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ﬁm 1-43%R3ER
W qaT WOeS! G| A T (o
g gfafa qur ot faaesor fawm

SHA:  info@dftqc.gov.np

I el - -

. a9qsT: www.dftqe.gov.np
R AT, FEHTET |
g oA gear T fafa- alo‘acq

@ HGATH JdF AT @TE TaT9H] Degal a97 TR HAH T @rE 2dd JI80e
TEATY &g | A9 TGN @ gl q97 R T, 059 F TR Y FHIGH Tod
‘G EEgAT a9 R AR Afaa e @ aeTde Eegdl qa7 O HERe i
AT HER FHET (IR T AT T 3 | a9 ARG @re GaTde] Segan qdr TR
e Feamam e ARFRATS (AR TaT @ qaTdE Eqd a4t fafere o, et
GTT TRTF AATF T FAT ATAR, @I T4 ol 9T U FRIwd] Ferifeed qar
& WAl ¥ HIYRUEE®, @ YISl AN g9 4974 ¥ Uiftes dd, @ ergare 6ea
QA T FH Jidke JHIE a1 F&R, @E @egal qa7 TR Gl Jqdd T a7
FHIAT &7 TMATH AIREETE WAT T4 [(FHIG T T |

AT I 929¥ 3@ Codex Alimentarius Commission 1 T&&T AH EIHT &l ATH G T
Codex Alimentarius Commission &I National Codex Contact point (NCCP) 1 ®qU7 @ gfata
qIT 07 T fAT TS AU @ | AT g coDEx o Faieer e geaifted @
AIIEUSE®RATs arawIs AIIGUSH &IHT IR FATE AT AIEvE g I 743 |

@ GETSH I HIIEUE (AR TA7 FTAW T AN @A T T Hed AT
1Y Gr ATIRHAT TESH0T, Grd ATATIAT G JITeqe], @ AT (FTATTHT FEoiebol
e And T warden geared, sy faaRn @rer R e qar g Rt
AT [atE Teg |

AT IFEF AT STHIRRT T @ aEEed] Icad Ua fahl faqew 3fa@ smnd fara T
FaaEEdrs @F q97 AT AEEEAT JIPUHN ATaTd TR T FET ETH FARTLTAT
QEIETOTRT ST @ T8 AR SRl RIS @ | T9 (bl TebIeaa] AT F#ea a4t
FEITEALTT T FRAHT FNTETH TATS & T [TANTH JU-HRIMaeTF 57 201 AHeF oo
7 A1 Afeure W F7, TR AR T STET IHE Ud A @ qqeedT dfaed g1 ard
FHTE THTT AT GeAe JIT ETHT GEAN (AT & [ARTHT FERT T80 aives @
A= A, @ ATAA AaFd, Tt Ferasd aad Jomad qdr difde qemae
rErE FRL HHE AdieEars e g fo =g |

T HAR F0

LHIRENES
@y gfafg q4r o e faamr
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JIH UdEh THITT: U YO FEIT ¥R T ATIH N7 3 fafd 049/90/33

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

09.09 T (Milk):
‘T T T G a7 AHPT IaTE el T WGP AARATHN o ATl
AT TFHTIE |

09.0R TEH & (Cow Milk):
“AMEHT TI” AT 3.4 Treaerd gl faear (Milk fat) ¥ 47 ferear atees gae
I gard (Milk solid not fat) ©.4 9fqerd =1 ®fe THUH 30 FWHT I% |

09.0% ¥4 g (Buffalo Milk):
“SETPT 7T TS Y0 FiqeTd garet ferear (Milk fat) T T ferear amees geret
e gard (Milk solid not fat) 5.0 gfqerd ww=T ¥dl AHUH! TT TFHT T8 |

09.0¥ fa9 (Ghee):

“ferg” ST B AT AT 9fRell FeTerdl ¥ gyene fad ar quer g@ér a1 BRe ar
HEgAaTe TR RS Foead! TITTHT TUHT THI0T STATT IS T G T3,
TATSUH TIH (el Ta1ddTs Toh T ¥ 81T aHITHS Ty aifg
ATETH] EAIG,

%) Rspatiaed U (Refractive Index) 1.¥43c 3@ 9. ¥UUe T |
(¥ 0° FfeaieH)
q) fvaé fH=aa ST (Reichert Meissel Value) | R5.0 AT T&da |
) ufEe wIe (Acid value) ¢ fafeome drerfaas eegTes
afd I\ ESHT TeaeH
o) WSS T qo fafea 9o WeTES
(Peroxide Value) AteRrete wiq e forgm
TASHT
(¥) STATST (Moisture) 0.4 TTITAHT TAGHT |

? @W &_‘I""JT 3 '_‘l l‘IGME%(‘\CN ElNEip] AEESERIEERE]




09.04 yeitea & (Processed Milk):

“GeItad gg” W AT STHT qeepl foreedt fomept ar Afvhesr a1 gereet feredt
fed g0 39 TTY HIl a1 THCAl gaHT el 3.0 Giqerd T qaeh! faeararas
T 3 I 5.0 FITTHT T AHTHT T4 AR atRar (Pasteurization) T
fSramer &= IBRAT (Sterilization) TFI=T T TATY RTHT AR FIATS AHHTIS, |
FEHT R 9BRar TRUH Jeiad qgars geitaa a9r “aeeRiese g’ ¥
faroy &9 gthar @F= Jeniiad qgars geiitga qor “ERargse gg” W
a el Al |

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

“IFITeTd I AT IIATE AITF FTHT THT ISTE TATSUHT XA TaTIATE
TEERT T8 | TTAT IR (ool HRAHT 9.5 GTqerd ¥ el Faeal Ated T
I qETY HEIAT Y4 HIAT AT BT |

09.0\ JgIfe gaTRied g (Evaporated Skimmed Milk):

“IETIT gANRIEd 39" Aol geaTe foreil epTeruerr ¥ #1ifiter @7 qIeiy
IeE TARUH A URTGATs FFHTE | THHT 3ghl (ol dled TaH! 3
qaTd FRIHAT 0.0 Gfqed EHl gII |

09.05 wYRT wafra g (Sweetened Condensed Milk):

“wgfed FEfrd gg” Aol oAl @Tell O ATl aATsUel aid g% Garders
TEFATE | TIHT TIHI [oed] FRAAT 5.0 Jiaerd T faedr afed qgal 39
qaTd FRIHT 39.0 faqerd T faeier Arar HFAAr ¥0. 0 gfderd Ted! g0 |

09.0% WERT wafvra gaie W @ (Skimmed Sweetened Condensed Milk):
“wgfra Fuford garer Aed gg” A T @ quR Faer ged e
qgATS U1 aTdAl AATSUH G ARA qETddATs AFFATE | I el afeq

o

TR ST TRTS FRAHT I%.0 Fiqerd, Faer A1 FHIAT ¥0.0 giqerd ge

~

QA o ~ [ o N [
T Teleedl 9T 0.4 IARTd HI ddeehl giqs |

09.90 Hifir A e wyfka uw g7 (Partly Skimmed Sweetened Condensed Milk):

“Hiferer gt Aed WA HETT 39" (Partly Skimmed Sweetened Condensed
Milk) THT Fereddl Afed gl 3™ J&Td HRIHAT 5 Jiaerd, =l & Yo

@T‘J HW 3 '_‘l “IGME@CN A TUTEAY HI9aUS R



~

giererd T Farcl TaTd HRIHAT 3.0 ¥ FEMT &.0 Jiqerd T¥H Eh g s |

R}

01.99 #&E® (Butter):

TG AT TS AT ST g ar 'g’ﬁr a1 BREAT MR 9BRAT (Pasteurization)
R T EFTaues! qga FHedl Terdars ehus | T899 @8 gl el
TaTd 50 YiqerdHT Tude!, el aeed aH 3 qaTd R GfTaHT FaceH T
STATIT 9% FTTATHT TAGHT EAIS, | AT ATAHT Jool@ LRI GUSHT STATST 95
I g FIES; | TFHT 9@ @I A AT UATST (1) a7 39 THTAT TTHT
T qHW, | TTAT T TE (Preservative) FAATITHT EHEET |

TR FIHT (T HISTTHT TR 7e J% JeATa HIAHT AT FART & T@TETeRT
forg (1) @ T aRTeT AeaTdeRr wea AT G |

09.9% #F% (Cream):

“FRe” =T T AT ST AT g gueTs AR 9PRAT (Pasteurization) TRT
ﬁaﬁ%ﬁwﬁﬁwmqﬁﬂw (AT Zael Tereat Tgfen
TR THIAUF) ATS TFHTIE | TFAT FIH! e hl AT FRAHET 95.0 Fiaerd
EH FAIG |

09.93 T (Curd):

“TET STl S AT ST AT g gUTE (MR YORAT (Pasteurization) T AT
JHTAT T dTAT TAXATHT TS Telehl aIg (Lactobacillus culture)m?'ﬁ ‘EI'ITFT%FOF
TaRA FFAAT IA g T TS IATCH TITaATs TERIIS, | a¥ Teel
TATE FAH Fel a1 TaH! ol RTFTHI T0 (Skimmed milk) TS SRl TE0
TUHT TIET ATET FeTHT S TaTd Tgehl gavs, A=aT HThT 3T A=E & T,
TIF! el ¥ Faedl aTee TaT S1F JaTd HISET 8l g9 | JFHT Fadr ar
@ry AT (HAreUeT a1 AfHErsUE g qaaE ¥ a9ated 9@ aard Hargea
TR | A9 P, Her fHaTeueT a3 qaTd T e GaTd aredh quhl
HTATH ATIRHAT EH I |

EACLUN

JTATh HIHd AR 09.04, 09.99, 09.9% T 09.93 w1 Ifafad g a1 BRwew
R 9far (Pasteurization) T 3g a1 FRwars FwiAT £3° fvadgdr 30

E @W &_‘I""JT 3 '_‘l %GIQE(‘W’I ElNEip] AEESERIEERE]




fHaT THITwaT FH qgd T GO g A7 PRAATE Td1E a1 d7F FA T

ATRHAT (FRAT FBRaT O IHIEH @1 Fd9(g o aFq9 39 a1 s

q0° Ffrairg AT T H=T FH ATTHH TH [AATEUH gIE T IeTT ATIEUE

FHINTA AR 9fRaT O TWH g -

Q) HITRES &% TEH IS |

) TR TRUST TT qAT A T AR GaAT [T AM@UHT 9 AT TAR
U TUHT Ui FHfdfeaT Herdmd (Coliform) ITorHT a7 g9+ |

09.9¥ Ty T 3R (Infant Milk Food):

“forer T ATER” A WE AT HAT AT qAHT TR AAAUATE T gEF
(Spray drying) ¥IAT AT TTEF (Roller drying) IFRITGRT A ASHITT IWEr
STeAter gfqerd FEMET ¥ 4% Wl ATy dAR TRUS @ qErddrs d9ar
BEIRGIRSEEA QEHT el Gy fepfame EFI?ﬁ?E?{c! (Carbohydrate) [TYR%TI ﬁ"ﬁ,
@?Rifl?r (Dextrose), @?R?fl'rf (Dextrin), Hrearst (Maltose), 4T ATF ST (Lactose)],
Argdicas® NELIN RIThHT (Phosphate), ?TI%E? (Citrate), g st dcaes ¥ faartgaes
I Jool@ TTRY FHINTH ST (SR T TR RS @ TaTddrs TohT
T |

T Fi@ HUH gD, | TAAT W (Starch), & I TUET ATRISATEES
(Anti-oxidants), €T, HAIANTE SBR[, T7d, TA, GRIET TeTadl q«r
e Teg THT AATH §ATe T 81 THITTHB TR GRIT AATH!
IS, -

NI

9. | STAT9T (Moisture) ¥ Y GITETTHT TACH |
GIEEAREICIRGI)

R |zuer faedr 9@Td (Milk fat) 9.0 GfdeTadT TodeH |
GIEEAREICIRG 1)

3. |3g GIfET (Milk protein) 9.0 GfqeTTHT THIHT |
GIEEAREICIRG 1)

¥, |FFIOT T (Total ash) o Y IIqeTTHT e |
GIEEAREICIRGI)

@Y AT AT GETGEEEH AaTd TR AIE0E




Y. |TTHSHT T T 0.9 JIFTTHT TS |
(Ash insoluble in dilute HCL)
% |%) g dod
(Solubility Index)
R TET (Roller drided) .0 fAfefeezar Fae |
T SI3S (Spray dried) R0 TTHT TACH |
@) gaefiedr (Solubility)
X T (Roller drided) 5.0 FITITHT THIHT |
T T[S (Spray dried) 454 FRTTHT T |
o, |Faafae “T” (Rentinol) 34,0 WEHT AW i 00 JrHHT
TEH |
5. |Merfas “fe” 950 ATE.F Id 00 JTHHT
(Expressed as Cholecalciferol) TEEHT |
. | & (Iron) Yo fafa I\ gfq qoo JrAT THTH |
q0. |gTATHT (Thiamine) 954.0 HTZHT ITH Jid q00 JTHHT
TEH |
99. |MeIfeATATEE (Nicotinamide) 99%0 HIZHT ITH Ifd 00 JTHHT
TELH |
93, |RETe®faT (Riboflavin) 9y, ATZHT ITH 9T 00 YTHHAT
TRl |
93. |fgarfa fa-= (vitamin B6) 90 WIZH! YA Fiq 100 JTHAT
TEH |
9%, |faerta fa-93 (Vitamin B12) 0.9 HIZHT YW qidq 400 JTHHAT
TETH |
qY. |®ifde® TS (Folic acid) 0 HIZHT Y9 9fq 900 JTHHAT
TRl |
9%. |U=2rdfae TfFE (Pantothenic acid) |9.%¥ HIE=h! UTH 9id 400 JTHHAT
TEH |
9o, |FTEifed (Biotin) ©.0 HIEZH! YW 9iq 100 JTHHT
TELH |
9z. |fqarfas “dr” (vitamin C) 3y fafar wmw gfq Qoo graET THEH |
%, | e “” (vitamin K) & WTEHT IH I(q 00 JTHAT

TEHT |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




R0O. YT (Copper) 350 AT A 9fd Q00 JTHHAT
TEH |
9. |smEfEd (lodine) 0 WEHT ITH Y 00 JTHHT
TELH |
IR, | PR ( Manganese) R0 HIEHT IH Jid 100 JTHHAT
TEH |
3. |SEF (Zinc) 3.y fufer o 9fq qoo wraHT THEE |
¥, |FifeTH (Sodium) o fafeq ar gfq oo JmeHAT TR |
Y. |GTeTfETH (Potassium) 390 fafdr o wfq oo JrawT
TEH |
R%. | FARTES (Choride) o fafe ama gfq oo mwHT
TEH |
R0, |HRIFHIT (Phosphorus) 994 fafe am 9fq Qoo ITHHAT TEH |
Rs. |FTEETH (Magnesium) 3y fufer ama gfe qoo wrwaAT TEEw |
RR. | Ffeq@® (Calcium) 330 fafe o gfq qoo graET
TEH |
30, | &I (Choline) 3R fufer s gfa qoo wrmaT
TELH |
39. | STFRAT AUFET (Bacterial count) | ¥©,000 9fd UH TaEH |
3R, |HITARH IUAET (Coliform count) | AT Ffq 0.9 ITHAT |

SIATH FHITSTHET JcaTiad T8 T AR (Infant Milk Food) Fa0T HiGd (Hermat-
icallly sealed) WISTHT @ TRUH! IS T Ith HISIHl AdHT Fcarad (Al
FaT IUART fAfq T T Seor@ T TET; |

09.9% fimyy sm@ER (Infant Food):

“RTT ATBR” AT ATHTRT IR AFTEAHT @TE [REHE! TTAT GTeheh
ATTARAT T 9= AT qHBT {7977 ATNT Mg a1 SARr a1 g9 el
GRS ¥ ST (Spray drying) AT @Y STEF (Roller drying) IERATERT ST
fspreT T STeArer TEMET ¥4 UIATAT S FAR ARTHT @I TETATS
TEFATE, | THHT TARTHT ATSH FeTehl Fereal TaTd FFIT A1 Aiferes w7 fofveht
TEHT FerAT fasiferss Tfag (linoleic acid) ST AfaTd RIS UfFE (Essential

@Y AT AT GETGEEEH AaTd TR AIE0E



fatty acid) STGT HTATHT FHTAL FUH TALANT TAGEATE [FecAl TITHHT HAT il
TR g7 TAT TTR] AATAT FTATEIGIIEE (T [aT, SHAST (Dextrose),
C;','GR?:fl_rf (Dextrins), HTearst (Maltose), AT (Lactose)] TGN TAR ITHT g
qH, AT Aedlcad odUEs, BIEhE (Phosphate), T3 (Citrate), @iesT
Jedes ¥ (Wefaaee Alfe FHEL AUH g1 946 |

Tl (SpTeTeeRT AT AYATSUeRT UBRAT @I IeT WTeh TR ATSIehl ATTAT
W oo TUHT g, | TIHT W (Starch), T T TUAT ATFIGATEES
(Anti-oxidants), g, ATATRTE SAT(ELT T, Tedl, T, TRREAT TeTelepl T A
e ed BA9es T S8 FHINTA R GRfT ATaRE gaas—

q. | ST (Moisture)  (SeTeRT | ¥4 GTALTTAT Ta@eRT |

ATERHT)

3. | Faedr 9@Td (Total fat) 9 FTTITTHT TEH |
(ATeAehT_ATETAT)

3. | gg®! difed (Milk protein) 90.0 FIqTAAT THIH |
(STeTehT_ATETRAT)

¥, | FFIU A (Total ash) 5.Y TTSTTAT TR |
(STeAhT_ ATETRAT)

Y. | UfEE (Dilute HCL) AT Tee T | 0.9 GIALTAHT FACH |
(ATeTehT_ SATETHT)

% | gl (Solubility)
%) gaaedredr dad (Solubility
Index) @Y ST (Roller drided) | 4.0 FATATTAT Tarcehr |

T SIS (Spray dried) 3.0 Tafataarar qage! |
@) geATLfIeTdT (ATeAHT ATITTHT)
AT ITEE (Roller drided) cY.0 FIqeTTHT TEdH |
T SIS (Spray dried) .Y FiqeTaHT THdH |
o, | faefae “T” (Rentinol) 340 {Tgwh! ITH 9fd Q00 UTHAT
TEH |
c. |faertaa “fe” (Cholecalciferol) 450 AT Yfd 400 UTHHT TEHIH |
. | @& (Iron) Y0 fafd I gfq o0 JTHHT THH |
q0. | ITATHT (Thiamine) 95Y HTSHT ITH 4T 400 JTHHT
THEH |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




99. | f*@re®fad (Riboflavin)

VY ATEHT ITH Gid 900 UTHAT
TEEHT |

93. | feifeATETEE (Nicotinamide)

99%0 HTZSH! ITH Ifd 900 JTHHAT
TEHIHT |

93. | fqarfae fa-< (Vitamin B6)

9%0 HTZH! UTH 9fq 900 UTHHT
TECHT |

9%, | faartae fa-93 (Vitamin B12)

0.9 H{TZHT ITH Yid 00 ITHHT
TEHIH] |

qY. | ®ifeds® TS (Folic acid)

R0 HTZH! ITH Ifq 900 ATHHT
TECHT |

9%. | U=2rgfae ufas (Pantothenic
acid)

q.% fafer a9 gfq Qoo r&HT
TEER |

99, | AT (Biotin)

9.0 {TZHT U9 9fd 900 ITHHT
TEHT |

9z. | fqarfa “dr” (Vitamin C)

3w fafer om9 9fq Qoo urHwr
TECHT |

9. | faartaT “&” (Vitamin K)

9 HTZH! A 9fq Q00 UTHAT
TECH |

R0. | ®UT (Copper)

50 T TH 9fa Qoo JTHHT
TECHT |

9. | ATATE (lodine)

R0 HTEHT ITH 9id Q00 UTHHT
THIH] |

IR, | TS ( Manganese)

R0 HIZHT I 9ia Q00 ITHHT
TECHT |

3. |NEF (zinc)

.Y fafea o\ gfq Qoo umHwT
TECHT |

¥, | WITETH (Sodium)

2o fafa amw gfq qoo wrawT
TEHT |

Y. | 9TETEIH (Potassium)

390 fafer umw gfq qoo JraHET
TEH |

R%. | FRTES (Chorine)

Ry.0 e wm\ gfq Qoo ITHHT
TEHIH] |

@Y AT AT GETGEEEH AaTd TR AIE0E




R0, | RIHA (Phosphorus) 99y, fafer wm\ 9fq qo0 JrHAT
TEH |

35, | WTHTETH (Magnesium) 3R fufer wma wfq Qoo yrawr
THLH |

RR. | FfeTAH (Calcium) 330 fafe umw gfa Qoo yrHHT
TEH |

30. | ®IfaF (Choline) 3R fafer amw gfq qoo wraHET
TELH |

39. | SATEIAT MUET (Bacterial count) | ¥0,000 Ifq UTH TeeH! |

3%, | HIfT®H IUET (Coliform count) | ATAfEId 9fq 0.9 ITHHAT |

e

Joof@ WU FHITTHET Iaarieq Rrey #@er (Infant food) s@wr Hfgd
(Hermatically sealed) STSTHT @& TRUFI gAIE T Ih SISTH AqeTHl
IcaTed fafq ¥ S9¥iRg fAfq T Iw@ Ua g |

09.9% &=t g (Whole Milk Powder):

ToTH q2F G - @IS 43) JEAT 39 FUTel 197 9T 3 fafd 2080/ 05,09
GG 92F FIMET - UE £0) FET % AT AeTqA AT ¥ fAfq 059/ 0% /3%

gl TI” AT T AT ST AT AT qaR Afgrers A fAaifed w@we
TAATE AT T (AT TR TR RS @I TS THh T8 T TqHT
AR AT S8 THIH IS, -

q STATIT (Moisture) Y FTTeTaHT TASH |
R | Zgsl Teedr 9a@Td (Milk fat) % UfqeTaHT TEIH |
3 9ifas (Protein) 3% GIqTaHT TEH |

(Ferear ey 2fed T 3 9ETEH

¥, | IEIET ((Acidity) 9.R FTTLTAHT TASHT |
(AT TTTSeHT SATATIHT)

Y. | geeTear  (Solubility)

T SISSHT (Spray dried) R, Y FfqeTaHT TEdH |
AT STSSHT (Roller dried) SY.0 TTTaHT oI |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




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

©, | FIfTHT (Coliform) yaferd gfq 0.9 UTHAT |

09.9% gaiw e g&r g@ (Skimmed Milk Powder):

TeH G2 FINET @IS 4 3) T 3 AT 97 AT 3 fAfq 080/ 0509
FIgr gaeF FINET : WU £0) AT & e ISIA 9T Y fAfq R0/ 0% /3¢

At fed gAr qg AT ME AT AT AT qAHT qUHT AEHUATS A
fraifraeaear garer fed quar o 99 ASEeE T TR WE @y
TRTIATE TFR I9E | THT QST aTE FTa gTgad ¥ TGP U qiefa
T FHITH BTG -

9. | STATT (Moisture) Y GITITTHT AR |

R | g Feredr 99T (Milk fat) 9.% GIqeTaAT qeTeh! |

2 9ifas (Protein) 3% GIqTaHT TEIH |
(Ferear ey 2feq T 3 9aTEHn

¥, | FFAET ((Acidity) 9.% GIqeTaHT qaTEehT |

(AT TTTSehT ATATIHT)
Y. | geeTear  (Solubility)

T gISSHT (Spray dried) R .Y FfqeTaHT THIH |
AT STZSHT (Roller dried) GY.0 JTqTAHT TEdeH |

g | 3Ed @I FI< 40,000 Yfq JTHHAT TASHT |
(Total Plate Count)

©. | HIfa®mT (Coliform) AT Ifq 0.9 ITHHAT |

AT FecdfEd 09.9% 1 gl 39 ¥ 09.99 HT ga(eT Med goil g9 aH @1

FHITSTHST 99 ORI T80T g T -

®) iﬁﬁ' dde® (Contaminants) | 98w o (Tolerance limit)
a1 Ao (Heavy metals)

9. ATIF (Arsenic) 0.9 fafeyma ufa feetromaar Faresn
3. faE (Lead) 0. tafesmy gfq frerumaaT Tae®n
3. FTSHTH (Cadmium) 0.9 fafeyma ufa feetrumawr g |

@Y AT AT GETGEEEH AaTd TR AIE0E



@) ATSHEFT (Mycotoxins)
FFIU AT (Total Aflatoxin)

qo fufaums ufq T Fage |

(M) faferzor (Radiation)

300 fafever gfq fFAmAHAT FaeH |

(%) STaHATTe [auTErehl a9 (Pes

ticides residue)

Q. Afeg/Sreleg(Aldrin/Dieldrin) | 0.9% FAferama ufq ferarumaaT Faea |
3. FAREA(Chlordane) 0.0y fafevma ufq fretrumaaT FaeaH |
3. SIS (DDT) (DDT,DDD & | 0.0R THfeum® fd fharumaer Taee |
DDE Singly or in combination)

¥, TRIAAITIAT (Fenitrothion) .oy fafaum 9fq fFarmaaT Taes |
Y. W (Heptachlor) 0.9Y fafeums gfq feammaaT qeeear |
%, fa==9 (Lindane) 0.0q fafeauma ufd feEarmaaT TaeH |
9, THRGBATHARTE(Chlorfenvinphos) | 0. Tafeum 9faq fehetumaHT Targent |

S. FARITEERI (Chlorpyrifos) | 0.09 FATAUTH i [FARTHHAT TASH |
?. ¥ B (2,4D) 0.0y fafauma fq fearmaaT Fagsr |

0. AT (Ethion)

0.y fafauma wfq fFarmaaT Farge |

99. HIHThIEIHRTE (Monocrotophos)

o.ox fataums ufa fearamaaT qager |

9. FrEvSIH (Carbendazim)

0.9 fafewma ufa feretromaar Faresr |

93. IAMHETSA (Benomyl)

0.9 tufaums ufq e FargeT |

1%. W@_{W (Carbofuran)

09 Tafaur gfq frammadT JeeH |

qY. ATZIRHTIA(Cypermethrin)

0.0y, Tqfeumy ufq fearmmaaT Ferger |

9%. TR (Edifenphos)

0.0y Tafeumy wfq feairmaaT Fager |

90, HivgT (Fenthion)

0.09 fafaum gfq fFarmaaT FeeH |

9. HeTelE (Fenvalerate)

0.0y Tafeumy ufq fearmmaaT Ferge |

9%. /I (Phenthoate)

0.09 fafauma uiq fraromaaT FacH |

0. ®IXE (Phorate)

0.09 fafaum gfq e maaT FeeH |

9. ffrwrataarsa
(Primiphosmethyl)

0.0y Tqfeumy ufq fearmmaaT Ferger |

T AT TIHT AT [AUTEIeR! TOAT Foreetl TaTeel ATaRAT TRATES; |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




R wad

ST (SHTeTeRT STRT SAIATSUHT fafe STaeT T Ioei TUHT B TS | Ioid
TMRUSHITTH I RURT gar 79 5997 Hisd (Hermetically sealed) wigm#T

T AT AT ITh ISR FGeHT @I (FAHTEA AR qdd T Feold
AU &1 T |

3. G IS (Food Additives)

(@) wWfaargsrd (Stabilizers)

Q. difeaw Argee Y ITH AT TR AEeH (G

3 drerEad AEde a7 WITH FTAT SAATLT e T
P (Anhydrous substances) HT Il
W)

(@) WRTHF TSI (Firming agents)

Q. drelEuH FREE FIA AT Fiatagry Heia

R FTIH FRTES

(M) ufafedr Teed (Acidity regulators)

q.  WIETH HERS Y U g fRaTaTTAT qeeH (g

3. dIEiEIH wEhRE a1 HITh TTHT AT e T

3 SIEHEhRS e (Anhydrous substances) HT Il g

¥, IEHERC TRTeRT)

Y. OfmThd

% FIeTH FHEre

o, GrEEIH #EHe

(4)  ZHAHRTIR (Emulsifiers)

q.  «fEET a1 YTeRfde Fidere g T IATEA TG

FERIATSES fafea

R WISl UfEEed HAT ¥ Y I giq feammeET

SRR ESTA TAGH

(3) Ufa—H{FF T (Anti-caking agents)

@Y AT AT GETGEEEH AaTd TR AIE0E



FAITH HTAE
IEHMTH AATHThT
IERTATTIH AR
PIRATGIH FEE
RIRATIIH AR5 S
fafaesa SeaEs(THhRy)
T qieteha 90 UTH id [FARTHAT TASHT
wretaay fafase (G a1 FI<h A
difeqw TAfAAgiashe

. HeTIH T IR fafade
9. uArHEH fafdase

(T) Ufe—ATRIS<T  (Anti-oxidants)

9.  UA-ULHGH TAS 0.4 UTH Wi [FARTHHAT TaASHT
3. Wifeaw TEhad (TEH(F TIageH! FTAT ol
3. UGBlAE Ul TR

TS FTSSNARIUAEA (BHA) | 0.0 TfTerasr Fagel (drerehl
ATLTTAT)

) B R e

—0
o

<

gug Yo, Fer ¥R, fHfd 30%9/90 /33 &I AT ISTIAT AN 3 AT JHhIrd T4
TRl gEAThl 09.9% ger g9 (Whole milk powder) ¥ 09.9%@ =arer fed
Zg (Skimmed Milk Powder) #r Turear gfefaars fwfeusr & |

09.95 TR/ (Paneer)

| 773 72 garfira : @g s0) Wem % AT TS A 4 fafa Roge/ 0%y |

THIR /ST AwATel T T a1 ST a7 ga! guare (AR (Pasteurization)
geRaT QT T TR g9, @nfeesd ufae (Lactic Acid) a1 dmsfes ufae
(Citric Acid) gr<T Sfafraer (Precipitation) T SHTTHT S TaTIATE TFH
75 | A1 gelr g (Milk Powder) &1 YART X afq aATsH Afebg | a9
=TT FT= U a1 G-I Ul AT a1fesl TF ¥ o TaTd THarsuHl gaged
¥ TR FHINSTHERT TURAR IITd el & T68, -

*) e (Moisture) 0.0 GITTTHT qaILH! |
(@) gl Feredl 9a1d (Milk Fat) Y0.0 FITITaHT TEIH |

(qE@ET TehT ATTEHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




IR T/ ST R (Pasteurization) WHRAT @EA 7. 09.04, 09.99,
09.93 ¥ 09.93 FHITH T BF |

09.9% el qui gaie g9 (Processed Full Cream Milk)

|qem Yoo JHIITT: GUS §9) FET LY "9l g 91T Y fqid 09¥ /q0/33 |

9. &= (Scope): AT TR “geifad qul garerd<h 39 (Processed
Full Cream Milk) =T H¥e=AT @0 g |

R. IR “wettferd Ui gateTaTh 3u” (Processed Full Cream Milk)
TSl 3Rl (el 47 a1 79T, 3gel (Heal Aed TF 319 9814
"l a1 Tl e (Pasteurization) ar fSETOr g 9RRAT
(Pasteurization) FF= T TIR TRUH TR 3gATs TFHTIE |

3 AAEYIF JEAT T O qo=es (Essential Composition And
Quality Factors): gl feredr (ardmHT) ©.0%

~

que! Fereddl e 79 319 TaTd (UMM 5.0%

o~

¥. FeiHAd  (Contaminants), k= (Toxins) T@T a9
(Residues): 9gefifad 9o gaierdch  SUAT  HeltHed
(Contaminants), ef@= (Toxins) T4r 9™ (Residues) T AT
TUTS AIHRA ATh FTHITTH ZAS, |
Y. grefe (Hygiene)
¥.9 e qEr YEHaEE A9Eve:
(@) geitad  gul YAk gl MR eRAT
(Pasteurization) &l ggars HFAHAT <3 AT
Ffraired 30 favad quas=T &7 T8 T g
TS TATE a1 AT %A T ATTHAAT (FRET BT
T FHIEH M AU o G ggars 90
fed Ifvaire a1 @ 9w=T1 FH/ ATTHATH TS
g1 U@ T @1 WI9EUE aHIteTH (AR 9fRar 971
THN & TG -

S0

Q) HITRIES ¥ TACH &1 T° |
(x) e wiwer geifad qof gdateecs 39
feshraT T@UeRT AT a1 JAR TRTHT TTAT Fid

¥ R05R

@Y AT AT GETGEEEH AaTd TR AIE0E




fafafaazar Fifawd (Coliform) AT o=
g T |
@) geifad qu gaierdch ggd fear aad gfwear
(Sterilization) &7 FgeATs =T TRTH FedATH
FriAr 9% feir Ifediear QU fHedr FHa=T
FH TG T FEW qUATE qATE AT AT FHA AT
AHRTHAT SET0] EA9 BRAT O FHIGEH 9l
TEqg qe RO qgars Udnted  (Aseptic)
AT 599 Afgd (Hermetically Sealed) wigmaT
ATF T TG, T ITh 39 FISTH] ATTHAAT TG i
FRITAT 30 faqaew favue gav a1 TemH Avave
FHEINTH AT & FERAT TR TP g7 T9S -
Q) TRIERTES & AT g I |
() SETY g RS Jenifad qor gaierdh 39
fersiraT TfEURr AU A1 TAR ARTHT ATAT
AT fed & 99 |
YR T TO7 FATTITH FeTehl ICATEH, T TAT ZATISTAFHT
(Handling) @=gar ¥4 HIYEU8 UTd WHR  HT
faeTe FeTdae die FHIH g9, |
%.0 A=Y
FAAAT G (FIHEA, 09 o Al FHIGTHE! (9930 Iooi@
IS, | A1 AT UfRar aeaeT RO gerfad g gdrerdch
qgATs “TeERIese | hW fAew” (Pasteurized Full Cream
Milk) T STraTe] &9 9FRaT FFd= TRUHT Feifaa ol gaierdh
quaTs “TeRargse wa R fHek” (Sterilized Full Cream Milk)
aft et Afeag |

09.;0 g¥iifaa #W gaiergee g (Processed Low Fat Milk)

| v g @ve <o) @em W¥ A9 T A o fafd 20w 90/3R |

9. &= (Scope): AT UEAY “yelifad #W9 gt 39” (Processed
Low Fat Milk) &l &l @] g9 |




R. fRATST: “wetifaa W gareraeh g9 (Processed Low Fat Milk)
AT AT FTHT TR (el [¥ebl, Fgehl Foredl Aed ad 31
qaTd ETedl a1 TErel MR (Pasteurization) 3T STETY 94 TR AT
(Sterilization) F¥I=1 T TR TRUHI TR FTIATs TFHATE, |

3. AAEIF AT T O qee® (Essential Composition And
Quality Factors): gger ferear (ardmm) 9.4%

TAH! ol e T 3 921 (TS 5.0%
¥. FRAAeY  (Contaminants), ZfE=  (Toxins) @&
FqY (Residues): TeNfad 997 gARTIh AT HrelAAd
(Contaminants), 2f#=q (Toxins) d4T =919 (Residues) &l AT
TUTS AXHRA ATb FTRITH ZAS; |
Y. gt (Hygiene)
X9 e qEr EEafEd "9Eve:
(@) Telgd A FAIITh gl REE geRAr
(Pasteurization) &l guarts & €3 AT
HireIgdT 30 T ea! THIH=T FH g1 TN FF0
TEATE TS a1 AT A FTE ATTHAAT AT B
TH IHIFF M AEI(g qoed F¥0 ggars 0
feil Ifvadre a1 &7 a1 9 ATHAGEH TS UE]
g TS ¥ TBTH AIIRUE FHITH (MR Jrhar €T
T E TS, -

(1) ITRIES & Tfad g1 I |
() R iwwr gentad w9 garrah g
ferstra wifEuat 9 A qar e oAt gta
frafafaesar #ifaww (Coliform) TomeT o=
g1 TS |
@) gelfad FH PArITh gl WA BAd gtRAT
(Sterilization) & FUATE a5 TRTHI HrddTHT
Friar qu fewlr Afedear qu faeesr awaaw=T
o A T e prd e A




AHHAT SET0] BA9 BRAT O FEHIGEH 9l
TEqley qE FFO ggdrs Tdied  (Aseptic)
FaTATH T ga9 Aigd (Hermetically Sealed) wigmHT
T T 9, ¥ Ih G BISTHN ATTHAAT T af
FEIAT 30 faaey faum &390 919 Terasl qrueve
FHITH ST & IBRAT T TWH g TS, -
Q) TRIERTEST & A &7 I |
() SIETT B TRTHT T HH TA0Ih g
ferhiaT MGUPT AU a7 TAR TRTHT ATAT
SET ed & I |
YR Tt FHH AT SUehl JCATEH, T q9T gaTvsiag
(Handling) ==gal FFw=l HY&UE AT WIHR  HN
faeTe FeTdae die FHIH g9, |
%.0 A=Y
AT @ AT, 0%8 F Ak aHISTHSE! a0 Jeerd T
T, | A R URRaT e TR G 3 SaieTdeh qearg
“qreeRTEse ol ®e fHew” (Pasteurized Low Fat Milk) T Sframy
FA UPRAT FEeT IRTHT Felid FH gaiTath g ‘RiRdgss
a1 wre ek’ (Sterlized Low Fat Milk) 9f <&t @fhes; |

0.} i g W@ g (Processed Skimmed Milk)
[ e e wamfora: @ve <o) we Y qTe e A Y AT 206 /q0/3 |
9. &= (Scope): AT UEAX “geifga gateRfed g’ (Processed
Skimmed Milk) =T F¥e=AT @1 g |
R URSTT “weiifaa gaterfed g’ (Processed Skimmed Milk)
AT AMTH FqHT IR Toreadr Thebl, qgahl Forear fead v
31 T=Td "l AT TEel MY (Pasteurization) aT ST g9+
gfsRar (Sterlization) TFI= T TR TRTHT A FIATS THHT
TG |
3. AAEIF AT T O qee® (Essential Composition And

o N

Quality Factors): gl feredl (@erHn 0.4%




I ol aed 37 39 TaTY (FEH) 5.0%
¥. FEHaed  (Contaminants), 2= (Toxins) @&
Fa9y  (Residues): FeTfad 907 gaieTdch gUHT FrallAAEd
(Contaminants), ef@= (Toxins) T4T 9™ (Residues) T AT
AT AXFRA Al THITH EAE |
Y. gref (Hygiene)
Y. T T LEHSaE A0S
(@) geitad  gaierfed gt REW gbEar
(Pasteurization) &l g HRAT <3 T
frairgdr 30 fHAeH! TRIART FH TG T T
TIATE qATS AT AT FH TEI ATTHAAT (AL T
T qHIEH @] AU o GO gadrg 40
feeft afraire ar &t swwa1 0 qrowH T faersusr
g9 g T SRR WIIEUE FHIfSTH (RN gfRar @
& TE -
Q) RITRTES ¥ AATCH &1 I |
(x) T Reer geittad gaierled gg fashmr
qEUHT AT a1 qIAR RTH qUAT 9iq
fafafaazar #ifaws (Coliform) ITorET T
g T |
@) ytgd  garrRfed gl SEr gdd Yehar

>

o hn

(Sterilization) W& 3g@Ts &= TRUR FrdaHT
FriAr 9% feulr Ifredigar qu sl FHaw=T
FH qgA T GEU qPATS JATE AT AT HA Al
AIOHAAT SUATT g BRar O SHIEE el
TEqly dee RO qgars Udnted  (Aseptic)
Az F90 Hisd (Hermetically Sealed) wigTHT
AT T e, T Ih 39 HISTH] ATHAAT TG a9
AT 30 fedarn foum €39 @ Terger arasvs

ey o o NN ~
STHIISTH ST & 9=h AT YR bl g7 91, -

Q) TRITRTES % AATEH g I |




() S{ET gad RuR gentgd gaierled g4
femar wfE@uar 9u a1 qaR Ruer qudr
SIAT ed g1 97 |
YR gelifad gateRfed e IR, TUad q9T FATIS g
(Handling) F@=adT @Fwl AIUEUE A9 WFR H [
HATATA Aleb THITTH &g, |
% qaey
AAAAT WA [IHEAT, 0% o dleb qHITHEB! [T Joer@ T
TG | A R 9tRaT aeae e geiifd ganried guerg
“qreRTeSe R fAe” (Pasteurized Skimmed Milk) T Siramop
ZA PRAT T RUHT gty w9 gateRiEd gaer ‘witargse
ferre fek” (Sterlized Skimmed Milk) af et &fepe; |

09.3R ettt ivaa & (Processed Flavored Milk)
[ g e gapfor: @ve <o) Fer W AT To A Y AT 208y /q0/3R |

9. &= (Scope): T TUEAR “FIfead gg” (Processed Flavored Milk)
B FEIHT AR §A, |

R ufewmET: “¥itead g9 (Processed Flavored Milk) s=rer g
AT IS GaTd AT gl Ao et frarg qar e
TETIATE FFRT T |

3. AAEIF AT T O qee® (Essential Composition And
Quality Factors):
RS B G T o e O e B D B o o
IYSITAT @I IaTY S 72 (ITAT, THhT a7 ell), HiehT, Fhaid,
FH, FARA T ARFRT T IAFATE abl TF /AL /T / s
aife, o1, We, AT, HirgHwed, I q9T qT Wihd ITARINT
FTH AT YTk{qe TP T FAeaa @ 9a1d (Natural Flavoring
Foods), Tireka @rar aArefieterr A1e g dr e Tier gomT T
fepeg |

3. =T (Composition): aFHT fereal, el aTed qual 314
TRTSERT |AT S AIEUE (Standard) #T Id AT IS GATHEATE




FATS 21 AIehT ATIEUE IRT TN g THs, | T AHard AII80S
TR 09.04 H getga g (Processed Milk) ame wefifad
“Fattead 3g” (Processed Flavored Milk) s|TTHT gemfaa gere
AT FAfPUFT ATIEUEEE I T TS, |

¥. FHAEd  (Contaminants), = (Toxins) T&T AR
(Residues): gefifad quf  §qEMfead FHT FralidAed
(Contaminants), ef@= (Toxins) T4T 9™ (Residues) T AT
AT AXFRA Al THIH EAE |

Y. grsfe (Hygiene)
¥.q TG QT qERSiae ATIEUE: Feitd datead el e
gfRaT ¥ qEHSiad AIEUE §9 Ar9eve (Standard) ® g AT
IS TETIATE FATS &l Aol AIIIUE qRT Tl & TS, | ST&:
FfqaTd JTIEUE FFR 09.0% H geitad g9 (Processed Milk) are
geitaa Fteaa g (Processed Flavored Milk) seTTaT wetifard
FEHT AT AFTHT ATIEUEER TR T Ta,
LR gelfyd quferd guel IATEd, Jeg qer garvsieasH
(Handling) @==gam 9%l AMIEUE AT WHR HY [aHr
HATATS Al THITSTH & |

% uto

AIHT @ (AT, 0R8 A dqle THITSTHS! [FaR0 I T
TE | WY GG qURl AfE TF HIIGUSH! I AT T

URTSATE AAHI &1 Al B AGAH] Jook@ TAAH ATH THA oA
T |




09.R3 SE?TI'& (Pustakari)
| 7 T gl @ve wo) Wear 3 Jurer wer W 4 ffy Rots/on/Re |

Q. TS &7 (Scope)
AT VAL WA SURRTER] SN T TRCHT T ToBTRHT
TEHHAS T |

R. URET (Description)
IEFHR WART BT, Te@y a1 Bl 97 qETeEr @4, 39 X
O3 Tt qa AREd, 99, GHRUHT HARd, w7y, HAd,
TR ST T T AT T G T ¥ A
T Io ATHHAT GHTS AT G-FT ATHRAT TR
MRUSHT @D TFREA Grae Jied @re qardars
ERIECY

2. HAEGSD OEAT RIYEE (Essential Composition and Quality
Factors)

TEEIAT TS @ () T, AREE @,
FEIYAT ¥ STEAT gAIE | FGHT F U THICH] Teaeisre
forg T FANT AU G W AEEE TR, €T T
el wETd Wed g TG | AGHT TeTAHT AIEIEET a1

AU g I
%4 RAH Ee A

q. |STeer (Moisture), %, S&TET §.0
reett 9a1dl (Fat Content), % HETHT (Fewr c.0
et ATECT)

3. |uFgeATaeE FIE (Extracted Fat) 1 TS &.0
w1 (Acid Value), T (FAferma drefas
TEGIAFAIEE U WA FErear garedH)

¥. |'WfeT (Protein), % =T ('ﬂ'@@TFﬁW .0
ATITTHT)

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




Y. | A WA (Total Ash), % FEHT (Fe@r 3.0
AteTeh! ATHTCAT)
&. |URIEHT Teed W (Acid insoluble ash in dilute | 0.3
HCI), % SIEHT (gean dtershl ATLTHT)
©. |Z¥ T Hieg MU (Yeast and mould count) EES
FErT, i I
©. |Grededr (salmonella), Ui XY JTHHAT ELEIEOR)
* qifeT (Protein), %=%.3%C x ?IE@T:FT EIGEIG]

¥. TEegAl (Hygiene) GFael ogaeem
UF Uk ICAEH HGHF! UG AT T TR S
T YA T qEET JearEd T qrE g | (e
JCIEH, WG, WATH (oY, ey, MUSRIT a7 gar &l
TEegdl Ul A= HYIUS ATl FLBR B0 qer qgaeer
BT A=A i S g |

Y. HMY (Packaging) T @Ry (Labeling)
TEHFAE GR T Gedl, W USHI ATHT  AH
(AeREa T Reeral T W% T TNg | A9 W
TRUFT W q=THaT F AEAAE T0E, 78, F a1 a7
F wEEE T aree (Rferw) g1 €31 qEerde
AT @ FEHER R0R8 W A FAAISHBT @A
Jea@ T Y |

0q.RY "i?qlib_ (Gundpak)

| YIH Yeh YHII: @IS 80) el R U ToidA W7 ¥ TR ?oee/ow?q

q. W%(Scope)
T VAR AT SURNHT AN AT RGBT ol BT

faaTars qHey |

@I qAT ST TETIEES! AATd TR AIIEUS



R. URET (Description)

Tfaur walTel fersH weEy a1 Bl S+ TeTy, g9, @, 1T
(@ AWT), HUH FAR, F, T, G, ARad,
fIedT, vaTe, YHAT T AEAT WA Al g qehiuT
eI @ Ay forat T A T TR RuET A
AR TAAPT TERE Graa=a Feutaa @ra qarders
AT T |

ER ARG P TR TferEE (Essential Composition and Quality Factors )
TEqHaT EMEE W (FRH) TF, TREE €,
AAGAT T A AU | TG FA U FBT S
W fI9 T WART THUHT g AN qeaEE T, @
T orel e WREd g URg | TGH <eHT HIIEUSET aiH
T SOH EY T -

.9 TAREE EE AT

q. | Sterer (Moisture), % ST WY

3. | ®ear wetd  (Fat Content), % WEMT| G.0
(gear draeh! AT

3. | TFEcAacs TIE (Extracted Fat) * URE .0
¥ (Acid Value ), ST (Wferi e
HESEETIECR SR R EC R

¥. | "W (protein), % WM™ (gedr el .0
ATITAT)

4. | B WOH (Total Ash), % FEMT (Fear ATl | ¥.0
ATITAT)

&. | URGSH TeeT T (Acid insoluble ash in dilute | 0.%
HCI), % T (Fean dieiehl ATaTHT)

©. | ¥ T Hieg T (Yeast and mould count) ¥
FETAT, T ATHAT

G. | GeAed (Salmonella), Wid Y ITHHAT W

* qifeT (Protein), %=%.3C x ?@@WFF%QW

0000000000000
R0zR i R3 ;@Tﬂ AT 3T TETIEEE AT TUER HIE0E



¥. ¥@gar (Hygiene) €Fa-4l @€l
T TZF IOAEA FWHR] TS AT AT FHRHT WS
T WA T EAE FeaEd T uEd g | aurwd
ICAEH, TNEH, TAENE, BATEy, WISRW q9r gar
TET TEEGdT GFdl F7F HIOEUE U WER B adl

WA B A did S g |

Y. AHMY (Packaging) T&T wEfery (Labeling)
Aeupare 9% T gedl, @ USHI by arHn
(Fef@ M ey T8 W T wNg | AEEe Ww
TRUFHT @ q=THaT F e T0E, 7, TF a1 a7
B4 eERE qad aren (Rferw) g7 €39 | e
TAHT @ FEEEe 30306 o Wi SHieHE! e
IJeer@ ] TG |

£0000000000000
g qAT TN JRTIEEP] AT TR ATIEIE i ¥ i R0zR




JIH UdEh THITT: U YO FEIT ¥R T ATIH N7 3 fafd 049/90/33

02. dct d2n fa3
(Fats and Oil)

0R.09 drr@r a4« (Mustard Oil):

“TTETeRT T ST FTTEeRT ST (Brassica Species) T dT<l, %T\Qi (campestris) AT
(juncea) AT TETH (napus) STATICTERT TIAT TAT HT TASTATS [HRITATR TAATS
TRHEATS, | A1 A4S e (ATFISISSS el HIRUN) THUS, T Gl
T STATIT AT, AYTENTE AT A, T2, TH FETelehl T %9 AeAT A
g, AH] EAINS, U4 61T TRITTHS! [UEAR IR SATeTH gIae |

(@) TR gveeR 9.¥%¥% 3@ 9. ¥EER T |
(¥o fg.q.Am
(Refractive index)

(@) HHIRETT 2T 1%s 3fE que 7 |
(Saponification value)

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

() WTAMHRTS T8d T&1d 93 UTH id [FARTH JeAT TASH |
(Unsaponifiable matter)

(¥ ufge Sq %0 fafaums drarfaaw eggrmes
(Acid value) gt T FeH AGTE |

(=) WY ST q0.0 fHfe THEIATA= WHETES
(Peroxide value) aferrer gt freirma Srerar

T |

@) afqer a& (@fdfedr avae=r) | 9.y feilt dfede Famae |
(Bellier test)

(W) FTHAEHEE L Tfed gTIa |
(Hexabromide test)
(TS TR AATIHT)

AT
ITIH O 9 e quR afq aifsEE (Argemone) T ATRATSUST
EAIE, | STHIA de (ATAUeRT de @reeadrs eiadRe A |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




0R.0R AT TRTHT fae @« (Imported Rapeseed Qil) :

“YTATT TMNTHT TGS AT ATl SR ST (AT, AT ST ATHehT
WEI'%?SI'H, fa. St srar fa, 9= (Brassica campestris, B. juncea or B. napus)
TG ISR Al TAT THAF UAS  (Erusic acid) A= dcd HETZTHT
JAEAAT AFTEl AT ITARTHT AT FIIH & T Fee TRURT JeAelrg
TRET T | AT 9 g7 (ATFRISTSSTP! HRIT) THUR, ITAT Gled T STATeT
ATTET, AYTENTR STET T, T, T TeTelehl UF HaT Hell Wed o, gl
T JET THINTHP! T qARR ATE9h] gauve;—

(@) RomTaET g q.¥&% 3@ 9. ¥ER T |
(¥o fg.&r=m
(Refractive index)

(@) ATed S ¥ If@ Q=% T |

(lodine value) )

(M) BEHITREHTT T 18c M@ 923 T |

(Saponification value)

(|)  HAHIRTS q8q qard 0 I iq FFATITH TTHT TeAGH |

(Unsaponifiable matter)

(3 THE A 0.y TR drefaaw erggrTss, gid
(Acid value) T T T |
(7) TS, T q0.0 fafe gHETer TRRTEY
(Peroxide value) ST T TR 3 > |
(F) THTIMAES I e |
(Hexabromide test)
(T3 TRl AFIMHD)

¥ AT TGS H TSTaTe TETHT IAad Afde ATIA (Rapeseed Oil)
wuar ufag e <o fafaur drdfaas erddrgg afa e JerHr Tadd
¥ goH=g THRICATHFIT (Solvent extraction) faferame et fHeptferuer srowr @gerd
Sanfed 9u 9fF @vg (3) A1 AfEau SHIiTH § g |

T
SUIT VAT qRTg ARAHl U G AT dd ATHATSUHE gAIS, |
AT I fAfaUes dd @eaars eiaeRd AT 8 |

@Y AT AT GETGEEEH AaTd TR AIE0E




0R.03 WA q« (Soyabean Oil):

“YEHTEHR T AT AhT ST THTE (Glycine max) a1 HHITATHT TG
AT TFRIS | TFAT Tehl @il (Gum) H AfThaH AT T FaASIT
(Hydration) ¥ aTf=Te (Mechanical) 3T Hifqer JUITEIERT THLT Ffebepl g avs, |
q1 O A Ted (ATFTSISg) THTHI, THT Gled T AT THTHI, IS
e dcd, 3, T, T T @i def qeTeldl U9 %92 Hell Aed =g, T
T TET THINTHS! TR qART STETh gIams, -

(@) o g q.¥&%0 3@ 9.¥q0 ¥ |
(¥o fg. 3.4
(Refractive index)

(@) RS 2T 15% 3@ %% 9 |
(Saponification value)

(M) ATATST wATq 9z0 fE 9¥o TF |
(lodine value)

(@) UEe S .Y fafaume drerfaaw eEgeRTEe uia
(Acid value) ITH AR TALE |

(F) WS VI q0.0 fHid ST RS
(Peroxide value) aferst wf framme e

TR |

(=) BTNITRTS TgT Tard QU ITH gt FFATITR JeET qeee |
(Unsaponifiable matter)

() BITRIRIH! FTAT 0.0R YiqeTaHAT qaEaH |
(Phosphorous content)

03.0¥ g e (Palm Oil):

“qTH ATIA” AT (Elaeis Guineensis) STl ITH Tefehl T[alala [HepIiaUa! T
HIFE ITHNTRT AT T g T JNET TRTHT JeaTs TRRT I | T a
Mg T (ATHISTESSH! HIROT) THUH], THT Glerd T AT THTH], AT
e T, 3, T, TEF T GiAoT do7 AeTelehl T3 a? Hell ¥ed @ qhT
TE TR IR U aRf ATEIR g -

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(@) foRmaETT gvee 1.¥%2q @ 9. ¥UUR T |
(xo fe.&.Hm
(Refractive index)

(@) afrer arashe 30 fe & ww=a1 Taear |
(Ffeer e 799)
(Melting Point)

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

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

(3) SRS T84 Ta1d R UTH 9iq [FaARITH TeTAT T |
(Unsaponifiable matter)

(=) TS W %o fafaumy dratfasw eggemmes uia
(Acid value) A FTT ATLH |

(@) WSS W q0.0 fHid THETITEE RFETEg
(Peroxide value) wfrrs ofq fFarme SermT A |

0R.0% IR Fel J1Aw (Palm Kernel Oil):
“UTH el ATTA” AT (Elaeis guineensis) STTTeRT ITH Helehl faaTare faepTargen
T HAE JUARTHR AN IUATH B T TG TRUR] TAATs GHh=Ie, | AT
T A G (ATFASTZSSH! HIRIT) AR, THAT Glgr T AT THTH,
9% AT dcd, W, T, T T @il del Tl ¥ way Hell Aed =g Il
TS TETT FHISTHEP! TR aRfd eael gaaas;-

() [T g (vo fe. &

(Refractive index)

9.%¥%¥%0 TG 9. ¥Y0TqH |

(@ HEIREET ST 330 T Y T |
(Saponification value)

(M st e (s H4Te) qo 3@ 33 I |
(lodine value)

(|)  HATHIARTS T8 qard R I 9fd fFarTH JerET TEEH |
(Unsaponifiable matter)

(3 ufge we %0 fRfqumH dreTfaas arEgares.
(Acid value) gf T FOTHT ATEHT |

() TRIFTSS. w1 0.0 THIT SHTTE RIFETES
(Peroxide value) wfRTSTT afa fpeoTe JorET qaEe |

A @ A e a e e (ke ) RosR




0R.0% qrHifa (Palmolein):

“OTHITAR” 9= (Elaeis guineensis) SITel 9TH Hoald [HHAUHI TAATS
GV YTRATGRT ATIFIT qXA TaTd AT GEATSUH ddls THhT I8 | AT
qd ATE T (ATFTSTSSSHI HRUN) FATHI, AT Gied T AT THUHT,
U% e dcd, W, o, T T @il del FaTeiehl ¥ way Hell Aad @y Tl
T TET THINTHS! TR qART STETh gIams, -

(@) FopmaET gvge 1.¥4¥0 3@ 9.¥%q0 T |

(¥o fg.&.4)
(Refractive index)

(@) BEHITEEHET AT 92y IfE 304 FH |
(Saponification value)

@ e W (fasr 74re) | ¥ 3@ €3 I |
(lodine value)
(°)  WTAMHRTS T8 TaTd 9R ITH i TR AT T |

(Unsaponifiable matter)

@ ufae e %0 fafams drerfaaw erégraree gfa
(Acid value) UTH JAHT TISHT |

(=) WSS T q0.0 T4 TR WFTEg
(Peroxide value) wferrs gfaq fpeime qermr A |

0R.08 FFHSH a« (Groundnut Oil):

“IRTHET T AT IHT, ¥=g JaTH (Arachis hypogoes) AT Tei¥ feTelehl
qAATE TR Ie | IT T TR, AT = THUHT, aTfeel qard afaraue,
qrET e TR STATST THUHT, [, [0, T ¥ @S] acd A9UH ATg TR
T8 UF e aHITTHe! TURAR aORfg S @aeh! I -

@) TR TreeR 1.%¥%R0 3f@ 9.¥%¥0 ¥ |
(¥o fg.&.9m

(Refractive index)

(@) HMAHIREET ST is5 M@ 9% I |

(Saponification value)

(M) arfed e (s #9T8) | o 3G < T |

(lodine value)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(] TSRS qE gard Q0 UTH UieT FFATITH JeTHT TeEHT |
(Unsaponifiable matter)
() AUz e (Bellier test) 3R 3@ ¥q |

(efafedr arasy ufates
Ui HISATR)

(=) ufFE S ¥ fafaumy drerfaaw eEgres ufa
(Acid value) A AT AT

(@) RS W qo thfa g WFTEg

(Peroxide value)

frsTT gfq [ qorHT Jaed |

oR.05 AREw®H a« (Coconut Oil):

“TIaeTeR! dT” =Tl Aae (Cocos mucifera) Ferehl faat (Copra) aTe fekTferTen
JAATe FERATE, | AT I TS v AT, T Gfew T STATYT THIHT,
% IEY dcd, W, T, T4 ¥ @iHo def TeTeidl U9 way Jor qed @=g
AHRT TS TETT THINTHPT U GRS ATTH g T |

(@) ToRTE Tvee 9.¥¥z0 3G 9.¥Y00 I |

(w00 F.47)
(Refractive index)

(@) ARSI ST ¥c G REY T |

(Saponification value)

@M e s (fast 7gre) |& 3f@ 99 T

(lodine value)

(*) BAAHRTE Tg T2TY Q0 UTH gfq fFamTT T TaeH |

(Unsaponifiable matter)

@ ufee e %.0 faferoms drerfaas ey gfa
(Acid value) UTH TTHT TS |

(=) e A 0 fHier g TRIETEs
(Peroxide value) EEsERRIcRcRIVIGI R EEEa]

0R.0R Me&r A« (Sesame Oil):

ST T’ AT ART GIAT HreAl, @, FaAT dAqar A7 g fataqerr Srerehr
=T (Sesamum indicum) ATE THHIATHI qF TAATS ToHATE | AT I ATES
T (ATHISTESg) THUHI, T Gfg T TATT THUFI, q& FHA AT Jca

@Y AT AT GETGEEEH AaTd TR AIE0E



FTHT, T, T, THF ¥ @S qo Tl Ta Hae, Hell Aed ey, ThT
TZ T THITTHDT VAR qRTT ATETHT G, |

(@) AT Srea 1.¥5%0 Tf@ 9.¥%%0 FF |
(¥00 F )
(Refractive index)

(@) SRS ST 150 afE /Y FH |
(Saponification value)

(M smfeR s (fast #4Te) |qo¥ I 9R0 T |
(lodine value)

(|)  HHIRTS A8 9ard 20 UTH GIq FFATITH TAHT TeTeehT |

(Unsaponifiable matter)

(¥ foaw 9ua o Jafead (Positive)
(Baudouin Test)

=) ufae s %0 fAferaT et ATEETTES w
(Acid value) e = S |

(@) LS AT qo fafer gRiraTeRe WiTEE AR
(Peroxide value) S T 3 > |

03.90 H&&! A« (Corn Oil or Maize Oil):

“Tebepl d1” T=ITl T, AT Hebebl ST (Zea mays Linn) TS fepTieruent aer
TRTIATE VR U8 | AT a9 ATTAS giwd Aed, Il Sfed TR0 STAreT THUH,
q% AT dcd, W, T, T4 T G el AeTelebl Ua ®a?, Heql ed @@=,
TR AE BT FHITTH TR IR ATETR §TIE; -

(@) R gvge 1.%¥%40 3@ 9.¥%50 FH |
(¥00 F =)
(Refractive index)

@) AT ¥ 103 3@ 935 H |
(lodine value)

(M) DATIHIR T T | 959 If@ 9% FH |

>

(Saponification value)
(%) BAAAHRTS TG Tard R0 T i fFaATImR JeHT TaEH |
(Unsaponifiable matter)
(@ ufge e 0.4 fafaumm drafary eEgmTEs ufa
(Acid value) AT T T Ta2FT |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(=) WS VT qo Thfa TR RFTsg Al
(Peroxide value) gt TR qeTHT TS |

099 HE® A« (Sunflower Oil):

“TIAETRT qd” AT GIHET FeAd] @ET T GHRT G937 (Helianthus annus
Linn) STE 2T FIHET Gl fATeTE |Iesee TR a1 TFgad faf
(Solvent extraction or expression method) ¥TATS [HEITATRT TAATS THFT Teg | AT
I AT, W=y, AT gIed THAUH!, THT e T AT THUE], S e
qed, FER e, [ a7 T=d AT F& a7 @IS oI AAIAURT gAIS TF 22T
STHITSTHERT TR aRfT Sedel gaas -

(@) R TreR 9.%¥%%0 Mg 9.¥520 T |
(¥00 F =)
(Refractive index)

@) Hrared AT 990 3@ 9¥3 T |

(lodine value) )

(M) BTEHITRETT AT oo afE@ 9Y &F |

(Saponification value)
(|)  HAHIRTS q8 9ad X I i fFAroms qa Taee |

(Unsaponifiable matter)

@ ufae ¥ fRfeymH dretfees eregrarss. uia
(Acid value) T TAHT ATSH |

(@) T Q0 THieT oI JRIRTEg, AT
(Peroxide value) i frarume Jor| T T9eHT |

0R.9R St A= (Olive Oil):

“SIqTHRT T I TAF TThRl B (Olea europea) AT [EFTIATRT TeTcTs
TERT I | AT o, HAT ad, AT Gfgd T TATST THUHT, FHF R a7 T
AT a%q AT @A dd ATAMGURT gIIe ¥ @1 THISTHE! Ty anfg
HTETH] EAITS: -

@Y AT AT GETGEEEH AaTd TR AIE0E



(@) AT SreRT 9.¥%09 3@ 9.¥%30 IH |
(¥o® F 4
(Refractive index)

(@) HATEred oy afE ¥ ¥
(lodine value)

M) ARSI ST 15 @ 928 T |

(Saponification value)

(&) HAHIRTS T8 qard Q0 UTH i FFATITH FeTHT TeTEH |

(Unsaponifiable matter)

(3 TUhEaE wIq %o fafeum drafaaw ersgmTes ufd
(Acid value) UTH FTHT Ta2H |

(=) WTES W R0 fhfe g WRieTgg afrs
(Peroxide value) 9t FFeiNTe ST qaET

0R.93 FIAS A« (Safflowerseed Oil):

“EHHHP! A AT BT W= BGHB! [oAT (Seeds of Carthamus tinctorius)
gre MEITAUE! qoaars TFRTIE | I dd @=g, Ha ded, a0 Sfed T
STATYT FATHI, T AT T ATSH a&q a1 @A df ATAATHT gIIE T 2T
FHITSTHE! TR IR ATETR gTIE, -

(@) forrT gvge 9.¥%0 3f@ 9.¥90 T |
(0% & A1)
(Refractive index)

(@) HATEred ¥ 93¢ 3@ qUoFH |

(lodine value)

() VTAHIRETT ST 158 2@ 935 ¥ |

(Saponification value)

(°) TS T8 TaTd Y A AT fFdrame THT TaEH |

(Unsaponifiable matter)

(¥ UlgE Sq o.% faferuma drerfaay erggamgg gfda
(Acid value) A FHT ATSH |
(=) WRREES ST qo fafa g WaTeg Al

(Peroxide \value)g

9T fFamH dTHT TeeH]

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0R.9¥ J¥iifaa a9eiq Ao (Refined Vegetale Oil):

“qenifad AR q” T EA @ AN defaTs TAie a7 Aifae
PR ATEIRT “gcdlgsg (neutralised) T TaSRa a9 (absorbent earth) 4T [YECE
T (activated carbon) AT T4 TARTERT f&T=g (bleached) TRTFT T ATHEPT TATTERT
feATERTESE (deodourised) TTETHT qeAATs TERTUS, | AT JHT AT F
fepferwepT TATAT YA gFEaw | S JIaTd ToiTer <7 STATgUa! 21, T Tl
AH TATHT T Jood@ HUH! I-e ¥ I<h T qefehl TR A deele
T TRURT &1 FEl dd ATIH I | % TFS ST (acid value) 0.4
VT (peroxide value) 40 AT FFEIATde RS AT Tid [FATH
TTHT FASHT T AL 0.9 AT AT TATHHT FATE, |

Rlict a;—fr 9 I @I FATSTART AT FTedw TRTH (Solvent extraction)Ef?F
faferame feprer RUeRT @ 99 T d9 TG @ FAEtd Jedl TR
qf ST TE AT ITARTHT AN ITAH & T T TRHT g |
THH STAT a5 (Flash point) L0° F AT THIH IS, |

0.9 e 9 (Hydrogenated Vegetable Oil):

|*=feiter: @vg %) T 3% AT qer An Y fafa Rove 083y |

“Frereafd forg” q=ITer e I Fefad @I qeraTs AT BT oo R
(Selective hydrogenation process) a1 3 TTAT TS AR T BT THINTHR!
AR FeT FAUH G TR aFh Tw -

(%) TT TRTHH! de (Groundnut oil), FATIT faATET T (Cottonseed oil), TTHEIHT

TN S

ad (Sunflower oil), AR dA (Soyabean oil), W ad (Safflower oil) T
AT T (Sesame oil) AT FIHTEEERT FAHUEATS AT AITA TRFHRATE TALAT
g SIS AT Fehd @I & aaedd doels didas BTggeerd

(Selective hydrogenation) T3 STATE THTSH Ak, |

@)\ GRERHT [ e Aqfes TGH FF G T, T, @rE fAEreT
qre B |

(A7) TEHT AT (Moisture content) 0. 3%, FITTTHT TEl EAELT |




() TEHT I [a75 (Melting point) FITIRT [T HIE (Capillary slip method)
FRT SAr=aT 39° Afee dfE ¥q° afede v gae |

~(3) fomrady svee ¥0° F. AT 9.¥450 9T FH gIaed
(¥0° F.4m)
(Refractive index)

(&) BNETS TG TaTd q.3% GfFeraHT TeaEH FAIS,
(Unsaponifiable matter)

(@ TS W o.y fafeyms drarfaaw erggrmrsg gfa
(Acid value) g g 9= Tdr g:lﬁ_“[ |

(W) REFETES W qo fafear s WiwTEs
(Peroxide value) At gt fepeome forg avar er

A |

(vF) FAT HIS TEd W@eg T AHT avd ®YAT gAUS ¥ TEAT

&R |

(&) FGH Al T HATZUR! FTE TEA &l AT 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 ¥ IHE (Red
unit) =T ftherpT ITeT EEa |

@ FEH T ‘w7 afuEr gE T AT TiauE RY TS, WRaT Edl
&R |

(Z)  FTEHT B 90T TUET AFRIZIE (Anti-oxidant) FFRITSE (Synergist) gAfeRTRTAR
(Emulsifier) ¥ 7 F&T URT4EF AT GIHRH T @lgid R [AATST
qTE S |

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

T

“qelifard 9 AT % i fefawer Yo fAefeuer @ amwata
dd, SEdrs @R (Alkali) 3RT 2ATese  (Neutralized) T Uesiard oY
(Absorbent earth) 9T Q'&E"ﬁﬁ%’ HTAA (Activated carbon) 4T ?@_Ob;f TANTERT 3 Ifed
(Bleached) ¥ ATHebl YATTERT 7 X&c [edls TR ITRUH! GTH TAdATs dF
TE ¥ GUITId aedfd el AT FIfepUarr TR qiefd AeId! guns, |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE




0R.9% FHY FEMF (Bakery Shortening):

“IRET FAAF” AT aedtq fager it difepuer (afva fag ames) e
aifa el WE aNad fa=g (Melting point) T &&HT ¥9° & TATHH! (AT
g fafas@r) T a9 gated TRUST GUAT TSN, a1 d T B
fAfRa e AT QR Iqed (ATAdAH ATGRAT) AT del qgd T JaNT
TRUST q&Td TFFT T8 | TIAT THARIST Tsivd (emulsifying agent) T FIHT
HAINAARTSE (monoglyceride) T STERATRTEE (diglyceride) 8% & Afhad |

) TSR T R Bl def q4T Il T3d 7. 0.9% Ul @R ¥3d .
0399 gfuer J |

0.9 q« T =T diew drer wafkaw (Total Polar Material) &t
AR drr

[ we werire: @ve wo) e 3 FuTer we qw 4 fAfg 2080, 0% /34, |

QT 9T AT AT GRS FATSTAHT AT FANT & aaeqdl oo a1 b e
dIAR AT (Total Polar Material) 4% 73T FaEH & T |

095 & TRTHHAT AEfTE I ®iE  (Industrial Trans Fat) #
atran drr

| we wfira: @vs w3) wer 43 A9 S A o fAfT R050/90/ 34

q. ORI &7 (Scope of the Quality)

TS AAATS ETESIAAaA (afgRy 31 a7 AdITE  AGEATHT Gieoraq ey
FAeAd B qAT ARTF FTHT BTegIEE MRUH! AT e TR & Iea=
T IV TIEATE AT I We 9w | AT TURAR WI9RUE Sledtad
fafagrer sienfre wowr geared U awwafas=r o qar it w9
ETSSItadg RUH aHTafd de T JAT UTIEeE YART TR IcATaH, qoad ATl
fersht faaeor v @rer JeTd¥T g9 S RITCH FhHT AN BN |

R, TORERE T (Quality Limit)
Y AUEAEH] GAAA I G TEHEEAT S~ FATEh] AT @ TTGHT el

F Tl TRTIER] AdAed! 3% Wl qqeh! g I, |




3. AATF T AERaE TEa (Essential Requirements for Labeling)

Sfefad URARHl & AHEHT G TATIETH AGAHT @E [AgHTEe,
039 of JTe FHITTHET [qaR0IEs Joei@ THT AT AT FTAT T FATCHT
AT FHA Foi@ T IS, | ICATaHH] AeHl 2+ WITaxfed (Trans Fat Free)
HHT AT TRUHT EFAT AT @I TRTIIHT TEhT Foreadl TRTHT a7 Tl JT
0. ITH i q00 T feredl TaTdehl qiet WwaT TEr & ga |

¥. yawrmen fagemer fafir (Method for Laboratory Analysis)

I TR FANTLTAT fT9TT Official Methods of Analysis of AOAC International
%0 Method for Trans Fat Analysis by Gas Chromatography F =T IE Aty AR
ga |

Y. YR
AT ST AT TSTITHT THTT ATHT FATAer 959 o faTa 9oeT g7 |




JIH UdE TR U Y0) FEIT ¥R HuTel AT 0T ¥ f5fd 049/90/33

3. (hol d2AT APIUId UGRIE:
(Fruit and Vegetable Products)

03,09 wAG@H! W (Fruit Juice) :

|?T3ﬁa—r{: gug %) FE@IT 98 T TaT AT Y fafq 005 /0% /3y |

9.

&7 (Scope): AT TUEAT "A-HRILT (400 %) HABART 8" I FFI-eAT
A ETE |

TR (Description): WW TH (Fruit Juice)" AT dISll, 9iebehl AT
HHC (Ferment) U] TaEF Hadle 0 Ml I [AMUgRT FereT
TRUH! T IF TG G998, | Helhad! arel @ae &l 9
qEe FAIGET UMl OtT Urged oX hehedl TS s RERILSY
(FECCe &) T WH WY A WH! g S T&rd (@leed
A g °Bx) AT A= T (FFASET) T Wbl 0
TN 6 W Frageg I8 aIeal SShl UHiwl  Redras
Tt (Rpeeege) T TR TRuwt g wag | aeer B
(), T, T =g e oar m@rdee (e fae),
AT, UEHEHURE (Ascorbic acid), HMeg®U™S (Citric acid) T9T
FARAGT FFIIT A HUS AME YRS TaH 9T T8Il Arbahl
Hd Gd e T@ qhg | TH FAR] AHEE FHeagam
Jefel et ([UeT AeArergel AFe) T el (% UEE) q97 Felhersh!
JTARY AT e A7 qE] qeaee Jed g g |

HATELAD T T U7 dcdg®e (Essential Composition and Quality Factors):

() HEEEH T TG TS W] T | oA M wew qferh
TRTEH! (FASICH Raea) WA QY U i .S mahe! T8 Wl
FE U Q00 9 HeRE WA P T A R qearsud
qu_dﬁ TH (Sweetened fruit juice) TT TTTHT Joeld Tlff 9 |

R N R S S
‘ A RN """"""z y'"""'"""'""“““‘““““““““”””
Gr g7 7 TeTgeel ATy e HiY<Ue 3¢ 0GR



(@) FARAH! WA TFEFTd FARAH! THAF AREF e (37,
ST, AT A A, THENE q97 qieE ) HEH Wbl

T T
(R7) FARAEE TIR MRUHT AT 6 FTHISHET e AR T
THAFRIHEAE Wit &t AEA (%
wa | TORTH T | o g o W | R gRed
(Name of Fruits) [RIF Brix at (R0°C)] SATETCAN)
q | T EHTER 0.0 ERSE BEat:)
AT THER
RN
2. AT AgL S q¥.0 ERME L)
TR e
3 KEE] V.Y ¥.0 (AferwHdH)
¢ | T ©.% Y.0 (AfIHaH)
(7r) RiSe F=ewawt @ HI (For rigid containers like cans, glass bottles, plastic

bottles and jars) el eIl THHRT ~IATH HIT (Fill of container) SISTHT AR

TEIRT ATACHHT {0 T HeaT Tehl g7 ga |

¥. FHalHa~ad (Contaminants), SdE=d (Toxins) 9T HEY (Residues):
FARAH! TTAT FHrelHred, SFad qaT Sa-ees [aumdl st
FATER ATTHAH AT T LB b A g |

Y. TR (Hygiene)

Y. el qA7 gEW S WIEve
(F) UF UeH ICUEH W hH! HABAH! THeATs I: FEE Ty
HeAhH] T FAEH T g G |
(@) F AN AT (Sed wE FeE) 40,000 FUET
e, sear =t g E9)

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( W 000000
R05R ES G AT QA1 GRI9E%ehl AMAT UMY AU



(M) g T A WA qooo MU g wia Mk wear il gy
g

() T SAFSART (Enterobacteriaceae) Wi f.ReT, A1 srquaiead
& T |

(F) A (Salmonella), forecdar  AMMERASE  (Listeria
monocytogenes), 5. ®ITS (E. coli 0157), R af@ws Ieurgs
T $.HIeg (Shiga toxin producing E. coli), Ffsrar e (Vibrio
cholera) T @W?Gﬁm Eﬁﬁaﬁ(Staphylococcusaureus) EI)
Ry fafr = 31_:[‘11%?1?[ (absent) &7 g |

Y.R. FARH! THT ICAEH, TG, WHNg, BRvSirs, WISRU qar
AT &I TEegdl gFael ARSI SXHR B q9r Teaegl
T A b S 31 |

&. BNy (Packaging) 9T Wty (Labeling): FA®haaH! 0TS @M IS
TAT AMBT SR TThiorg AT (FERIe) |1 o forers<r w8
IHEE T g | AT @ e, 030 o di SEiteEadT
oo Jeor@ T T | A, e Genee A (St dregRn geite
FARAR] T, Io9 ATERT TLAT FARAHT T ) Joaid T T3 |
FAGAR] AH TAAH TAE FA T Joold WA g qg | Al
qeARUH FAGAH! TS I WEARTT T TAR TRHT U (Prepared
from concentrated juice 4T reconstituted juice) T fERr e U8 9
Soad T TG | FAhad! M W WU Hahdd! WH! qH L0%
(qYeTehT ATHTCAT) H=aT TET helhelh! T AUHT helsh! H (Fed: i
TEHT T, Mixed Apple Juice) €l %RE[ T |

03.0% THST®! T (Tomato Juice):

“ARGTHT T AT ATl Tl MAFSIATE SIS TAT BIH TANA AN
FITHl qATE a1 FAATS IHT FANTT F BRATare g T &7 9= g T
7 FHETel T e FRET (AT A1 AtHETS @ 9N qEe TH

TR ITEERTEST (Pasteurize) TXehT T STAAHT AT RITH awal TRUH THATS TFAHT




(@) forT a1 THIE (Dextrose) AT o (@@ FIHT) |

(M @refa® wfEaE (Citric acid), Afa® TS (Malic acid) T9I7T UZH{d# Ufae
(Ascorbic acid) |

(|)  FErERd 7

(3) A YRR AAH AT (Fill of container) STETHT ATIH ATATRT HTATHT 4,0
qTTaHT TEEH I |

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

NERCEERNY

THHT FH AT T TGTF LY HfTTd FeaT Tl gega |

03%.03 ®wE®H q4q (Fruit Syrup):

“ReAshl AT AT Foel, SaalsT (Dextrose), 3¥H¢ TR (Invert sugar) ¥ faddre

TAHIS (Liquid glucose) HEX e T aT a1 gTell (el JedTs eIl FRTET

frars a1 AfETe Tiedr TATSUH hAd! TqATs TERT T9 -

(@) T, FeAhl AERTATE (A%l I (Peel oil), FARAR! T, G A |

(@) dTfas TS (Citric acid), TEhA® TS (Ascorbic acid) |

(M afell ¥ Eea FES |

() P! AR FATH AN AT ASTSH AR AR 0 Ffqerd ¥
ATl 3 TaTd &Y Gfqerd A= gd gge |

03.0¥ HaEHAH! @A (Fruit Squash):

“RARAR] TETE T (AL, SHRES (Dextrose), 3¥9¢ TR (Invert sugar),
fersiTe 7@ (Liquid glucose) HEX & Tk a1 Fe fAATURT ¥ (= eree

qUH a7 THUH] qTbeh] @I FAAE Tal HA ATST T HFITATH TqATS
TERT T -

(%) Tl FeAehl SRTATE (%bedl dd (Peel oil), FARAD! G |

(9) ngiéjﬁ UL (Citric acid),Q@Fﬁ‘i'OF TS (Ascorbic acid) |
(M) afRET (Preservative) T &S |

(°) oAbl TRTHH ATH T TETHT AETS ATAIRT AR R0 GIqerd T &
AT S 9219 ¥0 YA ¥ Fwiegd Hel TART AT Y Fiqeraar
TELH EAIS, |




03.0% HaRHAH 97 (Fruit Beverage):

|=1T2ﬁa¢r: gUg ) FEIT Q@ AT ASTIT AT Y AT 2095 /0% /Y,

1. &= (Scope): AT UER FARAATE IR I TaTS (Vg THIS, Felgh)
T FFEFIHT AN EAS, |

2. gfewmr (Description): “HeRa®d! GF” AT TSI GTebehl qdT FHdea
(Ferment) THUS! W& FARAH T8 a1 &l a7 1Al TAATSUH FATRAD]
T (FrEEeE TH) dATE ITATH [AMIERT T TRUHT, FrEer Tebl ar
TR TAT TFATS TR T8, | TFAT 911, FaT (FRTST), Tl aaad a3
qiftees ferar qardew (e feend), @ AH, UwHaE Tag (Ascorbic
Acid), FTfgae® THEE (Citric Acid) TIT HAhd AW F¥(gd AT FSUS
AT TFEAE NI AT AR ATehebl FThd @ ANTeNAe s IE Alha,
THHT HARAD] ARIETE [FHIATR ISAEA d (U ATIA), HeAbl aT&AT
(FETHH) TIT FAR ITART 9N ek d qed dAes ed g1 s |

3. AHEYE HLEAT T A 0TEE (Essential Composition and Quality
Factors): AR TF TaTdHT Tt Hehed! U HTH Whl g1 I3 |
F GITh] AETANGE Tod TATTHT TAT AMRTE e (75, IGAT, @S
AT i, TAEHF T qEF UEE) FAT EH T I6G | AT AT
ATEHATS T TAHT THHT FHeRTF! WAT (BE T Hrded) Al ATATHT
FATH Y I B TS | O AT HARAATE ahl GAF EFAT e T
Frare FATH 0 AT § TG | B gATNA 319 TaTY RRATEHeare
ST &7 *IATH 20° Brix at R0°C ATeTehT ATATHT) ¥ RITE FrarIzepl EFHT (For
rigid containers like cans, glass bottles, plastic bottles and jars) ‘hvl‘hc\c'ld?l IRl gATH
AT (Fill of container) SETHT TS TTHIH! ATATAH 0 FfqeTd W=l TIH &
cEull

¥. FaiHarad (Contaminants), i (Toxins) @ar s@9w (Residues):
TARAAE Il JF YRTAHT FealfA-red, [ qar Sid AT faurdr
ATATHT ATUTRT ATTHAH HAT AT AIRRA Al THITTH B |




Y. gt (Hygiene):
¥.9 JINEM qAT G&H Sfash AU

) U 92k IATEA 9g Tobdhl HATAH Jaars I T T 97 IATEA

T qTET B |

@) F AE] TUAT (@@ WE FIe) 0,000 fq.Uw.A, gfq fHfa ww=r
TET & e |

) fase T Hreg®r AT 9,000 fa TR A, i fA.fa. awar T€ B AT |

o) graRreATa AT (Enterobacteriaceae) gfa fafa @ 31@"!'?@4?[ (absent) &1
TG, |

g) ATeHaAr (Salmonella), feera ArETE (Listeria monocytogenes), £l
s (E. coli 0157), et e T 3. #ers (Shiga toxin producing E.
coli), ot wrerT (Vibrio cholera) ¥ W’oﬁl’o}?{ Fifeaa (Staphylococcus
aureus) 9fa % f.far. = 31'@'?6%1?[ (absent) € g |

4. FARAD TP IJATEA, TG, DTy, gATS(g, WISRY qIqT AT
& FoSdT GFR] WISV AUTA AXRRE] B AT TARS (AT
HATATA dAleb THITTH e, |

. wrfas (Packaging) @ @t (Labeling): Fawds Taars @ I
TAT JAMHBT THINTHR! DTebiTg ATHTUT (FERTA) AT IHT AT Beqaw=r 1=
qTHF T TG | ATAH @ AIETEA], 0%0 o qre FEITHE fqawor
II@ T UG | Agadr e fafa (e aragrr etifad, SeeeEnT gy
Teitgd afe) Seor@ T I7g | ATAHT HARAB! THPT HAT (F(qerd) FTHT
I=IE T I, |

03.0% WAl 99, ATl B9 (Tomato Sauce, Tomato Ketchup):

“IHTET ', “IWIET FAY” AT AT qEF” AT AT AT kA HeARd
bl @ MAHSEE aiehl a9e | JTAT 81 UaT9ee (Harsud ar
ATAATSUH &9 94, -

(@) For, 79, R (Acetic acid), @ITST ¥ AT |

Wefasd TES (Citric acid), TERd® TS (Ascorbic acid) |
(M) gfeRel T T[T |




() e YSTSRE FATH WNT FEH] ASTST ATl HATH 20 FiqeraHr
TEEH! IS, | TTHT FFAAT (Acetic acid I ATITHAT) 9.3 Ffqerd T &
eIl 31 9T Y ATTTTHT TR BAEST | AT AT FF B T
it arrard fafauer gge |

() TIeg B3I (Mold count) ST &TTeRT ¥O FIqaTASTwaT SI&T & gar AT
T (Yeast) T TR TREE I §/50 AT.TH.TH. AT QY T SATEAT 9iq
1AL AT 90 FISHT TAH EAIS |

0%.00 fIH (Jam):

‘TR STl TSI a1 GHUH a1 FITH TS Kl Al Feehl [ararg qr,
forel, SRIEIST (Dextrose), $°9¢ T (Invert sugar) T fd@@le TS (Liquid
glucose) HEX F TF AT | 9waT TEI (HATSUH T W 8T IaTdee fHars
a7 TS ATFLAFATTIR STE T AT TN TRUHT TaTIATE TEhTe: -
(@) WTS(eF TS (Citric acid), TR TS (Ascorbic acid), Hieieh TS (Malic acid) |
@) dfeRell T T |
() A a7 TErHl TTAT @l Uldad T gAAL 3 qaTd BRI €4
qaeTd TEHN EAIG T F@Td FHIH U aRkfy fa e gus, -
) AL (Strawberry), IETALT (Raspberry) AT FTRAHB! FHAT FHRATIT
ARl Y TTTITTHT TEdHT T AT FeAh! HAIThD SHAT T
wA WY, IITATH THER TS |
() TREVF TAS (Tartaric acid) TTTEHT |
(3) wrafedd woR Ufaed aTed a7 faed (Pectin), R (Agar) AT faifed
(Gelatin) THTHT |
() e TRl =ATH TN (Fill of container) SIETHT TS ATHIRT HTATHT 4,0
JTTITAHT THIHT EAITS, |

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

“Ylaew AT SITH” ATl TSI a7 TR a1 RITH TRTH A a1 HeAd
e AT UfdET (Pecting AT Ul Ah qETd T AFET 9T, fEAT
@?Rq—cfl?f (Dextrose), T Ad HITT (Invert sugar) T IKEZIE] Tt_fb:l?f (Liquid glucose)

HeH e Tk AT G A=aT T&I (HATSURI ¥ JETIH GRGes (HAre a1 Ararg
AALIHATTIR ST TR JHTAT FEH TR qRTdaTs Th T -




(@) ATTAT qaTd

9. |TEfa® TMES (Citric acid), #l@® TS (Malic acid), T&hd® THFS
(Ascorbic acid) |

. BOTAT AT HeRH |
3. WSH AR |

(@) ufET (Preservative) TTET |

() TEHAT IETELT (Raspberry), T (Strawberry) T FIRASTE THl GISHT
T R Q¥ IqTT T A FAATE TARMT Ih Bl 9 IATAHT TEIHT
IS, |

(°) el TR FATH AT (Fill of container) FETHT TS TTHIHT HIATHT 4,0
qTTaHT TEEHN I |

(@) T B geefier S T S FITeTT TeaT FH gaa ¥ AT TaTET
e “Ufde fafyd STH” 9= AU §IS |

03.0% HHI®E (Marmalade):

“HHTAS” AT ed STael ®Adl I, &l T arshtel arg qrer, Fere,

SHCST (Dextrose), T9¢ TR (Invert sugar) T ff@@lg T (Liquid glucose)

HeH e TF AT A AwET qE HATSUR! ¥ IETCH TGT9ee (Hare a1 afaarg

HTALTHATTAR STH T IHTAT FATSUH TS TR I8 -

(%) |Tefask TS (Citric acid), AT TS (Malic acid), TREE TTS (Tartaric
acid) aT TZHiee TS (Ascorbic acid), FITAT aT cAGeRI T |

(@) Ul (Pectin) AT Ufaah 9T |

(M) afeRE (Preservative) T &S |

(9)  THAT FFtegd Hepl AAT 9 GITATH THERT IS, |

(F) e TaTd FATH TR TETHT AT TR %0 FATTH THEFN FTIE |

(F) THAT FHA AL SF qad &4 GTANTH AT ToEHT FAIS | AGH!
FAAAT “Ulded THT ATHE” AT STARTH 1093, |

03.90 Fer (@Y) (Chutney Sauce):

“FEAT AT R FARAD A1 gRAT WA AIHGAT, 7, TS, q9,
fereir, Tre@y ar faeme (Aceticacid)EIT G dd AT SATSUHT qaTdars awhT

WI JIHT @ dd Teehl HT 91 T JABT ATH AT TRTHI ATAHT \J‘I"IIS'\CH




gOAE | AT URRET &Ted dihes | TJWAT THAled UES  (Acetic acid) &
ATIRHT FAFAAT .0 FAMT ¥ FHA FAANA 3T Tard Y ITTTHAT Tl
o O A |

0399 S W Faed (Canned Fruit Cocktail):

“HTIE e FALA’ Wl el a1 ARl THIATS Al a1 i HeRd,
Ferel, S#ET (Dextrose), 379 TR (Invert sugar), TAHST (Glucose) T TETSal
THFAT ¥ G g a1 qtears fauede a9reaars e T qte ar
qfeg SUUTh ATThHERT T el e qarddrs TFhT ¥ I8 aHITSTHE
TUTEAR AT ATETRT FAIS;-

(F) “HIT7E B FAAH" HAB HAAT S[AGF Tl [HATIR FATTHT ATATIT
T TF FA IY.0 GITTTH TAEHT FATS, | ATAT =Rl yfeqera feamar
i B | SRATET (Erythrosine) o TTTHT FR(ATE RN T AT8F FT
FAAHT Frl (BTHBT TTRT FIART T qUET T |

(@) WRE FAAR IATH TN FgrAT 9RA AT e (Drained weight) FETHT
HATIT AT HATHT O GFTATH THEHT ETIHES, |

() Ve FadAB FATH HTAT (Fill of container) STETHT WIET HIAH Fled qgmHT
HATIA TTAIH] AATHT 0.0 JITATAT THIH BATE, |

03.9% FIUE YrEATW« (Canned Pineapple):

“FATTE TS TS AT GTbehl 55 haevehl Aol T Ar=ehl ATal 9T [Hhehl

T TR TR tTl_r?f, ‘31—3(' FHIETHI T, Fﬂ_vﬁ, _%’ER‘:E;;W (Dextrose),?iﬂ_cf I (Invert

sugar),Tﬂ}fﬁf (Glucose) ¥ {iﬁléd\l I T HIHHAT frare ar afaars faureare

JETgTATs A T wfer a1 ufy SUdh ATAtRATERT FeitEaT TRl qRTddrg

TRH T8 T S8 FHITTHE] U GRfg SAeaed! g -

() T TSR FATH AN (AT AR A H Aled) FETAT A3 qTresl
HTATHT 0 GIAMTHT THIHT AT, |

(@) AdH grE A FAZTHT HITST UMIH Al U JIaeTadl Terderl
ZAIE |

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

“HITUS AT HTHTE” AT Tl ArAelTehl A1 Blels aitauesl gar, ferar,
W?Waﬁﬁmaﬁﬁﬁmﬁw Wﬂmﬁw ﬁ-r’ﬁ é‘oﬁ%ﬁtvr




(Dextrose), g¥9¢ TR (Invert sugar), &= (Glucose), FETSal I T
qREET fAars a1 qtears Fudare aereHdg FHawer I d9tg a7 qig
IUAE ATAPRATERT Feitae TRUFT qeTdars TFh" Ue U @1 FHITHeE!
TR aRfT el guwe, -

(@) Tl FHTH AN 5%, FAATHT THERT FATE |

(@) e JETIH! ATH AT (FTETHT AR ATAH Aled) TEMHT AT qTeresl

ATATHT 20 GIALTHT THEHT ETIS, |
(M) IATH $redd g AT IRl dlerehl YUY FITTTET  Terdepr

DO A l
(9)  AIAHT FIAT HET (Whole segment) AT STATTRT AT |

03.9¥ Fve f@ (Canned Pears):

‘g IR TR qThel ATEITCRT ART T AMEERl "iel AT e

THT IHT AT 9, ol SFaST (Dextrose), Ivd TIX (Invert sugar),

TAFIS (Glucose), FETS AT T T FXHAAT (HATE AT ATHATE faudare aarsadrs

FTeEl T A a1 q9fg ST ATaRATERT Tea T TRUE! TaTddrs R

TE UF SETT TR U qRfey d&aeHl gaaws;-

(@) e TETIR FATH AR (TS AR ATeH Afed) JEmET A arrep
HTATEHN 20 FIAMTHT ToIH FATG |

(@) AdH gredd FITHT IS TRl Al U3 FIGUTTHT  AEdeR
g |

03.9¥ FTTE TR (Canned Lapsy):

YRS AT AT ATl ARl AT [¥Rebr, 91, fadr, SadrT
(Dextrose), =7¢ TR (Invert sugar), 7@t (Glucose) ¥ FETSEl FIHATHT
frare faeme semsTeTe ®Mear T @i a1 d9fg ITh aratear R
TR TRUHT TeTdATs TR T Ud @1 FHITTHH! Ty R aade

W\( .
oS "

(@) T TETGF FATH AN (FTTHT AR AT H Aled) FETAT A3 qTresl
HIATHT R0 FATTHT THEH EAIAS, |

(@) IAAH grEAT AZTHT FaTS qTHTRT ATeAhT 43 FTUTH THIFHT IS, |




03.9% &=y e (Lapsy Relish):

AT A AT ATebebl Ted ARTRT TaMAT Fae1, Feaeen, e anfe
FETSSl AT FAATY aFTed 9aTddrs SA1ss | a1 929 ¥ Ter 94, arHmel
FIT T HABAR! FTAT AT W (G G g7 a9 fHeam | T9HT TeTaH
qeTdes fgars afeds -

(@) o, 99, RAEEEr, MR (Vinegar) TS |

()~ ATE(H (Citric) TAT TEHMHH TFS (Ascorbic acid) |

(3) BT

(¥) A

FEHT gAAN S TETd YO iqerd ¥ FeARl A 3L GfTTHT TodH
O\')\(l

03,99 AR (Pickle):

‘PR AT R, o3, HAl a7 diebdl Bl T delel a1 JIrdra ar
faeser AFFASITATE YTR{a® Fqe0 HIHTE (Ferment) T AT VIR SATShT T&TY
ORI | TAHT BT AR AT GAT ILH EEaT | TTH GH g AIHAATEE,
I, |q, QTS| o7 g, Pﬂ‘rﬁ, T q97 TR a1 Uigiasd ufes (Vinegar or Acetic
acid) T ¥ Erhd afel fRarsd dfeeg | a1 sAtdar a1 qfq«r wid, dd,
f TR WeT % U AT "rAeaT g6l (HArg GReA ARUSl g AHg T e
THINTHERT AR TR ATETRT G IS,

(@) ATHAT FHITHT & Tl AT THH “hidHT Araicsd urae (Citric acid)
F ATIRHAT FAAT 9.3 FIATTHT ToIHI, ATTAT TRIAAT TR0 TRTRT

R

= [oNN

AT RIAHT AR AT 40 FITTTHT Tl T FTTRHAT AT THb! I
ufafesw Tfas (Acetic acid) &1 ATAT R gfderad T TodH 998 | TS
TAHT FRETT TRURT AT JART FIATT HEAHT 40 FIATT T A=ARH! TE
qT 0.4 F I HISTHF T Trebehl gIIE ¥ Tl qAT AXHRIB] AT
FFEIAT I 0 JTTTAT TR FAITS, |

(@) TGH gre T O YAATH THIH EAIAS, |
(M) =T F9R (Copper), f==a Tiag (Mineral acid), fRafedr, ®faw a1

<
N O

T 37 @I AT BN TaTdesehl TANT ar Fa HUPT gdaa |




095 wRAH %Y (Fruit nectar)

| 5w e gepifer: @ve ) " e Hure o A Y Al 20es 03y |

9. & (Scope): AT UIETE Hethel ol Sl q4e< (Fruit nectars) bl FFI=dHT
AR &1, |

3. afywmen (Description): “HARAR! qaT” AT TSI, T, el a7
FHvE (Ferment) T9UHT TF dT Uk WAl d¢] HeATheAdhl &, &l (Pulp or Fruit
chunks), STEAT TeATSUH HARAD ITq (Fardde SH) a1 ITANT ARTEME
SUITH [AfggRT Jeigs TRUST IRE (Clear) a1 AT (Turbid or pulpy)
TANT T GRS FFT T | THHT 94T, (=01 (1), B aad
qiftesk oA qeTde® (Fdlfed ferend), @M qH, Uwhas uihe (Ascorbic
Acid), |TE(d® TS (Citric Acid) TIT FAhRA AN F¥I(=d AT RIS AME
TS AT AT ARHRA ATebepl TATehd @TE ARTLAEE TET Alhs; | TAT
HAR] ATHIATE MFNATH IS I (T ATTA), FART ATEAT (Fe THH)
TaT THEIPId FARAR STHRT AT ATk qd AT qcdes Aed aq s |

3. FHEIE §L=A1 T A ueE (Essential Composition and Quality
Factors):

FARAD] TFIH TEATIT FARAB! FATTF TS FAH TEH g7 I |
F FEATAIAF ATEAT TATTHT JAT =AREAF e (TF, ATGAT, TG AAd
HifeTeh, AATATE TAT e ) FAH TEH g1 IS, | 95 H2e? (Pineapple)
T AT STAH (Orange) FHAATE bl TaaIhl SHHT HeAheAdl HAT (Fruit
juice content) =IATH ¥0% (ATAH ATIRHT) T THg T AT HARAATS SATH
TATHT HATRAR! AT ATH 0% & Trig, | RFdTaiiHeazare s Tar &
ST 319 TaTeeT WAT (ATeTehl ATATRET) ~IATH Q4 °Brix at R0°C, ATSF
Tfag®l ATARAT AFAdT (Acidity as Citric Acid) ARTHTR 9.4 FlqeTd (drerert
ATIRHT) ¥ RIS Fearawal AT (For rigid containers like cans, glass bottles, plastic
bottles and jars) #ETHI IATH AT (Fill of container) TETHT T HTHIhT
ATITTHT R0 JIAT TwaT TIHT & &a |

¥. @warwead (Contaminants), @@ (Toxins) @am s@@m (Residues):
AR AT TRl TFEIHT Frel(Hwed, T TAT SHAATTE [TuTal AATHT

HAYTTRT ATIHTH HAT FATA AR e THITTH %;‘:IE |




Y. gt (Hygiene):
¥.9 JINEM qAT G&H Sfash AU
) U Yath IAIGH HE Tobohl ReAhdAdh ddedels I TTad T Taex
JEATET I qUET B |
@) ®A SE] TUAT (Eed wie FIg=e) 90,000 fau®. 7. ufq f.fa w=ar
TET & e |

RIS

M) fave 7 Hiegger AT 9,000 fRUw. 7 gtq A fa W 9l g ared |

X}

o) g d (Enterobacteriaceae) gfa fa.fea. = Wﬁ-ﬂﬁ (absent) &1
TG |

T) AT (Salmonella), fa&deram AIHTATSAINSIT (Listeria monocytogenes), &
HTATS (E. coli 0157), favTafeRae IeTe T . TS (Shiga toxin producing E.
coli), fafean #rer (Vibrio cholera) ¥ W@Fﬁm Fifeara (Staphylococcus

aureus) Ifq Y fq.fe. =T ﬁqﬁﬂﬁ (absent) &1 TG, |

Y.} FARAB] TdIF ICIEH, ATHg, gAY, AISRY TIT AT &l
oAl FFI HIIGUE FUTe AXFR T qAT T [dehTd HATAdA dAleh
FHITH B3 |

%. @ty (Packaging) @ar siafag (Labeling):

FARAER] TaIATs @I IS TIT BT THINTHB AThAF AHT (FRTA)
HT ITHT AT R @eh T ATRITg T I, | AT @i [Fqaarae, 2038 o
qreb STHITTHP! [oaRer Iee@ T T7 | TaqH FeARadl TFH! /AT (Faerd)

S T A1 geita fafy (qrogrr genfad a1 Seee g geifad afe)
THT T AN Jooi@ T T, |




JIH IIF THITA: UG LO) FET ¥R 9T Aa7 AT 3 fafq J040/90/33

08. IRdcT UGrRigx
(Spices and Condiments)

0¥.09 AT BT (Cardamom Amomum) :

“ICAAT BT STAT Gebebl, T ARTRT ATHTHH FIATEH (Amomum subulatum
Roxb) STl FATHART TOHAT Ikl HAdls TFHT T | TTHAT T HTH
THTEE, TSH THIES, A% AT JaTd (Extraneous matter) TTAHT SHTETTHT %O
JIqeTT TwaT TET B §a | AR FTHAAE e STSH I A (Volatile
oil) Wk GfTeTT (4.0) (AT /ATel) q=aT FH gAgaT | TAHT e I ATte<r
TGH R |

0¥.0R e MY (Cardamom Amomum Seeds):

et A7 AT ATHIH Fefared (Amomum subulatum Roxb) Sireert
HATR FITHAATE BISTSURT AIIATE TFHAIE, | ATSHT ATl TITIHT Ffqera
AreTehl HATIRAT .0 AT Ao ga-g | drgAr g aod (Volatile oil) T
JiqeTd (9.0) (ATAAA /() H=AT FH gHaa | AGHT H I A<l [T TEHT
TR |

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

SR YAl WATT ATHIHH FEATEH  (Amomum subulatum Roxb) ST
AR FATHAATE BIESTGUHT AT il TRRT T | T&T gl Il
THTEEHT TTAT qoar fufquesr afaer geiierl TTAT e, | TGHT FH 90
FITET AT TGN GG T TETT THINTH TR TR el game;-

(%) ST (Moisture) 9Y.0 GITITAHT AeTgeh!
(SFTeTeRT SATETTHT)

(@) e 9 (Total ash) 5.0 FfqeTaHT TaSH
(FTeTebT AT

(M) ST I (Volatile oil) 9.0 yfqeTaHT TEdH

(AT / AT ATITTHT)
() SEAC eEgdAlNed UaSH Teerd | 3.0 FfqerdHr Terga
S (Ash insoluble in dilute HCI) (ST ATITHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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o¥.0¥ g (Dried Ginger):

“FIM AT ATHRHT UHETdl AU, a1 80 FOAT [Aifausr ar
H'ﬁ:ﬁl;lﬁ;l'q_cﬁ, WTF@'Q_OI?I' T W fetfestar srfmfaee (Zingiber officinale Rose)
T &va (Rhizome) TS TFHTE, | TAHT ATcTehl ATARAT (e T (Extraneous
matter) 2.0 FTeTT STwaT TET EEa T Tehehl ATGRAT TAHT I A (Volatile
oil) 9.0 UFTETA (STAA /ATeA) =T FH AR | A GSTHT FIH TH AT
@@l qTAHT ATARAT =7 (Calcium oxide) ¥.0 AT FwaT TET GG | TFHT

B O L N g
o¥.oy g3 gar (Dried Ginger Powder):

“TITT AT’ TS G ATATATS Goblg [TIR SATUHT eeATes TReT I | T
F T e T AERT G e | ATH WAl GETT FHITHBT AR g
> 2 p-RN- q :-

(%) AT (Moisture) 93.0 GIqeTaHT Aergen!

(CTTETT SATETEHT)

(@) ®A T (Total ash) 5.0 GIqeTaaT Tageh!
(ST ATITTH)

M) SRS BTSSR 9.0 YTTTTHT TR
Ui TE TR (ST SATATHAT)

(Ash insoluble in dilute HCI)
(°r)  Fordr OTHTET "o TRdTd

90.0 GiqYTdHT TEEH

(Cold water soluble extract) (AT AT

(3)  AcHEAHT Horl TRITHE ¥ Y GITTTHT TedeHl
(Alcohol 90% v/w) (soluble extract) (AT AT

(=) Igd dd 9.0 T TodeR
(\Volatile oil) (AT SAET ATIET)

(B HTAIH %0 GITLTaAT TAgH
(as Ca0) (T AT AT

0¥%.0% gwar (Turmeric):

“EART” AT HERIAT AT (Curcuma longa L.) ST [aaTehl Febehl AT ATl
F=2 a1 ST (Rhizome or bulbous roots) AT TFHIS, | TTHT fdg FHIHS (Lead

@Y AT AT GETGEEEH AaTd TR AIE0E



chromate) aT 3= &AW T FAATS &3 | TAHT AWTRANTH e qaredepl |7
FreTehl ATIRAT 2.0 GIa9Td Aval aal ¥ $RT ARTHl ar feiiebl HEAT Sreqehl
HTITRAT %O JraeTe 9waT a1l g 2a |

0%.09 YR (Turmeric Powder):

IR ATl FHARIAT AT (Curcuma longa L) STTATehT feraTehl @+ aT ST (Rhizome
or bulbous roots) TS TTHT ThTE TR gl TIXaHT TaTdelTs TFFT T | TIAT FT
FAT AT AHATZURT A9 T AT T2 FHITSTHRT URAR IRET SATETR g —

(%) ST (Moisture) 93.0 FfqeTaHT FAaEH
(FITRT SATETTAT)

(@) A ASH (Total ash) 90.0 YITITTHT TATSH
(FTeTehT SATETTHT)

(1) TTEEHT T TSH (Ashinsoluble in | 3.4 FTqeTa®T Ta@er
dilute HCI) (STeTeT STETH)
(7)) oS HiHT AT ST (negative)

(Lead chromate)

® w @ %0.0 YIqeTaaT Aageh!
(Total Starch) (TeTehT ATETTHT)
=) R gt .0 FTqeTTAT TR
(Curcumin %) (STeTeT ATITTHT)
o¥.0z W& T (Cumin):

| it @ve 43 wem 30 Hurer TSt A 3 fAf 08004 /05 |

“TEer fRT” e El?lﬁ:f'"-l'q IEMAFH TA (Cuminum cyminum L.) ST Hbohl
QAT TERT UG | TFAT AT, WIdT, S5, WA T AT AT TSTIET ATAb]
HTITHT 8.0 YAeTa 9waT Fel gea | PIRTeT &fed TR TSTET AT AT
YO YTATTHT TAEH, WHEA SEE (SR dATed A7 TST) ATl ATIHT YO
FIALTTHT TR TAT AME<T AT ARATEUSR g, | A6 9Ty, o7 aees o0
WA & ST T PRI &fd AT ST YT SITaT AreAehl ATIRHAT 40,0 Freqere
w37 ¢l & Ba | FIash Tard skl feamae .0 GiaeTaHr e g IS, |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0¥.0] fSRr@r g&r (Cumin Powder):

“TSTRTeRT g1’ ATl |3l QIeel, AORT, Febehl, TET AT AT el SRT (Cuminum
cyminum L) s e aj’ﬁ‘?lﬁ'@ [EREal WW T | AGHT A Tif
fepfersepT AT AT TR AT AT FAT [T HATSH &4 ¥ 8T THNTHPT TORAR
qRf ATEIH B TS, -

(%) STATT (Moisture) 4.0 YTTTAHT TeGehT (ATeTehl ATARHAT)

(@) & T (Total ash) 2.0 YITITAHT TaGeh! (STelehl HATATTHT)

(M) TTEAL BTEGIFAND q.% GFeTSTTHT TEEeRT (TRl SHTETTHT)
TTaEHT T T
(Ash insoluble in diluteHCI)

(°) SeAd dd 9.0 GTAITAAT TETH! (ATAAH/ ATART
(\Volatile oil) ATTTHT)

o¥ 90 Tt W= (Pepper):

| sisir: @ve w3) e 3o AT www A 3 fafa Rovo oy og]

‘AT A W G997 ATSUH U (Piper nigrum L.) 1 ST3RUHT @R el
TP Gebobl TSTATE THHT I | TG ATed T4 &I g, 5, I qa7 4+
TaTEE ATl SATETTHT 3.0 GAeTd TwaT a1 ggad ¥ I GIhI eAHT TSET
FreTepl STIRAT 90.0 FIATT T JTAT-ATAT TSTET qTeAehl HATARHT ¥.0 Gfqerd
TaT TET grga | PRI &ffd [ATTH ITAT Areebl ATIRAT L0 Feferd sTvaT

TE gEed ¥ el W FHATSUR gged | Cesifa® qard et fe@mad 2.0
JITLTTAT TAHT & TS |

0¥.99 HA=F g (Pepper Powder):

“HETTPT AT T T (Piper nigrum L) T TehebT TTSTelTs A7 e TR
AT R geATE TR 99 | A9HT B e W AHETSUET Ud @
SHITSTHET VTR qRIT ATARDT & T

(%) ST (Moisture) 93.0 YTTITTHT TAGH! (ATeAH! ATIRHT)

(@) % WA (Total ash) 5.0 YIGITTAT TIGeH! (AeTehl IATLTHT)

@Y AT AT GETGEEEH AaTd TR AIE0E



(M) TEAL FTESEAIN q.R ITTUTTHT TAGHT (AT ATATTHT)

TTAEHT T 9o
(Ash insoluble in dilute HCI)
(&) e adf YW ITTTHT T (TeTehT SATETEHT)

(Non-volatile ether extract)
(3) HS BIZAT (Crudefiber) | 95.0 FAUTHT TASH! (B! HATATIHT)

0¥ 9R f&i &t (Chillies):

|*¢raﬁa=r: GUg Y3) HEAT R0 AU AT AT 3 fafq ?OiO/O‘i\/Oc|

“TETT A" ATl FTHEHH TAH a1 FTEFH e T (Capsicum annum or
Capsicum frutescens L.) STl TTehY WW A4T mm@ | TTHT
T ATITRHAT X0 T(TITT TwaT TSN e | AT PIETHT el T, GieT et
¥ A ETHRE TaTIE% ETAHT aaa | RIS &1fe] TATUHT GATAT ATl AT
Y0 YT =T FE gIRaT | gk qaTd dATefl fedraer 2.0 GrqerH
TICH FT T |

0¥ .93 gt g (Chillies Powder):

‘Gl gaAr” e garnr (Capsicum frutescens L., Capsicum annum) STTeeer
e 9ETd, AR W, ATEAT TS TS ATHATSUH! T @ FTHISTHER! U
qfef SEIE g -

(%) T (Moisture) 9.0 GfTITAAT T (leTehl SATETHT)
(@) A TS (Total ash) 5.0 GiTeTaHT AAghT (Aretehl ATLTTHT)
@M IEALS ETEgEAd 9.3 ITTeTAHT TeEeHT (Tl ATHRHT)
TfESHT T 9o
(Ash insoluble in dilute HCI)
(&) AIEA ae 9.0 YTAATAHT TEdHT (FIelepl HATETHT)
(Non-volatile ether extract)
() e WA (Crude Fiber) | 30.0 GTGeTaAT Tl (GIefehl ATLTIHAT)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0¥.9¥ ¥y &t (Coriander):

|*¢raﬁa=r: gUg Y3) AT R0 AU eI AT 3 fAfa ?OiO/OK/Oc|

“FIAT GMAT AT BIRURgH HETHH T (Coriandrum sativum L) ST ATehT
WA, giATel dI3 ded A @edl @rd ST qAT BRI & TATTR THT
TR ATAHT ATIRAT 5.0 FATT AT TEl gaa | PRTel &fd TATTHT qIT
T HATETRAT Y0 FTeTd STvaT F&T grgad | TFHT <l T aTelehl ggad |
“eroifaes gaTd A fedEe 2.0 giadHT TaeHr g T |

o¥.q¥ gfwaier gt (Coriander Powder):

“GiATRT g1 T Tel FXAT, TR, T AT IRT HRT TANTRT afqaiel (Coriandrum
sativum L.) Sr3arg fereer geiells TR U | TEHT Bl [hIrHepl aiteel e,
[T ATHATEUE UF TR aHTHE TR ki STERE gIs, -

(%) STATLT (Moisture) 93.0 YTTTTHT TAHT (BT ATIRHT)
(@) A TS (Total ash) 9.0 GITITTAT TAgehT (ATThl ATATTHAT)
(M) TEAL FTISEAIND 9.3 GFTSTrHT Ta@eT (Il SATETTHT)

TTAEHT THe 9o (Ash
insoluble in dilute HCI)

(q) JeA A 0.9 UfqeTaHT THEHT (ATTAT / T
(Volatile oil) AT

0¥ .9% A (Fenugreek):

|l;r%r&r o YHITT: @UE ¥3) F@T R0 AT A9 AT 3 fafa ?OiO/OK/Oa|

“FAT” F=T Trigonella foenum-groecum L. STl el drgals TFhd TE |
JqHr “ﬂfﬁ, FIeR, <, I, IR, ¥ 3 a1 P (Extraneous matter) GIEEI
feamarer .0 gfqerdwr FaeH! g THs | AGH HIT AeH A @ ARG A3
dretep! femaeT K. 0 YTqeTaHT Tage!, HRTel &ffq TATUHT qaTe qrerehl fearee
Y0 GITTTAT FAGH T Auitach TaTd qrerel fEdrerel 3.0 JITeTadT TaeHl g
TG | TEHT A= AT A1 (AT ggad |

@Y AT AT GETGEEEH AaTd TR AIE0E



0%.9%9 Fr@fat (Cinnamon whole):

[ T gerfir: @ug u3) @ R0 q9w o 9 3 fafq 2080/ 04/ 0|

“Trafar” 9T Cinnamomum zeylanicum Blume STl aTdehl fHAT aTshTaTS
TERT IS | AGH A AT ST ¥ T TGN gAeed | TIHT I
AT / ATART fe@Taes 0 4 JIANT a1 FH gHgar | FRIA &fed TATTHT AT
AT fe@merer 4 IfaeTadT a9 gIs, |

o¥.95 Sl (Ajowan):

|qwmu—cﬂf9ﬁ GUg Y3) @7 R0 FUTA AT 90T 3 Al R0%0/0Y /05

“SATAT” |l Trachyspermum ammi (Linn) Sprague STTTehl Hehep] CIEEIE] qEh
U | TGAT SAfaeh IITIET qrddl [earad 3 Ifqeradr daeh! T duitas qard
el fearae 3 GfqeTawT TAeH! EATE | ATHT BT AT BIRTHT 8T T AT
3t 7 fasar AT gAgeT | A9 Arfedy T HATTE gaeed |

gug Yo, &l ¥R, fafd 3049/90 /33 &I FUTA A|ATT ART 3 AT T TH
HeATATD] GoATH Hebo 7. 0%.0% H FIA! (ST (Cumin) Hobd 7. 0% .90 &l
vl | (Pepper), Tebd #.0% .9 &I f&TT G (Chillies) T Tehd 7.0%.9%
® AT gfFaT (Coriandern) W #wifad 9ard drefepl fedrerel 2.0 giqeraar
TICH & TG |

T
) ST 9ETd (extraneous matter) - GTATH ATed AT TaTd
R) Sfae TaTd - WA, 9, =H TS AT

) Tifas qaTd - gl AIal, AT

0¥.9R § w@r@ (Whole Clove):

|l;r%r&r U YRR @US L¥) He ¥S AU 9T AT 3 fAfq 2089 /99 /3% |

‘] e’ WA IAMAT FRATREAE (AL EE) e U8 aREd
(Eugenia caryophyllus (C. sprengel) Bullock and Harrison)] F qAEHB! HITATATS

T GRS ATEATIE AIATAS TASS, | TAAS FAT A TSR
TS | AP URAT AR TETT FHITHERT gIa;—




9. eqeifad STgd g9 0.4, FiqeTqHT TR (Fretep
(Inorganic foreign matters ) AT

3. e aEF T=TT (Organic foreign 3.0 YIqeTaHT AeTgHT (Fietep!
matters) — «dls ATeH A7 FITeT( STITIHT)
AT TTLIATT JRTIRT AT, HicTe]
CATSHT bl T fawarept o7 9T
(R ed Tgars Stas ared Jard
it )
NN

3 PRI &ld TATTH ATS (Insect .0 YTTLTTHT AR (ATART
damaged clove) ATATTHT)

¥, areefie a0 (Volatile oil) 940 TTeTaHT TodH
(d*llqd"i/dalt'idﬂ STHTTHT)

T
FRIT @ld TATCH @G AT HRIA AMTE AT TOETH] AT T eTal
TATTH AATE TATSS |

0¥.30 g A{T (Spice Powder):

|5 we wemfire: @ve W) e ws Hurer wTst w3 faf 2089 /99/%Y |

‘gl HHAT AT ATEARR, edl, IhT T @ed o, gfvan, |f=r, |44,
A, AGAT, TA & AqArsd 97y g TR AU gAars Tss |
gl HIATHI ATILAFAT ATAR @H q7 T T (Starch) T IT&T Alhws, |
TOA TAATH] TEHT FADIT gl AOees & (He AT, F4 qrgex, =
AT, TRERT AFAT TG THAATS TGS | TIATH! Al TAR TaT 7T
TITSEHT HIAT AABT SATITTHT BRI G4 % EATTE | HEAATHT AT HITe &7iT
TLATCHT, G T FE Wed g Ta | T HAATH JETAT Ik HAATHT TR
YTl ATEAT aeeh HIAl FSTH THaTHE T A7 AATh(dd qTEAT ATS
qaTY e, (TS qTed I | A9 URAR Uiy SeTd aRiSHeET gaue, -

@Y AT AT GETGEEEH AaTd TR AIE0E



%) ST (Moisture ) 9%.0 GlqeTaHT TaGH!
(ATeTehT SATETTAT) |

@) & A (Total ash) 90.0 YTTITAAT TTGHT
(T AT STIRHAT) |

M) S BTSSIed TFSHT | 1.4 FTUqTHT TaGHh!

T T | (TE@ET AT HATITHAT) |
(Ash insoluble in dil HCI)
o). arsqefe e (Volatile oil) 0.4 GiqeTaHT Terdehr
(FEET AT/ ATATR] ATIRAT) |
S C NI 5.0 YIAITTHT THEH!

(Non-volatile ether extract) (T TR AT |

=) e BT (Crude fibre) qY GITTTAT TTSHT
(T ATeTehl ATIRHT) |
@) @ AT GANT TRUER FOAT | 4.0 YITTHT TaSH!

(Edible common salt) (@G JreTehT ATITRHT) |
w)  ofrem o fafeama ufq fepdramaar Teaes
(Lead)

(T dqTeTehl ATRHT) |

0¥.3q gt F@taAr (Cinnamon Powder)

| 7o TeF wfir: @S o) wem e T T Ay fafa q0se/ 0% 3

gl FTATAAL” AT (AATHIFH STATEH sH (Cinnamomum zeylanicum Blume)

= ~

ST ATaehT qebebl (AT AThTeTS U8R SATURT GATdATS TFh I | TFHT HT
AT I ATHATSUH TF ST FHISTHeb! TR IRTT ATARH g T, -

9. et 93.0 GTTITaHT ATqGHT
(Moisture) (et T |

3 A 9 5.0 GiqeTaHT TaH!
(Total Ash) (AT SATETTHAT) |

3 SEAE BIESHIE UESHT el AOH | 9.0 JIqUTAT Tegeh!
(Ash Insoluble in Dilute HCI) (AT SATATTAT) |

¥, areefe ae 0.4 JTTLTAAT Terdehl
(Volatile Oil) R S —

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0¥, R T U AT WY a1 Y% (Fennel) :

|7 weF gefire: @ve s0) Wer 3% HTer TS AT 4 fAfa R0%e) 08 /Y |

“TIAT FA AT AT AT AR T BITEAT T {8 -(Foeiniculum Vulgare
Mill) ST Tehebl FTSATE TAERT T<E | TAHT AT AT AT gl AT
fepeT ¥ HATHT BIERATE WXk AUF g TEG | TEHT TEAATE BT T F qiT
TAET THUH! ATY AT arar T T FATauerr g g9 T 32T aHSTHeP
TR AR ATERHT & U4 |

%) AT (Moisture) 9.0 UTATAHT TerehT (ATl ATITTHAT)
@) FHA TH 90.0 YTTITAAT TG
(Total ash) (@ T AT
M) TAESHT T T 3.0 YTTTTHT TeAGH
(Acid insoluble in dilute Hcl) (T@@r AT ATATTHT)
o)  IeAEd dd (Volatile Oil) | 9.0 JTqeTaHT Tadel
(T AT /AT ATIRHAT)
¥) dTgd 9STd (Extraneous 3.0 TASTTAT AAGHT
matter)
) efd T&T T (Defective Y.0 FIqeTaHT FaSH
seeds)
@) A g gy qrE Faterq
(Other edible grains)
W) feRRTer @TUeRT arAT 9.0 GfqeTaHT TAHT |
(Insect damage grain)
W) AT (Salmonella) Y0 YTHHAT Fareaq
LA .

) AT IaTH (Extraneous matter) - @I ATEe 3% Tard
R) SAfa® qaTd - R, G, AR, S5 AT
3) eroifas 9aTd - e, AT, T AT

@Y AT AT GETGEEEH AaTd TR AIE0E




JIH TIF TR GUE LO) FET ¥R 9Tl A9a7 AN 3 fafq Jo4/90/33

0Y. [RIRIT, W BIBI d20 Al dIC doldT Uariss
(Tea, Coffee, Cocoa and their Products)

oy.0q fear (Tea):

“fear” W= HHIAAT (Camellia genus) SITAHT [a&aTeRl dTd, ATeldl, Hiaam
SfedTe AT qaR TIRUHT Ferdm (q=T, ThT T ) @M% Ioh9Is | T9a1 0
AT T&TT TAT T AMLTH ggad ¥ 81T FHITH TR AT ATETHT
g -

NIRY

(@) TFIO A (Total ash) Y ¥ 3fg .0 gfqera a=q
(3000 &, ATTHAAT TR e
TS FRTTHT Foramern)

(@) SHTAR! G TiAT A TH FFEIU THHT ¥0.0 FiqeraHr
(Water soluble ash) T |

(1) FTESTENE TS AT THA T | .0 WTTAT TaAcH
(Ash insoluble in dilute HCI) @ o )

() 3Igd TA 34,0 gfqeraAr TudH |

(Extract obtained by boiling tea)

(Q00° &, ATIHHHT fear et
TS FHTHT FATEATE 400 AT
JHTAH! AT Teh =0T T8 T

qAH T [AEEH I TA)

(3) AT ToHHT AT T q.0 3@ 2.0 gfderd &+ |
(Alkalinity of soluble ash)

(K,0 T STETH)
(F) FE WA (Crude Fiber) (100° &, | Q4.0 YITLATHT TeTGH |
ATTRWHT fEaR AT TS THTTH]

ferarern)
(@) R (Caffeine) 3.0 GIqTAHT THIH |
(F@ET AT ATTTHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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oY.0R FHI (Coffee):

“ThT” T Coffea arabica, Coffea liberica, Coffea excelsa a1 Coffea robusta STl
dr3aTe ICANEd qTebehl IATATE TAR TS JE19dTs THHIIE, |

0Y.03.9 & Fh! qdT ffAPT gAr FHI (Roasted and Ground Coffee Powder):

Q. “IHT FHRT" T FRT EAT FHIPT TSTATS STET el @7 T FATTHT
T FHTE! ATRITF T fariad qTUH Fh! TATATS TERTIE |

R TR AT FEI” AT IR FHIHT TSTATS [T gl FTATTHT FHIATS

RIS, |

qIHT FHRI JAT RGP gl FRMAT FF aE T, GO q9T AT
:\J\')j ?\ T \\') ~> \\‘)\)W:_

(%) T HEH (Total ash)

3.0 gfqeTq g 9.0 giqera

T (@@l AP ATTHAT)

S HeA AT AT e A
(Water soluble ash)

A ACHET LY, FITLTTH
TEEHT |

(@) BTSN TASHT Teel HEH

(Ash insoluble in dilute HCI)

0.9 YIaTaHT qAGHT |

(M) gL ToHB! eTieaar qid arH
Hebehl FHHIHT
(Alkalinity of soluble ash)

N/10 TfareHT 3.4 fafafdar
afg w.o fafafaer v

(%) IR (Caffeine)

9.0 YfqeTaAT THTHT |

(EET TehT ATTEHT)

(3) IFAB! IHMAT Tord FHHT TaTY

(Water extract)

(q00° F. AT feur FeTHT TS HTTH]
3 UH gaTgrs oo fAfdfder feftaa

TR JRABT ATHMAT § H0aT F¥H et
T bl Igd dcd) |

3%.0 giqerd 2fg 34,0
giqeTd I+

@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
UTT AUH gAl FhIATe GERIE | TIHT @TAIGE FHIE W, @6 T4
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):

|9 weF gefira: @ve <o) wer % T o A Y fAfa g0%e, 08/ |

“fre & el FHHTAAT A" v (Camellia Sinensis L.) STaeT fasaret
qTd, OTal, Fider Sisare A qAR ARUHN T TF qETdHr AT ITARM
feramam TwhT 79 | FHEAT ATSATIE SATAH! [awdTedl qTd, T, dHiear
SreaATd gerad fAfeRa (Enzyme-inactivation) <1 T T a1 T5hRT T q9=Td
FHFMR TAR TRCHT & THg | TG faament faferse qerer arar Sus g
Tg | A1 fTSEr a1 e fREE T A9 IhTew, g@l, HAST R
FRTE¥Sl=d JaTdee Aed g 68, WY q7F & uiq fFaHewr aed uard, awey
[T AT ETfPRS Tedee Aed g1 Tde | = geirawer Haam faewtad arefas
T T ggfae S gaiead 9a1d (Natural flavouring material)g% Feramar
g e | T fo Tera swifser o affy seede g e |

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



JIH TIF TR GUE LO) FET ¥R 9Tl A9a7 AN 3 fafq Jo4/90/33

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

“HATINET THUR! 7" AT IAER S ATEITHT &bl Fdl, ATl AT
ftRerpT ell TRl Af@" T AIET, e, g1 T @301 T WA aed Terd ¥
RIETHAT AT G AT TS TRRT Te T I8TT THITHPT VAR qifer
ITETHT EATTS—

(%) ST (Moisture) %.0 FIqeTaHT TASH |
@) wfeay FREe 2.0 YIATAHT Tl

(Sodium chloride)

(T AT SHATITHAT) |

(1) OTHMET Teed T&TH (Water insoluble matter) | .0 FTqeTa®T Ta@ehr

(T AT HATITHAT) |

(=) AfeTH FIREE ek A GAqelied A | 3 GIqUaHT Tl (Fedr
& (Water solubles other than sodium chloride) TeTeRT ATIRHT) |

o%.0R rfea® T (lodised Salt):

“YTAITEAIR T TSl JIRR 31 AT eehl AT {hefehT ATl @ obell
M!S T ATET, e, g3 T SR I Aok ATed TaTY T WIeX Her Afafagen
G AT TAATS TRF T8 T 26T FRITHE! O IR e g9 T8 —

() STATLT (Moisture) %0 YIqeTdT TeeeH |

(@) WFeTH FARTSSHN AT | %O JITTAHT TR (=T FTeThT
(Sodium chloride) ATRHT) |

() AT T gy q.0 GfTeTaHT TeIgHT (FE@T ATeashl
(Water insoluble matter) ATTHD) |

(@) wifeaH FAREE aedF | 3.0 YIAITHT TAHT (@A AR
qIHTHT S92 STETRAT) |

P (Water soluble other
than sodium chloride)

(3)  sTEfETHr AT SerrEAERAT 0.0 fafevma gfq

(lodine content) FFEITHHT o9&l g9 Qa7 [ashT &<l
30.0 fafayma gfq feeramaar Tedesr
(STEATST e ATARHT ITOET IT&D) |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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JIH TIF TR GUE LO) FET ¥R 9Tl A9a7 AN 3 fafq Jo4/90/33

0L. HTEeol, Golaol a2l A dic dodl UGRIEH
(Cereal, Pulse and their Products)

09,09 g™ (Food Grain):

‘T T AERTAT ATHE SUHNTR] AT GARTAT AT8H 93l T

ICRTET 9T, TTHA, TE, Heb, BT, TARART TSTEweATs ARG | AT TaTdes
FAT [ETHT A AT EMAPRF TaTd Med W@y, Th1 TE 6T THITHE!
TR 9fRfy AEIeRr gaaE—

[<wteire : @vg <o) Wer 3% TR AT AT Y FAfA 058/ 0%/ 3Y |

Q)

e T (Foreign matters)

(<)

«IS{fae qard (Inorganic matters)
(SITLAT, G, &eT, AT geaa)

[

GTHT 3.0 JTdeTd ¥ =T @TAT~THT
9.0 GiqeTaHT TG |

(@)

«Sifae qard (Organic matters)
(¥, =R, YT, @ 1T,
qAed TIT 3= I

0.3 GiaeTaHT qaQeH! |

afau=a a=T (Damaged grain)
(AT a1 AT ATae AeTeh
FETRT 3T AT efa
TATTH AH TSET)

Y0 JTTeTaHT TAeee |

PRI &fd TATTHT IET (Insect
damaged grain) (&[T arfeer afq
Tl TTAT) AT BRI Tl
TR FAEET Iq~ AU
i Tfage AT 90 e
gfd 900 YTHAT TAGH |

90.0 GIqITaHT Fage! |

STEATIT (Moisture) (THET
fRITSUeT QT qTHTATS
q30° & 3f@ 33° AT &
HUITAF TATSET Ul FSTTHT
g ST gT&ehl AT

9%.0 YTTTdHT AASHT |

@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 gufeafq 2o wrgwmmH gfa feammm @rd @ fafess) @1 Feew
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):

“ATE TSl T FHhT Tadls M7 TR TRUH @91 gal Jaddrs T3 |
AT T TAT HRTHN FHTaTe Ah AUH 9 T 281d THITSTHES! TR qiefar
> o oSO :—

(%) AT (Moisture) 9%.0 GiaeTaHT qagaHl (930°-933°
AT R U FHA TATIE0)
(@) A T (Total ash) 2.0 YIATTHT Ferdeh! (TEaT drerehl
STETEHT) |
() ST ETESFANNE TEASHT | 0.9% T Q! (@@l qreAeh]
el ASH (Ash insoluble in HTLTAT) |
dilute HC1)
(9) Tq&T (Gluten) %.0 GfeTTawT TERl (FEET AreTh
ATTZHT)
(3) HAchlEedd FFAAT (20% 0.95 JIAUTTHT Tergeh! (TeaT qreiehl
e ) TR TR SATETTHT)
AT

(Alcoholic acidity expressed as H,SO,)

09,03 #ar (Wheat Flour):

Tt AT TTIATE STATS T | AT PR AT GETHT THTTATE HTh HUHT EIE,
¥ TETT FEINTHST TR G Saned gaavE—

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(%) STATLT (Moisture) 9%.0 GITITAHT Aegehl
(930° 3@ 933° I=EUEHT 3
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):

‘S AT Il T R TaATs [GeR aATCH! FU ATHRS AiEAl Tardars
SATSS | A1 g Afed FRT a1 GAT TARTE!, Rl TIT qF aed a&] THIH

&TE ¥ TETT FHITSTHeRT Uy aRfy SRR EuHe—
(%) ST (Moisture) 9% .Y GTTOTTHT TTSHT

(930° @ 933° IJ=EUEHT ]
HUIEE Jarsar |

(@) e WS (Total ash) 0.9 GITITaHT TaGH!

(F@ET AAHT SATETHT) |

() TTEAL BTESIHAINE THASHT T | 0.0\ JRTAHT TaEH!

S (Ash insoluble in dilute HC1) (@ET AT SATERHAT) |
() TA (Gluten) %.0 YfqeTaHT TEdH!

(@@ ATl ATETHAT)

(3) Fewleiad qFaar {(10% Aehed) | 0.94 TFATTAT TaSH
TFNF TS AT } (T@ET AT ATTHT)
(Alcoholic acidity expressed as H,SO,)

@Y AT AT GETGEEEH AaTd TR AIE0E



09,04 grSAdr (Bread):

QIS AT TR W1, FaT, am, A9, fase guar u feew wfe
(fermentive) TTeATeh! fHsTuraTe gomtas T Icared WRwehr fafa=r gepre
TSR & I8, AT GUH TGSl (masala bread), 39 TAETIUST ATSRILT
(milk bread), FeTheT JTRGUT TTIAAT (fruity bread) ALTET T el ATHET TTIATeTE
AT, | TUAT BT THINTHB] T a7 Uh=aT a6l USTIes (Harg= b —

Frgg [Heh (condensed milk), 'Q;%Rﬁ 9r3e? (whole or skimmed milk powder), HEr
(whey), T&T, T, [9HT, T@ER, He, AT TS, HIee (Malt) TaT9, @ TTHes,
QT FATHE! GTST, @ HEHTHH! Urdl, Ulfed #rdwedd al ATSAEH (protein
concentrates or isolates), EREEIG Pﬂ?, II'I'ﬁﬁ_rr, EHlIEE ?-\l?'r, HEgH, forg sreram
A gakr fasor T afafaT (lecithing, ©HERT (glycerine), TafA HHIfETe
(glycerine monosterate), HW{&FT (albumin), ATHATEY (limewater), KIERE] (lysine),
fadre  (sorbitol), fTeTfas, ATHIFTH FARTES (ammonium chloride), TZefe®
ufgE (ascorbic acid), TTRITH (guar gum), HEAT T THATHl IR, Fl qqT FeA
lTIET?Ir, FEATH qIT FTSTHHT TTTES (nuts & nut products) Bl

TTSRIETHT 8T THITTHST TFIAH (improvers) ATeRUT ATATHT (STt ereh!
) frarse afeds—

ATHITH GRFSERE (Ammonium persulphate) 0. FiaeTaHT FaETE |
FITATAH RITHE (Calcium phosphate) 0.3Y, GfqeTaHT TR |
FITATTTT FTAE (Calcium carbonate) 0.4 GlaeTaHT FAaerE |
qETHTH FHE ¥/ A94T GEHGIH AZATSE | 0,004 IIAUTAT TGS |
(Potassium bromate and/or potassium iodate)

ATHITH FARTSE (Ammonium chloride) 0.oY, gfaeradr qearE |
A AT AT (Fungal alpha-amylase) 0.09 YTeTaHT FTETS |

ifgay feefwaa—3 arfdaeie (Sodium stearoyl —2 | 0.4 FTATTAT Td@TS

lactylate)
HTATIIH FEdTa-1 dffdaeia
(Calcium stearoyl-2 lactylate) (4T ’ga HATIR)

ta-faftes eregiarTes
(L-Cysteine hydrochloride)

0.00%, GIqTTHT Taars |

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




0u,0% fege (Biscuit):

“fereha” qwATeT TET ST HaT ¥ amaia forg AT geifard @ 9« a7 Head
a1 forg a1 &0 weas a7 favesd! A are aew! IETddrs IR 99 |
AT @I AAHT AT I@ THIAH F T o1 g& TaTeE GHE TP
T IR -

uwdl AfRreUed  (anti-oxidants), SHfRISF qUT Efadrsiay  TSUeH
(emusifying & stabilizing agents), ¥r&a dRRelE®  (permitted
preservatives), af#g 913X (baking powder), aTSeY 39, @rET= (cereals),
=, =heid, ATeidedk TES (citric acid), @1 (cocoa), ARAd, SHIAS
(dextrose), TS, I=T ST&AT HEATET, B (€9Q), TS (enzymes), FAIg
Usiwed (flavouring agents), @gaT, ¥ad (gluten), SIETH U, S0 TaTY,
He, Sfawtes Tsiee (jellyfying agent) a1 ®ar (spices), FaT dar ferdrah
qaTyd, T (yeast), Tk T geuTs | WY fape TETH AHITHEF! TR
EINES W %jfﬁ& -

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

(@) TTEAL BIZSIHAINE UHSHT Teed | 0.9 FITATHT Telehl (Yl
HEH (Ash insoluble in dilute HC1) ATeTehT ATIRHT) |

(M) 3ga el qaTde! wd 3.0 YTTeTaHT TeAGH |

(Acidity of extracted fat as oleic acid)

EACLUN

Q. “geTfad @ JA” AT G (ATt e af @ aeeafd oOd sedrg
8 (Alkali) ZRT =JgeTase (Neutralized) T Tase=a 39 (Absorbent earth)
a7 Ufeadas FTE (Activated carbon) AT Faehl FATIZRT T fed (Bleached)
T AThE! FAN ZRT T Aed TeaTgUies g8 T8 T qelifad @
eIl JeThl AT FIFURT TR TR ATEIRN g T |

R HAH HEEd weTer A ((Margarine) @8 IFRT UG |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0,00 fg=p =T9=TS (Noodles):

“foh ATIATS” Tl TEHT HaT AT Foll Al TAR LT TaTeels TR T |
TEHT FRTHH] 0T, THA TEART GTST, TCHTHHT 9IS, TIeT 39, AUST, AT
URT9E% [HaTfAe ¥ @fFs JeT98® Tedhl a1 Redl aidds | a1 e I,
RIEY, FREE, GAT Wbl T q7T AAFITF TEe &1 gar T SeTd THITHPT
TR 9fRf eI gaaE—

(%) AT (Moisture) 9.4 FIqeTaAT qaEH |
(@) e WS (Total ash) 9.0 GITeTaHT TaGH!
(FE@T el TR |
(M) STZAC BTEgdAle THSHT | 0.9 YITeTdHT qaeeh!

T TH (T AT SATTRHT) |
(Ash insoluble in dilute HC1)
() & Gifed (Total protein) 5.0 YfqeTaHT Todh!

(F@@T TeTehl ATITHT)

09,05 T =Y =S (Instant Noodles):

“TAY TS TS AT el HaTaTe faeehT ST&c AiaT T4 SqHeT a1 & qiT
HTHTTAT T LT TR FATSUHT T TITIATE TERT I8, | TFIAT AT 7,
fafae= HoeTes, B, =13, WA, HEIH! AE a1 qHH! 79, ([FF =fe qar
pd AT THT (HATSURT g TR | AT TITIeHT e qiT AIRTAT T 9T,
FRT BT TR Eer ¥ I8TH THINTHER! VAR GRTT AETPT gI e~

(%) ST (Moisture) Y.0 GIqeTaHT qageh! |
(@) A AH (Total ash) ¥ .0 GIqeTaHT Aageh! |
() TTEAL BIESMHAINE  TESHT | 0.9 FITTTHT TeTGH |
Tl TH
(Ash insoluble in dilute HC1)
(&) Hifed (Protein) 90.0 FIqITaHT TEIH |

@Y AT AT GETGEEEH AaTd TR AIE0E



() '\'cw;lqés TITCHT (Extracted fat)

Q) Ufag @I (Acid value) 9.0 fafeama drefaam egsTss
9fd ITH TAHT TeAGH |

() WHTEE HIT qo frfea THFTIEe WiHTEs

(Peroxide value) aferrst gfaq feear ama oot

TAGH |

(=) HEAENSTH TS 9.0 GiqeTaHT TALH! |

(Monosodium glutamate)

a¥ 93 AIEAT Y27 FH SHIHT ATAANAREEH] AN TATSTR! ATIATS TTAT
AT TH Teld Ha (Monosodium glutamate) ﬁqﬁﬂ?{ ELey %jfﬁ@ |

(@) UThedl dd — ST dA &l AT bl ATNT AMBUHT TR IR ATETRT
DO l
T

Q. SoAIfed FEIH AqAHT MFERN 9T HFeN GArsd I |
R I RfAE TEwEr @) @ (o) e ey affy qeer drere
HTITAT TUET TRAT |

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

“ITeT ﬁ‘T” T BT Tofed (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)
STl Febebl g, THT T TTAT AST a7 AT AR Teg | TFAT ATe<l AT

>

FHETSURT EEST T TETT THINTHPT AT ATEIH gas:—

B OL

() STATeT (Moisture) | 9%.0 FIqeTaHT qeAeH |

(@) dTeF qETd (ATl ATETRAT) (Foreign matter)

(9) Sifa® (Organic matter) 9.4 FfqeTadT AeAH |

(R) AT (Inorganic matter) 9.0 GIqeTaHT FagaH! |

M A @AARY AT 3.0 YIqeraHT FaEeH! |
(Other edible grains)

(9)  efqau=d T (Damaged grains) 3.0 YITTAHT FAASHT |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(3) RIS & qATTHT ITAT 3.0 YTTeTTAT FASHT |
(Weevilled grains)

(=) AF TEE (Uric acid) qoo fafeuma ufq feretrumasT

TASHI |

(@) WTSHERET (AR Aled) | R0 AZHITH i fraArgmaar
(Mycotoxin including aflatoxin) TIEHT |

ITIEH AIER WU 9 GTe UETd, F° @ A I 9T afqie are
F GITTT & =T qET g |

0990 Hr#Hr T (Split Green Gram):

“HTRT aTe1” A=Al ST HAT (Phaseolus aureus Roxb, Phaseolus radiatus Roxb) @Ts

TR FATCH @RaT THAF =5, T, Tded Tardde G8hd 96 | T
Afer [ AT A= TA FHATSURT FEST ¥ q@T FHISTHE! U qiefer
FAAHT AT —

(%) ST (Moisture) |<1¥‘o TITITTAT TTEHT |

(@) AT qETd (ATerehl SATETAT) (Foreign matter)

(9) e (Organic matter) 9.0 GIqeTaHT FaEaH! |

(R) AT (Inorganic matter) 9.0 GITeTaHT FaGaH! |

() A= @A TG FTET (Other edible 3.0 YITTTHT FASHT |
grains)

(F) EfqIed T (Damaged grains) 3.0 FIqeTaHT FAeGH |

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

(®) IF TEE (Uric acid) qo0 fafauma wiq fEarmaaT

TACH |

(@) WTEHER (TR afed) 0 AIEHUTH i frarmaT

(Mycotoxin including aflatoxin) TITET |

IRIh AER FUX 99 ared 9819, =T @9 A A1 q91 @fqued araredl
FA I @ =T AT EHRAA |

@Y AT AT GETGEEEH AaTd TR AIE0E



099 #war Gfer (Dehusked Split Green Gram):

“HTHT Fler” A=l TeT H (Phaseolus aureus Roxb, Phaseolus radiatus
Roxb) @ or (fT7R) aATeusT @rer fed a1, =g, U1 qedl radars
TERT T | TAAT ATE] T 9T AT &7 (HATEe UR gEed ¥ I8
FHITTHE! TR TR ATEThT gIa-es—

(%) ST (Moisture) 9%.0 YIALTaHT FaGH |

(@) @ gard ((‘IQIC'M;I SATITTHT)

(Foreign matter)

(q) AT (Organic matter) 9.0 gfaerayr Faga |
(R) AT (Inorganic matter) 9.0 TTITAHT TASHT |
[ o= @ AT qET 3.0 YITeTTHT TAGHT |

(Other edible grains)
(%) &Tfqu=a ST (Damaged grains) | X.©O WTASTaHT FaEH |

(F) PRI &fd TATTHT FTAT 3.0 YTTTTHT TAHT |
(Weevilled grains)
(=) I TEE (Uric acid) qoo fafesma wfa fearumaar
LAl

(@) HTSHIETRT (AFATSIHAA Fled) | 0 ATGHEUTH 9fq fharamraar

(Mycotoxin including aflatoxin) TITET |

IRIh ATAR 9O 9 AT 9&Td, 97 @9 JRT a1 a9 &fd J&d ararehl
FA I Y AT TET GRS |

0V9R @M T (Red Gram):

“TgTHT AA” TS ST @Y (Cajanus cajan (L) Millsp) ATE olX IATUHT GIAT
qUHT T AT T, ThT, &aT TAeTdls TR T8 | T ATMe<l A1 qar
o qaTy FHATSURT gHEeT ¥ IETT THITTHeT TR R ATEIHT ga-e: -

DO

(%) STATLT (Moisture) | 9%.0 FITTAHT AeAGHT |
(@) e T (ATl ATATRHT) (Foreign matter)
(9) Sifa® (Organic matter) 9.0 GITeTaHT TaGH! |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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() IATT® (Inorganic matter) 9.0 giaeTadr TagaH |

(M) F¥ T G IET FET 0.Y TTeTaHT FAerge |
(Other edible grains)

(9)  eTqau%d a1 (Damaged grains) ¥.0 GIqeTaHT AaEH |

(3) RIS &id TATTHT ITAT 3.0 YTTeTTAT FASHT |
(Weevilled grains)
(A)  FE TS (Uric acid) qoo fafesmd fq feammaaT TageH!

(@) HISHIEFT (AFATEHIT Fied) | R0 ATSHIUH giq frarmaar

(Mycotoxin including aflatoxin) TIEHT |

IR AER U 9 ared 989, =T @9 AW A1 q91 afqied arre!
T gfeTera & 9T AE gARaA |

0,93 HIE® AT (Whole Black Gram):

“HIER! ST T=Tel Al AT Tded (Phaseolus mungo Linn) STTaeel Ial
qedl, @wg, A6 SEedls Wb I8 | JIAT el [ q91 I+ qard
FHETEUT BEST T 8T THINTHPT URAY TR A ThT gIIs—

(%) AT (Moisture) |W.o GiTeTaHT TR |
(@) e a1 (TeTehl ATHTAT) (Foreign matter)

(q) % (Organic matter) 3.0 YIqeTaHT AR |
(R) AAfaE (Inorganic matter) 9.0 giaeTadr FqagaH |
() I @ AT TTAT 3.0 YiqeraHT qaCH |

(Other edible grains)
(%) &Tfq=q IT (Damaged grains) ¥ .0 GIqeTAHT AaGeH! |

(3) HRI @ld TATTHT AT %0 GIqTTHT TACH |
(Weevilled grains)
(=) I THFS (Uric acid) qoo fafeum wfq feretrumasT
TASHI |

(D) ATSHICFT (AFATSRIT Tfed) | R0 ATSHIUTH i fehaAramqar
(Mycotoxin including aflatoxin) TIEHT |

ITRIRE ATER FUX i e 9ard, =7 @9 AW A1 q91 afqued amre
F GITTT & =T TET g |

@Y AT AT GETGEEEH AaTd TR AIE0E



09.9¥ HIEH T« (Split Black Gram):

“HTHT TTA” AT HTEHT TST (Phaseolus mungo Linn) @18 TX SATTERT
THI, =g, AT, bl ITAdAls Tohd T | TFAT ATe<l [T T9T T Ga1e
fHATSTHT ggaT T 8T THITHFT AR IR A el gaas—

(%) AT (Moisture) |‘1¥.o ITITTHT ATGHT |

(@) @Ted a1 (ATl ATTTAT) (Foreign matter)

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

(R) =T (Inorganic matter) 9.0 YITITAHT AASHT |

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

(9) eTqu¥d a7 (Damaged grains) 3.0 GIqeTAHT AaGeH! |

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

(=) I TS (Uric acid) qoo fafesma ufa feeramawr

T |

(F) WATSHETRT (AFATSIRA Afed) R0 AR i fFarmas

(Mycotoxin including aflatoxin) TIEHT |

IR AR TUX 9 e 9ard, =7 @9 AW A1 91 afqied arre
FT G O TeaT FAET R |

09.9% Frer =M1 (Whole Bengal Gram):

AT TAA AT e T, @eg, 61 ¥ Tl argdy URfead faq  (Cicer
arietinum Linn) STl 389 TaTd TR T | IFHT A6l [T 97 7 Ta81Y
fraTEU®T gqgeT T TeT FHISTHET R Gl a e gae—

(%) TATST (Moisture) |‘1¥.o GITTTHT TG |
(@) aTE gETd (STl AT

(Foreign matter)

Q) Sfaw (Organic matter) 9.4 gfqeradr qaEH |

BHEEEIEE (Inorganic matter) 9.0 GIqTaHT Tade! |

M q= @\ AW & 3.0 YTqeTaHT TAH |
(Other edible grains)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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(o) efqU=a IHT (Damaged grains) 3.0 JIAeTaHT AeeH! |
(3) RIS &fd TATTHT ITAT 4.0 JIqeTaHT TAH! |
(Weevilled grains)
(=) IF TS (Uric acid) qo0 fafeuma ufq feraramaaT
RECEal
(@) WTSHERET (ARt afed) R0 HATSHMTH AT [HaARmHHT
(Mycotoxin including aflatoxin) TISHT |

SURIh AER HUX 9 ared 98Td, ¥ @F A I 9T Sfqusd araredl
FA JIATT § TRET TE gARE |

099§ T T« (Split Bengal Gram):

“IITeRT qTA” =Tl ST FAT (Cicer arietinum Linn) @75 T IATUH! TS
ORI | AT YT, TR, oy, Al gabl ard anfedt T qar 3= g9y
FHETEUFT gEsT T T FHISTHET R Gl A e gaas—

(%) STATT (Moisture) |‘1Y.O GiTeTadT AeTgehT |

(@) dTed qeTd (AIeTehl SATERHT) (Foreign matter)
(q) SAfaer (Organic matter) 9.0 FiqeTaHT TaSH |
() Ffa® (Inorganic matter) 9.0 FiqeTaHT TTSH |

M A= @ g qEr 3.0 TqeTaHT TEEH |
(Other edible grains)

(%) &rfqU*a &1 (Damaged grains) 3.0 giqeTayT qage! |

(3) FRIA @fd TATTHT I 3.0 giqeTTHT qaEH! |
(Weevilled grains)

(®) IF TEE (Uric acid) qo0 fafaum® fq fEarmaaT

TeIehI |

(B) WIS (AFATCFT Aled) 0 HIEHMTH i e

(Mycotoxin including aflatoxin) TITET |

IRIRh ATER HUX 9 aed 9879, =T @9 AW A1 q91 afqued arredl
FA IIALT § TET TET gAREH |

@Y AT AT GETGEEEH AaTd TR AIE0E



0190 FeT {FAS! T« (Whole Lentil):

“IIET A (" ATl dfreel STl a8 (Lens esculenta Moench or Lens
culinaris Medik or Ervum lens Linn) TS qEh T | AT %S, 99l Tl'léﬁ,
qEET, VAl gl AT A T T A IQd (HATSUH gHged T @
THTSTHERT TOIEAR TR eIl grave:—

(&%) ST (Moisture) | 9%.0 GIaeTaHT qaEH |

(@) @ qETY (T AT
(Foreign matter)

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

(R)  AATT® (Inorganic matter) 9.0 YiaeTaHT TaEH |

@M = G AW & 3.0 YiqeTqHT qaCH |
(Other edible grains)

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

(3) HRIA &fd TATTHT ITAT 3.0 YiaeraHT qdEHT |
(Weevilled grains)

(=) FF TEE (Uric acid) qo0 fafeuma gfq ferarams(

AT TR |

(F) WTSHETFRT (AFATIRA Afed) R0 ATEHUTH i fFaArm(

(Mycotoxin including aflatoxin) HT TJaea |

IR AR FUX 9T e 9ard, =7 @9 AW A1 91 afqied amre
F G & =T TET EAEE |

099z YA a1« (Dehusked Lentil):

“HEIHT T’ AT dAfvaed STl T8 (Lens esculenta Moench or Lens culinaris
Medik or Ervum lens Linn)?fl'l":}r’ T E|_r|'I'Q_cl°°f arer fed ?'I'Eﬁ, g, T, qedT,
qUT I ITAATE AERT TG | AT AME T TAT A GG HAEUE gged
¥ TETT FTHITSTHT TR IR S el gde -

(%) STATST (Moisture) 9.0 FTTITAHT TASHT |

(@) AT qeTd (QeTehl ATETRAT) (Foreign matter)
(9) Sifar® (Organic matter) 9.0 FfqeTaHT TTSH |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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() AITTE (Inorganic matter) 9.0 FfqeTaHT TASH |

[ = @\ AW & 3.0 YITLTAAT TeAGH! |
(Other edible grains)

(9)  eAfqu¥d T (Damaged grains) 3.0 YTTaHT FAGHT |

(3) RIS &id TATTH ITAT 2.0 GITeTAHT TaTQeT |
(Weevilled grains)

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

TASH |

(@) HIZHEFRT (AT i) R0 HIEHMTH i [HaArmHaT

(Mycotoxin including aflatoxin) TISH |

SR ATAR 9O 9 a6 9aTd, 90 @9 4RT &1 a9 &id J&d arare!
FA IIATT § TRET TET FARE |

ST faurdy ey ST

3T TR 09,09 T F3d TR 00,08 @ 093] TFHH T T3 TR 0933 FH
T qIT TATesdT SaATeTeh [uTarehT a9 (Pesticide Residues) ST T AT
T FHNTHS! RTFRTA 8T S (Maximum Residue Limit) T TaRII
W\ﬁﬂﬁ? (Extraneous Residue Limit) W=T &[Gl '@E%T-r |

foardrar A AR ey fatre
q  wfeed, refeed 0.09 fafesma wfa fearumaar Feeesn |
(Aldrin, Dieldrin)
3. AR (Carbaryl) q.¥ fafeaums gfa feammaar Teeesr |
3 e (Chlordane) 0.03 fafemy gfq fearumaaT Fage |
¥, SILELE (D.D.T) HAIET |
Y. SrafET (Diazinon) 0.0y fafevma ufq frefrumasT FaeH |
% STearard (Dichlorvos) 9.0 fafeyma ufq feeraraar Taesr |
o ETESA ITIATES 30,0y fafdume gfq fFarmaaT FaeH |
(Hydrogen Cyanide)
5. IAAIIIT (Fenitrothion) 0.0R TAfaum gfq fFarmaar qaee |




.. EWHR T TGH 0.0q Tafaum® fq fFarmaT Tae®r |
TUHATES HHA
(Heptachlor & its epoxide
expressed as Heptachlor)

90. BIZSINA HITH1SES 0.0R fafaur gfq frarmaaT TaeH |
(Hydrogen Phosphide)

99. IAAIF AAES .0 Tafaum® fd fratrumraaT Jaee! |
(Inorganic Bromide)

93. fAUSH (Lindane) 0.0q TAfaUT® fd fFarmHHT FaeH |

93.  HTATTITA (Malathion) ¥ o fafauma afq fraramsaT FaeaH |

9%. HRIERITATST 0.0y fafaum 9fd [FaRmaaT qaea |
(Phosphamindon)

94. R, ¥ BT (2,4D) 0.0q fafaum® wfq feEarmaaT FaeH |

9. HTETEA (Carbofuran) 0.90 TAfauT® fd fFarmT TaeH |

99, H=IIF (Fenthion) 0.90 fafaum fq fFarmTaT Fage |

45, STEATATHEETHA 0.} fafaume ufq ferermeaT Fage |
(Dithiocarbamates)

9%. WIIUZ (Phenthoate) 0.0y fafaum ufq frarmasT Fege |

0. WIXE (Phorate) 0.0y fafaum ufq fFarmaaT Fags |

9. FHTAFSISH (Carbendazim) | 0.%0 fafawmy gfq frarmeaT Faeesr |

IR, ITEFATRIA (Trichlorfon) 0.0y fafaum 9fq [FaRmHaT qaea |

3. afrrsHed fharsa 0,03 THiaume 9fq frdruraaT Toga |
(Oxydemeton methyl)

R¥. THRMTIT/ SeaTHITT o.yo fafaum 9fq fFarmeaT Taea |
(Decamethrin/Deltamethrin)

Y. IRTHETE EFRIES 0.0y, TAfaUT 9fq fFaARTHAT TaeH |
(Paraquat dichloride)

%, HMEGRITRE 0.0y frfevma fq fretrumaaT FaeaH |
(Monocrotophos)

9. FARUTERERIL (Chlorpyrifos) | ©.0% TATaUT® gfd feaumaaT qaeH |

3G, UTSII=T (Pyrethrins) AT |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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Q. FARFAIARE 0.0y, fafauma ufa fearmmawr qaee |
(Chlorfenvinphos)

ALK

ATt Sfeafgd F3d TFR 09,09 T F3d TFR 09,02 @ 0895 TFHH! @

qaTdEd] UEATHT TANT HUHT Teda bl TCATIT-

(F) “dTEd 9ITE’ AT @A dTed q% 929 GERT TE |

@) “Sifae 9qTd” T R, I, A6, J@TE T, T Bleies AlG
TaTd TR T |

(M) “sroifae qaTd” AT aTAal, g3, gel, HIal, ardel <hl fe qard
TR T |

(7)) “eAfqIEd ST TS TAT SHT AT ATTRH, SET, 9T, JieHe TaT
FATE AT amT I afq uEr e aEE 19 |

(F) “HRI @fd TATTH AT T AT el AT a1 q0 FTAT FqA (G
feFRTer @TET=aT &fq TATCH aTes aRhRT T |

(F) “TT @F ARG TET AT @9 AT SERUHl 7T AATSTHl IAES
(TAEEe  THT) TR Tg | & ST HIH! TUAHT d7F @F TR
TAT A= ST |/ a6 @9 AN @rTes 98 76 |

09.9] 397 (Bengal Gram Flour):

| e qe wfra : Evs 4 Fem ¥s AT ST AT 3 fART 2084/99/37 |

“IFA" T ATRT [RITAUeRT THT FAT (Cicer arietinum) T8 [GER TATR ATRTRT
frdrerg STSE | AT {937 el AUCHT, STAT TILH, WAL T =TT (Rancid)
TATFT B I | THAT @I (Lathyrus sativus L.) T 2T, =7 @I T&1= (Other
food starch), ¥ ¥ = aTe UaTd fATAURT gHEeT | aa! TR 9fefd T
FHITSTHDT g1 RS

%) AT (Moisture) 9%.0 GIqeTaHT qaGeH! |
(TeTehT_ ATETRAT) |
@) ®A 9 (Total ash) Y.0 YIqTeTaAT qaEH! |

(@@l TreTehl ATITTHT)

M) TEAC FLSIHINF UHSHT T 9 | 0. FIqeTaal Faea |
(Ash insoluble in dil. HCI) (T T AT

@Y AT AT GETGEEEH AaTd TR AIE0E



o) HAehlelee Urareid (Alcoholic acidity) | 0.9% FITeTAHT TaQeh |

(@@l TreTehl ATITTHT)

g) ATSHEFT -ARATC R R0 AR i frarmae
(Mycotoxin/ Aflatoxin) TISH |
EACTUN

9Th TAOTETeRT ST (Pesticide residues):
STradTeTe fAuTEre! A9y gl f{fa 0%8/90 /33 T JUTd AT 9T 3,
Gug YO, FEIT ¥R AT THINTT I HATAAR! GAATH 9.7, 00 @rET, Tde
TAT FT AT THHT TITIES (Cereal, pulse and their products) T FFIIHT Fﬁ%lv“l‘aﬁ
faurdesar weHR g fafie (Maximum residues limit) & EFAT
THT AN g1 |

0,30 T§

|were v woiora : @ve <o) wen 3e A WA A Y fAfg 20se/ 053y |

fefars 30 S9F ., fafe Thewi®d 9%, fafcry Sredi®n WHad a1 fafcwa

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

ST AALAAATE Tefehl Tl TSTATs TR Tas | AT q&dl, T T I3l 95
TTHT THEAAT USR], I, [T TAWIRI, HAH WM FAT EMAPRE Ta1d Afed
T IETT THITHF! TURAY qRET TTETH &7 TS i~

(%) STATT(Moisture) 9.0 FTTAHT TASHT

(ATl AT

() d1ed e (Foreign matters)
() Sifae TeTd (Organic matter)

F) BT (Filth) 0.90 GfqeTadT qageh!
(T fober, T RIER ATEN) | (TeTehT STemea)

@) ¥ SAfqe e Q.40 YTTLTTAT TeTEehT
(Other Organic Matters) (ATeTeRT SATETTAT)

() eofass qared 0.4 GfTeTTAT TqCH
(Inorganic matter) (TeTRT ATHTHT)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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M) ¥ G TR ST % O YT FeISHT

(Other edible grains) (ATeTRT ATHTHT)
(o) &fq I& I 3.0 gfaerayr TagH
(Damaged grains) (@rerarr AT

9.0 FIaITaHT ATSH
(TRITHT ATITIHT)

(®) frrer &fq q-amuer arn

(Insect damaged grains)
(=) feEF TfEE (Uric acid) qoo fafer I 9fq &.f57.97 FaeHr
(@) WTSHIEFT (Mycotoxin) R0 HTEHITH i frararaar T
SUIT ATAR AUR i Jecidd agd TaTd, a7 @9 I a1, T affausd
AT FH Iqed 99.0 AT qET RS |

09, AF

|5 Tz wfora : @vg <o) Fem % A e oy fAfT zove 08/3e |

""" g qUT B9 fasRTa S A f. (Zeamays Linn.) STTART an=AtcETe
HeAdl AT TSTATs TR T4 | AT Fedl, FH, FS T Tl 95 [
THEIAT AUHI, I, BT TANH], HAH I TAT BHHPRE Ja1d Aed A%
TETT FHISTHE! TR IR FATETH & I, i~

(F)STATLT (Moisture)

9¥.0 YiaeraHT TeeH
(ATTRT ATATTHT)

(@) argd TeTd (Foreign matters)
(q)Sifae gard (Organic matter)
*) fFeT (Filth)

0.90 YIqYTTHT TerGeh!

(AT foReT 3 RIER ATe) (ATeTRT ATEHT)
@) w71 Afas Tard Q.40 gfeeraar TargH!
(Other Organic Matters) (ATeTRT ATETHT)
(R)eraifae gaTd (Inorganic matter) | ©.40 FTITAHT TeTer
(ST ATLTHT)

M) q= @ A qTAT
(Other Edible Grains)

2.0 YITdHT AeTSHT
(STl ATITHT)

@Y AT AT GETGEEEH AaTd TR AIE0E




o) effd J&d I 3.0 GIqeTaHT qageh!
(Damaged Grains) (ATThT ATITTHET)
) far=rel a1fd q=amgar Y.0 JaeTaHT FaCeH
(Insect Damaged Grains) (TRl ATATIHET)
=) qF TS (Uric Acid) qo0 Tafe A 9iq &, ST AT AagH
) HTSHIERT (Mycotoxin) 30 HAIEHAUTH i fRATUTHAT TaeH!

SUIT AR AR 9 Ieii@d daTed JaTd, 7 @H AT &0 T A
IATT el FITTT 9.0 FwaT FTET ERa |

T Tebd 1. 09,09 AHTAATS AT[FUERT STAATH [TATEIRT ATUTHT Maximum

Residue Limit & ¥ Hebehl TN THA AR &9 |

&) “A=T Sfaek TETI” AT ATET TATES, ST, TIEAT, URTTHT T ATGeTs
TER TG |

@) e uad, Al qerd, wifas 9@, d= @ A qT, el ATkl
qYATET Fehd FER 09,098 HT A=A TRT FTHIH F g7 |

093X difies T WA (Fortified) TRUH TP fRr T e

T Tk THIRTT : U §0) TEAT % FUTe Iroa T ¥ fafd R08/0% /3y
T : @ug <9) F@r 99 T 59T 9y ¥ fafg josz/03/93

e fAeraTe Jeafad e #aT T fSMT Electrolytic Process aTd JATR dTITHT
13T (Elemental Form) =IAdH %0 fHemA gfd feaymA ferd= © q.0
e ufq feamme T wifas tfae 9.4 fafesma wfq feammaesr g
Afard FqHT FE=0r AR g TG |

09,33 F HAR (Corn flakes)

|5 Te wfora : @vg <o) Fem % A e wn g fafT zove/08/3e |

T Tl TAT T, 6T Aebl ST (Zeamays Linn) TS ¥ (Dehulled) STH
[Tl (Degermed) =T (Flaked) T el (Dried) 9[X (Toasted) T XTI
e G IR AR E ‘mm|ﬁﬁwmmmlmwm&r




T ATed 9aTd HIeR, [FR1es T9UH T T8I THITTHR! TR TR ATedeh!
g1 I |

F. AT (Moisture) ©.Y GTTITTAT Aol
g %A T A9 aeh 9.0 gfqeTdqHT eI

(Total ash excluding salt) (@@l E AT

T TEAL TESIHRNIE TFSHT | 0.9 FTqeTdT Targahr
T AH
(Ash insoluble in dilute Hcl )

" AehlEldE qFAdl (R0% 900 ITH FEdl TaTIHT 2.0 7]
AeehIEe) (Alcoholic Acidity) TS FfSTH eTeg TS SH

SRTERIAT qeeeh! (Shall be equivalent to
not more than 2.0 ml of N NaoH per 100
gm of dried substances)

T AISHERT (ARATEFTT THA) | R0 ATSHUTH Fiq [ RmaHT
(Aflatoxin) EEErl

0V R¥ JMWA (Rice)

| s e geiera ;v <o) wear 3% AT qrswd A U fafa 2080/ 08/ 3¢ |

A" AT ‘?Iﬁ w0 AT RTESr Afewr ( Oryza sativa Linn.) STTdeT
aTeTe el T &bl gl TeTdrs qh 9ae | A7 Jedl, 61 T q3dl
% A THAAT AU, g4I, [FT TATIe, HqH T JoT edpRE 9ary
ed IE @ FRNTHS! AR GRET ATETH & TS —

q AT (Moisture ) qY GITTTAT TTSH
(FTeTehT SATETTHT)

R FATET ISTH (Foreign matter)
%) HIET T 919 (Filth) | 0.9 Ilaeradr qacH

(FTeTepT SATETTHT)
g) Sfa® agd qerd 0. GfTeTeHT Teage
(Organic extraneous matter) (ATeTRT ATETTHT)
WEEIEEIEIFRIEEE 0.9 IqeraHT qqH

(Inorganic extraneous matter) (AT AT

@Y AT AT GETGEEEH AaTd TR AIE0E



o) & 6T TATGEH HAT | 0.9 GIATHT TaAcH
(TeTehT ATETTHT)
3| A &fq AR qTAT 3 gfqeTaAT FaCH
(Heat-Damaged grains) (?ﬁ?ﬂfr ATTTHT)
¥ | afd = 3 YiqeTaaT FaeH
(Damaged grains) ((_ﬁw ATTTHT)
Yy | faseiTa T R FfTeTaHT Aageh!
(Immature kernels) (T ATTIHT)
% [T FET © GTTITaAT TAGRT
(Chalky kernels) (TeTeRT ATETRHT)
© | Irar =TEd ¥ GIqeTaAT qaeH!
(Red kernels) (FTeTepT ATETTHT)
c | rdr 99T AUH ATHA & giqeraHT qagH
(red streaked kernels) (TTeTeRT STTETHT)
] | el ATHA (Broken rice) Y, GTTITTHT qqGH
(TeTRT ATETTHT)
q0 | == (Chips) 0.9 FfqeTaHT qaQeH!
(SATeTehT SATETHT)
99 | T (Paddy) 0.3 GIqeTadT qagaH
(TeTeRT ATETTHT)
93 | 3 TRTIEF (Contaminants)
%) HATSHT I(FT (Mycotoxin) | R0 HTEHTUTH Gia fheTHHET qega!
@) aF TEE (Uricacid) | 900 fafea ma afd fearmasr aaeewn
93 | BT W g Tl JIEUSR HTAT ATHAR
AT FHA AN g, |
e .
9)  "hd 7. 09,09 HAATE TIBUHl ATGATH [AUTEl ATITRT TATfRTTT
Yorey fafAe =rHesr AT FHT AR &4 |

) STEHEA AFAHT AT T FHITHB! ATAA g T |

oooooooooooooooooooooooooooooooooooooooooooooooooo
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g -

*)

@T‘c'l a%n 3 '_‘l “IGMS(’-WN A TUTEAY HI9aUS

ITET TETd (Extraneous Matter) ST=ITel =ITHE ST&ehebl SI{aeh qdT At
TRTdEE AR 99 |

FRIETS A T (Filth) AT TS HIEes qdT Ha [Baadqd arhiv
=G |

SAferer dqed EEE (Organic extraneous matters) T T 3 qgd cldle?
(@ / A@TE T, qH, AL, IRTAHT THT ATGT THFT 963, |

EEIEE3 EIFRRI 1TQ'T%T(Inorganlc extraneous matter) W<l @TIT, T dT, %Efﬁ ATar
THFA TaE |

qraer et ‘I—ZTI'Q?ﬁ QAT (Heat-Damaged grains) ATl dTIhl BRI
AT T aRadd 95 T[T XAl a1 Thebl ATHAATS TFhd T8, |
&1fd T T (Damaged grains) ST=ATS 914, {eh3T, IRT AT =T FRITA T
I FUH MG Tl AT Thebl AAAATS R T8, |

AfeepterTa I (Immature kernels) ATl Q;Ui'ﬁq?:f farepfTe FF*TQ"&I% TIAT AT
THET ATHA FHHA T4 |

AT AT (Chalky kernels) =Tl ATl FTHCAHT AT STATSHNT AAREIE
a7 fadt ST SREUHT Gl a1 THeEN AHAATE AR I68, | (e ad
(Gluteneous ) STHEART EHAT AT KUK %ﬁ el

AT =TAA (Red kernels) W=ATl T¥ell STHEAR! Teb =ATS 9wl &&T AN
3TAT ST T STebebl ATHA TR Tae

AT g8T TUHT ATHA (Red streaked Kernels) ST TVl ATHAH! ATaT AT
T =T F&I ATHT AT GAT AR ATHAATE TR TE3; |

THePT ATHA (Broken rice) STl TTEAT SATHAHT AT =T4TE PR AT AT
JeaT WA ATHHT b1 A1 9% fAfer fHew =amq @ sSuen et
I (sieve) AT Al ATHAB! THIATE THHT TG, |

o= (Chips) w=ITel 9.% e HaR =9 @M@ TUHT aTqH S (sieve)
are fagrt ZPRus amATarE aRET TEE |




“0\9,3Y TTHSTF (Packaging) TIRTERT TATN @IS @I TITIEE (Snack Foods)
T TAL AT ATALT TIHT TFIh g T T4, 9, wAleas qar 7+
qardaTe AT Gt AREaE qET avde® Wk (T e e
B T T AT g TIUN I IAeE TR GUSHT AT a9 9eaT FH
ATRITT A7 foree a1 39 oo T THE | AT JTHNT TET ST 2T
TeATIH 9 AEIE® & gad |

|qm¢ TIF THRITT @ U §9) T LY Jaret T 9T Y fAfq R00% /90 /3R

09.3& RST (Beaten rice)

[ e gl @re o) Fe R3] A T e Y fafd 20660434 |

TTER@T &7 (Scope)
Il UEAR AT ITANTHT AT Ieqrad AU =3 (Beaten rice)

BT FE-GHT AN BTG |

R. UR=A (Description)
=S (Beaten rice) =TT €=, T GTATS ardl a1 =T I=TAT
HATEIHAT ATAR e, T [y, Me¥ T m fedt ar e
1wy et a1 caed wepfaenT ARHEET FaX I, q BT
TR TRUFT @ TSS9 Udg | A9y qUR TNeH
feuemg waEgar a1 sngfe FEfia @ (Oven) W O Wex
I WO STt AT TS ol =3Y (Roasted Beaten Rice)
9 TR T A |

2. AEES TOIEAT gfifee® (Essential Composition and Quality
Factors)
oA wER, @ g vaw gw, o, e Feeia e
TN A0 HRE TaTd EIEE | WA B U ATET ST JAN T

T g | Few wilaE @, @ 9T I g 9 s
FATHEDT U URfer Aqed! 51 I

L) o




9. | TRE® Ee AT

q. | Serer gfderd, <M (Moisture, Maximum ) q93.0
T WOH JIA9Td, T
(eemr Al AT (Total ash) 1.2
3. | SEE FESEAIRG UREHT THed WO Ued,  dem
(g AT ATARA) (Ash insoluble in dilute HCI) °.3

Y. | WchlElcd AFAT JA9, SEm
(2,0 e embieet) (Alcoholic acidity expressed as HzSOs) 0%
Y. | (@) woEE A gerd wie, ae

(qIeTahl ATETHT) (Inorganic foreign matter ) ©.4
(@) o ey e i, adw
(qIeTahl ATETHT) (Organic foreign matter ) 0.4

s

(%) I &l Tstd (Inorganic foreign matter ): EEItea EIRIREHE]
WAl GFT, AT, HIl, AMears g deg |

(@) Stw argl ard (Organic foreign matter): EIEEa EIRIREHPICEI)
ST AeFH AT @ AG@T ITAEE, WH, AHY, WA TH],

s T Ty |

¥. TIEgAr (Hygiene) TFdl  ogdedm
FISU®T IR, TEH, THy, aveiTy, WISRU qTdT AT
TegAl FEl AIEUE U EHR B quT Il [t
TATAI Wb A B |

Y. TIHNE T WAy gt sggedr  (Packaging and Labeling
Requirements)
FIeTars T T gewr, @ IgHT ny AR Rraaedr v
W T Ty | BeuE deemEn @ e, j0%6 o die
FAOHST FET Joord T 0 |
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09.R0 T@HS (Dalmoth)

|9 e wE: @re wo) Hewr IR e T W YRR 206e/04/38]

9.

TR &7 (Scope)
A TEAR WA STANET I G RO Wl T
ATAHISH! T R Eg |

=T (Description)

.9 “T@HIS (Dalmoth)” VAT 9T T, ATHR, TG T ATE
WUHT U AT e YT gote Sed Hs, =, G, e, 6,
FEAHT TN T = et aretee T Bisg A Aiss aedd
T A1 WENed @I q a1 Je@H a1 TIAT 819 WEy (deep frying)
T AT aF I Al g yenes w4 =, B, e, f,
gAT TMIAHET FAE a1 fadeeel aen e ar awes
TR G TEEAE T TRg | TGAHT GHEUST HAhd, 9Ch
g Tl @ e e fEred whe g | Ay, awE
MR TF AEH 7T A TN T qgT G | TG TS
AR T JANT TR i TR aeedrs il AR
TRUHT HIES T Afearars g S e g |

R «gfe@T (Bhujiya) » 9T ST T, ATHR, T@TE T A&
TUHT A T NSNEIH! [Uel a1 ATears Al arear a1 <m
AHRAT BT T AL o8 a1 SUThH [@AEERT TAR T FTEqar
I a1 Jeltad @ qdf a1 He@d a1 8T WET (deep frying) AT
a7 U AU Wenes T4 T4, R, ga, Sw,oaar
TIAHT HLAGAT AT [o-iedh! A [Hars a7 ard Jarddrs
qre U | Y, TG WHAE G AeH AT TFH! GAN T
e G |

3.3 “fHeT SIS (Mixed Dalmoth)» AT FFaR 3.9 T .3 AT
Jodlfd H+ g a1 WHFET TE YEET @ R IuIen
AaTeEr f T R TReE @ wErdar g 96 |,
TEH YIHE TF FEF q el TN T e G |
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R, AEIS TUIEAC uRfgee  (Essential Composition and Quality
Factors)
TS TSI T g IS T, Fedl, JIIH 17, @8 T
T STEAT WUHT T Gl FEFH (Crispy) T IHT 919 Fer
FRISHEBT TOEAR TR ATeTH! g T |

4. EIREERRIU LY WA

q. | SoaeT gfaerd, I (Moisture, Maximum) Y.0
el o WieTd, SIErAT (gedn dtersh!
ATYTAT) (Total ash)
3. | STECUC TRSEAING URIGHT e T°H
i, TET (e A ATE) °-1
(Ash insoluble in dilute HCI)
Y. | e 9= (Fat Content) % SIGHT
(T el ATEAT)
%) AT AT 44,0
) F=gH AT ¥¥.0
Q&"H’;‘Fﬁfg T (Extracted Fat) 1 URE 1]
“ | (Acid value), Taferme dreRew egeaEe
Ui UM IAAT ST

¥. @Al (Hygiene) G¥a=dl oqae
TAHISHT ICATEH, TG, TATHTy, BUSTry, ISR T4T AT
gl GFYl AUETE A AR, FU qAT GOl @
AT Al A Eg |

3.0

Y. TNHNE T wEery el ogaedr  (Packaging and Labeling
Requirements)
TAHES THT T GE@l, @IE YSH! g ARIAHT [Sreaaear T
T T TG | TTAHISHT EeHT @ e, 3030 o qw
FRHHT FE0T Joard T e |

PO000000C00000
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0L.3G, T ATHMRT b dlel ATRI (Cereal Based Complementary Foods
for Infants and Young Children)

[@ms ©3) Ferm go Jur TwA W % Rl R06e/q9/04 |

q. '{[U'I'Fcl'{?l?f & (Scope)

7 ER AUETE G g g (§-3%) AGAD! {1 T SAaTHIh!
SCAEA TAT TATHTy TRUHT A= AT Wh a1 AR (Cereal Based
Complementary Foods for Infants and Young Children) T qrE=gar N Eel?,{ |

R. URET (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) =1 ¥+ v IUIH [EMETe G4 MK
iR gl (Powder) FTEURT @IT TRTHATE TFel] UTSg |

BT AU T8, gedl helhel T4 TLHT AT @rd 9a1d T g Wed
gell T4 (Skimmed milk powder) S9I fafeRmr Feies MK sy afeg |
T IR RS A=A AR Wb AT ATRRAT AR AT HIETAT Y
IfeTd (e At AaRH) g Uy | A9l T @ A a9
FTEAT FHA AN I by |

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, B, e TR Ud e @ gy g | a9 $ ue
FOW @ T T wNERE T ARE g &9 | s sraid wE
A ATERHAT S2Td FASHST TOEAR HIA WD BT T |
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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 |

£0000000000000
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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)

9000000000000
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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)

”""""‘"""‘"""‘""""’""‘"""‘"’(, OO0 W
Gre qI1 ST IRIIeeeb] ATarT [T HIGUS R% R05R




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)
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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
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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

SOCOOOOIOOPOIIITOPOIIIIOOIIIIDOOOIIIDOOIITIDOOIO: L S S SN S
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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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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)
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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
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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

2ol



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 |

@TE qAT ST GErdewad! diard ey /raevg 2o



¥) IqEHT ATFAT ICAETHT ST THT Ueh ded T (a9l AT

(Nutrition facts) e T0E RI TR GaAsd T |

") EHT Jeord T [HEET aRES A1 A I e e e
REREN
€. AN Jootd T Hidsii-ad faee

%) TAUFETS FecaEe T 91 Yiddd dE U e 4 aiH gea,
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)

|srm¢mqa?ri%ﬁ: Qrg 93) T & A9 q9IF AT Y fafd R0z0/0y/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
TIH A g T TR e g g | a9 B U ael a9 A

0000000000000
R0zR i 200 i@'l’il AT AT GRGEEER AT UER A0S




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 GErdewad! Aiard ey A/raevg { goc



¥. ®HeHaTed (Contaminants ), EfFa=q (Toxins) TAT AT (Residues):

i ded Tqi=dt TNUHT = (Fortified Rice) AT Heali¥irad, Zfaa=g qor
EIEEINEARELIE I E R B 0D 2 R G B A e A b C B E R L )
AUHAH /AT O THRA Alb THH Ee |

Y. TISGAT (Hygiene) TFawel €T

e aa T TRUEHT AAA (Fortified Rice) SR, TN, BISRTT,
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 |

oooooooooooooooooooooooooooooooooooooooooooooooooo

QT qAT AT TRTAEEF] AT U WIEUE

2o%



JIH TIF TR GUE LO) FET ¥R 9Tl A9a7 AN 3 fafq Jo4/90/33

oT. R IR ed! fU3a urell
(Packaged Drinking Water)

|¥T91‘Ta—r{: GUg S5) F@T R T ISTA 9 Y AT R0 09/ 0% |

5.9 WF TReE e T (ke @ftegw 9 srew) (Packaged
Drinking Water except natural mineral water)

q.  IURAE & (Scope)
T UERA HAG JTAN AN @ TRUST {37 a1 (ATehicTh
GisTaeh 9T aTee) @18 IHEES |
R 9= (Description)
9 F IREE fRew 9
‘oIt TRUHT T3 9 (YTeRide @Isigeh 91 dTadh)
AT AT JTARTER AT DT TRUHT TATATS THTSS, |
T @S 98T1d (YTl ®IH] AT a1 alfevare
ATH) ¥ FEAASSAFTES (Thidd AT IUedd Al
TedTe qMIURN) AUHI gAda ¥ oA, d7 g qaT,
FIEATIH 9aTd, ¥ @ a9 F@rd 9qd qqIedd g
TG |
9.9 T RTE T THifaa 9w 9 (Packaged/Processed
Drinking Water)
39 9. A Iwl@ UH Elhd [aides dA9qs ATh
TRUeHT TR FTATSTEARITSS (Carbon Dioxide) TATTHT
TS TATSS, |
9.} FETEEIFES aTH fSA 9 (Carbonated
Drinking water) a1 F’I‘Iﬁfﬂg frs® amir (Sparkling
Drinking Water)
39 A Iwi@ AU FHIGH GUE TR FEd
SISAFITLE (Carbon dioxide) TIT DTk TTRUHT TTHTATS
SATSS | TN qTHIRT [TeAaaT (el HISTeh! ATThHAHAT

Gleal HETSISAIS TR HIhER IHMA] T&T




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. @ergw T (Mineral Water)

q. IR & (Scope)
T GiASTIh IR OIS AT STHRTRT ATRT AT TRTEH
T JHRFT AT AT AT FTh(deh GToidh aeTars a9, |
R 9ft=a (Description)
9 @SR 9T a1 GTeRiqe @iastdeh qr
GAsTIch 91 a7 YTehider @iastdeh 9Tl arasiiae &9
farerdre @raTTART TR BREE Tl W g -
o UFHdE @wgwh dWr fRed @i s doa

22T

@Y AT AT GETGEEEH AaTd TR AIE0E



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
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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 |




JIH IIF THITA: UG LO) FET ¥R 9T Aa7 AT 3 fafq J040/90/33

ot. Jffer= ugref

(Sweetening Agent)

0].09 fair (Sugar):

‘Tl I 9g AIAT AT FhEY (Sugar beet) ATE IATEH HUH IHER
RIS AR TE | AT gell, FER, FATHS! gl T ATl [T AFCH T I8
FHITTAE! TR IR ATETR gTIS, —

(%) ST (Moisture) 0.4 giaeTaHT TaEH

(qou° + 9°F 7T 3 Fuay Aaran) | (AEH! AR |

(@) ?Ifﬁﬁf (Sucrose) 5.0 GITITAHT Terdehl
(FTeTebT SATETTHAT) |

(1) aTed gard (Extraneous matter) | ©.q WIqeTadT FaGaH
(STl ATITRAT) |

(}) TohISTSARTES vo iy giq freomadT JaeH |
(Sulphurdioxide)

oR.oR fasft (Mishri):

“fasfy” st fafaer fepfemert farirare Soames W feaprars avhT 7% |
AT g, HETR, HATHEB! gl T M@0 T AATHI T T8 THITTHDB! TR
qRfg ATETH BATAS, (—

(%) ST (Moisture) 9.0 gfqeTadT TaEH
(qo4°+ 4° . W 3 Ty qarSan) | (AAH! AR |
(@) %A ASH (Total ash) 0.% GlaeTayT TagH!
(TeleRT ATETTHAT) |
(A)  FRIST (Sucrose) 25,0 FiaeTaHT TEdh!
(TelehT ATETTHAT) |
(9) dTed 9&Td (Extraneous matter) | 0.9 FTTOTaHT Aeeehr
(TelehT ATETTAT) |
(3) HRISZARES vo AT 9fq fFaRITHAT TaeHT |
(Sulphurdioxide)

oooooooooooooooooooooooooooooooooooooooooooooooooo
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0R.0% H& (Honey):
“Hg” rATel HIEIGRT el a1 &G {er&aTehl sl AT T STET AT HRIGIRT + AT
FordTT Yol TR AIRapT Tl 3 AT TR @ RIS SIS E, | AT E e
gre a1 q@ry qed Aed 0@ T W@eg g e ¥ 2@ aHiSTHe! R qiRfg

AR IS, —
(%) ST (Moisture) 3.0 YiqeTaHT AaEH |
(@) TSH (Ash) 0.4 gfaerayr qage |
() FHTS (Sucrose) TZ HeRHE] HEH ¥.0 FIALTH Tael
T H= HEHT 40.0 GIAYTAT TeAGH! |
(|)  TIMET IR 97 FATHP! HEHT 4.0 FIqeraHr
(Reducing sugar) THEEN T AT HEHT S0.0 YTIITTHAT
TEEH |
(3)  HAIST/TABISTR] ATATT | 0.4 AT TEIH |
(Fructose / Glucose ratio)
(=) FTFAAT 0.3 YIqeTaHT TeEH |
(Acidity as formic acid)
() HIHMAT Teed 39 914 | 0.4 Jiqeradr Faea |
(Water insoluble solid)
(W) eTegrRIaaEa ®Xhyd | ¥o fafaur ufq fedrma wedr Jaear |
(Hydroxymethy! furfural)
R T =€

(eP) @ISRl FeAATee GRSl T TTH Fi—

9. gug 0, AT 208 AT ®RA © H FUTe ISTIT ART ¥ /T
ATARATS 3%, | TR @I TAT BT TATAGRT AT |

3 |ETE Ro, fAfeq 039 @A = W BT TIA ASATT ART 3 AT
ATARATS ¥3, | T @I qAT B TeATATR! AT |

3 gug <3, fAfd 2030 A W IR FN A ASIT 9RT 3 A
e <, TEINTT @I, H 9T q=e AeATadeh G |

@Y AT AT GETGEEEH AaTd TR AIE0E

¥



¥, |@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
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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 {2Re



JIH UCE FHTA: U ¥3) Y& 0 9T 19 917 3 fafaq 080/ 0Y /05

Q0. oW AATRI
(Sweets and Confectionery)

90.09 faiaTe H=ha=r (Sugar Boiled Confectionery):

FariraTe e e TS FRIeTg TehTuR el, aTael U1l JHTTeh! daray ar
TR, ek T, HITSHTSS TH AT ATal a9 o7 aT A+ JXAT ThRehl LTI
ATH AUR] Tl bl TEddTg TRh 98 | T A1 IR a3,
qd A AT I K] AGH AT TRIEH g dg qX THAT BAA [eAal qare
qET qTET G | G FFT [ AR AT [EE FAN T I8+ G ¥ &b
T Afeha—

TferaT aTdee (FEd- (o, 379¢ R, GaT, AT, @redn, aiddd, He,
TRA TAH), TT AT T UEAES, @A AT @@ (IGAR), =M, Heddl
I§T T@ (Malt extract), GTHART T, @HATY foedl TaT9e%, @ 74, ®
TAT el TATIEE, ForATRl I T (Tea extract), FhIH Igd dcd, Fbeld AT
T, TaTfaa qar @il daues, qear ARads! gal, 7@ 97 ¢ IRT9es
(Nut and nut products), FEaT, T 9819 TAT fa-essdl Igd des, Afead
ATgHTATE, FAMAT ATSHTATS, FMATH FTAE, ATRT qraer, FHear are
YART TR TeTdE% (T~ Ffeqdq, FRAGaH a7 AigaH qduaeh WieE
ufreafiere, Wiaargey, AR, URREEs, Tdiig Tswd (Flavouring
agents), ATHT JETHE® (AT~ ATSideh UTS, aTdiReh Ufgg ¥ Hide Ufgg), @
I T (T TRIGH T A7), @F dF @I, dded adl daedadl [daaies,
qifad SATgEee, HRATAH] de, el d, HRHB dd, THNAEHD d,
SIfhTes Toive (Weifad, MR 3R, GIfeaw FEfaaaEd Jqad), 999
(IRITRT 9 ¥ 9 @HIRT JaE%) |

TR R IRy FAMErR gaHe -

q. Fhdg T 2., YfTITTHT TAGHT (ATABT ATIRHT) |
(d7 3 e ATITHT)
(Sulphated ash) (Salt free basis)




TR TAT RTHT AR 99T AEUET WU 3 qiqerdH FaeE! gae,

3 UfEEHET A T 0. WfTTTAT FeTEehT (AT ATATRHT) |
(Ash insoluble in dilute hydro-
chloric acid)

A AT AT AEATIh 9aTY MM@UHT AU 0% JIqeTaHl qa¢h! I, |

3 goRiSRAFEE 3yo frfeuma (gfq ferarmasT) e |
(Sulphurdioxide)

gt FarTaTes Frhaaaerars “faee T®T a1 92 TR BT ATHHT IJATeH, [T,
faaeor wfed 9JUHT SR URAR WY I SHISTHET 99 AU qif
> DO :_

q. fHe® THT (Milk Toffee)

(@) FHA Gltad 3 ATTTAHT TEIH |
(T ATeAehl HATETRAT)
@) Ferear gard ¥ FIAeTaHT TEdH |

(F@ET AT HATLTHT)

. @aX THI (Butter Toffee)

(@) fereadr Tared ¥ GITTaHT TEEHT |
(T ATl HATETRAT)

90.0% 9= (Lozenges):

qo ATl (ol fgar gar (o1, asfag TR (lcing sugar) ¥ ATSFE g
Hefteae (T4, fSetfad), T TqHe a1 e @l qAqHTs AT TSHAT TATTH]
Frh IS THRT T | TEHT @1 TR 3T AT 37 WEs TN T aree S
¥ TR T ZHAT TR ATAT T=2T FE FANT T I8 S |

T TETTHT TRTHEE TCT AlhAs— TAdT JaTdee (e — foT, IRaT,
SHIS HMEESe, He, I IR, 9ed?, diaed, did Idhel), gd adr

T URT4ES, q¢ 9T 9 YaT9e® (Nut and nut products), HTee R, @ A

@Y 1 AT GETdEEE Atvard e wmEre  2Re



gl AAT [IFEedhl Igd acd, HIHl gy a9l Igd dcd, FHIHl Igd ad
TAT TFHT AT, FARF Tova, ATHAl Ia1des (T ReNF ufae, afas
ufae ¥ arstasd ufae), artas qoar afast daes, Tifed sredrdes, difean
ATgeTare, ool 9 GANT TR YEI9es (S&d HdaH, PRAETH a0
ATsfae TR Wle) | AGET BOE T gard e qEe I |

TR R IR TeTT FTHITHE gus (-

(@) FHIS (Sucrose) cY GiqeTaHT TETET (ATehl HATATRHT)

(@) FHET AH (T el AARA) | 3 yfqaraar Foaa! (Al ATaa)
(Sulphated ash) ( Salt free basis)

() ETESHIRE URASHT Toed S | 0.3 YIqITqHT qaee! (el ATTHT)

(Acid insoluble ash)

(4) ThISTSHAFIATES 3v0 i wiq fFarmaHT AereeT |
(Sulphurdioxide)

90.0% MW T qqH (Chewing gum and Bubble gum):

FETH AT FAATH AT TTR(A AT AT TSHAT T TATHAT AT
TH (Gum), FaT T G TeISTare Il TaTdars e e | A7 IeT98e e,
Fie?, faEe ¥ e eR® 9Ty fed g1 s |

THT TETTHT TSTIEE & Fiehs;-

AT TR TITIEE (T TAaeh, Iehice Taveh! A (Rubber latex), AATRIAE
TERHT HM, TH T AAAH LA %X, ARTE ETESTed TRUH I
A a1 T A, ureRfas A, wreRfaeE e, qifaaded ufade, @ ana
R) TANGH, Ao, Fhedd, 30 IS, FHI, @AARY {Seliad, Frhd e,
HIehd T, TEd Trdl Afaasre, TWiehd GREl, THlqwIaR, Afdad, ar,
g AT AT qerdes, Metaa qar @fqsr daags, dited, @marg feafaw
SEAFATSS (ATl ATARHT q AIATTHT TARTS), FAMHTH FlETE, FTAGTTH

FTATE, RITRIES W, Fored! 19 TINT g9 TRT9E% (2T, aedh, WRF Ui,
AT s TR, IRIEA Ja a7 e IR, @ AW @is dd) A1e |




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 dtard e wmEre 230



JIH TIF TR UG SO W@ & AT 97 AT ¥ fafq 089/ 0% /3y

Qqa wRah

(Preservatives)

TORE g (Definition of Preservative)

TR Il % @I JETIHT RHFEIT  (Fermentation) a1 UfATftheseTe
(Acidification) & aT 370 % fopfaAet @ew faue PRarars I, q@reT a1
TASH TART A Ta14aTs TS |

TERET BT AT (Classification of preservatives)

TR T8 AW AR B

9)  dfedl SUTeT TRET (Class | preservative)
afedl 2ol TeRET S8 FHINH B |
®) G T (Common salt)
g) = (Sugar)
M SHEST (Dextrose)
) Wfol?lTrr faRT (Glucose syrup)
T)  {IAT qaTd (Spices)
=) R a1 uiafcd TEE (Vinegar or Acetic Acid)
@) He (Honey)
) @H da (Edible vegetable oil)

afeel Sofrer Tirefrae fepfameT @mr axqar wmT T+ 9rge o |
) fgfaa =ofrer (Class 11 preservatives) GRIRET TETT FHITH TR g

%)

(F)

Iilge TS T TUHT AUIET (Benzoic Acid including its Salts)
v QﬁTs’ T PYhT q9UE® (Sulphurous Acid including its Salts thereof)
gitga® a1 drartaasd "Ilsa,c‘, dT ATgql=c (Nitrates or Nitrites of Sodium

or Potassium)

giaeh TfaE ¥ AT FHSTH, TEHadyq T RMGTH TIES

FMeqad a1 ASTH  GITICH, ATaIF UFe ¥ Ufae Rfeqaq
CFFGCFE (Propionates of Calcium and Sodium)

Aratas (Nicin)

gifeaw ar wfeaad m (Sodium or Calcium propionate)




(ST) faarge a1 grdrge WR'I?'I%@?R?[ ér_\rﬁ'@ (Methyl or Propy| para-hydroxy
benzoate)

(3F) YrTsfHe® Ufae T It I8 AT 99 THA (Propionic Acid, including
esters of Salts thereof)

(1) |ifead ST (Sodium Diacetae)
(@) ATHIE UfaSHEr Fifedy, qreraay T ®iedaaH dauEE (Sodium,

Potassium and Salts of lactic Acid)

fefera Sofyer qéeftaer T q=T

T geasT ARURT @ | FATIT FT STHISTHST @ J&THT U a1 Ueh eal aal
QiR TeRT YT T GRAT (T STHINTH WA STe GRHTOTHT /1T gof AT T
qTEe § T TRRETRN AT Joord TRUSHT IIEIUAT 67 qdQE T T8 |

JRTERUTHT ATNT IBTTHT (4.9, & AT IJeoltgd G TGTIHT by STSAFTSE T
IIEH TS A TANTH FTAAMT [GSUHMAT I5 TRET TN T AT&ITH
qUAT Jecit@d g9 Afgead 30 frfy o gewrieg wge qoo0 fufrow
TIE® THaEH TN T4 9T, |

fa+ qre 1T e HTAT
(Article of food) (Preservatives) (PPM)
1. | WS UE IS AE e ] O C L | X ¥Y0

(Sausage Meat Containing Raw Meat) | (Sulphurdioxide)
T FI=E /Y, A T HGAT
REIE] (Condiments)

R | FARE, HAB! &l AT T
(THFITH]) © STH a7 FHRerarEse
LG (Crystallized Glaze) 9T

FIR TUH Fe AT dF a4
FATSAH AT JAR F=al qaTd

EREIERRER]

(%) FEST (Cherries) qoRYSTg AHATSS 3000
(Sulphurdioxide)

(@) TS T AL HohISls HRASS 3000

(Strawberries and Raspberries ) (Sulphurdioxide)

@Y T AT GETdEEE Atard e wmere 23R



() 7T FAFRS ( Other fruits) | THISTS HFATEE 9000
(Sulphurdioxide)
3. | 9T B T (Fruit juice JhISTS AHATES %00
concentrate) (Sulphurdioxide)
¥. | gHTUH KA (Dried fruits) ThSTE ARTSS 9400
(Sulphurdioxide)
(%) TTIhTad (Apricots) I qoRTETs AFIATES 3000
(Peaches), T3 (Apple) Arardrdy | (Sulphurdioxide)
(Pears) T A< Thel . )
. qohiels AFTSS Yo
(@) EfT=T (Raisins) AT (Sulphurdioxide) Y
HedTATH (Sultanas)
4. | T Aehled IMEd ATeH, T, | GORISS AHTSS 340
AT (Crushes), BeAd! T (Fruit | a1 w3 TAS
syrups) EE%QW (Cordials), el S:ﬂ;)hardlomde or Benzoic %00
TG T 9T TR 9ART e
reiraray (Barley water)
% | Sg, graTers, ST (Preserve), | AORRSTE AFATSS %0
FT7E =R T Fe STl (Fruit (Sulphurdioxide)
Jelly) EUEESIECRUELES 00
(Benzoic acid)
9 | PRRTATESE WY A4 FR | Gohsls ARTeS 940
F (FTEIE G qEH) (Sulphurdioxide)
Crystallized glace or cured fruit
(including candied peel)
S | A qTAT HAR! A R SEARIES 3¥o
( Fruit and fruit pulp) (Sulphurdioxide)
] | garee R FA (White sugar TohY STEARTES ©o
cube), P (Sugar), ST, (Sulphurdioxide)
fsAT, 07 (jaggery), RoRTET TR
90 | &F HHAR (Corn flour) T TRl | Tehesls AHTeS 900
FTHITTHET T (Starch) (Sulphurdioxide)
99 | & fa=T (Corn syrup) FhSTE AFTSE ¥Y0

(Sulphurdioxide)
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93 | FTvE @A (TR AT qoRTSTE ARITSS q00
TRTHT FehSTg ARATIE (Sulphurdioxide)
IfaRIETcH® TaaTgerg MRTh!

g1 99
93 | ReIdE (Gelatin) TS ARITSS 4000
(Sulphurdioxide)
9% | faaR (Beer) BRI R 9o
(Sulphurdioxide)
q¥ | AT (Cider) TS ARITSS 300
(Sulphurdioxide)
9% | Achiglete aATgd RIS AFIATSS ¥Y0
(Alcoholic Wine) (Sulphurdioxide)
9@ | FATN YT qETd qohielg AaTse ar 90 /
(Ready to Serve Beverage) ERSIEE YT 90
(Sulphurdioxide or benzoic acid)
i | AT faeR EESIECRUTECE 9R0
(Brewed Ginger Beer) (Benzoic acid)
92 | ®fE 3™ (Coffee Extract) ERSIEE YT ¥Y 0
(Benzoic acid)
0 | Hd A7 TRERETE IAhl TR | Ailed UFs R4 0/
(Pickles) T =awT (Benzoic acid) qo00
Y| TAHST AT AT qH ELSIEC UK @Yo
(Tomato or other Sauce) (Benzoic acid)

R | fuspeg e T 9% (Pickled qifeaH ArgerEe A= 200
Meat and Bacon) &= fHa, qrertaad ATgege
S gATH, FUE f0e, Fgreaw | (Fgaw Agersesh
TRURT GHHT A T dgraval | ATIRAT)

33 | e THe, W19, THUHT 9, | GISAH qgaT drenadd 300
I TTRUHT FGITEH AT ATEITSEH! ATIRHT

¥ | g fere wnfie ERSIECAULE] %0
(Danish Tinned Caviar) (Benzoic acid)
Y | THRTTHT TR TohISIg AHITZS 2000

(Behydrated \egetables)

@Y T ZAT GETdEEE] Atard e wmere 23y



% | 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) Fifeas dretfas ar

o o
HMMeqIH 7997 (HTdh

TTaE ! AT
30 | FER FEhaIAl afde ufag a1 a9 q¥00
(Flour Confectionery) Fifeos dretfaus ar
FTETH AT
(gfaeh Ui T SATETTHT)
30 | ¥ A (Smoked Fish) TIRHT &Rl qY00
3R | THALH gEar AHH R SIZAFITES q00
(Dry Mixes of Rasogollas) (Sulphurdioxide)
33 | (%) qU FErawal qARH R EEER B 9400
(Sulphurdioxide)
(@) gedr qu SRR EEERIES] 4400
(Sulphurdioxide)
(1) AFTSTHT FAFT FAFHT R A B 94,00

(Dehydrated Soup Mix) / (@grarsr | (Sulphurdioxide)
TR ATEh ATAT ATH TRUEHD)

3% q’m'qhv_t’r SR K_'R_OFF&, RSN SESRSIESESIES] %00
(Flakes), T3S (Powder) ¥ (Sulphurdioxide)
R (Figs)
Y | AfFg FTIHET AT GANT AR | Fifgaw reUiEdd 400/
frar FIAT GrITSTad 300/
EREINERIEC LI FC] 400
BTESIHRIT d=e
3% | TReror ikwer =TT e ufas 9400

(Preserved Chapatti)

3% ) W TAT A TEEEERN AAT TR TS



39 | uf e ar AT i ufae a1 a9er R000
AfeTH e aad g
FATIH A0
(@fdeF TfaSer AT
a1 QTS TS A T
FleaH 7IaT dIeaa Teod
(FTaTEfe TfaSeT ST
3¢ | AT TS (Fat Spread) ik TS AAaT TR 9000
qieay, dafaay ¥
FATH A0
(afde TfageT ATemHn)
AT FAIgeh UEE ¥ T
TSTH T TTaaH T
(AvSiTSeh TSR ATIRAT)
4T 3
3 | 9T, STl ", e, afde ufae ¥ 7ge Y00
PhadTgsg, Tofel agar gifeaH, draaay,
FIMreE e, FTvSS AT R TH A0 (Tl
A, B A% (Fruit Bar) TGS ATATTHT)
¥0 | Hed (Concentrated Fruit Juice) | Tfa® TGS T TFehT q00
U4 JFATe 59, "4eY TANT 9T | AISTH, dreraa,
qeTd FATSH YATSTHH! TN | FATedTH A0
T geTd (gfaeh Ufag T ATETTHT)
¥q | aATar weRd (Fruit Juice) (e, | @faes ufae T = 300
FAree T ar3=Hn) gifeaw, draTaay,
FeaH AT
(gfaeh UfaS T ATETHT)
¥R | AHRR, TAR I qETd - _
Fraer a1 GrET A e
AfGUeRT T TIaTd
¥3 | 9~ (Prunes) qretaIH gad q000

@Y AT AT GETGEEEH AaTd TR AIE0E

23%




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, |

Arerarsfas @@ R fa.ar/fe uw |1 qeedr g 6y |
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 &=+ e (Luncheon Meat):

T (A AT @1 ART Wi 997 a1 Jeeidls UreHEH Ud YIeHEH

Hity Sfeafaa @ I AIEGeTs @ 79 q9T AT S Fieaw a1 qeiaas
ATZeTgeel FHT FTHT R TNTFT &7 T7e, | Aea [HHT ATUSTEE ST A=Tehl
froes, 9, favre a1 9wl US9ed, 3 TSy, & UISey, Al iied, aqeaiaer=
e, TAHN, THE TR, IRAIS, ATHRIS, HIeels, T, [T (@ [T a9,
AT T AFATST GIT9EE ¥ IHET AN STeeiatese Tiadesehl Argsor
AU a1 FHUR! &7 e | Aeae [HEHT TTHfTF a1 TebicehsT=T = (Natural
and Natural Identical Flavours) ¥ %O'I\Idgd AT 98T (Flavour Enhancer) YAWT 190

TIET (Smoking) TTRUET &7 FaFs; |

THHT Tfvd AlRISATEH TTAT UThiad U, ATSA-UEhadh TaS qAT THH
Tifeay qques (AMSTH ATSAT-ULHa Tk a1 AF=or) woo faar gfq &5t
(TEhfdF UMGSHl AR Aears TANRT T Afhd & qa7 ey Rawae
TSirg bl FGHT FITSTH TAT IEgad HAT ¥ SRIAHThe Th a1 [7ig

FFEITAT 3000 TH.IT Gid &S AT F9E8 (FEhIE Uvdl AFATSSH ATUTIHT)
TART T Alhs |




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 GETdEEE Atard e wmEve 93¢



T IIF THITA: UG §0) @I & urel Toiqa 7 Y fafd R0%5 /0% /3%

q2 gfdr Acca
(Heavy Metals)

TETIHT GE LA SETIH 21 Heed (Heavy Metals) SeTaehT TRATT A=3T T
EUERRISCR-GREE S

%.E. | e Hew T qeTy faferoma ufaq
S.N. | (Heavy (Food Commodities) FF I (mg/kg)
Metals)
q. fotetr | (%) T T=Td (Beverages)
(Lead)
Fddg gedl 4T 9aTd Concentrated oY
Soft Drinks [e[&T 2 9ary
FATIHAHT AT TART TRA Frrdad
(Concentrates) aTeh]
% T (Fruit Juice) T8 TReBIIHI TH q.0
(Vegetable Juice) STl T THA

AT ATEH T 9T (Lime and Lemon
Juice) T ¥H dATEH

EAHT T TaTd FATIAHT AT FANT R.0
T Fa=aad (Concentrates), AT ¥
SHFHl 79 (Lime and Lemon Juice)

) 9T 91387 (Baking powder) j0.0

(M) &= a9 ud a3 0.4
(Edible Oils and Fats)

o) forel T AR ITqEATIT T @ 0.}

7% (Infant Milk substitute) T Rrer
AR (Infant Food)
(3) T9R T gl gER 40.0
(Turmeric Whole and Powder)
() F=T @I 9&7d (Other Foods)




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 aTges TR Frhadal R.0
(Hard Boiled Sugar Confectionery)

A TR (Iron Fortified) TT¥TeT R.0
gr 9 (Common Salt)

(%) TN T4 TR A Y

(Canned Meat)
(1) fepuar a9 ®fH BT AATCRT Frgufeerd

fRT® (Brewed and Synthetic (Absent)
Vinegar)
(¥F) Y Ioor@ TIRUH HT @I T Y
(Food not specificed)

| seitam: @ve ox) wer <o qurer Tor W Y fafa 0w /99,09

(9) 9. 9 HT WHT W (Lead) A~IdHT @I YSTIHT UL () BT Fal
TEIE @ve (31) T @re () 9y T @ve (), (), (3), (2), (7), (),
(@), (), (), (), (7), (7), (®), (@), (), (@), @), (), &), (@), (<7), (7), (7), (),
(&1), (), (F), (&), (F@), (&), (®&F), (FF), (F&F), (F), (H), (H), (&),
(®), (F3), (FL), (&), (F7), (F9), (FF), (&), (F), (F7), T () GOUHT
Q_‘{;_

ar e A | Ahad WA N | Hihad
(Food commodities) AT @ AqNT (Remarks)
(Fferm (Portion of the
- Commodity)
AR
(mg/Kg)
(1) HAB (Fruits) 0.9 |HABEH G AN | ITH e Hacrhl

IR T AT A | AfSHaH /A
FAG: S6 T AT | AR

BATL WeA®! atdT | (Cranberry),
9T’ | m (Currant)

T Uegad

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ AT AT GETHE®! AaTd TR AIIEUE

2%?



9 Fel: SfE eI
AT FfT AT
|

TWH e, @ T
Jq: gt aar few
forat geT® et
Ftehl AT A, T
AfHaw |TAT AT
R
AT ATITCAT T
T g |

(Crown) B2IUX
AT AT AT
|

TATTET, AT T BT
@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
‘ S ,\"',""""""""'z s'"""'"""'"""""'"""""""""""
Grd qI0 &1 GaTgesehl A1 TrEY 79U ¥R 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 %3 ;@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
AT 944 (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

0000000000000
R0zR i %Y ;@T‘J AT 3T TETIEEE AT TUER HIE0E




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

R N R S S
‘ S ,\"',""""""""'z s'"""'"""'"""""'"""""""""""
Grd qI0 &1 GaTgesehl A1 TrEY 79U 2¥ % 0GR




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 IIF THITA: UG §0) @I & urel Toiqa 7 Y fafd R0%5 /0% /3%

.9, %?423? @ gae W gie
S.N. Metals) (Food Commaodities) [T (mg/kg)
R qET (@) TF 97T (Beverages)
(Copper)

ZAHT TT 9aTd (Soft Drinks) (FdcS ©.0

(Concentrated) ¥ FTaTTdg 9T

(Carbonated Water) &g

FTATIag Il (Carbonated water) 9.4

arsl (Toddy) 4.0

FAHT U IRTIH AR Feavedad 0.0

(Concentrates for Soft Drinks) (FIT<r

FAEITHT)

(@) I G 9% (Other Foods) 30.0

fer T (Chicory), FTTHT (Dried), T 30.0

(Roasted), FHT IT (Coffee Beans),

T (Flavourings), TR Y& (Pectin

liquid)

T AT (Colorings) 0.0
(qEEr Teh

HTITTHT)

g AT (Edible Gelatin) 30.0

2MTEr 99 (Tomato Ketchup) 40.0
(Fear 39

TRTHHT HATITRHT)
T ¥ T A e %0.0
(yeast and Yeast Product) (EEn JreTeRT
HATITTHT)

T IT38Y (Cocoa Powder) 0.0

(Fereer ward

TEhebl ATITTHT




TSRl 90 (Tomato Puree) TSR 00.0

9% (Tomato Paste) TAHSTRN qT3ST (T I

(Tomato Powder) TITTHETeT T (Tomato UECEE)

Juice) FHe (Cocktail) HTETAT)

o (Tea) q40.0

3 94 (Solid Pectin) 300.0

2TE @Mgeg TR Fhaa=<l (Hard ¥.0

Boiled Sugar Confectionery)

g &=l (Iron Fortified) TTRUeRT 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 feRTewepT et 4T ¥ THATT AT 4.0

9214 (Pulp and Pulp products of any fruit)

19T T ATRR IITeATIT 9 @1 a&( | 4.0 T 5

(Infant Milk Substitute) ¥ RTe] AER | ST T&T THUHT

(Infant Food)

fepuare qar FHTH TP TATTH STgaer

77T (Brewed and Synthetic Vinegar) (Absent)
(M | i ARTET A @I T 30,0

(Food not specificed)




| it @ve o3) wen <o qure Twr W Y At 20w /99,09

() 4. R T (Copper) A=MIART T YSTIHT @S () HI FET @R
gueg (1) T @rE (1) Wiy TR @re (%) T (F) afuuer g

EIECaL
AT
@ 98T (Food commodities) (ARrmT g Lot

e

(mg/Kg)

(¥T) SqHI A, AT ATGe, TereaT AT 0.9
Aqud, A4 Wil afent #ua,
IHY AU T Al THT AT (Olive

oil, virgin oil, extra virgin oil, ordinary
virgin olive ail, refined olive oil, refined
olive pomace oil and olive pomace oil)

(&) TRH (Vegetables) 30

(Z) o=g @ aE] (Foods not specified) 30 iy Jfeargd @
=T T @
TITEHT THE
AEHHT AT @Te
Tt gHAT AT

AIETE AN §g |

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( W 200000000
R05R 4R ) W T T[T ISTIe®Rl AT IR HIAGUS



JIH IIF TR GUE §0) T@AT & el Torqa 97 ¥ fafd 0%z /0% /3%

.4 %ﬁ:;?;\q @ e faferomar gfd
S.N. Metals) (Food Commaodities) AR (mg/kg)
3 |9EHE () 7T (Milk) 09
(Arsenic)
(@) T 9aTd (Beverages)
7 9aTd (Soft Drinks) (AT ™I 0.y
e SEeTer I Uard), FEae
9Tl (Except Carbonated Water) aTeeh
Frardds Il (Carbonted water) 0.3%
foreT T AR IIqEATIA T @ A= 0.0y
(Infant Milk Substitute) T fTeT 3TE®
(Infant Food)
IR T gl 9E@R (Turmeric Whole and 09
Powder)
qrTell, 3R, T3, AHST, 5 Haey, 0.3
HITATRT T (Juice)
T foRfaaer wete! TET ¥ JIaTe 0.3
g1 9a1d (Pulp and Pulp products)
) afezel (preservatives), TUdT 3.0 (@@l
FHRITS (Antioxidants), ATeAehT ATETTAT)
gAfeRIES (Emulsifying)
TfaaTgeiT Teiva (Stablising
Agents) HMH @ 3T (Synthetic
Food Color)
(9) =T @I 9274 (Other Foods
are R (Ice Cream) wmed dferst 0.y
(Iced Lollies) @I hIsTH Heh e~
(Frozen Confections)
HHTSUHT TS (Dehydrated Onions) R.0

@™ fSarde (Edible Gelatin) avat
%= (Liquid Pectin)




fer@TeT (Chicory) U (Dried), ¥.0

{2l (Roasted)

HIAT T2Td (Spices) 4.0

39 Y1 (Solid Pectin) 4.0

@Ta 3 (Food Coloring) &H 3T Y.0

are® (Other than synthetic Color) (T T ATIRHT)

g ATgee IR Fhaa=<l (Hard q.0

Boiled Sugar Confectionery)

e TR (Iron Fortified) TTTHT q.0

g 99 (Common Salt)

fepUare qoT HAH AAHT STATIH] 0.9

fIT® (Brewed and Synthetic Vinegar)

(3) AT Joold TIRUEHT T @I T 99.0
(Food not specificed)

| FMIT: U 0R) F@AT L0 Tl IASqA 90T Y FAfe ?o@%/‘ﬁ/O‘ﬂ

(3) %.9. 3 AT (Arsenic) A-TIdHT @I TSTHRT GUE (T) HI TET IgTIRT
Qe (T) TE @i () g Temd @ve (), (), (W), (=), (), (@), (5),
(), (@), (W), (@), (), (T), (), (), (4) T(F) R FA:-

AfHaw [T
| 93 (Food commodities) (e wfa Rk
- (ma/Ka) (Remarks)
(3) QAR ¥ q4qr 9 0.9
(Edible fats and oils)
(T) FIE TS TT Selres FTE 0.9
(Fat spreads and blended spreads)
(g) 919 (Rice, husked) 0.3Y%
(W) =T (Rice, polished) 0.
() TEH ATHRd, TEH TR, TeH 0.3
FATHY, Ted a9 (Rice waffles,
Rice wafers, Rice crackers, Rice
cakes)
(1) T4, @ U<HI (Salt, food grade) 0.Y%

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ AT AT GETHE®! AaTd TR AIIEUE

4R



(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 ,\"',""""""""'z s'"""'"""'"""""'"""""""""""
Grd qI0 &1 GaTgesehl A1 TrEY 79U 2Ry 0GR




T IIF THITA: UG §0) @I & urel Toiqa 7 Y fafd R0%5 /0% /3%

4. %3(1237 CIEAEE ﬁqﬁWTq i
S.N. Metals) (Food Commodities) R (mg/kg)

¥ |39 (Tin) | (%) gelifad o1 awr @rer 9ard 3¥0.0
(Processed Canned Products)
Fredg [l 9T Hhea<l (Hard Y.0
Boiled Sugar Confectionery)
ST, STell, "ATHeE (Jam, Jelly, 3%0.0
Marmalade)
AT, IR, T3, MAHST, 5 Hey, j40.0
FRTATH! T (Juice)
T fepfawerr weer T4 T a9aTe 340.0
AT 9879 (Pulp and Pulp Products)
fore1 T AR iqEATIT T @ 4.0
7% (Infant Milk substitute) ¥ faret
AR (Infant Food)
IR T gl @R (Turmeric Whole and FAguted
Powder) (Absent)
FET =4l TRTHT AT (Canned meat) 3%0.0
@) AT I TRTHT T @ o] 340.0

(Food not specificed)

| FoTTa: @UE \9R) FEAT £0 AT Toiqd AT ¥ fafq ?oei/ﬂﬂ/Oﬂ

(¥) FF. ¥ T (Tin) d=avids! G I2IH G () Hl T2 (e @re
(@) g @ve (@) 4fg Tere! @ve (), (1), (3), (), (F), (), (), (), (T),
(3), (), (), (W), (@), (), (&), (), (), (@), (F), (&), () T(A) AU F7:-

T Y& (Food commodities) (Mferm ufar

& IBCaE)
AT

T
(mg/Kg)

Fraa

(@) g7 a4l TRUET @rer qard, 9F qard Y0
ACH (Canned foods-other than beverages)

Uy ) @I T TR GEIGEEEH AT TR AIEIE



(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




JIH IIF TR GUE §0) T@AT & el Torqa 97 ¥ fafd 0%z /0% /3%

.9 %ﬁ_'eavayss @ qard fafermar gfq
S.N. Metals) (Food Commodities) R (mg/kg)
Y fSf# | (@) TaTr 97 92@Td (Ready to serve Y.0
(Zinc) | Beverages)
A, IR, T3, MAHST, 5 Hey, ®.0
FRTATH! T (Juice)
T fepfamerr weer & T a9aTe Y0
AT 9879 (Pulp and Pulp products of
any fruit)
fTeT T ATER JIAEATIT T @I F& | %0.0 T .0
(Infant Milk Substitute) T RTe] TR et Tl
(Infant Food) qTHT
g) @ A (Edible Gelatin 400.0
(1) @R T gl S@R (Turmeric Whole
and Powder)
o) BTE ATges IR Fehaad<l (Hard 4.0
Boiled Sugar Confectionery)
(3) AT Yol TRUHT AT @ a&] 40.0

(Foods not Specified)

JIH IIF TR UG §0) @ & el Torqa 97 Y fafd R0%5 /0% /3%

w4 %3(?4;3?[ EIEAEE m\’ﬂ‘l w i
S.N. Metals) (Food Commodities) R (mg/kg)
¢ |Fretre (@) R T aER giaeareT T " 0.9
(Cadmimum) |z (Infant Milk substitute) ¥ farey

ATER )Infant Food)

(@) S| T gl s@rR (Turmeric Whole 09

and Powder)

(W) I 9T 9% (Other Foods) 9.4




| T U 9R) F&AT SO el TSI 9T Y fAfer ?00%/‘1‘1/0‘1|
(¥) 4. & FASHIA (Cadmium) F=RTaeR] @I IETIHT @ (1) HT AqaT

TR Gug (1) T @ve (W) uig @ve (%), (), (F), (F), (F), (=), (&),
(@), (), (), (@), (), @), (), (), (), (F), (F), (F), (&), (57), (|A) T(T) AT

il

T AHAH AAT AR
@ T (Portion of
KR i_(_FOOd (Raferam the FHAT (Remarks)
commodities) i | Commodity/Product
O RIIE) to which the ML
applies)
(mg/Kg)
(3T) T HART 0.0y,
(Fresh fruits)
(%) AT WA =19 0.
(Fresh edible fungi)

() AIierT Sreiet 0.04 |7 T WieH: |37 oW Hewds
THY (Brassica TSCIH! UG 8BTS | AT WAT ST
vegetables) Eleal i ic i ST FRTITTAT ]

BEFI T FHGA: | G |
ET WA
A |

(=) Fea Wiea 0.0% |ded/gedl W T

(Bulb vegetables) YT WA X gforer
A e wrar
iU sed
Z2TE At AN A |

(F) T T 0.04 |¥Al/zle BT IH B Heaw
(Fruiting Vegetables) atehT AT "= | AT aH AMAET THRT T

e w4 T WG P | SAGH @ g g |
G [feasw! T |

(ST) |qrTaT 0o

(Leafy vegetables)

ooooooooooooooooooo

ooooooooooooooooooooooooooooooo

2R

@ 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

R N R S S
‘ S n"'f'"""""""'t s"""""""""""'"""""""""'"""
Gr g7 7 TeTgeel ATy e HiY<Ue g0 R05R




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 |

”“““"‘””"‘””"‘””""’“"‘““"‘“‘( AANARSEArSSae
R05R 2R i@'l’i[ qIT AT qETIe®eh] AT UK ATIEUS



I qah THIMNTT: GUE §0) FET & ATl T5qd 91T ¥ FAfd 085 /0% /Y

.9 gi;?/w IR D] BIEVIEEIG]
S.N. Metals); (Food Commodities) fFeARIT T (mg/kg)
© | 9RT %) el (Fish) 0.4
(Mercury)
(W) I 9T 9% (Other Foods) 9.0

| FoTa: @Ug 9R) FEIT £O AT o AT 4 fafq ?00%/‘1‘1/0‘1|

(&) %9, © YR (Mercury) aiide! @1 aTdal @U€ (@) H g7 @
(@) TEr @ve (@) g @ve (1), (%), (F), (), (F) T (I) GUuaT go:-

EICEL)
HAT
@ gere @R Hithad
(Food commodities) (Remarks)
gt feretom
(mg/Kg)

(@) 7, @ YS! (Salt, food 0.9

grade)
(IT) ATY (Meat) 0.0Y
(o) -l wigy, Feerad, 0.4

qhicled, Hledd (Non-

predatory fish, crustaceans,

cephalopods, molluscs)
(%) fU=a W= (Predatory Fish) 9.0
() THTY (Vegetables) q.0
(g) srwemtad gg, e afwar 0.09

39, Tedisse 39, AISHIES 39,

forea Mt 79 (Raw milk,

pasteurized milk, sterilized milk,

modified milk, fermented milk)
() o7 @re Teq .0 |HY Ay IfeArgd @

(Foods not Specified) et T 91 9erdHT 9HE

SATEHHT A= @I TaTdh!
FHHAT AT AOUETE AN g |




I qah THIMNTT: GUE §0) FET & ATl T5qd 91T ¥ FAfd 085 /0% /Y

AreHaH A/
g | oW Wew g 7@ (Food (Rfemme wfy | Sfthara
(Heavy metal) commodities) IERIEIE (Remarks)
(mg/Kg)
¢ |Theraer wehde! | @ T (All Foods) 0.]Y%
HTERAT TR
(Mercury
methyl
calculated as the
element)
2 Aty wamiterd =t (Refined Sugar) 0.0%
(Chromium)
q0 | W& (Nickel) | BT (Hydrogenation) 9.4
a1 it FEgE
(Partially Hydrogenation),
T FET qa T g
(Vegetable Oil and Fats),
THY AT (Bakery

Margarine), ﬁﬁﬁ? AT
(Industrial Margarine), AHLS
AT (Bakery Shortening),
TSI BTgg-E TRUH
TEHHT T (Partially

Hydrogenated Soyabean Oil)




| =it @ve ox) @er <o qurer wwwr W Y At 0w /99, 09

(8) 9. ©, & T Q0 & 91 <& %.49. &, & T 0 VU1 G-

Aftreman W
e o gEref (Rfermr Wi | SR
" (Heavy metal) (Food commodities) I RILIL (Remarks)
(mg/Kg)
c. | T Wbt | (&) TR A aedaT 0.4
HTETCAT I o9 WG (Fish except
(Mercury predatory fish)
methyl (@) P umer q.0
calculated as the .
element) (Predatory fish)
(M) =7 | 92T (Foods 0.3% MY Jealad
not Specified) T wre T
QI JaTdH
THE ACHE!
I 9
RHPEARER
T AEHH
Jedrad
ATTE A
il
. R | (F) WG T4 AT qwTd q.0
(Chromium) (Meat and meat products)
(@) TH (Vegetables) 9.0
(1) Ty, R IR 0.3
T, TeaAlese 7Y,
AfewrEe 39, ea
TNU® < (Raw milk,
pasteurized milk,
sterilized milk, modified
milk, fermented milk)
(%) TgHT gar (Milk 2.0
powder)
o0, | e (Nickel) | (%) THT (Vegetables) q.0

R N R S S
‘ S ,\"',""""""""'z s'"""'"""'"""""'"""""""""""
Grd qI0 &1 GaTgesehl A1 TrEY 79U %Y 0GR



JIH Uddh T U &5) J@T 3 FUTel g 9T ¥ fHfd 06y /09 /0y,

Q3 el

(Melamine)

SETAFT G TEAeEHT HATHIG AR HTAT SETAR] TIATI HaT TqSH g T -

fa.s. T qeTd (Food Commodities) fafer o wfa
feeame (mg/kg)
9 forerert @IRT 319 =B R q.0
(Powder infant formula)
B foreTept AMRT TR AER /XA T 0.94
(Liquid infant formula/Liquid infant milk)
3 3T TAT TS T Y
(Milk and milk products)
¥ ¥ @ qaTd LR
(Other foods)

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE

2T



JIH Uddh TR U &5) J@T 3 9Tl g 9T ¥ fHfd 094 /09 /0y

q8. 3TcdiaciaieA UA uGref
9¥.9 f&=hr (Whisky)
9. OB AT (Scope)

TG UEARS AT STHNTH] AT DT TRUHT el TR

feewhrars THag |
R =T (Description) fETfl a=el &4 Ul ¥ AT WESH
G YEIIEEdE Wd IAEAE  JEHAGRT Fad  (RHeE)

T fefeeam ywamgmr yra fefede ackE@s Terdewdrs
AT, | STTEH I I, TART TRA FH=aAT GqTd, JeATEh! TehaT,
gfafy afaer ATgRAT fegerl [T TR g s |

EX SICREERINESEY qikfe@® (Essential Composition and Quality Factors)
feeprar =M @R ¥ arear gaas ¥ J9HT FEd Ig Al
q W @ AR J9T FEgd aTees FANT T b, |
afeae (matured) TR ATGURT feg@hbiaTg F+IMAT q a9 T (Oak)
1 AISTHT IMET HUSR TRUHT & T7E, | [@eh AT TR eTege
(chloral hydrate), HHITIH FARTSS (ammonium chloride), STESITH
(diazepam), TRTTEETEE (paraldehyde) TRTTAd &+ A o= fepfarsent
AT, ATSHIEMF (psychotropic) TITIE® TAT FAMEA (caffeine)
THAHT Ul &7 ga | fmhAT TAT5d AcpleTaasl AT 3%
3fg wo giaerd (svuucmcm ATIRHT, R0°C) TF g Faleg | 318
AeRIETART TTAT [CEThIh! ATAHT Joei TKTRT HIAT AvaT 3% T
a7 T EHY g |

[ @b T@TIeT AIIEUEE® i TR HUH! B T8,

. Malt grain | Blended I
fd. forazm 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

Cadmium (mg/L) max. 0.01 0.01 0.01




. Malt grain | Blended I
f.A. feerer whisky whisky whisky
Capper (mg/L) max. 10.0 10.0 10.0
5. Etr:yl alcohol content at 36-50 36-50 36-50
20°C percent by volume
(Range)
6. Furfural (expressed in terms
of g/100 litre of Absolute 120 6.0 6.0
alcohol), Max.
7. Higher alcohols as amy!l
alcohol (expressed in terms 1000.0 750.0 350.0
of g/100 litre of absolute
alcohol), max.
. Lead (mg/L), Max. 0.2 0.2 0.2
9. Mercury (mg/L), Max. 0.25 0.25 0.25
10. Methyl alcohol (expressed
in terms of mg/litre of
distilled abolute alcohol 300 200 100
(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. \olatile acids as acetic acid
(expressed in terms of g/100 150.0 100.0 50.0
litres of absolute alcohol),
Max.

¥, EoFAT (Hygiene) ®OH T AT (Codeof Practice)%“@ﬁ'oﬁ Jcdrad,
T, USRI q9T ATl &l Codex FRT [M&TRT AT=RETEdT

(Recommended International Code of Practice - General Principles of Food
Hygiene (CAC/RCP 1-1969) &I ITAdTAE® ATAXARATTHIX UTeTHT Tﬁ

TG, |




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 T (Rum)
§.  TUIKRE AT (Scope) TH TUIERY HHA IUANTHI AT AT

>
~

TR T JFRFT THATE THIS, |
R 9ft= T (Description)
R1 T (Rum)

TH A=l IEH T, IGH TS a1 IGehl A Iqed
R fag a1 R fae dedesg @ qerdadrs feuae
(Fermentation) T feftaerer™ TRATelRT I AeFIBIAH
fefeeraare awer wferer qarders seE | Wy Wiy
Sfefad @ qRTdEwEdaTe a°H gd e a1 Aawree




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 IHRT TR @I TSH! STad a7 b ATHT AThTT
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)

1.

TUKRB AT (Scope) TH RS HAG IFTHNTHRI AN DT
TRUHT TS THRPT ATGHTATE THI |

it (Description) HISHT H=ATeA AT, T, HAEEg a1 1=
fFead g9 FTalelsgesT= URTdE®dTs fhUa™ (Fermentation) T
feftaeier YagRT 9 =ga fegaare awdl At 9
TITIATE TATSE | HTEHN H U JPREF TErSE TaTdes e
g IE, | STATEA T 9T, TART TR Foall IaTe, JeATaehl TehaT,

gfafes ATaRAT AISH (9= YRRET g HS |




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)
9. TOREATHT & (Scope)

TH RS WA JTANTEN AT ATE TRHE el TR
FIUSTATE THIG, |




it (Description)
ST AT AT AT A7 HARAH! [FUad TH (Fermented Juice)
TS FeftaereT™d T AT TUHT Aehleided [Shaaard qaR TRTHT
AFERTST qaTdedTs SIS | FTUSIT AT Tide IF, arer T
T & I8 | FUST F JhRarl g7 o S
9 AFH FUST (Grape Brandy)
AFTHI FUST (Grape Brandy) HTel TSI, AT T HTebehl
EJW fepfoaa v (Fermented Juice) aTg feftaereT™ T dar
MRTRT AR GEHATE AATI S | TTAT AFHAT AR
qTeRfde areaefied dcde® (Volatile Principles) 9T fhuae gar
I HUHT ATEAT T MG g TG |
IR HARAP FUST (Fruit Brandy)
Wclg\_vl'oﬁ\T FTUST (Fruit Brandy) T SRS Aed  qAA
qu\_vl'oﬁ fhfUad T& (Fermented juice) &% feftaereTd T
TR TRUHT AR FRIEATE TASS, | TG TR TRTBT
FIUEIH ATHH NS FARAB ATH Iooi@ T T8, | T
FIUST | ATTHHT AFLHT FTUST FAT FIHAS, |
3 =€ FUET (Blended Brandy)
wrSg FTUST (Blended Brandy) AT Lhc'ihhavicl;l FoST AT
=12 foge ar Aaewree foqadr HRIHT g5 Jfaerd sgean
FIUST fHAR qUR TRUHT FUS[ATs AATSS, | FeATeAh]
FIOET JANT T TR TRUFT g€ ATISTh] ATEAT T 1T
FIUETHT T g T |
MIELCEZRI LR RkfeE® (Essential Composition and Quality Factors)
FIUSHT WFATEGF F@ME T a1 g IHe, | TTHAT Tl aredr qdr
TFE® TANT 9 Alhs, | ATl qiadd (Matured) ST SAf@UeRr
FTUSTATS HEITHT Uk 9 3T (Oak) HI ATSTHT TGN HUSRIT TRTHT
g1 U9E | OY Uk B9 [da A= FH &HdT AUHl 3T (Oak)
HT ATSTHT GRTFa TRUHT FIUST FRAT T AfgAT Jugrer TRwesr
g S8 | FIUSTHT RS 8139 (Chloral hydrate), SHITIHFARTES
(Ammonium chloride), SIESEIE] (diazepam), EINICESS (Paraldehyde)
AT FA I AT [BTGERT A, ATERIETE  (Psychotropic)




TaTdE® qAT FANET (Caffeine) THAHT IJUEATT & &I | FTISTHT
TATUSA STebleleTdl TTAT 3% IRG L0 JIqeTd (ATTART HATHTHT,
R0 feifl freiie ATTHTAT) TF0 &7 TS | SATTA  Sceblaretehl
AT FUSTH] ATAAT Jool@ TRTHT AAT H_T 3 GiceTdel =dl

a7 FCT & TS, | FATISTHT IeTIHT HIIGUSE® i T FUHT g
T -
P R AR qAq | <Avee
o FARAD | FUST
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)
9. TOREATHT & (Scope)
T VAR AT TR ATNT Tk TUHT el FebTehT TS
FHIH |
R 9= (Description)

S awTer T[lﬁl'q'{ EN (Juniper berries) F arref e dca (\Volatile
products) I TATE HUH Id [&Fadre TUR TRUH Al
TRIATE TGS | TGAT =T LT (Other botanicals) ¥ aT=AT
(aromatics) T areqefTer qea (\Volatile products) i IART 9 Ak
AT TFAT (Clear) EXIhT AT T=g, ITHT IE&T GTASAT (Turbidity) &
il

MIERCEIRI MRS qRfEE (Essential Composition and Quality factors)
SIHT @HIfaF @Me T 9l gq 9°e | JHA] W@ed  aren
TAT G ANRTAE® FANT T AihAs | TG0 FRA  2Tege
(Chloral hydrate), HHTTIH FARTSS (ammonium chloride), ElEE RIS
(diazepam), TRITSETEE (paraldehyde) TRTTad &+ A o= ferfarsent
RIS 'ﬂ@?}m (Psychotropic) TETIE® TAT FMEA (Caffeine)

FHAFT IUFATT g &a71 ST AU Aehlelerhl HIAT 3% 3G
YO JIaeTd (Tl ATIRAT, R0 e Jfradre arashadn) v
g THG | SATTA AohlaleAehl HTAT SITHH! ATAHT Footd IKTHT
AT G 3 9iqeTad "El AT del gq dae | SHAHT SeTaed
AYEUEEE G IRT FUH &7 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




Y UCH FHINT: IS &5) T X q9Ter qoa7 a7 4 fafa R0y /0904

qy. ATSOICiaTdl
(Mycotoxin)

|?T9ﬁ?]‘r¥: gUg 90) AT ¥q UTd 9 907 ¥ fqta ?ow/qo,/?ﬂ

TETAHT @I TITIHT T@TTHT JgFefad (Mycotoxin) IeTaeh! TIATT =T
TET & Ea-
AIEHIE T HEHITH
%.4. | a9 (Name of | @ Tarde® (Food Commodities) |wfqfeeom
Mycotoxin) (ng/KQ)
1. | AFATEFIA | TT FTITRT ATNT 1®.0
(Aflatoxin Total) | yoirey 77 sevitvem, @@, Fieed
FitsTaed ¥ fEar (Almonds,
Peanuts, Hazelnuts, Brazilnuts and
Pistachios for further processing)
Gl AT TN ATeHgd, a8, [90.0
eoTded, Jiaaqed T fawar (Ready
to eat Almonds, Peanuts, Hazelnuts,
Brazilnuts and Pistachios)
#fS (Dried Figs) q0.0
3 | el TR 9 |3 (Milk) 0.4
(Aflatoxin M1)
3. |9mefead (Patulin) | ®TS®T STA (Apple Juice and apple | 40.0
juice used as an ingredient in other
beverages)

TR T AFATE A (Aflatoxin Total) TATA AFATSHFIT for 9, ATATS(HIA
far 3, rATefeRIe ST 9 T AFATSTRIT ST R F1 IRHATH A IRTATS TGS, |




JIH Udh THITd: @UE 90) @A ¥q S9Tel Iorqd 9T ¥ fofa R008/90/3%

. Sfiaeeie faurdt 31ady
(Maximum Residue Labels of Pesticides, MRL)

|?T?ﬁﬂ’r¥: gug ©3) T 90 TUTA AT 9T ¥ fAfq ?Oco,/oQ/?1|

FINET THRUT e II9 T YN TMRUSHT aeediae=a IUTHT SeTdhT
et At Afghad aRem (Maximum Residue Limit, MRL) 8T
RIS a7 A BT G-

9.9 WINET TWIUHT FEais=a SIS (Primary food commodities of plant origin)
(F) TE (Vegetables) : TF A=A T FHISHST THE, SI-9HE a4 &l
FraldsT THT TEg |

q. WNTAIA (Leafy Vegetable) TUE: I8 GHE IA=aiic AT JUANT ARl f&er
A TWHRHT TTAT FART T Al G a1 a1d qa1 35 Ra |

T FEIGE AHUHT Siaerd B sEeEr dfuwan e aw 99e
FraiideT g9 JU-GHE a9l O JU-GHE A=idqb] Fo GNIATAT GHA N
T1g | e TET 9! W BTN NN TR ARTATET Siishl WRT AT

BICEINCAEL EEa)
4. Afersad AT Ifrag
Rkl (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
12. | Dinotefuran 6 mg/kg Except watercress
13. |Fluensulfone 1 mg/kg

0000000000000
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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 RET dHT AT (Leaves of Brassicaceae) S9-9Hg: I9 =T
FMSHT (Brassica Spp.) AT A, T, AT, FTH TAT TATH! ART TEATHT

JATITT TS |
e FHISH AMBUHT AT IS AFLTRT ATHTH A T -9

A=aRTqeT el GRTITTAT o A 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 S=aiid FRIHT
SFFAT (Brassica juncea), FTYHT ATH (B.napus), FEHT AT (B.rapa), 4T

FATFIRSY (B.campestris) JSeRT ARG T85T |
*7,| e Pk | e Suwaw e Etive)
(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
5. | Fluensulfone 20 mg/kg

R N R S S
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6. | Malathion 2 mg/kg
7. | Methoxyfenozide 30 mg/kg
8. | Novaluron 25 mg/kg
9. |Piperonyl Butoxide 50 mg/kg

9. ST qAAT Fa{APT qdlee (Leaves of root and tuber vegetables) ST-HHg:
Tg Feaia e, aed, fAd aed aEda] S q9 HeaHad] aRBid!
T YANT T TAEe 96T |

9.3 SRMT EATA (Leafy aquatic vegetables) S9-89g: I9 A=a¥id WA
JUH/gb BEHT (Kangkung), T FRT (Watercress), aTe¥ FHHIET (Water
mimosa) TTTATEHT TRHTUHT TIHT ITART TR AT IG5 |

1.¥ TEL TS qEC (Leaves of Cucurbitaceae) SI-8HE: I« A=aid
FIFEI (Cucurbitaceae) TRARHT Fi¥, THH, TR TATHT Ao BT
AT AW T |

q.% ERAT AR (Leafy greens) SU-HHE: I Aviia AT Joclkad SR
ST ARG, S TAT FHea el arelieb! GETaTd, Seld AR T da A
AT GATATT AEhHT T gRAT qETaT Teg |

9.%.9 IIFST (Spinach) : T FFRIT ROIGAT ARAAFAT (Spinacia oleracea)
TSIl ATeg ] Al 95 |

4. | e e T TATRY Fe 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 ma/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) T AIC(TEATHT o Hictall a1 Udbehl AGEATAT ITART TR
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

R N R S S
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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
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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
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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 |

SOCOOOOIOOPOIIITOPOIIIIOOIIIIDOOOIIIDOOIITIDOOIO: L S S SN S
i j f LI0OGI0OIROOO000000000000
0GR gc QI qI7 <77 Garde&dl A9 &R HISUS




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) Wbl HAT-SAT IUSEIHT 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
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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

oooooooooooooooooooooooooooooooooooooooooooooooooo
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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

ooooooooooooooooooooooooooooooooooo
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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, | e Ry | e SRR WA | yoo

(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
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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 TETHT HBeAdi@i - HiH T G A (Fruiting vegetables,

cucurbits - cucumbers and summer squashes) I9-4¥Hg: I I B,
(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,
FHaL &N T AWHN DG |

¥.9.9 MR (Carrot): I8 Avaqid ST HAUST (Daucus carota) T

T WHEIIES |

. | 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




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
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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
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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 |
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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)

0000000000000
R0zR i R0l ;@W AT AT GRGEEER AT UER A0S




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

R N R S S
‘ A RN """"""i y'"""'"""'""'“‘““‘“““““““""”
Gr g7 7 TeTgeel ATy e HiY<Ue Roc¢ 0GR




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), T4gq WEIE=FH (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
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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
R0GR Q9% i@m qIT AT qETIe®eh] AT UK ATIEUS




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
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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-GHE Aeai el SEAT el T SRTAT TS AN g

0000000000008
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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 BT 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
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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
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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
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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 dS®eeX (Pineapple) : 9 AR TATH HHEH o TANE AT
(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.Y ST TE@EA WETHT Bed B (Inedible Peel - Vines) ST-99g: a9

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)
1. 2,4-D 0.01 mg/kg
2. Abamectin 0.01 mg/kg
3. Acetamiprid 0.8 mg/kg
4. Aldrin* and Dieldrin* 0.05 mg/kg
5. Amitraz 0.5 mg/kg
6. Amitrole 0.05 mg/kg
7. Benzovindiflupyr 0.2 mg/kg
8. Bifenazate 0.7 mg/kg
9. Bitertanol 2 mg/kg
10. Bromopropylate 2 mg/kg
11. Captan 15 mg/kg
12. Carbendazim 3 mg/kg
13. Chlorantraniliprole 0.4 mg/kg
14, Chlorpyrifos 1 mg/kg
15. Chlorpyrifos-Methyl 1 mg/kg
16. Clofentezine 0.5 mg/kg
17. Clothianidin 0.4 mg/kg
18. Cyantraniliprole 0.8 mg/kg
19. Cycloxydim 0.09 mg/kg
20. Cyflumetofen 0.4 mg/kg
21. Cyhalothrin (includes lambda- 0.2 mg/kg
cyhalothrin)

0000000000000
R0zR i R3 ;@Tﬂ AT AT GRGEEER AT UER A0S




22. Cypermethrins (including 0.7 mg/kg
alpha- and zeta- cypermethrin)
23. Cyprodinil 2 mg/kg
24, Diazinon 0.3 mg/kg
25. Difenoconazole 4 mg/kg
26. Diflubenzuron 5 mg/kg
217. Diquat 0.02 mg/kg
28. Dithianon 1 mg/kg
29. Dithiocarbamates 5 mg/kg
30. Dodine 5 mg/kg
31. Emamectin benzoate 0.02 mg/kg
32. Etoxazole 0.07 mg/kg
33. Fenarimol 0.3 mg/kg
34. Fenbuconazole 0.5 mg/kg
35. Fenbutatin Oxide 5 mg/kg
36. Flonicamid 0.8 mg/kg
37. Fluazifop-p-butyl 0.01 mg/kg
38. Flubendiamide 0.8 mg/kg
39. Fludioxonil 5 mg/kg
40. Flumioxazin 0.02 mg/kg
41, Fluopyram 0.5 mg/kg
42, Flupyradifurone 0.9 mg/kg
43. Flusilazole 0.3 mg/kg
44, Flutriafol 0.4 mg/kg
45, Fluxapyroxad 0.9 mg/kg
46. Fosetyl Al 50 mg/kg
47. Glufosinate-Ammonium 0.1 mg/kg
48. Haloxyfop 0.02 mg/kg
49, Hexythiazox 0.4 mg/kg
50. Iprodione 5 mg/kg
51. Isofetamid 0.6 mg/kg
52. Isopyrazam 0.4 mg/kg
53. Kresoxim-Methyl 0.2 mg/kg
54. Lufenuron 1 mg/kg
55. Metalaxyl 1 mg/kg
56. Methoxyfenozide 2 mg/kg
57. Metrafenone 1 mg/kg
58. Myclobutanil 0.6 mg/kg
59. Novaluron 3 mg/kg
60. Paraquat 0.01 mg/kg
61. Penthiopyrad 0.4 mg/kg
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62. Permethrin 2 mg/kg
63. Phosmet 10 mg/kg
64. Pirimicarb 1 mg/kg
65. Pyraclostrobin 0.7 mg/kg
66. Pyrimethanil 15 mg/kg
67. Saflufenacil 0.01 mg/kg
68. Spinetoram 0.05 mg/kg
69. Spirodiclofen 0.8 mg/kg
70. Spirotetramat 0.7 mg/kg
71. Sulfoxaflor 0.3 mg/kg
72. Tebufenozide 1 mg/kg
73. Thiabendazole 3 mg/kg
74. Thiacloprid 0.7 mg/kg
75. Thiamethoxam 0.3 mg/kg
76. 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

9000000000000
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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) AT el 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)
(%) IEataane Scatea @re 99 (Derived edible products of plant origin)

q. Far qur & (Tea and Herb teas) : I8 3I=aiid =T (camellia
sinensis), HTHETS A (Camomile or Chamomile), THA AT (Lemon verbena),
SIER @Tﬁ'ﬁ'ﬂ'{ (Lime blossoms), g (Mayweed), R & (Peppermint

SO09000000000
G g1 AT JeI9e®b! Aarg Oy J1950s i R ; R0&R




tea), TSTeT (Roselle) TITIeHT F-EAreT ATqels RIg GeBTUL a1 Feire T8
FHIU ARATHT U 9aT 9T JANT TR @Ml 98T 92 |

TET FHE QMHURT Siaers T s dwan A
T GUE Aeaiian W SU-GHE q9T A SU-UHE Aeaiiabt g fHar ae
ed R 9¥a A gy | A e B sEden dfeswaw we
TG T A1 a1 GaT (396 [l i qRauab] saedradl @ e
R AR g |
4, | s By | TR Fwad | Yoo

(Maximum Residue Limit)
q. Profenofos 0.5 mg/kg

9.9 ®ar (Green tea, Black tea-fermented & dried): a9 Feaita FaTaferar

RARE. (Camellia sinensis) TSTT fAaTa®! {1 9T qTdars fohvad T

A T ghTe dIR T soad (R, T saiea™) a1 B & (black
or green tea) <y |

. 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
17. | Methidathion 0.5 mg/kg

9000000000000
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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 AHEEH Seottad (*) FrFg TEUHT Fukles e T T4
icet-ard TRyt fowrdiee g1 |

JIH Yok THIT: GUS \93) FET Y3 AT Iro(qd 9T Y fqfq 050,90 /3%

qu. fafder

9.9 @ uETde et & u# (Direct Contact) AT TS FNTSTERT FHNT SFwET:

F4 af @ seares, SAFardy ar famward @r Jerder fagar geqs
(Direct Contact) ®T AT3™ I HAG AT@UHI, FATHT a1 TFTSTH
FRTSTATE TATT TH A2 ST |




JIH Yk FHIT: GUE 3%) AT Y AT o797 AT 3 fafq j0¥3/0%/93

Gloll UGrid! 3ifodrt opoRaz

ST T T @Ue Y\9) F@T 38 AUt a9a 97 ¥ fafdq R0%v /0% /9%
TGT Yok G GUs 93) F@T & 9Tl q99F AT 3 fAfq R050/03/9%

AT P IAT TaTd UH, Q033 %I THT 90 P ATIHR FANT T FGRTH!

TATHT URAR TAT HAT S8 THINTH ATebeblcl AT AT ST TRUHT B, -

. TUTETCRT & (Scope):-

HGRTHT ATNT FATGT TIT ATHTAGT TRUHT T FebreedT a1 (Poultry Feed)
T AT IT &R A6 g |

. EwE TUTEdR affage (Essential Composition and Quality Factors):-

2.9 ®EHI A1 Tieq (Pellets), %+ (Crumbs) aT g« (Powder) ST&T
AETHT g7 FH G |

2R FEITHT TN TG &[T FH, HAH, TGN, TN, S, =HA, WA, Fawe
TEART TUBT, T qA, ATHATTRT [T, FaHTHH! FOAT, FTarHerr {27, TarHe!
e (Maize gluten), ISd o4, W2H 919 SIS & (DOC), Tarhl &al,
T fae fraT (Sal seed meal), HIATEE, = I o, STE FNTTTH HEhT,
@ 74, @ |reT, g e (Shell grit), 8T =0 TATHT FERI @I Herl
A TRTIEE FHoAT TETIHl FAAT JANT T Fichd B |

3.3 ST URTIHT URR dfg T a7 O H1IH TET ATTTHAT AR G
Jeaes (AT AR a1 9819 (e aftade) q91 e armefa (g
ufefawd) AT T Al |

¥ T ufeardtfaa (Antibiotics) T TANT I qrET B |




R.Y FEIH AAT TETIH TR AT AT ST AR Jeord U FHITH & I -

> S o Qo“a aT

EE
E

q. | ST S, e Q % % 2 Q 2 2 Q

(Moisture, Maximum)

“uet 97
%

AR AT TfeAT gobar
FHETH! AT
T T

>

w3
FHGIH] AT
woer 3

AT nﬁﬂ— o
u%‘— :277
qi 2

T “%T q”

Kl
P
3
Al AT qIierey
T 3

>
N

®A T FEEH AT
T e

FeATehl TTHT

S

R, | s, S (e S I <Y I €Y B €Y B I <] I £ BT
giefae a1 gy W
WUHT)

(Moisture when mold inhibitor

or acidifier has been used,
maximum)

3. | s difed v, wém 00| %0| %o| %o Wo| o| Rwo| Ko

(Crude protein, minimum)

¥, | FE wrEE giav, aem %.0 ¢.0 ¢.0 Ro| <0 ol .0 .0
(Crude fiber, maximum)

Y. |FZ e g, Ro|  Rof Ro| Ro| 34| 34| 34| 34

(Crude fat, minimum)

. | s seEe 9 ufaee, ¥o| Yol ¥ol| ¥o| 34| 34| 34| 34
TEAT

(Acid insoluble ash, maximum)

©, | Fcr S, 20| ol 30| 34| 2ol oRo| oco| oy

(Calcium, minimum)
. |T @feaw FwEe) g, ou| o4| o4| o4]| o4| ou| ou| of
afeAr

(Salt as Sodium chloride,
maximum)

Qh JWWW, 9']%1'317‘[, gfear 0,9 O.Ezl‘\ o‘il.\ 0.5‘& 0,9 0,9 0,9 0,9

(Total Phosphorous, minimum)

qo. |amEfaT gfqera, wdm Q.o ol ol of4| ¥| 23| 2R 8.0

(Lysine, minimum)

qq. | Fafasirre wfaem, adrmr 0¥| 034 o034l o030 o4| o4| o4| o¥4

(Methionine, minimum)

R, |ffaered fered o, 5 | 9| 0 %0 0.%0 | 044 | 2.0 0] 03] 0.4

(Methionine and cysteine,
minimum)

q3. | ez 00 00 00| %00 00 | 3000 00 00

N ’m? 400 | 3%00 | ] %00 3 300 R
(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, |




JIH Uddh THITT: U 3%) TEAT 39 HUTel A9 90T 3 f5fq 20%% /0% /99

R fewr E, A=A T k-
aﬁaﬁwwﬁmzm‘gw)mﬂ?ﬁrwwmaﬁw%?ow/oa/ﬁa|

3o T g, ST T q9rd AT g9 faw e, S & amr garderg
TRFT 95g Y Al ST TEIGH [UER AT HAl (AR QifdadEr IwE 9
FHITSTHET ETIEE |

qferet
@) ARPrF e RICAECII

9. AT GiqeTd (AT 9.0 % (FEH

3 WS lfed (AT X €.%) 0.0 % (SdTH)

3 S W % (ATEH) Y % G U B FH
¥. HE HIgaT % (ATEAT) S % (JEHT)

Y. TS TEIIE AT % (HIEHT) ¥ % (FGHT)

& Feqaw % (HTEHT) 0.4 % (TS

O FAT (HifeTH FARTES) % (HTEHAT) 3.0 % (TAEHT)

5. RITHRY % (ATFHT) 0.4 % (&

R. fwarfea © (e 7 /%, i) 000 (SIETH)
q0. AT AT, 9 vo drdr . (e w fafeaw) @dmm)
TR -

qrd w* fafeaa (1. 91 &) 9 U IR WRTET T AT R 09, |

g) STATH AMHHT Jecitad T gare—
9) ASH, TRTUH], BRI ANH AT GUT TN A 7 ATA ST Tard

AfAereT gIe |

) TR ATATAT fEUaHT TURAR a1 AIATHN G qed g9 |

3) SRR AMAHAT TR URAR a7 ATAES Hed Ush A U aT
AT afRf AFT AHTAT 9fT AT AT qETd UG ¥ aRfg e
qUHT AT ST |

(%) WY ATABTHT G =T F OETH F¥ AT R I %, THHH OIE el
&I WIATE Il fEael STAteT e ATLRHT U1 TRTH & |

oooooooooooooooooooooooooooooooooooooooooooooooooo

@ 4T AT TETEES] AATd R HIEUE
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JIH Yok FHIT: @€ &3) AfaRerTs 30% A91er 1597 AnT ¥ fafa 0wo0/99 /09

fa2ciuoT GIqR (A1 uGrel)

| T GUE %) FEAT 99 FUTer o9 T T Y TAfd R0vg /0 /RY |

AT AXPRA H qAT T [qebTd AATAT HIAecdebl @ qiated qar
O AT 9T ¥ &1 f9RT ATdede Fratagare Fanear faeeror
AT A HAT GaA T A0 GgAd g b ASeachl SXgeHl <8
RIS dfeATS T TR0 fAfq 3095 | 31 Ry W MU e a1 g
TR TR ;-

Tq3d |. 0%.00 T TAT T qa1EE (Milk and Milk Products)

fas. @ @& (Food Product) T E.
e. | ferey T smER 9,000/ -
2. | g« g (Whole milk) ?,%00/-
3. | 9| @I gar 99 (Skimmed milk g,400/ -
powder)
%. | gl g9 (Whole milk powder) ¢,400/-
W, | At X g (Fluid milk ) t4o/-
%. | ®rs=s Me® (Condensed milk) woo /-
9. | Hed+d (Butter) g,ko00/ -
¢. | Frozen Dessert/ ATgarH# g koo/-
R. | X% (Ice cube) ,000/-
0. | Z&T (Yoghurt) Roo/-
22. | H@TE (Cream) Koo/~
2. | ¥R (Paneer) “oo/-
3. | gulIfad 39 ( Processed Milk) T1o/-
2y, |19 sMEw /AT ATEeRT difted | difted JeadT ghHT Fahd
e diftas TF AT IEmaTersit R
AT Joei@ 9T THITSTH T
HTSHATATATSIRT EHHT Febel
7. 99 | Ioei@ WY FHITTH




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/-
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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/-




% | 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 |







AT LAY

FH qan st faw@ qeEem
T gfafa qur qor fqae=or fawmn
FITHE, FISATS!

2AU STTIBRIGT EIdl JAFUD Wlol oITaRET:
@ gfafa @ qor Faer fawm, sacEEa 09-43¥009%, Y3%33EQ
g gfafa qar ot fAaer Faiew, T 039-¥\9¥RRY, ¥\9¥ERT
g gfafa qar qor fAueur FEieE, ST 0%¥9-4%0919
@ gfafer qar qor faeor wwieE, @t 0%9-¥9REIR
g gfafa qar ot fRaeur FEiew, e 0%I-YURYRY
@ gfafer qar qor faeor wwie, SEa 0\99-¥3900%,
g gfafa qar Tor fAaeuT FEieE, s 059-439439, %30%9Y
g gfafa qar ot feaeur Faiew, qEa 0G3-433430

g gfafa qar Tor fAaeur FEew, gt 0RI-YRIR9R
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