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LokLF; vkSj ifjokj dY;k.k ea=ky; LokLF; vkSj ifjokj dY;k.k ea=ky; LokLF; vkSj ifjokj dY;k.k ea=ky; LokLF; vkSj ifjokj dY;k.k ea=ky;     
¼Hkkjrh; [kk| laj{kk vkSj ekud izkf/kdj.k½¼Hkkjrh; [kk| laj{kk vkSj ekud izkf/kdj.k½¼Hkkjrh; [kk| laj{kk vkSj ekud izkf/kdj.k½¼Hkkjrh; [kk| laj{kk vkSj ekud izkf/kdj.k½    

vf/klwpukvf/klwpukvf/klwpukvf/klwpuk 

ubZ fnYyh] 4vxLr,2015 

,Q la,Q la,Q la,Q la----    11111@091@091@091@09@@@@jsxjsxjsxjsx----@gkekZsukbts'ku@gkekZsukbts'ku@gkekZsukbts'ku@gkekZsukbts'ku@@@@2014201420142014----&&&&dfri; fofu;eksa dk fuEufyf[kr izk:i] [kk| laj{kk vkSj 
ekud ¼[kk| mRikn ekud vkSj [kk| lg;ksT;½ fofu;e] 2011 eas vkSj la'kks/ku ds fy,] tksfd Hkkjrh; [kk| 
laj{kk vkSj ekud izkf/kdj.k }kjk [kk| laj{kk vkSj ekud vf/kfu;e] 2006 ¼2006 dk 34½ dh /kkjk 16 ds lkFk 
ifBr /kkjk 92 dh mi&/kkjk¼2½ ds [kaM¼³½ }kjk iznÙk 'kfDr;kas ds iz;ksx esa dsanzzh; ljdkj ds iwoZ vuqeksnu ls 
fd;k tkuk izLrkfor gS] izdkf'kr fd;k tkrk gS] tSlk mDr mi&/kkjk¼1½ }kjk] mlds }kjk izHkkfor gksus laHkkouk 
okys LkHkh O;fDr;ksa dh lwpuk ds fy, visf{kr gS( rFkk lwpuk nh tkrh gS fd mDr izk:i fofu;eksa ij jkti= 
ftlesa fd ;g vf/klwpuk izdkf'kr dh xbZ gS] izfr turk dks miyC/k djk, tkus dh frfFk ls rhl fnu dh 
vof/k lekIr gksus ds i'pkr fopkj fd;k tk,xk( 

;fn bu izk:i fofu;eksa ij dksbZ vk{ksi ;k lq>ko gksa rks lacfU/kr O;fDr vFkok laLFkk vius vk{ksi@lq>ko 
lkbafVfQd lk{; lfgr mijksDr vof/k ds nkSjku] eq[; dk;Zdkjh vf/kdkjh] Hkkjrh; [kk| laj{kk ,oa ekud 
izkf/kdj.k] [kk| vkSj Mªx ,MfefuLVªs”ku Hkou] dksVyk jksM] ubZ fnYyh&110002 dks Hkst ldrs gSA 

mDr izk:i fofu;eksa ds laca/k esa fdlh O;fDr ls fofufnZ’V vof/k ds volku ls iwoZ izkIr vk{ksiksa vkSj 
lq>koksa ij [kk| izkf/kdj.k }kjk fopkj fd;k tk,xk; 

izk:i fofu;eizk:i fofu;eizk:i fofu;eizk:i fofu;e    

1-  ¼1½ bu fofu;eksa dk laf{kIr uke [kk| laj{kk vkSj ekud ¼[kk| mRikn ekud vkSj [kk| lg;ksT;½ 
la'kks/ku fofu;e] 2015 gSA    

 ¼2½ ;s ;FkkfLFkfr vkxkeh 1 tuojh] ;k 1 tqykbZ dks jkti= esa bu fofu;eksa dh vafre vf/klwpuk dh 
rkjh[k ls U;wure 180 fnu i'pkr~ ço`Ùk gksaxsA 
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2- [kk| vkSj ekud ¼[kk| mRikn ekud vkSj [kk| lg;ksT;½ fofu;e 2011 esa [kk| esa feyk, tkus okys inkFkZ 
ls lacaf/kr v/;k; 3 esa & 

¼d½[kk| lg;ksT; ls lacaf/kr fofu;e 3-1 ds LFkku ij fuEufyf[kr dks j[kk tk,xk] vFkkZr~ & 

3.1 [kk| lg;ksT;[kk| lg;ksT;[kk| lg;ksT;[kk| lg;ksT; 

3.1.1: 

(1)bu fofu;eksa esa 'kkfey fd, x, [kk| lg;ksT;bu fofu;eksa esa 'kkfey fd, x, [kk| lg;ksT;bu fofu;eksa esa 'kkfey fd, x, [kk| lg;ksT;bu fofu;eksa esa 'kkfey fd, x, [kk| lg;ksT; 

blesa lwphc) [kk| lg;ksT;ksa dks bu fofu;eksa ds mica/kksa ds vuqlkj [kk|ksa esa mi;ksx ds fy, mfpr ds :i 
esa ekU;rk nh xbZ gSA [kk| lg;ksT; ftUgsa Lohdk;Z nSfud miHkksx ¼,MhvkbZ½;k fu/kkZfjr ek=k ds :i esa vU; 
ekunaM ds vk/kkj ij lqjf{kr fufnZ"V fd;k x;k gSA bu fofu;eksa ds vuqlkj lg;ksT;ksa dk mi;ksx 
çkS|ksfxdh; :i ls U;k;ksfpr ekuk x;k gSA 

(2)[kk|ftuesa lg;ksT;ksa dk mi;ksx fd;k tk ldsxk[kk|ftuesa lg;ksT;ksa dk mi;ksx fd;k tk ldsxk[kk|ftuesa lg;ksT;ksa dk mi;ksx fd;k tk ldsxk[kk|ftuesa lg;ksT;ksa dk mi;ksx fd;k tk ldsxk 

;s fu;e mu 'krkZsa dks miof.kZr djrs gSa ftuds v/khu [kk| lg;ksT;ksa dk lHkh [kk|ksa esa mi;ksx fd;k tk 
ldsxk pkgs mUgsa [kk| laj{kk vkSj ekud ¼[kk| ekud vkSj [kk| lg;ksT;½ fofu;e] 2011 ds v/khu iwoZ esa 
vuqKkr fd;k x;k gS ;k ughaA 

(3)[kk|ftuesa lg;ksT;ksa dk mi;ksx [kk|ftuesa lg;ksT;ksa dk mi;ksx [kk|ftuesa lg;ksT;ksa dk mi;ksx [kk|ftuesa lg;ksT;ksa dk mi;ksx ugha ugha ugha ugha fd;k tk ldsxkfd;k tk ldsxkfd;k tk ldsxkfd;k tk ldsxk 

bu fofu;eksa esa mu [kk| Jsf.k;ksa ;k O;f"V [kk| enksa dks ifjHkkf"kr fd;k x;k gS ftuesa [kk| lg;ksT;ksa dk 
mi;ksx Lohdk;Z ugha gS ;k tgka mudk mi;ksx izfrcaf/kr fd;k tkuk pkfg,A 

(4)[kk| lg;ksT;[kk| lg;ksT;[kk| lg;ksT;[kk| lg;ksT; ls os inkFkZ vfHkçsr gS ftudk lkekU;r;k [kk| ds lkFk Lor% miHkksx ugha fd;k tkrk gS 
vkSj u gh mudk vkerkSj ij lkekU; la?kVd ds :i esa [kk| esa mi;ksx fd;k tkrk gS] pkgs mudk dksbZ 
iks"k.k ewY; gks vFkok ugha] ftudk [kk| ds fofuekZ.k] çlaLdj.k] fofufeZrh] mipkj] iSfdax] isdsftax] ifjogu 
;k ,sls [kk| ifj.kkeksa dks /kkj.k djus ds fy, tkucw>dj [kk| esa çkS|ksfxdh; ç;kstu ¼ftlds varxZr 
vksjxsuksysfIVd½ ds fy, mi;ksx fd;k tkrk gS ;k ftuds ifj.kkeLo:i ml [kk| ;k mlds mi&mRiknksa dh 
fo'ks"krkvksa dks mYys[kuh; :i ls ¼çR;{kr% ;k vçR;{kr½ çHkkfor gksus ;k mldk ,d la?kVd cuus dh 
laHkkouk gks ldrh gSA bl in esa lanw"k.k ;k [kk| dh iks"kd xq.koÙkk dks cuk, j[kus ;k mlesa lq/kkj djus 
ds fy, tksM+s x, inkFkZ 'kkfey ugha gSaA 

(5)Lohdk;Z nSfud miHkksx ¼,MhvkbZ½Lohdk;Z nSfud miHkksx ¼,MhvkbZ½Lohdk;Z nSfud miHkksx ¼,MhvkbZ½Lohdk;Z nSfud miHkksx ¼,MhvkbZ½ dk vk'k; 'kjhj ds otu ds vk/kkj ij vfHkO;ä [kk| dh ek=k ls gS] 
ftldk ,d thoudky esa LokLF; ds fy, dksbZ egRoiw.kZ tksf[ke mRiUu fd, fcuk nSfud vk/kkj ij miHkksx 
fd;k tk ldrk gSA bl ekunaM dks iwjk djus okys lg;ksT; dk mi;ksx vfuok;Z :i ls /kkjk 3-1-1 ¼8½ esa 
ifjHkkf"kr vPNh fofuekZ.k i)fr;ksa dh lhekvksa ds Hkhrj fd;k tkuk pkfg,A 

(6)fdlh [kk| ;k [kk| Js.kh esa dk;kZRed :i ls çHkkoh ,d lg;ksT; dk vf/kdre mi;ksx Lrjvf/kdre mi;ksx Lrjvf/kdre mi;ksx Lrjvf/kdre mi;ksx Lrjfu/kkZfjr 
fd, x, lg;ksT; dk mPpre xk<+kiugS vkSj blds lqjf{kr gksus ij lgefr gksxhA vf/kdre mi;ksx dk 
Lrj çk;% mi;ksx ds fy, vuqdwyre] flQkfj'k fd, x, ;k lkekU; Lrj ds vuq:i ugha gksxkA vPNh 
fofuekZ.k i)fr;ksa ds varxZrmi;ksx dkvuqdwyre] flQkfj'kfd;k x;k ;k lkekU; Lrjfdlh lg;ksT; ds 
çR;sd vuqiz;ksx ds fy, fHkUu gksxk vkSj;g dPph lkexzh] [kk| çlaLdj.k vkSj i'p fofuekZ.k HkaMkj.k] 
ifjogu ds izdkjrFkk forjdksa] fjVsyjksa vkSj miHkksäkvksa dh laHkkyus dh O;oLFkk ds v/khu] visf{kr rduhdh 
çHkkorFkk fof'k"V [kk| ij fuHkZj djsxk ftlesa lg;ksT; dk mi;ksx fd;k tk,xkA 

(7) [kk| lg;ksT;ksa ds mi;ksx [kk| lg;ksT;ksa ds mi;ksx [kk| lg;ksT;ksa ds mi;ksx [kk| lg;ksT;ksa ds mi;ksx dh rdZlaxrrkdh rdZlaxrrkdh rdZlaxrrkdh rdZlaxrrk 

[kk| lg;ksT; dk mi;ksx dsoy rHkh rdZlaxr gS tc ,sls mi;ksx dk dksbZ ykHk gks] miHkksäkvksa ds LokLF; 
dks dksbZ mYys[kuh; tksf[ke çLrqr ugha djrk gks] miHkksäkvksa dks Hkzfer ugha djrk gksvkSjbu fofu;eksads 
fufnZ"V vuqlkj ,d ;k vf/kd çkS|ksfxdh; izdk;kZsa dks iwjk djrk gks,oafuEu visf{kr ¼d½ ls ¼?k½ dk ikyu 
djrk gks rFkk dsoy ogka] tgka bu mís';ksa dks vkfFkZd vkSj çkS|ksfxdh; O;ogkfjdrk ds dkj.k vU; lk/kuksa 
lsizkIr ugha fd;k tk ldrk gks% 
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¼d½ [kk| dh iks"k.kh; xq.koÙkk dks lajf{kr djuk( mi&vuqPNsn ¼[k½ esa of.kZr ifjfLFkfr;ksa esa rFkk vU; 
ifjfLFkfr;ksa esa] tgka ,slk [kk| lk/kkj.k vkgkj dk ,d egRoiw.kZ en u gks] fdlh [kk| dh iks"k.kh; 
xq.koÙkk dks lkfHkizk; de djuk rdZlaxr gksxk vkSj 

¼[k½ fo'ks"k vkgkj t:jrokys miHkksäk lewgksa ds fy, [kk| fofuekZ.k gsrq vko';d la;kstd ;k la?kVd 
miyC/k djkuk( 

¼x½ [kk| laaHkky djus dh xq.koÙkk ;k LFkkf;Ro esa o`f) djuk ;k mldh bafnz;kxzzkgh ¼vkSjxsuksysfIVd½ 
fo'ks"krkvksa esa lq/kkj djuk] c'krZsa fd [kk| dh ç—fr] rRo ;k xq.koÙkk esa bruk cnyko u gks fd og 
miHkksäk ds lkFk /kks[kk gks( 

¼?k½ [kk| ds fofuekZ.k] çlaLdj.k] fofu;ferh] izca/ku] iSfdax] ifjogu ;k [kk| ds HkaMkj.k esa lgk;rk 
djuk] c'krZsa fd bu xfrfof/k;ksa dh fdlh Hkh vof/k ds nkSjkulg;ksT; dk mi;ksx =qfViw.kZ dPph 
lkexzh;k iz;qDr vokaNuh; ¼vLoLFkdkjh lfgr½ i)fr ;k izkS|kksfxfd;kasads çHkko dks fNikus ds fy, 
ugha fd;k tkrk gksA 

(8)vPNh fofuekZ.k i)fr ¼th,eih½vPNh fofuekZ.k i)fr ¼th,eih½vPNh fofuekZ.k i)fr ¼th,eih½vPNh fofuekZ.k i)fr ¼th,eih½ 

lHkh [kk| lg;ksT;ksa dk mi;ksx bu fofu;eksa ds izko/kkuksa ds varxZr vPNh fofuekZ.k i)fr dh 'krkaZs ds 
v/khu fd;k tk,xk] ftlesa fuEufyf[kr 'kkfey gS% 

¼d½ [kk| esa tksM+s x, lg;ksT; dh ek=k okafNr çHkko ykus ds fy, vko';d U;wure Lrj rd lhfer 
gksxh( 

¼[k½ lg;ksT; dh og ek=k tks fdlh [kk| ds fofuekZ.k] çlaLdj.k ;k iSdsftax esa mi;ksx ds ifj.kkeLo:i 
[kk| dk la?kVd cu tkrh gS vkSj ftldk vk'k; [kk| esa dksbZ HkkSfrd ;k vU; rduhdh çHkko ykuk 
ugha gS] dks ;Fkksfpr laHko Lrj rd de fd;k tk,xk vkSj 

¼x½ lg;ksT; leqfpr [kk| Js.kh xq.koÙkk dk gks vkSj mls mlh rjg ls rS;kj fd;k tkrk vkSj laHkkyk 
tkrk gks tSls fdlh [kk| la?kVd dk fd;k tkrk gSA 

(9)[kk[kk[kk[kk| lg;ksT;ksa dh igpku vkSj 'kq)rk ds fy, | lg;ksT;ksa dh igpku vkSj 'kq)rk ds fy, | lg;ksT;ksa dh igpku vkSj 'kq)rk ds fy, | lg;ksT;ksa dh igpku vkSj 'kq)rk ds fy, fofunZs'kfofunZs'kfofunZs'kfofunZs'k 

bl ekud ds vuqlkj mi;ksx fd, x, [kk| lg;ksT; leqfpr [kk| Js.kh xq.koÙkk ds vkSj ges'kk bu 
fofu;eksa }kjk flQkfj'k dh xbZ igpku vkSj 'kq)rk ds ykxw fofufnZ'kksa ds vuq:i gksaxsA lqj{kk ds fuca/kuksa esa] 
lg;ksT;ksa dh iwjh rjg ls fofufnZ'kksa ds vuq:i cukdj ¼u fd dsoy O;f"V ekunaM ds lkFk½ vkSj vPNh 
fofuekZ.k i)fr;ksa ds vuqlkj muds mRiknu] HkaMkj.k] ifjogu vkSj laHkky djds[kk| Js.kh dh xq.koÙkk dks 
izkIr fd;k tkrk gSA 

(10)    [kk| esa [kk| lg;ksT;ksa [kk| esa [kk| lg;ksT;ksa [kk| esa [kk| lg;ksT;ksa [kk| esa [kk| lg;ksT;ksa dh dh dh dh vf/kdrkvf/kdrkvf/kdrkvf/kdrk 

¼d½ ¼d½ ¼d½ ¼d½ [kk| esa [kk| esa [kk| esa [kk| esa la?kVdksa vkSj dPph lkefxz;ksa la?kVdksa vkSj dPph lkefxz;ksa la?kVdksa vkSj dPph lkefxz;ksa la?kVdksa vkSj dPph lkefxz;ksa lslslsls[kk| lg;ksT;ksa dh [kk| lg;ksT;ksa dh [kk| lg;ksT;ksa dh [kk| lg;ksT;ksa dh vf/kdrkvf/kdrkvf/kdrkvf/kdrk    ds ds ds ds fy, fy, fy, fy, ykxw 'krZsaykxw 'krZsaykxw 'krZsaykxw 'krZsa 

fdlh [kk| esa dksbZ lg;ksT; lh/ks feyk, tkus dh ctk; [kk| ds mRiknu esa mi;ksx dh tkus okyh fdlh 
dPph lkexzh ;k la?kVd ds vf/kdrkds ifj.kkeLo:i ekStwn gks ldrs gaS] c'krsZ fd%  

(i) bu fofu;eksa ds vuqlkj lg;ksT; dPph lkefxz;ksa ;k vU; la?kVdksa esa ¼[kk| lg;ksT; lfgr½ mi;ksx 
ds fy, Lohdk;Z gS( 

(ii) dPph lkefxz;ksa ;k vU; la?kVdksa esa ¼[kk| lg;ksT; lfgr½ lg;ksT; dh ek=k bu fofu;eksa esa 
fofufnZ"V vf/kdre mi;ksx ds Lrj ls vf/kd u gks( 

(iii) ftu [kk|ksa esa lg;ksT;ksa dh vf/kdrk gS] muesa lg;ksT; dh ek=k leqfpr çkS|ksfxdh n'kkvksa ;k 
fofuekZ.k i)fr;ksa ds mi;ksx }kjk bu fofu;eksa ds izko/kkuksa ds vuqlkj fu/kkZfjr dPph lkefxz;ksa ;k 
la?kVdksa }kjk ykbZ tkus okyh ek=k ls vf/kd u gksaA 
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¼¼¼¼[k[k[k[k½½½½[kk| la?kVdksa vkSj dPph lkefxz;ksa esa mi;ksx ds fy, lh/ks çkf/k[kk| la?kVdksa vkSj dPph lkefxz;ksa esa mi;ksx ds fy, lh/ks çkf/k[kk| la?kVdksa vkSj dPph lkefxz;ksa esa mi;ksx ds fy, lh/ks çkf/k[kk| la?kVdksa vkSj dPph lkefxz;ksa esa mi;ksx ds fy, lh/ks çkf/k————r u gksus okys [kk| lg;ksT;kas ds r u gksus okys [kk| lg;ksT;kas ds r u gksus okys [kk| lg;ksT;kas ds r u gksus okys [kk| lg;ksT;kas ds 
fy, ykxw fo'ks"k 'krZsafy, ykxw fo'ks"k 'krZsafy, ykxw fo'ks"k 'krZsafy, ykxw fo'ks"k 'krZsa 

fdlh lg;ksT; dk dPph lkexzh ;k vU; la?kVd esa mi;ksx ;k o/kZu fd;k tk ldsxk ;fn bu fofu;eksa ds 
izko/kkuksa ds vuqlkj fdlh [kk| dh fofufeZrh esa dPph lkexzh ;k la?kVd dk mi;ksx vuU; :i ls fd;k 
tkrk gS] vkSj [kk| ij ykxw vf/kdre Lrj ls dqN Hkh vf/kd ugha gSA 

¼¼¼¼xxxx½½½½[kk| ftuds fy, [kk| lg;ksT;ksa dh vf/kdrk vLohdk;Z g[kk| ftuds fy, [kk| lg;ksT;ksa dh vf/kdrk vLohdk;Z g[kk| ftuds fy, [kk| lg;ksT;ksa dh vf/kdrk vLohdk;Z g[kk| ftuds fy, [kk| lg;ksT;ksa dh vf/kdrk vLohdk;Z gS 

fuEufyf[kr [kk| Jsf.k;ksa ls lacaf/kr [kk|ksa ds fy, dPph lkefxz;ksa ;k l?kVdksa esa [kk| lg;ksT;ksa dh 
vf/kdrk vLohdk;Z gS( flok; rc tc fof'k"V Js.kh esa fdlh [kk| lg;ksT; izko/kkudk o.kZu bu fofu;eksa esa 
fd;k x;k gks% 

(i) f'k'kq QkewZyk] Q‚yks&vi QkewZyk vkSj f'k'kqvksa ds fy, fo'ks"k fpfdRlk ç;kstu dk QkewZykA 

(ii) f'k'kqvksa vkSj NksVscPpksa ds fy, vuqiwjd [kk|A** 

¼d½ lg;ksT;ksa dh lwph ls lacaf/kr ifjf'k"V ^d*ifjf'k"V ^d*ifjf'k"V ^d*ifjf'k"V ^d* ds fy, fuEufyf[kr dks izfrLFkkfir fd;k tk,xk] vFkkZr~& 

Þifjf'k"V d%Þifjf'k"V d%Þifjf'k"V d%Þifjf'k"V d% 

I  [kk| Js.kh ç.kkyh[kk| Js.kh ç.kkyh[kk| Js.kh ç.kkyh[kk| Js.kh ç.kkyh 

[kk| Js.kh ç.kkyh bu fofu;eksa esa [kk| ;kstdksa ds mi;ksxksa dks çnku djus ds fy, ,d lk/ku gSA [kk| 
Js.kh ç.kkyh lHkh [kk| inkFkksaZ ij ykxw gksrh gSA [kk| Js.kh foojf.k;ka fof/kd mRikn funsZ'k ugha gS vkSj u 
gh os yscfyax mís';ksa ds fy, vfHkçsr gSaA [kk| Js.kh ç.kkyh fuEufyf[kr fl)karksa ij vk/kkfjr gS% 

¼d½ [kk|Js.kh ç.kkyh lksikuh gS vFkkZr~ tc fdlh ;kstd dks lkekU; Js.kh esa mi;ksx ds fy, 
ekU;rk nh tkrh gS] rks bls bldh lHkh mi&Jsf.k;ksa esa mi;ksx ds fy, ekU;rk nh tkrh 
gS] tc rd dh vU;Fkk ugha mYys[k fd;k tk,A blh çdkj tc fdlh ;kstd dks fdlh 
mi&Js.kh esa mi;ksx ds fy, ekU;rk nh tkrh gS] rks blds mi;ksx dks fdlh vkSj 
mi&Jsf.k;ksa ds fy, ;k fdlh mi&Js.kh esa mfYyf[kr [kk| inkFkZ fo'ks"k ds fy, Hkh 
ekU;rk nh tkrh gSA 

¼[k½  [kk| Js.kh ç.kkyh] tc rd fd vU;Fkk mYys[k ugha fd;k tk,] foi.ku fd, x, :i esa 
[kk|&inkFkZ ds mRikn fu:idksa ij vk/kkfjr gksrh gSA 

¼x½ [kk| Js.kh ç.kkyh vxzkuhr fl)kar dks fopkjk/khu ysrh gSA ,slk djds] [kk| Js.kh ç.kkyh 
dks ;kSfxd [kk|&inkFkksaZ dk fof'k"V :i ls rc rd mYys[k djus dh t:jr ugha gksrh gS 
¼mnkgj.k ds fy,] rS;kj [kkus] tSls fiTtk] D;ksafd muesa] ;Fkk vuqikr] muds ?kVdksa esa 
mi;ksx gsrq lHkh vuqer ;kstd 'kkfey gks ldrs gSa½] tc rd fd ;kSfxd [kk|&inkFkksaZ esa 
,sls ;kstd dh t:jr ugha gks tks blds fdlh Hkh ?kVd esa mi;ksx ds fy, vuqer ugha 
gksA 

¼?k½ [kk| Js.kh ç.kkyh dks bu fofu;eksa dks tksM+us vkSj cukus ds fy, [kk| ;kstd mi;ksxksa 
dh lwpuk nsus dks ljy cukus ds fy, mi;ksx fd;k tkrk gSA 

01.0 MsMsMsMs;;;;jh mRikn vkSj jh mRikn vkSj jh mRikn vkSj jh mRikn vkSj vWukykWxvWukykWxvWukykWxvWukykWx] [kk| ] [kk| ] [kk| ] [kk| Js.khJs.khJs.khJs.kh    02020202----0 ds mRikn NksM+dj0 ds mRikn NksM+dj0 ds mRikn NksM+dj0 ds mRikn NksM+dj 

01.1 nw/k vkSj Ms;jhvk/kkfjr is; 

01.1.1 nw/k vkSj NkN ¼lknh½ 

01.1.1.1 nw/k ¼lknk½ 

01.1.1.2 NkN ¼lknk½ 

01.1.2 Ms;jh vk/kkfjr is;] lq:fp;qDr rFkk@vFkok fdf.or ¼tSlsfd pkWdysV nw/k] dksdks] ,xukWx] 
is; ngh] Nsukty vk/kkfjr is;½ 
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01.2 fdf.or rFkk jsusVdr̀ nw/k mRikn ¼lknk½] [kk| Js.kh 01-1-2 Ms;jh&vk/kkfjr is;ksa dks NksM+dj 

01.2.1 fdf.or nw/k ¼lknk½ 

01.2.1.1 fdf.or nw/k ¼lknk½] fd.ou ds ckn m’ek vuwipkfjr 

01.2.1.2 fdf.or nw/k ¼lknk½] fd.ou ds ckn m’ek&mipkfjr 

01.2.2 jsusVÑr nw/k ¼lknk½ 

01.3 la?kfur nw/k vkSj vWukykWx ¼lknk½ % 

01.3.1 la?kfur nw/k ¼lknk½ 

01.3.2 is; 'osrd 

01.4 Øhe ¼lknk½ vkSj vU; rqY;:i 

01.4.1 ikLpjh—r Øhe ¼lknk½ 

01.4.2 folaØfer vkSj ;w,pVh Øhe] QsaVuk vkSj QsaVh xbZ Øhe rFkk U;wuhÑr olk Øhe ¼lknk½ 

01.4.3 idk Øhe ¼lknk½ 

01.4.4 Øhe vWukykWx 

01.5 nw/k pw.kZ rFkk Øhe pw.kZ vkSj pw.kZ vWukykWx ¼lknk½ 

01.5.1 nw/k pw.kZ rFkk Øhe pw.kZ ¼lknk½ 

01.5.2 nw/k rFkk Øhe pw.kZ vWukykWx 

01.6 pht vkSj vWukykWx 

01.6.1 vuidk pht 

01.6.2 idk pht 

01.6.2.1 idk pht] iiM+h nkj lfgr 

01.6.2.2 ids pht dh iiM+h 

01.6.2.3 pht pw.kZ ¼iqu%jpuk ds fy,( tSlsfd pht lkWl½ 

01.6.3 Nsuk pht 

01.6.4 izlaLÑr pht 

01.6.4.1 lknk izlaLÑr pht 

01.6.4.2 lq:fp;qDr izlaLÑr pht] Qy] ouLifr] ekal bR;kfn ;qDr lfgr 

01.6.5 phtvWukykWx 

01.6.6 Nsuk&ty izksVhu pht 

01.7 Ms;jh&vk/kkfjr MstV~lZ ¼tSlsfd iqfMax] Qy ;k lq:fp;qDr ngh½ 

01.8 Nsuk rFkk Nsuk mRikn] Nsuk pht dks NksM+dj 

01.8.1 rjy Nsuk rFkk Nsuk mRikn] Nsuk pht dks NksM+dj 

01.8.2 'kqf"dr Nsuk rFkk Nsuk mRikn] Nsuk pht dks NksM+dj 

02.0 olk vkSj rsy] vkSj olk beY'kuolk vkSj rsy] vkSj olk beY'kuolk vkSj rsy] vkSj olk beY'kuolk vkSj rsy] vkSj olk beY'ku 

02.1 olk vkSj rsy tks vfuok;Z :i ls ikuh ls eqä gksrs gSa 

02.1.1 cVj v‚;y] ,ugkbMªl feYdQSV] ?kh 
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02.1.2 ouLifr rsy vkSj olk,aa aa 

02.1.3 lqvj dh pchZ] esn] eNyh ds rsy] vkSj vU; i'kq olk% 

02.2 eq[;r;k rsy&esa&ikuh ds çdkj okyk QSV beY'ku 

02.2.1 eD[ku 

02.2.2 QSV LçsM] Ms;jh QSV LçsM vkSj CysUMsM LçsM 

02.3 olk beY'kuksa ij vk/kkfjr fefJr vkSj@;k lqxaf/kr mRiknksa lesr eq[;r;k ikuh&esa&rsy okys 
olk beY'ku 

02.4 nqX/k vk/kkfjr fe"BkUu mRiknksa dks NksM+dj [kk| Js.kh 01-7 ds olk&vk/kkfjr fe"BkUu 

 2.4.1 dksdk vk/kkfjr LizSM~l] fQfyu lfgrA 

03.0 'kfcZV vkSj lkcsZV'kfcZV vkSj lkcsZV'kfcZV vkSj lkcsZV'kfcZV vkSj lkcsZV    ¼'kjcr½ lesr [kk| vkbl ¼phuh dh ijr½¼'kjcr½ lesr [kk| vkbl ¼phuh dh ijr½¼'kjcr½ lesr [kk| vkbl ¼phuh dh ijr½¼'kjcr½ lesr [kk| vkbl ¼phuh dh ijr½ 

04.0 Qy vkSj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj Qy vkSj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj Qy vkSj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj Qy vkSj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh?k`rdqekjh?k`rdqekjh?k`rdqekjh    lesr½] leqæh lesr½] leqæh lesr½] leqæh lesr½] leqæh 
'kSokyksa] vkSj uV~l vkSj cht'kSokyksa] vkSj uV~l vkSj cht'kSokyksa] vkSj uV~l vkSj cht'kSokyksa] vkSj uV~l vkSj cht 

04.1 Qy 

04.1.1 rkts Qy 

04.1.1.1 vuqipkfjr rkts Qy 

04.1.1.2 lrg ij mipkfjr rktk Qy 

04.1.1.3 Nhys gq, ;k dVs gq, rktk Qy 

04.1.2 çlaL—r Qy 

04.1.2.1 tes gq, Qy 

04.1.2.2 lq[kk, gq, Qy 

04.1.2.3 fljds] rsy] ;k yo.k&ty okys Qy 

04.1.2.4 fMCckcan ;k cksrycan ¼ik'pjh—r½ Qy 

04.1.2.5 tSe] tsyh] eqjCcs] ÝqV ckj@VkWQh vkSj ÝqV pht+ 

04.1.2.6 [kk| Js.kh 04-1-2-5 ds mRiknksa ls brj Qy&vk/kkfjr LçsM ¼tSls pVuh½ 

04.1.2.7 dSUMhM Qy 

04.1.2.8 xwnksa] I;wjh] ÝwV V‚fiax vkSj ukfj;y ikuh lesr Qy ls cus O;atu 

04.1.2.9 Qy&vk/kkfjr fe"BkUu ¼MstVZ½] Qy ds lqxa/k okys ty&vk/kkfjr MstVZ lfgr 

04.1.2.10 [kehjh—r Qy mRikn 

04.1.2.11 isfLVª;ksa gsrq ÝwV fQfyax 

04.1.2.12 idk, x, Qy 

04.2 ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky] 
vkSj uV~l vkSj cht 

04.2.1 rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 
'kSoky] vkSj uV~l vkSj cht 

04.2.1.1 vuqipkfjr rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa 
¼lks;kchu lesr½] vkSj ?k̀rdqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht 
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04.2.1.2 lrg ij mipkfjr rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj 
Qfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht 

04.2.1.3 Nhyh gqbZ] dVh gqbZ ;k f?klh gqbZ rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj 
Qfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht 

04.2.2 çlaL—r ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] 
leqæh 'kSoky] vkSj uV~l vkSj cht 

04.2.2.1 teh gqbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k̀rdqekjh lesr½] 
leqæh 'kSoky] vkSj uV~l vkSj cht 

04.2.2.2 lq[kkbZ gqbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] 
leqæh 'kSoky] vkSj uV~l vkSj cht 

04.2.2.3 fljds] rsy] yo.k&ty ;k lks;kchu l‚l okyh ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa 
vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky 

04.2.2.4 fMCckcan ;k cksrycan ¼ik'pjh—r½ ;k fjVkVZ ikÅp ouLifr;ka ¼e'k:e vkSj 

dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSoky 

04.2.2.5 ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky] 
vkSj uV~l vkSj cht I;wjh vkSj LçsM ¼tSls ihuV cVj½ 

04.2.2.6[kk| Js.kh 04-2-2-5 ls brj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj 
?k`rdqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht xwnsa vkSj mRikn ¼tSls ouLifr 
MstVZ vkSj l‚l] dSUMhM ouLifr;ka½& 

04.2.2.7  [kk| Jsf.k;ksa 06-8-6] 06-8-7] 12-9-1] 12-9-2-1 vkSj 12-9-2-3 esa oxhZ—r [kehjh—r 
lks;kchu mRiknksa dks NksM+dj [kehjh—r ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj 
danksa] nkyksa vkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] vkSj leqæh 'kSoky mRikn 

04.2.2.8 idkbZ xbZ ;k ryh xbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa]nkyksa vkSj Qfy;ksa] vkSj 
?k`rdqekjh lesr½] vkSj leqæh 'kSoky 

05.0 dUQsD'kujhdUQsD'kujhdUQsD'kujhdUQsD'kujh 

05.1 udy vkSj p‚dysV ds fodYi lfgr dksdks vkSj p‚dysV mRikn 

05.1.1 dksdks feJ.k ¼ikmMj½ vkSj dksdks æO;eku@dsd 

05.1.2dksdks feJ.k ¼pk'kuh½ 

05.1.3dksdks vkSj p‚dysV mRikn 

05.1.4p‚dysV fodYi vkSj muds mRikn 

05.2  [kk| Jsf.k;ksa 05-1] 05-3] vkSj 05-4 ds vykok vU; dM+h vkSj eqyk;e dSaMh] uxsV] vkfn lfgr 
dUQsD'kujh 

05.2.1 dM+h dSaMh 

05.2.2 eqyk;e dSaMh 

05.2.3 uxsV vkSj ektZiSu 

05.3 pqbax xe 

05.4ltkoV ¼mnkgj.k ds fy, csgrj ¼Qkbu½ csdjh lkexzh½] V‚fiax ¼xSj Qy½ vkSj ehBh l‚l% 
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06.0[kk| Js.kh 07[kk| Js.kh 07[kk| Js.kh 07[kk| Js.kh 07----0 ds csdjh lkeku dks NksM+dj vukt] tM+sa vkSj dan] nkysa] Qfy;ka vkSj rkM+ ds isM+ ds uje 0 ds csdjh lkeku dks NksM+dj vukt] tM+sa vkSj dan] nkysa] Qfy;ka vkSj rkM+ ds isM+ ds uje 0 ds csdjh lkeku dks NksM+dj vukt] tM+sa vkSj dan] nkysa] Qfy;ka vkSj rkM+ ds isM+ ds uje 0 ds csdjh lkeku dks NksM+dj vukt] tM+sa vkSj dan] nkysa] Qfy;ka vkSj rkM+ ds isM+ ds uje 
fgLls ;k xwns ls çkIr ;k vukt vkSj vukt mRiknfgLls ;k xwns ls çkIr ;k vukt vkSj vukt mRiknfgLls ;k xwns ls çkIr ;k vukt vkSj vukt mRiknfgLls ;k xwns ls çkIr ;k vukt vkSj vukt mRikn 

06.1 pkoy lfgr iwjs] VwVs] ;k nys ¼¶ysDM½ vukt 

06.2 vkVk vkSj ek¡M+h ¼LVkpZ½ ¼lks;kchu ikmMj lfgr½ 

06.2.1 vkVk 

06.2.2 ek¡M+h ¼LVkpZ½ 

06.3 csyh gqbZ ¼jksYM½ tbZ lfgr LuSDl dk vukt 

06.4 ikLrk vkSj uwMYl vkSj tSls mRikn ¼mnkgj.k ds fy, pkoy isij] pkoy dh lsaobZ] lks;kchu ikLrk vkSj 
uwMYl½ 

06.4.1 rktk ikLrk vkSj uwMYl rFkk blh çdkj ds mRikn 

06.4.2 lw[ks ikLrk vkSj uwMYl rFkk bu tSls mRikn 

06.4.3 igys ls idk, gq, ikLrk vkSj uwMYl rFkk bu tSls mRikn 

06.5vukt vkSj LVkpZ vk/kkfjr MstVZ ¼tSls pkoy dh [khj] VSfivksdk iqfMax½% 

06.6yilh ¼cSVj½ ¼czsMcukus ;k eNyh ;k eqxhZ ikyu ds fy, cSVj½% 

06.7pkoy ds dssd lfgr igys idk;s ;k lalkf/kr pkoy mRikn] ¼dsoy iwohZ çdkj½ 

06.8 lks;kchu mRikn ¼[kk| Js.kh 12-9 ds lks;kchu vk/kkfjr la'kks"k.k ¼lhtfuax½ vkSj elkyksa dks NksM+dj½ 

06.8.1 lks;kchu vk/kkfjr is; 

06.8.2 lks;kchu vk/kkfjr is; fQYe 

06.8.3 lks;kchu ngh ¼VksQw½ 

06.8.4 v/kZ futZfyr lks;kchu ngh 

06.8.4.1 eksVh xzsoh&esa idkbZ xbZ v/kZ futZfyr lks;kchu ngh 

06.8.4.2 xgjh ryh gqbZ v/kZ futZfyr lks;kchu ngh 

06.8.4.3 [kk| lkexzh 06-8-4-1 vkSj 06-8-4-2 ds vykok vU; v/kZ futZfyr lks;kchu ngh 

06.8.5futZfyr lks;kchu ngh ¼dksjh VksQw½% 

06.8.6fdf.or lks;kchu ¼tSls ukVks] VsEisg½% 

06.8.7 fdf.or lks;kchu ngh 

06.8.8 lks;kchu çksVhuds vU; mRikn 

07.0 csdjh ds lkekucsdjh ds lkekucsdjh ds lkekucsdjh ds lkeku 

07.1 czsM vkSj lk/kkj.k csdjh lkeku vkSj feJ.k 

07.1.1 czsM vkSj jksy 

07.1.1.1 ;hLV&[kehj;qä czsM vkSj fof'k"V czsM 

07.1.1.2 lksMk czsM 

07.1.2 Øsdj 

07.1.3vU; lk/kkj.k csdjh mRikn ¼tSls cxsy]fiVk] bafXy'k efQu½ 

07.1.4 czsM dh HkjkbZ vkSj czsM ds VqdM+ksa lfgr czsM tSls mRikn 
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07.1.5 LVhEM czsM vkSj cUl 

07.1.6 czsM vkSj lk/kkj.k csdjh lkeku ds fy, feJ.k 

07.2 mRÑ"V csdjh lkeku ¼ehBs uedhu] Lokfn"V½ vkSj feJ.k 

07.2.1dsd] dqdht vkSj ikbt ¼tSls Qy&Hkjs ;k dLVMZ çdkj ds½ 

07.2.2vU; mR—"V csdjh mRikn ¼tSls MksuV~l] ehBs jksy] Ldksu vkSj efQu½ 

07.2.3 mR—"V csdjh lkeku ds fy, feJ.k ¼tSls dsd] iSudsd½ 

08.0 iksYVªh vkSj xse lfgr ekal vkSj ekal mRikniksYVªh vkSj xse lfgr ekal vkSj ekal mRikniksYVªh vkSj xse lfgr ekal vkSj ekal mRikniksYVªh vkSj xse lfgr ekal vkSj ekal mRikn 

08.1 rktk ekal] iksYVªh vkSj xse 

08.1.1 iwjs VqdM+s ;k dVs gq, rktk ekal] iksYVªh vkSj xse 

08.1.2 fo[kafMr rktk ekal] iksYVªh vkSj xse 

08.2 iwjs VqdM+s esa ;k dVk gqvk lalkf/kr ekal] iksYVªh vkSj xse mRikn% 

08.2.1 iwjs VqdM+s esa ;k dVk gqvk fcuk m’ekds mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn 

08.2.1.1 iwjs VqdM+s ;k dVk gq, fgLlsesa mipkfjr ¼uedhu lfgr½ fcuk m’ekds mipkfjr lalkf/kr ekal] iksYVªh 
vkSj [ksy mRikn ¼uedhu lfgr½ 

08.2.1.2 iwjs VqdM+s ;k dVs gq, fgLls esa mR—"V ¼uedhu lfgr½ vkSj lw[ks xSj &mipkfjr m’ek lalkf/kr ekal] 
iksYVªh vkSj xse mRikn 

08.2.1.3 iwjs VqdM+s esa ;k dVs gq, fgLls esa fdf.or fcuk m’ek mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn 

08.2.2 iwjs VqdM+s esa ;k dVs gq, fgLls esa m’ekmipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn 

08.2.3 iwjs VqdM+s esa ;k dVs gq, fgLls esa tek;kgqvk lalkf/kr ekal] iksYVªh vkSj xse mRikn 

08.3 lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn 

08.3.1 xSjm’ek mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn 

08.3.1.1 mipkfjr ¼uedhu lfgr½ xSj m’ek lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn 

08.3.1.2 mipkfjr ¼uedhu lfgr½ vkSj lw[ks xSj&m’ekmipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn 

08.3.1.3 fdf.or xSj&m’ekmipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn 

08.3.2 m’ek&mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn 

08.3.3 tek, gq, lalkf/kr ekal] iksYVªh vkSj xse mRikn 

08.4 [kk| [kksy ¼tSls l‚lst dsflax½ 

09.0 eksyLd] ØLVs'ku vkSj eksyLd] ØLVs'ku vkSj eksyLd] ØLVs'ku vkSj eksyLd] ØLVs'ku vkSj ,dhuksMElZlfgr eNyh vkSj eNyh mRikn%,dhuksMElZlfgr eNyh vkSj eNyh mRikn%,dhuksMElZlfgr eNyh vkSj eNyh mRikn%,dhuksMElZlfgr eNyh vkSj eNyh mRikn% 

09.1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr rktk eNyh vkSj eNyh mRikn 

09.1.1 rktk eNyh 

09.1.2 rktk eksyLd] ØLVs'ku vkSj ,dhuksMElZ 

09.2 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr lalkf/kr eNyh vkSj eNyh mRikn 

09.2.1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tekbZ gqbZ eNyh] eNyh ds VqdM+s] vkSj eNyh mRikn 

09.2.2 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tekbZ gqbZ cSVMZ eNyh] eNyh ds VqdM+s vkSj eNyh mRikn 

09.2.3 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tes gq, dhek vkSj Øhe;qä eNyh mRikn 
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09.2.4 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr idkbZ vkSj@;k ryh gqbZ eNyh vkSj eNyh mRikn 

09.2.4.1 idk;h eNyh vkSj eNyh mRikn 

09.2.4.2 idk;s eksyLd] ØLVs'ku vkSj ,dhuksMElZ 

09.2.4.3 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr ryh gqbZ eNyh vkSj eNyh mRikn 

09.2.5 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr LeksDM lw[ks] fdf.or] vkSj/;k uedhu eNyh vkSj eNyh mRikn 

09.3 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr v/kZ lajf{kr eNyh vkSj eNyh mRikn 

09.3.1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr elkysnkj vkSj@;k tsyh esa j[ks tkus okys eNyh vkSj eNyh 
mRikn 

09.3.2 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr elkysnkj vkSj@;k uedhu ikuh dh eNyh vkSj eNyh mRikn 

09.3.3 lkyeksu fodYi] dSfo;j vkSj eNyh ds vaMs ds vU; mRikn    

09.3.4 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ¼tSls eNyh isLV½ lfgr v/kZ&lajf{kr eNyh vkSj eNyh mRikn] [kk| 
Jsf.k;ksa 09-3-1] & 0-9-3-3 ds mRiknksa dks NksM+dj  

09.4  ekyLdksa] ØLVs'kuksa] vkSj ,dhuksMeksaZ lfgr fMCck can ;k fdf.or] iwjh rjg ls lajf{kr eNyh vkSj 
eNyh mRikn 

10.0 vaMs vkSj vaMs mRiknvaMs vkSj vaMs mRiknvaMs vkSj vaMs mRiknvaMs vkSj vaMs mRikn 

10.1 rktk vaMs 

10.2 vaMk mRikn 

10.2.1 rjy vaMs mRikn 

10.2.2 tes gq, vaMs mRikn 

10.2.3 lw[ks vkSj@;k xehZ ls Bksl cus vaMk mRikn 

10.3 {kkjh;] lkYVsM vkSj fMCckcan vaMs lfgr lajf{kr vaMs 

10.4 vaMk&vk/kkfjr MslVZ ¼mnkgj.kkFkZ dLVMZ½ 

11.0 feBkl] 'kgn lfgr 

11.1 ifj"—r vkSj dPph 'kDdj 

11.1.1 lQsn phuh] vugkbZMª‚l MsDlVªksl] MsDlVªksl eksuks gkbZMªsV] ÝwDVksl 

11.1.2 filh gqbZ phuh] filk gqvk MsDlVªksl 

11.1.3 uje lQsn phuh] uje czkmu 'kqxj] Xywdkst flji] lw[ks Xywdkst flji] j‚ dsu phuh 

11.1.3.1 'kqxj dUQsD'kujh ds fuekZ.k ds fy, iz;qDr lw[ks Xywdkst flji 

11.1.3.2 'kqxj dUQsD'kujh ds fuekZ.k ds fy, iz;qDr Xywdkst flji 

11.1.4 ySDVkst 

11.1.5 ckxokuh ;k fey dh lQsn phuh 

11.1.6 tSxjh vkSj xqM+ 

11.2 czkmu 'kqxj] [kk| Js.kh 11-1-3 ds mRiknksa dks NksM+dj 

11.3 xqM+ vkSj xqM+ ds mRiknksa ds lkFk phuh lksyq'kUl vkSj flji ¼vkaf'kd :i ls½ blds mYkV Hkh ijarq [kk| 
Js.kh 11-1-3 dks NksM+dj 
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11.4 vU; 'kqxj vkSj flji ¼mnkgj.kkFkZ tkbyksl] esiy flji] 'kqxj VksfIiaXl½ 

11.5 'kgn 

11.6 Vscy&V‚i LohVulZ] ftuesa mPp&xgurk LohVulZ Hkh 'kkfey gks 

12.0 uedueduedued] elkyksa] ] elkyksa] ] elkyksa] ] elkyksa] lwi] l‚l] lykn] çksVhlwi] l‚l] lykn] çksVhlwi] l‚l] lykn] çksVhlwi] l‚l] lykn] çksVhu mRiknu mRiknu mRiknu mRikn 

12.1 ued vkSj ued ds fodYi 

                12.1.1 ued 

                12.1.2 uedfodYi  

12.2tM+h cwfV;ksa] elkys] Lokn c<+kus okys vkSj c?kkj ¼mnkgj.k ds fy, baLVsaV uwMYl dk Lokn c<+kus okys 
elkys½ 

12.2.1 tM+h cwfV;ka vkSj elkys 

12.2.2 Lokn c<+kus okys vkSj elkys 

12.3 fljds 

12.4 ljlksa 

12.5 lwi vkSj 'kksjck 

12.5.1 fMCck can] cksrycan vkSj Ýkstsu jsMh&Vw&bV lwi vkSj 'kksjck 

12.5.2 lwi vkSj 'kksjck ds fy, feJ.k 

12.6 l‚l vkSj mlds tSls mRikn 

12.6.1 xk<+s l‚l vkSj fMIl ¼mnkgj.kkFkZ es;ksust] lykn Mªsflax] I;kt fMIl½ 

12.6.2 xSj&xk<+h l‚l ¼tSls dspi] pht l‚l] Øhe l‚l] Hkwjh xzsoh½ 

12.6.3 l‚l vkSj lkyku ds fy, feJ.k 

12.6.4fDy;j l‚l ¼tSls eNyh l‚l½ 

12.7 lykn ¼tSls edkjksuh lykn] vkyw dk lykn½ vkSj lSaMfop LçsM~l] [kk| Js.kh 04-2-2-5 vkSj 05-1-3 ds 
dksdks & vkSj uV& vk/kkfjr LizSM~l dks NksM+dj 

12.8 [kehj vkSj ,sls mRikn 

12.9 lks;kchu&ls cus Lokn c<+kus okys ?kVd vkSj elkys 

12.9.1 fdf.or lks;kchu isLV ¼mnk- ehlks½ 

12.9.2 lks;kchu l‚l 

12.9.2.1 fdf.or lks;kchu l‚l 

12.9.2.2 xSj&fdf.or lks;kchu l‚l 

12.9.2.3 vU; lks;kchu l‚l 

12.10 lks;kchu ds vykok çksVhu ds vU; mRikn 

 

13.0 fo'ks"k iks"k.k mís'; ds iz;ksx gsrq [kk| inkFkZfo'ks"k iks"k.k mís'; ds iz;ksx gsrq [kk| inkFkZfo'ks"k iks"k.k mís'; ds iz;ksx gsrq [kk| inkFkZfo'ks"k iks"k.k mís'; ds iz;ksx gsrq [kk| inkFkZ 

        13.1 f'k'kq QkewZys] Q‚yks&vi QkewZys vkSj f'k'kqvksa ds fy, fo'ks"k fpfdRlk ç;kstuksa ds fy, QkewZys% 

                13.1.1 f'k'kq QkewZys 
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                13.1.2 Q‚yks&vi QkewZys 

                13.1.3f'k'kqvksa ds fy, fo'ks"k fpfdRlk ç;kstuksa ds fy, QkewZys 

        13.2 f'k'kqvksa vkSj NksVs cPpksa ds fy, iwjd vkgkj 

        13.3 fo'ks"k fpfdRlk dks yf{kr djus ds mís'; ls vkgkj tfur [kk| inkFkZ ¼[kk| Js.kh 13-1 ds mRiknksa 
dks NksM+dj½ 

        13.4 fLyfeax ç;kstuksa vkSj otu de djus ds fy, vkgkj tfur QkewZys 

13.5 vkgkj tfur [kk| inkFkZ ¼tSls] vuqiwjd [kk| inkFkZ dks vkgkj esa mi;ksx ds fy,½ [kk| Js.kh 13-
1&13-4 vkSj 13-6 ds mRiknksa dks NksM+dj% 

        13.6 [kk| laiwjd 

14.0 is; inkFkZ] Ms;jh mRiknksa dks NksM+djis; inkFkZ] Ms;jh mRiknksa dks NksM+djis; inkFkZ] Ms;jh mRiknksa dks NksM+djis; inkFkZ] Ms;jh mRiknksa dks NksM+dj 

14.1 xSj&vYdksgfyd¼^^l‚¶V**½ is;% 

14.1.1 ikuh 

14.1.1.1 çk—frd [kfut ikuh vkSj ty lzksr 

14.1.1.2 lk/kkj.k Hkwfexr ikuh vkSj lksMk ikuh 

14.1.2 Qy vkSj lCth dk jl 

14.1.2.1 Qyksa dk jl 

14.1.2.2 lCth dk jl 

14.1.2.3 Qyksa dk xk<+k jl 

14.1.2.4 lCth dk xk<+k jl 

14.1.3 Qy vkSj lCth dk usDVj 

                         14.1.3.1 Qyksa dk usDVj 

                         14.1.3.2 lCth dk usDVj 

14.1.3.3 QyusDVj ds fy, dalaVªsV 

14.1.3.4 lCth ds usDVj ds fy, dalaVªsV 

14.1.4 ^̂̂̂^LiksVZ**] ^^,uthZ** ;k ^^bysDVªksykbV** is; vkSj fof'k"V is; lfgr ty&vk/kkfjr ¶ysoMZ is;% 

14.1.4.1 dkcksZusVsM ikuh vk/kkfjr ¶ysoMZ is; 

14.1.4.2 xSj dkcksZusVsM ty&vk/kkfjr ¶ysojsM Lokfn"V is;] iapst ,oa ,M lfgr 

14.1.4.3 ty&vk/kkfjr ¶ysosjsM dalaVªsV ¼rjy ;k Bksl½ is;% 

14.1.5 d‚Qh] d‚Qh ds fodYi] pk;] gcZy vdZ] vkSj dksdk ds vykok vU; xeZ vukt vkSj vukt is; inkFkZ 

14.2 eknd is;] vYdksgy ls eqä vkSj de&vYdksgfyd led{kksa lfgr 

14.2.1 ch;j vkSj ekYV ls cus is; 

14.2.2 lkbMj vkSj isjh 

14.2.3 vaxwj okbu 

14.2.3.1 fLVy vaxwj okbu 

14.2.3.2 LikØfyax vkSj vnZ&LikØfyax vaxwj dh okbu% 
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14.2.3.3 n`<+hÑr vaxwj dh okbu] vaxwj fyDoj okbu] vkSj ehBs vaxwj dh okbu% 

14.2.4 okbu ¼vaxwj ds vykok½ 

14.2.5 'kgn dh 'kjkc 

14.2.6 15izfr'kr vYdksgy ls vf/kd okys fMfLVYM fLifjV ;qä is; inkFkZ% 

14.2.7 lqxfU/kr eknd is; ¼mnkgj.k ds fy, ch;j] okbu vkSj fLifjV ;qä BaMs &çdkj ds is; inkFkZ] 
de&vYdksgy okys Ýs'klZ½ 

15.0 jsMh &Vw &bVjsMh &Vw &bVjsMh &Vw &bVjsMh &Vw &bVlsojhtlsojhtlsojhtlsojht 

15.1 LuSDl tks& vkyw] vukt] vkVk ;k LVkpZ ¼tM+ksa vkSj Vqcsjl] nkyksa vkSj Qfy;ka ls½ ls cus gSa% 

15.2 çlaL—r uV lfgr] dksVsM uV vkSj uV feJ.k ¼tSls MªkbM ÝwV½ 

15.3 eNyh ls cus LuSDl 

16161616----0 rS;kj [kk| inkFkZ0 rS;kj [kk| inkFkZ0 rS;kj [kk| inkFkZ0 rS;kj [kk| inkFkZ 

II----    [kk| [kk| [kk| [kk| Js.khJs.khJs.khJs.kh    fooj.k fooj.k fooj.k fooj.k     

01010101----0000 Ms;jhMs;jhMs;jhMs;jh    mRikn vkSj mRikn vkSj mRikn vkSj mRikn vkSj vWukykWxvWukykWxvWukykWxvWukykWx] [kk| ] [kk| ] [kk| ] [kk| Js.khJs.khJs.khJs.kh    02020202----0 ds mRikn NksM+dj0 ds mRikn NksM+dj0 ds mRikn NksM+dj0 ds mRikn NksM+dj % 

bleas lHkh izdkj ds Ms;jh mRikn lfEefyr gSa] tks fdlh nw/k nsus okys i'kq ¼tSlsfd xk;] HksM+] cdjh rFkk HkSal½ ds 
nw/k ls cuk, tkrs gSaA bl Js.kh esa] Þlknkß mRikn og gS tks u rks lq:fp;qDr gksrk gS vkSj u gh Qy] ouLifr 
;k vU; Ms;jh&brj rRo ;qDr gksrk gS vkSj u gh mlesa dksbZ vU; Ms;jh&brj rRo feyk;k tkrk gS] tcrd fd 
lac) ekunaMksa ds vuqlkj vuqefr ugha gSA leuq:i os mRikn gSa ftuesa nw/k olk ds LFkku ij vkaf'kd ;k iw.kZ 
:i ls ouLifr olk ;k rsyksa dk mi;ksx fd;k tkrk gS A  

01010101----1 nw/k vkSj 1 nw/k vkSj 1 nw/k vkSj 1 nw/k vkSj Ms;jhMs;jhMs;jhMs;jh&vk/kkfjr is;&vk/kkfjr is;&vk/kkfjr is;&vk/kkfjr is;%  

blesa eykbZ] va'k&eykbZ] U;wu&olk vkSj iw.kZ nw/k ij vk/kkfjr lHkh lknk vkSj lq:fp;qDr rjy nqX/k mRikn 
lfEefyr gSaA  

01010101----1111----1 nw/k vkSj NkN ¼lknk1 nw/k vkSj NkN ¼lknk1 nw/k vkSj NkN ¼lknk1 nw/k vkSj NkN ¼lknk½½½½ %  

blesa dsoy lknk rjy mRikn lfEefyr gSaA blesa iqujjfpr lknk nw/k lfEefyr gS] ftlesa dsoy Ms;jh vo;o 
gksrs gSaA  

01010101----1111----1111----1 nw/k ¼lknk½1 nw/k ¼lknk½1 nw/k ¼lknk½1 nw/k ¼lknk½ %  

blesa fdlh nw/k nsus okys i'kq ¼tSlsfd xk;] HksM+] cdjh rFkk HkSal½ ls izkIr rjy nw?k lfEefyr gSA nw/k dk 
lk/kkj.kr% miikLpjhdj.k] vfr&mPp m’ekvfHkfØ;k ¼;w,pVh½ vFkok folaØe.k fd;k tkrk gSA 13 esa eykbZ] 
va'k&eykbZ] U;wu olk rFkk iw.kZ nw/k lfEefyr gSA  

01010101----1111----1111----2 NkN ¼lknk½2 NkN ¼lknk½2 NkN ¼lknk½2 NkN ¼lknk½ %  

NkN ,d rjy gS tks eD[ku cukus dh izfØ;k ¼vFkkZr fdf.or vFkok v&fdf.or nw/k vkSj Øhe dks fcyksus dh 
izfØ;k½ ds ckn 'ks"k yxHkx nw/kolk&eqDr gksrk gSA ;g rjy eykbZ nw/k ds fd.ou }kjk] ySfDVd ,sflM&cukus 
vFkok ,jksek cukus okys cSDVhfj;k vFkok 'kq) cSDVhfj;k lao/kZuksa ¼laof/kZr NkN½ rIr nw/k dh milajksi.k fØ;k 
}kjk rRdky vEyhdj.k }kjk Hkh rS;kj dh tkrh gSA  

01010101----1111----2 2 2 2 Ms;jhMs;jhMs;jhMs;jh    vk/kkfjr is;] lq:fp;qDr rFkk@vFkok fdf.or ¼tSlsfd pkWdysV nw/k] dksdks] ,xukWx] is; ngh] vk/kkfjr is;] lq:fp;qDr rFkk@vFkok fdf.or ¼tSlsfd pkWdysV nw/k] dksdks] ,xukWx] is; ngh] vk/kkfjr is;] lq:fp;qDr rFkk@vFkok fdf.or ¼tSlsfd pkWdysV nw/k] dksdks] ,xukWx] is; ngh] vk/kkfjr is;] lq:fp;qDr rFkk@vFkok fdf.or ¼tSlsfd pkWdysV nw/k] dksdks] ,xukWx] is; ngh] 
Nsukty vk/kkfjr is;½ %Nsukty vk/kkfjr is;½ %Nsukty vk/kkfjr is;½ %Nsukty vk/kkfjr is;½ % 

blesa dksdks gsrq feJ.kksa dks NksM+dj ¼dksdks&'kdZjk feJ.k] Js.kh 05-1-1½ ihus ds fy, rS;kj lq:fp;qDr rFkk 
lkSjHkhÑr nw/k vk/kkfjr rjy is; vkSj muds feJ.k lfEefyr gSaA mnkgj.kksa es lfEefyr gSa % xeZ pkWdysV] 
pkWdysV ekYV is;] LVªkcsjh&lq:fp;qDr ngh is;] ySfDVd vEy cSDVhfj;k is; rFkk yLlh ¼nw/k ds ySfDVd vEy 
fd.ou ls izkIr ngh dks eFk dj rFkk 'kdZjk ;k Ñf=e feBkl feykdj izkIr fd;k x;k rjy½A  
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01010101----2 fdf.or rFkk jsusV2 fdf.or rFkk jsusV2 fdf.or rFkk jsusV2 fdf.or rFkk jsusVÑÑÑÑr nw/k mRikn ¼lknk½] [kk| r nw/k mRikn ¼lknk½] [kk| r nw/k mRikn ¼lknk½] [kk| r nw/k mRikn ¼lknk½] [kk| Js.khJs.khJs.khJs.kh    01010101----1111----2 2 2 2 Ms;jhMs;jhMs;jhMs;jh&vk/kkfjr is;ksa dks NksM+dj %&vk/kkfjr is;ksa dks NksM+dj %&vk/kkfjr is;ksa dks NksM+dj %&vk/kkfjr is;ksa dks NksM+dj % 

blesa eykbZ] va'k&eykbZ] U;wu&olk vkSj iw.kZ nw/k ij vk/kkfjr lHkh lknk mRikn lfEefyr gSaA lq:fp;qdr 
mRikn 01-1-2 ¼is; inkFkZ½ rFkk 01-7 ¼MstVZ½ esa lfEefyr fd, x, gSaA  

01010101----2222----1 fdf.or nw/k ¼lknk½ %1 fdf.or nw/k ¼lknk½ %1 fdf.or nw/k ¼lknk½ %1 fdf.or nw/k ¼lknk½ % 

blesa rjy fdf.or nw/k] vEyhÑr nw/k rFkk laof/kZr nw/k lfgr lHkh lknk mRikn lfEefyr gSaaA lknk ngh ftlesa 
lq:fp vFkok jax ugha gksrs gSa] 0-1-2-1 mi&Js.kh esa ns[ks tk ldrs gSa tks fd.ou ds ckn m’ek&mipkfjr gksus ;k 
ugha gksus ij fuHkZj gSA  

01010101----2222----1111----1 fdf.or nw/k ¼lknk½] fd.ou ds ckn 1 fdf.or nw/k ¼lknk½] fd.ou ds ckn 1 fdf.or nw/k ¼lknk½] fd.ou ds ckn 1 fdf.or nw/k ¼lknk½] fd.ou ds ckn m’ekm’ekm’ekm’ek&vuqipkfjr %&vuqipkfjr %&vuqipkfjr %&vuqipkfjr % 

blesa rjy vkSj v&rjy lknk mRikn] tSlsfd ngh] lfEefyr gSaA 

01010101----2222----1111----2 fdf.or nw/k ¼lknk½] fd.ou ds ckn 2 fdf.or nw/k ¼lknk½] fd.ou ds ckn 2 fdf.or nw/k ¼lknk½] fd.ou ds ckn 2 fdf.or nw/k ¼lknk½] fd.ou ds ckn m’ekm’ekm’ekm’ek&mipkfjr %&mipkfjr %&mipkfjr %&mipkfjr % 

01-2-1-1 esa mRiknksa ds rqY;:i mRikn] fd.ou ds ckn m’ek&mipkfjr dks NksM+dj ¼tSlsfd folaØfer vFkok 
ikLpjhÑr½A 

01010101----2222----2 jsusV2 jsusV2 jsusV2 jsusVÑÑÑÑr nw/k ¼lknk½ %r nw/k ¼lknk½ %r nw/k ¼lknk½ %r nw/k ¼lknk½ % 

lknk] nw/k Ldanu ,UtkbEl dh fØ;k }kjk rS;kj fd;k x;k Ldafnr nw/kA vkrafpr nw/k lfgrA lq:fp;qDr 
jsusVÑr nw/k mRikn Js.kh 01-7 esa ik, tkrs gSaA    

01010101----3 la?kfur3 la?kfur3 la?kfur3 la?kfur    nw/k vkSj nw/k vkSj nw/k vkSj nw/k vkSj vWukykWxvWukykWxvWukykWxvWukykWx¼lknk½ %¼lknk½ %¼lknk½ %¼lknk½ % 

blesa la?kfur nw/k] ok"ihÑr nw/k vkSj muds vWukykWx ds lknk vkSj fe"VhÑr izdkj lfEefyr gS ¼is; 'osrdksa 
lfgr½A blesa eykbZ] va'k&eykbZ] U;wu&olk vkSj iw.kZ nw/k ij vk/kkfjr mRikn] ok"ihÑr e[kfu;k nw/k vkSj 
ouLifr olk ds feJ.k rFkk fe"VhÑr la?kfur e[kfu;k nw/k vkSj ouLifr olk ds feJ.k lfEefyr gSaA 

01010101----3333----1 la?kfur nw/k ¼lknk½ %1 la?kfur nw/k ¼lknk½ %1 la?kfur nw/k ¼lknk½ %1 la?kfur nw/k ¼lknk½ % 

nw/k es ls ty dk va'k gVkdj la?kfur nw/k izkIr fd;k tkrk gS] ftlesa FkksM+h 'kdZjk feykbZ xbZ gks ldrh gSA 
ok"ihÑr nw/k ds fy, ty dks Å"eu }kjk iw.kZ :i ls gVk;k tkrk gSA 16 esa vkaf'kd futZyhÑr nw/k] ok"ihÑr 
nw/k] fe"VhÑr la?kfur nw/k rFkk [kksok ¼xk; ;k HkSal dk nw/k mcky dj xk<+k fd;k x;k½ lfEefyr gSaA  

01010101----3333----2 is; 'osrd %2 is; 'osrd %2 is; 'osrd %2 is; 'osrd % 

01010101----3333----2222----1 1 1 1 Ms;jhMs;jhMs;jhMs;jh    vk/kkfjr vk/kkfjr vk/kkfjr vk/kkfjr Ms;jhMs;jhMs;jhMs;jh    'osrd %'osrd %'osrd %'osrd % 

nw/k izksVhu vkSj ySDVksl;qDr nw/k ;k Øhe  

01010101----3333----2222----2 2 2 2 Ms;jhMs;jhMs;jhMs;jh&brj vk/kkfjr is; 'osrd %&brj vk/kkfjr is; 'osrd %&brj vk/kkfjr is; 'osrd %&brj vk/kkfjr is; 'osrd % 

nw/k vFkok nw/k izksVhu rFkk ySDVksl vFkok dkWQh vkSj pk; tSls is;ksa esa mi;ksx ds fy, ouLifr izksVhu ds lkFk 
ty esa ouLifr olk&ty feJ.k ls fufeZr Øhe izfrLFkkihA blesa mRiknksa ds pw.kZ Hkh lfEefyr gSaA blesa la?kfur 
nw/k vWukykWx] ok"ihÑr e[kfu;k nw/k rFkk ouLifr olk ds feJ.k vkSj fe"VhÑr la?kfur e[kfu;k nw/k rFkk 
ouLifr olk ds feJ.k lfEefyr gSaA  

01010101----4 Øhe ¼lknk½ vkSj vU; rqY;:i%4 Øhe ¼lknk½ vkSj vU; rqY;:i%4 Øhe ¼lknk½ vkSj vU; rqY;:i%4 Øhe ¼lknk½ vkSj vU; rqY;:i% 

Øhe ,d rjy Ms;jh mRikn gS] ftlesa nw/k dh rqyuk esa olk rRo vis{kkÑr vf/kd gksrs gSaA blesa lHkh lknk 
rjy] v)Z&rjy vkSj v)Z&Bksl Øhe rFkk Øhe lerqY; mRikn lfEefyr gSaA lq:fp;qDr Øhe mRikn 01-1-2 
¼is;½ rFkk 01-7 ¼MstVZ½ esa ik, tkrs gSaA 

01010101----4444----1 ikLpjh1 ikLpjh1 ikLpjh1 ikLpjhÑÑÑÑr Øhe ¼lknk½ %r Øhe ¼lknk½ %r Øhe ¼lknk½ %r Øhe ¼lknk½ % 
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mi;qDr Å"eu vfHkfØ;k }kjk ikLpjhÑr vFkok ikLpjhÑr nw/k ls cukbZ xbZ ØheA 17 esa nw/k Øhe vkSj 
Þvk/kk&vkSj&vk/kkß lfEefyr gSA  

01010101----4444----2 folaØfer vkSj ;w,pVh Øhe] QsaVuk vkSj QsaVh xbZ Øhe rFkk U;wuh2 folaØfer vkSj ;w,pVh Øhe] QsaVuk vkSj QsaVh xbZ Øhe rFkk U;wuh2 folaØfer vkSj ;w,pVh Øhe] QsaVuk vkSj QsaVh xbZ Øhe rFkk U;wuh2 folaØfer vkSj ;w,pVh Øhe] QsaVuk vkSj QsaVh xbZ Øhe rFkk U;wuhÑÑÑÑr olk Øhe ¼lknk½ %r olk Øhe ¼lknk½ %r olk Øhe ¼lknk½ %r olk Øhe ¼lknk½ % 

blesa gj og Øhe] olk vo;o dqN Hkh gksa] 'kkfey gS tks ,d mPprj Å"eu&vfHkfØ;k vkSj fQj ikLpjhÑr dh 
xbZ gSA blesa U;wu olk rRo ds lkFk ikLpjhÑr Øhe vkSj QsaVus gsrq vk'k;Ñr ;k QsaVh xbZ Øhe Hkh 'kkfey gSaA 
folaØfer Øhe  dh mi;qDr Å"eu&vfHkfØ;k ml ik= esa dh tkrh gS] ftlesa fd ;k miHkksDrk dks is'k fd;k 
tkrk gSA vYVªk&ghV VªhVsM ¼;w,pVh½ vFkok vYVªk ikLpjhÑr Øhe dh mi;qDr Å"eu&vfHkfØ;k ¼;w,pVh vFkok 
vYVªk ikLpjhdj.k½ ,d lrr izokg esa rFkk viwfrr :i ls iSd dh tkrh gSA Øhe nkc ij Hkh iSd ¼QsaVh xbZ 
Øhe½ dh tk ldrh gSA 17 eas QsaVh tkus okyh Øhe] Hkkjh Øhe] QsaVh xbZ ikLpjhÑr Øhe rFkk QsaVh xbZ 
Øhe&Vkbi Ms;jh VkWfiaXl rFkk fQfyaXl 'kkfey gSaA nw/k olk dk fdlh vU; olk }kjk vkaf'kd ;k iw.kZ izfrLFkkiu 
;qDr Øhe ;k VkWfiaXl mi Js.kh 01-4-4 ¼Øhe leuq:i½ eas 'kkfey fd, x, gSaA 

01010101----4444----4 Øhe 4 Øhe 4 Øhe 4 Øhe vWukykWxvWukykWxvWukykWxvWukykWx% % % %     

is; 'osrd ¼01-3-2½ dks NksM+dj vU; mi;ksx ds fy, rjy vFkok pw.kZ :i esa ouLifr olk&ty feJ.k dk Øhe 
izfrLFkkihA blesa rRdky QsaVh xbZ Øhe VkWfiaXl rFkk vEyh Øhe izfrLFkkih 'kkfey gSaA  

01010101----5 nw/k pw.kZ rFkk Øhe pw.kZ vkSj pw.kZ 5 nw/k pw.kZ rFkk Øhe pw.kZ vkSj pw.kZ 5 nw/k pw.kZ rFkk Øhe pw.kZ vkSj pw.kZ 5 nw/k pw.kZ rFkk Øhe pw.kZ vkSj pw.kZ vWukykWxvWukykWxvWukykWxvWukykWx¼lknk½ %  ¼lknk½ %  ¼lknk½ %  ¼lknk½ %      

blesa lknk nw/k pw.kZ] Øhe pw.kZ vFkok nksuksa dk la;kstu rFkk muds vWukykWx lfEefyr gSaA eykbZ] vaa'k eykbZ] 
U;wu olk rFkk iw.kZ nw/k ij vk/kkfjr mRikn lfEefyr gSaA  

01010101----5555----1 nw/k pw.kZ rFkk Øhe pw.kZ ¼lknk½ %  1 nw/k pw.kZ rFkk Øhe pw.kZ ¼lknk½ %  1 nw/k pw.kZ rFkk Øhe pw.kZ ¼lknk½ %  1 nw/k pw.kZ rFkk Øhe pw.kZ ¼lknk½ %      

blesa nw/k ;k Øhe ls vkaf'kd :i ls ty gVkus }kjk izkIr vkSj pw.kZ :i esa rS;kj fd, x, nw/k mRikn lfEefyr 
gSaA bleas dslhu rFkk dslhusV~l lfEefyr gSaA  

01010101----5555----2 nw/k rFkk Øhe pw.kZ 2 nw/k rFkk Øhe pw.kZ 2 nw/k rFkk Øhe pw.kZ 2 nw/k rFkk Øhe pw.kZ vWukykWxvWukykWxvWukykWxvWukykWx%  %  %  %      

blesa olk&ty feJ.k ij rFkk is; 'osrd dks NksM+dj vU; mi;ksx ds fy, 'kqf"dr mRikn lfEefyr gS ¼01-3-
2½A mnkgj.kksa esa Ñf+=e 'kq"d Øhe feDl rFkk e[kfu;k nw/k vkSj ouLifr olk ds pw.kZ :i esa feJ.k lfEefyr 
gSaA  

01010101----6 6 6 6 phtphtphtpht    vkSj vkSj vkSj vkSj vWukykWxvWukykWxvWukykWxvWukykWx%  %  %  %      

pht vkSj phtvWukykWx os mRikn gSa] ftueas Ldafnr nw/k izksVhu lajpuk ds Hkhrj ty rFkk olk 'kkfey gksrs gSaA 
pht lkWl ¼12-6-2½] pht&lq:fp;qDr LuSDl ¼15-1½ tSls mRikn vkSj ,d vo;o ds :i esa pht;qDr la;qDr 
rS;kj [kk| ¼tSlsfd eSØksuh vkSj pht 16-0½ vU;= laoxhZÑr fd, x, gSaA  

01010101----6666----1 1 1 1 vuidk vuidk vuidk vuidk phtphtphtpht    %  %  %  %      

vuids pht] ftlesa rktk pht 'kkfey gS] cuk, tkus ds 'kh?kz i'pkr miHkksx ds fy, rS;kj gksrs gSaA blds 
mnkgj.kksa eas dqVhj pht ¼,d uje] vuidk] Ldafnr ngh pht½Øhe;qDr dqVhj pht ¼Øhfeax feJ.k ls vko`Rr 
dqVhj pht½ ekstjsyk rFkk LdSekstkZ pht rFkk iuhj ¼Nsuk ty ls ySfDVd vEy vFkok uhacw jl vFkok uhacw ds 
lkbfVªd vEy dks feykdj Ldafnr nw/k izksVhu tks Bksl ekl eas Nkuk tkrk gS rFkk 'kkdkgkjh :iks aesa iz;ksx fd;k 
tkrk gS tSlsfd gSEcxZlZ½ 'kkfey gSaA blesa iw.kZ vuidk pht rFkk vuidk pht Nky ¼mu vuids pht ds fy, 
vkoj.k;qDr tSlsfd ekstkjsyk½A vf/kdka'k mRikn lknk gksrs gSa] rFkkfi dqN tSlsfd dqVhj pht rFkk Øhe pht 
lq:fp;qDr gks ldrs gSa ;k muesa Qy] ouLifr ;ka ekal tSls vo;o gks ldrs gSaA buesa idk Øhe pht 'kkfey 
ugha gS tgka Øhe dks ,d mPp olk vo;o ekuk tkrk gSA  

01010101----6666----2 2 2 2 idk idk idk idk phtphtphtpht    %  %  %  %      

ids pht] buds cuk, tkus ds 'kh?kz i'pkr miHkksx ds fy, rS;kj ugha gksrs gSa] ijarq buesa dqN tSojklk;fud 
rFkk HkkSfrd ifjorZu ykus ds fy, dqN le; rd m’ekfLFkfr;ksa esa j[kk tkrk gS] ftlls buesa fof'k"V pht ds 
xq.ky{k.k iSnk gksrs gSaA lkapk&ids pht ds fy, idkus dk dke ewy :i ls pht ds Hkhrj rFkk@vFkok lrg ij 
fof'k"V lkapk fodkl }kjk fd;k tkrk gSA idk pht uje ¼tSlsfd dSOSDlcVZ½] dM+k ¼tSlsfd ,Me xksMk½] l[r 
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¼tSlsfd psMkj½] ;k vfrfjDr l[r gks ldrk gSa bleas pht var% yo.k&ty 'kkfey gS tks vk/ks ids ls uje pht 
rd] lQsn ls ihykiu fy, gq, rFkk Bksl cukoV dk gks ldrk gS rFkk fcuk okLofod iiM+h ds gks ldrk gs tks 
miHkksDrk dks fn, tkus rd yo.k&ty esa ifjjf{kr j[kk x;k gSA  

01010101----6666----2222----1 idk 1 idk 1 idk 1 idk phtphtphtpht] iiM+h nkj %  ] iiM+h nkj %  ] iiM+h nkj %  ] iiM+h nkj %      

;g ids ¼lkapk&idk lfgr½ pht] iiM+h ;k mlds va'k dh vksj ladsr djrk gS tSlsfd dkVk gqvk] drjk gqvk] 
dlk gqvk ;k iV~Vh cuk;k gqvk pht ids pht ds mnkgj.kksa esa Cyw pht+] czkbZ] xksMk] gkoVhZ] gkMZ xzsfVax pht 
rFkk fLol pht 'kkfey gSaA  

01010101----6666----2222----2 ids 2 ids 2 ids 2 ids phtphtphtphtdh iiM+h   dh iiM+h   dh iiM+h   dh iiM+h       

bldk vFkZ pht dh iiM+h ek= gSA pht dh iiM+h pht dk ckgjh fgLlk gS ftldk la?kVu izkjaHk esa Hkhrjh pht 
tSlk gksrk gS ijarq tks yo.kksnu rFkk idkus ds ckn lw[k ldrk gSA  

01010101----6666----2222----3 3 3 3 phtphtphtpht    pw.kZ ¼iqujjpuk ds fy, ( tSlsfdpw.kZ ¼iqujjpuk ds fy, ( tSlsfdpw.kZ ¼iqujjpuk ds fy, ( tSlsfdpw.kZ ¼iqujjpuk ds fy, ( tSlsfdphtphtphtpht    lkWl½ %    lkWl½ %    lkWl½ %    lkWl½ %        

pht dh fdlh fdLe ;k izlaLÑr pht ls rS;kj fd;k x;k futZyhÑr mRiknA blesa dlk gqvk ¼dn~nwdl oxSjg 
ij½ ;k drjk x;k pht 'kkfey ugha gS ¼01-6-2-1 pht fdLe ds fy, ( 01-6-4 izlaLÑr pht ds fy,½A mRikn 
dk vk'k; nw/k ;k ikuh ds lkFk feykdj iqujjpuk }kjk lkWl rS;kj djuk vFkok ,d tl dk rl ,d vo;o 
ds :i esa mi;ksx gksrk gS ¼tSlsfd idk, eSØksuh] nw/k vkSj eD[ku ds lkFk eSØksuh;k pht dsljksy rS;kj djus ds 
fy,½A blesa Lizs&MªkbZM pht 'kkfey gSA  

01010101----6666----3 Nsuk 3 Nsuk 3 Nsuk 3 Nsuk phtphtphtpht    %    %    %    %        

nw/k] Øhe ;k nw/k ewy dh dksbZ vU; lkexzh feyk, cxSj Nsuk ds lkanz.k }kjk vkSj lkafnzr mRikn ds lapdu }kjk 
izkIr fd;k x;k Bksl vFkok v)Z&Bksl mRiknA 26 esa iw.kZ pht rFkk pht dh iiM+h 'kkfey gSA Nsuk izksVhu pht 
ls fHkUu ¼01-6-6½A 

01010101----6666----4 izlaL4 izlaL4 izlaL4 izlaLÑÑÑÑr r r r phtphtphtpht    %    %    %    %        

pht ds foxyu vkSj ik;lhdj.k }kjk izkIr nh?kZ fu/kkuh vk;q okyk mRiknA blesa fHkUu ek=kvksa esa pht] nw/kolk] 
nw/k izksVhu] nw/k pw.kZ rFkk ty ds feJ.kksa ds Å"eu rFkk ik;lhdj.k }kjk fufeZr mRikn 'kkfey gSaA bu mRiknksa 
esa vU; rRo feyk, x, gks ldrs gSaa tSlsfd okl] lhtfuaXl rFkk Qy] ouLifr rFkk@vFkok ekalA mRikn dks 
QSyk;k drjk ;k mlds VqdM+s fd, tk ldrs gSaA  27 ÞizlaLÑrß dk vFkZ pht dks dkVuk] dluk] drjuk 
bR;kfn ugha gSA ;kaf=d izfØ;kvksa }kjk mipkfjr pht dks [kk| Js.kh 01-6-2 ¼idk pht½ esa j[kk x;k gSA  

01010101----6666----4444----1 lknk izlaL1 lknk izlaL1 lknk izlaL1 lknk izlaLÑÑÑÑr r r r phtphtphtpht %  

izlaLÑr pht mRikn ftuesa lq:fp] lhtfuaXl] Qy] ouLifr;ka rFkk@vFkok ekal ugha gksrk gSA mnkgj.k % 
vesfjdu pht] fjfDoluA  

01010101----6666----4444----2 lq:fp;qDr izlaL2 lq:fp;qDr izlaL2 lq:fp;qDr izlaL2 lq:fp;qDr izlaLÑÑÑÑr r r r phtphtphtpht] Qy] ouLifr] ekal bR;kfn ;qDr lfgr] Qy] ouLifr] ekal bR;kfn ;qDr lfgr] Qy] ouLifr] ekal bR;kfn ;qDr lfgr] Qy] ouLifr] ekal bR;kfn ;qDr lfgr %  

izlaLÑr pht mRikn ftuesa lq:fp] lhtfuaXl] Qy] ouLifr;ka rFkk@vFkok ekal gksrk gSA mnkgj.k % U;wQpSVsy 
pht ouLifr;qDr] fiij tSd pht] psMkj pht efnjk;qDr vkSj pht ckWYl ¼fxjh] cwfV;ksa ;k elkyksa esa ysfir 
izlaLÑr pht ls fufeZr½A 

01010101----6666----5 5 5 5 phtphtphtphtvWukykWxvWukykWxvWukykWxvWukykWx %  

mRikn tks pht tSls fn[krs gSa ijarq ftuesa nw/kolk ds LFkku ij vkaf'kd ;k iw.kZ :i ls vU; olk iz;ksx dh 
tkrh gSA buesa Ñf=e pht] Ñf=e pht feJ.k rFkk Ñf=e pht pw.kZ 'kkfey gSaA  

01010101----6666----6 Nsuk&ty izksVhu 6 Nsuk&ty izksVhu 6 Nsuk&ty izksVhu 6 Nsuk&ty izksVhu phtphtphtpht%  

nw/k ds Nsuk&ty la?kVd ls fu"df"kZr izksVhu;qDr mRiknA ;s mRikn eq[; :i ls Nsuk izksVhUl ds Ldanu }kjk 
cuk, tkrs gSaA mnkgj.k % fjdksVk phtA Nsuk pht ls fHkUu ¼01-6-3½A 

01010101----7 7 7 7 Ms;jhMs;jhMs;jhMs;jh&vk/kkfjr MstV~lZ ¼tSlsfd iqfMax] Qy ;k lq:fp;qDr ngh½ &vk/kkfjr MstV~lZ ¼tSlsfd iqfMax] Qy ;k lq:fp;qDr ngh½ &vk/kkfjr MstV~lZ ¼tSlsfd iqfMax] Qy ;k lq:fp;qDr ngh½ &vk/kkfjr MstV~lZ ¼tSlsfd iqfMax] Qy ;k lq:fp;qDr ngh½ %  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 17 

blesa [kkus ds fy, rS;kj lq:fp;qDr Ms;jh MstVZ mRikn vkSj MstVZ feJ.k 'kkfey gSaA blesa iz'khfrr Ms;jh 
dUQsD'ku rFkk ukoYVht rFkk Ms;jh&vk/kkfjr fQfyaXl 'kkfey gSaA blesa lq:fp;qDr ngh ¼nw/k ds fd.ou }kjk 
izkIr nw/k mRikn vkSj nw/k mRikn ftuesa lq:fp rFkk vo;o ¼tSlsfd Qy] dksdks] dkWQh½ feyk, x, gSa] ftuds 
fd.ou ds ckn m’ekksipkj fd;k x;k gS vFkok ugha fd;k x;k gSA 28 vU; mnkgj.kksa esa 'kkfey gSa % vkblØhe 
¼iz'khfrr MstVZ ftlesa iw.kZ nw/k] e[kfu;k nw/k mRikn] Øhe ;k eD[ku] 'kdZjk] ouLifr rsy] vaMk mRikn rFkk 
Qy] dksdks ;k dkWQh gks ldrs gSa½] vkbl feYd ¼vkblØhe tSlk mRikn ftlesa U;wuhÑr iw.kZ ;k e[kfu;k nw/k 
rRo gksrk gS vFkok xSj olk nw/k ls fufeZr gksrk gS½] tsyh;qDr nw/k] iz'khfrr lq:fp;qDr nh] tadsV ¼jsusV ds lkFk 
lq:fp;qDr nw/k ls fufeZr ehBk ngh tSlk MstVZ½] ¼'kdZjk ds lkFk idk;k gqvk rFkk ukfj;y ;k pkWdysV fefJr 
nw/k½] cVjLdkWp iqfMax vkSj pkWdysV ekmlhA blesa vkaf'kd lkafnzr nw/k] [kksok] ¼xk; ;k HkSal dk nw/k mckydj 
lkafnzr½] vFkok Nsuk ¼xk; ;k HkSal dk nw/k lkbfVªd vEy] ySfDVd vEy] eSfyd vEy bR;kfn dh lgk;rk ls 
m’ekLdafnr ½] 'kdZjk vFkok Ñf=e feBkl rFkk vU; vo;oksa ¼tSlsfd eSnk ¼ifj'kksf/kr xsgwa dk vkVk½] lq:fp;ksa 
rFkk jaxksa ls rS;kj mRikn ¼tSlsfd isM+k] cQhZ] feYd dsd] xqykc tkequ] jlxqYyk] jleykbZ] cklqanh½A ;s mRikn 
[kk| Js.kh 03-0 ¼[kk| vkbl] 'kscZsV rFkk lkscsZV lfgr½ ls fHkUu gksrs gSa ftuesa [kk| Js.kh 01-7 esa Ms;jh&vk/kkfjr 
gksrs gSa tcfd 03-0 esa ty&vk/kkfjr gksrs gSa rFkk muesa Ms;jh vo;o ugha gksrs gSaA  

01010101----8 Nsuk rFkk Nsuk mRikn] Nsuk 8 Nsuk rFkk Nsuk mRikn] Nsuk 8 Nsuk rFkk Nsuk mRikn] Nsuk 8 Nsuk rFkk Nsuk mRikn] Nsuk phtphtphtpht    dks NksM+djdks NksM+djdks NksM+djdks NksM+dj %  

blJs.kh esa rjy ,oa pw.kZ :i esa Nsuk&vk/kkfjr mRiknksa dh fdLesa  

01010101----8888----1 rjy Nsuk rFkk Nsuk mRikn] Nsuk 1 rjy Nsuk rFkk Nsuk mRikn] Nsuk 1 rjy Nsuk rFkk Nsuk mRikn] Nsuk 1 rjy Nsuk rFkk Nsuk mRikn] Nsuk phtphtphtpht    dks NksM+djdks NksM+djdks NksM+djdks NksM+dj %  

Nsuk pht] dslhu vFkok ml rjg ds mRiknksa ds fuekZ.k ds nkSjku nw/k ds Ldanudkjh ,UtkbEl }kjk nw/k] Øhe] 
e[kfu;k nw/k vFkok NkN ds Ldanu ds ckn ngh ls vyx fd;k ruy inkFkZ gksrk gSA vEy Nsuk dh izkfIr nw/k] 
Øhe] e[kfu;k nw/k vFkok NkN dk Ldanu izeq[kr% rktk pht cukus ds dke vkus oky vEyksa }kjk djus ls gksrh 
gSA  

01010101----8888----2 'kqf"dr Nsuk rFkk Nsuk mRikn] Nsuk 2 'kqf"dr Nsuk rFkk Nsuk mRikn] Nsuk 2 'kqf"dr Nsuk rFkk Nsuk mRikn] Nsuk 2 'kqf"dr Nsuk rFkk Nsuk mRikn] Nsuk phtphtphtpht    dks NksM+djdks NksM+djdks NksM+djdks NksM+dj %  

Nsuk pw.kZ dk fuekZ.k Nsuk vFkok vEy Nsuk dss fNM+dko&vFkok jksyj &'kq"du }kjk fd;k tkrk gS] bl izfØ;k esa 
nw/kolk dk vf/kdka'k fgLlk gVk fn;k tkrk gSA  

02020202----0 olk vkSj rsy] vkSj olk0 olk vkSj rsy] vkSj olk0 olk vkSj rsy] vkSj olk0 olk vkSj rsy] vkSj olk    beY'kubeY'kubeY'kubeY'ku%%%%    

buesa os lHkh olk&vk/kkfjr mRikn 'kkfey gSa tks ouLifr;ksa] i'kq ;k leqæh lzksrksa] ;k muds feJ.kksa ls çkIr gksrs 
gSaA 

02020202----1 olk vkSj rsy tks vfuok;Z :i ls ikuh ls eqä gksrs gSa1 olk vkSj rsy tks vfuok;Z :i ls ikuh ls eqä gksrs gSa1 olk vkSj rsy tks vfuok;Z :i ls ikuh ls eqä gksrs gSa1 olk vkSj rsy tks vfuok;Z :i ls ikuh ls eqä gksrs gSa%%%%    

[kk| olk,a vkSj rsy ,sls [kk| inkFkZ gksrs gSa tks eq[;r;k ouLifr;ksa] i'kq ;k leqæh lzksrksa ls çkIr QSVh ,flMksa 
ds VªkbXykblsjkbM~l ls cus gksrs gSaA 

02020202----1111----1 cVj v‚;y] ,ugkbMªl feYdQSV] ?kh1 cVj v‚;y] ,ugkbMªl feYdQSV] ?kh1 cVj v‚;y] ,ugkbMªl feYdQSV] ?kh1 cVj v‚;y] ,ugkbMªl feYdQSV] ?kh%%%%    

nqX/kolk ¼feYd QSV½ mRikn ,ugkbMªl feYdQSV] ,ugkbMªl cVj v‚;y vkSj cVj v‚;y fof'k"V :i ls nw/k ls 
vkSj@vFkok nw/k ls çkIr mRiknksa ls ,slh çfØ;k ls fudkys tkus okys mRikn gksrs gS ftlls ikuh vkSj xSj&olk 
Bksl rRo iw.kZr% blls vyx gks tkrs gSaA ?kh fof'k"V :i ls nw/k] Øhe ;k eD[ku ls ,slh çfØ;k ls çkIr fd;k 
tkus okyk mRikn gS ftlls ikuh vkSj xSj&olk Bksl rRo iw.kZr% blls vyx gks tkrs gSa; ;g fo'ks"k :i ls 
fodflr lqxa/k vkSj HkkSfrd lajpuk j[krk gSA 

02020202----1111----2 ouLifr rsy vkSj olk,a2 ouLifr rsy vkSj olk,a2 ouLifr rsy vkSj olk,a2 ouLifr rsy vkSj olk,a%%%%    

[kk| rsy vkSj olk [kk| ikni lzksrksa ls çkIr fd, tkrs gSaA mRikn ,d gh ikni lzksrds gks ldrs gSa vFkok,sls 
fefJr rsy ds :i esa foi.ku fd, x,vkSj bLrseky fd, x, gks ldrs gSa ftUgsa vke rkSj ij [kk|] ikd] ryus] 
Vscy ;k lykn rsyksa ds :i esa dgk tkrk gSA oftZu rsy m"ek ds bl çdkj ç;ksx ls fd rsy dh çk—frd 
lajpuk ugha cnys] ;kaf=d lk/kuksa ¼tSls nckus ;k ckgj fudkyus½ }kjk çkIr fd, tkrs gSaA oftZu rsy çk—frd 
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voLFkk esa miHkksx ds fy, mi;qä gSaA BaMs laihfM+r rsy m"ek ds ç;ksx ds fcuk ;kaf=d rjhdksa ls çkIr fd, tkrs 
gSaA blds mnkgj.kksa esa 'kkfey gSa% oftZu tSrwu dk rsy] fcukSyk rsy] ewaxQyh rsy] vkSj ouLifrA 

02020202----1111----3 lqvj dh pchZ] esn] eNyh ds rsy] vkSj vU; i'kq olk3 lqvj dh pchZ] esn] eNyh ds rsy] vkSj vU; i'kq olk3 lqvj dh pchZ] esn] eNyh ds rsy] vkSj vU; i'kq olk3 lqvj dh pchZ] esn] eNyh ds rsy] vkSj vU; i'kq olk:    

lHkh i'kq olk vkSj rsy vPNs LokLF; okys tkuojksa ls muds o/k ds le; esa fudkys tkus pkfg, vkSj ekuo 
miHkksx ds ç;kstu ls gksus pkfg,A lqvj dh pchZ lwvj ds olk Årdksa ls çkIr olk gksrh gSA [kk| xksekal olk 
isV dh xqgk dks doj djus okys vkSj xqnsZ vkSj fny ds vklikl ds rktk xksolk Årdksa vkSj vU; d‚EiSDV] 
v{kfrxzLr olk Årdksa ls çkIr dh tkrh gSaA o/k ds le; esa çkIr ,slh rktk olk ^^fdfyax QSV** gksrh gSA eq[; 
xksekal olk ¼çhfe;j twl ;k vksfy;ks LV‚d½ fdfyax QSV vkSjp;fur QSV fVªfeax ¼dfVax QSV½ dks de m"ek 
¼50&550C½ çnku djds çkIr dh tkrh gSA lsdaMk xksekal olk BsB xksekal olk xa/k vkSj Lokn okyk mRikn gS 
ftls ¼60&650C½ m"ek çnku djds vkSj xksekal olk dk 'kks/ku djds çkIr fd;k tkrk gSA ifjofrZr iksdZ olk 
lwvj dh gfì;ksa vkSj Ård ls çkIr olk gSA [kk| esn ¼Vidrk½ xkstkrh; i'kqvksa ;k HksM+ ds olk Årdksa layXu 
ekalisf'k;ksa vkSj gfì;ksa dks ifjofrZr djds ¼olk dh fVªfeax vkSj dVkbZ dks NksM+dj½ çkIr fd;k tkrk gSA eNyh 
ds rsy gsfjaZx] lkfMZu] LçSV] vkSj ,adksokbl tSls mi;qä lzksrksals çkIr fd, tkrs gSaA vU; mnkgj.kksa esa 'kkfey gSa% 
esn vkSj vkaf'kd :i ls olkeqä xksekal ;k lqvj ds olk ÅrdA 

02020202----2 eq[;r;k rsy&esa&ikuh ds çdkj okyk QSV beY'ku2 eq[;r;k rsy&esa&ikuh ds çdkj okyk QSV beY'ku2 eq[;r;k rsy&esa&ikuh ds çdkj okyk QSV beY'ku2 eq[;r;k rsy&esa&ikuh ds çdkj okyk QSV beY'ku%%%%    

blesa nqX/k mRiknksa vkSj nqX/k fe"BkUu ds olk&vk/kkfjr çfrLFkkfu;ksa dks NksM+dj lHkh beYlhQk;M mRikn 'kkfey 
gSaA 

02020202----2222----1 eD[ku1 eD[ku1 eD[ku1 eD[ku%%%%    

eD[ku fof'k"V :i ls nw/k vkSj/;k nw/k ls çkIr mRiknksa ls çkIr fd, x, eq[; :i ls rsy&esa&ikuh beY'ku dks 
j[kus okyk olk mRikn gSA 

02020202----2222----2 QSV LçsM] Ms;jh QSV LçsM vkSj CysUMsM LçsM2 QSV LçsM] Ms;jh QSV LçsM vkSj CysUMsM LçsM2 QSV LçsM] Ms;jh QSV LçsM vkSj CysUMsM LçsM2 QSV LçsM] Ms;jh QSV LçsM vkSj CysUMsM LçsM%%%%    

blesa QSV LçsM ¼eq[; :i ls ikuh vkSj [kk| olkvksa vkSj rsyksa okys beY'ku½] Ms;jh QSV LçsM ¼eq[; :i ls nw/k 
dh olk&esa& ikuh okyk beY'ku½] vkSj fefJr ¼CysUMsM½ LçsM ¼nqX/kolk dh vR;f/kd ek=k esa fefJr QSV LçsM½ 
'kkfey gSaA mnkgj.kksa esa ekxsZjkbu ¼eq[;r;k [kk| olkvksa vkSj rsyksa ls mRikfnr ,d QSyk, tk ldus okyk ;k 
æo rsy&esa&ikuh beY'ku½( eD[ku ls çkIr mRikn ¼tSls ÞcVjkbuß tks fd ouLifr rsyksa ds lkFk fefJr ,d 
QSyk, tk ldus okyk eD[ku gS½] eD[ku vkSj ekxsZjkbu ds 38 CysaM; vkSj ekbusjkbu ¼,d QSyk, tk ldus 
okyk olk&esa& ikuh okyk beY'ku tks eq[;r;k ikuh vkSj mu [kk| olkvksa vkSj rsyksa ls cuk;k tkrk gS tks 
dsoy nw/k ls çkIr ugha fd, tkrs gSa½A blesa eD[ku] ekxsZjkbu] vkSj muds feJ.kksa ds de olk okys çfrLFkkfu;ksa 
lesr nqX/kolk ls ;k i'kq ;k ouLifr olkvksa ls çkIr de olk&vk/kkfjr mRikn Hkh 'kkfey gSa ¼tSls rhu&pkSFkkbZ 
olk eD[ku] rhu&pkSFkkbZ QSV ekxsZjkbu] ;k rhu&pkSFkkbZ olk eD[ku&ekxsZjkbu feJ.k½ 

02020202----3 olk beY'kuksa ij vk/kkfjr fefJr 3 olk beY'kuksa ij vk/kkfjr fefJr 3 olk beY'kuksa ij vk/kkfjr fefJr 3 olk beY'kuksa ij vk/kkfjr fefJr rFkkrFkkrFkkrFkk@@@@vFkokvFkokvFkokvFkok    lqxaf/kr mRiknksa lesr eq[;r;k ikuh&esa&rsy okys olk lqxaf/kr mRiknksa lesr eq[;r;k ikuh&esa&rsy okys olk lqxaf/kr mRiknksa lesr eq[;r;k ikuh&esa&rsy okys olk lqxaf/kr mRiknksa lesr eq[;r;k ikuh&esa&rsy okys olk 
beY'kubeY'kubeY'kubeY'ku    

blesa fe"BkUu mRiknksa dks NksM+dj nqX/k&vk/kkfjr [kk| inkFkksaZ ds olk&vk/kkfjr çfrLFkkuh 'kkfey gSaA bu 
mRiknksa ds olk ?kVd nqX/kolk ls brj lzksrksa ls çkIr fd, tkrs gSa ¼tSls ouLifr olk,a vkSj rsy½A mnkgj.kksa esa 
'kkfey gSa& bfeVs'ku feYd ¼ouLifr olkvksa] tSls ukfj;y] dqlqEHk ;k eDds dk rsy] dks Mkydj xSj&olk ;qä 
nqX/k Bksl rRoksa ls mRikfnr ,d olk&çfrLFkkfir fd;k gqvk nw/k½( xSj&nqX/k fOgIM Øhe( xSj&nqX/k V‚fiax( vkSj 
ouLifr ØheA es;ksust dks [kk| Js.kh 12-6-1 esa 'kkfey fd;k x;k gSA 

02020202----4 nqX/k vk/kkfjr fe"BkUu mRiknksa dks NksM+dj [kk| Js.kh 014 nqX/k vk/kkfjr fe"BkUu mRiknksa dks NksM+dj [kk| Js.kh 014 nqX/k vk/kkfjr fe"BkUu mRiknksa dks NksM+dj [kk| Js.kh 014 nqX/k vk/kkfjr fe"BkUu mRiknksa dks NksM+dj [kk| Js.kh 01----7 ds olk&vk/kkfjr fe"BkUu7 ds olk&vk/kkfjr fe"BkUu7 ds olk&vk/kkfjr fe"BkUu7 ds olk&vk/kkfjr fe"BkUu%%%%    

blesa nqX/k&vk/kkfjr fe"BkUuksa ds olk&vk/kkfjr ,sls çfrLFkkuh 'kkfey gSa tks Js.kh 01-7 esa ik, tkrs gSA blesa 
[kkus& ds fy,& rS;kj mRiknksa vkSj muds feJ:iksa] fQfyaXl lesr dksdksvk vk/kkfjr LçsM 'kkfey gSaA blesa 
fe"BkUuksa gsrq xSj&nqX/k fQfyaXl Hkh 'kkfey gSaA ouLifr olkvksa ls rS;kj ,d vkblØhe tSlk mRikn bldk ,d 
mnkgj.k gSA 
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03030303----0 'kfcZV vkSj lkcsZV ¼'kjcr½ lesr [kk| vkbl ¼phuh dh ijr½0 'kfcZV vkSj lkcsZV ¼'kjcr½ lesr [kk| vkbl ¼phuh dh ijr½0 'kfcZV vkSj lkcsZV ¼'kjcr½ lesr [kk| vkbl ¼phuh dh ijr½0 'kfcZV vkSj lkcsZV ¼'kjcr½ lesr [kk| vkbl ¼phuh dh ijr½%%%%    

bl Js.kh esa ty&vk/kkfjr tes gq, fe"BkUu] feBkb;ka vkSj uo&O;atu 'kkfey gSa tSls ÝwV lkcsZV] 
ÞbVSfy;uß&LVkby vkbl] vkSj lqxaf/kr vkblA eq[; :i ls nqX/k vo;oksa okys tes gq, fe"BkUuksa dks [kk| Js.kh 
01-7 esa 'kkfey fd;k x;k gSA 

04040404----0 Qy vkSj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 0 Qy vkSj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 0 Qy vkSj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 0 Qy vkSj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 
'kSokyksa] vkSj uV~l vkSj cht'kSokyksa] vkSj uV~l vkSj cht'kSokyksa] vkSj uV~l vkSj cht'kSokyksa] vkSj uV~l vkSj cht%%%%    

;g çeq[k Js.kh nks Jsf.k;ksa esa foHkkftr gS& 04-1 ¼Qy½ vkSj 04-2 ¼ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] 
nkyksa vkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSokyksa] vkSj uV~l vkSj cht lesr½A buesa ls çR;sd Js.kh dks 
rkts vkSj çlaL—r mRiknksa ds fy, vkxs mi&Jsf.k;ksa esa foHkkftr fd;k tkrk gSA 

04040404----1 Qy1 Qy1 Qy1 Qy%%%%    

blesa lHkh rkts ¼04-1-1½ vkSj çlaL—r ¼04-1-2½ mRikn 'kkfey gSaA 

04040404----1111----1 rkts Qy1 rkts Qy1 rkts Qy1 rkts Qy%%%%    

rkts Qy lkekU;r;k ;kstdksa ls eqä gksrs gSaA gkykafd] tks rkts Qy miHkksäk dks fn[kkus ds fy, ijr p<+s ;k 
dVs ;k Nhys gq, gksrs gSa] muesa ;kstd gks ldrs gSaA    

04040404----1111----1111----1 vuqipkfjr rkts Qy1 vuqipkfjr rkts Qy1 vuqipkfjr rkts Qy1 vuqipkfjr rkts Qy%%%%    

rksM+s tkus ds ckn rktk çLrqr fd, x, çk—frd QyA 

04040404----1111----1111----2 lrg ij mipkfjr rktk Qy2 lrg ij mipkfjr rktk Qy2 lrg ij mipkfjr rktk Qy2 lrg ij mipkfjr rktk Qy%%%%    

dfri; rkts Qyksa dh lrgksa ij jksxu ;k oSDl dh ijr p<+k nh tkrh gS vFkok mUgsa ,sls vU; [kk| ;kstdksa ds 
lkFk mipkfjr fd;k tkrk gS tks lqj{kkRed ijrksa dk dk;Z djrs gSa vkSj@;k Qy ds rktsiu vkSj xq.koÙkk dks 
ifjjf{kr djus esa enn djrs gSaA mnkgj.k esa lsc] ukjaxh] [ktwj vkSj yksaxu 'kkfey gSaA 

04040404----1111----1111----3 Nhys 3 Nhys 3 Nhys 3 Nhys gq, ;k dVs gq, rktk Qygq, ;k dVs gq, rktk Qygq, ;k dVs gq, rktk Qygq, ;k dVs gq, rktk Qy%%%%    

rktk Qy tks dkVs ;k Nhys tkrs gSa vkSj miHkksäk dks çLrqr fd, tkrs gSa tSls Qy lykn esa blesa rktk f?kls 
;k ckjhd fd, gq, ukfj;y Hkh 'kkfey gSaA 

04040404----1111----2 çlaL2 çlaL2 çlaL2 çlaL————r Qyr Qyr Qyr Qy%%%%    

blesa Qyksa dks Nhys tkus] dkVs tkus vkSj rktk Qyksa dh lrg dks mipkfjr djus ls brj lHkh çdkj ds 
çlaLdj.k 'kkfey gSaA 

04040404----1111----2222----1 tes gq, Qy1 tes gq, Qy1 tes gq, Qy1 tes gq, Qy%%%%    

Qy ftUgsa tek, tkus ls igys foof.kZr ¼CySUp½ fd;k tk ldrk gS vFkok ugha Hkh fd;k tk ldrk gSA mRikn 
dks ,d jl ds ;k phuh ds flji esa tek;k tk ldrk gSA mnkgj.kksa esa tek gqvk Qy lykn vkSj teh gqbZ 
LVªkcsjh 'kkfey gSaA 

04040404----1111----2222----2 lq[kk, gq, Qy2 lq[kk, gq, Qy2 lq[kk, gq, Qy2 lq[kk, gq, Qy%%%%    

,sls Qy ftuesa lslw{ethfo;ksa dks iSnk gksus ls jksdus ds fy, ikuh dks fudky fn;k tkrk gSA39 blesa Qy ds 
xk<+s xwnksa dks lq[kkdj rS;kj fd, x, lw[ks Qy peZ ¼ÝwV j‚y½ 'kkfey gSaA mnkgj.kksa esa 'kkfey gSa& lw[ks lsc dh 
Qkadsa] fd'kfe'k] lw[ks f?kls gq, ;k ckjhd fd, gq, ukfj;y] vkSj vkywcq[kkjsA 

04040404----1111----2222----3 fljds] rsy] ;k yo.k&ty okys Qy3 fljds] rsy] ;k yo.k&ty okys Qy3 fljds] rsy] ;k yo.k&ty okys Qy3 fljds] rsy] ;k yo.k&ty okys Qy%%%%    

blesa elkysnkj mRikn tSls elkysnkj vkywcq[kkjs] vke ds vpkj] uhacw ds vpkj] elkysnkj dkdcnjh] vkSj 
elkysnkj rjcwt dk fNydk 'kkfey gSaA iwohZ elkysnkj ¼Þmipkfjrß ;k Þifjjf{krß½ Qy mRiknksa dks dHkh&dHkh 
Þphuh ixk ¼dSUMhM½ß Qy Hkh dgk tkrk gSA ;s Js.kh 04-1-2-7 ds dSUMhM Qy mRikn ugha gSa ¼vFkkZr~ lq[kk, gq, 
phuh dh ijr okys Qy½A 
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04040404----1111----2222----4 fMCckcan ;k cksrycan ¼ik'pjh4 fMCckcan ;k cksrycan ¼ik'pjh4 fMCckcan ;k cksrycan ¼ik'pjh4 fMCckcan ;k cksrycan ¼ik'pjh————r½ Qyr½ Qyr½ Qyr½ Qy%%%%    

iw.kZr% ifjjf{kr mRikn ftlesa rkts Qy dks lkQ fd;k tkrk gS vkSj çk—frd jl ;k phuh dh pkluh ¼—f=e 
:i ls ehBh pkluh lesr½ ds lkFk m"ek&fu"dhfVr ;k ik'pjh—r djds fMCcs ;k cksryksa esa j[kk tkrk gSA blesa 
fjVkVZ ikÅpksa esa çlaL—r mRikn 'kkfey gSaA mnkgj.kksa esa 'kkfey gSa& fMCckcan Qy lykn] vkSj cksrycan 
,Iiyl‚lA 

04040404----1111----2222----5 tSe] tsyh] eqjCcs5 tSe] tsyh] eqjCcs5 tSe] tsyh] eqjCcs5 tSe] tsyh] eqjCcs%%%%    

ifjjf{kr vkSj lajf{kr tSe xk<+s] QSyk, tk ldus okys mRikn gksrs gSa ftUgsa lkcqr Qy ;k Qy ds VqdM+ksa dks] 
Qy ds xwnksa ;k I;wjh dks Qy ds jl vFkok lkafær Qy jl ds lkFk ;k blds fcuk vkSj xk<+k djus ds fy, 
phuh ds lkFk mcky dj rS;kj fd;k tkrk gS vkSj ftuesa isfDVu vkSj Qy ds VqdM+s fefJr fd, tk ldrs gSaA 
tsyh ,d lkQ QSyk, tk ldus okyk tSe ds leku rS;kj fd;k tkus okyk mRikn gksrk gS ftlesa varj cl 
bruk gksrk gS fd bldk xk<+kiu cgqr fpduk gksrk gS vkSj blesa Qy ds VqdM+s ugha gksrs gSaA eqjCck ¼ekekZysM½ 
,d xk<+k QSyk, tk ldus okyk Qy dk ?kksy tSlk gksrk gS ftls lkcqr Qy] Qy ds xwns ;k I;wjh ¼lkekU;r;k 
[kês½ vkSj xk<+k djus ds fy, phuh ds lkFk mcky dj rS;kj fd;k tkrk gS vkSj ftuesa isfDVu vkSj Qy ds 
VqdM+s fefJr fd, tk ldrs gSaA39]41 blesa xSj&iks"kd mPp ?kuRo okys ehBksa ds lkFk cuk, x, vkgkj&fo|k 
lacanh çfrLFkkuh 'kkfey gSaA mnkgj.k esa 'kkfey gSa& larjs ds eqjCcs] vaxwj tsyh] vkSj LVªkcsjh tSeA 

04040404----1111----2222----6 [kk| Js.kh 046 [kk| Js.kh 046 [kk| Js.kh 046 [kk| Js.kh 04----1111----2222----5 ds 5 ds 5 ds 5 ds mRiknksa ls brj Qy&vk/kkfjr LçsM ¼tSls pVuh½mRiknksa ls brj Qy&vk/kkfjr LçsM ¼tSls pVuh½mRiknksa ls brj Qy&vk/kkfjr LçsM ¼tSls pVuh½mRiknksa ls brj Qy&vk/kkfjr LçsM ¼tSls pVuh½    

blesa lHkh vU; Qy&vk/kkfjr LçsM 'kkfey gSa tSls ,Iiy cVj vkSj yseu dMZA blesa vke dh pVuh vkSj 
fd'kfe'k dh pVuh dh rjg ds pVuh&tSls Qy mRikn Hkh 'kkfeygSaA 

04040404----1111----2222----7 dSUMhM Qy7 dSUMhM Qy7 dSUMhM Qy7 dSUMhM Qy%%%%    

buesa ped p<+k, gq, Qy ¼phuh ds ?kksy ls mipkfjr vkSj lq[kk, gq, Qy½] dSUMhM Qy ¼lq[kk, gq, ped 
p<+k, gq, Qy tks phuh ds ?kksy esa Mqck, vkSj bl çdkj lq[kk, x, gks fd Qy ,d dSaMh&tSls phuh ds [kksy 
ls <ad tk,½] vkSj josnkj Qy ¼vkbflax ;k nkusnkj phuh esa fyiVs lq[kk, gq, pednkj Qy½ 'kkfey gSaA39 
mnkgj.k esa 'kkfey gSa& d‚dVsy ¼eSjLdhuks½ psjh] dSUMhM flVªl fNyds] dSUMhM flVª‚Ul ¼tSls fd gksyhMs 
ÝwVdsdksa esa mi;ksx fd, tkrs gSa½] vkSj e‚LVkMkZ fM ÝwêkA 

04040404----1111----2222----8xwnksa] I;wjh] ÝwV V‚fiax vkSj ukfj;y ikuh lesr Qy ls cus O;atu8xwnksa] I;wjh] ÝwV V‚fiax vkSj ukfj;y ikuh lesr Qy ls cus O;atu8xwnksa] I;wjh] ÝwV V‚fiax vkSj ukfj;y ikuh lesr Qy ls cus O;atu8xwnksa] I;wjh] ÝwV V‚fiax vkSj ukfj;y ikuh lesr Qy ls cus O;atu%%%%    

Qy dk xwnk lkekU;r;k lh/ks miHkksx ds fy, ugha gksrk gSA ;g gYdh Hkki esa idk vkSj Nkuk gqvk fçtoZfVo 
feyk;k gqvk vFkok ugha feyk;k gqvk rktk Qy gksrk gSA Qy dh I;wjh ¼tSls vke dh I;wjh] vkywcq[kkjs dh I;wjh½ 
Hkh blh rjhds ls cukbZ tkrh gS] ijarq ;g vf/kd fpduh] ckfjd lajpuk j[krh gS] vkSj bls isfLVª;ksa ds fy, 
fQfyax ds :i esa mi;ksx fd;k tk ldrk gS] fdarq budk mi;ksx dsoy bl rd gh lhfer ugha gSA ÝwV l‚l 
¼tSls vukukl dh l‚l ;k LVªkcsjh l‚l½ LohVuj dks feykdj ;k mlds fcuk mckys x, Qy ds xwns ls cukbZ 
tkrh gS vkSj blesa Qy ds VqdM+s gks ldrs gSaA ÝwV l‚l dks mÙke csdjh dh phtksa ds fy, vkSj vkbZlØhe 
laMst ds fy, V‚fiax ds :i esa mi;ksx fd;k tk ldrk gSA Qy flji ¼tSls uhycnjh dk flji½ ÝwV l‚l dk 
vf/kd æoh—r Lo:i gS ftls iSudsdksa tSls O;atuksa gsrq V‚fiax ds :i esa mi;ksx fd;k tk ldrk gSA xSj&ÝwV 
V‚fiax dks Js.kh 05-4 ¼phuh&vkSj p‚dysV vk/kkfjr V‚fiax½ esa 'kkfey fd;k x;k gS vkSj phuh dh pkluh ¼tSls 
eSiy flji½ Js.kh 11-4 esa 'kkfey gSA ukfj;y dk nw/k vkSj ukfj;y Øhe os mRikn gSa ftUgsa ukfj;y ikuh ds 
lkFk ;k mlds fcuk] vkSj@;k vfrfjä ikuh ds lkFk ;k mlds fcuk] ukfj;y ike ds cM+h ek=k esa vyx fd, 
gq,] lkcqr] fo?kfVr] uje fd, gq, ;k fo[kafMr rkts ,aMksLieZ ¼xjh½] tgka vf/kdrj Nkus tk ldus okys js'ks vkSj 
vof'k"Vksa dks fudky fn;k tkrk gS] dk mi;ksx djds rS;kj fd;k tkrk gSA ukfj;y nw/k vkSj ukfj;y Øhe dks 
m"ek ik'pjhdj.k] jksxk.kquk'ku ;k vfrmPp rkieku ¼;w,pVh½ çfØ;kvksa }kjk mipkfjr fd;k tkrk gSA ukfj;y 
nw/k vkSj ukfj;y Øhe dks lkafær ;k fLde ¼eykbZ fudkys gq,½ ¼;k ÞgYdsß½ Lo:iksa esa Hkh mRikfnr fd;k tk 
ldrk gSA bl mi&Js.kh ds ikjaifjd [kk| inkFkksaZ ds mnkgj.k gSa& beyh dalaVªsV ¼beyh ds Qy dk lkQ lÙk 
ftlesa 65% ls de dqy ?kqyu'khy Bksl rRo ugha gks½] beyh ikmMj ¼lkcwnkuk LVkpZ ds lkFk fefJr beyh dk 
isLV½] beyh V‚Qh ¼beyh ds xwns] phuh] Bksl nqX/k rRoksa] ,aVhv‚fDlMsUV] lqxa/kksa] LVScykbtj vkSj fçtosZfVo dk 
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feJ.k½] vkSj ÝwV ckj [Qy ¼vke] vukukl] ;k ve:n½ ds xwns vkSj phuh] lqxa/kksa vkSj fçtosZfVo dk feJ.k tks 
,d iêh ds :i esa lq[kk;k x;k gks]A 

04040404----1111----2222----9 Qy&vk/kkfjr fe"BkUu ¼MstVZ½] ftlesa Qy ds lqxa/k okys ty&vk/kkfjr MstVZ Hkh 'kk9 Qy&vk/kkfjr fe"BkUu ¼MstVZ½] ftlesa Qy ds lqxa/k okys ty&vk/kkfjr MstVZ Hkh 'kk9 Qy&vk/kkfjr fe"BkUu ¼MstVZ½] ftlesa Qy ds lqxa/k okys ty&vk/kkfjr MstVZ Hkh 'kk9 Qy&vk/kkfjr fe"BkUu ¼MstVZ½] ftlesa Qy ds lqxa/k okys ty&vk/kkfjr MstVZ Hkh 'kkfey gSafey gSafey gSafey gSa%%%%    

blesa [kkus&ds fy,& rS;kj mRikn vkSj feJ.k 'kkfey gSaA blesa Qy dh lqxa/k okys tsySVkbu] jksV xzt] ÝVxz‚M] 
ÝwV dEiksV] ukVk fM dksdks] vkSj feRlqese ¼vxkj tsyh] Qy ds VqdM+ksa vkSj flji dk tsySVkbu tSlk MstVZ½ 
'kkfey gSaA bl Js.kh esa Qy ¼Js.kh 07-2-1 vkSj 07-2-2½ okys mÙke csdjh dh phts] Qy dh lqxa/k okys [kk| 
vkbl ¼Js.kh 03-0½] ;k Qy okys tes gq, Ms;jh MstVZ ¼Js.kh 01-7½ 'kkfey ugha gSaA 

04040404----1111----2222----10 [kehjh10 [kehjh10 [kehjh10 [kehjh————r Qy mRiknr Qy mRiknr Qy mRiknr Qy mRikn%%%%    

ySfDVd vEy [kehjhdj.k }kjk ued esa ifjjf{kr djds mRikfnr elkysnkj mRiknA mnkgj.kksa esa 'kkfey gSa& 
[kehjh—r vkywcq[kkjsA 

04040404----1111----2222----11 isfLVª;ksa gsrq ÝwV fQfyax11 isfLVª;ksa gsrq ÝwV fQfyax11 isfLVª;ksa gsrq ÝwV fQfyax11 isfLVª;ksa gsrq ÝwV fQfyax    

blesa [kkus&ds fy,& rS;kj mRikn vkSj feJ.k 'kkfey gSaA blesa I;wjh ¼Js.kh 04-1-2-8½ dks NksM+dj lHkh çdkj fd 
fQfyax 'kkfey gSaA bu fQfyax esa lkekU;r;k lkcqr Qy ;k Qy ds VqdM+s 'kkfey gksrs gSaA mnkgj.kksa esa 'kkfey 
gSa& tbZ ds vkVs ds fcfLdV ds fy, psjh ikbZ fQfyax vkSj fd'kfe'k fQfyaxA 

04040404----1111----2222----12 idk, x, Qy12 idk, x, Qy12 idk, x, Qy12 idk, x, Qy%%%%    

,sls Qy tks miHkksäk dks çLrqr fd, tkus ds fy, Hkki ls] mckydj] Hkwudj] ;k rydj idk, tkrs gSa vkSj 
muij ijr p<+h gksrh gS ;k ugha gksrh gSA mnkgj.kksa esa 'kkfey gSa& Hkwus gq, lsc] rys gq, lsc ds NYys] vkSj vkM+w 
ds idkSfM;k ¼ehBs vkVs dh ijr ds lkFk Hkwus gq, vkM+w½A 

04040404----2 ouLifr ¼e'2 ouLifr ¼e'2 ouLifr ¼e'2 ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky] vkSj k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky] vkSj k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky] vkSj k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky] vkSj 
uV~l vkSj chtuV~l vkSj chtuV~l vkSj chtuV~l vkSj cht%%%%    

blesa lHkh rkts ¼04-2-1½ vkSj çlaL—r ¼04-2-2½ mRikn 'kkfey gSaA 

04040404----2222----1 rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy1 rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy1 rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy1 rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh ;ksa] vkSj ?kr̀dqekjh lesr½] leqæh ;ksa] vkSj ?kr̀dqekjh lesr½] leqæh ;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 
'kSoky] vkSj uV~l vkSj cht'kSoky] vkSj uV~l vkSj cht'kSoky] vkSj uV~l vkSj cht'kSoky] vkSj uV~l vkSj cht%%%%    

rkth ouLifr;ka lkekU;r;k ;kstdksa ls eqä gksrs gSaA gkykafd] tks rkth ouLifr;ka miHkksäk dks fn[kkus ds fy, 
ijr p<+h ;k dVh ;k Nhyh gqbZ gksrh gSa] muesa ;kstd gks ldrs gSaA 

04040404----2222----1111----1 vuqipkfjr 1 vuqipkfjr 1 vuqipkfjr 1 vuqipkfjr rkth ouLifr;karkth ouLifr;karkth ouLifr;karkth ouLifr;ka[e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa ¼lks;kchu lesr½] e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa ¼lks;kchu lesr½] e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa ¼lks;kchu lesr½] e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa ¼lks;kchu lesr½] 
vkSj ?k`rdqekjh lesrvkSj ?k`rdqekjh lesrvkSj ?k`rdqekjh lesrvkSj ?k`rdqekjh lesr]] leqæh 'kSoky] vkSj uV~l vkSj cht] leqæh 'kSoky] vkSj uV~l vkSj cht] leqæh 'kSoky] vkSj uV~l vkSj cht] leqæh 'kSoky] vkSj uV~l vkSj cht%%%%    

rksM+s tkus ds ckn rktk çk—frd n'kk esa çLrqr dh xbZ ouLifr;kaA 

04040404----2222----1111----2 lrg ij mipkfjr rkth ouLifr;ka ¼e'k:2 lrg ij mipkfjr rkth ouLifr;ka ¼e'k:2 lrg ij mipkfjr rkth ouLifr;ka ¼e'k:2 lrg ij mipkfjr rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj 
?k`rdqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht?k`rdqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht?k`rdqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht?k`rdqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht%%%%    

dfri; rkth ouLifr;ksa dh lrgksa ij jksxu ;k oSDl dh ijr p<+k nh tkrh gS vFkok mUgsa ,sls vU; [kk| 
;kstdksa ds lkFk mipkfjr fd;k tkrk gS tks lqj{kkRed ijrksa dk dk;Z djrs gSa vkSj/;k ouLifr;ksa ds rktsiu 
vkSj xq.koÙkk dks ifjjf{kr djus esa enn djrs gSaA mnkgj.k esa :fpjk] [khjs] gjh xksyfepZ vkSj fiLrk 'kkfey gSaA 

04040404----2222----1111----3 Nhyh gqbZ] dVh gqbZ ;k f?klh gqbZ rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa3 Nhyh gqbZ] dVh gqbZ ;k f?klh gqbZ rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa3 Nhyh gqbZ] dVh gqbZ ;k f?klh gqbZ rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa3 Nhyh gqbZ] dVh gqbZ ;k f?klh gqbZ rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa    vkSj danksa] nkyksa vkSj vkSj danksa] nkyksa vkSj vkSj danksa] nkyksa vkSj vkSj danksa] nkyksa vkSj 
Qfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj chtQfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj chtQfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj chtQfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht%%%%    

rkth ouLifr;ka] tSls fNys gq, dPps vkyw]tks ?kj ij idk, tkus ds fy, miHkksäk dks çLrqr fd, tkrs gSa ¼tSls 
gS'k czkmu iksVSVks cukuk½A 

04040404----2222----2 çlaL2 çlaL2 çlaL2 çlaL————r ouLifr;kar ouLifr;kar ouLifr;kar ouLifr;ka    ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 
'kSoky] vkSj uV~l vkSj cht'kSoky] vkSj uV~l vkSj cht'kSoky] vkSj uV~l vkSj cht'kSoky] vkSj uV~l vkSj cht%%%%    
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blesa ouLifr;ksa dks Nhys tkus] dkVs tkus vkSj rkth ouLifr;ksa dh lrg dks mipkfjr djus ls brj lHkh çdkj 
ds çlaLdj.k 'kkfey gSaA 

04040404----2222----2222----1 1 1 1 teh gqbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] teh gqbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] teh gqbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] teh gqbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] 
leqæh 'kSoky] vkSj uV~l vkSj chtleqæh 'kSoky] vkSj uV~l vkSj chtleqæh 'kSoky] vkSj uV~l vkSj chtleqæh 'kSoky] vkSj uV~l vkSj cht%%%%    

rkth ouLifr;ka ftUgsa lkekU;r;k foof.kZr ¼CySUp½ fd;k tkrk gS vkSj tek;k tkrk gSA 43 mnkgj.k esa 'kkfey 
gSa& æqr&tek gqvk eDdk] æqr&tek gqvk Ýsap ÝkbM iksVSVks] æqr&teh gqbZ eVj]vkSj æqr&tek gqvk lkcqr çlaL—
r VekVj A 

04040404----2222----2222----2 lq[kkbZ gqbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] 2 lq[kkbZ gqbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] 2 lq[kkbZ gqbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] 2 lq[kkbZ gqbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] 
leqæh 'kSoky] vkSj uV~l vkSj chtleqæh 'kSoky] vkSj uV~l vkSj chtleqæh 'kSoky] vkSj uV~l vkSj chtleqæh 'kSoky] vkSj uV~l vkSj cht%%%%    

,slh ouLifr;ka ftuesa ls çk—frd ikuh dh ek=k dks] egRoiw.kZ iks"kd rRoksa dks çHkkfor fd, fcuk] ml egRoiw.kZ 
Lrj rd de dj fn;k tkrk gS ftlesa lw{ethfo;ksa dks iSnk gksus ls jksdk tk ldsA mRikn miHkksx ls igys iqu% 
ikuh fn, tkus okys gks ldrs gSa vFkok ugha Hkh gks ldrs gSaA blesa jl dks lq[kkdj çkIr fd, x, lfCt;ksa ds 
ikmMj] tSls VekVj ikmMj vkSj pqdanj ikmMj 'kkfey gSaA43 mnkgj.kksa esa 'kkfey gSa& lw[ks vkyw ds VqdM+s vkSj 
lw[kh nkysaA vksfj,aVy lw[ks mRiknksa ds mnkgj.kksa esa 'kkfey gSa& lw[ks lh VSaxy ¼dsYi; d‚Ecw½] elkyksa okys lw[ks 
lh VSaxy ¼f'k;ksd‚Ecw½] lw[ks leqæh 'kSoky ¼Vksjksjks&d‚Ecw½] lw[ks f?k;s ds ifê;ka ¼dSfEi;ks½] lw[ks ySoj ¼uksjh½] vkSj 
lw[ks ySfeusfj;Yl ¼okdSes½A 

04040404----1111----2222----3 fljds] rsy] yo.k&ty ;k lks;kchu l‚l okyh ouLifr;ka ¼e'k:e vkSj dodksa] t3 fljds] rsy] yo.k&ty ;k lks;kchu l‚l okyh ouLifr;ka ¼e'k:e vkSj dodksa] t3 fljds] rsy] yo.k&ty ;k lks;kchu l‚l okyh ouLifr;ka ¼e'k:e vkSj dodksa] t3 fljds] rsy] yo.k&ty ;k lks;kchu l‚l okyh ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa M+ksa vkSj danksa] nkyksa M+ksa vkSj danksa] nkyksa M+ksa vkSj danksa] nkyksa 
vkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSokyvkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSokyvkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSokyvkSj Qfy;ksa] vkSj ?kr̀dqekjh lesr½] leqæh 'kSoky%%%%    

ued ds ?kksy ds lkFk dPph lfCt;ksa dk mipkj djds rS;kj mRikn ftlesa [kehjh—r lks;kchu mRikn 'kkfey 
ugha gSaA [kehjh—r lfCt;ka tkselkysnkj mRikn dk ,d çdkj gS] 04-2-2-7 esa oxhZ—r gSaA [kehjh—r lks;kchu 
mRikn 06-8-6] 06-8-7] 12-9-1] 12-9-2-1 vkSj 12-9-2-3 esa oxhZ—r gSaA mnkgj.kksa esa 'kkfey gSa: elkysnkj xksHkh] 
elkysnkj ddM+h] tSrwu] elkysnkj I;kt] rsy esa e'k:e] elkysnkj vkfVpksd gkVZ~l] vpkj] vkSj fiDdkfyyhA 
vksfj,aVy 'kSyh elkysnkj lfCt;ksa ds mnkgj.k esa 'kkfey gSa: lqdseksuks tSls pkoy dh Hkwlh ds elkysnkj lfCt;ka 
¼uqdk&tqds½] dksth&elkysnkj lfCt;ka ¼dksth&tqds½] lsd yhl&elkysnkj lfCt;ka ¼dklw& tqds½] 
felks&elkysnkj lfCt;ka ¼felks&tqds½] lks;kchu l‚l&elkysnkj lfCt;ka ¼'kks;q&tqds½] fljdk&elkysnkj lfCt;ka 
¼lqtqds½ vkSj ued&elkysnkj lfCt;ka ¼f'k;ks&tqds½A vU; mnkgj.kksa esa 'kkfey gSa: elkysnkj vnjd] elkysnkj 
yglqu] vkSj fepZ vpkjA 

04040404----2222----2222----4 fMCckcan ;k cksrycan ¼ik'pjh4 fMCckcan ;k cksrycan ¼ik'pjh4 fMCckcan ;k cksrycan ¼ik'pjh4 fMCckcan ;k cksrycan ¼ik'pjh————r½ ;k fjVkVZ ikÅp ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj r½ ;k fjVkVZ ikÅp ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj r½ ;k fjVkVZ ikÅp ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj r½ ;k fjVkVZ ikÅp ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] danksa] danksa] danksa] 
nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSokynkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSokynkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSokynkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky%%%%    

iw.kZr% ifjjf{kr mRikn ftlesa rkth ouLifr;ksa dks lkQ fd;k tkrk gS] foof.kZr fd;k tkrk gS vkSj æo ¼tSls] 
yo.k&ty] ikuh] rsy ;k l‚l½ esa m"ek&fu"dhfVr ;k ik'pjh—r djds fMCcs ;k cksryksa esa j[kk tkrk gSA 
mnkgj.kksa esa 'kkfey gSa& fMCckcan 'kkgcywr] fMCckcan 'kkgcywr I;wjh] dkap dh cksryksa esa iSd 'krkojh] fMCckcan 
vkSj idkbZ gqbZ fiad chu] fMCckcan VekVj isLV ¼de vEy okyk½] vkSj fMCckcan VekVj ¼VqdM+sa] xwns ;k lkcqr½A 

04040404----2222----2222----5 ouLifr;ka ¼e'5 ouLifr;ka ¼e'5 ouLifr;ka ¼e'5 ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky] k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky] k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky] k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky] 
vkSj uV~l vkSj cht I;wjh vkSj LçsM ¼tSls ihuV cVj½vkSj uV~l vkSj cht I;wjh vkSj LçsM ¼tSls ihuV cVj½vkSj uV~l vkSj cht I;wjh vkSj LçsM ¼tSls ihuV cVj½vkSj uV~l vkSj cht I;wjh vkSj LçsM ¼tSls ihuV cVj½%%%%    

ouLifr I;wjh csgrj rjhds ls QSyk, gq, ?kksy gksrs gSa ftUgsa ouLifr;ksa ds lkaæ.k ls cuk;k tkrk gS ftUgsa igys 
m"ek&mipkfjr ¼tSls Hkki esa idkuk½ fd;k x;k gks ldrk gSA iSd fd, tkus ls igys ?kksy dks Nkuk tk ldrk 
gSA I;wjh esa isLV ds ctk, fuEu ek=k esa Bksl rRo ¼tks Js.kh 04-2-2-6 esa ik, tkrs gSa½ ekStwn gks ldrs gSaA 
mnkgj.k esa 'kkfey gSa& VekVj I;wjh] ihuV cVj ¼Hkquh ewaxQyh esa ewaxQyh dk rsy feykdj cuk;k x;k ,d 
QSyk, tk ldus okyk isLV½] vU; uV cVj ¼tSls dktw cVj½] vkSj iaifdu cVjA 

04040404----2222----2222----6 [kk| Js.kh 046 [kk| Js.kh 046 [kk| Js.kh 046 [kk| Js.kh 04----2222----2222----5 ls brj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj 5 ls brj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj 5 ls brj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj 5 ls brj ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj 
?k`rdqekjh lesr½] le?k`rdqekjh lesr½] le?k`rdqekjh lesr½] le?k`rdqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht xwnsa vkSj mRikn ¼tSls ouLifr MstVZ vkSj l‚l] dSUMhM qæh 'kSoky] vkSj uV~l vkSj cht xwnsa vkSj mRikn ¼tSls ouLifr MstVZ vkSj l‚l] dSUMhM qæh 'kSoky] vkSj uV~l vkSj cht xwnsa vkSj mRikn ¼tSls ouLifr MstVZ vkSj l‚l] dSUMhM qæh 'kSoky] vkSj uV~l vkSj cht xwnsa vkSj mRikn ¼tSls ouLifr MstVZ vkSj l‚l] dSUMhM 
ouLifr;ka½ouLifr;ka½ouLifr;ka½ouLifr;ka½%%%%    
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ouLifr I;wfj;ksa ¼Js.kh 04-2-2-5½ ds fy, of.kZr rjhds ls gh ouLifr isLV vkSj xwns rS;kj fd, tkrs gSaA gkykafd] 
isLV vkSj xwns mPp ek=k esa Bksl rRo j[krs gSa] vkSj vkerkSj ij vU; [kk| inkFkZ ds ?kVd ds :i esa ¼tSls l‚l½ 
bLrseky fd, tkrs gSaA mnkgj.kksa esa 'kkfey gSa: vkyw dk xwnk] lfgtu dk xwnk] eqlCcj lÙk] lkYlk ¼tSls dVk 
gqvk VekVj] I;kt] fepZ] elkysa vkSj tM+h cwfV;ka½] ehBk jsM chu isLV ¼,su½] ehBk d‚Qh chu isLV ¼fQfyax½] 
VekVj dk isLV] VekVj dk xwnk] VekVj l‚l] josnkj vnjd] vkSj lse&vk/kkfjr ouLifr MstVZ ¼ukekxk'kh½A 

04040404----2222----2222----7 [kk| Jsf.k;ksa 067 [kk| Jsf.k;ksa 067 [kk| Jsf.k;ksa 067 [kk| Jsf.k;ksa 06----8888----6] 066] 066] 066] 06----8888----7] 127] 127] 127] 12----9999----1] 121] 121] 121] 12----9999----2222----1 vkSj 121 vkSj 121 vkSj 121 vkSj 12----9999----2222----3 esa oxhZ3 esa oxhZ3 esa oxhZ3 esa oxhZ————r [kehjhr [kehjhr [kehjhr [kehjh————r lks;kchu mRiknksa dks r lks;kchu mRiknksa dks r lks;kchu mRiknksa dks r lks;kchu mRiknksa dks 
NksM+dj [kehjhNksM+dj [kehjhNksM+dj [kehjhNksM+dj [kehjh————r ouLifr ¼e'k:er ouLifr ¼e'k:er ouLifr ¼e'k:er ouLifr ¼e'k:e    vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] vkSj vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] vkSj vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] vkSj vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh lesr½] vkSj 
leqæh 'kSoky mRiknleqæh 'kSoky mRiknleqæh 'kSoky mRiknleqæh 'kSoky mRikn%%%%    

[kehjh—r ouLifr ,d çdkj dk elkysnkj mRikn gksrk gS tks lkekU;r;k ued dh mifLFkfr esa ySfDVd vEy 
cSDVhfj;k dh fØ;k }kjk cuk;k tkrk gSA43 ikjaifjd [kehjh—r ouLifr mRikn ouLifr;ksa dks gok esa lq[kkdj 
vkSj mUgsa bl çdkj ifjos'kh rkieku esa j[kdj fd muesa lw{ethoh mRiUu gks lds] rS;kj fd, tkrs gS( rRi'pkr~ 
ouLifr;ksa dks ,d vok;oh; ifjos'k esa ued ¼ySfDVd vEy mRiUu djus ds fy,½] elkyksa vkSj lhtfuaxds lkFk 
iSd fd;k tkrk gSA mnkgj.kksa esa 'kkfey gSa& yky fepZ isLV] [kehjh—r ouLifr mRikn ¼Js.kh 04-2-2-3 ls brj 
dqN lqdseksuks½] fdeph ¼[kehjh—r phuh canxksHkh vkSj ouLifr O;atu½] vkSj lkSvjØ‚r [[kehjh—r canxksHkh½ blesa 
os [kehjh—r lks;kchu mRikn 'kkfey ugha gSa tks [kk| Js.kh 06-8-6 ¼[kehjh—r lks;kchu ¼tSls uSêks vkSj VsEis½]] 
06-8-7 ¼[kehjh—r lks;kchu ngh½] 12-9-1 ¼[kehjh—r lks;kchu isLV tSls felks½] 12-9-2-1 ¼[kehjh—r lks;kchu 
l‚l½ vkSj 12-9-2-3 ¼vU; lks;kchu l‚l½ esa ik, tkrs gSaA 

04040404----2222----2222----8 idkbZ xbZ ;k ryh xbZ o8 idkbZ xbZ ;k ryh xbZ o8 idkbZ xbZ ;k ryh xbZ o8 idkbZ xbZ ;k ryh xbZ ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj uLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj uLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj uLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj 
?k`rdqekjh lesr½] vkSj leqæh 'kSoky?k`rdqekjh lesr½] vkSj leqæh 'kSoky?k`rdqekjh lesr½] vkSj leqæh 'kSoky?k`rdqekjh lesr½] vkSj leqæh 'kSoky%%%%    

,slh ouLifr;ka tks miHkksäk dks çLrqr fd, tkus ds fy, Hkki ls] mckydj] Hkwudj] ;k rydj idkbZ tkrh gSa 
vkSj muij ijr p<+h gksrh gS ;k ugha gksrh gSA mnkgj.kksa esa 'kkfey gSa& /kheh vkap ij mcyh chu] fç&Ýk;M 
vkyw] ryh gqbZ fHkaMh vkSj lks; l‚l esa mckyh xbZ ouLifr;ka ¼lqdqnkuh½A 

05050505----0 dUQsD'kujh%0 dUQsD'kujh%0 dUQsD'kujh%0 dUQsD'kujh%    

blesa lHkh dksdks vkSj p‚dysV mRikn ¼05-1½] dksdks ¼05-2½] pqbaxxe ¼05-3½] vkSj ltkoV ,oa vkbflax ¼05-4½ 
;qä ;k jfgr vU; dUQsD'kujh mRikn] ;k bu mi&Jsf.k;ksa ds vuq:i fdlh Hkh la;kstu ds [kk| inkFkZ 'kkfey 
gSaA 

05050505----1 udy vkSj p‚dysV ds fodYi lfgr dksdks vkSj p‚dysV mRikn%1 udy vkSj p‚dysV ds fodYi lfgr dksdks vkSj p‚dysV mRikn%1 udy vkSj p‚dysV ds fodYi lfgr dksdks vkSj p‚dysV mRikn%1 udy vkSj p‚dysV ds fodYi lfgr dksdks vkSj p‚dysV mRikn%    

bl Js.kh dks ekudh—r vkSj xSj&ekudh—r dksdks vkSj p‚dysV vk/kkfjr mRiknksa dh fofo/krk dks çfrfcafcr 
djus ds fy, foHkkftr fd;k x;k gSA 

05050505----1111----1 dksdks feJ.k ¼ikmMj½ vkSj dksdks æO;eku@dsd%1 dksdks feJ.k ¼ikmMj½ vkSj dksdks æO;eku@dsd%1 dksdks feJ.k ¼ikmMj½ vkSj dksdks æO;eku@dsd%1 dksdks feJ.k ¼ikmMj½ vkSj dksdks æO;eku@dsd%    

blesa dbZ çdkj ds mRikn 'kkfey gSa] ftudk vU; p‚dysV mRiknksa dks cukus ;k dksdks vk/kkfjr is; inkFkksaZ dks 
rS;kj djus esa bLrseky fd;k tkrk gSA vf/kdka'k dksdks mRiknksa dk ewy dksdks fuc esa gksrk gS] ftUgsa xksys ls 
fudkys vkSj lkQ fd, x, dksdks chUl ls çkIr fd;k tkrk gSA fuc ds ;kaf=d fo?kVu ls dksdks æO; ¼e‚l½ 
çkIr fd;k tkrk gSA bfPNr rS;kj p‚dysV mRikn ds vk/kkj ij] Lokn c<+kus ds fy, dksdks fuc ;k æO; dks 
vYdykbts'ku dh çfØ;k }kjk mipkfjr fd;k tk ldrk gSA dksdks MLV dksdks chu dk va'k gS tks QVdus vkSj 
jksxk.kq eqä djus dh çfØ;k ds nkSjku ,d mRikn ds :i esa çkIr gksrk gSA dksdks æO; ;k yhdj dks dksdks çsl 
dsd esa <ky dj ¼nck dj fudkyus lfgr½ ;k nckdj olk dh ek=k dks de djus ds }kjk dksdks ikmMj rS;kj 
fd;k tkrk gSA dksdks çsl dsd ds fo?kVu vkSj filkbZ ls dksdks ikmMj cuk;k tkrk gSA dksdks fydj] Hkqus gq, 
lw[ks] fo?kfVr vkSj fils dksdks fuc ls mRikfnr ,d ltkrh; fpduk isLV gSA dksdks&phuh ds feJ.k esa dsoy 
dksdks ikmMj vkSj phuh gksrs gSaA is; inkFkksaZ ds fy, dksdks fydj ;k dksdks ikmMj vkSj phuh ls p‚dysV ikmMj 
cuk;k tkrk gS] ftlesa elkyk ¼tSls oSfufyu½ feyk;k tk ldrk gSA mnkgj.kksa esa is; p‚dysV ikmMj] dksdks 
uk'rk( dksdks MLV ¼Qkbu½] fuc] e‚l] çsl dsd; p‚dysV fydj] dksdks feJ.k ¼xeZ is; rS;kj djus ds fy, 
ikmMj½( dksdks&phuh dk feJ.k vkSj phuh&dksdks dUQsD'kujh ds fy, lw[ks feJ.k 'kkfey gSaA rS;kj dksdks is; 
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inkFkZ vkSj p‚dysV nw/k dks Js.kh 01-1-2 esa 'kkfey fd;k x;k gS] vkSj vf/kdka'k rS;kj p‚dysV mRikn oxZ 05-1-4 
esa j[ks x, gSaA 

05050505----1111----2 dksdks feJ.k ¼pk'kuh½%2 dksdks feJ.k ¼pk'kuh½%2 dksdks feJ.k ¼pk'kuh½%2 dksdks feJ.k ¼pk'kuh½%    

,sls mRikn gSa] ftUgsa dksdks fydj esa ,d thok.kq ,feyst tksM+dj rS;kj fd;k tk ldrk gSA ,atkbe flji dks 
dksdks LVkpZ ds lksY;qcykbftax vkSj MsDlfVªukbftax ls xk<+k ;k fLFkj gksus ls cpkrk gSA blesa p‚dysV nw/k ;k 
xeZ p‚dysV rS;kj djus ds fy, bLrseky fd, tkus okys p‚dysV flji tSls mRikn 'kkfey gSaA 47 p‚dysV 
flji udyh l‚l ¼mnkgj.k ds fy, Qy fefJr vkblØhe½ ls fHkUu gS tks Js.kh 05-4 esa ik;k tkrk gSA 

05050505----1111----3 dksdks vkSj p‚dysV mRikn%3 dksdks vkSj p‚dysV mRikn%3 dksdks vkSj p‚dysV mRikn%3 dksdks vkSj p‚dysV mRikn%    

p‚dysV dks dksdks fuc] e‚l] çsl dsd] ikmMj] ;k fydj ds lkFk phuh] dksdks cVj] lqxaf/kr ;k Lokfn"V cukus 
ds elkyksa dks Mkydj ;k muds cxSj vkSj oSdfYid lkexzh ¼tSls uV~l½ ls cuk;k tkrk gSA p‚dysV ds fy, 
rS;kj bl Js.kh dks ,Q,l,lvkj fu;eksa esa ifjHkkf"kr fd;k x;k gS] vkSj dUQsD'kujh ds fy, ,sls p‚dysV dk 
mi;ksx fd;k tkrk gS tks ekud ds vuqlkj gksrh gS vkSj mlesa vU; lkexzh Hkh 'kkfey gks ldrh gS] mnkgj.k ds 
fy, p‚dysV ls <ds uV vkSj Qy ¼tSls fd'kfe'k½A bl oxZ esa [kk| Js.kh 05-2 ds nk;js esa vkusokys fdlh Hkh 
dUQsD'kujh ds dsoy p‚dysV okys fgLls 'kkfey gSaA mnkgj.kksa esa cucu] dksdks eD[ku dUQsD'kujh ¼dksdks 
eD[ku] nw/k ds Bksl inkFkZ vkSj phuh ls cus½] lQsn p‚dysV] p‚dysV fpIl ¼tSls csfdax ds fy,½] nw/k p‚dysV] 
Øhe p‚dysV] ehBk p‚dysV] dM+ok p‚dysV] ,ukfcaZx p‚dysV] phuh vk/kkfjr ^^[kksy** ;k jaxhu ltkoV ds lkFk 
p‚dysV] Hkjs gq, p‚dysV ¼,d vyx cukoV ds dsaæ vkSj ckgjh dksfVax ds lkFk] p‚dysV] Js.kh 07-2-1vkSj 07-2-2 
ds vkVk dUQsD'kujh vkSj isLVªh mRiknksa dks NksM+dj½] vkSj feykbZ gqbZ [kk| lkexzh ;qä p‚dysV 'kkfey gSaA 49 
bl Js.kh esa ngh] vukt] vkSj 'kgn ls <dh fxfj;ka ¼Js.kh 15-2½ 'kkfey ugha gSA 

05050505----1111----4 p‚dysV fodYi vkSj muds mRikn%4 p‚dysV fodYi vkSj muds mRikn%4 p‚dysV fodYi vkSj muds mRikn%4 p‚dysV fodYi vkSj muds mRikn%    

blesa p‚dysV tSls mRikn 'kkfey gSa] tks dksdks vk/kkfjr gks ldrs gSa ;k ugha Hkh gks ldrs] ysfdu buesa p‚dysV 
ds leku tSls fd dsjksc fpIl] vkSj dksdks&vk/kkfjr mRikn ftuesa 5 izfr”kr ls vf/kd ouLifr olk ¼dksdks 
eD[ku ds vykok vU;½ vo;oh ¼vkjxsuksIykfVd½ xq.k gksrs gSa] ftUgsa p‚dysV vkSj p‚dysV mRiknksa ds fy, 
ekudksa ds nk;js ls ckgj j[kk x;k gSA bu p‚dysV&tSls mRiknksa esa vfrfjä oSdfYid lkexzh vkSj Hkjh gqbZ 
dUQsD'kujh 'kkfey gks ldrh gSA mnkgj.kksa esa ;kSfxd ¼dEikmaM½ p‚dysV] Lokn vkSj jaxhu ;kSfxd ¼dEikmaM½ 
p‚dysV] ;kSfxd ¼dEikmaM½ p‚dysV dksfVaXl vkSj uV rFkk Qy ¼tSls fd'kfe'k½ ls <ds udyh p‚dysV 'kkfey 
gSaA bl Js.kh esa [kk| Js.kh 05-2 ds nk;js ds Hkhrj dh fdlh Hkh dUQsD'kujh dk dsoy p‚dysV tSlk Hkkx 
'kkfey gSA  

05050505----2 [kk| Jsf.k;ksa 052 [kk| Jsf.k;ksa 052 [kk| Jsf.k;ksa 052 [kk| Jsf.k;ksa 05----1] 051] 051] 051] 05----3] vkSj 03] vkSj 03] vkSj 03] vkSj 05555----4 ds vykok vU; dM+h vkSj eqyk;e dSaMh] uxsV] vkfn lfgr dUQsD'kujh%4 ds vykok vU; dM+h vkSj eqyk;e dSaMh] uxsV] vkfn lfgr dUQsD'kujh%4 ds vykok vU; dM+h vkSj eqyk;e dSaMh] uxsV] vkfn lfgr dUQsD'kujh%4 ds vykok vU; dM+h vkSj eqyk;e dSaMh] uxsV] vkfn lfgr dUQsD'kujh%    

,sls lHkh çdkj ds mRikn 'kkfey gSa] ftuesa eq[; :i ls phuh vkSj mlds vkgkj tfur led{k fufgr gks rFkk 
dksdks 'kkfey gks ldrk gS ;k ugha Hkh gks ldrk gSA dM+h dSaMh ¼05-2-1½] eqyk;e dSaMh ¼05-2-2½] vkSj uxsV 
rFkkektZiSu ¼05-2-3½ 'kkfey gSaA 

05050505----2222----1 dM+h dSaMh%1 dM+h dSaMh%1 dM+h dSaMh%1 dM+h dSaMh%    

ikuh vkSj phuh ¼lk/kkj.k flji½] jax vkSj Lokn ls cus mRikn] ftuesa ,d Hkjus dh lkexzh] muds vkgkj tfur 
led{k vkSj ,sls mRikn gks ldrs gSa ftuesa dksdks 'kkfey gks ldrk gS ;k ugha Hkh gks ldrk gSA buesa ikLVkby 
vkSj yktsUl ¼csys] vkdkj fn, gq, vkSj ehBh dSaMh Hkjs gq,½ 'kkfey gSaA bl çdkj ds mRiknksa dk [kk| Jsf.k;ksa  
05-1-4 vkSj 05-1-5 ds nk;js ds Hkhrj ds p‚dysV mRiknksa ds fy, Hkjus dh lkexzh dk bLrseky fd;k tk ldrk 
gSA 

 

05050505----2222----2 eqyk;e2 eqyk;e2 eqyk;e2 eqyk;e    dSaMh%dSaMh%dSaMh%dSaMh%    

bu mRiknksa esa dsjkesy tSls ¼phuh dh pkluh] olk] jax vkSj Lokn ;qä½ eqyk;e] pckus okys mRikn vkSj muds 
vkgkj tfur led{k esa 'kkfey gSa( dksdks vkSj nw/k ¼tSls V‚Qh vkSj p‚dysV ds Lokn okys dsjkesy½ ;qä ;k jfgr 
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mRikn] tsyh vk/kkfjr dSaMh ¼tSls tsyh chUl] ftysfVu] isfDVu] jax vkSj Lokn ls cus] phuh esa <ds tsyh Qy ds 
isLV½] vkSj yhdksfjl ¼eqySBh½ 'kkfey gSaA Hkwy! fu'kku ¼cqdekdZ½ dks ifjHkkf"kr ugha fd;k x;k gSAHkwy! fu'kku ¼cqdekdZ½ dks ifjHkkf"kr ugha fd;k x;k gSAHkwy! fu'kku ¼cqdekdZ½ dks ifjHkkf"kr ugha fd;k x;k gSAHkwy! fu'kku ¼cqdekdZ½ dks ifjHkkf"kr ugha fd;k x;k gSA blds vykok 
gyok rsgsfu;k vkSj ,slh ehBh chu tsyh ¼;ksdu½ vkSj feRlqesu ds fy, vxkj tsyh tSlh iwohZ ¼vksfj,aVy½ 
fof'k"Vrk,a Hkh 'kkfey gSaA bl çdkj ds mRiknksa dk [kk| Jsf.k;ksa 05-1-4 vkSj 05-1-5 ds nk;js ds Hkhrj ds 
p‚dysV mRiknksa ds fy, HkjkbZ ds :i esa bLrseky fd;k tk ldrk gSA 

05050505----2222----3 uxsV vkSj ektZiSu%3 uxsV vkSj ektZiSu%3 uxsV vkSj ektZiSu%3 uxsV vkSj ektZiSu%    

uxsV~l esa Hkquh gqbZ ewaxQyh] phuh vkSj dksdks vkSj muds vkgkj tfur led{k ;qä gksrs gSa ftudk] os tSls gSa 
mlh çdkj ls lsou fd;k tk ldrk gS ;k [kk| Jsf.k;ksa 05-1-4 vkSj 05-1-5 ds nk;js ds Hkhrj ds p‚dysV 
mRiknksa ds fy, ,d HkjkbZ dh lkexzh ds :i esa bLrseky fd;k tk ldrk gSA ektZiSu esa cknke dk isLV vkSj 
phuh rFkk muds vkgkj tfur led{k gksrs gSa ftUgsa çR;{k miHkksx ds fy, jax vkSj vkdkj fn;k tk ldrk gS ;k 
ehBs gyq, ds tSlk gksrk gS vkSj çR;{k miHkksx ds fy, jax] ;k [kk| Jsf.k;ksa 05-1-4 vkSj 05-1-5 -50 ds nk;js ds 
Hkhrj ds p‚dysV mRiknksa ds fy, ,d HkjkbZ dh lkexzh ds :i esa bLrseky fd;k tk ldrk gSA 

05050505----3 pqbax xe%3 pqbax xe%3 pqbax xe%3 pqbax xe%    

Lokn] feBkl ¼iks"kd ;k xSj iks"kd½] lqxaf/kr ;kSfxdksa vkSj vU; lg;ksT;ksa ls ;qä çk—frd ;k —f=e xksan 
vk/kkfjr mRiknA 50 esa ccy xe vkSj lkal&esa rktxh ykus okys xe mRikn 'kkfey gSaA 

05050505----4 ltkoV 4 ltkoV 4 ltkoV 4 ltkoV [mnkgj.k ds fy, csgrj ¼Qkbu½ csdjh lkexzhmnkgj.k ds fy, csgrj ¼Qkbu½ csdjh lkexzhmnkgj.k ds fy, csgrj ¼Qkbu½ csdjh lkexzhmnkgj.k ds fy, csgrj ¼Qkbu½ csdjh lkexzh]] V‚fiax ¼xSj Qy½ vkSj ehBh l‚l%] V‚fiax ¼xSj Qy½ vkSj ehBh l‚l%] V‚fiax ¼xSj Qy½ vkSj ehBh l‚l%] V‚fiax ¼xSj Qy½ vkSj ehBh l‚l%    

blesa dsd] dqdht] ikbZ vkSj czsM rFkk vkVs dh dUQsD'kujh ds fy, [kkus ds fy, rS;kj mRikn ds lkFk&lkFk bu 
mRiknksa ds fy, rS;kj feJ.k 'kkfey gSaA blds vykok csDM lkexzh ds fy, phuh vkSj p‚dysV vk/kkfjr dksfVaXl 
Hkh 'kkfey gSA ehBh l‚l vkSj V‚fiXl esa tSls fd vkblØhe ij mi;ksx ds fy, cVjLd‚p l‚l 'kkfey gSA ;s 
ehBh l‚l Js.kh 11-4 esa 'kkfey fljiksa ¼tSls esiy] dSjesy] vkSj Qkbu csdjh lkexzh ds fy, Lokn ;qä flji 
vkSj cQZ½ dh rqyuk esa vyx gSaAQy&vk/kkfjr V‚fiaXl dks 04-1-2-8 esa 'kkfey fd;k x;k gSA p‚dysV l‚l  
05-1-2 esa 'kkfey gSA 

06060606----0 [kk| Js.kh 070 [kk| Js.kh 070 [kk| Js.kh 070 [kk| Js.kh 07----0 ds csdjh lkeku dks NksM+dj vukt] tM+sa vkSj dan] nkysa] Qfy;ka0 ds csdjh lkeku dks NksM+dj vukt] tM+sa vkSj dan] nkysa] Qfy;ka0 ds csdjh lkeku dks NksM+dj vukt] tM+sa vkSj dan] nkysa] Qfy;ka0 ds csdjh lkeku dks NksM+dj vukt] tM+sa vkSj dan] nkysa] Qfy;ka    vkSj rkM+ ds isM+ ds uje vkSj rkM+ ds isM+ ds uje vkSj rkM+ ds isM+ ds uje vkSj rkM+ ds isM+ ds uje 
fgLls ;k xwns ls çkIr ;k vukt vkSj vukt mRikn%fgLls ;k xwns ls çkIr ;k vukt vkSj vukt mRikn%fgLls ;k xwns ls çkIr ;k vukt vkSj vukt mRikn%fgLls ;k xwns ls çkIr ;k vukt vkSj vukt mRikn%    

blesa vukt vkSj vukt vk/kkfjr mRiknksa ds vlalkf/kr ¼06-1½ vkSj fofHkUu lalkf/kr :i 'kkfey gSA 

06060606----1 pkoy lfgr iwjs] VwVs] ;k nys ¼¶ysDM½ vukt%1 pkoy lfgr iwjs] VwVs] ;k nys ¼¶ysDM½ vukt%1 pkoy lfgr iwjs] VwVs] ;k nys ¼¶ysDM½ vukt%1 pkoy lfgr iwjs] VwVs] ;k nys ¼¶ysDM½ vukt%    

iwjs] Hkwlh ;qä] vlalkf/kr vukt vkSj vukt 'kkfey gSA mnkgj.kksa esa tkS] eDdk ¼edbZ½] g‚Il ¼ch;j cukus ds 
fy,½] tbZ] pkoy ¼le`)] Rofjr vkSj mckys gq, lfgr½] pkjk] lks;kchu vkSj xsgwa 'kkfey gSaA  

06060606----2 vkVk vkSj ek¡M+h ¼LVkpZ½ ¼lks;kchu ikmMj lfgr½%2 vkVk vkSj ek¡M+h ¼LVkpZ½ ¼lks;kchu ikmMj lfgr½%2 vkVk vkSj ek¡M+h ¼LVkpZ½ ¼lks;kchu ikmMj lfgr½%2 vkVk vkSj ek¡M+h ¼LVkpZ½ ¼lks;kchu ikmMj lfgr½%    

vukt] tM+ksa] dan] nkyksa] rkM+ ds isM+ ds xwns ;k uje Hkkx ;k Qfy;ksa ds ihls gq, cqfu;knh mRikn ds :i esa csps 
;k ¼mnkgj.k ds fy, ids gq, lkeku½ lkexzh ds :i esa bLrseky fd, x, inkFkZA 

06060606----2222----1 vkVk%1 vkVk%1 vkVk%1 vkVk%    

nkuksa] vukt vkSj dan ¼tSls dlkok½ vkSj rkM+ ds isM+ ds xwns ;k uje Hkkx dks ihl dj vkVk cuk;k tkrk gSA 
blesa czsM vkSj vkVs dh dUQsD'kujh ds fy, vkVs dk isLV] czsM] isLVªh] uwMYl vkSj ikLrk ds fy, vkVk vkSj vkVs 
ds feJ.k ¼csdjh ds lkeku ds fy, fofHkUu vukt ;k vukt lzksrksa ls vkVs dk HkkSfrd feJ.k] tks csdjh ds 
lkeku ls vyx gS½] ¼vkVk vkSj vU; lkexzh ;qä lw[ks feJ.k] Js.kh 07-1-6 lk/kkj.k csdjh lkeku ds fy, feJ.k½ 
vkSj 07-2-3 ¼mRÑ"V csdjh lkeku ds fy, feJ.k½ 'kkfey gSaA mnkgj.kksa esa nq#e xsgwa dk vkVk] Lor% c<+us okyk 
vkVk] le`) vkVk] bULVsUVkbTM vkVk] edbZ dk vkVk] edbZ dk Hkkstu] pksdj] eSnk] Hkqus gq, lks;kchu dk vkVk 
¼fdukdks½]dksUtsd vkVk ¼MsfoYl Vax tsyh ikmMj] dksUuk;kdq&dks½] vkSj eSnk ¼ifj"—r xsgwa dk vkVk½ vkSj 
lkcwnkus dk vkVk 'kkfey gSaA 

06060606----2222----2 ek¡M+h ¼LVkpZ½%2 ek¡M+h ¼LVkpZ½%2 ek¡M+h ¼LVkpZ½%2 ek¡M+h ¼LVkpZ½%    
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LVkpZ dqN çtkfr;ksa ds ikS/kksa] fo'ks"k :i ls chtksa ¼tSls vukt] nygu] eDdk] xsgwa] pkoy] lse] eVj½ vkSj dan 
¼tSls lkcwnkuk] vkyw½ esa ckjhd :i esa mRiUu gksus okyk ,d Xywdkst cgqyd gSA cgqyd esa tqM+s gq, 
,ugkbMªks&vYQk&Mh& Xywdkst bdkbZ fufgr gksrh gSA ewy LVkpZ dks dbZ çfØ;kvksa ds }kjk vyx fd;k tkrk gS] 
tks çR;sd dPps eky ds fy, mlds vuqlkj gksrh gSA 

06060606----3 csyh gqbZ ¼jksYM½ tbZ lfgr 3 csyh gqbZ ¼jksYM½ tbZ lfgr 3 csyh gqbZ ¼jksYM½ tbZ lfgr 3 csyh gqbZ ¼jksYM½ tbZ lfgr LuSDlLuSDlLuSDlLuSDl    dk vukt%dk vukt%dk vukt%dk vukt%    

blesa [kkus ds fy, rS;kj] rkRdkfyd vkSj fu;fer xeZ LuSDl ds lHkh vukt mRikn 'kkfey gSaA mnkgj.kksa esa 
xzsuksyk çdkj ds LuSDl ds vukt] rS;kj tbZ] eSnk] edbZ dk nfy;k] Qwyk gqvk xsgwa ;k pkoy] cgq&vukt ¼tSls 
pkoy] xsgwa vkSj edbZ½ ;qä LuSDl ds vukt] lks;k ;k pksdj ls cus LuSDl ds vukt] vkSj vukt ds vkVs ;k 
ikmMj ls fudky dj cuk;s x, LuSDl ds vukt 'kkfey gSaA 

06060606----4 ikLrk vkSj uwMYl4 ikLrk vkSj uwMYl4 ikLrk vkSj uwMYl4 ikLrk vkSj uwMYl    vkSj tSls mRikn ¼mnkgj.k ds fy, pkoy isij] pkoy dh lsaobZ] lks;kchu ikLrk vkSj vkSj tSls mRikn ¼mnkgj.k ds fy, pkoy isij] pkoy dh lsaobZ] lks;kchu ikLrk vkSj vkSj tSls mRikn ¼mnkgj.k ds fy, pkoy isij] pkoy dh lsaobZ] lks;kchu ikLrk vkSj vkSj tSls mRikn ¼mnkgj.k ds fy, pkoy isij] pkoy dh lsaobZ] lks;kchu ikLrk vkSj 
uwMYl½%uwMYl½%uwMYl½%uwMYl½%    

bl fopkj ds lkFk fd lw[ks ikLrk vkSj uwMYl esa vxkj gks Hkh rks cgqr lg;ksT; fd vko';drk ugha gksxh] bl 
[kk| Js.kh dks la'kksf/kr fd;k x;k FkkA blesa lHkh ikLrk] uwMy vkSj blh rjg ds vU; mRikn 'kkfey gSaA 

06060606----4444----1 rktk ikLrk vkSj uwMYl rFkk blh çdkj ds mRikn%1 rktk ikLrk vkSj uwMYl rFkk blh çdkj ds mRikn%1 rktk ikLrk vkSj uwMYl rFkk blh çdkj ds mRikn%1 rktk ikLrk vkSj uwMYl rFkk blh çdkj ds mRikn%    

,sls mRikn tks vuqipkfjr gSa ¼;kuh ftUgsa xeZ] mckyk] Hkki esa j[kk] idk;k] iwoZ fxysfVukbTM ;k tek;k ugha 
tkrk½ vkSj futZfyr ugha fd;k x;k gSA bu mRiknksa dks rS;kj djus ds ckn tYn gh lsou djuk okafNr gksrk 
gSA mnkgj.kksa esa dPps uwMYl] vkSj ^^[kky** ;k fLçax jksy] okuVu] vkSj 'kqvks ekbZ ds fy,iiM+h ¼ØLV½ 'kkfey gSaA 

06060606----4444----2 lw[ks ikLrk vkSj uwMYl rFkk bu tSls mRikn%2 lw[ks ikLrk vkSj uwMYl rFkk bu tSls mRikn%2 lw[ks ikLrk vkSj uwMYl rFkk bu tSls mRikn%2 lw[ks ikLrk vkSj uwMYl rFkk bu tSls mRikn%    

,sls mRikn tks vuqipkfjr ¼;kuh xeZ fd, ;k mckys] Hkki fn, gq,] idk,] igys ls xhysuVkbTM ;k tek, u x, 
gksa½ vkSj futZfyr u gksaA mnkgj.k esa LisxsVh] chu lsaobZ] pkoy dh lsaobZ] eSdj‚uh] vkSj pkoy ds uwMYl tSls 
lw[ks :i 'kkfey gSaA  

06060606----4444----3 igys ls idk, gq, ikLrk vkSj uwMYl rFkk bu tSls mRikn%3 igys ls idk, gq, ikLrk vkSj uwMYl rFkk bu tSls mRikn%3 igys ls idk, gq, ikLrk vkSj uwMYl rFkk bu tSls mRikn%3 igys ls idk, gq, ikLrk vkSj uwMYl rFkk bu tSls mRikn%    

ftu mRiknksa dks mipkfjr ¼;kuh xje fd;k] mckyk] Hkki esa j[kk] idk;k] iwoZ ftysfVukbTM ;k tek;k½ tkrk 
gSA bu mRiknksa dks lh/ks miHkksäk dks cspk tk ldrk gS ¼tSls igys ls idk;k] BaMs xuksph dks lsou ls igys xeZ 
fd;k tkrk gS½ ;k rS;kj Hkkstu esa LVkpZ ?kVd gks ldrk gS ¼tSls LisxsVh] lsobZ ;k uwMYl ;qä xeZ vkSj BaMs 
ijksls tkus okyh Hkkstu dh lkexzh] fMCckcan LisxsVh vkSj ekal ds xksys½Ablds vykok rRdky uwMYl 
¼lksdqlsfd&esu] tSls igys ls idk;s jkesu] ;qMku] pkoy uwMYl½] igys ls ftysVhu ysfir] vkSj miHkksäk dks 
cspus ls igys xeZ fd, vkSj lw[kk, x, Hkh inkFkZ Hkh 'kkfey gSaA 

06060606----5 vukt vkSj LVkpZ vk/kkfjr MstVZ ¼tSls pkoy dh [khj] VSfivksdk iqfMax½%5 vukt vkSj LVkpZ vk/kkfjr MstVZ ¼tSls pkoy dh [khj] VSfivksdk iqfMax½%5 vukt vkSj LVkpZ vk/kkfjr MstVZ ¼tSls pkoy dh [khj] VSfivksdk iqfMax½%5 vukt vkSj LVkpZ vk/kkfjr MstVZ ¼tSls pkoy dh [khj] VSfivksdk iqfMax½%    

eq[; ?kVd ds :i esa vukt] LVkpZ ;k vukt ;qä feBkbZ mRiknA blds vykok MslVZ ds fy, vukt ;k LVkpZ 
vk/kkfjr HkjkbZ Hkh 'kkfey gSA mnkgj.kksa esa pkoy dh [khj] lwth dk gyok] VSfivksdk gyok] pkoy ds vkVs dh 
idkSM+h ¼MSaxks½] ,d Hkki esa j[kk [kehj&fdf.or xsgwa dk vkVs dh feBkbZ ¼eqfliSu½ ¼MstVZ] vkSj ,d LVkpZ;qä 
gyok vk/kkfjr feBkbZ ¼ukekxk'kh½ 'kkfey gSaA 

06060606----6 yilh ¼cSVj½ ¼6 yilh ¼cSVj½ ¼6 yilh ¼cSVj½ ¼6 yilh ¼cSVj½ ¼czsMczsMczsMczsMcukus ;kcukus ;kcukus ;kcukus ;k    eNyh ;k eqxhZ ikyu ds fy, cSVj½%eNyh ;k eqxhZ ikyu ds fy, cSVj½%eNyh ;k eqxhZ ikyu ds fy, cSVj½%eNyh ;k eqxhZ ikyu ds fy, cSVj½%    

nys ;k fils gq, vukt ;k nkuksa ls ;qä mRikn dks vU; lkefxz;ksa ¼tSls vaMk] ikuh] nw/k½ ds lkFk feyk dj 
mldk eNyh ;k eqxhZ ikyu ds fy, ,d ijr ds :i esa mi;ksx fd;k tkrk gSA mRikn vkerkSj ij vukt ;k 
nkuk ?kVd ds lw[ks feJ.k ds :i esa cspk tkrk gSA mnkgj.kksa esa eNyh ;k eqxhZ ikyu ds fy, VsEiqjk cSVj 
'kkfey gSA xwaFks gq, vkVs ¼czsM ds fy, mnkgj.k ds fy,½ 07-1-4 esa j[ks x, gSa] vkSj feJ.k ¼tSls czsM ;k dsd ds 
fy,½ Øe'k: 07-1-6 vkSj 07-2-3 esa 'kkfey gSaA 

06060606----7 pkoy ds dsd lfg7 pkoy ds dsd lfg7 pkoy ds dsd lfg7 pkoy ds dsd lfgr igys idk;s ;k lalkf/kr pkoy mRikn] ¼dsoy iwohZ çdkj½%r igys idk;s ;k lalkf/kr pkoy mRikn] ¼dsoy iwohZ çdkj½%r igys idk;s ;k lalkf/kr pkoy mRikn] ¼dsoy iwohZ çdkj½%r igys idk;s ;k lalkf/kr pkoy mRikn] ¼dsoy iwohZ çdkj½%    
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fHkxks,] lw[ks] mckys] xw¡/ksvkSj dsd ds vkdkj ds ¼tSls tkikuh eksph] dksfj;kbZ Vs;qd½Apkoy ls rS;kj mRiknA 52 
pkoy ds nkuksa ls cus dqjdqjs uedhu dks ^^pkoy dk dsd** Hkh dgk tkrk gS] 15-1 esa feBkbZ&tSls pkoy ds dsd 
dks 06-5- esa oxhZ—r fd;k x;k gSA Js.kh 06-7 esa fMCck can] BaMs ;k tek, gq, igys ls idk dj csps tkus okys 
mRikn( vkSj fjVªkV ikmpksa esa csps tkus okys lalkf/kr pkoymRikn 'kkfey gksaxsA 06-7 ;g Js.kh 06-1 ls vyx gS 
¼pkoy lfgr iwjs] VwVs ;k nys gq, vukt½ ftlesa dsoy iwjs] Hkwlh ;qä] vlalkf/kr vukt vkSj nkuksa dks 'kkfey 
djus dk bjknk gSA 

06060606----8 lks;kchu mRikn ¼[kk| Js.kh 128 lks;kchu mRikn ¼[kk| Js.kh 128 lks;kchu mRikn ¼[kk| Js.kh 128 lks;kchu mRikn ¼[kk| Js.kh 12----9 ds lks;kchu vk/kkfjr la'kks"k.k ¼lhtfuax½ vkSj elkyksa dks NksM+dj½%9 ds lks;kchu vk/kkfjr la'kks"k.k ¼lhtfuax½ vkSj elkyksa dks NksM+dj½%9 ds lks;kchu vk/kkfjr la'kks"k.k ¼lhtfuax½ vkSj elkyksa dks NksM+dj½%9 ds lks;kchu vk/kkfjr la'kks"k.k ¼lhtfuax½ vkSj elkyksa dks NksM+dj½%    

lw[ks] idk,] rys gq, ;k fdf.or lks;kchu mRikn] vkSj lks;kchu ngh mRikn 'kkfey gSaA 

06060606----8888----1 lks;kchu vk/kkfjr is;%1 lks;kchu vk/kkfjr is;%1 lks;kchu vk/kkfjr is;%1 lks;kchu vk/kkfjr is;%    

ikuh esa fHkxks, lw[ks lks;kchu] I;wjh esa Mkys] mcys vkSj LVªsUM ;k lks;kchu dk vkVs] lks;kchu ?kksy] ;k lks;kchu 
dks vyx djds rS;kj fd, x, mRiknA dbZ ns'kksa esa bl Js.kh esa lks;kchu nw/k dgs tkus okys mRikn 'kkfey gSaA 
lks;kchu vk/kkfjr is; dk ,sls gh lsou fd;k tk ldrk gS] ;k [kk| Js.kh 06-8-2 ¼lks;kchu vk/kkfjr is; fQYe½] 
06-8-3 ¼lks;kchu ngh ¼VksQw½½] 06-8-4 vnZ~/k futZfyr lks;kchu ngh½] vkSj 06-8-5 ¼futZfyr lks;kchu ngh ¼dksjh 
VksQw½ tSls lks;kchu ds vU; mRiknksa dks rS;kj djus ds fy, budk bLrseky fd;k tk ldrk gSA blds vykok 
blesa lks;kchu vk/kkfjr is; ikmMj 'kkfey gS] tks iquxZfBr djus ds fy, Bksl :i esa ;k ,d dkS;xqykaV ;qä 
feJ.k ds :i esa cspk tkrk gS] ftls ?kj ds cus uje VksQw dks rS;kj djus ds fy, miHkksäk }kjk iquxZfBr fd;k 
tk ldrk gSA 

06060606----8888----2 lks;kchu vk/kkfjr is; fQYe%2 lks;kchu vk/kkfjr is; fQYe%2 lks;kchu vk/kkfjr is; fQYe%2 lks;kchu vk/kkfjr is; fQYe%    

;g lks;kchu vk/kkfjr mcyrs is; dh lrg ij xfBr fQYe ¼ijr½ gS tks lw[k tkrh gSA lwi ;k flds Hkkstu esa 
bLrseky djus ls igys bls xgjkbZ ls ryk ;k ikuh esa uje fd;k tk ldrk gSA bls Qq>q ;k ;qck ds :i esa 
tkuk tkrk gSA 

06060606----8888----3 lks;kchu ngh ¼VksQw½%3 lks;kchu ngh ¼VksQw½%3 lks;kchu ngh ¼VksQw½%3 lks;kchu ngh ¼VksQw½%    

lks;kchu vk/kkfjr is; cukus ds fy, lw[ks lks;kchu dks ikuh esa fHkxks dj] iqjh esa feykus vkSj LVªsu djus ds }kjk 
,d dkS;xqykaV ds lkFk lks;kchu ngh cukbZ tkrh gS] vkSj mls ,d lkaps esa j[kk tkrk gSA lks;kchu ngh dbZ 
çdkj ¼tSls eqyk;e] v/kk Bksl] Bksl½ dh gks ldrh gSA 

06060606----8888----4 v/kZ futZfyr lks;kchu ngh%4 v/kZ futZfyr lks;kchu ngh%4 v/kZ futZfyr lks;kchu ngh%4 v/kZ futZfyr lks;kchu ngh%    

lks;kchu ngh ftls Cy‚dksa esa <kyus ds le; bl rjg nck;k tkrk gS fd dqN ueh fudy tk, ysfdu bruk 
ugha fd ;g iwjh rjg ls lw[k tk, ¼[kk| Js.kh 06-8-5 ns[ksa½A v/kZ futZfyr lks;kchu ngh esa vke rkSj ij 62 
izfr”kr% ikuh gksrk gS] vkSj bldh cukoV pckus okyh 53 gksrhgSA 

06060606----8888----4444----1 eksVh xzsoh&esa idkbZ xbZ vnZ~/k futZfyr lks;kchu ngh%1 eksVh xzsoh&esa idkbZ xbZ vnZ~/k futZfyr lks;kchu ngh%1 eksVh xzsoh&esa idkbZ xbZ vnZ~/k futZfyr lks;kchu ngh%1 eksVh xzsoh&esa idkbZ xbZ vnZ~/k futZfyr lks;kchu ngh%    

vkaf'kd :i ls futZfyr lks;kchu ngh ftls ,d xk<+s l‚l ¼tSls felks l‚l½ ds lkFk idk;k ¼mckyk½ tkrk gSA 
vkaf'kd :i ls futZfyr lks;kchu ngh vke rkSj ij l‚l dks vo'kksf"kr dj ysrh gS] vkSj bl çdkj viuh ewy 
cukoV dks çkIr dj ysrh gSA 

06060606----8888----4444----2 xgjh ryh gqbZ vnZ~/k futZfyr lks;kchu ngh%2 xgjh ryh gqbZ vnZ~/k futZfyr lks;kchu ngh%2 xgjh ryh gqbZ vnZ~/k futZfyr lks;kchu ngh%2 xgjh ryh gqbZ vnZ~/k futZfyr lks;kchu ngh%    

vkaf'kd :i ls futZfyr lks;kchu ngh dks xgjkbZ ls ryk tkrk gSA bldk blh çdkj lsou fd;k tk ldrk gS] 
;k ryus ds ckn ¼tSls l‚l esa mckyk½ idk;k tk ldrk gSA 

06060606----8888----4444----3 [kk| lkexzh 063 [kk| lkexzh 063 [kk| lkexzh 063 [kk| lkexzh 06----8888----4444----1 vkSj 061 vkSj 061 vkSj 061 vkSj 06----8888----4444----2 ds vykok vU; v/kZ futZfyr lks;kchu ngh%2 ds vykok vU; v/kZ futZfyr lks;kchu ngh%2 ds vykok vU; v/kZ futZfyr lks;kchu ngh%2 ds vykok vU; v/kZ futZfyr lks;kchu ngh%    
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xk<+h l‚l ¼tSls felks½ esa mcky dj ;k xgjkbZ ls ry dj cukus dh ctk; vU; çdkj ls rS;kj dh xbZ vkaf'kd 
:i ls futZfyr lks;kchu nghA Hkqus x, vkSj elys x, mRikn ftUgsa vU; lkexzh ds lkFk feyk;k tk ldrk gS 
¼mnkgj.k ds fy, ,d iSVh ;k ,d iko czsM cukus ds fy,½A 

06060606----8888----5 futZfyr lks;kchu ngh ¼dksjh VksQw½%5 futZfyr lks;kchu ngh ¼dksjh VksQw½%5 futZfyr lks;kchu ngh ¼dksjh VksQw½%5 futZfyr lks;kchu ngh ¼dksjh VksQw½%    

lks;kchu ngh] ftlesa ls iwjh ueh tekus] iqjkuk djus vkSj futZyhdj.k dh çfØ;k ds ek/;e ls fudky nh xbZ 
gksA lsou ds fy, ikuh ;k l‚l ds lkFk bldk iquxZBu fd;k tk ldrk gS] ;k rS;kj O;atuksa esa bldk lh/ks 
ç;ksx fd;k tkrk gSA bls xgjk ryk tk ldrk gS ;k l‚l 0-53 esa /kheh vkap ij idk;k tk ldrk gSA 

06060606----8888----6 fdf.or lks;kchu ¼tSls ukVks] VsEisg½%6 fdf.or lks;kchu ¼tSls ukVks] VsEisg½%6 fdf.or lks;kchu ¼tSls ukVks] VsEisg½%6 fdf.or lks;kchu ¼tSls ukVks] VsEisg½%    

bl mRikn dks dqN dod ;k cSDVhfj;k ¼LVkVZj½ ds lkFk mcky dj ;k fdf.or dj lks;kchu ls rS;kj fd;k 
tkrk gSA eqyk;e] iwjs chu esa ,d fof'k"V lqxa/k vkSj Lokn gksrs gSaA blesa nksxquh ph ¼phu½] ukVks ¼tkiku½] vkSj 
VsEisg¼baMksusf'k;k½ tSls mRikn 'kkfey gSaA 

06060606----8888----7 fdf.or lks;kchu ngh%7 fdf.or lks;kchu ngh%7 fdf.or lks;kchu ngh%7 fdf.or lks;kchu ngh%    

bl mRikn dks fd.ou çfØ;k ds nkSjku ,d iko esa lks;kchu ngh cukus ds }kjk rS;kj fd;k tkrk gSA ;g yky] 
pkoy tSls ihys] ;k Hkwjkiu fy, gjs jax dk ,d uje Lokfn"V mRikn gSA 

06060606----8888----8 lks;kchu çksVhuds vU; mRikn%8 lks;kchu çksVhuds vU; mRikn%8 lks;kchu çksVhuds vU; mRikn%8 lks;kchu çksVhuds vU; mRikn%    

lks;kchu ls cus vU; mRikn eq[; :i ls fudkys] cukoV ;qä] xk<+s fd, x, vkSj i`Fkd fd, x, lks;kchu 
çksVhu ls cus gksrs gSaA 

07070707----0 csdjh ds lkeku%0 csdjh ds lkeku%0 csdjh ds lkeku%0 csdjh ds lkeku%    

blesaczsM vkSj lk/kkj.k csdjh lkeku ¼07-1½ rFkk ehBs] uedhu vkSj Lokfn"V vPNs csdjh lkeku ¼07-2½ 'kkfey gSaA 

07070707----1 1 1 1 czsMczsMczsMczsM    vkSj lk/kkj.k csdjh lkeku vkSj feJ.k%vkSj lk/kkj.k csdjh lkeku vkSj feJ.k%vkSj lk/kkj.k csdjh lkeku vkSj feJ.k%vkSj lk/kkj.k csdjh lkeku vkSj feJ.k%    

blesa xSj&ehBs csdjh mRikn vkSj czsM ls O;qRiUu lHkh çdkj ds mRikn 'kkfey gSaA 

07070707----1111----1 czsM vkSj jksy%1 czsM vkSj jksy%1 czsM vkSj jksy%1 czsM vkSj jksy%    

;hLV&[kehj;qä vkSj fof'k"V czsM vkSj lksMk czsM Hkh 'kkfey gSA 

07070707----1111----1111----1 ;hLV&[kehj;qä czsM vkSj fof'k"V czsM%1 ;hLV&[kehj;qä czsM vkSj fof'k"V czsM%1 ;hLV&[kehj;qä czsM vkSj fof'k"V czsM%1 ;hLV&[kehj;qä czsM vkSj fof'k"V czsM%    

lHkh çdkj ds xSj&ehBs csdjh mRikn vkSj czsM O;qRiUu mRikn 'kkfey gSaA mnkgj.kksa esa lQsn czsM] jkbZ czsM] 
iEijfudy czsM] fd'kfe'k czsM] iwjs xsgwa dh czsM] isu dksjsUV ÝsUdkbl] ekYV czsM] gSecxZj jksy] iwjs xsgwa ds jksy] 
vkSj nw/k ds jksy 'kkfey gSaA 

07070707----1111----1111----2 lksMk czsM%2 lksMk czsM%2 lksMk czsM%2 lksMk czsM%    

blesa lksMk czsM 'kkfey gSA 

07070707----1111----2 ehBs Øsdjksa dks NksM+dj Øsdj%2 ehBs Øsdjksa dks NksM+dj Øsdj%2 ehBs Øsdjksa dks NksM+dj Øsdj%2 ehBs Øsdjksa dks NksM+dj Øsdj%    

^^Øsdj^^ 'kCndk vFkZ ,d irys] dqjdqjs osQj ls gS] tks vke rkSj ij vkVs dk gksrk gSA 15-1 esa 'kkfey Lokfn"V 
Øsdjksa ¼tSls pht ds Lokn okys½ dk LuSDl ds :i esa lsou fd;k tkrk gSA mnkgj.k esa lksMk Øsdj] jkbZ dqjdqjs 
vkSj eSVtks 'kkfey gSaA 

07070707----1111----3 vU; lk/kkj.k csdjh mRikn ¼tSls cxsy]fiVk] bafXy'k efQu½%3 vU; lk/kkj.k csdjh mRikn ¼tSls cxsy]fiVk] bafXy'k efQu½%3 vU; lk/kkj.k csdjh mRikn ¼tSls cxsy]fiVk] bafXy'k efQu½%3 vU; lk/kkj.k csdjh mRikn ¼tSls cxsy]fiVk] bafXy'k efQu½%    

blesa dkeczsM vkSj fcLdqV tSls vU; lHkh lk/kkj.k csdjh lkeku 'kkfey gSaA bl Js.kh esa ^^fcLdqV** 'kCn csfdax 
ikmMj ;k csfdax lksMk ds lkFk [kehjh—r NksVh czsM dk ,d NksVs ls dsd dks n'kkZrk gSA bldk vFkZ Js.kh 07-2-
1 esa “kkfey fczfV'k ^^fcLdqV** ugha gS] blesa ^^dqdh** ;k ^^ehBk Øsdj** 'kkfey ugha gSA 

07070707----1111----4 4 4 4 czsMczsMczsMczsMdh HkjkbZ vkSj dh HkjkbZ vkSj dh HkjkbZ vkSj dh HkjkbZ vkSj czsMczsMczsMczsM    ds VqdM+ksa lfgr ds VqdM+ksa lfgr ds VqdM+ksa lfgr ds VqdM+ksa lfgr czsMczsMczsMczsM    tSls mRikn%tSls mRikn%tSls mRikn%tSls mRikn%    
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blesa ØksVu] czsM esa Hkjus dh lkexzh vkSj Hkjus ds feJ.k rFkk rS;kj yksbZ ¼Mks½ ¼tSls fcLdqV ds fy,½ vkfn 
czsM&vk/kkfjr mRikn 'kkfey gSaA czsM ds feJ.k dks Js.kh 07-1-6 esa 'kkfey fd;k x;k gSA 

07070707----1111----5 LVhEM czsM vkSj cUl%5 LVhEM czsM vkSj cUl%5 LVhEM czsM vkSj cUl%5 LVhEM czsM vkSj cUl%    

iwohZ ¼vksfj,aVy½ 'kSyh ds Hkki esa idk, x, xsgwa ;k pkoy ds [kehjokys mRikn 'kkfey gSaA mRikn dks Hkjus ds 
lkFk ;k Hkjus ds fcuk rS;kj d;k tk ldrk gSA phu esa] fcuk HkjkbZ ds mRiknksa dks LVhEM czsM ¼ekUVq½ dgk tkrk 
gS] vkSj HkjkbZ okys czsMksa dks mcys gq, cu ¼ckvksth ;k ckvks½ dgk tkrk gSA fofHkUu vkdkj ds eqM+s gq, jksy 
¼gqvktqvku½ Hkh rS;kj fd, tk ldrs gSaA mnkgj.kksa esa Hkjs gq, MEifyax vkSj ekal ds lkFk LVhEM cu] tSe ;k 
vU; HkjkbZ ¼euft;q½ 'kkfey gks ldrs gSaA 

07070707----1111----6 6 6 6 czsMczsMczsMczsM    vkSj lk/kkj.k csdjh lkeku ds fy, feJ.k%vkSj lk/kkj.k csdjh lkeku ds fy, feJ.k%vkSj lk/kkj.k csdjh lkeku ds fy, feJ.k%vkSj lk/kkj.k csdjh lkeku ds fy, feJ.k%    

'kq"d lkexzh ls ;qä lHkh feJ.k 'kkfey gSa] ftuesa [kk| Js.kh 07-1-1 ls 07-1-5 ds ids gq, eky dh yksbZ ¼Mks½ 
rS;kj djus ds fy, xhyh lkexzh ¼tSls ikuh] nw/k] rsy] eD[ku] vaMs½ feykbZ tk ldrh gSA mnkgj.kksa esa vU; 
oLrqvksa ds lkFk Ýsap czsM feJ.k] fVu czsM feJ.k] isuVksu feJ.k] fd;kckVk feJ.k 'kkfey gSaA mRÑ"V csdjh 
lkeku ¼tSls dsd] dqdht] iSudsDl½ ds fy, feJ.k Js.kh 07-2-3 esa ik, tk ldrs gSaA 

07070707----2 mR2 mR2 mR2 mRÑ"Ñ"Ñ"Ñ"V csdjh lkeku ¼ehBs V csdjh lkeku ¼ehBs V csdjh lkeku ¼ehBs V csdjh lkeku ¼ehBs uedhu] Lokfn"V½ vkSj feJ.k%uedhu] Lokfn"V½ vkSj feJ.k%uedhu] Lokfn"V½ vkSj feJ.k%uedhu] Lokfn"V½ vkSj feJ.k%    

Blesa mRÑ"V csDM lkeku cukus ds fy, [kkus ds fy, rS;kj mRiknksa ¼07-2-1 vkSj 07-2-2½ ds lkFk&lkFk feJ.k 
¼07-2-3½ dh mi Jsf.k;ka 'kkfey gSaA 

07070707----2222----1 dsd] dqdht vkSj ikbt ¼tSls Qy&Hkjs ;k dLVMZ çdkj ds½%1 dsd] dqdht vkSj ikbt ¼tSls Qy&Hkjs ;k dLVMZ çdkj ds½%1 dsd] dqdht vkSj ikbt ¼tSls Qy&Hkjs ;k dLVMZ çdkj ds½%1 dsd] dqdht vkSj ikbt ¼tSls Qy&Hkjs ;k dLVMZ çdkj ds½%    

bl Js.kh esa bLrseky fd;s x, ^^ehBs Øsdj** ;k ^^ehBk fcLdqV** 'kCn dk eryc ,d dqdh tSls mRikn ls gS] 
ftls feBkbZ ds :i esa [kk;k tk ldrk gSA mnkgj.kksa esa eD[ku dsd] pht dsd] Qy&Hkjs vukt dh ifê;ka] 
ikmaM dsd ¼dlqrsjk lfgr½] ueh ;qä dsd ¼ekM+h ;qä MstVZ ¼ukekxklh½½] if'peh dsd] ewu dsd] Liat dsd] 
Qy Hkjh ikbZt ¼tSls lsc ikbZ½ tbZ dh dqdht] phuh dqdh vkSj fczfV'k ^^fcLdqV** ¼dqdht ;k ehBs Øsdj½ 'kkfey 
gSaA  

07070707----2222----2 vU; mR2 vU; mR2 vU; mR2 vU; mR————"V csdjh mRikn ¼tSls MksuV~l] ehBs jksy] Ldksu vkSj efQu½"V csdjh mRikn ¼tSls MksuV~l] ehBs jksy] Ldksu vkSj efQu½"V csdjh mRikn ¼tSls MksuV~l] ehBs jksy] Ldksu vkSj efQu½"V csdjh mRikn ¼tSls MksuV~l] ehBs jksy] Ldksu vkSj efQu½% 

,d feBkbZ ¼MstVZ½ ;k LuSDl ds :i esa [kk;s tkus okys mRikn 'kkfey gSaA mnkgj.kksa esa isudsd] osQy] Hkjs gq, 
ehBs cu ¼vuiu½] Msfu'k isLVªh] osQlZ ;k vkblØhe ds fy, dksu] vkVs dh dUQsD'kujh vkSj fVªQy 'kkfey gSaA 

07070707----2222----3 mR3 mR3 mR3 mR————"V csdjh lkeku ds fy, feJ.k ¼tSls dsd] iSudsd½%"V csdjh lkeku ds fy, feJ.k ¼tSls dsd] iSudsd½%"V csdjh lkeku ds fy, feJ.k ¼tSls dsd] iSudsd½%"V csdjh lkeku ds fy, feJ.k ¼tSls dsd] iSudsd½%    

mR—"V csdjh lkeku ds fy, yksbZ ¼Mks½ rS;kj djus ds feJ.kksa esa ,slh 'kq"d lkexzh fufgr gksrh gS ftuesa xhyh 
lkexzh ¼tSls ikuh] nw/k] rsy] eD[ku] vaMs½ feykbZ tk ldsA mnkgj.kksa esa dsd feJ.k] vkVs dh dUQsD'kujh ds 
feJ.k] iSudsd dk feJ.k] ikbZ feJ.k] vkSj osQy feJ.k 'kkfey gSaA rS;kj vkVk Js.kh 07-1-4 esa ik;k tkrk gSA 
lk/kkj.k csdjh lkeku ¼tSls czsM½ ds fy, feJ.k Js.kh 07-1-6 esa 'kkfey gSaA 

08080808----0 iksYVªh vkSj xse lfgr ekal vkSj ekal mRikn%0 iksYVªh vkSj xse lfgr ekal vkSj ekal mRikn%0 iksYVªh vkSj xse lfgr ekal vkSj ekal mRikn%0 iksYVªh vkSj xse lfgr ekal vkSj ekal mRikn%    

bl Js.kh esa ekal] iksYVªh vkSj xse ds VqdM+s vkSj dVs ;k dls gq, rktk¼08-1½ vkSj lalkf/kr ¼08-2 vkSj 08-3½ lHkh 
çdkj ds mRikn 'kkfey gSaA 

08080808----1 rktk ekal] iksYVªh vkSj xse%1 rktk ekal] iksYVªh vkSj xse%1 rktk ekal] iksYVªh vkSj xse%1 rktk ekal] iksYVªh vkSj xse%    

 rktk mRikn vke rkSj lg;ksT;ksa ls eqä gksrs gSaA gkykafd] dqN ifjfLFkfr;ksa esa] lg;ksT; t:jh gksrs gSaA 
mnkgj.k ds fy,] ekal dh rktk dVh lrgksa ij çek.khdj.k eqgjksa ds fy, jax dk mi;ksx fd;k tkrk gS] vkSj 
mls ^^mRikn ds eqgj] vadu ;k czkafMax** ds ,d ladsr ds lkFk [kk| Js.kh ç.kkyh esa ladsfrr fd;k tkrk gSA 
blds vfrfjä] miHkksäk ds fy, foi.ku ls iwoZ ekal mRiknksa ds fy, ,sls Xyst vkSj elkys dh ekfy'k tSlh 
dksfVaXl] ¼tSls pedrk gqvk gSe] vkSj Hkqus gq, fpdu½ dk ç;ksx fd;k tk ldrk gSA [kk| Js.kh ç.kkyh esa] bls 
^^,d Xyst ;k dksfVax ¼lrg ds mipkj½ ds :i esa bLrseky fd;k x;k gSA** ds ,d ladsr ds lkFk ladsfrr 
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fd;k tkrk gSA bl ckr ij /;ku fn;k tkuk pkfg, fd nj vly foi.ku dksfVaXl dks [kk| Jsf.k;ksa 04-1-2-8 
¼mnkgj.k ds fy,& gSe ds fy, Qy&vk/kkfjr Xyst]½ vkSj 12-2 ¼elkys dh ekfy'k½ esa 'kkfey fd;k x;k gSA 

08080808----1111----1 iwjs VqdM+s ;k dVs gq, rktk ekal1 iwjs VqdM+s ;k dVs gq, rktk ekal1 iwjs VqdM+s ;k dVs gq, rktk ekal1 iwjs VqdM+s ;k dVs gq, rktk ekal] iksYVªh vkSj xse%] iksYVªh vkSj xse%] iksYVªh vkSj xse%] iksYVªh vkSj xse%    

fcuk mipkj ds dPps ekal] iksYVªh vkSj xse 'ko vkSj dVs gq, VqdM+sA mnkgj.kksa esa xksekal] lwvj vkSj lwvj dk 
ekal] rktk xksekal jä] rkth iwjh eqfxZ;ka vkSj eqxhZ ds fgLls] rktk dVk ekal ¼tSls LVhDl½( xksekal ds vax ¼tSls 
fny] xqnsZ½; rktk Vªkbi vkSj lqvj ds p‚i vkfn 'kkfey gSaA    

08080808----1111----2 fo[kafMr rktk ekal] iksYVªh vkSj xse%2 fo[kafMr rktk ekal] iksYVªh vkSj xse%2 fo[kafMr rktk ekal] iksYVªh vkSj xse%2 fo[kafMr rktk ekal] iksYVªh vkSj xse%    

vuqipkfjr dPpk fo[kafMr ;k e'khu ls gfì;ka fudkyk x;k ekal] vaMk vkSj xseA mnkgj.kksa esa rktk xksekal 
¼gSecxZj½ iSVht] cks,jsokslZ] rktk uk'rk l‚l] xsgä ¼dVk gqvk ekal½ yksxkfutk ¼rkts] vuqipkfjr l‚lst½] rktk 
ekal ds xksys] e'khu ls gfì;ka fudkys x;s] ihls vkSj rS;kj ¼;k czsfMax ;k dksfVax ds fcuk½ iksYVªh ds VqdM+s] vkSj 
rktk l‚l ¼tSls ekal] brkyoh] vkSj iksdZ½ 'kkfey gSaA 

08080808----2 iwjs VqdM+s esa ;k dVk gqvk lalkf/kr ekal2 iwjs VqdM+s esa ;k dVk gqvk lalkf/kr ekal2 iwjs VqdM+s esa ;k dVk gqvk lalkf/kr ekal2 iwjs VqdM+s esa ;k dVk gqvk lalkf/kr ekal] iksYVªh vkSj xse mRikn] iksYVªh vkSj xse mRikn] iksYVªh vkSj xse mRikn] iksYVªh vkSj xse mRikn%%%%    

fcukm’ek mipkfjr dVs ekal ¼08-2-1½ vkSj m’ekesa mipkfjr dVs ekal ¼08-3-2½ ds fy, fofHkUu mipkj Hkh 'kkfey 
gSA 

08080808----2222----1 iwjs VqdM+s esa ;k dVk gqvk fcuk 1 iwjs VqdM+s esa ;k dVk gqvk fcuk 1 iwjs VqdM+s esa ;k dVk gqvk fcuk 1 iwjs VqdM+s esa ;k dVk gqvk fcuk m’ekm’ekm’ekm’ekds mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%ds mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%ds mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%ds mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%    

;g Js.kh esa dbZ mipkj fof/k;ksa ¼mnkgj.k ds fy, mipkj] ued feykuk] lq[kkuk] elkys feykuk½ dk o.kZu djrh 
gS tks ekal ds laj{k.k vkSj 'ksYQ thou dks c<+krh gSaA 

08080808----2222----1111----1 iwjs VqdM+s ;k dVkSrh esa mipkfjr ¼uedhu lfgr½ fcuk 1 iwjs VqdM+s ;k dVkSrh esa mipkfjr ¼uedhu lfgr½ fcuk 1 iwjs VqdM+s ;k dVkSrh esa mipkfjr ¼uedhu lfgr½ fcuk 1 iwjs VqdM+s ;k dVkSrh esa mipkfjr ¼uedhu lfgr½ fcuk m’ekm’ekm’ekm’ekds mipkfjr lalkf/kr ekal] iksYVªhds mipkfjr lalkf/kr ekal] iksYVªhds mipkfjr lalkf/kr ekal] iksYVªhds mipkfjr lalkf/kr ekal] iksYVªh    vkSj [ksy vkSj [ksy vkSj [ksy vkSj [ksy 
mRikn ¼uedhu lfgr½%mRikn ¼uedhu lfgr½%mRikn ¼uedhu lfgr½%mRikn ¼uedhu lfgr½%    

uedhu mRiknksa dks lksfM;e DyksjkbM ds lkFk mipkfjr fd;k tkrk gSA lw[ks mipkfjr ¼lw[kk elkysnkj½ mRiknksa 
dks ekal dh lrg ij lh/ks ued jxM+ dj rS;kj fd;k tkrk gSA xhys mipkj ds mipkfjr mRiknksa dks ekal dks 
,d uedhu ikuh ds ?kksy esa Mqckdj rS;kj fd;k tkrk gSA iEi mipkfjr mRikn ekal esa uedhu batsD'ku yxk 
dj rS;kj fd, tkrs gSaA lg;ksT;ksa dks feykus ds }kjk Hkh mipkj çkIr fd;k tk ldrk gSA ;gka Hkqus gq, ¼LeksDM½ 
mRiknksa dks Hkh 'kkfey fd;k x;k gSA 61 mnkgj.kksa esa csdu ¼mipkfjr] lw[ks mipkj] Mqck dj mipkj] 
iai&mipkfjr½] lkbM csdu] vukt ;qä xksekal] elkysnkj ekal vkSj iwohZ ¼vksfj,aVy½ uedhu mRiknksa ds fofHkUu 
çdkj% felks&elkysnkj ekal ¼felks&T;wd½] dksth&elkysnkj ekal ¼dksth& T;wd½ vkSj lks;k l‚l&elkysnkj ekal 
¼'kks;w& T;wd½ 'kkfey gSaA 

08080808----2222----1111----2 iwjs VqdM+s ;k dVs gq, mR2 iwjs VqdM+s ;k dVs gq, mR2 iwjs VqdM+s ;k dVs gq, mR2 iwjs VqdM+s ;k dVs gq, mR————"V ¼uedhu lfgr½ vkSj lw[ks xSj &mipkfjr "V ¼uedhu lfgr½ vkSj lw[ks xSj &mipkfjr "V ¼uedhu lfgr½ vkSj lw[ks xSj &mipkfjr "V ¼uedhu lfgr½ vkSj lw[ks xSj &mipkfjr m’ekm’ekm’ekm’eklalkf/kr ekal] iksYVªh vkSj lalkf/kr ekal] iksYVªh vkSj lalkf/kr ekal] iksYVªh vkSj lalkf/kr ekal] iksYVªh vkSj 
xse mRikn%xse mRikn%xse mRikn%xse mRikn%    

ekal ds VqdM+ksa dks Js.kh 08-2-1-1 esa of.kZr :i esa mipkfjr ;k uedhu cuk;k tkrk gS vkSj mlds ckn lq[kk;k 
tk ldrk gS] ;k os dsoy lw[kk, gq, gks ldrs gSa lq[kkus dk dke xeZ gok ;k fuokZr fLFkfr esa fd;k tkrk gSA 
61 mnkgj.kksa esa lw[kk uedhu iksdZ] futZfyr ekal] Hkjoka dej] vkScsfj;u gSe] vkSj çkslksfd;qVks çdkj dk gSe 
'kkfey gSA 

08080808----2222----1111----3 iwjs VqdM+s esa ;k dVs gq, fdf.or fcuk 3 iwjs VqdM+s esa ;k dVs gq, fdf.or fcuk 3 iwjs VqdM+s esa ;k dVs gq, fdf.or fcuk 3 iwjs VqdM+s esa ;k dVs gq, fdf.or fcuk mmmm’ek’ek’ek’ekds mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%ds mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%ds mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%ds mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%    

fdf.or mRikn elkysnkj mRiknksa dk ,d çdkj gS tks ued dh mifLFkfr esa ySfDVd ,flM cSDVhfj;k dh 
dkjZokbZ ds }kjk mRikfnr gksrk gSA mnkgj.kksa esa fMCckcan xksekal vkSj lqvj ds elkysnkj ¼fdf.or½ iSj 'kkfey 
gSaA 
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08080808----2222----2 iwjs VqdM+s esa ;k dVs gq, 2 iwjs VqdM+s esa ;k dVs gq, 2 iwjs VqdM+s esa ;k dVs gq, 2 iwjs VqdM+s esa ;k dVs gq, mmmm""""ekekekekmipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%mipkfjr lalkf/kr ekal] iksYVªh vkSj xse mRikn%    

blesa idk;s ¼mipkfjr vkSj idk;s gq, rFkk lw[ks vkSj idk;s lfgr½] m’ekmipkfjr ¼folaØfer lfgr½ vkSj 
fMCckcan dVk ekal 'kkfey gSA mnkgj.kksa esa mipkfjr] idk;k gSe] mipkfjr] idk;s iksdZ da/ks] eqxhZ dk fMCck can 
ekal vkSj lks;k l‚l esa mckys gq, ekal ds VqdM+s ¼lqdqnkuh½ 'kkfey gSaA     

08080808----2222----3iwjs VqdM+s esa ;k dkV dj tek;s gq, lalkf/kr ekal] iksYVªh vkSj xse mRikn%3iwjs VqdM+s esa ;k dkV dj tek;s gq, lalkf/kr ekal] iksYVªh vkSj xse mRikn%3iwjs VqdM+s esa ;k dkV dj tek;s gq, lalkf/kr ekal] iksYVªh vkSj xse mRikn%3iwjs VqdM+s esa ;k dkV dj tek;s gq, lalkf/kr ekal] iksYVªh vkSj xse mRikn%    

tek;k gqvk dVk dPpk vkSj idk ekal 'kkfey gSA mnkgj.kksa esa tekbZ gqbZ iwjh eqxhZ] eqxhZ ds tek, gq, Hkkx] vkSj 
tek, gq, ekal LVhDl 'kkfey gSaA     

08080808----3 lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%3 lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%3 lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%3 lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%    

xSj&m’ekmipkfjr mRiknksa ¼08-3-1½ vkSj m’ekmipkfjr mRiknksa ¼08-3-2½ ds fy, fofHkUu mipkj 'kkfey gSA 

08080808----3333----1 xSj 1 xSj 1 xSj 1 xSj mmmm""""ekekekekmipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%    

;g Js.kh dbZ mipkj fof/k;ksa ¼mnkgj.k ds fy, mipkj] ued feykuk] lq[kkuk] elkysnkj cukuk½ dk o.kZu djrh 
gS] tks fo[kafMr vkSj e'khu }kjk gìh jfgr fd, x, ekal mRiknksa dk laj{k.k vkSj 'ksYQ thou dk foLrkj djrh 
gSaA 

08080808----3333----1111----1 mipkfjr ¼uedhu lfgr½ xSj 1 mipkfjr ¼uedhu lfgr½ xSj 1 mipkfjr ¼uedhu lfgr½ xSj 1 mipkfjr ¼uedhu lfgr½ xSj mmmm""""ekekekeklalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%    

uedhu mRiknksa dks lksfM;e DyksjkbM ls mipkfjr fd;k tkrk gSA lw[ks mipkfjr ¼lw[kk elkysnkj½ mRiknksa dks 
ekal dh lrg ij lh/ks ued jxM+ dj rS;kj fd;k tkrk gSA xhys elkysnkj mipkfjr mRiknksa ds fy, ekal dks 
uedhu ikuh ds ?kksy esa Mqck;k tkrk gSA iEi mipkfjr mRikn ekal esa uedhu batsD'ku yxk dj cuk, tkrs gSaA 
lg;ksT;ksa dks feykdj Hkh mipkj fd;k tk ldrk gSA blds vykok Hkqus ¼LeksDM½ mRikn Hkh 'kkfey gSaA 61 
mnkgj.kksa esa pksfjtks ¼lwvj ds elkysnkj ekal dk l‚l½] lykeh çdkj ds mRikn] lkyfpp‚u] Vksfduks ¼rktk] 
mipkfjr l‚lst½] isijksuh] vkSj LeksDM l‚lst 'kkfey gSaA 

08080808----3333----1111----2 mipkfjr ¼uedhu lfgr½ vkSj lw[ks xSj&2 mipkfjr ¼uedhu lfgr½ vkSj lw[ks xSj&2 mipkfjr ¼uedhu lfgr½ vkSj lw[ks xSj&2 mipkfjr ¼uedhu lfgr½ vkSj lw[ks xSj&mmmm""""ekekekekmipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRimipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRimipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRimipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%kn%kn%kn%    

fo[kafMr ;k e'khu ls gìh jfgr fd, x, mRikn Js.kh 08-3-1-1 ds fy, of.kZr :i esa uedhu cuk;s x,] vkSj 
mlds ckn lw[kk;s x,] ;k dsoy lw[kk;s x, gks ldrs gSaA lq[kkus dk dke xeZ gok esa ;k fuokZr fLFkfr esa fd;k 
tkrk gSA mnkgj.kksa esa ikLpqjekl] lw[ks l‚l] mipkfjr vkSj lw[ks l‚l] tdhZ xksekal] phuh l‚l ¼ikjaifjd :i 
ls mipkfjr ;k LeksDM iksdZ l‚lst lfgr½] vkSj lkscjklkMk 'kkfey gSaA 

08080808----3333----1111----3 fdf.or xSj&3 fdf.or xSj&3 fdf.or xSj&3 fdf.or xSj&mmmm""""ekekekekmipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%    

fdf.or mRikn] elkysnkj mRiknksa dk ,d çdkj gS] ftls ued dh mifLFkfr esa ySfDVd ,flM cSDVhfj;k dh 
dkjZokbZ ds }kjk rS;kj fd;k tkrk gSA dqN çdkj ds l‚lst dks fdf.or fd;k tk ldrk gSA 

08080808----3333----2 2 2 2 m’ekm’ekm’ekm’ek& mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn% & mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn% & mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn% & mipkfjr lalkf/kr fo[kafMr ekal] iksYVªh vkSj xse mRikn%     

blesa idk;s gq, ¼mipkfjr vkSj idk;s gq, vkSj lw[ks vkSj idk;s gq, lfgr½] m’ekmipkfjr ¼folaØfer lfgr½ 
vkSj fMCckcan fo[kafMr mRikn 'kkfey gSaA mnkgj.kksa esa igys ds fxzYM xksekal ikVht] QksbZ xzsl vkSj isV~l] iqB~Bk 
vkSj flj pht] idk;k gqvk mipkfjr] mipkfjr dVk gqvk ekal] lks;k l‚l esa mcyk gqvk dVk ekal 
¼lqdqMkuh½]fMCck can xksekal] yap ekal] ehV isLV] idk;s gq, ekal iSVht] idk;s gq, lykeh çdkj ds mRikn] 
idk;s gq, ekal ds xksys] l‚flt Mh LVªklcxZ] LuSDl ds l‚l] czkmu ,aM loZ l‚lst vkSj VsfjUl ¼,d idk;s gq, 
dVs ekal dk feJ.k½ 'kkfey gSaA 

08080808----3333----3 tek, gq, 3 tek, gq, 3 tek, gq, 3 tek, gq, lalkf/kr ekal] iksYVªh vkSj xse mRikn%lalkf/kr ekal] iksYVªh vkSj xse mRikn%lalkf/kr ekal] iksYVªh vkSj xse mRikn%lalkf/kr ekal] iksYVªh vkSj xse mRikn%    

buesa dPps] vkaf'kd :i ls idk;s gq, vkSj iwjh rjg ls idk;s gq, fo[kafMr ;k e'khu }kjk gìh jfgr fd, x, 
ekal mRikn 'kkfey gSa] ftUgsa tek;k tkrk gSA mnkgj.kksa esa tes gq, gSecxZj iSVht] tes gq, czsMsM ;k cSVj ;qä 
fpdu fQaxj 'kkfey gSaA 
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08080808----4 [kk| [kksy ¼tSls l‚lst dsflax½%4 [kk| [kksy ¼tSls l‚lst dsflax½%4 [kk| [kksy ¼tSls l‚lst dsflax½%4 [kk| [kksy ¼tSls l‚lst dsflax½%    

dksystu] lsY;wykst ;k [kk| xzsM flaFksfVd lkexzh ls ;k çk—frd lzksrksa ¼tSls lwvj ;k HksM+ dh vkarksa½ ls rS;kj 
dsflax ;k Vîwfcax 'kkfey gSa] ftuesa l‚lst feJ.k fufgr gksrk gSA 

09090909----0 eksyLd] ØLVs'ku 0 eksyLd] ØLVs'ku 0 eksyLd] ØLVs'ku 0 eksyLd] ØLVs'ku vkSj ,dhuksMElZlfgr eNyh vkSj eNyh mRikn%vkSj ,dhuksMElZlfgr eNyh vkSj eNyh mRikn%vkSj ,dhuksMElZlfgr eNyh vkSj eNyh mRikn%vkSj ,dhuksMElZlfgr eNyh vkSj eNyh mRikn%    

bl foLrr̀ Js.kh dks rktk eNyh ¼09-1½ vkSj fofHkUu lalkf/kr eNyh mRiknksa ¼09-2& 09-4½ dh Jsf.k;ksa esa ckaVk 
x;k gSA bl Js.kh esa tyh; d'ks#dh ¼oVZczsV½ ¼eNyh vkSj tyh; Lruik;h ¼tSls Ogsy½½] tyh; vd'ks#dh ¼tSls 
tsyhfQ'k½ ds lkFk gh eksyLd ¼tSls Dyse] ?kksa?ks½] ØLVs'ku ¼tSls >haxk] dsdM+k] >haxk eNyh½] vkSj ,dhuksMElZ 
¼tSls leqæh vfpZu] leqæh [khjk ¼dqdqEclZ½½ 'kkfey gSaA miHkksäk ds fy, foi.ku djus ls igys eNyh mRiknksa 
dks dksfVaXl] tSls fd Xyst vkSj elkys dh ekfy'k ls mipkfjr fd;k tk ldrk gS ¼tSls pednkj tes gq, 
eNyh dh HkjkbZ½A [kk| Js.kh ç.kkyh esa] bls ^^,d Xyst ;k dksfVax ¼lrg ds mipkj½ ds :i esa bLrseky fd;k 
x;k gSA** ds ,d ladsr ls ladsfrr fd;k tkrk gSA 

09090909----1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZlfgr rktk eNyh vkS1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZlfgr rktk eNyh vkS1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZlfgr rktk eNyh vkS1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZlfgr rktk eNyh vkSj eNyh mRikn%j eNyh mRikn%j eNyh mRikn%j eNyh mRikn%    

^^rktk** 'kCn dk ç;ksx ,sls eNyh vkSj eNyh mRiknksa ds fy, fd;k tkrk gS] tks ç'khru] cQZ ij HkaMkj.k] ;k 
vi?kVu vkSj fo—fr dks jksdus ds fy, leqæ esa ;k >hyksa ;k ikuh ds vU; fudk;ksa esa idM+us ds ckn BaMk djus 
dks NksM+dj vuqipkfjr gksrs gSaA 

091091091091----1111----    rktk eNyh%rktk eNyh%rktk eNyh%rktk eNyh%    

blesa rktk Ogsy ekal] d‚M] lkyeksu] VªkmV] vkfn vkSj rktk eNyh] eNyh ds vaMs 'kkfey gSA 

09090909----1111----2 rktk eksyLd] ØLVs'ku vkSj ,dhuksMElZ2 rktk eksyLd] ØLVs'ku vkSj ,dhuksMElZ2 rktk eksyLd] ØLVs'ku vkSj ,dhuksMElZ2 rktk eksyLd] ØLVs'ku vkSj ,dhuksMElZ%%%%    

rktk >haxk] DySEl] dsdM+s] >haxk] ?kksa?ks vkfn 'kkfey gSaA 

09090909----    eksyLd] ØLVs'ku] vkSj ,dhuksMElZlfgr leksyLd] ØLVs'ku] vkSj ,dhuksMElZlfgr leksyLd] ØLVs'ku] vkSj ,dhuksMElZlfgr leksyLd] ØLVs'ku] vkSj ,dhuksMElZlfgr lalkf/kr eNyh vkSj eNyh mRikn%alkf/kr eNyh vkSj eNyh mRikn%alkf/kr eNyh vkSj eNyh mRikn%alkf/kr eNyh vkSj eNyh mRikn%    

bl Js.kh dk vk'k; ,sls eNyh mRiknksa ls gS tks tek, gq, gksa vkSj [kkus ds fy, bUgsa vkxs idkus dh 
vko';drk gks ldrh gS] blds lkFk gh] ;g lw[ks] LeksDM] idk;s gq, [kkus ds fy, rS;kj fdf.or] vkSj uedhu 
mRiknksa dks Hkh n'kkZrk gSA 

09090909----2222----1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tekbZ gqbZ eNyh] eNyh ds VqdM+s] vkSj eNyh mRikn%1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tekbZ gqbZ eNyh] eNyh ds VqdM+s] vkSj eNyh mRikn%1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tekbZ gqbZ eNyh] eNyh ds VqdM+s] vkSj eNyh mRikn%1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tekbZ gqbZ eNyh] eNyh ds VqdM+s] vkSj eNyh mRikn%    

leqæ esa vkSj vkxs dh çfØ;k ds fy, Hkwfe ij BaMh dh xbZ ;k tYnh BaMh dh xbZ eNyh lfgr] rktk vkSj 
vkaf'kd :i ls idkbZ xbZ eNfy;ka 'kkfey gSaA mnkgj.kksa esa tekbZ gqbZ ;k xgjh teh DySe] d‚M ds VqdM+s] 
dsdM+k] fQufQ'k] gsM‚d] gsd] >haxk] dhek cukbZ gqbZ eNyh] >haxs vkSj >haxk; tek, gq, eNyh ds vaMs] tekbZ 
gqbZ lqfjeh vkSj tek gqvk Ogsy ekal 'kkfey gSaA 

09090909----2222----2 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tekbZ gqbZ cSVM2 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tekbZ gqbZ cSVM2 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tekbZ gqbZ cSVM2 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tekbZ gqbZ cSVMZ eNyh] eNyh ds VqdM+s vkSj eNyh mRikn%Z eNyh] eNyh ds VqdM+s vkSj eNyh mRikn%Z eNyh] eNyh ds VqdM+s vkSj eNyh mRikn%Z eNyh] eNyh ds VqdM+s vkSj eNyh mRikn%    

vaMs vkSj czsM ds VqdM+ksa ;k cSVj esa Mªsflax ds lkFk] eNyh ;k eNyh ds Hkkxksa ls rS;kj dPpk mRiknA mnkgj.kksa 
esa tes gq, dPps czsMsM ;k cSVj ysfir >haxk vkSj tes gq, ;k tYnh ls tekbZ gqbZ czsMsM ;k ysfir eNyh HkjkbZ] 
eNyh ds Hkkx vkSj eNyh dh ifê;ka ¼eNyh fQaxj½ 'kkfey gSaA 

09090909----2222----3 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tes gq, dhek vkSj Øhe;qä eNyh mRikn%3 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tes gq, dhek vkSj Øhe;qä eNyh mRikn%3 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tes gq, dhek vkSj Øhe;qä eNyh mRikn%3 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr tes gq, dhek vkSj Øhe;qä eNyh mRikn%    

Øhe tSlh l‚l esa dhek cuk;s gq, eNyh ds VqdM+ksa ls rS;kj dPps mRiknA 

09090909----2222----4 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lf4 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lf4 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lf4 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr idkbZ gr idkbZ gr idkbZ gr idkbZ rFkk@vFkokrFkk@vFkokrFkk@vFkokrFkk@vFkok    ryh gqbZ eNyh vkSj eNyh mRikn%ryh gqbZ eNyh vkSj eNyh mRikn%ryh gqbZ eNyh vkSj eNyh mRikn%ryh gqbZ eNyh vkSj eNyh mRikn%    

mi&Jsf.k;ksa esa of.kZr :i esa [kkus ds fy, rS;kj lHkh idk;s gq, mRikn 'kkfey gSaA 

 

09090909----2222----4444----1 idk;h gqbZ eNyh vkSj eNyh mRikn%1 idk;h gqbZ eNyh vkSj eNyh mRikn%1 idk;h gqbZ eNyh vkSj eNyh mRikn%1 idk;h gqbZ eNyh vkSj eNyh mRikn%    
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idk;s gq, mRiknksa esa] ryus dks NksM+dj Hkki esa j[kuk] mckyuk ;k [kkuk idkus dh dksbZ Hkh vU; fof/k ¼09-2-4-3 
ns[ksa½ 'kkfey gSA eNyh iwjh] fgLlksa esa ;k fo[kafMr gks ldrh gSA mnkgj.kksa esa eNyh l‚lst] lks;k l‚l 
¼lqdqMkuh½ esa mckys gq, ids eNyh mRikn] idk;s gq, lqfjfe mRikn ¼decksdks½] dsdM+k&Lokn dk idk;k gqvk 
decksdks mRikn ¼dfudkek½] idk, gq, eNyh ds vaMs] idk lqfjfe] idk;k gqvk Vîwc ds vkdkj dk lqfjfe mRikn 
¼fpdqok½ vkSj idkbZ gqbZ eNyh rFkk >haxk eNyh dk isLV ¼lqfjeh&tSls mRikn½ 'kkfey gSaA vU; eNyh isLVksa 
¼vksfj,aVy çdkj ds½ dks 09-3-4 esa j[kk x;k gSA 

09090909----2222----4444----2 idk;s eksyL2 idk;s eksyL2 idk;s eksyL2 idk;s eksyLd] ØLVs'ku vkSj ,dhuksMElZ%d] ØLVs'ku vkSj ,dhuksMElZ%d] ØLVs'ku vkSj ,dhuksMElZ%d] ØLVs'ku vkSj ,dhuksMElZ%    

idk;s mRiknksa esa] mcys gq, ;k ryus ds vykok [kkuk idkus dh dksbZ Hkh vU; fof/k ¼09-2-4-3 ns[ksa½ 'kkfey gSaA 
mnkgj.kksa es idk;s gq,ØsUxuØsUxu vkSjØsUxu oYxfjt ¼Hkwjs jax ds >haxs] idk;k >haxs] DySEi vkSj dsdM+s a 'kkfey 
gSaA 

09090909----2222----4444----3 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr ryh gqbZ eNyh vkSj eNyh mRikn%3 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr ryh gqbZ eNyh vkSj eNyh mRikn%3 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr ryh gqbZ eNyh vkSj eNyh mRikn%3 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr ryh gqbZ eNyh vkSj eNyh mRikn%    

vaMs vkSj czsM ds VqdM+ksa ;k cSVj esa Mªsflax ds lkFk ;k fcuk] eNyh ;k eNyh ds VqdM+ksa ls cus [kkus ds fy, 
rS;kj mRikn] ftUgsa Hkquk ;k lsadk] idk;k] ryk vkSj fQj l‚l ;k rsy ds lkFk ;k muds fcuk iSd ;k fMCck can 
fd;k tkrk gSA mnkgj.kksa esa [kkus ds fy, rS;kj rys lqfjeh] ryh gqbZ dykekjh vkSj rys gq, uje [kksy ds dsdM+s 
'kkfey gSaA 

09090909----2222----5 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr LeksDM lw[ks] fdf.or] vkSj/;k uedhu eNyh vkSj eNyh mRikn%5 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr LeksDM lw[ks] fdf.or] vkSj/;k uedhu eNyh vkSj eNyh mRikn%5 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr LeksDM lw[ks] fdf.or] vkSj/;k uedhu eNyh vkSj eNyh mRikn%5 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr LeksDM lw[ks] fdf.or] vkSj/;k uedhu eNyh vkSj eNyh mRikn%    

LeksDM eNyh vkerkSj ij rktk] xgjh teh ;k iwjh rjg ls teh eNyh ls rS;kj fd, tkrs gSa] ftUgsa lh/ks ;k 
ued ds lkFk ;k ued ds fcuk] mckyus ds ckn] eNyh dks l‚MLV ls mRiUu /kq,¡ esa j[kk tkrk gSA lw[kh eNyh 
dks lwjt dh jks'kuh esa j[kdj ;k lh/ks vFkok mckydj lq[kkus ds }kjk ;k ,d fo'ks"k LFkkiuk esa mckyrs ds ckn 
rS;kj fd;k tkrk gS; eNyh esa lq[kkus ds fy, igys ued feyk;k tk ldrk gSA uedhu eNyh esa ;k rks ued 
eyk tkrk gS ;k mls ,d ued ds ?kksy esa j[kk tkrk gSA fuekZ.k dh ;g çfØ;k [kk| Js.kh 09-3esa of.kZr 
elkysnkj vkSj elkysnkj eNyh dh çfØ;k ls vyx gSA mipkfjr eNyh dks ued feykus vkSj fQj /kq,¡ esa j[k 
dj rS;kj fd;k tkrk gSA 62 mnkgj.k esa uedhu ,uDokbo vkSj 'kkM] LeksDM pc] dVyfQ'k vkSj v‚DVksil] 
xfMMs çtkfr dh lq[kkbZ vkSj uedhu çtkfr] LeksDM ,oa uedhu eNyh isLV vkSj eNyh ds vaMs] mipkfjr vkSj 
LeksDM lscyfQ'k] 'kkM] lkyeksu] lq[kkbZ gqbZ cksfuVks ¼dkrlqvkscq'kh½] vkSj mckyh gqbZ lw[kh eNyh ¼fucks'kh½ 
'kkfey gSA 

09090909----3 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr v/kZ lajf{kr eNyh vkSj eNyh mRikn%3 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr v/kZ lajf{kr eNyh vkSj eNyh mRikn%3 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr v/kZ lajf{kr eNyh vkSj eNyh mRikn%3 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr v/kZ lajf{kr eNyh vkSj eNyh mRikn%    

blesa elkys Mkyuk] uedhu cukuk vkSj vkaf'kd :i ls idkus tSls rjhdksa ls mipkfjr mRikn 'kkfey gSa] vkSj 
budk ,d NksVk 'kSYQ thou gksrk gSA 

09090909----3333----1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr elkysnkj 1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr elkysnkj 1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr elkysnkj 1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr elkysnkj rFkk@vFkokrFkk@vFkokrFkk@vFkokrFkk@vFkok    tsyh esa j[ks tkus okys eNyh vkSj tsyh esa j[ks tkus okys eNyh vkSj tsyh esa j[ks tkus okys eNyh vkSj tsyh esa j[ks tkus okys eNyh vkSj 
eNyh mRikn%eNyh mRikn%eNyh mRikn%eNyh mRikn%    

elkysnkj mRikn eNyh dks ued vkSj elkyksa ds lkFk ;k muds fcuk fljdk ;k 'kjkc esa fHkxksdj cuk;k tkrk 
gSA mUgsa erZcku ;k fMCcksa esa iSd fd;k tkrk gS vkSj budk ,d lhfer 'kSYQ thou gksrk gSA eNyh mRiknksa dks 
idk dj ;k Hkki esa Mky dj uje djus vkSj fljdk ;k 'kjkc] ued vkSj laj{kd Mkyus rFkk ,d tsyh esa 
?kuhdj.k ds }kjk tsyh esa j[ks tkus okys mRiknksa dks rS;kj fd;k tk ldrk gSA mnkgj.kksa esa ^^jksye‚Il** ¼,d 
çdkj dh elkysnkj eNyh½] tsyh esa leqæh bZy ¼M‚xfQ'k½ vkSj eNyh ,sfLid 'kkfey gSaA 

09090909----3333----2 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr elkysnkj 2 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr elkysnkj 2 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr elkysnkj 2 eksyLd] ØLVs'ku vkSj ,dhuksMElZ lfgr elkysnkj rFkk@vFkokrFkk@vFkokrFkk@vFkokrFkk@vFkok    uedhu ikuh dh eNyh vkSj eNyh uedhu ikuh dh eNyh vkSj eNyh uedhu ikuh dh eNyh vkSj eNyh uedhu ikuh dh eNyh vkSj eNyh 
mRikn%mRikn%mRikn%mRikn%    

ued vkSj fljdk ;k vYdksgy ¼tSls 'kjkc½ ds ?kksy esa eNyh dks mipkfjr dj mls elkysnkj cuk;k tkrk gSA 
62 mnkgj.kksa esa fofHkUu çdkj ds vksfj,aVy uedhu mRikn: dksth&elkysnkj eNyh ¼dksth&T;wd½] 
yhl&elkysnkj eNyh ¼dklw&T;wd½] felks&elkysnkj eNyh ¼felksT;wd½] lks;k l‚l&elkysnkj eNyh 
¼'kks;w&T;wd½] vkSj fljdk&elkysnkj eNyh ¼lq&T;wd½] elkysnkj Ogsy ekal] vkSj elkysnkj gsfjax vkSj LçSV 
'kkfey gSaA 



34 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

09090909----3333----3 3 3 3 lkyeksulkyeksulkyeksulkyeksu    fodYi] dSfo;j vkSj eNyh ds vaMs ds vU; mRikn%fodYi] dSfo;j vkSj eNyh ds vaMs ds vU; mRikn%fodYi] dSfo;j vkSj eNyh ds vaMs ds vU; mRikn%fodYi] dSfo;j vkSj eNyh ds vaMs ds vU; mRikn%    

eNyh ds vaMksa dks vkerkSj ij /kksus] uedhu cukus vkSj ikjn'khZ gksus rd idk dj rS;kj fd;k tkrk gSA blds 
ckn eNyh ds vaMs dks 'kh'ks ;k vU; mi;qä daVsujksa esa iSd fd;k tkrk gSA ^^dSfo;j** 'kCndk ç;ksx dsoy 
LVtZu çtkfr;ksa ¼tSls fd ,xcsyqxk½ ds eNyh ds vaMs ds fy, fd;k tkrk gSA dSfo;j ds fodYi] uedhu 
elkysnkj] jaxhu vkSj ,d laj{kd ds lkFk mipkfjr fd;s x, fofHkUu leqæh vkSj ehBs ikuh dh eNfy;ksa ¼tSls 
d‚M vkSj gsfjax½ ds vaMksa ls cus gksrs gSaA 62 mnkgj.kksa esa uedhu lkyeksu eNyh ¼lqftdks½ ds vaMs] lalkf/kr] 
uedhu lkyeksu eNyh ¼bdqjk½] d‚M eNyh] uedhu d‚M eNyh ¼Vjkdks½ vkSj yEifQ'k dSfo;j 'kkfey gSaA 
dHkh&dHkh] eNyh ds vaMs ikLpjh—r Hkh gks ldrs gSaA ,slh fLFkfr esa bls ,d iwjh rjg ls lajf{kr mRikn gksus 
dh otg ls] [kk| Js.kh 09-4 esa 'kkfey fd;k tkrk gSA eNyh ds vaMksa ds tes gq,] idk;s ;k Hkwus gq, mRiknksa 
dksØe'k% 09-2-1] 09-2-4-1 vkSj 09-2-5 Js.kh esa 'kkfey fd;k x;k gS] rktk eNyh ds vaMs Js.kh 09-1-1 esa ik, tkrs 
gSaA 09-3-4 Js.kh esa [kk| Jsf.k;ksa 09-3-1] & 0-9-3-3 ds mRiknksa dks NksM+dj eksyLd] ØLVs'ku] vkSj ,dhuksMElZ¼tSls 
eNyh isLV½ lfgr v/kZ&lajf{kr eNyh vkSj eNyh mRikn 'kkfey gSaA mnkgj.k esa eNyh ;k tyh; isV vkSj 
ikjaifjd vksfj,aVy eNyh isLV 'kkfey gSaA ckn okys dks rktk eNyh ;k eNyh l‚l mRiknu ds vo'ks"kksa ls 
rS;kj fd;k tkrk gS] bl rjg ds tks xsgwa ds vkVs] pksdj] pkoy ;k lks;kchu tSlh vU; lkefxz;ksa ls ;qä gksrk 
gSA bl mRikn dks vkxs fdf.or fd;k tk ldrk gSA 64 idkbZ gqbZ eNyh ;k tyh; isLV ¼lqfjeh&tSls mRikn½ 
Øe'k: 09-2-4-1 vkSj 09-2-4-2] esa ik, tkrs gSaA 

09090909----4 ekyLdksa] ØLVs'kuksa] vkSj ,dhuksMeksaZ lfgr fMCck can ;k fdf.or] iwjh rjg ls lajf{kr eNyh vkSj eNyh 4 ekyLdksa] ØLVs'kuksa] vkSj ,dhuksMeksaZ lfgr fMCck can ;k fdf.or] iwjh rjg ls lajf{kr eNyh vkSj eNyh 4 ekyLdksa] ØLVs'kuksa] vkSj ,dhuksMeksaZ lfgr fMCck can ;k fdf.or] iwjh rjg ls lajf{kr eNyh vkSj eNyh 4 ekyLdksa] ØLVs'kuksa] vkSj ,dhuksMeksaZ lfgr fMCck can ;k fdf.or] iwjh rjg ls lajf{kr eNyh vkSj eNyh 
mRiknmRiknmRiknmRikn%%%%    

ikLpqjkbftax ;k Hkki fjVkfVaZx }kjk rS;kj vkSj folaØe.k lqfuf'pr djus ds fy, fuokZr gok jfgr daVsujksa 
dhiSdsftax lfgr foLrkfjr 'kSYQ thouokys mRiknA mRiknksa dks vius [kqn ds jl esa ;k feyk;s x, rsy ;k 
l‚l esa iSd fd;k tk ldrk gSA bl Js.kh esa iwjh rjg ls idk;s gq, mRikn ¼Js.kh 09-2-4 ns[ksa½ 'kkfey ugha gSaA 
mnkgj.kksa esa fMCck can Vîwuk] DySe] dsdM+k] eNyh ds vaMs vkSj lkfMZu; xsfQYV fQ'k c‚y vkSj lqfjeh 
¼m’ek&ikLpqjh—r½ 'kkfey gSaA 

10101010----0 vaMs vkSj vaMs mRikn0 vaMs vkSj vaMs mRikn0 vaMs vkSj vaMs mRikn0 vaMs vkSj vaMs mRikn    

rktk vaMksa ¼10-1½ ds lkFk] rktk vaMksa dh txg ysus okys mRikn ¼10-2½ vkSj vU; vaMksa ls cus mRikn ¼10-3 vkSj 
10-4½ Hkh 'kkfey gSA 

10101010----1 rktk vaMs1 rktk vaMs1 rktk vaMs1 rktk vaMs    

rktk vaMksa esa dksbZ Hkh ;kstud feyk;s tkus dh mEehn ugha gSaA 

10101010----2 vaMk mRikn2 vaMk mRikn2 vaMk mRikn2 vaMk mRikn    

os mRikn tks O;atuksa esa rktk vaMs ds cnys ¼mnkgj.k ds fy, vkeysV½ bLrseky fd;k tk ldrkA os ;k rks 
rktk vaMksa esa ls ¼i½ iwjs vaMs dks lkQ djds mls fefDlax djds vkSj ¼ii½ ;k fQj vaMs dks lkQ djds mldh dh 
lQsnh vkSj tnhZ dks vyx djus ds ckn çR;sd dks vyx vyx feyk dj cuk;s tkrs gSaA 'kq) iwjs vaMk] lQsn 
;k tnhZ dks vkxs rjy] tes gq, ;k lw[ks vaMs dh rjg mi;ksx esa ysus ds fy, lalkf/kr fd;k tkrk gSA 

10101010----2222----1 rjy vaMs mRikn1 rjy vaMs mRikn1 rjy vaMs mRikn1 rjy vaMs mRikn    

'kq) iwjk vaMs] vaMs dh tnhZ ;k vaMk dh lQsnh vkSj ik';qjkbt vkSj jklk;fud rjhds ls ¼mnkgj.k ds fy, 
vfrfjä ued ds feyk dj½ lajf{kr j[kk tkrk gSA  

10101010----2222----2 tes gq, vaMs mRikn2 tes gq, vaMs mRikn2 tes gq, vaMs mRikn2 tes gq, vaMs mRikn 

'kq) iwjs vaMs] ik';qjkbt vkSj Ýkstsu vaMs dh tnhZ ;k vaMs dh lQsnh  

 

10101010----2222----3 lw[ks vkSj@;k xehZ ls Bksl cus vaMk mRikn3 lw[ks vkSj@;k xehZ ls Bksl cus vaMk mRikn3 lw[ks vkSj@;k xehZ ls Bksl cus vaMk mRikn3 lw[ks vkSj@;k xehZ ls Bksl cus vaMk mRikn 
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'kq) iwjs vaMs]vaMs dh tnhZ ;k vaMk dh lQsnh ls 'kDdj dks gVk fy;k tkrk gS] blds ckn mls ik';qjkbt vkSj 
lq[kk;k tkrk gSA  

10101010----3 {kkjh;] lkYVsM vkSj fMCckcan vaMs lfgr lajf{kr vaMs3 {kkjh;] lkYVsM vkSj fMCckcan vaMs lfgr lajf{kr vaMs3 {kkjh;] lkYVsM vkSj fMCckcan vaMs lfgr lajf{kr vaMs3 {kkjh;] lkYVsM vkSj fMCckcan vaMs lfgr lajf{kr vaMs 

ikjaifjd iqjkus rjhds ls lajf{kr mRiknksa esa] tSls fd ued ls mipkfjr cr[k ds vaMs ¼gq,bMu ½] vkSj {kkj 
mipkfjr ^gtkjks &o"kZ&iqjkus&vaMs* ¼ihM+u ½ 'kkfey gSA 

10101010----4  vaMk&4  vaMk&4  vaMk&4  vaMk&vk/kkfjr MslVZ ¼mnkgj.kkFkZ dLVMZ½ vk/kkfjr MslVZ ¼mnkgj.kkFkZ dLVMZ½ vk/kkfjr MslVZ ¼mnkgj.kkFkZ dLVMZ½ vk/kkfjr MslVZ ¼mnkgj.kkFkZ dLVMZ½     

blesa jsMh&Vw &bV mRiknksa ds lkFk lw[ks feJ.k ls rS;kj [kkuk Hkh 'kkfey gSA mnkgj.kksa esa 'kkfey gSa% ¶yku vkSj 
vaMk dLVMZA cf<+;k csdjh oklZ ¼mnkgj.k dpkSM+h½ esa dLVMZ fQfyaXl Hkh 'kkfey gSaA 

11111111----0 feBkl] 'kgn lfgr0 feBkl] 'kgn lfgr0 feBkl] 'kgn lfgr0 feBkl] 'kgn lfgr    

lHkh ekudh—r 'kØjk ¼11-1½ esa] xSj ekudh—r mRikn ¼tSls 11-2] 11-3] 11-4 vkSj 11-6½ vkSj çk—frd feBkl 
¼11-5 & e/kq½ Hkh 'kkfey gSA 

11111111----1 ifj"1 ifj"1 ifj"1 ifj"————r vkSj dPph 'kDdjr vkSj dPph 'kDdjr vkSj dPph 'kDdjr vkSj dPph 'kDdj    

iks"kd feBkl] iwjh rjg ;k vkaf'kd :i ls 'kq) tSls fd ¼pqdanj phuh vkSj xUuk ls O;qRiUu½ lqØksl] Xywdkst 
¼LVkpZ ls O;qRiUu½] ;k ÝwDVksl gS] buesa mi&Jsf.k;ka 11-1-1 ls 11-1-5 rd 'kkfey gSaA 

11111111----1111----1 lQsn phuh] vugkbZMª‚l MsDlVªksl] MsDlVªksl eksuks gkbZMªsV] ÝwDVksl%1 lQsn phuh] vugkbZMª‚l MsDlVªksl] MsDlVªksl eksuks gkbZMªsV] ÝwDVksl%1 lQsn phuh] vugkbZMª‚l MsDlVªksl] MsDlVªksl eksuks gkbZMªsV] ÝwDVksl%1 lQsn phuh] vugkbZMª‚l MsDlVªksl] MsDlVªksl eksuks gkbZMªsV] ÝwDVksl%    

lQsn phuh dh 'kqf) dh tkrh gS vkSj /kzqohdj.k ds lkFk ØhLVykbtsM lqØksl de ls de 99-7 rd dh l?kurk 
okyh cu tkrh gSA 'kq) vugkbZMª‚l MsDlVªksl fcuk ikuh ds dkj.k fØLVykbt'ku gks dj Mh&Xywdkst ds :i esa 
l?ku cu tkrh gSA MsDlVªksl eksuks gkbZMªsV 'kq) gS vkSj l?ku Mh&Xywdkst ikuh ds ,d v.kq ds lkFk 
fØLVykbt'ku djrh gSA ÝwDVksl dks 'kq) fd;k tkrk gS vkSj Mh&ÝwDVksl ØhLVykbt gks tkrk gSA 

11111111----1111----2 filh gqbZ phuh] filk gqvk MsDlVªksl% 2 filh gqbZ phuh] filk gqvk MsDlVªksl% 2 filh gqbZ phuh] filk gqvk MsDlVªksl% 2 filh gqbZ phuh] filk gqvk MsDlVªksl%     

,aVhdsfdax ,tsaVksa ds lkFk ;k muds fcuk ckjhd+ filh lQsn phuh dks ikmMj phuh ¼v‚;flax 'kqxj½ dgk tkrk 
gSA ,aVhdsfdax ,tsaVksa ds lkFk ;k muds fcuk ckjhd+ filh ckjhd filh MsDlVªksl vugkbZMª‚l ;k MsDlVªksl eksuks 
gkbZ³jsV ;k nksuksa dks ikmMj MsDlVªksl ¼v‚;flax MsDlVªksl½ dgk tkrk gSA 

11111111----1111----3 uje lQsn phuh] uje czkmu 'kqxj] Xywdkst flji] lw[ks Xywdkst flji] j‚ dsu phuh3 uje lQsn phuh] uje czkmu 'kqxj] Xywdkst flji] lw[ks Xywdkst flji] j‚ dsu phuh3 uje lQsn phuh] uje czkmu 'kqxj] Xywdkst flji] lw[ks Xywdkst flji] j‚ dsu phuh3 uje lQsn phuh] uje czkmu 'kqxj] Xywdkst flji] lw[ks Xywdkst flji] j‚ dsu phuh    

Ckkjhd+ 'kq) nkuksa okyh] ue 'kqxj] lQsn jax dh phuh uje lQsn phuh gksrh gSA ckjhd 'kq) ue nkuksa okyh uje 
czkmu 'kqxj gyds jax vkSj xgjs Hkwjs jax dh gksrh gSA LVkpZ rFkk@vFkok buqfyu ds O;qRiUu iks"kd lD[kkjkbM~l 
ls gh Xywdkst flji dk ,d 'kq) lkafær tyh; ?kksy curk gSA 68 lw[ks Xywdkst flji] Xywdkst flji gS ftudk 
vkaf'kd :i ls ikuh fudky fn;k x;k gSA j‚ dsu 'kqxj vkaf'kd :i ls 'kq) lqØksl gS ftls vkxs fcuk 'kqf) ds 
vkaf'kd :i ls 'kq) xUus ds jl ls fØLVyhdj.k djds ik;k tkrk gSA 

11111111----1111----3333----1 'kqxj dUQsD'kujh ds fuekZ.k ds fy, iz;qDr lw[ks Xywdkst flji% 1 'kqxj dUQsD'kujh ds fuekZ.k ds fy, iz;qDr lw[ks Xywdkst flji% 1 'kqxj dUQsD'kujh ds fuekZ.k ds fy, iz;qDr lw[ks Xywdkst flji% 1 'kqxj dUQsD'kujh ds fuekZ.k ds fy, iz;qDr lw[ks Xywdkst flji%     

11-1-3 esa of.kZr lw[ks Xywdkst flji dks dSaMh mRiknksa dk fuekZ.k djus ds :i esa ç;ksx fd;k tkrk tks fd [kk| 
Js.kh 05-2 esa 'kkfey gSa ¼mnkgj.k ds fy, dBksj ;k uje dSaMht½A 

11111111----1111----3333----2 'kqxj dUQsD'kujh ds fuekZ.k ds fy, iz;qDr Xywdkst flji% 2 'kqxj dUQsD'kujh ds fuekZ.k ds fy, iz;qDr Xywdkst flji% 2 'kqxj dUQsD'kujh ds fuekZ.k ds fy, iz;qDr Xywdkst flji% 2 'kqxj dUQsD'kujh ds fuekZ.k ds fy, iz;qDr Xywdkst flji%     

11-1-3 esa of.kZr Xywdkst flji dks dSaMh mRiknksa dk fuekZ.k djus ds :i esa ç;ksx fd;k tkrk tks fd [kk| Js.kh 
05-2 esa 'kkfey gSa ¼mnkgj.k ds fy, dBksj ;k uje dSaMht½A 

11111111----1111----4 ySDVkst%4 ySDVkst%4 ySDVkst%4 ySDVkst%    

;g lkekU; :i ls eëk ls çkIr nw/k dk ,d çk—frd ?kVd gSA ;g vu gkbZMª‚l gks ldrk gS];k blesa ikuh ds 
fdLVyhdj.k dk ,d v.kq gksrk gS] ;k nksuksa ds feys tqys :i gksrs gSaA 

1111----1111----5 o`{kkjksi.k ;k fey dh lQsn phuh5 o`{kkjksi.k ;k fey dh lQsn phuh5 o`{kkjksi.k ;k fey dh lQsn phuh5 o`{kkjksi.k ;k fey dh lQsn phuh    
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'kq) vkSj fØLVyh—r lqØksl vkSj 99-5oZ ls de /kzqoh—r u gks 

11111111----2 czkmu 'kqxj] [kk| Js.kh 112 czkmu 'kqxj] [kk| Js.kh 112 czkmu 'kqxj] [kk| Js.kh 112 czkmu 'kqxj] [kk| Js.kh 11----1111----3 ds mRiknksa dks NksM+dj%3 ds mRiknksa dks NksM+dj%3 ds mRiknksa dks NksM+dj%3 ds mRiknksa dks NksM+dj%    

blesa cM+s vukt] Hkwjs ;k ihyh xkaB okyh 'kDdj tSls Msesjkjk phuh ds :i esa 'kkfey gSaA 

11111111----3 xqM+ vkSj xqM+ ds mRiknksa ds lkFk phuh lksyq'kUl vkSj flji ¼vkaf'kd :i ls½ blds mYkV Hkh ijarq 3 xqM+ vkSj xqM+ ds mRiknksa ds lkFk phuh lksyq'kUl vkSj flji ¼vkaf'kd :i ls½ blds mYkV Hkh ijarq 3 xqM+ vkSj xqM+ ds mRiknksa ds lkFk phuh lksyq'kUl vkSj flji ¼vkaf'kd :i ls½ blds mYkV Hkh ijarq 3 xqM+ vkSj xqM+ ds mRiknksa ds lkFk phuh lksyq'kUl vkSj flji ¼vkaf'kd :i ls½ blds mYkV Hkh ijarq [kk| [kk| [kk| [kk| 
Js.khJs.khJs.khJs.kh    11111111----1111----3 dks NksM+dj 3 dks NksM+dj 3 dks NksM+dj 3 dks NksM+dj     

ifj"—r 'kDdj ds lg&mRikn esa ¼tSls xqM+ vkSj xqM+ ds mRikn½] bUoVZ 'kqxj ¼Xywdkst vkSj ÝwDVksl lqØksl ds 
gkbZMª‚yhfll ls mRikfnr ds ,fDoeksyj feJ.k½] vkSj vU; LohVulZ] tSls mPp ÝwDVksl d‚uZ flji] buqfyu 
flji mPp ÝwDVksl vkSj d‚uZ 'kqxj Hkh 'kkfey gSA 

11111111----4 vU; 'kqxj vkSj flji ¼mnkgj.kkFkZ tkbyksl] esiy flji] 'kqxj VksfIiaX4 vU; 'kqxj vkSj flji ¼mnkgj.kkFkZ tkbyksl] esiy flji] 'kqxj VksfIiaX4 vU; 'kqxj vkSj flji ¼mnkgj.kkFkZ tkbyksl] esiy flji] 'kqxj VksfIiaX4 vU; 'kqxj vkSj flji ¼mnkgj.kkFkZ tkbyksl] esiy flji] 'kqxj VksfIiaXl½l½l½l½    

Vscy flji esa lHkh çdkj ds ¼mnk- esiy flji½] cf<+;k csdjh oklZ ds fy, flji vkSj v‚;lsl ¼mnk- dkjesy 
flji] ¶ysoksMZ flji½] vkSj ltkoVh phuh VksfIiaXl ¼tSls dqdht ds fy, jaxhu fØLVy phuh½ flji 'kkfey gSaA 

11111111----5 'kgn5 'kgn5 'kgn5 'kgn    

Qwyks ds usDVj ;k ikS/ks dk lzko ls e/kqefD[k;ksa }kjk mRikfnr çk—frd ehBk inkFkZ 'kgn gSA e/kqefD[k;k usDVj 
;k lzko bdëk djrh gSa] vkSj blesa ;g e/kqefD[k;ksa Lo;a dk fof'k"V lkj feyk nsrh gSa] vkSj mls ifjiDo djus 
ds fy, ,d NÙks esa laxzghr dj ysrh gSaA 'kgn ds mnkgj.kksa esa taxyh Qwyksa dk 'kgn vkSj Dyksoj 'kgn 'kkfey 
gSaA 

11111111----6 Vscy&V‚i LohVulZ] ftuesa mPp&xgurk LohVulZ Hkh 'kkfey gks% 6 Vscy&V‚i LohVulZ] ftuesa mPp&xgurk LohVulZ Hkh 'kkfey gks% 6 Vscy&V‚i LohVulZ] ftuesa mPp&xgurk LohVulZ Hkh 'kkfey gks% 6 Vscy&V‚i LohVulZ] ftuesa mPp&xgurk LohVulZ Hkh 'kkfey gks%     

os mRikn] ftudks mPp&xgurk LohVulZ ls cuk;k tkrk gS ¼mnk- vdslqYQkes iksVSf'k;e½ vkSj@;k iksy;ksyl 
¼mnk- lksfcZVksy½ tks vU; ;kstdksa vkSj@;k dkcksZgkbMªsV tSls iks"kd rRo 'kkfey dj ldrs gSa mudks Hkh blds 
fuekZ.k esa 'kkfey fd;k tk ldrk gSaA ;g mRikn] ikmMj] Bksl ¼tSls xksfy;ka ;k D;qcl½] ;k rjy :i esa vafre 
miHkksäk dks cspk tkrk gSA 

12121212----0 yo.k] elkyksa] lwi] l‚l] lykn] çksVhu mRiknksa0 yo.k] elkyksa] lwi] l‚l] lykn] çksVhu mRiknksa0 yo.k] elkyksa] lwi] l‚l] lykn] çksVhu mRiknksa0 yo.k] elkyksa] lwi] l‚l] lykn] çksVhu mRiknksa    

;g ,d O;kid Js.kh gS ftlesa os inkFkZ 'kkfey gSa ftudks lqxa/k vkSj Lokn dks c<+kus ds fy, Hkkstu esa feyk;k 
tkrk gS ¼12-1 & ued vkSj mlds  fodYi] 12-2 & tM+h cwVh] elkys] Lokn c<+kus okys vkSj c?kkj ¼tSls baLVsaV 
uwMYl ds fy, elkyk½] 12-3 & fljds] vkSj 12-4 & ljlksa½] dqN rS;kj [kk| inkFkZ ¼12-5&lwi vkSj 'kksjck ; 12-
6 & l‚l vkSj mlds tSls mRikn vkSj 12-7 & ¼mnk- edkjksuh lykn] vkyw dk lykn½ lykn vkSj lSaMfop 
LçsM~l] tks Js.kh 04-2-2-5 vkSj 05-1-3 esa vkrs gSa] dksdks vkSj uV QwM ls cus LçsM~l dks NksM+dj½] vkSj çksVhu ds 
tks eq[; :i ls lks;kchu ;k vU; lzksrksa ¼tSls nw/k] vukt] ;k lfCt;ka½ ls jfpr mRikn O;qRiUu gSa ¼12-9 & 
lks;kchu ls cus lhlksfuax vkSj elkys  vkSj 12-10 & esa lks;kchu ds vykok vU; çksVhu mRikn½A 

12121212----1 ued vkSj ued ds fodYi%1 ued vkSj ued ds fodYi%1 ued vkSj ued ds fodYi%1 ued vkSj ued ds fodYi%    

Hkkstu esa bLrseky ued ¼12-1-1-½ vkSj ued ds fodYi ¼12-1-2½ elkys ds :i esa 'kkfey gSA 

12121212----1111----1 ued%1 ued%1 ued%1 ued%    

eq[; [kk|& Lrj lksfM;e DyksjkbM gSaA Vscy ued esa] vk;ksfMu;qDr vkSj ¶yksjkbM vk;ksfMu;qDr ued] vkSj 
MsfUMªfVd ued Hkh 'kkfey gSA 

12121212----1111----2 ued 2 ued 2 ued 2 ued fodYi fodYi fodYi fodYi %%%%    

de lksfM;e ds Lokn c<+kus okys ued ds  fodYiksa dks [kk| lkexzh esa ued ds LFkku ij bLrseky fd;k tk 
jgk gSaA 

12121212----2222----1 tM+h cwfV;ksa] elkys] Lokn c1 tM+h cwfV;ksa] elkys] Lokn c1 tM+h cwfV;ksa] elkys] Lokn c1 tM+h cwfV;ksa] elkys] Lokn c<+<+<+<+kus okys vkSj c?kkj ¼mnkgj.k ds fy, baLVsaV uwMYl dk Lokn ckus okys vkSj c?kkj ¼mnkgj.k ds fy, baLVsaV uwMYl dk Lokn ckus okys vkSj c?kkj ¼mnkgj.k ds fy, baLVsaV uwMYl dk Lokn ckus okys vkSj c?kkj ¼mnkgj.k ds fy, baLVsaV uwMYl dk Lokn c<+<+<+<+kus okys kus okys kus okys kus okys 
elkys½% elkys½% elkys½% elkys½%     

bl Js.kh esa vkus okyh enksa os gSa tks Hkkstu dh lqxa/k vkSj Lokn dks c<+krs gSaA 

12121212----2222----1 tM+h cwfV;ka vkSj elkys% 1 tM+h cwfV;ka vkSj elkys% 1 tM+h cwfV;ka vkSj elkys% 1 tM+h cwfV;ka vkSj elkys%     
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tM+h cwfV;ka vkSj elkys vkerkSj ij ouLifr lzksrksa ls çkIr gksrh gSa] vkSj iwjh rjg lw[ks gq, gks ldrs gSa vkSj nys 
gq, ;k lkcqr mi;ksx esa yk;s tkrs gSaA tM+h cwfV;ksa ds mnkgj.k esa rqylh] vtok;u dh iÙkh vkSj vtok;u ds 
Qwy 'kkfey gSaA elkyksa ds mnkgj.kksa esa thjk vkSj dkyk thjk 'kkfey gSaA elkys Hkh ikmMj vkSj isLV :i esa 
feJ.kksa esa ik, tk ldrs gSaA rh[ks elkyksa ds mnkgj.k esa 'kkfey gS% ehV ;k eNyh dh ckgjh lrgksa ij fepZ 
elkyksa ds lkFk] fepZ isLV] djh isLV] djh j‚Dl] vkSj lw[kh fefJr ;k f?kl dj yxkbZ tkrh gSaA 
12121212----2222----2 Lokn c2 Lokn c2 Lokn c2 Lokn c<+<+<+<+kus okys vkSj elkys kus okys vkSj elkys kus okys vkSj elkys kus okys vkSj elkys     
elkyksa esa Lokn c<+kus okys tSls ekal dks eqyk;e cukus okys]I;kt ued] yglqu ued] ikjEifjd Lokn c<+kus 
okys feJ.k ¼ns'kh½ elkys] pkoy ds Åij fNM+dus ds fy, V‚fiax ¼Qqfjdds ;qä] tSls lw[ks leqæh 'kSoky ds 
xqPNs] fry ds cht vkSj Lokn c<+kus okys½ vkSj uwMYl ds fy, elkyk'kkfey gSaA ^^c?kkj** 'kCn dks [kk| Js.kh 
flLVe esa 'kkfey fd;k x;k gS ysfdu mles ^^elkyk l‚l ¼tSls dspi] es;ksust] ljlksa½ 'kkfey ugha gSaA 
12121212----3 fljds 3 fljds 3 fljds 3 fljds     
,d mi;qä lzksr ls bFksu‚y ds fd.ou ls mRikfnr rjy ¼tSls 'kjkc] lkbMj½A mnkgj.k lkbMj fljdk] okbu 
fljdk] ekYV fljdk] fLifjV fljdk] vukt ls cuk fljdk] fd'kfe'k fljdk vkSj Qy ¼'kjkc½ fljdk 'kkfey 
gSaA 
12121212----4 ljlksa 4 ljlksa 4 ljlksa 4 ljlksa     
elkyk l‚l ,d ?kksy esa nyh ljlksa ds cht] ikuh] fljdk] ued] rsy vkSj vU; elkysds lkFk rS;kj vkSj 
ifj"—r fefJr lkexzh gSA mnkgj.k MhtkW ljlksa] vkSj Þg‚Vß ljlksa ¼rS;kj djrs le; cht ds lkFk fNyds Hkh½ 
'kkfey gSaA 
12121212----5 lwi vkSj 'kksjck 5 lwi vkSj 'kksjck 5 lwi vkSj 'kksjck 5 lwi vkSj 'kksjck     
blesa jsMh&Vw&bV lwi vkSj feDlsl 'kkfey gSaA rS;kj mRiknksa esa ikuh &¼mnk- 'kksjck½ ;k nw/k&vk/kkfjr ¼mnk- 
pkoMj½ gks ldrk gSA 
12121212----5555----1 fMCck can] cksrycan vkSj Ýkstsu jsMh&Vw&bV lwi vkSj 'kksjck1 fMCck can] cksrycan vkSj Ýkstsu jsMh&Vw&bV lwi vkSj 'kksjck1 fMCck can] cksrycan vkSj Ýkstsu jsMh&Vw&bV lwi vkSj 'kksjck1 fMCck can] cksrycan vkSj Ýkstsu jsMh&Vw&bV lwi vkSj 'kksjck    
ikuh ;k nw/k ls cus ;s mRikn ouLifr] ekal ;k eNyh 'kksjck ;k vU; vo;oksa ds lkFk ;k muds fcuk ¼tSls 
lfCt;ksa] ekal] uwMYl½ cus gksrs gSaA mnkgj.kksa esa 'kkfey gSa%& jlk] 'kksjck] >ksy] ikuh vkSj Øhe ls cus lwi] 
pkSMj] vkSj fcLdA  
12121212----5555----2 lwi vkSj 'kksjck ds fy2 lwi vkSj 'kksjck ds fy2 lwi vkSj 'kksjck ds fy2 lwi vkSj 'kksjck ds fy, feJ.k%, feJ.k%, feJ.k%, feJ.k%    
Xk<+s lwi dks ikuh rFkk@vFkok nw/k] vU; fdlh oSdfYid ?kVd ls ;k muds fcuk ¼mnkgj.k ds fy, lfCt;ksa] 
ekal] uwMYl½ iquxZBu fd;k tkrk gSA blds mnkgj.kksa esa 'kkfey gSa% 'kksjck pw.kZ vkSj D;wCl] ihlk gqvk vkSj fcuk 
xk<+k fd;k lwi ¼mnk- esaVlw;q½ vkSj LV‚d D;wCl vkSj ikmMjA 
12121212----6 l‚l vkSj mlds tSls mRikn6 l‚l vkSj mlds tSls mRikn6 l‚l vkSj mlds tSls mRikn6 l‚l vkSj mlds tSls mRikn    
jsMh &Vw &bV l‚l] lkyku vkSj Mªsflax dks [kkus ls igys iryk fd;k tk ldrk gSA xk<+s ¼12-6-1½ vkSj fcuk 
xk<+s ¼12-6-2½mRiknksa dks jsMh &Vw &bV mRiknksa dks mi Jsf.k;ksa esa foHkkftr fd;k x;k gS] tcfd xk<+s vkSj fcuk 
xk<+s nksuksa mRiknksa ds vykok feDlsl ¼12-6-3½dh Hkh mi&Js.kh gSA 
12121212----6666----1 xk1 xk1 xk1 xk<+s<+s<+s<+s    l‚l vkSj fMIl ¼mnkgj.kkFkZ es;ksust] lykn Mªsflax] I;kt fMIl½%l‚l vkSj fMIl ¼mnkgj.kkFkZ es;ksust] lykn Mªsflax] I;kt fMIl½%l‚l vkSj fMIl ¼mnkgj.kkFkZ es;ksust] lykn Mªsflax] I;kt fMIl½%l‚l vkSj fMIl ¼mnkgj.kkFkZ es;ksust] lykn Mªsflax] I;kt fMIl½%    
l‚l] lkyku] Mªsflax vkSj fMIl dk de ls de fgLlk ikuh olk ;k rsy&?kksy gksrk gSA blds mnkgj.k esa 
'kkfey gS %& lykn Mªsflax ¼tSls Ýsap] brkyoh] xzhd] jSap 'kSyh½] olk&vk/kkfjr lSaMfop LçsM~l ¼mnkgj.k ds fy, 
ljlksa ds lkFk es;ksust+½] lykn Øhe] vkSj olk;qä l‚l vkSj LuSd fMIl ¼mnkgj.k ds fy, csdu vkSj psMj fMi] 
vfu;u fMi½A 
12121212----6666----2 xSj&xk2 xSj&xk2 xSj&xk2 xSj&xk<+<+<+<+k l‚l ¼tSls dspi] k l‚l ¼tSls dspi] k l‚l ¼tSls dspi] k l‚l ¼tSls dspi] pht l‚l] Øhe l‚l] Hkwjh xzsoh½pht l‚l] Øhe l‚l] Hkwjh xzsoh½pht l‚l] Øhe l‚l] Hkwjh xzsoh½pht l‚l] Øhe l‚l] Hkwjh xzsoh½    
blesa ty&] ukfj;y dk nw/k& vkSj nw/k ij vk/kkfjr l‚l] lykn vkSj Mªsflax 'kkfey gSaA mnkgj.kksa esa 'kkfey  
gSa %& ckjcsD;w l‚l] VekVj dk dspi] l‚l] ojdsLVjf'kjs l‚l] ijkEifjd xk<+h ojdsLVjf'kjs l‚l ¼VksadVlq 
l‚l½] fepZ l‚l]  ehBk vkSj [kêk fMfIiax l‚l] vkSj lQsn¼Øhe vk/kkfjr½ l‚l ¼eq[;r nw/k ;k Øhe ls cuh 
l‚l] ftlesa elkyk ;k elkyk ds fcuk ;k lkFk FkksM+k olk ¼mnkgj.k ds fy, eD[ku½ vkSj vkVk feyk gksA 
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12121212----6666----3 l‚l vkSj lkyku ds fy, feJ.k%3 l‚l vkSj lkyku ds fy, feJ.k%3 l‚l vkSj lkyku ds fy, feJ.k%3 l‚l vkSj lkyku ds fy, feJ.k%    
ikmMj ds :i esa j[ks x, xk<+s mRiknks dks vkerkSj ij ikuh] nw/k] rsy vU; rjy ds lkFk feyk dj ;k 
ifjlfTtr l‚l ;k xzsoh rS;kj djus esa ç;ksx fd;k tkrk gSA blds mnkgj.k esa 'kkfey gS pht l‚l] gksYykUMSl~ 
pVuh vkSj lykn Mªsflax ¼mnkgj.k ds fy, brkyoh ;k jSap Mªsflax½A  
12121212----6666----4 fDy;j l‚l ¼4 fDy;j l‚l ¼4 fDy;j l‚l ¼4 fDy;j l‚l ¼tSls eNyh l‚l½tSls eNyh l‚l½tSls eNyh l‚l½tSls eNyh l‚l½    
blesa iryh] fcukxk<+h ty&vk/kkfjr l‚l 'kkfey gks ldrh gSaA bu l‚l dks Lokn c<+kus okyh lkexzh dh rjg 
bLrseky fd;k tkrk gS ;k lkyku cuus ds ckn mles Mkyus ds fy, ¼mnkgj.k ds fy, Hkqus gq, ekal ij 
mi;ksx½A blds mnkgj.kksa esa 'kkfey gSa% vks,LVj l‚l vkSj FkkbZ eNyh l‚l ¼use iyk½A 
12121212----7 lykn ¼tSls edkjksuh lykn] vkyw dk lykn½ vkSj lSaMfop LçsM~l] 7 lykn ¼tSls edkjksuh lykn] vkyw dk lykn½ vkSj lSaMfop LçsM~l] 7 lykn ¼tSls edkjksuh lykn] vkyw dk lykn½ vkSj lSaMfop LçsM~l] 7 lykn ¼tSls edkjksuh lykn] vkyw dk lykn½ vkSj lSaMfop LçsM~l] [kk| Js.kh[kk| Js.kh[kk| Js.kh[kk| Js.kh    04040404----2222----2222----5 vkSj 055 vkSj 055 vkSj 055 vkSj 05----1111----3 ds 3 ds 3 ds 3 ds 
dksdks & vkSj uV& vk/kkfjr LizSM~l dks Nksdksdks & vkSj uV& vk/kkfjr LizSM~l dks Nksdksdks & vkSj uV& vk/kkfjr LizSM~l dks Nksdksdks & vkSj uV& vk/kkfjr LizSM~l dks NksM+M+M+M+djdjdjdj    
blesa 'kkfey gSa rS;kj lykn] nw/k ls cus lSaMfop LçsM~l] xSj&ekudh—r es;ksust tSls lSaMfop LçsM~l vkSj 
dksyLy‚ ¼xksHkh lykn½ ds fy, Mªsflax Hkh 'kkfey gSA 
12121212----8 [kehj vkSj ,sls mRikn%8 [kehj vkSj ,sls mRikn%8 [kehj vkSj ,sls mRikn%8 [kehj vkSj ,sls mRikn%    
blesa csdjh esa dke vkus okyk [kehj vkSj idkus esa ç;qä [kehj Hkh 'kkfey gSA ikjEifjd mRikn dksth ¼pkoy 
;k xsgwa ds lkFk ,- vksjht+k, ekYVsM½ dks Hkh vYdksg‚y okys is; inkFkksaZ ds mRiknu esa bLrseky fd;k tkrk gSA 
12121212----9 lks;kchu&ls cus Lokn c9 lks;kchu&ls cus Lokn c9 lks;kchu&ls cus Lokn c9 lks;kchu&ls cus Lokn c<+<+<+<+kus okys ?kVd vkSj elkys kus okys ?kVd vkSj elkys kus okys ?kVd vkSj elkys kus okys ?kVd vkSj elkys     
lks;kchu ls cus vU; mRikn vkSj ?kVd tks Hkkstu dk Lokn c<+kus ds dke esa vkrs gSa] ftleas fdf.or lks;kchu 
isLV vkSj lks;kchu l‚l ds :i ds :i esa mi;ksx esa vkus okyh lkexzh 'kkfey gSaA 
12121212----9999----1 fdf.or lks;kchu isLV ¼mnk1 fdf.or lks;kchu isLV ¼mnk1 fdf.or lks;kchu isLV ¼mnk1 fdf.or lks;kchu isLV ¼mnk----    ehlks½ehlks½ehlks½ehlks½    
ued] ikuh vkSj vU; vo;oksa dh fd.ou dh çfØ;k ls lks;kchu dk mRikn cuk;k tkrk gSA bu mRiknksa esa nksm 
ft;kax ¼phu½] Mks,utkax ¼dksfj;k x.kjkT;½] ;k ehlks ¼tkiku½ 'kkfey gSa] tks 'kk;n lwi ;k Mªsflax dks cukus ds 
fy, elkys ds :i esa ç;ksx fd;k tkrk gSaA 
12121212----9999----2 lks;kchu l‚l2 lks;kchu l‚l2 lks;kchu l‚l2 lks;kchu l‚l    
lks;kchu ds fd.ou }kjk ,d rjy Lokn c<+kus okyk elkyk] lks;kchu dks fcuk fdaMfor fd, &¼mnk- 
gkbMªksfyfll½ ;k] ouLifr çksVhu ds gkbMªksfyfll ls çkIr fd;k tkrk gSA 
12121212----9999----2222----1 fdf.or lks;kchu l‚l1 fdf.or lks;kchu l‚l1 fdf.or lks;kchu l‚l1 fdf.or lks;kchu l‚l    
;g ,d fDy;j] fcuk xk<+h dh x;h lks;kchu ls cuh l‚l] vukt] ued vkSj ikuh ds fd.ou çfØ;k ds }kjk 
rS;kj dh tkrh gSA 
12121212----9999----2222----2 xSj&fdf.or lks;kchu l‚l2 xSj&fdf.or lks;kchu l‚l2 xSj&fdf.or lks;kchu l‚l2 xSj&fdf.or lks;kchu l‚l    
xSj&fdf.or lks;kchu l‚l dks fcuk ihls lks;kchu l‚l ds :i esa Hkh tkuk tkrk gS] tks osftVscy çksVhu ls 
mRikfnr gks ldrk gS tSls dqN fcuk olk dh lks;kchu tks ,flM&gkbZMªksykbZtsM ¼mnkgj.k ds fy, 
gkbMªksDyksfjd ,flM ds lkFk½] U;wVªkyhtsM ¼mnkgj.k ds fy, lksfM;e dkcksZusV ds lkFk½]vkSj fQYVj gksrh gSa 
12121212----9999----2222----3 vU; lks;k3 vU; lks;k3 vU; lks;k3 vU; lks;kchu l‚lchu l‚lchu l‚lchu l‚l    
fcuk Xkk<+h l‚l dks fdf.or lks;kchu l‚l vkSj@;k xSj&fdf.or lks;kchu l‚l] 'kqxj ds lkFk ;k 'kqxj ds 
fcuk] djkeykbZt'u çfØ;k ds lkFk ;k mlds fcuk cuk;k tkrk gSA 
12121212----10 lks;kchu ds vykok çksVhu ds vU; mRikn 10 lks;kchu ds vykok çksVhu ds vU; mRikn 10 lks;kchu ds vykok çksVhu ds vU; mRikn 10 lks;kchu ds vykok çksVhu ds vU; mRikn     
blesa mnkgj.k d fy,] nw/k çksVhu] vukt ds çksVhu vkSj ouLifr ds çksVhu tSls ;k mlds  fodYiksa dh vis{kk 
ekud mRiknksa] tSls fd ekal] eNyh ;k nw/k Hkh 'kkfey gSA mnkgj.kksa esa 'kkfey gSa% ouLifr çksVhu tSls] Qw 
¼XywVsu dk ,d feDlpj ¼ouLifr çksVhu½ vkSj vkVk ftls fd lw[kk ¼idk gqvk½ ;k dPpk cspk tkrk gS] vkSj bls 
,d la?kVd ds :i esa]tSls ehlks lwi esa ç;ksx fd;k tkrk gS½ vkSj çksVhu ls Hkjiwj ekal vkSj eNyh ds fodYiksa 
esaA 
13131313----0 fo'ks"k iks"k.k mís'; ds iz;ksx gsrq [kk| inkFkZ 0 fo'ks"k iks"k.k mís'; ds iz;ksx gsrq [kk| inkFkZ 0 fo'ks"k iks"k.k mís'; ds iz;ksx gsrq [kk| inkFkZ 0 fo'ks"k iks"k.k mís'; ds iz;ksx gsrq [kk| inkFkZ     
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13131313----1 f'k'kq QkewZys] Q‚yks&vi 1 f'k'kq QkewZys] Q‚yks&vi 1 f'k'kq QkewZys] Q‚yks&vi 1 f'k'kq QkewZys] Q‚yks&vi QkewZys vkSj f'k'kqvksa ds fy, fo'ks"k fpfdRlk ç;kstuksa ds fy, QkewZys%QkewZys vkSj f'k'kqvksa ds fy, fo'ks"k fpfdRlk ç;kstuksa ds fy, QkewZys%QkewZys vkSj f'k'kqvksa ds fy, fo'ks"k fpfdRlk ç;kstuksa ds fy, QkewZys%QkewZys vkSj f'k'kqvksa ds fy, fo'ks"k fpfdRlk ç;kstuksa ds fy, QkewZys%    
13131313----1111----1 f'k'kq QkewZys%1 f'k'kq QkewZys%1 f'k'kq QkewZys%1 f'k'kq QkewZys%    
13131313----1111----2 Q‚yks&vi QkewZys%2 Q‚yks&vi QkewZys%2 Q‚yks&vi QkewZys%2 Q‚yks&vi QkewZys%    
13131313----2  f'k'kqvksa vkSj NksVs cPpksa ds fy, iwjd vkgkj%2  f'k'kqvksa vkSj NksVs cPpksa ds fy, iwjd vkgkj%2  f'k'kqvksa vkSj NksVs cPpksa ds fy, iwjd vkgkj%2  f'k'kqvksa vkSj NksVs cPpksa ds fy, iwjd vkgkj%    
13131313----3  fo'ks"k fpfdRlk dks yf{kr djus ds mís'; ls vkgkj tfur [kk| inkFkZ ¼[kk| Js.3  fo'ks"k fpfdRlk dks yf{kr djus ds mís'; ls vkgkj tfur [kk| inkFkZ ¼[kk| Js.3  fo'ks"k fpfdRlk dks yf{kr djus ds mís'; ls vkgkj tfur [kk| inkFkZ ¼[kk| Js.3  fo'ks"k fpfdRlk dks yf{kr djus ds mís'; ls vkgkj tfur [kk| inkFkZ ¼[kk| Js.kh 13kh 13kh 13kh 13----1 ds mRiknksa dks 1 ds mRiknksa dks 1 ds mRiknksa dks 1 ds mRiknksa dks 
NksM+dj½% NksM+dj½% NksM+dj½% NksM+dj½%     
13131313----4  fLyfeax ç;kstuksa vkSj otu de djus ds fy, vkgkj tfur QkewZys4  fLyfeax ç;kstuksa vkSj otu de djus ds fy, vkgkj tfur QkewZys4  fLyfeax ç;kstuksa vkSj otu de djus ds fy, vkgkj tfur QkewZys4  fLyfeax ç;kstuksa vkSj otu de djus ds fy, vkgkj tfur QkewZys    
13131313----5 vkgkj tfur [kk| inkFkZ ¼tSls] vuqiwjd [kk| inkFkZ dks vkgkj esa mi;ksx ds fy,½ 5 vkgkj tfur [kk| inkFkZ ¼tSls] vuqiwjd [kk| inkFkZ dks vkgkj esa mi;ksx ds fy,½ 5 vkgkj tfur [kk| inkFkZ ¼tSls] vuqiwjd [kk| inkFkZ dks vkgkj esa mi;ksx ds fy,½ 5 vkgkj tfur [kk| inkFkZ ¼tSls] vuqiwjd [kk| inkFkZ dks vkgkj esa mi;ksx ds fy,½ [kk| Js.kh[kk| Js.kh[kk| Js.kh[kk| Js.kh    13131313----1&131&131&131&13----4 4 4 4 
vkSj 13vkSj 13vkSj 13vkSj 13----6 ds mRiknksa dks NksM+dj6 ds mRiknksa dks NksM+dj6 ds mRiknksa dks NksM+dj6 ds mRiknksa dks NksM+dj    
13131313----6 6 6 6 [kk| laiwj[kk| laiwj[kk| laiwj[kk| laiwjdddd% % % %     
14141414----0 is; inkFkZ] Ms;jh mRiknksa dks NksM+dj%0 is; inkFkZ] Ms;jh mRiknksa dks NksM+dj%0 is; inkFkZ] Ms;jh mRiknksa dks NksM+dj%0 is; inkFkZ] Ms;jh mRiknksa dks NksM+dj%    
14141414----1 xSj&vYdksgfyd¼^^l‚¶V**½ is;%1 xSj&vYdksgfyd¼^^l‚¶V**½ is;%1 xSj&vYdksgfyd¼^^l‚¶V**½ is;%1 xSj&vYdksgfyd¼^^l‚¶V**½ is;%    
bl O;kid Js.kh esa ikuh vkSj dkcksZusVsM ikuh ¼14-1-1½] Qy vkSj lCth dk jl ¼14-1-2½] Qy vkSj lCth ds jl 
usDVlZ ¼14-1-3½] ty&vk/kkfjr lqxfU/kr dkcksZusVsM vkSj xSj&dkcksZusVsM 'khry is; ¼14-1-4½] filk ;k dqVk ikuh ls 
cuk is; tSls d‚Qh vkSj pk; ¼14-1-5½ 'kkfey gSaA 
14141414----1111----1 ikuh1 ikuh1 ikuh1 ikuh    
çk—frd ty ¼14-1-1-1½ vkSj vU; cksrycan ikuh ¼14-1-1-2½] ftuesa ls çR;sd xSj&dkcksZusVsM vFkok dkcksZusVsM is; 
dks 'kkfey fd;k tk ldrk gSA 
14141414----1111----1111----1 çk1 çk1 çk1 çk————frdfrdfrdfrd    [kfut ikuh vkSj ty lzksr[kfut ikuh vkSj ty lzksr[kfut ikuh vkSj ty lzksr[kfut ikuh vkSj ty lzksr    
ty lzksr ls lh/ks çkIr djds iSd can fd;k tkrk gS] ftlesa vuqifrd rkSj ij dqN fuf'pr [kfut yo.k dh 
mifLFkfr vkSj rRoksa ;k vU; ?kVdksa dqN ek=k esa feyuk bldh fo'ks"krk gSA çk—frd [kfut ;qä ikuh ¼dkcZu 
Mkbv‚DlkbM lzksr ls½s LokHkkfod :i ls dkcksZusVsM gksrk gS tks dkcksZusVsM ¼dkcZu Mkbv‚DlkbM ,d vkSj vU; 
lzksr ls½] MhdkcksZusVsM ¼orZeku esa lzksr ls ikuh esa de dkcZu Mkbv‚DlkbM gksus ls ls vuk;kl gh ;g ekud 
rkieku vkSj ncko dh 'krksaZ ds rgr dkcZu Mkbv‚DlkbM ugha NksM+ ldrk½] ;k etcwrh ls ¼lzksr ls dkcZu 
Mkbv‚DlkbM ds lkFk½ vkSj xSj dkcksZusVsM ¼ftlesa dksbZ eqä dkcZu Mkbv‚DlkbM gks½ gksrk gS-82 
14141414----1111----1111----2 lk/kkj.k Hkwfexr ikuh vkSj lksMk ikuh 2 lk/kkj.k Hkwfexr ikuh vkSj lksMk ikuh 2 lk/kkj.k Hkwfexr ikuh vkSj lksMk ikuh 2 lk/kkj.k Hkwfexr ikuh vkSj lksMk ikuh     
blesa çk—frd lzksr dk ty tks fd dkcZu Mkbv‚DlkbM ds dkj.k dkcksZusVsM gksrk gS vkSj mls fQYVªs'ku] 
fMlbaQsD'ku] ;k vU; mi;qä lk/ku }kjk lalkf/kr fd;k tk ldrk gS] ds vykok vU; ikuh 'kkfey gSaA bl 
ikuh esa [kfut yo.k Hkh feys gks ldrs gSaA dkcksZusVsM vkSj xSj&dkcksZusVsM ;qä ikuh esa ¶yolZ gksrs gSa blfy, 
bls Js.kh 14-1-4- esa j[kk x;k gSA blds mnkgj.k esa 'kkfey gaS &lk/kkj.k Hkwfexr ikuh] cksrycan ikuh vkSj fcuk 
[kfut ds] 'kq) ikuh] lsYV~t+j ikuh] Dyc lksMk vkSj LikØfyax ikuhA 
14141414----1111----2 Qy vkSj lCth dk jl2 Qy vkSj lCth dk jl2 Qy vkSj lCth dk jl2 Qy vkSj lCth dk jl 

bl Js.kh esa dsoy Qy vkSj lCth dk jl vkrs gSA [kk| Js.kh 14-1-4-2 esa Qy vkSj lCth jl ij vk/kkfjr is; 
inkFkZ j[ks tkrs gSaA Qy&lCth ds jl feJ.kksa ds çR;sd ?kVd ¼;kuh Qyksa dk jl ¼14-1-2-1½ vkSj lCth dk jl 
¼14-1-2-3½ ds fy, vyx&vyx oxhZdj.k gaSA 
14141414----1111----2222----1 Qyksa dk jl 1 Qyksa dk jl 1 Qyksa dk jl 1 Qyksa dk jl     
Qyksa dk jl fdaMfor ugha gksrk ysfdu fdaMfor rjy dks] mfpr :i ls ifjiDo vkSj vPNh gkyr ds rkts Qy 
;k Qy ds mi;qä [kk| Hkkx }kjk çkIr fd;k tkrk gSA jl dks mi;qä çfØ;kvksa }kjk rS;kj fd;k tkrk gS] tks 
Qyksa ls çkIr jl ds vko';d HkkSfrd] jklk;fud] vksxkZuksysfIVdy vkSj iks"k.k laca/kh y{k.k dks cuk, j[krk gSA 
jl ;k rks /kqa/kyk gksxk ;k lkQ gks ldrk gS] ftls lqxfU/kr inkFkksaZ vkSj vfLFkj Lokn ?kVdksa] tks lHkh mi;qä 
HkkSfrd lk/ku ds }kjk çkIr fd;k tkrs gSa] vkSj tks ,d tSls Qyksa ls ,d gh rjg ls izkIr fd;k tkrk gS dks 
fQj ls HkaMkfjr fd;k tkrk gS ¼lkekU; Lrj esa çkIr djus ds fy, ,d tSls Qyksa ls fy;k tkrk gS½] ,d gh 
rjg ds Qyksa dh yqxnh vkSj dksf'kdkvksa dks mi;qä HkkSfrd lk/kuksa ls çkIr fd;k tk ldrkA ,d çdkj ds jl 
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dks ,d gh çdkj ds Qy ls çkIr fd;k tk ldrk gSA ,d fefJr jl ds lfEeJ.k dks fofHkUu çdkj ds Qyksa ls 
nks ;k nks ls vf/kd jl ;k mlls vf/kd jlksa ls vkSj I;wjh ls çkIr fd;k tkrk gSA Qyksa ds jl dks ;kaf=d 
fu"d"kZ.k }kjk lh/ks jl fudky dj çkIr fd;k tk ldrk] xk<+s Qyksa ds jl ¼[kk| Js.kh 14-1-2-3½ dks crkbZ x;h 
çfØ;kvksa }kjk ikuh ds lkFk nqckjk cuk;k tk ldrk gS] ;k lhfer ifjfLFkfr;ksa esa iwjs Qy ls ikuh dks fupksM+dj 
¼mnk- lw[ks jl ls jl dks½ cuk;k tkrk gS-83 mnkgj.kksa esa 'kkfey gSa%& larjs dk jl] lsc dk jl] dkys vaxwjksa 
dk jl] uhacw dk jl] larjk&vke ds jl vkSj ukfj;y ikuhA 
14141414----1111----2222----2 lCth dk jl2 lCth dk jl2 lCth dk jl2 lCth dk jl    
lCth dk rjy jl fdaMfor ugha gksrk ysfdu fdaMfor mRikn dks lh/kh rjg ls fo'ks"k :i ls HkkSfrd lk/ku tSls 
dqpy dj] dkV dj vkSj Nku dj ,d ;k ,d ls vf/kd rktk vkSj vPNh lfCt;ksa dks ;kaf=d lk/kuks }kjk 
lajf{kr fd;k tkrk gSA ;g jl lkQ] iYih vkSj xanyk Hkh gks ldrk gSA ;g xk<+k gks ldrk gS ftls ikuh ds 
lkFk feyk dj ç;ksx esa yk;k tk ldrk gSA ;g mRikn ,d lCth ls ¼mnkgj.k ds fy, xktj½ ;k dbZ lfCt;ka 
¼tSls xktj] vtokbu½ ds feJ.kksa ls cu ldrs gSaA 
14141414----1111----2222----3 Qyksa dk xk3 Qyksa dk xk3 Qyksa dk xk3 Qyksa dk xk<+<+<+<+k jl k jl k jl k jl     
Qyksa dk xk<+k jl ,slk mRikn gS tks fd [kk| Js.kh 14-1-2-1 esa nh xbZ ifjHkk"kk dk iw.kZ vuqlj.k djrk gSA ;g 
Qyksa ds jl ls ikuh dks gVk dj mldk fczDl Lrj de ls de 50 izfr'kr mlh Qy ls fQj ls çkIr jl dh 
rqyuk eku ls vf/kd gksrk gSA jl ds mRiknu esa ;g /;ku j[kk tkrk gS dh og xk<+k jgs] mls fudyus esa 
mi;qä çfØ;kvksa dk mi;ksx fd;k tk;s] vkSj ;fn feyk;k tk;s rks mldk xwnk ikuh esa vPNh rjg ls ?kqy tk;s] 
c'krsZ mi;ksx esa yk;k tkus okyk ikuh Qy ds lkFk feyku dj ldsA lHkh mi;qä HkkSfrd lk/ku ds }kjk çkIr 
fd;k x;k Qyksa dk xk<+k jl fQj ls HkaMkfjr fd;k tkrk gS ¼mlh çdkj ds Qyksa ls lkekU; Lrj ij çkIr 
djuk½ rks mles os lHkh lqxfU/kr inkFkksaZ vkSj vkuannk;d Lokn Hkh feyk, tkrs gaS] tks ,d gh rjg ds lHkh Qyksa 
ls cjken fd;s tk ldrs gSA ,d gh rjg ds Qyksa ls xwnk vkSj Qy dh yqxnh dks mi;qä HkkSfrd lk/kuksa ls 
çkIr fd;k tk ldrk gSA bldk jsMh &Vw &fMªad twl rjy] flji vkSj Ýkstsu :i esa vfrfjä ikuh feyk dj 
cspk tkrk gSA blds mnkgj.kksa esa 'kkfey gSa %& Ýkstsu dalaVªsV v‚jsat twl] vkSj dalaVªsV uhacw dk twl   
14141414----1111----2222----4 lCth ds jl dk dlUVªsV% 4 lCth ds jl dk dlUVªsV% 4 lCth ds jl dk dlUVªsV% 4 lCth ds jl dk dlUVªsV%     
bls HkkSfrd rjhds ls lCth ds jl ls ikuh dks gVk dj rS;kj fd;k tkrk gSA bldk jsMh &Vw &fMªad twl rjy] 
flji vkSj Ýkstsu :i esa vfrfjä ikuh feyk dj cspk tkrk gSA blesa xktj dk twl dlUVªsV Hkh 'kkfey gSA 
14141414----1111----3 Qy vkSj lCth dk 3 Qy vkSj lCth dk 3 Qy vkSj lCth dk 3 Qy vkSj lCth dk usDVjusDVjusDVjusDVj% % % %     
Qy vkSj lCth dk usDVj ,sls is; inkFkZ gSa ftUgsa I;wjh] twl] ;k rks dalaVªsV mRikfnr fd;k tkrk gS ;k bls ikuh 
vkSj phuh] 'kgn] flji] vkSj@;k LohVulZ ds lkFk fefJr djds mRikfnr fd;k tkrk gS- 83 Qy&lCth dk 
usDVj vius feJ.kksa ?kVdksa ¼;kuh Qy ds usDVj ¼14-1-3-1½ vkSj lCth ds usDVj ¼14-1-3-2½½ ds rgr fooj.k nsrs 
gSaA 
14141414----1111----3333----1 Qyksa dk 1 Qyksa dk 1 Qyksa dk 1 Qyksa dk usDVjusDVjusDVjusDVj    
Qy dk usDVj fdaMfor ugha gksrk ysfdu Qyksa dk jl] dUlsaVªsVsM Qyksa dk jl] Qyksa dh I;wjh ;k dUlsaVªsVsM 
Qyksa dh I;wjh ;k muds feJ.k mRiknksa dks fdaMfor djus okys inkFkZ tSls ikuh ;k ikuh ds lkFk phuh] 'kgn] 
flji] vkSj@;k LohVulZ ds lkFk feykus ij fdaMfor mRikn çkIr gksrk gS lHkh ,d tSls Qyksa ls mi;qä HkkSfrd 
lk/ku ds }kjk yqxnh vkSj xwns dks ,d gh rjg ls çkIr djds lqxfU/kr inkFkksaZ] lqLoknq ?kVdksa dks feyk;k tkrk 
gSaA ;s mRikn ,d gh Qy ;k Qyksa ds feJ.k ij vk/kkfjr gksrs gSa- 83 blds mnkgj.kksa esa 'kkfey gSa %&uk'kikrh 
dk usDVj vkSj vkM+w ds usDVjA 
    
    
14141414----1111----3333----2 lCth dk 2 lCth dk 2 lCth dk 2 lCth dk usDVjusDVjusDVjusDVj% % % %     
;g mRikn lCth ds jl esa ;k dUlsaVªsVsM lCth ds jl esa ikuh ds lkFk ;k fcuk ikuh ds phuh] 'kgn] flji] 
vkSj@;k LohVulZ dks feykus ds }kjk çkIr gksrk gSA ;s mRikn ;k rks ,d gh lCth ls ;k lfCt;ksa ds feJ.k }kjk 
cuk;s tkrs gSaA 
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14141414----1111----3333----3 Qy 3 Qy 3 Qy 3 Qy usDVjusDVjusDVjusDVj    ds fy, dalaVªsV% ds fy, dalaVªsV% ds fy, dalaVªsV% ds fy, dalaVªsV%     
Qy usDVj ls HkkSfrd rjhds ls ikuh dks vyx djds ;k blds çkjafHkd eSVsfj;Yl dks vyx djds cuk;k tkrk 
gSA 83 jsMh &Vw &fMªad usDVj rjy] flji vkSj Ýkstsu :i esa ikuh feyk dj cspk tkrk gSA mnkgj.k esa 'kkfey 
gSâ  uk'kikrh usDVj dalaVªsV vkSj vkM+w usDVj dalaVªsVA 
14141414----1111----3333----4 lCth ds 4 lCth ds 4 lCth ds 4 lCth ds usDVjusDVjusDVjusDVj    ds fy, dalaVªsV% ds fy, dalaVªsV% ds fy, dalaVªsV% ds fy, dalaVªsV%     
bls lCth ds usDVj ls ikuh dks gVkdj rS;kj fd;k tkrk gSA jsMh &Vw &fMªad usDVj dks rjy] flji vkSj Ýkstsu 
:i esa vfrfjä ikuh feyk dj cspk tkrk gSA 
14141414----1111----4 ^^LiksVZ**] ^^,uthZ** ;k ^^bysDVªksykbV** is; vkSj fof'k"V is; lfgr ty&vk/kkfjr ¶ysoMZ is;%  4 ^^LiksVZ**] ^^,uthZ** ;k ^^bysDVªksykbV** is; vkSj fof'k"V is; lfgr ty&vk/kkfjr ¶ysoMZ is;%  4 ^^LiksVZ**] ^^,uthZ** ;k ^^bysDVªksykbV** is; vkSj fof'k"V is; lfgr ty&vk/kkfjr ¶ysoMZ is;%  4 ^^LiksVZ**] ^^,uthZ** ;k ^^bysDVªksykbV** is; vkSj fof'k"V is; lfgr ty&vk/kkfjr ¶ysoMZ is;%      
blesa lHkh dkcksZusVsM vkSj xSj dkcksZusVsM fdLesa vkSj dalaVªsV 'kkfey gSaA blesa Qy vkSj lfCt;ksa ds jl ij 
vk/kkfjr mRikn Hkh 'kkfey gSaA blds vykok] d‚Qh] pk; vkSj gcZy vk/kkfjr is; Hkh 'kkfey gSaA 
14141414----1111----4444----1 dkcksZusVsM ikuh vk/kkfjr ¶ysoMZ is; 1 dkcksZusVsM ikuh vk/kkfjr ¶ysoMZ is; 1 dkcksZusVsM ikuh vk/kkfjr ¶ysoMZ is; 1 dkcksZusVsM ikuh vk/kkfjr ¶ysoMZ is;     
blesa os ty&vk/kkfjr ¶ysoMZ is; 'kkfey gSa] ftleas dkcZu Mkbv‚DlkbM ds lkFk iks"kd] xSj iks"kd vkSj@;k rst 
LohVulZ vkSj vU; ekU; [kk| ;kstd dks feyk;k x;k gSA blesa xSl fudyus okys ¼ty&vk/kkfjr is; ftlesa 
dkcZu Mkbv‚DlkbM ds lkFk LohVuj vkSj Lokn feys gSa½] vkSj lksMk tSls dksyk] dkyh fepZ ds çdkj] :V fc;j] 
uhacw&ykbe vkSj [kês çdkj] tSls nksuksa vkgkj@gyds vkSj fu;fer çdkj ds is; 'kkfey gSaA ;s is; inkFkZ Li"V] 
/kqa/kys gks ldrs gS] ;k dHkh dHkh mueas dqN inkFkZ ¼tSls Qy ds VqdM+s½ Hkh gks ldrs gSaA buesa rFkkdfFkr ^^,uthZ** 
is; 'kkfey gSa tks fd dkcksZusVsM gSa vkSj mPp Lrj ds iks"kd rRoksa vkSj vU; vo;oksa ¼tSls dSQhu] V‚jhus 
dkfuZVhu½ ds cus gksrs gSaA  
14141414----1111----4444----2222    xSj dkcksZusVsM ty&vk/kkfjr ¶ysojsM Lokfn"V is;] iapst ,oa ,M lfgr xSj dkcksZusVsM ty&vk/kkfjr ¶ysojsM Lokfn"V is;] iapst ,oa ,M lfgr xSj dkcksZusVsM ty&vk/kkfjr ¶ysojsM Lokfn"V is;] iapst ,oa ,M lfgr xSj dkcksZusVsM ty&vk/kkfjr ¶ysojsM Lokfn"V is;] iapst ,oa ,M lfgr     
ty&vk/kkfjr ¶ysojM is; esa dkcZu Mkbv‚DlkbM ds fcuk] Qy vkSj lCth ds jl& ls cus is; ¼tSls cknke] 
lkSaQ] ukfj;y&vk/kkfjr is;] vkSj ftulsax fMªad½ 'kkfey gSa] Qy ¶ysosjsM ,M ¼tSls uhacw ikuh] v‚jsUt,M½] 
LDoW'ksl ¼'khry is; lkbVªl&vk/kkfjr½] dSiby xzkslsygk] ySfDVd ,flM ls cus is;] d‚Qh vkSj pk; is; nw/k ds 
lkFk ;k fcuk nw/k ds ;k ikoMj nw/k ds cus jsMh&Vw&fMªad] vkSj gcZy vk/kkfjr is; ¼mnk- vkbLM pk;] Qy 
¶ysosjsM vkbLM pk;] BaMk fMCckcan d‚Qh is;½ vkSj bysDVªksykbV~l ;qä ^^LiksVZ~l** fMªaDlA  ;g is; inkFkZ LoPN 
gks ldrs gSa ;k blesa fof'k"V inkFkZ ¼tSls Qy ds VqdM+s ½ gksrs gSa vkSj ;s phuh ds lkFk ehBs gks ldrs gSa ;k gks 
ldrk ;s ehBs u gksa vkSj bues ,d xSj&iks"kd mPp rhozrk okyk LohVuj feyk gksA rFkkdfFkr ^^,uthZ** fMªad 
xSj&dkcksZusVsM gS vkSj blesa mPp Lrjksa ds iks"kd rRo vkSj vU; vo;o ¼tSls dSQhu] V‚fju dkfuZVhu½ 'kkfey gSaA   
14141414----1111----4444----3 ty&vk/kkfjr ¶ysosjsM dalaVªsV ¼rjy ;k Bksl½ is;%  3 ty&vk/kkfjr ¶ysosjsM dalaVªsV ¼rjy ;k Bksl½ is;%  3 ty&vk/kkfjr ¶ysosjsM dalaVªsV ¼rjy ;k Bksl½ is;%  3 ty&vk/kkfjr ¶ysosjsM dalaVªsV ¼rjy ;k Bksl½ is;%      
blesa ikmMj] flji] rjy vkSj Ýkstsu dalaVªsV ;k dkcksZusVsM xSj dkcksZusVsM ikuh ls cus is;] ikuh ;k dkcksZusVsM 
ikuh ls cus u‚u&vYdksgfyd is; inkFkZ 'kkfey gSaA blds mnkgj.kksa esa 'kkfey gSa%& QkmaVsu flji ¼tSls dksyk 
flji½] 'khry is; ds fy, ÝwV flji] Ýkstsu ;k yseksusM vkSj vkbLM pk; ds fy, dalaVªsV ikmMjA 
14141414----1111----5 d‚Qh] d‚Qh ds fodYi] pk;] gcZy vdZ] vkSj dksdk ds vykok vU; xeZ vukt vkSj vukt is; inkFkZ5 d‚Qh] d‚Qh ds fodYi] pk;] gcZy vdZ] vkSj dksdk ds vykok vU; xeZ vukt vkSj vukt is; inkFkZ5 d‚Qh] d‚Qh ds fodYi] pk;] gcZy vdZ] vkSj dksdk ds vykok vU; xeZ vukt vkSj vukt is; inkFkZ5 d‚Qh] d‚Qh ds fodYi] pk;] gcZy vdZ] vkSj dksdk ds vykok vU; xeZ vukt vkSj vukt is; inkFkZ 
blesa jsMh&Vw&fMªad mRikn ¼mnkgj.k ds fy, fMCckcan½ vkSj muds ?kksy rFkk dalaVªsV 'kkfey gSA mnkgj.kksa esa 
'kkfey gSa% fpdksjh &vk/kkfjr xeZ is; inkFkZ ¼iksLVe½] pkoy] pk;] esV pk; vkSj xeZ d‚Qh vkSj pk; is; inkFkZ 
¼tSls baLVsaV d‚Qh ikmMj g‚V dsisfpuks is; inkFkZ ds fy,½A d‚Qh mRiknksa ds fuekZ.k ds fy, mipkfjr d‚Qh 
chUl Hkh blesa 'kkfey gSaA jsMh&Vw&fMªad dksdk 01-1-2 Js.kh esa 'kkfey gS] vkSj dksdks feDlsl 05-1-1 esa 'kkfey gSA 
14141414----2 eknd is;] vYdksgy ls eqä vkSj de&vYdksgfyd led{kksa lfgr%2 eknd is;] vYdksgy ls eqä vkSj de&vYdksgfyd led{kksa lfgr%2 eknd is;] vYdksgy ls eqä vkSj de&vYdksgfyd led{kksa lfgr%2 eknd is;] vYdksgy ls eqä vkSj de&vYdksgfyd led{kksa lfgr%    
vYdksgy&eqä vkSj de&vYdksgfyd led{kksa dks eknd is; ds :i esa ,d gh Js.kh esa 'kkfey fd;k x;k gSaA 
14141414----2222----1 ch;j vkSj ekYV ls cus is;%1 ch;j vkSj ekYV ls cus is;%1 ch;j vkSj ekYV ls cus is;%1 ch;j vkSj ekYV ls cus is;% 

vYdksg‚y is; inkFkZ vadqfjr tkS ¼ekYV½] g‚Il] [kehj] dks ikuh ds lkFk ihl dj cuk;k tkrk gSA mnkgj.kksa esa 
'kkfey gSa%& vys] czkmu fc;j] osbl fc;j] fiYluj]yktj fc;j] vksM c#bu ch;j] vkscsjxkjhxsl~ buQpch;j] 
ykbV fc;j] Vscy fc;j] ekYV 'kjkc] iksVZj] LVkmV vkSj ckyhZ okbuA 

14141414----2222----2 lkbMj vk2 lkbMj vk2 lkbMj vk2 lkbMj vkSj isjhSj isjhSj isjhSj isjh    
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Qyksa dh 'kjkc lsc ¼lkbMj½ vkSj uk'kikrh ¼isjh½ ls cukbZ tkrh gS blesa lkbMj cksps Hkh 'kkfey gS86- 

14141414----2222----3 vaxwj okbu3 vaxwj okbu3 vaxwj okbu3 vaxwj okbu    

eknd is; iwjh rjg ls ;k vkaf'kd :i ls rktk vaxwj dks pkgs dqpy dj ;k fcuk dqpys vaxwj dk ¼jl½ çkIr 
djds mlds fd.ou ls cuk;k tkrk gSA   

14141414----2222----3333----1 fLVy vaxwj okbu1 fLVy vaxwj okbu1 fLVy vaxwj okbu1 fLVy vaxwj okbu    

vaxwj dh okbu ¼yky] lQsn] xqykc] ;k Cy'k] lw[ks ;k ehBs½ esa 20oC ij vf/kd ls vf/kd 0-4 xzke@ 
100 feyhyhVj ¼4000 feyh xzke@fdyks xzke½ dkcZu Mkbv‚DlkbM gksrh gSA  

14141414----2222----3333----2 LikØfyax vkSj vnZ&LikØfyax vaxwj dh okbu%2 LikØfyax vkSj vnZ&LikØfyax vaxwj dh okbu%2 LikØfyax vkSj vnZ&LikØfyax vaxwj dh okbu%2 LikØfyax vkSj vnZ&LikØfyax vaxwj dh okbu% 

vaxwj okbu fd.ou dh çfØ;k ds nkSjku dkcksZus'ku ls mRikfnr gksrh gS] ftls ;k rks cksry can fd.ou ;k VSad 
esa fd.ou }kjk çkIr fd;k tkrk gSA blh esa dkcksZusVsM okbu Hkh 'kkfey gSa ftl esa dkcZu Mkbv‚DlkbM  vkaf'kd 
:i ls ;k iwjh rjg ls ckgj fudyrhA mnkgj.kksa esa 'kkfey gSa%& LiqeUrs] vkSj ^^dksYM Md** okbuA  

14141414----2222----3333----3 ǹ<+hÑr vaxwj dh okbu] vaxwj fyDoj okbu] vkSj ehBs vaxwj dh okbu%3 ǹ<+hÑr vaxwj dh okbu] vaxwj fyDoj okbu] vkSj ehBs vaxwj dh okbu%3 ǹ<+hÑr vaxwj dh okbu] vaxwj fyDoj okbu] vkSj ehBs vaxwj dh okbu%3 ǹ<+hÑr vaxwj dh okbu] vaxwj fyDoj okbu] vkSj ehBs vaxwj dh okbu% 

vaxwj okbu dk mRiknu ;k rks ¼i½ mPp 'kqxj ladsanz.k ds vaxwj ds fd.ou; ¼jl½ }kjk ;k ¼ii½ okbu ds lkFk xk<+s 

vaxwj ds jl ds feJ.k }kjk ;k ¼iii½ vYdksgy ds lkFk fdf.or ds feJ.k ls fd;k tkrk gSA mnkgj.k esa 'kkfey 
gSa% xzsi MslVZ okbuA 

14141414----2222----4 okbu ¼vaxwj ds vykok½ 4 okbu ¼vaxwj ds vykok½ 4 okbu ¼vaxwj ds vykok½ 4 okbu ¼vaxwj ds vykok½     

okbu dks cukus esa vaxwj ds vykok] lsc vkSj uk'kikrh] 88 ;k vU; Qy vkSj vukt ¼tSls pkoy½ lfgr vU; —
f"k mRikn 'kkfey gSaA ;g okbu fLVy ;k LikØfyax gks ldrh gSA blds mnkgj.kksa esa 'kkfey gSa%& pkoy dh 
okbu ¼lkds½] vkSj LikØfyax] Qy dh efnjkA 

14141414----2222----5 'kgn dh 'kjkc5 'kgn dh 'kjkc5 'kgn dh 'kjkc5 'kgn dh 'kjkc 

vYdksgfyd fydj fdf.or 'kgn] ekYV vkSj elkyksa ls] ;k fQj flQZ 'kgn ls curh gSA blesa 'kgn dh okbu 
Hkh 'kkfey gSaA  

14141414----2222----6 15izfr'kr vYdksgy ls vf/kd okys fMfLVYM fLifjV ;qä is; inkFkZ% 6 15izfr'kr vYdksgy ls vf/kd okys fMfLVYM fLifjV ;qä is; inkFkZ% 6 15izfr'kr vYdksgy ls vf/kd okys fMfLVYM fLifjV ;qä is; inkFkZ% 6 15izfr'kr vYdksgy ls vf/kd okys fMfLVYM fLifjV ;qä is; inkFkZ%     

blesa vukt ¼tSls eDdk] tkS] jkbZ] xsgwa½ ls cuus okys] Vqcsjl ¼tSls &vkyw ½] Qy ¼tSls vaxwj] tkequ½ ;k xUus ds 
lHkh vklqr O;qRiUu ftlesa vf/kd ls vf/kd 15 izfr'kr vydksgy gS os fLçV ;qä is; 'kkfey gSA mnkgj.kksa esa 
'kkfey gSa%& visfjfV¶l] czkaMh ¼vklqr okbu½] d‚fMZvYl] fyDos;lZ ¼xk<+sfyDos;lZ lfgr½] cxlhjk csYgk 
¼iqrZxkydk xzIik½ cxSvks dk vklqr is; cxlhjk ¼vaxwj ds fNyds] cht vkSj MaBy dks nck dj cuus okyk½] ,vks 
ns fo, ¼,d czkaMh½] ftu] xzIik ¼brkyoh czkaMh 'kjkc ds vo'ks"kksa dks nck dj cuk;k vklqr½] ekdZ ¼vaxwj ;k lsc 
ds vo'ks"kksa ls cuh vklqr czkaMh½] d‚uZ ¼teZuh dh vukt ¼'uSIl½ fLçV] vkerkSj ij jkbZ ¼jksxtu½ ls cuus okyh 
'kjkc] dHkh dHkh xsgwa ¼osbtsu½ ;k nksuksa ¼xsVjssM½ls cukbZ tkrh gS] d‚uZ czaV ;k d‚uZ czaVosu ds :i esa yscy fd;k 
tkrk gS½ 89] feLVsyk ¼feLVsy ¼Ýkal½ vkSj tsjksfidks ¼nf{k.k vÝhdk½] vaxwj ds twl dks fcuk fdaMfor vaxwj 'kjkc 
ds lkFk½] Åt+ks ¼lkSaQ ds Lokn dk Lokfn"V;wukuh fLçV is;½] je] RlhdksmMh, ¼Øsrs dh vaxwj ekdZ fLifjV½] 
RlhikSjks ¼xzhl esa fuf'pr {ks=ksa esa cuus okyh vaxwj ekdZ fLçV½] oh,u czkaM ¼áwxks vLckp] #M+s'ksbe] teZuh }kjk 
rS;kj fd;k vaxwj czkaMh ftldk 'kkfCnd vFkZ gS] ^cuZV okbu*½] dpdk ¼xUuk ds jl ls vklqr vkSj fdf.or dh 
x;h czkthy dh cuh 'kjkc½] Vdhyk] fOgLdh] vkSj oksndkA 

14141414----2222----7 lqxfU/kr eknd is; ¼mnkgj.k ds fy, ch;j] okbu vkSj fLifjV ;qä BaMs &çdkj ds is; inkFkZ] 7 lqxfU/kr eknd is; ¼mnkgj.k ds fy, ch;j] okbu vkSj fLifjV ;qä BaMs &çdkj ds is; inkFkZ] 7 lqxfU/kr eknd is; ¼mnkgj.k ds fy, ch;j] okbu vkSj fLifjV ;qä BaMs &çdkj ds is; inkFkZ] 7 lqxfU/kr eknd is; ¼mnkgj.k ds fy, ch;j] okbu vkSj fLifjV ;qä BaMs &çdkj ds is; inkFkZ] 
de&vYdksgy okys Ýs'klZ½de&vYdksgy okys Ýs'klZ½de&vYdksgy okys Ýs'klZ½de&vYdksgy okys Ýs'klZ½    
blesa lHkh xSj&ekudh—r eknd is; mRikn 'kkfey gSaA gkykafd bu mRiknksa esa vf/kdka'k esa de ls de  
15 izfr'kr 'kjkc 'kkfey gS] dqN ikjaifjd xSj& ekudh—r lqxfU/kr mRiknksa esa 24izfr'kr vYdksgy Hkh gks ldrk 
gSA buds mnkgj.k esa T;knkrj lqxfU/kr 'kjkc] lkbMj vkSj isjh 'kkfey gSa] visfjVhQefnjk] vesfjduksa ; ckVhMl 
¼dpdk ls cus is;] Qyksa dk jl ;k ukfj;y dk nw/k ls cuh vkSj] oSdfYid :i ls daMsaLM ehBk nw/k dk ç;ksx 
fd;k tkrk gS½ 90] dM+ok lksMk vkSj dM+oh lLrh 'kjkc Dykjk ¼Dys;j ;k Dykjh ; 'kgn] lQsn 'kjkc vkSj 
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elkys; dk feJ.k Hkh] ;g yxHkx fgIiksØsl tSlh gksrh gS] tks jsM okbu ls curh gS½] tq#csck eknd is; 
¼lksykue ls cuk vYdksgy is; mRikn] mÙkjh czkthy vkSj nf{k.kh vesfjdk ds vU; Hkkxksa esa fLFkr ikf.kdqykrqe 
uked ikS/ks ls çkIr gksus okyk½] usxql ¼lkaxfj;k ; ,d g‚V fMªad tks iksVZ okbu] phuh] uhacw vkSjLikbl ds lkFk 
cuk;ha tkrh gS½] lksMk] l‚¶V vkSj lksMr] ojekmFk] t+jkZ ¼nf{k.k Lisu dh vkM+w vkSj usDVj dh lkaxfj;k] ftlds 
Lisfu'k esa 'kCn vFkZ gS 'kjkc] phuh] uhacw] larjs ;k elkys dks feyk dj cuus okyh ,d elkysnkj BaMh vkSj xeZ 
'kjkc½] vet+kds ¼,d ehBk de&vYdksgfyd is; inkFkZ ¼< 1% vYdksgy½ pkoy ls cuh dksth] fefju ¼,d 
ehBk eknd is; ¼< 10% vYdksgy½ 'kwpw ¼fLifjV ;qä is;½] pkoy vkSj dksth ds feJ.k ls cuk½] ^^eyVj 
ukVîosl**] vkSj rS;kj d‚dVsy ¼'kjkc] fyDos;lZ] efnjk] lqxa/k] Qy vkSj ikS/kksa dk vdZ dk feJ.k] ftls 
jsMh&Vw&fMªad ds :i esa rS;kj djds is; mRiknksa vkSj feJ.kksa esa ?kksyk dj cspk tk ldrk gS½A BUMs & çdkj ds 
is; tks fc;j] ekYV] okbu ;k fLifjV ;qä is;] Qy twl] vkSj lksMk ikuh ¼vxkj dkcksZusVsM gS½ ls cuk;s tkrs 
gSaA      
15151515----0 jsMh &Vw &bV0 jsMh &Vw &bV0 jsMh &Vw &bV0 jsMh &Vw &bVlsojhtlsojhtlsojhtlsojht    
blesalsojhtLuSd QwM~l ds lHkh çdkj 'kkfey gSaA 
15151515----1 1 1 1 LuSDlLuSDlLuSDlLuSDl    tks& vkyw] vukt] vkVk ;k LVkpZ ¼tM+ksa vkSj Vqcsjl] nkyksa vkSj Qfy;ka ls½ ls cus gSa%  tks& vkyw] vukt] vkVk ;k LVkpZ ¼tM+ksa vkSj Vqcsjl] nkyksa vkSj Qfy;ka ls½ ls cus gSa%  tks& vkyw] vukt] vkVk ;k LVkpZ ¼tM+ksa vkSj Vqcsjl] nkyksa vkSj Qfy;ka ls½ ls cus gSa%  tks& vkyw] vukt] vkVk ;k LVkpZ ¼tM+ksa vkSj Vqcsjl] nkyksa vkSj Qfy;ka ls½ ls cus gSa%      
lHkh fnyd'k LuSDl] ¶ysoj ;qä ;k ¶ysoj foghu HkksT; blesa 'kkfey gSa ysfdu blesa fcuk ehBs ØSdlZ ¼Js.kh 07-
1-2½ 'kkfey ugha gSaA blds mnkgj.kksa esa 'kkfey gSa vkyw ds fpIl] i‚id‚uZ] çsV~tsy] pkoy ØSdlZ ¼lsucS½] lqxaf/kr 
ØSdlZ ¼mnkgj.k ds fy,pht+ ds Lokn okys ØSdlZ½] Hkqft;k ¼uedhu uk'rk tks vkVs] eDdh] vkyw] ued] MªkbM 
ÝwV] ew¡xQyh] elkys] jax] Lokn vkSj ,aVh vksfDlMsaV~l ds feJ.k ls rS;kj fd, tkrs gSa½ vkSj ikiM+ ¼Hkhxs pkoy 
dk vkVk ;k dkys pus ds vkVs ;k eVj ds vkVs] ued vkSj elkyksa ds lkFk fefJr djds cuk;k tkrk gS] vkSj 
xksy ;k piVh jksVh ds vkdkj esa cuk;k tkrk gS½A 
15151515----2 çlaL2 çlaL2 çlaL2 çlaL————r uV lfgr] dksVsM uV vkSj uV feJ.k ¼tSls MªkbM ÝwV½ r uV lfgr] dksVsM uV vkSj uV feJ.k ¼tSls MªkbM ÝwV½ r uV lfgr] dksVsM uV vkSj uV feJ.k ¼tSls MªkbM ÝwV½ r uV lfgr] dksVsM uV vkSj uV feJ.k ¼tSls MªkbM ÝwV½     
blesa lHkh çdkj ds çlaL—r lw[ks esos 'kkfey gS% mngkj.k ds fy, MªkbZ&jks,fLVax] jks,fLVax] efjufVax ;k 
cksbfyax] ;k rks bu&'ksYyksj esa 'ksYysM ;k fQj lkYVsM ;k vulkYVsM 'kkfey gSaA ;ksxgVZ &] ljsvy &] vkSj guh 
ls <ds uV vkSj lw[ks esos &uV&vkSj& ljsvy LuSDl ¼mnkgj.k ds fy, ^^Vªsy feDlsl **½ dks ;gka oxhZ—r fd;k 
x;k gSA p‚dysV ls <ds uV dks 05-1-4 esa oxhZ—r fd;k x;k gS] vkSj udyh p‚dysV ls doMZ uV~l dks 05-1-5 
esa 'kkfey fd;k x;k gSaA 
15151515----3 3 3 3 eNyh ls cus eNyh ls cus eNyh ls cus eNyh ls cus LuSDlLuSDlLuSDlLuSDl    
;g eNyh] eNyh mRiknksa ;k eNyh ds Lokn okys dkjdksa ls cus fnyd'k ØSdlZ dk o.kZu djrk gSA [kk| Js.kh 
09-2-5 esa ,d LuSd ds :i esa lw[kh eNyh ij ls  miHkksx fd;s tkus ds fy, of.kZr fd;k x;k gS vkSj lw[ks ekal 
ls cus LuSDl ¼tSls chQ >Vdsnkj] isfedu½ dks [kk| Js.kh 08-3-1-2 esa of.kZr fd;k x;k gSA 
16161616----0 rS;kj [kk| inkFkZ0 rS;kj [kk| inkFkZ0 rS;kj [kk| inkFkZ0 rS;kj [kk| inkFkZ    
;s [kk| inkFkZ vU; [kk| Js.kh ¼01&15½ esa 'kkfey ugha gksrs gSa vkSj bu ij ekeyk nj ekeyk fopkj fd;k tkuk 
pkfg,A rS;kj [kk| inkFkZ ¼tSls ekal] l‚l] vukt] pht] lfCt;ka½] ,dkf/kd ?kVdksa dk feJ.k gksrk gS] ;s ?kVd 
vU; [kk| Jsf.k;ksa esa Hkh 'kkfey gksrs gSaA rS;kj [kk| inkFkZ ds fy, miHkksäk ¼tSls ghfVax] Fkfoax] jhgkbZMª‚bax½ dks 
de ls de rS;kjh dh vko';drk gksrh gSA bl [kk| Js.kh esa ;kstdksa dks dsoy bu çko/kkuksa esa lwphc) fd;k 
tk,xk] ;fn ;kstd dh t:jr gks% ¼i½ iwjh rjg rduhdh dk;Z'kSyh esa rS;kj [kk| miHkksäk dks csps tkus ds :i 
esa ;k ¼ii½ mi;ksx ds Lrj ij Hkkstu rS;kj djus ds mís'; ls ftls rduhdh dk;Z'kSyh }kjk O;fäxr ?kVdksa ls 
fglkc ls ntZ fd;k tk ldrk gksA 
 

III dk;kZReddk;kZReddk;kZReddk;kZRed    oxZ] ifjHkk"kk,a vkSj çkS|ksfxdh; ç;kstuoxZ] ifjHkk"kk,a vkSj çkS|ksfxdh; ç;kstuoxZ] ifjHkk"kk,a vkSj çkS|ksfxdh; ç;kstuoxZ] ifjHkk"kk,a vkSj çkS|ksfxdh; ç;kstu 

ØØØØ----lalalala---- dk;kZRed oxZdk;kZRed oxZdk;kZRed oxZdk;kZRed oxZ ifjHkk"kk,aifjHkk"kk,aifjHkk"kk,aifjHkk"kk,a çkS|ksfxdh; ç;kstuçkS|ksfxdh; ç;kstuçkS|ksfxdh; ç;kstuçkS|ksfxdh; ç;kstu 
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1111    vEyrk fu;ked 
,d [kk| ;kstd tks Hkkstu dh 
vEyrk ;k {kkjh;rk ij fu;a=.k 
djrk gS 

vEyrk fu;ked] ,flM] 
,flfMfQ,j] {kkj] csl] cQj] 
cQju ,tsaV] ih,p esa rkyesy 
djus okyk ,tsaV 

2222    ,aVh dsfdx ,tsaV 
,d [kk| ;kstd tks Hkkstu ds 
vo;o dh ,d nwljs esa feyus dh 
ço`fÙk dks de dj nsrk gSA  

,aVh dsfdax ,tsaV] ,aVh fLVd 
,tsaV] lq[kkus okyk ,tsaV] MfLVax 
,tsaV 

3333    ,aVh Qksfeax ,tsaV ,d [kk| ;kstd tks Qksfeax dks 
jksdrk gS ;k de dj nsrk gSA 

,aVh Qksfeax ,tsaV] Mh &Qksfeax 
,tsaV 

4444    ,aVhv‚DlhMsaV 

,d [kk| ;kstd tks v‚Dlhdj.k 
ds }kjk [kk| inkFkksaZ dks [k+jkc 
gksus ls cpk dj thou vof/k dks 
yack djrk gSA  

,aVhv‚DlhMsaV] ,aVhv‚DlhMsaV 
lhusjftLV] ,aVh czkmfuax ,tsaV   

5555    Cyhfpax ,tsaV 

,d [kk| ;kstd ¼fcuk 
&vkVsokyk½ ftls [kk| dks 
jaxghu cukus esa bLrseky fd;k 
tkrk gSA Cyhfpax ,tsaV fixesaV~l 
esa 'kkfey ugha fd;k tkrkA 

Cyhfpax ,tsaV 

6666    cfYdax,tsaV 

,d [kk| ;kstd tks viuh 
miyC/k ÅtkZ ds eku dk ;ksxnku 
fd, fcuk cgqrk;r esa Hkkstu dks 
cukus esa ;ksxnku nsrk gSA  

cfYdax ,tsaV] fQyj   

7777    dkcksZusfVax ,tsaV 
,d [kk| ;kstd tks ,d [kk| esa 
dkcksZus'ku çnku djus ds fy, 
bLrseky fd;k tkrk gSa 

dkcksZukfVax ,tsaV  

8888    dfjZ,j 

,d [kk| ;kstd tks ?kksyus esa] 
iryk djus esa] QSykus esa vkSj 
HkkSfrd :i ls Qsjcny fd, gq,] 
[kk| ;kstd ;k QaD'ku dks fcuk 
cnys mlds iks"kd rRo ¼vkSj 
fdlh Hkh rduhdh çHkko ds fcuk½ 
dks mldh gSaMfyax] cukus ;k 
[kk| ;kstd ;k iks"kd rRoksa ds 
mi;ksx dks lqfo/kktud cukus ds 
fy, ç;ksx esa yk;k tkrk gSA 

dfjZ,j] dfjZ,j lkYosaV] iks"kd 
okgd] vU; [kk| ;kstd ds fy, 
eand] budSIlwyfVax ,tsaV  

9999    jax 
,d [kk| ;kstd tks Hkkstu esa 
jax feykrk gS ;k mls iqu%LFkkfir 
djrk gSA 

jax] ltkoVh fiXesaV]ljQsl 
dykSjsaV   

10101010    jax çfr/kkj.k ,tsaV 
,d [kk| ;kstd] tks ,d [kk| 
dk jax rst djds mls fLFkj vkSj 
cjdjkj j[krk gS  

jax fjVsa'ku ,tsaV] dyj 
fQDlVhos] dyj LVscykbtj] 
dyj lgk;d 

11111111    ik;lhdkjd 

,d [kk| ;kstd tks ,d Hkkstu 
ds nks ;k vf/kd pj.kksa esa 
,dleku xk<+kiu djrk gS ;k 
cuk, j[krk gS   

 befYlfQ,j] IykfLVfltsj] 
fMLisjflax ,tsaV] ljQsl ,fDVo 
,tsaV] ØhLVfyt+s'ku bUghfcVj] 
MsaflVh ,MtLVesaV ,tsaV ¼is; 
inkFkksaZ esa Lokn dkjd rsy½] 
lLisa'ku ,tsaV] Dy‚fMax ,tsaV 
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12121212    beYlhQf;ax lkYV 

,d [kk| ;kstd tks çlaL—r 
[kk| ds fuekZ.k esa olk dks vyx 
gksus ls jksdus ds fy, çksVhu dks 
iqu%O;ofLFkr djrk gS  

beYlhQf;ax lkYV] esfYMax lkYV  

13131313     QfeaZx,tsaV 

,d [kk| ;kstd tks Qy ;k 
lfCt;ksa dks ,dleku vkSj 
dqjdqjk j[krk gS] ;k tsfYyax  
,tsaV~l ds lkFk cf<+;k rkyesy 
djds ,d tsy dk mRiknu 
djrk gS ;k etcwr djrk gS   

QfeaZx ,tsaV  

14141414    Lokn c<+kus okyk,tsaV 
,d [kk| ;kstd tks ekStwnk 
Lokn vkSj@;k ,d Hkkstu dh 
xa/k dks c<+krk gSA  

Lokn c<+kus okyk] Lokn 
lhusjftLVA 

15151515    
vkVs dk mipkj djus 
okys ,tsaV 

,d [kk| ;kstd tks vkVs esa 
bldh ikd xq.koÙkk ;k jax esa 
lq/kkj djus ds fy, vkVs esa 
feyk;k tkrk gSA 

¶ykSj VªhVesaV ,tsaV] ¶ykSj 
Cyhfpax ,tsaV] ¶ykSj bEçwoj] 
vkVk daMh'kuj] vkVk LVªsaxFkfuax 
,tsaV 

16161616    Qksfeax ,tsaV 

,d [kk| ;kstd tks ,d rjy 
;k Bksl [kk| esa ,d leku 
xSlh; voLFkk dk QSyko cuk, 
j[krk cukrk gSA  

Qksfeax ,tsaV] fOg fIiax ,tsaV] 
,j‚fVax ,tsaV 

17171717    tsfYyax ,tsaV   
,d [kk| ;kstd tks ,d tSy ds 
xBu ds ek/;e ls ,d [kk| dks 
cukoV nsrk gSA  

 tsfYyax ,tsaV   

18181818    Xysftax ,tsaV 

,d [kk| ;kstd tks tc ,d 
Hkkstu dh ckgjh lrg ij yxk;k 
tk;s] rks mlls ,d pednkj 
mifLFkfr çnku djus ds lkFk 
mls ,d lqj{kkRed dksfVax çnku 
djrk gSA 

Xysft+x ,tsaV] lhfyax ,tsaV] 
dksfVax ,tsaV] ljQsl &fQfuf'kax 
,tsaV] i‚fyf'kax ,tsaV] fQYe 
&Q‚feaZx ,tsaV 

19191919    g;qfeDVsaV 

,d [kk| ;kstd tks 'kq"d 
okrkoj.k dk çfrdkj djds 
Hkkstu dks ckgj ls lq[kkus ls 
jksdrk gS  

g;qfeDVsaV e‚bLpj jksdus okyk 
,tsaV] osfVax ,tsaV  

20202020    fjVsa'ku iSdsftax xSl 

 ,d [kk| ;kstd tks xSl gS vkSj 
tks ,d daVsuj esa Hkkstu dks Hkjus 
ls igys] ;k Hkjus ds nkSjku ;k 
Hkjus ds ckn v‚Dlhdj.k ;k 
[kjkch ls gksus okys uqdlku ls 
Hkkstu dh j{kk ds fy, Hkjh tkrh 
gSA  

iSdsftax xSl 

21212121    fçt+osZVho 

,d [kk| ;kstd tks lw{ethoksa ds 
dkj.k Hkkstu dks [kjkc gksus ls 
cpk dj mldh thou vof/k 
yEch djrk gSA 

fçt+osZVho] ,aVh ekbØksfc;y 
fçt+osZVho] ,aVh e;dksfVd ,tsaV] 
cDVsfjvksQst daVªksy ,tsaV]Qaxh 
LVsfVd ,tsaV] ,aVh eksYM vkSj 
,aVh jksi ,tsaV] ,aVh ekbØksfc;y 
lhusjftLV 
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22222222     çksisysaV  
,d [kk| ;kstd xSl] tks ,d 
,d daVsuj esa Hkkstu dks [kjkc 
gksus ls cpkrh gS   

 çksisysaV  

23232323    jsftax ,tsaV 

,d [kk| ;kstd ;k [kk| ;kstd 
dk ,d la;kstu] tks xSl ;k xSlksa 
dks NksM+rk gS vkSj bl rjg ,d 
vkVk ;k ysbZ dh ek=k dks c<+krk 
gSA 

jsftax ,tsaV 

24242424    lsDoslVªsaV 
,d [kk| ;kstd tks ,d dSV 
vk;u dh miyC/krk dks fu;af=r 
djrk gSA  

lsDoslVªsaV 

25252525    LVcykbt+sj 

,d [kk| ;kstd tks nks ;k 
vf/kd ?kVdksa dks ,d leku 
QSyko cuk, j[kuk laHko cukrk 
gSA  

LVcykbt+sj] Qkse LVcykbt+sj] 
dy‚bMy LVcykbt+sj beY'ku 
LVcykbt+sj 

26262626    LohVuj 

,d [kk| ;kstd ¼,d eksuks & ;k 
MkbZ lSdjkbM 'kqxj ds vykok 
vU;½]tks  Hkkstu dks ,d ehBk 
Lokn çnku djrk gSA 

LohVuj] baVsal LohVuj] cYd 
LohVuj   

27272727    fFkduj ,d [kk| ;kstd tks ,d Hkkstu 
dh fpifpikgV dks c<+krk gSA  

fFkduj] cksMf;ax ,tsaV] ckbaMj] 
VsDlVqfjft+ax ,tsaV  

IV    [kk| mR[kk| mR[kk| mR[kk| mRiknksa esa [kk| ;kstdksa dk mi;ksxiknksa esa [kk| ;kstdksa dk mi;ksxiknksa esa [kk| ;kstdksa dk mi;ksxiknksa esa [kk| ;kstdksa dk mi;ksx    

;Fkk fofufnZ";Fkk fofufnZ";Fkk fofufnZ";Fkk fofufnZ"V fofu;eksa vkSj fuEV fofu;eksa vkSj fuEV fofu;eksa vkSj fuEV fofu;eksa vkSj fuEufyf[kr ufyf[kr ufyf[kr ufyf[kr lkj.khlkj.khlkj.khlkj.khvkas ds vuqlkj [kk| mRvkas ds vuqlkj [kk| mRvkas ds vuqlkj [kk| mRvkas ds vuqlkj [kk| mRiknksa esa ;kstd 'kkfey gks ldrs gSa ¼iknksa esa ;kstd 'kkfey gks ldrs gSa ¼iknksa esa ;kstd 'kkfey gks ldrs gSa ¼iknksa esa ;kstd 'kkfey gks ldrs gSa ¼lkj.khlkj.khlkj.khlkj.kh    1 ls 15 esa 1 ls 15 esa 1 ls 15 esa 1 ls 15 esa 
lHkh cM+s vkSj eksVs 'kClHkh cM+s vkSj eksVs 'kClHkh cM+s vkSj eksVs 'kClHkh cM+s vkSj eksVs 'kCn ifjf'k"V&1 esa lwphc) ;kstdksa dk lewg fufnZ"n ifjf'k"V&1 esa lwphc) ;kstdksa dk lewg fufnZ"n ifjf'k"V&1 esa lwphc) ;kstdksa dk lewg fufnZ"n ifjf'k"V&1 esa lwphc) ;kstdksa dk lewg fufnZ"V djrk V djrk V djrk V djrk gSA½gSA½gSA½gSA½ 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

1 [kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds 0 ds 0 ds 0 ds 
mRikn NksM+dj Ms;jh mRikn NksM+dj Ms;jh mRikn NksM+dj Ms;jh mRikn NksM+dj Ms;jh 
mRikn vkSj mRikn vkSj mRikn vkSj mRikn vkSj vWukykWxvWukykWxvWukykWxvWukykWx] ] ] ]     

        

1.1 nw/k vkSj Ms;jh nw/k vkSj Ms;jh nw/k vkSj Ms;jh nw/k vkSj Ms;jh 
vk/kkfjr is; vk/kkfjr is; vk/kkfjr is; vk/kkfjr is;     

        

01.1.1 nw/k vkSj NkN ¼lknk½ nw/k vkSj NkN ¼lknk½ nw/k vkSj NkN ¼lknk½ nw/k vkSj NkN ¼lknk½             

01.1.1.1 nw/k ¼lknk½ nw/k ¼lknk½ nw/k ¼lknk½ nw/k ¼lknk½     Q‚LQ‚LQ‚LQ‚LQsV~lQsV~lQsV~lQsV~l    
338 

dsoy LVsjykbTM nw/k ¼lknk½ 
ds fy, vuqefr 

33, 227 

01.1.1.2 NkN ¼lknk½NkN ¼lknk½NkN ¼lknk½NkN ¼lknk½    Q‚LQ‚LQ‚LQ‚LQsV~lQsV~lQsV~lQsV~l    
338 

dsoy ;w,pVh ,oa 
LVsjykbTM NkN ¼lknk½ ds 
fy, vuqefr 

33 

01.1.2 Ms;jh vk/kkfjr is;] Ms;jh vk/kkfjr is;] Ms;jh vk/kkfjr is;] Ms;jh vk/kkfjr is;] 
lq:fp;qDr lq:fp;qDr lq:fp;qDr lq:fp;qDr 
rFkk@vFkok fdf.or rFkk@vFkok fdf.or rFkk@vFkok fdf.or rFkk@vFkok fdf.or 
¼tSlsfd pkWdysV nw/k] ¼tSlsfd pkWdysV nw/k] ¼tSlsfd pkWdysV nw/k] ¼tSlsfd pkWdysV nw/k] 
dksdks] ,xukWx] is; dksdks] ,xukWx] is; dksdks] ,xukWx] is; dksdks] ,xukWx] is; 
ngh] Nsukty vk/kkfjr ngh] Nsukty vk/kkfjr ngh] Nsukty vk/kkfjr ngh] Nsukty vk/kkfjr 

,lslyQse iksVsf'k;e 950 350 fe-xzk@fd-xzke 161, 188 

,syhVse 956 100 fe-xzk@fd-xzke 161 

,Y;qjkbM ,lh  129 100 fe-xzk@fd-xzke 161, 52 

,LijVse 951 600 fe-xzk@fd-xzke 161, 191 

,LijVse&,lslyQse 
yo.k  962 350 fe-xzk@fd-xzke 161, 113 
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

is;½ lq#fpdj nw/k] is;½ lq#fpdj nw/k] is;½ lq#fpdj nw/k] is;½ lq#fpdj nw/k] 
[kehjh[kehjh[kehjh[kehjh————r is;] yLr is;] yLr is;] yLr is;] yLlh] lh] lh] lh] 
lq:fpdj [kehjhlq:fpdj [kehjhlq:fpdj [kehjhlq:fpdj [kehjh————r r r r 
nw/k nw/k nw/k nw/k     
    

fczfy,aV Cyw ,Qlh,Q 133 100 fe-xzk@fd-xzke 52 

dSjksVhuksbM~l 
 

160a(i) 

150 fe-xzk@fd-xzke 52 
160a(iii) 

160e 

160f 

djD;wfeu   100 fexzk@fdxzk   

dSaFkkDlsUfFku 161g 15 fexzk@fdxzk 52, 170 

dSjkesy jax ¼lknk½   th,eih   

dSjkesy III & veksfu;k 
dSjkesy 150c 2000 fexzk@fdxzk 52 

dSjkesy IV& lYQkbV 
veksfu;k dSjkesy 150d 2000 fexzk@fdxzk 52 

fcfDlu@xSj fcfDlu ij 
vk/kkfjr ¼50%50 vuqikr½ 
,usVks vdZ  

160 b (i), (ii) 100   

chVk&dSjksVhUl] lCth 160a(ii) 1000 fexzk@fdxzk 52 

Xykljksy ds 
Mkb,lhfVyVkjVsfjd vkSj 
olk;qDr ,flM ,LVlZ  

472e 5000 fexzk@fdxzk   

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk 52 

vaxwj dh Nky dk vdZ 163(ii) 150 fexzk@fdxzk 181, 52 

vk;ju v‚DlkbM~l  
 

172(i) 

20 fexzk@fdxzk 52 172(ii) 

172(iii) 

baMhxksVkbu ¼baMhxks 
djekbu½ 132 100 fexzk@fdxzk 52 

fuvksVse 961 20 fexzk@fdxzk 161 

Q‚LQsV~l 338 1320 fe-xzk@fd-xzke 33 

i‚yhlkscsZV~l 432 3000 fe-xzk@fd-xzke   

iksufl;w 4vkj 
¼dksfdfuvy jsM ,½ 124 100 fe-xzk@fd-xzke 161, 52 

dSjekstkbu   100 fe-xzk@fd-xzke   

bjhFkzksflu   50 fe-xzk@fd-xzke   

VkjVªstkbu   100 fe-xzk@fd-xzke   

olk;qDr ,flMksa dk 
çksfiyhu Xykbdksy 
,LVlZ  

477 5000 fe-xzk@fd-xzke   

jhcks¶ysfoUjhcks¶ysfoUjhcks¶ysfoUjhcks¶ysfoUl l l l     
 

101(i) 

300 fe-xzk@fd-xzke 52 101(ii) 

101(iii) 

lsØhal lsØhal lsØhal lsØhal     954(i) 
80 fe-xzk@fd-xzke 161 

954(ii) 
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

 954(iii) 

954(iv) 

lkscsZV~l lkscsZV~l lkscsZV~l lkscsZV~l     
 

200 

1000 fe-xzk@fd-xzke 220, 42 
201 

202 

203 

LVsfovksy XykbdkslkbM~l 960 200 fe-xzk@fd-xzke 26, 201 

lqØkykst 
¼VªkbDyksjksxSysDVkslqØkst½ 955 300 fe-xzk@fd-xzke 161 

lqØksXykbfljkbMl 474 5000 fe-xzk@fd-xzke   

lulSV ;Syks ,Qlh,Q 110 100 fe-xzk@fd-xzke 52 

lksfM;e 
,Y;qfeuksflfydsV 554 60 fe-xzk@fd-xzke 6, 253 

xSyu xe   th,eih   

gkbMªksDlh çksfiy esfFky 
lsY;qykst    

¶ysoj nw/k ds fy, 0.1 ls 
0.75%  

  

1.2 fdf.or fdf.or fdf.or fdf.or rFkk jsusVd`r rFkk jsusVd`r rFkk jsusVd`r rFkk jsusVd`r 
nw/k mRikn ¼lknk½] nw/k mRikn ¼lknk½] nw/k mRikn ¼lknk½] nw/k mRikn ¼lknk½] 
[kk| Js.kh 01[kk| Js.kh 01[kk| Js.kh 01[kk| Js.kh 01----1111----2 2 2 2 
¼Ms;jh&vk/kkfjr is;ksa½ ¼Ms;jh&vk/kkfjr is;ksa½ ¼Ms;jh&vk/kkfjr is;ksa½ ¼Ms;jh&vk/kkfjr is;ksa½ 
dks NksM+dj [kehjhdks NksM+dj [kehjhdks NksM+dj [kehjhdks NksM+dj [kehjh————r r r r 
nw/k mRnw/k mRnw/k mRnw/k mRikn ;ksxgVZ] ikn ;ksxgVZ] ikn ;ksxgVZ] ikn ;ksxgVZ] 
lq:fpdj ;ksxgVZ] lq:fpdj ;ksxgVZ] lq:fpdj ;ksxgVZ] lq:fpdj ;ksxgVZ] 
ngh] lq:fpdj ngh] ngh] lq:fpdj ngh] ngh] lq:fpdj ngh] ngh] lq:fpdj ngh] 
fe"fe"fe"fe"Vh ngh Vh ngh Vh ngh Vh ngh     

Q‚LQsV~l 

338 1000 fe-xzk@fd-xzke 33 

01.2.1 fdf.or nw/kfdf.or nw/kfdf.or nw/kfdf.or nw/k    ¼lknk½¼lknk½¼lknk½¼lknk½    
    

dSjkesy IV& lYQkbV 
veksfu;k dSjkesy 
 

150d 150 fe-xzk@fd-xzke   

Q‚LQsV~l 338 1000 fe-xzk@fd-xzke   

01.2.1..1 fdf.or nw/k ¼lknk½] fdf.or nw/k ¼lknk½] fdf.or nw/k ¼lknk½] fdf.or nw/k ¼lknk½] 
fd.ou ds ckn fd.ou ds ckn fd.ou ds ckn fd.ou ds ckn 
m"m"m"m"ekekekek&vuqipkfjr&vuqipkfjr&vuqipkfjr&vuqipkfjr    

lkns rkts ¼m’ek&vuqipkfjr½ fd.for nw/k esa fdlh Hkh ;kstd dh vuqefr ugha gS 

01.2.1.2 fdf.or nw/k ¼lknk½] fdf.or nw/k ¼lknk½] fdf.or nw/k ¼lknk½] fdf.or nw/k ¼lknk½] 
fd.ou ds ckn fd.ou ds ckn fd.ou ds ckn fd.ou ds ckn 
m"m"m"m"ekekekek&mipkfjr &mipkfjr &mipkfjr &mipkfjr     
    

dSjkesy IV& lYQkbV 
veksfu;k dSjkesy 

150d 150 fe-xzk@fd-xzke 12 

Xykbljksy ds 
Mkb,lhfVyVkjVsfjd vkSj 
olk;qDr ,flM ,LVlZ  

472e 5,000 fe-xzk@fd-xzke   

Q‚LQ‚LQ‚LQ‚LQsV~lQsV~lQsV~lQsV~l    338 1]000 fe-xzk@fd-xzke 33 

Xykbljksy ds ,slhfVd 
vkSj olk;qDr ,flM      
,LVlZ  

472a th,eih 234 

xSyu xe 418 th,eih 234 

Xywdksuks MsYVk &ySDVksu 575 th,eih   



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 49 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

Xokj xe 412 th,eih 234 

xe vjkfcd ¼,lsfl;k 
xe½ 414 th,eih 234 

gkbMª‚Dlhçksfiy 
lsY;qykst 463 th,eih 234 

gkbMª‚Dlhçksfiy esfFky 
lsY;qykst 464 th,eih 234 

dksjk;k xe 416 th,eih 234 

dUtsd ¶yksj 425 th,eih 234 

Xykbljksy ds ySfDVd 
vkSj olk;qDr ,flM 
,LVlZ  

472b th,eih 234 

eSxuhf'k;e dkcksZusV 504(i) th,eih   

eSxuhf'k;e DyksjkbM 511 th,eih 234 

eSxuhf'k;e gkbMª‚DlkbM 528 th,eih   

eSxuhf'k;e gkbMª‚DlkbM 
dkcksZusV 504(ii) th,eih   

eSfyd ,flM] Mh,y& 296 th,eih   

esfFky lsY;qykst 461 th,eih 234 

esfFky bFkkby lsY;qykst 465 th,eih 234 

ekbØksfØLVsfyu 
lsY;qykst ¼lsY;qykst 
tSy½ 

460(i) th,eih 234 

ukbVªkstu 941 th,eih 234 

ukbVªksl v‚DlkbM 942 th,eih 234 

iSfDVUl 440 th,eih 234 

,Yxhfud ,flM 400 th,eih 234 

veksfu;e ,YxhusV 403 th,eih 234 

veksfu;e gkbMª‚DlkbM 527 th,eih   

dSfY'k;e ,YxhusV 404 th,eih 234 

dSfY'k;e dkcksZusV 170(i) th,eih   

dSfY'k;e gkbMª‚DlkbM 526 th,eih   

dSfY'k;e ysDVsV 327 th,eih   

dSfY'k;e v‚DlkbM  529 th,eih   

dSjkesy IV& lYQkbV 
veksfu;k dSjkesy 

  th,eih   

dkcZu Mkbv‚DlkbZM 290 th,eih 59 

dSjksc chu xe 410 th,eih 234 

lkbfVªd ,flM 330 th,eih   

Xykbljksy dk lkbfVªd 
vkSj olk;qDr ,flM  472c th,eih 234 
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

Xykbljksy ds 
Mkb,lhfVy VkjVsfjd 
vkSj olk;qDr ,flM 
,LVlZ  

472 e th,eih   

iksVsf'k;e ,YxhusV 402 th,eih 234 

iksVsf'k;e dkcksZusV 501(i) th,eih 234 

iksVsf'k;e MkbgkbMªkstu 
lkbVªsV 332(i) th,eih 234 

iksVsf'k;e ysDVsV 326 th,eih   

ikmMj;qDr lsY;qykst 460(ii) th,eih   

veksfu;k] dSfY'k;e] 
iksVsf'k;e vkSj lksfM;e 
lfgr ekbjhLfVd] 
ikYehfVd vkSj LVh;fjd 
,flMksa dk yo.k 

470(i) th,eih 234 

dSfY'k;e] iksVsf'k;e vkSj 
lksfM;e lfgr v‚bfyd 
,flM dk yo.k 

470(ii) th,eih 234 

lksfM;e ,YxhusV 401 th,eih 234 

lksfM;e dkcksZusV 500(i) th,eih   

lksfM;e dkcksZDlhesfFky 
lsY;qykst ¼lsY;qykst 
xe½ 

466 th,eih 234 

lksfM;e MkbgkbMªkstu 
lkbVªsV 331(i) th,eih 234 

lksfM;e gkbMªkstu 
dkcksZusV 500(ii) th,eih   

lksfM;e gkbMª‚DlkbM 524 th,eih   

lksfM;e ysDVsV 325 th,eih   

Vsjk xe 417 th,eih 234 

VªsxkdSaFk xe 413 th,eih 234 

VªkbiksVsf'k;e lkbVªsV 332(ii) th,eih 234 

tSukFku xe 415 th,eih 234 

djD;wfeu 100 (i) 100 fe-xzk@fd-xzke   

jhcks¶ysfou  101 (i) th,eih   

dSjkesy jax ¼lknk½ 
dSjkesy I 

150 a 150 fe-xzk@fd-xzke   

dSjkesy dylZ ¼veksfu;e 
lYQkbV çfØ;k½ dSjkesy 
IV 

150 d 100 fe-xzk@fd-xzke   

fcfDlu@xSj&fcfDlu 
vk/kkfjr ¼50%50 vuqikr½ 

160 b (i), (ii) 100 fe-xzk@fd-xzke   



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 51 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

,usVks ,DlVªsDV  
csVk ,iks &8 dSjksVhuksy  160 e 100 fe-xzk@fd-xzke   

chVk dSjksVhu 160a(i) 100 fe-xzk@fd-xzke   

dSaFkkDlsUkfFku 161 g 100 fe-xzk@fd-xzke   

chVk ,iks&8 dSjksfVuksbd 
,flM ds bFkkby ,LVj   

100 fe-xzk@fd-xzke]  
uksV% dsoy ¶ysoj vkSj ÝqV 
ngh esa  

  

VkjVªstkbu 102 100 fe-xzk@fd-xzke   

lulSV ;syks ,Qlh,Q 110 100 fe-xzk@fd-xzke   

deksZbflu 122 100 fe-xzk@fd-xzke   

iksufl;w 4vkj  124 100 fe-xzk@fd-xzke   

bjhFkzksflu 127 50 fe-xzk@fd-xzke   

baMhxksVkbu 
¼baMhxksdjekbu½ 132 100 fe-xzk@fd-xzke 3 

fczfy,aV Cyw ,Qlh,Q 133 100 fe-xzk@fd-xzke   

QkLV xzhu ,Qlh,Q 143 100 fe-xzk@fd-xzke   

01.2.2 jsusVÑr nw/k ¼lknk½jsusVÑr nw/k ¼lknk½jsusVÑr nw/k ¼lknk½jsusVÑr nw/k ¼lknk½    dSjkesy IV& lYQkbV 
veksfu;k dSjkesy 150d 

varjkZ"Vªh; O;kikj ds çHkko 
dks /;ku esa j[krs gq,] bls 
dksMsDl] th,eih ds lkFk 
eatwjh nh xbZ 

  

Xykbljksy dk 
Mkb,lhfVyVkjVsfjd vkSj 
olk;qDr ,flM ,LVlZ  

472e 5,000 fe-xzk@fd-xzke   

Q‚LQ‚LQ‚LQ‚LQsV~lQsV~lQsV~lQsV~l    338 1]000 fe-xzk@fd-xzke 33 

lkscsZVllkscsZVllkscsZVllkscsZVl    200 

1]000 fe-xzk@fd-xzke 42 
201 

202 

203 

dSfY'k;e dkcksZusV 170(i) th,eih   

dkcZu Mkbv‚DlkbZM 290 th,eih 59 

yslhfFku  322(i) th,eih   

dSjksc chu xe 410 th,eih   

Xokj xe 412 th,eih   

xe vkfcZd ¼,lsfl;k xe½ 414 th,eih   

eSuhVksy 421 th,eih   

Xykbljksy 422 th,eih   

ekbØksfØLVsfyu lsY;qykst 
¼lsY;qykst tSy½ 460(i) th,eih   

feFkkby lsY;qykst 461 th,eih   

gkbMª‚Dlhçksfiy lsY;qykst 463 th,eih   

gkbMª‚Dlhçksfiy feFkkby 
lsY;qykst 464 th,eih   

esfFky bFkkby lsY;qykst 465 th,eih   
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

Xykbljksy ds ,slhfVd 
vkSj olk;qDr ,flM ,LVlZ  472a th,eih   

Xykbljksy ds ySfDVd vkSj 
olk;qDr ,flM ,LVlZ  472b th,eih   

Xykbljksy ds lkbfVªd 
vkSj olk;qDr ,flM ,LVlZ  472c th,eih   

eSxuhf'k;e DyksjkbM 511 th,eih   

ukbVªkstu 941 th,eih   

MSDLVªhUl] lsdk gqvk LVkpZ 1400 th,eih   

,flM&vk/kkfjr LVkpZ 1401 th,eih   

,Ydsyhu vk/kkfjr LVkpZ 1402 th,eih   

CyhPM LVkpZ 1403 th,eih   

v‚Dlh—r LVkpZ 1404 th,eih   

eksuksLVkpZ Q‚LQsV  1410 th,eih   

fMLVkpZ Q‚LQsV  1412 th,eih   

,lhfVysVsM fMLVkpZ 
Q‚LQsV  1414 th,eih   

,lhfVysVsM fMLVkpZ ,MhisV 1422 th,eih   

gkbMª‚Dlhçksfiy LVkpZ 1440 th,eih   

gkbMª‚Dlhçksfiy fMLVkpZ 
Q‚LQsV  1442 th,eih   

isfDVal 440 th,eih   

Q‚LQsVsM fMLVkpZ Q‚LQsV  1413 th,eih   

iksVsf'k;e MkbgkbMªkstu 
lkbVªsV 332(i) th,eih   

ikmMMZ lsY;qykst 460(ii) th,eih   

lkscsZV~l    th,eih   

veksfu;k] dSfY'k;e] 
iksVsf'k;e vkSj lksfM;e 
lfgr ekbjhfLVd] 
ikYehfVd vkSj LVh;fjd 
,flMksa dk yo.k 

470(i) th,eih   

dSfY'k;e] iksVsf'k;e vkSj 
lksfM;e lfgr v‚bfyd 
,flM dk yo.k 

470(ii) th,eih   

lksfM;e dkcksZDlhesfFky 
lsY;qykst ¼lsY;qykst xe½ 466 th,eih   

lksfM;e MkbgkbMªkstu 
lkbVªsV 331(i) th,eih   

LVkpZ ,lhVsV  1420 th,eih   

LVkpZ lksfM;e v‚DVsfuy 
lqlhusV  1450 th,eih   

LVkpsZt] ,atkbe vk/kkfjr 1405 th,eih   

Vsjk xe 417 th,eih   



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 53 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

VªkxkdSaFk xe 413 th,eih   

VªkbiksVsf'k;e lkbVªsV 332(ii) th,eih   

VªkblksfM;e lkbVªsV 331(iii) th,eih   

1.3 la?kfur @okf"la?kfur @okf"la?kfur @okf"la?kfur @okf"ir nw/k ir nw/k ir nw/k ir nw/k 
vkSj vkSj vkSj vkSj vWukykWxvWukykWxvWukykWxvWukykWx    ¼lknk½¼lknk½¼lknk½¼lknk½    

  

01.3.1 la?kfur nw/k ¼lknk½ la?kfur nw/k ¼lknk½ la?kfur nw/k ¼lknk½ la?kfur nw/k ¼lknk½ 
okf"okf"okf"okf"ir nw/k ir nw/k ir nw/k ir nw/k     
ehVk la?kfurehVk la?kfurehVk la?kfurehVk la?kfur    nw/knw/knw/knw/k    

dSfY'k;e dkcksZusV 
 

170 (i) 

2000 fe-xzk@fd-xzke ,dy] 
vFkok la;kstu esa 3000 fe-
xzk@fd-xzke 

  

  

lksfM;e lkbVªsV~l  331   

iksVsf'k;e lkbVªsV~l 332   

dSfY'k;e lkbVªsV~l     333   

Q‚LQsV~l 338   

lksfM;e dkcksZusV 500 (i)   

iksVsf'k;e dkcksZusV 501 (i)   

iksVsf'k;e DyksjkbM 508   

dSfY'k;e DyksjkbM 509   

Xywdks MsYVk ySDVksu 
575 th,eih 

dsoy [kks;k ds 
fy, vuqefr 

çksfivksfud ,flM ¼,dy 
;k fefJr½ dks O;Dr 
djrs çksfivksfud ,flM( 
lksfM;e vkSj dSfY'k;e 
çksfivksusV  

280, 281, 282 

2000 fe-xzk@fd-xzke 

 

dsoy [kks;k ds 
fy, vuqefr 

l‚fcZd ,flM 
200 

dsoy [kks;k ds 
fy, vuqefr 

lksfM;e lkscsZV 
201 

dsoy [kks;k ds 
fy, vuqefr 

iksVsf'k;e lkscsZV 
202 

dsoy [kks;k ds 
fy, vuqefr 

dSfY'k;e lkscsZV 
203 

dsoy [kks;k ds 
fy, vuqefr 

uk;flu  
234 12.5 fe-xzk@fd-xzke 

dsoy [kks;k ds 
fy, vuqefr 

dSjkthukudSjkthukudSjkthukudSjkthuku    407 150 fe-xzk@fd-xzke   

01.3.2 is; 'osrd%     is; 'osrd%     is; 'osrd%     is; 'osrd%                 

01.3.2.1 d½ Ms;jh vk/kkfjr% d½ Ms;jh vk/kkfjr% d½ Ms;jh vk/kkfjr% d½ Ms;jh vk/kkfjr% 
Ms;jh 'osrd Ms;jh 'osrd Ms;jh 'osrd Ms;jh 'osrd         

nw/k ikmMj vkSj Øhe ikmMj 
esa ;kstdksa dh vuqefr gS] 
Ms;jh 'osrd esa Hkh vuqefr 
nh tk ldrh gS 

  

01010101----3333----2222----2222    
    

    [k½ xSj&Ms;jh [k½ xSj&Ms;jh [k½ xSj&Ms;jh [k½ xSj&Ms;jh 
vk/kkfjr% is; 'osrd vk/kkfjr% is; 'osrd vk/kkfjr% is; 'osrd vk/kkfjr% is; 'osrd     
    

,L,L,L,Ld‚fcZy ,Ld‚fcZy ,Ld‚fcZy ,Ld‚fcZy ,LVlZ VlZ VlZ VlZ     
 

304 
  80 fe-xzk@fd-xzke  

10 

305   

,lslyQse iksVsf'k;e 950 2]000 fe-xzk@fd-xzke 1,61,188 

,LijVse 951 6]000 fe-xzk@fd-xzke 1,61,191 

    160a(i) 100 fe-xzk@fd-xzke   



54 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

dSjksVhuksbM~ldSjksVhuksbM~ldSjksVhuksbM~ldSjksVhuksbM~l    
 

160a(iii)   

160e   

160f   

dSjkesy III& veksfu;k 
dSjkesy 150c 1]000 fe-xzk@fd-xzke   

dSjkesy IV& lYQkbV 
veksfu;k dSjkesy 150d 1]000 fe-xzk@fd-xzke   

chVk&dSjksVhUl] lCth 160a(ii) 1]000 fe-xzk@fd-xzke   

Xykbljksy ds 
Mkb,lhfVy VkjVsfjd 
vkSj olk;qDr ,flM 
,LVlZ  

472e 5,000 fe-xzk@fd-xzke   

fuvksVse 961 65 fe-xzk@fd-xzke 161 

Q‚LQ‚LQ‚LQ‚LQsV~lQsV~lQsV~lQsV~l    338 13]000 fe-xzk@fd-xzke 33 

i‚yhlkscsZV~li‚yhlkscsZV~li‚yhlkscsZV~li‚yhlkscsZV~l    432 4]000 fe-xzk@fd-xzke   

olk;qDr ,flMksa ds 
çksfiyhu Xykbdksy 
,LVlZ  

477 1]000 fe-xzk@fd-xzke   

jhcks¶ysfoUjhcks¶ysfoUjhcks¶ysfoUjhcks¶ysfoUl l l l     
    

101(i) 

300 fe-xzk@fd-xzke 

  

101(ii)   

101(iii)   

lkscsZV~l lkscsZV~l lkscsZV~l lkscsZV~l     200 

200 fe-xzk@fd-xzke 

42 

201   

202   

203   

lksfM;e ,Y;qfeuks 
flfydsV 554 570 fe-xzk@fd-xzke 260, 6, 161 

lqØkykst 
¼VªkbDyksjksxSysDVkslqØkst½ 955 580 fe-xzk@fd-xzke   

lqØksXykbfljkbMl 474 20]000 fe-xzk@fd-xzke   

r`rh;d 
C;wfVygkbMªksDohukbZ 
¼Vhch,pD;w½ 

319 100 fe-xzk@fd-xzke 15, 195 

1.4 Øhe ¼lknk½ vkSj vU; Øhe ¼lknk½ vkSj vU; Øhe ¼lknk½ vkSj vU; Øhe ¼lknk½ vkSj vU; 
rqY;:irqY;:irqY;:irqY;:iØhe vkSj Øhe vkSj Øhe vkSj Øhe vkSj 
eykbZeykbZeykbZeykbZ    

fdlh Hkh ;kstd dh vuqefr ugha gS 

01.4.1 ikLpjhikLpjhikLpjhikLpjh————r Øhe¼lknk½ r Øhe¼lknk½ r Øhe¼lknk½ r Øhe¼lknk½ 
Øhe vkSj eykbZØhe vkSj eykbZØhe vkSj eykbZØhe vkSj eykbZ    fdlh Hkh ;kstd dh vuqefr ugha gS 

01.4.2 folaØfer vkSj ;w,pVh folaØfer vkSj ;w,pVh folaØfer vkSj ;w,pVh folaØfer vkSj ;w,pVh 
Øhe] QsaVuk vkSj QsaVh Øhe] QsaVuk vkSj QsaVh Øhe] QsaVuk vkSj QsaVh Øhe] QsaVuk vkSj QsaVh 
xbZ Øhe rFkk U;wuhÑr xbZ Øhe rFkk U;wuhÑr xbZ Øhe rFkk U;wuhÑr xbZ Øhe rFkk U;wuhÑr 
olk Øhe ¼lknk½olk Øhe ¼lknk½olk Øhe ¼lknk½olk Øhe ¼lknk½    

Q‚LQ‚LQ‚LQ‚LQsV~lQsV~lQsV~lQsV~l    338 2,200 fe-xzk@fd-xzke 33 

i‚yhlkscsZV~li‚yhlkscsZV~li‚yhlkscsZV~li‚yhlkscsZV~l    432 1]000 fe-xzk@fd-xzke   

Xykbljksy ds ,slhfVd 
vkSj olk ;qDr ,flM 
,LVlZ  

472a th,eih   
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

,lhfVysVsM fMLVkpZ 
,MhisV 1422 th,eih   

,lhfVysVsM fMLVkpZ 
Q‚LQsV  1414 th,eih   

,flM&vk/kkfjr LVkpZ 1401 th,eih Note 236 

vxkj 406 th,eih   

,Yxhfud ,flM 400 th,eih   

veksfu;e ,YxhusV 403 th,eih   

CyhPM LVkpZ 1403 th,eih Note 236 

dSfY'k;e ,YxhusV 404 th,eih   

dSfY'k;e dkcksZusV 170(i) th,eih   

dSfY'k;e DyksjkbM 509 th,eih   

dSfY'k;e ysDVsV 327 th,eih   

dSfY'k;e lYQsV  516 th,eih   

dkcZu Mkbv‚DlkbZM 290 th,eih Note 278, 59 

dSjksc chu xe 410 th,eih   

dSjkthuku 407 th,eih   

lkbfVªd ,flM 330 th,eih   

Xykbljksy ds lkbfVªd 
vkSj olk;qDr ,flM 
,LVlZ  

472c th,eih   

MsDlVªhUl] jksLVsM LVkpZ 1400 th,eih Note 236 

Xykbljksy ds 
Mkb,lhfVyVkjVsfjd vkSj 
olk;qDr ,flM ,LVlZ  

472 e 6000   

fMLVkpZ Q‚LQsV  1412 th,eih   

xSyu xe 418 th,eih   

Xokj xe 412 th,eih   

xe vjkfcZd ¼,lhfl;k 
xe½ 414 th,eih   

gkbMª‚Dlhçksfiy 
lsY;qykst 463 th,eih   

gkbMª‚Dlhçksfiy fMLVkpZ 
Q‚LQsV  1442 th,eih   

gkbMª‚Dlhçksfiy esfFky 
lsY;qykst 464 th,eih   

gkbMª‚Dlhçksfiy LVkpZ 1440 th,eih   

dksUtSd ¶yksj 425 th,eih uksV 236 

ySfDVd ,flM] ,y&] 
Mh& vkSj Mh,y& 270 th,eih   

Xykbljksy ds ySfDVd 472b th,eih   
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

vkSj olk;qDr ,flM 
,LVlZ  
yslhfFku 322(i) th,eih   

esfFky lsY;qykst 461 th,eih   

esfFky bFkkby lsY;qykst 465 th,eih   

ekbØksfØLVsfyu 
lsY;qykst ¼lsY;qykst 
tSy½ 

460(i) th,eih   

olk;qDr ,flMksa ds 
eksuks& vkSj MkbZ& 
XykljkbMl  

471 th,eih   

eksuks LVkpZ Q‚LQsV  1410 th,eih   

ukbVªkstu 941 th,eih uksV 278, 59 

ukbVªksl v‚DlkbM 942 th,eih uksV 278, 59 

v‚Dlh—r LVkpZ 1404 th,eih uksV 236 

isfDVUl 440 th,eih   

Q‚LQsfVM fMLVkpZ 
Q‚LQsV  1413 th,eih   

i‚yhMsDlVªkslsl  1200 th,eih uksV 236 

iksVsf'k;e ,YxhusV 402 th,eih   

iksVsf'k;e dkcksZusV 501(i) th,eih   

iksVsf'k;e DyksjkbM 508 th,eih   

iksVsf'k;e MkbgkbMªkstu 
lkbVªsV 332(i) th,eih   

iksVsf'k;e gkbMªkstu 
dkcksZusV 501(ii) th,eih   

iksVsf'k;e ysDVsV 326 th,eih   

ikmMMZ lsY;qykst 460(ii) th,eih   

,D;hek vk/kkfjr lhohM 
¼ihbZ,l½ 407a th,eih   

lksfM;e ,YxhusV 401 th,eih   

lksfM;e dkcksZusV 500(i) th,eih   

lksfM;e 
dkcksZDlh&feFkkbylsY;qyk
st ¼lsY;qykst xe½ 

466 th,eih   

lksfM;e MkbgkbMªkstu 
lkbVªsV 331(i) th,eih   

lksfM;e 
gkbMªkstudkcksZusV 500(ii) th,eih   

lksfM;e ysDVsV 325 th,eih   

lksfM;e lSlDohdkcksZusV  500(iii) th,eih   

LVkpZ ,lhVsV  1420 th,eih   
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

LVkpZ lksfM;e 
v‚DVsfudy llhusV  1450 th,eih   

Vsjk xe 417 th,eih uksV 236 

VªSxkdaFk xe 413 th,eih uksV 236 

VªkbdSfY'k;e lkbVªsV 333(iii) th,eih   

VªkbiksVsf'k;e lkbVªsV 332(ii) th,eih   

VªkblksfM;e lkbVªsV 331(iii) th,eih   

tSukFku xe 415 th,eih   

01.4.3 idk Øheidk Øheidk Øheidk Øhe    ¼lknk½¼lknk½¼lknk½¼lknk½    
    

Xykbljksy ds 
Mkb,lhfVyVkjVsfjd vkSj 
olk;qDr ,flM ,LVlZ  

472e  5000 fe-xzk@fd-xzke   

ukbflu  234 10 fe-xzk@fd-xzke   

Q‚LQsV~l 338 2,200 fe-xzk@fd-xzke 33 

i‚yhlkscsZV~l 432 1,000 fe-xzk@fd-xzke   

01.4.4 Øhe Øhe Øhe Øhe vWukykWxvWukykWxvWukykWxvWukykWx    
    

,lslyQse iksVsf'k;e 950 1,000 fe-xzk@fd-xzke 188, 161 

,LijVse 951 1,000 fe-xzk@fd-xzke 1,91,161 

dSjksVhuksbMldSjksVhuksbMldSjksVhuksbMldSjksVhuksbMl    160a(i) 

20 fe-xzk@fd-xzke   
160a(iii) 

160e 

160f 

dSjkesy III& veksfu;k 
dSjkesy 

150c 5,000 fe-xzk@fd-xzke   

dSjkesy IV& lYQkbV 
veksfu;k dSjkesy 

150d 5,000 fe-xzk@fd-xzke   

chVk&dSjksVhUl] lCth 160a(ii) 20 fe-xzk@fd-xzke   

Xykbljksy ds 
Mkb,lhfVyVkjVsfjd vkSj 
olk;qDr ,flM ,LVlZ  

472e 6,000 fe-xzk@fd-xzke   

vaxwj ds fNyds dk vdZ 163(ii) 150 fe-xzk@fd-xzke 181, 201 

fuvksVse 961 33 fe-xzk@fd-xzke 161 

Q‚LQsV~l 338 2,200 fe-xzk@fd-xzke 33 

i‚yhlkscsZV~l 432 5,000 fe-xzk@fd-xzke   

olk;qDr ,flMksa ds 
çksfiyhu Xykbdksy 
,LVlZ  

477 5,000 fe-xzk@fd-xzke 86 

lqØkykst 
¼VªkbDyksjksxSysDVkslqØkst½ 955 580 fe-xzk@fd-xzke 161 

1.5 nw/k pw.kZ rFkk Øhe nw/k pw.kZ rFkk Øhe nw/k pw.kZ rFkk Øhe nw/k pw.kZ rFkk Øhe 
pw.kZ vkSj pw.kZ pw.kZ vkSj pw.kZ pw.kZ vkSj pw.kZ pw.kZ vkSj pw.kZ vWukykWxvWukykWxvWukykWxvWukykWx    
¼lknk½¼lknk½¼lknk½¼lknk½    

  

01.5.1 nw/k pw.kZ rFkk Øhe nw/k pw.kZ rFkk Øhe nw/k pw.kZ rFkk Øhe nw/k pw.kZ rFkk Øhe ,L,L,L,Ld‚fcZy ,Ld‚fcZy ,Ld‚fcZy ,Ld‚fcZy ,LVlZ VlZ VlZ VlZ     
304 500fe-xzk@fd-xzke 10 
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

pw.kZ ¼lknk½pw.kZ ¼lknk½pw.kZ ¼lknk½pw.kZ ¼lknk½     305 

dSfY'k;e 
,Y;qfefu;eflfydsV 556 

  

265 fe-xzk@fd-xzke 

 

6, 259 

Xykbljksy ds 
Mkb,lhfVy VkjVsfjd 
vkSj olk;qDr 
,flM,LVlZ  

472e  10, 000 fe-xzk@fd-xzke   

Q‚LQsV~l 

338 

Q‚LQsV] DyksjkbM] dkcksZusV 
vkSjlkbVªsV~l ds fy, 3000 
fe-xzk@fd-xzke ,dy vFkok 
la;kstu esa] 

33 

lksfM;e dkcksZusV 500 (i) 

th,eih 

  

iksVsf'k;e dkcksZusV 501(i) 196, 15, 75 

iksVsf'k;e DyksjkbM 508 6, 259 

dSfY'k;e DyksjkbM  509   

dSfY'k;e dkcksZusV 170 (i)   

 lksfM;e lkbVªsVl 331   

iksVsf'k;e lkbVªsVl 332   

dSfY'k;e lkbVªsVl     333   

i‚yhMkbZesfFkyflyksDlsu  900a 10 fe-xzk@fd-xzke   

çksfiy xSysV  310 200 fe-xzk@fd-xzke   

lksfM;e ,Y;qfeuks 
flfydsV 554 265 fe-xzk@fd-xzke   

lqØksXykbfljkbMl 474 10,000 fe-xzk@fd-xzke   

ySflfFkUl    2500 fe-xzk@fd-xzke   

olk;qDr ,flMksa ds 
eksuks& vkSj MkbZ& 
XyhljkbMl  

471 2500 fe-xzk@fd-xzke   

,aVhv‚DlhMsaV] ,dy ;k 
fefJr  
 

      

      

eSxuhf'k;e dkcksZusVl 504 th,eih   

lksfM;e gkbMª‚DlkbM 524 th,eih   

dSfY'k;e gkbMª‚DlkbM 526 2000 fe-xzk@fd-xzke   

iksVsf'k;e gkbMª‚DlkbM 525 2000 fe-xzk@fd-xzke   

,y&,LdksfcZd ,flM   300 500 fe-xzk@fd-xzke   

01.5.2 pw.kZ pw.kZ pw.kZ pw.kZ vWukykWxvWukykWxvWukykWxvWukykWx    
    

,L,L,L,Ld‚fcZy ,Ld‚fcZy ,Ld‚fcZy ,Ld‚fcZy ,LVlZ VlZ VlZ VlZ     
 

304 
 80 fe-xzk@fd-xzke 10 

305 

,lslyQse iksVsf'k;e 950 1,000 fe-xzk@fd-xzke 188, 161 

,LijVse 951 2,000 fe-xzk@fd-xzke 191, 161 

dSjksVhuksbM~l 160a(i) 100 fe-xzk@fd-xzke 209 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 59 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

 160a(iii) 

160e 

160f 

dSfY'k;e 
,Y;qfefu;eflfydsV 556 570 fe-xzk@fd-xzke 6, 259 

dSjkesy III & veksfu;k 
dSjkesy 

150c 5,000 fe-xzk@fd-xzke   

dSjkesy IV& lYQkbV 
veksfu;k dSjkesy 

150d 5,000 fe-xzk@fd-xzke   

chVk&dSjksVhUl] lCth 160a(ii) 1,000 fe-xzk@fd-xzke   

Xykbljksy ds 
Mkb,lhfVyVkjVsfjd vkSj 
olk;qDr ,flM ,LVlZ  

472e 10,000 fe-xzk@fd-xzke   

vaxwj ds fNyds dk vdZ 163(ii) 150 fe-xzk@fd-xzke 201, 209, 181 

fuvksVse 961 65 fe-xzk@fd-xzke 161 

Q‚LQsV~l 338 4,400 fe-xzk@fd-xzke 88, 36 

i‚yhlkscsZV~l 432 4,000 fe-xzk@fd-xzke   

olk;qDr ,flMksa ds 
çksfiyhu Xykbdksy 
,LVlZ  

477 

lhek cgqr vf/kd gS] bldh 
la?kVd inkFkZ ds :i esa 
vuqefr nh tk ldrh gS  

  

jhcks¶ysfoUl  
 

101(i) 

300 fe-xzk@fd-xzke  

  

101(ii)   

101(iii)   

lksfM;e ,Y;qfeuks 
flfydsV 554 570 fe-xzk@fd-xzke 6, 259 

LVsfovksy XykbdkslkbM~l 960 330 fe-xzk@fd-xzke 26, 201 

1.6 phtphtphtpht    vkSj vkSj vkSj vkSj vWukykWxvWukykWxvWukykWxvWukykWx    dksbZ çko/kku ugha        

01.6.1 vuidk vuidk vuidk vuidk phtphtphtpht    
    

,LijVse 951 1,000 fe-xzk@fd-xzke 161, 191 

dSjksVhuksbM~ldSjksVhuksbM~ldSjksVhuksbM~ldSjksVhuksbM~l    
 

160a(i) 

100 fe-xzk@fd-xzke 161 
160a(iii) 

160e 

160f 

DyksjksfQYl vkSj 
DyksjksQkbfyal] 
d‚ijd‚EiySDlst 
 

141(i) 

50 fe-xzk@fd-xzke   
141(ii) 

dSaFkkDlsUfFku 161g 15 fe-xzk@fd-xzke 201 

dSjkesy III& veksfu;k 
dSjkesy 

150c 15,000 fe-xzk@fd-xzke 201 

dSjkesy IV & lYQkbV 
veksfu;k dSjkesy 

150d 50,000 fe-xzk@fd-xzke 201 

chVk&dSjksVhUl] lCth 160a(ii) 600 fe-xzk@fd-xzke   



60 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

baMhxksVkbu¼baMhxks 
dkfuZu½ 132 200 fe-xzk@fd-xzke 3 

ykfjd v‚jftusVsM 
bFkkby ,LVj  243 200 fe-xzk@fd-xzke   

usVkekbflu ¼fiekfjflu½ 235 40 fe-xzk@fd-xzke 80, 3 

Q‚LQsV~l 338 4,400 fe-xzk@fd-xzke 33 

i‚yhlkscsZV~l 432 80 fe-xzk@fd-xzke 38 

iksufl;q 4vkj ¼dksfpuy 
jsM ,½ 124 100 fe-xzk@fd-xzke 3, 161 

 jhcks¶ysfoUl  
 

101(i) 

300 fe-xzk@fd-xzke   101(ii) 

101(iii) 

lkscsZV~llkscsZV~llkscsZV~llkscsZV~l    200 

2]000 fe-xzk@fd-xzke 

42, 223 

Nsuk vkSj iuhj 
ds fy, Hkh 

201 

202 

203 

ukbflu 
  dsoy Nsuk@iuhj esa 12.5 fe-xzk@fd-

xzke 

çksfivksfud ,flM] 
lksfM;e çksfivksusV] 
dSfY'k;e çksfivksusV] 
,dy ;k fefJr :i esa 
çksfivksfud ,flM 

  
280, 281, 282, 283  

dsoy Nsuk@iuhj esa 
3000 fe-
xzk@fd-xzke 

Xywdksuks MsYVk ySDVksu   575 dsoy Nsuk@iuhj esa th,eih 

lulSV ;syks ,Qlh,Q 110 100 fe-xzk@fd-xzke 3 

dSfY'k;e DyksjkbM 
509 

Øhe pht dks NksM+dj uksV 
lfgr nw/k dk 200 fe-
xzk@fd-xzke 

  

,euksVks chVk dSjksVhu  
  

dqywfelZ dks NksM+dj uksV 
lfgr 600 fe-xzk@fd-xzke 

  

dSjkxsuu  
  

5000 fe-xzk@fd-xzke  
dsoy Øhe pht ds fy, 
uksV lfgr 

  

Xokj xe   

5000 fe-xzk@fd-xzke 

dsoy Øhe pht ds fy, 
uksV lfgr 

  

dsjk;k xe     

VªkxkdSaFk xe     

tSuFke xe     

lksfM;e@iksVsf'k;e@ 
dSfY'k;e ds ,YxhusV      

veksfu;e ,YxhusV     

ftysfVu     

isfDVal     

çksfiyhu     



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 61 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

Xykbdksy,YxhusV 
01.6.2 idk idk idk idk phtphtphtpht    

phtphtphtpht] psMMj ] psMMj ] psMMj ] psMMj phtphtphtpht] ] ] ] 
nkucks nkucks nkucks nkucks phtphtphtpht] ,Me ] ,Me ] ,Me ] ,Me 
phtphtphtpht] xkSM+k ] xkSM+k ] xkSM+k ] xkSM+k phtphtphtpht] ] ] ] 
gkoVhZ gkoVhZ gkoVhZ gkoVhZ phtphtphtpht] fVfyL] fVfyL] fVfyL] fVfyLVj Vj Vj Vj 
phtphtphtpht] dSeecVZ ] dSeecVZ ] dSeecVZ ] dSeecVZ phtphtphtpht] ] ] ] 
czkbZ czkbZ czkbZ czkbZ phtphtphtpht] ,lVh ] ,lVh ] ,lVh ] ,lVh 
i‚fyu i‚fyu i‚fyu i‚fyu phtphtphtpht] lSel ] lSel ] lSel ] lSel 
phtphtphtpht] ,euVsyj ] ,euVsyj ] ,euVsyj ] ,euVsyj phtphtphtpht] ] ] ] 
çksoksyu çksoksyu çksoksyu çksoksyu phtphtphtpht] ] ] ] 
vR;f/kd dBksj xzsfVu vR;f/kd dBksj xzsfVu vR;f/kd dBksj xzsfVu vR;f/kd dBksj xzsfVu 
phtphtphtpht] ] ] ] 
phtphtphtpht@L@L@L@LykbLykbLykbLykbLM@ M@ M@ M@ 
dV@lzstM dV@lzstM dV@lzstM dV@lzstM phtphtphtpht    
    

dSaFkkDlsUfFku 161g 15 fe-xzk@fd-xzke 201 

ykblkstkbe  1105 th,eih   

usVkekbflu ¼fiekfjflu½ 235 40 fe-xzk@fd-xzke 3, 80 

ukbflu 234 12 fe-xzk@fd-xzke   

lkscsZV~l  
 

200 
3000 fe-xzk@fd-xzke] 
dksMsDl ds lkFk Js.khc) 

 

42 

201   

202   

203   

dSfY'k;e DyksjkbM 509 200 fe-xzk@fd-xzke   

,euksVks chVk dSjksVhu    600 fe-xzk@fd-xzke   

jhcks¶ysfoUl  
  

300 fe-xzk@fd-xzke 

lkekU; fu.kZ; ds vuqlkj 
  

DyksjksfQy   15 fe-xzk@fd-xzke vf/kdre   

Q‚LQksfjd ,flM ds 
eksuks@MkbZ@i‚yh 
lksfM;e yo.k  

339, 450(i, ii, iii) 
451(i),452(i) 

QkLQksjl@dkckZsusV~l@lkb
VªsV@DyksjkbM ds ifjdfyr 
ds :i esa dqy yo.k lkexzh 
9000 fe-xzk-@fd-xzke ls 
vf/kd ugha gksuh pkfg, 

  

Q‚LQksfjd ,flM ds 
eksuks@MkbZ@i‚yh 
iksVsf'k;e yo.k  

340, 450 (iv), 
(v), 451(ii)452(ii) 

  

Q‚LQksfjd ,flM ds 
eksuks@Mkb@i‚yh 
dSfY'k;e yo.k  

341, 450(vi), 
(vii), 452(iv) 

  

lksfM;e lkbVªsV 331   

iksVsf'k;elkbVªsV 332   

dSfY'k;e lkbVªsV 333   

djD;wfeu 100 (i) 100 fe-xzk@fd-xzke   

chVk dSjksVhu   100 fe-xzk@fd-xzke   

chVk dSjksVhUl ] lCth  160 a (ii) 100 fe-xzk@fd-xzke   

,usVks ,DlVªSDVl] xSj& 
fcfDlu&vk/kkfjr 160b(ii) 100 fe-xzk@fd-xzke   

,usVks ,DlVªSDVl] 
fcfDlu&vk/kkfjr  
 

160b(i) 

10-50 fe-xzk@fd-xzke 

vkWjsat jax ds fy, lkekU; 
 

  

  

dSfY'k;e vkSj 
eSxuhf'k;e dkcksZusV  170, 504 th,eih   

lkscsZVl   3000 fe-xzk@fd-xzke   

ukbflu    12.5 fe-xzk@fd-xzke   

çksfivksfud,flM] 
lksfM;e çksfivksusV] 
dSfY'k;e çksfivksusV] 
,dy ;k fefJr :i esa 

280, 281, 282, 
283 

3000 fe-xzk@fd-xzke   



62 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

çksfivksfud ,flM 
fiekfjflu ¼usVkekbflu½ 

235 

2 feyhxzke@Mh,e2 lrg( 
dsoy lrg ij@fNydk 
iz'kks/ku ds fy, uksV lfgr 
5 feeh ls vf/kd xgjkbZ esa 
ekStwn uk gks 

  

Xywdksuks MsYVk ySDVksu 575 th,eih    

01.6.2.1 idk idk idk idk phtphtphtpht& iiM+h nkj & iiM+h nkj & iiM+h nkj & iiM+h nkj 
lfgrlfgrlfgrlfgr    
    

,Ld‚fcZy ,LVlZ  
 

304 
 500 fe-xzk@fd-xzke 

  

305   

dSjksVhuksvkbTM 
 

160a(i) 

100 fe-xzk@fd-xzke 

  

160a(iii)   

160e   

160f   

DyksjksfQYl vkSj 
DyksjksfQy vkbZ,u,l] 
d‚ijd‚EiySDlst 
 

141(i) 

15 fe-xzk@fd-xzke 

  

141(ii)   

dSaFkkDlsUfFku 161g 15 fe-xzk@fd-xzke   

dSjkesy IV& lYQkbV 
veksfu;k dSjkesy 

150d 50,000 fe-xzk@fd-xzke   

djekbZUl  120 125 fe-xzk@fd-xzke   

csVk –dSjksVhUl] lCth 160a(ii) 600 fe-xzk@fd-xzke   

Xykbljksy ds 
Mkb,lhfVyVkjVsfjd vkSj 
olk;qDr ,flM,LVlZ  

472e 10,000 fe-xzk@fd-xzke   

gsDlkesFkhfyu VsVªkekbu  239 25 fe-xzk@fd-xzke   

y‚fjd vkjxhusV bFkkby 
,LVj  243 200 fe-xzk@fd-xzke   

ykblstkbe  1105 th,eih   

usVkekbflu ¼fiekjhflu½ 235 40 fe-xzk@fd-xzke   

ukbflu  234 12 fe-xzk@fd-xzke   

jhcks¶ysfoUjhcks¶ysfoUjhcks¶ysfoUjhcks¶ysfoUl l l l     
 

101(i) 

300 fe-xzk@fd-xzke 

  

101(ii)   

101(iii)   

lkscsZV~llkscsZV~llkscsZV~llkscsZV~l    200 

3,000 fe-xzk@fd-xzke 

  

201   

202   

203   

01.6.2.2 ids ids ids ids phtphtphtpht    dh iiM+hdh iiM+hdh iiM+hdh iiM+h    
    

,Y;wjk jsM ,lh  129 100 fe-xzk@fd-xzke  

fczfy,aV Cyw ,Qlh,Q 133 100 fe-xzk@fd-xzke   

dSjksVhuksbM~l 
 

160a(i) 

500 fe-xzk@fd-xzke 

  

160a(iii)   

160e   



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 63 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

160f   

DyksjksfQYl vkSj 
DyksjksfQy vkbZ,u,l] 
d‚ijd‚EiySDlst 
 

141(i) 

75 fe-xzk@fd-xzke 

  

141(ii)   

dSaFkkDlsUfFku 161g 15 fe-xzk@fd-xzke   

dSjkesy III& veksfu;k 
dSjkesy 

150c 50,000 fe-xzk@fd-xzke   

dSjkesy IV& lYQkbV 
veksfu;k dSjkesy 

150d 50,000 fe-xzk@fd-xzke   

chVk&dSjksVhUl] lCth 160a(ii) 1,000 fe-xzk@fd-xzke   

vaxwj ds fNyds dk vdZ 163(ii) 1,000 fe-xzk@fd-xzke   

vk;ju v‚DlkbM 
 

172(i) 

100 fe-xzk@fd-xzke 

  

172(ii)   

172(iii)   

baMhxksVkbu ¼baMhxks 
djekbZu½ 132 100 fe-xzk@fd-xzke   

ykblkstkbe  1105 th,eih   

ekbØksfØLVsfyu osDl  905c(i) 30,000 fe-xzk@fd-xzke   

usVkekbflu ¼fiekfjflu½ 235 40 fe-xzk@fd-xzke   

ukbflu  234 12 fe-xzk@fd-xzke   

iksufl;q 4vkj ¼dksphuy 
jsM ,½ 124 100 fe-xzk@fd-xzke   

jhcks¶ysfcUjhcks¶ysfcUjhcks¶ysfcUjhcks¶ysfcUl l l l     
 

101(i) 

300 fe-xzk@fd-xzke 

  

101(ii)   

101(iii)   

lkscsZV~l lkscsZV~l lkscsZV~l lkscsZV~l     
 

200 

3,000 fe-xzk@fd-xzke 

  

201   

202   

203   

lulSV ;syks ,Qlh,Q 110 300 fe-xzk@fd-xzke   

01.6.2.3 phtphtphtpht    pw.kZ ¼iqu%jpuk ds pw.kZ ¼iqu%jpuk ds pw.kZ ¼iqu%jpuk ds pw.kZ ¼iqu%jpuk ds 
fy,( tSlsfd fy,( tSlsfd fy,( tSlsfd fy,( tSlsfd phtphtphtpht    
lkWl½lkWl½lkWl½lkWl½    
    

dSjksVhuksbM~l 
 

160a(i) 

100 fe-xzk@fd-xzke 

  

160a(iii)   

160e   

160f   

DDDDyksjksfQYyksjksfQYyksjksfQYyksjksfQYl vkSj l vkSj l vkSj l vkSj 
DDDDyksjksQkbfyal] d‚ij yksjksQkbfyal] d‚ij yksjksQkbfyal] d‚ij yksjksQkbfyal] d‚ij 
d‚Ed‚Ed‚Ed‚EiySDiySDiySDiySDlstlstlstlst    
 

141(i) 

50 fe-xzk@fd-xzke 

  

141(ii)   

dSaFkkDlsUfFku 161g 15 fe-xzk@fd-xzke 201 

chVk&dSjksVhUl] lCth 160a(ii) 1,000 fe-xzk@fd-xzke   

ykblkstkbZe 1105 th,eih   



64 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

usVkekbflu ¼fiekfjflu½ 235 40 fe-xzk@fd-xzke 3, 80 

ukbflu  234 12 fe-xzk@fd-xzke   

lkscsZV~llkscsZV~llkscsZV~llkscsZV~l    200 3,000 fe-xzk@fd-xzke 42 

01.6.3 Nsuk Nsuk Nsuk Nsuk phtphtphtpht ykSfjd vkjthusV 
bFkkby,LVj  

243 200 fexzk@fdxzk   

l¨csZV~l 

200 

1]000 fexzk@fdxzk 

42 
201s   
202   
203   

01.6.4 izlaLÑrizlaLÑrizlaLÑrizlaLÑrphtphtphtpht         
01.6.4.1 lknk lknk lknk lknk izlaLÑrizlaLÑrizlaLÑrizlaLÑrphtphtphtpht    

izlaLÑrizlaLÑrizlaLÑrizlaLÑrphtphtphtpht    
izlaLÑrizlaLÑrizlaLÑrizlaLÑrphtphtphtpht    LizSM LizSM LizSM LizSM     

,Y;wjk jsM ,lh  129 100 fexzk@fdxzk 161 

dSj¨Vhu¨bM~ldSj¨Vhu¨bM~ldSj¨Vhu¨bM~ldSj¨Vhu¨bM~l 

160d(i) 

100 100 100 100 fexzk@fdxzkfexzk@fdxzkfexzk@fdxzkfexzk@fdxzk   
160d(iii) 

160M- 

160p 

chVk& dSj¨VhUl, lCth 160d(ii) 1]000 fexzk@fdxzk   
fXylj¨y d¢ 
Mkb,lhfVyVkjVsfjdv©j
olk;qDr,flM ,LVlZ  

472M- 10]000 fexzk@fdxzk   

gkbMª‚Dlhcsat¨,V~lgkbMª‚Dlhcsat¨,V~lgkbMª‚Dlhcsat¨,V~lgkbMª‚Dlhcsat¨,V~l, , , , 
ikjk&ikjk&ikjk&ikjk& 

214 
300 fexzk@fdxzk 27 

218 

vk;ju vkWDlkbM~l vk;ju vkWDlkbM~l vk;ju vkWDlkbM~l vk;ju vkWDlkbM~l  
172(i) 

50 fexzk@fdxzk   172(ii) 

172(iii) 

y©fjd vkjthusV 
bFkkby,LVj  

243 200 fexzk@fdxzk 80]3 

usVkekbflu ¼fiekfjflu½ 235 40 fexzk@fdxzk   

Q‚LQ¢V~lQ‚LQ¢V~lQ‚LQ¢V~lQ‚LQ¢V~l 338 

QkLQksjl@dkckZsusV~l@lkb
VªsV@DyksjkbM ds ifjdfyr 
ds :i esa dqy yo.k lkexzh 
9000 fe-xzk-@fd-xzke ls 
vf/kd ugha gksuh pkfg, 

  

,ugkbMª̈ l rRo d¢ :i 
esa l¨fM;eckbdkc Z̈usV@ 
dSfY'k;edkc Z̈usV  

500(ii) 170(i)     

l¨fM;elkbVªsV 331     
i¨Vsf'k;e lkbVªsV 332     
dSfY'k;elkbVªsV 333     
dSfY'k;e Dy¨jkbM 509     

jhc¨¶ysfoUl jhc¨¶ysfoUl jhc¨¶ysfoUl jhc¨¶ysfoUl  
101(i) 

300 fexzk@fdxzk   101(ii) 

101(iii) 

l¨fM;e,yhfefu;eQ‚LQ¢ 1600 1600 fexzk@fdxzk 251,6 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 65 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

V~l 

l¨csZV~l l¨csZV~l l¨csZV~l l¨csZV~l  

200 

3]000 fexzk@fdxzk 42 
201 

202 

203 

lulSV ;sy¨ ,Qlh,Q 110 100 fexzk@fdxzk 3 
djD;wfeu 100 100 fexzk@fdxzk   
jhc¨¶ysfou 101 100 fexzk@fdxzk   
Dy¨j¨fQy 140 100 fexzk@fdxzk   
dSj¨Vhu ¼Ák—frd 
,DlVªsDV½ 

  100 fexzk@fdxzk   

,usV¨ 
,DlVªsDVfcfDlu:xSj-
fcfDlu ¼50:50 vuqikr½ 

160([k) (i), (ii) 
10-50 fexzk@fdxzk ¼v¨jsat 
jax d¢ fy, lkekU;½   

dSfY'k;ev©jeSxuhf'k;e 
dkc¨ZusV~l  

170, 504 th,eih   

l‚Æcd,flMd¢ :i esa 
ifjdfyr 
l‚Æcd,flM]l¨fM;e 
l¨csZV]i¨Vsf'k;e 
l¨csZV]dSfY'k;e l¨csZV 

200, 201, 202, 

203 
3000 fexzk@fdxzk   

ukbflu  234 12-5 fexzk@fdxzk   
lkbfVªd ,flM 330 th,eih   
Q‚LQ¨fjd ,flM 338 th,eih   
,slhfVd,flM 260 th,eih   
ySfDVd,flM 270 th,eih   

01.6.4.2 lq:fp;qDr izlaLÑr lq:fp;qDr izlaLÑr lq:fp;qDr izlaLÑr lq:fp;qDr izlaLÑr 
phtphtphtpht] Qy] ouLifr] ] Qy] ouLifr] ] Qy] ouLifr] ] Qy] ouLifr] 
ekal bR;kfn ;qDr ekal bR;kfn ;qDr ekal bR;kfn ;qDr ekal bR;kfn ;qDr 
lfgrlfgrlfgrlfgr    

,Y;qMZ ,lh  129 100 fexzk@fdxzk 161 

dSj¨Vhu¨vkbTMdSj¨Vhu¨vkbTMdSj¨Vhu¨vkbTMdSj¨Vhu¨vkbTM 

160a(i) 

100 fexzk@fdxzk   
160a(iii) 

160e 

160f 

Dy¨j¨fQYlv©jDy¨j¨fQy Dy¨j¨fQYlv©jDy¨j¨fQy Dy¨j¨fQYlv©jDy¨j¨fQy Dy¨j¨fQYlv©jDy¨j¨fQy 
vkÃ,u,lvkÃ,u,lvkÃ,u,lvkÃ,u,l, , , , 
d‚ijd‚EiySDlstd‚ijd‚EiySDlstd‚ijd‚EiySDlstd‚ijd‚EiySDlst 

141(i) 

50 fexzk@fdxzk   
141(ii) 

dSaFkkDlsfUFku 161g 15 fexzk@fdxzk   
dSjkesyIII -

ve¨fu;kdSjkesy 
150c 50]000 fexzk@fdxzk   

dSjkesyIV -

lYQkbVve¨fu;kdSjkesy 
150d 50]000 fexzk@fdxzk 72 

csVk –dSj¨VhUl, lCth 160a(ii) 1]000 fexzk@fdxzk   
fXylj¨y d¢ Mkb,lhfVy 
VkjVsfjdv©jolk;qDr,fl
M ,LVlZ  

472e 10]000 fexzk@fdxzk   



66 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

vaxwj ds fNyds dk vdZ 163(ii) 1]000 fexzk@fdxzk   
gkbMª‚Dlhcsat¨,V~lgkbMª‚Dlhcsat¨,V~lgkbMª‚Dlhcsat¨,V~lgkbMª‚Dlhcsat¨,V~l, , , , 
ikjkikjkikjkikjk---- 

214 
300 fexzk@fdxzk 27 

218 

vk;ju vkWDlkbM~l vk;ju vkWDlkbM~l vk;ju vkWDlkbM~l vk;ju vkWDlkbM~l  
172(i) 

50 fexzk@fdxzk   172(ii) 

172(iii) 

baMhx¨Vkbu 
¼baMhx¨dkjekÃu½ 

132 100 fexzk@fdxzk   

y©fjd vkjthusfVM 
bFkkby,LVj  

243 200 fexzk@fdxzk   

usVkekbflu ¼fiekfjlhu½ 235 40 fexzk@fdxzk 3] 80 
Q‚LQ¢V~lQ‚LQ¢V~lQ‚LQ¢V~lQ‚LQ¢V~l 338 9]000 fexzk@fdxzk   
i¨ufl;q ¼d¨puhy jsM ,½ 124 100 fexzk@fdxzk   

jhc¨¶ysfoUl jhc¨¶ysfoUl jhc¨¶ysfoUl jhc¨¶ysfoUl  
101(i) 

300 fexzk@fdxzk 
  

101(ii)   
101(iii)   

l¨fM;e,Y;qfefu;e 
Q‚LQ¢V~l 

  1600 251] 6 

l¨csZV~l l¨csZV~l l¨csZV~l l¨csZV~l  

200 

3]000 fexzk@fdxzk 42 
201 

202 

203 

lulSV ;sy¨ ,Qlh,Q 110 200 fexzk@fdxzk   
01.6.5 phtphtphtphtvWukykWxvWukykWxvWukykWxvWukykWx ,lslyQ¢ei¨Vsf'k;e 950 350 fexzk@fdxzk 161] 188 

,Y;qMZ ,lh  129 100 fexzk@fdxzk 3 
,LijVse 951 1]000 fexzk@fdxzk 161] 191 
fczfy,aV Cyw ,Qlh,Q 133 100 fexzk@fdxzk 3 

dSj¨Vhu¨bM~ldSj¨Vhu¨bM~ldSj¨Vhu¨bM~ldSj¨Vhu¨bM~l 

160a(i) 

200 fexzk@fdxzk 

  
160a(iii)   
160e   
160f   

Dy¨j¨fQYlv©jDy¨j¨fQy Dy¨j¨fQYlv©jDy¨j¨fQy Dy¨j¨fQYlv©jDy¨j¨fQy Dy¨j¨fQYlv©jDy¨j¨fQy 
vkÃ,u,lvkÃ,u,lvkÃ,u,lvkÃ,u,l, , , , d‚ij d‚ij d‚ij d‚ij 
d‚EiySDlstd‚EiySDlstd‚EiySDlstd‚EiySDlst 

141(i) 

50 fexzk@fdxzk   
141(ii) 

dSaFkkDlsfUFku 161g 15 fexzk@fdxzk   

dSjkesyIII -

ve¨fu;kdSjkesy 
150c 50]000 fexzk@fdxzk   

dSjkesyIV -

lYQkbVve¨fu;kdSjkesy 
150d 50]000 fexzk@fdxzk 201 

chVk– dSj¨VhUl, lCth 160a(ii) 1]000 fexzk@fdxzk 3 

fXylj¨y d¢ 
Mkb,lhfVyVkjVsfjdv©j

472e 10]000 fexzk@fdxzk   



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 67 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

olk;qDr,flM ,LVlZ  

vaxwj ds fNyds dk vdZ 163(ii) 1]000 fexzk@fdxzk   

gkbMª‚Dlhcsat¨,V~l, 
ikjk- 

214 
500 fexzk@fdxzk 27] 161]3 

218 

baMhx¨Vkbu 
¼baMhx¨dkjekÃu½ 

132 200 fexzk@fdxzk   

y©fjd vkxÊusfVM 
bFkkby,LVj 

243 200 fexzk@fdxzk   

usVkekbflu ¼fiekfjflu½ 235 40 fexzk@fdxzk 3] 80 

fuv¨Vse 961 33 fexzk@fdxzk 161 

ukbflu 234 12 fexzk@fdxzk 161 

Q‚LQ¢V~lQ‚LQ¢V~lQ‚LQ¢V~lQ‚LQ¢V~l 338 9]000 fexzk@fdxzk   

i¨ufl;q ¼d¨puhy jsM 
,½ 

124 100 fexzk@fdxzk 3 

jhc¨¶ysfoUl jhc¨¶ysfoUl jhc¨¶ysfoUl jhc¨¶ysfoUl  
101(i) 

300 fexzk@fdxzk   101(ii) 

101(iii) 

lsØÈllsØÈllsØÈllsØÈl 

954(i) 

100 fexzk@fdxzk 161 
954(ii) 

954(iii) 

954(iv) 

l¨csZV~l l¨csZV~l l¨csZV~l l¨csZV~l  

200 

3(000 fexzk@fdxzk 42 
201 

202 

203 

lqØky¨t 
¼VªkbDy¨j¨xSysDV¨'klØ¨t½ 

955 500 fexzk@fdxzk 161 

lulSV ;sy¨ ,Qlh,Q 110 300 fexzk@fdxzk 3 
01.6.6 Nsuk Á¨Vhu ;qDr Nsuk Á¨Vhu ;qDr Nsuk Á¨Vhu ;qDr Nsuk Á¨Vhu ;qDr phtphtphtpht ,slhfVd ,flM, 

Xysf'k;y 
260 th,eih   

dSfY'k;eÁ¨fiv¨usV 282 3]000 fexzk@fdxzk 70 
lkbfVªd,flM 330 th,eih   
Xywd¨u¨ MsYVk ySDV¨u 575 th,eih   
ySfDVd,flM, ,y-, 
Mh& v©j Mh,y- 

270 th,eih   

eSfyd,flM, Mh,y- 296 th,eih   
usVkekbflu ¼fiekfjflu½ 235 40 fexzk@fdxzk 80]3 
ukbflu 234 12 fexzk@fdxzk   
Á¨fiv¨fud ,flM 280 3]000 fexzk@fdxzk   
l¨csZV~l l¨csZV~l l¨csZV~l l¨csZV~l  200 3]000 fexzk@fdxzk 70 



68 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

201 42 
202   
203   

l¨fM;eÁ¨fiv¨usV 281 3]000 fexzk@fdxzk 70 
1.7 Ms;jh&vk/kkfjr Ms;jh&vk/kkfjr Ms;jh&vk/kkfjr Ms;jh&vk/kkfjr 

MstV~lZ ¼tSlsfd iqfMax] MstV~lZ ¼tSlsfd iqfMax] MstV~lZ ¼tSlsfd iqfMax] MstV~lZ ¼tSlsfd iqfMax] 
Qy ;k lq:fp;qDr Qy ;k lq:fp;qDr Qy ;k lq:fp;qDr Qy ;k lq:fp;qDr 
ngh½ngh½ngh½ngh½    

,Ld‚Æcy ,LVlZ ,Ld‚Æcy ,LVlZ ,Ld‚Æcy ,LVlZ ,Ld‚Æcy ,LVlZ  304  500 fexzk@fdxzk 10] 2 
  305     
,lslyQ¢ei¨Vsf'k;e 950 350 fexzk@fdxzk 161] 188 
,syhVse 956 100 fexzk@fdxzk 161 
,Y;qjk jsM ,lh 129 300 fexzk@fdxzk 161 
Q‚LQ¢fVfMd ,flM d¢ 
ve¨fu;e yo.k 

442 5]000 fexzk@fdxzk 231 

,LikjVse 951 1]000 fexzk@fdxzk 161]191 
,LikjVse-,lslyQ¢eyo.k  962 350 fexzk@fdxzk 161] 113 

csat¨,V~l csat¨,V~l csat¨,V~l csat¨,V~l  

210 

300 fexzk@fdxzk 13 
211 

212 

213 

fczfy,aVCyw ,Qlh,Q 133 150 fexzk@fdxzk   

dSj¨Vhu¨bM~ldSj¨Vhu¨bM~ldSj¨Vhu¨bM~ldSj¨Vhu¨bM~l 

160a(i) 

100 fexzk@fdxzk   
160a(iii) 

160e 

160f 

Dy¨j¨fQYlv©jDy¨j¨fQy Dy¨j¨fQYlv©jDy¨j¨fQy Dy¨j¨fQYlv©jDy¨j¨fQy Dy¨j¨fQYlv©jDy¨j¨fQy 
vkÃ,u,lvkÃ,u,lvkÃ,u,lvkÃ,u,l, , , , d‚ij d‚ij d‚ij d‚ij 
d‚EiySDlstd‚EiySDlstd‚EiySDlstd‚EiySDlst 

141(i) 

500 fexzk@fdxzk 
  

141(ii)   

dSaFkkDlsfUFku 161g 15 fexzk@fdxzk 170 
dSjkesyIII -

ve¨fu;kdSjkesy 
150c  2000 fexzk@fdxzk   

dSjkesyIV -

lYQkbVve¨fu;kdSjkesy 
150d 3000 fexzk@fdxzk   

chVk& dSj¨VhUl, lCth 160a(ii) 1000fexzk@fdxzk   
fXylj¨yd¢ 
Mkb,lhfVyVkjVsfjdv©j
olk ;qDr,flM ,LVlZ  

472e 10]000 fexzk@fdxzk   

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk 2 
vaxwj ds fNyds dk vdZ 163(ii) 200 fexzk@fdxzk 181 

gkbMª‚Dlhcsat¨,V~lgkbMª‚Dlhcsat¨,V~lgkbMª‚Dlhcsat¨,V~lgkbMª‚Dlhcsat¨,V~l, , , , 
ikjkikjkikjkikjk---- 

214 
120 fexzk@fdxzk 

27 
218   

vk;ju vkWlkbM~l vk;ju vkWlkbM~l vk;ju vkWlkbM~l vk;ju vkWlkbM~l  
172(i) 

100 fexzk@fdxzk   172(ii) 

172(iii) 

baMhx¨Vkbu¼baMhx¨dkjekÃ
u½ 

132 100 fexzk@fdxzk   
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

y©fjd vkxÊusfVM 
bFkkby,LVj 

243 200 fexzk@fdxzk 170 

fuv¨Vse 961 100 fexzk@fdxzk   
Q‚LQ¢V~lQ‚LQ¢V~lQ‚LQ¢V~lQ‚LQ¢V~l 338 1500 fexzk@fdxzk 161 
i‚yhl¨csZV~li‚yhl¨csZV~li‚yhl¨csZV~li‚yhl¨csZV~l 432 3000 fexzk@fdxzk   
i¨ufl;q ¼d¨puhy jsM 
,½ 

124 100 fexzk@fdxzk 161 

Á¨fiyxSysV 310 90 fexzk@fdxzk 15, 2 
olk;qDr,flM ä d¢ 
Á¨fiyhuXykbd¨y,LVlZ  

477 5]000 fexzk@fdxzk   

jhc¨¶ysfoUl jhc¨¶ysfoUl jhc¨¶ysfoUl jhc¨¶ysfoUl  
101(i) 

300 fexzk@fdxzk 
  

101(ii)   
101(iii)   

lsØÈl lsØÈl lsØÈl lsØÈl  

954(i) 

100 fexzk@fdxzk 161 
954(ii) 

954(iii) 

954(iv) 

l¨csZV~l l¨csZV~l l¨csZV~l l¨csZV~l  

200 

1000 fexzk@fdxzk 42 
201 

202 

203 

LVsfov¨y Xykbd¨lkbM~l 960 330 fexzk@fdxzk 26 
lqØky¨t 
¼VªkbDy¨j¨xSysDV¨lqØ¨t½ 

955 400 fexzk@fdxzk 161 

lqØ¨XykbfljkbMl 474 5000 fexzk@fdxzk   
lulSV ;sy¨ ,Qlh,Q 110 100 fexzk@fdxzk 161 
dSjkthuku 407 th,eih   
isÇDVl 440 th,eih   
l¨fM;edkc¨ZDlhesfFkylsY
;qy¨t 

466 th,eih   

vxkj 406 th,eih   
Xokjxe 412 th,eih   
tsukFkuxe 415 th,eih   
Á¨fiyhuXykbd¨y 
,YxhusV 

405 th,eih   

i‚yhvkWlh ,fFkyhu 
lkcÊVu VªkbLVh;jsV  

  th,eih   

i‚yhfXylj¨y ,LVlZ  
vkWQ olk;qDr,flM 

  th,eih   

i‚yh vkWlh,fFkyhu 
lkcÊV¨ue¨u¨ Y;wjsV 

  th,eih   

i‚yh,fFkyhu 
lkcÊV¨ue¨u¨LVªsV 

  th,eih   
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

e¨u¨ v©jMkÃ 
fXylsjkbM~l olk 
;qDr,flM 

  th,eih   

esfFkylsY;qy¨t 461 th,eih   
,dd ;k feJ.k :i ls 
LVkpZM 

  th,eih   

,flMvk/kkfjrLVkpZ   th,eih   
,Ydyhvk/kkfjrLVkpZ   th,eih   
CyhPMLVkpZ   th,eih   
fMLVkpZ,MhisV,lhfVysVsM   th,eih   
fMLVkpZfXylj¨y   th,eih   
fMLVkpZfXylj¨y,lhfVys
VsM 

  th,eih   

fMLVkpZfXylj¨ygkbMª‚D
lhÁ¨fiy 

  th,eih   

fMLVkpZQ‚LQ¢V    th,eih   

  fMLVkpZ QkLQ¢V] 
,flfy,fVM 

 th,eih  

fMLVkpZ QkLQ¢V 
gkbMªks,DlÁksi;y 

 th,eih  

eksuksLVkpZ QkLQ¢V  th,eih  

vksDlhMkbt LVkpZ  th,eih  

LVkpZ gkbMªªksfDl,y 
Áksi;y 

 th,eih  

Y;wfjd vÆtusV 
bFkkbfyLVj 

243 200fexzk@fdxzk  

ekbDyksLVkykbu 
lsyqykst 

460¼i½ 10]000fexzk@fdxzk  

,y&¼$ VkjVsfjd ,flM 
v©j lksfM;e iksVsf'k;e 
lkYVyl 

 1000fexzk@fdxzk  

djD;wfeu 100¼i½ 100fexzk@fdxzk  

fcflfDlu@xSj fcfDlu 
vk/kkfjr ,usVks vdZ 
¼50%50 vuqikr½ 

160b(i½]¼ii½ 100fexzk@fdxzk  

dSjesy dylZ ¼lknk½ 150a th,eih  

dkeksZlkbu 122 100fexzk@fdxzk  

,jFjkslkbu 127 50fexzk@fdxzk  

VkjVªstkbu 102 100fexzk@fdxzk  

Xykbd¢lSjksy 422 th,eih  
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

lksfM;e ,oa iksfl;e 
lhVªsV dk yo.k 

331] 332 th,eih  

,lsfVd ,flM  th,eih  

ysfDVd ,flM  lksfM;e] iksVsf'k;e yo.k 
lfgr th,eih 

 

eysbd ,flM ¼Mh,y½  th,eih  

iqyqyu  th,eih  

eYVhVy ,.M eYVhVy 
flji 

 th,eih  

lksfM;e gkbMªkstu 
dkcksZusV 

 th,eih  

 * ngh ¼ehBk½ d¢ ekeys esa dksÃ ;kstd dh vuqefr ugha 

1111----8888    Nsuk rFkk Nsuk mRikn] Nsuk rFkk Nsuk mRikn] Nsuk rFkk Nsuk mRikn] Nsuk rFkk Nsuk mRikn] 
Nsuk Nsuk Nsuk Nsuk phtphtphtpht    dks NksM+djdks NksM+djdks NksM+djdks NksM+dj    

    

01010101----8888----1111    rjy Nsuk rFkk Nsuk rjy Nsuk rFkk Nsuk rjy Nsuk rFkk Nsuk rjy Nsuk rFkk Nsuk 
mRikn] Nsuk mRikn] Nsuk mRikn] Nsuk mRikn] Nsuk phtphtphtpht    dks dks dks dks 
NksM+djNksM+djNksM+djNksM+dj    

csatks;y ÁksDlkbM 928 100 fexzk@fdxzk 74 

QkLQ¢Vl 338 880 d¢th@,eth 33]228 

01010101----8888----2222    'kqf"dr rksM+ v©j rksM+ 
mRikn ftlesa rksM+ 
ikmMj vioÆtr fd;k 
x;k gS 

csatks;y isjksDlkbM 928 100fexzk@fdxzk 147 

dSfYl;e dkcksZusV 170(i) 10]000fexzk@fdxzk  

dSfYl;e DyksjkbM 509 th,eih  

dSfYl;e gkbMªksDlkbM 526 th,eih  

dSfYl;e flfyd¢V 552 1000fexzk@fdxzk  

gkbMªksDlksÁksih fMLVkpZ 
QkLQ¢V 

1442 1000fexzk@fdxzk  

eSxuhf'k;e dkcksZusV 504(i) 1000fexzk@fdxzk  

eSxuhf'k;e vkDlkbM 530 1000fexzk@fdxzk  

eSxuhf'k;e flfylsV] 
flUFksfVd 

553(i) 1000fexzk@fdxzk  

ekbØksØfLVsykbu 
lsyqykslsi¼lsyqyksls tsy½ 

460(i) 1000fexzk@fdxzk  

 QkLQ¢V~l 338 4400fexzk@fdxzk 33 

  iksVsf'k;e dkcksZusV 501(i) th,eih  

iksVsf'k;e DyksjkbM 508 th,eih  

 iksVsf'k;e fMgkbMªkstu 
lhVªsV 

332(i) th,eih  

iksVsf'k;e gkbMªkstu 
dkcksZusV 

501(ii) th,eih  

iksVsf'k;e gkbMªksDlkbM 525 th,eih  
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lkj.khlkj.khlkj.khlkj.kh    1111 

[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02[kk| Js.kh 02----0 ds mR0 ds mR0 ds mR0 ds mRiknksa dks NksMiknksa dks NksMiknksa dks NksMiknksa dks NksM+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mR+dj Ms;jh mRikn vkSj lerqYikn vkSj lerqYikn vkSj lerqYikn vkSj lerqY; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx ; esa ;kstdksa dk mi;ksx     
[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

ikmMMZ lsyqyksl 460(ii) 10]000fexzk@fdxzk  

flfydku MkbvkDlkbM] 
vkeksZQf;l 

551 10]000fexzk@fdxzk  

lksfM;e ,fYeuksflfyd¢V 554 1]140fexzk@fdxzk 6 

lksfM;e dkcksZusV 500(i) th,eih  

lksfM;e fMgkbMªkstu 
lhVªsV 

331(i) th,eih  

lksfM;e gkbMªkstu 
dkcksZusV 

500(ii) th,eih  

lksfM;e gkbMªksDlkbM 524 th,eih  

lksfM;e lsLDohdkcksZusV 500(iii) th,eih  

  VkYd 553(ii) 10]000fexzk@fdxzk  

VªhiksVsf'k;e lhVªsV 332(ii) th,eih  

VªhlksfM;e lhVªsV 331(i) th,eih  
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lkj.khlkj.khlkj.khlkj.kh    2222 

olkiv©j rsy olkiv©j rsy olkiv©j rsy olkiv©j rsy rFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh dk dk dk dk 
ukeukeukeuke [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj uksVuksVuksVuksV 

2222----1111----1111 cVj v‚;y] cVj v‚;y] cVj v‚;y] cVj v‚;y] 
,ugkbMªl ,ugkbMªl ,ugkbMªl ,ugkbMªl 
feYdQSV] ?khfeYdQSV] ?khfeYdQSV] ?khfeYdQSV] ?kh    
¼Äh d¢ ekeys esa ¼Äh d¢ ekeys esa ¼Äh d¢ ekeys esa ¼Äh d¢ ekeys esa 
dksÃ ;kstd dksÃ ;kstd dksÃ ;kstd dksÃ ;kstd 
ugÈ gSa½ugÈ gSa½ugÈ gSa½ugÈ gSa½ 

,LØksck;y ikfYeVsV 304 500 fexzk@fdxzk 
vf/kdre 

10 v©j 171 

,LdkÆcy LVhjsV 305 10 v©j 171 

Áksikby xSysV 310 100 fexzk@fdxzk 
vf/kdre 15]133 v©j 171 

vkfDV;y xSysV] 
bFkkby xSysV] 
MSMhdy xSysV 

 100 fexzk@fdxzk 
vf/kdre 

 

lkbfVªd ,flM 330 th,eih 171 

2222----1111----2222 ouLifr rsy ouLifr rsy ouLifr rsy ouLifr rsy 
v©j olk ¼olk] v©j olk ¼olk] v©j olk ¼olk] v©j olk ¼olk] 
rsy] v©j rsy] v©j rsy] v©j rsy] v©j 
feJ.k½feJ.k½feJ.k½feJ.k½ 

ysflfFku 322 ¼i½ th,eih  

,LØksfcd ,flM 300 th,eih  

Áksikby xSysV 310] 200 fexzk@fdxzk 15 v©j 130 

Ák—frd ,oa 
flUFksfVd VksdksQ¢jYl 307 th,eih  

,LdkÆcy ,LVjZl 304] 305 500 fexzk@fdxzk 10 

lkbfVªd ,flM] 
VkjfVªd ,flM] 
xSfyd ,flM 

330] 334 ¼lkbfVªd ,flM½ 15 v©j 277 

jsftu xkbal 314 1000 fexzk@fdxzk  

Vhch,pD;w 319 200 fexzk@fdxzk 15 v©j 130 

lksfM;e lhVªsV 331 (iii) th,eih  

YlksÁkiby lhVªsV 
feJ.k 384 200 fexzk@fdxzk  

eksaxyØkblM lhVªsV ,u,l 
100 fexzk@fdxzk 
vf/kdre ,dy ;k 
la;qä :i esa 

 

QkLQksfjd ,flM 338 
100 fexzk@fdxzk 
vf/kdre ,dy ;k 
la;qä :i esa 

 

iksyhMhesFkk;ylkb& 
yksDlsu 900  10 fexzk@fdxzk  

dkjksVsul] chVk] 
ouLifr 160 , (ii) 1000 fexzk@fdxzk  

dkVsZuksfMl 160a(i),a(iii),e,f 25 fexzk@fdxzk 232 

Mk;lsj;y VkjVsfjd 
,flM o QSVh ,flM 
,LVlZ vkQ 
XykbDlSjks 

472 e 10000 fexzk@fdxzk  

iksfylksjcsV~l 432&436 5000 fexzk@fdxzk 102 

Áksikbfyu Xykbdksy 
,LVlZ vkQ QSVh 

477 10000 fexzk@fdxzk  
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lkj.khlkj.khlkj.khlkj.kh    2222 

olkiv©j rsy olkiv©j rsy olkiv©j rsy olkiv©j rsy rFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh dk dk dk dk 
ukeukeukeuke [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj uksVuksVuksVuksV 

,sflM 

LVhjkby lhVªsV 484 th,eih  

FkhfMÝksihusV~l 388] 389 200 fexzk@fdxzk 46 

2222----1111----3333 lqvj dh pchZ] lqvj dh pchZ] lqvj dh pchZ] lqvj dh pchZ] 
esn] eNyh ds esn] eNyh ds esn] eNyh ds esn] eNyh ds 
rsy] vkSj vU; rsy] vkSj vU; rsy] vkSj vU; rsy] vkSj vU; 
i'kq olki'kq olki'kq olki'kq olk¼[kk| ¼[kk| ¼[kk| ¼[kk| 
olk½olk½olk½olk½ 

ysfDVfFku 322  
th,eih ,Q,l,lvkj 
vÁwOM lwvj dh pcÊ 
v©j pcÊ  

 

,LdkZfcd ,flM 300 
th,eih ,Q,l,lvkj 
vÁwOM lwvj dh pcÊ 
v©j pcÊ 

i 

Áksikby xSysV 310 200 fexzk@fdxzk 15 v©j 130 

Ák—frd ,oa 
flUFksfVd VksdksQ¢jksYl 306 

th,eih ,Q,l,lvkj 
vÁwOM pcÊ v©j lwvj 
dh pcÊ 

 

  

,LdkÆcy bLVlZ 304] 305 500 fexzk@fdxzk 10 

lkbfVªd ,flM] 
VkjVsfjd ,flM 330]334] 

th,eih ¼lkbfVªd 
,flM]½  

jsflu xkbal 314 1000 fexzk@fdxzk  

Vhch,pD;w 319 200 fexzk@fdxzk 15 v©j 130 

lksfM;e lkbVªsV 331 iii th,eih ,Q,l,lvkj 
ls LohÑrolk] pchZ  

QkLQksfjd ,flM 338 

100 fexzk@fdxzk 
vf/kdre] ,dy ;k 
la;kstu esa] 
Q,l,lvkj ls 
LohÑrolk] pchZ 

 

fMesFkkby i©y; 
flyks,Dlus ,dy ;k 
flfydksu 
MkbvkDlkbM d¢lkFk 
la;qä :i esa 

900 a 10 ihih,e  

dkcksZusV chVk] 
lfCt;ka 161 a(ii) 1000 fexzk@fdxzk i 

dkjksVsuksbMil 160a(i), a(iii),e,f 25 fexzk@fdxzk  

Mk;lsFkZ;ky VkjVsfjd 
,flM v©j QSVh 
,flM bLVlZ vkQ 
Xyflsjksy 

472 e 10000 fexzk@fdxzk  

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk  

bfMxksVkbu 132 100 fexzk@fdxzk 161 

fyLÁksikby lhVªsV 
feJ.k 384 200 fexzk@fdxzk  
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lkj.khlkj.khlkj.khlkj.kh    2222 

olkiv©j rsy olkiv©j rsy olkiv©j rsy olkiv©j rsy rFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh dk dk dk dk 
ukeukeukeuke [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj uksVuksVuksVuksV 

iksyhlkscsZV~l 432&436 5000 fexzk@fdxzk 102 

Áksiykbu Xykbdksy 
bLVlZ vkQ QSVh 
,flMil 

477 10000 fexzk@fdxzk  

LVªkby lhVªsV 484 th,eih  

lulsV ;syks 
,Qlh,Q 110 100 fexzk@fdxzk 161 

FkhMªksÁksihusV~l 388] 389 200 fexzk@fdxzk 46 

2222----2222----1111 eD[ku v©j ¼1 eD[ku v©j ¼1 eD[ku v©j ¼1 eD[ku v©j ¼1 
eD[ku v©j nw/k eD[ku v©j nw/k eD[ku v©j nw/k eD[ku v©j nw/k 
olk½olk½olk½olk½ 

idjD;wfeu  
100 fexzk@fdxzk 
vf/kdre  

chVk dkjksVsus 160 a(ii) 600 fexzk@fdxzk  

,usVks ,DlVªsDV~l 
fcDlhu @ xSj 
fcfDlu csLM 

160 b 20 fexzk@fdxzk 8 

dkjksVsuksÃMildkjksVsuksÃMildkjksVsuksÃMildkjksVsuksÃMil 160 e 

35 ihih,e vf/kdre] 
chVk ,iks&8 
dkjksVsuksbd ,flM dk 
esFkkby bLVlZ] chVk 
viks &8 dkjksVsuy 

146 v©j 291 

lksfM;e v©j 
d¢fYl;e 
gkbMªksDlkbM 

524] 526 th,eih  

QkLQ¢V~lQkLQ¢V~lQkLQ¢V~lQkLQ¢V~l 

338; 339(i)-(iii); 
340(i)-(iii); 341(i)-
(iii); 
342(i),(ii);343(i)-
(iii); 450(i)-(iii),(v)-
(vii); 451(i),(ii); 
452(i)-(v); 

lksfM;e QkLQ¢V~l 
th,eih 33 v©j 34 

dkVksZusV ¼uspqjy 
,DlVªsDV½  100 fexzk@fdxzk-

vf/kdre  

lksfM;e dkcksZusV 500 (i) th,eih  

lksfM;e gkÃMªkstu 
dkcksZusV 500 (ii) th,eih  

2222----2222----2222 QSV LçsM] QSV LçsM] QSV LçsM] QSV LçsM] 
Ms;jh QSV LçsM Ms;jh QSV LçsM Ms;jh QSV LçsM Ms;jh QSV LçsM 
vkSj CysUMsM vkSj CysUMsM vkSj CysUMsM vkSj CysUMsM 
LçsMLçsMLçsMLçsM    ¼ektZfju ¼ektZfju ¼ektZfju ¼ektZfju 
v©j QSV LÁsM½v©j QSV LÁsM½v©j QSV LÁsM½v©j QSV LÁsM½    

ysflfFku 322 (i) th,eih  

,LdkÆcd ,flM 300 th,eih  

Áksikby xSysV 310 200 fexzk@fdxzk 15 v©j 130 

VksdksQ¢jYl 307a,b,c 
th,eih uspqjy ,oa 
ÇlFksfVd VksdksQ¢jYl  

,LdkÆcy ,LVlZ 304] 305 500 fexzk@fdxzk 10 

VkjVsfjd ,flM 334 th,eih  
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lkj.khlkj.khlkj.khlkj.kh    2222 

olkiv©j rsy olkiv©j rsy olkiv©j rsy olkiv©j rsy rFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh dk dk dk dk 
ukeukeukeuke [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj uksVuksVuksVuksV 

jsflu xkbal 314 500 fexzk@fdxzk  

Vhch,pD;w 319 200 fexzk@fdxzk 15 v©j 130 

lksfM;e lhVªsV 331 (i) th,eih  

YlksÁksikby lhVªsV 
feDlpj 384 100 fexzk@fdxzk ,dy 

vFkok la;qä :i ls  

QkLQksfjd ,flM 338 
100 fexzk@fdxzk ,dy 
vFkok la;qä :i ls  

eksuks ,.M Mh 
Xykbd¢jMil vkQ 
QSVh ,flMil 

471 th,eih  

QSVh ,flM dk eksuks 
v©j fM fXyljkbM 
,flfVd lkFk 
,LVjh—r] ,flVkby 
VkjVsfjd] lkbfVªd] 
ySfDVd] VkjVsfjd 
,flM v©j mud¢ 
lksfM;e v©j 
dSfY'k;e yo.k 

472 e 10 xzke@fdxzk  

1]2 &Áksikby 
Xykbdksy ,LVlZ vki 
QSVh ,flMil 

477 20 fexzk@fdxzk  

lksÆcfV;u 
eksuksikfYeVkVs@lksÆcV
u eksuksLVªsp@VªhLVªsV 

495] 491 
1000 fexzk@fdxzk 
vf/kdre Vsfcy 
ekÆtu@QSV LÁsMi 

 

lÆtdy fjMillÆtdy fjMillÆtdy fjMillÆtdy fjMil 474 10000 fexzk@fdxzk 102 

lksksjcslksksjcslksksjcslksksjcsV~lV~lV~lV~l    
 

200&203 2000 fexzk xzk 42 

dkcksZusV chVk] 
lfCt;ka 160 a(ii) 1000 fexzk@fdxzk  

,usVks ,DLVªsDV vku 
fcfDlu@uku fcfDlu 160 b 

20 fexzk@fdxzk 
vf/kdre Vsfcy 
ekÆtu@QSV LÁsMi 

 

djD;wfeu v©j 
VqZesfjd 100 (i) 

5 fexzk@fdxzk 
vf/kdre Vsfcy 
ekÆtu@QSV LÁsM 

 

dkjVsuksbMildkjVsuksbMildkjVsuksbMildkjVsuksbMil 160a(i),a(iii),e,f 35 fexzk@fdxzk  

lhfVªd ,flM 330 th,eih% Vsfcy 
ekÆtu@QSV LÁsMi  

ysfDVd ,flM 270 
th,eih% Vsfcy 
ekÆtu@QSV LÁsM  

ÃMhVh, 385]386 100 fexzk@fdxzk 21 
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lkj.khlkj.khlkj.khlkj.kh    2222 

olkiv©j rsy olkiv©j rsy olkiv©j rsy olkiv©j rsy rFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh dk dk dk dk 
ukeukeukeuke [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj uksVuksVuksVuksV 

csatks,csatks,csatks,csatks,V~lV~lV~lV~l 210&213 1000 fexzk@fdxzk 13 

dSaFkSDlfFku 161g 15 fexzk@fdxzk 214 v©j 215 

dkesZy iii& veksfu;k 
dkesZy 

150c 500 fexzk@fdxzk  

dkes±y iii& lYQ¢V 
dkesZy 

150d 500 fexzk@fdxzk 214 

Mk;DVsyh VkjVsfjd 
,flM v©j QSVh 
,flM bLVlZ vkQ 
XykbdksYlZ 

472e 10000 fexzk@fdxzk  

gkÃMªksDlh csatksÃV~l] 
ikjk 

214] 218 300 fexzk@fdxzk 27 

Y;wfjd ,YxhusV 
bFkhyh ,LVj 243 200 fexzk@fdxzk 214 v©j 215 

QkLQ¢VQkLQ¢VQkLQ¢VQkLQ¢V~~~~llll 

338; 339(i)-(iii); 
340(i)-(iii); 
341(i)-(iii); 
342(i),(ii);343(i)-
(iii); 450(i)-
(iii),(v)-(vii); 
451(i),(ii); 
452(i)-(v); 

2200 fexzk@fdxzk 33 

iksYMhesfFkDlhu 900a 10 fexzk@fdxzk 152 

iksyhlkcsZV~l 432-436 5000 fexzk@fdxzk 102 

fjcks¶ysfoUl 101(i),(ii) 300 fexzk@fdxzk  

LVh;jfy lhVªsV 484 100 fexzk@fdxzk 15 

LVh;jfy ysDVhysV~l 481(i), 482(i) 10000 fexzk@fdxzk  

Fkhjesyh vkDlkbM 
lks;kchu rsy 
baVªh;DVhM foFk eksuks 
,.M MhXyhØkbMil 
vkQ QSVh ,flMil 

479 5000 fexzk@fdxzk  

fFkfM;ksÁikbusV~l 388] 389 200 fexzk@fdxzk 46 

2222----3333 olk beY'kuksa olk beY'kuksa olk beY'kuksa olk beY'kuksa 
ij vk/kkfjr ij vk/kkfjr ij vk/kkfjr ij vk/kkfjr 
fefJr vkSj@;k fefJr vkSj@;k fefJr vkSj@;k fefJr vkSj@;k 
lqxaf/kr mRiknksa lqxaf/kr mRiknksa lqxaf/kr mRiknksa lqxaf/kr mRiknksa 
lesr eq[;r;k lesr eq[;r;k lesr eq[;r;k lesr eq[;r;k 
ikuh&esa&rsy ikuh&esa&rsy ikuh&esa&rsy ikuh&esa&rsy 
okys olk okys olk okys olk okys olk 
beY'kubeY'kubeY'kubeY'ku    

,lslyQ¢e iksVsf'k;e 950 1000 fexzk@fdxzk 161 v©j 188 

,LdkÆcy ,LVlZ,LdkÆcy ,LVlZ,LdkÆcy ,LVlZ,LdkÆcy ,LVlZ 304] 305 500 fexzk @ fdxzk 10 

,LikVZse 951 1000 fexzk@fdxzk 161 v©j 191 

csatks,csatks,csatks,csatks,V~lV~lV~lV~l 210&213 1000 fexzk@fdxzk 13 

fczfy;UV Cyw 
,Qlh,Q 133 100 fexzk@fdxzk  

dSaFksDlfFku 161g 15 fexzk@fdxzk  
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lkj.khlkj.khlkj.khlkj.kh    2222 

olkiv©j rsy olkiv©j rsy olkiv©j rsy olkiv©j rsy rFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh dk dk dk dk 
ukeukeukeuke [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj uksVuksVuksVuksV 

dkjesy iii& 
veksfu;k dkjesy 150c 20000 fexzk@fdxzk  

dsjksVÈl chVk&lCth 160a(ii) 1000 fexzk@fdxzk  

dsjksVhuksbMildsjksVhuksbMildsjksVhuksbMildsjksVhuksbMil 160a(i), a(iii),e,f 200 fexzk@fdxzk  

fXylj‚y d¢ 
fMDVsVkjVsfjd v©j 
QSVh ,flM ,LVj 

472e 10000 fexzk@fdxzk  

gkÃMªksDlhcsatks,gkÃMªksDlhcsatks,gkÃMªksDlhcsatks,gkÃMªksDlhcsatks,V~lV~lV~lV~l] ] ] ] 
ikjkikjkikjkikjk 

214] 218 300 fexzk@fdxzk 27 

baMhxksVkbu ¼bafMxks 
d¢jsekbu½ 

132 100 fexzk@fdxzk 161 

U;wVse 961 10 fexzk@fdxzk 161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 

338;339(i)-(iii); 
340(i)-(iii); 
341(i)-
(iii);342(i),(ii);34
3(i)-(iii);450(i)-
(iii),(v)-
(vii);451(i),(ii); 
452(i)-(v); 

2200 fexzk@fdxzk 33 

iksyhlksjcsiksyhlksjcsiksyhlksjcsiksyhlksjcsV~lV~lV~lV~l 432&436 5000 fexzk@fdxzk 102 

Áksi;y xsysV 310 200 fexzk@fdxzk 15 v©j 130 

QSVh ,flM dh 
Áksiksykbu Xykbdksy 
,LVj 

477 30000 fexzk@fdxzk  

fjcks¶ysfoUlfjcks¶ysfoUlfjcks¶ysfoUlfjcks¶ysfoUl 101(i),(ii) 300 fexzk@fdxzk  

lksjcslksjcslksjcslksjcsV~lV~lV~lV~l 200&203 1000 fexzk@fdxzk 42 

lÆtdysbMillÆtdysbMillÆtdysbMillÆtdysbMil 474 10000 fexzk@fdxzk 102 

Vf”kZvjh 
C;wVsygkbMªksDohuu 319 200 fexzk@fdxzk 15 v©j 130 

2222----4444 nqX/k vk/kkfjr nqX/k vk/kkfjr nqX/k vk/kkfjr nqX/k vk/kkfjr 
fe"BkUu mRiknksa fe"BkUu mRiknksa fe"BkUu mRiknksa fe"BkUu mRiknksa 
dks NksM+dj dks NksM+dj dks NksM+dj dks NksM+dj 
[kk| Js.kh 01[kk| Js.kh 01[kk| Js.kh 01[kk| Js.kh 01----7 7 7 7 
ds ds ds ds 
olk&vk/kkfjr olk&vk/kkfjr olk&vk/kkfjr olk&vk/kkfjr 
fe"BkUufe"BkUufe"BkUufe"BkUu    

dkjxhuu 407 

th,eih 

 

isDVhUl 440  

l¨fM;e 
dkc¨ZfDlfeFkkby 
lsY;qy¨t+ 

466  

vxkj 406  

Xokj xe 412  

tSuwcu xe 415  

Á¨i¨ykbu Xykbd¨y 
,YxhusV 

405 10 xzke@fdxzk  

QSVh ,flM dh 
i¨yhXykbd¨jy,LVj 

475 10 xzke@fdxzk  
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lkj.khlkj.khlkj.khlkj.kh    2222 

olkiv©j rsy olkiv©j rsy olkiv©j rsy olkiv©j rsy rFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh dk dk dk dk 
ukeukeukeuke [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj uksVuksVuksVuksV 

i¨yhDlhFkhu l¨ÆcVu 
e¨u¨ykmjs,Vs 

432 10 xzke@fdxzk  

i¨yhDlhFkhu l¨ÆcVu 
e¨u¨LVhjsV 436 10 xzke@fdxzk  

i¨yhDlhFkhu l¨ÆcVu 
e¨u¨LVhjsV 

435 10 xzke@fdxzk  

QS¶Vh,flM dk e¨u¨ 
v©j fMfXyljkbM 

471 th,eih  

feFkkby lsyqy¨t 461 th,eih  

,LikVsZe 951 1000 fexzk@fdxzk 161 v©j 191 

lqØky¨l 955 400 fexzk@fdxzk 161 

ekbØ¨fØLVykbu 
lsyqy¨t 

460 ¼i½ th,eih  

la'k¨f/kr LVkpZ ,dy 
;k la;¨tu esa 

1400&1450 th,eih  

djD;wfeu 100 ¼i½ 100 feyhxzke@fdxzk 
vf/kdre 

 

d¢j¨VÈl] chVk] lCth 160 a(ii) 1000 fexzk@fdxzk  

fjc¨¶ysfoUl 101 ¼i½] ¼ii½ 300 fexzk@fdxzk  

fcfDlu@xSj&fcfDlu 
vk/kkjij ,usV¨ 
,DlVªDV 

160 b 

100 feyhxzke@fdxzk 
vf/kdre  
fcfDlu@xSj&fcfDlu 
vk/kkjij ,usV¨ 
,DlVªDV ¼50%50 
vuqikr½ 

 

chVk ,ihv¨ 
&8&dkj¨Vsuy 160 e 

100 feyhxzke@fdxzk 
vf/kdre ¼chVk 
dSj¨Vhu½ 

 

chVk dh feFkkby 
,LVj vi¨ 8 
dkj¨Vsuy 

160 f  

dkjesy jax&lkns 150 a th,eih  

dkjesy jax & 
ve¨fu;e 
lYQ¢VÁ¨lst 

150 d 
3-0 xzke@fdy¨ 
vf/kdre 

 

jax ,dy ;k la;¨tu 
esa ÇlFksfVd d½ 
i¨uls,;w 4 vkj] [k½ 
dke Z̈lsusfd½ 
bjsFk¨lkbu] 
Ä½VkVZtkbu] Ã½ 
lulsV ;y¨ 

 
100 feyhxzke@fdxzk 
vf/kdre 
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lkj.khlkj.khlkj.khlkj.kh    2222 

olkiv©j rsy olkiv©j rsy olkiv©j rsy olkiv©j rsy rFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh dk dk dk dk 
ukeukeukeuke [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj uksVuksVuksVuksV 

,Qlh,Q] ,Q½ 
bafMx¨ dkjekbu] N½ 
fczyf,UV Cyw 
,Qlh,Q] t½ QkLV 
xzhu jax 
,Qlh,Q,dy ;k 
la;¨tu esa 

lkbfVªd ,flM 330 

th,eih 

 

,lhfVd ,flM 260  

YlhfVd ,flM 270  

esfyd ,flM 296  

VkjVsfjd,flM v©j 
l¨fM;e @ i¨Vsf'k;e 
yo.k 

472 (d) 
1 xzke@ fdy¨ xzk 
vf/kdre  

l¨fM;e gkbMª̈ tu 
dkc¨ZusV 500 ¼ii½ th,eih  

P2O5 d¢ :i esa 
l¨fM;e i¨Vsf'k;e@ 
dSfY'k;e v¨Fk¨ZQkLQ¢V 

339(i), 340( i), 
341 (i) 

2 xzke@fdxzk- 
vf/kdre ,dy ;k 
P2O5 ds lkFk la;¨tu esa 

 

fXylj‚y 422 th,eih  

,lslYQ¢e i¨VSf'k;e 950 350 fexzk-@fdxzk-  161 v©j 188 

vyqjkjsM 129 100 fexzk-@fdxzk- 
vf/kdre 161 

,Ld¨Æcy ,LVj,Ld¨Æcy ,LVj,Ld¨Æcy ,LVj,Ld¨Æcy ,LVj 304] 305 80 fexzk-@fdxzk-  10 

,LikVZse,lslyQse 
lkYV 962 350 fexzk-@fdxzk-  113 v©j 161 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210&213 1000 fexzk-@fdxzk-  13 

fczyf;UV Cyw 
,Qlh,Q 133 

100 fexzk-@fdxzk- 
vf/kdre  

dSuFkkDlkfUFku 161 g 
100 fexzk-@fdxzk- 
vf/kdre  

dkjesy III&ve¨fu;k 
dkjesy 150lh 20000 fexzk-@fdxzk-   

d¢j¨Vhu¨bM~ld¢j¨Vhu¨bM~ld¢j¨Vhu¨bM~ld¢j¨Vhu¨bM~l 160a(ii), a(iii),e,f 150 fexzk-@fdxzk-   

Dy¨j¨Qkbylv©j 
Dy¨j¨QkbÇyl] d‚ij 
d¨eIysDl 

141 ¼i½] ¼ii½ 500 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjdv©j 
QSVh ,flM ,LVj 

472e 5000 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-   
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lkj.khlkj.khlkj.khlkj.kh    2222 

olkiv©j rsy olkiv©j rsy olkiv©j rsy olkiv©j rsy rFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh dk dk dk dk 
ukeukeukeuke [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj uksVuksVuksVuksV 

vaxwj d¢ fNyd ä dk 
vdZ 163 ¼ii½ 200 fexzk-@fdxzk-  181 

bafMx¨Vkbu ¼bafMx¨ 
lsjsekbu½ 132 100 fexzk-@fdxzk-   

vk;ju vkDlkbMvk;ju vkDlkbMvk;ju vkDlkbMvk;ju vkDlkbM 172 ¼i½ & ¼iii½ 350 fexzk-@fdxzk-   

fu;Vse 961 100 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 

338] 339 ¼i½ & 
¼iii½¼340 ¼i½ & 
¼iii½¼i341¼i½ & 
¼iii½] 342 ¼i½] 
¼ii½] 343 ¼i½ & 
¼iii½] 450 ¼i½ & 
¼iii½] ¼i½ & 
¼iii½]451 ¼i½] 
¼ii½¼452 ¼i½ & 
¼i½ 

1500 fexzk-@fdxzk-  33 

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 432&436 3000 fexzk-@fdxzk-  102 

i¨uls,;w 4i ¼d¨fpusy 
jsM ,½ 124 50 fexzk-@fdxzk-   

Á¨i;y xsysV 310 200 fexzk-@fdxzk-  15 v©j 130 

QSVh ,flM dh 
Á¨i¨ykbu 
XysLVj,LVj 

477 40]000 fexzk-@fdxzk-   

lsØÈllsØÈllsØÈllsØÈl 954 ¼i½ & ¼ii½ 100 fexzk-@fdxzk-  161 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200&203 1000 fexzk-@fdxzk-  42 

lqØ¨fXylsjkbM~l 474 5000 fexzk-@fdxzk-   

lulsV ;y¨ 
,Qlh,Q 110 50 fexzk-@fdxzk-   

Vf”kZvjh 
C;wVsygkbMª̈ Dohuu 319 200 fexzk-@fdxzk-  15 v©j 130 

2222----4444----1111 dksdk vk/kkfjr dksdk vk/kkfjr dksdk vk/kkfjr dksdk vk/kkfjr 
LizSM~l] fQfyu LizSM~l] fQfyu LizSM~l] fQfyu LizSM~l] fQfyu 
lfgrlfgrlfgrlfgr    

,lslYQ¢e i¨VSf'k;e 950 1]000 fexzk-@fdxzk-  161 v©j 188 

,YVkesV 956 300 fexzk-@fdxzk-  161 

,LikVZse 951 3]000 fexzk-@fdxzk-  161 v©j 191 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 

210 

1]500 fexzk-@fdxzk-  13 
211 

212 

213 

Á¨ikby xSysV 310 200 fexzk-@fdxzk-  15 v©j 130 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 
203 

1000 fexzk-@fdxzk-  42 
202 
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lkj.khlkj.khlkj.khlkj.kh    2222 

olkiv©j rsy olkiv©j rsy olkiv©j rsy olkiv©j rsy rFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksxrFkk olk feJ.k esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh dk dk dk dk 
ukeukeukeuke [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj uksVuksVuksVuksV 

201 

200 

,Ld Z̈cfy,LVj 
304 

500 fexzk-@fdxzk-  10] 15 v©j 114 
305 

[kfut rsy] mPp 
fpifpikiu 905 d 2]000 fexzk-@fdxzk-  3 

[kfut rsy] e/;e 
v©j de fpifpikiu] 
oxZ 1 

905e 2]000 fexzk-@fdxzk-  3 

,Fkhyhu MkbekbuVsVªk 
,lhVsV 

385 
50 fexzk-@fdxzk-  

21 

386  

gkbMª̈ Dlhcsat¨,V~l] 
ikjk 

214 
300 fexzk-@fdxzk-  27 

218 

Y;wfjd vÆxusVbFkkby 
,LVj 243 200 fexzk-@fdxzk-   

U;wVse 961 100 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 880 fexzk-@fdxzk-  33 

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 

432 

1]000 fexzk-@fdxzk-  

 

433  

434  

435  

436  

lsØÈllsØÈllsØÈllsØÈl 

954 ¼i½ 

200 fexzk-@fdxzk-  

161 

954 ¼ii½  

954 ¼iii½  

954¼ii½  

[kfut rsy] mPp 
fpifpikiu 905 d 2]000 fexzk-@fdxzk-  3 

[kfut rsy] e/;e 
v©j de fpifpikiu] 
oxZ 1 

905e 2]000 fexzk-@fdxzk-  3 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 400 fexzk-@fdxzk-  161 v©j 169 
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lkj.khlkj.khlkj.khlkj.kh    3333 

'kjcr lesr [kk| vkbl 'kjcr lesr [kk| vkbl 'kjcr lesr [kk| vkbl 'kjcr lesr [kk| vkbl esa [kk| ;¨td¨a esa [kk| ;¨td¨a esa [kk| ;¨td¨a esa [kk| ;¨td¨a dkdkdkdk    mi;¨xmi;¨xmi;¨xmi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

3333 'kjcr lesr 'kjcr lesr 'kjcr lesr 'kjcr lesr 
[kk| vkbl [kk| vkbl [kk| vkbl [kk| vkbl 
¼phuh dh ijr½¼phuh dh ijr½¼phuh dh ijr½¼phuh dh ijr½ 

,Ld¨Æcy,LVj,Ld¨Æcy,LVj,Ld¨Æcy,LVj,Ld¨Æcy,LVj 
304 200 fexzk-@fdxzk-  

10 v©j 15 
305 200 fexzk-@fdxzk-  

,lslYQ¢e i¨VSf'k;e 950 800 fexzk-@fdxzk-  161 v©j 188 

,YVhesV 956 100 fexzk-@fdxzk-  161 

,yqjkyky ,lh 129 100 fexzk-@fdxzk-   

,LikVZse 951 1000 fexzk-@fdxzk-  161 v©j 191 

fczyf;UV Cyw 
,Qlh,Q 

133 100 fexzk-@fdxzk-   

dkj¨Vhu¨bM~ldkj¨Vhu¨bM~ldkj¨Vhu¨bM~ldkj¨Vhu¨bM~l 160 a¼i½ 200fexzk @ fdxzk  

Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j 
Dy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇyl] ] ] ] rkack rkack rkack rkack 
ifjlj¨aifjlj¨aifjlj¨aifjlj¨a 

141¼i½ 
500 fexzk-@fdxzk-   

141 ¼ii½ 

 

dkjesy III& ve¨fu;k 
dkjesy 150c th,eih  

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150d 3000 fexzk-@fdxzk-   

chVk d¢j¨VÈl] lCth 160a(ii) 1000 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472e 1000 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-   

vaxwj d¢ fNyd¢ dk 
vdZ 

163¼ii½ 100 fexzk-@fdxzk-  181 

vk;ju vkDlkbM~lvk;ju vkDlkbM~lvk;ju vkDlkbM~lvk;ju vkDlkbM~l 172¼i½ 300 fexzk-@fdxzk-   

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 132 100 fexzk-@fdxzk-   

U;wVse 961 100 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 7500 fexzk-@fdxzk-  33 

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 432 1000 fexzk-@fdxzk-   

i¨uls,;q 4vkj 
¼d¨fposy jsM ,½ 

124 100fexzk @ fdxzk  

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LV
j 

477   

fjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUl 101¼i½ 500 fexzk-@fdxzk-   

lsØÈllsØÈllsØÈllsØÈl 954¼i½ 100 fexzk-@fdxzk-  161 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 320 fexzk-@fdxzk-   

lqØ¨fXylsjkbM~l 474 5000 fexzk-@fdxzk-  15 v©j 195 
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lkj.khlkj.khlkj.khlkj.kh    3333 

'kjcr lesr [kk| vkbl 'kjcr lesr [kk| vkbl 'kjcr lesr [kk| vkbl 'kjcr lesr [kk| vkbl esa [kk| ;¨td¨a esa [kk| ;¨td¨a esa [kk| ;¨td¨a esa [kk| ;¨td¨a dkdkdkdk    mi;¨xmi;¨xmi;¨xmi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

lulsV ;y¨ 
,Qlh,Q 110 100 fexzk-@fdxzk-   

VsjfV;jh 
C;wVsygkbMª̈ Dohuu 
¼Vhch,pD;w½ 

319 200 fexzk-@fdxzk-   

dSjsfxuu  10]000 fexzk-@fdxzk-   

isfDVUl  10]000 fexzk-@fdxzk-   

l¨fM;e lh,elh  10]000 fexzk-@fdxzk-   

vxkj  10]000 fexzk-@fdxzk-   

Xokj xe  10]000 fexzk-@fdxzk-   

,DluFkku xe  10]000 fexzk-@fdxzk-   

Qqjlsysju  10]000 fexzk-@fdxzk-   

Á¨i¨fyuXykbd¨y,Yx
husV 

 10]000 fexzk-@fdxzk-   

QSÍh,flM dh 
i‚yhfXylsj‚y,LVj 

 10]000 fexzk-@fdxzk-   

i¨yhDlsFksykbul¨ÆcV
ue¨ukyqvjsV 

 10]000 fexzk-@fdxzk-   

i¨yhDlsFksykbul¨ÆcV
uVªhLVjsV 

 10]000 fexzk-@fdxzk-   

i¨yhDlsFksykbul¨ÆcV
ue¨u¨LVªhjsV 

 10]000 fexzk-@fdxzk-   

QSVh ,flM dk e¨u¨ 
v©j fM fXyljkbM 

 10]000 fexzk-@fdxzk-   

feFkkby lsyqy¨t  10]000 fexzk-@fdxzk-   

ekbØ¨fØLVykbu 
lsyqy¨t 

 th,eih  

,flM fVªVsM LVkpZ  th,eih  

Cys,tsM ,ydkyh 
fVªVsM LVkpZ 

 th,eih  

Á{kkfyr LVkpZ  th,eih  

fMLVkpZ,fMisV,fDVysf
VM 

 th,eih  

fMLVkpZfXylj‚y  30]000 fexzk-@fdxzk-   

,fDVysfVMfMLVkpZfXy
lj‚y] 

 30]000 fexzk-@fdxzk-   

fMLVkpZfXylj‚y] 
gkbMª̈ DlhÁ¨ikby 

 30]000 fexzk-@fdxzk-   

fMLVkpZQ‚LQ¢V  30]000 fexzk-@fdxzk-   

,fDVysfVMfMLVkpZQ‚L
Q¢V] 

 30]000 fexzk-@fdxzk-   
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lkj.khlkj.khlkj.khlkj.kh    3333 

'kjcr lesr [kk| vkbl 'kjcr lesr [kk| vkbl 'kjcr lesr [kk| vkbl 'kjcr lesr [kk| vkbl esa [kk| ;¨td¨a esa [kk| ;¨td¨a esa [kk| ;¨td¨a esa [kk| ;¨td¨a dkdkdkdk    mi;¨xmi;¨xmi;¨xmi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

fMLVkpZQ‚LQ¢V] 
gkbMª̈ DlhÁ¨ikby  30]000 fexzk-@fdxzk-   

e¨u¨LVªspQ‚LQ¢V  30]000 fexzk-@fdxzk-   

Mkbt LVkpZ  30]000 fexzk-@fdxzk-   

LVkpZ ,lhVsV  30]000 fexzk-@fdxzk-   

LVkpZ 
gkbMª̈ DlhÁ¨ikby 

 30]000 fexzk-@fdxzk-   

djD;wfeu  100 ihih,e  

fcfDluij ,usV¨ 
fudkyus @ u gh 
fcfDluvk/kkj ¼50%50 
vuqikr 

 100 ihih,e  

dkjesy jax ¼lknk½  th,eih  

dkjesy jax 
¼ve¨fu;e 
lYQkbVÁfØ;k½ 

 3-0 xzke @ fdxzk 
vf/kdre 

 

d¢aVsDlsafFku  100fexzk @ fdxzk  

Ø¨e¨lkbu  100fexzk @ fdxzk  

bjsFj¨lkbu  50fexzk @ fdxzk  

VkjVstkbu  100fexzk @ fdxzk  

bafMx¨ dkjekbu  100fexzk @ fdxzk  

lkbfVªd ,flM  th,eih  

,lhfVd ,flM  th,eih  

nqX/kkEy  th,eih  

esfyd ,flM ¼Mh,y½  th,eih  

,y&¼VkjVsfjd,flM 
v©jl¨fM;e 
@i¨Vsf'k;e yo.k½ 

 
1 xzke @ fdxzk 
vf/kdre  

l¨fM;e gkbMª̈ tu 
dkc¨ZusV 

 th,eih  

,- l¨fM;e i¨Vsf'k;e 
@dSfY'k;e 
v¨Fk Z̈QkLQ¢Vih205 d¢ 
:i esa O;ä¼ 
ch- l¨fM;e i¨Vsf'k;e 
@i¨yhQkLQ¢Vih 205 
d¢ :i esa O;ä 

 
2 th @ fdxzk vf/kdre 
,dy ;k ih 205 d¢ :i 
esa la;¨tu d¢ lkFk 

 

fXylj‚y  th,eih  

LVsfo;¨y 
Xykbd¨lkbM 960 170 fexzk-@fdxzk-  26 
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lkj.khlkj.khlkj.khlkj.kh    4444 

Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

04040404----1111----1111 rkts Qyrkts Qyrkts Qyrkts Qy ;¨td jfgr  ;¨td jfgr  

04040404----1111----1111----1111 vfUVªVsM rkts vfUVªVsM rkts vfUVªVsM rkts vfUVªVsM rkts 
QyQyQyQy ;¨td jfgr  ;¨td jfgr  

04040404----1111----1111----2222 Òwry VªhVsM Òwry VªhVsM Òwry VªhVsM Òwry VªhVsM 
rkts Qyrkts Qyrkts Qyrkts Qy 

chlosDl 901 th,eih  

d¢aMsfyyk osDl 902 th,eih  

dkju©ck osDl 903 th,eih  

oqM jky ds fXylj‚y 
,LVj 445 ¼iii½ 110 fexzk-@fdxzk-   

vk;ju vkWDlkbM 172 ¼i½ &iii½ 1000 fexzk-@fdxzk-  4 

ekbØ¨fØLVykbu osDl 905 lh ¼i½ 50 fexzk-@fdxzk-   

vkWFk Z̈&Q¢auyhQ¢uy 231 
12 fexzk-@fdxzk-  

49 

l¨fM;e 
vkWFk Z̈&Q¢auyhQ¢uy 232  

i‚yhFkhu Xykbd‚y 1521 th,eih  

i¨yhÇoyhisj¨yhMu 1201 th,eih  

lYQkbVlYQkbVlYQkbVlYQkbV 220 30 fexzk-@fdxzk-   

piM+k] Á{kkfyr 904 th,eih  

lqØ¨fXylsjkbM~l 474 th,eih  

4444----1111----1111----3333 fNys gq, ;k dVs fNys gq, ;k dVs fNys gq, ;k dVs fNys gq, ;k dVs 
gq, rkts Qygq, rkts Qygq, rkts Qygq, rkts Qy 

dSfY'k;e ,Ld¨jcsV 302 th,eih  

dkcZu MkbvkWDlkbM 290 th,eih 59 

ukbVª̈ tu 941 th,eih 59 

ukbVªl vkWDlkbM 942 th,eih  

i¨Vsf'k;e ,Ld‚csZV 303 th,eih  

l¨fM;e ,Ld‚csZV 301 th,eih  

dSfY'k;e Dy¨jkbM] 
dSfY'k;e ySDVsV] 
dSfY'k;e Xywd¨usV] 
dSfY'k;e dkc Z̈usV 

 350 ihih,e  

04040404----1111----2222 ÁlaLÁlaLÁlaLÁlaL————r Qyr Qyr Qyr Qy dkju©ck osDl 903 th,eih  

dkju©ck osDl 903 th,eih  

lYQkbVlYQkbVlYQkbVlYQkbV 220 500 fexzk-@fdxzk-   

04040404----1111----2222----1111 tes gq, Qytes gq, Qytes gq, Qytes gq, Qy 
dkju©ck osDl 903 th,eih  

lYQkbVlYQkbVlYQkbVlYQkbV 220 500 fexzk-@fdxzk-  44] 155 

04040404----1111----2222----2222 lw[ks Qy] uV lw[ks Qy] uV lw[ks Qy] uV lw[ks Qy] uV 
v©j chtv©j chtv©j chtv©j cht 

,Ld¨Æcy ikfYeVsV 304 
80 fexzk-@fdxzk-  10 

,ld¨Æcy LVh;jsV 305 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210 800 fexzk-@fdxzk-  13 

dkju©ck osDl 903 th,eih  

dSfY'k;e v©j  20] 000fexzk @ fdxzk  
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

eSxuhf'k;e dh dkc Z̈usV] 472Ã 10]000 fexzk-@fdxzk-   

385 
265 fexzk-@fdxzk-  21 

386 

csat+̈ bd ,flM  800fexzk @ fdxzk  

bFkkby 
ikjk&gkbMª̈ Dlhcsat¨,V 214 

800 fexzk-@fdxzk-  
27 

feFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 218 27 

Y;wfjd vÆxusVbFkkby 
,LVj 243 200 fexzk-@fdxzk-   

[kfut rsy] mPp 
fpifpikiu 

905Mh 5000 fexzk-@fdxzk-   

[kfut rsy] e/;e 
fpifpikgV] oxZ  905Ã 5000 fexzk-@fdxzk-   

flfyd¢V~l  20] 000fexzk @ fdxzk  

dSfY'k;e Q‚LQ¢V 341i 20] 000fexzk @ fdxzk  

eSxuhf'k;e Q‚LQ¢V 343ii 20] 000fexzk @ fdxzk  

,Ld¨Æcd ,flM  th,eih  

l©Zcfd ,flM 200 

500 fexzk-@fdxzk-  

42 

l¨fM;e l¨ZcsV 201 42 

i¨Vsf'k;e l¨csZV 202 42 

dSfY'k;e l¨jcsV 203 42 

lYQkbVlYQkbVlYQkbVlYQkbV 220 1]000 fexzk-@fdxzk-  44] 135] 218 

VkjVsfjd ,flM] ,y ¼$½ 334 th,eih  

,Ld¨Æcd ,flM  

th,eih  
lkbfVªd ,flM  

¶;qesfjd ,flM  

esfyd ,flM  

,LdkÆcy ikfYeVsV 304 
80 fexzk-@fdxzk-   

,LdkÆcy LVh;jsV  

04040404----1111----2222----3333 fljdk] rsy] ;k fljdk] rsy] ;k fljdk] rsy] ;k fljdk] rsy] ;k 
uedhu ikuh esa uedhu ikuh esa uedhu ikuh esa uedhu ikuh esa 
QyQyQyQy 

,lslYQ¢e i¨VSf'k;e 950 200 fexzk-@fdxzk-  161 v©j 188 

,LikVsZe 951 300 fexzk-@fdxzk-  144 v©j 191 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210 250ihih,e 13 

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 160, ¼i½ 1]000 fexzk-@fdxzk-   

Dy¨j¨Qkbyl] rkack 
ifjlj ä 141 ¼i½ 

100 fexzk-@fdxzk-  
 

Dy¨j¨Qkbfyu rkack 141 ¼ii½  
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

ifjlj ä] l¨fM;e v©j 
i¨Vsf'k;e yo.k 

dkjesy iii& ve¨fu;k 
dkjesy 150lh 200 fexzk-@fdxzk-   

dkjesy II& lYQkbV 
ve¨fu;k dkjesy 150Mh 7]500 fexzk-@fdxzk-   

dkju©ck osDl 903 th,eih  

chVk d¢j¨VÈl] lCth 160, ¼ii½ 1]000 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472b 1]000 fexzk-@fdxzk-   

dSfY'k;e fMl¨fM;e 
,fFkyhu Mkbekbu VsVªk 
,lhVsV 

385 
250 fexzk-@fdxzk-  21 

fMl¨fM;e ,fFkyhu 
Mkbekbu VsVªk ,lhVsV 386 

xzsIl Ldhu ,DlVªsDV~l 163 ¼ii½ 1]500 fexzk-@fdxzk-   

bFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 214 

250 fexzk-@fdxzk-  
27 

feFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 218 27 

U;wVse 961 100 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2]200 fexzk-@fdxzk-   

i¨yhMkbfeFkkbylkby¨D
lsu 900, 10 fexzk-@fdxzk-   

lsØÈllsØÈllsØÈllsØÈl 954 ¼i½ 160 fexzk-@fdxzk-  144 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200 1]000 fexzk-@fdxzk-  42 

lYQkbV~lYQkbV~lYQkbV~lYQkbV~ 220 100 fexzk-@fdxzk-  44 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 180 fexzk-@fdxzk-  144 

dSfY'k;e Dy¨jkbM&350 
ihih,e vf/kdreA 509 

ih-ih-,e- 350  

 

dSfY'k;e ySDVsV 327  

dSfY'k;e Xywd¨usV& 578  

dSfY'k;e dkc Z̈usV& 170 ¼i½  

dSfY'k;e lYQkbV&   

04040404----1111----2222----4444 fMCckcan ;k fMCckcan ;k fMCckcan ;k fMCckcan ;k 
c¨rycan c¨rycan c¨rycan c¨rycan 
¼ik'P;qjkbTM½Q¼ik'P;qjkbTM½Q¼ik'P;qjkbTM½Q¼ik'P;qjkbTM½Q

,lslYQ¢e i¨VSf'k;e 950 350 fexzk-@fdxzk-  161 v©j 188 

,usV¨ 160ch 200ihih,e  

,LikVsZe 951 1]000 fexzk-@fdxzk-  161] 191 
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

yyyy ,LikVsZe&,lsL¶yse ued 962 350 fexzk-@fdxzk-  113] 161 

dSuFkkDlkfUFku 161xzke 200 ihih,e  

fczfy;UV Cyw ,Qlh,Q 133 200ihih,e  

Ø¨e¨lkbu 122 200ihih,e  

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 160, ¼i½ 200 fexzk-@fdxzk-   

Dy¨j¨Qkbyl] rkack 
ifjlj ä 

141 ¼i½ 100 fexzk-@fdxzk-   

Dy¨j¨Qkbfyu rkack 
ifjlj ä] l¨fM;e v©j 
i¨Vsf'k;e yo.k 

141 ¼ii½ 100fexzk @ fdxzk  

dkjesy III& ve¨fu;k 
dkjesy 150lh 200 fexzk-@fdxzk-   

dkjesy II& lYQkbV 
ve¨fu;k dkjesy 150Mh 7]500 fexzk-@fdxzk-   

dkju©ck osDl 903 th,eih  

djD;wfeu 100 i 200fexzk @ fdxzk  

chVk d¢j¨VÈl] lCth 160, ¼ii½ 1]000 fexzk-@fdxzk-   

MkbfeFkkby 
i¨yhflYdlsu 900, 10 fexzk-@fdxzk- A  

bjsFj¨lkbu 127 100 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 200 fexzk-@fdxzk-   

vaxwj d¢ fNyd¢ dk vdZ 163 ¼ii½ 1]500 fexzk-@fdxzk-   

vk;ju vkWDlkbM] dkyk 172 ¼i½ 

300 fexzk-@fdxzk-  

 

vk;ju vkWDlkbM] yky 172 ¼ii½  

vk;ju vkWDlkbM] ihŸkk 172 ¼iii½  

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 132 200 fexzk-@fdxzk-   

U;wVse 961 33 fexzk-@fdxzk-  161 

i¨uls,;w 4R ¼d¨fpusy 
jsM ,½ 124 

200 fexzk-@fdxzk-  

 

jkbc¨¶ysfou] ÇlFksfVd 101 ¼i½  

jkbc¨¶ysfou 5*&Q‚LQ¢V 
l¨fM;e 101 ¼ii½  

jkbc¨¶ysfou ¼csflyl 
lfYcfVfyl½ 101 ¼iii½  

lsØÈl 954 ¼i½ 200 fexzk-@fdxzk-  161 

LVsu‚l Dy¨jkbM 512 20 fexzk-@fdxzk-  43 

VkjVstkbu 102 200 fexzk-@fdxzk-   

lulsV ;y¨ ,Qlh,Q 110 200fexzk @ fdxzk  
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 i400 fexzk-@fdxzk-   

04040404----1111----2222----5555 tSe] tsyh] eqjCcstSe] tsyh] eqjCcstSe] tsyh] eqjCcstSe] tsyh] eqjCcs ,lslYQ¢e i¨VSf'k;e 950 1]000 fexzk-@fdxzk-  161] 188 

,YVhesV 956 100 fexzk-@fdxzk-  161 

,yqjk yky ,lh 129 100 fexzk-@fdxzk-   

,usV¨ 160ch th,eih  

,LikVsZe 951 1]000 fexzk-@fdxzk-  191] 161 

,YxhusV ¼,dy ;k 
la;¨tu esa½ lh,] d¢-uk 
Á¨ikby Xykbd¨y 
,YxhusV] ,fYxfud 
,flM 

 th,eih  

isfDVUl  th,eih  

,LikVsZe&,lsL¶yse ued 962 1]000 fexzk-@fdxzk-  113] 161 

csat¨bV~lcsat¨bV~lcsat¨bV~lcsat¨bV~l 210 200 fexzk-@fdxzk-  13 

fczfy;UV Cyw ,Qlh,Q 133 200 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 160, ¼i½ 

200 fexzk-@fdxzk-  

 

Dy¨j¨Qkbyl] rkack 
ifjlj ä 141 ¼i½  

Dy¨j¨Qkbfyu rkack 
ifjlj ä] l¨fM;e v©j 
i¨Vsf'k;e yo.k 

141 ¼ii½  

dSuFkkDlkfUFku 161 th 
200 fexzk-@fdxzk-   dkjesy III& ve¨fu;k 

dkjesy 150lh 

dkjesy II& lYQkbV 
ve¨fu;k dkjesy 150Mh 1500 fexzk-@fdxzk-   

Ø¨e¨lkbu 122 200fexzk @ fdxzk  

dkju©ck osDl 903   

chVk dkc Z̈usV~l lCth 160 , ¼ii½ 1000 fexzk-@fdxzk-   

djD;wfeu 100 i th,eih  

fMesfFk;¨i¨ylhy¨Dlsu 900, 10 fexzk-@fdxzk- A  

dSfY'k;e fMl¨fM;e 
,fFkyhuMkbekbu VsVªk 
,lhVsV 

385 

130 fexzk-@fdxzk-  

21 

fMl¨fM;e 
,fFkyhuMkbekbu VsVªk 
,lhVsV 

386 21 

bjsFj¨lkbu 127 100 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 200 fexzk-@fdxzk-   
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

xzsIl Ldhu ,DlVªsDV~l 163 ¼ii½ 500 fexzk-@fdxzk-   

bFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 214 

250 fexzk-@fdxzk-  
27 

feFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 218 27 

vk;ju vkWDlkbM] dkyk 172 ¼i½ 

200 fexzk-@fdxzk-  

 

vk;ju vkWDlkbM] yky 172 ¼ii½  

vk;ju vkWDlkbM] ihyk 172 ¼iii½  

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 132 200 fexzk-@fdxzk-   

U;wVse 961 70 fexzk-@fdxzk-  161 

i¨yhMkbfeFkkbylkby¨D
lsu 900, 30 fexzk-@fdxzk-   

i¨uls,;w 4R ¼d¨fpusy 
jsM ,½ 124 200 fexzk-@fdxzk-   

Á¨i¨fyu Xykbd¨y 
,YxhusV 405 200 fexzk-@fdxzk-   

jkbc¨¶ysfou] ÇlFksfVd 101 ¼i½ 

200 fexzk-@fdxzk-  

 

jkbc¨¶ysfou 5*&Q‚LQ¢V 
l¨fM;e 101 ¼ii½  

jkbc¨¶ysfou ¼csflyl 
lfYcfVfyl½ 101 ¼iii½  

lSØÈllSØÈllSØÈllSØÈl 954 ¼i½ 200 fexzk-@fdxzk-  161 

l¨Æcd ,flM 200 

1000 fexzk-@fdxzk-  

42 

l¨fM;e l¨csZV 201 42 

i¨Vsf'k;e l¨csZV 202 42 

dSfY'k;e l¨csZV 203 42 

lYQkbVlYQkbVlYQkbVlYQkbV 220 100 fexzk-@fdxzk-  44 

LVsfo;¨y Xykbd¨lkbM 960 360 fexzk-@fdxzk-  26 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 400 ihih,e 161 

VkjVsfjd ,flM] ,y ¼$½ 334 th,eih  

VkjVstkbu 102 
200 fexzk-@fdxzk-   

lulsV ;y¨ ,Qlh,Q 110 

Yl¨ekYV ¼Áfr 3-1-3 II 

d¢ :i esa½  th,eih  

isfDVUl  th,eih  

eLVhVy ¼Áfr 3-1-3-II d¢ 
:i esa½  th,eih  
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

,flfMQkbax ,tsUV~l 
lkbfVªd ,flM] Qqesfjd] 
ySfDVd] esfyd lh 
,flM 

 th,eih  

[kk| rsy d¢ ,Q, dk 
e¨u¨ v©j Mh& 
fXyljkbM 

 th,eih  

,Ld¨Æcd ,flM 300 th,eih  

QÉex ,tsaV¨a&dSfY'k;e 
Dy¨jkbM dSfY'k;e 
ySDVsV] dSfY'k;e 
Xywd¨usV] dSfY'k;e 
dkc¨ZusV] dSfY'k;e 
lYQkbV 2 

 200fexzk @ fdxzk ,dy ;k 
la;¨tu esa 

isfDVUl  th,eih  

04040404----1111----2222----6666 [kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh     
04040404----1111----2222----5 5 5 5 d¢ d¢ d¢ d¢ 
mRikn ä d¨ mRikn ä d¨ mRikn ä d¨ mRikn ä d¨ 
N¨M+dj dk Qy N¨M+dj dk Qy N¨M+dj dk Qy N¨M+dj dk Qy 
vk/kkfjr LÁsM~l vk/kkfjr LÁsM~l vk/kkfjr LÁsM~l vk/kkfjr LÁsM~l 
¼mnkgj.k d¢ ¼mnkgj.k d¢ ¼mnkgj.k d¢ ¼mnkgj.k d¢ 
fy,fy,fy,fy,] ] ] ] pVuh½ pVuh½ pVuh½ pVuh½  

,usV¨ 160ch th,eih  

,LikVsZe 951 1]000 fexzk-@fdxzk-  161 v©j 191 

ve¨fu;e ,YxhusV] 
dSfY'k;e ,YxhusV] 
i¨Vsf'k;e ,YxhusV] 
l¨fM;e ,YxhusV] 
Á¨ikbyXykbd¨y 
,YxhusV] isfDVu 

 th,eih  

[kk| rsy d¢ ,Q, dk 
e¨u¨ v©j Mh fXyljkbM  10fexzk @ fdxzk  

th,eih 
,Q,l,lvkjl¨fM;e 
lhVªsV&,aM l¨fM;e 
ckbdkc Z̈usV] 

 th,eih  

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210 250 fexzk-@fdxzk-  13 

fczfy;UV Cyw ,Qlh,Q 133 100 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 160, ¼i½ 500 fexzk-@fdxzk-   

Dy¨j¨Qkbyl] rkack 
ifjlj ä 

141 ¼i½ 

150 fexzk-@fdxzk-  

 

Dy¨j¨Qkbfyurkack 
ifjlj ä] l¨fM;e v©j 
i¨Vsf'k;e yo.k 

141 ¼ii½  

dSuFkkDlkfUFku 161th 15 fexzk-@fdxzk-   

dkjesy III& ve¨fu;k 
dkjesy 150lh 500 fexzk-@fdxzk-   

dkjesy II& 
lYQkbVve¨fu;k 

150Mh 500 fexzk-@fdxzk-   
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

dkjesy 

dkju©ck osDl 903 th,eih  

chVk d¢j¨VÈl] lCth 160 , ¼ii½ 500 fexzk-@fdxzk-   

djD;wfeu 100 i th,eih  

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472 Ã 5000 fexzk-@fdxzk-   

dSfY'k;e 
fMl¨fM;e,fFkyhuMkbek
buVsVªk ,lhVsV 

385 
100 fexzk-@fdxzk-  21 

fMl¨fM;e,fFkyhuMkbek
buVsVªk ,lhVsV 386 

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-   

xzsIl Ldhu ,DlVªsDV~l 163 ¼ii½ 500 fexzk-@fdxzk-   

bFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 

214 
1]000 fexzk-@fdxzk-  27 

feFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 218 

vk;ju vkWDlkbM] dkyk 172 ¼i½ 

500 fexzk-@fdxzk-  

 

vk;ju vkWDlkbM] yky 172 ¼ii½  

vk;ju vkWDlkbM] ihyk 172 ¼iii½  

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 132 200fexzk @ fdxzk  

U;wVse 961 70 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 1100 fexzk-@fdxzk-  33 

i¨yhMkbfeFkkbylkby¨D
lsu 900, 10 fexzk-@fdxzk-   

i¨uls,;w 4R ¼d¨fpusy 
jsM ,½ 124 200fexzk @ fdxzk  

Á¨i¨fyuXykbd¨y,Yxhus
V 405 th,eih  

jkbc¨¶ysfou] ÇlFksfVd 101 ¼i½ 

500 fexzk-@fdxzk-  

 

jkbc¨¶ysfou 5*&Q‚LQ¢V 
l¨fM;e 101 ¼ii½  

jkbc¨¶ysfou ¼csflyl 
lfYcfVfyl½ 101 ¼iii½  

lSØÈllSØÈllSØÈllSØÈl 954 ¼i½ 200 fexzk-@fdxzk-  161 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200 1]000 fexzk-@fdxzk-  42 

dSfY'k;e ch lYQkbV 227 350 fexzk-@fdxzk-   

lYQj MkbvkWDlkbM 220 100 fexzk-@fdxzk-   

lqØky¨l 955 400 fexzk-@fdxzk-  161 
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

VkjVsfjd,flM] ,y ¼$½ 334 th,eih  

,LdkÆcyikfYeVsV 304 200 ihih,e  

,flfVd ,flM] 
lkbfVªd] ySfDVd] 
esfyd] Q‚LQ¨fjd ,flM 

 th,eih  

,Ld¨Æcd ,flM  th,eih  

lulsV ;y¨ ,Qlh,Q 110 200 fexzk-@fdxzk-  161 

Vhch,pD;w  200 fexzk-@fdxzk-   

,DlFkku xe  5000 fexzk-@fdxzk-   

,lslYQ¢e i¨VSf'k;e 950 500 fexzk-@fdxzk-  161 v©j 188 

04040404----1111----2222----7777 ¼¼¼¼lÒh ehBkv©j lÒh ehBkv©j lÒh ehBkv©j lÒh ehBkv©j 
jax eqjCck esa jax eqjCck esa jax eqjCck esa jax eqjCck esa 
vuqefr ugÈ gS½ vuqefr ugÈ gS½ vuqefr ugÈ gS½ vuqefr ugÈ gS½ 
dUMkbM XysTM dUMkbM XysTM dUMkbM XysTM dUMkbM XysTM 
ØkbfLVfyLVQyØkbfLVfyLVQyØkbfLVfyLVQyØkbfLVfyLVQy 

,yqjkyky ,lh 129 100 fexzk-@fdxzk-  161 

,usV¨ 160ch 200 fexzk-@fdxzk-   

,LikVsZe 951 2]000 fexzk-@fdxzk-  161 v©j 191 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210 1]000 fexzk-@fdxzk-  13 

fczfy;UV Cyw ,Qlh,Q 133 200 fexzk-@fdxzk-   

dSuFkkDlkfUFku 161i 200 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 160, ¼i½ 200 fexzk-@fdxzk-   

Dy¨j¨Qkbyl] rkack 
ifjlj ä 

141 ¼i½ 

250 fexzk-@fdxzk-  

 

Dy¨j¨Qkbfyurkack 
ifjlj ä] l¨fM;e v©j 
i¨Vsf'k;e yo.k 

141 ¼ii½  

dkjesy III& ve¨fu;k 
dkjesy 

150lh 200 fexzk-@fdxzk-   

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150Mh 7]500 fexzk-@fdxzk-   

chVk d¢j¨VÈl] lCth 160, ¼ii½ 1]000 fexzk-@fdxzk-   

djD;wfeu 100 i 200 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 1]000 fexzk-@fdxzk-   

bjsFj¨lkbu 127 100 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 200 fexzk-@fdxzk-   

xzsIl Ldhu ,DlVªsDV~l 163 ¼ii½ 1]000 fexzk-@fdxzk-   

bFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 

214 
1]000 fexzk-@fdxzk-  

27 

feFkkby 218 27 
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

ikjk&gkbMª̈ Dlhcsat¨a,V 

vk;ju vkWDlkbM] dkyk 172 ¼i½ 

250 fexzk-@fdxzk-  

 

vk;ju vkWDlkbM] yky 172 ¼ii½  

vk;ju vkWDlkbM] ihyk 172 ¼iii½  

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 132 200 fexzk-@fdxzk-   

U;wVse 961 65 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 10 fexzk-@fdxzk-  33 

i¨uls,;w 4R ¼d¨fpusy 
jsM ,½ 124 200 fexzk-@fdxzk-   

jkbc¨¶ysfou] ÇlFksfVd 101 ¼i½ 

300 fexzk-@fdxzk-  

 

jkbc¨¶ysfou 5*&Q‚LQ¢V 
l¨fM;e 101 ¼ii½  

jkbc¨¶ysfou ¼csflyl 
lfYcfVfyl½ 101 ¼iii½  

l¨Æcd ,flM 200 

500 fexzk-@fdxzk-  

42 

l¨fM;e l¨csZV 201 42 

i¨Vsf'k;e l¨csZV 202 42 

dSfY'k;e l¨csZV 203 42 

lYQkbVlYQkbVlYQkbVlYQkbV 220 
100 fexzk-@fdxzk-  
v©j eqjCckd¢ fy, 40 
fexzk-@fdxzk-  

44 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 800 fexzk-@fdxzk-  161 

lulsV ;y¨ ,Qlh,Q 110 200 fexzk-@fdxzk-   

VkjVstkbu 102 200 fexzk-@fdxzk-   

VkjVsfjd ,flM 334 th,eih  

lkbfVªd] esfyd dk 
,flM 

 th,eih 
 

,Ld¨Æcd ,flM&  th,eih  

dSfY'k;e Dy¨jkbM] 
dSfY'k;e ySDVsV] 
dSfY'k;e Xywd¨usV] 
dSfY'k;e ckblYQkbV] 
dSfY'k;e dkc Z̈usV 

 th,eih  

04040404----1111----2222----8888 xwnksa] I;wjh] ÝwV xwnksa] I;wjh] ÝwV xwnksa] I;wjh] ÝwV xwnksa] I;wjh] ÝwV 
V‚fiax vkSj V‚fiax vkSj V‚fiax vkSj V‚fiax vkSj 
ukfj;y ikuh ukfj;y ikuh ukfj;y ikuh ukfj;y ikuh 
lesr Qy ls lesr Qy ls lesr Qy ls lesr Qy ls 

,lslYQ¢e i¨VSf'k;e 950 350 fexzk-@fdxzk-  161] 188 

,yqjkyky ,lh 129 200 fexzk-@fdxzk-   

,LikVsZe&,lsL¶yseued 962 350 fexzk-@fdxzk-  113] 161 

csat+̈ bd ,flM 210 v©|¨fxd mi;¨x d¢ fy, 13 
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

cus O;atucus O;atucus O;atucus O;atu    l¨fM;e csat¨,V 211 fÁtjDosfVods lkFk 
Qy@lCth dk jl@I;wjh 
esa rFkk dsoy v©|¨fxd 
mi;¨x d¢ fy, 
fÁtjDosfVods lkFk 
ladsafnzr Qy@lCth ds 
jl@xwnk vkSj I;wjh 
esavf/kdre 600 ihih,e ij 
750 feyhxzke@fdxzk- 
vf/kdre beyh dk 
xwnk@I;wjh dh vuqefr gS 
vkSj vke dk 
xqnk@I;wjhv©j Qy ä d¢ 
xwns@I;wjh esa vuqefr ugÈ 
gSA 

 

i¨Vsf'k;e csat¨,V 212 

dSfY'k;e csat¨,V 213 

fczfy;UV Cyw ,Qlh,Q 133 100 fexzk-@fdxzk-   

chVk d¢j¨VÈl ¼ÇlFksfVd½ 160, ¼i½ 

100 fexzk-@fdxzk-   

chVk d¢j¨VÈl 
¼Cysdlfy;k fVªli¨jk½ 160, ¼iii½ 

chVk&, ih 
v¨&8*&dkj¨Vsuy 160Ã 

chVk&, ih 
v¨&8*&dkjVsfud,flM] 
feFkkby ;k bFkkby 
,LVj 

160,Q 

Dy¨j¨Qkbyl] rkack 
ifjlj ä 141 ¼i½ 

100 fexzk-@fdxzk-  

 

Dy¨j¨Qkbfyurkack 
ifjlj ä] l¨fM;e v©j 
i¨Vsf'k;e yo.k 

141 ¼ii½  

chVk d¢j¨VÈl] lCth 160, ¼ii½  

dkjesy III& ve¨fu;k 
dkjesy 150lh 7500 fexzk-@fdxzk-   

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150Mh 7500 fexzk-@fdxzk-   

dkju©ck osDl 903 th,eih  

[kk| rsy dh ,Q, dk 
e¨u¨ v©j Mh fXyljkbM  th,eih  

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 2]500 fexzk-@fdxzk-   
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-   

xzsIl Ldhu ,DlVªsDV~l 163 ¼ii½ 500 fexzk-@fdxzk-   

bFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 214 

800 fexzk-@fdxzk-  
27 

feFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 218 27 

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 132 150 fexzk-@fdxzk-   

U;wVse 961 100 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 350 fexzk-@fdxzk-  33 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 433 1]000 fexzk-@fdxzk-  42 

i¨uls,;q 4R ¼d¨fpusy 
jsM ,½ 124 50 fexzk-@fdxzk-   

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 477 40]000 fexzk-@fdxzk-   

jkbc¨¶ysfou] ÇlFksfVd 101 ¼i½ 

300 fexzk-@fdxzk-   
jkbc¨¶ysfou 5*&Q‚LQ¢V 
l¨fM;e 

101 ¼ii½ 

jkbc¨¶ysfou ¼csflyl 
lfYcfVfyl½ 101 ¼iii½ 

lsØÈl 954 ¼i½ 

200 fexzk-@fdxzk-  161 
dSfY'k;e lSØÈl 954 ¼ii½ 

i¨Vsf'k;e lSØÈl 954 ¼iii½ 

l¨fM;e lSØhu 954¼ii½ 

l¨Æcd ,flM 200 

100 fexzk-@fdxzk-  

42 

l¨fM;e l¨csZV 201 42 

i¨Vsf'k;e l¨csZV 202 42 

dSfY'k;e l¨csZV 203 42 

lYQj MkbMªksDlkbM 220 206] 44 

l¨fM;e lYQ+kbV 221 206] 44 

l¨fM;e gkbMª̈ tu 
lYQkbV 222 206] 44 

l¨fM;e MhilYQkbV 223 206] 44 

i¨Vsf'k;e 
esVkckÃlYQkbV 224 206] 44 

i¨Vsf'k;e lYQkbV 225 206] 44 

dSfY'k;e gkbMª̈ tu 
lYQkbV 227 206] 44 

i¨Vsf'k;e gkbMª̈ tu 228 206] 44 
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

lYQkbV 

l¨fM;e Fkk;¨lYQ+¢V 539 206] 44 

LVsfo;¨y Xykbd¨lkbM 960 330 fexzk-@fdxzk-  26 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 400 fexzk-@fdxzk-  

161 
lulsV ;y¨ ,Qlh,Q 110 200 fexzk-@fdxzk-  

04040404----1111----2222----9999 Qy&vk/kkfjr Qy&vk/kkfjr Qy&vk/kkfjr Qy&vk/kkfjr 
MslVZMslVZMslVZMslVZ] Û] Û] Û] ÛQy d¢ Qy d¢ Qy d¢ Qy d¢ 
Lokn dk ikuh Lokn dk ikuh Lokn dk ikuh Lokn dk ikuh 
vk/kkfjr MslVZvk/kkfjr MslVZvk/kkfjr MslVZvk/kkfjr MslVZ 

VkjVsfjd,flM] ,y ¼$½ 334 th,eih  

,LdkÆcyLVh;jsV 305 500 fexzk-@fdxzk-  2] 10 

,lslYQ¢e i¨VSf'k;e 950 350 fexzk-@fdxzk-  161] 188 

,yqjkyky ,lh 129 100fexzk @ fdxzk  

,LikVsZe 951 1]000 fexzk-@fdxzk-  161] 191 

,LikVsZe&,lsL¶yseued 962 350 fexzk-@fdxzk-  113] 161 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 

210 

1]000 fexzk-@fdxzk-  13 
211 

212 

213 

fczfy;UV Cyw ,Qlh,Q 133 150 fexzk-@fdxzk-   

chVk d¢j¨VÈl ¼ÇlFksfVd½ 160, ¼i½ 

150 fexzk-@fdxzk-  

 

chVk d¢j¨VÈl 
¼Cysdlfy;k fVªli¨jk½ 160, ¼iii½  

chVk&, ih 
v¨&8*&dkj¨Vsuy 160Ã  

chVk&, ih 
v¨&8*&dkjVsfud,flM] 
feFkkby ;k bFkkby 
,LVj 

160,Q  

Dy¨j¨Qkbyl]  141 ¼i½ v©j  150 fexzk-@fdxzk-   

  

rkack ifjlj ä ¼ii½   

dSuFkkDlkfUFku 161th 15 fexzk-@fdxzk-   

dkjesy III& ve¨fu;k 
dkjesy 150lh 200 fexzk-@fdxzk-   

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150Mh 7]500 fexzk-@fdxzk-   

dkju©ck osDl 903 th,eih  

chVk d¢j¨VÈl] lCth 160 , ¼ii½ 1]000 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 2]500 fexzk-@fdxzk-   
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-   

xzsIl Ldhu ,DlVªsDV~l 163 ¼ii½ 500 fexzk-@fdxzk-   

bFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 214 

800 fexzk-@fdxzk-  27 
feFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 

218 

vk;ju vkWDlkbM] dkyk 172 ¼i½ 

200 fexzk-@fdxzk-  

 

vk;ju vkWDlkbM] yky 172 ¼ii½  

vk;ju vkWDlkbM] ihyk 172 ¼iii½  

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 

132 150 fexzk-@fdxzk-   

U;wVse 961 100 fexzk-@fdxzk-  161 

QkLQ¢V~lQkLQ¢V~lQkLQ¢V~lQkLQ¢V~l 338 1]500 fexzk-@fdxzk-  33 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 432&436 3]000 fexzk-@fdxzk-   

i¨yhMkbfeFkkbylkby¨D
lsu 

900, 110 fexzk-@fdxzk-   

i¨uls,;w4R ¼d¨fpusy 
jsM,½ 

124 50 fexzk-@fdxzk-   

Á¨ikby xSysV 310 90 fexzk-@fdxzk-  2] 15 

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 

477 40]000 fexzk-@fdxzk-   

jkbc¨¶ysfou] ÇlFksfVd 101 ¼i½ 

300 fexzk-@fdxzk-  

 

jkbc¨¶ysfou 5*&Q‚LQ¢V 
l¨fM;e 101 ¼ii½  

jkbc¨¶ysfou ¼csflyl 
lfYcfVfyl½ 

101 ¼iii½  

lsØÈl 954 ¼i½ 

100 fexzk-@fdxzk-  

 

dSfY'k;e lSØÈl 954 ¼ii½ 161 

i¨Vsf'k;e lSØÈl 954 ¼iii½ 161 

l¨fM;e lSØhu 954¼ii½ 161 

l¨Æcd ,flM 200 

1]000 fexzk-@fdxzk-  

42 

l¨fM;e l¨csZV 201 42 

i¨Vsf'k;e l¨csZV 202 42 

dSfY'k;e l¨csZV 203 42 

lYQkbV~lYQkbV~lYQkbV~lYQkbV~ 
220&228 

100 fexzk-@fdxzk-  44 

539 
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 400 fexzk-@fdxzk-  161 

lqØ¨fXylsjkbM~l 474 5000iii  

lulsV ;y¨ ,Qlh,Q 110 50iii  

04040404----1111----2222----10101010 [kehjh[kehjh[kehjh[kehjh————r Qy r Qy r Qy r Qy 
mRikn ämRikn ämRikn ämRikn ä ,lslYQ¢e i¨VSf'k;e 950 350 fexzk-@fdxzk-  

161] 188 

,LikVsZe 951 1]000 fexzk-@fdxzk-  161] 191 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 

210 

1]000 fexzk-@fdxzk-  13 
211 

212 

213 

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 

160, ¼i½ v©j 
¼iii½ 

500 fexzk-@fdxzk-   

160Ãv©j ,Q 

Dy¨j¨Qkbyl] rkack 
ifjlj ä 141 ¼i½ 

100 fexzk-@fdxzk-  

 

Dy¨j¨Qkbfyurkack 
ifjlj ä] l¨fM;e v©j 
i¨Vsf'k;e yo.k 

141 ¼ii½  

dkju©ck osDl 903 th,eih  

chVk d¢j¨VÈl] lCth 160, ¼ii½ 200 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 2]500 fexzk-@fdxzk-   

dSfY'k;e 
fMl¨fM;e,fFkyhuMkbek
buVsVªk ,lhVsV 

385 
250 fexzk-@fdxzk-  

21 

fMl¨fM;e,fFkyhuMkbek
buVsVªk ,lhVsV 386 21 

xzsIl Ldhu ,DlVªsDV~l 163 ¼ii½ 500 fexzk-@fdxzk-   

bFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 214 

800 fexzk-@fdxzk-  
27 

feFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 218 27 

U;wVse 961 65 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2]200 fexzk-@fdxzk-  33 

i¨yhMkbfeFkkbylkby¨D
lsu 900, 500 fexzk-@fdxzk-   
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

jkbc¨¶ysfou] ÇlFksfVd 101 ¼i½  

jkbc¨¶ysfou 5*&Q‚LQ¢V 
l¨fM;e 101 ¼ii½  

jkbc¨¶ysfou ¼csflyl 
lfYcfVfyl½ 101 ¼iii½   

lsØÈl 954 ¼i½ 

160 fexzk-@fdxzk-  

161 

 

dSfY'k;e lSØÈl 954 ¼ii½ 161 

i¨Vsf'k;e lSØÈl 954 ¼iii½ 161 

l¨fM;e lSØhu 954¼ii½ 

1]000 fexzk-@fdxzk-  

161 

l¨Æcd ,flM 200 42 

l¨fM;e l¨csZV 201 42 

i¨Vsf'k;e l¨csZV 202 42 

dSfY'k;e l¨csZV 203 42 

lYQkbV~lYQkbV~lYQkbV~lYQkbV~ 220&228 100 fexzk-@fdxzk-  44 

LVsfo;¨y Xykbd¨lkbM 960 115 fexzk-@fdxzk-  26 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 150 fexzk-@fdxzk-   

04040404----1111----2222----11111111 isLVªh d¢ fy, isLVªh d¢ fy, isLVªh d¢ fy, isLVªh d¢ fy, 
Qy¨a ÒjkÃQy¨a ÒjkÃQy¨a ÒjkÃQy¨a ÒjkÃ ,lslYQ¢e i¨VSf'k;e 950 350 fexzk-@fdxzk-  161] 188 

,yqjkyky ,lh 129 100 fexzk-@fdxzk-   

,LikVsZe 951 1]000 fexzk-@fdxzk-  161] 191 

csat+̈ bd ,flM 210 

1]000 fexzk-@fdxzk-  

13 

l¨fM;e csat¨,V 211 13 

i¨Vsf'k;e csat¨,V 212 13 

dSfY'k;e csat¨,V 213 13 

fczfy;UV Cyw ,Qlh,Q 133 200fexzk @ fdxzk  

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 

160 , ¼i½ v©j 
¼iii½ 

500 fexzk-@fdxzk-   

160 Ã v©j ,Q 

Dy¨j¨Qkbyl] rkack 
ifjlj ä 141 ¼i½ 

100 fexzk-@fdxzk-  
 

Dy¨j¨Qkbfyurkack 141 ¼ii½  
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

ifjlj ä] l¨fM;e v©j 
i¨Vsf'k;e yo.k 

dSuFkkDlkfUFku 161th 15 fexzk-@fdxzk-   

dkjesy III& ve¨fu;k 
dkjesy 150lh 7]500 fexzk-@fdxzk-   

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150Mh 7]500 fexzk-@fdxzk-   

dkju©ck osDl 903 th,eih  

chVk d¢j¨VÈl] lCth 160, ¼ii½ 100 fexzk-@fdxzk-   

dSfY'k;e 
fMl¨fM;e,fFkyhuMkbek
buVsVªk ,lhVsV 

385 
650 fexzk-@fdxzk-  

21 

fMl¨fM;e,fFkyhuMkbek
buVsVªk ,lhVsV 386 21 

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-   

xzsIl Ldhu ,DlVªsDV~l 163 ¼ii½ 500 fexzk-@fdxzk-   

bFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 214 

800 fexzk-@fdxzk-  
27 

feFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 

218 27 

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 132 150 fexzk-@fdxzk-  161 

Y;wfjd vÆxusVbFkkby 
,LVj 243 200 fexzk-@fdxzk-   

U;wVse 961 100 fexzk-@fdxzk-  161 

QkLQ¢V~lQkLQ¢V~lQkLQ¢V~lQkLQ¢V~l 338 1]500 fexzk-@fdxzk-  33 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 432&436 3]000 fexzk-@fdxzk-   

    

i¨uls,;w 4R ¼d¨fpusy 
jsM ,½ 124 50 fexzk-@fdxzk-   

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 477 40]000 fexzk-@fdxzk-   

jkbc¨¶ysfou] ÇlFksfVd 101 ¼i½ 

300 fexzk-@fdxzk-  

 

jkbc¨¶ysfou 5*&Q‚LQ¢V 
l¨fM;e 101 ¼ii½  

jkbc¨¶ysfou ¼csflyl 
lfYcfVfyl½ 101 ¼iii½  

l¨Æcd ,flM 200 1]000 fexzk-@fdxzk-  42 
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

l¨fM;e l¨csZV 201 42 

i¨Vsf'k;e l¨csZV 202 42 

dSfY'k;e l¨csZV 203 42 

lYQkbV~lYQkbV~lYQkbV~lYQkbV~ 
220&228 

100 fexzk-@fdxzk-  44 

539 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 400 fexzk-@fdxzk-  161 

lulsV ;y¨ ,Qlh,Q 110 100 fexzk-@fdxzk-   

04040404----1111----2222----12121212 idk Qyidk Qyidk Qyidk Qy 
,lslYQ¢e i¨VSf'k;e 950 500 fexzk-@fdxzk-  161] 188 

,LikVsZe 951 1]000 fexzk-@fdxzk-  161] 191 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210&213 1]000 fexzk-@fdxzk-  13 

Dy¨j¨Qkbyl] rkack 
ifjlj ä 141 ¼i½ 

100 fexzk-@fdxzk-   Dy¨j¨Qkbfyurkack 
ifjlj ä] l¨fM;e v©j 
i¨Vsf'k;e yo.k 

141 ¼ii½ 

dkju©ck osDl 903 th,eih  

U;wVse 961 65 fexzk-@fdxzk-  161 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 

200 

1]200 fexzk-@fdxzk-  42 
201 

202 

203 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 150 fexzk-@fdxzk-  161 

4444----2222----1111----1111 ¼¼¼¼e'k:e v©j e'k:e v©j e'k:e v©j e'k:e v©j 
doddoddoddod] ] ] ] tM+sa v©j tM+sa v©j tM+sa v©j tM+sa v©j 
dandandandan] ] ] ] rktk nky¨arktk nky¨arktk nky¨arktk nky¨a    
v©j ¼l¨;kchu v©j ¼l¨;kchu v©j ¼l¨;kchu v©j ¼l¨;kchu 
lfgr½ Qfy;kalfgr½ Qfy;kalfgr½ Qfy;kalfgr½ Qfy;ka] ] ] ] 
v©j ,y¨osjk½ v©j ,y¨osjk½ v©j ,y¨osjk½ v©j ,y¨osjk½ 
leqæ chMleqæ chMleqæ chMleqæ chM] ] ] ] uV uV uV uV 
v©j cht lfgr v©j cht lfgr v©j cht lfgr v©j cht lfgr 
vuqipkfjr rktk vuqipkfjr rktk vuqipkfjr rktk vuqipkfjr rktk 
lfCt;¨alfCt;¨alfCt;¨alfCt;¨a 

  ;¨td ä ugÈ  

4444----2222----1111----2222 leqæ chMleqæ chMleqæ chMleqæ chM] ] ] ] uV uV uV uV d¢aMsfyykosDl 902 th,eih 79 
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

v©j cht v©j cht v©j cht v©j cht 
¼e'k:e v©j ¼e'k:e v©j ¼e'k:e v©j ¼e'k:e v©j 
doddoddoddod] ] ] ] tM+sa v©j tM+sa v©j tM+sa v©j tM+sa v©j 
dandandandan] ] ] ] rktk nky¨a rktk nky¨a rktk nky¨a rktk nky¨a 
v©j Qfy;kav©j Qfy;kav©j Qfy;kav©j Qfy;ka] ] ] ] 
v©j ,y¨osjk v©j ,y¨osjk v©j ,y¨osjk v©j ,y¨osjk 
lfgr½ Òwry esa lfgr½ Òwry esa lfgr½ Òwry esa lfgr½ Òwry esa 
fVªVsM rktk fVªVsM rktk fVªVsM rktk fVªVsM rktk 
lfCt;¨alfCt;¨alfCt;¨alfCt;¨a 

osDl 901 th,eih 79 

dkju©ck osDl 903 th,eih 79 

ydM+h jky dh 
fXylj‚y ,LVj 445 ¼iii½ 110 fexzk-@fdxzk-   

Y;wfjd vÆxusVbFkkby 
,LVj 

243 200 fexzk-@fdxzk-   

ekbØ¨fØLVykbu osDl 905lh ¼i½ 50 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338] 1760 fexzk-@fdxzk-  16 v©j 33 

piM+k] Á{kkfyr 904 th,eih 79 

4444----2222----1111----3333 ¼¼¼¼e'k:e v©j e'k:e v©j e'k:e v©j e'k:e v©j 
doddoddoddod] ] ] ] tM+sa v©j tM+sa v©j tM+sa v©j tM+sa v©j 
dandandandan] ] ] ] rktk nky ä rktk nky ä rktk nky ä rktk nky ä 
v©j Qfy;kav©j Qfy;kav©j Qfy;kav©j Qfy;ka] ] ] ] 
v©j ,y¨osjk½ v©j ,y¨osjk½ v©j ,y¨osjk½ v©j ,y¨osjk½ 
leqæ chMleqæ chMleqæ chMleqæ chM] ] ] ] uV uV uV uV 
v©j cht v©j cht v©j cht v©j cht 
lfgrfNys gq, lfgrfNys gq, lfgrfNys gq, lfgrfNys gq, 
;k dVk gqvk ;k dVk gqvk ;k dVk gqvk ;k dVk gqvk 
rktk lfCt; ärktk lfCt; ärktk lfCt; ärktk lfCt; ä 

Y;wfjd vÆxusVbFkkby 
,LVj 243 200 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338] 5600 fexzk-@fdxzk-  33 v©j 76 

l¨fM;e ,Ld¨csZV 301 th,eih  

lYQkbVlYQkbVlYQkbVlYQkbV 
220&225] 
227]228] 539 50 fexzk-@fdxzk-  44]76] 136 

dSfY'k;e Dy¨jkbM] 
dSfY'k;e ySDVsV] 
dSfY'k;e Xywd¨usV] 
dSfY'k;e dkc Z̈usV 

 350 fexzk-@fdxzk-   

4444----2222----2222 leqæ chMleqæ chMleqæ chMleqæ chM] ] ] ] uV uV uV uV 
v©j cht v©j cht v©j cht v©j cht 
¼e'k:e v©j ¼e'k:e v©j ¼e'k:e v©j ¼e'k:e v©j 
doddoddoddod] ] ] ] tM+sa v©j tM+sa v©j tM+sa v©j tM+sa v©j 
dandandandan] ] ] ] rktk nky ä rktk nky ä rktk nky ä rktk nky ä 
v©j Qfy;kav©j Qfy;kav©j Qfy;kav©j Qfy;ka] ] ] ] 
v©j ,y¨osjk v©j ,y¨osjk v©j ,y¨osjk v©j ,y¨osjk 
lfgr½ ÁlaLlfgr½ ÁlaLlfgr½ ÁlaLlfgr½ ÁlaL————r r r r 
lfCt;kalfCt;kalfCt;kalfCt;ka 

,flfVd ,flM] fgeun ä 260 th,eih  

  dkjesyII& 
lYQkbVve¨fu;k 
dkjesy 

150Mh 50000 fexzk-@fdxzk-  92 v©j 161 

4444----2222----2222----1111 leqæ chMleqæ chMleqæ chMleqæ chM] ] ] ] uV uV uV uV 
v©j cht v©j cht v©j cht v©j cht 
¼e'k:e v©j ¼e'k:e v©j ¼e'k:e v©j ¼e'k:e v©j 
doddoddoddod] ] ] ] tM+sa v©j tM+sa v©j tM+sa v©j tM+sa v©j 
dandandandan] ] ] ] rktk nky¨a rktk nky¨a rktk nky¨a rktk nky¨a 
v©j Qfy;kav©j Qfy;kav©j Qfy;kav©j Qfy;ka] ] ] ] 
v©j ,y¨osjk v©j ,y¨osjk v©j ,y¨osjk v©j ,y¨osjk 
lfgr½ lfCt; ä lfgr½ lfCt; ä lfgr½ lfCt; ä lfgr½ lfCt; ä 
Ý¨tuÝ¨tuÝ¨tuÝ¨tu 

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150Mh 50000 fexzk-@fdxzk-  92 v©j 161 

,LdkÆcd,flM] ,y 300 th,eih 110 

lkbfVªd ,flM 330 th,eih 
242]262]264 v©j 
265 

ÃFkhyhu MkbekbuVsVªk 
,lhVsV 385] 386 100 fexzk-@fdxzk-  21 v©j 110 

ySfDVd ,flM] ,y] Mh 
v©j Mh,y 270 th,eih 262 v©j 264 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 105 

lkj.khlkj.khlkj.khlkj.kh    4444 

Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

lsc dk rst+kc] Mh,y 296 th,eih 265 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338] 
5000 feyhxzke @ vkyw 
esa d¢oy fdy¨ 33 v©j 76 

i¨yhMkbfeFkkbylkby¨D
lsu 900, 10 fexzk-@fdxzk-  15 

lYQkbV~lYQkbV~lYQkbV~lYQkbV~ 
220&225]227]2
28]539 50 fexzk-@fdxzk-  

44]76]136 v©j 
137 

4444----2222----2222----2222 çlaLçlaLçlaLçlaL————r r r r 
ouLifr;ka ouLifr;ka ouLifr;ka ouLifr;ka 

¼e'k:e vkSj ¼e'k:e vkSj ¼e'k:e vkSj ¼e'k:e vkSj 
dodksa] tM+ksa dodksa] tM+ksa dodksa] tM+ksa dodksa] tM+ksa 

vkSj danksa] nkyksa vkSj danksa] nkyksa vkSj danksa] nkyksa vkSj danksa] nkyksa 
vkSj Qfy;ksa] vkSj Qfy;ksa] vkSj Qfy;ksa] vkSj Qfy;ksa] 
vkSj ?k`rdqekjh vkSj ?k`rdqekjh vkSj ?k`rdqekjh vkSj ?k`rdqekjh 
lesr½] leqæh lesr½] leqæh lesr½] leqæh lesr½] leqæh 
'kSoky] vkSj 'kSoky] vkSj 'kSoky] vkSj 'kSoky] vkSj 

uV~l vkSj chtuV~l vkSj chtuV~l vkSj chtuV~l vkSj cht    

,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj 304] 305 80 fexzk-@fdxzk-  10 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210&213 1000 fexzk-@fdxzk-  13 

dSuFkkDlkfUFku 161th 10 fexzk-@fdxzk-   

Xykbd¢jYldh 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 10000 fexzk-@fdxzk-   

ÃFkhyhu MkbekbuVsVªk 
,lhVsV 385] 386 800 fexzk-@fdxzk-  21]64]297 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 

338¼i339 ¼i½ & 
¼iii½¼i340 ¼i½ 
&¼iii½¼i341 ¼i½ 
& ¼iii½]i342 ¼i½] 
¼ii½¼343 ¼i½ & 
¼iii½]450 ¼i½ & 
¼iii½] ¼i½ & 
¼iii½]451 ¼i½] 
¼ii½¼452 ¼i½ & 
¼i½¼542 

vkyw esa 5000 
feyhxzke@fdxzk 33 v©j 76 

Á¨ik;y xSysV 310 50 fexzk-@fdxzk-  15] 76 v©j 196 

lYQkbVlYQkbVlYQkbVlYQkbV 
220&225] 
227]228] 539 500 fexzk-@fdxzk-  44] 105 

4444----2222----2222----3333 leqæ chM leqæ chM leqæ chM leqæ chM 
fljdk esafljdk esafljdk esafljdk esa] ] ] ] rsyrsyrsyrsy] ] ] ] 
uedhu ;k uedhu ;k uedhu ;k uedhu ;k 
l¨;kchu dh l¨;kchu dh l¨;kchu dh l¨;kchu dh 
pVuh ¼e'k:e pVuh ¼e'k:e pVuh ¼e'k:e pVuh ¼e'k:e 
v©j dodv©j dodv©j dodv©j dod] ] ] ] tM+sa tM+sa tM+sa tM+sa 
v©j danv©j danv©j danv©j dan] ] ] ] rktk rktk rktk rktk 
nky¨a v©j nky¨a v©j nky¨a v©j nky¨a v©j 
Qfy;kaQfy;kaQfy;kaQfy;ka] ] ] ] v©j v©j v©j v©j 
,y¨osjk lfgr½ ,y¨osjk lfgr½ ,y¨osjk lfgr½ ,y¨osjk lfgr½ 
lfCt;kalfCt;kalfCt;kalfCt;ka 

,yqjkyky ,lh 129 100 fexzk-@fdxzk-  161 

,lslYQ¢e i¨VSf'k;e 950 200 fexzk-@fdxzk-  144] 188 

,Y;qehfu;e ve¨fu;e 
lYQ¢V 523 520 fexzk-@fdxzk-  6] 245]296 

,LikVsZe 951 300 fexzk-@fdxzk-  144] 191 

,LikVsZe&,lsL¶yseued 962 200 fexzk-@fdxzk-  113] 161 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210&213 2000 fexzk-@fdxzk-  13 

fczfy;UV Cyw ,Qlh,Q 133 500 fexzk-@fdxzk-  161 

dkjesy III&ve¨fu;k 
dkjesy 150lh 500 fexzk-@fdxzk-   
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

d¢j¨VÈl] chVk] lCth 160, ¼ii½ 1320 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 160, ¼i½] , 
¼ii½Ã] ,Q 50 fexzk-@fdxzk-  161 

Xykbd¢jYldh 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 2500 fexzk-@fdxzk-   

ÃFkhyhu MkbekbuVsVªk 
,lhVsV 385] 386 250 fexzk-@fdxzk-  21 

QkLV xzhu ,Qlh,Q 143 300 fexzk-@fdxzk-   

xzsIl Ldhu ,DlVªsDV~l 163 ¼ii½ 100 fexzk-@fdxzk-  179] 181 

gkbMª̈ Dlhcsat¨,V~l] ikjk 214] 218 1000 fexzk-@fdxzk-  27 

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 

132 150 fexzk-@fdxzk-  161 

Y;wfjd vÆxusVbFkkby 
,LVj 243 200 fexzk-@fdxzk-   

U;wVse 961 10 fexzk-@fdxzk-  144 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338¼ 2200 fexzk-@fdxzk-  33 

i¨yhMkbfeFkkbylkby¨D
lsu 900, 10 fexzk-@fdxzk-   

fjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUl 101 ¼i½] ¼ii½ 500 fexzk-@fdxzk-   

lsØÈllsØÈllsØÈllsØÈl 954 ¼i½ & ¼ii½ 160 fexzk-@fdxzk-  144 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200&203 1000 fexzk-@fdxzk-  42 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 400 fexzk-@fdxzk-   

lYQkbVlYQkbVlYQkbVlYQkbV 
220&225] 
227]228] 539 100 fexzk-@fdxzk-  44 

dSfY'k;e Dy¨jkbM 

 350ihih,e  

dSfY'k;e ySDVsV 

dSfY'k;e Xywd¨usV& 

dSfY'k;e dkc Z̈usV 

dSfY'k;e ch &lYQkbV 

4444----2222----2222----4444 leqæ chM leqæ chM leqæ chM leqæ chM 
¼e'k:e v©j ¼e'k:e v©j ¼e'k:e v©j ¼e'k:e v©j 
doddoddoddod] ] ] ] tM+sa v©j tM+sa v©j tM+sa v©j tM+sa v©j 
dandandandan] ] ] ] rktk nkyrktk nkyrktk nkyrktk nkyssss a a a a 
v©j Qfy;kav©j Qfy;kav©j Qfy;kav©j Qfy;ka] ] ] ] 
v©j ,y¨osjk v©j ,y¨osjk v©j ,y¨osjk v©j ,y¨osjk 
lfgr½ fMCckcan lfgr½ fMCckcan lfgr½ fMCckcan lfgr½ fMCckcan 
;k c¨rycan ;k c¨rycan ;k c¨rycan ;k c¨rycan 
¼Øhe½ ;k ikmp ¼Øhe½ ;k ikmp ¼Øhe½ ;k ikmp ¼Øhe½ ;k ikmp 
lfCt;¨a dk lfCt;¨a dk lfCt;¨a dk lfCt;¨a dk 

,lslYQ¢e i¨VSf'k;e 950 200 fexzk-@fdxzk-  161 v©j 188 

,yqjkyky ,lh 129 200 fexzk-@fdxzk-  161 

,lslYQ¢e i¨VSf'k;e 950 350 fexzk-@fdxzk-  161 v©j 188 

,LikVsZe 951 1000 fexzk-@fdxzk-  161 v©j 191 

fczfy;UV Cyw ,Qlh,Q 133 200 fexzk-@fdxzk-  161 

dkjesy III&ve¨fu;k 
dkjesy 150lh 200 fexzk-@fdxzk-  161 

d¢j¨VÈl] chVk] lCth 160, ¼ii½ 200 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 160, ¼i½] , 200 fexzk-@fdxzk-  161 
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

'k¨/ku'k¨/ku'k¨/ku'k¨/ku ¼ii½]Ã] ,Q 

ÃFkhyhu MkbekbuVsVªk 
,lhVsV 385] 386 365fexzk @ fdxzk 21 

QkLV xzhu ,Qlh,Q 143 200 fexzk-@fdxzk-   

U;wVse 961 33 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2200fexzk @ fdxzk 33 

,YxhusV ¼,u,p] lh,] 
d'ehj] uk ;k 
Á¨ikbyXykbd¨¼,YxhusV½ 

 10 xzke@ fdxzk  

islfjr  th,eih  

i¨yhMkbfeFkkbylkby¨D
lsu 900, 10 fexzk-@fdxzk-   

lsØÈllsØÈllsØÈllsØÈl 954 ¼i½ & ¼ii½ 160 fexzk-@fdxzk-  144 v©j 161 

,Ld¨Æcd ,flM d¢ :i 
esa ,aVhvkWDlhMsaV  th,eih  

LVsu‚lDy¨jkbM 512 25 fexzk-@fdxzk-  43 

LVsfo;¨y Xykbd¨lkbM 960 70 fexzk-@fdxzk-  26 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 580 fexzk-@fdxzk-  161 

lYQkbVlYQkbVlYQkbVlYQkbVllll 220&225] 
227]228] 539 

50 fexzk-@fdxzk-  44 

  e¨Vk ,tsaV ¼vjch x¨ane¨Vk ,tsaV ¼vjch x¨ane¨Vk ,tsaV ¼vjch x¨ane¨Vk ,tsaV ¼vjch x¨an] ] ] ] 
dSjsfxuudSjsfxuudSjsfxuudSjsfxuu] ] ] ] Xokj xeXokj xeXokj xeXokj xe] ] ] ] 
dkckZcsuxedkckZcsuxedkckZcsuxedkckZcsuxe] ] ] ] Çtd xe½Çtd xe½Çtd xe½Çtd xe½ 

 

vaxh—r ,Q,l,lvkj] 
e¨Vk ,tsaV ¼vjch x¨an] 
dSjsfxuu] Xokj xe] 
dkckZcsuxe] Çtd xe½ 
gjh chUl @ osDl lse] 
LohV d‚uZ @ csch d‚uZ] 
e'k:e] ÇÒMh] Qwyx¨Òh 
esa Áfr fdy¨ 10 xzke d¢ 
Lrj ij Mh vuqefrjgs gSa 
] cSaxu] ehBs vkyw] 
xkÆdu] ikyd] rkfydk 
I;kt] yglqu] csy i=] 
jktek] lÒh nky ä v©j 
nky iwjh v©j foÒktu] 
vU; lfCt;¨a v©j 
dfjMlfCt; ä v©j 
'krkojh esa 1i,e @ ,e 
vf/kdre ij vuqefr 
nhAi;s Òh ukbtj] 
ewaxQyh] lhlev©j 
ljl¨a fpidkrk v©j 
vU; rsy cht ikljsl esa 
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

th,eih ij vuqefr nh 
tkrh gSA 

  ,flfMQkbax,tsaV & 
,DVsfVdh,flM 14] 
lkbfVªd ,flM] ySfDVd 
,flM] ,y 
VkjVsfjd,flM] esfyd 
,flM 

 th,eih  

4444----2222----2222----5555 leqæ ohM~lleqæ ohM~lleqæ ohM~lleqæ ohM~l] ] ] ] uV uV uV uV 
v©j cht v©j v©j cht v©j v©j cht v©j v©j cht v©j 
cht I;wjhl v©j cht I;wjhl v©j cht I;wjhl v©j cht I;wjhl v©j 
yqxnh ¼e'k:e yqxnh ¼e'k:e yqxnh ¼e'k:e yqxnh ¼e'k:e 
v©j dodv©j dodv©j dodv©j dod] ] ] ] tM+sa tM+sa tM+sa tM+sa 
v©j danv©j danv©j danv©j dan] ] ] ] rktk rktk rktk rktk 

nkynkynkynkyssss a v©j a v©j a v©j a v©j 
Qfy;kaQfy;kaQfy;kaQfy;ka] ] ] ] v©j v©j v©j v©j 

,y¨osjk lfgr½ ,y¨osjk lfgr½ ,y¨osjk lfgr½ ,y¨osjk lfgr½ 
lfCt;ka ¼eVj lfCt;ka ¼eVj lfCt;ka ¼eVj lfCt;ka ¼eVj 
fxjh eD[ku½fxjh eD[ku½fxjh eD[ku½fxjh eD[ku½ 

,LikVsZe 951 1000 fexzk-@fdxzk-  161] 191 

,lslYQ¢e i¨VSf'k;e 950 1000 fexzk-@fdxzk-  188 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210&213 1000 fexzk-@fdxzk-  13 

dkjesy III&ve¨fu;k 
dkjesy 150lh 50000 fexzk-@fdxzk-   

d¢j¨VÈl] chVk] lCth 160, ¼ii½ 1000 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 160, ¼i½] , 
¼iii½] Ã] ,Q 50 fexzk-@fdxzk-  161 

Dy¨j¨Qkbylv©j 
Dy¨j¨QkbÇyl] rkack 
ifjlj ä 

141 ¼i½] ¼ii½ 100 fexzk-@fdxzk-  62 

ÃFkhyhu MkbekbuVsVªk 
,lhVsV 385] 386 80 fexzk-@fdxzk-  21 

xzsIl Ldhu ,DlVªsDV~l 163 ¼ii½ 100 fexzk-@fdxzk-  179] 181 

gkbMª̈ Dlhcsat¨,V~l] ikjk 214] 218 1000 fexzk-@fdxzk-  27 

U;wVse 961 33 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 vkyw esagh 2200 fexzk-
@fdxzk- 33 

i¨yhMkbfeFkkbylkby¨D
lsu 900, 10 fexzk-@fdxzk-   

lsØÈllsØÈllsØÈllsØÈl 954 ¼i½ & ¼ii½ 160fexzk@fdxzk 161 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200&203 1000 fexzk-@fdxzk-  42 

LVsfo;¨y Xykbd¨lkbM 960 330 fexzk-@fdxzk-  26 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 400 fexzk-@fdxzk-  161] 169 

lYQkbVlYQkbVlYQkbVlYQkbV 220&225] 
227]228] 539 500 fexzk-@fdxzk-  44] 138 

4444----2222----2222----6666 [kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 4444----2222----2222----
5 5 5 5 d¢ vykok d¢ vykok d¢ vykok d¢ vykok 

vU; leqæ chMvU; leqæ chMvU; leqæ chMvU; leqæ chM] ] ] ] 
uV v©j uV v©j uV v©j uV v©j 

cht&xqnkv©j cht&xqnkv©j cht&xqnkv©j cht&xqnkv©j 

,yqjkyky ,lh 129 100 fexzk-@fdxzk-  92 v©j 161 

,lslYQ¢e i¨VSf'k;e 950 350 fexzk-@fdxzk-  161 v©j 188 

,LikVsZe 951 1000 fexzk-@fdxzk-  161 v©j 191 
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Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

rS;kjh ¼e'k:e rS;kjh ¼e'k:e rS;kjh ¼e'k:e rS;kjh ¼e'k:e 
v©j dodv©j dodv©j dodv©j dod] ] ] ] tM+sa tM+sa tM+sa tM+sa 
v©j danv©j danv©j danv©j dan] ] ] ] rktk rktk rktk rktk 

nkynkynkynkyssss a v©j a v©j a v©j a v©j 
Qfy;kaQfy;kaQfy;kaQfy;ka] ] ] ] v©j v©j v©j v©j 

,y¨osjk lfgr½ ,y¨osjk lfgr½ ,y¨osjk lfgr½ ,y¨osjk lfgr½ 
lfCt;ka ¼tSls lfCt;ka ¼tSls lfCt;ka ¼tSls lfCt;ka ¼tSls 

lCth MslVZ v©j lCth MslVZ v©j lCth MslVZ v©j lCth MslVZ v©j 
l‚ll‚ll‚ll‚l] ] ] ] d¢uMkbM d¢uMkbM d¢uMkbM d¢uMkbM 

lfCt;¨a½lfCt;¨a½lfCt;¨a½lfCt;¨a½ 

,LikVsZe&,lsL¶yseued 962 350 fexzk-@fdxzk-  113 v©j 161 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210&213 3000 fexzk-@fdxzk-  13 

fczfy;UV Cyw ,Qlh,Q 133 100 fexzk-@fdxzk-  92 v©j 161 

dkjesy III&ve¨fu;k 
dkjesy 150lh 50000 fexzk-@fdxzk-  161 

d¢j¨VÈl] chVk] lCth 160, ¼ii½ 1000 fexzk-@fdxzk-  92 

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 160, ¼i½] , 
¼iii½] Ã] ,Q 50 fexzk-@fdxzk-  92 v©j 161 

Dy¨j¨Qkbylv©j 
Dy¨j¨QkbÇyl] rkack 
ifjlj ä 

141 ¼i½] ¼ii½ 100 fexzk-@fdxzk-  62 v©j 92 

Xykbd¢jYldh 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 2500 fexzk-@fdxzk-   

ÃFkhyhu MkbekbuVsVªk 
,lhVsV 385] 386 80 fexzk-@fdxzk-  21 

xzsIl Ldhu ,DlVªsDV~l 163 ¼ii½ 100 fexzk-@fdxzk-  92 v©j 181 

gkbMª̈ Dlhcsat¨,V~l] ikjk 214] 218 1000 fexzk-@fdxzk-  27 

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 132 200 fexzk-@fdxzk-  92 v©j 161 

U;wVse 961 33 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338¼ 2200 fexzk-@fdxzk-  33 

i¨yhMkbfeFkkbylkby¨D
lsu 900, 50 fexzk-@fdxzk-   

i¨yhl¨csZV~l 432&436 3000 fexzk-@fdxzk-   

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 477 5000 fexzk-@fdxzk-   

fjc¨¶ysfoUl 101 ¼i½] ¼ii½ 300 fexzk-@fdxzk-  92 

lsØÈl 954 ¼i½ & ¼ii½ 200 fexzk-@fdxzk-  161 

l¨csZV~l 200&203 1000 fexzk-@fdxzk-  42 

LVsfo;¨y Xykbd¨lkbM 960 165 fexzk-@fdxzk-  26 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 400 fexzk-@fdxzk-  161 

lqØ¨fXylsjkbM~l 474 5000 fexzk-@fdxzk-   

lYQkbVlYQkbVlYQkbVlYQkbV 
220&225] 
227]228] 539 300 fexzk-@fdxzk-  44 v©j 205 

lulsV ;y¨,Qlh,Q 110 50 fexzk-@fdxzk-  92 

04040404----2222----2222----7777 v©j leqæh ohM v©j leqæh ohM v©j leqæh ohM v©j leqæh ohM 
mRikn ä ¼e'k:e mRikn ä ¼e'k:e mRikn ä ¼e'k:e mRikn ä ¼e'k:e ,LikVsZe 951 2]500 fexzk-@fdxzk-  161] 191 



110 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    4444 

Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

v©j dodv©j dodv©j dodv©j dod] ] ] ] tM+sa tM+sa tM+sa tM+sa 
v©j danv©j danv©j danv©j dan] ] ] ] rktk rktk rktk rktk 
nkynkynkynkyssss a v©j a v©j a v©j a v©j 
Qfy;kaQfy;kaQfy;kaQfy;ka] ] ] ] v©j v©j v©j v©j 
,y¨osjk lfgr½ ,y¨osjk lfgr½ ,y¨osjk lfgr½ ,y¨osjk lfgr½ 
[kehjh[kehjh[kehjh[kehjh————r lCthr lCthr lCthr lCth] ] ] ] 
[kk| Jsf.k;ka [kk| Jsf.k;ka [kk| Jsf.k;ka [kk| Jsf.k;ka 06060606----
8888----6] 066] 066] 066] 06----8888----7] 127] 127] 127] 12----
9999----1] 121] 121] 121] 12----9999----2222----1 1 1 1 
v©j v©j v©j v©j 12121212----99992222----3dh 3dh 3dh 3dh 
l¨;kchu mRikn ä l¨;kchu mRikn ä l¨;kchu mRikn ä l¨;kchu mRikn ä 
[kehjh[kehjh[kehjh[kehjh————r d¨ r d¨ r d¨ r d¨ 
N¨M+djA N¨M+djA N¨M+djA N¨M+djA  

,lslYQ¢e i¨VSf'k;e 950 1000 fexzk-@fdxzk-  188 

csat+̈ bd ,flM 210 

1]000 fexzk-@fdxzk-  

13 

l¨fM;e csat¨,V 211 13 

i¨Vsf'k;e csat¨,V 212 13 

dSfY'k;e csat¨,V 213 13 

fczfy;UV Cyw,Qlh,Q 133 100 fexzk-@fdxzk-  92 v©j 161 

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 
160, ¼i½] , 
¼iii½] Ã] ,Q 50 fexzk-@fdxzk-  92 v©j 161 

    

dSfY'k;e 
5*&fjc¨uqfDy;¨VhM~l 634 th,eih 279 

dSfY'k;e dkc Z̈usV 170 ¼i½ th,eih 279 

dSfY'k;e Dy¨jkbM 509 th,eih 279 

dSfY'k;e ySDVsV 327 10]000 fexzk-@fdxzk-   

dSfY'k;e dkc Z̈usV 170 th,eih  

dSfY'k;e ckblYQkbV 227 500 ihih,e vf/kdre  

lkbfVªd ,flM 330 th,eih  

Dy¨j¨Qkbyl] rkack 
ifjlj ä 

141 ¼i½ 

100 fexzk-@fdxzk-  

62 

Dy¨j¨Qkbfyurkack 
ifjlj ä] l¨fM;e v©j 
i¨Vsf'k;e yo.k 

141 ¼ii½ 62 

dkjesy III& ve¨fu;k 
dkjesy 150lh 50]000 fexzk-@fdxzk-  161 

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150Mh 50]000 fexzk-@fdxzk-  92] 161 

chVk d¢j¨VÈl] lCth 160, ¼ii½ 1]000 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 2]500 fexzk-@fdxzk-   

dSfY'k;e 
fMl¨fM;e,fFkyhu 
MkbekbuVsVªk ,lhVsV 

385 
250 fexzk-@fdxzk-  

21 

fMl¨fM;e,fFkyhu 
MkbekbuVsVªk ,lhVsV 386 21 

bjsFj¨lkbu 127 30 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-  161 

vaxwj d¢ fNyd¢ dk vdZ 163 ¼ii½ 100 fexzk-@fdxzk-  161] 181 
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lkj.khlkj.khlkj.khlkj.kh    4444 

Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

bFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 214 

300 fexzk-@fdxzk-  
27 

feFkkby 
ikjk&gkbMª̈ Dlhcsat¨a,V 

218 27 

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 132 100 fexzk-@fdxzk-  161 

esfyd ,flM 296 th,eih  

U;wVse 961 33 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2]200 fexzk-@fdxzk-  33 

i¨yhMkbfeFkkbylkby¨D
lsu 

900, 10 fexzk-@fdxzk-   

i¨uls,;w 4R ¼d¨fpusy 
jsM ,½ 124 100 fexzk-@fdxzk-  161 

jkbc¨¶ysfou] ÇlFksfVd 101 ¼i½ 

500 fexzk-@fdxzk-  

 

jkbc¨¶ysfou 5*&Q‚LQ¢V 
l¨fM;e 101 ¼ii½  

jkbc¨¶ysfou ¼csflyl 
lfYcfVfyl½ 101 ¼iii½  

lsØÈl 954 ¼i½ 

200 fexzk-@fdxzk-  

161 

dSfY'k;e lSØÈl 954 ¼ii½ 161 

i¨Vsf'k;e lSØÈl 954 ¼iii½ 161 

l¨fM;e lSØhu 954¼ii½ 161 

l¨Æcd ,flM 200 

1]000 fexzk-@fdxzk-  

42 

l¨fM;e l¨csZV 201 42 

i¨Vsf'k;e l¨csZV 202 42 

dSfY'k;e l¨cZsV 203 42 

lYQkbVlYQkbVlYQkbVlYQkbV 220 500 fexzk-@fdxzk-  44 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 580 fexzk-@fdxzk-  161 

lulsV ;sy¨ ,Qlh,Q 110 100 fexzk-@fdxzk-  92 

,lhfVd ,flM 260 th,eih  

04040404----2222----2222----8888 v©j leqæh chM v©j leqæh chM v©j leqæh chM v©j leqæh chM 
¼e'k:e v©j ¼e'k:e v©j ¼e'k:e v©j ¼e'k:e v©j 
doddoddoddod] ] ] ] tM+sa v©j tM+sa v©j tM+sa v©j tM+sa v©j 
dandandandan] ] ] ] rktk nky ä rktk nky ä rktk nky ä rktk nky ä 
v©j Qfy;kav©j Qfy;kav©j Qfy;kav©j Qfy;ka] ] ] ] 
v©j ,y¨osjk v©j ,y¨osjk v©j ,y¨osjk v©j ,y¨osjk 
lfgr½ idk;k lfgr½ idk;k lfgr½ idk;k lfgr½ idk;k 
;k ryh gqÃ ;k ryh gqÃ ;k ryh gqÃ ;k ryh gqÃ 

,LikVsZe 951 1]000 fexzk-@fdxzk-  161 

csat+̈ bd ,flM 210 

1]000 fexzk-@fdxzk-  

13 

l¨fM;e csat¨,V 211 13 

i¨Vsf'k;e csat¨,V 212 13 

dSfY'k;e csat¨,V 213 13 
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lkj.khlkj.khlkj.khlkj.kh    4444 

Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

lfCt;kalfCt;kalfCt;kalfCt;ka lkbfVªd ,flM 330 

th,eih  

nqX/kkEy 270 

,y VkjVsfjd,flM 334 

esfyd ,flM  

,Ld¨Æcd ,flM 300 

dSfY'k;e Dy¨jkbM 509 

dSfY'k;e ySDVsV 327 

dSfY'k;e Xywd¨usV 578 350 fexzk-@fdxzk-   

vjchd 414 350 fexzk-@fdxzk-   

dSjsfxuuxe 407 350 fexzk-@fdxzk-   

Xokj xe 412 th,eih  

dkckZcsuxe 410 th,eih  

Çtd xe 415 th,eih  

,YxhusV ¼,u,p] lh,] 
d¢] uk ;k 
Á¨ikbyXykbd¨¼ 
,YxhusV½ 

 10 fexzk-@fdxzk-   

Dy¨j¨Qkbyl] rkack 
ifjlj ä 141 ¼i½ 100 fexzk-@fdxzk-   

Dy¨j¨Qkbfyurkack 
ifjlj ä] l¨fM;e v©j 
i¨Vsf'k;e yo.k 

141 ¼ii½ 100 fexzk-@fdxzk-   

dkjesy III& ve¨fu;k 
dkjesy 

150lh 50]000 fexzk-@fdxzk-   

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150Mh th,l,Q,esa 50]000 
feyhxzke @fdxzk  

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 2]500 fexzk-@fdxzk-   

dSfY'k;e 
fMl¨fM;e,fFkyhu 
MkbekbuVsVªk ,lhVsV 

385 
250 fexzk-@fdxzk-  21 

fMl¨fM;e,fFkyhuMkbek
buVsVªk ,lhVsV 386 

U;wVse 961 33 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2200 fexzk-@fdxzk-  33 v©j 76 

lSØÈllSØÈllSØÈllSØÈl 954 ¼i½ 160 fexzk-@fdxzk-  144 v©j 161 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200 1]000 fexzk-@fdxzk-  42 v©j 221 

lqØky¨l 955 150 fexzk-@fdxzk-  141 v©j 161 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 113 

lkj.khlkj.khlkj.khlkj.kh    4444 

Qy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨xQy¨a v©j lfCt; ä esa ;¨td ä d¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk|[kk|[kk|[kk|    Js.kh dk Js.kh dk Js.kh dk Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 

la[;kla[;kla[;kla[;k 
ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

¼fVªDy¨j¨xSykDV¨lqØ¨l½ 
 

 

 

 

lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

5555 gyokÃ dh gyokÃ dh gyokÃ dh gyokÃ dh 
nqdkunqdkunqdkunqdku ,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj 

304 
500 fexzk-@fdxzk-  

10] 15 v©j 114 

305  

[kfut rsy] e/;e 
fpifpikgV] 

905Ã 2000 fexzk-@fdxzk-  3 

5555----1111 ,uky‚x v©j ,uky‚x v©j ,uky‚x v©j ,uky‚x v©j 
p‚dysV d¢ p‚dysV d¢ p‚dysV d¢ p‚dysV d¢ 
fodYi lfgr fodYi lfgr fodYi lfgr fodYi lfgr 
d¨d¨ mRikn d¨d¨ mRikn d¨d¨ mRikn d¨d¨ mRikn 
v©j p‚dysV v©j p‚dysV v©j p‚dysV v©j p‚dysV 
mRiknmRiknmRiknmRikn 

,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj 
304 

500 fexzk-@fdxzk-  
10] 15 v©j 114 

305 3 

[kfut rsy] mPp 
fpifpikiu 

905Mh 
2000 fexzk-@fdxzk-  

3 

[kfut rsy] e/;e v©j 
de fpifpikiu] oxZ  

905Ã 3 

Á¨ikby xSysV 310 200 fexzk-@fdxzk-  15 v©j 130 

05050505----1111----1111 d¨dd¨dd¨dd¨d¨ feJ.k ¨ feJ.k ¨ feJ.k ¨ feJ.k 
¼ikmMj½ v©j ¼ikmMj½ v©j ¼ikmMj½ v©j ¼ikmMj½ v©j 
d¨d¨ æO;ekud¨d¨ æO;ekud¨d¨ æO;ekud¨d¨ æO;eku@ @ @ @ 
d¢dd¢dd¢dd¢d 

,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj 
304 

500 fexzk-@fdxzk-  
10 i 15 

305  

,lslYQ¢e i¨VSf'k;e 950 350 fexzk-@fdxzk-  161 v©j 188 

QkLQ¢fVdfMd,flM dh 
ve¨fu;e yo.k 

442 th,eih  

,LikVsZe 951 3]000 fexzk-@fdxzk-  161 v©j 191 

csat¨bd,flM] l¨fM;e 
v©j i¨Vsf'k;e csat¨,V 

210] 211] 212 1500 fexzk-@fdxzk-   

l¨Æcd,flM v©j mld¢ 
dSfY'k;e] l¨fM;e] 
i¨Vsf'k;e yo.k 
¼l¨Æcd,flM d¢ :i esa 
x.kuk½ 

200] 203]201] 
202 

1500 ihih,e  

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 1]100 fexzk-@fdxzk-  33 

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 477 5000 fexzk-@fdxzk-  97 

lsØÈllsØÈllsØÈllsØÈl 954 ¼i½ ls ¼ii½ 100 fexzk-@fdxzk-  97 v©j 161 
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

dSfY'k;e Q‚LQ¢V  10 xzke @ fdxzk  

flfyd‚u MkbMªksDlkbM 551551551551 th,eih  

l¨fM;e ,Y;wehfu;e 
flfyd¢V 

554554554554 th,eih  

[kk| QSVh ,flM dk 
e¨u¨ v©jfM fXyljkbM 

471 th,eih  

ysflfVu 322 ¼i½ th,eih  

QkLQ¢fVdfMd,flM dh 
ve¨fu;e yo.k 

442 th,eih  

QSVh ,flM dh lqØ¨t 
,LVj 

473 10 xzke @ fdxzk  

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 955 580 fexzk-@fdxzk-  97 

l¨fM;e] i¨Vsf'k;e] 
dSfY'k;e] eSxuhf'k;e 
v©j ve¨fu;e dkc¨ZusV 

500 ¼i½] 501 ¼i½] 
170 ¼i½] 504 ¼i½] 
503 ¼i½ 

th,eih  

d¢2lhv¨3 d¢ :i esa 
l¨fM;e] i¨Vsf'k;e] 
dSfY'k;e] eSxuhf'k;e 
ckbdkc Z̈usV 

500 ¼ii½]500 ¼ii½ th,eih  

l¨fM;e] i¨Vsf'k;e] 
dSfY'k;e] eSxuhf'k;e 
v©j ve¨fu;e 
gkbMª‚DlkbM 

524] 525] 526] 
528] 527 

th,eih  

Q‚LQ¨fjd ,flM 338 1]100 fexzk-@fdxzk-   

lkbfVªd ,flM 330 th,eih  

,y VkjVsfjd,flM 334 5 xzke @ fdxzk  

,y ,LdkÆcd,flM 300 th,eih  

ysflfVu 322 ¼i½ th,eih  

[kfut rsy] mPp 
fpifpikiu 

905Mh 2000 fexzk-@fdxzk-  3 

Á¨ikby xSysV 310 200 fexzk-@fdxzk-  15 v©j 130 

[kfut rsy] e/;e v©j 
de fpifpikiu] oxZ 905Ã 2]000 fexzk-@fdxzk-  3 

05050505----1111----2222 feJ.k ¼flji½feJ.k ¼flji½feJ.k ¼flji½feJ.k ¼flji½ [kfut rsy] mPp 
fpifpikiu 

905Mh 2000 fexzk-@fdxzk-  3 

Á¨ikby xSysV 310 200 fexzk-@fdxzk-  15 v©j 130 

[kfut rsy] e/;e v©j 905Ã 2000 fexzk-@fdxzk-  3 
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

de fpifpikiu] oxZ 

,lslYQ¢e i¨VSf'k;e 950 350 fexzk-@fdxzk-  97] 161 v©j 
188 

,YVhesV 956 300 fexzk-@fdxzk-  161 

,LikVsZe 951 1000 fexzk-@fdxzk-  161 v©j 191 

U;wVse 961 33 fexzk-@fdxzk-  97 v©j 161 

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 432ii 436 500 fexzk-@fdxzk-   

    

lsØÈllsØÈllsØÈllsØÈl 954 ¼i½ ls ¼ii½ 80 fexzk-@fdxzk-  97 v©j 161 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 

203 

1000 fexzk-@fdxzk-  

42 

202  

201  

200  

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 400 fexzk-@fdxzk-  97 v©j 161 

05050505----1111----3333 d¨d¨ v©j d¨d¨ v©j d¨d¨ v©j d¨d¨ v©j 
p‚dysV mRikn äp‚dysV mRikn äp‚dysV mRikn äp‚dysV mRikn ä ,LdkÆcy,LVj 

304 

500 fexzk-@fdxzk-  

10] 15 v©j 114 

305  

,lslYQ¢e i¨VSf'k;e 950 161 v©j 188 

vaxwj d¢ fNyd¢ dk vdZ 163 ¼ii½ 200 fexzk-@fdxzk-   

bafMx¨ dkjekbu 132 200 fexzk-@fdxzk-   

,yqjkyky 129 100 fexzk-@fdxzk-  183 

,YVhesV 956 300 fexzk-@fdxzk-  161 

Á¨ikby xSysV 310 200 fexzk-@fdxzk-  15 v©j 130 

QkLQ¢fVdfMd,flM dh 
ve¨fu;e yo.k 

442 th,eih  

,LikVsZe 951 3000 fexzk-@fdxzk-  161 v©j 191 

osDl 901 th,eih 3 

fczfy;UV Cyw ,Qlh,Q 133 100 fexzk-@fdxzk-  183 

Vhch,pD;w  200 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 

160, ¼i½ 

100 fexzk-@fdxzk-  183 160Ã 

160,Q 

Dy¨j¨QkbylDy¨j¨QkbylDy¨j¨QkbylDy¨j¨Qkbyl 
141 ¼i½ 

100 fexzk-@fdxzk-   
141 ¼ii½ 
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

djD;wfeu 
100 ¼i½ ls 102 
¼ii½ 

100 fexzk-@fdxzk-   

d¢aMsfyykosDl 902 th,eih  

dSuFkkDlkfUFku 161th 100 fexzk-@fdxzk-   

dkjesy III& ve¨fu;k 
dkjesy 

150lh 

5000 fexzk-@fdxzk-   dkjesyII& 
lYQkbVve¨fu;k 
dkjesy 

150Mh 

Ø¨e¨lkbu 122 100 fexzk-@fdxzk-   

dkju©ck osDl 903 th,eih  

chVk d¢j¨VÈl] lCth 160, ¼ii½ 100 fexzk-@fdxzk-   

 bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 

132 100 fexzk-@fdxzk-   

l¨Æcd,flM v©j mld¢ 
dSfY'k;e] l¨fM;e] 
i¨Vsf'k;e yo.k 
¼l¨Æcd,flM d¢ :i esa 
x.kuk½ 

200] 203] 201] 
202 

1000 fexzk-@fdxzk-   

[kk| QSVh ,flM dk 
e¨u¨ v©j fM fXyljkbM 

471 th,eih  

U;wVse 961 80 fexzk-@fdxzk-  161 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2500 fexzk-@fdxzk-  33 

VkjVstkbu 102 100 fexzk-@fdxzk-   

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 

432 

10]000 fexzk-@fdxzk-  

101 

433  

434  

435  

436  

i¨uls,;w 4R ¼d¨fpusy 
jsM ,½ 

124 100 fexzk-@fdxzk-  183 

fjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUl 

101 ¼i½ 

300 fexzk-@fdxzk-  

 

101 ¼ii½  

101 ¼iii½  

lsØÈllsØÈllsØÈllsØÈl 

954 ¼i½ 

500 fexzk-@fdxzk-  

161 

954 ¼ii½  

954 ¼iii½  
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

954¼ii½  

bjsFj¨lkbu 127 50 fexzk-@fdxzk-   

piM+k] Á{kkfyr 904 th,eih 3 

ysflfVu 322 ¼i½ th,eih  

i‚yhfXylsj‚yi¨yhØhu¨ys
V 

476 5 xzke @ fdxzk  

Ø¨e¨lkbu 122 100 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-   

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 800 fexzk-@fdxzk-  161 

fXylj‚y 422 th,eih  

lulsV ;y¨ ,Qlh,Q 110 100 fexzk-@fdxzk-   

Vsfj;jh 
C;wVsygkbMª̈ Dohuu 
¼Vhch,pD;w½ 

319 th,eih 15] 130 v©j 
141 

csat¨bd,flM] l¨fM;e 
v©j i¨Vsf'k;e csat¨,V 

210] 211] 212 1500 ihih,e 

 

  

 

[kfut rsy] mPp 
fpifpikiu 

905Mh 2000 fexzk-@fdxzk-  3 

Á¨ikby xSysV 310 200 fexzk-@fdxzk-  15 v©j 130 

[kfut rsy] e/;e v©j 
de fpifpikiu] oxZ 

905Ã 2000 fexzk-@fdxzk-  3 

i‚yh;¨Yl ¼,dy ;k 
la;¨tu l¨ÆcVy] 
esfuVy] tkbfyVy] 
Yl¨ekYV] ysfDVdy] 
eLVhVy] bjhFjhVyesa 

420 ¼i½ v©j 
¼ii½¼421¼i967¼95
3¼i966¼965 ¼i½ 
v©j ¼ii½¼968] 
964 

th,eih  

i¨yhMsDlVª̈ l, v©j ,u 1200 th,eih  

QSVh ,flM v©j 
baVjlsfVªQkbMfjfyu¨ysb
d,flM dh 
i‚yhfXylsj‚y,LVj dh 
i‚yhfXylsj‚y,LVj 

 p¨dysV~lesa otu ls 0-2 
Áfr'kr 

 

lSpsfj;ul¨fM;e 954¼ii½ 500 ihih,e  

5555----1111----4444 p‚dysV fodYi p‚dysV fodYi p‚dysV fodYi p‚dysV fodYi 
v©j mud¢ v©j mud¢ v©j mud¢ v©j mud¢ 
mRikn ämRikn ämRikn ämRikn ä 

,lslYQ¢e i¨VSf'k;e 950 500 fexzk-@fdxzk-  161 v©j 188 
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

,YVhesV 956 300 fexzk-@fdxzk-  161 

QkLQ¢fVdfMd,flM dh 
ve¨fu;e yo.k 

442 th,eih  

,LikVsZe 951 3000 fexzk-@fdxzk-   

,LikVsZe&,lslyQ¢eued 962 500 fexzk-@fdxzk-  161 v©j 191 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 

210 

1500 fexzk-@fdxzk-  

13 

211  

212  

213  

osDl 901 th,eih 3 

d¢aMsfyykosDl 902 th,eih 3 

dkju©ck osDl 903 th,eih 3 

gkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~l] ] ] ] ikjkikjkikjkikjk 
214 

300 fexzk-@fdxzk-   
218 

Á¨ikby xSysV 310 200 fexzk-@fdxzk-   

U;wVse 961 100 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2200 fexzk-@fdxzk-   

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 432&436 5000 fexzk-@fdxzk-   

  

i¨yhMkbfeFkkbylkby¨D
lsu 

900, 10 fexzk-@fdxzk-   

lsØÈllsØÈllsØÈllsØÈl 

954 ¼i½ 

500 fexzk-@fdxzk-   
954 ¼ii½ 

954 ¼iii½ 

954¼ii½ 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 

203 

1500 fexzk-@fdxzk-   
202 

201 

200 

 
 

piM+k] Á{kkfyr 904 th,eih  

lqØky¨l 955 800 fexzk-@fdxzk-   

 [kfut rsy] mPp 905Mh 2000 fexzk-@fdxzk-  3 
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

fpifpikiu 

  Á¨ikby xSysV 310 200 fexzk-@fdxzk-  15 v©j 130 

5555----2222 [kk| Jsf.k;¨a 05[kk| Jsf.k;¨a 05[kk| Jsf.k;¨a 05[kk| Jsf.k;¨a 05----
1] 051] 051] 051] 05----3v©j 053v©j 053v©j 053v©j 05----4 4 4 4 
d¢ vykok vU; d¢ vykok vU; d¢ vykok vU; d¢ vykok vU; 
vkfn gkMZ v©j vkfn gkMZ v©j vkfn gkMZ v©j vkfn gkMZ v©j 
l‚¶V dSaMhl‚¶V dSaMhl‚¶V dSaMhl‚¶V dSaMh] ] ] ] 
u¨xkV~lu¨xkV~lu¨xkV~lu¨xkV~l] ] ] ] lfgr lfgr lfgr lfgr 
gyokÃ dh gyokÃ dh gyokÃ dh gyokÃ dh 
nqdkunqdkunqdkunqdku 

,LdkÆcy,LVj 
304 

500 fexzk-@fdxzk-  10] 15] 14 
305 

,Y;wjkyky 129 200 fexzk-@fdxzk-   

,YVhesV 956 300 fexzk-@fdxzk-   

lqØ¨fXylsjkbM~l 474 5000 fexzk-@fdxzk-   

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 

477 5000 fexzk-@fdxzk-   

Á¨ikby xSysV 310 200 fexzk-@fdxzk-  15 130 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 

210 

1500 fexzk-@fdxzk-  13 
211 

212 

213 

i¨yhMkbfeFkkbylkby¨D
lsu 900, 10 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã th,eih  

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 

160, ¼i½ 

th,eih 

 

160, ¼iii½  

160Ã  

160,Q  

dkju©ck osDl 903 th,eih 3 

d¢aMsfyykosDl 902 th,eih 3 

Dy¨j¨fQy ¼Ák—frd 
¼,dy ;k la;¨tu esa½½ 

141 ¼i½ &141 
¼ii½ 

th,eih  

dSuFkkDlkfUFku 161 th,eih  

VkjVstkbu 102 100 fexzk-@fdxzk-   

bjsFj¨lkbu 127 50 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk  

vjaM+h dk rsy 1503 vuqefr ugÈ  

djD;wfeu 100 ¼i½ th,eih  

dkjesy III& ve¨fu;k 
dkjesy 

150lh 
50]000 fexzk-@fdxzk-  

 

dkjesy II& 
lYQkbVve¨fu;k 

150Mh  
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

dkjesy 

dkesZy I i‚fyu dkjesy  th,eih  

U;wVse 961 330 fexzk-@fdxzk-  1] 61] 158 

gkbMª̈ Dlhcsat¨,V~l] ikjk 
214 

1000 fexzk-@fdxzk-  
 

218  

dSfY'k;e dkc Z̈usV 170 ¼i½ 

th,eih 

 

d¢2lhv¨3 d¢ :i esa 
l¨fM;e@dSfY'k;e] 
ckbdkc Z̈usV 

500 ¼ii½  

lkbfVªd ,flM 330  

,y VkjVsfjd,flM 334 2000 fexzk-@fdxzk-   

l¨fM;e 
gsDlkesVkQkLQ¢V 

452 ¼i½ th,eih  

esfyd ,flM 296 th,eih  

V¨d¨Q¢j¨y 307,] ch] lh 500 fexzk-@fdxzk-   

ysflfVu 322] 322 ¼i½ th,eih  

ftysfVu ¼QwM xzsM½ 428 th,eih  

vxkj vxkj 406 th,eih  

l¨fM;e 
dkc¨ZfDlfeFkkby 
lsY;qy¨t+ 

469 th,eih  

rkyd 553 ¼iii½ th,eih  

fXylj‚y 422 th,eih  

fXyljhu  th,eih  

ikjkfQu osDl ;k rjy 
ikjkfQu ¼QwM xzsM½  th,eih  

dSfY'k;e] eSxuhf'k;e ] 
LVh;fjd,flM dh 
l¨fM;e yo.k] ¼QwM 
xzsM½ 

470 ¼i½ th,eih  

[kk| QSVh ,flM dk 
e¨u¨ v©j fM fXyljkbM 

471 th,eih  

QkLQ¢fVdfMd,flM dh 
ve¨fu;e yo.k 

442 th,eih  

dSjsfxuu 407 th,eih  

i¨uls,;w 4 124 100 fexzk-@fdxzk-  161 

ekbØ¨fØLVykbu osDl 905lh ¼i½ th,eih 3 

osDl 901 th,eih 3 
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

i‚yh;¨Yl ¼,dy ;k 
la;¨tu l¨ÆcVy] 
ekfuVy] tkbfyVy] 
Yl¨ekYV] ysfDVVy] 
eLVhVyesa 

420] 420 ¼i½ 
v©j 
¼ii½¼i421¼967¼i9
53¼966¼i965 ¼i½ 
v©j ¼ii½¼i968] 
964 

th,eih  

jkbc¨¶ysfou] 
ysDV¨¶ysfou 101&101 ¼iii½ 300 fexzk-@fdxzk-   

Ø¨e¨lkbu 122 100 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2200 fexzk-@fdxzk-   

lsØÈllsØÈllsØÈllsØÈl 

954 ¼i½ 

500 fexzk-@fdxzk 1] 61] 163 

954 ¼ii½ 

954 ¼iii½ 

954¼ii½ 

 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 1800 fexzk-@fdxzk-   

bafMx¨ dkjekbu 132 100 fexzk-@fdxzk-   

 
VsjfV;jh 
C;wVsygkbMª̈ Dohuu 
¼Vhch,pD;w½ 

319 200 fexzk-@fdxzk-  15] 130 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 

200 

1500 fexzk-@fdxzk-  42 
201 

202 

203 

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 

432 

1000 fexzk-@fdxzk-  

 

433  

434  

435  

436  

,usV¨ 160ch ¼i½ & 
¼ii½ 

200 fexzk@fdxzk  

fczfy;UV Cyw ,Qlh,Q 133 200 fexzk-@fdxzk-   

lulsV ;sy¨ ,Qlh,Q 110 200 fexzk-@fdxzk-  161 

VkjVstkbu 102 100 fexzk@fdxzk  

fVVsfu;e MkbMªksDlkbM 171 th,eih  
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

bafMx¨ dkjekbu 132 100 fexzk- @ fdy¨  

chVk ,ihv¨&8 
dkj¨Vsfud,flM dh 
feFkkby,LVj 

160 ,Q th,eih  

chVk ,ihv¨&8 
dkj¨Vsfud,flM dh 
bFkkby ,LVj 

160 ,Q th,eih  

[kfut rsy] mPp 
fpifpikiu 905Mh 2000 fexzk-@fdxzk-  3 

[kfut rsy] e/;e v©j 
de fpifpikiu] oxZ  

905Ã 2000 fexzk-@fdxzk-  3 

xsyuxe 418 th,eih  

  i¨yhMsDlVª̈ l 1200 th,eih  

05050505----2222----1111 dM+h dSaMhdM+h dSaMhdM+h dSaMhdM+h dSaMh 
,LdkÆcy,LVj 

304 
500 fexzk-@fdxzk-  10] 15] 114 

305 

,lslYQ¢e i¨VSf'k;e 950 3500 fexzk-@fdxzk-  1]61] 188 

,YVhesV 956 300 fexzk-@fdxzk-   

dkjesy iii& ve¨fu;k 
dkjesy ¼150 x½% 150 lh 50]000 fexzk-@fdxzk-   

dkjesy ii& 
lYQkbVve¨fu;k 
dkjesy ¼150Mh½% 

150 Mh 50]000 fexzk-@fdxzk-   

dkju©ck osDl 903 th,eih 13 

d¢aMsfyykosDl 902 th,eih  

,LikVsZe 951 10]000 fexzk-@fdxzk-   

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 

210 

1500 fexzk-@fdxzk-  

 

211  

212  

213  

osDl 901 th,eih  

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 10]000 fexzk-@fdxzk-   

i¨yhMkbfeFkkbylkby¨D
lsu 900, 10 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 

160, ¼i½ 

th,eih 

 

160, ¼iii½  

160Ã  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 123 

lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

160,Q  

Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j 
Dy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇyl] ] ] ] rkack rkack rkack rkack 
ifjlj¨aifjlj¨aifjlj¨aifjlj¨a 

141 ¼i½ 
th,eih 

 

141 ¼ii½  

ekbØ¨fØLVykbu osDl 905lh ¼i½ th,eih 3 

U;wVse 961 330 fexzk-@fdxzk-  161 

Á¨ikby xSysV 310 200 fexzk-@fdxzk-  15] 130 

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 477 5000 fexzk-@fdxzk-   

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 1500 ihih,e 161] 164 

djD;wfeu 100 ¼i½ th,eih  

,usV¨ 
160 ch ¼i½ & 
¼ii½ th,eih  

fczfy;UV Cyw ,Qlh,Q 133 100 fexzk-@fdxzk-   

lulsV ;sy¨ ,Qlh,Q 110 100 fexzk-@fdxzk-   

VkjVstkbu 102 100 fexzk-@fdxzk-   

gkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~l] ] ] ] ikjkikjkikjkikjk 
214 

1000 fexzk-@fdxzk-  27 
218 

i‚yh;¨Yl ¼,dy ;k 
la;¨tu esa½ 

420 ¼i½ 

th,eih  

421 

967 

953 

966 

965 ¼i½ 

i¨yhMsDlVª̈ l 1200 th,eih  

Vhch,pD;w 319 200 fexzk-@fdxzk-  15] 130 

dSuFkkDlkfUFku 161 th th,eih  

bjsFj¨lkbu 127 50 ihih,e  

jkbc¨¶ysfou] 
ysDV¨¶ysfou 

 300 fexzk-@fdxzk-   

Ø¨e¨lkbu 122 100 fexzk-@fdxzk-   

[kk| QSVh ,flM dk 
e¨u¨ v©j fM fXyljkbM 471 th,eih  

ysflfVu 322 ¼i½ th,eih  

dSjsfxuu 407 th,eih  

la'k¨f/kr LVkpZ  th,eih  



124 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

fXylj‚y 422 th,eih  

d¢2lhv¨3 d¢ :i esa 
l¨fM;e @ dSfY'k;e] 
ckbdkc Z̈usV 

500 ¼ii½ th,eih  

lkbfVªd ,flM 330 th,eih  

,y VkjVsfjd,flM  th,eih  

esfyd ,flM 296 th,eih  

V¨d¨Q¢j¨y 307,&ch th,eih  

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 342 ¼i½ 2200 fexzk-@fdxzk-  33 

    

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 432ii 436 1000 fexzk-@fdxzk-   

i¨uls,;w 4 124 300 fexzk-@fdxzk-   

bafMx¨ dkjekbu 132 100 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-   

lsØÈllsØÈllsØÈllsØÈl 

954 ¼i½ 

500 fexzk-@fdxzk-  1] 63] 161 

954 ¼ii½ 

954 ¼iii½ 

954¼ii½ 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200 1500  42 

 

201 

fexzk-@fdxzk-   202 

203 

lqØ¨fXylsjkbM~l 474 5000 fexzk-@fdxzk-   

[kfut rsy] mPp 
fpifpikiu 

905Mh 
2000 fexzk-@fdxzk-  

3 

[kfut rsy] e/;e v©j 
de fpifpikiu] oxZ i 905Ã 3 

l¨fM;e 
gsDlkesVkQkLQ¢V 

 th,eih  

05050505----2222----2222 dSaMh ujedSaMh ujedSaMh ujedSaMh uje ,LdkÆcy,LVj 304 500 fexzk-@fdxzk-  15] 10] 
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

305 114 

,lslYQ¢e i¨VSf'k;e 950 3500 fexzk-@fdxzk-  157] 188 

,YVhesV 956 300 fexzk-@fdxzk-   

,LikVsZe 951 3000 fexzk-@fdxzk-  1] 61] 148 

osDl 901 th,eih 3 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 

210 

1500 fexzk-@fdxzk-  13 
211 

212 

213 

bjhFjhVy  th,eih  

Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j 
Dy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇyl] ] ] ] rkack rkack rkack rkack 
ifjlj¨aifjlj¨aifjlj¨aifjlj¨a 

141 ¼i½ 
th,eih  

141 ¼ii½ 

d¢aMsfyykosDl 902 th,eih 3 

dkju©ck osDl 903 th,eih 3 

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 10]000 fexzk-@fdxzk-   

ekbØ¨fØLVykbu osDl 905lh ¼i½ th,eih  

U;wVse 961 330 fexzk-@fdxzk-  1] 58 

i¨yhMkbfeFkkbylkby¨D
lsu 

900 , 10 fexzk-@fdxzk-   

Á¨ikby xSysV 310 200 fexzk-@fdxzk-  15] 130 

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 477 5000 fexzk-@fdxzk-   

i¨uls,;w 4 ¼d¨fpusy 
jsM ,½ 

124 200 fexzk-@fdxzk-  161 

djD;wfeu 100 ¼i½ th,eih  

[kfut rsy] mPp 
fpifpikiu 905Mh 2000 fexzk-@fdxzk-  3 

[kfut rsy] e/;e v©j 
de fpifpikiu] oxZ  

905Ã 2000 fexzk-@fdxzk-  3 

jkbc¨¶ysfou  300 fexzk-@fdxzk-   

lulsV ;y¨ ,Qlh,Q 110 200 fexzk-@fdxzk-   

lsØÈllsØÈllsØÈllsØÈl 

954 ¼ii½ 

500 fexzk-@fdxzk-   954 ¼iii½ 

954 ¼i½ 
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 1800 fexzk-@fdxzk-   

lqØ¨fXylsjkbM~l 474 5000 fexzk-@fdxzk-   

Vhch,pD;w 319 200 fexzk-@fdxzk-  15] 130 

piM+k Á{kkfyr 904 th,eih 3 

ikjk fQu osDl 905 ¼lh½ i&ii th,eih  

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 342 ¼i½ 2200 fexzk-@fdxzk-  33 

i¨yh l¨csZV~li¨yh l¨csZV~li¨yh l¨csZV~li¨yh l¨csZV~l 432&436 1000 fexzk-@fdxzk-  27 

gkbMª̈ Dlhcsat¨a,V] ikjk 

214 

1000 fexzk-@fdxzk-  42 
218 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 

203 

1500 fexzk-@fdxzk-   
202 

201 

200 

VkjVstkbu 102 200 fexzk-@fdxzk-   

05050505----2222----3333 u¨xkV~lv©j u¨xkV~lv©j u¨xkV~lv©j u¨xkV~lv©j 
ekÆtikUlekÆtikUlekÆtikUlekÆtikUl ,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj 

304 500 fexzk-@fdxzk-   

305 500 fexzk-@fdxzk-   

,lslYQ¢e i¨VSf'k;e 950 1000 fexzk-@fdxzk-   

,YVhesV 956 300 fexzk-@fdxzk-   

,LikVsZe 951 3000 fexzk-@fdxzk-   

fczfy;UV Cyw ,Qlh,Q 133 
200 fexzk-@fdxzk-  

 

bafMx¨Vkbu 
¼bafMx¨dkjekbu½ 

132  

QkLV xzhu ,Qlh,Q 143 300 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 

 

100 fexzk-@fdxzk-  

 

160, ¼III½  

160Ã  

160,Q  

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472 Ã 10]000 fexzk-@fdxzk-   

lqØky¨l 955 1800 fexzk-@fdxzk-   

osDl 901 th,eih  

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210 1500 fexzk-@fdxzk-   
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

211  

212  

213  

Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j 
Dy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇyl] ] ] ] rkack rkack rkack rkack 
ifjlj¨aifjlj¨aifjlj¨aifjlj¨a 

141 ¼I½ 100 fexzk-@fdxzk-   

141 ¼II½   

d¢aMsfyykosDl 902 th,eih  

dkjesy III& ve¨fu;k 
dkjesy 150lh 

50000 fexzk-@fdxzk-  

 

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150Mh  

i¨uls,;w 4I 124 200 fexzk-@fdxzk-   

dkju©ck osDl 903 th,eih  

chVk d¢j¨VÈl] lCth 160, ¼II½ 500 fexzk-@fdxzk-   

fjc¨¶ysfoUl  300 fexzk-@fdxzk-   

U;wVse 961 330 fexzk-@fdxzk-   

Á¨ikby xSysV 310 200 fexzk-@fdxzk-   

gkbMª̈ Dlhcsat¨a,V] ikjk 
214 

1000 fexzk-@fdxzk-  
 

218  

lsØÈllsØÈllsØÈllsØÈl 

954 ¼II½ 

500 fexzk-@fdxzk-   954 ¼III½ 

954 ¼I½ 

QSVh ,flM dh 
Á¨i¨fyufXylj‚y ,LVj 477 5000 fexzk-@fdxzk-   

ekbØ¨fØLVykbu osDl 905lh ¼I½ th,eih  

lqØ¨fXylsjkbM~l 474 5000 fexzk-@fdxzk-   

Vhch,pD;w 319 200 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 342 ¼I½ 2200 fexzk-@fdxzk-   

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 432&436 1000 fexzk-@fdxzk-   

i¨yhMkbfeFkkbylkby¨D
lsu 900 , 10 fexzk-@fdxzk-   

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 
203 

1500 fexzk-@fdxzk-  
 

202  
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

201  

200  

[kfut rsy] de 
fpifpikiu 905Mh 2000 fexzk-@fdxzk-   

[kfut rsy] e/;e 
fpifpikgV 

905Ã 2000 fexzk-@fdxzk-   

5555----3333 P;wbax xeP;wbax xeP;wbax xeP;wbax xe Ø¨e¨lkbu 122 100 fexzk-@fdxzk-   

VkjVstkbu 102 100 fexzk-@fdxzk-   

fVVkfu;e MkbvkWDlkbM 171 10]000 ihih,e  

  
,lslYQ¢e i¨VSf'k;e 950 5000 fexzk-@fdxzk-   

,usV¨ 160chI&I&I th,eih  

  

,YVhesV 956 300 fexzk-@fdxzk-   

djD;wfeu 100 I th,eih  

,LikVsZe 951 10]000 fexzk-@fdxzk-   

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 

210 

1500 fexzk-@fdxzk-  

 

211  

212  

213  

dSfY'k;e ,Y;wehfu;e 
flfyd¢V 

556 
100 fexzk-@fdxzk- 
,Y;qehfu;e d¢ :i esa 
O;ä 

 

osDl 901 th,eih  

fczfy;UV Cyw ,Qlh,Q 133 100 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 

 

100 fexzk-@fdxzk-   
160, ¼III½ 

160Ã 

160,Q 

i‚yh;¨Yl ¼,dy ;k 
la;¨tu esa½ 

420 ¼I½ 

th,eih 

 

421  

967  

953  

966  

  
 965 ¼I½   

[kk| QSVh ,flM dk 
e¨u¨ v©j fM fXyljkbM 471 th,eih  

  ysflfVu 322 ¼I½ th,eih  
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

QkLQ¢fVdfMd,flM dh 
ve¨fu;e yo.k 

442 th,eih  

  

QSVh ,flM dh lqØ¨t 
,LVj 

473 

th,eih 

 

i‚yhfXylsj‚yi¨yhØhu¨ys
V 

  

l¨ÆcVue¨u¨LVªhjsV   

l¨ÆcVuVªhLVjsV   

i¨yhDlysfFkyhul¨ÆcVu
e¨u¨LVªhjsV  th,eih  

dSjsfxuu 407 th,eih  

la'k¨f/kr LVkpZ  th,eih  

fXylj‚y 422 th,eih  

  

lkbfVªd ,flM 330 th,eih  

,y VkjVsfjd,flM  th,eih  

esfyd ,flM  th,eih  

,y ,LdkÆcd,flM 300 th,eih  

rkyd  th,eih  

  
[kfut rsy  2000 fexzk-@fdxzk-   

ikjkfQu osDl ;k rjy 
ikjkfQu ¼QwM xzsM½ 

 th,eih  

  

dSfY'k;e] eSxuhf'k;e ] 
LVh;fjd,flM dh 
l¨fM;e yo.k] ¼QwM 
xzsM½ 

470 I&III th,eih  

QkLQ¢fVMLVkpZ 1413 th,eih  

d¢aMsfyykosDl 902 th,eih  

  

dkjesy III& ve¨fu;k 
dkjesy 

150lh 

20000 fexzk-@fdxzk-  

 

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150Mh  

dkju©ck osDl 903 th,eih  

chVk d¢j¨VÈl] lCth 160, ¼II½ 500 fexzk-@fdxzk-   

lkbM¨MsDlhVªhu] chVk 459 20]000 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 50]000 fexzk-@fdxzk-   
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

bjsFj¨lkbu 127 25 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 200 fexzk-@fdxzk-   

xq,djky 314 1500 fexzk-@fdxzk-   

gkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~l] ] ] ] ikjkikjkikjkikjk 
214 

1500 fexzk-@fdxzk-  
 

218  

  

fjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUl]]]] 

101 ¼I½ 

300 fexzk-@fdxzk-  

 

101 ¼II½  

101 ¼II½  

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 

132 100 fexzk-@fdxzk-   

Y;wfjd vÆxusVbFkkby 
,LVj 

243 225 fexzk-@fdxzk-   

ekbØ¨fØLVykbu osDl 905lh ¼I½ th,eih  

Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j 
Dy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇyl] ] ] ]  

141 ¼I½ th,eih  

  

rkack ifjljrkack ifjljrkack ifjljrkack ifjlj 141 ¼II½   

U;wVse 961 1000 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 44]000 fexzk-@fdxzk-   

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 432&436 1000 fexzk-@fdxzk-   

i¨yhMkbfeFkkbylkby¨D
lsu 

900, 100 fexzk-@fdxzk-   

i‚yhFkhu Xykbd‚y 1521 20]000 fexzk-@fdxzk-   

i¨yhÇoyhisj¨yhMu 1201 10]000 fexzk-@fdxzk-   

i¨uls,;w 4I ¼d¨fpusy 
jsM,½ 

124 100 fexzk-@fdxzk-   

dSfY'k;e @ eSxuhf'k;e 
dkc¨ZusV 

170 ¼I½] 504 
¼I½ 

th,eih  

lqØ¨fXylsjkbM~l 474 20]000 fexzk-@fdxzk-   

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 

477 20]000 fexzk-@fdxzk-   

l¨fM;e ,YeqfuflfylsV 554 
100 fexzk-@fdxzk-  

 

,Y;wehfu;e flfyd¢V 559  

lsØÈllsØÈllsØÈllsØÈl 

954 ¼I½ 

2500 fexzk-@fdxzk-  

 

954 ¼II½  

954 ¼III½  

954¼II½ 2500 fexzk-@fdxzk-   
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 

203 

1500 fexzk-@fdxzk-  

 

202  

201  

200  

dSuFkkDlkfUFku 161 th,eih  

piM+k] Á{kkfyr 904 th,eih  

LVªhyhlkbVªsV 484 15]000 fexzk-@fdxzk-   

LVsfo;¨y Xykbd¨lkbM 960 3500 fexzk-@fdxzk-  26 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 5000 fexzk-@fdxzk-   

Á¨ikby xSysV 310 1000 fexzk-@fdxzk-   

lulsV ;sy¨,Qlh,Q 110 100 fexzk-@fdxzk-   

  

VsjfV;jh 
C;wVsygkbMª̈ Dohuu 
¼Vhch,pD;w½ 

319 400 fexzk-@fdxzk-  130130130130 

[kfut rsy] mPp 
fpifpikiu 

905Mh 
2000 fexzk-@fdxzk-  

3 

[kfut rsy] e/;e v©j 
de fpifpikiu] oxZ 905Ã 3 

5555----4444 VkÇixVkÇixVkÇixVkÇix    ¼¼¼¼tSlstSlstSlstSls] ] ] ] 
Bhd csdjh eky Bhd csdjh eky Bhd csdjh eky Bhd csdjh eky 
d¢ fy, d¢ fy, d¢ fy, d¢ fy, 
ltkoV½ltkoV½ltkoV½ltkoV½] ] ] ] V‚Çix V‚Çix V‚Çix V‚Çix 
¼xSj Qy½¼xSj Qy½¼xSj Qy½¼xSj Qy½] ] ] ] v©j v©j v©j v©j 
feBkÃ l‚lfeBkÃ l‚lfeBkÃ l‚lfeBkÃ l‚l 

,lslYQ¢e i¨VSf'k;e 950 500 fexzk-@fdxzk-   

,YVhesV 956 300 fexzk-@fdxzk-   

,LikVsZe 951 1000 fexzk-@fdxzk-   

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 

210 

1500 fexzk-@fdxzk-   
211 

212 

213 

osDl 901 th,eih  

fczfy;UV Cyw ,Qlh,Q 133 200 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 

160, ¼I½ 

100 fexzk-@fdxzk-  

 

160, ¼III½  

160Ã  

160,Q  

Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j 
Dy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇyl] ] ] ] rkack rkack rkack rkack 
ifjlj¨aifjlj¨aifjlj¨aifjlj¨a 

141 ¼I½ 
100 fexzk-@fdxzk-   

141 ¼II½ 
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lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

d¢aMsfyykosDl 902 th,eih  

dkjesy III& ve¨fu;k 
dkjesy 

150lh 

50]000 fexzk-@fdxzk-  

 

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150Mh  

dkju©ck osDl 903 th,eih  

chVk d¢j¨VÈl] lCth 160, ¼II½ 20]000 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 10]000 fexzk-@fdxzk-   

bjsFj¨lkbu 127 50 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-   

gkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~lgkbMª̈ Dlhcsat¨,V~l] ] ] ] ikjkikjkikjkikjk 
214 

300 fexzk-@fdxzk-  
 

218  

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 

132 200 fexzk-@fdxzk-   

Á¨ikby xSysV 310 1000 fexzk-@fdxzk-   

l¨csZV~l&dSfY'k;e l¨csZV] 
i¨Vsf'k;e l¨csZV] 
l¨fM;e l¨csZV] 
l¨Æcd,flM 

203] 202] 201] 
200 

1000 fexzk-@fdxzk-   

U;wVse 961 100 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 
338 1500 fexzk-@fdxzk-   

   

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 

432 

3000 fexzk-@fdxzk-   

433 

434 

435 

436 

i¨uls,;w 4I ¼d¨fpusy 
jsM,½  

124 50 fexzk-@fdxzk-   

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 

477 40]000 fexzk-@fdxzk-   

fjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUl 

101 ¼I½ 

3000 fexzk-@fdxzk-   
101 ¼II½ 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 133 

lkj.khlkj.khlkj.khlkj.kh    5555 

fe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨xfe"Bké esa [kk| ;¨td äd¢ mi;¨x 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td 

vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

lsØÈllsØÈllsØÈllsØÈl 

954 ¼I½ 

500 fexzk-@fdxzk-   
954 ¼II½ 

954 ¼III½ 

954¼II½ 

piM+k] Á{kkfyr 904 th,eih  

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 1000 fexzk-@fdxzk-   

lulsV ;y¨,Qlh,Q 110 200 fexzk-@fdxzk-   

r`rh;d 
C;wVsygkbMª̈ Dohuu 
¼Vhch,pD;w½ 

319 200 fexzk-@fdxzk-   

[kfut rsy] mPp 
fpifpikiu 

905Mh 2000 fexzk-@fdxzk-  3 

  [kfut rsy] e/;e v©j 
de fpifpikiu] oxZ  

905Ã 2000 fexzk-@fdxzk-  3 

 

 

lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

u¨Vu¨Vu¨Vu¨V    

6666 tM+̈ a v©j dantM+̈ a v©j dantM+̈ a v©j dantM+̈ a v©j dan] ] ] ] 
nkysankysankysankysa] ] ] ] Qfy;ka ls Qfy;ka ls Qfy;ka ls Qfy;ka ls 
vukt ls yh xÃ vukt ls yh xÃ vukt ls yh xÃ vukt ls yh xÃ 
vukt v©j vukt v©j vukt v©j vukt v©j vukt vukt vukt vukt 
mRikn ämRikn ämRikn ämRikn ä] ] ] ] [kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
07070707----0 dh csdjh 0 dh csdjh 0 dh csdjh 0 dh csdjh 
eky d¨ N¨M+djeky d¨ N¨M+djeky d¨ N¨M+djeky d¨ N¨M+dj] ] ] ] 
v©j eTtk ;k rkM+ v©j eTtk ;k rkM+ v©j eTtk ;k rkM+ v©j eTtk ;k rkM+ 
d¢ isM+ d¢ uje d¢ isM+ d¢ uje d¢ isM+ d¢ uje d¢ isM+ d¢ uje 
d¨j ¼rktk nky ä d¨j ¼rktk nky ä d¨j ¼rktk nky ä d¨j ¼rktk nky ä 
v©j Qfy;ka Js.kh v©j Qfy;ka Js.kh v©j Qfy;ka Js.kh v©j Qfy;ka Js.kh 
4444----2 2 2 2 esa doj dj esa doj dj esa doj dj esa doj dj 
jgs gSa½% ¼vlalkf/kr jgs gSa½% ¼vlalkf/kr jgs gSa½% ¼vlalkf/kr jgs gSa½% ¼vlalkf/kr 
'kkfey vukt v©j 'kkfey vukt v©j 'kkfey vukt v©j 'kkfey vukt v©j 
vukt vk/kkfjr vukt vk/kkfjr vukt vk/kkfjr vukt vk/kkfjr 
mRikn ä dh 06mRikn ä dh 06mRikn ä dh 06mRikn ä dh 06----1½ 1½ 1½ 1½ 
v©j fofÒé v©j fofÒé v©j fofÒé v©j fofÒé 
lalkf/kr :i äAlalkf/kr :i äAlalkf/kr :i äAlalkf/kr :i äA 

    

6666----1111 pkoy lfgr pkoy lfgr pkoy lfgr pkoy lfgr   ;¨td ädh vuqefr ugÈ  
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lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj u¨Vu¨Vu¨Vu¨V    

lEiw.kZlEiw.kZlEiw.kZlEiw.kZ] ] ] ] VwVsVwVsVwVsVwVs] ] ] ] ;k ;k ;k ;k 
¶ysdÛMvukt¶ysdÛMvukt¶ysdÛMvukt¶ysdÛMvukt]]]] 

nh tkrh gS 

6666----2222 ¼¼¼¼l¨;kchu ikmMj l¨;kchu ikmMj l¨;kchu ikmMj l¨;kchu ikmMj 
lfgr½ vkVk v©j lfgr½ vkVk v©j lfgr½ vkVk v©j lfgr½ vkVk v©j 
LVkpZLVkpZLVkpZLVkpZ 

  ;¨td ädh vuqefr ugÈ 
nh tkrh gS 

 

6666----2222----1 1 1 1 
v©j v©j v©j v©j 6666----2222----
2222 

¼¼¼¼l¨;kchu ikmMj l¨;kchu ikmMj l¨;kchu ikmMj l¨;kchu ikmMj 
lfgr½ vkVkv©j lfgr½ vkVkv©j lfgr½ vkVkv©j lfgr½ vkVkv©j 
LVkpZ ¼vkVk v©j LVkpZ ¼vkVk v©j LVkpZ ¼vkVk v©j LVkpZ ¼vkVk v©j 
eSnk csdjh mRikn ä eSnk csdjh mRikn ä eSnk csdjh mRikn ä eSnk csdjh mRikn ä 
d¢ fy, bLrseky d¢ fy, bLrseky d¢ fy, bLrseky d¢ fy, bLrseky 
fd;k tk,xkA½fd;k tk,xkA½fd;k tk,xkA½fd;k tk,xkA½ 

Á¨fVt 1101 ¼I½ th,eih  

iqyqyu 1204 th,eih 25 

lYQkbVlYQkbVlYQkbVlYQkbV 220&225] 227] 
228] 539 

200 fexzk-@fdxzk-  44 

csatkby isj¨DlkbM 928 75 fexzk-@fdxzk-   

Dy¨jhu 925 2500 fexzk-@fdxzk-  87 

,y ,LdkÆcd,flM 300 300 fexzk-@fdxzk-   

,t¨Mkbdkc Z̈usekbM 927, 45 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2500 fexzk-@fdxzk-  225] 33 

i¨Vsf'k;e ,Ld‚csZV 303 300 fexzk-@fdxzk-   

l¨fM;e ,Ld¨csZV 301 300 fexzk-@fdxzk-   

l¨fM;e ,Y;qfefu;e 
Q‚LQ¢V 

541I] II 1600 fexzk-@fdxzk-  6] 252 

,lijxk;ylv¨jst+soj 
ls vYQk vekystA 

1100 ¼I½ 100 ihih,e ¼vkVk cM+s 
iSekus d¢ vk/kkj ij½ 

 

csflyl lcVkbfylls 
vYQk vekyst 

1100 ¼III½ th,eih  

csflyl 
ykbpsfuQ¨Æells 
dkc¨ZgkbMªsl 

1100 ¼II½ th,eih  

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472 Ã 3000 fexzk-@fdxzk-  186 

ysflfVu 322 ¼I½ th,eih 28] 25 

vekystv©j vU; 
,atkbe 1100 th,eih  

ve¨fu;e ijlYQ¢V 923 2500 ihih,e ¼vkVk cM+s 
iSekus d¢ vk/kkj ij½ 

 

dSfY'k;e Q‚LQ¢V 341 2500 ihih,e ¼vkVk cM+s 
iSekus d¢ vk/kkj ij½ 

 

dSfY'k;e dkc Z̈usV 170] 170 ¼I½ 5000 ihih,e ¼vkVk cM+s 
iSekus d¢ vk/kkj ij½ 

 

i¨Vsf'k;e cz¨esV 
v©j@;k i¨Vsf'k;e 

924] 917 50 ihih,e ¼vkVk cM+s 
iSekus d¢ vk/kkj ij½ 
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lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj u¨Vu¨Vu¨Vu¨V    

vk;¨MsV 

ve¨fu;e Dy¨jkbM 510 500 ihih,e ¼vkVk cM+s 
iSekus d¢ vk/kkj ij½ 

 

,y flLVhu e¨u¨ 
gkbMª̈ Dy¨jkbM 

920 90 ihih,e ¼vkVk cM+s 
iSekus d¢ vk/kkj ij½ 

 

ve¨fu;e QkLQ¢V 342 2500 ihih,e ¼vkVk cM+s 
iSekus d¢ vk/kkj ij½ 

 

csat¨Ãy isj¨DlkbM 928 40 ihih,e ¼vkVk cM+s 
iSekus d¢ vk/kkj ij½ 

 

l¨fM;eckblYQkbV 222 th,eih  

l¨fM;e esVkC;wlYQ+kbV 223 th,eih  

cSDVhfj;y ,ekbysl 1100 100 ihih,e ¼vkVk cM+s 
iSekus d¢ vk/kkj ij½ 

 

vkVkvkVkvkVkvkVk fdlh ;kstd dhvuqefr ugha gS 

eSnk ¼vkVk idkuk eSnk ¼vkVk idkuk eSnk ¼vkVk idkuk eSnk ¼vkVk idkuk 
mÌs'; d¢ fy, mÌs'; d¢ fy, mÌs'; d¢ fy, mÌs'; d¢ fy, 
Á;¨x fd;k tkrk Á;¨x fd;k tkrk Á;¨x fd;k tkrk Á;¨x fd;k tkrk 
gS½gS½gS½gS½ 

csat¨Ãy isj¨DlkbM 928 40 ihih,e  

i¨Vsf'k;e cz¨esV 924, 20 ihih,e  

,Ld¨Æcd ,flM 300 200 ihih,e  

edÃ dk vkVk edÃ dk vkVk edÃ dk vkVk edÃ dk vkVk 
¼eôk LVkpZ½¼eôk LVkpZ½¼eôk LVkpZ½¼eôk LVkpZ½ lYQkbVlYQkbVlYQkbVlYQkbV 220&225] 227] 

228] 539 
2d¢ vo'ks"k ä d¢ :i esa 
100 ihih,e 44 

6666----3333 csyh gqbZ ¼jksYM½ csyh gqbZ ¼jksYM½ csyh gqbZ ¼jksYM½ csyh gqbZ ¼jksYM½ 
tbZ lfgr tbZ lfgr tbZ lfgr tbZ lfgr LuSDlLuSDlLuSDlLuSDl    
dk vuktdk vuktdk vuktdk vukt    

,LdkÆcy,LVj] 
,LdkÆcyikfYeVsV] 
,LdkÆcyLVh;jsV 

304] 305 200 fexzk-@fdxzk-  10 

,lslyQ¢ei¨Vsf'k;e 950 1200 fexzk-@fdxzk-  1]61]188 

,Y;wjkyky ,lh 129 100 fexzk-@fdxzk-   

,LikVsZe 951 1000 fexzk-@fdxzk-  1]91]161 

  

fczfy;UV Cyw ,Qlh,Q 133 100 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 
160Ã] 160, 
¼III½] 160, ¼I½] 
160,Q 

200fexzk @ fdxzk  

dkjesy III& ve¨fu;k 
dkjesy 

150 th 50000fexzk @ fdxzk 189 

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150 Mh 2500 fexzk-@fdxzk-   

chVk d¢j¨VÈl] lCth 160, ¼II½ 400fexzk @ fdxzk  

vaxwj d¢ fNyd¢ dk vdZ 163 ¼II½ 200fexzk @ fdxzk  

vk;juvk;juvk;juvk;ju vkDlkbM 172 ¼I½] ¼II½] 
¼III½ 75fexzk @ fdxzk  
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lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj u¨Vu¨Vu¨Vu¨V    

U;wVse 961 160fexzk @ fdxzk 161 

Á¨ikby xSysV 310 200fexzk @ fdxzk 196 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2200fexzk @ fdxzk 33 

fjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUl 101 ¼II½]101 
¼III½] 101 ¼I½ 

300fexzk @ fdxzk  

lsØÈllsØÈllsØÈllsØÈl 
954 ¼II½]954 
¼III½] 954 ¼I½] 
954¼IV½ 

100fexzk @ fdxzk 161 

LVsfo;¨y Xykbd¨lkbM 960 350fexzk @ fdxzk 26 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 1000fexzk @ fdxzk 161 

lulsV ;sy¨ ,Qlh,Q 110 100 ihih,e 161 

6666----4444 ikLrk v©j uwMYl ikLrk v©j uwMYl ikLrk v©j uwMYl ikLrk v©j uwMYl 
tSls mRikn ¼tSls tSls mRikn ¼tSls tSls mRikn ¼tSls tSls mRikn ¼tSls 
pkoy dkxtpkoy dkxtpkoy dkxtpkoy dkxt] ] ] ] 
pkoy lsaoÃpkoy lsaoÃpkoy lsaoÃpkoy lsaoÃ] ] ] ] 
l¨;kchu ikLrk l¨;kchu ikLrk l¨;kchu ikLrk l¨;kchu ikLrk 
v©j uwMYl½v©j uwMYl½v©j uwMYl½v©j uwMYl½ 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2500 fexzk-@fdxzk-   

6666----4444----1111 rktk ikLrk v©j rktk ikLrk v©j rktk ikLrk v©j rktk ikLrk v©j 
uwMYl v©j tSls uwMYl v©j tSls uwMYl v©j tSls uwMYl v©j tSls 
mRikn ämRikn ämRikn ämRikn ä 

vxkj 406 th,eih 211 

,fYxfud,flM 400 th,eih 211 

,Y;qehfu;e ve¨fu;e 
lYQ¢V 

523 300 fexzk-@fdxzk-  247]6 

,Ld¨Æcd ,flM 300 200 fexzk-@fdxzk-   

dSfY'k;e dkc Z̈usV 170 ¼i½ th,eih  

dkcZu MkbvkWDlkbM 290 th,eih 211]59 

dkj¨c chu xe lse xe 410 th,eih 211 

dSjsfxuu 407 th,eih 211 

lkbfVªd ,flM 330 th,eih  

dMZysu 424 th,eih 211 

fMLVkpZQkLQ¢V 1412 th,eih 211 

¶;qesfjd ,flM 297 700 fexzk-@fdxzk-   

xsyuxe 418 th,eih 211 

Xyqd¨u¨MsYVk&ySDV¨u 575 th,eih  

fXylj‚y 422 th,eih 211 

xkjxe 412 th,eih 211 

xqekjfcd 414 th,eih 211 

djk;kxe 416 th,eih 211 
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lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj u¨Vu¨Vu¨Vu¨V    

d ätsdvkVk 425 th,eih 211 

ySfDVd ,flM 
,y&Mh&v©j Mh,y& 

270 th,eih  

ysflfVu 322 ¼I½ th,eih  

ekbØ¨fØLVykbu 
lsyqy¨t 

460 ¼I½ th,eih 211 

QSVh ,flM dk e¨u¨ 
v©j fMfXylsjkbM 

471 th,eih  

isfDVUl 440 th,eih 211 

QkLQ¢fVMfMLVkpZQ‚LQ¢V 1413 th,eih 211 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2500 fexzk-@fdxzk-  211]33 

i¨Vsf'k;e dkc¨ZusV 501 ¼I½ 11000 fexzk-@fdxzk-   

ÁlaL—r bpqekleqæh 
'kSoky 

407, th,eih 211 

iqyqyku 1204 th,eih 211 

l¨fM;e ,lhVsV 262 ¼I½ 600 fexzk-@fdxzk-   

l¨fM;e ,YxhusV 401 th,eih 211 

l¨fM;e ,Ld¨csZV 301 th,eih  

l¨fM;e dkc¨ZusV 500 ¼I½ 10000 fexzk-@fdxzk-   

l¨fM;e 
dkc¨ZfDlfeFkkby 
lsY;qy¨t+ 

466 th,eih  

l¨fM;e Mh,y&esysV 350 ¼II½ th,eih  

l¨fM;e gkbMª̈ tu 
dkc¨ZusV 500 ¼II½ th,eih  

l¨fM;e ySDVsV 325 th,eih  

Vªsxd¢aFkxe 413 th,eih 211 

Çtd xe 415 th,eih 211 

06060606----4444----2222 ikLrk v©j uwMYl ikLrk v©j uwMYl ikLrk v©j uwMYl ikLrk v©j uwMYl 
v©j tSls lw[ks v©j tSls lw[ks v©j tSls lw[ks v©j tSls lw[ks 
mRikn ä mRikn ä mRikn ä mRikn ä  

dSuFkkDlkfUFku 161th 15fexzk @ fdxzk 211 

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

 
150Mh 50]000 fexzk-@fdxzk-  211 

Mk;DVyVkjVsfjd,flM 
v©j fXylj‚y d¢ QSVh 
,flM ,LVj 

472Ã 5000 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 342 900 fexzk-@fdxzk-  211]33 

vxkj 406 th,eih 256 

,fYxfud,flM 400 th,eih 256 
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lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj u¨Vu¨Vu¨Vu¨V    

ve¨fu;e ,YxhusV 403 th,eih 256 

,Ld¨Æcd ,flM ,y 300 th,eih 256 

dSfY'k;e 
5*&fjckmaMsVkbM 

634 th,eih 256 

dSfY'k;e ,YxhusV 404 th,eih 256 

dSfY'k;e ,Ld¨csZV 302 200 fexzk-@fdxzk-  256 

dSfY'k;e dkc Z̈usV 170 ¼I½ th,eih 256 

dSfY'k;e lYQ¢V 516 th,eih 256 

dkj¨c chu xe 410 th,eih 256 

dsj¨VÈl] chVk] lCth 160, ¼II½ 1000 fexzk-@fdxzk-  211 

dSjsfxue 407 th,eih 256 

lkbfVªd ,flM 330 th,eih 256 

fMl¨fM;e 5*&X;wuysV 627 th,eih 256 

fMl¨fM;e 5*&bu¨flusV 631 th,eih 256 

fMl¨fM;e 
5*&fjckmaMsVkbM 

635 th,eih 256 

fMLVkpZQ‚LQ¢V 1412 th,eih 256 

¶;qesfjd ,flM 297 th,eih 256 

xsyuxe 418 th,eih 256 

Xokj xe 412 th,eih 256 

xqekjfcd 414 th,eih 256 

djk;kxe 416 th,eih 256 

d ätsdvkVk 425 th,eih 256 

ySfDVd ,flM 
,y&Mh&v©j Mh,y& 

270 th,eih 256 

ysflfVu 322 ¼I½ th,eih 256 

esfyd ,flM 296 th,eih 256 

esfuVy 421 th,eih 256 

ekbØ¨fØLVykbu 
lsyqy¨t 

460 ¼I½ th,eih 256 

QSVh ,flM dk e¨u¨ 
v©j fM fXyljkbM 

471 th,eih 256 

e¨u¨l¨fM;e XywVkesV 
,y 

621 th,eih 256 

ukbVª̈ l vkWDlkbM 942 th,eih 256 

isfDVUl 440 th,eih 256 
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lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj u¨Vu¨Vu¨Vu¨V    

QkLQ¢fVMfMLVkpZQ‚LQ¢V 1413 th,eih 256 

i¨yhl¨csZV~l 432&436 5000 fexzk-@fdxzk-   

i¨Vsf'k;e ,YxhusV 402 th,eih 256 

i¨Vsf'k;e dkc¨ZusV 501 ¼I½ th,eih 256 

i¨Vsf'k;e Dy¨jkbM 508 th,eih 256 

ÁlaL—r bpqekleqæh 
'kSoky 

407, th,eih 256 

iqyqyku 1204 th,eih 256 

ve¨fu;k] dSfY'k;e] 
i¨Vsf'k;e v©j l¨fM;e 
d¢ lkFk esfjfLVd] 
ikfefVd v©j LVh;fjd 
,flM dk yo.k 

470 ¼I½ th,eih 256 

l¨fM;e ,lhVsV 262 ¼I½ th,eih 256 

l¨fM;e ,YxhusV 401 th,eih 256 

l¨fM;e ,Ld¨csZV 301 200 fexzk-@fdxzk-  256 

l¨fM;e dkc¨ZusV 500 ¼I½ th,eih 256 

l¨fM;e 
dkc¨ZfDlfeFkkby 
lsY;qy¨t+ 

466 th,eih 256 

l¨fM;e Xywd¨usV 576 th,eih 256 

l¨fM;e gkbMª̈ tu 
dkc¨ZusV 

500 ¼II½ th,eih 256 

l¨fM;e ySDVsV 325 th,eih 256 

rkjk xe 417 th,eih 256 

Vªsxd¢aFkxe 413 th,eih 256 

Çtd xe 415 th,eih 256 

06060606----4444----3333 ikLrk v©j uwMYl ikLrk v©j uwMYl ikLrk v©j uwMYl ikLrk v©j uwMYl 
v©j tSls mRikn¨a v©j tSls mRikn¨a v©j tSls mRikn¨a v©j tSls mRikn¨a 
d¢ iwoZ idk;kd¢ iwoZ idk;kd¢ iwoZ idk;kd¢ iwoZ idk;k 

,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj 304] 305 500 fexzk-@fdxzk-  
211 

10 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210&213 1000 fexzk-@fdxzk-  13 

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 

160, ¼I½ 

1]200 fexzk-@fdxzk-  153 
160, ¼III½ 

160Ã 

160,Q 

Dy¨j¨Qkbylv©j 
Dy¨j¨QkbÇyl] rkack 
ifjlj ä 

141 ¼I½] 141 
¼II½ 

100 fexzk-@fdxzk-  153 
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lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj u¨Vu¨Vu¨Vu¨V    

dSuFkkDlkfUFku 161th 15 fexzk-@fdxzk-  153 

dkjesy III&ve¨fu;k 
dkesZy 

150 lh 50000 fexzk-@fdxzk-  1]53]173 

dkjesy 
II&lYQkbVve¨fu;k 
dkesZy 

150 Mh 50000 fexzk-@fdxzk-  153 

d¢j¨VÈl] chVk&lfCt; ä 160 , ¼II½ 1000 fexzk-@fdxzk-  153 

lkbM¨MsDlhVªhu] chVk 459 1000 fexzk-@fdxzk-  153 

Mk;DVyVkjVsfjd,flM 
v©j fXylj‚y d¢ QSVh 
,flM ,LVj 

472Ã 10000 fexzk-@fdxzk-   

QkLV xzhu ,Qlh,Q 143 200 fexzk-@fdxzk-  194 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 2500 fexzk-@fdxzk-  33]211 

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 432&436 5000 fexzk-@fdxzk-   

i¨yhMkbfeFkkbylkby¨D
lsu 

900, 50 fexzk-@fdxzk-  153 

Á¨ikby xSysV 310 200 fexzk-@fdxzk-   

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 

477 5000 fexzk-@fdxzk-  153]2 

fjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUl 101 ¼II½]101 
¼III½] 101 ¼I½ 

300 fexzk-@fdxzk-  153 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200&203 2]000 fexzk-@fdxzk-  42]211 

lYQkbVlYQkbVlYQkbVlYQkbVllll 220&225] 227] 
228] 539 

20 fexzk-@fdxzk-  44 

lulsV ;sy¨,Qlh,Q 110 100 fexzk-@fdxzk-  153 

VsjfV;jh 
C;wVsygkbMª̈ Dohuu 
¼Vhch,pD;w½ 

319 200 fexzk-@fdxzk-  130]15 

6666----5555 vukt@nky v©j vukt@nky v©j vukt@nky v©j vukt@nky v©j 
LVkpZ vk/kkfjr LVkpZ vk/kkfjr LVkpZ vk/kkfjr LVkpZ vk/kkfjr 
MslVZ ¼tSlsMslVZ ¼tSlsMslVZ ¼tSlsMslVZ ¼tSls] ] ] ] [khj[khj[khj[khj] ] ] ] 
VSfiv¨dk gyok½VSfiv¨dk gyok½VSfiv¨dk gyok½VSfiv¨dk gyok½ 

,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj 304] 305 500 fexzk-@fdxzk-  10] 2 

,lslYQ¢e i¨VSf'k;e 950 
350 fexzk-@fdxzk-  161 

 188 

,Y;wjkyky ,lh 129 100 fexzk-@fdxzk-   

,LikVsZe 951 
200 ihih,e 161 

 191 

csat¨,V~lcsat¨,V~lcsat¨,V~lcsat¨,V~l 210&213210&213210&213210&213 1]000 fexzk-@fdxzk-  13 

fczfy;UV Cyw ,Qlh,Q 133 150 fexzk-@fdxzk-   

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 160 , ¼i½] ,d 
¼iii½] ÃAi,Q 

150 fexzk-@fdxzk-   
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lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj u¨Vu¨Vu¨Vu¨V    

Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j Dy¨j¨Qkbylv©j 
Dy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇylDy¨j¨QkbÇyl] ] ] ] rkack rkack rkack rkack 
ifjlj¨aifjlj¨aifjlj¨aifjlj¨a 

141 ¼i½] 141 
¼ii½ 

75 fexzk-@fdxzk-   

dSuFkkDlkfUFku 161th 15 fexzk-@fdxzk-   

dkjesy iii& ve¨fu;k 
dkjesy 

150lh 50]000 fexzk-@fdxzk-   

dkjesy ii& 
lYQkbVve¨fu;k 
dkjesy 

150Mh 2]500 fexzk-@fdxzk-   

chVk d¢j¨VÈl] lCth 160, ¼ii½ 1]000 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 5000 fexzk-@fdxzk-   

,Fkhyhu MkbekbuVsVªk ,Fkhyhu MkbekbuVsVªk ,Fkhyhu MkbekbuVsVªk ,Fkhyhu MkbekbuVsVªk 
,lhVsV,lhVsV,lhVsV,lhVsV 

385&386 315 fexzk-@fdxzk-  21 

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-  161 

vaxwj d¢ fNyd¢ dk vdZ 163 ¼II½ 200 fexzk-@fdxzk-  181 

vk;ju vkDlkbM 172 ¼I½] ¼II½] 
¼III½ 75 ihih,e  

bafMx¨Vkbu ¼bafMx¨ 
dkjekbu½ 

132 150 fexzk-@fdxzk-   

Y;wfjd vÆxusVbFkkby 
,LVj 

243 200 fexzk-@fdxzk-   

U;wVse 961 33 fexzk-@fdxzk-  161 

ukbflu 234 3 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 342 ¼I½ 7]000 fexzk-@fdxzk-  33 

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 432&436 3]000 fexzk-@fdxzk-   

  i¨uls,;w 4I ¼d¨fpusy 
jsM,½ 

124 50 fexzk-@fdxzk-   

  Á¨ikby xSysV 310 90 fexzk-@fdxzk-  2 

     15 

  QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 

477 40]000 fexzk-@fdxzk-   

  

fjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUl 101 ¼II½]101 
¼III½] 101 ¼I½ 

300 fexzk-@fdxzk-   

lsØÈllsØÈllsØÈllsØÈl 
954 ¼I½]954 
¼III½] 954 ¼x½] 
954¼II½  

100 fexzk-@fdxzk-  161 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200&203 1]000 fexzk-@fdxzk-  42 
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lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj u¨Vu¨Vu¨Vu¨V    

LVsfo;¨y Xykbd¨lkbM 960 165 fexzk-@fdxzk-  26 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 400 fexzk-@fdxzk-  161 

lqØ¨fXylsjkbM~l 474 5000 fexzk-@fdxzk-   

lulsV ;y¨ ,Qlh,Q 110 50 fexzk-@fdxzk-   

V¨d¨Q¢j¨y 307 th,eih  

ysflfVu 322 ¼I½ th,eih  

Vhch,pD;w 319 200 ihih,e  

feFkkby lsyqy¨t 461 0-5Ivf/kdre  

dkjc¨DlhfeFkkby 
lsyqy¨t 

466] 469 0-5Ivf/kdre  

csat+̈ bd ,flM 210 300 ihih,e  

l¨ÆcVy] esfuVy] 
tkbfyVy 

420] 421] 967 th,eih  

i¨uls,;w 4I 124 100 ihih,e  

Ø¨e¨lkbu 122 100iii  

bjsFj¨lkbu 127 50 ihih,e vf/kdre  

VkjVstkbu 102 100 III  

bafMx¨ dkjekbu 132 100 III  

fczfy;UV Cyw ,Qlh,Q 133 100 III  

lulsV ;y¨ ,Qlh,Q 110 100 III  

QkLV xzhu ,Qlh,Q 110 100III  

6666----6666 vuktvuktvuktvukt] ] ] ] nygu nygu nygu nygu 
yilh dk feJ.kyilh dk feJ.kyilh dk feJ.kyilh dk feJ.k 

d¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~ld¢j‚Vhu¨bM~l 160 , ¼I½] , 
¼III½] ÃAI,Q  

500 fexzk-@fdxzk-   

dkjesy III& ve¨fu;k 
dkjesy 

150lh 50]000 fexzk-@fdxzk-   

dkjesy IV& 
lYQkbVve¨fu;k 
dkjesy 

150Mh 2]500 fexzk-@fdxzk-   

chVk d¢j¨VÈl] lCth 160, ¼II½ 1]000 fexzk-@fdxzk-   

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472Ã 5000 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 5]600 fexzk-@fdxzk-  33 

i¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~li¨yhl¨csZV~l 432&436 5000 fexzk-@fdxzk-  2 

i¨yhMkbfeFkkbylkby¨D
lsu 

900, 10 fexzk-@fdxzk-   
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lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj u¨Vu¨Vu¨Vu¨V    

fjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUl 101 ¼ii½]101 
¼iii½] 101 ¼i½ 300 fexzk-@fdxzk-   

l¨fM;e ,Y;wehfu;e l¨fM;e ,Y;wehfu;e l¨fM;e ,Y;wehfu;e l¨fM;e ,Y;wehfu;e 
Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 

541 ¼i½] ¼ii½ 1]000 fexzk-@fdxzk-  6 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200&203 2]000 fexzk-@fdxzk-  42 

dSfY'k;e v©j 
eSxuhf'k;e dh dkc Z̈usV 

170] 170 ¼I½ 
504 

2ivf/kdrels vf/kd ugÈ 
,dy ;k la;¨tu esa  

l¨fM;e ckbdkc Z̈usV 500 ¼II½ 

th,eih 

 

l¨fM;e ,lhVsV 262 ¼I½  

VkjVsfjd ,flM 334  

lkbfVªd ,flM 330  

esfyd ,flM 296  

6666----7777 vukt@vukt@Qvukt@vukt@Qvukt@vukt@Qvukt@vukt@Q
yh mRikn ä iwoZ yh mRikn ä iwoZ yh mRikn ä iwoZ yh mRikn ä iwoZ 
idk;k ;k ÁlaLidk;k ;k ÁlaLidk;k ;k ÁlaLidk;k ;k ÁlaL————rrrr 

dkjesy III& ve¨fu;k 
dkjesy 

150lh 50]000 fexzk-@fdxzk-   

dkjesy II& 
lYQkbVve¨fu;k 
dkjesy 

150Mh 2]500 fexzk-@fdxzk-   

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 
Ã 

955 200 fexzk-@fdxzk-  72 

6666----8888 l¨;kchu mRikn ä l¨;kchu mRikn ä l¨;kchu mRikn ä l¨;kchu mRikn ä 
¼l¨;kchu vk/kkfjr ¼l¨;kchu vk/kkfjr ¼l¨;kchu vk/kkfjr ¼l¨;kchu vk/kkfjr 
e©lev©j [kk| e©lev©j [kk| e©lev©j [kk| e©lev©j [kk| 
Js.kh d¢ elky¨a Js.kh d¢ elky¨a Js.kh d¢ elky¨a Js.kh d¢ elky¨a 
d¨ N¨M+dj d¨ N¨M+dj d¨ N¨M+dj d¨ N¨M+dj 12121212----9½9½9½9½ 

    

6666----8888----1111 l¨;kchu vk/kkfjr l¨;kchu vk/kkfjr l¨;kchu vk/kkfjr l¨;kchu vk/kkfjr 
is; inkFkZis; inkFkZis; inkFkZis; inkFkZ 

dkjesy III& ve¨fu;k 
dkjesy 

150lh 1]500 fexzk-@fdxzk-   

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338¼ 1]300 fexzk-@fdxzk-  33 

fjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUlfjc¨¶ysfoUl 101 ¼II½]101 
¼III½] 101 ¼I½ 

50 fexzk-@fdxzk-   

LVsfo;¨y Xykbd¨lkbM 960 200 fexzk-@fdxzk-  26 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 400 fexzk-@fdxzk-   

6666----8888----2222 l¨;kchu vk/kkfjr l¨;kchu vk/kkfjr l¨;kchu vk/kkfjr l¨;kchu vk/kkfjr 
is; fQYeis; fQYeis; fQYeis; fQYe 

  th,eih lkj.kh  

6666----8888----3333 l¨;kchu ngh l¨;kchu ngh l¨;kchu ngh l¨;kchu ngh 
¼V¨Qw½¼V¨Qw½¼V¨Qw½¼V¨Qw½ 

Q‚LQ¢VQ‚LQ¢VQ‚LQ¢VQ‚LQ¢V 338 100fexzk @ fdxzk 
33 

6666----8888----4444 v/kZ v/kZ v/kZ v/kZ futZfyr futZfyr futZfyr futZfyr 
l¨;kchu nghl¨;kchu nghl¨;kchu nghl¨;kchu ngh 

  th,eih  
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lkj.khlkj.khlkj.khlkj.kh    6666 

vukt v©j vuktvukt v©j vuktvukt v©j vuktvukt v©j vukt    dsdsdsds    mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx mRikn ä esa [kk| ;¨td¨adkmi;ksx  

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈvkÃ,u,l ugÈ ffffllllQkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre Qkfj'k fd;k vf/kdre 
LrjLrjLrjLrj u¨Vu¨Vu¨Vu¨V    

6666----8888----4444----1111 e¨Vh xzsoh&LD;wM e¨Vh xzsoh&LD;wM e¨Vh xzsoh&LD;wM e¨Vh xzsoh&LD;wM 
v)Z futZfyr v)Z futZfyr v)Z futZfyr v)Z futZfyr 
l¨;kchu nghl¨;kchu nghl¨;kchu nghl¨;kchu ngh 

  th,eih  

6666----8888----4444----2222 xgjh ryh gqÃ xgjh ryh gqÃ xgjh ryh gqÃ xgjh ryh gqÃ 
v)Z futZfyr v)Z futZfyr v)Z futZfyr v)Z futZfyr 
l¨;kchu nghl¨;kchu nghl¨;kchu nghl¨;kchu ngh 

  th,eih  

6666----8888----4444----3333 [kk| Jsf.k;¨a dh [kk| Jsf.k;¨a dh [kk| Jsf.k;¨a dh [kk| Jsf.k;¨a dh 
rqyuk esa vU; v)Z rqyuk esa vU; v)Z rqyuk esa vU; v)Z rqyuk esa vU; v)Z 
futZfyr l¨;kchu futZfyr l¨;kchu futZfyr l¨;kchu futZfyr l¨;kchu 
nghnghnghngh] 06] 06] 06] 06----8888----4444----1 1 1 1 v©j v©j v©j v©j 
06060606----8888----4444----2222 

  th,eih  

6666----8888----5555 futZfyr l¨;kchu futZfyr l¨;kchu futZfyr l¨;kchu futZfyr l¨;kchu 
ngh ¼d¨jh V¨Qw½ngh ¼d¨jh V¨Qw½ngh ¼d¨jh V¨Qw½ngh ¼d¨jh V¨Qw½ 

  th,eih  

6666----8888----6666 [kehjh[kehjh[kehjh[kehjh————r r r r 
l¨;kchu ¼tSlsl¨;kchu ¼tSlsl¨;kchu ¼tSlsl¨;kchu ¼tSls] ] ] ] 
uSV¨] VsaisuSV¨] VsaisuSV¨] VsaisuSV¨] Vsais½½½½ 

  th,eih  

6666----8888----7777 [kehjh[kehjh[kehjh[kehjh————r r r r 
l¨;kchu nghl¨;kchu nghl¨;kchu nghl¨;kchu ngh 

  th,eih  

6666----8888----8888 vU; l¨;kchu vU; l¨;kchu vU; l¨;kchu vU; l¨;kchu 
Á¨Vhu mRikn¨aÁ¨Vhu mRikn¨aÁ¨Vhu mRikn¨aÁ¨Vhu mRikn¨a 

dkjesy III ve¨fu;k 
ÁfØ;k 

150lh 20]000 fexzk-@fdxzk-   

dkjesy IV& 
lYQkbVve¨fu;k 
ÁfØ;k 

150Mh 20]000 fexzk-@fdxzk-   

 

सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj 

u¨Vu¨Vu¨Vu¨V 

7777 csdjh mRikncsdjh mRikncsdjh mRikncsdjh mRikn 
,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj 304] 305 1000 fexzk-@fdxzk-  

15 u¨V 

10 u¨V 

csat+̈ bd ,flM 210 1000 fexzk-@fdxzk-  13 u¨V 

dkju©ck osDl 903 th,eih u¨V 3 

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-  161 u¨V 

[kfut rsy] mPp 
fpifpikiu 905d 3000 fexzk-@fdxzk-  125 u¨V 

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 

477 15000 fexzk-@fdxzk-  
72 u¨V 

11 u¨V 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200&203 1000 fexzk-@fdxzk-  42 u¨V 
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

7777----1111 czsM vkSj lk/kkj.k czsM vkSj lk/kkj.k czsM vkSj lk/kkj.k czsM vkSj lk/kkj.k 
csdjh lkeku csdjh lkeku csdjh lkeku csdjh lkeku     ,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj 304] 305 1000 fexzk-@fdxzk-  

10 u¨V 

15 u¨V 

,lslYQ¢e i¨VSf'k;e 950 1000 fexzk-@fdxzk-  
161 u¨V 

188 u¨V 

,LikVsZe 951 2200fexzk @ fdxzk 
161 u¨V 

191 u¨V 

csat+̈ bd ,flM 210 1000 fexzk-@fdxzk-  13 u¨V 

fczfy;UV Cyw ,Qlh,Q 133 100 fexzk-@fdxzk-  161 u¨V 

dkju©ck osDl 903  u¨V 3 

fXylj‚y d¢ 
fMDVsyVkjVsfjd v©j 
QSVh ,flM ,LVj 

472e th,eih  

QkLV xzhu ,Qlh,Q 143 100 fexzk-@fdxzk-  161 u¨V 

[kfut rsy] mPp 
fpifpikiu 905d 3000 fexzk-@fdxzk-  125 u¨V 

U;wVse 961 70 fexzk-@fdxzk-  161 u¨V 

QSVh ,flM dh 
Á¨i¨fyuXykbd¨y,LVj 

477 15000 fexzk-@fdxzk-  
72 u¨V 

11 u¨V 

l¨csZV~ll¨csZV~ll¨csZV~ll¨csZV~l 200&203 1000 fexzk-@fdxzk-  42 u¨V 

lqØky¨l 
¼fVªDy¨j¨xSykDV¨lqØ¨l½ 

955 650 fexzk-@fdxzk-  161 u¨V 

l¨fM;e ¶;wejsV 365 th,eih  

i¨Vsf'k;e esysV 351 ¼ii½ th,eih  

l¨fM;e gkbMª‚DlkbM 524 th,eih  

,lhfVd ,flM 260 2500 ihih,e  

nqX/kkEy 270 2500 ihih,e  

lkbfVªd ,flM 330 th,eih  

esfyd ,flM 296 th,eih  

VkjVsfjd ,flM 334 th,eih  

gkbMª̈ DlhÁ¨ik;y 
feFkk;ylsyqy‚t 

464 th,eih  

 
QSVh ,flM dk lqØ¨t 
,LVj 

473 th,eih  

Xokj xe 412 5000 fexzk-@fdxzk-   

l¨ÆcVy 420 th,eih  
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

ysflfVu 322 th,eih  

QSVh ,flM] fXylj‚y 
e¨u¨LVhjsV dk 
e¨u¨fXylj‚bM ;k 
fMXyhDysjkbM~l 

471 th,eih  

l¨fM;e 
LVh;fjy&2&ysDVsysV] 
dSfY'k;e 
LVh;fjy&2&ysDVsysV 
¼,dy ;k la;¨tu esa½ 

481(i), (ii) 5000 fexzk-@fdxzk-   

baVjlsfVªQkbMfjfyu¨ysb
d,flM dh 
i‚yhfXylsj‚y,LVj 

476 2000 fexzk-@fdxzk-   

,Ld¨Æcd ,flM 300 th,eih  

dSfY'k;e v©j l¨fM;e 
Á¨ikbusV 282] 281 5000 ihih,e vf/kdre  

l¨Æcd,flM ;k mld¢ 
l¨fM;e] i¨Vsf'k;e ;k 
dSfY'k;e yo.k 
¼l¨Æcd,flM d¢ :i esa 
x.kuk½ 

200] 201] 202] 
203 1000 ihih,e vf/kdre  

,flM dSfY'k;e 
QkLQ¢V 341 10000 ihih,evf/kdre  

l¨fM;e Mk;flVªsV 262 ¼ii½ 4000 ihih,e vf/kdre  

,flM l¨fM;e 
ikbj¨Q‚LQ¢V 

450 ¼i½ 5000 ihih,e vf/kdre  

ve¨fu;e 
ch&dkc Z̈usV 503 ¼ii½ th,eih  

ve¨fu;e dkc Z̈usV 503 ¼i½ 5000 ihih,e vf/kdre  

,flM l¨fM;e 
ikbj¨Q‚LQ¢V 

450 ¼i½ 5000 ihih,e vf/kdre  

,flM dSfY'k;e 
QkLQ¢V 341 10000 ihih,e vf/kdre  

l¨fM;e dkc¨ZusV 500 ¼i½ th,eih  

7777----1111----1111 czsM v©j j¨Yl% czsM v©j j¨Yl% czsM v©j j¨Yl% czsM v©j j¨Yl% 
;hLV&[kehj;qä ;hLV&[kehj;qä ;hLV&[kehj;qä ;hLV&[kehj;qä 
czsM vkSj czsM vkSj czsM vkSj czsM vkSj l¨Mk czsM l¨Mk czsM l¨Mk czsM l¨Mk czsM 
lfgrlfgrlfgrlfgr    

,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj,LdkÆcy,LVj 304] 305 1000 fexzk-@fdxzk-  
10 u¨V 

15 u¨V 

,lslYQ¢e i¨VSf'k;e 950 1000 fexzk-@fdxzk-  
161 u¨V 

188 u¨V 

,LikVsZe 951 4000 fexzk-@fdxzk-  191 u¨V 
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

161 u¨V 

csat+̈ bd ,flM 210 1000 fexzk-@fdxzk-  13 u¨V 

fczfy;UV Cyw ,Qlh,Q 133 100 fexzk-@fdxzk-  161 u¨V 

    

dkjukSck oSDl 903 th,eih  uksV 
fXylj‚y dk 
Mkb,flfVyVkVsZfjd 
vkSj QSVh ,flM ,LVj  

472e 6000 fexzk@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk- uksV 161  
[kfut rsy] mPp 
fpifpikiu 905 d 3000 fexzk@fdxzk- 125 uksV 

fu;ksVse 961 70 fexzk@fdxzk- 161 uksV 
iksyhlkscsZV 432, 433, 434, 

435, 435 
30000 fexzk@fdxzk-  

QSVh ,flM dk çksihyhu 
Xykbd‚y ,LVj 
 

477 15000 fexzk@fdxzk- 
72 uksV 

11 uksV 

lksjcsV~l 201-203 1000 fexzk@fdxzk- 42uksV 
lqØkyksl¼VªkbDyksjksXysD
VkslqØksl½ 955 650 fexzk@fdxzk- 161 uksV 

r`rh;d 
ckbFkkygkbMªksD;wfuv‚u 
 

319 200fexzk@fdxzk- 
195uksV 

115uksV 

lksfM;e ¶;wejsV 365 th,eih    
iksVsf'k;e ekYVsV 351 (ii) th,eih   
lksfM;e gkbMª‚DlkbM 524 th,eih    
,lhfVd ,flM 260 2500 ihih,e   
ysfDVd ,flM 270 2500 ihih,e   
lkbfVªd ,flM 330 th,eih    
esfyd ,flM 296 th,eih    
VkjVsfjd ,flM 334 th,eih    
gkbMªksDlhçksik;y 
feFkk;ylsyqy‚t 464 th,eih    

lqØkst ,LVj  
olk ,flM 

473 th,eih    

Xokj xe 412 5000 fexzk@fdxzk-   
lksjfcV‚y 420 th,eih    
ysflfFku 322 th,eih    
QSVh ,flM] fXylj‚y 
e¨u¨LVhjsV dk 
e¨u¨fXylj‚bM ;k 
fMXyhDysjkbM~l 

471 th,eih    
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

lksfM;e 
LVhfj;ksy&2&ysfDVysV] 
dSfY'k;e fLVfj;ksy&2& 
ysfDV;kysV ¼,dy ;k 
la;kstu esa½ 

481 (i), (ii) 5000 fexzk@fdxzk-   

baVjbLVsfjQkbM 
fjdksuksfyd ,flM dk 
iksfyfXyljksy ,LVj 

476 2000 fexzk@fdxzk-   

,LdksfcZd ,flM 300 th,eih    
dSfY'k;e vkSj lksfM;e 
çksfivksusV 282, 281 5000 ihih,evf/kdre   

lksfcZd ,flM ;k mldk 
lksfM;e] iksVsf'k;e ;k 
dSfY'k;e yo.k ¼lksfcZd 
,flM ds :i esa 
laxf.kr½ 

200, 201, 202,  
203 

1000 ihih,evf/kdre   

,flM dSfY'k;e QkLQsV 341 10000ihih,evf/kdre   
lksfM;e Mkb,flVsV 262 (ii) 4000 ihih,evf/kdre   
,flM lksfM;e 
ikbjksQ‚LQsV 450 (ii) 5000 ihih,evf/kdre   

veksfu;e ckb&dkcksZusV 503 (ii) th,eih    
veksfu;e dkcksZusV 503 (i) 5000 ihih,evf/kdre   
,flM lksfM;e 
ikbjksQ‚LQsV 450 (i) 5000 ihih,evf/kdre   

,flM dSfY'k;e QkLQsV 341 10000 ihih,evf/kdre   
lksfM;e dkcksZusV 500 (i) th,eih    

  QkLQsV QkLQsV QkLQsV QkLQsV     338 9300fexzk@fdxzk- 229]33 
7.1.2 Øsdj Øsdj Øsdj Øsdj     ,LdksfcZy ,LVj,LdksfcZy ,LVj,LdksfcZy ,LVj,LdksfcZy ,LVj    

 304, 305 1000 fexzk@fdxzk- 
15 uksV 
10 uksV 

,lslYQse iksVSf'k;e 
 950 1000 fexzk@fdxzk- 

161 uksV 
188 uksV 

,Y;wjk jsM ,lh 129 100 fexzk@fdxzk- 161 uksV 
,Y;qehfu;eveksfu;e 
lYQsV 
 

523 100 fexzk@fdxzk- 
246 uksV 

uksV6 

,LikVsZe 
 951 4000 fexzk@fdxzk- 

161 uksV 
191 uksV 

csatksbd ,flM 210 1000 fexzk@fdxzk- 13 uksV 
fczfy;aV Cyw ,Qlh,Q 133 100 fexzk@fdxzk- 161 uksV 
dsjksfVukbM~ldsjksfVukbM~ldsjksfVukbM~ldsjksfVukbM~l    150e, 160a (iii), 

160a (i), 160f 1000 fexzk@fdxzk-   

dSjsesy III& veksfu;k 150lh 50000 fexzk@fdxzk- 161 uksV 
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

dSjsesy 
dSjsesy IV& lYQkbV 
veksfu;k dSjsesy 150d 50000 fexzk@fdxzk- 161 uksV 

dkjukSck osDl 903 th,eih  uksV3 
chVk dsjksfVUl] lCth 160a (ii) 1000 fexzk@fdxzk-   
fXylj‚y dk 
Mkb,flfVyVkVsZfjd 
vkSj QSVh ,flM ,LVj 

472e 6000 fexzk@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk- 161 uksV 
vaxwj dh Nky dk vdZ  163 (ii) 200 fexzk@fdxzk- 181 uksV 
[kfut rsy] mPp 
';kurk 905d 3000 fexzk@fdxzk- 125 uksV 

fuvksVse 961 70 fexzk@fdxzk- 161 uksV 
Q‚LQsVQ‚LQsVQ‚LQsVQ‚LQsV    338, 9300 fexzk@fdxzk- 229]33 
iksyhlkscsZViksyhlkscsZViksyhlkscsZViksyhlkscsZV    432,433,434,43

5,436 
5000 fexzk@fdxzk- 11 uksV 

QSVh ,flM dk 
çksfiyhu Xykbd‚y 
,LVj 
 

477 15000 fexzk@fdxzk- 

11 uksV 

72 uksV 

lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e 
Q‚LQsVQ‚LQsVQ‚LQsVQ‚LQsV    
 

541 (i), 542 (ii) 100 fexzk@fdxzk 
246 uksV 

uksV6 

lkscsZV 201-203 1000 fexzk@fdxzk- 42 uksV 
lqØkyksl¼VªkbDyksjksXysD
VkslqØksl½ 955 650 fexzk@fdxzk- 161 uksV 

VkjVsjh 
C;wVsygkbMªksDohuu 
¼Vhch,pD;w½ 
 

319 200 fexzk@fdxzk- 

15 uksV 

195 uksV 

7.1.3 vU; lk/kkj.kvU; lk/kkj.kvU; lk/kkj.kvU; lk/kkj.k    
csdjh mRikn ¼tSls csdjh mRikn ¼tSls csdjh mRikn ¼tSls csdjh mRikn ¼tSls 
cxsy] fiVk] bafXy'k cxsy] fiVk] bafXy'k cxsy] fiVk] bafXy'k cxsy] fiVk] bafXy'k 
efQu½efQu½efQu½efQu½    

,LdksfcZy ,LVj,LdksfcZy ,LVj,LdksfcZy ,LVj,LdksfcZy ,LVj    
304, 305 1000 fexzk@fdxzk- 

15 uksV 
10 uksV 

,lslYQse iksVSf'k;e 
 950 1000 fexzk@fdxzk- 

188 uksV 
161 uksV 

,Y;wjk jsM ,lh 129 100 fexzk@fdxzk- 161 uksV 
,Y;qehfu;e veksfu;e 
lYQsV 
 

523 100 fexzk@fdxzk- 
6uksV 
244uksV 
246 uksV 

 
,LikVsZe 951 4000 fexzk@fdxzk- 

161 uksV 
191 uksV 

csatksbd ,flM 210 1000 fexzk@fdxzk- 13 uksV 
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

fczfy;aV Cyw ,Qlh,Q 133 1000 fexzk@fdxzk- 161 uksV 
dsjksfVukbM~ldsjksfVukbM~ldsjksfVukbM~ldsjksfVukbM~l    150e, 160a (iii), 

160a (i), 160f 100 fexzk@fdxzk-  

dSjsesy III& veksfu;k 
dSjsesy 150c 50000 fexzk@fdxzk-  161 uksV 

dSjsesy IV& lYQkbV 
veksfu;k dSjsesy 150d 50000 fexzk@fdxzk- 161 uksV 

dkjukSck osDl 903 th,eih  uksV3 
fXylj‚y dk 
Mkb,flfVyVkVsZfjd 
vkSj olk ,flM ,LVj 

472e 6000 fexzk@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk- 161 uksV 
[kfut rsy] mPp 
';kurk  905d 3000 fexzk@fdxzk- 125 uksV 

fuvksVse  961 70 fexzk@fdxzk- 161 uksV 
Q‚LQsV  338, 9300 fexzk@fdxzk- 229]33 
iksyhlkscsZViksyhlkscsZViksyhlkscsZViksyhlkscsZV 432,433,434,43

5,436 
3000 fexzk@fdxzk- 11 uksV 

çksikbyxsysV çksikbyxsysV çksikbyxsysV çksikbyxsysV     
 310 100 fexzk@fdxzk- 

15uksV 
130uksV 

olk ,flM dk çksfiyhu 
Xykbd‚y ,LVj  477 15000fexzk@fdxzk- 

11 uksV 
72 uksV 

lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e 
Q‚LQsVQ‚LQsVQ‚LQsVQ‚LQsV    
 

541 (i), 542 (ii) 100 fexzk@fdxzk- 
6uksV 
uksV 244 
246uksV 

lkscsZV 201-203 1000 fexzk@fdxzk-  42 uksV 
lqØkyksl¼VªkbDyksjksXysDVks
lqØksl½ 955 650 fexzk@fdxzk-  161uksV 

VkjVsjh C;wVsygkbMªksDohuu 
¼Vhch,pD;w½ 319 200 fexzk@fdxzk- 

15 uksV 
130uksV 

7.1.4 czsM dh HkjkbZ vkSj czsM dh HkjkbZ vkSj czsM dh HkjkbZ vkSj czsM dh HkjkbZ vkSj 
czsM ds VqdM+ksa czsM ds VqdM+ksa czsM ds VqdM+ksa czsM ds VqdM+ksa 
lfgr czsM tSls lfgr czsM tSls lfgr czsM tSls lfgr czsM tSls 
mRiknmRiknmRiknmRikn    

    
,ldksfcZy ,LVj,ldksfcZy ,LVj,ldksfcZy ,LVj,ldksfcZy ,LVj    304, 305 1000 fexzk@fdxzk- 

15 uksV 
10 uksV 

,lslYQse iksVSf'k;e 
 950 1000 fexzk@fdxzk- 

188 uksV 
161 uksV 

,LikVsZe  
 951 4000 fexzk@fdxzk- 

191 uksV 
161 uksV 

csatksbd ,flM 210 1000 fexzk@fdxzk- 13 uksV 
fczfy;aV Cyw ,Qlh,Q 133 100 fexzk@fdxzk- 161 uksV 
dSjksfVukbM~ldSjksfVukbM~ldSjksfVukbM~ldSjksfVukbM~l    150e, 160a (iii), 

160a (i), 160f 
200 fexzk@fdxzk- 116 uksV 

DyksjksfQYl vkSDyksjksfQYl vkSDyksjksfQYl vkSDyksjksfQYl vkSj j j j 141 (i), 141 (ii) 6 fexzk@fdxzk- 62 uksV 
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

DyksjksfQfyUl] d‚ij DyksjksfQfyUl] d‚ij DyksjksfQfyUl] d‚ij DyksjksfQfyUl] d‚ij 
dkWEIySDldkWEIySDldkWEIySDldkWEIySDl    161 uksV 

dSjsesy III& veksfu;k 
dSjsesy 150c 50000 fexzk@fdxzk- 161 uksV 

dkjukSck osDl 903 th,eih  uksV3 
chVk dSjksfVUl] 
osthVscYl 160a (ii) 1000 fexzk@fdxzk-   

fXylj‚y ds 
Mkb,flfVyVkVsZfjd 
vkSj olk ,flM ,LVj 

472e 6000 fexzk@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk- 161 uksV 
vaxwj ds fNYds dk vdZ 163 (ii) 200 fexzk@fdxzk- 181 uksV 
[kfut rsy] mPp 
fpifpikgV 905d 3000 fexzk@fdxzk- 125 uksV 

fu;ksVse 961 70 fexzk@fdxzk- 161 uksV 
Q‚LQsVQ‚LQsVQ‚LQsVQ‚LQsV    

338, 9300 fexzk@fdxzk- 
229]33 
33 uksV 

iksyhlkscsZViksyhlkscsZViksyhlkscsZViksyhlkscsZV    432,433,434,43
5,436 

3000 fexzk@fdxzk- 11 uksV 

olk ,flM dk ç‚iysu 
XykbZd‚y ,LVj 
 

477 15000 fexzk@fdxzk- 
72 uksV 

11 uksV 

lkscsZV~l 201-203 1000 fexzk@fdxzk- 42 uksV 
lqØkyksl 
¼VªkbDyksjksXysDVkslqØksl½ 955 650 fexzk@fdxzk- 161 uksV 

VkjVsjh 
C;wVsygkbMªksDohuu 
¼Vhch,pD;w½ 

319 200 fexzk@fdxzk- 
15 uksV 

195 uksV 

7.1.5 LVhEM czsM vkSj LVhEM czsM vkSj LVhEM czsM vkSj LVhEM czsM vkSj 
cUlcUlcUlcUl    

,ldksfcZy ,LVj,ldksfcZy ,LVj,ldksfcZy ,LVj,ldksfcZy ,LVj    
 304, 305 1000 fexzk@fdxzk- 

15 uksV 
10 uksV 

,lslYQse iksVSf'k;e 
 950 1000 fexzk@fdxzk- 

161 uksV 
188 uksV 

,Y;qehfu;eveksfu;e 
lYQsV 
 

523 40 fexzk@fdxzk- 
246 uksV 
uksV6 
248 uksV 

,likVsZe 
 951 4000 fexzk@fdxzk- 

161 uksV 
191 uksV 

csatksbd ,flM 210 1000 fexzk@fdxzk- 13 uksV 
fczfy;aV Cyw ,Qlh,Q 133 100 fexzk@fdxzk- 161 uksV 
dSjksfVukbM~ldSjksfVukbM~ldSjksfVukbM~ldSjksfVukbM~l    150e, 160a (iii), 

160a (i), 160a 100 fexzk@fdxzk- 216 uksV 

dSjsesy III& veksfu;k 150c 50000 fexzk@fdxzk- 161 uksV 
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

dSjsesy 
dkjukSck osDl 903 th,eih  uksV3 
fXylj‚y ds 
Mkb,flfVyVkVsZfjd 
vkSj olk ,flM ,LVj 

472e 6000 fexzk@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk- 161 uksV 
[kfut rsy] mPp 
fpifpikgV 905d 3000 fexzk@fdxzk- 125 uksV 

fu;ksVse 961 70 fexzk@fdxzk- 161 uksV 
Q‚LQsVQ‚LQsVQ‚LQsVQ‚LQsV    
    

338, 9300 fexzk@fdxzk- 229,33 

iksyhlkscsZViksyhlkscsZViksyhlkscsZViksyhlkscsZV    432,433,434,43
5,436 

3000 fexzk@fdxzk- 11 uksV 

olk ,flM dk ç‚iysu 
XykbZd‚y ,LVj 
 

477 15000 fexzk@fdxzk- 
11 uksV 

72 uksV 

lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e 
Q‚LQsVQ‚LQsVQ‚LQsVQ‚LQsV    
 

541 (i), 542 (ii) 40 fexzk@fdxzk- 
246 uksV 
uksV6 
248 uksV 

lkscsZV~llkscsZV~llkscsZV~llkscsZV~l    201-203 1000 fexzk@fdxzk- 42 uksV 
lqØkyksl¼VªkbDyksjksXysD
VkslqØksl½ 955 650 fexzk@fdxzk- 161 uksV 

7.1.6 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

czsM vkSj lk/kkj.k czsM vkSj lk/kkj.k czsM vkSj lk/kkj.k czsM vkSj lk/kkj.k 
csdjh lkeku ds csdjh lkeku ds csdjh lkeku ds csdjh lkeku ds 
fy, feJ.kfy, feJ.kfy, feJ.kfy, feJ.k 

,ldksfcZy ,LVj,ldksfcZy ,LVj,ldksfcZy ,LVj,ldksfcZy ,LVj 304, 305 1,000 fexzk@fdxzk- 
 uksV 15 

 uksV 10 

,lslYQse iksVSf'k;e 950 1,000 fexzk@fdxzk- 
uksV 188 

 uksV 161 

,Y;qehfu;eveksfu;e 
lYQsV 

523 40 fexzk@fdxzk- 
uksV 246 

 uksV 6 

 uksV 249 

,likVsZe 951 4,000 fexzk@fdxzk- 
uksV 191 

 uksV 161 

csatksbd ,flM 210 1,000 fexzk@fdxzk-  uksV 13 

fczfy;aV Cyw ,Qlh,Q 133 100 fexzk@fdxzk- uksV 161 

dSjsesy III& veksfu;k 
dSjsesy 

150c 50,000 fexzk@fdxzk- uksV 161 

dkjukSck osDl 903 th,eih  uksV 3 

fXylj‚y ds 
Mkb,flfVyVkVsZfjd 
vkSj olk ,flM ,LVj 

472e 6,000 fexzk@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk-  uksV 161 

  [kfut rsy] mPp 905d 3,000 fexzk@fdxzk-  uksV 125 
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

  

  

  

  

  

  

  

  

  

  

  

fpifpikgV 

fu;ksVse 961 70 fexzk@fdxzk-  uksV 161 

Q‚LQsVQ‚LQsVQ‚LQsVQ‚LQsV  338, 9300 fexzk@fdxzk- 229,33 

iksyhlkscsZViksyhlkscsZViksyhlkscsZViksyhlkscsZV 
432,433,434,43
5,436 

3,000 fexzk@fdxzk-  uksV 11 

olk ,flM dh ç‚iysu 
XykbZd‚y ,LVj 

477 15,000 fexzk@fdxzk- 
 uksV 72 

uksV 11 

lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e lksfM;e ,Y;wehfu;e 
Q‚LQsVQ‚LQsVQ‚LQsVQ‚LQsV 

541 (i), 542 (ii) 40 fexzk@fdxzk- 
uksV 248 

 uksV 246 

 uksV 6 

lkscsZV~l 201-203 1,000 fexzk@fdxzk- uksV 42 

 lqØkyksl¼VªkbDyksjksXysD
VkslqØksl½ 955 650 fexzk@fdxzk- uksV 161 

7.2 mRÑ"V csdjh mRÑ"V csdjh mRÑ"V csdjh mRÑ"V csdjh 
lkeku ¼ehBs lkeku ¼ehBs lkeku ¼ehBs lkeku ¼ehBs 
uedhu] Lokfn"V½ uedhu] Lokfn"V½ uedhu] Lokfn"V½ uedhu] Lokfn"V½ 
vkSj feJ.kvkSj feJ.kvkSj feJ.kvkSj feJ.k    

 
    
,ldksfcZy ,LVj,ldksfcZy ,LVj,ldksfcZy ,LVj,ldksfcZy ,LVj    304, 305 1000 fexzk@fdxzk- 

10 uksV 

07.2.1 dsd] dqdht vkSj dsd] dqdht vkSj dsd] dqdht vkSj dsd] dqdht vkSj 
ikbt ¼tSls ikbt ¼tSls ikbt ¼tSls ikbt ¼tSls 
Qy&Hkjs ;k dLVMZ Qy&Hkjs ;k dLVMZ Qy&Hkjs ;k dLVMZ Qy&Hkjs ;k dLVMZ 
çdkj ds½çdkj ds½çdkj ds½çdkj ds½    

15 uksV 
,lslYQse iksVSf'k;e 950 1000 fexzk@fdxzk- 165]188 uksV 
,Y;wjk jsM ,lh 129 100 fexzk@fdxzk- 161 
,likVsZe 951 1]700 fexzk@fdxzk- 191]165 uksV 
,likVsZe&,lslyQse 
yo.k 962 1000 fexzk@fdxzk- 77] 113 uksV 

csatks,V~l 210,213,212,21
1 

1000 fexzk@fdxzk- 13 uksV 

chl oSDl 901 th,eih  uksV3 
fczfy;aV Cyw ,Qlh,Q 133 100ihih,e 161 uksV 
dSjksfVukbM~l 150e, 160a (iii), 

160a (i), 160f 100 fexzk@fdxzk-   

DyksjksfQYl vkSj 
DyksjksfQfyu] dkWij 
dkWEIySDl 

141 (i), 141 (ii) 75 fexzk@fdxzk-   

dSafMfy;k oSDl 902 th,eih  uksV3 
dSjsesy III& veksfu;k 
dSjsesy 150c 50000 fexzk@fdxzk- 161 uksV 

dSjsesy prqFkZ & 
veksfu;e dSjsey 
lYQsV 

150d 1]200 fexzk@fdxzk-   

dkjukSck osDl 903 th,eih  uksV3 
chVk dSjksfVUl] lfCt;ka 160a (ii) 1000 fexzk@fdxzk-   
fXylj‚y ds 
Mkb,flfVyVkVsZfjd 

472e 20000 fexzk@fdxzk-   
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

vkSj olk ,flM ,LVj 
QkLV xzhu ,Qlh,Q 143 100 ihih,e 161 uksV 
gkbZMªksvkDlhcsatks,V~l] 
ikjk 214,218 300 fexzk@fdxzk- 27 uksV 

vk;ju vkDlkbM 172 (i) - (iii) 100 fexzk@fdxzk-   
bafMxksVkbu ¼bafMxks 
dkjekbu½ 132 100 ihih,e 161 uksV 

[kfut rsy] mPp 
';kurk 905d 3000 fexzk@fdxzk- 125 uksV 

fu;ksVse 961 80 fexzk@fdxzk- 165] 161 uksV 
Q‚LQsV 
i‚ufl;w 4 vkj 
¼dksphfu;y yky ,½ 

338, 9300 fexzk@fdxzk- 229]33 

olk ,flM dh ç‚iysu 
XykbZd‚y ,LVj 124 50 ihih,e   

jhcks¶ykfoUl 477 15000 fexzk@fdxzk- 72 11 uksV 
lsØhal 101 (i) - (iii) 300 fexzk@fdxzk-   
lkscsZV~l 954 (i)-(iv) 170 fexzk@fdxzk- 165 uksV 
lYQsV~l 200,201,202,20

3 
1000 fexzk@fdxzk- 42 uksV 

'kSysd] CyhPM 227,228,224,22
5,222,223,221,5
39,220 

50 fexzk@fdxzk- 44 uksV 

lqØkyksl¼VªkbDyksjksXysD
VkslqØksl½ 904 th,eih  uksV3 

lqØksfXyljkbV~l 955 700 fexzk@fdxzk- 165] 161 uksV 
lulsV ;syks 474 10000 fexzk@fdxzk-   
,Qlh,Q 110 50 fexzk@fdxzk-   
lqØky‚l 955 750 ihih,e   
bjhFkzhV‚y 968 th,eih    
i‚yhMsLdVª‚l 1200 th,eih    
i‚yhQ‚LQsV ftlesa 6 
Q‚LQsV eksbfVl ls de 
lfEefyr gks 

542 
dsoy dsd feJ.k 
esa10000 ihih,e 

  

gkbMªksDlhçksik;y 
feFkk;ylsyqy‚t 464 th,eih    

olk ,flM dk lqØkst 
,LVj 473 th,eih    

lksfM;e ¶;qejsV 365 th,eih    
iksVsf'k;e eSysV 351 (ii) th,eih    
lksfM;e gkbMª‚DlkbM 524 th,eih    
cSDVhfj;y ,ekbyst 1100 th,eih    
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

veksfu;e ckbdkcksZusV 503 (ii) th,eih    
veksfu;e dkcksZusV 503 (i) 500 ihih,e   
lqØkyksl¼VªkbDyksjksXysD
VkslqØksl½ 955 750ihih,e   

lqØksfXyljkbV~l 474 1000ihih,e   
lulsV ;syks ,Qlh,Q 110 100ihih,e   
lksfM;e ¶;qejsV 365 th,eih    
iksVsf'k;e eSysV 351 (ii) th,eih    
lksfM;e gkbMª‚DlkbM 524 th,eih    
,flfVd ,flM ;k 
ySfDVd ,flM  

260 ;k270 th,eih    

lkbfVªd ,flM 330 th,eih    
eSfyd ,flM 296 th,eih    
VkjVsfjd ,flM 334 th,eih    
cSDVhfj;y ,feyst 1100 th,eih    
csatksbZy isjksDlkbM 928 40ihih,e   
,LdksfcZd ,flM 300 th,eih    
DyksjksfQYl 141 (i) th,eih    
dSjsesy  150 th,eih    
djD;wjfeu ;k gYnh 100, 100 (i), 

100 (ii) 
th,eih    

chVk ,ihvks 8 
dSjksfVu‚y 160e th,eih    

chVk ,ihvks dh 
feFkkby ,LVj & 8 
dSjksVsfud ,flM 

160 a(i) th,eih    

chVk ,ihvks 8 
dSjksVsfud ,flM dk 
bFkkby ,LVj 

160 f th,eih    

dSuFkkDlkfUFku 161 g th,eih    
jkbcks¶ysfou] 
ySDVs¶ykfou 101 (i) - (iii) th,eih    

,usVks 160 b th,eih    
dkjeksbflu 122 100 ihih,e   
bZFkksZlkbZu 127 50 ihih,e   
VkVkZtkbZu 102 100 ihih,e   
veksfu;e ckbdkcksZusV 503 (ii) th,eih    
veksfu;e dkcksZusV 503 (i) 5000 ihih,e   
dSfY'k;e vkSj ykSg 
yo.k   th,eih    

iksVsf'k;e vk;ksMsV 917 th,eih    
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

lksfM;e ckbZlYQsV 222 th,eih    
lksfM;e esVkckbZlYQsV 223 th,eih    
[kehj   th,eih    
chVk dSjksfVUl] lfCt;ka 160a (ii) th,eih    
i‚ufl;w 4vkj 
¼dksphfu;y yky ,½ 124 100fexzk@fdxzk-   

eksuks vkSj 
MkbZfXyljkbV~l dk 
MkbZlV‚y VkfVZd ,flM  

472e th,eih    

07.2.2 vU; mRvU; mRvU; mRvU; mR————"V csdjh "V csdjh "V csdjh "V csdjh 
mRikn ¼tSls mRikn ¼tSls mRikn ¼tSls mRikn ¼tSls 
MksuV~l] ehBs jksy] MksuV~l] ehBs jksy] MksuV~l] ehBs jksy] MksuV~l] ehBs jksy] 
Ldksu vkSj efQu½Ldksu vkSj efQu½Ldksu vkSj efQu½Ldksu vkSj efQu½    

 
,ldksfcZy ,LVj 

304, 305 1000 fexzk@fdxzk- 10,15 

,lslYQse iksVSf'k;e 950 1000 fexzk@fdxzk- 1,65,188 

,Y;wjk jsM ,lh 129 100 fexzk@fdxzk- 161 

,likVsZe 951 1]700 fexzk@fdxzk- 1,91,165 

,likVsZe&,lslyQse 
yo.k 962 1000 fexzk@fdxzk- 77,113 

csatks,V~l 210, 213, 212, 
211 

1000 fexzk@fdxzk- 13 

chl oSDl 901 th,eih  3 

fczfy;aV Cyw ,Qlh,Q 133 200 fexzk@fdxzk- 161 

dSjksfVukbM~l 160e, 160a (iii), 
160a (i), 160f 100 fexzk@fdxzk-   

DyksjksfQYl vkSj 
DyksjksfQfyu] dkWij 
dkWEIySDl 

141 (i), 141 (ii) 75 fexzk@fdxzk-   

dSafMyh;k oSDl 902 th,eih  3 

dSjsesy III& veksfu;k 
dSjsesy 150c 50000 fexzk@fdxzk- 161 

dSjsesy prqFkZ & 
veksfu;e dSjsey 
lYQsV 

150d 1,200 fexzk@fdxzk-   

dkjukSck oSDl 903 th,eih  3 

chVk dSjksfVUl] lCth 160a (ii) 1000 fexzk@fdxzk-   

fXylj‚y ds 
Mkb,flfVyVkVsZfjd 
vkSj olk ,flM ,LVj 

472e 20000 fexzk@fdxzk-   

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk- 161 

gkbZMªksvkDlhcsatks,V~l] 
ikjk 214, 218 300 fexzk@fdxzk- 27 

vk;ju vkDlkbZM 172 (i) - (iii) 100 fexzk@fdxzk-   

bafMxksVkbZu ¼bafMxks 
dkjekbu½ 132 200 fexzk@fdxzk- 161 
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

[kfut rsy] mPp 
';kurk 905d 3000 fexzk@fdxzk- 125 

fu;ksVse 961 80 fexzk@fdxzk- 1,65,161 

Q‚LQsV 338 9300 fexzk@fdxzk- 229,33 

i‚ufl;w jax 4vkj 
¼dkspuhy yky ,½ 

124 

 

50 fexzk@fdxzk- 
 

  

 

olk ,flM dh ç‚iysu 
XykbZd‚y ,LVj 477 15000 fexzk@fdxzk- 11,72 

jhcks¶ysfoUl 101 (i) - (iii) 300 fexzk@fdxzk-   

lsØhal 954 (i) - (iv) 170 fexzk@fdxzk- 165 

lkscsZV~l 200,201,202,20
3 

1000 fexzk@fdxzk- 42 

lYQsV~l 227,228,224,22
5,222,223,221,5
39,220 

50 fexzk@fdxzk- 44 

'kSysd] Cyhp 904 th,eih  3 

lqØky‚l 955 700 fexzk@fdxzk- 165,161 

lqØksfXyljkbV~l 474 10000 fexzk@fdxzk-   

lulsV ;syks ,Qlh,Q 110 50 fexzk@fdxzk-  

07.2.3 mRmRmRmR————"V csdjh "V csdjh "V csdjh "V csdjh 
lkeku ds fy, lkeku ds fy, lkeku ds fy, lkeku ds fy, 
feJ.k ¼tSls dsd] feJ.k ¼tSls dsd] feJ.k ¼tSls dsd] feJ.k ¼tSls dsd] 
iSudsd½iSudsd½iSudsd½iSudsd½    

,ldksfcZy ,LVj 304,305 1000 fexzk@fdxzk- 10,15 

,lslYQse iksVSf'k;e 950 1000 fexzk@fdxzk- 165,188 

,Y;wjk jsM ,lh 129 100 fexzk@fdxzk- 161 

,likVsZe 951 1,700 fexzk@fdxzk- 191,165 

,likVsZe&,lslyQse 
yo.k 962 1000 fexzk@fdxzk- 77,113 

csatksbd ,flM 210 1000 fexzk@fdxzk- 13 

cht oSDl 901 th,eih  3 

fczfy;aV Cyw ,Qlh,Q 133 200 fexzk@fdxzk- 161 

dSjksfVukbM~l 150e, 160a (iii), 
160a (i), 160f 100 fexzk@fdxzk-   

DyksjksfQYl vkSj 
DyksjksfQfyu] dkWij 
dkWEIySDl 

141 (i), 141 (ii) 75 fexzk@fdxzk-   

dSafMyh;k oSDl 902 th,eih  3 
dSjsesy III & veksfu;k 
dSjsesy 150c 50000 fexzk@fdxzk- 161 

dSjsesy prqFkZ & 
veksfu;e dSjsey 
lYQsV 

150d 1]200 fexzk@fdxzk-   

dkjukSck osDl 903 th,eih  3 
chVk dSjksfVUl] lCth 160a (ii) 1000 fexzk@fdxzk-   
fXylj‚y ds 472e 20000 fexzk@fdxzk-   
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सारणी7777 

csdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksxcsdjh mRiknksa esa [kk| ;¨td ädk mi;ksx 

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
Á.kkyhÁ.kkyhÁ.kkyhÁ.kkyh 

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke [kk| ;¨td[kk| ;¨td[kk| ;¨td[kk| ;¨td vkÃ,u,l vkÃ,u,l vkÃ,u,l vkÃ,u,l 
la[;kla[;kla[;kla[;k 

ffffllllQkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k Qkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj u¨Vu¨Vu¨Vu¨V 

Mkb,flfVyVkVsZfjd 
vkSj olk ,flM ,LVj 
QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk- 161 

gkbZMªksvkDlhcsatks,V~l] 
ikjk 214,218 300 fexzk@fdxzk- 27 

vk;ju v‚DlkbM 172 (i) - (iii) 100 fexzk@fdxzk-   

bafMxksVkbZu ¼bafMxks 
dkjekbu½ 132 200 fexzk@fdxzk- 161 

[kfut rsy] mPp 
';kurk 905d 3000 fexzk@fdxzk- 125 

fu;ksVse 961 80 fexzk@fdxzk- 165,161 

Q‚LQsV 338 9300 fexzk@fdxzk- 229,33 

i‚ufl;w 4 vkj 
¼dksfpuhy yky ,½ 

 

124 

 
50 fexzk@fdxzk- 

 

  

çksikby xSysV 310 200 fexzk@fdxzk- 196,15 

olk ,flM dh ç‚iysu 
XykbZd‚y ,LVj 477 15000 fexzk@fdxzk- 11,72 

jhcks¶ysfoUl 101 (i) - (iii) 300 fexzk@fdxzk-   
lsØhal 954 (i) - (iv) 170 fexzk@fdxzk- 165 
lkscsZV~l 200,201,202,20

3 
1000 fexzk@fdxzk- 42 

lYQsV~l 227,228,224,22
5,222,223,221,5
39,220 

50 fexzk@fdxzk- 44 

'kSysd] Cyhp 904 th,eih  3 
lqØkyksl¼VªkbDyksjksXysD
VkslqØksl½ 955 700 fexzk@fdxzk- 165]161 

lqØksfXyljkbV~l 474 10000 fexzk@fdxzk-   
lulsV ;syks ,Qlh,Q 110 50 fexzk@fdxzk-   

 

 

सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

8 ताजा / 5ोजन / ठंडा / 

भू�मज मांस, मुग�, और 
    

कोई यो�यअनु�ात 

नह�ं है 
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

उससे तैयार पदाथ$ 

(5ोजन मटन, 1चकन, 

बकर' और भ>स मांस) 

8.1 ताजा/5ोजन/ठंडा/ 

भू�मजमांस, मुग�, 

�शकार का मांस 

औरउससेतैयारपदाथ$ 

    
कोई यो�यअनु�ात 

नह�ं है 
  

8.1.1 पूण$ भाग या कटे हुये 

ताजा / 5ोजन / 

ठंडा/मुग�, �शकार का 

मांसऔरउससेतैयारपदाथ$, 

    
कोई यो�यअनु�ात 

नह�ं है 
  

8.1.2 ताजा 5ोजन/ ठंडा/ 

भू�मज, मांस, मुग�, 

�शकार का 

मांसऔरउससेतैयारपदाथ$, 

DवचूEण$त 

    
कोई यो�यअनु�ात 

नह�ं है 
  

8.2 पूण$ भाग या कटे हुये 

�सं3कृत मांस,  मुग�, 

�शकार का 

मांसऔरउससेतैयारपदाथ$ 

के उपाद 

अगार 406 जीएमपी   

ए�जीने�स, पोटे"शयम और 

/ या सो&डयम लवण 

402, 

401 
जीएमपी   

ए-कोर.बकए"सड, सो&डयम 

ए-कोब0ट ए"सड या 

आईएसओए-कॉब0ट / 

सो&डयम आईएसओए-कॉब0ट 

ए"सड 

300  

 

 

301 

जीएमपी   

कैरागेनन 407 जीएमपी   

पे67का ओ"लयोरे"सन 
160सी 

(म9) 
जीएमपी   

पोटे"शयम ;लोराइड 508 जीएमपी   

पोल�सोब0�स 432-436 
5000 "मल�@ाम / 

Aक@ा 
नोट: XS97, XS96 

हायFो;सी7ोपायल 

"मथायलसेलुलॉज 
464 जीएमपी 

वगH का उपयोग "मJKत 

खाMय पदाथO मP 
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

M6वतीय पQररRकS, -8 

धारा 3/4 Uह-सा 

7ोपाइल गैलेट 310 
200 "मल�@ाम / 

Aक@ा 

नोट: XS97, XS96, 

130, 15 

V�सो&डयम साइVेट 331 (iii) जीएमपी   

टशHर� Wयूट�लहाइFो;युनोन 319 
100 "मल�@ाम / 

Aक@ा 

नोट: XS97, 

XS96,15, 167,130 

खूब Wलू एफसीएफ 133 
100 "मल�@ाम / 

Aक@ा 

नोट: XS97, XS96, 

4, XS98, XS89, 

XS88 

कैरामेल III - अमो[नया 

कैरामेल 
150सी जीएमपी 

नोट: XS97, XS96, 

XS98, XS89, 

XS88, 4, 3 

कैरामेल IV - 

sulfitईअमो[नया कैरामेल 
150डी जीएमपी 

नोट: XS97, XS96, 

XS98, XS89, 

XS88, 4, 3 

बीटा कैरोUटbस, सWजी 
160ए 

(M6वतीय) 

5000 "मल�@ाम / 

Aक@ा 
नोट: XS97, XS96, 

एQरcो"सन 127 
30 "मल�@ाम / 

Aक@ा 

नोट: XS97, XS96, 

4 

फा-ट @ीन  एफसीएफ 143 
100 "मल�@ाम / 

Aक@ा 

नोट: XS97, XS96, 

3, 4 

रायबोdले6वbस 101 (दो) 
300 "मल�@ाम / 

Aक@ा 

 

नोटXS96  

नोटXS97 

सनसेट येलो एफसीएफ 110 
200 "मल�@ाम / 

Aक@ा 
नोट: XS 97, XS 96 

8.2.1 ऊHमा रIहत उपचा.रत 

�सं3कृत मांस मुग�, 

�शकार का मांस और 

उससे बने पदाथ$  

फॉ-फेट 338; 
2200 "मल�@ाम / 

Aक@ा 
33 नोट 

  पूण$ भाग या कटे हुये .f"लयbट Wलू एफसीएफ 133 100 "मल�@ाम / नोटXS89  
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

उपाद Aक@ा नोटXS96  

नोटXS98  

नोटXS88  

नोटXS97  

नोट4 

पोल�सोब0�स 432-436 
5000 "मल�@ाम / 

Aक@ा 
XS96, XS97 नोट 

कैरामेल III - अमो[नया 150सी जीएमपी नोटXS89 

कैरामेल     

नोटXS96  

नोटXS98  

नोट3  

नोटXS88  

नोटXS97  

नोट4 

कैरामेल (iv) - अमो[नया 

कैरामेल स�फेट 
150डी जीएमपी 

नोटXS89  

नोटXS96  

नोटXS98  

नोट3  

नोटXS88  

नोटXS97  

नोट4 

बीटा कैरोUटbस, सWजी 160ए (ii) 
5000 "मल�@ाम / 

Aक@ा 

 

नोटXS96  

नोटXS97 

एQरcो"सन 127 
30 "मल�@ाम / 

Aक@ा 

नोटXS96 नोटXS97 

नोट4 

फा-ट @ीन  एफसीएफ 143 
100 "मल�@ाम / 

Aक@ा 

नोटXS96  

नोट3  

नोटXS97  

नोट4 

अंगूर hवचा अकH  163 (ii) 
5000 "मल�@ाम / 

Aक@ा 

नोटXS96  

नोटXS97 

7ोपाइल गैलेट 310 200 "मल�@ाम / नोटXS96  
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

Aक@ा 15 नोट  

नोटXS97  

130 नोट 

रायबोdले6वbस 101(ii) 
300 "मल�@ाम / 

Aक@ा 

 

नोटXS96  

नोटXS97 

पे67का ओ"लयोQर"सन 160सी (i) जीएमपी   

सनसेट येलो एफसीएफ 110 
100 "मल�@ाम / 

Aक@ा 

नोटXS96  

नोटXS97 

ट"शHयर� WयूटलहाइFो;यूनॉन 

(ट�बीएच;यू) 
319 

100 "मल�@ाम / 

Aक@ा 

नोटXS96  

15 नोट  

167 नोट  

XS97 नोट, एक 130 

नोट 

8.2.1.1 अ�भसाIदत (िजसके 

अJतग$त नमक लगा 

हुआ भी है) उHमा रIहत 

उपचा.रत �सं3कृत 

मांस, मुग�, �शकार का 

मांस और उससे बने 

पूण$ भाग या टुकड़� के 

उपाद 

पे67का ओ"लयोQर"सन 160सी(i) जीएमपी   

.f"लयbट Wलू एफसीएफ 133 
100 "मल�@ाम / 

Aक@ा 

नोट4  

नोटXS97  

नोटXS96  

नोटXS98  

नोटXS89  

नोटXS88 

कैरामेल III - अमो[नया 

कैरामेल 
150सी जीएमपी 

नोट4  

नोटXS97  

नोटXS96  

नोटXS98  

नोटXS89  

नोटXS88  

नोट3 

कैरामेल IV - अमो[नयम 

कैरेमल स�फेट 
150डी जीएमपी 

नोट4 नोटXS97 

नोटXS96 नोटXS98 

नोटXS89 नोटXS88 

नोट3 

बीटा कैरोUटbस, सWजी 160ए (ii) 5000 "मल�@ाम / नोटXS97  
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मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

Aक@ा नोटXS96 

एcो"सन 127 
30 "मल�@ाम / 

Aक@ा 

नोट4  

नोटXS97  

नोटXS96 

फा-ट @ीन  एफसीएफ 143 
100 "मल�@ाम / 

Aक@ा 

नोट4  

नोटXS97  

नोटXS96  

नोट3 

अंगूर hवचा अकH  163 (ii) 
5000 "मल�@ाम / 

Aक@ा 

नोटXS97  

नोटXS96 

फॉ-फेट 338; 
2200 "मल�@ाम / 

Aक@ा 
33 नोट 

पोल�सोब0�स 432-436 
5000 "मल�@ाम / 

Aक@ा 

नोटXS97  

नोटXS96 

7ोपाइल गैलेट 310 
200 "मल�@ाम / 

Aक@ा 

नोटXS97  

15 नोट  

130 नोट  

नोटXS96 

रायबोdले6वbस 101 (ii) 
300 "मल�@ाम / 

Aक@ा 

नोटXS96  

नोटXS97 

सनसेट येलो एफसीएफ 110 
100 "मल�@ाम / 

Aक@ा 

नोटXS97  

नोटXS96 

ट"शHयर� WयूटलहाइFो;यूनॉन 

(ट�बीएच;यू) 
319 

100 "मल�@ाम / 

Aक@ा 

नोटXS97  

15 नोट  

130 नोट  

नोटXS96  

167 नोट 

8.2.1.2 अ�भसाIदत (िजसके 

अJतग$त नमक लगा 
बPजोए�स 210-213 

1000 "मल�@ाम / 

Aक@ा 
नोट3, 13 



164 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

हुआ भी है) और सूखा 

�सं3कृत मांस, मुग�, 

�शकार का मांस और 

उससे बने पूण$ भाग या 

टुकड़� के उपाद 

.f"लयbट Wलू एफसीएफ 133 
100 "मल�@ाम / 

Aक@ा 

नोटXS98, XS89, 

XS97, XS96, 

XS88, 4 

कैरामेल III - अमो[नया 

कैरामेल 
150सी जीएमपी 

3, XS98, XS89, 

XS97, XS96, 

XS88, 4  

कैरामेल IV - अमो[नयम 

कैरेमल स�फेट 
150डी जीएमपी 

3, XS98, XS89, 

XS97, XS96, 

XS88, 4  

बीटा कैरोUटbस, सWजी 160 (ii) 
5000 "मल�@ाम / 

Aक@ा 
नोटXS97, नोट XS96 

एcो"सन 127 
30 "मल�@ाम / 

Aक@ा 

नोट XS97, नोट 

XS96, 4  

फा-ट @ीन  एफसीएफ 143 
100 "मल�@ाम / 

Aक@ा 

नोट: 3, XS97, 

XS96, 4 

आइसो7ोपाइल "सVे�स 384 
200 "मल�@ाम / 

Aक@ा 
  

नेटामाइ"सन (पीमाराइ"सन) 235 
6 "मल�@ाम / 

Aक@ा 
  

फॉ-फेट 338; 
2200 "मल�@ाम / 

Aक@ा 
33 नोट 

पोल�सोब0�स 432-436 
5000 "मल�@ाम / 

Aक@ा 

नोटXS97  

नोटXS96 

7ोपाइल गैलेट 310 
200 "मल�@ाम / 

Aक@ा 

नोट - 15, 130, 

XS97, XS96 

रायबोdले6वbस 101 (ii) 
300 "मल�@ाम / 

Aक@ा 

नोटXS96  

नोटXS97 
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

सनसेट येलो एफसीएफ 110 
200 "मल�@ाम / 

Aक@ा 
नोट: XS97, XS96 

पे67का ओ"लयारे"सन 160सी(i) जीएमपी   

ट"शHयर� WयूटलहाइFो;यूनॉन 

(ट�बीएच;यू) 
319 

100 "मल�@ाम / 

Aक@ा 

नोट: 15, 130, 

XS97, 167, XS96 

8.2.1.3 /किMवत ऊHमा रIहत 

उपचा.रत �सं3कृत 

मांस, मुग�, �शकार का 

मांस और उससे बने 

पूण$ भाग या टुकड़� के 

उपाद 

.f"लयbट Wलू एफसीएफ 133 
100 "मल�@ाम / 

Aक@ा 

नोटXS97, XS96, 4, 

XS88, XS98, XS89 

कैरामेल III - अमो[नया 

कैरामेल 
150सी जीएमपी 

नोट3, XS98, XS89, 

XS97, XS96, 

XS88, 4  

कैरामेल IV - 

स�फाइटअमो[नया कैरामेल 
150डी जीएमपी 

नोट 3, XS98, 

XS89, XS97, 

XS96, XS88, 4  

बीटा कैरोUटbस, सWजी 160 (ii) 
5000 "मल�@ाम / 

Aक@ा 
नोट: XS97, XS96 

एQरcो"सन 127 
30 "मल�@ाम / 

Aक@ा 
XS97, XS96, 4 

फा-ट @ीन  एफसीएफ 143 
100 "मल�@ाम / 

Aक@ा 

नोट: 3, XS97, XS96, 

4 

फॉ-फेट 338; 
2200 "मल�@ाम / 

Aक@ा 
33 नोट 

पोल�सोब0�स 432-436 
5000 "मल�@ाम / 

Aक@ा 

नोटXS97  

नोटXS96 

       

7ोपाइल गैलेट 310 200 "मल�@ाम / 

Aक@ा 

नोट - 15, 130, 

XS97, XS96 

रायबोdले6वbस 101 (ii) 
300 "मल�@ाम / 

Aक@ा 

 

नोटXS96  

नोटXS97 
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

पे67का ओ"लयारे"सन 160सी(i) जीएमपी   

सनसेट येलो एफसीएफ 110 
100 "मल�@ाम / 

Aक@ा 
नोट: XS97, XS96 

ट"शHयर� WयूटलहाइFो;यूनॉन 

(ट�बीएच;यू) 
319 

100 "मल�@ाम / 

Aक@ा 

नोट: 15, 130, 

XS97, 167, XS96 

8.2.2 उHमा उपचा.रत 

�सं3कृत मांस, मुग�, 

�शकार का मांस और 

उससे बने पूण$ भाग या 

टुकड़� के उपाद (NडOबा 

बंद 1चकन, NडOबा बंद 

मटन और बकर' का 

मांस) 

अ[तQर;त रंग, खुशबू और 

मांस मदृकुरणरUहत 
  

अ[तQर;त रंग, 

खुशबू और मांस 

मदृकुरणरUहत 

  

अ[तQर;त रंग, खुशबू और 

मांस मदृकुरणरUहत (FSSR 

2.5.2.6 के अधीन) 

  

अ[तQर;त रंग, 

खुशबू और मांस 

मदृकुरणरUहत 

  

सुnोिpलसराइqस 474 
5000 "मल�@ाम / 

Aक@ा 
  

नाइVाइट 250 
80 "मल�@ाम / 

Aक@ा 

32 नोट  

288 नोट 

पोटे"शयम नाइVाइट 249     

सो&डयम नाइVाइट 250     

फॉ-फेट 338; 
2200 "मल�@ाम / 

Aक@ा 
33 नोट 

7ोपाइल गैलेट 310 
200 "मल�@ाम / 

Aक@ा 

130 नोट  

नोटXS96  

नोटXS97  

15 नोट 

ट"शHयर� WयूटलहाइFो;यूनॉन 

(ट�बीएच;यू) 
319 

100 "मल�@ाम / 

Aक@ा 

167 नोट130 

नोटXS96 नोटXS97 

नोट15 नोट 

8.2.3 जमे हुए �सं3कृत मांस, 

मुग�, �शकार का मांस 

और उससे बने पूण$ 

भाग या टुकड़� के 

उपाद 

ख[नज तले, उrच sयानता 905डी 
950 "मल�@ाम / 

Aक@ा 
नोट3 

फॉ-फेट 338; 
2200 "मल�@ाम / 

Aक@ा 
33 नोट 

पोल�सोब0�स 432-436 5000 "मल�@ाम / नोटXS97  
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

Aक@ा नोटXS96 

7ोपाइल गैलेट 310 
200 "मल�@ाम / 

Aक@ा 

130 नोट  

नोटXS97  

15 नोट  

नोटXS96 

ट"शHयर� WयूटलहाइFो;यूनॉन 

(ट�बीएच;यू) 
319 

100 "मल�@ाम / 

Aक@ा 

167 नोट  

130 नोट  

नोटXS97  

15 नोट  

नोटXS96 

8.3 �सं3कृत मांस, मुग�, 

�शकार का मांस और 

उससे बने उपाद के 

टुकड़े 

अगार  406 जीएमपी   

ए�जीने�स, पोटे"शयम और 

/या सो&डयम लवण 

402, 

401 
जीएमपी   

एसका.बHकए"सड, सो&डयम 

ए-कोब0ट ए"सड या 

आइसोए-काब0ट / सो&डयम 

आइसोए-कॉब0ट ए"सड 

300  

 

 

301 

जीएमपी   

कैरागेनन 407 जीएमपी   

पोटे"शयम ;लोराइड 508 जीएमपी  

फॉ-फेट 338 
2200"मल�@ाम / 

Aक@ा 
 नोट 33 

पोल�सोब0�स 432-436 
5000 "मल�@ाम / 

Aक@ा 
 

  

7ोपाइल गेलेट 310 
200 "मल�@ाम / 

Aक@ा 
 

सो&डयम साइVेट 331 (iii) जीएमपी   

ट"शHयर� WयूटलहाइFो;यूनॉन 

(ट�बीएच;यू) 
319 

100 "मल�@ाम / 

Aक@ा 
  

  

 
fczfy;aV Cyw ,Qlh,Q 

133 100 fexzk@fdxzk. 

uksVXS89  

uksVXS96  

uksVXS88 

uksV4  

uksVXS98   

uksVXS97 
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

 
 
dSjsesy III& veksfu;k dSjsesy 

150c th,eih  

uksVXS89 

uksVXS96 uksVXS88 

uksV4 , 

uksVXS98uksVXS97uksV3  

dSjsesy IV & lYQkbV 
veksfu;k dSjsesy 

150d th,eih  

uksVXS89 

uksVXS96 uksVXS88 

uksV4 , 

uksVXS98uksVXS97uksV3  

,jhFkz‚flu 
127 30 fexzk@fdxzk. 

uksVXS88  

uksV4  

290 uksV 

vaxwj Ropk vdZ 
163 (ii) 5000 fexzk@fdxzk. 

uksVXS89  

uksVXS88  

uksVXS98  

ifçdk vksfy;ksjsflu 160सी (i) th,eih    

ukbVªkbVukbVªkbVukbVªkbVukbVªkbV    250 

80 fexzk@fdxzk. 
287 uksV  

32 uksV  

286 uksV 

iksVsf'k;e ukbVªkbV 249 

lksfM;e ukbVªkbV 250 

Q‚LQsV 

338 2200 fexzk@fdxzk. 

302 uksV  

uksVXS89  

33 uksV  

uksVXS88  

uksVXS98 

iksyhlkscsZV 
 432-436 5000 fexzk@fdxzk. uksVXS97  

uksVXS96 

çksikby xsysV 

310 200 fexzk@fdxzk. 

130 uksV  

uksVXS89  

uksVXS88  

uksVXS98  

15 uksV 

jhcks¶ysfoUl 
101 (ii) 300 fexzk@fdxzk. uksVXS96  

uksVXS97 

Vf”kZvjh C;wVsygkbMªksDohuu 
¼Vhch,pD;w½ 

319 100 fexzk@fdxzk. 

uksVXS98  

uksVXS88  

uksVXS89  

130 uksV 2  

15 uksV 

8.3.1 m"ek jfgr mipkfjr m"ek jfgr mipkfjr m"ek jfgr mipkfjr m"ek jfgr mipkfjr 
çlaLçlaLçlaLçlaL————r ekal] dqDdqV r ekal] dqDdqV r ekal] dqDdqV r ekal] dqDdqV 
ikyu vkSj mlls cus ikyu vkSj mlls cus ikyu vkSj mlls cus ikyu vkSj mlls cus 
mRikn ds VqdM+smRikn ds VqdM+smRikn ds VqdM+smRikn ds VqdM+s    
    

fczfy;aV Cyw ,Qlh,Q 
133 100 fexzk@fdxzk. 

uksVXS96 uksVXS97 

uksVXS89 uksV4 

uksVXS98 uksVXS88 

dSjsesy III& veksfu;k dSjsesy 
150c th,eih  uksVXS96  

uksV3  
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

uksVXS97  

uksVXS98  

uksV4  

uksVXS89  

uksVXS88 

dSjsesy IV& lYQkbV 
veksfu;k dSjsesy 

150d th,eih  

uksVXS96  

uksV3  

uksVXS97  

uksVXS98  

uksV4  

uksVXS89  

uksVXS88 

chVk dSjksfVUl] lCth 160a (ii) 20 fexzk@fdxzk. 118 uksV 

,jhFkz‚flu 
127 30 fexzk@fdxzk. 

290 uksV  

uksV4  

uksVXS88 

vaxwj ds fNYds dk vdZ 163 (ii) 5000 fexzk@fdxzk.   

ukbVªkbVukbVªkbVukbVªkbVukbVªkbV    250 

80 fexzk@fdxzk. 
287 uksV  

32 uksV  

286 uksV 

iksVsf'k;e ukbVªkbV 249 

lksfM;e ukbVªkbV 250 

Q‚LQsV 
 

338 2200 fexzk@fdxzk. 

302 uksV  

uksVXS89  

33 uksV  

uksVXS88  

uksVXS98 

iksyhlkscsZV 
 432-436 5000 fexzk@fdxzk. uksVXS97  

uksVXS96 

çksikby xsysV 
 

310 200 fexzk@fdxzk. 

130 uksV  

uksVXS89  

uksVXS88  

uksVXS98  

15 uksV 

jhcks¶ysfoUl 
 

101 (ii) 300 fexzk@fdxzk. uksVXS96  

uksVXS97 

isfçdk vksfy;ksjsflu 
 

160सी (i) 
th,eih    

 

Vf”kZvjh C;wVsygkbMªksDohuu 
¼Vhch,pD;w½ 

319 100 fexzk@fdxzk. 

130 uksV  

uksVXS89  

uksVXS88  

2 

uksV XS98 
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

8.3.1.1 vfHklkf/kr  ¼ftlds vfHklkf/kr  ¼ftlds vfHklkf/kr  ¼ftlds vfHklkf/kr  ¼ftlds 
vUvUvUvUrxZr uedhu Hkh gSA½ rxZr uedhu Hkh gSA½ rxZr uedhu Hkh gSA½ rxZr uedhu Hkh gSA½ 
m"m"m"m"ek jfgr mipkfjr ek jfgr mipkfjr ek jfgr mipkfjr ek jfgr mipkfjr 
çlaLçlaLçlaLçlaL————r fo[kafMr ekal] r fo[kafMr ekal] r fo[kafMr ekal] r fo[kafMr ekal] 
vaMk] vkSj xse mRiknA  vaMk] vkSj xse mRiknA  vaMk] vkSj xse mRiknA  vaMk] vkSj xse mRiknA      
    

fczfy;aV Cyw ,Qlh,Q 
133 100 fexzk@fdxzk. 

uksVXS96 uksVXS97 

uksVXS89 uksV4 

uksVXS98 uksVXS88 

dSuFkkDlkfUFku 
161g 100 fexzk@fdxzk. 118 uksV  

uksV4 

dSjsesy III & veksfu;k dSjsesy 

150c th,eih  

uksVXS96  

uksV3  

uksVXS97  

uksVXS89  

uksV4  

uksVXS98  

uksVXS88 

dSjsesy IV& veksfu;e 
dSjsey lYQsV 

150d th,eih  

uksVXS96  

uksV3  

uksVXS97  

uksVXS89  

uksV4  

uksVXS98  

uksVXS88 

chVk dSjksfVUl] lCth1 160a (ii) 20 fexzk@fdxzk. 118 uksV 

,jhFkz‚flu 
127 30 fexzk@fdxzk. 

290 uksV  

uksV4  

uksVXS88 

vaxwj ds fNYds dk vdZ  
163 (ii) 5000 fexzk@fdxzk. 

uksVXS89  

uksVXS98  

uksVXS88 

ukbVªkbV~l    

80 fexzk@fdxzk. 287 uksVNotई32 

286 uksV 
iksVsf'k;e ukbVªsV 249 

lksfM;e ukbVªkbV 250 

Q‚LQsV 
 

338; 2200 fexzk@fdxzk. 

302 uksV  

uksVXS89  

33 uksV  

uksVXS88  

uksVXS98 

iksyhlkscsZVl  
 432-436 5000 fexzk@fdxzk. uksVXS97  

uksVXS96 

çksikby xsysV       

 

310 200 fexzk@fdxzk. 

130 uksV  

15 uksV  

uksVXS89  

uksVXS98  
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

uksVXS88 

jhcks¶ysfoUl 
 101 (ii) 300 fexzk@fdxzk. 

 

uksVXS96  

uksVXS97 

isfçdk vksfy;ksjsflu  160सी (i) th,eih    

Vf”kZvjh C;wVsygkbMªksDohuu 
¼Vhch,pD;w½ 

319 100 fexzk@fdxzk. 

130 uksV  

15 uksV  

uksVXS89  

एक uksVXS98  

uksVXS88 

8.3.1.2 vfHklkf/kr  ¼ftlds vfHklkf/kr  ¼ftlds vfHklkf/kr  ¼ftlds vfHklkf/kr  ¼ftlds 
vUvUvUvUrxZr uedhu Hkh gSA½ rxZr uedhu Hkh gSA½ rxZr uedhu Hkh gSA½ rxZr uedhu Hkh gSA½ 
vkSj lw[kk çlaLvkSj lw[kk çlaLvkSj lw[kk çlaLvkSj lw[kk çlaL————r r r r 
fo[kafMr ekal] vaMk] vkSj fo[kafMr ekal] vaMk] vkSj fo[kafMr ekal] vaMk] vkSj fo[kafMr ekal] vaMk] vkSj 
xse mRiknA  xse mRiknA  xse mRiknA  xse mRiknA      
    

XywdksuksMsYVk ySDVksu 575 5000 ihih,e 

3-1-17%  
fufnZ"V lhek esa mi;ksx 
fd;s tkus okys vU; 
inkFkZ]  lkj.kh esa16] 
FSSR 

vkblksçksikby flVjsV~l 384 200 fexzk@fdxzk.   

usVkekbflu ¼ihekfjflu½ 235 20 fexzk@fdxzk. uksV3, 81 

csatks,V~l 
 

210-124 1]000 fexzk@fdxzk. uksV3  
13 uksV 

fczfy;aV Cyw ,Qlh,Q 

133 100 fexzk@fdxzk. 

uksVXS89  

uksVXS98  

uksV4  

uksVXS96  

uksVXS97  

uksVXS88 

dSjsesy III& veksfu;k dSjsesy 

150c th,eih  

uksV3  

uksVXS89  

uksVXS98  

uksV4  

uksVXS96  

S97 uksV  

uksVXS88 

dSjsesy IV& veksfu;e dSjsey 
lYQsV 

150d th,eih  

uksV3  

uksVXS89  

uksVXS98  

uksV4  

uksVXS96  

uksVXS97  

uksVXS88 
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

chVk dSjksfVUl] lCth 160a (ii) 20 fexzk@fdxzk. 118 uksV 

,jhFkz‚flu 
127 30 fexzk@fdxzk. 

uksV4  

uksVXS88  

290 uksV 

vaxwj ds fNYds dk vdZ 163 (ii) 5000 fexzk@fdxzk.   

ukbVªkbVl 
 249 80 fexzk@fdxzk. uksV32uksV286 uksV287 

Q‚LQsVl 
 

338 2200 fexzk@fdxzk. 

uksV302  

uksVXS89  

33 uksV  

uksVXS88  

uksVXS98 

iksyhlkscsZVl 
432-436 5000 fexzk@fdxzk. uksVXS97  

uksVXS96 

       

çksikby xsysV 

310 200 fexzk@fdxzk. 

uksVXS89  

uksVXS98  

15 uksV  

130 uksV  

uksVXS88 

jhcks¶ysfoUl 
101 (ii) 300 fexzk@fdxzk. 

 

uksVXS96  

uksVXS97 

isfçdk vksfy;ksjsflu 160सी (i) th,eih    

lulsV ;syks ,Qlh,Q 110 135 fexzk@fdxzk.   

Vf”kZvjh C;wVsygkbMªksDohuu 
¼Vhch,pD;w½ 

319 100 fexzk@fdxzk. 

 

uksVXS89  

uksVXS98  

15 uksV  

130 uksV  

uksVXS88 

8.3.1.3 [kehjh[kehjh[kehjh[kehjh————r m"r m"r m"r m"ek jfgr ek jfgr ek jfgr ek jfgr 
mipkfjr çlaLmipkfjr çlaLmipkfjr çlaLmipkfjr çlaL————r  r  r  r  
fo[kafMr  ekal] vaMk] fo[kafMr  ekal] vaMk] fo[kafMr  ekal] vaMk] fo[kafMr  ekal] vaMk] 
vkSj xse mRiknA  vkSj xse mRiknA  vkSj xse mRiknA  vkSj xse mRiknA      
    

lYQj Mkbv‚DlkbM 

220 450 ihih,evf/kdre 

कrच ेमांस, अनाज vkSj 

मसालS से यु;त सॉस 

vkSj सॉसेज मासं 

isfçdk vksfy;ksjsflu 160सी (i) th,eih    

fczfy;aV Cyw ,Qlh,Q 
133 100 fexzk@fdxzk. 

uksVXS89 uksVXS88 

uksVXS98 uksVXS96 

uksVXS97 uksV4 

dSjsesy III& veksfu;k dSjsesy 
150सी th,eih  uksVXS89  

uksVXS88  
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

uksVXS98  

uksVXS96  

uksV3  

uksVXS97  

uksV4 

dSjsesy IV & veksfu;e 
dSjsey lYQsV 

150d th,eih  

uksVXS89  

uksVXS88  

uksVXS98  

uksVXS96  

uksV3  

uksVXS97  

uksV4 

chVk dSjksfVUl] lCth 160ए (ii) 20 fexzk@fdxzk. 118 uksV 

,jhFkz‚flu 
127 30 fexzk@fdxzk. 

uksVXS88  

290 uksV  

uksV4 

vaxwj ds fNYds dk vdZ 163 (ii) 5000 fexzk@fdxzk.   

ukbVªkbVl 
 249 80 fexzk@fdxzk. 

287 uksV  

32 uksV  

286 uksV 

Q‚LQsVl 
 

338 2,200 fexzk@fdxzk. 

uksVXS89  

uksVXS88  

33 uksV  

uksVXS98  

302 uksV 

iksyhlkscsZVl 
 432-436 5000 fexzk@fdxzk. uksVXS97  

uksVXS96 

çksikby xsysV 

310 200 fexzk@fdxzk. 

uksVXS98  

uksVXS88  

uksVXS89  

15 uksV  

130 uksV 

jhcks¶ysfoUl 
101 (ii) 300 fexzk@fdxzk. 

 

uksVXS96  

uksVXS97 

Vf”kZvjh C;wVsygkbMªksDohuu 
¼Vhch,pD;w½ 319 100 fexzk@fdxzk. 

uksVXS98 uksVXS88 2 

uksVXS89 uksV15 

uksV130 

8.3.2 m"m"m"m"ek ls mipkfjr çlaLek ls mipkfjr çlaLek ls mipkfjr çlaLek ls mipkfjr çlaL————
r fo[kafMr r fo[kafMr r fo[kafMr r fo[kafMr ekal] vaMk] ekal] vaMk] ekal] vaMk] ekal] vaMk] 
vkSj xse mRikn ¼fMCckcan vkSj xse mRikn ¼fMCckcan vkSj xse mRikn ¼fMCckcan vkSj xse mRikn ¼fMCckcan 
xksekal] gke] fMCckcan xksekal] gke] fMCckcan xksekal] gke] fMCckcan xksekal] gke] fMCckcan 
yap ekal] fMCck can dVk yap ekal] fMCck can dVk yap ekal] fMCck can dVk yap ekal] fMCck can dVk 

,ldksfcZd ,flM] lksfM;e 
,LdkscsZV ,flM ;k 
vkblksdkcksZusV/ lksfM;e 
vkbZlks,LdkscsZV ,flM ;k 
la;kstu esa 

300  

 

 

301 

th,eih    
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

gqvk ekal idk;k gqvk ekal idk;k gqvk ekal idk;k gqvk ekal idk;k 
fMCckcanAfMCckcanAfMCckcanAfMCckcanA    
    

lksfM;e vkSj@;k iksVsf'k;e 
ukbVªkbV lksfM;e ukbVªkbV 
:i esa O;ä fd;k 

250 80 fexzk@fdxzk. uksV286, 287, 32 

,ldksfcZd ,flM] lksfM;e 
,LdkscsZV ,flM ;k 
vkblks,ldkscsZV@lksfM;e 
vkblks,ldkscsZV ,flM 

300  

 

 

301 

th,eih    

lksfM;e flVªsV 
331 (iii) 

10 fexzk@fdxzk. 
vf/kdre 

  

lksfM;e iksVsf'k;e ,YxhusV 
vkSj ;k vxz] dSjkftu‚u] 

401, 402, 
406, 407, 

th,eih    

,ldksfcZd ,flM] lksfM;e 
,LdkscsZV ,flM ;k 
vkblks,ldkscsZV@lksfM;e 
vkblks,ldkscsZV ,flM 

300  

 

 

301 

th,eih    

gkbMªksDlhçksik;y feFkk;y 
lsyqy‚t 464 th,eih    

,ldksfcZd ,flM] lksfM;e 
,LdkscsZV ,flM ;k 
vkblks,ldkscsZV@ lksfM;e 
vkblks,ldkscsZV ,flM 

300  

 

 

301 

th,eih    

bZFkk;yhu MkbZehu VsVªk 
,lhVsVl 385, 386 35 fexzk@fdxzk.   

lqØksfXyljkbV~l 474 5000 fexzk@fdxzk.   

isfçdk vksfy;ksjsflu 160सी (i) th,eih    

,Y;wjk jsM ,lh 

129 200 fexzk@fdxzk. 

1  

uksVXS89  

uksVXS98  

uksVXS88 

fczfy;aV Cyw ,Qlh,Q 
 133 100 fexzk@fdxzk. uksVXS98, XS89, 

XS97, XS96, XS88, 4 

 
dSjksfVukbM~l 
 

160e 20 fexzk@fdxzk. XS98, XS 89, 88 XS 

dSjsesy III & veksfu;k dSjsesy 
150c th,eih  

3, XS98, XS89, XS96, 

XS88, 4 uksV 

dSjsesy IV& veksfu;e 
dSjsey lYQsV 150d th,eih  

3, XS98, XS89, XS97, 

XS96, XS88, 4 uksV 

chVk dSjksfVUl] lCth 
160 (ii) 20 fexzk@fdxzk. uksV XS89, XS88, 

XS98 

bZFkk;yhu MkbZehu VsVªk 
,lhVsV   

35 fexzk@fdxzk. uksVXS89, XS88, 

XS98, 21 
dSfY'k;e MkblksfM;e 385 
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

bZFkk;yhu MkbZehu VsVªk 
,lhVsV 
MkblksfM;e  bZFkk;yhu 
MkbZehu VsVªk ,lhVsV 386 

,jhFkz‚flu 127 30 fexzk@fdxzk. uksV: XS88, 4, 290 

vaxwj ds fNYds dk vdZ 
163 (ii) 5000 fexzk@fdxzk. नो�स XS89, XS88, 

XS98, 

ukbVªkbVl 250 

80 fexzk@fdxzk. uksV32, 287, 286 
iksVsf'k;e ukbVªsV 249 

lksfM;e ukbVªkbV 
 250 

 
Q‚LQsVl 

338; 2200 fexzk@fdxzk. 

302 uksV  

uksVXS89  

33 uksV  

uksVXS88  

uksVXS98 

 
iksyhlkscsZVl 432-436 5000 fexzk@fdxzk. uksVXS97  

uksVXS96 

       

çksikby xsysV 
 310 200 fexzk@fdxzk. uksVXS89, XS88, 

XS98, 15, 130 

 
jhcks¶ysfoUl 
 

101 (ii) 300 fexzk@fdxzk. 
 

uksVXS96  

uksVXS97 

lqØksfXyljkbV~l 
474 5000 fexzk@fdxzk. uksVXS89, XS88, 

XS98, 15 

lulsV ;syks ,Qlh,Q 
110 200 fexzk@fdxzk. uksVXS89, XS88, 

XS98, 

Vf”kZvjh C;wVsygkbMªksDohuu 
¼Vhch,pD;w½ 319 100 fexzk@fdxzk. uksVXS89, XS88, 

XS98, 15, 162, 130 

8.3.3 fgef'kfrr çlaLfgef'kfrr çlaLfgef'kfrr çlaLfgef'kfrr çlaL————r r r r 
fo[kfo[kfo[kfo[kafMr ekal] vaMk] vkSj afMr ekal] vaMk] vkSj afMr ekal] vaMk] vkSj afMr ekal] vaMk] vkSj 
xse mRiknxse mRiknxse mRiknxse mRikn    
    

[kfut rsy] mPp ';kurk 905d 950 fexzk@fdxzk. uksV3 

fczfy;aV Cyw ,Qlh,Q 
133 100 fexzk@fdxzk. uksVXS98, XS89, 

XS97, XS96, XS88, 4 

dSjsesy III& veksfu;k dSjsesy 
150c th,eih  uksV  3, XS98, XS89, 

XS97, XS96, XS88, 4  

dSjsesy IV& veksfu;e 
dSjsey lYQsV 150d th,eih  uksV  3, XS98, XS89, 

XS97, XS96, XS88, 4  

,jhFkz‚flu 127 30 fexzk@fdxzk. uksV: XS88, 4, 290 

isfçdk vksfy;ksjsflu 160सी (i) th,eih    

vaxwj ds fNYds dk vdZ  
163 (ii) 5000 fexzk@fdxzk. uksVXS89, XS88, 

XS98, 

ukbVªkbVl   80 fexzk@fdxzk. uksV32, 287, 286 
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सारणी 8 

मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

iksVsf'k;e ukbVªsV 249 

lksfM;e ukbVªkbV 250 

Q‚LQsVl 
 

338; 2200 fexzk@fdxzk. 

302 uksV  

uksVXS89  

33 uksV  

uksVXS88  

uksVXS98 

  

    
    

iksyhlkscsZVl 
 432-436 5000 fexzk@fdxzk. uksVXS97  

uksVXS96 

       

çksikby xsysV 
310 200 fexzk@fdxzk. uksVXS89, XS88, 

XS98, 15, 130 

jhcks¶ysfoUl 
 101 (ii) 300 fexzk@fdxzk. uksVXS96  

uksVXS97 

lulsV ;syks ,Qlh,Q 

110 

200 fexzk@fdxzk.: 
idkgqvk, 100 

fexzk@fdxzk.: ids gq;s 
ls vU; 

uksVXS89, XS88, XS98 

Vf”kZvjh C;wVsygkbMªksDohuu 
¼Vhch,pD;w½ 319 100 fexzk@fdxzk. uksVXS89, XS88, 

XS98, 15, 162, 130 

8.4 [kk| vkoj.k  ¼tSls] [kk| vkoj.k  ¼tSls] [kk| vkoj.k  ¼tSls] [kk| vkoj.k  ¼tSls] 
l‚lst vkoj.k½  l‚lst vkoj.k½  l‚lst vkoj.k½  l‚lst vkoj.k½      

isfçdk vksfy;ksjsflu 160सी (i) th,eih    

,ldksfcZy ,LVj 
 

304 5000 fexzk@fdxzk. uksV10  

fczfy;aV Cyw ,Qlh,Q 133 100 fexzk@fdxzk. uksVXS98, XS89, 

XS97, XS96, XS88, 4 

dSjksfVukbM~l 
 

150e 100 fexzk@fdxzk. XS98, XS 89, 88 XS 

QkLV xzhu ,Qlh,Q 143 100 fexzk@fdxzk. uksV4, 3 

vaxwj ds fNYds dk vdZ  163 (ii) 5000 fexzk@fdxzk.   

gkbZMªksvkDlhcsatks,V~l] ikjk   36 fexzk@fdxzk. uksV27 

bFkkby 
ikjk&gkbZMªksvkDlhcsatks,V 

214 

feFkkby 
ikjk&gkbZMªksvkDlhcsatks,V 

218 

vk;ju v‚DlkbM]   1000 fexzk@fdxzk. uksV72 

vk;ju v‚DlkbM] dkyk 172 (i) 

vk;ju v‚DlkbM] yky 172 (ii) 

vk;ju v‚DlkbM] ihyk  172 (iii) 

Q‚LQsVl 338; 1100 fexzk@fdxzk. uksV 33 
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मांस और मांस उपाद म� खा�य यो�यक� का �योग िजसम� मुग�, �शकार का मासं और उससे तैयार पदाथ$  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का नाम खा�य यो�य 
आईएनएस 

सं,या 

�सफा.रश /कया 

गया अ1धकतम 

3तर 

u¨Vu¨Vu¨Vu¨V 

 

iksyhlkscsZVl 432-436 1500 fexzk@fdxzk. 
 

uksVXS97  

uksVXS96 

  

 

 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

9.1 eRL; vkSj eRL; eRL; vkSj eRL; eRL; vkSj eRL; eRL; vkSj eRL; 
mRmRmRmRiknksa ftlds iknksa ftlds iknksa ftlds iknksa ftlds 
vuZ~vuZ~vuZ~vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] 
ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj 
,dhuksMeZ~l Hkh gS ,dhuksMeZ~l Hkh gS ,dhuksMeZ~l Hkh gS ,dhuksMeZ~l Hkh gS     

dksbZ ;kstd ugha  

      

09.1.1 rktk eRL;rktk eRL;rktk eRL;rktk eRL;    dksbZ ;kstd ugha       

09.1.2 rktk eksyLd] rktk eksyLd] rktk eksyLd] rktk eksyLd] 
ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj 
,dhukseZ~l,dhukseZ~l,dhukseZ~l,dhukseZ~l    

lYQkbV~l 
220.221.222.223.224.
225.227.228.539, 

100fexzk@fdxzk

. 44 

9.2 çlaLçlaLçlaLçlaL————r eRL; vkSj r eRL; vkSj r eRL; vkSj r eRL; vkSj 
eRL; mReRL; mReRL; mReRL; mRiknksa ftlds iknksa ftlds iknksa ftlds iknksa ftlds 
vuZ~vuZ~vuZ~vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] 
ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj 
,dhuksMeZ~l Hkh gS,dhuksMeZ~l Hkh gS,dhuksMeZ~l Hkh gS,dhuksMeZ~l Hkh gS    
    

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 144 vkSj188 

,likVsZe 
951 

300 

fexzk@fdxzk. 144 vkSj191 

chVk dSjksfVUl ¼flaFksfVd½ 160 ए  (i) 

100 

fexzk@fdxzk. 95 

chVk dSjksfVUl 
¼OykdslyhVªk;liksjk½ 160 ए (iii) 

chVk& ,siks &8'&dSjksfVuy 150e 

chVk&,siks &8'&dSjksVsuksbd 
,flM] feFkkby ;k bFkkby 
,LVj 

160f 

dSjsesy III& veksfu;k dSjsesy 
150 सी 

30]000 

fexzk@fdxzk.   

dSjsesy IV – lYQkbV 150d 30]000 95 
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lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

veksfu;k dSjsesy fexzk@fdxzk. 

09.2.1 eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] 
vkSj ,dhukseZ~l vkSj ,dhukseZ~l vkSj ,dhukseZ~l vkSj ,dhukseZ~l 
¼Ýkstu  lzhE¼Ýkstu  lzhE¼Ýkstu  lzhE¼Ýkstu  lzhEIIIIl ;k l ;k l ;k l ;k 
ç‚u] Ýkstu y‚Oç‚u] Ýkstu y‚Oç‚u] Ýkstu y‚Oç‚u] Ýkstu y‚OLLLLVj   Vj   Vj   Vj   
Ýkstu LÝkstu LÝkstu LÝkstu LDDDDfoM] foM] foM] foM] 
Ýkstu fQu eRL; Ýkstu fQu eRL; Ýkstu fQu eRL; Ýkstu fQu eRL; 
vkSj tek gqvk eRL;  vkSj tek gqvk eRL;  vkSj tek gqvk eRL;  vkSj tek gqvk eRL;  
dk fQysV½  ftlds dk fQysV½  ftlds dk fQysV½  ftlds dk fQysV½  ftlds 
vuZ~vuZ~vuZ~vuZ~rxr Ýkstu  rxr Ýkstu  rxr Ýkstu  rxr Ýkstu  
eRL;  vkSj eRL; eRL;  vkSj eRL; eRL;  vkSj eRL; eRL;  vkSj eRL; 
mRikn Hkh gSA mRikn Hkh gSA mRikn Hkh gSA mRikn Hkh gSA     
    

,sLdksfcZy iYfeVsV 304 1]000 

fexzk@fdxzk. 10 ,sLdksfcZy LVh;jsV 305 

,LdksfcZd ,flM 

300 

th,eih 
¼,ldksfcZd 
,flM½ 
,Q,l,vkj 
flQZ Ýkstu  
lzhEil  fpajkV 
dsoy vkSj 
1xzke @fdxzk 
¼vf/kdre½ 
,Q,l,vkj  
¼lksfM;e vkSj 
iksVsf'k;e 
,lksfl,V 
vdsys ;k 
la;kstu esa 
,ldksfcZd 
,flM ds :i 
esa O;ä½ ,d 
,Q,l,vkj 
flQZ tek gqvk 
y‚OLVj Ýkstu 
fQu eRL; vkSj 
Ýkstu eRL; ds 
fQysV 

  

,likVsZe 
951 

300 

fexzk@fdxzk. 191 vkSj144 

dSjksfVukbM~l 
 

160 ए (i) 

100 

fexzk@fdxzk. 95 
160a (iii) 

160 ई  

160f 

dSfY'k;e dkcksZusV 170 (i) th,eih  95 

dSuFkkDlkfUFku 
161g 

35 

fexzk@fdxzk. 95 

,lslYQse iksVSf'k;e 
950 

200fexzk@fdxzk

. 144 vkSj188 

dSjsesy III & veksfu;k dSjsesy 
150 ग  

30]000 

fexzk@fdxzk.   

dSjsesy IV& veksfu;e dSjsey 
lYQsV 150d 

30]000 

fexzk@fdxzk. 95 

lkbfVªd ,flM 330 th,eih  61 vkSj257 
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lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

dSfY'k;e MkblksfM;e 
,FkkbysufM;kekbuVsVªkflVsV 385 75 

fexzk@fdxzk. 21 
MkblksfM;e 
,FkkbysufM;kekbuVsVªkflVsV 386 

Q‚LQsV 
338 

2]200 

fexzk@fdxzk. 33 

jhcks¶ysfoUl 101 (i), 101 (ii), 101 
(iii) 

300 

fexzk@fdxzk. 95 

lYQkbV~l 220.221.222.223.224.
225.227.228.539, 

100 

fexzk@fdxzk. 44 vkSj139 

lksfM;e MhgkbMªkstu lkbVªsV 331 (i) th,eih  61 

VªkbiksVSf'k;e lkbVªsV 332 (ii) th,eih  61 

,sflfVysVsM MkbLVkpZ Q‚LQsV 1414 th,eih  29 

vxkj 406 th,eih  3, 53 vkSj29 

,Ythfud ,flM 400 th,eih  29 

veksfu;e ,YxhusV 403 th,eih  29 

dSfY'k;e ,YxhusV 404 th,eih  29 

dSj‚chu xe 410 th,eih  37 

dSjkftu‚u 407 th,eih  37 

fXylj‚y ds lkbfVªd vkSj olk 
,flM ,LVj  472 सी th,eih  29 

MsDlVªhUl] jksLVsM LVkpZ 1400 th,eih  3, 53 vkSj29 

xSyu xe 418 th,eih  29 

Xokj xe 412 th,eih  37 vkSj73 

xe ,sjsfcd ¼ vdsf'k;k xe½ 414 th,eih  29 

gkbZMªksvkDlhçksikby lsywykst 463 th,eih  29 

gkbMªksDlhçksik;y 
feFkk;ylsyqy‚t 464 th,eih  29 

gkbZMªksvkDlhçksikby LVkpZ 1440 th,eih  29 

Xykblsjks ds ,flfVd vkSj QSVh 
,flM ,LVj 472 ए th,eih  29 

djk;k xe 416 th,eih  29 

fXylj‚y ds ySfDVd vkSj QSVh 
,flM ,LVj 472b th,eih  29 

ysflfVu  322 (i) th,eih  29 

eSxuhf'k;e DyksjkbM 511 th,eih  29 

eSfuVksy  421 th,eih  29 

feFkkby lsyqykst 461 th,eih  37 

feFkkby ,FkkbZy lsywykst 465 th,eih  29 

v‚fDlMkbLM LVkpZ 1404 th,eih  29 
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lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

iSDfVUl 440 th,eih  16 vkSj37 

i‚fyMsDlVªkslsl  1200 th,eih  29 

iksVsf'k;e ,YxhusV 402 th,eih  29 

iksVsf'k;e DyksjkbM 508  th,eih  29 

iksVsf'k;e MkbZgkbZMksftu  
lkbVªsV 332 (i) th,eih  61 

ikmMj lsywykst 460 (ii) th,eih  29 

çlaL—r ;q[kksekflohM ¼ihbZ,l½ 407 ए th,eih  37 

veksfu;k dSfY'k;e] fefjLfVd] 
ikfefVd vkSj LVh;fjd ,flM 
ds yo.k iksVsf'k;e vkSj lksfM;e 
ds lkFk  

470 (i) th,eih  71 vkSj29 

VªhlksfM;e lkbVªsV 331 (iii) th,eih  61 

dSfY'k;e] iksVsf'k;e vkSj 
lksfM;e ds lkFk vksfyd ,flM 
ds yo.k 

470 (ii) th,eih  29 

lksfM;e ,YxhusV 401 th,eih  37 

lksfM;e dkcksZDflesFkkby 
lsywykst ¼lsyqykst xe½ 466 th,eih    

rkjk xe 417 th,eih  29 vkSj73 

VªsxkUFk xe 413 th,eih  29 

VªkbZdSYf'k;e lkbVªsV 333 (iii) th,eih  29 

tsUFku xe 415 th,eih  37 

09.2.2 Ýkstu cVj;qDÝkstu cVj;qDÝkstu cVj;qDÝkstu cVj;qDr r r r 
eRL;] eRL; fQysV eRL;] eRL; fQysV eRL;] eRL; fQysV eRL;] eRL; fQysV 
vkSj eRL; mRvkSj eRL; mRvkSj eRL; mRvkSj eRL; mRikn ikn ikn ikn 
ftlds vuZ~ftlds vuZ~ftlds vuZ~ftlds vuZ~rxr rxr rxr rxr 
eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] 
vkSj ,dhuksMeZ~l Hkh vkSj ,dhuksMeZ~l Hkh vkSj ,dhuksMeZ~l Hkh vkSj ,dhuksMeZ~l Hkh 
gSA  gSA  gSA  gSA      
    

VªhlksfM;e lkbVªsV 331 (iii) th,eih  61 

,sLdksfcZy iYfeVsV 304 1]000 

fexzk@fdxzk. 10 ,sLdksfcZy LVh;jsV 305 

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 188 vkSj144 

veksfu;e dkcksZusV 503 (i) th,eih  41 

,ldksfcZd ,flM] ,y 300 th,eih    

,likVsZe 
951 

300 

fexzk@fdxzk. 191 vkSj144 

dSjksfVukbM~l 150e, 160 ए (iii), 160 

ए (i)160 f 

100fexzk@fdxzk

. 95 

dsjkey &III& veksfu;k dSjsesy 
150 ग 

30]000 

fexzk@fdxzk.   

dSjkey  IV& lYQkbV 
veksfu;k dSjsesy 150d 

30]000 

fexzk@fdxzk. 95 

lkbfVªd ,flM 330 th,eih  61 
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lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

dSfY'k;e MkblksfM;e 
,FkkbysufM;kekbuVsVªkflVsV 385 75 

fexzk@fdxzk. 21 
MkblksfM;e 
,FkkbysufM;kekbuVsVªkflVsV 386 

¶;qesfjd ,flM 297 th,eih  41 

esfyd ,flM] Mh,y 296 th,eih  41 

Q‚LQsV 
338, 

2,200 

fexzk@fdxzk. 33 

iksVsf'k;e dkcksZusV 501 (i) th,eih  41 

iksVsf'k;e MkbZgkbMªkstu lkbVªsV 332 (i) th,eih  61 

iksVsf'k;e gkbMªkstu dkcksZusV 501 (ii) th,eih  41 

lksfM;e dkcksZusV 500 (i) th,eih  41 

lksfM;e gkbMªkstu  lkbVªsV 331 (i) th,eih  61 

lksfM;e ¶;wejsVl 365 th,eih  41 

lksfM;e gkbMªkstu dkcksZusV 500 (ii) th,eih  41 

lksfM;e fllDohdkcksZusV  500 (iii) th,eih  41 

MkbY;wjy Fkk;ksMhçkihusV  389 200 

fexzk@fdxzk. 15 vkSj46 Fkk;ksMhçkihuhd ,flM 388 

,slhfyVsV fMlVkpZ Q‚LQsV 1414 th,eih  63 

vxkj 406 th,eih  29 

dSj‚c chu xe 410 th,eih  177 

dSjkftu‚u 407 th,eih  177 

fXylj‚y ds lkbfVªd vkSj olk 
,flM ,LVj  472 सी  th,eih  129 

MsDlVªhUl] jksLVsM LVkpZ 1400 th,eih  29 

xhyu xe 418 th,eih  29 

Xokj xe 412 th,eih  177 

xe vjch ¼xe ccwy½ 414 th,eih  29 

gkbZMªksvkDlhçksikby lsywykst 463 th,eih  63 

gkbMªksDlhçksik;y 
feFkk;ylsyqy‚t 464 th,eih  63 

gkbZMªksvkDlhçksikby LVkpZ 1440 th,eih  63 

Xykblsjks ds ,flfVd vkSj olk 
,flM ,LVj 472 ए th,eih  29 

dkj;k  xe 416 th,eih  29 

fXylj‚y ds ySfDVd vkSj olk 
,flM ,LVj 472b th,eih  29 

eSxuhf'k;e DyksjkbM 511 th,eih  29 

esuhVksy  421 th,eih  29 

feFkkby lsyqykst 461 th,eih  177 

feFkkby bFkkby lsywykst 465 th,eih  63 
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lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

v‚DlhMkbLM LVkpZ 1404 th,eih  63 

iSDVhUl  440 th,eih  177 

ikmMj lsywykst 460 (ii) th,eih  29 

çlaL—r ;q[kksekflohM ¼ihbZ,l½  407ए  th,eih  177 

ekbfjLVd ] ikfefVd vkSj 
LVh;fjd ,flM dk yo.k 
veksfu;k] dSfY'k;e] iksVsf'k;e 
vkSj lksfM;e ds lkFk  

470 (i) th,eih  71 

dSfY'k;e] iksVsf'k;e vkSj 
lksfM;e vksfyd ,flM dh 
yo.k ds lkFk  

470 (ii) th,eih  29 

lksfM;e ,YxhusV 401 th,eih  210 

lksfM;e dkckSZDflfeFkkby 
lsywykst ¼lsyqykst xe½ 466 th,eih  177 

rkjk xe 417 th,eih  29 vkSj73 

VªsxkUFk xe 413 th,eih  29 

,sDlutsFkku xe 415 th,eih  177 

,slhyhVsM fMlVkpZ ,fMisV  1422 th,eih  63 

,flM mipkfjr LVkpZ 1401 th,eih  63 

{kkjh; mipkfjr LVkpZ 1402 th,eih  63 

gkbZMªksvkDlhçksikby  fMLVkpZ  
Q‚LQsV 1442 th,eih  63 

ysflfFku  322 (i) th,eih  63 

LVkpZ ,lhVsV 1420 th,eih  63 

eksuksLVkpZ Q‚LQsV 1410 th,eih  63 

VªkbZiksVsf'k;e  lkbVªsV 332 (ii) th,eih  61 

QkLQsV ;qDr  fMLVkpZ Q‚LQsV 1413 th,eih  63 

09.2.3 Ýkstu dhek vkSj Ýkstu dhek vkSj Ýkstu dhek vkSj Ýkstu dhek vkSj 
Øhe;qä eRL; Øhe;qä eRL; Øhe;qä eRL; Øhe;qä eRL; 
mRmRmRmRikn ftlds ikn ftlds ikn ftlds ikn ftlds 
vrZxr eksyLd]  vrZxr eksyLd]  vrZxr eksyLd]  vrZxr eksyLd]  
DlVsf'k;u] vkSj DlVsf'k;u] vkSj DlVsf'k;u] vkSj DlVsf'k;u] vkSj 
,dhuksMeZ~l Hkh gSA ,dhuksMeZ~l Hkh gSA ,dhuksMeZ~l Hkh gSA ,dhuksMeZ~l Hkh gSA     
    

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 188 vkSj144 

,likVsZe 
951 

300 

fexzk@fdxzk. 191 vkSj144 

DyksjksfQYl] rkack lEfeJ 141 (i) 40 

fexzk@fdxzk. 95 dyksjksfQfyu  rkack lEfeJ]  
lksfM;e vkSj iksVsf'k;e yo.k 141 (ii) 

vaxwj ~ds fNYds dk vdZ  163 (ii) th,eih  95 

Q‚LQsV 
338, 

2,200 

fexzk@fdxzk. 33 

i‚ufl;w 4vkj ¼dksfpuhy yky 
,½ 124 

100 

fexzk@fdxzk. 95 

dSjksfVukbM~l 160 ई, 160 ए (iii), 100fexzk@fdxzk 95 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 183 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

160 ए (i)160 f . 

dsjkesy&III& veksfu;k dSjsesy 
150 सी 

30]000 

fexzk@fdxzk.   

dsjsesy  IV& veksfu;k dSjsesy 
lYQkbV    150d 

30]000 

fexzk@fdxzk. 95 

lulsV ;syks ,Qlh,Q 
110 

100 

fexzk@fdxzk. 95 

vxkj 406 th,eih    

dSj‚c chu xe 410 th,eih    

dSjkftu‚u 407 th,eih    

MsDlVªhUl] jksLVsM LVkpZ 1400 th,eih    

xSyu xe 418 th,eih    

Xokj xe 412 th,eih    

dkjs;k xe 416 th,eih    

esuhuhVksy 421 th,eih    

çlaL—r ;q[kksekflohM ¼ihbZ,l½  407 ए th,eih    

lksfM;e ,YxhusV 401 th,eih    

rkjk xe 417 th,eih    

,sDlutsFkku  xe 415 th,eih    

09.2.4 idk gqvk vkSj]idk gqvk vkSj]idk gqvk vkSj]idk gqvk vkSj]    ;k ;k ;k ;k 
ryk gqvk eRL; vkSj ryk gqvk eRL; vkSj ryk gqvk eRL; vkSj ryk gqvk eRL; vkSj 
eRL; mReRL; mReRL; mReRL; mRikn ftlds ikn ftlds ikn ftlds ikn ftlds 
vrZxr eksyLd]  vrZxr eksyLd]  vrZxr eksyLd]  vrZxr eksyLd]  
DlVsf'k;u] vkSj DlVsf'k;u] vkSj DlVsf'k;u] vkSj DlVsf'k;u] vkSj 
,dhuksMeZ~l Hkh gSA ,dhuksMeZ~l Hkh gSA ,dhuksMeZ~l Hkh gSA ,dhuksMeZ~l Hkh gSA     
    

VªkbZiksVsf'k;e lkbVªsV 332 (ii) th,eih    

VªkbZlksfM;e lkbVªsV 331 (iii) th,eih    

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 188 vkSj144 

,likVsZe 
951 

300fexzk@fdxzk

. 191 vkSj144 

,ldksfcZd ,flM] ,y 300 th,eih    

dSfY'k;e dkcksZusV 170 (i) th,eih    

¶;qesfjd ,flM 297 th,eih    

eSxuhf'k;e dkcksZusV 504 (i) th,eih    

eSxuhf'k;e  gkbMª‚DlkbM 528 th,eih    

eSxuhf'k;e gkbMª‚DlkbM 
dkcksZusV 504 (ii) th,eih    

esfyd ,flM] Mh,y 296 th,eih    

iksVsf'k;e MkbZgkbMªkstu lkbVªsV 332 (i) th,eih    

lksfM;e MkbZgkbMªkstu  lkbVªsV 331 (i) th,eih    

dSjksfVukbM~l 150e, 160 ए (iii), 160 

ए (i)160 f 

100fexzk@fdxzk

. 95 



184 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

dsjkey &III& veksfu;k dSjsesy 
150 ग 

30]000 

fexzk@fdxzk.   

dsjkey &IV& veksfu;k dSjsesy 
lYQkbV  150d 

30]000 

fexzk@fdxzk. 95 

lksfM;e ¶;wejkbVl 365 th,eih    

VªkbZdSyf'k;e lkbVªsV 333 (iii) th,eih    

09.2.4.1 idk gqvk eRL;  idk gqvk eRL;  idk gqvk eRL;  idk gqvk eRL;  
vkSj eRL; mRiknA vkSj eRL; mRiknA vkSj eRL; mRiknA vkSj eRL; mRiknA     
    

VªkbZiksVsf'k;e lkbVªsV 332 (ii) th,eih    

VªhlksfM;e lkbVªsV 331 (iii) th,eih    

,sflfyVsVsM fMLVkpZ  Q‚LQsV 1414 th,eih  241 

,Y;wjk jsM ,lh 
129 

100 

fexzk@fdxzk. 95 

,ldksfcZd ,flM] ,y 300 th,eih    

dkcksZ chu xe 410 th,eih  241 

fczfy;aV Cyw ,Qlh,Q 
133 

200 

fexzk@fdxzk. 95 

MsDlVªhUl] jksLVsM LVkpZ 1400 th,eih  241 

gkbMªksvkDlhçksikby LVkpZ 1440 th,eih  241 

xsyu xe 418 th,eih  241 

dsjk;k  xe 416 th,eih  241 

DyksjksfQYl] rkack lEfeJ 141 (i) 30 

fexzk@fdxzk. 62 & 95 DyksjksfQfyu rkack lEfeJ 
lksfM;e vkSj iksVsf'k;e yo.k 141 (ii) 

dSfY'k;e dkcksZusV 170 (i) th,eih    

v‚DlhMkbLM  LVkpZ 1404 th,eih  241 

çlaL—r ;q[kksekflohM ¼ihbZ,l½ 407ए th,eih  241 

chVk dSjksfVUl] lCth 
160 ए  (ii) 

1]000 

fexzk@fdxzk. 95 

dSfY'k;e MkblksfM;e 
,FkkbysufM;kekbuVsVªkflVsV 385 50 

fexzk@fdxzk. 21 
MkblksfM;e 
,FkkbysufM;kekbuVsVªkflVsV 386 

QkLV xzhu ,Qlh,Q 
143 

100 

fexzk@fdxzk.   

¶;qesfjd ,flM 297 th,eih    

vaxwj ds fNYds dk vdZ  
163 (ii) 

500 

fexzk@fdxzk. 95 

bafMxksVkbZu ¼bafMxks dkjekbu½ 
132 

300 

fexzk@fdxzk. 95 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 185 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

eSxuhf'k;e dkcksZusV 504 (i) th,eih    

eSxuhf'k;e  gkbMª‚DlkbM 528 th,eih    

eSxuhf'k;e gkbMª‚DlkbM 
dkcksZusV 504 (ii) th,eih    

esfyd ,flM] Mh,y 296 th,eih    

Q‚LQsV 
338, 

2,200 

fexzk@fdxzk. 33 

i‚ufl;w 4vkj ¼dksfpuhy yky 
,½ 124 

200 

fexzk@fdxzk. 95 

iksVsf'k;e MkbZgkbMªkstu  
lkbVªsV 332 (i) th,eih    

jkbcks¶ysfou] flaFksfVd 101 (i) 300fexzk@fdxzk

. 95 jkbcks¶ysfou 5'& Q‚LQsV 
lksfM;e 101 (ii) 

VªsVkxUFk  xe 413 th,eih  241 

lSØhu  954 (i) 
500 

fexzk@fdxzk. 161 
dSfY'k;e lSØhu 954 (ii) 

iksVsf'k;e lSØhu 954 (iii) 

lksfM;e lSØhu 954(iv) 

lksfcZd ,flM 200 

2]000 

fexzk@fdxzk. 42 
lksfM;e lkcsZV  201 

iksVsf'k;e lkscsZV 202 

dSfY'k;e lkscsZV 203 

dSjsesy III& veksfu;k dSjsesy 
150 सी  

30]000 

fexzk@fdxzk.   

dSjsesy IV& veksfu;e dSjsey 
lYQsV  150d 

30]000 

fexzk@fdxzk. 95 

lksfM;e MkbZgkbMªkstu lkbVªsV 331 (i) th,eih    

lksfM;e ¶;wesjsVl 365 th,eih    

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 188 vkSj144 

,likVsZe 
951 

300fexzk@fdxzk

. 191 vkSj144 

dSjksfVukbM~l 
160इ, 160 ए (iii), 160 

ए (i)160 f 

100 
"मल�@ामAक

@ा 
95 

lulsV ;syks ,Qlh,Q  
110 

200 

fexzk@fdxzk. 95 

VªkbZdSfY'k;e lkbVªsV 333 (iii) th,eih    



186 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

09.2.4.2 idk gqvk  eksyLd] idk gqvk  eksyLd] idk gqvk  eksyLd] idk gqvk  eksyLd] 
ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj 
,dhuksMeZ~l,dhuksMeZ~l,dhuksMeZ~l,dhuksMeZ~l    
    

VªkbZikSVsf'k;e lkbVªsV 332 (ii) th,eih    

VªhlksfM;e lkbVªsV 331 (iii) th,eih    

,Y;wjk jsM ,lh 
129 

100 

fexzk@fdxzk.   

,Y;qehfu;e  veksfu;e lYQsV 
523 

200 

fexzk@fdxzk. 6 vkSj250 

,ldksfcZd ,flM] ,y 300 th,eih    

csatksbd ,flM 210 

2]000 

fexzk@fdxzk. 

13 vkSj 82 

lksfM;e csatks,V 211   

iksVsf'k;e csatks,V 212   

dSfY'k;e csatks,V 213   

fczfy;aV Cyw ,Qlh,Q 
133 

100 

fexzk@fdxzk.   

dSjsesy III& veksfu;k dSjsesy 
150 सी  

30]000 

fexzk@fdxzk.   

dSjsesy IV& veksfu;e dSjsey 
lYQsV  150d 

30]000 

fexzk@fdxzk. 95 

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 188 vkSj144 

,likVsZe 
951 

300fexzk@fdxzk

. 191 vkSj144 

dSfY'k;e dkcksZusV 170 (i) th,eih    

dSjksfVukbM~l 160 ई , 160 ए (iii), 

160 ए (i)160 f 

100fexzk@fdxzk

. 95 

chVk dSjksfVUl] lCth 
160a (ii) 

1]000 

fexzk@fdxzk.   

¶;qesfjd ,flM 297 th,eih    

vaxwj ds fNYds dk vdZ  
163 (ii) 

1]000 

fexzk@fdxzk.   

eSxuhf'k;e dkcksZusV 504 (i) th,eih    

eSxuhf'k;e  gkbMª‚DlkbM 528 th,eih    

eSxuhf'k;e gkbMª‚DlkbM 
dkcksZusV 504 (ii) th,eih    

esfyd ,flM ] Mh,y 296 th,eih    

Q‚LQsV 
338, 

2,200 

fexzk@fdxzk. 33 

i‚ufl;w 4vkj ¼dksfpuhy yky 
,½ 124 200   



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 187 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

fexzk@fdxzk. 
iksVsf'k;e MkbZgkbMªkstu lkbVªsV 332 (i) th,eih    

jkbcks¶ysfou] flaFksfVd 101 (i) 300 

fexzk@fdxzk. 

 

jkbcks¶ysfou 5'&Q‚LQsV 
lksfM;e 101 (ii)   

lksfcZd ,flM 200 

2]000 

fexzk@fdxzk. 42 vkSj82 

 

lksfM;e lkscsZV 201  

iksVsf'k;e lkscsZV 202  

dSfY'k;e lkscsZV 203  

lYQsV~l 220.221.222.223.224.
225.227.228.539, 

150 

fexzk@fdxzk. 44  

lksfM;e MkbZgkbMªkstu lkbVªsV 331 (i) th,eih     

lksfM;e ¶;wesjsVl 365 th,eih     

lulsV ;syks ,Qlh,Q 
110 

200fexzk@fdxzk

.    

VªkbZdSfY'k;e lkbVªsV  333 (iii) th,eih     

09.2.4.3 ÝkbZ eRL; vkSj ÝkbZ eRL; vkSj ÝkbZ eRL; vkSj ÝkbZ eRL; vkSj 
eRL; mReRL; mReRL; mReRL; mRikn ftlds ikn ftlds ikn ftlds ikn ftlds 
vuZ~vuZ~vuZ~vuZ~rxr   eksyLd] rxr   eksyLd] rxr   eksyLd] rxr   eksyLd] 
ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj 
,dhuksMeZ~l Hkh gSA ,dhuksMeZ~l Hkh gSA ,dhuksMeZ~l Hkh gSA ,dhuksMeZ~l Hkh gSA     
    

VªkbZikSVsf'k;e lkbVªsV 332 (ii) th,eih     

VªhlksfM;e lkbVªsV 331 (iii) th,eih     

dSjsesy III& veksfu;k dSjsesy 
150c 

30]000 

fexzk@fdxzk.    

dSjsesy iv& veksfu;k dSjsesy 
lYQsV  150d 

30]000 

fexzk@fdxzk. 95  

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 188 vkSj144  

,likVsZe 
951 

300fexzk@fdxzk

. 191 vkSj144  

gkbZMªksvkDlhçksikby LVkpZ 1440 th,eih  41  

,ldksfcZd ,flM] ,y 300 th,eih     

çlaL—r ;wdseklhcsM ¼ihb,l½  407a th,eih  41  

,slhysVsM fMLVkpZ Q‚LQsV 1414 th,eih  41  

dkcZ chu xe 410 th,eih  41  

MsDlVªhUl] jksLVsM LVkpZ 1400 th,eih  41  

xSysu xe 418 th,eih  41  

DyksjksfQYl] rkack lEfeJ 141 (i) 
40fexzk@fdxzk. 95 

 

DyksukfQu rkack lEfeJ lksfM;e 
vkSj iksVsf'k;e yo.k 141 (ii)  

dSfY'k;e dkcksZusV 170 (i) th,eih     



188 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

dsjk;k  xe 416 th,eih  41  

v‚DlhMkbTM LVkpZ 1404 th,eih  41  

¶;qesfjd ,flM 297 th,eih     

vaxwj ds fNYds dk vdZ  
163 (ii) 

1]000 

fexzk@fdxzk. 95  

eSxuhf'k;e dkcksZusV 504 (i) th,eih     

eSxuhf'k;e  gkbMª‚DlkbM 528 th,eih     

eSxuhf'k;e gkbMª‚DlkbM  
dkcksZusV 504 (ii) th,eih     

esfyd ,flM] Mh,y 296 th,eih     

iksVsf'k;e MkbgkbMªkstu lkbVªsV 332 (i) th,eih     

lksfM;e MkbgkbMªkstu lkbVªsV 331 (i) th,eih     

dSjksfVukbM~l 150e, 160 ए (iii), 160 

ए (i)160 f 

100fexzk@fdxzk

. 95  

lksfM;e ¶;wesjsVl  365 th,eih     

VªsxkUFk xe 413 th,eih  41  

VªkbZdSfY'k;e lkbVªsV 333 (iii) th,eih     

09.2.5 Hkkfir] lq[kk;k gqvk] Hkkfir] lq[kk;k gqvk] Hkkfir] lq[kk;k gqvk] Hkkfir] lq[kk;k gqvk] 
[kehjh[kehjh[kehjh[kehjh————r vkSj ;k r vkSj ;k r vkSj ;k r vkSj ;k 
uedhu ;qDuedhu ;qDuedhu ;qDuedhu ;qDr eRL; r eRL; r eRL; r eRL; 
vkSj eRL; mRvkSj eRL; mRvkSj eRL; mRvkSj eRL; mRikn ikn ikn ikn 
ftlds vuZ~ftlds vuZ~ftlds vuZ~ftlds vuZ~rxr   rxr   rxr   rxr   
eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] 
vkSj ,dhuksMeZ~l  vkSj ,dhuksMeZ~l  vkSj ,dhuksMeZ~l  vkSj ,dhuksMeZ~l  
¼lw[kk ¼lw[kk ¼lw[kk ¼lw[kk 'kkdZ fQu] 'kkdZ fQu] 'kkdZ fQu] 'kkdZ fQu] 
ued;qDued;qDued;qDued;qDr eRL; r eRL; r eRL; r eRL; 
vFkok lw[kk vFkok lw[kk vFkok lw[kk vFkok lw[kk 
ued;qDued;qDued;qDued;qDr eRL;½ Hkh r eRL;½ Hkh r eRL;½ Hkh r eRL;½ Hkh 
gSA gSA gSA gSA     
    

VªkbZikSVsf'k;e lkbVªsV  332 (ii) th,eih  266 vkSj267  

VªhlksfM;e lkbVªsV 331 (iii) th,eih  266 vkSj267  

,Y;wjk jsM ,lh 
129 

100 

fexzk@fdxzk. 22  

csatksbd ,flM 210 

200 

fexzk@fdxzk. 13 vkSj121 

 

lksfM;e csatks,V 211  

iksVsf'k;e csatks,V 212  

dSfY'k;e csatks,V 213  

dSjsesy III& veksfu;k dSjsesy 
150c 

30]000 

fexzk@fdxzk.    

dSjsesy iv& veksfu;k dSjsesy 
lYQsV 150d 

30]000 

fexzk@fdxzk. 95  

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 188 vkSj144  

,likVsZe 
951 

300fexzk@fdxzk

. 191 vkSj144  

DyksjksfQYl] rkack lEfeJ 141 (i) 200 

fexzk@fdxzk. 

   

DyksjksfQyhu rkack lEfeJ 
lksfM;e vkSj iksVsf'k;e yo.k 141 (ii)    

dSfY'k;e dkcksZusV 170 (i) th,eih  266 vkSj267  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 189 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

dSuFkkDlkfUFku 
161g 

15 

fexzk@fdxzk. 22  

chVk dSjksfVUl] lCth 
160a (ii) 

1]000 

fexzk@fdxzk.    

QkLV xzhu ,Qlh,Q 
143 

100 

fexzk@fdxzk.    

¶;qesfjd ,flM 297 th,eih  266 vkSj267  

vaxwj ds fNYds dk vdZ  
163 (ii) 

1]000 

fexzk@fdxzk. 22  

vk;ju v‚DlkbM] dkyk 172 (i) 
250 

fexzk@fdxzk. 22 

 

vk;ju v‚DlkbM] yky 172 (ii)  

vk;ju v‚DlkbM] ihyk 172 (iii)  

bafMxksVkbZu ¼bafMxks dkjekbu½ 
132 

200 

fexzk@fdxzk. 22 vkSj161  

eSxuhf'k;e dkcksZusV 504 (i) th,eih  266 vkSj267  

eSxuhf'k;e  gkbMª‚DlkbM 528 th,eih  266 vkSj267  

eSxuhf'k;e gkbMª‚DlkbM 
dkcksZusV 504 (ii) th,eih  266 vkSj267  

esfyd ,flM ] Mh,y 296 th,eih  266 vkSj267  

i‚ufl;w 4 vkj ¼dksfpuhy yky 
,½ 124 

100 

fexzk@fdxzk. 22  

iksVsf'k;e MkbgkbMªkstu lkbVªsV 332 (i) th,eih  266 vkSj267  

çksikby xsysV 
 310 

100 

fexzk@fdxzk. 15 vkSj196  

jkbcks¶ysfou] flaFksfVd 
 101 (i) 

300 

fexzk@fdxzk. 22 

 

jkbcks¶ysfou 5'&Q‚LQsV 
lksfM;e 
 

101 (ii) 
 

 

lksfcZd ,flM 200 

1]000 

fexzk@fdxzk. 42 

 

lksfM;e lkscsZV 201  

iksVsf'k;e lkscsZV 202  

dSfY'k;e lkscsZV 203  

lYQsV~l 220.221.222.223.224.
225.227.228.539, 

30 

fexzk@fdxzk. 44  

lksfM;e MkbZgkbMªkstu lkbVªsV 331 (i) th,eih  266 vkSj267  

lksfM;e ¶;wesjsVl 365 th,eih  266 vkSj267  

lulsV ;syks ,Qlh,Q 110 100 22  



190 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

fexzk@fdxzk. 
,slhysVsM fMLVkpZ  Q‚LQsV 1414 th,eih  300  

vxkj 406 th,eih  300  

dSjkftu‚u 407 th,eih  300  

fXylj‚y ds  lkbfVªd vkSj olk 
,flM ,LVj  472सी  th,eih  300  

Xokj xe 412 th,eih  300  

xe vjch ¼xe ccwy½ 414 th,eih  300  

gkbZMªksvkDlhçksikby lsywykst 463 th,eih  300  

gkbMªksDlhçksik;y 
feFkk;ylsyqy‚t 464 th,eih  300  

gkbZMªksvkDlhçksikby LVkpZ 1440 th,eih  300  

fXylj‚y ds ySfDVd vkSj olk 
,flM ,LVj 472b th,eih  300  

eSxuhf'k;e DyksjkbM 511 th,eih  300  

esuhuhVksy  421 th,eih  300  

feFkkby lsyqykst 461 th,eih  300  

feFkkby bFkkby lsywykst 465 th,eih  300  

v‚DlhMkbTM LVkpZ 1404 th,eih  300  

iSDfVUl  440 th,eih  300  

ikmMj lsywykst 460 (ii) th,eih  300  

çlaL—r  ;q[kksekflohM ¼ihbZ,l½  407ए th,eih  300  

eSfjLfVd ] ikfefVd vkSj 
LVh;fjd ,flM dk yo.k 
veksfu;k] dSfY'k;e] iksVsf'k;e 
vkSj lksfM;e ds lkFk  

470 (i) th,eih  300  

vksfyd ,flM dk yo.k 
dSfY'k;e] iksVsf'k;e vkSj 
lksfM;e ds lkFk 

470 (ii) th,eih  300  

lksfM;e ,YxhusV 401 th,eih  300  

lksfM;e dkcksZDflfeFkkby 
lsywykst ¼lsyqykst xe½ 466 th,eih  300  

rkjk xe 417 th,eih  300  

VªsxkUFk  xe 413 th,eih  300  

,sDtsFkku  xe 415 th,eih  300  

ysflfVu  322 (i) th,eih  300  

fXyfljksy ds ,flfVd vkSj olk 
,flM ,LVj 472ए  th,eih  300  

dSjksfVukbM~l 150e, 160 ए (iii), 160 

ए (i)160 f 

100fexzk@fdxzk

. 95  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 191 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 144 vkSj188  

,likVsZe 
951 

300 

fexzk@fdxzk. 144 vkSj191  

,likVsZe&,lslyQse yo.k 
962 

200 

fexzk@fdxzk. 113  

csatksbd ,flM 210 

2]000 

fexzk@fdxzk. 13 vkSj120 

 

lksfM;e csatks,V 211  

iksVsf'k;e csatks,V 212  

dSfY'k;e csatks,V 213  

chVk dSjksfVUl ¼flaFksfVd½ 160a (i) 

100 

fexzk@fdxzk. 95 

 

chVk dSjksfVUl  
¼CysfDlfy;kVªkbliksjk½ 160a (iii)  

chVk&, ih vks&8'&dSjksVsuy  150e  

chVk&, ih vks&8'& dSjksVsfud 
,flM] feFkkby ;k bFkkby 
,LVj 

160aफ  

dSjsesy III& veksfu;k dSjsesy 
150c 

30]000 

fexzk@fdxzk. 95  

lqØkyksl  
¼VªkbDyksjksXysDVkslqØksl½ 955 

120 

fexzk@fdxzk. 144  

dSjsesy iv& veksfu;e dSjsey 
lYQsV 150d 

30]000 

fexzk@fdxzk. 95  

bFkkby 
ikjk&gkbZMªksvkDlhcsatks,V 214 1]000 

fexzk@fdxzk. 27 

 

feFkkby 
ikjk&gkbZMªksvkDlhcsatks,V 218  

fu;ksVse 
961 

10 

fexzk@fdxzk. 161  

lksfcZd ,flM 200 1000 
"मल�@ामAक

@ा 
42 

 

lksfM;e lkscsZV 201  

dSfY'k;e lkscsZV 203  

iksVsf'k;e lkscsZV 202  

09.3.1 eRL; vkSj eRL; eRL; vkSj eRL; eRL; vkSj eRL; eRL; vkSj eRL; 
mRmRmRmRikn ftlds ikn ftlds ikn ftlds ikn ftlds 
vuZ~vuZ~vuZ~vuZ~rxr   eksyLd] rxr   eksyLd] rxr   eksyLd] rxr   eksyLd] 
ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj 
,dhuksMeZ~l ] leqæh ,dhuksMeZ~l ] leqæh ,dhuksMeZ~l ] leqæh ,dhuksMeZ~l ] leqæh 
vkSj ;k tSyh Hkh gSA]vkSj ;k tSyh Hkh gSA]vkSj ;k tSyh Hkh gSA]vkSj ;k tSyh Hkh gSA]    
    

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 144 vkSj188  

,likVsZe 
951 

300 

fexzk@fdxzk. 144 vkSj191  

,likVsZe&,lslyQse yo.k 
962 

200 

fexzk@fdxzk. 113  



192 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

csatksbd ,flM 210 

2]000 

fexzk@fdxzk. 13 vkSj120 

 

lksfM;e csatks,V 211  

iksVsf'k;e csatks,V 212  

dSfY'k;e csatks,V 213  

chVk dSjksfVUl ¼flaFksfVd½ 160a (i) 

100 

fexzk@fdxzk. 95 

 

chVk dSjksfVUl 
¼CysfDlfy;kVªkbliksjk½   160a (iii)  

chVk&, ih vks&8'&dSjksVsuy  150e  

chVk&, ih vks&8' dSjksVsufyd  
,flM] feFkkby ;k bFkkby 
,LVj 

160aफ  

dSjsesy III & veksfu;k dSjsesy 
150c 

30]000 

fexzk@fdxzk. 95  

dSjsesy iv& veksfu;e dSjsey 
lYQsV 150d 

30]000 

fexzk@fdxzk. 95  

bFkkby 
ikjk&gkbMªksvkDlhcsatks,V 214 1]000 

fexzk@fdxzk. 27 

 

feFkkby 
ikjk&gkbZMªksvkDlhcsatks,V 218  

fu;ksVse 
961 

10 

fexzk@fdxzk. 161  

lksfcZd ,flM 200 

1000fexzk@fd

xzk. 42 

 

lksfM;e lkscsZV 201  

dSfY'k;e lkscsZV 203  

iksVsf'k;e lkscsZV 202  

lqØkyksl  
¼VªkbDyksjksXysDVkslqØksl½ 955 

120 

fexzk@fdxzk. 144  

Q‚LQsV 
338, 

2,200 

fexzk@fdxzk. 33  

lSØhu 954 (i) 

160 

fexzk@fdxzk. 144 

 

dSfY'k;e lSØhu 954 (ii)  

iksVsf'k;e lSØhu 954 (iii)  

lksfM;e lSØhu 954(iv)  

09.3.2 eRL; vkSj eRL; eRL; vkSj eRL; eRL; vkSj eRL; eRL; vkSj eRL; 
mRmRmRmRikn ftlds ikn ftlds ikn ftlds ikn ftlds 
vuZ~vuZ~vuZ~vuZ~rxr   eksyLd] rxr   eksyLd] rxr   eksyLd] rxr   eksyLd] 
ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj 
,dhuksMeZ~l] vpkj ,dhuksMeZ~l] vpkj ,dhuksMeZ~l] vpkj ,dhuksMeZ~l] vpkj 
ds :i es vkSj ;k ds :i es vkSj ;k ds :i es vkSj ;k ds :i es vkSj ;k 
yo.k Hkh gSA yo.k Hkh gSA yo.k Hkh gSA yo.k Hkh gSA     
    

lqØkyksl  
¼VªkbDyksjksXysDVkslqØksl½ 955 

120 

fexzk@fdxzk. 144  

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 144 vkSj188  

,likVsZe 
951 

300 

fexzk@fdxzk. 144 vkSj191  
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lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

,likVsZe&,lslyQse yo.k 
962 

200 

fexzk@fdxzk. 113  

dSjsesy III& veksfu;k dSjsesy 
150c 

30]000 

fexzk@fdxzk. 95  

dSjsesy iv& veksfu;e dSjsey 
lYQsV 150d 

30]000 

fexzk@fdxzk. 95  

csatksbd ,flM 210 

2]000 

fexzk@fdxzk. 120 vkSj 13 

 

lksfM;e csatks,V 211  

iksVsf'k;e csatks,V 212  

dSfY'k;e csatks,V 213  

bFkkby 
ikjk&gkbZMªksvkDlhcsatks,V 214 1]000 

fexzk@fdxzk. 27 

 

feFkkby 
ikjk&gkbZMªksvkDlhcsatks,V 218  

fu;ksVse 
961 

10 

fexzk@fdxzk. 161  

dSfY'k;e MkblksfM;e 
,FkkbysufM;kekbu VsVªk ,lhVsV 385 250 

fexzk@fdxzk. 21 

 

MkblksfM;e ,fFkyhufM;kekbu 
VsVªk ,lhVsV 386  

lksfcZd ,flM 200 

1000fexzk@fd

xzk. 42 

 

lksfM;e lkscsZV 201  

dSfY'k;e lkscsZV 203  

iksVsf'k;e lkscsZV 202  

Q‚LQsV 
338, 

2]200 

fexzk@fdxzk. 33  

lSØhu 954 (i) 

160 

fexzk@fdxzk. 144 

 

dSfY'k;e lSØhu 
 954 (ii)  

iksVsf'k;e lSØhu 
 954 (iii)  

lksfM;e lSØhu 
 954(iv)  

dSjksfVukbM~l 
 

150e, 160 ए (iii), 160 

ए (i)160 f 

100fexzk@fdxzk

. 95 
 

 

09.3.3 lkyeksulkyeksulkyeksulkyeksu    çfrLçfrLçfrLçfrLFkkid] Fkkid] Fkkid] Fkkid] 
dsfc;j vkSj vUdsfc;j vkSj vUdsfc;j vkSj vUdsfc;j vkSj vU; ; ; ; 
eRL; mReRL; mReRL; mReRL; mRiknikniknikn    
    

lqØkyksl  
¼VªkbDyksjksXysDVkslqØksl½ 955 

120 

fexzk@fdxzk. 144  

,Y;wjk jsM ,lh 
129 

100 

fexzk@fdxzk.    
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lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 144 vkSj188  

,likVsZe 
951 

300 

fexzk@fdxzk. 144 vkSj191  

,likVsZe&,lslyQse yo.k 
962 

200 

fexzk@fdxzk. 113  

dSjsesy III& veksfu;k dSjsesy 
150c 

30]000 

fexzk@fdxzk. 95  

dSjsesy iv& veksfu;e dSjsey 
lYQsV 150d 

30]000 

fexzk@fdxzk. 95  

fczfy;aV Cyw ,Qlh,Q 
133 

200 

fexzk@fdxzk.    

DyksjksfQYl] rkack lEfeJ 141 (i) 200 

fexzk@fdxzk. 

   

DyksjksfQfyu rkack lEfeJ]  
lksfM;e vkSj iksVsf'k;e yo.k 141 (ii)    

dSuFkkDlkfUFku 
161g 

15 

fexzk@fdxzk.    

chVk dSjksfVUl] lCth 
160a (ii) 

1]000 

fexzk@fdxzk.    

QkLV xzhu ,Qlh,Q 
143 

100 

fexzk@fdxzk.    

vaxwj ds fNYds dk vdZ 
163 (ii) 

1]500 

fexzk@fdxzk.    

csatksbd ,flM 210 

2]000 

fexzk@fdxzk. 120 vkSj 13 

 

lksfM;e csatks,V 211  

iksVsf'k;e csatks,V 212  

dSfY'k;e csatks,V 213  

vk;ju v‚DlkbM] dkyk 172 (i) 
100 

fexzk@fdxzk. 

   

vk;ju v‚DlkbM] yky 172 (ii)    

vk;ju v‚DlkbM] ihyk 172 (iii)    

bafMxksVkbZu ¼bafMxks dkjekbu½ 
132 

200 

fexzk@fdxzk.    

bFkkby 
ikjk&gkbZMªksvkDlhcsatks,V 214 1]000 

fexzk@fdxzk. 27 

 

feFkkby 
ikjk&gkbZMªksvkDlhcsatks,V 218  
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lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

fu;ksVse 961 10fexzk@fdxzk. 161  

lkscsZV~l 
  

1000fexzk@fd

xzk.    

Q‚LQsV 
 338, 

2]200 

fexzk@fdxzk. 33  

i‚ufl;w 4vkj ¼dksfpuhy yky 
,½ 
 

124 
200 

fexzk@fdxzk.    

jkbcks¶ysfou] flaFksfVd 
 

101 (i) 
300 

fexzk@fdxzk.   

 

 

jkbcks¶ysfou 5'&Q‚LQsV 
lksfM;e 

101 (ii) 

 

 

dSjksfVukbM~l 150e, 160 ए (iii), 160 

ए (i)160 f 

100fexzk@fdxzk

. 95  

09.3.4 [kk| çoxksaZ 09[kk| çoxksaZ 09[kk| çoxksaZ 09[kk| çoxksaZ 09----3333----1 ls 1 ls 1 ls 1 ls 
09090909----3333----3 çoxksaZ ds 3 çoxksaZ ds 3 çoxksaZ ds 3 çoxksaZ ds 
mRmRmRmRiknksa dks NksM+dj iknksa dks NksM+dj iknksa dks NksM+dj iknksa dks NksM+dj 
vnZ~/k ifjjf{kr eRL; vnZ~/k ifjjf{kr eRL; vnZ~/k ifjjf{kr eRL; vnZ~/k ifjjf{kr eRL; 
vkSj eRL; mRvkSj eRL; mRvkSj eRL; mRvkSj eRL; mRikn ikn ikn ikn 
ftlds vuZ~ftlds vuZ~ftlds vuZ~ftlds vuZ~rxr   rxr   rxr   rxr   
eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] eksyLd] ØlVsf'k;u] 
vkSj vkSj vkSj vkSj ,dhuksMeZ~l] ,dhuksMeZ~l] ,dhuksMeZ~l] ,dhuksMeZ~l] 
¼tSls eRL; isL¼tSls eRL; isL¼tSls eRL; isL¼tSls eRL; isLV½ Hkh V½ Hkh V½ Hkh V½ Hkh 
gSA    gSA    gSA    gSA        
    

dSjksfVukbM~l 150e, 160 ए (iii), 160 

ए (i)160 f 

100fexzk@fdxzk

. 95  

dSjsesy III& veksfu;k dSjsesy 
150c 

500 

fexzk@fdxzk. 95  

dSjsesy iv& veksfu;e dSjsey 
lYQsV 150d 

30]000 

fexzk@fdxzk. 95  

lulsV ;syks ,Qlh,Q 
110 

200 

fexzk@fdxzk.    

lkscsZV~l 
  

1000fexzk@fd

xzk. 42  

lqØkyksl  
¼VªkbDyksjksXysDVkslqØksl½ 955 

120 

fexzk@fdxzk. 144  

csatks,V~l 
  

2000 

fexzk@fdxzk. 120 vkSj13  

,Y;wjk jsM ,lh 
129 

100 

fexzk@fdxzk.    

,lslYQse iksVSf'k;e 
950 

200 

fexzk@fdxzk. 144 vkSj 188  

,likVsZe 
951 

300 

fexzk@fdxzk. 144 vkSj191  
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lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

,likVsZe&,lslyQse yo.k 
962 

200 

fexzk@fdxzk. 113  

DyksjksfQYl] rkack lEfeJ 141 (i) 75 

fexzk@fdxzk. 95 

 

DyksjksfQfyu rkack lEfeJ] 
lksfM;e vkSj iksVsf'k;e yo.k 141 (ii)  

vk;ju v‚DlkbM] dkyk 172 (i) 
50 

fexzk@fdxzk. 95 

 

vk;ju v‚DlkbM] yky 172 (ii)  

vk;ju v‚DlkbM] ihyk 172 (iii)  

fu;ksVse 961 10fexzk@fdxzk. 161  

bafMxksVkbZu ¼bafMxks dkjekbu½ 
132 

200 

fexzk@fdxzk. 161  

Q‚LQsV 
338, 

2,200 

fexzk@fdxzk. 33  

bFkkby 
ikjk&gkbZMªksvkDlhcsatks,V 214 1]000 

fexzk@fdxzk. 27 

 

feFkkby 
ikjk&gkbZMªksvkDlhcsatks,V 218  

i‚ufl;w 4 vkj ¼dksfpuhy yky 
,½ 124 

100 

fexzk@fdxzk.    

jhcks¶ysfoUl 101 (i), 101 (ii), 101 
(iii) 

300 

fexzk@fdxzk.    

lSØhu 954 (i) 

160 

fexzk@fdxzk. 144 

 

dSfY'k;e lSØhu 
 954 (ii)  

iksVsf'k;e lSØhu 
 

954 (iii)  

lksfM;e lSØhu 
 954(iv)  

9.4 iw.kZ ifjjf{kr ftlesa iw.kZ ifjjf{kr ftlesa iw.kZ ifjjf{kr ftlesa iw.kZ ifjjf{kr ftlesa 
fMCfMCfMCfMCck can ;k ck can ;k ck can ;k ck can ;k 
[kehjh[kehjh[kehjh[kehjh————r eRL; vkSj r eRL; vkSj r eRL; vkSj r eRL; vkSj 
eRL; mRikn eRL; mRikn eRL; mRikn eRL; mRikn 
lElElElEfefyr gS ftlds fefyr gS ftlds fefyr gS ftlds fefyr gS ftlds 
vUvUvUvUrxZr eksyLd] rxZr eksyLd] rxZr eksyLd] rxZr eksyLd] 
ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj ØlVsf'k;u] vkSj 
,dhuksMeZ~l] ¼fMCck ,dhuksMeZ~l] ¼fMCck ,dhuksMeZ~l] ¼fMCck ,dhuksMeZ~l] ¼fMCck 
cancancancan    fQu eRL;] fQu eRL;] fQu eRL;] fQu eRL;] 
fMCfMCfMCfMCck can f>axh ck can f>axh ck can f>axh ck can f>axh 
lkMhZu] fMClkMhZu] fMClkMhZu] fMClkMhZu] fMCck can ck can ck can ck can 
dsdM+k ekal] fMCdsdM+k ekal] fMCdsdM+k ekal] fMCdsdM+k ekal] fMCck ck ck ck 

 
,lslYQse iksVSf'k;e 950 

200 

fexzk@fdxzk. 144 vkSj188 
 

 

,likVsZe 
951 

300 

fexzk@fdxzk. 144 vkSj191  

,likVsZe&,lslyQse yo.k 
962 

200 

fexzk@fdxzk. 113  

chVk dSjksfVUl ¼flaFksfVd½ 160a(i) 100 

fexzk@fdxzk. 95 

 

chVk dSjksfVUl 
¼CysfDlfy;kVªkbliksjk½  160aiii)  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 197 

lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

can Vªw;wuk vkSj can Vªw;wuk vkSj can Vªw;wuk vkSj can Vªw;wuk vkSj 
oksuhVks½ Hkh gSAoksuhVks½ Hkh gSAoksuhVks½ Hkh gSAoksuhVks½ Hkh gSA    

chVk&, ih vks&8'&dsjksVsusy 150e  

chVk&, ih vks&8'&dSjksVsusfyd 
,flM] feFkkby ;k bFkkby 
,LVj 

160aफ  

DyksjksfQYl] rkack lEfeJ 141 (i) 500 

fexzk@fdxzk. 95 

 

DyksjksfQfyu rkack lEfeJ] 
lksfM;e vkSj iksVsf'k;e yo.k 141 (ii)  

dSuFkkDlkfUFku 
161g 

15 

fexzk@fdxzk.    

dSjsesy iii  veksfu;k dSjsesy 
150c 

500 

fexzk@fdxzk. 50  

dSjsesy iv& veksfu;e dSjsey 
lYQsV 150d 

30]000 

fexzk@fdxzk. 95  

chVk dSjksfVUl] lCth 
160a(ii) 

500 

fexzk@fdxzk.    

dSfY'k;e MkblksfM;e 
,FkkbysufM;kekbuVsVªkflVsV 385 340 

fexzk@fdxzk. 21 

 

MkblksfM;e 
,FkkbysufM;kekbuVsVªkflVsV 386  

vk;ju v‚DlkbM] dkyk 172 (i) 
50 

fexzk@fdxzk. 95 

 

vk;ju v‚DlkbM] yky 172 (ii)  

vk;ju v‚DlkbM] ihyk 172 (iii)  

fu;ksVse 
961 

10 

fexzk@fdxzk. 161  

Q‚LQsV 
338, 

2,200 

fexzk@fdxzk. 33  

jkbcks¶ysfou] flaFksfVd 101 (i), 101 (ii), 101 
(iii) 

500 

fexzk@fdxzk. 95  

lSØhu 954 (i) 

200 

fexzk@fdxzk. 144 

 

dSfY'k;e lSØhu 954 (ii)  

iksVsf'k;e lSØhu 954 (iii)  

lksfM;e lSØhu 954(iv)  

lYQsV~l 220.221.222.223.224.
225.227.228.539, 

150 

fexzk@fdxzk. 44 vkSj140  

lqØkyksl  
¼VªkbDyksjksXysDVkslqØksl½ 955 

120 

fexzk@fdxzk. 144  

dkcksZDlh feFkkby lsywykst 466 th,eih     
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lkj.khlkj.khlkj.khlkj.kh    9999    
eRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mReRL; vkSj eRL; mRiknksa esa iknksa esa iknksa esa iknksa esa [kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~[kk| ;kstdksa dk ftlds vuZ~rxr eksyLd] rxr eksyLd] rxr eksyLd] rxr eksyLd] ØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksxØlVsf'k;u] vkSj ,dhuksMeZ~l Hkh gS ç;ksx    

[kk| [kk| [kk| [kk| 
Js.kh Js.kh Js.kh Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[vkbZ,u,l la[;k;k;k;k    
flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k flQkfj'k fd;k 
x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre x;k  vf/kdre 

LrjLrjLrjLrj    
uksVuksVuksVuksV    

la'kksf/kr LVkpZ        

,flM mipkfjr LVkpZ 1401 

th,eih  

   

{kkj mipkfjr LVkpZ 1402    

Cyhp LVkpZ  1403    

,MhisV fMLVkpZ ,slhVhysVsM      

fMLVkpZ fXylj‚y      

fMLVkpZ fXylj‚y ,slhVhysVsM      

fMLVkpZ fXylj‚y] 
gkbZMªksvkDlhçksikby      

fMLVkpZ Q‚LQsV 1412    

,slhVhysVsM fMLVkpZ Q‚LQsV]      

fMLVkpZ Q‚LQsV 
gkbZMªksvkDlhçksikby      

e‚uksLVkpZ Q‚LQsV 1410    

v‚DlhMkbTM LVkpZ 1404    

LVkpZ ,lhVsV 1420    

LVkpZ] gkbMªksvkDlhçksikby 1440    

 

lkj.kh 10lkj.kh 10lkj.kh 10lkj.kh 10 

vaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksx    
[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke    

[kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    f'kQkfj'k fd;k f'kQkfj'k fd;k f'kQkfj'k fd;k f'kQkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

10101010----1111    rkt+k vaMkrkt+k vaMkrkt+k vaMkrkt+k vaMk      ;kstd dh 
vuqefr ugha 

 

10101010----2222    vaMk mRiknvaMk mRiknvaMk mRiknvaMk mRikn    ykWfud vkjfxusV bZFkkby 
,lVj 

243 200 fe- xzk@fd 
xzk 

 

10101010----2222----1111    rjy vaMk rjy vaMk rjy vaMk rjy vaMk 
mRiknmRiknmRiknmRikn    

csut+ks,Vl 210&213 500 fe- xzk@fd 
xzk 

uksV 13 

 QksLQsV~l 338 4400 fe- xzk@fd 
xzk 

uksV 67 
uksV 33 

lksjcsV~l 200&203 5000 fe- xzk@fd 
xzk 

uksV 42 

VªkbbZFkkby flVªsV 1505 2500 fe- xzk@fd 
xzk 

 

,lsfVd ,flM] Xysf'k;y 260 th,eih  
flfVªd ,flM 330 th,eih  
ysdfVd ,flM ,y&Mh 
,aM Mh,y 

270 th,eih  

lksfM;e ,flVsV 262 th,eih  
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lkj.kh 10lkj.kh 10lkj.kh 10lkj.kh 10 

vaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksx    
[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke    

[kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    f'kQkfj'k fd;k f'kQkfj'k fd;k f'kQkfj'k fd;k f'kQkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

lksfM;e MkbZgkbMªkstu 
flVªsV 

331 th,eih  

lksfM;e ysDVsV 325 th,eih  
VªkblksfM;e flVªsV 331 th,eih  
vxkj 406 th,eih  
dsyf'k;e ,yfXusV 404 th,eih  
dsjc chu xe 410 th,eih  
dsjsxhusu 407 th,eih  
xsysu xe 418 th,eih  
xqvkj xe 412 th,eih  
xe vjsfcd ¼,dsfl;k 
xe½ 

414 th,eih  

djk;k xe 416 th,eih  
dksetsu ¶yksj 425 th,eih  
yksfjd ,jfxusV bZFkkby 
bZLVj 

243 200 fe-xzk@fd 
xzk 

 

ysflfFku 322 th,eih  
ekbdjks fØLVsykbu 
lsyqyksl ¼lsyqyksl tsy½ 

460 th,eih  

isdfVal 440 th,eih  
ikWyhMsDlVªksfll 1200 th,eih  
llkaf/kr b;wP;wek lhohM 
¼ihbZ,l½ 

407 th,eih  

lkYV vkWQ 
fefjfLVd]ikyfefVd vkSj 
fLVfjd ,flM veksfu;k] 
ds lkFk dsyf'k;e 
iksVsf'k;e vkSj lksfM;e 

470 th,eih  

lksfM;e ,yfxusV 401 th,eih  
rkjk xe 417 th,eih  
VªkbFkkby flVªsV 1505 2]500 fe-xzk@fd-

xzk 
uksV 47 

T+;aFku xe 415 th,eih  
lksfM;e 
dkjcksvkfDlfeFkkby 
lsyqyksl ¼lsyqyksl xe½ 

466 th,eih  

10101010----2222----2222    Ýkst+u vaMk Ýkst+u vaMk Ýkst+u vaMk Ýkst+u vaMk 
mRiknmRiknmRiknmRikn    

QksLQsV~l 338 1290 fe-xzk@fd-
xzk 

uksV 67  
uksV 33 

lksjcsV~l 200&203 1000 fe-xzk@fd- 
xzk 

uksV 42 

,lsfVd ,flM] Xysf'k;y 260 th,eih  
flfVªd ,flM 330 th,eih  
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lkj.kh 10lkj.kh 10lkj.kh 10lkj.kh 10 

vaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksx    
[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke    

[kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    f'kQkfj'k fd;k f'kQkfj'k fd;k f'kQkfj'k fd;k f'kQkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

ysdfVd ,flM ,y&Mh 
,aM Mh,y 

270 th,eih  

lksfM;e ,lsVsV 262 th,eih  
lksfM;e fMgkbMªkstu 
flVªsV 

331 th,eih  

lksfM;e ysDVsV 325 th,eih  
VªkblksfM;e flVªsV 331 th,eih  
vxkj 406 th,eih  
dsyf'k;e ,yfXusV 404 th,eih  
dsjksc cht xe 410 th,eih  
dsjsxhusu 407 th,eih  
ftysu xe 418 th,eih  
xqvkj xe 412 th,eih  
xe vjsfcd ¼,dsfl;k 
xe½ 

414 th,eih  

djk;k xe 416 th,eih  
dksetsu Qyksj 425 th,eih  
yksfjd ,jfxusV bZFkkby 
,lVj 

243 200 fe-xzk@fd-xzk  

ysflfFku 322 th,eih  
ekbdjks fØLVsykbu 
lsyqyksl ¼lsyqyksl tsy½ 

460 th,eih  

esUuhVksy 421   
eksuks ,aM Mh 
Xyk;fljkbM~l vkWQ QS~Vh 
,flM 

471   

isfDVal 440 th,eih  
ikWyhMsDlVªksfll 1200 th,eih  
izksfllhM b;wP;wek lhohM 
¼ihbZ,l½ 

407 th,eih  

lkYV vkWQ 
fefjfLVd]ikyfefVd vkSj 
fLVfjd ,flM veksfu;k] 
ds lkFk dsyf'k;e 
iksVsf'k;e vkSj lksfM;e 

470 th,eih  

lksfM;e ,yfxusV 401 th,eih  
rkjk xe 417 th,eih  
lksfM;e 
dkjcksvkfDlfeFkkby 
lsyqyksl ¼lsyqyksl xe½ 

466 th,eih  

T+;aFkku xe 415 th,eih  
10101010----2222----3333    lw[kk dj@lsd lw[kk dj@lsd lw[kk dj@lsd lw[kk dj@lsd MkblsVsyVkjVsfjd ,aaM 472 bZ 500 fe-xzk@fd-xzk  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 201 

lkj.kh 10lkj.kh 10lkj.kh 10lkj.kh 10 

vaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksx    
[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke    

[kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    f'kQkfj'k fd;k f'kQkfj'k fd;k f'kQkfj'k fd;k f'kQkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

dj vkSj dj vkSj dj vkSj dj vkSj tek tek tek tek 
dj cuk; x;s dj cuk; x;s dj cuk; x;s dj cuk; x;s 
vaMk izksMDVvaMk izksMDVvaMk izksMDVvaMk izksMDV    

QSVh ,flM bZLVj vkWQ 
Xy;fljksy 

 

,FkkbZysu Mkbekbu VsVªk 
,flVsV 

385]386 200 fe-xzk@fd-xzk uksV 21 
uksV 47 

lksjcsVl 200&203 1000 fe-xzk@fd-
xzk 

uksV 42 

fVªFkkby flVªsV 1505 2500 fe-xzk@fd-
xzk 

uksV 47 

ykWfjd ,jfxusV bFkkby 
bZLVj 

243 200 fe-xzk@fd-xzk  

10101010----3333    lajf{kr vaMslajf{kr vaMslajf{kr vaMslajf{kr vaMs    QksLQsV~l 338 1000 fe-xzk@fd-
xzk 

uksV 33 

10101010----4444    vaMk vk/kkfjr vaMk vk/kkfjr vaMk vk/kkfjr vaMk vk/kkfjr 
jsfxLrkuh ngh  jsfxLrkuh ngh  jsfxLrkuh ngh  jsfxLrkuh ngh      

,lslqyQse iksVsf'k;e 950 350 fe-xzk@fd-xzk uksV 161] 
uksV 188 

  ,ldksjckby ysLVj 304]305 500 fe-xzk@fd-xzk uksV 10  
uksV 2 

,lijVse 951 1000 fe-xzk@fd-
xzk 

uksV 161] 
uksV 191 

csut+ks,V~l 210&213 1000 fe-xzk@fd-
xzk 

uksV 13 

MkblsVsyVkjVsfjd ,aaM 
QSVh ,flM bZLVj vkWQ 
Xy;fljksy 

472 500 fe-xzk@fd-xzk  

yksfjd ,jfxusV bZFkkby 
bZLVj 

243 200 fe-xzk@fd-xzk  

U;ksVse 961 100 fe-xzk@fd-xzk uksV 161 
QklQsV~l 338 1400 fe-xzk@fd-

xzk 
uksV 33 

ikWyhlksjcsV~l 432&436 3000 fe-xzk@fd-
xzk 

 

izksikby xsysV 310 90 fe-xzk@fd-xzk uksV 15] uksV 
2 

izksikbysu Xyk;lksy 
bZLVj vkWQ QSVh ,flM~l 

477 40000 fe-
xzk@fd-xzk 

 

lSPpsfjal 954 100 fe-xzk@fd-xzk uksV 144 
lksjcsV~l 200&203 1000 fe-xzk@fd-

xzk 
uksV 42 

LVsoksby Xyk;dkslkbM~l 960 330 fe-xzk@fd-xzk uksV 26 
lqDjkykWl 
¼VªhdksyksjksxsysdVkslDjksl½ 

955 400 fe-xzk@fd-xzk  

,yqjk jsM ,lh 129 200 fe-xzk@fd-xzk uksV 161 
 fczfy;aV Cyw ,Qlh,Q 133 150 fe-xzk@fd-xzk   
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lkj.kh 10lkj.kh 10lkj.kh 10lkj.kh 10 

vaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksxvaMs vkSj vaMs ds mRikn esa [kk| ;kstdksa dk mi;ksx    
[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke    

[kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    f'kQkfj'k fd;k f'kQkfj'k fd;k f'kQkfj'k fd;k f'kQkfj'k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

dsjksVsuksbM~l  150 fe-xzk@fd-xzk  
DyksjkWlfQYl ,aM 
DyksjkWQ;fyal] dkWij 
dksEiysdlsl 

 300 fe-xzk@fd-xzk  

dsaFksDl,afFku 161th 5 fe-xzk@fd-xzk  
dsjsey IV lYQkbV 
,eksfu;k dsjsey 

150 Mh 20]000 fe-
xzk@fd-xzk 

 

dsjsey iii ,eksfu;k 
dsjsey 

150 Mh 20]000 fe-
xzk@fd-xzk 

 

chVk &dsjksfVusl] 
lfCt;ka 

160 , 1]000 fe-xzk@fd-
xzk 

 

QkLV xzhu ,Qlh,Q 143 100 fe-xzk@fd-xzk  
lw;kZLr ihyk ,Qlh,Q 110 50 fe-xzk@fd-xzk  
bafMxksVkbu ¼bafMxks 
dsjekbu½ 

132 200 fe-xzk@fd-xzk uksV 161 

ikWufl;w 4 vkj 
¼dksdhus;y jsM ,½ 

124 50 fe-xzk@fd-xzk  

 jkbcks¶ysfoal  200 fe-xzk@fd-xzk  
 

सारणी 11 

�मHठPकरक िजसम� शहद शा�मल है म� खा�य यो�यक� का �योग  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का 

नाम 
खा�य यो�य 

आईएनएस 

सं, या  

�सफा.रश /कया 

गया  अ1धकतम 

3तर 

uksVuksVuksVuksV 

11 �मHठPकरक 

िजसम� शहद 

शा�मल है   

uयापक 7वगH मP कोई अनूकूलक 

अ�ात नह�ं है 
      

11.1 .रफाइंड और 

कRची शSकर 

uयापक 7वगH मP कोई अनूकूलक 

अ�ात नह�ं है 
      

11.1.1 सफेद चीनी, 

डSेसTोज 

एनहाइUस,  

डSेसTोज 

मॉनोहाइUटे,  

5ैS टोज 

(डSै सटोज) 

स�फे�स 

220, ए 

221, 

222, 

223, 

224, 

225, 

227, 

228, 

15 "मल�@ाम / 

Aक@ा 
44 नोट 
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सारणी 11 

�मHठPकरक िजसम� शहद शा�मल है म� खा�य यो�यक� का �योग  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का 

नाम 
खा�य यो�य 

आईएनएस 

सं, या  

�सफा.रश /कया 

गया  अ1धकतम 

3तर 

uksVuksVuksVuksV 

539 

  2.8.1.2-कRची 

चीनी सारणी  12, 

प.र�शHट ए 

स�फे�स 

220, 

221, 

222, 

223, 

224, 

225, 

227, 

228, 

539 

20 "मल�@ाम / 

Aक@ा 
   

11.1.2 पीसा हुआ चीनी, 

पाउडर डSेसTोज 

(चीनी चाशनी) 

कैि�शयम "स"लकेट 552 
15,000 "मल�@ाम 

/ Aक@ा 
56 नोट  

मैpनी"शयम काबvनेट 504 (i) 
15,000 "मल�@ाम 

/ Aक@ा 
56 नोट  

कैि�शयम काबvनेट  170 (i) 
15,000 "मल�@ाम 

/ Aक@ा 
   

मैpने"शयम "स"लकेट, "सथेंUटक 553 (i) 
15,000 "मल�@ाम 

/ Aक@ा 
56 नोट  

ऐ� यूमी[नयमया सो&डयम कx 

"स"लकेट (ए�यूमी[नयम "स"लकेट, 

सो&डयम अमो[नयम "स"लकेट 

कैि�शयम ए�यूमी[नयम "स"लकेट) 

559, 

554, 

556 

15,000 "मल�@ाम 

/ Aक@ा 
   

फॉ-फेट 338 
6,600 "मल�@ाम / 

Aक@ा 

नोट: 56 

और 33 

 

 

 

स�फे�स 

220, ए 

221, 

222, 

223, 

224, 

225, 

227, 

20 "मल�@ाम / 

Aक@ा 

44 

नोटSO2 के 

अव"शzट  

{प मP  
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सारणी 11 

�मHठPकरक िजसम� शहद शा�मल है म� खा�य यो�यक� का �योग  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का 

नाम 
खा�य यो�य 

आईएनएस 

सं, या  

�सफा.रश /कया 

गया  अ1धकतम 

3तर 

uksVuksVuksVuksV 

228, 

539 

"स"लकॉन डाइऑ;साइड, अनाकार 551 
15,000 "मल�@ाम 

/ Aक@ा 
56 नोट  

11.1.3 सफेद 1चकनी 

चीनी,भूर' 1चकनी 

चीनी, Xलूकोज 

�सरप, सूखा 

Xलूकोज �सरप, 

गJने कY कR ची 

चीनी (खांडसार' 

चीनी, सZ फर 

चीनी, बूरा चीनी)  

स�फे�स 

220, ए 

221, 

222, 

223, 

224, 

225, 

227, 

228, 

539 

150 पीपीएम 

अJधकतम 

44, 111 

नोट 

 

 

 

 

 

 

 

  (खांडसार' चीनी) 

(देसी)     

कोई 

अनूकूलकअ�ात 

नह�ं है  

   

11.1.3.1 चीनी �मH टान के 

बनाने म� �योग 

के �लए (सूखा 

Xलूकोज �सरप) 

स�फाइ�स 

220, 

221, 

222, 

223, 

224, 

225, 

227, 

228, 

539 

20 "मल�@ाम / 

Aक@ा  

नोट111, 

44 

 

 

 

 

 

 

 

11.1.3.2 चीनी �मH टान के 

बनाने म� �योग 

के �लए (गोZ डन 

�सरप)  

स�फाइ�स 220, 

221, 

222, 

223, 

224, 

225, 

227, 

228, 

20 "मल�@ाम / 

Anगा 

नोट 

111,44 
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खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का 

नाम 
खा�य यो�य 

आईएनएस 

सं, या  

�सफा.रश /कया 

गया  अ1धकतम 

3तर 

uksVuksVuksVuksV 

539 

11.1.4 लैSटोज  

  

कोई 

अनूकूलकअ�ात 

नह�ं है  

   

11.1.5 बागान या चSकY 

कY सफेद चीनी 

(]लांटेशन सफेद 

चीनी S यूब,चीनी, 

�म^ी)  

स�फाइ�स 220, 

221, 

222, 

223, 

224, 

225, 

227, 

228, 

539 

70 "मल�@ाम / 

Anगा  
नोट 44  

 

 

 

 

 

11.1.6 गुड़ / गुड़ (गुड़ या 

गुड़) 

स�फाइ�स 220-225, 

227, 

228, 

539 

70 "मल�@ाम / 

Aक@ा 

SO2 के 

अव"शzट 

{प मP 

 

11.2 खा�य �वग$ 

11.1.3 के उपाद 

को छोड़कर aाउन 

चीनी  

स�फाइ�स 220, 

221, 

222, 

223, 

224, 

225, 

227, 

228, 

539 

40"मल�@ाम / 

Anगा  

44 नोट 

SO2 के 

अव"शzट 

{प मP 

 

 

 

 

 

11.3 खा�य �वग$ 

11.1.3 के उपाद 

को छोड़कर  चीनी 

घोल और �सरप, 

िजसम�   (आं�शक 

cप से)   

रायबोdले6वbस 

101 (i)  

101 (ii)  

101 (iii) 

300"मल�@ाम / 

Anगा  
  

 

 

 

स�फे�स 

220, 

221, 

222, 

70"मल�@ाम / 

Anगा 

44 नोट 

SO2 के 

अव"शzट 
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खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का 

नाम 
खा�य यो�य 

आईएनएस 

सं, या  

�सफा.रश /कया 

गया  अ1धकतम 

3तर 

uksVuksVuksVuksV 

d यु eमण /कये 

हुए भी िजसके 

अनतग$त चाशनी 

और शीरा भी है  

223, 

224, 

225, 

227, 

228, 

539 

{प मP 

 

11.4 अJय चीनी और 

�सरप (जैसे, 

�सलोज़, मेपल 

�सरप, चीनी 

टॉDपगं) 

एसकाबाHईल ए-टर 304-305 
200 "मल�@ाम / 

Anगा 
10 नोट 

 

 

ए"सस�फेम पोटै"शयम 950 
1,000 "मल�@ाम / 

Aक@ा 

159, 188 

नोट 
 

िpलसरॉल के ए"सUटक और वसा 

ए"सड ए-टर 
472ए जीएमपी 258 नोट  

ऐ"सUटलेटेड डाय-टाचH ऐ&डपेट  1422 जीएमपी 258 नोट  

ऐ"सUटलेटेड डाय-टाचH फॉ-फेट 1414 जीएमपी 258 नोट  

ए"सड उपचाQरत -टाचH 1401 जीएमपी 258 नोट  

अगार  406 जीएमपी 258 नोट  

ए�जी[नकए"सड 400 जीएमपी 258 नोट  

ऐ"लटेम 956 
200 "मल�@ाम / 

Aक@ा   
159 नोट  

Rार उपचाQरत -टाचH 1402 जीएमपी  नोट258  

ए�यूरारेड एसी 129 
200 "मल�@ाम / 

Aक@ा 
161 नोट  

अमो[नयम ए�गीनेट 403 जीएमपी  258 नोट  

ए-पाट0म 951 
3,000 "मल�@ाम / 

Aक@ा 

159, 191 

नोट 
 

बPजोए�स 210-213 
1,000 "मल�@ाम / 

Aक@ा 
13 नोट 

 

 

Wल�च -टाचH   जीएमपी 258 नोट  

कैरोUटनाइqस 

160ए 

(i)  

160ए 

50 "मल�@ाम / 

Aक@ा 
217 नोट 

 

 

 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 207 

सारणी 11 

�मHठPकरक िजसम� शहद शा�मल है म� खा�य यो�यक� का �योग  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का 

नाम 
खा�य यो�य 

आईएनएस 

सं, या  

�सफा.रश /कया 

गया  अ1धकतम 

3तर 

uksVuksVuksVuksV 

(iii) के  

160ई  

160एफ  

 

;लोरोAफ�सऔर ;लोरोAफ"लन, 

कॉपर कS}ले;सेस 

141 (i) - 

(ii) 

64 "मल�@ाम / 

Aक@ा 
62 नोट 

 

 

कैि�शयम एसीटेट 263 जीएमपी 258 नोट  

कैि�शयम ए�गीनेट 404 जीएमपी 259 नोट  

कैनथा;सािbथन 161जी 
15 "मल�@ाम / 

Aक@ा 
   

कैरामेल III - अमो[नया कैरामेल 150सी 
50,000 "मल�@ाम 

/ Aक@ा 
100 नोट  

कैरॉबबीन गम 410 जीएमपी 258 नोट  

बीटा कैरोUटbस, सWजी 160ए (ii) 
50 "मल�@ाम / 

Aक@ा 
   

कैरािजनॉन 407 जीएमपी 258 नोट  

िpलसरॉल के साइUVक और वसा 

ए"सड ए-टर 
472सी जीएमपी 258 नोट  

डाय-टाचHफॉ-फेट 1412 जीएमपी 258 नोट  

गैलॉनगम 418 जीएमपी 258 नोट  

pवार गम 412 जीएमपी 258 नोट  

गम अरबी (गम बबलू) 414 जीएमपी 258 नोट  

हाईFोआ;सीबPजोए�स, पैरा 
214, 

218 

100 "मल�@ाम / 

Aक@ा 
27 नोट  

हाईFोआ;सी7ोपाइलसेलूलोज 463 जीएमपी 258 नोट  

हाईFोआ;सी7ोपाइलडाय-टाचHफॉ-फेट 1442 जीएमपी 258 नोट  

हायFो;सी7ोपायल "मथायलसेलुलॉज 464 जीएमपी 258 नोट  

हाईFोआ;सी7ोपाइल-टाचH 1440 जीएमपी 258 नोट  

इं&डगोटाईन (इं&डगो कारमाइन) 132 
300"मल�@ाम / 

Anगा 
161 नोट  

केरायागम 416 जीएमपी 258 नोट  
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खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का 

नाम 
खा�य यो�य 

आईएनएस 

सं, या  

�सफा.रश /कया 

गया  अ1धकतम 

3तर 

uksVuksVuksVuksV 

कॉनजैकआटा 425 जीएमपी 258 नोट  

िpलसरॉल के लैि;टक और वसा 

ए"सड ए-टर 
472 बी जीएमपी 258 नोट  

ले"सJथन 322 (i) जीएमपी 258 नोट  

मैpनी"शयम काबvनेट 504 (i) जीएमपी 258 नोट  

मैpनी"शयम ;लोराइड 511 जीएमपी 258 नोट  

मैpने"शयम हायFॉ;साइड 528 जीएमपी 258 नोट  

मैpनी"शयम ह�Fाकसीड काबvनेट 504 (ii) जीएमपी 258 नोट  

मै[ननीटॉल 421 जीएमपी 258 नोट  

"मथाइल सेलुलोज 461 जीएमपी 258 नोट  

"मथाइल एJथल सेलूलोज 465 जीएमपी 258 नोट  

माइnोAn-टलाइन सेलुलोज 

(सेलुलोज जेल) 
460 (i) जीएमपी 258 नोट  

वसा ए"सड का मोनो और डाई-

िpलसराइड 
471 जीएमपी 258 नोट  

मॉनो- टाचH फॉ-फेट 1410 जीएमपी 258 नोट  

[नयोटेम 961 
70 "मल�@ाम / 

Aक@ा 
159 नोट  

ऑ;सीडाइ� ड -टाचH 1404 जीएमपी 258 नोट  

फॉ-फेट 338 
1320 "मल�@ाम / 

Aक@ा 

नोट: 56 

और 33 

 

 

पैि; टनस 440 जीएमपी 258 नोट  

फा- फेटेट डाय-टाचH फा- फेट  1413 जीएमपी 258 नोट  

पॉल�ड;े Vॉस  1200 जीएमपी 258 नोट  

पॉन"सयू 4 आर (कोJचनील रेड ए) 124 
300 "मल�@ाम / 

Aक@ा 
159 नोट  

पोटे"शयम ए�गीनेट 402 जीएमपी 258 नोट  

पोटे"शयम डाईहाइFोजनसाइVेट 332 (i) जीएमपी    

पाउडर सेलूलोज 460 (ii) जीएमपी 258 नोट  

7सं-कृत यूकेमासीबेड (पीइएस)  407ए जीएमपी 258 नोट  
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खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का 

नाम 
खा�य यो�य 

आईएनएस 

सं, या  

�सफा.रश /कया 

गया  अ1धकतम 

3तर 

uksVuksVuksVuksV 

वसा ए"सड कx 7ॉपलेन 

pलाईकॉलए-टर 
477 

5000 "मल�@ाम / 

Aक@ा 
   

रायबोdले6वbस 

101 (i)  

101 (ii)  

101 (iii) 

300 "मल�@ाम / 

Aक@ा 
  

 

 

 

सैकQरसं 
954 (i) - 

(iv) 

300 "मल�@ाम / 

Aक@ा 
159 नोट 

 

 

 

सोब0�स 200-203 
1,000 "मल�@ाम / 

Aक@ा 
42 नोट 

 

 

 

स�फे�स 

220, 

221, 

222, 

223, 

224, 

225, 

227, 

228, 

539 

40 "मल�@ाम / 

Aक@ा 
44 नोट 

 

 

 

अमो[नया, कैि�शयम, पोटे"शयम 

और सो&डयम के साथ मैQरि- टक, 

पाल"मUटक और -ट�यQरक ए"सड 

का लवण 

470 (i) जीएमपी 
71, 258 

नोट 
 

कैि�शयम, पोटे"शयम और सो&डयम 

के साथ ओ"लक ए"सड का लवण 
470 (ii) जीएमपी 258 नोट  

सो&डयम ए�गीनेट 401 जीएमपी 258 नोट  

सो&डयम काबोि; स"मथाइल सेलूलोज़ 

(सेलुलोज गम) 
466 जीएमपी 258 नोट  

सो&डयम डाईहाइFोजनसाइVेट 331 (i) जीएमपी 258 नोट  

एंजाइम उपचाQरत - टाचH 1405 जीएमपी 258 नोट  
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खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का 

नाम 
खा�य यो�य 

आईएनएस 

सं, या  

�सफा.रश /कया 

गया  अ1धकतम 

3तर 

uksVuksVuksVuksV 

सुnालोज 

(Vाइ;लोरोpलाइकोटासnोस) 
955 

1,500 "मल�@ाम / 

Aक@ा 

159, 161 

नोट 
 

Vेगाकैb थगम 413 जीएमपी 258 नोट  

Vाईपोटे"शयमसाइVेट 332 (ii) जीएमपी 258 नोट  

Vाईसो&डयम साइVेट 331 (iii) जीएमपी 258 नोट  

ऐ; जेनथान गम 415 जीएमपी 258 नोट  

11.5 शहद (शहद) 

    

कोई 

अनूकूलकअनु�ात 

नह�ं।  

   

11.6 टेबल टॉप 

�मH टानवg$क, 

िजसके अJ तग$त 

उR च �गाढ़ता 

�मH टानवg$क भी 

है (सैक.रसं, 

सोNडयमए3पाटiम,  

ए�ससZफेम 

पोटै�शयम, 

सुeालोज 

-टे6वयोल pलाइकोसाइड 960 

-टे6वयोल समतु� य 

के {प मP 7[त  

100"मल�@ामके 

"लए  70 

"मल�@ाम 

26 नोट  

सुnालोज 

(Vाइ;लोरोpलाइकोटासnोस) 
955 जीएमपी    

ए"सस�फेम पोटै"शयम 950 जीएमपी 188 नोट  

ऐल�टेमा  956 जीएमपी    

ए-पाट0म 951 जीएमपी 191 नोट  

ए-पाट0म-एस;यूdलेम लवण 962 जीएमपी    

बPजोए�स 210-213 
2,000 "मल�@ाम / 

Aक@ा 
नोट 13 

 

 

 

 

कैरामेल iv - अमो[नयम कैरेमल 

स�फेट 
150डी 

1,200 "मल�@ाम / 

Aक@ा 
नोट 213  

ईथील�न &डयामाइनटेVा एसीटेट 385-386 
1,000 "मल�@ाम / 

Aक@ा 
नोट96,21 

 

 

[नयोटेम 961 जीएमपी    

फॉ-फेट 338 1000 "मल�@ाम / नोट: 56  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 211 

सारणी 11 

�मHठPकरक िजसम� शहद शा�मल है म� खा�य यो�यक� का �योग  

खा�य 

�वग$ 

�णाल' 

खा�य �वग$ का 

नाम 
खा�य यो�य 

आईएनएस 

सं, या  

�सफा.रश /कया 

गया  अ1धकतम 

3तर 

uksVuksVuksVuksV 

Aक@ा और 33  

 

पॉल�थीन pलाइकॉल 1521 
10,000 "मल�@ाम 

/ Aक@ा 
   

पॉल�6वनायलपाइरोओल�डोन 1201 
3,000 "मल�@ाम / 

Aक@ा 
   

सैकQरसं  
954 (i)–

iv 
जीएमपी    

सोब0�स 200-203 
1,000 "मल�@ाम / 

Aक@ा 

42,192 

नोट 
 

 

lkj.khlkj.khlkj.khlkj.kh    12121212    
yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

12 yo.k] elkyk] jl] yo.k] elkyk] jl] yo.k] elkyk] jl] yo.k] elkyk] jl] 
lykn vkSj izksVhu lykn vkSj izksVhu lykn vkSj izksVhu lykn vkSj izksVhu 
mRiknmRiknmRiknmRikn    

 dksbZ ;kstd ugha        

12.1 yo.k vkSj izfrLFkkfir yo.k vkSj izfrLFkkfir yo.k vkSj izfrLFkkfir yo.k vkSj izfrLFkkfir 
yo.kyo.kyo.kyo.k    

dksbZ ;kstd ugha       

12.1.1 Yko.k ¼[kkus ;ksX; Yko.k ¼[kkus ;ksX; Yko.k ¼[kkus ;ksX; Yko.k ¼[kkus ;ksX; 
lk/kkj.k yo.k] lk/kkj.k yo.k] lk/kkj.k yo.k] lk/kkj.k yo.k] vk;ju vk;ju vk;ju vk;ju 
QksjfQVsM yo.k] QksjfQVsM yo.k] QksjfQVsM yo.k] QksjfQVsM yo.k] 
iksVsf'k;e ih lfgr½iksVsf'k;e ih lfgr½iksVsf'k;e ih lfgr½iksVsf'k;e ih lfgr½    

dSfY'k;e dkcksZusV  170(i) 20xzk-@fdxzk- vf/kdre   

dSfY'k;e flfydsV 552 20xzk-@fdxzk- vf/kdre   

Qsjksdk;uk,M~l 

 
535 10ihih,e vf/kdre 107,24 

eSxuhf'k;e dkcksZusV 504(i) 20th@fdxzk- vf/kdre   

eSxuhf'k;e vkWDlkbM 530 th,eih   

eSxuhf'k;e flfydsV] 
fluFksfVd 553(i) 20xzk-@fdxzk- vf/kdre   

QkLQsV~l 338 
8800 fexzk-@fdxzk- ¼yo.k 
12-1-1½ 33 

iksyhlkscsZV~l 432 10 fexzk-@fdxzk-   

ek,fjfLVd] ikyesfVd 
vkSj LVsfjd ,flMksa ds 
yo.k veksfu;e] 
dSfY'k;e] iksVsf'k;e vkSj 
lksfM;e ds lkFk 

470(i) 20xzk-@fdxzk- vf/kdre 71 
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lkj.khlkj.khlkj.khlkj.kh    12121212    
yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

flfydksu MkbvkWDlkbM 
,eksjQl 551 th,eih   

lksfM;e ,Y;wfeuks 
flfydsV 554 1000 fexzk-@fdxzk- 6,254 

Qsjksdk;uk,M] dSfY'k;e 
;k lksfM;e ;k iksVsf'k;e 
Qsjksdk;uk,M ,dy ;k 
la;kstd ds :i esa 
vfHkO;Dr 

538,536, 535 
10 ihih,e vf/kdre 
,Q,l,lvkj ds vuqlkj   

dSfY'k;e MkblksfM;e] 
,fFkyhu] Mk;ekbu VsVªk 
,flVsV 

  50 ihih,e   

,fMfid ,flM 355 250 ihih,e   

  Mcy QksjQhVsM yo.kMcy QksjQhVsM yo.kMcy QksjQhVsM yo.kMcy QksjQhVsM yo.k gkbMªksDlh izksikby 
feFkkby lsyqyksl] 
VkbVsfu;e MkbvkWDlkbM] 
iw.kZ :i ls gkbMªkstsusfVM 
lks;chu vk;y vkSj 
lksfM;e gsDlkesVkQkLQsV 
¼lHkh [kk| Jsf.k;ksa esa½ 
lkanz.k ijtks fd lw[ksa 
otu ds vk/kkj ij 
th,eih ls T;knk u gksa 
vkSj ,aVh dsfdax ,tsaV 2-0 
izfr'kr ls T;knk u gksa  

      

12.1.2 izfrLFkkfir yo.kizfrLFkkfir yo.kizfrLFkkfir yo.kizfrLFkkfir yo.k fXyfljkWy ds Mk,,flfVy 
VkjVsfjd vkSj Qsêh ,flM 
,LVlZ 

472e 16000 fexzk-@fdxzk-   

Qsjksdk;uk,M~l 535 20 fexzk-@fdxzk- 24 

QkLQsV~l 338 4400 fexzk-@fdxzk-   

dSfY'k;e ysDVsV 327 th,eih   

flfVªd ,flM 330 th,eih   

¶;wesfjd ,flM 297 th,eih   

ysfDVd ,flM] ,y&] 
Mh& vkSj Mh,y 270 th,eih   

eSxuhf'k;e gkbMªksDlkbM 528 th,eih   

eSxuhf'k;e gkbMªksDlkbM 
dkcksZusV 504(ii) th,eih   

esfyd ,flM 296 th,eih   

iksVsf'k;e MkbgkbMªkstu 
lkbVªsV 

332 (i) th,eih   

lksfM;e ,flVsV 262(i) th,eih   

lksfM;e dkcksZusV 500(i) th,eih   
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yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

lksfM;e MkbgkbMªkstu 
lkbVªsV 331 (i) th,eih   

lksfM;e ¶;wejsV~l 365 th,eih   

VªkbiksVsf'k;e lkbVªsV 332(i) th,eih   

VªkblksfM;e lkbVªsV 33(i) th,eih   

12.2 tM+hcwVh;ka] elkys] tM+hcwVh;ka] elkys] tM+hcwVh;ka] elkys] tM+hcwVh;ka] elkys] 
lhtfuax vkSj elkys lhtfuax vkSj elkys lhtfuax vkSj elkys lhtfuax vkSj elkys 
¼mnkgj.kkFkZ rRdkfyd ¼mnkgj.kkFkZ rRdkfyd ¼mnkgj.kkFkZ rRdkfyd ¼mnkgj.kkFkZ rRdkfyd 
uwMYl ds fy, uwMYl ds fy, uwMYl ds fy, uwMYl ds fy, 
fltfuax½% ;g oxZ mu fltfuax½% ;g oxZ mu fltfuax½% ;g oxZ mu fltfuax½% ;g oxZ mu 
enksa ds fooj.k nsrh gsS enksa ds fooj.k nsrh gsS enksa ds fooj.k nsrh gsS enksa ds fooj.k nsrh gsS 
ftudk mi;ksx [kkus ftudk mi;ksx [kkus ftudk mi;ksx [kkus ftudk mi;ksx [kkus 
dh lqxa/k vkSj Lokn dh lqxa/k vkSj Lokn dh lqxa/k vkSj Lokn dh lqxa/k vkSj Lokn 
c<+kus ds bjkns ls c<+kus ds bjkns ls c<+kus ds bjkns ls c<+kus ds bjkns ls 
fd;k tkrk gSAfd;k tkrk gSAfd;k tkrk gSAfd;k tkrk gSA 

,ldkfcZd ,LVlZ  
 304 5000 fexzk-@fdxzk-   

,Fkhfyu Mk;ekbu VsVªk 
,flVsV~l 

385 
70 fexzk-@fdxzk-   

386 

fuvksVse  961 32 fexzk-@fdxzk-   

izksikby xsysV 

 
310 200 fexzk-@fdxzk-   

lkscsZV~l 200 1000 fexzk-@fdxzk-   

VkjVskjh C;wVsy 
gkbMªksDohuu 319 200 fexzk-@fdxzk-   

12.2.1 tM+hcwVh;ka vkSj elkysatM+hcwVh;ka vkSj elkysatM+hcwVh;ka vkSj elkysatM+hcwVh;ka vkSj elkysa iksyhlkscsZV~l 432 2000 fexzk-@fdxzk-   

lYQkbV~l 220 150 fexzk-@fdxzk-   

12.2.2 flt+fuax vkSj elkysaflt+fuax vkSj elkysaflt+fuax vkSj elkysaflt+fuax vkSj elkysa csat+ks,V~l 210 1000 fexzk-@fdxzk- 13 

Qsjksdk;uk,M~l 535 20 fexzk-@fdxzk- 24 

yksfjd vkjxhusV~l 
bFkkby ,LVlZ 243 200 fexzk-@fdxzk-   

QkLQsV~l 338 2200 fexzk-@fdxzk- 33 & 26 

iksyhlkscsZV~l 432 5000 fexzk-@fdxzk-   

lsØhal 954(i) 1500 fexzk-@fdxzk- 161 

lqØkyksl 955 700 fexzk-@fdxzk- 161 

lYQkbV~l 220 200 fexzk-@fdxzk- 44 

12.3 fljdkfljdkfljdkfljdk csat+ks,V~l ¼dsoy e| 
fljds esa½ 210 1000 fexzk-@fdxzk-   

dsjkesy III& veksfu;k 
dsjkesy 

150c th,eih   

dsjkesy IV& lYQkbV 
veksfu;k dsjkesy 

150d th,eih   

gkbMªksDlhcsat+ks,V~l] ikjk& 
214 

100 fexzk-@fdxzk- 
  

218   

iksyhfouk,yik;jksfyMksu 1201 40 fexzk-@fdxzk-   

lYQkbV~l 220 100 fexzk-@fdxzk-   

12.4 ljlksaljlksaljlksaljlksa 
,ldksfcZy ,LVlZ 

304 
500 fexzk-@fdxzk- 

  

305   
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yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

QkLQksjl isaVk vkWDlkbM   500 ihih,e   

 
dSfY'k;e MkblksfM;e 
bZMhVh, 

 385 50 ihih,e   

,lslyQse iksVsf'k;e 950 350 fexzk-@fdxzk-   

,Y;wjk jsM ,lh 129 100 fexzk-@fdxzk-   

,likVsZe 951 350 fexzk-@fdxzk-   

csat+ks,V~l 210 1000 fexzk-@fdxzk-   

fczfy;aV Cyw ,Qlh,Q 
 

133 100 fexzk-@fdxzk-   

djksVhuksbM~l 
 

 

160a(i) 300 fexzk-@fdxzk-   

DyksjkQkbyl vkSj 
DyksjksQkbfyal] dkWij 
dkWEysfDll 
 

141(i) 

500 fexzk-@fdxzk- 

  

141(ii)   

dkjesy III& veksfu;k 
dkjesy 

150c 50]000 fexzk-@fdxzk-   

dkjesy IV& LkYQkbV~l 
veksfu;k dkjesy 

150d 50]000 fexzk-@fdxzk-   

dksdqe ,DLVªsDV~l vkSj 
chV #V~l ,DLVªsDV~l 
 

  th,eih   

chVk&dsjksVhal] lfCt;ka 160a(ii) 1]000 fexzk-@fdxzk-   

fXyfljkWy ds 
Mk;,flfVyVkVsZfjd vkSj 
Qsêh ,flM ,LVlZ 

472e 10]000 fexzk-@fdxzk-   

,fFkyhu Mk;ekbu VsVªk 
,flVsV 

385 
75 fexzk-@fdxzk- 

  

386   

vaxwj ds fNyds dk vdZ 163(ii) 200 fexzk-@fdxzk-   

gkbMªksDlhcsat+ks,V~l] ikjk& 
214 

300 fexzk-@fdxzk- 
  

218   

bafMxksVkbu ¼bafMxks 
dkjekbu½ 132 300 fexzk-@fdxzk-   

fuvksVse 961 12 fexzk-@fdxzk-   

iksufl;w 4vkj 
¼dksfpfu;y jsM ,½ 124 300 fexzk-@fdxzk-   

fjcks¶ysfoul 101(i) 300 fexzk-@fdxzk-   

lsØhal 954(i) 320 fexzk-@fdxzk-   
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yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

lkscsZV~l 200 1]000 fexzk-@fdxzk-   

lYQkbV~l 220 250 fexzk-@fdxzk-   

lqØkyksl 
¼VªkbDyksjksXysdVkslqØksl½ 955 140 fexzk-@fdxzk-   

lulsV ;syks ,Qlh,Q 110 300 fexzk-@fdxzk-   

Vf”kZvjh 
C;wVsygkbMªksDohuu  
¼Vhch,pD;w½ 

319 200 fexzk-@fdxzk-   

12.5 lwi vkSj czksFklwi vkSj czksFklwi vkSj czksFklwi vkSj czksFk    
 

 

,ldksfcZy ,LVlZ 
304 

200 fexzk-@fdxzk- 
  

305   

,lslyQse iksVsf'k;e 950 110 fexzk-@fdxzk-   

  

,fyVse 956 40 feyhxzke@fdxzk 
  

dksdqe vof'k"V vkSj 
chV:V vof'k"V     th,eih 

  

vywjk jsM ,lh 129 100 feyhxzke@fdxzk 
  

,LikVsZe 951 1,200 feyhxzke@fdxzk 
  

cSatks,V~l 210 500 feyhxzke@fdxzk 
  

czhfy;aV Cyw,Qlh,Q 133 100 feyhxzke@fdxzk 
  

dSjksfVuks,M~l 160a(i) 300 feyhxzke@fdxzk 
  

DyksjksQkbyl vkSj 
DyksjksQkbfyu] d‚ij 
dkEIysDlsl 
 

141(i) 

400 feyhxzke@fdxzk 
  

141(ii) 
  

dkesZy III&veksfu;k 
dkesZy 150c 25,000 feyhxzke@fdxzk 

  

dkesZy IV lYQkbV 
veksfu;k dkesZy 150d 25,000 feyhxzke@fdxzk 

  

chVk&dSjksfVUl] osthVscy 160a(ii) 1,000 feyhxzke@fdxzk 
  

MkbflVkbZy VkVZfjd vkSj 
fXyljksy ds QSêh ,flM 
bZLVlZ 

472e 5,000 feyhxzke@fdxzk 
  

vaxwy fNydk vof'k"V 163(ii) 500 feyhxzke@fdxzk 
  

vk;ju vkDlkbZM 172(i) 

100 feyhxzke@fdxzk 

  

172(ii) 
  

172(iii) 
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yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

bfUMxksfVu¼bfUMxks 
dkekZbZu½ 132 100 feyhxzke@fdxzk 

  

fu;ksVse 961 20 feyhxzke@fdxzk 
  

Q‚lQsV 338 1,500 feyhxzke@fdxzk 
  

çksikbZy xSysV 310 200 feyhxzke@fdxzk 
  

jkbcks¶ysfoUl 101(i) th,eih 
  

lsØsUl 
 

954(i) 
110 feyhxzke@fdxzk 

  

954(iv) 
  

lkscsZV~l 200 1000 feyhxzke@fdxzk 
  

lqØksy‚l 
¼VªkbZDyksjksdsy,DVkslqØksl½ 

955 600 feyhxzke@fdxzk 
  

lqØksy‚thlsjkbZM~l 474 2]000 feyhxzke@fdxzk 
  

lulsV ;syks ,Qlh,Q  110 100 ihih,e vf/kdre 
  

VfVZ;jh cqfVZygkbZMªksD;wuksu 
¼Vhch,pD;w½ 319 200 ihih,e vf/kdre 

  

i‚yhMhesFkkbZyflyksDlsu 900a 10 feyhxzke@fdxzk 
  

i‚fylkscsZV~l  432-436  1000 feyhxzke@fdxzk 
  

i‚fufl;kÅ 4vkj 
¼dksfdfu;y½ jsM , 124 50 feyhxzke@fdxzk 

  

lkbfVªd ,flM] ySfDVd 
,flM] ,y&VkfVZd ,flM] 
eSfyd ,flM 

  th,eih 
  

,ldkcZd ,flM   th,eih 
  

,ldkfcZy ikfYeVsM   200 ihih,e vf/kdre 
  

DyksjksQkbZYl   th,eih 
  

dSjkesy] dqdqZfeu ;k 
VeZfjd] chVk] dSjksfVu] 
chVk ,Qks,V] dSjksfVuy] 
chVk&,Qks,V&dkSjksfVud 
,flM eSFkkbfyLVj] 
dSaFkkfDLFku] fjcks¶yksfou] 
ySDVks¶yksfou] veSVs 
lSÝku 

  th,eih 
  

i‚uD;kÅ&4 vkj] 
dkeksZflu] vkbjksFkzksflu] 
VkVkZtkbu] lulsV ;syks 

  100 ihih,e vf/kdre 
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yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

,Qlh,Q 
dSfY'k;e DyksjkbZM] 
dSfY'k;e ySDVsV] 
dSfY'k;e XywdksusV] 
dSfY'k;e dkcksZusV] 
dSfY'k;e ckbZ lYQsV 

  350 ihih,e vf/kdre 
  

,e,lth ¼mRçsjd½    th,eih 
  

:ikUrfjd LVkpZl] 
osthVscy xEl ¼,dy ;k 
;ksx esa½] vjsfcd xe] 
dSjkscx] chu] Xokj xe] 
dSjkschu xe ,agku xe 

  o.5% vf/kdre 
  

 

  

  

  

 

,fYtusV~l ,dy ;k ,fYtusV~l ,dy ;k ,fYtusV~l ,dy ;k ,fYtusV~l ,dy ;k 
;ksx esa;ksx esa;ksx esa;ksx esa    
    

dSfY'k;e] ,yfxusV] 
iksVSf'k;e] ,yfxusV] 
lksfM;e ,yfxusV] 
çksikbZy] Xywdksy 
,fyftusV] ,fyftfud 
,flM isfDVUl 

  th,eih 
  

lksfM;e ckbZ dkcksZusV] 
lksfM;e lkbVªsV   th,eih 

  

lYQj MkbZ vkDlkbZM   150 feyhxzke@fdxzk 
  

MkbZ&lksfM;e 5 xq,usVsV 
MkbZ&lksfM;e buksflusV   th,eih 

  

12.5.1

12.5.112.5.1

12.5.1 

  

 

[kkus ds fy;s rS;kj [kkus ds fy;s rS;kj [kkus ds fy;s rS;kj [kkus ds fy;s rS;kj 
lwi vkSj 'kksjck ftlesa lwi vkSj 'kksjck ftlesa lwi vkSj 'kksjck ftlesa lwi vkSj 'kksjck ftlesa 
dsu] cksry esa j[kk] dsu] cksry esa j[kk] dsu] cksry esa j[kk] dsu] cksry esa j[kk] 
tek gqvk lfEefyr gStek gqvk lfEefyr gStek gqvk lfEefyr gStek gqvk lfEefyr gS    
    

,lslyQse iksVSf'k;e 950 110 feyhxzke@fdxzk 
  

,fyVse 956 40 feyhxzke@fdxzk 
  

dksdqe vof'k"V vkSj 
chV:V vof'k"V   th,eih 

  

vywjk jsM ,lh 129 200 feyhxzke@fdxzk 
  

,likVsZe 951 1,200 feyhxzke@fdxzk 
  

cSatks,V~l 210 500 feyhxzke@fdxzk 
  

czhfy;aV Cyw,Qlh,Q 133 50 feyhxzke@fdxzk 
  

dSjksfVuks,M~l 160a (i) 300 feyhxzke@fdxzk 
  

DyksjksQkbyl vkSj 
DyksjksQkbysUl] d‚ij 
dkEIysDlsl 
 

141(i) 

400 feyhxzke@fdxzk 
  

141(ii) 
  

dkesZy III&veksfu;k 
dkesZy 161g 25,000 feyhxzke@fdxzk 

  

dkesZy IV lYQkbV 150c 25,000 feyhxzke@fdxzk 
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lkj.khlkj.khlkj.khlkj.kh    12121212    
yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

veksfu;k dkesZy 
chVk&dSjksfVUl] osthVscy  160a(ii) 1,000 feyhxzke@fdxzk 

  

MkbflVkbZy VkVZfjd vkSj 
fXyljksy ds QSêh ,flM 
bZLVlZ 

472e 5,000 feyhxzke@fdxzk 
  

vaxwy fNydk vof'k"V 163(ii) 500 feyhxzke@fdxzk 
  

vk;ju vkDlkbZM 172(i) 100 feyhxzke@fdxzk 
  

bfUMxksfVu¼bfUMxks 
dkekZbZu½ 132 50 feyhxzke@fdxzk 

  

y‚fjd vkftZusV bFkkbZy 
bZLVj 243 200 feyhxzke@fdxzk 

  

fu;ksVse 961 20 feyhxzke@fdxzk 
  

Q‚LQsV 338 1,500 feyhxzke@fdxzk 
  

i‚fylkscsZV~l 432 1,000 feyhxzke@fdxzk 
  

i‚fyMkbfeFkkbZyfly‚Dlsu 900a 10 feyhxzke@fdxzk 
  

iksufl;kÅ&4 vkj 
¼dkjfdfu;y jsM ,½ 124 50 feyhxzke@fdxzk 

  

çksikbZy xSysV 310 200 feyhxzke@fdxzk 
  

jkbcks¶ysfoUl 101(i) 200 feyhxzke@fdxzk 
  

lsØsUl 954(i) 110 feyhxzke@fdxzk 
  

lkscsZV~l 200 1,000 feyhxzke@fdxzk 
  

lqØky‚l 
¼VªkbZDyksjksdsy,DVkslqØksl½ 955 600 feyhxzke@fdxzk 

  

lqØksy‚thlsjkbZM~l 474 2,000 feyhxzke@fdxzk 
  

lulsV ;sYyks ,Qlh,Q 110 50 feyhxzke@fdxzk 
  

VfVZ;jh cqfVZygkbZMªksD;wuksu 
¼Vhch,pD;w½ 319 200 feyhxzke@fdxzk 

  

,LdkfcZy bLVj,LdkfcZy bLVj,LdkfcZy bLVj,LdkfcZy bLVj    
304 

200 feyhxzke@fdxzk 
  

305 
  

12.5.2 lwi vkSj 'kksjck ds lwi vkSj 'kksjck ds lwi vkSj 'kksjck ds lwi vkSj 'kksjck ds 
fy;s feJ.kfy;s feJ.kfy;s feJ.kfy;s feJ.k    

,lslyQse iksVSf'k;e 950 110 feyhxzke@fdxzk 
  

,fyVse 956 40 feyhxzke@fdxzk 
  

dksdqe vof'k"V vkSj 
chV:V vof'k"V   th,eih 
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yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

vywjk jsM ,lh 129 100 feyhxzke@fdxzk 
  

,LikVsZe 
951 1,200 feyhxzke@fdxzk 

1, 88, 

161 

cSatks,V~lcSatks,V~lcSatks,V~lcSatks,V~l    210 500 feyhxzke@fdxzk 
  

czhfy;aV Cywczhfy;aV Cywczhfy;aV Cywczhfy;aV Cyw,Qlh,Q,Qlh,Q,Qlh,Q,Qlh,Q    160a (i) 200 feyhxzke@fdxzk 
  

dSjksfVuks,M~l 
DyksjksQkbyl vkSj 
DyksjksQkbysUl] d‚ij 
dkEIysDlsl 

141(i) 

th,eih 
  

141(ii) 
  

dsaFksDl,afFku 161g th,eih 
  

dkesZy III&veksfu;k 
dkesZy 150c 25,000 feyhxzke@fdxzk 

  

dkesZy IV lYQkbV 
veksfu;k dkesZy 150d 25,000 feyhxzke@fdxzk 

  

chVk&dSjksfVUl] osthVscy 160,(ii) 1000 feyhxzke@fdxzk 
  

MkbflVkbZy VkVZfjd vkSj 
fXyljksy ds QSêh ,flM 
bZLVlZ 

472bZ 5,000 feyhxzke@fdxzk 
  

vaxwj dh Nky dk vdZ 163(ii) 500 feyhxzke@fdxzk 
181 

vk;ju vkDlkbZM 172(i) 100 feyhxzke@fdxzk 
  

bfUMxksfVu¼bfUMxks 
dkekZbZu½ 132 50 feyhxzke@fdxzk 

  

y‚fjd vkftZusV bFkkbZy 
bZLVj 243 200 feyhxzke@fdxzk 

127 

fu;ksVse 961 20 feyhxzke@fdxzk 
161 

Q‚LQsV 338 1,500 feyhxzke@fdxzk 
  

ikyhlkcsZV~l 432 1,000 feyhxzke@fdxzk 
  

i‚fyMkbfeFkkbZyfly‚Dlsu  900, 10 feyhxzke@fdxzk 
  

iksufl;kÅ&4 vkj 
¼dkfdfu;y jsM ,½ 124 50 feyhxzke@fdxzk 

  

çksikbZy xSysV 
310 200 feyhxzke@fdxzk 

1, 51, 

30, 127  

jkbcks¶ysfoUl 101(i) th,eih 
  

lsØsUl 954(i) 110 feyhxzke@fdxzk 
161 

lkscsZV~l 200 1,000 feyhxzke@fdxzk 
42 
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yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

lksfM;e ,fyfeuksflfydsV 554 570 feyhxzke@fdxzk 
6 

lqØky‚l 
¼VªkbZDyksjksdsy,DVkslqØksl½ 955 50 feyhxzke@fdxzk 

161 

lqØksy‚thlsjkbZM~l 474 2,000 feyhxzke@fdxzk 
  

lulsV ;syks ,Qlh,Q 110 100 ihih,e vf/kdre 
  

VfVZ;jh cqfVZygkbZMªksD;wuksu 
¼Vhch,pD;w½ 319 200 ihih,e vf/kdre 

15,130 

,D;wlYQse iksVSf'k;e 950 1,000 feyhxzke@fdxzk 
  

,ywjk jsM ,lh 129 100 feyhxzke@fdxzk 
  

lYQj MkbZ vkDlkbZM 
¼Qy mRiknksa ls fy;k 
gqvk½  

  350 feyhxzke@fdxzk 
  

lkbfVªd ,flM] ySfDVd 
,flM] ,y&VkfVZzd ,flM] 
eSfyd ,flM 

  1500 ihih,e vf/kdre 
  

dSfY'k;e vkSj eSfXuf'k;e 
ds dkcksZusV~l   th,eih 

  

dsfYl;e ds flfydsV~l] 
eSfXuf'k;e ,Y;qfefu;e ;k 
lksfM;e ;k flfydksu 
Mkb&v‚DlkbM  

  2% vf/kdre 
  

,LdkfcZd ,flM   2% vf/kdre 
  

,LdkfcZy ikYehVsV    th,eih 
  

DyksjksQkbYlDyksjksQkbYlDyksjksQkbYlDyksjksQkbYl      200 ihih,e vf/kdre 
  

dkjesy] ddZ~;wfeu ;k 
Vjefjd ] chVk dkcksZusV] 
chVk ,iks&8 dsjksVsuy 
feFkkby ,LVj chVk 
,iks&8&ØksVsfud ,flM] 
dsUFkkvkDlhfFku] 
fjcks¶ysfou] ysDVks¶ysfou] 
,ysVks lsQjksu  

  th,eih 
  

iksfudkÅ 4vkj] dkfeZflu] 
,fjFkzksflu] VkjVktkbu] 
lulsV ;syks ,Qlh,Q]  

  th,eih 
  

,e,lth mRçsjd   th,eih 
  

mikarfjr LVkpZ] csthVscy 
xEl ¼,dy ;k ;kSfxd½] 
vjsfcd xe] dsjkscc chu] 
Xokj xe] dsjkschu xe] 
,Dtku xe  

  th,eih 
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yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

dSfYl;e ,fyftusV] 
iksVsf'k;e ,fyftusV] 
lksfM;e ,fyftusV] 
çksikby Xywdksy 
,yhftusV ,flM] isfDVUl  

  o.5% vf/kdre 
  

lksfM;e ckbZ dkcksZusV] 
lksfM;e lkbVªsV    th,eih 

  

12.6 l‚l vkSj leku l‚l vkSj leku l‚l vkSj leku l‚l vkSj leku 
mRiknmRiknmRiknmRikn    

,lslYQse iksVSf'k;e  950 1000feyhxzke@fdxzk 
 

,LikVsZe 951 350feyhxzke@fdxzk 
 

cSatks,V~lcSatks,V~lcSatks,V~lcSatks,V~l    210 1,000 feyhxzke@fdxzk 
 

dksdqe vof'k"V vkSj pqdanj 
tM+ vof'k"V  th,eih 

 

czhfy;aV Cyw,Qlh,Q 133 100 feyhxzke@fdxzk 
 

dsjksfVuks,M~ldsjksfVuks,M~ldsjksfVuks,M~ldsjksfVuks,M~l    160A (i) 500 feyhxzke@fdxzk 
 

DyksjksQkbYl vkSj 
DyksjksQkbfuu] rkack ;kSfxd 
 

141 (i) 
100 feyhxzke@fdxzk 

 

141 (ii)  

dSuFkkDlkfUFku xzke 161g 30 feyhxzke@fdxzk 
 

dkjesy III& veksfu;k 
dkjesy 150c 50,000 feyhxzke@fdxzk 

 

dkjesy IV – lYQkbV 
veksfu;k dkjesy 150d 30,000 feyhxzke@fdxzk 

 

fXylj‚y ds 
MkbflVkbyVkjVfjd vkSj 
QkfeZd ,flM bLVj 

472e 500 feyhxzke@fdxzk 
 

QkfeZd ,flM 236 200 feyhxzke@fdxzk 
 

xqvkbd jky 314 600 feyhxzke@fdxzk 
 

gkbMªksDlhcSatks,V~l] iSjk 
 

214 
1,000 feyhxzke@fdxzk 

 

218 
 

vk;ju vkDlkbM  172 (i) 75 feyhxzke@fdxzk 
 

Q‚LQsV 338 300 feyhxzke@fdxzk 
 

jäo.kZ jax 4vkj ¼dksf"kuhy 
yky ,½ 124 50 feyhxzke@fdxzk 

 

çksikby xSysV 310 200 feyhxzke@fdxzk 
 

jkbcks¶yksfoUl jkbcks¶yksfoUl jkbcks¶yksfoUl jkbcks¶yksfoUl     101 (i) 350 feyhxzke@fdxzk 
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yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

lsØsUl 954 (i) 160 feyhxzke@fdxzk 
 

lksjcsV~llksjcsV~llksjcsV~llksjcsV~l    200 1,000 feyhxzke@fdxzk 
 

lYQkbV~l 220 300 feyhxzke@fdxzk 
 

lq~Øky‚l 
¼VªkbDyksjksxsysDVlqØks½ 955 450 feyhxzke@fdxzk 

 

lqØksfXyljkbM~l 474 10]000 feyhxzke@fdxzk 
 

lulsV ;syks ,Qlh,Q 110 300 feyhxzke@fdxzk 
 

VjfV;jh 
C;wVkbygkbMªksD;wu‚u  
¼Vhch,pD;w½ 

319 200 feyhxzke@fdxzk 
 

,lhfVd ,flM  1,000 feyhxzke@fdxzk 
 

lkbfVªd ,flM  th,eih 
 

¶;qesfjd ,flM  th,eih 
 

ysfDVd ,flM  0.3% vf/kdre 
 

,y VkjVfjd ,flM  th,eih 
 

esfyd ,flM  th,eih 
 

MkbfeFkkby iksfyflyksDlsu  th,eih 
 

[kk| rsyksa dh eksuks vkSj 
QSêh ,flM dk 
MkbfXyljkbM 

 10ihih,e vf/kdre 
 

,Ld‚fcZd ,flM  10ihih,e vf/kdre 
 

,LdkfcZy ikyfeVsV   th,eih 
 

dkjesy  200 ihih,e vf/kdre 
 

,e,lth mRçsjd  th,eih 
 

lksjfcd ,flM vkSj mlds 
dSfY'k;e] lksfM;e] 
iksVsf'k;e] yo.k ¼lksfcZd 
,flM ds :i esa xf.kr½ 

  
 

mikarfjr LVkpZ  1000 ihih,e vf/kdre 
 

vjch xe 
 

yscy ij ?kks"k.kk ds 
lkFk0.5% vf/kdre 

 

dsjksck chche  th,eih 
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yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

Xokj xe  th,eih 
 

dkcksZchu xe  th,eih 
 

ftad xe  th,eih 
 

,yfxusV~l ¼,dy ;k 
la;kstu esa½  0.5% vf/kdre 

 

dSfY'k;e ,yfxusV~l 

 th,eih 
 

iksVsf'k;e ,yfxusV~l 

lksfM;e ,yfxusV~l 

çksikby Xykbdksy 
,yfxusV~l 

,fyftfud ,flM 

isfDVUl 

12.6.1 blYlhQkbM l‚l ¼tSls] blYlhQkbM l‚l ¼tSls] blYlhQkbM l‚l ¼tSls] blYlhQkbM l‚l ¼tSls] 
ihyh pVuh] lykn ihyh pVuh] lykn ihyh pVuh] lykn ihyh pVuh] lykn 
Mªsflax½Mªsflax½Mªsflax½Mªsflax½    
    

dksdqe vof'k"V vkSj pqdanj 
tM+ vof'k"V  th,eih 

 

,yqjk yky ,lh 129 100 feyhxzke@fdxzk 
 

,LikVsZe 951 350 feyhxzke@fdxzk 
 

cSatks,V~l 210 1000 feyhxzke@fdxzk 
 

,lslYQse iksVSf'k;e 950 1000 feyhxzke@fdxzk 
 

czhfy;aV Cyw,Qlh,Q 133 100 feyhxzke@fdxzk 
 

dsjksVksukbM~l 160A (i) 500 feyhxzke@fdxzk 
 

DyksjksfQYl vkSj 
DyksjksQkbfuu] rkack ;kSfxd 
 

141 (i) 
100 feyhxzke@fdxzk 

 

141 (ii) 

dSuFkkDlkfUFku 161g 30 feyhxzke@fdxzk 
 

dkjesy III& veksfu;k 
dkjesy 

150c 50000 feyhxzke@fdxzk 
 

dkjesy IV& lYikbV 
veksfu;k dkjesy 

150d 30000 feyhxzke@fdxzk 
 

chVk dsjksusV~l] osthVscYl 160a (ii) 2000 feyhxzke@fdxzk 
 

fXylj‚y ds 
MkbflVkbVkjVfjd vkSj QSêh 
,flM bLVj 

472e 10000 feyhxzke@fdxzk 
 

bZFkhyhu Mkbfeu VsVªk 
,lhVsV 
 

385 

100 feyhxzke@fdxzk 
 

386 
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lkj.khlkj.khlkj.khlkj.kh    12121212    
yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

QkLV xzhu,Qlh,Q 143 100 feyhxzke@fdxzk 
 

QkfeZd ,flM 236 200 feyhxzke@fdxzk 
 

vaxwj fNYdk vof'k"V 163 (ii) 300 feyhxzke@fdxzk 
 

xqvkbd jky 314 600 feyhxzke@fdxzk 
 

gkbMªksDlhcSatks,V~l] iSjk 
 

214 
1000 feyhxzke@fdxzk 

 

218 

vk;ju v‚DlkbM 172 (i) 75 feyhxzke@fdxzk 
 

bafMxksfVu ¼bafMxks dkjekbu½ 132 300 feyhxzke@fdxzk 
 

y‚fjd ,fjftusV ,fFky 
,LVj 243 200 feyhxzke@fdxzk 

 

fuvksVse 961 65 feyhxzke@fdxzk 
 

Q‚LQsV 338 2,200 feyhxzke@fdxzk 
 

iksyhlkscsZV~l 432 3,000 feyhxzke@fdxzk 
 

jäo.kZ jax 4vkj ¼dksf"kuhy 
yky ,½ 124 50 feyhxzke@fdxzk 

 

çksikby xSysV 310 200 feyhxzke@fdxzk 
 

jkbcks¶ysfoUl 101 (i) 350 feyhxzke@fdxzk 
 

lsØsUl 954 (i) 160 feyhxzke@fdxzk 
 

lkscsZV~l 200 1,000 feyhxzke@fdxzk 
 

lYQkbV~l 220 300 feyhxzke@fdxzk 
 

lq~Øky‚l 
¼VªkbDyksjksxSysV,DVllqØkst½ 955 450 feyhxzke@fdxzk 

 

lqØksfXyljkbM  474 10]000 feyhxzke@fdxzk 
 

lulsV ;syks ,Qlh,Q 110 300 feyhxzke@fdxzk 
 

VjfV;jh 
C;wVkbygkbMªD;wuku 
¼Vhch,pD;w½  

319 200 feyhxzke@fdxzk 
 

,LdkfcZy ,LVj 304 
500 feyhxzke@fdxzk 

 

305 

12.6.2 xSj&ik;l l‚l ¼tSls] xSj&ik;l l‚l ¼tSls] xSj&ik;l l‚l ¼tSls] xSj&ik;l l‚l ¼tSls] 
dspi] dspi] dspi] dspi] phtphtphtpht    l‚l] Øhe l‚l] Øhe l‚l] Øhe l‚l] Øhe 
l‚l] czkmu xzsoh½l‚l] czkmu xzsoh½l‚l] czkmu xzsoh½l‚l] czkmu xzsoh½    

dksdqe vof'k"V vkSj pqdanj 
tM+ vof'k"V  th,eih 

 

,yqjk yky ,lh 129 100 feyhxzke@fdxzk 
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lkj.khlkj.khlkj.khlkj.kh    12121212    
yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

    ,lslYQse iksVSf'k;e 950 1,000 feyhxzke@fdxzk 
188 

,LikVsZe 951 350 feyhxzke@fdxzk 
191 

cSatks,V~l 210 1,000 feyhxzke@fdxzk 
13 

czhfy;aV Cyw ,Qlh,Q 133 100 feyhxzke@fdxzk 
 

dsjksVsuksbM~l  160A (i) 500 feyhxzke@fdxzk 
 

DyksjksfQYl vkSj 
DyksjksQkbfyu] rkack ;kSfxd 
 

141 (i) 
100 feyhxzke@fdxzk 

 

141 (ii) 

dSuFkkDlkfUFku 161g 30 feyhxzke@fdxzk 
 

dkjesy III & veksfu;k 
dkjesy 150c 50,000 feyhxzke@fdxzk 

 

dkjesy IV & lYQkbV 
veksfu;k dkjesy 150d 30,000 feyhxzke@fdxzk 

 

chVk dsjksUV~l] lCth 160a (ii) 2,000 feyhxzke@fdxzk 
 

fXylj‚y ds 
MkbflVkbyVkjVfjd vkSj 
QSêh ,flM ,LVj 

472e 10,000 feyhxzke@fdxzk 
 

bZFkhyhu Mkbekbu  VsVªk 
,lhVsV 
 

385 

75 feyhxzke@fdxzk 
21 

386 

QkfeZd ,flM 236 200 feyhxzke@fdxzk 
 

vaxwj fNYdk vfof'k"V 163  ¼nks½ 300 feyhxzke@fdxzk 
 

xqvkbd jky 314 600 feyhxzke@fdxzk 
 

gkbMªksDlhcSatks,V~l] iSjk 
 

214 
1,000 feyhxzke@fdxzk 

27 

218 

vk;ju v‚DlkbM 172 (i) 75 feyhxzke@fdxzk 
 

bafMxksfVu ¼bafMxks dkjekbu½ 132 100 feyhxzke@fdxzk 
 

y‚fjd ,fjftusV ,fFky 
,LVj 243 200 feyhxzke@fdxzk 

 

fuvksVse 961 70 feyhxzke@fdxzk 
 

Q‚LQsV 338 2,200 feyhxzke@fdxzk 
 

iksyhlkscsZV~l 432 5000 feyhxzke@fdxzk 
 

jäo.kZ jax 4vkj ¼dksf"kuhy 
yky ,½ 124 50 feyhxzke@fdxzk 
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lkj.khlkj.khlkj.khlkj.kh    12121212    
yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

çksikby xSysV 310 200 feyhxzke@fdxzk 
130, 15 

jkbcks¶ysfoUl 101 (i) 350 feyhxzke@fdxzk 
 

lsØsUl 954 (i) 160 feyhxzke@fdxzk 
 

lkscsZV~l 200 1,000 feyhxzke@fdxzk 
42,127 

lYQkbV~l 220 300 feyhxzke@fdxzk 
44 

lq~Øky‚l 
¼VªkbDyksjksxSysV,DVllqØkst½ 955 450 feyhxzke@fdxzk 

127 

lqØksfXyljkbM  474 10,000 feyhxzke@fdxzk 
 

lulsV ;syks ,Qlh,Q 110 100 feyhxzke@fdxzk 
 

VjfV;jh 
C;wVkbygkbMªD;wuku 
¼Vhch,pD;w½  

319 200 feyhxzke@fdxzk 
 

,LdkfcZy ,LVj 
 

304 
200 feyhxzke@fdxzk 

 

305 

Q‚LQksfjd ,flM;  1,000 feyhxzke@fdxzk 
 

MkbfeFkkby iksyhflyksDlsu   th,eih 
 

eksuks vkSj QSêh ,flM vkSj 
[kk| rsyksa dh 
MkbfDyljkbM  

 th,eih 
 

,Ld‚fcZd ,flM  th,eih 
 

DyksjksfQy  th,eih 
 

dkjesy  th,eih 
 

djD;wfeu ;k gYnh  th,eih 
 

chVk dSjksVhu  th,eih 
 

chVk ,iks&8 dsjksVsuy  th,eih 
 

chVk&,iks&8 dsjksfVfud  
,flM dh feFkkby bLVj  th,eih 

 

chVk ,iks&8 dsjksfVfud 
,flM dh bFkkby bLVj  th,eih 

 

dSuFkkDlkfUFku  th,eih 
 

jkbcks¶ysfou] ysDVks¶ysfou  th,eih 
 

,Uukêks  th,eih 
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lkj.khlkj.khlkj.khlkj.kh    12121212    
yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

dslj  th,eih 
 

dSfY'k;e DyksjkbM  th,eih 
 

dSfY'k;e ysDVsV 
 

dsoy Qy@lCth VqdM+s ij 
350 ihih,e vf/kdre 

 

dSfY'k;e XywdksusV  - 
 

dSfY'k;e dkcksZusV  - 
 

dSfY'k;e ckb&lYQsV   - 
 

lYQj Mkbv‚DlkbM  250 ihih,e vf/kdre 
 

veksfu;e ,yfxusV  0.5% vf/kdre 
 

dSfY'k;e ,yfxusV 

 th,eih 
 

iksVsf'k;e ,yfxusV 

lksfM;e ,yfxusV 

çksikby Xykbdksy ,fyftusV 

isDVsUl 

xSysu xe 

lksfM;e ckbdkcksZusV 

12.6.3 l‚l vkSj ;[kuh ds fy, l‚l vkSj ;[kuh ds fy, l‚l vkSj ;[kuh ds fy, l‚l vkSj ;[kuh ds fy, 
?kksyk tk ldrk gS?kksyk tk ldrk gS?kksyk tk ldrk gS?kksyk tk ldrk gS    
    

,lslYQse iksVSf'k;e 950 1000 feyhxzke@fdxzk 
 

dksdqe vof'k"V vkSj pqdanj 
tM+ vof'k"V  th,eih 

 

,yqjk yky ,lh 129 100 feyhxzke@fdxzk 
 

,LikVsZe 951 350 feyhxzke@fdxzk 
 

cSatks,V~l 210 1,000 feyhxzke@fdxzk 
 

czhfy;aV Cyw ,Qlh,Q 133 100 feyhxzke@fdxzk 
 

dsjksVsuksbM~l  160, (i) 500 feyhxzke@fdxzk 
 

DyksjksfQYl vkSj 
DyksjksQkbfyu] rkack ;kSfxd 
 

141 (i) 
100 feyhxzke@fdxzk 

 

141 (ii) 

dSuFkkDlkfUFku 161g 30 feyhxzke@fdxzk 
 

dkjesy III & veksfu;k 
dkjesy 150c 50,000 feyhxzke@fdxzk 

 

dkjesy IV & lYQkbV 
veksfu;k dkjesy 150 Mh 30,000 feyhxzke@fdxzk 

 

chVk dsjksUV~l] lCth 160, (ii) 2,000 feyhxzke@fdxzk 
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lkj.khlkj.khlkj.khlkj.kh    12121212    
yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

fXylj‚y ds 
MkbflVkbyVkjVfjd vkSj 
QSêh ,flM ,LVj 

472 bZ 10,000 feyhxzke@fdxzk 
 

QkfeZd ,flM 236 200 feyhxzke@fdxzk 
 

vaxwj fNYdk vfof'k"V 163 (ii) 300 feyhxzke@fdxzk 
 

xqvkbd jky 314 600 feyhxzke@fdxzk 
 

gkbMªksDlhcSatks,V~l] iSjk 214 
1,000 feyhxzke@fdxzk 

 

218 

vk;ju v‚DlkbM 172 (i) 75 feyhxzke@fdxzk 
 

bafMxksfVu ¼bafMxksdsjkekbu½ 132 300 feyhxzke@fdxzk 
 

fuvksVse 961 12 feyhxzke@fdxzk 
 

Q‚LQsV 338 2,200 feyhxzke@fdxzk 
 

iksyhlkscsZV~l 432 5000 feyhxzke@fdxzk 
 

jäo.kZ jax 4vkj ¼dksf"kuhy 
yky ,½ 124 50 feyhxzke@fdxzk 

 

çksikby xSysV 310 200 feyhxzke@fdxzk 
 

jkbcks¶ysfoUl 101 (i) 350 feyhxzke@fdxzk 
 

lsØsUl 954 (i) 160 feyhxzke@fdxzk 
 

lkscsZV~l 200 1,000 feyhxzke@fdxzk 
 

lYQkbV~l 220 300 feyhxzke@fdxzk 
 

lksfM;e ,yqfeuksflfydsV 554 570 feyhxzke@fdxzk 
 

lq~Øky‚l 
¼VªkbDyksjksxSysV,DVllqØkst½ 955 450 feyhxzke@fdxzk 

 

lqØksfXyljkbM  474 10,000 feyhxzke@fdxzk 
 

lulsV ;syks ,Qlh,Q 110 100 feyhxzke@fdxzk 
 

VjfV;jh 
C;wVkbygkbMªD;wuku 
¼Vhch,pD;w½  

319 200 feyhxzke@fdxzk 
 

 
,LdkfcZy bLVj 
 

304 

200 feyhxzke@fdxzk 
 

305 

gk;MªksDlhçksik;y 
feFkk;ylsyqy‚t  1,000 feyhxzke@fdxzk 
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lkj.khlkj.khlkj.khlkj.kh    12121212    
yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

12.6.4 lkQ l‚l ¼tSls] eNyh lkQ l‚l ¼tSls] eNyh lkQ l‚l ¼tSls] eNyh lkQ l‚l ¼tSls] eNyh 
l‚l½l‚l½l‚l½l‚l½    
    

,lslYQse iksVSf'k;e 950 1.0% vf/kdre 
 

,yqjk yky ,lh 129 100 feyhxzke@fdxzk 
 

,LikVsZe 951 200 feyhxzke@fdxzk 
 

cSatks,V~l 210 1,000 feyhxzke@fdxzk 
 

dksdqe vof'k"V vkSj pqdanj 
tM+ vof'k"V  th,eih 

 

czhfy;aV Cyw ,Qlh,Q 133 100 feyhxzke@fdxzk 
 

dsjksfVukbM~l 160A (i) 500 feyhxzke@fdxzk 
 

DyksjksfQYl vkSj 
DyksjksQkbfyu] rkack ;kSfxd 

141 (i) 
100 feyhxzke@fdxzk 

 

141 (ii)  

dSuFkkDlkfUFku 161g 30 feyhxzke@fdxzk 
 

dkjesy III & veksfu;k 
dkjesy 150c 50,000 feyhxzke@fdxzk 

 

dkjesy IV& lYQkbV 
veksfu;k dkjesy 150d 30,000 feyhxzke@fdxzk 

 

QkfeZd ,flM 236 200 feyhxzke@fdxzk 
 

xqvkbd jky 314 600 feyhxzke@fdxzk 
 

 
gkbMªksDlhcSatks,V~l] iSjk 

214 
1,000 feyhxzke@fdxzk 

 

218 
 

vk;ju v‚DlkbM 172 (i) 75 feyhxzke@fdxzk 
 

bafMxksfVu ¼bafMxksdsjkekbu½ 132 300 feyhxzke@fdxzk 
 

fuvksVse 961 12 feyhxzke@fdxzk 
 

Q‚LQsV 338 2,200 feyhxzke@fdxzk 
 

iksyhlkscsZV~l 432 5000 feyhxzke@fdxzk 
 

jäo.kZ jax 4vkj ¼dksf"kuhy 
yky ,½ 124 50 feyhxzke@fdxzk 

 

çksikby xSysV 310 200 feyhxzke@fdxzk 
 

jkbcks¶ysfoUl 101 (i) 350 feyhxzke@fdxzk 
 

lsØsUl 954 (i) 160 feyhxzke@fdxzk 
 

 200 1,000 feyhxzke@fdxzk 
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lkj.khlkj.khlkj.khlkj.kh    12121212    
yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

lkscsZV~l 203 
 

lYQkbV~l 220 300 feyhxzke@fdxzk 
 

lq~Øky‚l 
¼VªkbDyksjksxSysV,DVllqØkst½ 955 450 feyhxzke@fdxzk 

 

lqØksfXyljkbM  474 10,000 feyhxzke@fdxzk 
 

lulsV ;syk 110 300 feyhxzke@fdxzk 
 

VjVh;jh 
C;wVkbygkbMªksD;wu‚u 
¼Vhch,pD;w½ 

319 200 feyhxzke@fdxzk 
 

,LdkfcZy  ,LVj,LdkfcZy  ,LVj,LdkfcZy  ,LVj,LdkfcZy  ,LVj    
304 

200 feyhxzke@fdxzk 
 

305 

12.7 lykn ¼tSls] lsobZ lykn ¼tSls] lsobZ lykn ¼tSls] lsobZ lykn ¼tSls] lsobZ 
lykn] vkyw dk lykn½ lykn] vkyw dk lykn½ lykn] vkyw dk lykn½ lykn] vkyw dk lykn½ 
[kk| Js.kh 04[kk| Js.kh 04[kk| Js.kh 04[kk| Js.kh 04----2222----2222----5 vkSj 5 vkSj 5 vkSj 5 vkSj 
05050505----1111----3 ds dksdks vkSj 3 ds dksdks vkSj 3 ds dksdks vkSj 3 ds dksdks vkSj 
v[kjksV v[kjksV v[kjksV v[kjksV ds csLM LçsMds csLM LçsMds csLM LçsMds csLM LçsM    
    

,lslYQse iksVSf'k;e 950 350 feyhxzke@fdxzk 
 

,LikVsZe 951 350 feyhxzke@fdxzk 
 

cSatks,V~l 210 1,500 feyhxzke@fdxzk 
 

dsjksVsukbM~l 160A (i) 50 feyhxzke@fdxzk 
 

dkjesy III & veksfu;k 
dkjesy 150c 50,000 feyhxzke@fdxzk 

 

dkjesy IV& lYQkbV 
veksfu;k dkjesy  150d 50,000 feyhxzke@fdxzk 

 

dksdqe fudkyus vkSj pqdanj 
tM+ fudkyus  th,eih 

 

chVk dsjksVsUl] lCth 160A (ii) 1,000 feyhxzke@fdxzk 
 

fXylj‚y ds 
Mkb,lhVkbyVkjVsfjd vkSj 
QSêh ,flM ,LVj 

472e 
5000 feyhxzke@fdxzk 

 

 
bZFkhyhu Mk;vekbu VsVªk 
,lhVsV 
 

385 

100 feyhxzke@fdxzk 

 

386 
 

vaxwj dh Nky dk vdZ 163 (ii) 1,500 feyhxzke@fdxzk 
 

y‚fjd ,fjftusV ,fFky 
,LVj 243 200 feyhxzke@fdxzk 

 

fuvksVse 961 33 feyhxzke@fdxzk 
 

iksyhlkscsZV~l 432 2,000 feyhxzke@fdxzk 
 

jäo.kZ jax 4vkj ¼dksf"kuhy 124 200 feyhxzke@fdxzk 
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lkj.khlkj.khlkj.khlkj.kh    12121212    
yo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksxyo.kksa] elkyksa] jlksa] lyknksa vkSj izksVhu mRiknksa esa [kk| ;kstdksa dk mi;ksx    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

    [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke [kk| Js.kh  dk  uke         [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LrjLrjLrjLrj 

uksVuksVuksVuksV 

yky ,½ 

lsØsUl 954 (i) 200 feyhxzke@fdxzk 
 

lkscsZV~l 200 1,500 feyhxzke@fdxzk 
 

lq~Øky‚l 
¼VªkbDyksjksxsysDVkslqØkst½ 955 1,250 feyhxzke@fdxzk 

 

,LdkfcZy ,LVj 304 200 feyhxzke@fdxzk 
 

12.8 [kehj vkSj leku [kehj vkSj leku [kehj vkSj leku [kehj vkSj leku mRiknmRiknmRiknmRikn    fcuk ;ksT; 

12.9 lks;kchu vk/kkfjr lks;kchu vk/kkfjr lks;kchu vk/kkfjr lks;kchu vk/kkfjr 
lhlksfuaXl vkSj elkysalhlksfuaXl vkSj elkysalhlksfuaXl vkSj elkysalhlksfuaXl vkSj elkysa    

Q‚LQsV 
338 

1,200 feyhxzke@fdxzk 
 

12.9.1 fdf.or lks;kchu isLV fdf.or lks;kchu isLV fdf.or lks;kchu isLV fdf.or lks;kchu isLV 
¼tSls] felks½¼tSls] felks½¼tSls] felks½¼tSls] felks½    
    

Q‚LQsV 
338 

1,200 feyhxzke@fdxzk 
 

jkbcks¶ysfoUl 
101 (i) 

30 feyhxzke@fdxzk 
 

lsØsUl 
954 (i) 

200 feyhxzke@fdxzk 
 

lkscsZV~l 
200 

1,000 feyhxzke@fdxzk 
 

12.9.2 lks;kchu dh pVuhlks;kchu dh pVuhlks;kchu dh pVuhlks;kchu dh pVuh    Q‚LQsV 
338 

1,200 feyhxzke@fdxzk 
 

 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

14141414    Ms;jh mRiknksa dks Ms;jh mRiknksa dks Ms;jh mRiknksa dks Ms;jh mRiknksa dks 
NksM+dj is; inkFkZ] NksM+dj is; inkFkZ] NksM+dj is; inkFkZ] NksM+dj is; inkFkZ] 
¼14¼14¼14¼14----0½0½0½0½    

izko/kku ugha  vuqefr ugha     

14141414----1111    xSj&vYdksgfyd¼^^l‚xSj&vYdksgfyd¼^^l‚xSj&vYdksgfyd¼^^l‚xSj&vYdksgfyd¼^^l‚
¶V**½ is;¶V**½ is;¶V**½ is;¶V**½ is;¼14¼14¼14¼14----1½1½1½1½    

izko/kku ugha  vuqefr ugha     

14141414----1111----1111    ikuhikuhikuhikuh    izko/kku ugha  vuqefr ugha     
14141414----1111----1111----1111    çkçkçkçk————frd [kfut frd [kfut frd [kfut frd [kfut 

ikuh vkSj ty lzksrikuh vkSj ty lzksrikuh vkSj ty lzksrikuh vkSj ty lzksr    
izko/kku ugha   vuqefr ugha     

14141414----1111----1111----2222    lk/kkj.k Hkwfexr lk/kkj.k Hkwfexr lk/kkj.k Hkwfexr lk/kkj.k Hkwfexr 
ikuh vkSj lksMk ikuhikuh vkSj lksMk ikuhikuh vkSj lksMk ikuhikuh vkSj lksMk ikuh    

izko/kku ughsa  vuqefr ugha      

14141414----1111----2222    Qy vkSj lfCt;ksa Qy vkSj lfCt;ksa Qy vkSj lfCt;ksa Qy vkSj lfCt;ksa 
dk jldk jldk jldk jl    

izko/kku ugha  vuqefr ugha     

14141414----1111----2222----1111    Qyksa dk jlQyksa dk jlQyksa dk jlQyksa dk jl    ,LdkfcZd vEy] 
,y& 

300 th,eih  

csut+ks,V~l 210&13 600ihih,e uksV 91 
dSfY'k;e ,LdkcsZV 302 th,eih  
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

dkcZu MkbvkWDlkbM 290 th,eih uksV 69 
flfVªd vEy 330 th,eih uksV 122 
esfyd vEy] Mh,y& 296 th,eih uksV 115 
QkLQsVl~ 338 1000 fe-xzk-@fd-xzk- uksV 

40]33 
isfDVal 440 th,eih uksV 35 
iksVkf'k;e ,ldkcsZV 303 th,eih  

lksjcsV~l 200&203 200ihih,e 
uksV 91 
uksV 42 
uksV 122 

lYQkbV~l 
227] 228] 224] 
225] 222]  223] 
221] 539] 220 

500fe-xzk-@fd-xzk- 
uksV 44 

uksV 122 

lksfM;e ,ldkcsZV 301 th,eih  

VkjVªsV~l 

336 ¼ii½] 
336 ¼i½] 
335 ¼i½] 337] 335 
¼ii½] 334 

4000 fe-xzk-@fd-xzk- 

uksV 45 
uksV 128 

uksV 129 

,y&VkjVsfjd vEy 334 th,eih     
,yfxal 400 th,eih     

    dkcksZusfVM Qyh; dkcksZusfVM Qyh; dkcksZusfVM Qyh; dkcksZusfVM Qyh; 
is; inkFkZ ;k Qyksa is; inkFkZ ;k Qyksa is; inkFkZ ;k Qyksa is; inkFkZ ;k Qyksa 
ds is;ds is;ds is;ds is;    

flfVªd vEy 330 th,eih     
    ,y&VkjVsfjd vEy 334 th,eih     

esfyd vEy 296 th,eih     
,ldksfcZd vEy 300 th,eih     
DyksjksfQy 140 100 ihih,e     
dkesZy 150 , ls Mh 100 ihih,e     
djD;wfeu ;k VesZfjd 100 100 ihih,e     
dsjksVhuks,Ml~ 160, 100 ihih,e     
dsaFksDlsufFku 161 th 100 ihih,e     
fjcks¶ysfou] 
ysDVks¶ysfou 

101¼i½ 100 ihih,e     

,uusêks 160¼i½ 100 ihih,e     

iksuflvk;w 4vkj 124 100 ihih,e     
dkjeksbflu 122 100 ihih,e     
,fjFkksZflu 127 100 ihih,e     
VkjVkft+Zu 102 100 ihih,e     
lulsV ;syks 
,Qlh,Q 

110 100 ihih,e     
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

bafMxks dkjekbu 132 100 ihih,e     
fczfy;aV Cyw 
,Qlh,Q 

133 100 ihih,e     

QkLV xzhu ,Qlh,Q 143 100 ihih,e     
csut+ksbd vEy vkSj 
blds lksfM;e] 
iksVsf'k;e yo.k ;k 
nksuksa ¼csut+ksbd vEy 
ds :i esa ifjdfyr½  

210&13 vf/kdre 120 ihih,e  

    

lYQ+j 
Mkb&vkWDlkbM 

227] 228]  224] 
226] 222] 223] 
221] 539] 220 

vf/kdre 70 ihih,e 
    

lksfcZd vEy blds 
lksfM;e] iksVsf'k;e 
vkSj dSfY'k;e yo.k 
¼lksfcZd vEy ds :i 
esa ifjdfyr½ 

200&203 vf/kdre 300 ihih,e     

xe ,jkfcd 414 th,eih     
iksVsf'k;e ,yfxusV~l 402 th,eih     
isdfVal 440 th,eih     
,LVjxe  vf/kdre 100 ihih,e     
,yfxfud vEy  400 th,eih     
fxyu xe 418 th,eih     
lksfM;e gsDlk esVk 
QkLQsV 

 1000 ihih,e     

    vkS|ksfxd mi;ksx ds vkS|ksfxd mi;ksx ds vkS|ksfxd mi;ksx ds vkS|ksfxd mi;ksx ds 
fy, Qyksa dk jlfy, Qyksa dk jlfy, Qyksa dk jlfy, Qyksa dk jl    

,flfVd vEy 260 th,eih     
flfVªd vEy 330 th,eih     
ysdfVd vEy 270 th,eih     
esfyd vEy 296 th,eih     
,ldkfcZd vEy 300 th,eih     
csut+ksbd vEy vkSj 
blds lksfM;e vkSj 
iksVsf'k;e yo.k ;k 
nksuksa ¼csut+ksbd vEy 
ds :i esa ifjdfyr½ 

210&13 th,eih     

lYQj 
Mkb&vkWDlkbM 

227] 228]  224] 
226] 222] 223] 
221] 539] 220 

Pksjh] LVªkWcjh] jlcjh ds 
cXkSj 1000 ihih,e] tgka 
;g 2000 ihih,e gks 
tk,xkA 

    

    FkeZyh lalkf/kr Qyksa FkeZyh lalkf/kr Qyksa FkeZyh lalkf/kr Qyksa FkeZyh lalkf/kr Qyksa flfVªd ,flM 330      
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

dk jl dk jl dk jl dk jl     ,y&VkVsZfjdk vEy 334 th,eih     
esfyd vEy 296 th,eih     
,ldkfcZd vEy 300 th,eih     
ukbVªkstu vkSj 
dkcZuMkbvkWDlkbM 

918] 290 th,eih     

,yxfud vEy 400 th,eih     
isdfVal 440 th,eih  

14141414----1111----2222----1111    lfCt;ksa dk lfCt;ksa dk lfCt;ksa dk lfCt;ksa dk jljljljl    ,LdkfcZd ,flM] 
,y& 

300 th,eih  

flfVªd ,flM 330 th,eih  
esfyd ,flM] 
Mh,y& 

296 th,eih  

lYQkbV~l 227] 228]  224] 
225] 222] 223] 
221] 539] 220 

50 fe-xzk-@fd-xzk- uksV 44 

QekZfjd ,flM 297 th,eih  
ysfDVd ,flM 270 th,eih  
,yfxfud ,flM 400  th,eih  
,y&VkVsZfjd ,flM 334 th,eih  
QkLQsV~l 338 th,eih fe-xzk-@fd-xzk-  
lqØkyksl 955 250 ihih,e  

    vkS|kkfxd mi;ksx vkS|kkfxd mi;ksx vkS|kkfxd mi;ksx vkS|kkfxd mi;ksx 
ds fy, lfCt;ksa dk ds fy, lfCt;ksa dk ds fy, lfCt;ksa dk ds fy, lfCt;ksa dk 
jljljljl    

,flfVd ,flM 260 th,eih  
flfVªd ,flM 330 th,eih  
ysfDVd ,flM 270 th,eih  
esfyd ,flM 296 th,eih  
,ldksfcZd ,fLkM 300 th,eih  
csut+ksbd ,flM vkSj 
blds lksfM;e vkSj 
iksVsf'k;e yo.k ;k 
nksuksa ¼csut+ksbd 
,flM ds :i esa 
ifjdfyr½ 

210&13 vf/kdre 660 ihih,e  

LkYQkbV~l 227] 228]  224] 
225] 222] 223] 
221] 539] 220 

vf/kdre 1000 ihih,e  

    FkeZyh lalkf/kr FkeZyh lalkf/kr FkeZyh lalkf/kr FkeZyh lalkf/kr 
lfCt;ksa dk jl lfCt;ksa dk jl lfCt;ksa dk jl lfCt;ksa dk jl     

dksbZ ;kstd ugha    

    FkeZyh lalkf/kr FkeZyh lalkf/kr FkeZyh lalkf/kr FkeZyh lalkf/kr 
VekVj dk jlVekVj dk jlVekVj dk jlVekVj dk jl    

dksbZ ;kstd ugha    



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 235 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

14141414----1111----2222----3333    Qyksa dk xk<+k jlQyksa dk xk<+k jlQyksa dk xk<+k jlQyksa dk xk<+k jl    ,ldkfcZd ,flM] 
,y& 

300 th,eih uksV 127 

csut+ks,V~l 210&13 1000 fe-xzk-@fd-xzk- 

uksV 13 
uksV 122 
uksV 127 
uksV 91 

dSfY'k;e ,ldkscsZV 302 thih,e uksV 127 
dkcZu MkbvkWDlkbM 290 thih,e uksV 69 

uksV 127 
flfVªd ,flM 330 3000 fe-xzk-@fd-xzk- uksV 122 
¶;wekfjd ,flM 297  uksV 127 
esfyd ,flM] 
Mh,y& 

296 th,eih uksV 115 

ysfDVd ,flM 270 th,eih uksV 127 

QkLQsV~l 338  1000 fe-xzk-@fd-xzk- 

uksV 122 
uksV 127 
uksV 33 
uksV 40 

isfDVal 440 th,eih uksV35 
   uksV 127 
iksVsf'k;e ,ldkscsZV 303 th,eih uksV 127 

lksjcsV~l 200&203 1000 fe-xzk-@fd-xzk- 

uksV 122 
uksV 42 
uksV 127 
uksV91 

lYQkbV~l 
227] 228]  224] 
225] 222] 223] 
221] 539] 220 

50 fe-xzk-@fd-xzk- 
uksV 122 
uksV 44 
uksV 127 

lksfM;e ,ldkscsZV~l 301 th,eih uksV 127 

VkjVªsV~l 

336 ¼ii½] 
336 ¼i½] 
335 ¼i½] 337] 335 
¼ii½] 334 

4000 fe-xzk-@fd-xzk- 

uksV 129 
uksV 127 
uksV128 
uksV 45 

Mk,esfFky 
iksfylkbyksDlsu 

 vf/kdre 10ihih,e   

eksuks ,aM 
fMXykbljkbMl 
vkWQ Qsêh ,flM 

471 vf/kdre 10ihih,e  



236 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

vkWQ bMscy vkW,y 
ukbVªkstu vkSj 
dkcZuMkbvkWDlkbM 

918] 290  thih,e  

,flfVd ,flM 260 thih,e  
,yxsfud ,flM 400 thih,e  

    vkS|ksfXkd mi;ksx ds vkS|ksfXkd mi;ksx ds vkS|ksfXkd mi;ksx ds vkS|ksfXkd mi;ksx ds 
fy, Qyksa dk fy, Qyksa dk fy, Qyksa dk fy, Qyksa dk 
dksaluVªsfVM jldksaluVªsfVM jldksaluVªsfVM jldksaluVªsfVM jl    

,flfVd ,flM 260 th,eih  
flfVªd ,flM 330 th,eih  
ysfDVd ,flM 270 th,eih  
esfyd ,flM 296 th,eih  
,ldksfcZd ,flM 300 th,eih  
csut+ksbd ,flM vkSj 
blds lksfM;e vkSj 
iksVsf'k;e yo.k ;k 
nksuksa ¼csut+ksbd 
,flM ds :i esa 
ifjdfyr½ 

210&13 vf/kdre 600 ihih,e  

lYQj MkbvkWDlkbM 
227] 228]  224] 
225] 222] 223] 
221] 539] 220 

vf/kdre 1500 ihih,e 
 

lksfcZd ,flM ds :i 
esa O;Dr lksfcZd 
,flM] dSfY'k;e 
lksjcsV vkSj 
iksVsf'k;e lksjcsV 

200&203 vf/kdre 100 ihih,e  

14141414----1111----2222----4444    lCth dk xk<+k jllCth dk xk<+k jllCth dk xk<+k jllCth dk xk<+k jl    ,ldksfcZd ,flM] 
,y& 

300 th,eih  

flfVªd ,flM 330 th,eih  

lYQkbV~l 
227] 228]  224] 
225] 222] 223] 
221] 539] 220 

th,eih 
uksV 44 
uksV 122 
UkksV 127 

lqØkyksl 955 1250 ihih,e  
ysfDVd ,flM 270 th,eih  
MkbesfFky 
QksyhlkbyksDlsu 

 vf/kdre 10 ihih,e  

eksuks ,aM 
fMXykbljkbMl 
vkWQ Qsêh ,flM 
vkWQ bMscy vkW,y 

471 vf/kdre 10 ihih,e  

ukbVªkstu vkSj 
dkcZuMkbvkWDlkbM 

918]290 th,eih  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 237 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

,flfVd ,flM 260 th,eih ,flfVd 
,flM 

esfyd ,flM 296 th,eih esfyd 
,flM 

csut+ksbd ,flM vkSj 
blds lksfM;e vkSj 
iksVsf'k;e yo.k ;k 
nksuksa ¼csut+ksbd 
,flM ds :i esa 
ifjdfyr½ 

210&13 vf/kdre 600 ihih,e csut+ksbd 
,flM 
vkSj 
blds 
lksfM;e 
vkSj 
iksVsf'k;e 
yo.k ;k 
nksuksa 
¼csut+ksbd 
,flM ds 
:i esa 
ifj& 
dfyr½ 

lksfcZd ,flM ds :i 
esa O;Dr lksfcZd 
,flM] dSfY'k;e 
lksjcsV vkSj 
iksVsf'k;e lksjcsV 

200&203  
 
vf/kdre 100 ihih,e 

lksfcZd 
,flM ds 
:i esa 
O;Dr 
lksfcZd 
,flM] 
dSfY'k;e 
lksjcsV 
vkSj 
iksVsf'k;e 
lksjcsV 

    ,yxsfud ,flM 400 th,eih  
    vkS|ksfxd mi;ksx ds vkS|ksfxd mi;ksx ds vkS|ksfxd mi;ksx ds vkS|ksfxd mi;ksx ds 

fy, lfCt;ksa dk fy, lfCt;ksa dk fy, lfCt;ksa dk fy, lfCt;ksa dk 
xk<+k jlxk<+k jlxk<+k jlxk<+k jl    

,flfVd ,fLkM 260 th,eih     
flfVªd ,flM 330 th,eih     
ysfDVd ,flM 270 th,eih     
esfyd ,flM 296 th,eih     
,ldkfcZd ,flM 300 th,eih     
csut+ksbd ,flM vkSj 
blds lksfM;e vkSj 
iksVsf'k;e yo.k ;k 
nksuksa ¼csut+ksbd 
,flM ds :i esa 
ifjdfyr½ 

210&13 vf/kdre 600 ihih,e     

lYQj MkbvkWDlkbM 227] 228]  224] vf/kdre 1500 ihih,e     
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

225] 222] 223] 
221] 539] 220 

    lksfcZd ,flM ds :i 
esa O;Dr lksfcZd 
,flM] dSfY'k;e 
lksjcsV vkSj 
iksVsf'k;e lksjcsV 

200&203 vf/kdre 100 ihih,e      

14141414----1111----3333    Qy vkSj lCth dk Qy vkSj lCth dk Qy vkSj lCth dk Qy vkSj lCth dk 
usDVjusDVjusDVjusDVj    ¼14¼14¼14¼14----1111----3½3½3½3½    

LVhohvy 
XykbdklkbMl 

960 200 ihih,e 26 

14141414----1111----3333----1111    Qyksa dk usDVjQyksa dk usDVjQyksa dk usDVjQyksa dk usDVj    ,lslyQse iksVsf'k;e  950 350 fe-xzk-@fd-xzk- uksV 188 
,ldkscsZd ,flM] 
,y& 

300 th,eih  

,likVsZe  951 600 ihih,e uksV 191 

csut+ks,V~l 210&213 vf/kdre 120 ihih,e 
uksV 122 
uksV 91 
uksV 13 

dSfY'k;e ,ldkscsZV 302 th,eih  
dkcZuMkbvkWDlkbM 290 th,eih uksV 69 
flfVªd ,flM 330 5000 fe-xzk-@fd-xzk-  
esfyd ,flM] 
Mh,y& 

296 th,eih  

QkLQsV~l 338 1000 fe-xzk@fd-xzk- 
uksV 40 
uksV 33 
uksV 122 

isdfVal 440 th,eih  
iksVsf'k;e ,ldkcsZV~l 303 th,eih  
lsØhal 954 80 fe-xzk-@fd-xzk-  
lksjcsV~l 200&203 300 ihih,e uksV 42 

lYQkbV~l 
227] 228]  224] 
225] 222] 223] 
221] 539] 220 

50 fe-xzk-@fd-xzk- 
uksV 44 
uksV 122 

lksfM;e ,ldkcsZV 301 th,eih  
LVhohvksy 
XykbdkslkbM~l 

960 200 fe-xzk-@fd-xzk- uksV 26 

lqØkyksl 
¼VªkbDyksjksxysDVks& 
lqØksl½ 

955 300 fe-xzk-@fd-xzk-  

VkjVªsV~l 336 ¼ii½] 
336 ¼i½] 

4000 fe-xzk-@fd-xzk- uksV 128 
uksV 45 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 239 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

335 ¼i½] 337] 335 
¼ii½] 334 

,yxsfud ,flM 400 th,eih  
isdfVal 440 th,eih  
lksfM;e 
gsDlkesVkQkLQsV 

 vf/kdre 1000 ihih,e  

DyksjksfQy 140 100 ihih,e  
dsjkey 150a 100 ihih,e  

djD;wfeu ;k 
Vjesfjd 

100 100 ihih,e  

chVk&dsjkWVhu 160a(ii) 100 ihih,e  

chVk ,iks&8 
dsjkWVhuy 

160e 100 ihih,e  

chVk&,iks&8 
dsjkWVhfud ds 
esFkhysLVj 

 100 ihih,e  

chVk&,iks&8 
dsjkWVhfud ds 
,sFkhysLVj 

 100 ihih,e  

    dsuFksDlufFku 161g 100 ihih,e  

fjcks¶ysfou] 
ysDVks¶ysfou 

101(i) 100 ihih,e  

,usêks 160(b) 100 ihih,e  

fluFksfVd    

iksuflvk 4R 124 100 ihih,e  

dkjesyklkbu 122 100 ihih,e  
bjhFkzkslkbu 127 50 ihih,e  
VkjVjt+kbu 102 100 ihih,e  
lulsV ;syks 
,Qlh,Q 

110 100 ihih,e  

bafMxks dkjekbu 131 100 ihih,e  
fczfy;aV Cyw 
,Qlh,Q 

133 100 ihih,e  

QkLV xzhu ,Qlh,Q  143 100 ihih,e  
14141414----1111----3333----2222    lCth dk usDVjlCth dk usDVjlCth dk usDVjlCth dk usDVj    

,lslyQse iksVsf'k;e 950 350 ihih,e 
uksV 188 
uksV 161 

,ldkfcZd ,flM] 
,y& 

300 th,eih  
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

,likjVse 951 600 ihih,e 
uksV 191 
uksV 161 

flfVªd ,flM 330 th,eih  
esfyd ,flM] 
Mh,y& 

296 th,eih  

fu;ksVse 961 65 fe-xzk-@fd-xzk- uksV 161 
isdfVal 440 th,eih  
lsØhal 954 80 fe-xzk-@fd-xzk- uksV 161 
lYQkbV~l 227] 228]  224] 

225] 222] 223] 
221] 539] 220 

50 fe-xzk-@fd-xzk- uksV 44 
uksV 122 

LVhohvksy 
XykbdkslkbM~l 

960 200 fe-xzk-@fd-xzk- uksV 26 

lqØkyksl 
¼VªkbDyksjksXysDVkslqØks
l½ 

955 300 fe-xzk-@fd-xzk- uksV 161 

,yxsfud ,flM 400 th,eih  
lksfM;e 
gsDlkesVkQkLQsV 

 vf/kdre 1000 ihih,e  

DyksjksfQy 140 100 ihih,e  
dsjkesy 150a 100 ihih,e  

djD;wfeu ;k VesZfjd 100 100 ihih,e  
chVk&djksVhu 160a(ii) 100 ihih,e  

chVk ,iks&8 
dsjkVhuy 

160e 100 ihih,e  

chVk&,iks&8 
dsjkVhfud ,flM ds 
esfFkyLVj 

 100 ihih,e  

chVk ,iks&8 
dsjkVhfud ,flM ds 
,sfFkysLVj 

 100 ihih,e  

dsuFksDlsufFku 161g 100 ihih,e  

fjcks¶ysfou] 
ysDVks¶ysfou 

101(i) 100 ihih,e  

,usêks 160(b) 100 ihih,e  

fluFksfVd  100 ihih,e  

iksuflvk 4R 124 100 ihih,e  

dkjesykslkbu 122 100 ihih,e  
bjhFkzkslkbu 127 50 ihih,e  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 241 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

VkjVjTk+kbu 102 100 ihih,e  
lulsV ;syks 
,Qlh,Q 

110 100 ihih,e  

bafMxks dkjekbu 132 100 ihih,e  
fczfy;aV Cyw 
,Qlh,Q 

133 100 ihih,e  

14141414----1111----3333----3333    Qy usDVj ds fy, Qy usDVj ds fy, Qy usDVj ds fy, Qy usDVj ds fy, 
dalaVªsVdalaVªsVdalaVªsVdalaVªsV    ,lslyQse iksVsf'k;e 950 350 ihih,e 

uksV 188 
uksV 127 

,ldkfcZd ,flM] 
,y& 

300 th,eih uksV 127 

,likjVse 951 600 fe-xzk-@fd-xzk- 
uksV 191 
uksV 127 

csut+ks,V~l 210&213 1000 fe-xzk-@fd-xzk- 

uksV 13 
uksV 122 
uksV 91 
uksV 127 
uksV 17 
uksV 127 

dSfY'k;e ,ldkscsZV  302 th,eih uksV 127 

dkcZu MkbvkWDlkbM 290 th,eih 
uksV 69 
uksV 127 

flfVªd ,flM  330 5000 fe-xzk-@fd-xzk- uksV 127 
esfyd ,flM] 
Mh,y& 

296 th,eih uksV 127 

QkLQsV~l 338 1000 fe-xzk-@fd-xzk- 

uksV 40 
uksV 122 
uksV 33 
uksV 127 

isdfVal 440 th,eih uksV 127 
iksVsf'k;e ,ldkscsZV 303 th,eih uksV 127 
lsØhal 954 80 fe-xzk-@fd-xzk- uksV 127 

lksjcsV~l 200&203 1000 fe-xzk-@fd-xzk- 
uksV 122 
uksV 127 

lyQkbV~l 
227] 228]  224] 
225] 222] 223] 
221] 539] 220 

50 fe-xzk-@fd-xzk- 
uksV 122 
uksV 44 
uksV 127 

lksfM;e ,ldkscsZV  301 th,eih uksV 127  
LVhohvksy 960 200 fe-xzk-@fd-xzk- uksV 26 



242 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

XykbdkslkbM~l 
lqØkyksl 
¼VªkbDyksjksXysDVkslqØks
l½ 

955 300 fe-xzk-@fd-xzk- uksV 127 

VkjVªsV~l 

336 ¼ii½] 
336 ¼i½] 
335 ¼i½] 337] 335 
¼ii½] 334 

4000 fe-xzk-@fd-xzk- 

uksV 45 
uksV 127 
uksV 128 

14141414----1111----3333----4444    lCth ds usDVj ds lCth ds usDVj ds lCth ds usDVj ds lCth ds usDVj ds 
fy, dalaVªsVfy, dalaVªsVfy, dalaVªsVfy, dalaVªsV    ,lslyQse iksVsf'k;e  950 350ihih,e 

uksV 161 
uksV 127 
uksV 188 

,ldksfcZd ,flM] 
,y& 

300 th,eih  

,likjVse  951 600ihih,e uksV 161 
uksV 127 

csut+ks,V~l 210&213 600ihih,e  uksV 13 
uksV 127 
uksV 17 

flfVªd ,flM 330 th,eih  
esfyd ,flM] 
Mh,y& 

296 th,eih  

fuvksVse 961 65 fe-xzk-@fd-xzk- uksV 161 
isdfVal 440 th,eih  
lYQkbV~l 227] 228]  224] 

225] 222] 223] 
221] 539] 220 

50 fe-xzk-@fd-xzk- uksV 26 
uksV 127 
uksV 44 

LVhohvksy 
XykbdkslkbM~l 

960 200 fe-xzk-@fd-xzk- uksV 26 

lqØkyksl 
¼VªkbDyksjksXysDVkslqØks
l½ 

955 300 fe-xzk@fd-xzk- uksV 61 
uksV 127 

14141414----1111----4444    ^^LiksVZ**] ^^,uthZ** ;k ^^LiksVZ**] ^^,uthZ** ;k ^^LiksVZ**] ^^,uthZ** ;k ^^LiksVZ**] ^^,uthZ** ;k 
^^bysDVªksykbV** is; ^^bysDVªksykbV** is; ^^bysDVªksykbV** is; ^^bysDVªksykbV** is; 
vkSj fof'k"V is; vkSj fof'k"V is; vkSj fof'k"V is; vkSj fof'k"V is; 
lfgr ty&vk/kkfjr lfgr ty&vk/kkfjr lfgr ty&vk/kkfjr lfgr ty&vk/kkfjr 
¶ysoMZ is;¶ysoMZ is;¶ysoMZ is;¶ysoMZ is;    

,ldksfcZy ,LVjl~ 304] 305 1000 fe-xzk-@fd-xzk- uksV 15 
uksV 10 

,lslyQse iksVsf'k;e  950 600 fe-xzk-@fd-xzk- uksV 188 
,fyVse 956 40 fe-xzk-@fd-xzk- uksV 161 
,uFkksdk;kfual 163] 163¼i½ th,eih  

,Y;wjk jsM ,lh 129 100 ihih,e 
uksV 161 
uksV 127 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 243 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

,likjVse 951 600 fe-xzk-@fd-xzk- 
uksV 191 
uksV 161 

csut+ks,V~l 210&213 600 fe-xzk-@fd-xzk- 
uksV 13 
uksV 301 
uksV 123 

cht+osDl 901 200 fe-xzk-@fd-xzk- uksV 131 
fczfy;aV Cyw 
,Qlh,Q 

133 100 fe-xzk-@fd-xzk-  

DyksjksQkbyl ,aM 
DyksjksQkbfyal] dkWij 
dksEIysfDll 

140 300 fe-xzk-@fd-xzk- uksV 127 

dsaMsfyyk osDl 902 200 fe-xzk-@fd-xzk- uksV 131 

dkeZsy III -veksfu;k 
dkesZy 

150c 5000 fe-xzk-@fd-xzk- uksV 9 

dkeZsy IV -lYQkbV 
veksfu;k dkesZy 

150d 5000 fe-xzk-@fd-xzk-  

dekmck osDl  903 200 fe-xzk-@fd-xzk- uksV 131 
chVk&dsjksfVal] 
osftVscYl 

160a¼ii½ 2000 fe-xzk-@fd-xzk-  

lkbDyksMsDlfVªu] 
chVk& 

459 500 fe-xzk-@fd-xzk-  

fXyljksy ds 
Mk,fLVyVkVsZfjd ,aM 
Qsêh ,flM ,LVj  

472e 5000 fe-xzk-@fd-xzk-  

,Fkhyhu Mk,ekbu 
VsVªk ,lhVsV 

386 200 fe-xzk-@fd-xzk- uksV 21 

QkLV xzhu ,Qlh,Q 143 100 fe-xzk-@fd-xzk-  
oqM jksflu ds 
fXyljksy ,LVj 

445¼iii½ 150 fe-xzk-@fd-xzk-  

xzsi fLdu ,DlVªsDV 163¼ii½ 300 fe-xzk-@fd-xzk- uksV 181 

gkbMªksDlhcsut+ks,V~l] 
ikjk& 

214] 218 500 fe-xzk-@fd-xzk- uksV 27 

vk;ju vkWDlkbM 172¼i½&¼iii½ 100 fe-xzk-@fd-xzk-  

bafMxksfVu ¼bafMxks 
dSjkekbu½ 

132 100 fe-xzk-@fd-xzk-  

vkblksizksfQy 
flVªsV~l 

384 200 fe-xzk-@fd-xzk-  

fu;¨Vse 961 33 fe-xzk-@fd-xzk- uksV 161 
QkLQsV~l  338 1000 fe-xzk-@fd-xzk- uksV 133 



244 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

iksyhlksjcsV~l 432&436 500 fe-xzk-@fd-xzk- uksV 127 
iksyhfMesafFkylkbyksD
lsu 

900a 20 fe-xzk-@fd-xzk-  

iksyhfFkyhu 
Xykbdksy 

1521 1000 fe-xzk-@fd-xzk-  

iksuflvk;w 4R 
¼dksfpfuy jsM ,½ 

124 50 fe-xzk-@fd-xzk-  

izksisy xsysV 310 1000 fe-xzk-@fd-xzk- uksV 15 
Qsêh ,fLkMl ds 
izksisfyu Xykbdksy 
,LVj  

477 500 fe-xzk-@fd-xzk-  

D;wbykbvk 
,DlVªsDV~l 999 50 fe-xzk-@fd-xzk- 

uksV 293 
uksV 132 
uksV 168 

fjcks¶ysfoal~ 101¼i½ 50 fe-xzk-@fd-xzk-  

lksjcsV~l 200&203 50 fe-xzk-@fd-xzk- 
uksV 42 
uksV 127 

lYQkbV~l 
227] 228]  224] 
225] 222] 223] 
221] 539] 220 

50 fe-xzk-@fd-xzk- 
uksV 143 
uksV 44 
uksV 127 

LVsuksl DyksjkbM 512 20 fe-xzk-@fd-xzk- uksV 43 
LVsfjy flVªsV 484 500 fe-xzk-@fd-xzk-  
LVhohvksy 
XykbdkslkbM~l 

960 200 fe-xzk-@fd-xzk- uksV 26 

lqØkyksl 
¼VªkbDyksjksXysDVkslqØks
l½ 

955 300 fe-xzk-@fd-xzk- uksV 161 
 uksV 127 

lqØksfXyljkbM~l 474 200 fe-xzk-@fd-xzk- uksV 219 
lqØksl ,flVsV 
vkblksC;wVªsV 

444 500 fe-xzk-@fd-xzk-  

lulsV ;syks 
,Qlh,Q 

110 100 fe-xzk-@fd-xzk- uksV 161 

   uksV 127 
FkhvksMhizksihusV~l 388]389 1000 fe-xzk-@fd-xzk- uksV 15 
 uksV 46 
VªkbfFky flVªsV 1505 200 fe-xzk-@fd-xzk-  

14141414----1111----4444----1111    dkcksZusfVM dkcksZusfVM dkcksZusfVM dkcksZusfVM 
okVj&csLM ¶ysoMZ okVj&csLM ¶ysoMZ okVj&csLM ¶ysoMZ okVj&csLM ¶ysoMZ 
fMªaDl~fMªaDl~fMªaDl~fMªaDl~    

,ldkfcZy ,LVjl~ 304 1000 fe-xzk-@fd-xzk- uksV 10 
 305 uksV 15 
,lslyQse iksVsf'k;e  950 600 fe-xzk-@fd-xzk- uksV 161 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 245 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

uksV 188 
,yhVse 956 40 fe-xzk-@fd-xzk- uksV 161 
,ywjk jsM ,lh 129 100 ihih,e uksV 161 

uksV 127 
,likjVse 951 600 fe-xzk-@fd-xzk- uksV 161 

uksV 191 

csut+ks,V~l 210&213 600 fe-xzk-@fd-xzk- 
uksV 13 
uksV 301 
uksV123 

cht+osDl 901 200 fe-xzk-@fd-xzk- uksV 131 
fczfy;aV Cyw 
,Qlh,Q 

133 100 fe-xzk-@fd-xzk-  

dsjksVhuks,M~l 160i,iii,a,f 100 fe-xzk-@fd-xzk-  

DyksjksQk,yl ,aM 
DyksjksQk,fyu] dkWij 
dksEIysfDll  

140 300 fe-xzk-@fd-xzk-  

dsMsfyyk osDl 902 200 fe-xzk-@fd-xzk- uksV 131 
dsaFksDlsufFku 161g 5 fe-xzk-@fd-xzk-  

dkjesy III-veksfu;k 
dkjesy 

150c 5000 fe-xzk-@fd-xzk- uksV 9 

dkjesy IV- lYQkbV 
veksfu;k dkjesy 

150d 50000 fe-xzk-@fd-xzk-  

dkjuksck osDl 903 200 fe-xzk-@fd-xzk-  
chVk&dsjksfVal] 
osftVscYk 

160a(ii) 2000 fe-xzk-@fd-xzk-  

lkbDyksMsDlfVªu] 
chVk& 

459 500 fe-xzk-@fd-xzk-  

fXyljksy ds 
Mk,lfVyVkVªsfjd 
,aM Qsêh ,flM 

472e 5000 fe-xzk-@fd-xzk- uksV 18 

Mk,esfFky 
MkbdkcksZusV 

242 250 fe-xzk-@fd-xzk- uksV 18 

,Fkhyhu Mk,ekbu 
VsVªk ,flVsV 

386 200 fe-xzk-@fd-xzk- uksV 21 

QkLV xzhu ,Qlh,Q 143 100 fe-xzk-@fd-xzk-  
fXyljksy ,LVj vkWQ 
oqM jksflu  

445(iii) 150 fe-xzk-@fd-xzk-  

xzsi fLdu 
,DlVªsDV~l 

163(ii) 300 fe-xzk-@fd-xzk- uksV 181 



246 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

gkbMªksDlhcsut+ks,V~l] 
ikjk& 

214]218 500 fe-xzk-@fd-xzk- uksV 27 

vk;ju vkWDlkbMl 172 (ii)-(iii) 100 fe-xzk-@fd-xzk-  

bafMxksVkbu ¼bafMxks 
dsjkekbu½ 

132 100 fe-xzk-@fd-xzk-  

vkblksizksfQy flVªsV 384 200 fe-xzk-@fd-xzk-  
yksfjd ,jfxusV 
,fFky ,LVj 

243 50 fe-xzk-@fd-xzk-  

fuvksVse 961 33 fe-xzk-@fd-xzk- uksV 161 
QkLQsV~l  338 1000 fe-xzk-@fd-xzk- uksV 33 
iksyhlksjcsV~l 432&436 500 fe-xzk-@fd-xzk- uksV 127 
iksyhMhesafFkylkbyksD
lsu 

900a 20 fe-xzk-@fd-xzk-  

iksyhFkkbfyu 
Xykbdksy 

1521 1000 fe-xzk-@fd-xzk-  

  

jäo.kZ jax 4vkj 
¼dksf"kuhy yky ,½ 124 50 fexzk-@fdxzk-  

çksikby xSysV 
310 1]000 fexzk-@fdxzk- 15 uksV 

QSêh ,flM dh 
çksfiysu Xykbdksy 
bLVj 

477 500 fexzk-@fdxzk-  

D;wYyk;k fu"d"kksaZ 
999 

50 fexzk-@fdxzk-  

 

293 uksV 

168 uksV 

132 uksV 

jkbcks¶ysfoUl 
101 (i) 50 fexzk-@fdxzk-  

lsØsUl 
954 300 fexzk-@fdxzk- 161 uksV 

lkscsZV~l 
200-203 

500 fexzk-@fdxzk- 
127 uksV 

 
 42 uksV 

lYQkbV~l 
227.228.224.225.

222.223.221,539.

220 

70 fexzk-@fdxzk- 

143 uksV 

44 uksV 

127 uksV 

LVsUu‚l DyksjkbM 
512 20 fexzk-@fdxzk- 43 uksV 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 247 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

LVhfj;y lkbVªsV 
484 500 fexzk-@fdxzk-  

LVsfo;ksy XykbdkslkbM 
960 200 fexzk-@fdxzk- 26 uksV 

lq~Øky‚l 
¼VªkbDyksjksxsysDVkslqØ½ 955 

300 fexzk-@fdxzk- 
161 uksV 

 
 127 uksV 

lqØksXykbljkbM~l 
474 200 fexzk-@fdxzk- 219 uksV 

lqØkst ,lhVsV 
vkblksC;wVjsV 444 500 fexzk-@fdxzk-  

lulsV ;syks ,Qlh,Q 
110 

100 fexzk-@fdxzk- 
161 uksV 

 
 127 uksV 

fFkvksMhçksihvksusV~l  
388,389 

1,000 fexzk-@fdxzk- 
46 uksV 

 
 15 uksV 

fVªFkkby lkbVªsV  
1505 200 fexzk-@fdxzk-  

 
2222----10101010----6 xSj&6 xSj&6 xSj&6 xSj&vYdksgy vYdksgy vYdksgy vYdksgy 
dkckZsusfVM is;dkckZsusfVM is;dkckZsusfVM is;dkckZsusfVM is;    

bLVjxe 
 yk[k izfr100Hkkxksa  

xsysu xe 
418 

th,eih Lrj 
 

D;hukbu yo.k  
 yk[k izfr100Hkkxksa  

lsfØu lksfM;e 
 100ihih,e  

,lqQyse&ds 
950 300ihih,e  

,LikVsZe 
951 700ihih,e  

lq~Øky‚l  
955 300ihih,e  

fuvksVse 
961 33ihih,e  

 
2222----10101010----6666----1 1 1 1 dkckZsusfVM dkckZsusfVM dkckZsusfVM dkckZsusfVM 

is;is;is;is;    
lsfØu lksfM;e 

 100ihih,e  

,LikVsZe ¼feFkkbybLVj½ 
951 700ihih,e  

,lslYQse iksVSf'k;e 
950 600ihih,e  

,lslYQse iksVSf'k;e  
 950 

300ihih,edkcksZusVsM 
ikuh 

 

 

300ihih,eगैर 
dkcksZusVsM ikuhvk/kkfjr 

is; (xSj 'kjkch) 
 



248 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

lq~Øky‚l 
 955 

300ihih,e (dkcksZusVsM 

ikuh) 
 

 

300ihih,eगैर 
dkcksZusVsM ikuhvk/kkfjr 

is;(xSj 'kjkch) 
 

fuvksVse 
961 

33ihih,edkcksZusVsM 
ikuh 

 

bLVjxe  
 

 

100ihih,e 

 

14.1.4.14.1.4.14.1.4.14.1.4.

2222 

xSj dkcksZusVsM xSj dkcksZusVsM xSj dkcksZusVsM xSj dkcksZusVsM 
ty&vk/kkfjr ty&vk/kkfjr ty&vk/kkfjr ty&vk/kkfjr 
¶ysojsM Lokfn"V ¶ysojsM Lokfn"V ¶ysojsM Lokfn"V ¶ysojsM Lokfn"V 
is;] iapst ,oa ,M is;] iapst ,oa ,M is;] iapst ,oa ,M is;] iapst ,oa ,M 
lfgrlfgrlfgrlfgr    

,LdkfcZy ,LVj 
 

1,000 fexzk-@fdxzk- 
10 uksV 

 
 15 uksV 

,lslYQse iksVSf'k;e 
950 

600fexzk-@fdxzk- 
188 uksV 

 
 161 uksV 

,ykbVse  
956 40 fexzk-@fdxzk- 161 uksV 

,yqjk yky jsM ,lh 
129 

100ihih,e 
161 uksV 

 
 127 uksV 

,LikVsZe 
951 

600fexzk-@fdxzk- 
191 uksV 

  161 uksV 

cSatks,V~l 
 

210-213 

600fexzk-@fdxzk- 

123 uksV 

 301 uksV 

 13 uksV 

e/kqeD[kh dk oSDl 
901 200fexzk-@fdxzk- 131 uksV 

czhfy;aV Cyw ,Qlh,Q 
133 100fexzk-@fdxzk-  

dSjksVhu‚;M~l  
160i, iii, a, f 100fexzk-@fdxzk-  

DyksjksQkbYl vkSj 
DyksjksQkbfuu] rkack 
;kSfxd 

140 300fexzk-@fdxzk-  

dsfUMyhyk oSDl 
902 200 fexzk-@fdxzk- 131 uksV 

dSuFkkDlkfUFku  
161g 

5 fexzk-@fdxzk-  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 249 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

dkjesy III-  veksfu;k 
dkjesy  

150c 5000 fexzk-@fdxzk- uksV9 

dkjesy IV – 
lYQkbV veksfu;k 
dkjesy 

150d 50,000 fexzk-@fdxzk-  

dkjukSck osDl 
903 200fexzk-@fdxzk- 131 uksV 

chVk dsjksusV~l] lCth 
160A (ii) 2,000 fexzk-@fdxzk-  

lkbDyksMsfDVªu] chVk 
459 500fexzk-@fdxzk-  

fXylj‚y ds 
Mkb&,lhVkbyVkjVsfj
d vkSj QSêh ,flM 
bLVj 

472e 5000fexzk-@fdxzk-  

MkbfeFkkby 
Mkb&dkcksZusV  242 250fexzk-@fdxzk- 18 uksV 

bZFkhyhu Mk;ekbu VsVªk 
,lhVsV 386 200fexzk-@fdxzk- 21 uksV 

QkLV xzhu,Qlh,Q 
143 100fexzk-@fdxzk-  

ydM+h jky dh 
fXylj‚y ,LVj 445 (iii) 150fexzk-@fdxzk-  

vaxwj dh Nky dk vdZ 
163 (ii) 300fexzk-@fdxzk- 181 uksV 

gkbMªksDlhcSatks,V~l] 
iSjk 214,218 500fexzk-@fdxzk- 27 uksV 

vk;ju v‚DlkbM 
172 (i) - (iii) 100 fexzk-@fdxzk-  

bafMxksVkbu ¼bafMxks 
dkjekbu½ 132 100 fexzk-@fdxzk-  

blksçksikby flVªsV~l 
384 200fexzk-@fdxzk-  

ykSfjd ,fjftusV,fFky 
,LVj 243 50fexzk-@fdxzk-  

fuvksVse 
961 33fexzk-@fdxzk- 161 uksV 

Q‚LQsV 
338 1,000 fexzk-@fdxzk- 33 uksV 

iksyhlkscsZV~l 
432-436 500fexzk-@fdxzk- 127 uksV 

iksyhMkbfeFkkbyflYvks
Dtsu  900a 20fexzk-@fdxzk-  

i‚yhFkhu Xykbd‚y 
1521 1,000 fexzk-@fdxzk-  
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

jäo.kZ jax 4 vkj 
¼dksf"kuhy yky ,½ 124 50fexzk-@fdxzk-  

çksikby xsysV 
310 1,000 fexzk-@fdxzk- 15 uksV 

QSêh ,flM dh 
çksfiysu Xykbdksy 
bLVj 

477 500fexzk-@fdxzk-  

D;wYyk;k fu"d"kksaZ 
 999 

50fexzk-@fdxzk- 

168 uksV 

293 uksV 

 132 uksV 

jkbcks¶ysfoUl  
101 (i) 50fexzk-@fdxzk-  

lsØsUl 
954 300fexzk-@fdxzk- 161 uksV 

lkscsZV~l 
200-203 500fexzk-@fdxzk- 

127 uksV 

42 uksV 

lYQkbV~l 
 

227,228,224,225,

222,223,221,539,

220 

70fexzk-@fdxzk- 

44 uksV 

127 uksV 

143 uksV 

LVsul DyksjkbM 
512 20fexzk-@fdxzk- 43 uksV 

fLV;jyh lkbVªsV 
484 500fexzk-@fdxzk-  

LVsfo;ksy XykbdkslkbM 
960 200fexzk-@fdxzk- 26 uksV 

lq~Øky‚l 
¼VªkDyksjksxsysDVkslqØkst½ 955 

300fexzk-@fdxzk- 
161 uksV 

 
 127 uksV 

lqØksXykbljkbM~l 
955 200fexzk-@fdxzk- 219 uksV 

lqØkst ,lhVsV 
vkblksC;wfVjsV 444 500fexzk-@fdxzk-  

lulsV ;syks ,Qlh,Q 
110 100fexzk-@fdxzk- 

161 uksV 

127 uksV 

fFkvksMhçksihvksusV~l 
 388,389 1,000 fexzk-@fdxzk- 

46 uksV 

15 uksV 

fVªFkkby lkbVªsV 
1505 200fexzk-@fdxzk-  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 251 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

 
LDoS'k Øqf'kl] Qy LDoS'k Øqf'kl] Qy LDoS'k Øqf'kl] Qy LDoS'k Øqf'kl] Qy 
flji flji flji flji /    Qyksa dk Qyksa dk Qyksa dk Qyksa dk 
'kcZr 'kcZr 'kcZr 'kcZr /    lkSgknZiw.kZ lkSgknZiw.kZ lkSgknZiw.kZ lkSgknZiw.kZ 
vkSj tkS dk ikuhvkSj tkS dk ikuhvkSj tkS dk ikuhvkSj tkS dk ikuh    

lkbfVªd ,flM 
330 

th,eih 
 

ysfDVd ,flM 
270 

th,eih 
 

,y VkjVsfjd ,flM 
334 

th,eih 
 

esfyd ,flM 
296 

th,eih 
 

,Ld‚fcZd ,flM 
300 

th,eih 
 

DyksjksfQy  
140 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

dkjesy  
150ए 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

djD;wekbu ;k gYnh 
100 

200 ihih,evf/kdre 
¼ruqdj.k ij½ 

 

chVk dSjksVhu 
160A (ii) 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

chVk ,iks&8 dsjksfVuy 
150e 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

chVk&,iks&8 dsjksVsfud 
,flM dh fefFky bLVj  

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

chVk&,iks&8 dsjksVsfud 
,flM dh bFkkby 
bLVj 

 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

dSuFkkDlkfUFku 
161g 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

jkbcks¶ysfou] 
ysDVks¶ysfou 101 (i) 

200 ihih,evf/kdre 
¼ruqdj.k ij½ 

 

,Uukêks 
160 (b) 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

iksfUl;k 4vkj  
124 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

dkeksZbtkbu 
122 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

,fjFkzkstkbu 
127 

100ihih,evf/kdre 
¼ruqdj.k ij½ 
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

VkjVªstkbu 
102 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

lulsV ;syks ,Qlh,Q 
110 

200 ihih,evf/kdre 
¼ruqdj.k ij½ 

 

bafMxks dkjekbu 
132 

200 ihih,evf/kdre 
¼ruqdj.k ij½ 

 

czhfy;aV Cyw ,Qlh,Q 
133 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

QkLV xzhu,Qlh,Q 
143 

200ihih,evf/kdre 
¼ruqdj.k ij½ 

 

cSatksbd ,flM vkSj 
mlds lksfM;e vkSj 
iksVsf'k;e yo.k ;k 
nksuksa ¼cSatksbd ,flM 
ds :i esa xf.kr½ 

210-13 600ihih,evf/kdre  

lYQj Mkbv‚DlkbM 
227,228,224,225,

222,223,221,539,

220 

350ihih,evf/kdre  

lksfcZd ,flM dSfY'k;e 
lkscsZV vkSj iksVsf'k;e 
lkscsZV lksfcZd ,flM ds 
:i esa O;ä 

200-203 1000 ihih,evf/kdre  

ftad xe vf/kdre 
415 0.5% vf/kdre  

veksfu;e ,yftusV~l 
403 

th,eih 
 

dSfY'k;e ,yftusV~l 
404 

th,eih 
 

iksVsf'k;e ,yftusV~l 
402 

th,eih 
 

lksfM;e ,yftusV~l 
401 

th,eih 
 

çksikby Xykbdksy 
,yftusV  

th,eih 
 

isfDVUl 
440 

th,eih 
 

xsysu xe 
418 

th,eih 
 

 
vnjd d‚dVsy vnjd d‚dVsy vnjd d‚dVsy vnjd d‚dVsy ,lhfVd ,flM 

260 

th,eih 
 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 253 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

¼ftatj fc;j vkSj ¼ftatj fc;j vkSj ¼ftatj fc;j vkSj ¼ftatj fc;j vkSj 
ftatjvkys½ftatjvkys½ftatjvkys½ftatjvkys½    

lkbfVªd ,flM 
330 

th,eih 
 

ysfDVd ,flM 
270 

th,eih 
 

,y VkjVsfjd ,flM 
334 

th,eih 
 

esfyd ,flM 
296 

th,eih 
 

,Ld‚fcZd ,flM 
300 

th,eih 
 

DyksjksfQy 
140 200ihih,evf/kdre  

dkjesy 
150ए 200ihih,evf/kdre  

djD;wekbu ;k gYnh 
100 200ihih,evf/kdre  

chVk dSjksVhu 
160A (ii) 200ihih,evf/kdre  

chVk ,iks&8 dsjksfVuy 
150e 200ihih,evf/kdre  

chVk&,iks&8 dsjksVsfud 
,flM dh fefFky bLVj  200ihih,evf/kdre  

chVk&,iks&8 dsjksVsfud 
,flM dh bFkkby 
bLVj 

 200ihih,evf/kdre  

dSuFkkDlkfUFku 
161g 200ihih,evf/kdre  

jkbcks¶ysfou] 
ysDVks¶ysfou 101 (i) 200ihih,evf/kdre  

,Uukêks 
160 (b) 200ihih,evf/kdre  

iksfUl;k 4vkj 
124 200ihih,evf/kdre  

dkeksZbtkbu 
122 200ihih,evf/kdre  

,fjFkzkstkbu 
127 100 ihih,e  

VkjVªstkbu 
102 200ihih,evf/kdre  

lulsV ;syks ,Qlh,Q 
110 200ihih,evf/kdre  

bafMxks dkjekbu 
132 200ihih,evf/kdre  

czhfy;aV Cyw ,Qlh,Q 
133 200ihih,evf/kdre  

QkLV xzhu ,Qlh,Q 
143 200ihih,evf/kdre  

cSatksbd ,flM vkSj 
mlds lksfM;e vkSj 
iksVsf'k;e yo.k ;k 
nksuksa ¼cSatksbd ,flM 

210-13 600ihih,evf/kdre  



254 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

ds :i esa xf.kr½ 

lYQj Mkbv‚DlkbM 227,228,224,225,222,
223,221,539,220 

350ihih,evf/kdre  

lksfcZd ,flM dSfY'k;e 
lkscsZV vkSj iksVsf'k;e 
lkscsZV lksfcZd ,flM ds 
:i esa O;ä 
 

200-203 200ihih,evf/kdre  

 
m"m"m"m"eh; çlaLeh; çlaLeh; çlaLeh; çlaL————r r r r 
Qyh; inkFkZ Qyh; inkFkZ Qyh; inkFkZ Qyh; inkFkZ 
/ijkslus/ijkslus/ijkslus/ijkslus    ds fy, ds fy, ds fy, ds fy, 
rS;kj QyrS;kj QyrS;kj QyrS;kj Qy    

lkbfVªd ,flM 
330 

th,eih 
 

¶;qesfjd ,flM 
297 

th,eih 
 

,y VkjVsfjd ,flM 
334 

th,eih 
 

esfyd ,flM 
296 

th,eih 
 

,Ld‚fcZd ,flM 
300 

th,eih 
 

DyksjksfQy 
140 

th,eih 
 

dkjesy 
150A 

th,eih 
 

djD;wekbu ;k gYnh 
100 

th,eih 
 

chVk dSjksVhu 
160A (ii) th,eih 

 

chVk ,iks&8 dsjksfVuy 
150e 

th,eih 
 

chVk&,iks&8 dsjksVsfud 
,flM dh fefFky bLVj  

th,eih 
 

chVk&,iks&8 dsjksVsfud 
,flM dh bFkkby 
bLVj 

 

th,eih 
 

dSuFkkDlkfUFku 
161g 

th,eih 
 

jkbcks¶ysfou] 
ysDVks¶ysfou 101 (i) 

th,eih 
 

,Uukêks 
160 (ख) th,eih 

 

iksfUl;k 4vkj  
124 100 ihih,evf/kdre  

dkeksZbtkbu 
122 100 ihih,evf/kdre  

,fjFkzkstkbu 
127 50 ihih,e  

VkjVªstkbu 
102 100 ihih,evf/kdre  

lulsV ;syks ,Qlh,Q 
110 100ihih,evf/kdre  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 255 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

bafMxks dkjekbu 
132 100ihih,evf/kdre  

czhfy;aV Cyw ,Qlh,Q 
133 100ihih,evf/kdre  

QkLV xzhu ,Qlh,Q 
143 100ihih,evf/kdre  

cSatksbd ,flM vkSj 
mlds lksfM;e vkSj 
iksVsf'k;e yo.k ;k 
nksuksa ¼cSatksbd ,flM 
ds :i esa xf.kr½ 

210-13 120ihih,evf/kdre  

lYQj Mkbv‚DlkbM 
¼Qy mRiknksa ls fy, 
x,½ 

227,228,224,225,222,
223,221,539,220 

70ihih,evf/kdre  

lksfcZd ,flM vkSj 
mlds dSfY'k;e] 
lksfM;e] iksVsf'k;e 
yo.k ¼lksfcZd ,flM 
ds :i esa xf.kr½ 

200-203 300ihih,evf/kdre  

vjsfcd xe 
 

th,eih ¼dsoy 
vkjVh,l Qy is; ds 
fy,½ 

 

iksVsf'k;e ,yftusV~l 
402 

th,eih ¼dsoy 
vkjVh,l Qy is; ds 
fy,½ 

 

,Yxsfud ,flM 
400 

th,eih 
 

isfDVUl 
440 

th,eih  ¼dsoy 
vkjVh,l Qy is; 
inkFkksaZ ds fy,½ 

 

bLVj xe 
386 100ihih,evf/kdre  

xsysu xe 
418 

th,eih  
 

lksfM;e gsDlkehVk 
Q‚LQsV  1000ihih,evf/kdre  

VkbVsfu;e 
Mkbv‚DlkbM 171 100ihih,e  

lksfM;e ,Y;qehfu;e 
flfydsV   0.5% vf/kdre  

14.1.4.314.1.4.314.1.4.314.1.4.3 ikuh vk/kkfjr Lokn ikuh vk/kkfjr Lokn ikuh vk/kkfjr Lokn ikuh vk/kkfjr Lokn 
is; ds fy, ¼rjy is; ds fy, ¼rjy is; ds fy, ¼rjy is; ds fy, ¼rjy 

,LdkfcZy ,LVj 
  1,000 fexzk-@fdxzk- 

10 uksV 

15 uksV 



256 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

;k Bksl½ /;ku ;k Bksl½ /;ku ;k Bksl½ /;ku ;k Bksl½ /;ku 
dsafærdsafærdsafærdsafær    

,lslYQse iksVSf'k;e 
950 600fexzk-@fdxzk- 

188 uksV 

161 uksV 

,ykbVse 
 

956 40 fexzk-@fdxzk- 161 uksV 

,yqjk yky ,lh 
129 100ihih,e 

127 uksV 

161 uksV 

 
,LikVsZe 951 600fexzk-@fdxzk- 

191 uksV 

161 uksV 

 
cSatks,V~lcSatks,V~lcSatks,V~lcSatks,V~l    

210-213 600 fexzk-@fdxzk- 

13 uksV 

301 uksV 

123 uksV 

e/kqeD[kh dk oSDl 
 

901 200fexzk-@fdxzk- 131 uksV 

czhfy;aV Cyw ,Qlh,Q 
133 100fexzk-@fdxzk-  

dsjksfVuks,M~l 
160i, iii, f,f 100fexzk-@fdxzk-  

 
DyksjksQkbYl vkSj 
DyksjksQkbfuu] rkack 
;kSfxd 

140 300fexzk-@fdxzk- 127 uksV 

dsfUMyhyk oSDl 
902 200 fexzk-@fdxzk- 131 uksV 

dSuFkkDlkfUFku 
161g 

5fexzk-@fdxzk- 127 uksV 

dkjesy III - veksfu;k 
dkjesy 

150c 5000 fexzk-@fdxzk- uksV9 

dkjesy IV – 
lYQkbV veksfu;k 
dkjesy 

150d 50,000 fexzk-@fdxzk-  

dkjukSck oSDl 
903 200fexzk-@fdxzk- 131 uksV 

chVk dsjksusV~l] 
osthVscYl 160A (iii) 2,000 fexzk-@fdxzk-  

lkbDyksMsfDVªu] chVk 
459 500fexzk-@fdxzk-  

fXylj‚y ds 
Mkb&,lhVkbyVkjVsfjd 
vkSj QSêh ,flM bLVj 

472e 5000fexzk-@fdxzk-  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 257 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

MkbfeFkkby 
Mkb&dkcksZusV 242 250fexzk-@fdxzk- 18 uksV 

bZFkhyhu  Mk;ekbu 
VsVªk ,lhVsV 386 200fexzk-@fdxzk- 21 uksV 

QkLV xzhu,Qlh,Q 
143 100fexzk-@fdxzk-  

Qsfjd vuqfu;e 
lkbVªsV  381 10 fexzk-@fdxzk- 23 uksV 

ydM+h jky dh 
fXylj‚y ,LVj  445 (iii) 150fexzk-@fdxzk-  

vaxwj dh Nky dk vdZ 
163 (ii) 300 fexzk-@fdxzk- 181 uksV 

gkbMªksDlhcSatks,V~l] 
iSjk  214,218 500fexzk-@fdxzk- 27 uksV 

vk;ju v‚DlkbM  
172 (i) - (iii) 100fexzk-@fdxzk-  

bafMxksVkbu ¼bafMxks 
dkjekbu½  132 100fexzk-@fdxzk-  

blksçksikby flVªsV~l  
384 200fexzk-@fdxzk-  

ykSfjd ,fjftusV,fFky 
,LVj  243 50 fexzk-@fdxzk- 127 uksV 

fuvksVse  
961 

33fexzk-@fdxzk- 161 uksV 

Q‚LQsV  
338 1,000 fexzk-@fdxzk- 33 uksV 

iksyhlkscsZV~l  
432-436 500fexzk-@fdxzk- 127 uksV 

iksyhMkbfeFkkbyflYvks
Dtsu  900a 20fexzk-@fdxzk-  

i‚yhFkhu  Xykbd‚y  
1521 1,000 fexzk-@fdxzk-  

Iksyhfoukby& 
ikbjksyhMksu 1201 500fexzk-@fdxzk-  

jäo.kZ jax 4vkj 
¼dksf"kuhy yky ,½ 124 50fexzk-@fdxzk-  

çksikby xsysV 
310 1,000 fexzk-@fdxzk- 15 uksV 

QSêh ,flM dk 
çksihyhu Xykbdksy 
bLVj 

477 500fexzk-@fdxzk-  

D;wYyk;k fu"d"kksaZ 
 999 50fexzk-@fdxzk- 

293 uksV 

132 uksV 



258 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

168 uksV 

jkbcks¶ysfoUl  
101 (i) 50 fexzk-@fdxzk-  

lsØsUl 
954 300fexzk-@fdxzk- 

127 uksV 

161 uksV 

 
lkscsZV~l 
 

200-203 500fexzk-@fdxzk- 
127 uksV 

42 uksV 

 
lYQkbV~l 
 

227,228,224,225,

222,223,221,539,

220 

70fexzk-@fdxzk- 

143 uksV 

44 uksV 

127 uksV 

LVsul DyksjkbM 
512 20fexzk-@fdxzk- 43 uksV 

fLV;jyh lkbVªsV  
 

484 500fexzk-@fdxzk-  

LVsfo;ksy XykbdkslkbM 
960 200fexzk-@fdxzk- 26 uksV 

lq~Øky‚l 
¼VªkbDyksjksxsysDVks& 
lqØkst½ 

 

300fexzk-@fdxzk- 
127 uksV 

955 161 uksV 

lqØksXykbljkbM~l 
955 200fexzk-@fdxzk- 219 uksV 

lqØkst ,lhVsV 
vkblksC;wfVjsV 444 500fexzk-@fdxzk-  

 
lulsV ;syks ,Qlh,Q 110 100fexzk-@fdxzk- 

127 uksV 

161 uksV 

fFkvksMhizksihvksusV 
 1,000 fexzk-@fdxzk- 

15 uksV 

46 uksV 

fVªFkkby lkbVªsV 
1505 200 fexzk-@fdxzk-  

fMLisalj ds fy, fMLisalj ds fy, fMLisalj ds fy, fMLisalj ds fy, 
flaFksfVd fljiflaFksfVd fljiflaFksfVd fljiflaFksfVd flji    

lkbfVªd ,flM 
330 

th,eih 
 

 
¶;qesfjd ,flM 

297 

th,eih 
 

ysfDVd ,flM 
270 

th,eih 
 

,y VkjVsfjd ,flM 
334 

th,eih 
 

esfyd ,flM 
296 

th,eih 
 

Q‚LQksfjd ,flM 
338 dsoy dksyk is; inkFkksZa  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 259 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

esa th,eih  

lsfØu lksfM;e 
 450ihih,e  

,LikVsZe ¼feFkkbybLVj½ 
951 3000ihih,e  

,lslYQse iksVSf'k;e 
950 1500ihih,e  

,Ld‚fcZd ,flM 
300 

th,eih 
 

DyksjksfQy 
 

140 200ihih,evf/kdre  

 200ihih,evf/kdre  

dkjesy 
150A 200ihih,evf/kdre  

djD;wekbu ;k gYnh 
100 200ihih,evf/kdre  

chVk dSjksVhu 
160A (ii) 200ihih,evf/kdre  

chVk ,iks&8 dsjksfVuy 
160e 200ihih,evf/kdre  

chVk&,iks&8 dsjksVsfud 
,flM dh 
feFkkbybLVj 

 200ihih,evf/kdre  

chVk&,iks&8 dsjksVsfud 
,flM dh bFkkbybLVj  200ihih,evf/kdre  

dSuFkkDlkfUFku 
161g 200ihih,evf/kdre  

jkbcks¶ysfou] 
ysDVks¶ysfou 101 (i) 200ihih,evf/kdre  

,Uukêks 
160 (b) 200ihih,evf/kdre  

jäo.kZ jax 4vkj 
124 200ihih,evf/kdre  

dsjkseksflu 
122 200ihih,evf/kdre  

vkbFkzksflu 
127 100ihih,evf/kdre  

VkjVªktkbu 
102 200ihih,evf/kdre  

lulsV ;syks ,Qlh,Q 
110 200ihih,evf/kdre  

bafMxks dkjekbu 
132 200ihih,evf/kdre  

czhfy;aV Cyw ,Qlh,Q 
133 200ihih,evf/kdre  

QkLV xzhu ,Qlh,Q 
143 200ihih,evf/kdre  

cSatksbd ,flM vkSj 
mlds lksfM;e] 
iksVsf'k;e yo.k ;k 

210-213 500ihih,evf/kdre  



260 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

nksuksa ¼cSatksbd ,flM 
ds :i esa xf.kr½ 

lYQj Mkbv‚DlkbM 227,228,224,225,222,
223,221,539,220 

350 ihih,evf/kdre  

vjsfcd xe 
414 

th,eih 
 

dSfY'k;e ,yftusV~l 
404 

th,eih 
 

iksVsf'k;e ,yftusV~l 
402 

th,eih 
 

lksfM;e ,yftusV~l 
401 

th,eih 
 

isfDVUl 
440 

th,eih 
 

bLVjxe 
 450ihih,evf/kdre  

ftad xe 
415 0.5% vf/kdre  

,yftfud ,flM 
400 

th,eih 
 

dquSu ¼lYQsV ds :i 
esa½ 

101 (i) 

450ihih,evf/kdre 
ruqdj.k ds ckn loZ ds 
rS;kj esa 100 ihih,e 
dk fo"k; 
 

 

 
'kcZr'kcZr'kcZr'kcZr lkbfVªd ,flM 

330 

th,eih 
 

ysfDVd ,flM 
270 

th,eih 
 

,y VkjVsfjd ,flM 
334 

th,eih 
 

esfyd ,flM 
296 

th,eih 
 

,Ld‚fcZd ,flM 
300 

th,eih 
 

DyksjksfQy 

140 

200 ihih,e vf/kdre 
¼iqf"Vdj is; vkSj tkS 
dss ikuh NksM+dj 
ruqdj.k ij½ ¼ a1ls 
a11la;ksftr½ 

 

dkjesy 
150ए 

200fexzk-@fdxzk-  

djD;wfeu ;k gYnh 
100 200fexzk-@fdxzk-  

chVk dSjksVhu 
160A (ii) 200fexzk-@fdxzk-  

chVk ,iks&8 dsjksfVuy 
150e 200fexzk-@fdxzk-  

chVk&,iks&8 dsjksVsfud 
,flM dh feFkkbysLVj  200fexzk-@fdxzk-  



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 261 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

chVk&,iks&8 dsjksVsfud 
,flM dh bFkkbybLVj  200fexzk-@fdxzk-  

dSuFkkDlkfUFku 
161g 200fexzk-@fdxzk-  

jkbcks¶ysfou] 
ysDVks¶ysfou 101 (i) 200fexzk-@fdxzk-  

,Uukêks 
160 (ख) 200fexzk-@fdxzk-  

jäo.kZ jax 4vkj 
124 100fexzk-@fdxzk-  

dsjekslkbu 
122   

,jhFkzkslkbu 
127 100ihih,e  

VkjVªstkbu 
102   

lulsV ;syk ,Qlh,Q 
110   

bafMxks dkjekbu 
132   

czhfy;aV Cyw ,Ql,Q 
133   

QkLV xzhu,Qlh,Q 
143   

cSatksbd ,flM vkSj 
mlds lksfM;e vkSj 
iksVsf'k;e yo.k ;k 
nksuksa ¼cSatksbd ,flM 
ds :i esa xf.kr½ 

210-213 600ihih,evf/kdre  

lYQj Mkbv‚DlkbM 227,228,224,225,222,
223,221,539,220 

350ihih,evf/kdre  

lksfcZd ,flM dSfY'k;e 
lkscsZV vkSj iksVsf'k;e 
lkscsZV lksfcZd ,flM ds 
:i esa O;ä 

200-203 1000ihih,evf/kdre  

ftad xe 
415 0.5% vf/kdre  

veksfu;e ,yftusV~l  
403 

th,eih 
 

dSfY'k;e ,yftusV~l 
404 

th,eih 
 

iksVsf'k;e ,yftusV~l 
402 

th,eih 
 

lksfM;e ,yftusV~l 
401 

th,eih 
 

çksikby Xykbdksy 
,yftusV  

th,eih 
 



262 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

isfDVUl 
440 

th,eih 
 

xsysu xe 
418 

th,eih 
 

lYQj Mkbv‚DlkbM 227,228,224,225,222,
223,221,539,220 

350ihih,evf/kdre  

csatksbd ,flM 
210 600ihih,evf/kdre  

14.1.5

14.1.514.1.5

14.1.5 

d‚Qh] d‚Qh ds d‚Qh] d‚Qh ds d‚Qh] d‚Qh ds d‚Qh] d‚Qh ds 
fodYi] pk;] gcZy fodYi] pk;] gcZy fodYi] pk;] gcZy fodYi] pk;] gcZy 
vdZ] vkSj dksdk ds vdZ] vkSj dksdk ds vdZ] vkSj dksdk ds vdZ] vkSj dksdk ds 
vykok vU; xeZ vykok vU; xeZ vykok vU; xeZ vykok vU; xeZ 
vukt vkSj vukt vukt vkSj vukt vukt vkSj vukt vukt vkSj vukt 
is; inkFkZis; inkFkZis; inkFkZis; inkFkZ    

,lslYQse iksVSf'k;e 
 

950 600fexzk-@fdxzk- 

161 uksV 

188 uksV 

  160 uksV 

,flfVd ,flM] 
Xysfl;y 260 

th,eih 
160 uksV 

fXylj‚y ds ,flfVd 
vkSj QSêh ,flM bLVj 472क 

th,eih 
160 uksV 

,flVkbysVsM fMLpktZ 
,fMisV  1422 

th,eih 
160 uksV 

,flVkbysVsM fMLpktZ 
Q‚LQsV 1414 

th,eih 
160 uksV 

,flM mipkfjr LVkpZ 
1401 

th,eih 
160 uksV 

vxz 
406 

th,eih 
160 uksV 

,yftfud ,flM 
400 

th,eih 
160 uksV 

{kkjh; mipkfjr LVkpZ 
1402 

th,eih 
160 uksV 

  
,LdkfcZd ,flM] ,y 

300 

th,eih 
160 uksV 

  

,LikVsZe 
 951 600fexzk-@fdxzk- 

161 uksV 

160 uksV 

cSatks,V~l 
210-213 1,000 fexzk-@fdxzk- 13 uksV 

e/kqeD[kh dk oSDl 
901 

th,eih 
108 uksV 

ç{kkfyr LVkpZ 
1403 

th,eih 
160 uksV 

dSfY'k;e dkcksZusV 
170 (i) th,eih 

160 uksV 

dSfY'k;e DyksjkbM 
509 

th,eih 
160 uksV 

dSfY'k;e ySDVsV 
327 

th,eih 
160 uksV 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 263 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

dsaMsyhyk oSDl 
902 

th,eih 
108 uksV 

dkjesy III- veksfu;k 
dkjesy 

150c 

10,000 fexzk-@fdxzk- 
uksV7 

 160 uksV 

dkjesy IV- lYQkbV 
veksfu;k dkjesy 
 

150d 

10,000 fexzk-@fdxzk- 
uksV7 

 127 uksV 

dkjukSck oSDl 
903 200fexzk-@fdxzk- 108 uksV 

dsjksc lse xe 
410 

th,eih 
160 uksV 

dsjsfxusu  
407 

th,eih 
160 uksV 

lkbfVªd ,flM 
330 

th,eih 
160 uksV 

fXylj‚y ds lkbfVªd 
vkSj QSêh ,flM bLVj 472सी th,eih 

160 uksV 

 
MsDlfVªUl] Hkquk gqvk 
LVkpZ 
 

1400 

th,eih 

90 uksV 

160 uksV 

  
fXylj‚y ds 
MkbflVkbyVkjVsfjd 
vkSj QSêh ,flM bLVj 

472e 500fexzk-@fdxzk- 142 uksV 

MkbfeFkkby 
Mkb&dkcksZusV 242 250fexzk-@fdxzk- 18 uksV 

fMLVkpZ Q‚LQsV 
1412 

th,eih 
160 uksV 

  
bZFkhyhu Mk;feu VsVªk 
,lhVsV 386 35 fexzk-@fdxzk- 21 uksV 

¶;qesfjd ,flM 
297 

th,eih 
160 uksV 

xsysu xe 
418 

th,eih 
160 uksV 

Xokj xe 
412 

th,eih 
160 uksV 

xe vjch ¼xe ccwy½ 
414 

th,eih 
160 uksV 

gkbMªksDlhcSatks,V~l] 
iSjk 214,218 450fexzk-@fdxzk- 

27 uksV 

160 uksV 

gkbMªksDlhçksikby 
lsywykst 463 

th,eih 
160 uksV 

gkbMªksDlhçksikby 
fMLVkpZ Q‚LQsV 1442 

th,eih 
160 uksV 



264 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

gk;MªksDlhçksik;y 
feFkk;ylsyqy‚t 464 

th,eih 
160 uksV 

gkbMªksDlhçksikby LVkpZ 
1440 

th,eih 
160 uksV 

djk;k xe 
416 

th,eih 
160 uksV 

dksatsd vkVk 
425 

th,eih 
160 uksV 

fXylj‚y ds ySfDVd 
vkSj QSêh ,flM bLVj 472b 

th,eih 
160 uksV 

ysflfFku 
322 (i) th,eih 

160 uksV 

eSxuhf'k;e dkcksZusV 
504 (i) th,eih 

160 uksV 

eSxuhf'k;e DyksjkbM 
511 

th,eih 
160 uksV 

eSXusf'k;e gkbMªksDlkbM 
528 

th,eih 
160 uksV 

eSxuhf'k;e 
gkbMªksDlkbM dkcksZusV 504 (ii) th,eih 

160 uksV 

esfyd ,flM] Mh,y 
296 

th,eih 
160 uksV 

feFkkby lsyqykst 
461 

th,eih 
160 uksV 

  
feFkkby ,fFky 
lsywykst 465 

th,eih 
160 uksV 

ekbØksfØLVykbu 
lsyqykst ¼lsyqykst 
tsy½ 

460 (i) th,eih 
160 uksV 

eksuks vkSj QSêh ,flM 
ds fM&fXyljkbM 471 

th,eih 
160 uksV 

eksuks LVkpZ Q‚LQsV 
1410 

th,eih 
160 uksV 

uhvksVse 
961 50fexzk-@fdxzk- 160 uksV 

v‚Dlh—r LVkpZ 
1404 

th,eih 
160 uksV 

Q‚LQsV 
 338 300fexzk-@fdxzk- 

33 uksV 

160 uksV 

isfDVUl 
440 

th,eih 
160 uksV 

QkLisVsM fMLpktZ 
Q‚LQsV 1413 

th,eih 
160 uksV 

iksVsf'k;e dkcksZusV 
501 (i) th,eih 

160 uksV 

iksVsf'k;e DyksjkbM 
508 

th,eih 
160 uksV 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 265 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

iksVsf'k;e 
Mkb&gkbMªkstu lkbVªsV 332 (i) th,eih 

160 uksV 

ikmMj lsywykst 
460 (ii) th,eih 

160 uksV 

çlaL—r ,D;wek leqæh 
'kSoky ¼ih b ,l½ 407क th,eih 

160 uksV 

lsØsUl 
954 

200fexzk-@fdxzk- 
160 uksV 

lkscsZV~l 
200-203 500fexzk-@fdxzk- 

42 uksV 

160 uksV 

veksfu;k] dSfY'k;e] 
iksVsf'k;e vkSj lksfM;e 
ds lkFk fefLVªd] 
ikfefVd vkSj LVh;fjd 
,flM dk yo.k 

470 (i) th,eih 
160 uksV 

  
dSfY'k;e] iksVsf'k;e 
vkSj lksfM;e ds lkFk 
vksfyd ,flM dh 
lkYV 

470 (ii) th,eih 
160 uksV 

  
piM+k] ç{kkfyr 

904 

th,eih 
108 uksV 

lksfM;e Mh,y&esysV 
350 (ii) th,eih 

160 uksV 

lksfM;e ,lhVsV 
262 (i) th,eih 

160 uksV 

lksfM;e ,yftusV 
401 

th,eih 
160 uksV 

lksfM;e dkcksZusV 
500 (i) th,eih 

160 uksV 

lksfM;e 
dkcksZDlhfeFkkby 
lsywykst ¼lsyqykst 
xe½ 

466 

th,eih 
160 uksV 

lksfM;e 
Mkb&gkbMªkstu lkbVªsV 331 (i) th,eih 

160 uksV 

lksfM;e ¶;wejsV~l  
365 

th,eih 
160 uksV 

lksfM;e XywdksusV  
576 

th,eih 
160 uksV 

lksfM;e gkbMªkstu 
dkcksZusV 500 (ii) th,eih 

160 uksV 

lksfM;e ySDVsV 
325 

th,eih 
160 uksV 

LVkpZ] ,atkbe lalkf/kr 
1405 

th,eih 
160 uksV 



266 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

 
LVsfo;ksy XykbdkslkbM 
 

960 200fexzk-@fdxzk- 
26 uksV 

160 uksV 

lq~Øky‚l 
¼VªkbDyksjksxsysDVkslqØ½ 955 300fexzk-@fdxzk- 

161 uksV 

160 uksV 

lqØksfXyljkbM  
955 1,000 fexzk-@fdxzk- 176 uksV 

rkjk xe 
417 

th,eih 
160 uksV 

VªkxkdsaFk xe 
413 

th,eih 
160 uksV 

fVªiksVsf'k;e lkbVªsV 
332 (ii) th,eih 

160 uksV 

VªhlksfM;e lkbVªsV 
331 (iii) th,eih 

160 uksV 

ftad xe 
415 

th,eih 
160 uksV 

14.2

14.214.2

14.2 

ekndekndekndeknd    is;] vYdksgy is;] vYdksgy is;] vYdksgy is;] vYdksgy 
ls eqä vkSj ls eqä vkSj ls eqä vkSj ls eqä vkSj 
de&vYdksgfyd de&vYdksgfyd de&vYdksgfyd de&vYdksgfyd 
led{kksa lfgrled{kksa lfgrled{kksa lfgrled{kksa lfgr    

 

 

fdlh ;kstd dh 
vuqefr ugha gS  

14.2.1

14.2.114.2.1

14.2.1 

ch;j vkSj ekYV ls ch;j vkSj ekYV ls ch;j vkSj ekYV ls ch;j vkSj ekYV ls 
cus is;cus is;cus is;cus is;    

dkjesy III - veksfu;k 
dkjesy 

150c 50]000 fexzk-@fdxzk-  

 

 

dkjesy IV- lYQkbV 
veksfu;k dkjesy 

150d 

50]000 fexzk-@fdxzk-  

chVk dsjksfVUl] 
osthVscYl 160A (ii) 600 fexzk-@fdxzk-  

 

dSfY'k;e Mkb&lksfM;e 
bFkkbyysafM;feUVs& 
Vªk,flVsV  

385 

25 fexzk-@fdxzk- uksV - 
21 Mkb&lksfM;e 

bFkkbyysafM;feUVs& 
Vªk,flVsV 

386 

iksyhMkbfeFkkby& 
flyksDlsu  900a 

10 fexzk-@fdxzk-  

iksyhfouykbyikbjksyh
Mksu  1201 

10 fexzk-@fdxzk- uksV - 
36 

lYQkbV~l 
220 

50 fexzk-@fdxzk- 44 uksV 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 267 

lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

14.2.2

14.2.214.2.2

14.2.2 

lkbMj vkSj isjhlkbMj vkSj isjhlkbMj vkSj isjhlkbMj vkSj isjh    cSatks,V~l 
210 

600 fexzk-@fdxzk- 
uksV124] 
13 

dsjksfVuk,M~l & 
150e 

200 fexzk-@fdxzk-  

dkjesy III - veksfu;k 
dkjesy 

150C 

1000 fexzk-@fdxzk-  

dkjesy IV- lYQkbV 
veksfu;k dkjesy 

150d 

1000 fexzk-@fdxzk-  

chVk dsjksfVUl] 
osftVscYl 160A (ii) 600 fexzk-@fdxzk-  

fXylj‚y ds 
Mkb&,flfVyVkjVsfjd 
vkSj QSêh ,flM bLVj 

472e 

5000 fexzk-@fdxzk-  

MkbfeFkkby 
MkbdkcksZusV 242 

250 fexzk-@fdxzk- 18 uksV 

vaxwj dh Nky dk vdZ 
163 (ii) 300 fexzk-@fdxzk- 181 uksV 

bFkkby 
iSjk&gkbMªksDlhcSatks,V 214 

200 fexzk-@fdxzk- 
27 uksV 

feFkkby iSjk& 
gkbMªksDlhcSatks,V 218 

 

ykblkstkbe  
1105 

500 fexzk-@fdxzk-  

Q‚LQsV 
338 

880 fexzk-@fdxzk- uksV: 33 
iksyhMkbfeFkkbyflyksD
lsu  900a 

10 fexzk-@fdxzk- 
36 uksV 

iksyhfouykbyikbjksyh
Mksu 1201 

2 fexzk-@fdxzk- 

jkbcks¶ysfou 5'-  
Q‚LQsV lksfM;e 

101 (ii) 300 fexzk-@fdxzk-  

csflyl lfCVYl ls 
jkbcks¶ysfou 101 (iii)   

jkbcks¶ysfou] flaFksfVd 
101 (i)   

lkSjfcd ,flM 
200 

500 fexzk-@fdxzk- 

42 uksV lksfM;e l‚csZV 
201 

 

iksVsf'k;e l‚csZV 
202 

 

dSfY'k;e l‚csZV 
203 
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

lYQkbV~l 
220 

200 fexzk-@fdxzk- 44 uksV 

14.2.3

14.2.314.2.3

14.2.3 

vaxwj okbuvaxwj okbuvaxwj okbuvaxwj okbu    MkbfeFkkby 
MkbdkcksZusV  242 

200 fexzk-@fdxzk- 18 uksV 

ykblkstkbe  
1105 

500 fexzk-@fdxzk-  

lkSjfcd ,flM 
200 

200 fexzk-@fdxzk- 42 uksV 
lksfM;e l‚csZV 

201 

iksVsf'k;e l‚csZV 
202 

dSfY'k;e l‚csZV 
203 

lYQkbV~l 
 

220 

350 fexzk-@fdxzk- 
44] 103 
uksV 

14.2.3.1

14.2.3.114.2.3.1

14.2.3.1 

fLVy vaxwj okbufLVy vaxwj okbufLVy vaxwj okbufLVy vaxwj okbu    MkbfeFkkby 
MkbdkcksZusV  242 

200 fexzk-@fdxzk- 18 uksV 

ykblkstkbe  
1105 

500 fexzk-@fdxzk-  

lkSjfcd ,flM 
200 

200 fexzk-@fdxzk- 42 uksV 
lksfM;e l‚csZV 

201 

iksVsf'k;e l‚csZV 
202 

dSfY'k;e l‚csZV 
203 

lYQkbV~l 

220 

350 fexzk-@fdxzk- 
44] 103 
uksV 

14.2.3.2

14.2.3.214.2.3.2

14.2.3.2 

LikØfyax vkSj LikØfyax vkSj LikØfyax vkSj LikØfyax vkSj 
vnZ&LikØfyax vaxwj vnZ&LikØfyax vaxwj vnZ&LikØfyax vaxwj vnZ&LikØfyax vaxwj 

dh okbu%dh okbu%dh okbu%dh okbu%    

MkbfeFkkby 
MkbdkcksZusV  242 

200 fexzk-@fdxzk- 18 uksV 

ykblkstkbe  
1105 

500 fexzk-@fdxzk-  

lkSjfcd ,flM 
200 

200 fexzk-@fdxzk- 42 uksV 
lksfM;e l‚csZV 

201 

iksVsf'k;e l‚csZV 
202 

dSfY'k;e l‚csZV 
203 

lYQkbV~l 
220 

350 fexzk-@fdxzk- 44] 103 
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

 uksV 

14.2.3.3

14.2.3.314.2.3.3

14.2.3.3 

n`<+hÑr vaxwj dh n`<+hÑr vaxwj dh n`<+hÑr vaxwj dh n`<+hÑr vaxwj dh 
okbu] vaxwj fyDoj okbu] vaxwj fyDoj okbu] vaxwj fyDoj okbu] vaxwj fyDoj 
okbu] vkSj ehBs okbu] vkSj ehBs okbu] vkSj ehBs okbu] vkSj ehBs 
vaxwj dh okbuvaxwj dh okbuvaxwj dh okbuvaxwj dh okbu    

dkjesy III- veksfu;k 
dkjesy 

150c 

50]000 fexzk-@fdxzk-  

dkjesy IV- lYQkbV 
veksfu;k dkjesy 

150d 

50]000 fexzk-@fdxzk-  

MkbfeFkkby 
MkbdkcksZusV  242 

200 fexzk-@fdxzk- 18 uksV 

ykblkstkbe  
1105 

200 fexzk-@fdxzk-  

lkSjfcd ,flM 
200 

200 fexzk-@fdxzk- 42 uksV 
lksfM;e l‚csZV 

201 

iksVsf'k;e l‚csZV 
202 

dSfY'k;e l‚csZV 
203 

lYQkbV~l 

220 

350 fexzk-@fdxzk- 
44] 103 
uksV 

14.2.4

14.2.414.2.4

14.2.4 

okbu ¼vaxwj ls okbu ¼vaxwj ls okbu ¼vaxwj ls okbu ¼vaxwj ls 
vykok½vykok½vykok½vykok½    

cSatks,V~l 
 210 

600 fexzk-@fdxzk- 
uksV124] 
13 

dsjksfVukbM~l& 
 

150e 

200 fexzk-@fdxzk-  

dkjesyIII& veksfu;k 
dkjesy 

150c 

1]000 fexzk-@fdxzk-  

dkjesy IV& lYQkbV 
veksfu;k dkjesy 

150d 

1]000 fexzk-@fdxzk-  

chVk dsjksfVUl] 
osthVscYl 160A (ii) 600 fexzk-@fdxzk-  

fXylj‚y ds 
Mkb&,flfVyVkjVsfjd 
vkSj QSêh ,flM bLVj 

472e 5000 fexzk-@fdxzk-  

MkbfeFkkby 
MkbdkcksZusV 242 

250 fexzk-@fdxzk- 18 uksV 

vaxwj dh Nky dk vdZ 
163 (ii) 300 fexzk-@fdxzk- 181 uksV 
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

bFkkby 
iSjk&gkbMªksDlhcSatks,V  214 

200 fexzk-@fdxzk- 
27 uksV 

feFkkby iSjk& 
gkbMªksDlhcSatks,V 218  

jkbcks¶ysfou 
5'&Q‚LQsV lksfM;e 

101 (ii) 

300 fexzk-@fdxzk- 

 

csflyl lcfVYl ls 
jkbcks¶ysfou 101 (iii)  

jkbcks¶ysfou] flaFksfVd 
101 (i)  

lkSjfcd ,flM 
200 

500 fexzk-@fdxzk- 42 uksV 
lksfM;e l‚csZV 

201 

iksVsf'k;e l‚csZV 
202 

dSfY'k;e l‚csZV 
203 

  

 
 

  

lYQkbV~l 
 

220 

200 fexzk-@fdxzk- 
44]103 
uksV 

14.2.5

14.2.514.2.5

14.2.5 

'kgn dh 'kjkc'kgn dh 'kjkc'kgn dh 'kjkc'kgn dh 'kjkc    cSatks,V~l 
 

210 

600 fexzk-@fdxzk- 
uksV124] 
13 

dkjesy III & 
veksfu;k dkjesy 

150c 

1]000 fexzk-@fdxzk-  

dkjesy IV – 
lYQkbV~l veksfu;k 
dkjesy 

150d 

1]000 fexzk-@fdxzk-  

MkbfeFkkby 
Mkb&dkcksZusV  242 

200 fexzk-@fdxzk- 18 uksV 

bFkkby 
iSjk&gkbMªksDlhcSatks,V  214 

200 fexzk-@fdxzk- 27 uksV 
feFkkby iSjk& 
gkbMªksDlhcSatks,V 218 

Q‚LQsV 
338 440 fexzk-@�क�ा uksV: 33 

lkSjfcd ,flM 
200 

200 fexzk-@fdxzk- 42 uksV 
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

lksfM;e l‚csZV 
201 

iksVsf'k;e l‚csZV 
202 

dSfY'k;e l‚csZV 
203 

lYQkbV~l 
 

220 

200 fexzk-@fdxzk- 44, 103 
uksV 

14.2.6

14.2.614.2.6

14.2.6 

15izfr'kr vYdksgy 15izfr'kr vYdksgy 15izfr'kr vYdksgy 15izfr'kr vYdksgy 
ls vf/kd okys ls vf/kd okys ls vf/kd okys ls vf/kd okys 
fMfLVYM fLifjV fMfLVYM fLifjV fMfLVYM fLifjV fMfLVYM fLifjV 
;qä is; inkFkZ;qä is; inkFkZ;qä is; inkFkZ;qä is; inkFkZ    

dsjksfVuks,M~l& 
150e 

200 fexzk-@fdxzk-  

dSuFkkDlkfUFku 
161g 

5 fexzk-@fdxzk-  

dkjesy III& veksfu;k 
dkjesy 

150c 50,000 fexzk-@fdxzk-  

dkjesy IV – 
lYQkbV veksfu;k 
dkjesy 

150d 50,000 fexzk-@fdxzk-  

chVk dsjksfVUl] 
osthVscYl 160a (ii) 600 fexzk-@fdxzk-  

fXylj‚y ds 
Mkb&,flfVyVkjVsfjd 
vkSj QSêh ,flM bLVj 

472e 

5000 fexzk-@fdxzk-  

dSfY'k;e MkblksfM;e 
bFkkbysafM,ekbusVsVªs,fl
VsV  

385 

25 fexzk-@fdxzk- 

21 uksV 
MkblksfM;e 
bFkkbysafM,ekbusVsVªs,fl
VsV 

386 

25 fexzk-@fdxzk- 

  

vaxwj dh Nky dk vdZ 
163 (ii) 300 fexzk-@fdxzk- 181 uksV 

Q‚LQsV 
338 440 fexzk-@�क�ा uksV: 33 

 
 

  

iksyhvksDlh,fFkyhu 
¼20½ lksfcZVsu 
eksuksy‚jsV  

432 

120 fexzk-@fdxzk- 

 

iksyhvksDlh,fFkyhu 
¼20½ lksfcZVsu 
eksuksvksfy,V  

433 

 

iksyhvksDlh,fFkyhu 
¼20½ lksfcZVsu  

434 
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

eksuksIysfeVsV  

  

iksyhvksDlh,fFkyhu 
¼20½ lksfcZVsu 
eksuksfLV,jsV  

435 

 

iksyhvksDlh,fFkyhu 
¼20½ lksfcZVsu 
fVªfLVfj,V  

436 

 

  

lYQkbV~l 
 

220 

200 fexzk-@fdxzk- 44, 103 
uksV 

  
lqØksXykbljkbM~l  

474 

5000 fexzk-@fdxzk-  

14.2.7

14.2.714.2.7

14.2.7 lqxfU/kr eknd is; lqxfU/kr eknd is; lqxfU/kr eknd is; lqxfU/kr eknd is; 
¼mnkgj.k ds fy, ¼mnkgj.k ds fy, ¼mnkgj.k ds fy, ¼mnkgj.k ds fy, 
ch;j] okbu vkSj ch;j] okbu vkSj ch;j] okbu vkSj ch;j] okbu vkSj 
fLifjV ;qä BaMs fLifjV ;qä BaMs fLifjV ;qä BaMs fLifjV ;qä BaMs 
&çdkj ds is; &çdkj ds is; &çdkj ds is; &çdkj ds is; 
inkFkZ] inkFkZ] inkFkZ] inkFkZ] 
dededede&vYdksgy okys &vYdksgy okys &vYdksgy okys &vYdksgy okys 
Ýs'klZ½Ýs'klZ½Ýs'klZ½Ýs'klZ½    

,lslYQse iksVSf'k;e 
950 

350 fexzk-@fdxzk- 188 uksV 

,LikVsZe 
951 

600 fexzk-@fdxzk- 191 uksV 

,LikVsZe –,DlYQse 
yo.k  962 

350 fexzk-@fdxzk- 113 uksV 

csatksbd ,flM 
210 

600 fexzk-@fdxzk- 13 uksV 
lksfM;e csatks,V 

211 

iksVsf'k;e csatks,V 
212 

dSfY'k;e csatks,V 
213 

dsjksfVuks,M~l & 
 

160e 

200 fexzk-@fdxzk-  

dSuFkkDlkfUFku 
161g 

5 fexzk-@fdxzk-  

dkjesy III& veksfu;k 
dkjesy 

150c 

50000 fexzk-@fdxzk- 

 
dkjesy IV – lYQkbV 
veksfu;k dkjesy 

150d 

50000 fexzk-@fdxzk- 

chVk dsjksfVUl] 
osthVscYl 160a (ii) 600 fexzk-@fdxzk-  

fXylj‚y ds 
472e 

10000 fexzk-@fdxzk-  
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

Mkb&,flfVyVkjVsfjd 
vkSj QSêh ,flM bLVj 

dSfY'k;e MkblksfM;e 
bFkkbysafM,ekbusVsVªs,fl
VsV 

385 

25 fexzk-@fdxzk- 

21 uksV 
MkblksfM;e 
bFkkbysafM,ekbusVsVªs,fl
VsV 

386 

25 fexzk-@fdxzk- 

vaxwj dh Nky dk vdZ 
163 (ii) 300 fexzk-@fdxzk- 181 uksV 

bFkkby 
iSjk&gkbMªksDlhcSatks,V 214 

1,000fexzk-@fdxzk- 
27 224 
uksV feFkkby iSjk& 

gkbMªksDlhcSatks,V 218 

fuvksVse 
961 

33 fexzk-@fdxzk-  

iksyhvksDlh,fFkyhu 
¼20½ lksfcZVsu 
eksuksy‚jsV  

432 

120 fexzk-@fdxzk-  

iksyhvksDlh,fFkyhu 
¼20½ lksfcZVsu 
eksuksvksfy,V  

433 

iksyhvksDlh,fFkyhu 
¼20½ lksfcZVsu  
eksuksIysfeVsV  

434 

iksyhvksDlh,fFkyhu 
¼20½ lksfcZVsu 
eksuksfLV,jsV  

435 

iksyhvksDlh,fFkyhu 
¼20½ lksfcZVsu 
fVªfLVfj,V  

436 

iksyhMkbfeFkkbyflyksD
tsu  900a 

10 fexzk-@fdxzk-  

jkbcks¶ysfou 
5'&Q‚LQsV lksfM;e 

101 (ii) 

100 fexzk-@fdxzk-  csflyl lcfVYl ls 
jkbcks¶ysfou 101 (iii) 

jkbcks¶ysfou] flaFksfVd 
101 (i) 

dSfY'k;e 'ksdfju 
954 (ii) 80 fexzk-@fdxzk-  
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lkj.kh 14lkj.kh 14lkj.kh 14lkj.kh 14 
Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14Ms;jh mRiknksa dks NksM+dj is; inkFkksZa esa [kk| ;kstdksa dk mi;ksx ¼14----0½0½0½0½    

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
iz.kkyhiz.kkyhiz.kkyhiz.kkyh    

[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke[kk| Js.kh dk uke    [kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l uavkbZ,u,l uavkbZ,u,l uavkbZ,u,l ua----    ffffllllQkfj'kQkfj'kQkfj'kQkfj'k    fd;k fd;k fd;k fd;k 
vf/kdre Lrjvf/kdre Lrjvf/kdre Lrjvf/kdre Lrj    

uksVuksVuksVuksV    

iksVsf'k;e 'ksdfju 
954 (iii) 80 fexzk-@fdxzk-  

'ksdfju 
954 (i) 80 fexzk-@fdxzk-  

lksfM;e 'ksdfju 
954 (iv)   

lkSjfcd ,flM 
200 

500 fexzk-@fdxzk- uksV224, 
42 

lksfM;e l‚csZV 
201 

iksVsf'k;e l‚csZV  
202 

dSfY'k;e l‚csZV 
203 

lYQkbV~l 
 

220 

250 fexzk-@fdxzk- 44, 103 
uksV 

lq~Øky‚l 
¼VªkbDyksjksxsysDVkslqØks
t½  

955 

700 fexzk-@fdxzk- 161 uksV 

lqØksXykbljkbM~l 
474 

5000 fexzk-@fdxzk-  

 

 

 

lkj.khlkj.khlkj.khlkj.kh    15151515 
    [kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke    

[kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

15

1515

15 

jsMh &Vw &bV jsMh &Vw &bV jsMh &Vw &bV jsMh &Vw &bV 
lsojhtlsojhtlsojhtlsojht 

,lslYQse iksVSf'k;e 
950 350fexzk-@fdxzk- 188 

,LikVsZe 
951 500fexzk-@fdxzk- 191 

fuvksVse  
961 32 fexzk-@fdxzk-  

e/kqeD[kh dk oSDl 
901 

th,eih 3 

dsafMyk oSDl 
902 

th,eih 3 

dkjukSck oSDl 
903 

th,eih 3 

dkjesy III& veksfu;k dkjesy 
150c 10,000 fexzk-@fdxzk-  
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lkj.khlkj.khlkj.khlkj.kh    15151515 
    [kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke    

[kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

dkjesy IV- lYQkbV veksfu;k 
dkjesy 

150d 10,000 fexzk-@fdxzk-  

Q‚LQsV 
338 2,200 fexzk-@fdxzk- 33 

lsØsUl 
954 (i) 100fexzk-@fdxzk-  

LVsfo;ksy XykbdkslkbM 
960 170fexzk-@fdxzk- 26 

lq~Øky‚l 
¼VªkbDyksjksxsysDVkslqØkst½ 955 1,000 fexzk-@fdxzk- 161 

piM+k] ç{kkfyr 
904 

th,eih 3 

fFkvksMkbçksfivksusV~l 
 

388 

200fexzk-@fdxzk- 46 
389 

Vhch,pD;w 
319 200fexzk-@�क�ा 15, 130 

15.1

15.115.1

15.1 

LuSDlLuSDlLuSDlLuSDl    tks& tks& tks& tks& 
vkyw] vukt] vkyw] vukt] vkyw] vukt] vkyw] vukt] 
vkVk ;k LVkpZ vkVk ;k LVkpZ vkVk ;k LVkpZ vkVk ;k LVkpZ 
¼tM+ksa vkSj ¼tM+ksa vkSj ¼tM+ksa vkSj ¼tM+ksa vkSj 
Vqcsjl] nkyksa Vqcsjl] nkyksa Vqcsjl] nkyksa Vqcsjl] nkyksa 
vkSj Qfy;ka ls½ vkSj Qfy;ka ls½ vkSj Qfy;ka ls½ vkSj Qfy;ka ls½ 
ls cus gSa% ls cus gSa% ls cus gSa% ls cus gSa%     
 

,LdkfcZy ,LVj 
 

304 

200 fexzk-@fdxzk- 
10 

305 

10 

,lslYQse iksVSf'k;e 
950 350fexzk-@fdxzk- 188 

,yqjk yky ,lh 
129 200fexzk-@fdxzk-  

,LikVsZe 
951 500fexzk-@fdxzk- 191 

fuvksVse 
961 32fexzk-@fdxzk-  

czhfy;aV Cyw,Qlh,Q 
133 100fexzk-@fdxzk-  

dsjksfVuks,M~l 
160A (i) 100fexzk-@fdxzk-  

DyksjksQkbYl vkSj DyksjksQkbfyu] 
rkack ;kSfxd 
 

141 (i) 

350 fexzk-@fdxzk- 
 

141 (ii) 

 

dSuFkkDlkfUFku 
161g 45fexzk-@fdxzk-  

chVk dsjksfuUl] osthVscYl 
160A (ii) 100fexzk-@fdxzk-  

lkbDyksMkbfDVªu] chVk 
459 500fexzk-@fdxzk-  

fXylj‚y ds 
Mkb&,flfVyVkjVsfjd vkSj QSêh 
,flM bLVj 

472e 20,000 fexzk-@fdxzk-  

LVsfo;ksy XykbdkslkbM  
960 170fexzk-@fdxzk- 26 

lq~Øky‚l 
¼VªkbDyksjksxsysDVkslqØkst½ 955 1,000 fexzk-@fdxzk- 161 

vaxwj dh Nky dk vdZ 
163 (ii) 500fexzk-@fdxzk- 181 

gkbMªksDlhcSatks,V~l] iSjk 
214 300fexzk-@fdxzk- 27 
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lkj.khlkj.khlkj.khlkj.kh    15151515 
    [kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke    

[kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

218 

vk;ju vkDlkbM 
 

172 (i) 

500fexzk-@fdxzk-  
172 (ii) 

172 (iii) 

bafMxksVkbu ¼bafMxks dkjekbu½ 
132 100fexzk-@fdxzk-  

Q‚LQsV 
341 (ii) 2200 fexzk-@�क�ा 33 

jäo.kZ jax 4vkj ¼dksf"kuhy yky 
,½ 124 100fexzk-@fdxzk-  

çksikby xsysV 
310 200fexzk-@fdxzk- 15, 130 

jkbcks¶ysfoUl 
 

101 (i) 

1,000 fexzk-@fdxzk-  
101 (ii) 

101 (iii) 

cSatks,V~l 
210 1,000 fexzk-@fdxzk- 13 

lkscsZV~l 
200 1,000 fexzk-@fdxzk- 42 

lYQkbV~l 
220 50fexzk-@fdxzk- 44 

ysflfFku  
 

th,eih  

Vhch,pD;w 
 200 fexzk-@�क�ा.  

,pih,elh 
0.50% 0.50%  

feFkkby lsyqykst 
0.50% 0.50%  

dkcksZDlhfeFkkby lsywykst 
1.00% 1.00%  

VksdksfQj‚y & 
 

th,eih  

lulsV ;syk ,Qlh,Q 
110 200 fexzk-@�क�ा.  

fFkvksMkbçksfivksusV~l 
388 

200fexzk-@fdxzk- 46 

 
389 

15.2

15.215.2

15.2 çlaLçlaLçlaLçlaL————r uV r uV r uV r uV 
lfgrlfgrlfgrlfgr,,,,    dksVsM dksVsM dksVsM dksVsM 
uV vkSj uV uV vkSj uV uV vkSj uV uV vkSj uV 
feJ.k ¼tSls feJ.k ¼tSls feJ.k ¼tSls feJ.k ¼tSls 
MªkbM ÝwV½ bl MªkbM ÝwV½ bl MªkbM ÝwV½ bl MªkbM ÝwV½ bl 
Js.kh ds lkFk Js.kh ds lkFk Js.kh ds lkFk Js.kh ds lkFk 
esoksa vkSj uV ds esoksa vkSj uV ds esoksa vkSj uV ds esoksa vkSj uV ds 

,LdkfcZy ,LVj 
 

304 

200fexzk-@fdxzk- 10 

 
305 

,lslYQse iksVSf'k;e 
950 350fexzk-@fdxzk- 188 

,yqjk yky ,lh 
129 100fexzk-@fdxzk-  

czhfy;aV Cyw,Qlh,Q 
133 100fexzk-@fdxzk-  
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lkj.khlkj.khlkj.khlkj.kh    15151515 
    [kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke    

[kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

fy, fy, fy, fy, 
,Q,l,lvkj ,Q,l,lvkj ,Q,l,lvkj ,Q,l,lvkj 
fofufofufofufofu----    2]3]47 ¼5½ 2]3]47 ¼5½ 2]3]47 ¼5½ 2]3]47 ¼5½ 
dh rqyukdh tk dh rqyukdh tk dh rqyukdh tk dh rqyukdh tk 
ldrh gSldrh gSldrh gSldrh gS 
 

dsjksfVuks,M~l 
160A (i) 100 fexzk-@fdxzk-  

DyksjksQkbYl vkSj DyksjksQkbfyu] 
rkack ;kSfxd 
 

141 (i) 

100fexzk-@fdxzk-  
141 (ii) 

dsafMyk oSDl 
902 

th,eih 3 

dkjesy III & veksfu;k dkjesy 
150c 10,000 fexzk-@fdxzk-  

dkjesy IV – lYQkbV veksfu;k 
dkjesy 

150d 10,000 fexzk-@fdxzk-  

dkjukSck oSDl 
903 200fexzk-@fdxzk- 3 

chVk dsjksfVUl] osthVscYl 
160A (ii) 20,000 fexzk-@fdxzk- 3 

fXylj‚y ds 
Mkb&,flfVyVkjVsfjd vkSj QSêh 
,flM bLVj 

472आर 10,000 fexzk-@fdxzk-  

vaxwj dh Nky dk vdZ 
163 (ii) 300fexzk-@fdxzk-  

gkbMªksDlhcSatks,V~l] iSjk 
 

214 

300fexzk-@fdxzk- 
27 

218 

27 

vk;ju vkDlkbM 
 

172 (i) 

400fexzk-@fdxzk- 

 

172 (ii) 

 

172 (iii) 

 

bafMdkVkbu ¼bafMxks dkjekbu½ 
132 100fexzk-@fdxzk-  

fuvksVse 
961 32fexzk-@fdxzk-  

Q‚LQsV 
 

340 (iii) 

2,200 fexzk-@fdxzk- 33 
341 (iii) 

jäo.kZ jax 4vkj ¼dksf"kuhy yky 
,½ 124 100fexzk-@fdxzk-  

çksikby xsysV 
310 200fexzk-@fdxzk- 15, 130 

jkbcks¶ysfoUl 
101 (i) 

1,000 fexzk-@fdxzk-  
101 (ii) 

101 (iii) 

lkscsZV~l 
200 1,000 fexzk-@fdxzk- 42 

fFkvksMkbçksfivksusV~l 
 

388 

200fexzk-@fdxzk- 46 
389 

15.3

15.315.3

15.3 eNyh ls cus eNyh ls cus eNyh ls cus eNyh ls cus ,lslYQse iksVSf'k;e 
950 350fexzk-@fdxzk- 188 
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lkj.khlkj.khlkj.khlkj.kh    15151515 
    [kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx[kkus ds fy, rS;kj Lokfn"V Hkkstu esa [kk| ;kstdksa dk mi;ksx 

[kk| Js.kh [kk| Js.kh [kk| Js.kh [kk| Js.kh 
ç.kkyhç.kkyhç.kkyhç.kkyh    

[kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk [kk| Js.kh dk 
ukeukeukeuke    

[kk| ;kstd[kk| ;kstd[kk| ;kstd[kk| ;kstd    vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la    flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre flQkfj'k fd;k vf/kdre 
LLLLrjrjrjrj    

uksVuksVuksVuksV    

LuSDlLuSDlLuSDlLuSDl    ,LikVsZe 
951 500fexzk-@fdxzk- 191 

e/kqeD[kh dk oSDl 
901 

th,eih 3 

DyksjksQkbYl vkSj DyksjksQkbfyu] 
rkack ;kSfxd 
 

141 (i) 

350fexzk-@fdxzk- 
 

141 (ii)  

dsafMyk oSDl 
902 

th,eih 
3 

dkjesy III& veksfu;k dkjesy 
150c 10,000 fexzk-@fdxzk-  

dkjesy IV – lYQkbV veksfu;k 
dkjesy 

150d 10,000 fexzk-@fdxzk-  

dkjukSck oSDl 
903 

th,eih 
3 

chVk dsjksfVUl] osthVscYl 
160A (ii) 100fexzk-@fdxzk-  

vaxwj dh Nky dk vdZ 
163 (ii) 400fexzk-@fdxzk-  

fuvksVse 
961 32fexzk-@fdxzk-  

Q‚LQsV 
338 2,200 fexzk-@fdxzk- 33 

lsØsUl 
954 (i) 100fexzk-@fdxzk-  

piM+k] ç{kkfyr 
904 

th,eih 
3 

LVsfo;ksy XykbdkslkbM 
960 170fexzk-@fdxzk- 26 

lq~Øky‚l 
¼VªkbDyksjksxsysDVkslqØkst½ 955 1,000 fexzk-@fdxzk- 161 

fFkvksMkbçksfivksusV~l 
 

388 

200fexzk-@fdxzk- 
46 

389 46 

VjfV;jh C;wFkkbygkbMªksD;wu‚u 
¼Vhch,pD;w½ 319 200fexzk-@fdxzk- 15, 130 

    

ifjf'k"V 1ifjf'k"V 1ifjf'k"V 1ifjf'k"V 1    

lkj.khlkj.khlkj.khlkj.kh    1 ls 15 ds lHkh cM+s vkSj eksVs 'kCn uhps nh xbZ lwph esa [kk| ;kstdksa ds :i esa fufnZ"V gSaA1 ls 15 ds lHkh cM+s vkSj eksVs 'kCn uhps nh xbZ lwph esa [kk| ;kstdksa ds :i esa fufnZ"V gSaA1 ls 15 ds lHkh cM+s vkSj eksVs 'kCn uhps nh xbZ lwph esa [kk| ;kstdksa ds :i esa fufnZ"V gSaA1 ls 15 ds lHkh cM+s vkSj eksVs 'kCn uhps nh xbZ lwph esa [kk| ;kstdksa ds :i esa fufnZ"V gSaA    

lewg dk ukelewg dk ukelewg dk ukelewg dk uke    ;ksT; dk uke;ksT; dk uke;ksT; dk uke;ksT; dk uke    vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k    

lYQkbV~l lYQj Mkbv‚DlkbM 220 

lksfM;e lYQkbV 221 

lksfM;e gkbMªkstu lYQkbV 222 

lksfM;e MkblYQkbV 223 
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lewg dk ukelewg dk ukelewg dk ukelewg dk uke    ;ksT; dk uke;ksT; dk uke;ksT; dk uke;ksT; dk uke    vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k    

iksVsf'k;e esVkckblYQkbV  224 

iksVsf'k;e lYQkbV 225 

dSfY'k;e gkbMªkstu lYQkbV 227 

iksVsf'k;e gkbMªkstu lYQkbV 228 

lksfM;e Fkk;kslYQsV 539 

Q‚LQsV vksFkksZQ‚LQksfjd ,flM 338 

eksukslksfM;e vksFkksZQ‚LQsV 339 (i) 

MkblksfMe vksFkksZQ‚LQsV 339 (ii) 

VªkblksfM;e vksFkksZQ‚LQsV 339 (iii) 

eksuksiksVsf'k;e vksFkksZQ‚LQsV 340 (i) 

MkbiksVsf'k;e vksFkksZQ‚LQsV 340 (ii) 

VªkbiksVsf'k;e vksFkksZQ‚LQsV 340 (iii) 

eksuksdSfY'k;e vksFkksZQ‚LQsV 341 (i) 

MkbdSfY'k;e vksFkksZQ‚LQsV 341 (ii) 

VªkbdSfY'k;e Q‚LQsV 341 (iii) 

eksuksveksfu;e vksFkksZQ‚LQsV 342 (i) 

Mkbveksfu;e vksFkksZQ‚LQsV 342 (ii) 

eksukseSfXuf'k;e Q‚LQsV 343 (i) 

MkbeSfXuf'k;e vksFkksZQ‚LQsV 343 (ii) 

VªkbeSfXuf'k;e vksFkksZQ‚LQsV 343 (iii) 

MkblksfM;e MkbQ‚LQsV  450 (i) 

VªkblksfM;e MkbQ‚LQsV 450 (ii) 

VsVªklksfM;e MkbQ‚LQsV 450 (iii) 

VsVªkiksVsf'k;e MkbQ‚LQsV 450 (v) 

MkbdSfY'k;e MkbQ‚LQsV 450 (vi) 

dSfY'k;e MkbgkbMªkstu MkbQ‚LQsV 450 (vii) 

isaVklksfM;e Vªk;QksLQsV 451 (i) 

isaVkiksVsf'k;e Vªk;QksLQsV 451 (ii) 

lksfM;e iksyhQ‚LQsV  452 (i) 

iksVsf'k;e iksyhQ‚LQsV 452 (ii) 

lksfM;e dSfY'k;e iksyhQ‚LQsV 452 (iii) 

dSfY'k;e iksyhQ‚LQsV 452 (iv) 

veksfu;e iksyhQ‚LQsV 452 (v) 

gìh Q‚LQsV 542 

jkbcks¶ysfoUl jkbcks¶ysfou] flaFksfVd 101 (i) 
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lewg dk ukelewg dk ukelewg dk ukelewg dk uke    ;ksT; dk uke;ksT; dk uke;ksT; dk uke;ksT; dk uke    vkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;kvkbZ,u,l la[;k    

 jkbcks¶ysfou 5'&Q‚LQsV lksfM;e 101 (ii) 

jkbcks¶ysfou ¼csflyl lfCVYl½ 101 (iii) 

,LdkfcZy ,LVj 

 

,LdkfcZy ikfYeVsV 304 

,LdkfcZy LVh;jsV 305 

cSatks,V~l 

 

csatksbd ,flM 210 

lksfM;e csatks,V 213 

iksVsf'k;e csatks,V 212 

dSfY'k;e csatks,V 211 

dsjksfVuks,M~l 

 

chVk dsjksfVUl ¼flaFksfVd½ 160A (i) 

chVk dsjksfVUl ¼CysdfLy;k fVªLiksjk½ 160A (iii) 

chVk&,iks&8'&dsjksfVuy 150e 

chVk&,iks&8'&dsjksfVuksbd ,flM] feFkkby ;k ,fFky ,LVj 160a 

DyksjksQkbYl vkSj DyksjksQkbfyu] 

rkack ;kSfxd 

 

DyksjksQkbYl] rkack fefJr 141 (i) 

DyksjksQkbfyu rkack fefJr] lksfM;e vkSj iksVsf'k;e yo.k 
141 (ii) 

gkbMªksDlhcSatks,V~l] iSjk 

 

bFkkby iSjk& gkbMªksDlhcSatks,V~l 214 

feFkkby iSjk& gkbMªksDlhcSatks,V~l 218 

lsØsUl lsØsUl 954 (i) 

dSfY'k;e lsØsUl 954 (ii) 

iksVsf'k;e lsØsUl 954 (iii) 

lksfM;e lsØsUl 954 (iv) 

lkscsZV~l 

 

lkSjfcd ,flM 200 

lksfM;e lkscsZV 201 

iksVsf'k;e l‚csZV 202 

dSfY'k;e lkscsZV 203 

bZFkhyhu Mk,ekbu VsVªk ,lhVsV dSfY'k;e MkblksfM;e bFkkby,afM,ekbu VsVªk ,flVsV  385 

MkblksfM;e bFkkby,afM,ekbu VsVªk ,flVsV 386 

 

u¨V la[;ku¨V la[;ku¨V la[;ku¨V la[;k    lkj.khlkj.khlkj.khlkj.kh    1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V    
1 ,fMfid ,flM d¢ :i esa 
2 lw[ks laÄVd] lw[ks otu] lw[kh feJ.k ;k lkaæ.k d¢ vk/kkj ij  
3 d¢oy Åijh mipkj esa mi;¨x d¢ fy, 
4 ltkoV] eqækadu] vadu ;k d¢oy mRikn d¢ czkaÇMx esa mi;¨x d¢ fy, 
5 tke] tsyh v©j eeZykMsl d¢ fy, ekud vuq:i mRikn¨a d¨ N¨M+dj 
6 ,Y;qfefu;e d¢ :i esa 
7 flQZ d‚Qh d¢ cnys esa mi;¨x d¢ fy, 
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u¨V la[;ku¨V la[;ku¨V la[;ku¨V la[;k    lkj.khlkj.khlkj.khlkj.kh    1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V    
8 fcfDlu d¢ :i esa 
9  10000 feyh xzke @fdxzk d¢ jsMh Vw ÇMªd d‚Q+h mRikn d¢ mi;¨x d¢ vykok 
10 ,LdcÊy fLV,;jV d¢ :i esa 
11 vkVs d¢ vk/kkj ij 
12 Lokn dkjd inkFk¨± ls ÁkIr ifj.kke d¢ :i esa 
13 csat+̈ bd ,flM d¢ :i 
14 d¢oy ghMª¨ykÃt+sM Á¨Vhu rjy lw= d¢ mi;¨x d¢ fy, 
15 olk ;k rsy d¢ vk/kkj ij 
16 d¢oy Qy¨a] lfCt; ä] ekal ;k eNyh ij vkoj.k] d¨ÇVx ;k ltkoV d¢ mi;¨x d¢ fy, 
17 lk;Dykfed ,flM d¢ :i esa  
18  vfrfjä Lrj ij] jsMh Vw ÃV Ò¨tu esa vo'ks"k¨a d¨ ugÈ igpku ldrs  
19 d¢oy d¨d¨ olk esa gh mi;¨x d¢ fy, 
20 vd¢ys ;k bLVsfcykbt+j] fFkd¢uslZ v©j@;k x än d¢ lkFk la;¨tu esa  
21   vugkbMª¨l dSfY'k;e ,fFky ,u,fMvehuVsV d¢ :i esa 
22 d¢oy Le¨DM eNyh mRikn ä d¢ mi;¨x d¢ fy, 
23 y¨gs d¢ :i esa  
24 vugkbfMª;l l¨fM;e Q¢j¨ZlkbukbM d¢ :i esa 
25  d¢oy iw.kZ olk l¨;k vkVk d¢ th,eih ij mi;¨x d¢ fy, 
26 LVsfo;y d¢ led{k d¢ :i esa 
27 ijk gkbMª¨Dlh csat+̈ bd ,flM d¢ :i eSa  
28 xsgwa d¢ vkVs esa mi;¨x d¢ vykok xsagw¡ d¢ vkVs d¢ vuq:i 2000 feyh xzke @fd xzke ek=k d¢ fy, ekud 
29 d¢oy fcuk ekud Ò¨T; lkexzh d¢ fy, 29 u¨V 
30 NO3 vk;u d¢ vo'ks"k¨a d¢ fy, u¨V 30  
31 dqpys gq, feJ.k d¢ vk/kkj ij u¨V 31 
32 NO2 vk;u d¢ vo'ks"k¨a d¢ :i esa u¨V 32 
33 Q‚LQ¨jl d¢ :i esa u¨V 33 
34 vugkbMª‚l d¢ vk/kkj ij u¨V 34  
35 d¢oy Dy¨ÅMh twlsl d¢ mi;¨x d¢ fy, u¨V 35 
36 vo'ks"k d¢ vk/kkj ij u¨V 36 
37 xSjekudh—r [kk| lkexzh d¢ fy, v©j rqjar cQZ esa teus okys eNyh d¢ VqdM+s] N¨Vs N¨Vs VqdM+̈ a esa dVh eNyh v©j 

N¨Vs VqdM+̈ a esa dVh eNyh rFkk dqpyh gqÃ eNyh d¢ feJ.k d¢ vuq:i ekud d¢ fy, u¨V 37 
38 Øheh feJ.k d¢ vk/kkj ij u¨V 38 
39 ,slh Ò¨t; lkexzh ftles d¢oy e[[ku rFkk vU; olk v©j rsy d¢ Åi;¨x d¢ fy, u¨V 39 
40 csat+̈ ,Vsl v©j l¨cZVl d¢ ÁÒko d¨ c<+kus d¢ fy, d¢oy 40 isaVkl¨fM;e Vªk;Q‚LQ¢V ¼INS451 ¼i½½  
41 d¢oy czhÇnx v©j cVsj d¨ÇVx d¢ Åi;¨x d¢ fy, u¨V 41 
42 l¨Æcd ,flM d¢ #i esa u¨V 42  
43 fVu d¢ #i esa u¨V 43 
44 SO2 d¢ vo'ks"k d¢ #i esa u¨V 44 
45 VkVZfjd ,flM d¢ #i esa u¨V 45 
46 Fkhv¨Mh Á¨fi;fud ,flM d¢ #i esa u¨V 46 
47 MªkÃ ,x ;¨d d¢ vk/kkj ij u¨V 47 
48  d¢oy v¨fyosl d¢ Åi;¨x d¢ fy, u¨V 48 
49 d¢oy lkbVªl Qy ä d¢ Åi;¨x d¢ fy, u¨V 49  
50 d¢oy eNyh d¢ v.M¨a d¢ Åi;¨x d¢ fy, u¨V 50 
51 d¢oy tM+hcwfV;¨a d¢ Åi;¨x d¢ fy, u¨V 51 
52 p‚dysV feYd d¢ vykok u¨V 52 
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u¨V la[;ku¨V la[;ku¨V la[;ku¨V la[;k    lkj.khlkj.khlkj.khlkj.kh    1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V    
53 d¢oy d¨ÇVx d¢ fy, u¨V 53 
54 d¢oy d‚dVsy psjÊl v©j dafM,M psjÊl d¢ Åi;¨x d¢ fy, u¨V 54 
55 f'k'kqv ä d¢ fy, fu/kkZfjr QkewZyk t¨ fd fof'k"V MkbVjh mÌÓs'; d¢ fy, cuk;s tkrs gSa esa fof'k"V ekud ä d¢ fy, 

l¨fM;e] dSfY'k;e v©j i¨VSfl;e ,d lhek d¢ vanj] vd¢ys ;k vU; l¨fM;e] dSfY'k;e v©j i¨VSfl;e lkYVl d¢ 
lkFk feyk dj mi;¨x djus d¢ fy, u¨V 55 

56 mu mRikn ä d¨ N¨M+ dj ftlesa LVkpZ mifLFkr g¨rk gS mud¢ fy, u¨V 56 
57 otu d¢ vk/kkj ij 1 Òkx csat‚y ijkDlkbM v©j mlesa feyk;s tkus okyh vU; lkexzh d¢ 6 Òkx ls vf/kd ugÈ g ä 

mldk mi;¨x djus d¢ fy, u¨V 57 
58 dSfY'k;e d¢ #i esa u¨V 58 
59 d¢oy iSd¢Çtx xSl d¢ mi;¨x d¢ fy, u¨V 59 
60 dkc Z̈ukÇVx ,tsaV d¢ #i esa mi;¨x d¢ vykok CO2 dk Lrj okbu esa 39-2 feyh xzke@ fd xzke ls vf/kd ugÈ g¨ 

bld¢ fy, u¨V 60 
61 d¢oy dhek dh gqÃ eNyh d¢ mi;¨x d¢ fy;s u¨V 61 
62 d‚ij d¢ :i esa u¨V 62 
63 xSjekudh—r Ò¨t; lkexzh v©j Ý¨tsu eNyh d¢ VqdM+s ¼ fQ'k ÇQxlZ½] fQ'k i¨'kZu] fQ'k fQYysVl czsM v©j cVj 

d¢ lkFk ;k Ò¨tu d¢ vuq:i czsMsM rFkk cVj d¨ÇVx d¢ mi;¨x d¢ fy;s u¨V 63 
64 d¢oy lw[kh gqÃ chUl d¢ mi;¨x d¢ fy;s u¨V 64 
65 i¨"kd inkFk¨± d¨ rS;kj djus ls ifj.kke d¢ :i esa u¨V 65 
66 QkeZyfMgkbM d¢ :i esa u¨V 66 
67 vaMs d¢ rjy lQ¢n Òkx d¢ 8] 800 feyh xzke @fd xzke QkLQ¨jl d¢ :i esa v©j vaMs d¢ lQ¢n rjy Òkx d¢ 14] 

700 feyh xzke @fd xzke QkLQ¨jl d¢ :i d¢ vykok mi;¨x d¢ fy;s u¨V 67 
68 fcuk 'kqxj d¢ mRikn esa d¨ mi;¨x esa ykus d¢ fy;s u¨V 68 
69 d¢oy dkc Z̈usÇVx ,tsaV d¢ :i esa mi;¨x d¢ fy;s u¨V69 
70 ,flM d¢ :i esa u¨V 70 
71 d¢oy dSfY'k;e] i¨VSfl;e v©j l¨fM;e lkYVl d¢ fy;s u¨V 71 
72 jsMh r¨ ÃV d¢ vk/kkj ij u¨V 72 
73 iwjh eNyh d¨ N¨M+ dj mi;¨x d¢ fy;s u¨V 73 
74 f'k'kq [kk| lkexzh d¢ Q‚ewZys esa rjy eÍk v©j eÎs ls cus mRikn d¢ mi;¨x d¢ vykok u¨V 74 
75 d¢oy osaÇMx e'khu ls fcdus okys feYd ikmMj d¢ mi;¨x d¢ fy;s u¨V 75 
76 d¢oy vkywv¨a d¢ mi;¨x d¢ fy;s u¨V 76 
77 mi;¨x esa vkus okys d¢oy fof'k"V i¨"k.k d¢ fy;s u¨V 77 
78 50] 000 feyh xzke @ fd xzke esa vpkj v©j cylkfed fljd¢ d¢ mi;¨x d¢ vykok u¨V 78 
79  d¢oy lw[ks esos d¢ mi;¨x d¢ fy;s u¨V 79 
80 vf/kdre xgjkÃ 5 feeh dh lrg ij 2 feyh xzke @ Mh,e 2dk vuqÁ;¨x leku gS mld¢ yf;s u¨V 80 
81 vf/kdre xgjkÃ 5 feeh dh lrg ij 1 feyh xzke @ Mh,e 2dk vuqÁ;¨x leku gS mld¢ yf;s u¨V 81 
82 6000feyh xzke@ fd+ xzke fJEi ¼ Økax¨a Økax¨a v©j Økax¨a oqYxkfjl½ d¢ mi;¨x d¢ fy;s u¨V 82 
83 d¢oy L ¼$½& d¢ fy;s u¨V 83 
84 d¢oy 1 lky ls vf/kd vk;q okys f'k'kqv¨a d¢ mRikn¨a d¢ mi;¨x d¢ fy;s u¨V 84 
86 d¢oy Øhe d¢ vykok Mst+VZ V¨ÇIix d¢ mi;¨x d¢ fy;s u¨V 86 
87 mipkj d¢ Lrj d¢ vk/kkj ij u¨V 87 
88 feyk;h x;h [kkn; lkexzh ls ÁkIr ifj.kke d¢ :i esa u¨V 88 
89 d¢oy lSaMfop lÁsMl d¢ mi;¨x d¢ fy;s u¨V 89 
90 d¢oy fQfu'M mRikn ä esa mi;¨x vkus okys feYd lqØ¨l d¢ fy;s u¨V 90 
91 csat+̈ ,Vsl v©j l¨cZVl d¢ vd¢ys ;k feJ.k esa Á;¨x d¢ fy;s u¨V 91 
92 VekVj vk/kfjr l©lsl d¨ N¨M+us ij u¨V 92 
93 fofVl fofuQ¢jk vaxwj¨a ls cuh ÁkÑfrd okbu d¨ N¨M+us d¢ fy;s u¨V 93 
94 d¢oy y¨xuht+k ¼rkt+s] fcuk idk;s l‚lst½ d¢ mi;¨x d¢ fy;s u¨V 94 
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u¨V la[;ku¨V la[;ku¨V la[;ku¨V la[;k    lkj.khlkj.khlkj.khlkj.kh    1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V    
95 d¢oy lqfjeh v©j eNyh d¢ vaMs d¢ mRikn d¢ mi;¨x d¢ fy;s u¨V 95 
96 mPp ÁÒko dk LohVuj d¢ lw[ks otu d¢ vk/kkj ij u¨V 96 
97 d¨d¨ v©j p‚dysV mRikn d¢ vk/kkj ij u¨V 97 
98 d¢oy /kwy ij fu;a=.k d¢ fy;s mi;¨x esa vkus okyk u¨V 98 
99 fQ'k fQYysVl v©j dhek dh x;h eNyh d¢ mi;¨x esa vkus okyk u¨V 99 
100 d¢oy fØLVykbu mRikn v©j 'kqxj V¨ÇIiXl d¢ mi;¨x esa vkus okyk u¨V 100 
101 p‚dysV ;k p‚dysV mRikn esa vU; befYlfQ,lZ d¨ feykus ij tc dqy Lrj 15000 feyh xzke @-fd xzke ls Åij 

u tkdj ,d fof'k"V ekud rd g¨ rc mi;¨x esa vkus okyk u¨V 101 
102 d¢oy csÇdx d¢ mÌÓs'; ls olk ,ey'kUl d¢ mi;¨x esa vkus okyk u¨V 102 
103 400 feyh xzke@fd xzke rd fof'k"V lQ¢n okbu d¢ mi;¨x d¢ vykaok dke esa vkus okyk u¨V 103 
104 vf/kdre 5000 feyh xzke @fd xzke vo'ks"k t¨ ;hLV ls cus csdjh mRikn v©j cuus okyh czsM ls feyrs gSa d¢ 

mi;¨x esa vkus okyk u¨V 104 
105 5000 feyh xzke@ fdy¨ xzke lw[kh y©dh d¢ vykok mi;¨x esa vkus okyk u¨V 105 
106 500 feyh xzke@fdy¨ xzke ljl ä d¢ vykok mi;¨x esa vkus okyk u¨V 106 
107 vUgkÃMª‚l l¨fM;e Q¢j¨ lkbukbM d¢ :i esa 29 feyhxzke@ fdy¨xzke Q+wM xzsM MsaMªhMhd lkYV d¢ l¨fM;e Q¢j¨Z 

lkbukbM ¼ vkÃ ,u ,l 535 ½v©j i¨VSf'k;e Q¢j¨Z lkbukbM ¼vkÃ ,u ,l 536½ d¢ vykok mi;¨x esa vkus okyk 
u¨V 107 

108 d¢oy d‚Q+h chUl d¢ mi;¨x esa vkus okyk u¨V 108 
109 25 ,y ch ,l @1000 gal × ¼ 0 -45 fdy¨ xzke @,y ch½× ¼ 1th , ,y@3 -75 yhVj½× ¼1 yhVj @fdy¨ xzke 

½× ¼10 E 6 feyh xzke @fdy¨ xzke ½¾3000 fefy xzke @fdy¨ xzke Lrj ij fji¨VZ djus d¢ fy, mi;¨x esa vkus 
okyk u¨V 109  

110 d¢oy Ý¨tsu ÝkbM vkyw d¢ mi;¨x esa vkus okyk u¨V 110 
111 400 feyh xzke @fdy¨ xzke 'kqxj dUQ¢D'kujh d¢ fuekZ.k esa dke vkus okyk Xywd¨l flji v©j 150 feyh xzke @ 

fdy¨ xzke 'kqxj dUQ¢D'kujh d¢ fuekZ.k esa dke vkus okyk lw[kk Xywd¨l flji d¢ vykok mi;¨x esa vkus okyk u¨V 
111 

112  d¢oy dÌwdl fd;s pht+ d¢ mi;¨x esa vkus okyk u¨V 112 
113 ,sllqYQ+ke i¨VSf'k;e d¢ :i esa cjkcj ¼ vf/kdre Lrj d¨ ,likjVse ,sllqYQ+ke lkYV d¢ vk/kkj ij Œ-44 vyx 

vyx djrs gq, ifjoÆrr g¨ tkrh gS ½gS 113 -,likjVse ,sllqYQ+ke lkYV d¢ ,sllqYQ+ke i¨VSf'k;e dk ,d lkFk 
mi;¨x ftles ,likjVse dh vf/kdre ek=k ls Åij u x;h g¨ ¼ 0 -68 d¢ cjkcj ,likjVse vf/kdre Lrj d¢ 
vk/kkj ij vyx vyx djrs gq, ifjoÆrr g¨ tkrh gS 

114 d¨d¨ ikmMj d¢ vykok mi;¨x d¢ fy, u¨V 114 
115 d¢oy ikbu,Iiy twl d¢ mi;¨x d¢ fy, u¨V 115 
116 d¢oy xqaFks gq, vkVs d¢ mi;¨x esa vkus okyk u¨V 116 
117 1000 feyh xzke @ fdy¨ xzke y¨xuht+k ¼ rkt+s] v/kid¢ l‚lst ½ esa mI;¨x vkus okys u¨V 117 
118 1000 feyh xzke@ fdy¨ xzke V¨fdu¨ ¼ rkt+s] v/kid¢ l‚lst ½ d¢ mi;¨x esa vkus okyk u¨V 118 
119 ,sllqYQ+ke i¨VSf'k;e d¢ :i esa cjkcj ¼ vf/kdre Lrj d¨ ,likjVse ,sllqYQ+ke lkYV d¢ vk/kkj ij 0 -64 vyx 

vyx djrs gq, ifjoÆrr g¨ tkrh gS ½gS 119 ,likjVse ,sllqYQ+ke lkYV d¢ ,sllqYQ+ke i¨VSf'k;e dk ,d lkFk 
mi;¨x ftles ,likjVse dh vf/kdre ek=k ls Åij u x;h g¨ ¼ 0-68 d¢ cjkcj ,likjVse vf/kdre Lrj d¢ 
vk/kkj ij vyx vyx djrs gq, ifjoÆrr g¨ tkrh gS 

120 2500 feyh xzke@fdy¨ xzke dSfo;kj d¢ vykok mi;¨x esa vkus okyk u¨V 120 
121 100 feyh xzke @ fdy¨ xzke [kehjh—r eNyh d¢ mRikn d¢ vykok d¢ mi;¨x esa vkus okyk u¨V 121 
122 ns'k esa vk;kr d¢ fy, jk"Vªh; dkuwu d¢ varxZr mi;¨x esa vkus okyk u¨V 122 
123 csojstst esa pHfdek=k 1000 feyh xzke@fdy¨ xzke esa 3 -5 ls vf/kd u g¨us d¢ vykok mi;¨x esa vkus okyk u¨V 

123 
124 ,sls mRikn ftues d¢oy 7 ls de bFksu‚y mifLFkr g¨ mld¢ vykok mi;¨x esa vkus okyk u¨V 124 
125 csÇdx iSal d¢ fy, ,d fjyht+ ,tsaV d¢ :i esa] d¢oy ouLifr rsy d¢ feJ.k esa mi;¨x vkus okyk u¨V 125 
126 d¢oy fn, x, vkVs d¨ vk/kk vk/kk v©j mldh csÇdx djus esa mi;¨x vkus okyk u¨V 126 
127 xzkgd d¢ vk/kkj ij lsok djus d¢ fy, mi;¨x esa vkus okys u¨V 127 
128 d¢oy VkVZfjd ,flM ¼ vkÃ ,u ,l 334 ½ d¢ mi;¨x esa vkus oky u¨V 128 
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u¨V la[;ku¨V la[;ku¨V la[;ku¨V la[;k    lkj.khlkj.khlkj.khlkj.kh    1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V    
129  d¢oy vaxwj d¢ twl esa vEyh;rk d¨ fu;af=r djus d¢ :i esa mi;¨x vkus oky u¨V 129 
130 130 vd¢ys ;k feJ.k d¢ :i esa % cqVykÃsM gkbMª¨Dlhvful¨y ¼ vkÃ ,u ,l 320½] cqVykÃsM gkbMª¨Dlh V¨Y;wfu ¼ 

vkÃ ,u ,l 321½] Vj'kjh cqVykÃsMgkbMª¨ fDou¨us ¼ vkÃ ,u ,l 319 ½v©j Á¨fiy ftysV ¼ vkÃ ,u ,l 310 ½ 
131  d¢oy ¶ysoj dfj;j d¢ mi;¨x esa vkus okyk u¨V  
132 lseh Ý¨tsu csojstst d¢ 130 feyh xzke @fdy¨ xzke dh lw[kh ek=k d¢ vk/kkj ij mi;¨x d¢ vykok Á;qä fd;k 

tkus okyk u¨V 132 
133 133fdlh Òh feJ.k d¢ :i esa % cqVykÃsM gkbMª¨Dlhvful¨y ¼ vkÃ ,u ,l 320½] cqVykÃsM gkbMª¨Dlh V¨Y;wfu ¼ 

vkÃ ,u ,l 321½] v©j Á¨fiy ftysV ¼ vkÃ ,u ,l 310 ½ d¢ 200 feyh xzke @fdy¨ xzke] rFkk vd¢ys mi;¨x esa 
lhek ls vf/kd mi;¨x uk djus dh lwjr esa Á;qä fd;k tkus okyk u¨V 133  

134 vukt ls cus iqÇMx d¢ 500 feyh xzke @ fdy¨ xzke d¢ mi;¨x d¢ vykok Á;qä fd;k tkus okyk u¨V 134 
135 2000 feyh xzke @fdy¨ xzke lw[kk v[kj¨V] 1500 feyh xzke -fdy¨ xzke Cyhp fd'kfe'k] 200 feyh xzke@ fdy¨ 

xzke ukfj;y ls fudyk gqvk rsy t¨ yxÒx ‡Œ feyh xzke @ fdy¨ xzke g¨ mld¢ mi;¨x esa vkus okyk u¨V 135 
136 dqN gyd¢ jax¨a okyh lfCt; ä d¢ Òwjs jax esa cnyus ls j¨dus d¢ fy, mi;¨x esa yk;k tkus okyk U;¨rs 136 
137 Ý¨tsu vo¨d¢M¨ d¢ 300 feyh xzke @fdy¨ xzke d¢ mi;¨x esa vkus d¢ vykok Á;qä fd;s tkus okyk u¨V %137 
138 d¢oy ,utÊ& fjMh;ql Á¨MDVl d¢ mi;¨x d¢ fy, u¨V 138 
139 e¨yLd] ØLVvfl,al v©j bdkbu¨MeZl d¢ mi;¨x d¢ fy;s u¨V 139 
140 1000 feyh xzke @ fdy¨ xzke d¢ fMCck can vcy¨us ¼ i©vk ½ d¢ vykok mi;¨x esa vkus okyk u¨V 140  
141 d¢oy lQ¢n p‚dysV d¢ mi;¨x vkus okyk u¨V 141 
142 d‚Q+h v©j pk; d¢ vykok u¨V 142 
143 d¢oy lw[kh Çttj vy v©j Qy¨a d¢ jl ij vk/kkfjr is;¨a d¢ mi;¨x d¢ fy;s u¨V 143 
144 d¢oy [kÍs v©j ehBs mRikn ä d¢ mi;¨x d¢ fy;s u¨V 144 
145 ,utÊ fjMh;ql v©j vfrfjä 'kqxj ugÈ feys mRikn d¢ mi;¨x d¢ fy;s u¨V 145  
146 d¢oy chVk dSj¨Vhu ¼ÇlFksfVd ½¼vkÃ ,u ,l 160 ,¼i½ d¢ fy;s u¨V 146 
147 eÎs ls cus f'k'kqv¨a d¢ Ò¨T; mRikn d¨ N¨M+ dj mi;¨x esa vkus okys u¨V 147 
148 10000 feyh xzke @fdy¨ xzke esa ekbØ¨ LohVl v©j lkal¨a d¨ rkt+k j[kus okyh ÇeV d¢ vykok mi;¨x esa vkus 

okyk u¨V 148 
149 100 feyh xzke @ fdy¨xzke esa eNyh d¢ vaMs d¢ vykok mi;¨x esa vkus okyk u¨V 149 
150 d¢oy l¨;k ij vk/kfjr QkewZys d¢ mi;¨x esa vkus okyk u¨V 150 
151 1000 feyh xzke @fdy¨ xzke gkÃMª‚ykÃt+sM Á¨Vhu v©j ,feu¨ ,flM ij vk/kkfjr QkewZyk d¨ N¨M+ dj mi;¨x esa 

vkus okys u¨V 151 
152 d¢oy ryus esa mi;¨x g¨us okys u¨V 152 
153 d¢oy baLVsaV uwMYl d¢ mi;¨x esa vkus okys u¨V 153 
154 d¢oy d¨d¨uV feYd d¢ Åi;¨x esa vkus okys u¨V 154 
155 d¢oy Ý¨tsu lsc d¢ dry¨a d¢ Åi;¨x esa vkus okys u¨V 155 
156 2500 feyh xzke @fdy¨ xzke esa ekbØ¨ LohVl v©j lkal¨a d¨ rkt+k j[kus okyh ÇeV d¢ vykok mi;¨x esa vkus okyk 

u¨V 156 
157  2000 feyh xzke @fdy¨ xzke esa ekbØ¨ LohVl v©j lkal¨a d¨ rkt+k j[kus okyh ÇeV d¢ vykok mi;¨x esa vkus 

okyk u¨V 157 
158  1000 feyh xzke @fdy¨ xzke esa ekbØ¨ LohVl v©j lkal¨a d¨ rkt+k j[kus okyh ÇeV d¢ vykok mi;¨x esa vkus 

okyk u¨V 158 
159 d¢oy iSud¢d flji v©j esiy flji d¢ Åi;¨x esa vkus okys u¨V 159 
160 d¢oy jsMh Vw ÇMªd mRikn v©j jsMh Vw ÇMªd mRikn d¢ fy;s Áh feDlsl d¢ Åi;¨x esa vkus okyk u¨V 160 
161 jk"Vªh; dkuwu d¢ fo"k; esa ns'k d¢ fy;s vk;r d¢ mÌs'; ls] Òwfedk esa fo'ks"k r©j ij lsD'ku 3 -2 d¢ Åi;¨x d¢ fy;s 

u¨V 161 
162 d¢oy MhgkÃMªsVsM mRikn v©j lykeh tSls mRikn d¢ Åi;¨x esa vkus okys u¨V 162 
163  3000 feyh xzke @fdy¨ xzke esa ekbØ¨ LohVl v©j lkal¨a d¨ rkt+k j[kus okyh ÇeV d¢ vykok mi;¨x esa vkus 

okyk u¨V 163 
164  30000 feyh xzke @fdy¨ xzke esa ekbØ¨ LohVl v©j lkal¨a d¨ rkt+k j[kus okyh ÇeV d¢ vykok mi;¨x esa vkus 
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u¨V la[;ku¨V la[;ku¨V la[;ku¨V la[;k    lkj.khlkj.khlkj.khlkj.kh    1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V    
okyk u¨V 164 

165 d¢oy fof'k"V i¨"kd mRikn ä d¢ mi;¨x d¢ fy;s u¨V 165 
166 d¢oy nw/k ij vk/kkfjr lSaMfop LÁs d¢ mi;¨x fy;s u¨V 166 
167 d¢oy MhgkÃMªsVs mRikn¨a d¢ mi;¨x d¢ fy;s u¨V 167 
168 d¢oy fDoYy;k ,DlVªsDV Vkbi 1 ¼ vkÃ ,u ,l 999 ¼i½ d¢ fy;s u¨V 168 
169 d¢oy olk ij vk/kkfjr lSUMfop LÁsMl d¢ Åi;¨x d¢ fy;s u¨V 169 
170 os mRikn t¨ [kehjh—r nw/k d¢ fy;s ekud gSa mud¨ N¨M+ dj mi;¨x esa vkus okyk u¨V 170 
171 vugkÃMª‚l feYd+ QSV d¨ N¨M+ dj mi;¨x esa vkus okyk u¨V 171 
172 50 feyh xzke @fdy¨ xzke d¢ Qy¨a d¢ l©lsl] Qy¨a d¢ V¨ÇIiXl] d¨d¨uV Øhe v©j ÝwV cklZ d¢ vykok mi;¨x d¢ 

fy;s u¨V 172 
173 baLVsaV uwMYl ftles lfCt;ka v©j vaMs feys gq, gSa d¨ N¨M+ dj mi;¨x esa vkus okyk u¨V 173 
174 feys gq, v©j feJ.k d¢ :i esa % l¨fM;e vyqfeu¨flfydV¼ vkÃ ,u ,l 554 ½ dSfY'k;e ,yqfefu;e flfyd¢V ¼ 

vkÃ ,u,l 556 ½vkj ,Y;qehfu;e flfyd¢V ¼ vkÃ ,u ,l 559 ½ 174 
175 200 feyh xzke @fdy¨ xzke dh tsyh Vkbi Qy¨a ij vk/kkfjr fMtVZ d¢ mi;¨x d¢ vykok u¨V 175 
176 d¢oy fMCck can rjy d‚Q+h d¢ mi;¨x d¢ fy;s u¨V 176 
177 xSj ekudh—r Ò¨tu v©j dqpyh gqÃ eNyh dk ekal rFkk Ý¨tsu fLVdl ¼ fQ'k ÇQxlZ ½] fQ'k i¨'kZu] fQ'k 

fQYysVl ij ekudh—r fDod czsMsM ;k cVsj d¨ÇVx dh vuqefr d¢ fy;s u¨V 177 
178 dkjfefud ,flM d¢ :i esa u¨V 178 
179 d¢oy Á¨lsÇlx esa Ák—frd jax [kRe g¨us ij fQj ls jsLV¨Çjx d¢ mi;¨x d¢ fy;s u¨V 179 
180 vd¢ys ;k feJ.k esa % cqV;ykVsM gkÃ Mª‚Dlh,ful¨ys ¼ ch ,p , vkÃ ,u ,l 320½v©j cqV;ykVsM gkÃMª‚DlhV¨Y;wfu 

¼ ch ,p , vkÃ ,u ,l 321½ u¨V 180 
181 vaFk¨L;fuu d¢ :i esa u¨V 181 
182 d¨d¨uV feYd+ d¢ vykok mi;¨x esa vkus okyk u¨V 182 
183 d¢oy p‚dysV v©j p‚dysV mRikn¨a d¢ os mRikn ftues Åij dh lrg d¨ ltkus d¢ fy;s fu/kkZfjr ekud d¢ 

Åi;¨x d¢ fy;s u¨V 183 
184 d¢oy os pkoy ftu ij i¨"kd d¨ÇVx dh x;h g¨ mud¢ Åi;¨x d¢ fy;s u¨V 184 
185 u¨ÆcfDlu d¢ :i esa u¨V 185 
186 d¢oy os vkVs ftu esa ;ksT; feys g¨a mud¢ Åi;¨x d¢ fy;s u¨V 186 
187 d¢oy ,LdcÊy iyfeysV ¼ vkÃ ,u ,l 304 ½ d¢ fy;s u¨V 187 
188 vxkj ,likjVse & vlslqYQes lkYV ¼ vkÃ ,u ,l 962 ½ d¢ lkFk feJ.k] vf/kdre Lrj ij mi;¨x] ,likjVse d¢ 

:i esa Án'kZug¨ jgk g¨ r¨- bl Lrj ls vf/kd ugh g¨us d¢ fy;s mi;¨x fd;s tkus okys u¨V 188 
189 j¨YM v¨Vl d¢ vykok u¨V 189 
190 500 feyh xzke @fdy¨ xzke d¢ [kehjh—r nw/k ls cus is; d¢ fy;s mi;¨x d¢ vykok u¨V 190 
191 vxkj ,likjVse & vlslqYQes lkYV ¼ vkÃ ,u ,l 962 ½ d¢ lkFk feJ.k] vf/kdre Lrj ij mi;¨x] ,likjVse d¢ 

:i esa Án'kZu g¨ jgk g¨ r¨- bl Lrj ls vf/kd ugh g¨us d¢ fy;s mi;¨x fd;s tkus okys u¨V 191 
192 d¢oy rjy mRikn esa mi;¨x d¢ fy;s u¨V 192 
193 d¢oy Ø¢LVsflvu v©j fQ'k ikLVl esa mi;¨x d¢ fy;s u¨V 193 
194 d¢oy baLVsaV uwMYl d¢ fy;s fu/kkZfjr ekud d¢ mi;¨x d¢ fy;s u¨V 194 
195 195 fdlh Òh feJ.k d¢ :i esa % cqVykÃsM gkbMª¨Dlhvful¨y ¼ ch ,p , 320½] cqVykÃsM gkbMª¨Dlh V¨Y;wfu ¼ ch 

,p Vh vkÃ ,u ,l 321½] v©j V'kZjh gkÃMª‚fDou¨us ¼ Vh ch ,p D;w vkÃ ,u ,l 319 ½ d¢ Á;qä fd;k tkus okyk 
u¨V 195 

196 196 fdlh Òh feJ.k d¢ :i esa % cqVykÃsM gkbMª¨Dlhvful¨y ¼ ch ,p , 320½] cqVykÃsM gkbMª¨Dlh V¨Y;wfu ¼ ch 
,p Vh vkÃ ,u ,l 321½] v©j Á¨fiy ftysV ¼ ,u ,l 310 ½ esa Á;qä fd;k tkus okyk u¨V 196 

197  vd¢ys ;k fdlh Òh feJ.k d¢ :i esa % cqVykÃsM gkbMª¨Dlh V¨Y;wfu ¼ ch ,p Vh vkÃ ,u ,l 321½] v©j Á¨fiy 
ftysV ¼ ,u ,l 310 ½ esa Á;qä fd;k tkus okyk u¨V 197 

198 d¢oy B¨l mRikn ¼ tSls ,utÊ] ehy fjIyslesaV v©j Q¨VÊfQ+,M cklZ ½ d¢ mi;¨x d¢ fy;s u¨V 198  
199 6000 feyh xzke @fdy¨ xzke esa ekbØ¨ LohVÛl v©j lkal¨a d¨ rkt+k j[kus okyh ÇeV d¢ vykok mi;¨x esa vkus 

okyk u¨V 199 
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u¨V la[;ku¨V la[;ku¨V la[;ku¨V la[;k    lkj.khlkj.khlkj.khlkj.kh    1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V    
200  LVsfov¨y d¢ cjkcj 120 feyh xzke @ fdy¨ xzke tkikuh LVkby ls cuh i¨dZ y¨bu dh yDl gSe ¼v/kidh v©j 

xeZ ugh dh gqÃ ½ d¢ vykok mi;¨x esa vkus okyk u¨V 200 
201  d¢oy lqxfU/kr mRikn d¢ mi;¨x d¢ fy;s u¨V 201 
202 d¢oy l‚lst d¢ mRiknu esa dke vkusokys yo.k ty d¢ mi;¨x esa vkus okyk u¨V 202 
203 d¢oy pckus okys [kk| inkFkZ d¢ mi;¨x esa vkus okyk u¨V 203 
204 50 feyh xzke @ fdy¨ xzke d¢ y¨xu v©j yhph d¢ vykok mi;¨x vkus okyk u¨V 204 
205 50 feyh xzke @fdy¨ xzke dh gyd¢ jax dh lfCt; ä d¢ Òwjs jax d¢ g¨us ls cpkus d¢ vykok mi;¨x esa vkus okyk 

u¨V 205 
206 30 feyh xzke @fdy¨ xzke d¢ xhys ukfj;y ls mRikn cukus d¢ fy;s fu/kkZfjr ekud CyhÇpx ,tsaV d¢ :i esa 

mi;¨x vkus d¢ vykok 206 
207 50000 feyh xzke @ fdy¨ xzke d¢ l¨;kchu l‚l dh Á¨lsÇlx d¢ vykok mi;¨x esa vkus okyk u¨V 207 
208 d¢oy lw[ks v©j MhgkÃMªsVsM mRikn d¢ mi;¨x esa vkus okys u¨V 208 
209 i‚oMj d¢ :i esa feyus okyk fLdEM feYd+ v©j osftVscy QSV d¨ feyk dj cuus okys fu/kkZfjr ekud okys mRikn 

d¨ N¨MÛdj mi;¨x esa vkus okyk u¨V 209 
210 fDod Ý¨tsu fQ'k fLVdl ¼ fQ'k ÇQxlZ ½ fQ'k i¨'kZu v©j fQ'k fQYysVl & czsMsM ;k cVj d¢ fy;s xSj ekudh—r 

Ò¨tu v©j fQ'k fQysVl rFkk dqpyh gqÃ eNyh d¢ fu/kkZfjr ekud d¢ fy;s u¨V 210 
211 d¢oy uwMYl d¢ mi;¨x d¢ fy;s u¨V 211 
212 3000 feyh xzke@ fdy¨ xzke d¢ 'k¨jck ;k lwi mRikn d¢ fy;s fu/kkZfjr ekud d¢ vykok mi;¨x esa vkus okyk u¨V 

212 
213 d¢oy mPp ehBkiu okys rjy in d¢ mi;¨x d¢ fy;s u¨V 213 
214 Msjh QSV LÁhMl d¢ fy;s fu/kkZfjr ekud okys mRikn ä d¨ N¨M+ dj mi;¨x esa vkus okys u¨V 214 
215 QSV LÁslMl v©j CysaMsM LÁsMl d¢ fy;s fu/kkZfjr ekud okys mRikn¨a d¢ vykok u¨V 215 
216 d¢oy eô¢ d¢ cus mRikn ä d¢ mi;¨x esa vkus okyk u¨V 216 
217 300 feyh xzke @fdy¨ xzke V¨ÇIiXl d¢ vykok mi;¨x esa vkus okys u¨V 217 
218 lw[ks ukfj;y d¢ fy;s ekud cus mRikn¨ d¨ d¢oy lqfYQVl d¨ ÁslsoZfVosl v©j ,aVh vkDlhMsVl d¢ :i esa mi;¨x 

djus okyk u¨V218 
219 5000 feyh xzke @fdy¨ xzke d¢ xSj vYd¨gfyd vuhlhM ls cus] ukfj;y ls cus v©j cknke ls cus is; d¢ vykok 

mi;¨x esa vkus okyk u¨V 219 
220 [kehjh—r g¨us d¢ ckn lqxfU/kr mRikn¨ d¨ xje djd¢ mi;¨x esa ykus d¢ fy;s u¨V 220 
221 d¢oy igys ls rys gq, vkyqv¨a d¢ Lykblsl v©j vkyw d¢ vkVs dh y¨b;¨a d¢ mi;¨x d¢ fy;s u¨V 221 
222 d¢oy 0-6 ls vf/kd okVj ,fDVfoVh d¢ lkFk d¨ystu vk/kkfjr d¢Çlx d¢ mi;¨x d¢ fy;s u¨V 222 
223 3000 feyh xzke @ fdy¨ xzke lCth] ekal] Qy ä ls cus mRikn d¢ vykok mi;¨x esa vkus okyk u¨V 223 
224 lqxfU/kr fc;j d¨ N¨M+ dj u¨V 224 
225 12000 feyh xzke @fdy¨ xzke lsYQ &jsÇtx ¶y©j d¢ vykok mi;¨x esa vkus okyk u¨V 225 
226 35000 feyh xzke @ fdy¨ xzke ehV VsaMsfjt+sjd¢ vykok mi;¨x esa vkus okyk u¨V 226  
227 LVykZbTM v©j ;w ,p Vh VªhVsM nw/k d¢ mi;¨x d¢ fy;s u¨V 227 
228 1320 feyh xzke @fdy¨ xzke esa eÎs d¢ Á¨Vhu dh Á¨lsÇlx d¢ fy;s Á;qä fd;s x, mPp Lrj d¢ Á¨Vhu okys eÎs d¢ 

vykok mi;¨x esa vkus okyk u¨V 228 
229 d¢oy ¶y©j VªhVesaV ,tsaV] jkbÇtx ,tsaV v©j yhosÇux ,tsaV d¢ mi;¨x d¢ fy;s u¨V 229 
230 d¢oy vEyh;rk fu;a=.k d¢ mi;¨x d¢ fy;s u¨V 230 

231 ¶ysoj fdf.or nw/k esa vkSj dsoy fd.ou ds ckn m"ek mipkfjr ¶ysoj fdf.or nw/k ds mi;ksx ds fy, uksV 231 

232 ouLifr olk esa 232 mi;ksx ds fy, ekudksa ds vuq:i [kk| olk vkSj rsy ds fy,] dsoy O;fäxr ekudksa }kjk 
doj ugha gks 

233 ukbflu ds :i esa uksV 233 

234 dsoy LVsfcykbtj ;k fFkduj ds :i esa ç;ksx ds fy, uksV 234 

235 dsoy iquxZfBr vkSj iquZl;ksftr mRiknksa esa ç;ksx ds fy, uksV 235 

236 mu mRiknksa dks NksM+dj tks Øhe vkSj rS;kj Øhe ¼iquZxfBr Øhe vkSj iquZla;ksftr Øhe iSfdax iwoZ rjy Øhe½ ds 
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u¨V la[;ku¨V la[;ku¨V la[;ku¨V la[;k    lkj.khlkj.khlkj.khlkj.kh    1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V    
ekudksa ds vuq:i gS] uksV 236 

237 mu mRiknksa dks NksM+dj tks f'k'kqvksa vkSj NksVs cPpksa ds fy, çlaL—r vukt vk/kkfjr [kk| inkFkZ ds ekudksa ds 
vuq:i gS ]uksV 237 

238 mu mRiknksa ds mi;ksx dks NksM+dj tks f'k'kqvksa vkSj th,eih esa ;qok cPpksa ds fy, çlaL—r vukt vk/kkfjr [kk| 
inkFkZ ds ekudksa ds vuq:i gS] uksV 238 

239 mu mRiknksa dks NksM+dj tks fMCckcan csch QwM~l ds ekudksa ds vuq:i gS] uksV 239 

240 lksfM;e ds fy, mi;ksx dk Lrj fMCckcan csch QwM~l ds ekudksa esa lwphc) lhek ds Hkhrj gS] uksV 240 

241 dsoy L;qfjfe mRiknksa esa mi;ksx ds fy,] uksV 241  

242 dsoy ,aVhv‚DlhMsaV ds :i esa mi;ksx ds fy,] uksV 242 

243 mu mRiknksa ds bLrseky ds fy, tks mRçsjd ,tsaV ds :i esa dsoy f'k'kqvksa vkSj ;qok cPpksa ds fy, gh çlaL—r 
vukt vk/kkfjr [kk| inkFkZ ds ekudksa ds vuq:i gS] uksV 243 

244 dsoy fcLdqV ds fy, xwaFks gq, vkVs esa bLrseky ds fy,] uksV 244 

245 dsoy elkysnkj lfCt;ksa esa bLrseky ds fy, uksV 245 

246 vdsys ;k la;kstu esa& ,Y;wehfu;e veksfu;e lYQsV ¼vkbZ,u,l 523½ vkSj lksfM;e ,Y;wehfu;e Q‚LQsV ¼vEyh; 
vkSj cqfu;knh;½ vkbZ,u,l 541 ¼d½] ¼[k½A uksV 246 

247 dsoy dqtqfdjh vkSj gk:lse esa bLrseky ds fy,] uksV 247 

248 dsoy mRçsjd ,tsaV ds :i esa bLrseky ds fy,] uksV 248 

249 dsoy LVhe czsM vkSj cUl ds fy, mRçsjd ,tsaV ds :i esa bLrseky ds fy,] uksV 249 

250 dsoy mcyk gqvk eksyLd vkSj fVLdqankuh esa bLrseky ds fy,] uksV 250 

251 dsoy çlaL—r vesfjdh pht esa bLrseky ds fy,]uksV 251 

252 dsoy Lo%&mRçsjd vkVk vkSj Lo%&mRçsjd edbZ ds Hkkstu esa bLrseky ds fy,] uksV 252 

253 dsoy 'kq"d feJ.k g‚V p‚dysV esa bLrseky ds fy,] uksV 253 

254 yo.k tks fuekZ.k ds nkSjku dsoy lw[ks yof.kr pht ds bLrseky esa ç;qä gksrs gSa] uksV 25 

255 mu lhtfuax ds mi;ksx dks NksM+dj tks [kk| Js.kh 15-1 esa 1 700 fexzk-@fdxzk- Lrj ij ç;qä gksrs gSa] uksV 255 

256 uwMYl esa bLrseky ds fy,] yl eqä ikLrk vkSj ikLrk mfí"V gkbiksçksVsbd vkgkj ds fy,] uksV 256 

257 dsoy fpajkV vkSj >haxs esa bLrseky ds fy, uksV 257 

258 esiy flji dks NksM+dj] uksV 258 

259 vdsys ;k la;kstu esa& lksfM;e ,Y;wfeuksflfydsV ¼vkbZ,u,l 554½ vkSj dSfY'k;e ,Y;wehfu;e flfydsV 
¼vkbZ,u,l 556½A uksV 259  

260 dsoy ikmMj is; okbVuj esa bLrseky ds fy,] uksV 260 

261 dsoy m"ek mipkfjr NkN esa bLrseky ds fy,] uksV 261 

262 dsoy [kk| dod vkSj dod mRiknksa esa bLrseky ds fy,] uksV 262 

263 muds mi;ksx dks NksM+dj tks elkysnkj dod ds 20000 fexzk-@fdxzk- Lrj ij gS] uksV 263 

264  mu fu"Qy dod ds mi;ksx dks NksM+dj tks 5 000 fexzk-@fdxzk- ds Lrj ij] lkbfVªd ,flM ¼vkbZ,u,l 330½ 
vkSj ySfDVd ,flM ¼vkbZ,u,l 270½] vdsys ;k la;kstu esa gSA uksV 264 

265  LdwblVªsaV ds :i esa] dsoy tYn tes gq, Ýsap ÝkbM vkyw esa mi;ksx ds fy,] uksV  265 

266 vVykafVd gsfjax vkSj LikVZ yo.kksa dks NksM+dj] uksV 266 

267 
mu mRiknksa dks NksM+dj tks l‚fYVM eNyh vkSj lw[kh l‚fYVM eNyh ds xsMhMsbZ ifjokj dh eNfy;ksa] lw[ks 
'kkdZ&eRL;ia[kksa  ds fy, ekud] leqæh vkSj ehBs ikuh esa ØsdjlZ eNyh ds ekud] ØLVsf'k;al vkSj eksyLdk 
lhinkj eNyh] vkSj cksbYM uedhu Lokn dh NksVh eNyh ds ekudksa ds vuq:i gSA uksV 267 

268 vdsys ;k la;kstu esa& vkbZ,u,l 471] 472,] 472ch vkSj 472lh mRikn tks f'k'kqvksa vkSj ;qok cPpksa ds fy, vukt 
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u¨V la[;ku¨V la[;ku¨V la[;ku¨V la[;k    lkj.khlkj.khlkj.khlkj.kh    1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V    
vk/kkfjr çlaLdj.k ds ekudksa ds vuq:i gS] uksV 268 

269 mRikn tks vdsys ;k la;kstu esa vU; la'kksf/kr LVkpZ ds lkFk f'k'kqvksa vkSj NksVs cPpksa ds fy, çlaL—r vukt 
vk/kkfjr [kk| inkFkZ ds ekudksa ds vuq:i fFkdulZ ds :i esa uksV 269 

270 mRikn tks 60]000 fexzk-@fdxzk- ds Lrj ij vdsys ;k la;kstu esa vU; LVkpZ fFkdulZ ds lkFk fMCckcan csch QwM~l 
ds ekudksa ds vuq:i bLrseky gksrs gSa] uksV 270 

271 mRikn tks fMCckcan csch QwM~l ds ekudksa ds vuq:i bLrseky gksrs gSa] uksV 271 

272 
vdsys ;k la;kstu esa% vkbZ,u,l 410] 412] 414] 415 mRikn tks 20000 fexzk-@fdxzk- Lrj ij yl&eqä vukt esa 
[kk| vk/kkfjr vkSj vU; mRiknksa esa 10000 fexzk-@fdxzk Lrj ij f'k'kqvksa vkSj NksVs cPpksa ds fy, çlaL—r vukt 
ds ekud ds vuq:i gS] uksV 272 

273 
vdsys ;k la;kstu esa% mu vkbZ,u,l 410] 412] 414] 415 vkSj 440 mRiknksa dks NksM+dj tks 20]000 fexzk-@fdxzk- 
Lrj ij f'k'kqvksa vkSj NksVs cPpksa ds fy, XywVsuÝh esa vukt vk/kkfjr [kk| inkFkZ ds fy, çlaL—r vukt ekud 
ds vuq:i gS] uksV 273 

274 f'k'kqvksa vkSj NksVs cPpksa ds fy, çlaL—r vukt vk/kkfjr [kk| inkFkZ ds  ekud ds vuq:i mRikn ds 15000 fexzk-
@fdxzk- Lrj ij bLrseky gS] uksV 274 

275 mu mRikn esa tks fMCckcan csch QwM~l ds fy, ekud ds vuq:i 15000 fexzk@fdxzk- Lrj ij bLrseky gS] uksV 
275 

276 mRikn tks vdsys ;k la;kstu esa vU; la'kksf/kr LVkpZ ds lkFk fMCckcan csch QwM~l ds fy, ekud ds vuq:i 
fFkdulZ ds :i esa 276 

277 mu oftZu vkSj 'khr çrhr rsy mRikn dks NksM+dj tks tSrwu dk rsy vkSj tSrwu dk rsy [kyh ds fy, ekud ds 
vuq:i gS] uksV 277 

278 dsoy nkc vk/kkfjr QsaVh gqbZ Øhe vkSj iSDM Øhe ds fy, bLrseky gS] uksV 278 

279 mu mRiknksa dks NksM+dj tks [kk| dod vkSj dod mRiknksa ds fy, ekud ds vuq:i gS] uksV 279 

280 dsoy elkysnkj ewyh esa bLrseky gS] uksV 280 

281 mu rktk dhek mRiknksa ds bLrseky ds fy, tks dhek ekal ds vykok nwljs ?kVd Hkh j[krk gS] uksV 281 

282 dsoy xSj ,ehMsVsM iSfDVUl dk ç;ksx fMCckcan csch [kk|ksa ds ekud ds fy, ç;ksx fd;k tk ldrk gS] uksV 282 

283 dsoy fMCckcan csch QwM~l ds ekud ds vuq:i Qy vk/kkfjr fMCckcan f'k'kq vkgkj es bLrseky gS] uksV 283 

284 mu mRiknksa esa tks vdsys ;k la;kstu esa vkbZ,u,l 1412] 1413] 1414 vkSj 1440 ds varxZr fo'ks"k fpfdRlk 
ç;kstuksa ds fy, f'k'kq QkewZys vkSj f'k'kq QkewZyk ds ekud ds vuq:i gS] uksV 284 

285 mu mRiknksa esa tks vdsys ;k la;kstu esa vkbZ,u,l 1412] 1413] 1414 vkSj 1422 ds varxZr vuqorhZ Q‚ewZyk ds 
ekud ds vuq:i gS] uksV 285 

286 mu mRiknksa esa bLrseky ds fy, tks Bhd çdkj ls dkVs] idk, ekal ds ekud vkSj yap ekal ds fy, ekud ds 
vuq:i gS] uksV 286 

287 mu mRiknksa dks NksM+dj tks 30 fexzk@fdxzk- ij dksuZM chQ ds ekudksa ds vuq:i vof'k"V NO2 vk;ju ds :i esa 
bLrseky gS] uksV 286 

288 mu mRiknksa esa bLrseky ds fy, tks dqDMdMZge ,aM dqDMdMZQksj lksYMj ds ekud ds vuq:i gS] uksV 288 

289 

lksfM;e MkbgkbMªkstu Q‚LQsV ds mi;ksx ds fy, 289 ¼vkbZ,u,l 339 ¼i½] MkblksfM;e gkbMªkstu Q‚LQsV 
¼vkbZ,u,l 339 ¼ii½] VªkblksfM;e Q‚LQsV ¼vkbZ,u,l 339 ¼iii½] iksVsf'k;e MkbgkbMªkstu Q‚LQsV ¼vkbZ,u,l 340 
¼i½] MkbiksVsf'k;e gkbMªkstu Q‚LQsV ¼vkbZ,u,l 340 ¼ii½] VªkbiksVsf'k;e Q‚LQsV ¼vkbZ,u,l 340 ¼iii½] dSfY'k;e 
MkbgkbMªkstu Q‚LQsV ¼vkbZ,u,l 341 ¼i½] dSfY'k;e gkbMªkstu Q‚LQsV ¼vkbZ,u,l 341 ¼ii½½] VªkbdSfY'k;e Q‚LQsV 
¼vkbZ,u,l 341 ¼iii½] MkblksfM;e MkbQkLQsV ¼vkbZ,u,l 450 ¼i½½] VªkblksfM;e MkbQkLQsV ¼vkbZ,u,l 450 ¼ii½] 
VsjklksfM;e MkbQkLQsV ¼vkbZ,u,l 450 ¼iii½] VsVªksiksVsf'k;e MkbQkLQsV ¼vkbZ,u,l 450 ¼v½] dSfY'k;e 
MkbgkbMªkstu MkbQkLQsV ¼vkbZ,u,l 450 ¼vii½] isaVklksfM;e Vªk;QksLQsV ¼vkbZ,u,l 451 ¼i½½] isaVkiksVsf'k;e 
Vªk;QksLQsV ¼vkbZ,u,l  451 ¼ii½½] lksfM;e iksyhQkLQsV ¼vkbZ,u,l 452 ¼i½½] iksVsf'k;e iksyhQkLQsV ¼vkbZ,u,l 
452 ¼ii½] lksfM;e dSfY'k;e iksyhQkLQsV ¼vkbZ,u,l 452 ¼iii½ ] dSfY'k;e iksyhQkLQsV ¼vkbZ,u,l 452 ¼iv½] 
veksfu;e iksyhQkLQsV ¼vkbZ,u,l 452 ¼v½]mu cksu Q‚LQsV ¼vkbZ,u,l 542½ mRiknksa esa tks áwesDVsUl ds :i esa 
dqDM D;wMZ gse vkSj dqDM D;wMZ iksdZ  lksYMj ds ekudksa ds vuq:i gS] QkLQksjl ds :i esa Q‚LQsV dh dqy ek=k 
¼LokHkkfod :i ls ekStwn gS vkSj 'kkfey gS½ 3 520 fexzk-@fdxzk- ls vf/kd ugha gksxhA 
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u¨V la[;ku¨V la[;ku¨V la[;ku¨V la[;k    lkj.khlkj.khlkj.khlkj.kh    1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V1 ls 15 esa mYysf[kr [kk| ;¨td ä d¢ fy, u¨V    

290 
mu mRiknksa esa bLrseky ds fy, tks Bhd çdkj ls dkVs] idk, ekal ds ekud vkSj yap ekal ds fy, 15fexzk-@ 
fdxzk- ij dsoy ckbaMlZ ds lkFk mRiknksa esa jaxksa ds gksus okys foLFkkiu ds fy,  ekud ds vuq:i gS] uksV 290 

291 
mu chVk&,iks&8'&dsjksfVuy ¼vkbZ,u,l 160bZ½ vkSj chVk&,iks&8'&dsjksVsuksbd ,flM ds bLrseky dks NksM+dj tks 
feFkkby ;k ,fFky ,LVj ¼vkbZ,u,l 160,Q½ ds 35 fexzk-@fdxzk- Lrj ij gS] uksV 291 

292 25000 fexzk@ fdxzk Lrj ij mu gkbMªksykbTM çksVhu vkSj@;k ,feuks ,flM tks lw= vk/kkfjr lw= gS] uksV 292 

293 lSiksfuu vk/kkj ij ] uksV 293 

294 mu rjy mRiknksa esa mi;ksx dks NksM+dj tks LVsfo;ksy led{k ds :i esa 600 fexzk-@fdxzk Lrj ij gS] uksV 294 

295 
mu mRiknksa ds bLrseky esa tks ,flM fu;ked ds :i esa dsoy fMCckcan csch QwM~l ds fy, ekud ds vuq:i gS] 
uksV 295 

296 mu  isfjyk esa bLrseky dks NksM+dj tks czkbu ds 780 fexzk-@fdxzk- ij gS] uksV 296 

297 vugkbMªkst ds vk/kkj ij [kkus ds  fy;s rS;kj [kk| dk Lrj 200 fexzk-@fdxzk- ls vf/kd ugh gksxk- uksV 297 

298 dsoy çksoksyksu pht esa mi;ksx ds fy, ] uksV 298 

299 
czsfMM ;k csVj ysiu esa QkLQksjl ds :i es 400 fexzk-@fdxzk- Lrj ij ,dy ;k la;kstu esa fØd Ýkstu fQ'k 
fLVd ¼fQ'k fQaxjl½] fQ'k iks'kZu vkSj fQ'k fQysV~l ds ekud ds vuqlkj gks] uksV 299 

300 dsoy uedhu fLDoM gh esa mi;ksx ds fy, uksV 300 

301 varfje vf/kdre Lrj ij ] uksV 301 

302 

lksfM;e MkbgkbMªkstu Q‚LQsV ds mi;ksx ds fy,  ¼vkbZ,u,l 339 ¼i½½] MkblksfM;e gkbMªkstu Q‚LQsV 
¼vkbZ,u,l 339 ¼ii½] VªkblksfM;e Q‚LQsV ¼vkbZ,u,l 339 ¼iii½½] iksVsf'k;e MkbgkbMªkstu Q‚LQsV ¼vkbZ,u,l 340 
¼i½½] MkbiksVsf'k;e gkbMªkstu Q‚LQsV ¼vkbZ,u,l 340 ¼ii½½] VªkbiksVsf'k;e Q‚LQsV ¼vkbZ,u,l 340 ¼iii½½] dSfY'k;e 
MkbgkbMªkstu Q‚LQsV ¼341 ¼i½½] dSfY'k;e gkbMªkstu Q‚LQsV ¼vkbZ,u,l 341 ¼ii½½] VªkbdSfY'k;e Q‚LQsV 
¼vkbZ,u,l 341 ¼iii½½] MkblksfM;e MkbQkLQsV ¼vkbZ,u,l 450 ¼i½½] VªkblksfM;e MkbQkLQsV ¼vkbZ,u,l 450 ¼ii½½] 
VsVªklksfM;e MkbQkLQsV ¼vkbZ,u,l 450 ¼iii½½] VsjkiksVsf'k;e MkbQkLQsV ¼vkbZ,u,l 450 ¼v½½] dSfY'k;e 
MkbgkbMªkstu MkbQkLQsV ¼vkbZ,u,l 450 ¼vii½½] isaVklksfM;e Vªk;QksLQsV ¼vkbZ,u,l 451 ¼i½½] isaVkiksVsf'k;e 
Vªk;QksLQsV ¼vkbZ,u,l 451 ¼ii½½] lksfM;e iksyhQkLQsV ¼vkbZ,u,l 452 ¼i½½] iksVsf'k;e iksyhQkLQsV ¼vkbZ,u,l 
452 ¼ii½½] lksfM;e dSfY'k;e iksyhQkLQsV ¼vkbZ,u,l 452 ¼iii½½] dSfY'k;e iksyhQkLQsV ¼vkbZ,u,l 452 ¼iv½½] 
veksfu;e iksyhQkLQsV ¼vkbZ,u,l 452 ¼v½½] vkSj gìh Q‚LQsV ¼vkbZ,u,l 542½ Q‚LQksjl ds :i esa 1320 
feyhxzke / fdxzk esa yap ekal ds fy, ekud ds vuq:i mRiknksa esa áwesDVsaV~l vkSj idk;k Bhd dVk ekal ds :i 
esa A ¼LokHkkfod :i ls ekStwn gS vkSj dgk fd½ Q‚LQsV dh dqy jkf'k Q‚LQksjl ds :i esa 3520 feyhxzke @ 
fdxzk ls vf/kd ugha gksxh] uksV 302 

303 dsoy [kVkl iSnk Øhe eD[ku esa ih,p fLFkjrk çkIr djus ds :i esa mi;ksx ds fy,] uksV  303 

XS88 dksuZ xksekal ds fy, ekudksa ds vuq:i bLrseky dks NksM+dj] uksV ,Dl,l 88 

XS89 yap ekal ds fy, ekud ds vuq:i mRiknksa ds bLrseky dks NksM+dj]  uksV ,Dl,l 89 

XS96 mu dqDM dMZ gke ds fy, ekud ds vuq:i mRiknksa ds bLrseky dks NksM+dj]  uksV ,Dl,l96 

XS97  mu dMZ iksdZ 'kksYMj ds fy, ekud ds vuq:i mRiknksa ds bLrseky dks NksM+dj] uksV ,Dl,l97 

XS98  mu dqDM dMZ pksiM ehV ds fy, ekud ds vuq:i mRiknksa ds bLrseky dks NksM+dj] uksV ,Dl,l98 

 

 

 

lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lkj.khlkj.khlkj.khlkj.kh    izko/kkuizko/kkuizko/kkuizko/kku 

;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih lkj.khlkj.khlkj.khlkj.kh    ds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrs    
vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la----      [kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg uksVuksVuksVuksV 

    
fuEufyf[kr ;kstdksa dks 3-1 ¼8½ esa lhekafdr ds :i esa 
vPNh fofuekZ.k i)fr;ksa ¼th,eih½ dh 'krksaZ ds rgr 
lHkh [kk| Js.kh esa mfYyf[kr :i esa bLrseky fd;k 
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lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lkj.khlkj.khlkj.khlkj.kh    izko/kkuizko/kkuizko/kkuizko/kku 

;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih lkj.khlkj.khlkj.khlkj.kh    ds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrs    
vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la----      [kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg uksVuksVuksVuksV 

tk ldrk gSA 

260 
,flfVd ,flM] Xysf'k;y   

472a 
fXylj‚y ds ,flfVd vkSj Qsêh ,flM ,LVlZ   

1422 
,flfVysfVM fMLpktZ ,MhisV    

  ,flfVysfVM fMLpktZ Q‚LQsV   

1451 
,flfVysfVM v‚fDlMkbt LVkpZ   

1401 
,flM&fVªVsM LVkpZ    

406 

vxkj 
   

400 
,Yxsfud ,flM   

1402 
,Ydsykbu fVªVsM LVkpZ   

403 
veksfu;e ,Yxk,usV   

503(i)  
veksfu;e dkcksZusV   

510 
veksfu;e DyksjkbM   

503(ii)  
veksfu;e gkbMªkstu dkcksZusV   

527 
veksfu;e gkbMª‚DlkbM     

1100(i)  
,Lijftyl vksjhts  oj- ls vYQk&,ekbyst   

1100(iv)  

csflyl esxkVsfj,e ls vYQk ,ekbyst csflyl lcfVYl esa 
O;ä fd;k   

1100(v)  

csflyl fLV;jksFkeksZfQyl ls vYQk ,ekbyst csflyl 
lcfVYl esa O;ä fd;k   

1100(ii)  
csflyl fLV;jksFkeksZfQyl ls vYQk ,ekbyst    

1100(iii)  
csflyl lcfVYl ls vYQk ,ekbyst   

300 
,LdkfcZd ,flM] ,y&   

162 
yky pqdanj   

1403 
ç{kkfyr LVkpZ   

1101(iii)  
czksehysu    

629 
dSfY'k;e 5^&X;w,uhysV    

633 
dSfY'k;e 5^&vkbZukslhusV    

634 
dSfY'k;e 5^&jkbcksU;wfDy;ksVkbM~l    

263 
dSfY'k;e ,lhVsV   

404 
dSfY'k;e ,Yxk,usV   

302 
dSfY'k;e ,LdkcsZV   

170(i)  
dSfY'k;e dkcksZusV   

509 
dSfY'k;e DyksjkbM   

623 
dSfY'k;e fM&,y&XywVkesV   

578 
dSfY'k;e XywdksusV   

526 
dSfY'k;e gkbMª‚DlkbM   

327 
dSfY'k;e ySDVsV   

352(ii)  
dSfY'k;e esysV] Mh,y&   

529 
dSfY'k;e v‚DlkbM   

282 
dSfY'k;e çksfi;ksusV   
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lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lkj.khlkj.khlkj.khlkj.kh    izko/kkuizko/kkuizko/kkuizko/kku 

;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih lkj.khlkj.khlkj.khlkj.kh    ds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrs    
vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la----      [kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg uksVuksVuksVuksV 

552 
dSfY'k;e flfydsV   

516 
dSfY'k;e lYQsV   

150a 
dkjesy ,y& Iysu dkjesy   

1100(vi)  
csflyl fyfpfuQksfeZl ls dkcksZgkbMªsl   

290 
dkcZu Mkbv‚DlkbM   

410 
dsjksc lse xe   

407 
dsjsxhusu    

427 
dkflvk xe   

140 
DyksjksfQYl   

330 
lkbfVªd ,flM   

472c 
fXylj‚y ds lkbfVªd vkSj QSêh ,flM bLVj   

468 

Ø‚l&fyaDM lksfM;e dkcksZDlhfeFkkby lsywykst 
¼Ø‚l&fyaDM&lsY;wykst xe½   

424 
dMZysu   

457 
lkbDyksMsfDVªu] vYQk&   

458 
lkbDyksMsfDVªu] xkek&   

1504(i)  
lkbDyksVsVªkXywdkst    

1504(ii)  
lkbDyksVsVªkXywdkst flji   

1400 
MsfDVªUl] jksLVsM LVkpZ   

628 
MkbiksVsf'k;e 5^&X;w,uhysV    

627 

MkbiksVsf'k;e 5^&X;w,uhysV  
   

631 

MkblksfM;e 5^&vkbuksflusV 

  

635 
MkblksfM;e 5^&jkbcksU;wfDyvksVkbM~l   

1412 

fMLVkpZ Q‚LQsV 
 

  

315 
,jhFkzksfcd ,flM ¼vkblks,LdksfcZd ,flM½   

968 
,jhfFkzVksy   

462 
bFkkby lsywykst   

467 
bFkkby gkbMªksDlhbFkkby lsywykst   

297 
¶;qesfjd ,flM   

418 
xsysu xe   

575 
Xywdksuks MsYVk&ySDVksu   

1102 
Xywdkst v‚DlhMst   

620 
XywVkfed ,flM] ,y ¼+½&   

422 
fXylj‚y   

626 
X;w,fufyd ,flM] 5'&   

412 
Xokj xe   

414 
xe vjch ¼xe ccwy½   

507 
gkbMªksDyksfjd ,flM   
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lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lkj.khlkj.khlkj.khlkj.kh    izko/kkuizko/kkuizko/kkuizko/kku 

;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih lkj.khlkj.khlkj.khlkj.kh    ds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrs    
vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la----      [kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg uksVuksVuksVuksV 

463 
gkbMªksDlhçksikby lsywykst   

1442 
gkbMªksDlhçksikby fMLVkpZ Q‚LQsV   

464 
gk;MªksDlhçksik;y feFkk;ylsyqy‚t   

1440 
gkbMªksDlhçksikby LVkpZ   

630 
vkbuksflfud ,flM] 5^&   

953 
vkblksesYV ¼gkbMªkstuh—r vkblksekYV;wykst½   

416 
djk;k xe   

425 
dksatsd vkVk   

270 
ySfDVd ,flM] ,y&] Mh& vkSj Mh,y&   

472b  
fXylj‚y ds ySfDVd vkSj QSêh ,flM ,LVj   

966 
ysfDVVksy   

322(i)  
ysflfFku   

1104 
ykbislsl   

160d(iii) 
ykbdksihu] Cysdslfyvk fVªLiksjk    

160d(i) 
ykbdksihu] flaFksfVd   

160d(ii) 
ykbdksihu] VekVj   

504(i)  
eSxuhf'k;e dkcksZusV   

511 
eSxuhf'k;e DyksjkbM   

625 
9eSxuhf'k;e fM&,y&XywVkesV   

580 
eSxuhf'k;e XywdksusV   

528 
eSxuhf'k;e gk;Mª‚DlkbM   

504(ii)  
eSxuhf'k;e gkbMªksDlkbM dkcksZusV   

329 
eSxuhf'k;e ySDVsV] Mh,y   

530 
eSxuhf'k;e v‚DlkbM   

553(i)  
eSxuhf'k;e flfydsV] flaFksfVd   

518 
eSxuhf'k;e lYQsV   

296 
esfyd ,flM] Mh,y   

965(i)  
ekYVhVksy    

965(ii)  
ekYVhVksy flji   

421 
esfUuVksy   

461 
feFkkby lsyqykst   

465 
feFkkby ,Fkkby lsywykst   

460(i)  
ekbØksfØLVykbu lsyqykst ¼lsyqykst tsy½   

 

471 

 

QSêh ,flM ds eksuks & vkSj fM&fXyljkbM 

  

624 
eksuksveksfuve ,y& XywVkesV   

622 
eksuksiksVsf'k;e ,y& XywVkesV   

621 

eksukslksfM;e ,y&XywVkesV  
  

1410 
eksuksLVkpZ Q‚LQsV   

 ukbVªkstu   
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lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lkj.khlkj.khlkj.khlkj.kh    izko/kkuizko/kkuizko/kkuizko/kku 

;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih lkj.khlkj.khlkj.khlkj.kh    ds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrs    
vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la----      [kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg uksVuksVuksVuksV 

941 

 

 

942 

ukbVªksl v‚DlkbM 
 

  

 

1404 

 

vkfDlMkbt LVkpZ 

  

1101(ii)  
isiSu   

440 
isfDVUl   

1413 
QkLQsVsM fMLVkpZ Q‚LQsV   

1200 
iksyhMsDVªkslsl   

964 
iksyhXykbflVksy flji    

1202 
iksyhfoukbyikbjksfyM‚u] v?kqyu'khy   

632 iksVsf'k;e 5* – vkbuksflusV    

261 
iksVsf'k;e ,lhVsV   

402 
iksVsf'k;e ,Yxk,usV    

303 
iksVsf'k;e ,LdkscsZV   

501(i)  
iksVsf'k;e dkcksZusV   

508 

iksVsf'k;e DyksjkbM 
   

332(i)  
iksVsf'k;e MkbgkbMªkstu lkbVªsV   

577 
iksVsf'k;e XywdksusV   

501(ii)  

iksVsf'k;e gkbMªkstu dkcksZusV 
 

  

515(ii)  

iksVsf'k;e gkbMªkstu lYQsV 
 

  

525 
iksVsf'k;e gkbMªksDlkbM   

326 
iksVsf'k;e ySDVsV   

351(ii)  
iksVsf'k;e esysV   

283 
iksVsf'k;e çksfi;ksusV   

515(i)  
iksVsf'k;e lYQsV   

460(ii)  
ikmMj lsywykst   

407a 
çlaL—r bZ;wfdÅek leqæh 'kSoky ¼ih b ,l½   

944 
çksisu   

280 
çksfi;‚fud ,flM   

1101(i)  
çksfVt   

1204 
iqYyqyu   

470(i)  

veksfu;k] dSfY'k;e] iksVsf'k;e vkSj lksfM;e ds lkFk 
ekbfjfLVd] ikfefVd vkSj LVh;fjd ,flM ds yo.k   

470(ii)  

dSfY'k;e] iksVsf'k;e vkSj lksfM;e ds lkFk vksfyd ,flM 
ds yo.k 
 

  

551 
flfyd‚u Mkbv‚DlkbM] ,eksjQl   
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lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lHkh [kk| Jsf.k;ksa ds fy, th,eih lkj.khlkj.khlkj.khlkj.kh    izko/kkuizko/kkuizko/kkuizko/kku 

;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih ;s çko/kku th,eih lkj.khlkj.khlkj.khlkj.kh    ds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrsds vuqyXud esa lwphc) Jsf.k;ksa ds fy, ykxw ugha gksrs    
vkbZ,u,l lavkbZ,u,l lavkbZ,u,l lavkbZ,u,l la----      [kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg[kk| ;kstd vFkok lewg uksVuksVuksVuksV 

350(ii)  
lksfM;e Mh,y&esysV    

262(i)  
lksfM;e ,lhVsV   

401 
lksfM;e ,Yxk,usV    

301 
lksfM;e ,LdkscsZV   

500(i)  
lksfM;e dkcksZusV   

466 
lksfM;e dkcksZDlhfeFkkby lsywykst ¼lsyqykst xe½   

469 

lksfM;e dkcksZDlhfeFkkby lsY;wykst] ,atk;esfVdyh 
gkbMªksykbLM ¼lsyqykst xe] ,atk;esfVdyh gkbMªksykbTM½    

331(i)  

lksfM;e MkbgkbMªkstu lkbVªsV 
   

316 
lksfM;e ,fjFkksjcsV ¼lksfM;e vkblks,LdkscsZV½   

365 
lksfM;e ¶;wejsV~l   

576 
lksfM;e XywdksusV   

350(i)  
lksfM;e gkbMªkstu Mh,y&esysV   

500(ii)  
lksfM;e gkbMªkstu dkcksZusV   

514(ii)  
lksfM;e gkbMªkstu lYQsV   

524 
lksfM;e gkbMª‚DlkbM   

325 
lksfM;e ySDVsV   

281 
lksfM;e çksfi;ksusV   

500(iii)  
lksfM;e flLD;wdkcksZusV    

514(i)  
lksfM;e lYQsV   

420(i)  
lksfcZV‚y   

420(ii)  
lksfcZV‚y flji   

1420 
LVkpZ ,lhVsV   

1450 
LVkpZ lksfM;e v‚DVsukby L;wlhusV    

1405 
LVkpZ] ,atkbe VªhVsM   

553(iii)  
VsYd   

417 
rkjk xe   

957 
FkkmesfVu   

171 
VkbVsfuve Mkbv‚DlkbM   

413 
VªsxsdsUFk xe   

1518 
Vªkb,flfVu    

380 
Vªkbveksfuve lkbVªsV   

333(iii)  
VªkbdSfY'k;e lkbVªsV   

332(ii)  
VªkbiksVsf'k;e lkbVªsV   

331(iii)  

VªkblksfM;e lkbVªsV 
  

415 
ftad xe   

967 
tkbfyV‚y   

 

th,eih th,eih th,eih th,eih lkj.khlkj.khlkj.khlkj.kh    dk ifjf'k"Vdk ifjf'k"Vdk ifjf'k"Vdk ifjf'k"V    
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th,eih th,eih th,eih th,eih lkj.khlkj.khlkj.khlkj.kh    dh lkekU; 'krksaZ ls vioftZr [kk| Jsf.k;ka vFkok O;fäxr [kk| inkFkZdh lkekU; 'krksaZ ls vioftZr [kk| Jsf.k;ka vFkok O;fäxr [kk| inkFkZdh lkekU; 'krksaZ ls vioftZr [kk| Jsf.k;ka vFkok O;fäxr [kk| inkFkZdh lkekU; 'krksaZ ls vioftZr [kk| Jsf.k;ka vFkok O;fäxr [kk| inkFkZ    

ØØØØ----    lalalala----        Js.kh la[;k Js.kh la[;k Js.kh la[;k Js.kh la[;k     [kk| Js.kh[kk| Js.kh[kk| Js.kh[kk| Js.kh    

1 01.1.1 nw/k vkSj NkN ¼lknh½ ¼m’ek&lalkf/kr NkN dks NksM+dj½ 

2 01.2 fdf.or rFkk jsusVd`r nw/k mRikn ¼lknk½] [kk| Js.kh 01-1-2 Ms;jh&vk/kkfjr is;ksa dks NksM+dj 

3 01.4.1 ikLpjh—r Øhe ¼lknk½ 

4 01.4.2 folaØfer vkSj ;w,pVh Øhe] QsaVuk vkSj QsaVh xbZ Øhe rFkk U;wuhÑr olk Øhe ¼lknk½ 

5 01.6.3 Nsuk pht 

6 01.6.6 Nsuk izksVhu pht 

7 01.8.2 'kqf"dr Nsuk rFkk Nsuk mRikn] Nsuk pht dks NksM+dj 

8 02.1 olk vkSj rsy tks vfuok;Z :i ls ikuh ls eqä gksrs gSa 

9 02.2.1 cVj 

10 04.1.1 rkts Qy 

1 1 04.2.1 
rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa] vkSj ?k`rdqekjh 
lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht 

12 04.2.2.1 
vuqipkfjr rkth ouLifr;ka ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj Qfy;ksa ¼lks;kchu 
lesr½] vkSj ?k`rdqekjh lesr½] leqæh 'kSoky] vkSj uV~l vkSj cht 

13 04.2.2.7 

[kk| Jsf.k;ksa 06-8-6] 06-8-7] 12-9-1] 12-9-2-1 vkSj 12-9-2-3 esa oxhZ—r [kehjh—r lks;kchu 
mRiknksa dks NksM+dj [kehjh—r ouLifr ¼e'k:e vkSj dodksa] tM+ksa vkSj danksa] nkyksa vkSj 
Qfy;ksa] vkSj ?k`rdqekjh lesr½] vkSj leqæh 'kSoky mRikn 

14 06.1 pkoy lfgr iwjs] VwVs] ;k nys ¼¶ysDM½ vukt 

15 06.2 vkVk vkSj ek¡M+h ¼LVkpZ½ ¼lks;kchu ikmMj lfgr½ 

16 06.4.1 rktk ikLrk vkSj uwMYl rFkk blh çdkj ds mRikn 

17 06.4.2 lw[ks ikLrk vkSj uwMYl rFkk bu tSls mRikn 

18 08.1 rktk ekal] iksYVªh vkSj xse 

19 09.1 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr rktk eNyh vkSj eNyh mRikn 

20 09.2 eksyLd] ØLVs'ku] vkSj ,dhuksMElZ lfgr lalkf/kr eNyh vkSj eNyh mRikn 

21 10.1 rktk vaMs 

22 10.2.1 rjy vaMs mRikn 

23 10.2.2 tes gq, vaMs mRikn 

24 11.1 ifj"—r vkSj dPph 'kDdj 

25 11.2 
czkmu 'kqxj] [kk| Js.kh 11-1-3 ¼uje lQsn phuh] uje czkmu 'kqxj] Xywdkst flji] lw[ks 
Xywdkst flji] j‚ dsu phuh½ ds mRiknksa dks NksM+dj 

26 11.3 xqM+ vkSj xqM+ ds mRiknksa ds lkFk phuh lksyq'kUl vkSj flji ¼vkaf'kd :i ls½ blds mYkV Hkh 
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ØØØØ----    lalalala----        Js.kh la[;k Js.kh la[;k Js.kh la[;k Js.kh la[;k     [kk| Js.kh[kk| Js.kh[kk| Js.kh[kk| Js.kh    

ijarq [kk| Js.kh 11-1-3 ¼uje lQsn phuh] uje czkmu 'kqxj] Xywdkst flji] lw[ks Xywdkst 
flji] j‚ dsu phuh½ dks NksM+dj 

27 11.4 vU; 'kqxj vkSj flji ¼mnkgj.kkFkZ tkbyksl] esiy flji] 'kqxj VksfIiaXl½ 

28 11.5 'kgn 

29 12.1 ued vkSj ued ds fodYi 

30 12.2.1 tM+hcwfV;ka ,oa elkys ¼elkyksa dks NksM+dj½ 

31 13.1 f'k'kq QkewZys] Q‚yks&vi QkewZys vkSj f'k'kqvksa ds fy, fo'ks"k fpfdRlk ç;kstuksa ds fy, QkewZys% 

32 13.2 f'k'kqvksa vkSj NksVs cPpksa ds fy, iwjd vkgkj 

33 14.1.1 ikuh 

34 14.1.2 Qy vkSj lCth dk jl 

35 14.1.3 Qy vkSj lCth dk usDVj 

36 14.1.5 
d‚Qh] d‚Qh ds fodYi] pk;] gcZy vdZ] vkSj dksdk ds vykok vU; xeZ vukt vkSj vukt 
is; inkFkZ 

37 14.2.3 vaxwj okbu 

;q)ohj flag efyd] eq[; dk;Zikyd vf/kdkjh 

[foKkiu&III@4@vlk-@187&vks@15@155] 

uksV%uksV%uksV%uksV% ewy fofu;e Hkkjr ds jkti=] vlk/kkj.k] Hkkx 3] [kaM 4 esa vf/klwpuk la[;k 2&15015@30@2010 
rkjh[k 1 vxLr] 2011 }kjk izdkf'kr fd, x, vkSj i'pkrorhZ fuEu vf/klwpuk la[;kdksa }kjk la'kksf/kr fd, 
x,% 

¼i½ ,Q- la- 4&15015@30@2011 rkjh[k 7 twu] 2013 

¼ii½ ,Q- la- ih-15014@1@2011&ih,Q,@,Q,l,l,vkbZ rkjh[k 27 twu] 2013 

¼iii½ ,Q- la- 5@15015@30@2012] rkjh[k 12 tqykbZ] 2013 

¼iv½ ,Q- la- ih-15025@262@13&ih,@,Q,l,l,vkbZ rkjh[k 5 fnlacj] 2014 

¼v½ ,Q- la- 1&83,Q@,llhvkbZ- iSu&vf/k-@,Q,l,l,vkbZ&2012 rkjh[k 17-02-2015 
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MINISTRY OF HEALTH AND FAMILY WELFARE 

(FOOD SAFETY AND STANDARDS AUTHORITY OF INDIA) 

NOTIFICATION 

New Delhi, the4thAugust, 2015 

F.No. 11/09/Reg/Harmoniztn/2014.—The following draft of certain regulations, further to amend the Food 

Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, which the Food Safety and 

Standards Authority of India, proposes to make with previous approval of the Central Government, in exercise of the 

powers conferred by clause (e) of sub- section (2) of section 92 read with Section 16 of the Food Safety and Standards 

Act, 2006 (34 of 2006) is hereby published as required by the said sub-section (1), for the information of all persons likely 

to be affected thereby, and notice is hereby given that the said draft regulations shall be taken into consideration after the 

expiry of the period of thirty days from the date on which the copies of the Official Gazette in which this notification is 

published are made available to the public; 

Objections or suggestion, if any, duly supported by scientific evidence, may be addressed to the Chief 

Executive Officer, Food Safety and Standards Authority of India, Food and Drug Administration Bhawan, Kotla Road, 

New Delhi-110002; 

The objections and suggestions, which may be received from any person with respect to the said draft regulation 

before the expiry of the period so specified, will be considered by the Food Authority. 

Draft Regulations 

1. (1) These regulations may be called the Food Safety and Standards (Food Products Standards and Food 

Additives)Amendment Regulations, 2015. 

(2) They shall come into force with effect from the ensuing 1
st
 January or 1

st
 July of the year, as the case may be, subject 

to a minimum of 180 days from the date of final notification of these regulations in the Official Gazette. 

2. In the Food Safety and Standards (Food Products Standards and Food Additives) Regulations, 2011, in Chapter 3 

relating to SUBSTANCES ADDED TO FOOD,- 

(A) for regulation 3.1 relating to Food Additives, the following shall be substituted, namely:- 

“3.1 FOOD ADDITIVES 

3.1.1: 

(1) Food additives included in these Regulations 

The food additives listed herein are recognised as suitable for use in foods in conformance with the provisions of 

these Regulations. Food additives that have been assigned an Acceptable Daily Intake (ADI) or determined, on the 

basis of other criteria, to be safe. The use of additives in conformance with these Regulations is considered to be 

technologically justified. 

(2) Food in which additives may be used 

These Regulations sets forth the conditions under which food additives may be used in all foods, whether or not they 

have previously been permitted by the Food Safety and Standards (Food Standards and Food Additives) Regulations, 

2011. 

(3) Foods in which additives may not be used  

Food categories or individual food items in which the use of food additives is not acceptable, or where use should be 

restricted, are defined by these regulations. 

(4)Food additive means any substance not normally consumed as a food by itself and not normally used as a typical 

ingredient of the food, whether or not it has nutritive value, the intentional addition of which to food for a 

technological (including organoleptic) purpose in the manufacture, processing, preparation, treatment, packing, 

packaging, transport or holding of such food results, or may be reasonably expected to result (directly or indirectly), 

in it or its by-products becoming a component of or otherwise affecting the characteristics of such foods. The term 

does not include contaminants or substances added to food for maintaining or improving nutritional qualities. 

(5)Acceptable Daily Intake (ADI)means the amount of a food expressed on a body weight basis that can be 

ingested daily over a lifetime without appreciable health risk. An additive meeting this criterion must be used within 

the bounds of good manufacturing practice as defined in section3.1.1 (8). 
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(6)Maximum Use Levelof an additive is the highest concentration of the additive determined to befunctionally 

effective in a food or food category and agreed to be safe. It is generally expressed as mg additive/kg of food. The 

maximum use level will not usually correspond to the optimum, recommended, or typical level of use. Under GMP, 

the optimum, recommended, or typical use level will differ for each application of an additive and is dependent on the 

intended technical effect and the specific food in which the additive would be used, taking into account the type of 

raw material, food processing and post-manufacture storage, transport and handling by distributors, retailers, and 

consumers. 

(7) Justification for the use of food additives 

The use of food additives is justified only when such use has an advantage, does not present an appreciable health 

risk to consumers, does not mislead the consumer, and serves one or more of the technological functions as specified 

in these regulations and the needs set out from (a) to (d) below, and only where these objectives cannot be achieved 

by other means that are economically and technologically practicable: 

(a) To preserve the nutritional quality of the food; an intentional reduction in the nutritional quality of a food would 

be justified in the circumstances dealt with in sub-paragraph (b) and also in other circumstances where the food 

does not constitute a significant item in a normal diet; 

(b) To provide necessary ingredients or constituents for foods manufactured for groups of consumers having 

special dietary needs; 

(c) To enhance the keeping quality or stability of a food or to improve its organoleptic properties, provided that this 

does not change the nature, substance or quality of the food so as to deceive the consumer; 

(d) To aid in the manufacture, processing, preparation, treatment, packing, transport or storage of food, provided 

that the additive is not used to disguise the effects of the use of faulty raw materials or of undesirable (including 

unhygienic) practices or techniques during the course of any of these activities. 

(8) Good Manufacturing Practice (GMP)  

All food additives subject to the provisions of these regulations shall be used under conditions of good 

manufacturing practice, which include the following: 

(a) The quantity of the additive added to food shall be limited to the lowest possible level necessary to accomplish 

its desired effect; 

(b) The quantity of the additive that becomes a component of food as a result of its use in the manufacturing, 

processing or packaging of a food and which is not intended to accomplish any physical, or other technical 

effect in the food itself, is reduced to the extent reasonably possible; and, 

(c) The additive is of appropriate food grade quality and is prepared and handled in the same way as a food 

ingredient. 

(9) Specifications for the Identity and Purity of Food Additives 

Food additives used in accordance with this Standard shall be of appropriate food grade quality and should at all 

times conform with the applicable Specifications of Identity and Purity recommended by these regulations . In terms 

of safety, food grade quality is achieved by conformance of additives to their specifications as a whole (not merely 

with individual criteria) and through their production, storage, transport, and handling in accordance with GMP. 

(10)  Carry-Over of Food Additives Into Foods 

(a) Conditions applying to carry-over of food additives from ingredients and raw materials into foods 

Other than by direct addition, an additive may be present in a food as a result of carry-over from a raw material or 

ingredient used to produce the food, provided that: 

(i) The additive is acceptable for use in the raw materials or other ingredients (including food additives) in 

accordance with these regulations; 

(ii) The amount of the additive in the raw materials or other ingredients (including food additives) does not exceed 

the maximum use level specified in these regulations; 

(iii) The food into which the additive is carried over does not contain the additive in a quantity greater than would 

be introduced by the use of raw materials, or ingredients under proper technological conditions or 

manufacturing practice, consistent with the provisions of these regulations. 
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(b) Special conditions applying to the use of food additives not directly authorised in food ingredients and raw 

materials 

An additive may be used in or added to a raw material or other ingredient if the raw material or ingredient is used 

exclusively in the preparation of a food that is in conformity with the provisions of these regulations, including that 

any maximum level applying to the food is not exceeded. 

(c)  Foods for which the carry-over of food additives is unacceptable 

Carry-over of a food additive from a raw material or ingredient is unacceptable for foods belonging to the following 

food categories; unless a food additive provision in the specified category is mentioned in these regulations 

(i) Infant formulae, follow-up formulae, and formulae for special medical purposes for infants. 

(ii) Complementary foods for infants and young children.”  

(B) for the Appendix A relating to List of Food Additives,the following shall be substituted, namely:- 

“APPENDIX A: 

I  FOOD CATEGORY SYSTEM 

The food category system is a tool for assigning food additive uses in these regulations. The food category 

system applies to all foodstuffs. The food category descriptors are not to be legal product designations nor are they 

intended for labelling purposes. The food category system is based on the following principles: 

(a) The food category system is hierarchical, meaning that when an additive is recognised for use in a 

general category, it is recognised for use in all its sub-categories, unless otherwise stated. 

Similarly, when an additive is recognised for use in a sub-category, its use is recognised in any 

further subcategories or individual foodstuffs mentioned in a sub-category. 

(b) The food category system is based on product descriptors of foodstuffs as marketed, unless 

otherwise stated. 

(c) The food category system takes into consideration the carry-over principle. By doing so, the food 

category system does not need to specifically mention compound foodstuffs (e.g. prepared meals, 

such as pizza, because they may contain, pro rata, all the additives endorsed for use in their 

components), unless the compound foodstuff needs an additive that is not endorsed for use in any 

of its components. 

(d) The food category system is used to simplify the reporting of food additive uses for assembling and 

constructing these regulations 

01.0 Dairy products and analogues, excluding products of food category 02.0 

        01.1 Milk and dairy-based drinks 

                 01.1.1 Milk and buttermilk (plain) 

01.1.1.1 Milk (plain) 

01.1.1.2 Buttermilk (plain) 

01.1.2 Dairy-based drinks, flavoured and/or fermented (e.g. chocolate milk, cocoa,    eggnog, drinking 

yoghurt, whey-based drinks) 

01.2   Fermented and renneted milk products (plain), excluding food category      (dairy-based drinks) 

01.2.1 Fermented milks (plain) 

01.2.1.1  Fermented milks (plain), not heat-treated after fermentation 

01.2.1.2  Fermented milks (plain), heat-treated after fermentation 

01.2.2 Renneted milk (plain) 

01.3 Condensed milk and analogues (plain) 

01.3.1 Condensed milk (plain) 

01.3.2  Beverage whiteners 

01.4 Cream (plain) and the like 
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01.4.1 Pasteurized cream (plain) 

01.4.2  Sterilized and UHT creams, whipping and whipped creams, and reduced fat creams (plain) 

01.4.3 Clotted cream (plain) 

01.4.4 Cream analogues 

01.5 Milk powder and cream powder and powder analogues (plain) 

01.5.1 Milk powder and cream powder (plain) 

01.5.2 Milk and cream powder analogues 

01.6 Cheese and analogues 

01.6.1 Unripened cheese 

01.6.2 Ripened cheese 

01.6.2.1 Ripened cheese, includes rind 

01.6.2.2 Rind of ripened cheese 

01.6.2.3 Cheese powder (for reconstitution; e.g. for cheese sauces) 

01.6.3 Whey cheese 

01.6.4  Processed cheese 

01.6.4.1 Plain processed cheese 

01.6.4.2 Flavoured processed cheese, including containing fruit, vegetables, meat, etc. 

01.6.5 Cheese analogues 

01.6.6 Whey protein cheese 

01.7 Dairy-based desserts (e.g. pudding, fruit or flavoured yoghurt) 

01.8 Whey and whey products, excluding whey cheeses 

01.8.1 Liquid whey and whey products, excluding whey cheeses 

01.8.2 Dried whey and whey products, excluding whey cheeses 

02.0      Fats and oils, and fat emulsions 

02.1 Fats and oils essentially free from water 

                   02.1.1 Butter oil, anhydrous milkfat, ghee 

                   02.1.2 Vegetable oils and fats 

                   02.1.3 Lard, tallow, fish oil, and other animal fats 

             02.2 Fat emulsions mainly of type water-in-oil 

                   02.2.1 Butter 

                   02.2.2 Fat spreads, dairy fat spreads and blended spreads 

02.3 Fat emulsions mainly of type oil-in-water, including mixed and/or flavoured   products based on fat 

emulsions 

            02.4 Fat-based desserts excluding dairy-based dessert products of food category 01.7 

 2.4.1 Coco based spreads, including fillin. 

03.0 Edible ices, including sherbet and sorbet 

04.0  Fruits and vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, andaloe vera), 

seaweeds, and nuts and seeds     

        04.1 Fruit 

                04.1.1 Fresh fruit 

                          04.1.1.1 Untreated fresh fruit 
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                          04.1.1.2 Surface-treated fresh fruit 

                          04.1.1.3 Peeled or cut fresh fruit 

                04.1.2 Processed fruit 

                           04.1.2.1 Frozen fruit 

                           04.1.2.2 Dried fruit 

                           04.1.2.3 Fruit in vinegar, oil, or brine 

                           04.1.2.4 Canned or bottled (pasteurized) fruit 

                           04.1.2.5 Jams, jellies, marmalades, fruit bar/toffee and fruit cheese  

04.1.2.6 Fruit-based spreads (e.g. chutney) excluding products of food category 

                           04.1.2.7 Candied fruit 

                  04.1.2.8 Fruit preparations, including pulp, purees, fruit toppings and coconut milk 

                           04.1.2.9 Fruit-based desserts, incl. fruit-flavoured water-based desserts 

                           04.1.2.10 Fermented fruit products 

                           04.1.2.11 Fruit fillings for pastries 

                           04.1.2.12 Cooked fruit 

  04.2 Vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloevera), seaweeds, 

and nuts and seeds 

                04.2.1 Fresh vegetables, (including mushrooms and fungi, roots and tubers, pulses andlegumes, and aloe vera), 

seaweeds and nuts and seeds 

 04.2.1.1 Untreated fresh vegetables, (including mushrooms and fungi, roots andtubers, pulses and 

legumes (including soybeans), and aloe vera), seaweeds and nuts and seeds 

        04.2.1.2 Surface-treated fresh vegetables, (including mushrooms and fungi, rootsand tubers, pulses and 

legumes, and aloe vera), seaweeds and nuts and seeds 

                             04.2.1.3 Peeled, cut or shredded fresh vegetables, (including mushrooms and fungi, roots and tubers, 

pulses and legumes, and aloe vera), seaweeds and nutsand seeds 

04.2.2 Processed vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), 

seaweeds, and nuts and seeds 

                         04.2.2.1 Frozen vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and 

aloe vera), seaweeds and nuts and seeds 

                         04.2.2.2 Dried vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe 

vera), seaweeds, and nuts and seeds 

                         04.2.2.3 Vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), 

and seaweeds in vinegar, oil, brine, or soybean sauce 

                        04.2.2.4 Canned or bottled (pasteurized) or retort pouch vegetables (including 

mushrooms and fungi, roots and tubers, pulses and legumes, and aloevera), and seaweeds 

                         04.2.2.5 Vegetable (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), 

seaweed, and nut and seed purees and spreads (e.g. peanut butter) 

                         04.2.2.6 Vegetable (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), 

seaweed, and nut and seed pulps and preparations (e.g. vegetable desserts and sauces, 

candied vegetables) other than food category 04.2.2.5 

                         04.2.2.7 Fermented vegetable (including mushrooms and fungi, roots and tubers, pulses and legumes, and 

aloe vera) and seaweed products, excluding fermented soybean products of food categories 

06.8.6, 06.8.7, 12.9.1, 12.9.2.1 and 12.9.2.3 

                         04.2.2.8 Cooked or fried vegetables (including mushrooms and fungi, roots and tubers, pulses and 

legumes, and aloe vera), and seaweeds 
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05.0 Confectionery 

         05.1 Cocoa products and chocolate products including imitations and chocolate substitutes 

                 05.1.1 Cocoa mixes (powders) and cocoa mass/cake 

                 05.1.2 Cocoa mixes (syrups) 

                 05.1.3 Cocoa and chocolate products 

                 05.1.4 Imitation chocolate, chocolate substitute products 

                05.2 Confectionery including hard and soft candy, nougats, etc. other than food categories 05.1, 05.3, and 05.4 

                  05.2.1 Hard candy 

                  05.2.2 Soft candy 

                  05.2.3 Nougats and marzipans 

         05.3 Chewing gum 

05.4 Decorations (e.g. for fine bakery wares), toppings (non-fruit), and sweet sauces 

06.0 Cereals and cereal products, derived from cereal grains, from roots and tubers, pulses, legumes and pith or 

soft core of palm tree, excluding bakery wares of food category 07.0 

        06.1 Whole, broken, or flaked grain, including rice 

        06.2 Flours and starches (including soybean powder) 

              06.2.1 Flours 

              06.2.2 Starches 

        06.3 Breakfast cereals, including rolled oats 

        06.4 Pastas and noodles and like products (e.g. rice paper, rice vermicelli, soybean pastas and noodles) 

               06.4.1 Fresh pastas and noodles and like products 

               06.4.2 Dried pastas and noodles and like products 

               06.4.3 Pre-cooked pastas and noodles and like products 

        06.5 Cereal and starch based desserts (e.g. rice pudding, tapioca pudding) 

        06.6 Batters (e.g. for breading or batters for fish or poultry) 

        06.7 Pre-cooked or processed rice products, including rice cakes (Oriental type only) 

        06.8 Soybean products (excluding soybean-based seasonings and condiments of food category 12.9) 

06.8.1 Soybean-based beverages 

06.8.2 Soybean-based beverage film 

06.8.3 Soybean curd (tofu) 

06.8.4 Semi-dehydrated soybean curd 

 06.8.4.1 Thick gravy-stewed semi-dehydrated soybean curd 

06.8.4.2 Deep fried semi-dehydrated soybean curd 

 06.8.4.3 Semi-dehydrated soybean curd, other than food categories 06.8.4.1 and 06.8.4.2 

                           06.8.5 Dehydrated soybean curd (kori tofu) 

                           06.8.6 Fermented soybeans (e.g. natto, tempeh) 

                           06.8.7 Fermented soybean curd 

                           06.8.8 Other soybean protein products 

07.0 Bakery wares 

       07.1 Bread and ordinary bakery wares and mixes 

               07.1.1 Breads and rolls 
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                         07.1.1.1 Yeast-leavened breads and specialty breads 

                         07.1.1.2 Soda breads 

               07.1.2 Crackers,  

               07.1.3 Other ordinary bakery products (e.g. bagels, pita, English muffins) 

               07.1.4 Bread-type products, including bread stuffing and bread crumbs 

               07.1.5 Steamed breads and buns 

               07.1.6 Mixes for bread and ordinary bakery wares 

        07.2 Fine bakery wares (sweet, salty, savoury) and mixes 

               07.2.1 Cakes, cookies and pies (e.g. fruit-filled or custard types) 

               07.2.2 Other fine bakery products (e.g. doughnuts, sweet rolls, scones, and muffins) 

               07.2.3 Mixes for fine bakery wares (e.g. cakes, pancakes) 

08.0 Meat and meat products, including poultry and game 

         08.1 Fresh meat, poultry, and game 

                 08.1.1 Fresh meat, poultry and game, whole pieces or cuts 

                 08.1.2 Fresh meat, poultry and game, comminuted 

        08.2 Processed meat, poultry, and game products in whole pieces or cuts 

                08.2.1 Non-heat treated processed meat, poultry, and game products in whole pieces or cuts 

                        08.2.1.1 Cured (including salted) non-heat treated processed meat, poultry, and game products in whole 

pieces or cuts 

                        08.2.1.2 Cured (including salted) and dried non-heat treated processed meat, 

poultry, and game products in whole pieces or cuts 

                       08.2.1.3 Fermented non-heat treated processed meat, poultry, and game products in whole pieces or cuts 

                 08.2.2 Heat-treated processed meat, poultry, and game products in whole pieces or cuts 

                 08.2.3 Frozen processed meat, poultry and game products in whole pieces or cuts 

        08.3 Processed comminuted meat, poultry, and game products 

                  08.3.1 Non-heat treated processed comminuted meat, poultry, and game products 

                           08.3.1.1 Cured (including salted) non-heat treated processed comminuted meat, poultry, and game 

products 

                            08.3.1.2 Cured (including salted) and dried non-heat treated processed comminuted meat, poultry, and 

game products 

                           08.3.1.3 Fermented non-heat treated processed comminuted meat, poultry, andgame products 

                  08.3.2 Heat-treated processed comminuted meat, poultry, and game products 

                   08.3.3 Frozen processed comminuted meat, poultry, and game products 

         08.4 Edible casings (e.g. sausage casings) 

09.0 Fish and fish products, including molluscs, crustaceans, and echinoderms 

        09.1 Fresh fish and fish products, including molluscs, crustaceans, and echinoderms 

                09.1.1 Fresh fish 

                09.1.2 Fresh molluscs, crustaceans, and echinoderms 

        09.2 Processed fish and fish products, including molluscs, crustaceans, and echinoderms 

               09.2.1 Frozen fish, fish fillets, and fish products, including molluscs, crustaceans, andechinoderms 

               09.2.2 Frozen battered fish, fish fillets and fish products, including molluscs, crustaceans, and echinoderms 
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               09.2.3 Frozen minced and creamed fish products, including molluscs, crustaceans, and echinoderms 

               09.2.4 Cooked and/or fried fish and fish products, including molluscs, crustaceans, and echinoderms 

                         09.2.4.1 Cooked fish and fish products 

                         09.2.4.2 Cooked molluscs, crustaceans, and echinoderms 

                         09.2.4.3 Fried fish and fish products, including molluscs, crustaceans, and echinoderms 

                09.2.5 Smoked, dried, fermented, and/or salted fish and fish products, including molluscs, crustaceans, and 

echinoderms 

         09.3 Semi-preserved fish and fish products, including molluscs, crustaceans, and echinoderms 

                  09.3.1 Fish and fish products, including molluscs, crustaceans, and echinoderms, marinatedand/or in jelly 

                  09.3.2 Fish and fish products, including molluscs, crustaceans and echinoderms, pickledand/or in brine 

09.3.3 Salmon substitutes, caviar and other fish roe products 

                   09.3.4 Semi-preserved fish and fish products, including molluscs, crustaceans andechinoderms (e.g. fish 

paste), excluding products of food categories    09.3.1 - 09.3.3 

        09.4 Fully preserved, including canned or fermented fish and fish products, including molluscs, crustaceans, and 

echinoderms 

10.0 Eggs and egg products 

        10.1 Fresh eggs 

        10.2 Egg products 

               10.2.1 Liquid egg products 

               10.2.2 Frozen egg products 

               10.2.3 Dried and/or heat coagulated egg products 

        10.3 Preserved eggs, including alkaline, salted, and canned eggs 

        10.4 Egg-based desserts (e.g. custard) 

11.0 Sweeteners, including honey 

        11.1 Refined and raw sugars 

                11.1.1 White sugar, dextrose anhydrous, dextrose monohydrate, fructose 

                11.1.2 Powdered sugar, powdered dextrose 

                11.1.3 Soft white sugar, soft brown sugar, glucose syrup, dried glucose syrup, raw cane sugar 

                           11.1.3.1 Dried glucose syrup used to manufacture sugar confectionery 

                           11.1.3.2 Glucose syrup used to manufacture sugar confectionery 

                           11.1.4 Lactose 

                           11.1.5 Plantation or mill white sugar 

                           11.1.6 Jaggary and Gur  

        11.2 Brown sugar excluding products of food category 11.1.3 

        11.3 Sugar solutions and syrups, also (partially) inverted, including treacle and molasses, excluding products of food 

category 11.1.3 

        11.4 Other sugars and syrups (e.g. xylose, maple syrup, sugar toppings) 

        11.5 Honey 

        11.6 Table-top sweeteners, including those containing high-intensity sweeteners 
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12.0 Salts, spices, soups, sauces, salads and protein products 

        12.1 Salt and salt substitutes 

                12.1.1 Salt 

                12.1.2 Salt substitutes 

       12.2 Herbs, spices, seasonings, and condiments (e.g. seasoning for instant noodles) 

               12.2.1 Herbs and spices 

               12.2.2 Seasonings and condiments 

       12.3 Vinegars 

       12.4 Mustards 

       12.5 Soups and broths 

               12.5.1 Ready-to-eat soups and broths, including canned, bottled, and frozen 

               12.5.2 Mixes for soups and broths 

       12.6 Sauces and like products 

               12.6.1 Emulsified sauces and dips (e.g. mayonnaise, salad dressing, onion dips) 

               12.6.2 Non-emulsified sauces (e.g. ketchup, cheese sauce, cream sauce, brown gravy) 

               12.6.3 Mixes for sauces and gravies 

               12.6.4 Clear sauces (e.g. fish sauce) 

       12.7 Salads (e.g. macaroni salad, potato salad) and sandwich spreads excluding cocoa- and nutbased spreads of food 

categories 04.2.2.5 and 05.1.3 

        12.8 Yeast and like products 

        12.9 Soybean-based seasonings and condiments 

                12.9.1 Fermented soybean paste (e.g. miso) 

                12.9.2 Soybean sauce 

                         12.9.2.1 Fermented soybean sauce 

                         12.9.2.2 Non-fermented soybean sauce 

                        12.9.2.3 Other soybean sauces 

       12.10 Protein products other than from soybeans 

13.0 Foodstuffs intended for particular nutritional uses 

        13.1 Infant formulae, follow-on formulae, and formulae for special medical purposes for infants 

                13.1.1 Infant formulae 

                13.1.2 Follow-up formulae 

                13.1.3 Formulae for special medical purposes for infants 

        13.2 Complementary foods for infants and young children 

        13.3 Dietetic foods intended for special medical purposes (excluding products of food category 13.1) 

        13.4 Dietetic formulae for slimming purposes and weight reduction 

        13.5 Dietetic foods (e.g. supplementary foods for dietary use) excluding products of food categories13.1- 13.4 and 

13.6 

        13.6 Food supplements 

14.0 Beverages, excluding dairy products 

        14.1 Non-alcoholic ("soft") beverages 

               14.1.1 Waters 

                         14.1.1.1 Natural mineral waters and source waters 
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                         14.1.1.2 Table waters and soda waters 

               14.1.2 Fruit and vegetable juices 

                         14.1.2.1 Fruit juice 

                         14.1.2.2 Vegetable juice 

                         14.1.2.3 Concentrates for fruit juice 

                         14.1.2.4 Concentrates for vegetable juice 

               14.1.3 Fruit and vegetable nectars 

                         14.1.3.1 Fruit nectar 

                         14.1.3.2 Vegetable nectar 

                         14.1.3.3 Concentrates for fruit nectar 

                          14.1.3.4 Concentrates for vegetable nectar 

               14.1.4 Water-based flavoured drinks, including "sport," “energy,” or "electrolyte" drinks and particulated drinks 

                          14.1.4.1 Carbonated water-based flavoured drinks 

                          14.1.4.2 Non-carbonated water-based flavoured drinks, including punches and ades 

                          14.1.4.3 Concentrates (liquid or solid) for water-based flavoured drinks 

              14.1.5 Coffee, coffee substitutes, tea, herbal infusions, and other hot cereal and grain 

beverages, excluding cocoa 

      14.2 Alcoholic beverages, including alcohol-free and low-alcoholic counterparts 

               14.2.1 Beer and malt beverages 

               14.2.2 Cider and perry 

               14.2.3 Grape wines 

                        14.2.3.1 Still grape wine 

                        14.2.3.2 Sparkling and semi-sparkling grape wines 

                        14.2.3.3 Fortified grape wine, grape liquor wine, and sweet grape wine 

             14.2.4 Wines (other than grape) 

             14.2.5 Mead 

             14.2.6 Distilled spirituous beverages containing more than 15% alcohol 

             14.2.7 Aromatized alcoholic beverages (e.g. beer, wine and spirituous cooler-type 

beverages, low-alcoholic refreshers) 

15.0 Ready-to-eat savouries 

        15.1 Snacks - potato, cereal, flour or starch based (from roots and tubers, pulses and legumes) 

       15.2 Processed nuts, including coated nuts and nut mixtures (with e.g. dried fruit) 

       15.3 Snacks - fish based. 

16.0 Prepared foods 

II  FOOD CATEGORY DESCRIPTIONS  

01.0 Dairy products and analogues, excluding products of food category 02.0: 

Includes all types of dairy products that are derived from the milk of any milking animal (e.g. cow, sheep, goat, and 

buffalo). In this category, a “plain” product is one that is not flavoured, nor contains fruit, vegetables or other non-dairy 

ingredients, nor is mixed with other non-dairy ingredients, unless permitted by relevant standards. Analogues are products 

in which milk fat has been partially or wholly replaced by vegetable fatsor oils. 
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01.1 Milk and dairy-based drinks: 

Includes all plain and flavoured fluid milk products based on skim, part-skim, low-fat and whole milk. 

01.1.1 Milk and buttermilk (plain): 

Includes plain fluid products only.Includes reconstituted plain milk that contains only dairy ingredients. 

01.1.1.1 Milk (plain): 

Fluid milk obtained from milking animals (e.g. cows, sheep, goats, buffalo). Milk is usually heat-treated bypasteurization, 

ultra-high temperature (UHT) treatment or sterilization.13 Includes skim, part-skim, low-fat and whole milk. 

01.1.1.2 Buttermilk (plain): 

Buttermilk is the nearly milkfat-free fluid remaining from the butter-making process (i.e. the churningfermented or non-

fermented milk and cream). Buttermilk is also produced by fermentation of fluid skim milk, either by spontaneous souring 

by the action of lactic acid-forming or aroma-forming bacteria, or byinoculation of heated milk with pure bacterial 

cultures (cultured buttermilk). Buttermilk may be pasteurized or sterilized. 

01.1.2 Dairy-based drinks, flavoured and/or fermented (e.g. chocolate milk, cooca, eggnog, drinking 

yoghurt,whey-based drinks): 

Includes all ready-to-drink flavoured and aromatized milk-based fluid beverages and their mixes, excluding mixes for 

cocoa (cocoa-sugar mixtures, category 05.1.1). Examples include: hot chocolate, chocolate malt drinks, strawberry-

flavoured yoghurt drink, lactic acid bacteria drinks, and lassi (liquid obtained by whipping curd from the lactic acid 

fermentation of milk, and mixing with sugar or synthetic sweetener). 

01.2 Fermented and renneted milk products (plain), excluding food category 01.1.2 dairy-based drinks): 

Includes all plain products based on skim, part-skim, low-fat and whole milk. Flavoured products are included in 01.1.2 

(beverages) and 01.7 (desserts). 

01.2.1 Fermented milks (plain): 

Includes all plain products, including fluid fermented milk, acidified milk and cultured milk. Plain yoghurt,which does not 

contain flavours or colours, may be found in one of the sub-categories of 01.2.1 depending on whether it is heat-treated 

after fermentation or not. 

01.2.1.1 Fermented milks (plain), not heat-treated after fermentation: 

Includes fluid and non-fluid plain products, such as yoghurt. 

01.2.1.2 Fermented milks (plain), heat-treated after fermentation: 

Products similar to that in 01.2.1.1, except that they have been heat-treated (e.g. sterilized or pasteurized) after 

fermentation. 

01.2.2 Renneted milk (plain): 

Plain, coagulated milk produced by the action of milk coagulating enzymes. Includes curdled milk. Flavoured renneted 

milk products are found in category 01.7. 

01.3 Condensed milk and analogues (plain): 

Includes plain and sweetened types of condensed milk, evaporated milk, and their analogues (including beverage 

whiteners). Includes products based on skim, part-skim, low-fat and whole milk, blends of evaporated skimmed milk and 

vegetable fat, and blends of sweetened condensed skimmed milk and vegetable fat. 

01.3.1    Condensed milk (plain): 

Condensed milk is obtained by partial removal of water from milk to which sugar may have been added. For evaporated 

milk, the water removal may be accomplished by heating.16 Includes partially dehydrated milk, evaporated milk, 

sweetened condensed milk, and khoa (cow or buffalo milk concentrated by boiling) . 

01.3.2 Beverage whiteners: 

01.3.2.1 Dairy based dairy whitener 

Milk or cream constituting of milk protein and lactose 

01.3.2.2 Non-Dairy based bevrage whitener 

Milk or cream substitute consisting of a vegetable fat-water emulsion in water with milk protein and lactose or vegetable 

proteins for use in beverages such as coffee and tea. Also includes the same type of products in powdered form. Includes 
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condensed milk analogues, blends of evaporated skimmed milk and vegetable fat and blends of sweetened condensed 

skimmed milk and vegetable fat. 

01.4 Cream (plain) and the like: 

Cream is a fluid dairy product, relatively high in fat content in comparison to milk. Includes all plain fluid, semi-fluid and 

semi-solid cream and cream analogue products. Flavoured cream products are found in01.1.2 (beverages) and 01.7 

(desserts). 

01.4.1 Pasteurized cream (plain): 

Cream subjected to pasteurization by appropriate heat treatment or made from pasteurized milk.17 Includes milk cream 

and “half-and-half.” 

01.4.2 Sterilized and UHT creams, whipping and whipped creams, and reduced fat creams (plain): 

Includes every cream, regardless of fat content, which has undergone a higher heat-treatment than pasteurization. Also 

includes pasteurized creams with a reduced fat content, as well as every creamintended for whipping or being whipped. 

Sterilized cream is subjected to appropriate heat-treatment in the container in which it is presented to the consumer. Ultra-

heat treated (UHT) or ultra pasteurized cream is subjected to the appropriate heat treatment (UHT or ultra pasteurization) 

in a continuous flow process and aseptically packaged. Cream may also be packaged under pressure (whipped cream).17 

Includes whipping cream, heavy cream, whipped pasteurized cream, and whipped cream-type dairy toppings and fillings. 

Creams or toppings with partial or total replacement of milk fat by other fats are included in sub-category 01.4.4 (cream 

analogues). 

01.4.3 Clotted cream (plain): 

Thickened, viscous cream formed from the action of milk coagulating enzymes. Includes sour cream (cream subjected to 

lactic acid fermentation achieved as described for buttermilk (01.1.1.2). 

01.4.4 Cream analogues: 

Cream substitute consisting of a vegetable fat-water emulsion in liquid or powdered form for use other than as a beverage 

whitener (01.3.2).Includes instant whipped cream toppings and sour cream substitutes. 

01.5 Milk powder and cream powder and powder analogues (plain): 

Includes plain milk powders, cream powders, or combination of the two, and their analogues. Includes products based on 

skim, part-skim, low-fat and whole milk. 

01.5.1 Milk powder and cream powder (plain): 

Milk products obtained by partial removal of water from milk or cream and produced in a powdered form. Includes casein 

and caseinates. 

01.5.2 Milk and cream powder analogues: 

Products based on a fat-water emulsion and dried for use other than as a beverage whitener (01.3.2).Examples include 

imitation dry cream mix and blends of skimmed milk and vegetable fat in powdered form. 

01.6 Cheese and analogues: 

Cheese and cheese analogues are products that have water and fat included within a coagulated milk protein structure. 

Products such as cheese sauce (12.6.2), cheese-flavoured snacks (15.1), and composite prepared foods containing cheese 

as an ingredient (e.g. macaroni and cheese; 16.0) are categorized elsewhere. 

01.6.1 Unripened cheese: 

Unripened cheese, including fresh cheese, is ready for consumption soon after manufacture. Examples include cottage 

cheese (a soft, unripened, coagulated curd cheese), creamed cottage cheese (cottagecheese covered with a creaming 

mixture),22 cream cheese (rahmfrischkase, an uncured, soft spreadable cheese) mozzarella and scamorza cheeses and 

paneer (milk protein coagulated by the addition of citric acid from lemon or lime juice or of lactic acid from whey, that is 

strained into a solid mass, and is used in vegetarian versions of, e.g. hamburgers). Includes the whole unripened cheese 

and unripened cheese rind (for those unripened cheeses with a “skin” such as mozzarella). Most products are plain, 

however, some, such as cottage cheese and cream cheese, may be flavoured or contain ingredients such as fruit, 

vegetablesor meat. Excludes ripened cream cheese, where cream is a qualifier for a high fat content. 
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01.6 2 Ripened cheese: 

Ripened cheese is not ready for consumption soon after manufacture, but is held under such time and temperature 

conditions so as to allow the necessary biochemical and physical changes that characterize the specific cheese. For mould-

ripened cheese, the ripening is accomplished primarily by the development of characteristic mould growth throughout the 

interior and/or on the surface of the cheese. Ripened cheese may be soft (e.g. camembert), firm (e.g. edam, gouda), hard 

(e.g. cheddar), or extra-hard. Includes cheese inbrine, which is a ripened semi-hard to soft cheese, white to yellowish in 

colour with a compact texture, andwithout actual rind that has been preserved in brine until presented to the consumer. 

01.6.2.1 Ripened cheese, includes rind: 

Refers to ripened (including mould-ripened) cheese, including rind, or any part thereof, such as cut, shredded, grated or 

sliced cheese. Examples of ripened cheese include: blue cheese, brie, gouda, havarti, hard grating cheese, and Swiss 

cheese. 

01.6.2.2 Rind of ripened cheese: 

Refers to the rind only of the cheese. The rind of the cheese is the exterior portion of the cheese mass that initially has the 

same composition as the interior portion of the cheese, but which may dry after brining and ripening. 

01.6.2.3 Cheese powder (for reconstitution; e.g. for cheese sauces): 

Dehydrated product prepared from a variety or processed cheese. Does not include grated or shredded cheese (01.6.2.1 for 

variety cheese; 01.6.4 for processed cheese). Product is intended either to be reconstituted with milk or water to prepare a 

sauce, or used as-is as an ingredient (e.g. with cooked macaroni, milk and butter to prepare a macaroni and cheese 

casserole). Includes spray-dried cheese. 

01.6.3 Whey cheese: 

A solid or semi-solid product obtained by concentration of whey with or without the addition of milk, cream or other 

materials of milk origin and moulding of the concentrated product.26 includes the whole cheese and the rind of the cheese. 

Different from whey protein cheese (01.6.6). 

01.6.4 Processed cheese: 

Product with a very long shelf life obtained by melting and emulsifying cheese. Includes products manufactured by 

heating and emulsifying mixtures of cheese, milkfat, milk protein, milk powder, and water in different amounts. Products 

may contain other added ingredients, such as aromas, seasonings and fruit, vegetables and/or meat. Product may be 

spreadable or cut into slices and pieces.27 The term “processed” does not mean cutting, grating, shredding, etc. of cheese. 

Cheese treated by these mechanical processes are included under food category 01.6.2 (Ripened cheese). 

01.6.4.1 Plain processed cheese: 

Processed cheese product that does not contain added flavours, seasonings, fruit, vegetables and/or meat. Examples 

include: American cheese, requeson. 

01.6.4.2 Flavoured processed cheese, including containing fruit, vegetables, meat, etc.: 

Processed cheese product that contains added flavours, seasonings, fruit, vegetables and/or meat. Examples include: 

neufchatel cheese spread with vegetables, pepper jack cheese, cheddar cheese spread with wine, and cheese balls (formed 

processed cheese coated in nuts, herbs or spices). 

01.6.5 Cheese analogues: 

Products that look like cheese, but in which milkfat has been partly or completely replaced by other fats.Includes imitation 

cheese, imitation cheese mixes, and imitation cheese powders. 

01.6.6 Whey protein cheese: 

Product containing the protein extracted from the whey component of milk. These products are principally  made by 

coagulation of whey proteins. Example: ricotta cheese. Different from whey cheese (01.6.3). 

01.7 Dairy-based desserts (e.g. pudding, fruit or flavoured yoghurt): 

Includes ready-to-eat flavoured dairy dessert products and dessert mixes. Includes frozen dairy confections and novelties, 

and dairy-based fillings. Includes flavoured yoghurt (a milk product obtained by fermentation of milk and milk products to 

which flavours and ingredients (e.g. fruit, cocoa, coffee) have been added) that may or may not be heat-treated after 

fermentation.28 Other examples include: ice cream (frozen dessert that may contain whole milk, skim milk products, 

cream or butter, sugar, vegetable oil, egg products, and fruit, cocoa, or coffee), ice milk (product similar to ice cream with 

reduced whole or skim milk content, or made with non fat milk), jellied milk, frozen flavoured yoghurt, junket (sweet 
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custard-like dessert made from flavoured milk set with rennet), dulce de leche (cooked milk with sugar and added 

ingredients such as coconut or chocolate),butterscotch pudding and chocolate mousse. Includes traditional milk-based 

sweets prepared from milk concentrated partially, from khoa (cow or buffalo milk concentrated by boiling), or chhena 

(cow or buffalo milk, heat coagulated aided by acids like citric acid, lactic acid, malic acid, etc), sugar or synthetic 

sweetener, and other ingredients (e.g. maida (refined wheat flour), flavours and colours (e.g. peda, burfee, milk cake, 

gulab jamun, rasgulla, rasmalai, basundi). These products are different from those in foodcategory 03.0 (edible ices, 

including sherbet and sorbet) in that the foods in category 01.7 are dairy-based,while those in 03.0 are water-based and 

contain no dairy ingredients. 

01.8 Whey and whey products, excluding whey cheeses: 

Includes a variety of whey-based products in liquid and powdered forms. 

01.8.1 Liquid whey and whey products, excluding whey cheeses: 

Whey is the fluid separated from the curd after coagulation of milk, cream, skimmed milk or buttermilk with milk 

coagulating enzymes during the manufacture of cheese, casein or similar products. Acid whey is obtained after the 

coagulation of milk, cream, skimmed milk or buttermilk, mainly with acids of the type used for the manufacture of fresh 

cheese. 

01.8.2 Dried whey and whey products, excluding whey cheeses: 

Whey powders are prepared by spray- or roller-drying whey or acid whey from which the major portion of the milkfat has 

been removed. 

02.0 Fats and oils, and fat emulsions: 

Includes all fat-based products that are derived from vegetable, animal or marine sources, or their mixtures. 

02.1 Fats and oils essentially free from water: 

Edible fats and oils are foods composed mainly of triglycerides of fatty acids from vegetable, animal ormarine sources. 

02.1.1 Butter oil, anhydrous milkfat, ghee: 

The milk fat products anhydrous milk fat, anhydrous butter oil and butter oil are products derived exclusively from milk 

and/or products obtained from milk by a process that almost completely removes water and non fat solids. Ghee is a 

product obtained exclusively from milk, cream or butter by a process that almost completely removes water and non fat 

solids; it has a specially developed flavour and physical structure. 

02.1.2 Vegetable oils and fats: 

Edible fats and oils obtained from edible plant sources. Products may be from a single plant source or marketed and used 

as blended oils that are generally designated as edible, cooking, frying, table or salad oils. Virgin oils are obtained by 

mechanical means (e.g. pressing or expelling), with application of heat only so as not to alter the natural composition of 

the oil. Virgin oils are suitable for consumption in the natural state. Cold pressed oils are obtained by mechanical means 

without application of heat. Examples include: virgin olive oil, cottonseed oil, peanut oil, and vanaspati. 

02.1.3 Lard, tallow, fish oil, and other animal fats: 

All animal fats and oils should be derived from animals in good health at the time of slaughter and intended for human 

consumption. Lard is fat rendered from the fatty tissue of swine. Edible beef fat is obtained from fresh bovine fatty tissue 

covering the abdominal cavity and surrounding the kidney and heart, and from other compact, undamaged fat tissues. 

Such fresh fat obtained at the time of slaughter is the “killing fat.” Prime beef fat (premiere jus or oleo stock) is obtained 

by low-heat rendering (50-55oC) of killing fat and selected fat trimmings (cutting fat). Secunda beef fat is a product with 

typical beef fat odour and taste obtained by rendering (60-65oC) and purifying beef fat. Rendered pork fat is fat obtained 

from the tissue and bones of swine. Edible tallow (dripping) is produced by the rendering of fatty tissue (excluding 

trimmings and cutting fat), attached muscles and bones of bovine animals or sheep. Fish oils are derived from suitable 

sources such as herring, sardines, sprat, and anchovies. Other examples include: tallow and partially defatted beef or pork 

fatty tissue. 

02.2 Fat emulsions mainly of type water-in-oil: 

Include all emulsified products excluding fat-based counterparts of dairy products and dairy desserts. 

02.2.1 Butter: 

Butter is a fatty product consisting of a primarily water-in-oil emulsion derived exclusively from milk and/or products 

obtained from milk. 
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02.2.2 Fat spreads, dairy fat spreads and blended spreads: 

Includes fat spreads (emulsions principally of the type water and edible fats and oils), dairy fat spreads (emulsions 

principally of the type water-in-milkfat), and blended spreads (fat spreads blended with higher amounts of milkfat). 

Examples include margarine (a spreadable or fluid water-in-oil emulsion produced mainly from edible fats and oils); 

products derived from butter (e.g. “butterine,” a spreadable butter blend with vegetable oils)38 blends of butter and 

margarine; and minarine (a spreadable water-in-oil emulsion produced principally from water and edible fats and oils that 

are not solely derived from milk). Also includes reduced fat-based products derived from milkfat or from animal or 

vegetable fats, including reduced-fat counterparts of butter, margarine, and their mixtures (e.g. three-quarter fat butter, 

three-quarter fat margarine, or three-quarter fat butter-margarine blends). 

02.3 Fat emulsions mainly of type oil-in-water, including mixed and/or flavoured products based on fat emulsions: 

Includes fat-based counterparts of dairy-based foods excluding dessert products. The fat portion of these products are 

derived from sources other than milkfat (e.g. vegetable fats and oils). Examples include: imitation milk (a fat-substituted 

milk produced from non-fat milk solids by addition of vegetable fats (coconut, safflower or corn oil)); non-dairy whipped 

cream; non-dairy toppings; and vegetable cream. Mayonnaise isincluded in food category 12.6.1. 

02.4 Fat-based desserts excluding dairy-based dessert products of food category 01.7: 

Includes fat-based counterparts of dairy-based desserts, which are found in category 01.7. Includes readyto- eat products 

and their mixes, cocoa based spreads including fillings. Also includes non-dairy fillings for desserts. An example is an ice 

cream-like product made with vegetable fats. 

03.0 Edible ices, including sherbet and sorbet: 

This category includes water-based frozen desserts, confections and novelties, such as fruit sorbet, “Italian”-style ice, and 

flavoured ice. Frozen desserts containing primarily dairy ingredients are included in food category 01.7. 

04.0 Fruits and vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), 

seaweeds, and nuts and seeds: 

This major category is divided into two categories: 04.1(Fruit) and 04.2 (Vegetables (including mushrooms and fungi, 

roots and tubers, pulses and legumes, and aloe vera), seaweeds, and nuts and seeds). Each of these categories is further 

divided into sub-categories for fresh and processed products. 

04.1 Fruit: 

Includes all fresh (04.1.1) and processed (04.1.2) products. 

04.1.1 Fresh fruit: 

Fresh fruit is generally free of additives. However, fresh fruit that is coated or cut or peeled for presentation to the 

consumer may contain additives. 

04.1.1.1 Untreated fresh fruit: 

Raw fruit presented fresh from harvest. 

04.1.1.2 Surface-treated fresh fruit: 

The surfaces of certain fresh fruit are coated with glazes or waxes or are treated with other food additives that act as 

protective coatings and/or help to preserve the freshness and quality of the fruit. Examples include apples, oranges, dates, 

and longans. 

04.1.1.3 Peeled or cut fresh fruit: 

Fresh fruit that is cut or peeled and presented to the consumer, e.g. in a fruit salad.Includes fresh shredded or flaked 

coconut. 

04.1.2 Processed fruit: 

Includes all forms of processing other than peeling, cutting and surface treating fresh fruit. 

04.1.2.1 Frozen fruit: 

Fruit that may or may not be blanched prior to freezing. The product may be frozen in a juice or sugar syrup. Examples 

include frozen fruit salad and frozen strawberries. 
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04.1.2.2 Dried fruit: 

Fruit from which water is removed to prevent microbial growth.39 Includes dried fruit leathers (fruit rolls) prepared by 

drying fruit purees. Examples include dried apple slices, raisins, dried shredded or flaked coconut, and prunes. 

04.1.2.3 Fruit in vinegar, oil, or brine: 

Includes pickled products such as pickled plums, mango pickles, lime pickles, pickled gooseberries, and pickled 

watermelon rind. Oriental pickled (“cured” or “preserved”) fruit products are sometimes referred to as “candied” fruit. 

These are not the candied fruit products of category 04.1.2.7 (i.e. dried, sugar coated fruit). 

04.1.2.4 Canned or bottled (pasteurized) fruit: 

Fully preserved product in which fresh fruit is cleaned and placed in cans or jars with natural juice or sugar syrup 

(including artificially sweetened syrup) and heat-sterilized or pasteurized. Includes products processed in retort pouches. 

Examples include: canned fruit salad, and applesauce in jars. 

04.1.2.5 Jams, jellies, marmalades: 

Jams, preserves and conserves are thick, spreadable products prepared by boiling whole fruit or pieces of fruit, fruit pulp 

or puree, with or without fruit juice or concentrated fruit juice, and sugar to thicken, and to which pectin and fruit pieces 

may be added. Jelly is a clear spreadable product prepared similarly to jam, except that it is has a smoother consistency 

and does not contain fruit pieces. Marmalade is a thick spreadable fruit slurry prepared from whole fruit, fruit pulp or 

puree (usually citrus), and boiled with sugar to thicken, to which pectin and fruit pieces and fruit peel pieces may be 

added. 39,41 Includes dietetic counterparts made with non-nutritive high-intensity sweeteners. Examples include: orange 

marmalade, grape jelly, and strawberry jam. 

04.1.2.6 Fruit-based spreads (e.g. chutney) excluding products of food category 04.1.2.5: 

Includes all other fruit-based spreads, such as apple butter and lemon curd. Also includes condiment-typefruit products 

such as mango chutney and raisin chutney. 

04.1.2.7 Candied fruit: 

Includes glazed fruits (fruit treated with a sugar solution and dried), candied fruit (dried glazed fruit immersed in a sugar 

solution and dried so that the fruit is covered by a candy-like sugar shell), and crystallized fruit is prepared (dried glazed 

fruit rolled in icing or granulated sugar and dried).39 Examples include: cocktail (maraschino) cherries, candied citrus 

peel, candied citrons (e.g. used in holiday fruitcakes), and mostarda di frutta. 

04.1.2.8 Fruit preparations, including pulp, purees, fruit toppings and coconut milk: 

Fruit pulp is not usually intended for direct consumption. It is a slurry of lightly steamed and strained fresh fruit, with or 

without added preservatives. Fruit puree (e.g. mango puree, prune puree) is produced in the same way, but has a smoother, 

finer texture, and may be used as fillings for pastries, but is not limited to this use. Fruit sauce (e.g. pineapple sauce or 

strawberry sauce) is made from boiled fruit pulp with or without added sweeteners and may contain fruit pieces. Fruit 

sauce may be used as toppings for fine bakery wares and ice cream sundaes. Fruit syrup (e.g. blueberry syrup) is a more 

liquid form of fruit sauce that may be used as a topping e.g. for pancakes. Non-fruit toppings are included in category 05.4 

(sugar- and chocolate-based toppings) and sugar syrups (e.g. maple syrup) are included in category 11.4. Coconut milk 

and coconut cream are products prepared using a significant amount of separated, whole, disintegrated macerated or 

comminuted fresh endosperm (kernel) of coconut palm and expelled, where most filterable fibers and residues are 

excluded, with or without coconut water, and/or with additional water. Coconut milk and coconut cream are treated by 

heat pasteurization, sterilization or ultrahigh temperature (UHT) processes. Coconut milk and coconut cream may also be 

produced in concentrated or skim (or “light”) forms. Examples of traditional foods in this sub-category are: tamarind 

concentrate (clean extract of tamarind fruit with not less than 65% total soluble solids), tamarind powder (tamarind paste 

mixed with tapioca starch), tamarind toffee (mixture of tamarind pulp, sugar, milk solids, antioxidants, flavours, stabilizers 

and preservatives), and fruit bars (a mixture of fruit (mango, pineapple, or guava) pulp mixed with sugar, flavours and 

preservatives, dried into a sheet). 

04.1.2.9 Fruit-based desserts, incl. fruit-flavoured water-based desserts: 

Includes the ready-to-eat products and mixes.Includes fruit-flavoured gelatine, rote gruze, frutgrod, fruit compote, nata de 

coco, and mitsumame (gelatine-like dessert of agar jelly, fruit pieces and syrup). This category does not include fine 

bakery wares containing fruit (categories 07.2.1 and 07.2.2), fruit-flavoured edible ices (category 03.0), or fruit-containing 

frozen dairy desserts (category 01.7). 
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04.1.2.10 Fermented fruit products: 

Type of pickled product produced by preservation in salt by lactic acid fermentation. Examples include: fermented plums. 

04.1.2.11 Fruit fillings for pastries: 

Includes the ready-to-eat products and mixes.Includes all type of fillings excluding purees (category 04.1.2.8). These 

fillings usually include whole fruit or fruit pieces. Examples include: cherry pie filling and raisin filling for oatmeal 

cookies. 

04.1.2.12 Cooked fruit: 

Fruit that is steamed, boiled, baked, or fried, with or without a coating, for presentation to the consumer. Examples 

include: baked apples, fried apple rings, and peach dumplings (baked peaches with a sweet dough covering). 

04.2 Vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), seaweeds, 

and nuts and seeds: 

Includes all fresh (04.2.1) and processed (04.2.2) products. 

04.2.1 Fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), 

seaweeds, and nuts and seeds: 

Fresh vegetables are generally free of additives. However, fresh vegetables that are coated or cut or peeled for presentation 

to the consumer may contain additives. 

04.2.1.1 Untreated fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes 

(including soybeans), and aloe vera), seaweeds, and nuts and seeds: 

Raw vegetables presented fresh from harvest. 

04.2.1.2 Surface-treated fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, 

and aloe vera), seaweeds, and nuts and seeds: 

The surfaces of certain fresh vegetables are coated with glazes or waxes or are treated with other food additives that act as 

protective coatings and/or help to preserve the freshness and quality of the vegetable. Examples include: avocados, 

cucumbers, green peppers and pistachio nuts. 

04.2.1.3 Peeled, cut or shredded fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and 

legumes, and aloe vera), seaweeds, and nuts and seeds: 

Fresh vegetables, e.g. peeled raw potatoes, that are presented to the consumer to be cooked at home (e.g. in the preparation 

of hash brown potatoes). 

04.2.2 Processed vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), 

seaweeds, and nuts and seeds: 

Includes all forms of processing other than peeling, cutting and surface treating fresh vegetables. 

04.2.2.1 Frozen vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), 

seaweeds, and nuts and seeds: 

Fresh vegetables are usually blanched and frozen.43 Examples include: quick-frozen corn, quick-frozen French-fried 

potatoes, quick frozen peas, and quick frozen whole processed tomatoes. 

04.2.2.2 Dried vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), 

seaweeds, and nuts and seeds: 

Products in which the natural water content has been reduced below that critical for growth for microorganisms without 

affecting the important nutrients. The product may or may not be intended for  rehydration prior to consumption. Includes 

vegetable powders that are obtained from drying the juice, such as tomato powder and beet powder.43 Examples include: 

dried potato flakes and dried lentil. Examples of Oriental dried products include: dried sea tangle (kelp; kombu), dried sea 

tangle with seasoning (shiokombu), dried seaweed (tororo-kombu), dried gourd strips (kampyo), dried laver (nori), and 

dried laminariales (wakame). 

04.2.2.3 Vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera) and 

seaweeds in vinegar, oil, brine, or soybean sauce: 

Products prepared by treating raw vegetables with salt solution excluding fermented soybean products.  Fermented 

vegetables, which are a type of pickled product, are classified in04.2.2.7. Fermented soybean products are classified in 

06.8.6, 06.8.7, 12.9.1, 12.9.2.1 and 12.9.2.3. Examples include: pickled cabbage, pickled cucumber, olives, pickled 
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onions, mushrooms in oil, marinated artichoke hearts, achar, and piccalilli. Examples of Oriental-style pickled vegetables 

include: tsukemono such as rice bran pickled vegetables (nuka-zuke), koji-pickled vegetables (koji-zuke), sake lees-pickled 

vegetables (kasu-zuke), miso-pickledvegetables (miso-zuke), soybeansauce-pickled vegetables (shoyu-zuke), vinegar-

pickled vegetables (suzuke) and brine-pickled vegetables (shio-zuke). Other examples include: pickled ginger, pickled 

garlic, and chilli pickles. 

04.2.2.4 Canned or bottled (pasteurized) or retort pouch vegetables (including mushrooms and fungi, rootsand 

tubers, pulses and legumes, and aloe vera), and seaweeds: 

Fully preserved product in which fresh vegetables are cleaned, blanched, and placed in cans or jars in liquid (e.g. brine, 

water, oil or sauce), and heat-sterilized or pasteurized.43 Examples include: canned chestnuts, canned chestnut puree, 

asparagus packed in glass jars, canned and cooked pink beans, canned tomato paste (low acid), and canned tomatoes 

(pieces, wedges or whole). 

04.2.2.5 Vegetable (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), seaweed, 

and nut and seed purees and spreads (e.g. peanut butter): 

Vegetable purees are finely dispersed slurries prepared from the concentration of vegetables, which may have been 

previously heat-treated (e.g. steamed). The slurries may be filtered prior to packaging. Purees contain lower amounts of 

solids than pastes (found in category 04.2.2.6). Examples include: tomato puree, peanut butter (a spreadable paste made 

from roasted and ground peanuts by the addition of peanut oil), other nut butters (e.g. cashew butter), and pumpkin butter. 

04.2.2.6 Vegetable (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe vera), seaweed, 

and nut and seed pulps and preparations (e.g. vegetable desserts and sauces, candied vegetables) other than food 

category 04.2.2.5: 

Vegetable pastes and pulps are prepared as described for vegetable purees (category 04.2.2.5). However, pastes and pulps 

have a higher amount of solids, and are usually used as components of other foods (e.g. sauces). Examples include: potato 

pulp, horseradish pulp, aloe extract, salsa (e.g. chopped tomato, onion, peppers, spices and herbs), sweet red bean paste 

(an), sweet coffee bean paste (filling), tomato paste, tomato pulp, tomato sauce, crystallized ginger, and bean-based 

vegetable dessert (namagashi). 

04.2.2.7 Fermented vegetable (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe 

vera) and seaweed products, excluding fermented soybean products of food category 06.8.6, 06.8.7, 12.9.1, 12.9.2.1 

and 12.9.2.3: 

Fermented vegetables are a type of pickled product, formed by the action of lactic acid bacteria, usually in the presence of 

salt.43 Traditional Oriental fermented vegetable products are prepared by air-drying vegetables and exposing them to 

ambient temperatures so as to allow the microorganisms to flourish; the vegetables are then sealed in an anaerobic 

environment and salt (to generate lactic acid), spices and seasonings are added. Examples include: red pepper paste, 

fermented vegetable products (some tsukemono other than category 04.2.2.3), kimchi (fermented Chinese cabbage and 

vegetable preparation), and sauerkraut (fermented cabbage). Excludes fermented soybean products that are found in 

foodcategories 06.8.6 (fermented soybeans (e.g. natto and tempe)), 06.8.7 (fermented soybean curd), 12.9.1(fermented 

soybean paste e.g. miso), 12.9.2.1 (fermented soybean sauce), and 12.9.2.3 (other soybeansauce). 

04.2.2.8 Cooked or fried vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and 

aloe vera) and seaweeds: 

Vegetables that are steamed, boiled, baked, or fried, with or without a coating, for presentation to the consumer. Examples 

include: simmered beans, pre-fried potatoes, fried okra, and vegetables boiled down in soy sauce (tsukudani). 

05.0 Confectionery: 

Includes all cocoa and chocolate products (05.1), other confectionery products that may or may not contain cocoa (05.2), 

chewing gum (05.3), and decorations and icings (05.4), or foods produced solely with any combination of foods 

conforming to these sub-categories. 

05.1 Cocoa products and chocolate products including imitations and chocolate substitutes: 

This category is divided to reflect the variety of standardized and non-standardized cocoa- and chocolate based products. 

05.1.1 Cocoa mixes (powders) and cocoa mass/cake: 

Includes a variety of products that are used in the manufacture of other chocolate products or in the preparation of cocoa-

based beverages. Most cocoa products have their origin in the cocoa nib, which is obtained from cocoa beans that have 

been cleaned and freed from the shells. Cocoa mass is obtained from the mechanical disintegration of the nib. Depending 

on the desired finished chocolate product, the cocoa nib or mass may be treated by an alkalinization process that mellows 
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the flavour. Cocoa dust is the fraction of the cocoa bean produced as a product during winnowing and degerming. Cocoa 

powder is produced byreducing the fat content of cocoa mass or liquor by pressing (including expeller pressing) and 

molding into a cocoa press cake. The cocoa press cake is disintegrated and ground to cocoa powder. Cocoa liquor is a 

homogeneous flowing paste produced from the cocoa nib, which has been roasted, dried, disintegrated and milled. Cocoa-

sugar mixtures contain only cocoa powder and sugar. Chocolate powder for beverages is made from cocoa liquor or cocoa 

powder and sugar to which flavouring (e.g. vanillin) may be added. Examples include: drinking chocolate powder; 

breakfast cocoa; cocoa dust (fines), nibs, mass, press cake;chocolate liquor; cocoa mixes (powders for preparing the hot 

beverage); cocoa-sugar mixture; and dry mixes for sugar-cocoa confectionery. Finished cocoa beverages and chocolate 

milk are included in category 01.1.2, and most finished chocolate products are included in category 05.1.4. 

05.1.2 Cocoa mixes (syrups): 

Products that may be produced by adding a bacterial amylase to cocoa liquor. The enzyme prevents the syrup from 

thickening or setting by solubilizing and dextrinizing cocoa starch. Includes products such as chocolate syrup used to 

prepare chocolate milk or hot chocolate.47 Chocolate syrup differs from fudge sauce (e.g. for ice cream sundaes), which is 

found in category 05.4. 

05.1.3 Cocoa and chocolate products: 

Chocolate is produced from cocoa nibs, mass, press cake, powder, or liquor with or without addition of sugar, cocoa 

butter, aroma or flavouring substances, and optional ingredients (e.g. nuts). This category is for chocolate as defined in the 

FSSR regulations, and for confectionery that uses chocolate that meets the standard and may contain other ingredients, for 

example chocolate-covered nuts and fruit (e.g. raisins). This category includes only the chocolate portion of any 

confectionery within the scope of food category 05.2. Examples include: bonbons, cocoa butter confectionery (composed 

of cocoa butter, milk solids and sugar), white chocolate, chocolate chips (e.g. for baking), milk chocolate, cream 

chocolate, sweet chocolate, bitter chocolate, enrobing chocolate, chocolate covered in a sugar-based “shell” or with 

coloured decorations, filled chocolate (chocolate with a texturally distinct center and external coating, excluding flour 

confectionery and pastry products of categories 07.2.1and 07.2.2) and chocolate with added edible ingredients.49 This 

category does not include yoghurt-, cereal-, and honey-covered nuts (category 15.2). 

05.1.4Chocolate substitute and their products: 

Includes chocolate-like products that may or may not be cocoa-based, but have similar organoleptic properties as 

chocolate, such as carob chips, and cocoa-based products that contain greater than 5% vegetable fat (other than cocoa 

butter) that are excluded from the scope of the Standard for Chocolate andChocolate Products .These chocolate-like 

products may contain additional optional ingredients and may include filled confectionery. Examples include: compound 

chocolate, flavoured and coloured compound chocolate, compound chocolate coatings, and imitation chocolate covered 

nuts and fruit (e.g. raisins). This category includes only the chocolate-like portion of any confectionery within the scope of 

food category 05.2. 

05.2 Confectionery including hard and soft candy, nougats, etc. other than food categories 05.1, 05.3, and 05.4: 

Includes all types of products that primarily contain sugar and their dietetic counterparts and may or may not contain 

cocoa.Includes hard candy (05.2.1), soft candy (05.2.2), and nougats and marzipans (05.2.3). 

05.2.1 Hard candy: 

Products made from water and sugar (simple syrup), colour and flavour that may or may not have a filling, their dietetic 

counterparts, and products that may or may not contain cocoa. Includes: pastilles and lozenges (rolled, shaped and filled 

sweetened candy). These types of products may be used as fillings for chocolate products within the scope of food 

categories 05.1.4 and 05.1.5. 

05.2.2 Soft candy: 

Products include soft, chewy products such as caramels (containing sugar syrup, fats, colour and flavour) and their dietetic 

counterparts; products that may or may not contain cocoa and milk (e.g. toffees and chocolate-flavoured caramels); jelly-

based candies (e.g. jelly beans, jellied fruit paste covered in sugar,made from gelatin, pectin, colour and flavour); and 

licorice. Error! Bookmark not defined. Also included are halwa teheniaa and oriental specialties, such as sweet bean 

jelly (yokan) and agar jelly for mitsumame.  These types of products may be used as fillings for chocolate products within 

the scope of food categories05.1.4 and 05.1.5. 
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05.2.3 Nougats and marzipans: 

Nougats consist of roasted ground nuts, sugar and cocoa and their dietetic counterparts, that may be consumed as is, or 

may be used as a filling for chocolate products within the scope of food categories 05.1.4 and 05.1.5. Marzipan consists of 

almond paste and sugar and their dietetic counterparts that may be shaped and coloured for direct consumption, or may be 

used as a filling for chocolate products within the scope of food categories 05.1.4 and 05.1.5.50 

05.3 Chewing gum: 

Product made from natural or synthetic gum base containing flavours, sweeteners (nutritive or non-nutritive), aroma 

compounds, and other additives.50 Includes bubble gum and breath-freshener gum products. 

05.4 Decorations (e.g. for fine bakery wares), toppings (non-fruit) and sweet sauces: 

Includes ready-to-eat icings and frostings for cakes, cookies, pies and bread and flour confectionery, as well as mixes for 

these products. Also includes sugar- and chocolate-based coatings for baked goods. Sweet sauces and toppings include 

butterscotch sauce for use, e.g. on ice cream. These sweet sauces are different than the syrups (e.g. maple, caramel, and 

flavoured syrups for fine bakery wares and ices) included in category 11.4. Fruit-based toppings are included in 04.1.2.8. 

Chocolate sauce is included in 05.1.2. 

06.0 Cereals and cereal products derived from cereal grains, roots and tubers, pulses, legumes and pith or soft core 

of palm tree, excluding bakery wares of food category 07.0: 

Includes unprocessed (06.1) and various processed forms of cereal and cereal-based products. 

06.1 Whole, broken, or flaked grain, including rice: 

Includes whole, husked, unprocessed cereals and grains. Examples include: barley, corn (maize), hops (for beer 

manufacture), oats, rice (including enriched, instant and parboiled), sorghum, soybeans, and wheat. 

06.2 Flours and starches (including soybean powder): 

The basic milled products of cereal grains, roots, tubers, pulses, pith or softy core of palm tree or legumes sold as such or 

used as ingredients (e.g. in baked goods). 

06.2.1 Flours: 

Flour is produced from the milling of grain, cereals and tubers (e.g. cassava) and pith or soft core of palm tree. Includes 

flour pastes for bread and flour confectionery, flour for bread, pastries, noodles and pasta, and  flour mixes (physical 

mixtures of flours from different cereal or grain sources, which are different from mixes for bakery goods (dry mixes 

containing flour and other ingredients, categories 07.1.6 (mixes for ordinary  bakery wares) and 07.2.3 (mixes for fine 

bakery wares)). Examples include: durum wheat flour, self-rising flour, enriched flour, instantized flour, corn flour, corn 

meal, bran, farina, roasted soybean flour (kinako),konjac flour (devil’s tongue jelly powder, konnayaku-ko), and maida 

(refined wheat flour) and sago flour. 

06.2.2 Starches: 

Starch is a glucose polymer occurring in granular form in certain plant species, notably seeds (e.g. cereals, pulses, corn, 

wheat, rice, beans, peas) and tubers (e.g. tapioca, potato). The polymer consists of linked anhydro-alpha-D-glucose units. 

Native starch is separated by processes that are specific for each raw material. 

06.3 Breakfast cereals, including rolled oats: 

Includes all ready-to-eat, instant, and regular hot breakfast cereal products. Examples include: granola-typebreakfast 

cereals, instant oatmeal, farina, corn flakes, puffed wheat or rice, multi-grain (e.g. rice, wheat and corn) breakfast cereals, 

breakfast cereals made from soy or bran, and extruded-type breakfast cereals made from grain flour or powder. 

06.4 Pastas and noodles and like products (e.g. rice paper, rice vermicelli, soybean pastas and noodles): 

This food category was revised, with the understanding that there would be few, if any additives needed in dried pastas 

and noodles. Includes all pasta, noodle and similar products. 

06.4.1 Fresh pastas and noodles and like products: 

Products that are untreated (i.e. not heated, boiled, steamed, cooked, pre-gelatinized or frozen) and are notdehydrated. 

These products are intended to be consumed soon after preparation. Examples include: unboiled noodles, and “skins” or 

crusts for spring rolls, wontons, and shuo mai. 
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06.4.2 Dried pastas and noodles and like products: 

Products that are untreated (i.e. not heated, boiled, steamed, cooked, pre-gelatinized or frozen) and are dehydrated. 

Examples include dried forms of: spaghetti, bean vermicelli, rice vermicelli, macaroni, and rice noodles. 

06.4.3 Pre-cooked pastas and noodles and like products: 

Products that are treated (i.e. heated, boiled, steamed, cooked, pre-gelatinized or frozen). These productsmay be sold 

directly to the consumer (e.g. pre-cooked, chilled gnocchi to be heated prior to consumption), or may be the starch 

component of prepared meals (e.g. heat-and-serve frozen dinner entrees containing spaghetti, macaroni or noodles; canned 

spaghetti and meatballs entrée). Also includes instant noodles (sokuseki-men; e.g. pre-cooked ramen, udon, rice noodles), 

that are pre-gelatinized, heated and dried prior to sale to the consumer. 

06.5 Cereal and starch based desserts (e.g. rice pudding, tapioca pudding): 

Dessert products containing cereal, starch or grain as the main ingredient. Also includes cereal- or starch based fillings for 

desserts. Examples include: rice pudding, semolina pudding, tapioca pudding, rice flour dumplings (dango), a steamed 

yeast-fermented wheat flour dough dessert (musipan), and a starchy pudding based dessert (namagashi). 

06.6 Batters (e.g. for breading or batters for fish or poultry): 

Products containing flaked or ground cereal or grain that when combined with other ingredients (e.g. egg, water, milk) are 

used as a coating for fish or poultry. Products are usually sold as dry mix of the cereal or grain component. Examples 

include breading for tempura batter. Doughs (e.g. for bread) are found in 07.1.4, and other mixes (e.g. for bread or cakes) 

are found in 07.1.6 and 07.2.3, respectively. 

06.7 Pre-cooked or processed rice products, including rice cakes (Oriental type only): 

Products prepared from rice that is soaked, drained, steamed, kneaded and shaped into cake forms (e.g.Japanese mochi, 

Korean teuck).52 Crisp snacks made from rice grains, also called “rice cakes” are categorized in 15.1, and dessert-type 

rice cakes are in 06.5. Category 06.7 would also include processed rice and enriched rice products, such as pre-cooked 

products that are sold canned, chilled or frozen; and processed rice products sold in retort pouches. This is to distinguish 

from category 06.1 (Whole, broken, or flaked grain, including rice) that is intended to include only whole, husked, 

unprocessed cereals and grains. 

06.8 Soybean products (excluding soybean-based seasonings and condiments of food category 12.9): 

Includes dried, cooked, fried or fermented soybean products, and soybean curd products. 

06.8.1 Soybean-based beverages 

Products prepared from dried soybeans that are soaked in water, pureed, boiled and strained, or prepared from soybean 

flour, soybean concentrate, or soybean isolate. In a number of countries this category includes products referred to as 

soybean milk. Soybean-based beverages may be consumed as is, or used to prepare other soybean products, such as those 

in food categories 06.8.2 (soybean-based beverage film), 06.8.3 (soybean curd (tofu)), 06.8.4 (semi-dehydrated soybean 

curd), and 06.8.5 (dehydrated soybean curd (kori tofu). Also includes soybean products, such as soybean-based beverage 

powder, which is sold as isfor reconstitution, or as a mix containing a coagulant that can be reconstituted by the consumer 

for preparation of home-made soft tofu. 

06.8.2 Soybean-based beverage film: 

Film formed on the surface of boiling soybean-based beverage that is dried. It may be deep-fried or softened in water prior 

to use in soups or poached food. Also known as fuzhu or yuba. 

06.8.3 Soybean curd (tofu): 

Soybean curd is prepared from dried soybeans that are soaked in water, pureed, and strained to produce soybean-based 

beverage, which is then made into a curd with a coagulant, and placed in a mould. Soybean curds may be of a variety of 

textures (e.g. soft, semi-firm, firm). 

06.8.4 Semi-dehydrated soybean curd: 

Soybean curd that has been pressed while being moulded into blocks so that some moisture has been removed, but so that 

it is not completely dried (see food category 06.8.5). Semi-dehydrated soybean curd typically contains 62% water, and has 

a chewy texture 53. 
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06.8.4.1 Thick gravy-stewed semi-dehydrated soybean curd: 

Partially dehydrated soybean curd that is cooked (stewed) with a thick sauce (e.g. miso sauce). The partially dehydrated 

soybean curd typically absorbs the sauce, and so regains its original texture. 

06.8.4.2 Deep fried semi-dehydrated soybean curd: 

Partially dehydrated soybean curd that is deep-fried. It may be consumed as such, or cooked (e.g. stewed in sauce) after 

frying. 

06.8.4.3 Semi-dehydrated soybean curd, other than food categories 06.8.4.1 and 06.8.4.2: 

Partially dehydrated soybean curd prepared other than by stewing in thick (e.g. miso) sauce or by deep frying.  Includes 

grilled products and mashed products that may be combined with other ingredients (e.g. to make a patty or a loaf). 

06.8.5 Dehydrated soybean curd (kori tofu): 

Soybean curd from which all moisture has been removed through the process of freezing, aging, and dehydrating. It may 

be reconstituted with water or sauce for consumption, or is used directly in prepared dishes. It may also be deep-fried or 

simmered in sauce.53 

06.8.6 Fermented soybeans (e.g. natto, tempeh): 

The product is prepared from soybeans that have been steamed and fermented with certain fungi or bacteria (starter). The 

soft, whole beans have a distinctive aroma and taste. It includes products such as dou chi (China), natto (Japan), and 

tempeh(Indonesia). 

06.8.7 Fermented soybean curd: 

The product is prepared by forming soybean curd into a loaf during the fermentation process. It is a soft, flavoured 

product, either in red, rice-yellow, or grey-green. 

06.8.8 Other soybean protein products 

Other products from soybeans composed mainly of soybean protein such as extruded, textured, concentrated, and isolated 

soybean protein. 

07.0 Bakery wares: 

Includes categories for bread and ordinary bakery wares (07.1) and for sweet, salty and savoury fine bakery wares (07.2). 

07.1 Bread and ordinary bakery wares and mixes: 

Includes all types of non-sweet bakery products and bread-derived products. 

07.1.1 Breads and rolls: 

Includes yeast-leavened and specialty breads and soda bread. 

07.1.1.1 Yeast-leavened breads and specialty breads: 

Includes all types of non-sweet bakery products and bread-derived products. Examples include: white bread, rye bread, 

pumpernickel bread, raisin bread, whole wheat bread, pain courant francais, malt bread, hamburger rolls, whole wheat 

rolls, and milk rolls. 

07.1.1.2 Soda breads: 

Includes soda breads. 

07.1.2 Crackers, excluding sweet crackers: 

The term “cracker” refers to a thin, crisp wafer, usually dough. Flavoured crackers (e.g.cheese flavoured) that are 

consumed as snacks are in 15.1. Examples include: soda crackers, rye crisps, and matzohs. 

07.1.3 Other ordinary bakery products (e.g. bagels, pita, English muffins): 

Includes all other ordinary bakery wares, such as cornbread and biscuits. The term “biscuit” in this category refers to a 

small cake of shortened bread, leavened with baking powder or baking soda. It does not refer to the British “biscuit,” 

which is a “cookie” or “sweet cracker” included in category 07.2.1. 
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07.1.4 Bread-type products, including bread stuffing and bread crumbs: 

Includes bread-based products such as croutons, bread stuffing and stuffing mixes, and prepared doughs (e.g. for biscuits). 

Bread mixes are included in category 07.1.6. 

07.1.5 Steamed breads and buns: 

Oriental-style leavened wheat or rice products that are cooked in a steamer. Products may be made with or without filling. 

In China, products without filling are called steamed bread (mantou), and those with filling are called steamed buns (baozi 

or bao). Twisted rolls of various shapes (huajuan) may also be prepared.Examples include: filled dumplings and steamed 

bun with meat, jam or other filling (manjyu). 

07.1.6 Mixes for bread and ordinary bakery wares: 

Includes all the mixes containing the dry ingredients to which wet ingredients (e.g. water, milk, oil, butter, eggs) are added 

to prepare a dough for baked goods from food categories 07.1.1 to 07.1.5. Examples include: French bread mix, tin bread 

mix, panettone mix, ciabatta mix, among others. Mixes for fine bakerywares (e.g. cakes, cookies, pancakes) are found in 

category 07.2.3. 

07.2 Fine bakery wares (sweet, salty, savoury) and mixes: 

Includes sub-categories for ready-to-eat products (07.2.1 and 07.2.2) as well as mixes (07.2.3) for preparing fine baked 

goods. 

07.2.1 Cakes, cookies and pies (e.g. fruit-filled or custard types): 

The term “sweet cracker” or “sweet biscuit” used in this category refers to a cookie-like product that may be eaten as a 

dessert. Examples include: butter cake, cheesecake, fruit-filled cereal bars, pound cake (including kasutera), moist cake 

(type of starchy dessert (namagashi)), western cakes, moon cakes, sponge cake, fruitfilled pies (e.g. apple pie), oatmeal 

cookies, sugar cookies and British “biscuits” (cookies or sweet crackers). 

07.2.2 Other fine bakery products (e.g. doughnuts, sweet rolls, scones, and muffins): 

Includes products that may be eaten as a dessert or as breakfast. Examples include: pancakes, waffles, filled sweet buns 

(anpan), Danish pastry, wafers or cones for ice cream, flour confectionery, and trifles. 

07.2.3 Mixes for fine bakery wares (e.g. cakes, pancakes): 

Mixes containing the dry ingredients to which wet ingredients (e.g. water, milk, oil, butter, eggs) are added to preparea 

dough for fine baked goods. Examples include: cake mix, flour confectionery mix, pancake mix, piemix, and waffle mix. 

Prepared dough is found in category 07.1.4. Mixes for ordinary bakery wares (e.g.bread) is found in category 07.1.6. 

08.0 Meat and meat products, including poultry and game: 

This category includes all types of meat, poultry, and game products, in pieces and cuts or comminuted fresh (08.1) and 

processed (08.2 and 08.3). 

08.1 Fresh meat, poultry and game: 

Fresh products are usually free of additives. However, in certain circumstances, additives are necessary. For example, 

colours are used for certification stamps on the surfaces of fresh cuts of meat, and are indicated in the Food Category 

System with a notation for “stamping, marking or branding the product.” Additionally, coatings, such as glazes and spice 

rubs, may be applied to meat products prior to marketing to the consumer (e.g. glazed ham, and barbecued chicken). In the 

Food Category System, this is indicated with a notation for “use as a glaze or coating (surface treatment).” It should be 

noted that the coatings marketed per 

seare included in food categories 04.1.2.8 (fruit-based glazes, e.g. for ham) and 12.2 (spice rubs). 

08.1.1 Fresh meat, poultry and game, whole pieces or cuts: 

Untreated raw meat, poultry and game carcasses and cuts. Examples include: beef, hog and pork carcasses; fresh beef 

blood; fresh whole chickens and chicken parts; fresh beef cuts (e.g. steaks); beef organs (e.g. heart, kidney); fresh tripe; 

and pork chops. 

08.1.2 Fresh meat, poultry and game, comminuted: 

Untreated raw comminuted or mechanically deboned meat, poultry and game. Examples include: fresh beef (hamburger) 

patties; boerewors; fresh breakfast sausages; gehakt (chopped meat); loganiza (fresh, uncured sausage); fresh meatballs; 

mechanically deboned, ground and formed poultry pieces (with or without breading or coating); and fresh sausages (e.g. 

beef, Italian, and pork). 
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08.2 Processed meat, poultry, and game products in whole pieces or cuts: 

Includes various treatments for non-heat treated meat cuts (08.2.1) and heat-treated meat cuts (08.3.2). 

08.2.1 Non-heat treated processed meat, poultry and game products in whole pieces or cuts: 

This category describes several treatment methods (e.g. curing, salting, drying, pickling) that preserve and extend the shelf 

life of meats. 

08.2.1.1 Cured (including salted) non-heat treated processed meat, poultry, and game products in whole pieces or 

cuts: 

Salted products are treated with sodium chloride. Dry cured (dry pickled) products are prepared by rubbing salt directly on 

the meat surface. Wet pickle cured products are prepared by submerging the meat in a brine solution. Pump cured products 

are prepared by injecting brine into the meat. Curing may also be achieved by addition of additives. Smoked products are 

also included here.61 Examples include: bacon (cured, dry-cured, immersion-cured, pump-cured); side bacon; corned 

beef; marinated beef; and different types of Oriental pickled products: miso-pickled meat (miso-zuke), koji-pickled meat 

(koji-zuke), and soy sauce-pickled meat (shoyu-zuke). 

08.2.1.2 Cured (including salted) and dried non-heat treated processed meat, poultry, and game products in whole 

pieces or cuts: 

The meat cuts may be cured or salted as described for category 08.2.1.1, and then dried, or they may only be dried. Drying 

is achieved either in hot air or in vacuum.61 Examples include: dried salt pork, dehydrated meat, stuffed loin, Iberian ham, 

and prosciutto-type ham. 

08.2.1.3 Fermented non-heat treated processed meat, poultry, and game products in whole pieces or cuts: 

Fermented products are a type of pickled product produced by the action of lactic acid bacteria in the presence of salt. 

Examples include: potted beef and pickled (fermented) pig’s feet. 

08.2.2 Heat-treated processed meat, poultry, and game products in whole pieces or cuts: 

Includes cooked (including cured and cooked, and dried and cooked), heat-treated (including sterilized) andcanned meat 

cuts. Examples include: cured, cooked ham; cured, cooked pork shoulder; canned chicken meat; and meat pieces boiled in 

soy sauce (tsukudani). 

08.2.3 Frozen processed meat, poultry, and game products in whole pieces or cuts: 

Includes raw and cooked meat cuts that have been frozen. Examples include: frozen whole chickens, frozen chicken parts, 

and frozen beef steaks. 

08.3 Processed comminuted meat, poultry, and game products: 

Includes various treatments for non-heat treated products (08.3.1) and heat-treated products (08.3.2). 

08.3.1 Non-heat treated processed comminuted meat, poultry, and game products: 

This category describes several treatment methods (e.g. curing, salting, drying, pickling) that preserve and extend the shelf 

life of comminuted and mechanically deboned meat products. 

08.3.1.1 Cured (including salted) non-heat treated processed comminuted meat, poultry, and game products: 

Salted products are treated with sodium chloride. Dry cured (dry pickled) products are prepared by rubbing salt directly on 

the meat surface. Wet pickle cured products are prepared by submerging the meat in a brine solution. Pump cured products 

are prepared by injecting brine into the meat. Curing may also be achieved by addition of additives. Also includes smoked 

products.61 Examples include: chorizos (spicy pork sausages), salami-type products, salchichon, tocino (fresh, cured 

sausage), pepperoni, and smoked sausage. 

08.3.1.2 Cured (including salted) and dried non-heat treated processed comminuted meat, poultry, and game 

products: 

The comminuted or mechanically deboned products may be cured or salted as described for category 08.3.1.1, and then 

dried, or they may only be dried. Drying is achieved either in hot air or in vacuum.Examples include: pasturmas, dried 

sausages, cured and dried sausages, beef jerky, Chinese sausages (including traditional cured or smoked pork sausage), 

and sobrasada. 

08.3.1.3 Fermented non-heat treated processed comminuted meat, poultry, and game products: 

Fermented products are a type of pickled product produced by the action of lactic acid bacteria in the presence of salt. 

Certain types of sausages may be fermented. 
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08.3.2 Heat-treated processed comminuted meat, poultry, and game products: 

Includes cooked (including cured and cooked, and dried and cooked), heat-treated (including sterilized) and canned 

comminuted products. Examples include: pre-grilled beef patties; foie gras and pates; brawn and  head cheese; cooked, 

cured chopped meat; chopped meat boiled in soy sauce (tsukudani); canned corned beef; luncheon meats; meat pastes; 

cooked meat patties; cooked salami-type products; cooked meatballs; saucises de strasbourg; breakfast sausages; brown-

and-serve sausages; and terrines (a cooked chopped  meat mixture). 

08.3.3 Frozen processed comminuted meat, poultry, and game products: 

Includes raw, partially cooked and fully cooked comminuted or mechanically deboned meat products that have been 

frozen. Examples include: frozen hamburger patties; frozen breaded or battered chicken fingers. 

08.4 Edible casings (e.g. sausage casings): 

Casings or tubing prepared from collagen, cellulose, or food-grade synthetic material or from natural sources (e.g. hog or 

sheep intestines) that contain the sausage mix. 

09.0 Fish and fish products, including molluscs, crustaceans, and echinoderms: 

This broad category is divided into categories for fresh fish (09.1) and various processed fish products (09.2– 09.4). This 

category includes aquatic vertebrates (fish and aquatic mammals (e.g. whales)), aquatic invertebrates (e.g. jellyfish), as 

well as molluscs (e.g. clams, snails), crustaceans (e.g. shrimp, crab, lobster), and echinoderms (e.g. sea urchins, sea 

cucumbers). Fish products may be treated with coatings, such asglazes and spice rubs, prior to marketing to the consumer 

(e.g. glazed frozen fish fillets). In the Food Category System, this is indicated with a notation for “use as a glaze or coating 

(surface treatment).” 

09.1 Fresh fish and fish products, including molluscs, crustaceans, and echinoderms: 

The term “fresh” refers to fish and fish products that are untreated except for refrigeration, storage on ice, or freezing upon 

catching at sea or in lakes or other bodies of water in order to prevent decomposition and spoilage. 

091.1. Fresh fish: 

Includes fresh whale meat, cod, salmon, trout, etc.; and fresh fish roe. 

09.1.2 Fresh molluscs, crustaceans and echinoderms: 

Includes fresh shrimp, clams, crabs, lobster, snails, etc. 

09.2 Processed fish and fish products, including molluscs, crustaceans, and echinoderms: 

This category refers to fish products that are frozen and may require further cooking, as well as ready-to-eat cooked, 

smoked, dried, fermented, and salted products. 

09.2.1 Frozen fish, fish fillets, and fish products, including molluscs, crustaceans, and echinoderms: 

Fresh, including partially cooked, fish subjected to freezing or quick-freezing at sea and on land for further processing. 

Examples include: frozen or deep frozen clams, cod fillets, crab, finfish, haddock, hake, lobster, minced fish, prawns and 

shrimp; frozen fish roe; frozen surimi; and frozen whale meat. 

09.2.2 Frozen battered fish, fish fillets and fish products, including molluscs, crustaceans, and echinoderms: 

Uncooked product prepared from fish or fish portions, with dressing in eggs and bread crumbs or batter. Examples 

include: frozen raw breaded or batter-coated shrimp; and frozen or quick-frozen breaded or battercoated fish fillets, fish 

portions and fish sticks (fish fingers). 

09.2.3 Frozen minced and creamed fish products, including molluscs, crustaceans, and echinoderms: 

Uncooked product prepared from minced fish pieces in cream-type sauce. 

09.2.4 Cooked and/or fried fish and fish products, including molluscs, crustaceans, and echinoderms: 

Includes all ready-to-eat cooked products as described in the sub-categories. 

09.2.4.1 Cooked fish and fish products: 

Cooked products include steamed, boiled or any other cooking method except frying (see 09.2.4.3). The fish may be 

whole, in portions or comminuted. Examples include: fish sausage; cooked fish products boiled down in soy sauce 

(tsukudani); cooked surimi product (kamaboko); crab-flavoured cooked kamaboko product (kanikama); cooked fish roe; 

cooked surimi; cooked, tube-shaped surimi product (chikuwa); and cooked fish and lobster paste (surimi-like products. 

Other fish paste (Oriental type) is found in 09.3.4. 
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09.2.4.2 Cooked molluscs, crustaceans, and echinoderms: 

Cooked products include steamed, boiled or any other cooking method except frying (see 09.2.4.3). Examples include: 

cooked crangon crangon and crangon vulgaris (brown shrimp; cooked shrimp, clams and crabs. 

09.2.4.3 Fried fish and fish products, including molluscs, crustaceans, and echinoderms: 

Ready-to-eat products prepared from fish or fish portions, with or without further dressing in eggs and bread crumbs or 

batter, that are fried, baked, roasted or barbecued, and then packaged or canned with or without sauce or oil. Examples 

include: ready-to-eat fried surimi, fried calamari, and fried soft-shell crabs. 

09.2.5 Smoked, dried, fermented, and/or salted fish and fish products, including molluscs, crustaceans, and 

echinoderms: 

Smoked fish are usually prepared from fresh deep frozen or frozen fish that are dried directly or after boiling, with or 

without salting, by exposing the fish to freshly-generated sawdust smoke. Dried fish are prepared by exposing the fish to 

sunlight or drying directly or after boiling in a special installation; the fish may be salted prior to drying. Salted fish are 

either rubbed with salt or placed in a salt solution. This manufacturing process is different from that described in food 

category 09.3 for marinated and pickled fish. Cured fish is prepared by salting and then smoking fish.62 Examples 

include: salted anchovies, shrimp, and shad; smoked chub, cuttlefish and octopus; fish ham; dried and salted species of the 

Gadidae species; smoked or salted fish paste and fish roe; cured and smoked sablefish, shad, and salmon; dried shellfish, 

dried bonito (katsuobushi), and boiled, dried fish (niboshi). 

09.3 Semi-preserved fish and fish products, including molluscs, crustaceans, and echinoderms: 

Includes products treated by methods such as marinating, pickling and partial cooking that have a limited shelf life. 

09.3.1 Fish and fish products, including molluscs, crustaceans, and echinoderms, marinated and/or in jelly: 

Marinated products are manufactured by soaking the fish in vinegar or wine with or without added salt and spices. They 

are packaged in jars or cans and have a limited shelf life. Products in jelly may be manufactured by tenderizing fish 

products by cooking or steaming, adding vinegar or wine, salt and preservatives, and solidifying in a jelly. Examples 

include: “rollmops” (a type of marinated herring), sea eel (dogfish) in jelly and fish aspic. 

09.3.2 Fish and fish products, including molluscs, crustaceans, and echinoderms, pickled and/or in brine: 

Pickled products are sometimes considered a type of marinated product. Pickling results from the treatment of the fish 

with a salt and vinegar or alcohol (e.g. wine) solution.62 Examples include: different types of Oriental pickled products: 

koji-pickled fish (koji-zuke), lees-pickled fish (kasu-zuke), miso-pickled fish (misozuke), soy sauce-pickled fish (shoyu-

zuke), and vinegar-pickled fish (su-zuke); pickled whale meat; and pickled herring and sprat. 

09.3.3 Salmon substitutes, caviar, and other fish roe products: 

Roe is usually produced by washing, salting and allowing to ripen until transparent. The roe is then packaged in glass or 

other suitable containers. The term “caviar” refers only to the roe of the sturgeon species (e.g.beluga). Caviar substitutes 

are made of roe of various sea and freshwater fish (e.g. cod and herring) that are salted, spiced, dyed and may be treated 

with a preservative.62 Examples include: salted salmon roe (sujiko), processed, salted salmon roe (ikura), cod roe, salted 

cod roe (tarako) and lumpfish caviar. Occasionally, roe may be pasteurized. In this case, it is included in food category 

09.4, since it is a fully preserved product. Roe products that are frozen, cooked or smoked are included in category 09.2.1, 

09.2.4.1, and 09.2.5, respectively; fresh fish roe is found in category 09.1.1. 09.3.4 Semi-preserved fish and fish products, 

including molluscs, crustaceans, and echinoderms (e.g. fishpaste), excluding products of food categories 09.3.1 – 0.9.3.3: 

Examples include fish or crustacean pates and traditional Oriental fish paste. The latter is produced fromfresh fish or the 

residue from fish sauce production, which is combined with other ingredients such as wheat flour, bran, rice or soybeans. 

The product may be further fermented.64 Cooked fish or crustacean pastes (surimi-like products) are found in 09.2.4.1 and 

09.2.4.2, respectively. 

09.4 Fully preserved, including canned or fermented fish and fish products, including molluscs, crustaceans, and 

echinoderms: 

Products with extended shelf life, manufactured by pasteurizing or steam retorting and packaging in vacuumsealed air-

tight containers to ensure sterility. Products may be packed in their own juice or in added oil or sauce. This category 

excludes fully cooked products (see category 09.2.4). Examples include: canned tuna, clams, crab, fish roe and sardines; 

gefilte fish balls; and surimi (heat-pasteurized). 
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10.0 Eggs and egg products: 

Includes fresh in-shell eggs (10.1), products that may substitute for fresh eggs (10.2) and other egg products (10.3 and 

10.4). 

10.1 Fresh eggs: 

Fresh in-shell eggs are not expected to contain additives.  

10.2 Egg products: 

Products that may be used as replacement for fresh eggs in recipes or as a food (e.g. omelette). They are produced from 

fresh eggs by either (i) mixing and purifying the whole egg; or (ii) separating the egg white and yolk, and then mixing and 

purifying each separately. The purified whole egg, white or yolk is then further processed to produce liquid, frozen or 

dried eggs. 

10.2.1 Liquid egg products: 

The purified whole egg, egg yolk or egg white is pasteurized and chemically preserved (e.g. by addition of salt). 

10.2.2 Frozen egg products: 

The purified whole egg, egg yolk or egg white is pasteurized and frozen. 

10.2.3 Dried and/or heat coagulated egg products: 

Sugars are removed from the purified whole egg, egg yolk or egg white, which is then pasteurized and dried. 

10.3 Preserved eggs, including alkaline, salted, and canned eggs: 

Includes traditional Oriental preserved products, such as salt-cured duck eggs (Hueidan), and alkaline treated “thousand-

year-old-eggs” (pidan). 

10.4 Egg-based desserts (e.g. custard): 

Includes ready-to-eat products and products to be prepared from a dry mix. Examples include: flan and egg custard. Also 

includes custard fillings for fine bakery wares (e.g. pies). 

11.0 Sweeteners, including honey: 

Includes all standardized sugars (11.1), non-standardized products (e.g. 11.2, 11.3, 11.4 and 11.6), and natural sweeteners 

(11.5 – honey). 

11.1 Refined and raw sugars: 

Nutritive sweeteners, such as fully or partially purified sucrose (derived from sugar beet and sugar cane), glucose (derived 

from starch), or fructose, that are included in sub-categories 11.1.1 to 11.1.5. 

11.1.1 White sugar, dextrose anhydrous, dextrose monohydrate, fructose: 

White sugar is purified and crystallized sucrose with a polarisation of not less than 99.7oZ. Dextrose anhydrous is purified 

and crystallized D-glucose without water of crystallization. Dextrose monohydrate is purified and crystallized D-glucose 

with one molecule of water of crystallization. Fructose is purified and crystallized D-fructose. 

11.1.2 Powdered sugar, powdered dextrose: 

Powdered sugar (icing sugar) is finely pulverized white sugar with or without added anticaking agents.  Powdered 

dextrose (icing dextrose) is finely pulverized dextrose anhydrous or dextrose monohydrate, or a mixture of the two, with 

or without added anticaking agents. 

11.1.3 Soft white sugar, soft brown sugar, glucose syrup, dried glucose syrup, raw cane sugar: 

Soft white sugar is fine grain purified, moist sugar, that is white in colour. Soft brown sugar is fine grain moist sugar that 

is light to dark brown in colour. Glucose syrup is a purified concentrated aqueous solution of nutritive saccharides derived 

from starch and/or inulin.68 Dried glucose syrup is glucose syrup from which   water has been partially removed. Raw 

cane sugar is partially purified sucrose crystallized from partially purified cane juice without further purification. 

11.1.3.1 Dried glucose syrup used to manufacture sugar confectionery: 

Dried glucose syrup, as described in 11.1.3, used to manufacture candy products that are included in food category 05.2 

(e.g. hard or soft candies). 

11.1.3.2 Glucose syrup used to manufacture sugar confectionery: 

Glucose syrup, as described in 11.1.3, used to manufacture candy products that are included in food category 05.2 (e.g. 

hard or soft candies). 
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11.1.4 Lactose: 

A natural constituent of milk normally obtained from whey. It may be anhydrous, or contain one molecule of water of 

crystallization, or be a mixture of both forms 67. 

11.1.5 Plantation or mill white sugar: 

Purified and crystallized sucrose with a polarisation of not less than 99.5oZ. 

11.2 Brown sugar excluding products of food category 11.1.3: 

Includes large-grain, brown or yellow lump sugars, such as Demerara sugar. 

11.3 Sugar solutions and syrups, also (partially) inverted, including treacle and molasses, excluding products of 

food category 11.1.3: 

Includes co-products of the sugar refining process (e.g. treacle and molasses), invert sugar (equimolar mixture of glucose 

and fructose produced from the hydrolysis of sucrose),68 and other sweeteners, such as high fructose corn syrup, high 

fructose inulin syrup and corn sugar. 

11.4 Other sugars and syrups (e.g. xylose, maple syrup, sugar toppings): 

Includes all types of table syrups (e.g. maple syrup), syrups for fine bakery wares and ices (e.g. caramel syrup, flavoured 

syrups), and decorative sugar toppings (e.g. coloured sugar crystals for cookies). 

11.5 Honey: 

Honey is the natural sweet substance produced by honeybees from the nectar of blossoms or secretions of plants. The 

honeybees collect the nectar or secretions, transform it by combination with specific substancesof the bees’ own, and store 

it in a honeycomb to ripen and mature. Examples of honey include wildflowerhoney and clover honey. 

11.6 Table-top sweeteners, including those containing high-intensity sweeteners: 

Includes products that are preparations of high-intensity sweeteners (e.g. acesulfame potassium) and/or of polyols (e.g. 

sorbitol) which may contain other additives and/or nutritive ingredients, such as carbohydrates.These products, which are 

sold to the final consumer, may be in powder, solid (e.g. tablets or cubes), or liquid form. 

12.0 Salts, spices, soups, sauces, salads, protein products: 

This is a broad category that includes substances added to food to enhance its aroma and taste (12.1 – salt and salt 

substitutes; 12.2 – herbs, spices, seasonings and condiments (e.g. seasoning for instant noodles);12.3 – vinegars; and 12.4 

- mustards), certain prepared foods (12.5 – soups and broths; 12.6 – sauces and like products; and 12.7 – salads (e.g. 

macaroni salad, potato salad) and sandwich spreads, excluding cocoaandnut-based spreads of food categories 04.2.2.5 and 

05.1.3)), and products composed primarily of proteinthat are derived from soybeans or from other sources (e.g. milk, 

cereal, or vegetables) (12.9 – soybeanbasedseasonings and condiments; and 12.10 – protein products other than from 

soybeans). 

12.1 Salt and salt substitutes: 

Includes salt (12.1.1.) and salt substitutes (12.1.2) used as seasoning for food. 

12.1.1 Salt: 

Primarily food-grade sodium chloride. Includes table salt, iodized and fluoride iodized salt, and dendritic salt. 

12.1.2 Salt substitutes: 

Salt substitutes are seasonings with reduced sodium content intended to be used on food in place of salt. 

12.2 Herbs, spices, seasonings, and condiments (e.g. seasoning for instant noodles): 

This category describes items whose use is intended to enhance the aroma and taste of food. 

12.2.1 Herbs and spices: 

Herbs and spices are usually derived from botanical sources, and may be dehydrated, and either ground or whole. 

Examples of herbs include basil, oregano and thyme. Examples of spices include cumin and carawayseeds. Spices may 

also be found as blends in powder or paste form. Examples of spice blends include chilliseasoning, chilli paste, curry 

paste, curry roux, and dry cures or rubs that are applied to external surfaces ofmeat or fish. 
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12.2.2 Seasonings and condiments: 

Condiments include seasonings such as meat tenderizers, onion salt, garlic salt, Oriental seasoning mix(dashi), topping to 

sprinkle on rice (furikake, containing, e.g. dried seaweed flakes, sesame seeds andseasoning), and seasoning for noodles. 

The term “condiments” as used in the Food Category System doesnot include condiment sauces (e.g. ketchup, 

mayonnaise, mustard) or relishes. 

12.3 Vinegars: 

Liquid produced from fermentation of ethanol from a suitable source (e.g. wine, cider). Examples include cider vinegar, 

wine vinegar, malt vinegar, spirit vinegar, grain vinegar, raisin vinegar, and fruit (wine) vinegar. 

12.4 Mustards: 

Condiment sauce prepared from ground, often defatted mustard seed that is mixed into a slurry with water, vinegar, salt, 

oil and other spices and refined. Examples include Dijon mustard, and “hot” mustard (preparedfrom seeds with hulls). 

12.5 Soups and broths: 

Includes ready-to-eat soups and mixes. The finished products may be water- (e.g. consommé) or milk-based (e.g. 

chowder). 

12.5.1 Ready-to-eat soups and broths, including canned, bottled, and frozen: 

Water- or milk-based products consisting of vegetable, meat or fish broth with or without other ingredients (e.g. 

vegetables, meat, noodles). Examples include: bouillon, broths, consommés, water- and cream-basedsoups, chowders, and 

bisques. 

12.5.2 Mixes for soups and broths: 

Concentrated soup to be reconstituted with water and/or milk, with or without addition of other optionalingredients (e.g. 

vegetables, meat, noodles). Examples include: bouillon powders and cubes; powdered andcondensed soups (e.g. 

mentsuyu); and stock cubes and powders. 

12.6 Sauces and like products: 

Includes ready-to-eat sauces, gravies and dressings, and mixes to be reconstituted before consumption. Theready-to eat 

products are divided into sub-categories for emulsified (12.6.1) and non-emulsified (12.6.2)products, whereas the sub-

category for the mixes (12.6.3) encompasses both emulsified and non-emulsifiedsauce mixes. 

12.6.1 Emulsified sauces and dips (e.g. mayonnaise, salad dressing, onion dips): 

Sauces, gravies, dressings based and dips, at least in part, on a fat- or oil-in water emulsion. Examplesinclude: salad 

dressing (e.g. French, Italian, Greek, ranch style), fat-based sandwich spreads (e.g.mayonnaise with mustard), salad cream, 

and fatty sauces and snack dips (e.g. bacon and cheddar dip, oniondip). 

12.6.2 Non-emulsified sauces (e.g. ketchup, cheese sauce, cream sauce, brown gravy): 

Include water-, coconut milk-, and milk-based sauces, gravies and dressings. Examples include: barbecuesauce, tomato 

ketchup, cheese sauce, Worcestershire sauce, Oriental thick Worcestershire sauce (tonkatsusauce), chilli sauce, sweet and 

sour dipping sauce, and white (cream-based) sauce (sauce consistingprimarily of milk or cream, with little added fat (e.g. 

butter) and flour, with or without seasoning or spices). 

12.6.3 Mixes for sauces and gravies: 

Concentrated product, usually in powdered form, to be mixed with water, milk, oil or other liquid to prepare afinished 

sauce or gravy. Examples include mixes for cheese sauce, hollandaise sauce, and salad dressing (e.g. Italian or ranch 

dressing). 

12.6.4 Clear sauces (e.g. fish sauce): 

Includes thin, non-emulsified clear sauces that may be water-based. These sauces may be used ascondiments or 

ingredients rather than as finished gravy (for use e.g. on roast beef). Examples include: oystersauce and Thai fish sauce 

(nam pla). 

12.7 Salads (e.g. macaroni salad, potato salad) and sandwich spreads excluding cocoa- and nut-basedspreads of 

food categories 04.2.2.5 and 05.1.3: 

Includes prepared salads, milk-based sandwich spreads, non-standardized mayonnaise-like sandwichspreads, and dressing 

for coleslaw (cabbage salad). 
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12.8 Yeast and like products: 

Includes baker’s yeast and leaven used in the manufacture of baked goods. Includes the Oriental productskoji (rice or 

wheat malted with A. oryzae) used in the production of alcoholic beverages. 

12.9 Soybean-based seasonings and condiments: 

Includes products that are derived from soybeans and other ingredients intended for use as seasonings andcondiments, 

such as fermented soybean paste and soybean sauces. 

12.9.1 Fermented soybean paste (e.g. miso): 

The product is made of soybeans, salt, water and other ingredients, using the process of fermentation. Theproduct includes 

dou jiang (China), doenjang (Republic of Korea), or miso (Japan), which maybe used in thepreparation of soups or 

dressings, or as a seasoning.  

12.9.2 Soybean sauce: 

A liquid seasoning obtained by fermentation of soybeans, non-fermentation (e.g. hydrolysis) of soybeans, orby hydrolysis 

of vegetable protein. 

12.9.2.1 Fermented soybean sauce: 

A clear, non-emulsified sauce made of soybeans, cereal, salt and water by the fermentation process. 

12.9.2.2 Non-fermented soybean sauces: 

Non-fermented soybean sauce, which is also known as non-brewed soybean sauce, may be produced fromvegetable 

proteins, such as defatted soybeans that are acid-hydrolyzed (e.g. with hydrochloric acid), neutralized (e.g. with sodium 

carbonate), and filtered. 

12.9.2.3 Other soybean sauce: 

Non-emulsified sauce made from fermented soybean sauce and/or non-fermented soybean sauce, with orwithout sugar, 

with or without caramelization process. 

12.10 Protein products other than from soybeans: 

Includes, for example, milk protein, cereal protein and vegetable protein analogues or substitutes forstandard products, 

such as meat, fish or milk. Examples include: vegetable protein analogues, fu (a mixtureof gluten (vegetable protein) and 

flour that is sold dried (baked) or raw, and is used as an ingredient, e.g. inmiso soup) and proteinaceous meat and fish 

substitutes. 

13.0 Foodstuffs intended for particular nutritional uses: 

13.1 Infant formulae, follow-up formulae, and formulae for special medical purposes for infants: 

13.1.1 Infant formulae: 

13.1.2 Follow-up formulae: 

13.2 Complementary foods for infants and young children: 

13.3 Dietetic foods intended for special medical purposes (excluding products of food category 13.1): 

13.4 Dietetic formulae for slimming purposes and weight reduction: 

13.5 Dietetic foods (e.g, supplementary foods for dietary use) excluding products of food categories 13.1 -13.4 and 

13.6: 

13.6 Food supplements: 

14.0 Beverages, excluding dairy products: 

14.1 Non-alcoholic (“soft”) beverages: 

This broad category includes waters and carbonated waters (14.1.1), fruit and vegetable juices (14.1.2), fruitand vegetable 

nectars (14.1.3), water-based flavoured carbonated and non-carbonated drinks (14.1.4), andwater-based brewed or steeped 

beverages such as coffee and tea (14.1.5). 

14.1.1 Waters: 

Includes natural waters (14.1.1.1) and other bottled waters (14.1.1.2), each of which may be non-carbonatedor carbonated. 
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14.1.1.1 Natural mineral waters and source waters: 

Waters obtained directly at the source and packaged close to the source; are characterized by the presence of certain 

mineral salts in relative proportions and trace elements or other constituents. Natural mineral watermay be naturally 

carbonated (with carbon dioxide from the source), carbonated (with added carbon dioxideof another origin), decarbonated 

(with less carbon dioxide than present in the water at the source so it doesnot spontaneously give off carbon dioxide under 

conditions of standard temperature and pressure), orfortified (with carbon dioxide from the source), and non-carbonated 

(contains no free carbon dioxide).82 

14.1.1.2 Table waters and soda waters: 

Includes waters other than natural source waters that may be carbonated by addition of carbon dioxide and may be 

processed by filtration, disinfection, or other suitable means. These waters may contain addedmineral salts. Carbonated 

and non-carbonated waters containing flavours are found in category 14.1.4.Examples are table water, bottled water with 

or without added minerals, purified water, seltzer water, clubsoda, and sparkling water. 

14.1.2 Fruit and vegetable juices: 

This category applies only to fruit and vegetable juices. Beverages based on fruit and vegetable juices arefound in food 

category 14.1.4.2. Fruit-vegetable juice blends have separate classifications for eachcomponent (i.e. fruit juice (14.1.2.1) 

and vegetable juice (14.1.2.3)). 

14.1.2.1 Fruit juice: 

Fruit juice is the unfermented but fermentable liquid obtained from the edible part of sound, appropriately mature and 

fresh fruit or of fruit maintained in sound condition by suitable means. The juice is prepared by suitable processes, which 

maintain the essential physical, chemical, organoleptical and nutritional characteristics of the juices of the fruit from 

which it comes. The juice may be cloudy or clear, and may haverestored (to the normal level attained in the same kind of 

fruit) aromatic substances and volatile flavour components, all of which must be obtained by suitable physical means, and 

all of which must have been recovered from the same kind of fruit. Pulp and cells obtained by suitable physical means 

from the same kind of fruit may be added. A single juice is obtained from one kind of fruit. A mixed juice is obtained by 

blending two or more juices or juices and purees, from different kinds of fruit. Fruit juice may be obtained, e.g. by directly 

expressing the juice by mechanical extraction processes, by reconstituting concentrated fruit juice(food category 14.1.2.3) 

with water, or in limited situations by water extraction of the whole fruit (e.g. prune juice from dried prunes).83 Examples 

include: orange juice, apple juice, black currant juice, lemon juice, orange-mango juice and coconut water. 

14.1.2.2 Vegetable juice: 

Vegetable juice is the liquid unfermented but fermentable product intended for direct consumption obtained by mechanical 

expression, crushing, grinding, and/or sieving of one or more sound fresh vegetables orvegetables preserved exclusively 

by physical means. The juice may be clear, turbid, or pulpy. It may havebeen concentrated and reconstituted with water. 

Products may be based on a single vegetable (e.g. carrot)or blends of vegetables (e.g. carrots, celery). 

14.1.2.3 Concentrates for fruit juice: 

Concentrated fruit juice is the product that complies with the definition given in food category 14.1.2.1. It is prepared by 

the physical removal of water from fruit juice in an amount to increase the Brix level to a value at least 50% greater than 

that established for reconstituted juice from the same fruit. In the production of juice that is to be concentrated, suitable 

processes are used, and may be combined, with simultaneous diffusion of the pulp cells or fruit pulp by water, provided 

that the water-extracted soluble fruit solids are added in-line 

to the primary juice, before the concentration procedure. Fruit juice concentrates may have restored (to the normal level 

attained in the same kind of fruit) aromatic substances and volatile flavour components, all of which must be obtained by 

suitable physical means, and all of which must be recovered from the same kind of fruit. Pulp and cells obtained by 

suitable physical means from the same kind of fruit may be added. Sold in liquid, syrup and frozen forms for the 

preparation of a ready-to-drink juice by addition of water. Examples include: frozen orange juice concentrate, and lemon 

juice concentrate. 

14.1.2.4 Concentrates for vegetable juice: 

Prepared by the physical removal of water from vegetable juice.Sold in liquid, syrup and frozen forms for the preparation 

of a ready-to-drink juice by addition of water. Includes carrot juice concentrate. 

14.1.3 Fruit and vegetable nectars: 

Fruit and vegetable nectars are beverages produced from purees, juices, or concentrates of either, blended with water and 

sugar, honey, syrups, and/or sweeteners.83 Fruit-vegetable nectar blends are reported under their components (i.e. fruit 

nectar (14.1.3.1) and vegetable nectar (14.1.3.2). 
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14.1.3.1 Fruit nectar: 

Fruit nectar is the unfermented but fermentable product obtained by adding water with or without the addition of sugar, 

honey, syrups, and/or sweeteners to fruit juice, concentrated fruit juice, fruit purees or concentrated fruit purees, or a 

mixture of those products. Aromatic substances, volatile flavour components, pulp and cells, all of which must have been 

recovered from the same kind of fruit and obtained by suitable physical means, may be added. Products may be based on a 

single fruit or on fruit blends.83 Examples include: pearnectar and peach nectar. 

14.1.3.2 Vegetable nectar: 

Product obtained by adding water with or without the addition of sugar, honey, syrups, and/or sweeteners to vegetable 

juice or concentrated vegetable juice, or a mixture of those products. Products may be based on as ingle vegetable or on a 

blend of vegetables. 

14.1.3.3 Concentrates for fruit nectar: 

Prepared by the physical removal of water from fruit nectar or its starting materials.83 Sold in liquid, syrup and frozen 

forms for the preparation of a ready-to-drink nectar by addition of water. Examples: pear nectar concentrate and peach 

nectar concentrate. 

14.1.3.4 Concentrates for vegetable nectar: 

Prepared by the physical removal of water from vegetable nectar.Sold in liquid, syrup and frozen forms forthe preparation 

of ready-to-drink nectars by addition of water. 

14.1.4 Water-based flavoured drinks, including “sport,” “energy,” or “electrolyte” drinks and particulated drinks: 

Includes all carbonated and non-carbonated varieties and concentrates. Includes products based on fruit andvegetable 

juices. Also, includes coffee-, tea- and herbal-based drinks. 

14.1.4.1 Carbonated water-based flavoured drinks: 

Includes water-based flavoured drinks with added carbon dioxide with nutritive, non-nutritive and/or intense sweeteners 

and other permitted food additives. Includes gaseosa (water-based drinks with added carbon dioxide, sweetener, and 

flavour), and sodas such as colas, pepper-types, root beer, lemon-lime, and citrus types, both diet/light and regular types. 

These beverages may be clear, cloudy, or may contain particulated matter (e.g. fruit pieces). Includes so-called “energy” 

drinks that are carbonated and contain high levels of nutrients and other ingredients (e.g. caffeine, taurine, carnitine). 

14.1.4.2 Non-carbonated water-based flavoured drinks, including punches and ades: 

Include water-based flavoured drinks without added carbon dioxide, fruit and vegetable juice-based drinks(e.g. almond, 

aniseed, coconut-based drinks, and ginseng drink), fruit flavoured ades (e.g. lemonade, orangeade), squashes (citrus-based 

soft drinks), capile groselha, lactic acid beverage, ready-to-drink coffeeand tea drinks with or without milk or milk solids, 

and herbal-based drinks (e.g. iced tea, fruit-flavoured icedtea, chilled canned cappuccino drinks) and “sports” drinks 

containing electrolytes. These beverages may beclear or contain particulated matter (e.g. fruit pieces), and may be 

unsweetened or sweetened with sugar or 

a non-nutritive high-intensity sweetener. Includes so-called “energy” drinks that are non-carbonated andcontain high 

levels of nutrients and other ingredients (e.g. caffeine, taurine, carnitine). 

14.1.4.3 Concentrates (liquid or solid) for water-based flavoured drinks: 

Include powder, syrup, liquid and frozen concentrates for the preparation of carbonated or non-carbonated water-based 

non-alcoholic beverages by addition of water or carbonated water. Examples include: fountain syrups (e.g. cola syrup), 

fruit syrups for soft drinks, frozen or powdered concentrate for lemonade and iced tea mixes. 

14.1.5 Coffee, coffee substitutes, tea, herbal infusions, and other hot cereal and grain beverages, excludingcocoa: 

Includes the ready-to-drink products (e.g. canned), and their mixes and concentrates. Examples include: chicory-based hot 

beverages (postum), rice tea, mate tea, and mixes for hot coffee and tea beverages (e.g. instant coffee, powder for hot 

cappuccino beverages). Treated coffee beans for the manufacture of coffee products are also included. Ready-to-drink 

cocoa is included in category 01.1.2, and cocoa mixes in 05.1.1. 

14.2 Alcoholic beverages, including alcohol-free and low-alcoholic counterparts: 

The alcohol-free and low-alcoholic counterparts are included in the same category as the alcoholic beverage. 
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14.2.1 Beer and malt beverages: 

Alcoholic beverages brewed from germinated barley (malt), hops, yeast, and water. Examples include: ale, brown beer, 

weiss beer, pilsner, lager beer, oud bruin beer, Obergariges Einfachbier, light beer, table beer, malt liquor, porter, stout, 

and barleywine. 

14.2.2 Cider and perry: 

Fruit wines made from apples (cider) and pears (perry). Also includes cider bouche.86 

14.2.3 Grape wines: 

Alcoholic beverage obtained exclusively from the partial or complete alcoholic fermentation of fresh grapes, whether 

crushed or not, or of grape must (juice). 

14.2.3.1 Still grape wine: 

Grape wine (white, red, rosé, or blush, dry or sweet) that may contain up to a maximum 0.4g/100 ml (4000mg/kg) carbon 

dioxide at 20
o
C. 

14.2.3.2 Sparkling and semi-sparkling grape wines: 

Grape wines in which carbonation is produced during the fermentation process, either by bottle fermentationor closed tank 

fermentation. Also includes carbonated wine whose carbon dioxide is partially or totally ofexogenous origin. Examples 

include: spumante, and “cold duck” wine. 

14.2.3.3 Fortified grape wine, grape liquor wine, and sweet grape wine: 

Grape wines produced either by: (i) the fermentation of grape must (juice) of high sugar concentration; or (ii) by the 

blending of concentrated grape juice with wine; or (iii) the mixture of fermented must with alcohol.Examples include: 

grape dessert wine. 

14.2.4 Wines (other than grape): 

Includes wines made from fruit other than grapes, apples and pears,88 and from other agricultural products,including grain 

(e.g. rice). These wines may be still or sparkling. Examples include: rice wine (sake), andsparkling and still fruit wines. 

14.2.5 Mead: 

Alcoholic liquor made from fermented honey, malt and spices, or just of honey. Includes honey wine. 

14.2.6 Distilled spirituous beverages containing more than 15% alcohol: 

Includes all distilled spirituous beverages derived from grain (e.g. corn, barley, rye, wheat), tubers (e.g.potato), fruit (e.g. 

grapes, berries) or sugar cane that contain greater than 15% alcohol. Examples include:aperitifs, brandy (distilled wine), 

cordials, liqueurs (including emulsified liqueurs), bagaceira belha (grappafrom Portugal; bagaceira is a drink distilled from 

bagaço (pressed skins, seeds and stalks of the grapes)),eau de vie (a brandy), gin, grappa (Italian brandy distilled from the 

residues of pressed wine), marc (brandydistilled from grape or apple residue), korn (grain spirit (schnapps) of Germany, 

usually derived from rye(Roggen), sometimes from wheat (Weizen) or both (Getreide); also labelled as Kornbrantt 

orKornbranttwein)89, mistela (also mistelle (France) and jeropico (South Africa); unfermented grape juicefortified with 

grape alcohol), ouzo (Greek spirit drink flavoured with aniseed), rum, tsikoudia (grape marcspirit from Crete), tsipouro 

(grape marc spirit from certain regions in Greece), wienbrand (style of grapebrandy devised by Hugo Asbach, Rudesheim, 

Germany; literally, “burnt wine”), cachaça (Brazilian liquormade from fermented distilled sugar cane juice), tequila, 

whiskey, and vodka. 

14.2.7 Aromatized alcoholic beverages (e.g. beer, wine and spirituous cooler-type beverages, low-

alcoholicrefreshers): 

Includes all non-standardized alcoholic beverage products. Although most of these products contain lessthan 15% alcohol, 

some traditional non-standardized aromatized products may contain up to 24% alcohol.Examples include aromatized 

wine, cider and perry; aperitif wines; americano; batidas (drinks made fromcachaça, fruit juice or coconut milk and, 

optionally, sweetened condensed milk)90; bitter soda and bitter vino;clarea (also claré or clary; a mixture of honey, white 

wine and spices; it is closely related to hippocras, whichis made with red wine); jurubeba alcoholic drinks (beverage 

alcohol product made from the Solanum 

paniculatum plant indigenous to the north of Brazil and other parts of South America); negus (sangria; a hotdrink made 

with port wine, sugar, lemon and spice); sod, saft, and sodet; vermouth; zurra (in SouthernSpain, a sangria made with 

peaches or nectarines; also the Spanish term for a spiced wine made of cold orwarm wine, sugar, lemon, oranges or 

spices); amazake (a sweet low-alcoholic beverages (<1% alcohol)made from rice by koji; mirin (a sweet alcoholic 

beverage (<10% alcohol) made from a mixture of shoochuu(a spirituous beverage), rice and koji); “malternatives,” and 

prepared cocktails (mixtures of liquors, liqueurs,wines, essences, fruit and plant extracts, etc. marketed as ready-to-drink 
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products or mixes). Cooler-typebeverages are composed of beer, malt beverage, wine or spirituous beverage, fruit juice(s), 

and soda water (if carbonated). 

15.0 Ready-to-eat savouries: 

Includes all types of savoury snack foods. 

15.1 Snacks - potato, cereal, flour or starch based (from roots and tubers, pulses andlegumes): 

Includes all savoury snacks, with or without added flavourings, but excludes unsweetened crackers (category07.1.2). 

Examples include potato chips, popcorn, pretzels, rice crackers (senbei), flavoured crackers (e.g.cheese-flavoured 

crackers), bhujia (namkeen; snack made of a mixture of flours, maize, potatoes, salt, driedfruit, peanuts, spices, colours, 

flavours, and antioxidants), and papads (prepared from soaked rice flour orfrom black gram or cow pea flour, mixed with 

salt and spices, and formed into balls or flat cakes). 

15.2 Processed nuts, including coated nuts and nut mixtures (with e.g. dried fruit): 

Includes all types of whole nuts processed by, e.g. dry-roasting, roasting, marinating or boiling, either in-shellor shelled, 

salted or unsalted. Yoghurt-, cereal-, and honey-covered nuts, and dried fruit-nut-and-cerealsnacks (e.g. “trail mixes”) are 

classified here. Chocolate-covered nuts are classified in 05.1.4, and nutscovered in imitation chocolate are included in 

05.1.5. 

15.3 Snacks - fish based: 

This describes savoury crackers with fish, fish products or fish flavouring. Dried fish per se that may be consumed as a 

snack is assigned to food category 09.2.5, and dried meat snacks (e.g. beef jerky, pemmican) are assigned to food category 

08.3.1.2. 

16.0 Prepared foods: 

These foods are not included in the other food categories (01-15) and should be considered on a case-by case basis. 

Prepared foods are mixtures of multiple components (e.g. meat, sauce, grain, cheese, vegetables); the components are 

included in other food categories. Prepared foods require minimal preparation by the consumer (e.g. heating, thawing, 

rehydrating). Provisions for additives will be listed in this food category in these regulationsonly if the additive is needed: 

(i) solely to have a technological function in the prepared food as sold to the consumer; or (ii) at a use level that has an 

intentional technological function in the prepared food that exceeds the use level that can be accounted for by carry-over 

from the individual components. 

III FUNCTIONAL CLASSES, DEFINITIONS AND TECHNOLOGICAL PURPOSES 

Sr.No. Functional Classes Definition Technological purpose 

1 
Acidity 

regulator 

  

 

A food additive, which controls the acidity or 

alkalinity of a food. 

Acidity regulator, acid, acidifier, alkali, 

base, buffer, buffering agent, ph adjusting 

agent 

 

2 
Anticaking 

agent 

  

 

A food additive, which reduces the tendency of 

components of food to adhere to one another. 

Anticaking agent, anti-stick agent, drying 

agent, dusting agent 

3 
Antifoaming 

agent 

  

 

A food additive, which prevents or reduces 

foaming. 
Antifoaming agent, de-foaming agent 

4 Antioxidant  
 

A food additive, which prolongs the shelf-life of 

foods by protecting against deterioration caused by 

oxidation. 

Antioxidant, antioxidant synergist, 

antibrowning agent 

5 
Bleaching 

agent 

 

 

A food additive (non-flour use) used to decolorize 

food. Bleaching agents do not include pigments. 

Bleaching agent 

 

6 
Bulking 

agent 

  

 

A food additive, which contributes to the bulk of a 

food without contributing significantly to its 

available energy value. 

Bulking agent, filler 

7 
Carbonating 

agent 

 

 

A food additive used to provide carbonation in a 

food. 
Carbonating agent 

8 

Carrier  

 

A food additive used to dissolve, dilute, disperse or 

otherwise physically modify a food additive or 

nutrient without altering its function (and without 

exerting any technological effect itself) in order to 

facilitate its handling, application or use of the 

food additive or nutrient. 

Carrier, carrier solvent, nutrient carrier, 

diluent for other food additives, 

encapsulating agent 
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Sr.No. Functional Classes Definition Technological purpose 

9 Colour   
 

A food additive, which adds or restores colour in a 

food. 

 

Colour, decorative pigment, surface 

colourant 

10 

Colour 

retention 

agent 

  

 

A food additive, which stabilizes, retains or 

intensifies the colour of a food 

Colour retention agent, colour fixative, 

colour stabilizer, colour adjunct 

11 

Emulsifier   

 

A food additive, which forms or maintains a 

uniform emulsion of two or more phases in a food. 

Emulsifier, plasticizer, dispersing agent, 

surface active agent, crystallization 

inhibitor, density adjustment agent 

(flavouring oils in beverages), suspension 

agent, clouding agent 

12 Emulsifying salt 
 

A food additive, which, in the manufacture of 

processed food, rearranges proteins in order to 

prevent fat separation. 

Emulsifying salt, melding salt 

13 
Firming agent 

 

A food additive, which makes or keeps tissues of 

fruit or vegetables firm and crisp, or interacts with 

gelling agents to produce or strengthen a gel. 

Firming agent 

 

14 
Flavour 

enhancer 

  

 

A food additive, which enhances the existing taste 

and/or odour of a food. 
Flavour enhancer, flavour synergist 

15 
Flour treatment 

agent 

 

 

A food additive, which is added to flour or dough 

to improve its baking quality or colour. 

Flour treatment agent, flour bleaching 

agent, flour improver, dough conditioner, 

dough strengthening agent 

 

16 Foaming agent  
 

A food additive, which makes it possible to form 

or maintain a uniform dispersion of a gaseous 

phase in a liquid or solid food. 

Foaming agent, whipping agent, aerating 

agent 

 

17 
Gelling 

agent 

  

 

A food additive, which gives a food texture 

through formation of a gel. 
Gelling agent 

18 
Glazing 

agent 

  

 

A food additive, which when applied to the 

external surface of a food, imparts a shiny 

appearance or provides a protective coating. 

Glazing agent, sealing agent, coating agent, 

surface-finishing agent, polishing agent, 

film-forming agent 

19 Humectant  
 

A food additive, which prevents food from drying 

out by counteracting the effect of a dry 

atmosphere. 

Humectant, moisture retention agent, 

wetting agent 
 

20 
Packaging 

gas 

  

 

A food additive gas, which is introduced into a 

container before, during or after filling with food 

with the intention to protect the food, for example, 

from oxidation or spoilage. 

Packaging gas 

21 

Preservative  

 

A food additive, which prolongs the shelf-life of a 

food by protecting against deterioration caused by 

microorganisms. 

Preservative, antimicrobial preservative, 

antimycotic agent, bacteriophage control 

agent, fungistatic agent, antimould and 

antirope agent, antimicrobial synergist 

 

22 Propellant   
 

A food additive gas, which expels a food from a 

container 
Propellant 

23 
Raising agent  

 

A food additive or a combination of food additives, 

which liberate(s) gas and thereby increase(s) the 

volume of a dough or batter. 

Raising agent 

24 Sequestrant  
 

A food additive, which controls the availability of 

a cat ion. 
Sequestrant 

25 Stabilizer   
 

A food additive, which makes it possible to 

maintain a uniform dispersion of two or more 

components. 

Stabilizer, foam stabilizer, colloidal 

stabilizer, emulsion stabilizer 

26 Sweetener  
 

A food additive (other than a mono- or 

disaccharide sugar), which imparts a sweet taste to 

a food. 

Sweetener, intense sweetener, bulk 

sweetener 
 

27 Thickener   
 

A food additive, which increases the viscosity of a 

food. 

Thickener, bodying agent, binder, 

texturizing agent 
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IV USE OF FOOD ADDITIVES IN FOOD PRODUCTS 

Food products may contain additives as specified in the regulations and in the following tables. (All capital and bold 

words in the table 1 to 15 refers to the group of additives as listed in Annex-1) 

TABLE 1 

Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

1 Dairy products and 

analogues, excluding 

products of food category 

2.0 

        

1.1 Milk and dairy-based 

drinks 
        

01.1.1 Milk  and buttermilk 

(Plain) 
        

01.1.1.1 milk (plain).         
PHOSPHATES 338 

Permitted for sterilized milk 

(plain) only,  
33, 227 

01.1.1.2  Butter Milk (Plain) 
PHOSPHATES 338 

For UHT and sterlized butter 

milk (plain) only  
33 

01.1.2 Dairy-based drinks - 

flavoured  milk and/or 

fermented (e.g., chocolate 

milk,   cocoa, eggnog, 

drinking yoghurt, whey-

based drinks)  Flavoured 

Milk,  fermented drink, 

lassi, flavoured 

fermented milk 

Acesulfame potassium 950 350 mg/kg 161, 188 

Alitame 956 100 mg/kg 161 

Allura red AC 129 100 mg/kg 161, 52 

Aspartame 951 600 mg/kg 161, 191 

Aspartame-Acesulfame salt 962 350 mg/kg 161, 113 

Brilliant blue FCF 133 100 mg/kg  52 

CAROTENOIDS 

160a(i) 

150 mg/kg 52 
160a(iii) 

160e 

160f 

Curcumin   100 mg/kg   

Canthaxanthin 161g 15 mg/kg 52, 170 

caramel color (plain)   GMP   

Caramel III - ammonia 

caramel 
150c 2000 mg/kg 52 

Caramel IV - sulfite 

ammonia caramel 
150d 2000 mg/kg 52 

Annato extract on Bixin/Nor 

Bixin basis (50: 50 ratio) 
160 b (i), (ii) 100   

beta-Carotenes, vegetable 160a(ii) 1000 mg/kg 52 

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 5000 mg/kg   

Fast green FCF 143 100 mg/kg 52 

Grape skin extract 163(ii) 150 mg/kg 181, 52 

IRON OXIDES 

172(i) 

20 mg/kg 52 172(ii) 

172(iii) 

Indigotine (Indigo carmine) 132 100 mg/kg 52 

Neotame 961 20 mg/kg 161 

PHOSPHATES 338 1320 mg/kg 33 

POLYSORBATES 432 3000 mg/kg   

Ponceau 4R (Cochineal red 

A) 
124 100 mg/kg  161, 52 

Carmoisine   100 mg/kg   

Erythrosine   50 mg/kg   
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TABLE 1 

Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

Tartrazine   100 mg/kg   

Propylene glycol esters of 

fatty acids 
477 5000 mg/kg   

RIBOFLAVINS 

101(i) 

300 mg/kg 52 101(ii) 

101(iii) 

SACCHARINS 

954(i) 

80 mg/kg 161 
954(ii) 

954(iii) 

954(iv) 

SORBATES 

200 

1000 mg/kg 220, 42 
201 

202 

203 

Steviol glycosides 960 200 mg/kg 26, 201 

Sucralose 

(Trichlorogalactosucrose) 
955 300 mg/kg 161 

Sucroglycerides 474 5000 mg/kg   

Sunset yellow FCF 110 100 mg/kg 52 

Sodium aluminosilicate 554 60 mg/kg 6, 253 

Gellan gum   GMP   

Hydroxy propyl methyl 

cellulose  
  0.1 to 0.75% for flavoured milk   

1.2 Fermented and renneted 

milk products (plain), 

excluding food category 

01.1.2 (dairy-based 

drinks) Fermented milk 

products  Yoghurt, 

flavoured yoghurt, dahi, 

flavoured dahi Mishti 

Dahi 

PHOSPHATES 338 1000 mg/kg 33 

01.2.1 Fermented milks (plain) Caramel IV - sulfite 

ammonia caramel 
150d 150 mg/kg   

PHOSPHATES 338 1000 mg/kg   

01.2.1..1 Fermented milks (plain) 

not heat-treated after 

fermentation               

 No additives permitted in plain fresh (non heat treated) fermented milk.  

01.2.1.2 Fermented milks (plain), 

heat-treated after 

fermentation  

Caramel IV - sulfite 

ammonia caramel 
150d 150 mg/kg 12 

Diacetyltartaric and fatty 

acid esters of glycerol  
472e 5,000 mg/kg   

PHOSPHATES 338 1,000 mg/kg 33 

Acetic and fatty acid esters 

of glycerol 
472a GMP 234 

Gellan gum 418 GMP 234 

Glucono delta-lactone 575 GMP   

Guar gum 412 GMP 234 

Gum arabic (Acacia gum) 414 GMP 234 

Hydroxypropyl cellulose 463 GMP 234 

Hydroxypropyl methyl 464 GMP 234 
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TABLE 1 

Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

cellulose 

Karaya gum 416 GMP 234 

Konjac flour 425 GMP 234 

Lactic and fatty acid esters 

of glycerol 
472b GMP 234 

Magnesium carbonate 504(i) GMP   

Magnesium chloride 511 GMP 234 

Magnesium hydroxide 528 GMP   

Magnesium hydroxide 

carbonate 
504(ii) GMP   

Malic acid, DL- 296 GMP   

Methyl cellulose 461 GMP 234 

Methyl ethyl cellulose 465 GMP 234 

Microcrystalline cellulose 

(Cellulose gel) 
460(i) GMP 234 

Nitrogen 941 GMP 234 

Nitrous oxide 942 GMP 234 

Pectins 440 GMP 234 

Alginic acid 400 GMP 234 

Ammonium alginate 403 GMP 234 

Ammonium hydroxide 527 GMP   

Calcium alginate 404 GMP 234 

Calcium carbonate 170(i) GMP   

Calcium hydroxide 526 GMP   

Calcium lactate 327 GMP   

Calcium oxide 529 GMP   

caramel IV- sulphite 

ammonia caramel 
  GMP   

Carbon dioxide 290 GMP 59 

Carob bean gum 410 GMP 234 

Citric acid 330 GMP   

Citric and fatty acid esters 

of glycerol 
472c GMP 234 

Diacetyltarteric and fatty 

acid esters of glycerol  
472 e GMP   

Potassium alginate 402 GMP 234 

Potassium carbonate 501(i) GMP 234 

Potassium dihydrogen 

citrate 
332(i) GMP 234 

Potassium lactate 326 GMP   

Powdered cellulose 460(ii) GMP   

Salts of myristic, palmitic 

and stearic acids with 

ammonia, calcium, 

potassium and sodium 

470(i) GMP 234 

Salts of oleic acid with 

calcium, potassium and 

sodium 

470(ii) GMP 234 

Sodium alginate 401 GMP 234 

Sodium carbonate 500(i) GMP   

Sodium carboxymethyl 466 GMP 234 
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TABLE 1 

Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

cellulose (Cellulose gum) 

Sodium dihydrogen citrate 331(i) GMP 234 

Sodium hydrogen carbonate 500(ii) GMP   

Sodium hydroxide 524 GMP   

Sodium lactate 325 GMP   

Tara gum 417 GMP 234 

Tragacanth gum 413 GMP 234 

Tripotassium citrate 332(ii) GMP 234 

Xanthan gum 415 GMP 234 

Curcumin 100 (i) 100 mg/kg   

Riboflavin 101 (i) GMP   

Caramel colour (Plain) 

Caramel I 
150 a 150 mg/kg   

Caramel colours 

(Ammonium sulphite 

process) Caramel IV 

150 d 100 mg/kg   

Annato extract on Bixin/Nor 

Bixin basis (50: 50 ratio) 
160 b (i), (ii) 100 mg/kg   

Beta apo -8  carotenal 160 e 100 mg/kg   

Beta carotene  160a(i) 100 mg/kg   

Canthaxanthin 161 g 100 mg/kg   

ethyl ester of beta apo-8 

carotenoic acid 
  

100 mg/kg with note, only in 

flavoured and fruit yoghurt 
  

Tartrazine 102 100 mg/kg   

Sunset yellow FCF 110 100 mg/kg   

Carmoisine 122 100 mg/kg   

Ponceau 4R 124 100 mg/kg   

Erythrosine 127 50 mg/kg   

Indigotine (indigocarmine) 132 100 mg/kg 3 

Brilliant blue FCF 133 100 mg/kg   

Fast green FCF 143 100 mg/kg   

01.2.2 Renneted milk (plain) Caramel IV - sulfite 

ammonia caramel 
150d GMP   

Diacetyltartaric and fatty 

acid esters of glycerol  
472e 5,000 mg/kg   

PHOSPHATES 338 1,000 mg/kg 33 

SORBATES 

200 

1,000 mg/kg 42 
201 

202 

203 

Calcium carbonate 170(i) GMP   

Carbon dioxide 290 GMP 59 

Lecithin  322(i) GMP   

Carob bean gum 410 GMP   

Guar gum 412 GMP   

Gum arabic (Acacia gum)  414 GMP   

Mannitol 421 GMP   

Glycerol 422 GMP   

Microcrystalline cellulose 

(Cellulose gel) 

460(i) GMP   
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TABLE 1 

Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

Methyl cellulose 461 GMP   

Hydroxypropyl cellulose 463 GMP   

Hydroxypropyl methyl 

cellulose 

464 GMP   

Methyl ethyl cellulose 465 GMP   

Acetic and fatty acid esters 

of glycerol 

472a GMP   

Lactic and fatty acid esters 

of glycerol 

472b GMP   

Citric and fatty acid esters 

of glycerol 

472c GMP   

Magnesium chloride 511 GMP   

Nitrogen  941 GMP   

Dextrins, roasted starch 1400 GMP   

Acid-treated starch  1401 GMP   

Alkaline treated starch  1402 GMP   

Bleached starch  1403 GMP   

Oxidized starch  1404 GMP   

Monostarch phosphate 1410 GMP   

Distarch phosphate 1412 GMP   

Acetylated distarch 

phosphate 

1414 GMP   

Acetylated distarch adipate 1422 GMP   

Hydroxypropyl starch  1440 GMP   

Hydroxypropyl distarch 

phosphate 

1442 GMP   

Pectins 440 GMP   

Phosphated distarch 

phosphate 

1413 GMP   

Potassium dihydrogen 

citrate 

332(i) GMP   

Powdered cellulose 460(ii) GMP   

SORBATES    GMP   

Salts of myristic, palmitic 

and stearic acids with 

ammonia, calcium, 

potassium and sodium 

470(i) GMP   

Salts of oleic acid with 

calcium, potassium and 

sodium 

470(ii) GMP   

Sodium carboxymethyl 

cellulose (Cellulose gum)  

466 GMP   

Sodium dihydrogen citrate 331(i) GMP   

Starch acetate  1420 GMP   

Starch sodium octenyl 

succinate 

1450 GMP   

Starches, enzyme treated  1405 GMP   

Tara gum 417 GMP   

Tragacanth gum 413 GMP   

Tripotassium citrate  332(ii) GMP   

Trisodium citrate  331(iii) GMP   
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Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

1.3 Condensed /Evaporated 

milk and analogues 

(plain) 

  

01.3.1 Condensed Milk (plain) 

Evaporated milk(s) 

 Sweetened condensed 

milk(s) 

Calcium carbonate 170 (i) 

2000 mg/kg singly or 3000 

mg/kg in combination  

  

  

 Sodium Citrates 331   

Potassium Citrates 332   

Calcium Citrates        333   

Phosphates 338   

Sodium carbonate 500 (i)   

Potassium carbonate 501 (i)   

Potassium chloride  508   

Calcium chloride 509   

Gluco delta lactone 575 GMP 

Permitted  

only for 

khoya 

Propionic Acid; Sodium and 

Calcium Propionate 

expressed as Propionic acid 

(Singly or  in combination) 

280, 281, 

282 

2000 mg/kg 

 

Permitted  

only for 

khoya 

Sorbic acid 200 

Permitted  

only for 

khoya 

Sodium sorbate 201 

Permitted  

only for 

khoya 

Potassium sorbate 202 

Permitted  

only for 

khoya 

Calcium sorbate 203 

Permitted  

only for 

khoya 

Nisin 234 12.5 mg/kg 

Permitted  

only for 

khoya 

Carrageenan 407 150 mg/kg   

01.3.2 Beverage Whitener:                   

01.3.2.1  a) Dairy based: Dairy 

whitener            

The additives permitted in milk 

powder and cream powder, may 

be allowed in dairy whitener  

  

0.1.3.2.2  b) Non Dairy based:  

beverage whitener        
ASCORBYL ESTERS 

304                                                                    

80 mg/kg 

10 

305   

Acesulfame potassium 950 2,000 mg/kg 1,61,188 

Aspartame 951 6,000 mg/kg 1,61,191 

CAROTENOIDS 

160a(i) 

100 mg/kg 

  

160a(iii)   

160e   

160f   

Caramel III - ammonia 

caramel 
150c 1,000 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 1,000 mg/kg   
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Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyl tartaric and fatty 

acid esters of glycerol 
472e 5,000 mg/kg   

Neotame 961 65 mg/kg 161 

PHOSPHATES 338 13,000 mg/kg 33 

POLYSORBATES 432 4,000 mg/kg   

Propylene glycol esters of 

fatty acids 
477 1,000 mg/kg   

RIBOFLAVINS 

101(i) 

300 mg/kg 

  

101(ii)   

101(iii)   

SORBATES 

200 

200 mg/kg 

42 

201   

202   

203   

Sodium Alumino Silicate 554 570 mg/kg 
260, 6, 

161 

Sucralose 

(Trichlorogalactosucrose) 
955 580 mg/kg   

Sucroglycerides 474 20,000 mg/kg   

Tertiary butylhydroquinone 

(TBHQ) 
319 100 mg/kg 15, 195 

1.4 Cream (plain) and the 

like Cream and   Malai 
No additive  allowed  

01.4.1 Pasteurized cream 

(plain) Cream and   

 Malai 

No additive  allowed 

01.4.2 Sterilized and UHT 

creams, whipping and 

whipped creams, and 

reduced fat creams 

(plain) 

PHOSPHATES 338 2,200 mg/kg 33 

POLYSORBATES 432 1,000 mg/kg   

Acetic and fatty acid esters 

of glycerol 
472a GMP   

Acetylated distarch adipate 1422 GMP   

Acetylated distarch 

phosphate 
1414 GMP   

Acid-treated starch 1401 GMP Note 236 

Agar 406 GMP   

Alginic acid 400 GMP   

Ammonium alginate 403 GMP   

Bleached starch 1403 GMP Note 236 

Calcium alginate 404 GMP   

Calcium carbonate 170(i) GMP   

Calcium chloride 509 GMP   

Calcium lactate 327 GMP   

Calcium sulfate 516 GMP   

Carbon dioxide 290 GMP 
Note 

278, 59 

Carob bean gum 410 GMP   

Carrageenan 407 GMP   

Citric acid 330 GMP   

Citric and fatty acid esters 

of glycerol 
472c GMP   
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Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

Dextrins, roasted starch 1400 GMP Note 236 

Diacetyltarteric and fatty 

acid esters of glycerol 
472 e 6000   

Distarch phosphate 1412 GMP   

Gellan gum 418 GMP   

Guar gum 412 GMP   

Gum arabic (Acacia gum) 414 GMP   

Hydroxypropyl cellulose 463 GMP   

Hydroxypropyl distarch 

phosphate 
1442 GMP   

Hydroxypropyl methyl 

cellulose 
464 GMP   

Hydroxypropyl starch 1440 GMP   

Konjac flour 425 GMP Note 236 

Lactic acid, L-, D- and DL- 270 GMP   

Lactic and fatty acid esters 

of glycerol 
472b GMP   

Lecithin 322(i) GMP   

Methyl cellulose 461 GMP   

Methyl ethyl cellulose 465 GMP   

Microcrystalline cellulose 

(Cellulose gel) 
460(i) GMP   

Mono- and di-glycerides of 

fatty acids 
471 GMP   

Monostarch phosphate 1410 GMP   

Nitrogen 941 GMP 
Note 

278, 59 

Nitrous oxide 942 GMP 
Note 

278, 59 

Oxidized starch 1404 GMP Note 236 

Pectins 440 GMP   

Phosphated distarch 

phosphate 
1413 GMP   

Polydextroses 1200 GMP Note 236 

Potassium alginate 402 GMP   

Potassium carbonate 501(i) GMP   

Potassium chloride 508 GMP   

Potassium dihydrogen 

citrate 
332(i) GMP   

Potassium hydrogen 

carbonate 
501(ii) GMP   

Potassium lactate 326 GMP   

Powdered cellulose 460(ii) GMP   

Processed eucheuma 

seaweed (PES) 
407a GMP   

Sodium alginate 401 GMP   

Sodium carbonate 500(i) GMP   

Sodium carboxymethyl 

cellulose (Cellulose gum) 
466 GMP   

Sodium dihydrogen citrate 331(i) GMP   

Sodium hydrogen carbonate 500(ii) GMP   
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Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

Sodium lactate 325 GMP   

Sodium sesquicarbonate 500(iii) GMP   

Starch acetate 1420 GMP   

Starch sodium octenyl 

succinate 
1450 GMP   

Tara gum 417 GMP Note 236 

Tragacanth gum 413 GMP Note 236 

Tricalcium citrate 333(iii) GMP   

Tripotassium citrate 332(ii) GMP   

Trisodium citrate 331(iii) GMP   

Xanthan gum 415 GMP   

01.4.3 Clotted cream (plain) Diacetyltartaric and fatty 

acid esters of glycerol 
472e  5000 mg/kg   

Nisin 234 10 mg/kg   

PHOSPHATES 338 2,200 mg/kg 33 

POLYSORBATES 432 1,000 mg/kg   

01.4.4 Cream analogues Acesulfame potassium 950 1,000 mg/kg 188, 161 

Aspartame 951 1,000 mg/kg 1,91,161 

CAROTENOIDS 

160a(i) 

20 mg/kg   
160a(iii) 

160e 

160f 

Caramel III - ammonia 

caramel 
150c 5,000 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 5,000 mg/kg   

beta-Carotenes, vegetable 160a(ii) 20 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 6,000 mg/kg   

Grape skin extract 163(ii) 150 mg/kg 181, 201 

Neotame 961 33 mg/kg 161 

PHOSPHATES 338 2,200 mg/kg 33 

POLYSORBATES 432 5,000 mg/kg   

Propylene glycol esters of 

fatty acids 
477 5,000 mg/kg 86 

Sucralose 

(Trichlorogalactosucrose) 
955 580 mg/kg 161 

1.5 Milk powder and cream 

powder and powder 

analogues (plain) 

  

01.5.1 Milk powder and cream 

powder (plain) ASCORBYL ESTERS 
304 

500mg/kg 10 

305 

Calcium Aluminium silicate 556 

  

265 mg/kg 

 

6, 259 

Diacetyl tartaric and fatty 

acid esters of glycerol 
472e  10, 000 mg/Kg   

PHOSPHATES 338 

3000 mg/kg single or 

combination,  for phosphate, 

chloride, carbonate and citrates  

33 
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Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

Sodium carbonate 500 (i) 

GMP 

  

Potassium carbonate 501(i) 
196, 15, 

75 

Potassium chloride  508 6, 259 

Calcium chloride   509   

Calcium carbonate 170 (i)   

 Sodium Citrates 331   

Potassium Citrates 332   

Calcium Citrates        333   

Polydimethylsiloxane 900a 10 mg/kg   

Propyl gallate 310 200 mg/kg   

Sodium Alumino Silicate 554 265 mg/kg   

Sucroglycerides 474 10,000 mg/kg   

Lecithins     2500 mg/kg   

Mono- and di- glycerides of 

fatty acids 
471 2500 mg/kg   

Antioxidant, singly or in 

combination 

      

      

Magnesium carbonates 504 GMP   

Sodium hydroxide 524 GMP    

Calcium hydroxide 526 2000 mg/kg   

Potasium hydroxide 525 2000 mg/kg   

L-Ascorbic acid    300 500 mg/kg    

01.5.2 Powder analogues  
ASCORBYL ESTERS 

304 
 80 mg/kg 10 

305 

Acesulfame potassium 950 1,000 mg/kg 188, 161 

Aspartame 951 2,000 mg/kg 191, 161 

CAROTENOIDS 

160a(i) 

100 mg/kg 209 
160a(iii) 

160e 

160f 

Calcium Aluminium silicate 556 570 mg/kg 6, 259 

Caramel III - ammonia 

caramel 
150c 5,000 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 5,000 mg/kg   

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 10,000 mg/kg   

Grape skin extract 163(ii) 150 mg/kg 
201, 209, 

181 

Neotame 961 65 mg/kg 161 

PHOSPHATES 338 4,400 mg/kg 88, 36 

POLYSORBATES 432 4,000 mg/kg   

Propylene glycol esters of 

fatty acids 
477 

limit is too high, it  may be 

allowed as ingredient,  
  

RIBOFLAVINS 

101(i) 

300 mg/kg 

  

101(ii)   

101(iii)   

Sodium alumino silicate 554 570 mg/kg 6, 259 
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Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

Steviol glycosides 960 330 mg/kg 26, 201 

1.6 Cheese and analogues No provisions       

01.6.1 Unripened cheese Aspartame 951 1,000 mg/kg 161, 191 

CAROTENOIDS 

160a(i) 

100 mg/kg 161 
160a(iii) 

160e 

160f 

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

141(i) 

50 mg/kg   
141(ii) 

Canthaxanthin 161g 15 mg/kg 201 

Caramel III - ammonia 

caramel 
150c 15,000 mg/kg 201 

Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg 201 

beta-Carotenes, vegetable 160a(ii) 600 mg/kg   

Indigotine (Indigo carmine) 132 200 mg/kg 3 

Lauric arginate ethyl ester 243 200 mg/kg   

Natamycin (Pimaricin) 235 40 mg/kg 80, 3 

PHOSPHATES 338 4,400 mg/kg 33 

POLYSORBATES 432 80 mg/kg 38 

Ponceau 4R (Cochineal red 

A) 
124 100 mg/kg 3, 161 

RIBOFLAVINS 

101(i) 

300 mg/kg   101(ii) 

101(iii) 

SORBATES 

200 

2,000 mg/kg 

42, 223  

for  

channand 

paneer  

also 

201 

202 

203 

Nicin   only in channa/paneer 
12.5 

mg/kg 

Propionic acid, sodium 

propionate, calcium 

propionate, singly or in 

combination, expressed as 

propionic acid 

  
280,  281,  282,  283 only in 

channa/paneer 

3000 

mg/kg 

Glucono delta lactone   575 only in channa/paneer GMP 

Sunset yellow FCF 110 100 mg/kg 3 

Calcium chloride 509 
200 mg/kg of milk with note 

except cream cheese 
  

Amnnoto Beta Carotene   
600 mg/kg with note except 

coulommiers  
  

Carragenan   
5000 mg/kg with note for 

cream cheese only. 
  

Guar Gum   

5000 mg/kg with note for 

cream cheese only. 

  

Karaya Gum     

Tragacanth Gum     

Xanthum Gum     

Alginate of 

sodium/potassium/Calcium 
    



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 343 

 

 

TABLE 1 

Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

Ammonium alginate     

Gelatine     

Pectins     

Propylene glycol Alginate     

01.6.2 Ripened cheese  Cheese, 

Cheddar Cheese, 

 Danbo Cheese,  

Edam Cheese, 

 Gouda Cheese,  

Havarti Cheese,  

 Tilisiter Cheese , 

 Camembert Cheese , 

 Brie Cheese,  

St Paulin Cheese , 

 Samsoe Cheese,  

Emmentaler Cheese,  

 Provolone Cheese,  

 Extra hard gratin 

Cheese,  

Cheese/sliced/cut/shreded 

cheese 

Canthaxanthin 161g 15 mg/kg 201 

Lysozyme 1105 GMP   

Natamycin (Pimaricin) 235 40 mg/kg 3, 80 

Nisin 234 12 mg/kg   

SORBATES 

200 

3000 mg/kg,  

42 

201   

202   

203   

Calcium chloride 509 200 mg/kg    

Amnnoto Beta Carotene   600 mg/kg   

RIBOFLAVINS   300 mg/kg as general decision   

Chlorophyll   15 mg/kg maximum   

Sodium salts of 

mono/di/poly phosphoric 

acid 

339, 450(i, ii, 

iii) 

451(i),452(i) 

 Total salt content should not 

exceed 9000 mg/kg calculated 

as 

phosphohorus/cabonates/citrate/ 

chloride 

  

Potassium salts of 

mono/di/poly phosphoric 

acid 

340, 450 (iv), 

(v), 

451(ii)452(ii) 

  

Calcium salts of 

mono/di/poly phosphoric 

acid 

341, 450(vi), 

(vii), 452(iv) 
  

Sodium citrate 331   

Potassium citrate 332   

Calcium citrate 333   

Curcumin 100 (i) 100 mg/kg    

beta carotene    100 mg/kg    

beta-Carotenes, vegetable 160 a (ii) 100 mg/kg    

Annatto extracts, norbixin-

based 
160b(ii) 100 mg/kg    

Annatto extracts, bixin-

based 
160b(i) 

10-50 mg/kg normal to orange 

color 

  

  

Calcium and Magnesium 

carbonate  
170, 504 GMP   

Sorbates   3000 mg/kg   

Nisin   12.5 mg/kg   

Propionic acid, sodium 

propionate, calcium 

propionate, singly or in 

combination, expressed as 

propionic acid 

280,  281,  

282,  283 
3000 mg/kg   

Pimaricin (natamicin) 235 

2 mg/dm2 surface; not present 

in depth beyond 5 mm with 

note for surface/rind treatment 

only  

  

Glucono delta lactone 575 GMP   
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Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

01.6.2.1 Ripened cheese includes 

rind 
ASCORBYL ESTERS 

304 
 500 mg/kg 

  

305   

CAROTENOIDS 

160a(i) 

100 mg/kg 

  

160a(iii)   

160e   

160f   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

141(i) 

15 mg/kg 

  

141(ii)   

Canthaxanthin 161g 15 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg   

Carmines 120 125 mg/kg   

beta-Carotenes, vegetable 160a(ii) 600 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 10,000 mg/kg   

Hexamethylene tetramine 239 25 mg/kg   

Lauric arginate ethyl ester 243 200 mg/kg   

Lysozyme 1105 GMP   

Natamycin (Pimaricin) 235 40 mg/kg   

Nisin 234 12 mg/kg   

RIBOFLAVINS 

101(i) 

300 mg/kg 

  

101(ii)   

101(iii)   

SORBATES 

200 

3,000 mg/kg 

  

201   

202   

203   

01.6.2.2 Rind of ripened cheese Allura red AC 129 100 mg/kg 
 

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 

160a(i) 

500 mg/kg 

  

160a(iii)   

160e   

160f   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

141(i) 

75 mg/kg 

  

141(ii)   

Canthaxanthin 161g 15 mg/kg   

Caramel III - ammonia 

caramel 
150c 50,000 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg   

Beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Grape skin extract 163(ii) 1,000 mg/kg   

IRON OXIDES 

172(i) 

100 mg/kg 

  

172(ii)   

172(iii)   

Indigotine (Indigo carmine) 132 100 mg/kg   

Lysozyme 1105 GMP   

Microcrystalline wax 905c(i) 30,000 mg/kg   
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Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

Natamycin (Pimaricin) 235 40 mg/kg   

Nisin 234 12 mg/kg   

Ponceau 4R (Cochineal red 

A) 
124 100 mg/kg   

RIBOFLAVINS 

101(i) 

300 mg/kg 

  

101(ii)   

101(iii)   

SORBATES 

200 

3,000 mg/kg 

  

201   

202   

203   

Sunset yellow FCF 110 300 mg/kg   

01.6.2.3 Cheese powder (for 

reconstitution; e.g., for 

cheese sauces) CAROTENOIDS 

160a(i) 

100 mg/kg 

  

160a(iii)   

160e   

160f   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

 

141(i) 

50 mg/kg 

  

141(ii)   

Canthaxanthin 161g 15 mg/kg 201 

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Lysozyme 1105 GMP   

Natamycin (Pimaricin) 235 40 mg/kg 3, 80 

Nisin 234 12 mg/kg   

SORBATES 

200 

3,000 mg/kg 

42 

201   

202   

203   

01.6.3 Whey cheese Lauric arginate ethyl ester 243 200 mg/kg   

SORBATES 

200 

1,000 mg/kg 

42 

201   

202   

203   

01.6.4 Processed cheese         

01.6.4.1 Plain processed cheese                   

Processed Cheese 

 Processed Cheese Spread 

Allura red AC 129 100 mg/kg 161 

CAROTENOIDS 

160a(i) 

100 mg/kg   
160a(iii) 

160e 

160f 

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 10,000 mg/kg   

HYDROXYBENZOATES, 

PARA- 

214 
300 mg/kg 27 

218 

IRON OXIDES 

172(i) 

50 mg/kg   172(ii) 

172(iii) 

Lauric arginate ethyl ester 243 200 mg/kg 80,3 
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INS No 
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Note  

Natamycin (Pimaricin) 235 40 mg/kg   

PHOSPHATES 338 

Total salt content should not 

exceed 9000 mg/kg calculated 

as phosphohorus/ 

cabonates/citrate/ chloride 

  

Sodium bicarbonate/ 

calcium carbonate expressed 

as anhydrous substance 

500(ii) 170(i)     

Sodium citrate 331     

Potassium citrate 332     

Calcium citrate 333     

Calcium chloride 509     

RIBOFLAVINS 

101(i) 

300 mg/kg   101(ii) 

101(iii) 

Sodium aliminium 

phosphates 
1600 1600 mg/kg 251,6 

SORBATES 

200 

3,000 mg/kg 42 
201 

202 

203 

Sunset yellow FCF 110 100 mg/kg 3 

Curcumin 100 100 mg/kg   

Riboflavin 101 100 mg/kg   

Chlorophyll 140 100 mg/kg   

Carotene (Natural extract)   100 mg/kg   

Annatto extract on 

Bixin:Nor-bixin (50:50 

basis) 

160(b) (i), 

(ii) 

10-50 mg/kg (Normal to orange 

coloured) 
  

Calcium and magnesium 

carbonates 
170, 504 GMP   

Sorbic acid, sodium sorbate, 

potassium sorbate, calcium 

sorbate, calculated as sorbic 

acid 

200, 201, 

202,  203 
3000 mg/kg   

Nisin 234 12.5 mg/kg   

Citric Acid  330 GMP   

Phosphoric acid 338 GMP   

Acetic acid 260 GMP    

Lactic acid 270 GMP   

01.6.4.2 Flavoured processed 

cheese, including 

containing fruit, 

vegetables, meat, etc. 

Allura red AC 129 100 mg/kg 161 

CAROTENOIDS 

160a(i) 

100 mg/kg   
160a(iii) 

160e 

160f 

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

141(i) 

50 mg/kg   
141(ii) 

Canthaxanthin 161g 15 mg/kg   

Caramel III - ammonia 

caramel 
150c 50,000 mg/kg   
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Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg 72 

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 10,000 mg/kg   

Grape skin extract 163(ii) 1,000 mg/kg   

HYDROXYBENZOATES, 

PARA- 

214 
300 mg/kg 27 

218 

IRON OXIDES 

172(i) 

50 mg/kg   172(ii) 

172(iii) 

Indigotine (Indigo carmine) 132 100 mg/kg   

Lauric arginate ethyl ester 243 200 mg/kg   

Natamycin (Pimaricin) 235 40 mg/kg 3, 80 

PHOSPHATES 338 9,000 mg/kg   

Ponceau 4R (Cochineal red 

A) 
124 100 mg/kg   

RIBOFLAVINS 

101(i) 

300 mg/kg 

  

101(ii)   

101(iii)   

Sodium aluminium 

phosphates 
  1600 251, 6 

SORBATES 

200 

3,000 mg/kg 42 
201 

202 

203 

Sunset yellow FCF 110 200 mg/kg   

01.6.5 Cheese analogues Acesulfame potassium 950 350 mg/kg 161, 188 

Allura red AC 129 100 mg/kg 3 

Aspartame 951 1,000 mg/kg 161, 191 

Brilliant blue FCF 133 100 mg/kg 3 

CAROTENOIDS 

160a(i) 

200 mg/kg 

  

160a(iii)   

160e   

160f   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

141(i) 

50 mg/kg   
141(ii) 

Canthaxanthin 161g 15 mg/kg   

Caramel III - ammonia 

caramel 
150c 50,000 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg 201 

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg 3 

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 10,000 mg/kg   

Grape skin extract 163(ii) 1,000 mg/kg   

HYDROXYBENZOATES, 

PARA- 

214 
500 mg/kg 27, 161,3 

218 

Indigotine (Indigo carmine) 132 200 mg/kg   
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TABLE 1 

Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

Lauric arginate ethyl ester 243 200 mg/kg   

Natamycin (Pimaricin) 235 40 mg/kg 3, 80 

Neotame 961 33 mg/kg 161 

Nisin 234 12 mg/kg 161 

PHOSPHATES 338 9,000 mg/kg   

Ponceau 4R (Cochineal red 

A) 
124 100 mg/kg 3 

RIBOFLAVINS 

101(i) 

300 mg/kg   101(ii) 

101(iii) 

SACCHARINS 

954(i) 

100 mg/kg 161 
954(ii) 

954(iii) 

954(iv) 

SORBATES 

200 

3,000 mg/kg 42 
201 

202 

203 

Sucralose 

(Trichlorogalactosucrose) 
955 500 mg/kg 161 

Sunset yellow FCF 110 300 mg/kg 3 

01.6.6 Whey protein cheese Acetic acid, glacial 260 GMP   

Calcium propionate 282 3,000 mg/kg 70 

Citric acid 330 GMP   

Glucono delta-lactone 575 GMP   

Lactic acid, L-, D- and DL- 270 GMP   

Malic acid, DL- 296 GMP   

Natamycin (Pimaricin) 235 40 mg/kg 80,3 

Nisin 234 12 mg/kg   

Propionic acid 280 3,000 mg/kg   

SORBATES 

200 

3,000 mg/kg 

70 

201 42 

202   

203   

Sodium propionate 281 3,000 mg/kg 70 

1.7 Dairy Based Desserts 

(e.g. pudding, fruit or 

flvaoured yoghurt)* 

ASCORBYL ESTERS 304  500 mg/kg 10, 2 

  305     

Acesulfame potassium 950 350 mg/kg 161, 188 

Alitame 956 100 mg/kg 161 

Allura red AC 129 300 mg/kg 161 

Ammonium salts of 

phosphatidic acid 
442 5,000 mg/kg 231 

Aspartame 951 1,000 mg/kg 161, 191 

Aspartame-acesulfame salt 962 350 mg/kg 161, 113 

BENZOATES 

210 

300 mg/kg 13 
211 

212 

213 

Brilliant blue FCF 133 150 mg/kg   
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TABLE 1 

Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

CAROTENOIDS 

160a(i) 

100 mg/kg   
160a(iii) 

160e 

160f 

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

141(i) 

500 mg/kg 

  

141(ii)   

Canthaxanthin 161g 15 mg/kg 170 

Caramel III - ammonia 

caramel 
150c  2000 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 3000 mg/kg   

beta-Carotenes, vegetable 160a(ii) 1000mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 10,000 mg/kg   

Fast green FCF 143 100 mg/kg 2 

Grape skin extract 163(ii) 200 mg/kg 181 

HYDROXYBENZOATES, 

PARA- 

214 
120 mg/kg 

27 

218   

IRON OXIDES 

172(i) 

100 mg/kg   172(ii) 

172(iii) 

Indigotine (Indigo carmine) 132 100 mg/kg   

Lauric arginate ethyl ester 243 200 mg/kg 170 

Neotame 961 100 mg/kg   

PHOSPHATES 338 1500 mg/kg 161 

POLYSORBATES 432 3000 mg/kg   

Ponceau 4R (Cochineal red 

A) 
124 100 mg/kg 161 

Propyl gallate 310 90 mg/kg 15, 2 

Propylene glycol esters of 

fatty acids 
477 5,000 mg/kg   

RIBOFLAVINS 

101(i) 

300 mg/kg 

  

101(ii)   

101(iii)   

SACCHARINS 

954(i) 

100 mg/kg 161 
954(ii) 

954(iii) 

954(iv) 

SORBATES 

200 

1000 mg/kg 42 
201 

202 

203 

Steviol glycosides 960 330 mg/kg 26 

Sucralose 

(Trichlorogalactosucrose) 
955 400 mg/kg 161 

Sucroglycerides 474 5000 mg/kg   

Sunset yellow FCF 110 100 mg/kg 161 

Carrageenan 407 GMP   

Pectins 440 GMP   
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TABLE 1 

Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

Sodium carboxymethyl 

cellulose 
466 GMP   

Agar 406 GMP   

Guar gum 412 GMP   

Xanthan gum 415 GMP   

Propylene glycol alginate 405 GMP   

Polyoxyethylene sorbitan 

tristearate 
  GMP   

Poly glycerol esters of fatty 

acid 
  GMP   

Poly oxy ethylene sorbyton 

mono Laureate 
  GMP   

Poly oxyethylene sorbyton 

monosterate 
  GMP   

Mono and di glycerides of 

fatty acids 
  GMP   

Methyl cellulose 461 GMP   

Modified starched singaly or 

in combination 
  GMP   

Acid treated starch   GMP   

Alkali treated starch   GMP   

Bleached starch   GMP   

Distarch adipate acetylated    GMP   

Distarch glycerol   GMP   

Distarch glycerol acetylated   GMP   

Distarch glycerol 

hydroxypropyl 
  GMP   

Distarch phosphate   GMP   

Distarch phosphate, 

acetylated 
  GMP   

Distarch phosphate, 

hydroxypropyl 
  GMP   

Monostarch phosphate   GMP   

Oxidised starch   GMP   

Starch hydroxyl propyl   GMP   

Lauric arginate ethyl ester 243 200 mg/kg    

Microcrystalline cellulose 460 (i) 10, 000 mg/kg   

L-(+Tartaric acid and 

Sodium/Potassium salts) 
  1000 mg/kg   

curcumin 100 (i) 100 mg/kg    

Annatto extract on 

Bisxin/Nor bixin basis 

(50:50 ratio) 

160 b(i), (ii) 100 mg/kg   

Caramel colours (Plain) 150 a GMP   

Carmoisine 122 100 mg/kg   

Erythrosine 127 50 mg/kg   

Tartrazine 102 100 mg/kg   

Glycerol 422 GMP   

Salts of sodium and posium 

citrate 
331`, 332 GMP   

Acetic  acid   GMP   
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TABLE 1 

Use  of additives in Dairy products and analogues, excluding products of category 02.0 

Food 

Category 

System 

Food Category Name 
Food Additive  

 
INS No 

Recommended Maximum 

Level  
Note  

Lactic acid   
GMP including sodium, 

potasium salt 
  

Maleic acid (DL)   GMP   

Pullulan   GMP   

Maltitol and Maltitol syrup   GMP   

Sodium hydrogen carbonate   GMP   

* No additives in case of Dahi   ( sweetened) 

1.8 Whey and whey 

products, excluding whey 

cheeses 

        

01.8.1 Liquid whey and whey 

products, excluding whey 

cheeses 

Benzoyl peroxide 928 100 mg/kg 74 

PHOSPHATES 338 880 mg/kg 33, 228 

01.8.2 Dried whey and whey 

products, excluding whey 

cheeses Whey powder  

Benzoyl peroxide 928 100 mg/kg 147 

Calcium carbonate 170(i) 10,000 mg/kg   

Calcium chloride 509 GMP   

Calcium hydroxide 526 GMP   

Calcium silicate 552 10000 mg/kg   

Hydroxypropyl distarch 

phosphate 
1442 10000 mg/kg   

Magnesium carbonate 504(i) 10000 mg/kg   

Magnesium oxide 530 10000 mg/kg   

Magnesium silicate, 

synthetic 
553(i) 10000 mg/kg   

Microcrystalline cellulose 

(Cellulose gel) 
460(i) 10000 mg/kg   

PHOSPHATES 338 4400 mg/kg 33 

Potassium carbonate 501(i) GMP   

Potassium chloride 508 GMP   

Potassium dihydrogen 

citrate 
332(i) GMP   

Potassium hydrogen 

carbonate 
501(ii) GMP   

Potassium hydroxide 525 GMP   

Powdered cellulose 460(ii) 10,000 mg/kg   

Silicon dioxide, amorphous 551 10,000 mg/kg   

Sodium aluminosilicate 554 1,140 mg/kg 6 

Sodium carbonate 500(i) GMP   

Sodium dihydrogen citrate 331(i) GMP   

Sodium hydrogen carbonate 500(ii) GMP   

Sodium hydroxide 524 GMP   

Sodium sesquicarbonate 500(iii) GMP   

Talc 553(iii) 10,000 mg/kg   

Tripotassium citrate 332(ii) GMP   

Trisodium citrate 331(iii) GMP   
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TABLE 2 

Use of food additives in fats and oils, and fat emulsions 

Food 

Category 

System  

Food Category 

Name 
Food Additive  INS No 

Recommended 

Maximum Level 
Note  

2.1.1 Butter oil, 

Anhydrous mlk 

fat and Ghee (no 

additives in case 

of Ghee) 

Ascorbyl palmitate 304 

500 mg/kg max   

10 & 

171 

Ascorbyl stearate 305 
10 & 

171 

Propyl gallate 310 100 mg/kg max        
15, 133 

& 171 

Octyl gallate,Ethyl gallate,Dodecyl 

gallate 
  100 mg/kg max              

  

Citric acid 330 GMP                 171 

2.1.2 Vegetable oil & 

fats (Fats, Oil and 

Emulsions 

Lecithin 322 (i) GMP   

Ascorbic acid 300 GMP   

Propyl gallate 310, 200 mg/kg 
15 & 

130 

Natural and synthetic tocopherols 307 GMP   

Ascorbyl esters 304, 305 500 mg/kg 10 

Citric acid,tartric acid,gallic acid 330, 334  ( Citric acid) 
15 & 

277 

Resin guinace 314 1000 mg/kg   

TBHQ 319 200 mg/kg 
15 & 

130 

Sodium citrate 331 iii GMP   

Isopropyl citrate mixture 384 200 mg/kg   

Monoglyceride citrate NS 
100 mg/kg max, Singly or 

in combination 
  

Phosphoric acid 338 
100 mg/kg max, Singly or 

in combination 
  

Polydimethylsiloxane  900a 10 mg/kg   

Carotenes, Beta, Vegetable 160a(ii) 1000 mg/kg   

Carotenoids 160a(i),a(iii),e,f 25 mg/kg 232 

Diacetyl tartaric acid and fatty acid 

esters of glycerol 
472e 10000 mg/kg   

Polysorbates 432-436 5000 mg/kg 102 

Propylene Glycol Esters of Fatty 

Acids 
477 10000 mg/kg   

Stearyl citrate 484 GMP   

Thiodipropionates 388, 389 200 mg/kg 46 

2.1.3 Lard, tallow, fish 

oil, and other 

animal fats  

( Edible Fats) 

Lecithin 322 i 
GMP FSSR approved 

Tallow,Lard 
  

Ascorbic acid 300 
GMP FSSR approved 

Tallow,Lard  

Propyl gallate 310 200 mg/kg 
15 & 

130 

Natural and synthetic tocopherols 306 
GMP FSSR approved 

Tallow,Lard 
  

Ascorbyl esters 304, 305 500 mg/kg 10 

Citric acid,tartric acid, 330,334, GMP ( Citric acid)   

Resin guinace 314 1000 mg/kg   

TBHQ 319 200 mg/kg 
 15 & 

130 

Sodium citrate 331 iii 
GMP FSSR approved 

Tallow,Lard 
  

Phosphoric acid 338 
100 mg/kg max, Singly or 

in combination  FSSR 
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TABLE 2 

Use of food additives in fats and oils, and fat emulsions 

Food 

Category 

System  

Food Category 

Name 
Food Additive  INS No 

Recommended 

Maximum Level 
Note  

approved Tallow,Lard 

Dimethyl polysiloxane singly or in 

combination with silcon dioxide 
900a 10 ppm   

Carotenes, Beta, Vegetable 161a(ii) 1000 mg/kg 
 

Carotenoids 160a(i), a(iii),e,f 25 mg/kg   

Diacetyl tartaric acid and fatty acid 

esters of glycerol 
472e 10000 mg/kg   

Fast Green FCF 143 100 mg/kg   

Indigotine 132 100 mg/kg 161 

Isopropyl citrate mixture 384 200 mg/kg   

Polysorbates 432-436 5000 mg/kg 102 

Propylene Glycol Esters of Fatty 

Acids 
477 10000 mg/kg   

Stearyl citrate 484 GMP   

Sunset yellow FCF 110 100 mg/kg 161 

Thiodipropionates 388, 389 200 mg/kg 46 

2.2.1 Butter (1Butter & 

Milk Fat) 

Curcumin   100 mg/kg max    

Beta carotene 160 a(ii) 600 mg/kg   

Annato extract bixin/nor bixin 

based 
160 b 20 mg/kg 8 

CAROTENOIDS 160 e 

35 ppm max Methyl ester 

of Beta apo-8 carotenoic 

acid,Beta apo-8 carotenal 

146 & 

291 

Sodium and calcium hydroxide 524, 526 GMP   

PHOSPHATES 

338; 339(i)-(iii); 

340(i)-(iii); 341(i)-

(iii); 

342(i),(ii);343(i)-(iii); 

450(i)-(iii),(v)-(vii); 

451(i),(ii); 452(i)-(v); 

Sodium phosphate GMP 
 33 & 

34 

Carotene (Natural extract)   100 mg/kg max    

Sodium carbonate 500(i) GMP   

Sodium Hydrogen Carbonate 500(ii) GMP   

2.2.2 Fat spreads, dairy 

fat spreads and 

blended spreads   

(Margarine and 

Fat Spreads) 

Lecithin 322(i) GMP    

Ascorbic acid 300 GMP    

Propyl gallate, 310 200 mg/kg 
15 & 

130 

Tocopherols 307a,b,c 
GMP   Natural and 

synthetic tocopherols 
  

Ascorbyl esters 304, 305 500 mg/kg 10 

tartric acid 334 GMP    

Resin guinace 314 500 mg/kg    

TBHQ 319 200 mg/kg 
 15 & 

130 

Sodium citrate 331 (i) GMP    

Isopropyl citrate mixture 384 
100 mg/kg singly or in 

combination   
  

Phosphoric acid 338 
100 mg/kg singly or in 

combination   
  

Mono and di glycerides of fatty 

acids 
471 GMP     

Mono and di glycerides of fatty 

acids esterified with acetic, acetyl 
472 e 10 g/kg      
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TABLE 2 

Use of food additives in fats and oils, and fat emulsions 

Food 

Category 

System  

Food Category 

Name 
Food Additive  INS No 

Recommended 

Maximum Level 
Note  

tartric, citric, lactic, tartaric acids 

and their sodium and calcium salts 

1,2 -propylene glycol esters of fatty 

acids 
477 20gm/kg     

Sorbitian monopalmitate / sorbitan 

monostearte/ tristearate 
495, 491 

 1000 mg/kg max: Table 

margarine/ Fat spread  
  

SUCROGLYCERIDES 474 10000mg/kg 102 

SORBATES 200-203 2000 mg/kg  42 

Carotenes, Beta, Vegetable 160 a(ii) 1000mg/kg     

Annato extract on bixin/ non bixin 160 b 
20 mg/kg max: Table 

margarine/ Fat spread    
  

Curcumin or turmeric 100 (i) 
5 mg/kg max: Table 

margarine/ Fat spread    
  

CAROTENOIDS 160a(i),a(iii),e,f 35 mg/kg   

Citric acid 330 
GMP: Table margarine/ 

Fat spread   
  

Lactic acid 270 
GMP: Table margarine/ 

Fat spread  
  

EDTA 385, 386 100 mg/kg 21 

BENZOATES 210-213 1000mg/kg 13 

Canthaxanthin 161g 15 mg/kg 
214 & 

215 

Caramel III-Ammonia caramel 150c 500 mg/kg   

Caramel IV-Sulfite caramel 150d 500 mg/kg 214 

Diacetyl tartaric acid and fatty acid 

esters of glycerol 
472e 10000 mg/kg   

Hydroxy benzoates, para 214, 218 300 mg/kg 27 

lauric alginate ethyl ester 243 200 mg/kg 
214 & 

215 

PHOSPHATES 

338; 339(i)-(iii); 

340(i)-(iii); 341(i)-

(iii); 

342(i),(ii);343(i)-(iii); 

450(i)-(iii),(v)-(vii); 

451(i),(ii); 452(i)-(v); 

2200 mg/kg 33 

Polydimethylsiloxane  900a 10 mg/kg 152 

Polysorbates 432-436 5000 mg/kg 102 

Riboflavins 101(i),(ii) 300 mg/kg   

Stearyl citrate 484 100 mg/kg 15 

Stearoyl Lactylates 481(i), 482(i) 10000 mg/kg   

Thermally oxidized soya bean oil 

interacted with mono- and 

diglycerides of fatty acids 

479 5000 mg/kg   

Thiodipropionates 388, 389 200 mg/kg 46 

2.3 Fat emulsions 

mainly of type oil-

in-water, 

including mixed 

and/or flavoured 

products based on 

fat emulsions 

Acesulfame potassium 950 1000 mg/kg 
161 & 

188 

ASCORBYL ESTERS 304, 305 500 mg/kg 10 

Aspartame 951 1000 mg/kg 
161 & 

191 

BENZOATES 210-213 1000 mg/kg 13 

Brilliant blue FCF 133 100 mg/kg   

Canthaxanthhin 161g 15 mg/kg   

Caramel iii- ammonia caramel 150c 20000 mg/kg   
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TABLE 2 

Use of food additives in fats and oils, and fat emulsions 

Food 

Category 

System  

Food Category 

Name 
Food Additive  INS No 

Recommended 

Maximum Level 
Note  

Carotenes, beta-vegetable 160a(ii) 1000 mg/kg   

CAROTENOIDS 160a(i), a(iii),e,f 200 mg/kg   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 10000 mg/kg   

HYDROXYBENZOATES,PARA 214, 218 300 mg/kg 27 

Indigotine (indigo caramine) 132 100 mg/kg 161 

Neotame 961 10 mg/kg 161 

PHOSPHATES 

338;339(i)-(iii); 

340(i)-(iii); 341(i)-

(iii);342(i),(ii);343(i)-

(iii);450(i)-(iii),(v)-

(vii);451(i),(ii); 

452(i)-(v); 

2200 mg/kg 33 

POLYSORBATES 432-436 5000 mg/kg 102 

Propyl gallate 310 200 mg/kg 
15 & 

130 

Propylene glycol esters of fatty 

acids 
477 30000 mg/kg   

RIBOFLAVINS 101(i),(ii) 300 mg/kg   

SORBATES 200-203 1000 mg/kg 42 

SUCROGLYCERIDES 474 10000 mg/kg 102 

Tertiary butylhydroquinone 319 200 mg/kg 
15 & 

130 

2.4 Fat-based 

desserts excluding 

dairy-based 

dessert products 

of food category 

01.7 (Frozen 

desserts/ Frozen 

Confections) 

Carrageenan 407 

GMP  

  

Pectins 440   

Sodium carboxy methyl cellulose 466   

Agar 406   

Guar gum 412   

Xanthan gum 415   

Propylene glycol alginate 405 10 g/kg   

Polyglycerol esters of fatty acids 475 10 g/kg   

Polyoxethylene sorbitian 

monolaureate 
432 10 g/kg   

Polyoxethylene sorbitian  

tristearate 
436 10 g/kg   

Polyoxethylene sorbitian 

monolstearate 
435 10 g/kg   

Mono and di glycerides of fafty 

acids 
471 GMP    

Methyl cellulose 461 GMP    

Aspartame 951 1000 mg/kg 
161 & 

191 

Sucralose  955 400 mg/kg 161 

Microcrystalline cellulose 460 (i) GMP    

Modified starch singly or in 

combination 
1400-1450 GMP    

Curcumin  100 (i) 100 mg/kg max      

Carotenes, Beta, Vegetable 160 a(ii) 1000 mg/kg   

Riboflavins 101 (i), (ii) 300 mg/kg   

Annato extract on bixin/nor bixin 160 b 

100 mg/kg max   Annatto 

extract on Bixin/ Nor 

bixin basis (50:50 ratio) 

  

Beta apo -8- carotenal 160 e 100 mg/kg max  ( Beta   
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TABLE 2 

Use of food additives in fats and oils, and fat emulsions 

Food 

Category 

System  

Food Category 

Name 
Food Additive  INS No 

Recommended 

Maximum Level 
Note  

Methyl ester of beta apo- 8-

carotenal 
160 f 

carotene) 
  

Caramel colors-plain 150 a GMP   

Caramel colors - ammonium 

sulphite process 
150 d 3.0 g/kg max    

Colors synthetic singly or in 

combination a) Ponceau 4R ,b) 

Carmoisinec) Erythrosine,d) 

Tartrazine,e) Sunset yellow FCF,f) 

Indigo carmine,g) Brilliant blue 

FCF,h) Fast green FCF singly or in 

combination 

  100 mg/kg max    

Citric acid 330 

GMP  

  

Acetic acid 260   

Lactic acid 270   

Malic acid 296   

Tartaric acid and sodium 

/potassium salts 
472 (d) 1 g/kg max    

Sodium hydrogen carbonate 500 (ii) GMP    

Sodium/potassium/calcium 

orthophosphate as P2O5 
339 i, 340 i, 341 i 

2 g/kg max singly or in 

combination with as P2O5  
  

Glycerol 422 GMP    

Acesulfame potassium 950 350 mg/kg 
 161 & 

188 

Allura red  129 100 mg/kg max    161 

ASCORBYL ESTERS 304, 305 80 mg/kg 10 

Aspartame- acesulfame salt 962 350 mg/kg 
113 & 

161 

BENZOATES 210-213 1000 mg/kg 13 

Brilliant blue FCF 133 100 mg/kg max      

Canthaxanthin 161g 100 mg/kg max    

Caramel iii- ammonia caramel 150c 20000 mg/kg   

CAROTENOIDS 160a(ii), a(iii),e,f 150 mg/kg   

Chlorophylls and chlorophyllins, 

copper complex 
141(i),(ii) 500 mg/kg   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 5000 mg/kg   

Fast green fcf 143 100 mg/kg   

Grape skin estract 163(ii) 200 mg/kg 181 

Indigotine (indigo caramine) 132 100 mg/kg    

IRON OXIDES 172(i)-(iii) 350 mg/kg   

Neotame 961 100 mg/kg 161 

PHOSPHATES 

338;339(i)-(iii); 

340(i)-(iii); 341(i)-

(iii);342(i),(ii);343(i)-

(iii);450(i)-(iii),(v)-

(vii);451(i),(ii); 

452(i)-(v) 

1500 mg/kg 33 

POLYSORBATES 432-436 3000 mg/kg 102 

Ponceau 4r(cochineal red a) 124 50 mg/kg   

Propyl gallate 310 200 mg/kg 
15 & 

130 

Propylene glycol esters of fatty 477 40,000 mg/kg   
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TABLE 2 

Use of food additives in fats and oils, and fat emulsions 

Food 

Category 

System  

Food Category 

Name 
Food Additive  INS No 

Recommended 

Maximum Level 
Note  

acids 

SACCHARINS 954(i)-(iv) 100 mg/kg 161 

SORBATES 200-203 1000 mg/kg 42 

Sucroglycerides 474 5000 mg/kg   

Sunset yellow fcf 110 50 mg/kg   

Tertiary butylhydroquinone 319 200 mg/kg 
15 & 

130 

2.4.1 Cocoa Based 

Spreads including 

fillings 

Acesulfame potassium 950 1,000 mg/kg 
161 & 

188 

Alitame 956 300 mg/kg 161 

Aspartame 951 3,000 mg/kg 
161 & 

191 

BENZOATES 

210 

1,500 mg/kg 13 
211 

212 

213 

Propyl gallate 310 200 mg/kg 
15 & 

130 

SORBATES 

203 

1000 mg/kg 42 
202 

201 

200 

Acscorbyl esters 
304 

500 mg/kg 
10, 15 

&114 305 

Mineral oil, high viscosity 905d 2,000 mg/kg 3 

Mineral oil, medium and low 

viscosity, class I 
905e 2,000 mg/kg 3 

Ethylene diamine tetra acetates 
385 

50 mg/kg 
21 

386   

Hydroxybenzoates, para- 
214 

300 mg/kg 27 
218 

Lauric arginate ethyl ester 243 200 mg/kg   

Neotame 961 100 mg/kg 161 

PHOSPHATES 338 880 mg/kg 33 

POLYSORBATES 

432 

1,000 mg/kg 

  

433   

434   

435   

436   

SACCHARINS 

954(i) 

200 mg/kg 

161 

954(ii)   

954(iii)   

954(iv)   

Mineral oil, high viscosity 905d 2,000 mg/kg 3 

Mineral oil, medium and low 

viscosity, class I 
905e 2,000 mg/kg 3 

Sucralose 

(Trichlorogalactosucrose) 
955 400 mg/kg 

161 & 

169 
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TABLE 3 

Use of food Additives in edible ice, including sorbet 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended Maximum 

level 
Notes 

3 Edible ices, including 

sorbet (Ice Candy) 
ASCORBYL ESTERS 

304 200 mg/kg 
10 & 15 

305 200 mg/kg 

Acesulfame potassium 950 800 mg/kg 161 & 188 

Alitame 956 100 mg/kg 161 

Allura red AC 129 100 mg/kg   

Aspartame 951 1000 mg/kg 161 &191 

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160a(i) 200mg/kg   

CHLOROPHYLLS 

AND 

CHLOROPHYLLINS, 

COPPER 

COMPLEXES 

141(i) 

500 mg/kg   
141(ii) 

Caramel III - ammonia 

caramel 
150c GMP   

Caramel IV - sulfite 

ammonia caramel 
150d 3000 mg/kg   

beta-Carotenes, vegetable 160a(ii) 1000 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 1000 mg/kg   

Fast green FCF 143 100 mg/kg   

Grape skin extract 163(ii) 100 mg/kg 181 

IRON OXIDES 172(i) 300 mg/kg   

Indigotine (Indigo 

carmine) 
132 100 mg/kg   

Neotame 961 100 mg/kg 161 

PHOSPHATES 338 7500 mg/kg 33 

POLYSORBATES 432 1000 mg/kg   

Ponceau 4R (Cochineal 

red A) 
124 100mg/kg   

Propylene glycol esters 

of fatty acids 
477     

RIBOFLAVINS 101(i) 500 mg/kg   

SACCHARINS 954(i) 100 mg/kg 161 

Sucralose 

(Trichlorogalactosucrose) 
955 320 mg/kg   

Sucroglycerides 474 5000 mg/kg 15 & 195 

Sunset yellow FCF 110 100 mg/kg   

Tertiary 

butylhydroquinone 

(TBHQ) 

319 200 mg/kg   

Carrageenan   10,000 mg/kg   

Pectins   10,000 mg/kg   

Sodium CMC   10,000 mg/kg   

Agar   10,000 mg/kg   

guar gum    10,000 mg/kg   

 xanthan gum   10,000 mg/kg   

Furcellaran   10,000 mg/kg   

Propylene glycol alginate   10,000 mg/kg   

 Polyglycerol esters of 

fattty acids 
  10,000 mg/kg   

Polyoxyethylene sorbitan 

monolaureate 
  10,000 mg/kg   

Polyoxyethylene sorbitan 

tristearate 
  10,000 mg/kg   

Polyoxyethylene sorbitan 

monostearate 
  10,000 mg/kg   
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TABLE 3 

Use of food Additives in edible ice, including sorbet 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended Maximum 

level 
Notes 

Mono and di glycerides 

of fatty acids 
  10,000 mg/kg   

Methyl cellulose   10,000 mg/kg   

Microcrystalline 

cellulose 
  GMP   

Acid treated starch   GMP   

Alkali treated starch   GMP   

Bleached starch   GMP   

Distarch adipate 

acetylated 
  GMP   

Distarch glycerol   30, 000 mg/kg   

Distarch glycerol, 

acetylated 
  30, 000 mg/kg   

Distarch glycerol, 

hydroxypropyl 
  30, 000 mg/kg   

Distarch phosphate   30, 000 mg/kg   

Distarch phosphate, 

acetylated 
  30, 000 mg/kg   

Distarch phosphate, 

hydroxypropyl 
  30, 000 mg/kg   

Monostarch phosphate   30, 000 mg/kg   

Oxidised starch   30, 000 mg/kg   

Starch acetate   30, 000 mg/kg   

Starch hydroxypropyl   30, 000 mg/kg   

Curcumin   100 ppm    

Annatto extract on Bixin/ 

Nor bixin basis (50:50 

ratio 

  100 ppm    

Caramel colours (Plain)   GMP     

Caramel colours 

(Ammonium Sulphite 

process) 

  3.0 g/kg max    

cantaxanthin   100mg/kg   

Carmoisine   100mg/kg   

Erythrosine   50mg/kg   

Tartrazine   100mg/kg   

Indigo carmine   100mg/kg   

Citric acid   GMP   

Acetic acid   GMP   

Lactic acid   GMP   

Malic acid (DL-)   GMP   

L-(+Tartaric acid & 

Sodium/ Potassium salts) 
  1 g/kg max      

Sodium hydrogen 

carbonate 
  GMP     

A. Sodium/ Potassium/ 

Calcium 

orthophosphate 

expressed as P2O5;  

B. Sodium/Potassium 

polyphosphate 

expressed as P2O5                                                 

  
2g/kg max singly or in 

combination with as P2O5 
  

Glycerol   GMP   

Steviol glycosides 960 170 mg/kg 26 
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TABLE 4 

Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

04.1.1 Fresh fruit No additives   No additives   

04.1.1.1 Untreated fresh fruit No additives   No additives   

04.1.1.2 Surface-treated fresh 

fruit 

Beeswax 901 GMP   

Candelilla wax 902 GMP   

Carnauba wax 903 GMP   

Glycerol ester of wood rosin 445(iii) 110 mg/kg   

Iron Oxide 172 (i)- iii) 1000 mg/kg 4 

Microcrystalline wax 905c(i) 50 mg/kg   

ortho-Phenylphenol 231 
12 mg/kg 

49 

Sodium ortho-phenylphenol 232   

Polyethylene glycol 1521 GMP   

Polyvinylpyrrolidone 1201 GMP   

SULFITES 220 30 mg/kg   

Shellac, bleached 904 GMP   

Sucroglycerides 474 GMP   

4.1.1.3 Peeled or cut fresh 

fruits 

Calcium ascorbate 302 GMP   

Carbon dioxide 290 GMP 59 

Nitrogen 941 GMP 59 

Nitrous oxide 942 GMP   

Potassium ascorbate 303 GMP   

Sodium ascorbate  301 GMP   

Calcium chloride,Calcium 

lactate,Calcium 

gluconate,Calcium carbonate 

  350ppm   

04.1.2 Processed fruit Carnauba wax 903 GMP   

Carnauba wax 903 GMP   

SULFITES 220 500 mg/kg   

04.1.2.1 frozen fruit 
Carnauba wax 903 GMP   

SULFITES 220 500 mg/kg 44, 155 

04.1.2.2 Dried fruit, Nuts and 

seeds 

Ascorbyl palmitate 304 
80 mg/kg 10 

Ascorbyl stearate 305 

BENZOATES 210 800 mg/kg 13 

Carnauba wax 903 GMP   

Carbonates of calcium and 

magnesium , 

  20, 000mg/kg   

472e 10,000 mg/kg   

385 
265 mg/kg 21 

386 

Benzoic acid   800mg/kg   

Ethyl para-hydroxybenzoate 214 
800 mg/kg 

27 

Methyl para-hydroxybenzoate 218 27 

Lauric arginate ethyl ester 243 200 mg/kg   

Mineral oil, high viscosity 905d 5,000 mg/kg   

Mineral oil, medium viscosity, 

class I 
905e 5,000 mg/kg   

Silicates   20, 000mg/kg   

Calcium Phosphate 341i 20, 000mg/kg   
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TABLE 4 

Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Magnesium Phosphate 343ii 20, 000mg/kg   

ascorbic Acid   GMP   

Sorbic acid 200 

500 mg/kg 

42 

Sodium sorbate 201 42 

Potassium sorbate 202 42 

Calcium sorbate 203 42 

SULFITES 220 1,000 mg/kg 44, 135, 218 

Tartaric Acid, L (+) 334 GMP   

Ascorbic Acid   

GMP   
Citric acid   

Fumaric Acid   

Malic Acid   

Ascorbyl Palmitate 304 
80 mg/kg   

Ascorbyl stearate   

04.1.2.3 Fruit in vinegar, oil, 

or brine 

Acesulfame potassium 950 200 mg/kg 161 & 188 

Aspartame 951 300 mg/kg 144 & 191 

BENZOATES 210 250ppm 13 

CAROTENOIDS 160a(i) 1,000 mg/kg   

Chlorophylls, copper complexes 141(i) 

100 mg/kg 

  

Chlorophyllin copper complexes, 

sodium and potassium salts 
141(ii)   

Caramel III - ammonia caramel 150c 200 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 7,500 mg/kg   

Carnauba wax 903 GMP   

Beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 1,000 mg/kg   

Calcium disodium ethylene 

diamine tetra acetate 
385 

250 mg/kg 21 
Disodium ethylene diamine tetra 

acetate 
386 

Grape skin extract 163(ii) 1,500 mg/kg   

Ethyl para-hydroxybenzoate 214 
250 mg/kg 

27 

Methyl para-hydroxybenzoate 218 27 

Neotame 961 100 mg/kg 161 

PHOSPHATES 338 2,200 mg/kg   

Polydimethylsiloxane 900a 10 mg/kg   

SACCHARINS 954(i) 160 mg/kg 144 

SORBATES 200 1,000 mg/kg 42 

SULFITES 220 100 mg/kg 44 

Sucralose 

(Trichlorogalactosucrose) 
955 180 mg/kg 144 

Calcium chloride-350 ppm max. 509 

350 ppm 

  

Calcium lactate 327   

Calcium gluconate- 578   

Calcium Carbonate- 170 (i)   

Calcium bisulphite-     
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TABLE 4 

Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

04.1.2.4 Canned or bottled 

(pasteurized) fruit 

Acesulfame potassium 950 350 mg/kg 161 & 188 

Annatto 160b 200ppm   

Aspartame 951 1,000 mg/kg 161, 191 

Aspartame-acesulfame salt 962 350 mg/kg 113, 161 

Canthaxanthin 161g 200 ppm   

Brilliant blue FCF 133 200ppm   

Carmoisine 122 200ppm   

CAROTENOIDS 160a(i) 200 mg/kg   

Chlorophylls, copper complexes 141(i) 100 MG/KG   

Chlorophyllin copper complexes, 

sodium and potassium salts 
141(ii) 100MG/kg   

Caramel III - ammonia caramel 150c 200 Mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 7,500 mg/kg   

Carnauba wax 903 GMP   

Curcumin  100i 200mg/kg   

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Dimethyl polysiloxane 900a 10 mg/kg.   

Erythrosine 127 100 mg/kg   

Fast green FCF 143 200 mg/kg   

Grape skin extract 163(ii) 1,500 mg/kg   

Iron oxide, black 172(i) 

300 mg/kg 

  

Iron oxide, red 172(ii)   

Iron oxide, yellow 172(iii)   

Indigotine (Indigo carmine) 132 200 mg/kg   

Neotame 961 33 mg/kg 161 

Ponceau 4R (Cochineal red A) 124 

200 mg/kg 

  

Riboflavin, synthetic 101(i)   

Riboflavin 5'-phosphate sodium 101(ii)   

Riboflavin (Bacillus subtilis) 101(iii)   

Saccharin 954(i) 200 mg/kg 161 

Stannous chloride 512 20 mg/kg 43 

Tartrazine 102 200 mg/kg   

Sunset yellow FCF 110 200mg/kg   

Sucralose 

(Trichlorogalactosucrose) 
955 400 mg/kg   

04.1.2.5 Jams, jellies, 

marmalades 

Acesulfame potassium 950 1,000 mg/kg 161, 188 

Alitame 956 100 mg/kg 161 

Allura red AC 129 100 mg/kg   

Annatto 160b GMP   

Aspartame 951 1,000 mg/kg 191, 161 

Alginates (singly or in 

combination) Ca,K,Na,propyl 

glycol alginate, alginic acid 

  GMP   

Pectins   GMP   

Aspartame-acesulfame salt 962 1,000 mg/kg 113, 161 

BEZOATES 210 200 mg/kg 13 
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TABLE 4 

Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Brilliant blue FCF 133 200 mg/kg   

CAROTENOIDS 160a(i) 
 

200 mg/kg 

 

  

Chlorophylls, copper complexes 141(i)   

Chlorophyllin copper complexes, 

sodium and potassium salts 
141(ii)   

Canthaxanthin 161g 
200 mg/kg   

Caramel III - ammonia caramel 150c 

Caramel IV - sulfite ammonia 

caramel 
150d 1500 mg/kg   

Carmoisine 122 200mg/kg   

Carnauba wax 903     

beta-Carotenes, vegetable 160a(ii) 1000 mg/kg   

Curcumin 100i GMP   

Dimethylpolysiloxane 900a 10 mg/kg.   

Calcium disodium ethylene 

diamine tetra acetate 
385 

130 mg/kg 

21 

Disodium ethylene diamine tetra 

acetate 
386 21 

Erythrosine 127 100 mg/kg   

Fast green FCF 143 200 mg/kg   

Grape skin extract 163(ii) 500 mg/kg   

Ethyl para-hydroxybenzoate 214 
250 mg/kg 

27 

Methyl para-hydroxybenzoate 218 27 

Iron oxide, black 172(i) 

200 mg/kg 

  

Iron oxide, red 172(ii)   

Iron oxide, yellow 172(iii)   

Indigotine (Indigo carmine) 132 200 mg/kg   

Neotame 961 70 mg/kg 161 

Polydimethylsiloxane 900a 30 mg/kg   

Ponceau 4R (Cochineal red A) 124 200 mg/kg   

PROPYLENE GLYCOL 

ALGINATE 
405 200 mg/kg   

Riboflavin, synthetic 101(i) 

200 mg/kg 

  

Riboflavin 5'-phosphate sodium 101(ii)   

Riboflavin (Bacillus subtilis) 101(iii)   

SACCHARIN 954(i) 200 mg/kg 161 

Sorbic acid 200  

 

1000 mg/kg 

  

 

42 

Sodium sorbate 201 42 

Potassium sorbate 202 42 

Calcium sorbate 203 42 

SULFITES 220 100 mg/kg 44 

Steviol glycosides 960 360 mg/kg 26 

Sucralose 

(Trichlorogalactosucrose) 
955 400 ppm 161 

Tartaric Acid, L (+) 334 GMP   

Tartrazine 102 
200 mg/kg   

Sunset yellow FCF 110 
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TABLE 4 

Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Isomalt (AS PER 3.1.3.IV)   GMP   

Pectins   GMP   

Maltitol (AS PER 3.1.3.IV)   GMP   

Acidifying agents- Citric 

acid,fumaric,lactic,malic acid-  
  GMP   

Mono & Di- glycerides of F.A of 

edible oil-  
  GMP   

Ascorbic acid 300 GMP   

 Firming agents-Calcium chloride 

Calcium Lactate, Calcium 

gluconate, Calcium carbonate, 

Calcium bisulphite 2 

  200mg/kg 
singly or in 

combination 

Pectins   GMP   

04.1.2.6 Fruit-based spreads 

(e.g., chutney) 

excluding products of 

food category 04.1.2.5 

Annatto 160b GMP   

Aspartame 951 1,000 mg/kg 161 & 191 

 Ammonium alginate, Calcium 

alginate, Potassium Alginate, 

Sodium Alginate, Propyl Glycol 

Alginate, Pectin 

  GMP   

Mono & Di- glycerides of F.A of 

edible oil-  
  10mg/kg   

Add sodium bicarbonate,sodium 

citrate- GMP-FSSR 
  GMP   

BENZOATES 210 250 mg/kg 13 

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160a(i) 500 mg/kg   

Chlorophylls, copper complexes 141(i) 

150  mg/kg 

  

Chlorophyllin copper complexes, 

sodium and potassium salts 
141(ii)   

Canthaxanthin 161g 15 mg/kg   

Caramel III - ammonia caramel 150c 500 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 500 mg/kg   

Carnauba wax 903 GMP   

beta-Carotenes, vegetable 160a(ii) 500 mg/kg   

Curcumin 100i GMP   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 5,000 mg/kg   

Calcium disodium ethylene 

diamine tetra acetate 
385 

100 mg/kg 21 
Disodium ethylene diamine tetra 

acetate 
386 

Fast green FCF 143 100 mg/kg   

Grape skin extract 163(ii) 500 mg/kg   

Ethyl para-hydroxybenzoate 214 
1,000 mg/kg 27 

Methyl para-hydroxybenzoate 218 

Iron oxide, black 172(i) 

500 mg/kg 

  

Iron oxide, red 172(ii)   

Iron oxide, yellow 172(iii)   

Indigotine (Indigo carmine) 132 200mg/kg   
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TABLE 4 

Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Neotame 961 70 mg/kg 161 

PHOSPHATES 338 1100 mg/kg 33 

Polydimethylsiloxane 900a 10 mg/kg   

Ponceau 4R (Cochineal red A) 124 200mg/kg   

Propylene glycol alginate 405 GMP   

Riboflavin, synthetic 101(i) 

500 mg/kg 

  

Riboflavin 5'-phosphate sodium 101(ii)   

Riboflavin (Bacillus subtilis) 101(iii)   

SACCHARIN 954(i) 200 mg/kg 161 

SORBATES 200 1,000 mg/kg 42 

Calcium bisulfite 227 350 mg/kg   

Sulfur Dioxide 220 100 mg/kg   

Sucralose 

(Trichlorogalactosucrose) 
955 400 mg/kg 161 

Tartaric Acid, L (+) 334 GMP   

Ascorbyl Palmitate 304 200 ppm   

Acetic 

acid,citric,lactic,malic,phosphoric 

acid 

  GMP   

Ascorbic acid   GMP   

Sunset yellow FCF 110 200 mg/kg 161 

TBHQ   200 mg/kg   

Xanthan Gum   5000 mg/kg   

Acesulfame potassium 950 500 mg/kg 161 & 188 

04.1.2.7 Candied / Glazed / 

Crystallised fruit ( 

All sweetners and 

colours are not 

allowed in 

Murrabba) 

Allura red AC 129 100 mg/kg 161 

Annatto 160b 200 mg/kg   

Aspartame 951 2,000 mg/kg 161 & 191 

BENZOATES 210 1,000 mg/kg 13 

Brilliant blue FCF 133 200 mg/kg   

Canthaxanthin 161g 200 mg/kg   

CAROTENOIDS 160a(i) 200 mg/kg   

Chlorophylls, copper complexes 141(i) 

250 mg/kg 

  

Chlorophyllin copper complexes, 

sodium and potassium salts 
141(ii)   

Caramel III - ammonia caramel 150c 200 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 7,500 mg/kg   

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Curcumin  100i 200 mg/kg   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 1,000 mg/kg   

Erythrosine 127 100 mg/kg   

Fast green FCF 143 200 mg/kg   

Grape skin extract 163(ii) 1,000 mg/kg   

Ethyl para-hydroxybenzoate 214 
1,000 mg/kg 

27 

Methyl para-hydroxybenzoate 218 27 

Iron oxide, black 172(i) 
250 mg/kg 

  

Iron oxide, red 172(ii)   
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TABLE 4 

Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Iron oxide, yellow 172(iii)   

Indigotine (Indigo carmine) 132 200 mg/kg   

Neotame 961 65 mg/kg 161 

PHOSPHATES 338 10 mg/kg 33 

Ponceau 4R (Cochineal red A) 124 200 mg/kg   

Riboflavin, synthetic 101(i) 

300 mg/kg 

  

Riboflavin 5'-phosphate sodium 101(ii)   

Riboflavin (Bacillus subtilis) 101(iii)   

Sorbic acid 200 

500 mg/kg 

42 

Sodium sorbate 201 42 

Potassium sorbate 202 42 

Calcium sorbate 203 42 

SULFITES 220 
100 mg/kg and 40 mg/kg 

for murabba 
44 

Sucralose 

(Trichlorogalactosucrose) 
955 800 mg/kg 161 

Sunset yellow FCF 110 200 mg/kg   

Tartrazine 102 200 mg/kg   

Tartaric acid 334 GMP   

 Citric,Malic acid   GMP   

Ascorbic Acid-   GMP   

Calcium chloride, Calcium 

Lactate, Calcium gluconate, 

Calcium bisulphite, Calcium 

Carbonate 

  GMP   

04.1.2.8 Fruit preparations, 

including Fruit pulp, 

purees, fruit toppings 

and coconut milk 

Acesulfame potassium 950 350 mg/kg 161, 188 

Allura red AC 129 200 mg/kg   

Aspartame-acesulfame salt 962 350 mg/kg 113, 161 

Benzoic acid 210 750 mg/kg 750 ppm max 

in tamarind pulp/puree.Is 

allowed at 600 ppm max 

in fruits/vegetable 

pulp/puree with 

preservatives for 

industrial use and in 

concentrated fruits/veg 

juice, pupl and puree 

with preservqatives for 

industrial use only and is 

not allowed in mango 

pulp/puree and fruit 

pulp/puree 

13 

Sodium benzoate 211 

Potassium benzoate 212 

Calcium benzoate 213 

Brilliant blue FCF 133 100 mg/kg   

Beta-carotenes (synthetic) 160a(i) 

100 mg/kg   

Beta-carotenes (Blakeslea 

trispora) 
160a(iii) 

Beta-apo-8'-carotenal 160e 

Beta-apo-8'-carotenoic acid, 

methyl or ethyl ester 
160f 

Chlorophylls, copper complexes 141(i) 
100 mg/kg 

  

Chlorophyllin copper complexes, 141(ii)   
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Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Sodium and potassium salts 

Beta-Carotenes, vegetable 160a(ii)   

Caramel III - ammonia caramel 150c 7500 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 7500 mg/kg   

Carnauba wax 903 GMP   

 Mono & Di- glycerides of F.A 

of edible oil 
  GMP   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 2,500 mg/kg   

Fast green FCF 143 100 mg/kg   

Grape skin extract 163(ii) 500 mg/kg   

Ethyl para-hydroxybenzoate 214 
800 mg/kg 

27 

Methyl para-hydroxybenzoate 218 27 

Indigotine (Indigo carmine) 132 150 mg/kg   

Neotame 961 100 mg/kg 161 

PHOSPHATES 338 350 mg/kg 33 

SORBATES 433 1,000 mg/kg 42 

Ponceau 4R (Cochineal red A) 124 50 mg/kg   

Propylene glycol esters of fatty 

acids 
477 40,000 mg/kg 

 

Riboflavin, synthetic 101(i) 

300 mg/kg   Riboflavin 5'-phosphate sodium 101(ii) 

Riboflavin (Bacillus subtilis) 101(iii) 

Saccharin 954(i) 

200 mg/kg 161 
Calcium saccharin 954(ii) 

Potassium saccharin 954(iii) 

Sodium saccharin 954(iv) 

Sorbic acid 200 

100 mg/kg 

42 

Sodium sorbate 201 42 

Potassium sorbate 202 42 

Calcium sorbate 203 42 

Sulfur dioxide 220 206, 44 

Sodium sulfite 221 206, 44 

Sodium hydrogen sulfite 222 206, 44 

Sodium disulfite 223 206, 44 

Potassium metabisulfite 224 206, 44 

Potassium sulfite 225 206, 44 

Calcium hydrogen sulfite 227 206, 44 

Potassium hydrogen sulfite 228 206, 44 

Sodium thiosulfate 539 206, 44 

Steviol glycosides 960 330 mg/kg 26 

Sucralose 

(Trichlorogalactosucrose) 
955 400 mg/kg 

161 

Sunset yellow FCF 110 200 mg/kg 

04.1.2.9 Fruit-based desserts, 

incl. fruit-flavoured 

water-based desserts 

Tartaric Acid, L (+) 334 GMP   

Ascorbyl stearate 305 500 mg/kg 2, 10 

Acesulfame potassium 950 350 mg/kg 161, 188 
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Use of  Additives in fruits and vegetables 
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Food Category Name Food Additive  INS No 
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Allura red AC 129 100mg/kg   

Aspartame 951 1,000 mg/kg 161, 191 

Aspartame-acesulfame salt 962 350 mg/kg 113, 161 

BENZOATES 

210 

1,000 mg/kg 13 
211 

212 

213 

Brilliant blue FCF 133 150 mg/kg   

beta-Carotenes (synthetic) 160a(i) 

150 mg/kg 

  

beta-Carotenes (Blakeslea 

trispora) 
160a(iii)   

beta-apo-8'-Carotenal 160e   

beta-apo-8'-Carotenoic acid, 

methyl or ethyl ester 
160f   

Chlorophylls, copper complexes 141(i) & (II) 150 mg/kg   

Canthaxanthin 161g 15 mg/kg   

Caramel III - ammonia caramel 150c 200 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 7,500 mg/kg   

Carnauba wax 903 GMP   

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 2,500 mg/kg   

Fast green FCF 143 100 mg/kg   

Grape skin extract 163(ii) 500 mg/kg   

Ethyl para-hydroxybenzoate 214 
800 mg/kg 27 

Methyl para-hydroxybenzoate 218 

Iron oxide, black 172(i) 

200 mg/kg 

  

Iron oxide, red 172(ii)   

Iron oxide, yellow 172(iii)   

Indigotine (Indigo carmine) 132 150 mg/kg   

Neotame 961 100 mg/kg 161 

PHOSPAHTES 338 1,500 mg/kg 33 

SORBATES 432-436 3,000 mg/kg   

Polydimethylsiloxane 900a 110 mg/kg   

Ponceau 4R (Cochineal red A) 124 50 mg/kg   

Propyl gallate 310 90 mg/kg 2, 15 

Propylene glycol esters of fatty 

acids 
477 40,000 mg/kg   

Riboflavin, synthetic 101(i) 

300 mg/kg 

  

Riboflavin 5'-phosphate sodium 101(ii)   

Riboflavin (Bacillus subtilis) 101(iii)   

Saccharin 954(i) 

100 mg/kg 

  

Calcium saccharin 954(ii) 161 

Potassium saccharin 954(iii) 161 

Sodium saccharin 954(iv) 161 
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Sorbic acid 200 

1,000 mg/kg 

42 

Sodium sorbate 201 42 

Potassium sorbate 202 42 

Calcium sorbate 203 42 

SULFITES 
220-228 

100 mg/kg 44 

539 

Sucralose 

(Trichlorogalactosucrose) 
955 400 mg/kg 161 

Sucroglycerides 474 5000ppm   

Sunset yellow FCF 110 50ppm 
 

04.1.2.10 Fermented fruit 

products 
Acesulfame potassium 950 350 mg/kg 

161, 188 

Aspartame 951 1,000 mg/kg 161, 191 

BENZOATES 

210 

1,000 mg/kg 13 
211 

212 

213 

CAROTENOIDS 

160a(i) & (iii) 

500 mg/kg   

160e & f 

Chlorophylls, copper complexes 141(i) 

100 mg/kg 

  

Chlorophyllin copper complexes, 

sodium and potassium salts 
141(ii)   

Carnauba wax 903 GMP   

beta-Carotenes, vegetable 160a(ii) 200 mg/kg   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 2,500 mg/kg   

Calcium disodium ethylene 

diamine tetra acetate 
385 

250 mg/kg 

21 

Disodium ethylene diamine tetra 

acetate 
386 21 

Grape skin extract 163(ii) 500 mg/kg   

Ethyl para-hydroxybenzoate 214 
800 mg/kg 

27 

Methyl para-hydroxybenzoate 218 27 

Neotame 961 65 mg/kg 161 

PHOSPHATES 338 2,200 mg/kg 33 

Polydimethylsiloxane 900a 

500 mg/kg 

  

Riboflavin, synthetic 101(i)   

Riboflavin 5'-phosphate sodium 101(ii)   

Riboflavin (Bacillus subtilis) 101(iii) 
 

  

Saccharin 954(i) 

160 mg/kg 

161 

Calcium saccharin 954(ii) 161 

Potassium saccharin 954(iii) 161 

Sodium saccharin 954(iv) 1,000 mg/kg 161 
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TABLE 4 

Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Sorbic acid 200 42 

Sodium sorbate 201 42 

Potassium sorbate 202 42 

Calcium sorbate 203 42 

SULFITES 220-228 100 mg/kg 44 

Steviol glycosides 960 115 mg/kg 26 

Sucralose 

(Trichlorogalactosucrose) 
955 150 mg/kg   

04.1.2.11 Fruit fillings for 

pastries 
Acesulfame potassium 950 350 mg/kg 161, 188 

Allura red AC 129 100 mg/kg   

Aspartame 951 1,000 mg/kg 161, 191 

Benzoic acid 210 

1,000 mg/kg 

13 

Sodium benzoate 211 13 

Potassium benzoate 212 13 

Calcium benzoate 213 13 

Brilliant blue FCF 133 200mg/kg   

CAROTENOIDS 

160a(i) & (iii) 

500 mg/kg   

160e & f 

Chlorophylls, copper complexes 141(i) 

100 mg/kg 

  

Chlorophyllin copper complexes, 

sodium and potassium salts 
141(ii)   

Canthaxanthin 161g 15 mg/kg   

Caramel III - ammonia caramel 150c 7,500 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 7,500 mg/kg   

Carnauba wax 903 GMP   

beta-Carotenes, vegetable 160a(ii) 100 mg/kg   

Calcium disodium ethylene 

diamine tetra acetate 
385 

650 mg/kg 

21 

Disodium ethylene diamine tetra 

acetate 
386 21 

Fast green FCF 143 100 mg/kg   

Grape skin extract 163(ii) 500 mg/kg   

Ethyl para-hydroxybenzoate 214 
800 mg/kg 

27 

Methyl para-hydroxybenzoate 218 27 

Indigotine (Indigo carmine) 132 150 mg/kg 161 

Lauric arginate ethyl ester 243 200 mg/kg   

Neotame 961 100 mg/kg 161 

PHOSPAHTES 338 1,500 mg/kg 33 

SORBATES 432-436 3,000 mg/kg   
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TABLE 4 

Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Ponceau 4R (Cochineal red A) 124 50 mg/kg   

Propylene glycol esters of fatty 

acids 
477 40,000 mg/kg   

Riboflavin, synthetic 101(i) 

300 mg/kg 

  

Riboflavin 5'-phosphate sodium 101(ii)   

Riboflavin (Bacillus subtilis) 101(iii)   

Sorbic acid 200 

1,000 mg/kg 

42 

Sodium sorbate 201 42 

Potassium sorbate 202 42 

Calcium sorbate 203 42 

SULFITES 
220-228 

100 mg/kg 44 

539 

Sucralose 

(Trichlorogalactosucrose) 
955 400 mg/kg 161 

Sunset yellow FCF 110 100 mg/kg   

04.1.2.12 Cooked fruit 
Acesulfame potassium 950 500 mg/kg 161, 188 

Aspartame 951 1,000 mg/kg 161, 191 

BENZOATES 210-213 1,000 mg/kg 13 

Chlorophylls, copper complexes 141(i) 

100 mg/kg   Chlorophyllin copper complexes, 

sodium and potassium salts 
141(ii) 

Carnauba wax 903 GMP   

Neotame 961 65 mg/kg 161 

SORBATES 

200 

1,200 mg/kg 42 
201 

202 

203 

Sucralose 

(Trichlorogalactosucrose) 
955 150 mg/kg 161 

4.2.1.1 Untreated fresh 

vegetables ((including 

mushrooms and 

fungi, roots and 

tubers, fresh pulses 

and legumes 

(including soyabean), 

and aloe vera) sea 

weeds, nuts and 

seeds) 

    No additives   

4.2.1.2 Surface treated fresh 

vegetables (including 

mushrooms and 

fungi, roots and 

tubers, fresh pulses 

and legumes, and 

aloe vera) sea weeds, 

Candelilla wax 902 GMP 79 

Beeswax 901 GMP 79 

Carnauba wax 903 GMP 79 

Glycerol ester of wood rosin 445(iii) 110 mg/kg   

Lauric arginate ethyl ester 243 200 mg/kg   
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TABLE 4 

Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

nuts and seeds Microcrystalline wax  905c(i) 50 mg/kg   

PHOSPHATES 338,  1760 mg/kg 16 and 33 

Shellac, bleached  904 GMP 79 

4.2.1.3 Peeled, cut or 

shredded fresh 

vegetables ((including 

mushrooms and 

fungi, roots and 

tubers, fresh pulses 

and legumes, and 

aloe vera) sea weeds, 

nuts and seeds) 

Lauric arginate ethyl ester 243 200 mg/kg   

PHOSPHATES 338,  5600 mg/kg 33 AND 76 

Sodium ascorbate 301 GMP   

SULFITES 
220-225, 

227,228, 539 
50 mg/kg 44,76 ,136 

calcium chloride , Calcium 

lactate, Calcium gluconate, 

Calcium carbonate 

  350 mg/kg   

4.2.2 Processed Vegetables 

(including 

mushrooms and 

fungi, roots and 

tubers, fresh pulses 

and legumes, and 

aloe vera) sea weeds, 

nuts and seeds 

Acetic acid, glacial 260 GMP   

  CARAMEL IV - SULFITE 

AMMONIA CARAMEL 
150d 50000 mg/kg 92 and 161 

4.2.2.1 Frozen Vegetables 

(including 

mushrooms and 

fungi, roots and 

tubers, fresh pulses 

and legumes, and 

aloe vera) sea weeds, 

nuts and seeds 

Caramel iv - sulfite ammonia 

caramel 
150d 50000 mg/kg 92 and 161 

Ascorbic acid, l-     300 GMP 110 

Citric acid 330 GMP 
242,262,264 

and 265 

Ethylene diamine tetra acetates 385, 386 100 mg/kg  21 & 110 

Lactic acid, L-, D- and DL- 270 GMP 262 & 264 

Malic acid, dl- 296 GMP 265 

PHOSPHATES 338,  
5000 mg/kg only in 

potatoes 
33 & 76 

Polydimethylsiloxane 900a 10 mg/kg 15 

SULFITES 
220-

225,227,228,539 
50 mg/kg 

44,76,136 

and 137 

4.2.2.2 Dried Vegetables 

(including 

mushrooms and 

fungi, roots and 

tubers, fresh pulses 

and legumes, and 

aloe vera) sea weeds, 

nuts and seeds 

ASCORBYL ESTERS  304, 305  80 mg/kg 10 

BENZOATES  210-213 1000 mg/kg 13 

Canthaxanthin 161g 10 mg/kg   

Diacetyltartaric and fatty acid 

esters of glycerols 
472e 10000 mg/kg   

Ethylene diamine tetra acetates 385, 386 800 mg/kg 21,64,297 

PHOSPHATES 

338; 339(i)-(iii); 

340(i)-(iii); 

341(i)-(iii); 

342(i),(ii); 

343(i)-(iii); 

450(i)-(iii),(v)-

(vii); 451(i),(ii); 

452(i)-(v); 542 

5000 mg/kg only in 

potatoes 
33 & 76 

Propyl gallate 310 50 mg/kg 
15, 76 & 

196 
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Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

SULFITES  
220-225, 

227,228, 539 
500 mg/kg  44, 105 

4.2.2.3 Vegetables (including 

mushrooms and 

fungi, roots and 

tubers, fresh pulses 

and legumes, and 

aloe vera) sea weeds 

in vinegar, oil, brine 

or soyabean sauce 

Allura red ac  129 100 mg/kg 161 

Acesulfame potassium 950 200 mg/kg 144, 188 

Aluminium ammonium sulfate 523 520 mg/kg 6, 245,296 

Aspartame 951 300 mg/kg  144, 191 

Aspartame-acesulfame salt 962 200 mg/kg 113, 161 

BENZOATES 210-213 2000 mg/kg  13 

Brilliant blue fcf 133 500 mg/kg 161 

Caramel iii - ammonia caramel 150c 500 mg/kg   

Carotenes, beta-, vegetable 160a(ii)  1320 mg/kg   

CAROTENOIDS  160A(i), a(ii),e,f 50 mg/kg  161 

Diacetyltartaric and fatty acid 

esters of glycerols 
472e 2500 mg/kg   

Ethylene diamine tetra acetates 385, 386 250 mg/kg 21 

Fast green fcf  143 300 mg/kg   

Grape skin extract 163(ii) 100 mg/kg 179, 181 

Hydroxybenzoates, para- 214, 218  1000 mg/kg 27 

Indigotine (indigo carmine) 132 150 mg/kg 161 

Lauric arginate ethyl ester 243 200 mg/kg   

Neotame  961 10 mg/kg 144 

PHOSPHATES 338;  2200 mg/kg 33 

Polydimethylsiloxane 900a 10 mg/kg   

RIBOFLAVINS  101(i),(ii)  500 mg/kg   

SACCHARINS 954(i)-(iv) 160 mg/kg 144 

SORBATES 200-203  1000 mg/kg  42 

Sucralose 

(trichlorogalactosucrose) 
955 400 mg/kg   

SULFITES 
220-225, 

227,228, 539 
100 mg/kg 44 

Calcium chloride 

  350ppm   

Calcium lactate 

Calcium gluconate- 

Calcium Carbonate 

Calcium bisulphite- 

4.2.2.4 Canned or bottled 

(pasteurised) or 

retort pouched 

vegetables (including 

mushrooms and 

fungi, roots and 

tubers, fresh pulses 

and legumes, and 

aloe vera) sea weeds 

Acesulfame potassium  950 200 mg/kg 161 & 188 

Allura red ac 129 200 mg/kg 161 

Acesulfame potassium  950 350 mg/kg 161 & 188 

Aspartame  951 1000 mg/kg 161 & 191 

Brilliant blue fcf 133 200 mg/kg 161 

Caramel iii - ammonia caramel  150c 200 mg/kg 161 

Carotenes, beta-, vegetable 160a(ii) 200 mg/kg   

CAROTENOIDS 160A(i), a(ii),e,f 200 mg/kg 161 

Ethylene diamine tetra acetates 385, 386 365mg/kg 21 

Fast green fcf 143 200 mg/kg   

Neotame  961 33 mg/kg 161 
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Use of  Additives in fruits and vegetables 

Food 

category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

PHOSPHATES 338;  2200mg/kg 33 

 Alginates (NH, Ca, K, Na or 

propyl glyco; alginate)  
  10g/kg   

Pectin   GMP   

Polydimethylsiloxane 900a 10 mg/kg   

SACCHARINS  954(i)-(iv) 160 mg/kg 144 & 161 

Antioxidant as ascorbic acid   GMP   

Stannous chloride 512 25 mg/kg 43 

Steviol glycosides  960 70 mg/kg 26 

Sucralose 

(trichlorogalactosucrose) 
955 580 mg/kg 161 

 

SULFITES 

220-225, 

227,228, 539 
50 mg/kg 44 

    Thickening agents (arabic gum, 

carrageenan, guar gum, 

carobabean gum, xanthan 

gum)  

  

Adopted FSSR, 

thickening agents (arabic 

gum, carrageenan, guar 

gum, carobabean gum, 

xanthan gum) are allowe 

d at the level of 10 gm 

per kg in green 

beans/wax beans, sweet 

corn/baby 

corn,mushroom, ladies 

finger, cauliflower, 

brinjal, sweet potato, 

garkin, spinach, table 

onion, garlic, bell paper, 

rajma, all pulses and dals 

whole and split, other 

vegetables and curried 

vegetables and allowed 

at the levl of 1% m/m 

max in asparagus. These 

are also allowed at GMP 

in niger, groundnut, 

seasame and mustard 

pastes and other oil seed 

pastes. 

  

    Acidifying agents - Acetici 

acid14, Citric Acid, lactic acid, 

L-tartaric acid, Malic Acid 

  GMP   

4.2.2.5 Vegetables (including 

mushrooms and 

fungi, roots and 

tubers, fresh pulses 

and legumes, and 

aloe vera) sea weeds, 

nuts and seeds-and 

seed purees and 

pulp(pea nut butter) 

Aspartame 951 1000 mg/kg 161, 191 

Acesulfame potassium 950 1000 mg/kg 188 

BENZOATES 210-213 1000 mg/kg 13 

Caramel iii - ammonia caramel 150c 50000 mg/kg   

Carotenes, beta-, vegetable 160a(ii) 1000 mg/kg   

CAROTENOIDS 160a(i),a(iii),e,f 50 mg/kg 161 

Chlorophylls and 

chlorophylins,copper complexes 
141(i),(ii) 100 mg/kg 62 

Ethylene diamine tetra acetates 385, 386 250 mg/kg 21 

Grape skin extract 163(ii) 100 mg/kg 179, 181 

Hydroxybenzoates, para- 214, 218 1000 mg/kg 27 
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Food 

category 

System 

Food Category Name Food Additive  INS No 
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Maximum Level 
Note 

Neotame 961 33 mg/kg 161 

PHOSPHATES 338;  
2200 mg/kg only in 

potatoes 
33, 76 

Polydimethylsiloxane 900a 10 mg/kg   

SACCHARINS 954(i)-(iv) 160 mg/kg 161 

SORBATES 200-203 1000 mg/kg 42 

Steviol glycosides 960 330 mg/kg 26 

Sucralose 

(trichlorogalactosucrose) 
955 400 mg/kg 161, 169 

SULFITES 
220-225, 

227,228, 539 
500 mg/kg 44, 138 

4.2.2.6 Vegetables (including 

mushrooms and 

fungi, roots and 

tubers, fresh pulses 

and legumes, and 

aloe vera) sea weeds, 

nuts and seeds-pulps 

and preparations (e.g 

vegetable desserts 

and sauces, candied 

vegetables) other 

than food category 

4.2.2.5 

Allura red ac 129 100 mg/kg 92 & 161 

Acesulfame potassium 950 350 mg/kg 161 & 188 

Aspartame 951 1000 mg/kg 161 & 191 

Aspartame-acesulfame salt 962 350 mg/kg 113 & 161 

BENZOATES 210-213 3000 mg/kg 13 

Brilliant blue fcf 133 100 mg/kg 92 & 161 

Caramel iii - ammonia caramel 150c 50000 mg/kg 161 

Carotenes, beta-, vegetable 160a(ii) 1000 mg/kg 92 

CAROTENOIDS 160a(i),a(iii),e,f 50 mg/kg 92 & 161 

Chlorophylls and 

chlorophylins,copper complexes 
141(i),(ii) 100 mg/kg 62 & 92 

Diacetyltartaric and fatty acid 

esters of glycerols 
472e 2500 mg/kg   

Ethylene diamine tetra acetates 385, 386 80 mg/kg 21 

Grape skin extract 163(ii) 100 mg/kg 92 & 181 

Hydroxybenzoates, para- 214, 218 1000 mg/kg 27 

Indigotine (indigo carmine) 132 200 mg/kg  92 & 161 

Neotame 961 33 mg/kg 161 

PHOSPHATES 338;  2200 mg/kg 33 

Polydimethylsiloxane 900a 50 mg/kg   

Polysorbates 432-436 3000 mg/kg   

Propylene glycol esters of fatty 

acids 
477 5000 mg/kg   

Riboflavins 101(i),(ii) 300 mg/kg 92 

Saccharins 954(i)-(iv) 200 mg/kg 161 

Sorbates 200-203 1000 mg/kg 42 

Steviol glycosides 960 165 mg/kg 26 

Sucralose 

(trichlorogalactosucrose) 
955 400 mg/kg 161 

Sucroglycerides 474 5000 mg/kg   

SULFITES 
220-225, 

227,228, 539 
300 mg/kg 44 & 205 

Sunset yellow fcf 110 50 mg/kg 92 

04.2.2.7 Fermented vegetable 

(including 

mushrooms and 

Aspartame 951 2,500 mg/kg 161, 191 

Acesulfame Potassium 950 1000 mg/Kg 188 



376 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

TABLE 4 

Use of  Additives in fruits and vegetables 

Food 

category 

System 
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fungi, roots and 

tubers, fresh pulses 

and legumes, and 

aloe vera) and 

seaweed products, 

excluding fermented 

soybean products of 

food categories 

06.8.6, 06.8.7, 12.9.1, 

12.9.2.1 and 12.9.2.3 

Benzoic acid 210 

1,000 mg/kg 

13 

Sodium benzoate 211 13 

Potassium benzoate 212 13 

Calcium benzoate 213 13 

Brilliant blue FCF 133 100 mg/kg 92 and 161 

CAROTENOIDS 160a(i),a(iii),e,f 50 mg/kg 92 & 161 

Calcium 5'-ribonucleotides 634 GMP 279 

Calcium carbonate 170(I) GMP 279 

Calcium chloride 509 GMP 279 

Calcium lactate 327 10,000 mg/kg   

Calcium carbonate 170 GMP   

Calcium bisulphite 227 500 ppm max   

Citric acid 330 GMP   

Chlorophylls, copper complexes 141(i) 

100 mg/kg 

62 

Chlorophyllin copper complexes, 

sodium and potassium salts 
141(ii) 62 

Caramel III - ammonia caramel 150c 50,000 mg/kg 161 

Caramel IV - sulfite ammonia 

caramel 
150d 50,000 mg/kg 92, 161 

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 2,500 mg/kg   

Calcium disodium ethylene 

diamine tetra acetate 
385 

250 mg/kg 

21 

Disodium ethylene diamine tetra 

acetate 
386 21 

Erythrosine 127 30 mg/kg   

Fast green FCF 143 100 mg/kg 161 

Grape skin extract 163(ii) 100 mg/kg 161, 181 

Ethyl para-hydroxybenzoate 214 
300 mg/kg 

27 

Methyl para-hydroxybenzoate 218 27 

Indigotine (Indigo carmine) 132 100 mg/kg 161 

Malic Acid 296 GMP   

Neotame 961 33 mg/kg 161 

PHOSPHATES 338 2,200 mg/kg 33 

Polydimethylsiloxane 900a 10 mg/kg   

Ponceau 4R (Cochineal red A) 124 100 mg/kg 161 

Riboflavin, synthetic 101(i) 

500 mg/kg 

  

Riboflavin 5'-phosphate sodium 101(ii)   

Riboflavin (Bacillus subtilis) 101(iii)   

Saccharin 954(i) 

200 mg/kg 

161 

Calcium saccharin 954(ii) 161 

Potassium saccharin 954(iii) 161 

Sodium saccharin 954(iv) 161 

Sorbic acid 200 
1,000 mg/kg 

42 

Sodium sorbate 201 42 
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Potassium sorbate 202 42 

Calcium sorbate 203 42 

SULFITES 220 500 mg/kg 44 

Sucralose 

(Trichlorogalactosucrose) 
955 580 mg/kg 161 

Sunset yellow FCF 110 100 mg/kg 92 

Acetic Acid 260 GMP   

04.2.2.8 Cooked or fried 

vegetables (including 

mushrooms and 

fungi, roots and 

tubers, fresh pulses 

and legumes, and 

aloe vera), and 

seaweeds 

Aspartame 951 1,000 mg/kg 161 

Benzoic acid 210 

1,000 mg/kg 

13 

Sodium benzoate 211 13 

Potassium benzoate 212 13 

Calcium benzoate 213 13 

Citric Acid 330 

GMP   

Lactic acid 270 

L-Tartaric acid 334 

Malic acid   

Ascorbic acid 300 

Calcium chloride 509 

Calcium Lactate 327 

Calcium Gluconate 578 350 mg/kg   

Arabic Gum 414 350 mg/kg   

Carrageenan gum 407 350 mg/kg   

Guar Gum 412 GMP   

Carobabean Gum 410 GMP   

Xanthan Gum 415 GMP   

ALGINATES (NH, Ca, K, Na or 

propyl glyco; alginate) 
  10 mg/kg   

Chlorophylls, copper complexes 141(i) 100 mg/kg   

Chlorophyllin copper complexes, 

sodium and potassium salts 
141(ii) 100 mg/kg   

Caramel III - ammonia caramel 150c 50,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 50,000 mg/kg- In GSFA   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 2,500 mg/kg   

Calcium disodium ethylene 

diamine tetra acetate 
385 

250 mg/kg 21 
Disodium ethylene diamine tetra 

acetate 
386 

Neotame 961 33 mg/Kg 161 

PHOSPHATES 338 2200 mg/kg 33 and 76 

SACCHARIN 954(i) 160 mg/kg 144 and 161 

SORBATES 200 1,000 mg/kg 42 and 221 

Sucralose 

(Trichlorogalactosucrose) 
955 150 mg/kg 141 and 161 
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Food Category Name Food Additive  
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Maximum level 
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5 Confectionery 

ASCORBYL ESTERS 
304 

500 mg/kg 

10 , 15 & 

114 

305   

Mineral oil, medium  viscosity,  905e 2000 mg/kg 3 

5.1 Cocoa products and 

chocolate products 

including analogue and 

chocolate substitutes 

ASCORBYL ESTERS 
304 

500 mg/kg 

10 , 15 & 

114 

305 3 

Mineral oil, high viscosity 905d 

2000 mg/kg 

3 

Mineral oil, medium and low 

viscosity, class I 
905e 3 

Propyl gallate 310 200 mg/kg 15  & 130 

05.1.1 Cocoa mixes (powders) 

and cocoa mass/cake ASCORBYL ESTERS 
304 

500 mg/kg 
10 & 15 

305   

Acesulfame potassium 950 350 mg/kg 161 & 188 

Ammonium salts of phosphatidic 

acid 
442 GMP   

Aspartame 951 3,000 mg/kg 161 & 191 

Benzoic acid, Sodium and 

Potassium benzoate 

210, 211, 

212 
1500 mg/kg   

Sorbic acid and its Calcium, 

Sodium, Potassium Salts 

(Calculated as sorbic acid) 

200, 

203,201, 

202 

1500 ppm   

PHOSPHATES 338 1,100 mg/kg 33 

Propylene glycol esters of fatty 

acids 
477 5,000 mg/kg 97 

SACCHARINS 
954(i) to 

(iv) 
100 mg/kg 97 & 161 

Calcium phosphate   10 g/kg   

Silicon dioxide 551 GMP   

Sodium aluminium silicate 554 GMP   

Mono and di glycerides of edible 

fatty acids 
471 GMP   

Lecithin 322 (i) GMP   

Ammonium salts of phosphatidic 

acids 
442 GMP   

Sucrose esters of fatty acids 473 10g/kg   

Sucralose 

(Trichlorogalactosucrose) 
955 580 mg/kg 97 

Sodium, Potassium, Calcium, 

Magnesium and Ammonium 

carbonates 

500 (i), 

501(i), 

170(i), 

504(i), 

503(i), 

GMP   

Sodium, Potassium, Calcium, 

Magnesium bicarbonates as 

K2CO3 

500 (ii), 

500 (ii) 
GMP   

Sodium, Potassium, Calcium 

Magnesium and Ammonium 

Hydroxide 

524, 525, 

526, 528, 

527 

GMP   

Phosphoric acid 338 1,100 mg/kg   

Citric acid 330 GMP   
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L-Tartaric acid 334 5 gm/kg   

L-Ascorbic acid 300 GMP   

Lecithin 322 (i) GMP   

Mineral oil, high viscosity 905d 2000 mg/kg 3 

Propyl gallate 310 200 mg/kg 15  & 130 

Mineral oil, medium and low 

viscosity, class I 
905e 2,000 mg/kg 3 

05.1.2 Cocoa mixes (syrups) Mineral oil, high viscosity 905d 2000 mg/kg 3 

Propyl gallate 310 200 mg/kg 15  & 130 

Mineral oil, medium and low 

viscosity, class I 
905e 2000 mg/kg 3 

Acesulfame potassium 950 350 mg/kg 
97, 161 and 

188 

Alitame 956 300 mg/kg 161 

Aspartame 951 1000 mg/kg 161 & 191 

Neotame 961 33 mg/kg 97 & 161 

POLYSORBATES 432to 436 500 mg/kg   

SACCHARINS 
954(i) to 

(iv) 
80 mg/kg 97 & 161 

SORBATES 

203 

1000 mg/kg 

42 

202   

201   

200   

Sucralose 

(Trichlorogalactosucrose) 
955 400 mg/kg 97 & 161 

05.1.3 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

cocoa and chocolate 

products Acscorbyl esters 
304 

500 mg/kg 

10, 15 & 

114 

305   

Acesulfame potassium 950 161 & 188 

Grape skin extract 163 (ii) 200 mg/kg   

Indigo carmine 132 200 mg/kg   

Allura red 129 100 mg/kg 183 

Alitame 956 300 mg/kg 161 

Propyl gallate 310 200 mg/kg 15 & 130 

Ammonium salts of phosphatidic 

acid 
442 GMP   

Aspartame 951 3000 mg/kg 161 & 191 

Beeswax 901 GMP 3 

Brilliant blue FCF 133 100 mg/kg 183 

TBHQ   200 mg/kg   

CAROTENOIDS 

160a(i) 

100 mg/kg 183 160e 

160f 

CHLOROPHYLLS  
141(i) 

100 mg/kg 
 141(ii) 

Curcumin 
100 (i) to 

102 (ii) 
100 mg/kg   
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TABLE  5 

Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

  

  

  

Candelilla wax 902 GMP   

Canthaxanthin 161g 100 mg/kg   

Caramel III - ammonia caramel 150c 

5000 mg/kg   Caramel IV - sulfite ammonia 

caramel 
150d 

Carmoisine 122 100 mg/kg   

Carnauba wax 903 GMP   

beta-Carotenes, vegetable 160a(ii) 100 mg/kg   

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Indigotine (Indigo carmine) 132 100 mg/kg   

Sorbic acid and its Calcium, 

Sodium, Potassium Salts 

(Calculated as sorbic acid) 

200, 203, 

201, 202 
1000 mg/kg   

Mono and di glycerides of edible 

fatty acids 
471 GMP   

Neotame 961 80 mg/kg 161 

PHOSPHATES 338 2500 mg/kg 33 

Tartrazine  102 100 mg/kg   

POLYSORBATES 

432 

10,000 mg/kg 

101 

433   

434   

435   

436   

Ponceau 4R (Cochineal red A) 124 100 mg/kg 183 

RIBOFLAVINS 

101(i) 

300 mg/kg 

  

101(ii)   

101(iii)   

SACCHARINS 

954(i) 

500 mg/kg 

161 

954(ii)   

954(iii)   

954(iv)   

Erythrosine 127 50 mg/kg   

Shellac, bleached 904 GMP 3 

Lecithin 322 (i) GMP   

Polyglycerol polyricinoleate  476 5 gm/kg   

Carmoisine  122 100 mg/kg   

Fast green FCF  143 100 mg/kg   

Sucralose 

(Trichlorogalactosucrose) 
955 800 mg/kg 161 

Glycerol 422 GMP   

Sunset yellow FCF 110 100 mg/kg   

Tertiary butylhydroquinone 

(TBHQ) 
319 GMP 

15, 130 & 

141 

Benzoic acid, Sodium and 

Potassium benzoate 

210, 211, 

212 
1500 ppm 

  

  

  

  

  

  

  

  

  

Mineral oil, high viscosity 905d 2000 mg/kg 3 

Propyl gallate 310 200 mg/kg 15  & 130 

Mineral oil, medium and low 

viscosity, class I 
905e 2000 mg/kg 3 
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TABLE  5 

Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

  

  

  
Polyols(singly or in combination              

Sorbitol, mannitol, xylitol, isomalt, 

lacititol, maltitol , Erythritol                                  

420(i) & 

(ii); 421; 

967; 953; 

966; 965(i) 

& (ii); 968, 

964 

GMP   

Polydextrose A and N  1200 GMP   

 Polyglycerol esters of fatty acids 

and Polyglycerol ester of 

interesterified Ricinoleic acid 

  
0.2 percent by weight 

in choclocates 
  

Sacharrin Sodium  954 (iv) 500 ppm   

5.1.4 Chocolate substitute and 

their products Acesulfame potassium 950 500 mg/kg 161 & 188 

Alitame 956 300 mg/kg 161 

Ammonium salts of phosphatidic 

acid 
442 GMP   

Aspartame 951 3000 mg/kg   

Aspartame-acesulfame salt 962 500 mg/kg 161 & 191 

BENZOATES 

210 

1500 mg/kg 

13 

211   

212   

213   

Beeswax 901 GMP 3 

Candelilla wax 902 GMP 3 

Carnauba wax 903 GMP 3 

HYDROXYBENZOATES, 

PARA- 

214 
300 mg/kg 

  

  218 

Propyl gallate 310 200 mg/kg   

Neotame 961 100 mg/kg   

PHOSPHATES 338 2200 mg/kg   

POLYSORBATES 432 to 436 5000 mg/kg   

 
 

Polydimethylsiloxane 900a 10 mg/kg   

SACCHARINS 

954(i) 

500 mg/kg   
954(ii) 

954(iii) 

954(iv) 

SORBATES 

203 

1500 mg/kg   
202 

201 

200 

Shellac, bleached 904 GMP   

Sucralose  955 800 mg/kg   

  Mineral oil, high viscosity 905d 2000 mg/kg 3 
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TABLE  5 

Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

    Propyl gallate 310 200 mg/kg 15  & 130 

5.2 Confectionery including 

hard and soft candy, 

nougats, etc. other than 

food categories 05.1, 05.3, 

and 05.4 

Acscorbyl esters 
304 

500 mg/kg  10, 15, 14 
305 

Allura red 129 200 mg/kg   

Alitame 956 300 mg/kg   

Sucroglycerides 474 5000 mg/kg   

Propylene Glycol esters of fatty 

acids  
477 5000 mg/kg   

Propyl gallate 310 200 mg/kg 15  130 

BENZOATES 

210 

1500 mg/kg 

  

 13 

  

211 

212 

213 

Polydimethylsiloxane  900a 10 mg/kg   

Diacetyltartaric and Fatty acid 

esters of glycerol 
472e GMP   

CAROTENOIDS 

160a(i) 

GMP 

  

160a(iii)   

160e   

160f   

Carnauba wax 903 GMP  3 

Candelilla wax 902 GMP  3 

Chlorophyll (Natural (singly or in 

combination)) 

 141 (i)-141 

(ii) 
GMP   

Canthaxanthin  161 GMP   

Tartrazine 102 100 mg/kg   

Erythrosine 127 50 mg/kg   

Fast green FCF 143 100 mg.kg   

Castor oil 1503 not allowed   

Curcumin   100 (i) GMP   

Caramel III - ammonia caramel 150c 

50,000 mg/kg 

  

Caramel IV - sulfite ammonia 

caramel 
150d   

Carmel I, Palin caramel   GMP   

Neotame 961 330 mg/kg  1, 61, 158 

HYDROXYBENZOATES, 

PARA- 

214 
1000 mg/kg 

  

218   

Calcium carbonate 170 (i) 

GMP 

  

Sodium/ Calcium,  bicarbonates as 

K2CO3 
500 (ii)   

Citric acid 330   

L-Tartaric acid  334 2000 mg/kg   

Sodium hexametaphosphate  452 (i)  GMP   

Malic acid  296 GMP   

Tocopherol  307a,b,c 500 mg/kg   

Lecithin 322, 322(i) GMP   

Gelatine (Food grade)  428 GMP   

Agar Agar  406 GMP   
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TABLE  5 

Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

Sodium carboxy methyl cellulose  469 GMP   

Talc  553 (iii) GMP   

Glycerol 422 GMP   

Glycerine   GMP   

Paraffin wax or liquid Paraffin 

(Food grade) 
  GMP   

Calcium, Magenesium, sodium 

salts of Stearic acid, (Food grade) 
 470 (i) GMP   

Mono and di glycerides of edible 

fatty acids 
471 GMP   

Ammonium salts of phosphatidic 

acids 
442 GMP   

Carrageenan  407 GMP   

Ponceau 4R  124 100 mg/kg  161 

Microcrystalline wax 905c(i) GMP  3 

Beeswax 901 GMP  3 

Polyols(singly or in combination              

Sorbitol, manitol, xylitol, isomalt, 

lacititol, maltitol                                    

420, 420 (i) 

& (ii); 421; 

967; 953; 

966; 965(i) 

& (ii); 968, 

964 

GMP   

Riboflavin, Lactoflavin 
 101-101 

(iii) 
300 mg/kg    

Carmoisine  122 100 mg/kg   

phosphates 338 2200 mg/kg   

SACCHARINS 

954(i) 

500 mg.kg  1, 61, 163 

954(ii) 

954(iii) 

954(iv) 

  

Sucralose 

(Trichlorogalactosucrose) 
955 1800 mg/kg   

Indigo carmine  132 100 mg/kg   

Tertiary butylhydroquinone 

(TBHQ) 
319 200 mg/kg  15, 130 

SORBATES 

200 

1500 mg/kg 

  

  

 42 

  

201 

202 

203 

POLYSORBATES 

432 

1000 mg/kg 

  

433   

434   

435   

436   

Annato 
 160b (i)-

(ii) 
200 mg.kg   

Brilliant blue FCF  133 200 mg/kg   

Sunset Yellow FCF  110 200 mg/kg  161 
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TABLE  5 

Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

Tartrazine 102 100 mg.kg   

Titanium dioxide 171 GMP   

Indigo carmine  132 100 mg./kg   

Methyle esters of beta apo-8 

carotenic acid 
 160 f GMP   

Ethyl esters of beta apo-8 carotenic 

acid 

 160 f GMP   

Mineral oil, high viscosity 905d 2000 mg/kg 3 

Mineral oil, medium and low 

viscosity, class I 
905e 2000 mg/kg 3 

Gellan Gum 418 GMP   

    Polydextrose  1200 GMP   

05.2.1 Hard candy 
Acscorbyl esters 

304 
500 mg/kg 10, 15, 114 

305 

Acesulfame potassium 950 3500 mg/kg 1,61, 188 

Alitame 956 300 mg/kg   

Caramel III - ammonia caramel 

(150 c):  
 150 c 50,000 mg/kg   

Caramel IV - Sulfite ammonia 

caramel (150d):  
 150 d 50,000 mg/kg   

Carnauba wax 903 GMP  13 

Candelilla wax 902 GMP   

Aspartame 951 10,000 mg/kg   

BENZOATES 

210 

1500 mg/kg 

  

211   

212   

213   

Beeswax  901 GMP   

Diacetyltartaric and Fatty acid 

esters of glycerol 
472e 10,000 mg/kg   

Polydimethylsiloxane  900a 10 mg/kg   

CAROTENOIDS 

160a(i) 

GMP 

  

160a(iii)   

160e   

160f   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

GMP 

  

141(ii)   

Microcrystalline wax 905c(i) GMP  3 

Neotame 961 330 mg/kg  161 

Propyl gallate 310 200 mg/kg  15, 130 

Propylene Glycol esters of fatty 

acids  
477 5000 mg/kg   

Sucralose 

(Trichlorogalactosucrose)  
955 1500 ppm  161, 164 

Curcumin   100 (i) GMP   

Annato 160 b(i)-(ii) GMP   

Brilliant blue FCF  133 100 mg/kg   

Sunset Yellow FCF  110 100 mg/kg   
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TABLE  5 

Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

Tartrazine 102 100 mg/kg   

HYDROXYBENZOATES, 

PARA- 

214  

1000 mg/kg 

 

  

27 

  
218 

Polyols (singly or in combination) 

420 (i) 

GMP   

421 

967 

953 

966 

965(i) 

Polydextrose  1200 GMP   

TBHQ 319 200 mg/kg 15, 130 

Canthaxanthin 161 g GMP   

Erythrosine 127 50 ppm   

Riboflavin, Lactoflavin   300 mg/kg   

Carmoisine  122 100 mg/kg   

Mono and di glycerides of edible 

fatty acids 
471 GMP   

Lecithin 322 (i) GMP   

Carrageenan  407 GMP   

Modified starches   GMP   

Glycerol 422 GMP   

Sodium/ Calcium,  bicarbonates as 

K2CO3 
500 (ii) GMP   

Citric acid 330 GMP   

L-Tartaric acid   GMP   

Malic acid  296 GMP   

Tocopherol 307a-b   GMP   

PHOSPHATES 342(i) 2200 mg/kg 33  

POLYSORBATES 432to 436 1000 mg/kg   

Ponceau 4R  124 300 mg/kg   

Indigo carmine 132 100 mg/kg   

Fast green FCF 143 100 mg/kg   

SACCHARINS 

954(i) 

500 mg/kg  1, 63, 161 

954(ii) 

954(iii) 

954(iv) 

SORBATES 

200 

1500 mg/kg 

  

  

42 

  

  

201 

202 

203 
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TABLE  5 

Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

Sucroglycerides 474 5000 mg/kg   

Mineral oil, high viscosity 905d 

2000 mg/kg 

3 

Mineral oil, medium and low 

viscosity, class I 
905e 3 

Sodium hexametaphosphate   GMP   

05.2.2 Soft candy 
Acscorbyl esters 

304 
500 mg/kg 

15, 10,  

114  305 

Acesulfame potassium 950 3500 mg/kg  157, 188,  

Alitame 956 300 mg/kg   

Aspartame 951 3000 mg/kg  1, 61, 148 

Beeswax 901 GMP  3 

BENZOATES 

210 

1500 mg/kg  13 
211 

212 

213 

Erythritol   GMP   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

GMP   
141(ii) 

Candelilla wax  902 GMP  3 

Carnauba wax 903 GMP  3 

Diacetyltartaric  and fatty acid 

esters of glycerol  
472e 10,000 mg/kg   

Microcrystalline wax 905c(i) GMP   

Neotame  961 330 mg/kg  1, 58 

Polydimethylsiloxane 900 a 10 mg/kg   

Propyl gallate 310 200 mg/kg  15, 130 

Propylene glycol esters of fatty 

acids 
477 5000 mg/kg   

Ponceau 4R (Cochineal red A)  124 200 mg/kg  161 

Curcumin   100 (i) GMP   

Mineral oil, high viscosity 905d 2000 mg/kg 3 

Mineral oil, medium and low 

viscosity, class I 
905e 2000 mg/kg 3 

Riboflavin    300 mg/kg   

Sunset yellow FCF  
110 

  

200 mg/kg 

  

  

  

SACCHARINS 

954(ii) 

500 mg/kg   954(iii) 

954(i) 

Sucralose 

(Trichlorogalactosucrose) 
955 1800 mg/kg   

Sucroglycerides 474 5000 mg/kg   

TBHQ  319 200 mg/kg  15, 130 

Shellac bleached  904 GMP  3 

Paraffin Wax 905(c) i-ii GMP   

PHOSPHATES 342(i) 2200 mg/kg  33 

POLYSORBATES 432 to 436 1000 mg/kg  27 
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TABLE  5 

Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

Hydroxybenzoate, Para 

214 

1000 mg/kg 42  
218 

SORBATES 

203 

1500 mg/kg   
202 

201 

200 

Tartrazine 102 200 mg/kg   

05.2.3 Nougats and marzipans 
ASCORBYL ESTERS 

304 500 mg/kg   

305 500 mg/kg   

Acesulfame potassium 950 1000 mg/kg   

Alitame 956 300 mg/kg   

Aspartame 951 3000 mg/kg   

Brilliant blue FCF 133 
200 mg/kg 

  

Indigotine (indigocarmine) 132   

Fast green FCF 143 300 mg/kg   

CAROTENOIDS 

  

100 mg/kg 

  

160a(iii)   

160e   

160f   

Diacetyltartaric and fatty acid 

esters of glycerol 
472 e 10,000 mg/kg   

Sucralose 955 1800 mg/kg   

Beeswax 901 GMP   

BENZOATES 

210 

1500 mg/kg 

  

211   

212   

213   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 100 mg/kg   

141(ii)     

Candelilla wax 902 GMP   

Caramel III - ammonia caramel 150c 

50000 mg/kg 

  

Caramel IV - sulfite ammonia 

caramel 
150d   

Ponceau 4R 124 200 mg/kg   

Carnauba wax 903 GMP   

beta-Carotenes, vegetable 160a(ii) 500 mg/kg   

RIBOFLAVINS   300 mg/kg   

Neotame 961 330 mg/kg   

Propyl gallate 310 200 mg/kg   

Hydroxybenzoate, Para 
214 

1000 mg/kg 
  

218   

SACCHARINS 

954(ii) 

500 mg/kg   954(iii) 

954(i) 

Propylene glycerol esters of Fatty 

acids 
477 5000 mg/kg   
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TABLE  5 

Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

Microcrystalline wax 905c(i) GMP   

Sucroglycerides 474 5000 mg/kg   

TBHQ 319 200 mg/kg   

PHOSPHATES 342(i) 2200 mg/kg   

POLYSORBATES 432 to 436 1000 mg/kg   

Polydimethylsiloxane 900 a 10 mg/kg   

SORBATES 

203 

1500 mg/kg 

  

202   

201   

200   

Mineral oil, low viscosity 905d 2000 mg/kg   

Mineral oil, medium viscosity 905e 2000 mg/kg   

5.3 Chewing gum Carmoisine 122 100 mg/kg   

Tartrazine 102 100 mg/kg   

Titanium dioxide 171 10,000 ppm   

  

Acesulfame potassium 950 5000 mg/kg   

Annato  160b i-ii GMP   

Alitame 956 300 mg/kg   

Curcumin   100 i GMP   

Aspartame 951 10,000 mg/kg   

BENZOATES 

210 

1500 mg/kg 

  

211   

212   

213   

Calcium aluminium silicate 556 
100 mg/kg expressed 

as Aluminium 
  

Beeswax 901 GMP   

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 

  

100 mg/kg   
160a(iii) 

160e 

160f 

Polyols (singly or in combination) 

420 (i) 

GMP 

  

421   

967   

953   

966   

965(i)   

Mono and di glycerides of edible 

fatty acids 
471 GMP   

Lecithin 322(i) GMP   

Ammonium salts of phosphatidic 

acids 
442 GMP   

Sucrose esters of fatty acids 473 
GMP 

  

Polyglycerol polyricinoleate     
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TABLE  5 

Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

Sorbitan monostearate     

Sorbitan Tristearate     

Polyxylethylene sorbitan 

monostearate 
  GMP   

Carrageenan  407 GMP   

Modified starches   GMP   

Glycerol 422 GMP   

  

Citric acid 330 GMP   

L-Tartaric acid   GMP   

Malic acid   GMP   

L-Ascorbic acid 300 GMP   

Talc   GMP   

Mineral oil   2000 mg/kg   

Paraffin wax or liquid Paraffin 

(Food grade) 
  GMP   

Calcium, Magenesium, sodium 

salts of Stearic acid, (Food grade) 
 470 i-iii GMP   

Phosphated starch 1413 GMP   

Candelilla wax 902 GMP   

Caramel III - ammonia caramel 150c 

20000 mg/kg 

  

Caramel IV - sulfite ammonia 

caramel 
150d   

Carnauba wax 903 GMP   

beta-Carotenes, vegetable 160a(ii) 500 mg/kg   

Cyclodextrin, beta- 459 20,000 mg/kg   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 50,000 mg/kg   

Erythrosine 127 25 mg/kg   

Fast green FCF 143 200 mg/kg   

Guaiac resin 314 1500 mg/kg   

HYDROXYBENZOATES, 

PARA- 

214 
1500 mg/kg 

  

218   

RIBOFLAVINS,  

101(i) 

300 mg/kg 

  

101(ii)   

101(iii)   

Indigotine (Indigo carmine) 132 100 mg/kg   

Lauric arginate ethyl ester 243 225 mg/kg   

Microcrystalline wax 905c(i) GMP   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

GMP   

  

141(ii) 

Neotame 961 1000 mg/kg   

PHOSPHATES 338 44,000 mg/kg   

POLYSORBATES 432 to 436 1000 mg/kg   

Polydimethylsiloxane 900a 100 mg/kg   

Polyethylene glycol 1521 20,000 mg/kg   

Polyvinylpyrrolidone 1201 10,000 mg/kg   
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Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

Ponceau 4R (Cochineal red A) 124 100 mg/kg   

Calcium/ Magnesium carbonates 
 170(i), 

504(i),  
GMP   

Sucroglycerides 474 20,000 mg/kg   

Propylene glycol esters of fatty 

acids 
477 20,000 mg/kg   

Sodium Aluminosilicate 554 
100 mg/kg 

  

Aluminium Silicate 559   

SACCHARINS 

954(i) 

2500 mg/kg 

  

954(ii)   

954(iii)   

954(iv) 2500 mg/kg   

SORBATES 

203 

1500 mg/kg 

  

202   

201   

200   

Canthaxanthin 161 GMP   

Shellac, bleached 904 GMP   

Stearyl citrate 484 15,000 mg/kg   

Steviol glycosides 960 3500 mg/kg  26 

Sucralose 

(Trichlorogalactosucrose) 
955 5000 mg/kg   

Propyl gallate 310 1000 mg/kg   

Sunset yellow FCF 110 100 mg/kg   

  

Tertiary butylhydroquinone 

(TBHQ) 
319 400 mg/kg 130 

Mineral oil, high viscosity 905d 

2000 mg/kg 

3 

Mineral oil, medium and low 

viscosity, class I 
905e 3 

5.4 Decorations (e.g. for fine 

bakery wares), toppings 

(non-fruit) and sweet 

sauces: 

Acesulfame potassium 950 500 mg/kg   

Alitame 956 300 mg/kg   

Aspartame 951 1000 mg/kg   

BENZOATES 

210 

1500 mg/kg   
211 

212 

213 

Beeswax 901 GMP   

Brilliant blue FCF 133 200 mg/kg   

CAROTENOIDS 

160a(i) 

100 mg/kg 

  

160a(iii)   

160e   

160f   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

100 mg/kg   
141(ii) 

Candelilla wax 902 GMP   

Caramel III - ammonia caramel 150c 50,000 mg/kg   
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Use of   Food Additives in confectionary 

Food 

Category 

System 

Food Category Name Food Additive  
INS 

Number 

Recommended 

Maximum level 
Note  

Caramel IV - sulfite ammonia 

caramel 
150d   

Carnauba wax 903 GMP   

beta-Carotenes, vegetable 160a(ii) 20,000 mg/kg   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 10,000 mg/kg   

Erythrosine 127 50 mg/kg   

Fast green FCF 143 100 mg/kg   

HYDROXYBENZOATES, 

PARA- 

214 
300 mg/kg 

  

218   

Indigotine (Indigo carmine) 132 200 mg/kg   

Propyl gallate 310 1000 mg/kg   

Sorbates-Calcium sorbate, 

Potassium sorbate, Sodium sorbate, 

Sorbic acid  

203, 202, 

201, 200 
1000 mg/kg   

Neotame 961 100 mg/kg   

PHOSPHATES 338 1500 mg/kg   

POLYSORBATES 

432 

3000 mg/kg   

433 

434 

435 

436 

Ponceau 4R (Cochineal red A) 124 50 mg/kg   

Propylene glycol esters of fatty 

acids 
477 40,000 mg/kg   

RIBOFLAVINS 

101(i) 

3000 mg/kg   
101(ii) 

SACCHARINS 

954(i) 

500 mg/kg   
954(ii) 

954(iii) 

954(iv) 

Shellac, bleached 904 GMP   

Sucralose 

(Trichlorogalactosucrose) 
955 1000 mg/kg   

Sunset yellow FCF 110 200 mg/kg   

Tertiary butylhydroquinone 

(TBHQ) 
319 200 mg/kg   

Mineral oil, high viscosity 905d 2000 mg/kg 3 

    Mineral oil, medium and low 

viscosity, class I 
905e 2000 mg/kg 3 
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TABLE  6 

Use of  Food Additives in Cereals and cereal products 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

maximum level  
Note  

6 Cereals and cereal products, 

derived from cereal grains, 

from roots and tubers, pulses, 

legumes (fresh pulses and 

legumes are covered in 

category 4.2) and pith or soft 

core of palm tree, excluding 

bakery wares of food category 

07.0 : includes, unprocessed 

(06.1) and various processed 

forms of cereals and cereal 

based products. 

        

6.1 Whole, broken, or flaked grain, 

including rice  
    

No additives are 

permitted 
  

6.2 Flours and starches (including 

soybean powder) 
    

No additives are 

permitted 
  

6.2.1& 

6.2.2 

Flours and starches (including 

soybean powder)               (Atta  

and Maida to be used for 

Bakery products.) 

Protease  1101(i) GMP    

Pullulan 1204 GMP  25 

Sulfites  
220 - 225, 227, 

228, 539 
200 mg/kg  44 

Benzyl Peroxide 928 75 mg/kg    

Chlorine 925 2500 mg/kg  87 

L-Ascorbic Acid  300 300 mg/kg    

Azodicarbonamide  927a 45 mg/kg    

Phosphates 338;  2500 mg/kg  225, 33 

Potassium ascorbate  303 300 mg/kg    

Sodium ascorbate 301 300 mg/kg    

Sodium aluminium 

phosphate  
541i,ii 1600 mg/kg  6, 252 

alpha-Amylase from 

Aspergillus oryzae var. 
1100 (i) 

100 ppm (on flour 

mass basis) 
  

alpha-Amylase from 

Bacillus subtilis 
1100 (iii)  GMP   

Carbohydrase from Bacillus 

licheniformis 
1100 (vi) GMP   

Diacetyltartaric and fatty 

acid esters of glycerol 
472 e  3000 mg/kg  186 

Lecithin 322(i) GMP 28, 25 

Amylases and other 

enzymes 
1100 GMP   

Ammonium Persulfate 923 
2500 ppm (on flour 

mass basis) 
  

Calcium Phosphate 341 
2500 ppm (on flour 

mass basis) 
  

Calcium carbonate 170, 170(i) 
5000 ppm (on flour 

mass basis) 
  

Potassium bromateand/or 

Potassium iodate 
924a, 917 

50 ppm (on flour mass 

basis) 
  

Ammonium Chloride 510 
500 ppm (on flour 

mass basis) 
  

L-cysteine mono 

hydrochloride 
920 

90 ppm (on flour mass 

basis)  
  

Ammonium phoshate 342 
2500 ppm (on flour 

mass basis) 
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Use of  Food Additives in Cereals and cereal products 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

maximum level  
Note  

Benzoyl Peroxide 928 
40 ppm (on flour mass 

basis) 
  

Soduim bisulphite 222 GMP   

Sodium metabisulfite 223 GMP   

Bacterial Amylase 1100 
100 ppm (on flour 

mass basis) 
  

Atta No additives are permitted 

 Maida (if the flour is used for 

baking purpose) 

Benzoyl Peroxide 928 40 p.p.m.   

Potassium bromate 924 a 20 p.p.m.   

Ascorbic acid 300 200 p.p.m.   

Corn flour(maize starch) 
SULFITES  

220 - 225, 227, 

228, 539 

100 ppm as residue of 

SO2 
44 

6.3 

  

  

  

Ready to eat cereals, breakfast 

cereals, including rolled Oats 

  

  

  

Ascorbyl esters,  

ascorbyl palmitate, ascorbyl 

stearate  

304, 305 200 mg/kg 10 

Acesulfame Pottassium 950 1200 mg/kg 1,61,188 

Allura red AC 129 100 mg/kg    

Aspartame 951 1000 mg/kg 1,91,161 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Brilliant blue FCF 133 100 mg/kg    

CAROTENOIDS 
160e,160a (iii), 

160a (i), 160f  
200mg/kg   

Caramel III - ammonia 

caramel 
150 c  50000mg/kg 189 

Caramel IV - sulfite 

ammonia caramel 
150 d  2500 mg/kg    

beta-Carotenes, vegetable  160a (ii) 400mg/kg   

Grape skin extract  163(ii) 200mg/kg   

IRON OXIDES  
172 (i),(ii),(iii) 75mg/kg   

Neotame  961 160mg/kg 161 

Propyl gallate 310 200mg/kg 196 

PHOSPHATES 338;  2200mg/kg 33 

RIBOFLAVINS 
101(ii),101(iii),1

01(i) 
300mg/kg   

SACCHARINS  

954(ii),954(iii),9

54(i),954(iv) 
100mg/kg 161 

Steviol glycosides  960 350mg/kg 26 

Sucralose 

(Trichlorogalactosucrose) 
955 1000mg/kg 161 

Sunset Yellow FCF 110 100 ppm 161 

6.4 Pastas and noodles and like 

products (e.g. rice paper, rice 

vermicelli, soybean pastas and 

noodles) 

Phosphates 338;  2500 mg/kg   

6.4.1 Fresh pastas and noodles and 

like products 

Agar  406 GMP 211 

Alginic acid  400 GMP 211 

Aluminium ammonium 

sulphate  
523 300 mg/Kg 247,6 

Ascorbic acid  300 200 mg/Kg   

Calcium carbonate  170(i) GMP   

Carbon dioxide  290 GMP 211,59 

Carob bean gum 410 GMP 211 

carrageenan 407 GMP 211 

citric acid 330 GMP   
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TABLE  6 

Use of  Food Additives in Cereals and cereal products 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

maximum level  
Note  

Curdlan 424 GMP 211 

distarch poshphate 1412 GMP 211 

fumaric acid 297 700 mg/Kg   

gellan gum 418 GMP 211 

Glucono delta-lactone 575 GMP   

Glycerol 422 GMP 211 

gaurgum 412 GMP 211 

gumarabic 414 GMP 211 

karaya gum 416 GMP 211 

konjac flour 425 GMP 211 

lactic acid L-D-and DL- 270 GMP   

Lecithin 322(i) GMP   

Microcrystalline cellulose 460(i) GMP 211 

Mono and Di glycerides of 

fatty acids 
471 GMP   

pectins 440 GMP 211 

phosphated distarch 

phosphate 
1413 GMP 211 

PHOSPHATES 338;  2500 mg/Kg 211,33 

potassium carbonate 501(i) 11000 mg/Kg   

processed eucheuma 

seaweed 
407a GMP 211 

pullulan 1204 GMP 211 

sodium acetate 262(i) 600 mg/Kg   

sodium alginate 401 GMP 211 

sodium ascorbate 301 GMP   

sodium carbonate 500 (i) 10000 mg/Kg   

sodium carboxymethyl 

cellulose 
466 GMP   

sodium DL-malate 350(ii) GMP   

sodium hydrogen carbonate 500(ii) GMP   

sodium lactate 325 GMP   

tragacanth gum 413 GMP 211 

xanthan gum 415 GMP 211 

06.4.2 Dried pastas and noodles and 

like products 

Canthaxanthin 161g 15mg/kg 211 

Caramel IV - Sulfite 

Ammonia caramel 

 

150d 
50,000 mg/kg 211 

Diacetyl Tartaric Acid And 

Fatty Acid Esters of 

Glycerol  

472e 5000 mg/kg   

PHOSPHATES 342 900 mg/kg 211,33 

Agar 406 GMP 256 

alginic acid 400 GMP 256 

ammonium alginate 403 GMP 256 

ascorbic acid L- 300 GMP 256 

Calcium 5'-Ribonucleotide 634 GMP 256 

Calcium Alginate 404 GMP 256 

Calcium Ascorbate 302 200 Mg/kg 256 

Calcium Carbonate 170(i) GMP 256 

Calcium Sulfate 516 GMP 256 

carob bean gum 410 GMP 256 

carotenes, beta-,vegetable 160a (ii) 1000 mg/kg 211 
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Category 

System 

Food Category Name Food Additive  INS No 
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Note  

Carrageeenan 407 GMP 256 

citric acid  330 GMP 256 

Disodium 5'-guanylate 627 GMP 256 

Disodium 5'-Inosinate 631 GMP 256 

disodium 5'-ribonucleotide 635 GMP 256 

distarch phosphate 1412 GMP 256 

fumaric acid 297 GMP 256 

gellan gum 418 GMP 256 

Guar Gum 412 GMP 256 

gumarabic 414 GMP 256 

karaya gum 416 GMP 256 

Konjac flour 425 GMP 256 

lactic acid L-D-and DL- 270 GMP 256 

Lecithin 322 (i) GMP 256 

Malic acid 296 GMP 256 

Mannitol 421 GMP 256 

Microcrystalline cellulose 460 (i) GMP 256 

Mono and Di glycerides of 

fatty acids 
471 GMP 256 

monosodium L Glutamate  621 GMP 256 

Nitrous oxide  942 GMP 256 

Pectins  440 GMP 256 

phosphated distarch 

phosphate 
1413 GMP 256 

polysorbates  432-436 5000 mg/kg   

potassium alginate  402 GMP 256 

potassium carbonate 501 (i) GMP 256 

potassium chloride  508 GMP 256 

processed eucheuma 

seaweed 
407a GMP 256 

pullulan 1204 GMP 256 

salts of myristic,palmitic 

and stearic acids with 

ammonia,calcium,potassium 

and sodium  

470 (i) GMP 256 

sodium acetate  262 (i) GMP 256 

sodium alginate 401 GMP 256 

sodium ascorbate 301 200 mg/kg 256 

sodium carbonate  500 (i) GMP 256 

sodium carboxymethyl 

cellulose 
466 GMP 256 

sodium gluconate  576 GMP 256 

sodium hydrogen carbonate 500 (ii) GMP 256 

sodium lactate  325 GMP 256 

Tara gum 417 GMP 256 

tragacanth gum 413 GMP 256 

xanthan gum 415 GMP 256 

06.4.3 Pre-cooked pastas and noodles 

and like products 
ASCORBYL ESTERS 304, 305 500 mg/kg 

211 

10 

Benzoates 210-213 1000 mg/kg 13 

CAROTENOIDS 
160a(i) 

1,200 mg/kg 153 
160a(iii) 



396 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

TABLE  6 
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Food Category Name Food Additive  INS No 
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Note  

160e 

160f 

Chlorophylls and 

chloropyllins, copper 

complexes 

141(i), 141(ii) 100 mg/kg 153 

Canthaxanthin 161g 15 mg/kg 153 

Caramel III- Ammonia 

carmel 
150 c 50000 mg/kg 1,53,173 

Caramel IV-Sulfite 

ammonia carmel 
150 d 50000 mg/Kg 153 

Carotenes, beta-vegetables 160 a(ii) 1000 mg/Kg 153 

Cyclodextrin, beta 459 1000 mg/kg  153 

Diacetyl Tartaric Acid And 

Fatty Acid Esters of 

Glycerol 

472e 10000 mg/kg   

Fast Green FCF 143 200 mg/kg 194 

PHOSPHATES 338 2500 mg/kg 33,211 

POLYSORBATES 432-436 5,000 mg/kg   

Polydimethylsiloxane 900a 50 mg/kg 153 

Propyl gallate 310 200 mg/kg   

Propylene glycol esters of 

fatty acids 
477 5,000 mg/kg 153,2 

RIBOFLAVINS 
101(ii),101(iii),1

01(i) 
300 mg/kg 153 

SORBATES 200-203 2,000 mg/kg 42,211 

SULFITES 
220 - 225, 227, 

228, 539 
20 mg/kg 44 

Sunset yellow FCF 110 100 mg/kg 153 

Tertiary butylhydroquinone 

(TBHQ) 
319 200 mg/kg 130,15 

6.5 Cereals/pulses and starch based 

desserts (e.g., rice pudding, 

tapioca pudding) 

 ASCORBYL ESTERS  304, 305 500 mg/kg  10, 2 

Acesulfame potassium 950 

350 mg/kg 161 

    188 

Allura red AC  129 100 mg/kg   

Aspartame  951 

200 ppm 161 

  191 

BENZOATES  210-213 1,000 mg/kg 13 

Brilliant blue FCF 133 150 mg/kg   

CAROTENOIDS  

160 a(i), a(iii), 

e. f 
150 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES  

141(i), 141(ii) 75 mg/kg   

Canthaxanthin 161g 15 mg/kg   

Caramel III - ammonia 

caramel  

150c 50,000 mg/kg   

Caramel IV - sulfite 

ammonia caramel  

150d 2,500 mg/kg   

beta-Carotenes, vegetable  160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 

472e 5,000 mg/kg   

ETHYLENE DIAMINE 

TETRA ACETATES  

385-386 315 mg/kg  21 
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Note  

Fast green FCF  143 100 mg/kg   161 

Grape skin extract  163(ii) 200 mg/kg 181 

IRON OXIDES  
172 (i),(ii),(iii) 75 ppm   

Indigotine (Indigo carmine) 132 150 mg/kg   

Lauric arginate ethyl ester  243 200 mg/kg   

Neotame  961 33 mg/kg 161 

Nisin  234 3 mg/kg   

PHOSPHATES  
342(i)  7,000 mg/kg 33 

POLYSORBATES  
432-436 3,000 mg/kg   

Ponceau 4R (Cochineal red 

A)  

124 50 mg/kg   

Propyl gallate  310 90 mg/kg 
  2 

15 

Propylene glycol esters of 

fatty acids 

477 40,000 mg/kg   

RIBOFLAVINS  

101(ii),101(iii),1

01(i) 
300 mg/kg   

SACCHARINS  

954(ii),954(iii),9

54(i),954(iv) 
100 mg/kg   161 

SORBATES 
200-203 1,000 mg/kg  42 

Steviol glycosides  960 165 mg/kg  26 

Sucralose 

(Trichlorogalactosucrose) 

955 400 mg/kg 161 

Sucroglycerides  474 5,000 mg/kg   

Sunset yellow FCF  110 50 mg/kg   

Tocopherol  307 GMP    

Lecithin  322 (i) GMP    

TBHQ  319 200ppm    

Methyl cellulose  461 0.5% max    

Carboxy methyl cellulose  466, 469 0.5%max   

Benzoic acid  210 300 ppm    

Sorbitol, mannitol,xylitol  420, 421, 967 GMP    

Ponceau 4R 124 100 ppm   

carmoisine 122 100ppm   

Erythrosine 127 50 ppm max    

Tartrazine 102 100ppm   

Indigo Carmine 132 100ppm   

Brilliant Blue FCF 133 100ppm   

Sunset Yellow FCF 110 100ppm   

fast green FCF 110 100ppm   

6.6 Cereals, Pulses Batters/ Mixes  
CAROTENOIDS  

160 a(i), a(iii), 

e. f 
500 mg/kg   

Caramel III - ammonia 

caramel  

150c 50,000 mg/kg   

Caramel IV - sulfite 

ammonia caramel  

150d 2,500 mg/kg   

beta-Carotenes, vegetable  160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 

472e 5,000 mg/kg   

PHOSPHATES  
338;  5,600 mg/kg 33 

POLYSORBATES  
432-436 5,000 mg/kg 2 

Polydimethylsiloxane  900a 10 mg/kg   
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Food Category Name Food Additive  INS No 
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Note  

RIBOFLAVINS  

101(ii),101(iii),1

01(i) 
300 mg/kg   

SODIUM ALUMINIUM 

PHOSPHATES  

541 (i), (ii) 1,000 mg/kg 6 

SORBATES 
200-203 2,000 mg/kg 42 

Carbonate of calcium and 

magnesium  
170, 170 (i) 504 

not more than 2% max, 

singly or in 

combination  
  

Sodium bicarbonate  500(ii) 

GMP  

  

Sodium acetate  262(i)   

Tartaric acid  334   

Citric acid  330   

Malic acid  296   

6.7 Pre-cooked or processed 

cereal/grain/legume products 

Caramel III - ammonia 

caramel  

150c 50,000 mg/kg   

Caramel IV - sulfite 

ammonia caramel  

150d 2,500 mg/kg   

Sucralose 

(Trichlorogalactosucrose) 

955 200 mg/kg 72 

6.8 Soybean products (excluding 

soybean-based seasonings and 

condiments of food category 

12.9) 

        

6.8.1 Soyabean based beverages Caramel III - ammonia 

caramel  

150c 1,500 mg/kg   

PHOSPHATES  
338;  1,300 mg/kg 33 

RIBOFLAVINS  

101(ii),101(iii),1

01(i) 
50 mg/kg   

Steviol glycosides  960 200 mg/kg   26 

Sucralose 

(Trichlorogalactosucrose) 

955 400 mg/kg   

6.8.2 Soybean-based beverage film     GMP Table    

6.8.3 Soybean curd (tofu) PHOSPHATES  
338;  100mg/kg  

33 

6.8.4 Semi-dehydrated soybean curd     GMP    

6.8.4.1 Thick gravy-stewed semi-

dehydrated soybean curd 
    GMP    

6.8.4.2 Deep fried semi-dehydrated 

soybean curd 
    GMP    

6.8.4.3 Semi-dehydrated soybean curd, 

other than food categories 

06.8.4.1 and 06.8.4.2 

    GMP    

6.8.5 Dehydrated soybean curd (kori 

tofu) 
    GMP    

6.8.6 Fermented soybeans (e.g., 

natto, tempe) 
    GMP    

6.8.7 Fermented soybean curd     GMP    

6.8.8 Other soybean protein 

products 

Caramel III Ammonia 

process 
150c 20,000 mg/kg   

Caramel IV - Sulfite 

ammonia Process 
150d 20,000 mg/kg   
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TABLE 7 

Use of Food Addives in Bakery Products 

Food 

Category 

System 

Food Category 

Name 
Food Additive  INS No. 

Recommended 

maximum level  
Note 

7 Bakery Products 
ASCORBYL ESTERS 304, 305 1,000 mg/kg 

 Note 15 

 Note 10 

‘Benzoic Acid 210 1,000 mg/kg  Note 13 

Carnauba wax  903 GMP  Note 3 

Fast green FCF  143 100 mg/kg  Note 161 

Mineral oil, high viscosity 905d 3,000 mg/kg  Note 125 

Propylene glycol esters of fatty 

acids 

477 15,000 mg/kg 
 Note 72 

 Note 11 

SORBATES 
200-203 1,000 mg/kg  Note 42 

7.1 Bread and ordinary 

bakery wares  ASCORBYL ESTERS 304, 305 1,000 mg/kg 
 Note 10 

 Note 15 

Acesulfame potassium 950 1,000 mg/kg 
 Note 161 

 Note 188 

Aspartame 951 2200mg/kg 
 Note 161 

 Note 191 

Benzoic acid 210 1,000 mg/kg  Note 13 

Brilliant blue FCF 133 100 mg/kg  Note 161 

Carnauba wax 903    Note 3 

Diacetyltartaric and fatty acid esters 

of glycerol 
472e GMP   

Fast green FCF 143 100 mg/kg  Note 161 

Mineral oil, high viscosity 905d 3,000 mg/kg  Note 125 

Neotame 961 70 mg/kg  Note 161 

Propylene glycol esters of fatty 

acids 
477 15,000 mg/kg 

 Note 72 

 Note 11 

SORBATES 200-203 1,000 mg/kg  Note 42 

Sucralose (Trichlorogalactosucrose) 955 650 mg/kg  Note 161 

Sodium fumarate 365 GMP   

Potassium malate 351(ii) GMP   

Sodium hydroxide 524 GMP   

Acetic acid 260 2500 ppm   

 Lactic acid 270 2500 ppm   

Citric acid 330 GMP   

Malic acid 296 GMP   

Tartaric acid 334 GMP   

Hydroxy propyl methyl cellulose 464 GMP   

Sucrose esters of  

fatty acid 
473 GMP   

Guar Gum 412 5000 mg/kg    

Sorbitol 420 GMP   

Lecithin 322 GMP   

Monoglycerides or diglycerides of 

fatty acids, Glycerol Monosterate 
471 GMP   

Sodium Stearoyl-2-lactylate, 

Calcium stearoyl-2- lactyalate 

(Singly or in combination) 

481(i), (ii) 5000 mg/kg   

Polyglycerol esters of interesterified 

Ricinoleic acid 
476 2000 mg/kg   

Ascorbic Acid 300 GMP   
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Name 
Food Additive  INS No. 

Recommended 

maximum level  
Note 

Calcium and Sodium 

 Propionate 
282, 281 5000 ppm max   

Sorbic acid or its sodium, potassium 

or calcium salt (calculated as sorbic 

acid) 

200, 201, 202,  

203 
1000 ppm max   

Acid calcium phosphate 341 10000ppm max   

Sodium Diacetate 262 (ii) 4000 ppm max   

Acid sodium  

Pyrophosphate 
450 (i) 5000 ppm max   

Ammonium  

Bi-carbonate 
503(ii) GMP   

Ammonium Carbonate 503(i) 5000 ppm max   

Acid Sodium  

Pyrophosphate 
450 (i) 5000 ppm max   

Acid Calcium  

Phosphate 
341 10000 ppm max   

Sodium carbonate 500(i) GMP   

7.1.1 Bread and Rolls:  

including Yeast-

leavened breads and 

soda breads  

ASCORBYL ESTERS 304, 305 1,000 mg/kg 
 Note 10 

 Note 15 

Acesulfame potassium 950 1,000 mg/kg 
 Note 161 

 Note 188 

Aspartame 951 4,000 mg/kg 
 Note 191 

 Note 161 

Benzoic acid 210 1,000 mg/kg  Note 13 

Brilliant blue FCF 133 100 mg/kg  Note 161 

Carnauba wax 903 GMP  Note 3 

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 6,000 mg/kg   

Fast green FCF 143 100 mg/kg  Note 161 

Mineral oil, high viscosity 905d 3,000 mg/kg  Note 125 

Mineral oil, medium viscosity 905e 3,000 mg/kg 
 Note 36 

 Note 126 

Neotame 961 70 mg/kg  Note 161 

POLYSORBATES 
432,433,434,435,43

6 
3,000 mg/kg   

Propylene glycol esters of fatty 

acids 
477 15,000 mg/kg 

 Note 72 

 Note 11 

SORBATES 201-203 1,000 mg/kg  Note 42 

Sucralose (Trichlorogalactosucrose) 955 650 mg/kg  Note 161 

Tertiary butylhydroquinone (TBHQ) 319 200 mg/kg 
 Note 195 

 Note 15 

Sodium fumarate 365 GMP   

Potassium malate 351(ii) GMP   

Sodium hydroxide 524 GMP   

Acetic acid 260 2500 ppm   

 Lactic acid 270 2500 ppm   

Citric acid 330 GMP   

Malic acid 296 GMP   

Tartaric acid 334 GMP   



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 401 

 

 

TABLE 7 

Use of Food Addives in Bakery Products 

Food 

Category 

System 

Food Category 

Name 
Food Additive  INS No. 

Recommended 

maximum level  
Note 

Hydroxy propyl methyl cellulose 464 GMP   

Sucrose esters of fatty acid 473 GMP   

Guar Gum 412 5000 mg/kg    

Sorbitol 420 GMP   

Lecithin 322 GMP   

Monoglycerides or diglycerides of 

fatty acids, Glycerol Monosterate 
471 GMP   

Sodium Stearoyl-2-lactylate, 

Calcium stearoyl-2- lactyalate 

(Singly or in combination) 

481(i),  

(ii) 
5000 mg/kg   

Polyglycerol esters of interesterified 

Ricinoleic acid 
476 2000 mg/kg   

Ascorbic Acid 300 GMP   

Calcium and Sodium 

 Propionate 
282, 281 5000 ppm max   

Sorbic acid or its sodium, potassium 

or calcium salt (calculated as sorbic 

acid) 

200, 201, 202,  

203 
1000 ppm max   

Acid calcium phosphate 341 10000ppm max   

Sodium Diacetate 262 (ii) 4000 ppm max   

Acid sodium  

Pyrophosphate 
450 (i) 5000 ppm max   

Ammonium  

Bi-carbonate 
503(ii) GMP   

Ammonium Carbonate 503(i) 5000 ppm max   

Acid Sodium  

Pyrophosphate 
450 (i) 5000 ppm max   

Acid Calcium  

Phosphate 
341 10000 ppm max   

Sodium carbonate 500(i) GMP   

PHOSPHATES   338, 9300 mg/kg 229,33 

7.1.2 Crackers, 
ASCORBYL ESTERS 304, 305 1,000 mg/kg 

 Note 15 

 Note 10 

Acesulfame potassium 950 1,000 mg/kg 
 Note 161 

 Note 188 

Allura red AC 129 100 mg/kg  Note 161 

Aluminium ammonium sulfate 523 100 mg/kg 
 Note 246 

 Note 6 

Aspartame 951 4,000 mg/kg 
 Note 161 

 Note 191 

Benzoic acid 210 1,000 mg/kg  Note 13 

Brilliant blue FCF 133 100 mg/kg  Note 161 

CAROTENOIDS 
160e,160a(iii),160a(i

),160f 
1,000 mg/kg   

Caramel III - ammonia caramel 150c 50,000 mg/kg  Note 161 

Caramel IV - sulfite ammonia 

caramel 
150d 50,000 mg/kg  Note 161 

Carnauba wax 903 GMP  Note 3 

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   
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TABLE 7 

Use of Food Addives in Bakery Products 

Food 

Category 

System 

Food Category 

Name 
Food Additive  INS No. 

Recommended 

maximum level  
Note 

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 6,000 mg/kg   

Fast green FCF 143 100 mg/kg  Note 161 

Grape skin extract 163(ii) 200 mg/kg  Note 181 

Mineral oil, high viscosity 905d 3,000 mg/kg  Note 125 

Neotame 961 70 mg/kg  Note 161 

PHOSPHATES   338, 9300 mg/kg 229,33 

POLYSORBATES 
432,433,434,435,43

6 
5,000 mg/kg  Note 11 

Propylene glycol esters of fatty 

acids 
477 15,000 mg/kg 

 Note 11 

 Note 72 

SODIUM ALUMINIUM 

PHOSPHATES 
541 (i), 542 (ii) 100 mg/kg 

 Note 246 

 Note 6 

SORBATES 201-203 1,000 mg/kg  Note 42 

Sucralose (Trichlorogalactosucrose) 955 650 mg/kg  Note 161 

Tertiary butylhydroquinone (TBHQ) 319 200 mg/kg 
 Note 15 

 Note 195 

7.1.3 Other ordinary 

bakery products 

(e.g., bagels, pita, 

English muffins)  

ASCORBYL ESTERS 304, 305 1,000 mg/kg 
 Note 15 

 Note 10 

Acesulfame potassium 950 1,000 mg/kg 
 Note 188 

 Note 161 

Allura red AC 129 100 mg/kg  Note 161 

Aluminium ammonium sulfate 523 100 mg/kg 

 Note 6 

 Note 244 

 Note 246 

Aspartame 951 4,000 mg/kg 
 Note 161 

 Note 191 

Benzoic Acid 210 1,000 mg/kg  Note 13 

Brilliant blue FCF 133 100 mg/kg  Note 161 

CAROTENOIDS 
160e,160a(iii),160a(i

),160f 
100 mg/kg   

Caramel III - ammonia caramel 150c 50,000 mg/kg  Note 161 

Caramel IV - sulfite ammonia 

caramel 
150d 50,000 mg/kg  Note 161 

Carnauba wax 903 GMP  Note 3 

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 6,000 mg/kg   

Fast green FCF 143 100 mg/kg  Note 161 

Mineral oil, high viscosity 905d 3,000 mg/kg  Note 125 

Neotame 961 70 mg/kg  Note 161 

PHOSPHATES   338, 9300 mg/kg 229,33 

POLYSORBATES 
432,433,434,435,43

6 
3,000 mg/kg  Note 11 

Propyl gallate 310 100 mg/kg 
 Note 15 

 Note 130 

Propylene glycol esters of fatty 

acids 
477 15,000 mg/kg 

 Note 11 

 Note 72 

SODIUM ALUMINIUM 541 (i), 542 (ii) 100 mg/kg  Note 6 
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TABLE 7 

Use of Food Addives in Bakery Products 

Food 

Category 

System 

Food Category 

Name 
Food Additive  INS No. 

Recommended 

maximum level  
Note 

PHOSPHATES  Note 244 

 Note 246 

SORBATES 201-203 1,000 mg/kg  Note 42 

Sucralose (Trichlorogalactosucrose) 955 650 mg/kg  Note 161 

Tertiary butylhydroquinone (TBHQ) 319 200 mg/kg 
 Note 15 

 Note 130 

7.1.4 Bread-type 

products, including 

bread stuffing and 

bread crumbs  

ASCORBYL ESTERS 304, 305 1,000 mg/kg 
 Note 15 

 Note 10 

Acesulfame potassium 950 1,000 mg/kg 
 Note 188 

 Note 161 

Aspartame 951 4,000 mg/kg 
 Note 191 

 Note 161 

Benzoic acid 210 1,000 mg/kg  Note 13 

Brilliant blue FCF 133 100 mg/kg  Note 161 

CAROTENOIDS 
160e,160a(iii),160a(i

),160f 
200 mg/kg  Note 116 

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i),141(ii) 6 mg/kg 

 Note 62 

 Note 161 

Caramel III - ammonia caramel 150c 50,000 mg/kg  Note 161 

Carnauba wax 903 GMP  Note 3 

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 6,000 mg/kg   

Fast green FCF 143 100 mg/kg  Note 161 

Grape skin extract 163(ii) 200 mg/kg  Note 181 

Mineral oil, high viscosity 905d 3,000 mg/kg  Note 125 

Neotame 961 70 mg/kg  Note 161 

PHOSPHATES   338, 9300 mg/kg 
229,33 

 Note 33 

POLYSORBATES 
432,433,434,435,43

6 
3,000 mg/kg  Note 11 

Propylene glycol esters of fatty 

acids 
477 15,000 mg/kg 

 Note 72 

 Note 11 

SORBATES 201-203 1,000 mg/kg  Note 42 

Sucralose (Trichlorogalactosucrose) 955 650 mg/kg  Note 161 

Tertiary butylhydroquinone (TBHQ) 319 200 mg/kg 
 Note 15 

 Note 195 

7.1.5 Steamed breads and 

buns  ASCORBYL ESTERS 304, 305 1,000 mg/kg 
 Note 15 

 Note 10 

Acesulfame potassium 950 1,000 mg/kg 
 Note 161 

 Note 188 

Aluminium ammonium sulfate 523 40 mg/kg 

 Note 246 

 Note 6 

 Note 248 

Aspartame 951 4,000 mg/kg 
 Note 161 

 Note 191 

Benzoic acid 210 1,000 mg/kg  Note 13 
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TABLE 7 

Use of Food Addives in Bakery Products 

Food 

Category 

System 

Food Category 

Name 
Food Additive  INS No. 

Recommended 

maximum level  
Note 

Brilliant blue FCF 133 100 mg/kg  Note 161 

CAROTENOIDS 
160e,160a(iii), 

160a(i),160f 
100 mg/kg  Note 216 

Caramel III - ammonia caramel 150c 50,000 mg/kg  Note 161 

Carnauba wax 903 GMP  Note 3 

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 6,000 mg/kg   

Fast green FCF 143 100 mg/kg  Note 161 

Mineral oil, high viscosity 905d 3,000 mg/kg  Note 125 

Neotame 961 70 mg/kg  Note 161 

PHOSPHATES   338, 9300 mg/kg 229,33 

POLYSORBATES 
432,433,434,435,43

6 
3,000 mg/kg  Note 11 

Propylene glycol esters of fatty 

acids 
477 15,000 mg/kg 

 Note 11 

 Note 72 

SODIUM ALUMINIUM 

PHOSPHATES 
541 (i), 542 (ii) 40 mg/kg 

 Note 246 

 Note 6 

 Note 248 

SORBATES 201-203 1,000 mg/kg  Note 42 

Sucralose (Trichlorogalactosucrose) 955 650 mg/kg  Note 161 

7.1.6 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Mixes for bread and 

ordinary bakery 

wares  

ASCORBYL ESTERS 304, 305 1,000 mg/kg 
 Note 15 

 Note 10 

Acesulfame potassium 950 1,000 mg/kg 
 Note 188 

 Note 161 

Aluminium ammonium sulfate 523 40 mg/kg 

 Note 246 

 Note 6 

 Note 249 

Aspartame 951 4,000 mg/kg 
 Note 191 

 Note 161 

Benzoic acid 210 1,000 mg/kg  Note 13 

Brilliant blue FCF 133 100 mg/kg  Note 161 

Caramel III - ammonia caramel 150c 50,000 mg/kg  Note 161 

Carnauba wax 903 GMP  Note 3 

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 6,000 mg/kg   

Fast green FCF 143 100 mg/kg  Note 161 

  

  

  

  

  

  

  

  

  

  

  

  

Mineral oil, high viscosity 905d 3,000 mg/kg  Note 125 

Neotame 961 70 mg/kg  Note 161 

PHOSPHATES   338, 9300 mg/kg 229,33 

POLYSORBATES 
432,433,434,435,43

6 
3,000 mg/kg  Note 11 

Propylene glycol esters of fatty 

acids 
477 15,000 mg/kg 

 Note 72 

 Note 11 

SODIUM ALUMINIUM 

PHOSPHATES 
541 (i), 542 (ii) 40 mg/kg 

 Note 248 

 Note 246 

 Note 6 

SORBATES 201-203 1,000 mg/kg  Note 42 
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TABLE 7 

Use of Food Addives in Bakery Products 

Food 

Category 

System 

Food Category 

Name 
Food Additive  INS No. 

Recommended 

maximum level  
Note 

 Sucralose (Trichlorogalactosucrose) 955 650 mg/kg  Note 161 

7.2 Fine bakery wares 

(sweet, salty, 

savoury) and mixes ASCORBYL ESTERS 304, 305 1,000 mg/kg 
 Note 10 

07.2.1 Cakes, cookies, 

biscuit, cracker and 

pies (e.g., fruit-filled 

or custard types) 

 Note 15 

Acesulfame potassium 950 1,000 mg/kg 
 Note 

165,188 

Allura red AC  129 100 mg/kg  161 

Aspartame  951 1,700 mg/kg 
 Note 

191,165 

Aspartame-acesulfame salt  962 1,000 mg/kg 
 Note 77, 

113  

BENZOATES  
210,213,212,211 1,000 mg/kg  Note 13 

Beeswax  901 GMP  Note 3 

Brilliant blue FCF 133 100ppm  Note 161 

CAROTENOIDS  

160e,160a(iii), 

160a(i),160f 
100 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES  

141(i),141(ii) 75 mg/kg   

Candelilla wax  902 GMP  Note 3 

Caramel III - ammonia caramel 150c 50,000 mg/kg  Note 161 

Caramel IV - sulfite ammonia 

caramel  

150d 1,200 mg/kg   

Carnauba wax  903 GMP  Note 3 

beta-Carotenes, vegetable  160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 

472e 20,000 mg/kg   

Fast green FCF  143 100 ppm  Note 161 

HYDROXYBENZOATES, 

PARA- 

214,218 300 mg/kg  Note 27 

IRON OXIDES  
172(i)-(iii) 100 mg/kg   

Indigotine (Indigo carmine) 132 100 ppm  Note 161 

Mineral oil, high viscosity 905d 3,000 mg/kg  Note 125 

Neotame  961 80 mg/kg 
 Note 

165, 161 

PHOSPHATES   338, 9300 mg/kg 229,33 

Ponceau 4R (Cochineal red A)  124 50 ppm   

Propylene glycol esters of fatty 

acids 

477 15,000 mg/kg 
 Note 11, 

72  

RIBOFLAVINS  
101(i)-(iii) 300 mg/kg   

SACCHARINS  
954 (i)-(iv) 170 mg/kg  Note 165 

SORBATES 
200,201,202,203 1,000 mg/kg  Note 42 

SULFITES  

227,228,224,225,222,

223,221,539,220 
50 mg/kg  Note 44 

Shellac, bleached 904 GMP  Note 3 

Sucralose (Trichlorogalactosucrose) 955 700 mg/kg 
 Note 

165, 161 

Sucroglycerides  474 10,000 mg/kg   
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TABLE 7 

Use of Food Addives in Bakery Products 

Food 

Category 

System 

Food Category 

Name 
Food Additive  INS No. 

Recommended 

maximum level  
Note 

Sunset yellow FCF  110 50 mg/kg   

Sucralose  955 750 ppm    

Erythritol  968 GMP    

Polydextrose  1200 GMP    

Polyphospahate contatining leess 

than 6 phosphate moieties  
542 

10,000 ppm only in 

cake mixes  
  

Hydroxypropylmethyl cellulose 464 GMP    

Sucrose esters of Fatty acids  473 GMP    

Sodium fumarate  365 GMP    

Potassium malate  351(ii) GMP    

Sodium hydroxide  524 GMP    

Bacterial amylase  1100 GMP    

Ammonium bicarbonate  503(ii) GMP    

Ammonium carbonate  503(i) 500 ppm    

Sucralose (Trichlorogalactosucrose) 955 750ppm   

Sucroglycerides  474 1000ppm    

Sunset yellow FCF  110 100ppm   

Sodium fumarate  365 GMP    

Potassium malate  351(ii) GMP    

Sodium hydroxide  524 GMP    

Acetic acid or lactic acid  260 or 270 GMP    

Citric acid  330 GMP    

malic acid  296 GMP    

Tartaric acid  334 GMP    

Bacterial amylase  1100 GMP    

Benzoyl peroxide  928 40ppm   

Ascorbic acid  300 GMP    

CHLOROPHYLLS  141(i) GMP    

Caramel  150 a GMP    

Curcurmin or turmeric  100, 100(i), 100 (ii) GMP    

Beta apo 8 carotenal  160 e GMP    

Methyl ester of beta apo - 8 

carotenic acid  
160 a(i) GMP    

Ethyl ester of beta apo 8 carotenic 

acid  
160 f GMP    

Canthaxanthin  161 g GMP    

Riboflavin, lactoflavin  101(i)-(iii) GMP    

Annatto   160 b GMP    

carmoisine  122 100 ppm    

Erythrosine  127 50 ppm    

tartarazine  102 100 ppm    

Ammonium bi carbonate  503(ii) GMP    

Ammonium carbonate  503(i) 5000 ppm    

calcium and ferrous salts    GMP    

potassium iodate  917 GMP    

sodium bisulfite  222 GMP    

sodium metabi-sulfite  223 GMP    

yeast    GMP    
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TABLE 7 

Use of Food Addives in Bakery Products 

Food 

Category 

System 

Food Category 

Name 
Food Additive  INS No. 

Recommended 

maximum level  
Note 

beta-Carotenes, vegetable  160a(ii) GMP    

Ponceau 4R (Cochineal red A)  124 100mg/kg    

Diacetyl Tartaric acid esters of 

Mono and Diglycerides 
472 e GMP    

07.2.2 Other fine bakery 

products (e.g., 

doughnuts, sweet 

rolls, scones, 

muffins) 

ASCORBYL ESTERS 
304, 305 1,000 mg/kg 10,15  

Acesulfame potassium 950 1,000 mg/kg 1,65,188 

Allura red AC  129 100 mg/kg 161 

Aspartame  951 1,700 mg/kg 1,91,165 

Aspartame-acesulfame salt  962 1,000 mg/kg 77,113 

BENZOATES  
210, 213, 212, 211 1,000 mg/kg 13 

Beeswax  901 GMP 3 

Brilliant blue FCF 133 200 mg/kg 161 

CAROTENOIDS  

160e,160a(iii), 

160a(i),160f 
100 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES  

141(i),141(ii) 75 mg/kg   

Candelilla wax  902 GMP 3 

Caramel III - ammonia caramel 150c 50,000 mg/kg 161 

Caramel IV - sulfite ammonia 

caramel  

150d 1,200 mg/kg   

Carnauba wax  903 GMP 3 

beta-Carotenes, vegetable  160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 

472e 20,000 mg/kg   

Fast green FCF  143 100 mg/kg 161 

HYDROXYBENZOATES, 

PARA- 

214, 218 300 mg/kg 27 

IRON OXIDES  
172(i)-(iii) 100 mg/kg   

Indigotine (Indigo carmine) 132 200 mg/kg 161 

Mineral oil, high viscosity 905d 3,000 mg/kg 125 

Neotame  961 80 mg/kg 1,65,161 

PHOSPHATES   338, 9300 mg/kg 229,33 

Ponceau 4R (Cochineal red A)  124 50 mg/kg   

Propylene glycol esters of fatty 

acids 

477 15,000 mg/kg 11,72 

RIBOFLAVINS  
101(i)-(iii) 300 mg/kg   

SACCHARINS  
954 (i)-(iv) 170 mg/kg 165 

SORBATES 
200,201,202,203 1,000 mg/kg 42 

SULFITES  

227,228,224,225,222,

223,221,539,220 
50 mg/kg 44 

Shellac, bleached 904 GMP 3 

Sucralose  955 700 mg/kg 165,161 

Sucroglycerides  474 10,000 mg/kg   

Sunset yellow FCF  110 50 mg/kg   

07.2.3 Mixes for fine 

bakery wares (e.g., 

cakes, pancakes, 

ASCORBYL ESTERS 
304,305 1,000 mg/kg 10,15  

Acesulfame potassium 950 1,000 mg/kg 165,188 

Allura red AC  129 100 mg/kg 161 
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TABLE 7 

Use of Food Addives in Bakery Products 

Food 

Category 

System 

Food Category 

Name 
Food Additive  INS No. 

Recommended 

maximum level  
Note 

Biscuits, Cookies) Aspartame  951 1,700 mg/kg 191,165 

Aspartame-acesulfame salt  962 1,000 mg/kg 77,113 

Benzoic acid 210 1,000 mg/kg 13 

Beeswax  901 GMP 3 

Brilliant blue FCF 133 200 mg/kg 161 

CAROTENOIDS  

160e,160a(iii), 

160a(i),160f 
100 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES  

141(i),141(ii) 75 mg/kg   

Candelilla wax  902 GMP 3 

Caramel III - ammonia caramel 150c 50,000 mg/kg 161 

Caramel IV - sulfite ammonia 

caramel  

150d 1,200 mg/kg   

Carnauba wax  903 GMP 3 

beta-Carotenes, vegetable  160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 

472e 20,000 mg/kg   

Fast green FCF  143 100 mg/kg 161 

HYDROXYBENZOATES, 

PARA- 

214,218 300 mg/kg 27 

IRON OXIDES  
172(i)-(iii) 100 mg/kg   

Indigotine (Indigo carmine) 132 200 mg/kg 161 

Mineral oil, high viscosity 905d 3,000 mg/kg 125 

Neotame  961 80 mg/kg 165,161 

PHOSPHATES   338, 9300 mg/kg 229,33 

Ponceau 4R (Cochineal red A)  124 50 mg/kg   

Propyl gallate  310 200 mg/kg 196,15 

Propylene glycol esters of fatty 

acids 

477 15,000 mg/kg 11,72 

RIBOFLAVINS  
101(i)-(iii) 300 mg/kg   

SACCHARINS  
954 (i)-(iv) 170 mg/kg 165 

SORBATES 
200,201,202,203 1,000 mg/kg 42 

SULFITES  

227,228,224,225,222,

223,221,539,220 
50 mg/kg 44 

Shellac, bleached 904 GMP 3 

Sucralose (Trichlorogalactosucrose) 955 700 mg/kg 165,161 

Sucroglycerides  474 10,000 mg/kg   

Sunset yellow FCF  110 50 mg/kg   
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                                                                                              TABLE  8 

Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

8 Fresh / Frozen / Chilled 

/ Ground meat, 

poultry, and game 

(Frozen Mutton, 

Chicken, Goat and 

Buffalo Meat) 

    
No Additives 

allowed 
  

8.1 Fresh  Frozen / Chilled 

/ Ground,  meat, 

poultry, and game 

    
No Additives 

allowed 
  

8.1.1 Fresh / frozen / chilled 

meat, poultry and 

game, whole pieces or 

cuts 

    
No Additives 

allowed 
  

8.1.2 Fresh Frozen / Chilled / 

Ground,meat, poultry 

and game, comminuted 
    

No Additives 

allowed 
  

8.2 Processed meat, 

poultry, and game 

products in whole 

pieces or cuts 

Agar 406 GMP   

Alginates, potassium and/or 

sodium salts 
402, 401 GMP   

Ascorbic Acid, Sodium 

Ascorbate Acid or Isoascorbate/ 

Sodium Iso-ascorbate Acid 

300 

 

 

301 

GMP   

Carrageenan 407 GMP   

Paprika oleoresin 160c(i) GMP   

Potassium Chloride 508 GMP   

POLYSORBATES 432-436 5000 mg/kg 
Notes : XS97, 

XS96 

Hydroxypropyl Methyl 

Cellulose 
464 GMP 

Use of Class II 

preservatives in 

mixed foods, -8 

Sec 3/part 4 

Propyl Gallate 310 200 mg/kg 
Notes : XS97, 

XS96, 130, 15 

 Trisodium citrate 331(iii)  GMP   

Tertiary Butylhydroquinone 319 100 mg/kg 

notes: XS97, 

XS96,15, 

167,130 

Brilliant Blue FCF 133 100 mg/kg 

Notes: XS97, 

XS96, 4, XS98, 

XS89, XS88 

Caramel III - ammonia caramel  150c GMP 

notes: XS97, 

XS96,XS98, 

XS89, XS88, 4, 

3 

Caramel IV - sulfite ammonia 

caramel  
150d GMP 

notes: XS97, 

XS96,XS98, 

XS89, XS88, 4, 

3 

beta-Carotenes, vegetable  160a(ii) 5000 mg/kg 
notes: XS97, 

XS96, 
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                                                                                              TABLE  8 

Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Erythrosine  127 30 mg/kg 
notes: XS97, 

XS96, 4 

Fast green FCF  143 100 mg/kg 
notes: XS97, 

XS96, 3, 4 

RIBOFLAVINS  101(ii) 300 mg/kg 

 

Note XS96 

Note XS97 

Sunset yellow FCF 110 200 mg/kg 
Notes: XS 97, 

XS 96 

8.2.1 Non-heat treated 

processed meat, 

poultry, and game  

PHOSPHATES 338; 2200 mg/kg note 33 

 

products in whole 

pieces or cuts 

Brilliant blue FCF  133 100 mg/kg 

Note XS89 

Note XS96 

Note XS98 

Note XS88 

Note XS97 

Note 4 

POLYSORBATES  432-436 5000 mg/kg 
Note XS96, 

XS97 

Caramel III - ammonia  150c  GMP Note XS89 

caramel  
  

Note XS96 

Note XS98 

Note 3 

Note XS88 

Note XS97 

Note 4 

Caramel IV - sulfite ammonia 

caramel  
150d  GMP 

Note XS89 

Note XS96 

Note XS98 

Note 3 

Note XS88 

Note XS97 

Note 4 

beta-Carotenes, vegetable  160a(ii)  5,000 mg/kg 

 

Note XS96 

Note XS97 

Erythrosine  127 30 mg/kg 
Note XS96Note 

XS97Note 4 

Fast green FCF  143 100 mg/kg 

Note XS96 

Note 3 

Note XS97 

Note 4 

Grape skin extract  163(ii)  5000 mg/kg 

 

Note XS96 

Note XS97 

Propyl gallate  310 200 mg/kg 

Note XS96 

Note 15 

Note XS97 

Note 130 

RIBOFLAVINS  101(ii) 300 mg/kg 

 

Note XS96 

Note XS97 

Paprika oleoresin 160c(i) GMP   
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Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Sunset yellow FCF  110 100 mg/kg 

 

Note XS96 

Note XS97 

Tertiary butylhydroquinone 

(TBHQ)  
319 100 mg/kg 

Note XS96 

Note 15 

Note 167 

Note XS97 ,  

Note 130 

8.2.1.1 Cured (including 

salted) non-heat 

treated processed meat, 

poultry, and game 

products in whole 

pieces or cuts: 

Paprika oleoresin 160c(i) GMP   

Brilliant blue FCF  133 100 mg/kg 

 

Note 4 

Note XS97 

Note XS96 

Note XS98 

Note XS89 

Note XS88 

Caramel III - ammonia caramel  150c  GMP 

 

Note 4 

Note XS97 

Note XS96 

Note XS98 

Note XS89 

Note XS88 

Note 3 

Caramel IV - sulfite ammonia 

caramel  
150d  GMP 

Note 4Note 

XS97Note 

XS96Note 

XS98Note 

XS89Note 

XS88Note 3 

beta-Carotenes, vegetable  160a(ii)  5,000 mg/kg 

 

Note XS97 

Note XS96 

Erythrosine  127 30 mg/kg 

 

Note 4 

Note XS97 

Note XS96 

Fast green FCF  143 100 mg/kg 

Note 4 

Note XS97 

Note XS96 

Note 3 

Grape skin extract  163(ii)  5000 mg/kg 

 

Note XS97 

Note XS96 

PHOSPHATES 338; 2200 mg/kg note 33 

POLYSORBATES  432-436 5,000 mg/kg 
Note XS97 

Note XS96 

Propyl gallate  310 200 mg/kg 

Note XS97 

Note 15 

Note 130 

Note XS96 

RIBOFLAVINS  101(ii) 300 mg/kg  
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                                                                                              TABLE  8 

Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Note XS96 

Note XS97 

Sunset yellow FCF  110 100 mg/kg 

 

Note XS97 

Note XS96 

Tertiary butylhydroquinone 

(TBHQ)  
319 100 mg/kg 

Note XS97 

Note 15 

Note 130 

Note XS96 

Note 167 

8.2.1.2 Cured (including 

salted) and dried 

processed meat, 

poultry, and game 

products in whole 

pieces or cuts 

BENZOATES 210 to 213 1000 mg/kg Notes 3, 13 

Brilliant blue FCF 133 100 mg/kg 

Notes XS98, 

XS89, XS97, 

XS96, XS88, 4 

Caramel III - ammonia caramel 150c  GMP 

Notes 3, XS98, 

XS89, XS97, 

XS96, XS88, 4 

Caramel IV - sulfite ammonia 

caramel 
150d  GMP 

Notes 3, XS98, 

XS89, XS97, 

XS96, XS88, 4 

beta-Carotenes, vegetable 160(ii) 5000 mg/kg 
Notes XS97, 

XS96 

Erythrosine 127  30 mg/kg 
Note XS97, 

XS96, 4 

Fast green FCF 143 100 mg/kg 
Notes: 3, XS97, 

XS96, 4 

Isopropyl Citrates 384 200 mg/kg   

Natamycin (Pimaricin) 235 6 mg/kg   

PHOSPHATES 338; 2200 mg/kg note 33 

POLYSORBATES  432-436 5,000 mg/kg 
Note XS97 

Note XS96 

Propyl gallate 310 200 mg/kg 
Notes - 15, 130, 

XS97, XS96 

RIBOFLAVINS  101(ii) 300 mg/kg 

 

Note XS96 

Note XS97 

Sunset yellow FCF 110 200 mg/kg 
Notes : XS97, 

XS96 

Paprika oleoresin 160c(i) GMP   

Tertiary butylhydroquinone 

(TBHQ) 
319 100 mg/kg 

Notes : 15, 130, 

XS97, 167, 

XS96 

8.2.1.3 Fermented Non - 

heated treated 

processed meat, 

Brilliant blue FCF 133 100 mg/kg 

XS97, XS96, 4, 

XS88,  XS98,  

XS89 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 413 

 

 

                                                                                              TABLE  8 

Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

poultry, and game 

products in whole 

pieces or cuts 
Caramel III - ammonia caramel 150c GMP 

Notes 3, XS98, 

XS89, XS97, 

XS96, XS88, 4 

Caramel IV - sulfite ammonia 

caramel 
150d GMP 

Notes 3, XS98, 

XS89, XS97, 

XS96, XS88, 4 

beta-Carotenes, vegetable 160(ii) 5000 mg/kg 
Notes: XS97, 

XS96 

Erythrosine 127 30 mg/kg XS97, XS96, 4 

Fast green FCF 143 100 mg/kg 
Notes: 3, XS97, 

XS96, 4 

PHOSPHATES 338; 2200 mg/kg note 33 

POLYSORBATES  432-436 5,000 mg/kg 
Note XS97 

Note XS96 

Propyl gallate 310 200 mg/kg 
Notes - 15, 130, 

XS97, XS96 

RIBOFLAVINS  101(ii) 300 mg/kg 

 

Note XS96 

Note XS97 

Paprika oleoresin 160c(i) GMP   

Sunset yellow FCF 110 100 mg/kg 
Notes : XS97, 

XS96 

Tertiary butylhydroquinone 

(TBHQ) 
319 100 mg/kg 

Notes : 15, 130, 

XS97, 167, 

XS96 

8.2.2 Heat-treated processed 

meat, poultry, and 

game products in 

whole pieces or cuts 

(Canned Chicken, 

Canned Mutton & 

Goat Meat) 

Free from added colour, flavour 

& Meat tenderizer 
  

Free from added 

colour, flavour & 

Meat tenderizer 

  

Free from added colour, flavour 

& Meat tenderizer (under FSSR 

2.5.2.6) 

  

Free from added 

colour, flavour & 

Meat tenderizer 

  

Sucroglycerides 474 5000 mg/kg   

NITRITES  250 80 mg/kg 
Note 32 

Note 288 

Potassium nitrite 249     

Sodium nitrite 250     

PHOSPHATES 338; 2200 mg/kg note 33 

Propyl gallate  310 200 mg/kg 

Note 130 

Note XS96 

Note XS97 

Note 15 

Tertiary butylhydroquinone 

(TBHQ)  
319 100 mg/kg 

Note 167Note 

130Note 

XS96Note 

XS97Note 15 

8.2.3 Frozen processed meat, 

poultry and game 

Mineral Oil, High Viscosity  905d 950 mg/kg Note 3 

PHOSPHATES 338; 2200 mg/kg note 33 
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                                                                                              TABLE  8 

Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

products in whole 

pieces or cuts POLYSORBATES  432-436 5,000 mg/kg 
Note XS97 

Note XS96 

Propyl gallate  310 200 mg/kg 

Note 130 

Note XS97 

Note 15 

Note XS96 

Tertiary butylhydroquinone 

(TBHQ)  
319 100 mg/kg 

Note 167 

Note 130 

Note XS97 

Note 15 

Note XS96 

8.3 Processed comminuted 

meat, poultry, and 

game products 

Agar 406 GMP   

Alginates, potassium and/or 

sodium salts 
402, 401 GMP   

Ascorbic Acid, Sodium 

Ascorbate Acid or Isoascorbate/ 

Sodium Iso-ascorbate Acid 

300 

 

 

301 

GMP   

Carrageenan 407 GMP   

Potassium Chloride 508 GMP   

PHOSPHATES 338; 2200 mg/kg Note 33 

Polysorbates 432-436 5000 mg/kg   

Propyl Gallate 310 200 mg/kg   

Sodium Citrate 331(iii) GMP   

Tertiary Butylhydroquinone 319 100 mg/kg   

Brilliant blue FCF 133 100 mg/kg 

Note XS89 

 Note XS96 

 Note XS88 

 Note 4 

 Note XS98 

 Note XS97 

 

Caramel III - ammonia caramel 150C GMP 

Note XS89 Note 

XS96 Note 

XS88 Note 4 

Note XS98 Note 

XS97 Note 3 

Caramel IV - sulfite ammonia 

caramel 
150d GMP 

 Note XS89 

 Note XS96 

 Note XS88 

 Note 4 

 Note XS98 

 Note XS97 

 Note 3 

Erythrosine 127 30 mg/kg 

Note XS88 

 Note 4 

 Note 290 

Grape skin extract 163(ii) 5,000 mg/kg 

Note XS89 

 Note XS88 

 Note XS98 

 

Paprika oleoresin 160c(i) GMP   

NITRITES 250 80 mg/kg Note 287 
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                                                                                              TABLE  8 

Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Potassium nitrite 249  Note 32 

 Note 286 Sodium nitrite 250 

PHOSPHATES 338; 2200 mg/kg 

Note 302 

 Note XS89 

 Note 33 

 Note XS88 

 Note XS98 

POLYSORBATES  432-436 5,000 mg/kg 
Note XS97 

Note XS96 

Propyl gallate 310 200 mg/kg 

Note 130 

 Note XS89 

 Note XS88 

 Note XS98 

 Note 15 

RIBOFLAVINS  101(ii) 300 mg/kg 

 

Note XS96 

Note XS97 

Tertiary butylhydroquinone 

(TBHQ) 
319 100 mg/kg 

Note XS98 

Note XS88 

Note XS89 

Note 130 

2 

Note 15 

8.3.1 Non-heat treated 

processed comminuted 

meat, poultry, and 

game products 

Brilliant blue FCF 133 100 mg/kg 

 Note XS96 

Note XS97 Note 

XS89 Note 4 

Note XS98 Note 

XS88 

Caramel III - ammonia caramel 150C GMP 

Note XS96 

Note 3 

Note XS97 

Note XS98 

Note 4 

Note XS89 

Note XS88 

Caramel IV - sulfite ammonia 

caramel 
150d GMP 

Note XS96 

Note 3 

Note XS97 

Note XS98 

Note 4 

Note XS89 

Note XS88 

beta-Carotenes, vegetable 160a(ii) 20 mg/kg note 118 

Erythrosine 127 30 mg/kg 

Note 290 

 Note 4 

 Note XS88 

Grape skin extract  163(ii) 5,000 mg/kg   

NITRITES 250 

80 mg/kg 

Note 287 

 Note 32 

 Note 286 

Potassium nitrite 249 

Sodium nitrite 250 

PHOSPHATES 338; 2200 mg/kg 

Note 302 

 Note XS89 

 Note 33 

 Note XS88 
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                                                                                              TABLE  8 

Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

 Note XS98 

POLYSORBATES  432-436 5,000 mg/kg 
Note XS97 

Note XS96 

Propyl gallate 310 200 mg/kg 

Note 130 

 Note XS89 

 Note XS88 

 Note XS98 

 Note 15 

RIBOFLAVINS  101(ii) 

300 mg/kg 

 

Note XS96 

Note XS97   

Paprika oleoresin 160c(i) GMP   

Tertiary butylhydroquinone 

(TBHQ) 
319 100 mg/kg 

Note 130 

 Note XS89 

 Note XS88 

 2                      

 NoteXS98 

8.3.1.1 Cured (including 

salted) non-heat 

treated processed 

comminuted meat, 

poultry, and game 

products 

Brilliant blue FCF 133 100 mg/kg 

Note XS96 Note 

XS97 Note 

XS89 Note 4 

Note XS98 Note 

XS88 

Canthaxanthin 161g 100 mg/kg 
 Note 118 

 Note 4 

Caramel III - ammonia caramel 150c GMP 

Note XS96 

 Note 3 

 Note XS97 

 Note XS89 

 Note 4 

 Note XS98 

 Note XS88 

Caramel IV - sulfite ammonia 

caramel 
150d GMP 

Note XS96 

 Note 3 

 Note XS97 

 Note XS89 

 Note 4 

 Note XS98 

 Note XS88 

beta-Carotenes, vegetable 160a(ii) 20 mg/kg Note 118 

Erythrosine 127 30 mg/kg 

Note 290 

 Note 4 

 Note XS88 

Grape skin extract  163(ii) 5,000 mg/kg 

 Note XS89 

 Note XS98 

 Note XS88 

NITRITES   

80 mg/kg 

Note32 Note 

287 

Note 286 

Potassium nitrite 249 

Sodium nitrite 250 

PHOSPHATES 338; 2200 mg/kg 

Note 302 

 Note XS89 

 Note 33 

 Note XS88 

 Note XS98 

POLYSORBATES  432-436 5,000 mg/kg Note XS97 
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                                                                                              TABLE  8 

Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Note XS96 

Propyl gallate 310 200 mg/kg 

Note 130 

 Note 15 

 Note XS89 

 Note XS98 

 Note XS88 

RIBOFLAVINS  101(ii) 300 mg/kg 

 

Note XS96 

Note XS97 

Paprika oleoresin 160c(i) GMP   

Tertiary butylhydroquinone 

(TBHQ) 
319 100 mg/kg 

Note 130 

 Note 15 

 Note XS89 

  Note XS98 

 Note XS88 

8.3.1.2 Cured (including 

salted) and dried 

processed comminuted 

meat, poultry, and 

game products 

Gluconodelta Lactone 575 5000 ppm 

3.1.17: Other 

substances to be 

used in 

Specified limits, 

no. 16 in table, 

FSSR 

Isopropyl Citrates 384 200 mg/kg   

Natamycin (Pimaricin) 235 20 mg/kg Note 3, 81 

BENZOATES 210-124 1,000 mg/kg 
Note 3 

Note 13 

Brilliant blue FCF 133 100 mg/kg 

Note XS89 

 Note XS98 

 Note 4 

 Note XS96 

 Note XS97 

 Note XS88 

Caramel III - ammonia caramel 150c GMP 

Note 3 

 Note XS89 

 Note XS98 

 Note 4 

 Note XS96 

 Note S97 

 Note XS88 

Caramel IV - sulfite ammonia 

caramel 
150d GMP 

 Note 3 

 Note XS89 

 Note XS98 

 Note 4 

 Note XS96 

 Note XS97 

 Note XS88 

beta-Carotenes, vegetable 160a(ii) 20 mg/kg Note 118 

Erythrosine 127 30 mg/kg 

 Note 4 

 Note XS88 

 Note 290 
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                                                                                              TABLE  8 

Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Grape skin extract  163(ii) 5,000 mg/kg   

NITRITES 249 80 mg/kg 

Note32 Note 

286 

Note 287 

PHOSPHATES 338; 2200 mg/kg 

Note 302 

 Note XS89 

 Note 33 

 Note XS88 

 Note XS98 

POLYSORBATES  432-436 5,000 mg/kg 
Note XS97 

Note XS96 

Propyl gallate 310 200 mg/kg 

 Note XS89 

 Note XS98 

 Note 15 

 Note 130 

 Note XS88 

RIBOFLAVINS  101(ii) 300 mg/kg 

 

Note XS96 

Note XS97 

Paprika oleoresin 160c(i) GMP   

Sunset yellow FCF 110 135 mg/kg   

Tertiary butylhydroquinone 

(TBHQ) 
319 100 mg/kg 

 

 Note XS89 

 Note XS98 

 Note 15 

 Note 130 

 Note XS88 

8.3.1.3 Fermented non-heat 

treated processed 

comminuted meat, 

poultry, and game 

products 

Sulphur dioxide 220 450 ppm max 

 Sausages & 

sausage meat 

containing raw 

meat, cereals 

and condiments 

Paprika oleoresin 160c(i) GMP   

Brilliant blue FCF  133 100 mg/kg 

Note XS89Note 

XS88Note 

XS98Note 

XS96Note 

XS97Note 4 

Caramel III - ammonia caramel  150c  GMP 

Note XS89 

Note XS88 

Note XS98 

Note XS96 

Note 3 

Note XS97 

Note 4 

Caramel IV - sulfite ammonia 

caramel  
150d  GMP 

Note XS89 

Note XS88 

Note XS98 

Note XS96 

Note 3 

Note XS97 

Note 4 

beta-Carotenes, vegetable  160a(ii)  20 mg/kg Note 118 

Erythrosine  127 30 mg/kg Note XS88 
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                                                                                              TABLE  8 

Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Note 290 

Note 4 

Grape skin extract  163(ii)  5,000 mg/kg   

NITRITES  249 80 mg/kg 

Note 287 

Note 32 

Note 286 

PHOSPHATES  338 2,200 mg/kg 

Note XS89 

Note XS88 

Note 33 

Note XS98 

Note 302 

POLYSORBATES  432-436 5,000 mg/kg 
Note XS97 

Note XS96 

Propyl gallate 310 200 mg/kg 

 Note XS98 

 Note XS88 

 Note XS89 

 Note 15 

 Note 130 

RIBOFLAVINS  101(ii) 300 mg/kg 

 

Note XS96 

Note XS97 

Tertiary butylhydroquinone 

(TBHQ) 
319 100 mg/kg 

Note XS98 Note 

XS88 2 Note 

XS89 Note 15 

Note 130 

8.3.2 Heat-treated processed 

comminuted meat, 

poultry, and game 

products (Canned 

Corned Beef,Canned 

Cooked Ham, Canned 

Luncheon Meat, 

Canned Chopped 

Meat. 

Ascorbic Acid, Sodium 

Ascorbate Acid or Isoascorbate/ 

Sodium Iso-ascorbate Acid or in 

combination 

300 

 

 

301 

GMP   

Sodium and/or Potassium  

Nitrite expressed as Sodium 

Nitrite 

250 80 mg/kg 
Note 286, 287, 

32 

sodium citrate 331 (iii) 10 mg/kg max    

Sodium Potassium Alginate and 

or Agar, Carrageenan,  

401, 402, 406, 

407,  
GMP   

Hydroxypropyl Methyl 

Cellulose 
464 GMP   

Ethylene Diamine Tetra 

Acetates 
385, 386 35 mg/kg   

Sucroglycerides 474 5000 mg/kg   

Paprika oleoresin 160c(i) GMP   

Allura red AC 129 200 mg/kg 

1 

Note XS89 

Note XS98 

Note XS88 

Brilliant blue FCF 133 100 mg/kg 

Notes XS98, 

XS89, XS97, 

XS96, XS88, 4 

CAROTENOIDS 160e 20 mg/kg 
XS98, XS 89, 

XS 88 

Caramel III - ammonia caramel 150c  GMP 
Notes 3, XS98, 

XS89, XS96, 
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                                                                                              TABLE  8 

Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

XS88, 4 

Caramel IV - sulfite ammonia 

caramel 
150d  GMP 

Notes 3, XS98, 

XS89, XS97, 

XS96, XS88, 4 

beta-Carotenes, vegetable 160(ii) 20 mg/kg 
Notes XS89, 

XS88, XS98 

Calcium disodium 

ethylenediaminetetraacetate 
385 

35 mg/kg 
Notes XS89, 

XS88, XS98, 21 Disodium 

ethylenediaminetetraacetate 
386 

Erythrosine 127 30 mg/kg 
Note: XS88, 4, 

290 

Grape skin extract 163 (ii)  5000 mg/kg 
Notes XS89, 

XS88, XS98, 

Nitrites 250 

80 mg/kg 
Note 32, 287, 

286 
Potassium nitrite 249 

Sodium nitrite 250 

PHOSPHATES 338; 2200 mg/kg 

Note 302 

 Note XS89 

 Note 33 

 Note XS88 

 Note XS98 

POLYSORBATES  432-436 5,000 mg/kg 
Note XS97 

Note XS96 

Propyl gallate 310 200 mg/kg 

Notes XS89, 

XS88, XS98, 

15, 130 

RIBOFLAVINS  101(ii) 300 mg/kg 
Note XS96 

Note XS97 

Sucroglycerides 474 5000 mg/kg 
Notes XS89, 

XS88, XS98, 15 

Sunset yellow FCF 110 200 mg/kg 
Notes XS89, 

XS88, XS98, 

Tertiary butylhydroquinone 

(TBHQ) 
319 100 mg/kg 

Notes XS89, 

XS88, XS98, 

15, 162, 130 

8.3.3 Frozen processed 

comminuted meat, 

poultry, and game 

products 

Mineral Oil, High Viscosity  905d 950 mg/kg Note 3 

Brilliant blue FCF 133 100 mg/kg 

Notes XS98, 

XS89, XS97, 

XS96, XS88, 4 

Caramel III - ammonia caramel 150c GMP 

Notes 3, XS98, 

XS89, XS97, 

XS96, XS88, 4 

Caramel IV - sulfite ammonia 

caramel 
150d GMP 

Notes 3, XS98, 

XS89, XS97, 

XS96, XS88, 4 

Erythrosine 127 30 mg/kg 
Note: XS88, 4, 

290 

Paprika oleoresin 160c(i) GMP   

Grape skin extract 163 (ii) 5000 mg/kg 
Notes XS89, 

XS88, XS98, 

Nitrites   80 mg/kg Note 32, 287, 
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Use of  Food Additives in meat and meat products including poultry and game 

Food 

Category 

System 

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
Note 

Potassium nitrite 249 286 

Sodium nitrite 250 

PHOSPHATES 338; 2200 mg/kg 

Note 302 

 Note XS89 

 Note 33 

 Note XS88 

 Note XS98 

  

POLYSORBATES  432-436 5,000 mg/kg 
Note XS97 

Note XS96 

Propyl gallate 310 200 mg/kg 

Notes XS89, 

XS88, XS98, 

15, 130 

RIBOFLAVINS  101(ii) 300 mg/kg 
Note XS96 

Note XS97 

Sunset yellow FCF 110 

200 mg/kg : 

Cooked , 100 

mg/kg : other than 

cooked  

Notes XS89, 

XS88, XS98 

Tertiary butylhydroquinone 

(TBHQ) 
319 100 mg/kg 

Notes XS89, 

XS88, XS98, 

15, 162, 130 

8.4 Edible casings (e.g., 

sausage casings) 

Paprika oleoresin 160c(i) GMP   

ASCORBYL ESTERS  304  5,000 mg/kg Note 10 

Brilliant blue FCF 133  100 mg/kg 

Notes XS98, 

XS89, XS97, 

XS96, XS88, 4 

CAROTENOIDS 160e 100 mg/kg 
XS98, XS 89, 

XS 88 

Fast Green FCF 143 100 mg/kg Note 4, 3 

Grape skin extract 163 (ii) 5000 mg/kg   

HYDROXYBENZOATES, 

PARA- 
  

36 mg/kg note 27 
Ethyl para-hydroxybenzoate 214 

Methyl para-hydroxybenzoate 218 

Iron Oxides   

1000 mg/kg Note 72 
Iron oxide, black 172(i) 

Iron oxide, red 172(ii) 

Iron oxide, yellow 172(iii) 

PHOSPHATES 338; 1100 mg/kg Note 33 

POLYSORBATES  432-436 1500 mg/kg 
Note XS97 

Note XS96 
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TABLE 9 

Use of which Food Additives in Fish and fish products, including molluscs, crustaceans, and echinoderms 

Food 

Category 

System  

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
 Note 

9.1 Fish and fish products, 

including molluscs, 

crustaceans, and 

echinoderms 

No Additive       

09.1.1 Fresh fish No Additive       

09.1.2 Fresh molluscs, 

crustaceans, and 

echinoderms 

SULFITES 

220,221,222,2

23,224,225, 

227,228,539, 

100mg/kg 44 

9.2 Processed fish and fish 

products, including 

molluscs, crustaceans, and 

echinoderms 

Acesulfame potassium 950 200 mg/kg 
144 & 

188 

Aspartame 951 300 mg/kg 
144 & 

191 

beta-Carotenes (synthetic) 160a(i) 

100 mg/kg 95 

beta-Carotenes (Blakeslea 

trispora) 
160a(iii) 

beta-apo-8'-Carotenal 160e 

beta-apo-8'-Carotenoic acid, 

methyl or ethyl ester 
160f 

Caramel III - ammonia 

caramel 
150c 30,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

09.2.1 Frozen fish, fish fillets, 

and fish products, 

including molluscs, 

crustaceans, and 

echinoderms(Frozen 

Shrimps or  Prawns, 

Frozen Lobsters,Frozen 

Squid , Frozen Fin fish & 

Frozen Fish fillets) 

Ascorbyl palmitate 304 
1,000 mg/kg 10 

Ascorbyl stearate 305 

Ascorbic acid 300 

GMP( Ascorbic acid) 

FSSR Frozen shrimps 

only and 

1gm/kg(maximum) 

FSSR(Sodium and 

Potassium Associate 

singly or in 

combination 

expressed as 

Ascorbic acid)  FSSR 

Frozen 

Lobsters,Frozen 

finfish,Frozen Fish 

Fillets only 

  

Aspartame 951 300 mg/kg 
191 

&144 

CAROTENOIDS 

160a(i) 

100 mg/kg 95 
160a(iii) 

160e 

160f 

Calcium carbonate 170(i) GMP 95 

Canthaxanthin 161g 35 mg/kg 95 

Acesulfame potassium 950 200mg/kg 
144 

&188 

Caramel III - ammonia 

caramel 
150 c 30,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

Citric acid 330 GMP 
61 & 

257 
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TABLE 9 

Use of which Food Additives in Fish and fish products, including molluscs, crustaceans, and echinoderms 

Food 

Category 

System  

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
 Note 

Calcium disodium 

ethylenediaminetetraacetate  
385 

75 mg/kg 21 
Disodium 

ethylenediaminetetraacetate  
386 

PHOSPHATES 338, 2,200 mg/kg 33 

RIBOFLAVINS 
101(i),101(ii) 

,101(iii) 
300 mg/kg 95 

SULFITES 

220,221,222,2

23,224,225,22

7,228,539, 

100 mg/kg 
 44 & 

139 

Sodium dihydrogen citrate 331(i) GMP 61 

Tripotassium citrate 332(ii) GMP 61 

Acetylated distarch phosphate 1414 GMP  29 

Agar 406 GMP  
 3, 53 & 

29 

Alginic acid  400 GMP  29 

Ammonium alginate  403 GMP  29 

Calcium alginate  404 GMP  29 

Carob bean gum 410 GMP  37 

Carrageenan  407 GMP  37 

Citric and fatty acid esters 

of glycerol 
 472c GMP 29 

Dextrins, roasted starch  1400 GMP 
 3, 53 & 

29 

Gellan gum 418 GMP 29 

Guar gum  412 GMP 37 & 73 

Gum arabic (acacia gum) 414 GMP 29 

Hydroxypropyl cellulose 463 GMP 29 

Hydroxypropyl methyl 

cellulose 
464 GMP 29 

Hydroxypropyl starch  1440 GMP 29 

Acetic and fatty acid esters of 

glycero 
 472a GMP 29 

Karaya gum  416 GMP 29 

Lactic and fatty acid esters of 

glycerol 
472b GMP 29 

Lecithin  322(i) GMP 29 

Magnesium chloride  511 GMP 29 

Mannitol  421 GMP 29 

Methyl cellulose  461 GMP 37 

Methyl ethyl cellulose  465 GMP 29 

Oxidized starch  1404 GMP 29 

Pectins  440 GMP 
 16 & 

37 

Polydextroses  1200 GMP 29 

Potassium alginate 402 GMP 29 

Potassium chloride  508 GMP 29 

Potassium dihydrogen citrate  332(i)  GMP 61 

Powdered cellulose  460(ii)  GMP 29 

Processed eucheumaseaweed 

(pes) 
 407a GMP 37 
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TABLE 9 

Use of which Food Additives in Fish and fish products, including molluscs, crustaceans, and echinoderms 

Food 

Category 

System  

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
 Note 

Salts of myristic, palmitic and 

stearic acids with ammonia, 

calcium, potassium and 

sodium 

 470(i) GMP 71 & 29 

Trisodium citrate  331(iii) GMP 61 

Salts of oleic acid with 

calcium, potassium and 

sodium 

470(ii) GMP 29 

Sodium alginate 401 GMP 37 

Sodium carboxymethyl 

cellulose (cellulose gum) 
466 GMP   

Tara gum  417 GMP 29 & 73 

Tragacanth gum  413 GMP 29 

Tricalcium citrate  333(iii) GMP 29 

Xanthan gum  415 GMP 37 

09.2.2 Frozen battered fish, fish 

fillets and fish products, 

including molluscs, 

crustaceans, and 

echinoderms 

Trisodium citrate 331(iii) GMP 61 

Ascorbyl palmitate 304 
1,000 mg/kg 10 

Ascorbyl stearate 305 

Acesulfame potassium 950 200 mg/kg 
188 

&144 

Ammonium carbonate 503(i) GMP 41 

Ascorbic acid, L- 300 GMP   

Aspartame 951 300 mg/kg 
191 

&144 

CAROTENOIDS 

160e,160 a 

(iii), 160 a (i) 

160 f 

100mg/kg 95 

Caramel- III- ammonia 

caramel 
150 c 30,000 mg/kg   

Caramel- IV- sulphite 

ammonia caramel 
150d 30,000 mg/kg 95 

Citric acid 330 GMP 61 

Calcium disodium 

ethylenediaminetetraacetate  
385 

75 mg/kg 21 
Disodium 

ethylenediaminetetraacetate  
386 

Fumaric acid 297 GMP 41 

Malic acid, DL- 296 GMP 41 

PHOSPHATES 338, 2,200 mg/kg 33 

Potassium carbonate 501(i) GMP 41 

Potassium dihydrogen citrate 332(i) GMP 61 

Potassium hydrogen 

carbonate 
501(ii) GMP 41 

Sodium carbonate 500(i) GMP 41 

Sodium dihydrogen citrate 331(i) GMP 61 

Sodium fumarates 365 GMP 41 

Sodium hydrogen carbonate 500(ii) GMP 41 

Sodium sesquicarbonate 500(iii) GMP 41 

Dilauryl thiodipropionate 389 
200 mg/kg 

 15 & 

46 Thiodipropionic acid 388 

Acetylated distarch phosphate 1414 GMP  63 
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Food Category Name Food Additive  INS No 
Recommended 
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 Note 

Agar 406 GMP  29 

Carob bean gum 410 GMP  177 

Carrageenan  407 GMP  177 

Citric and fatty acid esters 

of glycerol 
 472c GMP 129 

Dextrins, roasted starch  1400 GMP 29 

Gellan gum 418 GMP 29 

Guar gum  412 GMP 177 

Gum arabic (acacia gum) 414 GMP 29 

Hydroxypropyl cellulose 463 GMP 63 

Hydroxypropyl methyl 

cellulose 
464 GMP 63 

Hydroxypropyl starch  1440 GMP 63 

Acetic and fatty acid esters of 

glycero 
 472a GMP 29 

Karaya gum  416 GMP 29 

Lactic and fatty acid esters of 

glycerol 
472b GMP 29 

Magnesium chloride  511 GMP 29 

Mannitol  421 GMP 29 

Methyl cellulose  461 GMP 177 

Methyl ethyl cellulose  465 GMP 63 

Oxidized starch  1404 GMP 63 

Pectins  440 GMP 177 

Powdered cellulose  460(ii)  GMP 29 

Processed eucheumaseaweed 

(pes) 
 407a GMP 177 

Salts of myristic, palmitic and 

stearic acids with ammonia, 

calcium, potassium and 

sodium 

 470(i) GMP 71 

Salts of oleic acid with 

calcium, potassium and 

sodium 

470(ii) GMP 29 

Sodium alginate 401 GMP 210 

Sodium carboxymethyl 

cellulose (cellulose gum) 
466 GMP 177 

Tara gum  417 GMP 29 & 73 

Tragacanth gum  413 GMP 29 

Xanthan gum  415 GMP 177 

Acetylated distarch adipate  1422 GMP 63 

Acid-treated starch 1401 GMP 63 

Alkaline treated starch  1402 GMP 63 

Hydroxypropyl distarch 

phosphate 
1442 GMP 63 

Lecithin  322(i)  GMP 63 

Starch acetate 1420 GMP 63 

Monostarch phosphate  1410 GMP 63 

Tripotassium citrate  332(ii) GMP 61 

Phosphated distarch 

phosphate 
1413 GMP 63 
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System  
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09.2.3 Frozen minced and 

creamed fish products, 

including molluscs, 

crustaceans, and 

echinoderms 

Acesulfame potassium 950 200 mg/kg 
188 

&144 

Aspartame 951 300 mg/kg 
191& 

144 

Chlorophylls, copper 

complexes 
141(i) 

40 mg/kg 95 Chlorophyllin copper 

complexes, sodium and 

potassium salts 

141(ii) 

Grape skin extract 163(ii) GMP 95 

PHOSPHATES 338, 2,200 mg/kg 33 

Ponceau 4R (Cochineal red 

A) 
124 100 mg/kg 95 

CAROTENOIDS 

160e,160 a 

(iii), 160 a (i) 

160 f 

100mg/kg 95 

Caramel- III- ammonia 

caramel 
150 c 30,000 mg/kg   

Caramel- IV- sulphite 

ammonia caramel 
150d 30,000 mg/kg 95 

Sunset yellow FCF 110 100 mg/kg 95 

Agar 406 GMP    

Carob bean gum 410 GMP    

Carrageenan  407 GMP    

Dextrins, roasted starch  1400 GMP   

Gellan gum 418 GMP   

Guar gum  412 GMP   

Karaya gum  416 GMP   

Mannitol  421 GMP   

Processed eucheumaseaweed 

(pes) 
 407a GMP   

Sodium alginate 401 GMP   

Tara gum  417 GMP   

Xanthan gum  415 GMP   

09.2.4 Cooked and/or fried fish 

and fish products, 

including molluscs, 

crustaceans, and 

echinoderms 

Tripotassium citrate 332(ii) GMP   

Trisodium citrate 331(iii) GMP   

Acesulfame potassium 950 200 mg/kg 
188 

&144 

Aspartame 951 300mg/kg 
191& 

144 

Ascorbic acid, L- 300 GMP   

Calcium carbonate 170(i) GMP   

Fumaric acid 297 GMP   

Magnesium carbonate 504(i) GMP   

Magnesium hydroxide 528 GMP   

Magnesium hydroxide 

carbonate 
504(ii) GMP   

Malic acid, DL- 296 GMP   

Potassium dihydrogen citrate 332(i) GMP   

Sodium dihydrogen citrate 331(i) GMP   

CAROTENOIDS 160e,160 a 100mg/kg 95 
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(iii), 160 a (i) 

160 f 

Caramel- III- ammonia 

caramel 
150 c 30,000 mg/kg   

Caramel- IV- sulphite 

ammonia caramel 
150d 30,000 mg/kg 95 

Sodium fumarates 365 GMP   

Tricalcium citrate 333(iii) GMP   

09.2.4.1 Cooked fish and fish 

products 

Tripotassium citrate 332(ii) GMP   

Trisodium citrate 331(iii) GMP   

Acetylated distarch phosphate 1414 GMP  241 

Allura red AC 129 100 mg/kg 95 

Ascorbic acid, L- 300 GMP   

CAROB BEAN GUM  410 GMP 241 

Brilliant blue FCF 133 200 mg/kg 95 

Dextrins, roasted starch  1400 GMP 241 

Hydroxypropyl starch  1440 GMP 241 

Gellan gum  418 GMP 241 

Karaya gum  416 GMP 241 

Chlorophylls, copper 

complexes 
141(i) 

30 mg/kg 62 &95 Chlorophyllin copper 

complexes, sodium and 

potassium salts 

141(ii) 

Calcium carbonate 170(i) GMP   

Oxidized starch  1404 GMP 241 

Processed eucheumaseaweed 

(pes) 
 407a GMP 241 

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg 95 

Calcium disodium 

ethylenediaminetetraacetate  
385 

50 mg/kg 21 
Disodium 

ethylenediaminetetraacetate  
386 

Fast green FCF 143 100 mg/kg   

Fumaric acid 297 GMP   

Grape skin extract 163(ii) 500 mg/kg 95 

Indigotine (Indigo carmine) 132 300 mg/kg 95 

Magnesium carbonate 504(i) GMP   

Magnesium hydroxide 528 GMP   

Magnesium hydroxide 

carbonate 
504(ii) GMP   

Malic acid, DL- 296 GMP   

PHOSPHATES 338, 2,200 mg/kg 33 

Ponceau 4R (Cochineal red 

A) 
124 200 mg/kg 95 

Potassium dihydrogen citrate 332(i) GMP   

Riboflavin, synthetic 101(i) 

300mg/kg 95 Riboflavin 5'-phosphate 

sodium 
101(ii) 

Tragacanth gum 413 GMP 241 

Saccharin 954(i) 500 mg/kg 161 
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System  

Food Category Name Food Additive  INS No 
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Maximum Level 
 Note 

Calcium saccharin 954(ii) 

Potassium saccharin 954(iii) 

Sodium saccharin 954(iv) 

Sorbic acid 200 

2,000 mg/kg 42 
Sodium sorbate 201 

Potassium sorbate 202 

Calcium sorbate 203 

Caramel III - ammonia 

caramel 
150c 30,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

Sodium dihydrogen citrate 331(i) GMP   

Sodium fumarates 365 GMP   

Acesulfame potassium 950 200 mg/kg 
188 

&144 

Aspartame 951 300mg/kg 
191&14

4 

CAROTENOIDS 

160e,160 a 

(iii), 160 a (i) 

160 f 

100mg/kg 95 

Sunset yellow FCF 110 200 mg/kg 95 

Tricalcium citrate 333(iii) GMP   

09.2.4.2 Cooked molluscs, 

crustaceans, and 

echinoderms 

Tripotassium citrate 332(ii) GMP   

Trisodium citrate 331(iii) GMP   

Allura red AC 129 100 mg/kg   

Aluminium ammonium 

sulfate 
523 200 mg/kg 

 6 & 

250 

Ascorbic acid, L- 300 GMP   

Benzoic acid 210 

2,000 mg/kg 

 13 & 

82 

Sodium benzoate 211   

Potassium benzoate 212   

Calcium benzoate 213   

Brilliant blue FCF 133 100 mg/kg   

Caramel III - ammonia 

caramel 
150c 30,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

Acesulfame potassium 950 200 mg/kg 
188 

&144 

Aspartame 951 300mg/kg 
191&14

4 

Calcium carbonate 170(i) GMP   

CAROTENOIDS 

160e,160 a 

(iii), 160 a (i) 

160 f 

100mg/kg 95 

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Fumaric acid 297 GMP   

Grape skin extract 163(ii) 1,000 mg/kg   

Magnesium carbonate 504(i) GMP   

Magnesium hydroxide 528 GMP   
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Magnesium hydroxide 

carbonate 
504(ii) GMP   

Malic acid, DL- 296 GMP   

PHOSPHATES 338, 2,200 mg/kg 33 

Ponceau 4R  

(Cochineal red A) 
124 200 mg/kg   

Potassium dihydrogen citrate 332(i) GMP   

Riboflavin, synthetic 101(i) 

300 mg/kg 

  

Riboflavin 5'-phosphate 

sodium 
101(ii)   

Sorbic acid 200 

2,000 mg/kg 42 & 82 
Sodium sorbate 201 

Potassium sorbate 202 

Calcium sorbate 203 

SULFITES 

220,221,222,2

23,224,225,22

7,228,539, 

150 mg/kg 44 

Sodium dihydrogen citrate 331(i) GMP   

Sodium fumarates 365 GMP   

Sunset yellow FCF 110 200mg/kg   

Tricalcium citrate 333(iii) GMP   

09.2.4.3 Fried fish and fish 

products, including 

molluscs, crustaceans, and 

echinoderms 

Tripotassium citrate 332(ii) GMP   

Trisodium citrate 331(iii) GMP   

Caramel III - ammonia 

caramel 
150c 30,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

Acesulfame potassium 950 200 mg/kg 
188 

&144 

Aspartame 951 300mg/kg 
191&14

4 

Hydroxypropyl starch  1440 GMP 41 

Ascorbic acid, L- 300 GMP   

Processed eucheuma seaweed 

(pes) 
 407a GMP 41 

Acetylated distarch phosphate 1414 GMP 41 

Carob bean gum  410 GMP 41 

Dextrins, roasted starch 1400 GMP 41 

Gellan gum  418 GMP 41 

Chlorophylls, copper 

complexes 
141(i) 

40 mg/kg 95 Chlorophyllin copper 

complexes, sodium and 

potassium salts 

141(ii) 

Calcium carbonate 170(i) GMP   

Karaya gum  416 GMP 41 

Oxidized starch  1404 GMP 41 

Fumaric acid 297 GMP   

Grape skin extract 163(ii) 1,000 mg/kg 95 

Magnesium carbonate 504(i) GMP   

Magnesium hydroxide 528 GMP   
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Maximum Level 
 Note 

Magnesium hydroxide 

carbonate 
504(ii) GMP   

Malic acid, DL- 296 GMP   

Potassium dihydrogen citrate 332(i) GMP   

Sodium dihydrogen citrate 331(i) GMP   

CAROTENOIDS 

160e,160 a 

(iii), 160 a (i) 

160 f 

100mg/kg 95 

Sodium fumarates 365 GMP   

Tragacanth gum  413 GMP 41 

Tricalcium citrate 333(iii) GMP   

09.2.5 Smoked, dried, fermented, 

and/or salted fish and fish 

products, including 

molluscs, crustaceans, and 

echinoderms (Dried  

shark fins, Salted fish/ 

dried salted fish) 

Tripotassium citrate 332(ii) GMP 
 266 & 

267 

Trisodium citrate 331(iii) GMP 
 266 & 

267 

Allura red AC 129 100 mg/kg 22 

Benzoic acid 210 

200 mg/kg 
13 & 

121 

Sodium benzoate 211 

Potassium benzoate 212 

Calcium benzoate 213 

Caramel III - ammonia 

caramel 
150c 30,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

Acesulfame potassium 950 200 mg/kg 
188 

&144 

Aspartame 951 300mg/kg 
191& 

144 

Chlorophylls, copper 

complexes 
141(i) 

200 mg/kg 

  

Chlorophyllin copper 

complexes, sodium and 

potassium salts 

141(ii)   

Calcium carbonate 170(i) GMP 
266 & 

267 

Canthaxanthin 161g 15 mg/kg 22 

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Fast green FCF 143 100 mg/kg   

Fumaric acid 297 GMP 
266 & 

267 

Grape skin extract 163(ii) 1,000 mg/kg 22 

Iron oxide, black 172(i) 

250 mg/kg 22 Iron oxide, red 172(ii) 

Iron oxide, yellow 172(iii) 

Indigotine (Indigo carmine) 132 200 mg/kg 
22 & 

161 

Magnesium carbonate 504(i) GMP 
266 & 

267 

Magnesium hydroxide 528 GMP 
266 & 

267 

Magnesium hydroxide 

carbonate 
504(ii) GMP 

266 & 

267 
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Food Category Name Food Additive  INS No 
Recommended 
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Malic acid, DL- 296 GMP 
 266 & 

267 

Ponceau 4R  

(Cochineal red A) 
124 100 mg/kg 22 

Potassium dihydrogen citrate 332(i) GMP 
266 & 

267 

Propyl gallate 310 100 mg/kg 
15 & 

196 

Riboflavin, synthetic 101(i) 

300 mg/kg 22 Riboflavin 5'-phosphate 

sodium 
101(ii) 

Sorbic acid 200 

1,000 mg/kg 42 
Sodium sorbate 201 

Potassium sorbate 202 

Calcium sorbate 203 

SULFITES 

220,221,222,2

23,224,225,22

7,228,539, 

30 mg/kg 44 

Sodium dihydrogen citrate 331(i) GMP 
266 & 

267 

Sodium fumarates 365 GMP 
266 & 

267 

Sunset yellow FCF 110 100 mg/kg 22 

Acetylated distarch phosphate 1414 GMP  300 

Agar 406 GMP  300 

Carrageenan  407 GMP  300 

Citric and fatty acid esters 

of glycerol 
 472c GMP 300 

Guar gum  412 GMP 300 

Gum arabic (acacia gum) 414 GMP 300 

Hydroxypropyl cellulose 463 GMP 300 

Hydroxypropyl methyl 

cellulose 
464 GMP 300 

Hydroxypropyl starch  1440 GMP 300 

Lactic and fatty acid esters of 

glycerol 
472b GMP 300 

Magnesium chloride  511 GMP 300 

Mannitol  421 GMP 300 

Methyl cellulose  461 GMP 300 

Methyl ethyl cellulose  465 GMP 300 

Oxidized starch  1404 GMP 300 

Pectins  440 GMP 300 

Powdered cellulose  460(ii)  GMP 300 

Processed eucheumaseaweed 

(pes) 
 407a GMP 300 

Salts of myristic, palmitic and 

stearic acids with ammonia, 

calcium, potassium and 

sodium 

 470(i) GMP 300 

Salts of oleic acid with 

calcium, potassium and 
470(ii) GMP 300 
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sodium 

Sodium alginate 401 GMP 300 

Sodium carboxymethyl 

cellulose (cellulose gum) 
466 GMP 300 

Tara gum  417 GMP 300 

Tragacanth gum  413 GMP 300 

Xanthan gum  415 GMP 300 

Lecithin  322(i)  GMp 300 

Acetic and fatty acid esters of 

glycero 
 472a GMP 300 

CAROTENOIDS 

160e,160 a 

(iii), 160 a (i) 

160 f 

100mg/kg 95 

Acesulfame potassium 950 200 mg/kg 
144 & 

188 

Aspartame 951 300 mg/kg 
144 & 

191 

Aspartame-acesulfame salt 962 200 mg/kg 113 

Benzoic acid 210 

2,000 mg/kg 
 13 & 

120 

Sodium benzoate 211 

Potassium benzoate 212 

Calcium benzoate 213 

beta-Carotenes (synthetic) 160a(i) 

100 mg/kg 95 

beta-Carotenes (Blakeslea 

trispora) 
160a(iii) 

beta-apo-8'-Carotenal 160e 

beta-apo-8'-Carotenoic acid, 

methyl or ethyl ester 
160f 

Caramel III - ammonia 

caramel 
150c 30,000 mg/kg 95 

Sucralose 

(Trichlorogalactosucrose) 
955 120 mg/kg 144 

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

Ethyl para-hydroxybenzoate 214 
1,000 mg/kg 27 

Methyl para-hydroxybenzoate 218 

Neotame 961 10 mg/kg 161 

Sorbic acid 200 

1000mg/kg 42 
Sodium sorbate 201 

Calcium sorbate 203 

Potassium sorbate 202 

09.3.1 Fish and fish products, 

including molluscs, 

crustaceans, and 

echinoderms, marinated 

and/or in jelly 

Acesulfame potassium 950 200 mg/kg 
144 & 

188 

Aspartame 951 300 mg/kg 
144 & 

191 

Aspartame-acesulfame salt 962 200 mg/kg 113 

Benzoic acid 210 

2,000 mg/kg 
 13 & 

120 

Sodium benzoate 211 

Potassium benzoate 212 

Calcium benzoate 213 

beta-Carotenes (synthetic) 160a(i) 100 mg/kg 95 
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beta-Carotenes (Blakeslea 

trispora) 
160a(iii) 

beta-apo-8'-Carotenal 160e 

beta-apo-8'-Carotenoic acid, 

methyl or ethyl ester 
160f 

Caramel III - ammonia 

caramel 
150c 30,000 mg/kg 95 

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

Ethyl para-hydroxybenzoate 214 
1,000 mg/kg 27 

Methyl para-hydroxybenzoate 218 

Neotame 961 10 mg/kg 161 

Sorbic acid 200 

1000mg/kg 42 
Sodium sorbate 201 

Calcium sorbate 203 

Potassium sorbate 202 

Sucralose 

(Trichlorogalactosucrose) 
955 120 mg/kg 144 

PHOSPHATES 338, 2,200 mg/kg 33 

Saccharin 954(i) 

160 mg/kg 144 
Calcium saccharin 954(ii) 

Potassium saccharin 954(iii) 

Sodium saccharin 954(iv) 

09.3.2 Fish and fish products, 

including molluscs, 

crustaceans and 

echinoderms, pickled 

and/or in brine 

Sucralose 

(Trichlorogalactosucrose) 
955 120 mg/kg 144 

Acesulfame potassium 950 200 mg/kg 
144& 

188 

Aspartame 951 300 mg/kg 
144& 

191 

Aspartame-acesulfame salt 962 200 mg/kg 113 

Caramel III - ammonia 

caramel 
150c 30,000 mg/kg 95 

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

Benzoic acid 210 

2,000 mg/kg 
120 

&13 

Sodium benzoate 211 

Potassium benzoate 212 

Calcium benzoate 213 

Ethyl para-hydroxybenzoate 214 
1,000 mg/kg 27 

Methyl para-hydroxybenzoate 218 

Neotame 961 10 mg/kg 161 

Calcium disodium 

ethylenediaminetetraacetate  
385 

250 mg/kg 21 
Disodium 

ethylenediaminetetraacetate  
386 

Sorbic acid 200 

1000mg/kg 42 
Sodium sorbate 201 

Calcium sorbate 203 

Potassium sorbate 202 

PHOSPHATES 338, 2,200 mg/kg 33 

Saccharin 954(i) 160 mg/kg 144 
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Calcium saccharin 954(ii) 

Potassium saccharin 954(iii) 

Sodium saccharin 954(iv) 

CAROTENOIDS 

160e,160 a 

(iii), 160 a (i) 

160 f 

100mg/kg 95 

09.3.3 Salmon substitutes, caviar 

and other fish roe 

products 

Sucralose 

(Trichlorogalactosucrose) 
955 120 mg/kg 144 

Allura red AC 129 100 mg/kg   

Acesulfame potassium 950 200 mg/kg 
144& 

188 

Aspartame 951 300 mg/kg 
144& 

191 

Aspartame-acesulfame salt 962 200 mg/kg 113 

Caramel III - ammonia 

caramel 
150c 30,000 mg/kg 95 

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

Brilliant blue FCF 133 200 mg/kg   

Chlorophylls, copper 

complexes 
141(i) 

200 mg/kg 

  

Chlorophyllin copper 

complexes, sodium and 

potassium salts 

141(ii)   

Canthaxanthin 161g 15 mg/kg   

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Fast green FCF 143 100 mg/kg   

Grape skin extract 163(ii) 1,500 mg/kg   

Benzoic acid 210 

2,000 mg/kg 
120 

&13 

Sodium benzoate 211 

Potassium benzoate 212 

Calcium benzoate 213 

Iron oxide, black 172(i) 

100 mg/kg 

  

Iron oxide, red 172(ii)   

Iron oxide, yellow 172(iii)   

Indigotine (Indigo carmine) 132 200 mg/kg   

Ethyl para-hydroxybenzoate 214 
1,000 mg/kg 27 

Methyl para-hydroxybenzoate 218 

Neotame 961 10mg/kg 161 

SORBATES   1000mg/kg   

PHOSPHATES 338, 2,200 mg/kg 33 

Ponceau 4R 

(Cochineal red A) 
124 200 mg/kg   

Riboflavin, synthetic 101(i) 

300 mg/kg   Riboflavin 5'-phosphate 

sodium 
101(ii) 

CAROTENOIDS 

160e,160 a 

(iii), 160 a (i) 

160 f 

100mg/kg 95 

09.3.4 Semi-preserved fish and 

fish products, including 
CAROTENOIDS 

160e,160 a 

(iii), 160 a (i) 
100mg/kg 95 
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molluscs, crustaceans and 

echinoderms (e.g., fish 

paste), excluding products 

of food categories 09.3.1 - 

09.3.3 

160 f 

Caramel III - ammonia 

caramel 
150c 500 mg/kg 95 

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

Sunset yellow FCF 110 200 mg/kg   

SORBATES    1000mg/kg 42 

Sucralose 

(Trichlorogalactosucrose) 
955 120 mg/kg 144 

BENZOATES   2000 mg/kg 120&13 

Allura red AC 129 100 mg/kg   

Acesulfame potassium 950 200 mg/kg 
144&18

8 

Aspartame 951 300 mg/kg 
144&19

1 

Aspartame-acesulfame salt 962 200 mg/kg 113 

Chlorophylls, copper 

complexes 
141(i) 

75 mg/kg 95 Chlorophyllin copper 

complexes, sodium and 

potassium salts 

141(ii) 

Iron oxide, black 172(i) 

50 mg/kg 95 Iron oxide, red 172(ii) 

Iron oxide, yellow 172(iii) 

Neotame 961 10mg/kg 161 

Indigotine (Indigo carmine) 132 200 mg/kg 161 

PHOSPHATES 338 2,200 mg/kg 33 

Ethyl para-hydroxybenzoate 214 
1,000 mg/kg 27 

Methyl para-hydroxybenzoate 218 

Ponceau 4R (Cochineal red 

A) 
124 100 mg/kg   

RIBOFLAVINS 
101(i),101(ii),

101(iii) 
300 mg/kg   

Saccharin 954(i) 

160 mg/kg 144 
Calcium saccharin 954(ii) 

Potassium saccharin 954(iii) 

Sodium saccharin 954(iv) 

9.4 Fully preserved, including 

canned or fermented fish 

and fish products, 

including molluscs, 

crustaceans, and 

echinoderms(canned fin 

fish, Canned Shrimp, 

Canned Sardines, canned 

salmon, canned crab meat, 

Canned tuna and bonito) 

Acesulfame potassium 950 200 mg/kg 
144 & 

188 

Aspartame 951 300 mg/kg 
 144 & 

191 

Aspartame-acesulfame salt 962 200 mg/kg 113 

beta-Carotenes (synthetic) 160a(i) 

100 mg/kg 95 

beta-Carotenes (Blakeslea 

trispora) 
160a(iii) 

beta-apo-8'-Carotenal 160e 

beta-apo-8'-Carotenoic acid, 

methyl or ethyl ester 
160f 

Chlorophylls, copper 

complexes 
141(i) 

500 mg/kg 95 

Chlorophyllin copper 141(ii) 
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TABLE 9 

Use of which Food Additives in Fish and fish products, including molluscs, crustaceans, and echinoderms 

Food 

Category 

System  

Food Category Name Food Additive  INS No 
Recommended 

Maximum Level 
 Note 

complexes, sodium and 

potassium salts 

Canthaxanthin 161g 15 mg/kg   

Caramel III - ammonia 

caramel 
150c 500 mg/kg 50 

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg 95 

beta-Carotenes, vegetable 160a(ii) 500 mg/kg   

Calcium disodium 

ethylenediaminetetraacetate  
385 

340 mg/kg 21 
Disodium 

ethylenediaminetetraacetate  
386 

Iron oxide, black 172(i) 

50 mg/kg 95 Iron oxide, red 172(ii) 

Iron oxide, yellow 172(iii) 

Neotame 961 10 mg/kg 161 

PHOSPHATES 338, 2,200 mg/kg 33 

RIBOFLAVIN, 

SYNTHETIC 

101(i),101(ii),

101(iii) 
500 mg/kg 95 

Saccharin 954(i) 

200 mg/kg 144 
Calcium saccharin 954(ii) 

Potassium saccharin 954(iii) 

Sodium saccharin 954(iv) 

SULFITES 

220,221,222, 

223,224,225, 

227,228,539, 

150 mg/kg 
44 & 

140 

Sucralose 

(Trichlorogalactosucrose) 
955 120 mg/kg 144 

Carboxy Methyl Cellulose 466 GMP   

Modified Starches       

Acid Treated Starch 1401 

GMP 

  

Alkali Treated Starch 1402   

Bleached starched 1403   

Distarch adipate acetylated     

Distarch glycerol     

Distarch glycerol acetylated     

Distarch glycerol, 

hydroxypropyl 
    

Distarch phosphate 1412   

Distarch phosphate, 

acetylated 
    

Distarch phosphate 

hydroxypropyl 
    

Monostarch phosphate 1410   

Oxidized starch 1404   

Starch acetate 1420   

Starch, hydroxypropyl 1440   
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TABLE 10 

Use of food Additives in Eggs and Eggs Products 

Food  
category 
system 

Food Category Name Food Additive  INS No 
 Recommended Maximum 

Level  
Notes  

10.1 Fresh Egg     No Additives allowed   

10.2 Egg products Lauric arginate ethyl ester  243 200 mg/kg   

10.2.1 Liquid egg products BENZOATES  210-213 5000mg/kg Note 13 

PHOSPHATES 338;  4400mg/kg 
Note 67, 
Note 33 

SORBATES  200-203 5000mg/kg Note 42 

Triethyl citrate  1505 2500mg/kg   

Acetic acid, glacial 260 GMP   

Citric acid 330 GMP   

Lactic acid L-, D- and DL- 270 GMP   

Sodium acetate 262 (i) GMP   

Sodium dihydrogen citrate   331 (i) GMP   

Sodium lactate 325 GMP   

Trisodium citrate 331 (iii) GMP   

Agar 406 GMP   

Calcium alginate 404 GMP   

Carob bean gum 410 GMP   

Carageenan 407 GMP   

Gellan Gum 418 GMP   

Guar gum 412 GMP   

Gum arabic (Acacia gum) 414 GMP   

Karaya gum 416 GMP   

Komjan flour 425 GMP   

Lauric arginate ethyl ester  243 200 mg/kg   

Lecithin 322(i) GMP   

Micro crystalline cellulose 
(cellulose gel) 

460(i) GMP   

pectins 440 GMP   

polydextroses 1200 GMP   

Processed eucheuma 
seaweed (PES) 

407a GMP   

Salts of myristic, palmitic and 
stearic acids with ammonia, 
calcium, potassium and 
sodium 

470(i) GMP   

Sodium alginate  401 GMP   

Tara gum 417 GMP   

Triethyl citrate  1505 2,500 mg/kg Note 47 

Xanthan gum 415 GMP   

Sodium Carboxymethyl 
cellulose (cellulose gum) 

466 GMP   

10.2.2 Frozen egg products 
PHOSPHATES 338  1290 mg/kg 

Note 67, 
Note 33 

SORBATES  200-203 1000mg/kg Note 42 
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TABLE 10 

Use of food Additives in Eggs and Eggs Products 

Food  
category 
system 

Food Category Name Food Additive  INS No 
 Recommended Maximum 

Level  
Notes  

Acetic acid, glacial 260 GMP   

Citric acid 330 GMP   

LACTIC ACID L-, D- and DL  270 GMP   

Sodium acetate  262(i) GMP   

Sodium dihydrogen citrate 331(i) GMP   

Sodium lactate 325 GMP   

Trisodium citrate 331(iii) GMP   

Agar 406 GMP   

Calcium alginate 404 GMP   

Carob bean gum 410 GMP   

Carageenan 407 GMP   

Gellan Gum 418 GMP   

Guar gum 412 GMP   

Gum arabic (Acacia gum) 414 GMP   

Karaya gum 416 GMP   

Komjan flour 425 GMP   

Lauric arginate ethyl ester  243 200 mg/kg   

Lecithin 322(i) GMP   

Micro crystalline cellulose 
(cellulose gel) 

460(i) GMP   

Mannitol 421     

Mono- and di-glycerides of 
fatty acids 

471     

pectins 440 GMP   

polydextroses 1200 GMP   

Processed eucheuma 
seaweed (PES) 

407a GMP   

Salts of myristic, palmitic and 
stearic acids with ammonia, 
calcium, potassium and 
sodium 

470(i) GMP   

Sodium alginate  401 GMP   

Tara gum 417 GMP   

Sodium Carboxymethyl 
cellulose (cellulose gum) 

466 GMP   

Xanthan gum 415 GMP   

10.2.3 Dried and /or heat 
coagulated egg 
products 

Diacetyltartaric and fatty acid 
esters of glycerol 

472e 5000mg/kg   

ETHYLENE DIAMINE 
TETRA ACETATES 

385, 386 200mg/kg 
Note 21, 
Note 47 

SORBATES  200-203 1000mg/kg Note 42 

Triethyl citrate  1505 2500mg/kg Note 47 

Lauric arginate ethyl ester  243  200 mg/kg   

10.3 Preserved eggs PHOSPHATES 338 1000 mg/kg Note 33 

10.4 Egg based deserts eg Acesulfame potassium  950 350mg/kg Note 161, 
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TABLE 10 

Use of food Additives in Eggs and Eggs Products 

Food  
category 
system 

Food Category Name Food Additive  INS No 
 Recommended Maximum 

Level  
Notes  

custard Note 188 

ASCORBYL ESTERS  304, 305 500mg/kg 
Note 10 
Note 2 

Aspartame  951 1000mg/kg 
Note 161 
Note 191 

BENZOATES  210-213 1000mg/kg Note 13 

Diacetyltartaric and fatty acid 
esters of glycerol 

472e 5000mg/kg   

Lauric arginate ethyl ester  243 200mg/kg   

Neotame 961 100mg/kg Note 161 

PHOSPHATES 338;  1400 mg/kg Note 33 

POLYSORBATES  432-436 3000mg/kg   

PROPYL GALLATE  310 90mg/kg 
Note 15 
Note 2 

Propylene glycol esters of 
fatty acids 

477 40000mg/kg   

SACCHARINS   954(i)-(iv) 100mg/kg Note 144 

SORBATES  200-203 1000mg/kg Note 42 

Steviol glycosides  960 330mg/kg Note 26 

Sucralose 
(trichlorogalactosucrose) 

955 400mg/kg Note 161 

Sucroglycerides  474 5000mg/kg   

Allura red AC 129 200 mg/kg Note 161 

Brilliant Blue FCF 133 150 mg/kg   

CAROTENOIDS   150 mg/kg   

CHLOROPHYLLS AND 
CHLOROPHYLLINS, 
COPPER COMPLEXES 

  300 mg/kg   

Canthaxanthin 161g 15 mg/kg   

CARAMEL IV- Sulfite 
ammonia Caramel 

150d 20,000 mg/kg   

CARAMEL III- ammonia 
caramel 

150d 20,000 mg/kg   

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Fast green FCF 143 100 mg/kg   

Sunset yellow FCF 110 50 mg/kg   

Indigotine (Indigo carmine) 132 200 mg/kg Note 161 

Ponceau 4R  
(Cochineal red A) 

124 50 mg/kg   

RIBOFLAVINS   200 mg/kg   
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Table 11 

Use of  Food Additives in sweeteners including honey 

Food 

Category 

system 

Food Category Name Food Additive                             INS No. 
Recommended Maximum 

Level 
Notes 

11 Sweeteners, including 

honey 

No Additives in broad 

category 
      

11.1 Refined and raw sugars No Additives in broad 

category 
      

11.1.1 White sugar, dextrose 

anhydrous, dextrose 

monohydrate, fructose  

(Dextrose) 
SULFITES 

220,  221, 

222, 223, 

224, 225, 

227, 228, 

539 

15 mg/kg Note 44 

  2.8.1.2-Refined Sugar 

Table12,  Appendix A 

SULFITES 

220, 221, 

222, 223, 

224, 225, 

227, 228, 

539 

20 mg/kg   

11.1.2 Powdered sugar, 

powdered dextrose 

(Icing Sugar) 

Calcium silicate 552 15,000 mg/kg Note 56 

Magnesium carbonate 504(i) 15,000 mg/kg     Note 56 

carbonates of calcium  170 (i) 15,000 mg/kg       

Magnesium silicate, synthetic 553(i) 15,000 mg/kg     Note 56 

Silicates of aluminium  or 

Sodium (Aluminium silicate, 

Sodium alluminosilicate, 

calcium aluminium silicate) 

559, 554, 

556 
15,000 mg/kg      

PHOSPHATES 338 6,600 mg/kg 
Note 56 

&33 

SULFITES 

220,  221, 

222, 223, 

224, 225, 

227, 228, 

539 

20 mg/kg 

Note 44 

as 

residual 

SO2 

Silicon dioxide, amorphous 551 15,000 mg/kg Note 56   

11.1.3 Soft white sugar, soft 

brown sugar, glucose 

syrup, dried glucose 

syrup, raw cane sugar     

(Khandsari Sugar 

(Sulphur sugar)                    

(Bura Sugar) 

SULFITES 

220,  221, 

222, 223, 

224, 225, 

227, 228, 

539 

150 ppm max 
Note 44, 

111 

  (Khandsari Sugar 

(desi)) 
     No Additives permitted   

11.1.3.1 Dried glucose syrup 

used to manufacture 

sugar confectionery        

(Dried glucose syrup) 
SULFITES 

220, 221, 

222, 223, 

224, 225, 

227, 228, 

539 

20 mg/Kg                    
Note 

111,44  
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Table 11 

Use of  Food Additives in sweeteners including honey 

Food 

Category 

system 

Food Category Name Food Additive                             INS No. 
Recommended Maximum 

Level 
Notes 

11.1.3.2 Glucose syrup used to 

manufacture sugar 

confectionery (Golden 

syrup) SULFITES 

220, 221, 

222, 223, 

224, 225, 

227, 228, 

539 

20 mg/Kg                    
Note 

111,44 

11.1.4 Lactose      No Additives permitted   

11.1.5 Plantation or mill white 

sugar (Plantation White 

Sugar,  Cube sugar, 

Misri) SULFITES 

220, 221, 

222, 223, 

224, 225, 

227, 228, 

539 

70 mg/kg               Note 44  

11.1.6 Jaggery / Gur (Gur or 

Jaggery ) SULFITES 

220-225 , 

227, 228, 

539 

70 mg/kg 

As 

residual 

SO2 

11.2 Brown sugar excluding 

products of food 

category 11.1.3 
SULFITES 

220, 221, 

222, 223, 

224, 225, 

227, 228, 

539 

40mg/Kg      

Note 44 

as 

residual 

SO2 

11.3 Sugar solutions and 

syrups, also (partially) 

inverted, including 

treacle and molasses, 

excluding products of 

food category 11.1.3 

RIBOFLAVINS 

101(i) 

101(ii) 

101(iii) 

300mg/Kg     

SULFITES 

220, 221, 

222, 223, 

224, 225, 

227, 228, 

539 

70mg/Kg   

Note 44 

as 

residual 

SO2 

11.4 Other sugars and 

syrups (e.g., xylose, 

maple syrup, sugar 

toppings) 

ASCORBYL ESTERS 304-305 200 mg/kg    Note 10 

Acesulfame potassium 950 1,000 mg/kg 
Note 159, 

188 

Acetic and fatty acid esters of 

glycerol  
472a  GMP               Note 258 

Acetylated distarch adipate  1422 GMP               Note 258 

Acetylated distarch phosphate  1414 GMP               Note 258 

Acid-treated starch  1401 GMP               Note 258 

Agar  406 GMP               Note 258 

Alginic acid  400 GMP               Note 258 

Alitame 956 200 mg/kg                         Note 159  

Alkaline treated starch  1402 GMP               Note258 
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Table 11 

Use of  Food Additives in sweeteners including honey 

Food 

Category 

system 

Food Category Name Food Additive                             INS No. 
Recommended Maximum 

Level 
Notes 

Allura red AC 129 200 mg/kg Note 161 

Ammonium alginate  403 GMP     Note 258 

Aspartame 951 3,000 mg/kg 
Note 159, 

191 

BENZOATES 210-213 1,000 mg/kg Note 13 

Bleached starch    GMP Note 258 

CAROTENOIDS 

160a(i) 

160a(iii) 

160e 

160f 

 50 mg/kg Note 217 

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

141(i)-(ii)  64 mg/kg Note 62 

Calcium acetate 263 GMP Note 258 

Calcium alginate  404 GMP Note 259 

Canthaxanthin 161g 15 mg/kg   

Caramel III - ammonia 

caramel 
150c 50,000 mg/kg Note 100 

Carob bean gum  410 GMP Note 258 

beta-Carotenes, vegetable 160a(ii) 50 mg/kg   

Carrageenan  407 GMP Note 258 

Citric and fatty acid esters of 

glycerol  
472c  GMP Note 258 

Distarch phosphate  1412 GMP Note 258 

Gellan gum  418 GMP Note 258 

Guar gum  412 GMP Note 258 

Gum arabic (Acacia gum)  414 GMP Note 258 

HYDROXYBENZOATES, 

PARA- 
214, 218 100 mg/kg Note 27 

Hydroxypropyl cellulose  463 GMP Note 258 

Hydroxypropyl distarch 

phosphate  
1442 GMP Note 258 

Hydroxypropyl methyl 

cellulose  
464 GMP Note 258 

Hydroxypropyl starch  1440 GMP Note 258 

Indigotine (Indigo carmine) 132 300mg/Kg   Note 161 

Karaya gum  416 GMP Note 258 

Konjac flour  425 GMP Note 258 

Lactic and fatty acid esters of 

glycerol  
472b  GMP Note 258 

Lecithin  322(i)  GMP Note 258 

Magnesium carbonate 504(i) GMP Note 258 

Magnesium chloride  511 GMP Note 258 
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Table 11 

Use of  Food Additives in sweeteners including honey 

Food 

Category 

system 

Food Category Name Food Additive                             INS No. 
Recommended Maximum 

Level 
Notes 

Magnesium hydroxide 528 GMP Note 258 

Magnesium hydroxide 

carbonate 
504(ii) GMP Note 258 

Mannitol  421 GMP Note 258 

Methyl cellulose  461 GMP Note 258 

Methyl ethyl cellulose  465 GMP Note 258 

Microcrystalline cellulose 

(Cellulose gel)  
460(i)  GMP Note 258 

Mono- and di-glycerides of 

fatty acids  
471 GMP Note 258 

Monostarch phosphate  1410 GMP Note 258 

Neotame 961 70 mg/kg Note 159 

Oxidized starch  1404 GMP Note 258 

PHOSPHATES 338 1320 mg/kg 
Note 56 

&33 

Pectins  440 GMP Note 258 

Phosphated distarch 

phosphate  
1413 GMP Note 258 

Polydextroses  1200 GMP Note 258 

Ponceau 4R (Cochineal red 

A) 
124 300 mg/kg Note 159 

Potassium alginate  402 GMP Note 258 

Potassium dihydrogen citrate 332(i) GMP   

Powdered cellulose  460(ii)  GMP Note 258 

Processed eucheuma seaweed 

(PES)  
407a  GMP Note 258 

Propylene glycol esters of 

fatty acids 
477 5,000 mg/kg   

RIBOFLAVINS 

101(i) 

101(ii) 

101(iii) 

300 mg/kg   

SACCHARINS 954(i)- (iv) 300 mg/kg Note 159 

SORBATES 200-203 1,000 mg/kg Note 42 

SULFITES 

220, 221, 

222, 223, 

224, 225, 

227, 228, 

539 

40 mg/kg Note 44 

Salts of myristic, palmitic and 

stearic acids with ammonia, 

calcium, potassium and 

470(i)  GMP 
Note 71, 

258 
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Table 11 

Use of  Food Additives in sweeteners including honey 

Food 

Category 

system 

Food Category Name Food Additive                             INS No. 
Recommended Maximum 

Level 
Notes 

sodium  

Salts of oleic acid with 

calcium, potassium and 

sodium  

470(ii)  GMP Note 258 

Sodium alginate  401 GMP Note 258 

Sodium carboxymethyl 

cellulose (Cellulose gum)  
466 GMP Note 258 

Sodium dihydrogen citrate 331(i) GMP Note 258 

Starches, enzyme treated  1405 GMP Note 258 

Sucralose 

(Trichlorogalactosucrose) 
955 1,500 mg/kg 

Note 159, 

161 

Tragacanth gum  413 GMP Note 258 

Tripotassium citrate 332(ii) GMP Note 258 

Trisodium citrate 331(iii) GMP Note 258 

Xanthan gum  415 GMP Note 258 

11.5 Honey (Honey)     No Additives permitted   

11.6 Table-top sweeteners, 

including those 

containing high-

intensity sweeteners             

(Saccharin Sodium, 

Aspartame, 

Acesulfame Potassium, 

sucralose) 

Steviol glycosides 960 

7mg as Stevial equivalnt per 

100mg (in tablet /liquid and 

powder form) 

Note 26 

Sucralose 

(Trichlorogalactosucrose) 
955 GMP     

Acesulfame potassium 950 GMP    Note 188 

Alitame 956 GMP      

Aspartame 951 GMP    Note 191 

Aspartame-acesulfame salt 962 GMP      

BENZOATES 210-213 2,000 mg/kg Note13 

Caramel IV - sulfite ammonia 

caramel 
150d 1,200 mg/kg Note213 

ETHYLENE DIAMINE 

TETRA ACETATES 
385-386 1,000 mg/kg Note96,21  

Neotame 961 GMP   

PHOSPHATES 338 1000 mg/kg 
Note 56 

&33 

Polyethylene glycol 1521 10,000 mg/kg   

Polyvinylpyrrolidone 1201 3,000 mg/kg   

SACCHARINS 954(i)- (iv) GMP   

SORBATES 200-203 1,000 mg/kg 
Note 

42,192 
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TABLE 12 

Use of food additives in salts, spices, soups, salads and protein products  

Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

12 Salts, spices, soups, 

sauces, salads and 

protein products 

No additives       

12.1 Salt and salt substitutes No additives       

12.1.1 SALT (including edible 

common salt, iron 

fortified salt, potassium 

Iodate,  

Calcium Carbonate 170(i) 20G/KG MAX   

Calcium Silicate 552 20G/KG MAX   

FERROCYANIDES 535 10ppm max 107,24 

Magnesium carbonate 504(i) 20G/KG MAX   

Magnesium oxide 530 GMP   

Magnesium silicate, synthetic  553(i) 20G/KG MAX   

PHOSPHATES 338 
8800 mg/kg (salt 

12.1.1)  
33 

POLYSORBATES 432 10 mg/kg   

Salts of myristic, palmitic and stearic 

acids with ammonia, calcium, 

potassium and sodium 

470(i) 20g/kg max 71 

Silicon dioxide amorphous 551 GMP   

sodium alumino silicate 554 1000mg/kg 6,254 

Calcium or sodium or potassium 

Ferrocyanide singly o in combination 

expressed as Ferrocyanide 

538,536, 535 
10 ppm max as per 

FSSR 
  

Calcium disodium, ethylene, diamine 

tetra acetate 
  50 ppm   

Adipic acid 355 250 ppm   

  Double fortified salt Hydroxy Propyl Methyl Cellulose, 

Titanium dioxide, fully Hydrogenated 

Soyabean oil and Sodium 

hexametaphosphate (all food grades) 

at concentration of not more than 

GMP and anti-caking agent not more 

than 2.0 percent on dry weight basis,  

      

12.1.2 Salt Substitutes Diacetyl tartaric and Fatty acid esters 

of Glycerol 
472e 16000 mg/kg   

FERROCYANIDES 535 20 mg/kg 24 

PHOSPHATES 338 4400 mg/kg   

Calcium lactate  327 GMP   

Citric acid  330 GMP   

Fumaric acid 297 GMP   

LACTIC ACID, L-, D- and DL 270 GMP   

Magnesium hydroxide 528 GMP   

Magnesium hydroxide  

carbonate 
504(ii) GMP   

Malic acid, dl- 296 GMP   

Potassium dihydrogen citrate 332 (i) GMP   

Sodium acetate 262(i) GMP   

Sodium carbonate 500(i) GMP   

Sodium dihydrogen citrate 331 (i) GMP   

Sodium fumarates 365 GMP   

Tripotassium citrate 332(i) GMP   



446 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

TABLE 12 

Use of food additives in salts, spices, soups, salads and protein products  

Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

Trisodium citrate 33(i) GMP   

12.2. Herbs, Spices, 

seasonings and 

condiments (eg 

seasoning for instant 

noodles): This category 

describes items whose 

use is intended to 

enhance the aroma and 

taste of food.  

ASCORBYL ESTERS 304 500 mg/kg   

Ethylene diamine tetra acetates 
385 

70 mg/kg   
386 

Neotame 961 32 mg/kg   

Propyl Gallate 310 200 mg/kg   

SORBATES 200 1000 mg/kg   

Tertiary butyl hydroquinone 319 200 mg/kg   

12.2.1 Herbs and Spices POLYSORBATES 432 2000 mg/kg   

SULFITES 220 150 mg/kg   

12.2.2 Seasonings and 

Condiments 

BENZOATES 210 1000 mg/kg 13 

FERROCYANIDES 535 20 mg/kg 24 

Lauric arginate ethyl ester 243 200 mg/kg   

PHOSPHATES 338 2200 mg/kg 33 & 26 

POLYSORBATES 432 5000 mg/kg   

Saccharins 954(i) 1500 mg/kg 161 

Sucralose 955 700 mg/kg 161 

SULFITES 220 200 mg/kg 44 

12.3 Vinegars BENZOATES (only in brewed 

vinegar) 
210 1000 mg/kg   

Caramel III - ammonia caramel 150c GMP   

Caramel IV - sulfite ammonia 

caramel 
150d GMP   

HYDROXYBENZOATES, PARA- 
214 

100 mg/kg 
  

218   

Polyvinylpyrrolidone 1201 40 mg/kg   

SULFITES 220 100 mg/Kg   

12.4 Mustards 
ASCORBYL ESTERS 

304 
500 mg/kg 

  

305   

phosphorous penta oxide   500 ppm   

calsium disodium EDTA  38 50 ppm   

Acesulfame potassium 950 350 mg/kg   

Allura red AC 129 100 mg/kg   

Aspartime 951 350mg/kg   

BENZOATES 210 1,000 mg/kg   

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160a(i) 300 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

500 mg/kg 

  

141(ii)   

Caramel III - ammonia caramel 150c 50,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 50,000 mg/kg   

Kokum extract and Beet root extract   GMP   

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 10,000 mg/kg   
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TABLE 12 

Use of food additives in salts, spices, soups, salads and protein products  

Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

ETHYLENE DIAMINE TETRA 

ACETATES 

385 
75 mg/kg 

  

386   

Grape skin extract 163(ii) 200 mg/kg   

HYDROXYBENZOATES, PARA- 
214 

300 mg/kg 
  

218   

Indigotine (Indigo carmine) 132 300 mg/kg   

Neotame 961 12 mg/kg   

Ponceau 4R (Cochineal red A) 124 300 mg/kg   

RIBOFLAVINS 101(i) 300 mg/kg   

SACCHARINS 954(i) 320 mg/kg   

SORBATES 200 1,000 mg/kg   

SULFITES 220 250 mg/kg   

Sucralose (Trichlorogalactosucrose) 955 140 mg/kg   

Sunset yellow FCF 110 300 mg/kg   

Tertiary butylhydroquinone (TBHQ) 319 200 mg/kg   

12.5 Soups and broths 
ASCORBYL ESTERS 

304 
200 mg/kg 

  

305   

Acesulfame potassium 950 110 mg/kg   

Alitame 956 40 mg/kg   

Kokum extract and Beet root extract   GMP   

Allura red AC 129 100 mg/kg   

Aspartame 951 1,200 mg/kg   

BENZOATES 210 500 mg/kg   

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160a(i) 300 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

400 mg/kg 

  

141(ii)   

Caramel III - ammonia caramel 150c 25,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 25,000 mg/kg   

beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 5,000 mg/kg   

Grape skin extract 163(ii) 500 mg/kg   

IRON OXIDES 

172(i) 

100 mg/kg 

  

172(ii)   

172(iii)   

Indigotine (Indigo carmine) 132 100mg/kg   

Neotame 961 20 mg/kg   

PHOSPHATES 338 1,500 mg/kg   

Propyl gallate 310 200 mg/kg   

RIBOFLAVINS 101(i) GMP   

SACCHARINS 
954(i) 

110 mg/kg 
  

954(iv)   

SORBATES 200 1000 mg/kg   

Sucralose (Trichlorogalactosucrose) 955 600 mg/kg   
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TABLE 12 

Use of food additives in salts, spices, soups, salads and protein products  

Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

Sucroglycerides 474 2,000 mg/kg   

Sunset yellow FCF 110 100ppm max   

Tertiary butylhydroquinone (TBHQ) 319 200 ppm max   

Polydimethylsiloxane   900a 10 mg/kg   

POLYSORBATES  432-436  1000 mg/kg    

Ponceau 4r (cochineal red a) 124 50 mg/kg   

citric acid, lactic acid, L-tartaic acid, , 

malic acid 
  GMP   

ascorbic acid   GMP   

Ascorbyl palmitate   200 ppm max   

CHLOROPHYLLS    GMP   

Caramel, curcumin or trmeric,beta 

carotene, beta apo-8 carotenal, 

methylester of beta-apo-8-carotenic 

acid, canthaxanthin, riboflaviin, 

lactoflavin, annatto, saffron 

  GMP   

Ponceau4 R, carmosine, erythrosin, 

tartazine, sunse yellow FCF,  
  100 pm max   

Calcium chloride, calcium lactate, 

calcium gluconate, calciium 

carbonate, calcium bi sulphite 

  350 ppm max   

MSG(enhancer)   GMP   

Modified starches, vegetable gums 

(singly or In combination), arabic 

gum, carobab bean, guar gum, 

carobbean gum, xanhan gum 

  o.5% max   

  Alginates singly or in 

combination 

Calcium alginate, potassium 

alginates, sodium alginates, propyl 

glycol alginae, alginic acd, pectines 

  GMP   

Sodium bi carbonate, sodium citrate   GMP   

Sulphur di oxide   150 mg/kg   

Di-sodium 5 guanatate, di-sodium 5-

inosinate 
  GMP   

12.5.1 Ready-to-eat soups and 

broths, including 

canned, bottled, and 

frozen 

Acesulfame potassium 950 110 mg/kg   

Alitame 956 40 mg/kg   

Kokum extract and Beet root extract   GMP   

Allura red AC 129 200 mg/kg   

Aspartame 951 1,200 mg/kg   

BENZOATES 210 500 mg/kg   

Brilliant blue FCF 133 50 mg/kg   

CAROTENOIDS 160a(i) 300 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

400 mg/kg 

  

141(ii)   

Caramel III - ammonia caramel 150c 25,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 25,000 mg/kg   

Beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 5,000 mg/kg   
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TABLE 12 

Use of food additives in salts, spices, soups, salads and protein products  

Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

Grape skin extract 163(ii) 500 mg/kg   

IRON OXIDES 172(i) 100 mg/kg   

Indigotine (Indigo carmine) 132 50 mg/kg   

Lauric arginate ethyl ester 243 200 mg/kg   

Neotame 961 20 mg/kg   

PHOSPHATES 338 1,500 mg/kg   

POLYSORBATES 432 1,000 mg/kg   

Polydimethylsiloxane 900a 10 mg/kg   

Ponceau 4R (Cochineal red A) 124 50 mg/kg   

Propyl gallate 310 200 mg/kg   

RIBOFLAVINS 101(i) 200 mg/kg   

SACCHARINS 954(i) 110 mg/kg   

SORBATES 200 1,000 mg/kg   

Sucralose (Trichlorogalactosucrose) 955 600 mg/kg   

Sucroglycerides 474 2,000 mg/kg   

Sunset yellow FCF 110 50 mg/kg   

Tertiary butylhydroquinone (TBHQ) 319 200 mg/kg   

ASCORBYL ESTERS 
304 

200 mg/kg 
  

305   

12.5.2 Mixes for soups and 

broths 

Acesulfame potassium 950 110 mg/kg   

Alitame 956 40 mg/kg   

Kokum extract and Beet root extract   GMP   

Allura red AC 129 100 mg/kg   

Aspartame 951 1,200 mg/kg 
1, 88, 

161 

BENZOATES 210 500 mg/kg   

CAROTENOIDS 160a(i) 200 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

GMP 

  

141(ii)   

Canthaxanthin 161g GMP   

Caramel III - ammonia caramel 150c 25,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 25,000 mg/kg   

Beta-Carotenes, vegetable 160a(ii) 1000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 5,000 mg/kg   

Grape skin extract 163(ii) 500 mg/kg 181 

IRON OXIDES 172(i) 100 mg/kg   

Indigotine (Indigo carmine) 132 50 mg/kg   

Lauric arginate ethyl ester 243 200 mg/kg 127 

Neotame 961 20 mg/kg 161 

PHOSPHATES 338 1,500 mg/kg   

POLYSORBATES 432 1,000 mg/kg   

Polydimethylsiloxane 900a 10 mg/kg   

Ponceau 4R (Cochineal red A) 124 50 mg/kg   

Propyl gallate 310 200 mg/kg 
1, 51, 30, 

127  



450 THE   GAZETTE   OF  INDIA: EXTRAORDINARY              [PART III—SEC. 4] 

TABLE 12 

Use of food additives in salts, spices, soups, salads and protein products  

Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

RIBOFLAVINS 101(i) GMP   

SACCHARINS 954(i) 110 mg/kg 161 

SORBATES 200 1,000 mg/kg 42 

Sodium aluminosilicate 554 570 mg/kg 6 

Sucralose (Trichlorogalactosucrose) 955 50 mg/kg 161 

Sucroglycerides 474 2,000 mg/kg   

Sunset yellow FCF 110 100 ppm max   

Tertiary butylhydroquinone (TBHQ) 319 200 ppm max 15,130 

Acesulfame potassium 950 1,000 mg/kg   

Allura red AC 129 100 mg/kg   

Sulphur di-oxide (Carry over from 

fruit products) 
  350 mg/kg   

citric acid, lactic acid, L-tartaic acid, , 

malic acid 
  1500 PPM MAX   

Carbonates of calcium and 

magnesium 
  GMP   

Silicates of calcium, magnesium, 

aluminium or sodium or silicon 

dioxide 

  2% max   

Ascorbic acid   2% max   

Ascorbyl palmitate   GMP   

CHLOROPHYLLS    200 ppm max   

Caramel, curcumin or trmeric,beta 

carotene, beta apo-8 carotenal, 

methylester of beta-apo-8-carotenic 

acid, canthaxanthin, riboflaviin, 

lactoflavin, annatto, saffron 

  GMP   

Ponceau4 R, carmosine, erythrosin, 

tartazine, sunse yellow FCF,  
  GMP   

MSG enhancer   GMP   

Modified starches, vegetable gums 

(singly or In combination), arabic 

gum, carobab bean, guar gum, 

carobbean gum, xanhan gum 

  GMP   

Calcium alginate, potassium 

alginates, sodium alginates, propyl 

glycol alginae, alginic acd, pectines 

  o.5% max   

Sodium bi carbonate, sodium citrate   GMP   

12.6 Sauces and like 

products 

Acesulfame potassium 950 1000mg/kg   

Aspartame 951 350mg /kg   

BENZOATES 210 1,000 mg/kg   

Kokum extract and Beet root extract   GMP   

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160a(i) 500 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

100 mg/kg 

  

141(ii)   

Canthaxanthin 161g 30 mg/kg   

Caramel III - ammonia caramel 150c 50,000 mg/kg   
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TABLE 12 

Use of food additives in salts, spices, soups, salads and protein products  

Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 500 mg/kg   

Formic acid 236 200 mg/kg   

Guaiac resin 314 600 mg/kg   

HYDROXYBENZOATES, PARA- 
214 

1,000 mg/kg 
  

218   

IRON OXIDES 172(i) 75 mg/kg   

PHOSPHATES 338 300 mg/kg   

Ponceau 4R (Cochineal red A) 124 50 mg/kg   

Propyl gallate 310 200 mg/kg   

RIBOFLAVINS 101(i) 350 mg/kg   

SACCHARINS 954(i) 160 mg/kg   

SORBATES 200 1,000 mg/kg   

SULFITES 220 300 mg/kg   

Sucralose (Trichlorogalactosucrose) 955 450 mg/kg   

Sucroglycerides 474 10,000 mg/kg   

Sunset yellow FCF 110 300 mg/kg   

Tertiary butylhydroquinone (TBHQ) 319 200 mg/kg   

Acetic Acid   1,000 mg/kg   

Citric Acid   GMP    

Fumaric Acid   GMP    

Lactic Acid   0.3% maximum   

L-Tartaric Acid   GMP    

Malic Acid   GMP    

Dimethyl Polysiloxane   GMP    

Mono-and diglycerides of fatty Acids 

of edible oils 
  10ppm maximum   

Ascorbic acid   10ppm maximum   

Ascorbyl palmitate   GMP   

caramel   200 ppm max   

MSG enhancer   GMP   

Sorbic Acid and its Cal., Sod., Pot. 

Salt (calculated as Sorbic Acid) 
      

Modified Starches   1000 ppm max   

Arabic Gum   
0.5% max with 

declaration on label 
  

Caroba bbean   GMP    

Guar Gum   GMP    

Carobbean Gum   GMP    

Xanthan Gum   GMP    

Alginates (Singly or in combination)   0.5% maximum   

Calcium Alginates 

  GMP    
Potassium Alginates 

Sodium Alginates 

Propyl glycol Alginate 
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TABLE 12 

Use of food additives in salts, spices, soups, salads and protein products  

Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

Alginic acid 

Pectines 

12.6.1 Emulsified sauces (e.g., 

mayonnaise, salad 

dressing) 

Kokum extract and Beet root extract   GMP   

Allura red AC 129 100 mg/kg   

Aspartame 951 350 mg/kg   

BENZOATES 210 1,000 mg/kg   

Acesulfame potassium 950 1000 mg/kg   

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160a(i) 500 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

100 mg/kg   
141(ii) 

Canthaxanthin 161g 30 mg/kg   

Caramel III - ammonia caramel 150c 50,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg   

Beta-Carotenes, vegetable 160a(ii) 2,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 10,000 mg/kg   

ETHYLENE DIAMINE TETRA 

ACETATES 

385 
100 mg/kg   

386 

Fast green FCF 143 100 mg/kg   

Formic acid 236 200 mg/kg   

Grape skin extract 163(ii) 300 mg/kg   

Guaiac resin 314 600 mg/kg   

HYDROXYBENZOATES, PARA- 
214 

1,000 mg/kg   
218 

IRON OXIDES 172(i) 75 mg/kg   

Indigotine (Indigo carmine) 132 300 mg/kg   

Lauric arginate ethyl ester 243 200 mg/kg   

Neotame 961 65 mg/kg   

PHOSPHATES 338 2,200 mg/kg   

POLYSORBATES 432 3,000 mg/kg   

Ponceau 4R (Cochineal red A) 124 50 mg/kg   

Propyl gallate 310 200 mg/kg   

RIBOFLAVINS 101(i) 350 mg/kg   

SACCHARINS 954(i) 160 mg/kg   

SORBATES 200 1,000 mg/kg   

SULFITES 220 300 mg/kg   

Sucralose (Trichlorogalactosucrose) 955 450 mg/kg   

Sucroglycerides 474 10,000 mg/kg   

Sunset yellow FCF 110 300 mg/kg   

Tertiary butylhydroquinone (TBHQ) 319 200 mg/kg   

ASCORBYL ESTERS 
304 

500 mg/kg   
305 

12.6.2 Non-emulsified sauces 

(e.g., ketchup, cheese 

Kokum extract and Beet root extract   GMP   

Allura red AC 129 100 mg/kg   
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TABLE 12 

Use of food additives in salts, spices, soups, salads and protein products  

Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

sauce, cream sauce, 

brown gravy) 
Acesulfame potassium 950 1,000 mg/kg 188 

Aspartame 951 350 mg/kg 191 

BENZOATES 210 1,000 mg/kg 13 

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160a(i) 500 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

100 mg/kg   
141(ii) 

Canthaxanthin 161g 30 mg/kg   

Caramel III - ammonia caramel 150c 50,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg   

Beta-Carotenes, vegetable 160a(ii) 2,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 10,000 mg/kg   

ETHYLENE DIAMINE TETRA 

ACETATES 

385 
75 mg/kg 21 

386 

Formic acid 236 200 mg/kg   

Grape skin extract 163(ii) 300 mg/kg   

Guaiac resin 314 600 mg/kg   

HYDROXYBENZOATES, PARA- 
214 

1,000 mg/kg 27 
218 

IRON OXIDES 172(i) 75 mg/kg   

Indigotine (Indigo carmine) 132 100 mg/kg   

Lauric arginate ethyl ester 243 200 mg/kg   

Neotame 961 70 mg/kg   

PHOSPHATES 338 2,200 mg/kg   

POLYSORBATES 432 5,000 mg/kg   

Ponceau 4R (Cochineal red A) 124 50 mg/kg   

Propyl gallate 310 200 mg/kg 130, 15 

RIBOFLAVINS 101(i) 350 mg/kg   

SACCHARINS 954(i) 160 mg/kg   

SORBATES 200 1,000 mg/kg 42,127 

SULFITES 220 300 mg/kg 44 

Sucralose (Trichlorogalactosucrose) 955 450 mg/kg 127 

Sucroglycerides 474 10,000 mg/kg   

Sunset yellow FCF 110 100 mg/kg   

Tertiary butylhydroquinone (TBHQ) 319 200 mg/kg   

ASCORBYL ESTERS 
304 

200 mg/kg   
305 

 

Phosphoric Acids; 
  1,000 mg/kg   

Dimethyl Polysiloxane   GMP   

Mono and diglycerides of fatty acids 

and edible oils 
  GMP   

Ascorbic Acid   GMP   

Chlorophyll   GMP   
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TABLE 12 

Use of food additives in salts, spices, soups, salads and protein products  

Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

Caramel   GMP   

Curcumin or turmeric   GMP   

Beta-carotene   GMP   

Beta apo-8 carotenal    GMP   

Methylester of Beta-apo-8 carotenic 

acid  
  GMP   

Ethylester of Beta apo-8 carotenic 

acid 
  GMP   

Canthaxanthin    GMP   

Riboflavin, Lactoflavin   GMP   

Annatto   GMP   

Saffron   GMP   

Calcium Chloride   GMP   

Calcium Lectate   

350 ppm maximum 

only on fruit/ vegetable 

pieces 

  

Calcium Gluconate       

Calcium Carbonate       

Calcium Bisulphite       

Sulphur di-oxide    250 ppm maximum   

Ammonium Alginates   0.5% maximum   

Calcium Alginates 

  GMP   

Potassium Alginates 

Sodium Alginates 

Propyl glycol Alginate 

Pectines 

Gellan gum 

Sodium Bi-Carbonate 

Sodium Citrate 

12.6.3 Mixes for sauces and 

gravies 

Acesulfame potassium 950 1000mg/kg   

Kokum extract and Beet root extract   GMP   

Allura red AC 129 100 mg/kg   

Aspartame 951 350 mg/kg   

BENZOATES 210 1,000 mg/kg   

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160a(i) 500 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

100 mg/kg   
141(ii) 

Canthaxanthin 161g 30 mg/kg   

Caramel III - ammonia caramel 150c 50,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg   

Beta-Carotenes, vegetable 160a(ii) 2,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 10,000 mg/kg   

Formic acid 236 200 mg/kg   

Grape skin extract 163(ii) 300 mg/kg   
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Use of food additives in salts, spices, soups, salads and protein products  

Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

Guaiac resin 314 600 mg/kg   

HYDROXYBENZOATES, PARA- 
214 

1,000 mg/kg   
218 

IRON OXIDES 172(i) 75 mg/kg   

Indigotine (Indigo carmine) 132 300 mg/kg   

Neotame 961 12 mg/kg   

PHOSPHATES 338 2,200 mg/kg   

POLYSORBATES 432 5,000 mg/kg   

Ponceau 4R (Cochineal red A) 124 50 mg/kg   

Propyl gallate 310 200 mg/kg   

RIBOFLAVINS 101(i) 350 mg/kg   

SACCHARINS 954(i) 160 mg/kg   

SORBATES 200 1,000 mg/kg   

SULFITES 220 300 mg/kg   

Sodium aluminosilicate 554 570 mg/kg   

Sucralose (Trichlorogalactosucrose) 955 450 mg/kg   

Sucroglycerides 474 10,000 mg/kg   

Sunset yellow FCF 110 100 mg/kg   

Tertiary butylhydroquinone (TBHQ) 319 200 mg/kg   

ASCORBYL ESTERS 

304 
200 mg/kg 

    

305   

Hydroxy propyl methyl cellulose   1,000 mg/kg   

12.6.4 Clear sauces (e.g., fish 

sauce) 

Acesulfame potassium 950 1.0% max   

Allura red AC 129 100 mg/kg   

Aspartame 951 200 mg/kg   

BENZOATES 210 1,000 mg/kg   

Kokum extract and Beet root extract   GMP   

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160a(i) 500 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

141(i) 

100 mg/kg 

  

141(ii)   

Canthaxanthin 161g 30 mg/kg   

Caramel III - ammonia caramel 150c 50,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 30,000 mg/kg   

Formic acid 236 200 mg/kg   

Guaiac resin 314 600 mg/kg   

HYDROXYBENZOATES, PARA- 
214 

1,000 mg/kg 
  

218   

IRON OXIDES 172(i) 75 mg/kg   

Indigotine (Indigo carmine) 132 300 mg/kg   

Neotame 961 12 mg/kg   

PHOSPHATES 338 2,200 mg/kg   

POLYSORBATES 432 5,000 mg/kg   

Ponceau 4R (Cochineal red A) 124 50 mg/kg   
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Food 

category 

System 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  Level 
Note 

Propyl gallate 310 200 mg/kg   

RIBOFLAVINS 101(i) 350 mg/kg   

SACCHARINS 954(i) 160 mg/kg   

SORBATES 
200 

1,000 mg/kg 
  

203   

SULFITES 220 300 mg/kg   

Sucralose (Trichlorogalactosucrose) 955 450 mg/kg   

Sucroglycerides 474 10,000 mg/kg   

Sunset yellow FCF 110 300 mg/kg   

Tertiary butylhydroquinone (TBHQ) 319 200 mg/kg   

ASCORBYL ESTERS 
304 

200 mg/kg   
305 

12.7 Salads (e.g., macaroni 

salad, potato salad) and 

sandwich spreads 

excluding cocoa-and 

nut-based spreads of 

food categories 04.2.2.5 

and 05.1.3 

Acesulfame potassium 950 350 mg/kg   

Aspartame 951 350 mg/kg   

BENZOATES 210 1,500 mg/kg   

CAROTENOIDS 160a(i) 50 mg/kg   

Caramel III - ammonia caramel 150c 50,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 50,000 mg/kg   

Kokum extract and Beet root extract   GMP   

Beta-Carotenes, vegetable 160a(ii) 1,000 mg/kg   

Diacetyltartaric and fatty acid esters 

of glycerol 
472e 5,000 mg/kg   

ETHYLENE DIAMINE TETRA 

ACETATES 

385 
100 mg/kg 

  

386   

Grape skin extract 163(ii) 1,500 mg/kg   

Lauric arginate ethyl ester 243 200 mg/kg   

Neotame 961 33 mg/kg   

POLYSORBATES 432 2,000 mg/kg   

Ponceau 4R (Cochineal red A) 124 200 mg/kg   

SACCHARINS 954(i) 200 mg/kg   

SORBATES 200 1,500 mg/kg   

Sucralose (Trichlorogalactosucrose) 955 1,250 mg/kg   

ASCORBYL ESTERS 304 200 mg/kg   

12.8 Yeast and like products No additives   

12.9 Soybean-based 

seasonings and 

condiments 

PHOSPHATES 338 1,200 mg/kg   

12.9.1 Fermented soybean 

paste (e.g., miso) 

PHOSPHATES 338 1,200 mg/kg   

RIBOFLAVINS 101(i) 30 mg/kg   

SACCHARINS 954(i) 200 mg/kg   

SORBATES 200 1,000 mg/kg   

12.9.2 Soybean sauce PHOSPHATES 338 1,200 mg/kg   
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

14 Beverages, excluding dairy 

products (14.0) 
No provision   Not Permitted   

14.1 Non-alcoholic ("soft") 

beverages (14.1) 
No Provision   Not Permitted   

14.1.1 Waters  No provision   Not Permitted   

14.1.1.1 Natural mineral waters and 

source waters 
No provision   Not Permitted   

14.1.1.2  Table waters and sold waters  No provision   Not Permitted   

14.1.2 Fruit and vegetable juices  No provision   Not Permitted   

14.1.2.1 Fruit juices  Ascorbic acid, L- 300 GMP   

BENZOATES 210-13 600ppm  Note 91 

Calcium ascorbate 302 GMP   

Carbon dioxide 290 GMP  Note 69 

Citric acid 330 GMP  Note 122 

Malic acid, DL- 296 GMP  Note 115 

PHOSPHATES 338 1000 mg/kg  Note 40, 33 

Pectins 440 GMP  Note 35 

Potassium ascorbate 303 GMP   

SORBATES 200-203 200ppm 

 Note 91 

 Note 42 

 Note 122 

SULFITES 

227,228,224, 

225,222,223, 

221,539,220 

50mg/kg 

 Note 44 

 Note 122 

Sodium ascorbate 301 GMP   

TARTRATES 

336 (ii), 336 

(i), 335(i), 

337, 

335(ii),334 

4000 mg/kg 

 Note 45 

 Note 128 

 Note 129 

L-Tartaric Acid 334 GMP    

Algins 400 GMP    

  Carbonated Fruit Beverages 

or fruit drink   
Citric Acid 330 GMP   

  

  L-Tartaric Acid 334 GMP   

Malic Acid 296 GMP   

Ascorbic Acid 300 GMP   

 

CHLOROPHYLL 

  

 

140 

  

 

100 ppm 

 

  

  

Caramel 150a to d 100 ppm   

Curcumin or turmeric 100 100 ppm   

CAROTENOIDS 

 

 

160a 

  

  

 

100 ppm 

 

  

  

  

  

Canthaxanthin 161g 100 ppm   

Riboflavin, Lactoflavin 101(i),  100 ppm   

Annatto 160(b) 100 ppm   
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Ponceau 4R 124 100 ppm   

Carmoisine 122 100 ppm   

Erythrosine 127 50ppm   

Tartarzine 102 100 ppm   

Sunset Yellow FCF 110 100 ppm   

Indigo Carmine 132 100 ppm   

Brilliant blue FCF 133 100 ppm   

Fast green FCF 143 100 ppm   

Benzoic Acid and its 

Sodium, Potassium Salt or 

both (Calculated as 

Benzoic Acid) 

210-13 120 ppm maximum   

Sulphur di-oxide 

227,228,224,2

25,222,223,22

1,539,220 

70 ppm maximum   

Sorbic acid its Na, K and 

Ca salts (calculated as 

sorbic acid) 

200-203 300 ppm max   

Gum Arabic 414 GMP   

Potassium Alginates 402  GMP   

pectins 440 GMP   

Estergum   100 ppm max   

Alginic Acid 400 GMP   

Gellan Gum 418 GMP   

Sodium hexa meta 

phosphate 
  1000 ppm   

  Fruit juices for industrial use Acetic Acid 260 GMP    

Citric Acid 330 GMP    

Lactic Acid 270 GMP    

Malic Acid 296 GMP    

Ascorbic Acid 300 GMP    

    Benzoic Acid & its 

Sodium & Potassium Salt 

or both (Calculated as 

Benzoic Acid) 

210-13 GMP    

    

Sulphur di-oxide  

227,228,224,2

25,222,223,22

1,539,220 

1000 ppm 

maximum except 

Cherry, 

Strawberry,Raspber

ry, where it shall be 

2000ppm 

maximum. 

  

  Thermally Processed Fruits 

Juices 
Citric Acid 330     

  L-Tartaric Acid 334 GMP   

Malic Acid 296 GMP   

Ascorbic Acid 300 GMP   

Nitrogen and 

Carbondioxide 
918,290 GMP   

Alginic acid 400 GMP   
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Pectines 440 GMP   

14.1.2.2 Vegetable juices Ascorbic acid, L- 300 GMP   

    Citric acid 330 GMP   

Malic acid, DL- 296 GMP   

SULFITES 

227,228,224, 

225,222,223, 

221,539,220 

50 mg/kg 

 Note 44 
  

Fumaric Acid 297 GMP   

Lactic Acid 270 GMP   

Alginic acid 400 GMP 
 

L-Tartaric Acid 334 GMP   

PHOSPHATES 338,  GMP mg/kg   

Sucralose 955 250 ppm   

  Vegetable juices for 

industrial use 
Acetic Acid 260 GMP   

    Citric Acid 330 GMP   

Lactic Acid 270 GMP   

Malic Acid 296 GMP   

Ascorbic Acid 300 GMP   

Benzoic Acid & its 

Sodium & Potassium Salt 

or both (Calculated as 

Benzoic Acid) 

210-13 600 ppm maximum   

SULFITES 

227,228,224, 

225,222,223, 

221,539,220 

1000 ppm 

maximum 
  

  Thermally Processed 

Vegetable Juices 
No additives       

  Thermally Processed Tomato 

Juice 
No additives       

14.1.2.3 Concentrates for fruit juices Ascorbic acid, L- 300 GMP  Note 127 

BENZOATES 210-13 1000 mg/Kg 

 Note 13 

 Note 122 

 Note 127 

 Note 91 

Calcium ascorbate 302 GMP  Note 127 

Carbon dioxide 290 
GMP 

 Note 69 

     Note 127 

Citric acid 330 3000 mg/Kg  Note 122 

Fumaric Acid 297    Note 127 

Malic acid, DL- 296 GMP  Note 115 

Lactic Acid 270 GMP  Note 127 

PHOSPHATES  338 1000 mg/Kg 

 Note 122 

 Note 127 

 Note 33 

 Note 40 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Pectins 440 GMP  Note 35 

       Note 127 

Potassium ascorbate 303 GMP  Note 127 

SORBATES 200-203 1000 mg/kg 

 Note 122 

 Note 42 

 Note 127 

 Note 91 

SULFITES 

227,228,224, 

225,222,223, 

221,539,220 

50 mg/kg 

 Note 122 

 Note 44 

 Note 127 

Sodium ascorbate 301 GMP  Note 127 

TARTRATES 

336 (ii), 336 

(i), 335(i), 

337, 

335(ii),334 

4000 mg/kg 

 Note 129 

 Note 127 

 Note 128 

 Note 45 

Dimethyl Polysiloxane   10ppm maximum   

Mono-and diglycerides of 

fatty Acids of edible oils 
471 10ppm maximum   

Nitrogen and 

Carbondioxide 
918,290 GMP   

Acetic Acid 260 GMP 

Alginic acid 400 GMP   

  Concentrated Fruit Juice for 

industrial use 
Acetic Acid 260 GMP   

    Citric Acid 330 GMP   

Lactic Acid 270 GMP   

Malic Acid 296 GMP   

Ascorbic Acid 300 GMP   

Benzoic Acid & its 

Sodium & Potassium Salt 

or both (Calculated as 

Benzoic Acid) 

210-13 600 ppm maximum   

Sulphur di-oxide  

227,228,224, 

225,222,223, 

221,539,220 

1500 ppm 

maximum 
  

Sorbic Acid Calcium 

Sorbate and Potassium 

Sorbate expressed as 

Sorbic Acid 

200-203 100 ppm maximum   

14.1.2.4 Concentrates for vegetable 

juices 

Ascorbic acid, L- 300 GMP   

Citric acid 330 GMP   

SULFITES 

227,228,224, 

225,222,223, 

221,539,220 GMP 

 Note 44 

 Note 122 

   Note 127 

Sucralose 955 1250 ppm   

Lactic acid 270 GMP   

Dimethyl Polysiloxane   10ppm maximum   

Mono-and diglycerides of 471 10ppm maximum   
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

fatty Acids of edible oils 

Nitrogen and 

Carbondioxide 
918,290 GMP   

Acetic Acid 260 GMP Acetic Acid 

Malic Acid 296 GMP Malic Acid 

Benzoic Acid & its 

Sodium & Potassium Salt 

or both (Calculated as 

Benzoic Acid) 

210-13 600 ppm maximum 

Benzoic 

Acid & its 

Sodium & 

Potassium 

Salt or both 

(Calculated 

as Benzoic 

Acid) 

Sorbic Acid Calcium 

Sorbate and Potassium 

Sorbate expressed as 

Sorbic Acid 

200-203 100 ppm maximum 

Sorbic Acid 

Calcium 

Sorbate and 

Potassium 

Sorbate 

expressed as 

Sorbic Acid 

Alginic acid 400 GMP   

  Concentrated Veg Juice for 

industrial use  

Acetic Acid 260 GMP   

Citric Acid 330 GMP   

Lactic Acid 270 GMP   

Malic Acid 296 GMP   

Ascorbic Acid 300 GMP   

Benzoic Acid & its 

Sodium & Potassium Salt 

or both (Calculated as 

Benzoic Acid) 

210-13 600 ppm maximum   

Sulphur di-oxide  

227,228,224, 

225,222,223, 

221,539,220 

1500 ppm 

maximum 
  

Sorbic Acid Calcium 

Sorbate and Potassium 

Sorbate expressed as 

Sorbic Acid 

200-203 100 ppm maximum   

14.1.3 Fruit and vegetable nectars 

(14.1.3) 
Steviol glycosides 960 200 ppm 26 

14.1.3.1 Fruit nectar Acesulfame potassium 950 350 mg/kg  Note 188 

Ascorbic acid, L- 300 GMP   

Aspartame 951 600 ppm  Note 191 

BENZOATES 210-213  120ppm max 

 Note 122 

 Note 91 

 Note 13 

Calcium ascorbate 302 GMP   

Carbon dioxide 290 GMP  Note 69 

Citric acid 330 5,000 mg/kg   

Malic acid, DL- 296 GMP   

PHOSPHATES 338 1000 mg/kg 
 Note 40 

 Note 33 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

 Note 122 

Pectins 440 GMP   

Potassium ascorbate 303 GMP   

SACCHARINS 954 80 mg/kg   

SORBATES 200-203 300 ppm  Note 42 

SULFITES 

227,228,224,2

25,222,223,22

1,539,220 

50 mg/kg 

 Note 44 

 Note 122 

Sodium ascorbate 301 GMP   

Steviol glycosides 960 200 mg/kg  Note 26 

Sucralose 

(Trichlorogalactosucrose) 
955 300 mg/kg   

TARTRATES 

336 (ii), 336 

(i), 335(i), 

337, 

335(ii),334 

4,000 mg/kg 

 Note 128 

 Note 45 

Alginic acid 400 GMP   

pectines 440 GMP   

Sodium 

hexametaphosphate 
  1000 ppm max   

Chlorophyll 140 100 ppm   

Caramel 150a 100 ppm   

Curcumin or turmeric 100 100 ppm   

Beta-carotene 160a (ii) 100 ppm   

Beta apo-8 carotenal  160e 100 ppm   

Methylester of Beta-apo-8 

carotenic acid  
  100 ppm   

Ethylester of Beta apo-8 

carotenic acid 
  100 ppm   

Canthaxanthin  161g 100 ppm   

Riboflavin, Lactoflavin 101(i),  100 ppm   

Annatto 160(b) 100 ppm   

Synthetic       

Poncea 4R 124 100 ppm   

Carmolsine 122 100 ppm   

Erythrosine 127 50 ppm   

Tartarzine 102 100 ppm   

Sunset Yellow FCF 110 100 ppm   

Indigo Carmine 132 100 ppm   

Brilliant Blue FCF 133 100 ppm   

Fast green FCF 143 100 ppm   

14.1.3.2 Vegetable nectar 
Acesulfame potassium 950 350 ppm 

 Note 188 

 Note 161 

Ascorbic acid, L- 300 GMP   

Aspartame 951 600 ppm 
 Note 191 

 Note 161 

Citric acid 330 GMP   

Malic acid, DL- 296 GMP   
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Neotame 961 65 mg/kg  Note 161 

Pectins 440 GMP   

SACCHARINS 954 80 mg/kg  Note 161 

SULFITES 

227,228,224, 

225,222,223, 

221,539,220 

50 mg/kg 

 Note 44 

 Note 122 

Steviol glycosides 960 200 mg/kg  Note 26 

Sucralose 

(Trichlorogalactosucrose) 
955 300 mg/kg  Note 161 

Alginic acid 400 GMP   

Sodium 

hexametaphosphate 
  1000 ppm max   

Chlorophyll 140 100 ppm   

Caramel 150a 100 ppm   

Curcumin or turmeric 100 100 ppm   

Beta-carotene 160a (ii) 100 ppm   

Beta apo-8 carotenal  160e 100 ppm   

Methylester of Beta-apo-8 

carotenic acid  
  100 ppm   

Ethylester of Beta apo-8 

carotenic acid 
  100 ppm   

Canthaxanthin  161g 100 ppm   

Riboflavin, Lactoflavin 101(i) 100 ppm   

Annatto 160(b) 100 ppm   

Synthetic   100 ppm   

Poncea 4R 124 100 ppm   

Carmolsine 122 100 ppm   

Erythrosine 127 50 ppm   

Tartarzine 102 100 ppm   

Sunset Yellow FCF 110 100 ppm   

Indigo Carmine 132 100 ppm   

Brilliant Blue FCF 133 100 ppm   

            

14.1.3.3 Concentrates for fruit nectar 
Acesulfame potassium 950 350 ppm 

 Note 188 

 Note 127 

Ascorbic acid, L- 300 GMP  Note 127 

Aspartame 

  

951 

  

600 mg/kg 

  

 Note 191 

 Note 127 

BENZOATES 210-213  1,000 mg/kg 

 Note 13 

 Note 122 

 Note 91 

 Note 127 

 Note 17 

 Note 127 

Calcium ascorbate 302 GMP  Note 127 

Carbon dioxide 

  

290 

  

GMP 

  

 Note 69 

 Note 127 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Citric acid 330 5,000 mg/kg  Note 127 

Malic acid, DL- 296 GMP  Note 127 

PHOSPHATES 338 1,000 mg/kg 

 Note 40 

 Note 122 

 Note 33 

 Note 127 

Pectins 440 GMP  Note 127 

Potassium ascorbate 303 GMP  Note 127 

SACCHARINS 954 80 mg/kg  Note 127 

SORBATES 200-203 1,000 mg/kg 
 Note 122 

 Note 127 

SULFITES 

227,228,224, 

225,222,223, 

221,539,220 

50 mg/kg 

 Note 122 

 Note 44 

 Note 127 

Sodium ascorbate 301 GMP  Note 127 

Steviol glycosides 960 200 mg/kg  Note 26 

Sucralose 

(Trichlorogalactosucrose) 
955 300 mg/kg  Note 127 

TARTRATES 

336 (ii), 336 

(i), 335(i), 

337, 

335(ii),334 

4,000 mg/kg 

 Note 45 

 Note 127 

 Note 128 

14.1.3.4 Concentrates for vegetable 

nectar Acesulfame potassium 950 350ppm 

 Note 161 

 Note 127 

 Note 188 

Ascorbic acid, L- 300 GMP   

Aspartame 951 600ppm 
 Note 161 

 Note 127 

BENZOATES 210-213  600ppm 

 Note 13 

 Note 127 

 Note 17 

Citric acid 330 GMP   

Malic acid, DL- 296 GMP   

Neotame 961 65 mg/kg  Note 161 

Pectins 440 GMP   

SULFITES 

227,228,224, 

225,222,223, 

221,539,220 

50 mg/kg 

 Note 122 

 Note 127 

 Note 44 

Steviol glycosides 960 200 mg/kg  Note 26 

Sucralose 

(Trichlorogalactosucrose) 
955 300 mg/kg 

 Note 161 

 Note 127 

14.1.4 Water-based flavoured 

drinks, including "sport," 

"energy," or "electrolyte" 

drinks and particulated 

drinks 

ASCORBYL ESTERS 
 304, 

305 
1,000 mg/kg 

 Note 15 

 Note 10 

Acesulfame potassium 950 600 mg/kg 
  

 Note 188 

Alitame 956 40 mg/kg  Note 161 

Anthocyanins 163, 163(i) GMP 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Allura red AC 129 100 ppm 
 Note 161 

 Note 127 

Aspartame 951 600 mg/kg 
 Note 191 

 Note 161 

BENZOATES 210-213  600 mg/kg 

 Note 13 

 Note 301 

 Note 123 

Beeswax 901 200 mg/kg  Note 131 

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160i, iii, a, f 100 mg/kg   

CHLOROPHYLLS 

AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

140 300 mg/kg  Note 127 

Candelilla wax 902 200 mg/kg  Note 131 

Caramel III - ammonia 

caramel 
150c 5,000 mg/kg  Note 9 

Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg   

Carnauba wax 903 200 mg/kg  Note 131 

beta-Carotenes, vegetable 160a(ii) 2,000 mg/kg   

Cyclodextrin, beta- 459 500 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 5,000 mg/kg   

ETHYLENE DIAMINE 

TETRA ACETATES 
386 200 mg/kg  Note 21 

Fast green FCF 143 100 mg/kg   

Glycerol ester of wood 

rosin 
445(iii) 150 mg/kg   

Grape skin extract 163(ii) 300 mg/kg  Note 181 

HYDROXYBENZOATE

S, PARA- 
214,218 500 mg/kg  Note 27 

IRON OXIDES 172 (i)-(iii) 100 mg/kg   

Indigotine (Indigo 

carmine) 
132 100 mg/kg   

Isopropyl citrates 384 200 mg/kg   

Neotame 961 33 mg/kg  Note 161 

PHOSPHATES 338 1,000 mg/kg  Note 33 

POLYSORBATES 432-436 500 mg/kg  Note 127 

Polydimethylsiloxane 900a 20 mg/kg   

Polyethylene glycol 1521 1,000 mg/kg   

Ponceau 4R (Cochineal 

red A) 
124 50 mg/kg   

Propyl gallate 310 1,000 mg/kg  Note 15 

Propylene glycol esters of 

fatty acids 
477 500 mg/kg   

QUILLAIA EXTRACTS 999 50 mg/kg 

 Note 293 

 Note 132 

 Note 168 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

RIBOFLAVINS 101(i),  50 mg/kg   

SORBATES 200-203 500 mg/kg 
 Note 42 

 Note 127 

SULFITES 

227,228,224, 

225,222,223, 

221,539,220 

70 mg/kg 

 Note 143 

 Note 44 

 Note 127 

Stannous chloride 512 20 mg/kg  Note 43 

Stearyl citrate 484 500 mg/kg   

Steviol glycosides 960 200 mg/kg  Note 26 

Sucralose 

(Trichlorogalactosucrose) 

955 
300 mg/kg 

 Note 161 

   Note 127 

Sucroglycerides 474 200 mg/kg  Note 219 

Sucrose acetate 

isobutyrate 
444 500 mg/kg   

Sunset yellow FCF 110 100 mg/kg  Note 161 

       Note 127 

THIODIPROPIO-

NATES 388,389 1,000 mg/kg 
 Note 15 

   Note 46 

Triethyl citrate 1505 200 mg/kg   

14.1.4.1 Carbonated water-based 

flavoured drinks 

ASCORBYL ESTERS  304 
1,000 mg/kg 

 Note 10 

   305  Note 15 

Acesulfame potassium 950 600 mg/kg 
 Note 161 

 Note 188 

Alitame 956 40 mg/kg  Note 161 

Allura red AC 
129 100 ppm  Note 161 

     Note 127 

Aspartame 951 600 mg/kg 
 Note 161 

 Note 191 

BENZOATES 

210-213  

600 mg/kg 

 Note 13 

   Note 301 

   Note 123 

Beeswax 901 200 mg/kg  Note 131 

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160i, iii, a, f 100 mg/kg   

CHLOROPHYLLS 

AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

140 300 mg/kg   

Candelilla wax 902 200 mg/kg  Note 131 

Canthaxanthin 161g 5 mg/kg   

Caramel III - ammonia 

caramel 
150c 5,000 mg/kg  Note 9 

Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg   

Carnauba wax 903 200 mg/kg  Note 131 

beta-Carotenes, vegetable 160a(ii) 2,000 mg/kg   

Cyclodextrin, beta- 459 500 mg/kg   
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Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 5,000 mg/kg   

Dimethyl dicarbonate 242 250 mg/kg  Note 18 

ETHYLENE DIAMINE 

TETRA ACETATES 
386 200 mg/kg  Note 21 

Fast green FCF 143 100 mg/kg   

Glycerol ester of wood 

rosin 
445(iii) 150 mg/kg   

Grape skin extract 163(ii) 300 mg/kg  Note 181 

HYDROXYBENZOATE

S, PARA- 
214,218 500 mg/kg  Note 27 

IRON OXIDES 172 (i)-(iii) 100 mg/kg   

Indigotine (Indigo 

carmine) 
132 100 mg/kg   

Isopropyl citrates 384 200 mg/kg   

Lauric arginate ethyl ester 243 50 mg/kg   

Neotame 961 33 mg/kg  Note 161 

PHOSPHATES 338 1,000 mg/kg  Note 33 

POLYSORBATES 432-436 500 mg/kg  Note 127 

Polydimethylsiloxane 900a 20 mg/kg   

Polyethylene glycol 1521 1,000 mg/kg   

Ponceau 4R (Cochineal 

red A) 
124 50 mg/kg   

Propyl gallate 310 1,000 mg/kg  Note 15 

Propylene glycol esters of 

fatty acids 
477 500 mg/kg   

QUILLAIA EXTRACTS 999 
50 mg/kg 

 Note 293 

     Note 168 

       Note 132 

RIBOFLAVINS 101(i),  50 mg/kg   

SACCHARINS 954 300 mg/kg  Note 161 

SORBATES 200-203 
500 mg/kg 

 Note 127 

     Note 42 

SULFITES 

227,228,224,2

25,222,223,22

1,539,220 70 mg/kg 

 Note 143 

     Note 44 

     Note 127 

Stannous chloride 512 20 mg/kg  Note 43 

Stearyl citrate 484 500 mg/kg   

Steviol glycosides 960 200 mg/kg  Note 26 

Sucralose 

(Trichlorogalactosucrose) 
955 

300 mg/kg 
 Note 161 

     Note 127 

Sucroglycerides 474 200 mg/kg  Note 219 

Sucrose acetate 

isobutyrate 
444 500 mg/kg   

Sunset yellow FCF 110 100 mg/kg  Note 161 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

     Note 127 

THIODIPROPIONATES 388,389 
1,000 mg/kg 

 Note 46 

     Note 15 

Triethyl citrate 1505 200 mg/kg   

  2.10.6 BEVERAGES NON-

ALCOHOLIC - 

CARBONATED 

Estergum   
100 parts per 

million 
  

Gellan Gum 418 GMP level   

quinine salts   
100 parts per 

million 
  

Saccharin Sodium   100 ppm   

Acesulfame-K 950 300 ppm   

Aspertame 951 700 ppm   

sucralose 955 300 ppm   

Neotame 961 33 ppm   

  2.10.6.1 Carbonated water Saccharin Sodium   100 ppm   

Aspartame (methylester) 951 700 ppm   

Acesulfame Potassium 950 600 ppm   

Acesulfame Potassium 

950 
300 ppm 

Carbonated water 
  

  

300 ppm Non 

carbonated water 

based beverages 

(non alcoholic) 

  

Sucralose 

955 
300 ppm 

(carbonated water ) 
  

  

300 ppm Non-

carbonated water 

based beverages 

(non-alcoholic) 

  

Neotame 961 
33 ppm Carbonated 

water 
  

Estergum   100 ppm.   

            

14.1.4.2 Non-carbonated water-based 

flavoured drinks, including 

punches and ades  

ASCORBYL ESTERS   
1,000 mg/kg 

 Note 10 

     Note 15 

Acesulfame potassium 950 
600 mg/kg 

 Note 188 

     Note 161 

Alitame 956 40 mg/kg  Note 161 

Allura red AC 129 
100 ppm 

 Note 161 

     Note 127 

Aspartame 951 
600 mg/kg 

 Note 191 

     Note 161 

BENZOATES 

210-213  

600 mg/kg 

 Note 123 

   Note 301 

   Note 13 

Beeswax 901 200 mg/kg  Note 131 

Brilliant blue FCF 133 100 mg/kg   
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

CAROTENOIDS 160i, iii, a, f 100 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

140 300 mg/kg   

Candelilla wax 902 200 mg/kg  Note 131 

Canthaxanthin 161g 5 mg/kg   

Caramel III - ammonia 

caramel 
150c 5,000 mg/kg  Note 9 

Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg   

Carnauba wax 903 200 mg/kg  Note 131 

beta-Carotenes, vegetable 160a(ii) 2,000 mg/kg   

Cyclodextrin, beta- 459 500 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 5,000 mg/kg   

Dimethyl dicarbonate 242 250 mg/kg  Note 18 

ETHYLENE DIAMINE 

TETRA ACETATES 
386 200 mg/kg  Note 21 

Fast green FCF 143 100 mg/kg   

Glycerol ester of wood 

rosin 
445(iii) 150 mg/kg   

Grape skin extract 163(ii) 300 mg/kg  Note 181 

HYDROXYBENZOATE

S, PARA- 
214,218 500 mg/kg  Note 27 

IRON OXIDES 172 (i)-(iii) 100 mg/kg   

Indigotine (Indigo 

carmine) 
132 100 mg/kg   

Isopropyl citrates 384 200 mg/kg   

Lauric arginate ethyl ester 243 50 mg/kg   

Neotame 961 33 mg/kg  Note 161 

PHOSPHATES 338 1,000 mg/kg  Note 33 

POLYSORBATES 432-436 500 mg/kg  Note 127 

Polydimethylsiloxane 900a 20 mg/kg   

Polyethylene glycol 1521 1,000 mg/kg   

Ponceau 4R (Cochineal 

red A) 
124 50 mg/kg   

Propyl gallate 310 1,000 mg/kg  Note 15 

Propylene glycol esters of 

fatty acids 
477 500 mg/kg   

QUILLAIA EXTRACTS 

999 

50 mg/kg 

 Note 168 

   Note 293 

   Note 132 

RIBOFLAVINS 101(i),  50 mg/kg   

SACCHARINS 954 300 mg/kg  Note 161 

SORBATES 200-203 
500 mg/kg 

 Note 127 

     Note 42 

SULFITES 

227,228,224, 

225,222,223, 

221,539,220 

70 mg/kg  Note 44 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

   Note 127 

   Note 143 

Stannous chloride 512 20 mg/kg  Note 43 

Stearyl citrate 484 500 mg/kg   

Steviol glycosides 960 200 mg/kg  Note 26 

Sucralose 

(Trichlorogalactosucrose) 
955 

300 mg/kg 
 Note 161 

     Note 127 

Sucroglycerides 955 200 mg/kg  Note 219 

Sucrose acetate 

isobutyrate 
444 500 mg/kg   

Sunset yellow FCF 110 
100 mg/kg 

 Note 161 

     Note 127 

THIODIPROPIONATES 
388,389 

1,000 mg/kg 
 Note 46 

   Note 15 

Triethyl citrate 1505 200 mg/kg   

  Squashes, Crushes, Fruit 

Syrups/Fruit 

Sharbats/cordial and Barley 

Water 

Citric Acid 330 GMP   

Lactic Acid 270 GMP   

L-Tartaric Acid 334 GMP   

Malic Acid 296 GMP   

Ascorbic Acid 300 GMP   

Chlorophyll 140 
200 ppm maximum 

(on dilution ) 
  

Caramel 150a 
200 ppm maximum 

(on dilution ) 
  

Curcumin or turmeric 100 
200 ppm maximum 

(on dilution ) 
  

Beta-carotene 160a(ii) 
200 ppm maximum 

(on dilution ) 
  

Beta apo-8 carotenal  160e 
200 ppm maximum 

(on dilution ) 
  

Methylester of Beta-apo-8 

carotenic acid  
  

200 ppm maximum 

(on dilution ) 
  

Ethylester of Beta apo-8 

carotenic acid 
  

200 ppm maximum 

(on dilution ) 
  

Canthaxanthin  161g 
200 ppm maximum 

(on dilution ) 
  

Riboflavin, Lactoflavin 101(i),  
200 ppm maximum 

(on dilution ) 
  

Annatto 160(b) 
200 ppm maximum 

(on dilution ) 
  

Poncea 4R 124 
200 ppm maximum 

(on dilution ) 
  

Carmoisine 122 
200 ppm maximum 

(on dilution ) 
  

Erythrosine 127 
100 ppm maximum 

(on dilution ) 
  

Tartarzine 102 
200 ppm maximum 

(on dilution ) 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Sunset Yellow FCF 110 
200 ppm maximum 

(on dilution ) 
  

Indigo Carmine 132 
200 ppm maximum 

(on dilution ) 
  

Brilliant Blue FCF 133 
200 ppm maximum 

(on dilution ) 
  

Fast green FCF 143 
200 ppm maximum 

(on dilution ) 
  

Benzoic Acid & its 

Sodium & Potassium Salt 

or both (Calculated as 

Benzoic Acid) 

210-13 600 ppm maximum   

Sulphur di-oxide  

227,228,224, 

225,222,223, 

221,539,220 

350 ppm maximum   

Sorbic Acid Calcium 

Sorbate and Potassium 

Sorbate expressed as 

Sorbic Acid 

200-203 
1000 ppm 

maximum 
  

Xanthan Gum 415 0.5% maximum   

Ammonium Alginates 403 GMP   

Calcium Alginates 404 GMP   

Potassium Alginates 402  GMP   

Sodium Alginates 401 GMP   

Propyl glycol Alginate   GMP   

Pectines 440 GMP   

Gellan gum 418 GMP   

  Ginger Cocktail (Ginger 

Beer and Gingerale) 

Acetic Acid 260 GMP   

Citric Acid 330 GMP   

Lactic Acid 270 GMP   

L-Tartaric Acid 334 GMP   

Malic Acid 296 GMP   

Ascorbic Acid 300 GMP   

Chlorophyll 140 200 ppm maximum   

Caramel 150a 200 ppm maximum   

Curcumin or turmeric 100 200 ppm maximum   

Beta-carotene 160a(ii) 200 ppm maximum   

Beta apo-8 carotenal  160e 200 ppm maximum   

Methylester of Beta-apo-8 

carotenic acid  
  200 ppm maximum   

Ethylester of Beta apo-8 

carotenic acid 
  200 ppm maximum   

Canthaxanthin  161g 200 ppm maximum   

Riboflavin, Lactoflavin 101(i),  200 ppm maximum   

Annatto 160(b) 200 ppm maximum   

Poncea 4R 124 200 ppm maximum   

Carmoisine 122 200 ppm maximum   

Erythrosine 127 100ppm   

Tartarzine 102 200 ppm maximum   
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Sunset Yellow FCF 110 200 ppm maximum   

Indigo Carmine 132 200 ppm maximum   

Brilliant Blue FCF 133 200 ppm maximum   

Fast green FCF 143 200 ppm maximum   

Benzoic Acid & its 

Sodium & Potassium Salt 

or both (Calculated as 

Benzoic Acid) 

210-13 600 ppm maximum   

Sulphur di-oxide  

227,228,224, 

225,222,223, 

221,539,220 

350 ppm maximum   

Sorbic Acid Calcium 

Sorbate and Potassium 

Sorbate expressed as 

Sorbic Acid 

200-203 200 ppm maximum   

  Thermally Processed Fruit 

Beverages / Fruit Drink/ 

Ready to Serve Fruit 

Beverages 

Citric Acid 330 GMP   

Fumaric Acid 297 GMP   

L-Tartaric Acid 334 GMP   

Malic Acid 296 GMP   

Ascorbic Acid 300 GMP   

Chlorophyll 140 GMP   

Caramel 150a GMP   

Curcumin or turmeric 100 GMP   

Beta-carotene 160a(ii) GMP   

Beta apo-8 carotenal  160e GMP   

Methylester of Beta-apo-8 

carotenic acid  
  GMP   

Ethylester of Beta apo-8 

carotenic acid 
  GMP   

Canthaxanthin  161g GMP   

Riboflavin, Lactoflavin 101(i),  GMP   

Annatto 160(b) GMP   

Poncea 4R 124 100 ppm maximum   

Carmolsine 122 100 ppm maximum   

Erythrosine 127 50 ppm   

Tartarzine 102 100 ppm maximum   

Sunset Yellow FCF 110 100 ppm maximum   

Indigo Carmine 132 100 ppm maximum   

Brilliant Blue FCF 133 100 ppm maximum   

Fast green FCF 143 100 ppm maximum   

Benzoic Acid & its 

Sodium & Potassium Salt 

or both (Calculated as 

Benzoic Acid) 

210-13 120 ppm maximum   

Sulphur di-oxide (Carry 

over from fruit products) 

227,228,224, 

225,222,223, 

221,539,220 

70 ppm maximum   

Sorbic Acid and its Cal., 

Sod., Pot. Salt (calculated 

as Sorbic Acid) 

200-203 300 ppm maximum   
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Arabic Gum   
GMP (for RTS fruit 

beverages only)  
  

Potassium Alginates 402  
GMP (for RTS fruit 

beverages only)  
  

Alginic acid 400 GMP   

Pectines 440 
GMP (for RTS fruit 

beverages only) 
  

Ester Gum 386 100 ppm max   

Gellan Gum 418 GMP   

Sodium hexameta 

phosphate 
  1000 ppm max   

Titanium Dioxide  171 100 ppm    

Sodium Aluminium 

Silicate  
  0.5% maximum   

14.1.4.3 Concentrates (liquid or solid) 

for water-based flavoured 

drinks 

ASCORBYL ESTERS 
  

1,000 mg/kg 
 Note 10 

   Note 15 

Acesulfame potassium 950 
600 mg/kg 

 Note 188 

     Note 161 

Alitame 956 40 mg/kg  Note 161 

Allura red AC 
129 

100 ppm 
 Note 127 

   Note 161 

Aspartame 
951 600 mg/kg  Note 191 

     Note 161 

BENZOATES 

210-213  

600 mg/kg 

 Note 13 

   Note 301 

   Note 123 

Beeswax 901 200 mg/kg  Note 131 

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160i, iii, a, f 100 mg/kg   

CHLOROPHYLLS 

AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

140 

300 mg/kg 

  

   Note 127 

Candelilla wax 902 200 mg/kg  Note 131 

Canthaxanthin 161g 5 mg/kg  Note 127 

Caramel III - ammonia 

caramel 
150c 5,000 mg/kg  Note 9 

Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg   

Carnauba wax 903 200 mg/kg  Note 131 

beta-Carotenes, vegetable 160a(ii) 2,000 mg/kg   

Cyclodextrin, beta- 459 500 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 5,000 mg/kg   

Dimethyl dicarbonate 242 250 mg/kg  Note 18 

ETHYLENE DIAMINE 

TETRA ACETATES 
386 200 mg/kg  Note 21 

Fast green FCF 143 100 mg/kg   

Ferric ammonium citrate 381 10 mg/kg  Note 23 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Glycerol ester of wood 

rosin 
445(iii) 150 mg/kg   

Grape skin extract 163(ii) 300 mg/kg  Note 181 

HYDROXYBENZOATE

S, PARA- 
214,218 500 mg/kg  Note 27 

IRON OXIDES 172 (i)-(iii) 100 mg/kg   

Indigotine (Indigo 

carmine) 
132 100 mg/kg   

Isopropyl citrates 384 200 mg/kg   

Lauric arginate ethyl ester 243 50 mg/kg  Note 127 

Neotame 961 33 mg/kg  Note 161 

PHOSPHATES 338 1,000 mg/kg  Note 33 

POLYSORBATES 432-436 500 mg/kg  Note 127 

Polydimethylsiloxane 900a 20 mg/kg   

Polyethylene glycol 1521 1,000 mg/kg   

Polyvinylpyrrolidone 1201 500 mg/kg   

Ponceau 4R (Cochineal 

red A) 
124 50 mg/kg   

Propyl gallate 310 1,000 mg/kg  Note 15 

Propylene glycol esters of 

fatty acids 
477 500 mg/kg   

QUILLAIA EXTRACTS 

999 

50 mg/kg 

 Note 293 

   Note 132 

   Note 168 

RIBOFLAVINS 101(i),  50 mg/kg   

SACCHARINS 
954 

300 mg/kg 
 Note 127 

   Note 161 

SORBATES 
200-203 

500 mg/kg 
 Note 127 

   Note 42 

SULFITES 

227,228,224, 

225,222,223, 

221,539,220 70 mg/kg 

 Note 143 

   Note 44 

   Note 127 

Stannous chloride 512 20 mg/kg  Note 43 

Stearyl citrate 484 500 mg/kg   

Steviol glycosides 960 200 mg/kg  Note 26 

Sucralose 

(Trichlorogalactosucrose) 

955 
300 mg/kg 

 Note 127 

   Note 161 

Sucroglycerides 955 200 mg/kg  Note 219 

Sucrose acetate 

isobutyrate 
444 500 mg/kg   

Sunset yellow FCF 
110 

100 mg/kg 
 Note 127 

   Note 161 

THIODIPROPIONATES   1,000 mg/kg  Note 15 

       Note 46 

Triethyl citrate 1505 200 mg/kg   
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Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Synthetic Syrups for 

Dispensers 

Citric Acid 330 GMP   

  Fumaric Acid 297 GMP   

Lactic Acid 270 GMP   

L-Tartaric Acid 334 GMP   

Malic Acid 296 GMP   

Phosphoric Acids 338 
GMP in Cola 

beverages only 
  

Saccharin Sodium   450 ppm   

Aspartame (methylester) 951 3000 ppm    

Acesulfame Potassium 950 1500 ppm    

Ascorbic Acid 300 GMP   

Chlorophyll 
140 200 ppm maximum   

  200 ppm maximum   

Caramel 150a 200 ppm maximum   

Curcumin or turmeric 100 200 ppm maximum   

Beta-carotene 160a(ii) 200 ppm maximum   

Beta apo-8 carotenal 160e 200 ppm maximum   

Methylester of Beta-apo-8 

carotenic acid 
  200 ppm maximum   

Ethylester of Beta-apo-8 

carotenic acid 
  200 ppm maximum   

Canthaxanthin 161g 200 ppm maximum   

Riboflavin, Lactoflavin 101(i),  200 ppm maximum   

Annatto 160(b) 200 ppm maximum   

Ponceau 4R 124 200 ppm maximum   

Carmoisine 122 200 ppm maximum   

Erythrosine 127 100 ppm maximum   

Tartarzine 102 200 ppm maximum   

Sunset Yellow FCF 110 200 ppm maximum   

Indigo Carmine 132 200 ppm maximum   

Brilliant blue FCF 133 200 ppm maximum   

Fast green FCF 143 200 ppm maximum   

Benzoic Acid and its 

Sodium, Potassium Salt or 

both (Calculated as 

Benzoic Acid) 

210-213  500 ppm maximum   

Sulphur di-oxide 

227,228,224, 

225,222,223, 

221,539,220 

350 ppm maximum   

Gum Arabic 414 GMP   

Calcium Alginates 404 GMP   

Potassium Alginates 402  GMP   

Sodium Alginates 401 GMP   

Pectines 440 GMP   

Estergum   450 ppm maximum   

Xanthan Gum 415 0.5% maximum   

Alginic Acid 400 GMP   

Quinine (As Sulphate) 101(i),  450 ppm max.   
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 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

subject to 100 ppm 

in ready to serve 

beverage after 

dilution 

  Sharbat Citric Acid 330 GMP   

Lactic Acid 270 GMP   

L-Tartaric Acid 334 GMP   

Malic Acid 296 GMP   

Ascorbic Acid 300 GMP   

Chlorophyll 140 

200 ppm maximum 

(on dilution except 

cordial and barley 

water) ( clubbed 

from a1 to a11) 

  

Caramel 150a 200 mg/kg   

Curcumin or turmeric 100 200 mg/kg   

Beta-carotene 160a(ii) 200 mg/kg   

Beta apo-8 carotenal  160e 200 mg/kg   

Methylester of Beta-apo-8 

carotenic acid  
  200 mg/kg   

Ethylester of Beta apo-8 

carotenic acid 
  200 mg/kg   

Canthaxanthin  161g 200 mg/kg   

Riboflavin, Lactoflavin 101(i),  200 mg/kg   

Annatto 160(b) 200 mg/kg   

Poncea 4R 124 100 mg/kg   

Carmoisine 122     

Erythrosine 127 100ppm   

Tartarzine 102     

Sunset Yellow FCF 110     

Indigo Carmine 132     

Brilliant Blue FCF 133     

Fast green FCF 143     

Benzoic Acid & its 

Sodium & Potassium Salt 

or both (Calculated as 

Benzoic Acid) 

210-213  600 ppm maximum   

Sulphur di-oxide  

227,228,224,2

25,222,223,22

1,539,220 

350 ppm maximum   

Sorbic Acid Calcium 

Sorbate and Potassium 

Sorbate expressed as 

Sorbic Acid 

200-203 
1000 ppm 

maximum 
  

Xanthan Gum 415 0.5% maximum   

Ammonium Alginates 403 GMP   

Calcium Alginates 404 GMP   

Potassium Alginates 402  GMP   

Sodium Alginates 401 GMP   

Propyl glycol Alginate   GMP   
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Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Pectines 440 GMP   

Gellan gum 418 GMP   

Sulphur di-oxide 

227,228,224, 

225,222,223, 

221,539,220 

350 ppm maximum   

Benzoic Acid  210 600 ppm maximum   

14.1.5 

  

  

  

  

  

  

  

Coffee, coffee /coffee 

substitutes, tea, herbal 

infusions, and other hot 

cereal and grain beverages, 

excluding cocoa 
Acesulfame potassium 

950 

  

  

600 mg/kg 

 Note 161 

 Note 188 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

 Note 160 

Acetic acid, glacial 260 GMP  Note 160 

Acetic and fatty acid 

esters of glycerol 
472a GMP  Note 160 

Acetylated distarch 

adipate 
1422 GMP  Note 160 

Acetylated distarch 

phosphate 
1414 GMP  Note 160 

Acid-treated starch 1401 GMP  Note 160 

Agar 406 GMP  Note 160 

Alginic acid 400 GMP  Note 160 

Alkaline treated starch 1402 GMP  Note 160 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Ascorbic acid, L- 300 GMP  Note 160 

Aspartame 
951 

600 mg/kg 
 Note 161 

   Note 160 

BENZOATES 210-213  1,000 mg/kg  Note 13 

Beeswax 901 GMP  Note 108 

Bleached starch 1403 GMP  Note 160 

Calcium carbonate 170(i) GMP  Note 160 

Calcium chloride 509 GMP  Note 160 

Calcium lactate 327 GMP  Note 160 

Candelilla wax 902 GMP  Note 108 

Caramel III - ammonia 

caramel 

150c 
10,000 mg/kg 

 Note 7 

   Note 160 

Caramel IV - sulfite 

ammonia caramel 

150d 
10,000 mg/kg 

 Note 7 

   Note 127 

Carnauba wax 903 200 mg/kg  Note 108 
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 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Carob bean gum 410 GMP  Note 160 

Carrageenan 407 GMP  Note 160 

Citric acid 330 GMP  Note 160 

Citric and fatty acid esters 

of glycerol 
472c GMP  Note 160 

 

Dextrins, roasted starch 

 

 

1400 

 

GMP 

 Note 90 

 Note 160 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 500 mg/kg  Note 142 

Dimethyl dicarbonate 242 250 mg/kg  Note 18 

Distarch phosphate 1412 GMP  Note 160 

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

ETHYLENE DIAMINE 

TETRA ACETATES 
386 35 mg/kg  Note 21 

Fumaric acid 297 GMP  Note 160 

Gellan gum 418 GMP  Note 160 

Guar gum 412 GMP  Note 160 

Gum arabic (Acacia gum) 414 GMP  Note 160 

HYDROXYBENZOATE

S, PARA- 

214,218 
450 mg/kg 

 Note 27 

   Note 160 

Hydroxypropyl cellulose 463 GMP  Note 160 

Hydroxypropyl distarch 

phosphate 
1442 GMP  Note 160 

Hydroxypropyl methyl 

cellulose 
464 GMP  Note 160 

Hydroxypropyl starch 1440 GMP  Note 160 

Karaya gum 416 GMP  Note 160 

Konjac flour 425 GMP  Note 160 

Lactic and fatty acid esters 

of glycerol 
472b GMP  Note 160 

Lecithin 322(i) GMP  Note 160 

Magnesium carbonate 504(i) GMP  Note 160 

Magnesium chloride 511 GMP  Note 160 

Magnesium hydroxide 528 GMP  Note 160 

Magnesium hydroxide 

carbonate 
504(ii) GMP  Note 160 

Malic acid, DL- 296 GMP  Note 160 

Methyl cellulose 461 GMP  Note 160 
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 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

  Methyl ethyl cellulose 465 GMP  Note 160 

Microcrystalline cellulose 

(Cellulose gel) 
460(i) GMP  Note 160 

Mono- and di-glycerides 

of fatty acids 
471 GMP  Note 160 

Monostarch phosphate 1410 GMP  Note 160 

Neotame 961 50 mg/kg  Note 160 

Oxidized starch 1404 GMP  Note 160 

PHOSPHATES 
338 

300 mg/kg 
 Note 33 

   Note 160 

Pectins 440 GMP  Note 160 

Phosphated distarch 

phosphate 
1413 GMP  Note 160 

Potassium carbonate 501(i) GMP  Note 160 

Potassium chloride 508 GMP  Note 160 

Potassium dihydrogen 

citrate 
332(i) GMP  Note 160 

Powdered cellulose 460(ii) GMP  Note 160 

Processed eucheuma 

seaweed (PES) 
407a GMP  Note 160 

SACCHARINS 954 200 mg/kg  Note 160 

SORBATES 
200-203 

  
500 mg/kg 

 Note 42 

 Note 160 

Salts of myristic, palmitic 

and stearic acids with 

ammonia, calcium, 

potassium and sodium 

470(i) GMP  Note 160 

  Salts of oleic acid with 

calcium, potassium and 

sodium 

470(ii) GMP  Note 160 

  Shellac, bleached 904 GMP  Note 108 

Sodium DL-malate 350(ii) GMP  Note 160 

Sodium acetate 262(i) GMP  Note 160 

Sodium alginate 401 GMP  Note 160 

Sodium carbonate 500(i) GMP  Note 160 

Sodium carboxymethyl 

cellulose (Cellulose gum) 
466 GMP  Note 160 

Sodium dihydrogen citrate 331(i) GMP  Note 160 

Sodium fumarates 365 GMP  Note 160 

Sodium gluconate 576 GMP  Note 160 

Sodium hydrogen 

carbonate 
500(ii) GMP  Note 160 

Sodium lactate 325 GMP  Note 160 

Starches, enzyme treated 1405 GMP  Note 160 

Steviol glycosides 
960 

  
200 mg/kg 

 Note 26 

 Note 160 

Sucralose 

(Trichlorogalactosucrose) 

955 

  
300 mg/kg 

 Note 161 

 Note 160 

Sucroglycerides 955 1,000 mg/kg  Note 176 
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 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Tara gum 417 GMP  Note 160 

Tragacanth gum 413 GMP  Note 160 

Tripotassium citrate 332(ii) GMP  Note 160 

Trisodium citrate 331(iii) GMP  Note 160 

Xanthan gum 415 GMP  Note 160 

14.2 Alcoholic beverages, 

including alcohol-free and 

low-alcoholic counterparts 

    
No Additives to be 

permitted 
  

14.2.1 Beer & malt baeverage Caramel III - ammonia 

caramel 
150c 50,000 mg/kg   

 

 

Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg   

beta-Carotenes, vegetable 160a(ii) 600 mg/kg   

 

Calcium disodium 

ethylenediaminetetraacetat

e 

385 

25 mg/kg Note - 21 
Disodium 

ethylenediaminetetraacetat

e 

386 

Polydimethylsiloxane 900a 10 mg/kg   

Polyvinylpyrrolidone 1201 10 mg/kg Note - 36 

SULFITES 220 50 mg/kg  Note 44 

14.2.2 Cider & perry 
BENZOATES 210 600 mg/kg 

Notes 124, 

13 

CAROTENOIDS- 160e 200 mg/kg   

Caramel III - ammonia 

caramel 
150c 1000 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 1000 mg/kg   

beta-Carotenes, vegetable 160a(ii) 600 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 5,000 mg/kg   

Dimethyl dicarbonate 242 250 mg/kg Note 18 

Grape skin extract 163(ii) 300 mg/kg Note 181 

Ethyl para-

hydroxybenzoate 
214 200 mg/kg 

Note 27 
Methyl para-

hydroxybenzoate 
218   

Lysozyme 1105 500 mg/kg   

PHOSPHATES 338 880 mg/kg  Note : 33 

Polydimethylsiloxane 900a 10 mg/kg 
Note 36 

Polyvinylpyrrolidone 1201 2 mg/kg 

Riboflavin 5'-phosphate 

sodium 
101(ii) 300 mg/kg   

Riboflavin from Bacillus 

subtilis 
101(iii)     

Riboflavin, synthetic 101(i)     
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

Sorbic acid 200 500 mg/kg 

Note 42 Sodium sorbate 201   

Potassium sorbate 202   

Calcium sorbate 203   
 

SULFITES 220 200 mg/kg  Note 44 

14.2.3 Grape wine Dimethyl dicarbonate 242 200 mg/kg Note 18 

Lysozyme 1105 500 mg/kg   

Sorbic acid 200 

200 mg/kg Note 42 
Sodium sorbate 201 

Potassium sorbate 202 

Calcium sorbate 203 

SULFITES 220 350 mg/kg Note 44, 103 

14.2.3.1 Still grape wine Dimethyl dicarbonate 242 200 mg/kg Note 18 

Lysozyme 1105 500 mg/kg   

Sorbic acid 200 

200 mg/kg Note 42 
Sodium sorbate 201 

Potassium sorbate 202 

Calcium sorbate 203 

SULFITES 220 350 mg/kg Note 44, 103 

14.2.3.2 Sparkling & semi sparkling 

grape wine 

Dimethyl dicarbonate 242 200 mg/kg Note 18 

Lysozyme 1105 500 mg/kg   

Sorbic acid 200 

200 mg/kg Note 42 
Sodium sorbate 201 

Potassium sorbate 202 

Calcium sorbate 203 

 

 

SULFITES 

 

 

220 350 mg/kg Note 44, 103 

14.2.3.3 Fortiefied grape wine, grape 

liquor wine & sweet grape 

wine 

Caramel III - ammonia 

caramel 
150c 50,000 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg   

Dimethyl dicarbonate 242 200 mg/kg Note 18 

Lysozyme 1105 200 mg/kg   

Sorbic acid 200 

200 mg/kg Note 42 
Sodium sorbate 201 

Potassium sorbate 202 

Calcium sorbate 203 

SULFITES 220 350 mg/kg Note 44, 103 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

14.2.4 Wine (other than grape) 
BENZOATES 210 600 mg/kg 

Notes 124, 

13 

CAROTENOIDS- 160e 200 mg/kg   

Caramel III - ammonia 

caramel 
150c 1,000 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 1,000 mg/kg   

beta-Carotenes, vegetable 160a(ii) 600 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 5000 mg/kg   

Dimethyl dicarbonate 242 250 mg/kg Note 18 

Grape skin extract 163(ii) 300 mg/kg Note 181 

Ethyl para-

hydroxybenzoate 
214 200 mg/kg 

Note 27 
Methyl para-

hydroxybenzoate 
218   

Riboflavin 5'-phosphate 

sodium 
101(ii) 

300 mg/kg 

  

Riboflavin from Bacillus 

subtilis 
101(iii)   

Riboflavin, synthetic 101(i)   

Sorbic acid 200 

500 mg/kg Note 42 
Sodium sorbate 201 

Potassium sorbate 202 

Calcium sorbate 203 

  
SULFITES 220 200 mg/kg Note 44, 103 

14.2.5 Mead 

BENZOATES 210 600 mg/kg 
Notes 124, 

13 

Caramel III - ammonia 

caramel 
150c 1, 000 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 1, 000 mg/kg   

Dimethyl dicarbonate 242 200 mg/kg Note 18 

Ethyl para-

hydroxybenzoate 
214 

200 mg/kg Note 27 
Methyl para-

hydroxybenzoate 
218 

PHOSPHATES 338 440mg/kg  Note : 33 

Sorbic acid 200 

200 mg/kg Note 42 
Sodium sorbate 201 

Potassium sorbate 202 

Calcium sorbate 203 

SULFITES 220 200 mg/kg Note 44, 103 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

14.2.6 Distilled spirituous beverages 

containing more than 15 % 

alcohol 

CAROTENOIDS- 160e 200 mg/kg   

Canthaxanthin 161g 5 mg/kg   

Caramel III - ammonia 

caramel 
150c 50, 000 mg/kg   

Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg   

beta-Carotenes, vegetable 160a(ii) 600 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 5,000 mg/kg   

Calcium disodium 

ethylenediaminetetraacetate 
385 25 mg/kg 

Note 21 
Disodium 

ethylenediaminetetraacetate 
386 25 mg/kg 

  

Grape skin extract 163(ii) 300 mg/kg Note 181 

PHOSPHATES 338 440mg/kg  Note : 33 

Polyoxyethylene (20) 

sorbitan monolaurate 
432 

120 mg/kg 

  

Polyoxyethylene (20) 

sorbitan monooleate 
433   

Polyoxyethylene (20) 

sorbitan monopalmitate 
434   

  

Polyoxyethylene (20) 

sorbitan monostearate 
435   

Polyoxyethylene (20) 

sorbitan tristearate 
436   

  

SULFITES 220 200 mg/kg Note 44, 103 

Sucroglycerides 474 5,000 mg/kg   

14.2.7 Aromatized alcoholic 

beverages (e.g., Beer, wine 

and spirituous cooler-type 

beverages, low alcoholic 

refreshers) 

Acesulfame potassium 950 350 mg/kg Note 188 

Aspartame 951 600 mg/kg Note 191 

Aspartame-acesulfame 

salt 
962 350 mg/kg Note 113 

Benzoic acid 210 600 mg/kg 

Note 13 
Sodium benzoate 211   

Potassium benzoate 212   

Calcium benzoate 213   

CAROTENOIDS- 160e 200 mg/kg   

Canthaxanthin 161g 5 mg/kg   

Caramel III - ammonia 

caramel 
150c 50, 000 mg/kg 

  
Caramel IV - sulfite 

ammonia caramel 
150d 50,000 mg/kg 
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Table 14 

Use of food Additives in Beverages, excluding dairy products (14.0) 

 Food 

Category 

system 

Food Category Name Food Additive  INS No. 
Recommended 

Maximum  level  
Note 

beta-Carotenes, vegetable 160a(ii) 600 mg/kg   

Diacetyltartaric and fatty 

acid esters of glycerol 
472e 10, 000 mg/kg   

Calcium disodium 

ethylenediaminetetraacetate 
385 25 mg/kg 

Note 21 
Disodium 

ethylenediaminetetraacetate 
386 25 mg/kg 

Grape skin extract 163(ii) 300 mg/kg Note 181 

Ethyl para-

hydroxybenzoate 
214 

1,000 mg/kg Note 224, 27 
Methyl para-

hydroxybenzoate 
218 

Neotame 961 33 mg/kg   

Polyoxyethylene (20) 

sorbitan monolaurate 
432 

120 mg/kg   

Polyoxyethylene (20) 

sorbitan monooleate 
433 

Polyoxyethylene (20) 

sorbitan monopalmitate 
434 

Polyoxyethylene (20) 

sorbitan monostearate 
435 

Polyoxyethylene (20) 

sorbitan tristearate 
436 

Polydimethylsiloxane 900a 10 mg/kg   

Riboflavin 5'-phosphate 

sodium 
101(ii) 

100 mg/kg   Riboflavin from Bacillus 

subtilis 
101(iii) 

Riboflavin, synthetic 101(i) 

Calcium saccharin 954(ii) 80 mg/kg   

Potassium saccharin 954(iii) 80 mg/kg   

Saccharin 954(i) 80 mg/kg   

Sodium saccharin 954(iv)     

Sorbic acid 200 

500 mg/kg 
Notes 224, 

42 

Sodium sorbate 201 

Potassium sorbate 202 

Calcium sorbate 203 

SULFITES 220 250 mg/kg Note 44, 103 

Sucralose 

(Trichlorogalactosucrose) 
955 700 mg/kg Note 161 

Sucroglycerides 474 5,000 mg/kg   

 

 

 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 485 

 

 

Table 15 

  Use of  Food Additives in ready to eat savouries 

Food 

Category 

system 

Food Category Name Food Additive  INS No 
 Recommended Maximum 

Level 
NOTE 

15 Ready-to-eat savouries Acesulfame potassium 950 350 mg/kg 188 

Aspartame 951 500 mg/kg 191 

Neotame 961 32 mg/kg   

Bee wax 901 GMP 3 

Candeilla wax 902 GMP 3 

Carnauba wax 903 GMP 3 

Caramel III - ammonia 

caramel 
150c 10,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 10,000 mg/kg   

PHOSPHATES 338 2,200 mg/kg 33 

SACCHARINS 954(i) 100 mg/kg   

Steviol glycosides 960 170 mg/kg 26 

Sucralose 

(Trichlorogalactosucrose) 
955 1,000 mg/kg 161 

Shellac, bleached 904 GMP 3 

THIODIPROPIONATES 
388 

200 mg/kg 
46 

 389   

TBHQ 319 200mg/kg 15, 130 

15.1 Snacks and Savouries -

potato, cereal, flour or 

starch based (from 

roots and tubers, 

pulses and legumes) 

ASCORBYL ESTERS 
304 

200 mg/kg 
10 

305 10 

Acesulfame potassium 950 350 mg/kg 188 

Allura red AC 129 200 mg/kg   

Aspartame 951 500 mg/kg 191 

Neotame 961 32 mg/kg   

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160a(i) 100 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

141(i) 

350 mg/kg 

  

141(ii) 
  

  

Canthaxanthin 161g 45 mg/kg   

Beta-Carotenes, vegetable 160a(ii) 100 mg/kg   

Cyclodextrin, beta- 459 500 mg/kg   

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 20,000 mg/kg   

Steviol glycosides 960 170 mg/kg 26 

Sucralose 

(Trichlorogalactosucrose) 
955 1,000 mg/kg 161 

Grape skin extract 163(ii) 500 mg/kg 181 

HYDROXYBENZOATES, 

PARA- 

214 
300 mg/kg 27 

218 

IRON OXIDES 

172(i) 

500 mg/kg   172(ii) 

172(iii) 
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Table 15 

  Use of  Food Additives in ready to eat savouries 

Food 

Category 

system 

Food Category Name Food Additive  INS No 
 Recommended Maximum 

Level 
NOTE 

Indigotine (Indigo carmine) 132 100 mg/kg   

PHOSPHATES 341(ii) 2200mg/kg 33 

Ponceau 4R (Cochineal red 

A) 
124 100 mg/kg   

Propyl gallate 310 200 mg/kg 15, 130 

RIBOFLAVINS 

101(i) 

1,000 mg/kg   101(ii) 

101(iii) 

BENZOATES 210 1,000 mg/kg 13 

SORBATES 200 1,000 mg/kg 42 

SULFITES 220 50 mg/kg 44 

Lacithin   GMP   

TBHQ   200mg/kg   

HPMC 0.50% 0.50%   

Methyl cellulose 0.50% 0.50%   

carboxymethyl cellulose 1.00% 1.00%   

 Tocopherol-   GMP   

Sunset yellow FCF 110 200mg/kg   

THIODIPROPIONATES 
388 

200 mg/kg 
46 

389 46 

15.2 Processed nuts, 

including coated nuts 

and nut mixtures (with 

e.g., dried fruit)             

FSSR reg 2.3.47(5) for 

dry fruits and nuts can 

be compared with this 

cateegory 

ASCORBYL ESTERS 
304 

200 mg/kg 
10 

305 10 

Acesulfame potassium 950 350 mg/kg 188 

Allura red AC 129 100 mg/kg   

Brilliant blue FCF 133 100 mg/kg   

CAROTENOIDS 160a(i) 100 mg/kg   

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

141(i) 

100 mg/kg   
141(ii) 

Candelilla wax 902 GMP 3 

Caramel III - ammonia 

caramel 
150c 10,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 10,000 mg/kg   

Carnauba wax 903 200 mg/kg 3 

Beta-Carotenes, vegetable 160a(ii) 20,000 mg/kg 3 

Diacetyltartaric and fatty acid 

esters of glycerol 
472e 10,000 mg/kg   

Grape skin extract 163(ii) 300 mg/kg   

HYDROXYBENZOATES, 

PARA- 

214 
300 mg/kg 

27 

218 27 

IRON OXIDES 

172(i) 

400 mg/kg 

  

172(ii)   

172(iii)   
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Table 15 

  Use of  Food Additives in ready to eat savouries 

Food 

Category 

system 

Food Category Name Food Additive  INS No 
 Recommended Maximum 

Level 
NOTE 

Indigotine (Indigo carmine) 132 100 mg/kg   

Neotame 961 32 mg/kg   

PHOSPHATES 

  

2,200 mg/kg 33 340(iii) 

341(iii) 

Ponceau 4R (Cochineal red 

A) 
124 100 mg/kg   

Propyl gallate 310 200 mg/kg 15, 130 

RIBOFLAVINS 

101(i) 

1,000 mg/kg   101(ii) 

101(iii) 

SORBATES 200 1,000 mg/kg 42 

THIODIPROPIONATES 
388 

200 mg/kg 
46 

    

15.3 Snacks - fish based Acesulfame potassium 950 350 MG/KG 188 

Aspartame 951 500 MG/KG 191 

Beeswax 901 GMP 3 

CHLOROPHYLLS AND 

CHLOROPHYLLINS, 

COPPER COMPLEXES 

141(i) 

350 mg/kg 

  

141(ii)   

Candelilla wax 902 GMP 3 

Caramel III - ammonia 

caramel 
150c 10,000 mg/kg   

Caramel IV - sulfite ammonia 

caramel 
150d 10,000 mg/kg   

Carnauba wax 903 GMP 3 

Beta-Carotenes, vegetable 160a(ii) 100 mg/kg   

Grape skin extract 163(ii) 400 mg/kg   

Neotame 961 32 mg/kg   

PHOSPHATES 338 2,200 mg/kg 33 

SACCHARINS 954(i) 100 mg/kg   

Shellac, bleached 904 GMP 3 

Steviol glycosides 960 170 mg/kg 26 

Sucralose 

(Trichlorogalactosucrose) 
955 1,000 mg/kg 161 

THIODIPROPIONATES 
388 

200 mg/kg 
46 

389 46 

Tertiary butylhydroquinone 

(TBHQ) 
319 200 mg/kg 15, 130 
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Annex-1 

All capital and bold words in the table 1 to 15 refers to the group of additives as listed below :— 

Group Name  Additive Name  INS no. 

SULFITES Sulfur dioxide 220 

Sodium sulfite 221 

Sodium hydrogen sulfite 222 

Sodium disulfite 223 

Potassium metabisulfite 224 

Potassium sulfite 225 

Calcium hydrogen sulfite 227 

Potassium hydrogen sulfite 228 

Sodium thiosulfate 539 

PHOSPHATES Orthophosphoric acid 338 

Monosodium orthophosphate 339(i) 

Disodium orthophosphate 339(ii) 

Trisodium orthophosphate 339(iii) 

Monopotassium orthophosphate 340(i) 

Dipotassium orthophosphate 340(ii) 

Tripotassium orthophosphate 340(iii) 

Monocalcium orthophosphate 341(i) 

Dicalcium orthophosphate 341(ii) 

Tricalcium phosphate 341(iii) 

Monoammonium orthophosphate 342(i) 

Diammonium orthophosphate 342(ii) 

Monomagnesium phosphate 343(i) 

Dimagnesium orthophosphate 343(ii) 

Trimagnesium orthophosphate 343(iii) 

Disodium diphosphate 450(i) 

Trisodium diphosphate 450(ii) 

Tetrasodium diphosphate 450(iii) 

Tetrapotassium diphosphate 450(v) 

Dicalcium diphosphate 450(vi) 

Calcium dihydrogen diphosphate 450(vii) 

Pentasodium triphosphate 451(i) 

Pentapotassium triphosphate 451(ii) 

Sodium polyphosphate 452(i) 



¹Hkkx IIIµ[k.M 4º Hkkjr dk jkti=k % vlk/kj.k 489 

 

 

Group Name  Additive Name  INS no. 

Potassium polyphosphate 452(ii) 

Sodium calcium polyphosphate 452(iii) 

Calcium polyphosphate 452(iv) 

Ammonium polyphosphate 452(v) 

Bone phosphate 542 

RIBOFLAVINS Riboflavin, synthetic 101(i) 

Riboflavin 5'-phosphate sodium 101(ii) 

Riboflavin (Bacillus subtilis) 101(iii) 

ASCORBYL ESTERS Ascorbyl palmitate 304 

Ascorbyl stearate 305 

BENZOATES Benzoic acid 210 

Sodium benzoate 213 

Potassium benzoate 212 

Calcium benzoate 211 

CAROTENOIDS beta-Carotenes (synthetic) 160a(i) 

beta-Carotenes (Blakeslea trispora) 160a(iii) 

beta-apo-8'-Carotenal 160e 

beta-apo-8'-Carotenoic acid, methyl or ethyl ester 160f 

CHLOROPHYLLS AND 

CHLOROPHYLLINS, COPPER 

COMPLEXES 

Chlorophylls, copper complexes 141(i) 

Chlorophyllin copper complexes, sodium and potassium salts 141(ii) 

HYDROXYBENZOATES, PARA- Ethyl para-hydroxybenzoate 214 

Methyl para-hydroxybenzoate 218 

SACCHARINS Saccharin 954(i) 

Calcium saccharin 954(ii) 

Potassium saccharin 954(iii) 

Sodium saccharin 954(iv) 

SORBATES Sorbic acid 200 

Sodium sorbate 201 

Potassium sorbate 202 

Calcium sorbate 203 

ETHYLENE DIAMINE TETRA 

ACETATES 

Calcium disodium ethylenediaminetetraacetate  385 

Disodium ethylenediaminetetraacetate  386 
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NoteNo. Notes to the Food Additives mentioned in the table 1 to 15. 

1 As adipic acid. 

2  On the dry ingredient, dry weight, dry mix or concentrate basis. 

3  For use in surface treatment only. 

4  For use in decoration, stamping, marking or branding the product only. 

5 Excluding products conforming to the Standard for Jams, Jellies and Marmalades  

6 As aluminium. 

7 For use in coffee substitutes only. 

8  As bixin. 

9  Except for use in ready-to-drink coffee products at 10 000 mg/kg. 

10  As ascorbyl stearate. 

11  On the flour basis. 

12  As a result of carryover from flavouring substances. 

13  As benzoic acid. 

14 For use in hydrolyzed protein liquid formula only. 

15  On the fat or oil basis. 

16  For use in glaze, coatings or decorations for fruit, vegetables, meat or fish only. 

17  As cyclamic acid. 

18  As added level; residue not detected in ready-to-eat food. 

19 For use in cocoa fat only. 

20  Singly or in combination with other stabilizers, thickeners and/or gums. 

21  As anhydrous calcium disodium ethylenediaminetetraacetate. 

22  For use in smoked fish products only. 

23  As iron. 

24 As anhydrous sodium ferrocyanide. 

25  For use at GMP in full fat soy flour only. 

26  As steviol equivalents. 

27  As para-hydroxybenzoic acid. 

28 Except for use in wheat flour conforming to the standard for Wheat Flour at 2 000 mg/kg. 

29 Note 29 For non-standardized food only. 

30 Note 30 As residual NO3 ion. 

31 Note 31 On the mash used basis. 

32 Note 32 As residual NO2 ion. 

33 Note 33 As phosphorus. 

34 Note 34 On the anhydrous basis. 

35 Note 35 For use in cloudy juices only. 

36 Note 36 On the residual level basis. 

37 
37 For non-standardized food and food conforming to the standard for Quick Frozen Blocks of Fish Fillets, Minced 

Fish Flesh and Mixtures of Fillets and Minced Fish Flesh . 

38 Note 38 On the creaming mixture basis. 

39 Note 39 For use in products containing butter or other fats and oils only. 

40 40 Pentasodium triphosphate (INS 451(i)) only, to enhance the effectiveness of benzoates and sorbates. 

41 Note 41 For use in breading or batter coatings only. 

42 Note 42 As sorbic acid. 

43 Note 43 As tin. 

44 Note 44 As residual SO2. 

45 Note 45 As tartaric acid. 

46 Note 46 As thiodipropionic acid. 

47 Note 47 On the dry egg yolk weight basis. 

48 Note 48 For use in olives only. 

49 Note 49 For use on citrus fruits only. 

50 Note 50 For use in fish roe only. 

51 Note 51 For use in herbs only. 

52 Note 52 Excluding chocolate milk. 

53 Note 53 For use in coatings only. 
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NoteNo. Notes to the Food Additives mentioned in the table 1 to 15. 

54 Note 54 For use in cocktail cherries and candied cherries only. 

55 

55 Within the limits for sodium, calcium, and potassium specified in the Standard for Infant Formulaand Formula for 

Special Dietary Purposes Intended for   Infants : singly or in combination with other sodium, calcium, and/or 

potassium salts.  

56 Note 56 Excluding products where starch is present. 

57 Note 57 GMP is 1 part benzoyl peroxide and not more than 6 parts of the subject additive by weight. 

58 Note 58 As calcium. 

59 Note 59 For use as a packaging gas only. 

60 Note 60 Except for use as a carbonating agent: the CO2 in the finished wine shall not exceed 39.2 mg/kg. 

61 Note 61 For use in minced fish only. 

62 Note 62 As copper. 

63 
63 For non-standardized food and breaded or batter coatings in food conforming to the standard for Quick Frozen Fish 

Sticks (Fish Fingers), Fish Portions and Fish Fillets - Breaded or in Batter 

64 Note 64 For use in dry beans only. 

65 Note 65 As a result of carryover from nutrient preparations. 

66 Note 66 As formaldehyde. 

67 
67 Except for use in liquid egg whites at 8 800 mg/kg as phosphorus, and in liquid whole eggs at 14 700 mg/kg as 

phosphorus. 

68 Note 68 For use in products with no added sugar only. 

69 Note 69 For use as a carbonating agent only. 

70 Note 70 As the acid. 

71 Note 71 Calcium, potassium and sodium salts only. 

72 Note 72 On the ready-to-eat basis. 

73 Note 73 Excluding whole fish. 

74 Note 74 Excluding liquid whey and whey products used as ingredients in infant formula. 

75 Note 75 For use in milk powder for vending machines only. 

76 Note 76 For use in potatoes only. 

77 Note 77 For special nutritional uses only. 

78 Note 78 Except for use in pickling and balsamic vinegars at 50 000 mg/kg. 

79 Note 79 For use on nuts only. 

80 Note 80 Equivalent to 2 mg/dm2 surface application to a maximum depth of 5 mm. 

81 Note 81 Equivalent to 1 mg/dm2 surface application to a maximum depth of 5 mm. 

82 Note 82 Except for use in shrimp (Crangon crangon and Crangon vulgaris) at 6 000 mg/kg. 

83 Note 83 L(+)-form only. 

84 Note 84 For use in products for infants over 1 year of age only. 

85 85 Use level in sausage casings; residue in sausage prepared with such casings should not exceed 100 mg/kg. 

86 Note 86 For use in whipped dessert toppings other than cream only. 

87 Note 87 On the treatment level basis. 

88 Note 88 As a result of carryover from the ingredient. 

89 Note 89 For use in sandwich spreads only. 

90 Note 90 For use in milk-sucrose mixtures used in the finished product only. 

91 Note 91 Singly or in combination: Benzoates and sorbates. 

92 Note 92 Excluding tomato-based sauces. 

93 Note 93 Excluding natural wine produced from Vitis vinifera grapes. 

94 Note 94 For use in loganiza (fresh, uncured sausage) only. 

95 Note 95 For use in surimi and fish roe products only. 

96 Note 96 On the dried weight basis of the high intensity sweetener. 

97 Note 97 On the final cocoa and chocolate product basis. 

98 Note 98 For use in dust control only. 

99 Note 99 For use in fish fillets and minced fish only. 

100 Note 100 For use in crystalline products and sugar toppings only. 

101 
101 When used in combination with other emulsifiers, total combined use level not to exceed 15 000 mg/kg as 

specified in the Standard for Chocolate and Chocolate Products . 

102 Note 102 For use in fat emulsions for baking purposes only. 

103 Note 103 Except for use in special white wines at 400 mg/kg. 
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NoteNo. Notes to the Food Additives mentioned in the table 1 to 15. 

104 Note 104 Except for use in bread and yeast-leavened bakery products: maximum 5 000 mg/kg residue. 

105 Note 105 Except for use in dried gourd strips (Kampyo) at 5 000 mg/kg. 

106 Note 106 Except for use in Dijon mustard at 500 mg/kg. 

107 
107 Except for use of sodium ferrocyanide (INS 535) and potassium ferrocyanide (INS 536) in foodgrade dendridic 

salt at 29 mg/kg as anhydrous sodium ferrocyanide. 

108 Note 108 For use on coffee beans only. 

109 109 Use level reported as 25 lbs/1 000 gal x (0.45 kg/lb) x (1 gal/3.75 L) x (1 L/kg) x (10E6 mg/kg) = 3000 mg/kg 

110 Note 110 For use in frozen French fried potatoes only. 

111 
111 Except for use in dried glucose syrup used in the manufacture of sugar confectionery at 150 mg/kg and glucose 

syrup used in the manufacture of sugar confectionery at 400 mg/kg. 

112 Note 112 For use in grated cheese only. 

113 

113 As acesulfame potassium equivalents (the reported maximum level can be converted to an 

aspartame-acesulfame salt basis by dividing by 0.44). Combined use of aspartame-acesulfame salt 

with individual acesulfame potassium or aspartame should not exceed the individual maximum 

levels for acesulfame potassium or aspartame (the reported maximum level can be converted to 

aspartame equivalents by dividing by 0.68). 

114 Note 114 Excluding cocoa powder. 

115 Note 115 For use in pineapple juice only. 

116 Note 116 For use in doughs only. 

117 Note 117 Except for use in loganiza (fresh, uncured sausage) at 1 000 mg/kg. 

118 Note 118 Except for use in tocino (fresh, cured sausage) at 1 000 mg/kg. 

119 

119 As aspartame equivalents (the reported maximum level can be converted to an aspartameacesulfame 

salt basis by dividing by 0.64). Combined use of aspartame-acesulfame salt with 

individual aspartame or acesulfame potassium should not exceed the individual maximum levels for 

aspartame or acesulfame potassium (the reported maximum level can be converted to acesulfame 

potassium equivalents by multiplying by 0.68). 

120 Note 120 Except for use in caviar at 2 500 mg/kg. 

121 Note 121 Except for use in fermented fish products at 1 000 mg/kg. 

122 Note 122 Subject to national legislation of the importing country. 

123 Note 123 Except for use in beverages with pH greater than 3.5 at 1 000 mg/kg. 

124 Note 124 For use in products containing less than 7% ethanol only. 

125 Note 125 For use in a mixture with vegetable oil only, as a release agent for baking pans. 

126 Note 126 For use in releasing dough in dividing or baking only. 

127 Note 127 On the served to the consumer basis. 

128 Note 128 Tartaric acid (INS 334) only. 

129 Note 129 For use as an acidity regulator in grape juice only. 

130 
130 Singly or in combination: butylated hydroxyanisole (INS 320), butylated hydroxytoluene (INS 321),tertiary 

butylated hydroquinone (INS 319), and propyl gallate (INS 310). 

131 Note 131 For use as a flavour carrier only. 

132 Note 132 Except for use in semi-frozen beverages at 130 mg/kg on a dried basis. 

133 
133 Any combination of butylated hydroxyanisole (INS 320), butylated hydroxytoluene (INS 321), and propyl gallate 

(INS 310) at 200 mg/kg, provided that single use limits are not exceeded. 

134 Note 134 Except for use in cereal-based puddings at 500 mg/kg. 

135 
135 Except for use in dried apricots at 2 000 mg/kg, bleached raisins at 1 500 mg/kg, desiccated coconut at 200 mg/kg 

and coconut from which oil has been partially extracted at 50 mg/kg. 

136 Note 136 For use to prevent browning of certain light coloured vegetables only. 

137 Note 137 Except for use in frozen avocado at 300 mg/kg. 

138 Note 138 For use in energy-reduced products only. 

139 Note 139 For use in mollusks, crustaceans, and echinoderms only. 

140 Note 140 Except for use in canned abalone (PAUA) at 1 000 mg/kg. 

141 Note 141 For use in white chocolate only. 

142 Note 142 Excluding coffee and tea. 

143 Note 143 For use in fruit juice-based drinks and dry ginger ale only. 

144 Note 144 For use in sweet and sour products only. 

145 Note 145 For use in energy reduced or no added sugar products only. 

146 Note 146 Beta-carotene (synthetic) (INS 160a(i)) only. 
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147 Note 147 Excluding whey powders for infant food. 

148 Note 148 Except for use in microsweets and breath freshening mints at 10 000 mg/kg. 

149 Note 149 Except for use in fish roe at 100 mg/kg. 

150 Note 150 For use in soy-based formula only. 

151 Note 151 Except for use in hydrolyzed protein and/or amino acid-based formula at 1 000 mg/kg. 

152 Note 152 For use in frying only. 

153 Note 153 For use in instant noodles only. 

154 Note 154 For use in coconut milk only. 

155 Note 155 For use in frozen, sliced apples only. 

156 Note 156 Except for use in microsweets and breath freshening mints at 2 500 mg/kg. 

157 Note 157 Except for use in microsweets and breath freshening mints at 2 000 mg/kg. 

158 Note 158 Except for use in microsweets and breath freshening mints at 1 000 mg/kg. 

159 Note 159 For use in pancake syrup and maple syrup only. 

160 Note 160 For use in ready-to-drink products and pre-mixes for ready-to-drink products only. 

161 
161 Subject to national legislation of the importing country aimed, in particular, at consistency with Section 3.2 of the 

Preamble. 

162 Note 162 For use in dehydrated products and salami-type products only. 

163 Note 163 Except for use in microsweets and breath freshening mints at 3 000 mg/kg. 

164 Note 164 Except for use in microsweets and breath freshening mints at 30 000 mg/kg. 

165 Note 165 For use in products for special nutritional use only. 

166 Note 166 For use in milk-based sandwich spreads only. 

167 Note 167 For use in dehydrated products only. 

168 Note 168 Quillaia extract type 1 (INS 999(i)) only. 

169 Note 169 For use in fat-based sandwich spreads only. 

170 Note 170 Excluding products conforming to the Standard for Fermented Milks . 

171 Note 171 Excluding anhydrous milkfat. 

172 172 Except for use in fruit sauces, fruit toppings, coconut cream, coconut milk and "fruit bars" at 50 mg/kg. 

173 Note 173 Excluding instant noodles containing vegetables and eggs. 

174 
174 Singly or in combination: sodium aluminosilicate (INS 554), calcium aluminium silicate (INS 556),and 

aluminium silicate (INS 559). 

175 Note 175 Except for use in jelly-type fruit-based desserts at 200 mg/kg. 

176 Note 176 For use in canned liquid coffee only. 

177 

177 For non-standardized food and minced fish flesh and breaded or batter coatings conforming to the 

Standard for Quick Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets -Breaded or in 

Batter . 

178 Note 178 As carminic acid. 

179 Note 179 For use in restoring the natural colour lost in processing only. 

180 
180 Singly or in combination: butylated hydroxyanisole (BHA, INS 320) and butylated hydroxytoluene (BHT, INS 

321). 

181 Note 181 As anthocyanin. 

182 Note 182 Excluding coconut milk. 

183 
183 Products conforming to the Standard for Chocolate and Chocolate Products may only use colours for surface 

decoration. 

184 Note 184 For use in nutrient coated rice grain premixes only. 

185 Note 185 As norbixin. 

186 Note 186 For use in flours with additives only. 

187 Note 187 Ascorbyl palmitate (INS 304) only. 

188 
188 If used in combination with aspartame-acesulfame salt (INS 962), the combined maximum use level, expressed as 

acesulfame potassium, should not exceed this level. 

189 Note 189 Excluding rolled oats. 

190 Note 190 Except for use in fermented milk drinks at 500 mg/kg. 

191 
191 If used in combination with aspartame-acesulfame salt (INS 962), the combined maximum use level, expressed as 

aspartame, should not exceed this level. 

192 Note 192 For use in liquid products only. 

193 Note 193 For use in crustacean and fish pastes only. 
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194 194 For use in instant noodles conforming to the Standard for Instant Noodles only. 

195 
195 Singly or in combination: butylated hydroxyanisole (BHA, INS 320), butylated hydroxytoluene (BHT,INS 321) 

and tertiary butylhydroquinone (TBHQ, INS 319). 

196 
196 Singly or in combination: butylated hydroxyanisole (BHA, INS 320), butylated hydroxytoluene (BHT,INS 321) 

and propyl gallate (INS 310). 

197 Note 197 Singly or in combination: butylated hydroxytoluene (BHT, INS 321) and propyl gallate (INS 310). 

198 Note 198 For use in solid products (e.g., energy, meal replacement or fortified bars) only. 

199 Note 199 Except for use in microsweets and breath freshening mints at 6 000 mg/kg as steviol equivalents. 

200 
200 Except for use in Japanese style 'lachs ham' of pork loin (cured and non-heat-treated) at 120 mg/kg as steviol 

equivalents 

201 Note 201 For use in flavoured products only. 

202 Note 202 For use in brine used in the production of sausage only. 

203 Note 203 For use in chewable supplements only. 

204 Note 204 Except for use in longan and lichee at 50 mg/kg. 

205 Note 205 Except for use to prevent browning of certain light colored vegetables at 50 mg/kg. 

206 
206 Except for use as a bleaching agent in products conforming to the Standard for Aqueous Coconut Products  at 30 

mg/kg. 

207 Note 207 Except for use in soybean sauce intended for further processing at 50 000 mg/kg. 

208 Note 208 For use in dried and dehydrated products only. 

209 
209 Excluding products conforming to the Standard for Blend of Skimmed Milk and Vegetable Fat in Powdered Form 

. 

210 
210 For non-standardized food and fish filets and minced fish flesh conforming to the standard for Quick Frozen Fish 

Sticks (Fish Fingers), Fish Portions and Fish Fillets - Breaded or in Batter.  

211 Note 211 For use in noodles only. 

212 212 Except for use in products conforming to the Standard for Bouillon and Consommés at 3 000 mg/kg. 

213 Note 213 For use in liquid products containing high intensity sweeteners only. 

214 Note 214 Excluding products conforming to the Standard for Dairy Fat Spreads.  

215 215 Excluding products conforming to the Standard for Fat Spreads and Blended Spreads.  

216 Note 216 For use in maize-based products only. 

217 Note 217 Except for use in toppings at 300 mg/kg. 

218 
218 Only sulfites can be used as preservatives and antioxidants in the products covered by theStandard for Desiccated 

Coconut . 

219 219 Except for use in non-alcoholic aniseed-based, coconut-based, and almond-based drinks at 5 000 mg/kg. 

220 Note 220 For use in flavoured products heat treated after fermentation only. 

221 Note 221 For use in potato dough and pre-fried potato slices only. 

222 Note 222 For use in collagen-based casings with a water activity greater than 0.6 only. 

223 Note 223 Except for use in products containing added fruits, vegetables, or meats at 3 000 mg/kg. 

224 Note 224 Excluding aromatized beer. 

225 Note 225 Except for use in self-raising flour at 12,000 mg/kg. 

226 Note 226 Except for use as a meat tenderizer at 35,000 mg/kg. 

227 Note 227 For use in sterilized and UHT treated milks only. 

228 
228 Except for use to stabilize higher protein liquid whey used for further processing into whey protein concentrates at 

1 320 mg/kg. 

229 Note 229 For use as a flour treatment agent, raising agent or leavening agent only. 

230 Note 230 For use as an acidity regulator only. 

231 231 For use in flavoured fermented milks and flavoured fermented milks heat treated after fermentation only. 

232 
232 For use in vegetable fats conforming to the Standard for Edible Fats and Oils Not Covered by Individual 

Standards only. 

233 Note 233 As nisin. 

234 Note 234 For use as a stabilizer or thickener only. 

235 Note 235 For use in reconstituted and recombined products only. 

236 
236 Excluding products conforming to the Standard for Cream and Prepared Creams (reconstituted cream, recombined 

cream, prepackaged liquid cream).  

237 
237 Excluding products conforming to the Standard for Processed Cereal-Based Foods for Infants and Young 

Children  
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238 
238 Except for use in products corresponding to the Standard for Processed Cereal-Based Foods for Infants and 

Young Children ) at GMP. 

239 Note 239 Excluding products conforming to the Standard for Canned Baby Foods . 

240 240 The use level is within the limit for sodium listed in the Standard for Canned Baby Foods  

241 Note 241 For use in surimi products only. 

242 Note 242 For use as an antioxidant only. 

243 
243 For use in products conforming to the Standard for Processed Cereal-based Foods for Infants and Young Children  

only, as a raising agent. 

244 Note 244 For use in biscuit dough only. 

245 Note 245 For use in pickled vegetables only. 

246 
246 Singly or in combination: aluminium ammonium sulfate (INS 523) and sodium aluminium phosphates (acidic and 

basic; (INS 541(i),(ii)). 

247 Note 247 For use in kuzukiri and harusame only. 

248 Note 248 For use as a raising agent only. 

249 Note 249 For use as a raising agent in mixes for steamed breads and buns only. 

250 Note 250 For use in boiled mollusks and tsukudani only. 

251 Note 251 For use in processed American cheese only. 

252 Note 252 For use in self-rising flour and self-rising corn meal only. 

253 Note 253 For use in dry mix hot chocolate only. 

254 Note 254 For use in salt applied to dry salted cheeses during manufacturing only. 

255 Note 255 Except for use in seasonings applied to foods in food category 15.1 at 1 700 mg/kg. 

256 Note 256 For use in noodles, gluten-free pasta and pasta intended for hypoproteic diets only. 

257 Note 257 For use in shrimps and prawns only. 

258 Note 258 Excluding maple syrup. 

259 Note 259 Singly or in combination: sodium aluminosilicate (INS 554) and calcium aluminium silicate (INS 556). 

260 Note 260 For use in powdered beverage whiteners only. 

261 Note 261 For use in heat-treated buttermilk only. 

262 Note 262 For use in edible fungi and fungus products only. 

263 Note 263 Except for use in pickled fungi at 20 000 mg/kg. 

264 
264 Except for use in sterilized fungi at 5 000 mg/kg: citric acid (INS 330) and lactic acid (INS 270),singly or in 

combination. 

265 Note 265 For use in quick frozen French fried potatoes only, as a sequestrant. 

266 Note 266 Excluding salted Atlantic herring and sprat. 

267 

267 Excluding products conforming to the Standard for Salted Fish and Dried Salted Fish of the 

Gadidae Family of Fishes , the Standard for Dried Shark Fins , the Standard for Crackers from Marine and Freshwater 

Fish, Crustaceans and 

Molluscan Shellfish , and the Standard for Boiled Dried Salted Anchovies 

268 
268 Singly or in combination: INS 471, 472a, 472b and 472c in products conforming to the Standard forProcessed 

Cereal-Based Foods for Infants and Young Children . 

269 
269 Singly or in combination with other modified starches used as thickeners in products conforming to the Standard 

for Processed Cereal-Based Foods for Infants and Young Children . 

270 
270 For use at 60 000 mg/kg, singly or in combination with other starch thickeners In products conforming to the 

Standard for Canned Baby Foods . 

271 Note 271 For use in products conforming to the Standard for Canned Baby Foods  

272 

272 Singly or in combination: INS 410, 412, 414, 415 and 440 at 20 000 mg/kg in gluten-free cereal 

based foods, and 10 000 mg/kg in other products conforming to the Standard for Processed Cereal- 

Based Foods for Infants and Young Children . 

273 

273 Singly or in combination: INS 410, 412, 414, 415 and 440 except for use at 20 000 mg/kg in glutenfree 

cereal based foods in products conforming to the Standard for Processed Cereal-Based Foods 

for Infants and Young Children . 

274 
274 For use at 15 000 mg/kg in products conforming to the Standard for Processed Cereal-Based Foods for Infants and 

Young Children . 

275 275 For use at 1 500 mg/kg In products conforming to the Standard for Canned Baby Foods . 

276 
276 Singly or in combination with other modified starches used as thickeners In products conforming to the Standard 

for Canned Baby Foods. 

277 277 Excluding virgin and cold pressed oils and products conforming to the standard for Olive Oils and Olive Pomace 
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Oils . 

278 Note 278 For use in whipped cream and cream packed under pressure only. 

279 279 Except for products conforming to the standard for Edible Fungi and Fungus Products. 

280 Note 280 For use in pickled radish only. 

281 Note 281 For use in fresh minced meat which contains other ingredients apart from comminuted meat only. 

282 282 Only non-amidated pectins may be used in the Standard for Canned Baby Foods  

283 283 For use in canned fruit-based baby foods conforming to the Standard for Canned Baby Foods  only. 

284 
284 Singly or in combination: INS 1412, 1413, 1414 and 1440 in products conforming to the Standard 

for Infant Formula and Formulas for Special Medical Purposes Intended for Infants  

285 
285 Singly or in combination: INS 1412, 1413, 1414 and 1422 in products conforming to the Standardfor Follow-Up 

Formula . 

286 
286 For use in products conforming to the Standard for Luncheon Meat  andthe Standard for Cooked Cured Chopped 

Meat . 

287 287 Except for use in products conforming to the Standard for Corned Beef  at30 mg/kg as residual NO2 ion. 

288 288 For use in products conforming to the Standard for Cooked Cured Ham and Cooked Cured Pork Shoulder . 

289 

289 For use of sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii)), 

trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassiumhydrogen phosphate 

(INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogenphosphate (INS 341(i)), calcium hydrogen 

phosphate (INS 341(ii)), tricalcium phosphate (INS341(iii), disodium diphosphate (INS 450(i)), trisodium diphosphate 

(INS 450(ii)), tetrasodiumdiphosphate (INS 450(iii)), tetrapotassium diphosphate (INS 450(v)), calcium 

dihydrogendiphosphate (INS 450(vii)), pentasodium triphosphate (INS 451(i)), pentapotassium triphosphate(INS 

451(ii)), sodium polyphosphate (INS 452(i)), potassium polyphosphate (INS 452(ii)), sodiumcalcium polyphosphate 

(INS 452(iii)), calcium polyphosphate (INS 452(iv)), ammoniumpolyphosphate (INS 452(v)), and bone phosphate 

(INS 542) as humectants in products conformingto the Standard for Cooked Cured Ham and Cooked Cured Pork 

Shoulder. The total amount of phosphates (naturally present and added) shall notexceed 3 520 mg/kg as phosphorus. 

290 
290 For use in products conforming to the Standard for Luncheon Meat andCooked Cured Chopped Meat at 15 mg/kg 

to replace loss of colour inproduct with binders only. 

291 
291 Except for use of beta-apo-8'-carotenal (INS 160e) and beta-apo-8'-carotenoic acid, methyl or ethyl ester (INS 

160f) at 35 mg/kg. 

292 Note 292 Except for use in hydrolyzed protein and/or amino acid-based formula at 25 000 mg/kg. 

293 Note 293 On the saponin basis. 

294 Note 294 Except for use in liquid products at 600 mg/kg as steviol equivalents. 

295 295 For use in products conforming to the Standard for Canned Baby Foods only, as an acidity regulator. 

296 Note 296 Except for use in perilla in brine at 780 mg/kg. 

297 Note 297 The level in the ready-to-eat food shall not exceed 200 mg/kg on the anhydrous basis. 

298 Note 298 For use in provolone cheese only. 

299 

299 For use at 400 mg/kg as phosphorous singly or in combination in breaded or batter coating in 

accordance with Standard for Quick Frozen Fish Sticks (Fish Fingers), Fish Portions and Fish Fillets 

– Breaded or in Batter. 

300 Note 300 For use in salted squid only. 

301 Note 301 Interim maximum level. 

302 

302 For use of sodium dihydrogen phosphate (INS 339(i)), disodium hydrogen phosphate (INS 339(ii), 

trisodium phosphate (INS 339(iii)), potassium dihydrogen phosphate (INS 340(i)), dipotassiumhydrogen phosphate 

(INS 340(ii)), tripotassium phosphate (INS 340(iii)), calcium dihydrogenphosphate (341(i)), calcium hydrogen 

phosphate (INS 341(ii)), tricalcium phosphate (INS 341(iii)),disodium diphosphate (INS 450(i)), trisodium 

diphosphate (INS 450(ii)), tetrasodium diphosphate(INS 450(iii)), tetrapotassium diphosphate (INS 450(v)), calcium 

dihydrogen diphosphate (INS450(vii)), pentasodium triphosphate (INS 451(i)), pentapotassium triphosphate (INS 

451(ii)), sodiumpolyphosphate (INS 452(i)), potassium polyphosphate (INS 452(ii)), sodium calcium 

polyphosphate(INS 452(iii)), calcium polyphosphate (INS 452(iv)), ammonium polyphosphate (INS 452(v)), andbone 

phosphate (INS 542) as humectants in products conforming to the Standard for LuncheonMeat and Cooked Cured 

Chopped Meat  at 1320mg/kg as phosphorous. The total amount of phosphates (naturally present and added) shall 

notexceed 3520 mg/kg as phosphorous. 

303 Note 303 For use as a pH stabilizer in soured cream butter only. 

XS88 Note XS88 Excluding products conforming to the Standard for Corned Beef . 

XS89 Note XS89 Excluding products conforming to Standard for Luncheon Meat . 

XS96 Note XS96 Excluding products conforming to the Standard for Cooked Cured Ham . 

XS97  XS97 Excluding products conforming to the Standard for Cooked Cured Pork Shoulder . 

XS98  XS98 Excluding products conforming to the Standard for Cooked Cured Chopped Meat . 
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The following additives, as indicated  may 

be used in all food category under the 

conditions of Good Manufacturing Practice 

(GMP) as outlined in the 3.1 (8).  

260 
Acetic acid, glacial    

472a 
Acetic and fatty acid esters of glycerol   

1422 
Acetylated distarch adipate   

  Acetylated distarch phosphate   

1451 
Acetylated oxidized starch    

1401 
Acid-treated starch    

406 
Agar    

400 
Alginic acid    

1402 
Alkaline treated starch    

403 
Ammonium alginate    

503(i) 
Ammonium carbonate   

510 
Ammonium chloride   

503(ii) 
Ammonium hydrogen carbonate   

527 
Ammonium hydroxide   

1100(i) 
alpha-Amylase from Aspergillus oryzae var.    

1100(iv) 

 

alpha-Amylase from Bacillus megaterium expressed in Bacillus subtilis 

 

  

1100(v) 

alpha-Amylase from Bacillus stearothermophilus expressed in Bacillus 

subtilis 

  

1100(ii) 
alpha-Amylase from Bacillus stearothermophilus   

1100(iii) 
alpha-Amylase from Bacillus subtilis   

300 
Ascorbic acid, L-   

162 
Beet red    

1403 
Bleached starch    

1101(iii) 
Bromelain    

629 
Calcium 5'-guanylate    

633 
Calcium 5'-inosinate   

634 
Calcium 5'-ribonucleotides   

263 
Calcium acetate    

404 
Calcium alginate   

302 
Calcium ascorbate   

170(i) 
Calcium carbonate   

509 
Calcium chloride   

623 
Calcium di-L-glutamate    

578 
Calcium gluconate   

526 
Calcium hydroxide   

327 
Calcium lactate    
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352(ii) 
Calcium malate, DL-    

529 
Calcium oxide    

282 
Calcium propionate   

552 
Calcium silicate    

516 
Calcium sulfate    

150a 
Caramel I – plain caramel    

1100(vi) 
Carbohydrase from Bacillus licheniformis    

290 
Carbon dioxide   

410 
Carob bean gum   

407 
Carrageenan    

427 
Cassia gum   

140 
Chlorophylls    

330 
Citric acid   

472c 
Citric and fatty acid esters of glycerol   

468 
Cross-linked sodium carboxymethyl cellulose (Cross-linked-cellulose gum)    

424 
Curdlan   

457 
Cyclodextrin, alpha-   

458 
Cyclodextrin, gamma-    

1504(i) 
Cyclotetraglucose    

1504(ii) 
Cyclotetraglucose syrup    

1400 
Dextrins, roasted starch   

628 
Dipotassium 5'-guanylate    

627 
Disodium 5'-guanylate    

631 
Disodium 5'-inosinate   

635 
Disodium 5'-ribonucleotides   

1412 
Distarch phosphate   

315 

 

Erythorbic Acid (Isoascorbic acid) 

 

  

968 
Erythritol   

462 
Ethyl cellulose   

467 
Ethyl hydroxyethyl cellulose   

297 
Fumaric acid    

418 
Gellan gum   

575 
Glucono delta-lactone   

1102 
Glucose oxidase    

620 
Glutamic acid, L(+)-    

422 

 

Glycerol 

 

  

626 
Guanylic acid, 5'-   
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412 
Guar gum   

414 

 

Gum arabic (Acacia gum) 

 

  

507 
Hydrochloric acid   

463 
Hydroxypropyl cellulose   

1442 
Hydroxypropyl distarch phosphate   

464 
Hydroxypropyl methyl cellulose   

1440 
Hydroxypropyl starch    

630 
Inosinic acid, 5'-   

953 

 

Isomalt (Hydrogenated isomaltulose) 

 

  

416 
Karaya gum   

425 
Konjac flour   

270 
Lactic acid, L-, D- and DL-   

472b 
Lactic and fatty acid esters of glycerol   

966 
Lactitol   

322(i) 
Lecithin    

1104 
Lipases    

160d(iii) 
Lycopene, Blakeslea trispora   

160d(i) 
Lycopene, synthetic   

160d(ii) 
Lycopene, tomato    

504(i) 
Magnesium carbonate   

511 
Magnesium chloride   

625 
Magnesium di-L-glutamate    

580 
Magnesium gluconate   

528 

 

Magnesium hydroxide 

 

  

504(ii) 
Magnesium hydroxide carbonate   

329 
Magnesium lactate, DL-    

530 
Magnesium oxide    

553(i) 
Magnesium silicate, synthetic    

518 
Magnesium sulfate    

296 
Malic acid, DL-   

965(i) 
Maltitol   

965(ii) 
Maltitol syrup    

421 

 

Mannitol 

 

  

461 
Methyl cellulose   

465 
Methyl ethyl cellulose   

460(i) 
Microcrystalline cellulose (Cellulose gel)   
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471 

 

Mono- and di-glycerides of fatty acids 

 

624 
Monoammonium L-glutamate    

622 
Monopotassium L-glutamate    

621 
Monosodium L-glutamate    

1410 
Monostarch phosphate   

 

941 

 

Nitrogen    

942 
Nitrous oxide   

1404 
Oxidized starch    

1101(ii) 
Papain   

440 
Pectins   

1413 
Phosphated distarch phosphate   

1200 
Polydextroses    

964 
Polyglycitol syrup    

1202 
Polyvinylpyrrolidone, insoluble   

632 
Potassium 5’-inosinate   

261 
Potassium acetates    

402 
Potassium alginate    

303 
Potassium ascorbate   

501(i) 
Potassium carbonate   

508 
Potassium chloride   

332(i) 
Potassium dihydrogen citrate   

577 
Potassium gluconate   

501(ii) 
Potassium hydrogen carbonate   

515(ii) 
Potassium hydrogen sulfate    

525 
Potassium hydroxide   

326 
Potassium lactate    

351(ii) 
Potassium malate    

283 
Potassium propionate   

515(i) 
Potassium sulfate    

460(ii) 
Powdered cellulose   

407a 
Processed eucheuma seaweed (PES)   

944 
Propane   

280 
Propionic acid   

1101(i) 
Protease   

1204 
Pullulan   

470(i) 

Salts of myristic, palmitic and stearic acids with ammonia, calcium, potassium 

and sodium 

  

470(ii) 
Salts of oleic acid with calcium, potassium and sodium   
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551 
Silicon dioxide, amorphous   

350(ii) 
Sodium DL-malate    

262(i) 
Sodium acetate    

401 
Sodium alginate    

301 
Sodium ascorbate   

500(i) 
Sodium carbonate   

466 
Sodium carboxymethyl cellulose (Cellulose gum)   

469 

Sodium carboxymethyl cellulose, enzymatically hydrolysed (Cellulose gum, 

enzymatically hydrolyzed)  

  

331(i) 
Sodium dihydrogen citrate   

316 
Sodium erythorbate (Sodium isoascorbate)   

365 
Sodium fumarates    

576 
Sodium gluconate   

350(i) 
Sodium hydrogen DL-malate    

500(ii) 
Sodium hydrogen carbonate   

514(ii) 
Sodium hydrogen sulfate    

524 
Sodium hydroxide   

325 
Sodium lactate    

281 
Sodium propionate   

500(iii) 
Sodium sesquicarbonate   

514(i) 
Sodium sulfate    

420(i) 
Sorbitol   

420(ii) 
Sorbitol syrup    

1420 
Starch acetate    

1450 
Starch sodium octenyl succinate    

1405 
Starches, enzyme treated    

553(iii) 
Talc    

417 
Tara gum   

957 
Thaumatin    

171 
Titanium dioxide   

413 
Tragacanth gum   

1518 
Triacetin    

380 
Triammonium citrate    

333(iii) 
Tricalcium citrate    

332(ii) 
Tripotassium citrate    

331(iii) 
Trisodium citrate    

415 
Xanthan gum   

967 
Xylitol   
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ANNEX TO GMP Table 

Food Categories or Individual Food Items Excluded from the General Conditions of GMP table 

Sr.No Category  number Food category 

1 01.1.1 Milk and buttermilk (plain) (excluding heat-treated buttermilk) 

2 01.2 Fermented and renneted milk products (plain) excluding food category 01.1.2    (dairy based  drinks) 

3 01.4.1 Pasteurized cream (plain) 

4 01.4.2 Sterilized and UHT creams, whipping or whipped creams, and reduced fat creams (plain) 

5 01.6.3 Whey Cheese 

6 01.6.6 Whey protein cheese 

7 01.8.2 Dried whey and whey products, excluding whey cheese 

8 02.1 Fats and oils essentially free from water 

9 02.2.1 Butter 

10 04.1.1 Fresh fruit 

11 04.2.1 
Fresh vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes,and aloe vera), 

seaweeds, and nuts and seeds 

12 04.2.2.1 
Frozen vegetables (including mushrooms and fungi, roots and tubers, pulses and legumes, and aloe 

vera), seaweeds, and nuts and seeds 

13 04.2.2.7 

Fermented vegetable (including mushrooms and fungi, roots and tubers, pulses and   legumes, and aloe 

vera), and seaweed products, excluding fermented soybean products of food categories 06.8.6, 06.8.7, 

12.9.1, 12.9.2.1 and 12.9.2.3 

14 06.1 Whole, broken or flaked grain, including rice 

15 06.2 Flours and starches (including soybean powder) 

16 06.4.1 Fresh pastas and noodles and like products 

17 06.4.2 Dried pastas and noodles and like products 

18 08.1 Fresh meat, poultry, and game 

19 09.1 Fresh fish and fish products, including molluscs, crustaceans and echinoderms 

20 09.2 Processed fish and fish products, including molluscs, crustaceans and echinoderms 

21 10.1 Fresh eggs 

22 10.2.1 Liquid egg products 

23 10.2.2 Frozen egg products 

24 11.1 Refined and raw sugars 

25 11.2 
Brown sugar, excluding products of food category 11.1.3 (soft white sugar, soft brown sugar, glucose 

syrup, dried glucose syrup, raw cane sugar) 

26 11.3 

Sugar solutions and syrups, also (partially) inverted, including treacle and molasses, excluding 

products of food category 11.1.3 (soft white sugar, soft brown sugar, glucose syrup, dried glucose 

syrup, raw cane sugar) 

27 11.4 Other sugars and syrups (e.g., xylose, maple syrup, sugar toppings) 

28 11.5 Honey 

29 12.1 Salt and salt substitutes 

30 12.2.1 Herbs and spices (EXCLUDING SPICES) 

31 13.1 Infant formulae, follow-up formulae, and formulae for special medical purposes for infants 

32 13.2 Complementary foods for infants and young children 
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Sr.No Category  number Food category 

33 14.1.1 Waters 

34 14.1.2 Fruit and vegetable juices 

35 14.1.3 Fruit and vegetable nectars 

36 14.1.5 Coffee, coffee substitutes, tea, herbal infusions, and other hot cereal beverages, excluding cocoa 

37 14.2.3 Grape wines.”. 

YUDHVIR SINGH MALIK, Chief Executive Officer 

[ADVT. III/4/Exty./187-O/15/155] 

Note: The principal regulations were published in the Gazette of India, Extraordinary, Part III, Section 4 vide notification 

number No. 2-15015/30/2010, dated the 1st August, 2011 and subsequently amended vide notifications numbers. 

(i) F.No. 4/15015/30/2011, dated the 7th June, 2013. 

(ii) F.No. P.15014/1/2011-PFA/FSSAI, dated the 27th June, 2013  

(iii) F.No. 5/15015/30/2012, dated the 12th July, 2013 and 

(iv) F.No. P.15025/262/13-PA/FSSAI dated  the 5th, December, 2014 

(v) F.No.1-83F/Sci.Pan-Noti/FSSAI-2012 dated the 17th February, 2015. 
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