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FY ©g Fam wequr w74y
(@, gEwTiaT @ R weamr fRwmn)

st
7% feeett, 23 fewwav, 2019

qr.%1.1R. 958(31).— THTEAT FvfieRer ¥ i (Ferree) F=w, 2019 #1 FRwtarfed e, e
Fra I TR ZILT I IO (AT Ug i) srferf==m 1937 (1937 F7 1), 1986 T Heriad ir &mT
3 T Y& AfEAT AT YA XA g0 a9 K G 7, I AT A SueATE uH a9t st &t
ST % forT Sreer 28 ATag=eT § ITfad g1 6 §9TadT g, M oiied IT&T T TR C/ar Smar g
S gi=ra o Srar g & 36 91T Rt 9% 39 a5 a9 & TS0 6l Tiaat SeH 78
ATELAAT AR B, AT &l ITAH FIT &F ST &, TATAH (& %l SAfer it FAIH F TA7q G=
STTOATT|

2. s | SARE ST I TET FAHT o Gael § Tl AT A7 A12AT &, qg AIAT AT 30T
Afdte safer & o Fi g fooom aeaesr, ava awer, Ao va Ao e, @156

FIEAH, UF,TH.-|V, FLIETara (FRAT0)-121001 T AT TFaT 8, ST 39 GATAT 0l Feald TLRIT 6 T
EEIPE S

3. T iRt $fT ATAT I ST 3Fd TET FFAT AT araq GRT 2t 7 Fav ARt st i
THTTH & & TTH B 8, Frald qLaRTe g =T fohaT ST |

ey [
1. (1) = et &1 a9 79T Aior S e (Fara) Fa, 2019 7 1)

6658 G1/2019 (1)
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(2) T AT AT TISST FT § T HF T AR 0 |
(3) T TSI H ek SATAH THTI T ATLE Tl TFd BT |
2. HATAT AoieRr & i ==m, 2012 37 2018 (Ferred), (S zoe 918 3<h =97 Far
STTUSTT) % @UL (317), F aTe A9 1 3u-fAaw 2 § Aeforfed gve siafas o s, |-
“(fY) TRm =)
3. I Tt & A 4 § “argg= T 1 & XL 3 0 92 st 3 XL oz 3w 307
tareTfo fore ST |

4. I Tt & o 5 9 ‘s =T 11 & XL 3 1 92 St [ 3 XL oz 3w 307
SfaeaTioa B ST |

5. Ik et 1 st XL % ane et sy siafde St S, qmn-
STTEA-XL

(R 4 3% 5 29)
qhe [ (A7) &7 Ao e S orar

1. 7he B Y o et B 3 (areuw Az o) & dr srofy, St argd e sare fean

AT 211 ATiorsaes The (A, farT qereient Sy 3 fOrTET, o 397 i et Sarar snfe &1
TAIRT ek AT T SATAT & 3T A @9 & {70 FETiea (IHee) Hi SArav 2|

2. T A= (A1) H -
(%) fafers syerre T T@TE ST FTHHT AT ;
(&) TTHTT AT, ST ST T 6T gHMT ;
(1) Forelt ATt =3 ey, e i forvae & 96 gl ;
() Sffare sfre g iret, 2t F ghet, T, FIT agur i st § 9w grfl ;
(F) Forelt %% ¥ 9aTd § q<h g ;
() ST=hT A & AT At 7 R Siv
() Frelt a3 o @At o & {6 g |
(i) RS AT~ g UFATSHFH, AT &Tqel, Hiedrerdd are e arefisianes arst *
AT, FHE HEUHT, TF(aF = F TaT 1 1ol Farer qeat, geasiia daeft giaaet 7 Tueqrar s =aoe
T o 1T GTer LT Sli¥ AT (HGURI, At T2T 37 qarere) &f==m 2011 7 arer 267 37 46
(|1 ITITE /I a7 @ [weEw) A, 2011 # GAfRfEe sqam s @ qean svarstt & =9
TR & 7T @rer e T J9a s(fgi=ad, 2006 (2006 FT 34) & faviq stragi=~a et o A==
AUATAT T
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(iii) TRt ATIR:- F=0T & " § Ag TS o, W GTqe, HiedTerd arel s Arefistia
ZATSN o AATAEL, TTHiasw =T & T27 F a1er a0t qeal, geasiia daelt Traael i STIersl STaar hiead
TS TH AT FHTI STIET SAATaF 2911 g7 A fAias arer gear daeT sToearstt i T F|

3. e A= (arga) ¥ Avft sferem & forg wmade

qrfersT
St T 7 (ATE F ATAT Thaerd) AT I | ATATET
arfsree | i gfeq =h Frat T FAME | qINET | TEURTEA | (IRAT Coic]
EED) ERE] T T (srewar F | T-ofter fNAET | AR ) (Fma/AE)
afare AT Ty | (qewar | (TRAETIET
Tt ) AT | eR W)
(et
(FTT)
x| (T2F) | (cpfaaery | 15T T -
(srferemem) | (srferema) (arfaw)( ) ( ) () (FFFaw)  (FTTTH)
(1) 2) (3) 4) (5) (6) (7) (8) 9) (10) (11)
o 0.2 0.5 1.0 LA 11.0 2.0 7.5 5.0 2.0 700
RIEED 0.4 2.0 2.0 0.5 12.0 3.0 7.0 4.5 1.5 650
qrHT= 0.8 3.0 5.0 1.0 13.0 3.5 6.5 4.0 1.0 600

TSHT ;- T qTIHT F T -

(F) “TASTTe TaTI” T AT : STRTa (e ST AT TTAT F &1 SARTa i qarqi | Hel, Fhe, g,
T, ofterT i erfeass oo, gt & 2o, ot o anfe enfeer gin Fratae qarat & o, 99, evoqar fis +
TS AR AT AT T AT ATIHA ZIT |

(@) ‘&A% SIS T ATTIATA: THT 9o & ¢ oieeh S & a1 Iqer 7 73T 21

() “Fret T eAfaared aaTed” w srery UEY 3usr & 8 5 straydrearsft grer siafew srqar sifors = @
e erfored o s/ 2n

feoquft: areaefier e it w7 1 Mg Tt & ia ars Faita G s e
4. AT AY@ATT
(i) Tz o= (FTea) & Rafa v grft o ag -
() ATATATT T TawETa it ol T THar FT T4 |
(@) S o TqeT ST 92 A Tasiaa® 31 § Tgara1 o1 94 |
(i) Thg TH= T o, ATH-GAL TATT T AT FHL 6 A ATTATT H G AT ST |

FEA-XLII

(P 4 s 5 39)
The = (TT3SX) T AT AT i oraar
1. T T 9% 3T 39 Freft = a6 (Areue W fore) & foeT e F frase g i STt
FrioTfsas T A=, T 9199 @ud & o7 U &9 & AITerd STar SS9 FTh qa1 i ATt 2l

2. FATH AT -
(i) T%e = % T3S | -
(%) fafere g &1 F=T= 3fT AT BRI ;
(@) fFasiTe = qarat S 3 Fehe-aeas, ga-Fun o gt enfe & g6 g
(1) Freft T & AT wae, e e fhvae | 176 g ;

(77) ST T g Firel, Hiel % THel, Felhdl, FIq GgU0 T RN § <6 2RI ;
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(%) ToreT T3 & o1 T_T & H{<h g1 ¥ |THTT W7 &1 g1 ;
(F) =gt avg | 9T foRar g s

(B)) <6 TATE® (ST iTerT) SR ¥ el & {<h g |

(i) = FATITC:- T2 TFATSI (e, AT GTTAT, HleATers® qara i Arefisfianrs gara & Aafqel, waa
HHT, TR ®G F AT Z AT (e qeat, gersiia daelt giaeet i AUt Ao 7o ST F foru @rer qrer
AT AT (Fguat, fater qaref s sraforg) fAfaaw 2011 &7 @rer gaar 3w 719 (AT 318 /19 q9T @rer [#7m)
faf=w, 2011 & AfATEE s v aTer qeaT STuaTsl STrar 9 AT & o @rer geaT 6w 919 Afg=am,
2006 (2006 T 34) & sauiq Afgg=a T o= AR=w F7 I HEM

(iii) =TT =TT AT & 9Teer § I8 UwATe{ e, AT T, SiedTerd qaral oY arefisiia Faret &
AFTET, ITHfdsw &9 F TaT g arel Fater acdl, qewsia dael Staee 6t Toearsti T2ar fread U HLTd HH T
AT ArATas et g ARy arer qrar G994t srverat i @ G

3. T 99 (|TEE) o 0T {7 & & Aroee
GUEED
Zoft stfsreme 9 T[0T (T2 % AT wiaer) Freqefier o
THT FATE | dqUFAHUA H | Fufaaaefier | FT wreaw | areuered (re=haT
AT (qewar | Fgeaefie s | SAT AT HTAT | (oA T 7T AL T7)
AT TX) TG (CCFAT | (CFAT LT | AR IR) | (0T | (TRATI/ATR)
AT 7)) ) AT TT)
(e | (arfrem) | ) (TR gy | (T (o)
(1) (2) 3) (4) (5) (6) (7) (8)
faerT 11.0 25 0.20 75 45 5.0 1.0
RIRED 12.0 3.0 0.30 7.0 6.0 45 0.8
HTHTT 13.0 3.5 0.30 6.5 6.5 40 0.7
T SIS FATH S0

feoquft: areaefie a= it 7= 1 Meriwer foare & qEa are Feita G s =Ry

4. AT AT
(i) Tz fo=r (arse) & fRufa vt grft f g -
(F) FTaTAT ¥ TEwETa ¥ Rorfa 1 a9 ¢ T |
(@) TS ST TTqeq T 9T SIS & & TgATAT ST & |
(ii) FhE o= T QIoF, ATH-TAL TATT I 30T FHL 6 FTHE TIHE § HSTRA 6T STUAT |
[®T. /. Q-11047/04/2018-std]
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MINISTRY OF AGRICULTURE AND FARMERS WELFARE
(Department of Agriculture, Co-operation and Farmers Welfare)
NOTIFICATION
New Delhi, 23th December, 2019

G.S.R. 958(E).—The following draft of the Spices Grading and Marking (Amendment) rules, 2019 which the
Central Government proposes to make in exercise of the powers conferred by section 3 of the Agricultural Produce
(Grading and Marking) Act, 1937 (1 of 1937) as amended up to 1986 is hereby published as required by the said section
for information of all persons likely to be affected thereby, and notice is hereby given that the said draft rules shall be
taken into consideration after the expiry of a period of forty-five days from the date on which the copies of the Gazette
of India containing this notification are made available to the public.

2. Any person desirous of making any suggestion in respect of the said draft rules, may forward the same,
within the period specified above, to the Agricultural Marketing Adviser to the Government of India, Directorate of
Marketing and Inspection, Head Office, CGO Complex, NH - IV, Faridabad (Haryana) 121001, who shall forward the
same to the Central Government for consideration.

3. All objections or suggestions which may be received from any person with respect to the said draft rules
before the expiry of the period so specified will be taken into consideration by the Central Government.

DRAFT RULES
1. (1) These rules may be called the Spices Grading and Marking (amendment) Rules, 2019.
(2) They shall apply to white pepper whole and powdered.
(3) They shall come into force on the date of their final publication in the Official Gazette.

2. In the Spices Grading and Marking Rules, 2012 and 2018 (amendment), (herein after referred to as the
said rules), in rules1 in sub rule (2), after clause (O), the following clauses shall be inserted, namely:-

“(p) White pepper”;

3. In rule 4, of the said rules, for the words and letters “Schedule II to XL , the words and letters
“Schedule II to XLII” shall be substituted;

4, In rule-5 of the said rules, for the words and letters “Schedule II to XL’ the words and letters
“Schedule II to XLII” shall be substituted;

5. After schedule XL, to the said rules, the following Schedules shall be inserted, namely:-
Schedule —-XLI
(See rule 4 and 5)
Grade designation and quality of White Pepper (Whole)

1. White pepper shall be obtained from berry of black pepper (Piper nigrum Linn.), from which the outer
pericarp has been removed. White pepper of commerce is prepared either from freshly harvested berries or
dried black pepper using special techniques such as retting, steaming and decortications suitably treated or
processed for human consumption.

2. Minimum Requirements:

(i)  White pepper (whole) shall.-
(a) have characteristic taste and flavour;
(b) have uniform shape, size and colour;

(c) be free from any foreign taste, odour, mustiness and evidence of fermentation;
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(d) be free from living insects, dead insects, insect fragments, mites, rodent contamination and mould

growth;

(e) be free from any added colouring matter ;

(f) be properly cleaned; and

(g) free from any type of mineral oil ;

(i) Domestic Trade: - It shall comply with restrictions in regard to aflatoxins, heavy metals, insecticides and
pesticide residues, crop contaminants, naturally occurring toxic substances, microbial requirement or other

food safety requirements as specified in the Food Safety and Standards (contaminants, toxins and residues)
Regulations, 2011 and the Food Safety and Standards (Food Products Standards and Food Additives)
Regulations, 2011 or any other regulation notified under the Food Safety and Standards Act, 2006 (34 of
2006) for domestic trade.

(iii) Export Trade: - It shall comply with restrictions in regard to aflatoxins, heavy metals, insecticides and

pesticide residues, naturally occurring toxic substances, microbial requirement or other food safety

requirements as specified by the Codex Alimentarious Commission or importing Countries requirements for

export trade.

3. Criteria for Grade designations of White Pepper (Whole)
TABLE
Grade Special Characteristics(percent by mass) Volatile oil (on Bulk
Designation [Extraneous Broken Black Insect IMoisture Total ash | Non- Piperine dry basis) Density
matter berries berries damaged (on dry volatile content (on
matter basis) ether dry basis) (volume/weight) | (gram/
extract liter)
(on dry
basis)
(Minimum)
(Minimum)
(Maximum) |(Maximum)|(Maximum)|(Maximum)|(Maximum){Maximum) (Minimum) (Minimum)
@ (@) 3 “ &) (O) () ®) ©)) a0 an
Special 0.2 0.5 1.0 Absent 11.0 2.0 7.5 5.0 2.0 700
Standard 0.4 2.0 2.0 0.5 12.0 3.0 7.0 4.5 1.5 650
General 0.8 3.0 5.0 1.0 13.0 35 6.5 4.0 1.0 600

Explanations.- For the purpose of this TABLE

(a) “Extraneous matter” means includes inorganic and organic matter. The inorganic matter shall include

sand, gravel, dirt, pebbles, stones, glass and metallic pieces, lumps of earth, clay and mud. Organic matter

shall include husk, chaff, straw, weed seeds, fragments, bran and other inedible grains.

(b) “Black berries” means berry that outer pericarp have not removed effectively.
© “Insect damaged matter” means the produce internally or partially bored or internally damaged by
pest/insect.

Note: Volatile oil content should be determined immediately after grinding.

4. Other requirements.—

(i) The condition of the white pepper (whole) shall be such so as to enable it to.-
(a) Withstand transport and handling;

(b) arrive in satisfactory condition at the place of destination.

(i) White pepper whole shall be stored in dry and hygienic place at normal room temperature.
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®

(i)

Schedule -XLII

(See rule 4 and 5)

Grade designation and quality of White pepper (powder)

White pepper (powder) shall be obtained by grinding dried sound berries of black pepper Piper nigrum

Linn. without the outer pericarp. White pepper of commerce is prepared suitably treated or processed for

human consumption.

Minimum Requirements:

White pepper powder shall.-

(a) have pleasant taste and flavour;

(b) be free from extraneous matter such as stones, dirt, clay etc.

(c) be free from any foreign taste, odour and evidence of fermentation;

(d) be free from living insects, dead insects, insect fragments, mites, rodent contamination and mould

growth;

(e) be free from any added colouring matter and have uniform colour;

(f) be properly cleaned; and

(g) be free falling and no lumps.

Domestic Trade: - It shall comply with restrictions in regard to aflatoxins, heavy metals, insecticides and

pesticide residues, crop contaminants, naturally occurring toxic substances, microbial requirement or other

food safety requirements as specified in the Food Safety and Standards (contaminants, toxins and
residues) Regulations, 2011 and the Food Safety and Standards (Food Products Standards and Food
Additives) Regulations, 2011 or any other Regulation notified under the Food Safety and Standards Act,
2006 (34 of 2006) for domestic trade.

(iii)) Export Trade: - It shall comply with restrictions in regard to aflatoxins, heavy metals, insecticides

and pesticide residues, naturally occurring toxic substances, Microbial requirement or other food safety

requirements as specified by the Codex Alimentarious Commission or importing Countries requirements

for export trade.

3. Criteria of grade designations of White pepper (powder)
TABLE
Grade Special Characteristics(percent by mass) Volatile oil (on
Designation | Moisture | Total ash Acid Non-volatile | Crude fiber | Piperine | dry basis)
content (on dry insoluble ether extract, (On dry content (volume/weight)
basis) Ash in dil. (on dry basis) basis) (on dry o
HCI*, (on basis) (Minimum)
dry basis) (Minimum)
(Maximum)
Maximum) | (Maximum) | (Maximum) (Minimum)
ey ©) (10) (1) 12) (13) (14) 15)

Special 11.0 2.5 0.20 7.5 4.5 5.0 1.0
Standard 12.0 3.0 0.30 7.0 6.0 4.5 0.8
General 13.0 3.5 0.30 6.5 6.5 4.0 0.7

* dil. HCI: Dilute Hydro Chloric Acid

Note: Volatile oil content should be determined immediately after grinding.
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4. Other requirements:—
@) The condition of the White pepper (powder) shall be such so as to enable it to-
a. withstand transport and handling;
b. arrive in satisfactory condition at the place of destination.
(ii) White Pepper powder shall be stored in dry and hygienic place at normal room temperature.
[F. No. Q-11047/04/2018-std]
PRASANTA KUMAR SWAIN, Jt. Secy.
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