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PART II—Section 3—Sub-section (i)

NI REHT & WaTerdt ( T Harersl w8t oyt ) ol v sttt (dw oo & veres T ST ) g fafly ¥ steta
TG 3R A R T wifafiE Praw (R arar v & i, Iu-Praw anf afaf ¥ ) '
General Statutory Rules (Including Orders, Bye-laws etc. of a general character) issned by the Ministries of the

Government of India (other than the Ministry of Defence) and by the Central Authorities (other than the
' «Administrations of Union Territories)

fafr sl < e
( Fafly wrd o)
¢ feett, 21 9, 2004

. . B 214, —argrafl, st & sedn 209
TE (1) F Y& ViR w6 w12 gy, o Frw 3 €
for v weeRR % Wkt fafy sirera (fafyy @ fas)
= siftegen | W W L sss, a1 vl 1966 |
Frefafa it dvive fimg g, srefy :—
9 axfirger A, — '
(1) " Foen vamer F T A vider | wefi v 4
% v Freefafan wm s swt winfesi
sa-enfyn =t omed, sy —

1817 GY2004

U " S S RS S S

" 4=, TafeReer 3R = HEeE ¥ W |
(i) T & weem Fwmer % A |
I FOHR & Tta e wRa e, wate s
T HerE SN T W, Tt | warerm st sl
a1 G & W TR Y @ G wi SR sk
foremi = vRwea ¥ orR wfum (uftEem) g P
fémn wmem |
(ii) Frefafea gr o sraEm v sk st
N SHHT ST Teeeil A Heftm whend iR
W'Fﬁ'@ﬂ :
(%) Faredt oft di o, Tl s rer;
(@) 40,000 3. T} Hm o FrRv=irwraiaa =
TYH;
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() 20,000 % T Fm 7w wran At S
(=) 10,000 7. = W T ver s

(iii) Teeett won s & Heft wfEem it o= frad,
St fiee wront S F

(iv) ﬁtﬂmﬁwmmmmﬁmﬁa
SR VI, SR BRI
(v) =7 fasm, sizam 3R FraEm g9 % ame §,—

(%) Jiewm, = faam & defim o 9o,

3R freem g9 ¥ qEigEes @ @ T
TR, T GO B

(@) sicar, 77 frm { Wi oF o @
@ v F ot i, dfed ot o

forad B T e/ HEE & e
¥ 3T 77 T TN
(M) siam™, T v @ weifie T TR T
=t dtm v & ot et gt @ik o=
forerl T = /A O ¥ T
¥ wEEs T s (fed wam) siewm
TR, T gl v g
(2) **@ma, Hf4, wEE frrma ot gy’ s
| Heiftm wm-7 ), _
‘= iy frvm ¥ TR F' et W anf
(i) %02 # s9-¥q (vii), 39-¥ (viii) o T9-dn
(xi) 3 TR Hafun wfafed = = fEm e,
(i) 90 14 237 Geifir wiafie) w5 @ fea e,

[17(1)2003-9%%]

ure feugor : —v@ sifirgee, stfigsm 4. |1 w. . 585,
T 1 wEd, 1966 B TR Y 7§ 3R
eavan Frafafas gra dwfie = v —

L@t 1 | 168, I 05-03-1990
.=, 1. . 541, il 19-07-1990

4 4 4

am, f1. 9. 542, 0@ 19-07-1990

1

1. fa. ", 711, 0@ 14-11-1990
1. fa. |, 713, W@ 15-11-1990

&1, T . 570, atm 27-08-1991

4 o 4

. 1 A 333, awCrE 09-07-

8. & F. F1H 497, alim 16-10-1992
9. | F. fa. | 540, arlw 14-10-1993
10. ®. % B4 € 601, Tl 16—11*1993-
1. W F. | 2052, iR 31-08-1994
12. &1 1. f1 € 620, AT 25-11-1994
13. @ =1, . 9. 36, T 06-01-1995
14. 1. 1. F1. €. 456, A 27-09-1996
15. . F. 1. |/ 313, ﬂTﬂT! 05-08-1997
16. 1. F. f1. 9. 285, Al 28-06-1995
17. . . 1.4, 230, Ad™ 15-07-1999
18. & = f1. 9. 240, WHW 19-07-1999
19. H1. ¥ 1. 9. 406, AHW 01-11-1999
20, = =, fa 9. 394, A 18-11-1999
21. &1, = fa. 9. 108, Tl 21-02-2000
22. ®. =, fa. 9. 80, ala 25-02-2000
23. 9. . 1. 4. 460, W@ 13-11~2000
24, @, #, f1. 4. 166, @ 26-02-2001
25. .. 4 €, 31, wildw 07-01-2002
26. 1. =1 4. H. 454, writm 29-10-2002
27. & 1. B €. 487, arli@ 18-11-2002
28. & %, 1. Y. 35, arfrm 09-01-2003
29. & . 1 9. 66, AW 31-01-2003
30. . =, . d. 139, Wik 26-03-2003
31. @ % fa. §. 184, arff@ 22-04-2003
32, 4. =l 4. 9. 14, Iri® 30-12-2003

33. 41, . . €. 15, Al 31-12-2003
MINISTRY OF LAW AND JUSTICE
(Department of Legal Affairs)
New Delhi, the 21st June, 2004-

G.S.R. 214,~—In exercise of the powers conferred
by clause (1) of Article 299 of the Constitution, the
President hereby directs that the following further
amendments shall be made in the Notification of the
Gov- ent of India in the then Ministry of Law
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(Department of Legal Affairs), number G.S.R. 585, dated
the Ist February, 1966 namely :—

In the said notification,—

(1) -after Part IV, relating to the heading “IN THE
CASE OF THE MINISTRY OF EDUCATION",
the following part and entries thereto shall be
inserted, namely :—

“IVA. IN THE CASE OF MINISTRY OF
ENVIRONMENT AND FORESTS

(1) In the case of Nationat River Conservation
Directorate.

All contracts and instruments relating to Loan
Agreements between the Government of India in the
Nationat River Conservation Directorate, Ministry of
Environment and Forests and State Government,
Implementing Agencies in the States, and other
organizations shall be executed by the Under Secretary
(Project) in the Directorate.

(ii) Contracts and other instruments relating to
the Forests Research Institute and Colleges
or its subordinate formations, by :

(a) President and Registrar, up to any limit,

(b) Directors/Heads of Office upto the limit of
Rs. 40,000,

(c) Branch Officers upto the limit of
Rs. 20,000; and :

(d) Store Officers upto the limit of Rs. 10,000,

(itt) Conuacts and other instruments relating to
the Delhi Zoological Park; by the
Superintendent, Delhi Zoological Park.

(iv) Contracts and other instruments relating to
the Central Arid Zone Research Institute,
Jodhpur, by the Director, Central Arid Zone
Research Institute, Jodhpur.

(v) In case of the Forest Department, Andaman
and Nicobar Islands,—

(a) All deeds contracts and other instruments
relating to the Andaman Forests
Depariment by the Chief Conservator of
Forests, Conservator of Forests with the
prior approval of the Chief Commissioner,
Andaman and Nicobar Islands.

(b) All deeds, contracts and other instruments
relating to the Andaman Forests
Department upto the limit of Rs. one lakh;
by the Deputy Conservator of Forests with
the prior approval of the Chief Conservator
of Forest/Conservator of Forests.

(c) All deeds, contracts and other instruments
relating to the Andaman Forest
Department upto a limit of Rs. 50,000, by
the Assistant Conservator of Forests (Depot
Division), Andaman Government Timber
Depot with the prior approval of the Chief
Conservator of Forests/Conservator of
Forests”.

(2) in part-VII, relating to the heading “IN
THE CASE OF THE MINISTRY OF FOOD,
AGRICULTURE, COMMUNITY DEVELOPMENT
AND COOPERATION”,

Under sub-heading “A, in the case of the
Department of Agriculture” :—

(1) inparagraph 2, sub-paragraphs (vii), (viii)and
(xi) and entries thereto shall be omitted;

(ii) paragraph 14 and entries relating thereto shall
be omitted;

[No. 17(1) 2003-Juld}
D. R. MEENA, Jt. Secy. & Legal Adviser

Footnote :—The principal notification was published vide
notification No. G.S.R. 585, dated the lst
February, 1966 and subsequently
amended vide :—

G.SR. No. 168 dated 05-03-1990
G.S.R. No. 541 dated 19-07-1990
G.S.R. No. 542 dated 19-07-1990
G.SR. No. 711 dated 14-11-1990
G.S.R No. 713 dated 15-11-1990
G.S.R. No. 570 dated 27-08-1991
G.SR. No. 333 dated 09-07-1992
G.SR. No. 497 dated 16-10-1992
G.S.R. No. 540 dated 14-10-1993
G.SR. No. 601 dated 16-11-1993
. G.S.R. No. 2052 dated 31-08-1994
G.S.R. No. 620 dated 25-11-1994
. G.S.R. No. 36 dated 06-01-1995

. G.S.R. No. 456 dated 27-09-1996
. G.SR. No. 313 dated 05-08-1997
. G.SR. No. 285 dated 28-06-1995
G.S.R. No. 230 dated 15-07-1999
. G.S.R. No. 240 dated 19-07-1999
. G.S.R. No. 406 dated 01-11-1999

—
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20. G.SR. No. 394 dated 18-11-1999
21. G.S.R. No. 108 dated 21-02-2000
22. G.S.R. No. 80 dated 25-02-2000
23. G.S.R. No. 460 dated I3-11-2000
24. G.S.R. No. 166 dated 26-02-2001
25. G.S.R. No. 31 dated 07-01-2002
26. G.S.R. No. 454 dated 29-10-2002
27. G.S.R. No. 487 dated 18-11-2002
28. G.S.R. No. 35 dated 09-01-2003
29. G.S:R. No. 66 dated 31-01-2003
30. G.SR No. 139 dated 26-03-2003
31. G.S.R. No. 184 dated 22-04-2003
32. G.S.R No, 14 dated 30-12-2003
33. G.SR. No. 15 dated 31-12-2003

IERREICE
( nfeda =1 faamr)
g w
% faeett, 7 9, 2004
W . L 215, gy, eE ¥ et 309 ¥
TE BN TE vl @y R g, T v ¥
SRR Forgs, WPT-11, 39-aes, (i) # 1. = 1. 383(%)
AT 7w, 2003 ¥ wew afugfer s wemEYE (vfyfa
HEonerassfasifa s @) (wE e, Wit frEm, 2003
¥F %0 5 it FregEr v w@ § . —
-5
Y N el : —vi SR TR aE T e
TR AT AT B ST e wen
=EERE € W FEE WER TR
T g fafan A g fvo IR
e FRY &, A @Y e A g
F e 9 SRR & faelt ot stemn
goit & Ty Y ¥ fan g Pt §
A et ot swEy A g2 ? Tt #)
[TF. SeA 4/6/98-T51-1(THHA) ]
T ¥, &, o1 g
MINISTRY OF FINANCE
(Department of Economic Affairs)
CORRIGENDUM
New Delhi, the 7th June, 2004

G.S.R. 215.—In exercise of the powers conferred
by the proviso to article 309 of the Constitution, the

President hereby substitutes para 5 of the Deputy General
Manager (Security Presses/Security Paper Mill) (Group
‘A’) Recruitment Rules, 2003 notified vide GSR 383(E)
dated 7thMay, 2003 in the Extraordinary Gazette of India,
Part-II, Section-3, Sub-section (i) as under :—

Para-§

Power to relax :—wunere the Central Govt. is of the
opinion that it is necessary or
expedient to do so, it may, by order
and have reasons to be recorded in
writing and in consultation with
Union Public Service Commission
relax any of the provisions of these
rules with respect to any class or

category of persons.
[F. No. 4/6/98-Cy-1(SPM}]
A. K. KHANNA, Under Secy.

(== o)

RUCAE]
7§ feweht, 14 9, 2004

| & B 216, —FAiR 22-06-2002 F TR ®
Wi, fom v (=@ favm) & yiiss |, . 8. e
223 f&Aiw 27-05-2002 7 :

HER W (4) F ey H iR oin frt wwim A fina
F whrenfia e omg . —
FWHW
2610-60-2910-65-3300 TIT

gt Y
2610-60-2910-65-3300-70-4000 T9Q
' [, €. T-12018/10/99-%. #ft.]
| R TR, 39 afim
(Department of Expenditure)
CORRIGENDUM
New Delhi, the I4th June, 2004

G.S.R. 216.—In the Ministry of Finance
(Department of Expenditure) Corrigendum No. GSR 223
dated 27-05-02 published in the Gazette dated 22-6-2002.

In English and Hindi version in respect of column
A(4) the following may be substituted . —

For

Rs. 2610-60-2910-65-3300.

Read

Rs. 2610-60-2910-65-3300-70-4000

[F. No. A-12018/10/99-EG]
MAHENDRA KUMAR, Dy. Secy.
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T Havee faama vaea
( vmafirs i I=raT fiver favmT)
¢ feeett, 17 3, 2004

ar. & B 217, —usgfa, A ¥ sERR 300 ¥
TR GR V& MR o wap 0 gu o A s
T wrerm (Foven foram) St e ovfirmd, emgdifem
srfyert st Prasmaed, 1985 Y 37 Wl & fiyama st
A g e W@ s R e et s @
Are i e &, AT S e W % et el
o i R § wrftoge e sttt sk st
it % g W vl # Tmf w fafemm v ¥ fre
Frefafan Frem am £, sty :—

1. wfa I 3R Wi — (1) = Prwil = v
o, wrdfrige ge stfuet ol st et (waE
‘%' 7¢) Wit fram, 2004 %)

(2) ¥ T ¥ WA % A ) age g

2. AR & Frem Pl @ sares ot %
Wi (1) ¥ faffe v @ wrp

3. U W, Tffevor it e s W
T, St Tt 3R I AR 2w, I e Tt
F WY 2 | |Y 4 H faffde #)

4. vt 2w, ey e o RN sy : T
T R/l w9 wsha, sy dh ol st erdard ol TR

wEfym or= A 3 B < qeifem et % W s /@ ®e

14 ¥ fafafde #)
5: fvdan « a7 =R —

(%) ﬁﬁﬁﬂaﬁaﬁm‘wﬁrwﬁéﬂﬁat
foame e &

(@) F5EA o7 oft = a1t oot ¥ S = gu
Terelt =aftrr @ oy foeen #;

I & R PR = 9= 7 g o

. TR A Fea TR W 9E FEaE 6 oo € fe
 forame U =i oiR frame % ot wareR Y o @it
Tafy % areli srgRa & ol Yo ¢t ¥ forg o=y aum ¥ <
Tz fe = = oo e & v § 52 % w9

6. Forfasm =1 &t wifem : wref = aeR &t 3w
T3 # iR O T oTravEes gt €, i ae T e
=t w3 QEes WF a1 T A ¥ ewEnT 2
Y FR 7 el ¥ fedt swey =) el @ vt %
Rl @Y " TR G e wR w

7. g : 57 ol 9t 9w 4R smero, o
| # gz ol o= fmdl ® oy i serit fwem
FE TR 50 T ey F Trg-wwg 7 et 1 ek
% STAAR ST e, sigiom sHenfrd), sprqd A
3l o= sy wept & sl & forn sweiy =0 sdfm
¥

‘ IR
™ e W Hen i AT e o dd v fpd dm A AR
A-E- 9N A T 74
e & =Rl % TR R
STUR T g smg-d  fafe den
T e (Yvm) form
T U 1972 % Frm
30 ¥ A
s ¥ @
Ll
1 2 | 3 4 5 6 7
G 1* (2004)  WMRW FXF AW, 10000-325- A T g 40 A TRl g
T N wEE uemEt| 15200 %
arfusalt sAgafwET
(*F=9 TR TU -G W 0 R
, ST 1 SRV F AR Wk el ¥ o 5
*HEWI ¥ SR R TiE= fEn o am ) i ¥ fow ffere 3t o TRt 1)
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1 2 ’ 3 4 5

6 7

feuquy : smg-wfhn ernnfie w0 % g Frodaes
arie v ¥ anafifEl | o e w3 ¥ fag
- o =t e Sifm e writ) (7 fe oTE sifm
it W 3w, WererE, Seuras Wew, fheis,
wir, e, frgo, fafem, oy swik e ¥
T G, fimraa wiw ¥ et ok vdifh .
o <@ o & o IvEs, fEa AR FeEr e
B HE U g 1 ey €9 1 8 & spafit
¥ forg fafm A mE ) 4

e it ford 9 T iRl 3 fog ondfim i ik WY o Red o @

dfteften =% orafy, ofk W @

o STRang =feril ¥ forg fafea oy
' #ir I erdand W=
iRl #t g ¥ @
Eht a1 et
8 . 9 10
I L R pea
(i) fait wr=amaTa favafaenes | e @, . fet o
aTge, iR

1) forar gt worel o < fafy o fofie fafa
TR ® Heia qunstTE weien # g ad m arhd |
feomur 1 srdand ar=en garféa srvafidl =t g A

o g oA ¥ fawaer e W mawdt ¥ ~

feumur 2 : STgve Hal erden (sréATd) H9 A W
sy % RrwER srgfe vl ik sgfea s=-
il 3 srsafeial =t ow & T ol # o wwd # (F)
v = % faet weem T A S M ) A% I

2 fin 7% forg omfira fifimradl = wor ¥ o ordfim
A T A 37 W % srafial % vare s |
ST § Y Hvree 16T

TS : AARERR AT

S S Sy S e N

o wfafrf/smie g e i st sfafrfrysmies frm smon
TR S I A T i wfereean

1 3

Wt afatrafi R ol oreveifers SRvfaPrfe faay o srowmmos fia oft #1

wiférey ot &, forrp 7 2w WA ww1if g0

1. 9 IR 41 UV SRR O WY U 3 gl a1 fyestraes =@
TR €S O vfew el ¥F SEE & a1dH OR S1fved

(%) (i) < Frafm snuR wwgw o 9Rw R g E, @
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(i) Fo=E1 8000-13500 %. A1 ¥ ITa AT A w& W 5 oY Prafi S
wEL @

(iii) =811 7500-12000 %. M TFREY FaTHA A TS .‘:R 6 =¥ Fafim
e H 8, A

(iv) F=1A 7450-11500 %. a1 TAYES a9 a1 w8 W 7 98 Frafia
I AR, AT

(v) 5817 6500-10500 %. a1 HYe 3779 1) w8 T 8 A Frafia 3
F 7, ol .

(@) WY 8 % onefiT w19 el fopd i o =il % fom fafee AR
srdamt oiR st @d B

1L ¥4 foveita i o) (wréree) Fort 5@ Ao 4 5 o Frafim
Fe it €1, W ofF Forem o s qen Ay e W Prafa % g sewm am=
% 9 # w95 WA GO oW T T s

feoqur : e ot & @ fmda sifusd, S o= =) dhd 9t § 2
wfafgfe w fgfm % fag e 5 o & 13 = 8 o v
Wt st w=ifh g Frafes % forg e feg o & 9 =1 9

whafgfa #t omfy, fawd sty 3309 g & it = i o=
we/favm # ta i @ dw wee uf fFt s R e w
whrtrgfem =Y orafis & Trumoms = = @ atfirss e orit) whitafe w
frafim (fomrs orria steramfers dfi oft &) ¥ forg stfram oy s
ST 9 FA i sifow o i 56 @ otfues T wrhh '

nfy fasfte wi=fa wfafa & & ot dean

wit 1 § e fifrafrd & dw de 3 smam |
e T e

13

14

oqe %' fawritg Wit wfafa (gfe % d@dy § fram ws sr=fa/afatimgfam a1 dhft oot & st W T W @

& fer) —

Y Y WE A IET | qURY S s €|

1. gfsa, "t 3 3w foen favm— steae

2, ¥y 9 (9 )—9ee

3, PRy (wemEA), 39 afes (yvme) —uge

feoquft : wemdfimrn @ wefia fasria @t ) sdd
STHIe o fa amdm = eft IR | R oft wfR srd
3 79 FRFAE! 1 SHEA T e e # 9 99 o
TET AT F STRE] STHE] WEE %Y STEAETl W Uh A

S e St
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1 2 3 4

s 6 7

2. 1*(2004)  AowRor FE EE, 10000-325-
st e V% et 15200 %

satad

By S———

| H(FE TR 3N TE-gNa | I R TR

1 AR ¥ SR R e BE w wma )

AT W R F ITER TR A ¥ e
5 7w fferer 9} o wewelt

feuot ; smg-ditm s w3 % foa Frofas
ariE vRa | arvgfefl § ot wra w0t ¥ g
Fr = 7§ siftm wrdie €t (71 for =@ sifim
ME N rew, Aeer, e WY, R,
Hftrg, e, frgu, fafem, e swit o $
LT TS, feee viv o e o iy fry
M a1 R F wirht 39w, sz i PreEr
B9 U9 o 8 91 T e e 9 ¥ anafial
¥ fog fafim At )

ETTF

(i) foedt wrran v Tavafammem 9 wm. e, ot farf o
(ii) foum St wnrel o < fafy ) fafae fafa o
FIRTEe | et yorat weet 4 8 94 =1 s |
feoqut : 1 ardemd armen yertda srafial =t <o & w@w
e e st o federar fafem =Y s 1
fomut ; 2 argvra et s (sréand) WA EW
aTrEim % frderar stagfam R ot srgfam sm-
wferal % ereafefdl =t am § qa fofva $t o wwa ¥ (F)
w9 =9h % Rl W W di O s s ae ™
 for =7 forg et fifsral =t vt % fom srifera
AV T 9 S WEEl 6 i ¥ vgha den
ITAS T T G el &)
ST : TEATE A

TP T g o T4

1 12

w=fafafafa (Fmss srfa semforr wi=th/afatgfe (R st srooafas g st 2) .
dfeey oft }), f5a 1 8 w5 o dhdt wdt 1. $3 R 31 T59 WER 91 99 T59 85 Tl = favatieres o
E-C N e WS W i SEl  IHEA] $ o1d 09 sfirerd

(F) (i) 9 Fafim s R I R g 8, @

e e
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11

12

(ii)’ TR 8000-13500 ¥. o1 FHYES AaTHM A W& T 5 7Y Frafim Jat
Fw, @

(iii) ﬁ’ﬁ’f#l7500—12000 T, 91 9Hged A a i T 6 a8 Frafia
AW R, @

(iv) forga 7450-11500 %. mm@méﬁmaﬁwﬁw 7 ¥ frafia
T A, @

(v) F81S 6500-10500 . mmﬁmmﬁqﬁwsﬁﬁmﬁmﬂm

", R

(@) @ 8 F ot MY ot e I 9 =R ¥ fou fafen A
STEang SR HTvE @ B V
I ¥ Pl fordr st (Frdiose) Rt w9 4ot 5 8 o b

T B, W+ T o wwi@m qen Rk v w Frgfe % fag s am
T e & @ A Tg WA G SR T | S |

femor : drow vt & 0R favri stfierd, @ D=t S S dfe F 3
whfafa w fafw ¥ fag fer e % o 5 9 R
Hﬁﬁgﬂﬁﬂﬁaﬁﬂﬁrmﬁgﬁﬁ%ﬁﬂﬁaﬂﬁmaﬁ%m?ﬁﬁl

whafafa =t erafy, frads smri Sy T % st o fed oy
/A 3w frgfi 9 3w e af e s wet TR | ™
whaFrf # stafy & o 6= o @ sifes w61 Bt wRifie w
Frafim (o smrta sreammfers dftm oft &) % fag stfumas sy
ST T HW FI siferw ada W 56 o & ofvew T B

13

14

o " it et W (T e A R e WreRyaffraie g ot % s w9 )

¥ fam) - —

T Y wE Fa s | et W sy §

1, Afem, meafre o 3= e fram—ares

2. g At (e ) —aw
3. e (e )73 wim (wamem) —aTe

feaqoft : varfiwo @ v e Bt =5 s
arpre ¥ fag st = st sEef ) R of = f% amEm
TN T FEAR F1 STERA T e o @ A
A ST F SO Sve WA B SreHeE H U T

H3% A W

1817 GIG4—2

[H. ©-12011/5/98-3-1]
. TH, wggl, R wiua
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MINISTRY OF HUMAN RESOURCE DEVELOPMENT
(Department of Secondary and Higher Education)
New Delhi, the 17th June, 2004

G.S.R. 217.—In exercise of the powers conferred by the proviso to article 309 of the Constitution and in
supersession of the Ministry of Human Resource Development (Department of Education) Copyright Information Officer/
Licensing Officer Recruitment Rules, 1985, except as respect things done or omitted to be done before such supersession,
the President hereby makes the following rules regulating the method of recruitment to the posts of Copyright Information
Officer and Licensing Officer in the Ministry of Human Resouroe Development, Department of Secondary and Higher
Education, namely :—

1. Short title and commencement —(1) These rules may be called the Ministry of Human Resource
Development, Department of Secondary and Higher Education, Copynght Informatlon Officer and Licensing Officer,
Group-A Posts, Recruitment Rules, 2004. _

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

2. Application.—These rules shall be applicable to the posts as specified in column [ of the Schedule annexed
to these rules,

3. Number of post, classification and scale of pay.—The number of posts, their classification and the scale of
pay attached thereto shall be as specified in columns (2) to (4) of the said Schedule.

4. Method of recruitment, age limit and qualification, etc.—The method of recruitment to the said posts, age
limit, qualifications and other matters relating thereto shall be as specified in columns (5) to (14) of the aforesaid Schedule.

5. Disqualification.—No person \—

(2) who has entered into or contracted a marriage with a person having a spouse living; or

(b) who, having a spouse living, has entered into or contracted a marriage with any person;

shall be eligible for appointment to the said posts :

Provided that the Central Government may, if satisfied that such marriage is permissible under the personal law
applicable to such person and the other party to the marriage and that there are other grounds for 50 doing, exempt any
person from the operation of these rules.

6. Power to relax.—Where the Central Government is of the opinion that it is necessary or expendient so to do,
it may, by order and for reasons to be recorded in writing and in consultation with the Union Public Service Commission
relax any of the provisions of these rules with respect to any class or category of persons.

7. Savings.—Nothing in these rules shall affect reservations, relaxation of age limit and other concessions
required to be provided for the Scheduled Casts, the Scheduled Tribes, ex-servicemen and other special categories of
persons in accordance with the orders issued by the Central Government from time to time in this regard.

SCHEDULE
Name of Number of  Classification Scale of pay Whether Age limit for direct recruits Whether
post post selection by " benefit of
merit or added years of
selection-cum- - service
seniority or admissible
non-selection under Civil
post Service
(Pension)
Rules, 1972
1 2 3 4 5 6 7
1. Copyright 1* General Rs. 10,000- Not 40 years Not applicable
Information (2004) Central 325-15,200 applicable (Relaxable for Government
Officer. *Subject to  Service servants upto five years in
variation Group ‘A’ accordance with the instruc-
dependent on Gazetted tions or orders issued by the
workload Non-Ministerial Central Government from

time to time).
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1 2 3

4 5

6

Note :—The crucial date for
determining the age limit

.shall be the closing date for

receipt of applications from
candidates in India (and not
the closing date prescribed
for those in Assam, Meghalaya,
Arunachal Pradesh, Mizoram,

Manipur, Nagaland, Tripura,

Sikkim, Ladakh Division of

Jammu and Kashmir State,
Lahaul and Spiti District and

Pangi Sub-Division of Chamba
District of Himachal Pradesh,
Union Territory of Andaman

and Nicobar Islands or Union
Territory of Lakshadweep).

Educational and other qualifications required
for direct recruits

Whether age and
qualifications

prescribed for direct  if any

recruits will apply in
the case of promotees

Period of Method of recruitment whether by
probation, direct recrnitment or by promotion
or by deputation/absorption and

percentage of the posts to be filled

by various methods

9

10 11

Essential :
(i) LL.B. degree of a recognised University
or equivalent; and

- (ii) Eightyears’ experience in matters relating
to legislation or criminal law or civil law or

administrative matters relating to copyright.

¥ ‘e 1: Qualifications are relaxable at the
d..cretion of the Union Public Service

Commission in case of candidates otherwise
well qualified,

Note 2 : The qualification(s) regarding experience
is/are relaxable at the discretion of the Union
Public Service Commission in the case of
candidates belonging to the Scheduled Castes
or the Scheduled Tribes, if at any stage of
selection, The Union Public Service Commis-
sion is of the opinion that sufficient number of
candidates from these communities possessing
the requisite experience are not likely to be
available to fill up the posts reserved for them.

Desirable :

Administrative experience.

Not applicable

One year

Promotion/deputation (including

short term contract) failing which

by direct recruitment.
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In case of recruitment by promotion/depatation/ If a Departmental Promotion Committee -

Circumstances in which

absorption grades from which promotion/ exists what is its composition - Union Public Service
deputation/absorption to be made ' Commission to be consul-
ted in making recruitment
12 13 14

Promotion/deputation (inclnding shert
term contract)

I. Officers under the Central Government or
State Government or Union Territory Admi-
nistrations or Universities or Autonomous
Organisations or Public Sector Undertakings :
(a)(i) holding analogous post on regular
basis; or o

(ii) with five vears’ regular service in posts
in the scale of Rs. 8,000-13,500 or equivalent,
or '

(i1i) with six years’ regular service in posts
in the scale of Rs. 7,500-12,000 or equivalent;
or

(iv) with seven years’ regular service in post
in the scale of Rs. 7,450-11,500 or equivalent,
or :

(v) with eight years” regular service in post in
" the scale of Rs. 6,500-10,500 or ~aivalent;
and : .

(b) possessing educational qualifications and
experience prescribed for direct recruits under -
column 8 ' :

II. The Departmental Specia! Officer
(Copyright) with eight years® regalar service
in the grade will also be considered and in
case he is selected for appointment to the
post, the same will be deemed to have been
filled by promotion.

Note :—The departmental officers in the feeder
category who are in the direct lire of promotion
shall not be eligible for consideration for appoint-
ment on deputation. Similarly, deputationists
shall not be eligible for censideration for
appointment by promotion. :

Period of deputation including period of
deputation in another ex-cadre post held.
immediately preceding this appointment in

the same or some other organisation/department:

of the Central Government shall ordinarily not
to exceed three years. The maximum age limit
for appointment by deputation (including
short-term contract) shall be not exceeding
56 years as on the closing date of receipt of
application.

Gronp ‘A’ Departmental Promotion
Committee (for considering confir-
mation)

1. Secretary, Department of Secondary
and Higher Education—Chairman
2. Joint Secretary {(Administration)—
Member .

3. Director (Administration)/Deputy
Secretary (Administration)—Member

Note :—The proceedings of the Depart-
mental Promotion Committee relating
to confirmation of a direct recruit shall
be sent to the Commiission for approval.
If however, these are not approved by
the Commission a fresh meeting of the
Departmental Promotion Committee to
be presided over by the Chaitmian or a
Member of the Union Public Service
Commission shall be held.

Consultation with Union
Public Service Commission
is necessary while filling up
of the post on promotion/
deputation or direct recruit-
ment basis.
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1 2 3

5

6 7

2. Licensing 1* General
Officer  *(2004) Central
Subject to Service

variation Group ‘A’

dependent on Gazetted. _
workload Non-Ministerial

Rs. 10,000-
325-15,200

Not
applicable

40 Years

(Relaxable for Government
servants upto five years in
accordance with the instruc-
tions or orders issued by the
Central Government from
time to time).

Nate :—The crucial date for
determining the age limit
shall be thie closing date for
receipt of applications from
candidates in India (and not
the closing date prescribed
for those in Assam, Meghalaya,
Arunachal Pradesh, Mizoram,
Manipur, Nagaland, Tripura,
Sikkim, Ladakh Division of
Jammu and Kashmir State,
Lahaul and Spiti Dastrict and
Pangi Sub-Division of Chamba
District of Himachal Pradesh,
The upion'territory of Andaman

Not applicable

- and Nicobar Islands or The

union territory of Lakshdweep).

10 11

Essential :
(i) LL.B. degree of a recognised University
or equivalent:

(ii) Eightyears’ experience in matters relating
to legislation or criminal law or civil law or
administrative matters relating to copyright.

Note 1 : Qualifications ar¢ relaxable at the
discretion of the Union Public Service
Commission in case of candidates otherwise
well qualified. ‘

Note 2 : The qualification(s) regarding experience
isfare relaxable at the discretion of the Union
Public Service Commission in the case of
candidates belonging to the Scheduled Castes
ot the Scheduled Tribes, if at any stage of

. selection, the Union Public Service Commis-
sion is of the opinion that sufficient number of
candidates from these communities possessing
the requisite experience are not likely to be
available to fill up the posts reserved for them.

Desirable

Administrative experience.

Not applicabie

One year Promotion/deputation {including

short term contract) failing which
by direct recruitment
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12 y 13

14

Promotion/deputation (including short term . Group ‘A’ Departmental Promotion
contract) — _ Committee {for considering confir-

1. Officers under the Central Government or mation)

State Government or Union Territory adminis-1. Secretary, Department of Secondary

trations or Universities or Autonomous and Higher Education—Chairman
Organisations or Public Sector Undertakings : 2. Joint Secretary (Administration)
{a){1) holding analogous post on regular; "—Member

basis or 3. Director (Administration)/Deputy

(ii) with five years’ regular service in posts  Secretary (Administration)—Member
in the scale of Rs. 8,000-13,500 or equivalent;
or : C

(1) with six years’ regular service in posts  Note : The proceedings of the Depart-
in the pay scale of Rs. 7,500-12,000 or mental Promotion Committee relating
equivalent; or to confirmation of a direct recruit shall

Consultation with Unjon
Public Service Commission
is necessary while filling up
of the post on promation/
deputation or direct recruit-
ment basis.

(iv) with seven years’ regular service in post be sent to the Commission for approval.

in the pay scale of Rs. 7,450-11,500 or equiva- If however, these are not approved by

lent; or the Commission a fresh meeting of the
(v) witheight years’ regular service in postin  Departmental Promotion Committee to
the pay scale of Rs. 6,500-10,500 or ~ be presided over by the Chairman or a
equivalent; and Member of the Union Public Service

{b) possessing educational qualifications and Commission shall be held.
experience prescribed for direct recruits under
column 8

{I. The Departmental Special Officer
(Copyright) with eight years’ regular service
in the grade will also be considered and in
case he is selected for appointment to the
post, the same will be deemed to have been
filled by promotion.

Note :—The departmental officers in the feeder
category who are in the direct line of promotion
shall not be eligible for consideration for appoint-
ment on deputation. Similarly, a deputationist
shall not be eligible for consideration for
appeintment by promotion.

Period of deputation including period of
deputation in another ex-cadre post held
immediately preceding this appointment in

the same or some other organisation/department
of the Central Government shall ordinarily not
to exceed three years. The maximum age limit
for appointment by deputation (including
short-term contract) shall be not exceeding

56 years as on the closing date of receipt of
application.

[No. A. 12011/5/98-E.1]
B. M. SADDI, Under Secy.
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MINISTRY OF €OAL & MINES
(Department of Mines)
New Delhi the 16th June, 2004

G.S.R. 218.—In exercise of the powers conferred by the proviso to article 309 of the Constitution and in
supersession of the Geological Survey of India (Group ‘C’ Ministerial posts) Recruitment Rules, 1983, in so far as they
relate to the posts of Junior Hindi Translator and Senior Hindi Translator, expect as respects thing done or omitted to be
done before such supersession, the President hereby makes the following rules regulating the method of recruitment to the
posts of Junior Hindi Translator and Senior Hmdl Translator in the Geological Survey of India under the Department of
Mines, namely :—

1. Short title and commencement.—(1) These rules may be called the Geological Survey of India (Junior
Hindi Translator and Senior Hindi Translator) Recruitment Rules. 2004, :

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

2 Number of post, classification and scale of pay.—The number of posts. their classification and the scale of
pay attached thercto shall be as specified in columns (2) to (4) of the Schedule annexed to these rules.

3. Method of recruitment, age limit and qualifications etc.-—The method of recruitment, age limit, qualifications
and other matters relating to the said posts shall be as specified in columns (5) to (14) of the said Schedule.

4. Disqualification.—No. person,—
(a) who, has entered into or contracted a marriage with a person having a spouse living; or

(b) who, having a spousc living, has entered into or contracted a martiage with any person, shall be eligible for
appointment to the said posts ;

Provided that the Central Government may, if satisfied that such marriage is permissible under the personal law
applicable to such person and the other party to the marriage and that there are other grounds for so doing, exempt any
person from the operation of these rules.

5. Power to relax.—Where the Central Government is of the opinion that it is necessary or expendient so to do,
it may, by order, for reasons to be recorded in writing relax any of the provisions of these rules with respect to any class
or category of persons.

6. Saving-—Nothing in these rules shall affect reservations, relaxation of age limit and other concessions required
to be provided for the Scheduled Casts, the Scheduled Tribes, the Other Backward Classes, the Ex-servicemen and other
special categories of persons in accordance with the orders issued by the Central Government from time to time in this
regard.

SCHEDULE
Name of Number of Classification  Scale of Whether selection Whether benefit of
post posts pay post or non-selection  added years of service
post is admissible under
Rule 30 of Central
Civil Services (Pension
. Rules) 1972
1 2 3 4 5 6

1. Senior 4* (2004) General Central Rs. 5500- Non selection Not applicable

Hindi *(subject to Services, Group 175-9000 -

Transiator variation *C’ Non Gezetied

dependenton  Non- ministerial
work load)
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From amongst Central Government

Officers :

Age limit for direct recruits Educational and other qualification Whether age Period of
required for direct recruitments. and educational Probation,
qualifications  if any
Prescirbed for
direct recruits
will apply in the
case promotees
7 8 9 10
28 years. (relaxable for Government (1) Master's degree from a recognized No. Two years
*servants upto 35 years in accordance University in Hindi or English with
with the instructions or orders issued English compulsory or Hindi as a elective
by the Central Government) subject or as medium of examination at
Note 1 ; The crucial date for determi-  degree level,
ning the age limit shall be the closing OR
date for the receipt of applications from  Master's degree from a recognized Uni-
candidates in India (other than Anda-  versity in any subjeet other than Hindi
man and Nicobar Islands and Laksha-  or English, with Hindi or English me-
dweep) - dium, and English or Hindi as a compul-
Note 2 : In respect of posts, the appoint-  soty or elective subject or as medium of
ments to which are made throughthe  examination at degree level
Employment Exchanges, the crucial OR
date for determining the age limit, in Master's degree from a recognized Uni-
such cases shall be the last date upto,  versity in any subject other than Hindi
which the Employment Exchanges are  or English, with Hindi and English as
asked to submit the names. compulsory or elective subjects or either
of the two as medium of examination
and the other as a compulsory or ¢lective
subject as degree level.
AND
(2) Recognized Diploma or Certificate
Course in translation from Hindi to
English and vice versa or two years
experience of translation work from
Hindi to English and vice versa in Central
or State Government offices, including
Government of India Undertakings.
Method of recruitment :  In case of recruitment by promotion/ If a Departmental Promotion  Circumstances
whether by direct recruit- deputation/transfer grade from which  Committee exists what is its  under which the
ment or by promotion of promotion/deputation/transfer to be composition Union Public
by deputation/transfer ~ made Service Commis-
and percentage of the sion is to be con-
vacancies to be filled sulted in making
by various method recruitment
11 12 13 14
By promotion failing ~ Promotion : . Group ‘C’ Departmental Pro-  Not applicable
which by deputation From amongst Junior Translators with ~ motion Committee (For consi-
failing both by direct 5 years regular service in the grade. dering Promotion and Confirma-
recruitment. Deputation tion) congisting of :
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11 12 13 14
(a)(i) holding analogous posts; or 1. Deputy Director General,
(ii) posts in the pay scale of ' Geological Survey of India
"Rs. 4500-7000 or equivalent —~Chairman
with 5 years regular service 2. Director (Personnel) or an
in the grade; and officer of equivalent rank of
{b)(i) Master’s degree from a recognized - Geological Survey of India
University in Hindi or English with ' —Member
English or Hindi as a compulsory 3. An Officer in the scale of
or ¢clective subject or as medium of  Rs. 12000-16500 or equivalent
examination at degree level from any other Central Govern-
OR ment Department located in the
Master’s degree from a recognized Uni- Central Headquarters or Regional/
versity in any subject other than Hindi  Divisional Office of Geological
or English with Hindi or English medium Survey of India where the meeting
and English or Hindi as a compulsory  of the Departmental Promotion
or Elective subject or as medium of Committee is to be convened
examination at degree level —Member
OR
Master’s degree from a recognized
University in any subject other than Hindi
or English with Hindi and English as
compulsory or elective subjects or either
of the two as medium of examination and
the other as a compulsory or clective
subject at degree level. :
AND
(ii) Recognized Diploma or Certificate
Course in translation from Hindi to
English and vice versa or two years
experience of translation work from Hindi
to English and vice versa in Central or
State Government offices including
Government of India Undertakings.
1 2 3 4 5 6
2. Junior 20%* (2004) General Central Rs. 5000- Not applicable Not applicable
Hindi *(Subject to services, Group  150-8000
Translator variation ‘C’ Non-Gazetted '
dependenton  Non- ministerial
workload).
7 8 9 10
25 years. (relaxable for Government Master's degree from a recognized Yes Two years

servants upto 35 years in accordance
with the instructions or orders issued
by the Central Government)

Note 1 : The crucial datc for determi-
ning the age limit shall be the closing
date for the receipt of applications from
candidates in India (other than Andaman
and Nicobar Islands and Lakshadweep)

the Degree level,;
OR

University in - Hindi or English with
English or Hindi as a Main subject at

Master's degree from a recognized Uni- . -
. versity in any subject with Hindi as the
Meédium and examination with English
as a compulsory subject at Degree level,
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7 3 9 10
OR
Note 2 : In respect of posts, the appoint- Bachelor's degree with Hindi and Eng-
ments to which are made throngh the  lish as main subject or either of the
Employment Exchanges, the crucial two as medium of examination and
date for determining the age limit, in  other as a main subject plus recognized
such cases shall be the last date upto Diploma or Certificate Course in trans-
which the Employment Exchanges are  lation from Hindi to English and vice
asked to submit the names. versa of two years experience of trans-
lation work from Hindi to English and
vice versa in Central Government offices,
including Government of India Under-

takings.
11 12 _ 13 14
By direct recruitment " Not applicable Not applicable Not applicable
[No. 3/11/2003-M.11]
VINOD KUMAR, Director
Taree S aftar ST Jea
=% faeeht, 16 9, 2004

L 219, —ugafy, d@faum ¥ oI 300 ¥ WF BN ToU WA w1 WG W U, TEREre S
arrgfea firen ol SrgEYR oo, wifesd it frm, 2002 % G 0 & fog Frafatea frem am €, staf —

1. HirE AW R U ; (1) 3 Pl W e AW St SR SR e el sreum deE,
Tifesd ot (Hvire) Fram, 2004 %)

(2) 2 goros # g F A F v ,

© 2, TATETETE et AT fren sl srpuyr Wem, wifssd, st fraw, 2002 Y SITHET F w8 H,—

(%) from 1 = iy fFn smom; oik ‘

(m) femm 2 F < vl W wem iR v T W S SR I @ |

Trg feoyor « qer Fraw . w14, 460, a@ 21 SERER, 2002 R stfgfaa e &)

[¥. T. 12018/29/2001-3RSR/TAE.-1V]
TEER TINE, 375N |
MINISTRY OF HEALTH AND FAMILY WELFARE
New Delhi, the 16th June, 2004

G.S.R. 219.—In exercise of the powers conferred by the proviso to article 309 of the Constitution, the President
hereby makes the following rules to amend the Jawaharlal Institute of Post Graduate Medical Education and Research,
Pondicherry, Recruitment Rules, 2002, namely :—

1. Short title and commencement.—(1) Thesc rules may be called the Jawaharlal Institute of Post Graduate
Medical Education and Research, Pondicherry, Recruitment (Amendment) Rules, 2004,

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

2. 1n the Schedule to the Jawaharial Institute of Post C-3duate M~dical Education and Research, Pondicherry,
Recruitment Rules, 2002; in column 8,

(a) Note | shall be omitted; and

(b) in Note 2, for the words “Competent Authority” at both the places, the words “Central Government” shall be
substituted. :

Footnote : The prilicipal rules were notified vide number GSR 460, dated the 21st October, 2002,

[No. A 12018/29/2001-RR/ME-1V]
MAHABIR PERSHAD, Under Secy.
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MINISTRY OF AGRICULTURE
(Department of Agriculture and Co-operation)
New Delhi, the 14th June, 2004

G.S.R. 220.—Whereas the draft of the Fruits and Vegetables Grading and Marking Rules, 2003 were published
as required by Section 3 of the Agricultural Produce (Grading and Marking) Act, 1937 (1 of 1937) at pages 2065—2132
of the Gazette of India, Part 11, Section 3, Sub section (i) dated 20-9-03 vide GSR 335, dated 3rd September, 2003 for
inviting objections and suggestions from alt persons likely to be affected thereby ;

And whereas copies of the said Gazette were made available to the public on 21st September, 2003 ;
And whereas the objections and suggestions received from the public in respect of the said draft rules have been
duly considered by the Central Government ;

Now, therefore, in exercise of the powers conferred by Section 3 of the Agricultural Produce (Grading and
Marking) Act, 1937 (1 of 1937), and in supersession, of (1) the Grapes Grading and Marking Rules, 1937, (2) the Plums
Grading and Marking Rules 1938, (3) the Onion Grading and Marking Rules, 1964, (4) the Banana Grading and Marking
Rules, 1980, (5) the Mangoes Grading and Marking Rules, 1981, (6) the Pineapple Grading and Marking Rules, 1982,
(7) the Guavas Grading and Marking Rules, 1996 and (8) the Garlic Grading and Marking Rules, 2002, except as
respects things done or ommitted to be done before such supersessmn the Central Government hereby makes the following
rules, namely :—

RULES
1. Short-title, application and commencement :—
(i) These rules may be called the Fruits and Vegetables Grading and Marking Rules, 2004.
(ii) They shall apply to commercial varieties of Fruits and Vegetables,
(ii‘i) They shall come into force on thé date of their publication in the Official Gazette.
2. .Definitions :—In these rules, unless the context otherwise requires :—
(1) “Agricultural Marketing Adviser” means the Agricultural Marketing Adviser to the Government of
India ;
(i) “Authorised packer’ means a person or a body of persons who has been granted a certificate of

authorisation to grade and mark fruits and vegetables in accordance with the grade standards and
procedure prescribed under these rules :

(iii) “Certificate of Autherisation” means a certificate issued under the provisions of the General Grading
and Marking Ruleés, 1988 authorising a person or a body of persons to grade and mark fruits and
vegetables with the grade designation mark ;

(iv) “General Grading and Marking Rules” means the General Grading and Marking Rules, 1988 made
under section 3 of the Agricultural Produce (Grading and Marking) Act, 1937 (1 of 1937) ;

(v) “Grade designation” means a designation prescribed as indicative of the quality of fruits and »
vegetables ;

(vi) “Grade designation mark” means the “ Agmark Insignia” referred to in rule 3 ;
(vii) “Schedule” means a Schedule appended to these rules.

3. Grade designation mark.—The grade designation mark shall consist of “AGMARK insignia” consisting
of a design incorporating the certificate of authorisation number, the word “AGMARK?”, name of commodity and grade
designation resembling the design as set out in Schedule-1.

4. Grade designation and quality :—The grade designation and quality of fruits and vegetables shall be as set
out in Schedutes II to XIX.

5. Method of packing :— -
(i) Fruits and vegetables shall be packed in such a way as to protect the produce properly.

{ii) The materials used inside the package must be new, clean and of sucha quality as to avoid causmg
any external or internal damage to the produce.
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(iii) The use of materials particutarly of paper or stamps bearing trade specifications is permitted provided
the printing or labelling has been done with non toxic ink or glue.

(iv) Fruits and vegetables shall be packed in each container in compliance with the recommended
international code (CAC/RCP 44—1995) of practice for Packaging and Transport of Tropical Fresh
Fruits and Vegetables for export and as per the instructions issued by the Agncultural Marketing
Adviser from time to time for domwuc market. -

(v) The containers shall meet the quality, hygiene, ventilation and resistance characteristics to ensure
suitable, handling, shipping and preserving of the Fruits and Vegetables. Packages must be free of
harmful foreign matter and obnoxious smell.

(vi) Contents of each package or lot must be uniform and contain only Fruits and Vegetables of same
origin, variety and grade designation.
(vii) The visible part of the contents of the package (if present) must be representative of the entire
content.

(viii) Contents of package may have different fruits and vegetables of different grades as per buyer’s
requirements with proper labelling. .

6. Method of Marking and Labelling :—

(@ The grade designation mark shall be securely affixed to or printed on each package in a manner
approved by the Agricultural Marketing Adviser or an officer authorised by him in this behalf.

(ii) The following particulars shall be clearly and indelibly marked on each package, namely :—
(a) Name of the commodity ;
(b) Variety ;
(c) Grade designation ;
{d) Size code (if prescribed) ;
(e) Lot/batch/code number ;
(f) Country of origin ;
{g) Net weight/No. of units ;
(h) Name and address of the packer/exporter ;
(i) Best before date (where applicable) ;
(i) Storage condition, if any ;
(k) Date of packing ;
() Such other particulars as may be specified by the Agricultural Marketing Adviser.

(iii) The ink used for marking on packages shall be of such quality which may not contaminate the
product.

(iv) The authorised packer may, after obtaining the prior approval of the Agricultural Mark~ting Adviser,
mark his private trade mark or trade brand on the graded packages provided that the same do not
indicate quality other than that indicated by the grade designation mark affixed to the graded packages
in accordance with these rules.
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7. Fruits and vegetables may be graded and marked as per buyer’s requirements for exports provided the
minimum requirements specified in the relevant schedule are met.

8. For domestic trade, fruits and vegetables shall comply with the residue levels of heavy metals, pesticides,
aflatoxin and other food safety parameters as specified in Prevention of Food Adulteration Rules, 1955.

9. Special conditions of certificate of authorisation :—In addition to the conditions specified under sub-rule
(8) of the rule 3 of the General Grading and Marking Rules, every authorised packer shall follow all instructions prescribed
by Agricultural Marketing Adviser from time to time.
SCHEDULE-1

(See rule 3)
(Design of Agmark Insignia)

NAME OF COMMODITY ........cccoovermrnivenenrns,
SCHEDULE-1II
GRADE DESIGNATION AND QUALITY OF TABLE GRAPES
1. Table Grapes shall be fmits obtained fromvarieties‘(cultivars)_ of Vitis vinifera L.
2. Minimum requirements ;
(i) Bunches and berries of Table grapes shall be :
(a) clean, sound, free of any visible foreign matter ;
(b) free of pests, affecting the general appearance of the produce ;
(c) free of damage caused by pests or diseases ;
(d) free of abnormal external moisture |
(e) free of any foreign smell and/or taste ;-
(f) free of all visible traces of mouids ;
(ii) Berries shall be intact, well formed and normally developed ;

(iii) Table grapes shall comply with the residue levels of heavy metals, pesticides and other food safety
parameters as laid down by the Codex Alimentarius Commission for exports.

(iv) Table grapes shall have minimum soluble solids of 16 degrees Brix.
(v) Table grapes shall have minimum sugar/acid ratioof 20 ; 1,

Footnote : Pigmentation due to sun is not a defect.
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3. Criteria for grade designation :

Grade Grade requirements Provision Grade tolerances
designation concerning
sizing
1 . 2 3 4
Extraclass  Grapes must be of superior quality. The As per 5% by weight of bunches notsatisfying

bunches must be typical of variety in shape,
development and colouring and have no
defects. Berries must be firm, firmly attached
to the stalk, evenly spaced along the stalk
and have their bloom virtually intact.

Class | Grapes must be of good quality. The bunches

must be typical of variety in shape, develop-
ment and colouring. Berries must be firm,
firmly attached to the stalk and, as far as
possible, have their gloom intact. They may,
however, be less evenly spaced along the stalk
then in the extra class. Following slight defects
may be there, provided these do not affect the
general appearance of the produce and keeping
quality of the package.

—a slight defect in shape,
—a slight defect in colouring,

Class IT The bunches may show defects in shape,
development and colouring provided these
do not i mpair the essential characteristics of
the variety. The berries must be sufficiently
firm and sufficiently attached. They may be
less evenly spaced along the stalk then
Class | grade. Following defects may be
there, provided these do not affect the general
appearance of the produce and keeping
quality of the package.

—defects in shape,

—defects in colouring,

—slight sun scorch affecting the skin only,
-—slight bruising,

—slight skin defects.

table “A’ the requirements of the grade, but
meeting those of class I grade or excep-
tionally coming within the tolerances
of that grade.

-do- 10% by weight of bunches not satisfying
the requirements of the grade, but
meeting those of class II grade or excep-
tionally coming within the tolerances
of that grade.

-do- 10% by weight of bunches not satisfying
the requirements of the grade, but
meeting the minimum requirements.

4. Other requirements :

(i) Grapes must have been carefully picked and have reached an appropriate degree of development
and ripeness in accordance with criteria proper to the variety and/or. commercial type and to the
area in which they are grown. The development and condition of the Grapes must be such as to

enable them ;

-—to withstand transport and handling, and

——to artive in satisfactory condition at the place of destination.

EoBwi
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TABLE ‘A’
PROVISIONS CONCERNING SIZING

Size is determined by the weight of bunches (in gms.). The following minimum (in gms.) requirements per
bunch are laid down for large and small berties grapes.

Grade Large berries Small berries

Extraclass 200 150
Class 1 150 100
Class 11 100 ‘ 75

Size Tolerance :

] Extra class, Class I, Class Il : 10% by weight of bunches not satisfying the size requirements for the grade, but
meeting the size requirements for the grade immediately below.

-SCHEDULE - II
GRADE DESIGNATION AND QUALITY OF LITCHI
1. Litchis shall be fruit obtained from Varieties (cultivars) of litchi chinensis Sann. of Sapindaceae family ;
2. Minimum requirements— -
(i) Litchi shallbe ; ]

(a) whole, sound, fresh in appearance ;

(b) clean, free of any visible foreign matter ;

(c) free of pests affecting the general appearance of the produce ;

(d) free of damage caused bv pests ;

(e) frec of abnormal external moisture excluding condensation following removal from cold
Storage ; :

(f) free of any forcign smefl and/or taste ;
- (g) free of damage and abrasion ;
(li) free of brown markings ;
(i) Litchis shall have minimum egquatorial diameter of 23 mm.

(iii) Litchis shall comply with the residue-levels of heavy metals, pesticides and other food safety
parameters as laid down by the Codex Alimentarius Commission for exports,

3. Criteria for grade designation :

Grade Grade requirements : _ Grade tolerances
designation
1 2 ) 3
Extraclass  Litchis must be of superior quality. They must have the 5% by number or weight of Litchis not

shape, development and colouring that are fypical of the satisfying the requirements of the grade,
variety and (or) varietal type. They must be free of defects,  but meeting those of class [ grade or,
with the exception of very slight superficial defects, exceplionally, coming within the tole-
provided these do not affect the general appearance of the  rances of that grade.

produce, the quality, the keeping quality and presentation

in the package.

1817 GlI/04—9
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1 2 - _ 3

Class1 Litchis must be of good quality. They must be characteristic  10% by number or weight of Litchis not
of the variety and (or) commercial type. The following satisfying the requirements of the grade,
slight defects however may be allowed provided these but mesting those of class II grade ot,
do not affect the general appearance of the produce, the exceptionally, coming within the tole-
quality, the keeping quality and presentation in the rances of that grade.
package ; '
—slight defects in shape ; -

—slight defects in colouring ;
—slight skin defects
provided these do not exceed a total area of 0.25 sq. cm.

Ciass II This grade includes Litchis which do not qualify for inclusion  10% by number or weight of Litchis not
" in the higher grades, but satisfy the minimum requirements  satisfying the requirements of the grade
specified in general characteristics. The following defects  but meeting the minimum requirements.
may be aliowed, provided. the Litchis retain their essential
characteristics as regards the quality, the keeping quality
and presgntation ;

—defects in shape :
—defects in colouring ..

—skin blemishes provided these do not exceed a total
area of 0.5 sq. cm.

4. Other requirements :

(i) Lichis shall be carefully picked and must be sufficiently developed and matured. The development -
and condition of the Litchis must be such as to enable them ;

—to withstand transport and handling, and
—to arrive in satisfactory condition at the place of destination.
“(i1) Litchis shall be presented under one of the following forms :

(a) Individuallv—Iin this case the pedicel must be cut at the first knot and the maximum length of
the staik must not extend more than 2 mm. beyond the top of the fruit. Litchis
in special grade must be presented individually.

{(b) In bunches — In this case the bunch must include more than three attached and well formed *
Litchis. The branch must not exceed 15 cm. in length.

5. Provisions concerning sizing :

Grade Maximun equaterial diameter (in mm.)
(minimum)

Extra class _ 13
Class-1 28
Class-il : : 23

Footnote : (1) A maximum size range of 10 mm. between fruits in cach package is permitted.

(2) Size tolerance—For all gradés, 10% by number or weight of litchis not satisfying the requirements as
regards the minimum size, provided, however that the diameter 1s not less than 23 mm.
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SCHEDULE- IV
GRADE DESIGNATION AND QUALITY OF MANGOES

1. Mangoes shall be fruits obtained from Varieties (cultivars) of plant Mangifera indica L. of Anacardiaceae
family. :

2. Minimum requirements :
(i) Mangoes shall be :\—

(@) whole, firm, sound and fresh in appearance. Produce affected by rotting or deterioration such
as to make it unfit for consumption is excluded ;

(b) clean, practically free of any visible foreign matter :
(c) free of black necrotic stains or trails ;
(d) free of marked bruising ;

(¢) free of abnormal external moisture, exclil_ding condensation following removal from cold
storage ;

{f) free from damage caused by low/or high temperature ;

(g) free of any foreign smell and (or) taste -

(h) free of damage caused by pests ;

(i) sufficiently developed and display satisfactory ripeness ;
(ii) When a peduncle is present, it shall not be no longer than lr 0 cm.

(iii) Mangoes shall comply with the residue levels of heavy metals, pesticides and other food safety
parameters as laid down by the Codex Alimentarius Cormmssmn for exports.

3. Criteria for grade designation :

Grade : Grade requirements Grade tolerances
designation
1 2 . 3
Extraclass  Mangoes must be of superior quality. They must be 5% by number or weight of mangoes not
‘ characteristic of the variety. They must be free of defects, satisfying the requirements of the grade,

with the exception of very slight superficial defects, but meeting those of Class [ or, excep-
provided these do not affect the general appearance of the tionally, coming within the tolerances
produce, the quality, the keeping quality and presentation of that grade,
inthe package /

Class I Mangpes must be of good quality. They must be characteristic 10% by number or weight of mangoes not
of the variety. Mangoes may have following slight defects, satisfying the requirements of the grade,
provided these do not affect the general appearance of but mecting those of class 11 or, excep-
the produce, the quality, the keeping quality and pmsmtanon tionally, coming within the tolerances

in the package of that grade.
—slight defects in shape ;

—slight skin defects due to rubbing or sunburn, suberized
stains due to resin exudation (elongated trails included)
and healed bruises not exceeding 2, 3, 4, 5 sq. cm. for
size groups A, B, C, D respectively.
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1 2 ' 3

Class I This grade includes mangoes which do not qualify for 10% by number or weight of mangoes
inclusion in the higher grades, but satisfy the minimum not satisfying the requirements of the
requirements. Mangoes may have following defects, grade but meeting the minimum
provided they retain their essential characteristics as requirements.
regards the quality, the keeping quality and presentation :
—efects in shape ;

—skin defects due to rubbing or sunburn, suberized stains
due to resin exudation (elongated trails included) and
healed bruises not exceeding 4, 5, 6, 7 sq. cin. for size
groups A, B, C, D respectively.

Footnote :— In Class I and Ciass II, scattered suberized rusty lenticels, as well as yellowing of green varieties due to
exposute to direct sunlight, not exceeding 40% of the surface and not showing any signs of necrosis are
aliowed. '

4. Other requirements :

The development and condition of the mangoes must be such as to enable them :

—to ensure a continuation of the maturation process until they reach the appropriate degree of
maturity corresponding to the varietal characteristics ;

—to withstand transport and handling, and
—to arrive in satisfactory condition at the piaoe of destination.

5. Provisions concerning sizing

Size is determined by the weight of the fruit, in accordance with the following table :

Size Code Weight Maxinmm permissible

. (in grams) difference between fruits
, within the package (in grams)
A 100 ~ 200 | | 50
B 201 - 350 75
C 351 -550 100
D .551 - 800 125

Size Tolerances : For all grades, 10% by number or weight of mangoes in each package are permitted to be
cuiside (above or below) the groups size range by 50% of the maximum permissible difference for the group. In the
smallest size range, mangoes must not be less than 90 gms. and for those in the largest size range a maximum of
925 grams applies, as follows :

Size code Normal size Permissible size range  Max. permissible difference
range (10% of fruit/package  between fruit in each package
exceeding the normal
size range).
A 100-200 90-220 50.0
B 201-350 180425 112.5
C 351-550 251-650 150
D ~ 551800 426-925 187.5
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SCHEDULE -V

GRADE DESIGNATION AND QUALITY OF POMEGRANATE
1. Pomegranates shall be fruits obtained from Varieties (chlﬁvars) of plant Punica granatum L. of Puniaceae

family :
2. Minimum_requirements:
" (i) Pomegranates shall be :
(a) fresh in appearance ;
(b) mature and solid in féel;

(¢) clean, free from any visible foreign matter;

(d) free from pests affecting the general appearance of the produce ;

(e) free of damage caused by pests ;

() free of cracking of skin, mechanical injury/rubbing, staining ;

(g) frec of abnormal external moisture excluding condensation following removal from cold

storage ;
(h) free of any foreign smell or taste ;

(i) free of any pronounced blemishes ;

(ii) Pomegranates should not be affected by rotting or deterioration such as to make it unfit for

consumption.

(iii) Pomegranates shall comply with the residue levels of heavy metals, pesticides and other food safety
parameters as laid down by the Codex Alimentarius Commission for exports.

3. Criteria for grade designation :

Grade Grade requirements
designation

Grade tolerances

! 2

3

Extraclass -Pomegranates must be of superior quality. They must
have the shape, development and colouring that are typical
of the variety and/or commercial type. They must be free
of defects with the exception of very slight superficial
: defects, provided these do not affect the general appearance
of the produce, the quality, the keeping quality and presen-
tation in the package.

Class 1 Pomegranates must be of good quality. They must be
characteristics of the variety and/or commercial type. They
may have following slight defects provided these do not
affect the general appearance of the produce, the quality,
the keeping quality and presentation in the package :

—slight defects in shape ;
—slight defects in colouring ;

—slight skin defects (i.e. scratches, scars, scraps and
blemishes) provided these do not exceed 5% of the
total surface area.

5% by number or weight of Pomegranate

not satisfying the requirements of the

grade, but meeting those of Class I or
exceptionally, coming within the
tolerances of that grade.

10% by number or weight of Pormnegranate
not satisfving the requirements of the
grade, but meeting those of class Il

“or exceptionally, coming within the

tolerances of that grade.
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Class 11 This grade includes Pomegranates which do ' not qualify 10% by number or weight of Pomegranates
for inclusion in the higher grades, but satisfy the minimum  not satisfying requirements of the grade
requirements. Following defects may be there provided - but meeting the minimum requirements.
the Pomegranates retain their essential characteristics as
regards the quality, the keeping quality and presentation :

—defects in shape ;
—defects in colouring ;

—skin defects (scratches, scars, scrapes and blemishes)
provided these do not exceed 10% of total surface area.

4. Other requirements :

Pomegranates must be carefully picked and have rcached an appropriate degree of development
and ripeness in accordance with criteria proper to the variety and/or commercial type and to the
area in which they are grown.

The development and condition of the Pomegranate must be such as to enable them;
—to withstand transport and handling, and
—1to arrive in satisfactory condition at the place of destinatidn.

5. Provisions concerning sizing -

Size is determined by the weight or maximum dlamcter of the equatorial section of the fruit, in accordance with
the following table :

Size Code o Weight in grams Diameter in mm.
(Minimum) (Minimuam)
A 400 : 90
B 350 80
C 300 70
D 250 . 60
E 200 - 50
Size tolerance:

(i) For all grades, 10% by number or weight of pomegranate corresponding to the size mmedlately
above and/or below than indicated on the package.

(ii} The maximum size range of 8 mm between fruit in each package is permitted.

SCHEDULE - V1
GRADE DESIGNATION AND QUALITY OF PINEAPPLE

1. Pineapple shali be fruit obtained from Varieties (cultivars) of plant Ananas comosus (L) Merry. of
Bromeliaceae family.

2. Minimum requirements :
(i) Pineapple shall be:
(a) whole, with or without the crown, fresh in appearance ;

(b) Crown when present, shall be free of dead or dried leaves ;
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(c) ‘clean, sound, free of any visible foreign matter, free of internal browning, fro from pests
affecting the general appearance of the produce;

~ (d) free of damage caused by pests ;

(¢) free of abnormal external moisture, exctuding condensation following removal from cold

storage ;

(f) free of any foreign smell and/or taste ;

(2) free of pronounced blemishes ;

(h) free of damage caysed by low and/or high temperature ;
(i) Pineapples shall comply with the residue levels of heavy metals, pesticides and other food safety

parameters as laid down by the Codex Alimentarius Commission for exports ®
3. Criteria for grade deslgnatmn "
Gtade Grade requirements Total soluble Grade tolerances
designation " solids in
Brix degrees
(Minimum)
1 _ 2 _ . 3 ) ' 4
Extra Class  Pineapples must be of superior quality. 12 5% by number. or weight of pmeapples
They must be characteristic of variety and/ not satisfying the requirements of the
or commercial type. They must be free of grade, but meeting those of Class I grade
defects. Very slight superficial defects may or, exceptionally, coming within the
be there, provided these do not affect general tolerances of that grade.
appearance of the produce, the quality, the
keeping quality and presentation in the package.
The crown, if present, shall be simple and’
straight with no sprouts and shall be between
50 and 150% of the length of the fruit with
trimmed or untrimmed* crowns. '
Class1 Pineapples must be of good quality. They 12 10% by number or weight of pineapples

must be characteristic of the variety and/or
comunercial type. The following slight defects,
however, may be allowed, provided these do
not affect the general appearance of the
produce, the quality, the keeping quality
and presentation in the package :

—slight defects in shape ;

—slight defects in colouring, including sun-
spots ;

—slight skin defects (i.e. scratches, scars,
scrapes an¢ biemishes) not exceeding 4%
of the total surface area.

The defects must not, in any case, affect the
pulp of the fruit.

The crown, if present, shall be simple and
straight and slightly curved with no sprouts,
and shall be between 50 and 150% of the
length of th > fruit for pineapples with trimmed
or untrimmed crowns.

not satisfying the requirements of the
grade, but meeting those of Class Il grade
or, exceptionally, coming within the
tolerances of that grade.

*Trimming consists in tearing some leaves off the top of the crown.
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ClassII Pineapples which do not qua]lfy for inclusion 12 10% by number or weight of pineapples
in the higher grades, but satisfy the minimum not satisfying the requirements of the
requirements. The following defects may be grade but meeting the minimum
allowed, provided the pineapples retain their requirements.

essential characteristics as regards the general
appearance, quality, the keeping quality and
presentation
—defects in shape ;
—deflects in colouring, including sunspots |
—skin defects (i.e. scratches, scars, scrapes, -
bruises and blemishes) not exceeding 8%
of the total surface area.
The defects must not, in any case, affect the
pulp of the fruit.
The crown, if present, shall be simple or double
and straight or slightly curved, with no sprouts.

4. Other requirements:

(i) Pineapples must have been carefully picked and have reached an appropriate degree of development
and ripeness in accordance with criteria proper to the variety and/or commercial type and to the
area in which they are grown. The development and condition of the Pineapples must be such as to
enable them ; '

—to withstand transport and handling, and
—to arrive in satisfactory condition at the place of destination.
(i) When peduncle is present, it shall be no longer than 2.0 cm. and the cut must be transversal, straight
and clean. The fruit must be physiologically ripe i.e. without evidence of unripeness (opaque,
- flavourless, exceedingly porus flesh) or over ripeness (exceedingly transluscent or fermented flesh).

*

5. Provisions concerning sizing

Size is determined by the average weight of the fruit with a minimum weight of 700 g. except for small size
varieties (such as vicioria and queen) which can have a minimum weight of 250 g. in accordance with the.following
table :

Size Code Average weight (+/~12%)
(in grams)
with crown without crown

A 2750 2280
B 2300 1910
C 1960 1580
D 1600 1330
E 1400 1160
F 1200 1000
G 1000 830

H 700 3600

1 <700 <560

Size Tolerance :

For all classes, 10% by number of weight of pineapples corresponding to the size immediately above and/or
below than indicated on the package. :
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SCHEDULE—VII

GRADE DESIGNATION AND QUALITY OF GUAVAS
- L Guavasshallbe fruits obtained from plant Psicdium guava (L) of Myrtaceae family.
2. Minimum requirements :

Guavas shall be ;
(@) whole, firm,sound and clean;
(®) free from any visible foreign matter:
(c) practically free from bruising;

(d) free of pests affecting the general appearance of the produce;

(¢) free of damage caused by pests;

(D) free of abnormal external moisture, excluding condensation following removal from cold storage;

(g) free of any foreign smell andlortaste

-

(i) Guava shall comply with the residue levels of heavy metals, pesticides and other food safetyparamctersas
laid down by the Codex Alimentarius Commission for exports.

3. Criteria for grade designation :

inclusion in the higher grades, but satisfy the mini-

- mum requirements. Folloing defects may be there,

provided the guavas retain their essential charactes-
istics as regards the general appearance, quality, the

_ keeping quality and presentation;

—defects in shape and colour;

—skin defects due to rubbing and other defects such
as sunburns, blemishes and scabs not exceedmg 10%
of the total surface area.

The defects should not affect the pulp of the fruit.

Grade Grade requirements . Grade tolerances
Designation
1 2 3

ExttaClass  Guavas must be of superior quality. They must be 5% by number or weight of guavas not satisfy-
characteristics of the variety and/or commercial type. ing the requirements of the grade, but meeting
They must be free of defects, with the exception of very those of Class I grade or, exceptionally,
slight superficial defects, provided these do not affect coming within the tolerances of that grade.
the general appearance of the produce, the quality, the ' .

'keeping quality and presentation in the package.

Class 1 Guavas must be of good quality. They must be charac- 10% by number of weight of guavas not satis-
teristics of the variety and/or commercial type. Follow~ fying the requirements of the grade, but meeting
ing slight defects may be there, provided these do  those of Class If or, exceptionally, coming with-
not affect the general appearance of the produce, the  in the tolerances of that grade.
quality, the keeping quahty and presentation in
the package;

—slight defects in shape and colour;
—slight skin defects due to rubbing and other super-
ficial defects such as sunburns, blemishes and scabs
not exceeding 5% of the total surface area.
The defects should not affect the pulp of the fruit.
Class 1l This grade includes guavas which do not qualify for ~ 10% by number or weight of guavas not satis-

fying requirements of the grade but meeting
the minimum requirements with the exception
of produce affected by rotting or any other
deterioration rendering it unfit for consump-
tion.

1817 GI/04—10
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4. Other requirements :

The guavas must have been carefully picked and have reached an appmpnate degree of development and ripeness
in accordance with criteria proper to the variety and to the area in which they are grown. The development and
condition of the guavas must be such as to enable them;

— to withstand transport and handling, and
— to arrive in satisfactory condition at the place of destination.
5. Provisions concerning sizing :

Size is determined by the weight or maximum diameter of the equatorial section of the fruit, in accordance with
the following table :

Size Code : Weight (in grams) Biameter (in millimeters)

A >350 >95

B 251—350 86—95
o 201—250 | 76—85
D 151200 66—75
E 101—150 54—65
F 61—100 43—53

Size Tolerances !

For all grades, 10% by number or weight of guavas corresponding to the size 1mmedlately above and/or beow
that indicated on the package.

| ' SCHEDULE—VIII
GRADE DESIGNATION AND QUALITY OF SHELLING PEAS
1. Shelliné peas shall be obtained from varieties (cultivars) of Pisum sativum L.
2. Minimum requirements :
(i) The pods shallbe :
() intactand sound;
(b) clean, free of any visible foreign matter including parts of the flowers;
(c) freshinappearance; '
(d) free from pests and damage caused by pests;
(¢) free from abnormal external moisture;
(f) free from foreign smell and/or taste;
fi1) The seeds shall be : -
(a) fresh,
(b) sound,
(c) normally developed;
(d) free from pests and damage caused by pests;
(e) free from foreign sincll and/or taste, ‘
(iii) Pods and seeds shall not be affected by rotting or deterioration such as to make it unfit for consumption.

(iv) They shall comply with the residue levels of heavy metals, pesticides and other food safety parameters as
laid down by the Codex Atri:-ntarius Commission for exports.
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3. Criteria for grade designation

Grade

designation

Provision
concerning
sizing

Grade requirements

Grade tolerances

1

2 3

4

Extra class

Class 1

Shelling peas shall be of good quality. They  Not required
must be characteristics of the variety and/or -
the commercial type.

The pods shall be

—fresh and turgid;

—free from damage caused by hail,
—free from damage caused by heating;

—with peduncles attached; if removed it
should be neatly cut,

—well filled containing atleast five seeds.
The seeds shall be :

~—well formed,

—tender;

—succulent and sufficiently firm, they should
become flat without disintegrating when
squeezed between two fingers.

—atleast half of the full grown size but not
full grown,
—non-farinaceous;

—undamaged without cracks in the skin of the
seeds.

Shelling peas shall be of good quality. They  Not required
must be characteristics of the variety and/or
the commercial type.

The pods shall be :

——fresh and turgid;

—free from damage caused by hail;
—free from damage caused by heating;
—with peduncles attacl_led; if removed it
should be neatly cut;

—well filled containing at least five seeds.
The seeds shall be ;

—well formed;

—tender;

—succulent and sufficiently firm, they should
become flat without disintegrating when
squeezed between two fingers.

—atleast half of the full grown size but not
full grown;

—non—farinaceous; _

—undamaged without cracks in the skin of the
seeds.

5% by weight of peas not satisfying the
requirements, but meeting those of Class
I grade.

10% by weight of peas not satisfying the
requirements, but meeting those of Class
I grade,
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1 2 3 4
Class I1 The pods : ‘Not required  10% by weight of peas not satisfying the
-—shall be fresh and turgid; requirements of the grade but meeting
—with peduncle attached; if removed it minimum requirements.
should be neatly cut;

—shall contain atieast three seeds;

—muay be riper than those in Extra class grade,
over mature pods are to be excluded;

The pods may have following defects,

provided they retain their essential characte-
ristics as regards the quality, the keeping
quality and presentation;

—slight skin defects, injuries & bruises pro-
vided they are not progressive and there is
no risk of the seeds being affected;

—slight defects in shape;

—slight defects in colouring;

—some loss of freshness.

Seeds may have :

—slight defects in shape;

—slight defects in colouring;

—slightly harder;

—slightly damaged.

-

4. Other requirements

— to withstand transport and handling, and

The peas shall be sufficiently developed and conditions shall be such as to enable them;

— to artive in satisfactory condition at the place of destination.

(ii) Seeds if graded and packed separately, shall be marked “Pea seeds”.

, SCHEDULE-IX
GRADE DESIGNATION ,ANI.) QUALITY OF MANGETOUT (SNOW PEAS) AND SUGAR SNAP PEAS

2. Minimum requirements

(i) The pods shall be

(a) intact and sound;

1. The mangetout (Snow peas) and sugar snap peas shall be obtained from varieties (cultivars) of Pisum
sativum L. .

(b) clean, free of any visible foreign matter including parts of the flowers;

(c) free from hard filaments or films;
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(@ frec of abnormal external moisture;
(¢) free from pests and damage caused by pests;
(f) free of any foreign smell and/or taste;
(ii) The pods shall not be affected by rotting or deterioration such as to make it unfit for consumption.

(iii) Mangetout (snow peas) and sugar snap peas shall comply with the residuc levels of heavy metals; pesticides
and other food safety parameters as laid down by the Codex Alimentarins Commission for exports.

3. Criteria for grade designation

‘Grade Grade requirements Provision Grade tolerances
designation . _ : concerning
_ . : sizing
1 2 3 4
Extraclass The peas shall be of good quality. They shall ~ Not required 5% by weight of peas not satisfying the
be characteristics of the variety and/or the requirements of the grade, but mesting

commercial type. The seeds if present shall those of Class I grade.
be small and undeveloped.

The pods shall be :

~—characteristics of the variety in shape, size
and colouring; '
—fresh and turgid;

—with peduncles attached; if removed it
should be neatly cut; ,

—free from damage by hail; ‘
—free from damage causedlﬁ heating;

Class 1 The peas shall be of good quality. They shall ~ Not required 10% by weight of peas not satisfying the
be characteristics of the variety and/or the requirements of the grade, but mecting
- commercial type. The seeds if present shall those of Class II grade.
be and undeveloped.

The pods shall be *

—characteristics of the variety in shape, size
and colouring;

—fresh and turgid;

—with peduncles attached; if removed it
should be neatly cut;

—free from damage by hail,
—free from damage caused by heating;

Class 11 This grade includes peas which do not qualify ~ Not required 10% by weight of peas not satisfying the
for inclusion in Class I grade but satisfy the requirements of the grade, but meeting
minimum requirments. the minimum requirements.

The seeds, if present, can be slightly more’
developed than in Extra class.

—The following defects of the pods may
be allowed provided the peas retain their
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essential characteristics as regard the quality,
the keeping quality and presentation :

—slight skin defects. injuries and bnnses,

—slight defects in shape, including those
due to the seed formation;

—slight defects in colouring;

—some loss of freshness, excluding wilted
and uncolonred pods.

4. Other requirements

The pods shall be sufficiently developéd and conditions shall be such as to énablc them —
— to withstand transport and handling, and

—— to arrive in.satisfactmy condition at the place of destination.

(iiy Package shall be marked “trimmed”, ‘topped’ or other indication for peas that have their peduncle and/or
blossom end removed, where appropriate.

SCHEDULE-X
GRADE DESIGNATION AND QUALITY OF RIBBED CELERY
1. Ribbed celéry shall be obtained from Varieties (cultivars) Apium graveolens L. var. dulce Mill,
2. Minimum requirements
(i) Ribbed celery shall be :

{a) freshin appearance;

(b) clean and free of any visible foreign mattet;

(c) free from damage caused by frost;

(d) free from cavities, suckers and flower stems;

(e) free from pests and damage cansed by pests,
(f) free of excessive external moisture, pf&p’erly dried if washed;
(g) free of any foreign smell and/or taste;
(ii) Whole, upper part of it may be trimmed,
(i) It shall not be rotten or deteriorated so as to make it unfit for consumption,
(iv) It shall be normally developed, having regard' to the production period.
(v) Main root should not excead 5 cm in length aﬁd should be well cleaned.

(vi) Ribbed Célery shall comply with the residue levels of heavy metals, pesticides and other food safety
parameters as Jaid down by the Codex Alimentarious Comumision for exports,
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3. Criteria for grade designation :

Grade Grade requirements Provision Grade tolerances
designation concerning
sizing
1 2 3 ' 4

Extraclass  Ribbed celery shall be of good quality, regular  As per 5% by number of ribbed celery not satis-
in shape and free of traces of discasec onleaves Table ‘A’ fying the requirements of the grade but
and leaf stalks, The leaf stalk shall not be meeting the requirements for Class I
broken, stringy, crushed or split. In the case of grade.

blanched ribbed celery, the leaf stalk shall be
white to yellowish white or greenish white in

colour for atleast half of their length,

Class I Ribbed celery shail be of good quality, regular  As per 10% by number of ribbed celery not satis-
in shape and free of traces of disease on leaves Table ‘A’ fying the requirements of the grade but
and leaf stalks. The leaf stalk shall not be - meeting the requirements for Class 1T
broken, stringy, crushed or split. In the case of grade,

blanched ribbed celery, the leaf stalk shall be
white to yellowish white or greenish white in
colour for atleast half of their length.

Class 11 Ribbed celery in this grade may have slight As per 10% by number of ribbed celery not satis-

traces of rust, deformation or slight bruises ~ Table ‘A’ fying the requirements of the grade but
and have not more than two leaf stalks that meeting the minimum requirements.

are broken, crushed or split. In the case of blan-
ched ribbed celery, the leaf stalks shall be white
to yellowish white or greenish white in colour
for atheist one third of their length.

4. Other requirements :

(1) It's condition shall be such as to allow it :

— to withstand transport and handling, and

— to arrive in satisfactory condition at the place of destination.

(it) The ribbed celery may be presented :

—either bundted in the package,

—or stacked in the package.

When presented in bundles, all bundles in the same package shall have the same number of pieces.

(i1} The content of each package shall be uniform and comprise only ribbed celery of the same origin, quality,
¢olour and size. '

Table ‘A’
PROVISIONS CONCERNING SIZING

Size is determined in relation to net weight. The minimum weight of ribbed celery shall be 150 gms.

Size Code " Weight (in grams) Difference in size in the
satne package (max.)
A 150—500 100
B 501-—800 150
C over 8300 gms. 200

Size Tolerance : For all grades, 10% by number of ribbed celery not confirming to size requirements.
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SCHEDULE-XI
GRADE DESIGNATION AND QUALITY OF SPINACH
1. Spinach shall be obtained from Varictics (cultivars) of Spinacia oleracea L.
2. Minimum requirements :
(1) Spinach shallbe:
{a) freshin appearance;
(b) clean, frec of visible foreign matter;
(c) free from pests and damage caused by pests;'
(d) free of floral stems,
() free of any foreign smell and/or taste;
(D properly drained if washed.
(ii) It shall not be affected by rotting or deterioration such as to make it unfit for consumption.
(iii) In the case of spinach heads, the portion comprising of the root shall be cut close to the base of the outer
leaves. )
(iv) Spinach shall comply with the residue levels of heavy metals, pesticides and other food safety parameters
as laid down by the Codex Alimentarius Commission for exports.
3. Criteria for grade designation
Grade _ Grade requirements Provision Grade tolerances
designation concerning
' sizing
1 2 L 3 4
Extraclass  Spinach shall be of good quality. It may'be Not required 5% by weight of spinach not satisfying
in leaf or in heads. The leaves shall be : the requirements for the grade, but
—normal in colour and appearance for the meeting the requirement for Class I
variety and time of harvest, grade.

Class 1

—-free from damage caused by frost, animat
parasites or diseases impairing appearance
or edibility.

In the case of leaf spinach, the leaf stem must
not exceed 10 cm in length.

Spinach shall be of good quatity. It may be - Not required  10% by weight of spinach not satisfying

in leaf or in heads. The leaves shall be : the requirements for the grade, but
—normal in colour and appearance for the meeting the requirement for Class Ii
variety and time of harvest, grade.

—free from damage caused by frost, animal
parasites or diseases impairing appearance
or edibility.

In the case of leaf spinach, the leaf stem must
not exceed 10 cm in length,
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Class II Leaf spinach may have slight defects in colour Not required 10% by weight of spinach not sausfy-
and slight defects caused by frost. However, ing the requirements of the grade, but
it shall satisfy the minimam requirements. | meeting the minimum requirements. In

the case of spinach heads, a tolerance of
10% by weight of heads, having roots
attached which do not exceed 1.cm in
‘length from the base of the outer
leaves may be allowed. '

4. Other requlrements
(i) The Spinach shall be suﬁ'lmenﬂy developed and in such condition as to enable it :
— to withstand transport and handling, and
— to arrive in Mactory condition at the place of destination.
(ii) Leaf'spinach amd spinach heads shallmtbemlxedmthesamepackage
(iii) Each package shall be marked ‘leaf spmach‘ or ‘spinach heads’ as the case may be.
SCHEDULE-XI
GRADE DESIGNATION AND QUALITY OF HEADED CABBAGES |
1. Headed Cabbages shall be obtained from varieties (cujtivars) of Brassica oleracea L. var. capitata L. (including
red cabbages and pointed cabbages) and from Brassica oleracea L. var. bullata DC and var. sabanda L. (savoy
cabbages), .
2. Minimum requirements :
(i) Headed Cabbages shall be:
- (a) fresh in appearance, sound and intact;
{b) free of bursts and showing no signs of flower development;
(c) free of bruises and injury;
(d) frce of damage due ro frost;
(¢) free from pests and damage caused by pests;
(D) free of abnormal external moisture;
(g) free of any foreign smell and/or taste;
(ii) It shall not be rotten or deteriorated so as to make it unfit for consumption,;

(iii) The stem should be cut sligf{tly below the lowest point of leaf grow’th.' Cut should be clean and leavgs
should remain firmly attached.

(iv) Headed Cabbage shall compty with the residue levels oﬁncavy metals, pesticides and other food safety
parameters as laid down by the Codex Alimentarius Comm1ssmn for exports.

1817 G/O4—11
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3. Criteria for grade designation

Grade
designation

Grade requirements

- . —
concerning

Grade tolerances

. et P

1 2 3

4

Extraclass  Headed Cabbage shall be of good quality, and  As per
possess all the characteristics typical of the ~ Table ‘A’
variety. They should be compact, having

regard to the species. Headed Cabbages,

according to the variety, must have firmly

attached leaves. They should be uniform in

shape and colour, Store headed cabbages

may have some of their outer leaves re-

moved. Green Savoy headed cabbages and

early headed cabbages, taking into account

their variety, must be properly trimmed, but

in doing so a number of leaves may be left

for protection. They may have following

slight defects :

—small cracks in the outer leaves, T

—slight bruising and light trimming of the
outer leaves, provided that it does not
affect the good condition of the produce.

Headed Cabbage shall be of good quality, and ~ As pet
possess all the characteristics typical of the ~ Table “A’
variety. They should be compact, having
regard to the species. Headed Cabbages,
according to the variety, must have firmly
attached leaves. They should beuniform in
. shape and colour. Store headed cabbages
may have some of their cuter lgaves re-
" moved. Green Savoy headed cabbages and
early headed cabbages, taking into account -
their variety, must be properly trimmed, but
in doing so a mumber of leaves may be left -
for protection. They may have following
slight defects :

—small cracks in the outer leaves,
—slight bruising and light trimming of the
outer leaves, provided that it does not

- affect the good condition of the produce,

Headed Cabbages which do not qualify for As per
inclusion in the Class I grade, but meet the Table ‘A’
minimum requirements. They may have

following defects :

Class 1

Class Il

«—cracks in the outer leaves,
—more of the outer leaves may be removed,

—larger bruises and the outer leaves may be
more extensively trimmed,

—less compact.

5% by number or weight of headed cab-
bages not satisfying the requitements for
the grade, but meeting the requirements
for Class | grade, '

10% by numbet or weight of headed cab-
bages not satisfying the requirements for
the grade, but meeting the requitemenits
for Class II grade.

10% by number of weight of headed cab-
bages not satisfying the requirements of
the grade, but meeting the minimum
requirements.
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4 Other requiremcnts
Headed Cabbage must be such as fo enable them :
== to withstand transport and handling, and
~—to arrive in satisfactory condition at the place of destination.
© Table ‘A’
PROVISIONS CONCERNING SIZING

Size is determined in relation to net weight. The minimum weight of headed cabbage shall not be less than
200 gms. _

Size Code ' . - Weight (in grams)

A L 201—600
B C 601—1200
C 1201 and above

Sizing is compulsory for headed cabbages presented in packages. In that case, the weight of the heaviest head in
any one package shall not be more than double the weight of the lightest head. :

Size Tolerance : For all classes 10% by number or weight of Headed Cabbages.
SCHEDULE—XIII
GRADE DESIGNATION AND QUALITY OF BRUSSELS SPROUTS

1. Brussels Sprouts shall be auxiliary buds growing along the vertical stem of varieties (cultivars) of Brassica
Olearcea L. var. bullata subazr. gemmifera DC.

2, Mipimum requirements
(i) Brussels Sprouts shall be :

(a) intact;
{b) sound, fresh in appearance;
(c) clean, free of any visible foreign matter,
(d) not frozen; ' N
(¢) free from damage caused by pests, p
(f) free of insects and/or other parasites;
{(g) free of abnormal external moisture;
(h) free of any foreign smell and/or taste;

(ii) The stalk of tn'mfned Brusdels Sprouts must be cut just beneath the outer leaves, the stalk of untrimmed -
Brussels Sprouts must be fractured at the base; the cut or fracture must be clean, without other parts of the
plant adhering. :

(iti) Brussels Sprouts shall comply with the residue levels of heavy metals, pesticides and other food safety -
parameters as laid down by the Codex Alimentarius Commission for exports.
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3. Criteria for grade designation

Grade Grade requirements Provision Grade tolerances
designation concerning
sizing
1 2 3 4

Extraclass  Brussels sprouts shall be of superior quahty 5% by weight of Brusseis sprouts not
They must be : _ 7 satisfying the requirements of the grade
—firm but meeting the requirement for class
—closed - : I, or exceptionally, coming within the
—free of damage by frost tolerance for that grade.

Trimmed brussels sprouts must be well .
coloured. For untrimmed brussels sprouts,

slightly discoloured basal leaves are allowed.

Slight damage to the outer leaves, caused by

picking, grading or packing is also allowed,

provided that it does not affect the good

condition of the produce. .
Class1 Brussels sprouts shall be of superior quality. 10 % by weight of Brussels sprouts not
They must be : _ satisfying the requirements of the grade
. —firm ' ] but meeting the requirement for class
—<losed II, or exceptionally, coming within the
" —free of damage by frost ‘tolerance for that grade

Trimmed brussels sprouts must be well
coloured. For untrimmed brussels sprouts, -
slightly discoloured basal leaves are allowed.
Slight damage to the outer leaves, caused by - -
picking, grading or packing is also allowed,
provided that it does not affect the good
condition of the produce.

Class 11 This grade includes Brussels sprouts 10 % by weight of Brussels sprouts not
which do not qualify for inclusion in satisfying the requirements for the grade
class I. Brussel sprouts shall be of good - but meeting the minimum requirements.
quality. Brussels sprouts in this class may - ' :
be :

—less firm

—Iless closed but not open
—may show slight damage due o frost.

4. Other requirements .

The conditions of the Brussels sprouts must be such as to allow them :

—to withstand transport and handling, and

—to arrive in satisfactory condition at the place of the destination. -

5. Provision concerning sizing .

Sizing is determined by the maximum diameter of the equatorial section.

The minimum diameter is A

—10 mm for trimmed Brussels sprouts graded in Extra class, Class I and Class IL
—15 mm for untrimmed Brusscls sprouts graded in extra class and Class I.

For Brussels sprouts in Extra class and Class I, the difference between the largest and the smallest sprout in any
one package must not exceed 20 mm.

[T XS
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SCHEDULE—XIV
GRADE DESIGNATION AND QUALITY OF TOMATOES

1. (i) Tomatoes shall be fruits obtained from varietics of Lycopersmum esmentun Mill of the Solanaceae
family.

(i) Tomatoes may be classified into four commercial types :
— Round
— Ribbed
— Oblong or clongated
- — Cherry tomatoes (including cocktail tomatoes).
2. Minimum requirements :

Tomatoes shall be

(i) (a) whole, sound and fresh in appearance;
(b) clean, free of any visible foreign matter; . A
(c) free of pests affecting the general appearance of the produce;
(d) free of damage caused by pests;
(e) free of abnormal moisture excluding condensation fol lowing removal from cold storage;
() free of any foreign smell and/or taste;

(if) Inthe case of trusses of tomatocs, the stalk must be fresh, healthy, clean and free from all leaves and any
visible foreign matter.

(ni) Tomatoes shall comply with the residue levels of heavy metals, pesticides and other food safety parameters
as laid down by the Codex Alimentarius Commission for exports.

3. Criteriafor grade designation :

Grade Grade requirements’ Grade tolerances
Designation '
1 2 3

ExtraClass Tomatoes shall be of superior quality. They shall 5% by number or weight of tomatoes not satis-
have firm flesh and must be characteristics of the fying the requirements of the grade but meeting
variety as regards shape, appearance and develop-  those of Class 1 or exceptionally, coming within
ment, They must be free of green-backs and other  the tolerances of that grade. -
defects. Very slight superficial defects may be there
provided these do not affect the general appearance
of the produce, the quality, the keeping quality and
presentation in the package.

Class 1 Tomatocs shall be of good quality. They shall have  10% by number or weight of tomatoes not
reasonably firm flesh and shall be characteristic of  satisfying the requirements of the grade, but
the variety as regards shape, appearance and deve-  meeting those of Class II or, exceptionally,
lopment. They must be free of cracks and visible  coming within the tolerances of that grade.
green back. The following slight defects may be
there provided these do not affect the general appeat-
ance of the produce, the quality, the keeping quahty
and presentation in the package :

—a slight defect in shape and development;
—a slight defect in colouring;
—slight skin defects;
—very slight bruises.
~ “Ribbed” tomatoes may show :
—nhealed cracks not more than 1 cm. long;

—-no excessive protuberances;
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2

Class 11

—small nonlignified umbilical scars;
—suberization of the stigma upto 1 sq. cm.;

—no more than one headed scar,

—umbilical lignified scars not greater than 1 sq. cm.

or Jinear scar no longer than 2/3rd of the greatest
diameter of the fruit.

Tomatoes shall be reasonably firm (but may be
slightly less firm than in Class 1) and must not show
unhealed cracks. Following defects may be there
provided the tomatoes retain their essential charac-
teristics as regards the quality, the keeping quality
and presentation :

—defects in shape, development and colouring,

—skin defects or bruises, provided the fruit is not
seriously affected;

—healed cracks not more than 3 cm. in length.

“Ribbed”tomatoes may show :

—more pronounced protuberances but without being

misshapen;

—one umbilicus;

—umbilical lignified scars not greater than 2 sq. cm.;

—{fine blossom scar in elongated form.

10% by number or weight not satisfying the

- requirements of the grade but meeting the

minimum requirments.

In case of trusses of tomatoes, 10% by number
or weight of tomatoes detached from the stalk.

4. Other reguirements

commercial type, quality and size.

of ‘Oblong’ tomatoes must be sufficiently uniform.

(iii) The tomatoes may be presented as follows

(i) The contents of each package must be uniform and contain tomatoes of same origin, variety and/or

(i) The ripeness and colouring of tomatoes in “Extra class” and class | must be uniform. In addition, the length

(@) As individual tomatoes, with or without calyx and short stalks;

(b) As trusses of tomatoes, (in entire inflorescence or part of inflorescence). Each inflorescence or part
of inflorescence should comprise at least the following number of tomatoes : '

—3(2if prepackaged) or

—in case of tl_-uéses of “Cherry” tomatoes 6 (4 if prepackaged).

—to withstand transport and handling, and

(iv) The development and condi'tiohs of the tomatoes shall be such as to enable them :

—-to arrive in satisfactory condition at place of destination.
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5. Provisions concerning sizing : - |
Sizing is determined by the maximum diameter of the equatorial section in accordance with following table.

Tlie provisions shall not apply to “chétry” tomatoes. The nitiimum size is set at 3§ mm for “round” and “ribbed” tomatoes
and 30 mm for “oblong” tomatoes :

Size Code : Diameter (in millimetres)
Minimum* . Maximum@
1 from30 © e " '_ -7 |
2 from 35 w 39
3 from 40 ) o 4 46
4 from 47 . | : T . 56
5 from 57 - 66
6 from 67 to | _ 81
7 ' from 82 h “to | 101
8 from 102 | _ ~ and over

——

*When the tomato in vertical position can pass through a circular opening of the designated diameter.
@When the tomato in any position can pass through a circular opening of the designated diameter,
() — Observance of the sizing scale is compulsory for “Extra clags” and “class I” tomatoes;
(i) — The sizing scale shall not apply to trusses of tomatoes. '
@iif) — For all classes -

10% by number or weight of tomatoes corresponding to the size immediately above or below that

indicated on the package with a minimum of33 mm. for “round” and “ribbed” tomatoes and 28 mm.

for “Oblong” tomatoes.

6. Provisions concerning colour ;

Following terms may be used in the description of the colour as an indication of the storage and brightness of any
lot and matured tomatoes : :

— Mature green : when the tomatoes preé_ent a yellow colour.
—  Green : when the surface of the tomato is completely green varying from light to dark green.

— Breakers : when there is a definite break in colour from green to tannish—yellow, pink or red on not
more than 10% of the surface,

— Mottled : when yellow, rose or red are present in more than 10% but no more than 30% of the fruit,

— Rosc: when rose or red colour are present in more than 30% but less than 60% of the fruit (yellow is not
included). . :

— Red: when more than 60% but not more than 90% of the fruits are rose or red colour,

—  Mature red : when more than 90% of the surface of the fruit shows red colour.
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SCHEDULE—XV

GRADE DESIGNATION AND QUALITY OF BANANAS

1. Bananas shall be obtained from varieties (cultivars) of Musa. spp. of the Musaceae family.

2. Minimum Requirements :
(i) Bananas shallbe:

(a) whole (taking the finger as the reference),
(b) firm,

(c) sound,

(d) clean, free of any visible foreign matter,
(¢) free of bruisings,

(f) free of pests affecting the general appearande of produce,
(g) with the stalk intact, without bending, fungal damage or dessication,

(h) with pistils removed,

(D) free of malformation or abnormal curvature of the fingers,

(j) free of damage caused by low temperature, -

(k) free of abnormal external moisture excluding condensation following removal from cold storage
and bananas packed under modified atmosphere condition,

() free of any foreign smell and/or taste.

(i) Inaddition, hands and clusters mustinclude :
— a sufficient portion of the crown of normal colouring, sound: d free of fungal contamination,
— acleanly cut crown, not bevelled or torn, with no stalk fragmrnts.

(iti) Bananas shall comply with the residue Jevéls of heavy metals, pesticides and other food safety parameters
as laid down by the Codex Alimentarius Commission for exports.

3. Criteriafor grade Designation

characteristic of the variety and/or commercial
type. The following slight defects of the fingers,
however, may be allowed, provided these do not
affect the general appearance of the produce, the
quality, the keeping quality and presentation in the
package;

—slight defects in shape and colour;

——slight skin defects due to rubbing and other
superficial defects not exceeding 2 sq. cm. of the
total surface area.

Grade Grade requiretnents Grade tolerances
Designation
1 2 3

ExtraClass Bananas in this class must be of superior quality. 5% by number or weight of bananas not satis-
They must be characteristic of the variety and/or fying the requirements of the grade, but meeting
commercial type. The fingers must be free of those of Class I grade or, exceptionally, coming
defects, with the exception of very slight superficial ~ within'the tolerances of that class.
defects, provided these do not affect the general
appearance of the produce, the quality, the kecping
quality and presentation in the package. ,

Class Bananas must be of good quality. They must be 10% by number or weight of bananas not

satisfying the requirements of the class, but
meeting those of Class Il or exceptionally, coming
within the tolerances of that grade.

The defects must not affect the flesh of the fruit.
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1 2 : 3
. Class I . This includes bananas which do not qualifj' for 10% by number or weight of bananas not
inclusion in the higher classes, but satisfy the satisfying the requirements of the grade, but
minimum requirements. The following defects meeting the minimum requirements. ’

may be there, provided the bananas retain their
essential characteristics as regards the quality, -
the keeping quality and presentation;

—defects in shape and colour provided the product
retains the normal characteristics of bananas;

——skin defects due to scraping, scabs, rubbing,
blemishes or other causes not exceeding 4 sq. cm.
of the total surface area;

The defects must not affect the flesh of the fruit.

4. Other requirements
(i) The development and condition of the bananas must be such as to enable them :

— toreach the appropriate stage of physiological maturity correspondmg to the particular characteristics
of the variety.

— towithstand transport and handling, and
— to arrive in satisfactory condition at the place of destination in order to ripen satisfactorily.

(ii) Bananas must be presented in hands and clusters (parts of hands) of at least four fingers. Bananas may
also be presented as single finger :

— Clusters with no more than two missing fingers are allowed, provided the stalk is not torn but
clearly cut, without damage to the neighbouring fingers.

— Not more than one cluster of three fingers with the same characteristics as the other fruit in the
package may be present per row.

5. Provisions concerning Sizing ;—

() For the purposes of sizing bananas, the length of the fingers is determined along the outside curve from
the blossom and to the base of the pedical where the edible pulp ends and the dimeter is defined as the
thickness of a transverse section between the lateral faces, The reference fruit for measurement of the
length and grade is :

— for hands, the median finger on the outer row of the hand,
— for clusters, the finger next to the cut section of the hand, on the outer row of the cluster.

(i) The minimum length should not be less than 14.0 cm and the minimum grade not less than 2.7 cm.

(iii) For all classes, 10%by nﬁmber or weight of bananas not satisfying the sizing characteristics, upto a limit

of 1 ¢m for the minimum length of 14 cm.

1817 Gl04—12



characteristic of the variety and/or’ commercial
type. The following slight defects however, may
be allowed, provided these do not affect the
general appearance of the produce, the quality,
the keeping quahty and presentauon in the

package;’

—a shight defects in:shape;

- —a slight defect in-colouring;
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 SCHEDULE—XVI_ |
" GRADE DESIGNATION AND QUALITY OF PLUMS
1. Plums shall be fruits obtained from Varieties (Cultivars) of Prunus domestica L. and Prunus salicina LindL.
2. Minimum Reguirements
(i) Plums shall be :
(a) sound, fresh in appearance;
() clean, free of any visible foreign matter,
(c) intact;
(d) free from damage caused by pests,
(8) free of abnormal external moisture; -
(f). free of any fo;gign smell and/or taste,
, (g) carefully plcked
(ii) They shall comply with the residue level of heavy metals, pest1c1des and other food safety parameters as
laid down by the Codex Alimentarius Comm}sswn for exports
3. Criteria for grade Designation : ‘
-Grade Grade requirements - Grade tolerances
Designation o Vo S S
1 2 3
ExtraClass  Plums must be of superior quality. They must 5% by number or weight of Plums not satis-
- have the shape, development.and colouring . . . fying the requirements of the grade, but meeting
typical of the variety. They must be : ~ those of Class T grade or, exceptionally, coming
—free from defects; within the toIerances of that grade.
—practically covered by bloom, according to
the variety;
_—ofﬁrmﬂesh; .
Class | Plums must be of good quahty They must “be”’ 10% bv number 'orr weight of Plums not

satisfying the reqairements of the grade, but

meeting those 6f Class II grade or exceptionaily,
coming within the tolerances of that grade.
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ClassII

—a slight defect in development;. -

——skin defects of elongated shape that must
not exceed in length one-third of the maximum
diameter of the fruit.

-—other skin defects, of which total area affected

7 must not exceed 5% of the whole surface.

—The stem may be damaged or missing, provided

that there is no risk of the fruit rotting in conse-

Plums which do not qualify for inclusion in the
higher grade but satisfy the minimum reqmre-
ments,

__defects in shape, development zad colouring

characteristics.

—skin defects not liable to.impair the external .

appearance of the fruits or its keeping quality are
* aflowed: provn:!edthattheydo nnt exwed 10% of

the whole surface.

10% by number or weight of Plums not

satisfying the requirements for the class, but

meeting with the minimum:requirements.

4 Other reqmrements

M

Plums must be sufficiently developed and display sausfactory ripeness. The developmen: afnd comhtlon

‘of the Plums must be such as to enable them :

- _tp;wi_th,standtragsportandhaﬂdljpg,and_m

5. Provisions concerning sizing :—

" = to arrive in satisfactory.condition at the place of destination.

Sizing is determined by the maxitmum diameter of the Qdamﬂ'éj'.seﬁi&ﬁ): .

Large fruit .

varieties (Min.)
. {m.m)

4 Other Vanetles , " Mirabelles &
. (Min.) .. ... damsons varicties

(F“ fﬁ), — . (Min.)

L (m.m)

Extraclass

Class |

Class II

40

35

30

2B 20

Size tolerance For all classcs 10% by number or wetght deviating from the minimem size of the size stated on the
packages the deviation not exceeding 3 mm. above or below.
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SCHEDULE—XVII

GRADE DESIGNATION AND QUALITY OF PAPAYAS
1. Papayas shall be the fruit obtained from varieties of Carica Papaya L. of the Caricaceae family,

2. Minimum requirements :

(i) Papaya shall be :

(a) whole,

(b) freshin appearance,
(c) firm,

(d) sound, produce affected by rotting or deterioration, such as to make it unfit for consumption is

excluded,

(e) clean, free of any visible foreign matter,

(f) free of pests affecting the general appearance of the produce,

(g) free of damage caused by low and/or high temperature,

(h) free of abnormal external moisture, excluding condensation following removal from cold storage,

(i) free of any foreign smell and/or taste,

(G) the peduncle, if present, should not exceed a length of 1 cm.

(ii) Papaya shall comply with the residue levels of heavy metals, pesticides and other food safety parameters
as laid down by the Codex Alimentarius Commission for exports.

3. Criteria for grade Designation ;

Grade Grade requirements Grade tolerances
Designation
1 2 3

ExtraClass  Papayas in this class must be of superior quality. 5% by number or weight of papayas not satis-
They must be characteristic of the variety and/or fying the requirements of the grade, but meeting
commercial type. They must be free of defects, with those of Class I or, exceptionally, coming
the exception of very slight supetficial defects, within the tolerances of that grade.
provided these do not affect the general appearance
of the produce, the quality, the keepmg quality and
presentation in the package.

Class | Papayasin this class must be of good quality. 10% by number or weight of papayas not

They must be characteristic of the variety and/or
commercial type. The following slight defects may
be there, provided these do not affect the general
appearance of the produce, the quality, the keeping
quality and presentation in the package;

—slight defects in shape;

—slight skin defects (i.e., mechanical bruising, sun
spots and/or latex burns). The total area affected
shall not exceed 10% of the total surface.

The defects must not, in any case, affect the pulp
of the fruit.

satisfying the requirements of the grade, but
meeting those of Class II or, exceptionally,
coming within the tolerances of that grade,
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I 2 , 3
Class Il This class inciudes papayas which do not quatify 10% by number or weight of papayas not
for inclusion in the higher grades, but satisfy the satisfying the requirements of the grade, but
minimum requirements. The following defects meeting with the minimum requirements.

may be there, provided the papayas retain their
essential characteristics as regards the general
appearance, the quality, the keeping quality
and presentation; '

—defects in shape;
—defects in colouring;

—skin defects (i.e., mechanical bruising, sun
spots and latex burns). The total area affected
should not exceed 15% of the total surface.

—slight marks caused by pests.

The defects must not affect the pulp of the
fruit.

4. Other requirements ;

(1) The papayas must have been carefully picked and have reached an appropriate degree of development
and ripeness, account being taken of the characteristics of the variety and/or commercial type and to the
area in which they are grown.

(i) The development and condition of the papayas must be such as to enable them; -
— to withstand transport and handling, and
— to arrive in satisfactory condition at the place of destination.
5. Provisions concerning sizing :— '

Size is determined by the weight of the fruit with a minimum weight of 200 gm. in accordance with the following
table : '

Size Code Weight
(in grams)

200—300
301—400
401—500-
501—600
601—700
701—800
801—1100
F1017-1500
1501—2000
>2001

C T = ~ T s B B o B o B N - - I 8

Size tolerances :

For all grades, 10% by number or weight of papayas corresponding to the size immediately above and/or below .
that indicated on the package, with a minimunr of 190 gm. for those papayas packed in the smallest size range.

1817 GIHO4—13
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SCHEDULE-XVIII

GRADE DESIGNATION AND QUALITY OF GARLIC

1. Garlic shall be obtained from Varieties (cultivars) Allium sativam L. They may be (1) fresh, (2) semidry ot
(3) dry.

2. Minimum requirements :
() Garlic bulbs shall be :

(@) sound, fresh in appearance;

(&) clean, free of any visible foreign matter;
() firm;

(d) free from damage caused by pests;

{(e) free from damage caused by frost or sun,
(@ free from externally visible sprouts,
(g) free of abnormal external moisture;

(h) free of any foreign smell and/or taste;

(ii) They shall comply with the residue level of heavy metals, pésticides and other food safety parameters as
laid down by the Codex Alimentarius Commission fot expotts.

Footnote :

(1) ‘Fresh garlic’ means produce witha ‘green’ stem and with the outer skin of the bulb still fresh.

(2) ‘Semi-dry garlic' means produce with the stem and the outer skin of the bulb not cothpletely dry.

(3) ‘Dry garlic’ means produce in which the stem, the cuter skin of the bulb and the skin surrounding each

clove are completely dry.

3. Criteria for grade designation :

Grade
Designation

Grade requirements

Grade tolerances

1

2

3

Extra Class

Gartic shall be of superiot quality. They shall be
characteristic of the variety and/or commercial

type.
The bulbs shall be :

—intact,
—regulat in shape,
——properly cleaned.

They must be free of defects, with the exception of
very slight superficial blemishes, provided these do
not affect the general appearance of the produce,
the quality, the keeping quality and presentation in
the package.

The cloves must be compact;

The roots of dry garlic must be cut off flush with
the bulb.

5% by weight of Garlic not satisfying
the requirements of the grade, but meeting
those of Class I grade or, exceptionally, coming
within the tolerances of that grade.
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Class ] Garlic shall be of good quality. They shall be © 10% by weight of Garlic not satisfying
characteristic of the variety and/or commercial the requirements of the grade, but meeting
type. those of Class I Grade or, exceptionally, coming
-within the tolerances of that grade. -
The buibs shall be:
—intact,
—of fairly regular shape.
The following slight defects, however, may be
allowed provided, these do not affect the
general appearance of the produce, the guatity,
the keeping quality and presentation in the
package;
—slight tearsin the outer skin of the bulb; »
cloves must be reasonably compact. _
Class 11 Garlic which do not qualify for inclusion in 10% by weight of Garlic not satisfying

the higher grade, but satisfy the minimum
requireshents. The following defects may be
allowed, provided the Garlic retains its essen-
tial characteristics as regards the quality, the
keeping quality and presentation;

—tears in the outer skin or missing parts of the
outer skin of the bulb;

—healed injuries;

—slight bruises;

—irregular shape;

—aupto three cloves missing.

the requirements of the grade, but meeting

with the minimum requirements.

4. Other requivements :

— withstand transport and handling, and

I. The development and condition of the garlic must be such as to enable it to :

- arrive in satisfactory condition at the place of destination.

II. Garlic must be presented as follows :

{i) loose in the package, with cut stems, the length of the stem not to exceed :

—10 cm. in the case of fresh and semi-dry garlic,

—3 cm. in the case of dry garlic;
(ii) in bunches by :

—number of bulbs;

—net weight.

The stems must be evened off

{(iii) in the case of dry and semi-dry garlic only, in strings by :

—number of bulbs, there being at least six bulbs per string;

—netweight.
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In the case of presentation in bunches or strmgs each package ‘must have uniform characteristics (number of

bulbs or net weight).

‘Irrespective of the type of presentation, the stems must be cut cleanly as must roots in the casc of dry garlic

classified in the “Extra’ class.

I11. Package shall be marked ‘fresh garlic’, ‘semi-dry garlic" or *dry garlic’.

5. Provisions concerning sizing :

I Size is determined by the maximum diameter of the equatorial section.

(i) The minimum diameter shall be at 45 mm for garlic classified in the "Extra” Class and 30 mm for

garhic classified in Classes [ and 1I.

(i) For garlic presented loose—with cut stems—or in bunches. the differcnce in diameter between the

smallest and the largest bulb in the same package mav not exceed :
—135 mm where the diameter of the smallest bulb is less than 40 mm;

—20 mm where the diameter of the smallest bulb is 40 mm or more,

II. Size tolerance : For all grades : 10% by weight of bulbs not satisfying the requirements as regards sizing
and the size indicated but conforming to the size immediately above and/or below that specified. Within
this tolerances, not more than 3% of bulbs may have a diameter smatler than the specified minimum but
not less than 25 mm.

III.  Garlic bulb without clove may have minimum diameter of 20 mm for Extra class and 15 mm for Class 1
and Class 11.

SCHEDULE-XIX
 GRADE DESIGNATION AND QUALITY OF ONIONS

1. Onions shall be obtained from varieties (cultivars) Allium Cepa L.

2. Minimum requirements :

(i) Onion shall be ;

(a)
®)
©
(d
(e)

)
(g
(h)
@
@

intact,

sound, produce affected by rotting or deterioration such as to make it unfit for consumption is excluded.
clean free from any visible foreign matter
free from damage caused by frost;

sufficiently dry for the intended use (in the casc of onions for storing. at lcast the two first outer skins
and the stem must be fully dried).

without hollow or tough stems;

practically free from pest;

practically free from damage caused by pests:
frec of all abnormal external moisture;

free of any foreign smell and/or taste.

The stemts niust be twisted or clean cut and must not exceed 6 cm in length (except for stringed
onions).

(i) They shall comply with the residue level of heavy metals, pesticides and other food safety parameters as
laid down by the Codex Alimentarius Commission for exports.

B YL
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3. Criteria for grade designation :

Grade Grade requirements Grade tolerances
Designation _
1 ' 2 3

Extra Class  Onion shall be of superior quality. They shall be
characteristics of the variety and/or commercial

type.
The bulbs shali be :

—firm and compact,
~—unsprouted (free from externally visible shoots),
—properly cleaned,

—free from swelling caused by abnormal develop-
ment, -

—free of root tufts, however, onions harvested
before complete maturity, root tufts are allowed.

They shall be free of defects, with the exception of
very slight superficial biemishes, provided these do
not affect the general appearance of the produce,

the quality. the keeping quality and presentation in

the package.

Class | Onion shal be of good quality. They shall be
characteristic of the varicty and/or commercial

type.

The bulbs shal} be :
—firm and compact.
—unsprouted (free from externally visible shoots),

—free from swelling caused by abnormal develop-
nient, :

—{ree of root, tufts, however, for onions harvested *

before complele maturity root tufts are allowed.

The following slight defeets. however, may be
allowed provided. these do not affect the
general appearance of the produce, the quality,
the keeping quality and presentaion in the
package:

—a slight defect in shape.
—a slight defect in colouring.

—fight staining which does not affect the last dried
skin protecting the flesh, provided it does not covet
more than one-fifth of the bulb’s surface.

—superficial cracks in, and absence of part of the
outer skins. provided the flesh is protected.

5% by mumber or weight of Onion not satisfying
the requirements of the grade, but meeting
those of Class I grade or, exceptionally, coming
within the tolerances of that grade.

10% by number or weight of Onion not satisfying
the requirements of the grade, but meeting

those of Class II grade or exceptionally, coming

within the tolerances of that grade.
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2

3

Class [l

Onions which do not qualify for inclusion in the
higher grades, but satisfy the minimum require-
ments. They shall be reasonably firm. The
following defects may be allowed, provided the
onions retain their essential characteristics as

regards - the quality, the keeping quality :nd
presentation :

—defects in shape,
—defects in colouring,

—early signs of shoot growth visible from outside
(not more than 10% by number or weight per unit
of presentation.

—traces of rubbing,
—slight marking caused by parasites or disease,
—small healed cracks,

—slight bruising, healed, unlikely to impair keep-
ing qualities,

—root tufts,

—stains which do not affect the last dried skin
protecting the flcsh provided they do not cover
more than half the bulb’s surface.

—cracks in the outer skins and the absence of a
part of the outcr skins from not more than one-

third of the buib’s surface, provided the flesh is

not damaged.

10% by number or weight of Onion not satisfy-
. ing the requirements of the grade, but meeting
the minimum requirements.

4. Other requirements :

— withstand transport and handling, and

I. The development and condition of the onion must be such as to enable them to :

— arrive in satisfactory condition at the place of destination.

. Onions must be presented as follows :

— arranged in layers;

— loose in the package (including in bulk bins);

— instrings;

either of a certain number of bulbs, in which case the strings must contain at least six onions (with

fully dricd stems);

or of a certain net weight.

Far stringed onions. the characteristics of the strings in any one package (number of bulbs or net weight) must
be uniform.
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5. Provisions concerning sizing :—
1. Size is determined by the maximum diameter of the equatorial section in accordance with the following

table :
Size code Diameter : Difference between the
(in mm.) diameter of the sniallest
and largest onion in the
same package
(in mm,)
A 10—20 ' 5
OB 2140 I 15
Ne | a0 | 20
D . 7landabove - 30

The minimum diameter is 10 mm.

I1. Size tolerances : For ali grades : i0% by weight of onions not satisfving the size identified, but with a
diameter of no more than 20% below or above it.

‘ [File No. 18011/2/2003-M. 11]
P. K. AGARWAL, Jt. Secy. (Agricultural Marketing)
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