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gfer mfmsieg ( Anti-oxidants), swfrawes aur camme-
f&e gevew (Emulsifying & Stablizing Agents), wtga aftzsizs
(Permitted Preservatives), afes masr (Baking Powder), ar3-
e 38, @rmw (Cereals), sitw, ww¥e, aefis ofrs (Citric Acid),
wwt (Cocoa), afeaw, S, wry, e wamge, w (Egg),
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gmerg (Enzymes), wmeifeg e (Flavouring Agent), #i&,
wAw (Gluten), sarwmt fawn, Fg 98, #g, KOEES usivz(Jelly-
fying Agent) a1 wamt (Spices), faft won fafigw waw, =
(Yeast), witga v geart | '
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(9) wewem (Moisture) .o Sfaewar Feewr
(?) wwgeaz ggEatos efas (Dil. HCI) /T ALeR WoH— 0.9
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(3) wufewa faeeit wadt [(Extracted | Fat) ¥t semgites
afafsst (Alcoholic Acidity). &o %] sifew gfaest
fgmrad (As Oleic Acid)= 3o sfaaamn ag®t |
gezeq— w, sifud @Td AW W dere fmtaeat 54 aft @ aweta
da wawrd anx (Alkali) gra srgengse (Neutralised)
T oA wd. (Absorbant Earth) an qieesEs
w@a (Activated Carbon) a1 ga=t sawgT Tgdga
(Bleached) X amws seivmgran wefga gerarsueTeTs
AT TEE 1
@, Ffan wEq W "Wt (Margarine )@ @R aTIRe |

AT,
s T
oft ¥ &Y qUETTE wLA afEw




