GUE %g) AT R AUt T 9 Y fafa 0ewaiy

HIT 4

AT GLHTT

FIY, W STIEAT TAT BB AT D!
a9
I OER @ UF, 2033 HI TR 9 o {uSl AfUER
TIRT T Wreaeda! [IEd [Fa ¥ a-al @vg %0, dgedl
¥z, fufd Rovs/90/33 T @S &o, AgEdr &, A
R059/08 /RY, I TUTA TSTIAHA] THINLIA GAAHT THLT 9 3
Ifeg TEEET YHT 932 T QY AUHET GA -

“q3. AAMET (Melamine)

TEEE] @I TEECHAT HAMTEAH! HIAT Se™HI qCATT

fafer o

&7 | @ 1€ (Food Commodities) A
fepetrom
(mg/Kg)

g. f@f{lﬁ ANT &9 AR (Powder q.0

infant formula)
. | T AN A ARR / T 0.9%
g"cT( Liquid infant formula/Liquid

infant milk)

3. | 39 T90 TTUSI 9=TY (Milk and LR

milk products )

¥. | 3= @ U=t (Other foods) .Y
Q=
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q%.

Aeblgaa=g 9g gard
9¥.9 fegeht (Whisky)

9.

U & (Scope)
Y AER AT IJIARTH AT A1
TNUHT G YT Caediens wiey |

9T (Description)

Cgedhl el 4 i 9w a1 TeHag
@ TEEEdls S TEEHE THARER
o (BHegq) T EReoms
SC2RI AU e M 1 ok A Ca s
qEIfEeas Weg | IcdeT T o9,
YANT TRA Fea 97, Jedaaadhl 9,
gfater ey smuwAr  fegedr &R

GHILHT B g |

FEAGH R IREEE  (Essential
Composition and Quality Factors)

EETHM A= TR T ArEl gIIg, <
JEHT HTHA T a1 FF TEHd @
I T TFHd aeAee YA T
afF-g | IRIFT (matured ) I <IRIUHT
fegTdhians HFAT q 99 ATF (Oak) BT
WEHT @I AERY RS g 9g |
eed Ml FARA BT2sc (chloral hydrate),
FHIH Faze  (ammonium chloride ),

EEE IR (diazepam), PR ES

13
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(paraldehyde) < MET  F4 9 I
TR W] 9T, A HIcU® (psychotropic)
TRTIEE T FANET  (caffeine) THAHT
AT g7 §a |

Ceeahl TATTA Aeklldd! AT 3§
sRg Yo Yiaed  (ATdAsl AT,
R0°%) W BT GEIE | TURA
AehlgicThl WET  [ceehidhl gl
Jooid TRUHT AT 9721 2% H<T
A TGHH THIEE §G |

REEHMI el WYevest 49 90

WOFT B T8 -

. Malt grain | Blended Ag
. foreror E .
whisky whisky | whisky
1. Aldehydes as acetaldehyde
(/100 L absolute alcohol) 50.0 35.0 15.0
max.
2. Arsenic (mg/L) max. 0.25 0.25 0.25
3. Cadmium (mg/L) max. 0.01 0.01 0.01
4, Capper (mg/L) max. 10.0 10.0 10.0
0
5. Ethyl alcohol content at 20°C 36-50 36-50 36-50
percent by volume (Range)
6. Furfural (expressed in terms
of g/100 litre of Absolute 12.0 6.0 6.0

alcohol), Max.

9%
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Higher alcohols as amyl
alcohol (expressed in terms
of g/100 litre of absolute
alcohol), max.

1000.0 750.0 350.0

Lead (mg/L), Max. 0.2 0.2 0.2

Mercury (mg/L), Max. 0.25 0.25 0.25

10.

Methyl alcohol (expressed |

terms of mg/litre of distilled 30.0 20.0 10.0

abolute alcohol (mg/L), Max.

11.

Residue on evaporation
percent (m/v), Max.

2.0 2.0 2.0

12.

Total Esters as ethyl acetate
(expressed in terms of g/100
litres of absolute alcohol),
Max.

200.0 150.0 100.0

13.

Volatile acids as acetic acid
(expressed in terms of g/100
litres of absolute alcohol),
Max.

150.0 100.0 50.0

Taegal (Hygiene) HTIW T AET (Code
of Practice)
fegvhipl IcUIe, TThioE, WSRO o

\ES_OI'I_“TT T Codex 3WT &R W'%HT

(Recommended International Code of

Practice - General Principles of Food Hygiene
(CAC/RCP  1-1969) T  JELHe®

AFLAFATARL. A T I |

4
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Y. WY T oafery  9Eledl ogaedn
(Packaging and labeling Requirements)
¥.qQ TEH
TCEvhlas 9Bl TRUH @
USHT aiad a1 BcALHT g
T T |
Y. I Sl T 9 e
Nk NRUHT  [eevhihl Tl
RIS [T g I
(F) Fcqed a1 SUTHLHT A qe
T,
(@) FEqH T,
([  TAUA  AeklEAR] A
giaerd (rFad) A gdr A
TR HT

o

() IETETT WART SUBHI
IRTETART AW a1 dgHd
Y,

(T) IcUed o1 ey Mid, ==
AL 9T A R,

() gg |,

(F) o= JafId HA dlh
T Jed@ T T,

v guary g © afFasor
Soerd T e B g |

9%



GUug ) TEAT R AU AU WRT ¥ [T 00994

9%¥.]R ™ (Rum)

1.

4.3

ST Jooid I glde=e
¥.3.9 TR gERE P

T T 2T G|

Y.3.] TANHAATS ESZaEs

\
R 6 B CUN: 5 B
R &

BIcl, ¥ea d diddge

YGAT T AET B |

UGS & (Scope)

[N

TE e HIE STANTH AR W1
) e
TRUSET T GHRFHT HATS qHT |

9R=g (Description)

)9

W (Rum)

TH 9 IGH T, 3GH! S A
3@H AF IUEA A TR e
M PR b AMRESTE 9"

~

qardere [T (Fermentation)
T RETEE yEaEm 9

N AN [ aNhN ~ =
Sedblpllcld [slEddcdlc EREd
o c c O] )
HQNSTT Yacdlg S35 | WQ

ity Ifediad @I IETIgHAIC

[anN

N R B c
gl ~dccd [FUC 4l {dcHhics

A

g a1 RFee Ty ar d==

99
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FEe 99 W ™R W
by | W 99 R d9IHA
AT 9 BRI A B TR
qEYgE YaTd Ued &g 4y |
.} garsc ™ (White Rum)
FHA (Caramel) T—R‘I%QW\F
s g T (White Rum)
Tl T 6E |
2.3 Tide W (Flavored Rum)
FaT  (Flavor) ¥IRT T TR
TRUH! THATS Folds 0 WA
TS | FEAT T T qAT

Al @l AR TR W
b |

3. AEES TR IREEE  (Essential
Composition and Quality Factors)
THHT TMIEE T=E T Al g1 g |
TGAT TS A TAT @ ANTENABE
TN 9 ATy | A ROHd A

= =~ N =

AT I TART T qET T | ofeerH
q#a  (Matured) S0 ﬁ%@ THATS
FFAAT UE a9 AR (0ak) HT AfSHw
Tl SR TRUH T TG | e
e uRuFd  TRUST AT FHEHI

fa 3¢ Y &
TIEE T AT g | THAT B aH

T, Tt @€ q g da |
1z
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THAT Felle E‘>|5.:‘§\c', (chloral hydrate),

N e =
AAMIH FAISS  (ammonium chloride),
EIESEIE) (diazepam), LI EREES
(paraldehyde) oG  HA = ¥

(

o0 [N e
[F AT A, qghicd® (psychotropic)
(

Wﬁ@“(’_ TAT FAMHA (caffeine) THART
AT g g2 |

THAT SUUA Acdhblgdd] AET & drd
YO Yiderd (ARt e, 2o
drcis qUHAAT) TH OFT wEg |
SV Aoblglddh] ATAT THHT ATAH]
Jod TNUHT HAT 92T 3 FA9Tdel Tl
EECNE RS

THHT <REET WIIEUEee 9 T WOH

fa. faaar W | ghse | Teids
. W | ™

Ethyl Alcohol content
1. | at 20°C percent by 36-50 | 36-50 36-50
volume (Range)

Furfural (expressed in
terms of g/100 Litres
of absolute alcohol),
Max.

10.0 5.0 5.0

Higher alcohols as

3. | amylalcohol 350.0 | 200.0 | 200.0
(expressed in terms of

g/100 Litres of

1%
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absolute alcohol), Max.

Total Esters as ethyl
acetate (expressed in
4, | terms of g/100 Litrres 150.0 | 150.0 150.0
of absolute alcohol),
Max.

Volatile acids as acetic
acid (expressed in

5. | terms of g/100 Litres 50.0 50.0 100.0
of absolute alcohol),
Max.

Total acids as tartaric
acid (expressed in

6. | terms of g/100 Litres 160.0 | 160.0 160.0
of absolute alcohols),
Max.

Residue on
7. | evaporation percent 2.0 1.0 25.0
(m/v), Max.

Methyl alcohol
(expressed in terms of
mg/Litre of distilled
absolute alcohol), Max.

20.0 10.0 10.0

Aldehydes as
acetaldehyde
9. | (expressedinterms 30.0 30.0 30.0
g/100 Litres of

absolute alcohol), Max.

Copper (as Cu), (mg/L),

s Max.

10.0 5.0 5.0

11. | Lead (mg/L), Max. 0.2 0.2 0.2

12. | Mercury (mg/L), Max. 0.25 0.25 0.25

X0
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13.

Arsenic (mg/L), Max. 0.25 0.25 0.25

14.

Cadmium (mg/L), Max. | 0.01 0.01 0.01

Al (Hygiene) HIW I ARG (Code
of Practice)

D] JUTEH, FACfelg, Tlhiay, WIS
TaT AN & BT HERd

AT Qﬂ'i%ﬂ (Recommended International

code of practice -General principles of Food
Hygiene (CAC/RCP 1-1969)) T HUTALTHEE

AALIHATIR. AT T I, |

2 CAEE T o e o M e
(Packaging and Labeling Requirements)
¥.9 el
TATE IHT RIS @ USHI
AAA AT FHroAH AR T
g |
YR T St I 94 faaT
F TSI THHT ATAAT <BTa
THISTHD! AT BT -
() IcUeF a1 WHHT AW
qAT ST,
(@) a&qH T,
(W) TAWA  AePIRIAD! A
giceTd (AT@as) A1 Far &
JHAT

D

’

<9
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(%) IJEMET  WANT USRI
JRMETAHT | AT Tgehd
THAY,
() IUET o1 WfHy T,
=T TFIR A1 de R,
(=) @& qICHATT,
() o7 TAAT BT AHHT
a0 Gool@ 4 Gibdg,
T ITARG Wi T |
Jeord T aed g g |
Y.3 <FaHl Jeod T gierg
¥.3.9 TR R FA 9
e T AT g |
Y.2.% WNEHAAE  H THd,
TR, A, qA A
Ee gl IS Gol
R o B | W o M
a1 AFTEE TN T qIEA
Exl

q¥.3 AISH (Vodka)
Q. TR &7 (Scope)
JE UEAT AFA SIERTH AR AT
RUHT W JHRHT AGHAE T |
.  9R=T (Description)
WEHT W] A, A, ACEE a1 7
o g1 FEERgeTd  uEdEeds

<X
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79T (Fermentation) 4 REeH
YFAGERT U ded  RYeAe el
TS ¥ qedds aeg | gl
F4 9 UERHT qeiree Gadee A
T UG | IOAEA I =9, WANT ARA
FoA AT, SOEAR] UHAl, GEdD!
AT AZgHT AR TERE B
TFG |

3. HEWEH PR UKiEET  (Essential
Composition and Quality Factors)
WISHTHT TTEE T8 T a1 81 g
| TEH TR AqEA T W AN
TN T GhTg | SHEH FERd
B‘lg%:d (chloral hydrate ), AT FASS
(ammonium chloride ), @'lﬁtﬂ'q
(diazepam ), tﬂ’(l%@?g_é (Paraldehyde)
crp e 5 A e B Ea ek e M
ﬂ@a‘?@ﬁ? (psychotropic) UITHEE Tl
FAMHT  (caffeine) THAR! I T
é’%\‘rr
TEHT SAVA Aedhlgadd! AT 3§ 9
YO YideTd (-l ATERWT, R0 fZU
qciie TIHAA) TWH FT wEg |

54&(’1 div@blac'iobl HIA 5-II\‘='>\°|'>IOI'?I SERE]

JooTd TNUHT ATAT =T 3 Jaerael oc)
A FqG BT WA | AEHH R
AIETEEe 9 T AUHT B TG -

<3
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& faer M7

Ethyl Alcohol content at 20°C, 36-50

1.
percent by volume (Range)
5 Furfural (expressed in terms of g/100 12.0
' Litres of absolute alcohol), Max.
Higher alcohols as amyl alcohol 50.0
3. (expressed in terms of g/100 Litres of

absolute alcohol), Max.

Total Esters as ethyl acetate 50.0
4, (expressed in terms of g/100 Litrres
of absolute alcohol), Max.

Volatile acids as acetic acid 10.0
5. (expressed in terms of g/100 Litres of
absolute alcohol), Max.

Residue on evaporation percent 2.0
6.

(m/v), Max.

Methyl alcohol (expressed in terms 10.0

7. of mg/Litre of distilled absolute
alcohol), Max.

8. Copper (as Cu), (mg/L), Max. 5.0
Aldehydes as acetaldehyde 15.0
9. (expressed in terms 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
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¥.

Tl (Hygiene) 1AW T+ dRehT (Code
of Practice)

WEHIHI  Iodled, AClTg, TAHNT,
WUSRY  TAT gAMl TR FIEEEN
BEIITG éiltil(%.ll%dl (Recommended
International code of practice - General

principles of Food Hygiene (CAC/RCP 1-1969)
F JEAGHEe  ATFIGHATTIR ATl Tlfr

g |

I EERR S C S At L |

(Packaging and Labeling Requirements)

X.Q s
S HIATs T TRUHT G USH]
ATA AT FHeoACHT AR T
g |

Y.]  TIEEHT Jooid T I faaRer
M TRUHT  AGHIHI Tl
ERIREAREC LG IR
() IcqEeH 9T TUHLHT AT a2l

ST,
(@) &g W,
() SAUA  AeblRIABI AT
gfderd (@A) A gar A
THHAT,

D

<4



GUT $5) AT R AT L= 9T Y fEfE 0wway

() IR WANT UM
AESTASRT | AT WA
T,

(T) IoUET a1 iy A, =M=
TR 91 e AR,

(=) gz 9feam,

(F) =g JARId  FIAAA ATl
R geer@ T e,
T goary fafa T afe
oot T AT B G |

Y.3 W Jeoid T ideee
¥.3.9 T gEERE FA U
TN T U g |

¥.3.3 JIRTEHATATS B ICEIET]

-~

[ =
JFId, Jcdlad, [, T
AT e Gl UHE

o o N o
%Ci\‘ci"ll -5 BRI Y| @"l Yl
A, 9o 9] AFUEE
- N
TANT 9 98T g |

9¥%.¥ WSl (Brandy)

Q. U@ &7 (Scope)

Jg UERA WA JTANHT AR AT T
N ~
T THRHT AVSle THE |
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%

=g (Description)
UGN WA AR AT AT HARAR! [Hvad
T (Fermented Juice) % EEYE T 9rea
= SN oo S o~
YUFHI Aehleldd [SEocdlc K Il
RS YRR WY | SvSiel AT
TEE 3, aE T TR g UG | Avel
FFT RTET B 9 G-
R.9 BTQ:‘J(EI'?[ st (Grape Brandy)
313;1:|?$\| TS (Grape Brandy) T
N~ N e s
TS, €T T UThehl ATHI fbivad 4
(Fermented Juice) g B T 90X
o ™ o (ol (o} &
MRU&HT  Aee-g JQigdaEg oA |
JEHT  FLILHT WUHT TTHidd  arasiia
dcda®  (Volatile Principles) AT TehUaHA
831 JeUe WUHI AET T 'R FA

o

ERE
R HARAR AU (Fruit Brandy)

FARART AVST  (Fruit Brandy) WeTet

ATR Aed AF HARAH [FHvad &

(Fermented juice) g REee™ T TR
[ N (@ c c )

MRUHT AR qqdde S ey |
[aY (@ b e R = =

T TR RUHT AVSEHT AHSHT A0S

~ ~ ~c
FABAR] AH Jool@ ] I7g | X
VST A WD ATRHI A0S HAl

X9
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R.3 S-eg Fvel (Blended Brandy)
si~2g dUel  (Blended Brandy) AT
FARAR! FUST A IS [€9E AT

LN A
(@GN [

fgewrEs fyew wEm gE  ged

N [a (N o =~

ATRH el FEUT @R ARus

FUEcTs SIS | FARA®R! FUST FINT
a o N S o~

T TR ST Slrse FUSiH! e T

o N ~C
tdia dlVsla] vitd §_'\'3f Jeg |

AEATF R IRE8E (Essential Composition
and Quality Factors)

AUSHT TIEE €T T AT g U | A
T ATE GaT Eee WA T Ay |
STETAT YTaT (Matured ) ST TIRIUET FUS TS
FFAAT UFE 99 AH (0ak) &1 wlEmm @l
VISR TUHI ] Tg | a UH g feiex
I=aT HH ST AUHT ATE (0ak) HT HAfSmHT
IRaFT MRUHT A0S FEAAT § AR TSR
TR g 9Eg |

ST FARA Sls\\’ic‘, (Chloral  hydrate),
FHIIHFATZS (Ammonium chloride), STZodTH
(diazepam ), URIEETEE (Paraldehyde) SFTIT ;#:f
15 I o B E AT R B 1 M | e e e
(Psychotropic) tIET?i%F JAT FAMRT  (Caffeine)
JHAFT JUEAT F Fa |

FUSAT SUUA HAodblgleldhl HAT 3§ oRg %O
JiaeTd  (AFAEET AERA, R0 Bl AU

RG
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ATHAAT) T BT TFg | SUUA A Badb]
AT FUEIHT ATAAT Fooid TRUHT AT a7
3 WS Bl A1 el B w9y |

AUSH] GEEFT HIUEUEEE U G HURT B

T -
A
. TAT AT | Selvse
. faaar S :
1. Ethyl Alcohol Content at 20°C 36-50 36-50
percent by volume (Range)
2. Furfural (expressed in terms of 12.0 12.0
g/100 Litres of absolute
alcohol), Max.
3. Higher alcohols as amyl 600.0 350.0
alcohol (expressed in terms of
g/100 Litres of absolute
alcohol), Max.
4, Total Esters as ethyl acetate 350.0 250.0
(expressed in terms of g/100
Litres of absolute alcohol),
Max.
5. Volatile acids as acetic acid 100.0 100.0
(expressed in terms of g/100
Litres of absolute alcohol),
Max.
6. Residue on evaporation 2.0 2.0
percent (mg/L), Max.

L
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7. Methyl alcohol (expressed in 150.0 100.0
terms of mg/Litre of distilled
absolute alcohol), Max
8. Aldehydes as acetaldehyde 45.0 45.0
(expressed in terms g/100
Litres of absolute alcohol),
Max.
0. Copper (as Cu), (mg/L), Max 10.0 10.0
10. Lead (mg/L), Max. 0.2 0.2
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
¥.  Taegal (Hygiene) ®@W VM aR®T (Code of
Practice)
TSI IAIe, AClTy, by, ISR qur
[aY C NN [da) e
\Q‘goll"ll gl EACELEAR ﬁaum SUEIESSIE]S]
(Recommended International code of practice -
General Principles of Food Hygiene CAC/RCP 1-
1969) /T EHHEE AAIFATEAR Il T
T |
Y. TRy T ey SvEeel  ogee

(Packaging and labeling Requirements)
X.Q sy
AVSATS FHT TRURT @ USHT Al
AT FHrCAHT ATHg T T |

30
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4.3 AT JeclE T I fae

M TRUHT  FUSRI  AdAdT <8

ELLEEEAREC UG IR EEE

(F) JcUEF A7 TERLHT AT gl
ST,

(@) w7,

([ TIUA  AcHBIARI HAAT G
(SATIAT) =7 FUT =1 Joh,

(F) LT YANT USR] AT
AH AT "Zhd T,

(T) JAET A1 WbF Wd, =9
T a7 A TR,

(=) @& 9RA,

(F) A=F T BT AlhahT Fa

Jooid TH Gy, d¥ IIENYT
fafa T afg=mr Seo@ T oEEd

aacal

Y.3 OO e T gdeey
¥.3.9 AR WEERE T A Sl T

e G |

= { @Y

Y. 2.2 WANTRAS  SUSidl PEAR

c ’

SR, AT qA AF UEE
R, 9T a7 dFgEe YA I

g G |

3
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9¥.% ST (Gin)

1.

UEAHT & (Scope)

JE EA HIHA JTAND] AN T AT
g YHRHT Aels aHeg |

=T (Description)

ST T T\ﬂj%FT{ I (uniper berries) T
aTqeeT dca (Volatile products) T TG W
e [PYeae TR RUHI AR JaTears
TATSY | TEET T F9E9(d (Other botanicals)
T & (aromatics) T arqefiier dca (Volatile

products) 99 R W ﬂ%@ﬂ qAr gl

~

™

(Clear) FeT &N ¥Tdog O W& e
(Turbidity ) RN é%_"fl

AEFH OEA WiHEe (Essential Composition
and Quality factors)

ST EHliEa® TEAE T A g Uy | FEH
T A qAT @ ANEEEe TR T
by | T9E FAN 5|5\§d (Chloral hydrate),
FATTIH FAZE (ammonium chloride ), STESITH
(diazepam ), TTISETES (paraldehyde) TRmad ;ﬁ\
EIE I C B E A T 0 2 B | (A FC AT 2
(Psychotropic) Wﬁ%’ﬁ TIT FAMHA  (Caffeine)
qHAHT  IuRA BT o NI G D )
AedIElART AT 3§ oRg YO Faerd (SATFa-ahT
AERA], 20 el HiFele aa=waAT) T g

TFg | SUUA  AeklEldd AT SIHE

ER
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[al

= N o 3 N
TITHT Joel@ TLUHT /AT Weal 3 Fiqerdel el
a1 EEl BT qEg |

SIHT ST WYEUSEE U 9 WUl B

- ]
gy -
. K|
& fararr
(Gin)
1. | Ethyl Alcohol content at 20°C 36-50
percent by volume (Range)
2. Furfural (expressed in terms of 12.0
g/100 Litres of absolute alcohol),
Max.
3. Higher alcohols as amyl alcohol 100.0
(expressed in terms of g/100 Litres
of absolute alcohol), Max.
4, Total Esters as ethyl acetate 30.0
(expressed in terms of g/100
Litrres of absolute alcohol), Max.
5. Volatile acids as acetic acid 10.0
(expressed in terms of g/100 litres
of absolute alcohol), Max.
6. Residue on evaporation percent 2.5
(mg/L), Max.
7. Methyl alcohol (expressed in 20.0

EE|
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terms of mg/Litre of distilled

absolute alcohol), Max.

8. Aldehydes as acetaldehyde 20.0
(expressed in terms g/100 Litres of

absolute alcohol), Max.

9. | Copper (as Cu), (mg/L), Max. 5.0
10. | Lead (mg/L), Max. 0.2
11. | Mercury (mg/L), Max. 0.25
12. | Arsenic (mg/L), Max. 0.25
13. | Cadmium (mg/L), Max. 0.01
¥.  Faegal (Hygiene) ®EH T dR&T (Code of
Practice)

APl IoUEA, Sy, Wby, WIS q]
At TR dEFEwr  Mgid AmERdERa
(Recommended International code of practice
- General Principles of Food Hygiene CAC/RCP
1-1969) /%1 WALMEE AEALIHATTAR ATl T
TG |
L HY T WAy gveryl sgael  (Packaging
and Labeling Requirements)
¥.Q  why
AATE THT NRUHT @ USH! arde ar
FrCAH g T TG |

3Y
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Y.} IS Seerd TG O faaT

I3

TRUFT  SHHT TIAAT AT

THISHEHT [Fa g -

()

()
()

JAEEH AT IRl ATH qT
ST,

TEGHT T,

SAUA  AebRIAD] AT Faed
() A1 7 A e,
TETETT  WART  HUHTAT  IT9TeAR |
AH AT GZbd TFI,

JcIIET AT Ny T, =g/ TFa)
qr | AR,

& AT,

AT AR BT Alehebl e
Jea@ TH WEAg, a8 SIaNd
T T W= oo T Ared g

il

¥.3 Ol Soold I Sidery
Y.3.9 TS TRl FA 9 R I

e Y |

~

Y.3.3 WREHdes  SHHl 9,

IAEA, A T AF IR

\
FredT Y& oAl (o9 T FA
o S N =
M IC, YEE AT AFIET WA

T e T |7

EES



QUE %g) TEAT R AUt Tua 6T ¥ fafa 20wy

AT R

ST Gl @I U, 2023 Hl TR @ of KU ATTER TN T
@UE YO, gEdl ¥R, W 3, A Roue/90/33 | YIS TR

YHWT T HI HEl SBEHI YEA T AEN gL MRUHR AT Gl

Y& USRI T |

“C.0 W% IRGH WS 9 (Packaged Drinking Water)
.9 e REE e O (TEie g egE e S d)

(Packaged Drinking Water except natural mineral
water)

9. RS &7 (Scope)
TH AL W STANT AN A7 U]
TSt 9 (e @negEs q aew)
GIERCE

R. 9=a (Description)
.9 TREH AR w
G 9l AEE) WA HE
TS| TEE @RS TR
(MFHTAFETHT  IURTT a1 SAfEvae
U T FEATSSATAZE
(MFTAFETHT  IURTT a1 aAfevare
AYUeET) WUHI FAEET T I, T
T @D BT ATARAT F I |

3%



@UT %z) AT R AU T 9T Y fafa 0eway

R.9.9

AR

& TGS T FENied Use
9+t (Packaged/Processed
Drinking Water)

3.9 d. AT Joold  WUHT
TRUFT T FEASEAFAES

(Carbon Dioxide) MU
g TS |

FHIATSIS ATAIES SIEIED)
ffs® WMt (Carbonated
Drinking water) a1 ¥UTHS
fUes 9+ (Sparkling
Drinking Water)

3.9 . Jeor@ WU FHISH
I T FHTaT SIS AFAES
(Carbon dioxide) 4T =T
TRUHT IS e |

~ o [t o [ e
dedl Hidlee]  Ioddre] [l

FHIETHI  d9=HHAT @il
FTATSEAFATS AT
FRIHEE T T
g |

3. yEAWS PR GRfEEE  (Essential

composition and Quality factors)

2.9

i TEirE T Edidd areE
FEar UHlee 32 OT Y . mT

Jfedr@d IR PRAE 9O T

39

FeFTgRT Haiea  (CAC/RCP) 48-



GUET %) G&IT R AUl s 9T Y Afa 0wy

IR

2001 A1 THwIer IRUHT UEER
SaE STER a9 9ihE, e
IRaaasr yenge fafaee wanr =
EIEREN

e, wEEte Rl
TEIel HIGTS

3.R.9 MBI, AEA T AT
rIFd A9ETS

I TAAEE TF, e T TAEH]
AN oM@l T&T98® 997 Afard 21Q
T AE@T 9SI9EE SURTd WUH]
TR AT TR AHGHET HOETE

amiﬁ?m (Aluminium) ©.9 . own ui

FA=Ar (Ammonia)  q . W 9fa e
BEEE)

FAREE (Chloride) 200 . W Wi
TTETAT el

FAIA (Chlorine) ok M W Ul
TTCTAT e

5 (Color) 9% True color units
(TCU) WT et

FS99 (Hardness) 00 W W WG
e et

ETegIo Tohlzs
(Hydrogen Sulfide) oo¥ M W wd
feTedd T Fagad!

NN

3



@UT %z) EIT R AU T AT Y fafa 0eway

e (Iron) o3z T W UM
forerar Tagwt

WIS (Manganese) 0.9 & W gfa
feTeTdT TG

9. 7= (pH) &-T.Y%
(FTASIZAFAES AYURT [UIT I 9. o
¥4 HE HCHT B Ha)

T (Sodium) o0 fm W ulA
R CEES

ek (Sulfate) Yo W W UM
ATHT TG H]

F gﬂd:”l\lvl o8 (Total dissolved solids)
coo fi. . uia ferew FEest

g (Turbidity) Y NTU HT @@

STEaT (Zine) ¥ T 9 ufd e
ochlr;IH fgc¥o~c (Synthetic Detergent) ©O.%

. o, 9 e TueH

3.} TEEIET G ANEUS
T RUHT U9 I
LAy AHIHE 3T
T e TEEeE q
ElETU EE B DL i pee rc )
BT FHISHS! HUETS I
T B UG -

AH® (Arsenic)  0.09 .

i foreTm T Tee

EN



GUE %5) TEAT R AU T WET ¥l 0wvqy

Az (Barium) o.¢ T Tm
I feten Tae

F+ (Boron) .y Lo
g ot e

ZIaag (Chromium) o.o% . m.
g e Fega

FanTse (Fluoride) 9.4 . 7m
gfa foream ergw

FEmaw  (Cadmium) 0.003
W, 9| fefeedw qEed’ 9 (Mercury)
0.009 . I, 9T Ferear TegH
mrece (Nitrate as NO3-) 4o fr. 3m.
g ferexdr Tegd
wecree (Nitrite as NO2-) 3 M. 7m
i TeTeadr Tage

feTe<HT aga]

Ff+a= (Benzene) o.09 fm Tm
feTeuT aga®|

q,2-sEFdArEd+ (1,2- Dichloroethane)
0.03 f. W, 9 ferewr e

U@ (Antimony) ©.0k T W

foTe<HT g

amr (Copper) o ow wl

feTeuT ag |

&= (Lead) 0.09 . . UM

T FTaaa]

% (Nickel) o.0s . W m
gfer

€O



GUE %5) TEAT ] AUt eI WRT ¥ A 0809y

q,¥-greAFaT (1,4- Dioxane) ©.0Y% .
1. 9 e qaew

ewT (Alachlor) o.0% M. W
feTeT T Feg

#est®r (Aldicarb)  ©0.09 M. I 9
feTea T aga

AfegT T gEAfegT (Aldrin and Dieldrin)
0.00003 . I, 9 fere<Ar Ao

IS T FA TN HETEARCE
(Atrazine and its chloro-striazine
metabolites)

0.q9 ™.

gt fereewm Fergd

FrEEa (Carbofuran) o.0o9 f.
B 1 1 R ror e | B e

FA”e" (Chlordane) o.cocox fir. o uf
feTeTH T Fag

FARRE (Chlorotoluron)  ©.03 .
T, 9T e qaeH

TS (Cyanazine) ©0.000& T, WM. A
feTeTHT eg

3, ¥-8T% F@R EAET Uie® Ui

(2,4- Dichlorophenoxyacetic acid)

0.03 fo. . Wi Terewm T

R, Y-SRFAREAEH SYCERE TS
(2,4- Dichlorophenoxybutyric  acid)
0.0¢ . . Wid e TacH|

%9



GUE %5) TEAT R AT T AT ¥ Al 0wy

NN N

9,3 -STEAMT -3-FARIIA

(1,2-Dibromo-3-chloropropane)
0.009 . I, Wi oA Tag®
9,2 -SEAHEA
(1,2-Dibromoethane)

0.000Y T, ur, wiq ferexam Fae®

W, T W

q, R -STSATHTATIT

(1,2-Dibromopropene)

0.0y . I, 9id felexam FEea!

9, 3-STS AN

(1,3-Dichlorpropene) 0.0x f. . wfa
gEFA9™ (Dichlorprop)  ©.9 . m,
g fereamr Jaea

grfidve (Dimethoate) o.00¢ f.
1. 9 ferexmr Aeew

vz (Endrin) 0.000% ™. . UM
TACTHT e

%E9T (Fenoprop) ©.00% . Im 9
Tl A

eegraEaueoT  (Hydroxyatrazine) 0.3
. 1, 9T e e

AreamicyT (Isoproturon) ©.00% . .
g7 (Lindane) o©.003 fu. W Wi

ToEa FaihaE THcE uEE

L&



U %5) TET R AU T WRT Y 20wy

4-(2-Methy-4-chlorophenoxy acetic
acid) 0.00% . 1. U F*oIeTdT FeIgah!
T (Mecoprop) ©.09 . Im wi
TeTeTHT e

raraeEaar (Methoxychlor)0.03 T, m,
gfer fetexwr Fagat

Heread® (Metolachlor) 0.09 1. 9. 9
TACTHT T

WeMe  (Molinate) o.oo0g o, . w@
T T ]

g™ (Pendimethalin)  ©.03 1. m.
gia fetezur ega®

faufSe (Simazine) ©.00: fi. W W@
TTaTHT el

2TE Rl Rl Uied AES
(2,4,5-trichlorophenoxyacetic acid)
0.00% fur, 9. wia foreem wegw

e sgarEanoE  (Terbuthylazine) ©.00u
T, wr, wia e e

greFAA (Trifluraline) 0.03 fr. m
gfer fetexwr Faeat

ArFAaedET (Monochloramine) 2 4. 7m.

i [IeTH T T

e (Bromate) ©.09 . . wid ferezam
s 5

AR FARIHIT  Bromodichloromethane

0.0 1. 1. qid Tore<AT TaeH

LE:



GUug i) TEAT R AUt WU WRT ¥ fEfa 200w91w

gEFal Uk (Dichloroacetate) ©.0Y%
. WM. 9 e Jacw

ST FARITH A (2,4,6-Trichlorophenol)
o.x fa. . viq forewwr FagHt

uFremargg (Acrylamide) 0.,000Y4 T,
T, i fefeam Taes]

IsarsA (Benzoapyrene) ©.000 .

. i foreTmr qael

FARMAE®E (Chlorpyrifos) ©.03 . .

g ferear Tere®

T Fge (Vinyl chloride) ©.0003
. 3. 9 ferear e

21 21 i@ (DDT and metabolites) ©.009

. W, uie e TaeH
ArzEs (Cyanide as CN)  7suast
It (Silver) 0.9 ™ W 9@ e

ol -

EEEEN

Aol Ulgedl  ("alpha" activity) ©0.%
Bg/L T TacH!

faeT uidetdr ("beta" activity)9 Bg/L T
3.R.3 UM @EW R g gy
sgaEdt

3R A W Jeoid MUATER W&
MRUFT AT WihE, TEEEE <
Al oTaraTe AYeve A B T
g @ e 99 e |fe
T | TEY W@HES YSd 99 &l
¥y




GUT ) TEAT R AT I A@RT ¥ @i 0099y

¥. Tl

Codex General Standard for Food
Additive: (CODEX/STAN 192-1995)

T/a1 Codex General Principles for
the Addition of Essential Nutrients
to Food (CAC/GL -1987) HI Jeoid
HIET YEdiaee AF9Yedl HUHHH
qMA T I |

(Hygiene) ®@W I aaT (Code

of Practice)
T TUERS  ARATT THT THIE a3,
ITUE, TN, Ty, TSR T gaml

RE]

Codex 37FWT WulRka S

ﬂltll*\{:ii%(‘lldil Alddldea SUEREEASINKIA

AT T TG,

1.

¥.9

Recommended International Code of
Practice - General Principles of Food
Hygiene (CAC/RCP 1-1969)

Code of Hygiene Practice for
Bottled/Packaged Drinking Waters
(other than Natural Mineral Waters)

i TRUHN THHAT TR @
THMHST AYETE T WS 7
g -

cleed HifThy ST AT

(Total coliform bacteria 31‘:@%’&?‘[/
qo00 . fe.

e T Ao OET (Yeast and mould

count) 31@‘?%91?[/ . 1.

LE



FUg %) TEAT R AU T WIT Y fafa q0ewaw

¥.R

E TRYHT GHHAT @R gEear
EE THIOS! ARSI WH &Y
g -

AHT  (Salmonella) 31?:[‘{'%?1?[/
e . . Rem (Shigella)
st/ y, . for, fafrdr wem

(V. cholera and V.
parahaemolyticus)aﬂ‘:lﬁ?ﬁ/?i .
/™. 2. ®i

(Escherichia coli and Thermotolerant
coliform bacteria) a@qﬁaﬁ/ qo00
fr. for. Tea %é.hiid;iiaa (Fecal
streptococci)

Fureda/qoo M. o

FARCSIH W (Clostridium
perfringens) ﬂ@ﬁﬂﬁ/io . for.
BUICTECE T ¥ § WE<9 (Hepataitis
A and Evirus)ﬁﬁ'ﬂﬁ/ . .

4. SE gLy E2ELRI (Labeling
Requirements)
@I FEHEel, R0 HT AACF  GEEaeel
TEAUTEEHT A TETT THNTET adEE

HHA ] griyg-i-

2.9

2.9 9. W1 Jeord@ TR FHIS T
o = o ~
MUDRT UTHIRT "TH T 9Hh1T g"l?% N
Y.9.9 W% TRUH/FenET  fUSe
qrr (Packaged/Processed
Drinking Water)

LR



QUT %5) TEAT } AT T 9T Y fAfa qoewaiy

LR

LR

Y.9.3 FHESEATEES DIElEa

T 9 (Carbonated
Drinking Water) @ L IEAGED
g o (Sparkling Drinking
Water)

7 g
Y.3.9 #ifd® qar TEEtE EE

ATAAT Je@ 9 qFETg |

PRI 12 M= | B (e | e L |

-

g |

Y.R.3 T WEMES TTET WANT U

THE weee fafgeE e
Jeor@ T TG |

IIAAT Jooil@ T s
Y.3.9 TS R F e A

T T B |

Y.3.} WNHAE  IHEl T,

IIE, 91d T 77 UEE
qEF gWE g e B
k15 = o A~ | B ==
AFIEE  FTART T IR
Exll

c.R Eﬁ'ﬁgf-b‘qﬁ (Mineral Water)
e &7 (Scope)

TH G oeh qH! UEaee] Ad STHRIS]

o [a N o fa)
AN Yleh lI<Uen] ﬂ%" PEARE Glﬂ\ﬂgd‘) Yl

A1 WIHdE @Hgh TS g0y |



GUT %) 9&IT R AUt Teas 9T Y fafa 0wy

%

9= (Description)

R.9

gHeg® 9 9 Wiplae  @iHegTs
e
EE Rl I e | Ea R E R C R E R

o (a)

AT AT raiepe) ELE

N o o =, ¢

IRl T BREE TE
\:FEE -

o WHF @Hodeh e FiEe

CIEE I e e Lt
HTUTETT EEEI) (Relative
Proportion) AT JUEIT U
=g |

o TE UMl WHIdH Hd A1 AHIA
Gieare | wH 9 Aifdw qo
A [EEH YZI0 A T
qMEl TeAREH! THE THHI F
99 | TEAT Gl 3eaTed &

qEaME  BIAT  [EGaeT UH
TS TANT T 9T g9 |

o ¥ AT W& Tae (Minor
natural  Fluctuation)  @ME®
(Composition ), T@Td AT ATI=HH
UFAED § TG |

o TEAl UHEET GEW Sfa® @A
(Microbiological  purity) T
LRGeS AT (Original
chemical composition ) el

N -~
AfeTmarar e g RIEd)

¥T



FUS %5) TEAT R AUt T W ¥ fafa 2ouway

TAREHT I A A5 HeM
forgd @ iuET 57 T |

o Tl YT ATk TEr 3.9 4. AT
TIT T a2 o |

3.
AR

LR

¥

THidd @Hgch qrHhl TH

ElEAGED CAE RS EEETIES
e LEREE R =
(Naturally carbonated
natural mineral water)

WEHEAH  FHEASSATASS
W= @S 9 AR
TIHT ERII2 )
FTATSIS AFATSS H | TN
ELELES B CUNIE TS B A |
Joeld WY ATAH! qeATad
SECIE) geq  TUHI
FIESSAFATZS AEl FdAE
Jq TH  RUHI AT T
I g | Ih U BICTH
Slickz2e e | M o

qEMa

-
Yol

AT FTATSS AFATZE
YEHT BIHEE Y GRaA
F g |

FrESEAFAESARd Wi
ElRER R (Non-

carbonated natural mineral
water)



GUT %5) AT R AUt Tous WRT Y fafr 0swiaw

RR.2

.Y UM

40

FEASZAFAESUad TFHAF
GEIh I TRl T
HEe fEegA 29 A W
TRUHT - qETE

T

o
SUE T
LERRC] (free)
FEASRAFAESHI AT
TIUH] T A T TG |
FETSIESAFAZS  BCIZUH!
Wi @Hogh 9 (De-
carbonated natural mineral
water)

FHIATSS ATAES ST EEE
TP @ogeh a2
HIEl W [Egal 9T

[}
Y HI SHITAC

[amN

= EAN S

N
PIEARES

c c ~
SISl AFIIZSHT ATAT A<

USSR CUBITE I R |
Soodd  TRUHT  GRATEd
3T YT TOTE TR

RIE I e B B
o O [ T e O, =N =~
! aaal & B

-

AIHHAT drear
FTESIS AFIZS T

Hiqae
FHESIEAFATSS afouet

THae ~ @Hegw 9

(Natural mineral water



GUT %c) AT R AUTe et 9T ¥ A oeway

) KR

49

fortified with carbon
dioxide from the
source):

FTIASTSAFATES AT

FIEAREARE EER IR NI E S|
B faeg®l I WA
AT Sufeaa
FTATSIS AFATSSHI ATAT 9T
e [EEca)
FrEASEAFAES T4 3.9 .
T Joor@ TNURT  GRIET
TIER UH W% TTRUE
q T g5 g |

P ATATS Ut
e g

(Carbonated natural mineral

water):

FIATEIS ATASE AIUHT

T @geh qHl T

qHI®! WE A aHE
e { Y
e IEAGE? =] Jufeerd

)

FTAASTS HFATZSHI ATAT 2]
E AR I CUNEETS B 1
Jeo@  RUST  qEIEd
SR ¥ IR 9E
FEASEAFARS  JIT TE
TR O 9 g3 T |




Gug %) TEAT R AU T9S WRT ¥ 8T 2089w

R.2

9fes T TEiHid (Recognition and

Authorization):
MEfdE T (W) T ZeuEd

EIEEEINR = G I Ut b R

o

SEc G e | 12 B L R A L

o

Eas || M |1 N | AR e
LEIREE I T 2 i oo M E R B
T @ gEe qeur Qe e
[ERIRICICHE S 1Ca T Sl R G o |
T |

3. WEWE® PR 9EeE  (Essential
Composition and Quality Factors)

2.9

2R

HIHT TG T TAHa [t

QAT TATIEs BIHT SURAT AT
d9g9g%  (Unstable Constituents)
W AW,  TEINY, TS
(Sulfur), FEFFHT ANHEEAE
AFIF AT B TE (Aeration),
REmsT (Decantation) T gl
(Filtration) &1 &9 fafd #9=Tg 23
g | d€ gEqr fAfgsed S
UHHT Wibfdd BOH B @S A
G |5 |11 2 o = oo M 1 B

’

qEdT T FEAdiEE A AT

TIH BT 9 |

Aifer, TEEE qar R e

HUITS

3R THH T, T T EEET
- AL

X
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QiR TATIE® TF, Je ¥

TAEHT AN A@TT IRTHE®
T Al@rer ST T SaEl
SR T S 2 1 B E v o
el Y TR
AUETE G WH g9 9 -
Q@Jﬁ'ﬂﬂ (Aluminium) ©.9
. wr, g ferewan Feags
FAIHAT (Ammonia) q

fu. . wfa ferexar Tae®!
FARTSS (Chloride) 300
. W, 9iaq Trew TEeH
FATMT (Chlorine) 0.%
7. . 9 Trew qeeE
¥F (Colour) R
units (TCU) T STaah!
H3HT (Hardness)
. I, 9t e Taew
6|§\=§Idd HeWhigs (Hydrogen
sulfide) ©.o% fam g
e Aeewr

AW (Iron) ©.3 W 9
gia eteddr TacH

TS (Manganese) ©.9

true colour

Q00

fa. o, ufa Tremr Taes
JMETH (Sodium) R00

. o, i e TeeH

o (Sulfate) 3.0 T Im.
i e Tee




GUE %) TEAT R AUt T W ¥ fafa 0wy

IR

F R4

FA TATNA T
(Total dissolved solids) ©0O

. . i e TacEl
T (Turbidity) <

NTU ®T STargah!

TEA (Zine) ¥ oW wE
NG EEEE
TATELT AU HIGUS
ek RGHT 3T g
TAEgAls ARNICHE 3O
EL B 1 = I 11021 - 20

(£ CAUIR N R T s R o)

TEE FHISHB! WIETE 0

T B UG -
T (Antimony)
o.0y . . U fere<m

A% (Arsenic) 0.09 .
T, Ui fefem e
aaw (Barium) 0.9
. o 9 feree Taet
aiee (Borate) ¥ . 9.
gia fereaar TEew
FASEEH (Cadmium)
0,003 . . WA

[ ~
[CIC{HI Acledhl
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T (Chromium)
o.04 . WM U

feTeTHT T

amr (Copper) 9 . 9

gier fetexam e

Trzass (Cyanide as CN)
o.os M. W ud

feTeTH T e

FaEs (Fluoride) 9.4

f. . gfa foream Jaew

@ (Lead) ©.09 fu. .

g otz g

9 (Mercury) ©.009 .

M. Wi fefe T FTaes!

et (Nickel) .03 fr. .

gier fetexam et

e (Nitrite as NO3-)

vo T W U feredm

Tae¢H! Tecree (Nitrate as

NO2-) 0.09 . . W@

e T g

JAa®w  (Selenium) ©.09

fr. . uie e Taew

(Surface active agents)

FFaTeTd

o




FUT %5) AT R AU T WRT ¥ fEfE 00v1qyw

EIERICIE £ - o o  FIC

IBEIE (Pesticides)
AUEdd @ s aa (Mineral
oil) e

= :ﬁ"\:% S re \\ﬁ.
esg@Eq  (Polynuclear

aromatic  hydrocarbon)

EREI2E]

¥, TIegal  (Hygiene) H&H T T (Cope of
Practice)
IF TUEGLS AT TR IR W,

ICUEH, ATHE, WISRY a9l gAml &l
Codex T FMaia M@ AERERaTH
TEAIFEE AETIHATEAR el T 99, -

14

¥.9

¥.R

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)

THE Eae FA i€, TET A
TEd WE EFEE A A T
U WS A TRy M 9TEd
1w T s et
TEUUET SEA (Risk) AT g
(Protected) @‘ﬁ?’f |

e eI q IR I
YT (Installation) Tl EERR
(Contamination) THAH TH T

1%



GUE %5) TEAT R} AUt T 9T ¥ fAfa 08way

¥.¥

Y.L

RIEll ﬂﬁf’:ﬂﬁ (Guarantee) ITRUHT
Ug | 9T SEAT I AT, qEy
AT WHdH  @ESgE e
IUEAHN AN IIIH  gIATG T
& TSI (Foreign matters), T
g, WIET, RIAT AMSHT Faers T
qFT g TTG | IR, AR T
TAHTHT TART B SUHIIEE
T g B UG | YISl HET

o~

T WUAT Tebre

3

DN

=N o
F HRITEE I

3¢
JcAIET a9y |

I TSI qHT Taegar areeel
FE THIOWS! WUETE q0 TWH T
eI

alcd FIAHH  AECHAT (Total
coliform bacteria) ?ﬂﬂﬁaﬁ/ﬂoo o,

1. @Fe T Aeg o (Yeast and
Mould count) a@?i%a-cr/ fir. fe1.

i RUHT GAAT Tqeed greear
B FHISHS! AYETE 0 W §1
9 -

AT (Salmonella) ﬂﬁﬂﬁ/?i
. .

IEEEl (Shigella)ﬂ@qﬁﬂﬁ/?i T, o
T o (V. cholera and V.

parahaemolyticus) 3@‘?&%/ Ry
.

Y9



Gug %) TEAT R AT T9A WRT ¥ fafa qoevqiy

T He (Escherichia coli and
Thermotolerant coliform bacteria)

FuTead/q oo . .

ko) ‘\%\f‘?f@ﬁ? (Faecal
streptocacci) 31_:[“!'&3?4?[/‘100 fr,
fer

FARCGIN TR (Clostridim
perfrinens) ﬁﬁ?ﬁ/io T, for.
FUERleT U T T W (Hepataitis
A and E virus) ﬂjﬂﬁaﬁ/ . o

4. ey GreERdl s¥ee  (Packaging and
Labeling Requirements)
qFAF @ qHters S TR

TRT G USHI TecEd a1 HIgHT araed o

FHrCATHT IEToTE T @ HIHEed], 2030

THISTHET WEIHEE T A FIgT:-

X.9 @ mERE AW WEdE @ieeia

U g | WiblaE @iesigeh e

T YBRHT 5 g -

Y.9.9 WHdH DS ATAZE
W wHsgs W

(Naturally carbonated

g
[

natural mineral water)

¥.9.] FEAISEAFAESAed THAF
g 9t (Non-

carbonated natural mineral
water)

1



FUT %5) TEIT R AU =0 WRT Y fAfE 00wy

LR

€.9.3

L.9.%

1.9.4

L.9.%

-

FEATSSAFATLE EEELED
[N { (o [aY
Fa® @ 9 (De-

carbonated natural mineral
water)

Eigical e
FTATSIEAFAZS gfouat
ELEALEE AR R G L

(Natural =~ mineral  water

fortified with carbon
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