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la-  467]    ubZ fnYyh]
No.  467] NEW DELHI, FRI

lklklklk----dkdkdkdk----fufufufu----    629629629629(v)-—dfri; fu;eksa ds 

vf/kfu;e] 1937 (1937 dk 1)   dh /kkjk 3 }kjk iznRr “kfDr;ksa dk iz;ksx djrs gq,] cklerh pkoy 
fpUgkadu fu;e] 1979 dks mu ckrksa ds flok; vf/k
yksi fd;k x;k gS] cukus dk izLrko djrh gS] mDr /kkjk dh vis{kkuqlkj ,sls lHkh O;fDr;ksa dh tkudkjh ds fy,] ftuds mlls 
izHkkfor gksus dh laHkkouk gS] izdkfa”kr fd;k tkrk gS vkSj 
ftldks Hkkjr ds jkti= dh izfr;ka ftlesa ;g vf/klwpuk gS turk dks miyC/k djk nh tkrh gSa] iSarkyhl fnu dh vof/k dh 
lekfIr ds Ik”pkr~~ fopkj fd;k tk,xkA 

,sls fdlh vkjksi ;k lq>ko ij] tks mDr izk:Ik fu;eksa dh ckcr fdlh O;fDr
dsUnzh; ljdkj fopkj djsxhA 

vk{ksi ;k lq>ko] ;fn mDr izk:i fu;eksa ds laca/k esa dksbZ gks] df̀’k foi.ku lykgdkj] Hkkjr ljdkj] foi.ku vkSj fujh{k.k 
funs”kky;] iz/kku dk;kZy;] lh-th-vks- dkEiySDl] ,u

1- Lakf{kIr uke] ykxw gksuk vkSj izkjEHkLakf{kIr uke] ykxw gksuk vkSj izkjEHkLakf{kIr uke] ykxw gksuk vkSj izkjEHkLakf{kIr uke] ykxw gksuk vkSj izkjEHk
2013 gSA 

¼2½ ;s fu;e ekuo miHkksx ds fy, vk”kf;r] cht vf/kfu;e] 1966 ¼1966 dk 54½ ds v/khu vf/klwfpr vksjkbtk lVhok 
,y- ds cklerh pkoy dh fdLeksa ij ykxw gksaxsA
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————f"kf"kf"kf"k    ea=kea=kea=kea=ky;y;y;y; 

(————f"k vkSj lgdkfjrk foHkkx½f"k vkSj lgdkfjrk foHkkx½f"k vkSj lgdkfjrk foHkkx½f"k vkSj lgdkfjrk foHkkx½    

vf/klwpukvf/klwpukvf/klwpukvf/klwpuk 

ubZ fnYyh] 13 flrEcj] 2013 

fri; fu;eksa ds fuEufyf[kr izk:i ftls dsUnzh; ljdkj d`f’k mit (

dh /kkjk 3 }kjk iznRr “kfDr;ksa dk iz;ksx djrs gq,] cklerh pkoy 
fpUgkadu fu;e] 1979 dks mu ckrksa ds flok; vf/kØkar djrs gq,] ftUgsa ,sls vf/kØe.k ls igys fd;k x;k gS ;k fd, tkus dk 
yksi fd;k x;k gS] cukus dk izLrko djrh gS] mDr /kkjk dh vis{kkuqlkj ,sls lHkh O;fDr;ksa dh tkudkjh ds fy,] ftuds mlls 
izHkkfor gksus dh laHkkouk gS] izdkfa”kr fd;k tkrk gS vkSj ;g lwpuk nh tkrh gS fd mDr izk:i 

Hkkjr ds jkti= dh izfr;ka ftlesa ;g vf/klwpuk gS turk dks miyC/k djk nh tkrh gSa] iSarkyhl fnu dh vof/k dh 

,sls fdlh vkjksi ;k lq>ko ij] tks mDr izk:Ik fu;eksa dh ckcr fdlh O;fDr ls Åij dfFkr vof/k ds Hkhrj izkIr gksrs gSa] 

vk{ksi ;k lq>ko] ;fn mDr izk:i fu;eksa ds laca/k esa dksbZ gks] df̀’k foi.ku lykgdkj] Hkkjr ljdkj] foi.ku vkSj fujh{k.k 
dkEiySDl] ,u-,p-&4] Qjhnkckn (gfj;k.kk),  121001 dks Hksts tk ldrs gSaA

izk:i fu;eizk:i fu;eizk:i fu;eizk:i fu;e    

Lakf{kIr uke] ykxw gksuk vkSj izkjEHkLakf{kIr uke] ykxw gksuk vkSj izkjEHkLakf{kIr uke] ykxw gksuk vkSj izkjEHkLakf{kIr uke] ykxw gksuk vkSj izkjEHk----&&&&(1)  bu fu;eksa dk laf{kIr uke cklerh pkoy Js.khdj.k vkSj fpUgkadu fu;e] 

fu;e ekuo miHkksx ds fy, vk”kf;r] cht vf/kfu;e] 1966 ¼1966 dk 54½ ds v/khu vf/klwfpr vksjkbtk lVhok 
ds cklerh pkoy dh fdLeksa ij ykxw gksaxsA 

(1) 

REGD. NO. D. L.-33004/99 

(Js.khdj.k vkSj fpUgkadu) 

dh /kkjk 3 }kjk iznRr “kfDr;ksa dk iz;ksx djrs gq,] cklerh pkoy (fu;kZr) Js.khdj.k vkSj 
e.k ls igys fd;k x;k gS ;k fd, tkus dk 

yksi fd;k x;k gS] cukus dk izLrko djrh gS] mDr /kkjk dh vis{kkuqlkj ,sls lHkh O;fDr;ksa dh tkudkjh ds fy,] ftuds mlls 
 fu;eksa ij ml rkjh[k ls 

Hkkjr ds jkti= dh izfr;ka ftlesa ;g vf/klwpuk gS turk dks miyC/k djk nh tkrh gSa] iSarkyhl fnu dh vof/k dh 

ls Åij dfFkr vof/k ds Hkhrj izkIr gksrs gSa] 

vk{ksi ;k lq>ko] ;fn mDr izk:i fu;eksa ds laca/k esa dksbZ gks] df̀’k foi.ku lykgdkj] Hkkjr ljdkj] foi.ku vkSj fujh{k.k 
dks Hksts tk ldrs gSaA   

bu fu;eksa dk laf{kIr uke cklerh pkoy Js.khdj.k vkSj fpUgkadu fu;e] 

fu;e ekuo miHkksx ds fy, vk”kf;r] cht vf/kfu;e] 1966 ¼1966 dk 54½ ds v/khu vf/klwfpr vksjkbtk lVhok 
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¼3½  ;s jkti= esa muds vafre :i ls izdkf”kr gksus dh rkjh[k ls izoR̀r gksaxsA 
 
2-   ifjifjifjifjHkkHkkHkkHkk’kk,a%k,a%k,a%k,a% bu fu;eksa esa] tc rd fd lanHkZ ls vU;Fkk visf{kr u gks %&  
    ¼d½ ^^df̀’k foi.ku lykgdkj^^ ls Hkkjr ljdkj dk d`f’k foi.ku lykgdkj vfHkizsr gS(  

¼[k½ ^^izkf/kdr̀ iSdj^^ ls ,slk O;fDr ;k O;fDr;ksa dk fudk; vfHkizsr gS ftls bu fu;eksa ds v/khu Js.kh ekudksa vkSj 
fofgr izfØ;k ds vuqlkj cklerh pkoy dk Js.khdj.k vkSj mUgsa fpUgkadu djus ds fy, izkf/kdkj izek.k&i= 
vuqnRr fd;k x;k gS( 

¼x½ ^^izkf/kdkj izek.k i=^^ ls fdlh O;fDr ;k O;fDr;ksa ds fdlh fudk; dks cklerh pkoy dk Js.khdj.k vkSj 
fpUgkadu djus vkSj mu ij Js.kh vfHk/kku fpUg yxkus ds fy, izkf/kdr̀ djrs gq, lk/kkj.k Js.khdj.k vkSj 
fpUgkadu fu;e] 1988 ds mica/kksa ds v/khu tkjh fd;k x;k izek.k&i= vfHkiszr gS( 

¼?k½  ^^lk/kkj.k Js.khdj.k vkSj fpUgkadu fu;e^^ ls d`f’k mit ¼Js.khdj.k vkSj fpUgkadu½ vf/kfu;e] 1937 ¼1937 dk 
1½ dh /kkjk 3 ds v/khu cuk, x, lk/kkj.k Js.khdj.k vkSj fpUgkadu fu;e] 1988 vfHkizsr gS( 

¼M-½ ^^Js.kh vfHk/kku fpUg^^ ls fu;e 5 esa fofufnZ’V ,xekdZ vf/kfpUg vfHkizsr gS( 
¼p½ ^^vuqlwph^^ ls bu fu;eksa ds lkFk layXu vuqlwph vfHkizsr gSA 

3333---- Js.kh  vfHk/kku%Js.kh  vfHk/kku%Js.kh  vfHk/kku%Js.kh  vfHk/kku%  cklerh pkoy dh DokfyVh dks minf”kZr djus ds fy, Js.kh vfHk/kku] vuqlwph 2] 3] 4 vkSj 5 esa 
Js.kh vfHk/kku ds fy, ekunaM  laca/kh iSjk 3 ij vk/kkfjr lkj.kh esa of.kZr vuqlkj gksaxsA 

4444---- DokfyVhDokfyVhDokfyVhDokfyVh----&&&&bu fu;eksa ds iz;kstuksa ds fy, cklerh pkoy dh DokfyVh vuqlwph 2] 3] 4 vkSj 5 esa fn, x, vuqlkj 
gksxhA 

5555---- JsJsJsJs.kh vfHk/kku fpUg.kh vfHk/kku fpUg.kh vfHk/kku fpUg.kh vfHk/kku fpUg----&&&&Js.kh vfHk/kku fpUg esa ,slk fMtkbu gksxk ftlesa izkf/kdkj izek.k&i= dh la[;k] ^^,xekdẐ ^ “kCn 
oLrq dk uke vkSj vuqlwph 1 esa of.kZr fMtkbu ds ln”̀k Js.kh vfHk/kku “kkfey gksaxsA    

6666---- iSfdax djus dh i)friSfdax djus dh i)friSfdax djus dh i)friSfdax djus dh i)fr----&&&&¼1½ cklxrh pkoy dh iSafdax twV ls cus Bksl] lkQ vkSj lw[ks vk/kkuksa  esa ;k  diM+s ds FkSyksa 
esa ;k iksyhoksou FkSyksa esa ;k ftudh vkarfjd ykbfuax [kk|  Js.kh inkFkZ dh gks ;k iksyhizksikbZyhu vFkok iksyhbZFkkbyhu ls cus 
ikmpksa esa ;k iksyhizksikbZyhu vFkok ikyhbFkkbyhu ls iVfyr dkxt ds FkSyksa esa ;k ,slh fdlh Hkh iSfdax lkexzh tks df̀’k 
foi.ku lykgdkj }kjk vFkok lkekU; Js.khdj.k vkSj fpUgkadu fu;eksa ds fu;e 11 ds vuqlkj bl fufer mlds }kjk izkf/kdr̀  
fdlh vf/kdkjh }kjk vuqeksfnr gks] esa dh tk,xhA    

    
¼2½  iSfdax lkexzh dhVksa ;k QQawn lanw’k.k ls eqDr gksxh vkSj vU; fo’kSys inkFkZ ;k vokaNuh; xa/k ;k mRikn ds lqokl ls 

eqDr gksxhA 
 

¼3½ cklerh pkoy dh iSfdax fof/kd eki foKku vf/kfu;e] 2009 ¼2010 dk 1½ dh /kkjk 52 dh mi/kkjk ¼2½ ds [kaM ¼×k½ 

vkSj ¼Fk½ ds lkFk ifBr mi&[kaM ¼1½ ds v/khu cuk, x, fof/kd eki foKku ¼iSdst dh xbZ oLrq,a½ fu;e] 2011 ds 
mica/kksa ds vuqlkj iSd vkdkjksa esa vFkok foi.ku vkSj fujh{k.k funs”kky; }kjk le;&le; ij tkjh fd, x, vuqns”kksa 
ds vuqlkj gksxhA  

¼4½ leku ykWV ;k cSp ds NksVs iSd vkdkjksa dh Js.khdr̀ lkexzh vkSj Js.kh dks Js.kh vfHk/kku fpUg ds lkFk mlds lEiw.kZ 
C;kSjksa ds lkFk fdlh cM+s vk/kku esa iSd fd;k tk ldsxkA 

¼5½  izR;sd iSdst esa leku izdkj ds rFkk leku Js.kh vfHk/kku ds cklerh pkoy gksaxsA 
¼6½  izR;sd iSdst lqjf{kr :i ls can vkSj eqgjcan fd;k tk,xk ftlls mls fc[kjus ls jksdk tk ldsA 
 
7- fpUgkadu vkSj yscfyax dh fof/kfpUgkadu vkSj yscfyax dh fof/kfpUgkadu vkSj yscfyax dh fof/kfpUgkadu vkSj yscfyax dh fof/k----&&&&¼1½ Js.kh vfHk/kku fpUg izR;sd iSdst ij df̀’k foi.ku lykgdkj ;k lk/kkj.k 

Js.khdj.k vkSj fpUgkadu fu;e ds fu;e 11 ds vuqlkj bl fufeRr mlds }kjk izkf/kd`r fdlh vf/kdkjh }kjk 
vuqeksfnr jhfr ls lqjf{kr :i ls fpidk;k tk,xk ;k eqfnzr fd;k tk,xkA 

¼2½ izR;sd yscy ;k iSdst ij Js.kh vfHk/kku fpUg ds vfrfjDr fuEufyf[kr fof”kf’V;ka Li’Vr% igpkus tkus ;ksX; :i esa 
fpUgkafdr dh tk,xh] vFkkZr~%& 

    ¼d½ oLrq dk uke( 
    ¼[k½ fdLe ¼oSdfYid½( 
    ¼x½ Js.kh( 
    ¼?k½ ykWV@cSp uEcj( 
    ¼M-½ iSfdax dh rkjh[k(  
    ¼p½ Qly dk o’kZ ¼oSdfYid½( 
    ¼N½ ”kq) Hkkj( 

¼t½ ekl --------------- o’kZ ------------------ ls iwoZ miHkksx ds fy, loksZRre( 
  ¼>½ vf/kdre [kqnjk ewY; ¼lHkh djksa lfgr½( 

¼×k½ izkf/kdr̀ iSdj dk uke vkSj irk( 
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¼V½ fof/kd eki foKku vf/kfu;e] 2009 ¼2009 dk 1½ dh /kkjk 52 dh mi&/kkjk ¼2½ ds [kaM ¼×k½ vkSj ¼Fk½ ds  lkFk 

ifBr mi&/kkjk ¼1½ ds v/khu cuk, x, fof/kd eki foKku ¼iSdst dh xbZ oLrq,a½ fu;e] 2011] [kk| lqj{kk vkSj 
ekud vf/kfu;e] 2006 ¼2006 dk 34½ esa izoR̀r fdlh vU; fof/k vFkok df̀’k foi.ku lykgdkj }kjk ;k lk/kkj.k 
Js.khdj.k vkSj fpUgkadu fu;eksa ds vuqlj.k esa bl fufeRr mlds }kjk izkf/kdR̀r fdlh vf/kdkjh }kjk tkjh 
vuqns”kksa ds v/khu fofufnZ’V dksbZ vU; fooj.kA 

¼3½    iSdstksa ij fpUgkadu ds fy, iz;qDr L;kgh ,slh gksxh tks cklerh pkoy dks lanwf’kr u dj ldsA 
¼4½    izkf/kdr̀ iSdj] df̀’k foi.ku lykgdkj ;k bl fufeRr mlds }kjk izkf/kdr̀ fdlh vf/kdkjh dk lk/kkj.k Js.khdj.k 

vkSj fpUgkadu fu;eksa ds fu;e 11 ds vuqlkj iwoZ vuqeksnu vfHkizkIr djus ds i”pkr~~] Js.khdr̀ iSdstksa ij viuk 
izkbosV O;kikj fpUg ;k O;kikj czkaM fpUgkafdr djsxk] tks bu fu;eksa ds vuqlkj Js.khdr̀ iSdstksa ij yxk, x, 
Js.kh vfHk/kku fpUg }kjk minf”kZr DokfyVh ls fHkUu DokfyVh minf”kZr u djrk gksA 

8- izkf/kdj izek.k&i= dh foizkf/kdj izek.k&i= dh foizkf/kdj izek.k&i= dh foizkf/kdj izek.k&i= dh fo’k’k’k’ks’k    ’k’k’k’krsZ%rsZ%rsZ%rsZ% ¼1½ lk/kkj.k Js.khdj.k vkSj fpUgkadu fu;e ds fu;e 3 ds mifu;e ¼8½ esa 
fofufnZ’V “krksZa ds vfrfjDr izR;sd izkf/kdr̀ iSdj df̀’k foi.ku lykgdkj }kjk le;&le; ij fofufnZ’V lHkh 
vU; vuqns”kksa dk ikyu djsxk( 

¼2½    izkf/kdr̀ iSdj cklerh pkoy dh DokfyVh dk ijh{k.k djus ds fy, lk/kkj.k Js.khdj.k vksj fpUgkadu fu;e ds 
fu;e 9 ds vuqlkj df̀’k foi.ku lykgdkj ;k bl fufeRr mlds }kjk izkf/kdr̀ fdlh vf/kdkjh }kjk vuqeksfnr 
vfgZr jlk;uK }kjk izca/k dh tk jgh viuh Lo;a dh iz;ksx”kkyk LFkkfir djsxk ;k fdlh vuqeksfnr jktdh; 
Js.khdj.k iz;ksx”kkyk ;k lgdkjh ;k laxe iz;ksx”kkyk ;k futh okf.kfT;d iz;ksx”kkyk ds lkFk lEidZ djsxk( 

  ¼3½    ifjljksa dks LokLFkizn vkSj LoPNrk dh n”kkvksa ds lkFk mfpr laokru rFkk vPNs izdk”k O;oLFkk esa  j[kk tk,xkA 
bu lafØ;kvksa esa yxs dkfeZdksa dk vPNk LokLF; gksxk vkSj os fdlh lapkjh] lalxhZ ;k laØked jksx ls eqDr gksaxs( 

¼4½    ifjljksa esa iDds Q”kZ okyh Ik;kZIr HkaMkj.k lqfo/kk,a gksaxh vkSj os dÙrd vkSj dhVksa ds mRihM+u ls eqDr  gksaxs( 
¼5½  izkf/kdr̀ iSdj vkSj vuqeksfnr jlk;uK] ijh{k.k] Js.khdj.k] iSfdax] fpUgkadu] lhycan vkSj vfHkys[kksa ds vuqj{k.k 

laca/kh d`f’k foi.ku lykgdkj ;k mlds }kjk izkf/kdr̀ vU; dksbZ vf/kdkjh }kjk bl fufeRr le;&le; ij tkjh 
lHkh vuqns”kksa dk vuqikyu djsaxsA  

 
 
 

vuqlwph&1vuqlwph&1vuqlwph&1vuqlwph&1    
¼fu;e 5 ns[ksa½¼fu;e 5 ns[ksa½¼fu;e 5 ns[ksa½¼fu;e 5 ns[ksa½    

¼,xekdZ vf/kfpUg dk fMtkbu½ 
 
 

CA N
o.

 
 
                                      oLrq dk uke ---------------------- 
                                      Js.kh  -------------------------------------- 

vuqlwph&2vuqlwph&2vuqlwph&2vuqlwph&2    
¼fu;e 3 vkSj 4 ns[ksa½¼fu;e 3 vkSj 4 ns[ksa½¼fu;e 3 vkSj 4 ns[ksa½¼fu;e 3 vkSj 4 ns[ksa½    

dPps is’kf.k; cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhAdPps is’kf.k; cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhAdPps is’kf.k; cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhAdPps is’kf.k; cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhA    
1- cklerh pkyo ekuo miHkksx ds fy, vk”kf;r] cht vf/kfu;e] 1966 ¼1966 dk 54½ ds v/khu vf/klwfpr vkSjkbtk lVhok 

,y- iztkfr ds cklerh pkoy dh fdLeksa ls izkIr fd, tk,axsA 
 

2- U;wure vis{kk,a% ¼1½ cklerh pkoy ¼dPps izs’kf.k;½%& 
¼d½ vkdkj esa yEcs] irys] lQsn ls Øheh lQsn ;k /kwlj jax ds rFkk ikjHkklh gksaxs( 
¼[k½ leku vkdkj] :i] jax ds rFkk foi.ku ;ksX; n”kk esa gksaxs( 
¼x½ cklerh pkoy idh gqbZ rFkk cxSj idh gqbZ n”kkvksa esa izkdf̀rd lqxa/k dh fpfUgr Jsf.k;ksa rFkk fo”ks’krkvksa ls ;qDr 
gksaxs( 
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¼?k½ df̀=e jatu] ikfyf”kdj.k vfHkdeZd vkSj d`f=e lqxa/k rFkk fdlh vU; jlk;u ls eqDr gksaxs( 
¼M-½nqxZU/k ls eqDr gksaxs( 
¼p½ dàrd cky vkSj fo’Bk] xanxh] HkqdM+h] thfor dhVksa] dhV fo[kaMu vkSj QQwanh ls eqDr gksaxs( 
¼N½ 6-61 fe-eh- vkSj mlls vf/kd yEcs gksaxs rFkk yEckbZ vkSj pkSM+kbZ dk vuqikr 3-5 fe-eh- vkSj mlls vf/kd gksxk( 
¼t½ ids gq, pkoy dh vkSlr yEckbZ 12-0 fe-eh- vkSj mlls vf/kd gksxh( 
¼>½ vkSlr vk;ru foLrkj dk vuqikr 3-5 fe-eh- ls vf/kd gksxk( 
¼×k½ idkus ls iwoZ is’kf.k; pkoy dh vkSlr pkSM+kbZ 2 fe-eh- ls vf/kd ugha gksxh ( 
¼V½ idkus ds ckn yEckbZ dk vuqikr 1-7 fe-eh- ls de ugha gksxk( 
 

¼2½ ?kjsyw O;kikj ds fy, cklerh pkoy] [kk| lqj{kk vkSj ekud vf/kfu;e] 2006 ¼2006 dk 34½ ds v/khu cuk, x, [kk| 
lqj{kk vkSj ekud ¼lanw’kd] VkWfDlu vkSj vif”k’V½ fofu;e] 2011 vkSj [kk| lqj{kk vkSj ekud ¼[kk| mRikn ekud vkSj 
[kk| ;kstd½ fofu;e] 2011 esa ;Fkk fofufnZ’V /kkfRod lanw’kdksa ds vo”ks’kh Lrjksa] dhVuk”kd vkSj uk”khthoekj  vif”k’V] 
lw{etho vis{kkvksa] Qly lanw’kdksa] izkd`frd :i ls mRiUu gksus okys VkWfDld inkFkksZa rFkk vU; [kk| lqj{kk lacaf/kr 
vis{kkvksa ds fucZU/kuksa dk vuqikyu djsxkA 

  
¼3½  cklerh pkoy esa Hkkjh /kkrqvksa] uk”khthoekj dh vif”k’V lhekvksa rFkk dksMsDl ,yhesaVsfj;l vk;ksx }kjk ;Fkk vf/kdfFkr 

vU; [kk| lqj{kk vis{kkvksa ;k fu;kZr ds fy, vk;krd ns”kksa dh vis{kkvksa dk vuqikyu gksxkA 
    3- Js.kh vfHk/kku ds fy, ekinaM%  

LkkjLkkjLkkjLkkj.kh.kh.kh.kh    
 

 
fVIi.kh%fVIi.kh%fVIi.kh%fVIi.kh% ;fn nkus dh yEckbZ 7-1 fe-eh- vkSj mlls vf/kd gS rks iSdst ij ^^cM+s nkus dk cklerh pkoy^^ fpfUgr fd;k tk,xkA  
 
4- vU; vis{kk,a% 
¼d½ ,ehyksl dh ek=k 20&25 izfr”kr ds e/; gksxh( 
¼[k½ {kkj foLrkj.k eku 4-0&7-0 ds e/; gksxh( 
¼x½ cklerh pkoy rhu ekl ds gksaxs( 
¼?k½ cklerh pkoy mPp lqLoLFkrk ¼lrg dks rksM+s fcuk½ ds fy, idk, x, vukt dh izof̀r dk gks] fpifpikiu u gks] 

dkseyrk gks] vPNs Lokn dk vkSj eq[k dks vPNk yxs(  
¼M+½ isuy ijh{k.k ds :i esa DokfyVhRed laosnu fo”ys’k.k] ekudhd`r izksVksdkWy ¼pkoy vuqla/kku funs”kky;] gSnjkckn½ ds 

vuqlkj gksxk( 
¼p½ cklerh pkoy dh fdLe dh iqf’V] ;fn vko”;d gks rks cgqydrk Ükàà[kyk vfHkfØ;k ¼c-Ük̀̀-v-½ ijh{k.k }kjk dh tk,xh( 
¼N½ cklerh pkoy ¼dPps is’kf.k;½ dh n”kk ,slh gksuh pkfg, fd%& 

¼i½ og ifjogu vkSj gFkkyu dks lg lds] vkSj 
¼ii½ vius xarO; LFkku ij larks’ktud n”kk esa igqapsA 

¼>½ cklerh pkoy ¼dPps is’kf.k;½ dk HkaMkj.k lkekU; d{k rkieku ij lw[ks vkSj LokLF;izn LFkku ij fd;k tk,xkA    
 

vuqlwph&3vuqlwph&3vuqlwph&3vuqlwph&3    
¼fu;e 3 vkSj 4 ns[ksa½¼fu;e 3 vkSj 4 ns[ksa½¼fu;e 3 vkSj 4 ns[ksa½¼fu;e 3 vkSj 4 ns[ksa½    

isisisis’kf.kr mluk cklerh pkoy dk Js.kh vfHk/kku vkSj f.kr mluk cklerh pkoy dk Js.kh vfHk/kku vkSj f.kr mluk cklerh pkoy dk Js.kh vfHk/kku vkSj f.kr mluk cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhDokfyVhDokfyVhDokfyVh    
 1- cklerh pkoy ¼is’kf.kr mluk pkoy½ ekuo miHkksx ds fy, vk”kf;r cht vf/kfu;e] 1966¼1966 dk 54½ ds v/khu 

vf/klwfpr   vkSjkbtk lVhok ,y- iztkfr ds cklerh pkoy dh fdLeksa ls izkIr fd, tk,axsA 
  2- U;wure vis{kk,a% ¼1½ cklerh pkoy ¼is’kf.kr mluk pkoy½ & 
     
 

 
Js.kh 
vfHk/kku 

lg~;rk dh vf/kdre lhek ¼ek=k vuqlkj izfr”kr½  
     ckg~; inkFkZ VqdM+s 

vkSj 
fo[kaMu 

{kfrxzLr 
vkSj 
cnjax 
nkus 
vukt  

Pkkoy 
dh 
vU; 
fdLesa 

/kku 
vukt 
  

de is’kf.kr 
vkSj yky 
/kkjhnkj@yky 
vukt 

Pkkduqek 
vukt 

ueh  
dkcZfud  vdkcZfud 

¼1½ ¼2½ ¼3½ ¼4½ ¼5½ ¼6½ ¼7½ ¼8½ ¼9½ ¼10½ 
fo”ks’k 0-10 0-10 2-0 0-5 5-0 0-1 2-0 2-0 13-0 
Ekud 0-25 0-10 3-0 0-7 10-0 0-2 2-0 3-0 14-0 
Lkk/kkj.k 0-50 0-10 5-0 1-0 15-0 0-3 2-0 5-0 14-0 
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  ¼d½ vkdkj esa yEcs] irys] lQsn ls Øheh lQsn ;k /kwlj jax ds rFkk ikjHkklh gksaxs( 
    ¼[k½ leku vkdkj] :i] jax ds rFkk foi.ku ;ksX; n”kk esa gksaxs( 

¼x½ cklerh pkoy idh gqbZ rFkk fcuk idkbZ xbZ n”kkvksa esa izkdf̀rd lqxa/k dh fpfUgr Jsf.k;ksa rFkk fo”ks’krkvksa ls ;qDr 
gksaxs( 

¼?k½ df̀+=e jatu] ikfyf”kdj.k vfHkdeZd o df̀+=e lqxa/k rFkk fdlh vU; jlk;u ls eqDr gksaxs( 
¼M-½ nqxZU/k ls eqDr gkasxs( 
¼p½ dàrd cky vkSj fo’Bk] xanxh] HkqdM+h] thfor dhVksa] er̀ dhVksa] dhV fo[kaMu vkSj QaQwnh ls eqDr gkssaxs( 
¼N½ 6-61 fe-eh- vkSj mlls vf/kd yEcs gksaxs rFkk yEckbZ vkSj pkSM+kbZ dk vuqikr 3-5 fe-eh- vkSj mlls vf/kd gksxk( 
¼t½ ids gq, pkoy dh vkSlr yEckbZ 12-0 fe-eh- vkSj mlls vf/kd gksxh(  
¼>½ vkSlr vk;ru foLrkj dk vuqikr 3-5 fe-eh- ls vf/kd gksxk( 
¼×k½ idkus ls iwoZ is’kf.kr pkoy dh vkSlr pkSM+kbZ 2 fe-eh- ls vf/kd ugha gksxh( 
¼V½ idk, tkus ds i”pkr~~ yEckbZ dk vuqikr 1-7 fe-eh- ls de ugha gksxk( 

¼2½  ?kjsyw O;kikj ds fy, cklerh pkoy] [kk| lqj{kk vkSj ekud vf/kfu;e] 2006 ¼2006 dk 34½ ds v/khu cuk, x, [kk| 
lqj{kk vkSj ekud ¼lanw’kd] VkWfDlu vkSj vif”k’V½ fofu;e] 2011 vkSj [kk| lqj{kk vkSj ekud ¼[kk| mRikn ekud vkSj 
[kk| ;kstd½ fofu;e] 2011 esa ;Fkk fofufnZ’V /kkfRod lanw’kdksa ds vo”ks’kh Lrjksa] dhVuk”kd vkSj uk”khthoekj vo”ks’kksa] 
thok.kq laca/kh vis{kkvksa] Qly lanw’kdksa] izkd`frd :i ls mRiUu gksus okys VkWfDld inkFkksZa rFkk vU; [kk| lqj{kk 
lacaf/kr vis{kkvksa ds fucZa/kuksa dk vuqikyu djsxkA 

 
¼3½  cklerh pkoy esa Hkkjh /kkrqvksa] uk”khthoekj ds vif”k’V lhekvksa rFkk dksMsDl ,yhesaVsfj;l vk;ksx }kjk ;Fkk vf/kdfFkr 

[kk| lqj{kk vis{kkvksa ;k fu;kZr ds fy, vk;krd ns”kksa dh vis{kkvksa dk vuqikyu gksxkA 
4-   Js.kh vfHk/kku ds fy, ekinaM% 

Lkkj.khLkkj.khLkkj.khLkkj.kh    

 
fVIi.kh%fVIi.kh%fVIi.kh%fVIi.kh% ;fn nkus dh yEckbZ 7-1 fe-eh- vkSj mlls vf/kd gS rks iSdst ij ^^cM+s nkus dk cklerh pkoy^^ fpfUgr fd;k tk,xkA 
4- vU; vis{kk,a% 
¼d½ ,ehyksl dh ek+=k 20&25 izfr”kr ds e/; gksxh( 
¼[k½ {kkj foLrkj.k eku 4-0&7-0 ds e/; gksxh( 
¼x½ cklerh pkoy rhu ekl ds gksaxs( 
¼?k½ cklerh pkoy esa mPp lqLoLFkrk ¼lrg dks rksM+s fcuk½ ds fy, idk, x, vukt dh izof̀r dk gks] fpifpikiu u gks] 

dkseyrk gks vkSj Lokfn’V gks( 
¼M+½ isuy ijh{k.k ds :i esa DokfyVhRed laosnu fo”ys’k.k] ekudhdr̀ izksVksdkWy ¼pkoy vuqla/kku funs”kky;] gSnjkckn½ ds 

vuqlkj gksxk( 
¼p½ cklerh pkoy dh fdLe dh iqf’V] ;fn vko”;d gks rks cgqydrk Jà[kyk vHkfØ;k ¼c-J-v-½ ijh{k.k }kjk dh tk,xh( 
¼N½ cklerh pkoy is’kf.kr mluk dh n”kk ,slh gksuh pkfg, fd%&  
¼i½  og ifjogu vkSj gFkkyu dks lg lds vkSj 
¼ii½ vius xarO; LFkku ij larks’ktud n”kk esa igqapsA 
¼>½ cklerh pkoy ¼is’kf.kr mluk½ dk HkaMkj.k lkekU; d{k rkieku ij lw[ks vkSj LokLF;izn LFkku ij fd;k tk,xkA 

 
vuqlwph&4vuqlwph&4vuqlwph&4vuqlwph&4    

¼fu;e 3 vkSj 4 ns[ksa½ 

           fcuk ikfyfcuk ikfyfcuk ikfyfcuk ikfy’k’k’k’k    fd, gq,@fcuk fNydk mrjs gq, ¼Hkwjs½ cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhAfd, gq,@fcuk fNydk mrjs gq, ¼Hkwjs½ cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhAfd, gq,@fcuk fNydk mrjs gq, ¼Hkwjs½ cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhAfd, gq,@fcuk fNydk mrjs gq, ¼Hkwjs½ cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhA    
1- cklerh pkoy ¼fcuk ikfy”k fd, gq,@fcuk fNydk mrjs gq,½ ekuo miHkksx ds fy, vk”kf;r cht vf/kfu;e] 1966 ¼1966 

dk 54½ ds v/khu vf/klwfpr vkSjkbtk lVhok ,y- iztkfr ds cklerh pkoy dh fdLeksa ls izkIr fd, tk,axsA 
2- U;wure vis{kk,a% ¼1½ cklerh pkoy ¼fcuk ikfy”k fd, gq,@fcuk fNydk mrjs gq, pkoy½ & 

Js.kh 
vfHk/kku 

Lkg~;rk dh vf/kdre lhek ¼ek=k vuqlkj izfr”kr½  
Ckkg~; inkFkZ  VqdM+s 

vkSj 
fo[kaMu  

{kfrxzLr 
vkSj 
cnjax 
vukt 

Pkkoy 
dh 
vU; 
fdLesa 

 /kku 
vukt 

de is’kf.k; 
vkSj yky 
/kkjhnkj@yky 
vukt 

Pkkduqek 
nkus 

ueh 
dkcZfud  vdkcZfud 

¼1½ ¼2½ ¼3½ ¼4½ ¼5½ ¼6½ ¼7½ ¼8½ ¼9½ ¼10½ 
fo”ks’k 0-10 0-10 2-0 0-5 5-0 0-1 2-0 0-1 13-0 
Ekkud 0-25 0-10 2-5 0-7 10-0 0-2 2-0 0-5 14-0 
LkkekU; 0-50 0-10 3-0 1-0 15-0 0-3 2-0 1-0 14-0 
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  ¼d½ vkdkj esa yEcs] irys] gYds czkmu jax rFkk foVªh;l yLpj okys ¼ns[kus esa pednkj½ gksaxs( 
  ¼[k½ leku vkdkj] :i] jax ds rFkk foi.ku ;ksX; n”kk esa gksaxs( 
  ¼x½ cklerh pkoy idh gqbZ rFkk fcuk idkbZ xbZ n”kkvksa esa izkdf̀rd lqxa/k dh fpfUgr Jsf.k;ksa rFkk fo”ks’krkvksa ls ;qDr gksaxs( 
  ¼?k½ df̀=e jatu] ikfyf”kdj.k vfHkdeZd o df̀=e lqxa/k rFkk fdlh vU; jlk;u ls eqDr gksaxs( 
  ¼M+½ nqxZU/k ls eqDr gksaxs( 
  ¼p½ dàrd cky vkSj fo’Bk] xanxh] HkqdM+h] thfor dhVksa] er̀ dhVksa] dhV fo[kaMu vkSj QaQwnh ls eqDr gksaxs( 
  ¼N½ 6-61 fe-eh- vkSj mlls vf/kd yEcs gksaxs rFkk yEckbZ vkSj pkSM+kbZ dk vuqikr 3-5 fe-eh- vkSj mlls vf/kd gksxk( 
  ¼t½ ids gq, pkoy dh vkSlr yEckbZ 12-0 fe-eh- vkSj mlls vf/kda gksxh( 
  ¼>½ vkSlr vk;ru foLrkj dk vuqikr 3-5 fe-eh- ls vf/kd gksxk( 
  ¼×k½ idkus ls iwoZ is’kf.kr pkoy dh vkSlr pkSM+kbZ 2 fe-eh- ls vf/kd ugha gksxh( 
  ¼V½ idkus ds ckn yEckbZ dk vuqikr 1-7 fe-eh- ls de ugha gksxk( 
¼2½   ?kjsyw O;kikj ds fy, cklerh pkoy] [kk| lqj{kk vkSj ekud vf/kfu;e] 2006 ¼2006 dk 34½ ds v/khu cuk, x, [kk| 

lqj{kk vkSj ekud ¼lanw’kd] VkWfDlu vkSj vif”k’V½ fofu;e] 2011 vkSj [kk| lqj{kk vkSj ekud ¼[kk| mRikn ekud vkSj 
[kk| ;kstd½ fofu;e] 2011 esa ;Fkk fofufnZ’V /kkfRod lanw’kdksa ds vo”ks’kh Lrjksa] dhVuk”kd vkSj uk”khthoekj vo”ks’kksa] 
thok.kq laca/kh vis{kkvksa] Qly lanw’kdksa] izkd`frd :i ls mRiUu gksus okys VkWfDld inkFkksZa rFkk vU; [kk| lqj{kk lacaf/kr 
vis{kkvksa ds fucZa/kuksa dk vuqikyu djsxkA 

 
¼3½   cklerh pkoy esa Hkkjh /kkrqvksa] uk”khthoekj ds vif”k’V lhekvksa rFkk dksMsDl ,yhesaVsfj;l vk;ksx }kjk ;Fkk vf/kdfFkr 

[kk| lqj{kk vis{kkvksa ;k fu;kZr ds fy, vk;krd ns”kksa dh vis{kkvksa dk vuqikyu gksxkA 
      3- Js.kh vfHk/kku ds fy, ekinaM% 

Lkkj.khLkkj.khLkkj.khLkkj.kh    
  

 
fVIi.kh%fVIi.kh%fVIi.kh%fVIi.kh% ;fn nkus dh yEckbZ 7-1 fe-eh- vkSj mlls vf/kd gS rks iSdst ij ^^ cM+s nkus dk cklerh pkoy^^ fpfUgr fd;k 
tk,xkA 
4-  vU; vis{kk,a% 
¼d½ ,ehyksl dh ek=k 20&25 izfr”kr ds e/; gksxh( 
¼[k½ {kkj foLrkj.k eku 4-0&7-0 ds e/; gksxh( 
¼x½ cklerh pkoy rhu ekl ds gksaxs( 
¼?k½ cklerh pkoy esa mPp lqLoLFkrk ¼lrg dks rksM+s fcuk½ ds fy, idk, x, vukt dh izof̀Rr dk gks] fpifpikiu u gks] 

dkseyrk gks vkSj Lokfn’V gks( 
¼M-½ isuy ijh{k.k ds :i esa DokfyVhRed laosnu fo”ys’k.k] ekudhdr̀ izksVksdkWy ¼pkoy vuqla/kku funs”kky;] gSnjkckn½ ds 

vuqlkj gksxk( 
¼p½ cklerh pkoy dh fdLe dh iqf’V] ;fn vko”;d gks rks cgqydrk Jà[kyk vfHkfØ;k ¼c-J-v-½ ijh{k.k }kjk dh tk,xh( 
¼N½ cklerh pkoy ¼fcuk ikfy”k fd, gq,@fcuk fNydk mrjs gq,½ dh n”kk ,slh gksuh pkfg;s fd%& 
¼i½  og ifjogu vkSj gFkkyu dks lg lds( vkSj 
¼ii½ vius xarO; LFkku ij larks’ktud n”kk esa igqapsA 
¼>½ cklerh pkoy ¼fcuk ikfy”k fd, gq,@fcuk fNydk mrjs gq,½ dk HkaMkj.k lkekU; d{k rkieku ij lw[ks vkSj LokLF;izn 

LFkku ij fd;k tk,xkA 
 

vuqlwph&5vuqlwph&5vuqlwph&5vuqlwph&5    

¼fu;e 3 vkSj 4 ns[ksa½ 

Hkwjs mluk cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhAHkwjs mluk cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhAHkwjs mluk cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhAHkwjs mluk cklerh pkoy dk Js.kh vfHk/kku vkSj DokfyVhA    

Js.kh 
vfHk/kku 

                   lg~;rk dh vf/kdre lhek ¼ek=k vuqlkj izfr”kr½ 
Ckkg~; inkFkZ  VqdM+s 

vkSj 
fo[kaMu  

{kfrxzLr 
vkSj 
cnjax 
vukt 

Pkkoy 
dh 
vU; 
fdLesa
   

/kku 
vukt 

Ykky 
/kkjhnkj@
yky 
vukt    

Pkkduqek 
vukt 

ueh gjk vukt 
dkcZfud vdkcZfud  

¼1½ ¼2½ ¼3½ ¼4½ ¼5½ ¼6½ ¼7½ ¼8½ ¼9½ ¼10½ ¼11½ 
fo”ks’k 0-20 0-10 2-0 0-5 5-0 0-2 2-0 2-0 13-0 2-0 
Ekkud 0-50 0-10 3-0 0-7 10-0 0-5 2-5 4-0 14-0 4-0 
lkekU; 0-75 0-10 5-0 1-0 15-0 0-8 3-0 6-0 14-0 6-0 
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1- cklerh pkoy ¼Hkwjs mluk½ ekuo miHkksx ds fy, vk”kf;r cht vf/kfu;e] 1966 ¼1966 dk 54½ ds v/khu vf/klwfpr   
vkSjkbtk lVhok ,y- iztkfr ds cklerh pkoy dh fdLeksa ls izkIr fd, tk,axsA 

2- U;wure vis{kk,a( ¼1½ cklerh pkoy ¼is’kf.kr mluk pkoy½ & 
  ¼d½ vkdkj esa yEcs] irys rFkk Hkwjs jax ds gksaxs( 
  ¼[k½ leku vkdkj] :Ik] jax ds rFkk foi.ku ;ksX; n”kk esa gksaxs( 
  ¼x½ cklerh pkoy idh gqbZ rFkk fcuk idkbZ xbZ n”kkvksa esa izkdf̀rd lqxa/k dh fpfUgr Jsf.k;ksa rFkk fos”ks’krkvksa ls ;qDr gksaxs( 
  ¼?k½ dàrd cky vkSj fo’Bk] xanxh] HkqdM+h] thfor dhVksa] dhV fo[kaMu vkSj QaQwnh ls eqDr gksaxs( 
  ¼M-½ nqxZU/k ls eqDr gksaxs( 
  ¼p½ dàrd cky vksj fo’Bk] xanxh] HkqdM+h] thfor dhVksa] dhV fo[kaMu vkSj QaQwnh ls eqDr gksaxs( 
  ¼N½ 6-61 fe-eh- vkSj mlls vf/kd yEcs gksaxs rFkk yEckbZ vkSj pkSM+kbZ dk vuqikr 3-5 fe-eh- vkSj mlls vf/kd gksxk( 
  ¼t½ ids gq, pkoy dh vkSlr yEckbZ 12-0 fe-eh- vkSj mlls vf/kd gksxh( 
  ¼>½ vkSlr vk;ru foLrkj dk vuqikr 3-5 fe-eh- ls vf/kd gksxk( 
  ¼×k½ idkus ls iwoZ is’kf.kr pkoy dh vkSlr pkSM+kbZ 2 fe-eh- ls vf/kd ugha gksxh( 
  ¼V½ idk;s tkus ds i”pkr yEckbZ dk vuqikr 1-7 fe-eh- ls de ugha gksxk( 
¼2½   ?kjsyw O;kikj ds fy, cklerh pkoy] [kk| lqj{kk vkSj ekud vf/kfu;e] 2006¼2006 dk 34½ ds v/khu cuk, x, [kk| 

lqj{kk vkSj ekud ¼lanw’kd] VkWfDlu vkSj vif”k’V½ fofu;e] 2011 vkSj [kk| lqj{kk vkSj ekud ¼[kk| mRikn ekud vkSj 
[kk| ;kstd½ fofu;e] 2011 esa ;Fkk fofufnZ’V /kkfRod lanw’kdksa ds vo”ks’kh Lrjksa] dhVuk”kd vkSj uk”khthoekj vof”k’V] 
thok.kq laca/kh vis{kkvksa] Qly lanw’kdksa] izkd`frd :i ls mRiUu gksus okys VkWfDld inkFkksZa rFkk vU; [kk| lqj{kk lacaf/kr 
vis{kkvksa ds fucZa/kuksa dk vuqikyu djsxkA 

¼3½  cklerh pkoy esa Hkkjh /kkrqvksa] uk”khthoekj ds vif”k’V lhekvksa rFkk dksMsDl ,yhesaVsfj;l vk;ksx }kjk ;Fkk vf/kdfFkr 
[kk| lqj{kk vis{kkvksa ;k fu;kZr ds fy, vk;krd ns”kksa dh vis{kkvksa dk vuqikyu gksxkA 

 
3-   Js.kh vfHk/kku ds fy, ekinaM% 

Lkkj.khLkkj.khLkkj.khLkkj.kh    
 

 
fVIi.kh%fVIi.kh%fVIi.kh%fVIi.kh% ;fn nkus dh yEckbZ 7-1 fe-eh- vkSj mlls vf/kd gS rks iSdst ij ^^cM+s nkus dk cklerh pkoy^^ fpfUgr fd;k tk,xkA 
4-   vU; vis{kk,a% 
 ¼d½ ,ehyksl dh ek=k 20&25 izfr”kr ds e/; gksxh( 
 ¼[k½ {kkj foLrkj.k eku 4-0&7-0 ds e/; gksxh( 
 ¼x½ cklerh pkoy rhu ekl ds gksaxsA 
 ¼?k½ cklerh pkoy esa mPp lqLoLFkrk ¼lrg dks rksM+s fcuk½ ds fy, idk, x, vukt dh izof̀r dk gks] fpifpikiu u gks] 

dkseyrk gks vkSj Lokfn’V gks(  
 ¼M-½ isuy ijh{k.k ds :i esa DokfyVhRed laosnu fo”ys’k.k] ekudhdr̀ izksVksdkWy ¼pkoy vuqla/kku funs”kky;] gSnjkckn½ ds 

vuqlkj gksxk( 
 ¼p½ cklerh pkoy dh fdLe dh iqf’V] ;fn vko”;d gks rks cgqydrk J̀a[kyk vfHkfØ;k ¼c-J-v-½ ijh{k.k }kjk dh tk,xh( 
 ¼N½ cklerh pkoy ¼Hkwjs mluk½ dh n”kk ,slh gksuh pkfg, fd%& 
 ¼i½ og ifjogu vkSj gFkkyu dks lg lds( vkSj 
 ¼ii½ vius xarO; LFkku ij larks’ktud n”kk esa igqapsA 
¼>½ cklerh pkoy ¼Hkwjs mluk½ dk HkaMkj.k lkekU; d{k rkieku ij lw[ks vkSj LokLF;izn LFkku ij fd;k tk,xkA 
 
Li’Vhdj.k%Li’Vhdj.k%Li’Vhdj.k%Li’Vhdj.k%    
¼1½ cklerh pkoy ¼vkSjkbtk lVhok ,y-½ ls vFkZ Hkkjr ds xaxkbZ eSnkuksa esa mxk, tkus okys is’kf.kr pkoy( is’kf.kr mluk 

pkoy( Hkwjs ¼fcuk fNydsnkj@fcuk ikfy”k fd;k gqvk½ cklerh pkoy vkSj mluk Hkwjk cklerh pkoy rFkk cht vf/kfu;e] 

Js.kh 
vfHk/kku 

                   lg~;rk dh vf/kdre lhek ¼ek=k vuqlkj izfr”kr½ 
Ckkg~; inkFkZ  VqdM+s 

vkSj 
fo[kaMu  

{kfrxzLr 
vkSj 
cnjax 
vukt 

Pkkoy 
dh 
vU; 
fdLesa
   

/kku 
vukt 

Ykky 
/kkjhnkj@
yky 
vukt    

Pkkduqek 
vukt 

ueh gjk vukt 
dkcZfud vdkcZfud  

¼1½ ¼2½ ¼3½ ¼4½ ¼5½ ¼6½ ¼7½ ¼8½ ¼9½ ¼10½ ¼11½ 
fo”ks’k 0-20 0-10 2-0 0-5 5-0 0-1 2-0 0-5 13-0 2-0 
Ekkud 0-50 0-10 2-5 0-7 10-0 0-2 2-5 1-0 14-0 4-0 
lkek; 0-75 0-10 3-0 1-0 15-0 0-3 3-0 2-0 14-0 6-0 
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1966 ¼1966 dk 54½ vkSj le;&le; ij mlesa fd, x, la”kks/ku ds v/khu cklerh pkoy ds :Ik esa vf/klwfpr pkoy 
vfHkizsr gSA 

¼d½ dPps is’kf.k; cklerh pkoy] fNydsnkj cklerh pkoy dks mruh fMxzh rd is’kf.kr djds izkIr fd;k tk,xk ftruk  
vis{kkvksa dks iwjk djus ds fy, vko”;d gksA 

¼[k½ mluk is’kf.k; cklerh pkoy fNydsnkj mluk pkoy dks mruh fMxzh rd is’kf.kr djds izkIr fd;k tk,xk   ftruk 
vis{kkvksa dks iwjk djus ds fy, vko”;d gksA 

¼x½ Hkwjk ¼fNydk mrjk gqvk@fcuk ikfy”k fd;k gqvk½ cklerh pkoy dks fNydk mrkjrs gq, vkSj Hkwlh dks pkoy vukt ij 
cuk, j[krs gq, izkIr fd;k tk,xkA 

¼?k½ Hkwjk mluk pkoy dks rc izkIr fd;k tk,xk tc cklerh pkoy dk /kku gYdk mcyk gqvk vkSj fNydsnkj gksA 
¼M-½ mluk pkoy dk vk”k; ,sls pkoy ls gS ftlds LVkpZ dk] /kku dks ikuh esa fHkxksdj iwjh rjg “ys’khdj.k ¼ftysfVukbTM½ 

fd;k x;k gks rFkk mlds i”pkr ghV VªhVesaV] lq[kkus dh izfØ;k viukrs gq, fNydk mrkjk x;k gksA 
¼2½  VwVs vkSj fo[kafMr VqdM+ksa esa nkuksa ds ,sls VqdM+s “kkfey gSa tks fd lkcqr nkuksa ds rhu pkSFkkbZ ls de gksaA 
¼3½ pkduqek vukt ls ,slk vukt vfHkizsr gS ftlds de ls de vk/ks Hkkx dk jax ;wfj;k lQsn gks rFkk HkqjHkqjk Lo:i dk gksA 
¼4½ {kfrxzLr vkSj cnjax vukt ds varxZr pkoy ds ,sls nkus] lkcqr nkuksa ds ,sls VqdM+s Hkh gSa tks vanj ls {kfrxzLr vFkok 

cnjax gks x, gksaA ¼dkys vukt lfgr½ vkSj ftuds dkj.k DokfyVh ij dkQh izHkko iM+rk gksA 
¼5½ foLrkj vuqikr ls ¼fo-v-½ fcuk ids gq, pkoy dh rqyuk esa ids pkoy dh yEckbZ ds vuqikr vfHkizsr gS blds vuqlkj 

idk, tkus ij pkoy dk QSyko ekik tkrk gSA 
¼6½ ckg~; inkFkksZa ds varxZr fuEufyf[kr Hkh gSa%& 
      ¼d½ dkcZfud inkFkZ ftldk vFkZ gS Hkwlh] pksdj ds VqdM+s] rus] fruds rFkk pkoy ds vykok vU; vukt gSaA 

 ¼[k½ vdkcZfud inkFkZ ftldk vFkZ gS iRFkj ds VqdM+s] feV~Vh] /kwy d.k] feV~Vh ds <sys] nkus vFkok nkuksa ds VqdM+sa ftudh 
lrg ij dhpM+ ;k dksbZ vU; vtSfod ckg~; inkFkZ fpidk gksA 

¼7½  yEckbZ@pkSM+kbZ ds vuqikr ls vukt dh pkSM+kbZ dh rqyuk esa mldh yEckbZ ds vuqikr vfHkizsr gSA 
¼8½  vU; fdLeksa ls pkoy dh ,slh fdLesa vfHkizsr gS tks cklerh ds :i esa vf/klwfpr pkoy dh fdLeksa ls fHkUu gSaA 
¼9½  yky vukt ls lkcqr ;k VwVs gq, ,sls nkuksa ls gksxk ftudh 25 izfr”kr ;k mlls vf/kd lrg yky pksdj ls vkofjr 

gksxhA 
¼10½ yky&/kkjhnkj nkus lkcqr ;k VqdM+ksa esa gksrs gSa ftudh yEckbZ lkcqr nkus ds cjkcj vFkok mlds vk/ks ls vf/kd gks ldrh 

gS ysfdu bu yky /kkfj;ksa ls <dk lrgh {ks= dqy lrg ds ,d pkSFkkbZ ls de gksxkA 
¼11½ de is’kf.kr vukt ls ,slk vukt vfHkizsr gS ftlds pksdj okyk Hkkx ikfyf”kdj.k ds nkSjku iwjh rjg mrjk gqvk u gks 

vFkok ftl ij Ik;kZIr ek=k esa Hkwlh dh /kkfj;k jg xbZ gksaA 
¼12½ gjk vukt ls ,sls lkcqr ;k VqdM+suqek nkus vfHkizsr gS ftudk jax gjk gksrk gSA 
¼13½ /kku vukt ls Hkwlh;qDr lkcqr ;k VqdM+suqek nkusa vfHkizsr gSA 
¼14½ vkSlr vk;ru foLrkj vuqikr ls idk, gq, pkoy ds vk;ru dh rqyuk esa dPps pkoy ds vk;ru dk vuqikr vfHkizsr  

gS A 
 ¼Qk-la-& 18011@03@2013&,e&II½  

ujsanz Hkw’k.k] la;qDr lfpo ¼foi.ku½ 
           
 

MINISTRY OF AGRICULTURE 

(Department of Agriculture and Co-operation) 

NOTIFICATION 

New Delhi, the 13
th
 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; 

(b)   "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 II, III, IV and V.  

4. Quality. -  For the purposes of these rules, the quality of Basmati Rice shall be as specified in 

Schedules II, III, 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);       

        (g)  Net weight; 

        (h)             Best before___________month______year; 

        (i)              Maximum retail price (inclusive of all taxes); 

        (j)              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 I 

(See rule 5) 

(Design of Agmark insignia) 

CA N
o.

 

 

 

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

                                                    Grade------------------------------------ 

 

SCHEDULE II 
(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)    be long, 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; 

  (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; 
 (j)     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   
designation 

[Maximum limit of tolerance (per cent. by mass)] 

Foreign  matter Broken 
and  
fragments 

Damaged 
discoloured 
grains 

Other 
varieties 
of rice  

Paddy 
grains  

Under 
milled 
and red 
striped/ 
red 
grains 

Chalky 
grains 

Moisture 

 Organic Inorganic 
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(1) (2) (3) (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. 

(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). 

(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  

(ii)  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 III 

(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)     be long, 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; 
        (j)       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  
designation 

[Maximum limit of tolerance (per cent. by mass)] 

Foreign  matter Broken 
and  
fragments 

Damaged 
discoloured 
grains 

Other 
varieties 
of rice  

Paddy 
grains  

Under 
milled and 
red 
striped/red 
grains 

Chalky 
grains 

Moisture 

 Organic Inorganic 

(1) (2) (3) (4) (5) (6) (7) (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 2.5 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). 

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

[Maximum limit of tolerance (per cent. by mass)] 

Foreign  matter Broken 
and  
fragme
nts 

Damag
ed 
discolo
ured 
grains 

Other 
varieti
es of 
rice  

Paddy 
grains  

Red 
striped/ 
red 
grains 

Chalky 
grains 

Moisture Green 
grains  
  Organic Inorganic 

(1) (2) (3) (4) (5) (6) (7) (8) (9) (10) (11) 
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), 

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 (unpolished/de-husked) 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 (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 

1.   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.   

2. 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; 
      (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; 

                   (j)        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 

 

 

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). 

(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 (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. 

Grade  
designation 

[Maximum limit of tolerance (per cent. by mass)] 

Foreign  matter Broken 
and  
fragments 

 Damaged     
discoloured       
grains 

Other 
varieties 
of rice  

  Paddy  
a  grains  

Red 
striped/ 
red 
grains 

Chalky 
grains  

Moisture Green 
grains 

  Organic Inorganic 

(1) (2) (3) (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 2.5 0.7 10.0 0.2 2.5 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 
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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.  
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