melting point) T AT ¥q° & TATLHI (FTfaerer
g fafus@r) T a9 gated TRUST GUAT ATEESE, a1 d T B
fAfsRa e AT QR TIqed (ATATAH ATGRAT) AT qel qgd TN JANT
Tlﬁ"l_cﬁl' TeTd JHh Y | TGHT SHTCARISS Tl (emulsifying agent) B FIHT
HAINAARTZE (monoglyceride) T STENATRIEE (diglyceride) 8% & AlhA |

) SATEITHT THITT R Bl el 9T oIl T3d 7. 03.9% Ul TETTH ¥3q .
0399 gfUer F |

0.9 A« T =T diew e Hafkd« (Total Polar Material) &t
e T

[ we werire: @ve wo) e 3 FuTer we qw 4 fAfg 2080, 0% /34, |

QT 9T AT AT GRS FATSTAHT AT FANT & aaeqdl oo a1 b e
UIAR HERTA (Total Polar Material) 4% H7aT TaGH! a1 TG, |

095 & TETHAT AR 9 e (Industrial Trans Fat) &7
aftrepaw Jrr

| we wfira: @vs w3) wer 43 A9 S A o fAfT R050/90/ 34

q. TUKRS &7 (Scope of the Quality)

AT qAATs eTesraad fafuger 3™ a1 a3 aegqrEr afeord Wy
FAedd B qAT ARTF FTHT BTegIEE MRUH! AT e TR & Iea=
T IV TIEATE AT I We 9w | AT TURAR WI9RUE Sledtad
fafagrer sienfre wowr geared U awwafas=r o qar it w9
ETSSItadg RUH aHTafd de T JAT UTIEeE YART TR IcATaH, qoad ATl
fersht faaeor v @rer JeTd¥T g9 S RITCH FhHT AN BN |

R. TURKRE G0 (Quality Limit)
Y AUEAEH] GAAA I G TEHEEAT S~ FATEh] AT @ TTGHT el

F Tl TRTIER] AdAed! 3% Wl qqeh! g I, |




3. ey T TavaS e (Essential Requirements for Labeling)

Sfefad URARHl & AHEHT G TATIETH AGAHT @E [AgHTEe,
039 of JTe FHITTHET [qaR0IEs Joei@ THT AT AT FTAT T FATCHT
AT FHA Jod@ T IS, | ICAGAH] AAAHAT S WITEfed (Trans Fat Free)
HHT AT TRUHT EFAT AT @I TRTIIHT TEhT Foreadl TRTHT a7 Tl JT
0. ITH i q00 T feredl TaTdehl qiet WwaT TEr & ga |

¥. ganTemar fagewer fafr (Method for Laboratory Analysis)

I TR FANTLTAT fT9TT Official Methods of Analysis of AOAC International
@1 Method for Trans Fat Analysis by Gas Chromatography F qETETaE fata o RESIN
ga |

Y. YR
AT ST AT TSTITHT THTT ATHT FATAer 959 o faTa 9oeT g7 |




JIH UdE TR U Y0) FEIT ¥R HuTel AT 0T ¥ f5fd 049/90/33

3. (hol d2AT APIUId UGRIE:
(Fruit and Vegetable Products)

03,09 FAGRAH! T (Fruit Juice) :

|?T3ﬁa—r{: gug %) FE@IT 98 T TaT AT Y fafq 005 /0% /3y |

9.

&7 (Scope): AT TUEAT "A-HRILT (400 % ) FeABART T@" I FFI-eAT
A ETE |

TR (Description): chg_viﬁ TH (Fruit Juice)" WAT TSI, Qrebehl qAT
HHC (Ferment) U] TaEF Hadle 0 Ml 9T [AMUgRT FereT
TRUH! T IF TR TF1 98, | Helhad! arel @ae &l 9
qEe FAIGET UMl OtT UrgNed oX hehedl LTS s RERILSY
(FECCe &) TE WH W A WH g S @ (@ed
AT IS °Bx) AT A7 T (FFASET) T4 Wbl 0
TN 6 W Frageg I8 aI<al SShl UHiwl  fRedras
Tt (Rpteee) T TR TRuwr g weg | aeer B
(), T, A =g difes foar m@rdee (gefew fae),
AT, TEHEHURE (Ascorbic acid), AMSCHUNE (Citric acid) T4
FARAGT FFIT AT HUS AME YR TaH 9T T8Il Ahahl
Hd Gd e T@ qHg | TH FAR] AHEE Fbagam
Jefel et ([UeT AeArergel AFe) T el (% UE) q97 Felhers!
ITARY AT e A7 qE] qedee Jed g g |

HATELAD T T U7 dcdg®e (Essential Composition and Quality Factors):

() B T F-SI TS W 9 | 9 MR i e
TRTIH! (FASICH FaeaR) WA QY U A 6,51 Fahe! T8 Wl
T WTAT 00 o " AT P T A3 R qeAZTH!
FARAHT T (Sweetened fruit juice) HHX TEATHT Jeold T g |

R N R S S
‘ A RN """"""z y'"""'"""'""“““‘““““““““”””
Gr g7 7 TeTgeel ATy e HiY<Ue 3¢ 0GR




(@) FARAH! WA THEFTd FARAH! THAF AMREF e (IF,
ST, AT I i, THENE q97 e ) HEH Wbl

& T |
(7) FARAEE TIR MRUHT AT 6 TS [EAR HTAH HUH]
THAFRIHEAE Wit &t AEA (%
wg | TORTH T | o g o W | R gRed
(Name of Fruits) [RIF Brix at (R0°C)] SATETCAN)
q | T EHTER 0.0 ERSE BEat:)
AT THER
RN
2. AT AgL S q¥.0 ERME L)
TR A
3 KEE] V.Y ¥.0 (AferwHdH)
¢ | T ©.% Y.0 (AfIHaH)
(7r) RiSe Fewat @ HI (For rigid containers like cans, glass bottles, plastic

bottles and jars) el eIl THHRT ~IATH HIT (Fill of container) SISTHT AR

TEAIRT ATACTHT {0 T HeaT Tehl g7 ga |

¥. Wﬁﬁv_{ﬂ' (Contaminants ), iE L) (Toxins) AT EENE) (Residues):
FARAH! TTAT FHrelHred, SFad qaT Sa-ee [audl st
FAATR ATTHAH HAT TAT LB b A g |

L. Eﬁaﬁ'(Hygiene)

Y. el qA7 GEW S WIEUe
(F) UF UeH ICUEH WS hH! HABAH! THeATs I T T
HeheH] T IS T g G |
(@) F A AT (Sed wE FeE) 40,000 FUET
fafer, sear =t g g9

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( W 000000
R05R ES G AT QA1 GRI9E%ehl AMAT UMY AU



(M) g T A WA qooo MU g wia Mk wear il gy
il

(&) 7 sATFATRN (Enterobacteriaceae) Uil fH.fer. AT %Qﬁ‘qﬁ
D

() mﬁﬁw (Salmonella), %}%am ﬁmﬁ'ﬁ (Listeria
monocytogenes), ERCIIE) (E. coli O157), R efaae Seuee
T 5. HIATS (Shiga toxin producing E. coli), fferar e (Vibrio
cholera) T wm W(Staphylococcusaureus) EI)
R4 e A algrtri%?rcr (absent) gd qﬁal

Y.R. FARH! TH ICAEH, TN, WhNg, BRveSirs, WIgRI qar
AT &I TEegdl gFael ARSI SXHR B q9r Teaegl
T A q S B |

&, TOTHNT (Packaging) SR IRSEIRES (Labeling): heThelhl ATS T U
TAT AMBT SR TThiorg AT (FERIe) |1 o forers=<r w8
EE T g | JaHT @ e, 030 o di SEiteEadT
oo Jeor@ T T | WY, e Genee A (St dragRy geite
FARAR] T, Fo9 ATERT TLAT FARAHT T ) Joaid T T3 |
FAGAH] AH TAAH TE FA T Joold WA g qg | Al
eSS Fahah! TS 7 WEARId T TR T WY (Prepared
from concentrated juice 9T reconstituted juice) T fERer e U8 9
Soad T TG | FAhad! M W WU Fahdd! WH! 70 L0%
(qteTehT ATHTCAT) H=aT TET Helhelh! T AUHT heishl H (Fed: i
TTIH! T, Mixed Apple Juice) FE G T |

03.0% TiaHer® W (Tomato Juice):

AAHSTH TH” AT bl AIAl MAFSTATE S TAT HH AARA AT
T TATE AT FAATE I TAMTT B BRATETE 9T RO TET 9 g e
¥ [l T ST FET (Hars a7 AHATs STAdhl R AT THe
TR ITEERTES (Pasteurize) bl T STAAHT AT FITH Twal RUH THATS TFHT
EERS

(@®) @ T |

0000000000008
g qAT TN JRTIEEP] AT TR ATIEIE i %o i R0zR




(@) forT a1 THE (Dextrose) AT Tof (@@ FIHT) |

() |ATEfed TES (Citric acid), HIAF TFE (Malic acid) TIT TEHAEH TS
(Ascorbic acid) |

(|)  FErERd 7

(3) A YRR IATH AT (Fill of container) STETHT AATIH ATATRT HTATHT 4,0
qTTaHT TEEH I |

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

N}

THHT FH AT T TGTF LY HfTTd FeaT Tl gega |

03.0% ®e®H q4q (Fruit Syrup):

“ReAhl AT AT [oel, SRalST (Dextrose), 3¥H¢ X (Invert sugar) ¥ [AFTS

TAHIS (Liquid glucose) HEX F TF aT a1 gl (el JedTs SETTH FRTET

fraTe a1 AfETe Tiedr TATSUH HAdl TqATs TERT T8 -

(@) OTHI, FeAhl SERTATE [A¥bbl T (Peel oil), FARAR T, G A |

() '\‘TEP{GF Qﬁ"@' (Citric acid), Wﬁ‘t}? ‘Iﬁrs’ (Ascorbic acid) |

(M afell ¥ Eea FES |

() P! AR FATH AN AT ASTSH AR AR 0 Ffqerd ¥
gl 3 TaTd &Y Gfqerd A= gd g |

03.0¥ HOAHH @ad (Fruit Squash):

“'“hc'ihl‘zc\t'id;l A" AT A é_oﬁ?:l?f (Dextrose),_‘E'F"WEr I (Invert sugar),
fraiTe 7@ (Liquid glucose) HEX & Tk a7 T fAATURT ¥ A= eree

HUR! AT THUH! qTebebl eI FAdE Tal GHT ATIA T HITaued! TqeATe
TERT T -

(%) Tl FeAhl SRTATE (bl dd (Peel oil), FARAD! G |

(9) Hl%izzﬁ Qﬁ:@' (Citric acid), Wﬁ‘i_OF TS (Ascorbic acid) |

(M) afeel (Preservative) T TE% |

(°) oAbl TRTHH ATH HIT TETHT ASTI ATHIRT AR R0 GIqerd T &
AT S 9219 ¥0 YA ¥ Fwiegd Hel TART AT Y Fiqeraar
TELH EAIS, |




03,04 W"l’?ﬁﬁ' T (Fruit Beverage):

|=1T2ﬁa¢r: gUg ) FEIT Q@ AT ASTIT AT Y AT 2095 /0% /Y,

1. & (Scope): AT TR FARAATE IR I T&TS (Vg THIS, FelgF)
T FFEFIHT AN EAS, |

. gfewmT (Description): “THeRAR TI” T AT GTebehl AT Fdva
(Ferment) THUH! & FARAB! T a1 &l a7 1Al TAATSUH HATRAD]
T (FrEEeE TH) 1@ ITATH [AMIgRT TR TMRUH], FEe Tehl ar
TR TAT TFATS TR T8, | TFAT 911, FaT (FRTST), Tl aaad a3
qifte® TWT EHBR (ﬂaﬁfw F@E_'R:h, ar -, ‘R?F%i—cﬁ Qﬁ:{—s' (Ascorbic
Acid), FgeH THEE (Citric Acid) TIT HAHA AW F¥(gd AT FSUS
AT TFAE TN AT AR ATehebl FThd @ ARTeAes 76 Alha,
THHT HARAD] dARTETE [FHIATR ISAEA d (U ATIA), HeAbl &
(FETHH) TIT FAR ITART 9N ek d qed dAes ed g1 s |

3. A G T A UEE (Essential Composition and Quality
Factors): Felheehl T2 TaTIHT FrA(eId BeTherehl T FIIH TEH g I |
F GITh] AETANGE Tod TATTHT TAT AMRTE e (75, IGAT, @S
AT i, TAEHF T qEF UEE) FAT EH T I6G | AT AT
ATEHATS T TAHT THHT FHeRTF! WAT (BE T Hrded) Al ATATHT
FATH Y I B TS | O AT HARAATE ahl GAF EFAT e T
Frare FATH 0 AT § TG | B gATA 39 TATY RRATE e are
ST &7 SIATH 20° Brix at R0°C ATeTehl HATARAT) ¥ fTg Frarzerl EFHT (For
rigid containers like cans, glass bottles, plastic bottles and jars) ‘hVI‘hc\c'Idf;l IRl IAdH
HIT (Fill of container) STETHT TS T ATATART Q0 FIATT 2T Tdehl a1
cEull

¥. FwaiHarad (Contaminants), = (Toxins) a1 @¥W (Residues):
HARAATE AAhl T TITIH] FeelAved, [ qa1 Sid e faurar
ATATHT ATUTRT ATTHAH HAT AT AIRRA Al THITTH B |




y. gEfee (Hygiene):
¥.9 JINEM qAT G&H Sfash AU

) U T2 IATEA 9g Tobhl FATAH Jaars I T T 9T IAEA

T T G |

@) F AE] TUAT (@@ WE FIe) 0,000 fq.Uw. A, gfq fafa ww=r
TET & e |

) fase T Hreg®r AT 9,000 fa TR A, i fA.fa. awar T€ B AT |

o) graRreATa AT (Enterobacteriaceae) gfa fafa @ m (absent) &1
TG |

g) ATeHaAr (Salmonella), feera ArETE (Listeria monocytogenes), £l
EIF] (E. coli 0157), et Saares 9 ‘é’ Zbll?ﬂ_s(' (Shiga toxin producing E.
coli), faferar wrerT (Vibrio cholera) T Wm Fifeaa (Staphylococcus
aureus) 9T %, fA.fa, =T a-grcri’&a?r (absent) &1 g |

4. FARAD TP IJATEA, TG, DTy, gATS(g, WISRY qIqT AT
& FoSdT GFR] WISV AUTA AXRRE] B AT TARS (AT
HATATA dAleb THITTH e, |

. wrfas (Packaging) @1 d@frs (Labeling): Fawhda! TaaTs @F I
TAT MY THINAHR! DTebiTy ATHTUT (FERT) AT IHT AT Breqaw<r 1=
T T TG | AGAH @ AIETEE], 0%8 o qre FEITHE fqawor
II@ T UG | Agadr e fafa (e aragrr etifad, SeeeEnT gy
Teitgd afe) Seor@ T I7g | ATAHT HARAB! THPT HAT (F(qerd) FTHT
I=IE T I, |

03.0% WAl 99, AT He99 (Tomato Sauce, Tomato Ketchup):

“IHTET ', “IWIET FAY” AT AT qEF” AT AT AT kA HeARd
bl @ MAHSEE aiehl a9e | JTAT 81 UaT9ee (Harsud ar
ATAATSUH &9 94, -

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

ﬂ'l?ﬁ;'_aF TS (Citric acid), QWP@FTJF Qﬁ?‘s’ (Ascorbic acid) |
(M) afel ¥ 3w |




() e YSTSRE FATH WNT FEH] ASTST ATl HATH 20 FiqeraHr
TEEH! IS, | TTHT FFAAT (Acetic acid FI ATITTHAT) 9.3 Ffqerd T &
eIl 31 9T Y ATTTTHT TR BAEST | AT AT FF B T
it arrard fafauer gge |

() TIeg HISC (Mold count) ST &TAHT ¥O FIITATET FET & gad AT
T (Yeast) T TTHT TREE 91 §/50 AT.THTH. AT QY T SATEAT 9iq
1AL AT 90 FISHT TAH EAIS |

03.09 S (Jam):

‘TR STl TSI a1 GHUH a1 FITH TS Kl Al Feehl [ararg qr,
ilﬂ_"ﬁ', m (Dextrose), ?F‘“Té HMX (Invert sugar) T IKEZIE] W (Liquid
glucose) HEH F TF AT | 9waT TEI (HATSUH T AW I8TT IaT9ee (Hars
a7 ATHATS ATALAFATTIR ST T FHTAT T TUHT TGS Trh I -
(ch) F@@EF Qﬁ:@ (Citric acid),W%EF URES (Ascorbic acid),ﬁﬁ’l?F e (Malic acid) |
@) afel ¥ 3w |
() A a7 TErHl TTAT @l Uldad T gAAL 3 qaTd BRI €4
qaeTd TEHN EAIG T F@Td FHIH U aRkfy fa e gus, -
) ¥ (Strawberry), TEIAN (Raspberry) a1 HTHAR SHAT THATeeT
TAEl Y GITITTAT TR T AT Bkl FeAdTehehl ghHT qraferd
wA WY, IITATH THER TS |
() TREH Qﬁ?l_s’ (Tartaric acid) THTHT |
(3) wrafead wAR Ifaed aed q=T GfaeT (Pectin), FR (Agar) @1 fererfes
(Gelatin) THTHT |
() e JRTHI ATH TN (Fill of container) STETHT ATIH ATHIRT HTATHT 4,0
JTTITAHT THIHT EAITS, |

o3.0z e PP S (Pectin Mixed Jam):

“Ylaew AT SITH” ATl TSI a7 TR a1 RITH TRTH A a1 HeAd
TErHET AT UfRA (Pectin) AT Ufded I<h qETd [T AFAET AT, fEAT
@?Rq—cfﬁ‘f (Dextrose), T Ad HIY (Invert sugar) T IKEZIE] T(_fﬁ?f (Liquid glucose)

HeX F Uk AT AT TeaT TEl [HATSUH T IETAH GTAEE (A a1 Arears
AALIHATTIR ST TR JHTAT FEH TR qRTdaTs Th T -




(@) ATTAT qaTd

9. AEfe® UES (Citric acid), Al@F TS (Malic acid), TEHEF TFE
(Ascorbic acid) |

3. FRTEN AT HeRE |
3. WSH AR |

(@) ufeeEr (Preservative) Y18 % |

(M) FAFHT IETAT (Raspberry), Eaﬁ (Strawberry) AT bl IdTd AR GUGHT
AT B Y GITTT T AT FAATE TABTHT I FeA 8 GIATHT TErehT
IS, |

() e JaTIHT ~ATH HIT (Fill of container) STETHT TS ITHIRT ATATEHT %0
GfTITTHT TEdH IS, |

(3) AT Tl G I TaTd &Y FIAUqT TT FH g T ATAT TaTLeRT
AT “Yfged fafaa SrH” w91 SATSUHT g, |

03.0% HHiME (Marmalade):

“HHTAS” AT ed STael ®Adl I, &l T arshtel arg qrer, Fere,

Q?R_tfl?f (Dextrose),w YT (Invert sugar) T feredTe W (Liquid glucose)

HeH e TF AT AT AwGT qEl HATSURT ¥ TETCH UT9ee (Hare a1 Afaarg

ATALTFATTAR STH T IHTEAT FATSUH] TETIATS Tohe I8 -

() '\‘TI?P{GF ‘IFQ_S' (Citric acid), Hfda® 1‘{?&1‘5’ (Malic acid),E."R_c.‘ﬁ_bF Qﬁ?—s’ (Tartaric
acid) ATl Q?ZF%_GF Qﬁ:@' (Ascorbic acid), FRTCAT a7 AR I |

(@) UfdaT (Pectin) AT Ufaah 93T |

(M) ufeer (Preservative) T 3% |

(9)  THAT FFtegd Hepl AAT 9 GITATH THERT IS, |

(F) e TaTd FATH TR TETHT AT TR %0 FATTH THEFN FTIE |

(F) THAT FHA AL SF qad &4 GTANTH AT ToEHT FAIS | AGH!
FAAAT “Ulded THT ATHE” AT STARTH 1093, |

0390 F@AT (@F) (Chutney Sauce):

“FEAT AT R FARAD A1 gRAT WA AIHGAT, 7, TS, q9,
T, FeeEr ar R (Aceticacid)aﬂ G dd AT SATSUHT qaTdars awhT

WI JIHT @ dd Teehl HT 91 T JABT ATH AT TRTHI ATAHT \J‘I"IIS'\CH




EOAE | TEAT URRET &Ted dihes | IJEAT THAled UES  (Acetic acid)
ATIRHT FAFAAT .0 FAMT ¥ FHA FAANA 3T Tard Y IITTTHAT TeIhT
o O A |

03.99 Hve & FHA (Canned Fruit Cocktail):

“HTIE e FALA’ Wl el a1 ARl THIATS Al a1 i HeRd,
ilﬂ_"ﬁ, @‘oR?jT:[ (Dextrose),?ﬁ:l_dr' YT (Invert sugar), W (Glucose) T W
HFAT ¥ = e a1 qtHars fauede a9reaarg A T qte ar
i SUUTh ATThHERT YU el e Jarddrs TFhT I I8 aHITTHE
TUTEAR AT ATEIRT G S,

(F) “HIT7E B FAAH" HAB HAAT S[AGF Tl [HATIR FATTHT ATATIT
T TF FA IY.0 GITTTH TAEHT FATS, | ATAT =Rl yfeqera feamar
T B | SRATEAT (Erythrosine) o TWTURI JR(ATE LRI T AT Fd
FAAHT Frl (BTHBT TTRT FIART T qUET T |

(@) W FAAR IATH TN FgTAT RA A7 fET (Drained weight) FETHT
HATIT AT HATHT O GFTATH THEHT ETIHES, |

M % FHaAdAD! ~JAdH HIAT (Fill of container) STgTHT afed Arerd afeq g
HATIA TTAIH] AATHT 0.0 JITATAT THIH BATE, |

03.9] FIUE YEATHA (Canned Pineapple):

“FATTE TS TS AT GTbehl 55 hae<ehl Aol T Ar=ehl ATal 9T [Hhehl

hT Il T ql_"ﬁ, ‘31—3; FHIETH Y, ﬁ"T"ﬁ, _%FER’:?W (Dextrose),m I (Invert

sugar),Ta:CF\Wf (Glucose) T (‘lél\:ﬁyd\l I T HIHHAT g ar afgars fasrdeTe

TETgHATs fa T e a1 qfy SUdh ATatRATERT FeitaT TRl qRTddrg

TRH T8 T S8 FHITSTHE] U GRfg SAaed! gIae -

() T TSR FATH AN (AT AR A H Aled) FETAT A3 qTresl
HTATHT 0 GIAMTHT THIHT AT, |

(@) AdH grE A FAZTHT HITST UMIH Al U JIaeTadl Terderl
ZAIE |

03.93 S I~ AT (Canned Orange Segment):

“HITUS AT HTHTE” AT Tl ArAelTehl A1 Blels aitauesl gar, ferar,
W?Waﬁﬁmaﬁﬁﬁmﬁw Wﬂmﬁw ﬁ-r’ﬁ é‘oﬁ%ﬁtvr




(Dextrose), s¥9¢ ¥R (Invert sugar), &= (Glucose), FETSAl T T
qRHET (Aars a1 qAtHars FuHare aereHdg FHawer I g a7 qig
ITAH ATAPRATERT Feitae TRUFT qeTdars TFhe Ue Ud @1 FHItTHeE!
TR AT el guwe, -

(@) Tl FHTH AN 5%, FAATHT THERT FATE |

(@) e JETdH! IATH AT (FETHT AR ATAH Aled) TEMHT AT qTere

ATATHT 20 GIALTHT THEHT ETIS, |
(M) IATH $redd g AT IRl dlerehl YUY FITTTET  Terdepr

DO A l
(4) ITHT TIAT HAT (Whole segment) THAT STHATTH] ﬁqﬁﬁ |

03.9¥ Fve f{@d (Canned Pears):

‘g IR TR qThel ATEITCRT ART T AMEERl "iel AT e

ht 9T AT 39, i:ﬂ_"ﬁ, Q?R?fl?f (Dextrose), Ted JMX (Invert sugar),

TAFIS (Glucose), TETS AT T T FXHAAT (HATE AT ATHATE faudare aarsddrs

FITeEl T e a1 9fg ST ATahATERT TR TRUS! GaTddrs R

TE UF SETd STHISTHET U qRfey d&aeHl gaavs;-

(@) e TETIR FATH AR (TS AR ATeH Afed) JEmET A arrep
HTATEHN 20 FIAMTHT ToIH FATG |

(@) AdH gredd FITHT IS TRl Al U3 FIGUTTHT  AEdeR
g |

03.9% FUE TR (Canned Lapsy):

YRS AT AT ATl ARl AT [¥Rebr, 91, fadr, SadrT
(Dextrose), 379¢ TR (Invert sugar), 7@&S (Glucose) T FETIEl FIHATHAT
frare fameme semsdeTs ®Ha=r T @i ar d9fg ITh aratear g
TR TRUHT TeTddATs TR T Ud @1 FHITHH! Ty R aade

W\( .
oS "

(@) T TETGF FATH AN (FTTHT AR AT H Aled) FETAT A3 qTresl
HIATHT R0 FATTHT THEH EAIAS, |

(@) FIATH grEdAT AZTHT FATS TTHTRT ATl 43 FTUTHT THIHT I, |




03.9% @Y Y (Lapsy Relish):

AT A AT ATebebl Ted ARTRT TaMAT Fae1, Feaeen, e anfe
YETSal HIATHT THATR gATe qaTders SIS | a7 qaTd ardTel 99, rArel
FIT T HABAR! FTAT AT W (G G g7 a9 fHeam | T9HT TeTaH
qeTdes fHarsH afes -

) ﬁ_"ﬁ', T, AIHTAT, e (Vinegar) afa |

() '\‘T@F{GF (Citric) 9T TEHEF TIAE (Ascorbic acid) |

(3)  ETET |

(¥) I

FEHT gAAN S TETd YO iqerd ¥ FeARl A 3L GfTTHT TodH
O\')\(l

03.99 R (Pickle):

‘PR AT R, o3, HAl a7 diebdl Bl T delel a1 JIrdra ar
frese! AFFASITATE ITR{a® T HIHTE (Ferment) T AT AT SATGHT T&TH
ORI | TAHT BT AR AT GAT ILH EEaT | TTH GH g AIHAATEE,
I, A4, QTS o9, ?ﬂ?ﬁ, SEASEIRE TR q?aﬁaa? Qﬁ:l—s' (Vinegar or Acetic
acid) T I rhd afel fRarsd dfdeg | a1 sAtHar a1 qfq«r wvid, dd,
f TR @ e U AT "rAwaT gel (HArE GReA WRUSl g AHg T G
THINTHERT AR TR ATETRT g IS,

(@) ATHAT FHITHT G Tl AT TFeb! WhIeHT ATsicd Tiae (Citric acid)
B ATIRHT AFAAT 9. GITATHT TOLHI, AMAAT IAHT FETT TRTeH]
AU WRIAHT AR AT 40 FITTTHT TEHeh! T FTTRHAT AT THbT I
ufafes® THES (Acetic acid) &1 ATAT R IfTer@dT TodH 978 | AfS
TAHT FRETT TRURT AT JART FIATT HEAHT 40 FIATT T A=ARH! TE
qT 0.4 F I HISTHF T bl gIIE ¥ Tl qAT AXFRIB] AT
FFEIAT I 0 JTTTAT TR FAITS, |

(@) TGH gre T O YAATH THIH EAIAS, |

() F=RAT FIR (Copper), M TS (Mineral acid), fRef#T, & 371

<
N O

T 37 @I AT BN TaTdesehl TANT ar Fa HUPT gdaa |




095 wARAH 7% (Fruit nectar)

| 5w e gepifer: @ve ) " e Hure o A Y Al 20es 03y |

9. & (Scope): AT UIETE Hethdl ol bl T4eX (Fruit nectars) bl TFI=HT
AN B |

. oW (Description): “HARAR] TaT” AT AT, TEI, bl dX
wH (Ferment) '_‘TW Tk d7 Teh Hal aar q’»_t'l'q'g\_vl_fff 39, Tol_cﬁ' (Pulp or Fruit
chunks), STFAT TeATSUH FARAD I (Fadde SH) a1 ITANT ARTEME
?q?i?ﬁ fafagrr getra= ‘TF{'Q_*:T areefT (Clear) 4T BRI (Turbid or pulpy)
TANT T GRTdaATs TFFT T | THHT 94T, (=1 (1), B aad e
qiftees oA TETde® (Fdlfed ferend), @M qH, Uwhae ThE (Ascorbic
Acid), ATl TS (Citric Acid) TIT FARA AN F¥EI=IT AT HSUS ATE
TS AT AT ARHRA ATebepl TATehd @TE ARTNAEs TET Alhs; | TFAT
HAR] ATHIATE MFNATH IS I (T ATTA), FART ATEAT (Fe THH)
TaT THEIPId FARAR STHRT AT ATk qd AT qcdes Aed aq s |

3. AHEIE GLEAT T A 0EE (Essential Composition and Quality
Factors):

FARAD] TFIH TEATIT FARAB! FATTF TS FAH TEH g7 I |
F FEATAIAF ATEAT TATTHT JAT =AREAF e (TF, ATGAT, TG AAd
HifeTeh, TAATATE AT e TUEE) FAH TEH &1 IS, | 95 H2e? (Pineapple)
T Aol STAehT (Orange) FAATE Sl Sk Ihl BHHT HeAheAshl AT (Fruit
juice content) YIATH ¥ 0% (qTThl ATLTTHT) g7 g T q heTheldrd EEEa
TATHT HATRAR! HAT ATH 0% & Trg, | RFdTaiHeazare = Tar &
ST 31T TaTee! WAT (ATeTehl ATATRET) ~IATH qU°Brix at R0°C, ATSF
Tfagd ATIRAT FFAAT (Acidity as Citric Acid) ATTdaH Q.4 Fiaera (dietept
ATIRAT) T RIS FrdAThl EHAT (For rigid containers like cans, glass bottles, plastic
bottles and jars) RESXEA “gAdH ¥ (Fill of container) SETHT AT TTHTHRT
ATITTHT R0 JIAT TwaT TIHT & &a |

¥. FwaiHarad (Contaminants), = (Toxins) dar @AW (Residues):
AR AT TRl TFEIHT Frel(Hwed, T TAT SHAATTE [TuTal AATHT

HAYTTRT ATIHTH HAT FATA AR e THITTH %;‘:IE |




Y. gt (Hygiene):
¥.9 JINEM qAT G&H Sfash AU
) U Yath IAIGH HE Tobohl ReAhdAdh ddedels I TTad T Taex
JEATET I qUET B |
@) ®A SE] TUAT (Eed wie FIg=e) 90,000 fau®. 7. ufq f.fa w=ar
TET & e |

RIS

H)W?WWHOOO%WHVFﬂﬁ?% vl el g &red |

¢ N}

o) Sl (Enterobacteriaceae) gta fafa. @ Wﬁﬂﬁ (absent) g
TS |

) AT (Salmonella), SRR B EC S R (Listeria monocytogenes), %
FIATS (E. coli 0157), TTTafIA ITITEH 9 §. HIATS (Shiga toxin producing E.

coli), fafean #rer (Vibrio cholera) ¥ m Fifeara (Staphylococcus
aureus) Tt Y fa.fe. @ ﬁqﬁ‘:ﬂ?‘f (absent) B TG, |

Y.} FARAB] THIF] ICIEH, ATHg, gAY, TSR TIT AT ITal
oAl FFI HIIGUE FUTe AXFR T qAT T [dehTd HATAdA dAleh
FHITH B3 |

%. @& (Packaging) @ si@fg (Labeling):

FARAER] TaIATs @I I TIT AT THITTHB AThTF AHHT (FRT)
HT ITHT AT R @eh T ATRITg T I, | AT @i [Fqaarae, 2038 o
qreb STHITSTHP! [oaror Iee@ T T7 | TaqH FeARadl TFH! /AT (Fraerd)

S T A1 geita fafy (qrogrr genfad a1 Seee g geifad afe)
THT T AN Jooi@ T T, |




JIH IIF THITA: UG LO) FET ¥R 9T Aa7 AT 3 fafq J040/90/33

08. I UGrRiss

(Spices and Condiments)

0¥.09 = FT (Cardamom Amomum) :

‘AT BIET AT i‘i’o\ﬁﬁ, T AT ATHIHH TAATEH (Amomum subulatum
Roxb) ST HRTHAB] FTIAT TEH HeAdls T¥h T8 | TTAT T FHITH
¢*hlee, STSH ¢hlee, A FifedT gard (Extraneous matter)?ﬁw FTITTHT 4.0
JiqeTT AvaT TET B §a | AR FTHAAE e STSH I I (Volatile
oil) T ITATT (4.0) (STIAH /TATA) AT FH gAGE | TEHT FF T anferdy T
TGH R |

0¥.0} = A9 (Cardamom Amomum Seeds):

AR A7 AT ATHIHH Fe[ATeH (Amomum subulatum Roxb) ST
HATR FITHAATE BISTSURT AIIATE TFHAIE, | ATSHT ATl TITIHT Ffqera
AIeTebl ATIRAT .0 AT AeEH ga-s, | dIgHT g4 aod (Volatile oil) T
JiqeTd (9.0) (ATAAA /() H=AT FH gHaa | AGHT H I A<l [T TEHT
TR |

0¥.03% FAAH goil (Cardamom Amomum Powder):

“ SR ?Jf‘ﬁ'” AT ATHIHH GIATETH  (Amomum subulatum Roxb) ST
AR FATHAATE BIESTGUHT AT il TRRT T | T&T gl Il
THTEEHT TTAT qoar fufquesr afaer geiierl TTAT e, | TGHT FH 90
FITET AT TGN GG T TETT THINTH TR TR el game;-

(%) AT (Moisture) 9Y.0 FITeTaHT AeTGehT
(FreTepT SATETTHT)

(@) e 9O (Total ash) 5.0 GIqeTaHT Tageh!
(TTeTehT SATEITTHT)

(M) T I (Volatile oil) 9.0 TTTAHT TodH

(AT / AT ATITTHT)
() SEAC eEgdAlNed UaSH Teerd | 3.0 FfqerdHr Terga
HTH (Ash insoluble in dilute HCI) (ATeTRT ATETTHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0¥%.0¥ ¥ (Dried Ginger):

“FIM AT ATHRHT UHETal AU, a1 GFI0 FOAT [Aeifaasr ar
H'ﬁ:ﬁl;lﬁ;l'q_cﬁ, WTF@'Q_OI?I' T W fefesrar srfmfame (Zingiber officinale Rose)
®T &+ (Rhizome) TS TFHTE, | TAHT ATcTehl ATARAT ATTET TaT (Extraneous
matter) .0 YT FwaT Tl GG ¥ qebebl ATARHT TTAT IS I (Volatile
oil) 9.0 UFTET (TAAT /ATel) AvaT FH AR | A GSTHT FIH ITH AT
qEET ATAPT ATIRAT =T (Calcium oxide) ¥.0 AT FwaT TET EART | TGHT

FY O AT A T T |

o¥.0Y A& gar (Dried Ginger Powder):

“TITT AT’ TS G ATATATS Goblg [TIR SATUHT eeATes TReT I | T
F i e W AERT G e | ATH WAl GETT FHNTHBT AR G
> 2 p-RN- q :-

(%) ST (Moisture) 93.0 GIqeTaHT Aergen!
(cTTeTehT SATETTAT)
(@) T HEH (Total ash) 5.0 YIqeTaHT AaeeH!
(STeTehT SATETTHT)
M) SRS BTSSR .0 JTTLTAHT TG
TIAAT e T (ST SATATHAT)
(Ash insoluble in dilute HCI)
(=) Pt O He TR 0.0 JfTeTeHT TerdeT
(Cold water soluble extract) (ATTET ATATTHT)
(3)  AcHEAHT Horl TRITHE ¥ Y GITTTHT TedeHl
(Alcohol 90% v/w) (soluble extract) ((—_ﬁ?ﬁﬁ ATTTHT)
(=) Igd dd 9.0 T TodeR
(Volatile oil) (AT / AT ATATHT)
(@) IR ¥ .0 YIATAAT TASH
(as Ca0) (@@ AAHT AT

0¥.0% &S (Turmeric):

“ERT” AT BTHTHT I (Curcuma longa L)W fereaTert W EIREIET
F=2 a1 ST (Rhizome or bulbous roots) AT TFHTIS, | TTHT [d€ FHIHE (Lead

@Y AT AT GETGEEEH AaTd TR AIE0E



chromate) AT 37 HFAH T FAATS &3 | TAAT AWTRNTH e qaTdepl |TAT
FreTehl ATIRAT 2.0 GIa9Td Aval aal ¥ $RT ARTHl ar feiiebl HEAT Sreqehl
STITRAT %O JraeTe 9eaT a1l g 2a |

0%.09 §JR (Turmeric Powder):

‘IR AT FHXFRIAT AN (Curcuma longa L.) ST [a%aTehl %8 a7 ST (Rhizome
or bulbous roots) TS ITGRT TS IR gl TIRPT TaTIelTS TR e | ATHT Hel
FAT AT AHATZURT A9 T AT T2 FHITSTHRT URAR IRET SATETR g —

(%) AT (Moisture) 9.0 GIqeTaHT FaGH
(FITRT SATETTAT)

(@) A AH (Total ash) 90.0 YIqTAAT TaGH!
(FTeTehT SATETTHT)

() TTAEHT T T (Ash insoluble in | §.% FITTAHT TaEehr

dilute HCI) (TeTeRT ATETTHT)
(7)) oS HiHT AT T (negative)
(Lead chromate)
® w @ %0.0 YIqTAHT TeeHh!
(Total Starch) (TeTBT ATETIHT)
(Curcumin %) (STeTeT ATITTHT)
0¥.05 ! T (Cumin):

| it @ve 43 wem 30 Hurer TSt A 3 fAf 08004 /05 |

“TEer fRT” e EPE\&I’HW AERMETH A (Cuminum cyminum L.) ST W
QAT TR UG | TFAT AT, WIdT, B, WA T AT Aed TSTIET AAH]
HTITHT 8.0 YAeTa 9waT Fel gea | PIRTeT &fed TR TSTET AT AT
YO YTATTHT TAEH, WHEA SEE (SR dATed A7 TST) ATl ATIHT YO
TIALTTHT TR TAT AME<T AT ARATEUSR g, | A6 9Ty, o7 aees o0
WA & ST T PRI &fd AT ST YT SITaT AreAehl ATIRHAT 40,0 Freqere
TvaT ET & Ba | FIash Tard drershl feamae .0 GiaeTaHr AaeeH g IS, |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0¥.0R fSRT#r g&t (Cumin Powder):

“FTRTRT %]f'l\T" WW, q\'l'FFIT'I\T, &I, W,WHW?W?%HW (Cuminum
cyminum L.) ATg THeR agﬁtrr%qae:r [EREal WW T | AGHT A Efif
fepfersepT AT AT TR AT AT FAT [T HATSH &4 ¥ 8T THNTHPT TORAR
qRT ATEIH B TS, -

(@) AT (Moisture) 4.0 YTTTAHT TeGehT (ATeTehl ATARHAT)

(@) &A TH (Total ash) 2.0 YITITAHT TaGeh! (STelehl HATATTHT)

M) TEAL FESEATD q.% GFeTSTTHT TEEeRT (TRl SHTETTHT)
TS Teerd A
(Ash insoluble in diluteHCI)

(°) SeAd dd 9.0 GTAITAAT TETH! (ATAAH/ ATART
(Volatile oil) STETEAT)

0¥ .90 ¥l #AF (Pepper):

| "sisita: @ve ¥3) e 3o AT T A 3 fafa Rovo/ oy og]

‘TR R I GT89R ATGUH TS (Piper nigrum L.) T AT RUhT AT FTAl
TP Gebobl TSTATE TR I | T A2 Ta1d &I g, 5, I qa7 4+
TaTEE ATl SATETTHT 3.0 GAeTd TwaT a1 ggad ¥ I GIhI eAHT TSET
FreTepl STIRAT 90.0 FIqTd T JTAT-ATAT TSTET qTeAehl HATARHT ¥.0 Gfqerd
TaT TE1 grga | FRIST &ffq TATTH ITAT el ATIRAT L. FfeTerd sTvaT

TET gEed ¥ alfedl W FHATSUR ggad | “esifa® qard et fe@mad 2.0
JITLTTAT TAHT & TS |

0¥.99 AAAF g1 (Pepper Powder):

“HETTPT AT T T (Piper nigrum L.) BT ThebT TSTelTs A7 Fe TS
AT R geATE TR 99 | A9HT B e W AHETSUET Ud @
SHITSTHET VTR qRIT ATARDT & T

(%) ST (Moisture) 93.0 FIATTHT TASHT (TATADT ATATTHT)

(@) % WA (Total ash) 5.0 YITITTAT AR (FTeAehl ATATTHT)

@Y AT AT GETGEEEH AaTd TR AIE0E



() ST BTESFAlNF 9.3 GFTSTAT TAEGHT (el ATATHT)
UFAEHT T T
(Ash insoluble in dilute HCI)

(&) AIEA ad YW ITTTHT T (TeTehT SATETEHT)
(Non-volatile ether extract)

(¥) S BIZAX (Crude fiber) 95.0 GfqeTaHT TR (D ATETHT)

0¥ 9% f&T AT (Chillies):

| "seita. @ve 43) wem R0 AT TSI AT 3 fAfa 3080/ 04 0g]

“Fer Q’\qﬁ” Tl FEERT TAH a7 s d W T (Capsicum annum or
Capsicum fiutescens L.)\_rl'l?l?b:f qTehT W T ATAT BIATATS TJEh 9% | AGHT
T ATITRHAT X0 T(TITT TwaT TSN e | AT PIETHT el T, GieT et
¥ A ETHRE TaTIE% ETAHT aaa | RIS &1fe] TATUHT GATAT ATl AT
Y0 YT =T T gRaT | A qaTd drefel fedraer 2.0 graeraH

TICH 5 IS |

0¥ .93 gaHr#l g& (Chillies Powder):

“GETTeRT AT T Gar (Capsicum fiutescens L., Capsicum annum) STt
T FHTEUR! HTATS TR TATTHT eATelTs TR IS | TIHT HER, T, PRI,
e 9ETd, AR W, ATEAT TS TS ATHATSUH! T @ FTHISTHER! U

qfefr SEIET I -

(%) ST (Moisture) 9.0 GfTITAAT T (leTehl SATETHT)

(@) A TS (Total ash) 5.0 GiTeTaHT AAghT (Aretehl ATLTTHT)

@M IEALS ETEgEAd 9.3 ITTeTAHT TeEeHT (Tl ATHRHT)
TfESHT T 9o
(Ash insoluble in dilute HCI)

(&) AIEA ae 9.0 YTAATAHT TEdHT (FIelepl HATETHT)
(Non-volatile ether extract)

() T ®IZAY (Crude Fiber) | 30.0 GIGTaAT ekl (IeAehl ATLTTAT)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0¥.9¥ &l &+l (Coriander):

|*¢raﬁa=r: gUg Y3) AT R0 AU eI AT 3 fAfa ?OiO/OK/Oc|

“TEET et T Eﬁlﬁﬂ"—sq f:r@rm{ Tt (Coriandrum sativum L.)W kT
WA, giATel dI3 ded A @edl @rd ST qAT BRI & TATTR THT
TR ATAHT ATIRAT 5.0 FATT AT TEl gaa | PRTel &fd TATTHT qIT
T HATETRHT Y0 FITeTd STvaT F&T grgad | TFHT <l T aTelehl ggad |
"SIt TR ATl fEdad 3.0 YiATTHT AaeH g g |

0¥.q4 gfaier gat (Coriander Powder):

“GiATeRT g1 T Tel FIAT, TR, T a7 AT PR AANR diat®l (Coriandrum
sativum L.) ST TEIPT gellaTs TRART T | TAT F [IGHepT anfedy e,
[T ATHATEUE UF TR aHTHE TR ki STERE gIs, -

(%) STATT (Moisture) 93.0 FIALTTHT TASHT (TTART ATATTHT)
(@) A T (Total ash) 9.0 GITITTAT TAgehT (ATThl ATATTHAT)
(M) TEAL FTISEAIND 9.3 GFTSTrHT Ta@eT (Il SATETTHT)

TTAEHT T TS (Ash
insoluble in dilute HCI)

(q) JeA A 0.9 UfqeTaHT THEHT (ATTAT / T
(Volatile oil) ATITTHT)

0¥ 9% AT (Fenugreek):

|l;r%r&r o YHITT: @UE ¥3) F@T R0 AT A9 AT 3 fafa ?OiO/OK/Oa|

“HET” AT Trigonella foenum-groecum L. SRl W EIEKIES JFhT T, |
JqHr ‘“ﬂfﬁ, FIeR, <, I, IR, ¥ 3 a1 P (Extraneous matter) GIEEI
feamare .0 gfqerdw FaeH! g THs | AGH HIT Aeh A @ ARG A3
rererr fedmaet K. o YfqTaaT TaeeHr, RIS &fd TATCHT Ta1d el feamaer
Y0 GITTAT FAGH T Auitach TaTd qreAel fEdrerel 3.0 JITeTadT TaeHl g
TG | TEHT A= AT A1 (AT ggad |

@Y AT AT GETGEEEH AaTd TR AIE0E



0¥ .99 @Al (Cinnamon whole):

[ T gerfir: @ug u3) @ R0 q9w o 9 3 fafq 2080/ 04/ 0|

“FraAtadr” AT Cinnamomum zeylanicum Blume EISEIRCICCIREET 3|}|_°|’)—|T"|'|3r
TERT IS | AGH A AT a3 TT TGN gAged | TIHT I
AT / ATART fe@Taes 0 4 JIANT a1 FH gHgar | FRIA &fed TATTHT AT
AT fe@merer 4 IfaeTadT a9 gIs, |

0¥ 95 &l (Ajowan):

|q%m Y3k JHIATA: @UE %3) F@T R0 9Tl A997 AT 3 fafq 3050/ 04 /05

ST AT Trachyspermum ammi (Linn) Sprague ST <bl %jﬁMhl CICEIE JFh
U | TGAT SAfaeh IITIET qrddl [earad 3 Ifqeradr daeh! T duitas qard
el fearae 3 GfqeTawT TAeH! EATE | ATHT BT AT BIRTHT 8T T AT
3t 7 fasar AT gAgeT | A9 Arfedy T HATTE gaeed |

gug Yo, &l ¥R, fafd 3049/90 /33 &I FUTA A|ATT ART 3 AT T TH
HeATATD] GoAATH Hebd 7. 0%.0% H FIA! (ST (Cumin) bl 7. 0% .90 &l
AT AT (Pepper), Febcl 7.0% R T &7 @™ (Chillies) T Tl 7.0 9%
® AT G (Coriander) W #uifad 9ard dretepl fedrerel .0 giqeraar
TICH & TG |

A

) BT TTT (extraneous matter) - @IAT ATEE 3T& TaTd
R) Sfae TaTd - WA, 9, =H TS AT

3) eifas TaTd - T Wi, T ATET

0¥ 4R Tl @& (Whole Clove):

|l;r%r&r U YRR @US L¥) He ¥S AU 9T AT 3 fAfq 2089 /99 /3% |

‘] e’ WA IAMAT FRATREAE (AL EE) e U8 aREd
(Eugenia caryophyllus (C. sprengel) Bullock and Harrison)] F qAEHB! HITATATS

T GRS ATEATIE AIATAS TASS, | TAAS FAT A TSR
TS | AP URAT AR TETT FHITHERT gIa;—




9. eqeifad STgd gard 0.4, FiqeTqHT TR (Fretep
(Inorganic foreign matters ) ATITTHT)

R Sfaw FIET T=Td (Organic foreign 3.0 YTAYTTAT oGl (reTehr
matters) — <A1 dTedh AT AT ATITHT)
AT TALIATT JRTIRT AT, HicTe]

ATSHT bl T fawarept o7 9T

(e Ifed @rgdrs sitad ared 9ard
i )
i ~

3. PRI &fq T AT (Insect 9.0 YTTITAHT TR (ATeART
damaged clove) ATTTET)

¥, AT A (Volatile oil) 9Y.0 GTTITAHT TErdehl

(AT / TR SATITTHT)

A

PRI @ld TATCH @S AT HRIA AMTE AT TUEIH] ATl G eTal
TATTH AATE TATSS |

0¥%.30 g& AYT (Spice Powder):

|5 we wemfire: @ve W) e ws Hurer wTst w3 faf 2089 /99/%Y |

‘gl HHAT AT ATEARR, edl, IhT T @ed o, gfvan, |f=r, |44,
A, AGAT, TA & AqArsd 97y g TR AU gAars Tss |
gl HIATHI ATILAFAT FTAR @H q7 T TTH (Starch) AT IT&T ATk, |
TOA TAATH] TEHT FADIT gl AOees & (He AT, F4 qrgex, =
AT, TRENT AFAT TG THAATS TGS | TIATH! Al TAR TaT 7T
TITSEHT HIAT AABT SATITAHT FRIHAT 4% EATE | HEAATHT AT HITel &7iT
TLATTHT, AT T FE Wed & Ta | T HAATH AT Ik HAATHT TR
YTl ATEAT aeeh HIAl FSTH THaTHE T A7 AATh(dd qTEAT ATS
qaTY e, (TS qTed I | A9 URAR Uiy SeTd aRiSHeE gaue, -

@Y AT AT GETGEEEH AaTd TR AIE0E



&) STATT (Moisture ) 9%.0 GlqeTaHT TaGH!
(TeTehT ATETAT) |

@) & AH (Total ash) 90.0 YTTITAAT TTGHT
(T AT STIRHAT) |

M) S BTSSIed TFSHT | 1.4 FTUqTHT TaGHh!

T T | (TE@ET AT HATITHAT) |
(Ash insoluble in dil HCI)
"), areaefe 9 (Volatile oil) 0.4 JITeTaHT Terdehl
(FEET AT/ ATATR] ATIRAT) |
S C NI 5.0 YIAITTHT THEH!

(Non-volatile ether extract) ([ ST AT q0) 1

=) e BT (Crude fibre) qY GITTTAT TTSHT
(T ATeTehl ATIRHT) |
@) @ AT GANT TRUER FOAT | 4.0 YITTHT TaSH!

(Edible common salt) (EEr JreTeRl ATITTHED) |
) e qo faferms i forerumeaT T
(Lead) (T dqTeTehl ATRHT) |

0¥.q & TrEtaAr (Cinnamon Powder)

| 7o TeF wfir: @S o) wem e T T Ay fafa q0se/ 0% 3

“%F'ﬁ FIATAT" AT ﬁﬂ?l'qm EEIEE] TH (Cinnamomum zeylanicum Blume)

= ~

ST ATaehT Gebebl (AT AThTeTS (UER SATUHT GATdATS TFR I | AT HT
AT I ATHATSUH TF ST FHISTHeb! TR IRTT ATARH g T, -

9. et 9.0 FITLTTHT TeTGH
(Moisture) (?‘ﬁ?lﬂv:f AT |

3 A 9 5.0 GIqeTaHT qaH!
(Total Ash) (AT SATETTHAT) |

3 SIEAC RSN UAEHT Ted TS0 | 9.0 YIqeTaAT qegaH!
(Ash Insoluble in Dilute HCI) (AT SATATTAT) |

¥, areefe ae 0¥ JTqeTaHT TedHT
(Volatile Oil) (ST SYTET AT |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0¥.3R Tl YT T WW a7 W (Fennel) :

|7 weF gefire: @ve s0) Wer 3% HTer TS AT 4 fAfa R0%e) 08 /Y |

“TAAT [T AT AT AT AR T BITHAT AT (0T - (Foeiniculum Vulgare
Mill) STTCTehT Fehebl ATSelTS TR T&S; | TGHT GBI TAAT(F ATEHT &bl AT
fepeT ¥ HATHT BIERATE WXk AUF g TEG | TEHT TEAATE BT T F qiT
TAET THUH! ATY AT arar T T FATauerr g g9 T 32T aHSTHeP
TR AR ATERHT & U4 |

F) AT (Moisture) 9.0 GITTAHT TGl (eTehl ATHTTH)
g) HAd TH 90.0 HTTITTHT TaEH
(Total ash) (@ rAET AT
M) TAESHT T T 2.0 GIqeTaAT Aageh!
(Acid insoluble in dilute Hcl) (@l TRl AT
")  ISAEd e (Volatile Oil) | .0 ITqeTaHT Tadahl
(T AT /AT ATIRHAT)
g) AT 9aTd (Extrancous 3.0 TASTTAT AAGHT
matter)
) efd J& g (Defective Y.0 FIqeTaHT FaSH
seeds)
@) A g gy qrE Faterq
(Other edible grains)
W) feRTer @R T 9.0 GTTITAHT AR |
(Insect damage grain)
W) ATHAT (Salmonella) Y0 YTHHAT Fareaq
LA .

Q) dT TTd (Extraneous matter) - @I aledh & Tard
R) Sfa® qaTd - IR, G, AR, S5 AT
3) eroifas e - e, AT, T AT

@Y AT AT GETGEEEH AaTd TR AIE0E




JIH TIF TR GUE LO) FET ¥R 9Tl A9a7 AN 3 fafq Jo4/90/33

0Y. [RIRIT, W BIBI d20 Al dIC doldT Uariss
(Tea, Coffee, Cocoa and their Products)

oY.0q ferar (Tea):

“Fear” e BRIAAT (Camellia genus) STARI [GFATH ITd, AT, HiAam
SfedTe AT qaR TIRUHT Ferdm (qT, ThT T o)) % Goh9Is | T9a1 0
AT T&TT TAT T AMLTH ggad ¥ 81T FHITH TR AT ATETHT
g -

NIRY

(@) EFII TS (Total ash) Y ¥ 3fg 5.0 gfqera a=q
(900° &, ATTHAAT TR e
TS FRTTHT FEramerl)

(@) SHTAR! G TiAT A TH FFEIU THHT ¥0.0 FiqeraHr
(Water soluble ash) T |

() BTSN TS AT Teed 77 | .0 TITLUTAT TAGH
(Ash insoluble in dilute HCI) @ EEN o )

() 3Igd TA 34,0 gfqeraAr TudH |

(Extract obtained by boiling tea)

(q00° . ATYHAHT ey qrerdr
TS GHUHT FoATeATE 00 JRT
JHTAH! IEAT Teh 0T T8 T

qAH T [AEHH Igd TA)

(3) AT ToHHT AT T q.0 3@ 2.0 gfderd &+ |
(Alkalinity of soluble ash)

(K,0 T SATETTHT)
(F) S HTEAT (Crude Fiber) (100° &, | 94,0 FITTHT FASH! |
ATTHWHT fER T TS THTTH]
ferarern)
(@) R (Caffeine) 2.0 GIqTAHT THIH |
(F@ET AT ATTTHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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oY.0R FHI (Coffee):

“ThT” T Coffea arabica, Coffea liberica, Coffea excelsa a1 Coffea robusta STl
dr3aTe ICANEd qTebehl IATATE TAR TS JE19dTs THHIIE, |

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

Q. “IHT FHRT" T FRT EAT FHIPT TSTATS STET el @7 T FATTHT
T FHTE! ATCTF T fariad qTUH Fh! TATATS TR |

R TR AT FEI” AT IR FHIHT TSTATS [T gl FTATTHT FHIATS

RIS, |

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

(%) A HOH (Total ash)

3.0 gfqeTa g 9.0 giqera

T (@@l AP ATTHAT)

S HeA AT AT e A

(Water soluble ash)

A ACHET LY, FITLTTH
TEEHT |

(@) BTSN TASHT Teel HEH

(Ash insoluble in dilute HCI)

0.9 YIaTaHT qAGHT |

(M) gL ToHB! eTieaar qid arH
Hebehl FHHIHT
(Alkalinity of soluble ash)

N/10 UfEeHT 3.% fafafaes
afg w.o fafafaer v

(%) IR (Caffeine)

9.0 YfqeTaAT THTHT |

(EET TehT ATTEHT)

(3) IFAB! IHMAT Tord FHHT TaTY

(Water extract)

(q00° F. AT feur FeTHT TS HTTH]
3 UMW gaTgErs oo fRfdfder feftaa

TR JRABT AT § Tl F¥H et
T bl Igd dcd) |

3%.0 giqerd 2fg 34,0
giqeTd I+

@Y AT AT GETGEEEH AaTd TR AIE0E




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

“gATTA gAT FHI” T TG FHIH] IATATS Ao AT Ae¥ R F&ame
UTT AUH gAl FhIATe GERIE | TIHT @TAIGE FHIE W, @6 T4
ATEAT BT AT AT ¥ AiTe T Tod g9 | T (AR JAT A= B
fepfermepr 41, aAT&AT ANAT AMfedT dAET TAfAURT gEeT ¥ @ awiiSTEE
TR R AEIeRr gaaE—

(%) ST (Moisture) ¥ 0 GIqITAdT AeGeh! |

(@) %A ASH (Total ash) 9.0 GIFTaHT T |
(T ATl ATTEHT)

(M) TR (Caffeine) 2.5 YTqeTaHT TEHEHT |

(@ET ATl ATTEHT)

(o) gerefiear (Solubility)

()  drdr gTHrET (Boiling water) 30 ¥ehrsHl Hed (ATHTT T340
() FerEr Qe (Cold water) 3 THeeHT ‘5|Q'c'_"\|' |
(&ER° &A1 HH FAATIED) |
FATCUN

MR Wed FHT (Decaffeinated Coffee) T EHT TR TFIT ATFITHAT
AfvaTd & 7 |

0%.03 W« & (Green Tea):

|9 weF gefira: @ve <o) wer % T o A Y fAfa g0%e, 08/ |

“Pr & AT FHHAAT FTeATaE T (Camellia Sinensis L.) STTae! fer@aret
qTd, OTal, Fider Sisare d qAR ARTHN T TF GEIIH AT JTARM
ferarer awh Tg | FHfaar AreAt-ae el fasarer qrd, 9rerar, Herar
S5 gera¥ &R (Enzyme-inactivation) €T T T a1 5T T q9=Td
FHFMR TAR TRCHT & THg | TG faament faferse qerer arar Sus g
Tg | A1 fTSEr a1 e fREE T A9 IhTew, g@l, HAST R
FRTE¥Sl=d JaTdee Aed g 68, WY q7F & uiq fFaHewr aed uard, awey
[ AT ETfPRS Tedee Aed g1 Tde | = weirawer FHaam faewtad arafas
T T Ggfae S gaiad 9a1d (Natural flavouring material)g% Feramar
g watar | T fo Tema swifser o affy sede g ahe |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(@) T T (Total ash) ¥.0 3@ 5.0 gfqera I

(@) SHETR AT gfad e FEU) AEAE ¥Y O GIALTHT ToeH |
HEH  (Water soluble ash)

() ETESrEAIeE Tfae AT et | 9.0 Fiaera®r Faee!
HEH (Ash insoluble in dilute HCI) | (F&@T TTeTeT ATHTTHAT)

(}) Jgd dcd (Water extract) 32.0 GIASTaHT TEdHT |

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

() € WIgAY (Crude Fiber) 9%.0 YTTITTAT TR |
(@) TSI (Catechin) .0 3@ 9%.0 GlqeTaHT TEH |
() MR (Caffeine) 2.0 YTATAAT TETH |

T -

Q) A\ & B AGAH @ IATEA AT ATALTF [qAR0EE Il
qUHT &7 T7g | “WF &7 A7 o F e afesror afeear e faawer
ATAH T FqA GATUHI & TGS, |

() gARTeTTT faeeraor #rfer @it foe fadr JHAT sia=er Qo3+’ feulr
dieeiIe ATTHAA qATe GHTR FIANT T 78, |

AraATeTeR [auTEeRT AGTRl {IAT GUE 93) F&AT Q0 HUTA IASIT AN Y
fafq R050/03/3% FT YT 9% H Feba H. 9% B (F) 9 ¥ 9.9 AT 9T
FHITTH & |

@Y AT AT GETGEEEH AaTd TR AIE0E



JIH TIF TR GUE LO) FET ¥R 9Tl A9a7 AN 3 fafq Jo4/90/33

0&. ofaf (Salt)
0%.09 HAIfeT THTH T (Common Salt):

“HATINET THUR! 7" AT IAER S ATEITHT &bl Fdl, ATl AT
ftRerpT ell TRl Af@" T AIET, e, g1 T @301 T WA aed Terd ¥
RIETHAT AT G AT TS TRRT Te T I8TT THITHET VAR qifer
HAETH] GATS:—

(%) AT (Moisture) %.0 GIqeTaaT Jage! |
@) wfeay FREe 2%.0 GIqeTeadT Tadeh
(Sodium chloride)

(T AT SHATITHAT) |

(M) T W P (Water insoluble matter) | 4.0 JTCTeTAHT TaGH

(T AT HATITHAT) |

(=) AfeTH FIREE ek A GAqelied A | 3 GIqUaHT Tl (Fedr
& (Water solubles other than sodium chloride) TeTeRT ATIRHT) |

0%.0R mﬂ'ﬂﬂ? T (Iodised Salt):

“YTAITEAIR T TSl JIRR 31 AT eehl AT {hefehT ATl @ obell
M!S T ATET, e, g3 T SR I Aok ATed TaTY T WIeX Her Afafagen
G AT TAATS TRF T8 T 2618 FRITHE! O IR e g9 T8 —

(&) STAE_(Moisture) &.0 YITITTAT TeAGH! |

(@) WETH FARTSSH AMAT | %0 FIFUATAT THEHT (F@@T ARl
(Sodium chloride) AT |

() AT T gy q.0 GfTeTaHT TeIgHT (FE@T ATeashl
(Water insoluble matter) ATATTHE) |

(@) wifeaH FAREE aedF | 3.0 YIAITHT TAHT (@A AR
qIHTHT S92 STETRAT) |

P (Water soluble other
than sodium chloride)

(Z) HATATTSHHT AT SATEAEITAT 0.0 faferyma i
(Iodine content) fPEATUTHAT Tl AT GaT fashl T

30.0 tHfeaumy ufq feamaaT Tods

(STEATST e ATARHT ITOET IT&D) |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




JIH TIF TR GUE LO) FET ¥R 9Tl A9a7 AN 3 fafq Jo4/90/33

0L. JTEool, Golgel a2 Al dic Joldl UGrRig:
(Cereal, Pulse and their Products)

0V,09 ™ (Food Grain):

‘T T AERTAT ATHE SUHNTR] AT GARTAT AT8H 93l T

ICRTET 9T, TTHA, TE, Heb, BT, TARART TSTEweATs ARG | AT TaTdes
FAT [ETHT A AT EMAPRF TaTd Med W@y, Th1 TE 6T THITHE!
TR 9fRfy AEIeRr gaaE—

[<wteirar : @vg <o) Wer 3 AT AT AT Y FAfA 3058/ 0% /3% |

Q)

BRI (Foreign matters)

(<)

EEICCA R (Inorganic matters)
(SITLAT, G, &eT, AT geaa)

[

GTHT 3.0 JTdeTd ¥ =T @TAT~THT
9.0 GiqeTaHT TG |

(@)

St g (Organic matters)
(¥, =T, YT, @ 1T,
qAed TIT =T I

0.3 GiaeTaHT qaQeH! |

afau=a a=T (Damaged grain)
(AT & AT AT AeTeh
FETRT 3T TR et
TATTHT AH TSET)

Y0 JTTeTaHT TAeee |

PRI & TATTHT IET (Insect
damaged grain) (&[T arfeer afq
TERT TTAT) AT PRI Tl
TRl FAEET Fd~ AU
ik Tfage AT 90 e
9fd 00 JTHAT TTSHT |

90.0 GIqITaHT Fage! |

STATLT (Moisture) (THT
fRITSUT QT qTHTATS
q30° & 3f@ 933° AT &
U TATSET Ul FSTTHT
g ST gT&ehl AT

9%.0 YTTTdHT AASHT |

@Y AT AT GETGEEEH AaTd TR AIE0E




({) TIIH THITHET o GIETHT a1 A HeH F T a1 gl doa
[IATEsed! AMHTTeE ame! @ qRHRHT HIghaiF (AATe T Fied)
#1 gufeafq 2o wrgwmmH gfa feammm @rd @ fafess) a1 Feew
EIE, | AT TvaT &I AUHT TTEHT AT ETAebReE IS |

(%) IUUTH G HeH AT FAN IURAR AMBUSHT GET FHITH ¥
AATFUHTEEH] EHAT FURIThH THITTHPT TR ARTT ATeTT g, |

09,0% 931 (Whole Wheat Flour):

“ATE TSl T FHhT Tadls M7 TR TRUH @91 gal Jaddrs T3 |

a1 AT TAT FRTFT THTATE Hh TUH g9 T 81T THINTHH! U arefar
> o oS :_

(%) ST (Moisture) 9%.0 GiaeTaHT qagaHl (930°-933°
AT R YU FFEA TATIEN)
(@) FA TH (Total ash) 2.0 YIAUTAHT Ferge! (FEaT drerehl
STETEHT) |
() ST ETESFANNE TEASHT | 0.9% T Q! (@@l qreAeh]
e ASH (Ash insoluble in HTETAT) |
dilute HC1)
(9)  Tq&H (Gluten) %.0 GfeTTawT TEERT (FEET AR
SATETRHAT)
(3) HAchlEedd FFAAT (20% 0.95 JIAUTTHT TeTdeh! (TeaT qrerehl
e ) TR TR SATETTHT)
SATETHAT

(Alcoholic acidity expressed as H,SO,)

01,03 #2T (Wheat Flour):

Tt AT TTIATE STATS T | AT PR AT GETHT THTTATE HTh HUHT EIE,
¥ TETT FEINTHPT TR IR STamedT gaovs—

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(%) T (Moisture)

Q%0 FiaraHT TeAeH
(930° 3fE 933° I=HSHT ]
U] I qAT3El)

(Alcoholic acidity expressed as H,SO,)

(@) A ASH (Total ash) 0,90 YIqeTTHT TaASH! (T
refepT SATETAT) |
(M) STEAL BIESHIH TASHT Teerl | 0.9 fTATHT TaSH! (@
IO (Ash insoluble in dilute HC1) AIeTehT ATETAT) |
() T (Gluten) 5.0 GIqeTaHT TodH (F&ET
TeTehl HATETTAT)
(3) HAeHEAD AFAAT (30% Heblgel) | 0.9 FITATAT Taeh! (FedT
(AeFfF TfaEH! ATURHT) reTehl HATETTHAT)

01,0¥ TSt (Semolina):

‘IO AT AT T RT TEATS (AR aATUET 0 ATHRE] AT qardars

SATSS | A1 g Afed FRT a1 GAT TARTE!, Rl TIT qF aed a&] THIH

&9 T T@Td FHITSTHR! TR AR AR ga- s —
() STATT (Moisture) 9% Y FfqeTaHT TSR
(330° 3f@ 933° F=E[EHT ]
HUITHH TAT3aT |
(@) e 9 (Total ash) 0.9 GITITaHT TaGeH!
(F@ET AAHT SATETHT) |
(M) T BTESHITeH TASHT Teerl | 0,08 JRITAT Telgeh!
T (Ash insoluble in dilute HC1) (@ET AT SATERHAT) |
() T (Gluten) %.0 YfqeTaHT TEdH!
(E@ET T HATTHT)
(3) HAehlE(ed qFAAT {(R0% HAehlgel) | 0.94 TITATHT TeT@ehl
TR TFASH! ATATHAT | (T BT ATITHT)
(Alcoholic acidity expressed as H,SO,)

@Y AT AT GETGEEEH AaTd TR AIE0E




0,04 YIS (Bread):

QIS AT TR W1, FaT, am, A9, fase guar u feew wfe
(fermentive) TTETHHT THSUTETE GOMed Il IcaTed TRUH! fafq=T gepre
TSI ST H, HYAT W@ qTSREr (masala bread), Td ﬁ:l_\qw qTSRAET
(milk bread), FETHeT IMMGUERT TICT (fruity bread) ATAT T el ATHRT TTIATeTE
AT, | TUAT BT THINTHB] T a7 Uh=aT a6l USTIes (Harg= b —

FreE (Hoh (condensed milk), _Q:\?Rﬁ 93 (whole or skimmed milk powder), el
(whey), TeT, T, FaHT, FEER, HE, ATA TAHS, HIed (Malt) TaT9, @ TWTHET,
T FRTHE! GTST, @ HEHTdH! Ural, Ulfed Frwdcd aT ATSHIIEH (protein
concentrates or isolates), EREEIG T‘\ﬂ?{, Il'l'ﬁﬁ_"l', EHlIEE ?‘\l?'f, HEG ), forg sreram
A Terepr fasror T wfgfa (lecithin), A (glycerine), TerafeT g
(glycerine monosterate), mﬂﬁq—"f (albumin), ATSHATSY (limewater), F’l'l%ﬁl_"l' (lysine),
afedarer (sorbitol), f\Wl'ﬁ:l_"f, ATHITTH  FARTSS (ammonium chloride), QW%%&F
Q'F‘Fl? (ascorbic acid), VATTH (guar gum), HIAT ¥ HHATHRT AR, e qIT el
Wﬁ, FETH qIT TSTHHT TTIES (nuts & nut products) Bl

TTSRIETHT 8T THITTHST TFIAH (improvers) ATFUHT ATATHT (TSTehT rerehT
e frarse afers—

ATHITIH 9RFERE (Ammonium persulphate) 0.RY, FIFTTHT TIETS |
FITATTTH RIERE (Calcium phosphate) 0. Y FITTAAT FIETS |
FITATTIH FTATTE (Caleium carbonate) 0.4 YIqeTaHT Faers |
qrefEaad Fie 3/ A9l dEiaaw Agaise | 0,004 TaraHl Teers |
(Potassium bromate and/or potassium iodate)

ATHIIH FARTSS (Ammonium chloride) 0.oY, gfaeradr qearE |
A AT AT (Fungal alpha-amylase) 0.09 YTeTaHT FTETS |

gifgrw fEfad—3 AMfdaeid (Sodium stearoyl -2 | 0.4 FTTAHT @IS

lactylate)

FTATHIH FLERATA—R AMdeere

(Calcium stearoyl-2 lactylate) (TI4T ‘g%r femeR)
t-faftes eregiarTes

(L-Cysteine hydrochloride)

0.00%, GIqTTHT Taars |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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ATSRIETHT SETH THISTHET Ueh a1 T ARl Fel GAl MIIdehes dAlihUehl HIATHT

TSR ATeTehl ATIRHT THATS Alhria—

FTTH a7 FITSTH WA

(Calcium or sodium propionate)

0.4, GTeTaHT Taars |

giere Ufae A9aT JgET AISTH, THFTH ¥
T TIES

(Sorbic acid or its Sodium, Potassium or Calcium salts)

0.9 YTTeTaHT Terars |

ufgtes ufae dgar «fees Uas 0.RY, T FTeTS |
(Acetic acid or Lactic acid)
TR (Vinegar) 0 Y YITqeTaAT Teers |

Qﬁq? FITATTTH HIEhRS (Acid Calcium Phosphate)

9.0 YiqeTdHT Teers |

qifeaq g %Qi%\aa (Sodium diacetate)

0.% YlaeraHT q9ETE |

ufge FqiieaH ITEhIEhe

(Acid Sodium Pyrophosphate)

.Y JiaeTaHT qdAeTS

qTSRIETHT FIRT, FRTHT ThTEs, ATAT (Larva), HATHT I, HIER THUHT g7, |
T T (TTET ATEATH) aTed 97 37 (Hars €59 | @ 19 frargus
qU T 0 Y FfeTerd AeaT T (HATSUHT ggaT T FeTd THITTHPT U qffeT

> o SO :_
(F) AcHEIAF AFAAT (0% Aehbledd) |00 UTH Hebehl TRTIHT 9Y
(Alcoholic acidity) fy f e 9ifeas glgf—a

FITSSHI SRTALHT TASH (Not
more than the equivalent of 7.5ml N
NaOH per 100g of dried substance)

(@) BTESIEANH TESHT Teerd HOH
(Ash insoluble in dilute HCI)
(T@ET AT HATTHT)

Q) HEAT T A UTIRAET qTed

N 0.9 TITLTHT TS |
I ATSRAA] (Bread except masa-
la bread & fruit bread)
() HIAT T & qT3R0C
(Masala bread & fruit bread) 0.3 FIAITTHT ToSHT |
() IO 31 9ETd (Total solids) £0 gfqeTaHT TEIH |

@Y AT AT GETGEEEH AaTd TR AIE0E




00,08 fe%Ee (Biscuit):

“forpe” ATl TEHT ATSThT AT ¥ a=edfq fargar yeifud @ a1 a1 "gead
a1 fog a1 &AW wead a1 favess! A= ae aHw TETddrs EhT 99 |
AT G AAHT AT I@ THIAH F T o1 g&T TaTee GHET TP
T ARGi—

TUr  AfRISUEd  (anti-oxidants), THRIEF ddT wWigarefay  weved
(emusifying & stabilizing agents), ¥r&d URREEE  (permitted
preservatives), afFg aT3eY (baking powder), ITSS¥ I, @A (cereals),
=, =heid, ATeideh TAS (citric acid), FHT (cocoa), ARAA, THIAS
(dextrose), TS, =T ST HHATET, T (egg), SEH (enzymes), T
Usied (flavouring agents), #gal, ¥ad (gluten), SIETHE U1, T0 TaTY,
HE, Sfawies Tsie (jellyfying agent) a1 HEAT (spices), FaT 9T Ferdrah
qaTYd, T (yeast), Tka T geATE | 1Y faepe TETT FHIGTHF! TR
EINES SFR‘TOI?I %ij%i& -

(%) ST (Moisture) %.0 YfqeTaHT AaEH |

(@) TTEAL BIZSIHAINE UHSHT Teed | 0.9 FITATHT Telehl (Yl
HEH (Ash insoluble in dilute HC1) ATeTehT ATIRHT) |

(M) 3ga el qaTde! wd 3.0 YTTeTaHT TeAGH |

(Acidity of extracted fat as oleic acid)

AU N

Q. “geTfad @ JA” AT G fAeRTTerTeRT H af @ aeeafd oOd sedrg
&Y (Alkali) ZRT =IZATESE (Neutralized) T TasTaed 9 (Absorbent earth)
ELRUETE X CIACE| (Activated carbon) 9T @?ﬁ TANGRT 37 fea (Bleached)
T ATRE! FAN ZRT T Aed TeaTgUhIeg g T8 T qelifad @
eIl JeThl AT FIFURT TR TR ATEIRN g T |

R HAH HEEd T AR (Margarine) @Ts TR T |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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01,09 fg=® =TS=S (Noodles):

“foh ATIATS” Tl TEHT HaT AT Foll Al TAR LT TaTeels TR T |
TEHT FRTHHT 0T, THA TEART GTST, TCHTHHT GIST, TTIeT 39, HAUST, AT
URT9E% [HaTfAe ¥ @fFs JeT98® Tedhl a1 Redl aidds | a1 e I,
RIEY, FREE, GAT Wbl T q7T AAFITF TEe &1 gar T SeTd THITHPT
TR 9fRf eI gaaE—

(%) AT (Moisture) 9.4 FIqeTaAT qaEH |
(@) e 9 (Total ash) 9.0 GITeTaHT TaGH!
(FE@T el TR |
(M) STZAC BTEgdAle THSHT | 0.9 YITeTdHT qaeeh!

T TH (T AT SATTRHT) |
(Ash insoluble in dilute HC1)
(&) kel qrfes (Total protein) 5.0 gfaeTadT TEdH!

(FE@T TreTehl ATITHT)

09,0z I A =S (Instant Noodles):

“TATE ATS ATS” TS TEhT HaTame fawept S&d AiGHT T Tl a1 F aie
HTHTIHT TAR T THTUR STATSUHT @ TITATE TFRT T8, | TIHT T o,
faf= A¥ATEs, T , =73, AWTITd, FERTH {1 a1 AGH 79, (¥ g a9r
pd AT THT (HATSURT g TR | AT TITIeHT e qiT AIRTAT T 9T,
PRI BT TATURT HEET ¥ TETT THISTHPT VAR IR ATETHT §TI S, —

() STATIT (Moisture) Y.0 GIqeTaHT qageh! |
(@) A ASH (Total ash) ¥ .0 GIqeTaHT Aageh! |
() TTEAL BIESMHAINE  TESHT | 0.9 FITTTHT TeTGH |
T TH
(Ash insoluble in dilute HC1)
() Wi (Protein) 90.0 FIqITaHT TEIH |

@Y AT AT GETGEEEH AaTd TR AIE0E



(3) UITdS TATEHI (Extracted fat)

q) TEE 1T (Acid value) 9.0 fafema drerfaaw %légm
gfd TR THT TASH |

() WHTEE HIT qo frfea THFTIEe WiHTEs

(Peroxide value) aferrst gfaq feear ama oot

TAGH |

(=) HEAENSTH TS 9.0 GiqeTaHT TALH! |

(Monosodium glutamate)

a¥ 93 AIEAT Y27 FH SHIHT ATAANAREEH] AN TATSTR! ATIATS TTAT
AEETSTH W’\l}?ﬂ'ﬁ? (Monosodium glutamate) aﬁqﬁtﬂﬁ 'WQ_CF\T Eﬂ_’qﬁﬁ |

(@) UThedl dd — ST dA &l AT bl ATNT AMBUHT TR IR ATETRT
I |
T

Q. SoAIfed FEIH AqAHT MFERN 9T HFeN GArsd I |
R I RfAE TEwEr @) @ (o) e ey affy qeer drere
HTITAT TUET TRAT |

0,0% TN {T (Whole Green Gram):

“IGT HT” T ERAT T (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)
STl Febebl g, THT T TTAT AST a7 AT AR Teg | TFAT ATe<l AT

>

FHETSURT EEST T TETT THINTHPT AT ATEIH gas:—

B OL

(%) AT (Moisture) | 9%.0 FIqeTaHT qeAeH |

(@) aTed gaTd (ATeTehl ATERHT) (Foreign matter)

Q) Sifaw (Organic matter) 9.4 FfqeTadT AeAH |

() FSifa®w (Inorganic matter) 9.0 GIqeTaHT FagaH! |

[ A GAARG AT 3.0 GIqYTTHT FACH |
(Other edible grains)

(|)  afaued & (Damaged grains) 3.0 YTqeTaAT AaEeH! |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(3) RIS & qATTHT ITAT 3.0 YTTeTTAT FASHT |
(Weevilled grains)

(=) ISP TS (Uric acid) qoo Aty yid fearmaaT

TASHI |

(@) WTSHERET (AR Aled) | R0 AZHITH i fraArgmaar
(Mycotoxin including aflatoxin) TIEHT |

ITIEH AIER WU 9 GTe UETd, F° @ A I 9T afqie are
F GITTT & =T qET g |

0990 HH T (Split Green Gram):

“w HEREIERICH ﬂt‘T (Phaseolus aureus Roxb, Phaseolus radiatus Roxb) EIE]

TR FATCH @RaT THAF =5, T, Tded Tardde G8hd 96 | T
AT AT FAT A= TRTd THATGURT EEAT T TETH THIHPT TORAT qrefa
AT EIS;—

(&) AT (Moisture) |<1¥‘o TITITTAT TTEHT |

(@) @Ted TETd (el ATTTHAT) (Foreign matter)

Q) Sifaw (Organic matter) 9.0 GIqeTaHT FaEaH! |

() FSifa®w (Inorganic matter) 9.0 GITeTaHT FaGaH! |

() =T G AT AT (Other edible 3.0 JIqeTHT TACH |
grains)

(°)  efq®d &7 (Damaged grains) 3.0 GIaeTaHT qagah! |

(3) FRIA @fd TATTHN AT (Weevilled | 3.0 FIATTHT TASHT |
grains)

(*) INF TEE (Uric acid) qo0 fafauma iq fearmaaT

TASH] |

(@) WIS (AFATCHT afed) R0 HIEHUM Fid e rear

(Mycotoxin including aflatoxin) TITET |

IRIh AER FUX 99 ared 9819, =T @9 A A1 q91 @fqued araredl
FA I @ =T AT EHRAA |

@Y AT AT GETGEEEH AaTd TR AIE0E



09,99 ¥ BT (Dehusked Split Green Gram):

“HITHT BlaT AT LT HI (Phaseolus aureus Roxb, Phaseolus radiatus
Roxb) @% Terk (faR) aaTeuesl @eer fed a1, @y, THl qedr s
TERT T | TAAT ATE] T 9T AT &7 (HATEe UR gEed ¥ I8
FHITTHE! TR TR ATEThT gIa-es—

(%) STATIT (Moisture) 9%.0 YIATTAT TEGHT |

(€) 91 q‘ilqr ((‘?lf'iﬁa ATITTHT)
(Foreign matter)

Q) At (Organic matter) 9.0 gfaerayr Faga |

(R) et (Inorganic matter) 9.0 TTITAHT TASHT |

[ = G\ AW & 3.0 YITITTAT TeAGH! |
(Other edible grains)

(%) &TfqU=T ST (Damaged grains) | 2.0 WTATTHT TASHT |

(3) FRIA @i TATTHT &TAT 3.0 YTTTTHT TeAGH |
(Weevilled grains)

(=) IRF TS (Uric acid) qo0 fafeyma wfa fearumaar

TAGHT |

(@) WTEHICFT (AFATCTRT Fied) | R0 ATGHIUTH et febeqrmrear

(Mycotoxin including aflatoxin) TTEHT |

IRIh ATAR 9O 9 AT 9&Td, 97 @9 JRT a1 a9 &fd J&d ararehl
FA FIFT L AT TET FAE |

09.9% @WIH T (Red Gram):

“TETHT AA” TS ST @Y (Cajanus cajan (L) Millsp) AT TR TATTH GIEIT
qUHT T AT T, ThT, &aT TAeTdls TR T8 | T ATMe<l A1 qar

N ~

o qaTy FHATSURT gHEeT ¥ IETT THITTHeT TR R ATEIHT ga-e: -

DO

(%) STATST (Moisture) | 9%.0 FITTAHT AeAGHT |
() e TETS (ATl ATETTAT) Foreign matter)
@) Sifaw (Organic matter) 9.0 GITeTaHT TaGH! |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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() IATT® (Inorganic matter) 9.0 giaeTadr TagaH |
(M = G AW & 0.4 YITITTHT TAGHT |
(Other edible grains)
(°)  efq&d IHT (Damaged grains) ¥.0 GIqeTaHT AaEH |
(3) RIS &id TATTHT ITAT 3.0 YTTeTTAT FASHT |
(Weevilled grains)
(A) FE TS (Uric acid) qoo fafesmd fq feammaaT TageH!
() WIGEHIETHRT (AFATCHRT Afed) | 0 HIZHIUTH i e
(Mycotoxin including aflatoxin) TIEHT |

IR AER U 9 ared 989, =T @9 AW A1 q91 afqied arre!
T gfeTera & 9T AE gARaA |

09,93 HT¥H ST (Whole Black Gram):

“HIERT ST ATl Al AR TAGH (Phaseolus mungo Linn) STl Il
qedl, @wg, A6 SEedls Wb I8 | JIAT el [ q91 I+ qard
FHETEUT BEST T 8T THINTHPT URAY TR A ThT gIIs—

(%) AT (Moisture) |W.o GITOTTHT AR |

(@) e a1 (ATeTehl ATHTAT) (Foreign matter)

Q) Sfa® (Organic matter) 3.0 YIqeTaHT AR |

(R) AAfaE (Inorganic matter) 9.0 giaeTadr FqagaH |

() = @ AT A 3.0 YITUTTHT FQH |
(Other edible grains)

(9) eAfqUE IET (Damaged grains) ¥ .0 GIqeTAHT AaGeH! |

(3) HRI @ld TATTHT AT %0 GIqTTHT TACH |
(Weevilled grains)

(=) I TFE (Uric acid) qoo fafaums yid fearmaaT

REEEIN

() ATSHEFA (AFATE(FT Aled) | R0 HIZHUH Uid frarma T

(Mycotoxin including aflatoxin) TIEHT |

ITRIRE ATER FUX i e 9ard, =7 @9 AW A1 q91 afqued amre
F GITTT & =T TET g |

@Y AT AT GETGEEEH AaTd TR AIE0E



099Y¥ {EH T« (Split Black Gram):

“HTel T’ AT HIGRT TST (Phaseolus mungo Linn) T8 &R SHATTRT
THI, =g, AT, Gl ITAdAls Tohd T | TFAT ATe<l [T T T a1y
fHATSTHT ggaT T 8T THITHFT AR IR A el gaas—

(%) ST (Moisture) |‘1¥.o ITITTHT ATGHT |

(@) @Ted a1 (ATl ATTTAT) (Foreign matter)

Q) Sifae® (Organic matter) 9.0 YITITAHT AASHT |

(R)  oATT® (Inorganic matter) 9.0 YITITAHT AASHT |

M) I @ ART qEAT (Other edible grains) | 3.0 GITITTHT ATGHT |

(%) et & (Damaged grains) 3.0 GIqeTAHT AaGeH! |

(3) HRIA &id TATTHT ITAT 3.0 YIaeraHT TG |
(Weevilled grains)

(=) IRF TES (Uric acid) qoo fafawma ufq feretramasaT

TASH] |

(B) WIS (AFAE A Afed) 0 HISHIUTH i fFaRTAAT

(Mycotoxin including aflatoxin) TIEHT |

IR AR TUX 9 e 9ard, =7 @9 AW A1 91 afqied arre
FT G © et FAET R |

09.9% T FAT (Whole Bengal Gram):

AT T A e T, @eg, 961 ¥ ¥l 9edy URieaq AT (Cicer
arietinum Linn) STAH] T T4 TRHT T8 | TG dTedl [T q4T 07 T84
fraTEU®T gqgeT T TeT FHISTHET R Gl a e gae—

(%) AT (Moisture) |‘1¥.o GITTTHT TG |
(@) aTE gETd (STl AT

(Foreign matter)

Q) Sfaw (Organic matter) 9.4 gfqeradr qaEH |

BHEEEIEE (Inorganic matter) 9.0 GIqTaHT Tade! |

(W) o= @ A A 3.0 GiqerHT TaH |
(Other edible grains)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(°)  fqI&d IHT (Damaged grains) 3.0 JIAeTaHT AeeH! |
(3) RIS &fd TATTHT ITAT Y0 FiaeTaHT AeTeH |
(Weevilled grains)
(F) IRF TES (Uric acid) qo0 fafewma ufq feretramaaT
TASH! |
(B) WATSHE T (AT FT Aled) 0 HIEHTH i [FAITHAT
(Mycotoxin including aflatoxin) TISHT |

SURIh AER HUX 9 ared 98Td, ¥ @F A I 9T Sfqusd araredl
FA JIATT § TRET TE gARE |

08.9% I I« (Split Bengal Gram):

“TITeRT qTA” Tl ST FAT (Cicer arietinum Linn) A5 Te¥ IATUH TAATS
ORI | AT YT, TR, oy, Al gabl ard anfedt T qar o= q9rd
FHETEUFT gEsT T T FHISTHET R Gl A e gaas—

() STATT (Moisture) |W.o GiTeTadT AeTgehT |

(@) &Ted TETd (AeAehl ATIRAT) (Foreign matter)
(q) SAfaer (Organic matter) 9.0 FiqeTaHT TaSH |
() Ffa® (Inorganic matter) 9.0 FiqeTaHT TTSH |

[ = G\ AW & 2.0 gfqerdHT TerEeH |
(Other edible grains)

(%) ety T (Damaged grains) 3.0 giqeTayT qage! |

(3) FRIA @fd TATTHT I 3.0 giqeTTHT qaEH! |
(Weevilled grains)

(=) qc'\ﬁ?F TE (Uric acid) qo0 fafayma ufq fearamaar

TASH |

(@) WISHEFA (AFATE R qlea) R0 HIFHUM Fid b= mear

(Mycotoxin including aflatoxin) TITET |

IRIRh ATER HUX 9 aed 9879, =T @9 AW A1 q91 afqued arredl
FA IIALT § TET TET gAREH |

@Y AT AT GETGEEEH AaTd TR AIE0E



09,99 LT HEAS! &« (Whole Lentil):

“ITeT W TA” AT dAfeded STl TAGH (Lens esculenta Moench or Lens
culinaris Medik or Ervum lens Linn) EIET?ijl'lé' qEh 9% | AT =g, 9Bl Tl"?ﬁ,
qEET, VAl gl AT A T T A IQd (HATSUH gHged T @
THTSTHERT TOIEAR TR eIl grave:—

(%) AT (Moisture) | 9%.0 FfqeTTHT qATSHT |

(@) e g (AP AT
(Foreign matter)

Q) Sifa® (Organic matter) q.Y GTTITTAT AT |

(R)  oATT® (Inorganic matter) 9.0 FITITAHT AASHT |

() &= @\ AR & 3.0 YITUTTHT TH |
(Other edible grains)

(%) et qET (Damaged grains) 3.0 GIqeTaHT AaGeHT |

(3) HRIA &fd TATTHT ITAT 3.0 YiaeraHT qdEHT |
(Weevilled grains)

(=) IRF TS (Uric acid) qo0 fafeuma gfq ferarams(

AT T |

(B) WIS (AFAE A Aled) R0 HIEHAH id frarm(

(Mycotoxin including aflatoxin) HT TJaea |

IR AR FUX 9T e 9ard, =7 @9 AW A1 91 afqied amre
F G & =T TET EAEE |

0995 FEAH I (Dehusked Lentil):

“W A" AT dAfrded ATAR TABH (Lens esculenta Moench or Lens culinaris
Medik or Ervum lens Linn) @Ts FoX IHATIHI @l Ied T4, =g, THI, e,
qUT T ITAATE AERT TG | AT AME T AAT AT GG FHAEuE gged
¥ TETT FTHITSTHT TR IR S el gde -

(%) AT (Moisture) 9.0 FTTITAHT TASHT |

(@) AT qeTd (QeTehl ATETRAT) (Foreign matter)
q) Sifa® (Organic matter) 9.0 FfqeTaHT TTSH |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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SEEIEE] (Inorganic matter) 9.0 GIqeTaHT Fage! |

) = @ AN AT 3.0 YITLTTHT TeAGeHT |
(Other edible grains)

(9) efqu=d T (Damaged grains) 3.0 YTTaHT FAGHT |

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

(=) qc'\ﬁ?F TfFE (Uric acid) qoo fafayma ufq feetromaar

TICH |

(@) HIGHETFRT (ATt afed) RO HIGHUTA i feberamear

(Mycotoxin including aflatoxin) TISH |

SR ATAR 9O 9 a6 9aTd, 90 @9 4RT &1 a9 &id J&d arare!
FA IIATT § TRET TET FARE |

ST faurdy ey ST

F5d AR 09,09 T T3 TR 00,01 MG 093] JFAH T T3 AR 0933 &
QT AT TASAEEHT AEAATTE [TUTRIeRT TAIT (Pesticide Residues) ST T
T FTHISTHERT wﬁmm{ W\ fafe (Maximum Residue Limit) 9T Wﬁ'ﬁ'ﬂ
\?ﬁﬂgﬂ'\ feafaa (Extraneous Residue Limit) HTl EL] ?ﬂ?ﬁ? |

foardrar A wifRrA ey fatre
q  wfeed, refeed 0.09 fafeyma wfa fearumaar Fereesn |
(Aldrin, Dieldrin)
3. HEMRA (Carbaryl) q.¥ fafeaums gfa feammaar Teeesr |
3 WS (Chlordane) .03 fafemy gfq fearumaaT Fage |
¥. LA (DDT) HAIET |
Y. STafEd (Diazinon) o.oy fafesma wfa fearumaar Fergen |
% STEFArard (Dichlorvos) 9.0 fafeyma ufq feeraraar Taesr |
o ETESA ITIATES 30,0y fafdume gfq fFarmaaT FaeH |
(Hydrogen Cyanide)
S.  IAAIIIT (Fenitrothion) | 0.0R Tafeum® ufq frarmasT Fae®r |




.. EWHR T TGH 0.0q Tafaum® fq fFarmaT Tae®r |
TUHATES HHA
(Heptachlor & its epoxide
expressed as Heptachlor)

90. BIZSINA HITH1SES 0.0R fafaur gfq frarmaaT TaeH |
(Hydrogen Phosphide)

99. IAAIF AAES 3.0 TATAITH fq FFaRITAHAT TeeaH |
(Inorganic Bromide)

93. fAUST (Lindane) 0.0q TAfauT® fd fFarmHHT TaeH |

93. HTATITA (Malathion) ¥ .o fafesma ufq fearmmaaT Fage |

9%, HITRITATSH 0.0y fafaum 9fd [FaRmaaT qaea |
(Phosphamindon)

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

9. HTEATHT (Carbofuran) 0.90 TAfauT® fd fFarmHT TaeH |

99, HTITAT (Fenthion) 0.90 fafaum fq fEarmTaT Fage |

45, STEATATHEETHA 0.} fafaume ufq ferermeaT Fage |
(Dithiocarbamates)

9%. TIIUC (Phenthoate) 0.0y fafaum ufq frarmasT Fege |

0. WIXE (Phorate) 0.0y fafaum ufq fFarmaaT Fags |

9. FTARSIRTH (Carbendazim) o.4o fafema ufq fretramaaT FaeH |

IR, TEHATRIA (Trichlorfon) ooy, fafaum gfq fFarmea T Terga |

3. afrrsHed fharsa 0,03 THiaume 9fq frdruraaT Toga |
(Oxydemeton methyl)

Y. SHHIYA/ SearHigT o.yo fafaum 9fq fFarmeaT Taea |
(Decamethrin/Deltamethrin)

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

%, HMEGRITRE 0.0y frfevma fq fretrumaaT FaeaH |
(Monocrotophos)

RS, FARITSRERILT (Chlorpyrifos) | 0.0% fafawma ufq feraromasT Ferge |

R5. U= (Pyrethrins) ﬁqﬁ‘w |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




Q. FARFAIARE 0.0y, fafauma ufa fearmmawr qaee |
(Chlorfenvinphos)

ALK

ATt Sfeafgd F3d TFR 09,09 T F3d TFR 09,02 @ 0895 TFHH! @

qaTdEd] UEATHT TANT HUHT Teda bl TCATIT-

(F) “dTEd 9ITE’ AT @A dTed q% 929 GERT TE |

@) “Sifae 9qTd” T R, I, A6, J@TE T, T Bleies AlG
TaTd TR T |

(M) “sroifae qaTd” AT aTAal, g3, gel, HIal, ardel <hl fe qard
TR T |

(7)) “eAfqIEd ST TS TAT SHT AT ATTRH, SET, 9T, JieHe TaT
FATE AT amT I afq uEr e aEE 19 |

(F) “HRI @fd TATTH AT T AT el AT a1 q0 FTAT FqA (G
feFRTer @TET=aT &fq TATCH aTes aRhRT T |

(F) “TT @F ARG TET AT @9 AT SERUHl 7T AATSTHl IAES
(TAEEe  THT) TR Tg | & ST HIH TUEAHT q7F @F TR
TAT A= ST |/ a6 @9 AN @rTes 98 76 |

09.9% 397 (Bengal Gram Flour):

| e qe wfra : Evs 4 Fem ¥s AT ST AT 3 fART 2084/99/37 |

“IEH" AT AT AHTATRT TRT =T (Cicer arietinum) ATe TG TATX TTRTERT
frdrerg STSE | AT f93T el AUCHT, AT TILH, WIAET T I (Rancid)
H’W Al IS, | AFHT G (Lathyrus sativus L.)Ebll' ﬁ}?\f, a9 @ W (Other
food starch), TT T 7 aTe qaTy FATAUHT EHET | Ta VAR aifa Tera
FHITSTHDT g1 RS

%) ST (Moisture) 9%.0 YIqeTaHT ASAGH |
(ATeTePT ATIRHT) |
@) HA TH (Total ash) Y.0 YIqTeTaAT qaEH! |

(@@l TreTehl ATITTHT)

M) TEAC FESIHINE UHSHT T 9 | 0. FIqeTaal Faea |
(Ash insoluble in dil. HCI) (T SIGE ST

@Y AT AT GETGEEEH AaTd TR AIE0E



o) HAchleleieh UASld (Alcoholic acidity) | 0.9% FITOTAHT TaQehT |

(@@l TreTehl ATITTHT)

g) ATSHEFT -ARATC R R0 AR i frarmae
(Mycotoxin/ Aflatoxin) TISH |
EACTUN

9Th TAOTETeRT ST (Pesticide residues):
STradTeTe fauTEre! da9y gl f{fq 0%8/90 /33 T JUTd ATIT 9T 3,
Gug Yo, FEIT ¥R AT THINTT I8 HATAAR! GAATEH 9.7, 00 @rET, Tde
JAT T a1 TAHT IITIEs (Cereal, pulse and their products) T FTFIHT ?‘ﬁﬁ?‘@ﬁ
R Wm iﬁﬂ@:ﬂ'\ fafga  (Maximum residues limit) TTTRT EHHAT
THT AN g1 |

0,30 T§

5o e wrfira : @vE <o) Fem % A e 9 4 fafa zose/ 08 3¢ |

fefars 30 S9F ., fafewr The®i®d 9%, fafcwy Sredi®n WHad a1 fafcwa

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

ST AALAAATE Tefehl Tl TSTATs TR Tas | AT q&dl, T T I3l 95
FTHT THETAT TR, T, FoFRT TARTH!, FH TT q41 2fAers Jard Aed
T IETT THITHF! TURAY qRET JTETH &7 TS —

(%) STATM(Moisture) 9.0 FTTAHT TASHT

(ATl AT

() d1ed e (Foreign matters)
() SAfaeF TeTd (Organic matter)

%) fBeT (Filth) 0.90 GlqeTadT qageh!
(FYHT fobvT, A RER ATED) | (el SATemeT)

@) 9¥1 Afaes Tard Q.40 fqeTaH T TergH
(Other Organic Matters) (ATeTeRT SATETTAT)

() Froifass qard 0.4 YITTTHT TeGH
(Inorganic matter) (TeTRT ATHTHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(W) = @ AT FAT %0 GITTTHT oG
(Other edible grains) (ATeTRT ATETHT)
(=) erfq & A 3.0 ITLTTHT FdH
(Damaged grains) (TR AT
(®) frrer &fq q-amuer arn ©.0 YITLTTAT TALH
(Insect damaged grains) (HITRT ATITIHT)
(=) IF TEE (Uric acid) qo0 Tqfer Imq 9fq &.79. a1 FaeH
(F) WTShIat (Mycotoxin) R0 HTEHITH i frararaar T

SUITH ATAR AUR i Jecdidd agd TaTd, d=T @9 AT a1, T affays
AT FH Aqed 9.0 FAR_T qET RS |

09, AF

|5 Tz wfora : @vg <o) Fem % A e oy fAfT zove 08/3e |

"ﬂ%"ﬂ?ﬂﬁ@ﬁ?ﬁ?ﬁﬁ?ﬁﬁﬁﬁw (ZeamaysLinn.)Wmﬁaﬁ
Helhl Al STl G¥hd 9ag | A1 q@@l, %1, HST ¥ dal 95
TFEIAT AURI, G&T, (BT TAWR], FEAH T TIT BTAPRF &9 Fed 9%
TETT FHISTHE! TR IR FATETH & I, i~

(F)STATLT (Moisture) 9%.0 GIqTqHT AaGeh!
(ST SATETTHT)

(@) argd P (Foreign matters)
(q)Sifees ward (Organic matter)

%) TR (Filth) 0.90 giaeTaHT TagH!
(AT foReT 3 RIER ATe) (ATeTRT ATEHT)

g) q= St TR 9.4.0 FfeTITaAT FeAgept
(Other Organic Matters) (ATeTRT ATETHT)

BEEIECER (Inorganic matter) | O.%0O FTCTSTTHT TAGHT
(ST SATETZHT)

M) o= @ AT I 3.0 GiqeTaHT TACH!
(Other Edible Grains) (FTeTeRT ATATRET)

@Y AT AT GETGEEEH AaTd TR AIE0E



o) afqd I= & 3.0 YIqeTaHT Aegeh!
(Damaged Grains) (STeThT ATITTHET)
) fa=rel a1fd q=amgar T Y.0 JaeTaHT FaCeH
(Insect Damaged Grains) (;-ﬁgq;‘r ATLTHET)
=) ARF TS (Uric Acid) qo0 fafd JTH ufq .1 |1 FagaH
) ATSHIATRT (Mycotoxin) 30 HAIEHAUTH i fRATUTHAT TaeH!

SUIT AR AR 9 Ieii@d daTed JaTd, 7 @F IRT &0 T A
IATT el FITTT 9.0 FwaT FTET ERa |

T Gebd 1. 09,09 FHTAATS ATTBURT STAATF [TUTETRT ATTHT Maximum
Residue Limit T8 ¥ Hebebl AT FHA AN &S, |

&) “A=T Sfaek TETI” AT ATET TATES, ST, TIEAT, URTTHT T ATGeTs
TER TG |

@) e uad, Al qerd, wifas 9@, d= @ A qT, el ATkl
qYATET Fehd FER 09,098 HT A=A TRT FTHIH F g7 |

093X difte® T WA (Fortified) TRUH T R T e

T Tk THIRTT : U §0) TEAT % FUTe Iroa T ¥ fafd R08/0% /3y
T : @ug <9) F@r 99 T 59T 9y ¥ fafg josz/03/93

~

ek faerare geaad TEer #aT ¥ fISMT Electrolytic Process a1 TR WTIRTHT
AT (Elemental Form) AdH O et gfq fearum faerde T q.0
fgeiima ufq feamme T wifas tfae 9.4 fafesma ufq feammaesr g
Afard FqHT FE=0r AR g TG |

09,33 F HAR (Corn flakes)

|5 Te wfora : @vg <o) Fem % A e wn g fafT zove/08/3e |

FT Unjjldﬂ T T W=, ThT Webehl T (Zea mays Linn)?’ﬂ_‘.’:' TR (Dehulled) ST
[Tl (Degermed) =2T (Flaked) T FehTs (Dried) WX (Toasted) T XTI
T TETIdTE TR T4g | AT T TobR TR & T | TGHT W@ETE 2l

@ 4T AT TETEES] AATd R HIEUE




T ATed 9aTd HIeR, [FR1es T9UH T T8I THITTHR! TR TR ATedeh!
g1 I |

F. AT (Moisture) O Y FiaeTadT qTaEH

g FA T A9 dAEF 9.0 gfaeradr FagH
(Total ash excluding salt) (qEET ATAET AT

T TEAL TTESHNIE TFSHT | 0.9 FTqeTaT Targahr
T AH

(Ash insoluble in dilute Hcl )

. AehlEldE qFAdl (R0% 900 ITH FEdl TaTIHT 2.0 7]
HewhEe) (Alcoholic Acidity) THA FISTH ETegIRITSSH

FRTEHT ATGHT (Shall be equivalent to
not more than 2.0 ml of N NaoH per 100
gm of dried substances)

T TR (ARAT T THA) | R0 ASHEH Ifd fEarmaar
(Aflatoxin) EEErl

0L RY¥ M (Rice)

| s e geiera ;v <o) wear 3% AT qrswd A U fafa 2080/ 08/ 3¢ |

"FTHA" AT qc:u'i' w0 AT RTESr Afewr ( Oryza sativa Linn.) STTcehT
aTeTe el T &bl gl TeTdrs qh 9ae | A7 Jedl, 61 T q3dl
% A THAAT AU, g4I, [FT TATIe, HqH T JoT edpRE 9ary
ed IE @ FRNTHS! AR GRET ATETH & TS —

q STEATIT (Moisture ) 9y yfqeTadT TaEH
(SFTeTehT SATETHT)

R FATET ISTT (Foreign matter)
%) HIET T YSTd (Filth) | 0.9 IaeTqdr qacH

(FTeTepT SATETTHT)
g) Sifae® agd Terd 0. GfTeTeHT Teage
(Organic extraneous matter) (ATeTRT ATETTHT)
WIEEIEEEEIFCIEEE 0.9 IqeraHT qqH

(Inorganic extraneous matter) (Fﬁ?ﬂﬁ AT

@Y AT AT GETGEEEH AaTd TR AIE0E



o) & 6T TATGEH HAT | 0.9 GIATHT FaAGH
(STeTeT ATETTHT)
3| A9 &fq AT & 3 gfqeTaAT FaCH
(Heat-Damaged grains) (W ATITTHT)
¥ | &t = 3 YiqeTaaT FaeH
(Damaged grains) (?‘ﬁﬂ—oﬁ ATTTHT)
Yy | fasldTa T R FfTeTaHT Aageh!
(Immature kernels) (FTeTeRT ATATHET)
% [T TET oﬁsri%ramm BELEAl
(Chalky kernels) (TATTRT SATETIHT)
© | Irar =TEd ¥ GIqeTaAT TS
(Red kernels) (SFTeTehT SATETTHT)
S | Er 99T AURT ATHA S GTqeTaHT qageh
(red streaked kernels) GIEE ATITTHT)
% | Zhel ATHA (Broken rice) Y, GTTITTHT qTGH
(TeTRT ATETTHT)
q0 | =T (Chips) 0.9 FfqeTaHT qaQeH!
(SATeTehT SATETTHT)
99 | gT9 (Paddy) 0.3 GIqeTadT qagaH
(TeTRT ATETTHT)
93 | T TATAEE (Contaminants)
%) HISHT IR (Mycotoxin) | R0 ATSHIUTH i fhaATUTHAT T
@) INF TAE (Uricacid) | 900 fafea uma afd farmasr aaeewr
93 | BT e g Tl JIEUS HTAT ATHAR
AT FHA AN g, |
e .
9)  "hd 7. 09,09 HAATE TIBUHl ATGATH [AUTEl ATITRT TATfRTTT
Yorey fafAe =rHesr AT FHT AR &4 |

) STEHEA AFAHT AT T FHITHB! ATAA g T |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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g -

*)

@T‘c'l a%n 3 '_‘l “IGMS(’-WN A TUTEAY HI9aUS

ITET TSI (Extrancous Matter) W—ITel =THS ST&ehebl S{aeh qgT At
TRTdEE AR 99 |

FRIETST A TATY (Filth) ATl TeST7d HIgZes a4l Ha [Baedqd aehiv
=G |

SAferer dqed EEE (Organic extraneous matters) T T 3 qgd cldle?
(@ / A@TE T, qH, AL, IRTAHT THT ATGT THFT 963, |

EEIEE3 EIFRRI TaTd (Inorganic extraneous matter) Hle] @TIT, EIGEIN %F'ﬁ ATar
THFA TaE |

qraer et E-w QAT (Heat-Damaged grains) ATl dTIhl BRI
AT T aRadd 95 T[T XAl a1 Thebl ATHAATS TFhd T8, |
&1fd T¥T T (Damaged grains) ST 914, o7, IRT AT =T FRIA T
I FUH MG Tl AT Thebl AAAATS R T8, |

AfeepterTa I (Immature kernels) ATl qc'\u'i?q_@f farepfTe '_‘TW TIAT AT
THET ATHA FHHA T4 |

AT AT (Chalky kernels) T=ITl ATAT FTHCART A STATSHNT AAREIE
a7 fadt ST SREUHT qEEr a7 THeEN AHAATE AR I68, | (e ad
(Gluteneous ) ATHART EHAT AT IRl aﬁ a_"f |

AT FTAA (Red kernels) T=Tl TVl SATHAR! Teb <ATS el F&T AN
(AT T T STebebl ATHA TR Tag,

AT g8 TUHT ATHA (Red streaked kernels) AT VAT ATHAH! ATAT AT
T =T FET ATHT AT AT AR ATHAATE TR T63; |

THPT FATHA (Broken rice) ST TTEAT ATHABT AT =TGTE PR AT AT
=T WA ATHHT b1 A1 q.¥ TAfer fHew =ama @ sSuen et
BT (sieve) AT AlGT ATHAB! THIATE THHT TG, |

o= (Chips) F=ITel 9. % e HaR =9 @ATA  TUHT GTTH S (sieve)
are fagrt ZPRus amATarE aRET TEE |




“0\9.?9\‘311_0\!“%?(Packaging)mm@hﬂlﬂ*ﬂ g qaTdE® (Snack Foods)
T YL AT YA FTHT ¥ g T (9], I, WA qaT 0
qaTdaTe AT Gt REaE qET avde® Wk (9T e e
B T AT AT g FIUT I IAeE TR GUSHT AT a9 9eaT FH
ATRITT A7 foree a1 39 oo T TG, | AT JTHNT TET ST 2T
TeATIH 9 IEIE® & gad |

|qm¢ TIF THRITT @ U §9) T LY Jaret T 9T Y fAfq R00% /90 /3R

01.R& RIS (Beaten rice)

[ e gl @ve o) Fem R3] A T S Y fafd 20660434 |

W EE (Scope)
Il UEAR AT ITANTHT AT Ieqrad TNUHT =3 (Beaten rice)

BT FE-YHT AN BTG |

R. URSA (Description)
=G (Beaten rice) =TT €=, T GTATS ardl a1 =T I=TAT
HATEIHAT ATAR WS, I [, fe¥ T m fedt ar see
a1 wryfe et a1 caed wepfaeRT ARG FaX I, qF BT
TR TRUFT @ TSS9 Udg | A9y qUR TReH
feuems waEgar a1 gl FEla @ (Oven) W O WeR
WWW@WWWW (Roasted Beaten Rice)
9 TR I A |

2. AEES TOIEAT fifee® (Essential Composition and Quality
Factors)
oA wER, @ g vaw gw, o, e Feeia e
TN A0 HRE TaTd EIEE | WA B U ATET ST JAN T

T g | Few wilaE @, @ 9 I g 9 s
FATHEBT AR IRfer Aqed! 1 I

L) o




9. | TRE® Ee AT

9. | AT HiAeTd, ST (Moisture, Maximum ) 93.0
T WOH JIA9Td, T
(&@ iere! ATETCAT) (Total ash) 1.2
3. | SEE FESEAIRG UREHT THed WO Ued,  dem
(qeaT AT ATARHA) (Ash insoluble in dilute HCI) °.3
Y. | AehlElcrd ATl W9, e
(.0 T embieat) (Alcoholic acidity expressed as H2SO4) 0.3
Y. | (@) woEE A gerd wie, ae

(qIeTahl ATETHT) (Inorganic foreign matter ) ©.4
(@) o e e i, ad
(qrerahr ITITAT) (Organic foreign matter ) o.Y

s

(%) I EIR) T (Inorganic foreign matter): EEItes 9l EEE
WA 3T, AT, AEl, Afears 91 959 |

(@) Staw EIR) T (Organic foreign matter): EIEEa ara e ATl
ST AeFHH AT @ FG@T ITAEE, W, ABY, WA TH],

s T Ty |

¥. EI=gdl (Hygiene) qEaeyl  sgaedr
FISU®T IR, TEH, THy, aveiTy, WISRU qTaT AT
TegAl GFEl AIEUE U EIAR B quT Il [t
TATAI Wb A B |

Y. TNHNE T ARy 9Feedl oaaedr  (Packaging and Labeling
Requirements )
FIeTaTs T T e, @ IgH ny AR Hraaedr
W T Ty | BeuE e @ e, j0%6 o A
FHHST FET Joord T 0 |

90000000G00000
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0.3 TEHAS (Dalmoth)

|9 T wE: @re wo) Hewr IR AU T W Y i 2060438

9.

‘W%(Scope)
A TEAR WA STANET I G RO Wl FHRHT
ATAHISH! T R Eg |

=T (Description)

.9 “T@HIS (Dalmoth)” VAT 9T T, ATHR, TG T ATE
WUHT U AT e YT sote Sed Hs, =, G, e, A,
HEAHT TN T a1 et aretee T Bisg A Aiss aedd
T a1 WENed @ q a1 "e@ a1 TIAT 819 WEy (deep frying)
T AT aF I Al g yenes w4, B e, f,
gAT TMIAHET FAE a1 fadeeel aen e ar awes
TR G TEEAE ] TRg | TGAT GHEUHT HAhd, 9Ch
g Tl @ e i e whe g | A, g
MR TF AEH T TFH TN T g G | TG FTAAS
AR T JANT TR [ 9T aeedrs il @R
RUHT HIES T Aearars qad S e g |

R “AfRT (Bhujiya) » 9AT ST T, ATHR, T@E T A&
TUHT A T TSNEIH! [Uel a1 ATears ARl arear a1 <m
AHRAT BT T AL T8 a1 SUIhH [AEERT TAR T FATEqar
T a1 Jeltad @ qdf a1 Hedd a1 8T WEF (deep frying) AT
a7 SUT AU genes T4 T4, R, ga, Sw,oaar
TAAHT HLAGAT AT [a-ieoh! A [Hars a7 ard Jarddrs
qre U | Y, TG WHAE G ALH AT TFH! GAN T
e G |

.3 “Reg T@AIS (Mixed Dalmoth)” STATT T¥aX 2.q ¥ .3 W
Jodfd H+ g a1 WHFET TE YEEHT @ R Iuen
AT f T R TReE @ wErdar g 96 | A,
TEH YIHE TF FEF q el TN T e G |

0000000000000
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R, AEIS TUIEAC uRfge®  (Essential Composition and Quality
Factors)
TS TSI T g IS T, Fedl, JIIH 17, @8 T
T STEAT WUHT T Gl FEFH (Crispy) T IHT G191 Fer
FRISHEBT TOEAR TR ATeTH! g T |

4. EIREERRIU LY WA

q, | STemeT wiaerd, ST (Moisture, Maximum ) %.0
el o WieTd, SIErAT (gedn dtersh!
ATITAT) (Total ash)
3. | STECUC TRSEAING URIGHT e T°H
T, TET (e A ATE) °-1
(Ash insoluble in dilute HC1)
¥. | Fredr 9a1d (Fat Content) % =T
(T el ATEAT)
%) AT AT T 44,0
g) q=gH! A ¥Y¥.0
UFIeFeE WIS (Extracted Fat) T OIS 1]
4. (Acid value), Taferoma draTas %E@?HE‘@'
i ATH TAAT TqLHT

¥. @Al (Hygiene) G¥a=dl oqae
TAHISHT ICATEH, TG, TATHTy, BUSTry, ISR T4T AT
gl GFYl AUETE A AR, FU qAT G @
AT A A Eg |

Y. TNHNE T Ay evedl oqaedr  (Packaging and Labeling
Requirements )
TAHES THT T YL@, @IE YSH! g ARIAHT Sreaear T
T T TG | TTAHISHT EeHT @ e, 3030 o qw
i sera

PO000000C00000
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0L.G. AN ATHMRA b 9l ATRIX (Cereal Based Complementary Foods
for Infants and Young Children)

[@ms ©3) Fer go Jur oA Wy Rl R06e/q19/04 |

q. W &7 (Scope)

I UL WUETE G < P (§-3€) AGADT 9] T AAeierB IR @A
JcAleT qAT quObru\‘lﬁ' TRUBT A=A AT L& dlel ATeTT (Cereal Based
Complementary Foods for Infants and Young Children) T qrE=gar N E%l?,{ |

R. URET (Description)

HAW AR U AT ATER AT U a7 U sl TEI FHREFT AeAcAS
TURAT T T Tl SA6T qar oH Haredr (Dehulling and Degerming), g¥T
T (Sprouting) T ey (Malting) =T [EZCE] (Fermentation) R = T,
YT (Roasting) 1 UFEGSH (Extrusion) a1 ¥+ B IUIH [Hre qar MK
iR gell (Powder) FTEURT @IE TRTHATE TFel] USg |

BT AU qIe, gedl helhel q91 TLHT HIadeT @rd 9ard T g Wed
gl T (Skimmed milk powder) S9IH fafeRmRr Feires MK frarss dfeg |
T IR TRUFT A=A AT Wb AT ATRRAT AR AT HETAT Y
IfeTa (e At AaRH) g Uy | A9 T @ A a9

EAT HG FART T At |
AT ATIRT T AT ATERHT A€ ¥ (hydrogenated fat) FART I A&

Eall

2. HAEIS TOIEAT IRISEE (Essential composition and Quality factors)

HAHT WWWW AR fe@r/gea (Lumping/caking)?q:(aﬁgﬂqﬁﬁ' |
A AER g, BB, e TRy Ud e @ gy Ty | a9 $ ue
FOW T T T wHERE ward et gy o | W deia wE
AT ATBTAT T8 TR O HEA AHT T T |

0000000000000
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X RS TEE T
q. | STATeT, WiqeT ST (Moisture, Maximum) .0
. | @ Mo 91T, widea sEE 13.0
(Fe@r AT ATAT) (Total fat, Maximum)
3. | Pl WieH, Wi S (gear dre! qTar) 9%.0
(Total Protein, Minimum) (N X 6.25)
Y. | %o FEERSe, UK S (gear diaw Y&.0
ATYTTHT) (Total Carbohydrate, Maximum)
Y. | FT WEAL, e SEm 3.0
(QE@T qrerat ATITTHT) (Crude fiber, Maximum)
§. | %ol 9oH, YA SIAT (gEEn dieel e Y.0
(Total Ash, Maximum)
©. | SEUT BESEAING UREHT THed WoH, 0.9
feTe SIETAT (g dieteh! AT
(Ash Insoluble in dilute HCl, maximum)
c. | #fesa® (Calcium) fafermy wfd qo0 wmw 300 @I 00
(mg per 100 g) I
. ATET (Iron, Elemental form) ffeom fq 900 | .o TET 99.&
JTH (mg per 100 g) qH
qo. | Maf@ “&1-97 ( Vitamin By) e uid 900 | o34 @ oy
JTH (mg per 100 g) qH
99. | P <o (retinol equivalent), [EhT UH T 00 TGN WO
Q00 U (ug per 100 g) g
9. | Sraf@T €7 (Expressed as Cholecalciferol), Y T@ 93 I
WEHT I Jfd 400 ATH (ug per 100 g)
e :

9) ST e b AT ATGIHT 9IRE (Energy Density) #Tedar ¥ et
FE Ui U el v AT 5 g |
R)  TEH GEAHET WA U 00 YHAT 300 AU W FE g ga |

0000000000008
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2.1 Pefe T @R aeaeE : dEE AaRa WE AT ARRAT T
Rt T @Y deag® TEIHT WidsT TUH I Gl F:-

ERERI
HAAT ATIRT Wb T ATCRAT S@H] WA T @S dedee el
GIdHT TIAT I Ahg |
9. | (F) qAOEE

q | wfeqaHsT 9 (Source of Calcium)

FATIT  HTEAE (Calcium carbonate), FACTIT  FARES (Calcium
chloride), FMeTIN AZE (Calcium citrate) T TEFAMCTIH STFAEIC
(Tricalcium dicitrate), Fafeqad "@ﬁ? (Calcium gluconate), Fafoaaw
UA-SA@CE  (Calcium L-lactate), FTMcTdd FTESIAFAES  (Calcium
hydroxide), FMeTTT  HAFAEES (Calcium oxide), FANCTAT  RITHT,
RIEIEIRES (Calcium phosphate, monobasic) €Tl FeqaH g@%ﬁ@jﬁ
HIhT (Calcium dihydrogen phosphate), FTfeTIH q’ﬁ'@ﬁ_cf, EEEIRED
(Calcium phosphate, dibasic) dT ERICRE ?ﬁ@jﬁ HIEhT (Calcium
hydrogen phosphate), FAMCTIH  RIEHT, §\.|5‘54r|;1°|’> (Calcium phosphate,
tribasic) AT CTEFANCTTH STERIEHT (Tricalcium dipohosphate)

R | uE (Iron)

L "T\’Fﬁ%l_c' (Ferrous gluconate), T wATEeT (Ferrous lactate), T
Tethe (Ferrous sulphate), Wi AT 'FI'I?Q%AE (Ferric ammonium
citrate), e ferraeiEe (Ferrous bisglycinate)

3 | TIAREEET W (Source of Magnesium)

TRy HESIBERIES FHTAE (Magnesium hydroxide Carbonate),
TIAREH  FANEE (Magnesium chloride), TTARTH T@ﬁ%ﬁf
(Magnesium gluconate), AR @m (Magnesium hydroxide),
TIFARAH waF e (Magnesium lactate), FINARIH  HAFA12E (Magnesium
oxide), TR hIEhC, EEIRES (Magnesium Phosphate, diabasic) 9T
TR R@WW (Magnesium hydrogen Phosphate), FATARITH
HhIEThT, ;,ISGJI(;IGb (Magnesium phosphate, tribasic) €Tl Wﬁﬁw
HIEhRT (Trimagnesium phosphate), TINAIH Hrame (Magnesium carbonate)

9000000000000
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IETRITHET A (Source of Potassium)

eI FARISS (Potassium chloride), WETIH AECE (Potassium
citrate) 9l ?‘;EW q zé@ (Tripotassium citrate), RICUERE) 1@%1?:
(Potassium gluconate), CICURRE Q’(‘*T—WTE%’EY (Potassium L-lactate)

EIRIEEEI eI (Source of Todine)

IERTH A (Potassium iodate)

qAMEIHT AT (Source of Copper)

?fgﬁm Tothe (Cupric sulphate) 9T 4T qethd (Copper sulphate)

9.

@) M X imer daee

Ef| “T (Vitamin A)

et o4 e (all trans retinol), ¥ SR ‘Rﬁ%_cf (Retinyl acetate),
Aearger wifen éE\ (Retinyl palmitate)

WHSHT “T*  (Provitamin A)

ST TR (Beta-Carotene)

St R (Vitamin D)

IERIEED “%—?”(VitaminDz, Ergocalciferol) T Nref “fe-37 (Vitamin

D;, Cholecalciferol)

@ “€” (Vitamin E)

fS-ehT SRR (D-alpha-Tocopherol) T g Ud-AeWhl AHCTRU
(DL-alpha-Tocopherol)

frefi| “d (Vitamin C)

W—Wﬁﬂg Qﬁl@' (L-Ascorbic acid), W—W—W (Calcium-
L-ascorbate), &-mi%ﬂaw-qa-qwi%"rac‘ Qﬁl@' (6-Palmitoyl-L-ascorbic
Acid) 4T Q’ﬁv_&ﬁ?ﬁf feree (Ascorbyl palmitate), qfeaa- Ucd-
Q"tﬁa (Sodium-L-ascorbate)

St -9 (Vitamin B

JefTaase 8 %E’:A FANSS (Thiaminchloride hydrochloride), DIEEE]
IRl §EAE (Thiamin mononitrate)

B [@-3 (Vitamin Bo)

AT (Riboflavin), RATFATA-Y -HHhe ASIH

(Riboflavin-5’-phosphate Sodium)

”""""‘"""‘"""‘""""’""‘"""‘"’(, OO0 W
Gre qI1 ST IRIIeeeb] ATarT [T HIGUS R% R05R



¢ |\ (Niacin)

F#ifc® UkE ¥WEE  (Nicotinic acid amide) a1 FaiicaTAES
(Nicotinamide), aIie=e TR (Nicotinic acid)

¢ |frarfae f3-& (Vitamin Be)

TEREIFAET BEglddge  (Pyridoxine hydrochloride), TTEREFT
Y -RIERE (Pyridoxal 5-phosphate)

90 |WifeT® TRIE (Folic acid)

UA-ZIRIA-UA-TqeTHe TR (N-Pteroyl-L-glutamic acid)

99 |UeraFE TR (Pantothenic acid)

FAfeqga-g-ararde (Calcium-D-pantothenate), RlEREACH
RIECIPETS (Sodium-D-pantothenate), fe-nfeermer (D-Panthenol), g Ucd-
IR (DL-Panthenol)

93 | et =-9R (Vitamin Bi2)

AT ETATH (Cyanocobalamin), Tﬂ%—@?{:ﬁ—ﬁmﬁﬁ? (Hydroxo-

cobalamin)
93 |fref | ¥ (Vitamin K))

Wﬁaﬁ?ﬁ?ﬁ_"{ Phytomenadione (2-Methyl-3-phytyl-1,4
naphthoquinone/Phylloquinone/ Phytonadione)

9y | TS (Biotin)

fg-amAfeT (D-Biotin)

3.} 9T AWEN (Food Additives) TF=e HIIEUS :

qAA ATORT b ATl ATCRAT <@1d FHISHET @ INEIAee SeTih!
TR YANT T Al

T AT AT, W
T g G AN (Food Additive) 100 UHHT
(Maximum Limit,
(INS no.) per 100g of product)
ey e (Thickening Agent)
¥q0 2 ERCERIE) (Carob bean gum) q U (singly or in
combination)

0000000000000
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¥R 49T TH (Guar gum) q UH (singly or in
combination)
¥ ¥ T YA (Gum Arabic) q UTH (singly or in
combination)
¥ SIYH TTH (Xanthan gum) R UM (in gluten-free
cereal-based foods)
¥¥O Yk ( Pectins, Amidated and Non- R UH (in gluten-free
Amidated) cereal-based foods)
qyoY | HAfFESTESE €& (Oxidized Starch) Y U (singly or in
combination)
1¥qo MIEST TITHE (Monostarch Phosphate) | % WTH (singly or in
combination)
¥9R TEEA™ WITHE (Distarch Phosphate) £ UH (singly or in
combination)
Y93 HEheg SSEa™ TIThE (Phosphated % UM (singly or in
distarch phosphate) combination)
¥y URIfeeIeE SEe™ hIehe (Acetylated ¥ UTH (singly or in
distarch phosphate) combination)
QYRR URifeeiee See™ URUT (Acetylated % UM (singly or in
disatrch adipate) combination)
Q¥Ro T udiee geefcarse g uRifes ¥ WTH (singly or in
TAgIsglss (Starch acetate esterified with combination)
acetic anhydride)
Q¥®o T AIeaY AlFaHud afea-e % UM (singly orin
(Starch sodium octenyl succinate) combination)
¥ 9 TRifeeice AfFaeEse T (Acetylated | % UTH (singly or in
oxidized starch ) combination)
TARTHRR (Emulsifiers)
3R RS (Lecithins) 9.4 9w
¥ 9 WHT- T STERAUAEEE. (Mono- and 0.4 UM (singly or in
diglycerides) combination)
¥8Ra e e wardt Ui 3Ee 9w 0.4 UM (singly or in
TR (Acetic and fatty acid esters of combination)
glycerol)

R N R S S
‘ A RN """"""z y'"""'"""'""“““‘““““““““”””
Gr g7 7 TeTgeel ATy e HiY<Ue Re 0GR




¥ b “AThIcH YIS FATE URIE 3T A% 0.4 M (singly or in
RN (Lactic and fatty acid esters of combination)
glycerol)

MCER qTEiesh TS FATE TS TEEX AR 0.4 U (singly or in

GRS (Citric and fatty acid esters of combination)
glycerol)
Qﬁﬁa 3‘:{@3@ (Acidity Regulators)
Y00ii | WiLTN BTEZA FEMT (Sodium A JeuTE
hydrogen carbonate) AL ﬁaﬁ%\—d
(as per GMP)
¥O0qii | UICTEAN BTEGISA & (Potassium AU JeUTET
hydrogen carbonate) ey Faiia
(as per GMP)
100 FAfeTTH HTEE (Calcium carbonate) AT IcHIeT
TR feiRa
(as per GMP)
30 UA-Aae® URIE (L(+) Lactic acid) FEA IAEA
EL0 I CANBERITG]
(as per GMP)
330 wEfe® TR (Citric acid) A JeATE
TR feiRa
(as per GMP)
R&0 TRIC® TRE (Acetic acid) RIS IER
AARERT e
(as per GMP)
R& TIeTRET URIES (Potassium acetate) E RIS Co
FrTEET i
(as per GMP)
RE&R TfeTH TRICE (Sodium acetate) AT Jcare
B FARBERIIEG)
(as per GMP)
RE&R FfeqaH URICE (Calcium acetate) AT Jcdra
BRI IR EPIRG)
(as per GMP)

9000000000000
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R & et TR (Malic acid (DL)-L(+)-form ERICI T
only) BN NBERIITG)

(as per GMP)

3IRY [ILTT TATFE (Sodium lactate AGA Jcdra
(solution)-L(+)-form only) AT ﬁaﬁ%\—d

(as per GMP)

IR& et W'la%_cf(Potassium lactate SRKISIEIERT
(solution)-L(+)-form only) AR ﬁ«a{ﬁﬁ-

(as per GMP)

330 FAfeTIH TATFEE (Caleium lactate-L(+)- qTA IcaeT
form only) AT Faia

(as per GMP)

33 WHARIETH AT (Monosodium citrate) ERKECISIED]
B AR ERIRG)

(as per GMP)

339 ?‘Aﬂ_{@%—q—q Rﬂr@%;cr (Trisodium citrate) AT IcHIeT
EEIREANBE RG]

(as per GMP)

EEES RIEIRICIE R m%%;a (Monopotassium ESKESIEIES]
citrate) AR ﬁ'ﬂ%

(as per GMP)

I3Rdd g@"ﬁ?@'ﬂ? “‘t:ﬂ?.z%:d (Tripotassium AT FcdIa
citrate) AFITETT IRl

(as per GMP)

333 FAMTIH AT (Calcium citrate) qqA Jeara
B FARBERIIEG)

(as per GMP)

Yo BTEgFAIa URE (Hydrochloric acid) ERCECICIEE
B | CARBERIITG)

(as per GMP)

YRy AETH TESIAFAEE (Sodium T JeaET
hydroxide) e Raia

(as per GMP)

R N R S S
‘ S e "f'"""""""'z s'"""""'"""""'""""""""'""""
Grd qI0 &1 GaTgesehl A1 TrEY 79U goo R05R




YR TETREIH EESIaaase (Potassium T IeaET
hydroxide) aAraET e
(as per GMP)
YR FATTH TESIAFAEE (Calcium qIA IeaET
hydroxide ) AAEFR e
(as per GMP)
E4CEY Tl Sedl-edTF e (Glucono delta- EREESISIER]
lactone) AR e
(as per GMP)
33y UA-2TERe® URIE (L(+)-(Tartaric acid — | 0.4 W (singly or in
L(+) form only) combination)
I3 SRR SRR _c,"lé_cf (Monosodiumtartrate) 0.4 UM (singly or in
combination)
33Wii | STEAIGIH TS (Disodium tartrate) 0.% W (singly or in
combination)
336 TEURIREH e T ®H 0.4 UM (singly or in
(Dipotassium tartrate-L(+) form only) combination)
33%ii TP elee Ud B 0.4 UM (singly or in
(Monopotassium tartrate-L(+) form only) combination)
330 TeTREH ATH T (+) Tee T 0.% W (singly or in
(+) H (Potassium sodium L(+) tartrate combination)
L(+)form only)
33g HTRITHRINE TS (Orthophosphoric Only for pH
. adjustment 440 mg
acid) . .
Singly or in
combination as
phosphorous
EEAY TR AITRERS (Monosodium _Only for pH
orthophosphate) adjustment 440 mg
Singly or in
combination as
phosphorous
33%ii | STEAIGIA ATARERS (Disodium . Only f0r4 21(-)1
adjustment mg
orthophosphate) Singly or in

combination as
phosphorous




EEASI

TR AT

(Triorthophosphate)

Only for pH
adjustment 440 mg
Singly or in
combination as
phosphorous

ER 1ol

AR AR

(Monopotassium orthophosphate)

Only for pH
adjustment 440 mg
Singly or in
combination as
phosphorous

3¥Oii

SIS ATIhIEhT (Dipotassium

orthophosphate)

Only for pH
adjustment 440 mg
Singly or in
combination as
phosphorous

3Y¥O0 iii

gﬁ"ﬁ?@'ﬂq ATATRIERT (Tripotassium

orthophosphate)

Only for pH
adjustment 440 mg
Singly or in
combination as
phosphorous

ER S

AAFGTH ATARIERT

(Monocalcium orthophosphate)

Only for pH
adjustment 440 mg
Singly or in
combination as
phosphorous

ER4 B

ST ATAHRITHS (Dicalcium

orthophosphate)

Only for pH
adjustment 440 mg
Singly or in
combination as
phosphorous

%9 i

?A:IE_GF?JT%HW ATATRIERE (Tricalcium

orthophosphate )

Only for pH
adjustment 440 mg
Singly or in
combination as
phosphorous

UfFe-AfFuS~Cd (Anti-oxidants)

30%

fafrd SR e (Mixed
tocopherols concentrate)

300 fuferomy i
e (Rear

qeTdehT ATLTCHAT)

(300 mg/kg fat or oil
basis, Singly or in
combination)




300

AHT-CIHIRAA (Alpha-tocopherol)

300 M ufd
et (Freer

qeTdhl ATITCHAT)

(300 mg/kg fat or oil
basis, Singly or in
combination)

0%

UA-UEDITel TfedT (L-Ascorbyl

palmitate)

Roo faferom ufa
e R
9a7d) (200 mg/kg fat)

300

UA-UEHTe® TS (L-Ascorbic acid)

Yo i
(expressed as ascorbic
acid)

309

FIGTT TEHAS (Sodium ascorbate)

o fferums
(expressed as ascorbic
acid)

303

qraTas Q’@ﬁ? (Potassium ascorbate)

Yo Mierm
(expressed as ascorbic
acid)

303

FAfeqaH W (Calcium ascorbate)

R ofufermy
(expressed as ascorbic
acid)

EIEF e (Raising Agent)

4004

eI FHEE (Sodium Carbonate)

I IeareT
IR LRE RG]

(as per GMP)

2 00jj

TN BTegeT HIEME (Sodium

hydrogen carbonate)

qgd Jcde T
EEIRANBERIITG)

(as per GMP)

403i

Q’Jﬂﬁ?ﬂ? EACIErS (Ammonium carbonate)

I IeareT
IR LRE RG]

(as per GMP)

L 03ii

THIMIH BTSN H1Ee (Ammonium

hydrogen carbonate)

AT IcdIeH

ARATEEI e
(as per GMP)




Q%ﬁﬁ’ Q%l"_d’ (Anticaking agent)
Y Y9 T STEAFATEE (Silicon dioxide, R00 fafermd (for
amorphous) dry cereals only)
wﬁﬁ:{ M (Packaging Gas)
30 FHIET STEAFATEE (Carbon dioxide) qTA JaTE
B CARREL IR
(as per GMP)
R¥9 HT_&S@TF‘T (Nitrogen) AT Icqra
TITERT M
(as per GMP)
ETEL) (Flavours)
W% el TFeTded (Natural Fruit Extracts) qFA IcdET
ERDIRFANBE BTG
(as per GMP)
Jferer UaEgldd (Vanilla Extract) SEKIESIEIERT
Bt AR IR
(as per GMP)
Zqrg AT (Ethyl Vanillin) © faferuma
AMRT (Vanillin) o fafeoma
Q. WY Joor@ TNUHT AEHHT Qe ANENAD] THAT T THR T
T FHNH G |

R. I9 AYIUSHT W ANMIADB! FINT GMP (Good Manufacturing Practices)
&7 T A I I g
%) G IETAT @ AR TR B FART THH 3880 T g
TR ATEYTF TG HAWT /A TN T 0 |
g) e TETEH YART AR @ AN @ USh g1 g |
M) @I GETd IdE, WG a7 Wiy &l WANT TRUS! @
AfETer @ 9aTe % T (Component of food) B §aT JTeHT T
Twmm(foodingredient)mm%ﬁml

R N R S S
‘ S n"'f'"""""""'t s"""""""""""'"""""""""'"""
Gr g7 7 TeTgeel ATy e HiY<Ue 0% R05R



¥. Wﬁﬁ'_{ﬂ‘ (Contaminants ), E%H’?[(Toxins) T FET (Residues)

T WIAART AT BIHPRF dcdg®dl AGQUHl AdHaH AAT 9T
TWHRA A A g0g |

¥.9 %ﬁ‘l'ﬁ?ﬂ‘(Heavy metals) G¥I=4T HUGTE :
%) fR1eM (Lead) 0.3 faferma ufer Feemma swwar =i &9 €39 |
g) A™NF (Arsenic) 0.0¥ fAfermy wfa fetme Wa?ﬁg‘;r _g%_'ﬂ
) FAEHIR (Cadmium) 0.9 Tferm v Fraiom stear =t g &3
o) o (Tin) w0 fafenma wfa fhciome vt =dl g9 §39 |

¥. FET (Toxin) T¥FI-4 AYETS :

%) AFAEEET &-9 (Aflatoxin Br) % WIS U Ui BT w=aT et g
& |
@) RAFTAEAEIT (Deoxynivalenol, DON) 200 HIZZHT UH Wi fatmumd

weaT Tl BT ga |
Y. TSl (Hygiene) TFI-el SUGEA :

AR AU Wb A ABRAT TA=gdl GFadl AII0E 281 SHINA T
e

%) QERE AT

q. SATFSRAT VAT (Bacteria Count) 10,000 & I.UH Hid IH =T =&
77 &

R SHETS (Escherichia coli) i 0.9 AT ﬂﬂqﬁw kN T |
eI SATEFATET (Enterobacteriaceae)ﬁ q0 UHHAT Wﬂ?‘f gd tﬁ?ﬁl

¥, e T Areg W (Yeast and Mold count) gid 0.9 rHEr 31_:13%21?{ kN
T |

Y. WIREAHEHY ﬁm (Staphylococcus aureus) g 0.9 urEHEr
AT g1 TG |

% AR Il (Bacillus cereus) gie 0.9 wrEHEr agrtrf?a?r kNl T |

O, FEHMAT (Salmonella) A Y, HAT ATACAT g T |

oooooooooooooooooooooooooooooooooooooooooooooooooo

QT qAT AT TRTAEEF] AT U WIEUE

2ol



G) AAT ARG Wb o ATRRHI IcAI&H, TG, by, FTAvSiery,
WISRYT T AT =gl qFardl HRE o SR, Hi adr Ta-et
o AT did S g |

&. T T ATy TFaUl saae (Packaging and Labelling Requirements)
&.q “Ihy Ud oiafely (Packaging and Labelling)

F) A AERG T o ARRATS GR1 T Fedl @ USHI by
AHAAT (materials) RTeeFaT T & T 99 |

G) AAAT ATIRG Wb o ATERHT AN TART TR TAThiog qa1 wdfers
ATATST TS T (Breast Milk Substitute ) T (! TaThToTg a9
REIRERUICE F R R T R REaR L Al SRR

M) AFA ATARG Wb o ARRE TaeHl @I (arett, 06 o i
FHITEHT a0 Joorg THHT 3 Ted THEHT 297 T Jooid
T G-

Q) TATHEH! TATHT “HAAT AT T oA AR & <G 3§ AR
T GHEHT AT JIRT T4 He T2 STeRT qaadr o8 IR i
THCH Atied] HNTHT Jooi@ T g |

) TEAAHT 3T W TS Ty @Arsg A GAR I U (&g T
ITANT fafer S Aravas BT Aererd T gg die TR A =
IETA Joold T TG | WY I TAE (5-9R AR T 9R-38§
AT T 3E WHE) ATER UF FEAA A TeH Hi A Gars
B W B AR 9Hd Jeol@ ] g | S @ 9ard gt
Jedifgd  GRETHT ITERT e Repdree el dars
(Recommended dietary allowance, RDA)Eblf i gfaeTd qu Tlé RIRE)
Jecld T Hihg |

3)  EEEl el SET YU ATHIRD SRl W o Wit @
W (o, TAEA, wAhd, WA, AT, HGl, WE AlS) 9=
GAGT T TR L9 Joold THHT A S T uard seaeesh!
AT THHTA HG g Tg HU GHA T Jead T TG |

@TE qAT ST GErdewad! diard ey /raevg 2o



¥) IqEHT ATFAT ICAETHT ST THT Ueh ded T (a9l AT

utrition facts f& q
Nutrition f: AAAHT QY (dH ﬂﬁ YedlS] 91y |

") EHT Jeord T [HEUET aRES A1 A U e i e
REZEN
€. AN Jootd T Hidsii-ae faee

%) TAUFETS FecaEd T 91 Yided dE U e 4 aH gea,
AR, AFE, YHET @ W G |

g) FAA AT T AT ABRB] AT T=gal T OTEAT FFael b
AT & @Il B GHRE! A, qH AT 9EEe Jood T qrge
N
Exl

01.3% TitF da TN TRUST AHT (Fortified Rice)

|srm¢mqa?ri%ﬁ: Qg 3) G 95 AU oI 9T Y @ R0z0/0y/09 |

q. W &7 (Scope)

I AR A SOANTET AN IR qAT Wb TR WEE e
TR RS THA (Fortified Rice)” BT TFI-IHT ARI &8 |

R. URET (Description)

“qif¥ % dea TAUAN RUHT A (Fortified Rice)” WAl F3d 7.08.3¥
FHISHST AITTE T TEHH ATHAAT U q0d q9 TRUH! AHAD] T
(Fortified Rice Kernals) O.% gfaera 3 2.0 ufaeraeEw e (Mixing)
AT [URAE URIEE Yl e 9 udy | 9 qiee aed
TR TRUHT FAFAST T3 7.09.3Y THIHBT AHAHT HIIVS FHT T
T T |

2. YIS TOTET IRfEEe (Essential Composition and Quality Factors)

TiYE acd TaEd! TS FAA (Fortified Rice) AEAWIAE 7 Td TamEfed
TR i gt ¥ TR0 i g g | 7eE o 9 Al o a4 @

0000000000000
R0zR i 200 i@'l’il AT AT GRGEEER AT UER A0S




I AHTHT ATeh a3 =1er TaTe AR g g3 | Wi aea wad=d
TRUT STHHT Terd THISTEHT NEH o SEEH] IRAEr g T

9. T T A A (AR wi
i) gear Arae! AT
1. | AT (Iron) 3¢ TR O3 9
R | 9F (Zinc) 3R 3 we wF
3 | Nief® T ‘T (Vitamin A) 0.c) IR R.:9TH
¥. | ®ifel® URIE (Folic Acid) 0.RY¥ g o.xe T
4. | Brafes B-93 (Vitamin Bio) 0.009 g 0,00 T

WWWWWWWWW(RHE
Pyrophosphate),ﬁ?;ﬁ EISEARSIIE ﬁ%‘ JFqige (Zinc Oxide),ﬁaﬁl—"f o Ea)
Gras! AN YA difeWeE  (Retinyl Palmitate-"RE) T YfeAred URiee
(Retinyl Acetate-"RE), ifeTe® URIEHT Adah! <Nl Hifeld URIE (Folic Acid),
fefim f3-93 &1 Saer i Qg (Cyanocobalamine) STEdT
TICUDRT W(Compound) 99 T Fﬁ'ﬁ@ |

*RE- Retinol Equivalent

TN TRUHT AHAHT WY Jeeliad NEF aed qeH 8T TRGHH! A E
T e GRHAH 99 T dihAg |

TR A (fAfmmr
s s i fbeium) gean dteret
ATELHAT
1. | 9maf®= (Thiamin; Vitamin B)) 3.3 3R w.& 9
. | AR (Niacine; Vitamin Bs) 0.4 I ¥o.b uFy
3 | urgdeEa (Pyridoxine; Vitamin Be) 9.8 TRT Y. 9

Qi e Tai=dl a1 GAfEHT Aiah! Al aEee AAFESE (Thiamin
Mononitrate), IER IR B 2 B |1 M © 2| T 2 | (Nicotinamide),
AL TH] AAH! AN TEASFaT BEglFaige (Pyridoxine Hydrochloride)
ST TAEYSHT ARHEE (Compound) IF T HHg |

@I qAT ST GErdewad! Aiard ey A/raevg { goc



¥. ®HEHA"CH (Contaminants ), SFaq (Toxins) TAT HAWT (Residues):

Tif¥eh ded TR TNUHT FHe (Fortified Rice) AT Halii-rad, Tfarg adr
WamerE fAwddr a9 TAdET qFF BiHEeRE  acddl  AANeeh!
AUHAH /AT O THRA Alb THH Eg |

Y. ¥E=E (Hygiene) Tl g€l

WEE aa T TRUSHT AAA (Fortified Rice) SHEH, TATHT, BISRTT,
WISRY QT AT Ea=gdl FFadl Hrlfaie Jarel @R, FHU qur aga=e!
fasrg w ATt die TS g |

& TOHNT qU JERE Gl Sgaedr (Packaging and Labelling
Requirements) :

TifEe o Taedl TRUT SHeT (Fortified Rice) TS €T ¥ ge@l @rel Jgh
bl G s T e T uy | i e Tl Teew
A (Fortified Rice) I TacTHl @I HI@mEe, 08 <f dqle THITHSB!
T Seer@ THHET WH 4R W 3A (Symbol) TE AR T wATBRE
i Afbedl W R NP ® ded EaAdl RS S (Fortified
Rice) 9 Joer@ T U | J@HT A9 99 URUH QEH dwas A,
qfeETT ¥ G deash! Sraei wEul e WHA SaaH Jeerd T 9 |

0000000000000
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JIH TIF TR GUE LO) FET ¥R 9Tl A9a7 AN 3 fafq Jo4/90/33

0T. RN JIRed! fi3a urch
(Packaged Drinking Water)

|¥T91‘Ta—r{: GUg S5) F@T R T ISTA 9 Y AT R0 09/ 0% |

5.9 WF TReE e T (ke @fregw T siew) (Packaged

Drinking Water except natural mineral water)
9. TOEALHT AT (Scope)
T U AIAG STHRT AT DT TRUH T3 a1 (ATeHiqh
@i 9T aTee) d1% THES |
R 9= (Description)
] % TR {9
‘oIt TRUHT T3 9 (YTeRide @isigeh 91 dTadh)
AT AT JTARTER] AT DT TRUHT TATATS THTSS, |
T @ISl 98Td (UTehldeh ®IH] JUEIT a1 alfevare
ATHE) ¥ FEAASSAFTES (Ahide AT U Al
TedTe qMIURN) AUHI gAda ¥ oA, F7 Aar qaT,
AT 9aTd, q @ qdT F@rE GGy qqedd g
TG |
9.9 T TR T FEiiEe frg = qr (Packaged/Processed
Drinking Water)
39 9. A Iwl@ U Elhd [aides dA9qs ATh
Tlﬁ"l'ablf T FrEASIEAFTZS (Carbon Dioxide) T‘TW
TS TATSS, |
4R FESEARNIES qfquer 9 9 (Carbonated
Drinking water) a7 Wﬁ?f(’lg s 9 (Sparkling
Drinking Water)
39 A Iwi@ AT FHIGH GREE TR HrEd
STEARTZE (Carbon dioxide) TUT TE TRTHT ATHTATS
SATSS | TN qTHIRT [TeAawal [aehl HISTeh! ATTHAHAT

Gleal HETSISAIS TR HIhER IHMAT T&T




EX AEIF KR IREEE  (Essential composition and Quality
factors)
39 I TREE T e faiies
TJET qTrelTs 3.3 T ¥ F. AT IfeAr@a qreirepl U 91T T+
FISFIGRT [ALTRT (CAC/RCP) 48-2001 AT [WRTIRST ITRTHT
giagen Sfad TR JAT Hifdes, T@TANE  qRETTH
geTrea fafaes gamT T4 afes)
R sifae, Tt qur fafeRor SRy Ao
39 TR TF, AT T @R e Ae0e
IRl @ATad 77, d%A] T TTERl AT ared
TITIEE AT TG IhG T @ TET9e® JUred
THTRT G 1T T@TT THITTHB! AIGUS T LT
gl T -
AHTIH (Aluminium) 0.9 T 1. 9fq faqaaT FaeHh!
FHIAT (Ammonia) 4 7. IT. 9T fefazam FaeHr
FARTZE (Chloride) 200 7. AT, fq ferezaT TaeHr
FANEHA (Chlorine) ©.% . ur. ufq feaeear qaesr
TF (Color) 94 True color units (TCU) AT TaGeh!
FETIT (Hardness) 00 8. T, 9fq fefawar qargar
Sl'ir\i;\lvlﬂ qRTSE (Hydrogen Sulfide) 0.0% . UT. gfq
fefazaT TagaHn
FATH (Iron) 0.3 M. 7. 9fq ferazar Fae®r
FINTAS (Manganese) 0.9 TH.9T. i ferezar qargent
7. T (pH) £-5.%
(FTEASTEARTES afauel gy gwmar i1, o= ¥y
T TR B FH)
FITETH (Sodium) 00 . IT. ufq feqazar FaeHr
Fhd (Sulfate) KO 9. AT, 9fq ferezmr AaeHr
FA AT 3 (Total dissolved solids) €00 . T,
gia fereear qaga
GHEATTT (Turbidity) X NTU T TdEehl
ST (Zine) ¥ 9. UT. 9iq ferear qargent




R

ZE%FW featsr=e (Synthetic Detergent) ©.% . o gfq
feTeAT TaeH!

QAT G AR

oTE RUR! fUSH UTHIET WA AhRICHS
qOY I fata= TEmaiE qar fafees qerdes
FEAT T FHINTHPT AIIIUE qRT TeHT g IS, -
ATITF (Arsenic) 0.09 . UT. i fefaza TaeaHr
e (Barjum) 0.9 . ur. ufq feaeear Fae®r
AR (Boron) R.¥ M. 9. gfq feaaar Jaesr
FRITATH (Chromium) 0.0X FH.UT. I faazdT Targal
FARTEE (Fluoride) 9.4 . IT. ufq ferazar Faeasr
FTSHIT (Cadmium) 0.003 TH.IT. Ufq ferazaT Ferger
IRT (Mercury) 0.009 9. T, 9fq ferear qarge
ATEdT (Nitrate as NO3-) 40 . o, ufq feaeear TaeHr
’_‘|'|_%;g_c.f|_‘."g_c': (Nitrite as NO2-) 3 . . 9t fefeear Tages
T=ETHTHT (Antimony) 0.0OR . o, gfq fefeza Terge
ATHT (Copper) R M. IT. 9fq feazaT Faesr

T (Lead) 0.09 . UT. Wi fefazam Taeer

el (Nickel) 0.0 9. UT. 9fq feqezaT qaeHr
ATTT (Benzene) 0.09 TH. UT. AT TefazdT AASHT
q,R-STEFARISAT (1,2- Dichloroethane) ©.03 o
gfq feeaza T Taresr

q,¥ -S4 (1,4- Dioxane) 0.0Y fg.ar. wfq feaeemn
BELCLA

Ersarg (Alachlor) ©.0% 7. . gfq feaewar Fage
AeGTHTd (Aldicarb) 0.09 fA. IT. ufq ferezar Faga
Afegd ¥ STEATegT (Aldrin and Dieldrin) 0.00003 T,
M. i fqaee T Taeen

d E: TSI T FAR & ISERCEIEIC) 2¢H (Atrazine and its
chloro-striazine metabolites)

0.9 fq. . ufq faeear FacH
AR (Carbofuran) 0.00 . IT. Ui Ta<HT Tergehl




FARST (Chlordane) 0.000% . IT. Ui [azHT Taea!
W@@ﬁ? (Chlorotoluron) ©.03 fowr ufq e
qACH

TR (Cyanazine) 0.000% . 9T, gfe ferazar Faeer
¥ (BE FRT HAG UfEleE  TEE 24
Dichlorophenoxyacetic acid) ©.03 . I, i feraar e
JYEEFNBARI  FIERE  TEE (24-
Dichlorophenoxybutyric acid) ©.0% . I i ferezmr Aaer
q,R-BTSAHI-3- FARTIGT (1,2 D1br0mo 3-chloropropane)
0.009 fH. U1 9l fefezar Taget

q,3-STEAMAEIT (1,2-Dibromoethane) 0.000% . T,
afe fefezd T Tergert

9,3 (ST (1,2-Dibromopropene) 0.0%¥ &, T,
afe fefezw T Tergert

9,3 (STEFARMIIYA (1,3-Dichlorpropene) ©.0% . T,
afe fefe?H T Tergert

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

W@?}W (Isoproturon) 0.00% Tq. 9T, 9fq ferear
BECEII

fI== (Lindane) 0.00% . 1. 9fq feaezAT qaga
fgared FARIMEAERT  Ufafcd T 4-(2-Methy-4-
chlorophenoxy acetic acid) ©.00% . IT. 9fq ferazHT

N

bl

&I (Mecoprop) ©.09 . IIT. ufq fefazer Taeewr
[EDIEEIETIN (Methoxychlor) ©.0% . I v fora=mr e
W(Metolachlor) 0.09 M. I, 9l fefezar qaeer
":l\'lﬁalﬁ?f(Molinate) 0.00% . 1. 9iq fereed Faeat




SR (Pendimethalin) ©.0% 8. I, Wiy ferazam Aarear
a9 (Simazine) 0.00R 0. IT. T fAaHT TaACHT

(2,4,5-trichlorophenoxyacetic acid) ©.00% fg. o gfa
ferazaT TadeR
[53 aIWFFﬂ? (Terbuthylazine) ©.009 fg. 9 gfq
ferazAT TadeR
EFAAT (Trifluraline) 0.0 . IT. Wi Ta<HT Tergehl
HHEARHTST (Monochloramine) 3 FT. I, Wit fefazaT Tareer
FTHT (Bromate) 0.09 M. IT. ufq feqazar Faeasr
FHISTEFARITAIT (Bromodichloromethane) ©.0% .
1. giq feeazar qaee
STEFART "{ﬁ:@? (Dichloroacetate) ©.0% 1 A LA I s
feTazAT TaeeR
‘;’Wﬁr&ﬁm (2,4,6-Trichlorophenol) 0.2 f. T, 9fq
feTazAT TaeeR
TPRATHIEE (Acrylamide) 0.000%, T, I, Wil fa<d T qaeat
IAMTSRA (Benzoapyrene) ©.0009 fH. T Hid
feTazAT TaeeR
FARMISRERT (Chlorpyrifos) ©.03 . M. Wit fefazAT Tareer
f9ATS FARTSE (Vinyl chloride) ©.0003 7. 9T, 9fe
feTaTAT TaeeR
IR (DDT and metabolites) ©.009 fg. 9 ufa
feTazAT AaeeR
HTgATgE (Cyanide as CN) '_‘T‘WQ_*:[
=TT (Silver) 0.9 T, 3. 9fq feaazar Facasr
FRT Ulgarady ("alpha" activity) 0.4 Bq/L T FaGeH!
faar TfeafadT ("beta” activity) 4 Bq/L AT Tegeh!

AR TR G IR qo e S
3R A A Si@ WUATAR T RUH I
Hifees, wamtE 7 fafer qrE=y Aeve o
TEA L AT @A 981 99 T Al B | 9o




@i s 9e1d 99 ey (Codex General Standard for Food

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

(CAC/GL-1987) HI ool HUHT JTAdHE® ATIThAl
UG qTeT T T4, |
¥, AT (Hygiene) PTIH T et (Code of Practice)
T RS GRATIT TP Il q3ad, Iodead,  Feie,
TTE, HUSRY qIT ATl &I Codex FRT MARA fAHATArEd
HTARETEATH TTATHEE ATALTRATTAR AT T TG, ©

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

(other than Natural Mineral Waters)
¥.q T TR TAAT DegAreT 8 THITHS! AT )T
TH T TG -
ad FHIARH STHRNAT (Total coliform bacteria AT/ 400 7. e
foeg ¥ dreg oMY (Yeast and mould count) m/ . far.
¥R T TR JHET @ Je
TETT FHITSTHE! ATIIVE GRT TH g T -
AT (Salmonella) ﬂqﬁ?ﬁ/ 3y . for, feere (Shigella)m/ 3 o
faferat e (V. cholera and V. parghaemolyticus) Wﬁ“ﬁ/ g
Fifd (Escherichia coli and Thermotolerant coliform bacteria) Hiqﬁ?lﬁ/ qoo fq fa.
fheFd WEIFIF (Fecal streptococei) m/ qoo fq. fa.
WWW TR (Clostridium: perfringens) m/ yo fg. fa.
gUTTEfed T ¥ g Weed (Hepataitis A and Evirus) m/ fa. fa.




L. ASTTF qEAET ATXT (Labeling Requirements)
gy HEel, 039 HT ddidy AEET JEaaTTewdl 91y 28rd

FHITTHET JTAGEE HT AN gAa -
¥.9 9 7 A I@ ARG STHITSTH DT TR IR ATH T
THR G, -
¥.9.9 @ TRUeRT ¥ genifad frsH 9Tl (Packaged/ Processed
Drinking Water)

Y.9.] FrEeEsase afuusr IS 9T (Carbonated
Drinking Water) dT wrepfag faee T (Sparkling
Drinking Water)
LR T a0
Y39 ifas Ja TEENF S AGAHT Feold T
afere |
YRR ATHIH AT ATAHT GATIT I, |
Y.R.3 T TG TRl GANT HUHT YHE TedT faiges
FAAHT IodE T TS |
X3 ST IR T e
¥.3.9 e FEeeAT o O ST T g S |
Y 3.3 WANTHATATs ITHTeRl Jebfd, I, I qagar 6=
TUEE FHERAT GTHE FAAT fa7 FHA 9fF RmIET a9
9TeF AT ATRIE® TANT T I8 I |

5.} @eg® T (Mineral Water)

9. TOEALHT AT (Scope)
Tq @AsTdch ITTehl TR AT STHRTR! ATV 2T TRTEHT
T JHRFT AT AT AT FTh(deh GToidh aeTars a9, |
R 9R=d (Description)
Q@I 9Tl AT YTl @iaetdeh arr
GAsTIch 91 a7 YTehider @iastdeh 9Tl arasiiae &9

farerdr TR TR BREE T W g, -
o UFHdE @wgwh dWr fRed @i s doa




R

RERES Efif araterd AIIId  (Relative Proportion) HI
JaREad AUH &7, |

T Il WHAE AT A1 ST e dnh o
g e qaT QA EEET YU AT d e
TACER T TG & g, | T&AT Il JcaTad ITar
TS FTHT [T AU TS AR I 92 o |

BIGIGEI Q'I?Ef%l_cﬁ Ydde (Minor natural Fluctuation)
ATEeh HETTHT Tl FATEE (Composition), F&Td AT
ATTHH THATHH g IS, |

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

FET AT @R TET 3.9 A, AT ATiuel iy e
e fafa 9T T e S

T G T TR
IRy THF FEeRATaRe N @frege T

(Naturally carbonated natural mineral water)
FEASISAFATSSH HAT aXT6R g T 39 7 A7
Soi@ AU ATARS] GG ITAR qaATq ¥
AT A g TSI S<h Tl BISTeRl ATTRHHAT
FIFEE T M@ g T |

AR FETSEAFEENEA NHAF @Hog® T (Non

carbonated natural mineral water)

FrEASISAFTZSI6d TTHIAE @STach Tl Tl
ATTeRT HeTd [a=gHT 3.9 7. |1 Iocid TRTHT AT
ITAR T ATHAF T (free) FITTSTSARATSS R
JAfT THTRT THT T T TS, |




2

Y FEISTHAFAES  TERUH  WHE G
=T (Decarbonated natural mineral water)
ATl ATl HETd [awgepl IHT GTehider &THT
3.9 7. AT Joaid TRUHT FEATad ITAR T ATh
MRTRT I A G T | T&AT qTrepl fqeramar
fael  FISTHI  ATTHTAT GeaT  FEASTSARIES
TATEHT HIHEE qHTHT G 53 |

IRY T GAEE FETSRAIAEE TP THq®
GioTgs T (Natural mineral water fortified with
carbon dioxide from the source): 9Tl FTdare
FATSEAFGS  AMUTH TTehides @iasTqch Al
Al qTTere faguH FEdseddEe 99 3.9
q. AT Joodd RUHT RATTIT | ISR T ATh
TRTHT I T T TS |

Y FEMEEAFEE  GNTH  THGE  GHAogw
=T (Carbonated natural mineral water):
FATSTEAFGS  AMUTH TTehide @iAsTqch Al
ATl ATl HETd [awgepl IHT GTehlder &THT
39 7. W Ior@ TRUH FRATIEad ITAR T DTl Tg
T FraASIeAadTeS JUT AT RSN Il T
A TS |

femm < W (Recognition and Authorization):

Ui AT (HET) T Icared [aigesdl Tad ATTAq

TIT I ITHIRT URAY. TEE0 qeaTd I<h  Icarad

TS “OTehide @iTsTdch qTHl¢ %1 FTAT AEaTThl AT
gr gfafa T91 07 HA=07 [q9rTare F@red I TE g
TG, |




EX SICREE NI NS IRREE (Essential Composition and Quality

Factors)

21

R

TRl JEiE T g fafes
T @i F9AT IUMIT AR A998 ® (Unstable
Constituents) ST RelTH, Wl?'l'ﬁ:ﬁ‘f, ek (Sulfur), AT TR R
A TeheTaTs ATTVAFATTAR BTET TET (Aeration), FIIATIH
(Decantation) ¥ e (Filtration) 9T o fafy AIATE &arsd
aftheg | O & fafuesad I AT THiae FTHT g
giaet a1 @faer A dauEEsr AETAT qiEgdT @
AT TUMET 8T TREN g TS |
e, TS qur Al TR AURve
39 TR TF, ARAT T @R e Aeve
IRl @I TF, a7 T TTEHl AT J@rd
TRTIEE qAT SATETe Jfa T e JaTdes Juredd
THTRT g 1T SEATHITHDT WIGUS TRT LT
g1 TG W (Aluminium) 0.9 . 3T 9fq
fefazaT TagaHr
FHIAT (Ammonia) 4 7. IT. Ui fefazam Aaee®r
FARTZE (Chloride) 200 7. AT, ufq ferezar Tae®r
FAMA (Chlorine) ©.% 0. UT. Ui ferezaT qargent
TF (Colour) X true colour units (TCU) HT BECEA
FSTIT (Hardness) 200 0. IT. gfq ferezam Faear |
Slsrs:lvl"l TFRTSE (Hydrogen sulfide) 0.04 .3, 9fq
fefazaT TagaHr
HATH (Iron) 0.3 M. IT. fq ferazam Fae®r
TN (Manganese) 0.9 M. IT. 9fq fefazam Taeewr
FITETH (Sodium) 00 . IT. ufq feqazar Faesr
Fha (Sulfate) O TH. AT, i fefazaT Aaeehr
FA AT S (Total dissolved solids) 900 &,
It feraeaT qergent
GHETTT (Turbidity) * NTU HT TeQeh!
ST (Zine) ¥ 9. UT. 9fq ferear qergent




3R T T AL
qTF TMRTR! ST GHIHT STETATS AHRIHE
T fafa= Tramataes qar bfeRuas Jewrdes
THE=AT TETT THITHE IS TR TWH &1 TS, :
TSI (Antimony) ©.0% TH. YT, T feqaAT TaeeH!
ATITAF (Arsenic) 0.09 . UT. i ferazam Taeawr
At (Barium) 0. . o1, gfaq feaeear Fage |
TR (Borate) Y M. UT. i ferazam Aargar
FTSMHTA  (Cadmium) ©.003 A, U1, 9fq ferazam
BELELA
FITTTH (Chromium) ©.0¥ TH. T, UTT faaTAT TaQeH!
ATHT (Copper) 9 . UT. 9feq fetezam Taeawr
FTSATES (Cyanide as CN) 0.0 fa. 1. yfq ferazam
BELEA
TARTSS (Fluoride) 9.4 9. 3. i ferezar FaeHr
T (Lead) 0.0% 0. 1. 9fq ferezar qargent
IRT (Mercury) 0.009 9. T, 9fq ferezar qargent
e (Nickel) 0.0% fq. UT. 9fq ferear qargent
A4 (Nitrite as NO3-) 0 . T, i feqazar Taeawr
qTSaTee (Nitrate as NO2-) 0.0 0. T, gfq ferezam
BELELA
AT (Selenium) ©.09 . ur. 9t fefazar Faea |
Jhy Q‘&Fc’ﬁ Q_\;lQRT (Surface active agents) m
STEATST TAT HIEATTE (IUTET (Pesticides) ATATET
gt o (Mineral oil) m
tﬁ?ﬁﬂlﬁﬁf?ﬂ'{ Qfl'ﬁlﬁ_d? %ﬁ@ﬁﬂéﬂ' (Polynuclear aromatic
hydrocarbon) aﬁqﬁlﬂﬁ
¥, o5l (Hygiene) ®TAH T T (cope of Practice) T4 TPI??‘I?_@T
qRCATST TXRT AR TFAA, ICATEH, AThoTg, TISRU TAT AT
& Codex 3T fAulfvd fAHATaf@d  =REEdTd qTadTHe®

HEAIIFATTAR AT T I, -




¥.9

¥R

XY

XY

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)

qIHTR] HETHETE EA WISl AT AT TS A% ATEAETE
FT AT T O YA AT wrekfery T qrgd gl
Iq fawgAT aTreTs araraReiid IgueR! SIEH (Risk) ATE
WT‘T (Protected) 87 TG |

TTehfder @IAsgh 9l IcIEd T IFAT (Installation)
FEATad Jq¥UT  (Contamination) AFATH T T T
ﬂ'ﬁ‘lﬁ?’?‘f (Guarantee) ITIRUHT gl g | 9l ST T
?‘:l'éjfﬁ Eﬂ’qﬁ@ T A EHR RIS (Foreign matters), B %l'?'ﬁ,
ATl f@dr Aifadl qaerdrs Ad GH g1 I48 | IodTad,
AR T THITFHT TANT & ITHUEE THT T E=g, g
TS, | ITHTeRT HETTHT F FROEE I+ T JUAT dobrel
STTEd Id IS, |

T TRTHT TTHTHT oGl A1 28T THTHeRT ATIEUE
R TWH g T

A FIARY SATEIAT (Total coliform bacteria) a@qﬁta—cr/qoo fg. fa.
e T Hieg O (Yeast and Mould count) Wﬂﬁ/ . fa.
TR T B TG

RIECIEE (Salmonella) WW/QV\ . T

ST (Shigella) FTareqa/Ry ™. fa.

fafsr werT (V. cholero and V. pardhaemolyticus) m/?i .
g, HIel (Escherichia coli and Thermotolerant coliform bacteria)

Fgareraoo A fa.

e (*E';LC.\IC{;ICMS (Faecal streptocacci) a?gtrﬁta?m oo fq. fa.
Wﬁﬁ%’q—q R (Clostridim perfiinens) agrcrﬁf&m/io . o
FOATETEEd T T § EXd (Hepataitis and E virus) 3area/ #. fa.




ATy T FFT (Packaging and Labeling Requirements)

TeEicTeh @ITSTach qTrles MR TRUH IhT @I TSH @1eash

T HIeAhT AT AT BrddATHT ATHIAF T @I AAATIAT, 039 T
FAATAT TFIT GTadTEsdT a0 TgTd THITSTHE! TEaaes qHd
EIIEECTE

L9

LR

43

T qATHE! AW GrElqE GiAoaTh qHl g | TR

GsTITh a1 (¥ JhRET 89 S -

¥.9.9 e FEqeRdRees fAtyd aftsos 9
(Naturally carbonated natural mineral water)

¥.9.] FEATSEAFEERET TTkidH @A Ml (Non

carbonated natural mineral water)

¥.9.3 FEATSEAFEE BeSUH TThdE @lAsrdeh Tl
(De carbonated natural mineral water)

¥.9.¥ TRl Adare FadSaddee auusl gTEaE
@%W‘PFF qrr (Natural mineral water fortified with carbon

dioxide from the source)
Y.9.% FEASEAFIES ITH  TTHdE @iAsraeh  ar
(Carbonated natural mineral water)

¥.9.% FEATSEAFEERET TkidH @A Ml (Non

carbonated natural mineral water)
I FaH0
Y9 9fdF JaOT TEEEHFE TEE FAAHT Jed@ T
TG |
..} TR ITefas Fd ¥ SMET daaqdl gars I+, |
Y.R.3 TR 39 AT Tod@ TRUHT gt fafuew gEnT

TRTERT T FATAHT Foel@ T I |
ATAAT IeAE T AT
Y39 @ gERAT & i Al T are S |
Y.} WINTHArars qrrel Ihfd, Seared, dra adr o
9Teg 9T ATHRIES TANT T a8 S |




JIH IIF THITA: UG LO) FET ¥R 9T Aa7 AT 3 fafq J040/90/33

ot. Jffer= ugref

(Sweetening Agent)

0R.09 T (Sugar):

‘Pl ATl I AT TAAT TP (Sugar beet) AE AT HUHN AR
TRTIETE FRET T | AT R, BT, BeAHeR! gl ¥ alfe<l [T AR T 8T
FHITTAE! TR IR ATETR gTIS, —

(%) ST (Moisture) 0.4 giaeTaHT TaEH

(qou° + 9°F 7T 3 Fuay Aaran) | (AEH! AR |

(@) FRIS (Sucrose) 5.0 GITITAHT Terdehl
(TeTeT ATERHT) |

(1) aTed gard (Extraneous matter) | 0.9 FIqeTadT dAaGa!
(STTRT STETRHAT) |

(}) ThISTSAFZS vo iy giq freomadT JaeH |
(Sulphurdioxide)

0].0R fu=fy (Mishri):
“fasfy” st fafaer fepfemert farirare Soames W feaprars avhT 7% |
AT g, HETR, HATHEB! gl T M@0 T AATHI T T8 THITTHDB! TR
qRfg ATETH BATAS, (—

(&) AT (Moisture) 9.0 yfqeTadT TaEH
(Qoy” + 9°F. T 3 "vay qeran) | (A AERAD |
(&) <R HEH (Total ash) 0.% ATAAT TASH
(TeleRT ATETTHAT) |
(A)  FRIS (Sucrose) 25,0 FiaeTaHT TEdh!
(TelehT ATETTHAT) |
(9) 9Ted 9&Td (Extrancous matter) | 0.9 FTTOTAHT AT
(el ATITRAT) |
(3) HRISZARES vo T 9fq fFaRITHAT TaeHT |
(Sulphurdioxide)

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE

2R3



0R.0% HE (Honey):
“Hg” rATel HIEIGRT el a1 &G {er&aTehl sl AT T STET AT HRIGIRT + AT
FordTT Yol TR AIRapT Tl 3 AT TR @ RIS SIS E, | AT E e
g A1 AE@E qed Wed g T Ty g IHe ¥ 2@l Sl TR qiRfy

AR IS, -—
(%) AT (Moisture) 33.0 GTALTaHT TG |
(@) T (Ash) 0.4 YTTITAHT TASH |
() FHTS (Sucrose) TZ HeRHE] HEH ¥.0 FIALTH Tael
T F7 WEHT (0.0 FIALTH] TeAGHT |
(|)  TEIET IR 93 THATHH HEHT 4.0 TIqeraHr
(Reducing sugar) TEHEFT T T HEAT 0.0 GrqeTaar
TEEH |
(3) AT /TR AT | 0.2% AT THH |
(Fructose / Glucose ratio)
(=) AT 0.] FfqeTTHT TeTEeH |
(Acidity as formic acid)
() HIHMAT Teed 39 914 | 0.4 Jiqeradr Faea |
(Water insoluble solid)
(W) ETESIHRIHATET FIHIA | ¥0 ATy 9fq fFarme 7edT qaea |
(Hydroxymethyl furfural)
N T A9

(eP) @ISRl FeAATee GRSl T TTH Fi—

9. gug 0, AT 20 AT ®RA © H FUTe ISTIT ART ¥ /T
Afarears 3%, | THITT @I qAT BT HeATAT b G |

2 gug 30, fafa 203 I = W BT AY TSI AET 3 _T
ATAATS ¥3, | T @I qAT BT TeATATR! AT |

3 gug 3, fAfd 2030 A W IR HN A ASIT 9RT 3 A
e <, TEINTT @I, H 9T q=e AeATadeh G |

@Y AT AT GETGEEEH AaTd TR AIE0E

¥



¥, |@ug Ry, fafq 039 AT &7 99 FT TAA AT 9T 3 AT
q@r 1, JFIRTT @, H qo7 [9=me A= Taaesl FE=E |

K. gug 39, fAfT R03% AT AAT 0 HI TS ASTIT AT 3 A
@ Y, THIRTT @, H qo7 [6=re ATl F= |

% gug 35, fAfd 03% AT FFR 9% I AATA IASIT ART ¥ A
e 4R, JHIRTT @, H qo7 [&6=me A=l F= |

o, gug 30, fafa 030 AT SFIST R0 FT FUTA TSI AWT 3 AT
ATIATS %9, | TR @I BT AATATRT AT |

. |®@E Y, fAfd R03c AT FET 9R HT AU ISIT AT 3 AT
FEIT Y, THIRTA F AATAAD =T |

:.  |@EvE H, fafa R03c AT oA R T U A@IT AT 3 AT
eI ¥, THITT B HATAT D G |

q0. | @S 33 fafqd R0¥0 AT S 30 FI AU ASTIT AT 3 AT
@I <, TEITT B HATA D G |

9. |®@UE 33, fafa Ro¥o AT 9T 5 HT AT ASTIT T 3 /T
e 39, THIRTA H AATAAB =T |

9. | @UE 33, frfd 200 AT BRI 94 BT AITA TSI AT 3 AT
FET ¥y, TEITT BT AT FAAT |

138 |E@TE K, fafa R0¥3 ATl 9T Q¥ FT AU AT AT 3 AT
&I 39, TR BT HeATAT R AT |

9¥. | @UE 3¢, fafa 0¥y Ire @Ay @ FI FA9U ASAT 90T 3 AT
e 3, TR BT HATATRT AT |

4. | @ 35, frfq 0¥y AT UG R0 HT FUTA AT AW 3 A
e 9, THTRTA BT HeATAT R AT |

9%. | @TS 35, fafd oY%y AT HTE0 3 1 FUTA AT AT 3 A
e 9%, THTRTA BT HATAT DT AT |

9. |@TE 3, fafa R0¥s @ 91T 98 HT FUTA ATIT AT 3 A
eI 39, THTRTA BT HATATDRT AT |

95. | @IS ¥O, fRfq 0% AT ATUIE 95 HT FUTd AT ART 3 47
e 9, THTRTA BT HATATRT AT |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE

2Ry



2. |@UE ¥R, fAfT R0¥< AT =AW R HI TUTA ASTIT AT 3 AT
&1 95, TEITT BT HATAT D FAAT |

0. |WUE %%, fAfT 043 AT A= R FT AT IASTTA AT 3 A
qE 99, JHIRTA H AATAAD =T |

. gug ¥, fafq 0wy Frer SeT@ < HT AU TASIT AT 3 AT
@ R THIRTA H AATAAB =T |

R | T@TE ¥g, fofq 04Uy I MG O FN AU ASCTIT AWT 3 qT
@ 9, T BT AeATAT R AT |

@) Sfeafgd @RSt TRUFT G=AT THIAH AT WE HH FRAEES TH

~
o

FAATTHINTH T TR A, |

@Y T AT GETdEEE Atard e wmEre {2Re



JIH UCE FHTA: U ¥3) Y& 0 9T 19 917 3 fafaq 080/ 0Y /05

Q0. B THGR]

(Sweets and Confectionery)

90.09 faiiaT® FFRaET (Sugar Boiled Confectionery):

FariraTe e e TS FRIeTg TehTuR el, aTael U1l JHTTeh! daray ar
TR, ek T, HITSHTSS TH AT ATal a9 o7 aT A+ JXAT ThRehl LTI
ATH AUR] Tl bl TEddTg TRh 98 | T A1 IR a3,
qd A AT I K] AGH AT TRIEH g dg qX THAT BAA [eAal qare
qET qTET G | G FFT [ ARk AT [EE FAN T I8+ G ¥ Sehd
T Afeha—

TferaT ardee (Fd- foel, 379¢ R, GaT, AT, @redn, diddrd, He,
TRA TAH), TT AT T URIEEE, @A ANT @@ (IGAR), =M, Heddl
I§T T (Malt extract), GTHART T, @HAT foedl GaT4e%, @ 74, Hd
TAT el TATIEE, FoATRl I TH (Tea extract), FhIH I qcd, Fbeld AT
T, TaTfaa qa1 @il daues, qear ARads! gal, ¢ 97 d¢ IaT9es
(Nut and nut products), &, HFAT TaTd TAT fq-ewsd Iga ddes, Afeaq
ATgHTATE, FAMAT ATSHTATS, FMATT FTAE, ATRT qraer, fFHear o=
TANT TR IRTIEE (- HFMeqaH, FITHEaT a7 iead daurath wiiE
Ufrasffaaed, WiadgeR, THICTHRIAR, TRREES, ®ERg U (Flavouring
agents), ATHAT JETHEE (AT~ ATgideh UTS, IR Ugg ¥ Hide Ufgg), @A
I T (TH TRGE T A7), @ JF @I, dded adl daeddl [aaies,
qifad SATgdee, HRTAH] de, el dd, HRHB dd, THNAEHD d,
SIfhTes Toive (Welfad, MY 3R, AIfeaR FEfaagEd Jqad), 999
(IRITRT 9 ¥ 9 @HIRT JaE%) |

TR R IRy FAMErR gaHe -

Q. Fohds dH 2.4, JITLTTAT TEACHT (AABT ATTHT) |
(d7 3 e ATITHT)
(Sulphated ash) (Salt free basis)




~

TR TAT RTHT AR 99T AEUET WU 3 qiqerdH FaeE! gae,
3 ufaswr U= W 0.3 GFATeTAHT FAGHT (T ATATTHAT) |

(Ash insolul;le in dilute hydro-
chloric acid)

A AT AT AEATIh 9aTY MM@UHT AU 0% JIqeTaHl qa¢h! I, |

3. qRISTSAHIES 3vo fafaums (wfa feeramaeT) Tagen |
(Sulphurdioxide)

gt FarTaTes Frhaaaerars “faee T®T a1 92 TR BT ATHHT IJATeH, [T,
faaeor wfed 9JUHT SR URAR WY I SHISTHET 99 AU qif
> DO :_

q. fHe® THT (Milk Toffee)

(@) FHA Gltad 3 ATTTAHT TEIH |
(T ATeAehl HATETHT)
@) Ferear gard ¥ FIAeTaHT TEdH |

(F@ET AT HATLTHT)

. @aX THI (Butter Toffee)

(@) fereadr Tared ¥ GITTaHT TEEHT |
(T ATeAehl HATETHT)

90.0% ¥ (Lozenges):

qo ATl fal fgar gar (o1, Aefas TR (Icing sugar) ¥ ATSEF
Hefead (T4, fSeifad), T TP a1 e @l TIPS AT TSHTAT AT
Frh IS THRT T | TEHT @1 TR 3T AT 37 WEs TN T aree S
¥ TR T ZHAT TR ATAT T=2T FE FANT T I8 S |

T TETTHT TRTHEE TCT AlhAs— TAdT JaTdee (e — foT, IRaT,
SHIS HMEESE, He, I IR, Jed?, dfaed, did Iddel), a0 adr

T URTYES, q¢ 9T A< IET98® (Nut and nut products), HTee [T, @ A

@Y 1 AT GETdEEE Atvard e wmEre  2Re



gl AAT [IFEedhl Igd acd, HIHl gy a9l Igd dcd, FHIHl Igd ad
TAT TFRT AT, FAARF Tova, ATHAl Ia1des (T ReNF ufae, afas
ufae ¥ arsfasd ufee), ertas qoar afast ddes, Tifed sTedrddes, difean
ATgeTare, ool 9 GANT TR YEI9es (S T H, PRAETH a0
ATsfae TR Wle) | AGET BOE AT qard e qE I |

TR R IR TeTT FTHITHE gus (-

(@) IS (Sucrose) cY GiqeTaHT TETET (ATehl HATATRHT)

(@) HEHEE TH (T Fel SMERA) | 3 gfeqererar eeert (et qraan)
(Sulphated ash) ( Salt free basis)

() ETESHIRE URASHT Toed S | 0.3 YIqITqHT qaee! (el ATTHT)

(Acid insoluble ash)
(&) ARSI AFTZE 3w o fafaums gfq frammeaAT Taree |
(Sulphurdioxide)

q0.0% I ¥ F9«H (Chewing gum and Bubble gum):

TSIH AT TIRTH TS GTehlceh AT AUTR(AR ASTHAT AT FTNHAT AT
TH (Gum), FaT T A TPISTaTE TP TaTHATs o Te | AT T=T98% o,
Fie?, faEe ¥ e eR® 9Ty fed g1 s |

THT TETTHT TSTIEE & Fiehs;-

AT TR TITIEE (T TATaeh, Iehieh TaTH! AT (Rubber latex), AATHIAE
TIRH HM, TH T AAAH LA %X, ARTE ETESMAAeT TRUH I
A a1 T A, sureRfas A, dreRfae e, qifaadres ufade, @ ana
FR) TANGH, Ao, Fheld, 30 ITIeT, FHI, @AARY (STeiiad, Frhd e,
HIhd T, Tdd Trdl Afeasre, Tehd GRel, THlqwIAR, Afded, ar,
g AT ATHAT YeTdes, fertas aar @fae doaes, difed, @many faarf o
SEAFATSS (ATl ATARHT q AIATTHT TA@TS), FAMHAH FlETE, FTAGTH

FTATE, RITRIES I, Fored! 9 TINT g4 TRT9E% (2T, aedh, WF Ui,
AT s TR, IRIEA Ja a7 e IR, @ AW @is dd) A1e |




P! U IR 8T THITSTHER] TS, —

R qared T TIATH
9. TH (Gum) 9.4 GTTeTAHT TedehT 9% GIqeTaHT TedH!
(STeTebT HATETTAT) (TTeTeRT SATETTAT)
Q. STATET (Moisture) 3.Y GiqeTaHT AeAQgeH! 3.Y GTqeTaHT AaqH!
(STeTebT ATETTHAT) (STeART ATETTHAT)
3. gHhds W R Y GITITaHT TeAeh! 99.% FTTLTAHT AASH
Sulphated ash) (FIAHT ATITHT) (FeTeBT ATTHT)
¥, BTEgIdAlih R GiqeTaAT qagaH 3. Y GTTeTTHT TASHT
TfaSHT T TH (ATeTRT ATETRHT) (ATeTRT ATERHT)
(Acid insoluble ash)
v, eafay g ¥ GeTaHT THIH Y. gfaeraaT THdE
(STRGTSTAT TOMAET TR) | (SFrelebl IATETAT) (VAT ATETTHAT)
(Reducing Sugar)
<. 'ﬂ?ﬁ\ﬁf (Sucrose) 900 YIqeTaHT Tageh! £0.0 YiqeTaAT qageh!
(AT ATETTHAT) (STeART ATETTAT)

EAN

T YFRF! FhaIAIeEHT qGTT & ST~ (Gl I, AR Gl
T A EERE dE(Es a9 ¥ad & @R i qAred d a%ies

TET a2 B |
AqT:

STWIE FehdIes AF TR a7 famr faqer 7 wdg 7 yas @
(Wrapping paper) HT JCATGHH! ATH, IcATGehel ATH, SITAT, FIEADIA Tareie!
TR JTMGFehT AT FATEET ATaRVT (ofeet) /T @1 FAATE @R STaelehl {qa<or
TR Il HUFH I |

@Y T AT ETdEEE dtard e wmEre 230



JIH TIF TR UG SO W@ & AT 97 AT ¥ fafq 089/ 0% /3y

Qqa wRah

(Preservatives)

TORE g (Definition of Preservative)

TR Il % @I JGTIHT RHTEIT  (Fermentation) a1 UIATSReRaT
(Acidification) & aT 370 % fopfaAet @ew faue PRarars I, q@reT a1
TASH TART A Ta14aTs TS |

TERET BT FATHIN (Classification of preservatives)

REfTE g AT ATETE B

gfeer Sofier TeRET (Class I preservative)
afeer Sl TERET TR aHINH B4 |

1)

ar T (Common salt)

o (Sugar)

SHIEIST (Dextrose)

‘Tﬂ’?ﬁf fI?T (Glucose syrup)

T ey (Spices)

= a7 ufafc® TfES (Vinegar or Acetic Acid)
He (Honey)

gl dd (Edible vegetable oil)

afeel Sofrer Tirefrae fepfameT @mr axqar wmT T+ 9rge o |
fafaa srofreer (Class 11 preservatives) GRIRET TETT FHITH TR g

R)

(=)
(F)

Irilge TFE T TUHT AAUET (Benzoic Acid including its Salts)
FoHTT TS ¥ TFH AAUES (Sulphurous Acid including its Salts thereof)
ifga® a1 Grarfaas qTgdd ar ATsdrsd (Nitrates or Nitrites of Sodium

or Potassium)

giaeh TfaE ¥ AT FHSTH, TEHadyq T RMGTH TIES

FMeqad a1 ASTH  GITICH, ATaIF UFe ¥ Ufae Rfeqaq
CFF{CI?)Z (Propionates of Calcium and Sodium)

AAMEA (Nicin)

gifeaw ar wfeaad m (Sodium or Calcium propionate)




(31 Tgarge ar g qlTl?'@_E'ﬁ?Rﬁ gwsirae (Methyl or Propyl para-hydroxy
benzoate)

(3F) YTsfHe UfEE T I9eT T5Y AT A9 HA (Propionic Acid, including
esters of Salts thereof)

() difeay erEufade (Sodium Diacetae)
(@) ATHIF UfaSH Fifeay, qreariguayw T Ffeddd q9UEE (Sodium,

Potassium and Salts of lactic Acid)

fefera Sofyer qéeftaer T q=T

T geasT ARURT @ | FATIT FT STHISTHST @ J&THT U a1 Ueh eal aal
QiR TeRT YT T GRAT (T STHINTH WA STe GRHTOTHT /1T gof AT T
qTEe § T TRRETRN AT Joord TRUSHT IIEIUAT 67 qdQE T T8 |

JRTERUTHT ATNT IBTTHT (4.9, & AT IJeoltgd G TGTIHT by STSAFTSE T
IIEH TS A TANTH FTAAMT [GSUHMAT T5 TRET TN T AT&ITH
qUAT Jocit@d g9 Afgead 30 frfy o genrieg wge qoo fufrow
TIE® THaEH TN T4 9T, |

fa. e qaTe TRARET A
(Article of food) (Preservatives) (PPM)
1. | FES UE IS AE e ] O C L | X ¥Y0

(Sausage Meat Containing Raw Meat) | (Sulphurdioxide)
T FI=E /Y, A T HGAT
REIE] (Condiments)

R | HARE, HABl &l AT T
(THFITH]) © STH a7 FHRerarEse
9 (Crystallized Glaze) aT

FIR TTH Gl aT dF a4
FATSAH AT JAR F=al qaTd

qqAT A7 qaTY

(%) LT (Cherries) qoRYSTg AHATSS 3000
(Sulphurdioxide)

(@) TS T T HohISls HRASS 3000

(Strawberries and Raspberries ) (Sulphurdioxide)

@Y T AT GETdEEE Atard e wmere 23R



() 7T FARA ( Other fruits) | TohIETs AFATEE 4000
(Sulphurdioxide)
3. | 99T B TE (Fruit juice JhISTS AHATES %00
concentrate) (Sulphurdioxide)
¥, | HSUH A (Dried fruits) ThSTE ARTSS 9400
(Sulphurdioxide)
(%) TTIHIET (Apricots) TT qoRiSTg AFITSS 3000
(Peaches), TS (Apple) Araqrdr | (Sulphurdioxide)
(Pears) T T el . .
. qohiels daIes
el VY O
(@) ST (Raisins) (Sulphurdioxide) 4
HedTATH (Sultanas)
4. | T Aehled Ied ATeH, WA, | GORIETS AHTSS 340
FUA (Crushes), BADT T (Fruit | AT a3 TS
syrups) ?E%QW (Cordials), T S:;lghardlomde or Benzoic %00
TG T 9T AR 9ART e
reiraray (Barley water)
& | SH, graTS, ST (Preserve), | AORISTS AFATES %0
FT7E =R T Fe STl (Fruit (Sulphurdioxide)
Jelly) AT a3 Ufag 00
(Benzoic acid)
9 | PRRTATESE WY A4 FR | Gohiels ARTeS 940
T (FTETE G qE) (Sulphurdioxide)
Crystallized glace or cured fruit
(including candied peel)
S | A HgA] HAR! AT R SEARIES 3¥o
( Fruit and fruit pulp) (Sulphurdioxide)
] | gared R A (White sugar TohY STEARTES ©o
cube) o (Sugar) @?RT@IW, (Sulphurdioxide)
T, 0T (jaggery), RS &R
90 | &F FHAR (Corn flour) T TRl | TehesTs AHTeS 900
FTHINTHET 2T (Starch) (Sulphurdioxide)
99 | & FRT (Corn syrup) JhTEE ARTES ¥Y0

(Sulphurdioxide)




R | R T (TR AT TS ARITSS q00
qITHT RISl T3S (Sulphurdioxide)
IfaRIETcH e TaaTgerg TMeTeh!
g9 99
93 | AT (Gelatin) qoRiSTS AFITSS 4000
(Sulphurdioxide)
¥ | faur (Beer) L S R = PR | X o)
(Sulphurdioxide)
¥ | ATSST (Cider) TS ARITSS 300
(Sulphurdioxide)
9% | feeplefee aTga qoRiSTg A5 ¥Y0
(Alcoholic Wine) (Sulphurdioxide)
99 | TAT 9 Uerd qoheeTg JaTge al 9o/
(Ready to Serve Beverage) CEEIECARULI qro
(Sulphurdioxide or benzoic acid)
i | AT faoR EESIECRUTECE 930
(Brewed Ginger Beer) (Benzoic acid)
9% | HMh ITIA (Coffee Extract) ERSIFCARUEES ¥Y0
(Benzoic acid)
R0 | Hd AT TREREE dhl dAAR | dwilgh Tag 40/
(Pickles) T FawT (Benzoic acid) Q00
R} | TAHST AT A qH ELSIEC UK @Yo
(Tomato or other Sauce) (Benzoic acid)
R |FrFeg T T aFA (Pickled qifeaw Argarge dgar 00
Meat and Bacon) &=+ fHa, qreTtEay ATgeTsd
FaS AT, FUE [He, agreawl | (Aifedad Argarsadhl
RUeHT GHHT A T FAeTawal | AT
TP FERTHT AT
33 | e THe, W19, THUHT A, | GISAH qgaT drenadH 300
T TTRUHT FGITEH AT ATSaTSaHl ATETAT
¥ | gAT fars AR EESIECRUKECE o)
(Danish Tinned Caviar) (Benzoic acid)
Y| RTTRT T JhTSTg AHATSS 3000
(Dehydrated Vegetables)

@Y T ZAT GETdEEE] Atard e wmere 23y



% | EHE U ¥ U EESIECUL S 9y 0

(Tomato Puree and Paste)

9 | favg T g9q RIS AIGISS /a5 | 310/
NEE §00

35 | W3T (Dried Ginger) qHRSTS AHATSS 3000
(Sulphurdioxide)

Re, | Foret & Uree o gfger ufge a1 TqHT 3000

(Cheese and processed Cheese) Fifeaw drafaay a7

o o
HMMeqIH 7997 (HIdh

TTaE ! AT
30 | HEAR FEhaIAl afde ufag a1 a9 q¥00
(Flour Confectionery) Fifeaw drafaas a1
FMeTH qFT
(gfaeh Ui T SATETTHT)
30 | ¥ A (Smoked Fish) TIRHT &Rl qY00
3R | THALHT gEal A RIS AHITES q00
(Dry Mixes of Rasogollas) (Sulphurdioxide)
33 | (%) qU FErawalr qARH RER IR EE B 9400
(Sulphurdioxide)
(@) qedr 99 SESSIECERIES] 9400
(Sulphurdioxide)
(1) FFTSTHT FAFT ATFHT R A B 94,00

(Dehydrated Soup Mix)/ (@rgrerwsy | (Sulphurdioxide)
TR ATEh ATAT ATH TRUEHD)

¥ Helthel dq4ar K_'R_‘Fr?f, RIS NES RS ESENIESS] %00
(Flakes), 9T3€Y (Powder) ¥ (Sulphurdioxide)
R (Figs)
3 | Afpy P anft g Ak | difeaw Sreufade 3400/
frar FIAT G 300/
EREINERIEC IS EC) Y00
EEDIEER IR
3% | ARETOT MRTHT =ATA BIECAUKES 9400
(Preserved Chapatti)

3% ) W TAT A TEEEERN AAT TR TS



39 | uf e ar AT giger ufae a1 a9er R000
AfeTH dranaad Fgar
P A0
(e UfaSeT AT
T QTS TS A T
FleTaH 7IaT A Jeod
(AT TFISeH! HATIRHT)
3¢ | AT TS (Fat Spread) ik TS AAaT TR 4000
qieay, dafaay ¥
FATH A0
(afde TfagerT ATamHn)
AT FAIgeh UIE ¥ T
ATSTH gaT TeTaaH T
(AviTSeh TS ATIRAT)
4T 3
3 | 9T, STl ", e, afde ufae ¥ 7ge Y00
PhadTgsg, Tofel 9@l gifeaH, draaay,
FIMreE e, FTrSS AT FMTeTH A0 (Tl
ﬂ'ﬁ—d, %< a1 (Fruit Bar) ‘Iﬁq@_&ﬁf ATITTHT)
¥O | |hefl¥H (Concentrated Fruit Juice) gfas ufag T TgeH! q00
Ud JFdTe 59, "4 TANT 4T | AISTH, dreriaa,
qeTd FATSH YATSTHH! TN | FATeqTH A0
T qeTd (gfeeh Ui T ATETHT)
¥q | ATl HERE (Fruit Juice) (fe, | @fde ufae T o= 300
Free ¥ ar3=Hn) gifeaH, draraay,
FfeaH AT
(gfaeh UfaS T ATETTHT)
¥R | AHRR, TAE I qaTd - _
T a1 GrET A g
AfGUeT T TIaTd
¥3 | 9~ (Prunes) qretaIH gad q000

@Y AT AT GETGEEEH AaTd TR AIE0E

23%




FAY AZae T AT aTel ATERAT TANT T qTe S |

oot qqE THEST AR Natamycin &t T41T

Natamycin HT TN Fereten! (Hard Cheese) T TR AT TETAHT ATEITHT
A FART T eS|

Arerarsfas @@ R fa.ar/fe uw |1 qeedr g 6y |
st Icdeane (o ArerArstaT R M.fA. 9T 9er T9UH g e |
) ATCTHTSEA®! FAFT Feiitad fererr § f.ar/few A1 Ja¢a gq uee |

99.09 ==« e (Luncheon Meat):

T (A AT @1 ART Wi 997 a1 Jeeidls UreHEH Ud YIeHEH

Hity Sfeafaa @ I AIEGeTs @ 79 q9T AT S Fieaw a1 qeiaas
ATgeTgeel AT FTHT R TNTFT &7 T7e, | Aea [HHT ATZUSTEE ST A=Tehl
froes, 9, favre a1 9wl US9ed, 3 TSy, & UISey, Al iied, aqeaiaer=
e, TAHN, THE TR, IRAIS, ATHRIS, HIeels, T, [T (@ [T a9,
AT T AFATST GIT9EE ¥ IHET AN STeeiatese Tiadesehl Argsor
AU a1 TAUH! &7 aieg, | Aee [HEHT TE(qh a1 GrebfcTehsT=a W= (Natural
and Natural Identical Flavours) ¥ \Lél\ldgd ATATSI 98T (Flavour Enhancer) YANT TT90

W(Smoking)mgqml

THHT Tfvd AlRISATEH TTAT UThiad U, ATSA-UEhadh TaS qAT THH
Tifeay qquee (AMSTH ATSAT-ULHa Tk a1 AFor) oo faar gfq &5t
(TEhfdF UfGSHl AR Aears TANRT T Afhd & qa7 ey Rawae
TSlrghl FIHT FITSTH TAT IEgad HAT ¥ SRIAHThe Th a1 [7ig

FIEITAT 3000 TH.IT Gid & S AT F9@8 (FEhId Uvel AFATSSH ATUTTHT)
TART T Alhs |




Ao A MR aRfg S8 THISTHS 8 Iis i

9 () FATH HIGRT AT 2,0 YITTTHT TEEH |
(1) ATZUET ATehebl A=ae (HE SO YITYTTAT TEdHT |
(R) ATZUEX Higa®! d== fHe
(@) e el qaTdes A=

(Total Fat count)

(q) ATZUEY ATehel = (g 30 FfqeTaHT qATSHT |

() aTzver Afeds! d= fHe 3 gl qaEEH |
3 9TEH (& IO

(1) %A &N SAT] 0T 4,000 Yfq ITHAT TAEH |
(Total Plate Count)

() T-FATs (E.coli) AT qiq Y YTHHT |

(3) ATHTHAT (Salmonella) FATEAT giq Y ITHAT |

(%) RIRSATHF AT Freafead gfdq Y UTHAT |
(Staphylococcus Aureus)

(%) FAMEETH RIF~T= Feafead i Y UTHAT |
(Clostridium Perfringens)

(%) FAMELIETH aAeferH AU |

(Clostridium Botulinum)

" e [HEH R FEH THET AT FE9 Hisd HIGHT (Hermetically
sealed) ST I AT TeITI TeRAT TIATT o [ALATUH g T |

" FeE gl MRUH Tead (Hedl geardrs 34, fe d qrshwAr qo faT ar
i fe& 71 Y femaew et & afq ferfamer afvaay dfaq g4 |

" e [He 9%, @y q97 deal (Can) A & T [@ATHl IET a1 0
T qaTd Med g UG | TAATS TS T AlehA (HaHEr g e |

@Y T AT GETdEEE Atard e wmEve 93¢



T IIF THITA: UG §0) @I & urel Toiqa 7 Y fafd R0%5 /0% /3%

q gfd1 Acea
(Heavy Metals)

TETIHT GE AT SETIH 21 Heed (Heavy Metals) 38T TRATT A=3T TR
AT AT g TS -

%9 | 2l Haed Ty qeTd frfaume gfq
S.N. (Heavy (Food Commodities) W‘J’I’H(mg/kg)
Metals)
9. faremr (%) T qaTd (Beverages)
(Lead)
Fdg B UF 9aTd Concentrated oY
Soft Drinks [Ee T TaTel
FATIHAHT AT TART TRA FHrrdad
(Concentrates) STeh]
% T (Fruit Juice) T8 TRBIIHI TH q.0
(Vegetable Juice) TAHSTRT TH FHI

AT ASH T oHA (Lime and Lemon
Juice) ®T ¥ AEH

EAHT T TaTd FATIAHT AT FANT R.0
e Fdcd (Concentrates), ATSH T
SHFHI T (Lime and Lemon Juice)

) I 91387 (Baking powder) q0.0

@) @y 9« ue o3 0.4
(Edible Oils and Fats)

o) forel T AR ITqEATIT T @ 0.}

9% (Infant Milk substitute) ¥ fQTQI
AT (Infant Food)
(3) T9R T gl gER 40.0
(Turmeric Whole and Powder)
() =T @ 9814 (Other Foods)




fT (Refined White Sugar) (Aehds 0.4

TS 0,03 YiqeTaHT AaeeH!) (Sulphated

ash not exceeding 0.03%)

asq TR (Ice Cream) 3Ted At q.0

(Iced Lollies) @I HISTH hehadqq

(Frozen Confections)

ST vl TTRT 1Y, AT (Canned 4.0

Meat, Fish) T YHUHT ATHREE

(Dehydrated Vegetables) @TST aTadh

(Other than Onions)

T fopfamer for, TR 7T (Sugar 4.0

Syrup), ¥ I (Invert Sugar)

(Sulphated ash not Exceding 1.0%)

gre HETH (Edible Molasses) 1.0

FIRTHA (Caramel) HATET r=Eare

FATTHT 98T (Starch Conversion

Product) STHHT Hethdg TH .0

gfqeTaHT Teeeh! (Sulphated ash not

exceeding 1.0%)

HIHT IT3SY (Cocoa Powder) o
(e fered
EERICIEL A

HATITTHT)
T T I T T Y0
(Yeast and Yeast Product) (T JreTRT
HATITTHT)

AT (Tea), FHTSUH! AT (Dehydrated q0.0

Onions), Y&&T HYT (Dried Spices), (qedr retept

I (Flavourings) SATITTHT)

AT Y (Liquid Pectin) 40.0

QT qETdHT TART &4 T 0.0

(Food Colorings) FIRTHA dTeh (Fear el

(Other than Caramel)




3 9#H (Solid Pectin) 40.0
2TE aTges TR Frhadal R.0
(Hard Boiled Sugar Confectionery)

g TRI=TAT (Iron Fortified) THRTeT R.0

@r 79 (Common Salt)

(%) 9T F=T TMRUH AT Y
(Canned Meat)

(1) fepuare qom BfH TP TR Frguierd
fT? (Brewed and Synthetic (Absent)
Vinegar)

(¥F) Y Ioor@ TIRUH HT @I T Y

(Food not specificed)

| seitam: @ve ox) wer <o qurer Tor W Y fafa 0w /99,09

(9) 9. 9 HT WHT W (Lead) A~IdhT @I YSTIHT UL () BT Fal
TEIE @ve (31) T v () 9y T @ve (), (), (3), (3), (7), (),
(@), (), (), (), (), (T), (®), (@), (), (@), @), (), &), @), (<7), (7), (7), (),
(&1), (), (F), (&), (F@), (&), (®&F), (FF), (F&F), (F), (H), (H), (&),
(®), (F3), (FL), (&), (F7), (F9), (FF), (&), (F), (F7), T () GOUHT
Q_‘{;_

ar e A | Ahad WA N | Hihad
(Food commodities) HET @ HART (Remarks)
(Fferm (Portion of the
o Commodity)
fretom
(mg/Kg)
(1) BABA (Fruits) 0.9 |HABEH G AN | ITH e Hecrhl

IS T a=g A | Afermaw A/
FAG: SE T AT | AR

BATL WeA®! at#T | (Cranberry),

C RIS | m (Currant)

T Uegad

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ AT AT GETHE®! AaTd TR AIIEUE

2%?



9 Fel: SfE eI
TeA! ST ST
|

TWH e, @ T
S gt aar few
forat geT® et
Ftehl AT A, T
AfHaw |TAT AT
R
AT ATITCAT T
T g |

(Crown) &cIUT
AT AT AT
|

TATETET, AT T BT
@W‘}WT:W
BATUL WA At
AT, T ATTHTH
HAT T & gL
AT ATITAT T

(Elderberry) HT

A E B |

RORET

) HTAFAY (Cranberry), OoR gfe T SeAr gemy
HEEY (Currant) T Tl ST ST
Tegady (Elderberry) GIEN!

(T) TETH el & 0.9 |w/cle TEw
TH (Fruiting Stehl AT AT |
vegetables cucurbits)

(T) TETH Fed el 0.9 |¥EAI e TEw
THER T =13 Fteel AT /A | T
ALHFN AT F F1 T HE FA: @
TH (Fruiting RIEREARATI

vegetables other than




cucurbits excluding

Fresh farmed mushrooms

mushrooms)
(T) T SAHT B 0.3 |FwaT T WA | S e Heaw!
(Brassica vegetables) LRI RIG IS Afrmad AT
St AT AT | F (kale) T
FHABIT T AHISA: | MR STqHT
Hel A | FOTATGHT AR g
O TGS Toell | T |
HA |
(T) aed Aieaa 0.9 |des/ged WS ¥
(Bulb vegetables) SRGEECAURS ot
e e Aer
ffeut afed =
TS THIHT atehl
T |HA |
(u1) |TTaTe 0.3 |WSTH 9T TAMT | TH oW HEAH!
(Leafy vegetables) it AT " | AfTHaH AT
FIRHT SAHT
TNTITTHT T
A ETE T
TITETAT AR
T H |
(@) PR B 03  |dTHIE AN | I qHEH
(Legume vegetables) THT AT
qied a1 A
Aed START T
RESEA
() TR T HeeHA TWHN | 0.9 | WS qdn e wers
(Root and tuber RLGARED g% W |
vegetables) 31@ ZEHT A
FaTQL Ftdhl qWT
I
() QTS =473, 03  [SASH [ AW |

0000000000000
R0zR i %3 ;@T‘J AT 3T TETIEEE AT TUER HIE0E



(common mushrooms
(Agaricus bisporous),
shiitake mushrooms
(Lentinula edodes), and
oyster mushrooms
(Pleurotus ostreatus)

(&) T<T8 (Pulses) 0. el iR ‘3%
"I |
(7) =rgT F=dr TR q.0
Hhelhel (Canned fruits)
(F) 9T, Sefl, WA (Jams, q.0
jellies and marmalades)
(%) #faH! T (Mango q.0
chutney)
(a1) 2T awaT YT Fosit 0.9
(Canned vegetables)
(1) foramie MRuaT zAeR o.0% |FW e AfuEaw
(Preserved tomatoes) AT 0T 6T S0
QT qaTdeR
FHrECEAHT A
ST FAH! FHd
AR 38 TaTd
.4 TS ATER A
AT |
(W) Taa AlferT q.0
(Table olives)
() T Bl 3.0
(Pickled cucumbers)
(X) T TTRUHT THIEIRT 9.4
(Processed tomato
concentrates)
(@) =21 a=dt TRUH Hga q.0

T FHgEH Ay
(Canned chestnuts and
canned chestnuts puree)




=g e, =g o=t
TRUFT W T A4
AT G&TY (Luncheon
meat, cooked ham,

(@) FARAH 0.0% |V¥ (F=Egce I ArTHIH
(Fruit juices) TRTHT) T AT SFe<TT
ITARTEH TN TR | FHd AN 578 |
(Ready to drink) 9
[feAfera
(reconstituted) RIITY
TIR TRUHT 34 |
(31) AgH I 0.0¥ |9¥ (F=8gcS T ArHTH
(Grape juice) H?T&Qﬁ) a1 AT AT
ITARTEH T TR | FHd N 578 |
(Ready to drink) 9
[feAfera
(reconstituted) RIITY
TIR TRUHT 34 |
() @ 0.} T AdHTH
(Cereal grains) AT AT T
[EZiEll (Quinoa)
A Y
(&) R AR, HHAT FT 0.0%
T WgHA U
greres WY STHATE
T AT wHaA
(Infant formula, formula
for special medical
purposes intended for
infants and follow-up
formula)
(%) AT (Fish) 0.3 qr= AFeC (digestive
tract) @cllT m
el ARTHTA |
(&) o= e, Fas &, .4

0000000000000
R0zR i %Y ;@T‘J AT 3T TETIEEE AT TUER HIE0E




chopped meat, canned
chicken, canned goat meat
and other related meat
product)

() ST, =, FEq, 7,
TH, /TR 7Y

MR-

(Meat of Sheep, goat,
poultry, pigs)

0.9

T ACHH AIG

RIEN

() GERT BT q41 qd
(Edible fats and oils)

0.9

(%) ANNA (Margarine)

0.9

() e

(Minarine, low fat spread)

0.9

(@) ST, =, YR/,
FEAH HARY Al

(Named animal fats-lard,
rendered pork fat and
buffalo fat)

0.9

(%) I, ANREd, HAEH!
TRE, Ao, HIN,

LN L]

e, WeHE, S T
THREE! geted o
AT @A et

(Vegetable oils, edible or
crude -oils of arachis,
coconut, cotton seed,
grape seed, maize, mustard
seed, palm kernel, palm,
rape seed, flaxseed,
safflower seed, sesame
seed, soya bean, olive, and
sunflower seed)

0.9

() THAN, T,
AN T a7 T TR
BT T AEH

(palmolein, stearin,
superolein and other oils

0.9




but excluding cocoa
butter)

(@FF) T T AN e | 0.0¥
WIS (Fat spreads and
blended spreads)

(&%) T9 (Milk) 0.0% 7S =1 g2

[EREEES]
(dehydrated)
TGeT ZeHT

- F/\
AT AT
§ |

(@) Y g2 0.0
(Secondary milk products)

(@) T, @ ISH 3.0
(Salt, food grade)

(3T) ATET (Wine) o

(e ) HERT 0.4
(Crustaceans)

(FT) TR 3.0
(Cephalopods)

(FHE) ATSA Aot 9.4
(Bivalve Molluscs)

(FT) JFE BE 0.4
(Baked food)

(F07) AT TAT AV 0.3 T ATHTH
REE (Egg and egg LIEIRPEE]
product) TNTHT AT T

AT FIHSH
(excluding
preserved egg and
preserved egg
sausage) I @
T |

(@) TIont TRU®T 3AveT 0.4

(preserved) T forent




TNUHT AvST T4

(preserved egg sausage)

() BB TAHT @
aTd, Tl T FATE

(Cocoa product, chocolate
and chocolate products
and candies)

0.4

(FT) FIo ATZY, TUREA

(Flavored ice, popsicles)

0.3

() AT AT T

W AT AT (Cereal
based complementary
foods for infants and
young children)

o

(&) AE (Honey)

0.9

(F9) 97T @ gaTd
(Foods not Specified)

R4

ity 3feafaa
g TeTd T 9
TETIH §H AT AT
HIEUE AN

o~




T IIF THITA: UG §0) @I & urel Toiqa 7 Y fafd R0%5 /0% /3%

.9, %ﬁgiﬁj‘q | e W gfa
S.N. Metals) (Food Commodities) ﬁWW(mg/kg)
R SIS (@) TF T (Beverages)
(Copper)

ZAHT TT 9GTY (Soft Drinks) (FrIdS ©.0

(Concentrated) ¥ FTATIES qTHT

(Carbonated Water) aTe®

FTATHaE 9T (Carbonated water) 9.4

arsl (Toddy) 4.0

FAHT U IRTIH AR Feavedad 0.0

(Concentrates for Soft Drinks) (T

FITITHT)

(@) I G 9% (Other Foods) 30.0

eI (Chicory), FHTTHT (Dried), T 0.0

(Roasted), FHT AT (Coffee Beans),

I (Flavourings), ¥t EEan (Pectin

liquid)

@I AT (Colorings) 0.0
(qEEr Teh

HATITTHT)

g AT (Edible Gelatin) 30.0

2¥Tl %99 (Tomato Ketchup) 10.0
(Fear 39

TRTIEH AT
T T I T T %0.0
(yeast and Yeast Product) (FEan JreTahT
HATITTHT)

T U138 (Cocoa Powder) 0.0

(Fereer ety

STEheRl ATITTHT




TMAHSTR ‘1’&' (Tomato Puree) TTAHETHT 00.0

Y% (Tomato Paste) TTANSTHR qT3ST (e 3

(Tomato Powder) TS T (Tomato UIECEeal

Juice) FHeA (Cocktail) HTETHAT)

9T (Tea) q0.0

3 9#H (Solid Pectin) 300.0

e @Mged IR Fhaa=<l (Hard ¥.0

Boiled Sugar Confectionery)

g &=l (Iron Fortified) TTRUeRT R.0

g+ 79 (Common Salt)

gHR T gl @R (Turmeric Wole and 4.0

Powder)

AT, dR, T3, MAHST, 5 Hey, 4.0

FHTATRT T (Juice)

T feRTewepT et 4T ¥ THATT AT 4.0

9aT4 (Pulp and Pulp products of any fruit)

19T T ATRR IITeITIT 19 @1 a&( | 4.0 T 5

(Infant Milk Substitute) ¥ 7T 3IE® | 9=aT =l THUHT

(Infant Food)

fepuare qoT HAH AUAHT STATTH Frgaterd

i (Brewed and Synthetic Vinegar) (Absent)
(M | i AARTET AT @I T 30,0

(Food not specificed)




| it @ve o3) wen <o qure Twr W Y At 20w /99,09

() I, R T (Copper) A=MART T YITIHT @S () HI FET @RI
gueg (1) [ @rE (1) Wiy TR @re (%) T (F) 9 g

AfHaw
AT
@I 98T (Food commaodities) (ARrmT g Lot
e
(mg/Kg)

(¥T) SGHI A, WA ATGe, TereaT AT 0.9
AU, AT Al =Mfer e,
IHY AU T A THT AT (Olive

oil, virgin oil, extra virgin oil, ordinary
virgin olive oil, refined olive oil, refined
olive pomace oil and olive pomace oil)

(&) T@ET (Vegetables) 30
(Z) 977 @ FE] (Foods not specified) 30 iy Jfeargd @
T T @
TITEHT THE
AEHHT AT @Te
Tt gHAT AT
AIETE AN & |

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( W 200000000
R05R 4R ) W T T[T ISTIe®Rl AT IR HIAGUS



JIH IIF TR GUE §0) T@AT & el Torqa 97 ¥ fafd 0%z /0% /3%

.4 %?{;3? A TaT ﬁqﬁWTq i
S.N. Metals) (Food Commodities) ﬁWWW(mg/kg)
3 |odEAE (@) 3F (Milk) 0.9
(Arsenic)
(@) T 9e1d (Beverages)
7 9&Td (Soft Drinks) (AT FHHTIY 0.Y
e SEeTer I UaTd), FEeS
9Tl (Except Carbonated Water) aTedh
FTATTdSg I (Carbonted water) 0.%%
foreT T AR IIqEATIA T @ A= 0.0y
(Infant Milk Substitute) ¥ RTeT 3ER
(Infant Food)
@R T gl @R (Turmeric Whole and 0.9
Powder)
qrTell, 3R, T3, AHST, 5 Haey, 0.3
FRTATH T (Juice)
T foRfaaer wete! TET ¥ JIaTe 0.3
AT 9279 (Pulp and Pulp products)
) 9fRE (preservatives), TUdl 3.0 (Hedr
qRiTS (Antioxidants), ATeTehl HATLTTAT)
AfRIES (Emulsifying)
TTAATST Tsiva (Stablising
Agents) ag"%ﬂ:f @I T (Synthetic
Food Color)
(%) v @ Tard (Other Foods
qEq Y (Ice Cream) 3T dATAS 0.4
(Iced Lollies) @A lSTH hechoRIwe]
(Frozen Confections)
HHTSUHT AT (Dehydrated Onions) R.0

g™ feard™ (Edible Gelatin) %
T#H (Liquid Pectin)




Fer@TT (Chicory) IHUHT (Dried), ¥.0

Il (Roasted)

AT TaTd (Spices) 4.0

3 YA (Solid Pectin) 4.0

@T 3 (Food Coloring) FAH T 4.0

e (Other than synthetic Color) (JEET TP HTIRHT)

2T ATgee YR Fhad=<l (Hard q.0

Boiled Sugar Confectionery)

e TR (Iron Fortified) TTTHT q.0

qr 79 (Common Salt)

fepUare qoT HAH AAHT STATIH] 0.9

[T (Brewed and Synthetic Vinegar)

(3) AT Joold TIRUEHT T @I T 99.0
(Food not specificed)

| FMIT: U 0R) F@AT L0 Tl IASqA 90T Y FAfe ?o@%/‘ﬁ/O‘ﬂ

(3) %.9. 3 JANF (Arsenic) A-TAHT @I YSTHRT GUE (T) HI TET I@TIRT
Qe (T) U@ @i () g Tems @ve (), (), (3), (=), (), (@), (5),
(), (@), (W), (@), (), (T), (), (), (4) T(F) R FA:-

AferHaw AT
g gerd (Food commodities) (e wfa %ﬁ-ﬂ?‘l‘
- (mg/Kg) (Remarks)

() @MART B T4 et 0.9

(Edible fats and oils)
(F) FIE T qAT Selve T 0.9

(Fat spreads and blended spreads)
(g) 99 (Rice, husked) 0.34
(W) =R (Rice, polished) 0.
() [T AHA, TEH AR, T2H 0.3

FATHY, Ted HFF (Rice waffles,

Rice wafers, Rice crackers, Rice

cakes)
(1) 4, @I USHI (Salt, food grade) 0.4




(2) B v e TR

(Sugar and starch sugar)

0.4

(Z) WY T A &
(Meat and meat products)

0.4

(¥) ARIA (Margarine)

0.9

(%) T (Minarine, low fat spread)

0.9

(v1) ST, =, ER/A5, FE

Qg rar (Named animal fats-
lard, rendered pork fat and buffalo fat)

0.9

(q) I8, AiEd, HaEe! f&=at,

LN\ DT

WA, W T g gt
AT AT AT T

(Vegetable oils, edible or crude (oils
of arachis, coconut, cotton seed, grape
seed, maize, mustard seed, palm
kernel, palm, rape seed, flaxseed,
safflower seed, sesame seed, soya
bean, olive and sunflower seed)

0.9

() AT, TRA, FORATTT

(palmolein, stearin and superolein)

0.9

(T) THEET (Vegetables)

1.9

(97) GART =q13 a1 Al a1 q4ahT

@I 9T (Edible fungi and its
products)

0.4

(77) BT 92Ty, Tl T
EE e D] (Cocoa products,

chocolate and chocolate products)

0.4

(q) ST AT Feie 9Xe o

ATETT (Cereal based complementary
foods for infants and young children)

(F) =7 @r= ard
(Foods not Specified)

1.9




T IIF THITA: UG §0) @I & urel Toiqa 7 Y fafd R0%5 /0% /3%

E'S;Ij' %ﬁr{jij‘q @ A i“\?ﬂ‘l q giq
N Metals) (Food Commodities) AR (mg/kg)
¥ |EF (Tin) | (%) FeTfaa o1 a1 @rer 9ard 3¥0.0
(Processed Canned Products)
Freds Tl 9T Hrhaa<l (Hard Y.0
Boiled Sugar Confectionery)
ST, STell, ATHS (Jam, Jelly, R¥0.0
Marmalade)
AT, IR, T3, MAHST, 5 Hey, j40.0
FRTATH! T (Juice)
T fepfawerr weer T4 T a9aTe 340.0
FAFT 9879 (Pulp and Pulp Products)
fore1 T AR iqEATIT T @ 4.0
& (Infant Milk substitute) T fare1
e (Infant Food)
TAR ?J:\T'l\T IER (Turmeric Whole and W
Powder) (Absent)
TS el TRTHT HqTY (Canned meat) R40.0
@) AT JeeiE TRTHN A7 @M T Yo.0
(Food not specificed)
| =it @ve o3) wer <o qurer Tor W Y At 0w /99,09

(¥) FF. ¥ & (Tin) A=aids! QT IZIH G () H T2 (eI @re
(@) g @ve (@) 4fg Tere! @ve (), (1), (3), (), (F), (), (), (), (T),
(3), (), (), (W), (@), (), (&), (), (), (@), (F), (&), () T(A) a0 F7:-

T 9218 (Food commodities) (Rfermy wfer

& IBCaE)
AT

T

(mg/Kg)

Fraa

(@) FZT =41 UHT e 9&Td, 9 ey 340
W (Canned foods-other than beverages)

2w @T‘J &_‘I""JT a'l—"ﬂ' LNMSQNN Hfard AEESERIEERE]




(¥7) FET A4l UGB 7 qaTd Q0
(Canned beverages)
(%) Fae FAE T fe Y0
(Cooked cured chopped meat)
() Fae TS B (Cooked cured ham) Y0
() Fae FAE e GleaT ¥
(Cooked cured pork shoulder)
() o= Tie (Luncheon meat) %0
() g7 Fwal TMNUHT AHAT AT BB, ™0
WA W, TWHN, HT Hacd, AT,
A& (Canned-citrus fruits, stone fruits,
vegetables, fruit cocktail, mangoes,
pineapple, raspberries, strawberries,
tropical fruit salad)
(31) ATTeRT T (Mango Chutney) R0
() Tae AT (Table olives) R0
(T) =gl =wdt TRTHT =a13 30
(Canned mushrooms)
(&) =gt =wal TRYHT THET %0
(Canned tomatoes)
(3) fies FFFIX (Pickled cucumber) 40
(T) Femes MRUHT THEIH Frardeq Y0
(Processed tomato concentrates)
(1) =T 4T TNUHT HEH T FaH! T 40
(Canned chestnuts and chestnut puree)
(@) Fae FaE =< fie (e j40
FHeeAHT GUHT WA
(Cooked cured chopped meat -for products
in tinplate containers)
() Fas FaE =< fie (et ¥o
heCqL dlgh bl A~ Do THI (If(\d'\’dﬂ
WTAT) (Cooked cured chopped meat-for
products in other containers)
(@) Fae AR e (TAwie®! FeaH R00

[IUHT TTAT) (Cooked cured ham -for

products in tinplate containers)




(7) Fae [FaE g (CTwcresl FeaX
AEHHT AT HeACAT TRIUSHT HIHAT)

(Cooked cured ham-for products in other
containers)

Yo

([) Fae AR TF et (feereat
AT URAUSHT TIAT) (Cooked cured

pork shoulder-for products in tinplate
containers)

Q00

(1) o fFAE Wb AiesT (feeereat
Tl AEHHT AT Hre Tl URAUH!

3TQT|T) (Cooked cured pork shoulder-for
products in other containers)

Yo

(F) T e (el FreawH
TfGUHT 9TAT) (Luncheon meat-for

products in tinplate containers)

00

(@) T e (TAwieat FveaT e
q= FHeALHT URIUSHT ATAT) (Luncheon

meat -for products in other containers)

Yo

(57) FET w41 TUH AGreea qard
(Canned fish products)

00

(W) =7 @I 9214 (Foods not Specified)

R¥0




JIH IIF TR GUE §0) T@AT & el Torqa 97 ¥ fafd 0%z /0% /3%

EDH %%(ﬁ;r{eavass Qe gard faferomar wfe
S.N. Metals}; (Food Commodities) Fq-mﬁ'qrq(mg/kg)
4 SE3 %) TARN 9T 9829 (Ready to serve 4.0
(Zinc) |Beverages)
A, IR, T3, MAHST, 5 Hey, 4.0
FRTATH! T (Juice)
T fepfamerr weer & T a9aTe Y0
AT 9879 (Pulp and Pulp products of
any fruit)
fTeT T ATER JIAEATIT T @I F& | %0.0 T .0
(Infant Milk Substitute) T fTe] TR qwaT T
(Infant Food) qTHT
(@) @ AT (Edible Gelatin 400.0
(A1) ¥R T gl @R (Turmeric Whole
and Powder)
o) BTE dATgee YR Fehaaq <l (Hard 4.0
Boiled Sugar Confectionery)
(3) AT Yol TRUHT AT @ a&] 40,0
(Foods not Specified)
JUH TEF YHITT: @UE $0) HET % FuTer A+1qa 9T 4 FAfd 3085 /0% /34
EDH %ﬁleavass @ e faferomar wfe
S.N. Metals}; (Food Commodities) [P (mg/kg)
¢ |FretHw (@) R v aER giaeare T " 0.9
(Cadmimum) | 20 (Infant Milk substitute) T fre
ATelX )Infant Food)
(@) S¥|R T gl S8R (Turmeric Whole 09
and Powder)
() =T @I 9&] (Other Foods) 9.4




| I GUE 9R) FE@T O AU T ART 4 FAfT ?00%/‘1‘1/0‘1|
(4) FF. & FAGHIA (Cadmium) FAR(qH @TE GaTIHI @UE (T) HT qeT

TRl gug (1) T @ve (W) uig @ve (%), (), (F), (F), (F), (=), (&),
(@), (), (), (@), (), @), (), (&), (), (F), (F), (F), (&), (57), () T(T) AT

il

R AHAH AAT AR
e @ WM (Portion of
@ T (Food (fcrm the Firaa (Remarks)
commodities) r'I Commodity/Product
A to wl;;)cll)ll itehse): ML
(mg/Kg)
(I1) TSI HARA 0.0%
(Fresh fruits)

(%) TSI WA =13 0.3
(Fresh edible fungi)

(3) ST ST 0,04 |d1 X TiEH: | I B Haadw!
TWH (Brassica TSCIH! UIT 8BTS | AHaT WAT ST
vegetables) Sl T WA | S{TAepT FHRTATAHT R

BRI T FETI: [§T G |
Tl HA |
A |

(=) Fea AT 0.0% | e/ ge@l S ¥

(Bulb vegetables) NRSERAURS BIEK]
e fe Arer
ifar =il =
FaTS alisht W A |

() el T 0.04 |¥eA/zle gerE I oW Heam!
(Fruiting Vegetables) it WRT |4 | ATIHTH WAT THEL T

whe & T I - | S AN g o |
| Weds! 3|

(ST) |RTaTT 0.R
(Leafy vegetables)

ooooooooooooooooooo

ooooooooooooooooooooooooooooooo

2R

@ AT AT GETHE®! AaTd TR AIIEUE




BTG Fish (in

() BT T 0.9 | START WA JUANT &7 AT A
(Legume vegetables) RECALED 131% AT | =7 96T g2 T
REREL
() T q9 FHraqT 0.9
T (Root and
tuber vegetables)
(T) AT AR AT 0.9
(Potato, peeled)
(T) TeF T TWH 0.9 |ISTH 9N TS
Iefieaet (Stalk and [peaticatcicak:icll
stem vegetables) A |
A (Rhubarb): 1
Hlgds! T |
A (Celery) T
Fiar: iRusT Aer
BT |
() @A (Cereal grains) 0.9 IH & HeAB!
AT dH AET WM,
W(Qumoa), T@v’ T
STHETAT W g S |
(&) TACH (Pulses) 0. |@rd TETH YW AT |96 2 Heerw
AlTHaw ATAT HCHTEH
T |
(U7) JeTET (Oilseeds) 0.9 IH B HeAB!
Aferaw WA RS,
A, e, TEEE
T A g B |
() =M (Rice, polished) 0.¥
() T& (Wheat) 0.3 | el T AT |
(F) T4, @= YSH 0.4
(Salt, food grade)
() 9T (U= AFee 0.3

R N R S S
‘ S n"'f'"""""""'t s"""""""""""'"""""""""'"""
Gr g7 7 TeTgeel ATy e HiY<Ue g0 R05R




general after removing
digestive tract)

(F) FeREH

(Crustaceans)

0.4

(7) FHIAEH
(Cephalopods)

() ATeer Aiedad,

(Bivalve Molluscs)

() TS qAT ATSH

RG] (Egg and egg
products)

() ST YO Tl 8o
TATARTET Bl
Gifered (Fear e
AT ) Joel HUSHT
W(Chocolate

containing or declaring
>50% to < 70% total
cocoa solids on a dry
matter basis)

0.5

(W) Eerdr B0 iaera
9vaT & BT
RUEEENEE
BT ATETHT)
JoTd HUHT Tdhele

(Chocolate containing
or declaring > 70%
total cocoa solids on a
dry matter basis)

0]

g TETEE! I
W |

(T) =g @I F%q (Food
not Specified)

9.4

ity 3feafea ara
et T @ IaTdeT
THE AeHHT a0 @
TRTHT FHAT AT
HUETS A g |




I qah THIMNTT: GUE §0) FET & ATl T5qd 91T ¥ FAfd 085 /0% /Y

EE 3‘3(51;[{;3?«? g qerd BIEDIGReIS]
S.N. Me tals}; (Food Commodities) PRI (mg/kg)
o, |arT &) WS (Fish) 0.4
(Mercury)
(@) T @I 9% (Other Foods) 9.0

| it @ve o3) @@ <o qurer T W Y At 0% /99, 09]

(&) &, © IR (Mercury) I=diiae! @I Yada! @€ (W) & g1 @
(@) TEr @ve (@) g @ve (1), (%), (F), (), (F) T (I) GUuaT go:-

ArHan
HEAT
@ gere @R Eatn
(Food commodities) (Remarks)
i
(mg/Kg)

(@) T, @& USHT (Salt, food 0.9

grade)
() A (Meat) 0.0Y
(o) -l wigy, e, 0.4

RIS d, Hleeidd (Non-

predatory fish, crustaceans,

cephalopods, molluscs)
(3) fUSE AT (Predatory Fish) 9.0
() THTY (Vegetables) q.0
(g) srwemtad gg, e afwar 0.09

T, TS 7Y, AilehIse 9,

foreae U 39 (Raw milk,

pasteurized milk, sterilized milk,

modified milk, fermented milk)
() &= @ T5] .0 |y Ay Ifeated @

(Foods not Specified) et T 91 9erdHT 9HE

ATehbT AT @I TaTIHT
FHHAT AT AOUETE AN g |




I qah THIMNTT: GUE §0) FET & ATl T5qd 91T ¥ FAfd 085 /0% /Y

FreHan A=
g | oW Wew QT T4 (Food (e o | e
(Heavy metal) commodities) IERIEIE (Remarks)
(mg/Kg)
¢ |Themaer whde! | T @ T€d (Al Foods) 0.]Y%
HTERAT TR
(Mercury
methyl
calculated as the
element)
2 Aty gamiterd Bt (Refined Sugar) 0.0%
(Chromium)
q0 | M (Nickel) @3@'@%@7‘[ (Hydrogenation) 9.4
T A S
(Partially Hydrogenation),
T FET qa T S
(Vegetable Oil and Fats),
AHE ARG (Bakery

Margarine), ﬁ@ﬁ? AT
(Industrial Margarine), AHLS
T (Bakery Shortening),
TS BTgg-E TRUH
WTHEH! I (Partially

Hydrogenated Soyabean Oil)




| =it @ve ox) @er <o qurer wwwr W Y At 0w /99, 09

(8) 9. ©, & T Q0 & 97 <& %.49. &, & T 0 VU G-

Afwan AT
e T wErd (Rfemm wfe | v
o (Heavy metal) (Food commodities) Treum™ (Remarks)
(mg/Kg)
c. |Frame wbdet | (%) T wmen aeda 0.4
HTETCAT I 97 G (Fish except
(Mercury predatory fish)
methyl (@) P umer q.0
calculated as the
clement) (Predatory fish)
(M) =7 @I 92T (Foods 0.3% MY Jealad
not Specified) g 991y T
IR ERER
THE ACHE!
g 9
TAIHT THA
T AEHH
3?’% %E
TS T
_gr |
. W | (F) WG T AT T@T q.0
(Chromium) (Meat and meat products)
(@) TH (Vegetables) q.0
(1) g, MR TRt 0.3
H, ¥CW S 4,
AfewrEe 39, ea
NUH <d (Raw milk,
pasteurized milk,
sterilized milk, modified
milk, fermented milk)
(%) TS gar (Milk .0
powder)
q0. | e (Nickel) | (F) TB (Vegetables) q.0

R N R S S
‘ S ,\"',""""""""'z s'"""'"""'"""""'"""""""""""
Grd qI0 &1 GaTgesehl A1 TrEY 79U %Y 0GR




JIH Uddh T U &5) J@T 3 FUTel g 9T ¥ fHfd 06y /09 /0y,

Q3 el

(Melamine)

SETAFT @ TEAeEHT HATHTGAR] HTAT SETHF] TICATIT HeaT TqSH g T -

fa.+. qr geTd (Food Commodities) fufer oo wfa
e (mg/kg)
9 frerepr @RT 3 SRR q.0

(Powder infant formula)

B foreTept MRT TR AER /XA T 0.94
(Liquid infant formula/Liquid infant milk)

3 3T TAT TS T Y
(Milk and milk products)

¥ ERCIC IR LR
(Other foods)




JIH Uddh TR U &5) J@T 3 9Tl g 9T ¥ fHfd 094 /09 /0y

Q8. 3TchIacisicdd U uGref
9¥.9 fE=hr (Whisky)
9. m an (Scope)

TG UEARS AT FTHNTH] AT DT TRTHT el FhTH

fewhrars THas |
R UREA (Description) fETF A=l *F UM I AT WETH
G YEIIEEdTE Wd IAMEAE  JEAGRT Fead (R

T fefeeaam ywammr yra fefede ackE@s Terdewars
STATSS, | STTE I 390, TART TRA FH=aAT IQTd, JeATEh! TehaT,
gfafy afaer ATgRAT fegerl [T TR g s |

ES SICREERINESE qRMEE (Essential Composition and Quality Factors)
feeprar =M @R ¥ aral ga9s ¥ T9HT FHd Ig Al
q W @ AR J9T FEgd aTees FANT T b, |
IRTF (matured) THT ATGURT feg@hIaTg FFIAT q a9 3T (Oak)
1 AISTHT IET HUSR TRUHT & I8, | [@Eh AT TR eTege
(chloral hydrate), FEIMTTH FARTES (ammonium chloride), EESEIR]
(diazepam), TRITEETEE (paraldehyde) AT B Ui o=y fepfasept
ESINH Hléd;lc‘;i\‘{dr> (psychotropic) qETdE® qdT TR (caffeine)
FHAFT FUTEATT g €37 | [@ThMT gaTee Teplaraasl WraT 3%
3f@ wo YiaeTd (ATAATHT ATIRHT, R0°C) TF g T | IS
AehIETAR] TTAT [CEThIhl ATAHT Foed XTI HIAT AvaT 3% AT
a7 T WY g |

[ @b 22T AIIEUEE® i TR HUH! B T8,

, R Malt grain | Blended q
fd. whisky whisky whisky
1. Aldehydes as acetaldehyde

(g/100 L absolute alcohol) 50.0 350 150
max.
Arsenic (mg/L) max. 0.25 0.25 0.25

3. Cadmium (mg/L) max. 0.01 0.01 0.01




, B Malt grain | Blended I
faA. whisky whisky whisky

Capper (mg/L) max. 10.0 10.0 10.0

S. Ethyl alcohol content at
20°C percent by volume
(Range)

36-50 36-50 36-50

6. Furfural (expressed in terms
of g/100 litre of Absolute
alcohol), Max.

7. Higher alcohols as amyl
alcohol (expressed in terms 1000.0 750.0 350.0
of g/100 litre of absolute
alcohol), max.

Lead (mg/L), Max. 0.2 0.2 0.2
Mercury (mg/L), Max. 0.25 0.25 0.25
10. Methyl alcohol (expressed
in terms of mg/litre of

distilled abolute alcohol
(mg/L), Max.

I1. Residue on evaporation 2.0 2.0 2.0
percent (m/v), Max.

12.0 6.0 6.0

30.0 20.0 10.0

12. Total Esters as ethyl acetate
(expressed in terms of g/100 200.0 150.0 100.0
litres of absolute alcohol),
Max.

13. Volatile acids as acetic acid
(expressed in terms of g/100 150.0 100.0 50.0
litres of absolute alcohol),
Max.

¥, ST (Hygiene) PTIAH T AT (Code of Practice) feawehrent CISIEGR
Ty, USRI q9T ATl &I Codex FRT (ARG A=A EAT

(Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1-1969) &I ITadlde® ATIRADATTATT YTeTdT Tl_ri

TG, |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE

(S




Y. R Y ASMy 9FEl S (Packaging and labeling

Requirements)

Kq iy
[Ewhiars IR TRUH @I ISHl dad al Feda<al
ATH(TF T T, |

¥} ATEHT ST T I fqER
ATF TRUHT [GEhIh ATTHT TBTTH! (a0 & IS
(F) IR AT TRl ATH qAT ST,
(@) FEIH AT,
(W) TATTA AcblecAehl |IAT FIQLT (ATIAH) a1 JUr ar
TERAT |
() FETRT YART AURMAT ARTRTART 717 a7 F3d 7R,
(¥) IATEH aT WMoy A, =are F%&r a1 ¢ 78R,
(=)  Eg HH,
(@) A TAAT BIAAA AT (G0 Foed@ T AT,
TR ITART fafq ¥ afrasor Seet@ T a1e & S |
X3 AT WG T S
Y.3.9 TR T g qi qE T argT gl
Y.3.R FANThATATs (&bl Jehid, JodTad, Ard qar a=a
e FEET GTHE AT & T FT i wrer
9Teg AT ATRIEE TATT T qT8 S |

9¥.R T (Rum)
q.  TUIKRE AT (Scope) TH TUERS HHA ITANTHI AT AT

>
~

TITRT T FehTIhT THATS THI, |
R = (Description)

R1 T (Rum)
TH A=l IEH TG, IGH TS a1 IGehl A Iaed
R fag a1 R fae dedesg @ qerdadrs feuae
(Fermentation) oy fefteerem TRATGIRT T AehIEIeAE
fefecraare awer wferer qarders seE | Wy Wiy
Sfefad @ qeTdEwEaTe a°H Fgd (e a1 Aawee




foqe a7 fefiees foge a1 dvsr fayvEme 9= ™ Jar
T Fiebeg | TH 99 (=1 arehy THaHr 9fq foer a1 &
THERFT qEIee TaTd ed g1 19 |

R E@MEE I (White Rum)
FHIHA (Caramel) W‘IZF\[ THATS m TH (White Rum)
Tl TATSS, |

Ry T™ES W (Flavored Rum)
W(Flavor)mﬁwwwm?ﬁﬁ
SATSS | THHT Wk T3 q9T F=Al ATaeqhdT ATAR TN
T Al |

AP MUER IREUEE (Essential Composition and Quality Factors)
THHT @AM @8 T A&l g s | THAT WIekd a1 q4m
g Areide® JANT 9 Alhs, | AT HAaHd aledh AT G
Wﬁm%lqu(Mamred)ﬁmw
FRIAT TH g9 Alh (Oak) I ASMHT I@I HISRY TRTH g
TG TSN TTSTHT TRTFa TRTPT THAT HTSHT EATEE 77 AT
) THAT e At FiepT, ¥Rt 9% & a4 | THHT FARA 8155d
(chloral hydrate), FHIIH FAREE (ammonium chloride), CESEIE
(diazepam), TRITSETEE (paraldehyde) AT B Ui o=y fepfawept
RIS Hl_ag?ﬁf?;'fq?ﬁ (psychotropic) TRIIER qAqT HTRT (caffeine)
FHAFT FURATT & &4 | THAT AU Aeblgell WA 3% 3G
YO JIaeTd (TIAe! ATIRAET, R0 e Jfradre arashadn) v
g HS | SATTA AchlelaAdl AIAT THE ATAHT ool TR
AT a7 3 99T "El AT g6l ad dois, |




THHT TETIHT AIIRUEE® Ui qRT HUH & I8, -

A fraror W | E&TEE W | WES ™
1. Ethyl Alcohol content at 20°C per- 36-50 36-50 36-50
cent by volume (Range)
2. Furfural (expressed in terms of g/100 [ 10.0 5.0 5.0
Litres of absolute alcohol), Max.
3. Higher alcohols as amyl alcohol
(expressed in terms of g/100 Litres of | 350.0 200.0 200.0
absolute alcohol), Max.
4. Total Esters as ethyl acetate (ex-
pressed in terms of g/100 Litrres of 150.0 150.0 150.0
absolute alcohol), Max.
5. Volatile acids as acetic acid (ex-
pressed in terms of g/100 Litres of 500 500 100.0
absolute alcohol), Max.
6. Total acids as tartaric acid (expressed
in terms of g/100 Litres of absolute 160.0 160.0 160.0
alcohols), Max.
7. Residue on evaporation percent 2.0 1.0 25.0
(m/v), Max.
8. Methyl alcohol (expressed in terms
of mg/Litre of distilled absolute 200 100 100
alcohol), Max.
9. Aldehydes as acetaldehyde (ex-
pressed in terms g/100 Litres of 300 300 300
absolute alcohol), Max.
10. Copper (as Cu), (mg/L), Max. 10.0 5.0 5.0
I1. Lead (mg/L), Max. 0.2 0.2 0.2
12. Mercury (mg/L), Max. 0.25 0.25 0.25
13. Arsenic (mg/L), Max. 0.25 0.25 0.25
14. Cadmium (mg/L), Max. 0.01 0.01 0.01
¥, Al (Hygiene) BIIH T ARPT (Code of Practice)

@Y AT AT GETGEEEH AaTd TR AIE0E

THE! ICATEH, ATefeTg, ATHITE, TSR AT AT AT FISFIGIRT
fratfea  smametean (Recommended International code of practice
General principles of Food Hygiene (CAC/RCP 1-1969) &I HTddlde®

HEALAFATTAR AT T I |

2o




Wﬁﬁﬂ'ﬁ T w T T (Packaging and Labeling

Requirements)

¥q iy
THATS IHRT TRTHT @I TSHT ATdA a7 brarTHT AThITF
T I |

¥R AT I T I fqarer
@I TTRUHT THH! ATAHT S2TT FHISTHR faawor g I
(F) IAIGH AT ATHIHT ATH TAT SITAT,
(@) I AT,
([ SIS Aehlaladl ATAT faera (Arad=) a1 a1 ar
TR,
(%) TRTRTS YA JUHYHT FETRTAH! ATH a7 3d AR,
(¥)  IATeH AT wiey fAfd, == TR 91 9 TR,
(=)  @s JHAT,
(@) A TAAT BT ATl [Fa0 Foei@ T b,
X IuAr fafe ¥ afsrr Seom T a1e gy o |
Y3 I g T giE
¥.3.9 TR FEeeAT B O Tl T g S |
Y 33 WANTHATATs THHT Yehid, Scared, =d, qar a=a
9TE AT ATREE TANT T I8+ S |

9¥.3 WIS (Vodka)

1.

KRB AT (Scope) T RS HAT IFTHRTHR] AN DT
TRUHT TS THRPT ATGHTATE THI |

IRTA (Description) HTHT Tl AT, I+, WARKE a1 I
fFra &7 FTalelsges URT4E&ATs [Uad (Fermentation) T¢I
feftaeie YamERT 9 =ga fegaare awdl At 9
TITIATE TATSE | HTEHN F U JPREF TErSE TaIdes e
g IE, | STATEA T 9T, TART TR Foall IaTd, JeATaehl TehaT,

gfafaes ATaRAT AISH (9 TFRE g HS |




EX qEGP  MUER gittres (Essential Composition and Quality
Factors) HISHTHT WHIdeH T8 I aT&AT &1 Tra)l | TFHT ek
JIEAT T GHT AR GANT T Afebeg | ATGHTHT FARA B35S
(chloral hydrate), FHIIH FRTEE (ammonium chloride), SESEIE
(diazepam), TRTISETSE (Paraldehyde) AT &+ T o1 fepfermept
RIS '\q'lé_cﬁ_cfﬁﬁlg (psychotropic) qeIdE® dgT R (caffeine)
AR Al B & | ATSHMET SATA Aebleedehl HAT 3%
3@ wo ufqera (smad=enr smawEr, R0 feilr Afvedre arasRaHn
T & Fag | SATUA Achleddl HIAT AISHH daddl oI @
TMRUHT AEAT Tw=T 3 qiqerael =l a1 9l g9 qas, | AISahran
SETIH] AIIRUEE® I IRT HUHT & T

fa.+. faRor gfewTT

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 alcohol (expressed in 50.0
terms of g/100 Litres of absolute alcohol), Max.

4. | Total Esters as ethyl acetate (expressed in terms 50.0
of g/100 Litrres of absolute alcohol), Max.

5. | Volatile acids as acetic acid (expressed in terms 10.0
of g/100 Litres of absolute alcohol), Max.
Residue on evaporation percent (m/v), Max. 2.0

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
g/100 Litres of absolute alcohol), 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

@Y T AT GETdEEE Atvard e wmEre 2wl



¥, @Bl (Hygiene) BIAH ™ afer (Code of Practice) HISHTHI
frutfea  smemestear (Recommended International code of practice
General principles of Food Hygiene (CAC/RCP 1-1969) &I UTddTde®
HEALIFATTAR AT T TG |

Y. R T ASiqy Wl AT (Packaging and Labeling

Requirements)

K ey
AP FHT TRUH @I TSP dida a1 FHraATAl
DTHTF T TS, |

¥} ATEHT ST T I FqER
() IATE® AT HTHIh! ATH qIT ST,
(@) FEIH AT,
(W) EAUA Aehlerererl |AT Gfaerd (Araa=) a1 adr ar
ThHT,
() FETRTA YART AURMAT ARTRTART 717 a7 T3d 7R,
(¥) IR aT ATy A, =ara F3&R 91 ¢ 78R,
(=)  Eg HH,
(@ AT TAAT FIAAA ATHT [FaR Jood@ T A(hS,
TR gy fafq 7 afasor ger@ T ater g7 S |
X3 AN S T FaE
Y.3.9 e geeredl & O a9 S |
Y.3.R FANTHhATATs HIGHhThl Thid, IoITad, Hid, qd1 0=
e FEET 9THE AT faT T F afq wrar
9T A7 ATFEE FATT T gy S |

9¥.¥ RV (Brandy)
q. ORI AT (Scope)

TG TR W SUANTRN AT ATk TRUHT T THIRET
FIUSTATE THIG, |




it (Description)
ST AT AT AT A7 HARAR! [FUad TH (Fermented Juice)
TS FeftaereT™d T AT UHT Aehleiicde [Shaaard TaR TRTHT
AfERTST qaTdedrs SIS | FUSIH AT Tide 75, arer T
T & I8 | FUST F JhRerl g7 o S
R9 ﬂw FMUET (Grape Brandy)
W FTUer (Grape Brandy) T T drell, ¥ ¥ qTeh bl
AgTH! [T T (Fermented Juice) ATg TSI T TR
MRTRT AT G2 AATI S | TTAT AFTHAT AR
9'1_{%?5 el e (Volatile Principles) T [Cace E:'aT
I HUHT ATEAT T MG g TG, |
R WW FUET (Fruit Brandy)
FARAD FUSI (Fruit Brandy) TG AW Ao A
FATAD] [FUad TH (Fermented juice) ATs [SMEALTH TN
TR TRUHT AR FREATE TATSS, | TG TIR TRTHT
FIUEIH ATHH NS FARAB ATH IJooi@ T T8, | T
FIUST | ATTHHT AFLHT FUST FAT FIHAS, |
3 AvSE FUSI (Blended Brandy)
S8 FTUST (Blended Brandy) AT L{')c'ihl'g\t'Icl':l EIREGI
e foge a7 aewree foqadr HRIHT g5 gfaerd sgean
FIUST fHAR qUR TRUHT FUSATs AATSS, | FeATeAeh]
FIOET JANT T TR TRUFT g€ FTISTh] ATEAT T 1T
FIUETHT T g T |
AP KR IREUEE (Essential Composition and Quality Factors)
FIUSTHT FHATIGF @1 T AT & A8, | AT Sl aredl q4m
WmﬁmlmW(Matured)ﬁm
FIUSTATE HRIHT Uk dY 3Tk (Oak) FT ATSTHT TGN HUSRYT TRTHT
g1 U9E | A¥ Uk B9 e A= FH &HdT AUHT T (Oak)
HT ATSTAT GRTFa TRUHT FIUST FRAT T AfgAT Jugrer TRwes
Al 95, | FTUSTHT FARA 212S9< (Chloral hydrate), FHITIHFARTSS
(Ammonium chloride), STEoqTH (diazepam), TRITSETES (Paraldehyde)
AT FA I AT [BTGERT A, ATERIETE  (Psychotropic)




TaTdE® qAT FANET (Caffeine) THAHT IJUEATT g &I | FTISTHT
FATUSA STebleleTdl TTAT 3% IRG L0 JIqeTd (ATTART HATHTRET,
R0 feifl freiie ATTHTAT) TF0 &7 TS | SATTA  Aceblareenl
AT STl ATAHT Joel@ TR ATAT A& 3 gfqerdet =l

a7 FET g TS, | FATISTHT IETIHT HIIGUSE® i 1 FUHT g
g, -
P R AR qAq Y | <Avee
o FARAD | FUST
LS
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 12.0 12.0
alcohol), Max.
3. Higher alcohols as amyl alcohol
(expressed in terms of g/100 600.0 350.0
Litres of absolute alcohol), Max.
4. Total Esters as ethyl acetate
(expressed in terms of g/100 3300 250.0
Litres of absolute alcohol), Max.
5. Volatile acids as acetic acid
(expressed in terms of g/100 100.0 100.0
Litres of absolute alcohol), Max.
6. Residue on evaporation percent 2.0 2.0
(mg/L), Max.
7. Methyl alcohol (expressed in
terms of mg/Litre of distilled 150.0 100.0
absolute alcohol), Max
8. Aldehydes as acetaldehyde
(expressed in terms g/100 Litres 450 450
of absolute alcohol), Max.
9. Copper (as Cu), (mg/L), Max 10.0 100
10. Lead (mg/L), Max. 0.2 0.2

oooooooooooooooooooooooooooooooooooooooooooooooooo
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- R AR qAq Y | <A7ee
o FARAD | FOST
FIUST
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

ST (Hygiene) ®IIH T qREr (code of Practice)

FUSTHT JATEH, ATy, AThiog, HUSRU JAT Gl AT
FEHGRT aiivd  Aramatear (Recommended International code
of practice General Principles of Food Hygiene CAC/RCP 1-1969)ehT
qAITEe ATALAFATTIR ITAAT T TS, |

IRE ¥ AGy Gl AT (Packaging and labeling

Requirements)

Ky iy
FTUSTATS TRT TRUHT @I TSHT STde a7 FrdFAHT AThIAF
T TS, |

¥ AT I T I fqErer

ATE TTRURT ATUSIH] ATAHT SBTA STHITHB] (90T B

(%)  IATEH AT TRl ATH TAT SITAT,

(@) T A,
(W) TATTA SAchlarcdebl HTAT Gfaerd (ATFAH) a1 Jdr ar
THRHT

) ;ﬁﬂﬂmmw@m?ﬂ?ﬂmﬁﬂmm@ﬁw,
9 gATEd A1 wiiky fHiq, e TR 9T b =,
=) @g 9AT,

) A TEAd HAAA Al (a9 Jeid T Fihrs,
TR Iy fafq 7 afasor gwm@ T arer g1 S |




X3 AT SWE T s
Y.3.9 @ geeredl & uf arE T 9Ee S |
Y.3.R JANThATATs FTISIHl Jehid, ICAEH, Hd qadr a3
TUEE GEIRET THE AT 6 T FF BIE, TeF
AT ATFIEE FANT T qET G |

9¥.% ST (Gin)
9. 'T"I'Rl'ﬁﬁ' &7 (Scope)
T VAR TS TR ATNT ATk TUHT el FehTehT TS
JHIH |
R R (Description)

S awTer Elﬁﬂ? ERl (Juniper berries) F arrefe dca (Volatile
products) H @R WQ?F\T el foqeare aar Tlﬁ'@h;f wfeere=
TRIATE TGS | TGAT =T qeid (Other botanicals) T dTEAT
(aromatics) &1 ATSTefe acd (Volatile products) i IFRT 9 Ak
AT FFAT (Clear) &R AT T=g, TTHT IEET GTAAT (Turbidity) &
il

MIERCEIRI MBS IREUEE (Essential Composition and Quality factors)
SIHT @Ifa® @Me T aredl gq 9qe | JFHl W@ed aren
TAT G ANRTAE® FANT T AhAs | TG0 FRA 2Tegd
(Chloral hydrate), HHTTIH FARTSS (ammonium chloride), CESEIE
(diazepam), TRITSETEE (paraldehyde) AT B i o=y fepfawept
EEINE m (Psychotropic) TRIIER AT TR (Caffeine)

FHAFT IUFATT g &aFl FAAHT AU Aehlelerehl AT 3% 3G
YO JIaeTd (Il ATIRAT, R0 e Jfradre arashaan) v
g TS | SATTA HehleTAR] AT S ATAHT Foold TITEHT
AT G 3 9iqeTad "El ar del gq dae | SHAHT SeTaed
HIYEUEE® A G HUHT & T -




fa+. faaor (Gin)

1. Ethyl Alcohol content at 20°C percent by volume | 36-50
(Range)

2. Furfural (expressed in terms of g/100 Litres of 12.0
absolute alcohol), Max.

3. Higher alcohols as amyl alcohol (expressed in 100.0
terms of g/100 Litres of absolute alcohol), Max.

4. Total Esters as ethyl acetate (expressed in terms of | 30.0
g/100 Litrres of absolute alcohol), Max.

5. Volatile acids as acetic acid (expressed in terms of | 10.0
2/100 litres of absolute alcohol), Max.

6. Residue on evaporation percent (mg/L), Max. 2.5

7. Methyl alcohol (expressed in terms of mg/Litre of | 20.0
distilled absolute alcohol), Max.

8. Aldehydes as acetaldehyde (expressed in terms 20.0
2/100 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

¥, =&l (Hygiene) BAH T QRSP (Code of Practice)
STFl I, ATy, DThiog, TUSRIT 9T ATAT T HISFIGIRT
fratfea  smemeatear (Recommended International code of practice
General Principles of Food Hygiene CAC/RCP 1-1969)hT UTqeTe®
HEAIIFATTAR AT T TG |

@Y T AT AR Atard e wmEre { 2ue



Y. TRy X WSl Gl 9T (Packaging and Labeling

Requirements)

Ky Ty
SIAATE R TRUH @ TH! A1 AT HraATH] Db
T 91 |

¥} ATEHT I T I FER
ATH XD SIAD] ATAHT TS FHISTHBT [qa0 &

>

(F) IR AT TRl ATH qAT ST,

(@) FEIH AT,

(W) ZATUA Achlerererl |IAT GfaeTd (ATaa=) a1 Il ar
TR,

() FETRTA YART AURMAT ARTRTART 717 a7 3d 7R,

(¥) IATEH aT WMo A, =ara F%&R 91 ¢ 78R,

(=)  Eg HH,

(@) A TAAT FIAAA AT (G0 Foei@ T AT,
TR gy fafa 7 afasor ger@ T ater g7 S |
X3 QAEAHT ST T FIA"
¥.3.9 e T g 9T ST I qrge e |
Y. TNHArArs SiAHl Jehid, Iqe, = 91 a7
e FEET GTHE AT & T FT afq wrer
9Teg AT ATRIE® FART T4 T G 17




Y UCH FHINT: IS &5) T X q9Ter qoa7 a7 4 fafa R0y /0904

qQy. ATSHIcidTdl

(Mycotoxin)
|¥T91‘Ta—r{: gug Wo) FET ¥q FT AT A Y fafa ?okskS/‘iO/?i|
TETAHT @I TITIHT T@TTHT FgFEfad (Mycotoxin) IeTTe! TIATT =T
TE & Ea-
ATl TR HEH AR
%.9. | A (Name of | & gerdes (Food Commodities) | gfyfrarmy
Mycotoxin) (ng/Kg)
1. | AFATEHIA | TT FTITRT ATNT 1®.0
(Aflatoxin Total) | yoirey 77 sevitem, @@, Fieed
FitsTaded ¥ fET (Almonds,
Peanuts, Hazelnuts, Brazilnuts and
Pistachios for further processing)
Gl AT TN ATeHgd, a8, [90.0
e, Fitaaqed ¥ & (Ready
to eat Almonds, Peanuts, Hazelnuts,
Brazilnuts and Pistachios)
#IST (Dried Figs) q0.0
3 | AR TR 9 |3 (Milk) 0.4
(Aflatoxin M1)
3. | 9mEfed (Patulin) | ®TS®T STA (Apple Juice and apple 10.0
juice used as an ingredient in other
beverages)

TR T AFATEHA (Aflatoxin Total) TATA AFATSHFIA for 9, ATFAT(HIA
far 3, rATefee ST q T AFATSTRIT ST R F1 IRHATH A IRTATS TGS, |




JIH Udh THITd: @UE 90) @A ¥q S9Tel Iorqd 9T ¥ fofa R008/90/3%

qg,. SfideirIcd fdurs 31adqu
(Maximum Residue Labels of Pesticides, MRL)

|?T?ﬁﬂ’r¥: gug ©3) T 90 TUTA AT 9T ¥ fAfq ?Oco,/oQ/?1|

FIMET THIRUT Fedae= II9 T YN TMRUHT aeediae=a IUTHT SeTdehT
et e aferead 9RO (Maximum Residue Limit, MRL) <@
RIS a7 A BT G-

9.9 WINET WU TS SIS (Primary food commodities of plant origin)
(F) TER (Vegetables) : T A=A 2@Td THISHHT THE, IT-GHE a4 A
FraldsT THT TEg |

q. WNTAIA (Leafy Vegetable) TUE: I8 GHE IA=aiic AT JUANT ARl f&er
A WHRHT TTAT FART T Al [ SAaawT a1d qa1 35 g |

TR FAISH TRUHT T GFd sy Auwaw A a9 wHe
ArqiicBT W SU-GHE qUT W IU-UYE A=aNiaT G GEIATEHT GHG AN
T1g | e TET 9! W BETUT NN TR ARTATT Siishl WRT AT
IGRIRER

e et
Y AfEreaw AT frad
" (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 alpha- 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

0000000000000
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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 RET dHT AT (Leaves of Brassicaceae) SU-9Hg: Id BT
FHT (Brassica Spp.) STAHT A, T, AT, FTH TAT TAH! ART TEATHT
JATITT TS |

B FHISH AMBUHT SEATETH IS AFLTRT ATHTH A T -9
AT T GRTITTAT FHA 6] g -

| e Rader | TR AfSEaR AT
9. (Maximum Residue %ﬁ"—qﬁ
AH -
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/AQ 0T (Mustard green/Indian Mustard) : J9 EEspclelREal
ﬂi"%q (Brassicajuncea),aﬁﬁ 9Y (B.napus), ST T (B.rapa), EIRED)

FATAREH, (B.campestris) TSR] ARG &G |

F4.| e Py A | T s q Bithaa
(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

R N R S S
‘ S ,\"',""""""""'z s'"""'"""'"""""'"""""""""""
Gr g7 7 TeTgeel ATy e HiY<Ue 2eR 0GR




6. | Malathion 2 mg/kg
7. | Methoxyfenozide 30 mg/kg
8. |Novaluron 25 mg/kg
9. | Piperonyl Butoxide 50 mg/kg

9. W7 qAAT F-7HAPT 6T (Leaves of root and tuber vegetables) ST-HHg:
Tg Feaia e, aed, fAd aed aEda] S q9 HraHadh! aRBid
T YANT T TAEe 6T |

9.3 SRMT GATAW (Leafy aquatic vegetables) S9-8Hg: J9 A=a¥id WA
Tﬂ;ﬁ/éﬁ W (Kangkung), &w (Watercress ), aIaX o (Water
mimosa) TITAAHT TLHTAHT TIHT ITANT A AR TEG |

9.¥ TEL THIART qEIATT (Leaves of Cucurbitaceae) SU-9Hg: I BT
FIFEI (Cucurbitaceac) TRARHT Hi¥, THH, TR TAAHT Ao OB
AT AW T |

9.% ERAT WRTII (Leafy greens) SU-HHE: I8 FAviid AT Joclkad SRIHTI
ST ARG, S TAT FHea el arelieb! GETaTd, Seld AR T da A
AT GATATT AEhHT T gRAT qETaT Teg |

9.%.9 IIFST (Spinach) : F| FR(T ROAGAT ARTIFAT (Spinacia oleracea)
TSIl ATeg ] Al 95 |

FF. | aos B = ! HBTH A Fra
(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

0000000000000
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R. TRL WA FeHdT el B (Fruiting vegetables, other than Cucurbits)
qHg: J9 Feaira wear, TIREY, TeniET, “@'ﬂ%‘ﬁ THMAdRT deq 7@% (except
Cucurbitaceae) AT ACAGATHT o HicTall a1 Ubehl AGEATHT ITART TR
A WHN TLgA| T GHE AHa STHNEHT AR FART T fied =arsars
TH 'ﬂﬁ?ff | I qHGHT FHIA ATl RARHT (leguminosa) T ‘ﬁ‘_'l_{ |

TR T AMeUHT SaAeTd e sqEsRr dfewan /A a9 99e
AeaiicieBT S SU-UHE qAT A U-UHE Arciicehl Gl el qLHTCAT GHA AN
g1g | e et Ste B qeaTdeRT dihl W ford qHg | SArSEl ghH
%WWWS%W%@W | %E?Ff(sweetcom)fﬁﬁ_qﬁ(fresh
com)ﬁW%ﬁWﬂﬁ@WW@ﬂTﬁ%ﬁﬂﬁm%@W:—

e et
+ FfHaw AT Fraa
H (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. |Boscalid 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. |Cyhalothrin (includes 0.3 mg/kg Except mushrooms
lambda-cyhalothrin)
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. | Flonicamid 0.4 mg/kg Except mushrooms and sweet corn
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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. | Paraquat 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

R.9 TMERIET/TART (Tomatoes) ST-THE: T8 TU-THE A= AT HIARHT
Q’@"_c"q T AATH AT HIARHT (Lycopersicon esculentum Syn Solanum
lycopersicum) Yfdeel T HRISAIer™ (Physalis alkekengi, Ph. ixocarpa, Ph.
Peruviana) T T USiaT Hel aXahrl TG |

e FHISH QAHUST SETETe IS AFLTRT ATHTH A I -9
AT T FeT TCHITAT THA N g -

‘ FAQH! ATAHAH AT
4. | WA @bl 9| (Maximum Residue S

Limit)
1. | Fenpyroximate 0.3 mg/kg
2 Fluopyram 0.5 mg/kg

.9.9 TIEET/EHET (Tomato): IH AN d ASHMRHT TepelaH a
A mﬂ%ﬁ (Lycopersicon esculentum Syn Solanum lycopersicum)
YS! Hel BT Tag |

F9. | NaeE [AuEer W

AANTH! AHAH 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
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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. |Bromide Ion 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 alpha- 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. | Flutriafol 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
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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 T WeESIEdl qiH I (Eggplant and eggplant like commodities) 39-
qHg: a9 it W (Solanum melongena var. melongena, S. muricatum,
S. aethiopicum, S. torvum) EISCIREICE EEIGEAR Bl L H{CTSTEAT |1 el
ATHNHT Tl TWHY T4 |

SOCOOOOIOOPOIIITOPOIIIIOOIIIIDOOOIIIDOOIITIDOOIO: L S S SN S
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e I AMBUHT Sareres el s Afedaw /e a9 39-
UG A=aIaT T el GRHTIAT GHA A g

#.4. | e Rerdy | TR I | oo
(Maximum Residue Limit)
1. Fenpyrazamine 3 mg/kg
2. Fenpyroximate 0.3 mg/kg
3. Fluopyram 0.5 mg/kg
4. Isopyrazam 0.4 mg/kg
5. Oxamyl 0.01 mg/kg

R.R.9 WCT (Eggplant) : T A= AT HeATeoTT (Solanum melongena

var. melongena) FATTdeT AT HSdih! el diabid 9eg |

. HARTD! ABHAH AT
4. | Saawe Ak T (Maximum Residue | #1Haq
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 zeta-
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

R N R S S
c A RN """"""z y'""'"""""'""“"““‘““““““"””
Gr g7 7 TeTgeel ATy e HiY<Ue Qee 0GR




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 @'ﬂ%‘ﬁ < ‘@'ﬂ%‘ﬁ e AN (Peppers and peppers like commodities)
SU-WE: TW A= FAEHH (Capsicum) STAHT TR g a1 TG B
XY | I9 Avaiia RS, =Rl (Roselle) SWTHGERT it qHd

TR |

e FHIH (HUHT SAammers Hudl daenT Afthas A a9 39-
THE F=aIqHT T el BTN THA A g

| FeeE Ry | TN Sfwad JrEr
.4 (Maximum Residue %ﬁ"—qﬂ

™ 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 okra and roselle

13. | Flubendiamide 0.7 mg/kg

14. | Fludioxonil 1 mg/kg

15. | Fluopyram 3 mg/kg Except okra and roselle

16. | Flupyradifurone 0.9 mg/kg

17. | Flutriafol 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
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23. | Metalaxyl 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 okra and 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 okra and roselle
35. | Spinosad 0.3 mg/kg

36. | Spiromesifen 0.5 mg/kg

37. | Tebufenozide 1 mg/kg

R.3.9 TR g7 @AW (Peppers, Chill) : T8 F=qid FNCTHA TIIA
EEIGE) (Capsicum annuum) W (C. annuum var. fasciculatum),
Q?ﬂﬁﬂm (C. annuum var. acumimata) <I0IAdDRT JgdieT T @ '@'ﬂ%ﬁ
=g |

4, | A Py Ay | T A W o
(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 2 mg/kg
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3 W qg%f AT '{g'ﬂﬁ% A ’@{ﬁ:ﬁ Peppers, sweet (including
pimento or pimiento): I qeald FATCaHT THAIH EElRED] (Capsicum
annuum) W(C annuum var. grossum), AT (C. annuum var. longum)

AR WSS O g We Garl qdr 3= gart wag |

w4, | o R | e FEA WA | yon
(Maximum Residue Limit)
1. | Abamectin 0.09 mg/kg
2. | Bifenazate 2 mg/kg
3. | Bromide lon 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 zeta-
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. | Fenarimol 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 2 mg/kg
20. | Metrafenone 2 mg/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
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2.3.3 TIS/TWafRAT (Okra/Lady’s finger) : 9 =aiiq  fefaesyq
I Gel~C¥ Al US[THITR T URdIA~CH (Hibiscus esculentus Syn Abelmoschus

esculentus)Wlﬁstlf e dHT W |

. | o Ay | TR S W | o
(Maximum Residue Limit)
L. Bromide Ion 200 mg/kg
2. Cypermethrins (including 0.5 mg/kg
alpha- and zeta- cypermethrin)
3. | Mesotrione 0.01 mg/kg
4. Spiromesifen 0.5 mg/kg

3. BIY THN (Legume vegetables) qHe: I9 9He Feaita T, e,
B3, AFedl, I, WA, (@X, HEATS, BTl HIE el TAgHT TBTIHT
TIAT FANT TRA TS, St HrEr Twwge |

TET TS ANMBTHT AT [FUTEl ATITHT Afdbaq AT I
YHE Fraiiaet U5 IU-UHE T A IU-GHE Araiqepl T I qLbIar
T A Bg | FrA et axemrdeT g W forg o e

| o | e A | e
(Maximum Residue Limit)

1. Aldrin* and Dieldrin* 0.05 mg/kg

2. Azoxystrobin 3 mg/kg

3. Bifenazate 7 mg/kg

4. Boscalid 3 mg/kg

5. Clothianidin 0.01 mg/kg

6. Cyhalothrin (includes lambda- 0.2 mg/kg

cyhalothrin)
7. | Cypermethrins (including 0.7 mg/kg
alpha- and zeta- cypermethrin)

8. | Deltamethrin 0.2 mg/kg

9. | Flubendiamide 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
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3.9 [t ST HY TE (Beans with pods) SI-99g : I9 I9-9HE
Yeid WA (Fabaceae) URAR  A=aiidsT e Y, @ fef, =iey,
R, e R maaE FE WET WEA |

e FHINE AfRUET SEeTeE et dEent Atemaw ArEr
T IT-THE A qeRT T THRHT [ BT I THH oA A

o, | T R | e aftewn A | e
AR (Maximum Residue Limit)

1 Cyprodinil 2 mg/kg

2 Fenpyroximate 0.5 mg/kg

3. Flonicamid 0.7 mg/kg Except soya bean
4. Isofetamid 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 W (Common Bean) : T I=aId BEGH HANNRA (Phaseolus
vulgaris) YA Y TWHR T6g |

4. | e Py A | e HRH A o
(Maximum Residue Limit)
l. 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. Iprodione 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
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15. | Pyrimethanil 3 mg/kg
16. | Quintozene 0.1 mg/kg
17. | Spiromesifen 1 mg/kg

2.9.] 9Pl (Broad Bean) : I F=ata TafREr wrEr (Vicia faba var. Major
and var. minor) WWTWW%W@ |

F, | e Ry | T SR WA | yoo

(Maximum Residue Limit)
1. Bromide ion 500 mg/kg

3.9.3 WCTHM (Soybean): TW I~ TelSd FAFH (Glycine max),
TARRA AT (G. soja), TATSRI RRAST (G. hispida), ST FATH (Soja max)
YT B TR TR |

+.4. | Sae e

1. Fluxapyroxad
2. Triazophos

FAQH! AT HTAT

(Maximum Residue Limit)
1.5 mg/kg
1 mg/kg

Feaa

Y. e Fed AEHH (Fruiting vegetables, cucurbits) ¥Hg: I & BRI
T, i, SitehT, [, e, ¥, RfEeet, HRwST, sz, T e
Wﬂﬁw (Cucurbitaceae) YR =il I T AGTHT Hod hieTall
T Tl AGETT A9BT AT a1 a6 Gied STANT A el diebrd
g |

e FAMGH AMBUHT SEAAH [FUEl AATHT ATTHaq A=
T G AR G SU-GHE q47 @ SI-GHE AR W e
Fod TXHTIAT qHT AN g | foramor T1ef $eAl ey aRamia! afd
AT 1%1’;[ ‘ﬁ?,{:-

T (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
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6. | Benzovindiflupyr 0.2 mg/kg
7. | Bifenazate 0.5 mg/kg
8. |Boscalid 3 mg/kg
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-cyhalothrin)
15. | Cypermethrins 0.07 mg/kg

(including alpha- and

zeta- cypermethrin)
16. | Cyprodinil 0.5 mg/kg
17. | Deltamethrin 0.2 mg/kg
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 mg/kg
25. | Flonicamid 0.2 mg/kg
26. | Flubendiamide 0.2 mg/kg
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 mg/kg Except
watermelon

37. | Metrafenone 0.5 mg/kg
38. | Myclobutanil 0.2 mg/kg
39. | Novaluron 0.2 mg/kg
40. | Oxathiapiprolin 0.2 mg/kg
41. | Paraquat 0.02 mg/kg
42. | Penthiopyrad 0.5 mg/kg




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 TETHT HBeAdi@i - HiH T G A (Fruiting vegetables,

cucurbits - cucumbers and summer squashes) I9-4¥Hg: I I B,
(Cucurbita pepo var. melopepo) JAUYT WD AT TFAE  AIAHT
AETHT Fred el LB 955 |

TR THIH AT SHaTeIH [&uET AT AThad AT a9
JI-GUE A bl T el TCHICHT THA 1] §1eg:-
#3, | e Ry | T S W e

(Maximum Residue Limit)
9. Spinetoram 0.04 mg/kg

¥.9.9 B (cucumber): TH IF=adid W’H [T (Cucumis sativus)
YA AGTHT Fed el LB 958 |

T, | e Redar T FATET SHAHTH T | 3

(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
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5. Bitertanol 0.5 mg/kg
6. Bromide Ion 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. | Iprodione 2 mg/kg

33. | Isopyrazam 0.06 mg/kg
34. | Lufenuron 0.09 mg/kg
35. | Malathion 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
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¥.} WEUH Hed WHQ-AST (@ aew), B T farex @
(Fruiting vegetables, cucurbits — melon, pumpkin and winter squashes) 39-
TE: 79 A [@ME Sael Haq (@ aed), i, FHhve,
WF{%E‘T EIRE (Cucurbita maxima, C. Mixta, C.moschataand, C. pepo)ﬁﬁﬁ
TSTapT favey Taramg s el fed ®d Tl T6gT |

TETT THISTH (B UHT AT [FAITET AFTHRT ATHTH AT I
IT-9HE F-IqHT Fel el TLHITAT FHA AR §Teg:-
¥.R.9 WUl (Pumpkins) : T A=Od FIHAEAST SAHT (Cucurbita maxima,
C. mixta, C.moschataand C. pepo) fafrer genfaer wdtee W |

F. | S Ry ey | TR A A | o

(Maximum Residue Limit)
l. Dithiocarbamates 0.2 mg/kg

L. VT A HreddsA TH (Root and tuber vegetables) g a9
AN R, T, TeWH, THax, A1, TS, THaH! T, T6d, R
T, q@@TE TEAHT IJTANT T Hed W, H+g a1 D1 CTH
TN Ford WA 2G|

TET FHISY qMBUHT SE-eTd ol Aaehl Aferhdd AT
T8 qHE A=iaT Gl JU-GHE qA1 W IT-GEE Araiadl g9 W T
FHrEA AHAT THT AL B | A8 &t gt gergy. IRt e
TEHET atdhl T A1 for] g

| e g | A dfawed
9. I (Maximum Residue %ﬁw—d
Limit)
1. | Aldrin* and Dieldrin* 0.1 mg/kg
2. | Azoxystrobin 1 mg/kg Except potato
3. | Bifenthrin 0.05 mg/kg
4. | Boscalid 2 mg/kg
5. | Chlorantraniliprole 0.02 mg/kg Except carrot
and radish
6. | Chlorothalonil 0.3 mg/kg Except
horseradish

R N R S S
‘ A RN """"""z y'"""'"""'"""““““‘““““““”"”
Gr g7 7 TeTgeel ATy e HiY<Ue 2R¢ 0GR




7. | Clothianidin 0.2 mg/kg
8. | Cyantraniliprole 0.05 mg/kg Except potato
9. | Cyhalothrin  (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. | Paraquat 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

X.q ST a@ (Root vegetables) ST-HHg : IH A~[q TSI, Hedl, HATH,
FHaL Tl T AWHN DG |

%.9.9 TSR (Carrot): I A=A SAHT HUST (Daucus carota) T
T WHEN RS |

A, | AT P o | T AR A e
(Maximum Residue Limit)

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




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. | Iprodione 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 HHA T&HN  (Tuberous and corm vegetables) S9-9¥9g ;a9
weaia A, fUeT, TFEw T, o, Ree 7o, Teiars. TRgdae
AT THE LA |

TETT THIH AMUHT a1 el AaehT Aterdmad AT
T8 JU-GHE AHIqHT G Hraqel aLHICAT TH SIUNREL

| e Rl | e Sewan /e
9. (Maximum Residue %ﬁmﬁ
H .
Limit)
1 Fluxapyroxad 0.03 mg/kg Except
' potato
2. | Oxathiapiprolin 0.04 mg/kg
3. | Pyraclostrobin 0.02 mg/kg
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L.R.9 AT (Potato) : IH Feaitd qrATTH TISH A (Solanum tuberosum)
TS A Tog |

T4, | o By A | TR e WA | 3o
(Maximum Residue Limit)

1. 2,4-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. | Imazalil 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. | Metalaxyl 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

&, FMEEHT AT aHid (Brassica vegetables-except Brassica leafy
vegetables) THE: T¥ Avi(d HABY URARES! DT SAAH! SACfAGATAT
T FiTdl T THHFN B S (e BABM/HEA) g AT T
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Toffeet® TEl/Seal TEd Wed (WEd: SRR, R THSeq) W
THN 4G | I9 G A-aid TASHIA (Kohlrabi) THA T4 |

e THITH ANMBTHT a7 (el A=t Afbaq AT a9
YUY Feaiiael U5 IU-UE T W IU-UHE A=ai(ashT ol ST S
THTIHT FHA ARL g0 | TEor &7 Geaeia! 91T BeTgT STHRT T
TEHIHT Sl 9T AA I O | Beddt T AHISAHT AT o=l
W%W%’l@m | W‘{@?{m@mssels sprouts)
HI THAT AE/Seall WA o] ;-

, FATBY AAHAH AT
%4, |  aae A T (Maximum Residue | PRAIT
Limit)
1. Acibenzolar-S-methyl 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 alpha- 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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&.9 FITaES HRwT (Flowerhead Brassicas) S9-9¥Hg: I9 AT FAABT
SAH!T BHABMI, AR TMATHT WHN Tag |

TET AT NP UHT SEa-TeTe [uTEl AAITHT ATThqq ATAT T

IT-9HE A-IqHT Wel Bl g1 NPT WIAHT THRIAT oG A1 -

w4, | S fode A | TR AP A | g o
(Maximum Residue Limit)

1. Acetamiprid 0.4 mg/kg

2. Chlorothalonil 5 mg/kg
Cyhalothrin (includes 0.5 mg/kg
lambda-cyhalothrin)

4. Cyprodinil 2 mg/kg

3. 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 TAB/FHISA (Cauliflower) :

TJq Aeqid SR ATqTeHaT

(Brassica oleracea convar. botrytis var. botrytis) P EGEARCI A R IR AR
FAEARS B AHN )Y |

4, | e Ay | T S | 3o
(Maximum Residue Limit)

1. Chlorpyrifos 0.05 mg/kg
2. Cyfluthrin/beta-cyfluthrin 2 mg/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.] HISAT (Broceoli) : IT IA-iid SNUHT AMINBAT  (Brassica
oleracea convar. botrytis var. italica) et Serferd FREAHT FeERes
& A Ty |

4, | s Py | e Fead | Yoo
(Maximum Residue Limit)
1. Bromide Ton 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 2 mg/kg
12. Metalaxyl 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

&.] B T¥PT (Head Brassicas) SU-HE: TF AeEId SRHT et
FRTHI, FHA TATICH, ANAAHT ST /Seell Wbl RHREE e |

TR THIOH AMBUHT SHaTeIeH [&uET AT ATdHad AT a9
JI-THE AR T o FGHTH TG AN g |

&..9 TR (Cabbage, head): TF A=aid SRAHT AMATAHAT (Brassica
oleracea convar. capitata) EEIREIRCAIRC R R E IR qéa |
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. FATH! AeHAH /AT
.9 EERINCREL HEaiN T (Maximum Residue
Limit)
1. Acephate 2 mg/kg
2. Acetamiprid 0.7 mg/kg
3. Bromide Ton 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 3 mg/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 5 mg/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 5 mg/kg
37. Trifloxystrobin 1.5 mg/kg
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(@) AR (Fruits)

q. ANA TAHT BARA (Citrus fruits) GUG: TH THE A-aqid GaUar
(Rutaceae) TRARHT AHIITH THIR FOT 1 Helgk STEd B, Feae,
e | 79 qHE Feaiid qeael (Kumquats) T T |

TR TR ANHTHT SHaATeTeh S STy sAferas arn a9
THE A=aicahT T TU-qHE a1 W JI-GUE A=ciiasT T Al A
FOHT GHT AN gg | AT et hoeht 9 9 forg T

ElCEIKCAERIEEa)
LA e A Fher
aH (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
S. 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 Ton 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
19. 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. Cyhalothrin (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

31. Fenbuconazole 0.5 mg/kg Except lemons and limes

32. Fenbutatin Oxide 5 mg/kg Including kumquats

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. Haloxyfop 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. Methomyl 1 mg/kg

48. Methoxyfenozide 2 mg/kg

49. Oxathiapiprolin 0.05 mg/kg

50. Paraquat 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

S8. 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




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 el T Groel &l BIEAS el Mandarins (including mandarin-
like hybrids) S9-89Hg: AT BRSO ﬁ-@'ﬂ (‘I'E@Q'id (Citrus reticulate) EEIGEN
Yrcel T ﬁ*@_ﬂ:h%%'q (C. nobilis), ﬁ@%‘%’lﬁfm (C. deliciosa), ﬁ;‘q
FAHTEIZA (Citrus clementine), %@‘HWTR?T (C. tangarina ), ﬁ@ﬁ%’{?
(C. mitis ), ﬁ@_ﬁ ‘F@f‘f{%ﬂ'ﬁ (C. madurensis), ﬁ@‘g S (C. unshiu)
AAAHT GraaToTedl BTEHe A Teg |

e FHITSH ABURT SHaTeTe [ATdl a8, Ahad drAr a9
JU-GHE AT G Graell Ul GAAASTE BEES Herdl qHa Al

B, | e Ry | e SR WA | o
(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. Methidathion 5 mg/kg
6. Propiconazole 10 mg/kg
7. Spinetoram 0.15 mg/kg
8. Sulfoxaflor 0.8 mg/kg

9.9.9 g~ (Mandarin Orange): I9 BRI f@@'ﬁ W (Citrus
reticulate), ﬁg‘q:ﬁ%ﬂ%ﬂf (C. nobilis), ﬁ“@_ﬂ Eﬁ%ﬂ’q (C. poonensis), ﬁl@
EZERIEIRI (C. chrysocarpa) PEIGE gracile® W |

w4, | Froe Ry Ay | ! S A ype

(Maximum Residue Limit)
1. Carbofuran™ 0.5 mg/kg
2. Carbosulfan* 0.1 mg/kg
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1.} YA qAr ARSI BIEAIE e (Orange, sweet, Sour including
orange-like hybrids) SU-€9Hg: I i ﬁl’cjﬂ BRI ﬁr{ﬁ'
EERIRE (Citrus sinensis and C. aurantium) EEIGE) S X ﬁ‘@_ﬁ
wifEwiferar (Citrus myrtifblia),ﬁ@m (C. salicifolia), <TMIAART
TARSEN BEHE B GRg |

TETT SIS QU] AT [GTal AaeTeh! AShaH AT 99
JU-GHE AT Fel TR qAT SHRSTEAT BTS(E Beldl THd @] g

. | ST Ry | TR A A g
(Maximum Residue Limit)

1. Amitraz 0.5 mg/kg
2. Azocyclotin 0.2 mg/kg
3. Carbendazim 1 mg/kg
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
19. Teflubenzuron 0.5 mg/kg
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. aﬁT’['{ g 91T el (Berries and other small fruits ) 9Hg : I A=l
A, A, ¥, UHE, FTHA, T (Strawberry), S (Blueberry),
SeAEH (Blackberry), ZHTITS (Cranberry) WEAT T SRR Helg®
=g |

TETT FHIH AMHUHT SaATTF Fodl dashr Afewmad A
T9 GUE A=iicB] G SU-GUE AT W FU-GHE Araiiden] Wl SRS T
WA HAR GHA AR §Ng | e wat Ste T e ey waw
il AWT WA 1%1‘:[ g | el b {~C¥ (Blackcurrants), W
(Redcurrants), W(Whitecurrants) TEH! EHAT Sic AlRdHT wad
‘f\' BRI ﬁfl_:)[ ‘Iﬁaz—

‘ N | TN ST AT
4. AT W (Maximum Residue %ﬁmﬁ
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. | Paraquat 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 TEUH Hedl QT Gl (Small fruit vine climbing) IU-FHg: TH HA=(q
AFL AT TEHT Foed T AT WOHT Fel TG |

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( POOOOQEOO000
R0GR Q9% i@m qIT AT qETIe®eh] AT UK ATIEUS




e TR AMHUHT ST [Tal AT AHaH A= T
JU-GUE A qehT qel TETHN Frerl AT Beldl G/ AN geg:-

F. | S Rk | T ST A | o

(Maximum Residue Limit)

1. Isofetamid 3 mg/kg
2. Pydiflumetofen 1.5 mg/kg

3. Pyriofenone 0.8 mg/kg

R.9.9 HFK (Grapes): TH A=ciia Wicq WHT (Vidis vinifera) TR
EEEENERE (cultivar) et ml
. HARTD! AeHTH AT
F.4. | Wae FOAE TH | (Maximum Residue Firaq
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 2 mg/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
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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 2 mg/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 2 mg/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




66. | Imidacloprid 1 mg/kg
67. |Indoxacarb 2 mg/kg
68. | Iprodione 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 2 mg/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. | Triadimenol 0.3 mg/kg
99. | Trifloxystrobin 3 mg/kg
100. | Triflumizole 3 mg/kg
101. | Zoxamide 5 mg/kg

RR ﬁ'ﬂT el éﬁs[ (Low growing berries) S9-9Hg: I9 E T RA%I'&,
A TAASHT T/ FEAT -9 /A -FAearn wed el 94g |

TETT THITH qNBTHT ST (TS AqITHT ATHqH AT T
TIT-GHE Aeai el SEAT el T SRTAT TS AN g
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4. AT FTETH T | e
H (Maximum Residue Limit)
1. Acibenzolar-S-methyl 0.15 mg/kg
2. Flonicamid 1.5 mg/kg
3. Fluensulfone 0.5 mg/kg
4. Isofetamid 4 mg/kg
5. Pyrimethanil 3 mg/kg
6. Pyriofenone 0.5 mg/kg
7. Spiromesifen 3 mg/kg

.R.9 AU (Strawberry): I¥ Frqd HoRAT UAAET (Fragaria x

ananassa) YT Bl T6g |

3. TN HBTH T | Yo
-H (Maximum Residue Limit)
I. 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 Ion 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
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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. AT FRR @EH B (fruits—inedible peel) e J9 F=iId o,

Tl a1 UTehehl AATATHT Sh] BIAl 9igd el “It{a"l\ |

e IS qAMHTRT SHawmeTd el qEeh At aw /e
T GYE Araiide] Go IU-UYE qAT U IU-GHE A=cTicieBl o AT HIel
G HOH GHG AN gg | A wet e 9 9n oy T |
YTFeeTH! THAT TN BT FeAdl st 9T o oy | GirareT, i
TNAAHT HIAT HUHT HAH! GHHAT HIAT BEIYL Tl Al 9N [Td 15
AR SaTeTE e AFEhT WA AT TR G Bl ATERAT (whole
commodity basis) ITUTAT TF\'I tﬁ?z’:-

.| ST HALTHT AAHAH AT IR
EGHR
oI T | (Maximum Residue Limit)
1. Glufosinate- 0.1 mg/kg Except banana and
Ammonium kiwifruit
2. Paraquat 0.01 mg/kg
3 Prochloraz 7 mg/kg

3.9 9T HRR @ET 9T A (Inedible Peel — Small) SI-99E: T4
Feaqita o, 9T (Bael fruit), [d3 (Tamarind) WIEGERT A faGaTAT Hew
[T IET HUHT AT Flo @led BA TG | <eTd FHIoH Al uaT
ST oIl AFSTTeRT AfdH AT TG IU-GHE AR G AT
TR WT3 AT HART FHA AR G-

3.9.9 R (Litchi): 79 s=anfa o= fomfeag o SRferam RN (Litchi
chinensis or Nephelium litchi) EEIREIR ) ‘TQSE' |

ECHLCa
. ST T AEFT A | Fieer
(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

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( POOOOQEOO000
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3.3 T e GEq Real ST NUHT AT el (Inedible Smooth Peel
— Large) SY-99F : I9 A=(q MHodl A% WUHT AT, A, dAR, Ha,
TR TIAHT Ale [Fearl Fed AT HleR @led ol hel 2G|
TR FANSH MBS ST [Gal Aaeeh! Afghad /&1 a9 I9-
THE AT T THerdl T N g5

3.%.9 A@ (Mango) : I9 Irid TR gieg T (Mangifera indica)
YSfdh! e 9Eg |

, FANTH! HAHAH WA
%4, | Nae s T (Maximum Residue | $TIT
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. Cyhalothrin (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. | Fenvalerate 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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‘ A RN """"""z y'"""'"""'"""““““‘““““““”"”
Gr g7 7 TeTgeel ATy e HiY<Ue R%e 0GR



3.%.] AT (Papaya): 9 I=a¥id HINGHT 9T (Carica papaya) TAHT
T TRy |

, FHARTH! ATHAA AT
%, | NaTwe e T (Maximum Residue | #1590
Limit)
1. Abamectin 0.01 mg/kg
2. Azoxystrobin 0.3 mg/kg
3. Chlorfenapyr 0.3 mg/kg
4. Chlorothalonil 20 mg/kg
5. Clothianidin 0.01 mg/kg
6. Cypermethrins (including 0.5 mg/kg
alpha- 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.R.3 ¥R (Pomegranate) : 9 Avaiia Eﬁﬁ WACH (Punica granatum)
YSfdh! el 9Eg |

. | S dy | TR D A | Yo
(Maximum Residue Limit)
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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3.3.Y TEET (Avocado): T ST=aiid qfar AR (Persea americana)

YT B T8 |

FANTH!  ATTHAH AT

Firaq

FH. | Maawe et T
(Maximum Residue Limit)

1. Abamectin 0.01 mg/kg
2. Bromide Ion 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

3.3.% & (Banana): I9 I=qiid HAT (Musa Spp) AT v gl

FT FA TEHA |

Y. | N Ao aw | sEfvsr dfiwan we | e
(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 2 mg/kg

£0000000000000
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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 3 mg/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. Isopyrazam 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 NHT TEET GET a1 AT AT ACHT Fal B (Inedible rough or
hairy peel - Large) S9-9Hg: I9 et Eﬁmn TEHCEY, WA

TIAHT AR TEe @EI a1 Sl a6 WUHT el Hdl Gagd | 38

0000000000000
R0zR i EEEe ;@'I'i[ AT 3T TETIEEE AT TUER HIE0E



U AMBUHT ST el AaQThl AfHhad A a9 I9-998
AeeRTaT T Herdl T ] gy |

3.3.9 dS®ceX (Pineapple) : TH A TAH HHEH o TAE AMCHE
(Ananas comosus or A. sativus) FPEIREARIC) qﬁ?ﬁ |

& | e Rt T AT T T | Yo
(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@EA AETHT Ted B (Inedible Peel - Vines) ST-99g: a9

A=aid Rl TeXAT T AedHl e el IG5 |

II-THE F=aIqeT T Teldl AT AR §Teg:-

3.¥.9 T (Kiwi fruity: 79 s=aiq ufgefiear Sfkremr v ufaefqfea

ERIRE (Actinidia deliciosa or A. chinensis) EElREIRT] ‘TCE?Q' |

TETT A ANMBTb! ST (&l AqehT Afdhaw Wr=r a9

F. | e e TR HEFAH A |
(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
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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

¥ QI AT B (Pome fruits) THE: I A=aqiid €IS, ATETH, TAATAE
TATHT &G TN AT A [FT6aTd Bod W o€l (Rosaceae) TRATT
AT O HEad: ¥ (Malus) T TISX& (Pyrus) ST el Tag |

T YHRHT HAGEHT UGER e (fleshy tissue) AN HATHT HIAT (core)
IEERERI (seed) B® T |

TET FAISIH ANMBUHT SHETTH @Ol AqeTeh! ATdHaH A= T

YUE Aeaiiabl 9 SU-GHE qd1 IY-UHE deiiap] ¥l EER Her
U @] gg | AT TET WSl BTG Welshl sishl A forg g

. AR AqHAH AAT
%Y. | Saaws Ader aw (Maximum Residue | I
Limit)
1. 2,4-D 0.01 mg/kg
2. Abamectin 0.01 mg/kg
3. Acetamiprid 0.8 mg/kg
4. Aldrin* and Dieldrin* 0.05 mg/kg
5. Amitraz 0.5 mg/kg
6. Amitrole 0.05 mg/kg
7. Benzovindiflupyr 0.2 mg/kg
8. Bifenazate 0.7 mg/kg
9. Bitertanol 2 mg/kg
10. Bromopropylate 2 mg/kg
11. Captan 15 mg/kg
12. Carbendazim 3 mg/kg
13. Chlorantraniliprole 0.4 mg/kg
14. Chlorpyrifos 1 mg/kg
15. Chlorpyrifos-Methyl 1 mg/kg
16. Clofentezine 0.5 mg/kg
17. Clothianidin 0.4 mg/kg
18. Cyantraniliprole 0.8 mg/kg
19. Cycloxydim 0.09 mg/kg
20. Cyflumetofen 0.4 mg/kg
21. Cyhalothrin (includes lambda- 0.2 mg/kg
cyhalothrin)
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22. Cypermethrins (including 0.7 mg/kg
alpha- and zeta- cypermethrin)
23. Cyprodinil 2 mg/kg
24, Diazinon 0.3 mg/kg
25. Difenoconazole 4 mg/kg
26. Diflubenzuron 5 mg/kg
27. Diquat 0.02 mg/kg
28. Dithianon 1 mg/kg
29. Dithiocarbamates 5 mg/kg
30. Dodine 5 mg/kg
31. Emamectin benzoate 0.02 mg/kg
32. Etoxazole 0.07 mg/kg
33. Fenarimol 0.3 mg/kg
34. Fenbuconazole 0.5 mg/kg
35. Fenbutatin Oxide 5 mg/kg
36. Flonicamid 0.8 mg/kg
37. Fluazifop-p-butyl 0.01 mg/kg
38. Flubendiamide 0.8 mg/kg
39. Fludioxonil 5 mg/kg
40. Flumioxazin 0.02 mg/kg
41. Fluopyram 0.5 mg/kg
42. Flupyradifurone 0.9 mg/kg
43. Flusilazole 0.3 mg/kg
44, Flutriafol 0.4 mg/kg
45. Fluxapyroxad 0.9 mg/kg
46. Fosetyl Al 50 mg/kg
47. Glufosinate-Ammonium 0.1 mg/kg
48. Haloxyfop 0.02 mg/kg
49. Hexythiazox 0.4 mg/kg
50. Iprodione 5 mg/kg
S51. Isofetamid 0.6 mg/kg
52. Isopyrazam 0.4 mg/kg
53. Kresoxim-Methyl 0.2 mg/kg
54. Lufenuron 1 mg/kg
55. Metalaxyl 1 mg/kg
56. Methoxyfenozide 2 mg/kg
57. Metrafenone 1 mg/kg
58. Myclobutanil 0.6 mg/kg
59. Novaluron 3 mg/kg
60. Paraquat 0.01 mg/kg
61. Penthiopyrad 0.4 mg/kg
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62. Permethrin 2 mg/kg
63. Phosmet 10 mg/kg
64. Pirimicarb 1 mg/kg
65. Pyraclostrobin 0.7 mg/kg
66. Pyrimethanil 15 mg/kg
67. Saflufenacil 0.01 mg/kg
68. Spinetoram 0.05 mg/kg
69. Spirodiclofen 0.8 mg/kg
70. Spirotetramat 0.7 mg/kg
71. Sulfoxaflor 0.3 mg/kg
72. Tebufenozide 1 mg/kg
73. Thiabendazole 3 mg/kg
74. Thiacloprid 0.7 mg/kg
75. Thiamethoxam 0.3 mg/kg
76. Trifloxystrobin 0.7 mg/kg

¥.9 TS (Apple) : I IFradid T STHREHT  (Malus domesticus)

YS! el T8 |
. | o Py Ay | T SO A
(Maximum Residue Limit)

1. Acibenzolar-S-methyl 0.3 mg/kg
2. Azocyclotin 0.2 mg/kg
3. Boscalid 2 mg/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
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21. Parathion-Methyl* 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 T (Pear) : T9 =il UISLd aﬁmﬁq (Pyrus communis), ITS<E
g RpTerar (P. pyrifolia), T Feeaesd (P bretschneideri), e
FT%’ETP{T{T (P. sinensis) EEIGEAR ] W |

.9, | o Py Ay | e AR A
(Maximum Residue Limit)
1. 2-Phenylphenol 20 mg/kg
2. Azocyclotin 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&.% WYNET QTR I~ IS (Processed foods of plant origin)
(%) IEafaane Sced @re qaret (Derived edible products of plant origin)

q. foar aur & AT (Tea and Herb teas) : T s~ =T (camellia
sinensis), EF@TI'I%?{ (Camomile or Chamomile), HT AT (Lemon verbena),
SIER G_vﬁ'{:l'q'{ (Lime blossoms), g (Mayweed), R & (Peppermint

SO09000000000
G g1 AT JeI9e®b! Aarg Oy J1950s i R ; R0&R



tea), TSTeT (Roselle) TIIHT F-EAIehT AIqels RIg YeBTUL a1 Feire T8
FHIUX ARAUHT U 9aTed 9T JANT TR @M 98T 92 g |

e FHE QMHUHT Siaerse T s dwan A
T GUE Aeaiian W SU-GHE q9T W SU-UHE Aeaiiabt g fHar ae
ed o a¥a o gy | A e B sEden dfeswaw we
TG T A1 a1 GaT (396 [l it qRauab! Saedradl @ e
R AR g |
54, | s Ry | e Fead | Yoo

(Maximum Residue Limit)
9. Profenofos 0.5 mg/kg

9.9 AT (Green tea, Black tea-fermented & dried): I =il FATHCTAT
ﬁﬁ_’lﬁ{ (Camellia sinensis) EEIREIREREIEa) HAT AT qraars e T
A T ghTe TIR TS soad (AR, T ddieaq) a1 0F & (black
or green tea) ‘T&r@ |

. AP ATGHTH AT
4. | e A W (Maximum Residue | I
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 5 mg/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 5 mg/kg
17. | Methidathion 0.5 mg/kg
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18. | Paraquat 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

HIHT AHEEH Seottad (*) FrFg TEUHT Fudles e T T4
icet-ard TRy fardiee &1 |

JIH Yok THIT: GUS \93) FET Y3 AT Iro(qd 9T Y fqfq 050,90 /3%

qu. fafder

9.9 @ uETda e & u# (Direct Contact) AT HTSH HNTSTERT FUNT EFEHT:

F4 af @ seares, SAFardy ar famward @r Jerder fagar geqs
(Direct Contact) T #T3H I HATE «f@gusl, FATHI T TFTSTH
FITTATE T T q13T G |




JIH Yk FHIT: GUE 3%) AT Y AT o797 AT 3 fafq j0¥3/0%/93

Gloll UGrid! 3ifodrt opoRaz

ST T T @Ue Y\9) F@T 38 AUt a9a 97 ¥ fafdq R0%v /0% /9%
TGT Yok G GUs 93) F@T & 9Tl q99F AT 3 fAfq R050/03/9%

AT P IAT TaTd UH, Q033 %I THT 90 P ATIHR FANT T FGRTH!

TATHT URAR TAT HAT S8 THINTH ATebeblcl AT AT ST TRUHT B, -

. TUTERT & (Scope):-

FHERTHT ATNT JATE TAT WTHIAGT TRUHT T TebhT T (Poultry Feed)
T AT IT UER A6 g |

. AW U affagw (Essential Composition and Quality Factors):-

2.9 HEIHI AT Td2q (Pellets), H+4 (Crumbs) aT g1 (Powder) ST&T
AETHT g7 FH G |

2R FEITHT TN TG &[T FH, HAH, TGN, TN, S, =HA, WA, Fawe
TEART TUBT, T qA, ATHATTRT [T, FaHTHH! FOAT, FTarHerr {27, TarHe!
e (Maize gluten), ISH o, TH 919 SIATeE &F (DOC), TarH &al,
o € T (Sal seed meal), HIATHE, T TN g1, S5 HTTTH FEhe,
@ 7, @ |reT, 9 e (Shell grit), ST =0 TATHT FET @I Horl
A TRTIEE FHoAT TETIHl FAAT JANT T Fichd B |

3.3 ST URTIHT URR dfg T a7 O H1IH TET ATTTHAT AR G
Jeaes (AT AR a1 9819 (e aftade) q91 e armefa (g
ufefawd) AT T Al |

¥ FATET ufaraifaa (Antibiotics) BT TANT I qET B |




R.Y FEIH AAT TETIH TR AT AT ST AR Jeord U FHITH & I -

> S o Qo“a aT

EE
E

q. | ST ST, e Q 2 % 0 Q % & Q

(Moisture, Maximum)

“uet 97
%

AR AT TfeAT gobar
FHGTH! AT
T T

>

w3
FHGIH] AT
wuer 3

=3 2

T “E‘T ‘1”
u%‘— :277

AT u%— o’
T “far 37

3

Y

:
AT AN dTfer

ATl TTHT

>
N

®A T FEEH AT
T et

S

R, | s, S (e S I <Y I €Y B €Y B I <] I £ BT
giefae a1 Tfademy W
WUHT)

(Moisture when mold inhibitor

or acidifier has been used,
maximum)

3. | difed v, wém 00| %0| %o| %o Wo| o[ Rwo| Ko

(Crude protein, minimum)

¥, | e e iqud, adm 0| <¢o|l <o ol <o| %o %o %.0
(Crude fiber, maximum)

Y. |FZ e i, Ro|  Rof Ro| Ro| 34 34| 34| 34

(Crude fat, minimum)

. | s seEe 9 ufaee, ¥ol| Yol ¥o| ¥of 34| 34| 34| 34
TEAT

(Acid insoluble ash, maximum)

©, | Fhr i, ém 20| ol 30| 34| 2ol oRo| oco| oy

(Calcium, minimum)

T, | T (e FIrE) S, 04| ok| o4| o] o4| ob| o4| oX
afeAr

(Salt as Sodium chloride,
maximum)

e, | % HERIE, gfeera, wfew 0,0 0,84 o,&4| o0.84 0,9 0,9 0,9 0,9
(Total Phosphorous, minimum)

qo. |arEfaT gfqera, wdm Q.o ol ol of4| Y| 23| 2R 8.0

(Lysine, minimum)

qq. | fafasirrs wfaem, adrmr 0¥| o034 o034l o030 o4| o4| o4| o4

(Methionine, minimum)

R, |ffaeed frered s, 5 | 9| 0 %0 0.%0 | 044 | 2.0 0] 08| 0.4

(Methionine and cysteine,
minimum)

q3. | FerdrEA T €00 | 400 | %00 | 3¥00| %00 | 3000 3900 00

s . R %00 | % R RRo0 | 3 3? R
(Metabilizable energy kcal/kg,
minimum)




<y

9. AT ATTRT FATTART ATNT -

F) ‘AR AN GIAT FAeATdl AT “TAY” AT ATS EATHFAE]
FEIATE GATSH T THRT T |

G) “HeAPT AT i gehal @RIl SATTAR” ITel AT Wl 3 e
TATHHH] AT el I AARTITHET TEaT HEXATS GaATS+ Il TFh
T |

M) RS T FHERIPT I CTAS” AT TT g JdTerd e
TR T B I ITell FERTATE GATSH AT TR T8 |

o) ‘e T FEITRT ATTH IET TSy ATl IATerE EwTseaT aer
IR TH e 9T FERATS AT a1 TFh 7% |

¥) FIgeR TAeclThl 96 T “fao” wwrel =y fam qvHepT SiTgelk FHERTH
FAeATATS AT AT AFFT 7% |

Fal FIgaY FedThl a1 “faq” w=rer oea faq 3@ srgerew faq
THH AR HEIH AeATdAls GATSH AT TFH T |
) A HEH A1 a7 AT It femete ganiad faF qeRd
Ao HEIATS AT &I THFT T8 |
o) FrgAY EBERH! AfeaA a1 ‘T3’ el e feeRT |l SHTE
Jee HEIATS AT &I THFT T8 |
R OHE 3 I 93 TEARN AMRDAE UEEHT WAT ATl fEqraed Taaier ed
ATIRAT (Dry weight basis) TUMT TRUHT &7 |
.Y ASH, TRICH, fquTd, AT T a7 {67 AR F@AH! 11 falh
faraor 7 gAmT T greT |
3. &R dcd qgr fadar da9™ (Residuces):-
FEITHT TATHT ETHRE Tcagehl AT SeTehl (qaTwaT afe g gra:-

*H. R qedal A= qT
2. Wﬁﬁ‘dg, ﬁ-T.?JT,/ETE.Trﬁ.*, FETHT (Arsenic, mg/kg, maximum) R.0

g
q

R. tl?fﬁﬁ_rf, ﬁ?.m,/a%.#r.*, FErHT (Flourine, mg/kg, maximum) 0.0
3. |fa=n, fwm /& S x, G @M (Lead, mg/kg, maximum) 4.0
¥ CﬂfT, ﬁ-T.‘JT./ﬁiﬁT.*, FErHT (Mercury, mg/kg, maximum) R.0

OOODOODOOOOVOOOOODODOODOGOODOOOOOIOOOOOOOOOOOOOIOD
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«. | difeaw ArerEe, M. /& S, derH 24.0

(Sodium Nitrite, mg/kg, maximum)

€. | e, TR /&SI, FerET (Castor, mg/kg, maximum) go.0

o. | fe wifad, o /& 5 Fer Ro.0
(Free gossypol, mg/kg, maximum)

¢. | wemetems fa,, argmmme gfafeammy, adm Re.0

(Aflatoxin B4, ug/kg, maximum)
*g.9m. /.5, e fafeaums gfafedmmaars T9es |
¥, TR T ATy S e (Packaging and Labeling requirements):-
FGRH] TATATS 6T T @@, T, TRAH e HH aRT a1 AT a1
qITATaT RGTHRT bl ART AT ATHTES HRTSTHl ARTHAT T7= T ATHTT
IS, | DThTg TRUHT F@RTH AT ART/ ATHSHT 81T THITTHET
[TaRT @ AUH g T -
%) AR Gle=TT ol A7 T FTeS ! ATH,
g) TEATH T,
M) IATEHB ATH T ST,
o) GE A () ¥ ATTHTH G T,
%) A A
) Ioqred fafq ¥ s fafa
F) T qAT57ET, Hivg givafdda? T UGSIHTAT ATFATET STHT TAT
HUHAT |7 Jooi@ T 94,
ST) FrEr ¥ g Afteriee 9T ARTRTAST T4,
%) qUSRY fafa
) AT AAAIT THEIT |

¥) IR, GIeo a9t qA1S:
%) AT AT AU IASTIAHT TR FAUHT (I 450 & dfegdre TR & |
@) a7 AT YRE 9UH tafq Ifg gve we, Ferm 39, fafg jog¥ /o

R /9% T AT IASTTA AT Y AT THIT FGRTR ITAT TR TR
T AT ABURT AT THIRAT THICATT BT TAT SRR HeATATRT
AT GRS g, |

) U (@) THITHET AT THITH TT T FH FRATEES T AT
FHITTH el WA, |




JIH Uddh THITT: U 3%) TEAT 39 HUTel A9 90T 3 f5fq 20%% /0% /99

R fewr E, A=A T k-
aﬁaﬁwwﬁmzm‘gw)mﬂ?ﬁrwwmaﬁw%?ow/oa/ﬁa|

3o T g, ST T q9rd AT g9 faw e, S & amr garderg
TRFT 95g Y Al ST TETdH [UER AT Al (AR QifadEr IwE 9
FHITSTHET ETIEE |

qferet
@) ARPrF e RICAECII

9. AT GiqeTd (AT 9.0 % (FEH

3. WS ifed (AT X €.%) 0.0 % (dTH)

3 S W % (ATEH) Y % G U B FH
¥. HE HIgaT % (ATEAT) S % (JEHT)

Y. TS TEIIE AT % (HIEHT) ¥ % (FGHT)

& Feqaw % (HTEHT) 0.4 % (TS

O FAT (HifeTH FARTES) % (HTEHAT) 3.0 % (TAEHT)

5. RITHRY % (ATFHT) 0.4 % (&

R. fwarfea © (e 7 /%, i) 000 (SIETH)
q0. AT AT, 9 vo drdr . (e w fafeaw) @dmm)
TR -

qrd w* fafeaa (1. 91 &) 9 U IR WRTET T AT R 09, |

g) STATH AMHHT Jecitad T gare—
9) ASH, TRTUH], BRI ANH AT GUT TN A 7 ATA ST Tard

AfAereT gIe |

) TUIRE ATATAT fEgUHT URAR a1 AIATHN G qed g9 |

3) SRR AMAHAT TR URAR a7 ATAES Hed Ush A U aT
AT afRf AFT AHTAT 9fT AT AT qETd UG ¥ aRfg e
qUHT AT ST |

(%) WY ATABTHT G =T F OETH F¥ AT R I %, THHH OIE el
&I WIATE Il fE el STAteT e ATERHT U1 TRTH & |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE

R33



JIH Yok FHIT: @€ &3) AfaRerTs 30% A91er 1597 AnT ¥ fafa 0wo0/99 /09

fa2ciuoT GIqR (A1 uGrel)

| T GUE %) FEAT 99 FUTer o9 T T Y TAfd R0vg /0 /RY |

AT AXPRA H qAT T [qebTd AATAT HIAecdebl @ qiated qar
O A=A 9T ¥ &1 9T ATdede wratagare Fanear faeeror
AT A HAT GaH T A10q GgaAd g1 b ASeaehl SXEeHl <8
RIS dfeATS T TR0 fAfq 3095 | 31 Ry W MU e a1 g
TR TR ;-

Tq3d H. 0%.00 T TAT T T21EE (Milk and Milk Products)

fas. @ @& (Food Product) T E.
e. | ferey T smER 9,000/
R. | gl g ( Whole milk) ?,%00/-
3. | gdg WIa g 59 (Skimmed milk g,400/ -
powder)
¥. | el g9 (Whole milk powder) g,k00/-
Q. | AT qA 39 (Fluid milk ) t4o/-
%, | e=e Me# (Condensed milk) woo/-
9. | Hed+d (Butter) g,ko00/ -
<. Frozen Dessert / ATSATHH g,ko00/ -
R. | % (Ice cube) ,000/-
20. | @@ (Yoghurt) Roo/-
2¢. | HATE ( Cream) Koo/ -
2R, | af¥ (Paneer) Koo/ -
23, Tt 34 ( Processed Milk) Two/-
ey, |forer smew/aTe R Wiftew | diftes qoadT AT Ao
Jeq Uiftaes W WIghTaTaTATSiT GARE!
AT i@ AT FHITSTH T
AT ISATATATSD] FHAT Hebel
. 98 AT Ioot@ WY FHISTH




T3 |, 0R.00 A TAT T F+T USTIET (Fats and Oils)

faa @ a1 (Food Product) TEIE.
2. | FFafd 9« geltad (Edible Vegetable Oil) woo/-
R. | S AT (Crude oils) F== TaTd ¥o0/-
3. | A qe 2,200/~
¥, |WME SEE S (Ghee) coo/-
&. | @I & (Vegetable Ghee) <oo/-
. FETHS! AT (Peanut butter) ¢,000/-
CR LT FATF, AT (Bakery Shoitening) ¢oo/-
<. AN =T (Mustard seeds) 300/~
R. | ®@Me 93T (Coconut powder) g,000/-

Tq3d . 03.00 HATH TAT AW T TT4E (Fruits and Vegetable Products)

fad @ & (Food Product) TER ®.
2. | ST ST, wTATee, W@ETE, welRd, He (R, RAhRad 77 ¢oo/-
qaTd, FAR T TITEN FoA &9 (Jam, Jelly, Marmalade

Squash, Fruit juice, beverage etc.)

R. | 2HTEr F=a, el 99, 9 qEE% 9,3001- ¢ R00/-
HTZHTATATETS Afed (Tomato ketchup, Sauce )

2. ¥ER (ARTET aTe®) (Pickle without preservatives) “oo/-

¥. | 2@ / 9 & (Tomato Juice) oo/~

«. FT7E & T&Td (Canned Fruit) coo/-

%. &bl T TRTY (Soft drink, Soda, Energy drinks, Sport, 000/~
Carbonated beverage etc.)

R AhRA U 93T 9T3€? (Fruit beverage powder) “oo/-

¢. |FTR (Vinegar) ¢oo /-

34 ) @ JAT AT GEERES] AT ORR AR



q3A A, 0¥.00 AAAT T TIT14ET (Spices and Condiments Products)

fa @I a&] (Food Product) TELE.
. | &l HEa Ufey 300/-
gel H ATl goo/-
R. fasifTg 9TSS ( Seasoning powder) “oo/-
9IS e (Prawn cracker ) “oo/-
¥, | " Roo/-

T3d A oY.oo fouT, FERI FIFT TAT WY JIE a=HT USTHET (Tea, Coffee, Cocoa
Products)

faA. @™ a&] (Food Product) TERE
2. oo qar #h (Tea& Coffee) Yoo/ -

q3d . o%.00 T (Salt)

fas. @ @& (Food Product) TE®.
9. @M T R (Edible Salt) Yoo /-

3T . 09.00 TR, TAEH TAT AT JE J9HT TET4ET (Cereal and Legume Products)

fas. @I @ (Food Product) TEE.

2. | fagr, #ar oW, a9+, a7 @rETH {3 (Wheat flour, woo /-
semolina) Fortified flour, Rice

R. ﬁél'@g_{, 9T (Biscuit, Bread), cookies, Bakery Koo/~

3. | &BS (Cookies) “ko/-

%. =T FH @I TG (Other bakery items) koo/-

w. | FEk =SS/ 9rET 9= (Stick noodle) %00/~

<. AT ATSATS ( Instant noodles) Roo/-

R T GTAAT, TTAANS, ﬂ'ﬁﬂ'ﬂT (Dalmoth, Bhujia and other Yoo/ -
Snacks food)

. grar~ / qefgd R ( Cereals / Legumes) Koo/ -




q3d #. 05.00 W TRTH! Feifer fUSa at (Processed drinking water)

fas. @I a5 (Food Product) TEIE.
. | wemifaa fUge 9T WIgSHT ATATES aHd 400/~
|3 | 0%.00 (AT TITAET (Sweetening Agents)
fas. @ @& (Food Product) TEE.
2. | P& (Sugar), fa=fT (Sugar candy ) ACYE
R. | HE (Honey) 2,200/~
q3d 7. 90.00 FhHFAAL! TTUET (Confectionary Products)
faa @ & (Food Product) TEIE.
2. | =heid, TWI, FTUST (Chocolate, toffee, Candy) TSTwT w4o/-
(Logenze)
R. | FZFH, FITH ( Chewing gum, Bubble gum) Koo/~

T3A . %00 @ URIE, @R AW U fqurh dcage (Food Preservatives,
Additives and Contaminants)

fas. qRIHeX (Parameters) TER®.
2. | 9fq &9 #ea (Heavy metal) “ko/-
2. | UF 9= @ 2 Hed (Heavy metal) THEHAT g,400/ -
2. gfa @it g Minerals (Fe, Ca Mg, Mn etc.) Rko/ -
¥. | 9fq Argde#T Mycotoxins/Total aflatoxins g,000/ -
W. | 9fq fgerfas (Vitamins) ,000/-
%. FaTaE (Melamine) ¢ 000/~
©. | ¥F & (Color qualitative ) Rko/-
¢. | 9fd T 9RET (Color quantitative) \goo/ -
R. FHITAA (Formalin) ¢ 000/~
%0, | a=ilg® UHEE ( Benzoic acid preservative) ¥oo/-
Q. | AT=Ersd (Nitrite Preservative ) ¥oo/-




2R, | 97 WREEE Y& (Other preservatives/Food ¥00/-
additives each)
3. | GhTeTg AHTSs (Sulfur dioxide preservative) ¥oo/-
qy. | faerer sy (Pesticide Residues)
FAEAA, AR ERRE THEH [quaEs THeTd F9q1 | R,000/-
(Organochlorine, Organochlorine group)
HI GHEH (qUTEIEs TH Tq F9HT (Other 3,0001 groups | R,000/-
/per pesticide)
gfe faumer s@9m (Pesticide residue) g 000/-
. | wfq fae oW, ufeaarifas geesT (Veterinary drugs woo /-
residue per antibiotic)
2%, | ufq Sifae ofrody, ufreamdifes (Veterinary drugs residue in | R,000/-
group) HHETd B9HT
0. | HHATEITEaH TerHe ( Monosodiumn glutamate MSG ) “oo/ -
2¢. | Y@@ (Radiation test by Becquerel Monitor) 2,000/~
2%, | 2GR UiHHT UfgE (Taurine amino acid) ,000/ -
Ro. | fe%em®IET (Histamine) g,000/ -
9. | UTRAT UfEE 9RTIE ( Amino acids profile) R,000/ -
RR. | WTET TfEE / IR UfEE (Fatty acids) R,000/-
Q3. | UfreufE~e Y®H! (Antioxidant each) 2,000/~
R¥. |Efafthe WfEr (Specific Gravity) %00/~
RR. | TH. TH. UH. (HMF test) 2,000/~
R%. | FMEA (Caffeine in foods and Beverage) 300/~
Q. | #mAifed (lodine content ) 300/~
R¢. | TR ( Grayanotoxins) AT JTE(qeH FTHT ATeH 2,000/~

EEUSTREEHE Rl e ea




34 . R.00 fafae @wr wErdET TR SER A TEY

fas. qRIfHeT (Parameter) TEIE.
¢ | ST (Moisture ) 1o/ -
R | ¥ifed (Protein) 300/~
3 | #FrEeEse (Carbohydrate) 300/-
¥ IR (Sugar) 300/~
w | %A 3™ 9@ (Total solid) 300/~
% e (StarchQualitative ) 300/-
9 | *hs 9 (Cnude Fat ) 300/-
< 9o (Total Ash) Roo/-
R | Ufew (@mETH, HEAT a1 ¥+ Ui 9RMHeR (Grading, per 240/ -
parameter)
o | AFACAT (Acidity) o/~
22 fr. w=. (pH) 200/~
2R | enfeIar (Alkalinity) 4o/~
23 | %S W (Crude fibre ) Yoo/ -
2% | 9T gLl TS (Water soluble ash) Roo/-
2% | UfEEHT T A (AIA) Roo/-
2% | Aepleliae TaReATaE (Alcoholic extract) Roo/-
29 | el HTAT (Salt content ) Roo/-
2¢ | gaefiEdn ( Solubility) gko/-
2% | khatiaed <o (Refractive Index) Roo/-
Ro | ®AMIMRET e (Saponification value) Roo/-
R? | smaifed = (Todine value) Roo/-
IR | WHIARTE 989 9eTd (Unsaponifiable matter) 300/~
3 | fiF wIdl uige ar ufae W (FFA/AV) 1o/~
R¥ | WRTES W (Peroxide value) Roo/-
R | e a8 (Melting point) 2ko/-




% | AN ( Sucrose Quantitative) ¢oo/-
R9 | &S (Glucose Quantitative) <oo/-
R¢ | Wt (Fructose quantitative) ¢oo/-
R | g==d™ (Drained weight) goo/-
30 | IgA A« (Volatile oil) Roo/-
32 | A39sd da@ (Nonvolatile oil) Roo/-
3R | @€ HHE &% (Lead Chromate test) Qoo /-
33 | FHHET (Curcumine) o/-
3% | FifeaH FR1EE (Sodium chloride) Roo/-
34 | 3TiiH® ufgE g®e! (Organic acid each) ¢oo/-
3% | = M=« (RM value) Ruo/-
39 | AT ARRRSIH 9fq AT (Lactometer Uuo/-
verification)
3¢ | FEASIEAFEE TOY & (Carbondioxide pressure test) ¥o00/-
3% |9< 9a a1 AIeH ( Net weight or volume) goo/-
¥o |difeRTHa a& (Proximate Test) 2, K00/ -
%¢ | odifta® T (Antinutritional compound) TedeheHT \9oo/ -
¥R | FAR GRS % (Color profile test by Chromameter) ¢,000/-
¥3 | TR UIHRTeA ¢ (Texture profile test) 2,000/~
%Y | dTex TiEiadr Water activity) “oo/-
¥W | e GETEE FATH 9T (Fill of container) goo/-
¥% | ®eshl 9T ( Fruit content ) ¥oo/-
¥ | IRF TfEE (Uric acid) “oo/-
¥¢ | T@fed (Gluten ) Ruo/-

A1ty IfeAtad AT TUHTH! FHAT [T TER Iid TRIAER &, ¥00 |- TR, |

T T HF JTFEE (Advanced Instruments) & GC, LC, ICP-MS, PCR @12

faeeoor FFI T 99 qRITHEIH BFAT Yiq TRITAER 5. 500 |- ARAE, |




TId . 93.00 fHETEE TE0T (Adulteration Test)

fas. TRIfEY (Parameters) TEI®.
2. | ZreHIEE e (Hexabromide test) ko /-
R. | =fS¥M sme a2 (Argimone oil test) 300/~
3. |dfqR dw 300/-
¥, | drgied 240/ -
W. | @€ e (Lard test, Qualitative) 00/~
%. | @M 9« (Mineral oil, Qualitative) 00/~
©. | ®ERS & (Phosphatase test, Qualitative) Roo/-
¢. | Taiaiae =1 oo/~
S L s A Roo/-
%0, |@Tg@TEME a% (Bicarbonate test qualitative) Roo/-
22. | 7S € (Glucose test, Qualitative) guo/-
9. | %= dw ( Starch test, Qualitative) gRko/-
?3. | o@TI TF (Nonedible color, Qualitative ) 300/~
2¥. | FRAT T (Urea test, Qualitative) 300/~
2w, | FiEe® HIET / Fgrargs® ¢ (Neutralizer test, 300/~
Qualitative)
2%, | mHIfAATFIS (Formalin test by test kit) 300/-
29, |ufeaarze fbe T (Pesticide test by test kit) 300/-
2¢. | @E 9= ( Kheshari test, Qualitative) 300/-
q3q 7. 9¥.00 Aehgd W+ T 92Ty (Alcoholic Beverages)
fad g S 9 72T (Alcoholic Beverages) TEIE.
e, | arEa qur faer e 3,000/~
R, |fod (@, T\, dige, W omdr ) AR (Liquors, R,000/-
Whiskey, Rum, Vodka, Gin etc.)

3. | muEe AedpEadEnadied (Methyl Qualitative) ¥oo/-




Febleasarsd (Ethyl alcohol) Yo/ -

o

w. |f9aEe sewed F@redfedw (Methyl alcohol, Quantitative) | 2,200/-

QRITAEY ATT TLIET0] IRTCAT Jiq qRIEeR Y00/ -

(Other each parameter)

T3 | .00 AIET @I 9€1 (Meat Products)

faA. @ @& (Food Product) TELE.
2. drsir |19 (Fresh meat ) Rko/-

T3 . 9%.00 T USTIEE (Animal Feeds)

faa AT 92T (Animal Feed) TEIE.
2. qITTsrbl T 9819 (Feed products) g,%00/~
2. TSR] AT FATSA F=al 9879 (Feed Ingredients) 2,400/ -

TEd 7. 99.00 TR U I USTAEEHAT ATSH ST TLIET0T

fad. qRIHEX (Parameters) TEL ®.

2. Hieg #1372 (Mold count) Ko/ -
2. {2 T 9 TRET (Yeast and its spores) 4o/-
2. ared AT AT (Total Bacterial count) Rko/-
¥, FIfTHH FT3=¢ (Coliform count ) 300/~
\. HTHAAT (Salmonella spp.) Koo/ -
%. TIHRTEATHFH (Staphylococcus spp.) Koo/ -
o. FAGTSTH ATS[ATH R “oo/-

(Clostridium botulinumn/perfringes)

<. TEFIEH (Streptococcus spp.) 300/-
Q. ItFers FRE (Bacillus cereus) 300/-
2o, faferdr == (Vibrio spp.) 300/~
22, feredfear HHETZas= monocytogenes) 300/-
3. THTErET /vl faw, gk 200 /-

(Nomatodes, Larvae, Cyst)




23, T q&H S(1d Jeddel (Other microorganism each) 00/~

9¥. |®@Tar T& WITHT ( Swab test) 200/ -

2. ST IATHR AT (Enterobacterioceae ) %00/ -

%, | HIf Jlectiad GETHT TIRPTHRT EH SABHH BHAT ¥00/-
feeoor T&qR (AT IRIHER)

T3 A. 95.00 IANT FAERE, AT FHAT TEAT0T, STt aww g& e

fas. qRIHeX (Parameters) TEIE.

2. ERIRNEEAITEIE] Roo/-

2. AT ATHAT I 300/-

3. At gHToe &R 300/-

X, frata e aez 300/~

«. AT FARTE TR 300/~

€. HBRIE GTE IaTd AT ATHAT 300/-
LN

o. AERIRE @I G2S  JAEA I, | @ ATHATABT AT
TATHOT  (ATARE  qdT eArEntaq | R s e 9wE
IATEH) TER

c. TS AAA FT AT FHIRI Ro0/-
ST 9T FATRI TER

]. grE /a1 ABRRS @9 G2GH | @/ T/ ABRIS
AT AT FATHLITRT TATSTART QT TaTeHT THATH!
ATRT YT THATEE R [0 T&R | 9w 3&r a78

gL U %3, ATqRTATS 30, TAFT 000 ,/99/9 & FYTA AFATT ATT

Y4 AT IHIRTT E [qE AeAragsl gAaardl A ggedl & (@rg giarg
qGT U TV G FATHT &A8T TN FAT o FEIedT A1) GRS
TRUE 3 |







FH qan st faw@ qeEem
T gfafa qur qor fqae=or fawmn

TEAHEA, FIGHTS]
AU STABRIBI Il AFUD Wil TRET:
@ gfafa @ qor Faer fawm, sacEEa 09-43¥001%, Y3TR3LQ
T gfafy qar qor faer FuEE, faeTr 0R9-¥9¥IRY, ¥9¥TRE
g gfafa qar qor fAueur FEieE, ST 0%¥9-4%0919
@ gfafer qar qor faeor wwieE, @t 0% \9-¥9R5IR
g gfafa qar ot fRaeur FEiew, e 0%I-YURYRY
@ gfafer qar qor faeor wwie, SEa 0\99-¥ 39004
@ gfafa @ T FEeEuT FEEE, aaeTss 0%93-%39439, Y30%9Y
@ gfafa @ qor FEeuT FEEE, @ 0T 3-Y]U30

@ gtafer o qoT FEenT FEEE, gt 0%9-Y3RRVR
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