8

SlUTet AIBR
DN qon uPucs! [AdIA deAd

e IATET qAT JUT (ST H0T [ASTToT
DIGATS!

EERG{e)






dlodcd

79 faamTel Afted UF JeRifed<aedl @i a&(ewdl dgal ATadnas
FRIATHT TAoGAT FTIH TC SATIHT FHI IITeaaTehl ATATEaRT FIIH TS
SaEAERerg fafw / faaror ©d smara / fEtaees @ UE, R0%3 d9RT
gra TR faeae dar fAfeerr gaiforerer T wrw wE argeEdr © o Ay
T UA 3033 AT AT TRTdEwmedh] MUY (AR TR @ Ud wid
FMATHN ATITAHR THT ATRAT JaT F=aTe T8 ATGREH S | @ U T I
U gHiteH famde / FAER 3Nd axqeed! gaared adr fahl / faaroras
FRER T FAGET I FAAT FRATE! TR AIHATER 308 FRarr 10
JUATRT & fededl TRET T H1d 9 J9 [qaNTaIe 95 ATUHl o | 9
FEATTEER, fawTeer, AN AT AN q9r Afaeweer T w1 gBRATeTs
WA el ¥ IRE qATs FHHM IH THE @E JANEEAS ATATTAH]
TR TS FTHAHT B2 ATEEH & | AT TURT @I GEAeeebl TIEATATS
FRIMET AIIRUE AAFT TRHATSH T T AR ART T AT@9HAT ATeT
AT TG ATTHT T | T ATeh TRIT FANT AFATIATs Tedred T
QT O, G0 U ATehioTg qeaed] qatd ATebotHT AT qierd, Frafer
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olaTeT 3T

ST IRDBRERT YabIrd
WUS YO) BISATS!, TG 23 ITct Q0¥ AT (JXAT 8
AN 3

oluTed IRBR
HfY qe IRDR FHCTID!
ot
qUT WRHRA T UA, 033 &l THT © o [GUHT ATIHR AR T
TBTT THITHAE @Y TETHEeR] AR GBI T (LR Tebled T =l

T TR T |

09. GH d2IT GoHl UGrRisx
(Milk and Milk Products)

09.09 3& (Milk):
‘T AT T TS a1 HGHT JAaTT el ¥ WA IH HFALATH T=; Tl
HTAATE TRRATE, |

09.0R TMEFT T (Cow Milk):
‘ISR 3G AT 3.4 Iqd gghl F=redr (Milk fat) T & Feredr aes qae
I et (Milk solid not fat) 0.4 JiqeTd Wl ®id THUH! T4 T I8 |

09.03 ¥ 3 (Buffalo Milk):

“FHTT 3g” AT Y. 0 FiaeTa gerel fereett (Milk fat) T T fereddt T8 Fereht
rE et (Milk solid not fat) &.0 Jfqerd =T 9dl TWTH 30 FHHT T |

0q9.0%¥ 3 (Ghee):

“Ferg” ST B AT AT 9TeRelt FeTerl ¥ gyare fad ar gyl @@y a1 PR ar
AEEATE TR TRUHT Foread] TITIHT TUHT THI0 TATYT IS T N W75,
TATEUH TUF [oeadl TR TFFT T8 T a1 FHITHE! TR T
HTETH! EAIIG -

QT JAT T TRIEEEHT AT O ? 309y,
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(%) RoRATidET SUSH (Refractive Index) 9. %435 3@ 9. ¥U4R T |
(¥0° FfeadrgHm)
(@) =1 MA=aa ¥ (Reichert Meissel Value) | 35.0 #T TodHT |
() TS ¥ (Acid value) % fafaume drerfaaw eregrTee
gfe e drewr qaew
(9) WSS ¥ qo fafd TR RIS
(Peroxide Value) st gfa frarome efgHr
TaACH
() STATT (Moisture) 0.4 JIqeTaHT T |

0q.04, Feifaa g4 (Processed Milk):

“geTitad gg” AT AT STHT FEHT (ool Rebl a7 AT¥Rebl a1 FEh! ool
fed g 3™ 9T =l a1 THAT gaH! el 3.0 9iqerd T qgH! Fearae s
T M TS 5.0 YIATHT TEl FFAUHT TT IR UBRAT (Pasteurization) AT
FSTaTI] 297 UFRAT (Sterilization) TFIT T TR TRUHT GRA 3gTs THHITS |
THAT AT 9ORAT TRCHT Jeiiad qaars Jetad a7 “IeeRrEsE 34’ T
fSaroy g gfshar Te= geliad ggerg geifad q9r “weRergee gg” 9=
A el Al |

09.0% SgItead g4 (Evaporated Milk):
TR I | THAT 3UH! foedl SR 0.5 gfqerd ¥ gl fear afed gae
3T TRTS FRIAT W% AT AUH g IS, |

09.00 SETfera garRfed g9 (Evaporated Skimmed Milk):

‘IR FAIIRIEd 39" e ggare (real [Aetiauest T ifite FOHT 911
ST(E FATEUH XA TaTSATs ARHIE | TEHT TUH! [eedl dfed gaal 3™
TaTd FEIAT 0.0 YIAAT TEH gAIE, |

GrE qAT AT qETAETEH ATATd O R 30y
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0%.05 WYRT Fafora g4 (Sweetened Condensed Milk):

‘TR Futord gg” ATl BT @l ST Al aATeuel avd 37 TaRTddrs
TRRATE | TEAT qUH! faedl FRET 5.0 gfqerd T faear afeq gt 34
TaTd FRIHAT 39.0 Fiaerd T farer 71 FFAEr ¥o. 0 gfaerd Wea g uas |

09.0% AYRT Fufra gaiew Aed g (Skimmed Sweetened Condensed Milk):
“ryfra Fuford garer Aed qg” A= =T @ qgR et gard et
FEIATE T ATFAT TATSURT ¥ AR TATAeATS TRRATS, | TIAT (oeedT Afeet
TH I TaTd FRIAT 5.0 Giqerd, FErer A1 &R ¥0.0 Giqerd g
Ty Feaedt qaTd 0. Y YiqeTd AT qAEH &I |

0990 Hi gy eq wYRa Futra g7 (Partly Skimmed Sweetened Condensed Milk):
‘oI HAter Aed AYRT HHMWTT 39”7 (Partly Skimmed Sweetened Condensed
Milk) STe Foreal afed gaepl 319 989 AT 35 yiqerd, Feer &= ¥o
gfqerd ¥ faedl qa1d FFIAE 3.0 T FEAT .0 i I¥9 el g0, |

09.99 ¥&@+ (Butter):

“HEER " TSl TS AT HTRT 39 a1 o a1 BRAHT YR IBRAT (Pasteurization)
T TR [ARauedr qgw! el qarddrs FFRTTE | T9HT GF gl (Hedl
TR O GIaeTaHT TedH, el aTeed qaeh! 319 Tared R GIqeTadr Taea! 2
AT 9% IATTHT TAEH GATS, | A ATAHT Jool@ bl GUSHT AT 95
JIATTATH B IS, | TGHT g @ AT AT TATST () AT 39 AT qTHT
g Hdaeg | TTHT E}f—[ TR (Preservative)ﬁ:rﬂw gjﬁﬁﬁf |

HEEHT T [ HISTTHT IR 78 d% AT HIAHT AT FANT & T@TEITent
forg () @Tg wg afRaTT s daer HeEd wiT S |

09.9R BR¥ (Cream):

“BRE” T TS AT SERT A ?«;%l?b:f _Qc'fd?'l'l_ﬁ(' R gtRar (Pasteurization) 92T
TR R (el FAT g TR TR TRUH JiAew (AT Feepl foredt Tagled
T TATTHT) TS TRRIE | THT TUH! el AT FRIAT 45.0 gfqerd
TEE IS, |

QT JAT T TRIEEEHT AT O 3 306y
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0933 TE (Curd):

“TET AT Tl'l?.;' ar FEGT o aﬁﬁ g\m GHEERIEX I (Pasteurization) T AT
SHTAT | ATAT AGEITHT ATs Teldhl ar3 (Lactobacillus culture) BTl JTRIAH
qaRA AT II & TR STHTE aATCHl JaTddls TFhRIs | a¥ el
FgaTe gl qel a1 Ul foredr PRfFT®T 39 (Skimmed milk) ATE el T&l
qUHT TET ATET TIHT 1E T&Td TEhl ga-e, q=g1 HHHT I e g T,
gaehT Fareat ¥ Fereedl aTees et 319 TaTe HISTET el 9+, | T=HT foey ar
g T [HATSUH a7 AAATSUH g dadg ¥ Jqaled a9 qaryd fHargues
gAEa | TG FoeT, AT FAaTgusT et 3 9T ¥ T 9aTy ATedh el
HTATH ATIRHAT RH ETIES |

weded.

ST dged AR 09.04, 09.99, 09.97 T 09.93 ¥ Ifef@d gg a1 Hwew

fRRTT 9fFar (Pasteurization) T&T 3& a7 FFAaTs FFIAT £3° fvaIgar 30

FAel FRav=1 ®H Tg7 T GR0 AT (HErS aqrs a1 97 F& ad

AR HAT R FBRar O aHaa I s o 990 39 a1 BRAdrs

q0° Ffredrg a1 T W1 FH ATHH T [AEATEUH gAIHE ¥ T8 ATIEUE

FHINTH AT IBRaT T TWH g IS -

q)  HRITRIES d& AACH EAIIES |

) RAT IRUE g9 TAT AR G ARA T [ AT AMGURT W AT TAR
Tewest oA gfq fAfdfdeear #erwH (Coliform) ITUET 9T gAI, |

099¥% Rry] o #ER (Infant Milk Food):

“BreT T AER” FETA WS AT HUT AT AR qERN GERHUATE T
gI¥ (Spray drying) A4l A g% (Roller drying) IRATERT ST fAshreTe
T STATYT FITA AGTHT ¥ 4% HT ;TS TAR TRUS] G Gardelrs e
fraffea waee QAT el Gre TRfaHer Wﬁ%ﬁ@:ﬁ' (Carbohydrate) T %l—"rilf,
@?R?:ITFT (Dextrose), ?;TR—_@_"T (Dextrin), Hearst (Maltose), 4T ZICTE] (Lactose)],
Argaricae NELIK hIThe (Phosphate), iqﬁ_c::? (Citrate), gl dcaes T faartades
IR Jeol TRY FTHITTH STl ASRTeTT T JAR TRUHT GTer qaders aeh
9 |

GrE qAT AT qETAETEH ATATd O ¥ 30y
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ST [ASRTITHRT AT AUATSURT UTRaT @I TS WTeh TRURT ATSIehl o
TTHT T Jodd TP gAI9E, | TAAT W (Starch), BT T TS Aferrg
2% (Anti-oxidant), g, ATATNTE aMTEl 3T, Tod, T, TR TeTeedl qdr
e T FHA AUHT GA9E T T8 ARG T[T TR SAaedaT
gIE -

PCIRY

q. STATT (Moisture) ¥4, qiqeraH T qaCeH |
(cFTeTeRT_ATETRHT)

| 3T Feredr 98T (Milk fat) 95.0 GIqeTaTHT TEIHT |
(cFTeTepl ATETRHT)

2 _G:\H?h;f Gifas (Milk protein) 9R.0 TTITTHT TEIH |
(FTeTepT_HTETRHT)

¥, Wﬁ HCSH (Total ash) G4 FIqeTTHT qECH |
(Tl _HTETRHAT)

4. | CfEgSHT THA qoH 0.9 gfereTeraT TaEE |

(Ash insoluble in dilute HCL)
% Wﬁila dl (Solubility)

%) FATTACT Hebdl (Solubility
Index) 4EK gIgd (Roller drided) qu.0 THfafdaear Aereer |

T T[S (Spray dried) R.0 fAfefaesar Tag |
) SeATeTedT (el ATTTHT)
R TTZE (Roller drided) &Y. YfeTeTaHT TEdeH |
T T[S (Spray dried) 45,0 GTqeTTHT THIHT |
o | faaEfET “T” (Rentinol) 340 HTZHT IH 9fq 900 FTHAT
THIH |
G, fiartys “fe” (Expressed as 950 311?;’{9’%[ Q00 UTHHAT
Cholecalciferol) TEEHT |
Q. | €T (Iron) y.o fafea ama gfq oo mwaT
THIH |
q0. | 9TafAT (Thiamine) q54.0 WIZHT JIH Jfq q00
YTHHT TEIH |
99. | M&ITeATHTSS (Nicotinamide) 9950 HEHT U gfq 400 JTHET
THEH |

QT JAT T TRIEEEHT AT O “ 306y



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

93. | RETeRiaT (Riboflavin) Y, HIZHhT UTH GfT 400 JTHAT
TEIH |

93. | fqarfae f9-% (Vitamin B6) 950 ATZH! U i q00 ITHHT
THIH |

9%. | fqarfaea f9-9 (Vitamin B12) 0.9 HTEHT YT 9fdq 00 JTHHT
TECH |

q¥. | FITee THEE (Folic acid) 30 HIHT ITH Ifq 400 JTHAT
TEIH |

9%. | U=eIgTH% UMEE (Pantothenic acid) 9.% HTZHT ITH 9fd Q00 YTHAT
THEH |

9. | FATAET (Biotin) 9.0 HTZHT UTH Hid 00 JTHHT
TECH |

iz, | HafEd “&” (Vitamin C) 3 fafer g wfq qoo grweT
TEIH |

9. | FaarfET “&” (Vitamin K) 95 WIEHT A 9iq 400 JTHHT
THEH |

RO. | BUX (Copper) 350 HIEHT IMH Ifd 400 qTHHAT
TECH |

9. | ATAMET (lodine) 0 HIZHT ITH Ifq 400 JTHHAT
TEIH |

3R | FATRMAST ( Manganese) R0 AT I 9fd Q00 ITHAT
THEH |

3. | IE% (Zinc) .y fafer o wfq qoo grawm
TECH |

R¥. | AIETH (Sodium) <o fafer gma gfe qoo yrwHT
TEH |

Y. | dTeIEIH (Potassium) 3vo fafd Im® gfq qoo JrHHT
THEH |

R%. | FIRTES (Choride) J¥o fafd am| gfq qoo T
TECH |

9, | RIFERIH (Phosphorus) 99y fafe I\ 9fq Qoo JrHET
TEH |

5. | RIWHTETH (Magnesium) Y fafe o gfq o0 graHT

TEIH |

GrE qAT AT qETAETEH ATATd O %

ROy




gug Yo FEIT ¥R T IS 9T 3 fufq 3049/90/33

2. | FMIIH (Calcium) 330 fufer g ufdq qoo JrawT
THH |

30. | ®IfAT (Choline) 33 fofer s 9fq qoo graET
TECH |

3. | SATEAT AUMT (Bacterial count) %¥0,000 Y JTH TGH |
3R, | FIFAHH TUET (Coliform count) FAIEIT 9iq 0.9 YTHHT |

IUIThH FHITTHH! IJcaTiad RTeT T 3ATETR (Infant Milk Food) FA0 HI&d (Hermat-
icallly sealed) TTSTHT WTeh TRURT gAIHEG T Ith AISIH AGAHT A& (HIT
FaT ITART fAfq T T I T 99 |

09.9% Rrer smER (Infant Food):

“RTT ATER” AT ATHTRT IR AFETHT @TH (BIaHB! T GRTRR
AFIHAT T QR HieATar P! R9Hr AT MERT A HLERr a1 o gerR
qfFsureTs SIER (Spray drying) T R SIEF (Roller drying) gfRaTgRT ST
fTShTeTT T AT FETHT YU YIATAT S IR ARURT @ Iardarsg
TFHATE | TAEH] TANTHT TS T [eredl Tare Il a1 A1fies FoHT fefebl
AGeRT ST [ TAE (linoleic acid) &1 AT ®ITET TS (Essential
fatty acid) STGT HTATHT FHTAL HUH qALAq TAGEATE (el TaTdR! ATAT il
TRTHT vy, TAT TRl AATAT FTATRTGGEEE (T FoT, SRIT (Dextrose),
é_ali‘_a—'f (Dextrins), Hred st (Maltose), ZIEEE] (Lactose)] TGT JAR TTHT g
o, AT Aledlicas «aues, BIEhd (Phosphate), ATZdC (Citrate), @ISl
dcags ¥ (efiaes oATie FHTEL AUH g7 996 |

el (TSTITeRT ATHT ATATSURT GERAT G ISTd DTk T ATSIhT AqTHT
T oA AUHT IS, | TFTAT T (Starch), HA I T AfRrgaTaes
(Anti-oxidants), afﬁ, AT alEr WA, T, @7\5{, TTRRET FETelhl T A~S
e Aed §9E8 T SeT FEITH Uy aRfT Sand Eute—

9. AT (Moisture) ¥ Y GITOTaHT qageHT |
(SFTeTepT_ATETHT)

2| ZFH AT TETE (Milk fat) 95,4 FTqTHT TEEH |
(SFTeTepl_ ATHTRAT)

GrE qAT AT qETAETEH ATATd O © 30y
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3. | 3 Uifed (Milk protein) 90.0 GIqeTaAT THIH |
(ATeTehT_ ATETAT)
X, FIT‘I\U? WSH (Total ash) 5.Y FIqeTaHT qIEH |
(TTeTehl_ SATETAT)
X | ufEEEr T T 0.9 WfeTeTaHT T |
(Ash insoluble in dilute HCL)
% | goefedr (Solubility)
%) gaqeiaar F&a (Solubility
Index) 9.0 fHfdfazar FaeH |
AT TTEC (Roller drided) 3.0 fafafaezar Tae# |
T TIEC (Spray dried)
G) AT (Aol ATATTHT)
AAT ZTEE (Roller drided) SY.0 GITITTHT e |
T SI3S (Spray dried) 5.4 FiaeTadT TEdH |
) fTat= “T” (Rentinol) 340 ATZH! IH dfd 900
JTHHT TEH |
c. figartaT “fe” (Expressed as 150 A=.g 9iq J00 JTHHT
Cholecalciferol) TIEE |
Q. STET (Iron) y.o fafer umw fdq Qoo JraHT
THIH |
90. | gTATAT (Thiamine) 95¥.0 HTZH ITH qfq q00
JTHAT TEH |
99. | fHepifeATaTEE (Nicotinamide) 9950 HTEHT I Ifq 00
JTHAT TEH |
93, | kAR iaT (Riboflavin) 8y HTZHT ITH 9fd 400
JTHHT TEH |
93. | fqarfae f@-% (Vitamin B6) 950 ATSHI ITH Hid 00
JTHAT TEH |
9%. | farfa f-9% (Vitamin B12) 0.9 HTZH! I i q00
JTHHT TEH |
q¥. | SITe TIAE (Folic acid) 30 ATHT T Yid 900 UTHAT

TEEH |

QT JAT T TRIEEEHT AT O <
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9%. | Y=argfae UM (Pantothenic acid) 9.% ATZHT ATH I 900
JTHAT TEH |
9. | ATAIET (Biotin) 9.0 HTZH! I qfd q00
YTHAT TEEH] |
9z, | fqarfas “&r” (Vitamin C) 3y fafer wmw wfq qo0 JrHAT
TEEH |
9. | faatfEea “&” (Vitamin K) 9 HTZHT UTH Ffd 900 UTHHAT
TECH |
R0. | ®9YT (Copper) 350 HIZHT IH i q00
JTHAT TEH |
9. | ATAMET (lodine) R0 ATEHT YTH Y 900 JTHHAT
TECH |
IR, | FATTAST ( Manganese) R0 HIZHT I 9fd Q00 UTHHT
TEHIH |
3. | SEF (Zinc) .y fafer am\ wfq qoo wrHHT
TEH |
R¥. | AfETH (Sodium) 2o fafeq ym gfq Qoo T
THIH |
Y. | 9TaTaH (Potassium) 390 fafeq umw gfq qoo yraH=T
TEEH |
3%, | FARTES (Choride) Rvo fafq umw gfq qoo wraHT
TECH |
9. | RIFHIHF (Phosphorus) 9q¥ fafer s wfq qoo e
TEHIH |
5. | RINHTETH (Magnesium) R fafer o gfq qoo umwHT
TEH |
RR. | PR (Calcium) R30 fafa e 9fq qoo yrHHT
THIH |
30. | ®IfTT (Choline) 3R fAfe I 9fq o0 T
TEEH |
39. | TR IO (Bacterial count) ¥0 000 gid TTH Tage! |
3R, | FIFTHH TTUET (Coliform count) Feafead giq 0.9 ITHAT |
QT JAT T TRIEEEHT AT O ? 306y
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T

Jr@  TRY FHISTHET IAted ot #ER (Infant food) FAW  Hfsd
(Hermatically sealed) WISTHT @e TRUH gAIHE T STh WISTHl oTdeHT
Feare fafd ¥ gusine fafq oo I Ut g |

09.9% gt 4 (Whole Milk Powder):

“ T gF " AT e A7 ST AT qARr g AIAHATE a7 fAutied wee
AT THL A (BT TR TAR TRTHN G T1GATs TFHATE, T TAH
R aify I8 SHITSTH B, -

.| ST (Moisture) Y FTTeTAHT TAeeHT |

R | gaer faedr 97T (Milk fat) % FfqeTaHT TEdH |
I (Protein) 3% GITITaHT TEH |
(Fereett qaTdl Ifed T 3=
TRTHT)

¥, | AFAAT ((Acidity) 9.3 FTTTAHT TASHT |

(T TMASH! ATATTAT)
Y. | gAefear  (Solubility)

T ISSHT (Spray dried) _ 5. Y GIqITAHT TEIH | 5.0
AT SISSHT (Roller dried) GICTITAHT e |

% | 3ed wIT FS< 40,000 Yiq JTHHT TaEH |
(Total Plate Count)

9. | BRI (Coliform) AT qiq 0.9 ITHAT |

09.9¢ Faiw fed get g7 (Skimmed Milk Powder):

garer Med gl g A ME AT WA AT qAHT R AEHvArs A
frutfeaeaeerr garer feq quars o S SR T JAR TR @re
TRTATE TFHIIS | TTHT AISTH ATehlaTe glaad ¥ TG TR aRfy
TR FHISH g -

GrE qAT AT qETAETEH ATATd O 20 30y
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9. | STETT (Moisture) Y. afqeTaHT TaEH |

R | g Feredr 9@ (Milk fat) 9.4 GITTTAT TR |

3 grfas (Protein) 3% YfqeTaHT TuH |
(Fereedt waTe Afed g 3™
TRTIHT)

¥, | AFAAT ((Acidity) 9.% GiqeTaAT qaEeH |
(T TTSHI ATITHT)

Y. | gAAEAr  (Solubility)
T IISSHT (Spray dried) _ 5. Y GIqITAHT TEIH | 5.0
AT SISSHT (Roller dried) GITITAHT TErdehT |

% | 3Ed wIE FIC 40,000 Yiq JTHHAT TASH |
(Total Plate Count)

9. | BRI (Coliform) AT qiq 0.9 ITHAT |

AT Ieetf@d 09.9% 1 gar g ¥ 09.99 F1 FAreT Aeq gar 39 FIAT T8
FHINTHE! I ey aRfy T89d g s -

(%) ?{\ﬁﬂﬁ Tqcae% (Contaminants)

REREII (Tolerance limit)

T o (Heavy metals)
9. ATATE (Arsenic)
3. € (Lead)
3. HJTetHIH (Cadmium)

0.9 fafayma ufa frerumaar Fereewn
0.} fafaumy gfq feammaar Taesn
0.9 fafauma ufa fretramawr e |

g) grgdeiR (Mycotoxins)
RO AT (Total Aflatoxin)

qo fafasma ufa e FTereen

(1) fafe=or (Radiation)

300 fafezer gfa fearumaar Fergen |

(%) STaATeTe TauTEIeh! AT (Pes

ticides residue)

9. sfegd /STEfeg(Aldrin/

Dieldrin)

0.q% fafaumy ufq fearomaaT Teesr |

. FARSA(Chlordane)

0.0y fafeyma ufa feerumaar Fereesr |

QT JAT T TRIEEEHT AT O
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3. SISIL.E (DDT) (DDT,DDD & | ©.0R fafeum® ufq frarmaaT Fae# |
DDE Singly or in combination)
¥, TIAAIITT (Fenitrothion) o.oy fafesma i fearumaar FeeHn |
Y. TR (Heptachlor) 0.q% fafervmy gfa feeramaaT Fage |
%, fa==9 (Lindane) 0.0q Tafaum® fq fFarmaT FaeH |
9, THRRATTARIT 0. fAfaum™ 9fd [FARTHHAT TaAH |
(Chlorfenvinphos)
5. FARUTEREI (Chlorpyrifos) | ©.09 fafauma fq frarmasT Faee |
. ¥ BT (2,4D) 0.0y fAfaum fd [FaARmHHT TaeaH |
90. AT (Ethion) 0.y faferoma gfaq fretrumaar Fagar |
99. HAFERIERA (Monocrotophos) | 0.0R fafauma ufd fFaRmaH T FaeeH |
4. FTESINTH (Carbendazim) 0.9 fafevme gfq feeramaaT Fage |
93. dFMETSA (Benomyl) 0.9 fafaum® gfq feaumaar Fae#r |
Q¥ FTEATHLT (Carbofuran) 0.9 fafeums ufq feammaaT Faes |
Y. FTSIRHATIA(Cypermethrin) 0.0y AU 9fd [FaARmHHT TaeaH |
9%. ZFSTRAHIA (Edifenphos) 0.0y fafauma ufq feeramaar FaeH |
9%, HITTT (Fenthion) .09 fafauma ufd fFarRmTaT TagH |
95. TeATAE (Fenvalerate) 0.0y AU fd [FARmHT TaeaH |
9%. TIITC (Phenthoate) 0.09 fafayma wliaq fearumaar Feesn |
0. ®IRE (Phorate) .09 fafauma fd fFarRmTa T TageH |
3. fufrRrataarge 0.0y, TRfaum® 9fq fFArmeHT qaea |
(Primiphosmethyl)

TR —Al TIHT ATAATLTE [uTarep! AT Foreadl TaTdeh! ATRHT TRATES, |
R. da

ST TSR AT ATATSUH! fale a1 T Joord FUH IS, | I d
MR FHIH IATed TRUAT gal 39 599 Hfgd (Hermetically sealed)
ATSTHT @7 TRART WY ITh AISTH! AdAH @I [FIHEA AR dqe T
Il ATH IS, |

GrE qAT AT qETAETEH ATATd O 2R 30y



gug Y3 T 39 T AeA AT 3 fafg R0%0/ 0509

3. @I FIRTA (Food Additives)

(@) Tfaarssrd (Stabilizers)

Q. wifeaw AT Y I gfq fFaTaTEaT qeedT (g ar

3. drerrEaw grede HUTH TTAT AT e Tk Tard
(Anhydrous substances) AT Jel@ TReTenT)

(@) WRTHE USI=E (Firming agents

Q. OREEIH FREE FIA IedTed yratagrRy et

. FMTH FRIES

() Qﬁ:l'%_@f Ty (Acidity regulators)

q. WIfeaH HEhe Y IR 9iq fRaTaTaaT Tergdt (gg A

3 UElEaH wERE TATH FIAT AT e Ok TaTd

3. STEHThC (Anhydrous substances) HT Il Tlﬁ'q_d?f)

¥, ATHERC

Y. OfamThe

% difeaw #EHe

9. drefqIH FEme

()  ZHHRTIR (Emulsifiers)

Q. fatad a1 yrElds draere gt F IATEA FiAtggRT it

FTRITATTSES

. TITE UfEEdl HHl T .Y T gtq freramaaT Taedr

SRR EERL

(¥) Ufrd—hlhg Tolvd (Anti-caking agents)

9. Ffeay FHrAT

3 IEHENHTH AATRERE

3. JIEHTHEIH d9TRehe

¥, WTHGIH HEm

Y. HTEEIH AHEs

¢ fafaed SEawIEs( AT

o, Ffeaw fafase 90 A i fearumadT qared

o wHraw fafase (e a1 T T

. wifeuH uArAANaieda

0. FfcHTH TATHAH [aicTedba

9. TArAIH fafdee

QT JAT T TRIEEEHT AT O

23 0y,



GUg S0 FEIT & AT AaT 9T ¥ fAfq q088/0% /3y

(=) @%—aﬁm@w (Anti-oxidants)

9.  UA-UEHEGH UAE 0.4 ITY gid fFaATTHAT TaeH!
3. Gifeuw TWhAT (TTehfde Tfggeh! TqUT Joui@ T
3. UEH(H Ulfeddd Tehl)

¥, SAEALE BISSIFUAHE 0,09 YTAAHT FaSH (ATAHT
(BHA) HATLTTHAT)

gug Yo, @ ¥R, fald 2049/90 /33 BT FUTe ASTA HART 3 AT T TH
HeATA ! AT 09.9% gl g9 (Whole milk powder) ¥ 09.9© gaieT ed
39 (Skimmed Milk Powder) & TR qRigars RieTH @)

0995 TR/SAT (Paneer)

TR /BT ATl TR Mg a7 §A7 a1 g7 goers T (Pasteurization)
gtRaT R T ATRET g9, @feesd ufae (Lactic Acid) a1 dAmEfad ufae
(Citric Acid) gRT Ufafrae™ (Precipitation) TRT SHTTHT S TRTIATS THHT
g | A1 gar 39 (Milk Powder) ®1 TaRT TR afq sdred afddg | a9
TS e FUH a7 UT T TIT alfedl TF T 90 qa1d (AU &8s
T ¥ R FHINHE! R IR AT2TH & 68, -

F) e (Moisture) 0.0 GITTTHT TACH! |

(@) gl el 9aTd (Milk Fat) 0.0 GIqeTadT Toda |
(@@ AT ATETRHT)

IRNTNT: Joeif@d YA (Pasteurization) 9FRaT I3 ¥R 09, g 4T
T qa1dee (Milk and Milk Products) ¥=RTd & ¥ed T 9 THHT T4 |

GrE qAT AT qETAETEH ATATd O 2% 30y



Gug £8 FET LY FT qdT 9T Y fAfa R09y /90,3

olaTeT 3T

ST IRDBRERT YabIrd
\US £6) DI, I R I 008 AT (AEAT Y8
AT ¥

oluTed IRBR
B BRI FHooIeTID! TN
qUTS TRHRA T UA, 033 &l THT 9 of [qUal g FIART 10
GrFE(e! R (AR q¥eel @ue ¥ o, g ¥R, fHiq j049/90/33 quar
gueg 0, e &, TAfd 30%8/0% /3¢ &I WIS ASTITHT TebTiRTd F=ATAT

NS NN

BT FHITSTH XY TR AT AT T TR S

(Q) FEAATHT THI q T 39 AT T TETIE® &I b .09 95 qfeg
JETAHT Hebal 7. 09.9%, 09.30, 09.39 T 0.3 T Hehl TUTEX
TETT FHITH (R Tl 3 -

09.9% TRMItaa 9 gaieas gd (Processed Full Cream Milk)

9. & (Scope): AT U “Yeiiiad IO i<k 39 (Processed
Full Cream Milk) &0 q¥=H @R &g |

R. IRATST: “geitaa qul gaierd<h 3d” (Processed Full Cream Milk)
AT gl fereddt adqt a1 F9dT, gae! foredr Aed g 39 uary
"l AT Tl AR (Pasteurization) a1 [SET] g4+ 9rshar
(Pasteurization) &FI~ < TR MRUH! qA FATS FHHATE, |

3. ACATAYTH G T U deaee (Essential Composition And
Quality Factors): g forel (ST 4.0% g Feal e
T 3 9T (T 5.0%

¥. ®eeltAa~ed  (Contaminants), @@ (Toxins) T9r
FaW  (Residues): Jifad q07 FAIH FIHT FelAA2d
(Contaminants), <f= (Toxins) T4T sa9T™ (Residues) & ATAT
YT PR dlb THITTH EAE, |

GrE qAT AT qETAETEH ATATd O 2% 30y



Gug £8 FET LY FT qdT 9T Y fAfa R09y /90,3

Y. gTetae (Hygiene)
Y TRTET q9T qEHAaE ATIEUS:

(@) TeEgd 9O gAERh ggel MRE 9tRar
(Pasteurization) W&l Jgarls w&IAT £3 e
el 30 fHAadl HANT FH T8 T g0
TS TATE AT AT % F&T TR AT R BT
T FHIGH QI g o G0 ggers 40
feuit Afeeiie a1 it w1 &9 qrrhaa farangus
g9 UNE T T WIS FEItH MR gfRar 97T
TRF B TG, -

Q) RITRTES ¥ AACH & T |
() R wiwer geifad 9o A 39
fershrar TfEuerr 9T ar qur iRwewr wuar gid
fafafaaar Fifawd (Coliform) AT o=
g T |
@) Telad 9 gdreeh gl fFar gad gt

>
o Y

(Sterilization) &1 FgATE & TRTHI FHreAHT
FFRIAT QY feilt Ifradiedr qu favesdr gwaayl
FH TG T TRV FAATS AATE AT A FA G
AIOHAAT SE] B BRAT T gHAEEH Il
TEIg qE AFO ggdrs TdEtEd  (Aseptic)
FALATHT 599 Higd (Hermetically Sealed) WISTHT
AT T T7g ¥ I 9 PSRN ATTHAAT AT i
FEIAT 30 fedam (99 ged @ TLrasr ArIeve
FHITSTH SET] & YR q=7 TH &9 I, -
Q) RITRTES X A g I |
() SrET g TRUeT geiifad qur gaierdh 39
forre AfEueal WU a1 AR ARTH ATHT
ST Afed B 91 |

GrE qAT AT qETAETEH ATATd O 2% 30y



Gug £8 FET LY FT qdT 9T Y fAfa R09y /90,3

YR TS T07 FATTATH TUHT I, TLIH AT gATUSTAFHT
(Handling) ¥@=gal @¥=d] HIYEUE FUTd TXFR  HT
[T FeTaae die FHIH g1, |
2.0 watay
A @ [EHTEET, 039 o dieb SHITSTHER! faere It
TIAE, | A FRRT IBRaT Feae Tfuet geiifad qur garerah
qUATE “UTeANTeSe e ¥ fAe®” (Pasteurized Full Cream
Milk) ¥ ST & GRaT FFI=T TRUS geitad quf garerdh
quaTs “TRaArgse ®a ¥ e’ (Sterilized Full Cream Milk)
e Al |

0430 TEIfaa R garedh g4 (Processed Low Fat Milk)
9. & (Scope): AT UEAR “YeNfud FH gaArera<h Id” (Processed
Low Fat Milk) &1 ¥¥=H{T @] g4 |
R. GRS “geiifad ®H gaieaTh 97 (Processed Low Fat Milk)
AT AT FqHT Tl Foredl veefl, gl foredt Afea g 3
TRTY "l a1 TEel (AR (Pasteurization) AT STETI] &9+ GRaT
(Sterilization) F¥ = T TAR TRUH TA TIATS THHAIS, |
3. ACATIYTE FFAT X 0 deaeew (Essential Composition And
Quality Factors): Tge foredl (SEMHT) 9.4%
! ol Ae 379 3 TETY (T 5.0%
¥. FeaitAded  (Contaminants), @@  (Toxins) T
F@W (Residues): Jfad 0 HATAH AT FHraliHAed
(Contaminants), {1 (Toxins) T4T AT (Residues) I AT
AT FRPRA Al THITSTH G, |
Y. gTetae (Hygiene)
Y9  TIET 99T qEHAaE ATIEUS:
(@F) geltgd  HH HAIH gl [AREE R
(Pasteurization) &l ggars HwiAT €3 el
el 30 fHAaH FHANT FH qg T F0f

GrE qAT AT qETAETEH ATATd O 20 30y




Gug £8 FET LY FT qdT 9T Y fAfa R09y /90,3

FEIATE qATE AT AT F T&T ATTHHAT (AT BT
T FHIEHH TGN (G Jord GEIO ggars 40
feft afraire a1 @ wwa1 %9 areRwaT ferergudr
T TS T ST HIIEUE FHINTH (AL IBRar @
TH g TG -
Q) HITRIES ¥ TEH &9 I3 |
(x) ReE aRuer geiifad AR gaiea 39
fesh AT AMGUHT AT a7 TAR TRTHT TTAT Fiet
fafafaezsr ®ifa®wH (Coliform) TUMET T+
ESREER
(@) gilad FH gAreTd<h gl SE gdqq grRar
(Sterilization) &l FgATs AT TRTHI FeeATH
FRIET 9Y fedr Afedear QU MHes aHTHw=T
FH AZA T FEW AT JATE AT AT FA AL
AHTAT A0 g9 BRAT O FEIEEH Il
g qE FFU gadrs TAted  (Aseptic)
HATATHT 599 Higd (Hermetically Sealed) wTgmT
T T I9E ¥ Ih §e FISTRT ATTRAHT ITET i
FRIAT 30 famaww faue &3 A9 Terd Aave
FHITH ST & IBRAT T TWH g TS, -
Q) HITRTES ¥ TAEH &1 T |
() SUATY B RS JIT HH FATqIH 4
fasnieT ARGURT U a7 JAR ARUHl ATHT
ST fed & 91 |
YR T HH AeTTh SUel ICATEH, TTae a1 gATvSiag
(Handling) ¥@=gal @¥=d HMIEUE FUTd TXHR  HT
faepra geTaae A FHIE B9 |

GrE qAT AT qETAETEH ATATd O 1 30y



Gug £8 FET LY FT qdT 9T Y fAfa R09y /90,3

%.0 qafay
SAAAAT @I (AHTFAT, 039 o ek THITTHE (R0 Ieorg T
g | WY FRRE gbRar geee afvudr geifad w9 garTah
TgATS “OTERIESS @l WIe fHe®” (Pasteurized Low Fat Milk)
T ST B GORAT TR TRURT Fenfad &H gamrh s
‘TR dTgSe @ e ek’ (Sterlized Low Fat Milk) af @&T
Tt |

0939 venfaa gaiew fed g7 (Processed Skimmed Milk)
9. &% (Scope): AT UER ‘“yeitad HaleRfed g’ (Processed
Skimmed Milk) &7 FH=HT @N] g, |
R. URNTNT: “yeifad gaieRied g (Processed Skimmed Milk)
AT AT FqAT qaebl foear [Weet, qgal Faeett e g™
31 TRTY "l a7 TErel A (Pasteurization) a1 STATY] &4+
atRaT (Sterlization) FFI T TAR TRUH TRA TIATS THhT
TE |
3. ACATAYTH G T U deaes (Essential Composition And
Quality Factors): 3g&! [=leal (G 0.4%
I Foredl aTes 37 39 T (TS .0%
¥. ®eeltAa~ed  (Contaminants), @@ (Toxins) 9T
FaAW  (Residues): Jifad 907 gATIH FIHT FalAA2d
(Contaminants), <f= (Toxins) T4T sae¥ (Residues) &I AT
AT AXRRA dAleb THITH EAS |
Y. grsted (Hygiene)
Y. TG 9T YERSTE ATIL0S:
(@) geltgd ganerfed g R gbwear
(Pasteurization) &l gers &R <3 fedl
GfralrgdT 30 THAeH! THIHT FH A8+ T FF
TUATE TATE AT A7 K g&T ATTHAAT AT R
T FHIGH M g o g0 ggers 40

GrE qAT AT qETAETEH ATATd O 2% 30y



Gug £8 FET LY FT qdT 9T Y fAfa R09y /90,3

feift Afeie a1 ot wva1 7 ARy g ferersusr
T e T ST HIIEUE FHINTH (AL gBRar €
TH g TG -
Q) HITRIES ¥ TEH g7 I3 |
() Rre e geitaa gaierfed gg fasmmr
AMEUHT 9T T JAR  TARTHT TCAT  Gid
fAfafaezd T #Ia®wH (Coliform) IOTHT T+
&1 T |
(@) yergd gAeRied gl W@ gad 9rehar
(Sterilization) &l FgATs T TRTHI FeeATH
FRIET 9Y fedr Afedear QU MHesr aHTHw=T
FH AZT T FEW AT JATE AT AT FA AL
AMHTAT AT gAq BRAT O FHIEEH Il
Tt qE R0 gadrs TAtEd  (Aseptic)
HAXTHT 599 Hiad (Hermetically Sealed) wIgmT
AT T T ¥ I 39 PSRN ATTHEAT T i
FRIAT 30 famaww faue &3 09 Terd Aave
FHITH ST e IBRAT T TWH g TS, -
Q) RITRTES ¥ TAEH &1 T |
() AT g TRUH geifgd ganrfed g4
foshrar afE@usl U a7 JUR ARTH ATAT
Strarey fed g9 91 |
YR geiad gArRiEd gl I, Tead q9T gATIS g
(Handling) #@=gdl FFe=l HIIIUS AT ARBR HY [
HATATS e THITTH & |

%, daty
ATAHT @ (AIHEA!, 09 o dleb THITSTHBT (9870 Ioei@ T
g | AT FRAT 9tRaT qeae TRTsET geiifid ganriEd gudrg
“qreERTgSe kR e’ (Pasteurized Skimmed Milk) ¥ Siraror
F ICRAT TR TRUHT Gentad w7 ganried gadrs T Rergse
fepre fae®” (Sterlized Skimmed Milk) 979 @& ATFs; |

GrE JAT T TRIEEEH] AT O Ro 308y,



Gug £8 FET LY FT qdT 9T Y fAfa R09y /90,3

09.33 Weifua gfvaa ga (Processed Flavored Milk)
9. & (Scope): 3T U “HIi=ad g4” (Processed Flavored Milk)
P FFEAT AN EAS |
R. uikwTeT: “&Afad gg” (Processed Flavored Milk) w=Tel &

AT ST qETd a1 gkl (R eyt g afkewr i
RIS qER T8 |

3. ACATANT® WA X 0 deaew (Essential Composition And
Quality Factors):
39 FoA1 TRINEE I9HT TS 9Srd T Al aed q
SUHTTANT @ TaTd ST e (ITAT, T AT &A1), P, Aol
FHI, FARA JIT AHNT T TFATS Tl o(F /L /T / fFerel
ATle, F, He, !, FireHed, 9 q97 J Whd ITANART
FAH AT Tkl e T qat=aa @ 9ard (Natural Flavoring
Foods), @Td @rer JrTefiersr AT fge a1 qreirepl gamT T
Tieaa |
3.} WX=ET (Composition): TTHT Foreal, fForedl aed qahl 3
qETIE] HIAT [ AT9EUE (Standard) FT 3F AT FrES TRTGETE
IHATS &1 HTHI WIGUE qRT TXHT g TS, | & AT WIS
TFER 09.04 H YlFd g (Processed Milk) ae geifad
“FaTiead gg” (Processed Flavored Milk) SIATTHT geiifaa geresl
AT FfPUaT ATIEUEE® qRT T I, |

¥. ®eeltAa~ed (Contaminants), f#@=a (Toxins) T HTAT
(Residues): TeTfad 9o gqiera<s g1 FelAA=d
(Contaminants), <f= (Toxins) T9T saeT™ (Residues) P ATAT
AT AXRRA dAleb THITH §AS |

Y. grsted (Hygiene)
Y. TR qAT EAATaF ATIIUS: T FI(eaa gl Teine
UtRAT T qEHSIaE ATIEUE S H9evE (Standard) F I AT
TS RIS TATS &l FIehT WIIGUE TR T g TS, | -
AfHaTd ATIEUE FFR 09.0% HT Jeitad 39 (Processed Milk) are
geitaa FAteaa g9 (Processed Flavored Milk) sHTTAT getifad

GrE qAT AT qETAETEH ATATd O 2 30y



Gug £8 FET LY FT qdT 9T Y fAfa R09y /90,3

FEPT AT ATBTHT ATIEUSE® T T THe,
YR T FIeAT gUeRl JATEA, TUNEH JAT gATISIAFHT
(Handling) T@=3dT ¥¥&=d] AIUGUE WU TRFR HM (G
HATAAS Al THITTH & |

% ety
FTAHT @ FIHEAT, 039 o Aleh FTHITTHB! [FaRT Jooi@ T
TE | WY GAIT qUHT AT T HIIGUSH FF AT R
T |

GrE qAT AT qETAETEH ATATd O R 30y



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

02. act a2 f&a3 (Fats and Oil)

0.09 A& ae (Mustard Oil):

“TTEHT T AT ATTHT ST (Brassica Species) T AT, T (campestris) ITAT
(juncea) AT TETH (napus) STIATTHT FIAT TAT TR TACHATS [MFIATHT TAATS

TERATE | AT A AT I THUHT (ATFISIS gAThl FRUT ), AT Sler
T STATT AHTRT, ATTENTE ATMET 3, 74, TAE A@Teqehbl T wax Hell dad
=3, T gAIE Ua aeTd FHISTHH! TR qRfg ATETH gAIs |

(@) e guge .98 ¥% IfE 9. ¥EER |
(¥o fg. & 7m
(Refractive index)

(@) VARSI w7 1%c 2@ 99 FH |
(Saponification value)

(W) ATIITET ST RS A 993 FF |
(Iodine value)

(%) BTARTS Tg= gard QR I i feFarame ed T T |
(Unsaponifiable matter)

(3 UEE W %0 fHfeym dratfaeH aregrarse
(Acid value) qfq I T ATLET |

(@) WREEES Wd 40.0 fafer gaETETR RIS
(Peroxide value) afrrst uf framme e Aaed

(@) dfaR aF (@fdfed! TF=R) |9y Tl Afaig FHATIH |
(Bellier test)

() EHTEIAISS o T EAIs |
(Hexabromide test)
(% FUITHT AATIHT)

AN

SUITh VAR ORfT el U i S| (Argemone) Jd ATHATZURT
EAIS | ANSTHE I AUEr dd Eedrs alqerd d1aas, |

QT JAT T TRIEEEHT AT O

R 09y,



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

0R.0% AT TRTHT afas #@« (Imported Rapeseed Oil) :

“YTATT TETHT IYTAS ATIA” ST FTERT STTbT (AT, AT AT SATTRT
m, fa. ity srgar fa. = (Brassica campestris, B. juncea or B. napus)
AT JUSATTHR! FTAT TIT H(gh Qﬁ:@' (Erusic acid) T dcd W
qeeEAeme el " ITARTH AN ITAH & T TET TS TAadTs
TERA TG | AT a9 Teg TR (ATHRISTESH BRI, I gled T
AT ATTRT, AYTENTE TN AT, T, TIF FAeTelebl U9 wa7 el fed
STg, AR AT 28T FHSTHD] O TR AT gIaa—

(@) fopnfeaa vt 9.¥5Y 3@ 9.¥%R T |
(¥o fg.q.=m
(Refractive index)

(@) #Arared I ¥ I 9% TH |

(Iodine value)

() HATIHIRHIT RIT 1%c <M 93 TH |

(Saponification value)

(&) HATIRTS T8 9ard R0 ITH i FFaATITH JeHT TareeH |

(Unsaponifiable matter)

@ ufae E 0.y faferyms drerttaas arggiase 9fa
(Acid value) UTH TAHT TR |

(=) RIS WA 0.0 fHleT geETTeRE THRTEE,
(Peroxide value) ATFTsTT Ui Fe T aoTHT Aaceh!

@ FHETEEEE T e |

(Hexabromide test)
(T2 FUSTH AATIHT)
TR ATAAd TATASH! TSTard TEHT IANad qrae AT (Rapeseed Oil)
qUAT Ufae W .o fafewmy drdfaaw eregrTee uta Ut JerHT Aedd
T Fodwd THIATHIT (Solvent extraction) fafame oo Fﬂ_&ﬂ'&’r‘l—cﬁ HUHT TITH
Iearfad WU 9fF @ug () AT Afgy aHINE T g |

N

IIAh MUY IRIT AEIeT qUR 9 A HE Jd ATHEEUET g IS |
ATSTA o7 TAfAURT T WA BieRE AT © |

GrE qAT AT qETAETEH ATATd O ¥ 30y



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

03.03 WEHTHH! a0 (Soyabean Oil):

“YEHTHH! qdq” AT AR W TSHE (Glycine max) ATE [AHTATH TF
Al GFRATE | TIHT Tedl @il (Gum) BT AIHTH AET T AT
(Hydration) ¥ plera (Mechanical) 9T AT TUetrgRT TTHer fihebebr Eﬂqﬁﬁ | v
T TS TG AR (ATFTSTSSSHI HRUT), THAT Gfer T STATIT THTHT,
% AT q, W, =, TI T @iAol qof AeTodl T Fay Jell fed @@=
AHRT TS IETT THITHHT U IR AAETHT AT, -

(@) fornfaea gvew 9.¥%¥0 3@ 9.¥%o I |
(¥o fg.&.4m

(Refractive index)

(@) ARSI ST 152 MG 24 TH |

(Saponification value)

(M)t e R0 @ 9¥0 &= |
(Iodine value)

(&) ufge e 3.y fufeumy drerfaay eegmEe ufd
(Acid value) UTH TAHAT TASH |

(F) WRIHTEE AT 0.0 fafd ZHEITE RFTES
(Peroxide value) ARSI il fhelams qerdT Aada!

(=) |TIRTE Tg= Tard ¥ ITH 9T FRATITH ToET e

(Unsaponifiable matter)
(B) RIERIER! AT 0.0% YrqeTaHT qALH |

(Phosphorous content)

0R.0¥ 9 JAA (Palm Oil):

“9TH AT AT (Elaeis Guineensis) STTAHT GTH FAR! TATETE [HbTATRT T
HTAE STHRTHR AT ITATH g T TG TS daals TR 98 | a1
T AME Ted TAUHT (ATRISTEoS I FRI), THT Glgr T STATYT THUHT,
T A qod, W, T, T T @S] Ol AETelehl U9 R Hell ed @,
AT IE T@T FHINTHPT TR Rl e g1 aog -

QT JAT T TRIEEEHT AT O Y 309y,



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

@) foenfaed guew 9.¥%29 2@ 9.¥44R T |
(%0 f&.&.9m
(Refractive index)

(@) 9NeT arTRe 30 fg &, =1 TaaH |
(e e 7aS)
(Melting Point)

(W) ARSI ST q2¥ @ 0% T |
(Saponification value)

(&) AT W (s #4Te) | ¥4 3f@ 4 T |
(Iodine value)

(3) WATIARTS Tg gard 93 I i FFaArme TerAT TALH |
(Unsaponifiable matter)

(@) THES W %.0 fafaum drartaaw eregeTse id
(Acid value) YA FHT ATSH |

(@) UTHES W q0.0 Tfd T RS
(Peroxide value) AferrstT gfd fpelime qer®r  Taga |

03.0¥ ITH &1d da« (Palm Kernel Oil):

“QTH el ATAA” ST (Elaeis guineensis) ST ITH Teteh! faatara faetfaraeat
T HIE ITARTHN ANT ITIh & T G TRUH TAdTe Tohdde | AT

T TS =T AU (ATHRISTS S HIROTA), TTAT GeeT TN STATT THUHT,

9% e dcd, W, T, TI ¥ @ dd FeTeidl Ud %97 Jar qed @@=

TR A% ST FHITSTHE] I[UEAR aRfg SATeaeH gquns -

(@) fornfaea gvew
(¥o fg.&.4m

(Refractive index)

9.%¥%¥%0 TG 9. ¥Y0TqH |

(@  WTOEITRELTT ST

(Saponification value)

330 TG WY T |

@ it W (fast #4re)

(Iodine value)

q0 3@ 23 T |

QT JAT T TRIEEEHT AT O

% 309y,
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(°)  TAIMHRTS T8 T&Td

(Unsaponifiable matter)

9 AT giq fFaomd Jerar Jacat |

(Peroxide value)

(3 UEE wIe %o fafaum dretfaaw eregree gfda
(Acid value) UTH TTHT TeTGHT |
(%) TRTHTEE FT, 0.0 fHfd TR RIFETEE

At 9 fFarimH doHT  AdGh!

0R.0% 9rHitaT (Palmolein):

“qTATfe” AT (Elaeis guineensis) STAHT GTH HeAaTd (AUl qoedrs

G YFRATERT ATIFIT qX T2 AT GATZUH dToAdTs TR I | AT

T IS = TATHT (ATHRISTEoGH! FRIA), THAT Gfg T STATeT THTHT,

% aTed dcd, W, 7, T T @Il el TeTelehl ¥ ha¥ Hefl e g g1

IS BT FHITTHS! R IR STl gaag, -

(Peroxide value)

(@) fornfea gvgaa q.¥440 3@ q.¥%90 T |
(¥o fg. &M
(Refractive index)

(@) VARSI ST 92y @ 04 T |
(Saponification value)

(M wArEred W (fast #9re) | 4Y 3@ &R T |
(Iodine value)

(&) HATIRTS T8 gard 9= IR 9fq fFarmR e TaE |
(Unsaponifiable matter)

(3 THEE wq %.0 MAfaUTH dreTfaed eregaee aid
(Acid value) T JTHT TTEHT |

(=) WRFETEE T q0.0 fHiT TR WSS

AT 9 [Farimd ddHT A |

QT JAT T TRIEEEHT AT O

e 306y
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0R.00 FEHH d« (Groundnut Oil):

“TETHRT qA” T AT, o8 TQMH (drachis hypogoes) AT ToAX TARTeTRT
JeTcATs TR T | AT oI TRT, TS v THUHT, a1fe<l qare qrafauen,
aTHT Gl T STATT AATH], [, T, TA T @A o THUH ATg TR
TE UF e THISTHET TR IRy dedel gaas; -

@) fornfaea svew 9.¥%20 TG 9.¥5¥0 qF |
(¥o fg.&.4m

(Refractive index)

(@) HATIAIRSTA ST ioc 3fE@ 9% T |

(Saponification value)

(W) e WA (fasr H4TE) | o¥ 3@ %% ¥ |

(Iodine value)

(%) @RS Tg= gard q0 U giq fFaramd TaH TaH |

(Unsaponifiable matter)

(¥) dfauy aw R 3@ ¥ T
(Bellier test)
(@fafedr arasy uiatas
NSRRI

(=) Tfae wr .0 faferma dretfaaw e 9fq
(Acid value) G T 53

(@) WHETES W q0.0 Tqfe T RHTEE
(Peroxide value) TR gt fpe N ST |

0R.0g AREA® de (Coconut Oil):

“iaeAehl de1” Tl A (Cocosmuczfera)mw (Copra) 912 &Fﬂw
TAATE TR | AT I AT G0 AR, TN Bfewd T STATYT THUHT,
W% ATed qcd, [, T7d, TG T @A oI TeTeldl Tof FaR FaAT Aed @,
THRT & TETT THINTHPT U R Jedel g9 T |

GrE qAT AT qETAETEH ATATd O e 300y
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(@) fornfaes gues
(¥o fe.&.9m

(Refractive index)

1.¥¥50 3G 9.¥400 TH |

(@) WAHAITRSTT =TT

(Saponification value)

9¥5 3@ WY T |

(Iodine value)

M e W (s #9re)

¢ 3f@ 99 T

(&) TS T8 9ard
(Unsaponifiable matter)

q0 UTH 9fq iy qoHT TeeH |

(Peroxide value)

(3) TUHES wIq %0 fafeumm dratfaaw ersgemTese ufd
(Acid value) YT AT TAH |
(=) RIFETEE T 0.0 THIT FHTTIE WRIFTSS

AT 9T ThariTH AT AdSHh]

0R.0% W@ dd (Sesame Oil):

=T (Sesamum indicum) ATE TAHTATERT qs BEEIES W@& | A1 99 e
eI AR (ATHFISTESEHT FRO), TAT Gfed T STATT AHTH, 7% BT
aTEdl dFea AATH, [, Tod, TARA T @A qel ASTerR UF Haz, Sell ded
=g, AHRT S ETT THINTHP] U GRf FTedl g, |

(@) fomfaeT svega
(¥o fg.q.4m

(Refractive index)

9.¥%%0 3@ 9.¥%%0 I |

(@) TATIAIRSA ST

(Saponification value)

150 3@ 994 FH |

(Iodine value)

(M) e W (fas 74Te)

q0¥ 3fg 930 I |

(&) HATIRTS qg qard

(Unsaponifiable matter)

R0 MY Giq e ITH deTdT TaeeH |

(Peroxide value)

@ foag uama JTEIT (Positive)
(Baudouin Test)

(=) THES W %0 fafeum dratfaaw erssemTee ufd
(Acid value) UTH T TaHT |

(@) TrETES W qo fafd THMITee RIaTss AT

gfq freiiomy o T qaeaH! |

QT JAT T TRIEEEHT AT O

3% R0y,
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0390 ®a& A (Corn Oil or Maize Oil):

“Tebepl T’ AT o, ART Webebl ST (Zea mays Linn) ITE (bIATRT
AATE TERT UG | AT O A1TE g Ied, T g T TAreT THUH,
9% 9Te dcd, W, T, A T Gio dd TeTelel Ud %92, Al ed @,
AHRT TS TETT THITHHT U IR ATETHT AT, -

(@) R guga 9.¥%%0 3@ 9.¥%50 TH |
(¥o fe.&.7m
(Refractive index)

(@) #ArEred g 903 3@ 935 I |

(Iodine value)

(W) AR T | 959 fE 924 ¥ |

(Saponification value)

(9)  TAIMAHRTS T8 T&Td 0 YT i FFATITH TeAT TeAGH |

(Unsaponifiable matter)

@ ufag e oy fafewma dratfazw eregmmEe ¥fq
(Acid value) IUTH JTGT TaSHT |

=) THeEE e fo T FHTIe TIFRTEE AT
(Peroxide value) i FFe T JoHT TS |

04} THE® 7« (Sunflower Oil):

“w—cﬁ[ qA” AT W W @y ¥ T faat (Helianthus annus
Linn) ATC AT GAHET Tl [UATeTs Aleere THRaFd d9al Tayad fafa
(Solvent extraction or expression method) A9 Isr BER '\'d;l S Isr qEh T | AT
T TRT, Eog, TS I THUHI, I Ffew T AT TTTFI, 378 AT
T, FET Aed, T A1 Tod AT A& AT @S] J ATAAUHT EA0E U3 &
F FHITSTHET TR GRfg SAeaed! I -

@) fornfaea gvew 9.¥%%0 3@ 9.¥%%0 T |
(¥o fg.&.9m

(Refractive index)

GrE qAT AT qETAETEH ATATd O 20 30y



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

(@) TS ¥

(Iodine value)

990 2f@ 9¥3 FF |

() ARSI ST

(Saponification value)

qcc MG 9% T |

(]) TATIIRTS qg Jard

(Unsaponifiable matter)

QU UTH 9T fRerame qord T TaeaT |

(Peroxide value)

(3 THEE WIq ¥ fafaums drerfaaH eggraarss fa
(Acid value) UM FH T Ta2HT |
(@) WSS W qo fAfd TN RIFTES ATRISTT

gfq fharome Je|r Ao |

0393 AR A (Olive Oil):

“SIIAPT T T SATTHT TTHPT BT (Olea europea) TE [HFIATHT TATS
TERT T | AT W0, AT ed, THT G T ST TR, B AT AT T
AT a&q AT GiASl o AAMGURT gAIe T I81d STHITTHB TOER qifg

~ o oD A :_

(Iodine value)

(@) fornfea gega 9.%¥%0q 3@ 9.¥%30 T |
(¥o fe.g.m
(Refractive index)

(@) ATEET ¥ oy g _¥ THE |

() ARSI ST

(Saponification value)

95y I 9’% T |

(&) BARTS Tg= Tard

(Unsaponifiable matter)

90 UTH giq fFeramy JTAT TaSHT |

() ufEE e .0 TRferT deTies sragES S
(Acid value) UTH JAHT TISHT |

=) REEEE A R0 fAI ST TRES AR
(Peroxide value) PISRCEIVIE IS IGEREI

QT JAT T TRIEEEHT AT O

22 0y,
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0393 ®HgHH! a0 (Safflowerseed Oil):

“EHHHB! qA” AT AR T=g FAB] (AT (Seeds of Carthamus tinctorius)
1 HFTauSr doaere aohdds | 31 dd @3, 9% Jded, T gled T
STATIT ATTET, T AT T ATSH q&q AT @ISl def ATHATRT AT T T8
FHITTHPT URAR ikl el gaas, -

(@) et 3o 9.¥50 3@ 9.¥%0 T |
(¥o fg.&.4m

(Refractive index)

(@) ATFITeT ¥ 934 3fE quoFH |

(Iodine value)

(W) WTAHITRSTT ST i5% 3 935 TH |

(Saponification value)

(%) TAIRTS Tg= gard ¥ IR 9fq FFArTE TAHT TeEH |

(Unsaponifiable matter)

@ ufe e 0.5 fafeuma drafary erggeaEs 9T
(Acid value) UTH JAHT TISHT |

@) TR S qo fHiet FHETETERE WRIFTEE AfRsT
(Peroxide value) P IGREEIVIE IR G EEE

039¥ weiitaa awearq a« (Refined Vegetale Oil):

‘O A q” AT EH @I AFerd qoars A a1 Afds
PIEDIF] YCATESE (neutralised) Tl QEWTR_‘;F{ aq (absorbent earth) AT Q'Fﬂ"c."ﬁé_s'
FTT (activated carbon) AT g%r TANTEIRT fei=g (bleached) Tlﬁ'@ﬁ' T ATH T TANTERT
feATERTZSE (deodourised) TTEUHT TACTS TFRATE | AT JHT AT F
fepaHepT TATATHT TANT Eaead | ST daaTe Jrad T AATSUH! &, AT qeAh!
ATH TAAHT T Footd AUH EA97E T ITh T Tl AR [ dAare
TG RS 8l FEl qd ATTH gIIg | O TS WA (acid value) 0.4
fafeam dretfaaw eregrTEe 9fd ITH ToET TaeH! EaE 7 RIS
(peroxide value) 90 Tofd THT@Tee Rraarge afeasw ufa feerams derar
TAH! T AT 0.9 FfTeTd AT TAATIHT FATG, |

GrE qAT AT qETAETEH ATATd O R 30y
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afg &7 9 Jo G FATSTTHT AT FTod=2 TRITFT (Solvent extraction) T
fafeare FshTeT TRUHT B A7 AT oI TLIT @I TAEATT oAbl TR
aiefr FAEAHT TS AT STARTHN AT ITATH g T TG TRUHT gIIe |
JHHT SAAT 975 (Flash point) IL0° I A TEIH IS, |

0394, a9eata 9 (Hydrogenated Vegetable Oil):

“gereafd fog” A= e 9T Telfad @ Jedrs Actieas eTggIoTeTT g
(Selective hydrogenation process) 31< I BT vqlé TAR T BT FTHTSTHR
AR AR HUH @ TaT9ars T8 98—

() T AGTHERT dA (Groundnut oil), FATIH! [TATRT T (Cottonseed oil), ﬂ:ﬁ'ﬂ@—cﬁf
T (Sunflower oil), ACHTHH] I (Soyabean oil), FEHHI I (Safflower oil) T
ATTRT AT (Sesame oil) AT FATEERT TIAXHATS AT AU TXHRATE TATAT
oS SATS e @RT HEMed @F g4 aqeald dadls dciaes aTgg eI

(Selective hydrogenation) 9 AT AT "Il'sr FATSH AR, |

(@) AT IR qd TR Al TEAT B 909 T, T, @e e
\aq_l

(M)  TFHT AT (Moisture content) O. ¥, FTTITTAT FT&l ‘5'15?'1 '

)

(&) TFHT aNAT fa7g (Melting point) FITIEART [&TT HIE (Capillary slip method)
3T St=aT 39° Afede 3fE ¥q° dfeie e gaaee |

@ forfaes gvew ¥0° . W . ¥450 AT FH goged
(¥o fe g4

(Refractive index)

(@) SRS TgT T=Td q.3% FTTTTHT FIGHI IS,

(Unsaponifiable matter)

(B THES I 0.y, fafeums drerfaaw eegrargs aid
(Acid value) I g =T AT EAEe |
(&) WRFTES W qo fafea THT=ITETe WRaTEe
(Peroxide value) Attt framme g et @dr
gIEa |

GrE qAT AT qETAETEH ATATd O 23 30y
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() Tl HIS THal W|og T AR XA ®IA] g9 T TAAT TR

PCRCRC)

() TTHT AAB] TS [TATSUH 06 A T&T AAAT HISHT R0:50 &l
FAATAHT T aaTHepl o fHArs a3fed % (Baudouin test) &I
e 3T AMTETS (Lovibond) Thetehl § ¥.f. FAT 2.0 T M (Red
unit) FvaT fRaEpT AT TR |

@ Fgar faarfaa ‘v’ afqusr gaaee ¥ AT IfauTE jW TS g SRl Ul
TTRed |

(Z) FGHT A T QUL ATRISUE (Anti-oxidant) FIFRITSE (Synergist) SATTRTIR
(Emulsifier) ¥ 7 &1 TT4E% 9T PR T9 @Iehid R [HATSA
qrE T |

(@) FFAT (Hebetept AT 9.4 Fafewms 9fq frammET qaea g1as |

weced:

“oenifrd Je” g EA G fEfaHET Tor fAefauer @m o gt
a9, sEars R (Alkali) 3RT =gargse (Neutralized) T Testare o9 (
Absorbent earth) a1 ufaedee #E= (Activated carbon) a1 gaT T
g 4 #fea (Bleached) ¥ amhert ToRgRT T 2fed qears qaR aifewe
g dadls GWRT T8 T JUad FAEtd deel AT qifeue! O qiRid
HAFTR I |

0R9% JH WatMy (Bakery Shortening):

Sy Ty TS AT Ferga AT AP (e e AT TR
afefer aeder w5 AT fa=g (Melting point) #T E&HT ¥q° & TATHHI (RATTIALT
T fafa s aw) ¥ arg garfed TeTH TUAT AN, 2TaT a1 o9+ & [ihy
THERT AT 4R IITT (ATTTAAD] ATIRHT) =T TG qgd T FANT TRTeHT
P JEh TE | TJGHT SHICARISS TSl (Emulsifying agent)ahlf FGHT HHAT
(RS RESS (Monoglyceride) T SrEiaeREs (Diglyceride) 8% & Fieps |

GrE qAT AT qETAETEH ATATd O 2y 30y
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03. b1 42N APIUId UGrRigx
(Fruit and Vegetable Products)

03.09 %A (Fruit Juice) :

“FARE” AT TS ITehehl TR HeAaTe I8 [FHEel aradl Adearguahl q4ar
WHE (Ferment) 8 (43 I8TI STHISTAG! @ qard fATqUar a1 AfHiawH
AT TR T8 —

(<P)

()

[erT, T®S (Glucose), T74E TR (Invert sugar) AT XA IABIS (Liquid

glucose) |

UTAT, oAkl ATRTATE AUl T (Peel oil), FeAhl X (fruit Essence),
QT 1, TEH®F TS (Ascorbic acid), ATEIdH TS (Citric acid) T 1T T4T
qfeRed |

JAT AT ATS(dek TFS (Citric acid) ATITRHAT FFAAT BRTATR TTHT ¥
ITITTHT TEdHT, ATSHB! TAAT L FIATAHAT ToIHl T =T THHI SHHAT
3.4 GTTLTTAT TeEH I |

forTdditHesare S= Al RO gaaefid 3™ (Total soluble solid)
gty fafa= wer e (Faeirer /T aed) deT FHIfaH el wH

(q) Fearar Q0.4 IqeTT (GTeTehT TEMRHAT)
() HITA Y e (Srerel ATATRHT)
(3) T FIeX Q0.0 gfeeTd (retepl ATaTTHT)

FARHH IATH AT (Fill of container) TZTHT HATIA TTAIH HIATH 20
giceTd AT Tdhl & aad |

GrE qAT AT qETAETEH ATATd O ER 30y
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03.0R TMAHET® @ (Tomato Juice):

“TIAHSTRl T AT GTbeh] T3l MAASTATE SIS TAT HH AARA AT
W qATs a1 qqdTs THT TATT FH BRI ITd: RO AT 9T g I
T [Tl T&HT SBHT HXE% (HATS a1 ATHATS STAP] AT HHHX Ao
T ITEARTES (Pasteurize) T T STAAHT AT RITH Twal TRUH ITHATs TFHT
g -

(@) @ T |

(@) faeT a1 SRET (Dextrose) AT ol (F@@T FTH) |

() ATefed TS (Citric acid), Wfd® TEE (Malic acid) TIT TEHEAEF TS

(Ascorbic acid) |

(|)  Ered 37

(3) e TITIHI YATH AT (Fill of container) TETHT AT ATHIRT HTATHT 40
JITETAAT THEHT EAIS, |

() HTeg FIST (Mold count) ST &l 30 YIATT WvaT el &1 gad T
AT FA AT I TaTd Y Y T AT T g |

03,03 ®a® ¥4 (Fruit Syrup):

“ReART FAq” AT [T, SRAST (Dextrose), ¥7¢ TR (Invert sugar) T [daTS

TIPS (Liquid glucose) HEX 1 Tk AT T&l BTell TTAT JedTs I8Td STHITTHeRT

FET [AETE a1 AHars Taar qATeUH! hddl (als 986 9, -

(@) O, FeAHl ARTATE (HEbbl 0 (Peel oil), FARAR! TI7d, @ 7 |

(@) WTEfce UMAE (Citric acid), TERE® TS (Ascorbic acid) |

(M) afelr T e TET |

() HAH AR FATH AN FETAT AT qTHIHT AATHT 0 gfqerd ¥
AT 3 TaTd &Y, UiTeTd AT udl gEa |

03.0¥ ®ehEeH @ard (Fruit Squash):

“RATRAR] T AT ferer, SHLS (Dextrose), 37IE I (Invert sugar),
ferare W (Liquid glucose) HEX Zlf"f T a1 RE] faamTer T e B
qUT a1 ATTHT bl T HeAae AT GHA ATIT T [RIATHT e
TERT T -

GrE qAT AT qETAETEH ATATd O 2% 30y
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(@) O, FeAhl AERTATE (HEbbl I (Peel oil), FABAH I |
(@) dTfes TS (Citric acid), TERE® TS (Ascorbic acid) |
(M) afeRed (Preservative) T TES |

(9) el TRTSERT FATH AT ATHT ASTS AT HIATHT 0 AT ¥ &l
FgAefd 3™ TaTd Y0 Yiaerd T FHEIfead el TPl ART Y gfeTeraHr
TECH IS, |

03.04 ®aEAH 97 (Fruit Beverage):

“HARAR TT” T SETIH TATGET (HATSUEl a1 AfAarsusr a¥ f=er, €
ZR?jTrf (Dextrose), Td YT (Invert sugar), IKEZIES ‘T'EF\TW (Liquid glucose) "
aff Teh AT FrawaT Jql MAIUasT welRg qgr Il a1 |rer arr (Carbonated water)

N NN s

qTE qAEHN TS HRA TE -

(%) OTHI, FeAhl ST (HebTerehl d (Peel oil), FARAR! T |
(@) dTefas TS (Citric acid), TER{E® TAE (Ascorbic acid) |
(M) °fRel T TEe |

(9)  elehl YIB! FIATH FRT (Fill of container) TETHT HETI FTHIH HIATHN 40
giaerd ¥ gea=efier 3 9are 90 GiqeraHr THER g |

03.0% EHIEl 9, HTel #ead (Tomato Sauce, Tomato Ketchup):

“ITHTET FH, AT FEA9” AT M FAR AT AN AT FHA HeAd
Tebehl T AHSIEE THb] gA9d | TAAT 81T IET9Es [Harsual o
ATHETSUET B T, -

(%) i:ﬂ_"ﬁ, q, I EERIES (Acetic acid), @ITST T HIHIAT |

(@) ?Tlgﬁfﬁ ufag (Citric acid),QWﬁi"F Qﬁ"l? (Ascorbic acid) |

(A1) ITeREd T AT |

() e TRTIFHN FATH TRT TEMHET AT AT ATATH 2,0 GIALTTHT T8
T EATAS, | ATHT FARAAT (Acetic acid T ATIRHAT) 1.% FIA9rd ¥ el
g S TaTd Y UfTTHT HEH FAESA | AW A HA T 2
efet amrare fafauerr gage |

GrE qAT AT qETAETEH ATATd O 30 30y
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(3) HIeg HTIE (Mold count) ST &FTHT ¥O FIITATT TET & gaed AT

T (Yeast) T TR TWREE 1 9/50 AL.TH.TH. AT QY T SATERAT qid
AT AT Q0 FISHT TACH AT |

03.08 N (Jam):

“SITH” TSl TS a1 GHTUH! a1 T TRUHT Bl a7 FeAshl Tarars qrl,
fareT, SFersT (Dextrose), 3¥9¢ T (Invert sugar) ¥ fa@@rs @@t (Liquid
glucose) FET F U a1 AT AT &I (HATSUHT T AGH FTT Qe (7are
a7 AHATS ATAIIFATTAR STH T JHTAT T TRUHT TS o Ie;-
(%) ATfaF TS (Citric acid), TEHE® TMAE (Ascorbic acid), HIAE TS (Malic
acid) |
(@) ufwelr ¥ 3Ee |
() A AT TErHl TIHT el Gfded T gAqed 39 qard HRIHAT &4
graeTd Wl gAIE ¥ 8T FHIAH [UER qiefdg {7 @l gquns -
(9) T (Strawberry), TETALT (Raspberry) AT FTRAR] EHAT FFTeIT
FART Y IIAMTHT THIH T AT FeARl FAUTERR] ghHT FFa =
FA Y IIAATHT ToIH FAIS |
() TRCERF TS (Tartaric acid) THUHT |
(3) FHEIT RAB! dTddd dATeeh AT UTRT (Pectin), SRR (Agar) AT fieifed
(Gelatin) THTET |
(9) el JETIeHT FATH AT (Fill of container) SIETHT TS ATHIH! HIATH 40
JITETAAT TP EATE, |

03.0% e fABIT ST (Pectin Mixed Jam):

“Yfges TAPIT SITH” AT QTS a1 TR a7 RTH TRTHI T a7 Akl
eIl A9 Ufded (Pectin) a1 Ufded I<h USTd @I AFHT 9N, =T,
::’)?chfl?f (Dextrose), L YT (Invert sugar) T IKEZIE] ‘T’Ebzﬁf (Liquid glucose) e
T TH AT G TeaT TET (HATSUHT T TTT qHIITHE TaTdes (Harsg a1 qrearg
HEAYAFATTAR ST T FJHTEAT T TRUHT TS TR T -
(@) AT qaTd

9. Arefed AT (Citric acid), #fe® TAE (Malic acid), TERAF  TfaS

(Ascorbic acid) |

GrE qAT AT qETAETEH ATATd O 3¢ 300y
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R HETT AT R |
3. TISH TR |

@) ufeelr (Preservative) T8 |

(A1)  TAFHT I (Raspberry), TAT (Strawberry) AT HTHEASTE Tl GUSHT
AT A Y GAT T AT FAATE TABTHT I Bl 9 FTTTTHT TEehT
g, |

(°) el TATHT FATH AT (Fill of container) TETHT TS TTHTHI HIATHT 40
JITITAAT TP EATS, |

(3) THAT B AT 319 TaTd <Y GANT =T BH FHaa T T&! Tareeh]

>

SATAT “Ylaed AT SITH” 91 STATSUH g, |

03.0% ATHI®S (Marmalade):

“HTHTAE” eI e STAel ekl 9, &1 T arhTel g qrr, faer,

é_aR‘EflTrf (Dextrose), 37"34?& HITYT (Invert sugar) ¥ IKEZIES W'EI'T\ITTT (Liquid glucose)

e kA Tk AT AT qwaT TEl (HATSURT T 8T TaTdee (Hare a1 atarg

AALAFATTAR ST+ T AT TATSUR] TATHATS TFRA TS -

(%) WTE[cH TS (Citric acid), HAE® TFS (Malic acid), TRENE TMAS (Tartaric
acid) AT Wﬁ‘i—aﬁ ‘IFG—S' (Ascorbic acid), FITAT a7 FHh! 7T |

(@) R (Pectin) AT Ufdeah 98T |

(M) iR (Preservative) ¥ &% |

(F)  TFHT FHEeIT FeAb! qAT 9 GIATTHAT THHT AT |

() A UETd FAGH AW FEHT ASTSA IR Q0 FqeTqwr Teden
g |

(=) TAHT FA GATLNA S TaTS &Y IAerd qwaT Thhl gIIS | TR o
FHT “Ufde fafyd ATHE” 9T SATSURT §INS, |

0390 %e«r (@F) (Chutney Sauce):

“FEAT AT W HARAD AT BRIl FEATT FIHGAT, 7, TS, 9,
forelT, FeE a1 fIeTR (Acetic acid) a1 @Y T (HATE FATSURT TaTIaTs TEHT
EAIAS, | AT RREdT aTed b, | TIAT Trdiedh TES (Acetic acid) FT HATAR
AT FFAAT 9.0 IAT T FHA FATLNA SF G2 Q4 TAATHT THEHT AT |

GrE qAT AT qETAETEH ATATd O Bl 30y
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0399 #I1US e FFEA (Canned Fruit Cocktail):

“FITIE e FALA” T FA a1 BeAH HIATS Al A FEAtedd Hed,
ﬁ_"ﬁ, @q@?‘f (Dextrose), ERGLH HIMT (Invert sugar), @Tff (Glucose) T W
THAAT ¥ g fqare a1 atears foudare aersdars @ T sty ar
afeg IUAH ATTHAZRT JTEA Tl @ Tadars Fh T 8T THITTHD
TUTER il AETeRT gaae;-

(®) “HIT"S e FARAAT bl AAT STAGE Fel (HHATIR FATH] ATATIA
T TS A Y0 UITLTAHT FASHT BTG, | AFTHT =rapr gfeyera feama
e B | gieata (Erythrosine) o JMUHT IRAATE qLH! 3T ATeh %d
FAAAT F [BHBT TR FART T I T |

(@) %he ARl IATH HIT IETHT g qreay Wed (Drained weight) SIgTHT
TS AT |ATHT O fTAqTH THEHN TTIHS |

() e FHaceAd! FATH AT (Fill of container) TETHT A HATAH Ffed FTTHT
TS AT AATH! 40,0 JITTAT THIH EATE |

039] HUE AU« (Canned Pineapple):

“HITUE TS U’ AT bl HSbeatehl arshl T A=l Flal T el

EEFNT& FT 9T, w ¥4, T, SFENT (Dextrose), T I (Invert

sugar), TS (Glucose) ¥ HETIal I T FYAAAT [HETS a1 ATAATS fouare

FaTsaaTs fad T At a1 ufg ITAE ATaRRATERT TeieE TR qErders

FERT I T G2 THITAHBT O IR SRR EAIS, -

(F) e TRTIF FATH AN (FTETHT AT ATeH Aled) FgTHT A3 qrere
HTATHT 20 YITATHT THIH gAIS, |

(@) AAH grE A< FITHT AATSH UTHIHl qTAbl U FIATTHT Tadeh
g, |

0393 FUE =1 G774~ (Canned Orange Segment):

“FITUE AT HTHTE” AT UTebeh] ArclelTehl a1 BIeTs aitauel gar, forar,
FYT T AGRIH] alfedd AW GHA el 9T, gedardl 39, O, gwars
(Dextrose), 3¥4¢ TR (Invert sugar), 7S (Glucose) T FETSal T
T el Hare a1 AtAErs feudare aersadre Jear a1 Aty a1 qig

GrE qAT AT qETAETEH ATATd O ¥o 30y



gug Yo FEIT ¥R T IS 9T 3 fufq 3049/90/33

IUIThH ATARATERT T TRUH TRT9aTs TR Te UF 81T JHITHb!

TR i AETeRl gAIAs, -

() T HGTB A G FITATHT THIHT EIAS, |

(@) e TIAHI FATH T (FTSTHT AR AR Aled) TEMHT A3 A
HTATH R0 GIAATHT THEH I |

(M) IAdH gredd FAGHAT AT UTHIHl dlerehl YUY FIFITTAT Aerdel
g, |

(%) WWW(WhoIesegment)ﬁW@Wl

039¥ Fvs fEd (Canned Pears):

N ~

“FUg fTa"” IFAT UTeheRl ATEOTAIR! dThT T r=ehl ATl 9T f¥ehr

T T ATEYTATRT 9, ?ﬂ_"ﬁ, é_GR‘EflTTT (Dextrose), %“T(f T (Invert sugar),

TR (Glucose), TETS AT T T AXHAAT (HTE a1 AMHATS fayare a=rsdrs

T T At a7 afg ITIh ATACRATERT Yead TRUH qerddrs e

U, U ST THITSTHER TR G AEaeT gias;-

(F) e TRTSR FATH AN (FTHT AR AeaH Afed) TEHT A2rSH qTered]
HTATHT 0 YIAMTHT THEHT I |

(@) TAqH gredd FgTHT WaTSH UIMIRl ARl U3 FIAUTTHT  AEdeRl
g |

0394 FUE AT (Canned Lapsy):

(Dextrose), $1¢ TR (Invert sugar), 7&o (Glucose) ¥ AeTIal ATHHA

frams formeTe Semeeg FTEwaT T i a1 9fg; ITah JTatRaT gRT gei

o TRTHT TEAEAE TR TG UF TeTd ARITAR O qi e

EERRES

() e TRTIF FATH AN (FTETHT AR AT Aled) FgTHT AeTST qTeres
HTATHT 2,0 GIAATHT THIFH! IS, |

Q N

(@) FATH gredd FAGHl AATIA TRl dATAebl Y3 UIAeTaTHT TodH
o D g l

GrE qAT AT qETAETEH ATATd O %2 30y
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039% @Y feer (Lapsy Relish):

AT AT AT Tebebl T¥ AT [AMAT o1, ARHdar, [ afe
FETSEl AT FRATTY S e 9arddrs SA1Ss, | a1 989 ardtal 94, ardrel
FIT T FAGAS! FASAT A1 W faq R 7T T Heam | T @

qeTdEs fAarsT aieds -
9) T, q9, FREE, AR (Vinegar) &S |

(

(R)  WTE(CH (Citric) TAT TTHTEF TTE (Ascorbic acid) |
(3)  ETAT |

(¥) [T

JEAT gATLNA S TaTd YO Yiaerd T Ferdl W 34 GfATHT TEdH
ZAIE, |

03.99 A= (Pickle):

‘PR AT @RI, W5y, HIAT AT GTebebl el a1 aeeplel a1 Frgrd ar
WWWWWW(FHmeM)W&WWWW&
TEH T | TGHT HIRT AT AT GAT I §E | TIHT @ g AXHIAATE?,
I, T, TS, 9, Pﬂ'?‘l}f, oo qar f\wmmm (Vinegar or Acetic
acid) T I Hihd qRel MHarsd Al | a7 AfAar a1 A\l i, dd,
f IR e & U a7 WARET gel (HATE WA RTH g I T @
FHITTHHT AR qRTT ATTTRT GATS; -

(@) HATHET SRIAHT WLV TPl AU 9 shraAr areied uiae (Citric
acid) & STIRAT FFAAT 9.3 TIAATHT THIH], AAAT FHIAHAT FETT
TRUHT AT HIAHT qAH] AT 0 IATTHT TodHl T HAIRHAT A9Y
TR HIeHT Uigiasd uiEe (Acetic acid) T AT I GIALTTHT Todh!
ZAIAS, | AT ToHT FREA0 TRTHT ST Tl Fiqerd HRIAT 90 gfqerd
T FERH TE 9T 0¥ FH. HATHEH JA gTbehl gavg T hel a4l
ARHTD] AT FFIHAT A §0 JITTTHT THIHT IS, |

(@) TFH v AT §O GIAAHT TEHIHI IS, |

@ =T R (Copper), AR tfge (Mineral acid), fwefewdr, wim
AN T I @I AT BMHFRE JETGged] TN a7 F&I TUH giga |

GrE qAT AT qETAETEH ATATd O ¥ 30y
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08. FAcll UGRigs:

(Spices and Condiments)

0%.09 =T FET (Cardamom Amomum) :

“SAHT BIET" ST ebebl, T ARTHT ATHITH TIATSH (Amomum subulatum
Roxb) ST FITHAH] TTHT  TeHl HeAdTs TR Te | TTHT T FITH
IHTET, SIEHT ThIEE, AT aTE<] TaTd (Extraneous matter) ATeTehl HATHTRAT Y0
AT STVaT FET E gae | AR FTHAATS IS SIIHT ST I (Volatile
0il) TF (1.0) UFAeTT  (ATTAH /) a1 FH g6 | TGH F qT anfedy
AT AGFN TR |

0%.0% yAHH d9 (Cardamom Amomum Seeds):

U NN

‘AR AT AT ATHIHH FATEH (Amomum subulatum Roxb) ST
HAHTHT RITHAATE DISTSURT ATIATE TERAUS, | STIHT ATTELT TaThT FfFaTd
Q = NN ~ NS . .

AMART ATARHAT 3.0 AT TeGH AU | g1 I&+ aa (Volatile oil) TF
(Q.0) FIAT  (ATAAA /ATeA) Tv=T FH gAGGT | TATHT B Ui <l A1 6

0%.03 I gelt (Cardamom Amomum Powder):

“STAHTRT gAr” AT ATHAH F[ATEH  (Amomum subulatum Roxb) STTbT
HAATHT FITHAATE BISTSURN ATSH JATAE TR Te | Tl gl AT
THTETH TTAT AT MTTerr WiaAT el TIAT gaas; | T9HT F ai
FMEET T TN gIgad ¥ 81T THITTH ORI ATeTehl Eame;-

() STATT (Moisture) 9Y.0 GIqTAHT AaTGeh!
(TeTehT ATETTAT)

(@) %A A (Total ash) 5.0 GIqeTaaT qageh!
(TeTehT ATETAT)

() SEA dd (Volatile oil) 9.0 GIeTAAT TEHT
(é'IMd"I/CIQMd';I SATHTTHT)

GrE qAT AT qETAETEH ATATd O %3 30y
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(F) TTEAC BTSHAINE TTASHT Ao | 3.0 YITTTHT TeIah!
TSF (Ash insoluble in dilute HCI) (STeART ATETTAT)

0%.0%¥ g3l (Dried Ginger):

“FIM AT ATERHT THEIAT AFTH], T GFI0 FqHT (ARt a1
W@, W@'lﬁ;lw T W EIESEE IR (Zingiber officinale Rose)
Pl Fa (Rhizome)?'l'l_‘s;' W’q@% | TEHT FTeAebl ATEATTAT TR qared (Extraneous
matter) 3.0 FTTTd 9waT FET G ¥ qebebl ATIRAT TFTHT I I (Volatile
0il) §.0 IFALTT (TAAH /) F_T FH gAgaA | AT AT FF TTH AU

qEET AH! ATIHT T (Caleium oxide) ¥.0 T =T TET TG | T
F 9f arfedt T TEE gRa |

o¥.0y & get (Dried Ginger Powder):

“TITHT geAT” T T AGATeATS bl TR TATTHT GeATATS TR U, | TRHT
F afT ATfEdr [T ACET G 4T | TR Al e FHNTHB TR G
> 2 DO A :_

(%) AT (Moisture) 93.0 FfqeTaHT AeTGHT
(STeTehT SATLTTHT)
(@) e WS (Total ash) 5.0 GIqeTaAT Aagh!
(STl ATATHT)
(M) STeAe BTEgEIT 9.0 UfAITTAT TSR
TRIEAT Teer HOH (TAPT ATTZHT)
(Ash insoluble in dilute HCI)
(") TEET qTHET o TR 90.0 GiqeTaAT THIHI
(Cold water soluble extract) (Fﬁ?'l—cblr ATLTTHT)
(3) HAcHEAHT Horl TR ¥ Y GITTaHT TET
(Alcohol 90% v/w) (soluble extract) (?‘T'IT'I—GF\f AT
(@) I ad 9.0 YfTeTaAT TodH
(Volatile oil) (AT / AYAHT ATITHT)
(@) HTETH ¥ .0 YITTaHT Aeeeh!
(As Ca0) (T ATAHT SATETTHT)

GrE qAT AT qETAETEH ATATd O %% 30y
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0%.0% 94l (Turmeric):

“FART” AT HIRIAT AN (Curcuma longa L.) STAH! (G2l Hebebl a1 ATeAl
g 9l ST (Rhizome or bulbous roots) TS m | IgHT fag HEe (Lead
chromate)mmwwm@?lmwww?jﬁW?ﬁ
TeHT ATIHAT 3.0 FIALT W=l aQl T hRT ANIH! a7 [l ATAT dqreAehl AR
AT .0 JIaeTd WeaT Fel g9 2lad |

0%.09 99K (Turmeric Powder):

AR AT HHRIHT AN (Curcuma longa L.) ST [a%@TeRl %2 a1 ST (Rhizome
or bulbous roots) TS ITHRT TehTs IR gl TRl TRTIETS TRFT T | TTHT Bl
FAH [T AAATZURT g T AT T8 TRISTHER! U TR ARl gads—

(%) AT (Moisture) 9.0 GITTTHT TaGH
(STeTepT SATETTHAT)
(@) %A ASH (Total ash) 90.0 GIqTaHT TAaEH!
(ATeTRT ATEHT)
(A7) UFESHT T TOH (Ash insoluble in | X TITITTHT Tergawt
dilute HCI) (FIETRT SATETEHT)
() oS HHS A BRIIEE (Negative)
(Lead chromate)
(3) &A= 0.0 YIqerdqHT TAH
(Total Starch) (Fﬁ?ﬁﬁ' ATLTTHT)
(=) FIHAT qreaera Q.0 TTTaHT TedH
(Curcumin %) (Fﬁ?l_aﬁ ATLTTHT)

0%.0g @&l =T (Cumin):

‘et faRr” awTer W;ﬁ:l_'ﬂ:f qreiay T (Cuminum cyminum L.)W W
rgeTe TERT TG | TAAT el WAl 5, WA T AT e TTAEE ATeThl
HTITRAT 9.0 fTeTd waT &7 gea | bRl & TATUHT TSTET APl AT
AT %0 YfTeTHT TG, @ TTETee (SRT aTesh o ST AT ATRHAT .0
FITLTHT TGN TAT SAMME T AHISURT BT, | a6 TaTd, =7 arees a7

GrE qAT AT qETAETEH ATATd O ¥ 30y



gug Yo FEIT ¥R T IS 9T 3 fufq 3049/90/33

@I B T ¥ PRI 41l AT LT HqeTe SIS Aerehl ATIAT 0.0 ieera
3T TGN & &3 | AT qaTd ATeTehl feqraet 3.0 YfATAHT AqGH g TS |

0%.0% fsRT#t g&t (Cumin Powder):

“TSTRTeRT g1’ Tl TTAT, T, TR, Febebl, T TAT I e TRT (Cuminum
cyminum L) A% TR g1 qRUPT [RIHT geiels TR 96 | TEHT qE B
fepfersepT ST AT IR AT TAT FAT W FHATIA &4 T S8 FHATHPT TOEAR
afefer IEIET B IS, -

(&) ST (Moisture) 9.0 GTTITAHT TeTGhT (AT ATEHAT)
(@) A TH (Total ash) 2.0 GITITaHT Taeeh! (Iefehl HATETTHT)
(M) TEAL BESFAH Q% FTTTTHT TGP (ATAPT HATETHT)

TITSHT T 9o (Ash
insoluble in dilute HCI)

() IeTdTd de 9.0 UfFeTaTHT TR (ATATH/ TR
(Volatile oil) ATETTHT)

o¥ 90 gv&r "= (Pepper):

“FIAT HH” AT GTEYR ATSUH A (Piper nigrum L.) T TS RUHI G HTAT
AT TebebT TTSTeATS ARF T | ITHT e qaTd ST Jel, ST, Iq qa1 977
TETIEE TATAHT ATATHT 3.0 FIAUT TwT TEN §ga T I @R eqH TSee
AT ATETRAT 0.0 AT T AIAT-ATAT TSTEE ATl ATARHT ¥ 0 Freyere
q=T TET gAEaT | FRI &fd TATTHT IAT ATl SATERAT Y0 FfFTd et

FTE AR T AT AT (HATIUHT EAES | ASitad qard el fg@rae R0
grTeTaHT FACH & TG |

0¥ WA=# gat (Pepper Powder):
“HTERT agvﬁ” Tl A= (Piper nigrum L.) &l W TSTTg I 3@ TRTIEE
Afarg fereer eees TR Tg | TIHT H AMeT T ATHATSUH T 6T TH
fsrerepr o aftfa SRR & IS, -

GrE qAT AT qETAETEH ATATd O %% 30y
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(%) ST (Moisture) 43.0 YTTITAHT TeGehT (ATeTehT ATETHAT)
(@) A T (Total ash) 5.0 YTTITTAT TAGHT (FTeAehl ATHTHT)
(M) TEAL FEZEIE q.R ITTLTTHT AT (T HATETTHT)

TIAEAT TEerl IS (Ash
insoluble in dilute HCI)

(&) A9 ad WY GfeTeTaaT TR (qTeTehT ATTRET)

(Non-volatile ether extract)

(¥) S WA (Crude fiber) | 45.0 WTTMAHT TeAGHT (ATeAehl IATETHT)

0¥ 4R f&r g& (Chillies):

“fr @;ﬂfﬁ‘ﬁ" TS AT TAH a1 TR W U (Capsicum annum or
Capsicum frutescens L.) SRl T W Tl AG4aT El’?lﬂ'lﬂ'l_?;' JEhT 9% | AFHT
FIeAePT ATERHT .0 T HeaT FAET grigar | G HIETHT dME<T T, @it I
T A BERF TaIEe BTl e | Tl & TATTHT G Al TR
AT Y. 0 YfTeTd W=l adT gged | oifad TaTd diedepl fedmael 2.0 JiqereHr
TACH § TG |

0% 93 g gat (Chillies Powder):

G gaAr” TTet AT (Capsicum frutescens L., Capsicum annum) STeT
TRT GHSUF! FRATATS (G- FTATCH GATATs TR T | TTAT HAR, T4, HT,

AE QT AEd [, AT AT TS ATHATEUHT T @ FHISTHS U
Rl SEIE EIS -
(&) AT (Moisture) 93.0 GfTTAHT TeTGH (ATAHT ATTHT)
(@) A TH (Total ash) 5.0 YIQUTAT TGl (AeTehl ATLTTHT)
() ST ETFSIHIE 9.3 TTTTHT TeAGHT (ATAFT ATATHAT)
st ot s

(Ash insoluble in dilute HCI)

(&) TS a 9.0 YITITTAT TEIHT (el IATETHT)
(Non-volatile ether extract)

() T WIZAT (Crude Fiber) | 30.0 IAYTAHT Faehl (ATcTshl HTEMRHAT)

GrE qAT AT qETAETEH ATATd O %o 30y
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0¥ ¥ g« afat (Coriander):

‘TR gt WWWW (Coriandrum sativum L.) STTehT TR ?1_0?5
aiaTel 13 dTed AT Wil @I TS qoT BRI &lq [ATTH FHT T
IR SATIRAT 5.0 GFTeTd WvaT TEl gaa | HITel &fd TATTHT AT Frerehr
STIRAT Y0 JTAeTd AT el gaad | AGHT aTfedl T el gaead | oo
fae warel dretet fe@mae 2.0 gfdqerd® T qaCH g IS |

0¥ gy afvat®r gat (Coriander Powder):

“giaTeR! g1’ TT AT, TR, T AT IRT BRT AARTHT aiqdiebl (Coriandrum
sativum L.) ST3eTE THEIHT eeATeTs TR Teg | TGHT F (BT el are,
AT ATHATEUHT Ta @1 THINTHD! URAR IR ATAREPT g a7, -

(&) ST (Moisture) 93.0 YTTITAHT TeGehT (TeTehl ATETRAT)
(@) A TH (Total ash) 9.0 YTTETAHT TAEHT (HeTh ATATTHT)
(M) TEAE TSIl 9.3 ITTOTTHT TeEHT (AAHT SATETHT)

TIFSHT T 9 (Ash

insoluble in dilute HCI)

() T aet 0.9 GfTITaHT TEEHT (ATATH / Fretepl
(Volatile oil) ATITTHT)

0¥ 9% AT (Fenugreek):

“HAT AT (Trigonella foenum-groecum L.) STTAPT b Pl Gi\ldc'ﬂ'ir qEh TG |
JIHT "df’ﬁ, ®IEY, <HI, HIET, I, T =T e Ty (Extraneous matter) qreTehr
fedmaet v o gfqeradr qaeH g TS | THAT WYY Aed d7 @ IFT A9
Arerep! femaer ¥, 0 YTqTaHT qaear, HRTer @fd TR qare Jreferr feqrae
Y0 GfFTaHT FegehT T WASifaeh TaTd ArcAshl fEdreel .0 YIqTTHT TeIgeh! &
TG | AHAT A ATer AT FAUH EEe |

GrE qAT AT qETAETEH ATATd O ¥e 30y
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0¥ 98 ratar (Cinnamon whole):

“TrAradl” AT Cinnamomum zeylanicum Blume STTcebl bl EEll ®|I>h|€'1|':‘:
O UF | AGH A AT 9QTd ¥ TT T@H gReT | A9 IgA O
(AT / ATerepl) fedmaer o Y giqerd AT FH gaaad | HIRTel @fd TR
AT Aretepl fe@maer ¥ Hfqeraar qaes! g s, |

0¥ 9z 4Tl (Ajowan):

“SATAT AT Trachyspermum ammi (Linn) Sprague STTeTeRl éic?wﬁ EIEEIE qEh
TG, | THAT SAfa TAIEE A fGarae 3.0 GAATHT Faea! T st qard
Aot fe@mae 3.0 GiTeTdHT qEeH IS | AWHT FRT AT BRIHN A T
H@TET 3 ¥ fovar FHA gAEST | AT AMiEdy A1 (HATCH gEe |

gug Yo, sy fAfq 2049/q0/33 FI U ISIT TRT 36T TR T4
HeATAdH! ATl Fobd F. 0% 05 H Al (6T (Cumin) Febd 7. 0¥ 90
1 FIAT AH (Pepper) , Hobd 7.0% 9% 0 &1 @A (Chillies) T Febd
F.0% 9% %7 FTAT afTdT (Coriander)WT Hoi{deh TaTel dretel fe@Tael 3.0 qiaad
TICH & I |

AN
q) 98T 9eTd (Extraneous matter) @ aTed A% qard

o

R) S qaTd T URT, G, AR SS ATET

3) oroifas TaTd SRATSr gl HIET, g ST

0¥ 9% ¥l =g (Whole Clove):

‘AT AT T JATAT FIRATREAT (AL ~d) s U akad

(Eugenia caryophyllus (C. sprengel) Bullock and Harrison)] Hl TR q,]l“q(,”(,”é

T AHEUFH ATEATIE AAATAE TASS, | TAATS HAH T TSR
DY ~ S Y ~ =

BAaa | AW KR IR 8T THITSTHE gIIa—

RGNS

GrE qAT AT qETAETEH ATATd O ¥ 30y
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9. oSifae Tgg gard .Y GfFeTTAT TR (ATeTehT
(Inorganic foreign matters ) TITHT)

3 Sfaw FATET ISTd (Organic foreign 3.0 gfqeraHT ATgHT (AreTehl
matters) — <A1 ATeh 7T EIEER! SATYTTHT)
TRT FTLTATT GETRT AT, AT
ATSHT bl ¥ [a@arel 7 AN
(e feq ATTrs SAfdF aed qaTd

i )
3. PRI Efq AR AT (Insect q.0 JIFTAT TAEHT (AR
damaged clove) ATITTHT)
¥, AT 9 (Volatile oil) 9Y.0 GITITAHT Terdehl
(AT / AT AT
T

PRI Ald qATCH @G AT BRI AMTE AT TURIH] @1 I eTaT
TATTH ATEATS STATSH, |

0%.0 get HET (Spice Powder):

“gAl HEAT AT ATEATRR, Fedl, IHRT T @ e, giqar, |ie=, |4,
AT, AFAT, AT T 7EATT 911 fify qan quar gerers a9y |
gl AAATHT ATFLIHAT AR @I 7 T T (Starch) T & Aicbrg, | THA
FRI HHAT MG THAATE AATSS | TAATH! Al TR TN AFAT TIRT AT
AIeTP! ATATTAT FRITAT %% EATTE | FIATH! gl FRIA &7l TIATTH,
TN T FE Aed g TG | A9 TAATH gATH IR FEAATHT HURT ITR(AH
AT ATeeh AT ATGTH TAETHE AT A AYTHIAP ATEAT AT IaTd T
T, THars qTe" S | A9 TOrER aikfy e aEifeuEr g -

QT JAT T TRIEEEHT AT O wo 308y



GUg S0 FEIT & AT AaT 9T ¥ fAfq q088/0% /3y

F) STATT (Moisture ) 9%.0 GITITTHT AeTGehl
(SATeAT ATETTAT) |
@) A 9T (Total ash) 90.0 GIqeTaHT qaTgeh!
(@ET AT HATITRHAT) |
M) STEAC ETSSIehlNd TSHT | .Y Taeraer Tage
T §ToH | (@ET AAHT HTITRHAT) |
(Ash insoluble in dil HCI)
"), ATl e (Volatile oil) 0.4 TTLTAAT Tedehl
(FE@T drel / ATAATRT ATIRHT) |
g)  arefia aod 5.0 YiqeTaHT TEdH!
(Non-volatile ether extract) (@l TRl AT |
=) e WIZAR (Crude fibre) 9y FTTITTHT TASHT
(TEET ATeTehl ATAHT) |
) @ AT TN ARCH FCAT | 4.0 FITqTHT TeTgeh!
(Edible common salt) (T ?ﬁﬂ—cﬁ AT |
SR LU qo fafayma gfa feerumaar qaeH
(Lead) (@ET ATAET ATARHT) |

0% 39 gl Tr@radr (Cinnamon Powder)

“%]F'ﬁ' HEICEIME I W’q—{ EEIEEE: &TH (Cinnamomum zeylanicum Blume)

STTCTehT STaehl Gebehl AT ATRTATS (8T TATTHT GeATATS THR I8 | TIHT F
AT T ATTATZUHT T @1 THINTHP! TR qRIT ATARE & I, -

Q. ST 93.0 gfqeraHr TeEeH
(Moisture) (?—ﬁ?ﬁﬁ ATITTHT) |

R e we 5.0 GiqeTaHT T
(Total Ash) (AT ATETTHAT) |

3. TEAC EESIINE TESHAT | .0 JITeTaHT Taga
T SO (ST ATATHT) |
(Ash Insoluble in Dilute HCI)

¥, arerefie ae .Y GIqeTTAT Tedeh!
(Volatile Oil) (AT ?‘ﬁ?ﬁﬁ ATITTHT) |

QT JAT T TRIEEEHT AT O

“®?

ROy




GUg S0 FEIT & AT AaT 9T ¥ fAfq q088/0% /3y

0% IR FE! U a7 | a1 % (Fennel) :

“HIA T AT F AT JiR” AT BIEAH AR [ -(Foeiniculum Vulgare
Mill) ST T Agels TR T58 | TGH qUH] EIad aredl gie
T T T AR RRRATE W AUH g T4S | TAH] EEAATS EHl T
F 9f TedeT ATTHT A ATfedT AT ¥ T (RTGURT g ge9 T qer awr
forrept TUrRR uftfy sEREr B TEE |

F) ST (Moisture) 4R.0% HT TAGHT (QTeThl ATATTHAT)

g) FA TH Q0. O%HT TAEHT (J@T AR HATTTHT)
(Total ash)

) ufaeHr T o R.0% HT TEGH! (JEET AAPT ATATTHT)

(Acid insoluble in dilute Hcl)

o) SEAMEA I (Volatile Oil) | 9.0% HT TEdehl (E@T AT /At

STYTTH)
¥) ATEd 9T (Extraneous 3.0% AT TaGH!
matter)
) efd &I IET (Defective Y.0% AT TIGH
seeds)
) A @ ARG &l FAaread
(Other edible grains)
W) feReTer @TUeRr FET 9.0% HT FaCH |
(Insect damage grain)
W) FTHHAT (Salmonella) 3.0 YTHAT AT
AU N

9) ATET YSTH (Extrancous matter) - GTAT JATEdh A& T
R) Sfae qaTd - W, q9, =AH, S5 AT
3) TSIt 9T - e, HET, G AT

GrE qAT AT qETAETEH ATATd O “R 30y



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

0Y. "I, BT BIBI a2n A dic dadl UGrReiss

(Tea, Coffee, Cocoa and their Products)

0Y.0q e (Tea):

“Feran” A=Al HHIAAT (Camellia genus) STIAH] [aEATRT AT, qTAET, BT
giEare A IR TRTH =1 (91, THT T gaAl) a6 GRhIs | TG T4
FMEET qaTd qAT T AMGUH gHead T 2eTd THITH I[URAR TR T edep!

D O :_

(@) TFIO TS (Total ash) .Y 3@ 5.0 giqerd I
Qoo fg. & qrohwaAr TR drerdr
IEcatcalicpical!

(@) JATAH AT HiAd & ToH TFOT STSHebT ¥ 0.0 GreaeraHT
(Water soluble ash) TR |

() ETESEANNE TS AT Teed TH | 9.0 YIATTHT T (J@@T ar
(Ash insoluble in dilute HCI) T ATITHT)

() IRGA TA (Extract obtained by boiling | 3.0 IITLTTHT TEIHT |
tea) (Q00 fo & ArRawT fea® ot
THT TS GHUH f=aTers 400
T IHTART IIHHET Teh HUaT &g
e T el 3ggd aed)

(3) g TSB! AR T 1.0 3@ 3.0 Yiqed ¥ |
(Alkalinity of soluble ash)
(K,0 T #ATLTTH)

(®) € HTEAT (Crude Fiber) (100 [ &. | 4.0 UTTLTHT TaAGHT |
ATTHEAT feax T <ATE GpTent
FerarenT)

(@) BT (Caffeine) 3.0 YTqeTaHT THH | (T

AT ATLTTAT)

QT JAT T TRIEEEHT AT O “3

ROy
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0Y.0R F&T (Coffee):

“HhT” H ] Coffea arabica, Coffea liberica, Coffea excelsa A1 Coffea robusta ST
ArSaTe NG TTehebl AT TAR TLTHT TETdATs TFHTIE, |

0Y.0% We® FH! T Ra=t g@r FRT (Roasted and Ground Coffee Powder):
Q. “STIRT FRT” AT TOHRT EICAT FRIFN TSTATS ST ITET G T FATTHT
T FHRTHN FATTTF G Farfad qTUHr FHT FHATATS TRHAIS |
3 R e Y AT T PR ST R e A Feen
TERATE |
qIHT FRT JAT TR AT FERMAT B alfel T, GO qaT a2
Jeaee THATUHT EHEaT T T8TT JHITHPT U G STedel ga-e: -

(®) A ASH (Total ash) 3.0 yfaerd 3f@ v.o giaera
T (FEET AreTehl ATTHET)
STHT ATl ATHTHT Ford qoH T AOHB! LY TITTAT
(Water soluble ash) THEE |
(@) ETESrHAIE TTSHT Toer HEH 0.9 YiaeraHT qAdEH! |

(Ash insoluble in dilute HCI)
(M) gerefier STSHeRr enteaar gta I\ G | N/10 T 3.4 fafafaes

T FHET 3fg v o fafafaer o=y |
(Alkalinity of soluble ash)
(9) FIEHA (Caffeine) 9.0 yfqeTaHT TEH |

(T AT SATETHT)

(3) IFAB! IEMHAT ool FHT TaTT (Water | R%.0 Ffaqerd 3f@ 3.0

extract) gfeqeTa Teq
(q00° {. W1 feaR ATAHT TS qHTUHI

R IR gard«rsg qoo fafafaar fefteer
T IFABT IIHMET q 9T T R
T Ehd I3gd dcd) |

04.0% ] g gt FET (Soluble Instant Coffee Powder):

‘g gl FHT” T UG FhIhl IATATS dTSTT FOHT X [HaR FFare

GrE qAT AT qETAETEH ATATd O wy¥ 30y



GUg S0 FEIT & AT AaT 9T ¥ fAfq q088/0% /3y

qTed AR gl FHIATe TERATE | TIHT ETATEaE FhIH 3T, @E e
ATEAT BT AT T T Il O Forl g9 | TAT (AP JAT AT F
fepfarwerr 3, AT ad aMfed doaee fafauer gugeT ¥ I@TH aHISTHER
TR Rf AETeRT gaE—

(%) AT (Moisture) ¥ 0 GiaeTayT qageh! |

(@) & T (Total ash) 93.0 YfqeTaHT TTSH |
(FEET ATeTehl ATATRHAT)

() FAEA (Caffeine) 2.5 GITeTaHT T |

(T qreTehl ATATTAT)

(°)  geefTerar (Solubility)

() TAr 9T (Boiling water) 30 YbrsHl e (ATH FAATIET)
() Ferdr 9T (Cold water) 3 favreTn ‘Eloﬁ |
(5E£R° H.AT AT FAT340) |
weged.

FfR e ®hI (Decaffeinated Coffee) P EHHT RITRT FFI=AT ATALTHAT
Afar g & |

0Y.03 W & (Green Tea):

‘P &7 ATl BRI AEATE TA (Camellia Sinensis L.) STaer

[ aTeh! T, ITeqAT, AT SSaTe | TR ARUST T TF TETIHT AT ITAT
A Feramemd TwFe 9% | HHIGAT Are (& ATl [asdrehl T, qrear, Hieer
S3ATd I M&hT  (enzyme-inactivation) TRT @ AT hT T qL=TT
FHFR TAR TRCH & TG | JFHT (=amel fafTse el araar TUH &1
I | AT T3l a1 AT [heTes T aqet ThIes, gl WA= avada &l
T UETdeT Aed g UdE, A AT HA U [FGHET qEA &, AT
[ a9 BER a&qEe Aed g1 Tae | o qengAE HHAT fqehtad grwiae
T T GEAE ST FAiad 9ard (Natural flavouring material) &% FeramaT
g Faa | U fe 38r aHitaHaE e aiifg Seadl g 9hE |

(%) FFU TOH (Total ash) ¥.0 3@ 5.0 giqerd aF
Qoo fg. . amrhaar W
AIAHT <ATS THTTH F=aTehD)

QT JAT T TRIEEEHT AT O wy 309y,



GUg S0 FEIT & AT AaT 9T ¥ fAfq q088/0% /3y

(@) SHTAR! AT AT &HA TR AOHBT Y O FITATH THIHT |
HSH  (Water soluble ash)

() ETEEARE TaE AT TgeT | 9.0 GFTeTaHT el (qEaT arershl
HSH (Ash insoluble in dilute HCI) | JATITIHT)

(¥1) I<dd dcd (Water extract) 3.0 GiqeTedT TEdeH |

(3 AT Ao T U [ 9.0 3@ 3.0 giqerd HH
(Alkalinity of soluble ash)

(F) S BT (Crude Fiber) 1%.0 IITATHT T |

(B) FATEAT (Catechin) 2.0 YIAUTTHT TEIHT | (FE@T ATeTehl

ATITTHT)
(W) HIEA (Caffeine) 2.0 YqeTaHT TEH |

SITEATeTeh [AOTEreR] AT FeTd qRAT Feal TeQehl & I, -

FARUTZERIT (Chlorpyrifos)

3.0 fafaumy gfq feammaar Taegasr |

FARUTERRE faarga

(Chlorpyrifos — Methyl)

0.9 fafauma ufa fearmaar qaeger |

RIESEEIRE (Cypermethrin)

.0 fafaums 9fq fererumaaT Foaegsdr |

ST (Deltamethrin)

y.o fafayma gfa feretomaar qaegar |

SIZHIHA (Dicofol) yo fafauma gfq fearmaar Faeges |
TUETEehTT (Endosulphan) yo fafaums giq fearmaaT qegse |
HITSTIITT (Methidathion) 0.y tafaum ufa fearmadT Taess |

YRTHETE (Paraquat)

0.3 fafaums 9fq feretrumaaT FaegHr |

AR (Permethrin)

0 fafaumy ufa frammaar Faegsr |

JTARSITae (Propargite)

y.o fafauma gfa fereromaar qaegsr |

Ty -
SV

P &7 H daaHT @ AIHEE IR AEeaE [qeRueE S

qUHT g T3 | “UW &1 AT 970 e R GIFI07 TCHT |iebT faazor

ATAH] T TT GATTH § T |

Afeire arash Al ddlig HpIUZ

QT JAT T TRIEEEHT AT O

JARTeTEAr faeeroor FEwr @it fd fedr THAT A Qo3 fedT

AT T I |

“g 309y,



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

0&. ofa (Salt)
0%.09 HATATET AT 7 (Common Salt):

“HTIITST THUS! T Aol SRR 3T ATATHT Jaehl AT, TATal AT
foReepT hedl el Af@" TR AIET, e, g1 T SErur T g aed qErd ¥
RIETHAT ATHTURT @I A7 qAeTS TFART TE T SeTd THITSTHET U i

> o DO :_

(%) A1 (Moisture) %.0 GTTTAHT Tagehl |

(@) HIeTH FRIZE %0 FITITTHT Terdh
(Sodium chloride) (T aretert ATATHD) |

(3T) AT '_‘I'E\l_:c'_"\f TaTd (Water insoluble matter) | 9.0 FTTTTHT Tegeh!

(@ TAHT_ STERHAT) |
(&) ASTH FARTES ATeh AT ATLNA | 3.0 JAqAHT TASH! (F@aT

a TTd (Water solubles other than sodium IeTehT ATETAT) |
chloride)

0%.0% Fraiteaawh a9 (lodised Salt):

“HTANSTIEH T ATl IAIER S ATEITHT Teehl AT, [haept ATl ear
AT T Shae T AT, FraT, g37 T IgRO1 I AeheT ATed TRTH T RIETHAT
ATATIURT @I AT TAATS R T T ST THITTAB] T RISl
EREREE

O S

(%) STA (Moisture) %0 JITTHT TS |

@) wfeaw FARTESH ATAT | %0 GFTeTTH THEHT (@@l AAB
(Sodium chloride) ATATTHT) |

() HTAHAT e TaTd (Water | 9.0 IIALTTHT Ta@eh! (F@@T ATl ATAT
insoluble matter) ) |

() HifeaH FRISS aTe 3.0 GfeTdHT AAGH (T JTeTHl AT

F AT gaqede = | A |

e (Water solubles other
than sodium chloride)

() ATANSHH HAT (lodine | STATGALILHT ¥0.0 oIy gfey fepedr

content) FTHAT TSR AT GaT Fersh ezl 30,0
ot gfq feralamaaT Teder (STeieT T
fed ATeAT TUET &) |

GrE qAT AT qETAETEH ATATd O we 30y



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

0L. HTETool, Golaol a2l Al dic doldl UGRIE:
(Cereal, Pulse and their Products)

00.09 =+ (Food Grain):

“GTRT T FTIROAAT HIHE JTHNTRT AT GARTHT <ATed dver a1
TERTET G, AT, T8, Teb, FIET, TASAHT TSEEATE TRRATG | AT TaTes
FAT TTEEHT A AT ETERF TaTd e @og, ThT 95 8T THISTHPT
TR TR AETeRT EaE—

() @TEX 9T (Foreign matters)

(&%) AT T (Inorganic matters) | STTHT 3.0 FTAT ¥ =T GATTAT
(ATAAT, THT, &, HET TAME) | 9.0 IIAATAT T |

(@) wfas gard (Organic matters) 3.0 YTAeTaHT FASH |
(YT, =M, IR, @ T,
qAE q9T A= T

() eATTIET T (Damaged grain) Y.0 GIqeTaHT qage! |
(ATT AT T (G AThT
CEICIREEI IR R B
qATTH] A TSET)

(3) SR &fd TATTHT ITET (Insect | 0.0 FTTMTHT TaAH |
damaged grain) (& arfeer arfa
TXRT AT AT PRI TR
&AfTH] HAEET Foaw HUH]
i ufaesr AT qo fafaams
gfd 900 UTHHT TASH! |

(¥) ST (Moisture) (TN 9%.0 YITITTAT AT |
fRTEUeRT GraT=T ATATS
q30° &, ¥fg 433° FAT 72
g ST BTHe AT

GrE qAT AT qETAETEH ATATd O e 300y



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

(4) TIIH THINTHET & GIETHT a1 A HeH FF T a1 a-ehl qaT
faiTeser! ATASUATE T G TRFHRHT ATZHIEFRIT (FATHT qled)
®1 Jufeafa R0 ATgREME gfq fedmuma (9 @ fafeas) A7 Jegen
EAIE | T HRET FEl AUAT WRIH AT BTAbRE A |

(%) IUITH GHET W AT AT UEAR AMBUHAT Flal STANAH T 70
fePUepTE® T BT SURIh STHITSTHET VAR IR 9% 5 gIs, |

0,0% &t (Whole Wheat Flour):

‘AT ATl ITHT AT TTEATS (a7 TaR TRUST @HT gal TaT9ars T38|
a1 U1 TAT HRTFN THIaTE Hh TUH §796 T 81T FTHITSTHER] URR qiefd
> \Q\_‘Jw :_

(@) AT (Moisture) 9%.0 GIqeTaHT qager! (930°-933°
AT R "UI GHE qATIET)

(@) A T (Total ash) 2.0 YfqeTaHT AeTeeh! (e dAreleh]
ATITIHT) |

(M) TEAL FESEAINE TS 0.9¥, YTALTaHT qaeT (@@l ceTehl

TEer A (Ash insoluble in TETTAT) |
dilute HC1)

(&) AT (Gluten) §.0 YIALTTAT THHT (@@l A
HTETRET)

(3) HAchlEleTd AFAAT (R0% Hehl | 0.95 YIAUTHT TALH (F@@T ATeAH]
EA) FoH¥h TTSHl AT SATETTAT)

HT (Alcoholic acidity expressed as
H,SO,)

00,03 HeT (Wheat Flour):
Tl AIGAT TRT9ATE AATSS, | AT BRI TAT GUIRT THIATE Ah TUH IS,
T R FHITTHST TURAR qRfT ST eaeh! gavs: —

GrE qAT AT qETAETEH ATATd O «g 30y



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

(%) AT (Moisture) 9%.0 GiqeTadr FagH (430°—
933° A R HUET IF qATSAT)
(@) ®A T (Total ash) 0.90 YfTTaHT FagH! (Fear ar
TRl HATEITTHT) |
() TTEAE BTESIFATF TASHT T | 0.9 UFaeTasr Tage (qe@ar o
TSH (Ash insoluble in dilute HC1) I ATATTHT) |
(]) T (Gluten) 5.0 GfdeTqaT T (FEar ar
BT ATATTH)
(3) AHIE(ad AFAAT (30% ool 0.9R IFqLTTHT TergehT (FEaT ar
EA) (AR TASH ATITHT) | Akl ATATTHT)
(Alcoholic acidity expressed as H,SO,)

00.0% St (Semolina):

‘oA AT Il T O TEATs U SATqe! 07 ATPRe] Al qaders
TATSS | AT e e FRT AT U TR, B TGN AT T T THTHT
AT 7 T AHITHAT O Rf e g

(%) AT (Moisture) 9% Y FTTTTAT TAGHRT
(930°-933° J AT R HUIEH
qATIT |

() el HOH (Total ash) 0.9 YfqeTaHT AqSHT
(TE@ET AT ATITHAT) |

() ST BTSSRI UHSHT T | 0.0\ YRITHT TaAGH!

HCH (Ash insoluble in dilute HCI) (qear ATeTehT ATITTAT) |

(°)  TEA (Gluten) %.0 YfqeTaaT TedH

(@G bl ATTHT)
() HAchlElder AFAAT (R0% Heehl 0.9% SfqeTaAT qagen!
g) (AOHNE TASH ATURAT) | (@@ qTeTehl SATLTLHT)
(Alcoholic acidity expressed as H,SO,)
T qAT AT TAEEH! AAAT TR <o 30y



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

0.0y TTIIEr (Bread):

QIS Tl e 1SN, FaT, uTer, A, fase wger ww e i
(Fermentation) HTETHb! THSUETE FIMET TRI IcqTeT TRURT [afae Tehreeh!
ATIRIET ST TH, AT TR qTSRET (Masala bread), T THETEUhT aT3 T (Milk
bread), helthel ?Tﬁ@"l_cblf RIE] (Fruity bread) 4T 3~ Z}f‘f ATHET qTSEATS
TATSS, | TIAT BT THTTHDT T a7 UhS=aT T4l USI9ee (qars= afebre;—

Freeg [Hok (Condensed milk), _Q:d_c}?f qr3€? (Whole or skimmed milk powder),
TRl (Whey), Tel, Teed, fal, @@y, ¥g, a7 Tohisl, Aled (Malt) T&T4, @14
TWEEE, G TETHH! G137, @I TIATTH 4130, Tfed Feieddd aT ATgAd
(Protein concentrates or isolates), ELEiis ﬂ:l?;, 'Fl'l"'iﬁ_"f, PRIIELS] ?17'1', HEegH, fors
qoar AT Gl FASr T AT (Lecithin), TMHERT (Glycerine), TEI AT
feave (Glycerine monosterate), Wﬂ'ﬁ:l_"f (Albumin), ©ITEHATEY (Limewater), arstas
(Lysine), gfedre (Sorbitol), Wﬁ?, AT FARES (Ammonium chloride),
TEHIEF TS (Ascorbic Acid), TTRITH (Guar gum), AHET T TIATH IR, Tl AT
Wl JETY, TETH AT TaTHET JETIEE (Nuts & nut products) AT |

UTSRIETHT I8 THINTHET FFITH (Imporvers) ATBUHT HTATHT (FTSTehT Fretepl
e TS T Afhre—

ATHITTH TRFSRE (Ammonium persulphate) 0.RY AT FIRTS |
FATATITH RITRE (Calcium phosphate) 0.RY AT FARTS |
FATATITH FTATTE (Caleium carbonate) .Y TTTAAT FIETE |
TIETEaH FHE 3/ HAT Teigad dAedee | 0.00Y JIAeTdAT q9ers |
(Potassium bromate and/or potassium iodate)
ATHIIT FARTSS (Ammonium chloride) 0.0Y JTq9TaHT qagrE |
AT AMhT AHTZTH (Fungal alpha-amylase) 0.09 YiqeTaHT qders |

ifeay fefaa-3 arfdade (Sodum stearoyl -2 | O.% gfaeTadT Fears
lactylate)

FTAraTH fefedi@—R Alfaeela (Calcium
stearoyl-2 lactylate) (STIT aﬁ HATIR)

TA-fafted eTegIadRIge (L-Cysteine 0.00% YIqTTAT TIETS |
hydrochloride)

GrE qAT AT qETAETEH ATATd O <2 30y



gug Yo FEIT ¥R A9 9T 9T 3 fAfq 049/90/33

ATSIIETHT S8 THITSTHE U a1 Ueh TRl del GUT (MRIaFes dlfhUah HTATHT
ST AreAebl ATIRHT fHars afebe—

Ffead a7 QIieTd AT (Caleium or sodium

propionate)

0.4 YTqeTaHT Feers |

T FAMTTH AIUEE (Sorbic acid or its Sodium,

Potassium or Calcium salts)

0.9 YiFeTTHT qeers |

ufafes ufge F9ar fHed THEE (Acctic acid or

Lactic acid)

0.3% YiqeTaHT Ferars |

R (Vinegar)

0.4 qfqeraHT Heers |

TS FATAITH BIERE (Acid Calcium Phosphate)

9.0 yiqeTaHT Aeers |

TifeaH SEUEEE (Sodium diacetate) 0.% qfqeraHT Teers |
ufge Fifead ITERITHE (Acid Sodium 0.4 giaeTadr Hqears
Pyrophosphate)

ITSITATHT IRT, TR THTES, AT (Larva), HATT 3, HIGTR TP gIS |

~

T AT (FATeRd ATATHT) T8 970 T HAT9T gav | @RI farguasr qu

T oY gfaerd wwaT FE HATSURT gHEed ¥ ¥ aHISTHe! AR afefy

~> D O :_
(F) AHEAE AFAAT (R0% Aehled) |00 UTH Fabehl TRTIHT ©.%

(Alcoholic acidity)

FATSSH AXMALAT T (Not
more than the equivalent of 7.5

ml. N. NaOH per 100g. of dried
substance)

(@) BTESEAlNE TASHT T ToH

(Ash insoluble in dilute HCI)
(qEET ATl HATLTHT)

Q)

()

[IAT T T UTIIST aeeh

q T TS (Bread except masa-
la bread & fruit bread)

TIAT T el UTSRAT (Masala
bread & fruit bread)

0.9 JIaeTaHT qIGHT |

0.3 GiqeTaHT Tade! |

(N

AU S 9219 (Total soluble solids)

%0 GTATAHT THH |

QT JAT T TRIEEEHT AT O R

ROy
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0.0% fa&ke (Biscuit):

“forepa” AT e dTeT, HeT T aAeaia fag a1 genfud @ o« a1 wead
a1 g a1 &fw weed a1 fadessr afmEEne ae Tardars IR 99 |
TEHT @ qAHT AT S8 THIAH %7 Teh a7 &l TGTIee HT TTeh
g Jdae—

Tdl AfREIEE  (Anti-oxidants), IHGHEIESF qUT WiAATSAF  THUCH
(Emusifying & stabilizing agents), ¥@I&d Giee@e  (Permitted
preservatives), dikg qr3e? (Baking powder), aT3eY g9, @AT (Cereals),
=T, =Ibeie, Asic® ufas (Citric acid), ®#T (Cocoa), ARad, Saarst
(Dextrose), TS, U&T ST&T #EAES, A (Egg), e+ (Enzymes), T
diivg Tsiveq (Flavouring agents), #gdl, ¥ (Gluten), a=TH®! 44T, T
9aTyd, We, Sitawiey Tsive (Jellyfying agent) a1 ®ET (Spices), far @ar
feriraeh 9aTd, % (Yeast), Thd W1 gaamis | 919 faeha qemr aHITTHeRT
TUTER il AETeRT gHIAs, -

(%) AT (Moisture) %.0 YIqeTaHT qaSH |
(@) TG BTESIFANNF TIGHT e | 0.9 UTITTHT qqGHT (FaT AT
HTH (Ash insoluble in dilute HC1) T AT |

() I Foreedl TETAHI FTFAAT (Acidity | .0 ITTTAT AL |

of extracted fat as oleic acid)

weceq:

Q. “oefifad @ J” AT T (HeRITeTTeT & gt @r et o STedre
&Y (Alkali) 3T TS (Neutralized) TRT TesTa=e Y (Absorbent carth) aT
‘Iﬁﬁ‘ﬁﬁg HTA (Activated carbon) 4T an‘l TANERT 3T fed (Bleached)
T ATHH TART gRT T Ied TATSURATE TR 98 T Jefitaa @
LT TART ATNT AFTHT TUEAR AR ATETHT g I |

. EOIH HEEd ST AT (Margarine) 9T TERT T |

GrE qAT AT qETAETEH ATATd O <3 30y
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01,00 fav& =MI=TS (Noodles):

“fak ATSATS” TSl TEehT HaT a7 Joil Hel TAT TRl TaTIelTE TR I9 |
URTdEE fertAe ¥ @fsl qeTdee WHl a1 Aed gAads, | agHr ared 1,
IR, HRTEE, U ILHl T q7T AATAIF IEee gaaad ¥ S THITTHeb!
TR RET ATETRT AT~

() STATT (Moisture) 93.% GTTTTAT TR |
(@) A TS (Total ash) q.0 GfTITaHT TeAGHT (FE@T ATeAh]
HTITRAT) |
() TEAT ETESIFANF TTGHT | 0.9 FIATTH TeIge! (@@l qTeehl
e A (Ash insoluble in HTETTAT) |
dilute HC1)
() & T (Total protein) 5.0 GfTqHT TEIH! (FE@T AAh]
HTYTTHT)

0.0z TIRT =SS (Instant Noodles):

“TATE ATSATS” AT Tl HaTaTe favehT ST& AIGHT T GHPT AT B AT
TR TR LT JTUR FATSUR] @I TS THF Te | TEHT T e,
faf=1 FEaTEs, ©d, =473, ANTITd, FETH J19 a7 AFH 79, G aifg a1
Hrehd AT THA HATSUHT 9 Taaw, | AT TaTHT F i STTHT GUT TR,
PRI BT TATTHT ETEe T TeTT THITHPT VR G ATETHT EATTS—

(%) AT (Moisture) Y. 0 GiaeTaHT qergeT |
(@) A ASH (Total ash) ¥ .0 GiaeTadT qageh |

(W) TTEAL BEgFIE TESHT | 0.9 FiaeraHr qaea |

'_‘I'El'c'_"\l' HEH (Ash insoluble in
dilute HC1)

(5) GIEA (Protein) 90,0 YIqeTaAT TEIH |

GrE qAT AT qETAETEH ATATd O < 30y
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(®) Wﬂé@ RITHT (Extracted fat)

(1) TS ST (Acid value) 9.0 THIEUTH dafaaw eEgaes
gid ATH TAHT TASH |

(}) WHETEE VT qo fafe THETITeE RIFTsS

(Peroxide value) aferrete gfaq feeamma e T J9g

el

(=) wHHETSTH ﬁ?rﬁ'c' (Monoso- | 4.0 JTcTeTa#T TaSHT |

dium glutamate)

¥ QR AfeAT 9T FH THTHT ATAANAREED] AT TATSTR] ATSATS TUHT
HEEITETH TEHE (Monosodium glutamate) FTAEIT HUHT EAIHS, |

(@) FheHl T — S dA 8 FH TAB! AN BT T TR ATFTHT
g, |

T

q. ST TP AAAHT MHTETT AT AERI GATST T, |
R IUAEH AMRCAF UEEAT (@) G (%) FTEAPT U iy g dretre
HTITRAT T TRAT |

0.0% =T HT (Whole Green Gram):

“IreT ‘i‘T" Tl 8AT T8 (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)
ST qobehl =g, THRT T T3l ST AT AT FR Ieg | TLHAT ATl T
FHATEUFT gIEeT T TETT THISTHET VAR GRTT ATeTH gaasi—

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

(@) @Ted qaTd (el ATITRHT) (Foreign matter)

IEES (Organic matter) 9.Y TTITTAT AT |

SECIEE (Inorganic matter) 9.0 YiaeTaHT FaGH |

(T) = GIAARG AT (Other edible 3.0 YIqeTqHT TACH |
grains)

(°) eI I&d &7 (Damaged grains) 3.0 GIqeTaHT qageH! |

QT JAT T TRIEEEHT AT O L0 308y
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(3) BRI QT [ATTH AT
(Weevilled grains)

3.0 FlaeTaHT qAGH |

(®) ANRF TEE (Uric acid)

qoo fafaumy wfq fearmmaar
qACHT |

()

(Mycotoxin including aflatoxin)

TSR (FATei aled)

R0 {rEhT yfq fearmaaT
TR |

IYAH ATHAR WO 91 aed URTY, d @ AR ST 99T AfqiE el

FA AT & =T TG ERA |

0V 90 H#r T (Split Green Gram):

“iTl_o}?f A" qATA ST qj‘T (Phaseolus aureus Roxb, Phaseolus radiatus Roxb) ?’l'l—'sr'

TX FATCH @Al JHAH! @y, TR, T TQddATs TFRT 9 | T

e T a7 q=T qaTd HATSURT ggad ¥ FeTd THITHeE uR iy

> o oS A :_

(%) AT (Moisture) |‘1¥.o GITITTHT TG |

(@) aTed gaTd (STerehl ATLTHT) (Foreign matter)

SIEES (Organic matter) 9.0 FfqeTaHT TASH |

SECIEE (Inorganic matter) 9.0 FfqeTaHT TTSH |

() = G AT AT (Other edible 3.0 YIqeTqHT TALH |
grains)

(°) eI I&d &7 (Damaged grains) 3.0 GlqeTaHT TaGH! |

(3) HRIA &fd TATTH AT (Weevilled | 3.0 FTTTAT TASHT |
grains)

(¥) FP TEE (Uric acid) qo0 qfeaumy fq fearmmasaT

TASH |

(@) WATSHEFA (AFATE T Aled) R0 WIEHITH Hiq feretraraen

(Mycotoxin including aflatoxin) TISH |

IIH AER WU 9 e 9819, =T @q AW A1 q91 afqied aeren

FA AT & =T TG AR |

QT JAT T TRIEEEHT AT O
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0V 9q H&r FieT (Dehusked Split Green Gram):

“HTRT Blal” ATl W8T | (Phaseolus aureus Roxb, Phaseolus radiatus
Roxb) @Tg 3ok (fR) awTgUesT @Rar Med AwT, @wg, THT el T
TERT I, | AFAT AT(ET T 9T 977 Ja1d fHarae TUht gead ¥ 321 a9
forrepT TUrReR ufefy s gdE -

(%) AT (Moisture) 9%.0 GiqeTadT qageh |

(@) ST TaETd (el AT

(Foreign matter)

Q) Sfaw (Organic matter) 9.0 GIqeTaHT TG |

(R) Tfa® (Inorganic matter) 9.0 GiqeTaHT TaQe! |

() = G AT &TAT (Other edible | 2.0 IITTTHAT TeTGHT |
grains)

(°)  efqu=d IET (Damaged grains) | .0 TITLTAHT AASHT |
(3) BRI QT TATTH AT (Wee- | 2.0 IIATTHT TeGHT |

villed grains)

(®) FF TEE (Uric acid) qo0 fafayma gfq freramaaT 7ae
Gl

(B) HISHETHRT (AFATECFT Fled) | R0 AZHIUTH I [FARTHAT Tae
(Mycotoxin including aflatoxin) 7|

SRIh AR WU 99 a6 9814, 97 @ A TE0 q97 afdisd aTrehr
FA JIAAT L AT TET TG |

0V R & A (Red Gram):

“YETHT TA” FTel ST T8 (Cajanus cajan (L) Millsp)ﬂ'l%r' TAY FATTH] GIEaT
AU AT TATH T, THT, TN TAGAATS THHT g | TFAT AT 3T T4
7 TaTd TREATSURT BEa T 38T TR R R e gaae—

| (%) STATIT (Moisture) | 9%.0 FfqeTaHT qTASH | |

QT JAT T TRIEEEHT AT O %0 306y
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(9) FTe T (ATl ATETHET) Foreign matter)

q) St (Organic matter) 9.0 YiqeTaHT TASH |

() IAfa® (Inorganic matter) 9.0 YfqeTaHT ATSH |

(M) =T @IH TRT AT (Other edible | 0.% IIATTAT TG |
grains)

(9)  eIfqUs a1 (Damaged grains) | ¥.0 FITITTHT AR |

() R &fd TATTH I 3.0 YTqeTaAT FaESHT |
(Weevilled grains)

(&) IRF TEAS (Uric acid) qo0 faferma 9fq fraTuma AT qaeH!

(@) WATSHEFT (AFATEFT Aled) | R0 ATSHIUH 9id e
(Mycotoxin including aflatoxin) TISHT |

IITh ATER U 909 aed 98719, 9+ @9 T 1 q97 Sfqued aTreh

FA JIAAT & TET TG FRA |

093 HTE®! T (Whole Black Gram):

“HTEHT ST FAT BTl HIED] TAGH (Phaseolus mungo Linn) STcehl AT
qEal, @y, R TSeeds v U8 | 9 aifedr [T q9r o= gard
fraTEUeT gEET T SETT SHITSTHST U GRfy AT gIE—

() STATT (Moisture)

|‘1¥.o giTeTaHT qaEH |

(@) aTEd T=TY (el HTATTAT) (Foreign matter)

q) Sfae (Organic matter)

.0 GIaeTaAT qageh! |

EERIEE] (Inorganic matter)

9.0 YfaeTaAT FAeTeH |

(M) I @9 ART I
(Other edible grains)

3.0 YlaeTaHT qAGH |

(%) erfau=a qE (Damaged grains)

¥ .0 YIaeTaHT qAEH |

(3) PR &fq TATTH T
(Weevilled grains)

¥ .0 FIaeTaHT qqEH |

(*) RF TEFE (Uric acid)

qoo fafaumy wfq fearmaar
TR |

() ATSHEHFA (AT FAle)
(Mycotoxin including aflatoxin)

R0 HISHIUTH Uid TheATITHHT
TISH |

QT JAT T TRIEEEHT AT O
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SUh AR FUX 9 aed 9919, q=T @q AW I 9T @fqued arArenl
FA AT & =T TS ERAT |

0¥ HIE® T« (Split Black Gram):

“HIEHT T’ Tl HIFh ST (Phaseolus mungo Linn) TS TR FATUH T
THl, =g, THT, Gl aadars TR T | TGHT dle<d [ a7 9= 9&1d
FAEATEUHT EEaT T S8 FHINTHG! [URAR IR ATeaedh! ga-e—

(%) AT (Moisture) |W.o TITTAAT TASHT |

(@) aTed gaTd (STerehl ATHTHT) (Foreign matter)

Q) fa® (Organic matter) 9.0 GITeTaAT FaGH! |

SEEIEED (Inorganic matter) 9.0 FITITAHT TASHT |

(\) A @9 AT AT (Other edible grains) | 3.0 IAITTAT TG |

(o) &fqau=d IET (Damaged grains) 3.0 YALTAAT TASH |

(3) PRI &fd TATTHN AT (Weevilled | 3.0 FIATTHT TASHT |
grains)

(®) FF TS (Uric acid) qo0 fafema ufq feetramaaT

TASH |

(@) WISHEHET (AFTEHT AEd) (My- | R0 ATSHIUTH Uid fharmmaar

cotoxin including aflatoxin) TIZET |

SIh AR HUX 9 aed 9819, d=T @9 A I a9T @fqied arren!
F GIATT 9 TR ALl FAEE |

0 9% =T =T (Whole Bengal Gram):

‘TGN FAT A gedl, Eog, dHR1 T il Aeay URiedd a9 (Cicer
arietinum Linn) STAH] TAE T&TS TRHT T | TGAT el T JAT 77 T&T1d
FHATSUHT gEaT T e THISTHHT R GRfT Aol gaas—

>

GrE qAT AT qETAETEH ATATd O €2 30y
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(%) ST (Moisture) | 9.0 gfsrar @3 |

(@) ATEd TETd (AP ATTHT)
(Foreign matter)

q)  Sfaw (Organic matter) .Y gfaeTaar TaEH |

() IrAfaes (Inorganic matter) 9.0 giqeradr Fqage! |

(M) A @ AT & 3.0 GiqeTTAT TACH |
(Other edible grains)

(1) &rfqu=d TET (Damaged grains) 3.0 GTeTaHT AeEeh! |

(3) @RI @fd TATTH AT (Weevilled | 4.0 FITIATHT TALHT |
grains)

() IRF TEE (Uric acid) qoo fafayma ufq feretramaaT

TAGH |

() HIGRIETFT (AFATFT Ffea) 0 HISHIITH Fid e

(Mycotoxin including aflatoxin) TITET |

SIh ATAR FUX 9 aed 9819, d=T @9 AW IE1 a9 @fqied arrenl
FA AT & TRET T FAREA |

01 9% =SAT®T T« (Split Bengal Gram):

“TATRT TTA” WIS ST FAT (Cicer arietinum Linn) 98 TlX SATTHI TAATS
TERT IS | AT THT, AHI, @8, Tl g AT ales W1 a97 d 9aTd
FHATSUFT gEaT T e THISTHFT R GRf Aol gaas—

>

() ST (Moisture) |W.o GITITTHT RG] |
(@) aTed gaTd (Arerehl ATERHT) (Foreign matter)
Q) Sfa® (Organic matter) 9.0 GITeTaHT oG] |
EIEEIEE (Inorganic matter) 9.0 GITeTaHT oG] |
(W) & G gy R.0 GIETTHT TeAGHT |
(Other edible grains)
(9)  &{aI&d &M (Damaged grains) 3.0 JIqeTaHT FAege! |
(3) RIS &l qATTHT AT 3.0 YTqeTaHT FASH! |
(Weevilled grains)

GrE qAT AT qETAETEH ATATd O vo 30y
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(®) FF TEE (Uric acid) qo0 fafauma wiq feetromasan
TISH |

(@) WATIHIEFRT (TFATSHIA Aled) R0 HIZHMETH Ffq feraramaar
(Mycotoxin including aflatoxin) TIEET |

SIh AR FUX 9 aed 9919, q=T @ AW I 9T @fqied arrenl
F JIAT & TRET TET EEA |

0899 TET HHA®T T (Whole Lentil):

“IreT *i%iad;l TA” T Afeddd SATAhl TAEH (Lens esculenta Moench or Lens
culinaris Medik or Ervum lens Linn) TETIATS JFh T 9% | AT =S, 99l ?TEFT,
TEdT, AT gl AT AMMEL T qa7 97 qard fHarguet gges T 8/ ot
foTHepT TUrRR qfefr =T gaee—

() STATeT (Moisture) | 9%.0 FIqTAHT ASAGHT |
(@) ared TaTd (D! ATTHT)
(Foreign matter)
Q) faw (Organic matter) 9.4 FfqeTadT qH |
(R)  eifa® (Inorganic matter) 9.0 GIqeTaHT TG |
() & @ g & 3.0 JIqeTTH TALH |
(Other edible grains)
(|) et areT (Damaged grains) 3.0 YTqeTaAT AaESH! |
(3) BRI QT TATTHT 3T 3.0 YTqeTaHT TALH |
(Weevilled grains)
(®) IF TEE (Uric acid) qo0 fafayma ufq fer
YTHH] TSR |
(@) WIZHIEFIT (AT Hied) R0 HISHTH Fid febedt
(Mycotoxin including aflatoxin) UTHHET TS |

SRIh AR WU 99 A6 9819, 97 @ A A0 q97 afdisq aTrehr
FA AT & =T TG ETRAA |

GrE qAT AT qETAETEH ATATd O 02 30y
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089z HEAH T (Dehusked Lentil):

“H@’cﬁ' TA” AT ATl SATART TARH (Lens esculenta Moench or Lens culinaris
Medik or Ervum lens Linn)F'l'l_‘ar' TR FATUHI @Il fed TN, =g, THhI, qedT,
qUT I STeAelTs TERT T | TTAT MET T T4 977 981 FHareust gged
7 TET THISTHPT TR aRfT Aol gaas—

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

(@) @Ted qeTd (el ATATRHT) (Foreign matter)
(9) AT (Organic matter) 9.0 giqeTaHT TALH |
() AT (Inorganic matter) 9.0 GiqeTaHT TAgHT |

(W) ¥ @H AW & 3.0 YITTaHT TeTEHT |
(Other edible grains)

(6) eI I&d &1 (Damaged grains) 3.0 GIqeTqHT qaGeH! |

(3) BRI QT ATTHT 3T 3.0 YIAYTTAT TeICH! |
(Weevilled grains)

(%) FF TEE (Uric acid) qo0 fAfauT id fEarmeHT

TASHT |

() WTSHICTRT (AT Aled) R0 HISHETH i fEAITHAT

(Mycotoxin including aflatoxin) TIEHT |

SRIh AR TR 99 a6 9814, 97 @ A TE0 q97 afdis aTrehr
FA G & TRGT TE gAREH |

QT JAT T TRIEEEHT AT O
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SEATRTF [aOTEr TRy qEaveT:

I3q TR 0909 T FgIA AFR 0V.0% 3@ 0095 TFHH @R qdl
TACAGEH] SAATTF [qUTEIHT AT (Pesticide Residues) IUIT T&HT I@T
FHITSTHBT 'FEIT&R{TFF[ W fafIa (Maximum Residue Limit) aT Wﬁﬂ? T
ﬁﬂ?{?{\ fafAa (Extrancous Residue Limit) =T oGl @%_"f [

ERIEEalGIE CIERE R EERARIGE

q | wfegH, STEfeg™ (Aldrin, 0.09 TAfaomT® i fFarmaaT Taga

Dieldrin)
R | FTERH (Carbaryl) 9.4 Tafewma gfq fEarmaaT TaeHr |
3 | FATET (Chlordane) 0.0 fafauma gfa fretromaar Fereesn |
¥ |28 (D.D.T) I |
Y | St (Diazinon) 0.0y, tafaurd wfa fearmaaT qaest
% | STHRATETE (Dichlorvos) q.0 fafaums ufq feremmaaT Feesr |
© | ETESINA AqTAATES 9.0 fafeams ufq fearamadr sgar |

(Hydorgen Cyanide)

g | BIFETIIT (Fenitrothion) o.0x fafaums gfq fearmaaT aeer |

=

e | BETaA® T THHT 3UT 0.0 fafeuma i feraimmasaT Ferger |
FTSE FHA (Heptachlor

& its epoxid expressed as

Heptachlor)

90 | BTSN hITHTES 0.0R fafaume gfq fearmaaT Jae
(Hydrogen Phosphide) call

9 | 3AeAAE FHTES 4.0 fAferyme gfq fFermrdT Taed |
(Inorganic Bromide)

93 | fISH (Lindane) 0.0q fafauma ufq fFarma Faee# |

93 | WIeM9UA (Malathion) ¥.0 fafeayma gfq feemumasn Teree |

1% | RIERTTHIS 0.0y fHferym 9fq ferarmeAT Taee |
(Phosphamindon)

GrE qAT AT qETAETEH ATATd O ©3 30y
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¥ | R, ¥ BT 24D 0.0q TRfeu® 9fq T s qeea |
9% | FIETRIA (Carbofuran) 0.90 THfeu™ 9fq AT Taea |
9\ | T (Fenthion) 0.90 THfeu™ 9fq fFAruTHHT Toea |
ic | STEATHEETHET 0.0R T 9fq fFaARITHAT TaEH |
(Dithiocarbamates)
9% | H=ITTT (Phenthoate) o.o4 fafeumy wfq feaimmaar Fee
Eall
R0 | BT (Phorate) 0.0y Tqfeumy ufq ferarmaaT FJager |
39 | FTEFEISTH (Carbendazim) | 0.40 TAIAUTH 9fq [FAITHAT TdCH |
3R | TEFATER (Trichorfon) 0.0y TAfaum™ 9fq AT H T qeea |
33 | afrre e farga 0.0R T 9fq fFaARITHAT TaEH |
(Oxydemeton methyl)
¥ | SHHIT / ST o.yo TRfaum™ 9fq fFarmaaT qarga |
(Decamethrin/Deltamethrin)
Y | IRTHETE SEFARTEE o.oxy fafeum gfq fedmmar Fae
(Paraquat Dichloride) I |
% | HEARITRE 0.0y fAfdumH 9fq fFammHHAT Tae
(Monocrothphos) I |
R | FARATERETT (Chlorpyrifos) | 0.0% iy 9fq ferdumasT qorge |
R5 | YT (Pyrethrins) FAATET |
% | FARHATTARE 0.0y fafqums gfq feammaaT Tae
(Chlorfenvinphos) I |
AT
wify Ifefad T3T THER 00,09 T YA TR 09,02, 3R 0945 THF @A
TRTSEEER] UEATHT TN HUHT MeRE&H] AT
(&) “ATET TATY’ AT G AT A% T8 GWhRT T5 |
@) “Sifae TTT” T R, 99, A6, q@rd T, 99T hBletes Alg
TeTd AER E |
() “¥itgeE qETY” AT AT@l, g, dal, HIal, aTqeH TR G Tad
TR TF |
() “eTqIed ST STl AT SHeRT AT dTIRH, SET, 9T, SeHe Tal

FATR FafT AT T afq TUET SHEE aRET 99 |

QT JAT T TRIEEEHT AT O

% 306y




gug YWY I ¥ JuTel oraT AT 3 fafq R0%9/99/¢

(3) “FR @l TATTH! AT AT AT bal AL a1 QU FTAT I ATiS
FeFRTer @TRIT=THT &fq TATTH qes &R T4 |

(F) ‘I @ AT A AT G AR SERUHT A AR AT
(TAeTes  THA) TERT T8 | TEI TS HIEH! TURATHT 3 @ A1
TAT AT LT A A6 @ AT GrETes a6 T4 |

0 9% 499 (Bengal Gram Flour):

“FET" AT AT [RITATeRT THRT FAT (Cicer arietinum) TS THET TATX ATRTRT
frarars S E | A1 [T Sodl AYNeRl, STAl TUYeHl, QAT T G (Rancid)
:W'Q_Gb:f [l 99 | AT §E (Lathyrus sativus L.) G2l ﬁTéBf, q G W (Other
food starch), T ¥ 37 aTe 9aTd Fafaquel gged | T=a TR aife Fer
THITSTHHT & T7E, i~

&) ST (Moisture) 9%.0 FIqITTHT qTSHT |
(IeTebT SATERHT) |
@) & TH (Total ash) Y0 FITeTaHT FAerge |

(@G ARl AT
M)  STEAL EESIehNE TFTSHT Toed | 0.4 FIqeTaaT TaeaH |

o] (T ATl HATETHT)
(Ash insoluble in dil. HCI)

")  Hedleiad Tarsid (Alcoholic acidity) | 0.9% FTATTHT TASHT |

(T TeAeh] ATLTTAT)

3 HTSHEFT -AHATERT (Mycotoxin/ | R0 ATZHTH Ifd fraAramaaT
Aflatoxin) T |

eced:

STaATITE fauTErer a9 (Pesticide residues):

STEATT [AUTEIRT AT FFedl AT 2049/90 /33 &1 AT AT A 3,
gug Y0, HEAT ¥R AT THINT & AATAAS! FAATH 9.7, 00 T, TdeA
TAT AT 1T THHT YSTIEE (Cereal, pulse and their products) T FFIRIAT TATTHTRT
fauTEwed! WT&R:W"{ W\ fAMAE  (Maximum residues limit) a9HT FHAT
FHA AN g |

GrE qAT AT qETAETEH ATATd O v 30y
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0V.30 TE

u-rl—é-\n ,‘q;nﬁ qc.\u.\i. W\ hﬂ’?ﬁ ﬁhﬁ F‘ T ﬁ;l_"r‘, ﬁﬁﬁ T = f\wn
fefca 30 S9F ., Tafahd ThRISHEH %, falchH STehidH WHad a1 [dlchH

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

ST AAEATdTE ARl Tl TSTdATs &R 968, | A1 q&al, IhT T a3l
W% AT THEAAT FUHI, GAI, TR TN, HAH [T JIT EMHHRF Ta19 T
feq g YT FHEINTHET TR IIET ATETRN g I -
(%) STATT(Moisture) 9%.0 GITITAHT AeTgeh!
(FreTehT ATLTZAT)

(g) e P (Foreign matters)
(§) ST TETH(Organic matter) | ©.90 ATTLTTAT Tegehl

(ST ATETTHT)
%) BT (Filth) 9.%0 YfqeTTAT FaGH
(w¥ep! fa, A BER A€ | (@AP AR
@) qF SAfad Tard 0.4 JIALTaHT TaCH!
(Other Organic Matters) (ATeTRT ATETHT)
() erifae wary
(Inorganic matter)
() =T @ AT AT %.0 GITTTHT oG
(Other edible grains) (TRl SATETTAT)
(') efa & QIAT(Damaged grains) | 3.0 GfFeTAT Qe (ATl TR
)
@) frurer &afq q-amaer & 9.0 YITITTHT TR
(Insect damaged grains) (TEATHT ATITIHT)
(=) ARF TES(Uric acid) qoo fafedr I 9fq &. 1. 87 qTaeH
(@) WIS (Mycotoxin) R0 ATSHIUTH Ui [N TaeH!

SIhH ATER AR 9 Jedidd agd TaTd, 9T @9 I 31, T effausd
AR FH TAeTT 99.0 =T qET ETEEH |

GrE qAT AT qETAETEH ATATd O e 30y
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003y HF

""" TRl qOT B9l (AT S W . (Zea mays Linn.) STAHT AATTATE
TR T TS FFT T45 | A7 q@dl, G, el T Tl 9% Crr
THETAT TUHT, T, foher TARTT, HOm T q41 a1faensd qard fed 92 3
B FHITTHB! TUER IR AR g e, -

()T (Moisture) 9¥.0 FITITTAT TG (Frelepl
STLTTHT)
(@) agd P (Foreign matters)
(q) S 92Td (Organic matter)
%) BT (Filth) 0.90 GiqeTaHT qageh!
(w¥ep! {1 3 BIEr omdl) (APT ATATHT)
) I SAfa® TG (Other .40 FITTAHT TTGH
Organic Matters) (FrereRT ATETTHT)
()T T2 (Inorganic matter) | .40 TTTIAHT Teeh!
(AP ATITTHT)

0L .]R Wfta® qea Tl (Fortified) TRUHT Mg &1 frar T &ar

e foerare gatad Tl?\:l???f Fer ¥ fudrar Electrolytic Process & qUTT QT'F{Q_*;[
#TEXA  (Elemental Form) =IAdH %0 fAeiumA 9fq feerme faerd@ T q.0
frefrom gt frarm T it gfae 9.4 tafaum gtafeammdesT sear afqard
AT AOAAV TRTHT g TS |

0033 F HAFW (Corn flakes)

e TR HeATl T=, TRT Hebebl ST (Zea mays Linn) TS §X (Dehulled) STH
fHeTAT (Degermed) T (Flaked) T¥T HHTS (Dried) M2 (Toasted) TATX XTI
T qETdeTs TR T45 | 37 T TobY TRl g U | TAHT RS Bl
T ATET TST9, BIER, [FIEe TUH T I8 THITHE] TR IR ATEqH!
g1 TS |

GrE qAT AT qETAETEH ATATd O 0o 30y
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b, ST (Moisture) ©.Y gfaeTadT TaEH
g kA A A d8h .0 YITLTTHT TeAGH! (H@ T qrereh]
(Total ash excluding salt) ATETTHT)
T TEAC BESdNI® UEeHT | 0.9 FIqeTdar daceH!
'_‘|"5°|7"\|' HCH (Ash insoluble in
dilute Hel )
. AhlEldE AFAAT (0% Aokl |00 YTH F@El JardHT 2.0 fHedl
£) (Alcoholic Acidity) THA AT ETegFTSS ol
FRTELHT ATSHT (Shall be equivalent to
not more than 2.0 ml of N NaoH per 100
gm of dried substances)
T HISHCTHEA (ARATCRT FHA) | R0 HASHIH Iid [FAUTHAT TS
(Aflatoxin) Gl
LUK
Aty Ifetad T3 THER 00,09 T g3 THER 0008 @ 093] FHH T
00,33 FFIP! GT TRTHEEH! TUEATHT TN HUHT MeRE&H! AT —
(&) “ATEA gL A @A Aok AT IEd TERT TE |
(@) g TETd” TS IR, G, TAHL, FETT I, TIAT RBIELEE AT
qaTd FERT T |
(W) “orsifa qETd” ATl STAl, gFT, g, HIGl, OTqeT I wIe gard
TRET T |
() “eTfqIed ST STl AT SHeRT AT dTIRH, ST, 9T, WeHe Tal
FETR BT AT T afq TTUHT TAES aRET 99 |
(3) BRI AT TATTHT AT AT Del AL a7 U7 BIAT FA A(G BRI
QAT &fd TATTHT ATEs THRT TG, |
(@) ‘I @H ARG ITE1T AT G AT SERUHT AT AATSIHR AR

(TAETET THA) TR TG | ST T PN [UEARHT dF @ A1
AT A= TSN HIT T8 @ AT @rar=es TR6 15 |

GrE qAT AT qETAETEH ATATd O ve 30y
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0VRY =HA (Rice)

"HTHA" AT TT? ¥ AT siRTeeT Afewr ( Oryza sativa Linn.) SRl
TeE Al TR [Tebepl ATl TS THF I8, | T Fedl, T T Fq3el
% WA UHeaal TUH, AT, [oFT TN, FqH T q91 eMeRs q&1d ¥
feq g T FHEINTHS! TR qRET AT g T -

q AT (Moisture ) 9y gfqeradr TagH
(ST SATETEHT)
R qred R (Foreign matter)
%) BIET T 9aTd (Filth) | 0.9 FiaeTadr FTae®r
(ST SATETEHT)
g) g argd qaTd 0.4 FALTAAT TASHT
(Organic extraneous matter) (STeTeRT SATETTHAT)
UEEIECACIRRIEEE 0.9 gfqeTadT qaeeH!
(Inorganic extraneous (Fﬁ?'l—oF\f ATLTTHT)
matter)
) % ATEA TATGHR! AAT | 0.9 GIAUTHT TAGH!
(APT ATITTHT)
3 A AUIEIY (Other quality
factors)
%) 9ol &fq G-ATTHT AT | 3 GIAATHAT TaGHT
(Heat-Damaged grains) (ST ATETET)
g) &fq & aAr 3 gfqeraHT qaCH
(Damaged grains) (Fﬁ?ﬁﬁ ATITTHT)
IEIERIN G R R YITITTAT TS
(Immature kernels) (ATl ATTHT)
o) AT & © giaeTTHT TR
(Chalky kernels) (STeTeRT SATETTHT)

QT JAT T TRIEEEHT AT O
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) Al = ¥ ITITaHT TAGHT
(Red kernels) (ATeTeRT SATETTAT)
=) AT AT U =TS & FTATaHT AaGeh!
(red streaked kernels) (T AT
D) Ejﬁ\ &I ATHA (Broken rice) | % TTITTAT TASH
(STeTeRT SATETTHAT)
ST) f=r (Chips) 0.9 FfqeTadT TagHT
(ATeTRT ATTHT)
) ard 0.3 JIaeTadT qadH
(Paddy) (AT ATITIHT)
¥ ?«jtl—cf EHE R (Contaminants)
) ATl [T ( R0 HISHIUTH i e omadr Taeeh!
Mycotoxin)
%) ANXF TEE (Uric acid) qoo fafar I gfd frarumaaT  Taewr
Y| BT Hee &1 Jaemdl AR TH! AT ATHAR
ART THA AN g7 |
T ¢
9)  Fhd 7. 09,09 HAATE TIBURT SATAATIME [qUTEl ATTTRT FATFTHT
Ierey fafae =rHes®r AT TR AR &S |

) SCEHA AGAHT AT T FHITHE! ATHA & TS, |

“08 Y ATHsis (Packaging) TRUHT TN @IITs=4 @I 4a19e% (Snack
Foods) & Ycel a7 AYcqel FUAT ¥ g4 M 91, e,
It qAT A= IETATe (AT GeAT AR aaes F@r aedee
orTehe 7 R aTEA S T 1Rl AT gg TUHT AT adEE JTh]
GUEHT AF a9 waT FH FHIH! Foallel TANT T gav qHT AqeH
gz 3fge T AqrEHTHEE AT o1 fove AT 39 Seedd T 91 |
AT JIHNT &7 AT & TATST 4T aEe® g aad |

QT JAT T TRIEEEHT AT O o 308y
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gieTT -

%)

ITET TATd (Extraneous Matter) STl <TH STEhehl Wideh qgqT AoA{deh
TedEs TERT 99 |

FHIETST TaTd (Filth) H7ATel TSI Hlees qdT A [FREsaHd Trhid
7eE |

st qed qaTy (Organic extraneous matters) T T I qga <IAle
(@ / @T JTAT), A, B2, TRTAHT THT TSN TR T4 |

EEIEEd qed EEE (Inorganic extraneous matter) {11 @Tﬂ, EINEIN %l?’ﬁ arar
TR 793 |

age  &fq E-W QAT (Heat-Damaged grains) T AT ATTeRl HIRUT
STfas [ qeade 9% TEdTUR! Gl a7 Thebl ATHAATS TR TS, |
&fd I& a0 (Damaged grains) T T Q'I_"ﬁ, &F{T, AT AT AT FRUA T
& UH IhEe AT a7 THEN ATAAATS TR T4 |

fgeiera amT (Immature kernels) T W faeRfera '_'W'Q_cb:f qIeAT 4T
Tl ATHA THFHT T4 |

AT AT (Chalky kernels) =TSl TIAT ATHABT AT ATITSHNT AATRGITF
a7 frar STEar AGUPT TAT AT ThE! ATHAATS TR T6S | AT
(Gluteneous ) ATHART EHHAT AT LA Eﬁ éﬁ |

AT FATHA (Red kernels) TS IAT ATHADT Teh =AATs AwaT el AT
AT AT TA ebehl ATHA THRT T4,

AT g9T ATHT ATHA (Red streaked kernels) T FIAT ATHAB! ATAT AT
AT AT FET ATHI AT T STTHT ATHAATE TR TE3; |

THET ATHA (Broken rice) AT TIAT ATHEH! AT =ATE ATHR aT Al
TeRT AT ATHRHT g a1 9.¥ fafer fHew =g @ra swuar arden
I (sieve) ATE AfSH ATHAR! THIATE THHT T |

Fers (Chips) WeTer 9. % fafer frex =am el 9Uan At a1 (sieve)
aTE {5 ZPRTET TS FRhT 96 |

GrE qAT AT qETAETEH ATATd O ? 300y
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Ted TR 09,09 ¥ g3d dRR 08,08 g 09,39 FHH T I5d TR 09,33 &I
QAT TIT TAGHESHT AT [AUTEIRT 3T (Pesticide Residues) ST T&HT
e FHISTHR WW‘{W AT (Maximum Residue Limit) aT Wﬁ‘mﬂ T
ﬁﬂg{[ fafHe (Extrancous Residue Limit) 73T ol g_'ﬁ%:f |

feramdreer e wiferawH ey fafre
9 fegd, STEfeg (Aldrin, 0.09 fafeauma fq fFarmawT TaeHn |
Dieldrin)
3. HEMRE (Carbaryl) 9.4 fafeams gfq frammaar Teeewn |
3 FAIET (Chlordane) o0.0x fafaums gfq fFamomaaT Taee |
¥, SLELA (D.D.T) FAaTEd |
Y. STAfET (Diazinon) 0.0y fafema ufq feretrumaaT FaeaH |
% STEFAEArd (Dichlorvos) 9.0 fafeauma yiq fEammaaT TaeeH |
©  ETES HiIAEs 30 oy fAfaum 9fq fFarmTaAT FaeH |
(Hydrogen Cyanide)
c.  WRAMIAT (Fenitrothion) | 0.0% THfeUm® 9fq fehetrumaem Faree |
R, TWIHIR T TFH Al 0.0 fafauma fq frarumaaT FacaH |
FeS FHA (Heptachlor
& its epoxide expressed as
Heptachlor)
q0. BTSN HITHIZS 0.0R Tafaume gfq fFarmaaT JaeH |
(Hydrogen Phosphide)
99.  FAATAMF FHZS J¥.o fafauma fq frarmaaT Faga |
(Inorganic Bromide)
93. TS (Lindane) 0.0q fafauma ufq fearmmawT TaeeH |

QT JAT T TRIEEEHT AT O
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93.  HTATTITA (Malathion) ¥ .o fafauma ufaq fearmaT Fage |

¥, RITRITATSH o .oy fafaum® giq feramumaaT TaeHr |
(Phosphamindon)

94, R, ¥ T (2,4D) 0.0q fafaumd ufa fearmmawT TaeeT |

q%. %ﬁﬁﬁﬂH(Cmmmmm) o090 fafeum® 9fq ferarmaaT qerga |

99, THeITIH (Fenthion) 0.90 fafauma ufq frdrumaaT FacaH |

ic. STEATATHEETHIT 0.} fafeum ufq feermaaT Terge |
(Dithiocarbamates)

92. TR™ITTC ({Phenthoate) .oy fafaum 9fq fFarmaaT TaesH |

0. WIYE (Phorate) 0.0y, fafauma ufa farmaar Taee |

Y. FEVSIHAH (Carbendazim) | 0.40 Fafayme ufq feraimaaT Fergan |

IR, TEFATHRIT (Trichlorfon) .oy fafeyma ufq feretrumaar Faeas |

3. HAfeHeA faared o0.0R fafaum® gfq fearmmaaT qaeer |
(Oxydemeton methyl)

Y. SHHIT / SeaHiaT o.yo fafeura gfq ferermaar Terga |
(Decamethrin/Deltamethrin)

Y. IRTHETE rEdiRIes 0.0y fafaum gfaq feEarmaaT Fae#r |
(Paraquat dichloride)

. HAGHIIRTE 0.0y fafaury gfq fearmear Taewr |
(Monocrotophos)

9, FARUTERRILT (Chlorpyrifos) | 0.0% MM afq fhetrumaaT FacaH |

R5. TS (Pyrethrins) ﬁqﬁaﬂ' |

3%, Y o 0.0y fafaumy gfq fearomear FaeHr |
(Chlorfenvinphos)

QT JAT T TRIEEEHT AT O
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AT R

AT TRFRA G U, 033 &I THRT 9 o [qUaT AfgsR FANT T g Yo,
TET ¥R, 9RT 3, fAfG R049/90 /33 AT YHINTA oAl TH & & el
TEIH] THT & Ml aThT TRURA AT AT TR TRTH T |

0T. R IR ed! fu3al urell
(Packaged Drinking Water)

cq we TRuE RER ar (TrEfae @ferge T stew) (Packaged
Drinking Water except natural mineral water)
9. TUIERH & (Scope)
T AR AT ITHRT AT @Teh TRUHT {3+ qrel (Irepfae
IS 9T ATedh) dTs T8, |
R IR=d (Description)
9 T IRuE e ar
‘oI TRUHT T3 9T (ITekfde @istaeh 9l dTadh)

o N o [d

AT HIAG JTARTRT ATNT WTH TRTHT AT THRTSE |
JEAT @S9G (TTRARETAT JqIT a7 Arfeeare
afqUeRl) ¥ FEASEARTEE  (WTHITHEaH  Jqfeqa  aT
FTfexare IfqueD) qUH gaaa T Fodl, o= Tfaar 98Ty,
AT UaTd, ¥ @ qdT q@rd GGy qeId g
T |
99 AT RTeHT I FRITera ’rg = 9Tl (Packaged/Processed
Drinking Water)
39 7. AT Iwi@ AUH HEEd [iges q9qTE ATH
TTRUeRT qR FTATSTSAFATZE (Carbon Dioxide) TATTTHT
I TS S |
AR FEAETEAIIEE ITht 9 9 (Carbonated
Drinking water) 4T ?Cﬂ'oﬁfj:ﬁ’ e urr (Sparkling
Drinking Water)
39 9T @ qU gAY Feigs W wrad
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STEAFITSE (Carbon dioxide) TUT T TRTERT TTHIATS
STATSS, | TXAT AT faeraar el rareh! ardshaHT
Greal FAASISATIATS TATAHT RIFED M &
AlFe |

2 ATARIE  [UER aikfue®  (Essential composition and Quality

factors)

3] TR 9IS T S fataes

T IHIATE 3.3 T ¥ |, AT Ifeafad arreh! TR q=T T4

FHISFIGRT LT (CAC/RCP) 48-2001 T fahTieer wfvwesr

gfagen Sfad IT=R qur Gifqs, Tamafae aieaded

geitae fafaes waRT 9 At

33 viifae, TEmatte qur fafeer avedr weTe

39 U TF, ATEAT X AT G HIIRUS
IRl AR TF, ATEAT I QD AT AT
TRTE® qAT @I Sia LT T TaTdes Jured
THUDT ZAHT AT TETH THINTHE! TGV IRT T
g1 T -
HATTTH (Aluminium) 0.9 7. 1. 9fq fqazar FTaee
FHITAT (Ammonia) 4 M. AT, 9fq faezaT TaeHr
FARTZE (Chloride) 00 . UT. Uiq fdfazdT Faga!
FAMA (Chlorine) ©.% . IT. 9fq fefazaT Fargewr
TF (Color) 94 True color units (TCU) AT Tagehl
FSTIT (Hardness) 00 . IT. i ferear Fargar
Eléglﬂd TGRS (Hydrogen Sulfide) 0.0% . IT. 9fef
fefazar TaeH!
HATH (Iron) ©.3 M. 1. 9fq TefazaT qarger
FINTAST (Manganese) 0.9 T.9T. 9fq feazar qaresr
7. T (pH) &-5.%
(FraeTERTEe afuusr fgd aemr f = vy
T ] A FH)
FITSTH (Sodium) 00 M. UT. Uiq ferezaT FagaH!
FFhe (Sulfate) M0 A, T, 9fq ferezar qaear

QT JAT T TRIEEEHT AT O e 308y
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FHA FATUA 3T (Total dissolved solids) 00 T, T,
gfa ferezar Fagasr
IFIATTIT (Turbidity) X NTU HT Fegeh!
ST (Zine) ¥ 9. AT, 9fq fqeear qaeHr
EEFTFT feaesiva (Synthetic Detergent) ©.% . IT. 9fq
ferazar TaeHr

IRR ATEIHT FEAT HIIGUS
o TRUHT T8 qTHET WERAArg AeRIcHE
gz T fata= wremafaes qur fafeoer gerdes
AT TETT AHITHE! AT 1T TH g TS, i~
ATHTTE (Arsenic) 0.09 . uT. ufeq ferezam Aarger
AT (Barium) 0. . 1. gfq feeear AaeH
AR (Boron) R.¥ . IT. 9fc fefazdT qarger
FITATH (Chromium) .04 . Ufq faazaT Fagar
FARTES (Fluoride) 1.% 9. uT. wfq feraesm Fae®r
TSI (Cadmium) 0.003 F.IT. U fefezar FAaesHr
IRT (Mercury) 0.009 T, 1. 9fd fefazaAT qarger
Fﬂ%@j& (Nitrate as NO3-) %0 T, I 9fq fefavar qagar
ATEAT2T (Nitrite as NO2-) 3 . 91T, gfq ferezan Ferget
TRETHT (Antimony) ©.0R . o, 9t fetevar qaewr
ATHT (Copper) R . AT, i feaazaT qareewr
fI9f (Lead) 0.09 . 9T, 9fq TefazaT Aareerr
el (Nickel) 0.0 T, UT. 9fq feaeeaT qaeH
ATTT (Benzene) 0.09 . AT, i feqazaT qaeHr
q,R-STEFARIZAT (1,2- Dichloroethane) ©.03 . .
gfa ferear e
q,% -STSAFIT (1,4- Dioxane) 0.0 TH.9T. wiq feazar
TACHT
AehX (Alachlor) 0.0% f. IT. 9fq ferezam Faca
FeSIHTd (Aldicarb) 0.09 fa. T, ufa ferezar Fagar
Afegd T STEATgT (Aldrin and Dieldrin) ©.00003 &

1. vfa faezar qaeHr

QT JAT T TRIEEEHT AT O < 308y



Gug S5 TR T AeqF AT Y fAfa R0y /9y

31?; S T FART ETITRFFT HaTe e 2¢ 9 (Atrazine and its

chloro-striazine metabolites)

09 M. 1. 9iq e qaee

WW (Carbofuran) 0.00 . IT. 9 fefezaT AaeH
FARET (Chlordane) 0.000% . IT. Ul fefezaT FAaeehr
W@@? (Chlorotoluron) 0.03 fq. 31 ufq fefewam
TACH

ST (Cyanazine) ©.000% . 9T, Uiq fefaeaT Aaea
¥ (B Rl hART  UEldd UEE (24-
Dichlorophenoxyacetic acid) 0.03 M. I o fereer Aeen
Y(SEFNGAR  HeERE  TES (24
Dichlorophenoxybutyric acid) ©.0%, {1, 3. 9T fefaaT Fareehr
q,R-STgarEl -3-FARMYTAA (1,2-Dibromo-3-
chloropropane) 0.009 . UT. 9fq feaazaT AaSH
q,2-BTEAMHIEAT (1,2-Dibromoethane) ©.000% . T,
afq feezar qae®t

9, ASTZAHMYIYT  (1,2-Dibromopropene) 0.0% 7. .
afq feezar qae®t

q,3(STSFARTIMIA  (1,3-Dichlorpropene) ©.0% . .
afq feezar qaest

STSFARIM (Dichlorprop) 0.9 . 9T, fay fetazar FAaeat
SEMYINS (Dimethoate) 0.00% . IM. Wi fIeTdT Tergeh
T=s9 (Endrin) 0.000% T, 3. 9fq fqavar Faeasr
ST (Fenoprop) 0.00% . IT. 9t feavdT qaree
ﬁé@m (Hydroxyatrazine) 0.2 . 9T, wfq
ferazar Tarden

m (Isoproturon) ©.00% T, 3. gfq feezaT
BECE]I

{29 (Lindane) ©.00% M. 1. 9fq fere=ar FAaree®r
faed FRIMEART tfafcd TES 4-(2-Methy-4-
chlorophenoxy acetic acid) ©.00% . . ufq feaeear
BECE]I

fHeTITT (Mecoprop) ©.09 . IT. 9fe ferezam qaree

GrE qAT AT qETAETEH ATATd O <o 30y
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FIRIRIEAR (Methoxychlor)0.0R M. I, Ui fefa# T Aaresr
HAATFAR (Metolachlor) ©.09 . IT. Ufe ferezar Fargat
TS (Molinate) 0.00% . I, U fefezar Faeehr
ST (Pendimethalin) ©.0R 8. IM. Wi ffedT werger
faafs™ (Simazine) ©.00% 8. . Uiq fere=zdT FagaH!
Tz FART TR ufafes BN
(2,4,5-trichlorophenoxyacetic acid) ©.00% . ur 9fd
fefazar TaeHr

I HAATZATNAT (Terbuthylazine) 0.009 . UT. gfq
fefazar TaeHr

EFANAT (Trifluraline) 0.0 . I Ui TazAT Tergerl
HREFARHATET (Monochloramine)3 . M. Ui fefaaT wercer
FTHT (Bromate) 0.09 . AT, wiq fefavar Aaesr

qrATS %W UTHIT Bromodichloromethane ©.0% g o

afq feezar qae®!

STEFART UMFEE (Dichloroacetate) ©.0% . AT 9feT
ferazar Tarden

TEFARINEATA (2,4,6-Trichlorophenol) 0.3 . UT. 9feT
[EECIE RG]

URBRATHTEE (Acrylamide) 0.000Y 8. I, Wiy fefazHT Aaer
AT (Benzoapyrene) ©0.0009 . o gfa
fefazar TaeHr

FARMTZRER (Chlorpyrifos) ©.0% M. I, Wi eTa<HT Aaehr
fqATEe FARTSE (Vinyl chloride) 0.0003 7. 9T, 9fq
fefazar TaeHr

ST ST f@ (DDT and metabolites) ©.009 . IT. 9fe
fefazar TaeHr

HTSATSS (Cyanide as CN) THTHT

=TT (Silver) 0.9 T, uT. 9fq feaezaT qaeHr

FhT TTFfHET (alpha activity) O.% Bg/L T TdEHT
faar TlaafadT ("betaze activity)l Bg/L AT TeEehT

GrE JAT T TRIEEEH] AT O ce 308y,



Gug S5 TR T AeqF AT Y fAfa R0y /9y

33 IET @S TET OO gEEl sgaen
3 F. Al S HUATEAR DTk TR Telehl
difaes, Tramatae ¥ faferomrea=dr aeve i @
LEURC 1G22
af s 9erd 99 TTaT (Codex General Standard for Food

Additive: (CODEX/STAN 192-1995) ¥X4AT Codex General
Principles for the Addition of Essential Nutrients to Food

(CAC/GL-1987) HT Joci@ HUHT JTadTHE® AT hdl
AUGH AT T I9 |
X, =gl (Hygiene) ®TIH UERslieal (Code of Practice)
JH TUEATA  GRATNT TRBT Tl ggAd, odred,  Jeie,
ATHfTg, USRI AT GATHl &1 Codex FWT affed fAeAfatad
TR A TR TTAITHEE ATAVAFATTAR. AT T T -

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 MRUH THHT EoFATET TETT THINTHET ATIEUE )T
TRET T T -
2 PIAHH ST (Total coliform bacteria FTARIT/ 900 . 7.
(Yeast and mould count) m / |t

¥R TP TRUH AT ST FFaedl
TETA THITSTHET HIIEUE T RPN & T8, -
HHMAT (Salmonella) FTARIAR W, . fd. oS (Shigella)
st =4 f f
PSR FoRT (V=cholera and V=parghaemolyticus) 3@%1?‘[/ g fa g
Fife (Escherichia coli and Thermotolerant coliform bacteria)
FgAqfeqd,/ qoo . fa.
fthepeT TIETHITF (Fecal streptococei) ATATEdd/ Q00 . fe.
FARZSITH R~ (Clostridium perfringens( I /%0 . feT.
ZHETEed U ¥ § WIEeH (Hepataitis A and Evirus) A 4red/ . o1

GrE qAT AT qETAETEH ATATd O s 30y
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€. dafAy Gl sqaedn (Labeling Requirements)
g AIaTEer, 030 F1 Fdidy EET TaaTIewdT 9 IeTd

FHITSTHET JradTT8E FHT AN] gAa -
Yq R9 A AT Soolg TRU FHINTH ST TRTHT eIl A1 I
TPR ge -
Y99 = TRUSReaT ST 9T (Packaged/ Processed
Drinking Water)

YR FEASEAREE  auusl fugH 9l (Carbonated
Drinking Water) 4Tl WWETS’ frs= 9 (Sparkling
Drinking Water)
YR AT ST
Y.39q Aifdes Tar TAAHF TUEE AGAHT Feold T
AlFe |
YRR TR AT ASAATHT GATST TS, |
Y.R3 Tl YRIEE TR YANT AUHT THE Jeied fataee
ATAHT Joi@ T TG |
Y3 AAAHT Jedd T giaeed
¥.3.9 @Ted TRl & qid ST T are o |
.33 TARTHAMATS IR Thid, IEd, 9id qar a=
TUEE qEEedl gTHE GodT fad & 9fF ®IEr a4
978 AT ATHIEE AN T 918+ S |

&} @W9ges gt (Mineral Water)

9. TUIETHT &7 (Scope)
T @iAsaTh Tlehl URARA AT JTHNTH! AT ATk TRTH
T THRFT GiASTITh ITHT a1 ke @iTaeh ITTers q8de |
. 9= (Description)
9 @I 9T AT IR @i 9
GiASTI<h a1 a7 TRiad @iasach Tl Arasliie &THT
fadrd @A A+ PRIEES el Bk g5 -
® UHdE @Sk 9T HivEa @t st doae

GrE qAT AT qETAETEH ATATd O Ro 30y
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BENES aﬁ' arafera SATATT (Relative Proportion) HT
I AUHT 573, |

® T UM WeHaE U AT AT Fare ek e
g e T TAAF A JUT A AT A
TAETR] FATE T & T3, | T&AT IIehl Jaa &
AR ST AR HUT THIATs SART T 918 o |

[ ] RIGIGE 9'|_°ER=|_°F YUZdIE (Minor natural Fluctuation)
ATeh HETTHT IR FATaC (Composition), Seld TIT
ATIHH THATIH! & TS, |

[} TEAT TTHTeRT qJ&H Stfaer RT&dT (Microbiological purity)
T EEAHAE FHe (Original chemical composition) G2l
HifeTepaTHT aiRad™ Fg= T AXAHRIGHT I e
TS HETH faegH @Ik TRUH g 0 |

® I UMl WTH WEl 3.9 F. AT AlpuHl fafa amew
e faf oeT T e S

R T @ATgw Td THR

IRy TEHOE FrEASEAFARS AT @i T
(Naturally carbonated natural mineral water)
TTRF  FEASsAFSe (AXT  @Heah 9™l
AT HET fovgebl U1 JTeblider &TAT Jiead
FAASISAFSSH HAT @ &4 T 39 7. #T
Joel@ AU ATARH FATIT ITAR G TaA
TR FTATSISHFIATSS ATl FIAsTE TYT ATeh TR
Tl T GV Il 9Th 9T BISTRl AT HA]
fadawr @il I FrAASIS RIS THE
HIFEE T G g7 I |

IR} FEAASTEAFATESI(ET TTefq @ioaeh i (Non

carbonated natural mineral water)

TSI AFASSIed TR @sTdeh Tl AT
ATATRT HETH foregdT 3.9 7. AT Joei@ TRUHT FFATIaT
JIAR ¥ AR TIAT (free) FTATSTSAFITSS I
Jufeafd THURT qHT T I TG |

GrE qAT AT qETAETEH ATATd O ”2 30y
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JRY FEASIEAFAES  BARUH  WHfaw  @isideh
qrer (Decarbonated natural mineral water)
FEAASISHRAEES BAZUH TTHqd @Isdeh Tl
AT ATHTRl HeTd favgebl qTHET GTehiaes ®qHT
ST FTAASISAFATSSH AT Tw=T Tl & T
39 9. AT Ioid TRUH EATad ITAR T ATh
TRTHT AN T ¥ TS | T T faeal
faet  FIOTHI  ATIHHAAT el  FATSTSAFIES
TITEFT BIFEE T IfaT 53 |

JRY THIH A FEASEAFAES AR TrRaE
G sk 90 (Natural mineral water fortified with
carbon dioxide from the source): 9Tl Fraare
FTESIEARAES  AMUH] ATEITE  @ITTIh T
AT HET forvgebl TTHMHT ITeblider &TAT Jead
FTATSTSARISSH ATAT AT del & T iel
APl qrHreTe fagusl FeesadEe 949 39
. AT Joadd TSI RATTET | IR 99T ATh
TRTHT I T T TS, |

IRY FEAASTEAFEEE  AUR WEHOF  @Heah
qrer (Carbonated natural mineral water):
FTESIEARAES  AMUH] ATEITE  @ITTIh T
AT OTHTRT HeTd favgebl qTHET GTehiaes ®qHT
I | Bl AT H ATAT AT | FET g 0
39 7. AT Ioi@ TRTH FHATIad ITAR T AT ST
qYATq FlATSTeAFIEE 4T ATH TRTH T T
T TG |

Ry dfemmH X Fﬁzl'ﬁf (Recognition and Authorization):

GTekfde FId (HETH) T IcaTa [digesd] Ted qHd

qoT AT qTeitehl IUEAR qET 99 9eh Jednad

Ty gigtg qor I[or (A=A fqanrere Sl g TRenr g1

T |

GrE qAT AT qETAETEH ATATd O R 30y
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ES HATRTE  UIER EINBEE (Essential Composition and Quality
Factors)
39 OTeR WRTgE T S fataee
AT @I 9T UM R AFGTFE® (Unstable
Constituents) ST&: elTH, AT, 7 (Sulfur), HATHTTeheRT
ANTFEEATS ATAIABATIIR BTaT & (Aeration), [ATATIH
(Decantation) T B~ (Filtration) 9T T fafa aqArg EersH
Fiprg | TR TEAT [digesed I AT GTehide STAT &
gisr a1 @faer AfTeE daueEsl AT qigdd g
AT U FEX TICHN g IS, |
3R ifee, Tt e qur fafERa gFeedy waeve
3RY T TF, FEAT X S@RET FEiedd ATIRUE
eIl T T3, aTEAT T TATGHR! AT 3@rd
TETIE® qdT AT I T AT TaTde® Iaread
TTTHT G ATY TETATHITHET HIIIUE qRT L
gl g, Wﬁl’q—q (Aluminium) 0.9 fa. 1. 9fq
ferezaT FaeH!
FHITAT (Ammonia) 4 9. AT, 9fq feaezaT qaeHr
FARTZE (Chloride) 200 7. AT, ufq feqezaT AT
FAMA (Chlorine) ©.% TA. IT. 9fa fefazaT FAargert
TF (Colour) R true colour units (TCU) HT qAGHT
FETIT (Hardness) 00 M. U1 9fq ferezar Fagat |
Slé\‘sﬁ'\lu‘lﬂ HIRTZS (Hydrogen sulfide) .04 fr.ar. ufq
ferezaT FaeH!
HATH (Iron) ©.3 M. 1. 9fq Tefawar qargerr
FIIAST (Manganese) 0.9 T, IT. 9fq feeeam aaea#r
FIfeaH (Sodium) 200 9. UT. wfq feeear FaeHr
Foha (Sulfate) U0 . AT, 9fq ferazar qaeawr
FA gAdia 3F  (Total dissolved solids) 900 fH.
qrafd fereeaT qaeH!
AT (Turbidity) X NTU T FaGH!
ST (Zine) ¥ 9. AT, 9fq feaazar qaeHr

GrE qAT AT qETAETEH ATATd O 33 30y
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3R WATEIHT AT HIISUS
ot TRUHT T8 UHHT WEEAAE AHRIcCHE
e 1 fafwer wramafas qur fafeoas gerdes
Ee] SETd FHITTHB! AIIGUE T el & T -
TR (Antimony) 0.0% . 9. wfq fefazar Faesr
EIsined (Arsenic) 0.09 . 9. 9fq feaezar Faga
ARTH (Barium) 0. . 1. i fefazar qaget |
FARE (Borate) ¥ 9. UT. 9fq ferezar qargen
FTSMHIH  (Cadmium) ©.003 4. T gfq fereesm
BECEA
FHITATH (Chromium) ©.0Y 9. AT, i ferazar Fager
ATHT (Copper) 4 fA. IT. 9fa ferezam Faga
ITSATEE (Cyanide as CN) 0.09 fq. 1. 9fq ferezam
BECEA
FARTEE (Fluoride) 1.4 . uT. wfq fereeam waeawr
faaT (Lead) 0.09 T, I, wfq fereeam Facas
IRT (Mercury) 0.009 T8, 1. 9fq fefazaT qargert
el (Nickel) 0.0% . 1. 9fq fefazar qargerr
dATSdd (Nitrite as NO3-) %O 9. IT. 9fq ferazar qarge
Fﬂéa?z (Nitrate as NO2-) ©0.09 f. ur 9fq faear

NN

ddghl
FATTTH (Selenium) ©.09 M. AT, wfq ferezar Fagat |
THhYg ‘I%E‘q Q@F'ERT (Surface active agents) ﬁqﬁw
ST AT FIEATTE [AUTEl (Pesticides) AT
@it a0 (Mineral oil) Aaredd
qﬁ@l*‘{if*’lﬂ( Q(NIJ:II“(',* SISS:ICMGH (Polynuclear aromatic
hydrocarbon) 311‘1&?]—([
¥, =gl (Hygiene) FTIH T aferr (cope of Practice) T4 ‘]PR?'RT:T
qICATHT TN AR T3, IJATEH, AThoTg, TISRU qIT ATl
Ml Codex aWT fauifed fAeAfafgd  smemEfedrer gEumes
AEAITFATTAR ITAAT T T,

GrE qAT AT qETAETEH ATATd O Q¥ 30y
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1. Recommended International Code of Practice ( General Principles of
Food Hygiene (CAC/RCP 1(1969)

2. Code of Practice for the Collecting, Processing and Marketing of
Natural Mineral Waters (CAC/RCP 33(1985)

¥.q  UE HEEE & AIEl, TR A AR AT qrEeare

qFIT AT T U GO AT Wy T qred gl
Gra favgdT qireTe aTaraRi Iguuel SEH (Risk) ATE
H;Tﬁﬁ_cf (Protected) &1 T, |

¥.3  GTEide @Hedeh 9 e TH FEAT (Installation)
FEqTiad JQHUT  (Contamination) AFAH T Fa T
ﬂﬁl’ﬁiﬂﬁ (Guarantee) TR g TG | 9Tl STERT 9T
TATS, 429 A el @IASTdeh Il Icaraesl @t
SIIh gA9E ¥ ATgd TSTIE® (Foreign matters), STE g,
wrer, faar enfesr gaeTers A9 T g9 U9 | I,
TARTE T ATHAFHAT TART &9 ITFLIEE THT T T3, &1
T | ATHTPT HETTHT o RIS I T TTHT Teobrel
ST U TG, |

¥.¥ Tk TRUH] ATHTHT T=gcl G¥eedl aald aHITHeb HIITUS
T TRH g TS
AT BIARH SAENRAT (Total coliform bacteria) WHOO o
foea ¥ Hieg T (Yeast and Mould count) m/ .

¥ .Y (e TRUR GHIHT W ¥l SeTd JHISTHb! ATIEUE
T THT § TS T ATHAT (Salmonella) ATATEI/Y, 4.
feT.
[T (Shigella) srateaa/RY 4. .
faferT ®eRT (V. cholero and V. pardhaemolyticus) m/ a7
é. FIeAT (Escherichig coli and Thermotolerant coliform bacteria)
Fateadqoo A, fa,
R ECEThIHIT (Faecal streptocacci) mﬂoo . far.
aaﬁg%?m R~ (Clostridim perfiinens) W/V\O M o
BUTATEIEH T T S SIS (Hepataitis and E virus) arerd) . far

GrE qAT AT qETAETEH ATATd O /Y 30y
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4. FaTAy FFARAT Sqae (Packaging and Labeling Requirements)
qTeRfcTeh @IsTach qTHdTs (LRI TRUHT THRT @I ISH! Tieash
T AT ATAA AT FrdATHT TG TN @I HAHTIAT, 039 FHT
eIl ¥l UTadTTe®ed] A1e 8T THISTHET JTaaTTaE aHd
VY @ eI 9 “OTRiqe @fstaeh 9 geE | TTeRld e

IS qT1 A+ JehReT 8 T .
Y39 TTEfAE  FEdeddEe AT @ sach  amr

(Naturally carbonated natural mineral water)

YR FEASTSHFISSIed TThfae @isdeh 9l (Non

carbonated natural mineral water)

Y33 FEASISHFIEES F2RUHI TIhide @sidch Tl

(De carbonated natural mineral water)
YA.¥ TRl FIaere FEdSIHaEe  audl HThidE
@ﬁm aTHT (Natural mineral water fortified with carbon

dioxide from the source)
VAN FEASISHFISES IMIUF Thide @siach  arHr
(Carbonated natural mineral water)

Y& FEASISHFISSIed TThiae @Hsdch Il (Non

carbonated natural mineral water)
YR 9 STEE
WY Hifqs Ja1 TEEAE UEE  FGAH Seold I
TS |
YRR TN TTEfAE I T ST Aaeddll Garsd a7, |
Y3 TR 39 A Soi@ TRUHT geigd fafaes gan
RS AT ATAAT I T TG, |
Y3 A9 Iedg T gfaery
¥.39 e geeredl & uf arE T 9rEe S |
W3R TINTHATATS ATl Yebid, Scdred, drd agr o+
UEE GFEIRAT GTHE oAl & TR0 FT 9f RIa,
9Teg A1 ATHIEE JANT T qrgd g |

GrE JAT T TRIEEEH] AT O R 306y
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or. Jffet ugref

(Sweetening Agent)

0% .09 ferr (Sugar):

‘T ATl 9SG AIAT AT Fehva? (Sugar beet) AT JcATET WUHI IR
RIS TRFT T | AT AT, G, FATHR! gell T ATE<T T ATTHN T 87T
FHITTHPT TR Ry SATETehT gas i~

(&) A (Moisture) 0.4 FfqeTTAT FaSH
(q04° & 9°F. W 3 wver AT | (TR ATATTHD) |
@) i‘fﬁ\lﬁ' (Sucrose) R5.0 YITITAAT TETH
(AP ATETTHT) |
() aTeT 9T (Extraneous matter) | 0.9 AT Tageh!
(AP ATATTHAT) |
(°) ThY SESARTEE (Sulphur | WO TafTum 9fq fepretrumeaT qergent |
dioxide)

0% 0R =it (Mishri):
‘Tt aerer fafaer forfamerr ferirare Seames quen fearrars av g 98 |
a1 gAl, FEMR, FATHS! gl T aAMfe<l I ATTH T I8 THITHB] [UER
aRfyg SAEaHl AT -

(%) AT (Moisture) 9.0 gfqeTaaT TTSH

(qox° 4 9°F. | 3 "vay AarSan) | (AH SAERH) |

() el HOH (Total ash) 0.% GITITAHT AeTGeh!
(TeebT ATETAT) |

() W (Sucrose) 5.0 YIATAAT THdH!
(TRl ATETTAT) |

GrE qAT AT qETAETEH ATATd O Y 30y
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(|)  aTed gard (Extraneous matter) | 0.9 FITSTHT TaHT

(AT ATATHT) |

($)

Ih Y gled4dlgs (Sulphur

dioxide)

vo fafauma ufa fearmmawr Taee! |

0%.03 H& (Honey):

“Hg" TeATel HIRIERT et a7 %G {ereaTeb] ol AINTHT T ST 91T HRIEIRT 7 SIRHT
faSTT WebIer AR IIReT Tl T Tl Xl @1 JaTEeTg ST | AT e el
g A1 F@rg qEY Wed 0F T W@eg g U4 T 2@ aHITHeR! IR g

HAHH! EAATG —
(%) AT (Moisture) 33.0 gfqeTaHT FqageH |
(@) WS (Ash) 0.Y TTeTaHT FAeTeh |
(M) W (Sucrose) q4 W TEAT ¥.0 Fiqeradr TadH
¥ I HEH[ 90.0 GITTTHT TG |
() YSIMET AR (Reducing | 9F FATHH! HEAT &4 0 JIATHT ToE
sugar) & T A7 HEHT $0.0 GTeTedT T |
(F) HACIST/TABISTR] AAATT | 0.%% AT TEIH |
(Fructose / Glucose ratio)
() AFAAT (Acidity as formic | 0.3 FTTTAHT TASH |
acid)
() UIHAT Teerl 319 Ua1d | 0.4 JIqerd# qaea |
(Water insoluble solid)
() BTESIRITAATEA FRHIA | ¥O THIAITH i fFeAruTH HEHT qaeeh! |
(Hydroxymethyl furfural)

QT JAT T TRIEEEHT AT O

4
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0. o TR

(Sweets and Confectionery)

90.09 faaT® Fh#aa<r (Sugar Boiled Confectionery):

FarFTaTes Frh el T FaATeITs TehTUR el STl TRl STUehl AATIT aT
THT, THeh w1, HifShTEE THT aT ATaer a9 o7 a7 9+ JT Thlehl LT
A AUHN AT Frhaqael TET9aATs TR T8 | TG [0 ANTET a7,
A AT AT A AL AP AT TRIGH g7 qkg, qX TAAT HAH Teqar qard
TET IS I | @ ARG A AeF AT FEE AN T 98 I T Wb
T FHAT AMBTRT AAT AT Tl G T S & | TGHT 6T qe19ee
& Flhs—

TR TAHIS), TT JAT T UR1ES, @H ANT @@ (IGAR), =M, Aledh
I§d T@ (Malt extract), @THART T, @HANT foedl TaT4E%, @ 74,
SIS ‘T{ET?j??, epical FYd T (Tea extract), FRIH! FYd T, Theld
T T, et qor @it daves, gear Aiads! gar, 92 T97 7 I29e%
(Nut and nut products), AHAT, HIAT qerd qdr faerese Igd dcde?, RIERE]
AN TR TITGET (S~ HFMTH, FTAGIT a7 Mead dauth Wive
@%W, ?%Fﬂm, gcrﬁ‘«qw, C{ﬁ_fﬁﬁ?@, qﬁl_olﬁ_ﬁ @Q’ (Flavouring
agents), ATHET TR (STe:- FI?F{&F ufae, IERE ufae ¥ Afered TaE), @
AT TH (TH TRIdeE T 947), @ I G, dagd a9 dded sl [aaies,
gifed sATgdlele, ATl dcl, TaAThl oo, HIRE dd, THNACHR I, 5
fTes Toiee (Weifed, TR RTR, WIfSaH FETRAAE dqad), 9 (TR
TR 9@ ¥ 7T @AART d99e39) |

FEET ORAR IR TR gaes—

GrE qAT AT qETAETEH ATATd O 2% 30y
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Q. gohds TH R4 fTeTHT FEACHT (AR ATATRHT) |
(A7 2 ed ATITHT)
(Sulphated ash) (Salt free basis)

X Al AT AEETITh TaTYd AMGUH AT 3 GIGUTAT TAGh! IS,
R ufaEHr T qH 0. FITUTTHT TeTGehT (FTehT SATITTHAT) |

(Ash insoluble in dilute hydro-
chloric acid)

TR AT ATTHT AEATh 9819 AMEUHT 9T 0% JIqeaHT qaeH g s |

3. TohY SEAHES 3vo fafaama (wfa fearumasT) Tagen |
(Sulphur dioxide)

Ifg FeATaTe Fhagdrg “THeeh THT a1 92 ThT” BT ATHAT JaTe, fashr,
faeor wifedr qUAT SUAE MUEAR AT F@T FHITSTHE! g9 URAR qffy
> \\‘7\3“ :_

9. fHe® THET (Milk Toffee)

(@) & Yifed 3 GIqeTaHT TEdH |
(e TR ATTHT)
(@) ferear qard ¥ GIqeTaHT TEdH |

(@G AR ATTIHT)

. @aX THI (Butter Toffee)

(@) feredr gaTd ¥ GIFLTAT TEdHT |
(qEET TRl ATTHT)

90.0% @oi=a (Lozenges):

oI ATl [T AT gar =, Aefae TR (Icing sugar) T ATSFEF HelX
Jd (T, [Seffed), TR b a1 ST @l qTHTs a7 TSHTAT STATIH!
RIS THRT TG, | TEHT G JR T A8 A= TTEe TANT T qTE S
T TR RN THAT ABTHT ATAT STvaT Tl FATT T qre S |

QT JAT T TRIEEEHT AT O 200 308y
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T TETAHT TRTIET e Al —eTdl TaTdes (W — ol SHRa,
SHIIS HARISgE, He, e IR, J&@y, Flded, R (s, 39 q4a7 T4
Wﬁ?’ﬁ, qE qAT A ULIgES (Nut and nut products), Hled ﬁ':l?'q, CIEEOIRE ] ??."F«rf,
qaT MOesdl IIgd qcd, FIH TSeY q9T Iagd dcd, Fhihl Iagd ad
JAT TGeRT ATEAT, HAARF Toled, ATHAT TaTIEe (- qRH Uiae, Afers
ufaE T Arsfed uiae), MMarfae 91 @t dcdes, ditdd ATedicides, anead
argeprae, el I G TR 9Rdes (S Jfeqad, Wetaay A
ATEiae T ATfE) | TEET EHEAH e qaTd TeT qrE G |

THHT U TR T8 THISTHEB! B -
(@) FhIS (Sucrose) oY FTqITaHT Todh! (ATAh! ATATIHT)
(@) Fehdg T (A7 Tec 3 gfqeTAT AR (ATl ATATTAT)

ATITTHT) (Sulphated ash) ( Salt
free basis)

() ETESIFAIF AT g | 0.3 YfATHT TALHT (ATAHT ATATTHT)
o
(Acid insoluble ash)

(]) ThY STEHAFATTS 3o fafewma ufq fepammaeT Terge |
(Sulphur dioxide)

90.0% I ¥ g9« (Chewing gum and Bubble gum):

TEITH AT FTAATH AT ITeRicTeh a7 AUTRIAE A HAT AT FTATHAT AT
T (Gum), FaHT ¥ TRA TARSTATE avehl TaTdeTs TR e | AT TT0e% gl
wIeR, tHaTae T afHers 9ard fed gq a\s |

TIHT TETAHT TSIIEs T AlFAD, -

AT AT TRTIE [(TH URTEae, YTRIqe Ta¥eHh! =T (Rubber latex), AITHITF
TIXHT AT, TH T ASTAH] AN T&eX, AMTF BTSN TRTH IS
AT a1 T IS, ueRfas W, yreEfaes W, difddEred ufade, @ A
MR TANGRA, Ao, Fhele, TT TIST, FHI, @HAANT [Seliad, Frhd s,

GrE qAT AT qETAETEH ATATd O 2% 30y



gug Y3 TEIT R0 A9 A9T 9T 3 fAfg 080/ 04 /05

Hred AT, Ehd Ul Afage, Wik qRell, THfaRR, afdad, qrr,
g A ATHAT qeTdes, artae aor @fas dces, difed, @many feartaas
STEAFATSE (TATSAH! ATATTAT q FIATTHT TGS, R TH FIEHE, FAFATTIH
FTAME, IThICS T, ool 91 TART g TST98% (¥4, aTeh, WRF U,
ATEfay TR, TRIAT 3 a7 dXa GRIGH, @19 A9 @iasT da)] e |

P! AR IR T8 THITHEB AT —

[IEART 1T T TEATH
4. TH (Gum) .Y IFTeTTAT TR | Q¥ AATHT THIRT
(STeTehT ATETAT) (TTeTehT ATEITTHT)
3. STEATeT (Moisture) 3.4 GiqeTadT qaEH 3.4 GlqeTaAT qaEH
(TTeTeRT SATETTAT) (FTeTepT SATETTHT)
3. Ghdg W R Y GIqeTaHT AACH! 99.4 gfqeraHT TaH!
Sulphated ash) (ST AT (AHT ATITH)
¥, BTSgIHIE R giqeTaAT qegen! 3.4 YTqTeTeaHT AdEHT
TfaSHT T TH (FTeTepT SATETHT) (STTTeRT SATETRHT)
(Acid insoluble ash)
Y. gty TR ¥ .Y FTTeTaHT TR Y% TTTaHT TErdeR!
(STRGTSTHT TTUHT TRA) | (el AT (FreTepT SATETTHT)
(Reducing Sugar)
% W (Sucrose) 90,0 YIAITTHAT TTGH %0.0 YIqeTaAT Aageh!
(STeTeRT ATETTAT) (FreTepl ATTHT)

woce.
T YERE! FRRAITIEEH] QT qeq &~ (Gdl, qed, wAfahd gelt

T T A BFRE q&q6s qdT a9 &1 @A M (AT A T&IEe

[ET TS B |

KEKH
STWIh FrhddAies AF TR A foahl fame T 9wy 7 v @«

GrE qAT AT qETAETEH ATATd O 203 30y
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(Wrapping paper) WT JCATGHhl ATH, JcATEHH! ATH, STTHT, JOEHEIT qarde
AT REHT AT ATMET ATERT () AT @I (IHEE AR AdAPT (a0
T IAE UH FAIG |

GRS X TS
(%) QETART FAATES @ISl MR G -

1. gug R0, fHfd 2039 I FRF © &I U IASTIA AW ¥ AT
afafehs 3%, | THITT @I TAT HT FATAD! AT |

2 |EuE Ro, fafq R0R0 AT = W FT AU ASATT AT 3 AT
afafehs ¥3, | THITT @I 9T BT FeATAD! AT |

3 gug <3, fHfd 030 AT S IR BT AUTA IASIT AT 3 AT
T <, JHIRTT G qAT BT HeATAD AT |

¥, | &@ug Y, fafd 3039 AT qET 99 HT AU AT TRT 3 AT
e 2, THIT @I qAT BT TeATART FAAT |

K. gug 39, fAfT R03% AT AT 0 FT AU AT AT 3 A
TET 3, TR @, HT 4T FG=1g A=Al =T |

% gug 35, fafq 03w AW AR 9% FT A9 ASIT AT ¥ AT
e 93, TR @I, BT JoAT (48 AeaTerebl g |

) gug 30, fafq 030 AT FES 9 FT FUTA ASIT AT 3 AT
afafers ¥q, | THITd @ q9r & =TT =T |

. |@vE fAfT 203 AT AT R HI 9T IASTIT AT 3 A
&I Y, THIRTT H FeATed T |

. |EvE n, fafg 203z W@ FTA R FT AU AT 9T 3 A
FE@ ¥, THIRTT H T =T |

q0. |@UE 33, fAfd 20¥0 A S 30 FT AU AT AT 3 AT
€T %, TR BT FeATAD! G |

9. |@TE 3, fafa R0¥o AT 9T Q5 H TUTA AFTTA GHT 3 AT
€T 309, TR BT FeATAD G |

9. | @UE 33, fAfT R0%¥0 AT HRT 4 H 79T ASTIT 9RT 3 A
T ¥Y, TR BT FeATAD G |

QT JAT T TRIEEEHT AT O 203
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gug Y3 TEIT R0 A9 A9T 9T 3 fAfg 080/ 04 /05

3. |@TE 3%, fAafq R0%3 AT 99 9% FT FAA ASIT WO 3 AT
TJ&T 39, TR BT FeATAD G |

¥, |@UE 39 fafd R0¥¥ e Hfaw @ FT JUTA ASIT 9T 3 AT
& N, THITT BT FeATAD G |

4. |&@E 35, AT R0%Y AT ATITE R0 HI FTe AT ART 3 A
€T 93, TR BT FeATAD G |

& | @S 35, fAfq R0¥Y AT ATET 3 FT AU IASTIA AT 3 AT
€T 9%, THITT BT FeATeAD G |

o |@Te 3R, fafq 0% Arer 9T Q@ P Y AT G 3 AT
€T 39, THITT BT FeATAD G |

95. | @IS YO, fafq 0% AT ATHIE 95 & A9 TSI TRT 3 AT
e 93, TR BT HeATeAh =T |

2. |@UE ¥R, fafq 0¥ AT AT % FHI AITA IAAIT AW 3 AT
€1 95, TR BT HeATeAh =T |

0. |@UE ¥%, Al 043 AT =TEwT Rq &I AU ASTIT AT 3 A
e 99, TR BT HeATAH F=T |

N | E@TE ¥y fafaq 204y AT F9TE & FT AT AT AT 3 AT
e R, TR BT HeATeAh F=T |

R | @I ¥, fafq 0¥y AT FeT@ © BT AUTT ASAAT GET 3 AT
e q, TR BT Ao =T |

R |WUE Yo, fAfd 2049190133 HT TITA AT AWT 3 | FHIRTA
@I ¥R, F TAT TR AATATR] AT |

¥ | E@UE 43 fafq Rokois FT qITA ASIT AW 3 /T GRS
T&IT R0, FHT TIT FEHRT HeATAT R AT |

.| @IS Y3, fafd 20%01519 FT TITA TASTIT AT 3 A TR B
& 3, TIT AEHRT AATATRT AT |

[ | WIS WY, fafd R089199URY ®T qUT AT AT 3 AT JhIerd
e ¥s, HI TIT TEhRI HATATR] AT |

@) Sfeafaa s TRUF EA FHITT 9 TWH FH FRAEEE TG

ATSTHITH A DT A, |

QT JAT T TRIEEEHT AT O 20% 306y
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aq Wizl

(Preservatives)

TRiReft qikarsT (Definition of Preservative)

TRl ATl % @I YETIHT HHeEIH  (Fermentation) a7 USRI
(Acidification) & aT 37 % fepfaael ed faue PRarare I, garsH ar
HATIA FANT TR GG THAISS, |

ERET HT AR Classification of preservatives)

WRENATE g5 WITHT FTSTH T

q9)  afedr SUlTeT TERET (Class I preservative)
afgdr Hfierl TRET T8 FHITH & |
®) @ T ( Common salt)
g) fEr ( Sugar)
M) HAS (Dextrose)
) Wl:cﬁ?f T ( Glucose syrup)
%)  HEAT TR (FTHAAE)
) R ar uiates e ( Vinegar or acetic and )
%) He ( Honey)
S) @M dd (Edible vegetable oil )

afear SofreT goReEe fpfaaesT @ aeqdn T T 9 g |

)

fafaa ST (Class 11 preservatives) TRIRET TETT FHITH AlfpUaT |

%)
9)

)

)

EENIECT Qﬁrs' T JHPT A6 e (Benzoic acid including its salts)
JoRid TS ¥ AR AdUEs (Sulphurous acid including its salts
thereof)

qifgaH a1 qrataaH Algcd 9T ATx¢lkd (Nitrates or Nitrites of sodium

or potassium)

gfas Ufgg ¥ agHT qiieqq | Geiady T FMeaTq daues

QT JAT T TRIEEEHT AT O 204 306y
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(3 HAMeqTH a1 FSTH  JIIEH, ATHF UEE T THES RATRTH
Eh_{If? ( Propionates of calcium and sodium)

(=) AT ( Nicin)

(@ difeay ar wferaq m (' Sodium or calcium propionate)

(W) fHamEa a1 dided IRIETSSRIT I=lTd ( Methyl or Propyl para-
hydroxy benzoate)

() YTITE® TEE ¥ Il TE7 a1 a9 gHd (Propionic acid, including
esters of salts thereof)

(=) difead E'B'Qﬁ:@_c" (Sodium diacetae)

(@) ATHIE TaSH AT | eigad T FMeqdq qqUEs (Sodium,
potassium and salts of lactic acid)

fgfoa S wirefrer gamT awe ¢

TF AT UF TR Gl (AT il TERET 8T auItHeRl @re qErdHr ar
fePUeT AT 9T q& TN 9 avasl  TRUST B | q4TdT 4+ aHifsTHes! @rer
FEIAT TF a7 Uk AT F&l GRET YART T GHT FElhd TICATITR! ATl AT
TR T IS T &7 ATAT g9 IRRETEHT STSehT SATeT TATT g T JART T

95, |

JETETH] AT dd [G3URl dad (A5 A7 Jeddi@d @ TeIgHT b

STEHRITEE ¥ Isiledh U Al JANTH AT fagusmr afs 33 Tawel
TANT T AARITHT Jecdiad 39 Afapas 0 fu fa ud gewvere sermEs Qo0
frfr. uw a=ig® TEes U T9 qrees |

GrE qAT AT qETAETEH ATATd O 205 30y



GUg S0 FEIT & AT AaT 9T ¥ fAfq q088/0% /3y

o IR TR LLEL
(Article of food) (Preservatives) (PPM)
9. FEl AT FAUH T4, I~ | TohT (e AHRS %40
T qEAT 9aTd (Sausage meat (Sulphur dioxide)
containing raw meat, Condiments)
R | mAEA, HeAH ol AT
S (TR @ SH AT
EaSiCIEE CREE]
(crystallized glace) @T EUIRS
TR ® a7 AT Ta1d
FATSTHT AR AR Fodll
EREEREIE IR
(%) RIS (Cherries) qhY ST AFTSE (Sulphur | 1000
dioxide)
(@) TEARST T IAFALST qohY SIS AFTSE (Sulphur | 1000
(Strawberries and Raspberries ) dioxide)
(1) &I HeTH ( Other fruits) | eth BTE ARTEE (Sulphur | 000
dioxide)
3 FTFAT Bl T (Fruit juice TRy ST AFTeS (Sulphur [ 400
concentrate) dioxide)
¥. | HZUH KA (Dried fruits) TRy ST AFTeE (Sulphur [ 400
dioxide)
(%) URIeIEH (Apricots) T qohY SIS AFTeS (Sulphur | 1000
(Peaches), T3 (Apple) Arrardy | dioxide)
(Pears) ¥ AT thel ) ) Yy o
(@) i (Raisins) AT :i:hxise)glg JHTgS (Sulphur
HedTATH (Sultanas)
L. I Aobled Aed aTsHd, FFHT STEAFTEE (Sulphur | 3O
T, AT (Crushes), FART | dioxide) a7 =g UGS | {00
T (Fruit syrups) ZF%QW (Benzoic acid)
(Cordials), ®eT ¥& ¥ 9T
TR 9ART TR Aeiiae?
(Barley water)
QT JAT T TRIEEEHT AT O 20 306y
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% STH, ATATSS, ST (Preserve), | Teh? STE@ITES (Sulphur | ¥ O
FAT7E =< T Fe Sl (Fruit dioxide) AT awsIIge TEE | R00
Jelly) (Benzoic acid)
© PReESe o d9a] R | Goh? S5 ATsS (Sulphur | 40
T (RIS G qH) dioxide)
Crystallized glace or cured fruit
(including candied peel)
5 JIHT IJoeiG AU Bl ATAT | Gohelg AHASS (Sulphur | 3XO
 ECARIC dioxide)
( Fruit angd fruit pulp not specefied)
< gAlgd X Fd (White sugar HhTSTg AFTZS (Sulphur | 9O
cube), Pl (Sugar), SFIAT dioxide)
ST, Tl 0T (jaggery), ROATEA
TR
90 | % FAR (Cornflour) T WAl | ThHY SIS FFATEE (Sulphur | 100
THITTHET T (Starch) dioxide)
99 F fary (Corn syrup) TRz 5 AFIATeS (Sulphur | ¥4 0O
dioxide)
R | FTRE THART (AT AT TRz 5 AFITES (Sulphur | 100
ARTHT FoheTe aaarse graqy | dioxide)
aTcHe® AHTeg TR &
)
93 | AT (Gelatin) TR 15 AFITSS (Sulphur | 4000
dioxide)
9% | U= (Beer) oSS AFITSE (Sulphur | 90
dioxide)
9% | ATEST (cider) qohY STe AFTEE (Sulphur | 00
dioxide)
9% | eblElde® ATST (alcoholic wine) | ThHT S5 AFIATSE (Sulphur | ¥ O
dioxide)
q9 JAT T T (Ready to serve | HehiSlg AHTgS AT gl | 8O/
beverage) b T[S (Sulphur dioxide or | 40
benzoic acid)
QT JAT T TRIEEEHT AT O 20¢ 308y
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9z HZATH! (99X (Brewed ginger ISAIgeH TS (Benzoic acid) | 130
beer)
< Hh  ITIA (Coffee extract) I UM (Benzoic acid) | ¥%0
0 | ®e a7 AXERIETE T bl AAR | ohe STEAFATEE (Sulphur | L0/
(Pickles) ¥ =T dioxide) AT J=ilge TTE | q00
(Benzoic acid)
39 | TAHST AT A A (Tomato or | A=113% TIFE (Benzoic acid) | 94O
other sauce)
R | Tuseg THE T a4 (Pickled meat | HITSAH A28 AAaT R00
and bacon) =T T, aETa= TIaTaaH AT5eEe
TRUeRT G a7 FERTEN G | (FTSTH ASEEEH AR
HT)
}® | T e, wAE A HIfeTH ATearee AgaT R00
RICURDE I | ECIE
(@ifeaw ATeeEeH ATAR
HT)
¥ | SAMAH farg FMAAR (Danish | I=I1g%F TS (Benzoic acid) | 4O
tinned caviar)
Y | FHUHI ATHRI (Dehydrated qAhIES AFISE 3000
vegetables)
% AT T T UL (tomato puree | Ailgeh TS 8y o
and paste)
¢ | =Y T wEq TR STSags /dwilsdh | 340/
ufae £00
35 | | (Dried ginger) TohRTSTS AFATSS(Sulphur | 000
dioxide)
ES EEEIRIEEERCE] (Cheese and giaes Ufgg a1 TEhT 3000
processed cheese) gifeaw. drafags =t
FMeTTH T (Afa®
TSl ATATRHT)
T qAT AT TAEEH! AAAT TR 208 30y
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30 W FHrh T (Flour gfae ufae a1 a9 qu00
confectionery) W, Gratfaae a1
HMTTH T (AfaH
TTTSHl ATIRHT)
30 | T%g fRE (Smoked fish) giele THIE ATIRYT WHT | 4400
TET AR
3| TEEHT gEar qiEE (Dry FhTSIZAHTZS (Sulphur | 00
Mixes of rasogollas) dioxide)
33 | (%) |T FETawar TH! ARISSAFTSE (Sulphur | 1400
dioxide)
(@) qedr q99 HARISTRARTES (Sulphur | 4400
dioxide)
(3T) FHTSUHT TIHT ATHHT . 9400
(Dehydrated soup mix)/ (FgTareaT
T ATedh A=IHT DT TRTH)
3¥ | AR qAT AR, Fold . %00
(Flakes), 9T3€? (Powder) ¥
R (Figs)
| afepy wreRr anfn wEnT e | EifeTw Sreufade et ur | oo
frar qre-ad dAgar (Harsd ur i:;o/
3= TRETUT IR FATAT (Preserved | AldE TAS quoo
chapatti)
30 | 9fHY ar wAT gfa® ufge a1 a9t 91 | k000
feaw drafaas sar
FMeTTH TqT
(gfeep UfageRT ATETRHT)
a1 grarEie ufae ar
T QSTH FAgam
raTfeaaH qeed
CICIEEERURECIRE K
HT)
T qAT AT TAEEH! AAAT TR 220 30y
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3z BRI e (Fat spread) i THag ATaT JqH qoo0
gqifeaw, qraraay ¥
FTTIH A0
(e TraeH! ATIRAT)
qIAT AileH TS T
T qSTH FAIaT
qraTfeas daur
(T=eiTgeh TTASHT SATTTHT)
EREIC]
3R | S, STl ", e, gfae® ufae ¥ a9 4Gr Y00
Fhecdrgse |, Tve Adl feawm, dretfaaw, wnfeaay
eSS ®d, P aAThT Faur (Al TlagHr AT
FHA, e dR (Fruit bar) 1)
¥0 | FAIA FATH (Concentrated fruit | TTGF TFE T AFH &l qo0
juice) ST, AT WX FANT U | [T, HIaTiaaH, HTeIH
TR FATSH FATSAAR AR | AU (A TASH AR
)
¥q | ATl B (fruit juice) (e, | Afae® wfae ¥ o= &t 300
Fqree T A=) feam, dretfaaw, wnfeaaw
U (ATdE TASH AR
)
¥R | HERR, AN U 9 (@rad | atad ufae T a9t 4ar Yo
AT =) a1 gar fashrer anir | feam, drartaay, wnfeaay
TATT AGEITAT ATGURT T a0 (A TagHr AU
EEHE] kil
%3 99 (Prunes) greTtaH qaa (afdes qooo0
TTSh! ATITRHT)

QT JAT T TRIEEEHT AT O 222
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e AT ATSEIZEH FARTAT Tvaol

FAG A T ATZATSE ATl ATERET FINT T qr3 |

fastet @aE TeTeeT AT Natamycin &0 99T

Natamycin H TANT FersTebl (Hard Cheese) dde TR ATNT TETAh
FALATHT AT FART T AT, |

Q) ArerEET FEmT R T/ fe. uH A/ Teed! g uee |

) Taser adeare i AremEfas R WA aw=T 9d TUE g 99 |

3) ATerETStaTH dae geittaa fasrar § f7ar/fewt A q9eH g uws |

99.09 @=== e (Luncheon Meat):

Fead fHe 9= @ AT WAy 99 A1 TRare UeeHeH UF Qe HEH
ST T @F AW AEe AR RUE @rE qe1ddrs 99 16E |

wify Sfeafed @MW IR AATe @ 9 J97 aieq aHied diead ar
AT ATEEIgad THIT TTHT RN TUHT & THS, | Aead [HaHT ATZUSIET
S T UaTee, 9%, (AR a1 Tl IS9ed, g9 UISSY, & UISeY, vl
qTfed, FAEafqsT=T Fifad, TqHIS, TeHd TR, SRAIS, ATdels], e ST, TAHIT,
favg (@ fave FHa), AT T HIAT TITET T AT g grger
ATESE UlfaAesdh! I AU a7 THTH g9 TG | dead (HeHT JTRas
ar m I (Natural and Natural Identical Flavours) ¥ %O{I\Idgd ATGATST
TRTY (Flavour Enhancer) YT TR TR (Smoking) TTRTHT g T |

T Ufee ATRISAT IR TIHT UEhiaeh U, STSal UEhide Ufae qar Jde
ifeaw TauEes (FITETH AT TZhdd U a1 IrHer) Yoo fa.ar gfdq .57
(TThideh UiFSeh! TIHT AMSTH qIT TEHadd | ¥ STEUAhEhe Uk o7
fafsra sraegmar 3000 fg.UT gfq &S0 AT TEQE (BRI Ul AFATSSHI
ATITRHT) TANT T A, |

QT JAT T TRIEEEHT AT O 22 309y,
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e fHEeT AR aikfy T SaHITSTHE B I -

1 (@) FATH ATHR HAT 0 YITITTHT T |
(9) ATV ATehehl dvad (A 5O YIALTaHT TEHT |
(]) ATZUER Higahl d=a (7
(@) FA Fereal qaTde |
(Total Fat count)
(9) ATSUS ATedhebl d7ad fHa 30 giqeTaAT qega! |
(R) ATZUE Algqw! d== fHe 3 giaeTaHr FACH |
3 9TEH SIET AUET:

(1) S A SATETI TIAT (Total 4,000 Yfq YTHHAT T |
Plate Count)

(R) Z-HATE (WAATY) FAafead giq Y ITHAT |
(3) FIHMAT (FAbTAAN) FAdrerd gfd Y YTHAT |
(%) WIRSATHIHE AT FAUTEd gid Y YTHHAT |
(Staphylococcus Aureus)

(%) FAMLITH qRIEw= AT Jie Y ITHAT |
(Clostridium Perfringens)

(%) FATELISAR Arefaaq Faredd |

(Clostridium Botulinum)

e THEH! TURAR FUH ITHHT AT A0 Jfgd HISHT (Hermetically
scaled) @ TRT ATT TN THAT TEATT T2 (ALATTH] & T, |
el qal TRUH! Aead [HaH deerdre 3¢ fe.& arahaar qo faF a1
wy fe & 71y faaew et & afq fefamer afvaaw sfaq gae |

e e d%, =g T4 92T (Can) AT & T [@ATHI T0ET aT AT
AT TR ed & TG | TAATS TATZH A Hich [FAHB! B TS, |

QT JAT T TRIEEEHT AT O 223 309y,
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a2 3fd1 deca
(Heavy Metals)

T Il @ @ TETAT SETAHT &7 HIo (Heavy Metals) S@THHT TCHTIT =T
TACHT AT AT T TS |

. | B Aeew e TeTd [RIEVICH
(SN, (Heavy (Food commodities) gfe feer
metals)
UTH (mg/
kg)
9 BT (Lead) | (%) T 9aTd (beverages)
FIeeE AR IT T&TY (concentrated 0.4
soft drinks) [EET TT TaTH TATIAH
FATNT FANT A W@E}q(concentrates)
ATEF)]
®e T (fruit juice) Td TLBIIHRT T q.0
(vegetable juice) MANSTR T THA X
ATSH T AT (lime and lemon juice) F I
EIEED
e I T FATIAHT AT TART 2.0
e ﬂw (concentrates), AEH T o
HAHI T (lime and lemon juice)
(@) TPT ITIET (baking powder) 90 .0
(1) @I qA TF 193 (edible oils and fats) 0.4
(er) ferey g e gfqEATIA T @ 0.}
9E] (infant milk substitute) T ﬁZT-‘?I SIFIES
(infant food)
(3) IR T %]f'ﬁ IR (turmeric whole and q0 .0
powder)
() AT @TT TS (other foods)
GrE qAT AT qETAETEH ATATd O 22% 30y
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T (refined white sugar) (Tehdg TS 0.4

0.03 YfqeTaaT ATSH) (sulphated ash not

exceeding 0.03%),Udelggd %c&c’;lu‘l T

A2 R (Ice cream) ATST AT (iced 9.0

lollies) AT ShTSTd brh ¥ (frozen

confections)

ST Fwal TRTHT HTY, HIST (canned meat, 4.0

fish), Meat Extract & Dehydrated protein,

Edible Gelatin ¥ HHTTHT TRBNIEE

(dehydrated vegetables) ®ATST ATeh (other

than onions)

o fepfamer =, T fa=RT (sugar 4.0

syrup), ‘éT—‘Il?f Y (invert sugar) (sulphated

ash not exceeding 1.0%), fagr oo o

colored Sugar (Ahds WEH 9.0 EISEIGE

qIGH]

grd Iﬁm (edible molasses) FITRTHA 4.0

(caramel) ATAT TWTHAATE TATTHT TETY

(starch conversion product) Liqid or Solid

Glucose THHT Tethdg ToH 9.0 FlfqeTaT

qISH (sulphated ash not exceeding 1.0%)

FIeT ITI ST (cocoa powder) 4.0 (gedr

fereett aard

EIEEZ
ATITTHT)

T T T T qard (yeast and yeast 1.0 (gedr

product) arTE
ATITTHT)

Fr 4T (tea), W TS (dehydrated 90.0 (Fee r

onions), J&ET HHAT (dried spices), T+l SIEEal

(flavorings) ATITTHT)

T qAT AT TAEEH! AAAT TR 224 30y
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XA UF (liquid pectin) 90.0

g IEIHT YAt Eﬁ T (food colorings) | 0.0 (@l

FIRTHA AT (other than caramel) TR TR
HT)

3 T (solid pectin) 40.0

TS ATgeg TR Fhaaw (hard boiled .0

sugar confectionery)

e TIRTAT (Iron fortified) TRUHT @I .0

" (common salt)

() T T=al TRTH HY (canned meat) L&

(ST) fepuaa qoT HfTH TP TATTHT EREIED]

I ERIIES (brewed and synthetic vinegar) (absent)

(V) AT Joord TIRUHT A7 @ a&] ERS

(food not specified)

R SIELE (%) T Ty (beverages)
(Copper)

FHT UT TaTY (soft drinks) (FAIIS 8.0

(concentrated) ¥ FTAMdE aHT (carbonated

water) aTeeh)

FHTATTEE ITHT (carbonated water) 94

ATST (toddy) {0

EAHT TF TRTIHT AN Feelvdad 30.0

(concentrates for soft drinks) (AT

SAIEITHT)

(@) AT G 97 (other foods) 30.0

FreP T (chicory): W (dried), ‘ﬁé@;f 30.0

(roasted ), FHT AT (coffee beans), I+

(flavorings),d <<l T (pectin liquid)

@TT AT (colorings) 30.0 (gear

TRl ATIR
HT)
T qAT AT TAEEH! AAAT TR 22% 30y
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T AT (edible gelatin ) 30,0
AMHTET %9 (tomato ketchup) 10.0
(e 31
TR HT
SATITTHT)
T T T T IS (yeast and yeast 0.0 (gedr
product) ST
SATITTHT)
CAEAREICEERd (cocoa powder) 80,0
(Fereett
EERICIT
el AR
HT)
UEEEEa Tﬁ' (tomato puree) ITAHSTRT q00 .0
UE (tomato paste) TMTATSTRT TTIST (qear K]
(tomato powder) MAHSTHRT T (tomato A ST
juice) HHA (cocktail) HATATTHT)
=T (tea) ©o .0
3™ T (solid pectin) 300.0
2T sATgeg IR Fhadl (hard boiled Y0
sugar confectionery)
e TN (TIron fortified) TTRUHT @I .0
"1 (Common Salt)
IAR T ?Jc\?'ﬁ I (Turmeric whole and 4.0
powder)
AT, 3R, VT3, AAHST, T8 Fey, 4.0
FRTATRT T (Juice)
T feplaeT el 4T T AGATT qAHT 4.0
R (Pulp And Pulp Products Of Any Fruit)

GrE qAT AT qETAETEH ATATd O 221 30y
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foreT T AER ITqEATIA T @ g | 4.0 A
(Infant Milk Substitute) T FTST #TEW (Infant | <. 9T
Food) T TR
fepuer qom EAH AAHTA aATHT (A EREIEDE]
MY (Brewed And Synthetic Vinegar) (Absent)
(M) AT Jooi@ ANRTR A7 @TE 300
& (foods
not specified)
EIsined (%) T (Milk) 0.9
3 (Arsenic)
(@) T gETd (Beverages)
T T (soft drinks) (AT FFATIR frgw 0.4
JEITHT I IETY), HTaS Il
(Except Carbonated Water) ATe®
FTATHIE Tl (Carbonated Water) 0.%%
foreT T AR TqRATIA T @ 0.0Y4
7T (Infant Milk Substitute) T RTeT 3TER
(Infant Food)
IR T aﬁr IR (Turmeric Whole And 0.9
Powder)
AT, 3R, T3, TAHST, T8 Fey, 0.3
FRTATRT T (Juice)
T fepfawer Twere T T TEETT AR 0.3
EEHE] (Pulp And Pulp Products)
(3T) IRTETT (preservatives), TUAT aITe | 3.0 (qegr
(antioxidants), TAfRTZT (emulsifying ) reTehr
LTI TS (stablising agents) ATITTHT)
a—zﬁ’q [CIE] AT (synthetic food color)
(°) q G qeTd (other foods)
EIEL %h_q(lce cream) EIERECICE ] (iced 0.4
lollies) T HISTA Hrhed (frozen
confections
T qAT AT TAEEH! AAAT TR 22¢ 300y
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W TS (dehydrated onions) @I R.0

EEIEE] (edible gelatin) qTT Y

(Liquid Pectin)

FrerT (Chicory) HHTTHT (Dried), HehT €.0

(Roasted )

EE I (Spices) 4.0

3™ U (Solid Pectin) £.0

T 3T (Food coloring)a'jlﬂ_q [ dqEH 1.0 (gedr

(Fther than synthetic color) FTET ATIR
)

TS FAge8 YR Fehada<l (Hard boiled 9.0

sugar confectionery)

e TTAT (Iron fortified) TRUEHT @I Q.0
"9 (Common salt)
feFUer qAT HAH AR TATTHT [ 09
MY (Brewed And Synthetic Vinegar)

(3) AT ot NRUHT AT @ a&] 99

(Foods not specified)

¥ | 4 (Tin) (%) FeTIera agr vl @ ey 340.0
(Processed canned products)
2T saTgeg YR Fhad=el (Hard boiled 4.0
sugar confectionery)
ST, Sl HTHAS (jam, jelly, marmalade) R40.0
FeIal, 3R, TS, MANST, T3 Fe?, Q40,0
FRTATH T (juice)

T FepfaHepT Fel 4T ¥ AFATS IAFT | I40.0
PP (pulp and pulp products)

foreT T AR fqEATIA T @ Y0
& (infant milk substitute) T fT97 #ATER

(infant food)

FHR T gl SER (turmeric whole and Faread
powder) (absent)

QT JAT T TRIEEEHT AT O 223 309y,



GUg S0 FEIT & AT AaT 9T ¥ fAfq q088/0% /3y

LT Fwal MUF HTH (canned meat) X40.0
(@) AT It TRUHT FT @ a&] R40.0
(foods not specified)

L S (Zinc) | (%) TATE TF TG (ready to serve 2.0
beverages)
Tl AR, MAHST, I8 Haey, Y.0
FRTATD T (juice)
T feplaaepT wetepl &7 ¥ AT ATeHT 4.0
EEHE] (pulp and pulp products of any fruits)
fore1 v SER gfqRaTdT T @ 40.0 dT
F&T (infant milk substitute) T T ATER 4.0 =T
(infant food) Tl A0SR
(@) @ [SATE (edible gelatin) 900.0
(M) FE@R T gl SER (turmeric whole and %4.0
powder)
(&) BT =ATge8 A Hhadw<l (hard 1.0
boiled sugar confectionery)
(3) AT ool TRUHT q=T @I q&] 40.0
(Foods not specified)

% FTSfRER | (%) Rrer T AeR gfqRaras T @ 09

(Cadmimum) | sz (1nfant milk substitute) ¥ RT9T ATER

(Infant food)
(@) @R T ‘aj’ﬁ IR (Turmeric whole 0.9
and powder)
() =T @Th d&T (Other foods) 4

© qRI (%) HTST (Fish) 0.4

(Mercury)

(@) AT @I 9&] (Other foods) Q0
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GUg S0 FEIT & AT AaT 9T ¥ fAfq q088/0% /3y

S frerorer () AT @TT F&T (All Foods) 0.3y,
AR
ATATTHT
Ry
(Mercury
methyl
calculated as
the element)
2 Ealeped (%) FeTtaa FaT (Refined Sugar) 0.0%
(Chromium)
q0 GEac (%) BTESISHE (Hydrogenation) RS
(Nickel) T ATRTF BTFSISTET (Partially
Hydrogenation), RUHT FALIAT T T
frs (Vegetable Oil And Fats), EEall
AT (Bakery Margarine), dranfie
IR (Industrial margarine),a_c}v_?f Td
GIN (Bakery Shortening), ENNEa E'lg_eﬁ
S TRTHT TIATTR d (Partially
Hydrogenated Soyabean Oil)
e

~

TETIHT a4l Haed AlfBUHR! AT HeaT TaeH g1 Ia:
fRo1etr (Lead): 0.4 . 9. 9fq fretium® Faeer |
@ fed =ida Faarm
Tk TRUHT FFXITAT - 300 5. 1. id fhamaaT TaeH
() fod e ae® T qaaTH
Tk TRTHT FTEITHT - KO . AT, Ui [FaArmaaT qaeah]

woce:
A THEH ATTHT @I (IR AT ATALTF (qaR0Es TR &

TG, |

GrE qAT AT qETAETEH ATATd O 22 30y




Gug S5 TR T AeqF AT Y fAfa R0y /9y

RIS

AT FRHR H, AW ST TN DR A-ATATERT

T

AT TRHRA @I UH, Q033 Pl THT @ o QU ATHR AN T @rarale!
TR fRaRor gw=dT @ve o, d@rm ¥R, fAfq j049/90/33 a1 @vE <o,
F@ar 3%, Hiq R0%9/0% /Y &I FUTA ASTITHT THITT F=ATRN THT R
qfes TETIET FHT 93 T QY AU B

Q3 AGIAISdl

(Melamine)

SETAH @I GEEEHT HATHISAR] HIAT SETAH! TRATI T3] qaEh! g Te-

fa . T qeTd (Food Commaodities) fafer wmw gt
fepetromar (mg/kg)
q feTeTepT AT 31 #ATER (Powder .0
infant formula)
R FTeTehT ATRT TR ATER T RA 39 (Liquid 0.94
infant formula/Liquid infant milk)
3 T TIT TS 92Td (Milk and milk Y
products)
¥ AT @I ISTd (Other foods) Y
T qAT AT TR AAAT TR LES 30y



q8. 3Tcdiaaeisiod U uGref

9% .9 fsg= (Whisky)

1

m & (Scope)

T TURAR AT FTHNTERT AT AT TITHT e TehTIehT
feprare aHes |

k=g (Description) feghl Tl E}ﬁ SInEC s e ) e )
g YRIdERdlE W@ AAENE  YRAERT [FEd  (FHE)
T fefeeaam yganrr i fefede aerRas Jerdewdrs
SATSE, | STATEH I 90, TART TR FHodl IQTe, IeATah! Tl
gfafy sfar g feerl @i JhRe g TFs |
SIEERERINESE TRUE® (Essential Composition and Quality Factors)
feeprr =i @ ¥ a0 guns 3 JFAT aHd g Al
q ARd G AR 97 Flgd areAes YA T4 afhs |
IRTH (matured) AT ATGURT fegTahiaars HEIHT Q 99 3T (Oak)
I AISTHT T HISRU TRURT & I, | (@b AT TR 2Tege
(chloral hydrate), FHIMIH FRES (ammonium chloride), EESEIE]
(diazepam), RIRICH B (paraldehyde) AT af"f gt o= fepfaaat
RIS Hﬁaﬁgﬁ?ﬁ (psychotropic) qeTdER qdT HThT (caffeine)
QAP AT g ga | AT aea sTeplarasl AT 3%
afg wo giqerd (ATITAAH! ATIRHAT, R0°%) T &9 Tl | 3T
AR AR] HIAT [ZTbIhl TTAHT Joold@ XU HIAT 9T 3Y T
A ACTAF WHY g |

fEE=h AT SETIHT AIIETEE®R 9f R HUHT & TS,

. Malt grain | Blended qaT
fa. Fearem whisky | whisky | whisky
L. Aldehydes as acetaldehyde

(g/100 L absolute alcohol) 500 350 150
max.
2. Arsenic (mg/L) max. 0.25 0.25 0.25

GrE JAT T TRIEEEH] AT O
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. Malt grain | Blended a7
F. Forem whisky | whisky | whisky
3. Cadmium (mg/L) max. 0.01 0.01 0.01
4. Capper (mg/L) max. 10.0 10.0 10.0
5 Ethyl alcohol content at
20°C percent by volume 36-30 36-30 36-30
(Range)
6. Furfural (expressed in terms
of g/100 litre of Absolute 12.0 6.0 6.0
alcohol), Max.
7. Higher alcohols as amyl
alcohol (expressed in terms 1000.0 750.0 350.0
of g/100 litre of absolute
alcohol), max.
Lead (mg/L), Max. 0.2 0.2 0.2
. Mercury (mg/L), Max. 0.25 0.25 0.25
10. Methyl alcohol (expressed
terms of mg/litre of distilled
abolute alcohol (mg/L), 300 200 10.0
Max.
11. Residue on evaporation 2.0 2.0 2.0
percent (m/v), Max.
12. Total Esters as ethyl acetate
(expressed in terms of g/100 200.0 150.0 100.0
litres of absolute alcohol),
Max.
13. Volatile acids as acetic acid
(expressed in terms of g/100 150.0 100.0 50.0
litres of absolute alcohol),
Max.
X, TATIAT (Hygiene) BTIH T AT (Codeomectice)i%?E?a!s T JITE,

ATHITg, HUSRY q9T ATl & Codex FRT [MATRT AT=RETEAT

(Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1-1969) &l ITAdTT  ATIRARATTATY qrefdT TI_";T

g |

GrE JAT T TRIEEEH] AT O

2RY

ROy



<. e S S - e 0| R R (Packaging and labeling

Requirements)

vy ATty
fewhrars awT RUST @I USH! Sidd a7 HraALHl
ATH(TF T TS, |

YR AIAHT Jedd T I faaR

L3

¥R TH (Rum)

AT TR ferehrel FeraH TeTde faan g e
(%) ICATEH AT ATl ATH TAT ST,

(@) AT AT,
() SATCA Achleeebl HAT Fiqerd (ATFa+) ar 41 ar
THRAT |

o) AW YN TUHTAT AR 919 97 g3 TR,

) IAEA AT Alkg Hid, a7 T8 a1 ¢ TR,

=) @g 9ATT,

) AT JHAAT BTAAA ATl [FaR0 ool T Alehes,
TR ITAR fAfq ¥ afrsor Seor@ 9 a1er g7 & |

ATAHT oA T Fraey

Y39 @ gl & i a9 g

Y 33 JARTHATATS feeeblehl Tehic, ICATEA, G qar 17

TUEE GERAT qTHE AT fad T FHT 94 Fie,

9753 AT ATRIES FATT T g S |

9. TUERE &1 (Scope) I I[UEITA HIAE FTHNTHRI AT AT
TRTHT Tl JhHT THATS THID, |
R. k=g (Description)

R4

TH (Rum)

TH AT IR T, IGH! T a1 IGHh A~ IqTad T
R fae a1 R fae AeREs g gerddrs e
(Fermentation) T feftaere EERIFIN RIS ErearIce]
feftactaare avepr wiarTe=g TaTdars S=TISS | AT |ty
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Sfetfad @M TaTdEEdATe adl oo (e a1 FdRmee
fege = feftaee foqe a1 Al fAsomEe 9 @ TR
T afbeg | T g9 o aroRe @EaEr afq four ar &
THEREF qEree a4 Wed g1 s |

R EETEE N (white Rum)
FAHA (Caramel) AGTHT THATS E_OH_E;E ¥H (White Rum)
AT TS |

3 TGS W (Flavored Rum)
TR (Flavor)mﬁwmmww AT
SATSS | TFAT Tehd 77 9T (=l ATl ATaR FANT
T Aleha; |

3 ATARI P TUIER TRiUE® (Essential Composition and Quality Factors)
THAT FWTATTa® 18 T arEAT g I | I Tl el qdl
g ATTLE® GAN T i | THAT FAA dATeck A 77
TART T qTe4 G | e H] TRTa (Matured) HHT ARGThR THATS
FEIET UF a9 3AF (Oak) HI AISHT I HUSRU TRTH &
U] FTSHN TTSTHT TIRTe TRTHT THAT FISHT EANIF TF T3
T THHT el qi FIehT, SRt 9% g €3 | THHT FARA 2E9d
(chloral hydrate), FHIIH FRES (ammonium chloride), EESEIE
(diazepam), TRITSETES (paraldehyde) T ITTIAT aﬁ gt o= fepfaaaRt
RIS aﬁaﬁz{ﬁm (psychotropic) qeTER qdgT HFTRT (caffeine)
THAF! JUMATT & §a7 | THAT TS Aeblgetdl ATAT 3% 3G
Yo giqerd (ATATHH! ATIRHT, R0 feUl Afradrg ATTHIHAT 0 T+
g7 THS | SATTA SAhle[Ad] HIAT THP AAAH] Focid TTHT
AT 92T 3 gfqerdel ol a1 ¢l g o, |

GrE JAT T TRIEEEH] AT O 23% 306y



THAT TBTIF] AIIUEEE G TR AUHT & T8 -

fa . ferarear TH | Earse W [ daE W
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 50.0 50.0 100.0
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
11. 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
X, T=IAT (Hygiene) HTIAH T AT (Code of Practice)

THF! ICATEH, Alafdy, ATHAg, USRI TAT TATAT TaT HISHIgRT
fraffea  smamefed (Recommended International code of practice
(General principles of Food Hygiene (CAC/RCP 1-1969)) bl ATqdTe®™

HTAITFATTAR I T T, |
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W’I’%ﬁﬂ'ﬁ’ X ﬁaﬁrﬁ FEIRAT  sgaeT (Packaging and Labeling

Requirements)

vy Ty
THATS T TRTH! @I TSHT alad al brar<H ATH A5
T T, |

YR AGAAT Sow®@ T I fEERm
AT TMRTHT THHT ATAHT TeTT THITHPT ez g I+a;
(%) TG AT ATHLHI ATH TAT ST,
(@) F&IH AqH,
() TATCA Aehlardel AT Ifaerd (AFq) a1 adqr ar
TR HT,
() AETRTS YT WUHIHT TARTRTAH! ATH a7 J3d T,
() THTRH AT WMhy fAid, 2am= q%R a1 9 7%,
(=)  @g TRH,
(@) AT TAAd HIAAA ATl [FaR0T i@ T Flhs,
TR gy fafa 7 afasor et T arer g S |
Y3 FEHT Sead T gfqaed
Y39 wETEd AT E q ST T arg g |
Y 33 YARTHATATS THE Gehid, IodIed, =d, qa7 o+
UEE GFEIRAT GTHSE oAl & TN FT 9f R,
9Teg 9T ATHFEE TART T qTe S |

9¥.3 WISHT (Vodka)

1.

TUERH & (Scope) TH I[UEITA HIAE JTHNTHI AT AT
TRTHT Tl JhIHT HTEHTATE THS |

afe=g (Description) *ﬁ@ﬂv—f T T AT, T, AT AT d=
[P g1 FTalelsgesT TaT4g®dls (U™ (Fermentation) IT<I
feftacte gy grq =aea feyaare a@er AfRs 99
TRTATS TGS, | HISH T I THRH qei=ge Tarde® Afed
g U9, | SCATEA T 39T, TIANT TR H=al IaTY, ICATEAR! THaT,
gfelerer! ATIRAT AISHT fafq=T THRHT g7 TS |

GrE qAT AT qETAETEH ATATd O 2e¢ 30y



ES HATRTE  [OER LN (Essential Composition and Quality
Factors) HIGHTHT (e TG T AT&AT &1 T8 | TIHT FElehd
FIEAT T @I AN GIANT T9 AfebAg, | ISP TR 218ge
(chloral hydrate), FHIMTH FARIZE (ammonium chloride), EESEIE
(diazepam), TRITSETES (Paraldehyde) T3 TTIT ag_if gt o ferfaweT
ESISH Hl'ird;l ;ﬁkb (psychotropic) USIIEE  qAT FARA (caffeine)
QP! JUTeATT & &ae | HTSHMT ST Aebleedbl ATAT 3%
3f@ wo wfqera (srmarawer ardrHr, R0 feir dfvairg ara=huHT 0
T BT GG | SATTA AchlEcsh] AT HAISHH ATAH Io<id
MRUH! AEAT AwaT 3 gfqerdel "Er ar gel g qoS | HIGHhIHT
TETIHT ATIEUEER I1 TRT HUH &1 TS -
fas. fera= afeATT

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

2. Furfural (expressed in terms of g/100 Litres of 12.0
absolute alcohol), Max.

3. Higher alcohols as amyl alcohol (expressed in 50.0
terms of g/100 Litres of absolute alcohol), Max.

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

5. Volatile acids as acetic acid (expressed in terms of 10.0
g/100 Litres of absolute alcohol), Max.
Residue on evaporation percent (m/v), Max. 2.0
Methyl alcohol (expressed in terms of mg/Litre of 10.0
distilled absolute alcohol), Max.
Copper (as Cu), (mg/L), Max. 5.0
Aldehydes as acetaldehyde (expressed in terms 15.0
g/100 Litres of absolute alcohol), Max.

10. Lead (mg/L), Max. 0.0

11. Mercury (mg/L), Max. 0.0

12. Arsenic (mg/L), Max. 0.0

13. Cadmium (mg/L), Max. 0.0

GrE qAT AT qETAETEH ATATd O LESS 30y



TI=HCAT (Hygiene) <plIH T afeer (Code of Practice) m
IAEA, dlefdy, DThiag, AUSRU 9T ATl &l HISaagRT
fraifea smamEtear (Recommended International code of practice (
General principles of Food Hygiene (CAC/RCP 1(1969) T ATqdTe®™
HTAITFATTAR AT T T, |

‘«'Q'I?E'ﬁ!"l? X m FEIRAT  sgEeT (Packaging and Labeling

Requirements)

vy ATty
ATSHATs THRT TRUH GTT JSH aAldd T FrdAHl
RICIEERIEIEE

YR A Iod@ I I [qaRe
ATF TRTHN HIEHIR! AGTAHT IETAH] [0 g THa:
(%) IATEE AT ThIhl ATH qIT ST,

(@) TEIHRl A,

() SATCA AeHEIAD! WA FfAeTd (ATAqH) a7 a7 ar
T,

() AT TANT ATHIHT AETETAR! ATH a7 I3 A=K,

(F) IATEA AT ANk Hid, a9 T8 a7 d¢ TR,

(=)  @T TATT,

(@) AT TAAT BIAAA AT (a0 IJed@ T (b,

TR Uy fafq 7 afasor @ T arer g o |
Y3 AT Sedd T graaed
¥.3q T qEEe Ho ai I T ey 89 |
YIR WANTHATATS SIS
TeR(d, ICITaH, #1d, 9T A [UEE g¥adl JTHE
AT fa T FF 9 RIE, weF AT ATREE TANT
T qTEH B |

9¥.¥ FUST (Brandy)

1

m o (scope)

TG U WA JUHRTHT ATNT AT TRUHT T TR
FUEATS FHT, |

k=g (Description)
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FIUST AT AT AT AT FARAR [BUad T (Fermented Juice)
AT fefteererd T ure WUl Aebleias feftaeedre aar TRuw
ARSI TEddTS TATSE, | FUSTRT AT i 77, I T
@R g1 TS | JULT [+ TRl g ao g
R W FTUST (Grape Brandy)
W oS (Grape Brandy) H—lel TSl & ¥ qTehehl
W fRad T (Fermented Juice) s feftaerer e Tar
RUFT AT TEAATE SACH AAAT ATAT TR
Q'I_OEFH_OF oqefie qca@® (Volatile Principles) T fhuae E;ET
II HUH ATEAT T @R g TS |
RR WW FTUST (Fruit Brandy)
FARAR] FUSI  (Fruit Brandy) W=l AF ATedh I
m feriraa @ (Fermented juice) ars fefteere =
TATR TRUHT ARSI TETIATE TATSS, | TFA AR TRTEHT
FTUSIHT ATHHT NS FARAB! ATH ool T TG | T
FTUST | ATTUHTHT AFIRT FTUST AT FOFAS, |
R3 SATSE FATUST (Blended Brandy)
&Ive€ SIUSl (Blended Brandy) WwTel Heltheldhl UGl aT
e feqe a1 Yaewres feredr s g8 gfaerd srgee
FUST AR TR TRUST FUSTATE TASS, | HeAThelhl
FUET JANT TR TAR TRUBT sA=S € FTUSIh] AT T 1R
VST ST g T |
3 ATARI P TUIER TRfUE® (Essential Composition and Quality Factors)
FUSTHT THITaF M8 T aTEAT & I | THH STehd aredT q41
TFER TANT 9 Alehs | ATedT IRaad (Matured) ST ARGUehT
FTUSTATS HEATHT Ueh I 3T (Oak) T TTSTAT TMT TUSTRIT T{RTERT
g1 U8 | Y U g9R e a1 FH SFHAT GUHl ATF (Oak)
P ATSHT TRTH TRTHT ATTST FRIHT G AGAT HISRI TRTH
g1 ST, | FTUSTHT AR g12S< (Chloral hydrate), HHMTTHFARTZS
(Ammonium chloride), EESEIE] (diazepam), TRIEeTSE (Paraldehyde)
SRIESE 3@ gt o= ferfarert RIS ﬂm (Psychotropic)
TETHE® qIT FIMET (Caffeine) THAPT IURITT g &a | FTUSTHT
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S0 STehleladl AT 3% If@ YO Jiqerd L ATAAH ST,
20 feilt afrclie aIhaaT o I & THD | TATTS Fedblerelal
AT FMUSTH] ATAH] Jool@ RTHT HAT F=&T 3 GiaqeTael =dr
a1 T g A | FUSTAT JBTIH] HIIEUSE®E Ui TR FUH 3

TS, -
. &a rgg
fas. [EERUI AR AT 7T -
HARART FTIST
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
2/100 Litres of absolute alcohol), ' ’
Max.
3. Higher alcohols as amyl alcohol
(expressed in terms of g/100 600.0 330.0
Litres of absolute alcohol), Max.
4. Total Esters as ethyl acetate
(expressed in terms of g/100 330.0 250.0
Litres of absolute alcohol), Max.
5. Volatile acids as acetic acid
(expressed in terms of g/100 100.0 100.0
Litres of absolute alcohol), Max.
6. Residue on evaporation percent 2.0 2.0
(mg/L), Max.
7. Methyl alcohol (expressed in
terms of mg/Litre of distilled 150.0 100.0
absolute alcohol), Max
8. Aldehydes as acetaldehyde
(expressed in terms g/100 Litres 450 450
of absolute alcohol), Max.
9. Copper (as Cu), (mg/L), Max 10.0 10.0
10. Lead (mg/L), Max. 0.2 0.2
11. Mercury (mg/L), Max. 0.25 0.25

GrE qAT AT qETAETEH ATATd O 23R 30y



. &arég
fa . faa=r AR AT 7T -
HARART FTIST
12. Arsenic (mg/L), Max 025 0.25
13. Cadmium (mg/L), Max. 001 0.01
X, TITIAT (Hygiene) HTIAH T TAFT (code of Practice)
FEHGRT Wik Ar=REted (Recommended International code
of practice ( General Principles of Food Hygiene CAC/RCP 1 1969))<bT
adTe® ATAYIFATTIR G T, s
4. TRy ¥ Aatqy  GFARAl  Sga€dT  (Packaging and labeling

Requirements)

vq warahg

? rw E \@T_ﬂ_\ NN E|'|' ’_\ \i;\\ -

T T |

Y] AIHT Sewd T g faraRr
AT TRTHT ATUSThl ATAAT S8 THITTHB! [0 5

(F) IATGH AT ATHIHI ATH AT ST,
(@) aEIH A,

(W) AU AehlEras] AET Giaerd (Saae) ar o ar

TR HT,

>

() FIET TANT AUHIHT TR ATH a7 I3d A&,

(F) IAEA a1 AMFg Hid, =ara F&R 91 a8 =R,
(&) @T JICATT,

(@) A TAAd BIAAA b (a0 Joei@ T i,
T A fafe 7 afeeror Seor T a1er ge B |

GrE JAT T TRIEEEH] AT O
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Y3 AT Sedd T graaed
Y39 ST qEEeE Ho ai I T arey 89 |
YIR TERTHATATS FTSTH Tebie,
IATEA, | Ja1 AT (U qFedl 9THE o0
fa T FF FIEN, MeE AT AFEE TANT A qUE

Exll
¥.Y ST (Gin)
9. m & (Scope)
T RS T STHRTHT ATNT DT TRTHT el TehIHT SAAATS
IJHIG, |
R R=T (Description)

ElEECEIC W N (Juniper berries) FI AT A (Volatile
products) LA W gl foqaame dar Tlﬁ'Q_cl'ﬁ' HieRTS
TRIIATS TATSS, | JqHT I+ aaaaiq (Other botanicals) ¥ dTEAT
(aromatics) 1 arerefe aa (Volatile products) 9t GART 79 Fiba)
AT FFAT (Clear) BT AT T=g, THT @1 GfHT (Turbidity) &
gl

HATAI P [UER TRiUE® (Essential Composition and Quality factors)
SIAHT @HIfa® T@E ¥ G g1 9N | JFAT Hled el
JIT G ANRTAE® G T Aiehs | TG FARA 21338
(Chloral hydrate), FHIIH FARES (ammonium chloride), EESEIE
(diazepam), TRITSETES (paraldehyde) T ITTIAT aﬁ qfq o= fepfaaart
BRI m (Psychotropic) TSTER qgT R (Caffeine)
AP IITeafd g gaA| SHTHT S HAehleledl AT 3% 3G
Yo giqeTd eATIadsH! ATaHr, R0 feil dfeie arshaHio I+
g GG | SATTA Achlalddh] HIAT SR ATAHT Joord TTHT
AT AT 3 9iqerde "E AT 9@l g Fem | SIAT SETdehl
HAIIEUEE® I TR HUH &1 TS -
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fa . CERU (Gin)
1. Ethyl Alcohol content at 20°C percent by volume 36-50
(Range)
2. Furfural (expressed in terms of g/100 Litres of 12.0
absolute alcohol),
3. Higher alcohols as amyl alcohol (expressed in terms 100.0
of g/100 Litres of absolute alcohol), Max.
4. Total Esters as ethyl acetate (expressed in terms of 30.0
g/100 Litrres of absolute alcohol), Max.
5. Volatile acids as acetic acid (expressed in terms of 10.0
2/100 litres of absolute alcohol), Max.
Residue on evaporation percent (mg/L), Max. 2.5
Methyl alco Methyl alcohol (expressed in terms of 20.0
mg/Litre of distilled absolute alcohol), Max.
8. Aldehydes as acetaldehyde (expressed in terms 20.0
g/100 Litres of absolute alcohol), Max.
9. Copper (as Cu), (mg/L), Max. 5.0
10. Lead (mg/L), Max. 0.2
11. Mercury (mg/L), Max. 0.25
12. Arsenic (mg/L), Max. 0.25
13. Cadmium (mg/L), Max. 0.01
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L. TRy T AafAy G¥Evdal ST9€dT  (Packaging and Labeling

Requirements)
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