AT ARG TRTIETS
GUE \93) FISHTS, TRM 9 T, 06 A (HEAT %o

HIT Y
AT AHI
PN T TS EHE A==radent

TET 9
TS WHR @I UT R0%3 HI TR © o Rusl Afwr
WM T @ AEqpl PreaR HaR' greeaa |@vg Ko,
gged ¥R, [Mid o4 19013%, @rE o, Iear IR, M
300 | OY | % T UTd TSUAT ST ¥ /T YebTerd ATSITAT
TTHT T A1 ATRLHRT YBIU 08 I AT, T adl qlEc
T YaTdgEdl ¥3d . 0.0 Ul Y™ g3d A, 01.3%
qff ! AT <ed AW FURT AR@Rr A gee
W‘ﬂ?ﬂﬁ@?ﬁ:—

fe C

STTT e T~ Cory T T T RS EABANE T = - Tz
AN RICRAT HGUT [HTTHTE THTUTT TRUYIY HIA T[T gl
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"00.}G., IFWl HUNT Wk W@ BN (Cereal Based

Complementary Foods for Infants and Young Children)

g. 'ﬂ“’l’ﬁ'@ﬁéﬁ(Scope)
I MER AWETE g s grE o (§-38)
AigEs! fOYT T SATeAsfersbil AR JeqE qa
ATehSTE TTRUHT AT ATIIRT Wb a1 ATER

(Cereal Based Complementary Foods for Infants
and Young Children)ﬁ WWW@E |
R. URTA (Description)
A=A ATAT L oA AT AT U a1 U
TaT T YhRHT AcATs TUR—T THT T T
ST AT H Tl (Dehulling and Degerming),
[ell JART (Sprouting) I 'FI'I'%E_?{ (Malting) Tl
f a9 (Fermentation) 4 @1 W, ﬂ%’(
(Roasting) AT UFEZWH (Extrusion) AT =T Tt
SUgH fAtaee TR T I g (Powder)
TRl @Y TERAE G 99| F9H
WEHE, ®9T, VSISl o, waudier T,
AT SEAT ITANT ARG TG qAT deig, Jedl
Wbl U1 AT TN T qared T EaieT
Wed g?'ﬁ g (Skimmed milk powder) J9I<H
farEr e T FEee 9 | 9 AR
TRUHT AT AT T ATl AGRAT AAD
AT HEAET Y IR (qean diedahl eman)
g1 g | g9w Tied @ AN 9 e
JHA FART A A(hig | AAAT ATART Wb a1ed
'.z
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AT [CHI GRS td (hydrogenated fat) TIART T

qEH S |

3. AAEF PG IRIAET (Essential composition and
Quality factors)

Ao AERT TF O ABR G@/Sedl
(Lumping/caking) 9%l gd I9g | A AR
T, fFu, sEanfaEd Ty ud wEw T g
g | TEE $4 UM FOE @ oau @
eieRE e ffeusr g f@ | wwm

~

ARG Wb o ARRAT  <e™  THISHD]
IR %W HUH! g1 TG |

*.9 TRAE RE =T

q. STEATT, ISR | (Moisture, z.O
Maximum)

. | T el 9=, g9 S 93.0
(@ TAer=hl ATERAT) (Total fat,
Maximum)

3. | T difed, gaed udm (et %.0
qteTepr ATTAT) (Total Protein,
Minimum) (N X 6.25)

¥, | FA FERRET, e aEw ¥&.0
(@ il ATRHAT) (Total
Carbohydrate, Maximum)

Y. | %S WESR, YA A (gedn 3.0

I AT ) (Crude fiber,

Maximum)
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& | T woH, gfaerd ST (gl ¥.0
TicTep! ATIHAT) (Total Ash,
Maximum)

©. |SEIC TR 0.9
Teer WA, laera S (Jear
AreTahT ATEAT) (Ash Insoluble in
dilute HCI, maximum)

c. | FeaaH (Calcium) Tferym® 9id | 300 TdT o0
900 A (mg per 100 g) R

R ATS (Iron, Elemental form) .5 @ 99.5
fferum 9fd 900 UM (mg per I
100 g)

qo. | MeidT “f&-9 ( Vitamin By) o.}Y¥ 3di oy
ﬁ:]%f‘}lm‘lﬁﬂooﬁﬂ?(mgper q&q
100 g)

99q. | et U (retinol equivalent), | X0O T@l BR0
HEHT TH Yid 900 T (ug T
per 100 g)

92. | e B (Expressed as ¥ @l 9%
Cholecalciferol), W WA i g
100 U (pg per 100 g)

e ¢

q. A ATURNT THF ol ATRRHAT 9k (Energy Density)
FEAT Y Fobell el Ui W e il AT

g1 g |
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. I9HT GiiEqHH! |ET 9ld Q00 UWAT 300 THAH

T g ga |

3.9 PR T ERs Toaee: e SEaid W ara ATeRA

BT

-

e T @R dcase 8@ Hiaa! TOHT a0

%9,

(%) wAET

1

FATMeTIHBT G (Source of Calcium)

FAeqTH BT (Calcium carbonate),?qT%FI'mT

El'FﬁTlg@{ (Calcium chloride), FeadH ?TI%%A_CT

(Calcium citrate) dI @WT%WT‘T EE'HE%AE
(Tricalcium dicitrate), FAT I JQjDOI;\IQC (Calcium
gluconate), FAMHIW TUA-IAFE (Calcium L-
lactate), FAMTIN  TIEZIAFAES (Calcium
hydroxide), FTeadH AFdqics (Calcium oxide),
FAeaTH ‘ﬁFa':_d EIICIRES (Calcium phosphate,
monobasic) AT FAeTIH SIEEESEHT  HIFHT
(Calcium dihydrogen phosphate), FATeaaH Lh‘\l%qwc'_,
3@% (Calcium phosphate, dibasic) 1 FAMeqITH
slss';hﬂd hIThe (Calcium hydrogen phosphate),
FAMeTIT HIThHS, TIES™E (Calcium phosphate,

tribasic) A1 CIEFANeTIH SEHITHT (Tricalcium
dipohosphate)

?ﬂé—(—'f(lron)

N NN N =~
HhIT TJPldC (Ferrous gluconate), I dldcC
(Ferrous lactate), T dohe (Ferrous sulphate),
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i [ o
th{H [HIATZIHAC (Ferrous bisglycinate)

3 | W AREESTHEC (Source of Magnesium)

e AHIHTH FII%EAE (Ferric ammonium citrate),

= SeR
WREH  BESFdaEe FEME  (Magnesium

hydroxide  Carbonate), WAREH . FARIES
(Magnesium  chloride), T ‘Tglaﬁﬁ?
(Magnesium gluconate), T AEH %E@WE@
(Magnesium  hydroxide), = e T p M | I ool
(Magnesium lactate), TRAEIH AFgIeS

(Magnesium oxide), FIRHEIN hIThe, STEoidE
(Magnesium Phosphate, diabasic) a1 TIRAEIH
%T%Eﬁ?r'f ‘ﬁ?ﬁw_d (Magnesium hydrogen Phosphate),
AT ISk, E:IE%@E (Magnesium

(Magnesium carbonate)

¥ | qeTEaHeET ST (Source of Potassium)

Y | ATAEASTHT (Source of lodine)

QIeIay ATTET (Potassium iodate)

& | ATHTRTHIT (Source of Copper)

phosphate, tribasic) a1 CTIEFANAMIN WhIThHS

(Trimagnesium phosphate), AT e

RN FARISS  (Potassium  chloride), TICIREH
?TI%%A_C' (Potassium citrate) 9T WHW Fﬂ_@\_cf
(Tripotassium citrate), IR R ‘@ﬁ’d (Potassium
gluconate), W@—W (Potassium L-lactate)

(Copper sulphate)

%

Errﬂﬁ? Hothe (Cupric sulphate) dl U ot
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4. | @ MR daee

q IEAEE “U” (Vitamin A)
A I~ e (all trans retinol),s{%_*ﬂ%?[ Q’%ﬁé_d
(Retinyl acetate), {cATge dWieWdeE  (Retinyl
palmitate)

R | WfE T 2T (Provitamin A)
HreT wﬁé’m (Beta-Carotene)

3 | MreEs <= (vitamin D)
ISR “%—?”(VitaminDz, Ergocalciferol) T
et -3 (Vitamin D3, Cholecalciferol)

¥ | BT <27 (vitamin E)
e Tt IRy (D-alpha-Tocopherol) T & Udd-
AHT CIBTHUS (DL-alpha-Tocopherol)

Y | Fre@T <& (vitamin C)
UA-Utehdas TS (L-Ascorbic acid), FMeadq-Ua-
W (Calcium-L-ascorbate), Q-HIIFQHC'.\M%Q@-
‘IW% ‘I@l@ (6-Palmitoyl-L-ascorbic Acid) 4T
UTHAZA YledcE  (Ascorbyl palmitate), ISTH-
Udf- Q’ﬁvﬁ_cf (Sodium-L-ascorbate)

g | Frea -9 (vitamin By)
AEAAFANSS  SRGEFARISS  (Thiaminchloride
hydrochloride), DICIRE] ﬁ’*ﬁ?@%:cf (Thiamin
mononitrate)

¢ | @ @R (vitamin By)

REAFAT  (Riboflavin), RATFATHA-Y - HIEhT

\
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FIEIH (Riboflavin-5'-phosphate Sodium)

[ :ﬂgﬁl_*f (Niacin)
BEAIMBED R@? AHIZS (Nicotinic acid amide) 4Tl
ﬁOb\II(E'.dIHI‘sS (Nicotinamide), IBEAIGED Qﬁg
(Nicotinic acid)

< | et fo-& (Vitamin B)
IEA L 2 1 =4 B EC G U (Pyridoxine
hydrochloride), TERSTFIA Y -BIEhE (Pyridoxal 5-
phosphate)

90 | wifet® Qﬁ? (Folic acid)
UA-CIRIA-UA-TCClH® TS (N-Pteroyl-L-glutamic
acid)

99 | UcrRiFE Qﬁqg (Pantothenic acid)
E 2 T A e CA D E ol (Calcium-D-pantothenate),
Tifegv-feareigHe (Sodium-D-pantothenate),
feai=u=e  (D-Panthenol), & Uawni~ume
(DL-Panthenol)

93 | P g (Vitamin B12)
an—rhﬁamrﬂﬁ (Cyanocobalamin), W@W{ﬁ-
W(Hydroxo—cobalamin)

93 | BaEf®T <% (Vitamin Ka)
W@ﬁﬂ@@? Phytomenadione (2-Methyl-3-phytyl-
1,4 naphthoquinone/Phylloquinone/ Phytonadione)

q¥ | ST (Biotin)

fesmieT (D-Biotin)
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3.} & AN (Food Additives) TFI-E! HIYITS :
FAAT AT Wb N ATBRAT S8 SHISHBT @I

JATETeTet qetdeh] qRAHT JART T afhg;:-
| ER D & AR (Food Afeeaw /A, ik
<. (INSno.) Additive) Q00 YHAT
(Maximum Limit, per
100g of product)

ﬁ%ﬁ? Qeﬁf (Thickening Agent)

¥9q0 FARE & T (Carob 9 U (singly orin
bean gum) combination)

¥R TAR TH (Guar gum) qQ UTH (singly orin

combination)

¥9Y T TAEE (Gum q UM (singly orin
Arabic) combination)

¥4 SYTIH ITH (Xanthan R UM (in gluten-free
gum) cereal-based foods)

¥ O Yl ( Pectins, R UM (in gluten-free
Amidated and Non- cereal-based foods)
Amidated)

1¥0Y AFISTZSs T Y. U (singly or in
(Oxidized Starch) combination)

Q¥ g0 AHECT BIEhe % UM (singly orin
(Monostarch Phosphate) combination)

¥ 9 STSECT hiThe ¥ UM (singly or in
(Distarch Phosphate) combination)

Q¥ 93 hEhdg Soea™ . UM (singly orin

%
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HIEHT (Phosphated combination)
distarch phosphate)

Q¥ Y Tlcdes Seee™ ¥ UM (singly orin
HIEHT (Acetylated combination)
distarch phosphate)

PR Uiccics SEeard ¥ A (singly or in
Q‘%ﬁ—g (Acetylated combination)
disatrch adipate)

Q¥ R0 W udiee Y T (singly or in
T hee Oy combination)
URICERS HEEES
(Starch acetate
esterified with acetic
anhydride)

Q¥¥ o W qisay % U (singly orin
AfeHud HFg-c combination)
(Starch sodium octenyl
succinate)

P9 UHiceics AFaeZes ¥ UM (singly orin
T (Acetylated combination)
oxidized starch )

W (Emulsifiers)

IR MR (Lecithins) Q.4 N

¥ q TE- T Slél(*\cd;iil'is&i\ 0.4 UM (singly orin
(Mono- and combination)
diglycerides)

¥\9Xa URic® TS FIIEl O.¥ UM (singly orin
UHE g%l I%h combination)

q0
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AU (Acetic and

fatty acid esters of
glycerol)

¥ORb “qhich UUS WISl O.% UMH (singly orin
Qﬁg TEL AR combination)
RG] (Lactic and
fatty acid esters of
glycerol)

¥ 3¢ W@@W@ O.¥ UM (singly orin
@g T AR combination)
AU (Citric and fatty

acid esters of glycerol)

TRRE Qeed (Acidity Regulators)

Y 00iji RIER R ECIEE] AT FIIE
&AM (Sodium AAEg Huiia
hydrogen carbonate) (as per GMP)

KO qii TETREH gEg e A IR
FHEC (Potassium SRR HARBE RG]
hydrogen carbonate) (as per GMP)

Q80 FAfeqTH BT AT ITUTEH
(Calcium carbonate) IeRT uiia

(as per GMP)

QLo UA-wdldcd UHg A IcaTeH

(L(+) Lactic acid) IerRT Faiia
(as per GMP)

330 qEicw UES (Citric A IcAEA

acid) AR i

(as per GMP)

1




FUZ 9R) TEAT %o AUt T=Aus AT Y f&fd 082199109

€0 URilc® TS (Acetic AT Id1EA

acid) ERDI L ARSI
(as per GMP)

359 1 ol (R 2 B P AT IAIEA

(Potassium acetate) FerEa Faifa
(as per GMP)

RER ASTH YRS (Sodium AT JCUTEH

acetate) e Fatlia
(as per GMP)

Q&3 FMeqaq URdT A IcqTEA

(Calcium acetate) AEeRT MHaiia
(as per GMP)

JRE AT TS (Malic acid AT IS

(DL)-L(+)-form only) e i
(as per GMP)

3 ey wAFe AT IEA
(Sodium lactate FeRT uiia
(solution)-L(+)-form (as per GMP)
only)

EXE ol (2 e M) T AT ITUTEH
(Potassium lactate IEERT Mt
(solution)-L(+)-form (as per GMP)
only)

33 FAMTIH “qFC AT ITUTEH
(Calcium lactate-L(+)- IeT iR
form only) (as per GMP)

339i TSI dEce AT IEA
(Monosodium citrate) e Faiia

(as per GMP)

R
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339 eI aH dece A IR
(Trisodium citrate) ITEeT i

(as per GMP)

333 THAMGCRET qEee A JcAEA
(Monopotassium citrate) | spEERT FYRT

(as per GMP)

33 TIEUCTRE e AT UG
(Tripotassium citrate) AT i

(as per GMP)

333 FeqIH AT YA G
(Calcium citrate) AEeRT MHaiia

(as per GMP)

Y0l eTEg Al RS AT IcUTEA
(Hydrochloric acid) e i

(as per GMP)

YRy HISTH BTEAFAIZE A IR
(Sodium hydroxide) FeRT uiia

(as per GMP)

3y TreTeaH A I
HEC EERIES! AREEI i

(Potassium hydroxide) (as per GMP)

4R & FATeaTH AGA IITEHA
FESIAFIRS (Calcium | v i

hydroxide ) (as per GMP)

LY TIHMAl Jel-edae A SR
(Glucono delta-lactone) TATEE iR

(as per GMP)

EE
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EERY Ud-CleR® s O.% UMH (singly orin
(L(+)-(Tartaric acid — combination)
L(+) form only)
EEL S B IEIERE E'I%'A._cf 0.4 UM (singly orin
(Monosodiumtartrate) combination)
I3 S{ECIERE: CIE.C'. O.¥ UM (singly orin
(Disodium tartrate) combination)
336 aﬁaﬁwaﬁzw O.Y YTH (singly orin
%H (Dipotassium combination)
tartrate-1.(+) form only)
23€ii HHAMETEEH TCe U | 0.4 UMW (singly orin
%H (Monopotassium combination)
tartrate-1(+) form only)
330 YiaiEs qifgad® ud | 0.4 WH (singly or in
(+) Tlce U (+) wH combination)
(Potassium sodium L(+)
tartrate L(+)form only)
33% AABRERINE TS Only for pH
£ g adjustment
(Orthophosphoric acid) 440 mg
Singly orin
combination as
phosphorous
3R LIRIEIERE] Only for pH
adjustment
ﬁﬁﬁ@w‘d 440 mg
(Monosodium Singly or in
orthophosphate) combination as
phosphorous
33 STEAISTA AATRIERT Only for pH
o adjustment
(Disodium 440 mg

9%
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orthophosphate) Singly or in
combination as
phosphorous
EEANT CEHISTH HAIAhIERT Oy AF
5 adjustment
(Triorthophosphate) 440 mg
Singly or in
combination as
phosphorous
o1 | v Only for pH
adjustment
AT EhT 440 mg
(Monopotassium Singly or in
orthophosphate) combination as
phosphorous
3Y0ii EIERIE R OSU B
adjustment
ATATRIEhRT 440 mg
(Dipotassium Singly orin
orthophosphate) combination as
phosphorous
3Y0 i FERIEIERE] OS_W for pH
adjustment
AT [T 440 mg
(Tripotassium Singly or in
orthophosphate) combination as
phosphorous
IR Ouly for g1
adjustment
AATBEhE 440 mg
(Monocalcium Singly orin
orthophosphate) combination as
phosphorous
39 i SIECRITRRE] Ly Hor pH
adjustment

EL
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ATATRERT (Dicalcium 440 mg
orthophosphate) Slngly qr .
combination as
phosphorous
Y9 i AEERIITRE OE_Iy for pH
adjustment
ﬁ?ﬁcﬁm 440 mg
(Tricalcium Singly or in
orthophosphate ) combination as
phosphorous

‘Z&d—ﬂﬁﬂ\%ﬁ[ﬂ‘ (Anti-oxidants)

308 i ciwhe 300 faferimy g
FHECC (Mixed et (Rt
tocopherols TaTieRT AT
concentrate) (300 mg/kg fat or oil

basis, Singly or in
combination)
30U A T- I TR I 300 faferwm wier
(Alpha-tocopherol) e (Rea
URTeR! SATERAT)
(300 mg/kg fat or oil
basis, Singly or in
combination)
30y UA-UEh e qiiedce 00 MR Ui
(L-Ascorbyl palmitate) e ™ol
9aTf) (200 mg/kg fat)

300 U-UEehisich QIS (L- Yo Fferm
Ascorbic acid) (expressed as ascorbic

acid)

309 qfeuw e Yo fferam

1%
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(Sodium ascorbate)

(expressed as ascorbic

acid)

303 T UEhac y o fufermy
(Potassium ascorbate) (expressed as ascorbic

acid)

303 FAMeTIH TEHIT R ofuferyma
(Calcium ascorbate) (expressed as ascorbic

acid)

'{Eﬁ? Q%IQ' (Raising Agent)

Y 00 IeIw HEMHC AT IcuTE
(Sodium Carbonate) FaeRT Faiia

(as per GMP)

Y 0 Oii BIERE R ECIEE] AT ITUTEH
EACIRA (Sodium S E AT R T
hydrogen carbonate) (as per GMP)

403i THHIH HrEHe AT ITUTEH
(Ammonium carbonate) AvEeT FHailia

(as per GMP)

¥.03ii THIMTH BTEg e A I

Wﬁﬁ%lff (Ammonium AL ﬁﬂ'ﬁiﬁ

hydrogen carbonate)

(as per GMP)

‘Z&%W Q,%IT (Anticaking agent)

4Yq Rifcep STeEaEs 300 Tl (for
(Silicon dioxide, dry cereals only)
amorphous)

“Tl%ﬁ?f‘ Y| (Packaging Gas)

320 FHE SEAFAS AT ITUTEH
(Carbon dioxide) AT M

qU
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(as per GMP)
¥ 9 TS (Nitrogen) THA IUEA
SRR AR E BT
(as per GMP)
"l%ﬁ'{f (Flavours)
Ibidd el UFECIEcd (Natural Fruit A G
Extracts) AT T
(as per GMP)
AFET TFECFE (Vanilla Extract) AT IcareA
AYATERT i
(as per GMP)
ERIECIR I (Ethyl Vanillin) ¢ faferme
BISITE] (Vanillin) ¢ fferom
FEq:

Q. HIY Teol@ IRUHT AlehdT @E - ARMAD] SHAT
T EBR TH(ehd L THINH §g |
. 99 WHYSUSHT @I FEMEID! YR GMP  (Good
Manufacturing Practices) et TETHT oIt qa lef tﬁﬁ -
() W YRTIAT @Te AN el A HI TN dehl
I W g W AEEH AGH WA A
FANT T g |
(@) @ YSTHHT YANT RA @ AN 9 sl
RGEEN
@M @ R IR, WINET 97 Sy el AN
lECCA N | B O T B | o Y S
(Component of food) ?ﬁ _QYET W ?I?Tlff T

9=
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qRETT @ AT (food ingredient) TANT ST
T T T |
¥. Wﬁﬁﬂ' (Contaminants ), Eﬁﬂ’ﬂ:(ToxinS) T a0y

(Residues)
AT ATRT Wb Al ARRHAT  Hrcliicd, caaa
EICEIHCANRCE| Cic M CE L SR e 2 R e B B CA L
TTAged] AAITUHT ATHIH HAET AT BN dlb
THSH g |
¥.q oW ¥ (Heavy metals) G¥a¢f HUGUS :
(&)  TeT9W (Lead) 0. fATerim® gie fbarn a1 =t
& & |
(@) AT (Arsenic) 0.0Y, Tuferma i Farma
VT 9 g g |
() FAEMIN (Cadmium) 0.9 Fferma g eamm
T IE g g |
@ 7 (Tin) X0 Mfrma gl earm =1 =@

1 e |

¥.} TRAT (Toxin) T¥Fa=HT YRS
() AFATCFET -9 (Aflatoxin B) ¥ FIEHT W
ofet et sr==T 9T g g |
(@) feAfFEIENTRH (Deoxynivalenol, DON) 00
HTZ 1 T I e stea1 9T g € |
Y. TEogal (Hygiene) IS8l Sqoed :
AT ATINT Wb a1 AGRAT Tq=gal G¥a-dl HIEUS
T SHINH Tl qﬁﬁz—

1%
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(%) GERies AITTS

(Q) <T@ IOET (Bacteria Count) 90,000
g, ufd o vt ol g g |
() TR (Escherichia coli) 9id 0.9  UTHAT
AT E] g |
(3) TcU=gEe ATl (Enterobacteriaceae) gfd 9o
AT ATAEAT T T |
(¥) T T Aeg TUMAT (Yeast and Mold count) 9 ©.9
UTHAT ATAEAT BT I |
(%) E‘lth—l_is?ﬁ_cl'ﬁw ﬁﬁ‘?ﬁ[ (Staphylococcus aureus)
g 0.9 AT ATURAA g 9 |
(g) dfgaw I (Bacillus cereus) yfd 0.9 ITHEr
AT GT TG |
() WA (Salmonella) Wd R4, UTHAT ATARAT FT
g |
(@) = ARG Wb q ARRD]  IcARA,  FE,
Tl BEEE O GHR, B qAT YA
A A=ATAgel Qb TAMH 3G |
&. Wﬁﬁ?(m T SqaedqT (Packaging and Labelling

Requirements)

€.9 ISy Ua WEiery (Packaging and Labelling)

(F) AT ATIMRT I oA ARRATs GhT T RESE]
QT YS! b oF ATFRIEAT (materials) fTererea1
T W& T TG |

R0
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(@) T ERG W A ARRSD! A FANT
MR BN T <@y ATHG]  gaare
9fd®AOT  (Breast Milk Substitute) T El"t_glaﬁ
D! g1 Ty |

@) FAE ARG Wb I ARRHI aadl @
@, 2030 o e SIS  [EERm

Jeoid THET WE e FHISHRT a9 TS
Jeeld ] T -

(9)

(R)

ThCH] AAHT AT ATHNT b
A AR & <RI 3§ WAl I
TEH a W@ T e =
IR AWl TIE SfRa- T Wbl
Aol AN Jeor@ T T4 |

S| M [ S e B o | )
AR AM TR T IUFEH @ T
ST gy I wEvEs e
qierd ge9 wET T Wiee @
TeTHl Jeol@ T THg | W I
g (§-93 AT T qR-3& Wl
W g2 9H8) ATER UH 2w Bid
YeH HiA AEATH GArsT @ W H
foaw THd Seo@ T g | 9
g verd gfdfed Sfeatiaa afEmOTH

IIANT el RFAsg SEed AATSH
(Recommended dietary allowance, RDA)

9
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Bl Hid AT W TG AT TH Jecld
T b |

TITHT "=l IHT ATHR AT
TAHT WA A e @ e (o,
TR, Wehd, qUhR,  AUST, Hig|,
A AMT) 9N GArsd UG Wl e
Je® T A T @ wEe
FeAREH! UMD UHHA HA g
8T P GHA TE ool TG 4G |

JoAEEH - ATHAT ICATEAAT ST LT
Yy dod T [d9el ATAT  (Nutrition
facts) AT ¥ TR T EENIER|

Ty |

(F) EAH Jool@ U [aRUEe aREHE a1 A
I9gH fateme 9 e wieg |
§. AT Soeid T+ Fcat-8et (e

(%) TAUHAE Feced T a1 Uided €T 9
frfement &t wever, qEde, Wl afEET

T 2T YA |

(@) AT AT Wb el ATERD! TeTH Taegal T
TR TFa=ef T a3 Wbl o Y]
o, aar a1 915eEe Jeold TH UiET g |

<R
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T R
I YEBRel @ U9 R0R3 & THT @ of feusnr

AYPR AN T @ QD] AL [TURT A @vg

vo, wgem YR, fafd 046190133 &1 9@ qoqE

YHIT @ FEGe! e R MRUS! @ TE5dH @S

0, UgEd &, Wid R0&8 | 0§ | Y T U TSUA AN %

AT YHIETT GEATEE AT JUHT FHT R Bl & HSA (Heavy

Metals) [ UG H¥EHAT 38T SHINH gThT Tl Al

AT YT TRUHT G-

(q) F.°.Q AT W 997 (Lead) A=kl @TH U=TIHl @8
() =1 92T <g@hl @vg () Tl 9ve (1) 9fg Terdent
gug (), (), (&), (&), ), @), @), (F¥), &), (%),
(), @), (W), @), (7), @), @), ), (=), @), (@°1),
(W), (&), (F), (&7), (), (F), (FH), (®G), (), (T,
(®=), (FF), (FF), (F=N), (F=), (FA), (F), (F&),
(Fg), (FS), (FIM), (Fd), (FF), (HF), (FH), (FT) T

(FFT) AT G, -
T 9= (Food | HMbawe |  Afaw AT Fihaq
commodities) AT ?ﬂ'{[\@ T (Remarks)
(Rafemmr (Portion of the
' I5) Commodity)
EZIIE)
(mg/Kg)
(37) ERe (Fruits) 0.9 |waheR 9| TH =)
T | e
s T aeg ww | ATwaH

BE
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wAhd:  8iE T | AT

AT BETUT | FHTATR]
TR aldl 9N (Cranberry),
o | FeH

~

qE  %el:  &fs | (Currant) T
BT Tt Sitsy | Tes el
TRT T | (Elderberry)

HOAR B
T Thel, @9 T e s
~ I

ﬁ‘gﬁ: iz
e fomt gaTX
IR ST WA
T, Afswan
T IO TR
sfe  aRE W@
HeHT  ATIRAT
T T 9 |

YEhcET gl
(Crown) Bclil
TeAbT Sl HRT
|

TSl AT X
AT B A
el : BT BSIT
el Sl I,
T AfaEaH JqEn
WET TR W
eHT  ATIRAT

¥
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AT ] g |

(=) FEAMRI | 0% gfe  Ta weHAl
(Cranberry), BCUY HADT
FECH Elcaik e
(Currant) T
Tegedl
(Elderberry)

(T) TETET Ted | 0.9 YeAr/3fe geR
A WRERT ST HRT A |
(Fruiting
vegetables
cucurbits)

(T) oeqEr ®el | 0.9 eA/8ls BT
w RN dfel HET AT |
T =3 e FH T B
EICEZal F: @A ]

I HA AT
THRT

(Fruiting

vegetables

other  than

cucurbits

excluding

mushrooms)

() T SMaeer | 0.3 | &war T THeHM: |3 e
TERT TSI T | Heae]
(Brassica BT &feT 9T | Afgeaw
vegetables) | S e

L QEakll T | (kale) %
ST et | ST

<%
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HT | SRl
Fh  TITICH, ¢ | |
ol AT | LS il
|
(T) sed Wicaa .9 od/qedl T
(Bulb T AT WX
vegetables) aforet e fHed
wer et
e SFhT Bals
SECAL - )
HOT | |
(o) | (Leafy 0.3 SERSED] T | S0 e
vegetables ) FCUR  dfdr ST | HeAh!
e Afersman
AT I
ST
SIRISIGER:IE
THd AN
E} [S}8
UIFET W
L
Eall
(@ #® TWEFR| 03 |TWEHF W |TH TS
(Legume "I | TERT S9hT
vegetables ) e AT SehT
qEF ST
T g |

<&
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(o) O qur
FraHo

o~

RECAL

(Root and
tuber

vegetables )

0.9

yeAr T Eie
AR LGN
AT |
AR FHH
ST BATUL SlehT
T A |

(T) dmr =3rs,

Fresh farmed
mushrooms
(common
mushrooms
(Agaricus
bisporous),
shiitake
mushrooms
(Lentinula
edodes), and
oyster
mushrooms
(Pleurotus
ostreatus)

0.3

=3 B
"I |

(&) =T8T (Pulses)

0.

gl TEEET 9
LI

() TET  Twal

AR

o

(Canned
fruits)

(F) ¥, e
WFH%’@'(Jams,

jellies and
marmalades)

1.0

R\




FUZ 9R) TEAT %o AUt T=Aus AT Y f&fd 082199109

o

(%) 3Tae]
(Mango
chutney)

Eul

1.0

(&) &g wead
LS

(Canned
vegetables)

0.9

(1) fosnie wTasr

(Preserved
tomatoes)

HE Pl
Afereaw - AT
LG ) A M
QT EpEa
TR A
qel eAd! Fd
SRR |
Tl oy W@

ATIR. | 0T
T

(A)  TId Ao

(Table
olives)

(@) fUwee &4

(Pickled
cucumbers)

(T) WM TG
THICLET
FrErcH

GCN
(Processed
tomato
concentrates)

1.4

Rg
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() g1 ol q.0
TRuT
Eges] %
EaeEal
ol
(Canned
chestnuts
and canned
chestnuts
puree)
(&) ®AgR! | 004 |TH - (FEes | Ih AdEA
(Fruit juices) Q) AT | AT AFCHT
STARTERT - 0T | THa AL
TN (Ready to @E |
drink) T7: HFAfeTT
(reconstituted) RIEd
TIR TRt
o |
(1) oAFHT JE| 0.0 |F@ (FTEccS | IH AuEaA
(Grape juice) TRueT) AT | "I e
SOEET AT | gHG @R
TIR  (Ready to | 18 |
drink) g
fraferd
(reconstituted) RIEAj
TAR RliEeEal
A
() |TEIT= (Cereal 0.3 T afgeaw
grains) =T U T

<]
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EIEN

(Quinoa)

o~

Eull

T

&

(Infant
formula,
formula for
special
medical
purposes
intended for
infants and
follow-up
formula)

(8) HIGT (Fish)

0.3

g AFEC
(digestive tract)

QL A

Stesl ARTHT |

R4

30
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=
d-s [HC, dgl
o o
dra| U]
g T A
A 9&T
(Luncheon
meat, cooked
ham, chopped
meat, canned
chicken,
canned  goat
meat and other

related meat
product)

(=) 9=T, 9w,
TH,
/TR
HE  (Meat

of Sheep,
goat, poultry,

pigs)

0.9

T AREH A
RIEE

Sa I CER ]
HATHTEH
UH!  HTEH]
T 9N

&g |

() @Earg v

T O

(Edible fats
and oils)

0.9

AT

(Margarine)

0.9

RISl

(Minarine,
low fat
spread)

0.9

VST, T,
TR/,

0.9

B3
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FEET

NN

g Earyg
EIEl

(Named
animal fats-
lard,
rendered
pork fat and
buffalo fat)

(=) o=, AREd, 0.9

A ICal

T,
LIt
T,

Fgq, M,

S T

o

BREECIER]
EEUE
AeTIErT

QAR I

(Vegetable
oils, edible or

crude -oils of

arachis,
coconut,
cotton seed,
grape seed,
maize,

R
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mustard seed,
palm kernel,
palm, rape
seed,
flaxseed,
safflower
seed, sesame
seed, soya
bean, olive,
and
sunflower
seed)

(Fg) A, 0.9
T,
RAMNT T
I qAT O
FHT AT
EIEE2

(palmolein,
stearin,
superolein
and other
oils but
excluding
cocoa butter)

(F9) W T 0.0%

qAT ST
2T (Fat
spreads and
blended

spreads)

(@Fg) T8 (Milk) 0.0% AT a1 9L
A
(dehydrated)

TRUST TEAT

EE
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FHegecHT

A

il Al

g |

(&T)

&g Hdl o
(Secondary
milk
products)

(=)

BACLE)
USh (Salt,

food grade)

(o)

A5 (Wine)

0.

(k)

NS
HEC TG
(Crustaceans)

0.4

(F3)

TRTATSH,
(Cephalopod

s)
EIEE
e

(Bivalve
Molluscs)

9.4

JgFs e
(Baked food)

0.4

AUg] adl
93T (Egg

and egg
product)

0.R

ITh wferead
1 I i
RT3
T AUST
EEE

(excluding

preserved egg
and preserved
egg sausage)

3¢
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LG
il

() oot TRueHT o.Y
FusT
(preserved) T

EEE]

i)
AT TS

(preserved
egg sausage)

(F) EAEAEIA 0.4
T W@

(Cocoa
product,
chocolate
and
chocolate
products and
candies)

(FT) Foloe AT, 0.3

qqiEe

(Flavored
ice,
popsicles)

() A=THT 0.R
EIPIEG)

PHIER]
W A

N

ELS
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(Cereal
based
complementa
ry foods for
infants and
young
children)
(&) ¥ (Honey) 0.9
(F9) I=m @T % a1
qaTe] (Foods Sfedtad
not g e T
Specified
pecified) — :
e TREHF]
T ECIES
YT BHT
I AYES
L ET |
(R =6.F. I I (Copper) F-aildal @ YTl @vs (1)

& ¥l @Bl @vg (1) =N @vg (1) Ul @™l
g (%) ¥ (F) FUUHT -

T 72 (Food AT Faa
commodities) AT
(fermmT Wit
e
(mg/Kg)
(M) ST ae, At 0.9
AU, TFEC]

%
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ST U,
BRI Wi
AT A,

Rergeg ofew
AU,  [rES

Fiferyy SIE
AMA T AT
I AT

(Olive oil, virgin
oil, extra virgin
oil, ordinary virgin
olive oil, refined
olive oil, refined
olive pomace oil
and olive pomace

oil)

(er) LECAL 30
(Vegetables)

() I @™ =g 30 ity Sfeated @
(Foods ot e ¥ wE qaErie
specified)

S | = 2 2 M
T YaTddT BHAT AT

YIRS AN g |

(3) =HF. 3 A™MF (Arsenic) Faiiahl @E Yarie! @UE
(T) &1 HgT @l @i () & 9@ () U5
TEET @ (@), (), (&), @), @F), @), &), @),
(@), (o), @), (1), &), (F), @), @) T (&) qYUHT
a_'-l:_

BN
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g 95 (Food commodities) Hiewan %ﬁﬂﬁ
HAEAT
(Rfemmr
T
IEIvI
(mg/Keg)
(T) @AW ¥ a9 o (Edible fats | 0.9
and oils)
() wIC TYE dUT Soivsg WIIE (Fat | ©.9
spreads and blended spreads)
(&) 99 (Rice, husked) 0.3¥%
(S7) =MW (Rice, polished) 0.R
(3F) U9 e, U39 I%Y, W39 | O0.3
FITFE, U39 Ha9 (Rice waffles,
Rice wafers, Rice crackers, Rice
cakes )
(37) 7, @I USHT (Salt, food grade) 0.%
(@) o wd THE TR (Sugar and | ©O.%
starch sugar)
(T) A T WS 98 (Meat and | O.%,
meat products)
(3) Awife (Margarine) 0.9
(%) fRT (Minarine, low fat spread) 0.9
(o) Mg, e, /AR, TEAR| 0.9

WEARYT ST (Named animal fats-

lard, rendered pork fat and buffalo
fat)

3T
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()

e, ARad, Fuge!  foaf
TECHT T, Heb, A, IH e,

NS R

ﬂ
WCHE, SqT T GaHEET JeTed

N

IR 1 a1 1 o s M 1 e [ N I

(Vegetable oils, edible or crude (oils
of arachis, coconut, cotton seed,
grape seed, maize, mustard seed,
palm kernel, palm, rape seed,
flaxseed, safflower seed, sesame
seed, soya bean, olive and sunflower
seed)

0.9

(1)

[N ha¥l A [N
qrHEATTT,  CRA, ULl
(palmolein, stearin and superolein)

0.9

(T)

ﬂ($|f|€5 (Vegetables)

1.9

(er)

WHARY 13 T A S ST
@ 9erd  (Edible fungi and its

products )

0.4

FET  Yard,  HEode T
TEH AT qery (Cocoa

products, chocolate and chocolate
products)

0.4

AT AT FEEd b ST

HATE (Cereal based complementary
foods for infants and young children)

(%)

g @ YET (Foods not
Specified)

1.9

Sfedtad
g g5 X
WT YeTIddT

N

BN
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AedHHT A

IR TS
FEAT AT
qroErg N

g

()

F. ¥ S (Tin) A-aitaesl g uerRisr @vg (@) &l

ST e @V (@) Tl @ve (@) dfg deEsl a@vg
qm =), (&), @), &), &), &), @), (@), (&), &),
(), (u), (@), (), (), (), @), (F), (®), @&F), (T) T

(W) AUTHT G-
T 9™ (Food commodities) Heraw %ﬁﬂlﬂ'
H=AT
(Fferomr
i
o
(mg/Keg)
(@) eT ov<l TUET 91 U=y, 9 | RO
garef EIEED (Canned foods -other
than beverages)
M) wEr aar RUET 9 gErf | quo
(Canned beverages)
(7)) FHag FE T HC (Cooked | KO
cured chopped meat)
()  Fas FAS & (Cooked cured 40
ham)
() Fog Fhs Ik FiesT (Cooked | 4O

cured pork shoulder)

¥ O
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() == foe (Luncheon meat) Yo

(F) 2T o= TRGHT AW ST | IO
FAG, TH B, TN, BT

N

o [aY [
e LS S AN RS R Fot | s S 22 B <]t

A

] (Canned-citrus fruits, stone
fruits, vegetables, fruit cocktail,
mangoes, pineapple, raspberries,
strawberries, tropical fruit salad)

(3) 9T T (Mango Chutney) %0

(31) T AN (Table olives) R¥0

(@) =T svar RUET A3 (Canned | IUO
mushrooms)

(T) FET vl TRUHT  THRET| YO
(Canned tomatoes)

() f&Heg  FHFFR (Pickled | IO
cucumber)

(T) v TRUH] THTEIET | JWO
F oy (Processed  tomato

~ bz

concentrates)

() ol dal TRUH FHIE T| MO

FEED! U (Canned chestnuts

and chestnut puree)

@ Fae  fFEae =w=  fFE| Ruo
(fewrcsr wrear  Tfgus

WUAT) (Cooked cured chopped

meat -for products in tinplate
containers)

o e [anN

(F) FFg TFIe Tv W| KO

¥q
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(fesicswr  FreX  ARFH
b, [ anN =
IT FrCAHT UEUHT HTHT)

(Cooked cured chopped meat-for
products in other containers)

[N (o) [
@f#&' ledls &lIH (Icl“l‘-(’ic'.chl
FOAHT  UTGUET  WUHT)

(Cooked cured ham -for products
in tinplate containers)

R00

o Iy o
Fas [edls &llH (eI
o

FaA TAedhdh] I HreALHl
qfGUHET MTHAT)  (Cooked cured

ham -for products in other
containers)

Y0

N N [od
LIS lendls Hl NIESES

(@ ¥ > —
(TTAIEHT  FHrcAdHl ldlan]

WUHT)  (Cooked cured  pork

shoulder-for products in tinplate
containers)

00

-

(@ Liss L
P oS [ dls E2 dles

[N b
(TeAveTc ] drcdl  dledhdl

¥T FeoAHET UMGUSRT WD)
(Cooked cured pork shoulder-for
products in other containers)

Y0

[N o .
Ad=aq [ ([CAsAcHT Fra Aol
TMGUT WUAT) (Luncheon meat-

for products in tinplate containers)

00

= e (tawiesr o)
S = ~ =
ARFEHT TT FcTHT UREGUH]

WUAT)  (Luncheon meat -for
products in other containers)

Y0

¥R
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(97)

g1 Sl TUeT ATgeg gard | R00

(Canned fish products )

(¥)

a0 Wrg e (Foods not | YO

Specified)

ey

Sfeatad
T gerd ¥
g qETdeT
e

ARFH 0
T gETdeET
g A
AIRTE AT

EL

(W) ZH.E. & FASHEH (Cadmium) A-TIqhT T qRTHHT @S
(I7) BT FT DT G () TG @vg (37) Uiy el
gug (), (3), @), (F), &), ), FJ¥), (@), (&), (&),
(), ), (@), (F), &), (&), &), @), (®&), @), ),

(W) T () AfueRT G-
W T (Food | SMwa | ARbaw APAT OF] | SreAw
commodities) T HET Eﬁ ART (Portion of (Remarks)
R the
mot |
m applies)
T
(mg/Kg)
(I7) T HeAB | 0.0%
(Fresh
fruits)

LE
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(%) O @FIRg | 0%
=13
(Fresh
edible
fungi)

(T) T et | 0.04 | &wsT T TafcwMr : | I B
TR TSR] UId Bels | Hoad]
(VEfaiSibcla Eleagin: AfTFaH AT

EEEDIED FAFMT T FFRTIAT | FRT SITART
C A HIA | SINNISEINSINE
SR TS, ¢ Seell | g g |
= |

(7)) oea Heicee | 0.04 | Foa/gE@l WS T
(Bulb T W T o
vegetables) 89 Wed H=El

eiRuet afedy =ehT
AR 2 B )
H= |

(@) wa WPRI| 0.04 |weA/sle ger w# | IH G
(Fruiting HET AT | TedAshT
Vegetables) e w1 T W | Afwdw g

FH : @A Afedd! | THE T
| TYISHT ™
il

(1) JEMCT | O.R
(Leafy
vegetables )

(37) ®E TERT| 0.9 | T AR | JUERT &S

¥
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(Legume THTIHT E\E AT | 6T died a1
vegetables ) ClEed gaTs
T "y |
() =  qar| o.9
Rt
EEAL)
(Root and
tuber
vegetables )
(T) &= dgHT | 0.9
]
(Potato
peeled)
(§) *Twe& Y| 0.9 |FSWPI AN BT
TH TERIS] afdbr WA
HSTicelet A |
ifet?n]k and TS (Rhubarb): Ef&
;/egetables) et I |
ey (Celery) Y
BCuT |
(€) Qe (Cereal | ©.9 H B
grains) Tl
AferpaH /=T
EIR,  feAmET

(Quinoa), TT§ T
HIHAHI 1L

&Y |

6y
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() TR | 0.9 | &g el | AN | ITH &
(Pulses) HTART
AfSerad AT
HCHTHH] NIUN
& 8 |
(u1) qeTeT | 0.9 IH Bh
(Oilseeds) HoddhT
SfeRad AT
wiEE,  an,
HATAY,
BRkiCEa)
A NINE
il
(d) =MHA  (Rice, | ©.%
polished)
() 1'F'é;(WhE:at) O.R W‘ﬁ“ﬂm |
(F) 9, @I | oy
USHT (Salt,
food grade)
(gr) AT (W | 0.3
Ekiad
BAWWL)  Fish
(in  general
after
removing
digestive
tract)
() weeRE| oX
(Crustac
eans)

¥
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(7) RTASY R

(Cephalopod
s)

(F) e | R
ooy

(Bivalve
Molluscs)

(F)  JUgT dqUAT| 0.04
ELC SR
e (Egg

and egg
products)

() e Yo | ox
zfg CYe

HATYTLHT)
Jeodld U]

CEAT

(Chocolate
containing or
declaring 2
50% to < 70%
total  cocoa
solids on a
dry  matter
basis)

(W) wEeET Bo | o | @ yaTdEl
T WAt T |

¥\
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TET FHIRT

(Chocolate
containing
or declaring
> 70% total
cocoa solids

on a dry
matter basis)
@ I wF| 9.4 iy Sfeafed
qtd  (Food not e qEd ¥
Specified) g I TETdeET
UE  ARHHT
g o
qaTieR Bl
o HuETE
WSSE]

(&) Z6.9. 9 9RI (Mercury) Faidepl @ Y=fal @vg (@)
& el deNHl @S (@) AT @ve (F) Uiy <ere!
gug (M), (), (F), (@), (F) T (F) aua -

¥g
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" @ (Food BT AT Hibaa
commodities) (Rfermr wfe (Remarks)
e
(mg/Ke)
(@) T4, &= USH (Salt, 0.9
food grade)
() A (Meat) 0.0¥,
(&) “-Tger =, 0.4
HECTHIE,
dHhicdlsd, Hleo g
(Non-predatory ~ fish,
crustaceans,
cephalopods,
molluscs )
(%) fUeerr  wmEn q.0
(Predatory Fish)
() TEFT (Vegetables) q.0
(@) swmfed gy, R 0.09
RUT 7Y, TAlese
Ty, WREERS I9,
frae TUSI 39
(Raw milk, pasteurized
milk, sterilized milk,
modified milk,
fermented milk)
(W) 2= &= 7% (Foods 9.0 iy Ifeated
not Specified) CIER HE I SCIES
TaTfET THE
EICE:

LA
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(Gl

(o
dalHen]

gEHT IT AT

ESSEN

(¢) =4 5, {4 T 90 I 9l @@H *.4. &, & T 40
4. | W Aew | @ I (Food | ABwaw | Hibad
(Heavy commodities) AT (Remarks)
metal) (R
I
e
(mg/Kg)
g, | frawe (%) fygedy #mgr| o.%
LTI CIEEZ-a i
HTETHT HIGT (Fish
< except
(Mercury predatory fish)
methyl (@) e wmgr| 9.0
calculated (Predatory
as the fish)
element) (37) IO G| oY | AT Jedtdd
Tard g 9w T
(Foods not XCI) qaTdeET
Specified) T e
I ECIE)
TEEEHT B
I | Eacri)
Sediiad ATIEg
AL ETF |
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