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

09.09 & (Milk):
TUH JeF THITT: UL YO F@T ¥R AT A9 AN 3 TG 2049/90/33

‘T AT T S a1 AHPT IaTE el T WHIaF AARATHN o, TSI
AAATe TRHATE, |

09.0% TEH T (Cow Milk):

TIH 92 FHITA: U YO FEIT ¥R T AT 9T 3 FAfdT 20%9/90/33

“TTEHT FF” A=A 3.4 FTqerd gaaht fareatt (Milk fat) 7 &1 Fareatt ames geet
a1 gard (Milk solid not fat) ©.% Sfaqera vt "fe THUFT TT TR I8 |

09.0% ¥4 g (Buffalo Milk):

IR TaF THNTT @IS YO FE@T ¥3 FT Ie1q7 A1 3 fafd j049/90/33
“SGTeRT T AT Y0 iqerd garet ferear (Milk fat) 7 &1 ferear amees geret
31 gard (Milk solid not fat) 5.0 fqerd sTw=T a&l TUH g9 THFT T |

09.0¥ fa9 (Ghee):

YA T FHINT: GUg 4O AT ¥R AU IS AT 3 ffq 3049/90/%3

“ferg” A=A A T AT afeRel FRTerdT T gEare fad ar gae <@ ar R At
HEEHaTe qAR RS (ool TITIHT AUHT THEIO AATLT IS TN @RI =g
TATSUH TIH (el TaTddTs Toh T ¥ 8T aHITHE [y arfg
HTFTFN IS,

(@) RoRaTiaas guea (Refractive Index) 1.¥435 MG 1. ¥4UR T |
(¥ 0° FfraireH)
(@) fr=ré fa=aa ST (Reichert Meissel Value) | :5.0 AT TEEa |
() TEE ¥ (Acid value) ¢ fafewmw drerfaaw ersgraames
giq UTH HISHT T
(7)) WETEE W Qo fAfd SFETTee RIS
(Peroxide Value) AfeRrete wia feparame forgm
RECED
(3) STATT (Moisture) 0.4, GIqITaHT TASH |
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09.04 yeitea & (Processed Milk):

T TEH THIT: GUE L0 H@AT ¥R HUT ASIT AN 3 fAfq q049/90/33

“geiifad gg” weITel AT FAHT gl Faredr mept A AfvResr a1 gl Feredr
fed g0 3™ TaTH =l a1 THl ZgH! (el 3.0 Gfqed T qgHl Feedremed
T 3 TRTS 5.0 JIATHT TET AFTHT TAT FRRTT UBRAT (Pasteurization) AT
FSTamT &9 9ThAT (Sterilization) F¥FI~ T TAR TRUH A FIATs ARHATE, |
AT R ythar iuer genfad ggers geniad a9t “qreEREse 39’ T
fSTam v gthar FFa= geiifad ggars geaa qdr “Rdrgss gg” 9=
a AET Fichrg |

0q.0% gt gu (Evaporated Milk):

T G2h TR @US YO FEIT ¥ Tl AT 91T 3 FAfd R049/90/33

“IMAT 3g” AT qgaTe ARTH THAT AT ISTE aTASUH ¥ TaT4ars
TERT T | TAT TUH el FRIHET 0.5 gfaerd ¥ gae (el afed gael
3T TR FHAAT YR 9T AR IS |

09.0 SgIfera gaiIrfea g (Evaporated Skimmed Milk):

Y U2 THMATA: @US YO FEIT ¥ Tl AT 91T 3 i R049/90/33

I IAIRIEd g9 Wl ggare (eal aptiaue T iferes Fowr T
ISTE TATEUH XA TTSATs ARHIE | I TaH! [oedl afed a3
qaTd FRIAT 0.0 GIqT EH §AIG |

09.05 WERT Haftra g (Sweetened Condensed Milk):
TIH q2F YHINTA: @US YO HET ¥ 7Tl I A 3 ffq j049/90/33
“Hega FaTd gg” AT oAl &Tell oA ATl aATeUHl avd g qaTddrs
TEREATE | T TIHI [Fed] FRIAT 5.0 Jiaed T FHedl afed qaal 34
TaTY FEIHT 39.0 graerd ¥ e A FRIAT ¥0.0 qiqerd Wdl gquds |

09.0% wyfka wafra garw W g@ (Skimmed Sweetened Condensed Milk):

T T YHINTA: GUE L0 HEAT ¥R A ASIA AT 3 fAfq qo49/90/33

‘T Faford gaier Aed g7 Tl Gl @l FIRT Toredr qard et

TUATE AT ATFAl SAATSUH! G0 IR TATGATS ARG, | TAHT (oeal Afed

THT I T FRIHAT %0 Fieyerd, Faires! AT HRIAT ¥0.0 gaerd gl
=} =~ c ~ o~ s

Ty ferel qard 0.4 uiqerd AT qdeH g |

@Y AT AT GETGEEEH AaTd TR AIE0E




09.90 Hifkre gan e wyfka uvw g7 (Partly Skimmed Sweetened Condensed Milk):

T TEH THIT: GUE L0 H@AT ¥R HUT ASIT AN 3 fAfq q049/90/33

“wiferer gater Aed WA HEMTT 9”7 (Partly Skimmed Sweetened Condensed
Milk) STTHT feredtt dfed guerl 3™ 9aTd FRIAT I3 Jiqerd, &l HRIHAT ¥ o
gieerd T Faredl TaTd HRIAT 3.0 ¥ FEMT 4.0 Jiqerd IH Tl g s |

01.99 #&E® (Butter):

JIH Tk FHINT: GU8 YO AT ¥R Ul IS AT 3 Ffq 3049/90/73

“FEg " AT TS AT AT 39 a1 g a1 BRAAT fRRT YR AT (Pasteurization)
T T Aefauet gad! ol qerddrs 9vRaas | I9H1 @3 gdd (el
qaTd 50 GiAeTaHT THEH!, el dTad U 3 TaTd R FITATAT TqSH T
ST 9% IITATHT TAEH FAIS | AR ATAHT IJoold TWeh] GUSHT AT 95
GfFeTa=T g TaEE | AGHT 9F G A7 a7 TATET () AT o GHAL TUH
T qHED, | TTAT FH TET (Preservative) FAATITHT EHEET |

HEGTh! TTHT (G2 SISTTHT TART TgH X IeATE HIIHT HIA TANT & T@TeITen?
forg (A1) ATE 79 9T ST Head Wi 9 |

09.9% #® (Cream):

JIH G2 TR @US YO AT ¥R Tl IS A 3 ffq 049/90/33

“BRE” TS T AT STRT AT gl qUATE (AR YRAT (Pasteurization) TRT
TRT gl fereadl BT g9 T TR TRURT Gierwe (AT gael feedr Tagfeq
T fafauen) @8 TERTIE | TEHT TR FeredreRl HET FRIET 4.0 gtaerd
TEH EAAS, |

09.93 T (Curd):

JH ek FHINT: GUg YO AT ¥R AUl IS AT 3 Ffeq 3049/90/73

“TET AT TS AT §AT AT AR qUATE (ARIRTA YORAT (Pasteurization) T AT
JHATCAT | qTAT AGATHT AT Felhl 13 (Lactobacillus culture) BTl TTeR{qeh
TaR FAFAAT ITH g T TH[S FACH Taders TWhRaas | a8 Teel
TIETE abl Tel a1 gl (el [¥RlPU®T gg (Skimmed milk) ATE b Ta0
TUHT FTET ATET FEHN S TaTd &bl IS, A=a9T HLTHN 3 A%E & T,
Tl Fareal  feredl e el 319 TaTd HISET Tedh! §9-s, | T&HT for ar

T AT (HATSUa! a1 ATHATSUR! &7 Fadg ¥ qqdied 9% Tary (HarguH
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TIEaT | AR ForeT, A THATgUHT qerehl 319 9Ty ¥ Il qard aTesh quhl
HTATHT ATATRHAT T8l I |

EAUN

S "I TR 09.04, 09.99, 09.9% ¥ 09.93 W Sfwiiad gu a1 Hwe
AT 9fRar (Pasteurization) T 3 a1 BRwars Fwir £3° fvraigwr 30
fHedT THaT=T FH TET T GO g7 A7 BRAAE IdE 91 d7F R T
AR HAT FRAT PR O qEeae A ety G 9 g a1 Bhudrg
q0° dfredig a1 T Wl FH dIHA G [FATSUH g9 T 3819 HIIeg
FHEITTH AR 9fRar Q1 T g s

Q) HITRIET $&E A TS |

) RAT TRUST gg TIT A T A TG [hIAT AMGUH 9 a7 AR
Tfewst wuaT gfq fafafaear iR+ (Coliform) T o071 EIHS, |

09.9¥ Ry T AR (Infant Milk Food):

IR I THNTT @IS YO FE&T ¥3 FTe 797 AT 3 fafd j049/90/33

“fore] T ATER” AT S AT HET AT AR IR AEHATS T T
(Spray drying) ¥IAT @R TT2% (Roller drying) IRATGRT ST [AwpreTd =0
AT GITTT FEHT YUY AT ATE JAR TRUST @I qeTdars  qgar
faifeq Tawer gemT e @ fBfamerT #Tatergge (Carbohydrate) [ f=rT,
@ﬂ??.fﬁf (Dextrose), @?Réj'-f (Dextrin), HTed st (Maltose), aT [ZIEEE] (Lactose)],
ATgdT{caes a0, RITha (Phosphate), TTEEE (Citrate), @ISl Tcag® ¥ (AR
I Jool@ TTRY FHINTH T [ERI T TR TS @ TaTddrs aeh
TG |

T (TSpTeTeehT ATHT STITSURT YThaT @I Uard Tk IRUhT ATSTeh! AdeTaT
T ool WUHT IS | TG W (Starch), F UH TUET AlRIgATEE®
(Anti-oxidants), €@, AYHINTE el [T, Ted, THR, TRl Tarerebl qor
2Nfee qI7g FHT ATH 98 T 2818 THITAB [UER GRfg ade
g -

REIRY
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9.  |STTeT (Moisture) ¥ Y GITLTTHT TACH] |
(TIeTepT_ SATETTHT)
2 |ZgH Faredr GRS (Milk fat) 95.0 GITeTaHT TEIeHT |
(IeTepT_ SATETTHT)
3. |gue Gifed (Milk protein) 9.0 FTTTHT T |
(TeTehT_ ATETRAT)
¥, |FFIO S (Total ash) .Y JTTeTTHT TeAGHT |
(TeTehT_ ATETRAT)
Y. |TTHSHT T T 0.9 JIFTTHT TS |
(Ash insoluble in dilute HCL)
% | %) gaadadr e
(Solubility Index)
3R T2 (Roller drided) 4.0 fAfefdezar Fae |
T SI3S (Spray dried) 2.0 fafafaear Faer |
@) gAefradr (Solubility)
X S5 (Roller drided) 5.0 FITITHT THIHT |
T TIES (Spray dried) &5 Y GIqeTaHT TEdeH |
o |f9afaT “T” (Rentinol) 3O HIZHT UH Ifd 400 JTHAT
TEH |
c. |t “fe” 950 ATE.F Id 00 I
(Expressed as Cholecalciferol) TEEHT |
. | e (Iron) Yo fafa I\ gfq qoo yraT THdH |
q0. |gTATET (Thiamine) 9540 HIZHT ITH 9fd §00 JTHAT
TEH |
99. |MeIfeATATEE (Nicotinamide) 99%0 HIZH! ITH Yfd 00 JTHHAT
TELH |
93, |RETe®faT (Riboflavin) 9y, ATZHT UTH I 00 YTHAT
TRl |
93, |Pqerfa fa-% (Vitamin B6) 950 WIZH! YT Tia 100 JTHAT
TEH |
9%, |faertae fa-93 (Vitamin B12) 0.9 HIZHT YW qiq 400 JTHHAT

TEEHT |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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94. |®ifa® TEFS (Folic acid) 0 WTZHT UTH 4idq 00 JTHAT
TEH |

9%. |U=2rdfae ufae (Pantothenic acid) |9.%¥ HTE=h! ITH 9fd 00 JTHHT
TELH |

qe, |3 (Biotin) ©.0 "TEHT ITT 9fq 00 JTHHT
TRl |

9g. |faartas “¥dr” (Vitamin C) 3y fafa ar 9fq qoo ymeeT o |

9. |THartaT “&” (Vitamin K) 95 HTZHT U 9fdT 00 ITHAT
TELH |

RO. &YX (Copper) 350 HIZHT IH gfd Q00 JTHHT
TRl |

9. |mafE (lodine) 0 HIZHT U9 fq 400 JTHAT
TEH |

JR. | HATETAS ( Manganese) 30 HIZHT W 9fq Q00 JTHHT
TECH |

3. |NE# (Zinc) 2.y fafe o 9fq qoo yreHT FHa |

R¥. |FIfgTH (Sodium) 2o fafd 8 gfd qoo yTHAT TErdH |

Y. |dTeTtETH (Potassium) 3vo fAfer I8 9fq Qoo JrHwT
TELH |

R%. |FARTEE (Choride) o fafe gma gfq qoo wmwaT
TRl |

QY. | IR (Phosphorus) 99y fafer e 9fq Qoo JrHHAT TEdH |

Rc. |HTHEIEIH (Magnesium) Ry, fafe wm gfd Qoo qTHHT TETHT |

. |FTfed@® (Calcium) 330 fufaq amw ufq qoo wmawr
TEHE |

30, |&IAT (Choline) 3 fafer o gfe qoo greaT
TEH |

3q. |=TERAT AUAT (Bacterial count) | ¥©0,000 i UTH TeI@ehl |

3R, | ®IfT®HH IUET (Coliform count) | AATera gfd 0.9 ITHAT |

U FHITTHSH IJcaTad RTeT T ATETR (Infant Milk Food) FA0T Hisd (Hermat-

NN N

icallly sealed) STSTHT ST TRUHI AT T Ih HISIhl ATAHT JATEA (A
FAT ITH AT T T Jeord T TG |

@Y AT AT GETGEEEH AaTd TR AIE0E



09.9% fimyy s@ER (Infant Food):

TIH TeF THITT: UL YO F@T ¥R AT A9 AN 3 fAfq j049/90/33

“RTT ATBR” AT ATHTRI IR AFEAHT @I [RIGHE! ATl GRThb
AAIHAT T 13 AfAT TR Rrerr AT AR ar G ar 39 g
qfAsTeTs ¥ SI]F (Spray drying) aT A g% (Roller drying)‘?%l’Wl@'RT SEI
TSRO T STAT9T T ¥ Y FIqeTq®T T8 qaR TSl @i qarderg
AREATE, | THP! TANTAT TS TU! (Heal Ta1e Il a1 Aiferes FoHT ffehl
IR FETAT a1t TAS (linoleic acid) ST ATaTd RIS  TIAE (Essential
fatty acid) STGI HTATHT FHTAL FUH TALNT TAGEATE [HeaAl TITHHT HAT il
TRUFT g7 TAT TR AATAT FTATETSIe (S [T, SaaIST (Dextrose),
@?Rﬂ_:ﬁ_rf (Dextrins), Hrearst (Maltose), ATFST (Lactose)] TGN AR TR [l
RS ATY AEdlcds @aUes, RIEhd (Phosphate), ATdd (Citrate), @ivsT
Jcaes T [HaTfaaes A1l FHEL JUH & a9 |

Tl (SpTeTeeRT AT AYATSUeRT UBRAT T IeTY WTeh TRURT ATSIehl ATTAT
W oo TUHT GG, | TIHT LI (Starch), HT T TUAT ATFIGATEES
(Anti-oxidants), g, ATARTE (el T, Tedl, TH, TRREAT TeTelepl T A3
g fed EUEs ¥ T8Td FTHINH [URAR qRfd STTaRe! gIa-a—

~

9. | (Moisture)  (cieteRT | ¥4 GfTTTHET AT |

HTHTRHT)

3. | Mot 9@Td (Total fat) 9 FTATTHT TEH |
(STeAehT_ ATETAT)

3. | gg! dIfeT (Milk protein) 90.0 FITTAAT THIH |
(TTeTebT SATETRHT)

¥, | FEUT TS (Total ash) 5. GfaeTaAT qega |
(ATTehT SATETAT)

Y. | UfEE (Dilute HCL) AT Toe T | 0.9 GIALTTAT A |
(ATeART_ ATETAT)

§. | geefiear (Solubility)

%F) gATLIAAT Febd (Solubility
Index) @Y ST (Roller drided) | 4.0 TATATATAT Tarcehr |
TJ I3 (Spray dried) 3.0 fafafeaezar TaeHr |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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@) gaAaedrear (el SATdRHT)
AT T3S (Roller drided) SY.0 TTITaAT TEdeHT |
T IS8 (Spray dried) 5. Y ITTaHT TEdHT |
o, | faarfas “T” (Rentinol) 340 ATEHT W 9fd 900 JTHAT
THLH |
5. | Paarfas “f8” (Cholecalciferol) | 950 ATE. T Uid 400 ITHAT THIH |
.. | & (Iron) 4.0 I ITH 9fd 00 JTHHT THEH |
q0. | gTAtHT (Thiamine) Q54 AT 9 Iid 00 JHAT THH |
99. | RETehiad (Riboflavin) Y, {Tgh! ITH gfd Q00 UTHAT
TECH |
93. | epIfaATATES (Nicotinamide) 99%0 HTEHT ATH Yid 400 JTHHT
TELH |
93. | faarfas fa-% (Vitamin B6) 950 HTgH! ITH Ffd Q00 UTHAT
TEHI |
9%. | faartae fa-93 (Vitamin B12) 0. HTZHI I 9fq Q00 YTHAT
TELH |
qY. | ®ifde® e (Folic acid) R0 HTZHT Y g q00 rHHT
TEH] |
9%. | I=ar9id® TS (Pantothenic q.¥ fafq amw gfq qoo yrHHET
acid) T |
9, | AT (Biotin) 9.0 HTZH! I 9fd Qo0 JTHAT
TEEHI |
9z, | faartas “dr” (Vitamin C) 3y fafer I\ 9fq Q00 UTHHT TEIH |
9. | fqarfae “&” (Vitamin K) 95 HTZSH! ITH 9fq Q00 UTHAT
TEH |
R0. | HUR (Copper) 350 HIZHT ITH 9fd Qo0 JTqHT
TECH |
9. | e (lodine) R0 HIEHT I 9fd 900 qTHHT
TEH |
IR, | TR ( Manganese) R0 HIEHT ITH Yfd 100 JTHHT
TEEH |

@Y AT AT GETGEEEH AaTd TR AIE0E




3. | N8 F (Zinc) .4 fafer amw wfq qoo wrHAT
TEH |

¥, | WIETH (Sodium) 2o fafer arw gfq qoo wraET
THLH |

Y. | 9refEaH (Potassium) 390 fafer ImH 9fq 900 JTHHAT
TEH |

R%. | FRTSE (Chorine) Rvo fafq urw gfq qoo yraEr
TELH |

Q9. | RIIHRIA (Phosphorus) 99y, fafer wmw wiq oo JmHT
TeHI |

35, | FWHTETH (Magnesium) R fafer amw fq qoo wrHHT
TEH |

Q. | FfeTH (Calcium) 330 fafea wmw gfa Qoo yrawr
TELH |

30. | ®IfAF (Choline) 3R fafer o 9fd Qoo mHET
THIH |

39. | STFAT TUMET (Bacterial count) | ¥0,000 Gid ITH qEH |

33, | HIfAHH ITUET (Coliform count) | SAIEIT Fiq 0.9 ITHAT |

e

Jw@ TRY FHIAG Ioarted farey smew (Infant food) w&wr Hfed
(Hermatically sealed) ST @ITe TRUFT gAIHS ¥ Sth ATl FaaHT
Seare fafd ¥ gudre fafq v Sw@ U gas |

09.9% &t & (Whole Milk Powder):

JIH Tk TR @US YO T@T ¥R ATl qoia AT 3 fafq 30u8/90/33

TIH G2 FIAT ;@IS 4 3) T 3 T (9T AT 3 fAfT 3080/ 05 /09

G 92 FET @IS £0) FEAT % AU ASIA AT Y AT 2089/ 0% /3y

“gT I ATl Mg AT SUT AT gahT qE AfHors A fAaifed e
TAATE AT T (AP TR TR RS @I TITIATS THh T88 T THH
UIER AT 2@ T e, -

oooooooooooooooooooooooooooooooooooooooooooooooooo
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9 STETET (Moisture) Y TTeTedT TR |

3. | ZgHI oAl 98T (Milk fat) % FTTITAHT TEIHT |

2 9Itas (Protein) 3% TATAHT TEIH |
(FereeTr waTe fed T 3™ 9ETEH)

¥, | FACT ((Acidity) 9.R FTTLTAHT TASHT |
(AT TTTSehT SATATHT)

4. | gAefear  (Solubility)
T ITSSHT (Spray dried) R, Y FITITAHT TEdH |
AT STESHT (Roller dried) SY.0 JTqTaHT TEdeh |

% | 3Ed wIE FST ¥0,000 Yfq JTHHT TAH |
(Total Plate Count)

©, | FIfTHH (Coliform) seaferd gfq 0.9 ITHET |

09.9' g e gar g@ (Skimmed Milk Powder):

T 92 TR U YO FEIT ¥R Tl AT 9T 3 FAfd 2049/90/33

TIH g2 G - @IS 43) AT 39 Furet Iera7 9T 3 fafq R0%0/05/09
GG 92 G - @UE £0) FET & 7Y ASIA AT ¥ fAfq 080/ 0% /3%

At fed gl qg G ME AT A AT qAHT qUHT ARAUATE AT
fetfraeaes gare Ffed qgars T TG AR T AR WE @rd
JITIETE FEET TEG | AT ISAH TS FAE GaeT ¥ A[HT U qfefy

TETT THITH %QTT:@ -

9. STATET (Moisture) Y GTTeTaHT AR |

R | gaer feedr 97T (Milk fat) 9.% GIqeTaHT TR |

2 GIfas (Protein) 3% YTATAHT TEIH |
(Fereetr wardl fed T 39 T_TEH

¥, | AT ((Acidity) 9.4 TTTTHT TTGHT |
(e er Ui eRT ATETeHT)

Y. | gATeear  (Solubility)

T gTESHT (Spray dried)
AT STESHT (Roller dried)

.5 Y UIaeTaHT THIH |
c¥.0 GIaeTaHT THEHT |

@Y AT AT GETGEEEH AaTd TR AIE0E




% |3 =T FIC Y0,000 Gfd JTHAT TTEH |
(Total Plate Count)

©. | HIfa®mT (Coliform) FAOTEId giq 0.9 YTHHT |
i Jef@d 09.9% @7 gl 3T T 09.9 T gare Aed g1 T AN @
FHITTAE! I9 Mo aRfa T87d g s, -

(%) ﬂ%ﬁ' dee (Contaminants) | 989 e (Tolerance limit)
a1 Ao (Heavy metals)

9. ATIF (Arsenic) 0.9 fafayma ufa feetromaar Taresn
3. faE (Lead) 0. tafesmy gfq frerumaaT Tae®n
3. FTSHTH (Cadmium) 0.9 fafayma ufa feetrumawr gt |

@) HTSHEHIT (Mycotoxins)
RO AFATE IR (Total Aflatoxin) | 40 FATaamH afd frammasT Faea |
(M) faferzor (Radiation) 300 fafeea gfq fFaTUTHAT Faga |

(%) STTaTeTeh [aoTETeh! AT (Pesticides residue)

9. #Afegd /STefegA(Aldrin/Dieldrin) | 0.9% Tafaum® ufq frarmaaT TaeHr |
3. FARSH(Chlordane) 0.0y fafaum ufq fFarmaaT Tags |
3. SI.E1.E. (DDT) (DDT,DDD & | 0.0R Tafevma ufq frefrumasaT Jae# |
DDE Singly or in combination)

% TIAEIIIT (Fenitrothion) 0.0y iy 9fq fRamaaT FageaH |
Y. TEIEIR (Heptachlor) 0.9% fafevmT gfq feerumaaT Faca |
% fave9 (Lindane) o0.09 fafesma wfq feraimmaaT Fage |
9. THREBHATATHRE (Chlorfenvinphos) | 0.3 AT 9fq fFaum AT Ao |

5. FARITZRERIE (Chlorpyrifos) 0.09 TAfauT® id fFARTHAT TaeH |
% ¥ B (2,4D) 0.0y, fafaura ufq fearmaar TageH |
0. ZFT (Ethion) 0.y tafeoma ufq feetrmaaT Fae®n |

99. HERIEHRI (Monocrotophos) | 0.0 faAfAUTH Ui fFaARITHHAT Taea |
93. FHTA-STTTH (Carbendazim) 0.9 faferoma gfq feetromaar Faesr |
93. SFTHTZA (Benomyl) 0.9 fafeyma wiq feerumaar qaeH |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




9. FTETHT (Carbofuran) 0.9 faferms gfq freromaaT Faes |
qY. ATZIRHTIA(Cypermethrin) .oy fafeyma ufq feetrumaar FaeHr |
9%. ZfEHARIA (Edifenphos) 0.0y fafevma ufq feretrumaar FaeaH |

9. HIT (Fenthion) 0.09 fhfeum® 9fq frarumaaT Terga |
9. THeTIE (Fenvalerate) 0.0y fafauma ufq fearmaaT Fags |
9%. TIIUZ (Phenthoate) 0.09 MU id [FARTHHAT TaH |
0. ®I¥E (Phorate) 0.09 TAfaUT i [FARTHAT TASHT |
3. fufrwrataarge 0.0y TRfaIT® 9iq fFArmaaT qaeeH |

(Primiphosmethyl)
T~ AT TIHT SAATTE [qUTEIRT TUAT Foedl TaTdehl ATIRAT TAIRE, |

R wad

STt TASRTSTAERT SATRT AIATSUHT faf HaerHT T ool TUHT B T, | Focid
TRUEHITSTH IcdTad TRUH gar 39 740 disd (Hermetically sealed) ST

T RS AT ITh ATSTH AAHT @ (HIHTEAT AR Fqd T Jeold
qUH g IS |

3. G IS (Food Additives)
(@) wfaargsrd (Stabilizers)

q. Hifeaw Age Y I giq fReareET TaeH (S

3 dreEdH Argde a1 FIH TIHT AT e T
LR (Anhydrous substances) HT L te)
TRTeR)

(@) WIHF Tsie (Firming agents)
q.  drerEEH ®RES FA IATe gratagrr et
3. FHIH FRTES
(M) Q'Fﬂ'ﬁ%ﬁ [eed (Acidity regulators)

@Y AT AT GETGEEEH AaTd TR AIE0E



Q. difeaH wERe Y ITH o fperaTEeT e (g

3. UIEIEaH wERe a1 HITH FTAT AT e 6

3 SEHTha EEE (Anhydrous substances) HT Jei@

¥, ARHTRC TTfewenT)

P

% Gifeuw HEme

9. UrEfEIH FrEHE

(9) ZHARTIR  (Emulsifiers)

q.  offafas a1 grEfas Frqare g FHITA IS FrATIgIRT

FERITAMEES fatfea

R TTE UfESE HiAT ¥ .Y T giq feaAraTaEaT

greierrgges BEEED)

(¥) Ufra—H{%FF TI=C (Anti-caking agents)

9. FfeqaHT FrATE

. IEHEHIH AATRER

3. IRHEITHEAH IR ThRd

¥, BIEQIHE HEHe

Y. TTAEGIH dqHTse

& AT SEAFTES(THT)

o, wferay fafese 90 UTH fd fFARTHAT TaeH!

5. wRAtaae fafasa (G a1 FIH I

R. Hitegw wAfAAIaiadhe

q0. FfeTaH AT fafdse

9. warniTaH fafade

(A) Uie—ATRIS2d  (Anti-oxidants)

q.  UA-UTHEF TaE 0.4 ¥ Ui [FATHAT qaeahr

3. Hifedayw uEhac (TR TGSl TTAT Joeid

3. USHAE gfendd T

¥, IEACE ETESIRUAET (BHA) | 0.09 FIqTaHT Faeeh (qretehl
HATETAT)

gug Yo, & ¥R, Hiq 2049/90/33 T AU AT ANT 3 AT THIRTT TH
HeATAdH ATl 09.9% gar g (Whole milk powder) ¥ 09.9'© gareT fed
z& (Skimmed Milk Powder) =T Torer afefarars fwfeusr 3 |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




09.95 THR/BFT (Paneer)

T TEF YHINT : @UE $0) HEAT % AU ASTIT AET ¥ FAfT 2089/0% /3y

TR /AT TwATel T T a1 ST a7 ga! guare (AR (Pasteurization)
gtRaT QT T AfAET g9, @nfeesd ufae (Lactic Acid) a1 @msfes ufae
(Citric Acid) 3= Ifafreet™ (Precipitation) T SHTTH! 31 TaTIATS THFT
7% | A1 gar g (Milk Powder) 1 9T MY 9fq aMTee Afehee | T=HT
TS TR TR AT AT W JAT e 7F T 947 e (HArua ggad
¥ R FHINTHER! VAR qRTT e & T68, -

F)  Sarer (Moisture) 900 GITTTHT TeALH! |
(@) ggH Feredl 9aTd (Milk Fat) 0.0 TTeTaHT TEdaH |

(@l ATl ATTHAT)
RN IR /AT AR (Pasteurization) ¥RRIT A 9. 09.0Y4, 09.99,
09.9% T 09.93 FHITH 7 g7 |

09.9% T Ui gaieraee g1 (Processed Full Cream Milk)

JIH UCHh FHIRT: @US §9) J@IT LY et a7 AT Y fafq 200% /90,33

. &= (Scope): AT TUEARX “geTfad g gaTIR 39" (Processed
Full Cream Milk) &I FFwaHT @] &9 |

R. ATt “weftfaa Tt gaterach gu” (Processed Full Cream Milk)
AT el Fereatt ot a1 Fodt, guan ferear e g 39 9ary
°rell a1 TEel YR (Pasteurization) am fS@Te) gq9 gtRaAT
(Pasteurization) T¥I= T TR TRUHT qA FIATS TFHITE |

3. AAEIF AT T O qee® (Essential Composition And
Quality Factors): gge! feredr (ardmHT) ©.0%

N oY

gl el Aed TF 39 9819 (T 5.0%
¥. FeiA=d  (Contaminants), k= (Toxins) T@T €

!

9

(Residues): 9geiifad  quf  gqierdeh  gAT  FHealiAAed
(Contaminants), i (Toxins) @41 @er™ (Residues) & AT
AT FIHRA Al THITSTH ES, |

Y. gt (Hygiene)




(@) gAgq g gAredT ggdl R giwear
(Pasteurization) &l ggars HEAHAT <3 AT
I USHT 30 THeH HIH=T FH Tg T F#uf
TIATE TATS AT A FH A ATTHAAT FRE
T FHIEH M g o G ggdrs 40
feft afraire a1 @ wwar %W qrrRwEER FerergusT
g1 U7e ¥ S8 HI9EUe SHITSTH R afRar 9=1
BT I -
Q) RITRIES X TaH g I |
() REE wiwer geifgd qof gaidaws g9
fershTAT AU 9T a1 TAR MRS TTAT FiT
fafafaezar Fifawe (Coliform) ToET o=
g I |
@) gelifad qur gaierdeh ggdl fSEr gad abwar
(Sterilization) &7 TuATE A= TRUS FedACHT
FrAr Y feilr afeirear qu faeesr Fwas=T
FH TG T FEW qEATS qqATs AT A EA qAG
AMOHAAT A eqq BRAT O SHIEEH Il
gdly T HFEO qdens TEies  (Aseptic)
AT 740 Aigd (Hermetically Sealed) sismaT
AT T TG T Ih 39 HISTHN ATTHHAT TG a9
FRIAT 30 femaey faue g3 A1 TEmH AT
FHITTH ST & IRAT TR WH g T8, -
Q) TRITRIES I A g I3 |
() SIATY &9 TRTHT Jiiad 9o garerdeh gd
famT UfEusr qU a7 quR RTET AUt
SET Afed g I |
1.3 TN o7 FATeTaeh FeeRl ITATEH, T T4 ZATISAFH
(Handling) =gl dF=l HY&UE AqTd WHFR  HH

faehTe HATATS Al THITSTH g, |




%.0 A=y
AATHT GTE [TFATAA, 00 o b THITSTHS! [FaR0T Il
IS, | A1 AT yfRar aeae= RO gorfad g garerdch
qgATs “OTeERIese | hW fAes” (Pasteurized Full Cream
Milk) T STraTe] &9 9FRaT FFd= TRUHT Feifaa ol gaierdwh
qgATs “TeRArgse wa Hd ek’ (Sterilized Full Cream Milk)
aff et Afeag |

09.;0 g¥iifaa & gaierge g (Processed Low Fat Milk)

JIH Y2 TR U §9) F@T ¥ FUTd TAaT 90T Y fAfd R09% /90/3

9. & (Scope): AT AR “yeiifad HW garawh 39’ (Processed
Low Fat Milk) T SFwdT @] g9 |

R. ufewr T “geiifaa @7 garerach 39" (Processed Low Fat Milk)
AT AT ST Zaeh! Forear vmefl, aeh! Fareal fed g 3
qaTY "Il a1 TErel (AR (Pasteurization) a1 STETI] &9 9RAT
(Sterilization) T TR TAR TRUH A TIATS TRHAIE, |

3. AAEIF AT T O qe® (Essential Composition And
Quality Factors): el feredl (ardrH) 9.4%

T ol aed 379 3 TaTY (FEH) 5.0%

¥. FRAAeS  (Contaminants), k= (Toxins) @&
FaAY (Residues): Tefad 0 HANTIE FIAT FHrelAad
(Contaminants), i (Toxins) @4T s7aer™ (Residues) & AT
T AXHRA AT THITSTH EAS, |

Y. grafe (Hygiene)
X9 TENET qUr YEHSIaE ATIEUS:

(@) qlgd A HAIeATh gl MR geRaAr
(Pasteurization) &l gFuars HFAET €3 AT
IfealreHT 30 fAAadhl WA FH qg T F900
TS qATS AT AT FH TEI ATTHAAT (AT T
T THIEH T G T GO ggars 90
feeft afraire o @t =1 F 7 aTrRwaT TSR




F TS ¥ TETIH AIIRUE FHITTH (MR Jrhar €T
SRR
Q) TRIEHRTEST & A &7 I |
(k) [Rrm aiwwr geifgd #H gdieraTh gy
fershTAT AR 9T a1 TAR MRS ATAT FiT
fafafaezar Fifawe (Coliform) ToET o=
g I |
@) gelifad FH FAATh ghdl Sar gdqd garhRar
(Sterilization) &7 TgATE AT TRTHI FedACHT
FrAr Y feir afeiemr qu faeesr gwas=T
FH TG T FEW qEATS qqTg AT A EA dAC
ATTHRHHAT SAT] B9 BRAT O FHIHEH  Iqdl
gdly qEe HEO qdgens TEies  (Aseptic)
FaImET 79 Aigd (Hermetically Sealed) s
AT T THG, T I<h 39 FISTHN ATTHAAT TG a9
FRIAT 30 femaey faue €39 A9 Temd e
FHITTH ST & IRAT TR WH g TS, -
Q) TRITRIES I A g I3 |
() AT 9 RS JLTaa FH gaAedh gd
o wfeusr qU a1 quR IRTET AU
SET fed g I |
YR T FH AT Skl ICATEA, T 9T gATveSiagH
(Handling) =gl dF=l HI&UE AT WWHFR  HY
forepTq FeaTerde dieh STHITTH g |

%.0 NeIfery
FAAAT @ FIHIEE, 2030 o e THIHG! (a0 Jeo@ T
T, | A R GRRaT e TRTHT Geiifad 8 SieTeh qers
“qrERIESE A WTe Wk (Pasteurized Low Fat Milk) T Siram

FAF URAT TR TRUST TIad FH GAieETh qare “RRdress
&1 s faes” (Sterlized Low Fat Milk) afe «fet |fehass; |




0.9 Wit gare W g& (Processed Skimmed Milk)
TIH Tedb THITT: GUL §9) @M LY e Ao1aT A0 ¥ fafd 309% /90/33
9. &= (Scope): dT UEAX “geiifaa gateRfed g’ (Processed
Skimmed Milk) @1 H¥=gHT @] &e |
R. ufewmm: “oenifud gareRfed g’ (Processed Skimmed Milk)
AT ATfTh FqHT gl foreadr Fhebl, qgapt Farear fead g
319 T=TS "l AT TEel MY (Pasteurization) aT ST &9+
gfsRar (Sterlization) TFI= T TAR TRTFT T FgATS THHT
TG |
3. AAEEF AT T O qee® (Essential Composition And
Quality Factors): ggel feredl (a¢mHT) 0.4%
Ta foreetl dTee g 3 9aTd (FEH) 5.0%
¥. FRAAe®  (Contaminants), k= (Toxins) @&
Fa9  (Residues): FeTifad 907 gaAieTdeh gUHT deallAACd
(Contaminants), af#= (Toxins) T4T @™ (Residues) & AT
T ARHRA AT THITSTH EAS; |
Y. gt (Hygiene)
¥.9 TYER q9T EHATEEF ATIRE:
(@) geltad  gaieRled ggel REW gbear
(Pasteurization) &l guars HFET €3 AT
GfrairgdT 30 fHveH! THIATRT FH TG4 T T
TS qATS AT AT H TET ATTHAAT (AT T
T FHIEH T TG T GO ggars 90
feit Afcire a1 ot w1 # 9 aUwy gvy erarsue
T g T ST WIS FHIGTH (MR IbRar @21
TH g TG, -
Q) RIFRIES X AT & I |
(k) TR Ruer geitad gaieried gg fashmr
AMEUH AT a7 TAR ARTH FGUAT  9iq
fafafaezar #ifaws (Coliform) T o=
g T |

@Y AT AT GETGEEEH AaTd TR AIE0E



@) gurrgd  garried g SEr @dd YeRar
(Sterilization) &l TYATE o= TRTHI BraATHT
FRIA Q4 e dfrededr U fAeedr gwaww=r
FH AET T AU FATE qAATE AT A EA AL
AHTAT SET0T BA9 BRAT O FHIEEH 9l
TEdley qE HEO ggdrs Tdied  (Aseptic)
e a0 Jigd (Hermetically Sealed) wigTHT
T T I, ¥ Ih q9 BISTHN ATTHHAT TG af
FEIAT 30 faaey fau &390 919 TeTasl queve
FHITH ST &= IBRAT T TWH g TS, -
Q) TRIERTEST & AT &7 I |
() SIAT g9 RUHT geltad garried g9
foshrr afEusl U a7 JIAR ARTHI TTAT
SET ed & I |
YR gelitad gateried el IR, Tead 9T gATIS g
(Handling) @@=gdm 9wl AMMEUE A WXHR HY e
HATATS Al THITSTH &g |

% qEtay
AAAH @TE (IHEAT, 039 o dleb FHITTHB! [T Jeer@ T
TS | AT R 9RRaT qeae TRTHT eiifd ganriEd gudrg
‘“qreERTESe [ehRe ek’ (Pasteurized Skimmed Milk) ¥ Siramor
FA GPRAT IR TRTEHT T FH gaieRiEd gadrs ‘K RArgss
fepre e (Sterlized Skimmed Milk) i e |fEs; |

09.3R Wi T g (Processed Flavored Milk)
I T FeRITA: GUE §9) TEAT LY Farel a7 ¥ fAfd R00¥ /90,3
9. &= (Scope): T TUEAR “FIfead gg” (Processed Flavored Milk)
F FEIIHA] AR &S |

R. ufewmn: “¥Terd g@” (Processed Flavored Milk) sw=rer g
AT G UeTd AT el fqsporar ey faarg qar aiveer T
TRTSATS TR IS |




3 AAEYIS AT T O q=es (Essential Composition And
Quality Factors):
3.9 Fo1 TRNER T9H TS IaTY ¥ o aeeh 3 SOERTERe
QT RIS T (ST, TR AT gelT), FIFT, Theld, FHI, Helhel
qAT TENT T AFATE FH S/ A/ T/ et anife, o, ¥1E,
AT, FlrSHEd, T 97 A Wed ITANANT HAH a1 JTHTF
T ¥ FuiEa @ 9@ (Natural Flavoring Foods), @&eed @rer
FrrefrersrT AT fge AR AT TART T Alehrg |
3.} =T (Composition): aFHT feredl, el aTe® gaal 314
TRTSET |AT S AIEUE (Standard) #7 g AT IS TATHEATE
IATS &1 |l HIIGUE URT TCHT & I8, | ST AT AII8vg
TR 09.04 H getga g (Processed Milk) ame geiifad
“atieard gg” (Processed Flavored Milk) s|TTHT geifaa gere
T AfFUeFT ATIEUEE® I T IS, |

¥. FRHEd  (Contaminants), 2= (Toxins) @ 3@y
(Residues): Feiifaa o ufeaa 38T Frelted (Contaminants),
afm= (Toxins) @ a9 (Residues) &1 AT HATe AR dleh
FHINTH §S; |

Y. grefe (Hygiene)
¥.q TYET 91 (eSS ATIEUS: Teitad Fiead gl eid=
gfRaT ¥ qEHSiiad AIEUE S AIeve (Standard) ® FF AT
IS TaTIATE ST 1 Al HIIGUS URT TYehT & g, | ST
AfqaTd |TIEUS FFR 09.0% H geitad 39 (Processed Milk) are
geitaa Fteaa g (Processed Flavored Milk) seTaaT wetifard
TIHT AT AHTHT ATIEUSEE T T T8,
YR OUTTa R U AR, WA qAT gATUETerg T
(Handling) =@=gdm 9¥&@=dl HIIEUE AT WHR HY [aHr
AATATA AT THITTH FE, |

% ey

AT WE (IHEAL, 00 F AT FHINTHE! [T Ioer@ T

TE | WY gOiET quRl Ffe T HIIGUSH! I AT TS




q_aTr \\g}rgﬁ_ﬁ\ ~ ‘\:,‘(’__rl_q_\ \Q
q9g, |

09.33 &R (Pustakari)

I qaeh THIT: GUG 0) FET 3 FUTe a7 9T ¥ fAfd 008/ 0y /39

9.

TR & (Scope)

AT RS A STHRTHT AT AT TRTHT T ThRbT TTHRITS
FHI |

gfe=@ (Description)

TEHNT AT Fodl, q@@y ar (a1 S J&T9H gaT, 39 ¥ b I@r a«n
ARE, TR, PR FARA, @7, GHAA, AT FT&dT HFAT el
AT TR G TF ¥ ATEATH (b1 g S=F ATTRTHT TohTE ATHII:
F-ATET ATHRAT TAR RS AITAR] TFERE T Jeiad ard
TRTEATE TS |

qEAEF KR 9ikfee  (Essential Composition and Quality
Factors)

TSEHTTHT FATATIF G (RIRTHA) TF, TR TR, FSTIAT ¥ ST
TS, | AGHT FH I THREP! TN 63 T TANT TAHTHT gTHT
Y qFATNTE T, TG ¥ agd IaTd Aed g1 IS | TIAT e
AIIEUEES I T AU &1 T -

*.9. UNECRINE HTAT

q. ST (Moisture), %, TEHT %0

R fereit TaTel (Fat Content), % EISTHT (@@l dretepl 5.0
ATITTHT)

3 THRICATH S FITE (Extracted Fat) %1 TfdS %.0
w7 (Acid Value), T (THiemA draiaas
EESIAHITEE Utd ITH faredr qaTeEm

¥ *JTfae (Protein), % TdTHT (F@@T ATeehl ATATTHT) 5.0

2. FA A (Total Ash), % TEHT (@@ FTeTF] 2.0
ATITTHT)




% ufaeHr T 9IS (Acid insoluble ash in dilute 0.3
HCI), % T (J@aT Jrerehl ATLTEHT)

o, T ¥ HIeg TUMET (Yeast and mould count) &M, Bt
EIEIEE
= JredT=eaT (Salmonella), gfa ¥ JTHEHAT ELEIEE]

* 9ifa (Protein), % = %35 X ATZEreT Fiaerd
@s3ar (Hygiene) TWwl =qqen
TF TeF ICNET HAEHH T a1 A JERH (Herg T TN T
QEFR JCATEH T UTed S | [EHIEIPl FCATIH, FUTeH, AThig,
ZAATUSTE, HUSRUl qIT ATl &l T@ogal dv=dl q HIIEUE Jq1e
TFR B AT TA=G (b AeATaae e THITH 88 |
iy (Packaging) @ ates (Labeling)
TEFHNATE GhT I qEdl, G USH DTy Il (HeRTe)H
fTea= T wE T U, | JFETE AT TRUST @ GETIH E
qEATATaF @R, T, WETWW%WR?FW?TW(F{W)W
FIT | TEFTIHT TASAHT @I (FAATAA 09 o AT THITSTHET (a0
I T IS, |

09.]¥ {aqr& (Gundpak)

JIH IIF FHMTA: U W0) F@IT R AT 797 AT ¥ fafa 0vs/ 04 /3%

q.

AR &7 (Scope)

T VAR HIHE FTHNTHRT AT T TR TS FhIRHT TFATHATE
JHIS, |

gfe=™@ (Description)
[aqTeh TSl TISHT F@@y a1 (a1 S 9aTd, 39, aT, T (@ Jr),
HHTH FARA, HI, q3TH, Bbal, Aad, T, <@g, GRHA STl

AOT fAATS aTEAl RN GHUR AAaidel @ and faEm I ar
TG TR qIRUHT GATHT AT FATeAeh] TRFIRE ST L
G GRS AR TG, |




AEaYF U IREe (Essential Composition and Quality Factors)

TEUTRHT W@TATaE @R (RIRTHA) TF, ATMAF W@TE, TXHIAT T e
g3 [ aeHT & af geprerT seaddt S forg ot AT AUHT g
Y qTAATTE T, TW@IE ¥ agd 9Ty Aeqd g e [ a9Ar e
AIIEUEET I R AR & I -

%.9. RUEEIRI L LEL

q. STATeT (Moisture), %, ST Y

2 fereiT 9aTY (Fat Content), % SIETHT (T Teh! 5.0
SATITIHT)

3 THRICATH S FITC (Extracted Fat) %1 TfdS %.0

=T (Acid Value), T (FAfemH q‘mﬁmw
X *qifas (Protein), % SEAT (Fe@T Eﬁ?ﬁﬁ HTITHT) 5.0

Y. | T (Total Ash), % TETHT (FET AAHT ¥.0
ATITTHT)

% TfaeHT TH 9o (Acid insoluble ash in dilute 0¥
HCI), % T (J@aT Jrefehl ATETEHT)

o, T ¥ HIeg TUMET (Yeast and mould count) &M, Y
i JTHHT

z. ATeHT T (Salmonella), 9fd R4 ITHAT EREIEDE]

* 9ifesT (Protein), % = .35 X ATGSrSA graqerd
oAl (Hygiene) Il =qa<4n
TF Tdh IR TdbH TIAT a1 T THRET s I TART
TR TEUTE IATET T qTed S | TITehehl IJATaH, TUME, @THTT,
ZAATUS g, HUSRU q4T GATAI &l W@egal qFaedl d+d HIIEUg T
TFR B AT TA=G (b AeATAa Al THITH 83, |

weteg (Packaging) @ar watag (Labeling)

eUThdTs T T q&@l, @I YSH AThTg ATHRT (HERI)AT RTearear
ﬁmﬁﬁalwmnﬁ@ﬁmw&maﬁrmﬂm




W@ME, T, 75 AT dF B eiaeRE gard arsq (Rfds) g gad |

T[TUTehe! AT @ [HAATTAT 09 o Al THINTHB! [FaR0 Joel@
T T |

09.3% FAT (Chhurpi)

I qaeh THIT: UG W) @I LY FuTel Irora7 9T Y fafd R053/0¢/39

9.

AR &7 (Scope)

T, ARRME a7 HGPT Ueher a1 MAPIT g9 woite TRT JedTas qar geiies

T AR TR T THRFT GATHAT AT TR WIS AR g9, |

gf= (Introduction)

AT TIHT ATATRT AITAD! TFRTT @ GaTY 2N GUrdATs Tarelehl 6k

ek T fataet A fafivs, S gean, gee, g@l, g@r 991 =

(Chew) 9 7= TTT¥wg) FATIATH a1 HH TAdh sgals SHICR ITITh

fafagmT waTwR MeFdr GATATS STl a7 FIST ddaare SHgig, e

g 3 UGS del GRIAGE (MR AT (Pressure) HI TART I

f=r ST ATER (Shape) fag=g | F€dT 9T WUHT arsm AT (Fresh

Chhurpi) @1 gat @@E =1 T FrAl, SO a1 G JUA<hH (A(gRT

IUAH ATTHH T ATGATHAT GhTUAs GUI TAR g | el foreedl aaredepl

ATATHT GUTeTs SBTH AHTTH T (eh0T TRTHT 3 |

9 wargs @t (High Fat Chhurpi): a9 a1 ggel feear qard
Y.0% a1 FT Wl FG1 HUH guies Tesr |

R FH FARI® gar (Low Fat Chhurpi): 78 a3wr gge fee
qaTd Y.0% Wl FH WUH FUE® Tea | FH FAeEh gurdrs
T = (Dog Chew) &1 &A1 9f IJTHRT T oA T3 ATTHI
el

qEAIE O IRfIEE  (Essential Composition and Quality
Factors)

AT Ty T AHT 9 AMAF 18 T qTEAT AUH g T8, | TqH AT
amﬁmwzwsﬁm|m§ﬁw§ﬁ$amﬁﬁw

PCRCIIRNY

T TETIRT JURATT B g qAT F@T TFHT TAN T qrET B |




. . Ca|
.49 R e A ‘
g N
Sterier  gfqerd, @@ (Moisture | 9%.0 9%.0
percentage, maximum)
TP B GITeA, FIqTT qeaT qeAshl | £0.0 0.0

ATITEAT, T (Total milk protein,
percentage on dry weight basis,

minimum)*

qgeRl foeddl 9aTd, giqerd FEar| Y0 a7 |l | Y. .0 W
drerebr wmamedT, (Milk fat, percentage | STwaT a&r Y
on dry weight basis)

FA T, qiqud  gedr didel| 9.0 9.0

ATITIAT, FETHT (Total ash, percentage
on dry weight basis, maximum)

* gifad = qrgared X .3
3

(<p)

(@)

“Fifaer @I YR AT GFT, ATelal, Fie (), Wit ar @i
T, HIEl, dTqH hT ATAdH TaT9ars v I8 |

“Sifereh ST qRTd ATl OISl /3, 9, FTHL, URTAHT ThT, FISTH]
TT, TTSET a1 AT BT/ |@Ar a1 Arer T, qeawe qAT Aty

q HIER AAdH q@TE TaT9dATs Thd I8 |

FEtAAed (Contaminants ), i (Toxins ) T a9 (Residues)
FUMET FeaTiavved (Contaminants) ST: SraTeTe faurdrent sraere, &y

(Heavy Metals), q&H SiAmEE d41 == (Toxins ) @ mad
q BAPRE TAAF] ATATEEH ATHAH AIAT T TXFR, H T4T
T [T FeATAde dre FHISH g |




Y. @ (Hygiene ) Sl =qaear

UTHT IATEH, TN, ATHTG, BATISIAE, HUSRI TAT ATHIHT =BT
Fl AT IR, F JAT TI (qbTd HATATA Al STHITSTH
TS | GATHT FEW ST WIS T8TT THINH gE;-

%.9. T e AT
q |g @ifa, gfq gm=ET (E. coli, per gm) Featea
R | AreHEeT, gfa Y ATHHET Fatea

(Salmonella, per 25 gm)

% wie T Aafwe wwEr =gen  (Packaging and Labeling

Requirements)

UTATS AT T T, T TSH ATH g AU a1 T ATHTS
T Fihs; |

(@) TS TRURT FUTh! ATAT @I =gl q9T [UER TF, 3059
&I THT 2 THISTHS! [FaR0T Joer@ T T |




02. dct d2n fa3
(Fats and Oil)

0R.09 T 4« (Mustard Oil):

JIH T THITT: UL YO FET ¥R AT A9 AN 3 fAfq j049/90/33

“TIETeRT qA” T=ATel FTTRT AT (Brassica Species) T AT, ?T\Qi (campestris) AT
(juncea) AT FETH (napus) STATTHT TAT TAT THT TASHATS [HRIATRT TAATS
TERAIS | AT T TS e (ATRISIESS ATl HIRUN) THUSH, I+ e
T AT THTRT, AATHNTR AT A, T7d, THT FeTelehl T w92 Al Afeq
g, Ah] EAINS, U4 6T FHITTHS! [UEAR IR AT gIae |

(@) frrmaETT gvee 9.¥%¥% af@ 9. ¥E%R T |
(¥o fg.q.Hm
(Refractive index)

(@) TIHIReE ST 9%5 MG 90 T |
(Saponification value)

M AT T % 3@ Q9% FH |
(lodine value)

(&) HAHIARTS T8 qard 92 IR gfq fFarmR e TaE |
(Unsaponifiable matter)

(3 TUhEE wIq %.0 fafeum drarfaaw eeseEs
(Acid value) gt TR FH AGTH |

(=) WRFETES T 90.0 TAfA FEEIITEE WSS
(Peroxide value) afrrsr gt Freime aermET

T |

@) afqer a&e (@fdfedr are=r) | 9.y feilt dfede Aamae |
(Bellier test)

(V) BHTEHES I Tfes gAIs |
(Hexabromide test)
(T2 FUITH AATIHT)

aocey.

ST VAR AT e U afq arfsHE (Argemone) I AHATSUR!
EAIAS | ATISTH da fAfausr 9 @ alfdens wH-s, |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0R.0R I TRTH ¥qfae Aa« (Imported Rapeseed Oil) :

T UEF YHIRA: GU L0 H@AT ¥R F AIT AT 3 fAfq q049/90/33

“YTATT TNTHT TGS AT ATl SR STTTRT (AT, AT ST SRt
WIT-ER@'H, fa. stferar srgan fa. 9= (Brassica campestris, B. juncea or B. napus)
TG JUSTIIART Tl qIT T&(Feh UMAE (Erusic acid) T qcd  HATSTR
dAgAeTe el AT ITANTH! AT ITATH g1 TR TeNGH TRUH daAdTs
TRRT T | AT 9 O (ATFRISTSSTR! HIROT) THUR, ITHT Gfewd T ATl
TURT, AITHNTH TGN I, T, THH TeTelehl Ud HaR Hefl Iea e, T
g TETT THITHP! TUER IR ATETHN gAae —

(@) R e q.¥5y4 3G 9.¥%R THE |
(¥o fg.q.Am
(Refractive index)

@) AT ¥ ¥ 3@ 3% TH |
(lodine value)

(M) RS 2T 18c @ 923 TH |

(Saponification value)
(|)  HHIRTS q8 9ard R0 I giq FFAmmH TEHT TEEH |

(Unsaponifiable matter)

(3 UhEE wq oy TAfaum™ drerfeaaw aegrres. aid
(Acid value) UTH JTHT TaSHT |

(=) TRHTEE T 90.0 THA TFEITAe RS,
(Peroxide value) Aterret gia fharme Jordr Faga |

(@) FHREMEE T Tt |

(Hexabromide test)
(TZ TITHT ATLTHT)
AT AqTAfad TATaEHl TETare @eTdT IcTed TqiaE ATTA (Rapeseed Oil)
qUHT Ufag WA .0 fAfaure drdifanw eregrateg ufd UTH JerET TaeEt
7 goH=g THRIGATHIT (Solvent extraction) faferare aet fHeptferuer srowm wgerd
Sanifed 9U i @vg (3) AT AU FHITH g |

2K

~

I MUY ARfg e R afq aifsEE 9« Afeareuer g |
ASTH oo TRfURT Jo W@reeers efqere Al g |

@Y AT AT GETGEEEH AaTd TR AIE0E



0R.03 WA q« (Soyabean Oil):

Y U2 TR U YO FEIT ¥R Tl AT 91T 3 i R049/90/33

“YEHTEHR] T AT qhT ST FHTE (Glycine max) AT [HHITATHT T
AT FFRIIS | TFAT Tehl @IEl (Gum) H ATThaH AT T FASIT
(Hydration) ¥ aTf=Te (Mechanical) 3T Hfqer JUITEIERT THLT Febepl g I, |
q1 O A Ted (ATFTSISg) THUHI, THT Gled T AT THATH], AT
e qed, 3, T, A T @ioT def qeTedl U9 %92 Hell Aed =g, T
T JET THINTHS! TR AR el gaams, -

(@) AT Srea 1.¥%40 3@ 9.¥\%0 FH |

(¥o fg. &A1) (Refractive index)

(@) HTIHIRdET ST 15% 3f@ 934 F9 |
(Saponification value)

(M AT T 920 3@ ¥o FH |
(lodine value)

(=) e wIe .Y fafeuma drefaay esgemse gfa
(Acid value) T FTT ATLH |

(F) WRHETES W q0.0 fHid THETITEE RFTSg
(Peroxide value) ARRTST W FFARTT SFerar qaead |

() SRS TG TaTd ¥ I i R o Taee |
(Unsaponifiable matter)

(@) RITRITTHRT HAT 0.0R FIqITTHT TTSHT |
(Phosphorous content)

0R.0¥ I AN (Palm Oil):
T 92F TR U YO FEIT ¥R T AT 9T 3 FAfdT R0%9/90/33

“qTH ATTA” AT (Elaeis Guineensis) STl ITH Tefehl [alala [HeITAUH T
HTHE ITHNTHT ATNT FTIhH & TR FTET TRURT TAdTs TR T, | A1 de
AT T (ATRISTESS Rl HR) THUR, THT Gfewd T AT THUHI, 36
AT qed, M, T, T T G el AeTelebl Ua e Hell ed e gl
g T THIGTHR! TURAR TR AEThT e -

(@) foRmENT TreR 9.%¥%¥%q 3@ 9. ¥YUR FH |
(o fe.&m

(Refractive index)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(@) afrer arahe 30 fg q. 9vaT T |
(Ffeer e #99)
(Melting Point)

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

(°)  wArEred W (fas #9Te) | ¥y, dfE UE T |
(lodine value)

(3) STUIHRTS T8 TaTd R UTH iq [P TeTAT TR |
(Unsaponifiable matter)

(=) i A %0 fafaums dratfaes erEgrmres i
(Acid value) YT AT TeAHT |

(@) RS W q0.0 fHid ST RFETEg
(Peroxide value) afrrs ofq fFarme SermT Aaead |

0R.0% I Fe JA« (Palm Kernel Oil):

Y U2 TR @US YO FEIT ¥ Tl AT 91T 3 FAfd R049/90/33

“QTH &elel ATTA” ST (Elaeis guineensis) STl ITH Tetehl faatare faertferaers

T A ITARTHN AT ITTh & TR JTae TRUH TAdTs TFhTde | Al

T AT G (ATRTSTZSSHT HIROT) THTH, ITHT e T AT THTHT,
% AT qcd, 3, T, A T @il def Tl ¥ wa? Hell Aed =g ol

% 8T FHITTHD! T[UEAR qRfg TTeaed g -

(Refractive index)

(@) TP e (Yo fe A AT | 9.¥¥%0 3@ 9. ¥U309H |

(@  SOHIREET ST 330 g WY T |
(Saponification value)

(M sl e (s H4TS) Qo 3@ 33 T |
(lodine value)

(|)  HAHIRTS q8q qard R I 9fd fFarmH JoH TaH |
(Unsaponifiable matter)

(3 UEE W %0 fHfaum™ drerfaed aregrrEs.
(Acid value) gfe I FOTHT ATEHT |

() TRIFTSS. W1 0.0 THIT SHTTE RIFEES
(Peroxide value) wfRTSTT atq FpeoTe JerET qaEe |

@Y AT AT GETGEEEH AaTd TR AIE0E




0R.0% qrHifa (Palmolein):

Y U2 TR U YO FEIT ¥R Tl AT 91T 3 i R049/90/33

“QTHITA” =Tl (Elaeis guineensis) SITebl 9TH HoaTd [HHAUHI TAATS
GV YTHATGRT ATIFILT A TaTd AT FEATZUH daaTs THhT I8 | AT
qa AT I (ATRISTZSS P! BRI THURT, AT Bfew T STATT AHTHT,
% e qcd, 3, T, T T @I ol T&Telehl ¥ hae Hell e wwg qhT
T TET THINTHS! TR R e gams, -

(@) foRTET gge q.¥440 3@ 9.¥%90 FH |

(¥o fg.q.Am
(Refractive index)

(@) HMHEIREET ST 92y 3@ 04 HH |

(Saponification value)

(M) e W (fast #edve) |4y 3@ &R T |

(lodine value)

(%) TATIIARTS qE gard QR I 9 fFeRTH JoHT TG |
(Unsaponifiable matter)

(3 ufas wq %o fafauma drarfaas eggaTes gfd
(Acid value) UTH FTHT TIZE |

(@) WEFTEE W 90.0 AT THAETATE RIFETES
(Peroxide value) AR 9t FEATTH SerET AR |

0R.00 FEHH q« (Groundnut Oil):

T T2h THNATT: @US YO FEIT ¥ uTel AT 9T 3 FAfdT R048/90/33

“TRTHHT qA” T FHT, To5 daT9 (Arachis hypogoes) AT TR fHeTerel
JATS TR I | AT Jo TRT, ARSI THUHT, el qared ATHfawen,
QT g T STATT THURT, A, T, T T @i e THURN ATg R
T8 T TETT FRISTHS! MO GRE el gaas;-

(@) ORI TTeR 1.¥%R0 M@ 9. ¥%¥0 I |

(¥o fe.&.9)
(Refractive index)

(@) BOHITREHTT AT isc Mg 9% F¥ |

(Saponification value)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(Peroxide value)c

M wArEred W (st #97€) | o4 3@ R ¥ |
(lodine value)

(°) SRS T8 TaTd 90 I 9iq FFARITH TAHT TeTGa |
(Unsaponifiable matter)

() afeuz 2@ (Bellier test) 3R 3@ ¥q |
(@fafedr araww ufafes
MESRREEICS

=) g we ¥ faferms drarfaaw erggrrsg gfa
(Acid value) UTH T TaSE

(@) WIHEES W qo Thfa g WHTEg

gl gfq s qorHT Jaed |

0R.05 AREw®H a« (Coconut Oil):

Y U2k TR @US YO FEIT ¥ UTel AT 91T 3 fAfd 2049/90/33

“FIaTRT qA” FwT AR (Cocos mucifera) Ferehl 3T (Copra) T fehTferTant
JeTs ARRATE | AT O AT =g THURT, Tl g T STATLT AHTH,
9% A qod, W, T, TE ¥ @IS del AeTeidl Ud %97 Jer ded @y,

TRT A% IETT FHITTHB! URAR qRET TAETH 5 TS, |

(@) AT SveaR q.¥¥z0 3G 9.¥Y00 I |
(0% F )
(Refractive index)

(@) RS 2T Y5 @ /Y TH |
(Saponification value)

@M e W (fast 7are) |& 3f@ 99 I
(lodine value)

() HTIARTE T8 Jard 90 UTH ieT FFATUTH TeTHT TeTGehT |
(Unsaponifiable matter)

(3 ufEgE wI %.0 faferme drerfaaw eEgEEs g
(Acid value) YT AT TALH |

(=) GRS W qo fhfd TR WFTEg
(Peroxide value) AToRTST i fepeliUTd TeTHT Terdeh!

@Y AT AT GETGEEEH AaTd TR AIE0E




0R.0R fe®r A« (Sesame Oil):

Y U2 TR U YO FEIT ¥R Tl AT 91T 3 i R049/90/33

ST T’ AT ART GIAT BreAl, @1, AT dAqar A Fo (ATaTer Srerehr
ST (Sesamum indicum) ATE THEFITATHT 978 TAATE TFHATE | AT dd A4S
T (AfFTETESg) ATTHT, THI g T STA(9T THURHI, A% F AM(el qod
ATTET, W, T, TIE T G Gl A&Telehl U9 &2, Heql Aed @, gl
T TET THINTHS! TR R e gavs, |

(@) AT SreR 9.¥%40 3G 9.¥%0 TH |
(¥0% & A
(Refractive index)

(@) HAHIREET ST 150 @ /Y FH |

(Saponification value)

(M e W (fast #eTe) |qo¥ I qR0 ¥+ |

(lodine value)
(°) TSRS T8 qard R0 ITH i FFATITH TTHT TeTgeHT |

(Unsaponifiable matter)

@ faaq ama T JITEIT (Positive)
(Baudouin Test)

=) i = %0 fafaums dratfam erggrmes ufa
(Acid value) U T Ta2FT |

(@) WSS T q0 A TR WRaEg Al

(Peroxide value)

gt [P qeTHT JaeH |

0R.90 W&®H A (Corn Oil or Maize Oil):

Y U2 THATT: @US YO FEIT ¥R Tl ASIA 91T 3 FAfd R048/90/33

“Tepeh! A’ ST T=, TRT Hebebl ST (Zea mays Linn) SIS [HeRTTeTTaRT Oet
qRTATE TR TG | AT q e G fed, I Gfe W STArT THUE,
% ITET a9, 3, T, TEF T @S de TeTolel Ud %92, Jell ed @,
qHT AT TETT THINGTH oY GRET STETe gove; -

(@) FormaET gvgw 1.¥%40 3@ 9.¥%50 FH |
(¥00 F.4m)
(Refractive index)

(@) ATETeT VT 103 3@ 935 qH |
(lodine value)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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[M) TR EET T | 959 R Y TH |

(Saponification value) N

(°) TSRS T8 qard R0 IR Yfd FFaTIT o TG |
(Unsaponifiable matter)

@ ufge e oy fafaums drefaaw eegrmTes afq
(Acid value) UTH STHT TIZE |

(=) WS HTq qo thfa gHM=ITee WaTeg Afwrs

(Peroxide value)c

gt fFe Ty qoHT AeeH |

099 HE® A« (Sunflower Oil):

Y U2k THMATA: U YO FEIT ¥R Tl AT 9T 3 fAfd R049/90/33

“'ﬂﬁ'ﬂ'@?ﬁ SER ) W qg_vlﬂv;r X T 9% faat (Helianthus annus
Linn) AT f&raT GAHE! FAd! MATATS Aread=e TRl A9al Trqyad g
(Solvent extraction or expression method) qUATE THeRIfaUer daers JFhe T | AT
I ART, F=g, AME T TAUH], T e T AT TTTHI, FT AT
qcd, FER Aed, [ a1 T7d AT a& a1 @il dof AATIUFT gIIE TF ST
RIS U Rfd ATETH g1Is, -

(@) AT Svea 1.¥%%0 MG 9.¥%%0 FH |
(¥00 F H)
(Refractive index)

(@) ATIed ¥ 190 3@ 9¥3 FH |

(lodine value) )

() STEHIRST ST o 2@ 9%% FH |

(Saponification value)
(] TATIIARTS T8 qard ¥ I T fFA e T Taee |

(Unsaponifiable matter)

(@) UEE e ¥ feferam drerfaa aregrase uiq
(Acid value) T ST |

(7)) THTEE AT qo fafer ZHNaTeRE TRIRTES AT
(Peroxide value) — SOTT TS |

@Y AT AT GETGEEEH AaTd TR AIE0E



0R.9R SIS A (Olive Oil):

T qah THNTT: GUE YO T&T ¥R J9Ta Ieqa AT 3 fafq jo40/90/33

“\f'lclv-lot;l qA” AT jklv-l qTebehl et (Olea europea) TS HHITATRT dAATE
TERT I | AT o, AT ad, AT G T TATT THUHT, FHF T a7 T
TS A% a1 @A do ATAMGUET gI9-e ¥ @1 THISTHE! Ty anfg
HTETH] EAITS: -

(@) AT Srea 1.¥%09 3f@ 9.¥%30 FH |
(¥0% & A1)
(Refractive index)

(@) HATEred oy I ¥ T |
(lodine value)

(M) ARSI ST 5% @ 995 T |

(Saponification value)

(&) HATHIRTS T8 qard Q0 UTH i FFATITH JeTHT TeTEH |

(Unsaponifiable matter)

(3 TUhEE wIq %o fafeumm dratfaaw ersgmTes ufd
(Acid value) UTH TTHT Ta2ET |

(=) REFETES W R0 fHid gHEMIee RiaTsg Al
(Peroxide value) ofq fEeruTe SerET TagE

0R.93 FAH q« (Safflowerseed Oil):

T qah THINTT: GUE YO T&T ¥R J9Td eqa AT 3 fafq jo40/90/33

N

“FHHHB! qA” AT AR =3 FIAFI (AT (Seeds of Carthamus tinctorius)
e HITATHT JeAeTs TFRATE | AT dd o, FA¥ ded, A1 Ffed T4
STATIT AHTHT, T AT T ATIH F&] a1 @IS d ATATAUSH gIAs, ¥ 38T
FHITSTHET TUEAY IR ATETR IS, -

(@) fomma gew q.%¥%9 3@ 9.%¥90 TH |
(600 J.4m)
(Refractive index)

@) wrdifed S 93¢ IFE qLOTH |

(lodine value) )

() WA ETT ST 155 3f@ 925 T |

(Saponification value)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(°)  HATHIARTE T8+ 92T ¥ I i R e Taee |
(Unsaponifiable matter)

(3 THEE wIq 0. T drerfaas eegraes Tid
(Acid value) UTH ATHT TaZET |

(=) WS T qo fafd THMITee RIFTsg Al
(Peroxide value) ofa PR ST TaSE

0.9¥ giifaa a9eiqd Ao (Refined Vegetale Oil):

TIH JeF THITT: UL {0 F@T ¥R AT A9 AN 3 FAfd 2049/90/33

“qeiferd aFRfd qd” AT F @I AT JetaTs JAATAF AT A
PR ATEIRT Y ATgsg (neutralised) T TSR aq (absorbent earth) 4T Tfdadds
T (activated carbon) AT 59 TARTERT feeT=g (bleached) TTRUERT T ATHeRT TATZRT
fe¥TeRTEeg (deodourised) TATEUHT TAATE TERATS | AT TTHT I Bl
feRferept T JATT gged | T[T dedTe Teier TR TATSUHT 2T, T Jefehl
AT FATAHT T Foet@ HUHT I8, ¥ I<h LT Tefepl AR S[F dane
JeET TRTHT &1 FIel I ATEIH g8 | a¥ TS VAT (acid value) 0.4
VI (peroxide value) 10 TAIT g@@=Iee RTes Afmsd 9fd T
THT FACHT T AT 0.9 AT AT TATHHT FATTG, |

Rlict Elg_jr 9 I @I JATSTART AT Fredw TR (Solvent extraction)El'?r
fafaame [AepreT TRUST B 9= AL dd G @ aaeqid el TR
QT ST T AT STHRTHT AN FTAH & T T TRUehT g, |
TEFHT SIS a5 (Flash point) %0° I AT ToIH IS, |

0R.9% e 9 (Hydrogenated Vegetable Oil):
T TEF YHIRTA: GUE L0 HAT ¥R AT AeIA AT 3 fAfq q049/90/33

TIH qah cHAGT: GUE §0) AT I FUTel 197 9T ¥ fafq 2088/ 0% /3%

“grereafd forg” q=ITer e I Tefad @I qeraTs AT BT oo IR
(Selective hydrogenation process) &l<l 3 TIHT AT TR T BT THITTHb]
AR AT FAUH G TaTeTs GFh T8 -

(@) T STRTHET I (Groundnut oil), FFITHET ferATehT T (Cottonseed oil), TIHEIHT

T (Sunflower oil), HEHTHHT q (Soyabean oil), FIH®T e (Safflower oil) T

LERCR )

@Y AT AT GETGEEEH AaTd TR AIE0E



ATAERT T (Sesame oil) AT FAHTEEHT AFTHTATS AT FUTA AXHRATS AT
g SATSTHT AT Hlehd @I g aaed(d dadls dciidad eTgg e
(Selective hydrogenation)‘;'%h_qT AUATS TATSH Alhe, |

(@) AT GIHRHT Id TR Alers TAAT B I T, T, @18 faarss
qTE S |

() TFAT STATT (Moisture content) . %, FTTTTHT TEl TG |

() TR g %FGQ (Melting point)?RlTﬁ]T'l'?f fe Hag (Capillary slip method)
FRT SAr=aT 39° Afede dfE ¥q° afede v gaae |

) forre grew ¥0° F. AT 9.¥450 9T FH gIaed
(¥0° F.4m)
(Refractive index)

(&) HATIAHTS Tg qard Q.Y IFTLTTHT TAEHT GAIS
(Unsaponifiable matter)

@) Ul A o.y fafeyms drarfaaw erggrrsg gfa
(Acid value) g g 9= Tdr %ﬂﬁ_'f |

(31) WSS W qo fafd gFEITde RFTES
(Peroxide value) At gt fereome forg avar aer

A |

(vF) FAT U8 TeEd W@eg T AHT v ®YAT gAUS ¥ TEAT
&R |

(&) FGH Al I HEATZUR! gTE TEA TEl AAedd HIGH R0:50 H
AAITTHT TeIIfad F&THH o [AATS a3fed &% (Baudouin test) &l
feep= 37 «ifHer=e (Lovibond) Thetehl § H.TH. ITHT 2.0 ¥ IMHE (Red
unit) =T ftherpT el EEa |

@ FEH e ‘w7 afuEr gdE 7 AT 9iauE RY TS, WeaT Edl
&R |

(Z)  FTEHT T 90T TUET AFRIZUE (Anti-oxidant) FaFRITSE (Synergist) gHfeTRTAR
(Emulsifier) ¥ 7 T& URTGEE AT GIHRH I Wlgid R [AATST
qTE S |

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

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




T

“qeiiferd 9 ATl % i ffawer Yo fAeferuer @ amwata
qd, SO dR  (Alkali) 3RT =qaeATZs€  (Neutralized) T UTestavd o4
(Absorbent earth) 9T Q’&E‘Iﬁ?@ HTAT (Activated carbon) 4T géldr;l JARTEIRT 3T Ifed
(Bleached) ¥ ATHeT FANTEIRT 7 Ied TeATs TATR ITRTHT G TAATE THHT
TE ¥ Uiad aedfd el AT SIfepuar TR qiefd Aeud guns, |

0R.9% JHA YWY (Bakery Shortening):

TIH TeF THITT: UL YO F@T ¥R ATl A9 AN 3 FAfq j049/90/33

‘IR FAF” AT e el AT difepual (A faeg amee) e
aRfa e WE AN [o7g (Melting point) T &ehHT ¥9° ¥, FATHH! (AT
g fafus @) T a9 gated TRUS WUAT AEESE, a1 3 B
fAfeRa e AT QR Iq9d (ATATAH ATGRAT) A=T qel A8 T JANT
TRUST qaTd TFFT T8 | TIAT THARIZT Tsia (emulsifying agent) T FIHT
HHINAERTES (monoglyceride) T STENAEARIES (diglyceride) 8% IT&T AT, |

() ATIITHT THIT R Bl el qUT rFhl T3 7. 03.9% Ufeg @R ¥3q .
03.99 gITeT I |

0.9 q« ¥ =W diew dier wefkaw (Total Polar Material) &t
Afgpaw QT

I qaeh THIT: GUG ©0) FET 3 FUTe a7 9T ¥ fAfd 2008/ 0y /32

e TeTd a1 AT TS YATSTAE] AT JANT g aeqdl oo a1 (a9 2
qIAR HT (Total Polar Material) 4% AT FaEH & T |

095 & aTHHT AEfiTE I ®E  (Industrial Trans Fat) &
i T

GO T JHENTA: GUS 93) FEAT U3 Jurer Iorad 9T ¥ fafa R0z0/90/3%

9. TERERH &7 (Scope of the Quality)

FACT TS eTegiaad [afagRT 3™ a1 A3 qEIrAT g Ty
AT B TAT AT TTHT BTEIATdS MU AL e TAR & Ica=
g I WCATE AT a7 WITE | | AT U HIavE 3fedrad




fafgrr sieifres wowr SoareR Rvud aeafae w1 qar wite wue
BIESINdg TRUHN AL da T T&AT J&T9es JANT T IcAeA, F=a9 al
fershT fard=ar ITe @Tar 9aTHT g 37 W1l aohHl dN] g |

R. TOERE T (Quality Limit)

T OEARH SAAA T @ TITEEAT I WIS AT @Te T&T9HT T8
Fe ool TETSE! AR % =T TIH g T |

3. ASfAy I ArEYdE yrEe (Essential Requirements for Labeling)

SfeAf@d URARF! ST FHIH @I IRTIeeh] JAAAA] @ (HaHEe,
R0R9 o AT FHITTHET [qavues FJoei@ THHT AT AT TTHT I TS
AET THA Jood@ T IS | IeaTadH] JdeHl a9 WITaxfed (Trans Fat Free)
AT FTAT TRTET THAT FT @I ISTIHT 2! ool TETIHT I+ FTTRT ATAT
0.2 ¥ 9fd Q00 IH Faredl TaTIHT dTdl q=aT TET & g4 |

¥. ganTern faeeor fafr (Method for Laboratory Analysis)

I FITCHT FATTITAT fTTATIT Official Methods of Analysis of AOAC International
%I Method for Trans Fat Analysis by Gas Chromatography F STt fafe SECI

gg |

L. IR

fa¥ hn

AT ATIT AT IATITAT JebTeTd AUHT FAfaer 959 off faar a=ey g7 |




3. Ipcd =N APIUTd UGrRiEs
(Fruit and Vegetable Products)

03.09 FARAH! W (Fruit Juice) :

I qaeh THITT: GUG YO) TEAT ¥R ATl o9+ AT Y fafq 048/90/33

JIH Yk FMEA: GUE ) T&AT 99 J9Tel A9F 9T ¥ f7fq 085 /0% /Y

9.

&7 (Scope): AT TUEAT "A-URILA (400 %) HeABART T@" FHI FFI-EAT
A ETE |

TR (Description ): "ARHT T (Fruit Juice)” AT TS, TTehahT T
HHC (Ferment) U] TaEF HAdle 0 Ml U [@MUERT FEreT
TRUH! T TF TR G951 98, | HeAhad! arel @ae &l 9
qETe FAIGET UMl OTT Urged d¥ hehedl LTS s RERILSY
(FEgce @) TEAT WH WU A WH! goea @ T&Td (@l
e Aiied °Bx) TMAT F7T L& (FFAo@) q&r Wiahfas o7
TANG TH W Frageg I8 aIGal SSHl THiHl  Redras
AR (RfFeesge) T80 TR TRuST g1 @ag | a@ R
(IS, TEHI, TG a7 G orar gardes (Ffey fae),
WA, UEHEHURE (Ascorbic acid), Heg®U™E (Citric acid) &
FARTIT GFad qd FEUS ANMH TS TaH T TLHRA Al
THd @E AIAee T@ qHTg | TG FAH! AFHEE FHHIIuaH!
Jewelier ot (U Fieterser amer) T ot (B THd) 997 wabee
IT AT AeF A ATEl qase Wed gy g |

HATETID AT T 0T dcde® (Essential Composition and Quality Factors):

() TeTersh! T8 F-UiYT TelTs WEST] U | o7 TR Wi er
TRTEH! (FASICH ’aea) WA QY U i 6.5 Fahed! T8 Wl
T ATHT Q00 9% elld HiH" HT T AgArg ol qearguh!
WW TH (Sweetened fruit juice) TT TTTHT Joeld Tlff I |

(@) FAGAR] AT GFad HAhdD! MHH AREE TEe (17,
ST, T AT Aifesh, TG qAT N ) HEH Wb
gl TG |

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



(37) FARAEE TR TRUHT AT TE™ FHIGHHT AR BT AIH

THFI WSS Wi &l AT (%
4. S T Zw g W | wEfeE e
(Name of Fruits) | (et Brix at (R0°0)] ST
q | T aEwEE 0.0 3.4 (dferhH)
|| wmEE @ER
T HAE
o | A A W 1%.0 3. (Al
TR Ferhdt
3 THA .4 ¥.0 (FTAqH)
. | T .Y Y.0 (FATH)
(o) Rfoe et B HI (For rigid containers like cans, glass bottles, plastic

bottles and jars) TheTheldhl THBT ~IATH | (Fill of container) ISTHT ¥ 34

T TR 0 U Wl TEHN BT go |

Y. HCHICH (Contaminants ), TFAT (Toxins) TIAT ALY (Residues):
FARAH] THT FHrelHirad, cadrd  qdr Saqesd ol st
FAATHT AYHTH AT T FHRA Al TASH gg |

Y. BTSN (Hygiene)

¥.q TN qUT GEW Wb AIETS

(F) UF UCH IUET S Ghdh! HAhad! qaTs 7 Fa" T
HEheTR] T8 FeAE T W e |

(@) F& AN AT (SEd wIE FEE) 10,000 HUHEA I
frfer, wear =14l g &4

(1) Fre ¥ Aieg®H WA q000 MUwF Wit FLRT. Wt @@ g
el

(F) 7 =AFIART (Enterobacteriaceae) i fA.fer. AT 31'@'@?1?[
& T |

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



(3) Fed=Ar  (Salmonella ), el aMmEEanE  (Listeria
monocytogenes), ERCIIE) (E. coli O157), R efaae Searee
T $.HIg (Shiga toxin producing E. coli ), FfsraT e (Vibrio
cholera) T wm W(Staphylococcusaureus) EIS)
R E AT agrcrf??rcr (absent) gd tﬁa|

Y.R. Telhelsh! THh! IJeUTeH, T, Thiery, ERmvelers, HUgRor a9
AT &1 Taegdl geadl ARSI SXHR B q9r Teaeegl
T AT qd S 31 |

& &N (Packaging) T wiafers (Labeling): chg_viﬁ TS @ U
qAT qMPY THTHSBT Wby AR (WeRkaer) A1 TuET fras=4r T8
HESE T TG | A @ e, 030 o di aEiteEsT
foraRor SeerE T T | WY, e genee B (St g geite
FARAH! T, I=o ATGRT FET FAhAH! I AM) Jeerd T 73 |
HARAD] W IH TE g T Jood Wbl g T |
qeARUH FAGAR! TS I WEARTT T TAR T AU (Prepared
from concentrated juice 9T reconstituted juice) T e e gy S
Sec@ T TG | HAhad! MEd W WU wahdd! WHI H L0%
(qTeTehl SATETCAT) el T Helhersl T8 UHT herhl 9 (Fed: WiEa
TGH T, Mixed Apple Juice) dc ﬁ'@ T |

03.0% NS T (Tomato Juice):

Y U2h THIATA: @UE Y 0) F&T ¥ urel g 9T Y fafq R048/90/33

T TATE AT FAATE IHT AU F BRATITE I TR0 TET I g T
¥ [Tl AT TETAH IS (FdTe a1 AHATS STl AR GHAX Toe
TR ITEERTEST (Pasteurize) TXehT T STAAHT AT FITH awal RUH IHATS TFHT
% -

(@) @ A |

(@) T a7 SHET (Dextrose) AT T (F@@T FIH) |

() ATfed TS (Citric acid), #id® TEE (Malic acid) TIT TEHdd TS

(Ascorbic acid) |




(|)  FErERd 7

(3) A YRTIHI ATH AT (Fill of container) STETHT ATIH ATATRI HTATHT 4,0
GfFITTHT TEdH IS, |

(%) Hieg B (Mold count) STIErhl &1kl 30 WiqeTd W=aT =dl & ged ¥

NERCEIRNY

AT F AT T TGTF LY HfTTd FeaT Tl gga |

03.0% ®&®H AT (Fruit Syrup):

I gk THINTT: GUG Y0O) TEAT ¥R ATl o7 AT Y fafq 048/90/33

“ReAhl T AT o, SaRalsT (Dextrose), 3¥H¢ X (Invert sugar) ¥ fadare

TS (Liquid glucose) W % U aT el ETell el TS SeTHl FRTeE

frare ar AfeETE Tl TSR Few TWAs AR 99 -

(@) OTHI, FeAhl AERTATE (AEbebl I (Peel oil), FARAR! T, @ 7 |
Efc® TS (Citric acid), Thie® TETS (Ascorbic acid) |

(M) TRRET ¥ Hrgd TET |

() AP TR FATH AN AT ASTSH qTHIHT AR 0 Ffqerd ¥
gamefier 3T qard &Y Jiqerd wwaT uEr gga |

03.0¥ HaEHAP @a¥ (Fruit Squash):

TIH Ik TR @IS 40) F&IT ¥R AUl Tida AT ¥ FAfq q049/90/33
‘AR AT Tl (AT, SHREST (Dextrose), I¥4E T (Invert sugar),
friTe @S (Liquid glucose) HEX & TF a1 Fol fHATUH T 77 aRmee

TUFT AT AFTH bl T FeAATS ol TH ATIA T (ARIATH THATS
TERT T -

(@) OTHI, FeAhl SARTATE (Mhdl dd (Peel oil), FARAB! T |

(@) dTEfas TS (Citric acid), T&RE® TS (Ascorbic acid) |

(M) 9fe=eT (Preservative) T 8T |

(9) el TETHHT ATH AT TETHT ASTSH AT ATATHT 0 AT T &

AT 3E TaTd Y0 qiqerd T Ffead Hel TART FRT Y, Freqeraar
TEECH IS, |




03.0% HaRHAH 97 (Fruit Beverage):

T G2F FHITA: @US L 0) F&T ¥ urel Ioqa 9T Y fafq R049/90/33

JIH Yo GG GUE ) F@T 9O H9Tel TS 9T ¥, fHfa 2085 /0% /Y

. & (Scope): AT TUEAY HARAATE aFl 9T T&1d (Fe I9S, Falgad)
P FFEHAT AN EAE, |
3. ufewmr (Description): “Hewed! I AT TS GTehel qAT FHwd
(Ferment) THUF! T HARAH T8 a1 Tal a1 ATFAT JAATSUH FeATherehl
(Feee [F) a¢ SUUTh [AfagRT Teirda TRUeH], AT THl a
T TR JqATe TR Te | TFHT T, o1 (RIS, T amad 7
qiftees Iferar qardew (e feend), @ A9, UwHaE TEg (Ascorbic
Acid), dTiges TS (Citric Acid) TIT HAhd ART FF(rgd dT HSUS
AT TS AT AT AR ATehebl FThd @ ANTeNAe e IE Alhs,
THAT FARAD AhTeE (HBAUD JeATqd da (U Arae), Heebl e
(FETHH) TIT FAR ITART T ek AT qed dcdes ed g1 s |

3. HTEEIE SLET T AR UTEE (Essential Composition and Quality
Factors): waha®! I YETdH FHEIgd HARAS [0 HIAA EH F
THE | B @Il ATATHIGH Tod AATTHT 97 =TRAF TEe (35, ST,
e T A, qAAHE AT A2k ) FAH EH g IS | oAHT
AT ATGHATE TThT TAHT EFHT HAREP! AT (T T Fravd) TeTebl ATRHAT
AT ¥ HAqT & I | T A AR SATehl Gl FHHT g TH brere
TATH 0 FANT B IS, | FA FANA 2 T RopAae iazane = T
RITTH 0° Brix at 30°C ATl ATERH) ¥ [fSTE Fraw¥epl ZHT (For rigid containers
like cans, glass bottles, plastic bottles and jars) W@'aﬁ EpEal IATH AT (Fill of
container) FETHT AT TTHTEHT ATATABT 0 IAAT FwRT TEHT & 8o |

¥. FaHarad (Contaminants), i (Toxins) @ar s@9w (Residues):
HARAAE TAhl T TITIH] FeelAved, [ qa1 Sid ek faurar
FTATHT ATLUTH] ATTHAH HIAT T AIRRA Al THISTH 5, |

Y. gEfaa (Hygiene):

Y.9 JUER qAT &N Afqw AIeus

~

) TF Teh IATEH 5 Tobehl FeAThedl GFars I JeNad T 97 Icarad
W’ tr@—rr\ @Ff .




@) ®A @] AT (@A =i FIe) (0,000 [q.UR.A. giq (.fq. d=ar
TET & Te |

RGN

) fose ¥ Hieg®r VT 9,000 fauw g, gtq fA.fa. a=T @d g are

PERY
N

) g+ d (Enterobacteriaceae) gfa fafa. =@ Wﬁ%ﬂﬁ (absent) &1
TG, |

g) HTeHAT (Salmonella), feredrar TR (Listeria monocytogenes), T H
I (E. coli 0157), fTefms e T 3. s (Shiga toxin producing E.
coli), faferar rerT (Vibrio cholera) T Wm Fifeag (Staphylococcus
aureus) 9fq %, fA.fer. =T ﬁﬂﬁﬂﬁ (absent) € TG |

Y. FARAD TP ICATH, T, ATHITE, FATSAg, HUSRY qdT ATl
& F=gdT FFR] WSS AU AXHREH] F qAT TA (G
HATATS Al THISTH e |

%. @ty (Packaging) @ @@t (Labeling): Fawds! Taars @™ IS
AT AP STHITASB! ATHTF AT (FERT) AT A9 A frera=r T
ATHITF T T | AGAH @ (HFATEel, J0%0 o dqreb qHITTAB! (a0
So@ T T9E | AGeHT Feiee Aty (SR qragmn genfad, Seee R
Teiga AMfe) Soot@ T I | ATAHT HARAB THBT HAT (F(qed) FHT
I T TS, |

03.0% ATEr |9, aHTAT B9 (Tomato Sauce, Tomato Ketchup):

TIH I TR @IS L0) F&IT ¥R AU Toida AT ¥ FAfq q049/90/33

“IrATET |Y”, “IETET FEAT” AT “IATET FEHT AT AN AT B HALH
qibehl T@XT TAHSTEE adl §A9s | TIAT 381d UeTdes [Hargus a
ATHETSURT g T -

(@) T, 79, AR (Acetic acid), @IS ¥ HRAET |

(@) dTfas TS (Citric acid), T&R(de® TS (Ascorbic acid) |

(M afElr ¥ 3@ |

(F) A TETGFE FATH AN GETHT AS[SH THIRl HATR {0 Gfera
TEdH FAIAS, | TTHT AFAAT (Acetic acid P ATITRHAT) 4.3 qfqerd ¥ &
AT 3G TATH Y ATATHT TP G | TIAAT o FA FeA 2




(3) Hieg HTI7C (Mold count) ST &I ¥O FIAITTTT TEI B daed AT
T (Yeast) T ATHT TREE I §/50 AT.TH.TH. AT QY T ATEAT 9iq
AT AT Q0 FISHT TAGH! IS, |

0%.00 fIH (Jam):
I qaeh THINRTA: GUG YO) TET ¥R AT o7 AT Y fafq 048/90/33

‘TR TSl TSI AT GHUH a1 FIT MRS Fel a1 FeAdhl [arars arl,
%Fﬁ, @?Rfﬁfﬁf (Dextrose), T Ad HIMR (Invert sugar) ¥ ISESIE] Wfﬁ?f (Liquid
glucose) HEX I T AT AT AT T&l (HATIUHT T TGAT T IaTdee (qarg
A7 AT ATAIAFATTIR STHT T FHTAT T TRUHT TRTHATS Arh I -
(@) WTEieH TGS (Citric acid), TEhE® TS (Ascorbic acid), Hideh TS (Malic acid) |
(@) qfeRell T 3T |
(M) HAE A TErH TTAT T@H Uldad T gAALe 39 qaTd HRIHAT <4
gieTeTd W EAIE ¥ e FHIGAH [UrEAR aiefy T e g -
) TAL (Strawberry), IETALT (Raspberry) AT FTRABI EHAT FHATIT
Bl I TITITAT TEHIHT T AT BeAh! BeAdTehehl BhHT THTed
EA ¥ JIATTH TR EAIS, |
(}) TREF ufge (Tartaric acid) THTET |
(3) TFafeId RAR Glaed dTeed a=T Ufaad (Pectin), FTR (Agar) AT foeifed
(Gelatin) THTHT |
(9) el JETIHI ATH AT (Fill of container) STETHT TS ATHIRT HTATHT 4,0
qTTaHT TR AT |

o3.05 {fee fafra S (Pectin Mixed Jam):

JIH IIF FHEIMTA: U L 0) F@T ¥R Furel e 9T Y fafq j0u8/90/33

“Yfged TP ST W=l QTSI AT FHTTHT a7 R TRUHI A T Felehl
TErHET A UfRET (Pectin) AT Ufded Ik IETS T AFAT I, fEAT,
@?Rﬁj?f (Dextrose), T HIMXT (Invert sugar) T e ‘?ﬂ?ﬁf (Liquid glucose)
HEA FA UF AT A1 TRET G HATSUHT ¥ GETIH TardET (Harg a1 Atears
ATALAFATTIR ST T FHTAT FOITA TRUHT TRTIATS TR T -
(@) AT qaTd

9. |Tefad TES (Citric acid), #i@® TEE  (Malic acid), T&h{d® TfTS

(Ascorbic acid) |




3. FRTEN AT HeRE |
3. WSH AR |

(@) ufET (Preservative) TET |

() TFHAT IETELT (Raspberry), T (Strawberry) T FTRASTE Tbl GISHT
AT HA Y GITTT T AT FAATE TABTHT I FeA 8 GFATTHT TErehT
IS, |

() el TR FATH AT (Fill of container) FETHT FATI TTHIHT HIATHT 4,0
GfTITTHT TEdH IS, |

(3) TGAT T G I TaTd &Y% FIAUqT TT FH g T AT TaTeRT
AT “Yfged fafaa Sra” w91 SATSUHT g, |

03.0% HHIAE (Marmalade):

I qaeh THINTT: GUG Y0) TEAT ¥R q9Tel o7 AT Y fafq 048/90/33

@?Riflﬁ (Dextrose), ERr X (Invert sugar) ¥ IKEZIE] ‘?fb:l?f (Liquid glucose)

HeT F TH AT A1 ST gET (HATSUH T T@TUH GaTdET (Hars a1 Arearg

HALTFATTAR STHT T IHTAT FATSUH TRTIATS TR I8 -

(%) dTefas TS (Citric acid), A% TS (Malic acid), TRE®E TFS (Tartaric
acid) aT TEHTeE TS (Ascorbic acid), FITAT AT TAFeRT 3 |

(@) Ul (Pectin) AT Ufaah 914 |

(M) AfET (Preservative) T TTES |

(5 THAT FFfegd HeAdl AAT 0 GITATH THER! IS, |

(F) e TETd FATH TR TEHT AT qHIHT 40 IATTH THEHT ETITE, |

(F) THAT %A AL SF Tad &4 GTATH AT ToEHT FI | AGH!

03.90 e (@¥) (Chutney Sauce):

JIH IIF FHEIMTA: U L 0) F@T ¥R Furel e 9T Y fafq R0u8/90/33

“FEAl” AT W RAnRAD a1 AT AT HIHFAT, qH9, WS, a9,
ferett, F@ar a1 M= (Acetic acid) AT @ O [HATS IHTSUST TaTdETs TFAT
TE, | IGHT @19 JA TEHT AT AT JAbl ATH T JSTIhl ATAqT AATSUh]
TAIS | AET URRET ETed Alebes | AWHT UHElaE TS (Acetic acid) P

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




ATIRHT FFAAT .0 FAMT T FHA FGAANA 3T Tard Y IATTHAT TeIhT
o O A |

0399 WS W Faed (Canned Fruit Cocktail):
IIH TIF THNTT: @I Y0) F&IT ¥R JuTer Iaa AT ¥ fAafq q049/90/33

“HITUE e FALA’ WA Bl A1 HAD! THIATS Al a1 TR HeRd,
%Fﬁ, @?R@Tvr (Dextrose), ERr HIMR (Invert sugar), ‘?fol?l?f (Glucose) ¥ W
HHEAT T g fRars ar qthars foauaare sereaars e T At ar
qfey ITIH ATTHEERT JEA TPl @I TRTIATE TR ¢ 8T TR
TR 9RRf AEIeRl I -

(F) “HITTE BT FHAH" HeAB AHT S[AAF Tl (AR SATCHT FTATIT
F T T IO YIAITMAHT Tegeh! gIs | THT =1l giqerd feamar
T S 1 SR (Erythrosine) o TTTHT =éaTe TLHT T aEH B
FACAHT FHl [BTHPT T TANT T ITE S |

(@) TiE FACAR IAqH ART TEHT AR HTeH Ied (Drained weight) TETHT
HATIH AT |ATHT O IfAATH THEHT FTIS, |

() e FaAB FATH HTAT (Fill of container) STETHT WX HIAH Hled qgmHT
HITIT TTHIHT |ATHT 0.0 JITLTTHT THIH EATE, |

03.9% IV YrEATW« (Canned Pineapple):

JIH Tk TR @US L O) @I ¥R ATl IoqT AT Y fAfT 2049/90/33

“FATTE TS TS AT GTbehl 55 aevehl aionl T Al=ehl dlal 9T [¥hebl

THT IR FIEX G, 5T Haeadl 39, ol RIS (Dextrose), TS TR (Invert

sugar), THIST (Glucose) ¥ FETSal I T AXHEA! (HaTs a1 AfFars fauare

FATSAATS (el T aAfar a1 afg ST ATaRATERT Yead Tl qeTddrs

TRH T8 T S8 FHITTH! AR ARfg STl g -

(@) T TSR FATH AN (FTTHT AR ATeAH Aled) FTETAT A3 qrresl
ATATEHN 0 FIAMTHAT ToIH FATE |

2 N o

(@) FATH 7€ dE AEMHT ASTSA UTHIHl ATARl 45 FIAATHT TEHIH
o O A l




03.93 HUE =T WA= (Canned Orange Segment):

T G2F FHITA: @US L 0) F&T ¥ urel Ioqa 9T Y fafq R049/90/33

“FATTE LT YRHTE” AT Tebebl qraellehl aAThRT @IeTs Ul g, foar,
FHT T ARIH aled] AN FHA W 9T, qedrdl 39, [, SRars
(Dextrose), g7 T (Invert sugar), &= (Glucose), FETSal I
TR faarg a1 afaarg faudae aEreAdE FHasr T dtg ar afg
IUUTh ATACRATERT YA TRUH TIGATS FWhT T8 Td ST STHITSTHER
TR IRfT ATEIel gIE, -

() HIT HATRT AT G4 FITTTH THER] EATS |

(@) e TETIH] FATH AT (TETHT AR ATAH Aled) TEMHT ASTS TIIeh

ATATHT 20 GIAATHAT THERT FAIE, |
(M) ATH $redd AT AT IRl dletel YUY  FITLTTHET ercepl

DO l
(°)  ASAHT FIAT HAT (Whole segment) AT STATIHT IS, |

03.9¥ Fwe f@ (Canned Pears):
TIH TIF THNTT: GUg Y0) F&IT ¥R JuTer a7 AN ¥ fAfq q040/90/33

‘g IR IR QT ATEUTC ART T AMEERl AIel AT e

hT qTer ATl T, i:‘il'rﬁ, @?Riflﬁ (Dextrose), T d T (Invert sugar),

TAFIS (Glucose), FRTS AT T T FXHAAT (HATE AT ATHATE fauHare aarsddrs

FTEET T A a7 9fg ST ATarehATERT TG TRUS! TaTddrs aEhT

UG U FETT FHISTHS! MUY G Feael gIa-s;-

(@) e TETIR FATH AR (AT AR AT H Aled) JEHT AT e
HTATEH 20 FIAMTHT ToIH FATG |

(@) AdH $redAd FGET AI(GA AR At Y3 GITITAT e
g |

03.9% HTUE TR (Canned Lapsy):

TUH Ted THIT: @UE Y0) T ¥ AU ASqa AR 4 fAfq q049/90/33

(Dextrose), =7¢ TR (Invert sugar), 7@t (Glucose) ¥ FeTSal FIHATHT
framg fourmare semeAaTs FTHa=T T At a1 dfg TR dTatRAT gRT

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




TeET RS TR19dATs TR T Td S81d FHITHH! [T IR ATadeh
g

NI

() T TRTGF FATH AN (FTTHT AR AT H Aled) FETAT AT qTresl
HTATHT 2,0 YIAMTHT THIHT AT, |
(@) FATH Fredc FATHT AT TTHIHT ATABT L3 FTATHT TR ETIS |

03.9% &=y Yerer (Lapsy Relish):

TIH 92F FHMITA: @UE Y 0) F@T ¥R uTel Ioqa 9T Y fafq k049/90/33

AT A AT TTebebl ¥ AR AT (a1, AReder, MR e
FETSEN AEATHT FRATTY aHTed qeTders SA1Ss | a1 9ard ardTar 99, arHnal
FAT AT KAGAR FASAT AT S a7 ¥ 27 T THeag | TFAT @
qeTdes fHarsT Afes, -

(q) T, q9, IS, (AR (Vinegar) #1fq |

) ﬂ'l?zﬁ.j?ﬁ (Citric) ar TEHaE TFS (Ascorbic acid) |

(3)  ETAT |

(¥) A

TEAT g S TG L0 YIANT T HARN WRT 3 GTAMAAT TR
\':Q\(l

03.99 =R (Pickle):
Y G2 THMITA: @US L O) F@T ¥ urel Ioqa 9T Y fafq R048/90/33

“IER” T WX, oS, Al 9T GTebhl Bl a7 d<eblel a7 drdra ar
[ITE %! AFATATS ITehideh T |HEHE (Ferment) TRT AT AT SIATS T TaTd
TERT T, | TIHT HIRT ARTHT AT GUT THT ERa | TIAHT G g AXHAATES,
I, T, TS, TG, ﬁ?ﬁ,?\lﬂ?ﬁﬂ fWWW@E(VmegamrAcetlc
acid) ¥ FT Hlhd JRRE (HATSH Alhg | a1 ATAAT a1 qar i, a4,
e Well & UF a7 |I9T g¢ [HarE SR MRUE g9 99 T @
FHITTHE! MUY IR ATETR gTIE: -

(@) ATHAT SHIAHT TV Tl AT THH hlIadT araics urae (Citric acid)
P ATIRHAT AFAAT §.R ITAMTAT THEH], ATAl FRITAT AL TR
AU FRITHT AR AAT Q0 FTTHT TodHT T FIARTRAT T THBT FHIAHT




ufafc® wige (Acetic acid) &1 AT 3 YIATTHT THH IS | AG
TAHT FRETT TRTHN FT TART GIATT FFAHAT 40 JTqeTd T F=ReH 8
HeaT 0.4 Y HI. ATIEH qAql Tebebl gAIAS ¥ el 9T ATHRIB! AT
FHIHT 91 S0 JITTTHT THEH FATTE |

(@) TGH g7 A §O YAATH THIH BATS, |
() =RAT F9X (Copper), fawar tfae (Mineral acid), fRef®er, & 31
T 9 @I AT BlPRE TaTdess! TANT a7 TG TUH gaa |

0395 Rl [%e < (Fruit nectar)

IR Tddh TR U 99) FET 99 91T IroTq= AT Y FAfT 095 /0% /3%

9. & (Scope): AT TUEAE HeAhel dTE A=l "4 (Fruit nectars) T FF[=eHT
AN B |

3. afewrer (Description): “RARTAH! qd2T” TeATd AT, T, qTehah]
qT HHE (Ferment) THUHT TF dqT Uk W&l T¢I HARAHR! 7, T4l (Pulp
or Fruit chunks), ATl TeATSUH HFARAHR! T8 (FECS JAH) a7 ITAT
ARTATE I <h falagrT gemad TRuwr qREefT (Clear) aT AIRELAT (Turbid
or pulpy) T TF TITHATS TFH T | TIAT a1, F=4T (AHRTS), qHIS
AMAT q+q difead Aferar gardew (FFdfes fereaw), @ 74, qrosf‘éra?
TfFE (Ascorbic Acid), dTSic® TMEE (Citric Acid) TIT HARA HT FFefved
qI SIS FUMME THES aMAd AITd AFRA Aldbdl Sed ard
TIefees I ATEAS | TGAT BARI ARTATE [MARMATH] ISAqA dA
(T ATT), HART ATHAT (Fd THH) AT GFa(rdd FARAR JTAITT AT
AEF AT ATgd qcaes Ied g1 TS, |

3 yEwE qEar T A queE  (Essential Composition and
Quality Factors):

e at

FARAD TdaTH] FEaad FARAD! =AAF TS FAH TEH g I |

F ATATHIAE ATEHAT TATTH! TAT AMAF TEE (TF, ATEAT, T@TQ AT
Fiferep, TATATAE TAT FIftash ) FIIH TWHN & I8 | % Fae? (Pineapple)

~

T el STl (Orange) THeAeld bl "ol BHHT Heltherehl HIAT (Fruit

~

juice content) FIFTH ¥ 0% (TR ATATAT) gF TG ¥ 9 HARAATE T




TAHTHT HATEAR] HAT FATH 0% & THg, | RAATERITHERTe ST &l el
AT S TaTHHT WA (ATl ATITRHT) ~IAAH QU °Brix at 20°C, ATFF
ufage! SATIRAT SFAaT (Acidity as Citric Acid) Sfabad 9.4 wiaera (dieter
ATIRHT) T RIS Fraa<epl gHAT (For rigid containers like cans, glass bottles, plastic
bottles and jars) RECECD] gAFH AT (Fill of container) IgTHT qATSH ATHTRT
ATITTHT R0 FIAT STwaT TIHT &7 &a |

¥. @earara@ (Contaminants), = (Toxins) @ @@ (Residues):
AR ATE Telehl TAIHT FHral A e, aaed qdT ST [Tl ATATRT
HATERT ATTHTH AAT AT AR e THNTH 8 |

y. gt (Hygiene):

¥.9 TETER qAT &R WA ATEUS
) TF TeF IARH 95 Akl FARdR Adazells . Fad T Fda?
JEATEH T I B |
@) & SE] AUAT (Eed wie Frgwe) 90,000 fauwk. 7. ufq f.fa w=ar
TET & &I |
) forse T wWieg e T 9,000 fAUw. g yfq Mo fa wwaT @€ g e |
) ZraRrEATEIATAT (Enterobacteriaceae) gt e = Wﬂqﬁéﬁ (absent) &1 TG |
g) ATeHHAT (Salmonella), faee=rar dHrargatsy (Listeria monocytogenes), 3
HATS (E. coli 0157), famefas Icared T 3. FeTs (Shiga toxin producing E.
coli), foferar rerT (Vibrio cholera) ¥ WHW Fifearg (Staphylococcus

aureus) 9T Y TH.fq. AT UIRIT (absent) & TS

Y.} FARAB] TaIFl ICIEH, ATHg, gAY, TISRY TAT AT TaT
FTAT qEIRA ATIGUE AUTA AR B JAT TeA (qebTe HeTerdel qreb
FHITH &3 |

. wrtas (Packaging) @t stafag (Labeling):

FARAD] TdIATs @ Y TIT AMBY THINTHS! DATebioTy ATANT (HERT)
HT ITHT AT R @Teh T AThITg T I, | AT @rd [qamEe, 2038 o
qreh SHITTHP! [aeror See@ T I7g | AaqHl FeAhadl Tl JET (Fraerd)

Sl ITHHT AT geleA fafr (@ragrT geffad ar S=e=y grRy geitd afe)
T AN Foetd TFTL T, |




08. FRACT UGrRisx
(Spices and Condiments)

0¥.09 =T T (Cardamom Amomum) :

TIH TeF YHINT: @IS Y0) HET ¥R A9 A«q7 AN 3 fafq qoue/q0/33

“ITerT BT ST Yebehl, YT ARTHT ATHIHH HIATEH (Amomum subulatum
Roxb) STl FATHAFT TAAT e HAdls TFHT T | TTHAT T HTH
THTET, SISHT THIES, 96 ATELT TaTd (Extraneous matter) et ATITRHT ¥.0
FiTeTT TwaT TET B §a | AR FATHAAE e STSH I I (Volatile
oil) T ITATT (4.0) (STIAH /ATA) AT FH gAGET | TGHT FF TT anfedy T
TGHT R |

0¥.0R e MY (Cardamom Amomum Seeds):

TUH T THIT: @UE 40) @I ¥R quTer A<qa AN 3 fafd 049/90/33

“Ier TR AT T ATHTHH Faee® (Amomum subulatum Roxb) Seeet
AAGPT FATHAAE SISTSUH IS ARG, | TSHT A<l TITIHT gierare
AT ATIRHT 3.0 AT FaLH! gI5 | drsHT g+ o (Volatile oil) T
IiqeTT (9.0) (AR /AA) TwaT HH geaw | TTAT & T e AT TGHT
TR |

0¥.03% = geit (Cardamom Amomum Powder):

TIH I THNTT @Ug Y0) F&T ¥R Fure o7 9T 3 FAfq 2049/90 /33

“YAHTRT gAT” WA ATHIHE FIATEH  (Amomum subulatum Roxb) STkt
FAATHRT FATHAATE BT AIHN TATATS TFHT T | AT AT AT
THIEEH! TTHT qoar fafarget wfaT gele T9AT ga9as | T98T & a9
TEeT T IGHT gAge ¥ FeTd THINTH TURAR IR el gds;-

(%) ST (Moisture) 9Y.0 GITeTAHT Aegehr
(ATeTRT ATETHT)

(@) ®A T (Total ash) 5.0 GiqeTaHT Tadeh!
(TATTRT ATETIHT)

(M) T I (Volatile oil) 9.0 GITeTaHT TErdhT

(AT / AT ATITTHT)

() STEAC eTEgdaled UHaSHl e | 3.0 IIATTHT TAH!
HEH (Ash insoluble in dilute HCI) (SATeTehT SATETTHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




o¥.0¥ g (Dried Ginger):
Y U2 TR U Y 0) F&T ¥R HuTet Iofda 9T 3 fAfq [049/90/33

“FI AT ATHRHT UHEIAT AU, AT R0 FOAT [Aiiaqsr a1
H'ﬁ‘l?}?lw, q@TeATH ¥ W fSfestar srfmfaee (Zingiber officinale Rose)
T &+ (Rhizome) TS TRHTE, | TAHT ATcTehl ATARAT (e T (Extraneous
matter) 2.0 FTTST STwaT TET EESH T Tehehl ATGRAT TGH I A (Volatile
oil) 9.0 TSI (STAAT /ATe) A=l FH AT | AG GSTHT FH FTCH AT

TqEET ATAFT ATIAT =7 (Calcium oxide) ¥.0 AT T TET EART | TFHT
e af afEdT T TR gAEe |

o¥.oy gt gar (Dried Ginger Powder):

I qaeh THITA: GUS YO) TEAT ¥R AT Ao9A AT 3 fAafq 048/90/33

IR AT’ T G AZATATS GobTS TR SFTUHT eeileTs TRRT T | TTHT
F Ui e T AGH G BaT | TG gAT GeTd AHISTHP! U AR

(%) ST (Moisture) 93.0 GITeTAHT Aergen!
(CTETHT ATETRHT)
(@) A A (Total ash) 5.0 YfqeTaHT TS
(TThT_ STETRHAT)
(M) TS FTESHAE .0 YTTLTTHT TeIgarT
TfaSHT T TH (cTIeTepT SATEITTHT)
(Ash insoluble in dilute HCI)
(er)  Ferdr oTrHET o UaRgTae 90.0 fqTTAT TodHT
(Cold water soluble extract) (ST ATHTHT)
(3) HAHEAHT Horl TaRaTH ¥ Y, GiqeTaHT TEeR
(Alcohol 90% v/w) (soluble extract) (AT AT
(=) IS dod 9.0 GIeTaHT TErdeh
(Volatile oil) (AT / FTABT ATEHT)
(@ FTHIH ¥ .0 YIALTAHAT TaGH
(as Ca0) (F@ET AT AT

@Y AT AT GETGEEEH AaTd TR AIE0E




0¥.0% gaar (Turmeric):
TIH U2 FHTA: U Y 0) F&AT ¥R Ut I+ 9T 3 fAfq j049/90/33

‘BRI AT HIRIAT AT (Curcuma longa L.) ST [a&aTehl Hebebl a1 ATl
F=2 AT ST (Rhizome or bulbous roots) @S RIS, | TTAT fdg A (Lead
chromate) aT 3= &FAH T FAETS &3 | TAHT AWTRNTH e qaTedepl AT
[ a NN 2 ~

FreTehl ATIRAT 2.0 GIa9Td Avar aal ¥ HRT ARTHl ar faiiebl HEAT Jreqehl
ATIRHT .0 FraeTd A=aT Tel & ga |

0¥%.08 J¥R (Turmeric Powder):
IR TaF THNTA: @Ug Y0) T ¥R JuTel o7 9T 3 fAfq j049/90/33

IR ATl FHAIAT AT (Curcuma longa L) STTATehT feraTehl @8 aT ST (Rhizome
or bulbous roots) TS THET ThTE TR gl TIXaHT TaTdells TRFT T8 | TIAT FT
FTH AT ATHATSUST 196 T AT <61 FHITSTHRT [UETR GRT AT o —

(%) STAILT (Moisture) 93.0 FfqeTaHT FAaEH
(TIeTehT SATETRHT)

(@) A A (Total ash) 90.0 YIAITTAT TTSH
(SFTeTehT ATETTHT)

() TTEEHT Toe TS (Ashinsolublein | 3.4 FTTeTa®T Targer
dilute HCI) (FAHT AT

(F) € HHS A= AT (negative)

(Lead chromate)

® w e £0.0 YIqTAHT AaGH!
(Total Starch) (ATl ATTTHT)

(F)  FHEA FraeTd 1.0 GFTTTHT T
(Curcumin %) (ATeTeRT ATATTHT)

o¥.05 W& T (Cumin):

T U2 TR U Y O) F&AT ¥R U I+ 9T 3 fafq j049/90/33

TIH IIF W GUE Y3) FET 0 AT o197 90T 3 fafq 080/ 04 /05

‘FIAT TRT” W RITAAH ATEEAE T (Cuminum cyminum L) STTTRT Febehl
ST TR U | TAAT AT, WA, SIS, WA T AT Aed TETeT ArTeh!

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




HTITHT 8.0 YAeTa 9waT Fel gea | PRI el TATTHT TSTET AP ST
YO YTATTHT TAEH, WHEA SEE (ST dTed A= TT) ATl ATIHT YO
FITLTTHT TAGH! TAT AT AT ARATEUSRT I, | A6 9Ty, o7 aees o0
WA g ST T PRI &l TATTHT ST YT SITaT Al ATRHAT 40,0 Fieqere
TvaT €T & Ba | 9k TaTd drershl fearae .0 GfasTdH T Aaed g s, |

0¥.0] e gar (Cumin Powder):

YT qah THINTA: GUE YO) TEIT ¥R q9Te Toida AN 3 fafq 049/90/33

“TSTRTeRT g1’ ATl |3el, QIeel, AORT, Febehl, TET AT AT el ST (Cuminum
cyminum L) @15 &R ‘é]j'l\Ttl'lﬁ'QH?r [EREal WW TG | TGET ;S Elg_if
fepfarerepT SITAT AT T 3T TRt AT T FHATSH &4 T SeTd THITHeRT IO
qfefer SEIRT g TN, -

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

(@) %A T (Total ash) 2.0 GfTTTAT AT (Tl ATITTHT)

(M) TEAL FEZEATD q.% GFeTSTrHT TG (TRl SATETTHT)
TESHT Teerd A
(Ash insoluble in diluteHCI)

(|) SSAd ad 9.0 GTqeTAHT TETET (ATAAT/ ATART
(\Volatile oil) ATITTHT)

o¥ 90 Ter "= (Pepper):

JIH ITF JHEMTA: U Y 0) F@T ¥R Furet I+ 91T 3 fafq j0u8/90/33

T U2h ST GUE ¥ 3) T 0 A9 97 AT 3 fafq 080/ 04 /05

“TIAT =" Tl TIEUR ATSUH TA (Piper nigrum L) T =TGR! GRT Hlel
TR ebebl TSTeATS TRFT T | TGHT a6 a9 ST gell, ST, e qar 3+
QA ~

TATAEE IR ATATHT 3.0 AT Heal qET G T AT @Il eAFH TSET

RO

FreTehl ATITRAT Q0.0 I T FTHT-FAT TSEE dAreqehl ATIRAT ¥.0 Jieqerd
TaT el g | BRI &lfq =ATTH ITAT el ATIRAT L0 Ffeerd sTvaT

RGNS

TET gEed ¥ aIfedl W FHATSUR ggad | Cesifa® qard et fe@rad 2.0
grTeTqH T FACH & TG |




0¥.99 HA=H g&r (Pepper Powder):

I qah THNTA: GUE Y0) TET ¥R q9Te o7 AT 3 fafq 049/90/33

“HETTPT AT TATT T (Piper nigrum L) T TehebT TTSTelTs A7 e TR
ATeTE R gelTarg TR U9 | AEET H ANed W AHArgua Ud aed
FTHTSTHET O ARl TR B T

(%) TATT (Moisture) 93.0 GITITTHT AAGH! (BT ATIRHT)
(@) A TS (Total ash) 5.0 YIGITTAT TGl (AeTehl AT
(M) STEAE BIZGEFAND q.R ITTLTTHT TACHT (APT ATITTHT)
UFEHT T T
(Ash insoluble in dilute HCI)
(&) AIEA ad Y. Y ITTTAHT TR (ATeTehT SATETEHT)
(Non-volatile ether extract)
() HS WIEAT (Crude fiber) | 95.0 UTATHT TAGHT (ATeAehT SATLTHT)

0¥ 9 f&ir g&tr (Chillies):

T U2 FHTA: U Y 0) F&AT ¥R U I 9T 3 fafq J048/90/33

TR TaF G GUS U3) T X0 T TS 9 3 fafy 080/04 /05

“TETT Ml ATl FTHEHH TAH a1 FTHAFH e T (Capsicum annum or
Capsicum frutescens L.) STl TTehY W FA AGAT FEATATS JEh T, | TEHT
HETehT ATITRHAT X0 F(TTT qwaT TN e | AT PIETHT el T, @isT et
T A ETHRE TTIE% TAHT aaaH | RIS &1fe] TATUHT GATAT ATl AT

.0 JqeTd =T T gIRaT | gk qaTd el fedraer 2.0 GraeraH
TICH F TG |
0¥ .93 gt gt (Chillies Powder):

I Yk THITA: GUG YO) TEAT ¥R AT A7 AT 3 fAafq 048/90/33

‘gl gaAr” ST garmr (Capsicum frutescens L., Capsicum annum) STTeesr

e YT, aed W, AT AT TS ATHATGUHT T @ FHISTHB U
qffy AR g, -

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




(&) ST (Moisture) 9.0 YTTITAHT TeTGehT (AT AT

(@) % AH (Total ash) 5.0 YTTITTAT TIGHT (AeTehl ATLTTHT)
(M) TEAL FTELEAIND 9.3 GfTSTHT Te@eT (TRl SATETTHT)
TESHT Teerd A
(Ash insoluble in dilute HCI)
(&) TSI aef 9.0 GfTTTHT TErdehT (AT ATETHT)

(Non-volatile ether extract)
() T WIZA (Crude Fiber) | 30.0 YIATAHT Fergerl (FTshl SITERHAT)

0¥.9¥ !l afwai (Coriander):

TIH U2 FHITA: U Y O) F&AT ¥R Ut I 9T 3 fafq j049/90/33

TR TaF G GUS Y3) T X0 T TS 9N 3 fafy 080/0y 05

“TRAT AT ATl HIRUEH AETH TA (Coriandrum sativum L.) STl TehY
TR ATAHT ATIRAT 5.0 JATT AT TEl gaaHT | PRIl &fd TATTHT qIT

Oy

AT ATIAT Y0 T HeaT T&T TGS | ATAT A<l T bl gaea |

PERCIC)

“IrStfares TaTd el fedrae .0 IaNTaH AaeH! g I |

0¥ 9% gfaier gt (Coriander Powder):

TIH qaeh THNTA: GUG YO) TEAT ¥R AT o7 AT 3 fAafq 048/90/33

“giaTeRT gell” Tl TIeAT, FhT, T AT INT HIRT AANTHT gl (Coriandrum
sativum L.) ArSerg T geies TR 96 | TEAT B (e anfedl are,
[T ATHEATSUR TF T8 STHINTHERT O G ATaRE g0, -

(@) ST (Moisture) 9.0 YITITTHT TeTGehT (TeTehT ATETHAT)
(@) FA TH (Total ash) 9.0 YIqTqHT TAGHT (el ATATIHT)
() TTEAL BTZQIHANE 9.3 FIATTHT Te@eh! (eAshl STETRHT)

TfAEHT T TS (Ash
insoluble in dilute HCI)

(7)) 9gd aq 0.9 ITeTTAT TR (ATAAT / ATeAh]
(\Volatile oil) ATTET)

@Y AT AT GETGEEEH AaTd TR AIE0E



0¥ .9% A (Fenugreek):

I qah FHIRTA: GUE U3) FE@T R0 AT Aoqa AT 3 fAfq 080/ 0y /05

“HET” =T Trigonella foenum-groecum L. SITeRT Hebehl I3l T¥HT e |
RESEI ‘ajﬁ, Eh"\I%'{, S, m‘ér, OQ0eT, T = dq1ed LR (Extraneous matter) LIEEal
feamaret 4.0 Sfqera®r FaeH! g1 T8 | IGHT HYT aeh a7 @F A7F a1
rerehr fedmaer K. 0 YfqTaaT TageHT, FRIT Gfq TATTHT Ta1d el e
YO JTTTAHT TAGHT T Aoifash qaTd ATl fedraet 2.0 e TaeH g
THE | AET AT AT T AT g |

0¥%.99 qEfa (Cinnamon whole):

JIH Uk THRINTT: U 43) FET R0 A9l oI AT 3 fAfq 0%0/0Y /05

“TraAfar” 9T Cinnamomum zeylanicum Blume SITAel aTdehl fHAT aTshTeTS
TERT IS | AGH A AT ST ¥ TT qEHN gAeed | TIHT I
AT / ATART fe@Taes 0 4 JIANT FwaT FH gHgar | FRIA &fed TATTHT AT
AT fe@merer 4 IfaeTad T TaeH gIs, |

o¥.95 S r (Ajowan):

Y U2 THMATT: @US Y3) F&IT R0 HuTel Iy W 3 fAfq R0%0/0% /05

“SATAT” F=Te Trachyspermum ammi (Linn) Sprague STTcTeb] %iimb\l CICKIE] JHHT
T | TET Afa TerdEs direl fearaer 3 qiqetaAT qedehl ¥ eAsitasd qard
areterr fe@maer 2 GfTeTaAT TAGHT BT | THHT BT AT PRIHT AT T HATH
3t 7 foar TR gAgeT | AGET ALy T AR gEe |

gug Yo, Fer ¥R, fHfd 30%9/90 /33 &I AT ISIAT ANT 3 AT JHITd T4
TSR] GoAATH Hebl . 0%.0% B FAl {51 (Cumin) bl 7. 0% .90 &l
vl AT (Pepper), ¥ebd #.0% QR &I T&HT G (Chillies) T Tehd 7.0%.9%
® AT af T (Coriander) W wifads aTd dieterl fgdTerel 2.0 FiqeTaaAT
TICH & TG |

ALK
q) 9T 9aTd (extraneous matter) - GTETH ATEH AT TaTd

(a¥

R) Sfae TaTd - I, 9, =H TS AT
3) erifas e - AT /I, T AT

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




0¥.9% Tl @@ (Whole Clove):
TIH qaF THNTT: UG L¥) T ¥§ ATl qoiqa AT 3 fAfq 0%9/99/3%

“H e T IAAT BRATRSAE  (ALEE) e T8 Ed
(Eugenia caryophyllus (C. sprengel) Bullock and Harrison)] H THRD! BITATATS
T GFHIUH AR AAATs TGS, | TGS HOTH T FTSTH
TAEET | TeT R affy Fer aEifTHeR g -

~

9. efeifad STgd g9 0.4, FiqeTqHT TR (etepl
(Inorganic foreign matters ) AT

3. Sfqe agF gerd (Organic foreign 3.0 YfTITAT AeTGHl (Arerehr
matters) — «dls ATeH A7 FTTeT( STITIHT)
TRT TALIATT JRTIRT AT, HicTe]
ATSHT bl T fawarept o7 9T

(e Ifed @rgars sitad amed 9ard
I )
Q ~

3. PRI &fd TATTH TS (Insect 9.0 YTTITTHT TR (ATAT
damaged clove) ATTTHT)

¥, ATSIee de (Volatile oil) 9Y.0 GTTITAHT TErdehl
(d*llqd"i/dalc'id;l STITTHT)

T .

PRI &ld TATTH @S AT BRI AR o7 JURTHT @ G0 &l
TATCH ATATE TATSS |

0¥.30 gl R{«T (Spice Powder):

TIH TaF FHINT: UL L¥) FH@T ¥ FuT AT AN 3 fAiG 2089/99/%%

‘gl HEAT” AT ATATRR, e, 9T T @ foRy, gfqan, a7,
GAI, AGAT, AT AT HIAATST q81d [l TIR AUH gaAiars TS, |
gl HHATH ATALARAT FTAR @H A7 T &= (Starch) T IT&T Fichws; |
AT, TRERT AFAT ATe THAATS TGS | TIATH! Al TAR T&T AT

@Y AT AT GETGEEEH AaTd TR AIE0E



TRTRT HIAT AT ATATTHT FRITHAT SU% EAITS, | HIATH! gl BRI &3l
TLATTHT, GAT T FAX Wed &7 Ie | T HAATH AT I HAATHT TTHT
qTehice aT&AT aledh HIAT AISTH TASHE AAd AT AATR(qH aTeAT ATI
qaTe e, FHATST g S | AT VAR TR T8 THITHPT gAIE, (-

%) AT (Moisture ) 9%.0 giaeTayr TageH
(ATeTehT SATATTHAT) |
@) %A WH (Total ash) 90.0 YTATTAT TAGH

(T AT SATIRHAT) |
M) SEAC ETSSIeHNF TFSHT | .4 FIqeTaeT TaEeHh!

THE ST | (FEET ! ATEH) |
(Ash insoluble in dil HCI)
o). arsqefie e (Volatile oil) 0.4 giaeTaHT Terdehr
(FE@T AT/ ATATTR] ATIRAT) |
g)  arefie a« 5.0 GIqeTHT Tadal
(Non-volatile ether extract) (TE@r ATerET HATATHT) |
=) e WIZAR (Crude fibre) ¥ IFTLTTHT AR

(T ATeTeh] ATIRET) |
B) @ AT TANT ARCE TCAT | 4.0 FIATHAT TG

(Edible common salt) s S AT .
S e qo fafeums g ferarmaT Taes
(Lead)

(T AT HTITRHAT) |

0¥.q & q@taHr (Cinnamon Powder)

TIT qaeh THINTT: GUE §0) T I% AUTe o197 AT Y fafq 2058/ 0% /3%

‘gl FTATAAL” AT (AATHIFH STATAEH sH (Cinnamomum zeylanicum Blume)

STl STdehl Gebehl AT ATRTCATS AR THATUHT GeATATE TEHT T | AT Fol
AT AT ATTATZUHT TF T@TT FHISTHB! TR G ATARH g T, -

q. et 93.0 GTTITAHT TASHT
(Moisture) (FIAHT ATERHT) |

3 H/A TH 5.0 YITITaHT TALH
(Total Ash) (ATeAhT ATETTAT) |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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3 TTEAC BIESIHRINE THSHT Teed WoH | 4.0 JIqeraHT qaeeh!

(Ash Insoluble in Dilute HCI) (ATeTehT SATETTAT) |
Y. 9o ad 0¥ faeTaaT TedH!
(Volatile Oil) (AT STeAhl ATITTHAT) |

0¥.3R A YT T W7 a1 Wk (Fennel)

I qaeh THINTA: GUG §0) FRAT I% FAUTe o197 ANT Y fafq 2088/ 0% /3%

“FIAT |9 A1 |iq T IR T BRI TATT foer -(Foeiniculum Vulgare
Mill) ST Fehebl FrSATE TRRT T4g | TAHT GAHT TEHTTH ATEAT gl AT
feRRT ¥ AT RIERATT Weh UHT g T48 | AGHT WTEAATE 8T T B e
Taee THUH! ATY ATfedy arar ¥ T AfaUe g g9 T IR aHieTHeE
TURAR 9fefd SAAARE B NS |

%) ST (Moisture) 9.0 GITITTHT TaeehT (AIeTehl ATTTAT)
q) %A q°H 0.0 YIqLTTHT TSR

(Total ash) (T A ATTHT)
M) TfESHT ™ TS 3.0 YASTaAT TRl

(Acid insoluble in dilute Hcl) e S T

o)  JeArad e (Volatile Oil) | 9.0 FiqeTaHT Terdehr
(TEET AT /AT ATEHT)
¥) ATET 9STd (Extraneous 3.0 FTALTaHT qASHT

matter)

=) afd TET T (Defective Y.0 FITeTaHT el
seeds)

) A @ ARy a Fatead
(Other edible grains)

W) feRTer @TueRr gTeT 9.0 FfqeTaHT TTSH |

(Insect damage grain)

W) ATeHAT (Salmonella) Y0 YTHHT AT

) AT TETH (Extraneous matter) - @A ATEe 3% TaTd
R) ek =T - W, @, =R, S5 ATET
3) ISt TaTd - e, HIET, T ST

@Y AT AT GETGEEEH AaTd TR AIE0E



0Y. RI—I, BWT BIBT a2 Al dIc dadbl UGRIEE
(Tea, Coffee, Cocoa and their Products)

oy.0q fear (Tea):

T TEF YHIRTA: GUE L0) HEAT ¥R AU Ie(9= AW 3 FAfT 3049/90/33

“Feran” A=Al FHIAAT (Camellia genus) STl [a¥ATRl OTd, OTdT, HidAeT
TISATe ATT qAR TRUHT Foar (91, THT T @l @8 GRRIe | T98] 99
EdT qaTd AT T AMEURT gHgaT ¥ 8T THITH TOa? GiefeT Seaet
RERER

NI

(@) T TS (Total ash) Y.¥ 3@ 5.0 gfdqerd I
(q00° . ATTHHAT TR ATHT
TS HUH] F=aTeR)

(@) JHTAH! ATHTHT BT & ToH FEIU HHHT ¥0. 0 iqeraHr

(Water soluble ash) e |
() BTESIRARF TR /T T TH | 9.0 GTaaT Aoge!
(Ash insoluble in dilute HCI) (@l Al ATITHT)
@ g A 3.0 YTTITAAT TETH |

(Extract obtained by boiling tea)

(3000 & qTIHAHT fear qrerd
TS TR FaTeTS Q00 TR
JHTAH! IHAT Teh =0T TF9 T
qH TR (bl Igd dcd)

(3) AT TEHHT 1T T 9.0 3@ 3.0 YT T |
(Alkalinity of soluble ash)
(K,0 T SATLTTH)

() FE WA (Crude Fiber) (100° &, | Q4.0 FIATTHT TeTGHT |
ATTHHT fEaR AT TS FHTTH
feramern)

(@) BT (Caffeine) 2.0 YIqeTTAT TEH |

(T ATl HATETRHAT)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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oY.0R FHI (Coffee):

TIH U2 FHTA: U Y 0) F&AT ¥R Ut I+ 9T 3 fAfq j049/90/33

“HRT” WT"ﬂﬁ] Coffea arabica, Coffea liberica, Coffea excelsa A1 Coffea robusta EISE
Ar3aATe NG qTebeh] IATATE TAR TS Ta19dATs THHIIS, |

0%.03.9 W& F&hT a1 8T gAr FHT (Roasted and Ground Coffee Powder):
Q. “IHB BRI AT ThT &IAT FHIHT TSTATS LT T T AT TR

T FHhIE! ATRIAF T farad qTUH Fh! TS TR |
?. “ﬁfaa'?[ac?ﬁ- $” ~ Q\\ $\\ rﬁﬁaﬁ ~ $ <

TEHATE |

qIHT FHRI JAT TP gl FRMAT FF alMe T, GO q9T A2

Teaee THATTHT g8 ¥ IeTd THITTHP! TUER IR AeTeh gae;: —

NI

(P) ke HEH (Total ash)

3.0 gfqerd 3@ v.o gfqera
T (@A ATeAPT ATITTHT)

STE Hel ATl I o JoH

(Water soluble ash)

T ASHET &Y, TITLTTH
TEEH |

(@) BTESEANE UHSHT Teerl HEH

(Ash insoluble in dilute HCI)

0.9 JTaeTaHT qTGHT |

() FATLNTA ToHBT &I qied I

bl FHHIHT
(Alkalinity of soluble ash)

N/10 TfasHT 3.4 fafafdar
afg ¥ .o fafafaer v |

(%) IR (Caffeine)

9.0 GiqeTaHT TEEHT |

(@ET el ATTAT)

(3) IFAB! IIHHAT Tood FHT TaTd
(Water extract)

(qQ00° & AT feur FeHT TS HTTH]
R U™ wRrgers 400 fRfafder feftes
TR IFABT T 0T G ety
T &bl 3gd ad@) |

R%. 0 yfaerd fg 3%.0
gfqeTd IF

@Y AT AT GETGEEEH AaTd TR AIE0E




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

“gATTA gAT FHI” T TG FHIH] IATATS Ao AT Ae¥ R F&ame
IIed AR gl FHIdATs GWRIIE | TIAT @IHITEE FHRIE T1, @R 04
ATEAT BT AT AT ¥ AiTe T Tod g9 | T (AR JAT A= B
fepfermepr 41, aAT&AT ANAT AMfedT dAET TAfAURT gEeT ¥ @ awiiSTEE
TR R AEIeRr gaaE—

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

(@) @A ASH (Total ash) 9.0 GIFTaHT T |
(@ET AThT ATTHT)

(M) TR (Caffeine) 2.5 YTqeTaHT TEHEHT |

(@ET ATl ATTHT)

(°)  FeeTerar (Solubility)

(9) dTdT 9THIET (Boiling water) 30 ¥ehrsHl Hed (ATHTT T340
() TorET 9T9AT (Cold water) 3 favenr ge |
(95ER° H. 91 AT T30 |
[ K

FMR fed FHT (Decaffeinated Coffee) HT EHT AR TFIT ATAITHAT
AfvaTd & 7 |
o¥.03 M & (Green Tea):

AT Yk THITT: GUG §0) AT I% AUTe To97 91T Y fafq 2058/ 0% /3%

e & TSl FHHTEAT AreAE o (Camellia Sinensis L.) STaeT faarer
qTd, OTaT, FiAer Sisare d qAR TRUHN T G GEIIER AN FTARM
feramemd TFRT TE | FAIAAT ATeHE AP [aEATRl 9Td, qedT, Fiedr
S5 gera¥ Mfeha (Enzyme-inactivation) €T T T a1 5T T q9=Td
AHR TAR TTRTH & T9S | TFAT (AT [T Joprent araar quF! g
Tg | A1 fTSEr a1 WY fREw T A9 IhTew, g@l, AT R
RTE¥S= JaT9ee Aed g 68, AY a7 & ufq fFaHewr aey gard, aey
[T AT ETPRSE Tedee Aed g1 Tag | = geirawer HaAT faetad arefas
T T GHad S gafead 9a1d (Natural flavouring material)g% Feramar
g e | [ fo e swilser oy aRfa sede g ahe |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(@) T T (Total ash) ¥.0 g 5.0 gfaera aw g

(@) JHTAH AT Hidd & FEU) AEAE ¥Y O GIALTHT ToeH |
HEH  (Water soluble ash)

() eETESrEaAleE Tfae AT et | 9.0 Jiqera®r Faee!
TS (Ash insoluble in dilute HCI) | (@T TTelehl STETZHT)

(°) IJgd dcd (Water extract) 32.0 GIASTaHT TEdHT |

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

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

T~

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

() gARTeTTT faeeraor #rder @it fe fadr AHAT siaeEr Qo3+’ feur
dieeiIe ATTHAA qATe GHTR FIANT T 78, |

STaATeTe [auTarR! Aa9Iudl HIAT @UE \93) JEIT 90 JUTd ATAYA AT Y
fafq R050/03/3% FT YEOT 9% B Feba #. 9% B (F) 9 ¥ 9.9 AT 9C
FHITTH & |

@Y AT AT GETGEEEH AaTd TR AIE0E



og. ofat (Salt)
0%.09 e THTH! ¥ (Common Salt):

JIH ITF FHMTA: UG Y O) FEAT ¥R Huret I+ 91T 3 fafq j0u9/90/33

“HTANST ATH! A" AT IAER A ATRITHAT Tgebl dl, TATdl AT
ftRerpT el TRl Af@= T AIET, e, g1 T Serur TH e aed Terd ¥
RIETHAT AT @ AT TS TRRT Te T I8TT THISTHPT Uy qifer
HTETHT EATTE—
(%) AT (Moisture) %.0 GIqeTaHT Faga! |
(@) HiieaH FREE %%.0 ITYTTAT eI
(Sodium chloride) (TE@T AT ATATET) |
(1) OTHMET Teed T&TH (Water insoluble matter) | .0 FTqeTa®T qa@ehr
(TG ATeAehT HATIRH) |
() ANSTH FAREE aleh T geAaelier o= | 3 GIqeTerAr Jeree! (Jear
& (Water solubles other than sodium chloride) TeTeT ATIRHT) |

0%.0% fEgH T (lodised Salt):

TIH 2 FHTA: U Y 0) F&AT ¥R U I+ 9T 3 fafq j049/90/33

“YTAITEAIR A" TS AR 318 AAEITHT Teehl AT {hahT ATl @ bell
el e T4 ATET, (T, 3T ¥ FgRT I Al e GaTY ¥ hieR Tl Arafaquepr
G ART TS TERT Teg T 8T JHITHR! URAR IR 89! g T —

(%) TATST (Moisture) .0 GIqeTaHT TAH! |
@) wfeaH FARTESH! AAT | 450 YIAITTHT T (@@l Areashl
(Sodium chloride) AT |
() HTHAT Teer qaTd 9.0 ITTLTTHT TeEHT (q@aT AT
(Water insoluble matter) AT |
(F) WIETH FARTSE aTeh | 3.0 FIAATHT TAGHT (@@ ATTH]
EIRICIRCEENICEE HTITRHT) |
P (Water soluble other
than sodium chloride)
(Z) ATAMSHHI AAT JATEAEAHT ¥ 0.0 Aty gfq
(lodine content) FFARITHAT THEHT qar GaT faseT &e
30.0 fafema gfq feretramaaT Tedesr
(STEATST e ATATAT ITTOAT_IT&D) |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0L. JTETool, Golgdl a2l AN dic TadT UGRIgS
(Cereal, Pulse and their Products)

09,09 g~ (Food Grain):

I Yk THITT: GUS YO) TEAT ¥R T AT AT 3 fAfq 048/90 /33

“GrIT=” T TEIROTAT HIAE JUTRTRT AT JAETHT AT il a7

IR &TH, =THH, TTE, Heb, BIaT, TAEAHT TSETATE TRHIS | AT TaTdee
FAH TTETRl A A EERE TaTd Aed W@y, AR I 8T THITTHB!
TUrER iR eI g —

I qaeh THINTA: GUG YO) TEAT ¥R AT A7 AT 3 fAafq 048/90/33

*TQET © U §0) FEAT % =TT o197 AT ¥ fafq 0%8/0%/3%

QD

EI P (Foreign matters)

(P)

EEIECA e (Inorganic matters)
(ATAAT, TF, gl, ATl TS

GTTAT 3.0 a9 T =T @91
9.0 GIqeTaHT AaGeH! |

()

St qard (Organic matters)
(V[H, =Tk, T, S@re &,
ded qgT A=A I

0.3 YlaeraHT qaEHT |

&ATaIEd ST (Damaged grain)
(@ T AT AT eTeh
TATRT AT e afq

AT AT TSET)

Y0 JTTeTadT TAeee |

PRI &fd TATTRT AT (Insect
damaged grain) (5[ #ATfael &fd
THT FTET) AT BRI LT
AT FAEET JA ATR
I fags! AT Q0 hfaurs
9fd 900 JTHAT FEH! |

q0.0 GfFeTaHT qaQeHT |

STEATLT (Moisture) (TTHET
fRITSUeT GraT=Teh! qTHTATS
930° ¥ I 933° IAT T
HUITHH TATSET Ul FoH
g ST 219! AT

9%.0 YIAYTTHT TeeHT |

@Y AT AT GETGEEEH AaTd TR AIE0E




({) TIIH THITHET o GIETHT a1 A HeH F T a1 gl doa
[IATEsed! AMHTTeE ame! @ qRHRHT HIghaiF (AATe T Fied)
1 gufeafd 0 AR Yiq fFammH (ord o fafaaT) W Aeew
EIE, | AT TvaT &I AUHT TTEHT AT ETAebReE IS |

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

09,03 §3r (Whole Wheat Flour):
IR TaF THNTT: @Ug Y0) F&T ¥R Jure o7 9T 3 fAfq R049/90/33

“qrE1” ATl THT FHT TEeATs e TR TRUET @ET el Te1eedrs T3, |
AT T AT HRTHN JbTaTe Hh AUH 9 T 2818 THITSTHe! TR il
> \\>~>‘(:_

(%) AT (Moisture) 9%.0 GiaeTaHT qagel (930°-933°
AT R U ¥ qATIAT)
(@) A TS (Total ash) 2.0 GieTqHT TeTEHT (T Areteh]
HTLTAT) |
() STEeIe ETESHINE TagHT | 0.9% FfATaHT TageH! (F@@r il
TE WA (Ash insoluble in HTTAT) |
dilute HC1)
(&) AT (Gluten) %.0 YIAITTAT THIHT (FE@T ATeAHT
ATITIHT)
(3) HAcplalde IFAAT (0% 095 UfqeTTAT TACH (@@l AT
HAehEd) FoRINE TraSH AT
HATTAT

(Alcoholic acidity expressed as H,SO,)

09,03 ar (Wheat Flour):
Y U2k FHATA: U Y 0) F&T ¥R Huret Iod= 91T 3 fofq j049/90/33

‘AT TS IHT FRT MEATS AR AASUHT gl TETAATE AR, FAT TAR
TRET AIGHT TRIIATE STATIS, | AT FRT TAT G TRITATE T AU G
3 ZETT AEITHET TORAR TR AR g —

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(%) STATLT (Moisture) 9%.0 GITITAHT Aegehl
(330° 3f@ 933° F=EREHT ]
U FFY qArsar)
(@) %A AT (Total ash) 0,90 YIqTTHT TASH! (el
refepT SATETAT) |
(M) STEAL BIESHIH TASHT Teerl | 0.9 fTATHT TaSH! (@
HEH (Ash insoluble in dilute HC1) AIeTehT ATLTAT) |
(°) T (Gluten) 5.0 GIqeTaHT TodH (F&ET
TTeTehT ATETAT)
(3) HAeHEAD FFAAT (30% Heblael) | 0.9 FITATAT TaSeh! (FedT
(AeFfF TfaEH! ATURHT) ATeTehl SATATTHAT)
(Alcoholic acidity expressed as H,SO,)

0L.0¥ Il (Semolina):

JIH UTF FHENTA: U Y O) F@T ¥R Furet Iorda 9T 3 fafq j0u8/90/33

‘T AT AT T IRT TEATS (TR THATCHT HOT ATHRHT HGAT Tareens

SIS | A1 g3ed e FRT a1 AT TANE], Flex qa7 d aed ] A90H

TAIE ¥ TETT FHITHP! TUEAR IR STTaReHT gaws—

FoRI{¥eh Uagepl ATARH }
(Alcoholic acidity expressed as H,SO,)

(%) ST (Moisture) 9% Y FfqeTaAT TS
(930° I 933° F=EREH R
HUITHF qAT3aT |
(@) e WS (Total ash) 0.9 GITeTaHT TaGH!
(T AT SATTRHT) |
() STEAL BTEgEIeE TASHT THe | 0.0 JRITAT TagH!
S (Ash insoluble in dilute HC1) (qedr AT SATITTHT) |
() T (Gluten) .0 gfqeTaHT TEdH!
(F@ET AT HATTHT)
(3) AchlEidd FFAAT {(R0% Aehiaer) | 0.94 ITATAT TAGH!

(T@ET TR ATLTHT)




09,04 grSAdr (Bread):

I qah THNTA: GUE Y0) TET ¥R q9Te o7 AT 3 fafq 049/90/33

“QIIRIET AT TRl ST, FaT, A, A9, fase geuar u feew i
(fermentive) TTEAWeR! THUTaTE goltad T IcATed WUl fafa= gepreet
qISRIdT W& a9, Al HUHT GTSIEl (masala bread), 39 TAETIUHT ATSRIET
(ilk bread), FETHeT TRGUT TTSAAT (fruity bread) AET T el ATHET TTIAATTE
TATSS, | TFHT @ THINTHS! Uk AT THTT qel TaI9es HaArs Al —

Fre<g [Hedh (condensed milk), ?«;ﬂ?ﬁ 9r3€? (whole or skimmed milk powder), B
(whey), T2, T, [9HT, T@ER, HE, AT TS, HIee (Malt) TaT9, @ TTHEs,
QT FETHH! UTol, @I HHTHH! Grel, Fifcd Fdrdad a1 ATSHeT (protein
concentrates or isolates),aﬂ?q'ilc'f ftl?, Wl'ﬁﬁ_rf, gaTifera «_:IT'T, Hed T, ICEREPREL
A gakr fasror T afafaT (lecithing, ©HERT (glycerine), @A HHIfETE
(glycerine monosterate), 31Tv_®l'ﬁ=|_"f (albumin), dTEHATEY (limewater), Areta (lysine),
qfadre  (sorbitol), FeTTAA, ATHIFTH FARTES  (ammonium chloride), THTee®
Qﬁ’l%’ (ascorbic acid), TETITH  (guar gum), HEAT ¥ TR A, ®ed qIl el
‘TIET?f, FETH TAT TETHHT TETIET (nuts & nut products) g |

TTSRIETHT SETd THITTHST TFIAT (improvers) ATRTHT ATATHT (1T erehT
A frarsT afds—

ATHIAIH TXFhd (Ammonium persulphate) 0. Y, FFTTHT RS |
FTATTTH RIERT (Calcium phosphate) 0.3Y GfqeTaHT TR |
FTATTIH AT (Calcium carbonate) 0.4 FITeTTHT eS|
AT FHE T/ AGAT dreiadd ATearSe 0.00Y, YIqeTTHT TGS |
(Potassium bromate and/or potassium iodate)

ATHITIH FARTSE (Ammonium chloride) 0.0y IqITaHT TR |
AT T THTSAE (Fungal alpha-amylase) 0.09 AT TIETS |

ifeay feefwara—3 arfdeee (Sodium stearoyl —2 | 0.4 FfTTTAT T@Ts

lactylate)

HTAtgIH fefdia—1 dffdaea
(Calcium stearoyl-2 lactylate) (74T a;%r &l?'lTQ'{)
ta-faftas eEgHrTES

(L-Cysteine hydrochloride)

0.00%, YITTTHT TAETS |

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

TSR ATeTehl ATIRHT THETS Alhria—

FTTH a7 FITSTH WA

(Calcium or sodium propionate)

0.4, GTeTaHT Taars |

giere Ufae A9aT JgET AISTH, THFTH ¥
T TIES

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

0.9 YTTeTaHT Terars |

ufafesd UfaE J9aT Alfddd Uae

(Acetic acid or Lactic acid)

0.3Y YITTH TIETE |

BRI (Vinegar)

0.4 _gfaeradr qeerg |

U FATATTH BITHE (Acid Calcium Phosphate)

9.0 YiqeTdHT Teers |

RIERLES ElN qee (Sodium diacetate)

0.% YlaeraHT q9ETE |

ufge FqiieaH ITEhIEhe

(Acid Sodium Pyrophosphate)

.Y JiaeTaHT qdAeTS

qTSIIETHT FIRT, FRTHT THTEE, ATAT (Larva), FATHT I, FET TR g9, |
T T (TTET ATEATH) aTed 97 37 (Hars €59 | @ 19 frargus
qU T 0 Y FfeTerd AeaT T (HATSUHT ggaT T FeTd THITTHPT U qffeT

> o SO :_
(F) HAHEAE FFAAT (R0% Aehled) |00 UTH Hebehl TATIAT 9.4
(Alcoholic acidity) fo for. Feier difeaw arser

FITSSHI SRTAHAT TdEH (Not
more than the equivalent of 7.5mI N
NaOH per 100g of dried substance)

(@) BTESIEANH TESHT Teerd HOH
(Ash insoluble in dilute HCI)
(@@l Tl ATATHAT)

Q) HEAT T A UTIRAET qTed

N 0.9 YfTTTHT ToET |
I ATSRAA] (Bread except masa-
la bread & fruit bread)
() HEAT T He qTSd
(Masala bread & fruit bread) 0.R GTaeTTHT ATQHT |
(1) FFIOT ST 9T (Total solids) %0 GIqeTAHT TEIH |

@Y AT AT GETGEEEH AaTd TR AIE0E




0,0% fe¥Re (Biscuit):

T TEF YHIRTA: GUE L0) HEAT ¥R AU Io(9= AW 3 FAfT 3049/90/33

“forEera” ATl TEHT UTSTRT HaT ¥ a=Aia farg AT Feifard @ 9« AT Head
a7 fag a1 &AW wead a7 fanesd! A= ae awl TaTddrs GEhT 94 |
AT @ TAHT AT T THTH FF T a1 g& TaTee GHET MLCHT
g AHRG—

TUdr  AfIeUed  (anti-oxidants), TAfeARIEF dUT wfaametay  usved
(emusifying & stabilizing agents), ¥r&a diRelE®E  (permitted
preservatives), afeg 913X (baking powder), aTSe? 39, @TET (cereals),
=, =%eie, ATeidd TES (citric acid), @I (cocoa), ARAA, SHFIAS
(dextrose), ST, I=T ST&AT HHATEs, T (€9Q), TMEH (enzymes), FaIg
Usiwed (flavouring agents), #gal, ¥ad (gluten), SETHT U1, S0 9T,
HE, Sfawtes teiee (jellyfying agent) a1 ®aar (spices), F=T dar e
TaTd, I (yeast), TET [ gaAE | WY fo¥eRe @I THITSTHE! TR
EINES W '6:@':@ -

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

(@) TTTAL BIZSIHANE THSHT T | 0.9 IfATTAT TAH! (F=ET
HCH (Ash insoluble in dilute HC1) TeTeRT ATIRHT) |

(M) Sga faear qaTder wdn 3.0 GIALTTAT TeEHT |
(Acidity of extracted fat as oleic acid)

ALK

Q. “gefad @ JA” AT G fAeRTTerTeRt E afq @t aeafd oaa sedrs
&Y (Alkali) gIRT <cATgSS (Neutralized)Tl'?r Qe_vlﬁ? ER (Absorbent earth)
a7 UfaSaE FTE (Activated carbon) AT Faehl FATIZRT T & (Bleached)
T ATRH JART T T Ied ARy &R 98 T Jeiiiad ard
e TRl AT FFURT TR TR ATEIRN g T |

R HAH HEEd T A (Margarine) @TE TFRT IS |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0,0 fg=k =Te=TS (Noodles):
Y U2 TR U Y 0) F&T ¥R HuTet Iofda 9T 3 fAfq [049/90/33

“foh ATIATS” T TTEHT T AT Foll Al TR T TaTeS TR T |
AT FRTHHT 0T, THA TEART GTST, TTHTHH! YIS, IT3ST 39, AUST, HIAAT
URTYET (WA ¥ @S YeT98% el a1 Redl aAdds | a1 aed 3,
RTEY, FRIEE, GUT THl T q7 AATE9IF q&ee g1 &a T Serd THISTHPT
TR IRfT AEIRl gIE -

(%) AT (Moisture) 9R.Y GTTTTAT TSR |
(@) ®A T (Total ash) 9.0 gfaerayr TagH
(@@ el AT |
() STEALE eTEgEled Taear | 0.9 gfaeradr Tage

THe SToH (FEET AT SATATTHAT) |
(Ash insoluble in dilute HC1)
() & Gifed (Total protein) 5.0 giqeTadT Tedew!

(Fear dqreTehl ATATTH)

0,05 T A9 A9 (Instant Noodles):
TIH qah THINTT: GUS Y0) TEAT ¥R T Toiaa AN 3 fafq 049/90/33

“TATE ATS ATS” TSl Mgl HaTaTe fawer ST&d AfaHT T goeT a1 & afe
HTHIRHT TR T TR FATSUH] @I TTHATS TR T8, | TIAT IAL9(q e,
fafT= FadTes, B, =AT3, AU, HETH A a1 AHH! 79, [FFT Ale q4r
TTET ATEAT THA (AATSURT g7 F9a; | AT TR B I ARTHT 4T T,
IR BT TATTHT g T 28T FHITSTHER! TR G SATeTehl gae;: —

() STATeT (Moisture) Y.0 FITeTaHT FAege |
(@) %A ASH (Total ash) ¥ .0 FIqeTaHT ATAGH |
(M) SEAC gl TFSHT | 0.9 YITeTaHT TaEeH! |
T TH
(Ash insoluble in dilute HC1)
(F) GIfad (Protein) 90.0 FIqTaHT TEHIH |

@Y AT AT GETGEEEH AaTd TR AIE0E



(3) UHIIIFdE WITEH (Extracted fat) | 4.0 fafaums dratfaas eggames
(1) TfEE ST (Acid value) gfq UTH T AR |

(}) RIS ST (Peroxide value) |10 fATe SHTATAE WIS
ARSI i fohal T8 qerH

TAH |
(@) HHAEITSTH TqaTHS 9.0 YFTITTAT T |

(Monosodium glutamate)

T R AIEAT AT ®H JHIHT AT TREEb AT AU =TI WA
AT TH ‘ﬁ?l’ﬁ?.’ (Monosodium glutamate) ﬁqﬁﬂﬁ AT @ﬂ'ﬁ@ |

(@) TThedl dd — ST dA &l AT bl ATNT ABUHT TR AT ATETRT
I, |
T

. SAIfed FEAH AqAHT MFERT T HFeH GATsd I |
R I P UEwET (@) @ (o) e Uy affy qeer e
ATITHT IO TR, |

01,0 T {7 (Whole Green Gram):

TIH IIF FHMTA: UG Y O) FEAT ¥R Ut I+ 91T 3 fafq j0u8/90/33

“IGT HAT” HT EAT Toed (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)
STAH! bl @og, TR T Tl ST AT AT THFA e | THAT aTfed] T
FHETSURT EHEET T TETT THINTHPT AT ATEIH gad-e:—

RSCRLY

() STEATeT (Moisture) | 9%.0 FIATAHT AR |
(@) aTed gaTd (STeTeRl ATEHT) (Foreign matter)

(@) Sifa® (Organic matter) 9.% GITeTTAT TeTQeh |
() Sfa® (Inorganic matter) 9.0 yfqeTaHT TTSH |
[ A GEAART ATl 3.0 YTqeTqHT TALH |

(Other edible grains)
(%) &rfqua ST (Damaged grains) 3.0 glaerayr FagaH |
(F) BRI QT ATTHT AT 3.0 YiqeTaHT qCH |

(Weevilled grains)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(%) AF TEE (Uric acid) qo0 TAfaum™® 9id fEarmeHT
NN |

(@) HTSHERT (AR dled) | R0 ATZHITH gfd fFaArgmaar
(Mycotoxin including aflatoxin) TIEHT |

SUIT ATAR WU 9 A6 UeTY, 7 @ AN I 9T @fqi arredl
F G & =T TET g |

0890 Fwer T« (Split Green Gram):
IR TaF THNTA: GUg Y0) T ¥R JuTel o7 9T 3 fAfq q049/90 /33

“HITHT T’ Tl ST HIT (Phaseolus aureus Roxb, Phaseolus radiatus Roxb) @Ts
AT AT FAT A= TSI THATGURT EEET T TETH FTHITHPT TORAT qrefa
FAAH AT —

(%) AT (Moisture) |W.o FiqeTaAT TR |

(@) T qeTd (ATeTehl ATATIHT) (Foreign matter)

(9) Sifa® (Organic matter) 9.0 GIqeTaHT AaGaH! |

() #Sfa® (Inorganic matter) 9.0 gfaeradr TagH |

() ¥ @IH AT ST (Other edible 3.0 YTALTAHT TASH |
grains)

(9)  efqu=d T (Damaged grains) 3.0 YIALTAAT FASH |

(3) FRIA &@fd TATTHN T (Weevilled | 3.0 FTTITTHT TASHT |
grains)

(®) IRF TEE (Uric acid) qo0 fafeyma ufq feetrameaT

TACH |

(B) WIS (ATl afed) R0 HIEHMATH i fFaARTHHT

(Mycotoxin including aflatoxin) TIZET |

SRIh AR HUX 9 ared 9819, d=T @9 A A1 97 @fqued arrel
FT FTITT @ FeaT TS ERAT |

@Y AT AT GETGEEEH AaTd TR AIE0E



099 #war Gfer (Dehusked Split Green Gram):

I qah THNTA: GUE Y0) TET ¥R q9Te o7 AT 3 fafq 049/90/33

“HTeRT Fiar” a= ST HAT (Phaseolus aureus Roxb, Phaseolus radiatus
Roxb) @g For (fA¥¥) aaTeus @ fed 9w, W@eg, 61 qeal qTadrs
TERT T | TAHT AMET T 91 A7 ST fHArae UHT gEed ¥ I8
FHITSTHE! TR TR ATETH gIIS—

() STATLT (Moisture) 9%.0 GIqeTqHT qaGH! |

(@) o qeTd (Il ATETAT)
(Foreign matter)

Q) e (Organic matter) 9.0 giaeTadr FagaH |
(R) et (Inorganic matter) 9.0 GiaeTaHT FTaEH |
(M) o @ AN & 3.0 gfqeraHT qaAH |

(Other edible grains)

(9) eAfqu=d IET (Damaged grains) | 2.0 TTTTAHT FAASH |

(3) RIS &fd TATTHT ITAT 2.0 YfaeTaHT TeTeH! |
(Weevilled grains)
(=) IRE TfEe (Uric acid) qo0 fafeyma wiq fearumaar
ToH |
(B) WTSHEFT (AFATCFT Aled) | R0 ATZHITH Iid R
(Mycotoxin including aflatoxin) TISHT |

SURIh ATAR 9O 9 e 9aTd, 970 @9 ART &A1 a9 &id J&d ararehl
FA FIANT L AT FTE FAEE |

099R @M T« (Red Gram):

I qaeh THINTT: GUG Y0) TEAT ¥R AT A7 AT 3 fAafq 048/90 /3

“TETHT AA” TS ST @Y (Cajanus cajan (L) Millsp) ATe TolX IATUHT Gl
AU AT AHUF] T2, THT, E@T TAeAATS TR T | TIAT FATe<T [T qaT
o TaTd TRt gga T 2T aHISTHeET Uy G Aede g -

(%) AT (Moisture) | 9.0 FTITITAHT AASHT |
(@)  oTeR 9aTY (ATl ATATTAT) (Foreign matter)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(Mycotoxin including aflatoxin)

Q) A (Organic matter) 9.0 giaeTadr TagaH |
SEEIEES (Inorganic matter) 9.0 GiaeTaHT FqaEH! |
[ A @ AW & 0.4 iqeTTHT FASH! |
(Other edible grains)
(°)  efqu=d T (Damaged grains) | ¥.0 FIq9TAHT Aageh! |
(3) HRIA &id TATTH ITAT 3.0 YiaeraHT AT |
(Weevilled grains)
(A) FAE TS (Uric acid) qoo fafeimd afq fRamTHaT TagH!
(@) WIS (AFATEFT Fled) | R0 ATSHIUTH I febear T

qAGH |

ITRIRh AER FUX 9 a2 9819, =T @9 AW A1 91 afqued are!

FA I § TRGT TE gARE |

0,93 HIE@ AT (Whole Black Gram):

T qah THINTA: GUE Y0) TEdT ¥R q9Ted Toiga AT 3 fafq 049/90/33

“HTET QT T+l BTl HIFH Ted (Phaseolus mungo Linn) STTcTehl &A1
qEEl, =g, Ah1 (SEeds TFhT U8 | JIAT Al [T qa1 d= g&Ty
FHATEUFT gIEeT T e FHISTHPT R Gl Sedd gaas—

() STATLT (Moisture)

|‘1¥.o giqeTTHT AR |

(@) e qETS (Tl ATETTAT) (Foreign matter)

Q) e (Organic matter)

2.0 YT AASHT |

(R) ¥TAfaep (Inorganic matter)

9.0 FfaeTaHT TAeTGHT |

(M) A= @ ART AT
(Other edible grains)

3.0 GIqeTaHT ATQHT |

(%) &fauEd &0 (Damaged grains)

¥ .0 GIqeTaHT qTRHT |

(3) BRI Alq TATTHT AT
(Weevilled grains)

¥ .0 GITTaHT qTHT |

(=) Ff¥F TfEE (Uric acid)

qoo fafaury wfa feammaar
TR |

(@) HISHEFT (AFATEF Fied)

(Mycotoxin including aflatoxin)

R0 HIEHUH fq fearmmaar
TR |
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SIWh ATAR U 909 qed 98719, 97 @9 T A1 qIT Slqued Tares!
FT GITTT & =T AL g |

09.9¥ AIEH T (Split Black Gram):
JIH Uddh TR @UE L 0) &I ¥R A9l qora AT 3 fafq R049/90/%3

“HTHT T’ FeATel HTEHT ST (Phaseolus mungo Linn) T iR SHTTRT ITHT,
@og, HRI, HF qAAE AR Tg | TIAT el I JAT qF 9=Td
FHATEUFT gEaT T 8T THITHFT TR TR A el gaas—

(%) ST (Moisture) |‘1¥.o GiTITTHT ATEH |

(@) 1A qaTd (ATeTehl ATATIHT) (Foreign matter)

Q) Sifa® (Organic matter) 9.0 giaeTadr qageH |

SECIEES (Inorganic matter) 9.0 giaeradr Fage |

(A1) = @I AT IET (Other edible grains) | 3.0 IIATTAT T |

(9) efqu¥d a7 (Damaged grains) 3.0 GIqeTAHT qaGeH! |

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

(=) I TS (Uric acid) qoo fafeum wfq feretramasT

TASHI |

(@) WTSHIATRT (AFAT I Fled) R0 ATZHRTH id fraramaaT

(Mycotoxin including aflatoxin) TIEHT |

ITRIRH ATER FUX i e 9ard, =7 @9 AW A1 q91 afqied amred
F G @ TeaT FAET g |

09.9% Frer =M1 (Whole Bengal Gram):
IR TaF THNTA: @Ug Y0) T ¥R JuTel o7 9T 3 fAfq q049/90 /33

“IILT =T AT FedT, T=g, ThT T A3l A9 URiaAH [ (Cicer arietinum
Linn) STl T8 JaTd TFhd T8 | THHT Afedl [T q97 d7 927 THareguar
TARST T TETT THITSTHET VAR IR A& guve;:—

() AT (Moisture) |W.O GITITTHT TR |
(@) aTed gETd (AreTehl AT

(Foreign matter)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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Q) e (Organic matter) 9.4 FfqeTadT qATSH |

EEEIEES (Inorganic matter) 9.0 GITITaHT TG |

(M =T @ AT I 3.0 giqeTTHT qaEH! |
(Other edible grains)

(9 erfqU=a IET (Damaged grains) 3.0 GIAeTaHT e |

(3) RIS i TATTHT ITAT Y0 FiaeTaAT AeTeH! |
(Weevilled grains)

(=) FF TS (Uric acid) qo0 fafeuma ufq feraramaaT

RECEal

(@) WTSHERET (AR afed) R0 HATSHMTH i [HaARmHHT

(Mycotoxin including aflatoxin) TISHT |

SURIh AER HUX 9 aed 98Td, q=7 @F A I 9T Sfqued araredl
FA JIATT § TRT TET gARE |

099§ T T« (Split Bengal Gram):

I qaeh THINTA: GUS YO) TEAT ¥R AT AoIA AT 3 fAafq 048/90/33

“IATHRT A’ TSN ST FAT (Cicer arietinum Linn) @18 X SHTTRI STAATS
TR T | AT YT, AHT, o, Al gl A1 ATed] [T oqgr o9 qard
FATEUeT EEeT ¥ T SHITTHET TR qiid Aol gaa-si—

(%) ST (Moisture) |W.o GITTTHT TG |

(@) 1A qETd (ATeTehl ATATIHT) (Foreign matter)
(q) Sifs® (Organic matter) 9.0 GIqITaHT T |
RIEEIEE] (Inorganic matter) 9.0 GIqTaHT T |

(M) I @ AT & 3.0 TqeTaHT TEEH |
(Other edible grains)

(%) &rfqU=a <1 (Damaged grains) 3.0 giqeTayT qageH! |

(F) R @fd ATTH AT 3.0 YTqeTaH TALH |
(Weevilled grains)

(=) IRF TEE (Uric acid) qo0 fafayma ufq feraramaar

TAGH |

() WIEHEHRA (TR ated) 0 HIEHMTH i fFarrHar

(Mycotoxin including aflatoxin) TITET |




SIWh ATAR U 909 qed 98719, 97 @9 T A1 qIT Slqued Tares!
F T & AT TEN ZRa |

090 AeT {FAS! T« (Whole Lentil):

I qaeh THINTT: GUG YO) TEAT ¥R AT o7 AT 3 fafq 048/90/33

‘ST HAHT a1 AT oAl STl e (Lens esculenta Moench or Lens
culinaris Medik or Ervum lens Linn) TS qEH T | AT =%, 99l Tl'léﬁ,
qEET, VAl gl AT AT T T A7 9ad (HATSUH gHged T @
THTSTHERT TOIEAR TR eI gave: —

(%) STATST (Moisture) | 9%.0 YIATTAT TTSH |

(@) aTed JaTY (el HATTHT)
(Foreign matter)

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

SEEIEES (Inorganic matter) 9.0 YiaeTaHr TaEH |

[ A @ AW & 3.0 YiqeTqHT qICH |
(Other edible grains)

(9) efqu¥d a1 (Damaged grains) 3.0 GIqeTaHT AaGeH! |

(3) HRIA &fd TATTHT ITAT 3.0 YlaeraHT qAdEHT |
(Weevilled grains)

(=) I TEE (Uric acid) qo0 fafeuma fq feraram(

A T |

(F) WTSHETRT (AFATSIRA Afed) R0 ATEHUTH id fFaArImH(

(Mycotoxin including aflatoxin) HT ol |

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

0995 FFAH 31« (Dehusked Lentil):

I qaeh THINTA: GUG YO) TEAT ¥R q9Te o7 AT 3 fafq 049/90/33

“HEIHT T’ AT dAfvad STl T8 (Lens esculenta Moench or Lens culinaris
Medik or Ervum lens Linn)?*l'l'sr’ TR EIHTQ_cﬁ grear Aed ?TJfF, g, T, qEdT,
qUT ST ATTelTs AERT 96 | AGAT AMEd AT q91 977 &1 (Harguer gaged
¥ e FHITSTHST AR Gk e g -

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(%) STATLT (Moisture) 9%.0 GIqeTaHT qaGaH! |

(@) TEd qETd (ATeTehl SATATTHT) (Foreign matter)

q) e (Organic matter) 9.0 FfqeTaHT TTSH |
() AITTE (Inorganic matter) 9.0 FfqeTaHT TASH |

(M = @\ AN & 3.0 YITLTAAT TeAGH! |
(Other edible grains)

(°)  eAfqu¥d T (Damaged grains) 3.0 YTTaHT TTEHT |

(3) HRIA &fd TATTHT ITAT 2.0 GITeTAHT TaTgeT |
(Weevilled grains)

(®) IF TEE (Uric acid) qoo fafauma fq fearmaar

TASH |

(@) WIZHEFRT (AR i) R0 HIEHMTH i [HaArrHAT

(Mycotoxin including aflatoxin) TISH |

SRR ATAR 9O 9 a6 UaTd, d77 @9 ARg &1 a9 &id J&d arareh!
FA JIATT § TET TET FARE |

ST faurdy ey ST

5T AR 09,09 T T3 AWR 00,02 MG 093] JHAH T T3 AR 0933 &
T qIT TATesdT SaATeTeh [uTaresT a9y (Pesticide Residues) ST T&HT
e FHNTHP! RTFRTA 8T S (Maximum Residue Limit) a1 TaIaTa
W\ﬁﬂﬁ? (Extraneous Residue Limit) W=T &[Gl '@E%T-r |

forardrar A AR ey fatre
Q  wfeed, erefeed 0.0 fafesma wfa fearumaar Fereesn |
(Aldrin, Dieldrin)

3. AR (Carbaryl) q.¥ fafeaurs gfa feammaar Tereer |
3 e (Chlordane) 0.03 fafemy gfq fearumaaT Fage |
¥, SLELE (D.D.T) HAIET |

Y. SrAfTET (Diazinon) 0.0y fafevma ufq frefrumasT FaeH |
% STerard (Dichlorvos) 9.0 fafeyma ufq feeraraaT TaeHr |

@Y AT AT GETGEEEH AaTd TR AIE0E




U ECIEE PR IES 30 oy fAfaum gfq fFaRTaAT FaeH |
(Hydrogen Cyanide)
5. TRIFATIIT (Fenitrothion) 0,03 fafemT gfq feadruraaT Tage |
], ERER T THH 0.09 THITITH id fFAruTHaT Tade |
ESIECIEEACE L]
(Heptachlor & its epoxide
expressed as Heptachlor)
q0. TSN HITHIEE 0.03 THfeume gfq fedrumaaT Taga |
(Hydrogen Phosphide)
99. TAAIF FHES w0 fafeumm ufq frermaT Jerge |
(Inorganic Bromide)
93. fAUSH (Lindane) 0.0q fafaum® wfd feEarmaT FaeH |
93.  HTATITA (Malathion) ¥ o fafauma ufq fraramaar FaeaH |
9¥. HITRITATSH 0.0y fafaum 9fq fFarRmaaT qaee |
(Phosphamindon)
94. R, ¥ ST (2,4D) 0.09 fafauma ufa fearomaar Fage |
9. HEATHIT (Carbofuran) 0.90 fafaura fq fearmaar Fage |
99, H=ITAF (Fenthion) 0.90 TAfaUT® fd fFarmT TaeH |
95, STEATITHETHIT 0. fafaum 9fq fFaRmaaT TaeH |
(Dithiocarbamates)
92. MU (Phenthoate) o.oy fafeum 9fq frefrumasT Fae# |
0. WIXT (Phorate) o.oy fafauma ufq frarmasT Feges |
9. FIEVSISH (Carbendazim) | 0.4.0 TAIAUTH Ufd fFaARITHAT Taga |
IR, TTEHATRIA (Trichlorfon) 0.0y fafeyma ufq fretramaaT FaeH |
3. AAfeHaq fHargd 0.0R TAfauT gfq fFarmaaT qaeer |
(Oxydemeton methyl)
¥, SHHYIT/ SeaHITT 0 40 fafaum 9fd [FARTHHT T |
(Decamethrin/Deltamethrin)
Y. URTHETE GRS 0.0y, TAfauT 9fq fFaRmAT TaeH |

(Paraquat dichloride)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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%, HHEGRITRE 0.0y fafesma ufq feammaaT Fager |
(Monocrotophos)

Q9. FARUTERERIL (Chlorpyrifos) | ©.0% AU 9fd feaumHAT qaeHT |

Rs. AT (Pyrethrins) AT |

R, FARHANAR 0.0y fafema ufq feretrumaaT FaeaH |
(Chlorfenvinphos)

FLCUR

A1y Ifedfad F3a THR 09,09 T 3 q¥6R 09,08 @ 0895 FFHH @H

qRTIE%H] URATHT TART FUHT STeREh] TICATHT:-

(@) “ATET TITY’ AT G e 9% Tad oA 1% |

(@) “Sfae qaTd” TS WA, G, AH2, AGTT AT, T BleTes AqG
TR FERT TE |

(W) “sreffaes qaTd” ATl ATEl, gFT, gell, AIal, OTqeT I g ey
TR TG |

(7)) “eAfqIrEd T TSl TAT ST AT ATTRH, SET, 9T, JEHe TaT
FATE sy arT av afd e e aREd 19 |

(F) PR Gfd AR TEAT AT TS Dal AT a1 GO FTAT I AThS
fepeTel @TRIT=THT &fd q=ITCHT qTHes TR Tg |

(F) “IT @E ART TET AT @9 AT SERTHT =T AATTAH! SRS
(FIETes  THA) TRRT 5 | T& ST TIHl TUAHT AT @ I
TAT A= ST /T A6 @9 AT @rRTes a8 76 |

099] a9 (Bengal Gram Flour):
T U2 FHMITT : @US YY) FET ¥ are Iorga 9T 3 fofq R089./99/%%

“IEH" AT AT [TRTATRT FHRT =T (Cicer arietinum) TS [HER TATR ITRTRT
s S E | a7 fel Sl U, STl A9, TRl T gA=Id (Rancid)
TR g 99 | TIET 9 (Lathyrus sativus L.) &7 ﬁlﬁ, q g ' (Other
food starch), T T = e TaTd FATAUHT ggaT | aepr Uy affa e
FHITAF! T TS, —
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&) ST (Moisture) 9%.0 GIqeTaHT qaGeH! |
(ATl SATETAT) |
@) ®A T (Total ash) Y.0 GIqeTaHT qagehT |
(TEET ATl SATETTAT)
M) SEAL BIESIHINE TEASHT THerd A | 0.4 YITTTHT TeAGH |
(Ash insoluble in dil. HCI) (T c?l(*iclr;l AT
o) Achleldad UArgid (Alcoholic acidity) | 0.94 FITITAHT TASHT |
(TEET ATl ATETTAT)

g) ATSHEFT -ARATC R R0 HIZHMIMH i fraramrae
(Mycotoxin/ Aflatoxin) TISH |

T

9Teh TAOTETeRT SIS (Pesticide residues):
STradTeTeR fauTEre! A9y qeaedr f{fq 0%8/90 /33 T JUTd ATIT 9T 3,
g Yo, FEIT ¥R AT TN I HATAAR] GAATH 9.7, 00 @rET, Tde
TAT FT AT THT TITIES (Cereal, pulse and their products) T TFIIHT ?—ﬁﬁh“lﬂﬁ
faurdesar waHd g fatie (Maximum residues limit) & EFAT

THT a1 83 |

0,30 T§

TIH IIF FHEMNTT © U §0) FET % AT 997 AN ¥ fafq 086/ 0%/3%

fefa® 30 S9F., fafahd ThTSHFH %, falchd STehidH WHad a7 falchd

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

ST aALA(qaTE Fefehl ATl TSTATs FHhR Tag | AT F&al, T T I3l 9
TTHT THEAAT AU, AT, [T TATIH], HAH [T TAT BMAHPRE a1 Aed
T d8Td FHINTHH! TR qRdT Aedehl g TG -

() STATeT(Moisture) 9%.0 GlaeTaHT FagH!
(cFTeTepT SATETRAT)

() d1ed P (Foreign matters)
()i ward (Organic matter)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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%) BT (Filth)

0.90 YfaeTaHT FeeH

(AT foper, T RER ATEN) | (elepl SATLTAT)
) I Stad Terd q.4.0 giqeraHT TR
(Other Organic Matters) (STl SATETTHAT)

() #Sitead qerd

(Inorganic matter)

0.4 UTaeTaHT qaGHT
(ATl AT

([) = = AT AT

% 0 YT FeASHT

(Other edible grains) (ATeTRT ATTHT)
() &fq a= I 3.0 gfaerayr TagH
(Damaged grains) (@rerarr AT

(®) frrer &fq q-amuer arn

(Insect damaged grains)

9.0 FiaeTaHT ATSH
(FRITHT ATITIHT)

(=) e TfEE (Uric acid)

qo0 fafe I 9fq &. 15 a1 Taeehr

(F) WISHIEFT (Mycotoxin)

0 HISHIUTH id [harumaaT Tereen!

SUIT ATEAR AR 9 Jeciiad agd TaTd, dT @9 A7 a1, T affaus
AT FH Iqed 9.0 A_T TET RS |

09, AF

I qaeF FHINTT : UL £0) JEAT % FUTe a7 ¥ fafa j086/0% /Y

Hep'" g qUT 9 fasRTa S HT {9, (Zeamays Linn.) SRt ameataaTa
Felhl AT TSTATe &R T4g | I1 g@dl, I%1, FST ¥ TFal 95 T
THETAT AUHT, g, [hT TAWTH], FHAH 3 qA1 eiaRs qard Aed 9
T2 FHITHET AR IR ATEIRN g T, i~

9%.0 FTeTaHT TASH
(ITehT STETRHT)

(F)STATT (Moisture)

() argd EHE (Foreign matters)
() SAfaeF TaTd (Organic matter)

) e (Filth)
(YT foReT 3 RIER ATED)

0.90 YIaeTaHT TaGH!
(TTTeRT ATITTHT)
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@) I Sfaw qerd 9.40 GTaeTaaT TRl
(Other Organic Matters) (STeTeRT SATETTHAT)
(R)Irifere® T2 (Inorganic matter) | ©.40 FITTTHAT TaTeeh!
(STeTeRT SATETTAT)
M) A @E AT qET 2.0 GIqeTaHT Fageh!
(Other Edible Grains) (TRl ATITTHET)
o) &t J=d g 3.0 GIqeTadT Aegen!
(Damaged Grains) (STl ATITEHT)
) fopvrer aafd q=amuer Y0 graeTaHr Facen
(Insect Damaged Grains) (T ATITRHT)
=) IRF TS (Uric Acid) qoo fafar Imd wfq &SI 97 qaeH!
) ATSHIETRIT (Mycotoxin) R0 HIZHUTH i fEaARTHAT TaeHh!

I AR AR 9 Iedliad aTed qeTd, 7T @H AT T T A
STATHT FA AT 8.0 TwaT FEN gga |

TR Fobdl |, 09,09 FHAATS ANMBUHT SATAATITH [qUTEIHT AFLTTHT Maximum

Residue Limit & ¥ Hebepl ATRT THA AN &S, |

TS

F) I Sfep qErd” AT ATed ATATES, doh1, @I, GRS ThT BN
TR TG |

g) 9Ted 1Y, Aidqer qaTd, Aeiiaes et AT @I A I, AU aTTeR!
qiATET Febd TR 09,098 T F=AHT TR THINE T & |

09.3R Y T WA (Fortified) TR TEHr R T far

T qah THINTT : @UE §0) TEIT % FuTe a9 ¥ fafa jo86/ 0% /3y

YT qah [T : @U8 &) F@IT 99 79 AT AT ¥ fAfq 0%5/03/93

T frerare genfad TEHr #aT T ’SMT Electrolytic Process 9T qAY d1fewet
TSI (Elemental Form) “IAGH %0 AT 9iq farmd fweri= € 9.0
fetume gfq fedome T wifas tfas q.w ffaam afq feeumser 2ar
ATATT FTHT GIE0T TRTHT g I |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




09,33 F HAR (Corn flakes)

T 92F THITT © U §0) FET 3% ATl 997 AT ¥ fafq 30%9/0%/3%

FH TR T W, T Hebebl ST (Zeamays Linn) @18 ¥ (Dehulled) STH
FeTeAT (Degermed) =<1 (Flaked) T¥T {HTS (Dried) ¥ (Toasted) TATX IXUHT
T TETIdTE TR T4g | AT T TR STl & Tag | TGHT W@ETE N
T ATET TRTd FER, [F18e T9UH T 38T FHItTHe! TR GRfd seae!
g TNE |

F. AT (Moisture) ©.Y GiqeTaHT qeTgen!

g %A I A9 aeh .0 fqerTdqHT e
(Total ash excluding salt) (T@@r ATl ATATTH)

T SEAC BEgFard Taedr | 0.9 IfqerdHr qerga
T AH

(Ash insoluble in dilute Hcl )

. AhlRlidE AFAAT (30% 900 ITH F@dl TaTHHT 3.0 e
AehIEe) (Alcoholic Acidity) TS WfeTH eTeg TS SH

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

T HIZHIERT (ATHATSFT FHA) | R0 HIZHUH 9id fearmaHT
(Aflatoxin) TISHT

0V ¥ JMWA (Rice)
JIH ITF FHEMNTT © U §0) FET % AT a7 AN ¥ fafq 086/ 0% /3%

A AT ‘?Iﬁ w0 AT siRTeer Afewr ( Oryza sativa Linn.) STTd<T
aTaTe Tl eI &bl gl TeTrs 6 Jae | A1 Jedl, 0T T q3dl
% A UHAdl AU, g4I, [FT TN, HqH F1 JoaT aiHepRE a1y
Aed IE @ FRINTHS! AR GRET ATETH & TS —

q STATST (Moisture ) 9Y GITTTAT TTEHT
(SATeTehT SATETTHT)

R FATET ISTH (Foreign matter)
%) |IET T 919 (Filth) | 0.9 laeradr FacH
(SATeTehT SATETTHT)

@Y AT AT GETGEEEH AaTd TR AIE0E



g) Sfas argd gard 0. gfqeTeaHT TR
(Organic extraneous matter) (TeTRT ATETTHT)
M) Aitas® AT T 0.9 ITeTaTAT qaSHT
(Inorganic extraneous matter) (ATeTRT ATATTHT)
o) & 6T TATGEH AT | 0.9 GIAATHT FaAcH
(FTeTehT ATETHT)
3 ATl &1t q=aTTesl 11 3 GITeTaHT TdSHT
(Heat-Damaged grains) (SITHT ATITTHT)
¥ | efd ua s 3 iTeTqHT AR
(Damaged grains) (ATeTRT ATATTHT)
Y | faeiera T R GiqeTaAT qacH
(Immature kernels) (ST ATITTHT)
% T IET © GTITTAT TALHT
(Chalky kernels) (FTeTeRT SATETTHT)
© | Al =THA ¥ FIAITaHT TSR
(Red kernels) (TRl ATEITTHT)
S | 3Tl g™ ATERT ATHA & GTqeTaHT qageh
(red streaked kernels) (STTehT ATITHT)
] | el ATHA (Broken rice) Y, FTTITTHT TaGH
(ATeTeT ATLTHT)
q0 | =T (Chips) 0.9 fqeraHT FaeH
(FTeTehT ATETTHT)
99 | 9T (Paddy) 03 gieTadT qagH
(ATART ATITIHT)
4R | 3Wq 9aTdEE (Contaminants)
%) UTSeh! [T (Mycotoxin) | R0 HTEHIITH i feRaTUTHAT Fergen
@) I¥H TfFE (Uric acid) qo0 fqfe ITq fd TR AT TageH!
93 | & Hew AT HaodHl TMPUHRl HAHAT =ATHAD!
AT FHT A1) g7 |
e .
9)  "ebd F. 09,09 HAATS TIBUHl ATIATH [AUTET ATITHT FARIHH
STy fafie ArHee amfT I89d an] g7 |
) SCATEHA AGAHT STAT T FHITHEF! A0S & I, |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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g -

3)

ET T (Extraneous Matter) T=ITel =ITHS STechebl Wideh qdT ITi(deh
TITIET AR 763 |

RIETSTT TT (Filth) F=ATl TSI hlexe® qdT Ja feesaqda Twh
e |

SAteer AT 9ETH (Organic extraneous matters) =Tl A7 ATET ITATES
(@ / QT T, T, AThL, IRTAHT THT TG THFT 983, |

ERIER EIFR qaTy (Inorganic extraneous matter)“-ln-llvi ajﬂ, dTefdl, ?:]f'ﬁ arar
TR 9 |

qraer  efd W QIAT (Heat-Damaged grains) T AT dTIh BRI
T T ARadT 95 T[T XAl a1 Thebl ATHAATS TFh T8, |
&l U= TET (Damaged grains) ATl O, {eR=T, I AT 37T HRUTA T
T AUR! Mg FIAT AT bl AAAATS AR T4, |

AfeaeptarTa Tl (Immature kernels) EIC] qgi'aq—sr faerfera T-T“TQ_CF\T Tl ar
THE! ATHA THFT T4 |

T FET (Chalky kernels) HTeT Gl =ATHH] ae EISRTITSE‘W'IWT ERIEEHIpT
a7 [T STl IRUHl TRl a1 THel ATHAATS TRR Tag | e ad
(Gluteneous ) =ITHeTHT BHHT AT IRl ‘g—?r Exll

AT AT (Red kernels) STHITl Tl STHEH! Teh =GTS Swal gl AT
(AT ST T STebehl ATHA TR Ta,

(AT 99T TTHT ATHA (Red streaked kernels) ST I ATHAHRT ATAT AT
AT AT T ATH AT gIT AUH AFAATS GHh e 763 |

THET FATHA (Broken rice) AT TTAT ATHAR! AT =G ATHR a1 AT
a1 AT ATHHT TR A1 9% fAfer ey =ama @ suen et
I (sieve) AT AlGT ATHAB! THIATE THHT TG, |

Fered (Chips) wwTer 9. % Fafer free =ama @l 9Ua! grd@! @ (sieve)
aTe fgd aEhUET aHTeTs aRhT 96 |

“0\,3% THSITF (Packaging) TTRUERT TATIT @IS @I TETE® (Snack Foods)
T IAE AT AICAET FIAT THIE g T (92T, A, WAMed TAT I Tardee
FAfi @l Sl 9@ Tees Alhe W A&l . g ¥ areer ar
B TIAT T AEIEE TG GUGHT T Y Weal FH FHLH F=arel JaATT
T &4 T AaAHT I I T A HeAF AT A1 e a1 g Seord
T I | AT TN T @R BT =TS A+ a%de® g aad |

T TZh THMATT © GUS §9) JE&IT LY =uret o9 9T ¥ fufq 00y /90 /3%




0w.R& BT (Beaten rice)

YIH Y FHITT © @US W0) F@AT R AUT ATaT AT ¥ fafq 088/ 0y /3%

Q. TR &7 (Scope)
1 TUEAR AT ITHNTEHT AT IaaT TRUHT FBrSA (Beaten rice)

BT FEGHT AN BTG |

R. U= (Description)
=S (Beaten rice) =TT =g, GT GTATS ardl a1 =T I=TAT
AALIHA ATAR S, T o, X TRET el a1 daa
a1 Ty et a1 caed gl AEHEET FeX I, A BT
TR TRUFT @ S a6y | Ay TR AR
faguens wwgar a1 syt FEia @ (Oven) W O WeR
RS WUT ST /AT TSl ! =34 (Roasted Beaten Rice )
9 TR T A |

R, ATEXIS UIRAT 9fifere® (Essential Composition and Quality Factors)
RS WER, @ T Taw g, Oy, s Femba gard
T A BHPRE TaTd IR | TEAT H 9 ATET T AT T
TEY B | RBRT wieE @, I T REDGRED A TR
FHISHEBT e Gk ATeTHT g THe:

.9, | ARE® Ee AT
q. | erer gfaerd, <M (Moisture, Maximum ) q93.0
el WO AT, TG
(gear Alea! A1) (Total ash) 1.2
3. | SEEYC FESEANG UHSHT THed WO Wwd,  #er
(gean AT A1) (Ash insoluble in dilute HCI) ©.3

Y. | dcdlEiiE dFAdr Waed, e
(2.0 YfereTd Feabieat) (Alcoholic acidity expressed as H2SOx) 0.R
Y. | (@) aoEE A gerd wie, ade

(et SATeTHT) (Inorganic foreign matter ) °.9
(@) o e e i, ad
(e SATeTHT) (Organic foreign matter) 0.4

0000000000000
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AN
(@) F3fE® aral 9& (norganic foreign matter): #eitr@ =&l daTel

WA G3T, AT, Al Afears 9v1d 959 |

(@) S arar weTe (Organic foreign matter): Wierd =Tar waTel swirel

¥.

K.

9 seEET a7 Wrh AW TR, qE, qH, WS T,
afe aF g 9Eg |

TG (Hygiene) TFa=8l ogaedm

ST IR, FeeH, iy, Bvefery, WUSRW q°r GariraT
TEGdl Yl AYEUE YA WHR B qd I e
TATAI A S 5G|

WHNE T Eery gvaedr egaedr  (Packaging and Labeling
Requirements)

EISUTE |1 T geET, WrE YS! TAThieg HeRATH [RIaaal T
o T TG | BEUE aeH @ FEeEe, 00 o dw
FHHST FE0T Joord T 0 |

01.RY TEHS (Dalmoth)

JIH TIF FHTT : @U 90) FEAT I TUTel TqoTqT 1T Y fAfq 088,/ 04 /3%

9.

‘W@?(Scope)
A TOEAE WEA SUANET AN GG ARGET G GBI
AAAIEH] FF-IHT AN B |

Ritcoy (Description)

.9 ‘TI@HE (Daalmoth)” WA SUIH T, ATHR, TAE T ATEAT
WUHT Usb AT Tl YT goie Sed H0s, =, G, e, A,
HYAHT [ =T =1 et rere T g = st e
T 97 FEIed @i Jd a1 He@d a1 TIAT 819 Wiew (deep frying)
T AT aF I Al g yenes w4 =, B e, f,
g TR T a1 oeesT affsmr ffae a1 At

Tl G YAHAS AT Ueg | TGHT GHISUST HAh, T

PO000000C00000
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o e ffe @ sl Wi fEred 9fE g o @y, ame
NFfAE TF AeF A= T WANT T qE G | TG qTeEis
AR TOHT TN TR fafe G R#T aeeds diY qar
TRUFT HTEE T A 6 J 6T 3 |

R “ffEr (Bhujiya)? WAl SUIH O, AHR, €@E T A&
WOFHT 9 T1 TSREHT ST a1 ATqelts AiGar ame=r ar
AHRAT BT T AL a8 a1 SUIhH [AEERT TAR T FATEqa
T AT Yl @M o "e@d a1 {7 WET (deep frying) AT
a7 U AU genes T4 4, R, gan, Sw,oafar
AAHT HCHGT a1 {d-leedh! AT [HErs o) e gerders
T T | 9T, TEA HAE TF Aed AT FH FA T
T G |

R.3 “[H@q TS (Mixed Dalmoth)” W& ¥R 2.9, .} AT
Jodfgd F g a1 WeET TE YERE G R SUIen
AT f T R TReE @ wErdar g 96 |,
TEH WHF TF FEF dT THehl TN T e G |

R AEER PR IRfgee  (Essential Composition and Quality
Factors)
TAHE TSAT T g I@wie 96, gedl, SIIH 7, @8 T
T STET WUHT T GIET FeFH (Crispy) T g7 €19 8™
FRISHET e TR ATeT! g1 T |

. EINEERIURE A

q. | Semer widerd, IS (Moisture, Maximum) .0
Fel W IO, TEAT (FEwr et
ATIAT) (Total ash)
3. | SRPUC BRSFAING UREHT THed WA
R, S (g At ST 0.9
(Ash insoluble in dilute HCI)

0000000000000
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Y. | Frear qard (Fat Content) % =T
(gemr qrer! AT

%) AT AT 44,0
G) A B! M ¥Y¥.0
TFECTFCE TATE (Extracted Fat) 1 URE ¥
| (Acid value), FIRemI dieTREm ERgedEs
U UTH I TR

¥. TEegal (Hygiene) G¥a=dl oqaeem
TARISH] IcAEH, TN, TATHToy, BNUS(eTy, HUSRY T4 GaTH
gl GFaYl AUETE A WHR, FU T a9l [@m
AT Al S g |

Y. THNE ¥ Eery gedl ogaedr  (Packaging and Labeling
Requirements)
TCTAIG TR T GE@T, T ISHT Aoy HeRFaHr [erawar T4
T T TG | TTAHISHT aeHl @ e, 3030 o qE
FAISHD! @ Jeerd T a7 |

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




0L.3G, T ATHMRT b dlel ATRI (Cereal Based Complementary Foods
for Infants and Young Children)

Y U2h FHMTT U V) FET O FUTd AT 9T ¥ fafdq 2091 /99,09

I IR GUS 93) AT & qIA I5TIA 9T Y AT R050/0% /05

q. '{[U'I'Fcl'{?l?f & (Scope)

I UL AUETE G < P (8-3€) AGADT {97 T Areierb IR <
SISER IR qudvru\‘lﬁ' *I?{Qchl FRAAT AT Ik ol ATelL (Cereal Based
Complementary Foods for Infants and Young Children) T qrE=gar N Eel?,{ |

R. YT (Description)

HAW AR T AT AR AT U a7 U S=aT TEI FHREFT AeAAS
TURAT T T Tl SA6T qar oH Haredr (Dehulling and Degerming), g¥T
T (Sprouting) 4t ey (Malting) <t [EZCE] (Fermentation) R = T,
YT (Roasting) =T TFEESH (Extrusion) = ¥+ v IUIH (e G4 MK
R gl (Powder) FTEURT @IT TRTHATE TFel] USg |

BT AU T8, gedl helhel q91 TLHT AT @rd 9a1d T g Wed
gell T4 (Skimmed milk powder) S9I fafeRmr Feires MR sy afeg |
TEY IR TRUFT A=A AR Wb AT ATRRAT AR AT HIETAT Y
IfeTd (e At AaRH) g Uy | A9l T @ A a9
AT FHT FANT T ATy |

AW ATIRT T AT ATERHAT aE9rd 24 (hydrogenated fat) TRT I qTE

Eall

2. HAEIS TOIEAT qRitEe (Essential composition and Quality factors)

WWST&HWW AR fe@r/gea (Lumping/caking)mgjqﬁﬁ |
A AER g, BB, A TR UF e R gy g | a9 $ ue
FOW @ T T wNERE T fARE g §2F | s wraid @
A AERHAT G2 TASHS] IR HIA WD BT TG |

9000000000000
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X RS TEE T
9. | TS, WAL AT (Moisture, Maximum) c.0
. | @ Mo 91T, widea sEE 13.0
(gedn TleTT ATATHT) (Total fat, Maximum)
3. | Pl WieH, Wi wEA (gear drers! ATar) 9%.0
(Total Protein, Minimum) (N X 6.25)
Y. | %o FEERge, UK S (gear diaw Y&.0
ATITTHT) (Total Carbohydrate, Maximum)
Y. | FT WEAL, e SEm 3.0
(@ dtersh! ATATET) (Crude fiber, Maximum)
§. | %ol 9oH, YA SIAT (gEEn dieel e Y.0
(Total Ash, Maximum)
©. | SEUT BESEAING UREHT THed WoH, 0.9
feTe SIETAT (g dieteh! AT
(Ash Insoluble in dilute HCI, maximum)
c. | #few@® (Calcium) fafermy wfd 900 300 @I 00
(mg per 100 g) 9
Q. | &g (Iron, Elemental form) faferoma 9f 900 | w5 TEr 99.5
UM (mg per 100 g) qH
qo. | Maf@ “f&1-97 (Vitamin By) fafemma uid 900 | 0.4 @ oy
UM (mg per 100 g) qH
99. | M@ “ (retinol equivalent), ATEHT AW Ufd | 00 TEr @RO
Q00 UTH (ug per 100 g) g
9. | Mt R (Expressed as Cholecalciferol), Y T@ 93 I
WEHT I YT 00 UTH (g per 100 g)
e :

q) AT ARG WH o ATERAT ARh (Energy Density) Hitaer ¥ foar
FIAG AT TH GE@T AqH! ATEEH g TG |
R)  TEH QLA WA U 00 YHAT 300 AU W FE g ga |

”""""‘"""‘"""‘""""’""‘"""‘"’(, OO0 W
Gre qI1 ST IRIIeeeb] ATarT [T HIGUS R% R05R



2.1 Pefe T @R aeaeE : dEE AaRa WE AT ARRAT T
it T @Y dTag® TEIHT WidsT TUH I Gl F:-

ERERI
HAAT ATIRT Wb T ATCRAT S@H] WA T @S dedee el
GIdHT TIAT I Ahg |
9. | (F) qAOEE

q | wfeqaHsT 9 (Source of Calcium)

FATIT  HTEAE (Calcium carbonate), FACTIT  FARES (Calcium
chloride), FTeTTH HI%%AE (Calcium citrate) a1 ?;I%?W%&WW Eﬂ%‘?ﬂ%ﬁ‘c’
(Tricalcium dicitrate), Fafeqad @ﬁ?‘: (Calcium gluconate), Fafoaaw
W—Wﬁ%‘c’ (Calcium L-lactate), FAeqaH EE@WEE (Calcium
hydroxide), FCTIH  AFAZS (Calcium oxide), Farfeaay ‘ﬁ'@h_{,
RIEIEIRES (Calcium phosphate, monobasic) 4T FeqaH E-ﬂ%%ﬁ@flﬁ?
HIERT (Calcium dihydrogen phosphate), Ffeqad W-ﬁ'@w_cf, SEEIRED
(Calcium phosphate, dibasic) 4T ERICRE ?ﬁ‘@?ﬂ HIEHT (Calcium
hydrogen phosphate), FACTIT  HITHT, glscﬁ;iob (Calcium phosphate,
tribasic) 4T ;"@WT%GW E‘I’{ﬁ@ﬁ(ﬂicalcium dipohosphate)

R | A (Iron)

L @%ﬁf (Ferrous gluconate),ﬁw_{?r iy (Ferrous lactate), T
Tothe (Ferrous sulphate), Satealk blIEpE) ﬂ'l'@?: (Ferric ammonium
citrate), e e (Ferrous bisglycinate)

3 | RS |d (Source of Magnesium)

TRy HESIEERIES FHTAE (Magnesium hydroxide Carbonate),
TIAREH  FANEE (Magnesium chloride), AR T@ﬁ%ﬁf
(Magnesium gluconate), AR %‘I%@WEE (Magnesium hydroxide),
TIWARAH oaFee (Magnesium Iactate),mﬂ%@"q'q AFqTZS (Magnesium
oxide), TR HhIehC, EEIRES (Magnesium Phosphate, diabasic) a7
T&Fﬁﬁwm@ﬂ?‘ﬁ@ﬁ (Magnesium hydrogen Phosphate), TRz
hIehd, ;ISGHTiob (Magnesium phosphate, tribasic) 4T ;@Taﬁﬁw
IR (Trimagnesium phosphate), TINAIH Hrame (Magnesium carbonate)

0000000000000
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TIETRTHaET A (Source of Potassium)

JERIH FARGES (Potassium chloride), Iy 9 %éAE (Potassium
citrate) @r EA."I":T‘Tﬁ?,"ﬁIW q %éAE (Tripotassium citrate), RICUERE) W\lﬁ%ﬁ{
(Potassium gluconate), CICURRE QFT-?&TOP?E (Potassium L-lactate)

ATAfTET F1d (Source of lodine)

IERIH ATNSE (Potassium iodate)

AT G (Source of Copper)

ERAW Tothe (Cupric sulphate) 4T &Y Tqoha (Copper sulphate)

9.

@) M X imer daee

frefim “v (Vitamin A)

A I AT (all trans retinol), aATed Udiee (Retinyl acetate),
eArgd Wiedee T (Retinyl palmitate)

THTHT <0 (Provitamin A)

ST TR (Beta-Carotene)

St R (Vitamin D)

frafes “fg-27(VitaminD, Ergocalciferol) T fraife «fg-3» (Vitamin

D3, Cholecalciferol)

frerf®=T 7 (Vitamin E)

fe-31ewT SrHTHUA (D-alpha-Tocopherol) ¥ & TA-3ewhT Srhorhia
(DL-alpha-Tocopherol)

frafe < (Vitamin C)

W—Wﬁ?ﬁ T{ﬁl’s’ (L-Ascorbic acid), W—W—W (Calcium-
L-ascorbate), &-W%H@W—W—QW%&E T\ﬁl%' (6-Palmitoyl-L-ascorbic
Acid) 9T UEFHaisdl Uedec  (Ascorbyl palmitate), @ISIH- Udl-
Q‘vﬁa (Sodium-L-ascorbate)

St fa-9 (vitamin By)

AEHAFANIES BTSgIFAIEe (Thiaminchloride hydrochloride), T3HT
SIEIE %EE (Thiamin mononitrate)

e &= (Vitamin B)

A (Riboflavin, FaTFiM-Y -k AQifead
(Riboflavin-5’-phosphate Sodium)

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




AR (Niacin)

F#ifc® ule awWEe  (Nicotinic acid amide) =1 FeifcaAES
(Nicotinamide), aiie=® TR (Nicotinic acid)

et fa-g (Vitamin Bs)

TEREFAET BESIFARISS  (Pyridoxine hydrochloride), TTERerFde
Y -|IEhRT (Pyridoxal 5-phosphate)

q0

HifeT® TRIE (Folic acid)

UA-ZIRIA-Ud-TeTHe URIE (N-Pteroyl-L-glutamic acid)

19

Y=a1aa TR (Pantothenic acid)

FAfeqga-g-ararde (Calcium-D-pantothenate), aifgza-fe-
RIS (Sodium-D-pantothenate), fE-wfFa=et (D-Panthenol), & Ta-
TR (DL-Panthenol)

9%

St fa-9R (Vitamin Bi)

AT ETATH (Cyanocobalamin), EI%C%'A FQI- B ATATHT (Hydroxo-

cobalamin)

13

frerfam <% (Vitamin Ka)

FRISCTHATS AT Phytomenadione (2-Methyl-3-phytyl-1,4
naphthoquinone/Phylloguinone/ Phytonadione)

¥

FMTEA (Biotin)

fg-amafeT (D-Biotin)

3. O IENA (Food Additives) TFa=el AIIETS :
HAW ATUMRA Wb oA ATEHAT G8TT THISTHST T ANTEAEE Serdahl

T SR T -
AME AT AHIH AT, T
T | qRE (Food Additive) 00 JHAT
(INS no.) (Maximum Limit,
: per 100g of product)
%RF Wi (Thickening Agent)
¥q0 FIRE &7 T8 (Carob bean gum) 9 U™ (singly or in
combination)

9000000000000
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¥R AR TH (Guar gum) 9 ATH (singly or in
combination)
¥ ¥ | YAEE (Gum Arabic) q U (singly or in
combination)
¥ SATIH IH (Xanthan gum) R UM (in gluten-free
cereal-based foods)
¥Y O gk ( Pectins, Amidated and Non- R UTH (in gluten-free
Amidated) cereal-based foods)
qyoy | HfFweTESE €& (Oxidized Starch) Y I (singly or in
combination)
¥ 90 [T HIThHE (Monostarch Phosphate) | Y UTH (singly or in
combination)
¥9R TEEAE HRITHE (Distarch Phosphate) £ UTH (singly or in
combination)
Y93 RIS SEEar™ HIThe (Phosphated % A (singly or in
distarch phosphate) combination)
¥ Y URifeeice SEe™ RITRe (Acetylated % UM (singly or in
distarch phosphate) combination)
¥R URifeeiee Sre¥e™ UfRue (Acetylated % UM (singly or in
disatrch adipate) combination)
9¥R0 T udiee geefcarse g uRifes % A (singly or in
UeTSgISE (Starch acetate esterified with combination)
acetic anhydride)
Q¥YOo T AIeaY AlFaHud afea-e ¥ UMM (singly orin
(Starch sodium octenyl succinate) combination)
9¥%9q Rifeeice AfFaeEse e (Acetylated | % T (singly or in
oxidized starch ) combination)
FRICTRRR (Emulsifiers)
3 TG (Lecithins) Q.4 9=
¥ 9 THl- T STERAUTEEE (Mono- and 0.4 UM (singly or in
diglycerides) combination)
¥Ra e e wardt Ui 3Ee 9w 0.4 UM (singly orin
TR (Acetic and fatty acid esters of combination)
glycerol)

R N R S S
‘ A RN """""""z y'"““““‘“““"””"””””""’""’””
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TAYUA (Citric and fatty acid esters of
glycerol)

¥ORb TAHICH YIS WIS URIE 3T AR 0.4 VM (singly orin
TR (Lactic and fatty acid esters of combination)
glycerol)

¥e3c qTEiesh TS FATE TS TEEX AR 0.4 UM (singly or in

combination)

RS

@E‘é (Acidity Regulators)

2 00ijj

AETw BTege Hrae (Sodium

hydrogen carbonate)

ESNESISIES

ARG e
(as per GMP)

109 ii

et EE@TFT FHTAME (Potassium

hydrogen carbonate)

AT JcTIeT

FRTEETT e
(as per GMP)

q90i

FfeqaH FHEHS (Calcium carbonate)

EENESISIES

EL0 | HAUBERIRGE
(as per GMP)

0

Ud-eade® URIS (L(+) Lactic acid)

AT JcTI&T

B KA BRI
(as per GMP)

330

wrEfe® TR (Citric acid)

EENIESISIES

avarEgT et
(as per GMP)

R&O

uRife® TRE (Acetic acid)

ERNESISIES

ARG (e
(as per GMP)

&9

IaTIH URICE (Potassium acetate)

AT JcqI&T

FrTEET i
(as per GMP)

RE&RI

[qILTT TR (Sodium acetate)

ERNESISIES

ARG (e
(as per GMP)

R&3

Ffeqad URIEE (Calcium acetate)

AT Icqla

BRI IR EPIRG)
(as per GMP)
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R & et URE (Malic acid (DL)-L(+)-form ERICI T
only) EEe AN E I

(as per GMP)

3R [ILTT ATEFE (Sodium lactate AT I
(solution)-L(+)-form only) AL atfa

(as per GMP)

IR& TISTRTT <ATFCE (Potassium lactate AT Icdle
(solution)-L(+)-form only) AT FMaiRa

(as per GMP)

30 FAfeqIH TATFSS (Calcium lactate-L(+)- qTA IcaeT
form only) Fearagg Fafa

(as per GMP)

339i RIRIRIEpE |rSee (Monosodium citrate) AT JdlaT
B AR PITG]

(as per GMP)

339ii | CTEAIGAN AR (Trisodium citrate) I I
EL0 | L HAUBERIEGE

(as per GMP)

33 WA qEee (Monopotassium RIS CE |
citrate) AT FaiRg

(as per GMP)

I3Ri ?Afl?th?f@m? ?:l'l?ea_c."(Tripotassium AT Icare T
citrate) AFITETT ﬁ%}[ﬁ%ﬂ'

(as per GMP)

333 Ffeaaq ?ﬂ?@? (Calcium citrate) AGA JcareT
ARG e

(as per GMP)

0L BTEgFAla e (Hydrochloric acid) E RIS Co
B | CARBERIITG)

(as per GMP)

YRy AETH TESIAFEE (Sodium T JeaET
hydroxide) Fearagg Fatfa

(as per GMP)

R N R S S
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L4 ETRAH Begraadse (Potassium AHA JHIGA
hydroxide) aAraET e
(as per GMP)
4R & FMCTTH EESIAFAEE (Calcium I IATEA
hydroxide ) B R AN E PTG
(as per GMP)
1Y T Ml Sedl-edradlq (Glucono delta- AGeT Jcdra
lactone) AR e
(as per GMP)
3Y TA-2ER® URE (L(+)-(Tartaric acid - 0.4 M (singly orin
L(+) form only) combination)
33N WHAMIEIH e (Monosodiumtartrate) | 0.4 A (singly or in
combination)
33ii | SEAIGTH aee (Disodium tartrate) 0.% T (singly or in
combination)
336 SRUEEN Tee Ud HH 0.4 U (singly or in
(Dipotassium tartrate-L(+) form only) combination)
33%ii TP elee Ud B 0.4 UM (singly or in
(Monopotassium tartrate-L(+) form only) combination)
330 TeTREH ATH T (+) Tee T 0.% UM (singly or in
(+) ¥ (Potassium sodium L(+) tartrate combination)
L(+)form only)
33¢ HTRITHRINE TRIE (Orthophosphoric _Only for pH
: adjustment 440 mg
acid) . -
Singly or in
combination as
phosphorous
33%i TEEIGTT ATITRIERE (Monosodium _Only for pH
orthophosphate) adjusFment 44.0 mg
Singly or in
combination as
phosphorous
33%ii | SIS ATATRIERS (Disodium _Only for pH
orthophosphate) adjus.tment 44.0 mg
Singly or in
combination as
phosphorous

0000000000000
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I3Riii TEAISTT ATARIThHE ; Only for pI(—)|
(Tri adjustment 440 mg
(Triorthophosphate) Singly or in
combination as
phosphorous

3Y¥0 AT ATATR IR Only for pH

. adjustment 440 mg
(Monopotassium orthophosphate) Singly or in

combination as
phosphorous
3Y0ii | SEWCTYIH ATIRIERE (Dipotassium _Only for pH
orthophosphate) adJusFment 44.0 mg
Singly or in
combination as
phosphorous
3YO0 i | TEUEIRIH SATRERS (Tripotassium _Only for pH
orthophosphate) adjus_tment 44.0 mg
Singly or in
combination as
phosphorous

3¥i | AR AR Only for pH

(Monocalcium orthophosphate) adjustment 440 mg

Singly or in
combination as
phosphorous
3¥qii | SEFAeTaH SATEARRES (Dicalcium d_O?W f?r491|(-)|
adjustmen mg
orthophosphate) Singly or in
combination as
phosphorous
3% i | CTEFACETH ATATRIERT (Tricalcium _Only for pH
orthophosphate ) adjustment 440 mg
Singly or in
combination as
phosphorous
UfFe-Afdgs2d (Anti-oxidants)
30¢ fafara TbrRdel Fvarae (Mixed 300 fafemmw gfa
tocopherols concentrate) Famme (Rear
TRTSH SATEAT)

(300 mg/kg fat or oil
basis, Singly or in
combination)

R N R S S
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Gr g7 7 TeTgeel ATy e HiY<Ue 0% R05R




300 AHT-TRTHUS (Alpha-tocopherol) 300 faferomy i
e (Rrear

qeTdhl ATITCHAT)

(300 mg/kg fat or oil
basis, Singly or in
combination)

30Y UA-UEhIed Tiedce (L-Ascorbyl Qo0 faferoma ufad
palmitate) Fam Rear
9a1) (200 mg/kg fat)

300 UA-UEH{dd TRIS (L-Ascorbic acid) Yo fferma
(expressed as ascorbic
acid)

309 FIGTW TEHAS (Sodium ascorbate) yo fafermy

(expressed as ascorbic
acid)

303 TIaTITH UEFHaS (Potassium ascorbate) yo fafermy

(expressed as ascorbic

acid)
303 FAMCTIH UEHAS (Calcium ascorbate) R oftferma
(expressed as ascorbic
acid)
EIE P ik (Raising Agent)
% 00j TfeTH FHEHE (Sodium Carbonate) AT Jarad
ERDIREARE IR
(as per GMP)
Y 00ij TN BTegeT Hrae (Sodium ER TS
hydrogen carbonate) e Raia
(as per GMP)
203 THIHIH HTEE (Ammonium carbonate) AT Jara
ERDIREARE IR
(as per GMP)
YO3ii | THINIW BIESISH HTaFe (Ammonium RIS |G|
hydrogen carbonate) g M
(as per GMP)

0000000000000
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Q%ﬁo_{ @r_{ (Anticaking agent)
Y Y q R ST eSS (Silicon dioxide, Ro0 faferimy (for
amorphous) dry cereals only)
Wﬁ?ﬁ?ﬁ’ Y (Packaging Gas)
320 FTEA SEAFSE (Carbon dioxide) qFA IcdET
B CARREL IR
(as per GMP)
R¥9 SIS (Nitrogen) A Icq1EA
TITERT M
(as per GMP)
ETEL) (Flavours)
9@%@ el Tatcledy (Natural Fruit Extracts) AT IcdieT
ERDIRFANBE BTG
(as per GMP)
AT UFEETEE (Vanilla Extract) qAA ITaTEA
Bt AR IR
(as per GMP)
gargel Al (Ethyl Vanillin) © faferuma
AW (Vanillin) o Tferma
Q. WY Joor@ TNUHT AEHHT @ ANENAD] FHAT T THR T
T FHNH G |

R. I9 HIYGUSHT @I ANEAR! FINT GMP (Good Manufacturing Practices)
&7 T A IR I g
%) G IETAT @I AR TR B FART THH 3880 T g
TR ATEYTFH TG HAWT /A TN T 01 |
g) e TETEH WART AR @ AN @ IS h g1 g |
M) @I 9GS IAE, WG a7 Tty &l WANT TRUS! @
R @ ware % ey (Component of food) F ZaT T™HT qATH
¥ URATE @Te ArHIeRT (food ingredient) W S Tl'gf T |

R N R S S
‘ S n"'f'"""""""'t s"""""""""""'"""""""""'"""
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¥. Wlﬁﬁr_{ﬂ (Contaminants ), ‘c’%ﬂ?{(ToxinS) LRI CHNL (Residues)

T TWIART AT BIHPRF dcde®dl AGQUHl AdHaH AAT 9T
TWHRA A A g0 |

¥.9 %ﬁ‘l'ﬁ?ﬂ‘(Heavy metals) G¥I=4T HUGTE :
%) fR1em (Lead) 0.3 faferma ufe Feemme wwar = &9 €39 |
@) AWHE (Arsenic) 0.0% e ufa feamma weat =dl g ‘gﬁ?l
) FEER (Cadmium) 0.9 fRferm v freiom steat =i g &3
w) fa= (Tin) w.o fafenma wfe fhciome W=t =dl g §3 |

¥.R 2T (Toxin) GFadT AIIETS :

%) AFAEEET &-9 (Aflatoxin Ba) X WIS AW Ui BT w=a1 =l g
& |

9) RuAfFEAEMeM (Deoxynivalenol, DON) 200 WTZ7hT W Wi fhamms

weaT Tl BT ga |
Y. TE=gdl (Hygiene) ¥4l SqaeeT

AR AU Wb Tl ABRAT T=gdl GFadl AIIIE 281 SHHA T
e

%) QERE AT

q. SATFSRAT VAT (Bacteria Count) 10,000 & I.U® Hfd IH =T SIE
T &

3. ST (Escherichia coli) Wid 0.9 JTHHT ﬂ@ﬂf?‘q—d N T |
TTCUSATFSRATT (Enterobacteriaceae) W 40 AT AT g T3 |

¥. ¥ T "@eg AT (Yeast and Mold count) ¥ 0.9 ImHET 31’:!}1%21?{ N
g |

Y. WIREAHET AR (Staphylococcus aureus) Wid ©.9  TTHHT
AT g1 TG |

. AT ARG (Bacillus cereus) i 0.9 AT 31':[‘1&%1?{ N T |

o, FEHHAT (Salmonella) WA Y AT ATARAT g T |

oooooooooooooooooooooooooooooooooooooooooooooooooo

QT qAT AT TRTAEEF] AT U WIEUE

20\



G) AT AT Wb o ARRH! IcaIEH, TG, by, FTAvSiers,
WISRYT T AT =gl qFadl HRE o SR, Hi adr Tga-et
o AT di S g |

&. T T ATy TFaUl saae (Packaging and Labelling Requirements)
&.9 THNF UF weies (Packaging and Labelling)

F) A AERG T o ARRATS GR1 T Fedl @ USHI bty
AHAAT (materials) RTeeFaT T & T 99 |

G) AAAT ATIRG b T ATERHT AN TART TR TAThiog qa1 wdfers
ATATST TS FTAeATaT (Breast Milk Substitute ) T a1 aTahTorg a9
TafeTgET T IR e R g7 g

M) AFA ATARG Wb o ARRE TaeHl @I (amett, 06 o i
TR a0 Joorg THHT 3 Ted THEHT 297 T Fooid
T G-

Q) TATHEH! TATHT “HAAT AT T oA AER & &g 3§ AR
T GHEHT AT JIRT T4 He T2 STeRT qaadl o8 SR i
THCH Ated! HETHT Jooi@ T TG |

) TEAHT I @ TR Ty @Argg A AR I 9 (&g T
ITANT fafer S Aravas BT Aererd T gg aie TR s o
IETA Joold T TG | WH I TAE (5-9R AR T 9R-38§
A T 3% WHE) ATER UF A A TeH B A Gars
B W B AR 9Hd Jeol@ ] g | S @ 9ard gt
Jedifgd  GRETHT ITERT e Redee el dars
(Recommended dietary allowance, RDA)Eblr i gfaeTd qa Tlé RIRE)
Jocl@ T b |

3)  EEEl el SET UER ATHIRD SUEl W o Gt @
W (o, TAEA, wAhd, WA, AT, HGl, WE AlS) 9=
GAGT T TR L9 Joold THHT A S T uard seaeesh!
AT THHTA AT g g HU GHA T Jead T TG |

@I qAT ST GErdewad! Aiard ey A/raevg { goc



Y) JUEH ATHFAT ICAETAT I INHT ANah ad T (dAabl AT
(Nutrition facts) TTIeTHT ¥IE I X AT T |
") O Jed T e ARG A 7 9T fAfgere aiH e
b |
€. WEQHT Jeord T Was-ad fae

%) TAUFETS Hecae T 91 Yidbd A€ U BHREH B qH g,
TR, AFE, YwET @ W G |

g) FAA AT T AT ABRB] AT T=gal T UTEAT FFael b
AT & @Il B GHRE! A, qH AT 9EEe Jood T qrge
N
Exl

015.3% T Teq TN TRYST IHA (Fortified Rice)

JIH UCH FHIRTA: @US 93) FEIT 95 9Tl Irorq= AT Y fafq R0z0/0% /09

q. W & (Scope)

I AR A SOANTET AN IR qAT WhS TR qEE o
TR RS =AW (Fortified Rice)” 1 FF-gHT ARI &8 |

Q. URIA (Description)

“qif¥ % dea TqUAN RUHT =AAS (Fortified Rice)” Walel d3d 7.08.3¥
FHISHEHT AITTE T AEHH ATHAAT o q0d q9 TRUH! AHAD] T
(Fortified Rice Kernals) 0.4 WiaeTd 3@ 3.0 widerqery fHAmSaT (Mixing)
AT URAE URIEE [l s 9 udy | 9 qiee aed
T TRUHT AT T3 7.09.3Y THIHBT AHAHT HIIVS FHT T
T T |

2. YIS TOTET YRIYEE (Essential Composition and Quality Factors)

GifYE Ted TarEd MRUHT AHA (Fortified Rice) FEaIe 74 U8 TaTaRied
TR i gt ¥ R0 i g g | ZeE o 9 el o a4 @

0000000000000
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TEATAT AHTHT ATeh =3 =1er T AR g g3 | difes aea wad=d
TRUT STHHT Ferd THISTEHT NEH o TEEHT IRAEr g T

9. T T A A (AR wi
i) gear Arae! AT
1. | AT (Iron) 3¢ g W TN
R | 1F (zing 3R 3 we wF
3 | Brafes v (vitamin A) 0.c) IR R.:9TH
¥. | wifel® URE (Folic Acid) 0.RY¥ g o.xe T
4. | Srafes -9 (Vitamin Bi) 0.009 g 0,00 T

Uift® dea TSl & ATSTHT AdE A BRE MEARERE (Ferric
Pyrophosphate),ﬁ%;ﬁ G @ g g (Zinc Oxide),ﬁET&Ff T Ea)
Grds! AR YeATed difedide  (Retinyl Palmitate-"RE) T Yfeargdl URiee
(Retinyl Acetate-'RE), ®ifcier URISHT FIdah! N Hifid RIS (Folic Acid),
fefim f3-93 &1 Saer i Qg (Cyanocobalamine) ST&T
TEEIHT AMFHEE (Compound) T T4 w(hg |

*RE- Retinol Equivalent

TN TR AHAHT W Jeeliad NEF aed qeH 8T TRGHH! A E
T eI GRHAH 99 T aihAg |

T A (ks
s s i fbeium) gean dteret
SATTTHT
1. | amf@= (Thiamin; Vitamin By) 3.3 3R w.& 9
. | IR (Niacine; Vitamin Bs) Ro.Y I wo.v T
3 | urgd=faaT (Pyridoxine; Vitamin Bs) 9.8 TRT Y. 9

Qe e Tai=dl a7 AAHEHT Hiah! o arEeE AHAEee (Thiamin
Mononitrate), IERIEEE B 2 B |1 M © 2| T 2 L (Nicotinamide),
MEASFTH! AaH! AN TEUSFa eeglaaiae (Pyridoxine Hydrochloride)
SEAT TITTDRT lﬁﬁﬁ'ﬁ (Compound) 99 T Aibg |

@I qAT ST TETIEES! AATd TR AIIEUS



¥. ®HeHaTed (Contaminants ), EfFa=q (Toxins) TAT AT (Residues):

i dea T TGS I/ (Fortified Rice) W1 FwalH+ad, Tlaaea aar
EIECINEN LI o M C N L B | 2 M e B [ A L ol e o M G N L )
AUHAH /AT O THRA Alb THH Ee |

Y. TISGAT (Hygiene) TFawel €T

e qea TareAdl TRUE! = (Fortified Rice) IeUTEH, TAHNT, BUSTI,
WISRY QT AT Ea=gdl GFadl Hrifaie Jarel ahR, FHU qur aga=e!
fasrg ATt die TS g |

& TOHMNT qN ATy GFRdl SgFedr  (Packaging and  Labelling
Requirements) :

TifEe o Taerdl TRUT SHel (Fortified Rice) @S €T ¥ ge@l @rel I
BT A el T T T ag | AR qed Sadedl TR
A (Fortified Rice) I <ol @ HI@mEel, R0I@ <f dqle THIGTHSBT
R Seer@ T WH 4F o G3d (Symbol) E AR T ARl
AT Afbedl W R Qi ® ded Eaadl RS S (Fortified
Rice)” Wi Soer@ T4 Weg | F€ET W 99 MRUE! W qoad A,
qfeETT ¥ G deash! Srasi wEul BERer W SaH Jeerd T 9 |

09,30 HERT (Masyaura)

YT qah THINTT: GUS ©Y) FH&T YUY Turel 197 90T 4 fafd R053/0% /39

Q. ORI &7 (Scope)

T U ATISUE HTHd ITARTHT ATNT IATEA qIT DTehioTg I feoshl [qawor
g “HEIRT (Masyaura)” T @1 g7 |

R 9R=" (Description)

“TEIRT (Masyaura)” AT ATE (Tl aTeT) a1 A0 TABTS (AU AT &l
FhRT U7 a7 HARTF ®IHT gl [TeR @&l adrs AT dh! gaTs -9 T
qRTFT ST, Fehal, T, AT, HIAVSI, TIHRT AT ARTATT AATHT @I
ueTd fHETS a1 AMErs F-9E0 el Sodl a1 d ATERH! adls AThidqE
&9 feFUa (Natural Fermentation) &9 fauz Suaeh fafiaes (. o8, @A

STeS a1 HFMFd geg AAd) FANT T FHWR TIR Trﬁn‘olfr ar IJET‘éJ?frl's;r :




TR T | FEIRTHT W= 9a14 (Spices) HATIRT a7 ATHATTHT g a3, |
HERTAT 4, YSHTE a7 FATE Tl FATEAeER TN T T I |

3 AEEE UK IRkREE (Essential Composition and Quality Factors)

HEIRT T=g, ¥ GhT 95 AMCAF T8 T A&7 TUHN g Ie | AT & qa7
fepeT ATTRT, TSI qAT AFAURT & &2 | ATT FIehT FHMAAT (Ingredients)
AR H [HIAHPT SAfqe JAT eAifas aTed gaTd (Organic and Inorganic
Extraneous Matter) T Uil g7 &am T ATed YT TANT I T3 S |
HEIRTHT TETT THISTHE AIEUEes T HUHT &7 T

%.9. TRAE EE AT
q | Srrer giqere serHT 1.0
(Moisture percent by mass, maximum)
R | o, gferd gEar dresT STERAT FEM %.0

(Total ash, percent on dry mass basis, maximum)
3 |STEAE ETESIHINE UESHT Yol WOH, 9iqerd gear |0 9%
deTehl ATETRAT TETHT (Ash insoluble in dilute Hydrochlo-
ric acid, percent on dry mass basis, maximum)

¥ | % difad, gfaerd gEar dresl AT g (Total |94.0
protein, percent on dry mass basis, minimum)
*& Yitad (Total protein) FfaeTd = ATgc«f]hg kfltzt -U N) X &34

K

(®) “wrafa® aTeEdr geTd (Inorganic Extraneous Matter)” T=ITel 3T, ITelET,

i (), wAfte a1 |kl Th1ees, HIGT, T ThT STl F@rd qarddrs
TR IS |

(@) “Sifas amed 9aTd (Organic Extraneous Matter)” A=ITel &9Ter /3, 99,
TR, YRTART THT, @M AT, (TIaT a1 AYRT HR1/HAT el 9T T

T 7 hIER q9T d RIR AAdH T&Td &l F@re erdars
TERT TG |




¥. @RAAYed (Contaminants), ZfT (Toxins) 4T @€ (Residues)
HTIRTAT Fealfavad (Contaminants) (& StraTeTeh faumdrent srasy, gt
Haed (Heavy Metals), T&H SIETE® a7 iR~ (Toxins) &Ad A
BPRE TN AAITEE) Bl ATTHAH AAT TATA TXHR, BT TIT TI
forepTe FeATede dreh STHITTH g, |

Y.  @=3AT (Hygiene) ¥l Sqa<T

HERTH AT, ATHE, eAUEiag, HUSRY qgT gavEl weagdl e
UEAR HTIH T FEIel 9T GBI, FT TAT TT (b HATATA dAleb
FHINH &3 |

% QRS ¥ At Rl a9 (Packaging and Labeling Requirements)

HEIRTATS AT T qedl T TSHl AThiag qradrd fadams T wrefas
T UG | ATHE TRURT TRIRTHT FATqd] @ WEogdl J97 TR U,
2059 o AT FHITTHHT R0 Jooig T I8, | ATeTHT HERT TR T FATT
U TR fqarer T AT e T IJeorg T I13; |

e
AT WIS AU IATITAT THITH FTHT (afdqer Tehreaadt famane o g7 |

0. A ™ (Rolled Oats)

IR Ydh THRTT: @US OY) FE&IT Y5 9T 99 917 ¥ fofa 05390104

9. TR & (Scope)
I AR AIIEUS AT ITARTH] ATNT JTATEA TAT AThNTS T fashl faawor
g “Yee #@ed (Rolled Oats)” AT @] g9 |

R uft=T (Description)

“Ieg #ed (Rolled Oats)” A=l T=m, IHT & (Avena sativa or Avena
byzantine) @Ts =R 99 #arg (Dehulled), IFTTY (Steamed) TR a1 #=T
S9gh fafuare =r<r (Flaked) 911 93 (Roasted) TR TTRUHT @ a1y
TR g | Aeg AlEd A=avd Alel 9a ded T qamr ded (Quick
Cooking Oats and Instant Oats) s THT TATIS |




3. 9EYES UK qRkfEs (Essential Composition and Quality Factors)
Ueg ATed HEog T GHT A5 ARAH @R T qTEA] AUH g1 I495 | TIA
U JAT HRT ANTH, TSB! qAT ARl g gad | AT Tl FrEgsqor
(Ingredients) sTeeeT & fepfaaerr Ffad Jar aaifass amgd TaTd (Organic
and Inorganic Extraneous Matter) =T SUfeafd g g7 4T aTex TSIHT

YART I 9TeT G | o8 ACEHT @ JHITHEF ATIIUEeE® T HUH &
I -
F.9. TREAF TS CIELS

q | STerer, gfeqera derer smameET, SIErET (Moisture, percent | 93,0
by mass, maximum)

R | ®A Ao, giqera e reehl ATEHT, T (Total ash, Q.0
percent on dry mass basis, maximum)
3 | STEC BTSSR UTaSHT THo HSH, JieTd qedm didel | 0.9
AT, FerEr (Ash insoluble in dilute Hydrochloric
acid, percent on dry mass basis, maximum)

¥ | &S difea™®, gfqerd qear drerer e, wdrer (Total [ 90.0
Protein, percent on dry mass basis, minimum)
Y |*E wrEer, gfaerd FEar draswl e, aerH (Crude | .0
fiber, percent on dry mass basis, maximum)
g | uepEia®  awrar gfaerd (ko ufqerd wekrEd) | 0.9g
TARF TASH ATARAT, serAT (Alcoholic acidity
(%) expressed as H_SO, with 90% alcohol, maximum)
¢ |afe® ufae, fafaam gfa fedmme s émr (Uric acid, | oo
mg/kg, maximum)
g | ATEHElRET (®&d AwrefRT), AR 9iq @m0 qy
FEHET (Mycotoxin as total aflatoxin) pg/kg, maximum)

*a gifed (Total protein) Yfaerd = ATgarsd gt (%N)xx .34




R

) “sraifaes sTed TeTd (Inorganic Extraneous Matter)” S=Tel g3T, STeld,

Hiel (), ATaeh AT FIhT THTew, AAl, T ThT &l AT Tard
TR TG |
“3fae aga TaTd (Organic Extraneous Matter)” =Tt a1l /3, 914,

~

FThY, TRTAHT Th1, A@TE ST, [STSal a1 HYhl HIRT/FAT, Al AT T

RRR TAT I 7 HIER TaT4 ST @ T2 qoh 1% |
FreTtiaed (Contaminants), 2= (Toxins) T4 &€ (Residues)

qeg AEAAT F=ata~2d (Contaminants) (ST&F: Sframreres faamdiert
Ha9, 4T Heed (Heavy Metals), H&W SiraTves q9r 2l (Toxins)
AT AT BN PR qTART AAATER) Bl ATIhdH HTAT FUTA ALHR,
FHT TIT TI [FbTE AeATATA AT THITH EAS; |

oAl (Hygiene ) Ty sqa<an

Aee ATTHE! IR, ATH S, FAVSIAS, HISRU AT GATATHT F=gcll
TAT MO FEAH TH T AIIGUE AT AR, HT JAT TI
faera g A FHIHE g9 |

e T watMe wwEr aen  (Packaging and Labeling
Requirements)
TAT R T, 3059 & Al FHITHFT [qaR0 IJeord T TS |

e .
AT WIIGUE AT TSI HT TehTTH HUHT fafder Ureaet fadare «n gae, 1”




0T. RIich IR e f3al urell
(Packaged Drinking Water)

IR TTF THNTT: U L0) FE@T ¥R AT IIT A1 3 fafd qo4e/90/33

JIH Td FE: GUE &5) JEIT I 9T ASIT 91T Y FAfdq 08y /09 /04

5.9 wF TReE e T (ke @ftegw 9 s1ew) (Packaged
Drinking Water except natural mineral water)

ORISR & (Scope)

T UEARS A STHRT AT DTeh TRTH {03 a1 (ATeHRiqh

GiASh Al dTed) A5 GHES, |

i (Description)

Y @ TR frew q
“ep TR IS I (ATeBfcieh @IAsTaeh aTl alad) STl
AT STANTHN AT ATF TRUHT THATS THTSE | T
Gt 93T (Wi wOHT IR A1 dlfeene g T
FEAASEAFIGS (T[T TIHT IJUMAT T alfevare qraenl)
HUH gaga ¥ Fodl, o= e uary, sreAdeh 9ard, 3
T AT F@E GEY AT § IS |

1.

@Y AT AT GETGEEEH AaTd TR AIE0E

R4

IR

T R T TR frs+ 9T (Packaged/Processed
Drinking Water)

39 F A1 I AUHT R [diges dA9s ATE
TNTHT AT FTATSTSAFITES (Carbon Dioxide) TATTHT
TS STASS |

FETSIEAIAEES AP ST I (Carbonated
Drinking water) a1 ®T#e {8 9T (Sparkling
Drinking Water)

39 A9 Swo@ WU FHINH  TUH I HrEd
STEAFATZE (Carbon dioxide) TIT DT IRUHT ATHIATS
SATSE | TXAT qTHIRT [Teawal [aehl HIoTeh! aTIhaHT
GreaT FTATSISHAITE TTAHT BIhEE IHH] T&T
qfFg |

22T



EX AEAIF KR IRfIEE  (Essential composition and Quality
factors)
39 I TEEE T e e
TJET qTrelTs 3.3 T ¥ F. AT IfeAr@d qreirepl O 91T T
FISHIGRT HaTfed (CAC/RCP) 48-2001 HT fawhTieeT ITfeweRt
giagen Sfae TR JAT Hifdes, T@TANE  qRETTH
FeTrea fafaes gamT T4 afes)
3R slifae, Tt qur fafeRor gy A
39 TR TF, AT T @R FHed A9eve
IRl @ATad 77, d%AT T WTERl AT ared
TITIEE AT TG IhG T @ TET9e® Jured
THTRT G 1T T@TT THITTHEB! ATIGUS T LT
g1 T -
AHATH (Aluminium) 0.9 T 3T, 9fq faaaT FaeHr
FHIAT (Ammonia) 9 7. 1. 9fq fefazam Tae®r
FARTSE (Chloride) 00 . UT. Ui ferezam Aagar
FAMA (Chlorine) 0.3 T4, UT. 9T ferezAT qargen
TF (Color) 9% True color units (TCU) T &bl
FETIT (Hardness) 200 . 1. 9fq feaazaT Facas
Sl'ir\i;\lvlﬂ qoRTSE (Hydrogen Sulfide) 0.0% . UT. gfq
fefazaT TagaHn
FATH (Iron) 0.3 M. 7. 9fq ferazar Fae®r
HINTAST (Manganese) 0.9 T9.9T. 9fq ferezar qarge
7. T (pH) &-5.%
(FTEASTEARTES afaue gy gwmar i1 o= ¥y
T TR B FH)
FiteaH (Sodium) 00 . IT. ufq feazaT FaeHr
Foha (Sulfate) O TH. AT Ui fefazdT Aaehr
FHA AT S (Total dissolved solids) §00 . .
gfa fereear qaga
GHETTT (Turbidity) X NTU ®T Jaeeh!
STET (zinc) ¥ 9. AT, 9fq feaeear Aaedr




R

EEFTFT fgasiva (Synthetic Detergent) 0.2 . IT. fq
fefazaT TagaH!

WA G AITve

oTE RUR! ST UTHIHET WA AhRICHS
F¥ T fafT= Tamatae quar fateos 9erdes
FET T FHINTHPT AIIIUE qRT TehT g IS, -
ATITE (Arsenic) 0.09 . UT. i ferazar TaeaHr
FFT (Barium) 0. . IT. gfq ferezar Faces
FRIA (Boron) R.¥ . AT i fefazdT Aaeehr
FRITATH (Chromium) 0,04 FA.UT. 9fq feazdT Targat
FARTEE (Fluoride) 9.4 . IT. ufq ferazar Faesr
FTSHIT (Cadmium) ©.003 TH.IT. Ufq ferazaT Terger
9RT (Mercury) 0.009 9. T, 9fq ferear qarge
A< (Nitrate as NO3-) 40 . o, ufq feaeear TaeHr
qTsarse (Nitrite as NO2-) 3 TH. 9T, Uiy efaeaT Tage
TSI (Antimony) ©.0R . I, 9fd feaaeaT TaeeHn
ATHT (Copper) R M. IT. ufq feawar Faesr

T (Lead) 0.09 . UT. Wi fefazam TaeeHr

el (Nickel) 0.09 fq. uT. ufq feaezaT qaeHT
ATTT (Benzene) 0.09 TH. UT. AT TefazdT TASHT
q,3-STSFARIZIT (1,2- Dichloroethane) ©.03 . T,
gfa fereear qage

q,%-STAHT (1,4- Dioxane) ©.0% TH.IT. 9fq ferezar
TG

AR (Alachlor) 0.0% T, 1. gfq feaear Fage
ASIHIE (Aldicarb) 0.09 . AT Ui fefazdT TaEH!
Afegd ¥ STEATegA (Aldrin and Dieldrin) 0.00003 fH.
M. i fefazar Taewr

AT T FART TS HTATATSEH (Atrazine and its
chloro-striazine metabolites)

0.9 fq. . ufq feaezar Facs
AR (Carbofuran) 0.00 . IT. Ui Ta<HT Tergehl




FARST (Chlordane) 0.000% . IT. Ufq [eazAT Taeal
FARTAIE  (Chlorotoluron) ©.03 fowr ufq e
BELCa]

RTINS (Cyanazine) 0.000% . 3T, Ufq feTa<dT Tergehl
¥ (@R ORI  HAWET  UEled  TEE (24
Dichlorophenoxyacetic acid) ©.03 . I, i feraar e
JYCEFNBARI  FIERE  TEE (24-
Dichlorophenoxybutyric acid) ©.0% . I i ferear Aaer
q,3- -STEATHI-3- FARMYA (1,2- D|bromo 3-chloropropane)
0.009 . 9. 9fq feaazar Teest

9,3-STZAMHEIT (1,2-Dibromoethane) ©.000% . T,
gfq feaazar Tergat

9,3 (STZATHMTIA (1,2-Dibromopropene) ©.0% . .
gfq feaazar Tergat

9,3 (STEFARMIIYA (1,3-Dichlorpropene) 0.0 . T,
gfq feaazar Tergat

SEFARIM (Dichlorprop) ©.9 M. 3T, Ufq fefezAT Fergert
SRMANE (Dimethoate) ©.00% M. I, Wi ferazT Fareet
T (Endrin) 0.000% . 1. 9fq fdfaeaT TaeHr
ST (Fenoprop) 0.00% T, IT. Ufe faaTAT TaeH!
ETSSIATaIUaTtST (Hydroxyatrazine) ©.3 . AT, Wi
feTeHT Terga!

ATSHTITEI (Isoproturon) ©.00% . 1. gl fefaeaT
BECEII

f==+ (Lindane) 0.00% . 1. 9fq feaezAr qaga
Hagar FRIEAET ufafed Tfae 4-(2-Methy-4-
chlorophenoxy acetic acid) ©.00% . wr. ufq feewmr

N

bl

FH&TITT (Mecoprop) ©.09 . IIT. ufq fefazer Taeewr
FHERTRITRIR (Methoxychlor) ©.0R . 3. Wit fefazaT Tareer
HAATFAR (Metolachlor) 0.09 M. IT. Ufq feAaTHT Tergehl
HIfeara (Molinate) ©.00% . M. Ufq fefezdT Aaeat




YR (Pendimethalin) ©.0% . I, 9T ferazem Fareeer
faHfT (Simazine) ©.00R M. IT. YT fAaHT TaCHT
(2,4,5-trichlorophenoxyacetic acid) ©.00% . am ufa
fefazaT TagaHn
X FATSATNIA (Terbuthylazine) 0.009 &, IT. 9fq
fefaza T TagaH!
EFAAT (Trifluraline) 0.0 . IT. Ui Ta<HT Tergehl
HHEARHATST (Monochloramine) 3 . . Wit fefazaT Tareer
T (Bromate) 0.09 . Im. ufq ferezam Face
FHISTEFARITAI (Bromodichloromethane) ©.0% .
M. i fefazar Taeasr
STZARI TFaT (Dichloroacetate) ©.04 . wT. gfq
fefazaT TagaHn
g@aﬁﬁr&ﬁm (2,4,6-Trichlorophenol) ©.% . 31T, 9fq
fefaza T TagaH!
URRATHTSS (Acrylamide) ©.000Y% . I feT fefa<T Tareel
IAMTSA (Benzoapyrene) ©0.0009 . T Hid
fefazaT TagaHn
FARTITZRAI (Chlorpyrifos) 0.03 . I, Ui fetezaTr Harger
fqATEd FARTSE (Vinyl chloride) ©.0003 f7. T, gfq
fefazaT TagaHr
I S fo (DDT and metabolites) ©.009 f&. 1. ufq
fefazaT TagaHn
FTSATES (Cyanide as CN) THTH!
=TT (Silver) 0.9 7. 3. 9fq feaazar Facasr
FRT UHHTTET ("alpha” activity) ©.% Bg/L AT T
faar ufaafadr ("beta” activity) 4 Bo/L AT qeTehT
33 IHHT G RIS g ST Sae
3R A A Soi@ WUATAR T RUH T
qifeqer, wrame T fafeen gy Amoeve i
e I ITEMAET @is 9819 99 9 Fiehd & | I




@i s 9e1d 99 ey (Codex General Standard for Food

Additive: (CODEX/STAN 192-1995) ¥/4T Codex General
Principles for the Addition of Essential Nutrients to Food

(CAC/GL-1987) AT Joid TUH FAATHE®E AGIAHAT
UG qTeT T T4, |

==l (Hygiene) PTIAA T e (Code of Practice)

T RS GRATIT TP Il dgad, Icded,  Feie,
ATHTg, AISRY qAT GaATHl &[T Codex FRT f&TRa feATar@d
HTARETEATH TTATHEE ATALTRATTAR AT T TG, ©

1.

2.

¥

¥R

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

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

AT TRYH! AT LSZATET 8T THITHP! A0S R
TRH T TG -

T FITARH STHRIAT (Total coliform bacteria ATIrEdd/ 400 M. fa.
fre 7 Hreg oA (Yeast and mould count) Hﬁqﬁ?}—d/ . far.
AqTF TRTHT TAT S FFHT

TR FHITSTHE! ATIIVE GRT TH g T -

ATHT (Salmonella) #aread/ 34 . . Farwrem (Shigella) #afeaa/ 24 .
fafgrat aomT (V. cholera and V. parghaemolyticus) Wﬁ“ﬁ/ ufrfa g

Fifd (Escherichia coli and Thermotolerant coliform bacteria) Hiqﬁqﬁ/ qo0 . fa.
fthed T@IFITE (Fecal streptococc) HWF@]T'THOO fa. fa.

Wﬁi{'@%’q R (Clostridium perfringens) HWF&W/ yo fg. fa.
ZUTETE(ed T T § HIEwd (Hepataitis A and Evirus) HCI'FGW/ fa. fa.




Y. E(aF R0 a9 (Labeling Requirements)
gy HEel, 039 HT ddidy AT qEaaTIewdl 91y 28rd

FHITTHET JTAGEE HT AN gAa -
¥q 9 ¥ AT Sooi@ TR THITTH WTeh TRUHT qTeiTehl A9 T4
TFR EE -

¥.9.9 @ TiRUeRr ¥ genifad frgH 9T (Packaged! Processed
Drinking Water)
Y.9.] FrEesdHse  afuusr frSH 9T (Carbonated
Drinking Water) 9T wrepfag fase T (Sparkling
Drinking Water)
LR A e
Y39 Hifqe JaT TAEAME UEE FGAH] Feold T
qfFg |
YRR ATHIH AT ATAHT GATIT I, |
Y.R.3 T TG TRl GANT HUHT YHE TedT faiges
FIAAHT IoiE T TS |
¥.3 JASAHT IE T FiaE
¥.3.9 TR FEeeAT o O STl T g S |
Y 3.3 WANTRATATS THTeRl Jebfd, I, I agar 6=
TUEE FERAT GTHE FAAT {47 FHA 9fF RmIET a9
9Te% AT ATRIEE TANT T g G |

5. &g arr (Mineral Water)

JIH ITF JHNTA: GUS Y O) F@T ¥R Huret I+ 91T 3 fafq j0u8/90/33

q. IR & (Scope)
T @ASTIch ITATehl AR AT STHRTHR] ATNT @M ITRTHT
T THTIHT @IASTITh T AT JTh(de @eTaeh qTars 9Hes |
R 9f=a (Description)
9 @SR 9T a1 GTekiqe @istdeh qr1
GSTIch 91 a1 YTeh(de @istdeh qTl Ardsiiaes &9ar

fora @i @rdTHrA=RT (F FRUEE &l B g -
o uEqE @iMergeh awr fAREa @i st dJoad




RERES Tif araterd AIIId  (Relative Proportion) HT
JarEad AUH &7, |

T I WHGE AT A1 ST Gidqere dnh o
S S T TG TR JEU A o At
TACER T TG & g, | T&AT Il JcaTaA ITar
ASiiver FTAT FIaRo AT ITelTs SART T 9rge S5 |

BIGIGEI ‘JH'OE&‘I?F Udde (Minor natural Fluctuation)
e HETTHT Tl IATaE (Composition), F&Td AT
ATTHH THATHH g IS, |

FEAT qIHTRT FEW A AT (Microbiological purity)
T EEHE FHe (Original chemical composition) G2l
HifersparaT afeads Tg= T TEAERTGAT FIT AT
JEAT 91 @ T 3.9 F. AT AMeudl fatg aed
o= faf TN T qrgd S |

IR TERE GiIIE qer TR

1

R

TEHF  FETSEAFAEE AT @Feg®  qT
(Naturally carbonated natural mineral water)
FEASISAFATSSH HIAT aXT6R g T 39 7 A7
Soi@ AU ATARS] GG ITAR q9aTq ¥
AT A g TSI S<h Tl BISTeRl ATTRHHAT
FIFEE WL @ g T |

FrETSIATATESNEA THIAF GHsgem T (Non

carbonated natural mineral water)

FrASISAFTZSI6d TR GsTaeh Tl T el
ATTeRT HeTd [a=gHT 3.9 7. |1 Ioid TRTHT AT
ITAR T WATHAF T (free) FIEASTSARATSSHI
I THTRT T T T TS, |




2

Y FEISIHAFAES  TERUH  WEHE G
i (Decarbonated natural mineral water)
ATl ATl HETd [awgepl IEHT GTehlder &THT
3.9 7. AT Joaid TRUHT FEATad ITAR T ATh
MRTRT I A G T | T&AT qTrepl fqeramar
fael  FISTHI  ATTHTAT GeaT  FEASTSARIES
TATEHT HIHEE qHTHT G 53 |

IRY TH@ GAEE FETSRAIAEE TP THq®
GioTgs T (Natural mineral water fortified with
carbon dioxide from the source): GTHIHl HIAATE
FAASTEAFGS  AMITHI TTehided @iasTqch Al
Al qere faguH FEdseddEe 99 3.9
q. AT Joodd RUHT RATTIT | ISR T ATh
TRTERT Gl T T TG, |

Y FEMEEAFEE  ANCH  THGE  GAogw
i (Carbonated natural mineral water):
FAASTEAFES  AMITHI TTehideds  @iAsTqeh Al
ATl ATl HETd [awgepl IHT GTehider &THT
39 7. W Ior@ TRUH FRATIEad ITAR T DT oTg
T FraASIeTadTes JUT AT RSN qTHl T
T TG |

fEgaw X d‘]ﬁﬁl’ (Recognition and Authorization):

Ui AT (HeT) T Icared [aigesd! Tad ATTAd

TIT I qTHIRT URAY. e qe=Td I<h  Icarad

TS “OTehide @iTsTdch qTHl¢ %1 FTAT AEaTThl AT
gr gfafe T91 07 HA=07 [q9rTare F@resid I T g
TG, |




EX AR MUER giktes (Essential Composition and Quality
Factors)
39 O T T e fafies
AT @i F0AT UM AR q9a98® (Unstable
Constituents) ST&: TelTH, RITII, T (Sulfur), AT HeReRT
A TeheedTs ATTVAFATTAR BTET TCT (Aeration), FIATS™
(Decantation) ¥ I (Filtration) a1 @o fafy srqmrg gars
Tt | O & fafuesad Ih AT Thiae FTHT g
giaer a1 @faer A dauEEdr AETAT qiEgdT @rg
T TUMET 8T TREN g TS |
R slifae, Tt qur fafeRr SR AR
39 TR TF, ARAT T @R e Aeve
IRl @I TF, a7 T TTER] AT F@rd
TRTIEE qAT SATETe Jfa T e JaTdes Juredd
THTRT g AT SEATHITHDT WAGUS TRT T
g1 99 . AHAH (Aluminium) 09 fA. W gt
fefazaT Tagar
FHITAT (Ammonia) 9 7. TT. 9fq fefazam Faee®r
FARTZE (Chloride) 200 7. AT, ufq feaezar Tae®r
FAMA (Chlorine) ©.% T4, UT. 9iq ferezaT qargen
TF (Colour) R true colour units (TCU) HT BECEA
FSTIT (Hardness) 200 9. IT. gfq ferezam Faear |
Slsrs:lvl"l TFRTSE (Hydrogen sulfide) 0.04 .3, 9fq
fefazaT TagaHr
FATH (Iron) 0.3 M. 1. fq ferazar Faesr
FINTAS (Manganese) 0.9 M. IT. 9fq fefazam Taeer
FItea® (Sodium) 00 . IT. ufq feazar Faesr
Foha (Sulfate) L0 T, UT. i fefazaT Aaee®r
FA FAAA S (Total dissolved solids) 900 &,
It feraeaT qergent
gFETT (Turbidity)  NTU HT TeQeh!
ST (Zinc) ¥ 9. AT, 9iq ferear qergent




3R] WA g AT
T MRTR! ST GIHIHT TETATS AHRIHE
T fafa= Tramataes qar bfeRuaed Jwrdes
THERT TETT FHITAF AIG0E R TWH &1 TS,
T (Antimony) ©.0%, TH. T, T feaaAT TaeeH!
ATIE (Arsenic) 0.09 . UT. i ferazam Taeawr
AR (Barium) 0.9 . AT, 9t ferezar Faee |
TR (Borate) Y . UT. 9fe ferezam Aargar
FTSHTA  (Cadmium) ©.003 A, uT. 9fq ferazam
BELEDI
FHITTTH (Chromium) ©.0% T, T, UTe feaaTAT TaeeH!
ATHT (Copper) 9 . UT. ufeq ferezam Aaeawr
JTEATSS (Cyanide as CN) 0.0 fa. 9T, gfq ferazam
BELEDI
FARTEE (Fluoride) 9.4 . IT. wfq ferazar Faeasr
T (Lead) 0.09 0. 1. 9fq ferezar qargent
9RT (Mercury) 0.009 9. T, 9fq ferear qergent
e (Nickel) 0.0% . uT. gfq ferear qargent
ATZET (Nitrite as NO3-) X0 9. 3T, ufq ferazar Facga
qTsarse (Nitrate as NO2-) 0.0 0. T, gfq ferezam
BELEDI
FATTIH (Selenium) 0.09 . AT, Afe fefazar FaeH |
Jhy Q‘&Fc"q Q_QFdRT (Surface active agents) ﬁqﬁ?ﬁf
STEATST TAT HIEATTF [IUTET (Pesticides) AT
@fasT I (Mineral oil) AT
AT FA 3R TRIHIae BTSgIeTa (Polynuclear aromatic
hydrocarbon) 31@‘1‘?@1?—[
¥.  @9AT (Hygiene) AW 1 QST (cope of Practice) T9 VAR
qRATST X! TR A5, ICATEH, AThTg, TISRU TAT AT
AT Codex 3RT Mdgika fAwfafga  am=mdfedrer yadaHes

HEAIIFATTAR AT T TG,




¥.9

¥R

XY

XY

Recommended International Code of Practice ( General Principles of
Food Hygiene (CAC/RCP 1(1969)
Code of Practice for the Collecting, Processing and Marketing of

Natural Mineral Waters (CAC/RCP 33-1985)

qITRl HETHETE FA WISl TATR AT A A% ATEgAEE
FT AT T O YA AT wrekfey T qrgd gl
I fawgAT aTHreTe araraReiid IgueR! SIEH (Risk) ATE
'\T{Qi—d (Protected) & g |

TTehfder @Isgh 9l Icaed T I<=A0 (Installation)
FEATad 9gUIT  (Contamination) AFATH T Fa T
ﬂ'&lﬁ_ﬂ—d (Guarantee) TTI¥UHT g g | 9l ST T
?‘T?jfﬁ iﬂ"ﬁ@ T Iqed EHR R (Foreign matters), S %Fﬁ,
ATl f@dr ATl qaerars Ad GH g1 I15 | IodTad,
AR T ATHITFHT TANT & ITHIUEE HT T =g g
TS, | ITHTeRT HETTHT E FROEE I+ Y JUAT qobrel
STTEd Id IS, |

Tk TRUERT THAH =g Gl 28T THITSTHER] ATIE0S
R TWH g T

e FIARH SATHAT (Total coliform bacteria) iﬁqﬁaﬁ/‘ioo fg. fa.
e T Aeg AT (Yeast and Mould count) ﬁﬂﬁﬂﬁ/ 7. far.
TR T B TG

FTeHAT (Salmonella) FFAMEa/RY, M. .

I (Shigella) srafeda/Ry ™. fa.

faferdr ey (V. cholero and V. pardhaemolyticus) m/?i .
3wl (Escherichia coli and Thermotolerant coliform bacteria)
guferanoo A, fo.

e %E';heflc{;lwls (Faecal streptocacci) ﬁqﬁtﬂﬁ/‘ioo . far.
FATeAH RIF~I (Clostridim perfrinens) AT/ 0 M. f.
BOTETEEd T T § WIS (Hepataitis and E virus) aﬂqﬁ?}?ﬂ . o

OOODOODOOOOVOOOOODODOODOGOODOOOOOIOOOOOOOOOOOOOIOD

@ 4T AT TETEES] AATd R HIEUE




Ay AT Fq¥T (Packaging and Labeling Requirements)

TeEicTeh @ISTch qTrles MR TRUH TR T TSH @eash

T HIeART ATAA AT BrddATHT ATIAF T @I AAATIAT, 039 &Y
FAATAT TFT GTadTIEs Rl 1 TgTd THITSTHE! TEaaes qHd
EIIEECTE

L9

LR

43

gre qRrddl AH “Grfae @iasaTh arl gaes | TeEiae

GsTITh a1 (¥ JhRET 89 S -

¥.9.9 e FEqeEdRees fatbyd aftsas 9
(Naturally carbonated natural mineral water)

¥.9.] FEATSEAFEERET ke @iAstdeh al (Non

carbonated natural mineral water)

¥.9.3 FPESEAREE BEBUH YTEHidd @iAsdch Tl
(De carbonated natural mineral water)

¥.9.¥ IR Aqare FEASISARIes  afquHl GTehidE
@%W‘PFF qrr (Natural mineral water fortified with carbon
dioxide from the source)

Y9 FEASEAFEEe afuusEl Urhqe  @iedeh 9l
(Carbonated natural mineral water)

Y.9.% FEATSEAFESRET TEHide @ al (Non

carbonated natural mineral water)
I FaH0
Y9 9fdF TaOr TEEEFE TEE FGAHT FJed@ T
TG |
Y.R.] TR ITefas Fd ¥ SMET daaqdl gers I+, |
Y.R.3 TR 39 AT Tod@ TRUHT gt fafuew wEnT

TRTERT TT FATAHT Foel@ T I |
ATAAT JeAE T A
Y. @ gERAT & 9i Al T are S |
Y.} WINTHArars qrrel Ihfd, Soared, da adr o
97eg 91 ATHRIES TANT T a8 S |




ot. Jffet ugref

(Sweetening Agent)
0R.09 fer (Sugar):

I Yk THITT: GUS YO) TEAT ¥R T AT AT 3 fAfq 048/90 /33

‘T’ ATl 3G AT T[T TR (Sugar beet) AT ITATEA WUH[ ATHER
TR AR TE | AT gEll, FER, FATHS! gl T ATl [T T9CH T I8
FHISTHE! TR IR ATETR gTIS, —

(%) ST (Moisture) 0.4 GiaeTaHT TaEH
(Qoy° £ 9° &, AT 3 Tvey qeTan) | (AEEH A |
() ?Ifﬁ\ﬁf (Sucrose) 5.0 GITITAHT Terdehl
(TTT STETRHAT) |
(1) aTed gard (Extraneous matter) | ©.q WIqeTadT FAaGaH
(el ATITRAT) |
(F) FARISZAMZS o TRfITH 9iq [FATITHAT T |
(Sulphurdioxide)

oR.oR fasft (Mishri):

I qaeF THNTA: GUG Y0O) TEAT ¥R AT o7 AT 3 fAafq 048/90/33

“fasfr werer fafwer Tt faerare Saames wuasn feaprars avhd 7% |
AT g, HER, HATHB! gl T (e T AR T I8 THTAB] T[UETR

qfd ST EAIS -

(%) ST (Moisture) 9.0 GTTITAHT TASHT
(Gox° 4 9°F. |7 3 "vay adrSan) | (AEH AR |
(@) ®A T (Total ash) 0.% JTATAAT TASH
(TelehT ATETTAT) |
() FHST (Sucrose) 5.0 GITITAHT TErdehl
(TelehT ATETTAT) |
(°) ATeT TRTd (Extraneous matter) | 0.9 FIATaHT Fagah
(TTeAehT ATETTAT) |
(3) HRISZAREE vo faferms gfaq frerumaaT Faea |
(Sulphurdioxide)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0R.0% Hg (Honey):

YT qah THINTA: GUE YO) TET ¥R q9Te Toiga AT 3 fafq 049/90/33

“He” AT HIIERT e a1 5@ (S6aTeh] o AT T ST 91T HRIEIRT o AT
fadTe Webeer TR IXeT AT T el AR W GRS SIS, | AT B ared
qrE 1 F@rd S Wed UF T @y g IS 7 Q@ aHISHeR! [UER qrig

HTETHT IS, -~
() AT (Moisture) 33.0 IAeTaHT TR |
(@) A (Ash) 0.4 JTTTAHT TASH |
(A1) FhIST (Sucrose) 93 THATHH! HEHT L0 FITUTHT TelGehl
T AT HEHT 0.0 YIqeTaHT TeTGH |
(|)  TSET IR 93 THATHH HEHT 4.0 TIqeraar
(Reducing sugar) THEEN T AT HEHT $0.0 YTAITTHAT
TEEHT |
(3)  ARIST/TABISTR] AAATT | 0.]% AT TEIH |
(Fructose / Glucose ratio)
(=) FTFAT 0.3 YITeTaHT TeGH |
(Acidity as formic acid)
(@) THMET T 3T 9819 | 0.4 JIqeTqHT TaESeHT |
(Water insoluble solid)
(W) ETeSrRIAaEd FXhxd | ¥o fAfaum ufq fearma 7edr Jaear |
(Hydroxymethyl furfural)
gAY T TEQ

(%) <ETART FEAATEE @IS TR -

9. gueg R0, fAfT R0 AT ®RE © HT FUTA IASTIT 9RT ¥ /T
Afafears 3%, | TRIRTT T q9T S AeATgeh! F=T |

2 |EuE Ro, fafq 0@ AT =T Y FT TAA ASTT 9T 3 AT
ATTRATS Y3, | THITT @I qAT BT FeATAR! AT |

3. gug <3, fAfd 2030 A T IR FI AT ASIT 9RT 3 A
e ¢, JFTIT @I, 0 Fa7 fq=rs Ao dehl g |

@Y AT AT GETGEEEH AaTd TR AIE0E
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¥, |@vg Y, fafq 039 AT 9IT 99 FT TAA ASTT G 3 AT
q@r 1, JFIRTT @, H qo7 [9=me A= Taaesl FE=E |

K. gug 39, fAfT R03% AT AAT 0 HI TS ASIT AT 3 A
@ ¥, THIRTT @, H qo7 [6=re ATl F= |

% gug 35, fAfT 03% AT AR 9% I AATA ISIT NI ¥ A
e 4R, JHIRTT @, H qo7 [&6=me A=l F= |

o, gug 30, fafa 030 AT ST R0 FT FUTA TSI AWT 3 AT
ATIATS %9, | TR @I BT AATATR AT |

5. |®@E N, fafd R03c A9 FET 9R FT AU ISIT AT 3 AT
TEIT Y, THIRTA F AATAAD =T |

] |EvE H, fafq R03c ATl = R T U A@IT AT 3 AT
€T ¥, THITT B HATAT D G |

q0. | @TE 33 fafq R0¥0 AT S 30 FI AU ATIT 9T 3 AT
T <, TEITT B HATA D G |

9. |®@UE 33, fafa Ro¥o ATl 9T 5 HT TUTA ATIT G 3 /T
e 39, THIRTA H AATAAB =T |

9. | @UE 33, frfd 200 AT BRI 94 BT AITA ASTIA AT 3 AT
FET ¥y, TEITT BT AT FAAT |

38 |E@TE K, fafa R0¥3 ATl 91T Q¥ FT AU AT AT 3 AT
&I 39, TR BT HeATAT R AT |

9¥. | @UE 3¢, fafa Rovy Ire @y @ HI AU ASAT 90T 3 AT
e 3, TR BT HATATRT AT |

4. | @ 35, frfq 0¥y AT UG R0 HT FUTA AT AW 3 A
e 9, THTRTA BT HeATAT R AT |

9%, |@TS 35, frfd Ro¥Y AT HTE0 3 1 FUTA AT AT 3 AT
e 9%, THTRTA BT HATAT DT AT |

9. |@TE 3, fafa R0¥s @Te 91T 9@ HT FUTA ATIT AT 3 _
eI 39, THTRTA BT HATATDRT AT |

95. | @US %O, fAfq 0% AT ATUIE 95 HT FUTd AT ART 3 47
e 9, THTRTA BT HATATRT AT |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE

232



2. |@UE ¥R, fAfT R0¥< AT =AW R HI AT ASTIT AT 3 AT
& 95, TEITT BT HATAT D FAAT |

0. |WUE %%, fAfT 2043 |1 =Ta0r 9 H1 AU AT ART 3 AT
qEr 99, JHIRTA H AATAAD =T |

. gug ¥\, fafq 04y Frer JeT@ < HT AU ASIT AT 3 AT
qE R, THIRTA H AATAAB =T |

R | T@TE ¥g, fafq 04y I F9ME O FHN AU ACIT ATT 3 qT
e 9, T BT AeATAT R AT |

@) Sfeafgd @RSt TRUFT G=AT THIAH AT WE HH FRAEES TH

~
o

FAATTHINTH T TR A, |

@Y T AT GETdEEE Atard e wmere 23R



Q0. BB TG
(Sweets and Confectionery)

90.09 feiraTe® F=hFA (Sugar Boiled Confectionery):

W qaF THNTT: GUE U3) FE@T R0 AT Aeqa AT 3 fAfq 080/ 0y /05

FariraTe el TS FRIeTg TehTUR HeT, aTaal Ul SqTTeh! eray ar
TR, ek TR, HITSHRIZS THT a7 ATHRI a9 a9 a1 d+ TEAT bRl LT
A AU AT Fhadal TaTdars T8hT 98 | T9d [HAT 9RmHT avd,
qd qTA AT 1A a%] AGH! AT TRIEH g7 TRy AT THAT FAH [fqar qa7d
G IS I | @I A T GRE AT T@E FAN T qg I T ek
TATHT ERAT APUH] HAT AvaT el FANT T qTe+ S | TGAT (e qe1des
& i —

TR TRS), I TAT I IEI4ET, @H ARG FEEr (SYAR), ATk, Heah!
IGd T (Malt extract), @HART T, @HATY [oedl Ta4E%, @H 74, HA
TAT el TATHEE, ARl Igd T (Tea extract), FhIH I A, =beld AT
FIHT, AT TaT @IS AaUee, qedl Aradd! gul, ¢ 9T 9¢ Ja1des
(Nut and nut products), HHAT, HIAT qerd 9T faeresed 3gd dcdee, gifeay
TANT TR IRT9EE (- R, WRAaaT a7 SfeaH J9uth Wik
ufresfaaere, TWiadrger, IAfeAwER, dfRelies, w4y Tsw (Flavouring
agents), ATl qeTdEs (STe - ?l'l%ﬁ;?F Qﬁ’ﬁs’, IEfE ufae ¥ #idw Q‘Fﬂ‘s’), grq
I TH (T REE T q79), @9 TR G, Jaed adl Jagaedl [Gaies,
Jifed ATSHIde, HeATAR! qd, qiadThl e, HAIHI o, TRMACHB e,
SfahTes Toire (Weffed, R oWTR, |ifea® FANRITTATSA GAAd), Ja
(ARTRA I3 ¥ q AT J99e%) |

TR MUY i FAFTER gave -

Q =

9. Tdhdg I QY GITeTaHT TSGR (ATeThl ATITTAT) |
(A Aed AT
(Sulphated ash) (Salt free ba5|s)




TR AT ATTHT AEATh 9eTd AMEUHT 9T 3 Gfqerdd Teghl gaue

R UfEEHT T T 0.3 GeToTAHT TeTEhT (FIeAepl SATETHT) |
(Ash insoluble in dilute hydro-
chloric acid)

A AT AT FEATh 9aTY AM@UHT AU 0% JIqeTadl qaeh! I+, |

3 goRISRAFEE 3yo fAfaums (9fq frarumHHT) Taea |
(Sulphurdioxide)

It FamTaTe FrhaaTdrs “fHee Tl a1 a2 ahI” &1 AT Icared, fashT,
faaeor Tfed 9JUHT SR URAR WY IET SHISTHET 99 I[UEAY g
> DO :_

q. fHe® THT (Milk Toffee)

(®) FHA Hitad 3 TTTAHT TEIH |
(T ATeAehl HATETHT)
@) Ferear gard ¥ GITTAHT TEEHT |

(F@ET AT HATTHT)

3. @aX THI (Butter Toffee)

(%) fereaar Tared ¥ GITTaHT TEEHT |
(T ATl HATETHT)

90.0% &=+ (Lozenges):

I gk THITA: GUG U3) FE@T R0 79T Aeqd AT 3 fAfq 050/ 0y /05

Ao WS faT ogar gelr foer, amefas |R - (lcing sugar) T ATENER
T (T4, fSelfad), T TqHIS a1 SH(ed @l AqHTs AT TSHAT FTATTH]
e RIS THRT TE, | TIHT @I TR T qTeeh 7 TWes FART T e g
¥ TR T AT PR HAT T FE FANT T4 I8 S |

TGHT TETAHT TETHEE & Alehre— Tl qardes (qeq — oy, Fware,
SHIS HAMEESe, He, I R, Jedy, diaed, did IdHel), a0 adr
Sl Wﬁ%??, qE qAT A UTIET (Nut and nut products), HTed FQTCF, g g
gal el [aeesel Igd acd, HHl qSeR 9T Igd acd, FhIdl Igad dcd

@Y T ZAT GETdEEE] Atard e wmere 23y



JAT TFRT AT, FARF Tova, ATHAl qa1des (Tl qReNF ufae, afas
ufae T Arsfed uiae), MMarfaT 991 @ dddes, iiad Argdides, AisaH
qrEgeprare, el aF YANT TR e (SR Feddd@, Ry a0
ATEfag R AME) | TGAT HEAF T[] ga1d T IS B |

P! U IR T8I THITTHERT FTIS, —

(@) IS (Sucrose) cY GIqeTaHT TEUTET (FTThl HATATRHT)

(@) FTHIE TH (T e SIRAD | 3 gfeverasr Faaay (i sTam
(Sulphated ash) ( Salt free basis)

(W) ETESECe URIGHT et ST | 0.3 YfATqHT qaee! (el HATITTHT)

(Acid insoluble ash)

() RIS AFTEE 3vo fafeaum® uiq framaaT e |
(Sulphurdioxide)

90.03% JqFTMW T 9 H (Chewing gum and Bubble gum):

T qah THINTT: GUS YU3) F@T R0 AT qo97 AT 3 fAfq 080 /0% /05

TIH AT FAATH TATS ITR(q AT AATH{TH TS AT AT TATHAT AT
TH (Gum), FaT T G TeaIsTare Il TaTdars aeh e | A7 TeT98e el
Fie, faEe ¥ aiieR® 93Ty fed g1 s |

THT TETTHT TRTIEE & Jihs;-

AT TR TITIEE (T TATaeh, Iehice Taveh! A (Rubber latex), AATHIAE
TIRB HAM, TH T ATAH AU %X, ARTE ST TRUH I
S a1 T S, ureRfas A, dreRfae e, difaadee uiade, @ ana
AR) TANGH, Ao, Hbold, 30 T3S, FHI, @AANY {Seiiad, Trehd &,
HIhd T, TIEhd Trdl Afdsre, Tehd GRIEl, THlRIAR, Afdad, T,
g AT At qerdes, Mertaa qar @fqs doags, iteq, @marg feafrag
SEAFTSE (AIeAehT ATATTAT q TITMTAT TEaTS), FTTIH FTeHe, FEATGIH
FTATE, RIThRIES i, Foed! I TINT g4 TRT9E% (2T, aedh, WKF U,

ATSMF TR, IRIEA 9o a7 dRd WRIRA, @ ARG @il da) ATie |

3% ) W TAT A TEEEERN AAT TR TS



P! U IR 8T THITSTHER] TS, —

R qared T TIATH
9. TH (Gum) 9.4 GTTeTAHT TedehT 9% GiqeTaHT TedH!
(STeTebT HATETTAT) (TeTeRT SATETTAT)
3. STTeT (Moisture) 3.Y GiqeTaHT AeAQgeH! 3.Y GTqeTaHT ATqH!
(STeTebT ATETTHAT) (VAT ATETTHAT)
3. gHhds W R Y GITITaHT TeAeh! 99.4 FTTTAHT FAASH
Sulphated ash) (AFT ATETHT) (FAFT ATETHT)
¥, BTSSRI R gfqeraHr Terden 3. gfqeraHr Teeen
TfaSHT T TH (ATeTRT ATETRHT) (ATeTRT ATEHT)
(Acid insoluble ash)
¥, eafay g ¥ GeTHT THIH Y. gfaeraaT THdE
(STRGTSTAT TOMAET TR | (STl IATETAT) (VAT ATETTHAT)
(Reducing Sugar)
% IS (Sucrose) 90 0 YIATTHT qaEH! | £0.0 FITIAHT TASHT
(AT ATETTHT) (ATeTeRT SATETTHAT)

EAN

T YFRF! FhaIAeeHT qGTT & ST&h:— [Gdl, I, AR GeArT
T A EERE dE(Es a9 ¥ad & @RI 2T qAred d a%ies

TET a2 B |
AqT:

STWIE FehdIes AF TR a7 famr faqer 7 wdg 7 yas @«
(Wrapping paper) AT JCATGHeh! ATH, JcATaHH! ATH, ST, AfFafya garedesr
TR JTMGFhT AT FATELT ATaRVT (ofeeT) /T @1 AT @R STaelehl {qa=or
TR Il HUFH I |

@Y T AT ETdEEE Atard e wmere 93¢



Qa wWRa2h

(Preservatives)

Y 92h TR @UE SO JEIT % AUTel Ioqa 9T Y fofq 088/ 0% /3¢

JARET Ak (Definition of Preservative)

WRET T F @I TETIHT FHR  (Fermentation) a7 TfafgithereTe
(Acidification) & AT A= & fepiaael Tea fau BRaTere e, zars ar
AT YA TR IITeATs TATSS, |

TERET BT AWHI (Classification of preservatives)

RS 8 ST ATSTH B

q)  dfeadr ST IERET (Class | preservative)
afegel SRl TERET T8 STHITTH S |
F) @ T+ (Common salt)
g) f=er (Sugar)
) éwzfﬁr (Dextrose)
) Ffob:lﬁ fa?T (Glucose syrup)
)  HIAT qaTd (Spices)
=) MR ar ‘IFHF&“&F Qﬁc@ (Vinegar or Acetic Acid)
%) He (Honey)
S) @ da (Edible vegetable oil)

afeel SofrerT ToRefrae fepfamesT @mr aeqar w2 9 918 3 |
fgferar 1ol (Class 11 preservatives) TXIRET S&TH FHITTH AMBUHT S |

R)

Ivsigsh UTFS T TFHT ddUEs (Benzoic Acid including its Salts)
Jhd TAE ¥ TG AAES (Sulphurous Acid including its Salts thereof)

Fifea¥ a1 Grarfaad Argde ar Argarae (Nitrates or Nitrites of Sodium
or Potassium)

giaeh Tfag ¥ AT FHSTH, TGy T FMMcGIHq TIES
FMTTH a1 ASTH  GITICH, ATHIF UFS ¥ ufas Rlfedaq
WG‘%T:{ (Propionates of Calcium and Sodium)

AT (Nicin)




(@) HTSTH AT FAMTH JTATIFH (Sodium or Calcium propionate)
(37)  Tgarge ar drargd WR'@%@?R?[ =AU (Methyl or Propyl para-hydroxy

benzoate)

(3F) UrTsfAe ufae T I9eT I8 AT 99 HA (Propionic Acid, including

esters of Salts thereof)

() difeay erEufade (Sodium Diacetae)

(@)

fefera Sofyer qéeftaer FATT q=

T geasT ARURT @ | FATIT FT STHISTHST @ J&THT U a1 Ueh eal aal
QiR & BT YT T GRAT {4 STHINTH WA SATe GRHTOTHT /T gof AT T
qTEe T TRRETRN AT Joord TRUSHT JIEIUAT 67 qdQE T T8 |

ATHTE TfaSHT FTSaH, GEiguy T Ffeqdq q9ee (Sodium,

Potassium and Salts of lactic Acid)

JETETUTHT ATNT IETTHT 4.9, & AT Joditgd GTF YETIA] Toh? STEAFIEE T

aigd TS FAh TANTH ATANT [GSURAT g5 TRET TN T+ AadrH
qUAT Jecitgd g9 Afgead 30 frfyuw genries wge qoo fufoow
T TTFSH! TANT T S, |

.

| 99"

(Article of food)

qaRER

(Preservatives)

AT
(PPM)

TS TH FES A

(Sausage Meat Containing Raw Meat)
T FI=E /Y, A T HGAT
REIE] (Condiments)

RIS JHITSS
(Sulphurdioxide)

¥Y0

TR, HAFl Al AT T
(THFITH]) © W a7 FRerarEse
LG (Crystallized Glaze) 9T

FIR TTEHN & AT I Q7Y
FATSHEH AR TR F=dAT a1
PRI RER]

(%) =IRIST (Cherries)

TohIETS AHISS
(Sulphurdioxide)

3000

@Y AT AT GETGEEEH AaTd TR AIE0E

g3¢




(@) TS T AFI JohSTE AHITSS 3000
(Strawberries and Raspberries ) (Sulphurdioxide)
(TT) I HAGA ( Other fruits) | TTHISTS AFITES q000
(Sulphurdioxide)
3. | 9T B T (Fruit juice ToFISTe ARITSS 9¥00
concentrate) (Sulphurdioxide)
¥. | gHTUH KA (Dried fruits) ThSTE ARTSS 9400
(Sulphurdioxide)
(%) UfIhIad (Apricots) I qoRiSTg AFITSS R000
(Peaches), TTS (Apple) ey | (Sulphurdioxide)
(Pears) T I A ] )
. ThRETs AFSS
(@) =T (Raisins) AT (Sulphurdioxide) 9y.0
HedTATH (Sultanas)
Y. | A AR ed ATEd, WA, | GehiSls AHEs 3o
FUT (Crushes), FAR! T (Fruit | AT A= TIFS
syrups) ST (Cordials), Fel gi?dlshardlomde or Benzoic £00
TG T 9T AR 9IRT e
FTATETER (Barley water)
% |9, "rATerS, ST (Preserve), | TRRSTE AHITES %0
FITTE =T T Fe STl (Fruit (Sulphurdioxide)
Jelly) a1 F=ATF U 200
(Benzoic acid)
¢ | PRTATESE T q9AT FR | GoRIeSTE AHITES 90
(TS G qHd) (Sulphurdioxide)
Crystallized glace or cured fruit
(including candied peel)
S | A ATAT HAR AT R STEARIES 3¥o
( Fruit and fruit pulp) (Sulphurdioxide)
? | garEe R FA (White sugar T SIS 80
cube), e (Sugar), é’wz‘m, (Sulphurdioxide)
=0T, 97 (jaggery), RRTEA IR
90 | &F AR (Corn flour) T el | TohSle ARTSS 900
FTHITTHET T+ (Starch) (Sulphurdioxide)
99 | & fa=RT (Corn syrup) FhRTSTE AFTeS ¥Y0

(Sulphurdioxide)

23%

oooooooooooooooooooooooooooooooooooo

oooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




93 | FTvE @A (TR AT ToRISTE AFATES q00
ARTHT FehSTg AFATGE (Sulphurdioxide)
FfaRTaTeH® qFETges TR

g 99
93 | RemdE (Gelatin) ThSTE ARTSS 4000
(Sulphurdioxide)
9% | faae (Beer) BRI R B 9o
(Sulphurdioxide)
q¥ | ITSST (Cider) TFIETe ARITSS 300
(Sulphurdioxide)
9% | STeplelde ared ThSTE ARITSS ¥Y 0
(Alcoholic Wine) (Sulphurdioxide)
99 | FARN YT qETd qohielg AaaTse al 90/
(Ready to Serve Beverage) EESIECAUYRIE 930
(Sulphurdioxide or benzoic acid)
4o | samEr frR it ufae 930
(Brewed Ginger Beer) (Benzoic acid)
92 | ®fE 3™ (Coffee Extract) ERSIEE YT %Yo
(Benzoic acid)
R0 | e AT GREWIEATE Tl AR | I=A15h UAS 40/
(Pickles) T =awT (Benzoic acid) qo00
Q| TMEHET a1 F qY ERIECARAUECE V{0
(Tomato or other Sauce) (Benzoic acid)

R | ees 9T T T (Pickled HifeaH ATEdree Agar 300
Meat and Bacon) &= fHa, qraTtaad ATgeEe
IS EA, RS e, FgE=l | (@ifeaq Argargah
TR GETPT A T AT | 1)

U FHERTH A
3 | dvud fHe, 9, 9Ue |, | |ifeuH qudn qrartaaH R00
AT TRUHT FEIER AT EFEERIIEIRIESIL

¥ | g fers AR ERCIECRUICE Yo
(Danish Tinned Caviar) (Benzoic acid)
Y| HHTTRT TTHIRA JohS[E AFTSS 3000

(E)ehydrated Vegetables)

QT q9T AT GErdEEd dtard e wrave (2o



% | EHE A ¥ U EESIECUL S 9y 0

(Tomato Puree and Paste)

e | faRg ¥ gFq ToRYSE AHATSS /A3 | 310/
ufae %00
R& ﬂﬁ (Dried Ginger) SEE I ERC ERIE R000
(Sulphurdioxide)
R | e ar ueRe A afde tfag a1 a9 3000
(Cheese and processed Cheese) Tifeaw drafaay a1
Ffea® aa (Afdew
Ui ATATIHT)
30 | FAR FehaRl gfeer Tl a1 Tgehl 9400
(Flour Confectionery) gifeay drafags ot
T TH AT
(gfaeh Ui T ATETTHT)
30 | ¥ A (Smoked Fish) TIRHT &Rl qY00
3R | THALH gEar AHH BEREEIEECRIES] q00
(Dry Mixes of Rasogollas) (Sulphurdioxide)
33 | (%) qU FErawal qARH R EEER B 9400
(Sulphurdioxide)
(@) gedr qu SRR EEERIES] 4400
(Sulphurdioxide)
(1) FHTSTHT FAFT FFHT EEEECIEECLI S 9400

(Dehydrated Soup Mix) / (@grarsr | (Sulphurdioxide)
TR ATEeh ATAT ATH TRUEHD)

3% W SR Q_‘R_OFF&, RIS EN SESRSIESESIES] %00
(Flakes), ITSEX (Powder) T (Sulphurdioxide)
R (Figs)
Y | AfFg FTIHET AT FANT AR | FifgaH reUiEgda 400/
frar ERE ISl EC L 300/
EREINERIEC LI FC] 400
EESEERIIERIIC
3% | "eeror RkweRr =T RIEEAUL S 9400
(Preserved Chapatti)
g¥2 ) @ AT A AR AT TR AR




39 | qfaw 91 AT i ufae a1 a9qwT 2000
Gifeaw draraas oar
HMTH a0

(AT TFTSHT ATITHT)

T TS UfE AT T
TSTH AT T Fead
(FraTEieh TfTSeT SATeRHD)
35 | RATE TS (Fat Spread) ik TS ATaT TR 9000
qiieay, dataay ¥
HMATH a0

(AT TFTSHT ATITHT)
AT Aaileeh WS T AHH
GTeTH 37IaT G dqau
(Avsiges TTaS el SATTRHT)
EREIC]

3% | STH, Selr, ArHTes, e, gfa® ufag ¥ TgeH! 400
FheaaTgsg, Tofeal d9al difeaH, qrertaaH,
Free ®d, e aqhT FTeTTH T (Ffah
FHA, Bd a” (Fruit Bar) TfTSeh HATATIHT)

¥O | ;”el¥H (Concentrated Fruit Juice) gfas ufag T T9H! qo00
T4 J9ATe 99, "4eY TN 9T | AISTH, dreriaa,
qeTd FATSH YATSTAR JART | FATeqaq a0

T geTd (gfaeh Tfag T ATETRHT)
¥q | AT B (Fruit Juice) (famr, | afdes ufae v awer 300
e T I ifeay, qrartaas,
T aH qFT
(Ffereh TTAEeRT SATETTHT)

¥R | THRR, TAR 9T qETd - -
Fraer a1 GiET Al qHerE
Ul T gard

¥3 | 9 (Prunes) qretaIH gad q000
(gfaeh Ui eRT ATETTHT)

@Y T AT GETdEEE Atard e wmEre 2y



FAY AZae T AT aTel ATERAT TANT T qTe S |
fersrer qaE TEEAeST AR Natamycin @t T4t

Natamycin &0 FINT FoISTebl (Hard Cheese) TAg TITTAHeRT ATNT S@TIRT AFITHT
AT YANT T qT89, |

meﬁﬁﬂ?aaﬁm?ﬁ?.m/?g.wamﬂa%aﬁ@ﬁﬁ|
st Icdeane (o ArerArstaT X M.fA. 9T 9er T9UH g e |
) ATCTHTSEA®! FAFT Feiitad fererr § f.ar/few A1 Ja¢a gq uee |

99.09 == @ (Luncheon Meat):
I qaeh THNTT: GUE §0 F@IT % AT Todd A1 ¥ fAfq 089,/ 0% /3%

daq fAE AT @I AT T 997 AT IeeidTs U HIEH Ud GIeHEH
ST T @ AW AETE daR RS @ qe1ddis TR 96S |

Aty Sfeafad @ A AIEGATs @ 79 q9T QT S Aieaw a1 qeiaad
ATEaTEae FH FIHT FAT TARTHT &7 T | Aea (HIAT ATZUSTEE STE: o]
freee, oIS, fawre a1 I USaed, 3 WSSY, & UISey, IAvel Wiad, Aqediqor
YifeH, TS, TS TR, SRS, ATFRN, HAIelSl, Thle, R (@ [T FHa),
AT T HAASTY TGTIeE ¥ T AN STegreAresg WiaaewadT afesr
HUP! AT THUS! & Foieg | Aeer (HEHT TebfcTep a1 Fepldebst= I (Natural
and Natural Identical Flavours) ¥ Fiﬁ'oﬁ ATEATST T4 (Flavour Enhancer) IR 90
SIET (Smoking) TTRUERT &7 HaF; |

AIMSTH qAUET (ASTH ATSH-UTFAS T a1 FHHT) K00 .7 giq & S0
(TEHqeh THHSH ATIRAT) Aol JAN T Fibd T qar e Reege
TSrEH] FUAT AGTH AT Gramfaaw HHAT T SRufawmeha UH ar faftaa

FILITHT 3000 .7 G & 5 HT A9QIg (FEhIH Ul AFATSSH] ATITIHT)
TANT T FlepE |




Ao A MR aRfg S8 THISTHS 8 Iis i

9 () FATH HIGRT AT 2,0 YITTTHT TEEH |
(1) ATZUET ATehdl A=e (0 SO YITYTTAT TEdHT |
(R) ATZUEX Higa®! d== fHe
(@) e el qaTdes A=

(Total Fat count)

(q) ATZUEY ATehel = (g 30 FfqeTaHT qATSHT |

(R) ATZUEX Hga®! d== fHe 3 YITLTAT TTCH |
3 9TEH (& IO

(9) S TEH SAATI T 4,000 9fq YTHAT TAGH |
(Total Plate Count)

() Z-HAT (E.coli) Fatead gfd Y ITHET |

(3) HTHTHT (Salmonella) FAdrerd gfd Y YTHHAT |

(%) TWTRTATHIHE AT FAaread gfd Y YTHHT |
(Staphylococcus Aureus)

(%) FAMEETH RIF~T= Feafead i Y UTHAT |
(Clostridium Perfringens)

(%) FAMELIETH aAeferH AU |

(Clostridium Botulinum)

" oA [HEH AR HAH T AT G0 Higd HISHT (Hermetically
sealed) T =T ATT FTIH THAT TATT o (AT ET TG, |

" ga gl MRUR deAq (el gaerars 34 fe & arawwar qo faq an
Wy fe & ar v femaww wrear &+ afq fefamer afvaaw sfam ga9 1

" e [He 9%, @y q91 deal (Can) AT g A [@ATHl I a1 0
T qaTd Med g e | TAATS TS T AlehA (HaHEr g T |

@Y T AT ETdEEE dtard e wmere { 2xx



q2 gfdr Acea
(Heavy Metals)

JIH ITF FHEMTA: U §0) FEIT % AT o197 AN ¥ fAfd j0%5/0% /3%

JETIH G FETHT SETIH 219 Heed (Heavy Metals) I8TdeRT IRHTOT =T TeAeh!
a7 AAEAT B TG -

w9 | el Heed Ty gaTy fafewm afd
S.N. | (Heavy (Food Commaodities) feFe I (mg/kg)
Metals)
9. forem | (%) T ISTT (Beverages)
(Lead)
Fdg TAH T 9aTd Concentrated oY

Soft Drinks [EeeT T ard
FATIAHT AT FART A Frdrdad
(Concentrates) aT&F]

% T (Fruit Juice) T8  TRHIIH 7T q.0
(Vegetable Juice) TTAHSTHRI T8 THA
¥ ATEH T 99 (Lime and Lemon
Juice) &1 ¥ ATEH

EAHT T TR FATSAHT AT FATT R.0
T F=vdad (Concentrates), AT ¥
S {®l TF (Lime and Lemon Juice)

@) T ar3er (Baking powder) j0.0

(M) @™ a9 Td f'g 0.4
(Edible Oils and Fats)

o) 19T 0 ATBR g T @re 0.%

& (Infant Milk substitute) ¥ fret
AR (Infant Food)
(3) TER T gl g9 j0.0
(Turmeric Whole and Powder)
() F=T @I 9&7d (Other Foods)

¥ @T‘J &_‘I""JT a'l—"ﬂ' LNMBQNM ElNEip] AEESERIEERE]




fT (Refined White Sugar) (Aehds 0.4

TS 0,03 YiqeTaHT Aaee!) (Sulphated

ash not exceeding 0.03%)

arsd R (Ice Cream) 3Ted dfdrst j.0

(Iced Lollies) @A hlISTH FHehadea

(Frozen Confections)

FgT awal YUHT A, | (Canned Y.0

Meat, Fish) ¥ HHTTHT TRBNIES

(Dehydrated Vegetables) @1 aTed

(Other than Onions)

T fepfarmert folt, TR fawd (Sugar Y.0

Syrup), $¥9¢ T (Invert Sugar)

(Sulphated ash not Exceding 1.0%)

e "ETEH (Edible Molasses) 4.0

FIRTHA (Caramel) FIAT TW=aTE

FATUHT TaTd (Starch Conversion

Product) STHHT Tthdg 9o 9.0

gfcqeraeT Jeee! (Sulphated ash not

exceeding 1.0%)

I IT3sY (Cocoa Powder) o
(e feredr
TaTd AT

HATITTHT)
T ¥ T A ard Y0
(Yeast and Yeast Product) (EET reTeh!
HATITTHT)

ferar (Tea), FHTSUH! AT (Dehydrated q0.0

Onions), ¥&al HIT (Dried Spices), (qEET qrefept

I (Flavourings) ATITTHT)

A T (Liquid Pectin) 40.0

QT qETdHT TART &4 T 0.0

(Food Colorings) FIRTHS dTEh (@l el

(Other than Caramel)




3 UET (Solid Pectin) 40.0

2TE wATge8 R Frha<] 2.0

(Hard Boiled Sugar Confectionery)

<ATE TR (Iron Fortified) T R.0

gr 9 (Common Salt)

(%) SET =l TR A9 (Canned Meat) 34

(S7) fepUer AT BT AR AATChT Frgufeerd
f TR (Brewed and Synthetic (Absent)
Vinegar)

(W)

JIH Uk WA GUS 9R) FEIT §0 T g 91T ¥ fafq 092 /99 /094

(9) .9, Q W WHl TN (Lead) A-WIdH! T YSTIH] @I () T 9l
TEER! @ve () € @ve () 9fg gere @ (3), (@), (3), (), (3), (1),
(@), (1), (), (), (), (), (F), (&), (), (7), (&), (@), (), @), (21), (7), (7)), (F),
(&), =), (F), (FF), (F@), (FM), (FF), (FF), (F), (FF), (&), (FA), (F7),
(®), (F3), (FL), (FF), (F7), (F9), (FF), (&), (F), (F7), T () GUUHT
a_.{;_

@ v qfepan | AMHaw WA AR | bihAd
(Food commodities) =T @ T (Remarks)
(Ao (Portion of the
ofr Commaodity)
Bk
(mg/Kg)
(37) HABA (Fruits) 0.9 |THeIhEr®l G AN | ITH e Haerhl

AN T q=T qA | Afrwaw AT
FARA: S5 T WS | e
FCX ®EAHT At | (Cranberry),

I HA | FHEeq (Currant)
T Tegal
¥l ) @ T TR GEIGEEEH AATd TUER AIEIE




9 Fel: SfE eI
AT FfT AT
|

TWH e, @ T
Jq: gt aar few
forat geT® et
Ftehl AT A, T
AfHaw |TAT AT
]
AT ATITCAT T
T g |

(Crown) B2IUX
AT AT AT
|

TR, AT T
@W‘}WT:W
BATUL WeAd At
AT, T ATTHTH
HAT AT & gL
AT ATITAT T

T 7|

(Elderberry) HT

A E B |

vegetables other than

(37) AT (Cranberry), 03 |gte aur e Temx
HEE (Currant) T Tl ST ST
Q@a’ﬁ (Elderberry) A |

(T) TETH el & 0.9 |%/cle TEw
THTY (Fruiting Stehl AT AT |
vegetables cucurbits)

(T) TETH Fed el 0.9 |¥EAI e TEw
THN T =A3 At WRT WA | T
ACHHT AT %9 T HE B @A
T (Fruiting el T

R N R S S
‘ A RN """"""z y'"""'"""'""'“‘“““‘““““““""”
Grd qI0 &1 GaTgesehl A1 TrEY 79U L¥e 0GR




cucurbits excluding
mushrooms)

Fresh farmed mushrooms

(T) STRIBT AT BT 0.3 |91 X WieHM: | TH W HAB!
(Brassica vegetables) g@nﬁﬁt{mm AAHTH T
St AT AT | T (kale) T
FHABIT T AHISA: | MR STqHT
Tl A | FOTATGHT AR g
O TS Toell | T |
A |
(T) aed Aieaa 0.9 |des/ged WS T
(Bulb vegetables) AT WA X gforet
e fHe e
et el et
TS THIHT ateht
T |1 |
(1) grTaTe 0.3 |WSTeI®! AN 82X | TH & Tl
(Leafy vegetables) ElEAR i Afermad |
FHT AT
AR THT
T ETE T
TITETAT ¥ AR
&1 |
(@) PR B 03  |dTHIH W AN | I qHEH
(Legume vegetables) ECAUEIED
e a1 qHT
FAMEeh JUART T
qHTg |
() TR 1 HeeHA THN | 0.9 | WS qdn e wers
(Root and tuber RECARIE) ‘f} AT |
vegetables) 31@ T AT
FaTQL Ffdhl qHT
HHA |
() QTS =473, 03  [SASHN [ AN |

0000000000000
R0zR i %% ;@T‘J AT 3T TETIEEE AT TUER HIE0E




(common mushrooms
(Agaricus bisporous),
shiitake mushrooms
(Lentinula edodes), and
oyster mushrooms
(Pleurotus ostreatus)

() TeT& (Pulses) 03 |@r wdE |
T |
() g1 a4t TR q.0
el (Canned fruits)
(7) 9T, Sefl, WA (Jams, q.0
jellies and marmalades)
%) TR F&A (Mango 9.0
chutney)
(&) =rgT awdT IRUHT Fesit 0.9
(Canned vegetables)
(1) fysnie wfvuaT eAre 0.04 |FW Hew@! AaHaH
(Preserved tomatoes) AT AT 8T I
el R e
FHECEAHT A
TS FAH! FHA
AR S8 TaTd
YW S AR A
AT T
) T Ao q.0
(Table olives)
(7) fuFee i q.0
(Pickled cucumbers)
(X) FeMgT NTHT THEH] 9.4
(Processed tomato
concentrates)
o) e Fal ARUSHT Hed q.0
¥ HGER

(Canned chestnuts and
canned chestnuts puree)




=g e, =g o=t
TRUFT 7 T A4
HGSTT 9214 (Luncheon
meat, cooked ham,

(@) FARAD! @ 0.04 |9¥ (F=8gcS I® Agwan
(Fruit juices) TRTHT) T HIET Tl
ITARTEH TN TR | FHd AN 578 |
(Ready to drink) I
[feAfera
(reconstituted) RIITY
TIR TRUFHT 4 |
(31) AgH I 0.0¥ |9¥ (F=8gcS T ArHTH
(Grape juice) RTHT) AT AT S
ITARTEH T TR | FHd AN 578 |
(Ready to drink) I
[feAfera
(reconstituted) RIITY
TIR TRUFHT 4 |
() @rema o T AT
(Cereal grains) {MET FOR T
[EZiEll (Quinoa)
A g G
(&) R AR, HHAT FT 0.0%
T HEHA qUd
grereg WY SrHITC
T A BHeT
(Infant formula, formula
for special medical
purposes intended for
infants and follow-up
formula)
(Z) AT (Fish) 0.3 T AF8e (digestive
tract) BT W@Fﬁ
At ARTHAA |
(&) o= e, Fas &, .4

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( W 200000000
R05R 24« ) G TAT T[T IQIIERE] AMATH TR HAGUS




chopped meat, canned
chicken, canned goat meat
and other related meat

product)

() ST, =, FEq, 7, 0.9 |TE AHH W |SH ATHA
TH, G/ TGH 7Y A | HTAT AIGHAT HHT
(Meat of Sheep, goat, AT UG AT

poultry, pigs)
§3IQ |
() GERT BT q41 qd 0.9
(Edible fats and oils)

(%) ANRA (Margarine) 0.9

(F@) Fe 0.9
(Minarine, low fat spread)

(@) ST, =, /A, 0.9
FEAH HARY Al

(Named animal fats-lard,
rendered pork fat and
buffalo fat)

(%) I, ANREd, HAEH! 0.9
TRE, Ao, HIW,

LN L]

e, WeHE, S T
THREE! geted o
AT @A et

(Vegetable oils, edible or
crude -oils of arachis,
coconut, cotton seed,
grape seed, maize, mustard
seed, palm kernel, palm,
rape seed, flaxseed,
safflower seed, sesame
seed, soya bean, olive, and
sunflower seed)

() THAN, T, 0.9
AN T a7 T TR
BT T AEH

(palmolein, stearin,
superolein and other oils

”""""‘"""‘"""‘""""’""‘"""‘"’(, SOOC0000 W
[CIERRINCIE I EIREECCIRCIEEIRIRIEES KR IEERCH (RN RO5R




but excluding cocoa
butter)

(F9) T TS T &clweg | 0.0Y%
TS (Fat spreads and
blended spreads)

(&) TF (Milk) 0.0% 7S =1 g2

<E égég
(dehydrated)
RGN e

- F/\
T R
il

(@) g7 qaTd 0.03
(Secondary milk products)

(@) T, @ ISH 3.0
(Salt, food grade)

(3T) ATSH (Wine) o

(e ) HERT 0.4
(Crustaceans)

(FT) TR 3.0
(Cephalopods)

(FHE) ATSA Aot 9.4
(Bivalve Molluscs)

(FT) IFE BE 0.4
(Baked food)

() ATST TAT ATSTAT o T ATFHan
e (Egg and egg T foenf
product) RSB AT T

AT FHSTH
(excluding
preserved egg and
preserved egg
sausage) <IN @
Exll

(%) Toonf TuaT sver 0.4

(preserved) T forent




TNUHT AvST T4

(preserved egg sausage)

() BB THHT @
aTd, Tl T FATE!

(Cocoa product, chocolate
and chocolate products
and candies)

0.4

(FT) FIo ATZY, TUREA

(Flavored ice, popsicles)

0.3

() AT AT T

Tk el ATeTL (Cereal
based complementary
foods for infants and
young children)

o

(&) AE (Honey)

0.9

(%) o7 @ gaTd
(Foods not Specified)

R4

ity 3feafaa
g TeTd T 9
TETIH §H AT AT
HIEUE AN

o~




T qah THINTA: GUE §0) FARAT % AUTel o197 91T ¥ fafd 085 /0% /3%

w7 ﬁ;ﬁj‘“‘ ar e
S.N. Metals) (Food Commodities) fepeTaTa (Mmg/kg)
R AT | (&) T 9ETY (Beverages)
(Copper)
ZAHT UT 9279 (Soft Drinks) (FdcS ©.0

(Concentrated) ¥ FTaATTdg 9T
(Carbonated Water) =&

FTATIag Il (Carbonated water) 9.4
ars (Toddy) 4.0
FAHT U IRTIH AR Feavdad 0.0
(Concentrates for Soft Drinks) (FITr

FAEITHT)

(@) I G 9% (Other Foods) 30.0
fer T (Chicory), FTTHT (Dried), Tl 30.0

(Roasted), FHT IT (Coffee Beans),
T (Flavourings), TR« Y& (Pectin

liquid)
T AT (Colorings) 0.0
(qEEr Meh
HATITTHT)
@ra ST (Edible Gelatin) 30.0
2¥Tel %99 (Tomato Ketchup) 40.0
(Fear 39
TRTYHT HATITTHT)
T ¥ T A ard %0.0
(yeast and Yeast Product) (T et
STLTTHT)
Il IT3SY (Cocoa Powder) 0.0
fereatr aard

2w @T‘J &_‘I""JT a'l—"ﬂ' LNMBQNM ElNEip] AEESERIEERE]




TSRl 90 (Tomato Puree) TSR 00.0

Y% (Tomato Paste) TSR qT3ST (Fear 39

(Tomato Powder) TITTHETT ¥ (Tomato UECEE)

Juice) FHe (Cocktail) HTETAT)

T (Tea) 940.0

3 94 (Solid Pectin) 300.0

2TE @Mgeg TR Fhaa=<l (Hard ¥.0

Boiled Sugar Confectionery)

e TR (Iron Fortified) TT¥TeT R.0

g+ 79 (Common Salt)

R T gl @R (Turmeric Wole and 4.0

Powder)

AT, dR, T3, MAHST, 5 Hey, 4.0

FITATRT T (Juice)

T AT HeebT TET T TS T Y0

9a1d (Pulp and Pulp products of any fruit)

79T T ATER GIqedTad T @ a5 | 4.0 T 5

(Infant Milk Substitute) T RTe] AER | 9T TET TR

(Infant Food)

feFuae qAT HIAH TR TATTHT Frgated

=TT (Brewed and Synthetic Vinegar) (Absent)
()

@Y T &A1 GETdEEE Atard e wmEre  gus



I qah FTA: U 9R) T §0 A9Tel Tqoida AT ¥ fafq 0% /99 /09

(R) HF. R A (Copper) AdIIaeh! @I IGTdHT GUS (IT) HI ST IEART
g (1) T g@ve (1) Uy e @ve (9) T (3) afdusr -

g 9T (Food commodities) (FAferm= afer Feaa

(TT) BT e, WS SAUe, TaeeT Ao 0.9
AIue, A Wil Aifent #iue,
JHY AU T Al T8 AT (Olive

oil, virgin oil, extra virgin oil, ordinary
virgin olive oil, refined olive oil, refined
olive pomace oil and olive pomace oil)

(%) TH (Vegetables) 30

(¥) @77 @ =€ (Foods not specified) 30 ity feafeaa ara
92T T @
TITHHT THE
AMEHHT AT @TE
TdHT FHAT AT

AIETE AN §g |

0000000000000
R0zR i KL ;@T‘J AT 3T TETIEEE AT TUER HIE0E



T 92h FHTA: U §0) FEIT % 9Tl o197 AT ¥ fAfd j0%s/0%/3%

w4, g?:r_'eavya 5 @y gard faferama gfq
S.N. Metals) (Food Commodities) e (mg/kg)
3 |arfE (@) T (Milk) 09
(Arsenic)

(@) 7 919 (Beverages)
T 9e7 (Soft Drinks) (AT fAEmUR oY
frge SEeT®l 9T 9aTd), HTAdS

9T (Except Carbonated Water) aTee
FTEIE ITHT (Carbonted water) 0.3Y
fereT T ATER Gfq=aTIT T @ a1 0.0y

(Infant Milk Substitute) ¥ fTeT 2TE®
(Infant Food)

SER ¥ gl 99 (Turmeric Whole and 09

Powder)

qradl, ¥R, T3, MAET, 95 Haey, 0.}

FRTATH! T (Juice)

T ferfawerr weter T4 T a9are 0.3

=Rt qaTd (Pulp and Pulp products)

M) qfeRedT (preservatives), TUET 3.0 (FEEl
FRITS= (Antioxidants), AIeTebl ATETTAT)
Al ®wIEE (Emulsifying)

LIMIATSST Teive (Stablising
Agents) H[TH @1 3T (Synthetic
Food Color)

(%) 37T @ 919 (Other Foods
arsq ¥ (Ice Cream) 3TEd dAfdst 0.4
(Iced Lollies) =TT HISTT sheth R~
(Frozen Confections)

HHTSUH AT (Dehydrated Onions) .0
@ fardE (Edible Gelatin) ave
T# (Liquid Pectin)




fer@TeT (Chicory) U (Dried), ¥.0
{2l (Roasted)

HIAT T2Td (Spices) Y.0
39 Y1 (Solid Pectin) 4.0
@Ta 3 (Food Coloring) &H 3T Y.0
are® (Other than synthetic Color) (JEET TP HTIRHT)
g ATgee IR Fhaa=<l (Hard q.0
Boiled Sugar Confectionery)

e TR (Iron Fortified) TTRTaT q.0
g 99 (Common Salt)

fepUare qoT HAH AAHT STATIH] 0.9
[T (Brewed and Synthetic Vinegar)

()

JIH Tdh WA U 9R) FEAT §0 T Irorqar 9T ¥ fafd 092 /99709

(3) .9. 3 A&MF (Arsenic) A-aiiaeh! W TETSHT WIS (T) Bl TSI TEHT
qrg (3) 9l @ve (3) ufg <gmat @ve (F), (), (|), (31, &), @), (3),
(), (@), (), (@), (F), (), (), (F), () T(F) FOHT G-

AYHAH AT
| 98T (Food commodities) (e ufa Rk
- (Ma/Kg) (Remarks)
(3) @ART ¥ T4 ad 0.9
(Edible fats and oils)
(T) FIE TS TN sclreg FAE 0.9
(Fat spreads and blended spreads)
(g) 99 (Rice, husked) 0.34
(S) =¥ (Rice, polished) O
(1) LG AR, TLH A6, TEH 0.3
FATFY, TEq HF (Rice waffles,
Rice wafers, Rice crackers, Rice
cakes)
() 17, == USHT (Salt, food grade) 0.4

ooooooooooooooooooooooooooooooooooooooooooooooooo

QU] ) @ TAT A TEHEERN AAT R HITEUE



(T) B @ T TR 0.4
(Sugar and starch sugar)

(Z) WY T AT & 0.4
(Meat and meat products)

() AW (Margarine) 0.9

(%) T (Minarine, low fat spread) 0.9

(W) T, AT, YR/, TR 0.9

QAT A0 (Named animal fats-
lard, rendered pork fat and buffalo fat)

ST, AREd, HIEHT o, 0.9

LN\ DY

YT, W T g gt
AT AT AT T

(Vegetable oils, edible or crude (oils
of arachis, coconut, cotton seed, grape
seed, maize, mustard seed, palm
kernel, palm, rape seed, flaxseed,
safflower seed, sesame seed, soya
bean, olive and sunflower seed)

=)

() JrEAifer, TRA, gOeaAerT 0.9
(palmolein, stearin and superolein)

(7) TWEHIEE (Vegetables) 9.9

() G =13 T | AT qHT 0.4
@ra 9aTd (Edible fungi and its
products)

() HIHT 9T, FHeld T 0.4
EETCE I D) (Cocoa products,
chocolate and chocolate products)

() =T AT FEed Wb o 0.0%

ATETT (Cereal based complementary
foods for infants and young children)

(W) a7 @ =Td 9.9 iy Ifeatad @
(Foods not Specified) el T 9 gy
qHg o %$$ qJg
T UETSHT §HA A

HIETE AN Eg |

R N R S S
‘ S n"'f'"""""""'t s"""""""""""'"""""""""'"""
Grd qI0 &1 GaTgesehl A1 TrEY 79U g0 R05R




TIH qah THINTT: GUE §0) FET & AT Aqa 9T ¥ FAfd 085 /0% /Y

.4 g‘s(ﬁ;r*;sw are aTe fafermar gfq
S.N. Metals); (Food Commodities) eI (mg/kg)
¥ | (Tin) | () geiifere =gt arwT @rer qard R40.0
(Processed Canned Products)
FEedS (AT 9T H=haaa<l (Hard ¥.0
Boiled Sugar Confectionery)
STH, S, grHeE (Jam, Jelly, 34,0.0
Marmalade)
A, IR, T3, MAAST, T3 Hey, 40,0
FRTCATH! 7T (Juice)
T fepfaerr weer T4 T 79are 340.0
FeehT TaTd (Pulp and Pulp Products)
fore1 79 SRR giqwATIT T @ {.0
& (Infant Milk substitute) ¥ fret
AER (Infant Food)
R T gl ™R (Turmeric Whole and SAgatEd
Powder) (Absent)
FET a4l TKTHT A (Canned meat) R40.0
)

TIH qah FTIT: U 9R) FE@IT §0 AT Tqoidd AN ¥ fafq 209 /99 /09

(¥) 8. ¥ I (Tin) d=diide! @ TETdH] @Ue (@) HT T2 ehHI @re
(@) Tdr @ve (@) g Terel @ve (W), (1), (F), (7), (F), ([), (=), (), (2),
(T), (), (), (W), (@), (), (), (), (), (@), (F), (), (T) T(F) GOTRT G-

ArerHaT
AT
@ & (Food commodities) (RfenmT afr Eat
gL k)
(Mmg/Kg)
(@) g7 a4 TRUET @rer 9ard, 97 9ard %0
AeH (Canned foods-other than beverages)

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE

22




(1) 2T F=4T ARUHT YT gard 940
(Canned beverages)
(%) FFe FE T W ®o
(Cooked cured chopped meat)
() Fae FATS & (Cooked cured ham) 40
() Fae FAE e GleaT ¥
(Cooked cured pork shoulder)
() == T8 (Luncheon meat) 10
() =T a=at NUHT AW TR FAhd, 340
WA W, TWHN, HT Haed, AT,
Al (Canned-citrus fruits, stone fruits,
vegetables, fruit cocktail, mangoes,
pineapple, raspberries, strawberries,
tropical fruit salad)
(27) wifashl =T+ (Mango Chutney) 40
() Tae AT (Table olives) R0
(T) =gl =wdt TRTHT =a13 30
(Canned mushrooms)
(Z) =27 =<1 IRTHT THEX Y0
(Canned tomatoes)
(3) Fiheg FIHFAT (Pickled cucumber) Y0
(T) Feee MRUHT THEIH Frardeq Y0
(Processed tomato concentrates)
(1) =T 4T TNUHT HEH T FaH! Td 40
(Canned chestnuts and chestnut puree)
(@) Fae FaE =< fie (eavcrea j40
FreHT GUHT HTHT)
(Cooked cured chopped meat -for products
in tinplate containers)
(7) Fae FaE =< e (e ¥o
FHraTl AEHHT AT HreaTdl AQUH!
WTHAT) (Cooked cured chopped meat-for
products in other containers)
(@) Fae AR e (TAwie®! Fea R00

iUz TTAT) (Cooked cured ham -for

products in tinplate containers)




(7) Fae FaRE e (TTwie®! FemX

AEHHT AT HeACAT TRIUSHT HIHAT)
(Cooked cured ham-for products in other
containers)

Yo

([) Fae AR WF et (fewereat
FHeaILHT AU TUAT) (Cooked cured

pork shoulder-for products in tinplate
containers)

Q00

(7) o fFAE W Aiegt (feeereat
Tl AEHHT AT HreaTal URAUH!

§UHT) (Cooked cured pork shoulder-for
products in other containers)

Yo

(%) Tea fie (feeies! Feeae
TfGUsHT 9TAT) (Luncheon meat-for

products in tinplate containers)

00

(@) T e (TAwieat FveaT TewhaH!
AT HC AT ARITHT STAT) (Luncheon

meat -for products in other containers)

Yo

(57) FET w41 TUH AGreea qard
(Canned fish products)

00

(W) o= @ 9ard (Foods not Specified)

R¥0




TIH qah THINTT: GUE §0) FET & AT Aqa 9T ¥ FAfd 085 /0% /Y

.4 g‘s(ﬁ;:;s?«w are aTe fafermar gfq
S.N. Metals); (Food Commodities) eI (mg/kg)
Y st | (@) FaTr T 9TETS (Ready to serve Y.0
(Zinc) | Beverages)
A, R, T3, MAAST, T3 Hey, Y.0
FRTATH! 7T (Juice)
T fepfaaerr weer T4 T 794 ¥.0
F=eRT TaTd (Pulp and Pulp products of
any fruit)
79T T ATER GTAEATaT T @ F& | 0.0 d% .0
(Infant Milk Substitute) ¥ RTeT e w1l
(Infant Food) THTH
(@) @r" fSerdE (Edible Gelatin 400.0
(M) 9E@R T el ™R (Turmeric Whole
and Powder)
() &€ eATgeg TR Fhaa<l (Hard Y.0
Boiled Sugar Confectionery)
(3) HITY Jeei@ TR A @I a&] Y0.0
(Foods not Specified)
TIH TIF JHNTT: @UE §0) HEAT & qUTe o 9T ¥ FAfq R0%5 /0% /3%
4. %3(?4;3? EIEAEE ﬁ?ﬁWW i
S.N. Metals) (Food Commodities) ﬁWIWTFr(mg/kg)
S |HTEHA (@) R g AR gfaemd T 0.9
(Cadmimum) |z (Infant Milk substitute) ¥ farey
ATER )Infant Food)
(@) S| T gl s@rR (Turmeric Whole 09

@Y AT AT GETGEEEH AaTd TR AIE0E

and Powder)
(1)

2%¥




JIH Yk WG GUS 9R) FEIT KO FITe Ioiqa 9T ¥ fafa 092 /99 /094

(¥) 4. & FASHIA (Cadmium) F=RIaeR] @I IETIHI @ (1) HT AqaT
TRl gvg (1) T @ve (W) uig @ve (%), (), (F), (F), (F), (=), (&),
(@), (), (), (@), (), @), (), (&), (), (F), (F), (F), (&), (57), (|7) T () AT

il

T AHAH AAT AR
— . @ T (Portion of
El) (Food ( the FHAT (Remarks)
commodities) i | Commodity/Product
O RIIE) to which the ML
applies)
(mg/Kg)
(3T) T HART 0.0y,
(Fresh fruits)
(%) TSI WA =13 0.
(Fresh edible fungi)

() AIierT Sreiet 0.04 |¥a T WieHU: | IH W HeaH!
THY (Brassica TSCIH! UG 8BTS | AT WAT ST
vegetables) St AT WA | ST FRTITTHT ]

BEFI T FHGA: | G |
A A |
EIER

(=) Fea WRICaa 0.0% |dea/ge@l T T

(Bulb vegetables) YT WA X gforer
qB e wrar
ot e At
FaTs St AT AT |

(F) T T 0.04 |¥Al/zle BT IH B Heaw
(Fruiting Vegetables) atehT AT "= | AfHaw |AT THE T

wlie 4 T 66 F: |9 A 5 9 |
QT Weda T |

(S7) |rTard OoR

(Leafy vegetables)

ooooooooooooooooooo

ooooooooooooooooooooooooooooooo

2T

@ AT AT GETHE®! AaTd TR AIIEUE




Elkaciean 0.9 |IUHNT TRA JIANT TET AT AR
(Legume vegetables) ACHIEH] [ AR | |1 AT gaTs T
g |

() T qI0 FraqeT 0.9
& (Root and

tuber vegetables)

(T) AR AEH AT 0.9

(Potato, peeled)

(T) TF T WA 0.9 |FSTAHT T BTS
Iefieae (Stalk and [peaticatcicak:icll
stem vegetables) Ee |
%A (Rhubarb): St
g I |
A (Celery) T
BT |
() @rEr (Cereal grains) 0.9 IH & HeAB!

ATTHTT ATAT BIR,
T (Quinoa), TT§ T
STHETAT W g S |
(T) TAET (Pulses) 0. |@rd TETH G AR |96 2 Haew
ATIHTH ATAT STTHGHT
T |

(7) JeTe (Oilseeds) 0.9 I oW Hedd!

i aa AT TR,
A, AT, gIgEin!

LR NN

TATAT W BT G |

() =M (Rice, polished) 0¥
() & (Wheat) 0.3 | el T AT |

(T) T4, @" IH 0.4
(Salt, food grade)
() 9T (U= AFee 0.3
BTG Fish (in

0000000000000
gra 41 =1 EIheEa] Aard R HIeve i 2% ; J08%




general after removing
digestive tract)

(F) FeREH

(Crustaceans)

0.4

(7) FHIAEH
(Cephalopods)

() ATeer Aiedad,

(Bivalve Molluscs)

() TS qAT ATSH

RG] (Egg and egg
products)

() ST YO Tl 8o
TATARTET Bl
Gifered (Fear e
AT ) Joel HUSHT
W(Chocolate

containing or declaring
>50% to < 70% total
cocoa solids on a dry
matter basis)

0.5

(W) Eerdr o faera
9vaT & BT
RUEEENEE
BT ATETHT)
JoTd HUHT Fdhele

(Chocolate containing
or declaring > 70%
total cocoa solids on a
dry matter basis)

0]

g TETEE! I
W |

() @7 @ 7€ (Food
not Specified)

9.4

ity 3feafea ara
et T @ IaTdeT
THE AeHHT a0 @
ETdET THAT AT
HUETS A g |

0000000000000
R0zR i 280 ;@T‘J AT 3T TETIEEE AT TUER HIE0E



YW qa THMNTT: GUE §0) FET & AT Aqa 9T ¥ FAfd 0%z /0% /Y

ETR: g‘%(i;r_';sw @ TaTd faferamar i
S.N. Metals); (Food Commodities) Pﬂo_vﬁ'ﬂTFr(mg/kg)
o |UrT (%) HIST (Fish) 0.4
(Mercury)
(o)

JIH Tk WA GU 9R) FEIT K0 FITe g 9T ¥ i 092 /99 /09

(&) %9, © YR (Mercury) aiide! @1 aTdal @U€ (@) H g7 @
(@) TEr @ve (@) g @ve (1), (%), (F), (), (F) T (I) GUuaT go:-

EI-EE
HAT
T Terd @R Hithad
(Food commodities) (Remarks)
gt e
(mg/Kg)

(@) 7, @ YS! (Salt, food 0.9

grade)
(IT) ATY (Meat) 0.0Y
(o) -l wigy, Feerad, 0.4

JRTALY, Aleetaq (Non-

predatory fish, crustaceans,

cephalopods, molluscs)
(%) fU=a W= (Predatory Fish) 9.0
() THTY (Vegetables) q.0
(g) srwemtad gg, e afwar 0.09

7Y, TedEe 3, ASHEg 9,

forea Mt 79 (Raw milk,

pasteurized milk, sterilized milk,

modified milk, fermented milk)
(3) =7 @ T5] .0 |y Wiy Sfearad @

(Foods not Specified) gerd T @ qeidaT 99e




JIH TdF FHIT: GUE £O) FEIT & FUTe IeaT 9T ¥ fAfd R0 /0% /3%




I qah FTA: U 9R) T §0 A9Tel Tqoida AT ¥ fafq 0% /99 /09

(8) FF. ©, & T 90 &I I B@EHI H.9. ¢, & T 90 qRAUSHT -

ATeHaw AT
wy | oW T e R R | Ffraa
| (Heavy metal) (Food commodities) I ILE (Remarks)
(mg/Kg)
c. |Fame whd@t | (%) e Arer aewsT 0.4
AT IR =T WG (Fish except
(Mercury predatory fish)
methyl (@) P wer q.0
calculated as the .
element) (Predatory fish)
(T) o= | 92T (Foods 0.3% Y Jeeirad
not Specified) g g9 T
QI JaTHH
T ALHH
MRIREIS)
TR TR
TR SR
Jecitad
HUTTE A
Gl
. HH | (F) WG T4 AT q@rd q.0
(Chromium) (Meat and meat products)
(@) TH (Vegetables) q.0
(1) Tg, R IR 0.3
74, Teeless 74,
HISHETES 39, fobea
TRTHT T (Raw milk,
pasteurized milk,
sterilized milk, modified
milk, fermented milk)
(%) ZgHT gar (Milk 2.0
powder)
qo. | e (Nickel) | (F) THR (Vegetables) q.0




Q3 AGIHISd

(Melamine)

JIH TdE THITT: U S5) FET R ST TT97 97 ¥ fJfa 08y /09 /04

TETAF @I TEAREHT HATATGAH] AT SETAH] ARHTT AT TAGH &1 T -

fa.+. e IS (Food Commodities) fufer o wfa
feetme (mg/kg)
9 ferereRt AT 31 #AER .0
(Powder infant formula)
3 fTeTer! ART TR ATBR /ARA 39 0.9%
(Liquid infant formula/Liquid infant milk)
3 TT TAT IS TqTd Y
(Milk and milk products)
¥ a2 @ gard Y
(Other foods)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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q8. 3TcdiaciaieA UA uGref

9¥.9 f&=hr (Whisky)

JIH Udh THRITT: U &) FEIT R J9Td TT97 907 ¥ fJfa 08y /09 /04

1.

'{[UI'ER?I?T &7 (Scope)

I VAR AT FTHNTERT AT AT TITHT e Tl
fEfere a9es |

i (Description) fegl T=Tel E?f-f SInEC s e e e
g YRIdERdls W@ AAENE  YHRAGRT ([FEd  (FHd)
T fefeaam ywanrr yr fefede achR@s Terdeedars
TATSS, | STTEd 9 290, TART TRA FH=aAT IaTd, JeATEH! THT,
gfafy afaerr AT fegerl A= e g9 s |
TGP KR qiRfE® (Essential Composition and Quality Factors)
fEepmT =Mfae @e T 9T gaaqe ¥ TFAl FAEA TF AT
I Hehd @I AN J9T S AT&ATE® JAN T Afebreg |
T (matured) T ATGURT ferTahiaaTs HEITET q a9 3T (Oak)
1 ISTHT TET HUSR TRUSHT & T8, | [aeh AT TR 2Tege
(chloral hydrate), STHITMIH FARTZE (ammonium chloride), STEeTITH
(diazepam), TRITEETEE (paraldehyde) TRTTAT &+ A o= fepfarsent
RIS m (psychotropic) TETIE® AT FTMHT (caffeine)
THAFT AT g €37 | fehmT garee sTepraras | 3%
af@ wo gfqerd (ATATTHT ATIRHT, R0°C) TFH g Tl | IS
AchleleAehl HTAT [EEhIhl ATAHT ool TCTehl HTAT HaT 3% TT
a7 A FHY g |

feE &b AT TETAHT AIIGUEEE i TR AU § IAE,

Malt grain | Blended =

f.. Forrem whisky | whisky | whisky
1. Aldehydes as acetaldehyde
(9/100 L absolute alcohol) 50.0 3.0 150
max.
2. Arsenic (mg/L) max. 0.25 0.25 0.25

@Y AT AT GETGEEEH AaTd TR AIE0E

2R




. f Malt grain | Blended I
fs. 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 36-50 36-50 36-50
(Range)
6. Furfural (expressed in terms
of /100 litre of Absolute 120 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.
8. Lead (mg/L), Max. 0.2 0.2 0.2
9. Mercury (mg/L), Max. 0.25 0.25 0.25
10. Methyl alcohol (expressed
in terms of mg/litre of
distilled abolute alcohol 30.0 20.0 10.0
(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/100 200.0 150.0 100.0
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.

¥.  @3AT (Hygiene) BTIH ¥ AT (Code of Practice) fea@abTerT IcaTe,
OITISTE, WUSRUT q9T AT & Codex 3T faifea sr=mafear

(Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1-1969) &I UTAITAE® ATAXADATTHIR UTeTHT TF!
T |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE
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L. IRNE ¥ AEy Gl Fa®T (Packaging and labeling

Requirements)

K ey
ﬁ s rw ﬁ ~ m\ ~ N E|T '_\
ATHTE T TG, |

¥} ATEHT I T I FqER
TF TUHT [GEhIh AATHT TBTIH! (G0 & IS
() IATE® AT HTHIh! ATH qIT ST,
(@) FEIH A,
(W) TATTA AcblecAehl |IAT FIQLT (ATIAH) a1 JUr ar
TR |
() FEIRTA YART AURMHT ARTRTART 717 97 F3d TR,
(¥) IATEH aT WMoy A, =ara F% &R a1 ¢ 78R,
(=)  Eg HH,
(@) A TR FIAAA AT [Fa0 Foei@ T AT,
TR ITART fafq ¥ afrasor Seer@ T a1e & S |
X3 JASEHT S T FaE
Y.3.9 TR T g qi A T argT gl
Y.3.R FANThATATs (@bl Jehid, JodTad, Ara qoar 0=
e FEET GTHE AT & T F 9fq wrar
9Teg A7 ATFEE FATT T gy S |

9¥.R W (Rum)
IR TaF THNTT @I §5) F&T R qUe qoad AT Y FAfq 2004 /09 /0y
q. YUK &F (Scope) TW IUEARS HHA STHNTRI AT T
TRTHT T JebRET THATS THID, |
R 9= (Description)
QY TH (Rum)
TH ATl IGH T, IGH TS a1 IGehl A Iaed
R fae a1 g fae de&as= @™ qerddrs fevad
(Fermentation) T feftaeieT YHAGRT W fehlalide
fefteereare avar At qeIdarg JHee | AT Ay

:-rﬁ?vr%rcr QrE qeTdeEale aadl I ﬁﬂqz ar ?ﬁfztﬁl?;s'




foqe a7 fefiees foge a1 dvsr fyvEme 9= ™ Jar
T Fiebeg | TH T9 (=7 arehy T@HaHr 9fq foer a1 &
THERFT qEIee TaTd ed g1 19 |

R E@TEE ™ (White Rum)
FXTHA (Caramel) TRIMGUHI THATE gaTed TH (White Rum)
Tl TATSS, |

3 WEE W (Flavored Rum)
WIAR (Flavor) TRT T AR TRUHT THATE FAae 70 T
SATSS | THHT Wk T3 q9T F=Al ATaeqehdl dTaR TN
T Al |

AP KR RkfEEE (Essential Composition and Quality Factors)
THHT @I @8 T A&l g IS | TFAT Wlekd a1 q4m
g Areide® JANT 9 Alhds, | AT HAHd aledh qT 15
TANT T A3 S | AT IRTH (Matured) T i@ THATS
FRIAT TH g9 Alh (Oak) I ASMHT IMI HUSRY TRTH &
TG TSR TTSTHT TRTFa TRUPT THAT HTSHT EATEE TF AT
) THAT A At FiepT, S¥eRT 9% &1 a4 | THHT FARA 8155a
(chloral hydrate), HATTIY FARTSS (ammonium chloride), SIESEIE]
(diazepam), TRITSETEE (paraldehyde) TRTTad &+ A o= ferfarsrent
EEINE %né‘oﬁra;ﬁroﬁ (psychotropic) URIdEE  q9T RS (caffeine)
FHAFT JURATT & &a7 | THAT AU Aoblgell WA 3% 3G

NI

YO JIaeTd (Il ATIRAT, R0 i Ifradre arashaan) v

ET 9IS | SATUA AchETAsd] ATAT THH AaAH] ool TR
AT 93T 3 gfqerde 9l a1 a¢l g I, |




THHT TETIHT AIIRUEE® Ui IR HUH & I, -

fa.. feraeor W | EETse W | e 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
absolute alcohol), Max.

5. \olatile acids as acetic acid (ex-
pressed in terms of g/100 Litres of
absolute alcohol), Max.

6. Total acids as tartaric acid (expressed
in terms of g/100 Litres of absolute
alcohols), Max.

150.0 150.0 150.0

50.0 50.0 100.0

160.0 160.0 160.0

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 10.0 10.0
alcohol), Max.
9. Aldehydes as acetaldehyde (ex-
pressed in terms g/100 Litres of 30.0 30.0 30.0
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

¥. AT (Hygiene) AW T AIRST (Code of Practice)
THET ICATEH, ATefeTg, ATHITE, TSR AT AT AT FISFIGIRT
fraifeq  smamefear (Recommended International code of practice
General principles of Food Hygiene (CAC/RCP 1-1969) <&l HTddlde®™

MIEERENIGSIEEIEI TF‘? L‘I:'I(‘Eﬁ, |




Wﬁf‘\ﬂ? T ﬁﬁ'&’lﬁ T T (Packaging and Labeling
Requirements)
¥q iy
THATS qRT TRTH! GTT TSH ardd a1 brd AT AThIAg
T T, |
¥R AT IR T I fqarer
oI TRUHT THH! ATAHT S2T FHISTHRT faawor g9 I
(F) IAIGH AT ATHIH! ATH TAT SITAT,
(@) FEH AT,
([ SIS Aehlaradl ATAT fqerd (A=) a1 a1 a1
TRHT,
(%) TRTRTS YANT JUHHT AETRTAH! ATH a7 T3d A=W,
(¥)  IoATeH AT Wiy fAfd, == TR 91 9 TR,
(=) @s JHAT,
(@) A TAAT BT ATl [Fa0 Foei@ T AT,
X IuAr fafe ¥ afgsrr Seom T a1e gy o |
Y3 AFHT SeE T giaE
¥.3.9 TR FeeeAT o O Tl T g S |
Y 33 WANTRATATs THHT Yehid, Soared, =d, qar a=1
9Tz AT ATHRIEE TANT T I8+ S |

9¥.3 WIS (Vodka)

T 9Zh TR @UE &) T@T R ATl o797 AT Y fafa o6y 09/ 0y

1.

TORACHT AT (Scope) TH VR AIHE ITHNTH AN AT
TRUHT TS THRFT ATGHTATE THIG |

IR=A (Description) WIS Tl 3], 3+, WG a1 I
P g7 FTalelsgesTd URTIE®dTs (hUad (Fermentation) T
oo o NN o N
feftacte™ gamRr o =g feqeare a@dl At I
TITIATE TATSE | HTEHN H T JFREF TS TaTde® e
g I | ICIEA T <97, TART AR Foall TaQTY, IATaH! TeHAT,

glatael ATIRAT AISHT [afd= THRHT &7 TS |




EX qEGP  MUER Tittes (Essential Composition and Quality
Factors) WISl T@HIfad @TE ¥ AT g da) | a1 TEred
JIEAT T GHT AR JANT T Alebelg | ATGHTHT FARA 23S
(chloral hydrate), FHITH FRTEE (ammonium chloride), SESEIE
(diazepam), TRITSETZE (Paraldehyde) T+ i o1 fepfereept
RIS Hﬁ'ﬂlﬁ?ﬁlﬁ (psychotropic) qeIdE® dgT R (caffeine)
AR Al B &4 | ATSHMET TATA Aebleedebl HAT 3%
3 wo ufqera (smad=eRt smawEr, R0 feilr Ifvedre arashaEn
T & Fag | SATUA Aehleadhl HIAT AISHH daddl Io<id
MRUHT HAEAT Tw=T 3 qfqerael =l a1 a6l g9 qas, | AISeHhrEm

SETIH] AIIRUEE® I TRT HUH! &7 T

fa.+. faror gfeHTT

1. | Ethyl Alcohol content at 20°C, percent by 36-50
volume (Range)
2. | Furfural (expressed in terms of g/100 Litres of 12.0
absolute alcohol), Max.

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

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

5. | Volatile acids as acetic acid (expressed in terms 10.0
of g/100 Litres of absolute alcohol), Max.
6. | Residue on evaporation percent (m/v), Max. 2.0

Methyl alcohol (expressed in terms of mg/Litre 10.0
of distilled absolute alcohol), Max.

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

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

10. [ Lead (mg/L), Max. 0.0
11. | Mercury (mg/L), Max. 0.0
12. | Arsenic (mg/L), Max. 0.0

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




¥,  @SFAT (Hygiene) HAH TH ANRPT (Code of Practice) HTSHHT
fraffed  sm=mestear (Recommended International code of practice
General principles of Food Hygiene (CAC/RCP 1-1969) &l UTddlde®
HEALIFATTAR AT T TG |

L. IRNE T AGMy G FG®T (Packaging and Labeling

Requirements)

K ey
\\ rw ﬁ ~ W N ~ N Eﬂ' '_\
ATHNTE T TG, |

¥} ANEHT ST T I FER
() IATE® AT HTHIhl ATH qIT ST,
(@) FEIH A,
(W) EATUA Aehlarererl |AT GfaeTd (ATa=) a1 adr ar
ThHT,
() FEIRTA YART AURMHT ARTRTART 717 97 F3d TR,
(¥) IR aT ATy A, =ara F3&R 91 ¢ 78R,
(=) Eg HH,
(@ A TAAT FIAAA ATHHT [FaR Jool@ T A(hS,
TR gy fafq 7 afasor ger@ T arer g7 S |
X3 JASEHT S T FaE
Y.3.9 e geeredl & O aE T 9rEe S |
Y.3.R FANTHhATATs HIGHThl Tehid, IoITad, Hid, q91 9
e FEET 9THE AT faT T F i wrar
977 A7 ATFEE FATT T gy S |

9¥.¥ FUET (Brandy)

TIH 92F FHITA: @UE §5) T@IT R ATl o197 AN ¥ fAafd o6y /09,0y

9. OB AT (Scope)

T AR WA SUENTH AT ATF TRCHT TS TR

FUEATE THET |




gf= (Description)

FIUET T AT AT A HARAB! (Hvad I8 (Fermented Juice)

aTe feftaererT™ T 9T AUH! Aedleliad (Shaedare AR TRTH

AFERTST qEddrs SIS | FTUSIe AT AT TF, aredr T

e & TG | FUST [ TFRE B O B

9 AR AUST (Grape Brandy)
W FUST (Grape Brandy) W<l TS, ¥ T Ylehdl
3@?‘&@[ fepfoaa & (Fermented Juice) arg feftaerer™ T R
fuFr Wi qEddE Y | A9ET AAT AT
gTeRfce araefie dcae® (Volatile Principles) 4T fFua &ar
ST UHT AT T @8 & I8, |

R HARAP! FUSY (Fruit Brandy)
FARAR] FUST  (Fruit Brandy) A= A Aok A
FARAD [FUad T (Fermented juice) TTs Tefteerd TN
TAR TR AR TEIATS TATSS, | TIA TR TRTHT
FIUSTHN ATHHT IS FARAB! ATH Fel@ T THG | AT
FIUET AT ATATHHT AFERT FIUST FAT FIRAS; |

3 =€ FUST (Blended Brandy)
&fre€ SMUS! (Blended Brandy) WwiTel Helthelshl gTuel aT
=1ed feqe a1 Iaewres feredr s g8 gfaed s
FIUST fHAR TUR TRUHT FUS[ATE TATSS, | Tl
FIUST FANT T TAR TRTFH srg s FUSh AT T 1T
FIUSTHT T g T |

SICREERINES gikfes (Essential Composition and Quality Factors)

FIUSTHT THIfad @8 T AT g I7g | TG STehd a1 qar
TFE® WART T4 AMpAS, | ATeHT IRIad (Matured) AHI SAf@UahT
FIUSTATE HRITHT Uk FY 3T (Oak) T ATSTHT TGN HUSRYT TRTHT
BT 99E | OY U B9 e A= FH &Hdl AUH HF (Oak)
HT AISHT UiRadd TRUET FUST FHRIHT B AfgAT JUSRY TRTHT
g 9S8 | AIUSMHT FARA aTgge (Chloral hydrate), FHITMIHEARTES
(Ammonium chloride), ElEE R (diazepam), TRITSETSS (Paraldehyde)




AT FA I AT [BTGERT A, TGRSR (Psychotropic)
TaTdE® qAT TN (Caffeine) THAHT IJUEATT & &I | FTISTHT
FATUSA STebleleTdbl TMAT 3% 3G YO JIqeTd (ATTART ATHTRHET,
R0 feifl freiie ATTHTAT) TF &7 TS | SATTA  Sceblaretehl
AT FUSTH] ATAAT Jool@ TRTHT HAT H_T 3 GiaeTdel =dl

T FET & TS, | FATISTHT IETIHT HIIGUSE® i T FUHT g
TG -
P R AR qAq | <Avee
o FARAD | F0ST
O
1. Ethyl Alcohol Content at 20°C 36-50 36-50
percent by volume (Range)
2. Furfural (expressed in terms
of g/100 Litres of absolute 12.0 120
alcohol), Max.
3. Higher alcohols as amy! alcohol
(expressed in terms of g/100 600.0 350.0
Litres of absolute alcohol), Max.
4. Total Esters as ethyl acetate
(expressed in terms of g/100 350.0 2500
Litres of absolute alcohol), Max.
5. \olatile acids as acetic acid
(expressed in terms of g/100 1000 1000
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 1500 1000
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




. T A | <€
fa.d. fearor =
FARAD | FOST
O
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

egdl (Hygiene) ®IIH Tt (code of Practice)

FUSTHT JATEH, ATy, ATdlog, HUSRU JAT Gl Tl
FEHGRT aiivd  Aramatear (Recommended International code
of practice General Principles of Food Hygiene CAC/RCP 1-1969)chT
qAITEe ATALAFATTIR ITAAT T TS, |

IR T ey qEEl "GN (Packaging and labeling

Requirements)

1.9

LR

L ICIE

FTUSTATS TRT TRUHT @I TSHT STde a7 PrdATHT AThIAF
T TS, |

ATAAT IeE T I fqaRer

Tk XU ATTSIR] ATAHT SeTd FTHITHH [qav0 g

F) I AT AThTbl ATH qIT ST,

(

(@) TR A,

(W) TATTA SAehlardebl ATAT Gfaerd (ATFA=) a1 Jdr ar
THRHT

) ;ﬁﬂﬂmmw@m?ﬂ?ﬂmﬁﬂmm@ﬁw,
9 gATEd A1 wiiky fHiq, e TR 9T b =,
=) @g 9AT,

) A TEAd HIAAA ATl (a9 Jeoid T Fihs,
TR Iy fafq T afasor gwm@ T arer g1 S |




X3 AT WG T S
Y.3.9 e geeredl & O a9 S |
Y.3.R FANTHhATATs FTISIHl Jehid, ICATEH, Hd qadr a3
TUEE GFEIRET THE GAAT a7 T FF Bl 9TeF
AT ATFEE FANT T e G |

¥4 T (Gin)

TIH 92F FHTA: @UE §5) T@IT R ATl o197 AN ¥ fafd 06y /09 /0y

1.

m &7 (Scope)

T VAR AT FTHRTHT AT DT TRTEHT G TehTFT SATATS
JHIS, |

it (Description)

ST TwATer T{[ﬁT‘ZI'{ EN (Juniper berries) F arrefe dca (Volatile
products) I TTE HUHl gd [&Fdre TR TRUH AfRTST
TRIIATE TGS, | TFAT 37T I (Other botanicals) ¥ ST
(aromatics) T AT acd (\Volatile products) i TFET T AfE)
AT TFAT (Clear) EIhT AT T=g, UTHT T GTASAT (Turbidity) &9
gaT |

AP TUKR qikf@® (Essential Composition and Quality factors)
SIHT @oTias e T Gl g I9E | A9HT WEed e
JIT G AMRTAE®E FANT T Aips | TG0 FART 21esd
(Chloral hydrate), THITIH FARTES (ammonium chloride), ELIEE R
(diazepam), TRITEETEE (paraldehyde) TRTTAd &+ A o= fepfarsept
97, qTSHIT Inch (Psychotropic) UITdEE qdT FREA (Caffeine)
AP Iufeafd g g SFAT AU AceplETaasl HIAT 3% af@
Yo gfqerd (suuddcbl ATIRAT, R0 feI Afrede ATTHAAT) THH
g AHG, | SATTA Achle[cAehl HIAT ARl ATAHT Jool@ TTHT

HEAT AT 3 Yiq9rael Bl A1 del g9 qHe | SUAHT ST
ATIEUEE® AT IRT AUH & T




faA. fera=ar (Gin)

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

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

3. Higher alcohols as amy! alcohol (expressed in 100.0
terms of g/100 Litres of absolute alcohol), Max.

4. Total Esters as ethyl acetate (expressed in terms of | 30.0
g/100 Litrres of absolute alcohol), Max.

5. \olatile acids as acetic acid (expressed in terms of | 10.0
g/100 litres of absolute alcohol), Max.

6. Residue on evaporation percent (mg/L), Max. 2.5

7. Methyl alcohol (expressed in terms of mg/Litre of | 20.0
distilled absolute alcohol), Max.

8. Aldehydes as acetaldehyde (expressed in terms 20.0
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

¥, TSFAT (Hygiene) FTAT I ARSPT (Code of Practice)
STAT I, ATy, DThiog, TUSRIT 9T ATAT T HISFIGIRT
fraifva  smemEtear (Recommended International code of practice
General Principles of Food Hygiene CAC/RCP 1-1969)hT HTddlde®™

HEALAFATTAR AT T I, |




L. IRE T Gy G FG®T (Packaging and Labeling

Requirements)

¥y ey
TS FHRT TRTH! T ASHT Sdd a1 braATAT AThTT
T 91 |

¥} ATEHT ST T I fqER
TH IRUH SIAD] ATAAT TS THISTHBT [qaR0 &

(F) IR AT TRl ATH qAT ST,

(@) FEIH A,

(W) EAUA Aehlarererl |AT Gfaerd (Araas) a1 adr ar
THHT,

() TRTRTS YA JURIHT FARTRTAR! A7 a7 T3d A=W,

(¥) IATEH aT WMo A, =ara F%&R 91 ¢ 78R,

(=)  Eg HH,

(@) A TR FIAAA AT [Fa0 Foed@ T Al
TR gy fafd 7 afasor ger@ T arer g7 S |
X3 QAEEAHT ST T FIA"
¥.3.9 TETEH TR g 90 ST I qrge e |
Y. TNHArArs SiAHl Jhid, IqE, = 91 a7
e FEET GTHE AT & T FT 9fq wrar
9Teg AT ATFIER FANT T+ g g |7




qy. AISMIciddd
(Mycotoxin)

T U2h FUTH: U \80) FEAT ¥q OTel IoqA 9T Y AT R0809,/90 /3%

TETIH @ TITIHT e Argdiefad (Mycotoxin) 8Tl TIeATI 9w

TN g da-
LIERICITEE Al AEHAH
.9 | A (Name of | & 9=T¥ee (Food Commodities) | gfwfreiam
Mycotoxin) (Mg/KQ)
Q. | AFATEHRIA | AT FLTIART AT q®.0
(Aflatoxin Total) | qairy &7 aresitee®, aam, Eweed,
FifsteaTesd T f&ar (Almonds,
Peanuts, Hazelnuts, Brazilnuts and
Pistachios for further processing)
&l AT T ATeHed, I8H, | 90.0
%5‘“'331, ali;@lﬂﬁéﬁ 7 fr= (Ready
to eat Almonds, Peanuts, Hazelnuts,
Brazilnuts and Pistachios)
AT (Dried Figs) j0.0
3| vt TH q | 3F (Milk) 0¥
(Aflatoxin M1)
3. |urefad (Patulin) | TSI STE (Apple Juice and apple | 40.0
juice used as an ingredient in other
beverages)

TR FA AFATCHIA (Aflatoxin Total) T=ATA AFATSHIA foT 9, ATATIHTT
for 3, roATefae ST @ ¥ AT ST 3 # ARHR F ANTATE TASE, |




qg. Sfiaeeied faurdl 3raQu
(Maximum Residue Labels of Pesticides, MRL)

JIH T2 JHTA: U 90) F@IT ¥q FUTd TSI 91T 4 FAfdT R098/90/3%

TIH Tdeh FIT: GUS \93) TE&IT Q0 9Tl A<a7 {7 Y fafd j050/03/3Y

FINET THRUT e II9 T YN TMRUSHT aeediae=a IUTHT SeTdhT
et A Afgman gy (Maximum Residue Limit, MRL) R
SR WeaT ot g o

9.9 WINET WIS FEqrast=a S99 (Primary food commodities of plant origin)
(F) T (Vegetables) : T A= d <aTd FTHISHET THE, II-GHE 41 A
AraTashT qLHTT Teg |

q. AT (Leafy Vegetable) G98: 79 WE Awaiia HIFE SUHNIHT Il e
AT AHTAHT TTAT TANT I Hiehel [0 FqHT 91 a7 TF Tog T |

TEE SIS B UHT SEeT Ul el AfUdbad WA qE g
AediicbT W IU-GHE qAT Wl IU-UHE A=NIaT ol GEIATHT GHG ANT
TG | e TET GSIerE! W BN JUNRT TR WRTATGHT Siidhl WRT A
T we:-

SiraamTeE famdient
£ Ao AT Bithaa
q (Maximum
Residue Limit)

1. | Aldrin* and Dieldrin* 0.05 mg/kg
2. | Ametoctradin 50 mg/kg
3. | Boscalid 40 mg/kg
4. | Chlorantraniliprole 20 mg/kg Except radish leaves
5. | Clothianidin 2 mg/kg
6. | Cyantraniliprole 20 mg/kg Except Lettuce, Head
7. | Cyazofamid 10 mg/kg Except brassica leafy vegetables
8. | Cypermethrins 0.7 mg/kg

(including alpha- and

zeta-cypermethrin)
9. | Cyprodinil 50 mg/kg Except brassica leafy vegetables
10. | Deltamethrin 2 mg/kg
11. |Dichlobenil 0.3 mg/kg

SOCOOOOIOOPOIIITOPOIIIIOOIIIIDOOOIIIDOOIITIDOOIO: L S S SN S
i j f LI0OGI0OIROOO000000000000
0GR gc QI qI7 <77 Garde&dl A9 &R HISUS




12. | Dinotefuran 6 mg/kg Except watercress
13. |Fluensulfone 1 mg/kg

14. |Fluopicolide 30 mg/kg

15. | Mandipropamid 25 mg/kg

16. | Myclobutanil 0.05 mg/kg

17. |Paraquat 0.07 mg/kg

18. |Penthiopyrad 30 mg/kg Except brassica leafy vegetables
19. |Spinosad 10 mg/kg

20. | Spiromesifen 15 mg/kg

21. | Spirotetramat 7 mg/kg

22. | Sulfoxaflor 6 mg/kg

23. | Tebufenozide 10 mg/kg

24. | Thiamethoxam 3 mg/kg

9.9 FRET AR GRS (Leaves of Brassicaceae) S9-9Hg: I9 BT
FMHT (Brassica Spp.) AT A, T, AT, FH TAT TAH! ART TEATHT
JATITT TS |

T A AMHUHT ST Gl AL AdHad A 99 I9-9H8

e TeroBT T ARTIIAT WA @] g -
| e Rader | TR AfSEaR AT
9. — (Maximum Residue Hiraa

Limit)

1. Acibenzolar-S-methyl 1 mg/kg

2. Cyazofamid 15 mg/kg

3. Cyprodinil 15 mg/kg

4. Flonicamid 15 mg/kg

5. Fludioxonil 15 mg/kg Except radish leaves

6. Flutolanil 0.07 mg/kg

7. Fluxapyroxad 4 mg/kg

8. Oxathiapiprolin 10 mg/kg

9. Pendimethalin 0.3 mg/kg Except kale

10. | Spiromesifen 15 mg/kg

9.9.9 TA/AY IR (Mustard green/Indian Mustard) : T8 J=aiid FRIHT
SFAT (Brassica juncea), FTYHT AH (B.napus), FEHT AT (B.rapa), 4T
FIATFREY. (B.campestris) JSeRT ARG T8gT |

*7,| e Pk | e Suwaw e Eatn)
(Maximum Residue Limit)
1. | Bifenthrin 4 mg/kg
2. | Cyromazine 10 mg/kg
3. | Diflubenzuron 10 mg/kg
4. | Emamectin benzoate 0.2 mg/kg

R N R S S
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5. | Fluensulfone 20 mg/kg
6. | Malathion 2 mg/kg
7. | Methoxyfenozide 30 mg/kg
8. | Novaluron 25 mg/kg
9. | Piperonyl Butoxide 50 mg/kg

9. ST AT FqH=PT qlee (Leaves of root and tuber vegetables) ST-HHg:
T YANT T TAEE TG |

9.3 WM EETAW (Leafy aquatic vegetables) SU-8Hg: I9 A=c¥id WIHIAT
SUA/gH FEHT (Kangkung), ¥ ART (Watercress), aTex FHHAMET (Water
mimosa) TRTIIAeT TREHTIHT TIAT JUEAT TRA AT Teg |

.¥ TEL TS qOTA (Leaves of Cucurbitaceae) II-TAE: T A=id
W@(Cucurbitaceae) AT B, Ty, YL AMATRT TEL B
ATCAeRT AT T4 |

q.% ERAT AR (Leafy greens) SU-HHE: I8 Avaiid HIY Jeclad ST
ST AT, SR TIT FHeaHd aTeliahl qETad, S GeTard T T8 ey
AT GATATT AEhHT T ERAT qETaT Teg |

9.%.9 IIFST (Spinach) : T FFRIT ROIGAT ARAAHAT (Spinacia oleracea)
TSIl ATeg ] Al 95 |

4. | e e T ST AU A Hithaa
(Maximum Residue Limit)
1. Acibenzolar-S-methyl 0.6 mg/kg
2. Diazinon 0.5 mg/kg
3. Dimethomorph 30 mg/kg
4, Flonicamid 20 mg/kg
5. Fludioxonil 30 mg/kg
6. Fluensulfone 4 mg/kg
7. Fosetyl Al 20 mg/kg
8. Malathion 3 mg/kg
9. Metalaxy!l 2 mg/kg
10. Oxathiapiprolin 15 mg/kg
11. Permethrin 2 mg/kg
12. | Piperonyl Butoxide 50 mg/kg
13. Propamocarb 40 mg/kg
14. Spinetoram 8 mg/kg
15. | Trifloxystrobin 20 mg/kg

0000000000000
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R. TEL BN FAehHT Bel B (Fruiting vegetables, other than Cucurbits)
qHg: J9 Feaira wear, TIREY, TeniET, “@?ﬁ'-ﬁ THMAdRT deq ‘FIE% (except
Cucurbitaceae) 9Tl e faeamar Hed HieTedl a7 UThd! AGEITET ITANT AT
A WHN TLgA| T GHE AHE STHNEHT AR FART T fed =arsars
UG AU | AT GHEAT HIY A IRALHT (leguminosa) TS T |

TR T AfeUHT SaAed e sqEser dfewan /A a9 99e
AeaiicieBT S SU-UHE qAT A U-UHE Arciicehl Gl el qLHTCAT GHA AN
g1g | e et Ste B qeaTdeRT dihl W ford qeg | SarSEl ghH
ferarr et =argeEr Eﬁ AT %1@ Eﬁ?,{ | Rae & (sweet corn) T Tl HH (fresh
com)ﬁm%’éwmf@ww@mﬁi%ﬁnﬁm%@ﬁa;-

RIEEINCRTEICEE)
+ AerHaH AT Ifeaa
H (Maximum
Residue Limit)
1. | Acetamiprid 0.2 mg/kg Except sweet corn & mushrooms
2. | Ametoctradin 1.5 mg/kg Except sweet corn and mushroom
3. | Azoxystrobin 3 mg/kg Except mushrooms and sweet corn
4. | Benzovindiflupyr 0.9 mg/kg
5. | Boscalid 3 mg/kg Except fungi, mushroom and sweet
corn.
6. | Chlorantraniliprole 0.6 mg/kg
7. | Clothianidin 0.05 mg/kg Except sweet corn
8. | Cyantraniliprole 0.5 mg/kg Except mushrooms & sweet corn
9. |Cyhalothrin  (includes 0.3 mg/kg Except mushrooms
lambda-cyhalothrin)
10. | Cyprodinil 2 mg/kg Except sweet corn and mushroom
11. | Cyromazine 1 mg/kg Except mushrooms and sweet corn
(corn-on-the-cob)
12. | Dichlobenil 0.01 mg/kg Except sweetcorn and mushrooms
13. | Difenoconazole 0.6 mg/kg Except peppers, chilli
14. | Dimethomorph 1.5 mg/kg
15. | Dinotefuran 0.5 mg/kg Except sweet corn and mushrooms
16. | Diquat 0.01 mg/kg Except sweetcorn, fungi and
mushrooms
17. | Emamectin benzoate 0.02 mg/kg Except sweet corn and mushrooms
18. | Fenamidone 1.5 mg/kg Except chilli pepper, fungi,
sweet corn
19. | Flonicamid 0.4 mg/kg Except mushrooms and sweet corn

£0000000000000
g qAT TN JRTIEEP] AT TR ATIEIE i 2%0 i R0zR




20. | Fluensulfone 0.7 mg/kg Except sweetcorn and mushroom

21. | Flumioxazin 0.02 mg/kg Except sweet corn and mushrooms

22. | Fluopicolide 1 mg/kg Except mushrooms and sweet corn

23. | Fluxapyroxad 0.6 mg/kg Except sweet corn and mushrooms

24. | Novaluron 0.7 mg/kg Except sweet corn

25. | Oxathiapiprolin 0.4 mg/kg Except sweetcorn and mushrooms

26. | Paraquat 0.05 mg/kg

27. | Penthiopyrad 2 mg/kg Except sweet corn and mushroom

28. | Pirimicarb 0.5 mg/kg Except edible fungi and Sweet corn

29. | Spirotetramat 1 mg/kg Except sweet corn, mushrooms and
chili pepper

30. | Sulfoxaflor 1.5 mg/kg Except sweet corn and mushrooms

31. | Thiamethoxam 0.7 mg/kg

32. | Triadimefon 1 mg/kg Except fungi and sweet corn

33. | Triadimenol 1 mg/kg Except fungi and sweet corn

R.9 TMERIET/TART (Tomatoes) ST-BHE: I8 TU-THE A=l AT HIARHT
Q’@v_{q T AATH AT HIARHT (Lycopersicon esculentum Syn Solanum
lycopersicum) Yfdeel T HRISAIer™ (Physalis alkekengi, Ph. ixocarpa, Ph.
Peruviana) STTda! fafsier gefaeT el aearil Tda |

e FHISH QAHUST SETET 9IS AaLTRT ATHTH A 99 I9-99E
AT T FeT TCHITAT THA N g -

‘ FANTH! AAHTH AT
4. | e Wil || (Maximum Residue Wi

Limit)

1. |Fenpyroximate 0.3 mg/kg

2 Fluopyram 0.5 mg/kg

.9.9 TIEET/EHER (Tomato): IF A=V (d ASHMRIHT Tepel-aH af
BIKIEC G ECAEIRE ) (Lycopersicon esculentum Syn Solanum lycopersicum)
AT el qEHTd T8 |

F9. | NaeE [AuEer W

AANTH! AHAH ATAT 30

(Maximum Residue Limit)

1. | Abamectin 0.05 mg/kg
2. | Acephate 1 mg/kg

3. | Acibenzolar-S-methyl 0.3 mg/kg
4. | Amitraz 0.5 mg/kg

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( W 200000000
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5. |Benalaxyl 0.2 mg/kg
6. | Bifenazate 0.5 mg/kg
7. | Bifenthrin 0.3 mg/kg
8. |Bitertanol 3 mg/kg
9. |Bromide lon 75 mg/kg
10. | Buprofezin 1 mg/kg
11. | Captan 5 mg/kg
12. | Carbaryl* 5 mg/kg
13. | Carbendazim 0.5 mg/kg
14. | Chlorfenapyr 0.4 mg/kg
15. | Chlorothalonil 5 mg/kg
16. | Chlorpyrifos-Methyl 1 mg/kg
17. | Clethodim 1 mg/kg
18. | Clofentezine 0.5 mg/kg
19. | Cyazofamid 0.2 mg/kg
20. | Cycloxydim 1.5 mg/kg
21. | Cyflumetofen 0.3 mg/kg
22. | Cyfluthrin/beta-cyfluthrin 0.2 mg/kg
23. | Cypermethrins (including alpha- 0.2 mg/kg
and zeta- cypermethrin)
24. | Deltamethrin 0.3 mg/kg
25. | Diazinon 0.5 mg/kg
26. | Dinocap 0.3 mg/kg
27. | Dithiocarbamates 2 mg/kg
28. | Endosulfan* 0.5 mg/kg
29. | Esfenvalerate 0.1 mg/kg
30. | Ethephon 2 mg/kg
31. | Ethoprophos 0.01 mg/kg
32. | Famoxadone 2 mg/kg
33. | Fenbutatin Oxide 1 mg/kg
34. | Fenhexamid 2 mg/kg
35. | Fenpropathrin 1 mg/kg
36. | Fenpyrazamine 3 mg/kg
37. | Fluazifop-p-butyl 0.4 mg/kg
38. | Flubendiamide 2 mg/kg
39. | Fludioxonil 3 mg/kg
40. | Flupyradifurone 1 mg/kg
41. |Flutriafol 0.8 mg/kg
42. | Folpet 3 mg/kg
43. | Fosetyl Al 8 mg/kg
44. | Hexythiazox 0.1 mg/kg
45. | Imazalil 0.3 mg/kg
46. | Imidacloprid 0.5 mg/kg
47. | Indoxacarb 0.5 mg/kg

”""""‘"""‘"""‘""""’""‘"""‘"’(, OO0 W
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48. | Iprodione 5 mg/kg
49. | Isopyrazam 0.4 mg/kg
50. | Lufenuron 0.4 mg/kg
51. | Malathion 0.5 mg/kg
52. | Mandipropamid 0.3 mg/kg
53. | Metaflumizone 0.6 mg/kg
54. | Metalaxyl 0.5 mg/kg
55. | Methomyl 1 mg/kg
56. | Methoxyfenozide 2 mg/kg
57. | Metrafenone 0.6 mg/kg
58. | Myclobutanil 0.3 mg/kg
59. | Oxamyl 0.01 mg/kg
60. |Penconazole 0.09 mg/kg
61. | Permethrin 1 mg/kg
62. | Piperonyl Butoxide 2 mg/kg
63. | Profenofos 10 mg/kg
64. | Propamocarb 2 mg/kg
65. | Propargite 2 mg/kg
66. | Propiconazole 3 mg/kg
67. | Pyraclostrobin 0.3 mg/kg
68. | Pyrethrins 0.05 mg/kg
69. | Pyrimethanil 0.7 mg/kg
70. | Pyriproxyfen 0.4 mg/kg
71. | Quintozene 0.02 mg/kg
72. | Spinetoram 0.06 mg/kg
73. | Spinosad 0.3 mg/kg
74. | Spirodiclofen 0.5 mg/kg
75. | Spiromesifen 0.7 mg/kg
76. | Tebuconazole 0.7 mg/kg
77. | Tebufenozide 1 mg/kg
78. | Teflubenzuron 1.5 mg/kg
79. | Thiacloprid 0.5 mg/kg
80. | Trifloxystrobin 0.7 mg/kg
81. | Triforine 0.7 mg/kg
82. | Zoxamide 2 mg/kg

R.R eI T W=ITEdl a1 (Eggplant and eggplant like commodities) 34-
qHe: a9 Al ATATH (Solanum melongena var. melongena, S. muricatum,
S. aethiopicum, S. torvum) SITAehT TATW= TSI WeeT T SeToredl | gall
ATHNHT Tl TWHY T4 |

9000000000000
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e I AMBTHT Sareres ol s Afedaw /e a9 3u-
UG A=aIaT T el GRBTIAT GHA A g

.9, | o Pk Ay | T SR WA yoon
(Maximum Residue Limit)
1. Fenpyrazamine 3 mg/kg
2. Fenpyroximate 0.3 mg/kg
3. Fluopyram 0.5 mg/kg
4, Isopyrazam 0.4 mg/kg
5. Oxamyl 0.01 mg/kg

R.R.9 W=CT (Eggplant) : I A= AT HeATeoTT (Solanum melongena

var. melongena) Wil HAT-SAT ITSEIHT A B Tog |

. HARTD! ABHAH AT
*.9. W ﬁﬂ]’fﬂaﬁ qH (Maximum Residue %ﬁ?ﬁ
Limit)
1. | Abamectin 0.05 mg/kg
2. | Bifenthrin 0.3 mg/kg
3. | Carbaryl* 1 mg/kg
4. | Chlorpyrifos-Methyl 1 mg/kg
5. | Cyazofamid 0.2 mg/kg
6. | Cyfluthrin/beta-cyfluthrin 0.2 mg/kg
7. | Cypermethrins  (including 0.03 mg/kg
alpha- and zeta-
cypermethrin)
8. | Endosulfan* 0.1 mg/kg
9. | Fenhexamid 2 mg/kg
10. | Fluazifop-p-butyl 0.4 mg/kg
11. | Fludioxonil 0.3 mg/kg
12. | Hexythiazox 0.1 mg/kg
13. | Imidacloprid 0.2 mg/kg
14. | Indoxacarb 0.5 mg/kg
15. | Metaflumizone 0.6 mg/kg
16. | Metrafenone 0.6 mg/kg
17. | Penconazole 0.09 mg/kg
18. | Permethrin 1 mg/kg
19. | Propamocarb 0.3 mg/kg
20. | Pyraclostrobin 0.3 mg/kg
21. | Pyriproxyfen 0.6 mg/kg

@I qAT ST TETIEES! AATd TR AIIEUS
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22. | Spiromesifen 0.7 mg/kg
23. | Tebuconazole 0.1 mg/kg
24. | Thiacloprid 0.7 mg/kg
25. | Trifloxystrobin 0.7 mg/kg
26. | Triforine 1 mg/kg

R.3 ‘g’ﬂf‘ﬁ < ‘@'ﬂf’*ﬁ e AN (Peppers and peppers like commodities)
SU-WE: TW A= FAEHH (Capsicum) STAHT O g a1 7@ T
XY | I9 Avaiia RS, =T (Roselle) TWTHGERT diapTdl q¥d
TR |

e FHIH (HUHT SAammers Hudl d@enT Afthas A a9 39-
THE F=aIaaT T el BTN THA A g

| e Ry | TR AfeEa A
».9. - (Maximum Residue Hitwaa

Limit)

1 Bifenthrin 0.5 mg/kg

2 Buprofezin 2 mg/kg

3. | Chlorfenapyr 0.3 mg/kg

4. | Chlorothalonil 7 mg/kg

5 Chlorpyrifos-Methyl 1 mg/kg

6 Cycloxydim 9 mg/kg

7 Cyfluthrin/beta- 0.2 mg/kg

cyfluthrin

8. | Dinocap 0.2 mg/kg

9. | Fenbuconazole 0.6 mg/kg

10. | Fenhexamid 2 mg/kg

11. | Fenpropathrin 1 mg/kg

12. | Fenpyroximate 0.2 mg/kg Except okra and roselle

13. | Flubendiamide 0.7 mg/kg

14. | Fludioxonil 1 mg/kg

15. | Fluopyram 3 mg/kg Except okra and roselle

16. | Flupyradifurone 0.9 mg/kg

17. | Flutriafol 1 mg/kg

18. | Imidacloprid 1 mg/kg

19. | Indoxacarb 0.3 mg/kg

20. | Malathion 0.1 mg/kg

21. | Mandipropamid 1 mg/kg

22. | Metaflumizone 0.6 mg/kg
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23. | Metalaxyl 1 mg/kg

24. | Methomyl 0.7 mg/kg

25. | Methoxyfenozide 2 mg/kg

26. | Myclobutanil 3 mg/kg

27. | Oxamyl 0.01 mg/kg Except okra and roselle
28. | Permethrin 1 mg/kg

29. | Piperonyl Butoxide 2 mg/kg

30. | Pyraclostrobin 0.5 mg/kg

31. | Pyrethrins 0.05 mg/kg

32. | Pyriproxyfen 0.6 mg/kg

33. | Quinoxyfen 1 mg/kg

34. | Spinetoram 0.4 mg/kg Except okra and roselle
35. | Spinosad 0.3 mg/kg

36. | Spiromesifen 0.5 mg/kg

37. | Tebufenozide 1 mg/kg

R.3.9 T g7 A (Peppers, Chilli) : T8 A= q FAMTHA IR
EEIGE) (Capsicum annuum) WW@ (C. annuum var. fasciculatum),
mﬁﬂm (C. annuum var. acumimata) < TAdRT JgdieT T @ '@'ﬂf’*ﬁ
REERl

4. | AT e | T Ao T
(Maximum Residue Limit)
1. | Abamectin 0.005 mg/kg
2. | Bifenazate 3 mg/kg
3. | Buprofezin 10 mg/kg
4, | Carbaryl* 0.5 mg/kg
5. | Carbendazim 2 mg/kg
6. | Cyazofamid 0.8 mg/kg
7. | Cypermethrins (including 2 mg/kg
alpha- and zeta-
cypermethrin)
8. | Difenoconazole 0.9 mg/kg
9. | Diflubenzuron 3 mg/kg
10. | Fenamidone 4 mg/kg
11. | Metrafenone 2 mg/kg
12. | Profenofos 3 mg/kg
13. | Spirotetramat 2 mg/kg
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3 W H@ AT g‘eﬁﬁ T AT g’ﬂf‘ﬁ Peppers, sweet (including
pimento or pimiento): I8 qeila FACTHH TATH PEIGE (Capsicum
annuum) W(C annuum var. grossum), ?ﬁ?ﬂm(c annuum var. longum)
AR WSS O g We Garl qdr 3= gart wag |

1. | S Sy | T SR WA | oo
(Maximum Residue Limit)
1. | Abamectin 0.09 mg/kg
2. | Bifenazate 2 mg/kg
3. | Bromide lon 20 mg/kg
4. | Carbaryl* 5 mg/kg
5. | Chlorpyrifos 2 mg/kg
6. | Cyazofamid 0.4 mg/kg
7. | Cypermethrins (including 0.1 mg/kg
alpha- and zeta-
cypermethrin)
8. | Diazinon 0.05 mg/kg
9. | Diflubenzuron 0.7 mg/kg
10. | Dimethoate 0.5 mg/kg
11. | Dithiocarbamates 1 mg/kg
12. | Ethoprophos 0.05 mg/kg
13. | Fenarimol 0.5 mg/kg
14. | Fenpyrazamine 3 mg/kg
15. | Fosetyl Al 7 mg/kg
16. | Isopyrazam 0.09 mg/kg
17. | Kresoxim-Methyl 0.3 mg/kg
18. | Lufenuron 0.8 mg/kg
19. | Methiocarb 2 mg/kg
20. | Metrafenone 2 mg/kg
21. | Penconazole 0.2 mg/kg
22. | Propamocarb 3 mg/kg
23. | Quintozene 0.05 mg/kg
24. | Spirodiclofen 0.2 mg/kg
25. | Tebuconazole 1 mg/kg
26. | Thiacloprid 1 mg/kg
27. | Trifloxystrobin 0.3 mg/kg
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R.3.3 W=Ei/THaf@Ar (Okra/Lady’s finger) : a9 a=aiia  fRfesq
UEFIACH dl UATHIED T UEFIeI~CH (Hibiscus esculentus Syn Abelmoschus

esculentus)wrﬁﬁ T THA oy |

FF, | o B | e SR W | 3o
(Maximum Residue Limit)
1. Bromide lon 200 mg/kg
2. Cypermethrins (including 0.5 mg/kg
alpha- and zeta- cypermethrin)
3. Mesotrione 0.01 mg/kg
4, Spiromesifen 0.5 mg/kg

3. B TWH (Legume vegetables) qHe: I9 9He Feita T, 4,
B3, AF !, I, WA, (@X, HEATS, BTl HIE el TAgHT TBTAHT
TIAT FANT TRA TS, St S ey |

TET TS ANMBTHT AT [FUTEl ATITHT Afdbddq AT I
YHE Fraiiaet U5 IU-UHE T A IU-GHE Araiqepl T I qLbIar
T A Bg | FrA et axemrdeT g W forg o e

T, | e ey | T SR | yhor
(Maximum Residue Limit)

1. | Aldrin* and Dieldrin* 0.05 mg/kg

2. | Azoxystrobin 3 mg/kg

3. Bifenazate 7 mg/kg

4, Boscalid 3 mg/kg

5. | Clothianidin 0.01 mg/kg

6. | Cyhalothrin (includes lambda- 0.2 mg/kg

cyhalothrin)
7. | Cypermethrins (including 0.7 mg/kg
alpha- and zeta- cypermethrin)

8. Deltamethrin 0.2 mg/kg

9. | Flubendiamide 2 mg/kg

10. | Fluensulfone 0.1 mg/kg

11. | Pirimicarb 0.7 mg/kg Except

soya
bean

12. | Spinosad 0.3 mg/kg

13. | Spirotetramat 1.5 mg/kg

14. | Thiamethoxam 0.01 mg/kg
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3.9 Rl ST B TH (Beans with pods) SU-9Hg : T4 II-998
Ieid WA (Fabaceae) URER  A=aiideT e Y, @ fef, =iey,
R, e R maaE R WET WEA |

e FHINE AfRUET SEeTeE et dEeent Atemaw ArE

T JU-GEE A bl O FeBCHT Rl ST R aehIE wHa N

g
X FARDT  SEFTH A Fraa
H (Maximum Residue Limit)

1. Cyprodinil 2 mg/kg

2. Fenpyroximate 0.5 mg/kg

3. Flonicamid 0.7 mg/kg Except soya bean
4, Isofetamid 0.6 mg/kg

5. Mandipropamid 1 mg/kg

6. Pyraclostrobin 0.3 mg/kg Except common

beans
7. Tebuconazole 3 mg/kg

3.9.9 W (Common Bean) : T IFFald HIEEE H@NRA (Phaseolus

vulgaris) FdeT B aiabid 98g |
w1, | e Ry | e S W | o
(Maximum Residue Limit)
1. Bromopropylate 3 mg/kg
2. Carbendazim 0.5 mg/kg
3. Chlorpyrifos 0.01 mg/kg
4, Cyantraniliprole 1.5 mg/kg
5. Diazinon 0.2 mg/kg
6. Disulfoton 0.2 mg/kg
7. Glufosinate-Ammonium 0.05 mg/kg
8. Iprodione 2 mg/kg
9. Methomyl 1 mg/kg
10. | Methoxyfenozide 2 mg/kg
11. | Novaluron 0.7 mg/kg
12. | Permethrin 1 mg/kg
13. | Phorate* 0.05 mg/kg
14. | Pyraclostrobin 0.6 mg/kg
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15. | Pyrimethanil 3 mg/kg
16. | Quintozene 0.1 mg/kg
17. | Spiromesifen 1 mg/kg

R.9.] 9Pl (Broad Bean) : I FeaiTe I e (Vicia faba var. Major
and var. minor) FfrebT AWIX T WIS ISR B THH oy |

F, | A Ry | el SR WA | o

(Maximum Residue Limit)
1. Bromide ion 500 mg/kg

3.9.3 WTHWE (Soybean): TW NI Tesd FATEFd (Glycine max),
TATSTRIT AN (G. soja), TSI RIETET (G. hispida), WIS FITEFT (Soja max)
YT B TR TR |

FX, | D Ry ey | el S W | seo

(Maximum Residue Limit)
1. Fluxapyroxad 1.5 mg/kg
2. Triazophos 1 mg/kg

Y. TAETHT Fed Ay (Fruiting vegetables, cucurbits) 9Hg: Id E ST
T, Tid, <o, fERIet, o Ceft, T, FFeeT, HhweT, Sizel, TReR e mrae
FIHASTGAT (Cucurbitaceae) TRAR A=V d I T TEUHT Fed HieTell
T Wb ATEIMT FAHT AIPL a1 BT Ged IJUHRT T el b
TS |

TE TAINH qUbUHRT SNaIeH FUel da9H! Afdad AT
TE UE A=HaH] W II-GUE A1 G IU-GUE A=HIqHT Wel BT
Fod TREHTHAT GHA AN §g | I8 T WSl gy aRaiidl aitsh!

3. TNTR! A HA P
T (Maximum Residue Limit)
1. | Acetamiprid 0.2 mg/kg Except cucumber
2. | Acibenzolar-S-methyl 0.8 mg/kg
3. | Aldrin* and Dieldrin* 0.1 mg/kg
4. | Ametoctradin 3 mg/kg Except cucumber
5. | Azoxystrobin 1 mg/kg
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6. | Benzovindiflupyr 0.2 mg/kg
7. |Bifenazate 0.5 mg/kg
8. |Boscalid 3 mg/kg
9. |Buprofezin 0.7 mg/kg
10. | Chlorantraniliprole 0.3 mg/kg
11. | Clothianidin 0.02 mg/kg
12. | Cyantraniliprole 0.3 mg/kg
13. | Cyazofamid 0.09 mg/kg
14. | Cyhalothrin  (includes 0.05 mg/kg

lambda-cyhalothrin)
15. | Cypermethrins 0.07 mg/kg

(including alpha- and

zeta- cypermethrin)
16. | Cyprodinil 0.5 mg/kg
17. | Deltamethrin 0.2 mg/kg
18. | Dichlobenil 0.01 mg/kg
19. | Dimethomorph 0.5 mg/kg
20. | Dinocap 0.05 mg/kg
21. | Dinotefuran 0.5 mg/kg
22. | Emamectin benzoate 0.007 mg/kg
23. | Endrin* 0.05 mg/kg
24. | Fenamidone 0.2 mg/kg
25. | Flonicamid 0.2 mg/kg
26. | Flubendiamide 0.2 mg/kg
27. | Fludioxonil 0.5 mg/kg
28. | Flumioxazin 0.02 mg/kg
29. | Fluopicolide 0.5 mg/kg
30. | Flutriafol 0.3 mg/kg
31. | Fluxapyroxad 0.2 mg/kg
32. | Hexythiazox 0.05 mg/kg Except

watermelon
33. | Indoxacarb 0.5 mg/kg
34. | Kresoxim-Methyl 0.5 mg/kg
35. | Methomyl 0.1 mg/kg
36. | Methoxyfenozide 0.3 mg/kg Except
watermelon

37. | Metrafenone 0.5 mg/kg
38. | Myclobutanil 0.2 mg/kg
39. | Novaluron 0.2 mg/kg
40. | Oxathiapiprolin 0.2 mg/kg
41. | Paraquat 0.02 mg/kg
42. | Penthiopyrad 0.5 mg/kg

oooooooooooooooooooooooooooooooooooooooooooooooooo
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43. | Piperonyl Butoxide 1 mg/kg

44. | Pirimicarb 1 mg/kg Except  melons
and watermelons

45. | Propamocarb 5 mg/kg

46. | Prothioconazole 0.2 mg/kg Except
watermelon

47. | Pyraclostrobin 0.5 mg/kg

48. | Pyrethrins 0.05 mg/kg

49. | Pyriofenone 0.2 mg/kg

50. | Spinosad 0.2 mg/kg

51. | Spiromesifen 0.09 mg/kg Except melon and
cucumber

52. | Spirotetramat 0.2 mg/kg

53. | Sulfoxaflor 0.5 mg/kg

54. | Thiamethoxam 0.5 mg/kg

55. | Triadimefon 0.2 mg/kg

56. | Triadimenol 0.2 mg/kg

57. | Trifloxystrobin 0.3 mg/kg

58. | Zoxamide 2 mg/kg

¥.q AETH o qhTA- BT T TAT g (Fruiting vegetables, cucurbits
- cucumbers and summer squashes) SU-9Hg ¢ AN ?ﬂ*_cﬂ'f?f ?ﬂ?blf Fﬁﬁﬂ
(Cucurbita pepo var. melopepo) JAUYT WD AT TFAE  AITHT
AETHT Fred el LB 955 |

TR THIH ANMBUHT SHaTeIH (el AT ATThad AT I9
TJI-GUE A qhT T el TCHICHT THA 1] §Teg:-

F, | S Ry | T ST A | o

(Maximum Residue Limit)

q. Spinetoram 0.04 mg/kg
¥.9.9 HIHT (cucumber): T FA-aiid HHME T (Cucumis sativus)
YA AGTHT Fed el LB 958 |

T, | e Redar T FAET HAGTH A | Y

(Maximum Residue Limit)

1. Abamectin 0.03 mg/kg
2. Acetamiprid 0.3 mg/kg
3. Ametoctradin 0.4 mg/kg
4. Amitraz 0.5 mg/kg
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5 Bitertanol 0.5 mg/kg
6. Bromide lon 100 mg/kg
7. Bromopropylate 0.5 mg/kg
8. Captan 3 mg/kg

9. Carbendazim 0.05 mg/kg
10. | Chlorothalonil 3 mg/kg

11. | Clofentezine 0.5 mg/kg
12. | Cyromazine 2 mg/kg

13. | Diazinon 0.1 mg/kg
14. | Difenoconazole 0.2 mg/kg
15. | Dinocap 0.7 mg/kg
16. | Dithiocarbamates 2 mg/kg

17. | Endosulfan* 1 mg/kg

18. | Ethoprophos 0.01 mg/kg
19. | Etoxazole 0.02 mg/kg
20. | Famoxadone 0.2 mg/kg
21. | Fenbuconazole 0.2 mg/kg
22. | Fenbutatin Oxide 0.5 mg/kg
23. | Fenhexamid 1 mg/kg

24. | Fenpyrazamine 0.7 mg/kg
25. | Fenpyroximate 0.3 mg/kg
26. | Fluensulfone 0.7 mg/kg
27. | Fluopyram 0.5 mg/kg
28. | Flupyradifurone 0.4 mg/kg
29. | Folpet 1 mg/kg

30. | Fosetyl Al 60 mg/kg

31. | Imidacloprid 1 mg/kg

32. | Iprodione 2 mg/kg

33. | Isopyrazam 0.06 mg/kg
34. | Lufenuron 0.09 mg/kg
35. | Malathion 0.2 mg/kg
36. | Mandipropamid 0.2 mg/kg
37. | Meptyldinocap 0.07 mg/kg
38. | Metalaxyl 0.5 mg/kg
39. | Oxamyl 0.02 mg/kg
40. | Penconazole 0.06 mg/kg
41. | Permethrin 0.5 mg/kg
42. | Pyrimethanil 0.7 mg/kg
43. | Pyriproxyfen 0.04 mg/kg
44. | Spirodiclofen 0.07 mg/kg
45. | Spiromesifen 0.15 mg/kg
46. | Tebuconazole 0.2 mg/kg
47. | Teflubenzuron 0.5 mg/kg
48. | Thiacloprid 0.3 mg/kg
49. | Triflumizole 0.5 mg/kg
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¥.} WEUH Hed WHQ-AST (@ aew), B T farex @
(Fruiting vegetables, cucurbits — melon, pumpkin and winter squashes) 39-
TE: 9 A [@ME Sael Haq (@ Aed), i, FHhve,
?aga—{ﬁa EIRE (Cucurbita maxima, C. Mixta, C.moschataand, C. pepo) fafir=
TSTapT favey Taramg s el fed ®d Tl T6gT |

TET T AMHUHT SHaATeTeh el Aaement Afdman /A a9
IT-9HE FIqHT Wel el TLHITAT FHA AR §Teg:-
¥.R.9 B (Pumpkins) : I8 F=aild Tﬂjﬁ{%’c’[ EIRE (Cucurbita maxima,
C. mixta, C.moschataand C. pepo) EEEREIRCARTI LS q?f?f{ |

F. | S Ry ey | TR A A o

(Maximum Residue Limit)
1. Dithiocarbamates 0.2 mg/kg

L. ST AA eI TG (Root and tuber vegetables) g I9
AT R, T, TeWH, THax, A1, TS, THaH! T, qod, R
qed, Q@S AT IUANT T Hod W, H=g ar TSI TId
SR Fed TR TLg |

TET FHISY qMBUHT SE-eTd ol Aqehl Aerhdq AT
T8 qHE A=iiaT Gl JU-GHE qA1 W IT-GEE Avaiadl g9 W T
FrEAA TWHIH GHT AN g | Fremor arat godr gemy 3unT TR
THFT atehr T A1 for] g

| e R | A fEwa we
9. —_— (Maximum Residue Hiraa
Limit)
1. | Aldrin* and Dieldrin* 0.1 mg/kg
2. | Azoxystrobin 1 mg/kg Except potato
3. | Bifenthrin 0.05 mg/kg
4. | Boscalid 2 mg/kg
5. | Chlorantraniliprole 0.02 mg/kg Except carrot
and radish
6. | Chlorothalonil 0.3 mg/kg Except
horseradish
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7. | Clothianidin 0.2 mg/kg
8. | Cyantraniliprole 0.05 mg/kg Except potato
9. | Cyhalothrin  (includes 0.01 mg/kg
lambda-cyhalothrin)
10. | Cypermethrins 0.01 mg/kg Except sugar
(including alpha- and beet
zeta- cypermethrin)
11. | Fluensulfone 3 mg/kg
12. | Flupyradifurone 0.7 mg/kg Except potato
13. | Imidacloprid 0.5 mg/kg
14. | Myclobutanil 0.06 mg/kg
15. | Paraquat 0.05 mg/kg
16. | Piperonyl Butoxide 0.5 mg/kg Except carrot
17. | Pirimicarb 0.05 mg/kg
18. | Pyrethrins 0.05 mg/kg
19. | Sulfoxaflor 0.03 mg/kg Except carrots
20. | Thiamethoxam 0.3 mg/kg

.9 I @ (Root vegetables) SU-HHE : TH A~ TSI, Hedl, eI,

B Sl S RE TEE |

¥.9.9 MR (Carrot): I8 Avaqid ST HAUST (Daucus carota) T
T WE RS |

. | ST Ry | TRl Ao A
(Maximum Residue Limit)

1. | Carbaryl* 0.5 mg/kg
2. | Carbendazim 0.2 mg/kg
3. | Chlorantraniliprole 0.08 mg/kg
4. | Chlorpyrifos 0.1 mg/kg
5. | Cycloxydim 5 mg/kg

6. | Cyprodinil 1.5 mg/kg
7. | DDT* 0.2 mg/kg
8. | Deltamethrin 0.02 mg/kg
9. | Diazinon 0.5 mg/kg
10. | Dichloran 15 mg/kg

11. | Difenoconazole 0.2 mg/kg
12. | Dithiocarbamates 1 mg/kg
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13. | Fenamidone 0.2 mg/kg
14. | Fluazifop-p-butyl 0.6 mg/kg
15. | Fludioxonil 1 mg/kg

16. | Fluensulfone 4 mg/kg

17. | Fluopyram 0.4 mg/kg
18. | Fluxapyroxad 1 mg/kg

19. | Glufosinate-Ammonium 0.05 mg/kg
20. | lprodione 10 mg/kg

21. | lsopyrazam 0.15 mg/kg
22. | Metalaxyl 0.05 mg/kg
23. | Methoxyfenozide 0.5 mg/kg
24. | Oxamyl 0.01 mg/kg
25. | Pendimethalin 0.5 mg/kg
26. | Penthiopyrad 0.6 mg/kg
27. | Permethrin 0.1 mg/kg
28. | Pyraclostrobin 0.5 mg/kg
29. | Pyrimethanil 1 mg/kg

30. | Sulfoxaflor 0.05 mg/kg
31. | Tebuconazole 0.4 mg/kg
32. | Trifloxystrobin 0.1 mg/kg

LR HHA ECAL (Tuberous and corm vegetables) S9-9Hg : I
e A, TS, TFHaa T, 76, RAa 9%, 9EiEre et
AT THE LA |

TETT THIH AMUHT SEeTe el daeihT At ad AT
TE JU-GHE AHIqHT G Haqel ACHICAT i SINRE

| e Rl | e Sewan /e
9. - (Maximum Residue i
Limit)
1 Fluxapyroxad 0.03 mg/kg Except
' potato
2. | Oxathiapiprolin 0.04 mg/kg
3. | Pyraclostrobin 0.02 mg/kg

£0000000000000
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4.R.9 &1 (Potato) : IH Al ATATTH TTSRIH  (Solanum tuberosum)
TS A Tog |

4. | Framee iy | TR ST WA yoo
(Maximum Residue Limit)

1. 2,4-D 0.2 mg/kg
2. Abamectin 0.005 mg/kg
3. Acetochlor 0.04 mg/kg
4. Ametoctradin 0.05 mg/kg
5. Azoxystrobin 7 mg/kg
6. Benalaxyl 0.02 mg/kg
7. Bentazone 0.1 mg/kg
8. Benzovindiflupyr 0.02 mg/kg
9. Captan 0.05 mg/kg
10. | Chlorfenapyr 0.01 mg/kg
11. | Chlorpropham 30 mg/kg
12. | Chlorpyrifos 2 mg/kg
13. | Chlorpyrifos-Methyl 0.01 mg/kg
14. | Clethodim 0.5 mg/kg
15. | Cyantraniliprole 0.05 mg/kg
16. | Cyazofamid 0.01 mg/kg
17. | Cycloxydim 3 mg/kg
18. | Cyfluthrin/beta-cyfluthrin 0.01 mg/kg
19. | Cyprodinil 0.01 mg/kg
20. | Deltamethrin 0.01 mg/kg
21. | Diazinon 0.01 mg/kg
22. | Difenoconazole 4 mg/kg
23. | Dimethenamid-P 0.01 mg/kg
24. | Dimethipin 0.05 mg/kg
25. | Dimethoate 0.05 mg/kg
26. | Dimethomorph 0.05 mg/kg
27. | Diquat 0.1 mg/kg
28. | Dithiocarbamates 0.2 mg/kg
29. | Endosulfan* 0.05 mg/kg
30. | Ethoprophos 0.05 mg/kg
31. | Famoxadone 0.02 mg/kg
32. | Fenamidone 0.02 mg/kg
33. | Fenpyroximate 0.05 mg/kg
34. | Fipronil 0.02 mg/kg
35. | Flonicamid 0.01 mg/kg
36. | Fluazifop-p-butyl 0.6 mg/kg
37. | Fludioxonil 5 mg/kg
38. | Fluensulfone 0.8 mg/kg
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39. | Flumioxazin 0.02 mg/kg
40. | Fluopyram 0.15 mg/kg
41. | Flupyradifurone 0.05 mg/kg
42. | Fluxapyroxad 0.07 mg/kg
43. | Folpet 0.1 mg/kg
44. | Glufosinate-Ammonium 0.1 mg/kg
45. | Imazalil 9 mg/kg

46. | Indoxacarb 0.02 mg/kg
47. | Lufenuron 0.01 mg/kg
48. | Maleic Hydrazide 50 mg/kg

49. | Mandipropamid 0.1 mg/kg
50. | Metaflumizone 0.02 mg/kg
51. | Metalaxyl 0.05 mg/kg
52. | Methamidophos 0.05 mg/kg
53. | Methiocarb 0.05 mg/kg
54. | Methomyl 0.02 mg/kg
55. | Novaluron 0.01 mg/kg
56. | Oxamyl 0.01 mg/kg
57. | Oxydemeton-Methyl 0.01 mg/kg
58. | Parathion-Methyl* 0.05 mg/kg
59. | Penthiopyrad 0.05 mg/kg
60. | Permethrin 0.05 mg/kg
61. | Phorate* 0.3 mg/kg
62. | Phosmet 0.05 mg/kg
63. | Propamocarb 0.3 mg/kg
64. | Propargite 0.03 mg/kg
65. | Prothioconazole 0.02 mg/kg
66. | Pyrimethanil 0.05 mg/kg
67. | Sedaxane 0.02 mg/kg
68. | Spinetoram 0.01 mg/kg
69. | Spinosad 0.01 mg/kg
70. | Spiromesifen 0.02 mg/kg
71. | Spirotetramat 0.8 mg/kg
72. | Thiabendazole 15 mg/kg

73. | Thiacloprid 0.02 mg/kg
74. | Tolclofos-Methyl 0.2 mg/kg
75. | Tolfenpyrad 0.01 mg/kg
76. | Trifloxystrobin 0.02 mg/kg
77. | Zoxamide 0.02 mg/kg

& RS WAH aER (Brassica vegetables-except Brassica leafy
vegetables) THE: T Avi(d HAHY URARES! DT SAAH! SCfaGaTHT
T FiTdl T THHFN B ST (e BABM/HEA) g AT T
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THfeau® TET/Seall TEAT Ted (e S=arehId], T TIFSH) ST
THN TEg | I9 GHg A-id TASHIA (Kohlrabi) THT T4 |

e TAITH BT a7 [Tl A=Tueht A dq AT 79
YUY Feaiiaesl U5 IU-UE T W IU-UHE A=ai(ashT o ST S
THTIHT FHA ARL g0 | TSEor &7 GSaeia! 91T BeTgT STHRT TR
TEHIHT Sl 9RT AA I O g | Bedd T AHISAH] gHAT o=
W%W%@m | Elﬁ1ﬁfﬁt§lﬁl?'rF‘;{?)E"é[(Brusselssprouts)
HI EHAT AET/Teall WA o] ;-

, FATBY AAHAH AT
%4, |  aae A T (Maximum Residue | PIad
Limit)
1. Acibenzolar-S-methyl 0.7 mg/kg
2. Ametoctradin 9 mg/kg
3. Azoxystrobin 5 mg/kg
4. Bifenthrin 0.4 mg/kg
5. Boscalid 5 mg/kg
6. Chlorantraniliprole 2 mg/kg
7. Clothianidin 0.2 mg/kg
8. Cyantraniliprole 2 mg/kg
0. Cyazofamid 1.5 mg/kg
10. | Cycloxydim 9 mg/kg
11. Cypermethrins (including alpha- 1 mg/kg
and zeta- cypermethrin)
12. Dichlobenil 0.05 mg/kg
13. Difenoconazole 2 mg/kg
14. Dinotefuran 2 mg/kg
15. Flonicamid 2 mg/kg
16. Flubendiamide 4 mg/kg
17. Fluensulfone 1.5 mg/kg
18. Flutolanil 0.05 mg/kg
19. Flutriafol 1.5 mg/kg
20. Fluxapyroxad 2 mg/kg
21. Myclobutanil 0.05 mg/kg
22. Novaluron 0.7 mg/kg
23. Pirimicarb 0.5 mg/kg
24, Spinetoram 0.3 mg/kg
25. Spinosad 2 mg/kg
26. Spiromesifen 3 mg/kg
217. Thiamethoxam 5 mg/kg
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§.9 FATaeS ST (Flowerhead Brassicas) S9-99g: T8 SAwaiid e
A BHABMI, ARSI TMATHT WHN oG |

TETT AT MepUHT SEa-TeTe [9TEl AT ATThqH ATAT T

IT-9HE A-IaHT Wel Bl g1 NPT WIaHT THRIAT oA 1] -

FANTRT ATAHTH AT

4. | e e 7w LAt
(Maximum Residue Limit)
1. Acetamiprid 0.4 mg/kg
2. Chlorothalonil 5 mg/kg
3. Cyhalothrin (includes 0.5 mg/kg
lambda-cyhalothrin)
4. Cyprodinil 2 mg/kg
5. Deltamethrin 0.1 mg/kg
6. Fenamidone 4 mg/kg
7. Fipronil 0.02 mg/kg
8. Fluopicolide 2 mg/kg
9. Penthiopyrad 5 mg/kg
10. Pyraclostrobin 0.1 mg/kg
11. Spirotetramat 1 mg/kg
12. Trifloxystrobin 0.5 mg/kg

§.9.9 BABM/HSA (Cauliflower) :

TJq Aeqid SR ATqTeHaT

(Brassica oleracea convar. botrytis var. botrytis) YTl AT IS H

FAEGEE g1 WH Ty |
1. | S iy | SRR R W yonn
(Maximum Residue Limit)

1. Chlorpyrifos 0.05 mg/kg
2. Cyfluthrin/beta-cyfluthrin 2 mg/kg

3. Dimethoate 0.2 mg/kg
4. Fluopyram 0.09 mg/kg
5. Flupyradifurone 6 mg/kg

6. Imidacloprid 0.5 mg/kg
7. Indoxacarb 0.2 mg/kg
8. Metalaxyl 0.5 mg/kg
9. Methiocarb 0.1 mg/kg
10. Oxathiapiprolin 0.3 mg/kg
11. Oxydemeton-Methyl 0.01 mg/kg

£0000000000000
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12. Permethrin

0.5 mg/kg

13. Propamocarb 2 mg/kg

14, Sulfoxaflor 0.04 mg/kg
15. Tebuconazole 0.05 mg/kg
16. Teflubenzuron 0.01 mg/kg

&.9.] PG (Broceoli) : I9 A-¥id ST AMIATHAT  (Brassica
oleracea convar. botrytis var. italica) TAdehl Saleldl ATSAh! FATaRES
T W T |

1. | T fordr A | ! SRR WA | oo
(Maximum Residue Limit)
1. Bromide lon 30 mg/kg
2. Chlorpyrifos 2 mg/kg
3. Cyromazine 1 mg/kg
4. Diazinon 0.5 mg/kg
5. Dimethomorph 4 mg/kg
6. Fludioxonil 0.7 mg/kg
7. Fluopyram 0.3 mg/kg
8. Imidacloprid 0.5 mg/kg
0. Indoxacarb 0.2 mg/kg
10. Iprodione 25 mg/kg
11, Mandipropamid 2 mg/kg
12. Metalaxyl 0.5 mg/kg
13. Methoxyfenozide 3 mg/kg
14, Oxathiapiprolin 1.5 mg/kg
15. Permethrin 2 mg/kg
16. Propamocarb 3 mg/kg
17. Quintozene 0.05 mg/kg
18. Sulfoxaflor 3 mg/kg
19. Tebuconazole 0.2 mg/kg
20. Tebufenozide 0.5 mg/kg

&} B W@ (Head Brassicas) SU-8HE: T Al SRR AR
FRTHI, FHA TATICH, ANAAHT ST /Seell Wbl RHREE e |

TR THIOH ANMBUHT SHaTeTeH [&uET AT AT ad AT a9
JI-THE AR T o FGHTH TG AN g |

&.R.9 &I (Cabbage, head): I A=aiid ST AMIATHAT (Brassica
oleracea convar. capitata) FSdeT HIUSTET ISEHT RN Tog |

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( POOOOQEOO000
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. FATH! AeHAH /AT
%4, | Naae e T (Maximum Residue | PIead
Limit)
1 Acephate 2 mg/kg
2 Acetamiprid 0.7 mg/kg
3. Bromide lon 100 mg/kg
4, Chlorpyrifos 1 mg/kg
5 Cyfluthrin/beta-cyfluthrin 0.08 mg/kg
6 Cyhalothrin (includes lambda- 0.3 mg/kg
cyhalothrin)
7. Cyprodinil 0.7 mg/kg
8. Diazinon 0.5 mg/kg
9. Dimethomorph 6 mg/kg
10. Dithiocarbamates 5 mg/kg
11. Fenamidone 0.9 mg/kg
12. Fenamiphos 0.05 mg/kg
13. Fipronil 0.02 mg/kg
14, Fluazifop-p-butyl 3 mg/kg
15. Fludioxonil 0.7 mg/kg
16. Flumioxazin 0.02 mg/kg
17. Fluopicolide 7 mg/kg
18. Fluopyram 0.15 mg/kg
19. Flupyradifurone 1.5 mg/kg
20. Imidacloprid 0.5 mg/kg
21. Indoxacarb 3 mg/kg
22. Mandipropamid 3 mg/kg
23. Metalaxyl 0.5 mg/kg
24, Methiocarb 0.1 mg/kg
25. Methoxyfenozide 7 mg/kg
26. Oxathiapiprolin 0.7 mg/kg
217. Parathion-Methyl* 0.05 mg/kg
28. Penthiopyrad 4 mg/kg
29. Permethrin 5 mg/kg
30. Propamocarb 1 mg/kg
31. Pyraclostrobin 0.2 mg/kg
32. Quintozene 0.1 mg/kg
33. Spirotetramat 2 mg/kg
34. Sulfoxaflor 0.4 mg/kg
35. Tebuconazole 1 mg/kg
36. | Tebufenozide 5 mg/kg
37. Trifloxystrobin 1.5 mg/kg
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(@) ®AES (Fruits)

q. AW TAHT BARA (Citrus fruits) THE: TH THE A-aqiid GaUHr
(Rutaceae) TRARHT AHIITH THIR FOT 1 Helgk SEd B, Feae,
‘ﬁ?ﬁ[l Jq 9Hg BRI Hedell (Kumquats)lﬁ é‘*f |

TR TR AMBUDT ST TG AALTH! ATHTH A T
THE A=aicahT T TU-qHE a1 W TI-GUE A=ciiashT T Al AT

FOHT GHT AN gg | AT et hoet 9 9 forg T

EIEEINEAERIEEA)

LA e A Fera

aH (Maximum

Residue Limit)
1. 2,4-D 1 mg/kg
2. 2-Phenylphenol 10 mg/kg
3. Abamectin 0.02 mg/kg
4, Acetamiprid 1 mg/kg
5. Acibenzolar-S-methyl 0.01 mg/kg
6. Aldicarb 0.2 mg/kg
7. Aldrin* and Dieldrin* 0.05 mg/kg
8. Azoxystrobin 15 mg/kg
9. Bifenthrin 0.05 mg/kg
10. Boscalid 2 mg/kg
11. Bromide lon 30 mg/kg
12. Bromopropylate 2 mg/kg
13. Buprofezin 1 mg/kg
14. Carbaryl* 15 mg/kg
15. Chlorantraniliprole 0.7 mg/kg
16. Chlorpyrifos 1 mg/kg
17. Chlorpyrifos-Methyl 2 mg/kg
18. Clofentezine 0.5 mg/kg
19. Clothianidin 0.07 mg/kg
20. Cyantraniliprole 0.7 mg/kg
21. Cyflumetofen 0.3 mg/kg
22. Cyfluthrin/beta-cyfluthrin 0.3 mg/kg
23. Cyhalothrin (includes 0.2 mg/kg
lambda-cyhalothrin)

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( W 200000000
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24, Cypermethrins (including 0.3 mg/kg Excluding  shaddocks or
alpha- and zeta- pomelos
cypermethrin)

25. Deltamethrin 0.02 mg/kg

26. Difenoconazole 0.6 mg/kg

217. Diflubenzuron 0.5 mg/kg

28. Dimethoate 5 mg/kg Excluding kumquats

29. Diquat 0.02 mg/kg

30. Etoxazole 0.1 mg/kg

3L Fenbuconazole 0.5 mg/kg Except lemons and limes

32. Fenbutatin Oxide 5 mg/kg Including kumquats

33. Fenpropathrin 2 mg/kg

34. Fenpyroximate 0.6 mg/kg

35. Fenthion 2 mg/kg

36. Fluazifop-p-butyl 0.01 mg/kg

3. Fludioxonil 10 mg/kg

38. Glufosinate-Ammonium 0.05 mg/kg

39. Guazatine 5 mg/kg

40. Haloxyfop 0.02 mg/kg

41. Heptachlor* 0.01 mg/kg

42. Hexythiazox 0.5 mg/kg

43. Imazalil 5 mg/kg Except subgroups of oranges,

sweet, sour and lemons and
limes

44. Imidacloprid 1 mg/kg

45. Malathion 7 mg/kg

46. Metalaxyl 5 mg/kg

47. Methomyl 1 mg/kg

48. Methoxyfenozide 2 mg/kg

49. Oxathiapiprolin 0.05 mg/kg

50. Paraquat 0.02 mg/kg

51. Pendimethalin 0.03 mg/kg

52. Permethrin 0.5 mg/kg

53. Phosmet 3 mg/kg

54. Piperonyl Butoxide 5 mg/kg

55. Pirimicarb 3 mg/kg

56. Prochloraz 10 mg/kg

57. Propargite 3 mg/kg

58. Pyraclostrobin 2 mg/kg

59. Pyrethrins 0.05 mg/kg

60. Pyrimethanil 7 mg/kg

61. Pyriproxyfen 0.5 mg/kg

62. Saflufenacil 0.01 mg/kg

63. Spinosad 0.3 mg/kg
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g qAT TN JRTIEEP] AT TR ATIEIE i %% i R0zR




64. Spirodiclofen 0.4 mg/kg
65. Spirotetramat 0.5 mg/kg
66. Tebufenozide 2 mg/kg
67. Thiabendazole 7 mg/kg
68. Thiamethoxam 0.5 mg/kg
69. Trifloxystrobin 0.5 mg/kg

9.9 Gl a0 Gl Sl BIEsiie el Mandarins (including mandarin-
like hybrids) S9-9Hg: I9 BRSO f?@'ﬂ (iégwld (Citrus reticulate) EEIREDS
Fraar T @A™ (C. nobilis), Rgd SRIRMA™T (C. deliciosa), ed
FIHEIET (Citrus clementine), TICH SIFVIAT (C. tangaring /, Riga ffeq
(c. mitis ), T4cq WEIE=AH (C. madurensis), RgE IFEI (C. unshiu)
AAAHT GraaToTedl BTEHe v Teg |

eI FHITSH ARURT SHaTeTe [ATdl TasTeh! Ahad drAr a9
JU-GHE AT G Geaell Ul GAAASTEd BEES Herdl qHa ANl

B, | e Ry | e SR A | yp
(Maximum Residue Limit)
1. Dithiocarbamates 10 mg/kg
2. Fluopyram 0.6 mg/kg
3. Flupyradifurone 1.5 mg/kg
4, Fosetyl Al 50 mg/kg
5. Methidathion 5 mg/kg
6. Propiconazole 10 mg/kg
7. Spinetoram 0.15 mg/kg
8. Sulfoxaflor 0.8 mg/kg

1.9.9 gd« (Mandarin Orange): I8 Feaia ﬁ@'&[ Wﬁ (Citrus
reticulate), ﬁ;‘q‘*ﬁ%@l’&r (C. nobilis), ﬁ-@'ﬂ ‘fﬂ%ﬂq (C. poonensis), f@@??
EZERICAL (C. chrysocarpa) PEIGE RNIES W |

4. | S fordr A | ! SR WA | oo

(Maximum Residue Limit)
1. Carbofuran* 0.5 mg/kg
2. Carbosulfan* 0.1 mg/kg

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( W 200000000
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1.} YA qAr ARSI EESle A (Orange, sweet, Sour including
orange-like hybrids) SI-€9Hg: I9 BRI ﬁ@“ﬁ fefram < ﬁi?;ﬁ
EERIRE (Citrus sinensis and C. aurantium) EEIGE) S X ﬁ-@'@f
Hiidwiterr (Citrus myrtifolia),ﬁg'ﬂqlﬁ*@qﬁﬁﬂT (C. salicifolia), < IdHRT
TARSEN BEHE B Teg |

BT SHIO BT SA=TeTeh foordl Sy Aferbas A 79
IT-THE A IqhT Fel AR TA7 TATE BSOS el GHd 1] g -

4, | s Py | e Fuwad A | Yoo
(Maximum Residue Limit)

1. Amitraz 0.5 mg/kg
2. Azocyclotin 0.2 mg/kg
3. Carbendazim 1 mg/kg
4. Carbofuran* 0.5 mg/kg
5 Carbosulfan* 0.1 mg/kg
6. Chlorfenapyr 1.5 mg/kg
7. Cyhexatin 0.2 mg/kg
8. Dithiocarbamates 2 mg/kg
9. Flufenoxuron 0.4 mg/kg
10. Fluopyram 0.6 mg/kg
11. Flupyradifurone 4 mg/kg
12. Fluxapyroxad 0.3 mg/kg
13. Fosetyl Al 20 mg/kg
14. Imazalil 8 mg/kg
15. Lufenuron 0.3 mg/kg
16. Propiconazole 10 mg/kg
17. Spinetoram 0.07 mg/kg
18. Sulfoxaflor 0.8 mg/kg
19. Teflubenzuron 0.5 mg/kg
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3. ARG T 7T A B (Berries and other small fruits ) THg : I8 Awadiq
AZY, A, %4-733[ Q"@tgr BIhd, FEAaf (Strawberry), @t‘fl\ﬁf (Blueberry),
SeqTH A (Blackberry), 7»l-TI?ﬂ%I'ff(Cranberry) e GET TWER B
=g |

TEW THISH dlhURT SaIeTh [Suel Aagivasl Afdad AT
T9 GUE A=iicB] G SU-GUE AT W FU-GHE Araiiden] Wl SRS T
9 WA HAA GHA AR §Ng | e wat Ste T e ey waw
et W WA I TNg | Sedweeed (Blackcurrants), Y8HEEH
(Redcurrants),W(Whitecurrants) FEHT EHAT SI6 Aedh! Head!
‘f\' BRI ﬁfl_:)[ ‘Iﬁaz—

‘ N | TN ST AT
4. (Maximum Residue SR
fTdieeT Limit)

1. 2,4-D 0.1 mg/kg

2. Acetamiprid 2 mg/kg Except grapes and
strawberries

3. Azoxystrobin 5 mg/kg Except cranberry, grapes
and strawberry

4, Boscalid 10 mg/kg Except strawberry and
grapes

5. Carbendazim 1 mg/kg Except grapes

6. Chlorantraniliprole 1 mg/kg

7. Clothianidin 0.07 mg/kg Except grapes

8. Cyhalothrin 0.2 mg/kg

(includes  lambda-
cyhalothrin)

9. Cyprodinil 10 mg/kg Except grapes

10. | Fluxapyroxad 7 mg/kg Except grapes

11. | Imidacloprid 5 mg/kg Except cranberries,
grapes and strawberries

12. | Paraquat 0.01 mg/kg

13. |Pirimicarb 1 mg/kg Except strawberries and
grapes

14. | Thiacloprid 1 mg/kg

15. | Thiamethoxam 0.5 mg/kg

.9 TETH Fedt @A 6 (Small fruit vine climbing) S9-9g: 9 =¥ d
AT AIAHT TEHA ool AT AT HUHT Fd TEg, |

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( POOOOQEOO000
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e TR QBT ST [FTal AT ATHaH A= T
JU-GUE A qehT qel TETHN Frerl AT Beldl G/ AN geg:-

F. | S Ak | T ST A | s o

(Maximum Residue Limit)

1. Isofetamid 3 mg/kg
2. Pydiflumetofen 1.5 mg/kg
3. Pyriofenone 0.8 mg/kg
R.9.9 AFL(Grapes): Tq Feaitq fafew W% vitis vinifera) TeTidas!
EEEENERE (cultivar) et ml
. HARTD! AeHTH AT
F.F. | S A T (Maximum Residue Fieraa
Limit)
1. Abamectin 0.03 mg/kg
2. Acetamiprid 0.5 mg/kg
3. Aldicarb 0.2 mg/kg
4. Ametoctradin 6 mg/kg
5. Amitrole 0.05 mg/kg
6. | Azocyclotin 0.3 mg/kg
7. Azoxystrobin 2 mg/kg
8. Benalaxyl 0.3 mg/kg
9. Benzovindiflupyr 1 mg/kg
10. | Bifenazate 0.7 mg/kg
11. | Bifenthrin 0.3 mg/kg
12. | Boscalid 5 mg/kg
13. | Bromopropylate 2 mg/kg
14. | Buprofezin 1 mg/kg
15. | Captan 25 mg/kg
16. | Carbendazim 3 mg/kg
17. | Chlormequat 0.04 mg/kg
18. | Chlorothalonil 3 mg/kg
19. | Chlorpyrifos 0.5 mg/kg
20. | Chlorpyrifos-Methyl 1 mg/kg
21. | Clofentezine 2 mg/kg
22. | Clothianidin 0.7 mg/kg
23. | Cyantraniliprole 1 mg/kg For wine garpes
only
24. | Cyazofamid 1.5 mg/kg
25. | Cycloxydim 0.3 mg/kg
26. | Cyflumetofen 0.6 mg/kg

R N R S S
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27. | Cyhexatin 0.3 mg/kg
28. | Cypermethrins (including 0.2 mg/kg
alpha- and zeta-
cypermethrin)
29. | Cyprodinil 3 mg/kg
30. | Deltamethrin 0.2 mg/kg
31. | Dichlobenil 0.05 mg/kg
32. | Dichloran 7 mg/kg
33. | Difenoconazole 3 mg/kg
34. | Dimethomorph 3 mg/kg
35. | Dinocap 0.5 mg/kg
36. | Dinotefuran 0.9 mg/kg
37. | Dithianon 5 mg/kg For table and
wine grapes only

38. | Dithiocarbamates 5 mg/kg
39. | Emamectin benzoate 0.03 mg/kg
40. | Ethephon 0.8 mg/kg
41. | Etofenprox 4 mg/kg
42. | Etoxazole 0.5 mg/kg
43. | Famoxadone 2 mg/kg
44, | Fenamidone 0.6 mg/kg
45. | Fenarimol 0.3 mg/kg
46. | Fenbuconazole 1 mg/kg
47. | Fenbutatin Oxide 5 mg/kg
48. | Fenhexamid 15 mg/kg
49. | Fenpyrazamine 3 mg/kg
50. | Fenpyroximate 0.1 mg/kg
51. | Fluazifop-p-butyl 0.01 mg/kg
52. | Flubendiamide 2 mg/kg
53. | Fludioxonil 2 mg/kg
54. | Flumioxazin 0.02 mg/kg
55. | Fluopicolide 2 mg/kg
56. | Fluopyram 2 mg/kg
57. | Flupyradifurone 3 mg/kg
58. | Flusilazole 0.2 mg/kg
59. | Flutriafol 0.8 mg/kg
60. | Fluxapyroxad 3 mg/kg
61. | Folpet 10 mg/kg
62. | Fosetyl Al 60 mg/kg
63. | Glufosinate-Ammonium 0.15 mg/kg
64. | Haloxyfop 0.02 mg/kg
65. | Hexythiazox 1 mg/kg
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66. | Imidacloprid 1 mg/kg
67. |Indoxacarb 2 mg/kg
68. | Iprodione 10 mg/kg
69. | Kresoxim-Methyl 1.5 mg/kg
70. | Malathion 5 mg/kg
71. | Mandipropamid 2 mg/kg
72. | Meptyldinocap 0.2 mg/kg
73. | Metalaxyl 1 mg/kg
74. | Methidathion 1 mg/kg
75. | Methomyl 0.3 mg/kg
76. | Methoxyfenozide 1 mg/kg
77. | Metrafenone 5 mg/kg
78. | Myclobutanil 0.9 mg/kg
79. | Oxathiapiprolin 0.9 mg/kg
80. | Parathion-Methyl* 0.5 mg/kg
81. |Penconazole 0.4 mg/kg
82. | Permethrin 2 mg/kg
83. | Phosmet 10 mg/kg
84. | Propargite 7 mg/kg
85. | Pyraclostrobin 2 mg/kg
86. | Pyrimethanil 4 mg/kg
87. | Quinoxyfen 2 mg/kg
88. | Saflufenacil 0.01 mg/kg
89. | Spinetoram 0.3 mg/kg
90. | Spinosad 0.5 mg/kg
91. | Spirodiclofen 0.2 mg/kg
92. | Spirotetramat 2 mg/kg
93. | Sulfoxaflor 2 mg/kg
94. | Tebuconazole 6 mg/kg
95. | Tebufenozide 2 mg/kg
96. | Teflubenzuron 0.7 mg/kg
97. | Triadimefon 0.3 mg/kg
98. | Triadimenol 0.3 mg/kg
99. | Trifloxystrobin 3 mg/kg
100. | Triflumizole 3 mg/kg
101. | Zoxamide 5 mg/kg

RR ﬁ'ﬂT el aﬁﬁ[ (Low growing berries) S9-9¥g: I E T %Eﬁ'a
A TAASHT T/ FEAT -9 /A -FAearn wed el 94g |

TETT A B UBT SETeTe [Tl AT AfHaq | ag
TIT-9HE A iaenT HEAT o o AL A FHT A g
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*3. TRTRT AT T | Yo
\H (Maximum Residue Limit)
1. Acibenzolar-S-methyl 0.15 mg/kg
2. Flonicamid 1.5 mg/kg
3. Fluensulfone 0.5 mg/kg
4, Isofetamid 4 mg/kg
5. Pyrimethanil 3 mg/kg
6. Pyriofenone 0.5 mg/kg
7. Spiromesifen 3 mg/kg

.9 TAQ (Strawberry): T A=A WONAT UAART (Fragaria X
ananassa) YT Bl T6g |

3. TR B T | Yoy
H (Maximum Residue Limit)
1. Abamectin 0.15 mg/kg
2. Acetamiprid 0.5 mg/kg
3. Azoxystrobin 10 mg/kg
4. Bifenazate 2 mg/kg
5. Bifenthrin 1 mg/kg
6. Boscalid 3 mg/kg
7. Bromide lon 30 mg/kg
8. Bromopropylate 2 mg/kg
9. Buprofezin 3 mg/kg
10. | Captan 15 mg/kg
11. | Chlorothalonil 5 mg/kg
12. | Chlorpyrifos 0.3 mg/kg
13. | Chlorpyrifos-Methyl 0.06 mg/kg
14, | Clofentezine 2 mg/kg
15. | Cyantraniliprole 1.5 mg/kg
16. | Cycloxydim 3 mg/kg
17. | Cyflumetofen 0.6 mg/kg
18. | Cypermethrins (including 0.07 mg/kg
alpha- and zeta-
cypermethrin)
19. | Deltamethrin 0.2 mg/kg
20. | Diazinon 0.1 mg/kg
21. | Difenoconazole 2 mg/kg
22. | Dimethomorph 0.5 mg/kg

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




23. | Dinocap 0.5 mg/kg Except glasshouse-
grown strawberry

24. | Diquat 0.05 mg/kg
25. | Dithiocarbamates 5 mg/kg
26. | Ethoprophos 0.02 mg/kg
27. | Fenamidone 0.04 mg/kg
28. | Fenarimol 1 mg/kg
29. | Fenbutatin Oxide 10 mg/kg
30. | Fenhexamid 10 mg/kg
31. | Fenpropathrin 2 mg/kg
32. | Fenpyrazamine 3 mg/kg
33. | Fenpyroximate 0.3 mg/kg
34. | Fluazifop-p-butyl 0.3 mg/kg
35. | Fludioxonil 3 mg/kg
36. | Fluopyram 0.4 mg/kg
37. | Flupyradifurone 1.5 mg/kg
38. | Flutriafol 1.5 mg/kg
39. | Folpet 5 mg/kg
40. | Fosetyl Al 70 mg/kg
41. | Glufosinate-Ammonium 0.3 mg/kg
42. | Hexythiazox 6 mg/kg
43. | Imidacloprid 0.5 mg/kg
44. | Iprodione 10 mg/kg
45. | Malathion 1 mg/kg
46. | Meptyldinocap 0.3 mg/kg
47. | Methiocarb 1 mg/kg
48. | Methoxyfenozide 2 mg/kg
49. | Metrafenone 0.6 mg/kg
50. | Myclobutanil 0.8 mg/kg
51. | Novaluron 0.5 mg/kg
52. | Penconazole 0.5 mg/kg
53. | Penthiopyrad 3 mg/kg
54. | Permethrin 1 mg/kg
55. | Pyraclostrobin 1.5 mg/kg
56. | Quinoxyfen 1 mg/kg
57. | Spinetoram 0.15 mg/kg
58. | Spirodiclofen 2 mg/kg
59. | Sulfoxaflor 0.5 mg/kg
60. | Triadimefon 0.7 mg/kg
61. | Triadimenol 0.7 mg/kg
62. | Trifloxystrobin 1 mg/kg
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3. 9T BRR GE B (fruits—inedible peel) TWE: I SA=aiid T,

FHicTal a1 UTehehl AATATHT Sh] BIA 9igd el “It{a"l\ |

e IS qAMHTRT SHawmeTd FUEl qEeh At aw /A
T TYE Araiide] Gol IU-UYE qAT U II-GHE A=cTicieBl o AT HIel
G HOH GHG AN gg | A wet e 9 9n oy T |
YZFeeTHl THAT TN BT Feldl afdl 9T o oy | GirareT, i
TNAAHT HIAT HUHT HAH! GHHAT HIAT BEIYL Tl Al 9N [Td 15
AR SaTerE e AFdshT WA AT TR Q) Rl ATaREr (whole
commaodity basis) ITUTAT TIEI ‘ﬁ?z’:—

| T HALTHT AAHAH AT IR
EGHR . . -
et - (Maximum Residue Limit)
1 Glufosinate- 0.1 mg/kg Except banana and
Ammonium Kiwifruit
2. Paraguat 0.01 mg/kg
3 Prochloraz 7 mg/kg

3.9 9T BRR @ET 990 d (Inedible Peel — Small) SI-99g: a9
Feaita forll, 3 (Bael fruit), IGEL (Tamarind) I dRT A Eeamr hed
[T IET HUHT AT FloR @led BA UG | <e1d FHIoH qllebuaT
ST oIl AFSTTeRT AfdH AT TG IU-GHE AicBT G AT
IR @Ig AT HerAl GHA AN §oe:-

3.9.9 R (Litchi): 7@ s=avfa for= fomfeag a1 SRferam o=l (Litchi
chinensis or Nephelium litchi) Ylfdhl Fel U6e |

AT
4. EiCRINCARELEEIN It Afewan A | Fiwa
(Maximum
Residue Limit)
1. Cypermethrins (including alpha- and 2 mg/kg
zeta- cypermethrin)
2. Endosulfan* 2 mg/kg
3. Spinetoram 0.01 mg/kg
4. Spirotetramat 15 mg/kg

oooooooooooooooooooooooooooooooooooooooooooooooooo
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3.3 T R WEA Hedl a7 HUHT AT B (Inedible Smooth Peel
— Large) SY-99E : 9 AT (docl AT HUHT 419, 64, FAR, @,
TR TIAHT Ale [FGarl Fed AT HleR @led gal wel 2G|
e TS qAMBTRT SHawTeTS e AassT At qEr a9 Su-

UG A=aRIaT T Herdl GHd A gig;:-

3.R.9 &AM (Mango) : I IA=did TIIHIHT Hiceal (Mangifera indica)

YSfdh! e 9Eg |

, FANTH! HAHAH WA
%4, | Nae s T (Maximum Residue | 15
Limit)
1. Abamectin 0.01 mg/kg
2. Azoxystrobin 0.7 mg/kg
3. Buprofezin 0.1 mg/kg
4. Carbendazim 5 mg/kg
5. Clothianidin 0.04 mg/kg
6. Cyantraniliprole 0.7 mg/kg
7. Cyhalothrin (includes lambda- 0.2 mg/kg
cyhalothrin)
8. Cypermethrins (including 0.7 mg/kg
alpha- and zeta- cypermethrin)

9. Cyromazine 0.5 mg/kg
10. | Difenoconazole 0.07 mg/kg
11. | Dimethoate 1 mg/kg
12. | Dithiocarbamates 2 mg/kg
13. | Endosulfan* 0.5 mg/kg
14. | Fenvalerate 1.5 mg/kg
15. | Fludioxonil 2 mg/kg
16. | Fluopyram 1 mg/kg
17. | Fluxapyroxad 0.6 mg/kg
18. | Imidacloprid 0.2 mg/kg
19. | Kresoxim-Methyl 0.1 mg/kg
20. | Profenofos 0.2 mg/kg
21. | Pyraclostrobin 0.6 mg/kg
22. | Spinetoram 0.01 mg/kg
23. | Spirotetramat 0.3 mg/kg
24. | Tebuconazole 0.05 mg/kg
25. | Thiabendazole 5 mg/kg
26. | Thiamethoxam 0.2 mg/kg

£0000000000000
g qAT TN JRTIEEP] AT TR ATIEIE i RR¥ i R0&R




3.3.] AT (Papaya): 9 I=iid HIaT T9MAT (Carica papaya) Tl
T TRy |

, FHARTH! ATHAA AT
%, | NaTwe e T (Maximum Residue | 15
Limit)
1 Abamectin 0.01 mg/kg
2 Azoxystrobin 0.3 mg/kg
3. Chlorfenapyr 0.3 mg/kg
4, Chlorothalonil 20 mg/kg
5 Clothianidin 0.01 mg/kg
6 Cypermethrins (including 0.5 mg/kg
alpha- and zeta- cypermethrin)
7. Difenoconazole 0.2 mg/kg
8. Dithiocarbamates 5 mg/kg
0. Endosulfan* 0.5 mg/kg
10. Fluxapyroxad 1 mg/kg
11. Methoxyfenozide 1 mg/kg
12. Pyraclostrobin 0.15 mg/kg
13. Pyriproxyfen 0.3 mg/kg
14, Spirodiclofen 0.03 mg/kg
15. Spirotetramat 0.4 mg/kg
16. Tebuconazole 2 mg/kg
17. Teflubenzuron 0.4 mg/kg
18. Thiabendazole 10 mg/kg
19. Thiamethoxam 0.01 mg/kg
20. Trifloxystrobin 0.6 mg/kg
21. Triflumizole 2 mg/kg

3.R.3 IFI (Pomegranate) : I8 =aiid gﬁw ATCH (Punica granatum)
AT el I5g |

4. | S ok | T S WA | oo
(Maximum Residue Limit)
1. Chlorantraniliprole 0.4 mg/kg
2. Cyantraniliprole 0.01 mg/kg
3. Cyprodinil 5 mg/kg
4. Fludioxonil 3 mg/kg
5. Flumioxazin 0.02 mg/kg
6. Imidacloprid 1 mg/kg
7. Saflufenacil 0.01 mg/kg

9000000000000
R05R i EES ;@W AT AT GRGEEER AT UER A0S




3.3.¥ THTET (Avocado): T A=aiid UG AHNHT (Persea americana)

el el I5g |
4. | T fordr | TR SE WA | oo
(Maximum Residue Limit)

1. Abamectin 0.01 mg/kg
2. Bromide lon 75 mg/kg
3. Buprofezin 0.1 mg/kg
4, Clothianidin 0.03 mg/kg
5. Cyprodinil 1 mg/kg
6. Difenoconazole 0.6 mg/kg
7. Endosulfan* 0.5 mg/kg
8. Fenpyroximate 0.2 mg/kg
9. Fludioxonil 1.5 mg/kg
10. Fosetyl Al 20 mg/kg
11. Metalaxyl 0.2 mg/kg
12. Methoxyfenozide 0.7 mg/kg
13. Pyraclostrobin 0.2 mg/kg
14, Spinetoram 0.3 mg/kg
15. Spirodiclofen 0.9 mg/kg
16. Spirotetramat 0.4 mg/kg
17. Tebufenozide 1 mg/kg
18. Thiabendazole 15 mg/kg
19. Thiamethoxam 0.5 mg/kg

3.3.% FT (Banana): T9 IAHId WA (Musa Spp) SashT faa gTeiore

T R TG |

. | WA ANl T | AEEh ABad HAT | bihad
(Maximum Residue Limit)

1. Acibenzolar-S-methyl 0.06 mg/kg
2. Azoxystrobin 2 mg/kg
3. Bifenthrin 0.1 mg/kg
4. Bitertanol 0.5 mg/kg
5. Boscalid 0.6 mg/kg
6. Buprofezin 0.3 mg/kg
7. Cadusafos 0.01 mg/kg
8. Carbendazim 0.2 mg/kg
9. Carbofuran* 0.01 mg/kg
10. Chlorothalonil 15 mg/kg
11. Chlorpyrifos 2 mg/kg
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12. Clothianidin 0.02 mg/kg
13. Difenoconazole 0.1 mg/kg
14. Diquat 0.02 mg/kg
15. Dithiocarbamates 2 mg/kg
16. Ethoprophos 0.02 mg/kg
17. Fenamiphos 0.05 mg/kg
18. Fenarimol 0.2 mg/kg
19. Fenbuconazole 0.05 mg/kg
20. Fenbutatin Oxide 10 mg/kg
21, Fenpicoxamid 0.15 mg/kg
22. Fenpropimorph 2 mg/kg
23. Fipronil 0.005 mg/kg
24. Fluazifop-p-butyl 0.01 mg/kg
25. Fluopyram 0.8 mg/kg
26. Flusilazole 0.03 mg/kg
217. Flutriafol 0.3 mg/kg
28. | Fluxapyroxad 3 mg/kg
29. Glufosinate-Ammonium 0.2 mg/kg
30. Glyphosate 0.05 mg/kg
31. Haloxyfop 0.02 mg/kg
32. Imazalil 3 mg/kg
33. Imidacloprid 0.05 mg/kg
34, Isopyrazam 0.06 mg/kg
35. Propiconazole 0.1 mg/kg
36. Pyraclostrobin 0.02 mg/kg
37. Pyrimethanil 0.1 mg/kg
38. | Saflufenacil 0.01 mg/kg
39. | Tebuconazole 1.5 mg/kg
40. | Terbufos 0.05 mg/kg
41. | Thiabendazole 5 mg/kg
42. Thiamethoxam 0.02 mg/kg
43. | Triadimefon 1 mg/kg
44, | Triadimenol 1 mg/kg
45. | Trifloxystrobin 0.05 mg/kg
3.3 H TE@ET GE a1 AT ST WCHT gl Bl (Inedible rough or
hairy peel - Large) 39-94g: A4 e sﬁmr T@HeEY, AR

TAAAHT AT TETe Gl a7 SRl AT HUHT ol el T2g | S8

oooooooooooooooooooooooooooooooooooooooooooooooooo
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U QMBS ST el AaQThl AfHhad A a9 I9-998
AeeTaT T Herdl T ] gy |

3.3.9 EFHTER (Pineapple) : TF A=A A HIHIGE aAT TATH AICHT
(Ananas comosus or A. sativus) FPEIREARIC) EIECE |

FE. | NaTE B A AR SUHTH A | 3o
(Maximum Residue Limit)
1. Abamectin 0.002 mg/kg
2. Carbendazim 5 mg/kg
3. Clothianidin 0.01 mg/kg
4. Diazinon 0.1 mg/kg
5. Dimethomorph 0.01 mg/kg
6. Disulfoton 0.1 mg/kg
7. Ethephon 1.5 mg/kg
8. Fludioxonil 5 mg/kg
9. Heptachlor* 0.01 mg/kg
10. Propiconazole 2 mg/kg
11. Pyraclostrobin 0.3 mg/kg
12. Pyriproxyfen 0.01 mg/kg
13. Thiamethoxam 0.01 mg/kg
14. Triadimefon 5 mg/kg
15. Triadimenol 5 mg/kg

3.¥ SI%RT @R AEqH e el (Inedible Peel - Vines) S9-4#g: I9

H=aid Rl T@ATT Tad AeHl e el IG5 |

II-THE F=aIqeT T Teldl AT AR §Teg:-

3.¥.9 BFd (Kiwi fruit): T@ savta ufeeffear sfremn o ufaeffear

ERIRE (Actinidia deliciosa or A. chinensis)?ﬂﬁ'ﬁ A WY |

TETT A AP Ub! ST (el AT Afdehad Wrar a9

FE, | e B T AR AWHH WA | Yy
(Maximum Residue Limit)

1. Acibenzolar-S-methyl 0.03 mg/kg
2. Boscalid 5 mg/kg

3. Diazinon 0.2 mg/kg
4. Fenhexamid 15 mg/kg
5. Fludioxonil 15 mg/kg
6. Glufosinate-Ammonium 0.6 mg/kg
7. Iprodione 5 mg/kg

8. Permethrin 2 mg/kg
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9. Spinosad 0.05 mg/kg
10. Spirotetramat 0.02 mg/kg
11. Tebufenozide 0.5 mg/kg
12. Thiacloprid 0.2 mg/kg

¥ 9 WfdeT we (Pome fruits) 9Hg: I9 A=l €T3, ATETH, g@aﬁ?{
TITHT &G T AT A FTGaTHr Fod W Jordr (Rosaceae) @R
FeANd O Head: ¥ (Malus) T TTS3@ (Pyrus) SRIHT il 968 |
T YHRHT HAEHT eTR e (fleshy tissue) T TIUHT HIAT (core)
ot ot (seed) 3% g7 |

TET FAISIH ANMBUHT SHATTH EOTEl AqeTeh! ATdHTH A= T
YUE Al O SU-GHE a9l IU-UHE deiiap] ¥ EER Her

UG AR gy | [Ew el WeA BN wee! Al A o] ae-

. AR AqHAH AAT
%.9. W W H (Maximum Residue Wﬁ
Limit)
2,4-D 0.01 mg/kg
1. Abamectin 0.01 mg/kg
2. Acetamiprid 0.8 mg/kg
3. Aldrin* and Dieldrin* 0.05 mg/kg
4, Amitraz 0.5 mg/kg
5. Amitrole 0.05 mg/kg
6. Benzovindiflupyr 0.2 mg/kg
7. Bifenazate 0.7 mg/kg
8. Bitertanol 2 mg/kg
9. Bromopropylate 2 mg/kg
10. Captan 15 mg/kg
11. Carbendazim 3 mg/kg
12. Chlorantraniliprole 0.4 mg/kg
13. Chlorpyrifos 1 mg/kg
14, Chlorpyrifos-Methyl 1 mg/kg
15. Clofentezine 0.5 mg/kg
16. Clothianidin 0.4 mg/kg
17. Cyantraniliprole 0.8 mg/kg
18. Cycloxydim 0.09 mg/kg
19. Cyflumetofen 0.4 mg/kg
20. Cyhalothrin (includes lambda- 0.2 mg/kg
cyhalothrin)
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21. Cypermethrins (including 0.7 mg/kg
alpha- and zeta- cypermethrin)
22, Cyprodinil 2 mg/kg
23. Diazinon 0.3 mg/kg
24, Difenoconazole 4 mg/kg
25. Diflubenzuron 5 mg/kg
26. Diquat 0.02 mg/kg
217. Dithianon 1 mg/kg
28. Dithiocarbamates 5 mg/kg
29. Dodine 5 mg/kg
30. Emamectin benzoate 0.02 mg/kg
31. Etoxazole 0.07 mg/kg
32. Fenarimol 0.3 mg/kg
33. Fenbuconazole 0.5 mg/kg
34. Fenbutatin Oxide 5 mg/kg
35. Flonicamid 0.8 mg/kg
36. Fluazifop-p-butyl 0.01 mg/kg
37. Flubendiamide 0.8 mg/kg
38. Fludioxonil 5 mg/kg
39. Flumioxazin 0.02 mg/kg
40. Fluopyram 0.5 mg/kg
41, Flupyradifurone 0.9 mg/kg
42, Flusilazole 0.3 mg/kg
43. Flutriafol 0.4 mg/kg
44, Fluxapyroxad 0.9 mg/kg
45, Fosetyl Al 50 mg/kg
46. Glufosinate-Ammonium 0.1 mg/kg
47. Haloxyfop 0.02 mg/kg
48. Hexythiazox 0.4 mg/kg
49, Iprodione 5 mg/kg
50. Isofetamid 0.6 mg/kg
51. Isopyrazam 0.4 mg/kg
52. Kresoxim-Methyl 0.2 mg/kg
53. Lufenuron 1 mg/kg
54, Metalaxyl 1 mg/kg
55. Methoxyfenozide 2 mg/kg
56. Metrafenone 1 mg/kg
57. Myclobutanil 0.6 mg/kg
58. Novaluron 3 mg/kg
59. Paraquat 0.01 mg/kg
60. Penthiopyrad 0.4 mg/kg
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61. Permethrin 2 mg/kg
62. Phosmet 10 mg/kg
63. Pirimicarb 1 mg/kg
64. Pyraclostrobin 0.7 mg/kg
65. Pyrimethanil 15 mg/kg
66. Saflufenacil 0.01 mg/kg
67. Spinetoram 0.05 mg/kg
68. Spirodiclofen 0.8 mg/kg
69. Spirotetramat 0.7 mg/kg
70. Sulfoxaflor 0.3 mg/kg
71. Tebufenozide 1 mg/kg
72. Thiabendazole 3 mg/kg
73. Thiacloprid 0.7 mg/kg
74. Thiamethoxam 0.3 mg/kg
75. Trifloxystrobin 0.7 mg/kg
¥.9 ®A< (Apple) : T Frald T SrARe s (Malus domesticus)
YSIfdh! el 946G |
4. | S ey | TRl ST WA ypon
(Maximum Residue Limit)
1. Acibenzolar-S-methyl 0.3 mg/kg
2. Azocyclotin 0.2 mg/kg
3. Boscalid 2 mg/kg
4. Buprofezin 3 mg/kg
5. Cyfluthrin/beta-cyfluthrin 0.1 mg/kg
6. Cyhexatin 0.2 mg/kg
7. Deltamethrin 0.2 mg/kg
8. Dinocap 0.2 mg/kg
9. Diphenylamine 10 mg/kg
10. Ethephon 0.8 mg/kg
11. Etofenprox 0.6 mg/kg
12. Fenamiphos 0.05 mg/kg
13. Fenitrothion 0.5 mg/kg
14, Fenpyroximate 0.2 mg/kg
15. Folpet 10 mg/kg
16. Imidacloprid 0.5 mg/kg
17. Indoxacarb 0.5 mg/kg
18. Malathion 0.5 mg/kg
19. Methidathion 0.5 mg/kg
20. Methomyl 0.3 mg/kg
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21. Parathion-Methyl* 0.2 mg/kg
22. Penconazole 0.1 mg/kg
23. Propargite 3 mg/kg

24, Spinosad 0.1 mg/kg
25. Tebuconazole 1 mg/kg

26. Teflubenzuron 0.5 mg/kg
217. Triadimefon 0.3 mg/kg
28. Triadimenol 0.3 mg/kg

¥.] AU (Pear) : I8 AN (T UTe<d HIFIHE (Pyrus communis), TTE<&
IERBICTAT (P, pyrifolia), TS seeaqasd  (P. bretschneideri), TTa<&
FITQ'EI‘PGI'H (P. sinensis) EEIGEAR ] tl‘ff?‘ﬁ |

7.7, | S Py | T O WA | g
(Maximum Residue Limit)
1. 2-Phenylphenol 20 mg/kg
2. Azocyclotin 0.2 mg/kg
3. Buprofezin 6 mg/kg
4. Cyfluthrin/beta-cyfluthrin 0.1 mg/kg
5. Cyhexatin 0.2 mg/kg
6. Dimethoate 1 mg/kg
7. Diphenylamine 5 mg/kg
8. Ethoxyquin 3 mg/kg
9. Etofenprox 0.6 mg/kg
10. | Fenpyroximate 0.2 mg/kg
11. Imidacloprid 1 mg/kg
12. | Indoxacarb 0.2 mg/kg
13. | Methidathion 1 mg/kg
14. | Methomyl 0.3 mg/kg
15. | Oxydemeton-Methyl 0.05 mg/kg
16. | Penconazole 0.1 mg/kg
17. | Tebuconazole 1 mg/kg

9&. FENEA TI'@'Q@T T SIS (Processed foods of plant origin)

JIH qIh wﬁm gug 90) AT ¥q HUTd AT 90T ¥ 7T 088/90 /3%
T U 93) FEIT Q0 HuTd AT9F 9T ¥ f6fq R050,/03/3Y%

) FEAEE SR @re e (Derived edible products of plant origin)

9. Far awr & R (Tea and Herb teas) : I8 Feaqita feram (camellia
sinensis), HTHETSA (Camomile or Chamomile), HT W (Lemon verbena),
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AEH Wﬁ'ﬂ'ﬂ'@[ (Lime blossoms), EICE] (Mayweed), e fo (Peppermint
tea), TSTeT (Roselle) TIIIEHT F-EAIdenT ATaels RIg YeBTUL a1 Feire T8
YHR AMGUHT U q&Te TS FANT A @Tel 97 oG |

e FHE QMR Saers T s wan A
T qUE Araiiaen W SU-GHE q9T W SU-UHE Aaiiabt g9 fHar ae
eel R a¥a A gy | A e B sEdenn dfeswaw we
TG T A1 a1 GaT (996 Rl i ARauab] saedrahl @ e
R AR g |
4, | s Py | TR Sead | Yoo

(Maximum Residue Limit)
q. Profenofos 0.5 mg/kg

9.9 ®ar (Green tea, Black tea-fermented & dried): Iq Feaita FaTafern
RARE. (Camellia sinensis) TSTeT fAaTa®! {1 9T qTdars fhvas T
A T ghTe AR T soad (R, T saiga™) a1 B & (black
or green tea) wg |

. AP ATGHTH AT
*.9. W ﬁqﬁﬂﬁ | (Maximum Residue %ﬁ;q_d

Limit)

1 Bifenthrin 30 mg/kg

2. Chlorfenapyr 60 mg/kg

3. Chlorpyrifos 2 mg/kg

4 Clothianidin 0.7 mg/kg

5 Cypermethrins (including 15 mg/kg

alpha- and zeta- cypermethrin)

6. Deltamethrin 5 mg/kg

7. Dicofol 40 mg/kg

8. Endosulfan* 10 mg/kg

9. Etoxazole 15 mg/kg

10. | Fenpropathrin 3 mg/kg

11. | Fenpyroximate 8 mg/kg

12. | Flubendiamide 50 mg/kg

13. | Flufenoxuron 20 mg/kg

14. | Hexythiazox 15 mg/kg

15. | Imidacloprid 50 mg/kg

16. | Indoxacarb 5 mg/kg
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17. | Methidathion 0.5 mg/kg

18. | Paraquat 0.2 mg/kg

19. | Permethrin 20 mg/kg

20. | Propargite 5 mg/kg

21. | Pyraclostrobin 6 mg/kg

22. | Spiromesifen 70 mg/kg

23. | Thiamethoxam 20 mg/kg
HIHT AfCTHTETH Jeciiad (*) Fire TrreysHT FomdEe uremr w2 T
Fiafeaa e fadee g |

qu. fafder

9.9 @ uETde et & u# (Direct Contact) AT TS FNTSTERT FHNT SFwET:

JIH T THILTT: GUS 93) T %3 ITel A99F 9T ¥ f6fd 2050/90/3Y%

F 9fq @ T, saaardl a1 famdr @ gerdel faur avgs
(Direct Contact) |T #T3H T HHTA Af@UH, FIATCHT AT IFTSTHT
FEAATS GAT TF G139 ST |




GToll UGrRi®! 3ifoarR] JoRaR

TIH qah THINTT: U 3%) AT W AT Torga A1 3 fafq 0¥3/0%/93

TIH qah [T GUg Y\9) T@IT 39 qurel 197 9T ¥ fafd 0¥ /0% /95

ST UTH FAMHT: TUS 93) J@IT & 9T IroTqT AT 3 fAfT R050/0%/9%

AT PR IAT TaTd UF, Q033 %I THT 90 P ATIHR FANT T FGRTH!
TATRT T[UETR AT AIAT T8 THINTH dlebeble AT AT AR TR G -

. TUTECRT & (Scope):-

FHERTHT ATNT JATEH TAT WTHIAGT TRUHT T Tebeept a1 (Poultry Feed)
B FEIEHT AT R AN g7 |

. IEwE TUTEdR affage (Essential Composition and Quality Factors):-

2.9 ®EHI A1 Tieq (Pellets), %+ (Crumbs) ar g&T (Powder) ST&T
AETHT g7 FF G |

3R FEITHT AT IATEH &[T FH, HAH, TGN, T, S, =AHA, WA, Fawe
TEAD! TU3T, T qA, ATHATTRT [T, AR AT, STaTHerr {27, TaTHeh!
e (Maize gluten), 9 o4, T2 919 S1AUeE & (DOC), Tarhl &al,
T fag fraT (Sal seed meal), HIATEE, = I o, STE FNTTTH HEhT,
@ 74, @ |reT, g e (Shell grit), 8EST =07 TR FERT @I Aol
AT TRTIEE FHoAT TETIHl FAAT FANT T Fieh B |

3.3 ST URTIHT URR dfg T a7 O H1IH IET ATaeTHdT AR G
qeaes (AT AR a1 9819 (e aftade) q91 e armefa (g
ufefav) g T Afds |

R IETHT Ufeeamatiaa (Antibiotics) T WART T 9T+ & |

¥ TG AT GETH] R AT HAT ZETIH AR Joor@ A FHITH 5 T8, -

R3I% @'ﬂ H?JT EHT qqlqmw ElRER] TUETY /9SS




o> D 2 ) > aT

oo %v; E E £, (E
o Tree EE EE”” EB Edz E| B EE
EE E*E = EE EE 8

q. | e e, g w| ow| ow| o ow| v owl o n
(Moisture, Maximum)

R, | e s, T e R ® ® Ow B R OB ORW
sfeefaer ar ufadimuy wm
)
(Moisture when mold inhibitor
or acidifier has been used,
maximum)

3. | e e giqerd, wdrm Ro,0| %0 %ol 9%o0| RR.0| R%o| Roo| Ko
(Crude protein, minimum)

¥, | %z e gfqem, a@m go| ¢o|l <¢o|l Ro| %ofl %o %o| %o
(Crude fiber, maximum)

Y. | e e i, gém Ro|  Rof Ro Ro| 34| 34| 34 ER
(Crude fat, minimum)

g, | ufe e 9 g, ¥o| ¥.0| Y0 ol U4l 4| 34 ER
FEHT
(Acid insoluble ash, maximum)

© | Freferm gfaera, wém 9.0 9.0 3.0 e 20| oRo| ool o.64
(Calcium, minimum)

5. |7 (@iead FRIEE) e, o4 o4 o4 o4 o4 o4l oW o4
afear
(Salt as Sodium chloride,
maximum)

Q. | %A wERRE, giaed, At 08| 084| o.g4| o0&4| o8| o] o.8 0,9
(Total Phosphorous, minimum)

qo. | Tk e, Frw o o8| ol ogu| x| 23l 3R] o
(Lysine, minimum)

qq. | FRfairret fcera, srdren 0| o3| o3| o3| ob| o4| ob| oxy
(Methionine, minimum)
fafaeimren fawarea gfqera, admr

R (Methionine and cysteine, 0.90 O‘io O'?‘O OL‘\L\ 2’0 O'Q‘ O’% O‘CL\
minimum)

q3. | FeErrEE ET 3¢00| 3400 | %00 | R¥00| %00 | 3000|3900 3300

(Metabilizable energy kcallkg,
minimum)




)

ATSITERT TATSTHERT ATHT, -

‘Al AT AT FedTehl IA1 “TAY” WA ATS BT AR
FEIATE GATSH T THRT T |

“CReTepT TATNT eI ehal FEXTehT STAT“TAR” HwATel A1 gwll 3fa 4T
TATHHH] AT el I AARTITHET TEaT HEXATS GaATS+ Il TFh
T |

“ORel T HERTHT AT “TA3” AT I9 FIEiE s aeraed
TR T B I ITell FERTATE GATSH AT TR T8 |

“Ohel O FHERTHN AT TET “TAY” T TATAT geqToeaT ael
IR TH e 9T FERATS AT a1 TFh 7% |

FIEeR AectTebl 96 AT “fao” swwrel =y fam qvepT SiTgelk FERTa!
Ww—é' GaT3e AT GHRT TG |

ghal greelk Feodtehl a1 “farq” el o= fam df@ srggrew fam

)

~

AP FgeR HEITH] AeATdAls GATSH AT THHT T |

FrEeR HERTH AT “TaR” AT SATad fadahg aanfad fad awe
JeeR HEITATS AT &I THFT T8 |

ASAT FHGIH! ATTH AT “Ta3” AT Faniad faqar dfe IHTH
Jee HEIATS AT T THHT T8 |

R OHE 3 I 93 TEARN AMRDAE UEEHT WAT ATl fEqraed Taaier ed
FrareAT (Dry weight basis) TTOMT TRUHT B |

R.Y HSHI, TEICH, fqore], gHl qal =T {7 AHTr K@l e fafh
faqzor ¥ 941w T &R |

3. BIM%R® dcd a4gr faaar @@ (Residuces):-
FHEIH AT ETTFNEF Teageed] AT T Fare=ar afg g7 ga-

IR

*.9.

ZFRTLEH dcaehl A |

2.

Wﬁﬁ‘dg, ﬁ-T.?JT,/EF.Trﬁ.*, FETHT (Arsenic, mg/kg, maximum) R.0

A<, .37, /3. S0.*, FEET (Flourine, mg/kg, maximum) 30.0

fear, f.3m. /%.5% FET (Lead, mg/kg, maximum) 4.0

CﬂfT, ﬁ-T.‘JT./a\E.GT\T.*, FErHT (Mercury, mg/kg, maximum) R.0




«. | difeaw Arearse, M. /& S derH 24.0

(Sodium Nitrite, mg/kg, maximum)

€. | e, TR /&SI FerET (Castor, mg/kg, maximum) go.0

o. | fe wifad, fam /& S Fer Ro.o0
(Free gossypol, mg/kg, maximum)

¢. | wemetems fa,, argmmme gfafeammy, adm Re.0

(Aflatoxin B4, ug/kg, maximum)
*qar /&, 5. w=Irer fafaame sfafeammaarg s |
¥. BT ¥ Ay Q" a9 (Packaging and Labeling requirements):-
FEGRTH] TATATS THT T F@@l, T, ThRAH e HH aRT a1 AT a1
qITATaT AREGTHRT bl ART AT ATHTES HRTSTHl ARTHT T7= T ATHTT
IS, | DThTg TRUHT F@RTH AT ART/ ATHSHT 81T THITTHET
[TaRT @ AUH g T -
%) AR Gle=TT ol A7 T FTeS ! ATH,
g) TEATH T,
M) IATEHB ATH T ST,
o) GE A () ¥ ATTHTH G T,
%) A A
) Ioqred fafq ¥ s fafa
F) T qAT57ET, Hivg givafdda? T UGSIHTAT ATFATET STHT TAT
HUHAT |7 Jooi@ T 94,
ST) FrEr ¥ g Afteriee 9T ARTRTAST T4,
%) qUSRY fafa
) AT AAAIT THEIT |

¥) IR, GIeo a9t qA1S:
%) AT AT AU IASTIAHT TR FAUHT (I 450 & dfegdre TR & |
@) a7 AT YRE 9UH tafq Ifg gve we, Ferm 39, fafg jog¥ /o

R /9% T AT IASTTA AT Y AT THIT FGRTR ITAT TR TR
T AT ABURT AT THIRAT THTCATT BT TAT SRR HeATATRT
AT GRS g, |

) U (@) THITHET AT THITH TT T FH FRATEES T AT
FHITTH el WA, |




R g fewr d, At T ek

Y UZh TR U 3]) F@T 39 FUTel oI 9T 3 fAfd R0%%/0% /99

T 92F [T U ¥0) T&T 4R AT I+ 91T 3 fafq 0¥/ 03/95

d GIR: @UE ¥0) HE@T & 7 o9 W1 ¥ FAfq 30%9/0%/35

3o fam g, FAPT I q9rd Ao g9 fow e, Sers o aer garderg
TRET 948 ¥ AT ST YSTIHl UG a1 Al (e s e 9
FHITSTHF! I |

et
@) RAF e EICAECII

9. ST giqeTd (| 99.0 % (A

3. HE Glfed (AT X €.3%) 0.0 % ()

3. %S WE % (AEHD) 34 % 3fE w v I
¥. HE HIgaAT % (ATEAT) 9 % (STGTH)

Y. UfE s qEE % (FTEHE) ¥ % (TG

% FMETH % (|IFHD) 0.4 % (IdrH)

o AV (HTSTH FRTES) % (ATEHT) .0 % (FETHT)

S. ®ITRRA % (HTEHT) 0.4 % (IdrH)

?. fwartes @ (g, 7, /%, S {000 (FETH)
0. AT AT § Yo T (e W fafead) (@@
TR .-

ard WX fafeaa (1. 91 d1) 9 U SRE AR U A AR O |

@) IUThH AMASHET el @d a1 Tare—
9) ASH, TRTUH], BRI ANH AT GUT TN AT T ATIT TH Tard

AfAereT gae |

) IR ATCAHTHT [GSUHT TURAR AT ATATH IRTT TT2T g |

3) QWIRh NP [GZURT [UMER a1 HAES Hed U AT U ol
AT IRFT AET AHTAT 9fT AT I q&Td UG ¥ qRfg e
qUHT AT S |

(%) g iABTAT faguept =i quEeHe A Fe R 2fg ¢ T TuEsd
&I HIATE® AIAehl (EaTerel TeAieT e AT Ut TRTH & |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE

EEA



fa2cAuoT GIqR (A1 uGrel)

T U2h THATT: @US %3) AfRThTS 30% =uret Ierda 9T ¥ fufq 3090 /99 /09

T U2h FUE: U %) FEIT 99 1T o197 AT ¥ fafq 0vs /0% /3%

AT PR H FAT IAI= [TFH HATAT AIAEqRl @ra iaig a9
O A= e ¥ &1 9N Ardede wratadare yanenar fageror dar
AT R AT YA T A9d FFAT g T ASTEAH] REEHT 8T
FHITTH qRATS 9 T fAfd 2005 1 31 ¥ AT WM W ar g=e

eRTITT TRTHT Fi-

Tq3A A, 09.00 U TAT T 9a14E% (Milk and Milk Products)

. @ @& (Food Product) TE E.
. | R T AER 9,000/~
R. | g« g (Whole milk) ¢,%00/-
3. | 9am™ @a gar g9 (Skimmed milk 2,400/ -
powder)
%. | g4 g9 (Whole milk powder) 2,400/~
W, | F9eltad ave 39 (Fluid milk ) T1o/-
€. |®e=e fe# (Condensed milk) woo/-
9. | HEgHq (Butter) g, 00/ -
¢. | Frozen Dessert/ rgafsa 2 koo/-
Q. aXh ( Ice cube) ¢,000/-
20, | ZET (Yoghurt) Roo/-
29. | HETE (Cream) Koo/ -
2. | 99X (Paneer) “oo/-
3. | guifad 39 ( Processed Milk) t4o/-
¥, |farer wMER /AT AERET difteE Giftass qeaehl gehAT Febd
Tqca qiftass T HTgshTaTarersil 7 9=
AT Jooi@ AT FHINSTH T




T3 |, 0R.00 A TAT T F+T USTIET (Fats and Oils)

faa @ a&q (Food Product) TEIE.
2. | a=wafq a« geltaa (Edible Vegetable Oil) woo/-
2. | g AFA (Crude oils) F== qaTd ¥o0/-
3. | AR 2,200/~
¥, | S ¥ (Ghee) ¢oo/-
&. | @A 2 (Vegetable Ghee) ¢oo/-
%. | F&TH®r w@@H (Peanut butter) ¢,000/-
©. | FE qATF, AT (Bakery Shoitening) ¢oo/-
¢. | drT =T (Mustard seeds) 300/~
Q. | A 4TSS (Coconut powder) g,000/-

q3d . 03.00 HAHA TAT AW T GT4EE (Fruits and Vegetable Products)

fad @ a&q (Food Product) TER ®.

2. | ST AT, ATHIGE, W@, BAd, Fie (R, RARad 9 ¢oo/-
qaTd, HAR T TITE! FoAT qaTd (Jam, Jelly, Marmalade
Squash, Fruit juice, beverage etc.)

R. | 2MTEr F=a, dHEEl 99, 9 9% 9,3001- ¢ R00/-
HTZHTATATEATST Afed (Tomato ketchup, Sauce )

3. | 99 (ARTET @eeR) (Pickle without preservatives) Koo/ -

¥. |2MWEN / 9= & (Tomato Juice) %00/~

“. | ¥ & 999 (Canned Fruit) ¢oo/-

. g T 9T (Soft drink, Soda, Energy drinks, Sport, g,000/-

Carbonated beverage etc.)

©. | FmARA TT TATF IISET (Fruit beverage powder) “oo/-

¢. | TR (Vinegar) ¢oo/-




Tq3A A, 0¥.00 AT T TaT4ET (Spices and Condiments Products)

s @ a& (Food Product) TELE.
. | =¥ wwer dfey 300/~
gel HY HYAT goo/-
R. |fa=if4g 918 ( Seasoning powder) “Koo/-
9IS kY (Prawn cracker ) Koo/ -
¥, | " Roo/ -

T3d A oY.oo fouT, FERI FIET TAT WY TIE a=HT USTHET (Tea, Coffee, Cocoa
Products)

fas. @ a&q (Food Product) TENE.
2. forar qo1 iR (Tea& Coffee) Yoo/ -

T3 . o%.00 T (Salt)

fas. @ @& (Food Product) TE®.
. | @ 7 TUrER (Edible Salt) woo/-

T3 . 09,00 WRITH, TAEH qAT &1 A J9hT TeT4Ex (Cereal and Legume Products)

fas. @ @& (Food Product) TEE.

2. forar, T, FSAT, 99, AR IR fT31  (Wheat flour, Yoo/ -
semolina) Fortified flour, Rice

R. | fereRe, 9TSET (Biscuit, Bread), cookies, Bakery %00/~

3. | &BST (Cookies) Uuo/-

¥. | 9=T T @I 9@ (Other bakery items) “oo/-

«. |fawb =mg=Te /9 9= (Stick noodle) %00/~

<. AT =ATSATS ( Instant noodles) Roo/-

©. | TART @IS, IS, ARTAT (Dalmoth, Bhujia and other woo /-
Snacks food)

<. grar / qefgd &R ( Cereals / Legumes) Koo/ -




3 7. 05,00 WTE TS gt frew awt (Processed drinking water)

fas. @ a5 (Food Product) TEIE.
9. | wemifaa fage 9T WIgSHT ATATES aHd 400/~
|3 /. 0%.00 (AT TETAEE (Sweetening Agents)
fas. @ @& (Food Product) TEE.
2. | F=reT (Sugar), fa=fT (Sugar candy ) AYE
R. | HE& (Honey) R,R00/ -
T3 A. J0.00 FhFEAL! q2TEE (Confectionary Products)
faa @ a&q (Food Product) TEIE.
2. | =heid, T, FTUST (Chocolate, toffee, Candy) ToTwsT w4o/-
(Logenze)
R. | ==FH, g9 ( Chewing gum, Bubble gum) koo/-

T3A . 9l.00 @ URNIE, @@ wWnfie ue faowh dcage (Food Preservatives,
Additives and Contaminants)

fas. qRItHeX (Parameters) TER®.
2. | ufq & #ea (Heavy metal) Yo/~
R. | u® W= A & Hed (Heavy metal) FHEHT g,400/ -
3. | ufq @fast @ Minerals (Fe, Ca Mg, Mn etc.) 4o/~
¥. | 9fq Arg@e#T Mycotoxins/Total aflatoxins g,000/ -
w. | ufq fgertas (Vitamins) 2,000/~
%. | #emargd (Melamine) 9,000/ -
©. | ¥F 9Rr&w (Color qualitative ) R0/ -
¢. | 9fd T 9REw (Color quantitative) woo /-
?. | ®wHifET (Formalin) 9,000/ -
%o, I=ils® TS ( Benzoic acid preservative) ¥oo/-
2%. | ATsdrse (Nitrite Preservative ) ¥oo/-




2R, | =T TRefies gcdwal (Other preservatives/Food ¥00/-
additives each)
23, | oheers dwaqrss (Sulfur dioxide preservative) ¥oo/-
qy. | faerer sradiw (Pesticide Residues)
FAAFANH, ARERRE AR [qUTEEs FHHT AT | 2,000/ -
(Organochlorine, Organochlorine group)
¥ FHEH [qUTalee FHE T F9AT (Other 3,0001 groups | R,000/-
Iper pesticide)
gfa faumer sraemw (Pesticide residue) g 000/-
ow. | wiq Sfaer o, ufvaamiifas et (Veterinary drugs w00/~
residue per antibiotic)
o<, | ufa Sifae diwdr, afeeardifas® (Veterinary drugs residue in | R,000/-
group) FHEIT FGHAT
20, | HMMENSTH erHe ( Monosodiumn glutamate MSG ) “oo/-
2¢. | ¥fe@@w (Radiation test by Becquerel Monitor) R,000/ -
2%. | 2TS*d UMHAT T (Taurine amino acid) 2,000/~
Ro. |fe=@m@rEa (Histamine) 2,000/ -
9. | UTHAT UfEE 9RTAIE ( Amino acids profile) R,000/ -
RR. | W UfEE / IR UfEE (Fatty acids) 3,000/~
R3. | ufreufeme=e gcswar (Antioxidant each) ¢,000/-
R¥. | Hfafthe WfEr (Specific Gravity) %00/~
R«. | THE. TH. TH. (HMF test) ¢ 000/~
R%. | FMEA (Caffeine in foods and Beverage) 300/~
Q. | maited (lodine content ) 300/~
R¢. | TR ( Grayanotoxing) AT GTE(qew FTHT qTed g,000/-

{9 TRTIET YR




34 . R.00 fafae @wr wErdET TR SER A TEY

fas. qRIfHeT (Parameter) TEIE.
¢ | St (Moisture ) 1o/ -
R | d¥ifed (Protein) 300/~
3 | #EreTEge (Carbohydrate) 300/~
¥ T (Sugar) 300/~
« | &« 39 q&Td (Total solid) 300/~
% | %= (StarchQualitative ) 300/~
© [*hs @ (Cnude Fat) 300/~
< A (Total Ash) Roo/-
R | Ufew @, "EAr a1 o= 9fq 9RiHeR (Grading, per 4o/~
parameter)
Ro | F&AAT (Acidity) o/~
22 fr = (pH) 200/~
2R | emfeIar (Alkalinity) 4o/~
23 | %8 WIgaR (Crude fibre ) ¥oo/-
2% | 9T geeie o (Water soluble ash) Roo/-
2% | UfEEHT T A (AIA) Roo/-
2% | Fewlelias Taeatae (Alcoholic extract) Roo/-
29 | el HTAT (Salt content ) Roo/-
2¢ | gamefean ( Solubility) 1o/ -
2% | haiaed g=<= (Refractive Index) Roo/-
Ro | ®AMIMRETA T (Saponification value) Roo/-
2 | smaifed = ( lodine value) Roo/-
IR | WHIARTE 989 9814 (Unsaponifiable matter) 300/~
3 | fF wIdl uige ar ufae W (FFA/AV) 1o/~
¥ | WrRTES W (Peroxide value) Roo/-
R4 | e fa=g (Melting point) 2ko/-

¥\ @T‘J &_‘I""JT a'l—"ﬂ' LNMSQNN Hfard AEESERIEERE]




% | RIS ( Sucrose Quantitative) ¢oo/-
9 | ¥&IST (Glucose Quantitative) ¢oo/-
R¢ | WSt (Fructose quantitative) ¢oo/-
R} | gv=de (Drained weight) 00/~
30 | 3gd a« (Volatile oil) Roo/-
32 | A3sH da@ (Nonvolatile oil) Roo/-
3R | «€ HH ¢ (Lead Chromate test) Qoo /-
33 | #THHAT (Curcumine) ko/-
3y | FifeaH Frrge (Sodium chloride) Roo/-
3% | @RIt ufae 9! (Organic acid each) ¢oo/-
3t | = M= s (RM value) Ruo/-
39 | AR ARTRHE 9fq @meRiteY  (Lactometer Uuo/-
verification)
3¢ | FEFSTEARISE JA¥ & (Carbondioxide pressure test) ¥00/-
3% |9< 9a a1 AreH ( Net weight or volume) goo/-
¥o |difeTHa a& (Proximate Test) 2, K00/ -
%¥¢ | wdiftess e (Antinutritional compound) Teireebr \9oo/ -
¥R | FR GRS % (Color profile test by Chromameter) ¢,000/-
¥3 | TR UIhRTeA ¢ (Texture profile test) 2,000/~
%Y | arex ufafadr Water activity) “oo/-
¥W | e gETgEr =AaA 9T (Fill of container) goo/-
¥% | ®esl 9T ( Fruit content ) %00/~
¥ | F®E ufEag (Uric acid) “oo/-
¥¢ | dfed (Gluten ) Ruo/-

A1ty IfeAtad AT TUHTH! FHAT [T TER Ifd TRIAER &, ¥00 |- TR, |

T FeATEfE ITETEE (Advanced Instruments) ST GC, LC, ICP-MS, PCR aTe

faeeoor FFI T 99 qRITHEIH BFAT Yiq TRITAER 5. 500 |- ARAE, |




TId . 93.00 faEmEE wietor (Adulteration Test)

fa qRIfHeT (Parameters) TEI®.
. | &HramTES dw (Hexabromide test) 1o/ -
R. | wnfSt¥m smaer a2 (Argimone oil test) 300/~
3. |dfR dw 300/-
¥, |argfed dw 2%o/-
W. | @€ @rer (Lard test, Qualitative) 300/-
%. | &S & (Mineral oil, Qualitative) 300/~
©. | ®IERES aw (Phosphatase test, Qualitative) Roo/-
¢. | Taiaiae = e Roo/-
S L s A Roo/-
%0, |@Tg@Ta™e a2 (Bicarbonate test qualitative) Roo/-
22. | 7@IST @ (Glucose test, Qualitative) guo/-
9. | %= dw ( Starch test, Qualitative) 2ko/ -
?3. | ¥@r ¥F (Nonedible color, Qualitative ) 300/~
2¥. | FRAT &= (Urea test, Qualitative) 300/~
9. | wifee® HieT / ~rargerk ¢ (Neutralizer test, %00/~
Qualitative)
2%, | mHIfAATReE (Formalin test by test kit) 300/-
29, |ufeaarze fbe @ (Pesticide test by test kit) 300/~
2¢. | @@ g ( Kheshari test, Qualitative) 300/-
q3q 7. 9¥.00 ehigd W+ T 72ty (Alcoholic Beverages)
fas. Fegd W+ 4T 9qrd (Alcoholic Beverages) TEI .
e, |ared qur faer e 3,000/~
R. | faea @drehr, T, s, 9 ardr ) R (Liquors, R,000/-
Whiskey, Rum, Vodka, Gin etc.)
3. | muEa AewreadEtadien (Methyl Qualitative) Yoo/ -




FehledsaTsd (Ethyl alcohol) “ko/-
w. | frareer sewEe F@rtedfas (Methyl alcohol, Quantitative) | ¢,200/-
QRITAEY ATT TLIET0] IRTCAT Jiq qRIEeR ¥00/-
(Other each parameter)
T3 | .00 AIEST @ 9@ (Meat Products)
GEH @ a&q (Food Product) TEIE.
2. aratr |19 (Fresh meat ) %o/~
Tq3d . 9%.00 IMT TETHEE (Animal Feeds)
fas. T 921 (Animal Feed) T E.
2. TeTIwEAIRT 2T 9T (Feed products) g,%00/-
2. TITISIRT AT FATSA F=a1 qa1d (Feed Ingredients) 2 Koo/ -
LER I 1@.00@@@@@&3@1%%@%
fad. qRIHeX (Parameters) TEL ®.
2. HIeg #I3=2 (Mold count) Ko/ -
2. fase T a9 |REe (Yeast and its spores) 4o/-
3. dred =Amaiedn (Total Bacterial count) 4o/-
¥, FIfaw¥ Frs=2 (Coliform count ) 300/-
u, AreHr (Salmonella spp.) “oo/-
<. TIHRTEATREE (Staphylococcus spp.) “oo/-
o. FAGTSTH ATS[ATH R “oo/-
(Clostridium botulinumn/perfringes)
<. TEFIEH (Streptococcus spp.) 300/-
Q. afgers fazd (Bacillus cereus) 300/-
2o, | Tafer =afas (Vibrio spp.) 300/-
22. feeefean AEmETEes= monocytogenes) 300/~
eR. | FwTdgE / andi, faw, gedd 200/~
(Nomatodes, Larvae, Cyst)




23, FI q&H S(1d geddel (Other microorganism each) 300/~

2¥. | ¥@mE d% AT ( Swab test) 300/~

2w, | gRremafardt (Enterobacterioceae ) %00/~

2%, |\l Sfeafad FEHTHT TILHTHT q&H SABER] FHAT %00/ -
feeoor T&qR (AT IRIHER)

T3 A. 95.00 AN FAERE, AT FHAT TL&T007, et aww g& e

fas qHeEY (Parameters) TEN T,

2. EERIRNEEATEIE] Roo/-

R. AT ATACT I 300/-

3. BRIGEE IS 300/~

X, frata e a& 300/~

«. AT fATeT TR 300/-

. AERRF @ TaTd AT ATHAT T 300/~
R

o. AERE G GId IAEA ], | @rE ATSITR] AT
TARI  (ATARE T ATATAd | R TRues R awe
IATEH) TR

c. AT A H ARTH THTITROT Roo/-
ST 9T TR TER

]. Qe /3T AR @F S19Hl | @F / &E / ARRRF
AT AT TATHITHT TATSTAR QT TRTH THATH!
AT 9T AHATEE R faeeoor a&qz | faeeoor a&qz &wE

e GUE %3, AfdiwhTs 30%, fAfd R080/,99/9 &1 AT AATT A1
Y AT YFITT FB fawrd Aeradsl gEAarEl HE q9gell o (@ gtard
AT U (AT ¥ GATHT &A8E TAT AT Yok AFe=dl A1) @IS
T F |




