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“93. HHET (Melamine)
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QY. Iehlgasa 97 garet
9¥.9 fegeht (Whisky)

9.

U & (Scope)
Tg AUEAR WA IJIARTHI AR T
MUt ¥ YHH echan aicy |

9T (Description)

Caeehl W F A 9 o1 T
@ TEEEdls S TEEHE THARR
fFad (REegq) T RBReows
SE 2| AU s M 1 o I e A
qETfEeas Weg | ScdeT T 49T,
YANT TRA F=a 987, Jedaadhl 9,
gfafer snfewr smuawEr fRevdr b

GHLHT B G |

AEAWEH TTRAGX  IREEE  (Essential
Composition and Quality Factors)

EEHMT AMRAF T T AE FIIG T
JEH HAHA FA AT AT FHd @M
AT T TFHd aeAEe WA T
AfF-g | aaFa (matured)ﬁﬁ%@
fegeahias ®FAMET q a9 A% (0ak) T
WM Tl WISR RUHT F TG |
CETh T Fae 6|5t§'\c', (chloral hydrate),
FHIIH Faze  (ammonium chloride ),
EEERIE (diazepam), RIRUERES]
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(paraldehyde) < MET  F4 9 I

[ LN N

Toh AT <91, Mehieus (psychotropic)

TEIdEE qAT FAMET (caffeine) HHAB!
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CgCeh T TASA Aok IaldAdH] ATET 3§

sfg wo ufded (mAdaEl  STE,

R0°%) W BT Gy | TURA
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Jooid TRUHT AT 9731 2% o<y

AL TGHH THIEE G |

REEHMI  <eld] WHevest 4 I
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. Malt grain | Blended Ag
. fereror E .
whisky whisky | whisky
1. Aldehydes as acetaldehyde
(g/100 L absolute alcohol) 50.0 35.0 15.0
max.
2. Arsenic (mg/L) max. 0.25 0.25 0.25
3. Cadmium (mg/L) max. 0.01 0.01 0.01
4, Capper (mg/L) max. 10.0 10.0 10.0
0
5. Ethyl alcohol content at 20°C 36-50 36-50 36-50
percent by volume (Range)
6. Furfural (expressed in terms
of g/100 litre of Absolute 12.0 6.0 6.0
alcohol), Max.
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Higher alcohols as amyl
alcohol (expressed in terms
of g/100 litre of absolute
alcohol), max.

1000.0 750.0 350.0

Lead (mg/L), Max. 0.2 0.2 0.2

Mercury (mg/L), Max. 0.25 0.25 0.25

10.

Methyl alcohol (expressed |

terms of mg/litre of distilled 30.0 20.0 10.0

abolute alcohol (mg/L), Max.

11.

Residue on evaporation
percent (m/v), Max.

2.0 2.0 2.0

12.

Total Esters as ethyl acetate
(expressed in terms of g/100
litres of absolute alcohol),
Max.

200.0 150.0 100.0

13.

Volatile acids as acetic acid
(expressed in terms of g/100
litres of absolute alcohol),
Max.

150.0 100.0 50.0

Taegal (Hygiene) HTIW T4 AET (Code
of Practice)

fegwahipl IcUIe, TUThiTE, WSRO o
Q_OI'ITTT MET Codex 3WT [MuRT sm=maRar

(Recommended International Code of

Practice - General Principles of Food Hygiene
(CAC/RCP  1-1969) T  JELe®

AELIHATER I T I |
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(Packaging and labeling Requirements)
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3 c
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9= (Description)
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qardere [T (Fermentation)
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e 9W W @R ™
by | T 99 R d9IHA
quAAT 9 BRI AT B TR
TEYgE YaTd Wed &g 4y |
.} garec ™ (White Rum)
FHHA (Caramel) T—R‘I%QW\F
WG gasc T (White Rum)
T Sk |
2.3  Woide W (Flavored Rum)
FaT  (Flavor) ¥ONT T X
TRUHI THATS Folgs TH WA
TS | FEAT Tk LT qAT
AT @eEFar ATE W T

qpg |

3. AEES TR IREEE  (Essential
Composition and Quality Factors)
THHT TMIEE T=E T Al g1 TG |
TGAT FAHA A TAT @ ANTENABE
TR T Ay | |AT HAUA A8F
I T FANT T qET G | A
g (Matured) STHT @ﬂ%@ THATS
FFAAT UE a9 AR (0ak) HT AfSHw

o o .Y b =5
TGl AU TRURT B UG | HIEb
e uRuFd  TRUSI AT FHEHI
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THAT el 6|5\§d (chloral hydrate),

N Y
AAMIH FATZe  (ammonium chloride),

EEGEIE) (diazepam), B IIEREE]

(paraldehyde) oG HA
(

(@

o0 c
[ IHD] FET, MghcdE (psychotropic)
(

wErfes dA  FAMHT (caffeine) FHART
AT g1 Fo |

THAT A0S Aedhlgadd AT 2§ 9
YO V9T (ATITAHT AT, R0 =Y
qrcis qIHAAT) TEH OB wEg |
SYUS  Aedhlaldd] HIAT THBI Il
I TNUHT HAT 92T 2 FA9Tdel ol
EECNE RS

THHT <RIEFT AIIEUEee 9 qX HUH
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farar W | edse | Fobs

W | "

Ethyl Alcohol content
1. | at 20°C percent by 36-50 | 36-50 36-50

volume (Range)

Max.

Furfural (expressed in
terms of g/100 Litres
of absolute alcohol),

10.0 5.0 5.0

Higher alcohols as
3. | amylalcohol 350.0 | 200.0 | 200.0
(expressed in terms of
g/100 Litres of

= ,,[
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absolute alcohol), Max.

Total Esters as ethyl
acetate (expressed in
4, | terms of g/100 Litrres 150.0 | 150.0 150.0
of absolute alcohol),
Max.

Volatile acids as acetic
acid (expressed in

5. | terms of g/100 Litres 50.0 50.0 100.0
of absolute alcohol),
Max.

Total acids as tartaric
acid (expressed in

6. | terms of g/100 Litres 160.0 | 160.0 160.0
of absolute alcohols),
Max.

Residue on
7. | evaporation percent 2.0 1.0 25.0
(m/v), Max.

Methyl alcohol
(expressed in terms of
mg/Litre of distilled
absolute alcohol), Max.

20.0 10.0 10.0

Aldehydes as
acetaldehyde
9. | (expressedinterms 30.0 30.0 30.0
g/100 Litres of

absolute alcohol), Max.

Copper (as Cu), (mg/L),

s Max.

10.0 5.0 5.0

11. | Lead (mg/L), Max. 0.2 0.2 0.2

12. | Mercury (mg/L), Max. 0.25 0.25 0.25
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13.

Arsenic (mg/L), Max. 0.25 0.25 0.25

14.

Cadmium (mg/L), Max. | 0.01 0.01 0.01

Taegal (Hygiene) HIW T AlET (Code
of Practice)

THHT FUIeH, AICiTg, AThiog, WIS
TAT TATH TR BISFHFR e

ATH Qﬂ‘i%ﬂ (Recommended International

code of practice -General principles of Food
Hygiene (CAC/RCP 1-1969)) T HUTALTHEE

AALIHATAR. T T I, |

WHEY T odely et sgaen

(Packaging and Labeling Requirements)

¥.9 e
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AAA AT FHeoAH AR T
g |
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oS e O =
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FAISTHERT 50T g I -
() IcUeF a1 WHHT AW
qAT ST,
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(%) IEMET  WANT WU
JRMETART AT AT Tgehd
T,
() IcUrET a1 WfHy T,
=T FIR AT de R,
(=) @& qICATT,
() o7 AT BT AHH]
a0 Gool@ 4 Gk,
T ITARg Wi T |
Jeor@ T aed g g |
Y.3 <EH Jeod T gerg
¥.3.9 TR R HA 9
HEIRIER F el
Y.3.% WNHAAE  H THd,
TR, A, qA A
R Tl A G
& T B U W, 9es
a1 AFIET TANT T qEA

= |

9¥.3 AISH (Vodka)
Q. RS &7 (Scope)
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TS T GHRH AGHAS ey |
.  9R=T (Description)
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TFTaT  (Fermentation) I felEere™

s KB
EE 211 EUNN1 IS I (o B (9" [SC | PR E 2

=

Ao YT UREAE ey | S
F4 I IEEHT GEISg uEee e
T UG | IOAEA I D9, WANT ARA
Fodl AT, SOEAH] UHAl, GEdD!
AGRAT AR A TERE B
TFG |

3. HEWEd PR UKiEET  (Essential
Composition and Quality Factors)
WIZHM TaHlEa T8 T Al g1 g
| TEH TR AqEA T WG AN
TN T GG | MISHE AR
Erlg._:\;\_cf (chloral hydrate), EEIBRE ﬁ'{lﬁ@
(ammonium chloride ), @'lﬁcﬂ'q
(diazepam), CIRUERES] (Paraldehyde)
TET FT U AT RO T,
W@fﬁ? (psychotropic) URTHE® Ol
FAMBA  (caffeine) THAR! FURITT T
Euill

TEHT SAVA Aedhlgddw! AT 3§ 9
Yo Giaera (Aa=iel ATIRHT, 20 =T
qciie TIHAA) TWH FT wEg |
TAUA Aedhlgaid] AT ASHIH] TaeTH]
Joodg THUHT AET =37 3 a9rdel =)
AT AGT B WEAG | WIEHET dETAD]
AIETEEe Ui T AUET BT T8 -
<3
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& T TR
1 Ethyl Alcohol content at 20°C, 36-50
) percent by volume (Range)
5 Furfural (expressed in terms of g/100 12.0
' Litres of absolute alcohol), Max.

Higher alcohols as amyl alcohol 50.0
3. (expressed in terms of g/100 Litres of

absolute alcohol), Max.

Total Esters as ethyl acetate 50.0
4, (expressed in terms of g/100 Litrres

of absolute alcohol), Max.

Volatile acids as acetic acid 10.0
5. (expressed in terms of g/100 Litres of

absolute alcohol), Max.

Residue on evaporation percent 2.0
6.

(m/v), Max.

Methyl alcohol (expressed in terms 10.0
7. of mg/Litre of distilled absolute

alcohol), Max.
8. Copper (as Cu), (mg/L), Max. 5.0

Aldehydes as acetaldehyde 15.0
9. (expressed in terms g/100 Litres of

absolute alcohol), Max.
10. Lead (mg/L), Max. 0.0
11. Mercury (mg/L), Max. 0.0
12. Arsenic (mg/L), Max. 0.0
13. Cadmium (mg/L), Max. 0.0
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¥-

Tl (Hygiene) 1AW T+ dRehT (Code
of Practice)

WEHIHI  Iodled, dAClTg, TAHNT,
WISRY  qEUT GAWl VR BRFEERT
BRI éiltil(%'ll%dl (Recommended
International code of practice - General

principles of Food Hygiene (CAC/RCP 1-1969)
F JEGFee  ATFIGHATTIR ATl Tlfr

g |
g T ey dEEd sgaed

(Packaging and Labeling Requirements)

W.qQ s
S HITs T TRUHT G USH]
AT AT FHeCACH AR T
g |

Y.]  EEHT Jooid T I faawer
E TRUHI  AGHIR AT
e ~ o ~c
TEH! TR T T
() AT AT TATHTHT AW T

-~

ST,
(@) 7&qeH! W,
() SAUA  Aebl@lABl AT
gfderd (@A) ar gar A
ThH,

D
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() IEMeTT YA UM
AESTART | AT AZhA
Y,

(F) I a1 iy fid, ==
T 91 ¢ AR,

(=) gz 9,

(F) =g JARId  FIAAA ATl
o geer@ W Wi,
T IRG AT T A
oot T AT B Y |

Y.3 S Jeed T e
¥.3.9 T TR A U
AT T WIS B |
Y.3.R TIANHACTS WEHTHT
TH, IodEd, AT, T
AT e Gl WHE
SRl e S O o B |
T, 9eg AT dFUEE
AN T T A |

9Y¥.¥ @vsr (Brandy)

Q. TR &7 (Scope)

JY EARe HA IJTANH] AN T T
N ~
g YHRH! FA0elclls THIE |
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%

IR (Description)
UGN WA AR AT AT HARARl (Hvad
T (Fermented Juice) % [EEYE T 9req
™ b e ool % o i
YUFHI  Aehleldd [SEocdle Tk U
TR YRR WAy | SvSiel AT
TEIE T, AE T @R g g | Al
FFT ThTET B 9 G-
R.9 HEEWT;ITU@[ (Grape Brandy)
°u1é'j\:|($\l FUEl (Grape Brandy) Tl
= N N
TS, €T T UTehehl A fhivad 4
(Fermented Juice) @8 R T TR
o ™ o C (o} &
TRUHT AR qeiddE THeg |
JEHT  FGILHT WUHT TTHidd  arasiia
dcag®  (Volatile Principles) @aT {va=
831 JeUed WUHI ATET T FTER FA
R
R HARAR AU (Fruit Brandy)
FAGART AVST  (Fruit Brandy) WeTet
=~ B [N N
AR AeH AT FADAR! [Hvad H
(Fermented juice) @Tg REIM T TR
TRUFT AR qerddre Sheg |
n N NN ~ o
T TR TRUET ASE] AHE IS
FAGAS! AW Foor@ T g | W
VST A WHAUHHT ATRH! A0S HAl
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3.

R.3 S~eg Fvel (Blended Brandy)
sirgg  AWel  (Blended Brandy) AT
FARAR! FUST A FUSA  [°9E AT

o A

o c

fewrEs fuew wEm gE  ged
ATEHI AUl FEUT TR AR
TGS SSE | FARAS] FUET GART
T FI7 MRUHT sA728 HUSIH] Al T

o A\ =
tdia dlUsleh] vitd _g'_;f gz |

AEIE UL qRiEE (Essential Composition
and Quality Factors)
FUSHT TNEE €T T AT g Ung | A

I STET qaT TEEe WM T Wby |

STETAT JTaT (Matured ) ST TIRIUET FUSTE
FIAAT UFE d9 Ak (0ak) ®I AfSmr TEr
VISR U BT 9y | X UF BER ek
IeaT HH AT AUHT ATE (0ak) HT TS
IRaFT MRUHT AT FEAAT F ARAT TSR
TR g 9Eg |

FUSHAT  FARA  @legc  (Chloral  hydrate),

THIHFATZE (Ammonium chloride), STEoTaTH
(diazepam), SIRIERIES (Paraldehyde) < ¥TIId @

o [l Lol S
4l oY EAEEd Asld, SIEESEES

(Psychotropic) UETIE® T FAHA  (Caffeine)
HAFT JUEAT B Fa |

FUSHT TAVA AedhlgldAdh! AAT 3§ <R YO
YIIITd  (AFaA®T ATaRET, R0 T Aede

RG
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ATFHAAT) T BT Tag | SUUA AcHoadb]
AT FUSIHT ATAAT Joold VIRUHI ATET HwaT
3 WiATae Bl A1 el B gy |

AT TETAHT HUGUSE® U T AUHT g

U] -
A
. T AT | Selves
. faar - :
1. Ethyl Alcohol Content at 20°C 36-50 36-50
percent by volume (Range)
2. Furfural (expressed in terms of 12.0 12.0
g/100 Litres of absolute
alcohol), Max.
3. Higher alcohols as amyl 600.0 350.0
alcohol (expressed in terms of
g/100 Litres of absolute
alcohol), Max.
4, Total Esters as ethyl acetate 350.0 250.0
(expressed in terms of g/100
Litres of absolute alcohol),
Max.
5. Volatile acids as acetic acid 100.0 100.0
(expressed in terms of g/100
Litres of absolute alcohol),
Max.
6. Residue on evaporation 2.0 2.0
percent (mg/L), Max.
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7. Methyl alcohol (expressed in 150.0 100.0
terms of mg/Litre of distilled
absolute alcohol), Max
8. Aldehydes as acetaldehyde 45.0 45.0
(expressed in terms g/100
Litres of absolute alcohol),
Max.
9. Copper (as Cu), (mg/L), Max 10.0 10.0
10. Lead (mg/L), Max. 0.2 0.2
11. Mercury (mg/L), Max. 0.25 0.25
12. | Arsenic (mg/L), Max. 0.25 0.25
13. | Cadmium (mg/L), Max. 0.01 0.01
¥.  Taegal (Hygiene) ®@W VM aR®T (Code of
Practice)
TSR FcdIed, aAcids, ThioTg, HISRI qu
o (] N CE Ll
§°|l'1| gl Pplsatal ﬁ‘élll(d sz dl
(Recommended International code of practice -
General Principles of Food Hygiene CAC/RCP 1-
1969) /T YAIMEE AFAIHAMAR A=l T
EREN
Y. TRy T ey SvEeel  ogee

(Packaging and labeling Requirements)
X.Q e
AUSIATE T TRUHI @ USHI Al
AT FHrACHT g T T |
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4.3 AT Jecig T I faa

-

o .Y [N ™
il Allepl Allslep]l adaal celd

FHISTHEDT BETT BT TG

(F) JcUEF AT TIERLHT A gl
ST,

(@) w7,

([ ZAWA  AehllA®R! AT FaeTd
(SATFT) =1 4T =1 Joha,
() IR WANT HUSTHT AN

AR a7 HgHd T,

(T) JAET a1 WbF WG, U
e a7 A TR,
(@) @& grRE,

-~

(F)  FF AT FIIAA dlbapT e

(2N

Jeetd TN Wby, qC STARY
Wid T A Ieo@ T e
acal
X.3  TIEIHT Jeai@ T dideey

¥.3.q TAET GERET A O I T
g |

Y.2.% WNHAeE  FUSEl W,
JAEA, =W qd wF IR
R, 9T a7 AFgET YA I

g G |
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9¥.% ST (Gin)

1.

UTEAHT & (Scope)

JE EAT HIHA JTAND] AN T AT
g YHRHT Aals THeg |

=T (Description)

EICEE I T{lﬁ’T{ T (Juniper berries) T
arqeeT dca (Volatile products) F TG W
=g [BYeae TR RUHI AEST Jarears
TAISY | TEET AT F9E9(d (Other botanicals)
T e (aromatics) T ATIENA dea (Volatile

products) 9 AN H%ﬁ@l ar {:Ié'jﬁ\l
5 ™

(Clear) FeT &MY ¥Tdog OHI W& e
(Turbidity ) RN E:%_'fl

AEAGH TUER {8ee (Essential Composition
and Quality factors)

ST EHliE® TG T A g Uy | TEH
T A qAT @ ANEEEe TR T
by | T9Ar FAA 615135\(', (Chloral hydrate),
FATTIH FAZE (ammonium chloride ), STESTITH
(diazepam ), TRISETES (paraldehyde) <9I Qﬁ\
1T I o B E AT 0 2 B | C A FCATAE E 2
(Psychotropic) ‘ET?%{E TAT FAMHRT  (Caffeine)
THAHT  SURAd g7 gedl S gEma
qedlBra®m! AT 36 3@ YO Jaed (Aaa-e
AGRA], 20 el Hirele aa=wHaAT) T g

I | TUNA  Acbl@ldbl HEAT  SIHH
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[l

he¥ = [ W o >
ATAHT JoeTd IUDT ATAT Hoal 3 Al =

EIRCIA

EISEREN

SIHT ST WIS U 90 WU B

D

cl

. EIG]
& fararr
(Gin)
1. | Ethyl Alcohol content at 20°C 36-50
percent by volume (Range)
2. Furfural (expressed in terms of 12.0
g/100 Litres of absolute alcohol),
Max.
3. Higher alcohols as amyl alcohol 100.0
(expressed in terms of g/100 Litres
of absolute alcohol), Max.
4, Total Esters as ethyl acetate 30.0
(expressed in terms of g/100
Litrres of absolute alcohol), Max.
5 Volatile acids as acetic acid 10.0
(expressed in terms of g/100 litres
of absolute alcohol), Max.
6. Residue on evaporation percent 25
(mg/L), Max.
7. Methyl alcohol (expressed in 20.0

AR hAT HEUT [TARTATE THTIOTA eUYled AT AT

EE:

L
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terms of mg/Litre of distilled

absolute alcohol), Max.

8. Aldehydes as acetaldehyde 20.0
(expressed in terms g/100 Litres of

absolute alcohol), Max.

9. | Copper (as Cu), (mg/L), Max. 5.0
10. | Lead (mg/L), Max. 0.2
11. | Mercury (mg/L), Max. 0.25
12. | Arsenic (mg/L), Max. 0.25
13. | Cadmium (mg/L), Max. 0.01
¥.  Faegal (Hygiene) HEH T dR&®T (Code of
Practice)

0 B b N o ~_
SHHT Iode, Ay, by, WIS o
AT YAl FeFEEl  FUiRg ATRERdT

(Recommended International code of practice
- General Principles of Food Hygiene CAC/RCP
1-1969) /%1 WALMEE AEALIHATTAR ATl T

TG |
L hY T WAy gveryl egael (Packaging
and Labeling Requirements)
Y.qQ ey
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Recommended International Code of
Practice - General Principles of Food
Hygiene (CAC/RCP 1-1969)

Code of Practice for the Collecting,
Processing and Marketing of Natural
Mineral Waters (CAC/RCP 33-1985)
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