TUE o WEAT 26 AW TWOA AW 4 fafy jotel6iRe
(%) ATaeRiad 2T (Immature Kernels) WWRW(%{
WWWﬂE‘%&%WWWl |
) A T (Chalky Kernels) S=Tel |36l STHAH
N ATE AR YuRees a1 R e sfager
T AT Thebl ATHAATE GER Tg |- Teia i
(Glutenious) SITHeET EFHHT IT A ET o |
W) Al =MHA (Red Kernels) WATl {¥AT =THAR
T H4Tg Wl qEl AT QAT T a%a?r
T TERT TG |
) Tl AT AUHI =MHA (Red streaked Kernels)
VATl TRl S AT a1 /AR q6l A
T T gt WO ATHAATS, T T | '
(@) THBT T (Broken Rice) AT IIGT AR
A TS ATHR AT AT AT AT ATHREBT Gl
@y q. ¥ fafd e =@ @ o arqer s
(Sieve) aT& ATSH SHEH- THTTS TWHT T3 |
(%) fore@((Chips) w=TTe 9.¥ fafer fHer <o @«
U ATIRN & (Sieve) a1 @A IBRTH! IS
- T | |
(R) WW%O%WW% TR

ﬂ‘l-.ftrﬂ'{éﬁ -Preservatives_

T G () af AT ( Definition of Preservative)
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QUY o HEAT 3% #crrawawm y fafd RogvleIRY
TERE A E @ et wE e

- (Fermentation) - ar  ufafgfméas

(Acidification) g7 a1 o1 %~ fFfawer gy
fau Bareng A, TS a1 HereH TANT R
L] TFh T | :
qereefTe aTﬁEFR’UT Cias"sification of
preservatives) : ‘
‘Tﬁ?&ﬁﬂﬁ' EGRE g‘a‘ AT aT%@?r g -
: ) gfedr Hofyer gazér (Class |
. preservative) '
tr%‘&ﬂ ST RAT 32T FHIH B -
&) @ 9 (+*Common Salt)
(@’) =T ( Sugar)
() €FET (Dextrose) |
(&) TeTbTT {3 ( Glucose Syrup)
(8) 99T YSTT (Spices) '
(=) RreR ar QFG?&?F w9 ( Vinegar
worAcetic Acid) '
@) #E ( Honey) ‘
) @ d (Edible Vegetable Oil )
o afer sﬁﬂ’ﬁaﬁ TR qY FefawaT @r awam
< 9ERT U uTEe B '
) fgfaa  Aofiswr (Class I
preservatives) TRE & FUINH

APTHT A -

g
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@vts“ao Heur % mﬂmm v faf 20n01913Y
(%) Iesilgd TEE T TIH AAUES
(Benzonc Acid including its
Salts )
(@)FHIE - (ES T JIP] AqUES
(Sulphurous Acid mcludzng its
 Salts thereof ) ,
) AfegH a1 WenauH qgdd a1

Trggrze (Nitrates or Nitrites of -

Sodium or Potassium)

(=) W, Tfg T TEewr  diteaw
qrefaad T Fieaay dauee
(z) warfewgw ar  qifgaw

TP, FEE e T uEe
FTTH &he  (Propionates
of Calcium and Sodium)
(=) " ( Nicin) '
(@) qifeaw a1 M{«ATH qIa-_ed
= _Hodium . or Ca|c;'ium
~ propionate)

() ﬁ:mmﬂwmﬂmﬁmﬁ

a~iue ( Methyl or Propyl para-
hydroxy Benzoate) '

(%) et T T A T
4 @qu ¥Ha (Propionic acid,

(?R)

E‘ ANTRIHAT HGUT [THRTETE FHIOT *||<w|ssg qra AN g

“w—



TUE %o e 3% el T W W Rl j0tisiRy
(31 difeaw erzuiede (Sodium

Diacetae) - =
(@) waTEETe ufaeH |irean tﬁaﬂaw

T JeAIH 9IS (Sodium,
Potassium and Salts of Lactic
Amd)

A gl wﬁqzﬁralam&rﬁmaﬁm
G TEH T AT UF Wl ag] URReid
G T AT B S AT ST
qRETOTHT | g9 TENT T 918 § X 9k
ERT WA Joaid TRUHAT SETeLUET (6
TIETE YA T 9SS | o

. SR AT e s\
eﬁﬁaﬁwmwwmmm@t
gé:ﬁ?&ﬁm‘ﬁmmmﬁaﬁ

39 aifrerar R0 frfa. TH wemteTE dES
' qoo0 frfrTH. mmmm

ml
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T %o ENT T AU SO WET Y ﬁl‘ﬁf?oi\slil?'i

K = ward (Article of food) TRl A
= (Preservatives) (Fr.f.aw)
. |w&w w wiw wg (Sausage Meat] ¥ Bl ¥Y0

Containing Raw Meat ) ¥ @it arg, s ¢ (Sulphur dioxide)
wger 9aqTd ( (Cond1ments ) ;
R TR, ®Ed A a1 9 (TgHCH) . AH A
frememéw @@ (Crystallized Glaze ) @1 &R
| TRTET T A e qEd AESAE I qAR He
qeTY AT d7 GETd

(%) 7w (Cherries) , T TS AHGE 3000
(Sulphur d10x1de)
@ watw { w@adw (Strawberries and| e BT HHES 3000
Raspberries ) (Sulphur dioxide) X
@ s wwge ( Other Fruits) TR oT5 HAEIES q000
: s . (Sulphur dioxide) 2N
3 arr v @ (Fruit juice Concentrate) Y ST§ AAAES 9400
' ' (Sulphur dlodee)
¥, | 9#TUF T (Dried Fruits)  |¥ehY SIS AR | 1400
' (Sulphur d10x1de)

@®) UNHEE (Apricots) dY (|G ST3 AHES | 000
Peaches), €T3 (Apple ), ATl |~ (Sulphur dioxide) -

(Pears) T & ©A = : 9y 0
@) TR (Raisins ) T i, R
: (Sulphur dioxide)
Sultanas)

Y. | a7 ueFed ed AR, WEE, FEE ToHT SEAFES | 30
Crushes), Wa&l @ (Fruit 'ﬂm q fag | %00
Syrups), FETH (Cordials), ®el (S‘ggz:;?:::i?g E
T T 9T AR $Enr i aﬁﬁara?

( Barley Water ) >
% | W, WA, (AW (Preserve) , | HoHR SISAHIES | ¥O

FITE % T G Al (Fruit Jelly) | T I gES | 00
-7 T (Sulphurdioxide or .
benzoic acid)

O |(eTeee W AgaT AR T (SIS [T ST ARES | KO0

g @dF (Crystallized Glace or| (Sulphurdioxide) £
|Cured Fruit : =
( Including Candied Peel) =
c. | J94 Bddl T4 (Fruit and TTRISTe AHIES | IO
Fruit Pulp) - (Sulphurdioxide)
R. | EATEE X FA (White Sugar FARElS AR Igs | O

|iCube), T (Sugar), TFer, fasfr | (Sulphurdioxide)
‘Zﬁ:’f (Jaggery), Reore g

(3¥)
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%0 G tm?r{ (Corn Flour) T |1 GHHTEle daes | 900 |
| gAfEr = (Starch) _ (Sulphurdioxide)
99 | &9 9 (Corn Syrup) ToHTEIE AFES| Y40
: (Sulphurdioxide) | - -
R | FFE WA (M, T GoFieE | Tohes JMEe | 00
HFIZSE TIATCHE AT (Sulphurdioxide). |
| TIRT B 9 : - |
1} | e (Gelatin) FHHIEE AHIEE | 9000
‘- " (Sulphurdioxide)
9% | fa9X (Beer) | IERTETS WSS | %0
4 ; (Sulphurdioxide) -
% | |8 (Cider) Hohelg dgs | 00
(Sulphurdioxide)
9% | AwhiBlee arEq (Alcoholic Wine) | G¥hYSIS JTSS | Y40
: : (Sulphurdioxide) i
9@ | T 97 9eTY (Ready to Serve GoFRSTE dT3E | $0/9R
Beverage) q[ Sied 0
: TS (Sulphurdioxi
: : 2 .| de or benzoic acid)
15 | g fa¥ (Brewed Ginger Beer) | a=igs gag | 930
4 (Benzoic acid)
1% | #HH ST (Coffee Extract) a=iled Tfag | ¥4o
; , (Benzoic acid)_
R0 | G 91 TWEGAIE Foehl. AAR IilgE UEE | 10/
(Pickles) ¥ =@l ~ (Benzoic acid) 00
| AT 9 A /Y (Tomato or - digd EE | WMo
Other Sauce) (Benzoic acid)
| R | e e 7 @ (Pickled Meat | ¥fewH Aggee | 300
and Bacon) &= fre, 7% @, A AT
g e, o S IR @dE L e JLECED
EEL a-r-a nﬁm FGUH WY (feaw g
TR )
RIE Wﬁzn@w@w@m qifggH egar | 00
ATgETEIH TR
() o,
%9)’ 5

ATV EFaT HZT FAATETe garfore ivogts | vng e

>



G ue %o el Qi WWW Y Ry R0%91E1Y

¥ | g ?c'._s’ FHAT (Danish R GRS ¥o
Tinned Caviar) (Benzoic acid)
Y | FETHI AHA (Dehydrated HRISTE AHATEE | 000
| Vegetables)
3% | el IO ¥ ¥ (Tomato Puree FEE g | Wwo
and Paste) < :
¢ | favg T 94T AERTSTFAFRE | WO/
' | / d=iigh UEE | 00
Rz | |31 (Dried Ginger) YHERIEE JF9ISE | R000
' : - (Sulphur dioxide)
3% | Faw a1 yig<s a9 (Cheese and afd® tfas a1 | 3000
Processed Cheese) : . ggHl QiedH, “
. grertgyw ar
T T
(@fa® TraeEt
- . ATETTAT)
30 | wER FhagaU (Flour gfq® tiagg av | qwoo0
Confectionery) qg&t 9iiead,
‘ Trettaaw ar
T a0
(wfa® cfag®
_ ' SATETTHT)
| 39 | =% FE (Smoked fish) (AT Edl) | 400
R | @A ear AT (Dry Mixes of | AFhTERAHRE | 100
: Rasogollas) (Sulphurdioxide)
|33 | () |qT FET Fw1 AR TFRISTE dFaEe | 1400
(Sulphurdioxide) ;
(@) gear 99 RIS AH TGS | 400
: (Sulphurdioxide) :
() QHTSCET qAS! HH FRISTg AFAT3S | 400
(Dehydrated Soup Mix)/( sgra=1 | (Sulphurdioxide) ~
TXEH! ATe A=TAT ATH TRUH) |
¥ | GEEA qAT G, A (Flakes), | ohISE IHIge| {00
qrge? (Powder) ¥ e (Figs) (Sulphurdioxide)
W | afey Fraw st v ik e qifeaw gEqfEee | woo/
: et §aEaEd | 3R00/
yyar foargw goEe| oo
FEeaR A :
® | gRew aikewr 9url (Preserved i e 9%.00
Chapatti)

g |
g}w@%ﬁwwﬁwwﬁwmmmgﬁﬁf
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QUE S0 d@ar % Ame o Wy fafa qozelizy

39 | 9f T ar gAr Tfds ufag a1 39«1 | 2000
Fireaw qreifaad
FAAT FATFIH AL
(qfde® cfassr .
ATTIHT) a7 GraTEi"e®
- ufgg a1 g9@l
Hifeaw Fgar
TR Fool
(qrarefae gt
: HTER) ,
_ 3c | wae WE (Fat Spread) gid® Tigs- |94y | 9000
' Ffeqaq qq
(@fd® Tfag®!
ATATTAT) AgAT
EESIEC UL
TqH! AsTHq
ECEIR A DL
EELIE
CESIFERUEERT]
3% | 9, S, AHiS, e, | wfd® TfEe T Yy 00
PhReedrgse, Wl A9d1 WSS Bd, | a9H FIigqH, :
| Ffree SRT ¥HT B 9 (Fruit qrerfaa,
| Bar) ; s Heqqq Fq
~ & (gfd® wfae®r
| , YTEITHT)
¥0 | w@x® (Concentrated Fruit Juice) | dfd® Tfas ¥ q00
| ©F FEEE @, A9 TAW 1T 97T Ig®HT |ieqd,
FATIH GATATH! AT T qard qretfaa,
7 . HTeqTH A
| : (gfa® Tfag®!
) © HTERAD :
¥q | areelt FTd (Fruit Juice) (&7, seer T | afd® ufae T 00
YIS=H0) : Tg&! qifeaw,
Hfeaad Fa
(afa® tiae®r

HATITHT)
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G UT to TEAT 3% WWW '] &rﬁr%wlim

¥3 wmwwawmw
Mwmﬁww& :
¥3 lEIFT(Px'l,lnes) Y| wee | 9000
(gfdes thaewr | -
| ATEARHAY)
g A1 ATEeEesdl TANR qwsl
aﬁrwﬁm?mwmmm :
Wﬁ%l : _ N\

- STl dde TS |t Natamycm P TART

Natamycin @I $ART fersiebl (Hard Cheese) €8
YYTTEeRT ST SETAET ATCATHT T FENT T TEg-

9) m‘fﬂ?aﬁm? ﬁ??ﬂ/?@@‘:ﬂﬂ‘a\%ﬁﬁ

| U, | ‘

) e qagare ﬁﬁ FITEWEFHFT R o[ =
TG THACH! &7 USS | |
) FTCTHTS AR a9 et Fasrar q fr.ar/few
A TAGH] BT IS |

99.09 = < (Luncheon meat) :-
A= TRE W @ ARG ST qeg A
TS CRTHIEH T edidE W™ T Ee
A HIETE TAR TR @I RTHars TR T8 |
wt Shwfad @M a7g ATgETE @@ 9 a9 Qe
FHITH FTETH a1 EiegaH ATgdrsed T AT FARF

/\\.
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GUS %o HEOT % AT U 9 Y fafa Rozwlsizy

- TIRTHN g U | Aeod (HEAT ATEUEREE W aeTdl
fdies, g€, [aege a1 I ISR, T W9, % HI9SY,
ST Ylie, W‘ﬁﬁ? TS, T PR, SRAM,
ﬂlf‘fc'.l\ff HI(’(‘.N{ "('chl\l‘l ?\tﬁ'q' WWHHG HQ{VH dqdqr

-mermaﬂﬂﬁmmﬁﬂmm
WWW@HTW@FTHW&IﬂﬂdﬁTWWET

5 o QTR TehaT~ ?H?T‘r"cT (Natural and Natural Identical Flavours)
4 ﬁﬁb—d AT Y& (Flavor Enhiancer) YART T4 €915
(Smokmg) U] g TS |

mwmwmm AT

mﬁmmamwmw (HifegH argar

- QZHAE - Teb o1 AT Yoo far gfy & ot (qeslde

UlAS®! ATIRAT) TARTE AN Al TAT qrex Rewaa

UTeeehl T FETH qAT GIEGaH HAT T STEuiahehe

- Uep a1 T eregearEr 3000 . ufq &.S5iHT Aeers (
- BERRY ST USSR ATERHT) YA T Ghbw |

WWWWJ%@WWW%’HW

Eﬁ)?qwnma?rnm‘ wsri%rsTamﬁaéa?rl ‘
1) ATEUST ATeHb! T T 50 FITaaHT Tade |
R) AU Wigde! dvad e
(@) % foreall g AT
(Total Fat Count)
/Q) TEveR aREE T e 30 Qﬁr‘ﬂ‘dﬂT TAZET |
() ATEUER Yl Feaw e 3y IiTeraur o |

I

o

(
(
(

& | ,

eI dT T3 faamrare gaTrg Aieudfs Am-an g9



va‘ugao et 2% WWW y  fafr 0561614

R EH r ST o |
() T EF SETI] T
(Total Plate Count)

g-#eg (E.coli)
(3) ATeHTAT (Salmonella)

(¥) WIRTEATHIH arFw

(Staphylococcus Aureus)
v) Feifeferd wREwT

(Clostr1d1um Perfringens)

%) HANLIEAH ATE[ATH

(Clostridium Botulinum)

4,000 ‘;ri%rmw TR

el i 34 WA |

Faferd gia Y ITHAT |
AU Wl Y TR |

FAEAT i K T

;_ -

- B e (HEH URGY FEH TR AT 590 H{iwd

~ ASTT (Hermetically Sealed) @i TR Q19 Yeitgs
YT TEHATT ol [SATTH B Uieg |

= g g RUE A fedl agerd M fed

 TOHIHT G0 KT AT ¥4 FE.F. AT Y e et g

= oo fHE T, W= 99 gl (Can) AT BT G

~

Rgarept TAT a7 o ATed YeTd A &1 IS, | T9drE
Wma?ﬁ%ﬁwﬁmﬁw '

R %ﬁ:l' A (Heavy Metals)

' EEIE g1 AT BT 8§ (Heavy Metals)
SR AT AT AACH AT AAT G Tia -

(¥0)

. %ﬁmwﬁwmm HTH A s



GUE %o TEAT % AW o0 9T Y ffd o%9i€1y

#. | o Heww G 9319 (Food commodities) fafaamr gfg
¥. | (Heavy [Exipic]
‘SN Metals) ' (mg/kg)
q ferert (%) 9T 9I1¥ (Beverages)
(Lead) :
&GS FH&! 94 Urd (Concentrated H G

Soft Drinks) [E¥@®T 97 qard qArga®!
AT gamr T FFEE (Concentrates)
qRF |

T (Fruit juice) TF GIHRIH! 7 .0 °
(Vegetable juice) TATSIHN TH 49T ;
qT ATEH ¥ ¥ (Lime and Lemon
Juice) ®I I{ qARE '

FAFT 9T IS FARAFT AM0T T R.0
TRA F=2EH (Concentrates), ATEH T :
|HAF! 9 (Lime and Lemon Juice)

(@) SF 91987 (Baking powder) q0 .0

() @ d®.ug a9 (Edible Oils and
Fats) 0.4

(@) My T ARR Ifqwed 19 @™
% - (Infant milk substitute) T freg _
AEIT (Infant Food) 0.3

(8) IR T AT J9R (Turmeric Whole 90 .0
and Powder) -

(=) A= GrT 924 (Other Foods)

FaHT (Refined White Sugar) (As%he g o
HeH 0.03 gfgwasr Age¢*l) (Sulphated
ash not exceeding 0.03%)

ATE" PFA (Ice Cream) AR wfaw q.0
(Iced Lollies) STAT HINT FRaIq

(Frozen Confections)

gl =1 TRUSHT F, AST (Canned Y.0
Meat, Fish) ¥ FHTH aIERES :
(Dehydrated Vegetables) =TS qARH
(Other than Onions)

ad fefawasr fadl, e Y9 (Sugar %.0

>

Syrup), ¥ AT (Invert Sugar)
(Sulphated ash not Exceeding 1.0%)

() g
‘,,y“;j

ARl HEOT faWRTaTe oI TTiRedis e

RE
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g %o dEm 3% AT oA Wiy ffd ReseuRy
@ HeraE (Edible Molasses) RARHA Y.0
(Caramel) AT TS FATCE T&Td
(Starch Conversion Product) STEHT

qeRag 57 9.0 iaeTaHT TAGH
(Sulphated ash not exceeding 1.0%)

FIF T3S (Cocoa Powder) ‘ ‘o (gear faet
S - ATITCHT)

3w T T 99 UaTY (Yeast and Yeast 4.0 (qear

Product) el ATETRHT)

fea (Tea), TFETH AT (Dehydrated | 0.0 (=& 1o~
Onions), @ear waer (Dried Spices), RlERZEILIEH 3

wwr (Flavorings)

o= & (Liquid Pectin) .o
&g e war gt @ (Food Colorings) (0.0 (L=l [l
i ae (other than Caramel) HERHED
Zra a2 (Solid pectin) . 40.0

FTE sATEeE TR FHFAA (Hard Boiled R0
Sugar Confectionery)

e == (Iron Fortified) mieat @ R0

77 (Common Salt)

T @) @& o= TRUSl 9 (Cannéd Meat) | X4
(=7) fepuaer e Hiaw FOHS AT FaTead

PR (Brewed and Synthetic - (Absent)
Vinegar) : _ :
") H Seorg TNUE a7 @ AR | R
(Food not Specified) s
3 |am @) g werd (Beverages)

- |(Copper) <= S . &
e &7 qard (Soft Drinks) (@ 9Es 90 g
(Concentrated) T #Tates 9
(Carbonated Water) a1e®) -

Framee e (Carbonated Water o
| @t (Toddy) : : 4.0
7| e q@ werdeEr I : L SR00

(Concentrates for Soft Drinks) @&

AT ; R

% )

' Wﬁww faramTeTe gHTivTe TieUdie A/ A

>
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@) @1 @ra a1 (Other Foods) 30.0
fa@rer (Chicory), @#ar (Dried), TE# 0.0
(Roasted ), #%1 zmar (Coffee beans), :
= (Flavorings),a%@ %™ (Pectin
liquid) _ =
| @ 7w (Colorings) Jo.0 (FEET [H
ST
gra faerdm (Edible Gelatin ) 0.0
Zrarel #99 (Tomato Ketchup) 10,0 (FEal 3¥
. qRTdE! ATITIAT)
¥ T ¥, 9= 7914 (Yeast and Yeast - £0.0 (FEar
Product) : ! ATICAT)
T arset (Cocoa Powder) 0.0 (Fawr T34
ATEF ] AT
Tfwe@r @ (Tomato Puree) esgrar [00.0 (Fedl 31
%z (Tomato Paste) Tl qrget TARTTE
(Tomato Powder) Wz & FRHERD
(Tomato Juice) ?Wé?f (COthall)
faar (Tea) 0.0
Frw ¥%&w (Solid Pectin) 3000
a1¢ =arzes T F=haaad (Hard Boiled %0
Sugar Confectionery) '
e wa=rar (Iron fortified) Tivwsr @™ .0
77 (Common Salt) :
FarR ¥ gt agr (Turmeric Wole and 19
| Powder).
Teael, R, TS, M, WF FLEY, 4.0
FTAR T (Juice)
ﬁmﬁaﬁwtmmaﬁmmﬁ 4.0
(Pulp and Pulp Products of any Fruit)
farey T AmER gfaEdTed T4 @ 9w 4.0 ¢ 2.5 #RI
(Infant Milk Substltute) T ﬁr!]; ATER HE TITH
(Infant Food) '
feva qar W aﬁam?r T fraa/ EELISE]
(Brewed and Synthetic Vinegar) (Absent)
() Wiy I FARTHT 770 @ T&] 30.0
(Foods not Specified)
(¥3)

";ﬁ :

AT HGOl faamrane gHTforT TTiegaie;

{13 AN g3

el




e e

TUT %o dEOT % Auter T Wy fHid Jotlaiy

3 | @) g (Milk) 0.9

(Arsenic)

(@) T TeTd (Beverages)
% 9eTd (Soft Drinks) (4THT " R
frax fre SEvae 99 TR, |
Frdiee ql (Except
Carbonated Water) ST

FrEaTES 9Tl (Carbonated 0.3
Water)

Tore] T A WiqRATY T & | -0.04 —~
%] (Infant Milk Substitute) T
RTer @8R (InfantFood)

99K T gell 99R (Turmeric - o9
Whole and Powder)
1 y “’ 31‘11-{!‘ E ”31 Tﬁ'ﬂ"ﬁ?ﬂ"%ﬁ . O-Q

Feel, BERIH T (Juice) :
T fepfae! Had! el T IqaE 0.3
=T 9aTd (Pulp and Pulp
Products) : ;

Tr) afzefl (Preservatives), TUel 3.0 (gEdr
yfIee (Antioxidants), _ qrere
zafeq®Tey (Bmulsifying ) ATEHT)
TefaaTaia TW (Stablising
Agents) HIH G T (Synthetic
Food Color)

> : ('er) o. @1 9&Td (Other Foods)

#Ted (HH (Ice Cream) STSH 0.
aterst (Iced Lollies) S A
HIeA Fh e (Frozen _ 5~
Confections) \

- GHEUH! AT (Dehydrated RO

Onions) & féa (Edible :
Gelatin) T« I (Liquid

Pectin) - : :
fareTdl (Chicory) @Q‘aﬁ : ¥.0
(Dried), 2% _(Roasted )

wEAT 92T (Spices) ¥.0
arg 3% (Solid Pectin) - et

ié (5%

TR G [aATTare THITT TRqdieg A @0 e
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GUE fo WEAT 3% AW TETA AT Y TR o805

@ra @1 (Food Coloring) &H® @1 4.0 (F&r [TH
arz® (Other than synthetic color) SHTEITRHT)
gle =argee YR dwaaa (Hard 90 4
Boiled Sugar Confectionery)
g == (Iron fortified) Tivger o
@ 79 (Common Salt)
T A | e AT AT 0.4
(Brewed and Synthetic Vinegar) :
(%) W Feol@ AT o W 5] (Foods 19
; not Specified)- ,
|8 (Tin) | @ weiifee a1 o= @ w2 (Processed 0.0
S Canned Products)
FEe (T W Feh el (Hard 4.0
Boiled Sugar Confectionery)
S, Sedr, A (Jam, Jelly, 340.0
Marmalade)
e, TR, TS, TSt g He, Y00
: wﬁtﬁ 7 (Juice)
aﬁﬁﬁlﬂmm@rqﬁzmmm 40.0
(Pulp and Pulp Products)
fare g7 ER A=A T @ a5 ¥.0
(Infant Milk Substitute) T f‘m'T AER e
- . (Infant Food)
| TR T g ¥R (Turmernc Whole and ~ #uierd
Powder ; (Absent)
21 a1 Mikeer A (Canned Meat) 0.0
(@) wia Jer TREEH @ @ a5 (Foods 400
; - not Specified)
¥ |f# (Zinc) | @) @ard @ gsrd (Ready to Serve K0
Beverages)
e, AR, TR, ﬁ'ﬁ‘ FIEY, TN I 4.0
h (Juice) .
Y (RaHET hedl AT T JHATE e 9 Y0
(Pulp and Pulp Products of any '
~ Fruits)
Tore] g7 AER FaedTa T @ A% 4¥0.0 T
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