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FY Ud Fe FedTor HoArey
(FM T e wearor fBmm)

% feeett, 15 |7+, 2023

AT.HLA. 191(31).—ATHHT et & Aviheor oY e 7w, 2023 F7 s, Fo 30
(Ao ST redrda) atet=aH, 1937 (1937 &1 1) & a7 3 & savd A&gadr 4.
ar#T. . 824(37) F dga faAi® 17 Faway, 2022 F R F TSI, AU, 9T 11, @< 3
SY-GT (i) § yarera forar o o1 e ve ait SAea & S 9 Afes= = § wAqrad g o
TATEAT T, 39 a0 F 5| a9 & o9 6 Tiaat [reH 7 SfeeE=ar e g §, ST
T ITASY FLTT ST & Garerre T o Fraw suer sma e B o o

3Y, ITh ATAAAT T TAFT AT T 17 Fa¥7E, 2022 FHT I FT T T5 ff, 32, I
sTeq AT o dae # Ragat & ST st o AT a2 AteEa w9 ° T= Gy @ g;

AqT: A, el TLRIT FT IS (FHRT0r 7 i) afaf==m, 1937 (1937 &1 1) Fir
ST 3 3T ITETT (1) FTRT & ATRAT T TANT Fd gU MHA I ad (HIH aardt g, T47q..-

1. &fereq AT, AR AT R A= (1) =7 FFHT 7 19 AT 0ef & Fofwer 7 e
7w, 2023 2 |

(2) T F=w 919 gUq F YA Fefertad aeqet 9% aR] g —

1735 G1/2023 @)
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(i) TSI 7R FT AT
(i)  =TE T AT
(iiiy ST T AT
(iv)  IS< &I AT
(v)  fo=TS &7 smer
(vi)  TUT FET I AT FT AeT
(viiy  TfT T SAreT

(3) T FTHTEY TSI H I ATAH FoHT9r T TG AT 99 2|

2. TR - (1) 27 fRawy & ST qo wast & sreoroqn oy ferd = 20,-
() " P s i T e 1 g A A At 3

q) “aTfeFd T & UAT =ik AT AR w1 HEwE At g [ =T [{aei v aremr
ORI SAIY et (M9, 1988 & srefi fafga =rvft weant i ST & S| ATtHa et
T AUNTREOT FXA 3T v TR Fe & forg STfarRTe SHo-a=7 siae 3T = v,

(1) “STERTE THTOT I & FTATOT AUhRT0T < (=i 97|, 1988 & Iuael o o7efi= et
THTOT 957 AT 8, ST TRt =3f=k a7 =trat & fAerr &r 9ofy stfsrame e g arfea et
& AUTHTOT ST f=rEAishe 1 ATt 2aT &)

(FT) “|TETer AvfiEer S e FEE § $U 3as (it s FEare) atate
1937 (1937 ®T 1) Fl &7 3 eI qATT TT AT Aofheor S i =, 1988
F99a 2,

() “aoft sAfram™ R & = 3 # [fes “awmams v e abna g;

(=) “Faters a7 A== (Tehst # Tt aequ) e & @&t /1o e sfefaae, 2009 (2010
T 1) & stavia aar1e v fafes a9 @am (s § it aeqo) =9, 2011 i g oa

() “STEE” & =1 et 3 ATy Ferr e At 2

(2) =7 F=HT § YgFT oTe% ST 9, S IRATva 981 8 At g FO 3aST (AT s
i) srfarf=ag, 1937 (1937 &1 1) a1 aremor Avfisr i e [aa, 1988 &
TR 36T 197 ¢, o Fgt ol givt ST S sAter=aw a1 Haw ¥ §;

3. uft srfreme foree - Aoft stfvreme e ® ‘Tt wodtw e & RSre g S qa=i-1 |
FeTRa RS & 9397 R S|+ TfEa THI0T-957 S, 9168 ‘TIHTa, T&q HT 919 3T
Fofy orTfaer g

4,  ZOft AT - ATHT ATl 6l [OrET ITMTT e & o0 Aoft stfsyem a7 g s &
STT=T-1 | STE-VII 3 2oft stfsree &g wraee § afora o T 2|

5. TUEHT- 3 T % TS o [olT ATHT el il orar g1l 7 sqgat-VIF [fce F
SRS
6. TRt e i fafer « (1) AR et v @rer grer s " (i) fafaTw, 2018,
G AT 3T AIAF (AT e T=9i=) &R, 2020 i f@fees 7 G (s &
T Fequ) 7w, 2011 F YTEeT=T F T 3T SRR arRlt # G T Srom
(2) THTH ST AT 9= 3T U< % VIS T AR A0 FAofeha ATHIAT FT THHRT U q18ex
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FHedT | Al SO 3T 39 92 Aoft srfsrar e qi@a g s st so;
(3) T TohsT | FHTT TRTL T ST THTT A0 STTTTT T ATCHT AT AT,
(4) s oot I ST qRfer =0 & 47 i ggeas T strom, arf seeht arnft
T T e Toh;
7. Tt it f&fe o - (1) it stfsrem Fe T T 9T FY [ Jaga a1 399 g

srfersra Farelt STferspTT gTRT |TemoT SAvfier 3w fredised Fae & Fa 11 % sqam sEea
OfT & Fqetera =7 7 e 71 gied G s,

(2) =oft srferear fores & srfafera, o e o= Referfea e o =1 7 8w afie =g
¥ sifera ot STTOTT:-

() TEG T AH;

(@) =it

() FFem AT o= FT AT (FHTOTF);

(%) T STqAT o= HEAT,

() STt &t ard;

() FEA T (TH{eTF)

() T= AT

(ST) ITTERa TahT T ATH SfI¥ 94T,

(=) Srtersha ™ a1 9o, (a9 7 9124)

() ... T2...a F 9 ITANT &g qATH;

() Tatesw A7 oFw (Ths & @t aequ) =W, 2011 a7 91 e &Y " (The)
=, 2018 3rr@ET @Ter AT S AE (At 3 geee) &FfF=m, 2020 F qga e
AT TEHT AT FHHT 7 FILA F Tad ST ATSGAAT AT 37 ATATHAH & T 6 Tad
ST foreet araent & dgd Afde e s R, aord & Terstt uw e o foro |t oramT i
TITET &1 STANRT AT ST

(3) wrfarFa &= Ff fEroure FemgaTe srerar Ik g srfarera Rt stfersrdy &1 9 srqeew
TS T o TLATT ATETIT MR AT =T a7 & F7 11 % siaviq Hofishd Fehsl 9w

AT YTEde AT e a7 =39 #ie Feditha # 96dT §, 98 98 =4I|l & qqarn
T Tehsll IT T 7T 00 St e gy St quraar & 9= qurEr Suafda
TEI FGM

8. TTErshT SHTOT 937 it f3ere oret:- (1) ATemeor Fofiseor i Heerwd = & F=w 3 F su-fFaw
(8) ® ARy oraf  srfatyh woas wTtersa 9o =0 Mo # [y asft oat &1 areae w0

(2) AATHHT 3T T [OIETT T T FLA o 1T ATTAFA T ATLTOT A0fweor oie s
7 % M=\ 8 % dgd ST AT9ES! AT T AT a1 T hl TANTITAT ST FHeIT AT
TRET AT T S0 STARTLTAT AT HEHTL AT THITHULE TANTTAT 7 UHT qT5ae
FTIOTTSAF TARTLTAT & | Hh FHT STt T AT AU e e =T &
9w 9 % siavia FU OOoT FATEHT AT IT6 FIRT AterFa el ATTFET FRT ATAIGT THT
TETIAS g 3T ST 2T En
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(3) wTTErEd T o TAY &l AT HATa" T TR Aigd TATEAYE ¥ Tq=aqr il a9 |
T@T FTOAT| 39 FET § 0 gU FHGT 7 =g Taeed grm o o Bft d=mdy, seaft =
THTHE TNT & T g

(4) wTfErEa Fo o TET | Toh weT aigd aaTed WS FieTd g oY ag 96, Rl avg
T T, i ST el § Tad g

(5) ITTARa T 3T AT THTIAS TLIeT0T, Auiraheor, TfT, iy, HferT siv afvemat
*F STILA F HATHT UH AT AT FT ITAT HT ST FHA-THT T AT AR AT
e =W % siavia $fT oo gemgar a1 =0 FiET 37 g safega T sfeerr
FIT AT foh 10 2

TTET Hef o AT T AV ATHTH ST IThT 09T

1. T A FT AT T I8 F TR, qred, a1, &7 sipiya, 7gg o aveq a1, 5w a7 var, #v
A T TORAT T AT R STTaT 8 S| O ST &1 aTLreht i SUIE ST a9 Tt ST gl

2. FATH ATEATT:-
ATET Haf FT AT, —
(F) 7g; =t Tohem o TATOre 41, ¥aTe oY Y 97T IT8e & &9 § g,
(@) AT T&T S e, AT, et s & 776 g,
() Toreft T farsTTertr =g, e 3 @i § {36 g,
(%T) ST (7S] T T ALEAT) S T T a1 oY 9, S{iraa o qq e, Fie &
9T, R AT el | YRH T,
3. ITIA W o MM FT ATHLTT < e & forw qraee




[T 1—ave 3(7)]

HTLT =T TSI AT

qTfereT 1
Jrofy AT T /T (Aferaw) (a5 F T %) AT T HHT ()
T (ST F ATEE %)
THT | T A | qqHCIF | AU | Uemlgta® | FAMEN | AT BLl
ERSRRIE o (Tx6.25) | (G T
oy | (rfr) | (90% TrfrET (500
P afea) B | (ST AT
( ) AT |
H2SOs F &7
¥ =< o ﬁﬁﬁwyf
r EIRIGEG))
(1) (2) (3) (4) (5) (6) (7) (8) 9)
=aw | go | 1.25 0.05 1.6 0.10 35 08
AEE | 110 | 1.75 0.20 2.0 0.20 8.0 3.1 98
qETT | 120 | 2.25 0.30 2.8 0.30 3.1 94

e SASTET: [ ATT 3T, HoSO4 : AeFI N 317, HCI: gTg il v

2. FATH ATEATT:-
AT FT ST, —
(%) Tiee =mae & 91, FTE 3T ey st fFerar & <6 g0,
(@) AT TS S e, (T, FEr At 7 776 g,
@) Tt oft sreTHTeT TETE, A S, ATt AT o ST w6 AT 9T SEiseT
Ter | {h T,
() AT (TY] T 0T AYEAT) ST o6 Fideh a1 ST 7, St oY gq Fie, Hie %
39T, FHE AT FdS o qh [T,
3. ATA * ATE % AT AT ST [OET & [T qTIEE
qTfersT 2

ERGEissll
(a4 75 34@)

=Tl % SATE HT AT STTHLTT S THehT LT
1. FTAA FT AT ARAAT qieaT U ohew o g Fraer &1 T| 7 919 FBFaT 13m 9137 2

Zofy TEAIar T HAT (SATerHaw) (T F AT %) TqEATIAT it THAT (FAaH)
EIEEIE] (A F AT %)
TH | T 99 | I HCIH | afieha | Uedlgiar® | o TEE | F4T B
aeqeraefier | w9 FEAAT | (TAX6.25) | (ST | adreqr
(@) | T EHE) | (90% (AT (500
(AET) Tehlged ATEA
afza) o TAAT T
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H.SO4 % IEEx)
=7 & = Tl A
BRIk i gfaere)
(1 (2) 3) (4) (5) (6) (7) (8) 9)
AL 9.0 0.6 0.05 0.4 0.10 8.0 0.75
M | 11.0| 08 0.10 1.0 0.15 6.0 0.50 99
qmET=T | 12.0 1.8 0.40 1.8 0.20 5.0 0.50
e SASTAT: g[oF AT AT,  HoSO4: ToF g o, HCI: grESaali e
ATLA -1V
(Faw 4 3 5 34@)
SiT % SIS T SO ST 3T IHehT orar:

1. FATHTH ST 0T AT ST T AT qIH S A= ety [eprer 70 S (SR a0 sroran g as
Rfteae) & T &1 79 &2 918 BT S 1T 3aarg 2|

2. FATH ATEAT:-
ST T 3TeT, —
(F) Tore o & wme foraT 1T § S99 41 9 farerwqre § 96T g,
(@) ATELT TETH S T, T, et s ¥ {76 g,

(1) @HILTRLT, T I AT 3 ST~ Ta1& 9 T4 & q<h g,

(7T) ST (TS T T ALEAT) ST T Fadew a1 Sl 9, S{rad e qq e, Fie &

39T, e T Fesh § H<h 2T,
3. ST % &TE & AufT AT S [orar & fore araes
qrferT 3

Zoft TEAIAT Al HAT (SATEHAT) (TS F AT %) A Iar &t HHAT (FLAaH)
EICEIE) (A F AT %)
THT | FoT & | T HCIH | o | Uehlgfers | F e | 9490 ETL
eqeraefie | w9 FTAAT | (TAX6.25) | (ST | areqor
(@) | T EHE) | (90% (Fr) (500
CISED! T TEA CIEETL]
afzq) & AT |
H.SO4 % IREX)
=7 # qar T
ERINEIE wfererd)
(1) (2) (3) (4) (5) (6) (7) (8) (9)
T | 9.0 1.5 0.10 2.0 0.10 8.5 1.5 98
s | 11.0 2.0 0.30 3.0 0.15 7.0 1.0 96
qE= | 13.0 2.5 0.50 5.0 0.17 6.0 0.5 94
A AT IoF T e, HpoSO4: AR 317, HCI: gregiaariee st




HTLT Rl ST - AITETIT
LA -V
(Faa 4 7534@)
ITT & A AT A AT ST IHAT [UrA:

1. ITT T AT T 37T 3= Fegerant Rarer 10 327 aver (BT 5917 wet) o 2=t 1 f| &2 ar
ST ATAT IS 2
2. TAqH AYEATT:-

IS AT AT, —
%) S e & e o T € S| T 7 fAQrarett § |9 g0,

(
(T) FTELT TaTY S T, AT, e e | g6 ghm,
() GHTLTRTOT, T e A7 A= A= &8 7 T4 q<6 g,
(%) ST (TS] T T SALEAT) ST T Faah a1 oY 9, SArad S qq e, Fie &
39T, TS AT FdS | qh g,
3. ITX F ATE % O ATHTT ¥ [orar & o ATI8e

[T 1—ave 3(7)]

qTiereT 4
soft TRt At HT (A fEa) (T F AT %) AT &1 T (FLTH)
FtwaT (ST F ATEE %)
THY | T 9 | gy HCIE | AURSEA | UeAlEfs® | FA S | e ZeAAT
At | (TX6.25) | () it
oy | (@rfiet) | (90% FrereT (500
H2S04 F =7 ﬁ?[:;ﬁ ﬁ?f
. gar
i mﬂjquT T Tfaerd)
(1) (2) 3) (4) (9) (6) (7) (8) 9)
f@aw | 95 | 350 0.12 1.00 0.20 24.0 2.00 100
qEF | 105 | 3.75 0.20 2.00 0.20 22.0 1.50 98
AT [ 11.0 | 4.00 0.30 2.50 0.30 20.0 1.50 98
e ST o6 A e, HoSO4: FoFI R 3%, HCI: greg el st
AT -V
(Faa 4 7534@)

RIS 3 e =T AofT ST < S&sht ore:

1. =g =@ strer et e srerar et FeiEfaET st S arreraer fEe F
ST STTAT 8, %0 |7, Tl T AT [T 0 G T 9 67 ST a1eT 301 5

2. FIATH LT
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TS 7 aeT, -

() o forem & e T 1T 8 3|9 41 7 fFeradret § 99 g,

(T) FTELT T=TS S T, A=A, e e | g6 ghm,

(1) TR, A e AT o= AT €ETE F Y {3 g6,

(°T) ST (TE] F T SALEAT) ST T Fadah a1 ST 9, SA1ad S gq e, Hie &

39T, FHE AT FdF o qh g,

3. TS & 3¢ % Ol SATHT S [orar & o0 Araee

et 5
aufy HEATAAT A1 HHT (ATIFHTH) (T F ATAT %) FEATAAT A1 HHT (FIFAqH) I UteE #i
RREL (ST F AT %) sl
e e [T T ey e e e e e AL
(@) WTW R T (axe.25) | (I q?&"r
EEED (90% PN q%m EIEERL]
(9T e FrE g &
ffed) e
:;Sﬁoa“]i, 1 gferd)
Ik eI
(1) 2) (3) 4) (%) (6) (7 (8) ©) (10)
f@aw | 100 2.2 0.10 150 0.10 1.00 99.0
TF | 120 26 0.50 3.00 0.15 9.0 0.50 97.0 50.0
T | 120 3.0 0.50 3.75 0.18 0.25 96.0
TN SISV §[5F AT MR,  HoSO4: GoFIRF 3%, HCI: gres el vt
AT VI
(Faw 435 39@)

TUT FET Ih AIAT % AT AT A0 SATHET ST IHhT TOrar:

1. @ O 9T <6 |AT AT 97 ST 319 GEATEE F 979 3012 8 5 qree sfw e

gaﬁgaﬁmﬁwm,wmﬁﬂﬂmmqwgﬂd FT 3T = it T % a1 ume B
STdT gl

2. FATH ATEATT:-

T FET I HIAT AT, —
() HIE T AT qT3ST AT A< & & H g0,
(=) o e & wma forT T € S T 7 freruarst #§ /9 g,
(3T) FATELT T&T ST T, e, ey et & 96 g0,
(%) TEERT, fSFa T AT S AT F91E F T8 F {6 SN,

(%) TR (T A AT ALEAT) ST o6 Fideh a1t 32 AqA, S({ad < A Fhle, Hle &
39T, ha ST e o H<H g,

(=) Toret oY FriSra 41 s wre o g% 2R,
3. qUT 9T I<F FIAT F AT o A0 AT 37 qorer & forg Aroes
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ferT 6
af gt # Hr (o) TEAAAT A1 HHT (FATH) faeTer o fafte The
A (a9 ¥ AT %) (ST % ATAT %) ﬂg%: mﬁa%% Tr(?.r?_?
| T | agHoid | avo | gwodw | am | g | TS AT | (%) | SR
o Wy S %) (ferem) | wfead)
LA (Tx6.25) | (e (500 (arfermam)
el | L PN e
() ( ) EERk
EEX]
R
o)
M (@] @ 4) (5) (6) (7) (8) ) (10) (1)
=T | 80| 50 0.20 45.0 22,0 100 20
AEE | 90 | 6.0 0.35 5.0 41.0 16.5 95.0 3.0 75 T
AT [ 90 | 72 0.35 39.0 165 | 850 5.0

AT ASTET: 5F AT MITT HCl: BTg Tl oTFe

AT -V
(Faw 435 39@)

REIEE LRI IR PIE I BSCCEA R ERIE

1. TRIT T AT THTST HITRMET (TA.) TeA< 6 G TR a1 | Ffent St Jfam g g BHaw
ST 3TAT ITITE 2

2. SqATH AYEAT:-
TEAY T 3T, —
() o e & e o s € 3| 3 7 fadraret # 9 g,
(@) ALY TaTf S T, S, fet snfe & 776 e m;
(1) @HITRTT, T T AT 3 ST~ €& 9 T4 & q<h g,
(°T) ST (TEL T T SAYLEAT) ST T e a1 ST 9, S{1ad S gq e, Hie &
9T, TG ST A & H<h T,
(z) PRt oY AT T i w=TE & o6 S
3. TWAT % e Foft AT i porar & forw AraEe
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qferwr 7
P e A A () S A 4 () e ofeE
e (a5 % AT %) (a5 % AT %) Kl
T | T | qgHCIE | IR | TR | FATEN | F | Ga0% | A (..
(@) | T W (m6.25) | (@) | T T
T @ree) | (90% oo | (900
TR | () (drére) | AT i
(dretel)
) Fdta
H:SO, ¥ ﬁ?
& 8§ T A
WW% Qﬁ?ﬁ)
(drsef)
(1) 2) (3) (4) (5 (6) (7 (8) ©) (10 (1)
BT | 100 | 240 0.10 20 020 8.5 30 | 035 | 990
M| 100 | 250 0.15 3.0 0.30 75 20 | 025 | 9.0 50.0
AT | 100 | 260 0.15 4.0 0.40 7.0 15 | 020 | 980

e A=Al 6% AT LT, HoSO, : AeFI R 7, HCI: grEgaaiia v, CaO: HfesaH
AFTEE

4. =T AT

(1) = ATIR & ATHA § Tg 9T TG, HIeATerw JaAW, A1 TUEATA, FEA GGUHI, TThiah
T F q10 S 7o A0 9qreMf  AA(AL T2 F Gafaq Tiqaet T97 @rer e i a1 (S50,
ey = sEfere) AfFaw, 2011 ST 9= a7 3 AW® (I 3c1E 719 37 @rer 9ga1sy)
e, 2011 # = AT v |rer LT ATATell T2aT *J¥e] AT & (o7 @rer et 3fiT 71
Frferf==m, 2006 (2006 FT 34) F srefie srfergi=ra et ff stv=r AfR=w F7 sTaTe F:am

(2) AT F AT & Tg FICHT UHRTT AN g1 Heifa 9y erqelt T fiedresht &
AT FHHATAT TAT ST GTT TLEAT ATIGES | STAAT ATATARAT <97 T STUEATHT T SATATAT LT

(3) (i) =rfara sme i fRufy o Zrft fF =g -
() ITATATE ST geferr i Rafa a1 amaeT 2 79 i

(@) T ST TTqeT T 9T SIS & & TgA1AT 51 9 |

(i) ATTHT AT FT AT 3 TF [ TATH I THIT STUIT TAT AT 37T TATESAILH
ZT ® ¥@T STUA|

[T |.—77-11047/08/31TET/2022-HTH]
=, UA. oS aEwT, 93 at=a (For)
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MINISTRY OF AGRICULTURE AND FARMERS WELFARE
(Department of Agriculture and Farmers Welfare)
NOTIFICATION
New Delhi, the 15th March, 2023

G.S.R.191(E)—Whereas, the draft of the Named Flours Grading and Marking Rules, 2023, was
published under section 3 of the Agricultural Produce (Grading and Marking) Act, 1937 (1 of 1937) in the
Gazette of India, Extraordinary, Part Il, Section 3, Sub-section (i), vide number G.S.R.824 (E), dated the
17" November, 2022, inviting objections and suggestions from all persons likely to be affected thereby within
forty-five days from the date on which copies of the said notification published in the Gazette of India, were
made available to the public;

And whereas, the copies of the said notification were made available to the public on 17" November,
2022, and whereas, the objections and suggestions received from the stakeholders in respect of the said draft
rules have been duly considered,;

Now, therefore, in exercise of the powers conferred by sub-section (1) of section 3 of the Agricultural
Produce (Grading and Marking) Act, 1937 (1 of 1937), the Central Government hereby makes the following
rules, namely:-

1. Short title, application and commencement. - (1) These rules may be called the Named Flours Grading
and Marking Rules, 2023.

(2) They shall apply to the following commodities intended for direct human consumption:
0] whole maize flour;
(ii) rice flour;
(i) barley flour;
(iv) urad flour;
(v) water chestnut or singhara flour;
(vi) full fat soya flour; and
(vii) ragi flour
(3) They shall come into force on the date of their final publication in the Official Gazette.
2. Definitions. -(1) In these rules, unless the context otherwise requires,-

(@) "Agricultural Marketing Adviser" means the Agricultural Marketing Adviser to the Government of
India;

(b) ™"authorised packer" means a person or a body of persons who has been granted a certificate of
authorisation to grade and mark the named flours in accordance with the grade standards and
procedure provided under these rules and the general grading and marking rules, 1988;

(c) "certificate of authorisation" means a certificate issued under the provisions of the general
grading and marking rules, 1988 authorising a person or a body of persons to grade and mark the
named flours with the grade designation mark;

(d) "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);

(e) "grade designation mark" means ’AGMARK Insignia’’ referred to in rule 3;

(f) “legal metrology (packaged commodities) rules" means the Legal Metrology (Packaged
Commodities) Rules, 2011, made under the Legal Metrology Act, 2009 (1 of 2010); and

(9) "schedule™ means a schedule appended to these rules.

(2) The words and expressions used in these rules and not defined but defined in the Agricultural
Produce (Grading and Marking) Act, 1937 or the general grading and marking rules, 1988, shall have
the same meaning as are assigned to them under the said act or the rules.

3. Grade designation mark. - The grade designation mark shall be consisting of the design of "AGMARK
Insignia", as set out in Schedule-I, incorporating the certificate of authorisation number, the word
“AGMARK", the name of commodity and its grade.

4. Grade designations. - The grade designations to indicate the quality of named flours including the
criteria for grade designation shall be as set out in Schedules-I1 to VIII.
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5. Quality. -For the purpose of these rules, the quality of named flours shall be as provided in Schedules-
I1to VIII.

6. Method of packing. -(1)Named flours shall be packed in suitable packaging material in accordance
with the provisions of the Food Safety and Standards (Packaging) Regulations, 2018, the Food Safety
and Standards (Labeling and Display) Regulations, 2020 and Legal Metrology (Packaged
Commodities) Rules, 2011.

(2) The graded material of small pack sizes of the same lot or batch and grade may be packed in a
master container with complete details thereon along with the grade designation mark.

(3) Each package shall contain named flours of the same type and of the same grade designation.
(4) Each package shall be properly and securely closed and sealed so as to disallow spilling.

7. Method of marking.- (1) The grade designation mark shall be securely affixed to or printed on
each package in the manner approved by the Agricultural Marketing Adviser or an officer authorised
by him under rule 11 of the general grading and marking rules.

(2) Inaddition to the grade designation mark, following particulars shall be clearly and indelibly
marked on each package, namely:-

(&) name of the commodity;

(b) grade;

(c) variety or trade name(optional);

(d) lot or batch number;

(e) date of packing;

(f) crop year (optional);

(9) net weight;

(h) name and address of the authorised packer;

(i) maximum retail price (inclusive of all taxes);

(j) BEST BEFORE MONTH __ YEAR;and

(K) any other particulars as provided under the Legal Metrology (Packaged Commodities) Rules,
2011 or specified under the Food Safety and Standards (Packaging) Regulations, 2018 and the
Food Safety and Standards (Labeling and Display) Regulations, 2020 or any notification
issued under any other law for the time being in force or any instructions issued under the
provisions of the Act, provided that right quality of ink is used for marking on packages.

(3) The authorised packer may after obtaining prior approval of the Agricultural Marketing Adviser or
an officer authorised by him under rule 11 of the general grading and marking rules, mark his
private trade mark or trade brand on the graded packages provided 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.

8. The special conditions of certificate of authorisation.—(1) In addition to the conditions specified in sub-
rule (8) of rule 3 of the general grading and marking rules, every authorised packer shall comply the
conditions specified under these rules.

(2)  The authorised packer shall either set up his own laboratory as per norms issued under rule 8 of
the general grading and marking rules, or have access to an approved State grading laboratory or
cooperative or association laboratory or a private commercial laboratory manned by a qualified
chemist approved by the Agricultural Marketing Adviser under rule 9 of the general grading and
marking rules, for testing the quality of the named flours.

(3) The premises of the authorised packer shall be maintained in hygienic and sanitary conditions
with proper ventilations and well lighted arrangement and the personnel engaged in these
operations shall be in sound health and free from any infectious, contagious or communicable
diseases.

(4) The premises of the authorised packer shall have adequate storage facilities with pucca floor and
free from dampness, any kind of cracks and crevices, rodent and insect infestation.

(5)  The authorised packer and the approved chemist shall observe all instructions regarding testing,
grading, packing, marking, sealing and maintenance of records which may be issued by the
Agricultural Marketing Adviser or an officer authorised by him in this behalf in accordance with
the general grading and marking rules, from time to time.
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SCHEDULE-I
(See rule 3)
(Design of AGMARK Insignia)

Name of the Commodity------------------
Grade

SCHEDULE-II
(See rules 4 and 5)

Grade designation and quality of whole maize flour

1. The whole maize flour is prepared from fully mature, sound, clean, un-germinated, whole kernels of
maize, Zea mays L., by a grinding process in which the entire grain is comminuted to a suitable degree
of fineness.

2. Minimum requirements:-

Whole maize flour shall, —
(a) be in the form of powder having a characteristic color, taste and flavor of the variety of maize;
(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 filth (impurities of animal origin) such as rodent hair and excreta, live and dead
insects, insect fragments, moulds and fungus;
3. The criteria for grade designation and quality of whole maize flour:
Table 1
Grade Limit of tolerance (% by weight, maximum) Limit of tolerance (% by weight,
designation minimum)
Moisture | Total ash Ash Crude | Alcoholic Total Fat Sieve test
content, | insoluble Fibre acidity Protein (odb) passing
(odb) in (as (Nx6.25) through
dilute (odb) H,SOy) 500 micron
HCI with 90% (odb) sieve
alcohol
(odb)
@) () @) (4) ®) (6) @) (8 )
Special 8.0 1.25 0.05 1.6 0.10 35 98
Standard | 110 | 175 0.20 2.0 0.20 8.0 31 98
General 12.0 2.25 0.30 2.8 0.30 3.1 94

Note: odb: on dry basis;

H,S0,: Sulphuric acid; HCI: Hydrochloric acid

SCHEDULE-III

(See rules 4 and 5)

Grade designation and quality of rice flour

1. The rice flour is the powder obtained from grinding milled rice of the variety Oryza sativa L.
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2. Minimum requirements:-
Rice flour shall, —
(@) have color, taste and flavor characteristic of the milled rice;
(b) be free from extraneous matter such as stones, dirt, clay etc.;

(c) be free from any abnormal flavor, rancid or other objectionable taste and musty or other
undesirable odour;

(d) be free from filth (impurities of animal origin) such as rodent hair and excreta, live and dead
insects, insect fragments, moulds and fungus;

3. The criteria for grade designation and quality of rice flour:

Table 2
Grade Limit of tolerance (% by weight, maximum) Limit of tolerance (% by weight,
designation minimum)
Moisture | Total ash Ash Crude | Alcoholic Total Fat Sieve test
content, | insoluble | Fibre, acidity Protein (odb) passing
(odb) in (as (Nx6.25) through
dilute HCI | (odb) H,S0,) 500 micron
with 90% sieve
(odb) alcohol (odb)
1) ) @) (4) (©) (6) @) (8) 9)
Special 9.0 0.6 0.05 0.4 0.10 80 | 0.75
Standard 11.0 0.8 0.10 10 0.15 60 | 050 9
General 12.0 1.8 0.40 1.8 0.20 5.0 0.50

Note: odb: on dry basis;  H,SO,: Sulphuric acid;  HCI: Hydrochloric acid

SCHEDULE-IV
(See rules 4 and 5)
Grade designation and quality of barley flour

1. The wholemeal barley powder or barley flour is the product obtained by grinding clean and sound
dehusked barley (Hordeum vulgare or Hordeum distichon) grains.

2. Minimum requirements:-
Barley flour shall, —
(@) be uniform in color and characteristic to the variety from which obtained;
(b) be free from extraneous matter such as stones, dirt, clay etc.;
(c) be free from fermented, musty or other objectionable taste and odor;

(d) be free from filth (impurities of animal origin) such as rodent hair and excreta, live and dead
insects, insect fragments, moulds and fungus;

3. The criteria for grade designation and quality of barley flour:

Table 3
Grade Limit of tolerance (% by weight, maximum) Limit of tolerance (% by weight,
designation minimum)
Moisture Total ash Ash Crude Alcoholic Total Fat Sieve test
content, insoluble Fibre acidity Protein (odb) passing
(odb) in (as (Nx6.25) through
dilute HCL (odb) H,SOy) 500 micron
with 90% (odb) sieve
(odb) alcohol
@) ()] ®) (4) (©) (6) @) (8) 9)
Special 9.0 15 0.10 2.0 0.10 8.5 15 98
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Standard 11.0 2.0 0.30 3.0 0.15 7.0 1.0 96
General 13.0 25 0.50 5.0 0.17 6.0 0.5 94

Note: odb: on dry basis; H,SO,. Sulphuric acid; HCI: Hydrochloric acid

SCHEDULE-V
(See rules 4 and 5)

Grade designation and quality of urad flour

1. The black gram or urad flour is the product obtained by grinding clean and sound dehusked black gram
(Vigna mungo L.) grains.
2. Minimum requirements:-
Urad flour shall, —
(&) be uniform in color and characteristic to the variety from which obtained;
(b) be free from extraneous matter such as stones, dirt, clay etc.;
(c) be free from fermented, musty or other objectionable taste and odor;
(d) be free from filth (impurities of animal origin) such as rodent hair and excreta, live and dead
insects, insect fragments, moulds and fungus;
3. The criteria for grade designation and quality of urad flour:
Table 4
Grade Limit of tolerance (% by weight, maximum) Limit of tolerance (% by weight,
designation minimum)
Moisture |Total ash Ash Crude | Alcoholic Total Fat Sieve test
content, insoluble Fibre acidity Protein (odb) passing
(odb) in (as (Nx6.25) through
dilute HCI (odb) H,S0,) 500 micron
with 90% (odb) sieve
(odb) alcohol
Y 2 3 (4) ) (6) ) (8) )
Special 9.5 3.50 0.12 1.00 0.20 24.0 2.00 100
Standard 10.5 3.75 0.20 2.00 0.20 22.0 1.50 98
General 11.0 4.00 0.30 2.50 0.30 20.0 1.50 98
Note: odb:: on dry basis; H,SO,: Sulphuric acid; HCI: Hydrochloric acid

SCHEDULE-VI
(See rules 4 and 5)

Grade designation and quality of singhara flour

1. The water chestnut or singhara flour is the product obtained by grinding clean, sound and dried nuts of

Trapa bispinosa or Trapa quadrispinosa species commonly known as singhara.

2. Minimum requirements:-

Singhara flour shall, —
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(@) be uniformin color and characteristic to the variety from which obtained;
(b) be free from extraneous matter such as stones, dirt, clay etc.;
(c) be free from rancid and objectionable taste and odor;

(d) be free from filth (impurities of animal origin) such as rodent hair and excreta, live and dead
insects, insect fragments, moulds and fungus;

(e) be free from any added color and flavor;

3. The criteria for grade designation and quality of singhara flour:

Table 5
Grade Limit of tolerance (% by weight, maximum) Limit of tolerance (% by Uric acid
designation weight, minimum) content
_ . . (mg/kg)
Moisture | Total Ash Crude |Alcoholic | Total Fat Sieve test
ash mso_luble Fibre acidity Protein (odb) passing
content, in
(odb) ) (as (Nx6.25) through
d|'4 ur ody | 15O | (0b) 500  |maximum
with 90% micron
sieve
(odb) alcohol
@) 2 @) (4) ®) (6) @) (8) ©9) (10)
Special 10.0 2.2 0.10 1.50 0.10 1.00 99.0
Standard 12.0 2.6 0.50 3.00 0.15 90 0.50 97.0 50.0
General 12.0 3.0 0.50 3.75 0.18 0.25 96.0

Note: odb:: on dry basis; H,SO,: Sulphuric acid; HCI: Hydrochloric acid

SCHEDULE-VII
(See rules 4 and 5)

Grade designation and quality of full fat soya flour

1. The edible full fat soya flour is the product obtained from clean, sound soya beans by a process of
cracking and dehulling followed by either cooking, drying and grinding or by extrusion cooking and
grinding.

2. Minimum requirements:-
Full fat soya flour shall, —
(@) be in the form of coarse or fine powder or grits;
(b) be uniform in color and characteristic to the variety from which obtained;
(c) be free from extraneous matter such as stones, dirt, clay etc.;
(d) be free from fermented musty or other objectionable taste and odor;

(e) be free from filth (impurities of animal origin) such as rodent hair and excreta, live and dead
insects, insect fragments, moulds and fungus;

(f) be free from any added color and flavor

3. The criteria for grade designation and quality of full fat soya flour:
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Table 6
Grade Limit of tolerance (% by weight, maximum Limit of tolerance (% by Acid value Trypsin Urease
designation weight, minimum) of extracted inhibitor activity
Moisture | Total ash Ash Crude | Total Fat Sieve | fat(asoleic| activity (% of | (change
content, | insoluble | Fibre | Protein | (odb) test acid) (max.) the inpH
(odb) in (Nx6.25) passing original)(max.) | unit)
dilute (odb) through
HCI (odb) 500
micron
(odb) sieve
(1) @ () (4) () (6) (7 (8) 9) (10) (11)
Special 8.0 5.0 0.20 45.0 22.0 100 2.0
Standard 9.0 6.0 0.35 5.0 41.0 16.5 95.0 3.0 75 Nil
General 9.0 7.2 0.35 39.0 16.5 85.0 5.0
Note: odb: on dry basis; HCI: Hydrochloric acid
SCHEDULE-VIII

(See rules 4 and 5)

Grade designation and quality of ragi flour

1. The ragi flour is the product obtained from dried mature grains of Eleusine coracana (L.) Gaertner
through a process of milling.

2. Minimum requirements:-
Ragi flour shall, —

be uniform in color and characteristic to the variety from which obtained,;

(@)
(b)
(©
(d)

be free from extraneous matter such as sand, stones, dirt, clay etc.;

be free from fermented musty or other objectionable taste and odor;

be free from filth (impurities of animal origin) such as rodent hair and excreta, live and dead
insects, insect fragments, moulds and fungus;

(e) be free from any added color and flavor
3. The criteria for grade designation and quality of ragi flour:
Table 7
Grade Limit of tolerance (maximum) (% by wt.) Limit of tolerance (% by weight, Uric
designation minimum) acid
- - - - content
Moisture | Total Ash Crude | Alcoholic Total Fat | Calcium | Sieve K
. ) - . (mg/kg)
ash | insoluble | Fibre acidity Protein as Ca0 test (max.)
content in (as (Nx6.25) | (odb) passing '
(odb) dilute (odb) H,S0,) (odb) through
HCI with 90% (odb) 500
alcohol micron
(odb) (odb) sieve
) ) ®) 4 ©) (6) () ) © (10) (11)
Special 10.0 2.40 0.10 2.0 0.20 8.5 3.0 0.35 99.0
Standard 10.0 2.50 0.15 3.0 0.30 75 2.0 0.25 99.0 50.0
General 10.0 2.60 0.15 4.0 0.40 7.0 15 0.20 98.0

Note: odb: on dry basis; H,SO,:Sulphuric acid; HCI: Hydrochloric acid, CaO: Calcium oxide
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4. Other requirements:

(1) For domestic trade, it shall comply with the restrictions in regard to residual levels of metal
contaminants, pesticides residues, microbial requirements, crop contaminants, naturally occurring
toxic substances and other food safety requirements as specified under the Food Safety and
Standards (Contaminants, Toxins and Residues) Regulations, 2011, the Food Safety and Standards
(Food Product Standards and Food Additives) Regulations, 2011 and other regulations made for
domestic trade under the Food Safety and Standards Act, 2006 (34 of 2006).

(2) For export trade, it shall comply with the residual limits of heavy metals, pesticides and other food
safety requirements as laid down by the Codex Alimentarius Commission or importing countries
requirement for exports.

(3) (i) The condition of the named flours shall be so as to enable it to -

(a) withstand transport and handling; and
(b) arrive in satisfactory condition at the place of destination.

(i) Named flours shall be stored in a cool and dry place and properly maintained in a clean and
hygienic condition.

[F. No. Q-11047/08/Flour/2022-Std]
Dr. N. VIJAYA LAKSHMI, Jt. Secy.( Marketing)
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