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HIT Y
AT TSR
B T G [ABE A-AqdD
a9
I TWEHR G UF, 033 B TR o fum
vo, wgEa ¥R, ffd q048/90/33 I T TSI W Y
A TFOT AT FET TR §LhT TR AT e
YO TR T
(9 FHIm 03 aﬁwwwwﬁ*ﬁ (Fruit and Vegetable
Products)a'?f 'ﬂé_('l':ro 3.09 T 03.04%HI el TRAR 'H%TT
7.03.09 T 03.0Y UfEwH 7 :-
03.09 W"ﬁlﬁl’ﬂ(ﬁuiﬂuice):
q. &M (Scope) : AT TUTEAT "FARILTA( Q00 %)
FAGAD " H GEEA A TG |
. YR (Definition): “FaAwEAHT T (Fruit
juice» WRICT TSN, Wikl TqAT  HHC
(Ferment) TWUHT T Haslc 39 Hel
39 fafie wemew wRuer @ord T
WS G 98 | hahadl ael ™
AT TEA YT FASET GHT A AET G,
FAGAH (FAE AFAl qedT (Faees
) GG THT HE | TS Hel g
TH TR (Ted |ied diegd, B
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AT AT T (FFATAET) TAT Jrepieiee
T FATAS T | FHEecs oHd araal
A 12 Nt | 2

(W@fee=ge) T TR TRUH g7 999 |
Fer BT (FR), T, e s

difes feran TEEEE (FciicH fedeTs), @
-, Q’W&% Qﬁg (Ascorbic acid), ﬂ'ﬁ@?
OIS (Citric acid) T HARH@ET GEATd
AT FHEUS ATMH  UME TR de
THE b TEHa @ IRNIaee TH
iCon A N ) I e e 2 | ey
Fets sl 9o (i JemeEa
) T AEN (FT TEHA) T HeweAR
ITANT 9T e A9 S1@] dcaet Ued
T TG |
1. YWEEF EEW X ORPE TORE
(Essential Composition and Quality Factors):
@) TARAH T THRT gq Jae s
T 4G | g9 TRUH Gies Tt
wEEE (FFEew e Aen 9w
T A .51, Herped T8 W=aTl e
WOAT 00y HERH WA FA T
TS erdl qeaTEUH! Ferhadh!
(Sweetened fruit juice) WX TTEEAdl
g TH 9 |
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(@ THARAH TEA GEEIT HAhe
e PE R (@F, S

e oA Hide, qEEEs qo
Qe ee) FEH T 7 TG |
M AR TIR TREH @A 7

AR [TER - FEAA - IR T

Gl AFar (%
wg | TR W | RO G | o R
{Name of Fruits) | &I wared [H-du B
“‘Brixat {R0°C)]
S I I L A T 0.0 3.4 (sl
@A THEL
R |l sge SEd 9%.0 3.Y (HAfrdan)
3@ 9.4 ¥.0 (7qqH)
¥ |rgn ©.% ¥.0 (ST
@ RS weT@ §FF  (For rieid

containers like cans, glass bottles, plastic
bottles and jars) th_{'l'qfﬁ’ﬁ LGER ESERS
WT  (Fill of container) TIEMHT 3@3_'\1'
UH®l AR R0 e wear
TEH g BeA|
Y. Wﬁﬂfﬂ' (Contaminants), e (Toxins)

T AT

(Residues):

¥

FAGAR] A
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FralHred, o T SiadRES  [Eurar
TAITHT AR SHaH AT 9T
FHR b TA §g |
¥. Eﬁﬁﬁf (Hygiene):
Y. TN 99T G SiaE AHEve
@F UF UYcH THET  WSHHH
FAGAD! Welg T FenaT T
FARAR] T IR A 93
Exll
@ FA AN M (TET e
F3e) 90,000 TAURT
fir.for. wear =t g g3
@M fE T HAes®HT WET 9,000
fowa ufa fafer w=1 =6 &1
T3 |
) ?g%"ff TATFCIRATET (Enterobacteriaceae )
g . for oA ﬂqﬁaﬂ' (absent)
T T
(%) e (Salmonella), fereelan
ﬁﬁl’ﬂﬁéﬁﬁ ( Listeria monocytogenes )
T HS (B coli 0157, &M
TFET IR T F. RS
(Shiga toxin producing E. coli), ﬁﬁ"‘ﬁ

AT ( Vibrio cholera) T
RIS, ST
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&.

(Sf(;t)kylocaccm aureus) T Y,

frfer @ Hﬁcrﬁ*a?r (absent) ®J
g |

Y.R. FOBAH!  TEHI ICUEA, WIS,
e TEIEgAT gl ANETS  W9TeT
THIH FE T WG (G

A=A i aAITSH §g |
W'Ia?‘%l'f (Packaging) THET a'ﬂF('TT {Labeling):
FAGAR] T AE WF U TAT AR
SIS TRy W (FEfRger) AT
T e T sy T Ty |
WA WA FIWEe, 038 @ qiE
SIS e oo T g | oEd
e yenge B (e qgRn wetdd
FAGAH T, IeOANE  yentEd
FAGAR] @ AMG) Joard T TG |
FARADH! AN AAAH TIE g T Jea @
WH T TG | @l qedrsuE
HAhedR] WA YT AFARd T TR
TRUHT WT (Prepared from concentrated
juice 4T reconstituted juice) Tt faEwor e
YE TOE Jooi@ T TG | Hendd!
fat>a @ WU wawmas! WH AW Yoy
(ATl ATITCAT) WeaT Sal hehersh! T

X%
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WOH HeaH! 9 (e R wssr @,
Mixed apple juice) < éhg "ﬁﬁ'l
03.0Y% W"]:_vlﬂ% 9 (Fruit Beverages)

9. &R (Scope): TT TUEAX FAREAAE I 9T
TR (T TS, Felgd) & G aadwl @t
g

. qfmT (Description ): W@ﬂ% R )
arsl Ylebhl AT HH-C  (Ferment) TTHUR
T HOhdd @ A TE A s
TATRUH FAGad! W (FEdcs q9)
e I9YH fafaerr e wRus, Hrerer
TR a1 TH T 9qars 9% 98 |
g 9T, BT (), TS A o
qifes e T gy faeTd), = m
a7, Q’W’T%%F QFQ@’ (Ascorbic  Acid), m
U (Citric Acid) TIT Felwer T GEATT
AT FEUS AMHE UEE mad wurer
WHNE qIebd! T Ha @a IRNaee T&
HHay | TS RAhdd!  SwEe
Fefereer Ssafaer oo (et smen), woet
AEAT (FCUHT) T Fedsh! IJIHT A
AREF AT A AARE ed 7 TG |

3. AHEATEF GCAT T AN [EE (Essential
Composition and Quality Factors) : q”_f:'lw

T YRR g RAhed! 0 HEH

3
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®H T TG | BT AR AEEAMIEE
@E A e, TEEEE qar v
TEE) FEAX WH TJ TG | AT A
ARHAE IR GIHT THAT HeALHl AT
(e 9 Froee) ] ATUTCHT AT Y,
g g1 WG | G A hehee

TIH UAHI THAT HC A Hroc AATH
o Yivm ¥ g | FA gATNT oA
e Raaciietane S Wl gTaw qo°
Brixat <0°C qreTat ararr) T RS
FHCAH BHAT (For rigid containers like cans,
glass bottles, plastic bottles and jars) q’k_frfib_t‘iff
EpEY “gAdH WOT (Fill of container) SETHT
ACTIT WAl ATATART 40 Wit W
HZH! g1 5o |

¥. Wﬁﬁ"_{ﬂ' (Contaminants), e (Toxins)
AT FANT Residues): FABAAS SHBT 4T

TERIAT Freldeed, Toead ad1 S AR
T wmEaer  crAvwEr  afwdw W
T TR i TS §1g, |

¥. Eﬁ'ﬁﬁ(ﬂygiene)i
¥.q AT g GE e W6

B
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(&)

U% Uck JAEAT WS HEdl
FARAH YFes IT: FOMIT W
Y IET T 92T B9 |

G e O 1 | O ot A <
F3e) 90,000 HURZ T
far.fer. wrear =7t B 29 |

freTr  Aieg®w WA 9,000
AT | A e B
g |

ﬁmﬁw Enterobacteriaceae )
gfa fafer = aﬂqﬁﬁ (absent) B
g |

TAAEAT  (Salmonelia ) ferea
ﬁ_ﬂﬁaﬁ_ﬂ (Listeria
monocytogenes ), é' El’ﬁ?'ﬂ% (E coli
o157, fmeleaT SeuET W S,
El’ﬁ?’l'l_% (Shiga toxin producing E. coli),
ﬁﬁ"’ff aﬁﬁ'{r ( Vibrio cholera)
TEETRISATH T fE

(S@iwlococcmrmrem ) Flﬁ' T
frlr @ 3@“@3 (absent) T

g |

Y.R HETR@H YR IR, O,
e =gl 9Fe=] WYEvE  SuTel

KA
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WEEHI TH T WAG (G|
AR i AW g1g, |
§. ATy (Packaging) THT WARTY (Labeling):
FARAR YTAE @E U a1 ey
STHISRT ATehtory | (FWefrer) /1 T
R e M R I e =
WAAHT W FgEEel, 08 T qw
AT Fa0 Joor@ T g | ool
woigE Bl (S deRy weitE, IseE
T OWNET AE) Jeo® W Wy |
SSTH HAGAD! T WA (FreTd) FHA
Jeai@ T I |
() 9h W3 H WA TAT GG 9ERE®  (Fruit and
Vegetable Products) Ea] ‘ﬂ%ﬁ q.03.9 tlﬁﬁ' EGiPCal
TFTE.03.95 I9 T A1 I EGR T8 THISH R0
TR -
03.9% "-lﬁl‘]g_vlﬁ A% (Fruit Nectar)
9. &P (Scope): AT TUEAT" TR AE T
T (Fruit Nectars)” %1 F¥-gH A1 &7 |
. URAMT  (Description): “FARART  HFAT”
Tl GLELR W,q'la’ﬁ’ﬁ GES THC (Ferment)
TUHT UF AT UF WAl dal Bohadl T,
T__I'T:.PI' (Pulp or Fruit chunks), STl W
FAGAR @ (Fedreeg @) a1 IIT
WTElE  S9gTh (AR gemds R

30
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qREe (Clear) =T AR (Turbidor pulpy)
T T9 wREE 9 99 | g9 Ao,
ot (geie), TS TEd W e
Q’W% Qﬁ:lg (Ascorbic Acid), 'i:ﬂ%'@?? Qﬁ-lg
(Citric Acid) TIT HeThel €1 TFell-aq 7T
FEUS AME UHE AMEd A9 ST
S 1 et - | B 1 s K
ApTg | IGHT el AERTEE He o]
Sgae oo (e amaer), wersl o (Fe
TEHE) TAT GEACTT  Rerhed SIHTT A
AeH 7 AE AARE Yed g1 g |

3. IAHEAYTH FATM  RPE EE ( Essential
Composition and Quality Factors): q’?’l&\_(’lﬁ
T W GEAIT FARAR! AR RS
FAR TH §T TG | P ACAANGD T
T Aifae, TEEEE qE qieE TEs)
HIIH '{%ﬁ kN ‘:ﬁa— | H}%’E_E"( (Pineapple )
T g=dell  Sldekl (Orange) holdlc quchl
TFCIH FHAT HARART AT (Fruit juice
content) ~ITdH ¥ 0% (qTeTanT ATITTAT) B
g T W HARAAE SET  AaCTH

FAGAR AET IATH 0% T TG |

Bl
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TR AT (ATEs ST g
9% °Brixat R0°C, ‘{:{'gﬁ:cﬁ Qﬁ-@a’ﬁ ATITTHT
AFAAT  (Acidity as Citric  Acid)  SIeebd®
QYU @EEr ) T ReE
GI’)"E'.W{GI’J‘] b AT (For rigid containers like cans,
glass bottles, plastic bottles and jars) ﬁﬂ-ﬁ‘{ﬁ
~gAdH HIT (Fill of container) SIETHT qaTIT
Ul AR 2,0 Fiaw WeET UeHl
GEull
X. Wﬁﬁﬂ (Contaminants), el (Toxins)
AT AN (Residues): Helhea oI T
SFETHT FHrel i, caad T SHaanT®
ot TmEaeEr  srEemer  sffaddw A
AT AR dlep IS g1 g |
Y. BTSRRI (Hygiene):
¥.9 TG T G W Were
@) UH Ych IUET WS GHdl
FAGAR AaeLy T T
TE FEeT IAEA TH 9EA
el
@ T W@ M (Ted Wi
FH3=) 90,000 FHURZF i
far.fer. wear =t g7 ga
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.

@M TE T Aes®H MU 9,000

furg wa FRL 9= et
el

ELR B C T LK
(Enterobacteriaceae) Wi fo.fer. =
ﬂqﬁﬂ' (absent) T tﬁﬁ |
TR (Satmonella ) %@_&W
Wﬁaﬁﬁ (Listeria
monocytogenes ), é’ aﬁT’ﬂéJ (E. coli
0157), FefegT geaET T 5.
Eﬁlﬁ'lé' (Shiga toxin producing E.
ol ), ﬁﬁzﬁ' 3’7\@_{[ ( Vibrio
choleray T~ TETHISAHIEHH,
?ﬁﬁ_q_ﬂ (Staphylococcus — aureus)
g W MR W et
(absent) BT tﬁa' |

FAGAD! FCIH] IATEA, ATHAT,

=gl GEE] AUEVE A9 9IET
HY TAT TIG A HeArere
A TS g |

§. TATHINY {Packaging) THT KEISE {Labeling):
FAGADH qFELs W YS qAT qMBT
ISR ATty T (wefeer) @ T
q1 Fer o T ooy T Ty |

R
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wee '@ e, R0 W oA
TSR e Jevr@ T g | e
FARAD] LD AT (F(er) Jeer@ e
e wena Bl (qmErr wefte a1 IssE
TRT YRt afe) |98 98 9T Jed® T
g |

T R
TN FERT FOH T WA EGHE A
RIGEGEA MG 1S M O 2 B A | B
ARATS T T W R0 | 3 | Ry AT [T WESRT AT G
YR TRUHT -
W¥T 7. 09.00 T9 AT T TAREE (Milk and Milk Products)

s, WIH 9% (Food Product) THE

1. |ferey T AR 9,000 | —
X |g€r T (Whole milk) q.4.00 | —
3. g @I ﬂc\?‘ﬁ 8 (Skimmed milk 9,400 | -

powder)

¥ |gdl g9 (Whole milk powder) 9,400 |-
A | A9eNiEd A g9 (Fluid milk) RY0 |-
& Frots Mok (Condensed milk) Yoo |-
Y. [WeWT  (Butter) 9,400 | -
€. |Frozen Dessert/ ATSHFH 9,400 |-
R [T (ce cube) 9,000

3¥
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1. | &1 (Yoghurt) Q00 |-

19 |7ed (Cream) L 00 |-

1% [T (Paneer) X 00 |-

13 |yelifed g9 Processed Milk) EY0 |-

V. |forey smeR/A e Wfew aoA(WeE  qoEE
93 W Jedid Y
ERIER T
g il sil
RW  WEd
9@ | Jecld 9T

TR ¥, 0R.00 AW AT B TF YGIFE (Fats and Oils)

. = 9] (Food Product) T,
1. | 3=t o7 Fetee (Edible Vegetable Oil) 900 | -
% | % TS (Crude oils) F=T qETH ¥00 | -
oA ae 1,900 | -
¥. | e ¥ (Ghee) £00 | -
Lo [T TY (Vegetable Ghee) 50O |-
% |==TH®T WEET (Peanut butter) 9,000 | -
- | T ey, WIS (Bakery Shortening) GO0 | —

TART ST (Mustard seeds) 300 |-
. |FRFE 93BT (Coconut powder) q,000 | -
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WIT 7. 03.00 FARA T GRNI WT TEREE (Fruits and

Vegetable Products)

& W 7 (Food Product) IWR .
T

A AT, AHTS, T, eRd, Bo farg | oo | -
FAGAR] YT TR, HOHA GT qEEAE]

Foa gET (Jam, Jelly, Marmalade, Squash,
Fruit juice, beverage etc.)

. |gWEl %eM, Wi §€, a9 |9ew| {,R00 |-
AEHrEmaErS aed (Tomato ketchup,

Sauce)
: |uER (URTET  awe®)  (Pickle  without| %00 |-
preservatives)
Lk Ve ) S (Tomato Juice) %00 |-
L. |oarg ®e 9ETH (Canned Fruit) 500 | -

% |ge®l YW USMI(Soft drink, Soda, Energy| 9,000 |-
drinks, Sport, Carbonated beverage etc.)

¥ |wmerde T e 9T3ST (Fuit beverage| %00 |-
powder)

& M (Vinegar) 0O |

T¥q W OY.00 WHW ¥ TENEE (Spices and Condiments
Products)

. WA 9] (Food Product) TEK ©.
1 |aver wEen ﬁ%ﬁf 300 |-
?ﬁﬁ HT HYeT G000 | —
|ty e (Seasoning powder) Y00 |_—
1 |WET FEHT (Prawn cracker) Y00 |-

BT



Qug 99) TEIT 99 @O THUA AT Y fiRT 09ci0¥1y

-

¥. q5T 200 | —

)

T 4. o.00 R FF FHE T [ AT T WHEE

(Tea, Coffee, Cocoa Products)

. Gl TE (Food Product) THR W
1 |fomm qur # (Tea& Coffee) 800 |-

WY . 0§.00 T (Salt)

& G T¥ (Food Product) TER T
1 @t T TR (Edible Salt) 900 |-

T W 0L.00 WHER TEET T G W FAH GEHEE

(Cereal and Legume Products)

. ErEl q¥ (Food Product) TERE.

1o |fecn #em oo, S, o @l fUer| woo |-

(Wheat flour, semolina) Fortified flour, Rice

* FGR@ T3NS (Biscuit, Bread), cookies, Bakery | §00 | —
2 E’Tﬁ’ﬁf (Cookies) 440 |-
¥ |3 S @ Y& (Other bakery items) 400 |-
“ |fg= =TI/ /ATET IR (Stick noodle) ¥00 |-
G S (Instant noodles) R00 |-

- |9ary e, EeAie, MSET (Dalmoth, Bhujia| 800 | -
and other Snacks food)

& |Erre/sdeT TUTEAY( Cereal s/Legumes) Y00 |-

29
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U¥T W, 05.00 WF TRUGHN WET {497 9T (Processed

drinking water)

R = q¥] (Food Product) TR T

1 |wemfere fus= o=t |rg=RT amaverS 96T 3400 |

939 ¥, 0%.00 '{['%‘Pﬂ' YETEE Sweetening Agents)

R E= 9] (Food Product) TN .
1 | (Sugan), =T (Sugar candy) CYO|-
% |H¥ (Honey) 9,900 |-

'Gi?l‘ . 90.00 FhaET TEATE (Confectionary Products)

R EE 9] (Food Product) TN T
1 |=%de, THL  FvIm (Chocolate, Toffee, | 8% 0 | —

Candy JeToT=l(L ogenze)
S =YL FH, ASATTH (Chewing gum, Bubble gum) Y00 | -

¥T 1. 99.00 W RN, O qNier ¢ ANRE towe

(Food Preservatives, Additives and Contaminants)

R’ qRHET (Parameters) LT

1 |ufe &y 'ﬁET'I'(Heavymetal) Y0 |-

A

UF AT AGT &M Hed (Heavy metal) AT | q,4.00 | —

i |9fq |@FS 9T Minerals (Fe, Ca, Mg, Mn etc.) Y0 |-

¥ |9fcq ATgeRIeieaT Mycotoxins/ Total aflatoxins 9,000 -
% |t Pre®e (Vitamins) q,000 | -
& 'EIT’ITHE_'I' (Melamine) 9,000 | —

G
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¥ | 9@ (Color qualitative) R4 0| -
& |ufe w e (Color quantitative) 800 | —
% | W (Formalin) 9,000 -
19. | F=strga Qﬁqg (Benzoic acid preservative) Y00 | —
. HIgglSc (Nitrite Preservative) ¥00 | —
12 o7 9ielie® TUFHHT (Other ¥00 | -
preservatives /Food additives each)
13 | aewieTs Faass (Sulfur dioxide preservative) ¥00 | -
1Y | e 3l_ﬂl'ﬂ'-\rﬂf[Pesticintle Residues)
o SAGAN, ATMARERTE THEHT 3,000 | -
[ECIEIGED HHe Td ®YHT (Organochlorine,
Organochlorine group)
o T TAEH [FAUTEIRE THE TG AT (Other |,000 | -
groups/per pesticide)
o YT FAWTET 1919 (Pesticide residue) 9,000 -
W gl S awefi,  ofFeanifed  goawsi| oo |-
(Vetennary drugs residue per antibiotic)
18 |yl e e, UfreaTdgiica® (Veterinary drugs|,000 | -
residue in group) HHEId ©IHT
V. | A as qa'rﬁz (Monosodium glutamate,| 400 | —
MSG)
16 | dfgga (Radiation test by Becquerel Monitor) q,000| -
8. | o3 U UfES (Tautine amino acid) q,000| -
R0 | REaHE (Histamine) 1,000 | -
1. |t TS WIRTIE (Amino acids profile) R,000| -
XX | AT UHE/ TREWATer TS (Fatty acids 3,000 | -

EAS
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profile/Trans fatty acids)

23 |ufreufeas e WeU®®! (Antioxidant each) 9,000 | -

¥ | wfefhe T (Specific gravity) ¥00 | -

. |TT, TH.UH. (HMF test) 9,000 -

R& | wRe (Caffeine in foods and Beverage) 300 | -

Y. |manf8 (Todine content) 300 | -

X6 |TATIEfdET  (Grayanotoxing) @@ 3+F| 9,000 | -
T TIAT WS (T TR ee Toddh!

w7 ¥, .00 Ry v wErfE wRet e e TwR]

ﬁ'*l' WITIﬁE'( (Parameters) T
1 | (Moisture) o |-
2wt (Protein) 300 | —
2 m‘ﬁﬁéﬁﬁ' (Carbohydrate) 300 |-
¥ | (Sugar) 300 |-
L |FT T 9T (Total solid) 300 |-
% =@ (StarchQualitative ) 300 |-
¥ |#T WIE (Crude Fat) 300 | -
& |WSH (Total Ash) R00 | -
S|y (e wEer A o =) 9id qWfEer| Qo |-

(Grading, per parameter)
19 | sr3Ten (Acidity) o |-
1. o= (po) Q00 | -
A% | emfeEaT (Alkalinity) Q4.0 | -
13. | %58 ®T3R (Crude fibre) ¥00 | -

YO
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V¥ | qrfiar gerefier WMo/ (Water soluble ash) 00 | -
1. |gfegar T WO (AIA) R00 | -
1% |srepreiics TFECATFS (Alcoholic extract) R00 | —
il ilﬁﬁ'ff =M (Salt content) R00 | -
& | gerefierar (Solubility) Q%0 |-
1R |Remranfeey 37249 (Refractive Index) R00 | -
0. | EmiTth T ¥37<] (Saponification value) R00 | -
9. | AmAfET YA (Todine value) R00 | -
X | e ﬂ?ﬁ' 13|'f'-<'['c‘?lc|[Unsapcmiﬁable matter) 300 | -
3 |TF wATdl UEE A1 S VAT (FFA/AV) 940 | -
¥ | qFATES ¥ (Peroxide value) 300 | -
% | qver faTg (Melting point) qv.0 |-
R&. '{ﬁlﬁ? (Sucrose Quantitative) 50O |

28, 1le_ﬁl$ﬁf (Glucose Quantitative) 50O |

r&. El;_fal'TflTr[ (Fructose quantitative) OO |

%% |g==dre (Drained weight) 900 | —
0. 1359 9 (Volatile oil) 300 | -
. |38 T (Nonvolatile oil) 300 |-
. <" e ?:'E'(Lead Chromate test) qo0 | -
33 | FAH AT (Curcumine) RYO0 |-
Y. | g FANES (Sodium chloride) 300 | -
St UES YAHHI (Organic acid each) 50O | -
. |R=E eme AR (RM value) R0 [~
. |\ eaefier. WRfheem ufo wEmErcideT| Wyo |-

(Lactometer verification)

€9
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3C.

FETSTAFASS IO CF (Carbondioxide| ¥0O | —
pressure test)
. [9E 9 31 WA ( Net weight or volume) q00 |-
¥0. |qifgiic T (Proximate Test) 9,400 |
L 31'5]%'%?5 dcd( Antinutritional compound) JAHH | 800 | -
¥ |HAT WHEA E  (Color profile test by| 9,000 |
Chromameter)
Y3 | T YIRSl IF (Texture profile test) 1,000 | -
¥¥. | reT UlFehidT Water activity) %00 | -
¥4 | e qETIET FAAH AT (Fill of container) 100 | -
¥&. | TReTeRl WIT (Fruit content) ¥00 | -
¥ |9 TEE (Uric acid) ¥.00 | -
e 'W:I:ﬁ_'l' (Gluten) YO0 | -

Wt Ifeated T TOEE Tl AR TER i atHe
T Y00 |- WG| T FAAEH IIHTEE  (Advanced
Instruments) ST GC, LC, ICP-MS, PCR aTe fermem weaer

T YRIMHEHT FHAT Yl GRIWER . 500 | - arg |

937 1. 43.00 Ram=e 9dwor (Adulteration Test)

& TRIRE (Parameters) T .
1 |ZFaEmeEs 2 (Hexabromide test) 4o |-
% |enfSr AT TF (Argimone oil test) 300 |-
o |aRET e 300 |-
¥ |amefeT CE 140 |-
L |SrEr TEET (Lard test, Qualitative) 300 |-
% |@Fe T (Mineral oil, Qualitative) 300 |-
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Y. |®EREH TE (Phosphatase test, Qualitative) R00 |-
¢ |fffes = TE R00 |-
& |REERT TE 00 |-
19. | rgehTai-ic TF (Bicarbonate test qualitative) R00 | -
Tl "T'Ijlsl?[ ¥ (Glucose test, Qualitative) 940 |-
1% |=er= (Starch test, Qualitative) Q%0 |-
12 |srama % (Nonedible color, Qualitative) 300 | —
1¥. |qRAT TF (Urea test, Qualitative) 300 | -
1. |pifte® ==/ ALTATEX TF (Neutralizer 300 |-
test, Qualitative)
18 | waffemtdece (Formalin test by test kit) 300 |-
1°. |gfeaarge e TF (Pesticide test by test kit) 300 |-
16 | =8 98& T (Kheshari test, Qualitative) 300| -

'Hi?l‘ H. 9¥.00 Iwhigd W 47 I5d (Alcoholic Beverages)

RA.| se=ewerg U gare (Alcoholic Beverages) | “EIL G,
1 |areT o e R 3,000 | -
O fred (Fiee @, A, o AT TR | 2,000 | -
(Liquors, Whiskey, Rum, Vodka, Gin etc.)

AE R FE g AT W (Methyl alcohol,| ¥0O |-
Qualitative)

¥. | RASATE (Ethyl alcohol) YY0|-

L. |fETEe dewEe @Eeeaiay (Methyl alcohol, | 4,900 | —
Quantitative)

“ |umiEeT W udemr  TRET gid uiEe| oo |-

(Other each parameter)

LE
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WIT A, q4.00 WIS G TS (Meat Products)
& T 99 (Food Product) TR T

L IE HTY (Fresh meat) Q40 |-

H¥T 7. 5.00%FT YEREE (Animal Feeds)

. |< wef(Animal Feed) T T
1. Wﬂq@ﬁwm@eedmodmts) 9,800 | -

Y | TRt AT SATST el 9E™ (Feed| 9,%00 |-

Ingredients)

WT A, 95.00 G T U TEEECAT AEHEEEet TOeer

e (Microbiological Test)

& ql'(lﬁET(Parameters) THT T
1. |HAres ®T3C (Mold count) RYO0 |-
% |HE T THFT TUREE  (Yeast and its spores) RYO | -
}. | oIeeT SUTFERAT (Total Bacterial count) R¥O | -
¥ |FifeThH FTIE (Coliform count) 300 | -
Lo |aTemTEr (Salmonella spp.) $00 |-
R LA FRIETE T (Staphylococcus spp.) ¥ 00 | -
©. | Fareasaw EIENEE ThTeE| %00 | —

(Clostridium botulinunv/perfringes)
Gy @@ﬁﬂ'(sueptococcus spp.) 300 | -
A |t e (Bacillus cereus) 300 | -
10. \ffemr wufem (vibrio spp.) 300 |-
1 |fereafaa RIRIRIEIE R (Listeria| 300 |-
monocytogenes)

XY



Qug 99) TEIT 99 @O THUA AT Y fiRT 09ci0¥1y

1% ﬁﬂ'l?f@:ﬂ/ﬂlﬂi, foee ycgweT (Nomatodes,| 900 | -
Larvae, Cyst)
1o/ v W@ §ASH (Other| 300 |-
microorganism each)
1¥. | Tamer TET AT (Swab test) 300
1% | Seadreame i (Enterobacterioceae ) ¥00 | -
1% iy Sfeafgg =M TRE@ET ¥EH|  ¥00/-
WEgeRl  FHAT  fEEEw weE (9
IRIfHE)
W *. 95.00 gA RwRE, e W wdwer smam
Fafaar s Te
& ﬁ'q'(“T(Pal‘ameters) THL .
1 |3 ol o= 300 |-
3 mmmﬁ e 300 |-
I |t gEmiERRr TR 300 |
% e AT ¥ 300 | —
Lo e e T 300 |-
SO L e e o - s M e o D o 300 |-
AFHAT T2 TEHL
O |UERRE W YR IO " ATE qEe
AT, WAL (AR AT | ST Fartar
S 1 3 [ VAT 200 | -
FHOHIT S qAT TS
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Y

]

S lEmaTy ARRRE E | ' TE /A AR
RS AT AN THGOHN|F @E TR
WSS T W THAReH | Tl e

gL WIS %3, yhkehts 30@, faft j00,99/9 @ U
TSI AT Y, A TR Y [ Aeaeaden! o]
FH GgedN & (W qﬁﬁr TAT O I ey
FATHT EPIRE TAT FAT Yo qea=e ] G @Iee MU

g |

T3,
o1 YHE A=
AT WESH! W |

LA



