0%. T T PH YSIYEE (Milk and Milk Products)

09.09 ¥ (Milk):

“TI" TS R e a7 AR qHATT Teehl T EATaF  AARATH W=,
AT SATaeATeE TEHRATE |
09.0% TMEH F& (Cow Milk):

‘AT I AT 3. Y FqeTd el Feredl (Milk fat) T T Foredl ATEeh e
3T 98T (Milk solid not fat) 0. 9T W=l Afd THUHT 3g TFHT I% |

09.03 FHH ¥ (Buffalo Milk):
“FAET gI” AT L0 FasTd gEHT Faedl (Milk fayy T AT Foredr amee
IR B IST9 (Milk solid not fat) 5.0 FfAT Hw=T TdT AHUHI 3& THH T |

01.0¥ fIS (Ghee):

“Frg” A= F I AT AfREl qeTae ¥ gyere faE a1 que <@ ar BRe
a1 Hegdae AR MRUHT [oedl TETaHT TUHT FFU AT I T QeI =g,
TSR H! ool URAATs IWH G ¥ S@Td FTHIGTHS ey aikfd

~

ATEAR! gAA,

(%) Rpatiaes suega 1.%¥43c If@ 9. ¥¥YR THF |
(Refractive Index)
(¥ O° HivaISHI)

(@) R=rd free 5.0 HI THIH] |

(Reichert Meissel Value)

() ufgs wae (Acid value) % Taferams drerfaaw aregares ufq amw

HIGHT AaGH!
(") WRIRTEE W Q0 TATe ZaTHTee WReRTES AfHTeT
(Peroxide Value) qﬁr %WW gﬁ;)rq—r Ha%_ob:f
(§) TTATLT (Moisture) 0.4 JIATTHT THAEH |

09.0Y¥ YN TF (Processed Milk):

“GeTiad 39" WA AR FOAT gaehl fereaal f¥Rebl ar Af¥Redl a1 ggehl
ferett fed 9 39 YSTS ATl AT THAl gUR ool 3.0 gfqerd T g
fercdtame® I 3M 9SS 5.0 Yaeaddl udl A9Usl qar R gfha
(Pasteurization) a7 fSTaTo[ &9 GPRAT (Sterilization) T¥I= I TAR IRTH XA
gATs TRRATE | ITEAT (IR 9ORAT RS geiiad gadrs Jeitad a9

q Q0%



“IEERTeSE 39” ¥ TSEM[ 99 9tRAT 9¥e gl ggdrs geitad a9
“TRATESE TY” A AT AT AhA, |
09.0% IgIId T (Evaporated Milk):

“IFMEId 3g” AT ggaTe AeTh FTHT ITHT ISl aATSUh dvel JaTddls
TR U | TIHT IR foedll HRIHT 9.5 Yidd T ahl ool dled el
ST YaTd HHIAT Y. FIATT AR I |

01.00 JEAA FAWRIET Y _(Evaporated Skimmed Milk):
“IEEIT gareRied g7 9T gadre feedl Meaidausr T #Aiferes soHT

Il JETE AATZUH] O GATGATs GRRTe | THAT Ul oeal Fied gaah
3 YaTY HRIAT R0.0 YT @bl FAI |

09.0% 'FPEIF(?[ RREINGE @el (Sweetened Condensed Milk):

‘AR Fuford g’ Ao BT BTl O drdl SAIgUahl did g
TRIIATs TERATS, | TTHT g foedll HRIHAT 5.0 Giaerd T foreadl dfed e
o ard FRIET 39,0 gfqerd ¥ FEAIRl HUAT HEIHT ¥0.0 iderd e
0 O A l
09.0% AYRT Al gaier e 4 (Skimmed Sweetened Condensed Milk):

“HYd FHird gaier Aed 3g” T =1 €l qgel el qard {Hepra
3gATE °AT FATdAl TATSUH] T IR ISy THhAIs | IFHT (el afed
TIHT B TSTd FERIAT 5.0 gfqerd, ol A= HRIAT ¥0. 0 Yiqerd gl
Ty Foredlt TR 0 Y yiqeTd AT qaeH! gIE |

09.90 ¥ifire i Fedq AYRT HERTT FH (Partly Skimmed Sweetened Condensed
MIIK):

“oifeter garer Aed AIRT FUfTd U7 (Partly Skimmed Sweetened Condensed
Milk) 9=Tel feredtl dfed el 31 T2 R 35 Jiderd, =1 H&E ¥o
gfqeTd T Foreddl 9aTd HRIAT 3.0 T FEMHT .0 YAed T Ieehl gaans |

09.99 ®&E (Butter):

‘“Hegd" AT e a1 WAl g AT gd a1 CRuw R gfen
(Pasteurization) TXT I [HeIAUST eehl forecdl GaTdells I¥hdIe | 99T Ga
gHl el 9ad .0 gfqeraAr quddl, faedl ared gl I TArd R
JITLTTAT FASHI T TAT 9% IAATHAT TASH! EIES | AT ATAHT Iool@ b
GUSHT AT 4 IANTITH &7 qoes | TIHT A @I A7 a1 TATST () a7 g
THTIIT TUHT g Jaas; | TTAT F TRET (preservative) [HATSUHT ETET |

wEEHeRl TUET fqd SIAHT YANT 9gH d¥ IdTed Rl AT GART g
TGTUHT g (AT 18 a9 GRS STeaiicel He@T AT & |

R Q0%



09.9% FFA (Cream):
‘AT’ wwITer s AT AWTRT AT g qUATS (MR YRAT (Pasteurization)

W W PHI [Fedl T g4 TR TR TARTRT FiTerve (TEET bl ool
AgfeT T fAfqUeRn) A% ARREIE | TIHET R TRl WA FRIE 95.0

~C

gfqerd Tl gAIA |

09.93 T& (Curd):

“TEN” AT g a1 ST a7 ol qgaTs (MR GPRAT (Pasteurization) IT<T AT
JHTAT {9 ardl Faeqrd T FA’TI_SL TeIhl A (Lactobacillus culture) gl 917{%?5
qaRe AFAAT I+ g TR ST aATUH TaIars TFhdde | a¥ TTedl qgare
IRl TET a1 IR (ool WRIHTRT T (Skimmed milk) TS STkl TEl HTHT Hlel
AET TURT S TS @bl GAIS AT SUTRl 39 e g T, Feehl Foreal
¥ foreell aTee Ul 31 ISTd HIGET @ebl gadg | a9 ol a1 @ /el
fraTEUT a1 ATATEURT g I ¥ qAqATeE 9T qard (HATsUhT ggad | a9
ferT, waar [HATSUsl gl 31 9814 T X YT aledh qdehl HIATRl ATITHT

~C

el I |
A

SUdTh Fghd TR 09.04, 0999, 09.9% ¥ 09.93 #1 Sfewtf@ga g =t
PRwerr IRt UBRAT (Pasteurization) &7 39 a1 PRAwTs #wimr €3 AfveigHr
30 TR qUANT FH A4 T GHU gF a1 BRAAE qarg a7 3+ & ad
AIRTAT TR B o awaae )l a9y, g aF g gg a1 BRAers
q0° Ffradrg a1 1 9T FH ATTHA ¥ [T@TEUH U5 ¥ S8 HISUS
FHINTH R 9ERAT I TRH g -

Q) RITRIES ¥ T ZAIS, |
) TR RS g T9T q T TR GSY [T AfGTH 9T A1 TR
TRUr ATAT i FATATATHT BIATRH (Coliform) TUMT 9T EAIAE |

09.9¥ AT T AER (Infant Milk Food):

“RTeT T ATER” AT TS a1 TG A7 AT gUHT AUANUATS & T35
(Spray drying) HTAT AT ST2¥ (Roller drying) IRATGRT A (AR T AT
TITerd FEMET ¥ 4% AT AT JIAR TRUHT G Uerdals Ag4ar Haifea wwehr
T FET G [RfGHET FEATRTZSE (Carbohydrate) ST : FoeT, SRS (Dextrose),
THLIT (Dextrin), HTERIST (Maltose), AT <ATAIST (Lactose)], SATEdTicadh a0, RIThHT
(Phosphate), HTSdC (Citrate), @ISl dcdes ¥ (AATHAEe JUX Jool@ IRT THINTH
ST SR T TR TRUHT @F q2ddrs 9990 068 |

3 Q0%



T TSI bl AT \‘rlq"ll'.fgkct;l IiFaT @ geTd RIC: TRTeRT ATSTRT AqAHT

W Il g 3—|'\c{>| eI | AT W (starch) & afq @??f AT RIS
(Anti-oxidant), %ijlT quEitTE Al [ T, T, qiRell TETeEl qur =teEe

T qHT TATH g9 T

~

SET FAHISTHE MY

afelr sFEas g, -

q. | STATT (Moisture) ¥ Y T Aaceh! |
(eIl ATETAT)
R | g feredl q@Td (Milk fat) 95.0 FIaeTaHT TEHT |
(TRl ATETAT)
3. | ggeRl Gifed (Milk protein) 9.0 FITLTTHAT TECHT |
(STeTeRT ATETAT)
¥ | U 9IS (Total ash) 5. Y FITTaHT TG |
(STeTeRT ATETTAT)
Y. | CfEeHT THe T 0.9 YITITTHT TeAHI |
(Ash insoluble in dilute HCL)
% | gAALNAdl (Solubility)
%) AT Fba (Solubility
Index) I ST2& (Roller drided) q¥.0 THfafaezar Tae®r |
T SIea (Spray dried) 3.0 TH{ATACHT AFEH! |
@) geAaefrerdr (Frefel ATemeHT) X .
AR IS (Roller drided) 4.0 TIRTTHAT THCH |
T TTEE (Spray dried) R5.0 FIATAHT TEIHT |
o, | et “T” (Rentinol) 340 HTZH! UTH Jid 00
UTHHT TEEHT |
5. |MgartaT “fe” (Expressed as 150 #T%.q Uid 400 YTHHAT
Cholecalciferol) TIdH |
. | EI&T (Iron) y.o fafer 9\ gfq Qoo T
TEEH |
q0. | arafd= (Thiamine) 95Y.0 ATEH! I qfq 300
ATHHAT TEEH] |
99. | MRIfcATHTES (Nicotinamide) 99%0 HTSH! ATH Jid 400
ATHHAT TEEH] |
9=, | fare®faT (Riboflavin) VY AT I 9id 900
ATHHT TEEH] |
93. | Marfae fa-5 (vitamin B6) 9%0 HTZH I 9id 900
ATHHT TEEH |
9%, | farfae f9-9% (Vitamin B12) 0.8 HTZHT I 9id 00

UTHHAT THIHT |

R0%%



4. | Biferes THEE (Folic acid) R0 |TSH! A Jid Q00 UTHHT
TEHIHT |

9%. | Uer9f® THES (Pantothenic acid) | 9.¥ TSI ATH 9id q00
UTHHT TEEHT |

99, | ATATE (Biotin) 9.0 HIZSh! I 9id q00
THHET TEdhT |

9z. | faartaa “&r” (vitamin C) 3w fafar amw wfa qoo umHwET
TEdHR |

9Q. | FaeT= “&” (Vitamin K) 95 HIZHRT UTH Yid 900 JTHHT
TEdHR |

RO. | ®YT (Copper) 350 HIEHT IH Fid 00
THHET TEdhT |

9. | ATATET (lodine) R0 HIEH! UTH Iid Q00 qTHHT
TEIHRT |

IR, | FTRIAST ( Manganese) R0 |TSH! ATH Jid Q00 ATHHT
TEHIHR |

3. | E#F (Zinc) .4 fafeq o9 9fq Qoo JraHT
TEdHR |

¥, | ifeTH (Sodium) o fafer I 9fq 900 JTHHAT
TEdH |

Y. | I I H (Potassium) 390 Tqfdr AT 9fd 900 ATHHT
TEdH |

&, | FRTSS (Choride) Jyo fafa amw gfq Qoo Imgwr
TEdH |

9, | RIHIH (Phosphorus) 99« fafer s gfq Qoo T
TEdH |

5. | FATHIGIH (Magnesium) Y fafer amw 9fq oo JmHET
TEdH |

Q. | | TH (Calcium) 330 fafar I 9fq Qoo IrHHET
TR |

30. | &Il (Choline) 3R i wm\ 9fq 900 JrHHT
TR |

39. | SATHAT TUAT (Bacterial count) %¥0 000 fq UTH TGH |

3R, | B AT (Coliform count) FUTETT I 0.9 JTHHT |

~

SUIh FHITHSGT Iodied Tl I ATRR (Infant Milk Food) FA0T Higd

(Hermaticallly sealed) HISTHT ST TRUH AINS T Ih HISTH AdATHT IcaTeH
fafq qar IR Hiq T ¥0d Iwol@ T 967 |

R0%%



09.9% RTer ER (Infant Food):

“RTe] ATER” AT ATHIR] Teebl AHTTAT @rE [BIaHBT AT ERThD
AAARAT T QR HIEATarHEb! RITRl AT TMgepl a1 FATHT a7 g9 gdehl
IS T SIt¥® (Spray drying) dT AT St (Roller drying) TR ATEIRT STl
[ShTeT T T FeMdT ¥4 FIa9Tdar «arg dar RUSl @i erddig
TRHATE | TFH TARTHT TS Tl Tereal 9aTd I 907 a1 AifeTe FqH fomehl
TFHT T [T TTFS (linoleic acid) &A1 AT TN THEE (Essential
fatty acid) TGl HTATHT FHTALT HUR IALIT dASHATE [Focdl TRl AET i
TRUH! g8 TN AAR AATAT FIAEIEICET (A&T: (oI, RIS (Dextrose),
@?R—Zﬁ_r[ (Dextrins), Hlearst (Maltose), PIEAE] (Lactose)] Q@I TR THT g1 ddadg
AT ATEdiicdes AdUES, BISHE (Phosphate), dTSd  (Citrate), ST dcAE® <
fHartiaee fe AT AUH g1 JHRS |

S (TSRS ATHT ATATSUR! UhAT @I Uard ™Ik TXUb] ATS TRl
AAAH] TR Jod®  WUHl gAIE | AGHT W (Starch), FF UM TULT
ATFIGATEET  (Anti-oxidants), Ial, AYHINTE Alledt W[, [0, TA, Rl
ETh] T AMES g e giuee T <8Td aHIH TOMER TRl STde

~C

gde—

S O

9. STEATST (Moisture) ¥ Y GIqeTaHT FaGeH |
(TTeTehT SATETTHT)

2. g fereddl 9819 (Milk fat) 95. Y FITLTTHT TR |
(TTeTehT SATETTHT)

3. T U (Milk protein) 90.0 FITITAHT TECH |
(T SATETHT)

¥ | gFIU TS (Total ash) .Y FIqeTaaT TadeH |
(T ATETHT)

€. TrIEHT Teer HOH 0.9 YIALTTHT FeGeh! |

(Ash insoluble in dilute HCL)

% FATUTAAT (Solubility)

%) FgAATAdT Hhd  (Solubility Index)

AT T2 (Roller drided) 4.0 FAfeATTeHT AT |
T Sree (Spray dried) 3.0 THIATACHT qTEH! |
g) geAmefrerdr (Srefepl ATeTeHT) X N
IA? gTss (Roller drided) 54,0 YIAAMTHT THUIHT |
T TS (Spray dried) R 5. Y FIqeTaHT TEdH |
o, farfaT “T” (Rentinol) 3¥0 HTEH! AT 9id qo0
ATHHT TECH |
c. e “fe” (Expressed as 9z 0 3T|'5L.?TQ‘9|'%T Q00 YTHHT

< Q0%



Cholecalciferol)

TECH |

ATeT (Iron)

y.o fafer o\ ufa qoo
TTHHAT THHT |

0.

I (Thiamine)

95¥.0 HIZh! I Yiq qo0
UTHHT TR |

1.

o N

MeRaATHES (Nicotinamide)

99%0 HIEH! ITH 9id 900
TTHHAT THCHT |

R

[Tareh ™ (Riboflavin)

WY HIZH! UTH 9id 900
UTHHT TR |

13

fqaria fo-% (Vitamin B6)

9%0 HTZHT UTH Yid qo0
TTHHAT TR |

9%.

farfae fa-93 (Vitamin B12)

0.9 HIZR! UYTH 9id 900
UTHHT TR |

4.

hild® TAS (Folic acid)

R0 HIgHT Y19 Yfd qo0
TTHAT TR |

1%

U9 TIAE (Pantothenic acid)

9.%¥ HTZSHR! YTH fq Q00
UTHHT TR |

9.

e (Biotin)

9.0 HIZHT UTH Jid 400
YTHHT TEEH |

9z.

fiqatfas “&1” (Vitamin C)

3y fafa omw 9fq Qoo JHHT
TEEH |

9%,

faas “&” (Vitamin K)

95 HIZHRT UTH gid 400
UTHHT TR |

0.

<Y< (Copper)

350 HIZHT UTH gia 400
UTHHT THEH |

1.

ATATET (lodine)

R0 HIZHT YTH Yid qo0
UTHHT TR |

R

I IENIEE] ( Manganese)

R0 HIgHT YmH Yfd qoo0
UTHAT TR |

<3

fSg® (zinc)

.4 Hfea o wfg qoo
TTHHAT TEdHT |

R¥.

€T (Sodium)

R0 fqfe T gid Qo0 UTHHT
TEdH |

R4

qreraaq (Potassium)

390 fafa o\ 9fq qo0
TTHHAT TEdHT |

Q%

FARTSE (Choride)

w0 fafer umw gfq qoo
TTHHAT TEdHT |

RO

HIEAE (Phosphorus)

99y fafe oy wiq qoo0
TTHHT TEdHR |

R0%%



5. | WATEEIH (Magnesium) R fafa a9 wfa qoo =T
TR |

RR. | FfemTH (Calcium) 30 fafa g 9fq qoo
UTHHT TEEH |

30, | AT (Choline) 3R Mfer I 9iq 900 ATHHT
TEEH |

39. | SATHRAT ITUAET (Bacterial count) ¥0 000 Yfq ITH TaGH |

3R IR TTUET (Coliform count) ﬁqﬁ?}ﬁ gt 0.9 ATHHAT |

*eq

Joi@  TRT  FHITHST IAad R ATER  (Infant food) AU Hisd

(Hermatically sealed) WISTHT WTeh TRUHRl EAIAS T Ih HISTH AdAHT I
fafq 7 IURT fHfd T Iedd@ FAUHT gIaAE |

09.9% g« g9 (Whole Milk Powder):

“ T T 7 TS e a7 Sy ar

N

Tkl TR TAFUTATS a7 (T &2l

AT AU A (SR T TR RS @ Ie1ddls TR0 T TqH]
UER qRIT I8 THITH I -

STAT2T (Moisture)

Y FTTeTTHT ATl |

R | qul e 98T (Milk fat) % FTTITTHT TR |

2. TITe (Protein) 3% GITeTaHT TEdH |
(Fereedt gt e gl 3™
TRTIHT)

¥, | FAAT ((Acidity) 9. FITTTHT TISHT |
(FTTeer UfgEeh! ATLTRHT)

4. | gALedr  (Solubility)
T STLSHT (Spray dried) 5. Y FIAYTTHT TEEH | GY.0
AT SISSHT (Roller dried) qIAITTHT TEIH] |

% | dldd E B3 Y0 000 Yid JTHHAT TAGH! |
(Total Plate Count)

©. | FIARA (Coliform) AT Yid 0.9 UTHHT |

R0%%



09.9'9 Haiyr Wea g« g9 Skimmed Milk Powder):

garer Med oA g TS e AT A AT AR FURT GIEHOCTE Al

6

[

frgifvaeaeel gaier Aed qgars THA S| (AP T JAR TR 9T

TSTIdTs ARRETE | A9HT JMSTH ATShad gIaad ¢ Jddl qURAR i

B FHITH I -

~>

q. | STeTET (Moisture)

Y IfTTTAT TedHT |

R | ZgH Feredl qad (Milk fat)

9.4 IfaeTaHT THEH |

3. | WfeT (Protein)
(Ferect =19 e gl 34
TR

3 YIa9TaHT THdHT |

¥, | R (Acidity)
(ATfdeeh TMaShl ATATIHT)

9.4 ITaeTaHT TAHI |

Y. | g  (Solubility)
2 SIKSHI (Spray dried)

?5. Y GITITTHT TEEHT | 5Y.0

AT SISSHT (Roller dried)

ITTTTHT T |

% | dlad @ld HI3I<
(Total Plate Count)

Y0 000 Yid JTHHAT TIGH! |

9. | BIf®wH (Coliform)

Faferd gfq 0.9 JTHHT |

T Ieif@d 09.9% & gar 39 T 09.99 FN gAry Fed gAr 39 TAAT @™

THISTHET 99 TR Iifd THA g I, -

() T dcags (Contaminants)
9T oo (Heavy metals)
q. ATATE (Arsenic)

geq 4 (Tolerance limit)

0.q fafaumw ufa fedmmaaT Aaeen

i ﬁ("ead) 0.3 faferame yfq fFarmaaT Terss
3 (Cadmium) 0.9 fafeamw gfq T ager |
) HIEHIEFT (Mycotoxins) q0 TAfIT® 9fq R UTHaET Adeh!|

TEIU] AFATEIRI(Total Aflatoxin)

(A7) TafeRor (Radiation)

300 fafeve gfa fFAUTHAT TaeHT |

(%) STTaTeTeR fauTarel AT (Pesticides residue)

q.31fegd / STafeg A (Aldrin/Dieldrin)

0 9% fafewma ufa fremeaT Tereert |

R. FATSH (Chlordane)

o oY fafauma gfa feamsHT Faeat |

3. SIL.EL.JI (DDT) (DDT, DDD & DDE
Singly or in combination)

o oX fAfaym™ gfa fearumH AT TaeH! |

R0%%




¥, RIAITITT (Fenitrothion) 0.0y fafayma gfq fearumH e Tace |
Y.  ERIER (Heptachlor) 0.9, fafauma gfq fradmmaaT qaesT |
% [dve+ (Lindane) 0.09 TRIUT 9iq fRaUTHHT TageH! |
9. THRBATAAHRI (Chlorfenvinphos) 0.3 fafauT™ 9fq A e TaeH! |
5. FARYISRSHIE (Chlorpyrifos) 0.09 fafauTd yia fearuradT FaeH |
. ¥ Sl (2,4D) .04 TqfeaumH ufa fhamaaT Torge |
90. SfTFT (Ethion) 0.4 Tafaur 9iq fFa e T qacea |
99.  HMEERIEHRIE (Monocrotophos) 0.0R fafguma gfq fhratomaaT qaeH! |
9. HIESITH (Carbendazim) 0.9 fafau wia feammadr o |
93.  dHMHTEA (Benomyl) 0.9 fafaur wiq feammadr o |
9%. EFIEFW (Carbofuran) 0.9 Mafawma ufa fearumaaT Tace |
L. FIZIRHTIA(Cypermethrin) 0.0Y THfImH 9id fFeITHAT Tage |
9%.  STEHAR (Edifenphos) o.oy fafeume yfa fearumaar Fager |
99, TRI*ITT (Fenthion) 0.09 iy 9iq fFaRImaHAT Fage |
95.  TeATAE (Fenvalerate) o.oy fafaury fa fearmmadr Tage |
9%.  T¥ITTZ (Phenthoate) 0.09 qfauH 9iq fReATUTHAT Tade! |
0. ThIXZ (Phorate) 0.09 TRIUT 9iq fRarUTHHT TageH! |
. MfAREMEAEe (Primiphosmethyl) | 0.0Y THIAUTH 9id fRaATUTHAT TacH! |
TR —JAl TIAT ST [auTarehl TorAT ferecdl gareerl  ATIRHT
TRAT=E, |
|

ST [T AT AIATSUHT (g FTTAHT T Ieol@ TUH A,

| Yool RY FHITTH IJcqTad TRTHT gl 38 790 Al (Hermetically sealed)

ST WTh AR AT Ik AISTHl AeHT @ [HIATEA ATAR A

T Il AU AT, |

3. @I TR (Food Additives)

(%) WLIIATSSY (Stabilizers)

q. FifeTH Argda

~

Y UTH i FRATITHHT FaehT (Gg ar

X

~

3. 9T Aredd

HIh FTHT AT IAed &k Tad
(Anhydrous substances) HT It TR

o N

(@) BIHF TSI (Firming agents)

q. ITEOTH FARISS FHITA I Fratagrr Haffed
R HTTH FARTSE
(¥7) Trafedl Weled (Acidity regulators)
90

R0%%




q. AfETH FEhRe Y U i FRATITHET qaeHT (Fg ar
3. GIEETH wERe TqhH TIAT STATeT Fed oTF q&T1Y
3. S8 Thda (Anhydrous substances) HT Il Tlﬁ"'l_cﬁ)
¥ TEHERT
Y. IR Eha
% AISTAA FHTEE
9, qraTfaaH FrEie
(%) ZAICHRTAY  (Emulsifiers)
q. Sl a1 greRiae Frdere gred
RIRIATTSE® FITA Foarad glatggrr Heifea
RIS Ugdhl AAT ¥ LY UTH 9fT fFaruTHHT Aagw

SRIEE SRS

() Tre—hichg Talvd (Anti-caking agents)

9. FATTH FTAE

R, IEHMTIT AAThHEhd

3. TAEHETHAEIH AATHEhRT

¥ REGIH HEHe

Y. FAGTH AaqTSe

%. ot SgeEe(THwa)
O eI H afcTebe q0 ITH 9ia fRaATHAT AdEh
. WRtaaR fafade (G a1 FIH T

R HifguH TATAAITE e

o

Q0. FTfedTH TAfAfTaH fafdede

9. udAtafqaH fafasa
(<) '\’Ir\"d—dii\cfﬂérdﬁ (Anti-oxidants)
. TA-UEHaH Tae 0.4 UTH Yid [hAITHAT TaEH (
3. Gifeuy T&pae TThideh TAEH! STHT Jool TR
3. TEHEF dlfeHde
A CER L EIER IR I 0.0 YIqeTaHT TG (FTeTeh]
(BHA) AT

grug Ko, I@r ¥R, fAld 049/90 /33 &I A9t AT ART 3 A THITT T
HATA R AT 09.9% el g0 (Whole milk powder) T 09.9¢ gdieT Aed g4
(Skimmed Milk Powder) &1 U qifaers RieTs B)

09.95 TAR/SFAT (Paneer)

TR /AT ATl e TS a1 HT a7 Al qeg (MR (Pasteurization) ITRAT
R T ATHAT Y, ATMded THAS (Lactic Acid) a1 ATsideh TIES (Citric Acid) gRT

19 Q0%



YT (Precipitation) TRT SATTHT ST TATIEATE T&R 98 | AT g 39 (Milk
Powder) &I JART TR 9 IATSH AMFAS | TGHT IS = ATHI a1 g4l
qYeRT JAT AMERT TF T A IaTS (HATSURT gIgaT ¥ GeTd THITHeb U
afelr sFEaR g1 IS, -

®) A (Moisture) 90,0 YTGITHT THSHT |
@) gl feredr 9179 (Milk 10,0 YIALTTHT Toeh] |
Fat) (@ ATl SATERHT)

RS Sooif@d [MNTA  (Pasteurization) 9haT F3d A¥aX 0. g T
T TRTIET (Milk and Milk Products) =T T8 AET F A+ TR ISS |

9 Q0%



02. a&1 T f&< (Fats and Oil)

0%.09 Tl A« (Mustard Oil):

“=rSrr=r =" > a o . . S d . N
ARIBl TA” ATl ST ST (Brassica Species) T 1T, IT (campestris) T4l

(juncea) @1 FERTH (napus) SISMAHT TIAl TAT qHRT JAeHANE [HHNATH TAATS

RIS | AT I AS I THUH (ATFTSI558 gATHl BRU), Il Gfed T SAATeT
TATHT, AYTANTE ATMELT [T, T, T TeTARl ¥ FAY HAT Fed &=, qhT ga-e T

TETT THINTHS! AT IR ATEIH EAIS, |

(%) fepnfeesy gvge 9. ¥%¥% 3G 9. ¥EER T |
(¥o fg.&.9m

(Refractive index)

(@)= TR BT W7 955 g Q9 TE |

(Saponification value)

() ATATET =T
(lodine value)

R% afE Q9% T |

(&) RTAIARTs Tg qa1d 93 I iq feearmme Jowr

(Unsaponifiable matter) qSSHT |

EIMUEERSIE| %.0 Wiy drerfagw

(Acid value) gTeglaaTse gid UTH JoTHT
TR |

(=) WRTHRITSS HTe
(Peroxide value)

90.0 fATT FFTTI<
RIS S

o o [a)
MIESKERPIRRENIVIR RSKE]

REEE

(F)ATTAT T (feted]

= ~

dHER)
(Bellier test)

R0y feilr Ifredrg Fmee |

(ST)EHITSITHIS S dt
(Hexabromide test)

(T2 TUATHT ATIHT)

Tifew gIIAe |

A

JIYh TR qRfy A euedl AR afd ATSTHIA (Argemone) J ATHATSUH

EAIS, | ATSTHA oo (94Ul do EeddTs elqeRe AT |

13
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03R.0% AT RUHT [T AMAA (Imported Rapeseed Oil)

CIHREa WCR%?RT fa, sttt orgar f@ a= (Brassica campestrls B juncea or B.
napus) Wﬁ{ ?qTﬂT%l_OFT AT qdT 3’6&‘1‘05 ‘IFH_S' (Erusic acid) I~ T W
WWWWWWWWWWW%WW
TR T% | AT O g A9THT (ATRISTSSTRl BRU), ITHT Sfed T SAATT
TITH!, ATTENTE TS 3, T, AT FeTelebl Td HaY Hel Aed @wg, gl
g IETT THITSTHR! TURAY GRET STeThT gae;—

%) foEeey gvea q.¥%% 3fF 9. %% T |
(¥o f8.¥.91)
(Refractive index)
(@) ATATET ST ¥ g 3% FH |
(lodine value)
MBI ST 1% IfE 93 F¥ |
(Saponification value)
)EMIASTS qg Jard R0 YT Hfq fFATITH AT TeeH!
(Unsaponifiable matter) |
(3)TfEE HIT o4 fafervme drerfaaw eregrEs
(Acid value) gt UTH JTHT TAEHT |
(21 WIHTES ST Q0.0 Ui THITIE WRiFTg
(Peroxide value) AT Ui [heATITH JeTdl
LN
() RIS S ¢ e |
(Hexabromide test)
(5 VTR ATTHT)

d¥ ATANAT TA[GEShl TSTETE WeTHT Idled JaMae ATTA  (Rapeseed Oil)
AUHT T WO & .0 TAfaUmH qdiaad erggaags gid UTH doHl Jdedl ¥
Toqwd TR (Solvent extraction) fafaare a0 Mefauer quar e
IIEd 9T 9T U () AT AMGT THITTH 5 g |

=N

JIh URAY AR AqEIHhl UR 9 ASHIA dd ATHATSUH g, |

ATTTHE df TAURT o7 WIS BleRe AT ) |

1% R0%%



03,03 WEHTHH! dd (Soyabean Oil):

“YEHTIR q” ATl TRT W@ AEHTE (Glycine max) o1& [AHITATHRT g
qJAdTs ARRATS | I9ET Tedl @IEl (Gum) HI ATIRAH HEAT A FAA
(Hydration) ¥ ATI=TeF (Mechanical) AT SITdIer TUMTEATEIRT HLT f¥hebep! gavg | AT O
S T AATH (ATRISTSSSH HRUA), T Gled T AT THTH, 7E
qEd dod, 3, T7d, T T @A dof A&l U wd7 el Aed =g gl
T TETT THITHS! U IR el g1as -

(%) fomfaey gvea 1.¥%40 If@ 9.¥\Ko T |

(¥o fg.&.=m

(Refractive index)

(@) TR ST 152 3@ /Y FH |

(Saponification value)

() ATATTST =T 930 3@ 9¥0 FH |

(lodine value)

(Ul HITe .4 i qreraas

(Acid value) grEgIaargs Uid UTH ol
qASHT |

EIEMESIECRSIE 10.0 THid THTRTIE TS

(Peroxide value) FfeetT 9fq A ome dorH
BELC]

(=) TR qgT qa1d U I 9id [Harme deTHl

(Unsaponifiable matter) ECEED

() BIThIRIHR] HIAT 0.0R JITeTAHT TTGHT |

(Phosphorous content)

0R.0Y¥ UH ATA (Palm Oil):

“OTH ATIA” AT (Elaeis Guineensis) STTAehl OTH Helehl T[TATE [HbTATHT T
HIAE STHRTRT AT ITYH g =T TN TRUHT JAdTs TR T8 | AT dd
AT T AR (ATFISIZeS ! BRUTA), THT Gigd T STATT THTH, 7
I acd, WM, T, TIF T Giol el TeTedl Ta HaT el Aed =g gl 93
BT FHINTHD! U IR ATEIH g1 TS, -

4 Q0%



(%) fornfaeT guea 9.%%¥Rq <@ 9. ¥YYUR T |

(Yo fe.&.9m

(Refractive index)

(@) g dT9sh A 30 fg 4. =T TadH |
(FATTIeeT ferq HIE)

(Melting Point)

() SATAHTR BT ST 9’4 <Rg 04 ITH |

(Saponification value)

(enamaTted ware (fast ¥y I Y& T |

ERIEY

(lodine value)

(3) WTAHRTE qg 98714 R UTH Gid [heATUTH TTHT TASH |
(Unsaponifiable matter)

(=) US| %.0 MHfaUTH drariaad erggrarse Iid
(Acid value) UTH dAHT AT |

() RIS W1 10.0 THid THTRTIE WHETZS
(Peroxide value) ATRTST i fReARITH dTH] Al |

0R.04 UTH FAd AN (Palm Kernel Oil):

‘O e ATIA” AT (Elaeis guineensis) SITeRl 9TH  Theldhl  [aATATE
Me#lausl T HFa ITERTH] AT IIYh g9 W T TRUH dJadrg
RIS | A1 I A Zed AHUH (ATFISIgoeh BRI, qTHT gled T
ST AR, A& e dcd, WM, T, I T iAo ol AeTelehl Tg HaR qel
Aed T@og THT HE ST THITSTHD U IR A eThl gae, -

(%) [ewided gugay 1.¥%¥%0 3@ 9. ¥L0FH |

(¥o fg &4

(Refractive index)

(@ SR BT ST R39 IR UYL FH |

(Saponification value)

(M ATATTET w1 (fert Qo <@ 33 FH |

HATE)

(lodine value)

(e HATAAHRTS TG IaT9 R UTH Gid fFATITH ToHT Tl |
(Unsaponifiable matter)

(3)ufEe wIT %.0 MU qearfaay egeeMgs
(Acid value) gfd UTH TAHT AASH |

(=) WRTHRITES HTe Q0.0 THid THETRITIE WSS

9% Q0%



(Peroxide value)

oSt 9t [hAUTH doT{HT AaSh]

0R.0% qIHIE (Palmolein):

“qrHIfe” 9T (Elaeis guineensis) STTA®l ITH hddTe (iUl Jodarsg
GUGHT YORATERT ATIFIT TR TaTd HIT FEATZUH dadls T¥hd Teg | AT

dd AME T AATH (ATRISTESeH FRUC), I Gled T STATT THTH,
W& ATEd qcd, I, T, T T G dd AT bl T FaX HAT Ied g TR
T TETT THTHEBT UEAR IR ATeTR g, -

() TovraTfaey guegad

(¥o fg &
(Refractive index)

9.¥¥Y0 TG 9.¥%90 I |

(@) HTAHIHehT ST

(Saponification value)

9Y <f@ 0¥ I |

o

~

(A1) ArgIed ware (fa

(lodine value)

T HATE)

WY TG R T |

(&) HTAMRTE Agd 9ard

(Unsaponifiable matter)

9 U 9iq fraromy JorHr
qAGHI |

(3) TS wq

(Acid value)

.o fHfaume dretaaH
6|$§|°+‘Hl$€5 ‘Ai\d JIH doHl

TaGHT |

CIRNELIESRIE
(Peroxide value)

qo0.0 fafa THETETE RS
o o = =~
oSt gt fhaAumH aorHT

TaGHT |

0.0 FEHH! A« (Groundnut Oil):

“FETHBT qA” AT GHI, T3, TaTH  (Arachis hypogoes) aTE Tel? [HehTeler]

dAdls TFRT I | 4T Jd AR, AMEES qHvg TR, aT(e<] qa1d AT,

qTHT g T STATT THTHT, T, T7d, TE T G o THIR A5 TR I8,

TE IETd THISTHBT AT IR ATETR g I, -

(@) Tty guegay
(¥o Tg.4.9m)

(Refractive index)

9.¥%30 TG 9.¥%¥0 qHEA |

(@) AR ST ST

(Saponification value)

icc M@ Q% T |

o

(A1) TS ware (fa

(lodine value)

ST HATE)

Y 3@ R T |

q

R0%%



(&) SATIHRTS T8+ 9T
(Unsaponifiable matter)

90 UTH gia fFe e aoTHT
TISH |

(¥) AR T

(Bellier test)

(afafedr ara=sw ufafes wfae
HISATE)

3% 3@ ¥ T |

CIRUECRIE ¥ .0 TRiaUT drearaas

(Acid value) gESIHTEs Jid ITH JTHl AdeH|

CIRRECIES BT 90.0 T TR RFES

(Peroxide value) i gtq fre Ty aorET
qIQH |

03,05 AREH! A (Coconut Oil):

“Aleaddl  dq”

Tl Aae

(Cocos mucifera) bl AT (Copra) dld

M#lausl daare TRRIIE | a1 dd ATMEe qFvd T9UH, 90 gfgd T
ST AR, A& e dcd, WM, T, TI T iAo ol "eTelehl U Hay Jefl

ed T@=g TRT A% T THINTHE! TR IR J896 g1 I, |

(@) foorafaesy guea™

(¥o fg. 9.9
(Refractive index)

9.¥¥50 3@ 9.¥¥ 00 FF |

(@) SRS AT

(Saponification value)

¥z TG WY T |

o

(A1) AT ST (farst HATE)
(lodine value)

% 3@ 99 I |

(&) HTAMRTE Agd 9a1d

(Unsaponifiable matter)

q0 UTH 9ia [FaA TR dTHT Taad]
|

(3) TfEE wIq

(Acid value)

.0 MU drerfaaw eeer s
gid UTH JTHT TISHT |

(1) WRTHTES HT]
(Peroxide value)

qo0.0 fafa TR RS

AtorsTT 9t [hATUTH I Taad]

iz

R0%%



0R.0% B A (Sesame Oil):

“HTBT qT” ATl AHRT FIAT FTeAl, @, AT far A g Afguerr frerent
=T (Sesamum indicum) ATE HERITATHT 9Tg ToAATs TFHAIE | AT dA ATTIS T
AT (ATRISTETERT FRUA), IHT g RN STATIT ATTHT, & F ATME<T qed
THTHT, T, T7d, A T @S def TeTelehl Ud haR, Hell Aed g, IRl A8
TETT FHISTHHT AR IR ATETH IS |

(&%) R TS 9.¥%%0 3@ 9.¥%0 I |
(¥o fg. 4.4

(Refractive index)

(@) VTR R 159 3@ 94 F¥ |

(Saponification value)

(M) wrarted v (fast #drg) | Q0¥ i@ 920 ¥ |
(lodine value)

(°) STIITHRTS g7 TaTY R0 YTH Gid FFARITH qAHT Telghl

(Unsaponifiable matter) |

(@ g9 9maa o JITEIT (Positive)

(Baudouin Test)

(=) TfEE W %.0 TAEUT deiaay eegrarss

(Acid value) 9id UTH JATHT AASHT |

(Peroxide value) At 9iq feretramd derar
GECEIN

oR.q90 HPd Al (Corn Oil or Maize Qil):

“Tepehl q1” YTl %=, T Hebebl ST (Zea mays Linn) o [HeRTIeTTeh]
ddqels &R T8 | AT dd AT T Ied, T Gled T STATT THTH, 0%
I dcd, 3, T, TI T @iol do Feleledl Ud $ay, Hal Jed w@=s, %]
% SeTd FHITSTHS! UEAY qRid A edeh gane, -

(%) [Ty Tusa 9.¥%40 TG 9.¥%50 T |
(¥o fg. 9.9

(Refractive index)

(@) AT VT q03 g 95 FH |

(lodine value)

(A1) SR BT ST 159 Mg 934 T |

AN Q0%



(Saponification value)
(&) AR q8d 9879 R0 UM i [hARITH el
(Unsaponifiable matter) TIASHT |
(3) TlEE HTq 0.4 THfeurs drerfaas
(Acid value) gregladrse id JTH dofHr
N N |
CIRNELIECRIC q0 i ZFrITe WSS
(Peroxide value) ARt gfa fepa e aerer
TR |

099 FIHEH A _(Sunflower Oil):

“FIAEHT qA” TAT GIHET TeAehl T T FHRT G (Helianthus annus
Linn) T ATel GAHAET BeAehl [TATATE Hrerdee Teaglaae el THRyge {4
(Solvent extraction or expression method) AU Fﬂ‘cFlﬁTQ‘cﬁ[ SKEIES JEh EERIISE
TR, Wz, AMrdS e THTH, I e TN SAATT AHTH], A% A2 qcd,
FGY Fed, T A7 T AT aK] a1 @iol I AATAURT gAus TF <8
STHITSTHET TR qRIT AT FAR] FAIES, -

() Fspaed gue 1.¥%%0 2@ 9.¥%%0 I |
(¥o [g.&.HI)
(Refractive index)
(@) ATIMSH =T Q90 2@ 9¥3 T |
(lodine value)
(3T) FTATHRBTT ST o 3@ 9% T |
(Saponification value)
(&) SATIAHRTS T8 qard U UTH 91T TR qerH
(Unsaponifiable matter) TISH |
(3) TfEE W ¥ THIUTH dreriaaH
(Acid value) HECIERIECA IR ISR
RECEIN
(=) WIHTES AT 10 T T WSS
(Peroxide value) Al 9iq fhe oy o H T
RECEIN
R0

R0%%



0.9 SHAH AT (Olive Oil):

“SIATRT qA” TATS SR Tehebl Tl (Olea europea) TE [HERIATRT TAATS
TEFT 9 | A1 g, FER Aed, T BT T AT AR, FHA A AT T
AGT qEq AT @A dd AAMEUHT IS ¥ SeTd FHITTHb! Uy aiiy

ATETH IS, -

F) TR guee

(¥o fg. .4
(Refractive index)

9.%¥%09 I 9.¥%30 I |

g) ATIISH w1

(lodine value)

9y IfE Y TH |

M) VARSI ST

(Saponification value)

c¥ @ 9% T |

o) I{®TE T 9a71d 90 ITH i fFATTH TAAT TASH]

(Unsaponifiable matter) |

) TfEE W %.0 MU qrarfaad erggiadrss
(Acid value) gfd UTH TTHT TASHT |
CIRKESIECR I R0 i ZFETe WRIRTSS

(Peroxide value)

ST 9 Rl T dTHT Toah]

0R.93 FHHP! A (Safflowerseed Oil):

~

“EHIHEP! qA” AT FRT T B! [T (Seeds of Carthamus tinctorius) TS

[Tl qoaers TFhde | 41 dd =g, ®9¥ Ued, qHl Gigd TR AT
THTH, wmwwwmaﬁﬁaﬂﬂﬁfﬂwm?wwﬁw
URR ARl A eahl I, -

F) TR Suga

(¥o fg & Hm
(Refractive index)

9.¥%9 TG 9.¥90 T |

(@) ATIMSH =T 34 3fg UOoTH |
(lodine value)
M) WYHIR ST ST 5% 3@ 925 T+ |

(Saponification value)

(°) TAMRTE qgd 98T
(Unsaponifiable matter)

QY UTH 9fd fpame dHT e |

) TS W

(Acid value)

o.% faferym drarfaaw erEsrTEs
i ITH ITHT ATSHT |

(1) WIS HT]
(Peroxide value)

qo AT THI=TIe WSS

AtorsTT 9t [hATUTH TTHT ATSH

29
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03.9¥ T a9&qd a1 (Refined Vegetale Oil):

“qeTifae aAedfd qd” TS B @I aFedld deiedTs JATdie a1 i
TR ATEIRT gclgo€  (neutralised) UEll TeSiRad ER) (absorbent earth) 9T Q'&E[‘ﬁé_s’
HTe (activated carbon) 3T ?{3[ TANTGRT [A%E (bleached) XTI T ATHRT FATERT
feeTERTESg  (deodourised) TATITUHI TAAS TEHAIG | AT AT AT A
feRferaerT TATART WA EHEed | 57 JofaTd Yler I JATgUe! &1, &l Jeieh!

O OO
~

AT FIAHT T Jooi@ HUH gAIS T Ih TLgd doAehl [URAY (A delle
JeITgd TRUHI &l el dd ATEAR I, | a¥ TES ST (acid value) 0.4
fafauT dreTfaad aTegiaTegs Yid UTH JoHT ddeh! gaurs I WIS w T
(peroxide value) 90 T FFIATIe WaTEe AT Ifq fhaomd  dodr
TAEH T AL 0.9 TIAMA AT TATEH] gTI S|

afg ® aft J @I TATSTTRT AT ATedwd TR (Solvent extraction) T
fataeme fAepred TRUHT § 99 FXAT dd Gfad @ a9eaid deehl UR
qRfY AETH] W5 A STHNTH AT JIH g T T TRUHN ZAIS, |
AGRT SAAT {75 (Flash point) L0° H.AT THIH IS, |

0R.94 T9Wfa B9 (Hydrogenated Vegetable Oil):

‘gt g’ AT F 9fF yelifad @ dderE Aelfaed gTgg e
UTRAT  (Selective hydrogenation process) 2T 3 TUAT «ATE IR TR <&Td
FHITTHER! MUEAT AT AUehl G JaTddATs FFHT e —

(%) AT FSTHHI TA (Groundnut oil), FITHRT fTATHT T (Cottonseed oil), TATEIH!
T (Sunflower oil), WE&HTHI T (Soyabean oil), FHHHHBI T (Safflower oil) ¥
ATART T (Sesame oil) AT [aHEEd! FTHHUATE AT qUTA ARERATE TAHT
g aHTSAET AT Ted @H g9 aaedfd dddls Aol aTggrarerd
(Selective hydrogenation) JTRAT ATATE TATSH (b, |

(@) I IXHRPT Jd TR AleTs TG K 9fF 7, T, &@re (/s arge
call

(A7) FAFHT STATET (Moisture content) O. R4 FFTMATT FEl EAg |

(°) TEBT A [a7g (Melting point) FITTAT &I HAE (Capillary slip method) BT
Si=aT 39° Afade g ¥q° Fieds T g s |

(3 ey v Y00 3w 9 ¥1e0 -
(¥o fg.q 9 . w1
(Refractive index) e ?ﬁ i

R Q0%



(=) TTAMARTE qg- IaTY Q.4 FTTLTTHT TeILH AT,

(Unsaponifiable matter)

) TfEe S 0.4 TRl dreraaw e rMEs

(Acid value) gt 3w fag A=aT FEr gHaad |

SIENESIESRIE qo TR T RITES

(Peroxide value) RIS i fpetr i g sl
& B |

o o

(W) IAId U3 Telal = ¥ GhT a7l &IH] ‘6'1‘4%9, T JYH] 3‘| ~d 5'_'133'_'1 |

N AN )

() TTHAT ATART dA  [HATSUR svwsp, SEl el FATd EHISHT 050 Wl
HATTHT T TETHHB! I (qATg A3 < (Baudouin test) BT
T AT (Lovibond) ThARl ¢ . ATHT .0 TS I (Red unit) HwaT

ftRerpT 31T EFEGH |

(@) FEHr fqartae “u” afquerr gaaes T A1 9iaUTH [ A8, 9T Ul gaead
|

(F) TG HT I UL ATRISUE (Anti-oxidant) [IFRISTSE (Synergist) SHTIHRTAY

(\

(Emulsifier) ¥ T &1 qETIES JUTed AT t|‘<>r T CINEERI s AT T |
() FFAT [Fbetepl AT 9.4 HiyrH gfq [FArmaAT Terdeh! gaa-e |
I

“qefifad qd” =Tl e afq fepfawer Ter Hefausr @ awefa o,
ST &R (Alkali) 3T 2dATss8 (Neutralized) T Testare A< ( Absorbent earth)
Ell '\’Ir\cfdﬂds CAEE (Activated carbon) 4T <iélcl;l TARTERT 3 e (Bleached) T TRl
TANTERT 7 Aed qedls JAR UIRUH @H dddls G8h 98 T Jeidd
FALT TABT ATNT ABTRT TUEAT IRIT AR gAIAS |

0R 9% FBA g (Bakery Shortening):

‘I FEE” AT aqediq fagel AT iUl (afved fawg Aed)
R IR A e9sl W5 aNe a9 (Melting point) T 86T ¥9° . TATHHT (
it aga fafgeman) T arg yarfed TRUEr qUHT TG, gEr a1 A A
AfSRT ATl AT 9 IIAerd (ATTATR ATIRAN) A=l d¢l qgd T TINT
TRTHT 93T TR T8 | TTHT SHICARISE Tsiea (Emulsifying agent) &I SqHT
AINAARTEE (Monoglyceride) T STENAURIZS (Diglyceride) 8¢ & FIhS, |

EE Q0%



03. Hel T AU YarEee
(Fruit and Vegetable Products)

03.09 %R (Fruit Juice) :

“RAE” AT TSI UTebebl T FeAdTe I8 [Tl el TqedTgUeh]
TAT HHE (Ferment) &9 AT4g S@Td STHITTHES! @I TaTd FHIAUHRT AT ATH TR
TATS TR T8 -

() ﬁﬂ?ﬁ, ‘?folﬁ?f (Glucose), g T (Invert sugar) AT X *cld;ld (Liquid
glucose) |

(@) 9T, Telhl AERTATE (AITAURl T (Peel oil), Herehl TR (fruit Essence), @I

9, UShldd TES (Ascorbic acid), @TS[deh TS (Citric acid) ¥ T T
qieRed |

() TART IGAT AqTEldek TEE  (Citric acid) STIRAT  FFAAT BT TTHT
¥ GITTAHT TEdhl, ATSHB! TTAT L FTATAT TUCH! T A7 Iqbl &bHT
3.4 giqeraHT FaEHl FAIS |

(&) RTaRItHaTeTe Si=r &l I¥I0T A=l 314 (Total soluble solid) T =T
el TAETHT (ATl AT Teeh) JeTd THITH 9wal FH gIaar -

Q) Nkl 90.% i (Frelehl ATETH)
(R) HTTAT 9.4 YT (ATeTehl ATITTHAT)
(3) g Fee? 90,0 GIATE (qeTehl HATETRHT)

(3) HARAD YATH ART (Fill of container) TETHT T3 UTHIHl HIATH 20
giqeTd q=aT TR B Fa |

03,0 TN STPl ] (Tomato Juice):

“ATAHESTR] TH” AT Tebebl Gl TAHSIAE SIS TAT BMH TAR AT
RITHl qATE AT Addrs 9T qafue e BRArEre g aRer 9 I gq TR I
Tl THHT eIl HIEs [AATE a1 AHATE STohl AN JHHT THET TR0
UTEERTES (Pasteurize) TRl ¥ ATAAHT T FTH el TRUB IATS TFH T -

(%) @ 7 |
(@) Forer a1 SHIEIS (Dextrose) AT T (E@GT TIHT) |

(1) ATk TES  (Citric acid), HId® TES (Malic acid) T9T TEhiah TTS
(Ascorbic acid) |

(") e 37 |
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() ® AR FATH AN (Fill of container) SIEHI AT UTHIhl HIATH 0
JITLTTHT TELHT FAIA |

(&) Hieg TS (Mold count) STT=RT SRl 30 FTATd HwaT F&l &7 gad T AT

FA FAT S TG Y YL GITeTT a1 ol gge |
03.03% el A (Fruit Syrup):

“heTehl gad” WA e, SHEIST  (Dextrose), g d M (Invert sugar) T
feredie TIPS (Liquid glucose) WEX & Ueb aT ST &Tell TAdl JedTe <erd
FHINTHET FRee [HATS a7 AHqATs AT TATSUH] FeAdhl AT TEhT I8, -
(%) UTHT, el SThTaTE (&bl T (Peel oil), HARAD FIw, @I 7 |
(@) dTsice TEE (Citric acid), U=h{d TS (Ascorbic acid) |

() AR T E@ekd TS |

() el FacAehl FATH W FASHT A(IA Tl HATH R0 Fiaerd
FATe 3 & &4 Gfqera 9= udl gged |

03.0¥% th_t'l"h_vl?ﬁ A (Fruit Squash):

‘AR eTh] TETH" Hr T o, SRAIST (Dextrose), g T (Invert sugar),
feredTe (eI (Liquid glucose) Wed & Weh 4T T [HATTRHT ¥ T HET U
a7 AHTH Ul @I HAdE &l FHT AT W (HFATRT TqATe TR
;-

(%) GTHT, Tkl ShRTETE (&bl T (Peel oil), FARAR T |

(@) ATSde TS (Citric acid), TEh(® TS (Ascorbic acid) |

(T) TIRET (Preservative) T TES |

(&) el TRTHH] FATH AN AGTHT AATIA GTHIRT HIATH R0 FiAqd T e

g 3 ga1d Yo giqerd T FEAegd el IWRT AT W FITLTTHT
THdH TAIAS, |

03.04 HehePl IT (Fruit Beverage):

“RAhddl TF” AT Seldel qaTdes [Rargusl a1 afaareusl av f=m,
@a??fl?f (Dextrose), L) YT (Invert sugar), faaare *<1d;|°1 (Liquid glucose) HLY Zlf'-f
Uch 4l ==l Tl &Iﬁ‘TQ_cl?f HARE TGT 9T AT FreT 9l (Carbonated water) o<
TPl TTATs TR T8 -

(%) TTHT, TeAh] ShRTaTe HETed! odd (Peel oil), FARH! T |
(@) ATSde T (Citric acid), TER{e® TMES (Ascorbic acid) |
(1) qfeRelr T T |

R¥ Q0%



(%) elebl YTl =IAAH AN (Fill of container) SIETHT AATSH TTAIH HIATHI 20
gfqeTd T geeiier 3 9aTd Q0 YTTaHT IRl §IS, |

03,0% |Gl A, ATl BT (Tomato Sauce, Tomato Ketchup):

[

“arHrar qagq”, “IMHTET HeAT” AT “THTEl TR AT AR a7 357T EYEES!
W¢¢I<d«4*“@ﬂ&qw T ob| §Tﬁ2l R I ) qﬂﬂ?§ih§@ﬂ$laT

AHATSUHT g THS, -

) T, 74, IR (Acetic acid), @ITST ¥ ARHT |

) |ATEfd® TMEAS (Citric acid), Tehider TFS (Ascorbic acid) |
) gRRET T [IES |
(°T) WWWWWWW\ qTHIhl HTATRT 20 FITTTHT Ted Rl

gAIAE, | THAT AFAAT (Acetic acid T ATITAT) 9.3 TAT T FA gaAaaera
mwa?iﬁr&wwmﬁlmwaﬂwwﬁww

; R RN ) l
(%) WIeg HTIE (Mold count) STTIHT &FT ¥O GfTeTaTwaT @l g gav ATY T

(Yeast) ¥ FTHl TWREE Td 9/%0 FLUAUH. AT U T SATRRAT

gid AT.EAT Q0 FSHT Taeeh! g |
03.08 |H (Jam):

“SITH” AT ATSIT AT GRTURT a7 FTH TRUHT Bl a7 Fefebl [alalg 9Tl
ferT, S9IAIST (Dextrose), T79d X (Invert sugar) ¥ [AFIS TS (Liquid glucose)
A kK Tk AT A 9T Fel (HATSURl T AW qe1d YaIdes (Hars A
AT ATIYARATTAR ST TRT JATAT TN TRURT TEHATS TR, -
®)ATSic® UMAE (Citric acid), Uhided TS (Ascorbic acid), Hde TS (Malic

acid) |
@)uieRelr T T |

(M)A a7 T[EThl FGHT @bl Ufded T gALT SF TaTd HRIHAT Y Tiqerd
TEhl FIOE T q8Td THISTH U TR1 (9 @bl gaqe, -

TR (Strawberry), JEAERT (Raspberry) a1 HTRAD] GehHT FFATed Felehl
Y GITITTHT THdHT T A BADB hAqlehd] hHT AT T WY
JIATTAT THEH IS, |

() CREN® TS (Tartaric acid) THTHT |
I FeAdhl Ulddd e AT UYidar (Pectin), AR (Agar) aT feTeiias
(Gelatin) THTEHT |
() ®l &Il IATH AN (Fill of container) SIETHT AATIH UTHIRl HIATH 20
GITLTTHT TEH A, |
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03.05 e MBI S| (Pectin Mixed Jam):

“Ylored AP SITH” WHAT QTSI AT FhTThl a1 R TRTR el a1 Fedehl
TGIhT AT Yfaad (Pectin) AT fdad Ich 9ard @l AFHAT 911, [T, Saaars
(Dextrose), Zed I (Invert sugar) ¥ IKEZIE] Wfoh:l?f (Liquid glucose) He ag_jf Uch
LI et S R 2 1 =10 R 1 B 113 2 B A D FE I e -
ATHATE ATIYABATTAR ST T FATAT FLEA TRTRT Ta19ATs Toh Te; -

(%) AT TaTd
q. WEfcEk TS (Citric acid), Hid® TES (Malic acid), Uhide UES

(Ascorbic acid) |
R BETAl AT fHeRE |
3 Gl WAR
(@) JRReT (Preservative) ITEE |

(1) TFHT TAFIALT (Raspberry), AT (Strawberry) a1 HIRAATE bl GUSHT &l
HA QY IfTTd T AT HAAE IHBHT b el O GIAeTAAT eI
DO g l

() el eIl IATH 9N (Fill of container) SIETHT AAT3H UTHIRl HIATH 20
JETLTAHT TR ZAIAS |

(¥) TGHT FA FATA I IGTT &Y GANT TRT FH gHEAT T T TETAH
ATAHT “Ufaed FABIT TR T TATSUHT IS, |

03,0% HTHINE (Marmalade):

“HHHTS” AT [9¢d STl ®eAdl I9, &l T arshiel ared qrar, =,
@‘cRg\lTrf (Dextrose), ":‘F"%:I_c‘f HIT (Invert sugar) ¥ IKEZ1ES Tﬂﬂ?ﬁf (Liquid glucose) HY
FA TF AT A AT g [HOTSURT ¥ SRl URIET  (qErg A
TS ATFITFATTAR ST+ TR IJHTAT TATSUH TRl THh T8, -

(%) ATelcEk TES (Citric acid), HiA® TEFS (Malic acid), dRaX® TES (Tartaric
acid) T T&hiah TEE (Ascorbic acid), BRIl AT THhl I |

(@) Ul (Pectin) aT UTdagch IaTY |

(T) TRRET (Preservative) T TES |

(5) THHT Geeiegd Hefehl HAT 9 YIAATHAT TR FATS, |

o N N

(3) A YT FATH HNT TETHT FAIT TTHIR R0 GITTHT TEHIH! TAAAS, |

~ ~

(F) TEAT kel AN S qEd <Y Gqed Wl AEUdhl guNE | a9
oTeTeTHT “Ufdas TRiT AHTee” 99T STHISUHT gaaAe |

03,90 FE@AT (IH9) (Chutney Sauce):

RV Q0%



“FeAl” AT WRI FARAR! A1 ERAT WIS HIHAAT, T, DTS, qGH,
fereT, IR a1 [ARTR (Acetic acid) a1 @ O (AT aATSUH TaTddTs TFHT
U | IUHT @9 O Tl WU Gl Jddl ATH Ig YeTdd] Ao Hl STATSUH
gAIs | g afkeelT e Afbes | a9 ufafed ufae (Acetic acid) T SATETRAT
AFAAT 9.0 YT T B qATLMNA S TaTT QY TITLTTH] TR FAIS, |

03,99 VS W& FFA (Canned Fruit Cocktail):

“FITUE e Facd’ AT Bl a1 HeAbl ThTATE qHT AT g FeAd,
%’rﬁ, @?R?fl?f (Dextrose), érﬂé I (Invert sugar), ‘?fcl?\l?f (Glucose) ¥ ﬂjl@ua\l
AT T e faErs a1 Afagrs foveere g=reaas W T At ar uig
SUIh ATTHHERT YEA Thl @I Ta19dTs Fh+ ¥ I THITTHE! TR
afeler sEaR gaae;-

() “HIT7E Fd FIAAT” el HIAT TAGE Bl [HATIX FATTH] AUATIH Bl

Tk e .0 GIAUTH] qeGhl g | AFHT ALqehl giqerd feare e

B | SRANAT (Erythrosine) & TTUHT =ATE AN T d6F B HadAH]

ag_j[ﬁ i‘_: N N = T]T'i- N %Trr|
(@) e FHdAB FATH WNT FgMET 9 AW Ad  (Drained weight) STETHT

HAETIT UTATRT HTATH! KO FIAATHT Todbl gAIAS |
(W) e FadeAshl IATH HTAT (Fill of container) ST ARA HILAH Hlgd g

HETIT UTATRT HTATHR! 0.0 GIAUTHT TEEH gII |

03.9% FVS UTSAUNH (Canned Pineapple):

‘TS TTed ToIe” TTel UTebebl Hgehaa<ahl alh1 T AT=rehl ATal WRT [¥Rehl
EQ%IQIil FIdX 9Tl ‘31%(653%?55] g, far, SRAIST (Dextrose), T d I (Invert
sugar), RIS (Glucose) T FETSal T ¥ HRHFAT fHarg a1 Afaars feare
TEATIAAS Al T A" AT Gl JUATh  AMACRATERT T TR
qRTddTe G T ¥ T8 THISTAS] TR IR ATqH giams (-

(%) Tl TITART FATH W (SFETHT AR HIEIH Aied) TGHT AIT qTlehl

HIATH R0 FIAATHT TRl FAIS, |

~ ~

(@) ATH gr€ A< FATHT AATIA GTHIRT ATART %5 FTATHT ToIHN IS, |

03,93 FMUE AT YIHE (Canned Orange Segment):

“RITUE AT ATHeE” AT Tebebl Feaalehl alsh! @lels Sl g4,
ferat, 9T T SThTehl STiedl AN FHA (el 99T, Fraarel 9, f=er, SoRarst
(Dextrose), LT I (Invert sugar), Wfoﬁl?r (Glucose) T W Mg T HIHAT
frarg a1 dfaare faudere geeadrs ®Hasl I afg a1 9fg S9ah
ArARATERT JegT TRURT Gaddls TFR 9 Td Q@ THISHeR Ty
qify TeIH TS, -

Rz Q0%



&) Al FYTHI AN oY IITATAT TodH! FTIAS, |

(@) ®d TIAH  FATH AN (FEMAT AR AT H Aled) TEHE1 ArIT aTHIeh]
HTATH R0 FITATHAT THEHT FAIS |

() IATH Jredd TGN AT TTHIRT Arelepl LY, FfTMTHT ToEHT ETIE |

(&) IAH] FAT FHT (Whole segment) AT STATTRT TS, |

03.9%¥ Fve I (Canned Pears):

“ITUg T TSl GTebebl ATAITCIRT S5RT T ATeehl dTel 9RT el Thi
qrer ATATC Rl q, %‘rﬁ E!?RE"ITrT (Dextrose), R T (Invert sugar), ‘T*l_olv"l?f
(Glucose), WETSal T I HIAGAT fHarg  ar  Afqars feraraTe
TAGAAE FAEALT T A AT Uy IUAE  ATIRATERT geiaT ReE
TR &R 96 U SeTd aHITHb! TR R dATedeh! gIa-a;-

(%) Tl TITART FATH FN (JEMHT AR AT Aled) FTETHT I qTHIehl
HTATH {0 FITTTHT TR FAIS, |

(@) IATH Fredd AL AT TTHIRT ATeAPT %3 FIAATHT ToIHT gAIE |

03.94 TS TSI (Canned Lapsy):

‘RIS AR AT TTebebl ARl AT [Whebl, OMHI (oAl SIS
(Dextrose), LT I (Invert sugar), chﬁﬁf (Glucose) ¥ WIEET HIHYAT
frare faudere a=mgadrs ®Hawl T afg a1 ufg Uk dmMtRar gl
T MRl TEAATs TR T U9 <8l THISTHS U qRfd A aqen
EERRES
(%) Tl TITIRT FATH TN (JEMHT AR AT Aled) TETHT I qTHIhl

HTATHT R0 JIAATHAT TEH IS, |

(@) SIATH IrEad TEMT AATIT TTHIhT drerehl %3 FITTAHT TEIPT EIIE, |

03.9% TRl I (Lapsy Relish):

‘AT AAW” AT UTebeb] X Al [&MAT oMl AIAGAT, (AR
A1fe WETSel HEATHT fHATR adTed 9e1ddrs SI91se | al 9ard drErel 99,
aTHTET =T qIT Bl Fa+T a7 H (G 9 8 I (Heas | TIHT JETTH
TeIdes (HArgT afas -

ferl, 9, HYHET, MR (Vinegar) #TS |
ATE(de (Citric) TAT Thidd TFS (Ascorbic acid) |
(3) P |
(%) T

ESS Q0%



AT AT 3 qaTd YO Wqed T oAl W 3L YIITH] AHIH

ETIE |

03.99 ™R (Pickle):

‘AR AT @, oy, HAl a1 UTbhl el al diebl<l a1 qEara ar
[Ies®l AT JThide I HEHC  (Ferment) IRI AT WV SATSHI
qeTd AR U | T9HT BRI ANHT 9T gl UHl gAReT | AGH @I gd
HHIARS, O, 9, e, a9q, =, dd q91 MR a1 ofhied giae
(Vinegar or Acetic acid) T I @HW qieRelr faErsT Afhds, | 1 ffHar ar iﬁlﬂ\T
Wi, 9, TR el T U AT Gl a7 (HATs R RUET g 99 <
BT FHISTHRT U IR ATETH] IS -

(%) ATHAT FHIAHT FREAU TRl AT TR HIAHT ATE[cF TFS (Citric acid) &I
ATIRAT AFAAT 1. GITTHT TR, FAAl HIAHT G TRTRT qU
VITH] Tl AT 90 GIAeIaHT TEEHl T [ATRAT AT THebl FhIeTA]
Uigias TEE (Acetic acid) P HMAT R YIGTAT TEHEH gAUs | UG
qTHT TR TRTHT U JAR] FAd HRIAT 90 Fiqerd T AARBI qE
qaT 0.4 HHT AAEF o ebhl gAIS I Tl qAT ALHIIBI AT
FEIAT qf9 S0 IIqeraHT Todel gIaqd |

(@) T §v€ d& SO YT THEH FAIS, |

() S=ATHT FYT (Copper), [HATA THEE (Mineral acid), Thefddl, & [T T o=
AGT AT bR TITIe%eh! YA a7 FET qUHT ggad |

30 R0%%



0Y. HHeT YIUE® (Spices and Condiments)

0¥.09 = BET (Cardamom Amomum)

“FAT PET T GhFl, UM ANR ATHEH  FIATTH  (Amomum
subulatum Roxb) SITcTehl FITHWAB! TIHT Igehl HAdls TWHT T | TIHT TH
HIIET THIET, SIGHN THIES, AT ATMET TG (Extraneous matter) ATl HTETRH]
.0 YfaeTd 9T F& B & | AATIH] RTHAATE TEH ASH IgT dA
(Volatile oil) T (4.0) GfAeTd (AT /ATel) 9T FH gAgeT | TFAT &I 97
MfedT [T TG g |

>

0¥ 0% FAATH NS (Cardamom Amomum Seeds):

“IAATRl A" WA ATHTHH TIATCH  (Amomum subulatum Roxb) STeTeh!
AR FATHAAE BISTEUH AISATe THTE | ATSHT AT Tardehl grererd
AT ATIRAT .0 | FAH gAINS | ASHT IS4 oI (Volatile oil) TF (9.0)
giTeTa  (ATAA/AA) A7ST FH ggaT | T T T ATe<l T IHT gaa
|

X ek AAATH gHl (Cardamom Amomum Powder):

“IAATRl geAT” Tl ATHTHY TIATCH  (Amomum subulatum Roxb) STeTeh!
AT FTHANE FISTITH APl Aledle TR Tg | T&al gall Tl
THTEEH! TIHT Agar fafausr wfaqr gers FTUAT gaads | TIAT B i
MTEdT [T TGN AR ¥ BT THITH TURAR qIRTT A ETERN gIIE; -

(%) STATLT (Moisture) 9Y.0 FITITTAT TaGh
(STl ATETTAT)

() el HSH (Total ash) 5.0 YIITTHT TASH!
(Tl SATETRHT)

(1) Y& T (Volatile oil) 9.0 FIAITTHT TR
(AT / ATABT ATATTHT)

(1) STSALC BTSSIHAILD 3.0 YIqYTTHT TGl

TfagHT TH T (Ash (GHTeTepT SATETRHT)

insoluble in dilute HCI)

0%.0% g3 (Dried Ginger):

“FI AT ATHRHAT THTAAT THUH, dRT TFI0 SqHT [Fpifeaqerr ar
ATAHITATH!, FE@IATH T FBIUHl [STieTa? ATBTAAA (Zingiber officinale Rose) T
% (Rhizome) s TFRATE | TGHT Tlelepl ATARAT STTE<T T&TS (Extraneous

By Q0%



o

matter) 2.0 FfTITT 9T FET gHEET I bl ATGRHT  TTHT IS oI (Volatile
oil) 1.0 glqera
o)

(ATIAR /) 2T FH grged | Afe FIAT IF AUH] AU F&@l Irefehl
ATIHT =7 (Calcium oxide) ¥.0 FTATd HwaT T gHgad | TIHT & 9f9 anfer
[N AGH AR |

D OO

0¥, 0% Il Tl (Dried Ginger Powder):

“TIHN gell” AT X AGATATE GebTe (o AUl gellats T&h I |
TGHT F I ATfERT [T TGHT G 6o | T gl SeTT THISTHET U R
ATEAHT IS, -

93.0 YIqeTaHT ATH
GIGCAREIC IR

(%) STATLT (Moisture)

5.0 GIaeTaHT Tadd!
(AT SATATTHT)

() el ATH (Total ash)

9.0 GITITTAT TIcH]

(TRl ATATTHT)

() TTEAC BTSGIHRANE
TIHSHT e 9o
(Ash insoluble in dilute HCI)

(&) Fordl OTHHT Hord TReETde | 90,0 IfqeraHT Terdel

(Cold water soluble extract)

GIECAREICIEE D)

() AehIETHI Eor TRITH

¥ Y GIqerTHT TEERT

(Alcohol 90% v/w) (soluble (ATeThT ATITIHET)
extract)
(=) I ddA 9.0 FTTLTAAT TedHT
(Volatile oil) (AT / TreTehl ATETTHAT)
(B) FTTH ¥ 0 FIqTAHT AdSH
(As Ca0) (T AT ATITHAT)

0¥, 0% gelal (Turmeric):

‘AR AT HIEIHT AT (Curcuma longa L) STTclebl fa&aresl ebebl a1
ATAl &g dT ST (Rhizome or bulbous roots) @1 T&HATIE, | TIHT {8 RIHT (Lead
chromate) AT 37 HAT I (AT &7 | TIWT AYTHNTE ATEA TRl HTAT
AIeAhT ATGRET .0 FATd AT F&l T T ARTHBI a1 feifel HAT ATeAehl
HTITRAT Y. O FTqeTd STwaT T g ga |

0%.09 YR (Turmeric Powder):

“IER” ATl FHTHRHT AR (Curcuma longa L) STTcTebl for&aTebl @ra a S|
(Rhizome or bulbous roots) @Ts TTHI '\‘fb'l'sr’ fa "dﬁf Il TS qJEh T, | T
& HOH T ATTATSUR UG ¥ AT SET THITHEG! TURAY GRT AT

Nl

R R0%%



(%) STATYT (Moisture) 9.0 GTATTHT TSI
(AT HATETHT)

(@) T ASH (Total ash) 90.0 YITLTAHT qeTGehl
(ST STETHT)

(1) THESHT Te[ed 9SH (Ash | 9.4 FITLTHT TAGHI

insoluble in dilute HCI) (ATeTpT ATITHT)

() o€ *hiHd A BRI (Negative)

(Lead chromate)

(3) A W 0.0 TTTaHT qeTeeh|

(Total Starch) (ATeTpT ATITHET)

(=) FRHAT I Q.0 GITeTAHT Tedehl

(Curcumin %) (JreTehl ATITIHET)

0¥ .05 Tl fRT (Cumin):

‘Tl [SR1” Al FATH FIEHAH T (Cuminum cyminum L) STICTRT Hebehl
A TR Tg | QW Ggoll, WA, S5, WA T AT ded TIIEE ATl
HTIRHAT 0.0 YfAeTd 9waT F&l grgaH | PRIel &fd TATTH TSTEE Arelepl ATLRHT
%0 YIAUTTHT o], WHE TSET (N1 age AT TSN ATl ATIRHT Y0
GITLTTHT TGl qAT afe<l I ATHATSUS! IS, | a2 qa1d, [T dlesh A=
@I g ST T PRI &fd AT ST ATqeTd SISaT qreiehl 3TERAT 40.0 fdqerd

IeaT 4T & g6 | 3ol IaTd drerepl fgarael 2.0 YqeradT qedHl &7 I, |

0¥ .0% TSI gl (Cumin Powder):

“NIRTBT g1’ AT AT, qifaedl, FHT, Gebebl, @ qdr [T fga fowr
(Cuminum cyminum L) ®Tg fH&R aﬁr EITRCARE L ‘“cit'l\lt'll':‘: JEh T | AT A aIf"f
T mepT aT&AT a7 T AT 9T qar T Ars g T T TRISTHER! U
qRTT ATEIRT g TS, -

g
g

z

(%) ST (Moisture) 93.0 YTATTAT TASH (IeAhT SATLTHT)
(@) %A WS (Total ash) Q.0 YTTTAHT TAGeh! (TTbT ATHTTHT)
(A1) ST BTLSIFANE 9.4, FiTeTTAT TeTGRT (ATeTehl SATATHT)

UIIEHT T AH (Ash
insoluble in dilute HCI)

(F) IeadIT I 9.0 YITITTHT TEEH! (ATTAT,/ AR ATATTHT)
(\Volatile oil)

0¥.90 |l A (Pepper):

EE Q0%



“IEAT JAF” ATl ATEWR ATETA T (Piper nigrum L) G2 ﬂldl('\Cbl R Bl
ATkl HCI%I'JI ‘ISI('HS W El@ | JYHT e LNM \"l(‘(‘l ‘E‘JT’ﬁ' Slé qrd d&ar Ag
WW AT ATIRAT 3.0 YIqTT STwaT e @%}F T Wihl Bl TEEs
qIeAehl SATYRAT 90.0 GiaeTd T FAT-9AT TSEe diefehl STIRHAT ¥.0 Gieqerd
Wﬂ@fﬁ%ﬁﬁlaﬁﬂﬁaﬁrw@waﬁﬂﬁwwwoqﬁmwa‘&
mﬁ?arr%ﬁwﬁwrgww S | wNiTge QT el fedmEe R0

IETLTTHT AASH & TS, |

0¥.99 HR=H gl (Pepper Powder):
“T=RT AT’ ATl | (Piper nigrum L) T Tebehl TSTAATS 7 h USTIES

AfaTs fREr qeTeS aRE U9 | A9 &Y et W AERua ud dem
FHITSTHE U IR ATAREN g I -

(%) STATLT (Moisture) 93.0 YTTITTAT TASHI (Ielehl SATLRHT)
(@) & ASH (Total ash) 5.0 YITTTAT TASHT (ATl SATUTHT)
N Y =

~

(A1) ST BTeIHANT Q.3 IITLTTHT FAeTGehl (TTABT ATITRHT

TfSHT TEed 9TH (Ash
insoluble in dilute HCI)

(&) I Y. FITeTTHT TEdRT (Al ATIRHT)
(Non-volatile ether extract)

(3) FE HIZAX (Crude 95.0 FIGTaHT TG (FTeTehl ITETTHT)
fiber)

0¥ 9] &l gHiF (Chillies):

T GEMI” ATl PR H TAH a7 IR H Fad=T T (Capsicum annum
or Capsicum frutescens L) STTcebl GTehY FeTUHT el AT BIATATy TRH TS | T
qET IaTY, GAIH! SIS, SISFN THT, BIEY, HR, AT T q AT IS9ET
AT ATIRAT ¥.0 FIAT TwaT &l grigad | G HTardT anfedt 7, @it e T
A BMHPRE TITIEE ETelehl Egar | hIRTel &fd TATTHT GATAT Aol ATLTHT

)
N0

Y0 GfTeTd 9T FEl ggeT | Auitad qard drerehl fedrae 3.0 iAeTaHy Taeed]

&l qH, |

0¥ .93 |IHIH gl (Chillies Powder):

“W geAT” ATl ’Q}lﬁ (Capsicum frutescens L., Capsicum annum) STTciehl T
HSUH! HATATg TR TATTH FeAledls TR e | ATHT FER, AT, BRI, A
TRy, A W, ATl AT URTY ATHATRURl ¥ d@Td FHISTHE! [UR aRfg
AT EIS, -

¥ R0%%



(%) ST (Moisture) 93.0 GITITTHT TASH! (ARl ATHHT)

X

(@) %A ASH (Total ash) 5.0 FIGTTHT FHASH! (Frefehl ATUTIHT)

X

(1) STEALE BTSSIHANeh 9.3 TIATTHT AT (ATART ATTIAT)
TIISHT T AH
(Ash insoluble in dilute HCI)

(&) TS ad 9.0 TTITTAT TeIehT (TTeTehl ATLTHT)
(Non-volatile ether extract)
) S WA (Crude 30.0 GIATTHT AeTGHT (eTehl
Fiber) HTITHT)
0¥.qQ¥ I g At (Coriander):

“FEAT At AT EFI?(Q?T[ a@r‘m? Uef (Coriandrum sativum L.) SISEINCICT
WWW@|WWW&WWWW%W
WWWWWWWHWW&%WWW
WWWaoq%ramwaﬁﬁﬁﬂnaﬁﬂ—@raﬁrW@wW

STETEAT 4.0 Ffqsrd 9wt aey g | TG UCARSIGIRED gIgad | Aaifad
qaTd A et 3.0 AAYTTHT AT g1 I |

0¥ 94 gfv AT g (Coriander Powder):

“giFaiepl gell” Wl Il FhI, @I a1 A BRI AANRl  afTdiehl
(Coriandrum sativum L.) STSeTg ferepl geilells THFT T | TAHT Hel (ohaHepT aTted
STEAT, AT ATHATSUH] Td 8T STHITSTHED! R IR ATRE! gTI, -

(%) ST (Moisture) 93.0 YTATTAT TASH (IeAhT SATLRHT)
(@) el 9SH (Total ash) 9.0 YITTTHT TAGHT (TTeTehl ATHTTHAT)
(TT) ST ETISIaAlReb 9.3 GITTTHT oGl (eTehl ATATTHT)

TfASHT TEed 9SH (Ash
insoluble in dilute HCI)

(") g dd 0.9 FITITTHT e (ATATT /ATl
(\Volatile oil) TATTHET)

0¥ .9% A (Fenugreek):

“HYT” ATl (Trigonella foenum-groecum L.) STTcTeh! Gbehl ASATS JEh T, |
TGHT AT, ®IeY, g3, WAl U, T AT a1 TaTd (Extraneous matter) TTeTeh!
[Edrad ¥.0 YIddHl qdeh! g Ing | IgaT HAT e o= @\ I AT3

Y o o [aN C A [a)
drdeh! fedmae K. o gfqeradr FaeHl, BRI &ald TATTHT qa1d dldhl fedrad
¥.0 TeTaHT qae@ehl T Aeliaer gard qTeAehl fedrere 3.0 Yiaeradr qeeH g
2

TS, | THHT A ATl I (AR ggad |

~>

EL Q0%



0¥.99 gr&faAr (Cinnamon whole):
“TrATET” ATl Cinnamomum zeylanicum Blume SITclehl STcehl AT Eil%lallér

GFH t@ | TGHT A AT USTS T W AGH gAged | TIHT SEA dA |
o o N
|

AT /Aretel) fedread o gfqerd ww=T FH gAged | FR afd AR SR
Arerel fererer L gfqera T Taee! guAs, |

0¥ .95 Sl (Ajowan):
“SATAT” T Trachyspermum ammi (Linn) Sprague STTCTehl Feheh] ﬁ\-ﬁc'lli REST

T8 | THT Siae IIIAes drdshl Eareae 2.0 GiaeTadr deehl T Auiias qard

[aY N

drare! fedrae 3.0 YfqeTas T T gus | TTHT BRI T HRIET AT T HATH!
3t ¥ faar qFa e | aIHT Afedy A1 AT gged |

gug Yo ey R, MHfd 0%9/90/33 & A9t ASIT ART IAT FRITA I
HATAG Rl ARl Gbd H. 0% .05 B Tl (W (Cumin)Fhd 7. 0% 90 &l
Il AT (Pepper) , Febd #.0% .93 &I [&IT @AM (Chillies )T Fbd 7.0%.9%
T FIAT GTaT(Coriander )|T Aifaeh TaTd qTAehl fe@Taed 2.0 Yiqdd Fageh! g

9 |

~>

xed .

q) s gard (Extraneous matter)@m=m= are® a% 9a1d
R) Sifae 9qTd AT IR, 9, TR S5 AT

3) Aoifaes qaTd TATel el HIaT, & AT

0¥ 9% Tl «@rg (Whole Clove):

“TIAT ATg” AT AT BIRATRSAd (A1) Jad TUS s?«m
[(Eugenla caryophyllus (C. sprengel) Bullock and Harrlson)] ®l AR h bl cbllqoilt'ils e

FETH AT AAATATS TATSE | TqATs HOTH Tl FMEUH g |
TEET R A T AR g

B R0%%



q. ISifaer aTET TRt 0.Y YITITTAT TeTGerT (TIeTehl ATATRHT)
(Inorganic foreign matters )

Q =

2.0 GITTTHT ASH (ATl ATITTHT)

3. Sifere aTET 9@ (Organic
foreign matters) — <A1 dTeeh
A Arefasdredl aadqd
TRThT 39T, Hieretr
ATSH bl T faware
A= AT (A Aed
ST St ared qery

AT &)

Q =

9.0 YTaTdHT Ae&ehl (ATTRT JTLTTHT)

3. BRI &id TATCR AT
(Insect damaged clove)

¥, ATsaefer dd (Volatile oil) 9Y.0 FITITTHT TEEHI
(AT / TTeTehl ATETIAT)

LS

FRIA &fd qATH TS AT BRI AMRTH a7 qUIRTH] @ gl &7l
TATTH TGS TATIS, |

0¥ R0 &AT HIT (Spice Powder):

“geAl AT A Tel ATEATRR, qedl, hT T @& 51, gfqar, |ie=r, 74y,
IR, AT, TS, GhHd, AT, JATghd, YAl Jofdrd, J9, AT, H9R,
AT, AAT, T ST HIAST I27d Ul TIR AUl qaliars s | gal
AT ATALTRAT ATAR @A A9 T W= (Starch) Ii9 & Ficheg | TH

QA 0 o

JHATHT ekl (WP gl HAAEe S&d (HE HIAT, H UIgeR, AT HIT,
TERT HIAAT Alfe FHAATS TATSS, | HAATH] oAl TAR TaT HHAT GRTGRT AT
ARl ATATTHT HRATHAT SU% IS | AT gl PRI &7 TLATTHT, AT
¥ AR Aed g TG | G9 WHATH JATHT I<h HIAATHT HUHT Tehfeeh A&
diek HAT FIISTAR TqaHE AT AT AUTRIAF ATEAT g Ta1d I,
o N O ~C

(EETS UTe S | Tl URAR IRTT SeTd THITHH gIIs; -

%) AL (Moisture ) 9¥.0 FITIAAT ATSH
(QreTehY STER) |
d) %A I (Total ash) 90.0 FITITTAT TASHI
(FEET ATl SATETAT) |
M) CTede BTSglehliveh Q.4 FITTTHT TASeh]
TfAEHT TH T | (T P! ATITTHAT) |
(Ash insoluble in dil HCI)

W R0%s



o), AT el (Volatile oil) .Y, JITLTAAT TEdehl
(T el / ATAATHT ATTHAT) |
g) FATHITA oA 5.0 FITLTTHT TECH
(Non-volatile ether extract) (T el ATITRHD) |
=) e WISdT (Crude fibre) Y FIATTHT TAh
(q@@T ATeTehl SATETTAT) |
g @M T TN TR Y.0 giqeTaHT Tagahl
HUHT (Edible common salt) (T ATl TATHT) |
ST) 9T (Lead) 90 THfaIm® 9fq fearurHaT A9l
(q@@T ATeTehl SATETTAT) |

0¥,y el S«tar (Cinnamon Powder)

“geAl AT AT AATHIAA SAqed s/ (Cinnamomum  zeylanicum
Blume) STA®l FTCH Febebl AT drhTare fMOR a¥UH! gardis avhd 9 |
AT A AEA T ATEECHT OF T AHTAR [T G a5y
I, -

q. e 93.0 FIqTAHT qASH
(Moisture) (STl AT |

R. EBA AEH 5.0 YIATTHT TaGHT
(Total Ash) (STl AT |

3. STEHL BTSgIHANND Q.0 GIqeTTHT TASH
TTEHT T T (TAT SATTHAT) |
(Ash Insoluble in Dilute HCI)

¥ arsqefrer o 0.4 JIATTHT Tedh!
(Volatile Oil) (AT ATeTRT ATITHT) |

O¥.3R T U a7 W9 a1 WH (Fennel) :

“FIAT g AT T AT IR AT BIAHAT TART [9e1-(Foeiniculum Vulgare Mill)
STl bl ATSATS TRR I4s | TGAT P @ATTTEF ITEAT gl a1 foT ¥
HATHl RIERATE HTh WUH g Uag | J9HT WIS &Ml 9 & I deee
TR TS AT ATAAT T e FATAUeT g9 g9 T S8 FHINTHeE! TR il

ATARE & IS, |

F) ST (Moisture) 9.0 % HT TGB! (IeTBT ATHTTHT )

3z R0%5



g) el HEH (Total ash)

2 =

Alefepl

0.0 %HT TeGH(Fe
SATTTHT )

T) THESHT Toed WS (Acid insoluble
in dilute Hcl)

.0 % W TAH (T ATeAeh]
STITTHT)

o) JeAEd dd (Volatile Oil)

.0 % W THIH (FE@T ATITT /A
SATITTHT)

g) g uerd (Extraneous matter)

2.0 % HT AdeH!

) &fd A=A IAT (Defective seeds)

4.0 % HT qISHT

g I @ gy &
(Other edible grains)

FgTerd

>

I EREILCIRAG]
(Insect damage grain)

9.0 % AT TASH |

W) FTeHHAT (Salmonella)

Y0 YTHHT AT

*e%q

) ITEX YT (Extraneous matter) - @TAT gk AT UaTY

R) Sifae TETT - TR, g9, =R, IS ATET
3) aifaes 9qTd - T, AT, g TET

EN

R0%%



oy. feT, FH' BH T Aq A€ T H ISES

(Tea, Coffee, Cocoa and their Products)

oY.0q e (Tea):

“Teran” 1ol HAIAAT (Camellia genus) STl fo&dTehl ITd, ITAdT, Bl
ST A AR RTHT Fo@r (90, Th1 T i) d% &R0 | T9HT 3

~

g -

DD

e 9qTd qAT T[T AMETH gIaad ¥ e FHNAT Ay GRfd e

(%) FFIUT TS (Total ash)
Qoo fg. ¥, amhaar ¥R
AW TS FHTUHT F=aTehT)

Y.¥ 3 © .0 gfaera ¥

(@) FATART THTHT FfeTd
el HSH  (Water soluble ash)

THUT qSHH! ¥ 0.0 GITAHT Tedehl |

() BIESTHANE TEES AT T
HTH (Ash insoluble in dilute HCI)

9.0 FIqLTAHT TaASHT (FEET ATeAeh]
SATITIHT)

(&) IId dcd (Extract
obtained by boiling tea) (300
fe & arhawr fer dem
TS TR FHATeTg 400
AR JHTAH! ITHAT Teh
Ul G AR T

[ bl Iqgd dcd)

34.0 YIqTaHT THEH |

(3) gAeTer ToHH! &
IUT (Alkalinity of soluble ash)
(K;0 T SATETIH)

9.0 2f@ 3.0 gfqerd 9+ |

(F1) %€ WHIgd¥ (Crude Fiber) (
q00 T ¥, ATIHAHT (&’
JIeTHT TS BT TeraTen)

9Y.0 GITITTAT TSHT |

(@) BB (Caffeine)

2.0 YTAYTTHT TeTeHT | (T ATl
SATTTHT)

oY oR #wwI (Coffee):

“SFhI” =T Coffea arabica, Coffea liberica, Coffea excelsa dT Coffea robusta

STl dIaTd IAINEd ITebebl ATATE TR TRTH TIdATs THHIES, |

¥ O
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04.03.9 W&l FHI qur &M gl FH (Roasted and Ground Coffee

Powder):

Q. “SIIHT FHT” Tl TR ERAT FhIhT TSTATg qAT QT @7 T FATCHT 3
FRE! ARTF G [THhTad TUR FH1 TATATS THHATS, |

R “THIRT gAT FhI” AT Hdbl Fhihl TSTATs Mdl el THATIR FHIATS
RIS |
Pl FHT AT RGP gl FHRMAT FF el [N, eI AT AT qdes

o N S N N O ~ =~ ~C
HATUH! gacd ¥ aald THISTHEB! U YR SATa0h] g —
(%) el SH (Total ash) 3.0 gfqera 3@ ©.o glaerd I¥ (e
qreTerT SATETRHT)
STEHT ATAl GTHTHT Hord 9o el HOHE! Y TTTITTHT TEERT |

(Water soluble ash)

(@) BTSSRI TIASHT Teerl 0.9 YITITTHT TeIHT |

HtH
(Ash insoluble in dilute HCI)

(A1) FATLITA ASHBT & N/10 TigsHT 3.4 fhfdfaer sf@ w.o

gfd T Febehl FhIHT fafatdar g+ |
(Alkalinity of soluble ash)
(%) FAMER (Caffeine) 9.0 FIATAHT TECH |

(FEET ATeAehT ATERHT)

(3) JFeAhl YTHTHT ol HhI R%.0 Yiqerd g 3¥.0 yidqerd g
TeTd (Water extract)

(qo0° ¥ AT feer qreare g
HITHI I UTH TTdars 00
fafeferer feftae T I=iehl
UTHTAT @ o0er IR o T
fEbepl I3gd dcd) |

0Y.0R.R HATI gl FHT (Soluble Instant Coffee Powder):

‘AT gl FhI” A g FHIB IATAS arell FGAT X R
AT I AUH Al FhHIdAly TRHATE | TIHT @Ak Fhibl 3, @3
T FATEAT AT AT AT T ool T god g98 | AGAT BRI JAT 3+
H TRfaHer T AT avAd aifedy doaes AUl ggaT ¥ Serd auitTHen
TR IR A eTh EIIs: —

¥q Q0%



(%) ST (Moisture) ¥ .0 GIATTHT THASH |

(@) e 9SH (Total ash) 9.0 GIAATTHT TAHSH! |
(@@ drerehl ATLTTAT)
(3T) FAMERA (Caffeine) .5 FIATTHT TECHT |

(@ET ATkl HATETHT)

(1) WQ“F'IHI (Solubility)

ATdT 9THET (Boiling water) 30 v HT HYord (FTHTY TATIAT)

q)
() For€T 9THMET (Cold water) 3 FHeeHT e |
(Q%ER° I AT ITHTT TT3el) |

[N

FAMRA IWET FHI (Decaffeinated Coffee) HI EHHT MR THI=Al ATFITHAT
Afard g7 S |

o¥.03 W & (Green Tea):

‘P & T FRIAAT AZATTT TA (Camellia Sinensis L.) ST [TwaTe]
I, 9T, HAA] SISATE AF TIR TARTH T GF G&TIhl AT FIAN
Ferameme R 95 | HHIGAT AT Scabl [g@drel qrd, qTeqal, e
SI&AT  T=IMAA  [A{&RT (enzyme-inactivation) TRI AT a1 THT W
qeATT FHUR TIR TRTHRT §F T7S, | TTHT Forarepl [afTee JehRepl araer Ul
g1 U | AT TS9al a1 Wbl [hiee ¥ TqH1 Thies, gdl, AT AIAH]
RIS URT9E% Wed g Ua, AT o7 % i [Fawepr agd qerd, agd
qIT EMHER a&qes Aed g1 s | Foar geiasenl a7 [qehiad rehias g

T URlaE W Fd g (Natural flavouring material) g% fergmHT
g7 Faa | T fo <o JHiisTHe! ey IR AT EIH g 91 |
&) TFEII TS (Total ash) ¥.0 3@ 5.0 giqerd ¥

(
Qoo fe. & qrahwHr TR
ATETAT TS FePTUH! ToraTehD)

(@) FHTART qTHTHT gl TFIU] TOHP! ¥Y. O GIAATHT TeH] |
el HEH  (Water soluble ash)

(1) BTEgFIeE Thae 71 F9e | .0 UqeTTHT TedH! (@ qrete

HTH (Ash insoluble in dilute HCI) ATITTHT)

(]) Iqed dcd (Water extract) 3.0 FIaeTaHT TEH |

(3) AT TSHRT &R 9.0 3@ 3.0 giqerd FFH |

VT (Alkalinity of soluble ash)

(%) € WHTZaX (Crude Fiber) 9%.0 GITTTHT ToGHT |

() FTSTM=T (Catechin) 2.0 YTAYTTHT TedehT | (T qTeTehl
ATITTHT)

¥R R0%%



(ST) R (Caffeine)

2.0 YIATTHT THEHT |

SITEHATTe [qUTalehl A9 ST GIHTI el Ad¢ehl g die, -

FARATSIRIT (Chlorpyrifos)

2.0 AU 9ia feaTH AT FaegaT |

FARITSRR fHarEd
(Chlorpyrifos — Methyl)

0 9 Tafauma gfa fea e aT Taegs |

AIEIHITA (Cypermethrin)

2.0 TAfTUTH 9ia feaTHAT FaegT |

SETHIIT (Deltamethrin)

Y.o Tafaumd 9fq framHaT Taaga |

SIS (Dicofol)

Yo tafauma gfa feraumaaT Taegdr |

USRI (Endosulphan)

yo Tafaumd gfa fraimHaT Taeges |

ufaetfra= (Methidathion)

0.4 fateum gfa frarumaaT TaeedT |

9IS (Paraquat)

0.3 fafaum uiq frammaaT qeegsr |

qHIYA (Permethrin)

R0 THITUTH 9ia [FTHAET FageT |

qIIIRSITSE (Propargite)

y.o Tafauma gfa feeomaar Aaesadn |

A K

Q) “U &7 B AIAHT G [ATHTTAT HAXT ATIIT e [TAREE ol HUh|
T IS | U & /T AT B AT QT TRAT Gkl [eR0T oeaerd r e

FIT GATUHT g IS |

() FARTATEAT (qIATT Breiehl AT N foept FHAT Sira=ar Qo3+ fedt afvaie
AR HHAT qAT BT TART T 919 |

¥3
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o0& T (Salt)
0%.09 rfed THTH 79 (Common Salt):
“ATATET TATH! T AT IAIER ST AGLATH] Tgebl AT, TATel ALgaT
et @l TTHl df@d W AEl, e, g T IR TH qE ared uard 3
N Q ﬁ ﬁ N @1_!'[ N i c 1 _qag ? N \F\ N T ﬁf%
AT EATTS—

(%) STEATeT (Moisture) %.0 JIqITaHT Al |

(@) AifeaH FAREe R%.0 JIATAHT Tedh!

(Sodium chloride) (@@ qrerehl ATLTTAT) |

() ATATHT Te[e qaTd (Water 9.0 TTLTAAT AeASHT

insoluble matter) (F@ET aTreTehl ATITTHT) |

(BN TTSTH FARTEE ATEF 3.0 YTqeTaHT Aaeeh! (JE@@T ATelehl
THHT FATLUA A TATIHT) |

TaTd (Water solubles other than

sodium chloride)

0%.0%_¥rHife7axe -1 (lodised Salt):

“ArfeTgTh A’ WA SRR ST AGLATHT el Idl, fhahr el
HIAT Al WTHl qM@T TRT AT, F@l, gg7 3 SeRo M Afhd a@ed gaerd ¥
= Q ﬁ ﬁ N @'[T-[ = il o 1 qag 2_ N \ﬁ = T ﬁf%
ATETR] TS, —

(%) STATIT (Moisture) %.0 FIaeTaHT TEeH! |

(@) FITGTH FARTSSH AT %%.0 GfATAHT TEIHT (FEET ATeAH]
(Sodium chloride) ATLTTHT) |

(¥T) ATAET T qared (Water 9.0 YTqLTTHT TAGehT (JE@T FTeAehl
insoluble matter) ATLITTHT) |

(%) WITETH FARTES ATEF 3.0 YTqeTaHT qaeeh! (FEET ATeTehl
EIRIE IR EENIC IR HATITTHAT) |

LR (Water solubles other than
sodium chloride)

(F) ATANSTHI ATAT (lodine SATEALIAT X0.0 THfaum™ 9id
content) FFATITHAT THdhl TAT GaT fah &Rl
30.0 Tafaum 9iq feamadr ToadH
(STeTeT e ATERHT TAUFET ML) |

¥ <ote



0. FIH, ToTe aul | A& TN UIJATS

(Cereal, Pulse and their Products)

0V 0oq g™ (Food Grain):
‘T T FTIROAIT AT STHNTRT AT TARTHT ATed 9¥al 4T

N

IBRTHT OTF, ATHA, T8, Heb, HIal, TASTH TSEeels aRhddg | A TeTdee
®TH TTEEH A AT EHERE qard Aed oy, TRT WS I THITTHER

~C

URAR IR A eTehl EAIS; —

() STEd Y&Td (Foreign matters)

(%) Aeitaed aard (Inorganic matters) gTHT 3.0 gia9Td T a4+

(BT, T, I, AT Fee) FTET=TAT 9.0 gfeTeTeaT
NN |

(@) SAfae aard (Organic matters) ( 3.0 YIeTdHT AdESHT |

qqr =T I

() EIfTUTT TET (Damaged grain) ( Y.0 FIqeTTHT AASH! |

qTa a7 T ATfael ATehl ITATHI
Pl T i =TT STl
TSTER)

(3) FRTS &fq TATTHT T (Insect | 0.0 FTAAMTHT TSTSeHT |
damaged grain) (& ATfaeT &1l TRl
TTAT) T BRI TRl &TTceh!
RAEEd IJoa~ HUH IF
ufergert /T Qo fafeaum gfdq qoo
UTHHT AdGH |

() STATT (Moisture) (TR 9%.0 FIqeTaHT TTGHT |
TR Uehl @TATTehl STATATs 430°
I 3fg 933° 4 .91 g5 "UeEEH
TATI ST AURT ISTTHT g ST
HECIRIEL

(X) SUh STHITSTH®T F GIETHT a1 4 Hed &4 U a1d Il Aal
fa-ress® ATAHUETE o bl G TRHRAT ATSHIEFT (AFAT(FT Fied)

®1 AT 0 HIEHH Iid [FAm (q1¢ IR fafqas) a1 qeeas gis,
| TT IvaT el HUHAT TR AT BNHRRE ANAS, |

¥4 R0%%



(%) SUUh @A A A AA UIEIR QMPUSHT FIET SHISTH T
TATPUFTEEH EHHT SURTh THITTHER! O RET AT 7 I |

0v.0R 43t (Whole Wheat Flour):

“Gr31” ATl YT TR Tadls [HeR TIR TRUH @90 gal garddrs
TGS, | A1 T T BRTHT THIATd Th TUH 96 T @ THITAHD!
MUY ARI AT ETH] gAIS—

(%) ST (Moisture) 9%¥.0 GITeTaHT AagH! (330°-933°

AT R U ¥ ddrsar)

(W) %A TS (Total ash) 2.0 GIAYTHT TGl (@@ qrerehl

SATITTHT) |
(TT) STEAT ETEgIHA 0.9¥, TTTAHT qeT@ehT (T ATeTehl
TfEESHT e 9H (Ash ATITAT) |

insoluble in dilute HC1)

(9) TdA (Gluten) %.0 ITAHT TErder! (JEaT qrerehl

ATITTHT)
(3) AcepleieTh AFAT ( 0.9 GfTTTHT TaEHT (@@l ATAF!
0% Hehlgd) AL HATETTAT)

TSRl ATIRAT (Alcoholic
acidity expressed as H,SOy)

09 03 a1 (Wheat Flour):

“HET" =Tl X1 AHRT TeATs R aATeUsl gal Tardarg =R, SR
TR RS AGAT TEIATE TGS, | AT HIRT TAT ARl JhIIare Hh TTah|
SIS, ¥ 98T FHITSTHRT TR IR ATeqhl ga-s; -

(%) STATLT (Moisture)

9% .0 YITTaHT qaeHT (930°—933°
AT R YUST IH Jdr3er)

(g) kel HCH (Total ash)

0.0 YIALTHT Tl (e

ATeTehT ATTTHT) |

(1) ST BTSSFAl

TrIEHT T HH (Ash
insoluble in dilute HC1)

0.9 YTTTAHT TeTEHT (T ATAH!
SATITIHT) |

(9) & (Gluten)

Q =

5.0 GITTAHT Todehl (H&El qreieh]
STTTHT)

(T) Achigielh TFAAT (R0%

0.9R GIqeTTHT TegHh! (Fed

%

R0%%



Aech[Ee)

SATATTHT) (Alcoholic acidity
expressed as H,SO,)

(ARIRE TS

ATADT ATATTHT)

09.0¥ TSl (Semolina):

‘TR A WAl ¥ R TEAls [UeR ATUHl HUT ATHIRB]  HIGHT
WWWIHTWT%HH%?THT%@TW WHWWWW

THUH &I, T <eTd RIS TUTER afef ATETH EATTS, —

(%) STATLT (Moisture)

9% ¥ IiTITTHT FASHI
(930°—933° ¥ AT R HIIEE
qarsar |

() el HEH (Total ash)

0.9 GITITTAT T H]
(@@ el ATTTAT) |

(1) STEALC BTESIHAN D
TIIEHT T AH (Ash
insoluble in dilute HC1)

0.0 YRTAHT TSHT
(@@ TTeTehl ATLTTAT) |

(*1) ‘?ﬁ_rf (Gluten)

%.0 GIaeTaHT TedHhI

(@@ qleTehl SATLTTHAT)

%

(T) Aohlgidd AFTAT (0% 0 .94 YIaeTaTHT TATHI

AehlEe) (HoRINE (@@ qleTehl SATLTTHT)
TlISH ATERHAT)

(Alcoholic acidity expressed

as H,SOy)

0.0Y IRl (Bread):

“OTSRIET” Wl TERT 93T, HaT, a9, fase wgEr u% feear i
(Fermentation) WTETHH! THHUETE FeNET TR IATGT TRUHR] (Grq  ThIRh!
TSRS TS TH, FEHAT TP ITIIET (Masala bread), 30 FHATIUHT ATILT (Milk
bread), FART AMGUHT UTIAT (Fruity bread) HTAT 7 FH ATHE! UTIRILIATE
TATSS, | TIHT T8 THIITHER Tk 97 THAT Tal JeTIes (Haraq aihre:—

Freeg [Hob (Condensed milk), adeel 9T3€ (Whole or skimmed milk powder),
HEl (Whey), &I, e, (ol F€@y, @, dd &, Aled (Malt) T=Td, @TH
TEES, GH JATHE] G, i ATHTIH! GI3l, Hifed Frdwddd a1 ATZdIcd
(Protein concentrates or isolates), EELEIN I(\‘OI\%, HI*]I“(*I, RG] def, Hed -, g e
A Tewr e T AfRET (Lecithin), TERA  (Glycering), THTHA AAIEE
(Glycerine monosterate), 311?0@47-[ (Albumin), TgHATIY (Limewater), KIERE] (Lysine),
gieara (Sorbitol), ﬁ:IE'I'ﬁ:l_"f, ATHITIH FARTES (Ammonium chloride), Q%fbr@idv '{rﬂs

¥'\9
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(Ascorbic Acid), TETTITH (Guar gum), HIAT T HYATDI X, thed AT el ‘ET??,
JATH TAT FETHEHT TITIEE (Nuts & nut products) TS |

qTSRICTHT T&Td THISTHeb QTZW\‘? (Imporvers) ?‘FF&FQ?I?[ ATATAT (ST retehl
ATERHT) TS Alhe—

ATHITIH TSRS (Ammonium 0.RY YIFITTHT qIETE |
persulphate)

FITATTTH HIEha (Calcium phosphate) | 0.4 FTATAHT Haars |

FITATTIH HTAE (Calcium carbonate) | 0.4 FTAITTAHT FaaTs |

Qe FTHE T/ ATAT e dTH 0.00Y YTqITTHT AdaTg |
?ﬂlgdléa (Potassium bromate and/or

potassium iodate)

ATHIIH FARTZS (Ammonium 0.0Y FITIraHT qaerg |
chloride)

T AR JAHTSAH (Fungal alpha- 0.09 FITTaHT qH@TE |
amylase)

qiieaH fefEe—R dlideee 0.4 gfqeTaHT qeaerE

(Sodum stearoyl —2 lactylate)

FTargay fefeia—3 afdede

(Calcium stearoyl-2 lactylate)

(AT T FAATR)

TA—afted erEglaRiss. 0.00% JIIITqHT TS |
(L-Cysteine hydrochloride)

UTSRIATHT ST JHITSTHHT Teh al Ush Weal del g4l (Mddes dqllbuah
HIATHT STEThT dietehl ATIRHT THETST Alehes—

FTTH 9T GITSTH JIgsi-e 0. YTaeTaHT TrE |
(Calcium or sodium propionate)

([aNe o ~ O fa c
didep Ulds Add] ddl dlledH, 0.9 YIdeTdHT ddals |

JIETTaH T FMATH ATNES
(Sorbic acid or its Sodium, Potassium or
Calcium salts)

Uigice Tae AaT ATdcd Tde 0.3Y, FlaeraHT q9ETs |

(Acetic acid or Lactic acid)

TR (Vinegar) 0. faeTaHT ATeTE |
¥g
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TTIE FTATITH RIThS 9.0 YiqeTaHT TaeTg |
(Acid Calcium Phosphate)

qIiedaH STEUMIAC (Sodium diacetate) 0.% YIIeTdHT AdETS |

TS AMSTH UTShIThd (Acid .Y AT qIeTY
Sodium Pyrophosphate)

c

ITSRISIHT IRT, PIRTHT THIET, AT (Larva), TATHT U, HIGIT THUHT IS,
| Wlehd AT (FTekd HIATHI) ol A+ W TS ged | @Rw fargusr 9u
qr oY iaerd wvaT ¢ FAATSUR gAged ¥ SeTd FHITHE! I[URAY qikfg
ATEAD] IS —

() HAehlBlAD TFATT (R0% | 00 UTH Febebl TETIHT 9.4 fH{eAleTex

Heehlgel) (Alcoholic THA AMSTH TS FITSSh aRTeHT
acidity) TI&H (Not more than the equivalent of 7.5
ml. N. NaOH per 100g. of dried substance)
q) eIl TrasHT
TE[er ASH

(Ash insoluble in dilute HCI)
(@@ ATeehl ATETHT)

N a

() AHAT T BT ST | 0 q Giqeraqur Tagenl |
qed AT qIIRcl
(Bread except masala
bread & fruit bread)

(R) HIAT T B I3

(Masala bread & fruit 0. WICTITAAT AASHT |
bread)
(¥T) THIT 3 9&TY (Total %0 YTTLTTHT THIHT |
soluble solids)
09,0% fs@Re (Biscuit):

“foerg” A= TERT WIS, AT T A"eiq fag ar yenfad @ o« ar
wegd a1 fog a1 &frA Hegd a1 fqHesdl AEAuEre aedl qarddly 9RhT

>
~

TE | AT @I AT AT 8T FHINTH FT Ueh a7 T&l IITIE G TR
gl ddaed—

TUdl  ATRSUEH  (Anti-oxidants), SHICARIZY 91 ARy Tovaq
(Emusifying & stabilizing agents), TATehd TIRTETES (Permitted preservatives), AThg qT3 ST
(Baking powder), ITSSX 9, @IAT (Cereals), IS, Tbeid, HTgidh THFS (Citric
acid), IbT (Cocoa), TI¥ad, SHIAIST (Dextrose), FISl, T&EAT SEl HHAEE, Fd

(Egg), gvilg+ (Enzymes), UMOIIIW} '\01"6.%1 (Flavourlng agents), <dT, W'IE_"T (Gluten),
FETHHI [UAT, T UITY, HE, SAhIZg Tsivd (Jellyfying agent) a1 HHAT (Spices),

¥% R0%%



foreit qar foviaeh TeTd, T (Yeast), ¥IRd T gadlE | A9 foehe @™
FHITSTHE! TR AR TR gIIS, -

(%) STATL (Moisture) %.0 JITLTTHT TGl |

(@) STEeIE BTSgIdleeh TESHT | 0.9 FIqerdHT qaeH (Fedr
TH TS (Ash insoluble in dilute HelehT ATETHAT) |

HC1)

(Y1) I ool TRTIehT SFAT .0 YIATTHT TASHT |
(Acidity of extracted fat as oleic acid)

Sk

q. “gelifad @M Jo” TS Yok Aeptfaust w1 af @ aeeafa a9 Saers
AR (Alkali) ZRT aATgse (Neutralized) YT TssTard AL (Absorbent earth) dT
'\’i\#d%-lds CAEE (Activated carbon) dT @?ﬁr TART /T 37 Ifeaq (Bleached) ¥
AREH TART ZRT T Aed qeATSUHAls VR T T Jeliad @
JALA A ATNT APUH TR TIf eI g T8, |

2. FHAH e IS AIWIRA (Margarine) dTs Fh I8 |

0,09 fa= =g (Noodles):

“fa=F ATIATS” AT TG HAT AT ol Hel TR Tl TaTIerg Trh
U% | THT ASTHH AT, A doadel dTel, qaHrEah drdl, args? g, #AUST,
HYAT GITIET (T ¥ @S GaTded el a1 ARadhl gauds | TFH] areg I,

hIEY, FRIEE, U WHl T d7F JAEIF GEEe gIead T Getd THITHER
URR IR A eTeh EAIS; —

(%) STATIT (Moisture) qR.Y FITTTHT TaLhT |

(@) %A ASH (Total ash) q.0 YTeTdHT TG (FEET ATeTeh]
ATITTHT) |

() TS TS A 0.9 YfTTTHT THEH (EET AAF!

THIEHT e A (Ash HATHTTAT) |

insoluble in dilute HC1)

(¥) bt qrte (Total protein) 5.0 FIqITAHT T HI (el SIEE
STLTTHT)

09,05 IR I=AS (Instant Noodles):

40 Q0%



T ATIATS” T TGl HETaTa favehT ST&q AT TR0 ol a7 &
T ATERHAT TAR T THUR TASUH @I Ga19dls THh T8 | THAT AL
dd, [aia= q9des, ©d, =A13, NI, el A a7 qgal 9, o fg
AT Tk AT THA AATSUHT g7 qaae | AT IQdepl ke 9fT ATTHT gl
qYeRl, PRI BT TATURT ged T G@Td STHITHH! TR qRfy e
gAde -

N O

(%) STATLT (Moisture) Y0 giqeraHr FagaHh! |
(@) & 9IS (Total ash) ¥ O giqeraHT AaEH! |
(1) ST BTSS Al 0.9 YITITTHT TeASeh] |
TEEAT Teed A
(Ash insoluble in dilute
HC1)
(1) WIEA (Protein) 90.0 FIqTTHT TR |
(F) THRIETHS TATEH
(Extracted fat)
() TS “T (Acid q.0 fafeame drerfaaw erggraTge gia
value) YT JAHT TeTSH |
<) q0 Tafd ZeTaTee RTEe Alaaed
(Peroxide value) ) it FoFeITH AT e |
(=) HEA”FISTH ¥ 9.0 YTTLTTHT TASH |
(Monosodium glutamate)

AR QR AEAT A7l FH SUIH! ATAANABIESD! ATNT TATSUH! ATIATS ATHT
HHMETSTH T (Monosodium glutamate) AATEIT HIHT EAIAS, |

(@) TTehehl T — SH Il &1 T TABl AT qliehUebl &R qRTT ATEeh!
\D\D\( l
e

Q. JATET T&IH] ATAHT MMHERT AT HFERT AT I |
R SUIT AR RS (@) @ (F) FERe TURAR qfd e e
ATIRHT ITUAT TRAS; |

0V 0% T #1 (Whole Green Gram):

“IreT ﬁ:’*T” Tl &l Toled (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)
STAHl Hebhl =g, THR1 T Al ST a7 IAT &R g | JHAT affeer AT
PHATEUHT EEaT ¥ &1 FHITHeb! Uy aRkfy dmeder! gavs—

() ST19T (Moisture) 9%.0 FIAITTHAT TG |

19 Q0%



(@) AT qaTd (FreTehl SATTRHT) (Foreign matter)

(§) SiferF (Organic matter) 9.4, GTeraTHT T |
() AdH (Inorganic matter) 9.0 FIATTHT TSR |
(RT) 37 @AW AT (Other | 3.0 WALTTHT AIGHT |
edible grains)
(9 efqu&d ST (Damaged 3.0 Y{JLTHT THSHT |
grains)
(3) BRI i TATTHI ST 3.0 YIaeTdHT TEASHT |
(Weevilled grains)
(=) Ik TFS (Uric acid) qoo Faferm gfd fratruresT
TIQH |
() ATSHICHIT (AT R R0 HIEHMUTH Jid fraromaHT
gfed) (Mycotoxin including TIGH! |
aflatoxin)

JUYTh AR AR 9 o1 9919, 7 @ ARY A1 qIT Ay Il
)

HA G & I=aT Tl EAas |

~>

09,90 Hiepl g« (Split Green Gram):

“HITehT IT1” =Tl ST HIT (Phaseolus aureus Roxb, Phaseolus radiatus Roxb) T
ToY FATCHT QST THAH Eo5, THI, TAe TaTdedls Toh Te | TIHT aTie<l
[ JAT I TRTS THATSURT gEaT ¥ SR FHINTHE! T[URAR IR AT
IS, —

S O

(%) STATLT (Moisture) 9%.0 FIAITTHT TRl |

(@) aATeT YT (Al ATATTHT) (Foreign matter)

(q) SAfa% (Organic matter) 9.0 YITTTAT TASH |

RIEEIEE] (Inorganic matter) 9.0 FIALTTHT THASHT |

(M) =T @I T IIAT (Other 3.0 YIeTqHT AHESHT |
edible grains)

(%) eTfqu&d a1 (Damaged 3.0 YIJeTqHT AHSH! |

grains)

(3) PRI &ld TATTH I 3.0 glqeraHT FaEH! |

(Weevilled grains)

(<) I TFE (Uric acid) Q00 TRITITH Yid [heATUTHAT TASH |
43
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(F) ATSHIETFT (TFATS R R0 HAISHIUTH Iid e e dT T |

gied) (Mycotoxin including
aflatoxin)

SRITh ATAR 9UR 9 aed qa1d, =0 @ AR A0 AT I Tl
& FAMT & TwaT TG Gaad |

0999 T gfer (Dehusked Split Green Gram):

“HITl Glal” 9=l ST HIT (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)
arg Fo (TFR) SMTgUel @RaT e ThT, T@es, AU el TTAATE TR IS, |
FHT FIELT [T JAT q=T IaTd (AATaT qUHT gged T SeTd THITHeRT U
qRf ATl g IS —

(%) STATST (Moisture) 9%.0 FIAITTAT TGl |

(@) STeT TETd (FreTehl ATHTTHT)

(Foreign matter)

) Sfa®w (Organic matter) 9.0 JTITTHAT TaGHT |
HEEIEE] (Inorganic matter) 9.0 FIATTHT TSR |
() =T @I I T (Other .0 FIaeTaHT TEH! |

edible grains)

(%) &TfqTIr&d &A1 (Damaged grains) .0 GITeTaHT FeTger |

(3) BRI &Ald TATTHT T .0 YTeTaAT qASH |

(Weevilled grains)

(=) g TFE (Uric acid) qo0 fafaury wfa fearmaar
TIQH |

() ATSHICFT (AT (T R0 AR yia feammadr

Hied) (Mycotoxin including aflatoxin) RECEIN

JWRITh ATAR R 9 aed qa1d, =0 @F AR A1 9T AT areTeh]
O

HA GIT Y AT el gAaad |

D OO

09,9 &% o (Red Gram):

“TETHT TA” AT ST T&X (Cajanus cajan (L) Millsp) &TE TolX IHTTh! GIEd]
TUH a7 THUH] @, qh1, I Tdeddls TR T8 | JIAT alfedd [T q47
9 9Ty THATSURT gged ¥ 8T aHITTHeR! Uy aRfy sede gaee -

() STATYT (Moisture) 9%.0 FIAITAHT TGl |
() STEd TeTY (ATeTehl ATETTAT) (Foreign matter)
13
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SIEIEES (Organic matter)

9.0 YTaeTaHT ToIgeH! |

()SITTE (Inorganic matter) Q.0 YITTTAT TASHT |
(M) =T G AT ST 0. Y YiqeraHT TASHT |
(Other edible grains)

(%T) IR ES A | ¥ .0 YIATaqHT Tedeh |

(Damaged grains)

()BT & TATTHT T

(Weevilled grains)

3.0 GfTITTHT qoeHT |

(=) I TfEE (Uric
acid)

qoo fafaumw wfa feeramasT
-

(D) HIghTEfFT (
AATSI T FiEd) (Mycotoxin

including aflatoxin)

R0 HIEHUTH gfa fearomaar
BEEEIN

SWRIh AR AU 97 a1 9aTd, 9+ @9 T AT AT SqU<d STl el

gieeTd & STVaT el g |

09,93 J1I# =T (Whole Black Gram):

“HTEH! ST’ ATl BTeAl HIFHI T (Phaseolus mungo Linn) STTcehl F¥Al

qEal, W@og, AR TSeedls Inhq T8 | JIAT arfed

LEIENG] i;'ﬁja;' ¥ SETA FHITSTHRT TOEAY qRfd a8l grdwies —

(%) STATLT (Moisture)

9% 0 YIFTaHT TTSHI |

(@) ST T (ART ATATHT) (Foreign matter)

Q) SAfae (Organic matter)

3.0 YfFeTaHT ATSHT |

() e (Inorganic matter)

9.0 YITeTaHT TTSHT |

() T gl JIT Il
(Other edible grains)

2.0 GIqITTHT TaCHT |

(%) &fqUTT IET (Damaged grains)

¥ .0 YIATdHT TASHT |

(3) PRI &I TATTHI 3T

(Weevilled grains)

¥ .0 YIATdHT TASHT |

(=) A TIAS (Uric acid)

qoo fafaum® gfa feeroma
TISHT |

(F) ATSHICTHTT (TFATE R

qied) (Mycotoxin including
aflatoxin)

R0 HIEH U i ferarmHaT
TAGhI |

LR L e e )

€Y
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SIRIh AMAR AU 97 a1 919, 3 @9 IRT T qAqT S qU<d STl &l

S

giqeTd & Wl del gagad |

~>

09 9Y¥ " & (Split Black Gram):

“Hraepl qTA” =Tl HTHel ST (Phaseolus mungo Linn) &Tg &R FATUeh]
TG, EoP, R, bl qAATE R T | TFAT alfe<d T J97 T 9879
PHATEUeT EEe™ ¥ J8Td STHITTHeRT TURAR qRTd Aedehl g a-e,—

(%) STATLT (Moisture)

9% .0 GITITTHT TASHT |

(@) STeT 9eTd (Il AT (Foreign matter)

Q) SAfa® (Organic matter)

9.0 GITITTHAT qSASHT |

() Toiferep (Inorganic matter)

9.0 GITITTAT TATHT |

(Y1) = 9T T <IAT (Other
edible grains)

3.0 YfqITTHT TaeHT |

(%) &I TT (Damaged grains)

3.0 YIqTaHT Tedeh |

(3) PRI &id TATTHT T

(Weevilled grains)

3.0 GfqITTHT ToATHT |

(=) I¥F TS (Uric acid)

qo0 Tafaumm gfa feammaaT

qdeHl |
(D) HISFRIETHAT (TTFATS TR R0 HIgHR T gia ferarmaaT
gfed) (Mycotoxin including TISHT |

aflatoxin)

SRITh ATAR 9UR 90 aed 9a1d, =7 @F AR IE1 AT A qus Tl

F FiqeTd © T TE gIgad |

0994 =T =91 (Whole Bengal Gram):

“AULT IAI” Tl Fe&dl, W=z, T I Il qrgar TRiaTH a7 (Cicer
arietinum Linn) STl 0@ UQTd IRHT Teg | TIAT aled [T q9T A qa1d

FATEUHT gEaT ¥ TeTT THINTHEPT VAT qRET AT eThl gTI s —

(%) STATLT (Moisture)

9% .0 FITITTHT TASHT |

(@) oTed 9T (QIeTehl ATITTH)

(Foreign matter)

Q) ST (Organic matter)

9.4 ITaeTaHT TaHT |

L9 Q0%



RIEEIEED (Inorganic matter)

9.0 YTaeTaHT TogeHh! |

() I G I AT
(Other edible grains)

2.0 GIqITTHT TaeHT |

(%) efaued Tl (Damaged grains)

3.0 GfTITTHT qoeHT |

(3) BRI &ld qATCRT AT

4.0 YTaeTa®T Tedeh |

(Weevilled grains)

(%) AR THES (Uric acid) qo0 fafaury wia fearmmaar

qIeHT |
(F) ATSHICTHIT (AFATE R R0 HIZHUTH gfa feaarmaH
qied) (Mycotoxin including TIQH |
aflatoxin)

JUh ATAR 9UR GiF aed 9eTd, =0 e J1d IET qo7 @fqisd Mmehl &

gfceTd & AwaT 9T gAged |

0 9% T[T @« (Split Bengal Gram):

“TIHTRT T’ ATl €T FAT (Cicer arietinum Linn) A8 T0X IATTH STAATS

TERT Ig | AT W, GERT, Wog, Gl gl WY aled] T AT oA gard

FIETEUT ggad ¥ JeTd THITHERT IURAR qRfd AETeh! ga-e;—

(%) STET9T (Moisture) 9%.0 FIAITTHT TRl |

(@) I TS (STeTep! IATETHT) (Foreign matter)

~

9.0 GITITTHT TASHT |

(q) ST (Organic matter)

~

9.0 GITITTHT TASHT |

() ¥ITT (Inorganic matter)

(M) =T G AT T 2.0 GIqeTaHT ATSH |

(Other edible grains)

(%) &I T (Damaged 3.0 YIeTqHT AdESHT |

grains)

(3) BRI &lq AT FTA]

(Weevilled grains)

3.0 YIqTaHT TaeHT |

(=) g TFE (Uric acid) qo0 fafaury wfa fearmmaa

TAGHT |

() ATSHITRT (TFATE R R0 HISHIUTH id T maHT
gied) (Mycotoxin including TASHT |

aflatoxin)

4%
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SIRIh AMAR AU 97 a1 919, 3 @9 IRT T qAqT S qU<d STl &l
gfaerd & W=eT oel ggeq |

O OO

09,99 TreT FHAIH &« (Whole Lentil):

“IST HYAH! A" ATA odfrded STAl Tel@d (Lens esculenta Moench or Lens
culinaris Medik or Ervum lens Linn) PP EIES JEh T | Al x5, I, ?TEI\T, qedT,
AT AT AT el [T qAT A USTd THATSUHT gged T Q@ THITHE!
&R aRfg AR FAa-e—

(e) STATLT (Moisture) 9%.0 FIAITTHT Tl |

(@) 9T qeTd (Qrefehl ATITHT)

(Foreign matter)

) Siferes (Organic matter) 9.4 FITTTHT TAGHT |
() Afa® (Inorganic matter) 9.0 FIAITAHT AHASHT |
(1) = @ AT IEAT 3.0 YlqeTaHT FaEH! |

(Other edible grains)

(%7) &fTUET ST (Damaged grains) 3.0 YIeTqHT AHEHT |

(3) BRI &l TATTHI AT 3.0 YALTaHT FaGH |
(Weevilled grains)
(=N P TEE (Uric acid) qo0 fafaury wfa fearmmaar
TTAEH! |
(@) ATSHICFT (AFATCIRIH R0 HAEHRUH 9ia fearmmdr
qied) (Mycotoxin including TaGH |
aflatoxin)

SWRIh AR AU 9 ST 919, 70 @iH IRG AT AT ST ST el
O

gfqerd & WwaT Fel gagad |

~>

0995 Hg &« (Dehusked Lentil):

“HEAH A’ AT offrdd SITAel aof@d (Lens esculenta Moench or Lens
culinaris Medik or Ervum lens Linn) c'ilsr QY IAqUchl Y] e AHl, =g, dWI,
e, qUl IET Il TR 98 | TIAT dMfedl 3 qAaT 0 qery (e

)
S

glead T qaTd THITSTHeR! UER qRid Aadehl gid-es—

(eF) ST (Moisture) 9%.0 FIAITTHAT Tl |

49 R0%5



(@) aTed IITd (oAbl ATIRHT)
(Foreign matter)

(q) Sifer% (Organic matter) 9.0 YITTTAT TASH |

BEEIEE] (Inorganic matter) 9.0 FIATTHT TASHT |

()T @9 T T 3.0 GIqeTaHT AeGH |
(Other edible grains)

(%) &TTTI&T aTHT (Damaged 3.0 YIJLTqHT AHESHT |

grains)

(3) PRI &fd qATTHT FAT .0 YIALTTHT TAASH |

(Weevilled grains)

(=) Ik TES (Uric acid) qo0 Hiau® iq fearumaar

qAGH |
() HIZ Rl ( R0 HIgHUH 9fd fearumae
AFATSIFIT Fied) (Mycotoxin TIGH |

including aflatoxin)

JUh ATAR 9UR G aed 9eTd, =0 @ J1d IET qo7 @fqied Mmehl &
gfaqeTd & A=aT 9T gge |

AT [ANTEr sy

Ig3d AR 09,09 T I3 AW 09.0% TG 0945 JFHH! @A adl
TABHESHT SaAT® [aurarel a9 (Pesticide Residues) IUfId T&HT &I
FHITSTHET FTFTHA Ay fafie (Maximum Residue Limit) a7 THEia"d Aeq
fafae (Extraneous Residue Limit) 9waT o1&l EEa |

EIKEIIIR] i gy fathe
9 |ufega, SEfegT  (Aldrin, 0.09 faferma gfd fearmasaT
Dieldrin) BELEA
R | ®ERS (Carbaryl) Q.4 Mfausw gfq  feEemumEr
TIGHT |
3 | Fred (Chlordane) 0.0} fafeumm wia feammasr
TIGHT |
¥ | SIE1.d1 (D.D.T.) AT |
Y | ST (Diazinon) 0.0y AU wiq fearumae
BERET]
% | SrgFrad (Dichlorvos) .0 fafaury 9fq  feamman
TIQH |

45 30%&



9 | gTESieid 9MaATee  (Hydorgen | 9.0 MHewmw wiq  feammasr
Cyanide) TS |
S | ®ASIIIT (Fenitrothion) 0.03 fRlevm gia feeatrmesr
T |
% | WM ¥ AT gUiREs | 0.0 fRlawmw gfq feeramEEr
FHA  (Heptachlor & its epoxid | TeIGehl |
expressed as Heptachlor)
90 | BTESeI ®ITRTEE (Hydrogen o.0R fafersm wfq fearmasT
Phosphide) qIQH |
99 | STATAIE FTHTSE (Inorganic JW.0 THIEUT™ 9id fearumaHT
Bromide) TAGHT |
9% | fIU€ (Lindane) 0.09 TRTEUT 9id fearare T
TIGH |
93 | ATATITA (Malathion) ¥. 0 fafeums gfq fearmmasr
qTQH |
9% | RITRITATST (Phosphamindon) .oy fafaury fa fearmmaar
qTQH |
¥ |3, ¥ ST (24D) 0.09 fafeuma gfq fearomasT
qTQH |
9% | HTATHRRTT (Carbofuran) .90 fafervma gfed feretramasT
qIQH |
99 | ®h¥ITUC (Fenthion) o.qo fafauma gfa fearomaar
TIQH |
15 | STEATATRETHEH o.oR fhferma gfa feraramasn
(Dithiocarbamates) TAGHT |
9% | =TT (Phenthoate) 0.0y fafEU™ wiq feammaar
TIGH |
R0 | I (Phorate) .oy fafaum uia fearmmaar
TTQH |
39 | FrawSTiSH (Carbendazim) 0.y o fafaum™ gfa fearumaar
TIGH |
R | IATEFATRIA (Trichorfon) 0.0y faferym gia feretrmasT
TIGH |
3 | ATRISHaA fHaEe ( 0.0R fafeums gfq featrmasT
Oxydemeton methyl) TIGH |
Y | SHHYA / Sear’idT ( o.¥o ey gfa fearumaar
Decamethrin/Deltamethrin) BEEEIN
Y | IRTHETE GISHARISS (Paraquat | ©.03Y THIGUTH 9id TeharomeT
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Dichloride) TeISH |
% | AFEERITHRIT (Monocrothphos) 0.0’y iy wiq feetomadr
TR |
R | FARUTZEILT (Chlorpyrifos) o.oy fafaumy fq fearmmaar
TR |
5 | qTEiI= (Pyrethrins) 317'\[‘113@1?[ |
R | FARBATAAR ( 0.03Y fHfaum® gl fearmaaT
Chlorfenvinphos) BECEIN
RN
gy Sfeafed F3d AR 09,09 ¥ F3d AR 09.0% TG 09945 FEIH!
T JRTIEEeh! IURARHT TANT HUHT Teqedehl TIHTHT: -

(%) “TATET JaTd” T @A a6k AT IaTd TFhd I8 |
@) ‘s TR T WA, 99, A6, qGTT I, T RIEET ANG
qaTd TFRA TS |
(M) “Sroifaer qaTd” ATl ST(al, g, @, HIAT, STl hT Alfe Jard qwh
T |
(&) “eAfqed IETY RISl TET SHHl AT aTTHRH, WA, qTeT, HIEH &l
TR TATT ART TF &fd J=ATCH TARe a8hd 05 |

(3) “PRIA &fd TATTHT AT THATA AT el AT a1 U FTAT ¥ AT
fRRTel @TaT=HT & TATUH IHee &R T8 |

(=) “ G ARG M1 A @ ART SERUH] A FATSTH IARS
JAEAEs  AHA) TERT I8 | & ST HIH! TUERHT d=T @H A qTET
ATl ST | dlesh @F AR @RT~ee 9Fhd T8 |

08.9% FI (Bengal Gram Flour):

“IE" AATA AT HRIATR! FHRT AT (Cicer arietinum) g MR qIR
miivuer s SATSE | AT faT Soell AU, STl JUeeh!, QRN T gted
(Rancid) THTH & I | TTHAT WAL (Lathyrus sativus L.) BT TT3T, 7T @I T2
(Other food starch), T ¥ =g ATeA 9aTd THIAURT FAged | FEHI TURAR iR
ST FHINTHET g TS, i~

&%) STAILT (Moisture) 9%.0 FIIATHAT TAGH! |
(Tl AT |

d) %A I (Total ash) YO JIILTTHT AAGHT |
(F@ET ATeTehl IATETTHT)

M) STEIL BTSglehliih 0.4 JTTeTTdT TaEHT |

UfagHT T A (@@ dTerehl ATLTTAT)

%0 R0%s



(Ash insoluble in dil. HCI)

¥) Aehlaldd Ufaiefe 0 9% YITeTaHT TASHT |

(Alcoholic acidity)

(F@ET AT HATETTHAT)

3) HISHETFIT -ABAT R R0 HIZHTH Gid fraATITHHT
(Mycotoxin / Aflatoxin) TISH |
A

SITEATeTF [auTarel A9 (Pesticide residues):
SraATeTed [auTdiel a9y =l fAfd 3048/90 /33 & A91d qS9T 91T 3,
gug Yo, T ¥R HI YA ¥ HATAID GoAThl (4.7, 09 G, el
q9T |7 a7 a=wT 9aTdee (Cereal, pulse and their products) T TF=IHT Al{RTH!
faroTEsel T HH WTsg fafAe (Maximum residues limit) ST ERHT FHA
A EE |

09,30 E"’

" T8 AT QU ¥9 qehiaa fefedw iewH faq ) fafaww gt fafaws
e S%h, fafewd wwrgdied gk, fafcdd STERiFH Thad a1 fdfawA
FHTHIH B, ( Triticum aestivum Linn., Triticum vulgare Vill., Triticum durum Desf., Triticum
sphaercoccum perc., Triticum dicoccum schubl, or Triticum compactum Host.) Slld bl °|"|<~‘4|r\c|®||d
FAR AT TSTATs TR TS | AT FEdl, 61 T Tl 95 TTHT THaadm
AUH, I, [ qARMHl, FHAH I TJI7 eeRE J2d fed 95 @
THITSTHHT TURAR ARl ATEqHRl g IS, -

S O

(%) STATT(Moisture) 9%.0 FIATTHT Tadeh|
(FTTBT ATETTHT)
(@) e gy (Foreign matters)
Q) SAfaw EIET?f(Organic matter) 0.90 JITTAHT AqCH!
(Tl ATETTAT)
%) e (Filth) 9.40 IAITTHT TaAGh
(ATRT TR, 3 RIER ATeT) (TeTRT SATETTHT)
g) I S qard .Y FITTTHT THASH!
(Other Organic Matters) (?FTF'IH?[ ATLTTHT)
(R) ek TaTd
%9

R0%%



(Inorganic matter)

M) A= G AT Sl %.0 JIATAHT AeAGHT

(Other edible grains) (JTeTehl ATITIHET)
(5) eI T THT(Damaged grains) 3.0 gfaeraHT TagH (ATeteh]

ATGTTHT)

() feperet &fq q-aruesr I 9.0 YITLTAHT TaAGH!

(Insect damaged grains) (TThT ATLTHT)
(<) ?Tﬁ_OF TTE (Uric acid) qo0 Mfa I\ 9ia &.[9. A1 TacH
() j:|'|3_°F|E'il°|:<tl_"f(MycotOX|n) R0 "rsH Y wia fearoma

N N

SIRIKE AR WUR 9 Ieoli@d aTed I8TY, 3= @A A TET, T i
Wa»—«rsri%ram 99.0 =T el Igal

D OO

09,39 WP

e AT Elc'\‘ﬁ ¥ faslita St a9 fom ( Zea mays Linn.) STl FAfqaTe
Felhl Tl TSIl TR I8, | AT q&ET, TR, FST T Il Ag JTH] Tehaad]
AUH, I, [0 qARMHl, FHMAH [ JI1 eeRE J2d fed 95 @

FHITSTHDT AR IR ATETRT g Iieg —

(%)STATLT (Moisture) 9%.0 FIITTAT TTGHT (
qTeTeRT SATETRHT)

(@) T gary (Foreign matters)

Q) S &1 (Organic matter)

%) hed (Filth) 0.90 GITTAHT AqEHI
(H¥hT foRT T RIER ATe) (bl SATETTAT)

@) ¥ Sfa% TeTd(Other Organic .40 YITLTTHT TASFH]

Maters) (AT ATETRAT)

(R)  ASifep TET (Inorganic matter) 0.Y.0 YITTTAT TASHI

(TART SATETTAT)

09, 3R Jifte® T TAAT (Fortified) TRUHT el frar T Har

e fAeraTe geafad TEwr #aT ¥ ST Electrolytic Process ¢ TR dTIRUH!

(Elemental Form) =Ad# <o HeUMH ¥id e md e T 9.0
fgeime gfq feameg T ®ifaes tiae 9.4 fafamy gfafedromasr sxqr sffqard
STAT FIAHT TRUHT &7 T |

R Q0%



093 FA TAF (Corn flakes)

G| %ﬁw T =g, dhl ebehl (Zea mays Linn)F’l'l_sr' T (Dehulled) TH
ferepTet (Degermed) I (Flaked) UKl Q_OFI_SL (Dried) ‘ﬂﬁ"{ (Toasted) dITY "I'F{Q_alff i
TSTIdTs R T4E | AT Tk YRR QTR g I4g | TIH] WRAATS gl T
qed 9S1Y, hIeR, [Hes THUH T @M FHITHS AT qRfg ATaaH g1

TG |

%. AT (Moisture) 9. Y GITITTHT TeAGHI
g &d I°H 9 deh 1.0 GITLTTHT TASHT (el
(Total ash excluding salt) SreTehT ATITHT)
. STSAC BTegdaRih TagH 0.9 YIALTTHT FeTGehl
TEed  WSH (Ash insoluble in dilute
Hcl)
" HAeblalideh AFAAT (R0 % Q00 YTH FEdl YSTIHT 2.0 [Hell
STFOﬁlga)(AlcoholicAcidity) 9 Gy HESIESIEEEY
SRTERHT TaGeH! (Shall be
equivalent to not more than 2.0 ml of N
NaoH per 100 gm of dried substances)
T HISHERT (ARATFT THA) | 0 HASHUTH gfq fraAraraaT
(Aflatoxin) ECREal

LA

A1ty Sfeafgd &3 FFR 09,09 T FFA THER 09.0% @ 093] FFH T
0 33 FHHF! @Y TITUeTh! UIITHT TN FUHT TeREwh THATHT:—

(F) “aTed qRTY” AT GraT dled o% 931 Gohd I8, |

@) “Jfad gRrd” AT W, 9, AR, W@ S, G RIEtEs Al
q&Td IFRA 99 |

(M) “eraifaes GRS ATAAT, T, T, HIET, GTcerl ThT ME a1 Iwhe
q% |

(]) “eAfqUed IAT’ AT AT IHHT AT ATIHY, @I, I, WEEe Tal
TR AT RT I8 &fq TATUH TS a7 08 |

(3) “@RT @fd TATCHT A1 AT el AT a1 90 ®GAT ¥F ANG PRI
QAT & ATTH IATEe Tohd T |

EE Q0%



(=) ‘= WH AT I A @ AT SERURT A AATSIHRT AR
(TAETES ) TR I | SIS ST HThT URARHT 70 @ JRT ST
HT QT T ek @ AT @ETee a8hd T |

O, RY¥ TMHA (Rice)

"HTHA" AT 9O ¥l [T SRTeST &few ( Oryza sativa Linn.) STTcest
gTeTE FEHT TR (&bl FTel TSS90 J68 | A1 q&al, gl T qidl 95
RTHT THEAAT FUHT, AT, [T TANIRI, HiaH [T qAT EMAPRS Ia1Y Aed A5
SETT FHINTHET TR GRET STETh g T°e —

9 STATeT (Moisture ) — QY YTaeTTHT TG

(TR ATITIHT)
X |arex 9=rd (Foreign matter)

&%) higx =7 9219 (Filth) — 0.9 JfaeraHT AaSH!
( TTAPT SATETRHT)

g) SAfqe ared qeTd — 0.4 gfqeraar TagH!
(Organic extraneous matter) ( Jrefepl ATETTHT)

) etk aTed qaTd — 0.9 fqeTaAT TaEH!
(Inorganic extraneous matter) ( ATeTehl ATITTHT)

) % dl8d IRl HIAT 0.9
GITITTHT ATART ATATRAT TG

%ﬂoqﬁ S |
3 T TUrER (Other quality factors)

&) I & I-ATTHT AT — 3 YT AdceH!
(Heat-Damaged grains) ( ATeTpT ATETIHT)

g) &iq & 3T — 3 GIIeTaHT qaeeh
(Damaged grains) ( ATeTehT SATETTAT)

) AT IET — R faeraHT AR
(Immature kernels) ( ATeTpT ATETHET)

o) Al T — O FITTTHAT TaGH
(Chalky kernels) ( AreTeRl SATETHT)

) AT =ATHA — % YIaeTdAT TSH
(Red kernels) ( AreTeRT SATETRHT)

=) AT GET AURT =ATHA — © FiqeaHT qaeeE]

(red streaked kernels) ( qTeTehl ATLTTHT)

B) Thebl ATHA — QW GIALTTHT AAGhI

Y Q0%



(Broken rice) ( Tl ATETRHT)

EIEL] — 0.9 YfqeTaHT qaH
(Chips) ( AreTeRT SATETIHT)
oT) drd — 0.3 YiqeTaHT qageH!
(Paddy) ( SYeFeT HATETRHT)
¥ | gq 9eTd@® (Contaminants)
@) HISH! T (Mycotoxin) | — 0 HIERUTH 9 e
BELE
%) ¥ TEE (Uric acid) — qoo e a9 gfq feammaa
BELE
Y| & "o &l o sl deUsl WA

FATHAR! ATRT THA AR g |

% | ¥dr T (Chalky Kernels) — 9 YfT9TaHT ATSHT (TTeTehl
ATLTTHT)
9 | Al ATHA (Red Kernels) — ¥ YIFTTAT AASHT (TeTehl
ATLTTHT)
© | AT 99T AU B (Red streaked | — & gfeqerearar qaaedt (Qrere
Kernels) SATHTTHT)
% | %@ =HS (Broken rice) — Y FiFTTHT TAGHT (TATeAeR]
ATTTHT)
q0 | == (Chips) — 0.9 YqTTAT qTgRT (TIeAeh!
ATTTHT)
99 | T (Paddy) — 0.3 Gla9TaHT qaaH! (ATeteh]
ATTTHT)
qR | 3%q 9a198® (Contaminants):
%) HIghl Tl (Mycotoxin) — 30 HIEHRUTH 9t rerma
qAGHT
q) af{_OF Tge (Uric Acid) — qoo fafT um¥ gfq fearum
qAGHT
93 | &7 HUTw — BT Ul iUl ATAT

St . @UE YO FAT ¥R HUTA ISUd 9T 3 fAfd 049/90/33, 08, @rar—
IAET AT G a7@ Akl dades (Cereal, Pulse and their Products) =i
STEATeTed fauTel AGqT FFIHT qHPUH] [auTeesdl A A8 (A

~

SR AT FH AN A, |

>

CES Q0%



QTS :—

o

%) aATET SIS (Extraneous Matter) W=ITdl FTHS STl Siideb 9T Aeiieeh
JRT9E% TFhT 163 |

g) ®IETST qard (Filth) 9=l 0o Hhleves dd7 Hd [Resdadd I
TEH |

T Sfad GE gdrd (Organic extraneous matters) W=l 37 e ARE |
G/ @ I, 4, AT, TRIART Th1 ATl GHRT I3, |

) Iifde ared 9T (Inorganic extraneous matter) ST=Tel T, STe[dT, gell ATET
THET 5 |

3) dgd &@fd 9-ATTHl T (Heat-Damaged grains) 9Tl TTIeRl  HIRUT
EHIE T ARETd 5 TecllUhl IIdl a1 Tshebl ATHAATE TR Ta |

=) &fd ¥=a7 A1 (Damaged grains) STl 9T, fR=T, T AT A HRUA TR
T AUHI @ Tl a7 Thebl ATHAATS HRT I, |

) AfTHTd IET (Immature kernels) STl qUIRTS [GepRTd AHTHI FAT a7
TH! ATHA JHHT TGS, |

&) AT &1 (Chalky Kernels) A=Tel Tl =THeteh! 19 STATSATT AIREEH AT
fdr S&l IfGURT ARl a7 Thebl ATHAATE IoFT 68 | Tofemad (
Gluteneous ) STH® EFAT AT AN & S |

W) AT =T (Red kernels) =Tl T3el STHTRT Teh =1GTS AwaT el ST
AT e I GTebehl ATHA TFh IS,

) AT gal qUHR AHA (Red streaked kernels) S=Tel |3l SATHAG! TeT AT
Il T el ATHI Al g9l AUH ATHAATS TR I8 |

T) THE =FEA (Broken rice) T IIAT ATHADT A ATATE AR AT T
TR ITAT AR ghT A1 Q. ¥ fafe foar = = queet arer gt
(sieve) aTE AfG =ATHART THTATS THHT T8 |

%) Fereg (Chips) wwirer 9.% fafer fHew =arg wrel wual i @ (sieve)
are fed IHRTST TATATE IRhR TEE |

S R R U R M R K L

Igsd ARR 09,09 T g3d AR 09,08 TG 09 IFHH T IFd A+ 0933

H G qIT TASHESHAT AGAI9Th [quTalehl AqT (Pesticide Residues) CRIToS

TEHT ST THISTHB HTHFIHA AT fAiHE (Maximum Residue Limit) T TRIETHaH
?’ﬁﬂ%ﬂ\ﬁ‘lﬁ?ﬁ (Extraneous Residue Limit) 3T &l gigﬁﬂ I

faurerer wifeae ey fafae
q  #Afegd, STefeg (Aldrin, 0.0q Tafevm i fraTuTHaT o |
Dieldrin)

% Q0%



. HEIRE (Carbaryl) 9.4 fafesma gfq feeeromaaT Jeresr |

3 FAred (Chlordane) 0.0 Mfaumd gfq fEaA T T AT |
¥, S8 (D.D.T) AT |

Y. SIMSTAT (Diazinon) 0.0y afaumy wfa fearumaaT Tager |
%. STZaAMEid (Dichlorvos) 9.0 fafaumy ufa fearmmaar Jage |
9. ETESISIA ATIATES (Hydrogen | 39.0Y Taferima uiq farumaaT daget |

Cyanide)

c. WRIAITTT (Fenitrothion)

0.0 Mfauma gfq fearmaHT A |

. LR ¥ TGPl SUITSS

JHd (Heptachlor & its epoxide
expressed as Heptachlor)

0.0q fafauma wia fFarmaaT qaeH |

Q0. ETZSISIA HhITRTZE (Hydrogen
Phosphide)

o.ox fafaumH gfa fEaumH AT TaaH! |

99. AU TTHISS

(Inorganic Bromide)

Y. 0 Tateauma uia fTre T HHT Ao |

9. [99€7 (Lindane)

0.0q fafauma wia fFarmmaET qaed |

93. ATATITA (Malathion)

¥ .o fafauma gfa feeomawr Aaeer |

9%, RITRITHUSH (Phosphamindon)

0.0y THfaume wfa fraruma AT qade |

qU. R, ¥ ST (2,4D)

0.0q fafauma wia fFarmmaET qaed |

9%. AT (Carbofuran)

0.qo fafauma uia fFarmmaET qaed |

99, THITIH (Fenthion)

0 .90 fafaum gfa fearmaaT FaeaH |

15, SEATATHEHH
(Dithiocarbamates)

0.3 fafeauma 9ia Tre T AT AadHT |

9%. HITT ({Phenthoate)

0.0y, fafaumm wfa frar Myt Aage |

0. ®IXE (Phorate)

.oy Tafaum gfa feAumH AT TaeH! |

9. FTAvSITH (Carbendazim)

vo tafaumm gfa feamomaar Aaeer |

R, ATZFATHRI (Trichlorfon)

.oy Tafauma gfa feetomaar Aaeer |

3. Aferre e Marsa

(Oxydemeton methyl)

.ox THfaumy gfq frarumaaT JeesT |

¥ SR/ SeaTH g
(Decamethrin/Deltamethrin)

0.y o fafauma gfa freumaaT TaH |

Y. IRTHETE SEFARIES
(Paraquat dichloride)

o o3y fafauma ufa frarumaaT Aereer |

R&. HIAGhIIRII (Monocrotophos)

0. o3y Mafaums gfq freumaaT Tereer |

9, FARATSIKRILT (Chlorpyrifos)

o oy fafauma gfa fra T T AaeH |

5. T (Pyrethrins)

I |

R, FARHATHARIE
(Chlorfenvinphos)

o o3y fafauma ufa ferarumaaT Aereer |

g0
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oz. yafua e (Processed Drinking Water)
05,09 GMSTITh ITHT (Mineral Water):

(%) “UTehicder @iHstgch 9rI” (Natural Mineral Water) =Tl Tehicder [Ug= I
qrAraTe a1 9THiehl H{ald, &al, SR a1 GfAd e (Aresiides @ qrHr
faduree dTeeh) ATTH I GHHT Je T JXAT ITEMHET o1 gl gard a
LEIATS BTl (TS Ia1Y AXehl gAdAs |

(@) “YEEfAE qod gd7 FACRl Giastgch Il Tl ATa9d% THATAE qod
Al geitge T GisTd<h STATSUH Ty TR 9% |

() GiASTIh Il [, F@ME @THIIE 9T T ed IS, |
(&) GTSTIh 9Tl WTehg A JiRaed T g S |

(3) GiTsTg<h 9Tl FRT T AR (Sterile) TRTHT @I TSHI WA H AT bl
JISTHT AT *I?('\'Cbl (Hermetically sealed) %ﬂo":lﬁ& |

~C

GisTIch qTHlehl IUEAY <81 THITTHD! FAIE ©

q. TN Td AT AP LBTAT IRATT T=T AASH! a7 I IS, —

afafedt (uA. fa. 7, Y TH. 1. I AT qaeH

(Turbidity NTU)

FA FATNA S q&TY wyo fafauma 9id feezdr Terga |

(Total dissolved solids)

7. T3 (pH) LY IG5 T |

THT (Copper as Cu) 9.0 fAfUTH 9iq e qaeH! |

HATH (Iron as Fe) 0.3 fafayma 9fq feexar qaea! |

ATSdE (Nitrate as NO) ¥y THIUTE 9iq e TaeH! |

FARTRT AT 0.3 fafaura gfq fae=dr 7aeH! |

(Residual free Chlorine)

FARTES (Fluoride as F) 9.4 fafeome ufq feaewwr Aeeewn |

9T (Mercury as Hg) 0.009 Mfawmy wia faezar
EECLIN

a:mefmm (Cadmium as Cd) 0.0q qfawme wia feaezar
EECLIN

ATATTH (Arsenic as As) o.oy, fafayma ufq feezan
EECLIN

JIIATIE (Cyanide) 0.0q qfawume wia feaezar
EECLIN

9TreTT (Lead as Pb) o.oy fafaumy fq feezar

&% 30%&



TASH |

‘I‘ﬁﬁ'ﬂT (Ammonia)

T |

Adlgcl=g< (Nitrite)

o‘go%( fafaoma wia faezn
BECEAl

EAIEpE (Chromium as Cr)

0.0y fafaqum gfa fdaewar
TASHI |

FARTZEH (Chlorides as Cl)

00 fAfTU™ gfq faeeq T AaeaH |

qoha (Sulphate as SO,)

v o fafauma gfa ferewaT Faesr |

NS (Alkalinity as HCO3)

voo fafaum® gfa feaevar Taesr |

TS (Manganese as Mn)

0 9 At gfa feeAr Taesr |

FTATTTH (Calcium as Ca)

qo00 fafaury wiq foaezar Fagesr |

y.o fafaumm ufa faezar Faeer |

s (Zinc as Zn)
HATaH (Magnesium as Mg)

vy o fafaumy gfq faezwr
BEEEIN

b STUA (Hardness)

00 fafamy gfq faezdr qace |

. q&W forarr Terent qiRATOT SR Aded! AT Uied IS

ared HAItRTdd SATH T Y 9fd UH. TA. AT TISHT |
IMUTAT (Total Mesophilic Bacterial
Count)
Aree T Hieg MUAET/TH, TS, e |
(YYeast and Mold Count / ml)
FIAHH TAAT / 900 TH. T, | AU |
(Coliform Count /100ml)
RR&d FITATHH /900 TH. TH. AT |
(Faecal Coliform / 100ml)
g, FIATE /900 TH. T, e |
(E.coli /100ml)
gy fafee /ua. T
(Bacillus cereus / ml) AT |
ATHTHAT /4 TH. T, AT |
(Salmonella/25ml)
feereatr /W TH. T4 A |
(Shigella / 25ml.)
fafarstl el /TH. T AT |
(Vibrio cholerae /ml.)
. ot ferTemefed /uH. Ud. | U |
(V. parahaemolyticus /ml)
FANETGAH ATEfATH /TH. T AT |
(Clostridium botulinum /ml.)
N

R0%%



FAl. dedl /TH, T, Aafedd |
(Cl. welchii /ml.)

EERIRH Heblids] /q00 TH. | AT |

Ul. (Streptococus faecalis /100ml.)

TS (s, T, AT+ e |

(Nematodes-Cyst, Ova, Larva)

3, ST fuTEl AT IBTAHT TRHTT F=T AP g IS :

SILSI.dl (D.D.T)

q fafaomy gfq fearomasar
TSR |

Afegd T STRATegH
(Aldrin and Dieldrin)

0.03 Mfauma gfa feetomaar
BEEEIN

FATST (Chlordane Total Isomers)

0.3 fafaumw wfa fearamasn
TG |

EESIERINEIRT D
(Hexachlorobenzene)

0.0q fafaumm gfa feamma«T
.

FETFAR T eCFAR UHITES
(Heptachlor and Heptachlor epoxide)

0.q fafauma gfa feetomaar
TG |

TTHET &1, T &1, a7 T
TH. Gl TH 97 fdvsH (YBHC or
'YHCH or Lindane)

3.0 Tafaum™ yfa fearumaH
qdeHT |

HATRIFAR (Methoxychlor)

30 tafaumm gfa feemomasT
TSI |

R, ¥ Bl (2,4D)

qo0 fafaumm gfa feammaaT
BEEEI

o)

R0%%



og, 0% YT — e Udea  ( Non-Alcoholic Beverage) :
oz.0%.9 #EiHee 9=t (Carbonated Water)

FTATTEE GTHT ( fehlee ed Hlardes T Jard) ATl Teh a7 UhHal Fal
e Terdes a0 T FlEFSrg AFSS TR T didd gl a1 T awa]
TRURT 9T 921 A5 G Tae |

JIHT BT JHTTHHT TSTEs AT T Fihae, |

i\t{"(l\l, ?«i&qs *c'lcb\M (liquid glucose), gdﬂq\lxﬂ H\I"I\ISIS\%d (dextrose monohydrate), 37"34_&;'
TR (invert sugar), TdaISI(fructose), HE, HARA qIT TRFRIST TSIIaTd I

(extract) TI'&'Q_CE[ ﬁzlw qd, T, qfeRelr T %Hi@lcﬁléﬁ (emulsifying) < Qlia(_'llgiiﬂﬁ

(stabilizing) d<d, Hlslgfb '\IHS (citric acid), ‘j;H-IRICb '\IHS (Fumaric Acid) ¥ Gifde(

Sorbitol ), EARAILE3 Qﬁﬂ_s'(tartaric acid), R 'IFG_S'(phosphoric acid), AT(de P ‘Iﬁﬂ_sr(lactlc
acid), UEhideh TS (ascorbic acid), HIAh TS (maleic acid), @M AT THES ST&d
AT (guar), PITAT  (karaya), 31?'|'i:'5|_°|">(arabic), EFI'{:l'Fﬂ_"T(carobean), 1?g_tiiT'l'l'{'l_"T(furcelIaran),
AT (tragacanth), YTH ETET(gum ghatti) @I ST (gelatin), AeHIA (albumin),

>

[T licorice) ¥ THT FeTTF USTIESs, FISTH HMeqTH Td BN GIHE

TdUTE &(salts of calcium and magnesium), I CAI A (vitamins) FrasTor 9 Ffes |

T R ARk e FHitTH g s |

q. SIS AP JSTIHN YIRHAT T=T TGP T T4, |
FIMERET (caffeine) R00fq 3. /far /1 AAEHT
LI H (estergum) Q00 .91, /T AT ATGHI
(IS IAehl Rerdeet g%

(glycerol ester of wood resin)

fqafae a0 900 fr.3. /faq. A1 AagH!

(quinine salt as quinine sulphate)

TR TS TH (saccharine-Na) q00 fq.ar. /fa A AdGH!

e T H-I1anaayd | 300 fq.ay. /fa |41 A
(acesulfame-K)

qIA] TREH Yoo T7.3T. /fa AT TT&H
(aspertame as methyl ester)

AT, GRTATST (sucralose) 300 fqar. /fq. A1 AaSH!

R Q& T ETepr T TR AGSH AT AT g IS |

q) A W FI3~C Uid [T | Yo HT Tadd

(Total plate count/ml)

J FfeEE g q00 faa. | e

(Coliform count/100 ml)

N Q0%



3) T T Hieg TUEAT 9fq M | R AT AdEH
(Yeast & mould count/ml)

3 FEea (Carbonation) w9 o+

FIEMEE AT FIEEET T I T T qIAH 07 T [FAi 2= ITI<h Araehl
AT AT FATSSHFIASH] HAT FRIAT Tk A@H (One volume) &1 99
|

ferTept |THOT TRebT IU T BT AT dlad/ATSMHT Joedd T ¥ fereresl g
TIRTH! AT A [qa0r died/ Al Iooi@ T 965 | I TIRT TRA dieed
(Recycle bottles) P BHAT [l FTE TI'F(Q_CF\[ Ell H"TF(Q%:[ ERT faet (Crown) HT
Sl I Alepre |

I RU FHITTH ST TRUBT FTarddg [aqsTehl FITH a7 dideichl AaeHI
G ATl JaR odd T Iooid AUH g 9o | TRREldl ghAr °r
gHTEe Rl ATG=-99 Al ool WT THISTH g |

A I dAled q7F R qRfy A oz geifua fagw arirer @t difwge
R IR AR g |

R R0%5



ot. W g (Sweetening Agent)

0%.09 Fll (Sugar):
‘Tl AT G AT (AT <[ebra? (Sugar beet) S I HUH IR

qeTddTs IR TE | AT g, BROR, RATHS! gell T aATEe] T T9ICH T 2T

THITTHD! AT IR AeTh gAI -

(%) STATIT (Moisture) .Y FITTTHAT THGHI

(qo¥” +9° &, AT 3 HUIT qATSET) (SFTeTehT HATATTHAT) |

(@) FRTST (Sucrose) 5.0 YIALTdHAT TEdhI
(STeTRT ATATHT) |

(1) ITEA gaTd (Extraneous matter) 0.9 JIIeTTHT AAGH!
(STeTRT ATATHT) |

(%) T STSAFATSS (Sulphur vo fafe e gfq fearmasT

dioxide) qIGhT |

0%.0% M=l (Mishri):

‘Pt et fafaT fepfawent femirane Soates wuaT feaprars = 9 | 3T
gal, HIETR, RATHS! el T el [ TAATH T @ THITHB! TURAR IR
AT ETITE =

(%) STATLT (Moisture) 9.0 GITSTAHT TeTGehl

qo¥” +9° . T 3 =T qarden) (STl ATTRHT) |

(@) %A ASH (Total ash) 0.% YIILTAHT AASHI
(FTeTeRT ATETRAT) |

(M) W (Sucrose) 5.0 FiaeraHT TEdH!
(Tl ATETTAT) |

(%) STeT 9aTd (Extraneous matter) 0.9 FiaeTaHT qaEH!
(TeTT ATATHT) |

($) GohT STSAFISS (Sulphur o THITUTH 9id fharuTHHT

dioxide) TISH |

0R.03 HE (Honey):
“He” Tl WRIGRT el a7 ¥ [G&arehl & ARTRT I TFAT a7 JRIERT o

HRAT fI99 JehRel AR IRl el ¥ el avd @ GTIarg SArse, | AT &
e G A1 FEE qe1Y Aed UF T oy g IHS T <@g THINSHB! TR

aRfg ATETRT G, —

9 R0%%



(%) STATT (Moisture)

33.0 YIqITTHT ATSHT |

(@) 9°H (Ash)

0.4 GTaeTaHT TageH! |

(1) 't‘fh—\lﬁ (Sucrose)

97 Rl HEHT 1.0
ITTTTHT TASHl T =T HEHT
90.0 YIa9TaHT TAHT |

[a)

[T IR (Reducing sugar)

() ¥

NS

94 b HEHT 4.0
ITTTTHT THdRT T I HEHI
%0.0 YIaTaHT THIdH |

(F) HACTST / TABISThT ST
(Fructose / Glucose ratio)

0.%Y HT THUIH |

() TFAAT (Acidity as formic acid)

0.3 GIaeTTHT TTSHT |

(%) UTHTHT T 3T IaTY
(Water insoluble solid)

0.4 YfTTTAT TeASHT |

(ST) BTSSIFIHATEA HIHIA
(Hydroxymethyl furfural)

Yo fRfaum gfa feauma JgH
qIeHT |

oY

R0%%



20. FHRFAA (Sweets and Confectionery)

90,09 T Hha=A (Sugar Boiled Confectionery):

Fer e F R el T FoleTs iUz el, Tl el aTTehl aaiaq
1 ThI, Aok ThI, Hifehise THI o1 FATET a9 a9 a7 I F&T TehIRehl
T A9 ORIl Frhaad] Tardars Gk 96 | T96 M AT
IR, A TRA a1 I q% AR AT TRIGH g g, AT ATAT HAH AT
qaTd e e B | @I ARG T qRE A e FANT I GIET g 1 Tehd
FH THAT AIBTRT AE] =21 g6 TN T G2d & | TIH] (6 qerdes
A& Flhre;—

raT IRTEs (- o, 37ad R, Gal, AT, aredn, afddd, 1E,
A TARIST), TI TIT T ISI9ES, @H AT qea? (IGAR), e, Aleddl Igd
dA@ (Malt extract), @THIART T, @EANT (Fecdl GEI9ES, @ 4, ®ed qdT Fe
UTdEs, el Iagd dcd (Tea extract), HhIhl IIgd dcd, Hheld AT I,
frartaa dar @fst daues, gedr Akads! gadl, 7¢ 97 7€ Ta1d8s (Nut and nut
products), HHAT, HHAT JaTd qAT [TAIEEH I3gd dcdes, AIGIH aATgHEC,
T ATZHRTATHE, FMCATH AT, ABT qraer, faedl a9 TN TRA
TETIES (V- HFMeqH, PGy a7 qiieqq Jdaugch Wi UEe, e,
g 4 {edaid, @\ 9ig WRe UEs, dEihe ROANG), Ui,
LIaATZR, THCARIIR, TRIEEs, Fdikg Tsvd  (Flavouring agents), THel
URTIET (WK~ ATEidd Ugs, 2R Uigs ¥ Hide Ugs), @M I7g TH (TF
WRIfah ¥ ), @9 T AT, doded dd7 Jdeqdl [aa1es, Jiied ATZqre,
HeTARl e, qMaAThl o, PIRBI dd, JHNACHR O, SHARIGF Tsid |
fSTeifad, oMY 3RTR, AISTH FIEAMRAATEST TAAH), dR (TRIMET da9 T 7
gAY 949es) |
TR R IR AR g e —

q.Thdg IH .Y GiaeTaHT FagH! (ATeTeh]
(7 W ATIRAT) ATATHAT) |
(Sulphated ash) (Salt free basis)
TR AT ATTHT AT JaTd AMGURT AU 3 GITeTaHT Taehl gid-s,
. THEEHT e WS 0.3 JTAITTHT TAGHT (FTeleh]
(Ash insoluble in dilute hydrochloric ATLUTTAET) |
acid)
IR T RTHT F9Tg<h 9eTd AU 9T 0% JIAraHT Ao
= D d l
3. gohY SEAFES 3vo THTfem® (9iq T )
(Sulphur dioxide) qIGHT |

o4 R0%5



g AT Fhagaerdars “feed Th a1 ga¥ hI” &l ATHAT IATaH,

kT, faaeor Ife qUAT I IURAR WY F@T aHITTHST 99 R giefy
ATETH EAAS, —

~>

9. T THT (Milk Toffee)

(%) FHA Yifed 3 YITOTHT TEEHT | (F@ET ATl SATETH])
(@) Farear TaTy ¥ GTTQTTAT TR | (@@T AR ATETHT)

. 93X THT (Butter Toffee)

() Farear aaTy ¥ GTTITTAT T | (F@ET ATHl SATETHT)

90.0% 9~ (Lozenges):

Aoed T =l gEr et o, arsfag @R (lcing sugar) T TSGR
Hefad (9, WNeifed), X @S a1 SHidd TQl A9Hs a1 ASHAl TATUH]
Frh A ATy TR 98 | ITAT @F IART T aledh I Hes TN T4 qred
S T TR TRl EHAT AMFTHT AT A=RT &0 AN T ST S |

T JETIHT IRTAEE AET Flpas; —T(edl JaTdes (A&d — Fovl, S,
SHRAS HMETEge, W, Id R, @&, qiadd, a¥d IqHS, 3g 97 Td
TII4EE, A qAT A TIGTIEE (Nut and nut products), HTed [ERT, @ I°F &=, 4,
AGATHl AT, ITATAAHT T, ATATRl gell, ATRPl gedl, [T e@r rear
fa-TEse®l ITYd dcd, HIhl qT3eY q9T Iagd dcd, FHIB Iagd dcd qdT THeh
AT, FeAaRg Toled, ATHAT USIIEe (WLi- dRENE Uge, Hide TEs
qrefced  wfge), fWafha qar @fAsr qoaes, difed  ATsdicices, Aliedd
AEHEE, el IH YR TRY USIgEd (W ;. HMegdqH, WA ar
qifeqd daugch W TEE, dekh, AT fo@id, @ arg ®ike e,
AEfag TR AME) | TGHT FHOT qierdr T2 TeT e S |

JHh] URTR AT deTd THITSTHb EAUS, -

(%) RIS (Sucrose) SY. GITTTHT TedH (JIeTeh]
ATHTTHT)

(@) Tohdg qF (7 Ied 3 UfTTaAT FaQer! (reTepl HATETHAT)

ATLTTHT)

(Sulphated ash) (' Salt free basis)

(1) ETSSIHAICE TTSHT Teer 0.3 GTTITTHT Te&ehl (Telehl

o HATLTHT)

(Acid insoluble ash)

(%) oY STEAFIATSS 3¥0 AU i [FaTHAT Ad¢h!

(Sulphur dioxide) |

% R0%s



90.0% I T ddH (Chewing gum and Bubble gum):

FETH AT FAMTH T GThidb a1 AYTR(AH FTHAT a7 TTATHH]
AR T (Gum), FoFl T TR TARISETS Il TRIATs TR 95 | AT
qRTEe gal, ey, MHAEe ¥ gieRe 9a1y fed g1 I,

TAT TETTHT JSTIES T A(hs, -

THAT AT Gq1des [(TH URIfae, 9Tehider Taxel =19 (Rubber latex),
AYTHIAR TARDBI B, TH T AP TATGANA T, ATH BT TRTR
gg W a1 T WeH, durRiaeE WE, grEiqe W, GifdadH e o,
T AR) TTARA, Hled, Thadd, 0 IISey, FHI, IR Safed, @red
TEAT, b 3T, WW«WS@ ek qﬁ?&ﬁ THTHRTIR, Tleed, trl‘r‘ﬁ
@Wwaﬁwww erﬁq—rram@ﬁ?raa%?? qifes, Wﬁ?’lﬁmﬁ
STEAHIES (ATTBT ATIRHT q FITTAT TEGTE), FMAIAHT FlEe, WATAETH
FTAIe, RIThIdE T, [Fedl ITH TN &9 YSTd8s (¥, dleh, R’F{a% TfaE,
AT AR, TRIAA 999 a7 d3el GRIRH, @H g @il de)] e |

THeh] URAR AR Geld THISTHH EATS: —

ity gard T TEATH
9. ITH (Gum) 9.4 FITTTHAT TEIH] 9% FITTTHT TEd ]
(STeTeRT ATETTAT) (STeTeRT ATETAT)
R. ST (Moisture) 3.4 GITeTaHT Tagehl 3.4 GITeTaHT ol
(TeTeRT ATETAT) (STeTeRT ATETAT)
3. gHhds SR R.Y FIqeTAHT qeASHT 99.4 FfqeraHT TaSH
Sulphated ash) GIGEIREICIES) GIGEIREICIES
¥, BIEgHAlNh R GITITaHT AaGH! 3.Y ATqeTaHT FAeged!
q?aem T T | (oAbl ATETRHAT) GIGEIREICIES
(Acid insoluble ash)
Y. reafas or ¥ 4 GIqerTHT Tedeh Y. IITLTTHT Terd el
(SFRGTSTHT T (eTTeTehT HATETHT) (eTTeTehT HATETHT)
)
(Reducing Sugar)
%. ST (Sucrose) 90,0 YTAITAHT FAaGHl | 0.0 FiTeraHT
(Tl SATETRHT) TAGHT
(Tl SATETRH)

TLAAT THERP Fhaeedl JE@T a&] &~ [qdl, I, AIdehe
ATl T 97T EPRE aEee Ja7 Jav &l WEAAT e TATIT A7 TEET
ET TS |

AqT:

t 20%e



SITh Frhadaies e TR AT (gl faawer 16 958 T Jcds @i
(Wrapping paper) AT ScdTGehl ATH, JcaTadhebl ATH, STAT, JEARTT Uerdesl ATH

TREeeRr AT ATy ATaR (rFe) |7 @re AIAEe q AR daded faave v
Il TUH IS, |

Rl T TAS

(F) <BTIH] oATEE WISl MRTH T -

1.

10.

1.

AES

1=

1%.

gug 0, AlqiR<hy 3%,  THIG 039 I ®IE 9 RS9 ASTIA
T ¥ HT TeRIIAT @I T B HeArerebl T |

gug R0, dfaikhs ¥3,  fufd 030 W FTT W B AYST AT
AT 3 AT ThIRTT @ 9T B Hearelehl AT |

gug 33, g&ur ¢, fHiG 030 A1 WS IR HI AT ASIA AR 3
HT YRIT @ 9T B HeaTelehl Gl |

U ¥, FEar 3|, fAfq 2039 ATl W& 99 P AAT ASTIT AT 3 AT
TRITT G qAT B oAbl AT |

S 9, @A IR, THIT 03¥ AT AT 0 T UMl IASTTT AT 3
HT GeRTRTT @, B9 9T F&=Tg Hearerehl AT |

gug 5, T 93,  fHid Q034 AT HER 4R Bl AUTA AT AR
¥ AT YHITT @rE, R q97 (E=rg HeATeqehl =T |

gug 30, Alqiv<hy ¥q,  [AIG 03¢ A AGST 9 B AU AT
AT 3 T THITT @ qAT B HeATeADh! AT |

gueg 3, HEAT Y, T 035 AT FETS 4R B AU ASIA AN 3
HT YRR B AR FoAAT |

gUg 3, &I ¥o, fAfd 03¢ A =T R H AU AT RT3 A
THIT HIT HeATAR! AT |

gug 33, g7 R, [Hid 0¥0 I TS 30 & A9 J9A T 3
HT GehIIeTd BT HeATAD] AT |

gue 33, gE&ar 39,  fAfq 0¥0 A 99 95 & A9 JqSaT WRT 3
AT TR HI AeATAhl oA |

gug 33, Feur ¥4, fHlq R0¥0 Frer wHEH QU HT AT TSI AN 3
AT TR HI AeATAhl oA |

gug 3%, g@r 39, fAfq R0¥3 @e 99 Q¥ F1 AU AT AT 3
AT TR HI AeATAhl oA |

gug 39 g@r 3q, fAfd R0¥Y¥ A HEGR 9 Bl AT 9T AW 3
AT TR HI AR AT |

9 R0%s



9.

1%

qe.

9z.

1.

R0.

<1

<R

EES

Y

QL.

<%

@ue 35, @ 97, fufd Ro¥y AT AqTUE R0 T AT AT AT 3
HT YRR B HeATAR G |

gug 3c, 9@ 9%, Hiq 0%¥Y I HE0 3 & q97e o9 90 3
HT YRR B HeATAD FoIAT |

gug 3}, Fer 36, fAfT R0%E WA 9T Q@ FH A TS(9T AT 3 A/
TRIT HIT HeATART AT |

gug ¥o, HET 93, THIq 0% H AWE 95 &I HUrel ASqT AN 3
HT YRR B HeATAD FoIAT |

gug ¥R, @ 95, fAfd 0% ITa MW % Bl A9 A9 AW 3
HT YRR B HeATAR FoIAT |

gug ¥, I@r 9, fd 043 I HqEw 9 B A9 TSI I 3
AT TR HI FeATAD] AT |

gug ¥ T R, [HiG R04Y¥ I FM@ & Bl AU YA TR 3
HT YRR B AR FoIAT |

gue ¥, &1 q, [AfG 0¥Y AT F90E 9 BT F9T TSIT T 3
HT YRR B AR FoIAT |

gug Yo, ¥em ¥3, Hld Q09q0IR3 & AY ASIT WRT 3 AT
TRITA BT TIT EbRT HeATAAD AT |

gug 43, &1 R0, AT R0%0I4IS BT FUTe TSI AT 3 AT ThITT
FIT TAT BN HATA R FIAT |

o Y3, g@r 3, TG R0%01519 HT AT ACTIA AT 3 AT TR
F TAT FERRT HATATRT =T |

gug WY, eI ¥%, fAfd 0%9991R¥ H H9TA ASIT 9T 3 AT
JRTRT B AT FEhRT HATA R =T |

(&N o inN o N NO inN N o
Sleaifgd @RS TRTH AT FHITH  HT bl HH  FRATCIES
T FAATTHINTT AT TLHT AT, |

o Q0%



99 TReN (Preservatives)

QIRET IIRATST (Definition of Preservative)

TR 9Tl % @F TGTIAT  BHAIT  (Fermentation) a1 UIATSReHIT
(Acidification) &9 AT o= & fepfermer T faum PRaremg I, gares a1 =arsH
YART TRA IR TS, |

TRRE Sl FITEUT( Classification of preservatives)

RS g8 AR AU 8
) ‘T%T'ﬁ ’El'Uﬁ_ch Cl'ﬁ'{&ﬁ (Class | preservative)
afedr Sl TXRET BT THIGH B |
%) G T ( Common salt)
) = ( ( Sugar)
) E_ORTC.‘:ITYT (Dextrose)
) 1?'I_OFITTT fIR9 ( Glucose syrup)
) gIAT qaTd (Spices)
) R ar Q'Fﬂ'ild_d? ‘Iﬁrﬁ' (' Vinegar or acetic and )
&) He ( Honey)
ST) @rq dd (Edible vegetable oil )
qfear Sofreer TRefrEe fpfawer arer e gt T 9134 g |

e

R) fgIq@ HUTeRT (Class Il preservatives ) IRIRET T@TH FHITSTH TP B |
F) Irilgeh UAE T TFHT TdUES  ( Benzoic acid including its salts )
q) thig er\ﬂs T JYPl AdUle® (Sulphurous acid including its salts thereof )
) WTSTH AT GG H ATedd a7 AT ( Nitrates or Nitrites of sodium o potassitr)
o) Qg TGS ¥ JIHT Fieaq |, Ueigdd T FeqIq daUes

(3) FfeTH a1 AISTH I ATHIF TAS T TS FTHITH HThT
( Propionates of calcium and sodium)

(=) AT ( Nicin)
(B)IMSTH a1 FqTH Lfl‘%ld"ldji (' Sodium or calcium propionate)
ST) fqarge ar qraE« LH<I8I5§Idr<1ﬁl 91U ( Methyl or Propyl para-hydroxy benzoate)

() ISR TEE T TRl 5L a7 a9 THA (Propionic acid, including esters of
salts thereof)

(IS STZUMC (Sodium diacetae)

(T)ATHIF TFSH! TAMSTH |, TEHIIAH T FMcqTH AAUES (Sodium, potassium
and salts of lactic acid)

=0 R0%s



fafaw Soferr WRel®r TR Jweet
T a7 Uep Vel Fal [gfadd Sl URREN e FHIGHR @i Jareddr

AMBTRT ATAT AT del FAN TH gresl TR & | JIdr e THIfSTHE]
G FEHT T a1 U el el TIeRell TART T GHT Slehd qHTIh] SATeT
AT YART 9 9Té4 ¥ A7 AT g9 GRRefier gl Arem 9iesmr gq T gamT
T 969 |

JSMERUIHT AN I fgual daa [qF.8 W Jeoifgd @I TSIIHT Tohe
STEAHATSS T Ivllgeh TS FAhl YANTR! ATHT feguasr@r afq g5 el

> ~>

TANT T AT Jeodtad g9 Afgeba® 0 fu i qeneers srarse 400

fg fr. o aigs Taedl TR T4 984, |

fa.5 | @ 9e1d (Article of food) RRGEN AT
(Preservatives) (RARRS:))

q. | HET A AUH IS, A T HIAT GG | R STg AHT58 | ¥YO
(Sausage meat containing raw meat, Condiments ) | (Sulphur dioxide)

R | AR, bl &l o1 T[H (THHITH)

SITH a7 PRsedTesis o
(crystallized glace ) 4T FR TI'?I'Q?b:[ el AT AT
TR FATIHRT AR TAR H=al qQrd AFaT
q qaTd
(%) =TT (Cherries) TR TE AgIeg | 000
(Sulphur dioxide)
(@) TLARIST T AFALS (Strawberries and TR TE AgIeg | 000
Raspberries ) (Sulphur dioxide)
(A1) =T HAR ( Other fruits ) kY STs AHTge | 4000
(Sulphur dioxide)
3. JTFAT el T (Fruit juice concentrate ) Yoth? SI‘:‘; \‘:MHI':‘:S 9400
(Sulphur dioxide)
¥. | GFTSUHI He  (Dried fruits ) Tk STs AFSE | 400
(Sulphur dioxide)
(F) Taehled (Apricots) 9IX (Peaches), &3 qoh? 5 AHIEg | R000
(Apple ) ATHYTAT (Pears) ¥ 7T el (Sulphur dioxide)
(@) ST (Raisins ) T eI THH (Sultanas) . . |10
qoh? Sl ARTSS
(Sulphur dioxide)

Y. | AT Achled Ued aTgd, TE, Hdd TR SEAFES | 340
(Crushes), ®eTehl T (Fruit syrups) HISTed (Sulphur dioxide) | 00
(Cordials ), el ¥ ¥ 9T HATR 9T EUEINIEERUEE
TR ATeAraTex ( Barley water ) (Benzoic acid)

=9
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o

% | ST, ATHTAE, ST (Preserve) , TR =I%T T | Aoh? STSATEE | ¥O
%e STl (Fruit Jelly) (Sulphur dioxide) Q00
ar airgd ufae
(Benzoic acid)
© | PAREESE W AIAT FR hd (FTrel | Gohe S5 eS| Q40
9T THAT (Crystallized glace or cured fruit ( (Sulphur dioxide)
including candied peel)
5. | THHT IodiE TAHUHT Bel AGAT Fefehl &l | Fohiels AFZe | 340
( Fruit and fruit pulp not specefied) (Sulphur dioxide)

e | fewhreT ¥ (Refine sugar) Jhiglg AHgs | ¥O
(Sulphur dioxide)

q0 | &@rEe ¥R Hd (White sugar cube), [=H] Tohelg g8 | Yo

(Sugar), @W_c,fl?f, ﬁ:rpgﬁy o (jaggery) (Sulphur dioxide)
99 | % ®AR (Corn flour) T ATel STHITTHE qoh T dHgIEe | 00
T (Starch) (Sulphur dioxide)

9% | ®F fORT (Corn syrup) qoh? S5 AFATES | ¥UO
(Sulphur dioxide)

93 | FTvS A (FTH] AT ARTHT qoheelg | ohe 88 AFIEE |00

qRATES laeldrcHes JTgdy TRUHl g9 | (Sulphur dioxide)
a)

1% | NETd (Gelatin) qoh S5 g | 1000
(Sulphur dioxide)

U | I (Beer) TRTSSAFATSE(Su | 90
Iphur dioxide)

9% | |Tg8T (cider) TR ST 200
AFATSS (Sulphur
dioxide)

99 | feplafcie aT8T (alcoholic wine) TR TTg AFTGS | ¥UO
(Sulphur dioxide)

5 | qET U gy (Ready to serve beverage) Jhislg AHss | YO /9RO
a7 3o
TS (Sulphur dioxide
or benzoic acid)

92 | AATHI [99R (Brewed ginger beer) EESIECARYTIE 930
(Benzoic acid)

R0 | ®iH I (Coffee extract) arigeh UIAe ¥4 0
(Benzoic acid)

Q| AT ARERIETE IHhl AR (Pickles) T | T Sesddles | L0 /90

ERGI (Sulphur dioxide) o}

T Aieh TS
(Benzoic acid)

R
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R | TMAHET a7 =T ¥ (Tomato or other CESIECUL o)
sauce) (Benzoic acid)
33 | epeg HE T 9 (Pickled meat and qIfeTH ATedrse )00
bacon) ATE THE, TETA! TXUHl GUIH[ a7 | AIAT YETIIH
Gl HIY BIEPAES
(FITSTH AT H
ATTTHT )
¥ | I 9, FHAe ETH qiiea¥ ATgarse R00
AIAT qrernaad
qrgeige
(AifeTH AT H]
SATITTHT )
Y| gAY fere AR (Danish tinned EESIECAUTC 40
caviar) (Benzoic acid)
% | BB ATHRI (Dehydrated vegetables) qhISTg AFZS | R000
9 | drHAT ‘1’& ¥ U (tomato puree and paste) | digh TAS 9L 0
5 | TR T gEq ARSI ARITZE /9 | 340 /%0
SIEEAEE 0
ESY ?1@[ (Dried ginger) NS R000
AHITS S (Sulphur
dioxide)
30 | A a1 99E M9 (Cheese and processed | @fa® TS aT 3000
cheese) TR ST,
qraaad ar
FMeTTH AT (
afdes ufag®
ATTTHT)
N | mER Fhad el (Flour confectionery) giae® Tiae ar 9400
TR ST,
qraaad ar
FTTTH T (
afd® ulfaes!
ATTITHT)
3R | TIHS I (Smoked fish) gfs Tdre
ATIHT TEhl TEA
Eal
33 | THEARIB el FHH (Dry Mixes of RSl AFTZS(Su | 100
rasogollas) Iphur dioxide)
3¥ | (F) U Fgraval ARUH] TohTSISAFITZS (Su | QL OO0

Iphur dioxide)

c3
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(@) gear qa

densleaadlcs(Su
Iphur dioxide)

9400

(A1) GRTSUH! b FHH (Dehydrated
soup mix)/( TETART TRl ATeh AH]
Teh TTCUH)

”

q4 00

LS

AR TN TIHRI, FeAdd (Flakes), TTIST
(Powder) T TR (Figs)

”

%00

3%

TS BIIHT ATNT TART e fraT

qiieaH Sreufade
AT TG
ERCINERIECH
PIRIECIRECI EER]

N

EESLINE

400 /3
00 /40

30

&A1 TR =TTl (Preserved chapatti)

RIEERNEE

94,00

35

qf\R AT AT

gfge ufae ar
JqHT AIleTH
ENaaH® AgqaT
FeqTH A0
(Tfa® Tlaeedr
ATATIHT)

IR IRIE R ERUEE
T TGHT FIISTH
ATAT qIEaaH

Tead
I IEGERUGEETl

ATITTHT)

2000

2000

EN

AT K] (Fat spread)

afdes ufae a9e
JIHT GITSTH,
qETEaaH T

R TH T
GIEERUEERD
HATETTHT)

JAIAT Avsligh
Tiae T JIqh!
qQIfeTq A
QT AT

( Ieolgeh Tageh
HATERHT) HIAT 3o

q000

¥ O

STH, ST, ATATS, ordE, hadigss
ove AAT HMe€ Hed, FTrs< dh]

i ufae T

TR ST,

400

¥

R0%%




qHd, e R (Fruit bar)

eI,
FTTH TG (
gie ufagesr

SATITIHT)

¥q

Ia wed (Concentrated fruit juice)
S, AT ddeY TART 9T 9879 a3

JATSTARI AR

gige ufge T
TR FigTH,
eI,

T TH a9 (
gie Tfaged!

SATITIHT)

qo0

L&

ATFAl B (fruit juice) (fe, aTE T

Ur3=H)

gige ufge T
T FigTH,
qreTead,

FTeTTH AT (
gies Tlageh!

SATITTHT)

Q00

Y3

THRR, T YT 91 (STdqer o1 q=rdT) a1
a1 fershiepl AT FATE ATEATHT TG

T g

gige Tfge T
T FigTH,
qreTead,

T TH T (
gieeh Tfageh!

ATITTHT)

¥ 0

k1

9 (Prunes)

qreTegaH q4e (
qiqeh Tlage

ATITTHT)

q000

=43

R0%%




ATEe AT ATEASEeH TARTHT Fwas

FAU ATgAE T ATSATSE AT ATERHAT TART T qTg S |

FersTeRl |8 TINEHT AT Natamycin T TEET

Natamycin @ TIRT STl (Hard Cheese) Te TR ATNT G@TIhl TACATHT HIA
TANT T A3 |

Q) FTerHTEfaT FerEr R AT/ fe.uH’ AT T g TS |

) ot Fqgare v dArermEiad R R 9w Jd T9UH g 96 |

3) ATaTHTEfaRT waey genfud faerar q frar/femt W e &1 e |

99.09 &¥=_ M (Luncheon Meat):

e e =ITel @1 AT TAAET 98] a7 Tets U AIEH Ud GIeeHEH S
RN @ ARG HFETE TR GRUE @rd qa1ddrs G Ias |

i Ileaifgd @ drg AEATE @MW A9 J97 iU FHIiTH  FifggH AT
qIETEagH ATgdrgce GHTE TIHT HIRAT TRUS g Ide | Avad (HaHT aTSUSEs
T AR [U3Ee, o€, fawhe a1 %0 yeHed, ¥ UISeR, % UISer, el
qTiad, aqeafdsTe Gifad, TS, I IR, SRAS, TS, HTealsl, TAHIT,
fRa (@ faRq 9Hd), AEAT qIT HEAST GSIGEE ¥ AT g
STEerdTgsg WidAegsal AN WUH! a7 A9UH g9 Tag | avad (AT
JTeRicer a1 YTehidebst~d H=d (Natural and Natural Identical Flavours) ¥ Z&red
FEATS 9a1d (Flavour Enhancer) YIRT T FTHITET (Smoking) TRUHI gH
T, |

JGHT Uird ATHIGATARl TIAT ULkl Ude, ATl TEhah UEs qdT T
qifeTH TqUes (FISTH ATl Thdd Tk a1 JHH) Yoo H.UT gid @&
(TEhigeh TTEHl FYAT TSTH JAT TEngaH HEl T SUdhThe Tk
fafa sraeamar 3000 fRAT gfg &S0 W GRS (FERIE Ul AFHTSSHI
HATIRHAT) FART T Fiehs; |

Aead (qaehl TUEAY IR 8T THISTHE! g qie, -

9 %) IATH HIED AT R0 FIqITTHT TodH |
q) gTeUET ATehehl Ao [He 50O YITTTHT THEhT |
R) ATSUER Figddl a=ad e

q) % ool IaTdeh! HAT
Total Fat count)

(
(
(
(
(
(

q) ATSUET ATeHDBT AT [HE 30 GIaeTaHT TaaH! |

&% Q0%



() ATZUST Al d==q fHe 3 GITeTaHT ASSH |

R 9T&H SIETI] T
Q) & EH SATY TUEAT (Total | 9,000 i YTHHT TASHT |
Plate Count)
(R) T-HATg (AT AT qfq Y TTHHAT |
(3) ATHHAT (HeAhTAHT) AT 9iq Y YTHHAT |
(%) WIRZATRIHT AT AT Iiq Y ITHHAT |
(Staphylococcus Aureus)
(%) FANLTR R e i Y YTHHAT |
(Clostridium Perfringens)
(%) FANELISTAA ATfTTH eI |
(Clostridium Botulinum)

= oo [Heh! URAY HIIH THEHT AT §997 Higd AISHT (SThAqealy
FIANTH) @ T AT FIT TeAT TIATT o= LT & IS, |

" T el TRUERT dvdd [Hahl T 3¢ 8. F qr=hyudr 90 faF ar uy
fe. & o1 v famaew et & ufv frfamer afeaam sfa &

= e THE A, T@=g q91 9l (Can) W &4 Fe f@dTehl a0 a1 1=
e 9aTd Aed & U | TGS TAred T ik [HlaAel g uveg |

i R0%5



9R BT HE (Heavy Metals)

o Jeoligd G FETHT SBTTHT efH Heed (Heavy Metals) S8Taehl IIHTIT =T
TAEH AT AIIT g1 I3, |

#.9. | 8 Ae™ T 91" (Food commodities) frfeom
(SNo) | (Heavy i
metals) ﬁWﬁ'ﬂTﬂ'
(mg/kg)
9 farem (%) T gard (beverages)
(Lead)
FIredS el I TaTd (concentrated soft OR S
drinks) [ETeRT T 9_TY FATSHRT ATHT FART
A I d (concentrates) 6|'I%_°F)]
% T (fruit juice) TS ARRTIHRT T (vegetable .0
juice) TTAHSTH! ¥ THA AR ATSH T o(HA
(lime and lemon juice) &l T ATeh
gl U TaTd FATI TR AT TANT TR .0
EFHQ:E:H (concentrates), AT T AR I
(lime and lemon juice)
(@) ST qT3eX (baking powder) 90 O
(T) T O Ta 143 (edible oils and fats) 0.4
(er) RTe7 T ATER YITRATI T @I T (infant 0%
milk substitute) ¥ fQTQI Alale (infant food)
(8) g8 X HQC'I\I MY (turmeric whole and powder) 9© O
() =T @I T2 (other foods)
=T (refined white sugar) (Tehd € o 0,03 01
GITeTTHT AAEHT) (sulphated ash not exceeding
0.03%),UET2gd SRS ¥ SRAS HHIEEgd
ATST PR (Ice cream) ATET AT (iced lollies) .0
AT IS hrhad~ (frozen confections)
a2 owal XUl |, HIST (canned meat, fish), L0
Meat Extract & Dehydrated protein, Edible Gelatin ¥
HPTUP] TRFRIES (dehydrated vegetables) “UTsT
EIRE? (other than onions)
g feptamert faeT, TR fa=T (sugar syrup), 40

év—ﬂ 3 Y (invert sugar) (sulphated ash not
exceeding 1.0%), fggr garT TE colored Sugar

(=X

R0%%




(TFHEE HOH 9.0 JITLUTAT TacH]
QT HIATHH (edible molasses) FIRTHA (caramel) 10
ATGT LTS A ATU ] qaTY (starch conversion
product) Ligid or Solid Glucose STHHT Tethdg WH
9.0 FIAeTaHT TEGH (sulphated ash not exceeding
1.0%)
HIh] T3S (cocoa powder) 40 (gedr
Fereait 9Ty
NI
ATITTHT)
T ¥ T AT UaTY (yeast and yeast product) 40 (gedr
Fretep!
SATLTTHT)
T (tea), YHTGUHl TS (dehydrated onions), 0.0 (g&dT
Hedl HYAT (dried spices), T (flavorings) qretert
ATITTHT)
aXA TFIT (liquid pectin) 90.0
T q&TdHT YART &9 AT (food colorings) 90.0 (gedr
FIRTHA dTeek (other than caramel) LSiea]
ATITTHT)
3 YA (solid pectin) 100
gTe sageg YR FHhadal (hard boiled sugar 20
confectionery)
oTg TARI=TAT (Iron fortified) TRUHT @I T %0
(common salt)
(%) T aval TTRTHI HIY (canned meat) Y
(3T) fepvae qoT HIAH ARAB TATTHT AR EERIE K]
(brewed and synthetic vinegar) (absent)
(¥F) HITY Joold AIRTRT A7 @I F& (food not 34
specified)
SIE:L (%) T gaTd (beverages)
(Copper)
e®! 9T IaTY (soft drinks) (FddS 9.0
(concentrated) ¥ FTaaE qrHl (carbonated water)
EIGED
FTATaE UTHT (carbonated water) 94
aTel (toddy) 40
el U TRTHHI ATNT Fed=da™ (concentrates 0.0
for soft drinks) (AT HEAELTHT)

=8 0%&




() = 9T 9T (other foods)

300

f=repIT (chicory): eTTHT (dried), H[dehT (roasted 300
), FhI Tl (coffee beans), HIT-d (flavorings), <t
TFIT (pectin liquid)
grg T (colorings) 30.0 (gl
TRl
SATITTHT)
gra AT (edible gelatin ) 300
ATHTET &9 (tomato ketchup) 10,0 (gedr
PREEERE
SATITTHT)
T T T5¢ ST T (yeast and yeast product) 0.0 (gedl
SIEEA|
ATITTHT)
Pl UT3ST (cocoa powder) VO O (
feredtt Tary
NN
SATITTHT)
MAHSTh! ‘1’9[ (tomato puree) TTAHSTRl U 900 O (
(tomato paste) MAHSTH T3S (tomato powder) qJedl LK
MAHSTR I (tomato juice) Elv_ofﬁT*T(cocktail) MAHSTH!
ATITTHT)
F=ra (tea) 0 o
S UF (solid pectin) 3000
eTe FATges WX Hha=l (hard boiled sugar 1.0
confectionery)
Al TRl (Iron fortified) TRTERT @I a1 %0
(Common Salt)
g9’ T gl S9R (Turmeric whole and powder) 410
rTdl, AR, T3, MAHST, 5 Hdey, 10
FITATRT T (Juice)
T fpTawepT Hetehl &7 ¥ TFATE TRl TaTY 4.0
(Pulp And Pulp Products Of Any Fruit)
foreT g ATER IfqeaTdT 9 @I & (Infant | 4.0 T 25
Milk Substitute) ¥ fT9T 3TETR  (Infant Food) gl ©dl
THTPT
fepUsTd AT HITH TLIBTA TATTHRT AR EERIES G
(Brewed And Synthetic Vinegar) (Absent)

R0
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(A1) AT ool TINTRT A7 @I T (foods 30.0
not specified)
AHME | (F) TF (Milk) 0.9
(Arsenic)

(@) I ge1d (Beverages)

YT ETd (soft drinks) (99T fAETER fug+ oY
E‘E{m—oﬁ 9 Wﬁ), FTaIag qrl (Except

Carbonated Water) CIRED

FTaTTdg Tl (Carbonated Water) 0.X4
foTeT T TR IFA=ATIA T @I a&q (Infant 0.0Y
Milk Substitute) T ﬁTQI ATl (Infant Food)

SR T Al STER (Turmeric Whole And Powder) 09
eAdl, HR, T3, MAHET, I3 Fey, 0.3
FHITATRT T (Juice)

T fohTaTepT Hefehl &7 ¥ JAATE FeTehT TaTd 03
(Pulp And Pulp Products)

(T) YRTET (preservatives), TUCT TFATSC 2.0 (edr
(antioxidants), SRS (emulsifying ) SIGE
ETATSISIT Tsive (stablising agents) eI @ HTLTH)
T (synthetic food color)

(9) = @I 9&Td (other foods)

ATST A (Ice cream) ATST AT (iced lollies) 01

A ShlsTH cbr@»cwrﬂ (frozen confections

BTSUHT TS (dehydrated onions) @I ST R0

(edible gelatin) <t THI (Liquid Pectin)

ferepIXT (Chicory) ~ FeTTHI (Dried), Y ehl %.0

(Roasted )

AT 9T (Spices) 410

S U (Solid Pectin) L0

@r AT (Food coloring) TITH T a8k (Fther 1O (gear

than synthetic color) JTFT
ATITTHT)

eTe FATges TR Hha=l (Hard boiled sugar 1.0

confectionery)

AlE TIRITAT (Iron fortified) XTI @I T 1.0

(Common salt)

fepuae qAT BTH TR AR AR 09

(Brewed And Synthetic Vinegar)

29
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(3) AT Jool@ IRUHT A7 @I T& (Foods not 19
specified)
&9 (Tin) | (%) WeTfaa oeT a=al @19 9aTd (Processed canned U0 .0
products)
eTe &ATges AR Fhad=l (Hard boiled sugar 4.0
confectionery)
STH, STeAl, ATHAE (jam, jelly, marmalade) 400
AT, R, TT3, MAHST, s Haeg, BECDl | <400
<Y (juice)
qa {ohTaTepT Heehl 4T ¥ JAATE FIehT TaTd Q40.0
(pulp and pulp products)
foTeT 7 ATER IA=ATIA T+ @I a&q (infant 4.0
milk substitute) < fQTQI AT (infant food)
IAR agvﬁ IR (turmeric whole and powder) m
(absent)
a5 ol TSI | (canned meat) Y0.0
(@) HIY Joold ANRTHT d7 @I T (foods not J40.0
specified)
EE3 (Zinc) | (<P) SRINEER D) (ready to serve beverages) 410
!, 3R, MAFST, 5 Faag, BEAID 9 L0
(juice)
qa {ohTaTepT HeAehl &7 ¥ JAATE FTehT TaTd 4.0
(pulp and pulp products of any fruits)
foreT T ATER YfA=ATIA 9 @ a7 (infant 100 T
milk substitute) T f¥TT AT (infant food) 4.0 =T
EEIRELES]
(@) @T ST (edible gelatin ) 900.0
(M) @R ¥ %Jfﬁ SHTR (turmeric whole and powder) <40
(9) 8BTS sATge8 R Fhaa= (hard boiled sugar L0
confectionery)
(3) AT Jooi@ TRUHT A= G 9&] (Foods not 10.0
specified)
FTSHIH | () e T TR Ifq=amd= 9 @1 a&q (Infant 09
(Cadmimum) milk substitute) ¥ feTST #ATETR (Infant food)
(@) S| T gl s[™R (Turmeric whole and powder) 09
() T GrI F&] (Other foods) 94
qRT (%) HTST (Fish) 04
(Mercury)
(@) I G F& (Other foods) 10

R Q0%




= faamae 7241 | (@) T @ F&q (All Foods) 0.2Y
2 (Mercury
methyl
calculated as
the element)

Q HIATT | (F) FeOiaa =T (Refined Sugar) 0.0%
(Chromium)

q0 G (%) BTSgreidd (Hydrogenation) T Ti¥Teh 94
(Nickel) gTSSISTdH (Partially Hydrogenation), VTIRUehI ae€dcil

det T 9 (Vegetable Oil And Fats), <l HIITIA
(Bakery Margarine), FrafiTe AT (Industrial

margarine), B FaA (Bakery Shortening), TR

EISSITHaH TRUhl TIHTHH! I (Partially
Hydrogenated Soyabean Oil)

T AT Joolfgd i Ueeq el STaedl TSI T Th19Th] IRaATHT

TEhTl JHIATT 9T qfeg AN 89 |

N O

3

R0%%




S qerelenl AfTard JURAR

FHERH AT GRTIRT [UER a1 AT [ dAMARHT Joeid WT THITSTHER]

NI ) : l
qrietept
MRPE Toree HEIT! AT TITIHT &I IR a1 AT
HAB | BAB | FAA | IR | FeeR
ARM | AT | FERTDT | AT | FERTH
s | 9| | qET | | A
TeATd | ghar IET | T
T ST | TR
HEll
q. AL qiaerd, qErAm 19 19 19 99 99
3. e Ulied gfqerd, adrEn R0 1% 1% R 1%
3. he WA Giqerd, derHr % 9 5 % %
¥ e Wre gfqerd, adrHn 3 3 3 ¥ ¥
\. ufae gRiTeHE AT, K i i W
gfqeTd, Ferdr
% Iy giaera, g 9 9 3 9 0.5
9. IO RITHIRY, (q9Td, 0.Y 0.Y 0.Y 0.¥ 0.%
IR
5. 90 (T FARIEE) 0.9 0.9 q.0 0.9 0.9
IqeTa ST

. STITH AMARMHT Jecd[@d AT TSTIET (-

() TSI, TTETUehT, fauTe], GUT GLepT AT HIRT ARl & Fa |

(@) ITITH ATMAHTHT [T TR AT HATATH TR ATETRT ZATE, |

(3T) IUITH ATAHBIHT [GZTHT URAY a7 HATEE HeH Teh AIF AR a7 HIATH]

afeler o FT AWTHT 9f AT T 9@ URR qRE A WUHl AT

3 |

(51) T YbRepT AT IITIHT TSR T Blaeritedd MHars™ afehs; |

AT HTAT IcdTaeh aT (qa%e 3Tehel (HERoT 9 TS |

QY

R0%%




AN ATfAdrAT [a2Uel =MRME [UEe AL H H.R @ & FFHH [Ueseh]
I WIATES ATeehl fearae STATeT Xfed ATIRHAT UM TRTHT & |

3. T AIfeTehTehl JATSTAR ATRT:-

(%) TeAbl ATNT FMAT FecATehl AT AT ATS TN AFHeb h@Ts GarH
TET TR T |
(@) D] AT qIAT Febal HERTH! TAT AT ATS ST A=l qel g gl

el FH a1 Bl I19 AR TFAHI TGal HEals arsd el 8hd I
|

(1) B qTH FHERTH AT AT A Tl T del IR TN T I ARTR
FERT AT A gl FHY AQE B IH ANRl TGaT FERTATE GATS+ &I
TR I |

R. g fe e, S e gerek-
3 fo e, ST I 9Ty W gy fam g, $fers fow e qerdrs
TR U998 T AT M1 UREH MOER AT JET AE diaEEr Jed@ HY

SUKER
(F) AREAE RS AALIHAT
Q. STATT GIALTT (HTHHT) 99.0 % (FGTH)
. HE YA (ATZaT X &.]4) R0.0 % (GdTHT)
3. %he WITd % (HIFH) Y % A U b T
¥ e HIgaR % (HIFHD) 8 % (IS
Y. Tfe TIgEd AaE % ¥ % (FErHT)
(HTHHT)
% FMedTT % (HTHHAT) 0.4 % (TdrE)
9. FqU (FITeTH FRES) % .0 % (TGH)
(HTHHT)
c. BITHhRE % (ATHHT) 0.4 % (T
2. fqaTH= T (3%, T /%, SiI.) Y000 (TdIHT)
q0. AUATTFIT . 9 Yo qrarar. (urd WX fafers ) (
TS
TJE[HIT — qre R fafaas (I, 9. &) I U 3R Wl Teh W
TFHT 1% |

(@) YU ANABTH] Jeeiigd AT IaTd -

(Q) FSHI, TRITH], HRT ANHI AT AT THl 9% A= AT A% qard
ATl EIS, |

R4 Q0%



() ST ATTARTHT fESTHT URAR a1 AT AR AT g |

(3) YT ATMAHTHT [ISUHI [URAR a7 AAEE A T HIA [UEAY a
HATH! qRTg 29 AHCAT i |1 &0 qe1d UEAR T qRig e
T T S |

(¥)  HIT AMABTHT [GSTRT =ARAF [UEEHT FF F€IT R MG & FEHET

T gII ATATE® el fearerel SaaeT fed ATERAT T T

% 0%



fTen SRR (@ TE)

TANTITAT freetoor dar 9 9 Ficbrls | T ThRBT (9T HaATgeh!
EHHT TRE &R A¥hTs, THAT TANLTATHT Yo AUeh! fafqel Frar=araan 4
ATARH] FHT AT [qeevor F{qsTT Ty gadas |

quieet . 9
fa . | @ gerd qRET TR qferor
) TRATE
(&)
9 ARIbT T 19001- ¥
K FALI(T I (FeTferd) 440l 3
3 S AT (I JARTHl AT AT | 3001- 3
F=T qaTY)
R 9y ol- ¥
Y T A 900I|- 3
% IR T %4 0l- ¥
9 Fre~d e (Condensed) 4 00I- ¥
= HEgq 9¥00 |- ¥
2 JaTHH! HEaH 9000 |- ¥
90 | H 9¥40 |- ¥
@ | =@ sYol- ¥
R | R T e, frey amER (difte 1000 |- ¥
qcd)
Q3 | forer ATER RTT TR WMER (37EW SAfAE | 900l %
qiETa)
¥ | g1 g (Whole Milk) 9300 |- 3
¥ | g« g4 (Infant formula) 9300 |- ¥
1§ | 5T, STell, ATHAE, WA, B, Be | 900|-
fERY, FAheThl T g
99 | CMHTET &®aAd, ATl I (ATSh| 9940l- 5
STATATST THA)
5 | aTHTET SE %00I- ¥
% | FER 300I- ¥
R0 | TS A Uy 9y 0I- ¥
Q| Eewr UT qETd R00]- 3
R | AT TAT A TSI R00|- '

e R0%s



3| fugn HaT e 00]- ¥
¥ | fa%ke, drsId] %Y 0l- ¥
Y Elg‘iloﬁr Y 00|- ¥
T EIEELS! 50O0|- ¥
9 | ITAHIS AT R0l ¥
e | faA %Y 0l- ¥
e | fasly £00)- ¥
30 He QOKOF bt
31 | Fopele, IR YoO|- 3
3R EIELERIE: ¥ 0l- 3
33 | UETH /EAeH ¥ 00|~ 3
3 ELE Y 00|- ¥
3w | o=, gfwan, vt

F) Ufes 300|- !

g) &R L40I- ¥
¥’ | GEHR gl 5Y.0l- ¥
3 a4 T® 0l- 3
3z | 9ER YO O|- 3
3% fFerar Y 00|- c
¥o |faea qur e faaftr areer gteq | 3001- 3

ehe, SATTATHIG]
¥q TY (Oyster, chilly etc) 5 OO0|- ¥
¥ | gkl U Uerd qraer ¥Y0l- 3
¥3 | R c00|- ¥
XY | IR AT \Q0O0|- ¥
¥Y | BRI UTIe? q000]- ¥
¥ | dRr e (Afes) JY0l- 9
¥\9 | IET /IR (R 940l 9
¥g | fHAee are? (ATShT ISl gHd) QY00|- 9
¥Q | fafeeor qfeero 9000 |- R
YO | HISHIEHIT & q000 |- 3
¥q | Ufeearse o 4000 |- 3

A~

R0%%




Y. | ATSHI AT & ATelleRl 7. R AT Y-
ey ATAR JeUF
STETUTehT qieeror Y
CIECICIRE BN
qaqed
43, |G TEEoH] TUHIAa? fereeryor TR $-90
AT ER @ |
e 7. R
fereamor qiveror SRR
%.9. feaxr HH e
q,
q ST (Moisture) q00I- 9q
R | 9ifeT (Protein) 200)- 3
3 W(I%E@AE (Carbohydrate) R00|- ¥
¥ | YR (Sugar) R0OO|- R
Y | %@ (Starch) R00]- 3
% | 3T 9ETY (total solids) R00]- 9
9 | RATC (Fat) JY0I- 3
S | FCH (Ash) 940 I- R
R | fqartAvee gadsl (IMaTfAe = fartas =) R00I- 3
0 | TH¥ReE® o1 AT dcd Tcdehehl R00I- 3
99 | SFACT (Acidity) 900 |- 9
9 | eTTeTAT (Alkalinity) 900 |- 9
13 | rerdfey gl Y0l 9
9% | T ST (Colour) QY 0l- R
U | g HIEER 300I- 3
9% | UTeF (@M= a7 HIAT a7 =) i IRITAER 900 |- 3
99 | 9T g AoH (Water soluble Ash) 140 |- 3
95 | TEEHT T 9 (Acid insoluble Ash) 940 I- 3
92 | Aeplaliqd TaEarde (Alcoholic extract) 40 |- K
R0 | geRTerar (Solubility) 00 |- 3
39 | TR AT (Salt) 940 |- 9
R | ATEEIE A (Mycotoxin), T afea 9000 |- ¥
3 | IS (Pesticide) 9t UsdrETES 1000 |- ¥
¥ | Ifeuer (Radiation) 9000 |- ¥
Y | HIeS HI3E 940 |- ¥
% | I T IgET WRES qY o0 |- ¥

R
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9 | e ATHAT 940 |- ¥
5 | FIfAwRH 300)- ¥
R | FTeHHAT 300I- 9
30 | WHTSATHRIHY 300|- ¥
3 | FAIfSTH el H T RGA TA® 300]- 9
R | HEHRT 300)- 9
33 | afeers e 300)- 9
3v | fafger 300)- >
3w | fereafean R00|- 9
3% | AATdrew, faRe, T, AT, Iadeel (Microscopic) Y 0l- 9
30 | 3% IEH 59 FFET ST Yo hehl 00|- %
3c | RATHIT grgad a1 41, IR, AR, 940 I- q
3R | IR S T R 40 I- 9
¥0 | AT g ©®o - | 9
¥q | FIAHRTE A8 Jard R00I- K
¥3 |t wardl ufge dger ufae W 900 |- 9
¥3 | TgH g% I Q00 |- 9
¥Y | gHIHIES ¢t 900 |- 9
¥y | R=rd e wne Q40 I- 9
¥% | ATSTHM Jad ¢ JY0l- 3
¥9 | Frafeary o 900 |- 9
¥z | Srar gfeetor 900 |- 3
¥Q | @S o 200]- 9
YO | g¥el FG'IT-?{\ q00 |- R
Y9 | WSS ST QYo I- 9
YR | SHTAD JTHTHT AT THATH qY0 |- 3
43 | iR quo I- B
XY | RIEhIS I Q40 |- 3
wy | fafafad = d qY0 I- 3
1% | TEHIRA dw QY0 I- 3
YO | FTSEEme I Q00 |- 9
4o | TTehlSl I q00 |- 3
YR | T It 900 |- 3
%0 | gAANTA 31 9aTY Y ol- 9
%) | Bl IETYH] FATH AN Y 0ol- 9
RS 9¢ Y 0l- q
%3 | % Hde R00]- 9
&Y | IS dd 940 I- B¢
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