e e ST e TR e

GUE K O) HISHTSI, AT I A 049 1ol (FE&T ¥

AT 3
sty T TR
T T TEH AT
Mg

H X B WHRS GG, R0% T TH S 7 R aRFR vdnT T 2w
FHINTAST @ werdEeed R 2w awitn i waw @ gaE e
TRTH | P . _

ol g4 T Y TET4EE (Milk and Milk Products)
09.99 28 (Milk):

@WWWWWWWIWWWW
ST TR 8 |
09 03 ﬂt;‘?ﬁr g4 (Cow Milk):

T QH AT 34 TRTer U Faedl (milk fat) ¥ @ Poeel SR U g
9T (milk solid not fat) 9.4 YRIATT WHRT WA AR TU WRHA T |

01,03 ¥t 38 (Buffallo Milk):

“HEPr T T 4.0 GRTI gyt Pl (milk fat) ¥ W Pereel AnEm quer A
qaTd (milk solid not fat) 5.0 FTASTAHwT U& AHTH U FHF U |

-



gUs YO &Il ¥R JA9Ter USigs 9T 2 fHfa ko48q o013

09.0¥ 3 (Ghee):

‘Frg” s w1 A ufwelt Terener T og@ere faEg ar quewr w1 & PR oan
WWWMWWWWWWWW&W
TRTEUF FUF! {oeell GRIEEIE §O6 96 ¢ o1 FHifsraes] gy afiy, aeast

=

@) Rpantey gveem = q.¥Y3c ZMT 9 YL TH |
(Refractive Index)
(¥o’ Jfrzirgmm)

@) e e ey = 5.0 m Wéa?r [
(Reichert Meissl Value)

) ufge s - -8 hﬁqﬁmﬁaﬁm BTESTANTES
(Acid value) qﬁ[ﬂ'ﬁl’ ﬁ'T@TIT AACH |

(9 URETEE W - 0 fufer gammer=
(Peroxide value) W afegera wia fearam

; &t Lerall
(@) ST (Moisture) e, OT';rFﬁwm'nT TIEE |

09.0%_y9ifaa EET (Processed Milk) :

“qeiife g WIS HiiTe FOHT que fewer Pedr ar At ar gger faeer deq
T 3 TS WIS AT THe g el 3.0 Wi ¥ que feedraed g 3
qerd &0 UfqeTanT UdT THUE! TAT PR GPRAT (pasteurization) dT frETI] B
qﬁ'TﬂT(stenhmuon)WF{ﬂﬁ'Wﬁ@W@ﬂﬁ‘mlmW
yPwar wiRue weiifaa querg geited, q4r oreesE qu' ¥ faam aee abea
Wﬂﬁﬂtﬂ@ﬂﬁwﬁmaw‘eﬁmwmmaﬁ
afeas | ' '
09.0% I T4 vaaDoratcd Milk ):

‘IR qYU” G BUATE Wil FIET G IS AARUHE R qETders
qERYS | g9 qudl foeer dRimr o gfaee T guar faeer wfed @ 39
TaTd AT Y& G WUH T |

09.0\ Jgifd garerfed 3d (Evaporated Skimmed Milk) :
et Q. TS qEaTe Perell Praptaa@ 7 afird SWRT 9T 99TE

mmwmmnmwmmWMWﬁm
0.0 yfqud @@ TS, |

og o= m{f’m v 39 (Sweetened Condensed Milk :
mﬁ_lmmmmcomzwmwmm&
FEIHAT 39,0 ufdera 7 feirar mraT Ffmn ¥o.o gfaera @@ g |

09.0% wyfta wuftra gare Hed g (Skimmed Sweetened Condensed

Milk) : '

“mgfa TafT AT T g S e T g P wad e e
AT AT SATEUET T AR UGTdATs ARRATS | A9 P @i que 3w
Wm?aomﬁmwmxoom@@hwﬁ




gue Yo AT ¥R Aurte aeay 9T 3 fafa ROYWIGOIRE

URT 0% T HT FAGEH! FTATS |-

09.90 il gaier <fed wuRea @afvrd g0 (Partly Skimmed Sweetened
Condensed Milk) : : 7 @&
“griferer garer fea wyfed wafra g (Partly Skimmed Swegtened Gondensed Milk)
quaT et afed quw) S wad @i 3s e, fadt @wiEn vo e

Pareelt TaTd FRIET 3.0 T GEHT &0 UfANT WH gAIE |
09.99 #W&EF (Buer): 73

¥ ¥ ¥
=

‘T W TS AT S g AT gd A Pﬁmﬁmﬂm (pasteurization)
T e gquer et qRrder & | a9 @3 qua faedr so
yfqeraaT FERH gTE | TR AT Ierd, TR GUSHT el s GRreerEe g
THRE | TN OE @A A AT CA (T) AT A WA A & TR | T
T TAREAT (preservative) FETETH ETERA 11 |
Rerg (A1) ST AE ORI SRR HEEH /A S |

0%.93 BFH (Cream):
R ST TS AT S a1 gAe qued RN 9PRAT (pasteurization) TR I
@ﬁhﬁﬂm@nﬂm@ﬁ@qﬁaﬁ(ﬂm@aﬁhﬁﬁﬂ?ﬁnﬁ
Pafqua ) @18 TWETES | FAAT GUE! PaeeE HTAT &A1 45,0 Yiaed e
TS | Vo VTR

09.93 & (Curd)y’ %, ;

‘_‘qnga 3% TR 0§04, 0999, 0193 ¥ 0193 w1 Sfefed zu A Frwa
P g (pasteurization) &l & AT PRHET Ffmr &3 dfedsAr 30
Ao EATHT W AR W e q@ a1 PRWer$ dAvE @ a9 & Al
WWWWWH@W@WW@mWW
Wm@wmwwmﬁm?mmw
R qERAT O T IS

9) qﬁm@ﬁiﬁ'ﬁﬁf’m@ﬁal
3) Wnﬁmga'mmwamwﬁmﬂw qu AT

(2)
et Az etz gl gt w14 T @)



gUs 4O &Il ¥R A9l TSI ANT 3 ffg 0uweq0i1x3

qAR IRCET TOHT 9T FRTATae S (coliform) 9T S

| : S
09.9¥ R19] T e (Infant Milk Food ) :

“Mwm"mﬁmﬁ,m%m@ﬁ@ﬁﬂﬁm@m@pm_
drying) a1 AN STEF (roller drying) TFAGRT w1 PreErera W Sreiisr hyerq
a@mxummﬁmwﬁqﬁmwﬂﬂﬁmﬁmﬁaw'@m%ﬁ
e fFEadl FEEEE (carbohydrate) [ Fol, SIS (dextrose), TFRA
(dextrins), WITES (maltose), a1 FTHRIA  (lactose)] AEdlfa® Fav, wEHe
(phosphate), |TEET (citrate), @S doage T Biarfiyaes qUY Jeoi@ TRT FHIfeTH
W T T8 AR TReP @ gerdeTE awE OE | '

I TH TS | 9w @ (starch), E{ﬁwﬁqﬁlz afrrgaTeee
(anti-oxidants), &, AYAINTE M T, e, wdwy, wREh AR FUT It
wmmmrmmwmmm

rE1RS ]

9. T (Moisture) = ¥ ¥ YTTYHT TR |
(d¥ereT amaTean)

R U FEedr 9_Td (Milk fat) - 5.0 URTeTaHT THEH! |
(AT amaman , | _

% ggd Wfed (Milk protein) ~ R0 YfqeTaHT TEHIH |
(reTebT STerTHT) =

¥. G A (Total ash) - 5.4 fqeraar qege |
(ST ATHTTHT) '

L. UESHT A9 WO . - 0.9 UiqeTasT FaSH |

(Ash insoluble in dilute HCI) 4
% ) geEAdierar ¥ (Solubility Index)

- X €T8E (rollardried) — %0 fafe feezar Feee |
- & §TEE (spray dried) - 2.0 fafe faezan Fae®r |
g) gaaeiear (Solubility)
- AR $TEE (roller dried) ~ 5¥.0 GITeTaHT Tedw®! |
- & STEE (spray dried) - 5.4 YITIaHT TEEET |
o, fyafa “g? (Retinol) - 3o ATZE UTH fq qo00
| YTHHT THEH |
5. fyefes fe - 950 #TE.7 9iq 900
(expressed as Cholecalciferol) AHEHT | :
R. W& (Iron) : - ¥.o fafa ymw 9fq 900 yrwwT THdwr |
90. 9TAfH (Thiamine) = 954.0 HTFH! ATH 9RT §00
UTHHT THIFT |
9. fH#IfEATTEE (Nicotinamide) - 99%0 HTZH AT gig qoo0
UTHAT THEHT |
(¥)

ﬁmﬁwwwﬁmmmwmi



gug YO AT ¥R A9 TSI AT 3 Wfa joueiqoir3

IJUF  aFuifaHer IJAeq T T AR (Infant Milk Food) #@W Hfad
(hamm@uyseaied)wfaﬁwwwﬁ@mrwmﬁawwm
quT I Pty e ST IWE T e )

09.9% fre1 smeR (Infant Food):

T R Afer gEwer frerer wift wrEer a1 € 97 g9 Qe SiEEvens o §eY
(spray drying) & q®X STEF (roller drying) TEAGRT el AR T Feier G
¥ 4 gfqeraH @ TR TRUE @ UIde 99F 98 | 996 TERTHT ST
aH Pacar qerd gEO a1 oiRTE suEr Pedl @gd g fadiies ofae
(linoleic acid) ST¥T afeard HUTAl TS (essential fatty acid) &@l ATATHT FHTAG
WUH Al deseare ool qaTdeE WrAT qid WRUEH BRE AdT T oerEr
FIEETESERT (T fael, SHAW (dextrose), SHEIT (dextrins), Aol (maltose),
AN (lactose) ) I TAR TR g7 Taeg WA dealcas TEUEs, HIEhe
(phosphate), WTZEE (citrate), @MW TAET T [HENHABE TG WHIEAI WUH &
THRH |

T FrepreTeer AT SOATSUST SfEAT @ gerd WrE WS ASTE AHAAT T
I WUH! EUNE | AWHT W (starch), ®A ufH e fREATEES (anti-
oxidants), g, ATANTE aqfedr 1, T, v, ofRRell T T A
e gug ¥ T FEifeH e IR SRR gIAE -

q. A9 (Moisture) - ¥ Y gfaeTaHT AdgH! |
(SYSTBT ATRITRHT) '
R Pt 9TTY (Total faty - 95.0 yfqudHT THEH |
(SYETeBT ATTRHT)
3 qEe Hifed (Milk: protem} - 90.0 YITYTAHT THEH |
(e TR
X. WW(Totalash) ' - 5. Y TTeTaHT q=eH |
(STeTehT ATHTCAT) :
X. TS (Dilute HCIy | T+ 150 — 0. Gferereyar e |
(TR ATRTHT)
& qa-rrs‘i’mm (Solubility):
) gEmeieaT Haba
(Solubility Index ):
U@ EIEE (roller dried) - 940 fufe faewwr Fereet |
¥ ST (spray dried) - 3o Mafw frewar TeeE |
@) geaeear (Aaw ATERET)
AAT GTEE (roller dried) - 5¥. O GITTTAT THEHI |
T gI2E (spray dried) - c.Y TTITAAT AEH! |

[TETE JHITE ARUHi A AH] 5




GUg YO HEHT ¥R A9 WSgd HT 3 g Roueqoirs

0.

5.

T3

AES

¥,

9%.

9%.

90,

9.

®.

0.

e

R

RS

R¥.

L

R,

Cic

frerfas “T” (Retinol)
Prerfs “fe” (Cholecalciferol)
e (lron) '
TafeT (Thiamine)
fdiehfaT (Riboflavin)
fAeIfeATHIEE (Nicotinamide)
et fa-g (Vitamin B)

. Faerfie f9-93 (Vitamin Byy)

Wifd® TS (Folic acid)

S

(Pantothenic acid)

qTaIfed (Biotin)

fretfe “&” (Vitamin C)
e “&” (Vitamin K)
#YT (Copper). . ' |
ATAIe (lodine)
=TS (Manganese)
Fﬂ@EF?'-'(.?inq)

siffemt (Sodium)
qratfaas (:_Po'tassiurr‘l)
FARTEE (Chlt;trine)

HIEHTH (Phosphorous)

I

M0 HIZH YTH qfT 400 ATHHT
gireall &

950 TE. g ufd Q00 Frwar
TEEH |

¥.o fafer I yfa qoo T
TEEH |

Y=4 WigHr UTH T 00 T
qHEHI |

9y ATgET IH IfdT 00 FTHUT
TEEH |

19%0 HreHt wH 9fq 900 IrHAT
TP |

R0 HTEET UH FRT 00 TTHAT
TEHIH |

. o/eHTES! ITH Yfq 900 FTHAT
goreall

R0 Hredr wH 9fg o0 YrHHET
TEEHT |
1. faie 18 gid 900 JrR|T
TEHEH |

\s. 0 ATZHT UTH Tfq 900 JTHHT
TEEH | :
3 fafer ymw 9fq oo rHHT

TEEH |

9 |TEE AR 9fq 400 JTHAT
TEEH |
?aoquﬁrﬂoow
TEEHT |
?Ommmﬂoom
TEHCH |
QOWWWROOW
THEHT |

.4 fafeq arw gfeq Qoo urHHET
TEHEHET |

<o fafer e gfd 900 TTHHT
TEEH |

300 ffer I gfq qoo JTHHET
TEEH |

- o fgfe ar 9fq goo gEET
AEEH |

994 fafer wm 9fq qoo wrmET
TEEHT |




gUg YO &I ¥ A9t AT ST 3 fHfa Rowwqolik3

6. WTATEEH (Magnesium) - R fufe o gfq 900w
TEEH |

R, FITH (Calcium) - R30 fafa g ufa c|oo TTHAT
TEEHT |

30. I (Choline) - 3R fafs am afgq00 ImHHr
TEHEH |

3. SHTERRAT TAVAT (Bacterial Count) —  ¥0,000 YT @ITHAT A |

R, BAHH TET (Coliform Count) —  d-(uresd, i 0.9 UTHAT |

JeoiE TRY sEifsHEr Ieqrfed frs] #ER (Infant Food ) %99 HEA (hermatically
swed)mwmmrwmmmmzm_
fafa = 3IeeE JUF IS | | |

09.9% AT 39 ( Whole Milk Powder):

“gell gg” AT e a1 A a1 qABT quel |tesvrers a1 fRaifvasvdr qaems
gl S b T8 qAR aRuE @ gerdens anhd 99 | a9Er drea
HTYRHT 0.3 YITITHT @A T HTAGIH FARTEES (calcium chloride), Ffead
'\‘TIEE? (sodium citrate), AITRIRIE 'Iﬁ‘@ (orthophosphoric acid) ¥ QTR IehITeE
'Qﬁ:l_e' (polyphosponc acid) &1 HTSTH Ted (sodium salt) FHIIN HTH! & el

e Hfedds aTggral Ui (butylated hydroxyanisole) TSIl ATURHT 0,09
TSI ST A A XET THRTHET [T URRT SAeE g -
9. W9 (Moisture) — %0 YiqedHr q9gH! |
R guw el gwTd (Milk fat) — R0 YIqUTHAT THEH |
3 T (AciT R, - — 9.3 yfqeTaT qTEH |
(aTfae® Tiag®! ATaTeAT )
¥, FAsIeTdt, (Solubility)
W IESHT (spray dried) — /oy FiFeTaET AR |
AR STEEHT (roller dried) — &Y 0 YiqerTaHr qHdH! |
Y. T tﬁz FIIZ (Total Plate Count) = ¥0,000 gfeq TTHHET AgeH |
% Eﬁﬁlﬂ (Coliform) - W‘F\Q‘H gfd 0.9 ITHET |
T

S TSI 0T ATATEUAT fafy e W Iwi@ HUE S | 9ed
wfee gwifan Ieares TRUHEr g@r qI@r 7a0 JiEd (hermetically sealed) STEHT ST
i@ 9 gearew fafy qar wanEr @red afen wEfy we e WoE

FIE |



U YO TEAT ¥ A9 o9 9T 3 g Rovvqoir3

09.9% gaier fed g1 gu (Skimmed Milk Powder) : S &

“qateT Aed gEr U TS e a1 HA a1 g gyl AtHHverd ar et
gaier Med qgeTE T T A T TR T @ gL aen 99 |
AGHT 0.3 YIAANTH! FAGH T MR FAES (caleium chloride), FSTHT Aeee
(sodium citrate), FATRIeRIE tfag (orthophosphoric acid) m UL
(polyphosporic ac1d) G2 %ﬁfsmr qled (sodmm salt) FHTILT “ﬂ'ﬂ_‘nﬁ Ez'?_[ Bt mv?r EGe

3 T?I‘E"ITST (Mmsture) v - Y.0 ‘ﬁﬁ'ﬂ?ﬂ’l’{?ﬂéﬂﬁ'i

R U e gaTd (Milk fat) — Y% YISTTHT FaeH |
R AT (Acidity) - .y g e |
(Ffee® Tfae® JTarRHAT ) _ _
¥, gAAeferar (Solubility) - &Y gfaeaHT qAUEE |
G GTESHT (spray dried) - :K.O-Qﬁm THEH |
AT LS (roller dried) -
\. @TET W FST (Total Plate Count) |~ 40,000 GRY UTHAT ATSH |
FIfTHEH (Coliform) £ —  yauferd o9 i JmHAT |
T

TRY FHRTH TR TRUFT D 4T 799 AIGT (hermetically sealed) ATSTRT T
nﬁaﬁm&mw@mmh&raw@mwmwﬁrwm

T T

oR. A9 a1 19 (Fats and Oil)
03,09 ArfrEL A (Mistard Oil)

“FIET Iq" A FITGHT AT (Brassica Species) F1 AT, & (compestris) AT
(juncea) a7 FeTITH (napus) IYANTET Tl qIT ] ddeqde &rﬁ[ﬁ‘l’@ﬁ SEEIES
FOFT IS | 4 a9 Ahe TR (ATReTESS gATE SIR) AWTE, Tl gied T
FATT THUET, ATTE e T, T, A T ¥ FE Je ded @0a 96T
aﬁa@mmwmwm ;

@ Remedwoesmoro fe ¥ WD - qUovews 3 9. wsER 9
(Refractive index)
@) IR W - 9% afE 99 ¥H |

(Sapenification value)



gUe Yo TEAT ¥R AT TS WnT 3 faRT Ro8@01R3

@M TEted W - @R EFEL
(Iodine value)

() - WEAeE Tge aan = YR i RS e
(Unsaponifiable matter) - qHGH! | =

@  ufeg s srons T 'io?qﬁqu?aﬁerw
(Acid value) sk, m@ﬁm F&T ‘]th

@  RETEE e s B ﬁoomﬂnﬁrwara
(Peroxide value) = RFETee Afegs gid

(@)  afae ¥ {zﬁdﬁgi’r é‘mﬁr{} - 9y feft afrirg smmae
(Belliertesy”™~ = = 4

()  FETEEIEE &Y - Hhfes EIAE |
(Hexabromide test) L W T
(3% HUETHT AR

JUgch IOTEIY gfefy WW?F‘T quT Ui AITHEE (Argemone)?l?f F‘l'ﬁTHl?@?f
ﬁﬁanmﬁmwmaﬁwmmn

E‘Q’W:

03.0% ATITA TRUH! Yufqs ¥ma« (Imported Rapeseed Oil}:-

T TRUHT YT ATaE” geNe g wifasr (@, i) S g
ey, fa s e ?ﬂ W (Brassica campestris, B. juncea or B. napus)
geafe JUaTRTE GTEl 99T SHE THE (erusic acid) W dcd HETEUH! deed 91
FrrepTell ATE QUANTET WIRT SUARE T T TAEE ARGH qeers FERG 9 1 AT
d9 gater ( ATRISTSS U FEROT ) ANTHL, G B T AT ACH, TS
aifgdr a1, A, @WW@WW@HWW%WW
TrER IRfY AR EIAS -

@) Rpareda gugd( o fe & - 9.¥Ry 3fE ¥R wE
(Refractive mdex) ;

(@) urafeT s - &y 3f@ 9% g |
(Iodine value) i

(M) =TEETT e - 9% @ 9k EE
(Saponification value)

(%) SRS AET g21d —'  Ro Ut iy fFeruH qeAr
(Unsaponifiable matter) ' AgeH! |

(@) UfEE W - oy fafaumm dreraaw m@?ma_
(Acid value) gfe a8 qAHT TALH |

(@) WEEEE WY - 0.0 fafq gFEframERE WY
(Peroxide value) yfrger  gfa feer ama aeHT

- AGH |

ATTFTT Rl ﬁﬂﬂ*ﬁh‘lﬂv qre JHITE MRUafs |4 A0 g




GUE YO HEAT ¥R A9 U9 AT 3 HidG 04919013

(B) EIETEIHIES O - qafed
(Hexabromide test)

(3% veTHl FTHT) rqonisitl siae'S) PR F

mmﬁmmmaﬂmmmmﬂwmnm
ufee sy o fufmum drefem arsgieETEe. RO ST AEGE T qOE
TFRZATHI (solvent extraction) fafirare a= ﬁiﬂﬂ‘l’ﬂ'ﬂﬁ m m Jfed HT
qﬁm(gnmﬁf@qaﬁfﬁm%ﬁﬁm

| =

e

mmmmmmmaﬂmﬁmlm
ﬂahﬁqﬁﬂa@mﬁmﬁnﬁal

03.03 WEHMEH! I (Soyabean Oil):

“TEHTHH A" wﬂﬁwwwwmmemax)mﬁmﬂzm
ORI | TG WH! QAT (gum) BT AMHTH HMAT T GAST (hydration) T
W(mwhmcal)mﬁﬁmmmmwﬁﬁaumaﬂw
e (FiTETEoS) ANUH, U g T S AN, qE IR qA, T T,
miaﬁﬁaﬁﬂaimmlwmmﬁm%wwwmﬂw

Wwﬁﬁlmaﬁﬁma
(%) MM(KBE ?r AN - 9.¥%40 3f@ 9.¥\N0 FH |

(Refractive index)
@) wﬂﬁﬁﬁaﬁqu - 95X W@ Y FH |
(Saponfication value)
@) AT e - 930 @ 9¥0 T |
(lodine value) :
() UEE W - 3.4 Pafema drerfygw ergTHETES
(Acid yalue) : : gt ATH JAHT AP |
(®)  URITES W i - 0.0 frie g WSS
(Peroxide value) afege uiq feamTs aodr
TEAGH |
(%) EEETE T8 ged - Y TTH i feermE qeEn
. (Unsaponifiable matter) qaGH! | _
(@) BIERICTE! JTAT —-  0.03 iqeaHT AGCH |
" (Phosphorous content)



gUS 4o H AT ¥ A9 O59F- WA 3-fifRy 04990113

OR.0¥ 9TH 14+ (Palm Qil):

TR A" T (Elaeis Guineensis ) SR T GeraY Tarare 5 T
e i e ST g TR S RO e g A

i g

(®) ReAmasT gvgw (Lo fe. 3 =) - ‘I‘Y%"i'i"a“fﬁ‘l.‘ﬂlﬁ('\’“w r
(Refractive index ) _ '

@) 9Fe qreww @i e due) - fe & W=t AaRa |
(Melting Point) : 'y

() SATIEIRES T = #8%Y 2Re-l0y wET )
(Saponification value) :

(&) e e (e e = MyRfg weowEr
(Iodine value) T

(3) RNH6ETE g7 waref = R I gfafeeanmy dewr
(Unsaponifiable matter) “HEGH |

@) e = - &0 M drerfary
(Acid value) BISSIFATEE IRT T SerAr FERa |

@ g A ' - 90.0 fifer sHEirae e
(Peroxide value) afrrst g feetrare qear

qqeH | :

03,04 W T T (Palm Kernel oil):

() f?mmz-?rw :ﬂ@w (¥o fg. . wm - 1.¥¥%0 2fg 9. ¥¥30 Ty |

(Refractive index)

@) wARER s - 30 ¥ L T
(Saponification value)

() smafen sare (fast ere) — 90 g 33 §H |
(Iodine value)

ﬁ?) _“"\- ™ X =
-a%ﬂ'?dwi"é.dml--#gizls%lumd THTIUTS TUHIE A 1] &




@Ug YO &I ¥R A9 USH9H |9 3 fHia k049190113

(&) TS T8 e - ﬁmsr&r?ﬁﬁmwaw
(Unsaponifiable matter) TACH! | .

(@ vufas Ay - %0 fafauma t?mf-ﬂmf
(Acid value) ET{E’FRIW? qu "JW AT

=) FEEE S - 00 Fhf’er T
(Peroxide value) YAFEE ﬁﬁ'\‘f@ﬁ' ‘Iﬁl’

03, 0% 9THITMA (Palmolein): e

“qrIf” WIS (Elaeis Guineensis) WTG®! GTH HelE  (MHIACH  doells
afreaor SRERRT AfUE AR TETHAT GEATSUR AeeTE AR U9 | A A
e g (rEiTETETER FR) A, IR g T S T, 9% ae
e, 0, T, m?aﬁawmtwﬂmﬁamw#m
FHITTHST U IRRr FFTH gaa -

(@) fora®™ FveH (Yo fe. & =

(Refactive index)

q.¥¥¥o I 9.¥%90 T |

I

(@) TTHHIRRSIE =T - '9qy 2@ 04 FH |
(Saponification value) LA A :

m)  omifed s (e Agrg). - wy 3 S} W
(Todine value) - ; _

(%) wq‘r&rtﬁﬁaﬁqmi — 93 TTH giafedrm JoHT FaeE |
(Unsopanifiable matter) i

(¥) THE =T —-  %.0 fafevmw drerfeay arEgaarse
(Acid value) = gfeq I S9HT FESH |

(@) TS e - 90.0 fufyy gETEATeRE AERTEE
(Peroxide value) ufeer ufq feeims doreT J9ea |

03,09 awm%T &« (Groundnut Oil):

“FETH@ q” WA U, W3 FAH  (Arachis hypogoes) a1 FaR frererat
aﬂaﬁﬂmﬂqﬁla‘rﬁﬁmwmw@ afedy gerd afafausr, o
SR T e, ATE, T T, A T @AW a ANeEeE e 98 T

TeT TR R GRS gIe -
@) gt gveem (vo® A W) - 9.¥%30 @ 9. ¥i¥o FE |
(Refractive index)

= b ) \ ) C ) y =
ANTFIHAT HFI Fﬁ'ﬂﬂﬁl@é HHIML!HT@. qTA AN g
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@) SaiEeaT S Jec Mg & w1

(Saponification value) : e

M amifsT e frw ddre) _ oy Em SO
(lodine value) '

() TS e gare - ‘1omq&|ﬁsﬁmﬂ@m

x (Unsapomﬁablc matter) qAGE | il o

(@ - afa T - R IfE ¥y
(Bellier test ) ¢
(zfdfedr amsw ufafes ofae dugae) . 0 0

(=) e W _ - ¥o mﬂam tﬁafmm
(Acid value) BTERT:

@  YEEE | ﬁo &hﬂ# gﬁawrré—-nf ﬂﬂm
(Peroxide value) o et gfe fee e e

o030t ARad®l a9 (Coconut Qil)

“afeaerr a9 g Aad (Cocos mur:lfera) weAF! faar (Copra) are fHEiaus
ATETE ARFA TG | A A AT giw AR, T G T ST AICH, A
g o, 18, T, mtaﬁﬁﬁaaﬂﬁaﬁ@mﬂmzﬁmwwﬂ

@) R IveE wo' J W- 9.¥¥s0 @ § ¥¥oo T |
(Refractlve index) . :

@ aritiEE taTq — ¥ 3@ Y T
(Sapomﬁcatlen.y?_lue)

M amfew v faw Ade) - % 2@ 9 FE
(lodine value)

(F)  ETYEETE WEd qard - 90y gfq fesram e
(Unsaponifiable matter) . FqEgH | o

(@ S T - %o fafaum drefags

-~/ (Acid value) _ HECERIECRIGIV LRGSR

& . N ' THGH | ¢ 7S

(=) UIEETEE. T = qo fafa sfEnare WeETEE

(Peroxide value) _ yferer ufg feet a8 dwEr

qdCH! |

¥)
ANTETE FHIT Trfmtlﬁ HTH &1 gre)




gue YO S AT ¥R A9Ter Tead 9T 3 fafg R0%viqoi13

0 R 0% A& d (Seasame Qil) :

w e A TS WHT T Fe, &, FAT ggar & @ el e =

(Sesamum indicum) a1 FFITUHT 7@ AeeE THFT T | %ﬁﬂqﬂm

(afrrETEvE) AT, I GRA T TN THCH, F® B AR T THOH, T,

T, TR T @i A AR UF T A e g, AT A e A
@) Trarad guee (¥o° ¥ W - 9.¥&K0 3 9.¥ER0 T

(Refractive index)

@) AR S = yme RfEqen wE L
(Saponification value) : F o
@M  urdifeR e (o Adre) - qo¥ R R0 I
(Iodine value) R P o
() Qe gt wed .~ R0 U gfa feerm de
(Unsaponifiable matter) AR |
@ fouw gme e = U‘Iﬁ-ﬂﬁ' (Positive) |
(Baudouin Test)
(&) Tige HIe = %o fafaumy drefaaw
(Acid vaule) GHECIESIECR R IR R
o qAGH |
@ Y A - 9o fafer gEETEE TwETES
(Peroxide value) : aferora i feefamd derdr
E g qqEH! | -

03.90 Ha® 3% (Corn Oil or Maize Oil):

TR AN WS W@, GEHT WHH! ST (Zea mays Linn ) ATE fAEiTaH d€
qRrdaTE WA 9e | 0 a9 e gt Afed, O gE T S e, o
e e, A, T A T @S A9 AeTe Ud By, A fed @ws, a9
g it e TR aETE g -

(®)  REamady guge (vo° ¥ ATUEH -  1.¥%40%f@ 9. ¥%50 FH |

& . (ﬁefracti_ve index) :
@) opdfed = - 903 ¥f@ 435 FH |
(lodine value)
(M) EEEReead W - 959 Mg Y T
(Saponification value) :
() ETIHETE qgT ey ~ o I yfa fereiraraar
(Unsapocifiable matter) TACH |

AT e HguT faarard qﬁﬁ%&wf@, HT &0 &S|



GUS YO HEHT ¥R A9 US9A ART 3 fAf oy wiqoirs

(@ ufge e 2 e R o
(Acid value) - ﬂ T T
@ gm0 - qo ety e
L et ot st e
0399 FEHHE® ' & ( Sunflower Oil): R o

UREE! q” AT GAHET FEH @ T 6T 6T (Helianthus snnus Linn) a1E
EREINE e CH] Wkl fATeng e TR q9qar gy fafr (solvent
extraction or expression method) ATATS freTerTaT ﬂﬂwm,qﬁ- | & q TET,
Mo, 0 a1 T qE e A1 @hrer o AT e uF der awifawa

@) R IR (¥0° T AHET ) — 9, ¥5503RE 9.¥520 T |

(Refractive index)

@) e e =~ Y9o.3fE 9¥3 TE i
(Iodine value) : - :

(M EEiAtEEET ST £ - ioc i@ 9%Y FH |
(Saponification value) i :

(%) e TEN wEd = q u7e gie e i
(Unsaponfiable matter) TAGET |

@ ufEe = - ¥ fafaum GeiteaHeTsgaaTEe
(Acid value) v, 9ie I T FASHT | |

@)  WwEET E - - o et shEwR YRR 1

~ (Peroxide value) ' ATt i fepeirams Jorar

; % TACHI |

03.9% et ae (Olive Oil)

ST T Wﬁ% THE e (Olea-curopea) AE FIHIRITH qereé TR
TE | A1 e, X fed, O gfen WS ANOH, B 1 91 T aTae awq
99 - .

@) foramad R (vo® W) - 9.¥%0% 3Rg 9 ¥s3o wE |

(Refractive index) : ]

ey iy

% e o [ [ =
ﬁﬁﬁ‘*—ll*lfs{ld AHIYIA HI<UYIeg HIA (’||‘L iﬂiﬁl b




gUg YO F-IT ¥R A9 U9 9T 3 i Roveq oIz

(@)

()

(®1)

()

(=)

Frafed = -

(Iodine value)

arfaftpead T =

(Saponification value)

WNARTE 784 92rd =

(Unsaponifiable matter)

e e il

(Acid value)

ERESIEERRIE =

(Peroxide value)

oy 2 Q¥ TH |
q=¥ 3 995 T

j0 UTH vﬁrﬁﬁ-ﬁnm GEE:|

qqQH |

%0 fafdoms drerfaas
s

%equﬁzhawﬁa LECs et
afeger gfa fereiome e

.T-lﬂ%iﬁ‘!

0293 #qHH aw (Safflowerseed Oil):

I G0, @w8  &YAH  [9a1  (seeds of Carthamus

tinctorius) ATE MHNATH qeals 6 T8 | 41 99 @=5, Fa e, =1 e
T ST AECH, TN T ASA g& AT @S 9 AETE ges 1 R

T R R e aﬁa
@) Ty sveey (ol d. )
(Refractive lndcx)
(@) ardited s
: (Todine value) :
(M) TR e ST
(Saponification value)
() TTOIETE TE 93y
(Unsaponifiable matter)
(Acid value)
(=) UReETES. HTe
- (Peroxide value)
(‘1\9)
ATereRTieeRar HgUT fawrTere

9.¥%% MG 9.¥90 IHT |
934 3 940 WH |
9% afE 9 FH |

qy T giT REra S
qATGEH |

o % faferuma drefaaw
glggiadres id ATH derAT
qAACH |

qo fafea gfmerme= ewase

afegsT gfq fEar wma desr
qAGGH! |



gUg 4O &Il ¥R A9 UH9d 9T 3 i [0w9iqoix3

0.9¥ guiifdd  FX9id a9 (Refined Vegetable Oil):

‘gelifad At A9 TSI $A 9 @ a9t Jeerg MEIREEE |
IIEATERT FETESE. (neutralised) T TaWRA 9% (absorbent earth) T qf‘eﬁie
[ (activated carbon) 1 T4 TARTGRT f&T=g (bleached) TRTH T ATHHN GLRTERT
feATERTESE. (deodourised) qETEUHI IS WOFY I | A1 Aerdl A4 &
fEfamaT Tama@r ST EEe | 9 ﬂﬂﬁﬁmﬁﬂﬂmﬁ A aer A
memmrwmmwgﬂmwﬁw
TRUF & HE T AR GG | T TS ST (acid value) 0.4 A
GreeaH ETESIHTEE. Wi AW JEHT AAeH guE ¢ URIATEE W (peroxide
va:ue)aowmmmﬁmmmrm
0.9 gfaerd W= FATHEN EAING |

afg ?F?l 9 99 @ qEeHer T giede TR (solvent extraction) @l
ﬁmmmﬂﬁmﬁmmvﬁ%mmﬁrmwm
mﬂmmmmﬁﬁmmmlm
Wﬁﬂﬁ(ﬂash point) o’ m:raéa?rmﬁa

03.9% awia fag (Hydrogenated Vegetable Oil):

‘greafa fog” W @ uft geifad @A St sdite ahe
(selective hydrogenation process) @RI 318 FIAT ATs TUR T 22 EITI’I‘Rﬂ'H?I?f
TR AET U G GRTHETE FRE O -

(F) a1 a<HE ad (groundnut.oil), FITTH! feater et (muonseed oil),
QIHEIFT T (sunflower oil), TEATHE T (soyabean oil), HLHD A
(safflower oil) ¥ GIGEANGG] (sesame oil) a7 fadigsedr afusorans ar ofr
Y P GIPATE AN T AT AN WET @ gy ATt
AT %ﬁ?ﬂ?‘? %’E@Tﬁﬁ"ﬂﬂ (selective hydrogenation) qﬁm AYATE
FAr3A i 3 1

@) A W W WERE F T A aqE &4 9t @, T, @R
?q'ﬂfaﬂqwﬁ@,‘rrl

(1) FFHT T (moisture content) 0. 3% TRTIMTHT FvaT T FHESH |

(BT ﬂ'ﬂﬂﬁ qﬁﬁff Fﬂ'f'ﬁ' (meitmg point) Wﬂﬁﬂ'ﬁ' ey fye (capillary slip
method) &T¥T Sif=aT 39° dfede 2fa ¥q° Afie e gaods

() &wm@m U (refractive index) ¥0° . W 9.¥Ys50 W T g1
fn"'é?f |

@=) _ \ !
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(}) WTNAETE AgA 9aTd (unsaponifiable matter) §.3% !;Iﬁ#ﬂw TGH

g |

() Q?ﬂ?:’ﬁﬂ(amdvalue)oiwmwmmm
fors weer @l g |

@)  EREETEe YT (peroxide value) 90 Tafe %ﬁﬁ‘ﬂlﬁﬁ' LRG| EE
Wwﬁmﬁmmwaﬁrﬁﬁm

(%) ;ﬂfﬁﬁ{?%%?wmmm?m@mﬁ
:

(1) mmﬁmmmwmmw:oaﬁ

YA GOt FRTHET I (qATg difed ¢ (baudouin test) &

faepa 1 #if9ave (lovibond) ®ha@l § ¥ #T. @ 30 ¥ e

*(red unit) WeaT REFT Tt B &3 1
@  FgHr frerfgs ‘v aRieEr gAeE T ar fauH jY 9TE. g ST
TE gIEeA | :

() PR EFT}l‘Tﬁ‘[ qfve Hﬁ?’i’%ﬂ? -('anh ox:dant} g (synerglst)
SHeARHTI (emulsifier) T 374 F%T Yardes AT 4 & WERE! 4
P e ferams arg Gl

() mﬁmmﬁﬁkﬁqﬁnmqﬁr&ﬁﬁvwﬁ?ﬂwmmw

R

8T (alkali) 3RT ~ZeATEwE (neutralized) T TSI 49 (absorbent earth) T
UHTa¢E HTEA (activated carbon) a1 TA®! FANT RT 41 ed (bleached) T ATHE!
WWWWWWWWWWW?WW
derept e ﬁ“fﬁﬁ@ ORI IR I FT | '

03 9% ¥Bfl ¥ ( Bakery Shortening):

“AFA g Wﬁmﬁmwmmﬁaﬁﬁ@myw
gt m #g 9fed fa5 (melting point) & EFHT ‘6"1 q FAATHGT ( FRITTeT
zga fafr sEw) T arg yarfeq wfvedr wom Argdee | grar @ o gy fafea
mma%mﬁ?vﬁmamwﬁm;waﬁaﬁnﬂmnﬁqu
ATHA U | TUAT FHIARIES TAT (emulsifying agent) F1 FTHT AHINAAILE
(monoglyceride) T BTEeaRTZS (diglyceride) &% W& e S |
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03. W A AW WRT4E® (Fruit and Vegetable Produets):

03.09 %R (Fruit Juice) :

WWWWWWWMWWHWW ™\
(fment)@mmmmmmﬁmmmﬂﬁﬁmﬁmm 23
RES £

(%) Far, ‘?:!_Elilﬁl (glucose), T™E H{MT  (invert sﬁ,gafj -"?ﬂ .'Eﬁ'ﬁf TFIST
(liquid glucose) |

(@) 9T, AR ArhrETE FARICE T (peel oil), BEE AR (fruit essence), @Y
T, THAF TE (ascorbic acid) , ATEMEF TRIT (citric acid) T 41 qaT TR |

(M) TR T AEeF T (citric acid) F MARAT q=rT FSE @ v
mm;mmxﬁmmﬁ?mmﬁmm
gfersreraT Fager gaus | _-

(%) Feorgradiftretare st T2 @qel emeier 239 (otal soluble solid) fafa=1 wer
THEEAT (Fefiat AT atew) 3 aHieE 9T 9 aEE -

(1) g=remw & 90.4 gfqerd (St m)
() Frrr = By yfqerd (e e )
() EFE | = Q0.0 yhawr (drerr amam)

(%) BEHP FATH AT (fill of container) TLTAT I THIE T 20 gfeqerd

03.0% Tﬁm‘mair o (benato Juice) :

"MIHIF 76" FAA TRE G AAASAE SAF AU FH AT AT Ry
mmmﬁ.am@mmm:-mﬁ@w@nﬁm-ﬁm

mmwwmﬂﬁmmmmmwm
(pasteuﬁze)ﬂiair?ﬁaﬂarmm‘?vﬁmmmwﬁq&-

(F) @& T
(@) ey SHII (dextrose) a1 T3 (W@aT YA |
(M) afer wfae (itric acid), #ﬁa'as TS (malic acid) T4T TEHAF ufag

(ascorbic acid) |

?0) o (o o =,
ECIREIERE G MUYl HIA o] g4




gue YO @I ¥R A9l Osi9A AT 3 fafa Row'\@qoIR3

(@) ErEa T : Sigge
(¥) T USrEE] gAGH A (fill of container) SETHT FaTgA Tl AT
<0 FRTATAHT THEH ELATS | B <l

(%) i TG (mold count) TEFT ST 30 IR e T8 g A T
T F HEAeE 3 TEd LY gRera W1 TET adeed |

03.03 w&H gad (Fruit Syrup) :

crerey e ST forf, SRE (dexirose), $TE W (invert sugan) T S
@I (liquid glucose) WEX T T a1 &€l &1l el qear e FEE (AT A
Afwarg il TATEUH HEH! AT TR wf Cf

(@) 9, BeAhl SEhEE Bm?éﬁr T (Peel oil) FARR GTH, G

T | ' :
@) arEieE TRAE (citric acid), TRHEH TS (ascorbic acid) |
@@ ufeel T @ied TEE | |
(=) mmwmmwmmaow
| tmmmiimmaﬁﬁf}m

03 0% HARAB! W_{F:i‘ui?t __S_quasﬁ);

e ST W (9, SHES (dextrose), ¥MC R (imvert sugan),
fafere TorRIST (liquid glucose) W B U a7 g9 frame ¥ e e AT AT
WWWW@WW@WWW
T - &7 j - _ _

(F) U, B! GrhTETe fEbdl d9 (peel oil), FAEHH G |

@) argieE UEE (citric acid), TEREF UHS (ascorbic acid) |

() el (preservative) ¥ T | :

(en) mﬁ;mﬂﬁwwmmmmwm
T e geeiie o g ¥0 GiTeT ¥ FREfd B THEl W Y
gfqeTaT AEdH FIS | : :

: oﬁfoz{__ lﬁﬂt‘ﬁﬂiﬁ 7 (Fruit Beverage):

"] T AT SETAH Terdes fATSUA a7 ATTETEUH oF Fedl, SHAE
(dextrose), o7 I (invert sugar) T e ﬂm (liquid glucose) ned Elga' U 4l
qr wT Fr fufaus weRd aan qrT g1 |IST 9l (carbonated water) ST LG
TeTg GERT IS - ' : i

3 ‘;r,r}r, - b ) ' =
ATAHTCFHAT HF FrsrTata ‘JWFTWFJ rafg HA AR g
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(@) I, BP! dThTETe PEEr 39 (peel oil), FAETH T |

(@) AEfeE o (citric acid), TERi® tige (ascorbic acid) |

(M qfEft T FEw | i S

(%)  WeheH TP RATH AT (fill of container) FETHT ASTIA GTTeH
AATEN R0 giTerawn ¥ g 3 gard qo gfqraar TEEa

03.0% FHTET 99, EMIE %299 (Tomato Sauce, Tomato Ketchup):

"I T, A FEAT AT A w9 A I B Fow
mﬁﬁwmm@énmmzmmmm
AT & w9 - o 4 €

@) P, 7, BRI (acetic acid), <77, RwaT

(@) aEfed Qe (citric acid), TEHHE TS (ascotbic acid) |
(M il T dEs | N

(%) HIFE FIT (mold count) aﬁiﬁr aﬁas‘r ¥o gfasTd ww=T a@r &q
83T WY € (yeast) T FUFT WIRET T 950 A TH, TH. W7 93Y
T =R g & 4 AT 10 WASHT Tl §U |

-
L

03,06 W (Jam): 4

"m"wﬁwmw'wmﬂﬁmﬁrmmmﬁ@aﬁw, fer,
SHIEIS (dextrose), 3™ {MC (invert sugar) T faadre TFS (liquid glucose) Well
mﬁwwﬁwwmﬁ@%zmﬂm’mwmmmm
TAIZATTHR S T8 A FoNeT TR qgreiers awpas =

@) AMEie® TS (citric acid), TRHYEE TS (ascorbic acid), #fer® ofae
{malic acid) |
(@) ufeeefi ¥ s
(T Wm@aﬁw@?ﬁr&ﬁﬁtwﬁammmia
= Eﬁqﬁg’ - . .
4) AT (Strawberry), TETIE (Raspberry) a1 HTHH] EZHHAT
TEATHT BAF W IITTH THEN T G FAR] FAGTEE
BT TS Fol ¥y GRTeTanr TORE gAes |
(R) TR TEE (tartaric acid) THTH |



GUS YO &Il ¥R A9 UW9T AT 3 fHfd R0o%@qoix3

(3) U FEE YT aed 39 ifweT (peetm), SR (agar)
a1 fafeT (gelatin) THTH |

(8) W YIS MFAN AR (fill of container) asmr Ericosiicical
HEATH R0 IfTeTdHT THEH g | !

03.0c Yfeed MPIa @® (Pectin Mixed Jam)

“Yfew fabya srw” Wﬁwmﬂm@mmﬁnﬂmmmmm
QT AT (pectin) a7 A o gard €T FFT O, P, SHEA (dextrose),
B X (invert sugar) Y faTe "ﬂ?l'ﬂ?rl (liquid §luca=se)"lﬁ ar% TF 91 91 q=l
mmqummmmwwm
geiee TRUH IrdArE a6 UG -

(@) afeger garg

9.  grefed TiEE (citric amd) ﬂ%ﬁﬁ lzﬁrsf (malic acid), T&Hid®
ufag (ascorbic acid) |

R ATl AT ERE
3wl A

(@) 9RTET (preservative) T ITEE |
JHUT TR (raspberry), @A (strawberry) a1 FIREAATE Al
mmmwuﬁmtmmmmww
FTSTTHT TEEHT G |

(M e GErdE SAGH WL (fill of container) SEHI UEIA T
ATATE 40 FIANTH THEH FAIAS |

(6) AEAT E gEdiE 3 R &y Reed IR #9 gaged 7 Al
q‘«:’rﬂa?r ﬁm ﬁrﬁE‘rr frfer wmw” Wl STEUET EUAE |

03.0% TlTH‘F?Fa‘ iMarmalad_l

TS TS R WIAHT ekl T, T T drRTer 9 qrr, foedT, Seer
(dextrose), $79¢ %ffR' (invert sugar) T feradig W@ (liquid glucose) WeH ?-Taé( TF a1
mwwmzmwmmmmmmm
JUTEAT FATGET TETHeTs TOFATES -

@) wrEleE e (citric acid), ¥iwE TPEE (malic acid), TReRE tiEE

© . (tartaric acid) dT UEHd® UGS (ascorbic acid), BRIl a1 FHH
Fnd )

(@) YA (pectin) AT UTHEAYTH GaTd |

(M 9RTET (preservative) T TMET |

(@) qEH FHEEG B 36 GfAaw THEH gIIS |

(RI)
ATAHT AT HEGUT [TATTETE WW@ {19 @R g8




gug Yo &Il ¥R A9 yoiad AT 3 fufg o4 vq o013

(@) 9 YREE. GATH AT GETHT HSTSA GHIHT HIEATH R0, FireraH
TUEH! FAIS |

() AFHT & AN O GRS &% GiTaaH AHEHl g9E | AN
e “Ufqe fafa wrHee” A TACE B9 |

03.90 FeAT (@Y (Chutney Sauce):

“TEA” ST TR Ge(Rel a1 BRAT AR WA, A9, @, 994, 5
R a1 AT (acetic acid) a1 @M W HEE FACUH UsMddis 96 T |
TEAT @ d9 WH AU A dAHl A9 A9 GRIAHT AGAH] FARTH gAIAS, |
agAT 9fRET BT 9iEg | a9 Uafed TEE (acetic acid) T STETRAT 3FAAT 9.0
YiqeTd ¥ FF YA 3T TR 94 AT THEF] GATAG, |

03,99 #1v8 ©e ®aeo (Canned Fruit Cﬁ'cki:&ﬂ :-

"R §E FaRA” wﬁmmmﬁmﬁ%mﬁmmﬁaﬁmﬁ
é_ﬁaﬁ (dextrose), Fd HR (invert sugar), ‘T:I?IT:T (glucose) ¥ G%TG'G"T HIHTAT ¥
Ty P @ AT fuEeTe aeeeE 9 oAt ar 9he Seae
ammmmﬁwﬁﬁwmﬁﬂ@mﬁwmaﬁﬁmﬁwwﬁﬁx
TTEIH! FIIS -

(&) mwaﬁ%ﬂm meﬁmmm_
wﬁﬁwm?iammﬁmﬁﬁlmw
yfaera feame R @70 RAfET (erythrosine) & TUHT AdaTe
TE T AT T FRA TN PRI TE G T T S

@) GHE FEAH nﬁ?mwm FETHT Wit WTeH e (drained weight)
LT HEGA GTHIH! WTATHN &0 FIAITHT THEH EIIS |

(M) e FHRAP FATH ATAT (fill of container) FEHT MRA HTEAN Hied
ag'll:ll ; _31_ EIE':'! l'-ll:ﬂiﬁl ?Fllﬂlﬂil '{O_O giamam HHéEﬁl @

0393, F178 9T+ U™« (Canned Pineapple):

“FITFE UTSA UHE" TS GTEH N Feevdl arml T HIud el WnT
fimepr CEd R EFI'E? qTHT, E%‘nﬁ?.’sfﬁ?f 79, fad, ST (dextrose), WE'\TW
(invert sugar), T[HMW (glucose) ¥ HETIA T T WWgal fHams ar Afwarg
ferrTae s=TgAeTs fad e afy a1 ofis ST aTaPRATERT g TE YRS
YWFA UG T IETT THRITHET T IR A59H gas -

(R¥)
umlfli;'ﬁigmﬁﬂl‘lcﬂd JHTTOT ‘Il*k'-{l‘éﬁ HTA ] Fﬂ?ﬁl




GUE 4O &I ¥R A9TT N9 |9rr 3 ARy foveqoirs

(F)  ®A YETAH ATE AT (FEH WA WAN Gfed) Gy A2 qTHh
HTATH 40 IfTeT (47 TEIE FAIAS |
(@) ATH JFEAE FEHl HeIA TS AEEH Aw  GfoNaH TOEH
| 5

-

4 5
& =5
] r

03.93 Fr78 AW 782 (Canned Orange Segmem)

mwm WWWWMWWW ferat,
W?Waﬁfrmmﬁmﬁm mmmm(dﬂtms&)
T YT (invert sugar), Tﬂﬁ? (glucose), @TE@ U T qHEHl foarg ar
AtaTE faue ae aETSAArE ®Hal 19 Aty ar ufs SUHEd JrItRaTgRT eiEE
mwmmmmmmwmmm

() W%ﬂﬂﬁmaxmﬂmﬁﬁﬁw

(@) d YRRl ATH TR (Ggmy 9RA ey afed g aersd
QTHTET HTATET Q0 FIATATHT THEH! EAIAS | :

() AGH TrEde FLWT HETSA UHIHI drerer LY GIFerasy Tesr
4 |

(%) me(wmle-ment')ﬁmﬁiﬁﬁl

039% FT~e fag (Carmed Pears}

“qaree frag” WWWWTWWWWW@

qreuTerer w9, fae, QT-RE:WI' (dextrose), WTTT (invert sugar), W (glucose),

erw-mmwmmmﬁﬂm'
a1 qfg IUYRR ATIPRAT TRT TONEE TRUS! qSTAHE 9RE IS Ud <819 aHITTHE!

TorEar gfef FETE gAIE -

(F) W GAGH FATH 9T (@A ARA qeEH GiEd) dEEr JErsT
QIATHr ATATR R0 GITeTaHT THEH gHIAs |
(@) mmwm?ﬂﬂﬁuqf‘«mm

Wﬁﬁ .
037 W m I (Canned Lapsy) :

mw WWWWW ‘Wﬁ f“'l"ﬁ' ?ﬁ'qﬁ?'f(dextrosc),
ToTe X (invert sugar), &S (glucose) ¥ ﬁ?ﬁﬁﬁ weagen foarg fagmeare
FATIAATE FAGT T Afa 41 9fg Iugeh AmItHATERT YegA TRUe grders



@uE YO THEIT ¥R A9 o9y AwrT 3 fHia R049q o1k’

(@) B YEIdE! RAGH WIT (@A 9w wrew wfee) sgmr qese
QT HTATERN R0 FRTLTTHT FULHT IS |

§) RAAW §FEAC TEHT HErSW WiHier drear ¥ 3 e wuee
IS | 5,

03.9% &1 e (Lapsy Rehs__)_

' 7
“ref ferer” WWWWWWWWWW
HTATAT PRI aATEA qRidelre wamds | AT qerd dreerad, T dewy aur
FARHE FqEA a1 W faE 9 gEwve T | ggEr e sarder frerse
afeaeg - R Ry (1531

b an

(§) 1 P, A, e, fER (vincgany@nie THA

(%) ?IE'[-E?F (citric) FT?H ECaE e rhig.acid) |

(3) &ETl - " EaV 4T i

(¥) AT Tony :
a7 Herefier B GETd Yo Ul % (e W3 giaerae
HEEH 3?114?@ |

03.9% 3@ (Pickle) 4 1™

“FER" ST @, e, HE] a7 Tkl B a1 dvEr ar grTd ar e
Gfgsrurens gl F90 BEHRE (ferment) T AT AT AATSURT GETH FEAT T |
T foEwr Arrer a1 gE Wl Eged | I9HT @ g7 AOAEAee QU T4, 9,

awA, faer, o HWWWWW ( vinegar or acetic acid) ¥ ¥ HIHd
ﬁ?&ﬁ?ﬂﬂmmlﬁmmm%ﬁﬁ e, Wmﬁ‘ﬁwm@f
wa@rfﬂﬁﬁmw&ﬁm?mmﬂfmﬁwqﬁﬁam
ETE - '

(@) ATHWT BT WAV TET WU TR SHIGHT GEfed TEE (citric
acid) FT HATETCAT oFqar .3 UFAOTTHT FESH!, TATAl FHITHT FIETT
TfgET Y SFITAT GHE WA Q0 faeraHt FHeEn T faeman se
THF] SFTAAT TWEEF UEE (acetic acid) F1 HEAT WUfeeraar Tada
gs | afs qem gvaw aftudr WU ded giaea w90
qfqere ¢ FERE 9 A= oY AL Hdl wF e Grhd g
rwamamﬁﬁmﬁmqﬁaoqﬁwwmﬁw

&

:G’ib T g?azﬁoqffmamﬂ‘a%aﬂﬂ‘{ﬁa|

() AECHT FIL (copper), (AT THE (rmneral acid )’m& FAH T
rwmmﬁmmmmmmwﬁﬁm



GUe Yo EEAT ¥R Tl USTIE ST 3 fHfT 304990133

o¥. HAHT TS14E® (Spices and Condiments)

0¥,09 ¥t & (Cardamom Amomum) © Y -3

iy PTG qEET T AT STHEH FIAEH (Amomurns subulatum
Roxb) T FATHTE! TUAT @H HAATE TWEIUE | THAN TH HITH IHET,
SI&HT THIee, dT ATl 9aT4 (extraneous matter) Eﬂ?ﬁﬁ W £.0 gfcqera wwT
FET & €9 | IO ATHEATE g SISHT I a1 (volatile oil) T YT
4.0 (AT /A T B EIEL | AWHT HY U AT T TR g |

0¥.03 =l MF (Cardamom Amomum Seeds):

v S T AT [ YATEH (Amomum sg%;ﬁifum Roxb) STt AT
FIRAATE BIEECH A A UG | GG Sted qade gl e

AURAT 3.0 W AT TINTS | AGHL I&A T (volatile oil) TF frrd 9.0
(T /A ) ST G | TR B ATt T I Y €R |

0%.03 ye=iiel gefl (Cardamum Amomiim Powder) :

« 1T e T AT WEARH (Amomum subulatum Roxb) ST S e
o T AR e SUHT ATEATS | T g O Al A R g

A

ik ¥} AT EATC {5
(@) | ST (Moisture) & — 94,0 YieTaHT AAGH
(& (ATereRl ATATCHT) |
(@) & T (Total ash) — .o yfqauaH] TEeH
: s (ATerel ATATTHAT) |
N SEHEE (Volatleoil)  — 9.0 YREIqHET AR
M T (e / et STETED) |
iy T (e FTEEED) | '

_ '-(Aéhfinsol.uble in dilute HCI)

0¥ 0% 'ﬁé’( (Dried Ginger) :

‘AT TS SATEIHT TRl T ST AU fepTiergar ar AT,

TR T A fafTay AT (Zingiber officinale Rosc) H @2 (Rhizome)

e, WEFATS, | AT AreAepl  ATTRHT F1fe<T TATY (extraneous matter) 3 o yiqerd

ST TG EARET ¢ qHE! ATIRAT JHAT IS A (volatile oil) 1.0 gfqera (smaae/

aﬁaawm@@ﬂwﬁ@m@mﬂqﬁwwﬁmﬁwm'ﬁ

(calcium oxide) ¥.0 giereTd W= el Bf[@:l' | THHT 'cf_?f ofy aifedt T @l
|

S B

e (V)



gug YO0 &gl ¥R A9Td Us9a 9T 3 fHia RouviqoiR3

0¥ 0% AFH gal (Dried Ginger Powder):

ﬁﬁaﬁﬂwn@g@wlm@mamwwﬁﬂl

. = :_ 1 N B 5V
(@) ST (Moisture) - %30 yiqeraHr ﬂa'aa?r
- (TP ST )
(@) T T (Total ash) - ©.0 AwFl THIEH
(TT TR |
(1) SEFE R - 1.0 SRTYITRT AR
MEECTE P R (AT ATERHD) |
(Ash insoluble in dilute HCI) Y S W
@ fodl o g eEw S < 90,0 ufyerdET TuiEy
(Cold water soluble extract) ra‘hﬂ?r HTLTTHT) |
(¥)  AFEAHT Hool THRERE  — ¥4 UPY9TGHT qrEr
(Alcohol 90% v/w) _ (AT ATETEAT) |

soluble extract) o b
() A A (Volatile Oil) 4 .~ 9.0 YRANT HT THIHT
. (AT / TSR STATHT) |

(B FIH (as CaO) = ¥ o yfqereHr qaear
~ A (qear el AT |

0¥.0% E¥fal (Turmeric) -

"FARY" I FTRHT AR (Curcuma longa L.) ST Frearer qFHH aT ATl F2
4T S (Rhizome or bulbous roo‘ts:j' GIES qHhe U | g9HT fag e (Lead chromate)
A EBH G ST 83T | awHT qTEhTE arer qRrfer wrEr SveE arwEr
3.0 JITIET ST F¢l THRT ATF AT Ferdiep WA A A Yo whqer sy

0¥.0% &9 (Turmeric Powder) :

“ga” %mr«?r zmnpn @I (Curcuma longa L.) STA#l fawardr &= a1 o
(Rhizome or-bulbous roots) TS TH{l q&TE RAT el Uil qaredens awee udf |
THAN FA FEA T AFTAECH G0 T AN Fery TR Qe qiy e
CERRERE , ' .

=



GUS YO HEOT ¥R A9 S A9 3 fAfq Rou9q01k3

(&) AT = 93.0 fqeraHT AqSE
(Moisture) (FYerT ATUTEHT) |

(@) RO ey ~ Yo.0 yiqeraHT FagHT
(Total ash) (ATl ATEAREN 4.

(M) feHT T W - 9% gferas Hﬁ%ﬁﬁm
(Ash insoluble in dilute HCl ) - (S\=rebT T |

() o€ Hife qr" - aWf?‘%:l(negafmfi:)l
(Lead chromate )

(3 & @™o = io o sri%mam T
(Total Starch) (e ST

(=) FOHHA e - Ll‘o' FSTeTHT O
( Curcumin %) (TR ATIRET) |

gl R
0¥.05 ¥l A (Cumin): A8 o

“grer WWWW(CmmmcymmumL) SRl el
dI9eTE B T | A9l e, WEl, ¥f5, W I a9 A qadEE drew
W@ommwﬁaﬁiﬁlmaﬁrwwmmm
¥.0 gfqeraw Faga, @HEd (e AR ae® 979 e sl qLRar 4.0
mmamwmwm@mﬁaamwﬁ T aes @
mﬁmzmmmwmmmwmm

2T F¢1 gaed |

0¥ og FeTeT =T (Cumm Pewder)

“Frert gar” WWWW WWHMW?&HM(Cmmm

cymnnmL)WWE@WWWWWIWWﬁ
fepfermrept AT ar TRr Ay vy g9 7 fHEew A T | auifiy ey

qﬂ%mﬁm
93 ..o:'vi%rﬂ?r HT Hﬁ%‘aﬁ

(&) aﬂ‘m ; -
(Moisture) _ (YS! TETTHT) |
(@) | e TS - %0 yfqueHT TagH!
(Total ash) (AT UTATEHT) |
(1) SR EEeIFIRE q?a@:m q.% gfTeTaar qaeH
' m:;?f s (AT ATLTAT) |
- p '{ﬂ-_s’h-_-jnsoluble in dilute HCI)
_a®)  FEAdE a9 (Volatile oil) 4.0 gfaeraar TEddr

(ATATA/ AT AT |



@ue Yo &7 ¥R A9 a9 9T 3 fHJfa R04eiqoik3

o¥ 90 ¥ wad (Pepper):

‘TR WA WAl UIg9Y ATEUH U (Piper nigrum L.) Gl Wﬁ(@@ff FTeAT
T qRE ASTATE TR TS | qEHT aed e S e, ¥, 97 q61 A
qardEE AiEEr STHIAT 3.0 SR W 9 EHEeT ¥ U @bl FusE TeEE
S ATURET 0.0 GRANE T AHI-ATAT ASTES ATl ATAHT ¥ 0 Fierd e
T8 FERA | B &Ry [T QAT A AT 4.0 T weaT A EER
T anfed T frarETdr gEeA | i

0¥ .99 wa=r® Y=l (Pepper Powder): ' t,l

“HEH %Eﬁ” HT HOH (Piper mgrum L)ﬂww B!RTE[::}I R REL
Afraré REEr eierd wRET U6 | q9ET &Y alfed T AEEE i S

TS Y IR ATARE E{IS - Ci %

(@) STEAreT - 93 0 afererar e
(Moisture) (FrH ATATET) |

(@) HA TH . - &0 YiqudEr T9eE

 (Total ash) PRSI oo

@M eEeEE  FEEEEIRe g - 9.3 A JEed
TLA TH - (YT ATATTHT) |
(Ash insoluble in dilute HCI)

(7)) AIEA aw _ — W4 gfFeraET FEEt
(Non-volatile ether extract) - (ATeTeRT ATITLAD) | -

() FHS HIFAT - 9g.0 gfqeraHT TASH
(Crudefibre) . * . (ST ATITTHT) |

' o Fie Sy : : ' -

0¥ .93 fawir @@ (Chillies) :

“PeiY R TS R TN AT FEE Hed~d U (Capsicum annum or
Capsicum frutesceris L) STl qT&T YHTH! T FAAT HIGTEAE TR 9 | TEET
SEd uaTd, GEiHe ers, Sed T, IR, FGIT, WET T A ATed TGRS
?ﬁﬂﬂﬁmﬂmxoqﬁmwa—a@aﬁmq—wﬁmaﬁﬁm afisr a1

0¥.93 GAHErE gal (Chillies Powder) :

"E:ﬂﬁlﬂ " AT @;Hﬁ'f (Capscicum frutescens L.,Capscicum annum) ST
mmmwmmmwlmm, I,
mwﬁ,mﬁ,mmw#m?maﬁrﬁmﬁwqﬁﬂx
FAH TS i~




GUS YO HEHT ¥R A9t USiOd 9T 3 fEfd R0ueqoi:3

(®) ST -- = 930 gieuraHT qAHGH

(Moisture) sizuboid (AT AT,
(@) T TH - o mmmwa%aa‘r
(Total ash)
(M) EEHL  FESEEINE  UfEeHr -
(Ash insoluble in dilute HC1)
() WIEA ad -
(Non-volatile ether extract)
() e FER -~
(Crude fiber )
0¥ .9¥ g gfat (Coriander): o & Ga

vyl =T BREE ASTI TE(Coritdrum sativum L) ST T
HHRHT 5.0 GRTeTT ST adt FAEeA | Pl sl (ATOE! I Al ATt
w0 fTeTa W1 aET EEET | AEAT AL T FTAD ERea |

0¥ 9y gfaiel gell (Cog_i_i'_a{ldé}“ﬂgw&er] z

wqfertey gei” WISl W, T, TS AT I FRT TR GfTar# (Coriandrum
sativam L.) e R qeiers wwn ue | a9 & fEfead afed s,

(%) LW e ~ R0 yiAureHAT TEEH
| (Moisture) (YT ST |
(@) FHE T ~ 9.0 yfquranr e
(Total Ash) (ATereT ATATCAT) |
() ST FregigiiE ufagAr  — 9.3 RAeTEET TEeE
CFEE T (@Y ATATTHT) |
_(Ashinsoluble in dilute HCI)
4 (- Fgd A ~ 0.9 YiqeaHT AHEH
' (Volatile Oil) (AT /T AT |
)
R}



gUg YO HEIT ¥R A9 U9 9T 3 fafad 2oy viqoiks

oy. Famn, =fF, FE ax &1 T FAFT wRrHEE
(Tea , Coffee , Cocoa and their Products

oy.09 f=rar (Tea)

“Fergr” AT HUIAAT (Camellia genus) STE! fareaTet a7, qreal, "t STeETe
AT AR RS FAT (O, THT T R S GRA U9 | A9 A aned qard
amwmaﬁwzmwmmmmm

(%) TPl 9 (Total ash) : - %Y éﬁa__.__r;j.,'p q&ma qH |
(qoo° & argHAH R & -
FIEHT TS FRTCHI [oraTeh)
(@) SHTAH THET gfed e T ~ O gl ¥0.0 YiqerdH
(Water soluble ash) TECET |
(M) TSI TfHE A A T - ‘touf?mwaam
(Ash insoluble in dilute HC1) | Eﬂﬂﬂ-ﬂ' ATATHT) |

(&) IYT TA (Extract obtained by boliing — iﬁ_L__O Qﬁ'ﬁﬁtﬂ TEEHI |
tea) (400° &/ aTHEHT feR qrET
g gHE | s qoo W
JHTHS! YT TF "oeT T+ Nohea
T (e 9Yd T ) . _

(8 gaeiier WSS &g 0 . — 9.0 F@r 3.0 ¥iqUd ¥ |
(Alkalinity of soluble ash)
( K,O 1 SATETTHT) - : _

() T FIEHR (Crude Fibre) = 9%.0 YiqurdHT THEH |
(q00° ¥, arowwwT WX dreHr g
e fearen

(@ PREA (Caffeine) . — R0 yfaurqar T |

S (FEET el SATETAT)

oy 0oR FfE (Coffee):

“THith” Tl Coffea arabica, Coffea liberica, Coffea excelsa a1 Coffea robusta STTTa!
drgare Iafed qrbel TAETE TR TRUS! GRTdes TR 98 |

04,033 -q%-nﬁr @i aar [Maer gel #ie (Roasted and Ground Coffee

Q. “o[E R ST ST Rl FRRET TSTTS TET e &0 I AHIge
Fiber =REE G faiia TuE Hie TS TR 09 |

R Re# yen Fhe wﬁ@aﬁzﬁhﬁ%mﬁhﬁrﬁmmﬁmﬁ
TR U |
e Bt qur e gen Ffew & aifed @, Tmamamaﬁm
PaTTa! g9 837 7 F@TT FHITTHE! U IR SIS g -

NW@% qRTETE AT Tiveafs J9r ar) gl



.

=iy

GUE YO HEIT ¥R A9TH TSI AT 3 Mfa 0%9q0133

(®) T TH - 3.0 yfqurg @ 9o gfaea
(Total ash) TE (FEET AP AT |
WL AT OIAT e WS - e TSl §4 qiaeraar
(Water soluble ash) AHEH |

(@) FTESrIE QRIGHT AU T~ 0.9 WfNdHT qHeH |
(Ash insoluble in dilute HCI) y oo " '
(M) TS TSHBT ETfeadr - N0 tfgewr 3. fafa faex

gt I B! FHRHA] g ¢ o fafer faer w71
(Allkalinity of soluble ash)
(q)  FMREA (Caffeine) - 9.0 gfqeranr FEdH
(q@dT AAD! FATITTHT) |
@) IR AT g FiE gard - R%.0 gfqerd efe 3o
(Water extract) yieera 99 |
(q00° . ur feaw drerar =g
FFTH 3 AW qErdars oo fafd
foree fesfradt Sl T e §
qe) |

0¥,.03 .3 ge"sie g« #ith (Soluble Instant Coffee Powder)

TUH gl BRETS TR T9 | FUAT @IiaE Rl T, @1 TE a9 g
AR IS -

(®) g 4oL - ¥.0 YfqeraHr qdeH |
(Moisture)
(@) FTAAH - 930 gfaerHr TEEH
(Total ash) (q@ET A ATETTAT) |
(M) G ~ R gfqeraar TUdH
 (Caffeine) - (EET FrP HTUTHT) |
(|) e _ ;
(Solubility) - .
@)  drdrEEr - 30 deeHr g
. . (boiling water) (AR FATI) |
fe R fEETEm - 3 frrew g
(cold water) q&+3° F. |1 IR Fe<a) |

T
TR e FRE (Decaffeinated Coffee) H FHHT HThA Frerdl ATTIABAI
afrard g4 & |



GUS YO "I ¥R A9 USi9H 9T 3 fufe RO 99 0IR3

o%. T (Salt)
. 0%.09 alfed A9TH 99 (Common Salt)

“HTAIEH AN A" WWWWWHW&WW
&ell G, dfE@d T A, fre g 7 9e T g 9 9T Wit de
WWWWWW ?mquﬁmm

-.'l,: ) p

il

(@): AT - i.om#ﬁ%ﬁl'
{03 (Moisture) %

(@) Hifeaw FRIES = &&0 ghaeaar THeE
(Sodium chloride) (el FIeTeT JTTET) |

(M) 9T T gerd Co o o giaTaET TEeE
(Water insoluble matter) - P 3 __;W-E-ﬁﬁ'nﬁ HTETTHT) |

(%) mmmm i~ R SiTIET Aewr
geraefier vy gare - (g ARl ITETEE) |

(Water solubles other than
sodium chloride)

0%, 03 ITHfeaaw 'rl_'rr (Iodlsed Salt)

“grifedges T3 mmﬁmrmwm@aﬁﬂﬁrhﬁmwarwﬁ
wE dfEd wWowE, frel, @ 7 gew v e A verd v wiER A
AMRFATE @\ A A aEEE 99 riﬂma—n‘lﬁmﬁwqﬁﬁamﬁ
e -

(F) AT o & P - %0 UfqeaHr FeeH! |
(Moisture)

(@) difegT at—ﬁmsair I © = %0 gfqeTaHT THeH
(Sodium chloride) (@ Tl SATHAT) |

(M) QTATHT FHeA waTe - 9.0 giqeTaHT AEREH
(Water insoluble matter) (EET ATl ATHIHT) |

(%) HIfegH FiNiee e - 3.0 QfqeTaHT dHeH
ATHMET g 9= gary ([T B! ATHICHT) |
(Water soluble other than , g
sodium ﬁtﬂpnde)

()  wEfeAar A - JqRT AT Yoo fafeumw
(lodine-content) .~ = g fedamAT - FEdH qdr
e ge1 fot = 30.0 fafawmw

gfq FEdmmTe AERer (s
fea ArarHT oA =) |

®Y)

mdfﬂzgéiw hﬂ!*lﬁﬂd THTIT *H*L”-Ilcﬁ HI'—1 SR H"i‘éﬂl




gue Yo &l ¥R AU Us9A T 3 MR R0 W oIR3

08, WRI, TEEA a@ @ ae_d w TEge ( Cereal, Puise and their
.Produc_ts)

- 0@.09 @ (Food Grain):

Wmﬁwmmmmaﬁﬁmmw
I, AW, TE Hd, P, THEAH ASTETAE THHT 98 | f@ wes g
Wm&wmw&mﬁﬁ,wﬂma@?ﬂﬂwwﬁm
AETH ETTS | (S

() @re" YaTd (Foreign matters) § =
(%) 3@ Tt (Inorganic matters)  — HTHI 3.0 Ufqerd T &4
(SITe(aT, BT, e, HIel FeUe) 0w 9.0 i
CAqEeH |
@) a3F  wed - (Orgasic. . — 3.0 GRINGHT TEH |
matters) (39, WHY, WA, @RI ' -
AT, AR Q9T R A
() @fguzr ST (Damaged grain)
(@ a1 g e TR JEIR - Y. 0 YfTeTaHT AAGH! |
AeEe ) _ :
@) @R afd A#E A (Insect - 99.0 gfereTaraT FaeH |
damaged grain) (O @feet &fq
afew qfager A qo e
it 900 ATHHT FAGH |
(¥) el (Moisture) (THE RESTSU®  — q%.0 SfreTeET THGH |
C 151 M O TN A
933° q. AT g% WVEEH qardel

o

(%) @%Waﬁrwmﬁn@aﬁwwmaw

F ufefy 0 AERNTE wig fedmmm @ w fafwam) @ e
FTE | WY ST SE WOHT TTETE SN el AT |

=
-

() ST @R WE g e TPRGR QRRCHAr Fer aEin
TARFTEESET gHHT SUE aRHE (U TRRr e g |



HUS 40 HEAT ¥R AU US9A |ET 3 Ry 204990133

09,03 i3l (Whole Wheat Flour):

I T T T T R T R @ e e s
TR EIAG = >

(®) =T - 9%.0 YfTYIaHT TFaedr (930°-933°

(Moisture) |, AT R AT F FATI) |
@) BT T - 3.0 YiqudHT TGP
(Total ash) (eET I ST |
(M eI eEgEie taear ~ o9y ghetawr TERer
T (ST AT ST |
(Ash insoluble in dilute HCI) s J-k f
®) R - %0 g TERE
(Gluten) (W@ JreEr AT |
(8 Jeplefad IyFrar = o SRTITTET TERE
(R0% Ieplee T rgNE TaE  (qEaT dEE AT |
BT ATETAT
(Alcoholic acidity expressed as
H; 80y)

0,03 #er ( Wheat Flour):

" W T AET A R SAEA g weder weR, g
mmmﬂmmmmwmwmg LEC

(%), T W, ~  9%.0 9iqerasr qager

(Moisture) (930° 3 933° I 3
HUSTHH qATIAT) |

(@) T TH ~ 0.0 YiqHaHT TqeH
(Total ash) (@ e THIRA) |

(M) STEYe TRIFING UTHSHT — 09 YRyeTawT Jagsr
T AT Sccimniceatiivie: o
(Ash insoluble in dilute HCI)

(%) A - 5.0 YiquraHr THdwr
(Gluten) _ (FeaT AYeThT AT |

(®) ASHER®  TEA (0% - 0.93 GRTNTHT TERH

AT | ARANE SR (qear A e |
ElCic) |

(Alcoholic acidity expressed as
HzSO;) i



gug Yo &Il ¥R 99T 99 9T 3 i Rou89 0113

08.0¥ I (Semolina):

mlu’rmmaﬁnmgﬁrmﬁﬂ rﬁ’rﬁammmaqw@?t

gUS 7 3 auifaHer Uk aft Sﬂiﬂ'{?ﬁ e -
(%) SAeATeT - 9YY qﬁmam Ha%a?r
(Moisture) (30 3 933° A7 3
UL qargal) |
(E) B TH - 0.5 giqaEHAT HEEH
(Total ash) (FET AT AT |
(1) ETEgIaalNe URTSHT e HSH — 0. 0@ gfquraHl TaGH
(Ash insoluble in dilute HCI) (T ! ATETCHT) |
(%) TEA = %0 YRIYTAT THEH
(Gluten) (q@ET sl T |
(¥) Ielelfas TS {(R0% ale—eﬁ‘a'm —  0.9% YiqeAHT TEGH
TERIF Ufaed AmaTe ) (EET FrAS! ATATAT) |
(Alcoholic acidity expressed as
H,S04) :
0,04 T34l ( Bread):

“qrIRIET" ST TR 9T, ﬂ'r.'fqﬁ’r Fﬁ,ﬂtﬂimaﬁ&m:rnﬁ%(fmenuve)
WWWWWWWWWG@W
AYSAT US| UTIET (masala bread), 30 THATRUH qr3AEr (milk bread), FERH
ARETHT TTFAT (fruity bread) ATAT H=T F AT TSRS AAIE | AT
maﬁﬁwﬂwmmaﬁrwﬂaﬁhﬂmaﬁﬁa

FeE e (condensed.milk), FU® qT9ST (whole or skimmed milk powder), #el
(whey), 78 7o , Porefl, I@EY HE, WA TP, WIE (malt) TTH, @H WIHEe,
TH aEel §@, @W sewaer §id, Wied $E<d AT ATEHE (protein
concentrates or lsolates) Faefy w9, wriis, s dw, weaq, b9 s 4
ey firsmor X fafr= (lecithin), T (glycerine), T Tﬂ'ﬂ‘f@?ﬁ (glycerine
monosterate), Wﬁﬁ?ﬁ (albumin), STEHATEY (limewater), MTSMA (lysine), i
(sorbitol), ﬁ’l’ETﬁW ATHIHEH FIT3€ (ammonium chloride), Wﬁ?F UK (ascorbic
acid), TATTH (gaur gum), WET T AYSTH IR, ®F J4T FF Gard, q@H q90
SQTHET ‘Tﬂ“f?'ﬁ (nuts & nut products) 1fg |

ERIEET 2eTd SHITHRr TEE (Impmvers) a’rﬁmm’f o (fider e
sy Prarew gfens - :

AT REFhe :

(Ammonium persulphate) ; - 0.3, gfaeraHT TeErE |

B e S e S .
wAfepTieaaT 7ol fas ,mnﬁmm @ HA A0 gAal



gUg YO TJE&IT ¥R 99T U9 9T 3 fHfa R0¥eq o013

HTEATIH BIThe - 0.3Y, YiTIaHT TEETE |
(Calcium phosphate) '
HEGEH FEE - oY giaerHr aaaré | &

(Calcium carbonate)
mmzmmm — -40.00% qﬁmmt

(Potassium bromate and/or potassium iodate)

Aty FTEE : - 0,04 YiqYEHAT TEGTE |
(Ammonium chloride)

HATH AT AHTGAH - 0,09 gfqeTaHT Feers |
(Fungal alpha-amylase)

Hifeaw fefae-: afedae
(Sodium Stearoyl-2 lactylate)
FretgaH fefde- afede
(Calcium Stearoyl-2 lactylate)
(srgar g4 faeme)

ue-fufted argEiedres

(L-Cysteine hydrochloride)

0.4 gfeTeHT AT |

¥ irs

0,008 JfFSTaHT FHETS |

Wmmwmmwwwmm

13T dierer AT fared afeas -

Ftaay a1 Gifgaw NfreEe

(Calcium or sodium propionate)

afde fee  vuar  TEw  @feww,
refas T |Etaas q9ques o
(Sorbic acid or Sodium, Poiai?i‘um or

Calcium Salts)

qﬁw&wqﬁzmww

(Acetic acid or Lactic ac:d)
R
(Vinegar) _

(Acid Calcium Phosphate)
(Sodium diacetate) -~

(Acid Sodium Pyrophosphate)

0. YTAYIqHT THETS |

09 faerawr qearE |

0.3¥ gfyeraHT TEETS |
0.4 yfaeraar T9erE |
9.0 ghveraaT AR |
0.¥ FRTeTaHT TeAeTs |

0.¥ gfereraaT F9eTE |

mﬂmﬁvmmmﬁam)mi’fmm
FUE | Wid TT (W WA ST A 37 faree €8 | AR T Rrargea
wﬁoaqﬁmwaﬁm@mﬁﬁ?tmmwm

ATARF EIS -~
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(&) HehgloT AFICT (R0% Hceble - o0 UH YhH Y=Y A
(Alcoholic acidity) : oy fr. & e T
wifeaw (. FTESIEERSH!

(not + more, than the
NaOH per 100 g of dried

- substance)
(@) ETESIaEING TTSHT T WoH
(Ash insoluble in dilute HCI) §-d s
(FeaT ATl AT e
3

(bread except masalabread&ﬁmt_brleag% o f_’.‘l qiTeTaHT. ASSH |

(R) A9l T B i
" ot s ¥t Vi B
(masala bread & fruit bread) - 0.} yfquaur A9gH! |
(M) wEU e gard — %0 yfqereHr THIH |
' (Total soluble solids)

0\ of, fawFe (Biscuit):

“Roreege” w=ITer e Rroren #ey ¥ amendt fargwr gt @ 9 a1 "eed an
forg ar FPw wegw a1 fAAEeE WEAT qE aAd TR gRET 98 | a9H
@A AAE 1Y e TR B QP AT G GETdEE AN TR g7 ;-

tfte fFIRTE (anti-oxidants), THICHHIES T VIR T (emusifying &
stabilizing agents),':w'qmﬁﬁﬁ ( permitted preservatives), aftpy 9IIET (baking
powder), UTIEY gy, @I (cereals) AW, FHoe , AEEH TRE (citric acid),
PBIFT (cocoa), AINAH, SHWAIA (dextrose), HIW, Y&l W& HIAEE, TA (egg),
FRTSH (enzymes), ®halicy Caiwed (flavouring agent), #qdT, T (gluten), TRTHSB
foreT, g geTd, WE, Siwisy T (jellyfying agent) a1 HHT (spices), ey o
Pt e T, 3 (ycast), TIET T gAAITE | WA fereepe @ awTHE TTER
qRTY AP g | ' '

(%I‘i%ﬂ%{MoiM) : - %o yfqudar  TEEE |

(@) SIEIE BTEglopiNe Cqeal - 0.9 9iqyraAr TEeHE
G (e TP ATATEHT) |

(Ash insoluble in dilute HC)
() I3Ya Poreelt wRTHH AT - R0 yiyerHT THEH |

(Acidity of extracted fat as oleic acid)



gus YO HEAT ¥R AU Twiyd WrT 3 fufy R0veq01%3

q. “gARE GEAae” S o fEfaue &4 uft @ aeedy ae e
8T (alkali) T ZATESE (neutralized) T Usta aof (absorbent earth) AT
UfeAZE FIE (activated carbon) AT FAB YANT TRT TF e (bleached) ¥
A% B FEN FR T Med ATSRTE TWET T8 T TG @ aeeat

el ST AU R IR e EUS |
2 zgﬁnmmrﬁuﬁﬁq(mmgmne)aﬁauﬁqﬁ :

-

0,09 fa=F =g =3 (Noodles):

‘T a3 A" uﬂﬁﬂmﬁam@gﬁrmmwﬂﬂﬁmqﬁl
aar gewar far, foner qeew ), mﬂa?rfﬁé‘rwmm 7T
WW?WWWWWWIWWW ®lEy,
ReTae, Gl AT T o I AT g 4 8 R i R ok

ITFTH EIS

(®) AT - 93.% gfqeraaT TaEH |
(Moisture)

(@) P HH - 9.0 GIASTaHT ASH
(Total ash) (@Gt AT IATEHT) |

(M) TTEYE BTSN TAESHT - 0.9 SiTeTAT TFG®H
T WO (q@ET STl STEHD) |
(Ash insoluble in dilute HCI) - ‘

(7))  ® qfeT Abilres ton & - 5.0 yfquaHT TEdEr
(Total protein) . (T FeTE A |
0v o5 qar =13 g (Instant Noodle):

hﬁww,qgmmmﬂmmmwmﬁ&m{
ea arEl gia (RAeUSE g9 g9 | A gRrder & uft S gl ok
RRRTer 2T AT & 237 ¥ 3o awifa R aRY A gee -

(@) A ' - 4.0 QiqeTaHT qAGRH |
(Moisture) -
(@) HA TH — . ¥.0 YqOqHT A9 |
(Total ash)
(M) QIEE BIELIdaliNg TraeHT —- 09 yfaeranr qagH |
o

(Ash insoluble in dilute HCI)

ATTETT ( = - B eI
ﬂfmﬁajwllzmﬁ%mzwﬁmﬂﬁwﬁqmm’ﬂm
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(%) Rfen : TE — ' q0.0 fqeTawT TUIBL |

(Protein)

® RS R

(Extracted fat) _ =3 3 Y Qo
Q)  ufEE Ay - 9,0 JEg# | a4
(Acid value) . A
() UaTEE T

(Peroxide value)

(*)  HEATHITETH TEHE -
(Monosodium glutamate)

mﬁmwwqﬁmmm@wmmm
wmmmwm

()  9Tbedl A W%ﬁmmmﬁquﬁﬁ:mﬁ
T | .

oI AT AT WTHETE AT T GI TG |
Ik =R ToEedn (@) 3fe. e gemr o aftfr geer dee
HTUTEA] O AR T

R
1
3

0\, 0% ST HiT (Whol@(‘rre@ Gram):
“IreT HW" AT Efﬁﬂ W (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)
TR R @og, GEL T Gl AT a1 AT AR 9 | AT e 1
maﬁﬁ:w‘wwmm-
(F) e ; - 9¥.0 giqeraHT TEeH |
(Moisture)
(@) areg UErd (e AT -
(Foreign matter) - :
(9) 'M{Orgamc matter) . al 9.4 gfererasT FagH |
() FAa®H (Inorganic matter) - 9.0 yfquwaHr dESHI |
@ wmﬁﬁww e Y - 3.0 gfqeraHr TEEH |
(Otheredible grains) _
(&) efewE & - 3.0 YiqYTEHT TESH |
 (Damaged grains) . 2
@ #&Hﬁ%w - 3.0 yfawaar TAEH |
(Weevilled grains) : s e
@ e - qo0 faferamy it
(Uricacid) — + Rl
() mﬂmﬂmﬁmﬁmrm} - o {rgHuw gia Reema
(Mycotoxin including aflatoxin) qT AFSH |



GUg YO &Il ¥R A9 U99d 9T 3 fufa k04 wqoir3

Eﬂéﬁ&wmwﬁmw& F= @ A qAT q9T At TS ST
T 99T & T qG TR | #8

09,90 Hi#l T (Split Green Gram): : -' !'i_ "y

..-L__.

é-

iﬂiﬂ' are” WA TET IfT (Phaseolus aureus Roxb, Phaseolus gdmtus: Roxb) EIF
TR FATCH! W] FHTH EwE, T, ww#aﬁmqﬁlma’rﬁd‘rm
%mwémm?wmwﬁmﬁ

. ." IF s

() WA ! : s v c,wmw CECEal |
(Moisture) _ v & &

@) AT gerd (SYers AT Fa
(Foreign matter) $ - ¥ b s
(9) Haw (Organic matter) 7 9.0 qfeeTeaHT AqGET |
() afa® (Inorganic matter) £ q.0 gfqeTaaT qASHT |

(M ¥ G- 47G T - Yo yfquaEr q9eH |
(Other edible grains)

(2)  effeRre &ren ' S0 = 3.0 gfqeraHr AEed |
(Damaged grains) Y & “Whh

(@) PR &fq R qE - 3.0 gfqerEHT qHGH |

(Weevilled grains) = :

=) IhE Tae “we  — Yoo fafeum gl
(Uric acid) fFATITHHT AdeH! |

@) WTEEEEE (et ) ~ RO HITHIUTH sri%ri‘nb—oﬂumm
(Mycotoxin including aflatoxin) : AGGH |

=T A W

T AER WO 9N AT IR, 2 mwwwamaﬁrmmm
gfeeTar @ =T A6 ERRA | W,

0999 "t @ier (Dehusked Split Green Gram):

“HITl Bier” AT ﬁl‘ TT (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)
w15 T () qAT2Ua @ Aed qo1, @3, THT qear g i 04 |
maﬁﬂﬁﬁmwwﬁﬁﬁmw@ﬁﬁﬂ%?maﬁﬁmﬁw

wﬁﬁaammﬁa

() msr,.r - 9¥.0 9fqurdHr TIEH |
(Moisture) :

@) aTe ey (T )
(Foreign matter) ;
(9) AP (Organic matter) - 9.0 yfeeraaT L |
() FAG% (Inorganic matter) - 9.0 yfqeraHr qECH |




gug Yo TEAT ¥ A9 Teiad a3 fufg Rjoveqoizs

(M) ¥ @ g gl = R0 yiqeras qGgE |
(Other edible grains)

()  eAfaaE & C = R0 gfgeraHEn FeEcH |
(Damaged grains) 7

(@ e &id ATl q : -+ R0 gfqETaRTHEIE |
(Weevilled grains) 4 o

(=) T® TEE - 900/ fafswms gie
(Uric acid) ReFeTTHT A |

(@) WATEHEA (ARAEEEA qlga) - RO HIEHIH Wi faﬁ-ﬁmw
(Mycotoxm including aflatoxin) qASE |

ST FAER W 9 AT 9T, wmuﬁmmawaﬁrwmm
gfqera ¥ W= Se gee | r

0993 Evdl @ (Red Gram):

“TETHT IA” WAATE ST @Y (Cajanus cajan {L) Mlllsp) e FAL GAIUH @I
ﬂ@mmwwwmﬁmmm|maﬁéﬁmamm
fﬁm‘;@% T $#7 T W aEfwe TR R AR B

(&B) AT N — 9¥%.0 YTFTaHT A4S |

(Moisture)

(@) =Ted qard (el AT
(Foreign matter) - ~
Q) e rOrganIcmaﬂcr) - 9.0 giayaEr AEEH
() IdAfas (Inorganic matter) - 9.0 yfqeraHT FESH |

(M ¥ G AR AT _ - oY yfqeranT AagE |
(Other edible grains)

(@) efaired & - %0 YiaeHT A9eH |
(Damaged grains)

(@ PR efa T — 3.0 UfqeraHT AAGH |
(Weevilled grains) g

(=) !{ﬂiﬁ ufegg - o0 fufaumy gfa
(Uric acid) ' e A7 | :
| WTEPleRi (rRenefE afed) - 30 g i fEsrTEET
(Myoo’mxm including aflatoxin) qICH |

m@mmﬂwqﬁmw# mwmmﬁmﬂ%mmﬂmm
gfereTer & ST 98T gIEeT |

[LE))

smﬁ? S |9 AN gl

AT AT HgUl faqnTare
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0V.93 ATT®I WeT (Whole Black Gram):

TGS ALT” AT BEl AEGH TAET (Phaseolus mungo Lmn) Sp
e, mwmﬁrﬁmqﬁ|mmwwmmm
g1 & T Rer awfrest queR aRiy aeva e - L

(%) Sener oS .= w.o‘:ﬁ?&r%;* I

(Moisture) 2

(@) ave gard (@ S 7 &
(Foreign matter) i
Q) Aaw (Organic matter) e ngmaa%a?r |
() AHF (Inorganic matter) 22 y}qﬁrﬂm TAGET |
(M 3T & Y AT W 4 gf?ma'mwa%ain
(Other edible grains)
() s g ui%mam qTGH |
(Damaged grains) l;__”__.i“ m
(@ R & I T T voqi‘ammaa%a?n
© (Weevilled grains) - 3 B '
= e e ML MR § B
: (Uric acid) !, 21 N o fEeTTTET AEeHt |
(@) AR (TRAERRE W) . - 30 ATERIUT ghy FeemTEE
(Mycotoxin including aflato qegH! |

_Wmﬂwqﬁmwﬂwwwwwaﬁmﬁmm
mcwaﬁﬁﬁm

09, ¥ qm:s}"&ﬁﬁ&;jmack Gram):

“HIYH A" TIFFR':'I Fﬂ'ﬂ%ﬁ*ﬁ@T (Phaseolus mungo Linn) §T% E@I‘( WQH?T THT,
g, TR G 3 R U | AT AL T a9 I Gad fraraT
g T @™ o R AR gus -

A “*\-
(%) 53.»..“:: = qxoqﬁmamﬂa%iﬁl
(Mm
@) amrm (et mermean)
(Foélgn ‘matter) ' e
3 ' (Organic matter) = 9.0 WIAYEHT Ta@a |
( "h P (Inorganic matter) - 4.0 H‘Fdﬂﬂ'HT TAGH |
() 9 @ A - 3.0 YiqurqHr qgeeH |
3 (Other edible grains)
(]  &fersT M : - - 3.0 YiqYEHT TEEH |
(Damaged grains)

(¥¥)

Jrﬂmwwwwﬁmwﬁmmmml



gUug YO TFE&IT ¥R A9 TS9H ST 3 fHid R0% 9190133

(@  ERT afy e O -
(Weevilled grains) ”

(=) gas e -

(Uric acid) !
(@) AT (aReTeled qiEd) =

. (Mycotoxin including aflatoxin)

YR AFEIC WO O ared 99Ty, WWWWWWWW
gferera @ W wE g e | 15;::}

0w q¥ =1 A1 (Whole Bengal Gram):

. QW‘-TIT R‘Fr (Cicer arietinum ‘

“irgT AT AT T, @, T T Al g

Linn) ST 769 TaTd RFT T9 | 29T affed G aun 9= qard BreEmsua &)

£ 7 YTy FEfAE U TR aﬁwﬁ B‘-ﬁ‘a =

(@) ST ~ 9¥.0 gfaeTaHr TeeH |
(Moisture) -

@) aTed qard (e SEA) :
(Fore;gn matter) Ny 0N ; :
(§)  AfEF (Organic matter) Sy PIGH GRS ECea N
() IS (Inorgamgqgattcr) - 9.0 YiqeTaHT AEEH! |

@M AT AT AL e, — 3.0 SfqeIdHT TEeE |
(Other edible grains) ~ . :

) sfaue ' (. Yad - 3.0 qfqeraHT A |
(Damaged grams) ’

@ e @i ﬁﬁﬂ _ - %0 YiaeTaHT TAGE! |
(Weevlllecfggrams) =

() 0% EE _ - qoo fafem wfa
(Uric acid) fpermaaT FaeeH | _

(@ mga?lzf-@ﬁmmmﬁm-rrﬁf‘sm — 30 ArgHIIH g fereraraE
(Mycojoxmqgcludmg aflatoxin) qAeH |

“Wwﬁmmﬁ WWWWWWWWM
rﬁ@ﬁﬁﬁl

' ; 33 %HTEFIT e (Split Bengal Gram):

‘%mm?r A 'ﬁ’?ﬂTﬁ ST =T - (Cicer arietinum Linn) ?'l'FEgL TUY ATCHI QTS
Wqﬁw’rmwmmﬁrﬁﬂmﬁaﬁﬁmammqmﬂ

ﬁﬁﬂ?maﬂ‘rﬁmﬂﬁwqﬁﬂrm'ﬁﬁu =

XY)
WMWW%W%%WWWWI
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(®) e — 9.0 YfqeTaHT ATSH |
(Moisture) _ £

(@)  =Ted qeTd (GiereT ATETE) J A
(Foreign matter) : g T
(§) A% (Organic matter) - 9.0 yfaerawr A |
) ExICed (Inorganic matter) - ;

(M) I @ ARG TET -
(Other edible grains)

(&) - gfaus AT 5
(Damaged grains)

() PRI @fT AT JAT -
(Weevilled grains) e &

=) Th% e S L
(Uric acid) £

(@)  WIEHIEEE (IheTeET gfed) £ "1

(Mycotoxin including aflatoxin) = ‘ﬂ.-- H‘ﬂ’%?ﬁl’i

:mjiﬁalwwwﬁmwzr mmﬁmmawaﬁmwﬁm
gfeera & 9T 9& & ge |

09 9 g qHAH! A (Whole-hentil):-

“irgT HERIH S HHAT ﬂhﬂ' WTdq@! Seed  (Lens esculenta Moench or
Lensculinaris Medik or Ervum léns Linn) 9a14Ts a%F7 98 | 47 @=s, 961, T4,
T, maﬂﬂm&m%?wammwamﬁﬁﬂrm

ﬁmﬁwqﬁﬁrm@rﬁm

@ wam § 48 ™ ~  9Y.0 Ufqeradr AGEH |
(Moisture) 7 :
(@ o e (e )
(Foreign matter)
q)  Afae® (Organic matter) — 9.y yfqerear Teee |
(R) &'%?ﬂﬂ? (Inorganic matter) - 9.0 yiqeraHT AGH |
@) 9 GATE T - 3.0 YiqeIHT qASH |
(Other.edible grains) " :
() iR &1 - 3.0 yfqaaHr FEHn |
(Damaged grains)
(@ e, i AT JEr “ = 3.0 iqeTHT TASH |
~ (Weevilled grains)
=) e e’ - qoo fafeym i
(Uric acid) fepelTITHAT TIGHT |
(@) ATEHEH (AmeTel Ated) - o wrgwmEH W fepemmEaT
(Mycotoxin including aflatoxin) qGCH! |
(¥%)

hmammﬁmvﬁ@mmmml




GUE YO HEAT ¥ 9T US9d 9T 3 /g Roxvqoikz

ITdH AER HOT U ared 9, mwwfrmamaﬁrmmmm
w?ama:wa@r@ﬁm - %

0995 HgU®H a@ (Dehusked Lentil): J ”-“:.'_‘___
“HETET A" AT Afvee el Goied (Lens esculenta Moench or’Lens culinaris
Medik or Ervum Lens Linn) 91§ 67 IHICHT @I Aad T, w&ws, 61, JedT, quf
wmmﬁammmamwmwmtm
TSR TR IR ATRTH gIIS -

@) S 5 - A%o0 ';Fdwam TEIE |
(Moisture)

(@)  oTEd YSTd (e AT
(Foreign matter) : :
(1) AfaF (Organic matter) { - 9.9 qfaTadl THGE |
(R) EEicea (Inorganic matter) : — 9.0 YiqTaHT AdSH |

(1) ¥ @I 4 ST — . 3.0 YfqTHT THSH |
(Other edible grains)

(&) efau e — 3.0 YRqUTAHT AL |
(Damaged grains) V. .

(@ BRI afq QAU g . . —  R.0 S9ET qEew |
(Weevilled grains) oy / :

(=) FaF o £ - qoo frferars i
(Uric acid) g feetraTaHT TdeH |

(@) w@zﬂwxmﬁmaﬁm — 3o wWrEHTH ufa fesrrEar
(Mycotoxm mcludmg aﬂato’xm) qacH! |

ITAH FYR A I e T, wwmmamaﬁrmmﬁm

aﬂaﬂmﬁwﬁrmw

mwowocl ta%am?oeoz%?@oeq: GHEIET @raT JaT THEA8oHT
Srarere APt @y (Pesticide Residues ) JUTEHd TeHT EoipiicRiTeEal
A, W fafHe (Maximum Residue Limit) a7 TaEei1a9 ’d‘sqrg fafre

(Extraneous Residue Limit) ST=T =gl Flﬂ? |

9. wfegA, ersiesd - 0,09 fafaums gfa feeramaar qaea |
(Aldrin, dieldrin)

3. FEIE (Carbaryl) - q. fafeurs gfg fEemmasT Ja9e@ |

3. Ffed (Chlordane) - 0.0% fafemy i feeraraHET qoTgT |

¥. fefed @ODT) “ o gt
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4. ST (Diazinon) = oo fafemar gfy fereromemT FEe |

% STEFErd (Dichlorvos) - 9.0 fufeamw ity Feeivmesr 9s2@ |

©  BTEGISA 9IEARS — 3904 fafere yRy REerOTRED TAS |
(Hydrogen Cyanide) Y R

&.  WBMAIT (Fenitrothion) - o.0% fufermar gfey Feraimasn qaea |

. RRHR (FLTHR) - - 0.0 frfemm gfq frarmaaT Faew |
T gHFH TS A . P
(Heptachlor & its epoxide 7+ e
expressed as Heptacholr) o,

0. BRI BICHTEE - ©.0% fafrurw Wi eI TEEET |
(Hydrogen Phosphide) :

9. FHAMAIE FwEe -’40 Tafeum i e Fagar |
(Inorganic Bromide) o= ,

2. A2 (Lindane) - o0.09 fafsamy gftt ReeiramamT Feear |

3. WISMITA (Malathion) - .o fafemm ufe frsmmrar =g

1¥. HIEHT v - ooy fufedme uf feeirmeaT Aea |
(Phosphamindon) . ‘

W ¥ 4D - 0.0y fafemer i ReeimasT F=e |

9% @TEMRAA (Carbofuran) - oo fafemm gfe FreiromasaT 7ag@r |

99, ®HTIF (Fenthion) - 090 fafaumy yfq Reeiromaar Teger |

i5. IEFAEEEHE - oR.fufaumm gfq fednmaEr TaeE |
( Dithiocarbamates ) .

9%. WWITTZ (Phenthoate) ~ ooy iy gfe freiomamr Aaear |

R0, WIE (Phorate) - o0y fafaums g fEeimaET FEeHr |

9. ﬂ?li?m(Ca:bendazxm) — . o.xo fafvums gfe FEeaTET qEee |

R TESRBM (Trichlorfon) . =  0.04 fafewma uf feeiomaa Teear |

B AfSHE frue - o.0R fafqurw gfe FeeirmasT Fagar |
(Oxydemeton metkyl) a8 rs

R¥. IEHEEMA . = oYo fafsumw vy Redromae qaga |
(Decamethrin / Deltamethrin)

/. IRHETE EEPRIES - o.03Y fafeume ufe fereirmaar w=@er |
(Paraquat dichloride ) ' '

% HEIHIIRG : - o.oxy fufewmy iy fesirmas Teeer |
(Monocrothphos). ' -

RS TPRUTERET = o.04 fafeums it ReerameT Tads |

' - (Chlorpyrifos) -

}woAEIE - e )
(Pyrethrins)

R, FRRAHABIG - ooui"qﬁwmwﬁrl‘ﬁnwwaﬁa?n
(Chlorfenvinphos) '

WWWMWWNOQIWWNOQ%OMGMW
YRTHEEH! UIEITHT TANT STUHT (Teageeh! qRsmsy >

szt e s ot w2



gue Yo H&IT ¥R Autd TW9d 9T 3 HiG 0499013

(F) “aTET TR A WA e E 9 R g 99 |
@ S TR T T, S, e, T I e gard Fwn 96 |

(m aﬁmw#’mﬁmwwmmw,wm
At q_Td HEET IE |

(o) afTed ST W 9T Wl @ arvew, SEn g, SEEd Tal
TETH BT 9T I &G (AUH SAEE ARG 99 |

@ ‘B effd (TH SETT ST BA A a9 TR g9 afe PRI
GTITTAT &fq TATCH! aATS TG U5 | -

(@)  “¥F gAY SE1” AT @ 4G SEAUH H AATHS! THAES (o8-
7% WHA) AHAY 99 | W AT Hy  TERGH 9 @ AR AL AT
ﬂmgﬂmaﬁmw *il _

&_r,
ot. yHifua A 9™ (Processed Drinking Water)

oc.0y @fsaes 9T (Mineral Water)

(®)  "grefae @forges 9T’ (Natural Mineral Water) S=Tetl gregfes frae
g qTETE 91 9TTEl H{e™, %al, §9) a1 SHId qHrEe ( grEsiae
T g faRETE STeE ) TR I TR T8 T A% YT S g9
qare a1 Wregers gl qATS Uard AEd §uE |

@ " TErtTE 9o 9 SAe @i s U " ST dTava® e doel
gqfy geiee T8 GiSTER aAEUE qeTs SRR 99

@M @feTaRE ATl 3, 1 @fasE qar T e gaune |
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