e B A

R e e S

GUE YO) FISATSY, ATH I3 AT 0K W (FEAT ¥R

WT"T?Q

&ﬁaaﬂ*m
Y TA TP AT
St 4 F WERA TG U, R0 B TH © 7 FwAr AET TET T8 2
W@mwmﬁwmmﬁwvﬁmﬁmwm
TRTH F |
0% T qAT TH qareiaw Mﬂk i Milk Products)

09.09 34 Mllk)

“ga"wﬁwmémﬁiﬂaﬁwg%ﬁrammﬁwﬁww
HIATE TERT UG,

09.0% Tnéa?f g4 (Cow Mllk)

Tn‘e‘ﬂ?ria"waﬁru Qﬁmﬁz&rﬁﬁ:w‘r(mﬂkfat)twhwﬁmgmm
=T (mllk solid not fat) 9.4 FiTaTe ST Wl ANCHT TR ‘ﬁi it

9. oa wﬁm’f g4 (Buffallo Milk):

ﬁ?ﬁaﬁaa" TS 4.0 e gaafrﬁwﬁ (mnkfat)ra‘r f‘ﬂ?«ﬁ maaa?rfm
TaTd (milk solid not fat) 5.0 qi%raﬁw & TATH 3> R IS |

-

. ATIEIEAT HFU fa9Treme Hj??fl(kqliﬂ SIERCIE gfw



"UE YO HEAT ¥R T SIS WET 3 THRT 0499 0IR3

09.0¥ 3 (Ghee):

“Frg” e & A ar afeeell Feres T ogquere fa¥ ar quet A ar PR oAt
WWWWWWWWWSTWWWW
AT GUH! [oreedl TRTIATS GWh U 7 8T aHITTHE! T[OTE? TR Taue!
CERRESS '

=25

(F) RanaeyT TS - 9. %435 g LR
(Refractive Index)
(¥0° Jfegire)

@) R freme sy - ?:ommﬁﬁl
(Reichert Meissl Value) & e

M o A & g qu%»rgrn FremfrT ArEdEEe
(Acid value) ' i e fargHT qacH! |

(F)  IREETEE - 0. fafer gadraTer
(Peroxide value) . ﬂﬂwsg aferey gfq feammy

5 "t AaeH |
() ST (Moisture) “od oY qrTeTeET AR |

09.0% g9iifud g9 (Processed Milk) :

“qeiifre gy WIS AT FUHT quer ferear TR ar Afeear a1 gEer Fere Ted
T B9 aTd Wl ar qeer et el 3.0 Gfdqud ¥ guel fecdEted g 3
@ c. 0 gfqeraHT gd AHTHT quT- AR GBRAT (pasteurization) AT FSTET] &
GEFRAT (sterilization) TR T GAR ARTH! TR JUeNs THFITH | FEAT R
giwar v geiitra gues gentie, quT TeeETEsE 3y 7 foramy &= ghEar
W?WW@WHWW@WETW
qiFs | . .
09.0% Jgieaa g ( Evaporated Milk ):

‘e g WA gUATE WifE AT UM JSTE SIgUAl aee aerders
mnmwwme:mzwwmwﬁm
qaTel HRIAT Y. FTeTd UE s, |

09,0\ ggIRee FaTeRRsT 9 (Evaporated Skimmed Milk) ©
“FEIfe gATRieT U WITel e Pereell FRITICT 7 Aifites &wET O IeTE

memmﬁnmz&ﬁhﬁaﬁagﬁmmﬁm
0.0 YfqeTd FEH FAIAE, |

0§.05 mtf‘{ﬁ Tufira 37 (Sweetened Condensed Milk ) :

Wqﬁ?r imﬁfﬁ -+ s P T w e JATSUH T G TRTHATS
TEFTIE | J9HT S el HRIWT 5.0 ylaer ¥ Fereell afed gl 3@ ward
FRITAT 39.0 gfaerd ¥ Fairer wrm &=imT Yo o gfqed W@ gu e L

09.0% wyva Fuira gary Wed @ (Skimmed Sweeten:ed Condensed
Milk) : 7

Wﬁmﬁmﬂmw”mhﬁu@@aﬁﬁwﬁwwﬁmﬁww
Wﬁmﬁm@%wmmmmnmhﬁm@aﬁ@m
qerd T 3%.0 i, me&ﬁmxoomﬂammﬁhﬁ‘r

Wzﬁgﬁ(ﬁw JHIUTS Tfeuafe AT AN 84

=

e



GUg YO HEAr ¥R T qodH AnT 3 fHfq R0uwqoRy

T 0.4 YiTITd HI AdLH AU |

09.90_#ifiT gaien e mafea qEfa g4 (Partly Skimmed Sweetened
Condensed Milk) : At : e

“ifares garer Wed AR AW F” (Partly Skimmed Swegtened Condensed Milk)
qunT fereel Wied gl 319 qaTd R 35 yiaed, fadt & vo giqera ¥
fereett TaTel HAAT 3.0 T TEMT & 0 YfaeTd WH gD | '

09.99 #@ET (Buuier):

- “HEEd” AT e a1 FE gy A gy Pmm&mmw (pasteurization)
T frefaua qge Fae werdeE Rhue | I9ET g5 quel fEeel so
giqeraaT TEEwT, foeell WRE qUE AW USTH R UfqeraHT AHEH T A 9%
YRTeaHT AEE! TS | AR AAEHT I Tl GUSHT TNl 95 iqeraae gq
YHEH | TYUT 4G @A A 91 TAE (FM) aF T4 GEIEA ACH g RS | AHAT
_aﬁ IR (pre§ervative)&rﬂ'l§‘lﬁ gAEeT | ? A :
g (A AT 9 GRS A /i S |
09.9% PR (Cream):
‘g e T a1 AT a1 GAF queTE ORI IPRAT (pasteurization) T T
Pafauar ) w18 ERRTE | GAAT GUE! Faeelel ATAT HRIAT 45,0 YT R
4.3 €1 (Curd): i
vgfr e W AT Fr A g qens (O SRR (pasteurization) T AT
Jurely T AT FARATE TS 8@ 9 (Lacto bacillus culture) & UTeBfeTd AT
mm@ﬁmmmmm.mmmm

TR s :

i e R 09,04, 0199, 0993 ¥ 0993 W Sfwfaq Tu AT PRwE
P, UPRAT (pasteurization) W&l gd a1 fH¥eg FHEITHT &3 gfoeigwr 30
?qﬁmwwma@nﬁmﬁ@mmmmmmaﬁa@f
meﬁmwmwmgmmqo

2) ﬁ?‘ﬁﬁﬂ?{@'@amm@a,mﬂwﬁﬁﬁﬁmz@mwm

(2)
AT HAT HGUT fa9RTane W%ﬁ@% qTF A g




GUs 4O HEAl ¥R A9 S AT 3 fufy Joxwqo1R3

qAR ARG JCAT gfq fATTTear s (coliform) VAT I
@W | ‘ y ;

09.9¥ {197 g9 #eR ( Infant Milk Food ) :

‘P T AR s T, A § a1 A e P @ ey (spray
drying) ¥9AT A STEF (roller drying) IREAERT Srer Freprer T sremier ghyory
aﬁm&mmmﬁwnﬁqﬁwwﬁéawﬁmﬁaw‘mﬁr
a9 fefgusr ?ﬂﬁ?ﬁ%? (carbohydrate) mﬁ : fol, W (dextrose), SHLIA
(dextrins), ATEIIS (maltose), AT wATHRIS (lactose)] Fﬁwﬁw AU, HRITHT
(phosphate), |Tgde (citrate), @ ST Teaes 7 Pyerfes aix Gv_@r@ T HIH
e FTpTeTe 8 AR IRCET @ gRTdeTE awE O | ;

mwmmmmmémmmmw
G UH EUAS | AWE W (stach), & 90 e 3
(anti-oxidants), &[T, AYGINTE e T, T, TH=, GRREN TEEE TaT Ohae
T FHT TR 598 T 38T SR O AR e g -

9. ST (Moisture) - ¥ 4 G AEeH |
(AYerepT SraTeHT) \ :

R S et gerd (Milk fat) - 95,0 STTeTaHT THEH |
(dfrerY semeHT) N N

3 qUS WieT (Milk protein) - 9R.0 yfqeraur THeEr |
GIEEIREICIEe: 1) e 7 -

Y. FHO ST (Total ash) - 5% gfqeraar qege |
(reTeRT 3ATeTRET) ¢yt :

X UfEEHT A I Crad- 0.9 glqerasT qae®! |

(Ash insoluble in dilute HCI)
% ®) Yereierar Hoa (Solubility Index)

- A QIEE (rollardried) - 9% .0 fafe ferevar Aergat |
- ¥ Q158 (spray dried) = 3.0 Thfe Feezam e |
@) gL (Solubility) |
- AT QIS (roller dried) = 54.0 JITeTeraT FEE |
- ¥ STEE (spray dried) - R%.Y YITeTTHT THHI |
9, WA “T” (Retinol) - 340 HIgH v gfq 900
UTHHAT TEHEH |
5. frafam fer ~ 950 Urg g 9fT q00
(expressed as Cholecalciferol) TEEHT | : :
Q. ET (Iron) ' : = a5 WW?&TQOOW‘WI
90. 9TAMA (Thiamine) ' . 95X.0 HIZHE ATH i q00
TTHHT TEEHT |
99. fHFIfeATITEE (Nicotinamide) - 99%0 WTEE! AW giq 900
ATHHAT THEHT |

(¥)

3ﬂ.f\c.

i}f\??-llilcild g Teuafs /T @6 ge)



gug YO HEIT ¥ A9 Us9d AT 3 fafg jouenqeirs

wtreiﬂa FaifaHs Safeq BTy W @R (Infant Milk Food) @0 Hfxd

(hermatically sealed) WIETHT @TE TRUH FATHS T I AIETeET ?I"WT gaareq fafg
wwﬁwﬁmwmmﬁ\ﬁal :

09.9% e amerR (Infant Food):

o 9R wfeAr g Ry wuf wEE a1 S a1 g4 quer afevers @ gy
(spray drying) AT A STEF (roller drying) YIEAGRT W [Ashre= & F=AieT TErHT
¥ Y QRATaHT e qgR RUST @ qeTddrs aRF 98 | 96 TERTHT |
adr Paeel eTd WU AT HiRTE FUHT RRET A9el @edl fqdiids uEe
(linoleic acid) ST&AT Afard qzara“r UK (essential fatty acid) G HTATHT FHTAT
TOH qANIT Adeedre el RTdHl WA 9 TRUST gRE q9T THHT FeAral
Wﬁ'ﬁﬁ?ﬁﬁ (T FareT, LIS (dextrose), SHEIA (dextrins), ATealol (maltose),
WTHRTS (lactose) ) TWEI TAR TH &7 Taeg W Fearad qqUEs, HEhe
(phosphate), ¥TEeC (citrate), GfMsl Tdee ¥ MeuAgs aATfe FHEY ATH gA
IR | ;

o Frsereret it srqeTsUET gtEar @rg e @ aihuet WIS eadHr W
I WUH §IINE | TAWT W (starch), ®A 9 Ui wfErEATEEE (anti-
oxidants), g, AYWINTE Al @1, T, T, TRE AR T AfEe g
T gUE T TETT THIAH MUY GRT SERE FAAAE -

9. ST (Moisture) - ¥ Y GITeTaHT AeSH |
HTETTHAT) :
R, facell 99Ty (Total fat - 95.0 il TEH |
(FreTehT HTETTHT) s
ES W qifes (Milk protem) = 90.0 YIqeTaHT THEH! |
(STTBT ATHTTHAT) :
¥,  FWU S (Total ash) - 5.4 ITTeTaHT TaSH |
(AT STETEH]) e S
Y. TS (Dilute HC) ®T T W0 — 0.9 YTercidr Aaee |
(AP AR
% gaaefiedr (Solubility):
&) AT Hebd
: (Solublllty Index ) ;
AT T3S (roller dried) - q4.0 fufer feevar qaea |
¥ gTTE (spray dried) = 3.0 fufe Taeesr Feeat |
) FerAefrera (et . e ;
A grEe (roller dried) - 5.0 YiqeTaHT THSH |
T gIEE (spray dried) - Qg4 UTTITTHT TedeH |

AR an .wﬁﬁ&)’d{l*l@lld FHTOT TR |/ AR

G

Py




GUE YO T ¥ AU oI AN 3 PAfT J0wwqoiR:

90,

1

i

13

P

9.

3%

g%
=5
2

20

%1

K

33

85

R4

%

R,

ﬁ'l'c.‘TﬁF[ “T” (Retinol)

fraifaa “f€” (Cholecalciferol)

HIgT (Iron)
qTATAA (Thiamine)
fearehfas (Riboflavin)

i?aa?rf‘emmse (Nicotinamide)

e f9-% (Vitamin Bg)

frafas iﬁ-‘i? (Vitamin By3)

®ifd® TES (Folic acid)

.ﬁ“ra’r%ﬁasqﬁﬁ

(Pantothenic acid)

AR (Biotin)

Prarfaa “&” (Vitamin C)r

Prarfea “&” (Vitamin K)
%Y (Copper).. I
ATANEA (lodine)
W= (Manganese)
fE®  (Zine)

%ﬁf*gw (Sodlum)
qrafaay (_Potassiun.l)
FARES (Chlérine)

®IMEIH (Phosphorous)

340 HIZH! AW gfd J00 ATHHT
THEH | ,

qz0 g g i 900 FITHT
TEIEH | ;

Y.o fafeq w9 wfa Qoo yrwT
TEEH |

I5%, HISHF ATH gfT 900 FTHAT
TEEHT |

%Y [TgET ATH YRT 900 ATHHT
TEdHI |

~ 99%0 HIEEL UTH I ‘100 UTHHT

Wﬂi‘cﬁri
9%0 HTSHN W Ifq 400 FTHHT
R >

. 0@ HIFH UH Hiq 00 ATHAT

TEHEE |
R0 ATl UTH T 00 ITHAT

- THEH |

HXﬁwﬁwmqﬁrﬂoom

o

eommqﬁr%oom
TEHEH |

3y fufer I 9t Qoo IHET
TEHEH |
%:msiﬁrumsri‘d‘ioomw
THEE |
Q:omgzﬁrurqqﬂnooumm

ATEH |

qommq&moom
TEEH | ;
?omwmﬁoom
qTHEH |

2.4 fafe s 9fq qoo IraHT
TEHEH | '

<o fufeq I gfq oo JrHHT
THERN |

390 fafe sy gfa qoo wTHET
TUEH |

jyo fafe s gfa qoo Tm=ET
THEH! |
‘Hkﬁaﬁrmﬁ‘ioom
THIHT |

AITTFTTCHAT HGT ey WWW | AN &S,



gUs YO &Il ¥R A9 TSI T 3 fHfa Ro4\9qo0133

e, HRATITH (Magnesium) -
R, FRRE (Caleium) ¢ -
30, ®IF (Choline) -

3.  grERRAT TUHET (Bacterial Count)
33 HIfAHH AUAT (Coliform Count)

R fafe 7w vig qoo amwwm
THED | :
R30 Mafe ymw gfd qoo JrwwT
qEEH |

3R fafer T gfa-qo0 amwT
THEH |

¥ 0,000 i ATHAT TTGHT |

gt gfq 0.9 AT |

JooiE TRY FHITTHE! Jearfed RTe] M8 (Infant Food ) %99 {fET (hermatically
seded)mmwnﬁmwﬁﬁzmmﬁawwﬁﬁtm

ﬁqﬂrwmm'ﬁﬁan

09.9% gl g9 ( Whole Milk Powder):

‘gl T’ AT Mg a7 T a1 qaAd qEel qrEsvens a1 Maiaevdr qgers
T S ETeE T qaR RS @ werders 9nhe U8 | J9ET e
ATYAT 0.3 YIqITaHT 7oy T HTAGTH FIRTSE (calcium chloride), difgaw
TS (sodium citrate), AAEERRE TRAT (orthophosphoric acid) T NfTEIFRINE
Qﬁ:@ (polyphosporic acid) @I |ITETH ATed (sodium salt) THTAN HUR §F TH{H
qr &’Iféﬁ%_s' EE@?Rﬁ luEIE (butylated hydroxyanisole) JYeTepl  ATHTRAT ©.09
gfTeT ST A A T w&«m TR afeflr fAEIH EIAE -

9. ST (Moisture)
R gyl faresil 9=Td (Milk far)
3 TR (Acidiy, | -
(efarees e AT )

¥, gAAeadl (Solubility)

a STSSHI (spray dried)

AT SISSAT (roller dried)
O LA B EFIG‘-T:’ (Total Plate Count)
% /BEH (Coliform)

R

4.0 TRTSTEAT AR |
3%.0 YiqeTaHT TEHT |
9.3 GITITAHT AAGHI |

© Rg.Y JIAITTHT TEIH! |

c¥. O YiFeraHT TEHIHI |
40,000 Giq YTHAT ASH |
afeerd i 0.9 ITHET |

-~

S PTSFTEr AT ATATSUAT fafy e T I WUH g | Ieed
Tfve ST Ieared TRUST g1 w799 Hid (hermetically sealed) WISTHT T
nﬁaﬁmﬁmﬁ:&ramqﬁwwmﬁm WL Feor@ TUH

E‘Tﬁﬁ |

aTrFacbﬁchcu,?Sbf@lﬂW JHIUIT XUl AT AR g




gus YO &Il ¥R qUTeH US9d 90T 3 g 04990133

09.9% yaier ded e« 39 (Skimmed Milk Powder) :

“YareT e el gE AT WS a1 W a1 g7 gyl A ar el @@
AT Wed guerg qHd A T T quR WE @ iR 99hT g9 |
TFAT 0.3 FIAIAAT Fagd T4 FMAH FIEE (calcium chloride), HIEAT ATgde
(sodium citrate), aﬁﬁ'\“ﬁﬁﬂi ufas (orthophosphoric acid) ¥ q}lﬁﬂm ufae
(polyphosporic acid) &I HIfgaH dATee (sodium salt) FHTAST ‘*I"Hﬁ 3'*1 B AT |

T 'I“TW qffy aﬁmﬁﬁ B -
9. ST (Mmsture) ¢ = D ‘Jﬁrﬂamaa-%a?r |
R quen P qaTe (Milk fat) — .Y SfFeraHT FEeE |
3 AT (Acidity) e Y PIGEIGE I CECa k.
GRUECCRUEECI R IIEE: 1) . |
¥, YAl (Selubility) — Qe gReTAET THRE |
T JTESH (spray dried) == K.0>97"Fﬁ"x"lﬁ'm TUEH] |
AT EIEEHT (roller dried) :
Y. &aH W FST (Total Plate Count) | — 40000 URT ITHHT ATIH |
& HIM®H (Coliform) ' o= yquierd o9 giq ITHAT |
: S

TR TR I TRUHT FUHT oAl Ta HiGd (hermetically sealed) STTETHT @TEH
Wwéww@mwﬁ%am@mwmmwm
Wmﬁan

ox. a« @ g (Fats and Qil)
03,09 AIerEl ?ﬁ' (Mustard Oil)

?‘ﬁ'ﬁ?ﬁ " T AR Txﬂf?‘f (Brassnca Species) &l an, '\‘R?T (compestns)?l'!ﬁ
(juncea) AT FETH (napus) STSAH FIA TUT JHT qAGTAE &msri‘cma?r CGEIES
GO UE | A AT g (ATAETETS g BRI ANTH, I gfen T
AT AT, mﬁmmﬁ:ﬁw T, T8 TETrET T FUL Ao WA vy, AET
@W@%@aﬁmﬁwvﬁ%mw :

@ RruwsrEEew oo fe @ W - 9.¥%¥S g 9.¥EER g9 |
(Refractive index)
@ RS W - %= 2fE 9o FH |

(Sapenification value)

ATIHTRAT TGOl %WTW/Z?§U|C1 TeUdtE /T A0

L)

P}



U Yo TET ¥ 9T TSI ATT 3 fHfT 049190133

m érra‘tfsﬂmq fasbiwa™ SHE4 barm! 2% e R g

(Iodine value)

(@) - WEAETS AN e o = ﬁ?muﬁrmﬁwaﬂm
(Unsaponifiable matter) : AdeHT | ,

(7= Pl Wi R Builes 5D EF aomﬁwwq‘faﬁw
(Acndvalue) i L jGHF ) mmggw;ﬁf o s

(=) Erﬁwm@: T -~ 277 qo.0 fufq mpm—g
(Peroxxde value) — e g Al gid

@ o i (Ei‘ﬂfg'@r étcr%'ﬂ?) - ey fesft Afeire A=mere |
(BelligPtesg) ~ -~ : =T : o

)  FHEEEE I - e g |
(Hexabromide test) ' T i e et
(32 FUETH AAdHT)

!

ITgEE U qRy Jﬁ'ﬁ‘l'ol?f "oz uft urm'rr (Argemone) el aﬁm‘m‘cﬁr'
mammmmmmml

03,03 ¥TaTd WUl Uige ¥« (Imported Rapeseed Ol

vraTa TRUE IfS AR’ WS ARl WIiael (T, an) 9w aies
e, fa. sfEr e . AR (Brassica campestris, B. juncea or B. napus)
WWWHWW@E (emsmacld)wﬁra?amﬁﬂﬁ 1
Wmmaﬁmﬁnﬁwﬁﬂnﬁwmmwnﬂ
a9 gvg ( AfaTeTESt I PRY ) ANCH], TAT e T AT THCH], AITHTE
afedr 4T, T, mmﬁaﬁwwﬁm?ﬁﬁwwwmmﬁm
TR ARy ATEuE g - _
@) Rparadd gwea ( vo fe &7m - ¥ 3@ ¥R §HL :
(Refractive mdex) : e s
(@) emafed W - - %¥ 3@ 93k g9
(Iodine value) : = '
R 2011 i | - 9% %3 7
(Saponification value)
() SRS g aard s ?omuﬁf&wﬁwm
(Unsapomﬁable matter) s qEagHl | :
(@ ufEe e : - oy TafaumH dreiaaw %’T%@W
(Acid value) : gy U9 ASTHT AASH |
() YHETEE AT _ -~ 90.0 fufq g TETES
- (Peroxide value) afrger fq T a8 ?(T'ITIT '
 FEgH |
ﬁmﬁﬂw Q'HTFUIT'[ Tudfeg AT AR g8




U YO HEAT ¥R AU TAYT AT 3 Mg 2049q0i1R3

(@) FIAEIAEE & - Aifes

(chabrom:de test)

mmwmﬁ%mmmmm@emdomm
mmaommmmmmrm
URZATH (solvent extraction) faftrare ?fﬂ Pﬂﬂﬁﬂt{?ﬁ TN}I{ m IJded §T
wﬁm(g)mﬁmmﬁ%ﬁmt ,

T : :
mmmmﬁmqﬁwﬁmﬁwmmmﬁm
ae PafaUEl A @regeTd aifeRE A g1

03.03 HeHTHH! dd (SoVabeé;n Oil): ,

mﬁaﬁ”ﬂ?ﬂﬁwwmﬂ(@ycmemax)mmﬂgm
TF TF | GEAT BH @lEl (qum) B AT AT T GAWHA (hydration)
W(mechmwﬂ)ﬂﬁﬂﬁ?ﬁmmmmlﬂaﬂw
T (AiTETESS) AU, WAl gied T Sl AT, AT e qeA, [T,
mta&m%m@wﬁwﬁﬂwwm‘mwﬁﬂm

Wqﬁﬁxmﬁﬁa
(%) Rpamy F9eH (¥o.fs. @ )

(Refractive index) o

q.¥%%0 g 9. ¥ N0 FH |

@) wraEREeeT unq -, - 9z% 3@ 9’ HH
(Saponfication value)-
@ emEfeT e o - 930 2fE 9¥o T |
(Iodine value) ) L
@) ufEE e - R fAfeam deriyas g
- (Acidyalue) it lrf‘erm SETHT AALH |
) T - o = 900 fafe gHENEER RS
(Peroxide value) : o ufemee gfa feeRmE e
(%) ETaEeTE Age gard — QY W iq fecm qerEr
_ (Unsapomﬁab[e matter) ' TASH | -
(@) BIERIIEE HAT - 0.0% yiqeraHr aqu%aﬁ |

(Phosphorous content)

ATMIRICHAT HGYI Fd’muwc(%j’@w% q1F A1 g



GUS YO HEAT ¥R AT ASTIA 9T 3 iy ROY9I90IR3

0R.0% 9T¥ 14« (Palm 0il):

T A" A (Elacis Guineensis ) IR TTH AR Térare e <
mmmﬁrmgﬁnﬁqmnﬁmém TP UG | T aw

@) FerarwnT gdsw (o fe. & @) RS CCRETTES . S
(Refractive index ) ' Ffe f
@ e T @i e da) 0fe F w=T THIH
(Melting Point) ; # V&8
() SrRedeT Cm98%Y% BRE-Roy wE
(Saponification value) ' ) o
(@) e v (st Rt T BeRfe ey
(Iodine value) ' 3 s 50 -
(®)  rfTeTS TE qed = R T yRafeee de
~ (Unsaponifiable matter) ':ﬁ'éiﬁ_l : ;
@) T W - %o Mfm derfey
(Acid value) ETSSIFETES IR UTH AeTAT AERET |
@) ReTge @ g~ =~ 0.0 Ml sEEE Risawe
(Peroxide value) Flegs uf frermer e

qIGH | ; :

03.0% I FdT ATae (ﬁali‘n'Kernel oil):

(%) ﬁwrm@w 0 (vo i g - 9.¥¥R0 2fg 9. ¥430 qHY | -
(Refractive index) ‘

(@ BRI e , - 330 ¥ UK TW
(Saponification value)

(M) srEteT s (s #eire) - 90 ifE 33 = |

(Iodine value)

ﬁq) ‘(-\ o e -
[a) : 1 = )
SlPEAEeas] ‘iig‘s%mmd THIUTS UGS, |1 AT g e




gUg Yo HEAT ¥ F99Td USi9d |9ET 3 fHig R04\919013

(&) TWNHAEHE 7§ 9= - ﬁ?mqﬁrfﬁﬂvmaw
(Unsaponifiable matter) qFGH! | ;

(¥ ufEE | ; - %0 fafams q’mﬁmn
(Acid value) m@m g I qe

(@) s = : - j0.0 fﬁﬁw T
(Peroxide value) : m st af

0% 0% qrHIfeaq (Palmolein):

“qQTEIfad” 9=l (Elaeis Guineensis) WITciehl 9TH e IREAIE eI E IS
gfvgdtor gfpagrT dfuwisn aXd IETHETT GEATSURl duaTs SRR U9 | A1 a9
Mg T (ARISTESS®! R THCSH!, AT e T ST T9HTH, 3% el
qea, T, T, @mraﬁwﬁawﬁaﬁtwﬁm?ﬁﬁwwﬁéﬁm
aﬁmmwﬁﬁtmiﬂﬁﬁ :

(@) RRATHEN T (¥o fe. &

(Refactive index)

(@) EOAIRESET e | - 9y @ 04 T |

(Saponification value)

9.¥¥40 g 9.¥%90 ¥ |

(M - FrEreT W (fast q91E) - yy Mg e EE|
(Iodine value) .

(9) TS AgH qa1d - ﬁ?wmmawmaﬁl
(Unsopanifiable matter)

(@ ufgg | - 5.0 fafum Gt FrEgTEE
(Acid value) ~ . gfq 9 qeHT TESH |

=) RTEE AT ~  q0.0 fufy gHEAER WA
(Peroxide value) ufrrer gfq feeimmy derar qaed |

03,08 aern'c:?r 3% (Groundnut Oil):

“SETHE A" WA U, @3 G9M  (Arachis hypogoes) dTE YT fAebreieht
FOE TR T | A7 a9 A1, Aife g AW, atfedt gard affaee, e
gfegn T Ferier. ACH, T, @wxaﬁﬁaﬁrw@ﬂﬁmﬁ@
mmmmm

(@) REaTEE greE (¥o° . W) - 9.¥%30 @ 9. ¥5¥0 |

(Refractive index)

ATferbTieeRaT Hg %@%%’W AT 0 g
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@) eratREeT s _ qoc Mg eRE W
(Saponiﬁcation value) oot

@M emteR e (e ) - cygeEm o
A F o=

(lodine value)

() ETRTETS R Tad 90 T FRATESITR, SeraT
- (Unsaponifiable matter) qTAGH! | il r-_' >
@ At R - R 3fg ¥q A

(Bellier test ) :

(2fdfedy ausw ufafes tfae Aggse) 0

@) egw - ¥.o fHEm Trerfaaw
: (Acid value) ST grEgiaTEs IfaUTH AT
Z : S .‘ -' - ; V BE ‘-;l{:-‘v .
@ TS W — 90 Pt gheraere OHITEE
(Peroxide value) & 7 afer gfa fpelt wmw deHT

03,05 dAftaddl a9 (Coconut Oil)

“qRaerdl de” T Aad (Cocos mucifera) werel faat (Copra) 91 fepTferTa
TS TRE T | A1 O AT G AR, T GeA T FeA(9T IR, 40
e T, 13, T, AN T @Sl 9 TR TF FH Al Wed @ AH AL
e Tt TR IRf FERYRl gUAe, -
@) FrarasT e (¥0° . AN - 4. ¥¥z0 2 q.¥400 T |
(Refractive index) .. - :

@ wrifReeET S ~  R¥c 2 ey T

(Saponification.value)

a0 wrdfeR we A wEe) - s 3@ 9w
(Iodine value)
(') TIeETS dge geryd - 9o ¥ wfq feadrms qermn
(Unsaponifiable matter) C HqEgH
(@ . UES e \ — %o fofewmw defeaw
4 (Acid value) . ETESIHTEE Uid UH deH T
- 4 i ! ?Iil'aﬁ ,l Y : :
() AR, T = 9o fhfw SRR TRIRETEE
' (Peroxirde value) yfeger afq fepelr ams derEn s

qEQH |
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0.3.0% @l d« (Seasame Qil) :

(Sesamum indicum) &1 HHIATE M2 Ao TRR T L’Eﬁa i i
(PrTETETE) ANCH, T B T T TACH, A® HA AT qc TR, T,
@) REaE TR (Yo . W - 9.¥%MOo W 9. ¥8%0 |

~ (Refractive index) & 2
(@) ETEREETT W]

(Saponification value)

) aiten e Fr Ade)

qeo Mg L I 1

. q0%2RE (R0 w1

|

7 (Iodine value) T |
(@) e gy Ted . - %0 T yiq R de
~(Unsaponifiable matter) qASH |
@ fouw ame e —  3ferd (Positive) |
(Baudouin Test)
(=) ufEE | ~ %o fafeymH dqrefaan
(Acid vaule) HESESIECR VIR
: - GECCIN _
@ ARy W - qo fafa g@EATe ST
(Peroxide value) : aferor gfd feerard e
& : qAGE L

03,90 W®l a9 (Corn Oil or Maize Oil):

ABF AN’ AT @G, HT AP ST (Zea mays Linn ) AE [APIerqr d«
qardeTE TEEY 99 | @ A IS T e, I gEA T e AN0S, 7
ATET ded, A A TR T @ AW AeTeel U FeY, Ao deq @, IE1 9T
g Sl ey aRfYy AR EIAs -

@) R qee (v0° & AU - 9.¥RL0df §.¥%s0 FH |

7 (Refractive index) s
L@ edfed \e . - 903 3f@ 935 F7 |
e (lodine value)
KSR 1111 1 A - 959 gL T
(Saponification value) ' -
(&) g AgA qerd - R0 U i feetraraa
(Unsapocifiable matter) BECEIN

g

I
~=

AT e HGl ?JWQW&L{P&Q AT @1



GUS YO HEAT ¥R A9 U9 ArT 3 fafa koueqoirs |

(Acid va]uc) m qf%r am '?IT'I'HT
; : ; ; 5 e 4 % qaa'a,ﬁw sy S :
£ ,(Per0x1de value) : ﬁﬂm W 'qh
0299 YUHEI®! ' G (Sunflower Oil): ’ W

“YAAETR J” T AT BTl @E T g i‘owr (Helianthus annus Linn) 9T¢
qaar ARGl FAB! TS Treriree TR - q9ar uaayey  fafr (solvent
extraction or expression method) AIATS fetferTe ﬁﬂﬂTﬁ" THHT, ‘ﬁﬁ»l qT q 9T,
Wy, A g TCH | O gy T ST A9, 3T e ad, B
e, mmwmﬁmmaﬁwﬁamﬁm@maﬁm
() Fmajmaw ZUSH (¥0° FAWEH ) — ‘1.~_‘o’ii0?ﬁ€ 9. ¥%30 TH |
" (Refractive index) =

@ AT e = 99e.afE 9¥3 T
(Iodine value) : : :

(N e

(Saponification value)

95c 3@ 9¥ T |

() TETS e wEd = QY T7d 9RT ReemEer
(Unsaponfiable matter) qAIGHT |
@ s =g . — ¥ fafqum dretaaweTsgeETEe
(Acid value) = ST AT STH AGEH |
(®)  GETEE W : - Qo fHeir shnamere WHraarss
" (Peroxide value) ] Afeaer gfq feeiome demm

0R 4R SqHl ar«r (Olive Qil)

“STBT AT WWWW(OIeaeuropea)Wﬁmamm
| A s, FE e, T e TOTAT AR, B T AT T ATIA A
mwwmmzmmwmma
I -

(&) ﬁmﬁw o (¥o° W) - q.¥%0q 3 9 ¥sI0 |

- {Refractive index)

mf‘mﬁ%é%%%mulqlc JHITT TRUA(s, AT AN

e

]

T3

g




GUE YO TEAT ¥ AYTeT TSI AT 3 fHfy 04eqoIx3

@ e = — e g QY W
(Iodine value) : X

@M ErERE S - 9c¥ g R& W
(Saponification value) & :

() WA RS T - 90 97" wiq ferelm® deraw
(Unsaponifiable matter) qqeH |

@ ufEe = o fafimm detfem
(Acid value) Elgéﬁlﬂflgg gfq a9 qorH

; ¥

(=) R A - 30 fafw ke TwTEe

(Peroxide value) Srfeger gfa feems deHT
Hﬁ%@f |

0393 ®HHH dw (Safflowerseed Oil):

“FEUR  qA” TS AEI, o3 HYAS (941 (seeds of Carthamus
tinctorius) T FHITATFRI TAdATs TNEA U | A1 dd @@=y, HIY Wea, T e
T AT THCH!, T AT T ATIA G a1 @AS do AHfEUE g 1w
aﬁﬁwﬁwqﬁf‘amﬁﬁﬁ

(@) FEaE e (Yo’ @rm) - 9.¥%9 2fg q.¥vo 9 |

(Refractive mdex)

(@) orfed g i e 134 g 940 F7 |
(Iodine value) 554 z ‘
M) wATEEE - 9zt 3@ R W
(Saponification value) =
(F)  WTAHEE T8 ey - 9% I 9fT fEAuE et
(Unsaponifiable matter) BEECIR
@ ufEgE W : - o.% fafaum qrafagw
(Acid value) gregIadTse id qTH deHl
() YIS W - 9o fHfq gleEavame= 9SS
. (Peroxide value) £ e gfa feelt omw qes
) TACH | :
Q)

ATl Ha %\'W‘Iﬁild H*ygigil(kma HiA il Ejj:l’iﬁl
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0R.9¥ g9ifad  a9&qfid a1 (Refined Vegetable Qil):

wﬁ%mﬁﬁa”mﬁqﬁaﬁaﬂmﬁrm wmﬁmar%ﬂhm
LIE IR IATEYE (neutralised) T TAS{a=E ¥ (absorbent earth) AT qhzﬁée
FTS (activated carbon) T g9 TANIGRT feet=g (bleached) TRUHT T ATHS! YLITZRT
fe3MERTESE (deodourised) RATSUH q@eTE TR U | A AeOHT o &
ferfeseT TamaTaT Wt gged | 9F Wwﬁuﬁﬂ'&aﬁé’mfﬁ @ AE A
ﬁmwmmm?wm&amw@mq@m
TRUH! B GEN A AR IS | O TS ST (acid value) 0.4 fafermmy

NefeaH FESIRTEE, ¥ia W JAHT Taed! gu-s ¥ IFIES W (peroxide
vmue)qowmmmmmmmmzm

0.9 gfaera w1 TATHRN FIAS |

afg ﬁ' 1 G R 1 B 1 1 o USRI (solvent extraction) @l
Wﬁﬁ@mﬂﬁmﬁmaﬂqﬁ%ﬁaﬁmﬁmwm
mwmmmmﬁwmﬁmmam
S {57 (flash point) 30° § AT THIH! G |

0394 a9efa 9 (Hydrogenated Vegetable Qil):

‘arefa g wea & o gl @ deerE Tt aedtaeT abed
(selective hydrogenation process) R 3| FUAT e JAR T @ a’q‘lﬁﬂ'ﬂﬂ?[
TR A{EY WUHN @ GeTdeTs TS 9 -

(F) IT FETHE! T (groundnut oil), FITHHI faaidl I (cottonseed Oil),
W d< (sunflower oil), STEUTE®T del (soyabean oil), FHHE! T
(safflower oil) ¥ Tl T (sesame oil) a1 favigwedr gfasorene ar =i
Y B GEHEATE AT T Al AT b @ g7 aera
qAeTs  AaferesT %’B@ﬁﬁ'ﬁ (selective hydrogenatxon) R’%QT AT
A3 Fibd F |

@) ﬁiﬁmwmﬁmmﬁqﬁwww
mmrmam

(1) TFHT AT (moisture content) 0.3 TITITTHT H=T Tl %'{Ea‘%_rl |

(¥M)4 :ﬂ'ﬂ'ﬂﬁ qﬁ?ﬁ' ﬁﬁ:’ (meltmg point) EFJTﬁTFF& F(ﬂ'q HYE (capillary slip
method) 2T Stf=at 39° Afeire 2fa ¥q° afreie e gaoe

(¥)  ROATHIY U (refractive index) ¥0° . AT q.¥4X50 Wl q&T &
g

gal

mel farrare gHTtrg iveafe A0 AN
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(=) Pﬂ'@fﬁm EECRCEiL (unsapomﬁable matter) 9.3% qﬁr&mm AR

gAIE |

(&) qﬁaem(acldvalue)oxﬁwmwmwaé@wg@qﬁm
mwaﬁﬁﬁm

(W) YATES VAT (peroxide value) 90 THRA aﬁaﬁm EREIEES
memwa‘@rﬁﬁm

(%) ﬁqm&rh@m%immmmﬁrmma
u
(1) mmﬁ%mﬁwmmnﬁaﬂwﬁrm?owﬁ
FAQTAHT i SR dF fEre SifeT 2% (baudouin test) RS
ﬁﬁﬁrmaﬁ?ﬂa-g(lowbond)w'i 4. 1. ¥HT 3.0 I FHE
'(redumt)WﬁFW"\’Tﬁ?ﬁﬁ?I

@  Fgar et "Q’uﬁqﬁaﬁa?uﬁmm?x CIFRE A
PrAR-CECOl

(&)  IgHT ﬁqﬁ' Qﬁr{ ufrreve fantl oxidant) [H=RTTS (sYhefglst)
THARIETIR (emulsifier) ¥ =T AFAT YAIET A L PN WERH T
ferpfa e ﬁr«trm—rr LIFGl Eall

() mﬁ@aﬁwwﬁxﬁwmqﬁrmﬁqmmq&fﬁmﬁ

wedeq: :
“TeliiE A AT e Gt feefamet e frerieeal @ et 9w, Seers
& (alkali) §RT =JgWATEwS (neutralized) €I UsItae AU (absorbent earth) aT
THIadg Fad (activated carbon) 4Tl ﬁa?r 9gqeT gy a1 Ued (bleached) T aTHeRl
mmwdﬁﬁmwmﬁmaﬁﬁmmﬁm?wﬁ?ﬁmﬁr
EEER Eﬁﬁzqaﬁ T g wcra?r aﬂﬂﬁa e

039% IEH TERTET ( Bakery Shortening):

‘AP G WIS aAeiq el @it difeuer (TRed fawg awd) TR
qiely AUl 95 9itew 97 (melting point) F1 EHAT ¥9° & AATHHT ( FATTL
Zga faf aEw) T 9 varfeq afvwdt quar ArgdeE | g 9 9 &1 fafseg
TP HIAT R A9 (ATITAH] ATRAT) HeaT qE AgH T 94T RSN 214
TIH Y | I9AT TRGHRIZSI U (emulsifying agent) ®T FIHT H‘Iﬁ'ﬁ'ﬂﬂ?ﬁg
(monoglyceride) T STENAAZE (diglyceride) €% e qfeT &1

ATTepTeRal HFU [HR) %W IR IR
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03 T T _HW WRT4EE (Fruit and Vegetable Products):

03.99 wexH (Fruit Juice) :

(%) &"r'ﬁ', W (glucose), 3™ QT (invert sugafj . ar SEC Tﬁaﬁﬁ'
(liquid glucose) | ; : 8 ,

(@) I, wAR dhrare FERTCH @ (peel oil), T AR (fruit essence), @I
T, TEid® TS (ascorbic acid) | ATEfeE TFET (citric acid) T 37 F4T qRwe |

() TATE T AERE e (citric acid) BT AETCHT Fadl FTTAET 7T ¥
qﬁrm?ﬂéﬂﬁ,mmxwﬁfmﬂaéﬁzmwﬁmw

() RearRifretare stg et TR geaerie B:R‘{.(total soluble solid) fafir=t e
m(ﬁ%wa@m)mﬁ@ﬁnwwaﬁ?

Q .

() g=em  ~ Qo yfqerd (et amETT )
() @ = 9y yfqera (SFrerpr s )
() qEHE | = 0.0 gfrerd (e amaw)

(3) BT FATH AT (fill of container) FETHT FZTIT THIEH ATATH R0 gieerd
Wl HEHT § &eA |

03,03 THEH @ (Tomato Juice) :

(pasteurize) I T 1A 1 FITF T4 TRUS! THAE THHT G-
() &= T ,
(@) Ry %wavr (dextrose) AT g : (FEan m): :
(M) WERF T (citric acid), ARTF Te (malic acid) 71 TeEti UE

(ascorbic acid) |

R0) <
fasrTaTe gHIftg TRUdie A9T9 9R gl




IS 4O HEIT ¥R A9Ter OSTas AET % fHiq RoUCQOIRS

() R = -

(3) T GETHH EAH W (fill of container) FETHT ALTIA TN ATATRT
Q0 e THEH FLIAD | e B

(%) g FEE (mold count) T I 30 FRTT ey T 4 T
ma@wﬁamwéx.zq&rmwaﬁ@m

03.03 HeH Fad (Fruit Syrup) :

oot S P, 2R (dextrose), TE AT Gvert sugan) T FerES
W(liquidglucose)m@@maﬁm TR qeTE 6T FIES (HATE A1
FPaTE TR AEATEUH TR TS AR 0 -

= =

(=N

T

() HE@?F ‘IFG'@' (citric acid), Q@Fﬁﬂ; Q?ﬂ'g (ascorbic acid) |

) ofeell T EEa TeE | ‘ s

(%) W'memmwﬁaﬁmaomm
rwaﬂﬂmwéiijsﬂ%ﬂﬁmaﬁ@'@m ‘

(%) O, Gerehl e frebar W (Pecl o), FARAE! G, G

03.0¥ HARAD! W_(Fimit Squash):

"W’dﬁ ) ST ?ﬂ?ﬁ, @W@Tﬁ (dextrose), e I (invert sugar),
ferfirg @IS (liquid glucose) Fel o5 U a1 g9 franee T e wTEe qUHT AT

oy e STHTETE PR A (poel oil), e T |

()
) ﬂT’a’fﬁ:ﬁ TaE (citric acid), Q’F-Fﬁ'a; U9 (ascorbic acid) |
. @1) GRREl (preservative) ¥ TTES |-
(&) e G FAAH W FETT AES A HETH! 20 Jiqerd

z@gmaﬂﬁmwﬁxoqﬁﬂmtmﬁwmwﬁww
gfTeTaT TEEH TS | : ,

%oy wegeH T (Fruit Beverage):

"Wﬁﬁrﬁu”rmﬁmwmﬁw@@mm@mﬁ,m
(dextrose), ZATe T (invert sugar) T ﬁ‘lﬁ'@ Tffﬁﬁf (liquid glucose) el ?Igéf Tk 47
a1 w7 98 fafauar weRd 9T g a1 e 9T (carbonated water) € GEE

ATTFILHAT HGIT P el
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(%) 9T, BeH drhRTETE Prarerar aw (peel oil), FEIEET A |

@) anEfed uee (citric acid), THid® Tfiye (ascorbic acid) |

(M gfwelt T e | : .

() RPN TP SAFIH AT (£ill of container) TETAT AT ardiar
'W%omzmmw#qo.mm

03.0% ZIHTEl 99, WA Fe=9 (Tomato Sauce, Tomato Ketchup):

"R T, DA FEIT” AT AU TR A AT Y B
mwmmm|mwmmmm

AfrETETE g ey -

@) Foefl, 7, AR (acetic acid), @7t T AHAT |

@) WTEfeF UoE (citric acid), T URTe (ascorbic acid) |

(M) 9iReEt T FEw | et

() O TR AT AT TG ALTIA TS AAE Q0 GRIITHT
THLH UG | AT WA (acetic acid 1 ATARET ) .3 TRT9TT
¥R G 3 Gard 3% WRTIHT wea gt | a@wr o
&Y & T gRar anr fafrar gEe

(®) HITE FIGT (mold count) FHB! ST ¥o YhTerT sy LG
B WY € (yeast) T AMD! WRET YRY 9/50 TH. TH. {7 934
T srafear g & I HT 90 FRIEHT THH EAIE |

03.09 A ( Jam) :

“m”wﬁwmw'mmnﬁqﬁmmmwﬂaﬁmﬁ e,
@‘ﬂ'cﬁ?rl' (dextrose), ™9& T (invert sugar) T forTE TH (liquid glucose) Hed
aﬁwmﬁwa@rm@mzm“%ﬂmwmﬁmﬁmﬂm
HTTCARATTER T T IAAT Joiiee TR gereders JEHAIE, -

@) e Thae (citric acid), TEHd® UAT (ascorbic acid), AfT® e
(‘malié‘acid) | :

(@) gfeh T 71w |

(M, BT AT TP FA1 8 Ul T qemsfiid o qaref adimy
TR TR AU 7A@ AR e aRir iy e
(9) &4 (Strawberry), - TTERT (Raspberry) a1 ®IHhl FHHAT
L I R Y YR T T o9 FEE SEIEE
EHHT FRATUT el ¥y GRTeTaHn THeHT ggas |
() TRENH ufae (tartaric acid) T |

Wﬂ‘c{ﬁﬁwlwc JHIT euafe 7 Aq6 gs
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() ST Gee IRT TRE 3 I (pectin), AR (agar)
a1 Reifes (gelatin) T |

(}) e YETdRl gATH ST (fill of container) ayrvn HETSA AT
HTATHN {0 T THEH EAINS, |

o3.oc Ufeew fubya S (Pectin Mixed Jam)

“Yfeew faiya s WWETWHTWWWHTWW
Y YT (pectin) a7 Ul Fad 9<Td €T AFHT I, Fal, S (dextrose),
e YT (invert sugar) T feradTe ‘@Tﬁ (liquid zlucose)m ?5% T 91 |l 9=l
mmzmwmmmmmmmwm
TRTTY TRTHT IITAATE TR I -

() e gerd

2 '\‘Tﬁiﬁﬂ? qf’ag (citric acnd) A U,'Pﬂ'g (malic acid), TEH®
ufas (ascorbic acid) | s

R Tl At e
3 WeE MAR |

@) ufeel (preservative) T 3% |
JHT AL (raspberry), AN (strawberry) aT FHAATE Tl
mmquﬁm?mwmmmw
YfaeTaHT THEH gIA |

(M & GarfRl gATH WAL (fill of container) SETHT ETIA TTHIHI
HOATE! {0 GiATar-dudd ga9s |

(%) T e Ao 3 I Y wﬁrarawwaﬁ?rrm
gy ?WT-ITIT ﬁrﬁa'rr Py STH” W STATSUS S |

03.08 HHIAE (Marmalade)

“HTHTOS” 9ol Fed Sasl Wl &, &l T dehlel 9 9T, o, s
(dextrose), e 'ﬂ"l’(’ (invert sugar) T e ‘Tﬁﬁ? (liquid qucose)‘TE'a' ?b% Tk 41
mwﬁm@?mwwmmmmmmﬁﬂﬁ
IS FATLH! TaTdelrs THh e -

(@) dTsled TEE (citric ac1d), #frd Tfae (malic acid), INERE THEE

" . (tartaric amd) a1 TEHd® UGS (ascorbic acid), HWAT a1 TR
f%d ) ;

@) AR (pectin) a1 UfdEATER qaTH |

(M) 9RTET (preservative) T TET |

(&) AFHT FHEET B 0 ITTH TR gAIE |

(kI
AT EAT F3OT (AATTETe Wwﬁ”@ﬁ} HE AN &9
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(@) W IGF, FATH HE FESTHT ATIA Gl JEATRN R0 giqerdn
TEEH! FATAS, |

(=) mmwaﬂaa‘lwwafax GRTOTAT TESET EATAG | TWH
m"wmm"wmm.

03.90 T (¥9) (Chutney Sauce)

“SEAl” AT W RAhAd! a1 BRAl TG WHIOHEHT, A4, e, J94, =,
WWW(acehcaad)Wﬁﬁaﬂmmwmmqﬁl
JUHT @ Jd @R AT G TR AT3 A9 GIHT AqIH] AR FATAS |
W‘Tﬁ?&'ﬁmmlmmm(acetlcamd)aﬁwmﬂO
iaerd T et Hereiier S| qard Y TIqeaHt THIB] g |

03,99 HI-E B Hdd (Canned Fruit Cocktail):

“HTTE T FaA” AT B a1 BAd ChlE GHT a7 gEie Havd, o,
SIS (dextrose), T YT (invert sugar), 1'ﬁ'ﬁl?rr'(g]uf:ose)? ﬂ%’l@ﬂ HIHATAT T
T frare a1 e faudare SEeaarE e T oatt a1 ofg SugeE
mﬂmﬁaﬁmmwmmm@maﬁﬁnﬁwwﬁﬁa

| AT TS -

(@) “HTE B FRAAT. HAF HEA g He [(HACT  TACH
wwﬁﬁww%touﬁrsﬁmw%ﬁﬁﬁalm%ﬁ

yiaer feame R S 1 SRUIMET (erythrosine) & TS IdaTe

UHT T AR FE BAAT F FBRIHET TTHN TART T qET S |

@ %e zﬁé?-raﬁ RATH ST qgrd GRT ATHT W (drained weight)
SETAT AEG Tl HTATHN §0 JITITHT THIH EIS |

(M) e Hacad! FATH HTAT (fill of container) HEHI WA HIEAH Hied

FEHT. AL TRl HMEATH 0.0 GiAudHT  FAHIHl  &d

03, ‘R m ‘IT‘EH T (Canned Pineapple):

mtﬂé‘rrqw T Gl Hs WW?WWW
WWWWW Wwwm(dextrose)m
(invert sugar), me (glucose) T ma‘r W T AAgen fHarg a1 Atuars
mmmwaﬁrmmwmmﬁmmwm
Wﬁ?mmwﬁ%mwﬁa

¥)

ﬁmﬁ@m Rt saif Tieuafs | A0

gl



GUE 4O HEAT ¥R AT [HYF 9T 3 AT Roweq o3

(F) & YR FATE AT (T WA Aegw gied) Ter qerI A aTHIw
ATATHT R0 GfFeT 4T TEIHE FAUAS | '

(@) WAGH $TEdE qEWT AASH THIH FEE Uz TNTW AHIH
TaE | é

=

03.93 S A YU (Canned Orange Segment)

mmm ATl bl FreolTehl W@Eﬁmmw ferart,
WTWWWWWW HrAATH! A9, [, S9IEIT (dextrose),
e YT (invert sugar), Tﬁ?ﬁﬁ (glucose), ﬁ%’ﬁ'ﬁ = T HIHGAT frang ar
AtwaTE fauE a1 aErgdars ®Hasl T At a1l STE arIehaTgRT Teiee
TRUFT TRTIATE TRR T8 UG 8T FHINHE! 0T G Ao gus -

(@) W%ﬂmm:aqﬁr&maﬁéﬁ@ﬁau

(@) WO GRFH FATH TN (GETH ARA ATAW qied FgrET Aerad
QUATR! ATATH R0 YITITTHT TR IS |

(M) TYATH IrEAC FEHT HITIA UTHTHT drefepr LY GRorqar Teee
TS |

(°) SFTHT FIAl HGT (whole segment) I TATTH! EAIAS |

03 9% FT7e fradg _(Canned Pears)

‘e R WWWWTWWWWWW

AT @, SHEIN (dextrose), R YT (invert sugar), W (glucose),

WWTWWW'WWWWH?E-W'
a7 oty ITgh ATIPRAT ERT FONET TRUH GIAATE TR TS Ud Q8T aHTTHeE!

oy afify SETE g, -

(F) ®o GAAR YATH AT (FEHT ARA ATAH gigd) FTEET deEA
QUATRT ATATHT KO TITeTaHT THEH U |
(@) FATH AT TIH ATSA ARl AAF! L3 AAIAH THIH
| : 3

~

03 94 FIvg R (Canned Lapsy) :

“FITFE AT I UThebl STWTeR! drhT BRe, urer, e, @W’cﬂ? (dextrose),
e Y (invert sugar), Tﬂ'ﬂﬁﬁf (glucose) ¥ ﬂ?l?'ﬁ weagen frarg fauaane
FATAATE FHal T afg a1 ofg Ivgeh AuPRAERT yeltgd RS gardears
TRET TS TF e THIRHET R 9y Seuer gae -

p]

Wmﬁww%ﬁéj%m qTH AR g



GUE YO HET ¥R AU THIA WET 3 AT 204019 01R3

(@) B TAH GATH 9T (@EHT WA AT w wfe) | sese
QT ATATRT R0 YIANMTHAT HELH! gAUG |
®) NAAW §FEAT FEAT derSN UHIRr drdsl K3 SiqEaHT e
| V. 3 :

2

03,9% &Y erer (Lapsy Rellsh)

ey Yerar” wmwmmwmwmw
HETAT FHeMUR aArEs qarderd sArdE | A gard arerarEy, ST dewy v
weedl T a1 e faw iR gweww gem | a9 REer v fherse
e g : : |

[ iy
yop b

et A, e, AR (vincgaryente T

(%)
(R) ?ﬂ_sﬁ_of’ (cung) SR Wﬁf L. “PPigacid) !
() BT | % 5 , v e
(¥)= =AY gy :
agar genefie 3 GETd Yo Ui % e W 3 iqeraHT
TEIHT ﬁqﬁa l : :
03.9% 3= (Pickle) §

‘YU AT e, e, FE] a1 Ukl &l &7 ATEN a1 anmTa ar fadess
FIAHOEATE WH(TF TIF FTHRE (ferment) T AT T SATZUH G&TH AT U |
G fEeT AT AT AT G Eged | A9 @19 g1 ARHAees e, 74, A,
e, Ferdt e e P ar Tiafed U ( vinegar or acetic acid) T o e
qﬁreﬁ?&mwaﬁﬁala?tarﬁm‘rawrﬁa‘rm %W’mﬂ“ﬁwmﬁ
‘mewwﬁq@'ﬁmrmaﬁmﬁw%m

(@) AT SRISTHT ST TR AU J9ET YhIdHT diefed Tfae (citric
acid) P HTHTRAT AFAAT .3 FTATHT TEEHI, TATeAl FHITHT FEAT
R W SETAT TAEN WA §0 AAeTHT Ty ¥ i wu
THE] WHITHT TEE T (acetic acid) BT HIAT 1YRTeTaaT TRl
EIO® | Af A WA TRUH AU qebl Gierd wRIAT 90
qiqerd 7 a=wel a8 W= o X AW Wy wE a9e del g
tmammmmwﬁioqﬁrﬂwmﬁﬁml

e

.

Co@e !ma?r hazioqi%rammaaéﬁaﬁqﬁal

(A1) AHITHT H9T (copper), fover Tfae (mineral acid )”Wﬁ EFPTF[ a1
?Wmmmwmmmmﬂ@ﬁﬁ“u

W@T ESUEIr SRIfUe Ul AT A g



GUg wo HEAT ¥R AU TSTIA T3 fART 04990133

o¥. WHET TIIHEE (Spices and Condiments)

- 0¥.0 A= #l (Cardamom Amomum) ©

T R WS GEET T ANH JTHEH TGAEA (Amomuthy subulatum
Rpxb)wmw@aﬁwmﬁwmlmwm@m
Siz®! Th1Es, AT M6 9ad (extraneous matter) Jrerepl AERAT L0 Ffaed HT
TE g &3 | AN FKEEE e A9HT IS q (volatile oil) TF T
4.0 (3Ta /AT FRET B EAEEA | TEA B Ui ATl T qEH EIEA |

0¥ .03 ATl @g (Cardamom Amomum Seedgﬁ-.

“rTEl g7 AT ATHAH AT, (Amomum subdlatum Roxb) ST aret<frept
FEEE FISEUE AgArs aned 79 | AeH aifed Terd@ giqed GIEE3
AT .0 W THIE gAUAS | dISHL IgA. e (volatile oil) T gfqerd 9.0
(T /A ) STRT B GEE | AT R e Eed T W g g |

0%.03% Eﬁ?ﬁ?ﬁ gell (Cardamum Am;n;num Powder) :

‘ST gl Tl ATHHH FeAleHd (Amomum subulatum _Rdiﬁ;) SATAbT AAATE
mmmmmmlm@mmm
7 2T THITH T GRRT IR EIIAS - ;

o

(&) ST (Moisture) « — 9.0 yiqeTaHr qgeH
\ (ATl ATETTHT) |
(@) & 9H (Total ash) — 5.0 Yiqedal THEH!
, » (@ AR
@D . gSHgas(Volatileoi) . = 3.0 JTSTAHT EEH ,
() IEEE FESEERE. o~ 3.6 giqerddy qaedl
T T L (e wEREn

~

(Ash insoluble in dilute HCI)
o¥_o¥ g3l (Dried Ginger) :

“FB WAT ATHTCHT THBYTT THIH ST GEORYAT FreTfagar a1 Afeiaa,
T T YR [Ty FRFFETel (Zingiber officinale Rosc) ®1 #7& (Rhizome)
TS FEETS, A JEAT Al ATARAT et TaTd (extraneous matter) 3.0 gfaere
w1 98 RS ¥ Q! ATHTAT AGAT IEH AN (volatile oil) 4.0 Ffqera (ATATA/
Eﬁﬂ)wwﬁﬁruﬁmajmwg@?ﬁwwmaj.
(calcium oxide) ¥.0 TR ST FE FIELT | TG FA of aifed T T

8
|

D39S

. (R9)
AMIBI BT TG %mwmd%u&w?a SIERCIE

. =

g




U8 YO &Il ¥R H9Td Uo9d 9T 3 fuafg kovwqoirRs

0¥ oY% YA gal (Dried Ginger Powder):

@ﬁmﬁﬂmu@ﬁm@wlwﬁ@maﬁmﬁmqﬂﬁa

(®) ST (Moisture) = 3o wfquaH AEeer

s (TP ATeTAT ) |
(@) & T (Total ash) - 5.0 SRTVEHT I
- (TP AT |
() SEE eESIRE = %.0 YfYaHT FEgH
TRIEHT T o (GYTPT SHTRHT) |

(Ash insoluble in dilute HCI) y& O
(@) o O e TR~ 90,0 YRyerET THEE

(Cold water soluble extract) (ATl ATIRET) |
(@)  IHEEH U TR - ¥y qherasr o
(Alcohol 90% viw) (el SraT) |
_ soluble extract) e ¢
(&) IEA AT (Volatile Oil) + ~— - 9.0 YT 7T TEIHE
V£ (ATTA / ATebl AT |

(@) HEET (asCa0) /o = ¥.0 GRYITHT TR
S (@@ el AT |

0¥ 0% F¥ar (Turmeric) :

"§VIRI” A FEFIAT AN (Curcuma longa L.) ATAHT fasaresl et a1 Aol Fe2
4T 9 (Rhizome or bulbous roofs) IS T h U | TEAT fag wrie (Lead chromate)
A HAH T IS &3 | T AR AT TIAE WA A AR
3.0 AT 9T AG T HRT AR a7 Pl wrAr Ao e o ghqera s
TE FAEA | ' : :

0%.09 ¥R (Turmeric Powder) :

‘e Wﬁ' m ST (Curcuma longa L.) Tﬂ"l?i’fﬁ' foearer ®= ar ST
~ (Rhizome ‘or-bulbous roots) ¥Tg W YT fEX el g qaTears TrHT TF |
m@@ﬁwwmmrﬂmmmﬁm

:_ 3 7 { >

=

| (=) - :
W@T ARTATE JHIUTE TRUYTS 7T @R ga)



gue YO E@IT ¥R ﬁi:n?r ST 9T 3 ffa Ro04vqoik3s

(&) AT - 9R.0 9fqeraHT AdASH
(Moisture) (STT ATTCAT) |

@) qEOf A ~. 90.0 iqeraHT AE@H
(Total ash) ; (ATl FTEARAD 4. -

() THSHT T WS C— Q% WTATAHT T
(Ash insoluble in dilute HCl) - (Serebr 3memedn +

(7)) o€ HWAe FiA - - few (negatwe) I
(Lead chromate )

(¥ & W ‘ _ %00 s TR
(Total Starch) - (dreTPr T 1

(@) FHEMT gfaera ~ 9.0 ghqerEHE :méa?r

GCuRERE (FTBT ATTT)
o¥.og ¥l [MRT (Cumin): A

‘el feRr” rq:ﬂ'gfiﬁ{f"F‘l'ﬁf?:l'igﬁ:ﬁ‘l"’l"l'ﬂ(Cumlnumc:ymlnumL) WW
HIATE THFT TP | AFET eI, WA, S05, W T ¥ HEd AT el
UTITTHT 8.0 YIFUT 9T FE1 G | PRI &afq [ATCH! TSEE Alelehl AT
Y.0 YITeTaHT TaeH!, @HgH (1SEe W a8® a=g ST) Fierdl ATERAT L.0
mamm&amw%ﬁwmmﬁana@wﬁ T ares o
@mzﬁﬁataﬁﬂﬁaﬁmﬂmqﬁmﬁmﬁmmﬁooqﬁmﬁ

HRT TG gaeed |

0¥ 0% ?GRTEﬁ Gl (Cumm Powder)

i‘maﬁuﬁ WWWWWWH&TMT&H&W(lenm
cymlnmL)quqummwmlmwaﬁ
fepfaaar aTeAT a1 TP TS 9Qrd qu1 O1 fAEee gi9 T R Sy o
qRkfy sFUE IS -

(F) ey EP - 93 .o qfqerd AT AGH
© AMeisturey ‘ (STTET ATETHT) | :
(@r) FA TS = R0 gfquraHT AERE!
(Total ash). o (e AT |
(M) mmﬁ?ﬂﬁwm - 9% qfqeraHT AGGH
© Y I (Fﬁﬂ?ﬁ HTETTHT) |

(Ash insoluble in dilute HCl)

(7 JEAG dd (Volatile oil) .0 giqeraHT Tad®Er

(STATH/ TR ST |

oTrepTieehe Hgur farartiee Wm I W



gug Yo &Il ¥R A9 U9 9T 3 fEfa R0keq01k3

o¥ 90 ¥l wad (Pepper):

wael WA AT TTE9Y ATGUH U (Piper nigrum L) FI ATSTTH @A e
AT qHET NeTTE TR TS | AT AET TEE TE e, 5,00 qq A
qaTdET dieE WTHRET 3.0 gfANd Wl 981 gged ¥ A4 Ghhl Edwl TEET
SYTEN ATITHT 90,0 GRANTE ¥ ATAT-HTAT TSTed Aed ATUCHT ¥ 0 FHAeTd AT
ﬁ@?nmwwrmﬁaﬂ‘wmx,oqﬁﬁ"waﬁ@@?
T afedr 41 TR EEeA | & V=

o¥.99 Ha=ral g« (Pepper Powder):

oy e S A (Piper nigrum L) 3 i ArgTrE 9w e
Afrard R geieTs WRET U9 | TEA &Y Al (O At o e

(%) ST — 93,0 gferear AEEH
(Moisture) (YeTehl SATATCHT) |

(@) T AH _ . - .0 giquaul THeH

__ (Total ash) [a o, (T AETEAD L

(M) TEde FEgEEe  gfEeE = AR qiTaTqsT THGHl
T TH T (e JErED) |
(Ash insoluble in dilute HCI)

(7) WIeA A« : — w4 yiqeraur TEdEH
(Non-volatile ether extract) : (YeTehT SMATEAT) | -

() g HIEA ~  9z.0 YiqeraHl TeEeH

(Crude fibre) o = (YT ATATTHD) |

o¥ 43 R @@ (Chillies) -

“fgTr ga” TR FEEH TAH 97 FMEEH FAE TF (Capsicum annum or
Capsicum frutesceris L)/ SITa®! qTehd THTHT Fiel AT FIGTATE TRRA T8 | TIHT
mwd@ﬁﬁ#mmwwmwrazmaﬁmww
Srerel ATarE 4 0 SR W a8 geT | @A s anfedr 1, @ a«
7 3T BRI TR ETOR G | BRI i (ATCE! Gl et AT
¥.0 gfeTd WeaT €T gaEe | ' : |

0¥.93 a4 gar (Chillies Powder) :

“ggrTer gel” AT AT (Capscicum frutescens L..Capscicum ‘annum) STl
WWWﬁmmwﬁmmnmm@ﬁ,m,
mwﬁ,mw,mmﬁmémrmmﬁmﬁwqﬁﬁr

IS EATE i~

W@ﬁf@ﬁi@z yHTitTe TTivUYfs AT @R g



U Yo H&IT ¥R J9Td TS H AT 3 ™ia RouvqoIR3

(@) ST = 9R.0 WiAHAHT AAGH
(Moisture) 2)> 4 (G AR,

(@) & T _ .0 SRR AwE
(Total ash) (FreTeT ATYTTHT) |

(M) STEE EESEEIRe UfEEHT - ,quersmmw%ﬁr
T W (Eﬁmﬁr ST |
(Ash insoluble in dilute HCl)

(7)) AR AN - 93,0 qfqererHT FHEH

- (Non-volatile ether extract) (TereRT SATETIET) |

(¥ WS BRI ~ 30,0 geToTerHT TEEH
(Crude fiber ) (et AT |

o¥ 9% ! gfval (Coriander): rFet ™

wgrer afrgt” T FITgH A 1l't‘f"(Conandrum sativum L) SATAH GTeb?
mmwmamww?xaﬁm HER, AT, S, W,
WWWWWWWWW%W@WWM
AT .0 GReTd w1 a1 gaged | RTel i TATCE! ST Sletel ATt
xomwaﬁgﬁmmaﬁﬁmmﬁﬁm

o¥ q¥ gfTatesl gl (Corlandef Powder) :

“gfater ger” = Gvell, 9T, wmﬁwﬁﬂwﬁﬁaﬁu@fmmmm
satlmL)mWWmvénmﬁwmm
1, AATGUH U TETT FHTHP (IR IR ATAE gD —

(@) ST — 9.0 yfqeraHr qqEH
(Mmsv;re) (IeTeRT SATETTHT) | '
(@) FHA HAH - 9.0 YiqeraHT qqeH
(Total Ash) (AYeTeBT SHTETHT) |
(M) TEAT EESIFIRE TEEAT  — 9.3 TAOTHT TACH
e i (ATeTehT ATETTHT) |
(Ashinsoluble in dilute HCI)
P e = A = 09 JfAAdHT THIH
(Volatile Ol) (/AP JTEAD |

A29) =
ATTTFTRAT H3 EEIHEIR g@z TeUdTs |F @06 g

pL]



GUs YO HEIl ¥R A4Urd U9 99 3 i R0u9q9013

oy. Fmr, ®ftF, FwT qa A T TAHT WAL
(Tea , Coffee , Cocoa and their Products

oy, 09 faar (Tea)

“Fergqr” STl pHfean (-Camellla genus) W WW QWIHTZF&WHT SEELCS
HT qAR TR ferar (a9, T T W)mmﬁim'mmﬁrﬁwa
amwmﬁﬁﬁtéﬁmaﬁﬂwwqﬁﬁamﬁﬁa

(%) @Rl SIS (Total ash) ' = %ﬁa,..c.o ‘Il?ﬂﬁ qH |
(qoo’ . auHAET iR € 2=
AT STe GHH ferarern)
(@) SHTSH YT gfdd &o qoH —  FEOI WSHH!  ¥0,0  YIqUTHT
(Water soluble ash) TEHEHT |
(M) mﬁﬁf@@ﬂgmﬂﬁw — 9.0 glaurrHT TerEH
(Ash insoluble in dilute HCI) & q@‘r ST AT
(%) IIYA T (Extract obtained by boliing — 34.0 TITTHT :ra%?_ﬁ |

tea) (900° ¥, ATTHAAT feR reH
g gECH  famens oo WRT
JUTAH! AT T UeT GF e
(@ gAAE TSHE G C . — 9.0 €T R.0 gided |
_(Alkalinity of soluble ash) : , :
(K,O I STETTHT)

() T BIEA (Crude Fibre) ~ —  q%.0 SfqerHT TS |
(qo0° . ElT‘F—FHTIT Wit dre @
(@) oA (Caffeine) A - R0 YRqaAdAT TEHIE |

- Y (FEET AT HTHTTHAT)
oY 0% iR (Coffee):

PR T Coffea.arabica, Coffea libéfica, Coffea excelsa aT Coffea robusta ST

Frgare IAMET [l e TR TRUH TGS TH6 I8 |
0% 0%. YA FH AT gt et Bith (Roasted and Ground Coffee
Powder)

Q. IR FRT A YT ERAT FREH TS e el @ T SHIH T
HiRe! ARETE G fresfira Tuwt #e e 96 T4 |

2 R ger #hE” WWWWW@WM
TRE T |
e Bie qur Mg g s g afed @, wawmm
Fremaa! g9 €59 T 3@ SUiTHE R Ok SRTe g -

Hﬁﬁﬂﬁ@@%ﬂulmd JHIUTT eUdle AT aR] g



—

. TR

e

U YO HEAT ¥ IYTeT TSI AT 3 MRy R049q01R3

(d)

(1)

(¥I)

& HEH

(Total ash)

FEHEA AT AT Yool A6
(Water soluble ash)

FTEeIaEte (EHT AH T
(Ash insoluble in dilute HCl)

gAee SHdT enTfear

gfq UTH GEE FHAT
(Allkalinity of soluble ash)

- 3.0 yfqurg 2f@ 9o yfaea
QO (gEaT Al ATUTCHAD) |

—  H THHT &Y TiaeTaHT

IR L

S 0 ViSNAH] T |

- N0 ufaenr 3.v fafea faex
g w o frfe foer ww7m

A (Caffeine) — /9.0 giqeraar FUH
(qEET AAHT AT |

T AT U B0 qerd - R%.0 gfawra g o
(Water extract) gfqeTa 9H |

(q00° F, wr feR dterar &g :
HTH R TH gErderg qoo fmie
forey ool gweer U e @
HugT 9 Redad T Hebel e
) | -

oy 0% 3 gemeiie g« #ith (Soluble Instant Coffee Powder)

WUH! gell BREETE IR TS | JEAT @WIaE Bhel T, @R @ arEl g

Y Feftey T At W0 g ges | e e qur g e fefemer @,
TTETH TG, -

(%) Somer o 0 0 -
(Moisture)

(@) HA AH 0 -
(Total ash)

(M) R -
' (Caffeine)

(9) e
(Solubility) -

() FerEy g

e

q)  oTar 9T

(boiling water)

(cold water)

HEA IWed BRE  (Decaffeinated Coffee)
yfard |

gt o

¥ 0 GiqeTaHT FaeH! |

9.0 GiqeTaHT AdA¢H
(qEET P ATAAT) |
& yfqeaHr THeH
(T YT ATHRAT) |

30 mmqﬁ
(ATHT A3 eT) |

3 fadewr g=t
qQ&+3° &, AT AT FerIeD) |

B THHT NP GHRT  ATILIHAT

AT Hgor FrmTamd @%ﬁw?& q19 @0 g

i



US40 HEAT ¥R AU UAIH 96T 3 fAfq 04919013

o% T (Salt)
7 0%.09 e FWQ‘oﬁTﬁ?f (Common Salt) :

“ATATER AP A AW SRR B WWWWJWWW
Fell T, dEw T A, e, gR 7 IR T I Al 99} WiEw fe

(%) - AT v F O - o ylauear Ieew |
i 7 (Moisture) >
(@) WfeTH FRIEE = R&0 ghasraEr TEEET
(Sodium chloride) (FEaT e ATHRAT) |

() qTAET T Ta1e S R B R (SEIG R )
(Water insoluble matter) - - . (¥war e SR |
(&) WIEgH FAREES aqoE AT (— 3 SfAsTasT Tosar
PEEHICE i E e ey AT |
(Water solubles other than
sodium chloride)

O‘é,q? urruﬁfs‘rm?ﬁ 9 (3I'odisedlsail-t)

R

(&) TAIET 7 ~F & B = %0 UiquaHT Aege |
(Moisture) -

@) Afeaw FARTSSH! AT - R%.0 TqUTHT THH!

: (Sodium chloride) (YeET JIeTep! ATLCHT) |

(M) 9T T g1y — 9.0 YiqudAT TEAEH
(Water insoluble matter) (qeaT AAHT HTHITAT) |

(@) HieyH FiREg ded - 30 YiquaHr qEeH
YA HeTed 9= qared (@ET ATl AT |
(Water seluble other than s
sodium chloride) '

(¥) / wEIea®r qran - JARd W wo.o fhfqumw
(lodine content) = gfq REeimTHET - FEeel adr
Bt 5 ooy g1 et wiam 30.0 fFafewmw

®Y)

"‘w’i‘a@m:

HTW%%%@W [T9ITETe. I TRUAle, #1996 540
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gug Yo &l ¥R A9 US9A °¥IT4T 3 g o4 \9q 013

1 1 o P O LG L R G L L Cereal, Pulse_and their
Products} _

i 0909 W=~ (Food Grain): .

“grar” mwwmmmwmmm
4, WA, T, Ue, HEl, TEEAH TSEees AR 9 | & qerdEe &b
Ww‘rwaﬁmmﬁmw Wﬂ%ﬂﬁmaﬁmﬁwq&f’a

Wﬁﬁﬁ

)

(%)

)

(R)

Wi?ﬁ
forfteeast. af=vETe

a@wﬁww&:mﬁ’é’wm AT AT

o vard (Forelgn matters)
(%) Wfq® TTH (Inorganic matters)

(ST, &, e;rvﬁ ET FATis)

@) wfa®  TRTd - (Organic

matters) ~ (38, =&e, T, S@TE

gfqUed TET  (Damaged grain)
(@ a1 g4 e STH FIIR
Ry weTer e AT S
TETEe ) ,

PRy aft CATH T (Insect

damaged grain) (¥ CHEC] i
AR TET ) EIT,, PRI picas

/% w30 vieeE T A

[ wrEr 9.0 it

.4 |

2. 3.0 YiqeTHT TAaGH |

= z.o'qferm:{a%aﬁl

90.0 FTYTTHT AASHT |

afE ogAr WM qo Pt

gfy 900 ATHHT TAH! |

Wﬂ(Mo;sune)?mffﬁﬁﬁrré@
mma?ramrmﬁﬂao ¥ M
33° ¥ A gE U e
VOH  ISFET g A EEH

LR,

— q%.0 YFTITaHT AdeH |

aﬂﬁwﬁmmzﬁw}ﬁwmmaw
mmmmﬁmmm
ﬁWQOWﬁW(mWW)WW
FTTE | F WRT A6 WO e S0 Bl WE |

ITAH @
AAMPUHTEEEH FHAT

T qE AT ORAE deUHE Al SHIiN T
mmﬁquﬁﬁaaﬁmﬁ‘al

pe-1



GYS 40 HEAT ¥R A9 qSYT |ET 3 ARy 04990133

01,03 413t (Whole Wheat Flour):

(®) S ~ 9¥.0 YRTaHT TaHI (930°-933°

(Moisture) AT R T T qATSED |
(@) & W - .0 YfquHT e
- (Total ash) (@t AT AT |
(M BRI FRGEING THSHT — 0.9y YiTeraar oSy
THHA T (e qrEE ATTAT) |
(Ash insoluble in dilute HCI) ¢ e geg |
(F)  TqeA - %O giquaHr TaeH
(Gluten) ' (et e ) |
(@ AcHleieIP IFAar - =/ o9& YiaTaHT AEET
(R0% ehleeqehgRE TaE  (q@ar ded AT |
& ATETCAT :
(Alcoholic acidity expressed as
H, SO,)

0,03 AT ( Wheat Flour):

WWWWI&%,HWWWWWQ LEE

¥ 8T ST R aRkh SERe ges -

() ST A & - 9¥.0 gﬁmam TACH

(Moisture). (430° 3 933° IdswT 3
HUETEH qdTgan) |

(@) ET T = 0.0 gfqeaHr AaeH
(Total ash) ‘ (q@ET AR I |

(M) <SEFE  wEgiERe  taeHr - 0.9 whveraHr A9Er
T W (eET A JraE) |
(Ash insoluble in dilute HCI) AR

(q) THA - 5.0 giqerdqEr TudEr

(Gluten) : (q@aT TP ATEA) |
(@) AePEAE T (0% - 0.9 yhAwawT qERE

Hehleel)  WEHINE (RS (@ET TP SATITCHT) |

(Alcoholic acidity expressed as
H,S0,) '

Wmﬁw&wﬁw YHIUTT TRl | @R gal
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09, 0¥ sl (Semolina):

mlﬂmmmm@ﬁaﬂm m?amwmaﬁm
wﬁz%ﬁmaﬁﬁwﬁwwﬁﬁamﬁﬁa

(@) T = qu?cmww%ﬁ

(Moisture) (930 g 9° Fwr
HUIHH ddqrgan) |
(@) BT TH - 0.9 giaeaHl TuEH
(Total ash) (FEET AT TUTRED) |
(1) BTG TRISHT e STH — 0,00 qiquTaHT qqH!
(Ash insoluble in dilute HC1) (T AR ATERAD |
(7)) 7T — %0 YiquIqHr queHr
(Gluten) (qEET JIeTehl IATTEAT) |
(g)wﬁmﬁmm{m%mﬁms— 0.9¥ gfqurasT qFEeH
TRGE TSl ATYTHT } (T B AT |
: : " (Alcoholic acidity expressed as
H,S04)

0.0y 93! ( Bread):

“qTIALT” ST TP SN, Ay, L, 79, e srwar o fees ARA (fermentive)
e fasvETe geies T8 Sared TRus i geRen ehd o aw
AHAT WP GTSUE! (masala bread), ¥ HATEUH TFAL (milk bread), mmr
TREUH TIPS (fruity bread) ATAT I T ATHH! (SIS TGS | TIHT
mmﬁ@mmwmwm

Free [Hed (condensed mﬂk} {ﬂ'rff qT38Y (whole or skimmed milk powder), b
(whey), Z&1 (e , Porfl, q€ER WE, TXA T, HIEE (malt) TIH, TR WEES,
tC1C BC AR G2 M -1 mmmmmmmﬁz@mw
concentrates or isolates), FAwiq o9, AN, yeid 99, dedd, forg star 4@
o s Z e (lecithin), T (glycerine), ‘?ﬁ'ﬂﬁ? HHIREE (glycerine
monosterate), A9 (albumin), STEHATE (limewater), ST (lysine), dfddre
(sorbitol), ﬁTETﬁF'T AT FASS (ammonium chloride), UTHd® TAE (ascorbic
acid), TATTH (gaur gum), WAl ¥ UHETHl A, Fe a7 G gard, €& qq
EHEC Wﬁ%‘\‘ (nuts & nut products) arfe |

YISALTHT JETd THINTHST FFLIE  (Improvers) a’rﬁxqar?r AT (Frrr e
T e At - : : :
(Ammonium persulphate) : = 0.3¥ gfqeraHT Fﬁrﬂ'é'l

AMIBTCRAT GO Crsien S@jg Tfeudis, AT A0 &

Pl

e



gUug YO &I ¥R A9l US9d 9T 3 fafg Rowenoiks

FTAEAH BIERE | - o3y yfayrawr wEErE |
(Calcium phosphate) :

ERIERIE - oy yiqeraHr AEerE |
(Calcium carbonate) = 3
szawmam 0,00y, YfTETaH] AASTE |
(Potassium bromate and/or potassium iodate)

ATHIAH FTAEE. : - o.0% YiqeraHT AHerE |
(Ammonium chloride)

ERTA AR FATEAN - 0.0y yfquTaAT qaers |
(Fungal alpha-amylase) :

difeaw fefda-3 mieede - o UfquHT A |

(Sodium Stearoyl-2 lactylate)

wrataay ReEfREe-3 dafdeae LR

(Calcium Stearoyl-2 lactylate) 4t :
(raraT go P '

Te-fafte BTggibeRTeg ~ / 0.00% JiqHT AR |
(L-Cysteine hydrochloride) e

mmmwmmwwwmm
Q3T diera! AT fared afeas -

wFTatgaw a1 difead fifreHe - o YiqerHT qeErE |
(Calcium or sodium propionate) g2

ufdE  ufge  wyar  ggar  difemw, - 0. gfqeraar 7eeTs |
frafaaw ¥ |EeaH d9Es -~

(Sorbic _acid or Sodium, Potass‘fum or

Calcium Salts) : -
ufafes Tiae arwmmqfﬂ% - 0.3 gfaeraar A9erE |
(Acetic acid or Lactic acid) _
Rre : - oy yfaerHT TEerE |
(Vinegar) = :

T FMHaH RITHE , - 9.0 yfqerawr EeR |1
(Acid Calcium Phosphate)

afeaw eEgfaee 0 - 0.¥ gfqaraHT AEeTE |
(Sodium diacetate) -

ufre difeqw AR = oy yiawrdHT A9ErE |
(Acid Sodium Pyrophosphate) :

TR #, BT ohEE, A (anva), WO A, FROR A0
EUd | @i T1 (W W SR a9 37 fAEreT €39 | @R T frargea
mmoxmwwmmzmmﬂwm
TTAH ETIE =

Hﬁwﬁﬂn—cﬁ%%ﬁﬁm JHIUTT U AT AR

el

bl

el



gue Yo HEAT ¥R S99 US9H 9T 3 [ Roxeqolk3

(F) PP JAFAAT (R0% am?mn - 900 UMW Fhw TEIE |
(Alcoholic acldlty) v €5 vy v o foer ¥
: - WifeqH 4. ETSSETISHI

ETH‘?I’H’I?TEI‘%?QI

(not + more. than the
equivalent . of 7.5ml N. '
NaOH per 100 g of dried

: - PR

) BTESIEAING UNAEHT e WoH :
(Ash insoluble in dilute HCI) e
(e el ATERHAT) <

Y
# B

(ﬂ)mtmmmmmﬁﬁ 5 i
o=, 0.3 FFTRTCHAT AR |

(bread except masala bread & fruit bread)

(}) HEAT T HA
(masala bread & fruit bread) ™ &—" (3 yfyeraEr TaeE L _
(M) qof 3 geTd — %0 gfqIraHr TEEH |
i (Total soluble solids)

0w o%, fa=he (Biscuit):

“fereege” wﬁwmhzmmwﬁmmaﬁmwm
forg o1 HPw FeEE a1 REIEEHT WHHAT HTE TAH GRS AR 08 | a9
A TR Y W TR B GF a1 T6 GerdET U TRUH g7 K-

tfve JFRIZVE (anti-oxidants), FHTCURIES T Tfaarsiay THAUE (emusifying &
stabilizing agents), Faﬂwr qfRENET ( permitted preservatives), afthy TS (baking
powder), UT3SY{ Td, @TAT (cereals), ,?fﬁf qbold HT?.‘P:}?F ufge (citric acid),
HIHT (cocoa), Aftasd, SHIEI (dextrose), 19, ‘ﬂ"!?ﬂ' W&l HITEe, Bl (egg),
TSR] (enzymes), F@Tﬂﬁ%‘ @Q’{ (flavouring agent), 34T, ‘?1'2"1 (gluten), FRTHE!
R, g qard, Tl?' SfTRTEs Torwe (jellyfying agent) o1 WHT (spices), far qar
'I’ﬂ'ﬁﬁw T (yeast), mammﬁlmifawmwmw

qikfYy FeuSr guE |

() STTHAT (Moisture) e ' %o gfgueHr  dEEr |

(@) STEeAE ETESIehING TragHT - 03 yfqeraar FEeH
T TH (T AAH! SATETCHT) |
(Ash insoluble in dilute HCI) ;

() ey Poree TSR ~ R0 YRIEHT TAGH |

(Acidity of extracted fat as oleic acid)

ATIFTERAT HZT %ﬂﬂﬁ%’*w AT @] &s



TUE YO HEAT ¥R AT UST9H 9T 3 fafy 04990133

&IT (alkali) ERTW?&’ (neutralized) T Testare o (absorbent earth) 9T
Tfqeaee HIET (activated carbon) AT FAHI AN T TF & (bleached) ¥
AR BN JART §RI T AWed [ATSUHIATE THF I T GeNfid @ areats
e T AfePTT oEaR IR STER g e |

R HAW WEET T WS (margarine) 9T TEET TG |

0.0 g =3 I3 (Noodles):

‘fovd =19 W7 WS TEHT AT AT GOl WA, TUR ARET URTHAE. AR G |
AqAT FEHE A, e qeaer e, wewrasr frel, weer gy, Wver, waen
wmmﬁﬁzeﬁwwﬁﬂ@aﬁmmmlmwww
ﬁﬂﬁﬁ@@rﬂaﬁzmmﬁmﬁﬁﬂgmmﬁmqﬁﬁr

ﬂm‘rﬁﬁa

@) W - 9.4 gfqeTaHT THSH |
(Moisture)
(@) & TH = 9.0 TTIEHT TR
(Total ash) (qEET AT ATHAT) |
(M) STEYE ETESIaIeG TESHT - 0.9 giqudHT TR
e HoH », (EET P! ST |
(Ash insoluble in dilute HCI) - - - < -
(q) e qifed Al : ~- 5.0 9fquaHT TudH
 (Total protein) - s W (e AT AT |

0 05 T ?ITB' g ( Instant Noodle): :

“FAR ATS ATG” AT TER Herene faver W= wfgAr T8 gq@er a1 4 9
fafir= wgeEs, ®d, =18, AN, FGAH WY a1 J9E |, farg afe qur
e qE GHG MRS g9 GRS | A TR HY UM AW G e,
fertrer g1l TaTUal g €9 7 TeT FEifvHe! R IRTY ARIH guHE -

) g ' ~ 4.0 GfTeTEHT TATH |
(Moisture) -~ :

(@) FA TH ~ . ¥.0 YUl qeeH |
(Total ash) ‘

(M gL BTegrled ghaear - 0.9 YiaeaHT AR |
S S

(Ash insoluble in dilute HCI)

Wﬂ.@%ﬁw JHIUTE TRUH(S W @6 g



gus YO AT ¥ AUt q9as 9T 3 fafy joueqoizs

(&) e T — 7190.0 YiquITHT TEHL |
(Protein) r ; ‘ B
(¥ TGS RIATTH
(Extracted fat) : Y i A N
Q) s - f0 qEER | N
(Acid value) _
() WrRTEE WY —,QOWWWWI:
(Peroxide value) P IGREI um ?HTEL GECC A
(@  HFEEITSIH TEHE - 9.0 giqeraHr :la%'uﬁf |

(Monosodium glutamate)

mﬁ?mwweﬁmmaﬁ%«mmﬁmﬁrm@ﬁmm
WW@WWWWWL

(B  UThIH A - @Wﬁmmwquﬁﬁamﬁ
T |

mﬁaaﬁﬁmmmmﬂwﬁwmu 5B
Waﬁmm(mﬁm)mww&ﬁrwm
HTYTTHT 0T AR & | ~

e
Cl
R

09,0% ET 1-’[1T (Wholer’Green Gram):

7
“TAET H]A? AT Fﬁiﬁ (GER (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)
WaH GhEl @og, GBl  GE qeT a1 A GWRG 98 | AqAT aifed
Rrare et &7 €37 2 350 FiEa IR e E—_Iqﬁg &

(®) T ~-  9Y.0 RquTur TaeH |

(Moisture)
@) Ao gy (e e
(Foreign matter) 3
(1) 7;%(01’8@‘: matter) m 9.4 giqeraHT qEeH |
() oNaF (Inorganic matter) - - 9,0 FAUAH THSBI |
(M) mmﬁwa’m ey S - 3.0 gfquraHT AASH! |
(éther edible grains) : :
(&) /efauET g - 3.0 gyfquaHr q9eH |
(Damaged grains) o s
(@ PRTe afd e JEr - 3.0 GRqTTAT TEQH |
(Weevilled grains) : ;
(=  gh% Ee - 900 ?qf‘amw ki)
(Uric acid) Ao : WW'HT Hﬁ"a?ﬁ |
(&) mmﬁ(mmm> = ?onﬁﬁﬂwwﬁfﬁmﬁm
(Mycqgoxm including aflatoxin) T A9gH! |

a@mﬁwwﬁwﬁﬁ@mmwml



qrs. YO AT ¥R A9 U9 9T 3 fHfa Ro%9iqol1v3

mewvhmwei mmmmamaﬁrmm
FA JTNT & T qE AR |

/4
o

0890 HIHl I (Split Green Gram): : i.»

&

‘i"l’ib:l’ AR O | "i‘T (Phaseoius aureus Roxb, Phaseolus radiams Roxb) AT
T FAICH G GHAH! s, T, A GEY T AR U9 | G el
WHWHW@B@TWWWWWH
‘Tﬁ'@— A -

(@) ey T ﬂx'.‘éq&;'gl‘am TS |
(Moisture) V & &

(@) aTed 9erd (el AT &
(Foreign matter) - : P o = :
Q) Wfa® (Organic matter) - 8 -7 q 0 gferaHT AEeS |
() IataE (Inorganic matter) =~ 9.0 yfqeraHT FEREH |

(M) ¥ - IRG AT - 30 YfqudHr dEgH |
(Other edible grams)

(@) @faue s : o = 30 YfqNidHET qEEH |
{Damaged grains) B A W TP Pt

(@) PRI & qEeE — 3.0 gfqerasr qeEgs |

(Weevilled grains) =~ ;

= T uEe . — Yoo fHiEEH giq
(Uric acid) frerTaHT AdeH! |

(@)  ATSEEE (AEETErRE ) - ROWV&TWW
(Mycotoxin including aﬂatoxm) 3s - AdeE |

— ;-

mmwwﬁmwﬁ mmuﬁwamamaﬁrmmm
gfererar © ST qET FERT | W,

09, 99 Hrer dier (Dehusked Split Green Gram):

"Tfﬂ'rﬁf Fler” q=ret e ﬁ‘T (Phaseolus aureus Roxb, Phaseolus radiatus Roxb)

wre ger (7)) SaTeUar @l ed AT, W@wg, T qEar qAars Ghh 0E |
mm&ﬁﬁaﬂwwﬁmﬂ@ﬂﬁ??maﬁﬁmw
afefr arfmﬁ ’e*Tﬁa

(F) —-'W.osrf%rwﬁ's{r%ﬁn

(Mmsture)
@) ared gaTyd (e TERE
(Foreign matter) ; '
()  9fa® (Organic matter) - 9.0 yfqaaHT FeeH |
(R) It (Inorganic matter) - 9.0 gfqeraar TaeH! |

-_-ﬁwmm*ﬂﬂ CIRl]

8

pL)

ol



U Yo TET ¥R AqTer TSIA 9T 3 iy joveqoits

(M &9 @MW ARG I = = R0 gfqedHT qEEH |
(Other edible grains) : _

(M afquE & : S = R0 giqeTqHT TGSH |
(Damaged grains) = '

(@ @R afd qEne qe . — -+ R0 FETTHANHSR S |
(Weevilled grains) ; '

@ TOF S — 900 THieUH ¥iT
(Uric acid) fepeomaaT FEeH! |

@ RS (AR died) - ?oufgaﬁvmq&rmﬁvmm
(Mycotoxin including aflatoxin) qAGH |

SY4h IER WX U ared ver, mmtﬁmmamaﬁwmﬁm
gfeTeTer ¥ 9T A& EAReA |

0893 ETH ad (Red Gram):

“TETHT A T ST @ (Cajanus,caja:i (L) 'Miusp) e TR TCH @I
TR a7 THUEH @ G, GEdT TEd o8 dh IS | JEE aifed T JaT 3
werd BEREE g ded ( W aEifvwel TR aRfr oTeual g
g - L $D ;

(F)  STelem - 9¥.0 gfeqIraHT AeAGHI |
(Mmsture) :
(@) e T (@ S
(Foreign matter) =
Q)  Sfa® (Organic matter) - 9.0 gfqeraHT qEEH |
(R}  wifa® (Inorganic matter) — 9.0 YfqeraHT FESH |
(M A G- S ~ 0.y JiqereHT TaEH |
(Other edible grains) :
(o gfqus T ~  ¥.0 yfqeraHr qAEEH! |
(Damaged grains) - : :
(®) TS & AT qA — 3.0 YfqerHT FaQH |
(Weevilled grains) ; ,
(@) TF TEE - Yoo fafemw gfa
(Uric acid) : fFemmTaHT ATEH | :
(@  WIEHER (AR qied) — R0 HrgHMH i s
(Myootoxm including aflatoxin) : _ TaCH |

Wwwqﬁmqﬂ# m@mmmamaﬁrmwm
qRTeTe & STRRT 967 ggeA | :

(¥3)

AR HAT T ?oTHchuc WW S E NG G




GUS 4O HEIT ¥R A USITH 9AHT 3 ffRy J048q0I1R3

09,93 WIEHL 81 (Whole Black Gram):

\

“HTGET AT T ®I6] HIGH T8 (Phaseolus mungo Linn) #lﬁﬁ?f LECT
T, Wwﬁmﬁmﬁummwammwam
ﬁﬁ??maﬁﬁmmwﬁﬁrmwﬁa

(®) Sener s, - ';rl%ﬁn?rér ﬂ‘a%aﬁ | :
(Moisture) : 4
(@) STed gaEre (e T L £ S
(Foreign matter) ' B o
Q) Sfas (Organic matter) - RO ‘Iﬁ‘l’ﬁﬂ'ﬂ’r ﬂﬁ%‘eﬁ I
R s (Inorganic matter) — Yo qfqeraHT quTH |
(M ¥ G 4G T - /3.6 yiqerawr FEeEr 1
(Other edible grains) : Fhp, & g
(@) s g 7 %0 UFTETCHHT AeRH |
(Damaged grains) ; _'
(¥ BRI &g B G 15 s ¥ 0 YiqTHT A9eH |
(Weevilled grains) ; g
(=) IhF ufgs - qoo fafewms iy
(Uric acid) 4 ey T e TEeE |
(@) ATEHEHRIT (AhwTeET aa) - R0 g™ gia fedrma
(Mycotoxin including aflatoxin). , TaSH |

Wmﬂwqﬁmmaf wmmwwaﬁfmmw
IWCWWHE%H] :

09, 9% ‘Wﬂ‘a“?sblﬁ Black Gram):

“HIEHT A" T trr@r%r ST (Phaseolus mungo Lmn) e aﬁr{ FATTHT THT,
Wwwmmqﬁnmmmamww#mw

g T W@y ath%vw ‘IUR?R qfehy SIeusl EuAE, -
(®)  AAX Loy R ‘lYO‘JﬁI'WTFI'q’%‘cﬁI
: _(Mo:stm) ; :
(@) e uEre (e )
(Foteign matter)
' 43 W (Organic matter) AR gﬁf‘{lT'I'HT qAGGHI |
Ry i) {(Inorganic matter) s 5 srﬁmam TAGEH |
(M 9 @ G T - 3.0 YfqeIqHT TEEH |
’ (Other edible grains)
(o) ety e ' - - 3.0 YIqIrqHT FaSH! |
(Damaged grains)
(¥¥)

Wﬁw@g s ‘;rHTﬁJTcr UdTs A#TH T A e



"UE wo HEAT ¥R Ul TwoA Wrr 3 PRt 04090133

(@) PR iy CEngE A — 3.0 gherHr ﬂa%a?f \
: (Weevilled grains) =
= g% ufEe : —  qoo fafurH q?er &
(Uric acid) R Fm‘mmmjﬁﬁaﬂ
(B  ATEREHEH (mraﬁi‘ﬁf wfea) = R0 WEHNA ¥ ﬁrahumm
. (Mycotoxin including aflatoxin) HH%EFT l‘ . G

ST 9ER R uf ared ger, mmmmwﬁr&rwmm
gftrerd © steT 9@ g 45 | ‘

e £ ¥
0894 =T 7= (Whole Bengal Gram): e

“TgT =T WWWWTWWWW(Cmﬂmmmm‘

Lim)mwwﬁmﬁlmaﬁﬁWammméWﬁ
ﬁﬁrmwquﬁﬁamﬁﬁa .

(%) m - 9¥,0 yfqeraHT T |
(Moisture) > ;

@) aTem gard (el ATETED)
(Foreign matter) ¥ %

Q) ~ Afa® Organic matter) = - 9% SRTSTEET TR |

() eifas® (Inorgamc:matter) — 9.0 QqTHT TAGH |

(M g @A A A ~; B — 3.0 YIqUTHT AHGH |
(Other edible grains) - g : A '

&) afae q O — 3.0 gfqurqET qTSH |
(Damaged grains) ; :

() aﬁﬂﬁraﬁrmw - %0 yfquraHT TESH |
(Weevilled grains)

@) ThE S : ~  qoo fafeaum giq
(Uric acid) - FpeRITHAT JdeH | '

(@) AT (rmeTeiR afgd) —_?omqﬁhﬁvﬁm
(Mycotoxnrmludmg aﬂatoxm) m?ﬁ |

mmwwﬁrmmﬁ mwmwamaﬁrmmm
q&rm;w»a@rsz@w

] cfraq'r; ERICARAGH (Spht Bengal Gram):

‘TR ATl ST 8T A (Clcer arietinum Linn) '(‘ﬂ's' AT FATCH E‘I’ﬂﬂ'l'?f
W%&w&mﬁwma@mﬂm&aﬁeﬁwammwa

@TW@WWWWW

(%Y%)

-

snfreRTeeRar Hgw ?oTHMcuc: %qu?@, HIT AT 3

el



GUS 4O HEAT ¥R AU ASTIF AT 3 fHafq RouviqoIR3

(&) o - 9¥.0 YiqTHT AqSEH |
(Moisture) : y &

(@) e YaTd (A AT V4 |
(Foreign matter) : R
(@) 9% (Organic matter) - 9.0 Yfq9TaHT A9E®I |

© () IAaF (Inorganic matter) - 9.0 YRTYTEHL THGH |

(M I G AT & ~ .0 YiqYHL TESH |
(Other edible grains) ,

@) e E = 3oqﬁrsﬁrmaa%a?n
(Damaged grains)

(® PR @fq [wE A _— 3oyhmaa%a?n
(Weevilled grains) )

= 7w tfas  — q00 faferm g
- (Uric acid) - _ Pﬁ'ﬁm qEGH |

(@) TEHEEH (el afe) ;"'liowmwsr?aﬂsmmm

(Mycotoxin including aflatoxin) | ; 7.3 aa%a?r I

-

ST AR AU ufT 9 9, mmmmamafammm
yiqera & W1 9ET & ged |

09 99 TN A I (Whole-Lentil):

“3reT Eﬁ'ﬂ??f A" AT ?:lm WTq&l T8 (Lens esculenta Moench or
Lensculinaris Medik or Ervum lens Linn) 92T8«1g ¥FhT Ug | @ g, 96, ],
T, mﬁﬂm%m?mammwaWﬁﬁWzm

aﬁﬁwﬁmwﬁﬁrmﬁﬁa

(®) W g 48 - 9¥.o gfqeraar FaeH |
(Moisture) - .

@) ared gErd (??Wﬁﬁ SHTETTAT) ;
(Foreign matter) : ,
i e (Organic matter) - 9.y gfqeradr FEeH |
()  ¥FWfae (Inorganic matter) — 9.0 YRTIHT TEGH |

(M. G @I & - 3.0 gfqeraHT TeAGH |
(Other.edible grains) : i }

() & &I — 3.0 YfqeraHT Tegel |
(Damaged grains)

(@ e i Tt & “ = 3.0 YiqETHT AACH |
(Weevilled grains)

=) ghs vlae : ) - 900 fafaumw gfq
(Uric acid) - f‘ﬁﬁmm GECCIM

@ R (AR Afe) o - R0 WS Wi R
(Mycotoxin including aflatoxin) qeQH! |

(¥%)

Wﬁwwld T TUYE 6 A6 g




gUg YO &7 ¥ A9Ta Usad 9T 3 fafa Ro0wviqoilz

IUhT AFER WOY uf e 9ed, wmmwamaﬁmmmm
qﬁm:wa@rgﬂﬁm

0995 HH®! 3w (Dehusked Lentil): g g ,

_"ﬂ'\‘iﬂﬂﬁ A" THT Afv@el ATad! aeieq (Lens esculenta Moench or Lens culinaris
Medik or Ervum Lens Linn) @T¢ 2o ST @rer Ted 4, @, a1, qadT, 900
memmﬁlmmmamwwémﬁﬁwrw

mmmmaﬁa

(®) ST _ S = - A¥%.0 qﬁrmwaa%a?r | 5
(Moisture)

(@)  aTER YR (e ST
{Foreign matter) £ : 7 =
(@) Sifa% (Organic matter) 4 — " 9.0 giqeraHT TAGH |
(})  ANTa® (Inorganic matter) .~ 9.0 gfqeraur AGEH |

(M ¥ g 4 qEr — . R.0 gfqeraHT FaeH |
(Other edible grains) - :

(&) &G B — 3.0 RITHT oIS |
(Damaged grains) V . _

(@ ER g QAR A . — R0 R TEEH |

' (Weevilled grains) y £ :

@) T e S . = - qoo0 frfewma oiq
(Uric acid) fpermaTT AaeH! |

(@) W(mmﬂf?ﬂ) — RO WEHUTH Ui ferermaaT
(Mycotoxm mcludmg aﬂatoxm) ; qaeH |

Iwth IER MO i e TeT, mwmmamaﬁrmmm
gRTeT & W T gAEed | ;

Gﬁww?amé’rwa‘mmm

ﬂ%ﬁwouo'a tmwoeo%éﬁaowﬁawmammmw
W AN (Pesticide Residues ) Juferd RUT B FGHITSGHEN
WTW W fafre (Maximum Residue Limit) a7 T A TF&@; fafaz

(Extraneous Residue Limit) H=T EC| %'T'lﬁ?f |

q, afegH, STRfegd — 0.0 fafewmH gl ReeimeET Eee |
(Aldrin, dieldrin)

R, HEIN (Carbaryl) - q.y fefeme wfq fpdrmaeT Jeeed |

3. Ffed (Chlordane) S ISP ';rfér ﬁmﬁmw aa%a?r |

¥. fefed ©DT) - gter |

ElPEaiteasi:cuBERInE |4 W§<w?a a1 A &)



gue YO Tl ¥R AUTS TSTIH I 3 fHRT 0499013

Y. STAfSEA (Diazinon) = o.0x fuferymw gf feerome Faes |
% STEHE (Dichlorvos) - 9.0 Tafaumy yfq fEeRmsT e |
o, FEGIVA 9IERS - 3Goaﬁ1&~|umq&rhmﬁvmmmﬁu
(Hydrogen Cyanide)
&. BT (Fenitrothion) - 0.0% P wfy ﬁ»—vﬁmww%a?r a
.  FWHIR (FRTHFR) - ~ 0,09 Mefemrm wftt PrcinmEET FEeH 1
T AGF FUIHTES THA : ~
(Heptachlor & its epoxide . - : 4% Y
expressed as Heptacholr) : i : '
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