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SPICES BOARD (QUALITY MARKING) REGULATIONS 1992

Workl radie i1 spices is estimated al 4 10 4.5 lakhs MT3 in terms of volume and 1300 to 1560 milion S $in
terms of value. Qut of the above India’s canbfbution is 25 per cend in tarms of votume. On an average it is
estimated that imparting counties use around 40 per cent of spices impuorted in the retal? trade. Most of the
established packers import spices from various produciog countries and market in retat packs under their own
Brand names. ndia’s posilion in (he retail trade is not signibicant at present. Branded consumer packed spices
have bean identiied as “tomommows product”. Mozt of idias export at present is in butk from. Board's objective
is fo increase our share in retadl packs to a significant feve! within next five years,

Board has idendified a scheme jor promaotion of vdian brandad consumer packs iy the indermationat markel
Yy projecting indianness and intrinsic qualities of Indian Spices. The idea is to award a quality certification mark
—logo’ for those packs that comply with higher quality standards. The logo marks would be registered in the
Irwernationat markets 35 & cortiication mark for guallty spices. from tndia. Board waldd also undertake pubicity
measures in markets abmad o promobe this logo as a mark of assurance for quality and Indianness. individual
exporiers would be assisted by the Board for underiaking pubicity in markets abroad for promotion of their
brands with logo.

mmwumummmawwm;mmu
sanitary and hygienic conditions of the units with a view 10 screen the unils for approval. This has beet ap-
proved by the Government and the Spices Board (Quality Masking) Frogulations 1992 have been published in
the Gazatte of Indéa. Thase exportersipackers of spices who want to opt for this schame may fotiow the glide-
lines/stipulations as kid down in the Regulations for compliance and equiping thomsehwes lor making eligible for
award of ogo. The guidalings (o be followed for eligiility are given in the pages to come.

———mmmaomme o= e ek R — o - [
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MINISTRY OF COMMERCE
[Spices 8oard {Qualidy Marking}}

NOTIFICATION
New Dethi, he 301h January, 1992

“THE SPICES BOARD (QGUALITY MARKING)
AEGULATIONS, 1992

G.5.R. 73 (E} - In exercise of the powers con-
ferred by seciion 39 of Spices Board Act, 1966 (10
of 1986), the Spices Board, with the previous ap-
proval of the Central Government, hereby makes the
following regulations, namely ;-

Shost title and commencement -

{a} These regulations may be called the Spices

Board (Quality Marking} Regulations, 1992,

{b) They shalt come inte brce on the date of

their publication in the Cificial Gazette.

{¢) The scheme is voluntary and shall be apph-

cable orly (o those who opt for the scheme.
2. Dehinitions :- in these regulations, unkess the con-
text otharwise requires, -

(a} “Act” means the Spices Board Act, 1986 (10
of 1986); )

“Board® means Spices Board constituted un-
der sub-section (i) of saction 3 of the Spcies
Board Act, 1986 {10 of 1086);

"Chairman® means the Chairman of the
Spices Board;

“ Authorised Officer” means any officer of
the Board awthorised in terms of section 34
of the Act;

“Exporter” means a person holding cartifi-
cate lor export of spices under section 11 of
the Act;

{f) * Logo" means the registered guakty mark
of the Board;
{Q) " Packer” means an exporter authorised by

the Board to affix logo on packs of spices
for export;

"Unit" means an approved premises where
the packar has been permittec by the Board
10 affix logo;

{} "Panel’ means panel of axperts consisting
of officers from the Spices Board, Export In-
spection Agency and Direciorate of Market-
ing and Inspection authorised for assess-
mani of the units;

()

{c)
{d}

(e}

)

na

spovfuvation as faid down in the Appendéc ¢ 4t

annexed {o these regulabons:;
“Sample” means packages of spices drawn
for inspection as faid down in regulation 7.
" Spechfication” means grade speciication
as laid down in the Appendic annexed 1o
these reguiations.
3. Conditions to Alfix Logo -

{1} A packerintending to use and alfix oga shalt
apply to the Board in the prescribad proforma
n Proforma-] in duplcate.

The logo shall be used by the packer only
for the units approved by the Board.
Forthe purpose of approval, the packer shall
satisly the requirements faid down in these
reguiations,

The cartificate of approval shall be valid for
a penod of three years trom ihe date of is-
sue, subject to periodical review by the
Board.

(i

@
(3}

{4

{5) On receipl of application as per sub-regula-
tion {1}, the Board

ihe unit, and # approved, issug a Certificale
of Approval,

in the case of a unit not satisfying the re-
quirements, non-approval shall be comnuw-
nicated 10 the packer by registered past.
The appeoval of the unit may be suspanded
by the uthorised officer for the following rea-
sons, after giving notice of a period of seven
days,

®

5]

(a} it he sanitary and hygenic conditions of

the unit are not satisiactory;

{b} ¥ the approved technologist has ledt the

servicas of the unit or he is on long leave

and the post is kept vacani Tor more than

twa mondhs;

{c) t the essential testing facliities are not

maintained satisfactorily;

{d) it two consecutive samples of ihe same

pice or spice powder drawn by the
officar da not cantorm to the re-

quired spetifications. .

The approval of the unit shall be withdmwn

for the fotlowing reasons aftar giving nolice

of period of titaen days;

{a) ¥ the reasons lor suspension as 3l sub-

ragulation {7) persist for more than six

. ®

{b) } the packer has viokated or dekberately
attempted

(i} | * Packs" means consumer packs of 25 kg or 1o violate the provisions of any of
[bss" contalning spices and spice mixes the rutes and regulations made under the
; specifically mentioned in the certificate of Act,
< N+ aproval and conforming o the standard {8) The no-approval, suspension of approval
&

Amended as pet Giazetta Notification No. G.5.H. 113 &t 15.2.1996

a



and withdraws! of approvad shall be inimated
in writing 10 the pacher by regisiered post.

(10) In the case of non-approval and withdrawal
of approval, the unit shall be re-assessed
OR an apphcation made by the packer *

{11) In the case of suspension, the unil shall re-
sume affbuation of loga only after rectifying
defects and obtaining a written parmission
of the authorised ofticar.

{12} On receipt of applicalion for the packar for
renewal, the Chairman may renew the Cer-
titate of Approval for a period of three years
at a time onthe basis of the past three years'
performance of the Linit.

. Applicaton of Logo : Logo shall be appfied anly

to packs contaning spices specifically mentioned
in the Cariificate of Approval and conforméng to
the standand spacification as taid down in Appea-
dix annexed to these regulations,

. Procedure and requirements for quality marking:-

{1} A packer should docwment all the test pro-
cedures and analytical reports with & view
to ansure 1hal the product packed in the und
for axport shall coaform to #he required stan-
dards as prescribed in the Appendix to these

I regulations under the Grade Designations
and Defwitions for varous spices.

(2) Farthe purpose of quakly control and inspec-
tion testing, the packer shall employ a quall-
figd technotogist with a minimum qualifica-
tion of a graduate degree with Chemistry as
a subject or 8 degrea i Agriculture.

{3) A packer shall have own testing facifities with
minimum  aquipments and chemicals to
camy out the testing lor relevant quality pa-

rameters precribed in the Appendix o thess

regulations for various spices.

(4) A packer affixing kgo shoukd have coninl
at different stages namely, acceptance of raw
materials, processing, packing, testing and
sidrage. For (his purpose premises handing
suchactivitias shal either be in direct pos-
session of, duly leased or such activities
camied ot undar specilic contracts. Any
change of such premisés shalt be duly inti-
mated  the Board for amending the certifi-
cate of approval.

El

(5) Wheve the packer does hot have his own

aboratory, testing facilies, be may use the
service of an oulside laboratary provided
stch laboratory is an approved one under
the quality inspection scheme of Export in-
speciion Agency/Direciorate of Markeling
and inspection. The use of such laborato-
ries will be restricted fo a maxinum peciod

)

of three years by which time the packer
should afrange to establish his own labora-
tory. The Chairman may extend this period
for two More yaars in execephonal cases.

Saniation and Hygiene :-

{} At he premises, machinery squipment
and ulensiis in he factory shoukd be kept
ciean to avoid accumulation of dust, cob-
webs, enlry Of rodents, birds and insects by
providing wire mash or net 1o the doors, win-
dows and ventilators. The surmounding of the
premises should be kept clean to avoid har-
borage of rodents and preveat entry of ank
mais.

{i) The personticl engaged i handing, pro-
cessing and packing shall be fres from com-
municable diseases. They should be pro-
vided with headgears and caver for mouth
whnle working in thwe uni.

{ill) The unit shoutd have alkeast two tollels
saparale lor gents and ladies provided with
wialer laps,wash basin, sufficient quanidy of
water and detergent for cleaning hands and
legs,

Control of Animais, Rodants, Binds and Pests

(i} The packee shall ensure that animals, -
deants and birds do not enter in the handling,
processing,manufaciuring packing and stor-
age prefnisas.

(#) The packer should set up and maktain
effective contn! mechanism o provent en-
try of insects and shoukt have a laid down ~-  —.
programme for perdodic disinfestation and
prophytatic spraying wherever necessaly.
Storage and Housekeeping:

{i}) The rejected goods shouid be lap sepa-
rataly in the store reom with identification
mark "Rejectad™ 5o that the same do not mix
up whh accepted goods.

(%) The mjected and waste materialy shall
be pavigdicalty ratnoved from the unit.

(ﬁ)mmmwmm! v
shali conformto the specifications parscribed
for Brand Registration by the Board.

() There shadl be sepamie arrangéments
10 shore packing materials without affecting
its quality by getting # contaminated with
dust, insoct infestation, harbatage by roderts
and exposure 1o extreme conditions of light
and temperature.

(v} The products finally packed and passed
for export shall be stored separzicly with the
identification mark For Export®,

* Amended as per Gaaztie Motification No. 5.0. 210 daed 19.1.93
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Mantenance of Fecords :

{i) The unit shali lay down docomentation
system and maniain records for the pur-
pose. This ncludes documentation of qual-
ity pammeders of vanous spices at differant
stages.

[’@ The quantity of co printed
with lago shall be accouwrited for their use in
export consignments and records should be
made available to tha autharised officer dur-
ng his review/inspechon.

{10} Calibrahon : Al equipments, insiroments,

guages and scales used in the unit for
woighment and measurement shall be pen-
adically got calibratet and records main-
tained in proof of the calibmtion.

6. Procedute for Inspection

{i}

]

(@)

L]

v

1.  Ewscytive Director,

On recenpl of an applicalion as given In the
Proforma-! annexed with these regulations
for authorising the use of logo the Boand shal
armange 10 assess the (aciflies in the unit on
basis of the report submitted by a tearh
of two Officers of the Spices Board. 1he Unit
should possess facilies such as cleaning,
gradmg desioning and packaging 10 meet
the quahly requiremenis prescnbed in the
Appendix to these regulations for vanous
Spices.
Dediciencies, il any shall be communicated
by the Bcarnd within seven days after the in-
spaction to the unit for rectification.
Rectification camed owt shalf be verified by
the officials of the Board pror to the assess-
ment by the panel of experts within fifteen
2ys on receipl of the intimation.
The 1mit having facilities us par these regu-
iations on the basis of the report of the
Board's officers shall be submitted to the
panet of experts,
The following shait be the comaopasition of the
Fanel *** of experts for acjudging adequacy of
the facdities as reparted by the taam of e
two officers of the: Board, namely :
: Ghairman

Spces Board

2. Director (Marketing),

+ Member

Spices Board or any other officer
from the Marketing Division of the
Spices Board, as nosinated by
the Chairman .

3. Ascientist

i by Chairman ; Member

4. A rapresentative of the concered © Membes
Expott Inspection Agency.

5. A representative of Directorate

o

Marketitg and lnspection.

The quorum for the panat shall be ihee,

vy

{vil} The recommendations Gt the panel, shall be

The panel, after due consideration of the as-
sessment report may vislt the unit, and shal
make IS Tecommendations as per Proforma
- W

suhmitted 1o the Chairman tor approval.
Chairman's decision on the recommenda-
tions shall be communicaled to ihe unit N
writing.

{viii} Mon-Approval : In the case of non-approval,

(1)

{x)

the unit may be reassessed as per lhese
ragulafons.

Withdrawal of the Approval . {a) The approval
of the unit may be suspended by the
autharised officer for the reasons given in
sulb-reguialions (7} of reqation 3. (b) The
approval of the unit shall be withdrawn for
the masons given in sub-ragulation (8) of
reguiation 3, after giving a notice of minimum
period ol ifteen days. {c) In the case of sus-
pansion, the unit shall resume affixation of
$oge ohly In accordance with sub-reguiation
(11} ot regulation 3, In the case of withdoawsa,
the urit shall resume afixation of loge only
M accordance with sub-requiation {19) of
regulation 3.

Review of approved ursls : {a} The opera-
tion of an approved unit may be reviewed
once evary year by the panel of experis.
Whga doing so the perfermnance of the vt
during the preceding one year shali be taken
into congidaration and recommendations
made 1o cordinue ar wihdraw the approval.
(b) in alt cases of suspensionfwithdrawal of
approval of the Jogo, the Brand Regisiration
approved by the Board shall atomatically
be suspendedicancelied.

(xl)“Prspalaii?: of Consignments for Export un-

{xin)

der Spkes Board Logo f{a) A packer shall
prapare the copsignm
sumer packs as per this regulation and the
consignment so prepamed shall conform 1o
the grades and definition of qually pre-
scribedin respect of these grades as set out
in the speciications prescnbed %or each
spice as given in Appendix to these regula-
fions.Xb) Grade designations and definition
of dlality for other spices will be natfied

T

b

P ]
r export in cor- g, n4b ¢

separalely by the Spices Board. (c}{Spices ' §.ad, .M

shalt be packed in packels/ontai
Twerdy fve kilogram™ orfess, &
fegistered with the Spices Board.
Intimaticn Regaring Export : A packer in-
tanding 1o pack spices for expor! under the
fogo shalt give an intimation i advance to
the Board in the Proforma-Ml anhexed to
thase regulations,

s of
and

“* Amendad a5 per Garaite Notification No. @ S.R. 112 .8 15 Feb '96.
- Amendad as pet Gazedte Notfication No. G.S.R. i (E) di. 318t Doecember 97



[xiii) Place of Inspection : {a) On receipt of an

intimation, the Board may decide whether
ar not 1o sample the consignmen for Inspec-
tion (b) The Board may decide o nspect a
consignment efther on receipt of the intima-
tion or olherwise and such inspecton shall
be carried out in 1he appraved premises of
the packer. (o) It shall ba the responsibility
of tive packer 1o make arangements for sam-
pling and seakng and also to provide l2difi-
ties for inspechon. {(d) in additfon to the in-
spection of the premises, the Board shall
have the nght 1o exercise such supendsion
of the consignmen at any place of storage
in fransit or whasf pnor to actual shipment.

{xiv} Basis of inspection : Inspection of the spices

meant for export shall be nomally carried
out with a view to see, thal tha same con-
forms o the grade designalions specified in
Appendix annexad with these regidations.

7. Procedure for Sampling and Testing:

)

When the Board decides 1o axamine the con-
sighments, representative samples shatl be
drawn fram each lot. A lot i this conlext shall
mean the 10tal number of packages of the
same vanety and grade.

2 [ For the purpose of drawing representative™

3

samplas, tha Board's officer shall salect the
packages 45 ona per cent of the samples
subject to a maximum of 5 packets per lot.
Composile samples will be drawn for the
above packets lor analysts as guided in the
Appendix fo thege regulations. For the pur-
pose of ingpection one i shall be a maxi-
mum of Ton Metnic Tannes for whole spiced
and Five Metric Tonnes in the case of ground

spnea:[
Tha selection of packages for in. ,.,7(
shiall be done at random and should cover

as tar ag possibla packages from various po-
sitions.

4

5

4 the ot after the analysis of the samples s
found not cantorming 1o the speciications
of variety and grade declared in Proforma-
I annexed to thesa reguiations, and the
same shall be inlimated to the exporter.

If two consecutive samples of the same spuca
or spice powder drawn by the a ol-
ficer do ot contorm 1o the specHitahons lor
that spice or powder as per thase regula-
ticns, the approval of 1he unit shad be sus-
pended.

8. Testing of Sanphkes in the Laboratory.

L

@

3

The spice samples shall be analysed for il
ralevant charcters specified for indradual
flems as per these regulations.

A report on the testing of sach sample shall
be made on completion of festing and cb-
SOPANS recorded,

A copy of the test repoart alongwith recome
mendanichsfsuggesions of the anihorsed
alficer shall be mfimaled to the packer.

9.  Appeal : A Packer aggrieved by non-approval,
suspension of approval or withdrewal of approval
of a unit may appeal within tharty days of receipt
of the communication to tha Ministry of Com-
merce, Governmem of india.*

. Punishment : Any exportar or packer using the
logo without the nacessaty i

speciied

approval
in these reguiations sha be hable for punish-
ment under section 30 of Spices Boand Act, 1986
{10 of 1886).

[ Mo. ME SBL 0190/774)

T. Nandakumar, IAS,
Chairman,
Spicas Board,

-* Amended a3 per Capeite Notitication No. 5.0. 210 dt. 19.1.93
** Amandied as per Gazetie Motification No. G.50R, 113 & 15t Fab 96,



PROFORMA
From

To

The Director {Marketing}
Spwees Board,
Cochin,

Sir,

Please canmy oul an inspection of our procassing unit for the award of Spices Boand Logo under the
Spices Board {Quality Marking) Reguations, 1992 We furnish balow the information regarding the: fatilities
avadable in our unit for the processing of spices and spice products :
1. Name and Address of processing unit
2. Name and address of the owner
3. lems of spices dealt with or exportad
{A separate skatement showing detais
may be attached in support of the above.)
4. Whether mamsacturer, exporter or
merchant exporter
{Anrual production capacity)
5. Cerlibcate of registration No. with
Spices Board.
6. Brund Nameis) Tmde Mark |5}
registered with Sipices Board,
with Ragn. No.
7. 15 the godiwn your Own or hired
8. Fumish ibe details of facilities avaifabla
at factary {space, machinery, lighiing,
stormge and sanitation).
8, isthe premises approved by Direclorate
of Marketityg and Inspection or
Export Inspeciion Agency.
10. Number of technologists with their
names qualifications and experience
11. Do you possess a guality contral
laboratory in your own prevnises?
12, not avadiable mention the name of -
the faboratory where the quality kesting
ot the protucts wili be periormed.

Wa hereby declare that we compty with the provisions of the Spwces Board {Qhality Marking) Aeguitations,
1992 and that ihe details furnished above are true to the best of our knowledge and betief and nothing has been
concealed therein. We alse agree 1o alow the authorised officer to enter and inspect the processing units and
laboratary approved for award of logo and sampie the consignmends for axport at all reasonable times (8 a.m.
1o 5p.m.} on all working days withoul any notice.

Yours faithfully
Place ;
Date -
Signature :
Name :
Designation :

{with seal)



PROFORMA I

SPICES BOARD
Ministry of Commerce
{Government of india)
Cocthin
Place :
Date :

REPORT OF THE PANEL OF EXPERTS

1. In exewcise of the powers conlerred under the Spices Board {Quality Marking) Hegulalions 1992 the panel
of expetts consisting of the following members visited the prcessing unit of Ms... .

{Name of the processor) kecated at {Name of tha unit) i
ofder 10 adjudge the adequacy of the tacilities provided in the unit for processing spices kr export.

N U L

2. The panel met tha lolowing persons of the unit ;
1.
-5
3.

3. The panel after perusal of the survey report and dye assessment of the faciiities in the unit
decided lo recommend/nol to recommend due to deficiencies mentioned below, approval ot

M. {Name of the unit} for processing spices for axport under
the spices Board (Quality Marking) Regulations, 1962
4, Deficiencies.
1.
2,
a .
4,
5.
The pana! aker due assessment, decided 1o permit Shii. 10 Supervise pre-

processing and processing opemations and o conduct organoleptic inspection and testing spices.
S, The panel made the tllowing recommendations for compliancs of the procassor i

E o o o

s,
8. Remarks, if any.

Names and signature of pansl membera,



PROFORMA I
INTIAMTION REGARDING EXPORT

- From

To

*+ Direeior (Makreting)
Spices Board,
‘Cochin.
Sir,
The particulars of consignments packed under the Spices Board (Guality Marking) Ragulations, 1992 for
expart age given balow ;-
1. Name and address of the axporter
2, Name and address of the processor
3. Description ol the consigrunaent
{a) Name of the Commodity
{b) Brand Name
()  Quandity
(&) Number of packages
(e} Gradeivariety sic.
(N Dato of packing
gy Value
{h) Shipping marks
{i} Port of destination

4. Exact audress where the goous are
staved for export

S. Technical requitements including
spacification as stipulated in the
export contract.
8. Detals of shipment
{a} Probable date of loading
{b} Mame of the ship
{} Dale of shipment
{d) Portof shipment
7. Details of the saal, if any
Any other revelent information
2. Relerence and date of intimation
sent to Export Inspection Agency/
Ciractorate of Marketing and
Inspection of the consignments,
if appticable.
It is hereby certified thal the consignment mentioned above has been processed o safisfy the condigons
relating to the Spices Board {Qualty Marking) Regulations, 1992
1tiswrﬁiwmmmmmmmmmm¢npmw‘
Signature ;
Dagsignation :
Seal of Exparier :
= Amended as par Gazelte Notficeton No. G.8.R. § {E) dt 31= Decamber '87




APPENDIX

@ GRADE DESIGNATIONS AND GEFINITIONS OF QUALITY OF
TELLICHERRY AND MALABAR GARBLED BLACK PEFPER
) 2 {n
Grade Designation Size Extranieous  Light bemries Moisture  Gieneral Characterisibcs
{Diameder of matter not  not emceading  content not
holes in mm. axceeding {percentby  excesding
oiine siwaon  {per canl by weight) {per cent by
which retained weight) weight}
TGSEB
{Tellicheny Garided 415 0.5 X1 11.0 Shall be the dried matume
Speciat Extra Bold) berries of Piper nigram
grown in india, garblad,
dark brown o dark black
TGED in colour tearty globodat,
(Tedficheny Garbled 4.24 05 20 11.0 with a wrinkled surlace,
Extra Bold) the deapekt wrinklos fomy-
114} & netwark on dried
MG Grade - 1 ’ bery. it sha¥l be froe ot
{Matabar Grabted - 0.5 20 1.0 mould or nsects ar any
Grade - 1} cther adullerant,
1. Aimerance of 5% will be aiowed
2. Thesa comprise Pinheads, dust, chaff, pickings and other foreign malter.
3. Light berry contents to be iested by fleatation method in alcobat or methylated spirt of 0,80 Lo 0.82
speclic gravity at room temparatue (around 25° C),
Hote :- Consignments o USA should also comply with the US FOA standands.
@ GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF BLACK PEPP“ER GROUND

Grade Designation  Moisture per

Defination of quality

Special characteristics
Tolal ashper  Acid msoluble  Crudefibre General Characledstics

cort by weight  cent by weigit  as percent  percentby
{maxirmum} (maximum) by weight welpht
{maximum)  {maximum)

Standard 1.0 70 1.2 180 Black peppar ground
shall be the material
obtained by grinding
black peppes whole. it
ghall be free from ad-
mixture, from mould
growth, insect infesta-
tion of musty odour.

Nowe: 1. Parlichs size as specified by the buyer.

2. Consignment to USA shauld alsc comnply with the LS FDA standards.

1w



@ GRADE DESIGNATIONS AND DEFINITIONS OF QGUALTTY OF CARDANMOM

Specinl choracteristics
Grade Trage  Colour* Emgity and  Iownafure  Blacks Size Weight General
Designation  name malformed  and shn- and spits (G inGA. charactenstics

capsules,  veted capsu-percert  of hole {rine-
per cest les per cent by count  inmm) mum)
by count by woight  (rexdmwem) of the: siewve
fmaximum}  (raxdmm} on which
relfained

AGER Carndamomn Deep 20 20 0.0 1.0 435  1.The carda-

Exira Boll green moms shatl be
Gireeh deied capsues
o ol Ellettana
light CHICAmOmLIm
green grown in South
india capsules
baing three cor-
nered and hav-
ing a tbbed ep-
paamnce for
Cardarmom -to- 2.0 20 00 60 415  AGEB and
Bold . AGH. In the
’ case of CGEB
and

CGEB Extra Bowd 0.0 0.0 0.0 B8O 450 CGBthe cap

Bokd 20 2.0 00 75 435 sule shoukd be

BL¥*  Bleached 0.0 0.0 0.0 850 340" global shape

skin ribbed or
smooth.

or Halt bleached 2, The capsite
shall ba bieach-
ed free from in-
sact wdestation
and  visible
moukd

3. Theip marks
alone on the
capsuies shall
not lead the
conchusion that
the capsules
have been in-
tested with in-
sacts.

Definition of terms

)

Eumm“uﬂumdcm Capsutes which havwe no seods or ats scantily filed with seds. For thiz purpese,
110 capsul dom from the samphe, shall be opened out and the number of smply and matformed

capa\iesm
eatled has : Capeiges which ane not fully developed.

mmm The formar wil incluce capauias having visibie biaciash o balck coiowr and the later will include
Mmemmmfummthbngm

Colour : Cavdamom shalt be packed sepamiely according to (he colowr as {8) Deep Gieen [b) Green tc)L-gN
Gmmmpmmn.mmomdwmm«mmmemrdmmm
indicatad art the redquest of the packer a3 (1) Pale cremy, or (2) Dull white. The relevant colour of the cardamones shall
b inchcaited on the fables provided at leagl 95 par cent of the capsutes comgepand o afy of the colouwr groups.
Where tha cardamoms ane not of any one unilorm colour menionod above, there will be no indication a! the colowr
o the iables. =,
A Wisrance of & par com of tha next lower size is permisaible.
Tha word “Special® would be allxed ko grade BL 1, i alteast 95 per cent of e capsules dO not
have thiip marks cver 50 par cent of thale body surface,
The iier weght in G/l maximum




Y

@ GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF CARDAMOM SEED

in Fo -

Special Characteristics
Grade Trade name  “Extranecus ** Light seeds, Weight in G/ Genemt
Designation matter, percent  percant by {Minkmum) Characteristics
by weight waight
(Madmurm) {Maximum)
cs1 Pritne -~ 10 3.0 75 1. Shall be decorticated
and dry seeds of any van-
ely of Elacttaria carda-
momum
2. The seads shall be free
fromm visile mould and in-
sect nfestation.

Detinition of tenns ;

. Extraneous matier : (nclutdes Calyx places, stalk bits and other foregin mattar.
had Light saeds : iInchides seads brovr or med in colour, immahes and shrivelied seeds,

© GRADE DESIGNATIONS AND DEFINITIONS OF GUALITY OF CARDAMOM GROUND
Spacisl characleristics

Grade Designation Molsture Toal ash Ash insobubie Generaf chamcteristics
per cent per cant by n diute
by weight weiight tydrochioric
{maximum) (maximum}  acid, per cert by
) woight {(maximum)

Standard 14.0 8.0 a0 1.Cardamon ground shal be

the material obiained from he

segds separated from the

capsules of Elatlaria

cardmomum L.

2, it shall be free from admix-

tuxe, from mould growth, from

ingact infestation or musty
- . odaour,

Nate : Partiche size as specidied by the buyer.



@ GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF GINGER

Special characteristics

Grade designation *Size of thiromes  Exiraneous matter General charactenstcs
Fercentage
{by weight
maximum}
1. Garbled, Norebleached  Nod less than 290 The ginger whaole,
Calicut (MGK) 150memL in bength (1) shal be the dred rhizomes of

Zingiber officinale Rose, in preces,
irregular in shape and size, pate
brpwn ih colour, with fibre content
characteristic of ihe variaty, with peel
2. Garbled, Non-bleached,  Nol less than 20 not enticely removed and light
Cochin (NGC) 15mm. in length piaces removad by garbling;
(2) shal have characiensiic tasle
and flanour, be wholasome, and shal
nol have rancid or bitter tasie or
musty odour;
{3) shall be reasonably dry and
reasonably free from moulds and
insact infestation.

Note :* Toleranca for size; Maximen tolarance of 3 per cent shall be allowsd.
Extraneous matter means all loreigen malter including the exhausted or spent ginger.

GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF GINGER GROUND

Spechal characteristics
Grade Moigture  Tolak ash Ash Weawer  Coldwater Calcium  Akohol  General
designalion  perceniage perceniage insoluble  soluble ash  soluble asCa0  soluble chamctenstics
by weight  byweight  (indéuté percentage  sdract % by exiracl
{maximwm)  (madmom)  HCL) per- by weight  p ge  weighl D I
ceniage by (minimuwm) by weight  (maximum} by weight
weight {minirum} {menitnom)
(maximum)

Slandard 13.0 8.0 1.0 1.7 100 20 45 1. The gingar

ground shal
be the prod-
uct obtained
by grinding
the ginger
whoie)
2. 1t shafl be
free from ad-
mixlure
mouwuld
grawih, in-
sect infesta-
ton or austy
ador.

Note : Particle size as specified by the buyer.

13
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GRADE DESIGNATIONS AND DERPNMTIONS OF QUALITY OF TURMERIC FINGER

Special characteristics

Grade Flaxibdity *Pieces Foreign Chum 3 A G i
Designation percantage mafer  and defec-  of bubs ch
by panetags  the bubs by méght of wmmc
(maximum} by waghl  perc )y o e}
(rwimum) by weight
{maximumy
1. Special ** Shoukdbe - 2 10 133 20 - 1. The turmenc fin-
hard to touch gers shall be sec-
an break with ondary thizomes
metafic twang of the plant Cur-
- cumalonga L
2. Rajapore 3 0 30 . 29 29 2 Theyshal
Special (a} be welt gof snd
3. Aleppey Showidbe had 5 0 3.0 4.0 closely graied
Good 1o fouch anud ber frew from
ulbe {Primary rhi-

zomes) and I de-
veloped porous

{b) have the shape,
lenwgih, colous and
other chnractoris-
s of vantely.

ic) be perfectly dry
and free from
damage caused
by weevils, mois-
e, ovanbailing or
ungus atiack eni-
coptihal 1.0% and
2.0%by wil. of rhi-
romes damaged
by molsture and
overboiling shall
be  allowed in
grade Good

* Pimcag ars finges, broken or whola, of 15 mm or kess In langth,
** Turmeric fingars produced ¥ ndka from variglies othar than Alleppey:
Definitions :

1.

3 Chuva anid dafecth

buls incliak

mwummmammmwm
Tohrence limits for mould 3 per cent by welght and insect defiisdiniostod 2.5 per cenl by walght,

14

Length shall be rackoned from one lip of the Tinger ta the othar tip longitudinally. Colour of cors and fexibility shall be
reckonad from fingers freshly broken with hands.

Foraign matier inciudes chafl, dried lsaves, clay particlas, dust, dint and any other axiransous matier,
all fingrars andior bulba, intermally damaged, holiow and porous bulb
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GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF TURMERIC GROUND

Special characteristics

Grade Moishung Total ash  Leadas Starch  Chromate Acwd General characlenstics
designalion percentage percentage (Pb)parte  percaniage est insoluble

by weght by weght  permiion by weight 2sh, percentage

{ ) (etaximenn)  fnaximum) - gnaxdmum) by wt. {mairram)
1. Standard 10.0 7.0 25 60.0 Negative 1.5 t. The turmerc

ground s=hall bo pra-
pared by grinding
claan, dry turmenc
{Curcuma longa L.)
fnzomes

2. 1 sha¥ have s
charactarisiic taste,
Ravour and be iree
from musty ocour.

3. 4 shall e frew (rom
dirt, moukd growits and
nsact inleatahon,

4. lyghal be iree om
any colouting matter
such as lead chro-
mate presarvatives
and edrangous mal-
wr such az ceresl or
putse, flour or any
added starch.

Noto ; Parlicde size as specified by the buyers.
GRADE DESIGNATIONS & DEFINITIONS OF QUALITY OF CHILLIES

Grade Trde  length  colour Special chamcleristics Genoral
designation name  incm Mcodmum Emits of temnos chafacteristics
Damaged Pods Mok Loose  Forelgn  Brokan
and disco-  with- soed makter chilles
foured ol
pods  stak
m 2 @ 4 5 15} L) 8 [ (0} (11}
S5 Sannam 5and Liggit 200 200 1150 1.00 1.00 500 Chillieg shalt
Specisl  above  ed {a) be thg drad ripe
shining ingts belonging to
the spacies Capsi-
cum anmnim L;
M.S. Mundu Mot Deap 200 500 1150 1.00 1.00 1.00 () have shape,
Special exces- md pungency and
dng shining - sead Conlants 1os-
2.5¢cm mal lo ihe variety;
{c} be fraa from
mould or insect
damage and be
sound condtion;
Chara- 200 200 1150 100 100 300  (d)becurent
{olhey teristic yoars erop and
than of the shad ba free from
Sannam & varlety extranacus colour-
Mundu) ing mattar o and
other hasmiul sub-
stances.
Length : Tolarance specified in col. 3 ehall ba basad upon ihe avarage langth of 20 fruits selectad at random. The
monk be taken from the lip of the Iruits (o the padicel point (where the stalk is attached).
Drscoloured pods ; Pogs having brown, Back, whita and other cok d pratchas will be ideved ey discoloured pods.
Foregn matier ; AN matter incuding catyx pieces and loose stalk wilt ba tratad as loreign matter. For accidental

mawmuo.swmmm.s'smmummm

15
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GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF
STALKLESS AND CLIPPED CHILLIES

Grade Trade  Pods Pods Moisture Special characterislics  General characteristics
designation name wiih sialk  with calyx Maximum Bmits of
ioterance
Loose Foreign
seed matter
(1) (2) {3) & (5} (8} 7) {8)
Chilfies Stalidess 1.00 500 11,00 5.00 0.5 Chillies shall
General chillies {a} be the dried ripe fruits
(stalkiess) balonging ko the speci-
&5 Capsicumn annuml;
Chilles  Clipped 1.00 11.00 3.00 0.5 (b} be free from visible
General chillies mould or insects and
(Clipped} ba in sound condition;
{c} ba of one years crop
v free from exttane-
fous colouring matter
oll and any ather
harmiul substance.

Length : Tolerance speciied in Cot. 3 shall be based upon the averape length of 20 frults selected as random.
The measureme i be takan irom the tip of the fruits 1o the pedicel point (whens the stalk is attached).

Discoloured pods : Pods having brown, tlack, white and ciher coloured paithes will De considdered as discolourad
pods.

Foreign matter : All exiraneous malter including calyx pisces and tooss stalk wif be treated as foreign matter.
For accidental erors, a tolerance of 0.5 per cent under col. 5 is permisssible for both the grades.

1. Stalkless chities shall be obtained trom chilles conforming to the quality graded indicated by any grade
designations for chilies after removal of stalks together with catyx.
2. Clpped chilles shall be oblained from chillies conforming to the quality indicated by any grded designation
for chillies after clipping siafks from the base, tul keeping calyx in tact.

3. The grade designation of stalidess and cipped chilkes shak be the same from which the chillies are ob-
fained axcept that the word stalkless/clipped shall be appended to the grade designation as the case may

B



@ GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF GROUND GHILLES
Definition of quality

Special characteristics
* Grade gestgnation  Totalash  Ashinsoluble Crude ibre  Nonwlela  Moish & | Charactenstics
percenlage  w HGL + percentage  ethefexiradd  parcentage
bywoight  parcectage  byweight  peroentage by weight

Standard 8.00 1.25 30.0 12.00 10.00 Ground chilies shall be
the product obtained by
grinding pure, clean,
dried, ripe truits ol the

N genus capsicum only and

' shak be freg from wdra-

» nesus matters, it shal
also ba bree from damage

Iy insect infestation, and/

of furigus contamnation,

- mould growih added
colouring matiers oilg,

M flavouring matier and pr-
sarvalives and other for-

eign substances of sub-

glitiwes and om any -

{ransous or undesirable

odour o Havour,

Nots ! Particle size as spacified by the buyer.
@ GHRADE DESIGNATIONS AND DEFINITIONS OF GUALITY OF CORIANDER SEEDS (DHANLA)
Special charactacistics
Grada designation Extraneous  Spiit seeds Darmaged Shwivalied Mok Gi [ Ch
matier per- {3 by weight)  blackenad  and immature percantage
centagaby {mmdwarn}  andingect  seed (% by by weight
weight bored seeds  weight {maxirmumy)
{maximum) % by weight  {maudmum)
{maxivem)
— ) 2 3 %} 15} {6} b}
. Special 15 10:0 1.0 1.00 10.00  Coriander sasds shatl be

(a) the dried mature fnaite

of the plant botanically
' know® a5 (Coriandrum
sativum L);
{b) be iree from visible
* mould, M@ inseet in
festation and harmiu
" foraign matter and
’ musty odour,

(¢} generally condorm o
shape, laste colour
and anoma of the vas-
aty fype.

Definiions :

1. Extranecus matter mesna dust, dirt, stones, eaeth, chafl, stalke, stems, girww of Ay other foreign matter.

2. Spikt seeds am those Insts which have spiit longitudinally.

3. Damaged and blackened seads: e those ks or spits fuits which are damaged or blackenad, materially atfaciing the
quaity .

4, insact borod soods ans thogs frults or sphte fruits which ans panially Or wholly boted o eaten by weavils or othar insects.

5. Shrivelled and immature soeds are thoss Iults which ars not property developed.

17



{9

GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF CORIANDER GROUND
Dufinition of quality

Special chaacteristics
Grade Tolal ash Ash insolubie Motsture Generad Characteristics
designation percentage in HCL - porcentage
by weight percontage by weight
{maximnurm) by weight {maxirmm}
{maximesm)
{1) 2} ] (&) {5
Standard 70 5 100 Ground coriander shall he the pro-
duce obtained by grinding pute,
clean, dried fruits of the corander
plant Coriandnem sativum only and
shall be free from any extranecus
matier, colouring matiar, and preagr-
vatives, it shall aiso be ee from
damage by insect, pest andfor fun-
gus, contamiviation or mould growth
and from sy exdransous o undo-
sirable adour and favour

Note : Particle size as specified by the buyer,
GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF FENNEL SEEDS
Specis! charscteristics

Grade Incrganic Organic Damaged  Shrivellod Moisture  Genwral Characierisics
designation extraneous eximneous blackened and immatre (% by weight)

matter matter  andinsect sood {maximum)
% by weight % by woight bored seeds % by weight
() {max) %bywsight [max)
{menimasm}
{1 2) 3 4) {5} {6) &)
Special 025 15 15 2,00 10.00 {a) Fennel seads shall be

dried mature fruis of
the plant botanicaly
known as Foen! culm
wvuigana, MILL;

(b) be frea from visible

. shape, colour, taste
and aroma of the varn-
etyltype.

1. Inorpanic Extraneous matter means dusi, dint, stores, earth of any other inorganic foreign malter.
2. Organic exiransous matier means chaff, Stalks, stoms, straw, other seeds or any other organic Toreign
mates,

3. Damaged and blackened sseds are hose fruits which ane damaged of blackened materialy affecting the

4. Insact bored seeds ace those fruits which are partially or wholly bored or saten by woevils o other Insects.
5. Shrivelied and immature sseds am those fruits wiich are not propedty developed.
-

L)
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GRADE DESIGNATIONS AND DEFINITIONS OF FENNEL GROUND

Grage Moisture Totat ash Acid insoluble General Charactensics
designation percontage perceniage ash, percentage
by weight by weight by weight
(maximum}  {maximumy) {maximum)
() (2} 3 {4) (5)
Standard 120 9.0 20 Ferwnet ground shall be the material ob-

taned by grinding the dned ripe fennal
Trums whole. 1t $hakl be free from admix-
ture, freé from moukd growth, insect in-
festation or musty odouy,

Note : Particle size as spacified by ihe buyer.
GRADE DESIGNATIONS AND DEFINITIONS OF FENUGREEK SEEDS (METHI)
Special chamcteristics
Grads Extransous Damaged Shrivelled Moisture Gengral Characlenstics

designation matier blackened  and immature (% by weight)
% byweight insectbored  seed(%by  {maximem)

{maximum)  seads % by weighl
: woight {mavimum)
{maximum}
(1) {2) (3} {4} {5} ()
Spacial 1.00 0.50 1.5 10.00 {#) Fenugresk seeds shall be
. the dried malure seed of
the plart botanically known

as Trigonella toenum-

ghaecum.

() be fres from visible moutd,
live insects, any hamnful
kreign matter and musty
odour;

(c) gererally conform o the
charcleriglic size, shape,
colour, taste and aroma, of
the varietyype.

Definitions:

1. Extranecus mattar means dust, dirt, stone, earth, chalf, stalks, stems, straw or any other koreign malter.

2. Damaged and blackened seeds are those seeds which are damaged of blackened, materlally affecting the
quality.

3. Insect bored seeds are those seeds which are partially or wholty bored or eaten by weevils or other insacts.

4. Shrivelled and immealume seeds are those seads which are not property developed.

GRADE DESIGNATIONS AND DEFINITIONS OF FENUGREEK GROUND

Grade Moisture  Total ash, Acid insoluble General Characteristics
designalion  percentage percentage  ash, perceriage
by weight by waight
{madmum)  {maximum) {aximun)
) 2) @ [ 5] {5)

Standard 10.0 70 20 Fenugreek ground shall be the material ob-
tained by grinding the dried ripe fenugreak
geads whols, it shall be free from admixtre,
free from mould growth, insect infestation or
musty odour.

Note : Parlicle size as specilied by the buyer,
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@ GRADE DESIGNATIONS AND DEFINITIONS OF QUALITY OF CUMIN SEEDS {WHOLE)

Speclal Characteristics
Grada Extranequs  Other seeds ) du” D ged Shrivadled G t Characiedistics
designation  mafter % bywaight  candem discolourad  and imma-
% by weight  {maximum) (% by weight and weevilet!  fure seeds

{maximum} {maimum) seods % by weight
% by weight  (maximumy}
{maximum)
{ 2 Q) 4 (54 (6 M
Cumin 1.5 0.5 1.0 1.8 15 {a) Cumin sesds shall be
Spacial dried fruit of the plant

cuminumm cymmnum. L.
{b) They shall hava the
characienstic shapa,
colow, taste and amoma

{d) Thay shall be free from
visible mould or insect
nfestation and sty
odotr. They shal ateo
tree trom any hamniul
foreign matis.

Defirsition :-
"Extraneous matis™ included dirt, dust, stone placas, stalks, stem or straw or any other impurity. “Other
seads® include seeds other than thet of cumin,
“Damaged and Discoloured Seeds® are those seeds that are infernally damaged and discolourad the
damage and discolouralion malerially affecting the quality.
"Weaviled seeds” am those seeds that ane partially or wholly, bored or eaten by weevil or ather Insects,
“Shrivelled and immature seads” are those seads that are nol property developed.

@ GRADE DESIGRATIONS AND DEFINITIONS OF QUALITY OF CUMIN (GROUND)
Definition of Quality
Special Characteristics
Girade Maisture Total ash, Acid ingoluble Genemnl Characterislics

designation  perceniage  percentage  ash, pafcemage
by weight by weight ;z“'ﬂ'“
{maximum)  {maimm})
{1 @ . 3 S (5

Standard 120 8.0 15 Cumin seeds (ground) shall be the ma-
terial obtained by grinding drisd cumin
s<ed whole. it shall be iree from admix-
fure, mouid growth Insect indestation or
musty odour,

Note : Particle 520 3% specified by tw busyer,
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GRADE DESIGNATIONS AND DEFINh‘IﬂﬁS OF QUALITY OF CURRY POWDER

Grade Minimum % Miximum % Maximumn %  Volatle  Non vol- Ash  Crude fibre Lead max.
designation  of spices of of commen cit minimurm atile ether  insoluble max % on PP % on
moisture sall % VAN on  extract  indit. HCl dry basis  dry basis
driybasis min% max.%
on dry on dry
basis basis
1 2 3 4 5 6 7 8 9
Standard 85.00 10.00 5.00 0.2 75 1.00 15.00 10
General characteristics

1. Curry powder shall be prepared by grinding the following clean and wholesome spices, aromatic herbs
and seeds :- Black pepper, Cinnamon, Cloves, Coriander, Cardamom, Chillies, Cumin seed, Fenugreek,
Garnlic, Ginger, Mustard, Poppyseed, Turmeric, Mace, Nutmeg, Curry leaves, White pepper, Saffron &
Aniseed. if condiments, spices or aromatic herbs other than those enumerated above are ground & mixed
the nature of such ingredient or ingredients shall be clearty marked on the containers.

2. The Curry poweder may contain added starch and edible common salt,

3. The powder shall be free from dirt, mould growth and insect infestation. )t shall be free from added colouring
matter and preservatives other common salt.
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Spices Boaid (Qualdy Marking)
NOTIFICATION
New Delfi, the 19th January, 1993

5.0. 210-In exercise of the poweres confermed by
the section 39 of the Spices Board Act, 1986 (10 of
1996), the Spices Board, with the pravious approval
of the Central Government, hereby makeas the follow-
ing amendmants io the Spices Board (Quality Mark-
ing) Regulalions, 192, namaly-

1. {1} Thasa regulations may be called the
Spices Board {Quality Marking) {Amend-
ment} Regulatians, 1993,

{2) Theyshallcomeinioforce onthadate of
their publication in tha Official Gazette.

2. Inthe Spices Board (Quality Marking)
Regudations. 1992,-

(a) inregulatian 3 for the existing sub-regulation
{10} the following shall be substituted,
namely:-

“{10) in the case of non approval and with
drawal of approval, ihe unit shall be re-
assessad on an application made by
the packes”

(b} tor raguiatuion © the tolowing shall be substi-
tuted, narmely:-

“Appeal:- A packer aggrneved by non approval,
suspengion of approval or withdrawal of approval
of aunit may appeal within thirty days ¢f receipt of
the communication to the Ministry of Commerce,
Govamnment of india”,

[File Np: MD/SBL/01/93}
T. Nandakumar, Chairman
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THE GAZETTE OF INDIA : MARCH 9, 1296/PHALGUNA 19, 1217 (PART I! - SEC. 3)

MINISTRY QF COMMERCE
[Spices Board)
Mew Dethi, the 15th Fabruary, 1946

G S.R. 113 - in exercise of the powers confemed
by section 39 of Spices Board Act, 1986 {10 of 1986)
the Spices Board, with the previous approval of the
Central Governmen! hereby makes the following
amendments o the Spices Board {Ouality Marking)
Reguistions, 1992, namaly -

1. (i} Theseraguiations maybecalledthe Spicas
Board (Quatity Marking) (Amendmeni} Regulations,
1995

{#} They shaltcom inta force fom the date of
thews publication in the Official Gazette.

2. Inthe Spices Boand (Quatity Marking) Ragu-
labong, 1992, —

{a) InSubragulation (jjof regulation 2, lorthe
words and figures “packs of 1 kg or fess”.
the words and liguras * Packs of 26 kgs. or
fasy” shall be substituted

(b} tnsubdlause (¢) of clause (xi) of reguiation

6. lor the words * One Kilogram® words
“Twenty five Kilograms™ shall be substi-
tuted.

(€) Forsubreguiation(2}of regulation 7 andthe

entries refating thereto, the foflowingshal -
be substitued, namety.

“For the purpose of drawing reprasentative
sampiles, the Board's Ofticer shall select
the packages as one per cent of the sam-
ples subject to a maximum of 5 packels
periol Camposile samples will be drawn
for the above packels for analysis as
guidedt i thve Appendix to these reguia-
tars., For the purpasa of iInspection one
ol shakk ba a maximum of ten metdc
tonnes for whole spices and five Metnc
Tonnes in the case of grovnd spices™.

File No, QLTYALOGOM 4
V. JAYASHANKARA. Chairman
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MINISTRY OF COMMERCE
NOTIFICATION
New Dalhi, the 41h October, 1996
G.5.A. 480 (E} — In exercise of the powers conlerred by Section 39 of the Spices Board Act, 1986
{10 of 1986) the Spices Board with the pravious approval of the Central Govemment heraby makes the following
amendments to the Spices Board (Quatity Marking} (Amendment} Regulations, 1995, namely :—
1. in the said notification . —

{} in the shot titla, for the figure *1995%, the figurs “1996° shall be substitvted;
2554G(-96 5




THE GAZETTE OF INDIA : EXTRAORDINARY Pan 1i-Sec. 31

(M atthe end of dause 2 of sard notification, the ollowing toat note shall be inserted, namely \—

*Footnots : The principal regulabions was published vide GSH 73 (E) dated 13-1-1992 and was further
amented wide S. O. No. 210 dated 19-1-1993 and G. S. A. No. 113 dated 15-2-1996.7

[F. No. CLTYLOGO/%/94]
V. JAYASHANKAR, Chairman

Foolnote :  The principat reguiation was issued vide GSA 73(E} of 1992 vide Notiication dated 13-1-1992 and
was lurther amanded vide 5.0, No. 210 of 1923 dated 19-1-1993 and GSA 113 of 1996 dated 15-
2-1996.
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MINISTRY OF COMMERGE
NOTIFICATION
New Delhi, the 3tst December, 1997

G.5.R. 1 E}—inexercise of the powers conferrad by Section 39 of the Spices Board Act, 1386 {10of 1986),
the Spices Board with the previous approval of the Central Govemment hereby makes Ihe folowing armendmaernits
1o the Spices Boand {Quality Marking) Regulations, 1992 namasly :—

1. {1) These reguiations may be called the Spices Board (Qualky Masing) (Amendment) Regulations,
1997; :

{2) They shall come into foroe from the gate of fheir publication in the Cficial Gazette.
" 2. Intha spices Board {Cualily Marking) Ragulations 1992, —
(a} In reguiabon {6}, for sub-reguiations (v), the foflowing sub-racuiation shall be subsiited, namely -—

(V) The foflowing shak be ihe composition of the panel of experts for adjudging adequacy of the
tacilties as reporied by the Team of the Board, namely.—

1. Executiva Director, Spices Board, Chairman

2. Diractor {Markating}, Spices Board or Member
any other officer from the Markating
Division of Spices Board, as nominated
By the Chalrman.

3. A Scientist nominatad by Chairman Meimber

4. A represantative of the concemed Member
Export Inspection Agency

5. A cepesentative of Directorate of Member
Markating and Inspection.

The quorur of the panel shall be three™

(b} Undar Annexure Proforma I * Imtimation regarding export®, in the place of neme of the addcessea,
for the words “The Senlor Scientist {Quality conirol), Cuality Evaiuation and Upgradation Labora-
tory, Spices Board, Cochin®, the words'Dinector {Markating), Spices Board, Cochin™ shall be
substituted.

{ ik No. MD/OIyALogo/9/94)
V. Jayashankar, Chaitman

Fooinote :—  The Principal Regulation was issued vide GSRA 73 (E} of 1992 vide Natification dated 13-1-82 and
was further amsnded vide 5.0. Mo, 210 of 1983, GSA 113 of 19946 dated 15-2-98 and GSH 480
{E) of 1996 dated 4-10-96.



