R e e X T N S U S U SR e o X e S e o e U o e o R M S A R e e o ol ol o o /

Ny (o). (vl L
| EEILYE
WA NS (urawr ARt )

SPICES BOARD (QUALITY MARKING) . :
- fafaw, 1992 :
AR REGULATIONS, 1992
3
i'w 31 ferda 97 W Y Tun Wehfia®
b (As amended upto 31st December 1997)
e |
- '
INDIAN SPICES
1.,

C

VTN Py, T
o S LT ERER
L3

R

¥

TRy

\

TRreraT We T s ferg

MARK-OF INDIANNESS AND QUALITY

Ay

,;“R.

T £
£,

g Y

[

R R A R A N A L L L R R R A

-~

R R A A R E R E R R R R A

A3
Y +
vy
o i SPICES BOARD
. . (MINISTRY OF COMMERCE)
ﬁ?;’-\ + GOVT. OF INDIA
P + P.B. NO. 2277
B +* COCHIN - 25, <.
i + : .
oo o
PSR )
,tr?."'"".' ! C b .,
Lo Lo ok . : -
F; T T R R L
5;“:." . B ! ' . . . . >
1% . 5

. B . DR | o}
-, - B RN RN YRS



a
— W@wﬁé(m@m)%ﬁmn%z

T o fova SR, 9EUH 4 4.5 @ A 2. 3R e F g W 1300 ¥ 1500 W W@ .09, SR
Snehfera fohan 7T € 13T |, A @ gRE | WIRA T A4S 25% § | 3fted IR W aw s e s @
3T G U YT B ST FHreh i ST 40% TN H ¢ | sifussie wfafted Yo, fafay
Seqre TS A HES it FE ¥ o oy @ e A get 31 A fayom @ § v § wRa @
A 37 fodY Heed 1 T ¥ 1 e ST dae warel #Y % w1 swe | W e may #) o e
Qwrg; 3 | € Frafa Ser ¥ 1 S 1 we7, TRl uiE Al & iR, T 3 E, TN OeH SeeiEg Wi
AH qEH &

<Y, wredteren i wreder T ¥ et T 8 e g, sttt farafor 3 vt e et swie
e B s 33 Hfere U Ao s 1 ¥ 1 7et Rrar @ e v - et S @ o e faga-
T e R S el e, St aTaRT A s Frak AT Turare) e w6 e fa
B0 | S BT, 0 e Y T T STl 3 v 36 9 v 3 Hig, ket s & of waw s
fory g | Frafaent = Saf o R, S afe oTe 3 A R e 3 e Rdet srem) # wam S
g 3w & S ‘ :

| 7 Fafaaes Ywaaisll Y apvan Froffa & @& s e il =0t wa w3 9 gfe & gl
F1 T v e ff 3 qeaie e srfaty watea #1798 wER g saifca € ok wde
WrE (Tporer FaAis) faffrad 1992 ke 3 T o weamfera fean wan @ 1wl 3 Frafass A% <t ga demn
Y A IS AT ¥, A TE T VR F A9 9 Hia Frammateat § G v wnitansiteat w5 e
F R € | draan F qrerd Arian s gt § & St §)

IR T W C N U



- YR <hl USTUA
SWEROT
YT I - @UE 3 - IwEvE (1)

wiitrEr & ymia
(¥ 49 - 7§ faelt, ypwaw, Al 31, 1992919 11, 1913)



aand

S R E ISP
waen @d (YU fagiat )

JAferg=rT

«# faeett, 30 wradt, 1992

T e (O gt )
fafmraet, 1992

wH . 73 (F) - Ao g Afufrem, 1986
(1986 ST 10) T UrT 39 T WS Wt &1 i
T U Teh ¢, e WER F gl g |
waggr frafafaa fafram e ¥, stafq -

1. wifgrer w3l -

(1) A fafm ymen @92 (quEm faeaeA)
fafam, 1992 +% Wi (

(2) A TR T T T v 93 S ada
A g g

(3) u% @in @ T sk e @ war
o, A TR

2. uftvieng ~ A fafrndl Ff, T o d @

g NI TR,

(F) * wfufma’ § st waen < sifafam,
1986 (1986 F 10) A ¢

(@) 4"} wfvmm vEren N afutEm, 1986
(1986 T 10) * ORI F I9-°W (1) ¥
AT fR M TaeT AL A T,

@M “aag” el T S F g A L,

(R) Wi S § sifona gw sfutam
= 9 34 ¥ oy § wivgm 92 ¥ feat
sfyFi A g,

(3) “Fradwa" ¥ sfuug Q@ @ 3 2
R T W SfufEy Bt @ 11 ¥ sl
o ¥ frafa & o yaor 9T |,

() “m¥ch (S @ st NS F S
T faga A Y,

(3) “Fax" R s i g T ¥
w e (e S @ g g
fort oot 2 ¥

() “gfe’ @ ared TR fE srmifea ofem @
% W@ R | Hfaw 9 g
Al &

(1) ‘e w5 afagg ween a1, fata friem
Wi @it iRl ¥ fraio Sfee wivga
Feroror wd Friiew P & sfvafal @
o TR S ma

@ " w afvsr s - E fad
w { fafEa s @ faaadl § wos
ofifre | fifm aew ol & s
warel SR e & fagu F 2s e ased
w9 ** ¥ I 3 &

() ' W st fafen 7 o fafes /2
FTER Fader F wEiem g e Tme F
AN

(3) “faftda" w1 shnm @ fafed ¥ doe
aftfree ¥ fafies T arpam g fafdan @
L {i

3. AW A (=) T At e -

(1) TRt (A T v WY S o A
AT s T 35 v - 1 3 et
o AN T JAT T

(2) Y=g mdelt () = W Faa aE
o ITeifea gFTeY fer fean s

) A TAFAFEA IR A FA
fafril #f @ arderall ) o v ¥Fm

(4) FIPRATY-TISH ARG A§E Ty
wfem fafirn=r orm feae 9 gro smafus
Tt & s

(5) Fu-fafrm (1) F AR AR T PN
A< e g =t s won A yawm
Freie fvg W R SR ya-o Sl
HMY

** gaaT SfrgEn |, WL FL £ 113 Rl 15.2.1996 ¥ Sgen @aiE

3




(6}

&)

)

€:))

(m

=)

(€:))

€2

=fe 1 gfre et Ft @@ = F@ @
ST 3 R T o gE Ul o @
Fag = & S

[r el o few 71 F 915, Frafafen st
Q witga sl g0 e & i #
fadifas e < w1 & -

g yffe St TR T @ it fefaal
w1 T 8

Tfe gfe F agRifca draifeifadl A darog
FRTI AR TR R I}
Ffuw 2= T &

g e qhem gy ddmerT
Eikecis il

e wiferg AR R T B A AR
T F A W < amaR-TR e
fafei ¥ Eu F e

e % FgRAIF 15 A H e P v
Frertefaa w1 § amem fa s

(%) afk Tu-fafrm (7) ¥ e v sEn
Frefe ¥ =Rm 9 7 & afuw 2ty
TN T,

(@) af ¥ad a wfufrm & snfm T m
T el fafm ¥ vl @ seeim
o & =1 Sy I w3 W
wara f €

o F AgEEA 7 BRI, e W

Feifam f63 9 ol ST M AR A F

o W o ¥ fefaa o § sl

(10) IERA R oM stk s Y am e

WA A # Y g e Y W W
Yfe T [ g e st

(11) Tt & wmwt A gfve, e wufed @ g

w0 i Wit sifusmi 7 fafea saEafa
wa FH F e @ Tt (s fmR
TN AN FOT)

(12) #9 Q TRy HfEg FEE wE T W

(1)

)

(3)

(9

(5)

ey gfe 3 fooet @ o & FF Froar &
YR W T AR § ot oaf 6t srafy Hfere
SIEIEA WA T TR FEES B

rrdredt () oA - el (A Fee
STvrEA wHr v # fodry w0 @ sfeoifaa il
7 & e fafaedi § dore withre § fafza
2 araR wre fafrel & orgen ware %
A T TR &Ny

Turar Faga wt wiswar ot s -

Yy ot wdepor wfimaei sl frvraomers
i & T g% gitfiee w0 Bfaw e
T 7fve % el Sferg i fpu U sER 9
Tofral ¥ oftfre A fafim ouel & 3oft
Ffirart SR st & e fgg e gaR
srifiga ATl F STE B

T o e Friteron The e
A faam & fawa & wy v fet wa
it feut = =pan sidmaret draar e
Yrifrifag = frges wtm)

Yo % ur fafv= warel) fag g fafrdl %
wftfree & farfera o e Torarca et
¥ witaror e wmaw IRl SR @A
wftea ot wegor gl Et(

i e wag Yt 5 fafim 3l st
== W ¥ W, dun, I, 9ies,
WY e R P @A S yEeR |
oy of e X 30 o & wEiFam fey s &
T fafaq v W o wom s 2@
FHFam faFe dfagel & au fa6y
et 1@ iR 7 W qftads ey SR w
FAET W93 § Sl T Hierg Tt
TE I 9 FY @ et =)

gl et Sy wdwu glaw e s freh
YArTeR A 81 4 9% e el varaen 5
FsT 1 IFT T wwHar & I fF ¥
weirTeren Frfa frieor woret @t T
Treiaor @h/faaem o Frige ferea &

* e e d AL, 210 RAiw 19, b 1993 R0 wnifum




i spgAfea €1 e warenensil F1 9am
Ffaq @ = Fiorg difm € ol Sw
Uy A Yt 1 e ol yarrren wnfm
T IS FIAT I Tl wraedi A ey
34 s@Efy R ik f Few a9 g T

(6) WHE Td T (1) Rl ¥ weft wiad,
HRAT, STERU U SUERTH il T TGS
fedt SiR Fg F vAn A T W s
o <tam, fagfeal T dvrerl § at it
STt (S AW) A1 3 oI I IRER F
RECHEARSIE R CRECG IS IR B E e e e
T 31 e SR gyl F wew = e S wH

(n) SoE-wd, dunm R e = F o
w5 B T I R Em AR I®
vz 3 w3 T e e N e g
Fferg s fean s T

(m) Iz ¥+ F =1 F vEnE Y, et o
Afgenati ey srem-awm 9 iy famd
a, ara AfeA o B e o e ma
W = W = Ferg waia am 4 gt e
weaRTE (Sesle) 99 =il

(7) aya¥, Fet, afirl ol wmovs FRe @
foediaor -

(1) Y9 9 ghtaa s e i sed-wd,
s, fafiv, b od vnemofer i wy,
Faiwr 3R velt 7 a7 wds

(1) Y=y ot Fri gfiwan s e iy ok
I TE-TEE T e afds ST Fyaw
= T W wH Sl ww o e @,
& FHEFA @ 9N TR

(8) wugur iR Tz swaw -

(1)  IEiFa agel =t oedliTa @ wEEE-
fag e hem # stem v Aty Wit
J witpd agsl Fow 7 fag s

(1) g ik oTafire wmt =) 9fe @ wva-
TG S W

() et s wmfial g weh s S g s
deftereer ey fafeq fpe mo fafdey &
FTEY EAN .

(1v) e Tt Hfae @R Ft s s
ST SRS Y, HI, Faw! A IR AW
iR =ga sifues v vd aga s @ =ga
FHH AT H T U W 6E T 08
feam )

(v) Fria oy sifm ey @ ¥ feg 1o sy
fopn g el ) ¢ iR e @ geE
e TR T StET | W fra s

9. oGl = E-T@EE

(1) Iz werewor tgfa fife w8 o @
it Hfor sfiral @i g arem-
Frep W § fafim weel % uewn %
el o1 vl Wi €

(n) el () e fre g sodam § %
Fratfer vl § w5 A o e
s iR sfverEt wY witgs st g
grie/Friteor fre s % dRm Ierey
I A A |

10, 30w yinR

o 3R 9 e gfe § wim o ae o
TR, ST A () T Ot
THE-TE R 39 sifva fea smem ai sin
A %y afiera ™ wdn

T
3T, WIEA §ird

6. fPritgurugfa- (1) ared (@) Frwdm
wiftrgr 3 fery 3 fafrndl & T 9o
W9 - 1 ¥ STTAR AT 97 il NI WHHen
e F ) syl ¥ o g R & smum
R NS Yfre § e glamal @ yeaiw



T3 H1 Yy Fam ) fafi= mael e 3
fafrmi ¥ wftfre § Fife oeen =
aryanadl Q@ HH Fem gfe 7w,
et gfawrd g e

() g ek o i & 3 4 g Pt
¥ o1¢ 9W Tl F e gur Ffee e wt
AT ST |

(1) T e g i frg 9 § wed 1
% sl gR FRT I gUR g S
5 e wie % w=3E Tl % e s

(Iv) et e g d 6 % syl
it ffé  amem s deg g R e
I T S

(v) ¢ & <o g Feae o o 7 gfawsi w
e o A S fadmg e e
TS T ¥HR B, Sria .-

1. wEE s, T $E ey

2. fRw=, (favyoA) wae g e
A ST BRI TG TR
NE F Ao v F 7 I AfTFD

3. Y gA AN O A9t W
4, dag frata Friww

wi = e yfafafa Ribis|
5. fauor ud e
FRyeE 1 & whaffy o=
Yt Ffaw SR 7 wEE FEm)
V1) yeam feie W sfaw foem & o) fadiew
Yagemdumarmt shcag el
% TTgaR s forwfd

(vin) Fa =) Fawftll s steae =1 wega
* e ) famiel W srerw = fivfa gfve
=1 fafaa v # fgan smom

(vIIr) SITHrRE = e S -

SiE A feg 9 7)) feafa o, 1 e 6
FAER e T T e sasm R )

(1X) IR 9 T - (F) R F ST
fafram 3 & 3v fafram (7) A fiu SR @
Wit o7t gra freifaa ferarsn aar £

(@) e H ATHT +9 4 FuoE A wfen
I fafam 3 & sufsfaan (8) & fgy sl
J 919y fora s awa &

() FrpEn freifaa B w8 fefa § g9fe P
fafram 3 an-fafrm (1) % sar* A
T T A 1 SR A fere s
feafs #, gfve Faa fofam 3 % sofafrm
(10) ¥ FTEAR i TWAT YE K A0

(X) LT g =t arlten - () frdem @
e R aE aaer #, e At ar
[eten w0 T N T fed wwad &
I e & Fremea W faan fam sen
SR 21 R T e 9 %) fawfe
ek o]

(@) i ¥ sgie = Feifad FEawa S
F wft ool § 9 g e W
oy v feifaaauma & smem)

(x1) TEAw A1 A" % e frfa wie
W R 76 : (F) W@ A F
FaR ST e 3 Frafa ey v R
Fm it T fr T v = it i
urseal 3 fafranl & ufifre ¥ vors vare
Fiery Pruifa faf el A =g 78 77 Aol &
ey ¥ fraifta qoeen w5t wfomn ¥ sqe
ity

(@) ¥ gur Ffag Fad #1 e ik
wftsTer R W g Sem & sfvgiaa
St

() Wl it e e e g s sl
Ui ** qe el T e F il
fet 3 grit

(xu) Frafa P dea tgam A A adiw
frafa o 7o ¥ w0 TRS Q9w o

** e AGE @ MAHF, 13 w15 WEl ‘96 ¥ FTEr gnhm
= T SRE © WAL (3) ReiE 3 R ‘o7 & sqem deifie



fafTadl & oy e W A Sfm wa H
A T TR YIS

X i e« (F) g=a e ), 9 7%

frofa & wwar & & frdtem Hfaa wtwor =
= forn wme = €

(@) = v & g =1 fofa ge@-wia w

m

)

[ Y F A ¢ AR I Prigo iR E
arpiffan wfier § o wmom

Hert =it o Foriard gt o o Friemr e
TR T HO A 3E eEe e Haw dk
| € Frieor i giawme Igess ww
i & fiem w6 F sfafm S s
FifR ¥ o 9 arafas o< @ 7 derw
¥ el ot ™R R Al @ 9 W)W w5
wHdg H THA T

(xav)frteror 7 SR : Fraia ferg o o) Taret

Q)]

(2)

(3)

=1 Frirero araa: 98 3@ Hfag fwar s
¥ frsgaag v fafradf F e dea eRifre
T fafafde Ioit % sgEa

T & sh wta % 3@ ufea:-

99 9 R F wig TR WP S @
v a0 Qs feva < 7w we W 3
1 374 & g fRe ot 3ot S R S
g2 ]

** T & e A w1 afrwd T F
& i & ¥4 3 B9 w1 w1 S0 R
forgerm Hfere wia 3§ QA afusan s =
o smih SifE = fafamaie % e
¥ ¥ {1 e F wEem S T
™ giga Te@ sty 10 Hied 27 s A
T AR 5 Hied = ¥

Frigor e 3w = =R f= § QB
e sk fafr= fafadl § @ ¥ &
iy i fag s

(4)

(5)

D]

2)

(3)

10.

3fE favem & =g TE! &1 3 T fafadt %
i G W9A 1113 =i forem ofm gt 3
Tafde & 7Te € e St & T g
Trafas =Y &t s

Afs wivga after g1 faw 7w o SR
TR I TR WeE & & Hiw T
fafraul % ATAR IT TG 91 TYEN WSS
e fuifa Tafdal % s1gen %1 we s
@ gfre 1 SRR feifaa # fe s
THTAPTen o T R Wi

T & T T, T Rafmmi ¥ gan sem
T HE) e faffde it gee fadraasit
# gfe & favdww fm s

T TR i i el s R i ot
= % i Feefordf 3 s T @ S

wisa sfus T fawiei/gaEl % a9
wirg fe %t T afd 5 @ O e

e -FRU R & ST T8, s
Treifera €17 201 STIHRA 97w fee 9 & wRY
wafua et ftrog Hae, IR TR 9 9
+t wifa ¥ @\ Rl % o ardter R W
wEm

4z~ pfafrl § ffife smavs e
& fon Tt Frafass o dee g M Em

M wEE € SfatEm, 1986 (1986
10) ® €GN 30 F It <= Em

(Ta s TS YR 01/90/774)

A, Sgguw, ey
Ry A,

* arv SfEA |, . 3. 210 fAiF 19.1.93 F FFER @xifi@
** a7 A € il 13 TR 15 vl ‘96 ¥ SIgan drifva




PLEES |

Fa ¥,

Faeve (fauum)
THTET WrE
EE Ik

e,

EAE S (e fagdiwT) FravEc, 1992 % o W S i vem 91 Hiae Fen

T g iz i Frdem it ware SR e Sl ¥ s S e gt § Sues glawsi &
Tein # 79 T IR @ &

1.
2.
3.

4,

10.

M.
12.

e g w1 A SR T

wfer 1 = 3R v :
der fifg e o il R TC T W B (o
F e § = 7 yas faam de /) :
= fatmim frafas ¥ @ =

frafaes (e Iware aw)

. warRn A § defiwte -0 ) gen
. waren 9§ dsiEa @i memR fawd sk

Heftga €.

. T TR A9 A9 € W RS W e :
. St ¥ Jucey gRasi w1 =0 wege

(89, WA, et e, Yar 3R uE)

. T e faque sk five FRamem @ frafa

Frivem wifelt gro srgfim 7 .
Wenfrafaat F W, Araaal R svEt

¥ UG I dE

1 39 o F 18 Toracn Fraaor st €2
TR 7, W 31w F AW, @i IR H

* T[OTeAl Y S H AH |

TR T BT Hrron T § o6 g wen ¢ Prafa (e faggie) fafrmmaedt, 1992 % 3w w=@

e F ¥ SR F e e =i g st sl favare % SR we € aw W 39 it guan w6 T
R 1ew fom ifem &, vt wrdfeadl Wot S9gEa a9 T (AR 8 § W 5 € ae) A wee fRrem
mmmm%mwmmqﬁzmmﬁMMaﬁmwm

& argefa 3 Hfeg of weww &
Lo
E .
awE TR
: M
T



oz - II

WETH S
=g WA, WRT WS
) EaCin]
H
g -
fordvet 3 Yt =Y e

T e (e fagaia) Riframmarett, 1992 3 ardt wow vkt & i 3 g Frafafea aaaiiare
T | 3 fria Ffow woEl ¥ donm g gie 3§ swem glowst st widm = fog o9
g R w1 wm) fer
ot (EEIYE T TH) coovveoeveroereeeeneeresesrsns] Y o g 1 8

woRw N

2. mﬁz#ﬁﬁﬁrﬁﬁmﬁaﬂ}tﬁm

1.

2.

3.
3. e wee fdd & svacie iR gfie ¥ suosy gl 3 v neate & wr Taen S (e
Fagaiem) Tafrmmecd, 1992 % oo Frate H iy ol 3 damm S fud (gfe —
mw)mmwmmmﬁqﬁmm%mﬁWamwﬁmm%l re
4. i

ll'l:h(HN—l

mﬁmm%mmtﬁm A e w3 vl Ha T Tt @ i
e Faderm Y S S FOY S it A a3 Folg fen &
5. UM % e HiAg faer Y Prafaiam fowftd 5 §:-

V\-th—l
—
.

6. quraam = e €
e % el ¥ T I TEmR



UaT - I
fraia @ geifta g

L

AW A,
friyre (faavr)
TATN WE
FrT

ey

g 9 (Tqugen faemie) fafrmae, 1992 ¥ s frafa Hfag %% fe e vy = =i g
R B )

1. Frdtawat 1o s war
2. Y BT AR ST g : .
3. gy = foeR :
(%) g F1 -4
(|) wig ™
(1) e
(=) %% ¥ gen
(®) vifear anfe
() ¥ = adw
(3) g3
(31) W ofme d@eandt Frdw
() TSI U F] MG :
4. 9% & T Wi o i Siag
e d @ T :
5. Frafa fag § g srEfta

\_\\ fafvsi wfed Tt aramd
(%) e Ndwmwm - L
(@) 98 T AW : .
M R aE :
(w) v fom seee - T -

wa T g
7. e H =i, A wd @
8. ¢ W9 T AR
9. frafa Priem ik faqum '
3K Frdem Frerera Y Tyl . : - —
w1 e ot g e #it ‘
g, AR e R A :
AR 4% YAIfoR foran s # fa S sfeafaa wiw Raren W€ (e fueaie) fafwmmeet, 1992
 deifia vl B 0 e gu Safua ey €
g weR T s € 6 SR sfrafan wiv =t gee frdemn 7wt e wan &)
BT
Lt L
Trafaerat =\ T

awhy,

10



Fefardt ol et it o e frd @ fifvrat Sir Ture wRtTr

fom st foma T T 9
A R wwTR dw
& AT & (R B IGNEG
TImH v pinhicn ¥ fimw
fodi @ q afum  afys Tt gm
=Y =t gm & g
AMwmia 4.75 05 30 11.0 3y B IME o =l fo
(et el A % oF T, I U gE
WIS TR A B, S TR | dE
dar s 425 05 30 10 TEIFRITHR I amm
e Rl TR F B N 3Tm
TR ATE) R ¥ R TR T
NS R G A FE &
i ik s =g faemeR
Eriauif]
W St A1
(TR s B5-1) 05 20 11.0°
1. 5% % g2 i Wi gnit

2.
3.

TR AL Y O A A
Teoroft .- tigea Toy TR A1 ¥ 9 G T of 3 09 O € U e ¥ e w
et g3 et fired it At i vporaer <61 aitsrer

T T ¥, ym, yE, o T aen o T v wit B
R AGER (ST 25° Q) 9 0.80 § 0.82 fafe T ¥ ancwsia 91 Yefifer faafe o 3w

TOTE T AT
ar Tadvand
it ELik 5| FaR aqaH =2 W gy ferdearnd
) T F A s  gEwa EIEC]
IR FIER ", ¥ IR
» Wiy it EEck ] faraa
- (sfgwam)  (Sfysow)  SHER (sfirmam)
wiwaa -
(HAfywan)
WHH 10 70 12 18.0 Tt g€ el e ey
et fird =Y | R dam
& St o e

o wHeER Ty T B

1



faoquii;- 1. O F FHR GHGIR H AT, ITE B
2. HEF T FEH H WY T TS R Y T T AR F e S

gorraet el ffvrar aft Tgorarr e
oy Tayman
Hoft it o G el w= EIG| AN 5 piicl
™ 3k 3 3 Tt s ferdiwand

e TEmEy 3w AW A
Fgw  Fgaw WL fEd s, (")
Ht, fFdt &9 % STER ¥ FER ITEH
¥ SgErR i Wl SR
v (fuwan)  (Suwan) (SuF fo
(SHfram) M w AW

fa. e )

Tyt R Oy 20 20 00 70 435 1, qEmEErERw
O, R A 3
dE ' I A
o . gfeRfen
T HEHm %
Ly q@ Fgm
G EEIRIC <]
alrusidsn
s o sh
FrTAEeR
e & 1SR
v g wEmm - 20 20 0.0 60 415 Tt afn Wt
£ <itsitd wR
T Foga |
R
wi ot € druwg 00 00 00 80 450 TENIRR 3R
i HAE TFTER
wfa et
dishst des 20 30 00 75 435 2. %oEn
HSA TR
00 00 0.0 8.50 340,  TEteriEnm
3. FugE R
TEHE fag
V& 7y fremd
==} e
e o
Fugell W
FE @
i3
T A a1 Erel ol fagpa Fuge « o gt 3 9 o o e ¥ e o | v R T
T g & F 100 $oge T e i S FR 3@ wndh sivcaneh g faga
et = fre foar s

12

€@,




2. @9 IR gEiT gU HUEE : 3 huge W g0 @t fawfim | guEh

3. I TS T W YU HIGSA : T LA A Huge 3 T F Y A B/ Y
¥ 3l R g Hugm & € < el ft 9 3 @ v wE T A

* s gerataEl TR Off & SEER, 990 (F) TEU w0 (@) 7 () 7 w0 AR da
- T O -arem srem S = Ao | qof faifr oft ot fatfr st &
o H B2 F o770y R Sygell w1 T giaa fEwa smem, Fan

(1) TH-FH W HR A (2) 9<% WA T F U7 Ao W 9 0w S99 6 F9
{7 95 v Foge fredt 1 % o 9 o 13 seast S i e e

WHR A € A AR W I F 90 H F9 7 fow wmon)
* o P SRR 3 5 Hiava & ge S i €

** 3z 95 v ® afirw Fogel W R W W 50 whew § stfu e Foea T

T Iz w1 W fadw e o
*** Siee sfuwman H wtEe (fagy) 1 aaq|

e & A B Rt AR s S ufe:
g fageant
Sroft Lo G R T T, Wead o Rl
Eeekn T FH A
AR FIER ()
wiaemen hictinn
(HAfam) ()
Www1 wEw 10 30 675 1. ¥ g wdam
=t fedl e % @
i fod gu T €
2. T A
o F12 o e frard
- Ty :

vt Y uftv:

* T : 3 e TEE dow ¥ o ol W wed wifva €

* B A R W AR O, TR A g I SR E
Tirsit gf gerarsh &t ffovat alty urae & aftvmn

o g
3of TRRAITAF FARHWTE W@ AR
AR & IgEn TAEFTARE
e IR G qfaz i
(ferram) (frma) g R
EikEek ]
FER
fereren

( Stfiramn)

T ferdard




Blecy 140

80

30

1. Fedi g4 gema e
T T, %, S B
e o TEl AR @)
St ¥

2. 70l ¢ faenee, WED,
HIS A EREER Y TR Ei
Teupet . wm 1 SR GUTER F T AR T
ws @t vt i orawn o aftvmen
e fadreand
i qEel RE =Y W fadrand
N 91 F AR
i
( Tfusad)
1 2 3 4
1. i, vifgifoe wiferse. e 20 wrge wia: 1. forftar anfes-
(T F) 15 . = fRa iRy E@ e,
RE K o g # €, wEn it
2. ¥, nfgifae A< IR F A, - R
(w <t &) g § am 3 e Wl

et % AgaR W € a o
foerh Tl o | Yot g
M evimt TR
e fean s

2. T oo fafe =\ r
ik gy €, 7% TR
T, 7 @ 9, FEm Er
W YRR Ty e ek
3. I9YH T A g Enn Ik
WRFR SRF
L]

feoqeft * ST SRR T T aifirean e e 3 Wi e v 1 s v @ st wi aed
<t ¥, Tl e g 3in wgwa wis o wite

14




fuedt g3 e =1 fforat ai 7urawr «) aftura
@ g
goft Tt & ya?{t g o E SBuE Siemm sTeee amra T
T e WEE @R e o gemeie (tﬁ‘lsﬁ)gmﬁa
vewaa % ITER (WIFA RFA @R F
(sffuman) Ufovaar THHW T H) awdE wHF G F ‘eﬁn?ﬁ

(fueman) oo ¥ FIER  HIER @R AIER
FAER vfooqar wfowea  wiowmar  wiowam

sl (FFm) (FFaw)  (gAa) ()

( Hferwam)
1 2 3 4 5 6 7. 8 9
TAE 13.0 8.0 1.0 17 100 20 a5 1. trtgddl
TEAEBH
g e
L
g
2. fiemae
g, i
e R g
il
feoqoit ;- U1 T HAHR GGG F TA FTIR T
msﬁmﬁmmmaﬁuﬁw
ww fadwand .
Aoft AR THESi . agE R W w=FE o d e

T % HTEF S TMS  FTER firerd fardramng
SRR FrgE WA F WA

wirwaa wersaar FER wfrgaw (vl
(Afawam) (sfawan) whoew  (faawm)

(Ffvwan)

1 2 3 4 5 3 7 8
1. fm @Iw= 2 10 05 20 1. TR
a1 ot ug | Fl s
Tﬂﬁ%@’ﬁ W
=g dmaE.

e =

Tt

e

. Bt ¥

2. TR B 3 10 30 20 2. 3-
*) welt

WHR



H




3. 0 3R T T (M) T YA i Aewhhg el W Sige Fa B1d Mt auvar s § wua g
wrgel S aey M, w1 o oy vER Y wve S wite § 1 g i died v 9w %
fea= & 3 yiawa iR F I F quuIediss & feww ¥ 2.5 wirwa e

ot g ot &t vt ofT uTa = wftuna

Y fagreand
ot wiA, FARR, Wwa® wE R, B AT I AgeRia e
TAF s Ade @ aF R, a9 H ferdrerarq
1A HIE w39 HIEN AIER
o wReEs vfierad wiemTaal
(tran) (afawan) (sfvwawm)  (stfeesm) (fuan)
1 2 3 4 5 6 7 8

1.AA® 100 70 25 600  TEHIETE 15 1. fudt g vt

wal e
FHTEH Y
¥ g B

‘m‘t&zﬁ sz
A T
it

AR ofz-
e Ik
faeY In
FH qAq
AN, T,
aner ot frt
foamy gW
S
wEe T e

feoquit:~ w0y W AHN GERR F A ST ShI

17



[E e i =t Aforat ot wporam WY it

| fageand

e &t At W

Joit T T
qwm | 0.8

o e fm T fed W @ amE

#ix &FH WA e gE Tadrvard
faadf  fud A

e

o

4 S

6 7 8 9 10 n

g, s q.
e 3R s

TG, Hg ®eE 25 ¥
R Ffw
T

(wm
g & e

Tl A 2.00
FHHEN

TwHATE 200
FAFHIN

frmat 200

200 1150 100 100 500 YEowH
(%) %9fg
¥4 AR
wd. whfa
w1 {q@
T&H g
wa T
SO0 1150 100 100 100 (&) oo
frm s
HIAR

HNEFNR,
drEms
iR =
H A
AR &1

200 1150 100 100 3.00 () FEX;

=R - —
wE gd

Tzt it

s = ‘
TG W

B
() = T

Lkt

e & sl

ot el

TR,

| st

I

wifwrw

aes  TET

Lyl

18



o : iom 3 ¥ fafafée g W dra-aa 7 @ g0 20 Wl @ Sl o W AT
By fird =t e i e govg TR (SR €2 9 €t ¥) 7o foran s §
fanifid @ o, wreh, aihe aw o1y T it fafed et i faraol R heent &1
wea R : HfowagFel ol srem e gd S afea avit vaned s vard T ST | e
Tefadl S w5 % A 0.5 wiaem g I ATorl | i}
<3 a7 it oiEt W Et e e & Sftvat af 3w yorawr &5 wftmer
Foft E AR S8 art S ufa T fodoand |
fd i fardraang,
92 it SAfgEwan F@91
Irer el g SN wieg e
1 2 - 3 4 5 6 7 8

am St EdwagE 100 5.00 11.00 500 05 @ aw -
M @ fad (%) Fufgsn
. i
] dsfya
TG
e N R
g i v g 1.00 11.00 3.00 005 (@) wEet
(-3 g uet e g am
¥ g3 TEy
feardmam
FBEEaY
o
(m R
waE ot ¥
3wl @
e =
A= iR s
TR
7%l faemg
RN
g : e 3 0 fafhiie gz Wi die-ofe § @ 93 7 20 ol 9 siea el T ameRa it
il =1 s fird Y e @ o g Rl (SRt €8 q A ) a R s €
el i ;@ weh, whe T o T A Tafrlt ol el faed fird e
agg T ;¥ ¥ gEEl ol e Fraeht f < wha ot weel aww v s st
el i Fem 5 F A 0.5 whvm T2 S Aot o witerd §1
(1) <3 tee gEh e fad Sfee ol <fedl At omm F0 e yu o i S Rt
ot ¥ i€ 1orren & ey dar =t st
(2) =& vidt g yai o sl F S am w2 o s § Sfed = frad &0 gt
et fird fery feelt Sroft F fafde yvrae % argew AR T €
(3) THERIRTA R @ e e N AT i e A i s, St dodem
F Wy queafy S Wed o gl s, Wi wri

19

—_— A . .



firedt g et Tl =0t siforat aity ToTae =6t wftsner
T fafraand
I FE P, mdwd wIWe  cenedim T RiTeME ame
T ¥ SIER STV YL I b AR B, TH F AR iovma  fasmand
wfereraar EAEERi] ftrerar Fyer gfoewa  (Sfywan)
e sfwE () (i)
(arfusan)

1 2 3 4 5 6 7

uEE 8.00 125 300 12.00 1000 Freiggamid
Fad veret finsd
= W & I&
g IR
B TG W
FR =t I}
iR 3@l =i
Iy e
) el A
12 stvan
W ST,
@ gy g
S e a9
= IR FE
R agwea ik

afgy wig ¥
T Bl

fermuit: o ST SMFER WITER F TAC FAUR €0
@ ufrd %t afovat iy o 3t ot
@y ferdreamd
it sl H R, q@ o AR GEMURE A 6 R, I S fadeang
TF & FgER 9FE L TSR dAe . w= oA w, ¥ sgEnfa
wiererran ¥ AR AT a9 F AgER waa (HAfuwan)
(afumem)  faea ¥ IER wcreraan

(Hfimam) o ( sfiream)
(ftrram)
1 2 3 4 5 6 7
ey 15 100 10 10 100 . & afE -
(%) =ifdgn
Iftan @
am q u

EIE I




»e foar
&t & v
& FIfTe
aRd wgd
R wgE iy
Efaud
(M v
o fRey
THR H
T
IR,
R, |EI],
o of iy
W B
Wﬁ‘i;
(1) =g v w1 o ¥ g, e, v, g, qit, €, <o, i o e 1R ey
(2) Vug@uFRAIseifidag A @ mH
(3) wfow R w9t & o w2 5w § N gt @ S ¥ ok faes e w
T T v 1
(4) +REF IR oA Y g T R gUE § R i o w9 g @ o gl g
AW T @A T RN .
(5) T sk FS ofR 3 v § N ol ot i ad ge
iy gu ufrd =t Sfvral i TrEeT St wftia
Y fdand
Avit A BT W@ T F T % grTg fydnyand
FaER YR Rl R S vy
( SifaaT) TAFATR (HAfEmm)
wiceaa
(sfuwm)
1 p) 3 4 5
A 70 15 100 frarganuFra Famsidg
A w FAF N FgE
6, @ well F W W
LERED I g ke g2: e b D o

TeE g, ™ HR v
SR fogo el g Tg T,
el et shva wE @
W & g anch gfe
o €t it sud =g ey
e A SR Ty @ g
T gt .

feorof ; ww T SR e ¥ T IR T

21



=t i = Sford ofit uraen =t ufoaer

g fagraard

ot ST SRy FEEAE ARy gfarw, wet gen g ok i (eI s g fadeand
T, T E WS, R d R, RS w6, 99 IaR Jfam)
TR gfavmal | SIER Wi o df, SR E SR (ferman)
( 3tfueram) (Afugan)  F IR wfawam

wierarea ( )
(stfuan)

3 4 5 6 7

0.25 15 15 20 100 (=) 5 d9%

(M a|
[
o ey
TR E
HI®T
IR,
EEY, W]
A a7
Terdraenait
qrelt gt

qRae::
)
(2)
(3)

(a)

5)

ST wEg vt & sy, T, v, it @ Y o s v €
wFrf vad § st @, €2, <aa, ford, I e W A wRbE v €

g IR Fieh 95 78 Wtw F v § S afinra 3wl @ v § sl fee e wEw
worE g ¥

F3F I awch i 3z wat & e nifess a1 ol w9 Y TR @ o Y gR Awr @@
T

s g o welt e ¥ v § W b ot T e g

2




fireit 5 e @ Sforert Sfre TR @ W

Soft et Y, 9 % FA, TAEF Y gt g fada
FRR Yo SqYER Wiewma@ 0 R EH F
(foeEm) (Hfiran) FEER yiag
(Ffumam)
1 2 3 4 3
o 120 9.0 20 ot g A Trga =€t
dfw = ga = 9w
TR WS ¥
W wEE, WE W
weeR Ty T At
Tt : @w w1 R GHRR F T FTER M
et 7Y &1 Aot sl qurEET @t ufenr

e

It I W, Shme, wEtve oyl drws T, a9 % aER awr
FAF AER  E, Tt At i w T dF e SToaTd

v
( sfawan)

W, A F AWR  FATER i
wftreran ( Aft)
()

(Afman)

ferdroamd

1 2

3 4 5

-]

fa9m 100

05 15 10.0

(F) Rt TR e
WE-THT WA
A gFefas
S wrgEiee
W g

(@) | wygd,
Sifea =g, #
wfa A e
R wheR Wiy
Eakauif

(M) WEAEE: A”
et frmmar
% 3w, I, @R
S vt fadm
@il aren g

aRE wer A i ga, Hied, o, i, o, &, S m T s e )
g AR el Ad F w3 ¥ S gfme @ w9 w8 e ¥ e Rl e v A

wuE v ¥

g & I Al Aot & e I § fa iR @l w9 4 wEd W s wE gr dm

@R Ty B

s g ol e A At Y & & fiw £, W ot o e g

23



foreht g Beft i SRt i SRy afTeT

ot TRH, T E T QA Firs o st R g
AR Ao a9 & TR A, T H
( ifahan) sHeR wfawmn  ITER wavwa
( Sfmam) ( sAferrenT)
1 2 3 4 5
A 10.0 70 20 Tt gd Teft T HE@ TH gL
Reft Tl A WE WO
[ &t 19 firerae, W,
ef o wheER TY ¥ W
kgl

feoqef! « % F SHER TR FU FAC 7Y T W
WiE S (W ) Y Aforat st o @ afturar
T fagrang
ot wrmwd R, s CSiegt W gfog fafde Tt e wars faveend
T & AR A9 F STER a9 ¥ FER AR yaftvea Sk
wfawaan wfreraa Hagaar eEeisE w, %
(ofqwam)  (Sfuman)  (oifusem) w9 F SER SRR i
P IRNGG ( Fferam)
(o)
1 2 3 4 5 6 7
i 18 05 10 15 15 (W) ¥R

e & ga
e B
(@) IF fafre
eR, 1,
wr  §k
el w
g TR
o et
iy gt

(M A Fgfm
R R
£ sl 3=
# aAfyaan
10% &% TH
gl

(%) we feand
2 Feh

wIgf ot
R Ty

24



@ T g
7% et
Higcarey
Ry e
/i s
Gl

i “‘IrE v g, v, TR F e, Eon, S w fem e o sgferi wRw R 1 o
=il % sinrta W A = o s i &1+ eftre ol faafvla aer'' 9@ sta & o) ol @
sfrd sit Tt 2 €, s si T7E €9 & RO 39! o R wEhw ¥Y 9 gy gea
TE g WA IR E S T 9 W R e s e w9 R ¥ fRr A
G T ER ¥ ) R g AR svaRe s @ st el &, o agfaa w9 2 faenfag R gU

wing Mt (el gu) =t Sifrat i qurawT & wita
TUTIET HF URUTET

T fagreang

groft T, T F FRRNA, TR o srgerdia e fdreand

HIER viawan & ATER yfaymat R, a9 &

(S () TR Wt
(wfum)
1 2 3 4
Aw 120 80 15 firen gam W iQ wEd
TR T Wt F 9w
ST ST | g
o ferae wet, #ei at
FEHTER Ty | g S

feomft : % w1 SWER TACIR G T T FIER TR0
H T Afrat v et YoraeEr St aRurEr

Ao TR E FAFR WS anin iesEsdE gE W @i W @i w
A Ffywaw st # gy WAy el w2 WA W afusma
Yot dfvvedn SRioma STMRR O SR WO W (AgFw sfwan dRn (dds)

direey # A wHw@  wEww
T s ) sAfwan
wfrerar e

1 2 3 4 s [] 7 8

HAEF 85.00 10.00 500 025 75 1.00 15.00

10

25



ferreamd .-

1. wY TR Feieiad We 3R e v, grifva w16t gied sin it w de g smem:
- Tt T, e, =i, ufn, fos, i <, B, degd, T, TR, I %1 3, T,
nferdt, saTwd, FA I, Tihe el i, A st din i afe S e e s st @ g iioa
St gfedi @ fut v, Wit Sfet = dhn i frer S @ 9 et w5 s |t
Heald W e v A fifdee o s =nfgw)

2. F0 TR Y wHE AR @ 9% fra s awa €

3. I USSt fued, Wit sl wiel § Wea € wnfew ) 3o e o areran 7 e g el uard
iR i e faemd <md )

26



SPICES BOARD (QUALITY MARKING) REGULATIONS 1992

World trade in spices is estimated at 4 10 4.5 lakhs MTs in terms of volume and 1300 to 1500 million US $ in
terms of vatue. Out of the above india's contribution is 25 per cent in terms of volume. On an average it is
estimated that importing countries use around 40 per cent of spices imported in the retaif trade. Most of the
established packers import spices from vartious producing countries and market in retail packs under their own
Brand names. India’s position in the retail trade is not significant at present. Branded consumer packed spices
have been identified as “tomorrows product”. Most of Indias expont at present is in bulk from. Board's objective
is to increase our share in retail packs to a significant level within next five years.

Board has identified a scheme for promotion ot indian branded consumer packs i the intemational market
by projecting iIndianness and intrinsic qualities of Indian Spices. The idea is to award a quality certification mark
- ‘foga’ for those packs that comply with higher quality standards. The logo marks would be registered in the
International markets as a certification mark for quality spices from india. Board woudd also undertake publicity
measures in markets abroad to promote this logo as a mark of assurance for quaiity and Indianness. Individual
exporters would be assisted by the Board for undertaking publicity in markets abroad for promotion of their
brands wilh logo.

Board had framed the procedure for adjudging the capabilities of individual packers and; evaiuating the
sanitary and hygienic conditions of the units with a view 1o screen the units for approval. This has been ap-
proved by the Government and the Spices Board (Quality Marking) Regulations 1992 have been published in
the Gazette of India. Those exporters/packers of spices who want 1o opt for this scheme may foliow the guide-
linesfstipulations as laid down in the Regulations for compliance and equiping themselves for making eligible for
award of logo. The guidelines to be followed for eligibility are given in the pages to come.
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MINISTRY OF COMMERCE

‘THE

[Spices Board (Quality Marking)}
NOTIFICATION

New Delhi, the 30th January, 1982

SPICES BOARD (QUALITY MARKING)
REGULATIONS, 1992

G.S.R. 73 (E) - In exercise of the powers con-

ferred

by section 39 of Spices Board Act, 1986 (10

of 1986), the Spices Board, with the previous ap-

proval

of the Central Government, hereby makes the

following regulations, namely ;-
Shost title and commencement :-

(@
(b)

(©

These regulations may be called the Spices
Board (Quality Marking) Regutations, 1992,
They shall come into force on the date of
their publication in the Official Gazette.

The scheme is voluntary and shali be appfi-
cabie only to those who opt for the scheme.

2. Definitions :- in these regulations, unless the con-
text otherwise requires, :-

(a)

{b)

(c)

(d)
(e}

m
(9

()

)

N
J\‘)

Pt
\t\- ’\' 7z

-’ "6 .

(' s ¢ (_\\'\

“Act" means the Spices Board Act, 1986 (10
ot 1986); :

"Board" means Spices Board constituted un-
der sub-section (i) of section 3 of the Spcies
Board Act, 1986 (10 of 1986);

*Chairman® means the Chairman of the
Spices Board;

" Authorised Officer”™ means any officer of
the Board authorised in terms of section 34
of the Act;

"Exporter” means a person holding certifi-
cate for export of spices under section 11 of
the Act;

“ Logo® means the registered quality mark
of the Board;

“ Packer® means an exporter authorised by
the Board 1o affix logo on packs of spices
for export;

"Unit" means an approved premises where
the packer has been permitted by the Board
to affix logo;

"Panel” means panel of experts consisting
of officers from the Spices Board, Export In-
spection Agency and Directorate of Market-
ing and Inspection authorised for assess-
ment of the units;

t" Packs" means consumer packs of 25 kg or
less®* containing spices and spice mixes
specifically mentioned in the certificate of
aproval and conforming to the standard

L
®

specification as laid down in the Appendix (S :

annexed to these regulations?

"Sample" means packages o';lpices drawn
for inspection as laid down in regulation 7.
“ Speclfication”™ means grade specification
as laid down in the Appendix annexed to
these reguiations.

3. Conditions to Affix Logo -

m

)

2

{4

&)

(6)

0]

(8)

®

A packer intending to use and affix logo shall
apply to the Board in the prescribed proforma
in Proforma-l in duplicate.

The logo shall be used by the packer only
for the units approved by the Board.

Forthe purpose of approval, the packer shall
satisty the requirements laid down in these
regulations.

The certificate of approval shall be valid for
a period of three years from the date of is-
sue, subject to periodical review by the
Board.

On receipt of application as per sub-regula-
tion (1), the Board shall arrange fo assess,
the unit, and if approved, issue a Certificate
of Approval.

In the case of a unit not satisfying the re-
quirements, non-approvat shall be commu-
nicated to the packer by registered post.

The approvai of the unit may be suspended
by the authorised officer for the following rea-
sons, after giving notice of a period of seven
days;

() ) the sanitary and hygenic conditions of
the unit are not satistactory;

(b) It the approved technologist has left the
services of the unit or he is on long leave
and the post is kept vacant for more than
two months;

{c) if the essential testing facilities are not
maintained satisfactority;

(d) # two consecutive samples of the same
spice or spice powder drawn by the
authorised officer do not canfarm to the re-
quired specifications. .

The approval of the unit shall be withdrawn
for the following reasons after giving notice
of period of fifteen days;

(a) If the reasons for suspension as at sub-
regulation {7) persist for more than six
months; )

(b) it the packer has violated or defiberately
attempted to violate the provisions of any of
the rules and regulations made under the
Act.

The non-;pprwal, suspension of approval

\°‘\:\$
fC *

3

* Amended as per Gazette Notification No. G.5.R. 113 dt 15.2.1996.



and withdrawal of approval shall be intimated
in writing to the packer by registered post.

(10) in the case of non-approval and withdrawal
of approval, the unit shall be re-assessed
on an application made by the packer *

(11) In the case of suspension, the unit shali re-
sume affixiation of logo only after rectifying
defects and obtaining a written permission
of the authorised officer.

{12} On receipt of application for the packer for
renewal, the Chairman may renew the Cer-
tificate of Approval for a period of three years
at 2 time on the basis ofthe past three years’
perdformance of the Unit.

. Application of Logo : Logo shall be applied only

to packs containing spices specifically mentioned
in the Certificate of Approval and conforming to
the standard specification as laid down in Appen-
dix annexed 1o these regutations.

. Procedure and requirements for quality marking:-

(1) A packer should document all the test pro-
cedures and analytical reports with a view
to ensure that the product packed in the unit
for export shall conform to the required stan-
dards as prescribed in the Appendix to these
regulations under the Grade Designations
and Definitions for various spices.

{2) Forthe purposa of quality control and inspec-
tion testing, the packer shalt employ a quali-
fied technologist with a minimum qualifica-
tion of a graduate degree with Chemistry as
a subject or a degree in Agriculture.

(3) A packer shall hava own testing facilities with
minimum equipments and chemicals to
carry out the testing for relevant quality pa-

rameters precribed in the Appendix to these

regulations for various spices.

(4) A packer affixing logo should have control
at different stages namely, acceplance of raw
materials, processing, packing, testing and
stdrage. For this purpose premises handting
such,activities shall either be in direct pos-
session of, duly leased or such activities
carried out under specific contracts. Any
change of such premises shall be duly inti-
mated to the Board for amending the certifi-
cate of approval.

(5) Where the packer does not have his own

iaboratory, testing facilities, he may use the
service of an outside laboratory provided
such laboratory is an approved one under
the quality inspection scheme of Export in-
spection Agency/Directorate of Marketing
and inspection. The use of such laborato-
ries will be restricted to a maximum peviod

{6)

&

of three years by which time the packer
should arrange to establish his own labora-
tory. The Chairman may extend this period
for two more years In execeptional cases.

Sanitation and Hygiene :-

(i) Altthe premises, machinery equipment
and utensils in the factory should be kept
clean o avoid accumulation of dust, cob-
webs, entry of rodents, birds and insects by
providing wire mesh o net to the doors, win-
dows and ventifators. The surrounding of the
premises should be kept clean to avoid har-
borage of rodents and prevent entry of ani-
mals.

(i) The personnel engaged in handiing, pro-
cessing and packing shall be free from com-
municable diseases. They should be pro-
vided with headgears and cover for mouth
while working in the unit.

(iil) The unit should have atleast two toilets
separate for gents and ladies provided with
water taps,wash basin, sufficient quantity of
water and detergent for cleaning hands and
legs.

Control of Animals, Rodents, Birds and Pests

(i) The packer shall ensure that animals, ro-
dents and birds do not enter in the handiing,
processing,manufacturing packing and stor-
age premises.

(il) The packer should set up and maintain
effective control mechanism to prevent en-
try of insects and shouk! have a laid down
programme for periodic disinfestation and
prophylatic spraying wherever necessary.

Storage and Housekeeping:

(i) The rejected goods should be kept sepa-
rately in the store room with identification
mark "Rejected” so that the same do not mix
up with eccepted goods.

(ii) The rejected and waste materials shall
be periodically removed from the unit.

(iii) Alt packing materials and empty packs
shalt conform to the specitications perscribed
for Brand Registration by the Board.

(iv) There shalt be separate arrangements
to store packing materials without affecting
its quality by getting it contaminated with
dust, insect infestation, harborage by rodents
and exposure 1o extreme conditions of light
and temperature.

(v) The products finally packed and passed

for export shafl be stored separatety with the
identification mark "For Export".

* Amended as per Gazette Notification No. S.0. 210 dated 19.1.93
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Maintenance of Records :

(i) The unit shall lay down documentation
system and maintain records for the pur-
pose. This includes documentation of qual-
ity parameters of various spices at different
stages.

@ The quantity of ﬁ@,s%m;wacks printed
with logo shall be accourited for their use in

export consignments and records should be
made available to the authorised officer dur-
ing his review/inspection.

(10) Calibration : Al egquipments, instruments,

guages and scales used in the unit for
weighment and measurement shall be peri-
odically got calibrated and records main-
tained in proof of the cafibration.

6. Procedure for Inspection :

@

(i)

(iif)

0Y]

7

On receipt of an application as given in the
Proforma-} annexed with these regulations
for authorising the use of logo the Board shall

arrange to assess the tacilities in the uniton
fhe basis of the report submiitted by a team

of two officers of the Spices Board. The Unit
should possess facifities such as cleaning,
grading destoning and packaging to mest
the quality requirements prescnbed in the
Appendix to these regulations for vanous
Spices.

Deficiencies, if any shall be communicated
by the Board within seven days after the in-
spection to the unit for rectification.
Rectification cammed out shall be verified by

the officials of the Board pnor to the assess-

ment by the panel of experts within fifteen
days on receipt of the intimatian.

The unit having facifities as per these regu-
lations on the basis of the report of the
Board's officers shail be submitted to the
pane! of experts.

The following shait be the comoposition of the
Panel *** of experts for adjudging adequacy of
the facdities as reported by the team of the
two officers of the Board, namely :

1. Executive Director, : Chairman
Spices Board
2. Director (Marketing), : Member

Spices Board or any other officer
from the Marketing Division of the
Spices Board, as nominated by
the Chairman
3. Ascientist nomigted by Chairman : Member
4. A representativé of the concerned : Member
Export inspection Agency.

5. A representative of Directorate

w

: Member

of Marketing and Inspection.
The quorum for the panel shalt be three,

i)

(vii)

The panel, after due consideration of the as-
sessment report may visit the unit, and shafl
make its recommendations as per Proforma
-0

The recommendations of the panel, shalt be
submitted to the Chairman for approval.
Chairman’s decision on the recommenda-
tions shall be communicated 1o the unit in
writing.

{viii) Non-Approval: in the case of non-approval,

()

(x)

the unit may be reassessed as per these
regulations.

Withdrawal of the Approval : (a) The approval
of the unit may be suspended by the
authorised officer for the reasons given in
sub-regulations (7) of regulation 3. {b) The
approval of the unit shall be withdrawn for
the reasons given in sub-regulation (8) of
regulation 3, after giving a notice of minimum
period of tifteen days. (c) in the case of sus-
pension, the unit shall resume affixation of
fogo only In accordance with sub-regulation
(11) of regulation 3. in the case of withdrawal,
the umit shalf resume affixation of logo only
in accordance with sub-regutation (11) of
reguiation 3.

Revtew of approved units : (a) The opera-
tion of an approved unit may be reviewed
once every year by the pane! of experts.
While doing so the performance of the umit
during the preceding one year shall be taken
into consideration and recommendations
made to cantinue or withdraw the approval.
{b) In all cases of suspension/withdrawal of
approval of the logo, the Brand Registration
approved by the Board shall autormnaticaily
be suspended/cancelied.

(xi)\Preparaﬁ% of Consignments for Export un- . <

(f)

der Spiees Board Logo :E?) A packer shall

prepare the consignment Tor export in con~ . L1¢ *

sumer packs as per this regulation and the
consignment so prepared shalt conform to
the grades and definition of qualty pre-
scribed in respect of these grades as set out
in the specifications prescnbed for each
spice as given in Appendix to these regula-
tions.Yb) Grade designations and definition
of duality for other spices will be notfied
separately by the Spices Board. (c) Spices
shall be packed in packets/contaihérs of
Twenty five kilogram™ or less, approved and
registered with the Spices Board.
Intimation Regarding Export : A packer in-
tending to pack spices for export under the
logo shall give an intimation in advance to
the Board in the Proforma-lll annexed to
these regulations.

** Amended as per Gazette Notification No. G S.R. 113 di 15th Feb '96.
*** Amendad as per Gazette Notification No. G.S.R. 1 (E) dt. 3158t December 97
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(xiii) Place of Inspection : (a) On receipt of an

intimation, the Board may decide whether
or not to sample the consignment for inspec-
tion (b) The Board may decide to inspect a
consignment either on receipt of the intima-
tion or otherwise and such inspection shall
be carried out in the approved premises of
the packer. (c) It shall be the responsibility
of the packer to make arrangements for sam-
pling and sealing and also to provide facifi-
ties for inspection. (d) In addition to the in-
spection of the premises, the Board shall
have the nght to exercise such supervision
of the consignment at any place of storage
in transit or wharf prior to actual shipment.

{xiv) Basis of Inspection : Inspection of the spices

meant for export shall be normally carried
out with a view to see, that the same con-
forms to the grade designations specified in
Appendix annexed with these regulations.

7. Procedure for Sampling and Testing:

1

When the Board decides to examine the con-
signments, representative samples shall be
drawn from each lot. A lot in this context shall
mean the total number of packages of the
same vanety and grade.

(2) [ For the purpose of drawing representative**

)]

samples, the Board's officer shall select the
packages as one per cent of the samples
subject to a maximum of 5 packets per lot.
Composite samples will be drawn for the
above packets for analysis as guided in the
Appendix to these regulations. For the pur-
pose of inspection one iot shafl be a maxi-
mum of Ten Metric Tonnes for whole spices
and Five Metric Tonnes in the case of ground
spices.]

The selection of packages for insps_a')n)(
shall be done at random and should cover
as far as possible packages from various po-
sitions.

4

®)

If the ot after the analysis of the samples Is
found not conforming to the specifications
of variety and grade declared in Proforma-
i annexed to these regulations, and the
same shall be intimated to the exporter.

If two consecutive samples of the same spice
or spice powder drawn by the authgsed of-
ficer do not conform to the specifications for
that spice or powder as per these regula-
tions, the approval of the unit shall be sus-
pended.

8. Testing of Samples in the Laboratory.

M

@

(©)

The spice samples shall be anatysed for alt
relevant characters specified for individual
items as per these regulations.

A report on the testing of each sample shall
be made on completion of testing and ob-
servations recorded.

A copy of the test report alongwith recom-
mendations/suggestions of the authorised
officer shall be intimated to the packer.

Appeal : A Packer aggrieved by non-approval,
suspension of approval or withdrawal of approval!
of a unit may appeal within thirty days of receipt
of the communication to the Ministry of Com-
merce, Government of india.*

. Punishment : Any exporter or packer using the

logo without the necessary approval specified
in these regulations shall be hable for punish-
ment under section 30 of Spices Board Act, 1986
(10 of 1886).

[ No. ME SBL 01/90/774]

T. Nandakumar, 1AS,
Chairman,
Spices Board.

-* Amended as per Gazette Notification No. S.0, 210 dt. 19.1.93
** Amended as per Gazetle Notification No. G.S.R. 113 dt 15th Feb '96.



PROFORMA 1
From

To

The Director (Marketing}
Spices Board,
Cochin.

Sir,

Please carry out an inspection of our processing unit for the award of Spices Board Logo under the
Spices Board {Quality Marking) Regulations, 1992. We furnish below the information regarding the facilities
available in our unit for the processing of spices and spice produ:ts :

1. Name and Address of processing unit

2. Name and address of the owner :

3. Iltems of spices dealt with or exported
{A separate statement showing details
may be attached in support of the above.)

4. Whether mamnuacturer, exporter or
merchant exporter
{Annual production capacity)

5. Certificate of registration No. with
Spices Board.

6. Brand Name(s) Trade Mark (s}
registered with Spices Board,
with Regn. No.

7. s the godown your own or hired

8. Fumish the details of facilities available
at factory (space, machinery, lighting,
storage and sanitation).

9. {sthe premises approved by Directorate
of Marketing and Inspection or
Export Inspection Agency.

10. Number of technologists with their
names qualifications and experience

11. Do you possess a quality control
laboratory in your own premises?

12. K not available mention the name of
the {aboratory where the quality testing
of the products will be performed.

We hereby declare that we comply with the provisions of the Spices Board {Quality Marking) Regulations,
1992 and that the details furnished above are true to the best of our knowledge and belief and nothing has been
concealed therein. We also agree 10 altow the authorised officer to enter and inspect the processing units and
laboratory approved for award of logo and sample the consignments for export at all reasonabile times (8 a.m.
to 5 p.m.) on all working days without any notice.

Yours faithfully
Place :
Date :
Signature :
Name :
Designation :
(with seal)



PROFORMA It
SPICES BOARD
Ministry of Commerce
{Government of india)
Cochin




PROFORMA il
INTIAMTION REGARDING EXPORT

From

To

*** Director (Makreting)
Spices Board,
“Cochin.
Sir,
The particulars of consignments packed under the Spices Board (Quality Marking) Regulations, 1992 for
export age given below :-
1. Name and address of the exporter
2, Name and address of the processor
3. Description of the consignment
(@) Name of the Commodity
(b) Brand Name
(c) Quantity
(d) Number of packages
(e) Gradeivariety etc.
(i Date of packing
{g) Value
{h) Shipping marks
(i) Port of destination

4. Exact address where the goods are
stored for export

§. Technical requirements including
specification as stipulated in the
export contract.

8. Details of shipment

(a) Probable date of loading
(b) Name of the ship

(c) Date ot shipment

(d) Port of shipment

Details of the seal, if any

Any other revelent information

9. Reference and date of intimation
sent to Export inspection Agency/
Directorate of Marketing and
Inspection of the consignments,
if applicable.
It is hereby certified that the consignment mentioned above has been processed to satisfy the conditions
relating to the Spices Board {Quality Marking) Regulations, 1992.

It is certified that the consignment mentioned above has not been previouslfy inspected.

Signature :
Designation :
Seal of Exporter :

@ N

=** Amended as per Gazette Notffication No. G.S.R. 1 (E) dt. 31« December '97
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APPENDIX

@ GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF
TELLICHERRY AND MALABAR GARBLED BLACK PEPPER
] 2 {3)
Grade Designation Size Extraneous  Light berries Moisture  General Characterisitics
{Diameter of matter not  not exceeding  content not
haoles in mm. exceeding (per cent by exceeding
of the sieve on  (percent by weight) (per cent by
which retamed weight) weight)
TGSEB
(Teflicherty Garbled 4.75 0.5 3.0 11.0 Shall be the dried mature
Special Extra Bold) bertries of Piper nigram
grown in India, garbled,
dark hrown to dark black
TGEB in colour nearty globular,
(Tefticherry Garbled 4.24 33 3.0 1.0 with a wrinkled surface,
Extra Bold) the deepest wrinkles {orm-
ing a network on dried
MG Grade - 1 beny. It shall be free from
{Matabar Grabled - 0.5 2.0 1.0 mould o insects or any
Grade - 1) other adulterant.
1. Atolerance of 5% will be afiowed
2. These comprise Pinheads, dust, chaff, pickings and other foreign matter.
3. Light berry contents to be tested by floatation method in alcohot or methylated spirit of 0.80 to 0.82

spectfic gravity at room temperature (around 25° C).
Note :- Consignments to USA should also comply with the US FDA standards.

®

GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF BLACK PEPP”ER GROUND

Detination of quality
Special characteristics

Grade Designation Moisture per  Total ashper Acidinsoluble Crude fibre General Characleristics
cent by weight cent by weight aspercent  percentby
{maximum) {maximum) by weight weight
{maximum) {maximum}

Standard 1.0 7.0 1.2 18.0 Black pepper ground
shall be the material
obtained by grinding
black pepper whole. it
shall be free from ad-
mixture, from mould
growth, insect infesta-
tion of musty odour.

Note: 1. Particle size as specified by the buyer.

2. Consignment to USA should also comply with the US FDA standards.

10



@ GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF CARDAMOM

Special characteristics
Grade Trade Colour* Empty and Ilmmature  Blacks Size Weight General
Designation name malformed and shn- and splits  (diameter in GA.  charactenstics
capsules, velled capsu-percent  of hole (mine-
per cent les per cent by count  in mm) mum}
by count by weight  (maximumj) of the sieve
(maximum) (maximum} on which
retained *
AGEB Cardamom Deep 2.0 20 0.0 7.0 435 1. The carda-
Exira Bold green moms shalt be
Green dried capsules
or of Ellettaria
fight cardamomum
green grown in South
India capsules
being three cor-
nered and hav-
ing a ribbed ap-
pearance for
AGB Cardamom -do- 20 2.0 0.0 6.0 415 AGEB and
Bold . AGB. In the
' case of CGEB
and
CGEB Extra Bold 0.0 0.0 0.0 8.0 450 CGB the cap
CGB Bold 20 3.0 0.0 75 435  sule should be
BL 1** Bleached 0.0 0.0 0.0 8.50 340™* global shape
skin ribbed or
- smooth.
or Half bleached 2. The capsule
shalf be bleach-

ed free from in-
sect infestation
and  visible

mould,
3. Thrip marks
alone on the
capsules shall
not lead the
conclusion that
. the capsules
: have been in-
fested with in-

sects.

Definition of terms ; ’

1. Empty and malformed capsules : Capsules which have no seeds or ame scantily filed with seds. For this purpose,
110 capsules selected at random from the sample, shall be openaed out and the number of empty and matiormed
capsules counted.

2. immature and shrivelled capsules : Capsules which are not fully developed.

3. Blacks and spiits : The former will inciude capsulas having visible blackish ta baick colour and the later will include

those which are open at corners for more than half the length.

Colour : Cardamom shall be packed separately according to the colour as {a) Deep Gresn (b) Green (c) Light

Green, and also Pale Brownish. In the case of fully bleached or hatf-bleached the colour of the capsutes may be

indicated at the request of the packer as (1) Pale cremy, or (2) Dull white. The relevant colour of the cardamoms shall

be indicated on the fables provided at least 95 per cent of the capsules coirespond to any of the colour groups.

Where the cardamoms are not of any one uniform colour mentioned above, there will be no indication of the colour

on the lables. ~.

A tolerance of 5 per cent of the next lower size is permissible.

The word "Special” would be affixed to grade BL 1, if altsast 95 per cent of the capsules do not

have thrip marks over 50 per cent of their body surface.

“**  The fiter weight in G/L maximum
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GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF CARDAMOM SEED

Special Characteristics

Grade Trade name  “Extraneous “* Light seeds, Weightin GA. General
Designation matter, percent  per cent by (Minimum) Characteristics
by weight weight
(Maximum) (Maximum)
cs1 Prime - 1.0 30 675 1. Shall be decorticated
and dry seeds of any var-
ety of Electtaria carda-
momum

2_The seeds shall be free
from visible mould and in-
sact infestation.

Definition of terms :

* Extraneous matter : Includes Calyx pieces, stalk bits and other foregin matter.
- Light seeds : includes seeds brown or red in colour, immature and shrivetied seeds.

GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF CARDAMOM GROUND

Special characteristics
Grade Designation Moisture Totat ash Ash insoluble General characteristics
per cent per cent by in ditute
by weight weight hydrochloric
(maximum) (maximum) acid, per cent by
weight (maximum)
Standard 14.0 8.0 3.0 1. Cardamom ground shall be

the material obtained from the
seeds separated from the
capsules of Elettaria
cardmormum L.

2. It shall be free from admix-
ture, from mould growth, from
insect infestation or musty
odour.

Note : Particle size as specified by the buyer.

12 .
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GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF GINGER

Special characteristics
Grade designation *Size of rthizomes  Extraneous tnatter General charactenstics
Percentage
. (by weight
maximum)
1. Garbled, Non-bleached Nat less than 20 The ginger whoate,
Callicut (MGK) 15mm. in fength (1) shali be the dried rhizomes of
Zingiber officinale Rose, in pieces,
irregular in shape and size, pale
brown in colour, with fibre content
characteristic of the variety, with peel
. 2. Garbled, Non-bleached,  Not less than 2.0 not entirely removed and light

Cochin (NGC) 15mm. in length

pieces removed by garbiing;

(2) shall have characteristic taste
and flavour, be wholesome, and shali
not have rancid or bitter taste or
musty odour;

(3) shall be reasonably dry and
reasonably free from moulds and
insect infestation.

Note :* Tolerance for size: Maximum tolerance of 3 per cent shall be allowed.
Extraneous matter means all foreigen matier including the exhausted or spent ginger.

GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF GINGER GROUND

" Special characteristics
Grade Moisture Total ash Ash Water Cold water Calcium  Alcohol  General
designation  percentage p insolubl luble ash lubk asCa0  soluble characteristics
by weight byweight  (indilute percentage  extract % by exiract
(maximum) (maximum) HCL)per- bywelght p ge weight p Lo}
centage by (minimum) by weight (maximum) by weight
weight {minimum) {minimum)
(maximum)
—

Standard 13.0 8.0 1.0 1.7 10.0 2.0 4.5 1.The ginger
ground shall
be the prod-
uct obtained
by grinding

- the ginger
- {whole)
~ 2. it shall be
- free from ad-
_ - mixture
moulid
growth, in-
sect infesta-
tion or musty
odour.

Note : Particle size as specified by the buyer.

13
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GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF TURMERIC FINGER

Special characteristics

Grade Flexibiity *Pieces Foreign Chura Percentage Admidure  General
Designation percentage matter  and defec-  of hubs varieties characteristics
by weight percentage tivebulbs  byweight  of turmeric
(maximum) by weight percentage (maximum) (percentage)
{(mximum) by weight
{maximum)

1. Special ** Shouldbe * 2 1.0 0.5 2.0 - 1. The turmenc fn-
hard to touch gers shall be sec-
and break with ondary rhizomes
metallic twang of the plant Cur-

cuma ionga L
2. Rajapore 3 10 3.0 2.0 20 2. They shall
Special (a) be well set and
3. Alleppey Shouldbe hard 5 1.0 3.0 40 closely grained
Good fo touch and be free from
bulbs (Primary rhi-
zomes) and ill de-

veloped porous

(b) have the shape,
length, colour and
other characteris-
tics of variety.

(c) be perfectly dry
and free from
damage caused
by weevils, mois-
ture, overboiling or
fungus attack ex-
ceptthat 1.0% and
2.0%by wi. of rhi-
zomes damaged
by moisture and
overboiling shafl
be allowed in
grade Good

* Pieces are fingers, broken or whole, of 15 mm or less in length,
** Turmeric fingers produced in India from varieties other than Alleppey.

Definitions :

1. Length shall be reckoned from one lip of the finger 1o the other tip longitudinally. Colour of core and flexibility shall be
reckoned from fingers freshly broken with hands.

2. Foreign matter includes chaff, dried leaves, clay particles, dust, dirt and any other extraneous matter.

3. Chura and defective bulbs include immature small fingers and/or bulbs, intemally damaged, hollow and porous bulb

cut buibs and other types of damaged bulbs except weevilled buibs.

Tolerence limits for mould 3 per cent by weight and insect defilled/infested 2.5 per cent by weight.

14



@

GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF TURMERIC GROUND

Special characteristics
Grade Moisture Total ash  Lead as Starch Chromate Acd General characlenstics
designation percentage percentage (Pb)parts percentage test insoluble
by weight by weight  per million by weight ash, percentage
(maxmum) (maximum) {maximum) {maximum) by wt. (maximum)
1. Standard 10.0 7.0 2.5 60.0 Negative 1.5 1. The turmernc

ground shall be pre-
pared by grinding
clean, dry turmeric
{Curcuma longa L.}
rhizomes

2. it shall have its
characteristic taste,
flavour and be free
from musty odour.

3. it shall be free from
dirt, mould growth and
insect infestation.

4. it shalt be free from
any colouring matter
such as lead chro-
mate preservatives
and extraneous mat-
ter such as cereal or
pulse, flour or any
added starch.

Note : Particle size as specified by the buyers.
GRADE DESIGNATIONS & DEFINITIONS OF QUALITY OF CHILLIES

Grade Trade length  colour Special characteristics General
designation name incm Maximum bimits of tol ch isti
Damaged Pods Moisture Loose Foreign Broken
and disco- with- seed matter chillies
toured  out
pods stak
] @) (3) (4) (5) 6} @) (8) (9) (10) (11}
S8 Sannam 5and Light 2,00 2.00 11.50 1.00 1.00 5.00 Chillies shall
Special above red (a) be the dried ripe
shining fruits belonging to
the species Capsi-
cum annum L;
M.S. Mundu  Not Deep 2.00 5.00 11.50 1.00 1.00 1.00 (b) have shape,
Special excee- red pungency and
ding shining . seed contents nor-
25cm mal 1o the variety;

(c) be free from
mould or insect
damage and be in
sound condition;

Special Charac- 2.00 200 1150 1.00 1.00 3.00 {d) be current

{other teristic year's crop and

than of the shall be free from

Sannam & variety extraneous colour-

Mundu) ing matter oil and
other harmful sub-
stances.

Length : Tolerance specified in col. 3 shall be based upon the average length of 20 fruits selected at random. The measure-
ment be taken from the tip of the fruits to the pedicel point (where the stalk is attached).

Drscoloured pods ; Pods having brown, black, white and other coloured patches will be considered as discoloured pods.
Foreign matter : All extraneous matter incuding calyx pieces and loose staik wilt be trated as foreign matter. For accidental
erors, a tolerance of 0.5 per cent under col. 5 is permissible for both the grades.

15
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GRADE DES!GNATIONS AND DEFINITIONS OF QUALITY OF
STALKLESS AND CLIPPED CHILLIES

Grade Trade Pods Pods Moisture Special characteristics ~ General characteristics
designation name withstalk with calyx Maximum limits of
tolerance
Loose Foreign
seed matter
(1) (2) (3) 4 (5) *(6) @ (8)
Chilties Stalkiess 1.00 5.00 11.00 500 0.5 Chillies shall
General chillies {a) be the dried ripe fruits
(stalkless) belonging to the speci-
es Capsicum annuml;
Chillies Clipped 1.00 11.00 3.00 0.5 (b) be free from visible
Generat chillies mould or insects and
(Clipped) be in sound condition;
(c) be of one years crop
and free from extrane-
ious colouring matter
oil and any other

harmful substance.

Length : Tolerance specified in col. 3 shall be based upon the average length of 20 fruits selected as random.
The measurement be taken from the tip of the fruits to the pedicel point (where the stalk is attached).
Discoloured pods : Pods having brown, black, white and other coloured patches will be considdered as discoloured
pods.

Foreign matter : All extraneous matter including calyx pieces and loose stalk will be treated as foreign matter.
For accidental errors, a tolerance of 0.5 per cent under col. 5 is permisssible for both the grades.

1. Stalkless chilles shall be obtained from chillies conforming to the quality graded indicated by any grade
designations for chillies after removal of stalks together with calyx.

2. Clipped chilles shall be obtained trom chillies conforming to the quality indicated by any graded designation
for chillies after clipping statks from the base, but keeping calyx in tact.

3. The grade designation of stalkless and clipped chillies shall be the same from which the chillies are ob-
tained except that the word stalkless/clipped shall be appended to the grade designation as the case may
be.

16
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GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF GROUND GHILLES
Definition of quality

Special characteristics

Grade designation Total ash Ashinsoluble Crude fibre Nomwolatie Moisture General Charactenstics

percentage i HCL - percentage  ether extract percentage
by weight parcentage by weight percentage by weight
{maximum) by weight (minimum)  (maximum)  (Mmaximum)
{maxamum)
Standard 8.60 1.25 30.0 12.00 10.00 Ground chilfies shall be

the product obtained by
gnnding pure, clean,
dried, ripe fruits of the
genus capsicum only and
shall be free from extra-
neous matters. it shalf
also be free from damage
by insect infestation, and/
or fungus contamination,
mould growth added
colouring matters oils,
tiavouring matier and pre-
servatives and other for-
eign substances or sub-
stitutes and from any ex-
traneous or undesirable
odour or ftavour.

Note : Particle size as specitied by the buyer.

GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF CORIANDER SEEDS (DHANIA)

Special characteristics
Grade designation Extraneous Split seeds Damaged Shrivelled Moi f Ch isti
matter per- (% by weight) bl d and i P o
centage by  (maximum) and insect seed (% by by weight
weight bored seeds  weight {maximum)
{maximum) % by weight  (maximum)
{maximum)
) (2 3) (4) (5) (6) 7)
Special 1.5 10.0 1.0 1.00 10.00 Coriander seeds shall be

(a) the dned mature fruits
of the plant botanically
knows as (Coriandrum
sativum L);

(b) be free from visible
mould, live insect in-
festation and harmfut
foreign matter and
musty odour.

(c) generally conform to
the characteristic size,
shape, taste colour
and aroma of the van-

ety type.

Definitions :

1.
2.
3.

o s

Extraneous matier means dust, dirt, stones, earth, chaf!, staks, stems, straw or any other foreign matter,

Spiit seeds are those fruits which have spiit longitudinally.

Damaged and blackened seeds are those fruits or spiits fruits which are damaged or bl d, ially affecting the
quality .

Insect bored seeds are those fruits or spiits fruits which are partially or whotly bored or eaten by weevils or other insects.

. Shrivelled and immature seeds are those fruits which are not properly developed.

17



@ GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF CORIANDER GROUND

Definition of quality
Special characteristics
Grade Total ash Ash insoluble Moisture General Characteristics '
designation percentage in HCL - percentage '
by weight percentage by weight
{maximum) by weight (maximum)
{maximum)
(1) 2 @) 4) (5)

Standard 7.0 1.5 10.0 Ground coriander shall be the pro-
duce obtained by grinding pure,
clean, dried fruits of the coriander
plant Coriandrum sativum only and
shall be free from any extraneous
matter, colouring matter, and preser-
vatives. it shall also be free from
damage by insect, pest and/or fun-
gus, contamination or mould growth [
and from any extraneous or unde-
sirable odour and flavour

Note : Particle size as specified by the buyer.
@ GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF FENNEL SEEDS

Special characteristics
Grade Inorganic Organic Damaged  Shrivelled Moisture  General Characteristics
designation extraneous extraneous blackened and immature (% by weight)
matter matter and insect seed (maximum)
% by weight % by weight bored seeds % by weight
{max.) {max.) % by weight (max.)

(maximum)
(1) ) (3) 4) (5) (6) 7)
Special 0.25 1.5 15 2.00 10.00  (a) Fennel seeds shall be

dried mature fruits of R
the plant botanically

known as Foeni cuim

vulgare, MILL;

(b) be free from visible
moutd, live insects, any
harmfut foreign matter
and musty odour;

(c) generally conform to 4
shape, colour, taste
and aroma of the vari-
etyftype.

1. Inorganic Extraneous matter means dust, dint, stones, earth or any other inorganic foreign matter.

2. Organic extraneous matter means chaff, Stalks, stems, straw, other seeds or any other organic foreign
matter.

3. Damaged and blackened seeds are those fruits which are damaged or blackened materially affecting the
quality

4. insect bored seeds ate those fruits which are partially or wholly bored or eaten by weevils or other Insects.

5. Shrivelled and immature seeds are those fruits which are not properly developed.

“
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GRADE DESIGNATIONS AND DEFINITIONS OF FENNEL GROUND

Grade Moisture Total ash Acid insoluble General Characteristics
designation percentage percentage ash, percentage
by weight by weight by weight
(maximum) {maximum) {maximum)
(1) (@) (3) 4) (5)
Standard 120 2.0 20 Fennel ground shall be the material ob-

tained by grinding the dried ripe fennel
fruits whole. It shall be free from admix-
ture, free from mould growth, insect in-
festation or musty odour.

Note : Particle size as specified by the buyer.
GRADE DESIGNATIONS AND DEFINITIONS OF FENUGREEK SEEDS (METHI)

Speciat characteristics

Grade Extraneous Damaged Shrivelled Moisture General Characteristics
designation matter blackened and immature (% by weight)

% by weight  insectbored seed (% by (maximum)

(maximum)  seeds % by weight

. weight (maximum)
(maximum)

(1) &) ) 4) (5) (6)

Special 1.00 0.50 1.5 10.00 (a) Fenugreek seeds shall be
. the dried mature seed of
the plant botanically known
as Trigoneila fosnum-
graecum,

(b) be free from visible mould,
live insects, any harmful
foreign matter and musty
odour;

(c) generally conform fo the
charactertistic size, shape,
colour, taste and aroma, of
the variety/type.

Definitions:

1. Extraneous matter means dust, dirt, stone, earth, chaff, stalks, stems, straw or any other foreign matter.

2. Damaged and blackened seeds are those seeds which are damaged or blackened, materially affecting the
quality.

3. Insect bored seeds are those seeds which are partially or wholly bored or eaten by weevils or other insects.

4, Shrivelled and immature seeds are those seeds which are nat properly developed.

GRADE DESIGNATIONS AND DEFINITIONS OF FENUGREEK GROUND

Grade Moisture  Total ash, Acid insoluble General Characteristics
designation percentage percentage ash, percentage
by weight by weight by weight
(maximum) (maximum) {maximum)
(1) )] 3 4 (5)
Standard 10.0 7.0 20 Fenugreek graund shall be the material ob-

tained by grinding the dried ripe fenugreek
seeds whole. it shall be free from admixture,
free from mould growth, insect infestation or
musty odour.

Note : Particle size as specified by the buyer.
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GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF CUMIN SEEDS (WHOLE)

Special Characteristics
Grade Extraneous Otherseeds ‘Jeeraly' Damaged Shrivelled  General Characteristics
designation  matter % by weight contert discoloured  and imma-
% by weight  (maximum} (% by weight and weeviled ture seeds

(mavdmum) (maximurm) seeds % by weight
% by weight  (maximum)
{maximum)
(M @) @) (4) (5) G @
Cumin 1.5 0.5 1.0 1.5 15 (a) Cumin seeds shall be
Special dried fruit of the plant

cuminum cyminum. L.
{b) They shall have the
charactenstic shape,
colour, taste and aroma
normal o the species.

{c) They sha$ be reason-
ably dry with moisture
not exceeding 10%

{d) They shall be free from
visible moutd or insect
infestation and musty
odour. They shalt also
free from any harmful
foreign matter.

Definition :-
"Extraneous matter® included dirt, dust, stone pieces, stalks, stem or straw or any other impurity. “Other
seeds” include seeds other than that of cumin.
“Damaged and Discoloured Seeds® are those seeds that are internally damaged and discoloured the
damage and discolouration materially affecting the quality.
“Weeviled seeds” are those seeds that are partially or wholly, bored or eaten by weevil or other insects.
“Shrivelled and immature seeds"” are those seeds that are not properly developed.

GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF CUMIN (GROUND)

Definition of Quality
Speclal Characteristics

Grade Moisture Total ash, Acid insoluble General Characteristics
designation percentage percentage ash, percentage

by weight by weight weight

(maximum) {maximimy} imum)

) @ - B @ )

Standard 12.0 8.0 15 Cumin seeds (ground) shall be the ma-

terial obtained by grinding dried cumin
seed whole. It shall be free from admix-
ture, moulid growth insect infestation or
musty odour.

Note : Particle size as specified by the buyer.
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C/
@:% GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF CURRY POWDER

[y

Grade Minimum % Miximum % Maximum % Volatle  Non vol- Ash  Crude fibre Lead max.
designation  of spices of of common oil minimum atile ether insoluble max % on PP % on
moisture salt % VM on extract indil. HCl dry basis dry basis

dry basis min. % max. %
on dry on dry

basis basis
] 2 3 4 5 6 7 8 9

Standard 85.00 10.00 5.00 0.25 7.5 1.00 15.00 10

General characteristics

1. Curry powder shall be prepared by grinding the following clean and wholesome spices, aromatic herbs
and seeds :- Black pepper, Cinnamon, Cloves, Coriander, Cardamom, Chillies, Cumin seed, Fenugreek,
Garlic, Ginger, Mustard, Poppyseed, Turmeric, Mace, Nutmeg, Curry leaves, White pepper, Saffron &
Aniseed. if condiments, spices or aromatic herbs other than those enumerated above are ground & mixed
the nature of such ingredient or ingredients shall be clearly marked on the containers.

2. The Curry poweder may contain added starch and edible common salt.

3. The powder shall be free from dirt, mould growth and insect infestation. It shall be free from added colouring
matter and preservatives other common salit.
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Spices Board (Quality Marking)
NOTIFICATION
New Defhi, the 19th January, 1993

S.0. 210-In exercise of the poweres conferred by
the section 39 of the Spices Board Act, 1986 {10 of
1986), the Spices Board, with the previous approval
of the Central Government, hereby makes the follow-
ing amendments to the Spices Board (Quality Mark-
ing) Regulations, 192, namely'-

1. (1) These regulations may be called the
Spices Board {Quality Marking) (Amend-
ment) Regulations, 1993.

(2) Theyshallcome intoforce onthe date of
their publication in the Official Gazette.

2. In the Spices Board (Quality Marking)
Regulations. 1992,-

(@) inregulation 3forthe existing sub-regulation
(10) the foilowing shall be substituted,
namely:-

*(10) in the case of non approval and with
drawal of approval, the unit shall be re-
assessed on an application made by
the packer”

{b) for regulatuion 9 the following shail be substi-
tuted, namely:-

“Appeal:- A packer aggneved by non approval,
suspension of approval or withdrawal of approval
of a unit may appeal within thirty days of receipt of
the communication to the Ministry of Commerce,
Government of india”.

[File Np: MD/SBL/01/93]
T. Nandakumar, Chairman
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THE GAZETTE OF INDIA : MARCH 3, 1936/PHALGUNA 19, 1917 (PART If - SEC. 3)

MINISTRY OF COMMERCE
{Spices Board)
New Delhy, the 15th February, 1996

G S.R. 113 - in exercise of the powers conferred
by section 39 of Spices Board Act, 1986 (10 of 1986)
the Spices Board, with the previous approval of the
Central Government hereby makes the following
amendments to the Spices Board {Quatity Macdking)
Regulations, 1892, namely -

1. (i) Thesereguiations maybecalledtheSpices
Board (Quality Marking) (Amendment} Regulations,
1995

(it} They shall come into force from the date of
their publication in the Official Gazette.

2. Inthe Spices Board (Quality Marking) Regu-
lations, 1992,—

{a) InSubreguiation (j) of regulation 2, for the
words and figures “packs of 1 kg or less”.
the words and figures * Packs of 25 kgs. or
less” shall be substituted

(b} Insub clause (c) of clause (xi) of regulation

6. for the words * One Kilograrm' words
“Twenty five Kilograms™ shall be substi-
tuted.

{c) Forsubregutation (2) of regulation 7 and the
entries relating thereto, the following shat
be substitued, namely.

“For the purpose of drawing representative
samples, the Board's Officer shall select
the packages as one per cent of the sam-
ples subject to a maximum of 5 packets
per lot. Camposite samples will be drawn
for the above packets for analysis as
guided in the Appendix to these regula-
tions. For the purpose of inspection one
ot shali be a maximum of ten metric
tonnes for whole spices and five Metric
Tonnes in the case of ground spices”™.

File No. QLTYAOGO/9/94
V. JAYASHANKAR. Chairman
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MINISTRY OF COMMERCE
NOTIFICATION
New Dethi, the 4th October, 1996
G.S.R. 480 (E) — In exercise of the powers conferred by Section 39 of the Spices Board Act, 1986

(10 of 1986) the Spices Board with the previous approval of the Central Government hereby makes the following
amendments to the Spices Board (Quality Marking) (Amendment) Regulations, 1995, namely :—

1. In the said notification,—

(i} in the short title, for the figure “1995", the figure “1996" shall be substituted;
2554GI-96 s




THE GAZETTE OF INDIA : EXTRAORDINARY fPart 1-Sec. 3{i)}

(1) at the end of clause 2 of said notification, the following foot note shall be inserted, namely \—

“Footnote : The principal regulations was published vide GSR 73 (E} dated 13-1-1992 and was further
amended vide S. O, No, 210 dated 19-1-1993 and G. S. R. No. 113 dated 15-2-1996."

fF. No. QLTY/LOGO/9/94]
V. JAYASHANKAR, Chairman

Footnote :  The principat regulation was issued vide GSR 73(E) of 1992 vide Notification dated 13-1-1992 and
was further amended vide S.0. No. 210 of 1993 dated 19-1-1993 and GSH 113 ot 1996 dated 15-
2-1996.
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MINISTRY OF COMMERCE
NOTIFICATION
New Delhi, the 31st December, 1997

G.S.R.1(E)}—Inexercise of the powers conferred by Section 39 o the Spices Board Act, 1986 (10of 1986),
the Spices Board with the previous approval of the Centrai Govermnmment hereby makes the following amendments
to the Spices Board (Quality Marking) Regulations, 1992 namely :—

1. (1) These regulations may be called the Spices Board (Quamy.Marking) (Amendment) Regulations,
1997, g

{2) They shail comae into force from the date of their publication in the Official Gazette.
” 2. In the spices Board (Quality Marking) Regulations 1992 —
{a) In regulation (6), for sub-reguiations (v}, the folfowing sub-regulation shall be subsfituted, namely :—

(V) The following shaill be the composition of the panel of experts for adjudging adequacy of the
facilities as reported by the Team of the Board, namely:— .

1. Executive Director, Spices Board, Chairman

2. Director (Marketing), Spices Board or Member
any other ofticer from the Marketing
Division ot Spices Board, as nominated

By the Chairman.
3. A Scientist nominated by Chairman Member
4. A nepne;entative of the concermed Member
Export Inspection Agency
5. A representative of Directorate of Membe}

Marketing and Inspection.
The quorurh of the pane) shall be three™

{b) Under Annexure Proforma (Il " Intimation regarding export”, in the place of name of the addressee,
for the words “The Senior Scientist (Quality control), Quality Evaluation and Upgradation Labora-
tory, Spices Board, Cochin”, the words™Director (Marketing), Spices Board, Cochin” shali be
substituted.

{ file No. MD/QttyALogo/9/94]
V. Jayashankar, Chairman

Footnote :— The Principal Regulation was issued vide GSR 73 (E) of 1992 vide Notification dated 13-1-92 and
was further amended vide S.0. No. 210 of 1983, GSR 113 of 1996 dated 15-2-86 and GSR 480
(E) of 1996 dated 4-10-96.



