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AT T A TRAL 7, 199sfwrhan 15, 1817 3545

New Delhi, the 22nd September, 1995

§5.0. 2678.—In pursuunce of the powers conferred by sub-
section (1) of vection 5§ read with sub-section (2) of Section
6 of the Sick Tndustrial Companies (Special Provisions) Act,
1985, 'the Central Government hereby appoints Shri M, S.
Dayal, IAS (GI:61) as a Member of the Appellate Authority
for Industrial and Finoncial Reconstruction with cffect from
the date of hls assupmtion of charge of the post and upto
31st January, 1998,

[F. No. 7i14{94-BO.1]
K. K. MANGAL, Under Secy,

me,q#ﬁmq&mw

amgY, 18 faaFax, 1995

FI. W, 26791 . F. TR, wdlarw,
wE ‘@’ FHT TR e, W, JYT,
frades ¥ wg gt HI 9T KA® 31-8-95 Y
HATE & wrawrd Jar ¥ fogw guw ¥ o

[wr. & I[(s) 3/9sfear. I[z1188]
T, &, W, WL W
(i wd gawar)

CUSTOMS AND CENTRAL EXCISE COMMISSIONERATE
Nagpur, the 18th September. 1995

5.0. 2679.—Shri P.K. Gadkari, Superintendent, Central
Excise Group ‘B’ of Nagpur Commissionerate having attain-
ed the ape of supernnmration retired from QGovernment ser-
vice on 31-8-95 in the afternoon.

[C. No. 1I(3)3|95|Batt.1|211B8*
B. J. BELEY, Addl, Commissioner (P&V)

grfitso daraq

TEW
7€ faeeft, 22 faaeae, 1995

W, Ul. 2680~9T% & fAgfa =mwoe & fawg
% fau sger wiw oomRi & fafr ¥ o (Farfad
faan R F0aw) & ofim @ & fau sfaow
s frafa (varfady faw stk o) forersr,
1964 % w11 &gufvam (i) #r serqar,
W T & aTlosy qaved & mEw §. FT. W,
2425 FTO® 24 WUEA, 1994 T AN &  TWULA,
T 2, W% 3, ITEE (1) ATOW 24 WRA, 1994
oY wwmd fFu s g,

A 08 wdr atedl ¥ fuad 998 wfea g9
T OFWTEET 5 ST OUTAW O WIWOE ¥ NN A

e § arim R ar mafw & WG W ek
qETE HE AT & )

AT 9w e A wfaat saar sy g
27-10-1994 FT II&6T FLEY TET 9T,

A g WI®T qT 94T & ST WGy ST
gwrat 9% Hem g 7 g9 w1 fagr &

g, A g, fam Fdr e ek
frlor) wfufe, 1963 (1963 F1 22) | XY
6 T Saw wiegdl 1 5am w39 go, frafe  fadeor
Tf7Ng § qUWE FEA % 9w 4g UE g 9T fF
ara % fruie =R % o & far G s
qrEeTE AT gireiT § -

1. ag wiggfaa axdl & fF waopn wiw Saw
frafe & qd wifady fdaw o e & st
ZE

o. Fgrfady fadgw ot fadetr & sw1c W7
wepa  wiw Jae fald d@rfed faar s
fréveor) fomm, 1995 & ST4F & WA GH Fqrfady
fraam ot frfww & awe W 0 = §  fafafes
Fl § o R O wied g gt g ffa &
qF AW FHIT |

3. B9 UTRW ¥ FAW AT 1 ¥ 5§ sl
fufaemy arwaderd wiw ol & fAw wew fafaEmy
F O®T W awHar & g |

4. AT =TT & A AEEET A ITARET
& faala =Y sy a% slyfeg st § 99 a5 fs oF
v #i garEr & 46T ar a9 d
GRS BT Areaat e &g oo faeg ar W@y e
ar &g 9 WY g fr 98 9§ A wrs AR &
AT & oK 9FF AW Wi g & iy v
wargwre qr frafe  (wErfedy fAdeor &t )
ufafam, 1963 (1963 FT 22) T T 7% THT
@i ar argar gt R s Afeser g ar
TS HIETT & GO (RWd grif s $7 s
w1 wAmE q g g fF e awepa Wi woR
grfeat, s Ame ffEwi or fale d@fear &
wwg & il Rl e fafelwt & wes § wie
frfr o § )

5. 9% @ wigw = fAfafaee sy & fF sy
Gatell ® AT, G AT AT A HOT GO AEHEES

wi weTEl & 9v Al agdi b Gt Y qm

gt T I Wiy frqeR wew G g WO 4
afre T Ao
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T AW & SO % T “geepa Wi sy §
Wi TR AT & (i, gamirioa, femeffag S/
Wi wF s ( S "W T wfor, uAd, fee
- F®, ghr, fasisiwer qur oAanw, REET gur
1 oar@ wem-mem m fafeg € & e
| afeareit & stata A frem war &

ﬁﬂ;ﬂjﬁ'—l
feamr o swiEpd WM T &7 A 9

L ARAT A AT WO ARG 1 (1) L

gnﬁm nfafge wfeswr zra wrfuga =afsr o
# oy o fafanian/fotasat o gafeafr
sy |

(2) T FEW A%g ¥ Wewo S afedgd
fFm oty 6 wATT w1 AT AR R F AT

b fom wt gt

2 TR WA F AET——(1) 0F €0 A WA
yoii @ fafiar & um & d9 & famoauoash

FT ST |

N

(2) Wl w1 wAgAr 2 § 4 7 woemei &
T wrerar yffrag s ¥ fan woe med @
ey T aeAer fRaT s |

(3) Fgat ¥ wifas, Wb aar geasiae
fyereny a7 i & Ay A & 94 9 ar feeli @
gour HrE & arger o wrafed grr o) Y & Tl
qroofy & eqew (1) qor (2) & war g |

b~ |

a’rwaﬁﬁlz 3% mwET S a— zf‘safT

ﬁwz&mﬂf-ﬁﬂw&ﬂﬁ%mwwﬁﬁfﬁ
SR ;

(5) mawar wfefmg = & I @ aETERT
g=r. qrofy 9w fear o@er | gfr Py
arrer & ATl gwesy A @ & av freafate
gt woerE S

(6) oft frsdi #Yeqafeam & FmEm @G
0 twfel Tyw fear o@ 1 qafow e asT s
g™ & Feor wedw wreAr feswr famr srdwr @i
gl @ ¥ @z # fesi wy gw gerr ¥ iy
W Ay 97 wwaty fesl Y gear & wfeaa
il : :

| 2
Gy o AT AT & fad (¥ 2,4)

wre (o) Adfen dfea oy dem  ady ond ey

Al AT AT HT 0% Q1A T O @ A

o fer fmait &Y
qer ()
100 &% —2
101¥ 500 —3
501-1000. , : —
1001-5000 —5

5000 ¥ FIT B —

"y

TEf—-1

qiarnr & o st &7 =g

v i Feait 1 o () o o At et
‘ wY gy ()

500 TF —8
500 % 1000 —_—
1001 5000 —8
5001 8 10000 - 9
100008 FT =10

)ﬁfﬂ:fr TE W AF A G A A
foa oY <@aw wear goft 2 F SER

1 ghemony # dw--wtas qar gt
g & 57 47 W oagE F fesmi ¥ uw
wfafmfy g foaor. ol foawt  frafa, geedw,
aiferw  #ATEY ATEGE, A avd qaT T #Y
W Y AR |

2. QR mIWET & far odwmo— (1)
37°ae e g7 w8 fed 7 o2 W 37° € ax
suatfrd ffar s oY ff FWEFN 14 fw oaw
gr s gentfay oo ¥ wemdt frar wmgar )

(2) 55° @ X IR frdt o fosqi & & g
2 ¥ s5°drax geatfaw fear smdw ok Sy
wH ¥ wH 14fw aFp i s gersifae ot
# memfl fear o ‘

3 wgETT ¥ fad AeRTE——uw aTE wy LGl
AWF & WHTHT B QU WA AT wamr Ay
w wH oe 5 A ai o way iy
¥ fad dwfas aeeart sl B g oEwrE
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A T-11
Fre A ¥ foag AmE

v faerT g A fremm awe g i e
‘gtz A wfafgr fear o & 0 oA &l #
T ameg e feadt § 3F wd F A gEeAA &
grarq 39 T Aw sweafer fRh owa & fwed
fr s A gIdT @ AE

Mg CFEE I NI F Wie I 39 fa-
fafeez & fafver  mfvaed  froyard wfge Aoy aft
AT 1 STl F Arr wEew frawr aar g@re Sy
fF Sum %7 @8l TSy W OARE A fE
TEH & § A W ARTH ANF T OAAAT 3T
JaTal F "y §ORNE war Taar

2. ANT =—FFE  AT6 walq SNifax AT
e A, #38 FFE AgT wa wa A g
WY W GEX WIT AT AT F AR T Wi
afeafae frar st asvar 2

vara da % oA & adwd zFE 7 dars fear
W St owgE WA qET A 07 @A §owd At
w1 fomw grn fad ufuwaw 5 wewr wWig
STET AT &, wewar wAA §OwonAt ® wr Foqed
ar qeeTa Wig g g

feed &1 dimEm W ¥ andg A IeATaE
A far s i 97 gieas @ i
grm fo gre wAa fres  oaar o eATesm %
fag grfermres T4 31

3. WAWE HaIT a4t @AfAf g

(1) #raers 9% -

—aqdaT A7 & wig

—fe T A qad fa s Ao s

qar |ifeaw v drafwgn gz
(2) dafeas mow

~~ERIN, wdm www,  Sewiw (v

WIS ATAS  TET,  WRAd, FIO vrwa)
(wfenfer)

—XT afeai, S1fW, 0 qar ferd g,
ag Wt 5 dAwfus qeat B g AT AT
W U 50 wiywa ¥ afuw ARTERIT

(3) g :

AR T F o are g 019 W@ oAt
SIS O

(4) @y mrrﬁ’r-rrm :

fomrr St qure fEAm AT & IqerT & fAd weaEr
Ifas  FEE AT AT sure owafasas g "
HAT EMT |

(5) wffrs v ——afrg Foam T AN
AT "0 E gEEr WTOAMTA O FAT A OAFTEN
qig Uv @ BT AR qoa wafas g e
e gaEifr Y 0w TR FI Ay )

1. @RI  WIEW

(1) afezas HWTA FAR & FT HA

qiwrfra wfgwas 7w

%, Argae Mg aqr  sofw v, fF.ar. g

SUEEE qrede St Mfeqq ardd= &
T T AT
w. gratfas serogy Ao fatrafo asr grer

dfRs

(2) qfsAradres dox fafaqin wwF gy
UHFTIT AHT HIT Hifaa
A% difgaw qas

5. T e AfIRAT €L

g (4 4Y) foor 1 f. 9. [fF .
(T o)

for (T ud) feq =z 200 f ar [fe ar.
AT & AT & ford

fer (v o) e wra™ 50 fq. 97, fr .
7 oA & fg

6. TTOOW TAIRET :~==( 1) ASTAT TAT 4,7 :RTEET FALY
waend A fag vq aew w (FAeifr ar fenig)
qarfadt  famr o7 frdteror (faaw, 1992 & mefte)
F  TWIETT AR

(2) #dz &% dae A ¥ 4l wqaA wiw
AqE  qUT FIOOCET AW ey wd QAT
frat wr & ar fedft faderr aro wer wem
g & faed qifes fear mar 0 frderr e
gew FFY S % 9ERTE A9 WY IO 4T e
ar aarf aak T ﬁmﬁ rfrTTE q'm‘ ot frary
¥R oww w om h fF owmy mrdm e
aifaa av TroE
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3) m%* AT W GG n’rrrm EFﬁE 'ﬁ'ﬁ
%1 FEEAr & T gw FHTC ISAT @I, AUETiRd
av afwfgr fear sromr o f wig a9y e
A% w oFuU Fur fqwz & A=A

(4) vtz @1 wafaq drms et ¥ 46
fear smowr @rfs oo aE @% Wi Sy EE 6%
qqT HSGT W F fadtem FY framd qear fratg
Faeg %t fEmeT)

(3) 9@ wdera At FY, o H sver fEar
oI At ¥ [d P oav gm wify  gwdn fear
o fome s owe @rgft 9 80

(6) waewTor & qerg fesat &1 qowr & www
# fau wedt 4wy Jorf gk 1 Sy

7. WHA FAAT ——( 1) @R FT AT HFA G
qifyg 5o ¥ TimEm  wOw F;oAw wEy
#w" g

(2) "Fmewi [ FAr —HTEEl Fr ouw it
g 3T F oAANr wW O AW g7 WA @7
SroEft v ot weewy & faw uw fawe s oA
gy foar sToar)

(3) arda, faegiwa qur swozraror faderon—
feear @z &@E A% & fau ot fr e frwrs
TR ¥, IATH ﬁsmrmwr AR 77 ¥ IuEivg 4y
ATOAT |

(4) = gror fesdl qv @@ AUEN ~-wIU
fe} qv d@w A & fag waws sfew gue
ar ar dx gEa fost o areed @ aEnEdi g
& af & faaa g% fF Faw @ oa%g &0 qIW,
arda, fagiss gar awew fadw, ®fE ogEm
aar fafamtar v d% @1 §%T & A aar qar
g fesal o & grmaenfy, wilE ggant ger
fafmtar ot &% #71 9 gar gqr ogww g W
AT A7 AFAT & 7wy oUW e swd @
TS e ®Y WUw AW E1

(5) F@ FROAG WY FATMT YL TA WA
geg AT A wrefor sty & (meaeicdm rmffr)qfﬂzr
¥ ar wie #v ami wonfast § ST W1 3@ ¥
grur mafee &t f&9 gt g=v v wr & difer 1y
AU |

(6) ot qar wut ——fafant@iET @ Aor qar

qar wifas feay oo gvRg g myE T fARg ¥
AT AT FRGy ¢ T uwer fEE g AW grw =i
feRa T 21

(7) SgwE ®T ¥W@ ~—GTUTX FT YT an?vrr&w
ez wy Feifoy fFar oo fag 8w § sEeer
fRar AT Y3y Haw wma F qoew & fa ggag
HT AR AT FTCAT

gt -1
qYUTT qig & fug WA

1. fa@a1 —ag amw " svera wtw’ @ Amw
fafase g q¢ w0 gar § . 5 feedr oft swge
afier arelY Héw fpar war @) ooft gome OfEE
% aig gr9a% fauw & dave fiem smoat ST g
wreghivg e frg g T oAt ST T 8 S
§ fargr gy WreEwar § A Agis

9. JEAT ATGAT —=faqF Wiy o ffwr way
s dqmua aardfi w1 g ag gAfiwasw
F for mfg g f& S U FE e
giferer  ward wEF & WY wosTRo, gfgd ar
frFy oy ASaT fF Swar 6.4 ¥ g@lar wm
E{J “'Fit @TTI

3. FEEAF GO g AAHET ERT W e

(1) wrEvTEs W9

—-TTR AT et W@ AT TAET |

T

~-fararens gyew fyad e Soft a9 (Eife-

aq  FOERE A4r Tetfivaw o @ifgaw 9
FT) B
2) Awfoasw HOTF

—-gT W, Jur oo aafeg wYT wyer-

far  oFv wiw wEETAEA

——frT 9F & FERRgY W FEW

——gIgIT AT AT oot WA wers ar wer

=T

—dw, fawmz @r aF TEE

——ZH TIITT, HATE G0 TITET, THGT i TIIT
afwie & qrave w3t qEw, augf farer
At W, queddr sl grd T 3T, W
wiEr, g SWEE, g e efaa wer,
ISIHET T |

T, WA T, FHGIA (IR )

——HagT, AEEE, qw g ( forad w e
o1 &)

—~—vmT,  gfeEd, W REr

—rEfEEs R
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(3) wfisor g Farg  faar arfE &
S - FeqTE AT

Ofpa gai i,

faregr ot o

s R G
CARKE T L
FAIA AT T
AT /G & A 809 909
wfsrman a7 Hw 35%, 309,

(4) wrgwas® TS AU ——

(1) w=dr qrnft—aues favdr goute Qo fear
qErd gaw Ffad & dw oW fe weg
et & fau sfew @i YT wofawas
T H AT

(11) wfrew g g fewa we gen qur
gat SYTHTEE FEIT & ga g a
qqT YT WIW OF WAl ogdrquia der-
o g otz gema AarEnm fyed TwE
fiFn ST |

4. u“r‘vfm s
(1) afcer
eI MEraR at/adw  AwwEe 200 o |
oY WIEAT TAF fe. ., oo Wade  faE
griggg & w7 § ufyers
frar wur #ifa somEr g
NF A F AT I marfoe
yfawe iy g7
drge mizrfere w07 105 oA (fx W, wvedE
v Wifeay 1% taed aifeaw arogz & oo
¥ zfawrag fear
FrEfiaT aET I9qed fafrain sagre g
drfser
(2) i AT
AT IR ST Iy fafanta =11 3
Mifeas agg Arkdr  @ifvy
oot ufaT o
ifend gaF
(3) qfawrw
niEfd gufarrs T fffamr s g
Tar S siEfar  Hifan
AgET AT,
T
(4) FEEFRE a6
5 AT, EXRERRC QUL B EEA R
ECRIEDE HfaT )
5 qTEAIAE
MEENEL

oy . o et iy T,

(3) =ea fafaaras

WRIF-IET-REN  I9qA  fAfmir ervEm
Afean argls ary Afa

(6) =t st AfAFGF

wART (WTFTE go00 fr.mi fiw.wr. (7

wEH AT U7 W % o7 H AfierT

forerrar wat)

framgr oot wra®e 390 Wowr[ffRoar.) @

(wrrers mar ) 2.5 F &7 | wfvemer

qifeaa awi

T TaE
(7) 7@

gy (dmrd

45430) 309 w4

FIQUFE F fan

FEEAT A ATERY
5. WEH

wrar( rar)

fr (waom)

fer (waT)

fast e AT W

EROCUE R G0

feor (rau) o7

YT AT & 5P F

1 |

B, FIERAT ——TSEN0 TH[ AR e wgdy
qie wow ww (xAdifer ar fgmoifra) (snfad
frdau ot ffmr) w1992 & sady o qu
TITAT T BRI |

(2) ®Y& ot wm fyaw sadd qied wim W
3% geard oy # FRAT wedr 3o 97 @@ =ga q@y
foar spoy 9@ w48 & IF SWET w5 Ay g
qar #tw I oy ¥ ATONGE a9 Aeeiere
fafior & fem oM EY ) TR S Ay s 9@
foar stroar W AF BRI 97 WL Ag o1 faeg o+
AT AN A wfy A A AL JUAnr & fAy ady din
T WA A6 FARD ST Z1 AE A a FTAT T
BT PR ag0wr ey ¥ oA TEESTT 97 Smiiand § v
ars A sfpmey sad SR w e femr o At
SUBRIGE ST I T LG s i

15 fiv wr. [fw 4.

s @3
0.5 fa.ar, jfE .

200 fr.ar. ffF .o

50 fr wr [f& ar.

(3) #im @t faas w07 Fope WiF WK gaE
TS §T ® PRAT cqpEr & ogx Hif oy vstfer (v
STOAT | TR 9feERR PRAT wiesm ST Wi ao A
T T T AT T AW YRV GV

(1) 7 et s ey G & g
At fear s & A wEEY ¥ fFae
At ® fw fwn oamonr Brad R osmE ey
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& ﬁ=rrr wlg chrrrq'r AT rf"'f B - Q”'E“I'E‘F
AT esTeT afvEgd S frE wge T eI O
R A0F B0 A7 599 g wnart § Awme gedl
Faeal WEIT 2t wWEl WAy & YR Wt W ant
faarts w1 wha IFWT ER

(5) &% Tomei w7 fwasr F%faw T qF goA-
s fFar omr & o sww O 9% oewr wroar fw
|39 B w9 F 7 @ arw faw Fosome g
T ¥ g9 wE W Rawr U IRV T WS-
&0 afigga o1 muEl # erww & fag el fame
gt =meEi § @i e & o s afEss T8
g% | afwdde F HISE AN A E R w7 gt o
AU AW MO wmE g W 93 A &Y
IR faEtA & 9%F AT gem

(f) & waeFs ATYET F=1 9T ¥ zoey oy
AT § At O G FfAdl W OEWT ar et Joas
w9 dgmiua Rt gam g @nfy S e w5y
afedde | ar ' AF

(7) wicw T &t o4 fif § ogaeAr o
A womfer fear soom el f wone #Y wgaw
¥ FAMAT AT G

7. FTA SATAT :

(1) &g ® A Fwe 9w A@fwr fear 9
AT IANE GT A A A g

arfed s Ay wigifswe w1 gt &7
fgorT Iw 9w KT WA, FAKT A AT AT FT fieor
S fRaT T & TTEWT FA g &Y Svosh, afX 3w
T IUGrRT A1 ST dar g ¥

(2) g9awT F A WA AAAT TRIAR A
HAG 4T qACHT Tfr At wtfie %Y sttt fran
w7 fafaiaee Wt &, fawm wa aiE s s
wEE{TH WA T q:rar. gifgaa  =amt qar  AwgeT
(Nerfirmw #x wiferw) & a0 ga@ Gy soan
afe faam g wmeEs W oan am C‘gefen’ ofoy
AT AT qHAT |
Aqzar &7 AT A TT ameft 47wy, fradr [,
FHLE WM R R A g Ger o g, e
7w &y i
(3) ar@ % AT GUETTEFIN HAIH -
(1) 9e% femrg FamEl ¥ favagmaa forerT
FY Ry, aq grfrg Yy Ty )

(it) o somab % fen, O @ew fedve wE R
galq 3% 4qr¢ § A Hwar g fF 3w
qogrew o Aie fawT A ey o= i

ot & W N ORH 18 W g adl 1
FTARAT § AT f7d OF waET § 4% ﬁrv:rr
AT E Y TR F AR & FAT 9T e &
sarsat & fmdme Ay ’rr:aﬁramr
F¥ e, fza, wie W oAy 7 gfag A
EL

(ill) % el & fam o vew g 7l &
07 G wgE & 9% & oS i s
F AT @A waral & fav fewa ad
e o ¥, qafew wostesvyr ww fageor
mege wifte BT S

(4) QI T[T AIERT T FTT AEAT -7
AT T JTA AWM F fn s wqfaw g
qAV AT AR TAL WA AT SAG A7 G|
qr & wE &, fogmm WH A @ T 9w, avfg
TR W7 AERET pARW, Ale, qgew Fur fafeatar
a1 dE HT ATA AT T@T AL LAT AT GLFN
garfy qga™ fasg F owarg 9T AT UgATE guT
fafrafar ar dwe o0 amw W7 gy f&ar [rAwar
9%q a8 37 w3 fF tur faer e aa et w
e T W GEAE AT g |

(5) TF WAHE] ——WF AT W & MU 97
T (R TTTT frafer) afsdt & ar
wEyr-Efaw o A 2T FT wafaal |, @ T oaw
gra sl wE oA fewr fer s ¢ owdafa B

(6) ama W7 w41 ~—fafemiariss w1 am wiv
qat @fam fom wwom, v @@ wa T oag, TEEE
foeg & ¥ 97 VHT AT AFAT L, WA 9 00 g

faex &1 ot wgwe ¥ greT wrdy frar A

(7) 3qAA AT AW —~JLAG AT AW WP WeR]

T oifaa GFar s @z 3w faeA gwesTn famy
& Aqe Ama & owaraT x e gEaw o owr 3 oW
T |

sAgF -1V
TEM HaifaT § /i & 0 9w

1. fges 3y wwE CwE oW T oET 9§
ufafgy womat AT A oarn g faeR fEelr g
dafay amg T F Tw fwar Ay &0

2. FUH =TT TAZ WIW T AL W AT IAH
famm & da oo sroan Geg ganfum fEgr war ¥
T gu & SR T E 1 WA W T e F &
50 afawg w7 gws & 1 eqw o ¢ fa Ay, & oaperw
fedt gror Wi W & Faawr 7 ®wE drewsy fed
rE wET R 15 fa Wy, ey | g
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mﬁm@ﬁw&%mw@nﬁﬁw& f SwaEg & mtmfmwmm%
# gemimwr o s S w7 @7 T AR a8 g |

daras aar d%fr w1 v g giafsm #F & fag
ATy gr fF a9 % dw wwer & fAgwe
gf@®eng qxd 77 2 Wi ag wereer afEeT aur
fasa £ awoat A, Sw1 6 9T 6.4 qur 6.5 H
Juaima fiemr A & wmemYE w@ar

3. sTF  afgaw oW Fnfadt s (1)
HIAEqH  HHTF ——
~— ATE FT FFEE WG T AAT FT gy
—
— duifgq dwedl ® @ Ay awE  (Eifsam
FRaEe) T drefern a1 @ferm ariRe gnm)
(2) dwfeas dowew
— T ST AT
5 Wi
— faeg TFR F FEEEds #iT Ndw andew

- WG, ¥TET a7 B A a1 He @y ¥ dqe
firar war T

— 33, faege AEFH TR
— g W, AEfET W A9 FeAe, 3T O, wer
NAF, 9 T TAE qIT Fell TRET geare,

— THE, AEEET, (WG (WES)  dEm,
wreete, wEm faw (frad s a0 faxa
€ &)

—— FIEFITag TEM
(3) ®fiwsor aieT & famramdew ¥
AT JoATR FEARHYT "I
ae (frg
IHE W gy
frare ary -
ai #1 faw,
e ar e
A+ &)
— gER AT A I 807, 90%
Hig & HA
- wfuFaw qarww 30% 25%

(4) wraead FATfady a7d :

(1) Fefr ply —F d9F, A8 IER dq
ﬁqramr%,&@ﬁwrﬁﬁ%@ﬂiﬁmm%
2336 GI/95—2

(2) wfgm FoME —IeNE AE FNT AT AT
wq g FfveeT ot T & AR & OAE g
wiw T FFe WE O AAH w9 A T g
warfa AT A gearE Gar g fmwr Twer fwan
qTAF |

T QT BECEIC)
1 2
Arage gt syefar - 200 fy oar [fF ar, 9
A 775 argze, frd difeqe amge

¥ w7 F wivsrk fear T4
%1 gfom S@El & F9
W@ AW & AT qC i

afiFan awe

arede werfran sfar (125 frowr ffear. @

wifeas Twe amde fud dfeaw gde
& =1 & sigsme fFar an
21

Frefrm FoTy Judgn fafmin  sEge
zra @i

(2) sfa wrwfraToen afwan @y
9 WA "W av wfraw I
q dafure

aasTias wew At Iggaw fafmior suage
Hifeaw aws grr ifwa
srEmuasfay ave
o difsww T

(3) gufasres
qefasros wfos o fafmio emag
qqvd sy aEfaer g difaa

ALET GEAFITE
qgr

(4) gefwTos
T

5 TATHAT =Ty
Tifeaw

5 AT IfERE
Trfea

oqxg fafmin  =@ge
g Wiy

(5) wvoran fafaames
wEAdE AT Iuaw fafrato smgre g
difeqn amze G E R

——
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(1) (2)

(6) s srfeprcor mfasmaie
wrahe (STEfad &5 sooo fiv v, [fF .
¥ fargmre w1 (frzes S &7 # wfvwens)
ferarmar war)

fa=rTaT Tt HTRGE
(T WY )
aifeay s arar-
farmt T

(7) <=
wadfaT darg
45430 Gr B FAY
FI{TFA & fag
AT (FAT FTEIT
FeoTR & faq)

(5) aguet ufawaw wqx
drar (fef) - 0.5 frefmm/frayar
fer (vaaw)
fea (vamm) femr
°H Z HTHTA | Jeara
# fam
faw (wanq) o=
wTHTAT  IarE &
fam

Uh AT gfesw v F
3000 fr ar, fF . @r, (dY
2°5 F®q H  wiveur)

15f% ar [fF . ar.

200 fesfrar /e

50 fasfr arm/freoma

6. AL == (1) OTIAT FT AT FIAY FowaT
W A0 TRl @ wded 3 § o v wig
(oo ar feeifad) sy fadaor st frdreror
fraw, 1992 & sefm & wofy 3

(2) #1¢ o #iw famd seovid gage @iw 6@
% SAR W ¥ R wneT zro aF ag e
a3t far T A aF 5 wiw ot 9w g oy
wpt ® T fg g Y St Aid S T
fadirr & sfla @ 19 97 oF =R ad frar
W W % fF g7 93 397 = ¥ amw ar fag
T A AT g T T AT I F IWET 7
T 5F o fardfers g st & S %
ovET W ¥ AT wrefwa T Sver war g, o
SR T fHar qardt a1 gEEE o w1 grfwre
g IaR R & w9 & RO seew @
orar & |

(3) =tw # faad wwata F¥¥z wiw ST A%
wmwﬁ%ﬁmmﬁ‘&sﬁﬂﬁr%gm En s
. wowtfe o SR o, g afer ey ST
ate oY Wi werdt #r deww sy ew ¥ v
F1 )

(4) 8% Saml @ faamr 2w & grAng
Iegatgs fRar @@ & A% amgEg @idaw e
# 4% fpgr omumr frady 5 ooad dgar  wwe
¥ fm #1 ofcdwes 7 & ar @F9 qU Iraimg
U,  wiEnE, qfvaga o faka 8 ot
WEEW W OIC | W ATE g W 9eE S
WIGTT  F AT FWT GIT AIT AGE ATHET H TR BT
an & agi frafa &1 d@%y afg gem

(5) 2 Senat Y foaasr dafwr & qf IoAw-
wifea fFar war §, ™ 9 ¥ 5 far g i
dEymw w7 w4 F F @0 o1 g& fawd fw o
FUT 9 A a9 GH AT |G 9 Ioging A
wogreor, oftagT qar faxa dFdr zarsdi d @O
wrer & fau A afwse At A &% | wra
F warees & fUFT of@weng @iz m TE,
TAYA FT WATH QWEHT 7 GEI T 9T 1§ W
g, gt A gy 9ad frain &1 d afem g

(6) W& wueFa Hra™r &1 oAy ® sy fear
ATAT & AT T FfAE @AW AT ST W ¥
Fmfud fFar gaT T S % ween w1 afvgade &
T 7[H |

(7) ofaw s &y 0@ Of Fgaren swar
iR womfed fpar som faay fF gom Y gy
¥ AT ST G

7. AFT AT ——( 1) AT HT TIH —HEAT T
Sty fFqr I aTET @ 1 oA wE At gh
faary @y fF “ure’ weE ¥ oqM 97 @9y Wex @r
S wFAT & T NOAT WM F IFR FT A FLE 4T
wte &1 oF fren Twfus foei #1 oswwr frar
p | w2 UEe A9, w2 FAFE wig, A A6 & g
F A9 HAQEr T 7 TAGT A

oata arETel X Wr wiafasd T #7 safeafy
qygory AT UF NWOT I® 99 F7 osnfa fwad why,
gage WA ur A Fr fweer s fear war g
saeimg %@ g & Suwd, afs I Aw ¥ IowEaT
Fr wo qargTd |

(2) @l HT GAT T KT N F 37 qoEit
F1 wify AR @i@, I w41 NN wr famo
wrg fem stray & 9Tefww #1 Sge

(3) ardfra sFT HIT WOLITHLT FAAW (——Fe
ferrs ganel & g AAER fedrama £ @, I
F eifieer 1 STH 1 O® I SRy & o Sy e
fomrs o Forla gk v d Ay wWEM TR o
wuEERw AR faa &Y wravw awmat & ¥ e
18 718 9% 7% @ A7 a%ar § o7 fad ¥ mam

e
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#'hr f‘wwa:ﬂw‘rmﬁ e%r%ﬁmm
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& fau fyma A AU sy & qal weEreww
wEw S fFT ogd

(4) @ru wax fesgi 9T Jaw AT YU
Yyt 9% A& amA & A0 maws aqfag gEer
AT &Y QAT TR HTAE] 9 a7 IHF qA geqrawr 9%
ZYE Y faara oo fF @rg a5q, &7 A, 1O ST
X WeErw sygw, Al qgFm aun fafaatar ar §&21
T §FT FT A T 9a7 AITU-FAL A9 T EWIT |
qurfir gz fag & sa q Wiz g qar fafaatar
a7 §FTHT AW AT qar fear o @wAr § 19T, q€
aq ¥ F dg7 f9e AT ge SeEsl & W ¥
¥ qgaE A ey

(5) T A=rARE—IF FAdE] A F AR I
T ar ar Nefw wefy § (wrigy ggfa) gfet
¥ gr varg@fow ® ar A & W gl |, o
T EAWAU aigt Furwr faww fear sv@r & watwa

AR

(6) 7t WYX gar —-fafaniar/iwe &1 am i
qar =ifgq fear sw@m, o< ag & 3g, 9
farg BT X @ T GHAT &, T I TAT qAATT
faeg &Y 9 Sawg & qAw gra S feaT war g

(7) 59T FT AN :—INTE FT A0 AW TS
weEf | Dfvg fear stroat a7 &w faq wdesor
fFar war ¢, WA WA F wAAT & fau syw &
W JTAT ST |

TIIAT - v

B wqeifsq weda & fau, W wr. W,
4393-—1979 ¥ SET AGl § AW FUEATC

1. FETE—Hg=t ¥ ITaimd st @i 6
Wife AF FUTSEMIdTEETl N T AT wfi-
FN T IICH TG ST |

2. wfeaE—FarEW[TEataT ¥ faefafas
HEEF  gaae  gii—

(F) TUHt BT 99 FA § 9gA T AT gEIT

T N,
(@) = & @ fOwo v F fau guiw
(M) a7 ¥ AT 7a,
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W i,
(z.) @df &Y AT WY TTT DY,
(7) SearEt wy gare,
(w) #ta &7 frdrerr @Y wrE Qe ¥ feg
(=) drarmer opdl & fAT mew AiE,
() oqicg ST WA
3. wardEry # mﬂ—ﬁrﬁi ary ¥ frerffe
UFE  Fiit——
(%) wiftg @a a7 forA o,
() fasrfuad,
(r) =T g,
(7) sy o,
(g) wfifad va  (F=feaw)
3.1 FYWET FTA:~m

3.1.1 EATT, HHT A1 Apd Tafqni & gE
qEHl wTad |, FESle #W & fAg ar-wgt wdfag
A qaE-qas edrd #y ooy

(F) q3 =T 7w,

(=) & @ |

1.2 B9 SHIL I FUATHT T W Ay
T qEF-J9F FI |

3.1.3 TOAl W AT FW (@i W g,
U™ WL A W Hewie FW) F fag qaw-qaw
AT B EFET AT JIEE

3.1. 4 799 AR F AT @I 87T I
SqgeqT ® SAT AR |

3.1.5 Wi ® Fle-BiE ®W YT & 7 oY
=Y |

3.1.6 7 fam am fafesw  gwc & gl W
wtardt F fAdew 7 & AU gatd ©m o qar swge
T wvfaq wafeag gfyami s sgaegr &t st o

3.1.7 WA & gUTE 4% FAar W [F T F
AT 4F a7 qqi HER AT AT AT @t wR
Taqr 6w |

3.2 w§Ar T

3.2.1 U WIT ¥l &) @re’ wr W 9 E
i & f o 9% wE AR e & fg e o
AT ¥ SO
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wig F @y ¥ fag swgw Wi gt wm Ay
sraeqr Y Sy 3T 3% T9s € § oawr aw e
ST |

3.3 wififaer shex o

3.3.1 38 dwfend g g wgi weewm
it g

332u&mﬁamm,mﬁm%m
IqET JIAAT 10 W, ¥ § wiww T8 Dar ize
3 wfaares FEHe & S o Oy fafger A g
ar a7 fesafa ag 9w F a9 g fyasr fawaw
waur @ Baas wwaw 75 WO, gem, #oewmedr
BT ST )

4. WA %A TE—-TE F1 2T & fAT SugE
SR UTY AT MEEAvEd 9§ TEELHT gh avAl B¥i
£ sygear 1 Frodr Wi T gFT FES F fau
By sxaear #r sowr, fawa f oo am w6 ofe-
g & 9% | gH ®T IUGEA ET § qTH AT
faafag &9 & froffammge fRar soaEm o

5. fafaw faato

5.1 9 94 TR HT AT da-—ag &a ga
a1 €z ara way arr dF wxde sfraes gowm
SFT K ATET ¥ 91 2% % 9T & & fav
gugFa &Y dme far Son AT swd S fAEw
Iyaxg gfaurd EelY 1 arer afumwa: wresife
gaTgmr fET |

5.2 WA AT & o da—-sEie ¥ darc
gz, waw ¥ w9 faFm # wfas gfaod &g T
a1 qRET EEE G AT O v § Ay s
gt A #Y AT A1 3ATE AT AR E ) awHE WY Oy
arer g%t ¥ fore Sa garg @i Wi ramrmor gt
Fr sgFedr Fy SEr AR

5 T R~ F WAT weT Sl el
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MINISTRY OF COMMERCE

ORDER
New Delhi, the 22nd Seplember, 1995

S.0). 2080.—Whereas for the development of the Export
Trade of Fadia, certain proposals  for subjecting Processed
Meat Products to quality control and inspection prior to
export, were published as required by sub-rule (2) of rule 11
of the Export (Quality Contro! and Inspection) Rules, 1964,
in the Gazette of India, Part-II, Section 3, Sub-Section (ii)
dated 24th August, 1994 vide 5.0. 24352 "dated the 24th
August, 1994;

And whereas the objections and suggeslions were invitod
from all persons likely to be affected tiercby within a pefiod
of fourty five days of the date of publication of the said order
in the Official Gazette.

And whereas the copies of the said Garette were made
available to the public on 27-10-1994;

And whereas the objections and suggestions reccived from
the public, on the said draft have been considered by the
Central Government;

Now, therefore, in exercise of the powers conferrcd by
Section 6 of the Export (Quality Control and Inspection) Act,
1963 (22 of 1963), the Central Government, after consult-
ing with the Export Inspection Council. being “of the opinion
that it is necessary and expedient so to do for the develop-
ment of the export trade of India, hereby :—

1. notifies that Processed Meat Products shall be sub-
ject to quality control and inspection prior to export.

2. specify the types of quality control and inspection
in accordance with the export of Processed Meat
Products (Quality Control and Ins tion), Rules,
1995 as the types of quality controrecd inspection
which shall be applied to such Pr Meat
Products prior to export.

3. recognise the specifications as set out in schedule
I to V appended to this order at the standards speci-
fications for Processed Meat Products.

4. prohibit the export, in the course of international
trade of Processed Meat Products unless a mark or
seal recognised by the Central Government indicat-
ing that it conf - to the specifications applicable
to it, has been affixed or applied to packages or
containers of such Processed Meat Products s
accompanied by certificate issued by the Agricultural
Marketing Adviser to the Government of India or by
any agencies csiablished or recognised under section 7
of the Export (Quality Control and Inspection) Act,
1963 (22 of 1963} or by the Directorate of Animal
Husbandry of State Government to the effect that
such Processed Meat Products conforms 1o the
aforesald specifications or any other specification
stipulated additionally in the Export Contract as
the case may be, and is exportworthy.

5. Specified that nothing in th's Order sall apply to
the export by land, sen or air of bonafide samples
of Processed Meat Products to progpective buyers,
the value of which shall not exceed Five Thousand

Rupees.

Explanation -

In this Order, Processed Meat Products means meat pro-
ducts (other than fresh, chilled, frozen, minced /eround meat)
that have been manufactured subjccting the meat to processes
such as curnng, smoking, canning, cooking, dehydration and
addition of salt, spices and enzymes elther in single or in
combination, ' '

'SCHEDULE 1
SAMPLING OF CANNED PROCESSED MEAT
PRODUCTS
1. General Requirements of Sampling

(1) Sampling shall be done by a person duly
authorised by the designated Agency and in the
presence of the manufasturers/exporter.

(2) Samplos shall be stored and transported in
such & way that the tomperature of the material does
not vary from the normal room temperature.

2. SCALE OF SAMPLING (1) In any consign-
ment all the cascs contaming cans of the same size
and from the samo batch of manufa:ture shall he
grounded together to constitute a lot,

(2) Samples shall be tested for cash lot for aszer-
taining conformity of the material as per require-
ment of Schedule II to TV.

(3) The number of cans to be welected from the
lot for testing thz physical, chemical and microbio-
Togical requircments shall depend upon the size of
the lot and shall be in azcordance with Column £h)]
and (2) of the Table 1 given below,

TABLE~1

SELECTION OF CANS FOR TESTING

Number of Cans in the Lot ( ) Number of Cans to
be  selected (n)

(0 @
Upto 500 —6
500-—1000 —7
1001—-5000 —38
5001.—10000 —9
above 10000 —10

(9 These :ans shall be solected at random. The
minimum number of packing cases to be opened may
be in accordence with Table 2. The cans required
a5 in (2.3) shell then be drawn at random, solecting
at least 2 cans from each packing case.

(5) In order to ensure the randomness random
numbor tables shall be ussd. In oase such tables



3556

THE GAZETTE OF INDIA : OCTOBER 7, 199_‘5/ASVINA 15, 1917

[PART II-—SEC. 3(ii)]

are not available, the following procedure may be
adopted.

(6) Arrange all the cans in a systematic manner
and starting from any can, every can shall bz with-
drawn & being the integral part of N/n where N is
the total number of cans in the lot, and n is the num-
ber of cans to be selected.

TABLE--2
OPENING OF PACKING CASES (CLAUSE 2, 4)

No. of Packing cases in the lot Number of Pack-

N) ing cases to Dbe
opened (n)

Upto 100 —2

101—-500 —3

501—1000 —4

1001—5000 —5

above 5000 —6

1. Number of Tests: A representative sam-
ple drawn from the cans, selested for physizal and
chemical requirements, shall be tested for vasuum,
head spase, sodium chloride, nitrite, heavy metals
and protein,

2. Tests for Microbiological requirements:—
(1) Incobation at 37°C—2 of the cans
selected shall bo incubated at 37°C for not less
than 14 days and subjected to microbiological exa-

" mination,

(2) Incubation at 55°C—Another 2 cans shall be
incubated at 55°C for not less than 14 days and sub-
jected to microbiological examination

3 Criterion For Conformity:- A lot shall
be considered as conforming to the requirements
of this standard if all the samples tested satisfy the
correspanding requirements for the characteristics.

SCHEDULE II

STANDARD FOR CORNED BEEF

1. SCOPE- This standard applied to canncd buffulo mcat
designated as *‘Corned Beef” and sold in hermetically
sealed containers which have been heat treated after sealing
to such an extent that the product is shelf-stable. - :

It does not apply to meat products of the type “Corned
Peef™ with compositional characteristics diffevent from these
specified. These products shall be designated with a quali-
Aying statement which describes the true nature in such a way
that it does not mislead the consumer and that it does not
leads to confusion with products covered by this standard,

2. Description :—Corned B.uf is chopped, cured, bonelcss
carcass meat {rom buffalo Yive-stock and may include head
riizat, heart moat and skiet mezat.

.. Ascorbic acid and its

The product shall be prepared from coarsely cut
buffalo meat which has been precooked or a
mixture of such precooked meat to which a
maximum of 5 raw moat has been acdded, in cither case, the
meat shall ba cured before or after filling into the container.

The heat treatment shall be applied after the container
i3 sealed and shall be sufficient to ensure that the product
is shelf-stable and that it presents no public health hazard.

3. Eassential Composition and Quality Factors :
(1) Essential ingredients :
— uncured baffalo meat

— curing ingredients consisting of food grade and
sodium or potassium nitrite.

(2) Optional Ingredients :—

— Sucrose, invert sugar, dextrose (glucose), ' lactose,
maltose, giucose syrup (including corn syrup).

—  Textured vogetable, protein, cereals and starch pro-
vided that the total quantity of optional ingredients
does not cxeeed 509, by weight.

(3) Composition —

The total protein content in the final producis shall not
be less than 219, m/m.

(4) Raw Material :—The meat from which the product
is prepared shallbeofa quality suitable for consumption and
free from objectionable odours and . flavours.

(5) Final Products :-—The final preduct shall be clean and
subslantjally free from staining and contamination from the
container. The meat shall be uniformly and thoroughly cured
and the product shall be capable of being sliced, when chilled.

Food Additives
(1) Preservalives Maximum Level Calculated
on the Total net content of

the final product

A, Nitrite, potassium and
or Sodium

30 miligram/kilogram total
nitrite expressed as sodium
nitrite, Limited by good
manufacturing practice.

B. Poiagsium chloride

(2) Antioxidants : .

Limited by good manufactu-
ring practices.

Maximum Level

1 miligram/kilogram

sodium salt
Contaminants
Lead (Pb)
Tin (Sn)

Tin (Sn) : for products in
tinplate containers

200 miligram/kilogram

Tin (Sn) : for Products in
other containers

30 miligram/kilogram

Hygiene : (1) The sanitary and other hygiene reguircmcnts
to be compled with are as given under raw meat (chilled or
frozen) (Quality Control and Ingpection) Rules, 1992,

(2) All meat used in the manufcture of comed beef
have been derived from animals subjected to antemprtem
and post-mortem inspection. It shall have been passed by
an inspector as fit for human consumption. Mecat shall nor,
subsequent to being examined by an inspector, have been
exposed {0 contamination or processed or handled or
subjected to the addition of any harmful substance which
renders thom unfit for human consumption.
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.(3) Raw or scmi-processed meat and cornad baef shall be
bandled, storcd or tenspertcd in &n csiablishment in a
manner that will protect the meat and the corned beef {rom
contamination and deterioration.

(@) The Product shall bz packeged in  hermetically sealed
containers which do not permit contamination and which
shall be clean and show the ¢haracterisation of ground con-
tainers and shall show evidence of vacunm.

(5) When processed containers are cooled in water the
water shall be of potable quality or suitably treated so as
not to constitute a public health hazard.

(6) After processing containers shall be handled in such a
manner as to avoid contamination.

7. Labelling :—(1) Name to the Food : The name of the
food product to be declared on the lable shall be as
“‘Corned Beef™.

(2) List of Ingredients : comwplcte list of ingredients shall
be declared on the label in descending order of proportion
and a specific neme shall be used for all the ingredients,

(3) Date Marking and Storage Inspection : For canned
corned beef which is a shelf-stable product the date of
minimum durability shall be indicated by the year,

(4) Labelling of Non-retail contaijners : Infor-
mation as appropriate necded for labelling of retail
containers is given either on the non-retail contamer
or in accompanying documents except that the name
of the food, date marking and storage instructions,
identification and the namc and address of the
manufacturer or packer shall appear cn the non-
retail container. However, lot identification, erd the
name and address of the manufacturer or packer may
be replaced by an identification mark provided thet
such a mark is clcarly identifizble with the accompany-
ing documents.

(5) Net Contents : The net contenis shall be
declared by weight in either the metric (“Systems
International’) units or avoirdupois or both systems
of measurements as required by the country in which
the prcduct is sold.

(6) Name and addrcss : The name pnd address
of the manufacturer/packer shall be declared provided
that it may be replaced by an identification mark
where such 2o identification mark has been issued
by the country of origin.

(7y Country of Origm : The country of origin
of the product shall be declarcd in clear words., The
country in which the proccssion is perfermed sholl be
considered to be the country of origin for the purposc
of labelling.

SCHEDULE I

STANDARD FOR LUNCHEON MEFAT

L. Scopz : The standard &applies to  products
designated as “Lunchecn Meat” which have been
packed in any suitable packing material.

WO &7 T © WA 7, 1955w 15 1017
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2. Description : The product shell be Pprepared
from meat or poultry meat or a combination of these
which has been and cured and which may have been
smoked.

The product may or may not contain binders.

The hoat treatment to whick the product has been
subjected and the type of cure and packaging shall
be sufficient to ensure that the product presents no
public health hazard and remains whole some under
the conditicns of storage, transport and sale as indi-
cated in sub-section 6.4 and 6.5.

3. Bssential Composition and Quality Factors :

(1) Essential Ingredaents

-— Meat or poultry meat or a combination of
these water

— Curing ingredients consisting of food grade
salt and sodium or potassiom nitrite.

(2) Optional Ingredients :

— FEdible offal, fat per se,

— Carbohydrate and protein hinders spch as

— Meal, flour or starch prepared from giain,
or sweet potato.

— Bread, biscuit or bakery products.

-— Milk powder, skim milk powder, butter milk
powder, caseinate, whey powder, egg
protein, textured vegeiable protein., ground
nut protien dried blood preducts, soya floor,
soya protein, wheat gluten, lupin meal, sun-
flower meal.

— Sucrose, invert sugar, dextrose (glucose),
lactose maltese, glucose  syrup (including
corn syrup).

— Spices, sessonings and condiments

—Hydrolyzed protein.

(3) Composition Product Product
with without binder
Binder and =dible

offz] (But may
include Heart

Tongue or
Heud Meat.
—  Minimum ingoing
meat content g0 %7 90,
——  Maximum fat 5% 30%

content.
{4) Essential Quality Factors :

() Raw Matcorial @ The ingred’ents from  which
the preduct B prepared shall be of a quality suitable
for human consumption and free {rom objectionable
odours and flavours.
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(ii) Final product : The product shall be clean
and substaintially free from stain'ng and contami-
nation from the container. The meat and poultry
meat shall be vniformly and thoroughly cured and
the product shall be capable of being sl'ced.

4. Food Additives Maximumin Going Amount

———y

(1) Preservatives
Nitrite, Potassium angd/ 200 Milligram/kilogram tolal
or sodium salts nitrite expressed as sodium
nitrite,
Maximum Level Caleulated
on the Totnl net content
of the Final Product

Nitrito, potassium and/
or sodium
Potassium chloride

125 milligram/kilogram total
nitrite exprcssed as spdium.
Limited by Good manu-
facturing practice,
(2) Antioxidants :

Ascorbicacid and sodium Limited by good manu-

sall facturing practice.
Iso-ascorbic acid and
sodium salt
(3) Flavours :
Natural flaveuring subs- Limited by good manu-

tances and nature-
identical flavouring
substances

(4) Flavour Enghancers :

5 Guanylate, disodium
5 Inosinate, disodium
(5) Acidity Repulators :
Glucono-delta-lactone Limited by good  manu-
sodium citrate facturing practice.
(6) Water Retention Agents:
Phosphates (naturally 8000 milligram/kilogram
present plus added) (expressed P 0O;)
Added phosphates 3000 milligram/kilogram
(monodi-and poly (expressed as P,0;)
sodium and potassium  singly or in combi-
salts) nation
(7) Colours:
Erythrosine (CT 45430) 15 milligram/kilogram
to replace loss of colour
(for the product with
binder only)
5. CONTAMINANTS:
Lead (Pb)
Tin (Sn)
Tin (Sn) : for products 200 milligram/kilogram
in tinplate containers
Tin (Sn) : for products 50 milligram/kilogram
in other conlainers

6. HYGENE:
(1) The sanitary and other hygiene requirements
to be complied with are as given under raw meat

facturing practice.

Limited by good manu-
facturing practicc.

Maximum level
0.5 milligram/kilogram

(chilled ot frozen Quality Control and Inspection)
Rules, 1992.

(2) No meat including poultry meat and thejr
products shall be accepted by an establishment
unless the meat or meat products have been
derived from animals subjected to ante moriem
and post mortem inspection. They shall not be
accopted unless they are properly branded or
or marked in and inall ways suitable for human
consumption and that they have not, subsequent
1o being cxamined by an inspector, been  exposed
to contamination or Processed or handled or
subjected to the addition of any harmful substance
which renders them unfit for human consump-
tion.

(3) Meat including poultey micat and their products shall be
handled,stored or iransported in an establishment in a
manner that will protect the meat and mcat products from
contamination and dcterioration.

(4) Products that arc heat wreated after packaging shall be
packed in hermetically sealed containers which do not  present
any hezlth hazar¢ or permit contaminstion under the condi-
tions of handling, storage, transport and sale indicated on the
lable. The containers shall becleanand show the charac-
teristics of sound containers and, whére applicable to the type
of container, shall show evidence of vacuun.

(5) Products thatare heat treated before packaging shall be
packag'd in such a  wey that contamination is kept to 4
minimum so that the product will withstand spoilage and
present no public health hazard under the conditions of
handling, storage, transport and sale indicated on the Iabic.
The containers shell not present any health hazard or permit
contamination under normal conditions of handling, They
shall be clean and where applicable show evidence of vaguum.

(6) When processed containers are cooled in water, the
water shall beof potable qualityof suilably treated so as not.
to constituic a public health hazard.

(7) The final product shall be handled and stored in sucha
manner as v avoid centamination of the product.

7. LABELLING :

(1) Name of the Food ¢

The name ¢f the product io be declared on the label shal
be ‘Luncheon Meat’. ‘

A deelaration of  the presence of binders and of edible
offal and a declaration lndicating the species of animal
from which the meat, pouliry meat or a combination of
these are dorived shall be given in connection with the
name of the prodoct if their commission would mislead
the consumer.

(2) [List of Ingredients :

A complete fist of wngredionts shall be declared on the
labulin descending onder ot proportionexcept that specific
names shell be used for ascurbic acid, iso-escorbic acid
and theie sodiam salis and nitrite (Potassium and sodinm
pmd (hat added phosphates may be declared by the clive
title® phosphatcs’.
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The list of ingredients shall indicate the species of animals
from which the meat poultry meatora combination of
these are derived.

(3) Date Marking and Storage Instructions :
() Fot shelf-stable products the date of minimumdura-
bility shall be declared by the year.

(i) For products which are not fully shelf-siable, i.c.
which may be expected not to keep for atleast 18 months
in normal conditions of storage and sale, and which are
packaged ina container ready for offer to the consumer
or for catering purposes, the date of minimum durability
ghall be declared by day, month and year.

(tii) For products which are not self-stable and which
are packaged in containers not sold directly to the con-
gumers or for calering purposes, adcquate storage and
distributien instructions shall be declared.

(4) Labelling of Non-retail containers :
Information as appropriate needed for labelling of retail
containers is given either on the non-retail containers or
in accompanying documents except that fhe name of the
food, date marking and storage insfructions., Jot identi-
fication and the name and address of the manufacturer or
packer shallappear on the non-retail container. However
lot identification and the name and address of the manu-
facturer or packer may be replaced by an identification
mark provided that such mark isclearly identifiable with
the accompanying documents.

(%) Net Contents:
The net contents shall be declared by wright in either the
metrio (system international) units or avoirdupois or
both systems of measurement as required by the
country in which the product is sold.

(6) Name and Address :

The name and address of the manufacturer/packer shall
be declared, provided thet it may be replaced by an
identification mark where such are identification mark
has been issued by the country of origin.

(7) Countryof O1igin :

The counfry of origin of the preduct shall be declared
in clear terms. The country in which the processing is
performed shall be considercd to be the country of origin
for the purposc »f labelling,

SCHEDULE - IV

STANDARD FOR COOKED CURED
CHOPPED MEBAT

). SCOPE : This standard applies to products
designated as “Chopped meat” which have been
packed in any suitable packaging mnterinl.

2. DESCRIPTION : The product shall be pre-
pared from meat or poultry meat or & combination
of these which has been cured and which may have
been smoked. At least 509/ of the meat used shall
consist of coarsely cut pieccs equivalent to ment
ground through holes of not less than 8 mm in dia-
meter. No piece shall be greater then 15 mm in
cnyoone d-mension,

2316 G1/95~3

The product may or may not contain binders,

The heat treatment to which the product has
heen subjected and the type of cure and packaging
shall be sufficient to cnsurc that the product presents
no public health hazard and remain whole some under
the conditions of storage, transport ond ~ulc as
indicated in paragraph 6, 4 and 6.5.

3. Essential Composition and Quality Fectors :——
(1) Bssential ingredients

— Meat or poultrv meat or o combination of
both water

~- Curing ingredients consisting of food - grade
salt (sodium chloride) and potassium or
sodium nitrite.

(2) Optional Ingredients.
— Rdible offal, fat perse, poultry mest;
— Carbohydrate and protein binders: Such as

— meal, flour or starch prepared from froin,
proteto or sweet potatos;

— bread, biscuit or bakery products:

— milk powder, skimmed milk powder caseinate,
whey powder egg protein, dired blood pro-
ducts, vegetable protoin products;

— Source, invert sugar, dextrose (glucose),
lactose, maltose, glucose syrup (including
corn sytup).

— Hydrolyzed protein
Product with Product without
binder.

(3) Composition

binder and
edible offal

(but may in-
clude Heart,
Tongue or
Head Meat
from Mammals.

] e

~ Minimum ingoing
meat content 80 %, a0 °

-— Maximum fut
content 309% 25%
(4)-Essential Quality Factors :
(i) Raw material —the ingredients from which
the Product is prepared shall be of a quauty

suitable for human consumption and
free from objectionable odours and flavours.

(ii) Final product — the product shall be clean
and substantially free from staining and
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contamination form .the container. The
meat and poultry meat shall be un:formly 2nd
‘thoroughly cured and the product shall be
capable ¢f being sliced. '

4. FOOD ADDITIVES. :

(I) Preservatives

Maximum Ingoing
Amount

Nitrite potassium
and/or sodium salts.

Nitrite, potessium and/or
sodium salts,

Potassium chlor.de

(2) Antioxidants

Ascorbic acid and
sodium salt

ISO-Ascorbic acid and
sodium salt. '

(3) Flavours :

200 miligram/kilogram
total nitrite expressed as
sodium nitrite.
Maximum level
calculated nn the total
net content of the final

" preducts.

125 miligram/kilogiam
total nitrite efpressed
as sodium nitrite.

Lim'ted by good manu-
facturing practice,

Maximum level
Calculated on the total
nel content or the final
produet.

Limited by good.

Manufacturing practice.

Limited by good
manufacturing -
practice

Natural flavouring subs-
tances and nature identi-
cal flavouring substances

(4) Flavour Enhancers :
5 Guanylate, disodinm
5 Inosinate, disodium

(5) Acidity Regulators :
Glucono-delta-lactone
Sodium citrate

Limited by good
facturing practice

Limited by good
manufacturin g
practice

(6) Water Retention Agents :

Phosphate (Naturally
present plus added)

Added phosphates
(Mono, di and poly),

sodium and potassium salts

(7 Colours

8000 milligram/
Kilogram (expressed
as PO, -
3000 milligram/
Kilogram (expressed
P,05)
Singly or in
Combination

Brythrosine (CI 45430) to 15 milligram/kilogram

replace lose of colour

(for the product with
binder only)

5. Contaminants : Maximum Level

Lead (Pb) 0.5 milligram/
kilogram
Tin (Sn) kilogram

Tin (Sn) for products in
tinplate container 200 milligram/

kilogram

Tin (So) for products in

other containers 50 milligram/

6. HYGIENE :—(1) The sanitary and other
hygiene requirements to be complied with are as given
under raw meat chilled or forzen (quality control
and inspection) Rules, 1992.

(2) No meat including poultry meat and their
products shall be accepted by an establishment
unless the meat or meat products have been derived
from animals subjected to ante-mortem and post-
mortem inspection. They shall not be accepted unless
they arc properly branded or marked and in all ways
suitable for human consumption and that they have
not, subsequent to being examined by an inspector,
beenexposed to contamination, or processed or
handled or subjected to the addition of any harmful
substance which renders them unfit for human
consumption.

(3) Meatincluding poultry meat and their prccvcts
shall be handled, stored or transported in an establish-
ment in a manner that will protect the meat and
meat products from contamination and detericr-
ation.

(4) Products that are heat treated afier packaging
shall be packaged in hermetically sealed containers
which do not present any health hazared or permit
contamination under the conditions of handling,
storage, (ransport and sale indicate on the lable.
The containers shall be clean and show the chara-
cteristics of sound containers and, where applicable
to the type of container, shall show evidence of
vacuum.

(5) Products that are heat treated before packa-
ging shall be packed in such a way that contamination
is kept to a minimum so that the product will with-
stand spoilage and present no public health hazard
under the conditions of handling, storage, transport
and sale indicated on the lable. The containers shalj
notpresent any health hazard or permit contamina-
tion under normal conditions of handling. They shall
be clean and where applicable show evidence of
vagnum,.
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(6) When processed containers are cooled in
water the water shall be of potable quality or suitably
treated s0 as not to constitute a pubhc health hazard.

@) The final product shall be handled and stored
in such a manner as to aveid contarmmt:on of the
product.

7. Labelling : (1) The name of the food : The name
of the food to be declared on the label shall be
‘chopped meat” except that the word ‘Meat’ may be
replaced by a word describing the kind of meat used,
or morc then one kind of meat has neen used, by the
names in descending order of proportion, c¢.g.,
‘chopped pork’, chopped park and beef.’

A declaration of the presence of binders and of
edible offal and a declaration indicating the spccies
of animal from which the meat, poultry meat or a
combination of these are derived shall be given in
connection with the name of the product if their
omission would mislead the consumer,

(2) List of ingredients :

The list of ingredients shall indicate the species
of animals from which the meat poultry meat or a
combination of these are derived.

(3) Date marking and storage instructions :

For shelf-stable products the date of minimum
durability shall be declared by the year. For products
which are not shelf-stable that is which may be
expected not to keep for atleast 18 months in normal
cenditions of storage and sale, and which aro packaged
in a container ready for offer to the consumer or for
catering purposes, the date of minimum durability
shall bz declared by day, month and year. For
products which are not shelf-stable and which are
packaged in continers not sold direclly to the consu-
mer or for catering purposes, edequate storage and
distribution instructions shall be declared.

(4) Labelling of on-retail containers :

Information as appropriate needed for labelling
of rotail containers is given either on the non-retail
contaeiners or in accompanying documents except
that th='nam: ofthe food, date marking and storage
instructions, lot identfication and the name and
address of the manufacturer or packers or packer
shall appear on the non-retail container. However
lot identification, and the name and address of the
manufacturer or packer may be replaced by an
identification mark provided that such mark is clearly
identifiable with the accompanying documents.

(5)Net contents :

The net contents shall be declared by weight in
sither the metric system (system international) units

or avoirdupois or both systems of measurement as
required by the country in which the product is sold.

(6) Name and Address :

The name and address of the manufacturer/
packer shall be declated provided that it may be
replaced by an identification mark where such an
identification mark has leen issued by the country
¢f origin.

(7} Country of Origin :

The Gountry of origin of the product shall be
declared in clear terms. The country in which the
processing is performed shall be considered to be the
country of origin for the purpose of labelling.

SCHEDULE - V
MINIMUM REQUIREMENTS FOR AN
APPROVED ABATTOIR NOT CONFORMING
TO 18—4393-1979
1. General :—The requirements indicated in
the schedule will be provided/funded for by Govern-
ment/Civic agencies at all approved public abattoirs/
slaughter houses.

2. Layout :—The abattoir/slaughter house shall
have the following essential facilities :—

(a) Resting place for animals before slaughter,

(b) Adequatefacilitiesfor ante-morteminspection,

(¢) Carrying out humane slaughter,

(d) Flaying, dressing and washing of thé car-

casses, ’

(e) Hanging carcasses and edible offal,

(f) Handling by-products,

(g) Inspection of meat and disposal of meag

unfit for human consumption,

(h) Segregation wards for sick/diseased animals,

(i) Adequate water supply.

3. Units in an Abattoir :—The abattoir shall
have the following units :—

(a) Reception area or resting ground,

(b) Lairages,

(c) Slaughter halls,

(d) Ancillary accommodation,

(¢) Refrigerated room (Optional).

3.1 Slaughter Hall :— |

3.1.1 Separate provisions, where required, shall
be made for slaughtering, dressing animals in
accordance with halal, jhatka and jewish methods :—

(a) Sheep and goats,

(b) Large animals.

3.1.2 The slaughter halls and encillary accommo-
" dation thus provided shall be separated.
3.1.3 Separate space shall be porvided for stunning
(wherever appliceble) bleed ng and dressing

(‘f [ LN
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3.1.4

3.1.3

3.L.6

3.1.7

3.2

h

A curbed-in bleeding arca of adeguate size
should be provided.

Dressing of carcasses should not be done con
floor.

Adequate space and suitable and propeily
located facilities shall be provided for inspac-
tion of viscers of the various types of animals
slaughtcred.

Carcasses washing—A cmbed and  separa-
tely dry ares or an arca sufficient size slopped
to a floor drain,

Ancillary Accemmedation—

A separate room and hanging space zhall be
provided tor emptying and cleaning of stomach
and intestines,

Suitable and suffic’ent accommodation shall
be provided for the isolation of meats requi-
ring further examination by the veterinarian
in a suitable laboratory within the prem’ses
of the abattoir.

Suitable and sufficicnt facilbtics shall be pro-
vided for the isolati~n of meal 1equiring fur-
ther exsmination by the veterinar'an.

Suitoble and sufficient accommodation shall
be provided for the retention of all meat con-
demned and unfit for human consumptlon
and shall be lecked wp separatcly.

Refrgerated Rocms:—

. This shall be optional but required where

processing unit plants are not Iocated within
reasonable travell ng distance.

Hangng balls, i air-conditioned, should
have temperature not h'gher than 10°C.
Two retaining compartments constructed of
rust resistant wire gauge or expanded metal
port'on oxfending from about 75 mm above
ground to ceiling shonld be provided.

Rails for cavcasses— Rails with hooks of
suitable rust-proof mctal or galvanised mild
»heet shall be provided for hanging the car-
casses and similar provision for plucks shall
be modes, permitting frec corculaticn of air
The hook s shall be suitably cleaned and stori-
lized vegularly.

Civil Construct’on:

Ante-mortem agd Pan Area-—The area should
be paved with impervious material such as
concrete non-slippery herrng-bone type sui-
table 1o stand wear and tear by hooves or
prick and patched to suitable drainage facili-
ties.  [he pan should preferably be covered.

5.2

7.4

T O, VT

Arcas for veh'cular Traffic—Cadncrete  paved,
arcas, properly drained facilit'es from buil-
ding, loading docks or live-stcck platforms
shall be provided at places where vehicles are
loaded or unloaded. Pressure washing jets
and disinfection fecilities for trucks caying
animals should be provided.

Draina_ge——All parts of floors where wey
operations are conducted should be wel)
drained. It is important that the floors slope
uniformly to drains with no low sports which
collect liquids. Floor drains should not be
provided in freezer rooms or dry storage
areas,

Lighting and Ventilation:—

Work rooms should be provided with ade-
quate direct natural light and ventilation oy
ample artificial light and ventilation by
mechan jcal means. i

Well distributed artificial lighting of good
quality should be provided at all places where
adequate natural light is not available or
msufficient.

Supply of water:-—

A suffic’ent, safe, potable and constant supply
of fresh water shall bo available at adequate
pressure throughout the premises.

A constant supply of clean hot water shall be
available in the slaughter hall and work-
rooms during work hours.

Suitable facil ties for washing hands including
adequate suppl'es of hot and cold runnjng
water, nail brushes and soap and other deter-
gent shall be provided for persons working
in an abattoir,

Where non-potable water is used for fire
control, etc. it shall be carried in completely
separate lines preferably identified by colour
and with no cross connections or back
siphonage with lines of potable water.

Accessibility for Cleaning and Maintenance—
All parts of the product handling zone shall
bz readily available in sight and reach for
cleaning and inspection.

Non-acccoptable  Materials—In  an  abatroir
the following materinls shall not be used,
namely :-—

(2) Copper and its alloys in equipment uscd
for edible products.

(by Cadmium in uany form
handling edible preducts.

{¢) Equipment with painted surfacc in pro-
duct handling zones.

(4) Enamcl contaigers or equivalent,
{e) Lcad.

in equipment

[F.No. 6/3/92-E1&EP]
KUM. SUMA SUBBANNA. Director -
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‘&% frar mar’ ¥ 8wl & fafateg
et mrmer W &% fear gam wfvde & oy
fr SsrkwTd &1 AWEr W # owiw wy
oxigs AT gEwr aarady sy wwafag ady
FLIAT |

‘et @ oiag ot whmiw § fagd
o wf, sww, A fnef wwe W
wiramT £
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(7) ‘@ (Ivg) wwfadw & omw o
Har AT Fr WT K UF avE o TR
T IEE % W & sy fRwm #iw
AT ®T A AW JUT YT gAY @
T ¥ Avipa fwar osmr &

(%) “mggh" ¥ @ fwwr ¥ owe owaae
sfasg ¥ ;

() “ow gy’ ¥ wfafq & N wREeA wg-
i I G I G R
¥ oom W A SRy g, wA & fe
et % gfv wET w1 frarver wiy-
frm, 1960 ( 1960 FT 54) & Iussy
¥ gy AEdE g0 g iRy o9y w0 oAy
FEAT §

(%) “wmweem AT wETEETn & AT B0
afegr wfwia & S gEE Suwwr &
fag mimfag gt & 7r F g T
afewdT a0 wrfagw &

3. Farfady  ffaor ot frdarasr —faate &
faq st swega A %1 ug glfAfwma s
#t gfrr & snfadt frago ferr som fr oA
gfafme Frgrm 6 & wfF FOHTT FI9T HIFIAT-
g faf@wi & arer §)

4 FHTE AT AT sy —faafa % fan we-
A W & galfel WS R N & SAEH
¥ fou, ag gfaftes frar smom & serd ara
wet auet & @@ fear smar 8, freafataa e
F QO FAT § -

(%) wft #ard &, s fee fEgosna A

ig & fqw Sl w1 ey @rEdr AT
e & i HE FER AT g faaei
& grod &1 qra ¥ fagweer g, T,
"I, 4393——1979 ¥ ' w@ri w@wr 4
gremTag waeme &deft T moeTsT
I FEAL

(@) o7 frgwt ®7 sfagaar &7 ardrd % qvang
afaiga o #wta % fqafw % fau s
at gfafeea FT0 F owqewr F g
JuEEr W AW W ATA HATE @ Al
@G Wr. AT, 4393-~1979 F
Tt FT IO FaG )

(w) ogl ww frawt #1 wlageAc & oafa
% qvaw dErd @w a1 Fmmer frd
% a0 wtg & &0y goNAT F PR oaw
F et 3 ogud @w ¥ fag el
werwE Wt ¥ ommew § oA o
oA wr saw FemiEa A, yWmEl F

HTEY EIAT HTAEIH A6Y & A1 qg fay ot o
T A iCiT qAFT % AITHT B AT
T YA & I BN

(v) @ adm" *@1¢ @@t &7 g A oo
(%) = w¥eTS W AW §AT QR AR
wTd & 3% (AN F Wi € arde
5 ad 7Y wafy F e s
T AT @) Rt oF sard wm &
fam & wrowr. 4393--1979 FugEq
T T owend sV A
WAHE  TUGT Y QI FAY

5. WONGE w1 AW frQaer & fao
we“r’:«-qqpﬁ FT AROIGE  qUT AR frderer
et wigs an fafwfms st fear smom

6. WM —-(1) WAl ®T WwET A4S
WAl 37 FAY HEW weC @i s faay fw
AYHA WEH Y FW 308, Y. A F 10 §.
To#w w ¥ 108 f, g9 oEr

(2) wEeFq A IO FIET WHC woAfRA
fEar s f& 98 gewshet Y swET 4 wRn-
T F WY OFAm T IOA® AT RO qr
YA &1 FEGT § VI 1 NSRS A It ¥
Friat e FdRm  afasw a7 gl s
f& & g st wwm sewEr & fag ofeq & &
gfmm fm wr g% § R ag wer fafEmt av
HIAT  FIA 99 F fRWE g & A genw
Fan wifew fag s

(3) wHema wig IomEy ¥ AT owgwr sy
F1 wowTd #74 F fqu eveear et w1 qo
FEr A qiEamd ‘o wE gD fF oA A gan
qA WA A EA H AT A owmiy

(4) 9gl SE@a W ymT FaAifad &@ F
@ Fagr Crafafad Fweg o g9, wely —

(%) =AAEF  HAET F AU wEwE w-
qifet @Y€ waa & famr o

(@) wvard wfes =9y a4 @ Fg0 W@ aur
WAIT & g TREE A & frg e
(w) misga AT FOTRT W@ F AU wgE
FIATHT FTUTS EYER 9% AN THT ST
(9) SeE ¥ WA WET ARG FE AT
¥ fom v sawi wraE AwEl K O
FE AT IqfET fET e sEEa
qig I & avdr 4% W oWrer 3
w #fn g wew fox weera @iy
ZANAT  ATARSX T

CRE LA S |
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e ERTE AR L 1he s 15 16177 EA

AEAF 198 g AT wAw ( fwe)
CEl-r N CA G At ) 1 I e G
arg afeEaaT 21 |

() frfy ot goofe wor @ ooy fasifen

(%) wgt wila® ITRRw &Y sraedr AE
qgt TAAfae aTRA REEI @M s
ifgw | afx wrt oAt eafwr gfea @
wird Sty g avarmae fofaa st
g7 gg¢ argar X Afgr Ay oF At TH
¥ gfefafa feor smom

7. Wb TEERIT GE@ N1 WAl REdT A1
e wueTd —aqfee waeeT wfuwdr 2T ae-
Wi @ fediea sdemoTusT & A0 gugE
g |

7.1 afmr #fH gAm ey fadr Uw odw #
saferm i gET feH seaw e w AN

7.2 WWET ATE, II98, WIETT qUT  FTAA &
gt qW gAY ATh W TR aWr ¥, vE S

7.3 of®@T & AT g3F 99T gN

7.4 W @RFT 9OE, W AR A 3€Y e
ot Sy & agi nfore, wmem osaw 9w safeqd
i wg ofwe wet wiw o wwEE R omar @)
qutg a0 ¥ 9° qofme ¥ faarfas §om a2 3 g
sEEST g 4 oar afy § I wwEsTor gr Hoqerw
frg stq & ar agr fafew sfhaed © d ogm fow
FT AT EFIN

7.5 @ wel, fafeli, g, A e,
srar, swmEe e frEt w1 owesw fafrg g
faow ar ®X W SE w07 ufafoz §owet
soeRm Ben oAt & oar fRAr e G e
woeieg B @mar 20

7.6 afegT &1 3% qig ¥ a@fwatw ore vy
femr sror frad f THRSET TEEETT AT A
g h | WE AE IE ¥ owEeww v qfwe wdy
el PR Fr EATEAET g § ot wedT g
ar wfwgr & et wiga oo fafrem & qq@mm
¥ g srody | wiw, w9, fErt o wew gesAm #
e § A ATUAT, SERT SEET WM @M F aqevn
# fao frawwe fafwr =y o & whspy g 5
fey o WRT FT VBN OTEE N OGHISATS qF a9 T
ff savr wff fRar SO s owF fsoag feT A
& QU7 NGO SETYH Rl & wAq T fegr war
AR ‘

7.7 wifagw of@md & @t wwr AT wiE @
St aniey QAT ST B, wTE wE § o220 da
qar frdewr Bt A 550 WA A9AAT A arfro &
gAmTT gF 741 fray fAafes &1 & awrs o syody
"tz a1 fadwfag #te frielles feo sow | oo
¥ oft g9rmi & gamya fremes & fao qufey et
WA EAT AT 1w, wadvr A fewe are g
M oA & g wfafaw gard # smohr
W T TAIT BR AT A G S1EU R FAew G
R wrary & arge free @ e fwm g fer
AT AT g AT | R 9wt § frer adt
grfy wat wtw fgmofifan fear s & o femefifaa ot
Wt fFar srar g qarfeafa, wdw, < ged
WAaT a4 & F% ¥ 7 UF G Hq07 AT AT |
AT HY Ao 1 g6 aam F 0 gy ey
1 T I g wfeor o wfw '=1 F 6 oy
g0 | 6w, AR, wa, fratew, gvant aar e
ATFATT & e ary oy arefy, afewior sy fefire
F gt e fr & wive WY Q0 =0 ¥ wrw fro oy
TF |

TG 97 1.5 Hwx qF Y FAT qw adw
qAKAT TN A0 G Fradr #r ™ o 7 v
AFT TOANE H gAE ST G | wTeTT IR
W ar awrd dafy gET §T & o ax s
A S0 AT 1 A, e faafort qut e
FAFT B

7.8 W FT FREEIW Fyq F A0 wrHT wefy apvey
@t &1 gafaw w1 F wheewt ¥ qefr ot anor

7.9 BT #APR KT AT R0 A oaw &) owhaw
BN A VR A% B AT AN, AR g WeT qudy
avey frr &7 afaar 1 T #W oA @k s
HEEY & ATE AT AT A% ) 7@T F W o 8 3
nHfl gt o fafw 9 fse Pt s ¥ we
ST B H AW AT W o]d #Yr gy aTE T
CAGTI LT N € R R R U St

7.10 THSTT A7 AWzt g gwR ame oA
T ZR |

7.11 @ R A mwr faed wrw wT gweE
HT AU RV ¥R qTme ol wmiw, we
AT, SE WOSTERIT 9w & are owmify ¥ fywes
AT gA A AT R ogeT SR

7.12 FUBRL UH #4197 97 9 w0y Tifge fip
wn&%ﬁma:mwﬁwiﬁrfmﬁmmma%l
AT T GmHT F AT WY g g Ay dare T
® TETET F AT SqE B ah A9 o grerodh
AR q oAy F N g dwmw fevo st #ﬁ‘#,
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f“ﬂﬁﬁfrer g“r oM wa & fau wwdex gr, wEmEd sﬁr
i wfgdT Far FEET g7 1 @@ o7 A% AT &
WY F ORI WA AT JURHA WIT AT AT OWEq
qga W gy mifs & @m & s omy A wiw
WX WA IOET FT VAN & ORTH A ATY AT | ATE
BT Ag SeqE #7  WUg I F WA A WA ATl
w WY Td7 o1 s sefpw AR T W T FA
a8} g ARy, wiw wAiaw T ET SrewT, T AEET
g A E Y § | TE AT A AT 439 THW FAWT
¥ oamm @ @ ag A wAr e gwr wfgu
TEORTT @A § GRYT F IUERA, AT F WA A
AT AT | FHA F T AT AT 9EEt Wi g
# TFd ¥ A gl w7 97w F ATAT AT AT IE
sfafer wF mAY & AT AT Wi ¥ AT qET FEAT
wifxT | AFET F qET A GT¥ T A0 i ST
fF & arg F warg w1 vl wifa 78 oF Wwiv F AW
# AR & quR ¥ owgftg T T

7.13 YA, QF, AAFIN F gAARA F famr
g wfa % qm & #te & wfafaa B oo aml
F waeRwr ® fagsam ® qE srar S

7.14 Y & fAFTR W ATET AOAT FATEHT
v agicaar v gftw ¥ @@ w e W W@ gy
dare & St wfe st wdfr wrfrat ot westag
wT TqrdY 17 o¢ earfam g =TiEd | NEEE I U
F T et qureft JEEFTr 97T F f T o g9
arferat wrfy ¥ adl iy @ anfge S werEi av
qrptt & arst & frwery arelr afgom awl w1 A
F fru @l gy 1 A frow g Adf @R afed
frayy fF ®©Fmae ¥ F10 gofote gz ared 7 OWI

e

7.15 waereor ma # waw fratfyg gem o=t
AUWTAT AT JOATE AIHTT F GEERCT HHAT FHT
qETE AT WA NETT v AT f F AN wgw
adt femr stmoar O ggeTa A qfaur & fagawnd
R & FATET AT TOOE wed @ B OFw AT
qrarg & fass aFTT ®Y R

7 16 ¥hT gHeFvo & Hafug adft wviFEAmi &
faw FrmR Ot & SN AT ATEEEAT 2 T e
aur B W@ AT FRAT SOAT | SWERT & gafaT
framarat # fAu smasg fRQ 9@ @ @A §7
i aQvAm fRan SUAT W AdE d 0d o
% fav woter srrenr 2 wifen 1 afy w0 &3 97
QU ST mEETEeTSE AT T AW gy T 9T
srar & ar sEr & g foere st w7 gy
fqre #1 Amar e Atz ag el & fRof
amei & ¥ a1 WEEuEd] SNy W g 9w o
% oo aft orEwmx AEW AT

7.17 aIafdT g9 AT § qoEdE qar gife-
g wfaindy ot qar g fafvm: wd ar g AT
¥ fov e garfre gover Dfew wdd AW A
frm wait ow sy

7.18 TR e GEFT A7 G vww & A
ST FET § OF IIAsy a0 A A, &=
wrdy, g, & faes T3 & o9, 1w & S
¥ fAu wTamET &Y sTAE ST daar a6 9§ 69
qof &7 & @ far sroar oW qar AR WS A
g fIuel & fasdier F f1e 82° & A% @@
A% wfus qoweT 9% w4 9 suden e arfgn
afr Wit ¥ Sewe o7 Sfesivm o af\ fadbae
T AT H G FEATwAT % (A0 Wi ST FAFT
frar Smar £ oAy dw outit {3ager s afasm A
WOAT SR IAET T F O Y AT T OFE A
A FAT AR FT |

7.19 fedy ot 6§ eafer *1 faTs grat o7
qET AT T e fa ¥ A s & fro amEn
af fearsmoa fedy WY OF aIET AT AT ARIAE AT
grafm 1t & fifes &, afrge § sfe a8 @7 B
smoaT | WY Tt AT g F uF A HATH
v ®Y .o wwar arr fa afwda fatwen
spEEY g7 SRy Wi AIrE wosy 1 T RETET
e sxammit T Aemw &7 ¥ gearafve O ST
1 wfaer® @r s Hiv wq ;g W fAde
T &1 wRw PR WOAr | wEERL. g H
gt & iy & a9a F fau ot ® uw e |
qat T TE] g T FF % A wA R S

7.20 SEEROT €@ H G, FIU AW QWA
Fvar sfafeg &R o

7.21 Safe@t & AtgR A A 3T wT oA
auTElTF W £ g 1 SEERr @i § wu Feer
ST ATR &Y AwE war aar ofisd a7 fay g

7 92 wdy wEERTn AL AR, defauw,
gTa & EETH i g OE Aradt & dT go &1 g
st fF wrawr T oA nF fedwiaa fRo @ A
e FaaTieE ay qfafres #94 fF 9 a6 wad
Fi aur wHETT e, §Th A 9ET R aafed
SqE Wi gfaawg w9 o afadaerT afaaro
IUASY FATE TIOEAY

7.23 wfaga ofwadd & Aty oAy afagm
Y 1

7.24 AT (ﬁﬂﬂ'r‘ﬁ) wur, fowellg® &,
frmaftAm wETe WA oA qiAT 2 1 W T
ATqATT TRHEE vET SO AT 0% g9 q% AT
TET WTOAT |
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7.25 SEGHI g § gfaee X gy @iy agd
mfq A TEATE wer § 4T W F v &
gfaee B ferr s

7.26 w@&f frdfr off forr & g a1 afis FH=T
frafsm & =gt N aar fafafaee w7 7 gwEfe
waw far & fam gl e € wAewT W
FTEETAA 517 |

FAAfE ST AT WA gaTal a|- SEEd
0 &Y FryEm afgTl Ay g
&7 T
1. 25% oAferr 1 2 1 1
2. 25 % sfaE ey,
49 I HATaF 2 4 2 2
3. 50 ¥ Hfuw ey
100 % wafas 3 6 3 3
4. 100 ¥ swifae o
IAY IO, 5 10 5 5

4 wEen g g% feuy @ wfaw 1 sfaf
g faesr A7 enEedr ®Y ST =Jrfge | wgeme-
AR FT A= a7 IS 7w Mofy W SwH T
% g1 AT I W AN | wmie afvEa e
ar glaar o B sfge

7.27 frwm odf (TRIRE BA) & w@Er
oravaE @Y, FAN faEr A

7.28 smfie & qfeew & fAQ ggwq ot @@y
zq gF< fafgy fear qroar famg fe 749 ga9
FE TEdTH gl 9’ S Fad Aqw M7 7w Iy
¥ ofegs & fau g =7 IR E£R o

7.29 wufrez amdy #7 e AL BW Ew A
§1 @TRY @7 | g7 qawe gfug ar g1 gofirse
wemfy af A S{ta F1 99 & fawwr & feo g9
graurfrat &<t soEi 0 wie 9T wtw a8y
JITE U TET Hem FY QT & 07 ¥ wafwer qumfy
&1 frafud araEl qeHit f@a § 9 ¥ w7 uF 47+
gzl 2T AR | auETe & fAu wqam wafoe qarr wYw
gafiss @Al & @Ed § WA g7 IOEFT AT qEE
¥y st wifgu we o fadwfrg wwar =fagw o
qeqg ¥ fav 4 9 & w9 oF Fx mafwse graid
HOETTRLT &7 A gFE I A wrfgw qar @@
gHfad w1 AMET |
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7. 30 afafXa F9 £ & qeamm ot SwER
dw #YT guerdl #Y awrd Wi faeeraw A g

7.31 FAEAA T AT GHE TG @G HW X
fom fafrag awa gofY swaTd S wfgw )

8. aRaT AN W afreror A agfw——fAala & fag
TS geepq At Sl w1 e ga el &y
ATgAT 13 srafass madm & se@r avar fn< feat
ST #te gET admer gaatz 4 fear s fe
gt ams fafedei & wiew &

9. fadreror &1 waM——%w frasil & waie & g
TeFa [ig Sl &1 frdeer sgerrwat a1 fafa-
ufqr & afaT @ e smom S fe owfwscor WY
gar ey & & fou avfr smaws gfreg &)

10. fadreror e ——smeneor wte & wfa oww
ATA 100 T. F wefw Wy gy ¢F fFAmm ar
g% Wi & foafdes 970, 15 4 #Y a3 ¥ wfw-
Feor & frdreror | & o )

11. afiser &1 gAwm—afEd § e,
FITAFT WX IEHA FY GEE, ATy gady ghEg,
gEepa W w7 AqAT o, e, ST AT
qafy et ofr s oz fadiewor st 9ae afiem
F w@@m & ga9 ¥ ofws gra ang-awy a3 w0
few g st w@ frawi & wET HARUl T ATAd
fRgr STOAT |

12. Wa[sgegpd wig ARl & ofergd w1 A
(1) ate =7 femr g fmic @Y go wafate &

qfaga & fau freafafag arofr § W
(2) & wasg wal #1 qw fear o d—

wig # frew afcrgs & fau fafadw

1 2

T a7 i w7 ¥ HWATT ®W §iX
gaht A ¥ 3F g wfgw |
100 fRet e § wfaws &
qfeagT #r =T & 6. €. #.
¥ mafy® qUA™ FAg @y &
(YA TG FIA gRt |

Uwsrfeefagaiedt 47 § & ST
argar 1 100 f&. #r. ¥ wfuw
O & ofwge #r Tor & 6°
€, 7, & gafu® JoAE g4
@ & 9T wa9 fRY AT

gaaffad
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Hﬂﬁ'ﬁ'l fmﬂ?mltfﬂ'ﬁ‘?fu R & S B 1 AT AN AT and zﬁwr — mfus fraf-

SATOAT | TE[E FT JGHATT 8
. . ¥ #wws T fwar
ST |

(2) fewai &1 & @ arr gra 77 =l #
I FITg |

(%) =ft el fudifoe sfeoes o &
Iy EW W wyEwaE OF 9 g adr
AEE & F fan  gfagres O qar
wRaE g g 1 AT JAr W™ EE
wHre fie fim gu gh S TR SRt
FT FEW Flora Ft |

zaFr fedama oy I @ 99
¥ gt St afvags # el Semafy
AT ATCATT F a0 <& | gl af @A
ifqe waweat # § Al QAR EE A
 giedT T &7 STl | s e
afey Y spaeny wEY g @ fafae oo
4 THFT qORE /AT ATAT | GAR® AT
g Ay § afafafar fFar smoar

(1) JEEHT HW TORE K OATT A F q9T
W & fauv gmwfor a@m zw owFw w®
qufeam g fma o s wifeoneres
g frdft ge ¥ gwfaa T g o

(q) sawpa am v fFdy o ofoga #
amai ¥ gl wmEr s fREwr g
Gﬁfaawﬁ!ﬁ‘r@raﬁ%fwwwrmr
A

(%) SETET wW IR & oweq AT #r Wif
afasT & 0 agay FTwAMT T fwgr
ST oot IR 9 Sfaw s qum 6z
"/EAT &

(&) OFFA AW IO 9frEgT F O 9y H
wE) A S aTeaT S fRogme Al ) =R
A w7 fAAr SO qur 9 | o oqd
AFmm Tfgq &7 - fIgT woam

13. fafere &1 o - fala & fao grofys
¥ AR I w0 fferer 3w ogfie & fegr o
gg wfufram Y a0 6 F Wwiw  FT qOw™
aremAmr [fafvdet ¥ wereq # Swr fFoaw
oA wAgEr I & IIfH fomroman & 0

14. fafram & fao wideT o~ sEepTai Sy
TR w7 w1 wees fwieeat frafw fen oy
o &7 qu faror 2@ ge wmde wfason
Error i acic ol i T

rerrwma‘aam?r:raﬁmﬁmwrqu fererart
# AT T Al

16. om fafwear watear WWO-TA WY ERT i~
frm 14 % wmf| Wi S gW 9T WWET
ffr o fAderor & @I 9T WAAT gE AAMTT BT
o f gvew e u o AeE fafdet M
weopa fwar war & W &4 fear war § @ ag TE
wmor v gu ug g fafee e wAO-TE e
FO fif woERT Wi JAmEl &7 9|0 §ET JUN
% fau swwr § quv faata @1 &) wfwsr & fag
e frfieror qar gw frml &0 AATEA HTAT
fafgqel g

17. g fafear @een sAoad il w9
TFW FAT — TE AONETO TACHT A0E IAET HY
wfadt ¥ ggw W g Agt Ag OF yATTAA AW A
THTC FT AT | 79 ®Y ¥ 9% TG IATEI WY IO H
oy rET few SR ®Y dq4FAT I6% FEon dfgq
faafaeat &1 Aagar 24 F q= few & ofere &
ST |

18. % fadetm — garofiFaor & qewm wfqFTo
F[ TV AT FATAALY BT GOET A7 S IIA F GO
a1 qedq q¥ g7 faier w0 sifasre g o afs fedy
ft w7 o mmw fafedw ¥ owqeT adl amar s
g @ 7 famr war gAvqa xdaq  faar oo

19. an faffer smmorad A7 fFgar - @ufEm
frears STl § 4% fr o e T See A
* gy ® qm  feferar wareer gAmnTa qiow &
qr Y & AT ¥ 180 fRAl # waAfy a5 & fAg
W o IR & oW ¥ 30 fa A & fuo dg
Fom | aft uw wmags § fae-fe amfat axome-
wife v & wfus qww swegg frewa & v garr-
Ta ¥ FgAT WAAREA 4¢ gAaA artd 7 afafafa
FI AU

20. a8 f=feeat weer gqorTy Fy g fafy
At — afe a9y AR st &Y Fgar &
wafy & sfax g gv Amy A8 war § @ Gatawag
w1 g fafquraso 1 wroter w937 £ wY wA-
afr A i 0% AEAT §oAqfET AT weaet
¥ 9% f&u qu fesqy a7 wWHeHT AiA IAET T FOT
¥ dgar #Y wafg o0 f&v =Y =wic wafy & far aar
@ oAt W) we yF § 9% R oo g %
aw § fafyarasor w1 wafa 15 & A & gnly
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21. W= -

(1) B &5 eafer W o fafear FEET
wyarr g Aer fen oo A oufasewr &
e fro s 7 oafaT gt as e
fap 5 AY FEEAT AT #17 & 9RE AT A
ST wore, F(A W7 OSETERA Al IO
frafa fasr wifasem grer 2 ST
% fao frags wqqaw AW 90 AT A
anfe =xfEamt & fadast & 191 &0 79T
FT AT |

(v) &7 &Y woqfd A " EE o

wie, w1 F aE 7T & diae fanEr
AR

—
[
—

[ /. wfs/ud @ms v 2 oAi]
AT FHT A, s
New Delhi. the 22ad September, 1995

S.0 2681—In exercise of the powers confersed by sec
tion 17 of the Lxport (Quality Control and Inspection) Act,
1963 (22 of 1963), the Ceatral Government hereby makes
the fullowing Rules, namely -

1. Short title and commencement ~—(1) These Rules may be
culled the Export of Proccssed  Meal  Products
(Quality Coatrol und Inspection) Rules, 1995,

(?) They shall come into force on the date of their
final publication in (he Olical Gagetle.

2. Dehnition. —In these rules, nnless the context othervise

requires,—
(2) “Act” means the Fxport (Quality Control and lus-
pection) Act, 1963 (22 of 1963y

(b) “Agency” mcans 4ny agency for quality control or
inspection or both, cstablished or recognised under
section 7 of the Act;

(¢) “Animal” means a livestock belonging to anv of the
following species namely ;—

(a) Buffalo ;
(b) Sheep ;
(c) Goal.

(d) “Boneless meat” meuns dressed meat which s [rom
tendons, bones, cartilages and seperable nerves:

(&) "Carcass” means the slaughtered body of an unimal
or any purt thercof including viscera:

(F) “Canned Mcat Products™ means meat products puched
in hermetically sealed containgrs which have been
heat treated after sealing to such an extent that
the product is shelf-stable ;

(z) “Chilled” means that the core {empetrature of cur-
cass, cuts or mince which does not exceed 4 dogrecs
celsivs at any stage ;

(h) “Corned heaf” means chopped. cured or boncless
carcass meat of buffalo and shall include head meut,
heart meat and  skirtmeat ;

() “Culs” means meat obtained from dressed

COreass
and boneless meaf ;

(i) “Edible Offal” means such offals and poultry skin
aoare fit for haman consomplion ncluding Tunos
Iart not of the anjmal from which e Iun;:a have
beenr laken has been secalled by immersion o hot
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waler, excluding cws, scalp, snouts but including
lips und muzzle, wuncous membrane, sinews, geni-
tal systcm, uddess, intestines and urinary bladder;

(k) “Halves” means sawed/chopped carcass divided into
two equal halves sphitting through the centre of the
buck bone or removing the back bone by cutting
throngh the transverse process of the vertehrue

() “Hermetically sealed coalainer”™ means 4 container
which is completely sealed, vigid and impermeanle
and 15 made of any appropriate material suitable for
the product ;

(m) “Inspecting Officct” means a qualified veleriparian
of the Central Government, Stute  Government,
Locul Bodies or any officer suitable Inr the pur-
puse appointed or recogniscd by Lhe Agency

(n) “Lean” means mecat frec from sepuarable fat,

(o) “'l.unchecon meat”™  means comminuled and  cured
meat and shall include edibl4 offals or poultry meal,
heal treated and packed (o ensure thut the product
presenis no public health hazard and remains whole-
some under the conditions of storage and transport;

(p) “Meat™ means the edible part of an animal inclhiding
edible ollul of buflale, sheep and goat ;

{q) “Minced meat™ means comminuted meat of unorm
giiins obtained from boneless meat of builulo, sheep
or soat

(r) “MNet weight”™ means weight of Processed Meatl when
packhed bul does not include weight of the coplainer
and packing material;

(s) “Pachaged™ mcans pached in y contginer manwlactur-
ed of malerials which will not contaminate or inter-
fere with quality of meut products under normal
conditions of handling ;

(1) “Poullry” meansy domesticated birds, icluding chie-
kens, turkeys, ducks, geese, guinca-fowls, pigeous and
quails ;

tw) “Quarters”™ means the fourth parl of Carcass vr ihe
cut sides of a Carcass derived from halves and gene-
rully categorised us foie and hind quarters;

(v) “Schedule” means a schedule appended to these rules.

(w) “Slaughter™ means killing of an animal for food cm-
ploying & humane method not inconsistent witl the
provisions of the prevention of cruclly to Animals
Act, 1960 (54 of 1960) in o liccnsed slaughter housa
where the animal is  subjected to thorough ante-
mortem and post-mortem examinations ;

(X) “Slaughter house or abulloir" mecans any premises
which is authorised by the local authority for slaugh.
ter of animals intended for human constmiption.

3. Quality Control and Inspection~—The quality control of
Processed Meat intended for export shall be corried out with
a view 1o ensuring that the same conforms to the specifica-
tions recognised by the Central Government, nnder Section ¢
of the Act.

4 Requircment of an Abalioir-—For the purpove of assur-
ing the auality of Pracessed Meat for exporis it shull he en-
sured that the abbattoir wherc the animals are slanghtered
shall meet the following reguircments :

tay Al abuttoirs servicing raw material requirements of
the ndustry for meat for export and in existence as
on the date of commencement of the rules shall com-
ply with fhe requircments stipulated in 18 4393 _
1979 ‘Basic requirement for an abattoir.

{b} The abattoirs or slaughter houses construcled affer
the date of the notificution of these 1oles e uiihis
ed Tor purposes of scenping raw mateiu] for cxport

of meat shall comply with the requirentents of I
43931979 ¢ s el 18
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cre after the date of notification of these rales,

© ‘grl?utt%irs or slaughier houses are consiructed for pur-

poses of source of meat for export and these arc 1

conformity with eny accepled international standards

for abattoirs, such units shall not be requrtd to

comply with IS stendards mentioned above und shall

be cligible for licensing on the besis of compliance
with any other accepted international standards,

In the case of existing abattoirs which do not mcet

@ althothe requirements of clause (a) at preseat, Ithey
shall have to conform to the requirements withing
a period of three years from the date of commence-
ment of thesc rules. Till such time, the existing abat-
toirs shall meet the requirement stipulated in sche-
dule-V.

5. Conditions for Ante-Mortem and Post-Moriem Inspec-
tion.—The animals shall be subject (o ante-mortem and post-
mortem inspections by qualified veterinarians,

6. Storage.—(1) The Carcass halves|quarters shall be hung
in the chill room in such a way tlat they will be al least
30 centimeter from the ceiling, 10 centimeter from the walls
and 10 centimeters from the floor.

(2) Processed Meat Products shall be stored in such a way
that it will preclude the contamination with proliferation of
micro-organisms and  proteci  against  deterioration of
the product or damage to the container. During periodic ins-
pection of the Processed Meat Products, the agency shall en-
sure that the products which are fit for human consumption
are dispatched and that end product specification should be
complied with when they exist. It shall be dispaiched in the
sequence of the lot numbers,

(3) Facilities meeting hygienic requirements for storing the
containers used for Processed Meat Products in such a way

that neither the products nor the containers come into direct
contact with the ground.

(4) The following provisions shall apply where Processed
Meat Products are placed in chilling rooms namely -—

(a) Entry should be restricted to personnel nececssary
to carry out operations efflciently.

(b) Dvors shall not be left open for extended periods and
shall be closed immediatoly after use.

(c) Containers holding Processed Mcat Products shall not
be stacked directly on the floor.

(d) Where refrigeration equipment is not monned, auto-
into large containers to prevent deterioration of the
central part of the product. Rapld cooling down of
all packages of Processed Meat Products and main-
taining non-shelf stable Processed Meat Products at
chill temperature are essential. They shall be placed
on pallets or on dunnage in such a way that there
Is adequate ailr circulation.

(¢) No chilling room shall be loaded beyond its designated
capacity.

H Wher_e refrigeration equipment is not manned, auto-
matic temperature recorders should be installed. If
1o automatic device is installed, temperature shall be

read at regular intervals and the readings shall be
récorded m a log book.

7. Sanitary and other requirement of Meat Processing
Plant.—'_I‘he premises shall be fit for processing unit approved |
and registered by the local authority,

7.1 The premises shall not be locate

d in an area subjected
to frequent flooding, J

7.2 Al] yards, out houses, stores and al] approaches to the
factory shall always be kept clean and in sanitary condition.

7.3 The road within the premises shall be metalled.

7.4 The premises shall be located in a sanitary place, wher-
ever marine products, fruits and vegetable are handled in
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the same area, the premises whers meat is processed shall be
adequately pertitioned from the premises where these pro-
ducts are processed or leave a gap of seven days betWween

different processings in case they are carried out in the same
processing hall,

7.5 It shall exclude the entry of dogs, cats, rodents, insects,
flies, crows, bats and vultures. The use of poisons or bails is
carried out or any packed product is stored.

7.6 The premises shall be so construcied and muintained
as to permit hygienic processing and dressing. All opera-
tions in connection with the processing or packmg of vurcass
meat products shall be cerried out under sirict hygienic
conditions and under the supervision of the qualified vcieri-
parians of the Central Government or Agency. Meat Pro-
ducts shall not come in contact with floors, walls or other
structures except those which are specially Jesigned fpr
coatact with meal products. No portion of the processing
area shall ever be used for living or sleeping purposcs unless
it is separated from the processing/dressing arca by a wall

7.7 All the parts of the authorised premiscs shall always
be kept clean, adequately lighted, (the intensity should be
220 Lux in work rooms and shall 550 Lux in ingpection
arens) and ventilated and shall be regularly cleaned, dis-
infected and deodorised. The premises should provide ade-
quate working space for the satisfuctory performance of
all operations. The flooring shall be impervious, non slip-
pery and washed daily with disinfectant. The floor should
slope sufficiently for liguids to be drained off to trapped
outlets protected by a grill except in rooms where meat and
meat products is frozen or stored frozen. Lime washing,
colour washing or painting, as the case may be, shall be
done at least once a year. The dates when this is to be
undertaken shall pe intimated in advence to \he Agency to
facilitate verlfication and inspection, The floors, walls,
ceilings. partitions, doors and other part of all structures
shall bo of such material, construction and finish that they
cun be reudily and thoroughly cleaned. The walls shall he
tiled with white glazed ceramic tiles upto a height of 1.5
imeters to enable washing with hot water and chemical dis-
infeclants, Alternatively, suitable coating or bygienic panels
may be used instead of ceramic. The walls shall be free
from cracks crevices and dumpness,

7.8 All plant areas utiliscd for processing of meat shall
be appropriately protected against ingress of flies.

7.9 The ceiling shall be of permanent nature and prevent
accumulation of dirt and minimize condesation mould deve-
lopment and flaking and should be easy to clean, wherever
stairs are there, they sould be constructed with such materal
which can be cleaned easily and effectively, should have
side curb with a minimum height of 15 ceniimeters.

7.10 The processing area shall be free from cobwebs and
spiders.

7.11 The rooms and compartments in which the meat is
processed or stored shall be free from dust and odour

emanating from the g:lressing rooms, toilets cetch “basins by
products storage, animal pens.

7.12 The equipment shall be so placed as to  permit
thorough inspedtion for cleanliness. All the tables and equip-
ments used for dressing of carcasscs and preparation of meat
products shall be or such material which can be easily
cleaned sterilised and is impervious to water, iesistant to
chemicals  and  rust, smooth, Fquipments and utensils
used for edible or condemned materials should be so identi-
ficd and should not be used for edible meat and meat products.
No vessel ot container for storage of meat and meat products
made up of galvanised iron or iron shall be used except
meat freezing trays which may be of galvanised iron. Copper
or brass vessels when used should be heavily tinned. Use
of wooden equipment structures in the processing nrea shall
be avoided. Wooden chopping blocks and wooden handles
or knives which when used shall be daily washed with hot
waler or sicam sterilised. The wooden chopping blocks

shall be strong enough to withstanding chopping and shall
not contaminate the meat with wood dust.

7.13 The processing ares shall not be used for processing

of uny malerial other than meat of the same spicies without
approval of the Agency.



[ L-am 3ii)]

Ty Wl Tow « g AT 7, 199sfmfam 15, 1917

3571

7.14 All drainage and plumbing system shall be designed
for efficiency and adequacy having regerd to the through
out put of the plant and all drains and gutters shall be
permanently installed. The drainage system of the process-
g vnit shall not be connected with in he proceedisg building
with the drains receiving effluent materialg from the woilets or
animal bens. Manholes will be lcakproof io avoid back
flow of the waste matter due to blockage.

7.15 The entry to the processing area shall be restricied
and process workers from slaughter house or by-products
section shall not be allowed to enter the clean area thut I8
processing or packing arca. For casy identification the uni-
forms of workers of the clean arca shall be dJifferent from.
those of workers in other areas.

7.16 All activities relating to meat processing and having
requirements of the use of water shall be supported by

access to adequate clcan and potable water. The water”

to be utiliscd in the plant for processing rclated activities
shall be subjected to regular testing and the plan shall have
adequate arrangements for such tesiing. If upon testing,
water which is to be poured is unwholesome or non-potable,
the fact shall be reported to the authorities responsible for
the supply and if it is from processors’ own sources then
processor shall take all necessary steps to render the waler
wholesome and potable.

7.17 Wash basins with ample detergent and harmless aunti-
soptic solution, preferably with foot operated facets having
water supply shall be provided at each entry and exit
points.

7.18 Ample supply of water shall be provided for the
workers and for keeping the plant clean. Tables. hand saws,
knives, steels, cleavers knive pouches containers for stor
age or meat shall be wuashed throughly with detergent solu-
tions and hot water. Hot water at 82°C and above should
be available for sterilisation of knives and other cufting
tooth equipment. If non potable Water is used for produc-
ing of steam or for refrigeration or fire control or any other
purpose unconnected with processing, then such water should
be carried in  complelely cross connection or back
siphoncge with the lines carrying potable water supply.

7.19 No person having any open wound on the hands shall
be allowed to work in the processing arca. Ng person
suffering from infections or contagious disease shall be allowed
1o enter the premises. Annual medical check up of all the
employees shall be carried out by a registered medical practi-
tioner with a minimum MBBS qualification. A rccord of
such examinations duly signed by a registered medical practi-
tioner shall be maintained and presented to the inspect-
ing officer as and when desired by him. Overcrowing of
employces in the processing area shall be avoided by provid-
ing working table at sufficient distance from each other.

_7.20 Spitting and chewing and smoking shall be prohibited
in the processing area,

7.21 The finger nails and hairs shall be properly trimmed
or covered. Combing of hair in processing area and clean-
ing and blowing of nose shall be prohibited in the processing
area.

7.22 All process workers shall be provided with aprops
head wear. hapd gloves and footwear of such material
which can be easily cleaned and disinfected. The supervisory
staff shall ensure that the same are properly cleancd and the
workers are neat, clean and tidy, Adequate, suitable and
conveniently located changing fikilities should be provided.

7.23 The authorised premises shall have adequate rold
storage facilities.

7.24 The cold storage (chilling room, freezing room,
freezer siore) shall be licenced premises. Tcemperature
recorder of the cold storage shall be maintained and retained
for one vyear.

7.25 All external accesses to the processing area shall
be provided with antiseptic foot bath for persons entering
the processing area.

7.26 Wherever flve or more employees of either sex are
employed u sufficient number of Invators and wash 'basms
for each sex as specified below shall be ovrovided.

_____ ER— L oo

Numbet of workers Number Number
of of

Number Number
of wash of Bath

Laterines Urinals basins Rooms
1. Not exeedings
25 1 2 1 1
2. Exceeding 25
but not exveed-
ing to 4y 2 4 2 2
3. Ixceeding 50
but not exceed-
ing 100 3 6 3 3
4, Excceding 100
and above 5 10 5 5

These shall be situated away from the processing halls
and arrangements shall be made for their daily disinfesta-
lion. The main door to the lavatorics shall be fly-proof
and netied with self-closing doors. Adequate changing room
facilitics shall also be provided.

7.27 Exhaust fans shall be provided wherever necessary.,

7.28 Trolleys used for transportation of the wasie be
marked to identify them from those which shall be exclusively
ured for the transportation of carcass meut and meat pro-
ducts.

7.29 Wasle material should be handled in such a manner
as to exclude contamination of food or potable water. Pre-
caution should be taken to prevent access to waste by pests.
Waste should be removed from the meat and meat products
handling and other working areas at regular jntervals and
at least once a day. Wasle receptacles used for storage
and equipment which have come into contact with the waste
should be cleaned and disinfected. At least once a day in
a week the waste storage urca also should be cleaned and
disinfected.

7.30 All the processing area and equipments shall be
cleaned and disinfected after each days' work.

7.31 A definite time schedule shall be adopted for cleaning
and sanitizing and chilling room.

8. Method of Sampling and Testing—The inspection of
processed Meat Products meant for export shall be done
by drawing samples wherever as per instructions coniained
in Schedule I to these rules and testing the same with a
view to seeing that the comsignment conforms to the standard
specifications.

9. Place of Inspection—The inspection of processed Meat
products for the purpose of these rules shall be carried
out at the premises of the processor or manufacturer who
shall provide al]l necessary facilitics to the agency to
carry out such inspection.

10. Inspection Fee—Inspection fee shall be paid to the
agency at the rate of Rs. (.15 per tin/package of 1 kilogram
or part thereof subject to a minimum of Rs, 100 per consign-
ment of processed Meat.

11. Instructions of Agency—Regarding sanitation in the
premises, cleanliness of personnel and equipment, operational
rocedures, method of sampling, testing packaging, mark-
ing and inspection of processed meat at all stages and main-
tenance of records thercof, all instructions issued from

time to time by the Council and compatible with these rules
shall be adhered to.

12. Conditions for Transportation of Carcasses Processed
Meut Products—(1) The conditions stipulated in column 2)
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of the following table are to bc followed for transportation
of carcasses Meat depending upon type of meut :——

Type of
Meat Specifications for transport
(1) (2)

Fresh Vehicles fully covered with impervious  flooring
and side walls in case of transport over dis’ance
exceeding 100 kilometers suitable arrangzment
shall be madc to maintain a temperalure 1ol

exceeding 6°C.

Chil¥zd Transported iy refrigerated|insulated vans  Im
case of (ransport over distance excexding Tul
kilometers suilable arrangement shall be made
lo maintain a temperatlure not exceeding 6°C.

Transported in insulated refrigerated vans. The
temperature of the carcass meat shall not go
above minus 8°C.

Frozen

(2) Means of transport of containers shall comply wiih
the following conditions :—

(a) All internal finishes shall be made of corrosion resis.
tant material, be smooth. impervious and easy (o
clean and disinfected Joints and doors shall  be
sealed so as to prevent the entry of pests and othe
sources of contamination.

(b) The design and equipment should be such that
the required temperature can e maintained through-
oot the whole period of transport. Where transport
is under refrigeration, it is desirable to install
temperature recorders, if no automatic device i
installed, temperature shall be taken at regulu
intervals and the reading shall be rccorded in a log
book.

{c) Vehicles intended for (he transport or processed
Meat product shall be equipped in such a way that
the prodict do not come into contact with the
floor.

(d) Processed Meat Products shall not be carried in
the any means of transport which is used for
conveying live animals.

(€) Processed Meat Products shall not be caried in
the same means of transport as other goods in o
way which may adversely affect the products.

(f) Processed Meat Products shall not be placed in any
means of transport which are not clean. 1. shaull
be cleaned and disinfected before lomding.

13. Basis of Inspection—Inspection ¢ processed Meat
Products intended for cxport shall be carried omn with a
view to seeing that the same conforms to the specifications
recognised by the Central Government under Section 6
of the Act as sct out in the Schedule II to IV 10 these
rules.

14, Application for Inspection-—An cxporter iniending 1o
export processed Meat Products shall submit an applicaticn
piving particulars of consignment intended to be exporled
to the nearest office of the apency.

15. Time limii for Drawal of Samples—The agency shall
Jdraw samples within five working days from the date  of
receipt of application from the exporters.
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16. Tssne of Veterinary Health Certilicates.—On receipt of
the applications ungder rule 14, the agency on satislying
iteelf on the basis of inspection carried out that the consign-
menl has been processed und packed according to  the
standard specifications applicable o it, shall issue Velerinary
Health Certificate declaring the consignment of processed
Meat Products as fit for human consumplion and expur(-
worthy. It shall be lawful for the agency to supervise,
oversee and secure compliance of these rules.

17. Refusal of issuc Veterinary Tealth Certiflcale —Where
the agency is not satisfied with the quality of processed
meat products, it shall refuse to issue (he cerfificale.  Such
refusal alongwith the reasons thercof, shall be zummunica-
ted to the exporters within a period of fve days of drawal
of samples.

18. Checkh Inspevtion-—Subseguent to certificalion, The
agency shall have the right to rc-assess the quality of the
consignment in storage or in (ramsit or a( the ports, In
the event of cosignment being found not conforming to the
standard specification, at any of these stages the certificate
originally issued shall be withdrawn,

19, Validity of Veterinary Health Certificate.~The Veteri-
nary health certificate shall be valid for a period of 180
days from the date of passing of the consignment in the
case of processed mecat packed in hermetically sealed con-
tuiners and for a period of 30 days in the case of other
products. Tf more than one consignment approved in date
rent days is presented in one application, the validity of
the certificate shall be reckoned for the carliest date of
approval.

20. Re-Validation of Veterinary Health Certificote—If
the consignment is nut shipped within the petiod of validity of
the inspection certificate, the exporler shall he permitled to
present the certificate for re-validtaion. In such cases, 1he
validity shall be extended f[or a further period of 90 days
it the case of processed mecat product puched m hermetically
sealed containers and 15 days in the casz of other packed
product. No further revalidation shéll be permiited, there-
after without reinspection.

21. Apreal—Any person apgrieved by the refusal of the
agency to issue veterinary health certificate may withip fifleen
days of receipt of the communication of such refusal by him.
prefer an uppeal to a panel of experts comsisting of not
less than three but not more than scven persons appointed
for the purpose by Chairman, Agricultural and Processed
Food Products Export Development Authority.

(2) The quorum of the panel shall be three.

(3) The appeal shall be disposed of within fiffeen days
on its receipt.

[F. No. 6/3. 92-L1&1P]
KUM. SUMA SUBBANNA. Dircctor



