QUE %z) T&IT R AUt Tetus |rT Y fafa 0wy

HIT Y
AT T
PN, A T T FEH A-AqIAD|
= 9

-

Y THRS @I U9, 3033 FI TR O F RUET AUFR
TIRT T @rEEeqH! Ed [HaRo gl |@ve Yo, dged
¥R, Wid R049/q0/R3 TAT @IS €O, ¥IEAT &, M
R059/0& /Y Bl UTA USIAH] GHIMIA GeIHl THT q 3
qfe] TETIHT THT 93 T Q¥ U A -

“Q3. AT (Melamine)

TEAE] W AEIECHT HAWE TS AT Sgdh qar
Weal FeCHl BT UG -

fafer um
. gfr
IR @ 98T (Food Commodities) -
(mg/Kg)
q. | feregret @RT S AR (Powder 9.0
infant formula)
R. | Rt @it T AER / T 0.9%
E‘H( Liquid infant formula/Liquid
infant milk)
3. | 39 A1 FUSF 9ETd (Milk and .Y
milk products )
¥. | &= @rg 921d (Other foods) R.Y

&
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Y.  IAedblgadea 97 qard
9¥.9 fegeahr (Whisky)
q. Tﬁﬁl‘cﬁ &7 (Scope)

Jg TUTEd HIE STANTHRT AT ATeh

o = - o~ c =~
WP dd AplLr] lcarpladle HHCY |

R 9R= (Description)

Cgeehl W=l F A AT AT T

@re qarfEedls Sid THEEE HAER
A (RH-egT) T fefecws
YFABR A [SReee  AedBes
qETdgeds sy | Ided 9 @9,
TANT TRA FHear UaTd, IoAEAHI YT,
EIEICEEE G IR R S R

TR THT B g |

3. FEEE R IREEE  (Essential
Composition and Quality Factors)

i~ o O =
[CETHAT AMLAE TAE T AEAT §IIg T

JEHl HTHA T a1 F7F TEiHd @l
AT qaT FHd aAge YA ITH
Ak | 99T (matured ) 9T IT@URT
CETdhldle FFAAT q a9 AE (Oak) &I
wiemr ™ TERT RUST g g |
[CgE T FARA B139C (chloral hydrate),
FAIH FATSS  (ammonium chloride),

=

EEERIE] (diazepam), CIRUEHES

13
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w2
[

R TIHeT T, AehIcu® (psychotropic)
qeTdg® da1 FAMhA  (caffeine) GHAD!
o
Ul g ga |
— ~ a ™ =, -
CETHMT TAZA  Achlaladdbl AT 36
g vo yfaerd  (AEaHEr  ATHTCE,
R0°C) W BT WEAg | UREA
AchBlAR]  ATAT  [eaTahldl  TIaTH
Jodd TRUHT AET M7aT 3% Tl a1
[a) [a) C b\
qc[HFH TAI6T B |
CEEhMl  <elddl Waveet 9 q0
WUHT BT G -

(paraldehyde) < {TAd qr,fi q= I
(

T Malt.grain Blerfded 3F€T
whisky whisky whisky

Aldehydes as acetaldehyde

(2/100 L absolute alcohol) 50.0 35.0 15.0
max.

Arsenic (mg/L) max. 0.25 0.25 0.25
Cadmium (mg/L) max. 0.01 0.01 0.01
Capper (mg/L) max. 10.0 10.0 10.0

Ethyl alcohol content at 20°C

percent by volume (Range) So-54 36-50 36-50

Furfural (expressed in terms
of g/100 litre of Absolute 12.0 6.0 6.0
alcohol), Max.

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

1000.0 750.0 350.0

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

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

10.

Methyl alcohol (expressed |
terms of mg/litre of distilled 30.0 20.0 10.0
abolute alcohol (mg/L), Max.

11;

Residue on evaporation

2.0 2.0 2.0
percent (m/v), Max.

12,

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

200.0 150.0 100.0

13

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

150.0 100.0 50.0

Y.  Taegdl (Hygiene) HTEW T diaT (Code
of Practice)
fegTdhibl IcqE, TAThIoTg, WUSROT oo

WW‘?CO%XW%&%W

(Recommended International Code of

Practice - General Principles of Food Hygiene
(CAC/RCP  1-1969) &1  JEAYUMe®
AALIFHATIR. AT T 94 |

4
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Y. Ny T

NE SEI IS R I )

(Packaging and labeling Requirements)

I iCarE

egtdhlals gW1  TRUD @
USH! AdA AT FHeeAH IR
T T |

NI Joolg T I faeeT
I ECC A B = Ca T E ]
EIREANCE LU NG

() IcqEd AT UTHIHI AH q

2.9

LR
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(9)
(1)

(=1

1%

FUGIH

TEGHT T,

SAUA  AehlEa®m A
gfaeTd  (AFaA) ar Fdr A
EARSY

AT WA U
AT A AT Agehd
Y

JTAIE AT Wby T, ST
TFER AT AT TR,

gg LA,

AT JAAd A ATl
FaeT Jeord T ,
T 3ua ffd T afFasm
geerd T e B g |

-




FUT §5) @ R AU T Wt Y Al 200way

Y.3 < Ieold T gideey
¥.3.q Y gEES $A 9
HER Gl Pl e
Y.3.] FANTHATS fegeshiaT
gpfd, Icdled, drd q
A RS qrrHl qHE
T T T oFw ou.
WIEl, YT AT ATFIEE
YANT ¥ aE N S |

¥.R T (Rum)
q. TFF%R??[ &7 (Scope)
T TOEA A JTANTS] AR T
RUHT T YR THATS TG |

R. qR=d (Description)
.9 ™ (Rum)
TH W 3@H! W,3@H! T T
3EHI FF IR 9 TR e
a1 R T AemEs @™
s fUaT  (Fermentation )

T REoem yFEaBmr 9

e A | I o o o | e B
e wEears Sy | 9
AT Iediagd @I ISTIgodc

9B g FYC AT FThEs

fege o fefvee foue ar A=t

9.9
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e WH W @R TN
dfFg | W g9 S dTHA
qUAE 9 BRI AT FH IR
qeyree ey Wed g 4y |
R} EEEC (White Rum)
FHAHA (Caramel) ARGUET
HAE EAc T (White Rum)
T TS |
.3 gs W (Flavored Rum)
F@Y  (Flavor) WART T TR
TRUHT WHATS Folds | WAl
SAIEE | AHHT FElhd TS
Rt smaegsar AgER. TR I

iy |
3. AEEd TR 9RiEEe  (Essential

Composition and Quality Factors)
THAT TAMIEF T8 T e 81 g, |
THHT FIHd dedl adl @rE Ieeiage
YIRT 79 Gihg | THAT HAAA qeH
T TG YA T WS G | el
IR9FT  (Matured) T <RgUEHT THATS
FEAW TF F9 WF (0ak) HT wigmET
T WERY TRUH g TG | HEH
e URued  TRUBT  THAT  FHIEHI
A TG ATST TG | THAT e U
ferrapT, Teet @€q g g |
15
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THHT d'v?ltvi '6|5\§d (chloral hydrate),
?ﬂﬁﬁ?ﬂ? W-f\l'{l's(?s' (ammonium chloride),
Zcﬂ%%;rcﬂ'q (diazepam), qm%még
(paraldehyde) <A 39?1 9= w1
TR A1, WEHICUE (psychotropic)
qeTdge qAT  FANHA (caffeine) THARI
Jafeatd g7 €3 |

THAT TAUA AchlgAdl AET 3§ 2@
YO JiqeTd (Taa=ehl STemedr, R0 [
Arcie AR T FT qEg |
TAUA  AehlalAdb! AET THEHT ATl
Jool@ TNUHT | a7 2 Giqerdel ucr
o EEN B qEg |

THAT GEA&] AIUEUSEe Wi Y HUH

e W | garse | Foas
L) ™

A 2P

Ethyl Alcohol content
1. | at 20°C percent by 36-50 | 36-50 36-50

volume (Range)

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

Max.

10.0 5.0 5.0

Higher alcohols as

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

g/100 Litres of

1<
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absolute alcohol), Max.

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

Volatile acids as acetic
acid (expressed in

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

Total acids as tartaric
acid (expressed in

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

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

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

20.0 10.0 10.0

Aldehydes as
acetaldehyde
9. | (expressed in terms 30.0 30.0 30.0
g/100 Litres of

absolute alcohol), Max.

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

0
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13. | Arsenic (mg/L), Max. 0.25 0.25 0.25

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

¥. Taegal (Hygiene) HEH T AR (Code
of Practice)
THFHT Iqe, Ay, by, HUSRT
qA gAMl V& BledEgl  HEid
3T|?|'|T{5I'%F|T (Recommended International

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

AFAFATTAR. AT T T |

Y. ey T ey gREedl sgeaed
(Packaging and Labeling Requirements)
V.9 s
TS %1 NURl @ USH
qAA AT FHreAHT TR T
9 |
YR OIS Seel@ TG U e

[ b

e TRUHT THHT ATAH] I8

STHITSTHERT o= g aeg:-

(F) IcqEH a7 THLH A
qAT ST,

(@) FEIH! M,

() SAUA  Aoklaleddl A
giaeTd (AmFas) ar g ar
AR HT,

-

<9
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() TSI WANT ST
qRMSTASRT AT AT b
THAY

(T) Icaed a1 WAlky A,

Y TFAT 97 dC FFaY,

(F) o= Y=l HIAAA A
[

a0 Sodd@ A Gihg,

Jecl@ T e g el

¥.3 O Il T gfded

%.3.9 TAED W FHA U

HERICi co i i

qY.3 MIgH (Vodka)

|

Y.32.3 WNEAE N 9EH,
i P | S
UET qra-dl YHE oA
fa T B u W, vres
aT AFIEE FANT T qTS

T |

9.  TURAHT &4 (Scope)

Tg TER AT JTANTHI AN AT
3 = =
RUHT T THRFT ASHAs qieg |
.  9R=T (Description)

EHT T AT, A, AAR™ AT a4
A g1 FEEEgeTd  TRHEeds

<R
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T  (Fermentation) T fEfEen™

-

e A CUIe | B o B o o | R 2

RS 99 9Rrdas ey | g
F4 UM YERE TEU-gE USEe Ued
T1 Tg | SCAEA IS, WART TR
Fodl  Uerd, IEAdHl  UHAT, At
AIAT  WEHT A THRHT T
qFTG |

3. AEAESH PRI IEEe  (Essential
Composition and Quality Factors)
WIEHTT TIEE T1% T e g 990G
| FEHT TEEG AT T @ AN
TANT A Gy | WISHM FRd
51_5%,\3 (chloral hydrate ), SRR W\I'{IE?{
(ammonium chloride ), g@%fqm
(diazepam), UIIEEEe  (Paraldehyde)
LI ECar e (psychotropic) TETdE® e

~

FAMHT  (caffeine) FHAR! I ?;[
kel

TIGHTAT AU Achlgaldl AT 3§
Yo YiqeTd (ATITHT ATIRAT, 30 =23
JFcle qUHRAT) WEH g dEg |
TAUA AehIgAR] AIAT MGHIHI AT
Jocld TUHT HET ST 3 Yid9Tdel ol
a FEN FA GETG | AISHMT ETHH]
AIEIEEE 9 92 HUHT ] TG -

<3
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& faar g

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

Furfural (expressed in terms of g/100 12.0
Litres of absolute alcohol), Max.

Higher alcohols as amyl alcohol 50.0
3, (expressed in terms of g/100 Litres of
absolute alcohol), Max.

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

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

Residue on evaporation percent 2.0
6.

(m/v), Max.

Methyl alcohol (expressed in terms 10.0

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

8. Copper (as Cu), (mg/L), Max. 5.0

Aldehydes as acetaldehyde 15.0
9. (expressed in terms g/100 Litres of
absolute alcohol), Max.

10. Lead (mg/L), Max. 0.0

11. Mercury (mg/L), Max. 0.0

12. Arsenic (mg/L), Max. 0.0

13. Cadmium (mg/L), Max. 0.0
Y

AT R HAT WU [FIRTATT THIUTT ITRUYE AT dRT 244



@UET %) T&AT R AUt T Wt Y fAfa 08wiqw

¥. Taegal (Hygiene) HTIW T AT (Code
of Practice)
AgHIHI  IUIed, dlafely, ATHNE,
WISRUT  qAT Al W&l FHISFIERI
REULG Wﬂ@%ﬂ (Recommended

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

Pl Jddide® sl dedidic Ml T[i

Ty |
K. WHNy T qEky @ ogae

(Packaging and Labeling Requirements)

Y.Q Tarehioy

-y c o~ N N
Hig@ldls <l Vel did Ysol

AdA AT BeCATHT TITHITF
g |
4.]  IEHT oot I 9 faar

TF  TRUHT AGHH el

TEAH] TR T G-

() IcqTads a7 “ThLh] A adl
S,

(@) FEqH T,

() EAUA ~ AodlRTAHR A
giaed  (AFad) A g9 A

\_E.\l |.F

Al

<4
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() IESTT YANT 9URMET

JATART AW AT Ggohd
TR,

(T) IqET a1 Wby THid, saMd
TFER AT A AT,

(=) gz 9,

(F) T TAd BT ATHH]
[ N -
aiT  Joold I ,

W IOARG T T g
Joer@ T AT F g |

Y.3 OO Seoid TH dided
4.3.9 TR el F
& T S g |
¥.3.3 YANTHATAS AEHID!
9FH(d, JoAEA, W@, T4
A UEE WAl YWD
o fe T FT O

FiEl 9T AT ATFIET
GART T4 a2 2T |

9¥.¥ WSl (Brandy)

q. '{[“'Iﬁ'{ﬁ &4 (Scope)

TY AR WA JTANH] AR T DT

T YERH FATSAS T |

<%
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% 9T (Description)

FOST WA AP AT FF HAhed! [Had

T (Fermented Juice) g EFEwy= W wreq

YUH  AcdlEldd EFdedae da)  TuH

Ao g TR SAeE | Aedl AT

IE® T390, Al T FEE g 9y | el

(T JTLHT & 9 G-

R.9 C“ﬂ@]@ st (Grape Brandy)
ARSI el (Grape Brandy) ¥=TeT
T, €A% T UIhdh AGRA! [Hivad ™
(Fermented Juice) &g R T TOR
MRUHT  AETerg R S1eg |
JqHl  ASILHT AUHT TThide  Araeie
dcag®  (Volatile Principles) @ fevas
a1 3 WURT WA T EER OB

-

9 |
R HARAH! A0S (Fruit Brandy)

chj_viﬁ A0Sl (Fruit Brandy) S=Tel
AR Aok AT BABAH! [Hvad &
(Fermented juice) @15 RBEM T TOR
TRUHT ARSI qEredarg SsHeg |
T TAR MRUHT FUSIR] ATHE! IS
FARAH] AW Jeol@ T4 g | W@
RERC

39
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2.3 oi-sg WSl (Blended Brandy)
= 28 @Uel  (Blended Brandy) ST=ATcA
FAGAH]  FUST A hed  R9e AT
YFewEs Fyew FHEE 3T wkaed
ASATE TSy | FABAR! AT TANT
T TR TRUST sclree AUSIHl arel T
€T ASIFT TEd g g |

3. AEYIH TG iEee (Essential Composition
and Quality Factors)
FUSTHT TAIEE T T A g 949G | AFAT
T AT T EIEe WAN T Ay |
TN ATE (Matured) SHI <iRGUSHT FTSIlTS
FEAW UF a4 A& (0ak) &1 wiS@Er Tl
WIZRUT UHT B 9g | T U AR e
T=a] HH THAT TUHT AT (Oak) HT ATSTHT
qRgFa MRUHT AUST HFAAT T AR TSR
TRUFT g7 Ty |
FUSHT  FARA  Bege  (Chloral  hydrate),
FHHIHFAREE (Ammonium chloride), EIEEEIE
(diazepam ), TRITEETEE (Paraldehyde) & TA ;#:f
9N aE ERmE TN, s
(Psychotropic) UETHE® T FAMHA  (Caffeine)
qUAH! gureald g g4 |
FVEAT SAUA Aoklaleldhl AAT 3§ S’ %O
giaeTd  (ATFAAHT  ATIRE, R0 B dleUw

Rg
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AIZHHAT) THH BT AEG | AN Ak B[]
AT AVSIH] TAddT Joodd TRUHT AT =]
3 Widerael Bl A1 el g dehg |

FAUSHT FRAF] WUITEEE UM T WU

97 -
{‘\:
: TAT AT | Soireg
& T : ;
1. | Ethyl Alcohol Content at 20°C 36-50 36-50
percent by volume (Range)
2. Furfural (expressed in terms of 12.0 12.0
g/100 Litres of absolute
alcohol), Max.
3. Higher alcohols as amyl 600.0 350.0
alcohol (expressed in terms of
g/100 Litres of absolute
alcohol), Max.
4, Total Esters as ethyl acetate 350.0 250.0
(expressed in terms of g/100
Litres of absolute alcohol),
Max.
5. Volatile acids as acetic acid 100.0 100.0
(expressed in terms of g/100
Litres of absolute alcohol),
Max.
6. Residue on evaporation 2.0 2.0
percent (mg/L), Max.

%4
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¥.

7. Methyl alcohol (expressed in 150.0 100.0
terms of mg/Litre of distilled
absolute alcohol), Max

8. Aldehydes as acetaldehyde 45.0 45.0
(expressed in terms g/100
Litres of absolute alcohol),

Max.
o. Copper (as Cu), (mg/L), Max 10.0 10.0
10. | Lead (mg/L), Max. 0.2 0.2
11. | Mercury (mg/L), Max. 0.25 0.25
12. | Arsenic (mg/L), Max. 0.25 0.25
13. | Cadmium (mg/L), Max. 0.01 0.01

Taegdl  (Hygiene) &TIH T4 aR@r (Code of
Practice)

FUSIHT IcdIGH, dleieTy, TAThog, VUSRI qor
T FRewE i e
(Recommended International code of practice -

General Principles of Food Hygiene CAC/RCP 1-
1969) &1 YEAFEE  ATALIHATAR el I

g |
o1 A S (A - | M Lo

(Packaging and labeling Requirements)

Y.9 ey
ST HRT TSI @I USHT A

AT FHCAHT Vg T I |

30
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Y.} EH Seord T 9 faERr

E  IRUHT GV AGAHT ST

FHITSTHERT a0 g 97
(%) JUEd o IHhI AE qdl
-\E I “1

(@) FEqHl M,

() TAUA  Aehlaldd] HAT FIA9Td
(ATFAT) =1 FUT =T TR,

() AWM YANT 9UHIAT ANTSTeART
qH AT FFhd TR,

(T) JOed a1 ey @A, =g
TFR a1 A TR,

(=) G 9,

(F) I A FHIAA AlhaT [Faw
Jool@ T Gy, a8 STHRT
Mid T | Jea@ T Aed
T |

4.3 e Sead T dfdery

¥.3.q T GEERE F4 9 qEr T
T G |

.23 WNEAE  FUedl U,
IAEA, =W qd dF URe
TrEFE A I B T P
GICl, T AT ATFIEE WANT I
T T |

B3
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Q¥.% ST (Gin)

Q. TR &4 (Scope)
g AR WA SIARTRT AN 1 U
A YHNHT AT qheg |

R. IR=T (Description)

=T \313?‘1‘4( I (Juniper berries) BT
A9 acd (Volatile products) & e ‘ﬂQTJbL\f
o FYeae TR RS ARea R
01'1|-\§'22 | JEHT I F9E9rd (Other botanicals)
T A& (aromatics) I A9 acd  (Volatile
products) 9 TANT WA WihAg | AT FIIAl
(Clear) gaPl LD} ey 9l qeEl gfFrer
(Turbidity ) 7d é%*[l

3. @IS VR 9RiEEe (Essential Composition
and Quality factors)
AT TATEE TE T AqE g Iy | A
Ha e T qa @ ANREe WA T
b | I9HT FARA 81ege (Chloral hydrate),
TAIH FATSS (ammonium chloride ), STESTATH
(diazepam), TRITEETEE (paraldehyde) & AT ;#:f

[ - e, N e
RIE I B C A T o B 1 M A A 2

(Psychotropic) URTdE® TAT FAMHA (Caffeine)
i O fal [
qaqEl  JuRAld g dedl SAA geme

- = - -~ . -,
AeHIgIAR] ATAT 3§ M YO qadrd (AAdTHI
AIRAT, R0 el Hrele qEwww) W O
TFg | AN Aeb@ledd] HET S|

EE

AT R HAT WU [FIRTATT THIUTT ITRUYE AT dRT 244



FUT %5) TEAT R AU =0 WET Y Al 20way

CTETHT JooTd IMRUHT HIAT H=aT 3 Widerdel =el
T = BT g |
SAT TBEFT HEISEE U U HUBT B

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

absolute alcohol), Max.

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

absolute alcohol), Max.

9. | Copper (as Cu), (mg/L), Max. 5.0
10. | Lead (mg/L), Max. 0.2
11. | Mercury (mg/L), Max. 0.25
12. | Arsenic (mg/L), Max. 0.25
13. | Cadmium (mg/L), Max. 0.01
Y.  Taegal (Hygiene) W T dR@T (Code of
Practice)

SIHI  ZATEH, FCiAy, TRy, WUSRU  ql
o I - 2 e 23 AT 1o 1 £ | TR s
(Recommended International code of practice
- General Principles of Food Hygiene CAC/RCP
1-1969 ) /T FEAYHeH ﬂIQQQ¢d|iH|{ Yled| T[i
g |
<. BNy T ey 9veeHl egae (Packaging
and Labeling Requirements)
W9 o
AT ORT TRUHT @1 YS! ardd a1
FCACH o T g |

3%
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@UET %5) T&AT R AU A "Rt Y Afa 0ewiqw

YR I Joord TG 9 fEER

QM TRUEHT SHFHT dTqd . qaeTe

SFHAITSHET 0T B qg:-

(F) Jcugd A TAHIHRI ATH qdT
ST,

(@) FEIHI T,

(I)  TAUA  AeblRlARl AT WAL
(ATFAT) =1 FU AT FR,

() AN YR HUHMAT  JWTLTART
AR AT Gghd TR,

(F) JcUled a1 Wihy Wid, =M J¥a)
LIS [SA R

() @& im,

(@) g YafId HIA qlhasT [Fawm
T T | Jeor@ T AT B

=T |

¥.3 O Jeoi@ T dfdery
¥.3.9 TAEY WA F4 9 @ T
TS T |
Y.3. WAEAAE SR 9,
JIEA, =A@ qO AT R
Jra= qAE g i T A
9 hICl, YEE AT ATFUEE TR
T T YA |

EES
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T R

U YTl @I UF, RO% 3 HI THT & of QU ATTHR TIRT T
gUg Yo, ugedr ¥, Wi 3, ffd Ro%le/90/33 A THNIT !
YHET & BT I SEEHN YHT G TG 2R TMRUH A G
YEHTI TMRUHT T |

“C,0 g% TSI ST 9T (Packaged Drinking Water)
.9 e TRuE ST ar (wdfae @i g ae Sed)

(Packaged Drinking Water except natural mineral
water)

q. U & (Scope)
g TUEAL AT JIANT W0 W1 TR
e ut (Wpfie @feEs 9 e )
e qaey |

R qi<=g (Description)
R v RGE ST 9
" MRURT {I3T 9 (IEfaE
GHsgeh 9l SEE)  WEll HEE
FALY | FgAT @RS 9Erd
FlcancaactiNicE ER i (| E | o
afquaT) T FHIATSSAFIZS
(MFfawpedH Juedad a1 sffeeae
AITHT) AUHT FAEAT T oA, A
Tierar 9aT, ST 9aTY, q @

T @ GaTd AT g 9 |

2%
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.9.9 W TRUH T gEnEd oS

9+t (Packaged/Processed
Drinking Water)
3.9 F. W Jead  TUH
wFd [@usE AYME A
TRUHT T FEISEAFAES
(Carbon Dioxide) fUua!
TS TS e |

R FETSEAFAES ofuapT
fis® 9 (carbonated
Drinking water) a1 TqH{oTE
fils® 9t (Sparkling
Drinking Water)

3.9 T Seo@ WU FHIS
TIMET T H1EF ST AFAZE
(Carbon dioxide) odt =T
TRUHT  OHEE LG |

-~ o o [ oo .
dcdl  Midleel  Idasssl (|l

FISTHT  dIIHHAT  @leal

FEATSE AFATS TATEHT
g |

3. qEvEs e GEEE  (Essential
composition and Quality factors)
3.9 Ul WEEE M €T [AEe
gEAl qMeTs 3.3 0¥ Y 4. W
Sfedtad  9HE! R T T
FigFagr  fHeifed  (CAC/RCP) 48-
39
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2001 W fEEIeT WRUHT GogEw
S SRR qAr WiaE,  TEEeE
qREdTET qege EigEE W T

JHg |

3R Wike, waEte  aw e
LT AYRTS
3.R.9 UHHl TF, SET T T@EET
FrEf-ad H9eUg

UM TadEas® TF, Al T TAE ]
T HE UETIEE JURIT AU
BRI I TR SEISHEAT YRS
FeAHFIH (Aluminium) 0.9 F. WL 9@
feTeaar A
FH=ar (Ammonia) q 7. o 9fa ferean
qEACHT
Farse (Chloride) 00 f{. W w4
e A

FANT (Chlorine) o% . w W

f =, -,
[l Hl Adaanl

5 (Color) 9% True color units
(TCU) ®T Faeah!
F299 (Hardness) o0 fa W i

[ =, -,
[elceHl Adaal

HEEIEE R D
(Hydrogen Sulfide ) o0y T W ud
feferar A+

3
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T (Iron) 03 ™ W ua
feTeTH T Fegahl

TS (Manganese) 0.9 ™. WM 9@
feTeaa T Fegahl

9. v (pH) §-5.%
(FTEASEAFAES AUUHT U3« qmr O, oo
¥.Y W HCHN g qE)

qizaw (Sodium) 00 f W @
e Jaest

e (Sulfate) vo M W ulA
ferear Jaest

Fe gﬂd%ﬂﬂ T (Total dissolved solids)
goo . u. uid foreesr aeh

g (Turbidity) ¥ NTU T Taga®!
STET (Zine) ¥ [ . v ferewn

- =

Lgl_’)lr';H-l fgeroc  (Synthetic Detergent) ©0.%
. W g ferexmr FagaH

3.3.] EEIET grEEd A9EUS
% RURT IS 9
TACSTATG  ARNHS AT
T [AE qEEEE d
EIEZRIE R B A T2 il R
TE FHIGHS] AUEUE T
TH §T TG -

A% (Arsenic)  ©.09 . m

Ui [IcTAT qaeHl

EA
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agw (Barium) o.s . 7m
9ia foreaar egH

e (Boron) .y T
9id ToTear TagH

witead (Chromium) o.o% . 3m
9 e aeH

varrse (Fluoride) 9.4 T 3m.
g forexar TeeH

Faemaw  (Cadmium) 0.003
. uid e FEewr ar (Mercury)
0.009 . W, yfa ferewwn Tee=!
Trzce (Nitrate as NO3-) %o f. 9m
g ferear Tageh
wrecree (Nitrite as NO2-) 3 f1.
g fefewar TagH

UMEE (Antimony) ©.0% . W UM
eTaTHT AacH
amr (Copper) 2 fo ow ufw
[Te Tl FaC ]
foar (Lead) o09 f W wE
[eTeTH T FEgH
e (Nickel) oo T I UM

feTeTHT TG H]

a=a1 (Benzene) 0,09 ™. W UM
eTeTHT G H]

9,3-8EarRgaT (1,2- Dichloroethane)
0.03 . W, 9 ferexar g

¥O
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q,¥-gredFd (1,4- Dioxane) ©o.o0% fu.
. gid fefer e
I (Alachlor) o.0% . . wid

fereaa e

Aegt®E (Aldicarb)  ©.09 f I i
fefaear Fae®|

Afegd ¥ grz#fegT (Aldrin and Dieldrin)

0.00003 T, M. 9fd fereamr Fae!
(Atrazine and its chloro-striazine
metabolites)

0.9 . m

i T Fae
FEEa (Carbofuran) 0,009 .
. g foreEr Tacs

= =

FaesT (Chlordane) ©.000% fi. o Wi
fefe qaea!

Ferere (Chlorotoluron) 0,03 .
. 9T e Taeh

T (Cyanazine) ©.000¢ T, M. 9@
e g H

2 ,¥-21% FART FAET UEies ufEe

(2,4- Dichlorophenoxyacetic acid)

0.03 T, WM. yid e TagH

R, Y-EEFARE A SYCIENE UE
(2,4- Dichlorophenoxybutyric  acid)
0.0% T, U, Uid e Aac®]

%9
AT R HAT WU [FIRTATT THIUTT ITRUYE AT dRT 244



@UE %5) AT R AU T AT Y fAfa 08wqw

= ==

9,3 -STEAMAT - 2-FARIIA

(1,2-Dibromo-3-chloropropane)
0.009 f&. u. wia ferewam weea
q,R-SEAAEIT
(1,2-Dibromoethane)

0.000Y . 9. 9iq fefeamr el
1%

(1,2-Dibromopropene)

0.0y T, WM. Yid [e<wr e ]

m, IEE

- m m

9, 3-STEFARAINIT

(1,3-Dichlorpropene) 0.02 f1. w1 ufd
e T TG

greaarad (Dichlorprop)  ©.9 fa. 3m.
g feream Jarga

greWAUeE (Dimethoate) o.00g fu
M. i FefexuT o]

u=g9 (Endrin) o.000¢ fa Im 9
TACTHT A

%AW (Fenoprop) ©.00% . . 9
TeTCTAT AagH

eTegraauers  (Hydroxyatrazine) 0.
. . wid e JagE
A (Isoproturon) ©.00% fa, .

gfa fereaar Fac
=9 (Lindane) ©.003 . W WA

[ = -, -,
[l <Hl Adea]

=5

fyomee FaRIRET TRieE Ufbe

43
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4-(2-Methy-4-chlorophenoxy acetic
acid) o.00x f. w. 9ia ferewar g
fawm  (Mecoprop) ©.09 . wm i
feTa<uT ]

sttt (Methoxychlor) 0.0 f&. 3.
9 fetewar Fagai

ek (Metolachlor) ©.09 T, . i
LA G

wifeie  (Molinate) ©.0o% . wm. wfd
TACTHT TG

HErrne (Pendimethalin) - 0.0 . 9T,
9T forear aga

REeE (Simazine)  ©0.003 . WL UM
feTeTd AaGH|

TE FART A UEieE Abg

(2,4 ,5-trichlorophenoxyacetic acid)
0.00% f. . 9t forewar g

e =garEAeE  (Terbuthylazine) 0,00
[y, o, i ofedr Fee®

vt (Trifluraline) 0,03 fu, 1,

gt e Teesl

ArFareAsT (Monochloramine) 3 4. m.

i fAeTA T gl

FHe (Bromate) ©.09 &, . wia oo
- -

FHETEFARIHAIT  Bromodichloromethane

o.05 . w. gia e TagH

L
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grgdarl uEee (Dichloroacetate) ©.0Y
. wr. 9iq ferear e

TS aFARITh T (2,4,6-Trichlorophenol)
0.3 f&. wn. wia e Taes

uFramreg (Acrylamide) o.000Y .
. i e o]

I=aET (Benzoapyrene) ©.0ool .

UM, i TeIeTHT Aol

FArEEE (Chlorpyrifos) 0.03 1. 3,

g forear Teed

mAEe F@rEs (Vinyl chloride) 0.0003

. o, 9 e Fag®

3 g i (DDT and metabolites) 0.009

. wr. 9fa e e

wrzigs (Cyanide as CN) 9@l

=&t (Silver) 0.9 . w. wia foeww

qaACHT

dodT UlFe™Er  ("alpha" activity) 0.4

Bg/L I Wag®!

fareT ufaehier ("beta” activity)9 Bg/L T

TASHT

3.3 UMET @ES GE O g

ST
3.8 . W Jool@ HUATER AT
RUFHT GHET HifaE, TEEEE T
fafEroTErdr AYeve A e T
IHET @A 9 T g9 T |l
g | TE0 @FES g 99 TEl
XY
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Codex General Standard for Food
Additive: (CODEX/STAN 192-1995)

T/4d1 Codex General Principles for
the Addition of Essential Nutrients
to Food (CAC/GL -1987) HT Teaid@
WOHT YEadHee A99gHdl  AUGH
A T T |

¥. w@egal  (Hygiene) & T diar (Code
of Practice)
Tq TR AT TR AR T,
JCATEH, TG, TATebiory, WIS qdr gam
TET  Codex 3l (Huied  [HeAreiraa
Hlﬂliéf‘%dldﬂ Alddlda®e -»‘rllcliéqd?dlja('ll{
AT T TG
1. Recommended International Code of
Practice - General Principles of Food
Hygiene (CAC/RCP 1-1969)
2. Code of Hygiene Practice for
Bottled/Packaged Drinking Waters
(other than Natural Mineral Waters)

¥.Q % TRUS I TEaegdET Q@
TS AT [0 W g
TG -
clced @llet*nH ediaciedl
(Total coliform bacteria A/
qoo fr. fa.
f¥c T Weg MO (Yeast and mould
count) ?ﬂ‘:lﬁﬂﬁ/ . fo1.

LES
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¥.} g VRUBI UHAT g gEeedr

IEE SIS AIETS I W@ &
g -
AT (Salmonella) ?ﬂqﬁﬂﬁl

Ry fm fo Mo (Shigella)
FAarEa/RY, WL o M Fwem

(V. cholera and V.
pamhaemofyticus)?:ﬂﬁﬂ?f/ v
1. 3. i

(Escherichia coli and Thermotolerant
coliform bacteria) ?ﬂgrcrﬁu?r/ qo0

W 1 e %\;'-d\ld;lrl_&o (Fecal
streptococci)

yureda/qoo . f

ct(di?qé\lm-l qEword (Clostridium
perfringens) 3133‘1%?4?[/5(0 . 1.
FUCTECd U T § WIZd (Hepataitis
A and Evirus)ﬂﬂq{:@aﬁ/ . .

Y.  wEfery gFFd SuEem (Labeling
Requirements)
g FoaEed, Ro%e FT TEfdy graEd
YEUEEST T B SIS TEaHEE
A AR ETG-
Y.9 2.9 7. W Il TIRY FHIY TTE
TRUFT qrH TH T6 GHR BG -
Y.9.9 W% TIRUS/gentEga fuse

Ml (Packaged/Processed
Drinking Water)

%
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Y.9.] FEASEAFAES qqURT
fogq (Carbonated
Drinking Water) 4T (| EAES
fogT (Sparkling Drinking
Water)

LR g SgaE

Y.R.9 Hlfa® dqa7 TS RS
STEAAT Jeoid T g |

YRR OTHIE I A GArsy

-

9y |

Y.R.3 U TEES &N WANT U
gHE genee fafueE oEer
Joord T g |

Y3 e Sel@ T didey

¥.3.9 EAE grEEd Fe 9 A
T qrET G |

¥.3.} WANTEHAIATS  qHEl $Ei,
IAEA, a9 A RS
e qHE G T B
15 B o R £ | ) - |
Exll

c.R @ﬁmg?sm-‘?r (Mineral Water)
1‘[01'6?1'(?% &= (Scope)

I @SITh qM! qOEaeel Ad STHRTE]
3

ST AT MNTHT T FHEHT @iAogeh a0

EUR AR EREIE E R T b | R e il

9

AT BT AT HEUT [aWRTATA GHTUIA MUY AT AT &l
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R qi<=g (Description)
Y EFEgw W A Widlae @R egt
=t

@S 9l a1 Wi @i
KGRI IS o o | B E R
L1 | A M £ G A S o I 1
P Y -

o UIEHd®E @HwIh dHET HiEd

\
giHs  qeaET AAEE F

afed o (Relative
Proportion) W TURId  WUHT
\br ; |

o FEA Ul WIHId® HAd AT qEId
Irqare are WH 9 ifa@ ao
TEAHE UEEAT G0 a1 AT
qME TCAREH! T TR T
U9 | gEal Ui 3cqree el

£ o =
qEa"E  TIAT @O HqUE
Qg ARt 9 929 g9 |

[N o .
e il Iddl Hliklded Ecde (Minor

natural Fluctuation) qALH
TETTAT Kiica) ERIETA
(Composition ), T8T@ TAT ATIHH
UFAEH § TG |

o TEA UMIET GEW WEE g
(Microbiological purity) T
IPIGES IS (Original

chemical composition) Ea)
e o -
HlleeedlH| RIEE "1@'1 Tr&

¥
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TEETSHT JIT €19 [-aT8 2™
forg® e w7 iy |
o TEAT UM W &I 3.9 A. AT

FART T T G

IR IS @R T B
R.R.9 Tk FATSTEAFAES
11 e E s 1)
(Naturally carbonated

natural mineral water)

TFAE  FEATSISAFAEE
i @feEes O s
T SafeTa
FTESS AFATSS | T
ELELSS B GO T A
Joot@ WU ATERH GHTE
S v W
FEATSSAFAES Al Aqare
qG T TIRUST G ST
I3 g | ITh Al BISTH
aUHAAT  [eerdr @reat

CIRIE] FTATSE AFATZE
TIEFT FIEEE T I@q
7J T |

R FECEAFEES R WHP
gieges 9t (Non-

carbonated natural mineral
water)

¥
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PSS AFAES AR AHiD
GHogh I T T
e foegar 39 A, W
Joodl@  TIRUET - qeiEd
TIER T TOThioy 9ET
A (free)
FEATRRATASSHI AT
THUH] T Wl F54 I |
R.R.3 FECRATARE BRI
THi® @Heg 9 (De-

carbonated natural mineral
water)
FIEAISTSAFAES BT UHI
GIHid® @sgeh 9l el
Il @M gl ar
WEHdE  TIHT ARSI
FTESIS AFATZSHT AT Wl
o BT MO 39 A W
Joi@  TNUHT  HEATE
IIER UM E TRUE
Ul WA FET Tg | g
g ereear Tt S
AT HHAT @reat
FTEATSTS AFATSS T
FFEE THE ZET E |
.R.Y U Haare
BEATSEATIES RIEIED)
TFae  @Hegw e

(Natural mineral water

Yo
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fortified with carbon

dioxide from the
source):
EICIEDl Graane

FTEATSSAFATSS JfauRT

FieaGEARE EER IR NI E |
EAHT Safera
FTATSISAFATZSHI ATAT T2l
e fergusT
FlEdSEAFAES a9 3.9 .
W Ioold  RUHT  qrTad
S| CO 5 F R | = 2 | B
W TS g |

RN FETSEAFES AUeHT
ELEQRE N C L SRR L

(Carbonated natural mineral

water):

FTETSISAFAZS iU

T(d® @Fsgh qHl Fae
THIET e fergdl  ae

[t [
Alklden Al SHITAd

FTEATSTE AFATSSHI AT T
qE BT T 39 A W@
Jedd  TRUHT  GRATET
SER T WTENE 9E
FEASSAFAES T4 T
TRUHT 9 9 5T TG |

49
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.3 uiew T EHId (Recognition and

Authorization):

MEdE T (WEE) T FoaEd
Afgee®!  TIEET  ATEE a

| o

Sl s |1 2 ) s R K e M O
S M 1| S C A E S
GHoged T B CTH A @
A @ wEe qEar Qo e
PMREE ®Ei$d. WH W ]
TG |

3. A@vIEH  PRaX 9eee  (Essential
Composition and Quality Factors)
29 UER WIET T e [ieE
YIETAT T BUAT JUdd AT
Aqqg8e  (Unstable Constituents)
SET:  RAW,  WEIES, TEE

!

-Q

(Sulfur), ATEMFHT  TANTEEGATS
AAYIFHATIR &A1 TH (Aeration),
RS (Decantation) ¥ g
(Filtration) &1 &9 {3 #9aTE Zers
g | o gEa fafaeed S
EIRIE I IEAT AR S BC IR E |
IRAGT Al FAHEE  OH A
T B T |

3.} ifdes, TeERe qur e g
HYUTUS
3R.9 TH ITF, WEN T @R

THEIFad AIES

4R
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Uil TalEad TF, aear ¥
T AfErer 3T TR EET
UETIEE QU AWURI
e C I CIEEE BREg
H9ETE Y0 THT 8] TG -
?ﬂFﬂﬁ'q'q (Aluminium) ©.9
. I, 9 fefewdr Taeat
YHIHAT (Ammonia) q

. . i e T
FARTES (Chloride) R00
., . 9fa e TEagHt
FAMA (Chlorine) 0.%
. o, i ferewr T
¥F (Colour) <= true colour
units (TCU) |T A aT

F3MI1 (Hardness) R00
. o, uia frewr Taes!
5|é§|ﬂﬂ qehigs (Hydrogen
sulfide) ©o.o% f&am ufd
fereaar wEg®

wA (Iron) 0.3  f 9w
gia feterar TaeH

TS (Manganese) ©.9
. . i fefexar Jaeat
qiiEaw (Sodium) R0OO0
. . 9T fefexmr Tereswt
Tehe (Sulfate) w0 . M
9id foTeadr TacH

43
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2R

R4

F FATIT T
(Total dissolved solids) 800
. . ufa e T
G (Turbidity) R
NTU |7 SaeaT
TE@T (Zine) ¥ @ WL UM
RGNS
TATCLTENT o AIRS
T3 T
TAFTAS ARNCHE AT
T e TeEtE q
RfeETad  TETHEE Rl
WA FHOEH AYETE I
TH B TG -
=2l (Antimony)
0.0y fa. . wia ferewan
BELED]
A (Arsenic) 0.09 T,
. g feteam e
afea®w (Barium)
. o, uia forew waes
awe (Borate) 4 f&.  m
i ToTe<dT qagah
FaSHIT (Cadmium)
o003 fa. wr wf
fereaar TagHt

it
M U

0.8
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HIHTT (Chromium)
o.ov fm. W wfd

feTemT Fega|

amr (Copper) 4 .

9id ToTeaam Aee el

Hrgarge (Cyanide as CN)
oo . W wid

ferexar gt

FaARTEg (Fluoride) 9.4

i, o, uid e Jag®!

@ (Lead) ©0.09 f. W,

i fefeaar et

9l (Mercury) 0.009 .

. 9T ferer erge

et (Nickel) o.03 f. 7.

g TeTeadr e

Trsce (Nitrite as NO3-)

yo fr. wn Wi ferewmw

Tael ecrze (Nitrate as

NO2-) o.09 & m 9@

fetear TaeH

ait=ad  (Selenium) ©.09

. . ufa ferew e

(Surface active agents)

e

-

LR
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TEATE qAr AR

ERIE (Pesticides)
AurEdd @ de (Mineral
oil) ERRIR0]

- $r\oa 3‘_{ = = f%
gTggr@EE. (Polynuclear

~

aromatic hydrocarbon)

EREl2)

¥. Taogal  (Hygiene) W T T (Cope of
Practice)
T TR G THT IR g5,
ICIEA, ATHTE, WUERW TAT gAT W&l
Codex 3TA M FwArr@d  ATaREfeara

AUEE AEAYIHATTER AT T I g -

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)

¥.9  UHiEr WETee FA AiE, s A
TET A& AT FFA A T
T WM A ARy T e
9| g farga e ey
YETEl e (Risk) AE A
(Protected) ] g |

¥} WHaE @R 9l IR T
YT (Installation) FFATEA  FEOT
(Contamination) AFAH T qa
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@UE %5) GE&AT 2 AuTel Tetus 9T Y fmfa 0wqy

T 'ﬂﬁﬁﬁ (Guarantee) TFF{QTﬂ
9y | 9T SFAT T CATET, w;w
A WFlae  @iEsgs 9
JCEAHT AN IIIH gAY T
AqT&] YSTdET (Foreign matters), e
qFT g g | IR, WEHE T
T g Bl UG | Il HEH
FH HEOEE T TG TUAT ThTe
JTIET W] 9g |

¥.¥ OO TRUST UM TEaegar geeer
B THOHS! WULTE q0 WD §F
clcd  FIGTRA  sOECRAl  (Total
coliform bacteria) 31@3!%\21?[/"[00 f.
1. ffe ¥ dAleg T (Yeast and

Mould count) 31?1}{%?1?[/ fr. for.

Y. W IRUH I e geEed
T/ THSHSB! AYLTS T T g
qg -

AT (Salmonella)  HTAEET/2 Y,
f. fer.

STt (Shigella)#ratea/3y, . o,
ieEr o (V. cholera and V.
parahaemolyticus) 31_@1%?43/ Y
fer.

Y9
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QUT %5) TEAT R AUt =9 WET Y Al 200wy

S.  ®el  (Escherichia coli and
Thermotolerant coliform bacteria)

AquEdd/q 00 . .

b AT CACAES (Faecal
streptocacci) 3@"1‘%’1?[/‘:[ 00 far.
.

FARCEIN Tk~ ®  (Clostridim
perfrinens) Wﬁaﬁ/io T, o1,
FUeTSied T T T WIEWE (Hepataitis
A and E virus) 313;5@21?[/ . fo1.

9. Tefely  g¥edl sgaer  (Packaging  and
Labeling Requirements)
qHdH  @Hogh  qeiers SRR RS
T @I USH! Tdlec®d a1 Higw! arqd a1
FrCAH IR F T @ HIHE, 1030
FT AEeTy Gl WAdHEEHT 91 2

-

THISHET TALEE THA AR TG

-

—

¥.9 T UEEET W WiEaE @it

1

N gy | WThiae @iHegeh 9Tl

¥ YePaT B9 qag -

¥.9.9 TEHAE  FEASEAFAES
GIE I S E L R ]

(Naturally carbonated

natural mineral water)
¥.9.} FESEAFAEIAET THH

@os 9t (Non-

carbonated natural mineral

water)

8~
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¥.9.3 FHEASEAFAES EEERE]
gTFfd® @Haad 9 (De-

carbonated natural mineral
water)

Y.9.¥ 9T Fraane
FTESIE AFAZS iUt
LEZEE I S R I

(Natural =~ mineral  water

fortified with carbon

dioxide from the source)
Y.9.% FESEAFAES DIElEa)

TEAE @

(Carbonated natural

mineral water)
¥.9.& FECEAFEESART THAH

g 9t (Non-

carbonated natural mineral

water)
LR Y R
A~ [
L.X.9 HIEAF AT IS e
TIAH Jeer@ T TG, |

Y.3.] UHIH! WEHdE Fid T S
TIAH GATST TG |
Y.R.3 TR 3.9 W Ioor@ TS

WU Tl Joad T 94 |
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¥.3 Qe oo T gidey
¥.3.9 TEED gEEEd A 9N T
T g B
Y.3.} TANTEHAAE IR WE,
ICUEH, GId g0 F7F qUEE
ET e I o I
F4 OM  HEl, e

=z

AT,
1. gaweas S,
AU GBS Fa
P, MW FAH TN T A A (H)

%0

qzur faam, fegewame, FeaEE qftq | 990 € -
TMETA 1RIR0%RALI
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