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¢ faeeh, 13 fawr, 2013

AHLA. 629(37).—afaua ol & FefalRed uon 1 &= WReR BN Iua (Aofievor iR forgia)
A=A, 1937 (1937 &1 1) @I IR 3 §RT U UGN BT YANT Hxd 8¢, arawal arge (Fram) Sofievor &iiR
gl 719, 1979 &1 S a1l & Rqarg Afwid #=d g, R U ApAe I ugel fBa Tar & a1 f6y SIH &1
A fBAT AT €, T BT URKIEG BRAT B, SHKI URT B JUSATIAR TH A1 AT B SR & o, e 9y
AT B DI FAET €, UBIRME fbar Sl € iR I8 Jor & Il © b Sad grey sl w89 aN ¥
ST R & o0 B gfdt fSRE a8 SIRRgET & ST Bl Sl $]1 Q1 ol §, Udrel T @1 smafy @

TG & qeaTq e fdar S|

T AT QIRIY 37 gEa R, S Sad Ured I @l 99d {6 afdd 9 S HRa ey & fiar U g1 €

oI WRBR IR Bl |

37T AT eI, AT Iaa Ty Ml & Haer § Big 8, HY AUvH AASeR, 9RT PR, [yore iR fFriefor
e, e wrafa, ANSNel. dructdd, TA.0d.—4, BRIcEe (BRATOM), 121001 BT A1 ST FHd & |

ey s

1. R M, AR B 3R URWI—(1) 39 el &1 Sfera T el @ae SofieRer &R e e,
2013 2|

(2) 3 fram w9a SUMRT & fory omerfid, 197 S1fif=a™, 1966 (1966 &1 54) @ el SIANGfIT SRS WSIaT
T, & I el Bl B R AR B |

3955 GI/2013 (1)
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2.

3.

4.

(3) U RSTUH H D S WY H YPIRG B B dRRI F U B |

gRATIG: 59 Ml H, ST & b des | 31 auferd = 81—

(@) "B UM FARHR” F IRT WHR $T B fIU0H FaEasR I ;

(@) “wftgd ex @ v @fed a1 Afdaal &1 e v € 5 57 FaEl & Rl Aol AFst oIk
fafea ufhar & SR aRERT @rdd BT AoieR0T IR % e &1 & oy uifdeR gHro—ua
g b T

(M wEeR yHeT 93 | e afed o afedat & felt e @ aRaEdt g @1 sofieRr siR
gl o iR S99 wR ol Afe e oM & fg uifigd #Rd Y |ERel AviiaRol iR
gl oM, 1988 & SUddl & Sl SN faam 11 gHO—uF AT ©;

(@) IR iRl 3R Rregied M | Y Sus (Sofieror iR Regiee) e aH, 1937 (1937 &1
1) B RT3 B AT g9V T ARIRT SofipRor 3R fermgia 2, 1988 3ifPd ©;

(8) a0 sifterE s @ fraw 5 # ffafde e aiftfes sifia ©;

(@) g | 37 Rl & AT Aol g AT 2 |

Hoft A I ATEd B F@Tfere] Bl [URIT R D oy SOl A, STRIEl 2, 3, 4 AR 5 H

soft aiffte & fog Aes Heelt OR1 3 W smenRa wwRel # afdfa srgarR 8 |

Fafrdl—s4 Ml &yl & folg 9wl arael &1 FdTfore] STal 2, 3, 4 IR 5 § 3T 1Y AR

B |

5. Ao e forg—ooh it fag @ vaT feoise 8 R Wi R UeTo—u &) AT, TG 9eg
G BT AH R A 1 # aftfd fewgT @ wgwr Sl aifden wnfier g

6. IHT A A ugfa—(1) TN FA9A B UHT S[E A I S, W IR W q@E H A FUS B A
7 ureiiaay Ot | A e idRe s @ goh ugrel &1 81 AT UeluaTS el 31rdT Mielisergel o 9

qrSdl H AT U el 3ifal Uieiseseld 9§ Uefod BRe & Ol § oA U f o O wmRh o afY
fIUvH AARSR gRT 3fral A= SofidRer iR fFegied Fdl & | 11 & ogaR 59 [fAd 9 g1 wifered
=l Sferepr gIRT SrgAIfed &, # @1 e |

(2) UfFT AR Pl A1 BHe WU A o s8R IR 3= favel ugwel a1 sEied Y A1 IR & gas o

qad B8Rl |

(3) araFch Trged & U fafs A s faf M, 2009 (2010 BT 1) B ORT 52 B SWRT (2) & G ()

IR () & | ufdd Su—ws (1) & 3 99 MY e 79 s (U &1 18 oY) 9, 2011 &
QU & IFAR & BRI H 3rerar Ay iR FRerwr Feemer gRT ¥99—87d W ORI fhy 77 e
@ IR 2R |

(4) g9 die 1 99 & BIC UP BRI B &AoNdd AR AR A0 BT 207 e e & AT 9 ol

<RI & A e 93 e # % fohar I e |

(5) UG Udol H FAM YHR b T T S0 I & IRIAT a1del 8T |
(6) URF Uasl GRIAD ®U ¥ 97 AR Jevas (Ha1 S e 99 @R 9 UdT I 9 |

7. forgi®a ok oEfeim & RAR—(1) 2o sfem e U@ You R g Quoe JaEeR a1 |\rRe

R0 R fgied e & M 11 & JgaR 39 P S8 gRT witiga 6 st gt
rgefed AT & gRferT wu | feraeran sieam ar gfea fear s |

2) 9P oI9d AT Yol R o7 ifee g & sifaRaa fforRea fafdfeal wea: wgam M g wu #

Rregifed &1 STe, sera—
@) I DT M,

) fbe (@dfeqdn);

2o,

?"ﬁf/éﬂ THN;
UfHT B IRRT;

B BT aY (dhfeud);

GHENCIC)

—
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&
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[ar II-=ve 3(1)] R kT TSI ¢ STHIROT 3

(e) faftrep =10 faeT ST, 2009 (2009 T 1) B €RT 52 B SU—ERT (2) & T (3) 3R (o) & R
ufed SU-gRT (1) & el g9y 7Y e A9 fRfem (e @1 T8 awqe) FhE, 2011, WrE GRET 3R
AMS AT, 2006 (2006 BT 34) H U Bl o=y AT sferar B fAUve FAEHR §RT AT AR
SR SR gl |l & SR H 39 A SUd §RT Uitige Bl sfferl gRT oIy
agaell & oA faffde &g s fagwor |
Yool IR foreiea & oy ygad Rrel Ui 8Rf Sl Tl arael &l Hgid 7 #R 9 |
yiegd dax, SN faure daeer a1 39 MR S9a gRT Uifdiad fhudl ifert &1 |wRor Sofievor
3R forgias vl & M 11 & IgaR qd ogAIe AfuTa &< & gan, Sofiegd daeil o) e7ueT
grgde @MUR g a1 R g Rreifed xm, S 59 M9l & JgaR sofied Uaoll 0 S 1Y
goft ife forg g1 SuRiT qarferdl | it ganferd) Sushia =1 #war &1 |
8. Wit yHo-ux # favy wib: (1) ARIRer sofiexer @R faeied fm © | 3 @ Sufam (8) #
faffde @l & sfaRe g_e Titma Yex N oM darEeR gRT THa—wwd R Affde af
3 e BT U BT,

(2 uirGa YR IrEAT ATad B Farfore! BT Wt B & folg AT SofieRer SR frgied fFem @
M 9 & IgaR N fAuve FaEaR a1 39 Ffia S8 gRT witiga fadl sifer gRT srgAfea
I TS §RT UG &1 1 &1 AUl WA B GARTRINAT RUd Hm a1 {5l srgeifed e
SOfBROT JARTRIET AT SR AT FITH YARTRMeT a7 ol arforfirds TReTeretr & ey avd H;

@) IR @ WRAYS iR wWewdl $ SN & AT SfUd HdTaT qAT 3 YT e H T ST |
S Wfhamell H ol BIHD BT 76T WRY BT AR I fbdl FARY, AGHT AT Ah™d 9T I o Bl

(4) ORRI # vgH WY drell T HeRYT Ylau BFf iR 7 dd 3R Pl & Iafied ¥ o B

(5)  wifdrpd YaR SR SrgHIfed IARAS, wRievr, sofiexor, Ufdw, fRreied, dAidds iR Afel & FRe
Haehl Y Yo AARSHR I IHS §RT UIGd 3 His ARGRI gRT §60 (A F9HI—99d TR SIRI
J R BT AT BN |

~

SIS
®

IPRLA-2
(Fram 3 3R 4 W)
B USRI IRIC) Tmadl BT Ao AP SR Faferd |

1. IIAAT 1T A SUART @ fofg mefd, diar 1, 1966 (1966 @7 54) @ el Sfegfaa siRrsei wdar
Ud. Yol & IR ardel @) bl | ura fby o |

2. YAQH IUATY: (1) AT AT (@ USORT)—
(@) IMHR H I, Udel, ABE I HIH AHE IT AR T & a1 gRATAT 8T
() T MMPR, ®U, T & qAT Ao I <om H 8
(TT) IRFR g UD! gs AT TR YD gz <R A UIpfod guy @1 Ffed ARl qur el @ gad
B
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(&) S o, fRiaxeT sifede iR B e den 6 o e ¥ gad 8

)G | A B

)
(®) 6.61 A IR ITH 3IfH T+ BT T oHITs AR AISTE BT UM 3.5 AAL R IAA 1fr® 2R
(V) U B aael BT I oS 12,0 AL 3R U @1fde B
)
)

o

AT I faRR &1 orgurd 3.5 AL & @1fda g1,
(F) 9B I g N Fmae B ST drers 2 AL 9 orfe T8 e
UGB B G TS BT U 1.7 AAL F FA e B

d

(2) TR @UR & foy AT Tdd, W GReT iR AHS AR, 2006 (2006 HT 34) & A G TU @
GReTT 3R A (Hgud, <ffadd &R smufire) faffm, 2011 3R @rer gRem iR AFe (Wl S8 AFd 3R
Qe Arad) fafad, 2011 # g fafafde aiftas dgual @& @l wWRi, dlearmd iR ARISIaAR  JURrE,
JeHoid STUeT3l, BT HGUDI, UThiad w A I~ B dlcl cifadd UarRIl O g Wrel JYRefl Haferd

el & el BT JIFUTelT B |

(3) aRFEH =rae # AR argal, ARMSIaAR @1 Julre Wil T Prsad TlHCRI SMINT gRT J2T ISR

3 el GRET JueTall AT R @ forg ST <RI @l SUETRIl T AT BT |
3. ooft afere & forg Amds:

RO
FEIT D 3fferehad AT (AT JTHR Yfaerd)
Syofy a8 yaref chs | @fU | dEd | g ®H US| BbgAT |
AW | pfe | srpdfe | @R SN Eal SEICEEC N dTet | 3T
fomsT | g3 K| gRIGR / Ted

EiEl et SR

TS
(1) 7)) @3) (4) (5) ®) ) () ©) (10)
farery 0.10 0.10 20 05 50 0.1 20 20 13.0
A5 0.25 0.10 30 07 100 |02 20 3.0 14.0
ARIRYT | 0.50 0.10 5.0 1.0 150 |03 20 5.0 14.0

fewoft: Ife T@ & T 7.4 AH. IR S AfSF B A Ubw R I8 T BT IAE] g fafted fear e

4. 31T 3YeTV:
(@) THINT BT HIAT 20—25 Ufrerd & A7 Bhf;
(@) &R AR 919 4.0-7.0 & A& EAAT;
(1) ITECH AT T AN B B
(@) IE Fad Sed GERAT (Wag @I drs f991) & oIy Uiy Y oM @I ygia & 8l Rt T g,
DI B, I WIS BT R I BT 72T o
$) UFdl WRIET & wU H FIfIciid Hdad fAvelyul, AMaIgd Uicipld (Aad Jgau™ Feenad, savEK) &
AR BIT;
(@) IraE Frd B e B gfte, afe araead 81 A dgabal YWl AMHAT (39.47.31) UNIETT §RT B S
(®) 9T TAad (Fod UNOT) @Y g9 U B ARy fahi—
(i) a8 uRas 3R AT BT T8 D, 3IR
(i) 3o e wIH W HdYo- e M H Ugd |
() IR @A (Bod UNfOT) BT WERUT AT S dTTHM TR G IR RIS RIM W fhar g |

—

—3
(a3 3R 4 <)
ISR ST ST TTad &1 Aoft e QiR qarferdY
1. IR Arael (YOOI SHT Ardel) Ad SUHNT & fore emerfia et ifSfaH, 1966(1966 BT 54) & Il
ARIfT  SIRTSS ST U, Ui & Il arael @ fheAl & Ui fhe S |
2. <ATH JAUATY: (1) IEAAT 9 (UNPOT IEAT AEe) —
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(@) IMHR H W, Udel, ABE  HIHI B IT AR T & qAT IRATAT B8
) FHM MHR, ®U, T & a1 fIuve I7g g2m # g,
)quﬁ@amﬁmmﬂéwsﬁﬁmwmaﬁﬁ%ﬁmamﬁﬁwaﬁﬁw

%)

)

GRS
g%
<z

ag%mw—wr UIfIRIARYT AP HD T B Gaer Tl fhdl o= AR 3 g 8l

ﬂ’dﬁ%ﬁ'ﬁ;
)stﬁ?ﬁ@nﬁﬁgﬁvﬁﬁﬂaﬁa qd Pici, P faEsT AR BHal I o s,
) 6.61 AL 3R IAN Afd® o BRT T TS &R dlerS @ JruTd 35 AL 3R Sww &ifde gn;
)u—cﬁnga?reﬁﬂaawrs‘moﬁﬁr IR S99 orfre Brfl;
)
)

o

4

/\/\a/\/\

o

AT I faRR &1 o1 gura 3.5 AL & aifda grm;

q’cﬂﬁﬁﬂjﬁﬂfﬁﬂﬂﬁ?{ﬂ%eﬁﬂﬁ?ﬁ@ﬁzﬁﬁ J o1y € B

) UBIY S & YTaN o dTg &1 3guTd 1.7 M. & &9 721 BRI

aﬁqwa%mamﬂ?ﬁw Qrel JReT AR AH AR, 2006 (2006 HT 34) & 3 I Y @
RETT IR AMSG (Fqud, SR 3iiR smufire) faffd, 2011 3R @ germ iR A (@rel SaTe A 31
Qe Ate) fafE, 2011 § gon fafafds aftas dqual @& sraendl Wi, Feared iR ARISITR e,

SHaT] Heell auensli, HHd WU, UGidd ®U ¥ I 8F dlel cifddd UaRl dur g @l gRe
Hefrd aretell & fdemi &1 ST N |

o

”(E

(3) IRTHCH AEA H WRI GT3l, ARNSIGAR & SR WHRI Tl Hredd TAHCRIH AR §RT JT BT
Qrel GRET eIl AT Rt & foly s quil 1 fUeTel BT STuTed 81T |
4. 2ft fffera & forg wUGs:

AR
oy AT DI Jferhad AT (AT AR Ufierd)
e | qrEgg et chs | @fud | @A g | BH US| aregHr | T
HED | rbrd | AR AR Eal AT | 3R A | &
fageq | &3 I gRIER / Tel
TS o IS

(1) 2 (3) (4) () 6) @) ®) ©) (10)
faers | 0.0 0.10 2.0 05 5.0 0.1 2.0 0.1 13.0
AMEG | 0.25 0.10 25 07 10.0 02 2.0 05 14.0
AMFI | 0.50 0.10 3.0 1.0 15.0 03 2.0 10 14.0

ool afe T @ TS 7.1 AL R SUN e ® @ o W IS T &1 e aradt” fafted far e

4. 31T ITULTY:

(@) THIGRT BT HET 20—25 GfoRrd b Hew g,

(@) &R fARdRT 719 4.0-7.0 & A BAA;

(1) ST AT A A B B

(@) IRFERT A9 H ITd GERAT (Fdg Bl dig fa91) & U Uiy 7Y Ml @1 ugfa &1 8, fufds T g,
DI BT 3MR w@ifete &

S) U WIETT & wU A FaiicrcicAd e ATy, HAM®IGd Uelbid (ANael STH™ Feee, gakEE) &
TR BT,

(@) IRFEH FEd B fHE B gfte, i mavad 81 A1 agddal S AT (9.541.31) TRIET §RT &I S

(B) IRFAAT aTae IS S|AT B g0 AT BT ARy o

(i) g uRae iR BAUTAT BT T8 ID AR

(i) oo Tider I W HdeHTs <2 H§ Ugd |

() IR @Tae (YufTT SHAT) BT HSRUT AT HeE YN R G 3R WReIYS Wi R AT Srg |

o
(e 3 3R 4 <)

faem wifery &y g /o foda SR gY (R) IFRl amaa &1 Ao iferns &iik Farfordy |
1. IrEAdT Frad ([ wiferer fhy ge/ faen fodar Sav g) AMa ST & oy omerlid 911 i, 1966 (1966
BT 54) B I AT RIS TSI Tl USId & IIEAT arael Bl [l ¥y g S |
2. <gAGH JAUA: (1) Il g (faer wiferer feg gu /e foder Sy ge amad) —

/\

—
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@) IAMBR H o, Udel, Tedb a9 T a1 FILTE oRer arel (@@ § gHdaR) i
AN AHR, ©U, T & A1 fAqore A geom § g,
IAA @A YDl gg AN 991 TS TS qwell H urdfae gue @I forfed Sftril der faRivdell | gad g,
FHF I54, TfafReeer aifiemde g i goer qen {6 o= waaT & qad 8
T o B
7) Fad aTd IR T, T, Ge, SR Bk, 57 B, die ks ok THa § gaq e,
6.61 AL 3R I e oIwl BRI Tl ofTg 3IR AISTS &1 gurd 3.5 AL iR IAH 31 8N,
& U I19d @ i o g 12,0 AL iR Sww arfde gnfl;
3T e favdR &1 arurd 3.5 AL & 1fa B8R,
THH A gd Nl Aradt @ id drers 2 A | ot Tt B

UG H 918 T8 BT rgurd 1.7 AL | wH T 8

BNe] AR & oy qradl arad, e gRelT SR A AR, 2006 (2006 HT 34) & SEfE ¢ MY @red
JReT 3R A (Heud, i ok mufdree) faffem, 2011 iR @rer QrRem iR AFe ([@re S A4S IR
Qe Arord) fafrad, 2011 # e ﬁ%r%w gifcads Fgud! & ARl wWRI, BieARd R ARASIaR e,
Gﬂwweﬁsﬁmeﬁ BAA AU, Ui wU A I~ B8 dlel Cifddd TRl ToIT 3 WTe JReT aford

ettt & foderdt &1 YTl BRI |

SHC)

o

o

gl

/\/\/\/\/ﬂ/-\/\/-\/\
N O —

S
@@é&iév

@) 9EEd FEd H 9R argel, ARiSaa R & SMuRne MRl derl lsad TAHCRIE AN §RT J1 s
QT GRET SUeTRil AT Rt & foly e Qe 1 UedTel &1 TuTer 8T |
3. So7 3ffETe & forg wugs:

AR
syofy HEAAT DI ATHTH AT (AT AR frerd)
SIEEIEIIEI R S chs | &fcuw | 9Ed | g | AT ATHIAT | T BRI 3T
BTfIh | P | AR 3R P | IFNT | ORISR/ | TS
faged | ga3 | 31y ofTe
Mt | for TS

(1) v)) @3) (4) () ® | @ @) ©) (10) | (1)
faew | 0.20 0.10 2.0 05 50 |02 2.0 2.0 130 |20

HAME | 0.50 0.10 3.0 07 100 |05 25 40 140 | 40
A | 0.75 0.10 5.0 1.0 150 |08 3.0 6.0 140 |60

feoefl: afe T @) a=E 71 AA ok SO e & O Ul W Y g T BT I9Edl gae fafted fea

4. 3T IJUETT:

(@) THIAN @1 JT3T 20—25 Ufderd & A& ghfl;

(@) &R fARdRT 719 4.0-7.0 & A BAA;

(1) ST AT A A B B

(@) IrF Arad W ST R (Wag @ drs ) & fau usg U oM @t ygfed @7 81, fedfdmos T ey,
P B AR @i &,

() U e & wU H F@ICICIAd Hdad fAvelyul, AMaIgd UIidbia (Iae g™ Fqerey, gevEe) &
AR BT,

(@) IRFERH FEd B B B gfte, If smavad g1 A1 agahar s sifAfhar (9.41.31) URIeT §RT B ST

(®) It @raer (e urferer f&y g0/ far foerar Sav gu) @ <=m Ot 8 =nfed foh—

(i) g uRae iR BAUTAT BT T8 HH; 3MR

(i) oo Tider WIF W HdeHTs <2 § Ugd |

(&) IRl =Amad ([ aiferer f6g g/ famr foddr Sav gU) &1 WSRO WM el diddH IR 98 iR W@Regys

WM WR AT S |

4

SIREHI-5
(Frad 3 3iR 4 <)
R SHAT A A BT Aol A &R F@rferdt |
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1. IFAl FEd (¥ SEN) AFG SUNRT & oy JmeiRyd It JfefH, 1966 (1966 BT 54) @ el STRgfAA
RIS ST Uel. Uofal & ST ardel @ fhedl & urd fdu S |
2. <ATH JAUATY; (1) I EET I (NPT SEAT Aae) —
(@) MHR H oIH, gdel qAT R T & BI;
() T AMPR, ®Y, T B oI AU I <o H 8
(1) A AT UD! gs qAT I udbrs TS qeSi W Uigfs gy @1 ffed SR den Rl | ga g,
) TS a1l AR fassr, T, 4B, Sifad diek, Eﬁ—c’m@leﬂsﬁ?mmcuﬁﬂ’dﬁgﬁ

o

) BdF 9T AR fIser, e, qHS, hfad @iel, e sy ik BHd | gad 8,
) 6.61 A, 3R IHNA WS o BN TN TS R IS BT U 3.5 AL 3R I\ Afdw ghm;
(Gr)q—c%gqamaaﬁeﬂﬂﬁawémofﬁ’ﬁ 3R S 3rfdre =;
(37) 3irea e faaR &1 orgurd 35 AL & s1f¥a 8,
@) e ¥ gd T arge @ &iad drers 2 A 9 e« = 8l
(©) USRI WM & UZETd ofF TS Bl U 1.7 AL & HH T B0
2) =R AUR & foy Il Aad, @Wrer GRem R AFSG AffTIH, 2006(2006 BT 34) & ST AN Y W
GRETT 3R AHS (Hgu®, <ifedd iR smfine) faffas, 2011 &R @me gRerm oiR A9d (@Rl IdE AFd 3R
Qrer Jiord) fafem, 2011 d J1 faffde aiftas dguel & @l WRi, dlearre iR ARSiadR fafie,
STaT] Heell mersll, HHe WgudI, WHfdd wd H I 8 drel cifdd UarRil dorm g Wl el |afed
TS & el BT AFATAT BT |
(@) I TEad H AR rgell, ARSIaAR & fuRTe ARl oI hliedd UlMeRIH SR §RT JAT ITeIHrT
QT GReM 3fueTal AT AT & o SmaTds <RI Y Sruentadl dT SFUTr 81T |

3. 997 IfE & foTe AUEs:

AR
syofy AT DI 3feIhad AMT (HET AR Ufcerd)
e | arga uare chs | U | @Ed |G | oflel AHIAT | TH | BT SN
BTefIh | b | 3R I P M | URIGR /| 3
fagied | g’ | 31y IS
AN | TS

1 | @ (3) (4) () ® | @ @) ©) (10) | (11)
fae | 0.20 0.10 20 05 50 | 0.1 20 05 130 |20
AME | 050 0.10 25 07 100 |02 25 1.0 140 |40
AR | 0.75 0.10 3.0 1.0 150 |03 3.0 20 140 |60

fewoft: It @ & T 7.4 B IR S AfSF ® @ Ubw R g9 T BT IAE] g fafted fear e

4. 3T IJUE:

) THIelT @1 |15 20—25 Ui @ ey g,

) &R fORAROT 719 4.0-7.0 & A& EAAT;

IRIFH ATael O AR B BT |
Wwﬁww{uﬂ(Wﬁaﬁéﬁm)a%%nwwmaﬁuqﬁwﬁ,mWHa
P &1 3R Wi &

€) U TETTT & WU H FIficic e Hagd fAvelyul, AMaihd UIeibid (Iad IgHuE eeer, 2evErs) &
STAR BITT;

(@) I Aad @ P @1 gite, afe srawgs 8 ar 6I§c'1€bdl ST JAMWATHAT (9.51.31.) TRIETOT §RT BT QI

(8) I @A (R S9N B G VAT B ARy fa—

(i) g8 uRas iR AT BT W8 qb; AR

(ii) STo A I W HAIST e <20 H Ugd |

(&) I A (R SEAT) HT HSRUI MR Fel I W W MR RIS A WX ar S |

AT

(1) A arge RIS AET Tet) o el WRA & TS Al H SN O 9ol UNfOTa @madl; Uufdra ST
raer; R (@1 foamer /e wferer far gam) aaed) @raer iR ST WRT Il arael a2 dit i,

CICICIC)

g

/\
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1966 (1966 T 54) IR FHI—FAY WX IEH by T HEA & A IREFN a/aet & w9 H AR Iaa
YT B |

(@) dzd YO IRIAT aTde, BdeR Al arad & Sadl S @ 99t o ura far S e
3UeTTatt BT URT B B oY MaTAD 2 |

(@) 3G YN IRIAT aTdel fSadheR AT d1de b Saqt S d@ uuford exe ura fear Smem e
3UeTTatt BT URT B B oY MaTAD 2 |

(M w1 (fsarat SavT gan /= uiferer fbam gom) el amadt @l foddT SART gU SR & & I/dd 3T WR
AN RIA BT T BT TG |

(&) T SEAT A DI 9 YT fHAT TG T I AT BT T ol Idell gl iR faTdar 8|

(S.) ST @1 BT AT VA Al A & e e &1, o9 & aHl § fEier g7 ke gerdiawe (R
T T BT qUT SHd UTEd BT gleHe, gOT Bl UfhdT U §U et SART T 8 |

(2) << iR fdfed gwsl # T & W gdhs A & S f$ Agd g & A9 <eng d &4 8 |

(3) =MHIAT IS H VT AT AMYT & 9D HH F HH 3T 1T BT 7 IRAT ABa B AT YRRT WwY BT 8 |

(4) &fARa 3R 9&%T TS & 3fd I/ & U SM, Agd aF P UH ghs Al § ST ofer I &Il 31eral
1T &1 Y B | (PTel M Af2d) IR e RO a@dTfeld] TR B! YH1g gedT 8l |

(5) =R orgua ¥ ([e1) fa91 U U 99dd & o 4 U dddd S A9E D AU AWMU § 3HD ATAR
THIT T TR A BT Dol AT STl 2 |

(6) srgg uerlf @ Siava fAmferRad +f g—
(@) B uarl fSTHET 31l 8 I, AeR B chs, O, [AFe T Fraed & STelar 3 N © |
() rprafe garl ST 3ol & R & Ths, [Med!, gd &ul, el & o, T @l TFl & ghs !

|AT WR B TN Dls 3 3foifdd 918d UarRf f=uer i |

(7) TS /S @ AU F IS DI AlSTs DI gl H IHD! THTg & AU AU & |

(8) o foHl & araat @ VA s Ifa B 1 aEcl @ wu # SiRgfd aradt @) faet | e €

(9) Tt SIS | WG AT ¢ U VA I A BRI RS 25 YR A1 SHA S1fdd Wde ol dld] W AR
BT |

(10) ATT—ERITR & AT T Thel H 8 © oD g AT & & IRIER AT Iqd R A AeH B DA
2 f 391 a1 aTRal & T TRl & Bl g B UP dIAE A HH BT |

(1) &\ IS ol ¥ U o UG © R @Iex arell ART UIfIfRiaxor & SR g ORE Sa™T g 7 8l
rerar o1 W gafe AT # R @ aiikar 8 8 '

(12) 1 3T ¥ U WY AT THSIAT I AT & fFbT 7 B7 B B |

(13) & TSl W qARYaT Agd AT SHSTAT & AT 2 |

(14) 3T M fIAR IGUIT ¥ BN §U IS & IMIAH Bl Joil H ded aMde S MMAAT BT AT AU
g |

o

ferTgvs)

(W1.H4.— 18011 /03 /2013—UH—1I)
e v, |Yad Afga (f[agor)

MINISTRY OF AGRICULTURE
(Department of Agriculture and Co-operation)
NOTIFICATION
New Delhi, the 13" September, 2013

G.S.R. 629(E).—The following draft of the certain rules which the Central Government proposes to
make in exercise of the powers conferred by section 3 of the Agricultural Produce (Grading and Marking) Act,
1937 (1 of 1937) and in supersession of Basmati Rice (Export) Grading and Marking Rules, 1979, except as
respects things done or omitted to be done before such supersession is hereby published, as required by the
said section for information of all persons likely to be affected thereby; and notice is hereby given that the said
draft rules shall be taken into consideration after the expiry of a period of forty-five days from the date on which
the copies of the Gazette of India containing this notification are made available to the public.

Objections or suggestions which may be received from any person with respect to the said draft rules before the
expiry of the aforesaid period shall be taken into consideration by the Central Government.
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Objection or suggestion, if any, in respect of the said draft rules, may be forwarded to the Agricultural Marketing
Adviser to the Government of India, Directorate of Marketing and Inspection, Head Office, CGO Complex, NH -
IV, Faridabad (Haryana) 121001.

Draft Rules
1. Short title, application and commencement. - (1) These rules may be called the Basmati Rice Grading
and Marking Rules, 2013.

(2) They shall apply to varieties of Basmati Rice notified under the Seeds Act, 1966
(54 of 1966), of Oryza sativa L., intended for human consumption.

(3) They shall come into force on the date of their final publication in the Official Gazette.

2. Definitions. - In these rules, unless the context otherwise requires.-
(a) "Agricultural Marketing Adviser" means the Agricultural Marketing Adviser to the Government of
India;
(o) "Authorised packer" means a person or a body of persons who has been granted a

Certificate of Authorisation to grade and mark the Basmati Rice in accordance with the
grade standards and procedure provided under these rules;

(c) "Certificate of Authorisation" means a certificate issued under the provisions of the General
Grading and Marking Rules, 1988 authorising a person or a body of persons to grade and
mark Basmati Rice with the grade designation mark;

(d) "General Grading and Marking Rules" means the General Grading and Marking Rules, 1988
made under Section 3 of the Agricultural Produce (Grading and Marking) Act, 1937 (1 of 1937);

(e) "grade designation mark" means the Agmark insignia referred to in rule 5;
(f) "Schedule" means a Schedule appended to these rules.

3. Grade designations. - The grade designations to indicate the quality of Basmati Rice shall be as setout
in the Table to paragraph 3 relating to criteria for grade designation, of Schedules I, Ill, IV and V.

4, Quality. - For the purposes of these rules, the quality of Basmati Rice shall be as specified in
Schedules II, 1, IV and V.

5. Grade designation mark. - The grade designation mark shall consist of the design incorporating the

Certificate of Authorisation number, the word "AGMARK", name of the commodity and grade
designation resembling the design as set out in Schedule I.

6. Method of packing. - (1) Basmati Rice shall be packed in sound, clean and dry containers made of
jute or cloth bags or polywoven bags with inner lining of food-grade material or pouches made of polypropylene
or polyethylene or paper bags laminated with polypropylene or polyethylene or any food grade material as
approved by the Agricultural Marketing Adviser or an officer authorised by him in this behalf in accordance with
rule 11 of the General Grading and Marking Rules.

(2) The packing material shall be free from insect and fungal infestation and shall not impart any toxic
substance or undesirable odour or flavour to the product.

(3) Basmati Rice shall be packed in pack sizes as per provisions in the Legal Metrology (Packaged
Commodities) Rules, 2011 made under sub-section (1), read with clauses (j) and (q) of sub-section (2)
of Section 52 of the Legal Metrology Act, 2009 (1 of 2010) or as per the instructions issued by the
Agricultural Marketing Adviser from time to time.

(4) Graded material of small pack sizes of the same lot or batch and grade may be packed in a master
container with complete details thereon along with grade designation mark.

(5) Each package shall contain Basmati Rice of the same type and of the same grade designation.
(6) Each package shall be properly and securely closed and sealed so as to disallow spilling.
7. Method of marking.- (1) The grade designation mark shall be securely affixed to or printed on each

package in a manner approved by the Agricultural Marketing Adviser or an officer authorised by him in
this behalf in accordance with rule 11 of the General Grading and Marking Rules.
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(2) In addition to the grade designation mark, following particulars shall be clearly and indelibly
marked on each label or package, namely :-

(a) Name of the commodity;
(b) Variety (optional);
(c) Grade;
(d) Lot/batch number;
(e) Date of packing;
(f) Crop year (optional);
(9) Net weight;
(h) Best before month year;
(i) Maximum retail price (inclusive of all taxes);
(i) Name and address of the authorised packer;
(k) any other particulars as may be specified under the Legal Metrology (Packaged Commodities)
Rules, 2011 made under sub-section (1), read with clauses (j) and (q) of sub-section (2) of
Section 52 of the Legal Metrology Act, 2009 (1 of 2010), the Food Safety and Standards Act,
2006 (34 of 2006), any other law being in force or instructions issued by the Agricultural
Marketing ~ Adviser or any officer authorised by him in this behalf in accordance with the
General Grading and Marking Rules.
(3) The ink used for marking on packages shall not contaminate the Basmati Rice.
(4) The authorised packer, may, after obtaining prior approval of the Agricultural Marketing Adviser or an

officer authorised by him in this behalf in accordance with rule 11 of the General Grading and Marking Rules,
mark his private trade mark or trade brand on the graded packages, which do not indicate quality other than that
indicated by the grade designation mark affixed to the graded packages in accordance with these rules.

8. Special conditions of Certificate of Authorisation. - (1) In addition to the conditions specified in sub-rule (8) of
rule 3 of the General Grading and Marking Rules, every authorised packer shall follow all other instructions
specified by Agricultural Marketing Adviser from time to time.

(2) The authorised packer shall either set up his own laboratory or have access to an approved State
Grading Laboratory or cooperative or association laboratory or a private commercial laboratory
manned by a qualified chemist approved by the Agricultural Marketing Adviser or an officer authorised
by him in this behalf in accordance with rule 9 of the General Grading and Marking Rules for testing
the quality of Basmati Rice.

(3) The premises shall be maintained in hygienic and sanitary conditions with proper ventilations and well
lighted arrangement and the personnel engaged in these operations shall be in sound health and free from any
infectious, contagious or communicable diseases.

(4) The premises shall have adequate storage facilities with pucca floor and free from rodent and insect
infestation.

(5) The authorised packer and the approved chemist shall comply with all instructions regarding testing,
grading, packing, marking, sealing and maintenance of records which may be issued by the Agricultural
Marketing Adviser or an officer authorised by him in this behalf in accordance with the General Grading and
Marking Rules from time to time.
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SCHEDULE |
(See rule 5)

(Design of Agmark insignia)

Name of commodity------------------

Grade

SCHEDULE Il
(See rules 3 and 4)

GRADE DESIGNATION AND QUALITY OF RAW MILLED BASMATI RICE
1. Basmati Rice (raw milled) shall be obtained from varieties of Basmati Rice notified under the Seeds
Act, 1966 (54 of 1966) of Oryza sativa L. intended for human consumption.
2. Minimum requirement: (1) Basmati Rice (raw milled) shall —
(a) belong, slender, white to creamy white or grayish colour and translucent;
(b) have uniform size, shape, colour and be in merchantable condition;
(c) possess marked degrees of natural fragrance, characteristic of basmati rice
both in raw and cooked forms;
(d) be free from artificial colouring, polishing agents and artificial fragrances and any
other chemicals ;
(e) be free from obnoxious smell;
(f) be free from rodent hair and excreta, filth, moulds, live insects, dead insects, insect fragments and
fungus;
) have length 6.61mm and above; and length-breadth ratio 3.5 and above;
) have the average cooked rice length of 12.0 mm and above;
i) have the average volume expansion ratio more than 3.5;
) not have the average pre-cooked milled rice breadth of more than 2 m.m;
(k) not have the elongation ratio after cooking of less than 1.7.

(2) It shall comply with the restrictions in regard to residual levels of metal contaminants, insecticides
and pesticides residues, microbial requirements, crop contaminants, naturally occurring toxic substances
and other food safety requirements as specified under the Food Safety and Standards (Contaminants,
Toxins and Residues) Regulations, 2011 and Food Safety and Standards (Food Product Standards and
Food Additives) Regulations, 2011, made under the Food Safety and Standards Act,2006 (34 of 2006), for
domestic trade.

(3) It shall comply with the residual limits of heavy metals, pesticides and other food safety requirements
as laid down by the Codex Alimentarius Commission, or importing countries requirement for exports.

3. Criteria for grade designation:

Table
Grade [Maximum limit of tolerance (per cent. by mass)]
designation . .
Foreign matter Broken Damaged | Other Paddy | Under | Chalky | Moisture
, _and discoloured|varieties | grains | milled | grains
Organic | Inorganic |fragments |grains of rice and red
striped/
red
grains
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(1) (2) ) (4) (5) (6) (7) (8) 9) (10)
Special | 0.10 0.10 2.0 0.5 5.0 0.1 2.0 2.0 13.0
Standard | 0.25 0.10 3.0 0.7 10.0 0.2 2.0 3.0 14.0
General | 0.50 0.10 5.0 1.0 15.0 0.3 2.0 5.0 14.0

Note: - If length of kernel is 7.1 mm and above “long grain basmati rice” may be marked on the package.

4. Other requirements:

(a) The Amylose content shall be in the range 20-25%.

b) Alkali spreading value (ASV) shall be in the range 4.0 -7.0.

¢) The Basmati Rice shall have to be aged three months.

d) The Basmati Rice shall have texture of cooked grain for high integrity (without bursting the surface), non-
stickiness, tenderness, good taste and good mouth feel.

(e) The Qualitative Sensory Analysis as panel test shall be as per standardised protocol (Directorate of Rice
Research, Hyderabad).

(f) The confirmation for Basmati Rice variety shall be done by Polymerase Chain Reaction (PCR) test, if
required.

(g) The condition of the Basmati Rice (raw milled) shall be such so as to enable it to -

(i) withstand transport and handling; and

(i) arrive in satisfactory condition at the place of destination.

(h) Basmati Rice (raw milled) shall be stored in dry and hygienic place at normal room temperature.

(
(
(

SCHEDULE Il
(See rules 3 and 4)

GRADE DESIGNATION AND QUALITY OF MILLED PARBOILED BASMATI RICE

1. Basmati Rice (milled parboiled) shall be obtained from varieties of Basmati Rice notified under the Seeds
Act, 1966 (54 of 1966) of Oryza sativa L. intended for human consumption.

2. Minimum requirement: (1) Basmati rice (milled parboiled) shall -

(a) belong, slender, creamy white, brownish or grayish in colour and translucent;

(b) have uniform size, shape, colour and be in merchantable condition;

(c) possess marked degrees of natural fragrance, characteristic of basmati rice
both in raw and cooked forms;

(d)  be free from artificial colouring, polishing agents and artificial fragrances and any
other chemicals ;

(e) be free from obnoxious smell;

(f) be free from rodent hair and excreta, filth, moulds, live insects, dead insects, insect

fragments and fungus;

g) have length 6.61mm and above; and length- breadth ratio 3.5 and above;

h have the average cooked rice length of 12.0 mm and above;

i) have the average volume expansion ratio more than 3.5;

i) not have the average pre-cooked milled rice breadth of more than 2 m.m;

k)  not have the elongation ratio after cooking of less than 1.7.

(2) It shall comply with the restrictions in regard to residual levels of metal contaminants, insecticides
and pesticides residues, microbial requirements, crop contaminants, naturally occurring toxic substances
and other food safety requirements as specified under the Food Safety and Standards (Contaminants,
Toxins and Residues) Regulations, 2011 and Food Safety and Standards (Food Product Standards and
Food Additives) Regulations, 2011, made under the Food Safety and Standards Act, 2006 (34 of 2006),
for domestic trade.

(3) It shall comply with the residual limits of heavy metals, pesticides and other food safety requirements
as laid down by the Codex Alimentarius Commission, or importing countries requirement for exports.
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3. Criteria for grade designation:

TABLE
Grade [Maximum limit of tolerance (per cent. by mass)]
designation
Foreign matter Broken Damaged | Other Paddy | Under Chalky Moisture
and discoloured | varieties | grains | milled and | grains
Organic Inorganic | fragments | grains of rice red
striped/red
grains
(1) (2) 3) 4) (5) (6) (@) (8) 9) (10)
Special 0.10 0.10 2.0 0.5 5.0 0.1 2.0 0.1 13.0
Standard 0.25 0.10 25 0.7 10.0 0.2 2.0 0.5 14.0
General 0.50 0.10 5.0 1.0 15.0 0.3 2.0 1.0 14.0

Note: - If length of kernel is 7.1 mm and above “long grain basmati rice” may be marked on the package.

4. Other requirements:

(a) The Amylose content shall be in the range 20-25%.

(b) Alkali spreading value (ASV) shall be in the range 4.0 -7.0.

(c) The Basmati Rice shall have to be aged three months.

(d) The Basmati Rice shall have texture of cooked grain for high integrity (without bursting the surface),
non-stickiness, tenderness, good taste and good mouth feel.

(e) The Qualitative Sensory Analysis as panel test shall be as per standardised protocol (Directorate of Rice
Research, Hyderabad).

() The confirmation for Basmati Rice variety shall be done by Polymerase Chain Reaction (PCR) test, if
required.

(g9) The condition of the Basmati Rice (milled parboiled) shall be such so as to enable it to -
(i) withstand transport and handling; and
(i) arrive in satisfactory condition at the place of destination.

(h) Basmati Rice (milled parboiled) shall be stored in dry and hygienic place at normal room
temperature.

SCHEDULE IV
(See rules 3 and 4)

GRADE DESIGNATION AND QUALITY OF UNPOLISHED /DE-HUSKED (BROWN) BASMATI RICE

1. Basmati Rice (unpolished /de-husked) shall be obtained from varieties of Basmati Rice notified under the
Seeds Act, 1966 (54 of 1966)] of Oryza sativa L. intended for human consumption.

2. Minimum requirement: (1) Basmati rice (unpolished /de-husked) shall -

a) be long, slender, light brown in colour and having vitreous luster ( glossy in appearance);

b) have uniform size, shape, colour and be in merchantable condition;

c) possess marked degrees of natural fragrance, characteristic of basmati rice
both in raw and cooked forms;

(d) be free from artificial colouring, polishing agents and artificial fragrances and any other
chemicals ;

(e) be free from obnoxious smell;

(f)  be free from rodent hair and excreta, filth, moulds, live insects, dead insects, insect
fragments and fungus;

g) have length 6.61mm and above; and length- breadth ratio 3.5 and above;

h have the average cooked rice length of 12.0 mm and above;

i) have the average volume expansion ratio more than 3.5;

i) not have the average pre-cooked milled rice breadth of more than 2 mm;
not have the elongation ratio after cooking of less than 1.7.

Py
=~

Kk

R

(2) It shall comply with the restrictions in regard to residual levels of metal contaminants, insecticides
and pesticides residues, microbial requirements, crop contaminants, naturally occurring toxic substances
and other food safety requirements as specified under the Food Safety and Standards (Contaminants,
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Toxins and Residues) Regulations, 2011 and Food Safety and Standards (Food Product Standards and
Food Additives) Regulations, 2011, made under the Food Safety and Standards Act, 2006 (34 of 2006), for
domestic trade.

(3) It shall comply with the residual limits of heavy metals, pesticides and other food safety requirements

as laid down by the Codex Alimentarius Commission, or importing countries requirement for exports.
3. Criteria for grade designation:
TABLE
Grade [Maximum limit of tolerance (per cent. by mass)]
designation
Foreign matter Broken | Damag | Other | Paddy | Red Chalky | Moisture | Green
: : and ed varieti | grains | striped/ | grains grains
Organic | Inorganic | fragme | discolo | es of red
nts ured rice grains
grains
(1) (2 3) 4) (5) (6) @) (8) 9) (10 (1)
Special 0.20 0.10 2.0 0.5 5.0 0.2 2.0 2.0 13.0 2.0
Standard 0.50 0.10 3.0 0.7 10.0 0.5 2.5 4.0 14.0 4.0
General 0.75 0.10 5.0 1.0 15.0 0.8 3.0 6.0 14.0 6.0
Note: - If length of kernel is 7.1 mm and above “long grain basmati rice” may be marked on the package.
4. Other requirements:
(a) The Amylose content shall be in the range 20-25%.
(b) Alkali spreading value (ASV) shall be in the range 4.0 -7.0.
(c) The Basmati Rice shall have to be aged three months.
(d) The Basmati Rice shall have texture of cooked grain for high integrity (without bursting the surface),

(e)

non-stickiness, tenderness, good taste and good mouth feel.
The Qualitative Sensory Analysis as panel test shall be as per standardised protocol (Directorate of
Rice Research, Hyderabad).

(f) The confirmation for Basmati Rice variety shall be done by Polymerase Chain Reaction (PCR) test, if

(9)
(i)
(ii)
(h)

1.

2.

required.
The condition of the Basmati Rice (unpolished/de-husked) shall be such so as to enable it to -
withstand transport and handling; and

arrive in satisfactory condition at the place of destination.

Basmati Rice (unpolished/de-husked) shall be stored in dry and hygienic place at normal room
temperature.

SCHEDULE V
(See rules 3 and 4)

GRADE DESIGNATION AND QUALITY OF BROWN PARBOILED BASMATI RICE
Basmati Rice (brown parboiled) shall be obtained from varieties of Basmati Rice notified under the Seeds
Act, 1966 (54 of 1966)] of Oryza sativa L. intended for human consumption.
Minimum requirement: (1) Basmati rice (brown parboiled) shall -

a) be long, slender, brownish in colour;

b)  have uniform size, shape, colour and be in merchantable condition;

c) possess marked degrees of natural fragrance, characteristic of basmati rice
both in raw and cooked forms;

(d)  be free from artificial colouring, polishing agents and artificial fragrances and any other
chemicals ;

(e) be free from obnoxious smell;

(f) be free from rodent hair and excreta, filth, moulds, live insects, dead insects, insect
fragments and fungus;

(9) have length 6.61mm and above; and length- breadth ratio 3.5 and above;

(h) have the average cooked rice length of 12.0 mm and above;

(i) have the average volume expansion ratio more than 3.5;

) not have the average pre-cooked milled rice breadth of more than 2 mm;

(
(
(
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(k)

not have the elongation ratio after cooking of less than 1.7.

(2) It shall comply with the restrictions in regard to residual levels of metal contaminants, insecticides
and pesticides residues, microbial requirements, crop contaminants, naturally occurring toxic substances
and other food safety requirements as specified under the Food Safety and Standards (Contaminants,
Toxins and Residues) Regulations, 2011 and Food Safety and Standards (Food Product Standards and
Food Additives) Regulations, 2011, made under the Food Safety and Standards Act,2006 (34 of 2006), for
domestic trade.

(3) It shall comply with the residual limits of heavy metals, pesticides and other food safety requirements
as laid down by the Codex Alimentarius Commission, or importing countries requirement for exports.

3. Criteria for grade designation:

Table

Grade [Maximum limit of tolerance (per cent. by mass)]
designation ["Foreign matter Broken  |Damaged | Other [Paddy | Red  [Chalky | Moisture | Green

i i and discoloured varieties |grains | striped/ grains grains

Organic | Inorganic  fragments grains of rice red
grains

(1) () @) (4) (5) (6) 7 |8 ©9) (10) (11)
Special 0.20 0.10 2.0 0.5 5.0 0.1 2.0 0.5 13.0 2.0
Standard 0.50 0.10 25 0.7 10.0 0.2 25 1.0 14.0 4.0
General 0.75 0.10 3.0 1.0 15.0 0.3 3.0 2.0 14.0 6.0

Note: - If length of kernel is 7.1 mm and above “long grain basmati rice” may be marked on the package.

4. Other requirements:

a) The Amylose content shall be in the range 20-25%.

b) Alkali spreading value (ASV) shall be in the range 4.0 -7.0.

¢) The Basmati Rice shall have to be aged three months.

d) The Basmati Rice shall have texture of cooked grain for high integrity (without bursting the surface),
non-stickiness, tenderness, good taste and good mouth feel.

(e) The Qualitative Sensory Analysis as panel test shall be as per standardised protocol (Directorate of Rice
Research, Hyderabad).

() The confirmation for Basmati Rice variety shall be done by Polymerase Chain Reaction (PCR) test, if
required.

g) The condition of the Basmati Rice (brown parboiled) shall be such so as to enable it to -

i) withstand transport and handling; and

ii) arrive in satisfactory condition at the place of destination.

h) Basmati Rice (brown parboiled) shall be stored in dry and hygienic place at normal room temperature.

(
(
(
(

(
(
(
(

Explanations:

(1) Basmati Rice (Oryza sativa L.) shall mean basmati raw milled rice; milled parboiled rice; Brown
(de-husked/unpolished) basmati rice; and parboiled brown basmati rice grown in the Indo Gangetic plains
and notified as basmati rice under the Seeds Act,1966(54 of 1966) and amendment made therein from
time to time.

(a) Raw milled basmati rice shall be obtained by milling husked basmati rice to the degree necessary to meet
the requirements.

(b) Parboiled milled basmati rice shall be obtained by milling husked parboiled basmati rice to the degree
necessary to meet the requirements.

(c) Brown (de-husked/unpolished) basmati rice shall be obtained by removing husk and leaving bran intact on
the rice grain.

(d) Brown Parboiled rice shall be obtained when paddy of basmati rice is parboiled and husked or shelled.
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(e) Parboiled Basmati rice means rice, the starch of which has been fully gelatinised by soaking paddy in water
followed by heat treatment and drying process and removing husk.

(2) Broken and fragments includes pieces of rice kernels which are less than three fourth of a whole kernel.

(3) Chalky Grains means the grain at least half of which are milky white in color and brittle in nature.

(4) Damaged, discoloured grains include rice kernels, broken fragments of whole kernels that are internally
damaged or discoloured (including black grains), materially affecting the quality.

(5) Elongation ratio (ER) means the ratio of the length of cooked rice to that of uncooked rice which measures
the expansion of length upon cooking.

(6) Foreign matter includes,-

(a) organic matter which means husk, bran fragments, chaff, stems, straw and grains other than rice;

(b) inorganic matter which means stones, sand, dust, lumps of earth, kernels or pieces of kernels having mud
sticking on the surface or any other inorganic foreign matter.

(7) Length/Breadth ratio means the ratio of the length of a grain to its breadth.

(8) Other varieties means varieties of rice other than those notified as Basmati.

(9) Red grains shall be the kernels, whole or broken which have 25% or more of their surface coated with red
bran.

(10) Red-streaked kernels are kernels, whole or broken, with red streaks, the length of which may be equal to or
greater than one half of that of the whole kernel, but the surface area covered by these red streaks shall be
less than one quarter of the total surface.

(11)Under milled grain means grain whose bran portion is not completely removed during polishing or which
has substantial bran streaks left on it.

(12) Green grains means the kernels whole or broken, which are greenish in colour.

(13) Paddy grains means the kernels whole or broken, with husk.

(14) Average volume expansion ratio means ratio of volume of cooked rice to volume of raw rice.

[F. No. 18011/3/2013-M.1I]
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