T o o WH0-33004/99 A o t REGD.NO.D.L.-3300499

-

@he Gazette of ndta

y - Exmoammnv
T 111—80E 4
PART Hll—Section 4
it | ey
PUBLISHED BY AUTHORITY

| 152] - w§ Rreelt, QYWAR, 3UTRA 1, 2011/57F0T 10, 1933
No. 152} - NEW DELHI, MONDAY, AUGUST 1, 2011/SRAVANA 10, 1933

( sIedr wT HeAw S W i)
4 feoeh, | ohT, 2011

I, 2-15015/30/2010 YIRS TaTT O SR R WM, WA GO AR A it 2006 (2006 1 34) = aw
31 F WY T 90 92 F IT-UW (2) F @E (M) T W WA B ¥ FW gL, @ g S v fafm,
wwémmﬁﬂm(mmmaﬁmﬁnm)m 2011 & wafug ¥, wmmm
2, oy,

ﬁﬁqﬁwm,w%m?m&m,mj, T 4 T AT 20 TR, 2010 B TS 1 ¥ T2 7176
o wafrw w7 ¥ werfee o ma o, faed 3w ok, oot sea srfirgan ot eSS S S R ST WO
¢ of, ¥ 99 9 7 safy oo 29 € v, mwﬁaﬁaﬁmmﬁwmﬁmﬁmaﬂtmm
T T 4;

R T W WO 21 TR, 2010 F T F) TR wE W oA

iR 37 TR fafret W fafruife safa # sie Topenfr 9 m&hsﬁt@ﬁ’rwmwaﬂtmw@m
70 foam =t o T ® ol 3 ot w9 R e

m:faammgtm-aﬂtmﬁmﬁm_ﬁﬁwm%, a9t~

2896G1/2011 (1)



U Rp———

THE GAZETTE OF INDIA : EXTRAOI;D]NARY [Pagr [IF—SkEc. 4]

™ g FR A (e SRR F S S i) fafem, 2010
' HAR |
G HRER H1 FTAA 3R Fredw
1.1 : Wyw 7 ol W
111 : 9 fafrml =1 wfra m @ g ok oes (AR o safem) fafem, 2011 &
1.1.2 : 3 fafrm 5 aFrg, 2011 ) 999 &

1.2 : ufcammg

1.2.1 5 Tafr o, w9 7% f5 wed ¥ o ifed T &, -

1. ' REE SR M ¥ O e SR IR wre wiive F gen sefaes afusid gr e geen
e w A Mfaaa o fryw e T sifafea sfued sifage

2. M faen” & o ol wE T e o Tora fore atfda @ ovg @ g s St # gEeE @ fag
froifafas # s W faen & w1  fFd w47 7wt = am-

o PRI e B wE wER = EEE e W e w5 e 3

s TfaT R w9-999 W T T Sifen faaho;

o Y 37 fafire foemam srie)

3. orga WiveR € sifufEm # am 36() F i w g R R aeAE e | g
ma&mﬁmmwmaﬁmﬁMﬁﬁwﬁmwaﬁﬁammﬁ

4. ‘3R am fafmia” @ =€ vm g fafmia sfng 2, @)-

(%) @@ Tl wg w1 fafmim @ ¢ o fsg = 2 9w o 3, 9, v
T SR W 2 M HIR F A et wifdE o1 e woniE § wfed @ fate s 2

(@) 91 o= = wrar faed fae oy 3um @ 2R 3um @ o fedt o= mm @ ok | @
FREANFHA Afed FE UE G FRAREA (FEFH! aiE A=A 12 @1 w0 Y st T@ # el fams -

(i) @ IS AT (3 3R gy TOE] qen Wi SR wim e 9 fe=) wfafes 100 fea e
¥ afver 7 2, stwar

(i) 3W = IUWA A1 W@ A FUE UataT 500 o 7F 2, avern
(iit)3ffe TEY s 3 7 R A W SR Tyl @ v A v W e e

5. ot wiiva'' 9 sifvfea sfusdram goan afverd @1 vargs, 7R fm @1 o wre frem
71 et g FT YA T HE A "R A0 19 fafrnd F e fafifte feeve @ weiee # o
T FewRt 5R T TR Afrgfan fem T R

6. ' T AT WNET | TR 0 W T TR &9 R W e ST g AT # um 36¢1) B
andi frgem T T afufea sifad s &

7 fafrast o W st win =1 w© € Y G ffed o ofuete 5@ s o ) feg afufas
aifufem & F wfvafva foan e 8, 379 oet ovef gvm = aref 3R srfufrm @ fafra sveml ok wRfasl | o
™ B ' '



(9P HI—ETE 4] : aRq T TFTH : SR ‘ 3

IAA2
T FRAR ® e et ol doRdem
2.1 BT FRER F1 FTEA IR Fadmo
%mﬁ%ﬂmmmﬁwﬁwmmﬁwméwmmmmm
2.1.1 : @émmn‘mmm

(1) 7% 9 T (3 GF) FWER TEeE 7 At B o 2 F g Towes 'F ', a3 6
o IETE B B Ty, T niuwd ® 9w e e e saem

(2)m%ﬁhﬁgﬁﬁﬂﬁa&@4%m1ﬁmﬁﬁmgﬁwﬂmsﬁrmaﬂmﬁmﬁm
T FI AR S -2 B I ITEy- 1ﬁﬁqwmﬁm(ﬁtﬁa)ﬂaﬁﬁ%maaﬂmﬁmw
maﬁwwmmwml '

(3)mmmmwmmmﬁmamwmmmﬁm
mmmﬁmmmmmﬂmmﬁmﬁmﬁwww*m
W IR F T

(4)ﬁ@m$mmmmaﬁmﬂ tﬁl:{tasmmﬁmﬂm augqa’r:t%hzﬁmmf&ewm
= e, ween R s Tnsl @ ouE B 9 9vER, ) R g P R s

(5) T Su-fafimm (3) ¥ Ton TR T A B ﬁmwﬁxﬁ@mmﬁmm% R T
v &, a1 Frdem F forw smde T fear W €W swlen Su-fafi (4) F qan Svet oveR A i B i
¢ fafrrem Tfae 74 fea o 2, @ R @ fafwin SO FRER ARG F S, W WY FREW GIGH
Tt WYER 37 % ¥ Wt g T AR guR @ e 1 # Ry aeg e

, mmﬁmmmﬁwﬁmmmmaﬂzmﬁmmﬁmﬁm
ST
(6) Taedimtor Wit ©F Fadso s ok @ Wi wEm = o) w=m, fad wds oied o am
mm@ﬁsﬂmmwmm@mmmwmﬁmm%aﬂtaﬁmmaﬁmﬁ el 9%
T w1 fafmin @ ¢, w=eifm o s

(7)1&@mmﬁmﬁmmﬂm%ﬁmﬁﬁﬁwm%maﬂ§mmmmaﬁﬁ
w4 ¥ FA UF 7R FawEisd @ w1 gun i wim)

T IR YIRS F TRAEW B 57 I | g2 W9 Bt W Gew winfa wfufm 3 stk Rl
méﬁmmmm%mmﬁ@@ﬁmmﬁa&m%r

212@1@1%1131?%1%113?331‘3

(1) fafm 2.1.1 2 a7 w4 g, ﬁéaﬁamwﬁmmmﬁﬁnmwﬁnﬁm
ww fafumy srqafe T &

WY HE Al a1 @ FRARHA, a}sﬂﬁﬁqﬁaﬁaﬁmaﬁmm sfufrm =t Gl g F ot
sfufat o smel ® i genfeufy, e srefe, Taedism @ @ 3 iR B $reR =@ 2, S
Wit 38 T o % ot e TEee i ok W e 71 afrge ® T ad @ w3 freme
SR T Ty T M H T w0 S w e b 3 i TRaff wm
iR B fetfer F, STpamA/ARTR WM o0 F WY N $ ST © st § e w1 g i
FT F AEvEEA F W | v g F fafre wan F9 @ shfem s wom s st @ s -
| W et % orefiw I3 F1 W [Eed sgeia a1 TR s it w1 9 sEfu @ fag w9 st vt
Hew T H W fRE we FHER HEeE 3R T IR BT AT 6 FE W SutEm 3 um ss ® i
wifs sfiita =T e ‘



THE GAZETTE OF INDIA : EXTRAORDINARY {Parr I1—Sk&c. 4]

™Y qe 3R 5 F Framwd, fww wg mm g @R e afafem, 2006 F -2 7 T
faffe fredt s sfufrmeme % adim et fafafde fafytraar @ smam =) arftg & o Faeieoyarata
2, 3l s @ fafrel 3 andie o sfmre =0 & o ser &, sfgEs 3 ade § o 9 B 9w
T B 1 ReE w0 T fafd # i fdteyarmta 3 fog omEeT w0 9 sk stfaura st g

(2) IR fafmw 2.1.2(1) o i faeram sfufrn = sfufag 3% 9 s | afte fremm sfufes @
AR ® el I FRw T feem @ semia w ¥ At Iued ® @R ge o, s wivert, afk
I9E T 7E fva w0 H wEw # i wRenEd fraue faedew @ argta B et @ fed v @ st
aﬁ4ﬁﬁﬁmaﬁm&ﬁmwwﬁﬁwm% ﬁﬁmﬁmwsﬂim@mw
% fon wqfen fiw @ wm

(3) UW WY FRER A FE-1 B daiq a2, mmﬁmmﬁa&fma&aﬁmmm

| BN WEH W WG I @ i AR g - lﬁﬁﬂétﬁiﬁﬁﬁqﬁaﬁamm WA AT

TR, T g

(4) & GIT FRER F, AN SHGH-1 ® sHaviq & W £, mwmwﬁﬁmmmmm
# Efe wiuwr R WEH T ) |

(5) @ SRERTFa 92 ghifran Fom fr oeeEt-2 F 7o e’ % IEY-2 ¥ g STEiva SRt w1 e
vl 3iR @t fafa=r il % woria wER ® wEw W AR w3 aqge-4 ¥ Syt goan, e i e
wad st =1 wia W few )

WWWWWW#WWMmmMMmWWﬁ
e @ g St o Priem gitftes wtm

Ry FX SR, T TR (E FFem faam) fatrm, 1996 F iR won s feam @ W sgeta

% i & faam, fad o = =g =, ﬁmm%mmﬁ fafmior, sam, fra, =, famm
;A fawma % forg wely T o)

213 FIIH WK B srmia ® o s

A WEH F13 H fo sEea sTggEt-2 #m‘a'ﬁﬁﬁmz.;.z(s)ai’ni.1.z(4)ﬁwﬁﬁﬁeﬁaﬁa
FAE MR S e sk TET 9y IuEy-1 ¥ Syehie w9 e (Fe) § % |-yt Swon
Fq-SET-3 o fafed =1 ¢ yane wE F e SggE-2 ® suEe-2 ¥ afin gweei w1 wie g w5 s
2.1.4 SAfa & fau s@ET W wdaE :

(1) wafum R WIAHRY g1 Rt ¥ argaftar, 3 fafrrl & areiel 9 andi e g, s o AW
W B9 Y a0E ¥ 60 B iw I = gl duifw TR 39-am (3) F s T

(2) ST WD ¥ & 9 ¥ 15 KT # | s ) gt w3 W 3t gaiin s wivwd s
% Ty A frelt 1 e St ) orin e & A 3R A Sl €, A argae wiew S g @
30 fy & < foflaa A, wefoufy, 3o sfefen IFed TE F0 3 T T 9@ 5 g F0 3 fog aEEs
aﬁqﬁammlwﬁ:mmﬁwﬁﬁmm%maﬂmmmmﬁﬁmmh}mﬁa
mmﬂmgmml

(3) Ffafa aFeT gftm of w9 R wmmmﬁmmmmmmaﬁ

| T T s Ha W e T afieet ol T @ e 9 areft R A fiffe e smom

(4) ST ISt TR A FW B A S e wre gen sk @ i g fefa G A
#n fafrml R SER ol w1 Frdam S frg e go Sived o O T @ fag ey ww @ sfafia
st o= =i oo afvem &t PRy 3m O frdaw sfiuerd o =afm, of ap S T #, amks =

| Sg-4 § wen fafifis war e S e waid vl W ahiiee 50 ® g R f smves e e
| W e e Re v g wrawnat R fom-frie il X T sdee i u, wem
LW e wm SR 30 R W srgar st g s O sl @i sere wfve S g s



g[quII—@w:c.'4] ARE & TAGH : SN _ 5

(5) Friegor feard shtém?mﬁvﬂfrém oy w2, mwﬁﬁmmmmm |
! B, mmaammﬁmﬂﬁﬁwﬁﬂé%mﬁﬁ%mﬁﬂ%ﬁ\mmwﬁwmaﬂtmamﬁﬁa
FIEE T TEW A TR FFEM

mmmﬁmﬁmﬁmmmmﬁm#ﬂmaﬁﬁmmmﬂﬁm
iyl

(6) s v o fafrml #t sgE-2 @ s g wode 7 § argafta I S sl T T e
W Tie 39 e § 9 TE e R R B, S SRRl g SRER K

2.15 e T dl F st W@ W Fog e

(1)Qﬁm@ﬁmmwﬂﬁﬁqmwmmﬂﬁaﬁﬁammmﬂmﬁm
Wit 3R T € sigara 4§ @ v :

(2) T GO F1 Y wrEE AER A ar G AT B 4R § S qe-wiiee T, W
% ¥ Freh BT TR B S W, Wi 9 wem § ana v ¥, 3w § o e g w5 gifee
F0 3 fag ok W fafeel @ sauer ¥ wm e o0 R fag st et o T B g EE R
forq sifufis sfver fraee 52 w9, S 72 giifvaa & el 1wy @ i o T geE S g
Ewﬁaﬁa&ﬁmmmm#ﬁmmmr

2.1.6 FRAR F1 TG

: Wﬁmﬂmmﬁwﬁmuﬁmﬂwzﬂmﬁﬁmwﬁﬂﬂtﬂm
FrarE Sl T w5 ant ¥ e W e 2.1.4(2) § A sriem # Sl a e 2.1.404)
2 ol afva s wiverd @ JRl #t Ivefin gu fritgo faid wra o gf €, @ andes S @ FRER
TS T TR R TWag AR W AETF S 46 HRER IRY /W @ w=im

2.1.7 Taedimm a st = fafimrgar sl e
(1)5%%%%%@@@3@3&1@@ mﬁmﬁrﬁﬁeqfﬂrm-

(1) T = mﬁmmaﬁm#mmmﬁamléswaﬁm% .
mﬂﬁﬁﬁm%mmmﬁﬂﬁaaﬂwtmmﬁwmﬁmﬁmmi
fafimr= oir sfafia @

(2) T fefrani & s e g e e <rbiocn an s e & g = ke g
ﬁw«ﬁmwaﬁaﬁaﬁmﬁmssﬁwﬁm STH-2 % W F W W ' A e s

(3)ﬁ@wmm@ﬁawmwmﬁﬂrﬁmwﬂm$mmmmm
mmm&mwmmmmﬂmmma FEaE w1 a0 € 30 &7 @ ot
Li i :

(4)mﬁﬁﬂwzl7(2)ﬁmmﬁﬁ ﬁgw#mﬁiﬁ T # e W
e IR T B W 100 T YRk B fearm @ fasi 3 R freie vt dam ®t o)

(5) Tt W e, s e Suie e 2.2.7(2)W 2.27(4) § aft @i B dm
Tefreror & fe s T foan a4, wdaf @ e S SRanEA wRed § T sRaR weiwa 7%
T TR FRATE, A% TE FRAR [ SR T W §, 7 ity AP 2.2 st 2.1.3 % vt
IER T Weeha o s ® fag e S0 Em

(ﬁ)mmmﬁmmﬂGmemmmmmmm

M T8 WA ¥ g w wien g Wi R o wee W s e §, S et
T 3 o e Priwor R wwE srfm T A



THE GAZETTE OF INDIA : EXTRAORDINARY [ParT II—SEc, 4]

Ry TE HfHfed T TR § a3 SRl & 9 Sy e g, s woma &, S
F e Ry F T

2.1.8 oriwT yAoms o sRfE %1 o o o

5 (1) T a1 g Wiy stfufam #Y uRy 32 & Suadl # 36N, 9" AREREHd S GTaE 5
L YT W @ T T A e framem 3w s fg T fafred B e Rrdreoveera
- ITEa F T R, et e o el w1, 1R i @ g sl w1 e s 50 @ e frafae s
| R, AR IS I 9% favam w0 & oTuR ? iR @ wRaRed w6l e wen w9 ol sfufem 3t aw a2
EﬁWmaﬁnﬁwmﬂaﬁmmﬁ%ﬁmwﬁﬁmw%at&mmaﬁwmm
| wERE H % St frwe T @ aeta frefaw w o

(2) zemfefy, mmmwmmméw.mm%mﬁm#mm
- ® %W 7 g, wre SranEa ® IR (FREd) w1 s w3 @ e 2

(3) firdarn R a1 THfdeiis F4 #1 qm o af PoEiE @ ST MieET 9w @ ¢ 5w
mwﬁgﬁu\maﬁwwﬁ%mwmﬁWMWmmﬁmmiﬁmﬂ
1 SR o, T MU W Fransa S Sfufrm Faw 32(3) ® s au It 39E <l $0 w IERR
A F W FRAAE B ® W

(4) T Tafmsl & sfafde et 9@ 9 ot gu o, Taeier T SqaIvE Wi, 3 Rl § o deag
l frg W, | T w g ¥ fF T o st w5 m | s T

<s)aw¢mm@mmma}mmwmammmmﬂ
. e ar Padaor wroTes o ST W T T 3 T v § v R i (W) @ i ® e v,
| ¢ wm

I .
; (6) WaTa W SRS el w1 wm F Friww 9 fag w3 aee @it o 5 T A s o
‘ mﬁﬁmwmﬁﬁwzls(3)$a&ﬂqmﬁm@m?ﬁamaﬁm%mmml

119 Ffa o T aqeg ¢ ® Tvar I (o) o Sufem, famr o afedq

(1)mmmh¥aﬁmgﬁﬁmmﬁmﬁﬂmmmﬂﬁmmmm
T A TET B T R SR SR B v § ey e frdt i, sReds o eRe, Sfeam, e, W
T T HH A AR TEER R MR R SgEts A3 w1 o, %tﬂﬁmmﬁ:ﬁr&ﬁqﬁum_
Sk et g e fag o @ F & et

. g Feeh 31 TRl B o, foe igefa wrors F sfafie s F Tl o €, @w&aﬁa}m
wmmﬁﬁqﬁaﬂﬂmﬁﬁﬁﬁma&ﬁﬁxﬂlmmmmﬁaﬁmm\
@ 3 A U 76 %1 S N 3 Ts EN 3 9N ST WhE F T W S S e
W I e # aiE 30 A B A fearmerl § fi g w6 e w0 asm R O afeds
= wfnfm #1 [ T WA STARA WE-wm qE W W SEe e, sag fee
SR VT AR S BT we qon Rt § gifea Swiwel a1 uied m i @ fafvw o a=
TEH TS W R $0 R o WA % @ 3, IR e g, ol @ friam o e w5 s

2.1.10 ¥ %1 &

T bl # onfim wia it il Sk ot = wer sk s g @ T - O o, % v
WWWWWWWMW forar sem

1111maﬁwﬁmmﬁms@ﬁamm N

(1) foet rerm v @ sEfa 3 uOr F Y F 3w F, tW s @ s e | fafus
Wl o g @ R o T @ v # e o Freafafen safs o wfe @ ==t o -




[ WP [I—&YS 4] : ' mmwﬁ SR L - 7

_ (a?)rfaq?mmmmaaaﬁrémaﬁmaﬁmﬁaﬁfﬁﬁmﬁr an
(@) uw Afuw w1afy, ﬁmm}mm aﬁﬁaaﬁmﬁmmﬁaﬁml

(2)mmmm$wmmﬁmmmwmm®mmm
F AT F W F T F RO G WUFE F T A B

{(3) awfefy, ﬂ#\mmmm T 94, Eﬁa'aaﬂmm mﬁﬁmﬁmmﬁ@w
T 1 AR % S 1 ST, 3 T TE IR B W & R e St R, s a s
R TTRR T TR WY TR0 a1 TR0 T oETF i g w1 qaeR e fan o sw wwen 9, S
e fFT SO, TRy W PR T Wm0

(4)2111(2)%mmﬁmmmmaﬁwsﬂtmﬁmﬁwmmw
P o sgafa w9 a3 @
2.1.12 A

(1) F T FRERFa W 7 fafem ® o qaffs, trdmm s o sgas wivsd & s
¥ =ferd &, am 31(8) #R 32(4)- (s)aﬁmﬂwaﬁm;faammmmmwﬁaﬁumﬁmmw
FET F AW FGH .

2.1.13 faaoot

_ (1)maﬁwmiéﬁaﬁwaﬁ$ﬁmmmwmmmmmmaﬁﬁmw
faeroft ¢ fafmi ®t ageEt-2 F R T e 9417 | e w6 91 0 Aafas ' A Sl g6s 9l
[ e a0 fafed fea e, ves ad #1301 W W W T qE S WEER F T s

TR, A, T vttt A g R o g Seaml < s # o €, o Fafrre # o2 f am v
TET 9-2'H §F ad B | e F 30 foiw o 1 saqe § 31 O Y sahal & forn et fereeforn e w6
% faaefora, ﬂuwﬁﬁwméwmaﬁmn

(2)?%@3%311‘1#@9?&3?3133@#%11 meﬁaﬂﬁmm%ﬁﬁm
FRATFHA OF U AfuF TR F URF &, Ao-IRT (Fauit FEe B Wt

(3) Vo = 31 W B 9% Froh TiEe e T YRR @ faeia ® fedr @ 9 w9U gt F g s
E 3
2.1.14 WR FRERED T Rl @ 98w ¥ 9 v

(1) T TH G FRaRFa o9 39 fafem # 5 3usy @ o § v Ry @1 endw 9 R
?, 0 R T i’k W A 1 F fau sEg g i g sweansdl g 0 Brew w awmm = wen s
nﬁﬁmmmﬁﬁﬁﬂmmﬁmaﬁwmmﬁtmmmmﬁwﬂ?ﬁfaﬁ
FHREET HT WU

(2) M,y fafia, mmﬁmﬁmﬁ@mmmmaﬂmﬂmmmamﬁa ki
M T W AEY ‘T W TR it M (ARE ® W e A wey fe 2E))

2115 TR Faf T FH F A A G T H |

TEA/AT T o TR, 3k vaEnfaentea e | ifafen fadt faemm weesr ofafa =71 anden =¢ = s
U wfafa sfee 9 76 &, = e ¥ vag (e e W wede weE 9 OO 55 F fon OF gemesRr afhfd
g Fi

. 2.1.16 Afufea sAfumr =1 sfaia

| I A, SRy g, fafmm 1.2.1(2) # i gun wfeafva v@s o9 = fom g qen wenes w0
uR WuE A TR & o, sfvfra sifumrd frgee wm, S SoWee afier #t ufa 9 A9 % S am



THE GAZETTE OF INDIA : EXTRAORDINARY [Parr I—Skc. 4]

e b s oo

ARG - 1
(fafmm 2.1.2 (3) 3@)
FAa ST W ) 9y 2 ol o e
W HRAR F

. @mma@mmﬁ@ﬁmﬁ#wmsooooﬁa@mm@mzsooﬂﬁﬁaaﬁm

T 3T F TUEH T TES H EA B

) mﬁwmmaﬁtﬁmmmmﬁamwmmmmmmm

e Ty, Wﬁw%z Hifew 27 wfaf 3 sfvs 3

i mawmmwmsowuﬂaﬁm%aﬂtmm150ma¢ﬁmaﬁzmﬁmlommm

w2 ofarl w1 9y FE F oA

T FHEFR 3ERA fE 9F wiafa 500 TR ﬁ#ﬂﬁmlsomaaﬁwwwmmmm
% g #.

i% iv % anft= Sfemfan & s : dad @ W 9 3 F0 Tl el wien U 9w s s,
forat sfrer s 2 Hifew =9 3fa = 9 stfus 2, oo o, sl oI S #Y dem Tl e 3
Y& yiom frie-ga g

Ao sTEm % fou @ T Fi oEE w9 T 9 S

fasht wst g ag famd g% o gerd ¥, % fafmin § @ Frarwa O 9w w9 5 @ 56 w1 e
mmmm%mﬁwﬁﬁmmwﬁﬁﬁ%mﬁﬁam@mmﬂﬂmsﬁmﬁ% o qa
e I AR A o @ R

T W Hys T H HEifed G S

w&,wﬁkﬁmw,m.mm%ﬁﬁm%ﬁwﬁ% A T R Al § wm
TE S Han)



- [ H—aE 4] T T TIAIH ;- AN ' . : 9

FgH - 2
w9 ‘s’
(Fafirr 2.1.1 3 i 2.1.7 39)
T e o T Sffrm, 2006 % i TaedEy

Toiam & vHfiem & fog sEe
. HRAR FIHR :
0 W searlt |V 95
0 ot ( srroreieyord-Reed e fargia)
T O w W fer A=</ amm : |
Y O =R-1R (F59) 1 o e far =1 = 150
| O iy St (SR
D'ﬂ?:ﬁﬁﬁﬁf
O wiffs w1, ¥l of% o 6 % e/
Dwm(ﬁ@ﬁmﬁmquﬁ%)/wﬁa&m
O | -
0 weei/ i/ deed ity fag@a {
O =1, wun fafafie ¢ : _ o '
(F) SMETFH/ FIA HAH : -- ST R LR SR - S
(@) T=T™ ‘ B
0O =afie
O arfER
0O @auit _
0 TR TeHR e w1 a9faw . A
O s= (g faffEe 3) ' ,
(M) FETF T TG Fl TG ~=m === m 7o mmm oo . - |
feomit ; Fum R e T W e B SG- i ey, wee, e W O fEe geem T
(9) THER & fag o ;- B ' = .' ————— e
TN G~ mﬁ. ———————————————
BF G, oo R R
fropft : af% @t 7. ¥ (H) T I A (D), A T I =R W om Rl =
(F) & o ST, W W AR FAOT B ST/ GRECHT T & mmmmmmmmmmmmmmmmm e

2896Gl/11—2



10 THE GAZETTE OF INDIA : EXTRAORDINARY [Parr [Nl—Skc, 4]

() Pt @ P ) T
FHE  wa oy wam S it foama o o = =i e,

(B) W™ FRER, qﬁﬁwq% nmmﬁam mmmﬁﬁm@hﬁmﬁqﬁrﬂmﬁa
%(mﬁm‘r)%m(mﬁmﬁ)

(M W 9T W

(@) o wra wge # R § R g TR A §

O =

0O =&

LR R C R RE G R S T R ———
f('a) W wr g ok aw (sata ok Fadm fafEm, 2001 B TR 3 SR ReEEw W B
R & ¢ SRR s Wﬁﬂm—--—-—--------'—*——-*‘———-‘gm'ﬂ'\‘a’f?%

O fEAE @R G, (~——remmm oo =i wiw) '
¢ 0O AR

(FETF B TE)
TEe ‘g’

| (ﬁﬁmzlzﬁﬁmnsdimzntﬁ)

g 3R A sfufEm, 2006 ® ondiR sTRfy srEle @ wem @ fag T
mmm(m@ﬂMWﬁmm afk TR
Tefmfvyyewr, ged, dofiwn afk wha
Y UTE/3JT FEN
e
T frepdoy gt
o a7 wwE W@ e w O el @ g fems fred W

[ B G = (R N



[‘QFT[II—'@U?S"ﬂ T F TH9H : EmR ) 11

0 ﬁamﬁwﬁaﬁt'&avﬁmm

0 =i

0 ymm(m—mmmﬁﬁnﬁtmﬁmﬁﬁﬁa)

0 werw 3W TRAHRE B

O & SR

O «% 3R

0O fao@ s

O 3 iRaws

O e

0O =@ o= & an g =

i

(o i

0 Y=g -

W B - T e —

. & HAH ;- e e

2. WOREd BRI HT U™ : ~mmm e e ‘ e
3. ofew % v, faws fav apefe ¥g s frm m w & ———- S —

4 mﬁﬁmaﬁﬁmﬁaﬁaaﬁawmmrw,méﬂtm;mﬁﬁm
- ————- % i i #

i

e

qadr

TAN W, :

HeaEd 9. :

-0 .

qﬂz\ﬂ)zmqaa' R smam W adE

5. mﬁmwwmﬁ%mﬁmmﬁa(w&m4ﬁﬁ={wﬁa%)mmm\t/ww
v 3R gow =i

TR

qdar :

AT E. :



12 _ THE GAZETTE OF INDIA ; EXTRAORDINARY {Parr [[1—Sec. 4]
HeEA Y,
i3 ,

. ER W T 3R srEwE F TG

6 THER 91 94 (I I 3 W M )

7 FTEAME ———-mmmmmmmmm e HAGE W, ———-= == mmmmmmmmmmmm oo
RS S $o B e mmm e mm e
B fafiff %1 R el e @ w
¥4 wmmw ST frm & W 1 S g o

oy EYaw W W N W S w1

o vet ¥ fafir sgete. ~ @ free 97 a6l 3 e faffie vois wodl = am =t 9iffs 9o 1 35| wit

iu T ywEdl & fag

() ST B i ol e @ o Y FE A S (T o () 3 g g v T A
(TATTH) F IR R e am

bR sy g W e ——

’ oy wETEE q q e i g =)
(@) e TEmEYeE 1 WH a3y # siha T

(F) FA@ WA B — oo ,
(") TG WA H e mm e
(@) TaffiE fHu 9 o9 oy SER IR I fafei s ()
G —— e
) T -—-




[ 9P TS 4] | GRA AT ;- TR . 13
1. ﬁmﬁwﬁahﬁ%ﬁaiﬂsﬁtmmﬁm
@ faemas franfia wRaR = =R '
W g o T foemas et 4w, fedfg 4ol sk = o Tty ¥
R o HH g '
L \
- o A\

af et 9 e st @ - Frad i A R o T A W I

(i) ﬁawﬁm(%)mﬁamﬁw&wﬂ?mﬁw@,ﬁwﬁmmmmﬁ#%mm
30 IwIEA faomas Frenfie 9w % wivw $ fom wam fiFe o sREE 1 SREE S T iR

e e ——————— e mE . —— . — —_———— B S S S

ﬁﬁaqs(i)%m$mmﬁﬁn}$mﬂwmmrﬁa%mmmﬁmﬁ = sty g
fom arwfa omife 8 (1 & 5 q) ~mm oo

ﬁ?@mmwaﬁtm(mﬁaaﬂim)m 20|1ﬁmmﬁmmm$ﬁm

( STERFH/AMIGT FEaaHal & FEn)



4 THE GAZETTE OF INDIA : EXTRAORDINARY [Parr H—Sec. 4]

Y - |

. ILL |
RS 7EO 1 R — QA S —mmmm oo Frart
e G - wefTer § afee sl Smen w9 R g i o e

i fafafea %8 SFee/ % SR e ok g & ¥ 97 A v =@ § F T fF 9 grRy e @ feg
1 B frg wr # fog el e srar @m g st s sfutam, 9ge afiufafm fSfrml/se-fafl, s
w4 W g it e s 3 ang-uie W T it wiiee s et 3o vl Thede
R fafrml &1 JggEt-4 & i Ivafim @Ry R T=Sa ded vffedl w ariets foad # sge

“’ﬁﬁ ; (FaTER)



[ 9T M—8vT 4] ARd F1 YAYS : SR _ . .15

R A

Ln
¥

10.
1L
12
13,
14

15.

16.

17.
18,

JUEY - 2
mx%mwﬁmﬂﬁaﬁh%fmﬁqmﬂm%mmmﬁmm
TRy AR W Wi TR g T, ® W W0 g o vwehe veu-a (Al e )
mw@mmﬂ/aﬁz&ﬁwmmmmaﬁtﬁmmmwﬁ-mmu
frivel 1 g, T T sk wee S -
reRd R w1 W R g, e, a&wﬁama\tmmmml

mlmm(w)mmémmmm#mmﬁwv A
R U

mmﬁ@ﬁ%ﬁﬁﬁammw%(mﬁmﬁ)

faftatar g0 TerEfem ToErt =fe 2 T sk R #ie wimr-T ok W o f defers sew s

A 3R v, v Fofen w1 ITfim w9 mﬁﬁﬂmﬁ T &, 3 o i w0 ¥ il =

HEEA HEA -

R A /A e TR @ e d E ® w9 ¥ v R o ae o 4 Y wadt o w0
%mwﬁmﬁammmmaﬁﬁé(mmmmﬂnﬁﬁmémm
wiafafa =1 am fae? T foan o oo T & %) e vl o

TR & w5 w1 T (Rrerg-fada/fetrtimy frstelt 1 fadl, af)

i ofem w6 B fiftre s fadmaTs a o g st .
Mﬁmﬁ@m—lsslmﬁmﬁmm.zm¢MWmaﬁiﬁ|
;e o A T S e S e |

T g Wey S Ao W IS, Ak w3

‘S"Tmemmﬁﬁmﬁ@—mﬁﬁmm@mmmwﬁmﬁm
I

mmmwm#mmmmm ' ' :
Yy oo, dSwag e W shvm wfga W # Rfwin e § dees ® w7 e e
I A I w R A W/ T Sl yarnen ¥ AmEest sEfire w1 fod, frmd e & wiftga
ﬁﬁﬁxmmﬁmﬁmﬁwm#ﬂmsﬂtﬁmmmmwmmﬂl

et A, wel F S A ¥, 7 = e o feR fafa Ry S

Tt A et e ol e e fre 6 4, maﬁqﬁaméﬂaﬁmﬁ S T
T faframt @ @ e o fafia} @ ondir § T smqmie % weltwor ol siwor & fag wfie fRe 9 AR SRES

- At arfte o wO @y fry T T W @ T W B ohae

AT T G G WA YO HY AN S FAe (FEA A 5 i v e wemt Ao
¥ WO W FEN )

wHbd B G, I fafeem wwows ® e
o = T uREeE SiEE w1 AW, e s



THE GAZETTE OF INDIA : EXTRAORDINARY [ParT II—Skec. 4]

IYFY - 3

R FH IR

Hﬁmmmmwﬁmﬁﬁmaﬁmmﬁwﬁ#@aﬁmmmmaﬁﬁaﬁﬁ:
e FERE -

14.

FEU-T 4 TR IR F) UF RE g w W oien % T aie wm w wefie s

S WfeEl I misa wiffe w1 ol § srewEE 154

wiEIG &1 e/ sata s dae | R ofteads 1 Iuaon & i F gfad w10

IR T F WEEm 76 F fou FH @ w5 us anAe) afee F feifee w0 3o wiEm w wiage w5

T =R & 9N FH--50 wwEd gy 9 famsam ok gy ey S faem T # ae faee o fel eeh
- Em gty 3 Sy S e e ey 3% ey 3 Sl 9w eife sy-fafeen faEmy dea

yavA 3R Hefn Wit 4 folt @ feoinm @ wRew #t faffée sismel & gafia fred ar fomn o frh ran

w favafaaem @ 9w | w58 e 3 fomm W 35 qhged od 8

- e s faawh | ofe ¥ 31 o 9 T T w31 W 9w wega FE 39 3k oy senel & e g
. fafrim & fog ot faafori o e w0, Se0ifE fafifte & (1 sl @ 30 fedw T w5 faeh 30 v R
| UES 3T | SERE ¥ 31 WrE 9% & Faeoi)

7 gifram =it f Rt § Iwfin IO @ fes fedt oor & R § seme T fee smom

W FHER R T F SRR STgE-4 § qun fafifie Sran w1 wea ok @R % A g FEER # wee
. e, we Al § v sik fawa w e sfei sem-sre s § e @
. 8 e 4 i Suam w1 9 A s a1 ge ol oee 3w st #

| e AT et e T 5 e, s o e ey s e 3 e = s e
' g vfow ¥ 8t 3m S fre S, garer, At R 1 7R SR FG-FHE T Aot T Y HIH W
& TR w9 F 3 YR § o T R mn d

?mﬂaﬁkwﬁﬁﬁqﬁamﬁmﬁm—ﬁ-ﬁﬂm(mﬁwa)gﬁﬁmwi

va%ﬂmmmmﬁwMWﬁaﬂzwmmmqﬁmmgﬁmw
*#W@Wmaﬂw&t@qﬁ&@%mwma&wnwm%eﬂzwmﬁwwm
S any oihom. s g s wweel ¥ o g w8

7E GrifrEa O fF IR F1 IHS TR A W F W F Ao I & 9 Vg o wqul w<E we %
(3R T TifeE ATONE ST W Wi R T SR % SE S, TREsT S, R w A Sy ot
iufrfea #

}ﬁﬁﬂfavma?ﬁr&im mmwmaﬂ?mﬂﬁamﬁuﬁnﬁeﬁﬁﬁmﬁﬁmﬁmaﬂtm
@)

s 41

1L

%2 e, Rl oIk o @ Wl ® WA W AR, e ot o w verel w1 fwa 7@ & @ R
W forg sfefim = €, ma@mmﬁmﬂmﬁamaﬁwﬂ$ﬁq@wﬁﬁmgaﬁw
Mﬁaﬁ T A, T i = T § T T )



[ 9P [[}—4Evg 4] 9T F1 TI9H ¢ JFUTIRY 17

2 wmﬁﬁﬁwmﬁwﬁmm@mm% WWWWW@WE!%WW
Bt < 7% foma % fo arfifin &

3. v fafmim, (fras sale st goaes ft 2) o woew, o, sveafe, @ 49 SR orn gaet & o fadm
2, ok et @ fawd fafsfia, = o 3= % o o 3w fafmiveten @ FRaR ® wE @ 99 T
vamfa#%mmwwaﬁmﬁmmﬁﬂ%ﬁﬁmmﬁ%mmm = ot SR VT
BRI U HT HT T4 AT A, TG HOM

4, TSR . m%&ﬁmmﬁmmmﬁﬁ%maﬁﬁm#mﬁaaﬁ@hwwwﬁ
g, mwﬁm?ﬁwmﬁw%@ﬁmmﬁmaﬁmmél

5 30w 3N faoms frenfia 3w,  sd-uftspa’, @ ' svofisge Aoi- 1, @ﬁ!ﬂwmmmmmmm
mmmmmﬁmm@maﬁmmmm@aﬁmmwﬁﬁﬁmmﬁaﬁ.
s, 3Rt fawm w gEe fedt oT eeR # mem | T e s :

6 foral Toefied yaimehal gRI foemass- frenfia Je, @M A qrech % o 91 @M 49 TEe # SR, W I
TS T TEE WA W 36 0 A Y F wRen ¥ @ § awfa v % g fE smon sk
el a1 safe 1 A W e Saf| T e
T T8 ITTWE 1 FE 90 Frefatad # e W Ee F A o @ e
'(i)mﬁ%ﬂma?raa
(i) #gT FT o
(i) g H A - -
'\(iv)q‘m‘mﬂa
(v) {vi) TN F & F 99
(viiy I HTF HEAR WACH 9§ IF @ A e w1 e
(viii) IR T e A R § TR @ a6 e

7. T G SREEwG RE! U8 O 99 #0199 a9 fawd 31 faw @ e % fau yeame o et =i w5 fawa
% yerem & for e @ ofer T S T 59 faftmd o fafifie Of 9 Y= e e e €, fafse v e
T} A dEE T T #, 99 a5 w9 N i vl § ok fafifte we @ fo

&R 37 #Rol ¥, & vEag fHT o, maﬁahﬁawmaﬁxsﬁmmqufaﬁﬁemﬁagqﬂﬁ
i

2896 Gl/t1--3



THE GAZETTE OF INDIA : EXTRAORDINARY

[Parr ITI—Sec. 4]

&Y ‘N’ - arEla & e
(fafgm 2.1.4 (6) T)
| uR TR
AT @ [ iR WA Wi

T g slom. A, 2006 F e s

R S R S —
1 omEfeu @ g st w1 T SRow

e e e e kg e e e e e e R = ke R 7 e e = T o AL o T A - o e

e e e e A M e e — e — e — . —

4 0w R R s, % e § @ gy g w0 A $9 (drmin) v T Wi 9

5 s =1 oyad

77 sl Ew P IR s Afaftam, 2006 # anfl s @t 1 ok g7 wfatEm @ svedf # aendis 2

fam sl g svaws wem fear s ey

siffies ST = T o FemeR

Freftate | fafuwram | wew fafmin w0 T; ¥ BTy T FEA O @ | wenfud/gem- st SR
F aiE | w Fay | sHEfa | fag wiiga s ofew @R TR FOw W F g F IR

J= | v




A F1 TR ;SR 19

{ T III—|0s 4]

TEY ‘g’ -] ' _ N
(fafrm 2.1.13 Q) '
(34 ¥R T 3 ¥ A wRAR) _ o

L ST F AR SR A - w oo s oo —————
2w IR % fatmg: S eee wm # e wfirss sfert @
I —_— -- |
4. aﬁmﬂamﬁmwxmﬁwﬁ:ﬁaﬁﬁmmﬁﬂﬁmzﬁmm@ﬁm :
senfed goleE | she/aiasty o | fomd wiwa| e | e | omm & | wi foroaferai
fora Ty o= wid s |l fEm frifes | 9= 3w fEm =
s/ LEERG S @H | w i ‘| W oTE ¥ w1
fazifia ) @ #t 7fq e & | w1 ufa 7=

TR T e

1 2 3 4. 5 6 7 8 11




2 THE GAZETTE OF INDIA : EXTRAORDINARY [Parr II—Skc. 4]
TFY ‘g - 2
_ (fafrm 2.1.13 3d) -
3 3R Ty SR B e eaE feeoft
———————————————————————————— Hi T TR A a@y o
(F) 1| A R 30 FAFT T == mmmm e e
(€)1 FRH Y 3] 9F TF -~ mmmmmm -
IR Gl DI T L SRR e
2 @wwmﬁmﬁmmmﬁmm:
3. WA W e ffn/fafimra &t R - - e
79 = T A | wE 9w AW | o wF THCE | T wE THEAUF
TH (T H) | (e =) e z.afa %94 w1 /900
(ifrz) | emya | e gem| fem
'ILR{
1 2 3 4 5 6 7 8
: TP | THTTTEY,
% | @
$§mﬁ
Rl
m
P
fafora
T) 3
o
el
wm
ST
L
5
T
sl (w=m) |




[ II—avE 4]

21

T F1 TOYR : FEA

5. X 3w W Edy -

TV IAR H AW

wig 1 Wa

et
wHE WAL
(ifew =)

T TETACEY

Hfem Hfas
(e =) -

Tuan &t

(Hifew =)

1. T

2. SUAR

3. HRE A

4. UHT TEET

6. THia

A 3 W T TR

TR F o I
fem mr ‘

of gy oqof
(viifes ) *

fowa # foae it 7@
. mﬁwﬁ(aﬂa-m)
o wgd Hwm ¥ (SEgE-ur)

I-AE
3 3 IR

e Fawd dhm ¥ (erie-fadar)
o g WEw F (SRE-THE)

I9-HIE FH WY

(Hifg= =)

7. venfke SR 3R T Ty SR ok wiE # el w i

IE HT AH FIE
™ 7T § A=
feertaa gt IARK
® W @ g
TG

hins wfF
(Hifew =7)

[ %y i Ty IER W
3@ (Hifgw =)

U His
(HifeF =7)

34 IR Ty
TR w faw
(ifew =)

1

TN THITTLH%




2 THE GAZETTE OF INDIA : EXTRAORDINARY [Parr 1—Skc. 4]
8. ;@wwmﬁm,a}m@uﬁﬁﬂmw
gq%rm HE (TR forex | oftam e Sia TRy, | FEiE IWR T
’ i f&) *1 ™ (hfew
| )
1 2 3 4 5 6
vma?n?‘:
i
¥ 1 g9
fifad qu .
9 ;wﬁmn
¥ W THR fam? &t wen | orwa wEme e TEEEY | IesiE
(g9R Tl T T
> oy fg) ufa forex
(E)%qmﬂarwiu
T
(a)%sm@uﬁq‘faﬁ
' H F= T Y
iaw-im_'a
T I (F)+(w)

10. sf ¥ fafafii s Frain fa g S NGl S et T @ W awi mren fae

{
™ W=y | uzaRl | Wemwm | g Frifay i m fraf| wfw = feroforai
A\ | (e | Makwa | R 5 4 st sy E | FFemm | wwd

D fsfem (@) | fareim =& w AT

P tmw T | W (fem. #) = g

{ | (%) IR T i/

;| e A T T T

F AHR T

1 2 3 4F| 4@ 5 6 7 8 9 10 1

t

i

?



[ \FT I[I—E0E 4]

ARG T T : AR

ke Rt g Privai 3 forg SR ST w1 s 2 g T YR T T S
¥ 79 I ® 7w, Rt o T 8 9 ww wen 1 e 9 orifi & '

# R

YRE HEE T g

a1 TR

ot gl

wafr g o fra

i gor ol Tt 3 TRgiE
] g @™ A

Py wen AT

A T & B

et A

A/ FTEE = % @ f
wafe gy o sgafta ¥ SR WY w TH TR

a3y

In i



Wy,

4 THE GAZETTE OF INDIA : EXTRAQRDINARY [Part T —SEC. 4]

TFY T
M #1769
(fafam 2.1.14 (2) ) -

o W - R <5
THF: - TR —=-——mmmmm e
LS

fqhaﬁarﬂa o F A R WeTATE W, 9% AR & 49 Yo @ W wen el =
1 5

1 ' 2 ‘ 3 4

ﬁ&qwmﬁmm%%%wmﬁmmmmwaﬁmmﬁmmw
# 8w fr wewvEE el 9 e

.f | fafrmtof e TR
faffrim AR T T 2k
W (4% #F T I F T A)
srAfa . (el FE w9 )



25

[amOl—avs 4] HEA =T U9 @ AENE

P - 3
(fafram 2.1.3 ¥)
IraE aﬁmﬁmmmﬁmmmﬁfﬁﬁmwﬁ

1. Fees for Registration
L foehm & fag v
2 Er o afET g W
# T s @ g i
3. mmuﬁmﬂmm?ﬁ’r{mﬁaﬁmm
1. fafmifre, mfas (

() wfafEs 1 dfes o7 % IR IR T 10,001 ﬂsooooqaﬂiﬁiﬂmsomzsoorﬁﬁaaa
i 3w S|

(ii) MTﬁ'm"aqqaﬁammsm mooooqwﬂsﬁiumzsmﬁa?ausoomﬁaﬁ
i Ty T

gred - 3 foam = 399 W

o

100 %.

7500 %.

5000/- T9T

3000/ ¥9Q
5000/ Y

3 mmmmmmm%(mmmm) I FETH (FH),

WHUR YEY F W, 6E 71, S-S gea A ARl 2000/- TG

4w I GG FREAGHD |
et o gR SRt & foTe Wew Y 78 Wi e o aftfefa F wfed w2 dhi
fufa W T W SAtE W W oW |

-

2000/- ®UY,

() Waﬁﬁmmmaﬁaﬁaiﬁﬁﬂé%lw#rné%.wns‘%.uﬁ?ﬁﬂﬁrﬂé‘%mﬁmﬁ

yfa & fau amagq +=3 g=m

(2) THHE IHA WA TH W, aﬁmﬂwﬁmﬁum,mmm safa =1 sfafy

uﬁmmmmq@a ‘srfafa’ v o g -
YA HT B '

mmmwﬁmeWWMWﬁmmmmWﬁﬁhmm

3faq W= 7 fHm s

2896 Gl/11—4



26 THE GAZETTE OF INDIA : EXTRAORDINARY [Part II—Skc. 4]

T - 4
' - (fafrm 2.1:2 &)
Tl FERFTA TN I FH F Y e AR e ga s s
et sEeTn ® e S w6 76 T @ & ol s w1 o) & o e @ 4w du e @
| Y 2 Susie R ik v # for g, W ol wreen am sferd ¥ fir st ara o et

g # 2l e qen foenae g W #; gy - i, ﬂmmwa'ﬂﬁa%awm IR v faeo gy =rm T
IR =g v e w e T T

| s, fodl mr s g0, W) 9 3 faf § s s # et g e @
434351?3%% T F IE-wE F W 3, wwepa, fafsfi, weiE, faata frm wm st 3 @i 5 Sen-wE
'FT I sl % S o AR W e adanel, | e % 3o sl A wen fafids o ueel & Ied
(g EATEE WA w1 SO YRR A w sRaRsd $ e o we et

fad ufr # faffie @ %1 gon ghfves 0 % fou 9 g oevss v ¥ ok = Fwensdl s 78
e w4 iy uke Rt w1 TE aviy ® i e wahE Wmmﬁa:aaamnwéaﬂtﬁm
‘wmanqﬁur{mm'

-1 : FErET % fon sEET F A9 B B SRaREdie] g ST S OWH Se @l o T wee
| g
(Fafrrm 2.1.1(2) ¥@)

AT WS g TR & e fry v T fRw Re sl # 3w 9, ﬁﬁmnmmaﬁg&ﬁw
amf?mmaamwmmmm%

g e AT TEd aaE e & o sy sk W 9ot 9

1 @mfaﬁnfmmmﬁf#fmmwaﬁtmwtﬂaﬁm@w e @ e fafifia feg s €
ﬁqﬁafaaaﬁm:ﬂimww

CL qﬁmmwmmmﬁmmaﬂ?mwnﬁﬁﬁrmﬁﬂémm@ﬁumam
i o ¥ W e w)

2w fafmin @ wrar w1 % o wied § fatetn b g9er w0 ® fm i 9 @9 i ofs e
S TMED TR A G

3. ufe Tass, T W sgaRe Wied it wafa g gw ama-fen 3 fom vaie @l st B
4. Y siv fEW a=E TeR ¥ s e w A wfed) 3 faee o o w6 § sew T wfew

5. O 7 % FFER F 77 a0 W W ¥ fed -l SeER @ oo wienEd R sem AR %
Hawr # 09 B W 9 fam wom afig Tme) wa ofted § g wfegel ® A % e AERgmR
T/ 1 T B A fEefEE, wa ok o ge W W A 91 @ e W 3w @, e
T S A 9w wemms W v fafmin § wgae fem S aen w1 9§ 9 (WEee) B
AR Af wafem w0, maaﬁmmf%ea%ﬁ&qﬁfaaﬁaﬁmﬁaﬁmmwﬁmﬁwmmm-
® BT AT

6. qﬁaﬁﬂﬁ?ﬁmmmﬁmaﬁtﬁ%rﬁ%ﬁﬁ mumﬁmwmmmn mmw
Rt ST H A

7. mmmﬁmﬁiﬁaﬁaﬂa&@%ﬁzﬁﬁ%w@mm@ AME, W, A9 &
A A e w OEE & T wey ey s



[ & [958 4] REGEEIIE L E S 27

14.

15,

16.
17
18.
15.

20.

1.

@miﬁ‘tﬁﬁtﬁ,ﬂ'ﬁaﬂﬁmq‘maﬂ#ﬁmﬁﬁmm,mmmmmaﬁﬁmm,ﬁm}
T R e % Y e oI ST R E SE 8 (A diee ® ae o St sl e

HER F ¥ T R I B e e, gt SR v e s fd e oo gifea
o o1 = 6 waw, vz AR wEEE SR e

T IR F Rarl ¥ [ @ s e Fr afe frdam fear o

AEE SE-FETE aem O Wity 3R snfre WA B saEA w1 IwEy g ot

THEm Ak 5 § = w0 o sder @ iR, tEE Ak Afr s wEm s

wmammﬁmmaﬁmwﬂﬁmmﬁaﬁzmwm“ﬁmwm
R R =fm # W % W@ g § o @ fag srme T fR s

g F T FE A TR W A T W st o ore W e s s w9 ¥ O sl
Tele 9N T F WM T F 9% 7R, feewlz @R ort @ o el W e S o W oo
wfFmst & A T % o, A # geet w1 | a9 Wy

W RS- F A A s e, ﬁﬁﬁ#@ﬂ:ﬁ:ﬂﬁﬁﬁﬁ@ﬁﬁwmﬁﬁﬂ
Tt ¢ AR o Fwt o A W o T gw

gl F e @, T, IR w6, R SR A W R it g

it g S e F T E W B = o v ¥, g @ A = fog e T@ ey
@ﬁ%mﬁmﬁﬁmmﬂtmm@mml
mmwhmmmﬁmMﬁqﬁaﬁmm & anfid A N T
mﬁm}mwﬁﬁﬁmm@@ <o & § T srem v W 3R que w0 Jaika

fEm s
Wmﬁmmﬁﬁmmmﬁémwaﬂtwmﬁm

g @ G S Y s w5, ST T, FEE gRe, ge T sl sraw Tyl § = ar
=ifeal ‘

forn-miga # 7 W ww W w e S W ® W F $o, e d e @ o g oA
3l areat wrem § vl St feg-miedl W gqu, St ol g ¥ oihe fr Sem ik we v | |
o @ = faFe F arh miEd w5 we v R o 3w w9 e @ e

mﬁmﬁmwmﬁﬁtaﬁﬁmﬁmmmﬁmﬁmﬁmmmﬁmwm
BN TFR Wik FITFA B =EEQ HY IR :

frFEg-TiEl B T 9 u0ee ° FH 9 w9 60 ¥ 70 AH, IR @S, v, wmﬁﬁm(m
e )

faa & v, O, Frawe, ¥ ol A, FU-AE, F1E ® SR A ww ok geater w9
mmaﬁuﬁaﬂtmmsﬂtaﬁmﬁsﬁlﬁ@ww@ﬁﬁu

FRAR F 7 T WA s W T wE, mmwmmmﬁﬁ;uﬁqﬁﬁaﬂmﬁr
& fF 9%, TR AR wiEs F s § 9 W 9P

T, yord R @ TR F e e e W T s W vl w6 Em

iRt ¥4 W (S T g st o I daes saen g freits ) 3fh @ T gen ol
Wi sna ¥ g S R e am @ I e ¥ [ 49 9 3@ sl J sief e s



THE GAZETTE OF INDIA : EXTRAORDINARY [Parr [I—Sec. 4]

P18

‘19,

A TEH, WEREO S WA T W Sefian, 99, s v 3 wnfiew i ora faded W ® o
=l o A5 fE wem
TF A & W W H A0 9 R e, freigy s, %mzﬁmmahmww

, whmmlmmmmmmm@mmmamaﬂxmﬁm%mw Ceret]

FTE THAE fHe S Y OE F % 6 A R T 598, TN oo o FEEw 9 5§
e swtm Tt fem swm et sdT weR % T, @ TEE O, T %7 I0R-E S A 91 0
IS =l FHI. TeT AETTE 8, mﬁﬁtmmmmaﬁqws%@vmsﬁtmwﬁm
T S9N Y§ - FHFL @

g W W T Ege e o W R BF NS T sEr W
T U ¥ TR A F FW w F fau FaE T8 fHw s

o E #1330 - ﬂﬂﬁ%ﬁmﬁwﬁ%ﬁmm@ﬁmaﬂtwr@ﬁawmmmﬁﬂg&aﬂ?m
TR FHIA F WM HE F U WA, fEetiz oiw it @ o wel o wied

E F IoE-E FT T s Yat, 7 TER W o o oE) T @ o9 o mm o T e d

o Yot ol Wl B g @ o e

oyt FE W weifs #) Wit & W fawa & fom onwif @, SROw ¥ a9R % fae s 9w e T m e
W@mﬁw@mﬁﬁn@ﬁaﬁmmmmﬁvﬁﬁwmw; >

e F AR G, T, EAE FE, A SR TE WS w0 hfeg wm

T FEE YR B TavEea B R UK F 9 Sy @1 TeE W Wy @it 98 7 o) 969t 5
TR TGS B TANS, T ITM W T & forn yeet gon giitae fee e e v wfew =
T O el ® SANfed TEWE & R W% Hee § e s S

BRI T HETH FA B A FEF T B R VeIA B iy waha Yen | i qew Fue
T F w9 % fau, ww-wE v 8, 3t sree wW feg s

ﬂmmmmmaﬂ?ﬁﬁmmwmmﬁsﬁmﬁ?wmml
Wit oik Frofie w8 arem-orem B @R

T-9R, TE F Fu AR G w0 2H F A RS B wEw § w1 @ 9 e 9/ @ fv 9w wfw
firw o armnt 40 & - 60 & ® W ¥ ¥ =few

¥ o R w el Ou T o B afen fod vt @ dee e e 5 A @ W
seerss safeufa ® feez T o1 =few
9w -1
(fafam 2.1.1(4) 3)

W%mmmmwgmmmmﬁaﬁaﬁwﬁtmmm

#awTY

1% T, Roend @ sRanFd 5@ T T W g, Teep, R, Y, soie, sk fafa few W w
# ol & safid, i e el @ e SR A @, ) e fafiie e i T we o, we e swET
ﬁmmﬂaﬁﬁmqtmmmwmwmwwmﬁmmwmml

Wﬁﬁﬁqﬁaﬁmﬁ%aﬁrﬁﬁmm mm%hﬁﬁﬂmmaﬁwmﬁm

T

w0 & fore Wk o @ aik @ gfifeem ww s Taiw g wiEwel # TeEe # W, 3 wwitaa
#mmmﬁmﬁﬁa}mﬁ'qrmél



[T T—8vs 4] HRE ] TAGH ;. FHMREA 29

1. FaeH iR afEaw | .

1.1 @ T THETE F Y W &6 o O) sheifing frarmendl, 9t st gon, swd T, 9w, seafus
Fifera, oF, TR, Hfaw I o g e H ¥ ol faerd mm wgym # i s §, Serentaa a9, el
T UET Foa a5 N TR A=, S 3G A1 39 Wit S TRl ¥ ¥ ger R W wea €, ¥ g smwnt fea
Sl

izﬁmmmwmmmmn%ﬁmw#mm#wmmm
~ fou sm =few) )

;.3ﬁmfmﬁmﬁqgammﬁmaﬁmaﬁﬁw.

2. @mwmmmﬁtm

. WE 9% 9 E, mm#aﬁmmmm@nmﬁ%m@ﬁ#muhmgﬁﬁmﬁmmmm
¥ gt 3ul § wRrigwor F1 v SwEl (et Y% wo, Wﬁ%mwﬁm @R % fig YR @ e s
) ¥ afEr B smm

2.1 Wi St v, s, mmmaﬁaﬁmaﬁmmmm@mmm‘
ﬁmmﬁﬁaﬁaﬁﬁmﬁnmﬁmﬁﬁm&g@wﬂmwmwﬁhmw
o Rl Y FT A wew § )

2.2 Tl Tt iR s we e STeh ot St T S e e §, wien] W W F
FEF 8 )

2.3. 6 THEHTER S AT & w1 w o vaha ok wfen s e ait ok e e ) g w
ﬁmﬁmlmwﬁm@ﬁww%mwmwﬁmmmmﬁmﬁmmm
F/faftmig siFm v 51 fom & 5ot fen A fr o

24mﬁﬁmﬁaﬁﬁaaﬂtmﬁm$ﬁma}fmmﬁmﬁmﬁmaﬁmﬁm

2.5 fasfa, mﬁﬁtm%%ﬁaﬁ@ﬁaﬁmﬁmmmmm—m—mﬁmm
WO I IR T dR 9 SRRy Sie-set § v w0 1 v @ sik TEe § @9 91 s o i
mﬁrwquwmﬁﬁmﬁmmﬁ%mm@mwﬁy

2.6 ¢ it safa et 1) o o et g 9 1 fafmin, wermm = Fim o faen = fau - w@m @ faea
Ht S /T I, ﬁagahaﬁmﬁaﬁaghﬁmmm e, Tooi, 3 1 WO SAafTe i F Hen
% F ¥ oo fEm gsm T w

3. ITERY IR A

3.1 Qémeﬂ?w,aﬁmwﬂ%#ﬁﬁmia\tmmmaﬁm-m, SR, 3R, WHEH,
¥F 0 &k W § 3w frm w2, Sy i @ @ o S O w9 fawee 7 w5

3.2 3T R T foe v am @ fafmin & fea S, o o = = wew § S womd S T
@ AN e Terd o T e 38 fRE O a e w6 wE R s wEem 3 fere T e smom

3.3 1R 7 T W e W s e @ fe smofie S w1 w waes € v 1 @ wEes e o e
TF RS FA AT A I CF gYfew §9 € F9 [0 TEHT W q IoGd ¥ FU qU S q TR A1 G B A
Tt § S 3 W R e w5 g, A9, o ofre R o e € ol s @ T e W e, W)
W THHT @ AT

3.4 10 w1 T @ s fomwt v frsa 3 e i feeht ar o ane waew & fafmin o fiff @ fag
T & % fag faw o ? et e § T v oTom e S 9 o e W e s, sihee @ afee
T v @ Rt A= e Sfie Fran Issa @ gl # SR, ﬁmmmm#n{haﬂﬁaﬁshm
. BRI | H R SR ) W )



- 10 THE GAZETTE OF INDIA : EXTRAORDINARY [Parr IH-—Skc. 4]

-+

]

L 3.5 I9ERY UW i, %amﬁhmmﬁmﬁsm%ma&wmwﬁwﬁh#mﬁﬁm
#ﬁtmmﬁmmﬁtm foams sy arter ol Toden s o ], g T W g9

3.6 e S ST T st e % o T T o, Favie 3 s (o)
4gf FvRt )
L 3.7 s, mmmwwﬁﬁmmwwﬁﬁﬁngwmwm
' #qenﬁﬁrasﬁi
L 38 WEE W A T s o mees R e @ R g st w1 aeee # o gl o
m@amaﬁmﬁﬁrﬁ?fﬂmm
3.9 e W Y Terl sgEe Yo TTER G4 W O S weid )
3.10 T 92, finfirg ok sy o v vw ¥ ok s | s FL W
; o UH Oft ° 3= T § va W ARy e W@ w9 AEvEE 8, 9 3% urk s fawefun few @
! TH; :
o oy ol e TR g W 1 TA & form om RAeh ey et & e, W, S,

3 ofz = @ TeE v venET w6 B e sugE, W R e frew ® adH W omm o
S A '

!

4§faum
41 ¥ W ‘

4.1.1 A% fotlt vues & w9 4 v wr e w1 soE- o, vEEn i st % fag s s & @ $aw
T e wenw, famw ol aree frEem @ wyfes gfewel whea swem e s
; 4.1.2 @@ =} 3E-90E, Yo ¥ A vemet fem o aen w@ O fre w1 g afen R g 3R mm
o g W R fee # w3 W AR T

4.1.3 I AN I FT AETUF T H TEE H w0l i 3w sifverg TR W e @ o

4.1.4 307 9 F YA FHW W GHA T 99 T T HF UF ITHA F| WE FE W OGHE, 9 F I,
HfF-wr AR WA 3l = due | {1 swfi @ o ww oft i o W 3 fo sfvefus =t W W

I ® 319 WERE F foae W w1 swatie s 8 ol st 29d sl @ A fey T e i Y @
LI SEERA T IR F WG H A q syeael FiE Afen faaes 3 8
; C4.1.5 TG I F7 IR ik 9 A e Y IEE ¥ T v ¥ faug e
413@/3?@?&#%@
|t R T 0, P e @ g T R TR R a8 o v 8 ool =) v g

aﬁmlﬁgﬁwwﬁmﬁtmmﬁﬁmﬁmﬁ fiw it =% =@ F A ® fae svEm
ﬁ-ﬁmm% Wmmsﬂwaﬂqﬁtﬂﬁmmm%ﬁﬂmmma

4.:1 FHodr WA FY e

| et w) qed @ forg vat g e ) I i @ AR S R v A9 (R (3 sk gR)
# v sl 32 ot 1 Il Syl SR TR 9 ghvael B ore v o e s el snavas ), frewie e
w#lamia‘rﬁqmmmmaﬁﬁ#%ﬁqmaﬁmwm@msﬂxmmmeﬂ#mfmﬁ
4 WA ® fag 7w W)



(9w II—8vg 4] AR T TS, ¢ TR . - 31 .

4.4 9% FA Ty

T Tad F W 9 e F AR At 9% o ar, dawe § w8 e st 5 4.1 3 onfe fafife srdened
1 I R S| A S A A, maﬁmﬁ-mﬁaﬂ'{m a%%nhtﬂwﬁmmﬂ}m
e s

4.5 9 Pt &R sfire =5

4.5.1 fq @ w T # seE-uwd B 2, mm%mﬁﬁﬁafﬁmm% 39 T R W e
iR s it gt Freawfos &8 @ et sl Ifa Taeer, afem: B Giee o9 o % snavasa
7 U8, INGH N F FHIJ9R, mﬁmmmwﬁmmﬁwmmlwmwm
wEm SR fRd frepter ¥ o STEm 9O onTel IR TREE FH ¥ TS @R S

4.5.2 7 3R afe B (39, 791 R ) T =BG TRT T A A 5 sl @ s
foran <rEm aTw W@ frET, sRve e yone s gfrae w1 vy e sron sl e O Of o e
#ir whafia fran won fee =" @ Y9 wanf # aEe S Sifew ® R S a

4.5.3 FTafeTee 1 sier w1 O O ¥ sEfta fra ST fF 97 SR TEERT, SER 89, @ S @ W
ahammnahwaﬂ@awﬁsﬂzmﬁmmmﬂﬁmmﬁtmﬁmm
% @ wm 3R @ frtE dee | g s

4.5.4 FZ-FTH/IIRTE TR W Fraw Ffaw ST F taed a9 S e ofer § S Sl W
safirse wrah et 7 et wy o ufER @ e, T e o faf, f e ok o i-wafa
aehg il & Frem Wit €, @ sgar T A fEn S

46%@%@1%

461mﬁmgﬁmaﬂ¢mhﬁaar1ﬂmmﬁ#aﬂtgaﬁ$mwaw‘mﬁﬂmmmﬁwh
AR i Tofa w9 F T sl 33 aeh s, qe ol wisensi ® for wafee WS e @ e
Vi diR wffe $ R wie A 5o A gl o E aﬂzﬁa’rmsﬁawﬂm'ﬁw
mﬁémmﬁwﬁ-mwmﬁﬁmﬁ#qﬁr _
462 virerEEl F den T § wRRE wHeEE (qEafsen) #1 ven ) ik sl ok sl w@, 5=
3 T Rl # Io-wel FW ¥, Won # FewEd @ W aes e W e

463ﬁmmﬁtm%mmmﬁm@ﬁ#m%ﬁaﬁ?ﬁﬁmmmm
war iR gere &5 F W T gem

4.6.4 50 WA BT A T’ H ST A AT 20R F TR A ARA T W § e wW g
wﬁﬂq@faﬁéqﬁma}mg@mﬁmmmi

4.7 97 TR SR W

Wt S AT et Jonel, faws simts ar freivs, TEeRe B Wl s o, sﬂ%sﬂmﬁmﬁ
SR whHfim #t Sl few oy w1 e S O @ e &9 # e T 8

4.8 T SR
FrAfaE/FiE # G T w1 weTads if§ yeem w0ty and e % fa g e @ fag
Wi WEkE AR M FEm s w2 S yE feaew, S aqfee 8, 76 gt e % foe s
firg ST T 6 T T fae # FRTET 3 g2-E gR oaRE T -



R

THE GAZETTE OF INDIA : EXTRAORDINARY [Part II—SEc. 4]

1. Em wiE SR frm

5.1 FHedt QG 1 I9reE

5.1.1 Tt =R g = O S Ol O SO U &) wEwm Tl fRa o 9y 39 3ud siaw g
Wit STieE Yeu e, stanr, uy shefiat o shafaue, faafer o o wd @9 ® R Y fafg # R
TR B ST FHER G EHR W aH B T A - wwa

5,1§2wmm,maﬁmmm.,mma.mﬁmmﬁﬁﬁaﬂtw

©® FEY E

5.1.3 w=) Wi, | waed ol daes @ arfiee di we € 39S SuE # wel w5 fridem @ fom
Foer d arpfaa Tar smem

5.1.4 Tl T AR = e @ W e s 8 iR w1 9 et aw W e I i
5.1.5 ®et WA F %7 T AE # R S SR S YeR/afiem s % SR gl

5.1.6 Y39 F1 7 Fe TR 1 w4, ' SEEE F qE” 'R TS waen ) ‘aF va e, SRe weee
A sz fegfral & fom ®Y W =R

5.1.7 399 SifEm ¥ HOET 9 @ # Wi aeaE 50 ¥ | W W S0 g a9
5.1.8 ¥ifm @@ &1 Wiitg aO9F - 18° 8 W THY FH 2 SR

s;zmﬁﬁwﬁtmmw

i

b3
'
i
i

521mwgﬁmwmmmaﬁﬁaﬁmﬁmﬁméﬁmmﬁwﬁm
¥ § Tfa 9 o woef o, mmmaﬂtmaﬂmw‘ T e w 9ET H 9H W g IR
IR T A T W TR

5.2.2 F=it, T I ) of @@ ol % R, el @ TR sl sl ST, wﬂarmﬁgﬁmm
Y G

5.2,3 H=at, THEHA, ana’tqm ﬁ‘rzﬁaﬁawﬁﬁzmaﬁwﬁma’mmﬁmaﬂ# HERo % feau arem
ey fFm e T &6, el O sl % Iuge w0 @ fafga ok o i @ Smem st anh sk
e v F gfid e aenl, Sraa aneh, a3 o e e e s @ awm @

5.2.4 =1 A o, fafime w9 @ oy, e o Tl wm 3R ) W 8F, TS, T g
AR 4% IR ¥ Yudad: WelE A FEm FA: € qeEl/IEE) B WA S sE sgn % fou sfe e
#r s B w1 § 92RW 3 IE F S @ S

5.2.5 Hel Ul weew!, winania it SierEl yeepaes g 9 i an IWE w1 Yo | 9sEE
o TRAETE 3 (TEet 9T T Y W URR E@O) % S W g e Smm
5.2.6 el T, Wi o el e & fog 39 soe & fo faersa i amfirf @ - sy

#F s gl T qeh el IR defa w5 wneh e S g TR e @ v (gf) | Wi
IR ok TR @ | R Fww IHE e SRR F IR 9 o w9 R fR T el @ 99 W 9

:

5.3.1 w9 ik aroer frasn

53.1.1 T FRER W T yoret fretia 1 st i 39 T @ fred 37 giia e o v e i
T H) TN SR STgE gHeql f wel v SR ane vt w9 @ frafe &) 49 freo § wa F, s,
Y, IS T, sterm, ¥, frmm sl Iudien 9% @ B YA, wg oo 9, o sfmt d)



(9 II—ETT 4] _ qRT 1 qAGA -mvr _ EX]

5312mﬁsﬁﬁa@mﬁhwmmﬂaﬁwﬁmﬁaﬁmm% sﬁawmwm
i frett g / femsfam wmedt @ 7 weafta & s

5313ﬁmmmmﬁa%ﬁmm%a&ﬁmmﬁﬁmmmﬂfmi

5.3.1.4 99 Feft el S R N F A ¥, ‘a’rgrs/maqrﬁ%mm I (T BA) 3R B
sEeT #Y SR :

5.4 @ % HE

5.4.1 ‘g, Wﬁaﬁﬁaﬁ%ﬁﬂ%aﬂ!ﬁémaﬁﬂﬁﬁmmm#ﬁ M=
R g gl 3R wEE sfufrm g ads e 2 i aesfyETae STER Tofe oo T 6 e
Eitegifl
 s.4.2 e 3 (ele o Afen e W A daew W ddet Wen ot S i T A e ) B
for @m doft @ 3 gl w1 STEm e ) yegfitem, wfes @ik f S i el @ fae T
e 3R A st SR agi T T Al § g e Sl w1 aem fea

5.4.3wﬁtﬁﬁmmﬁmﬁﬁmmfﬁmm%a€wﬁfﬂmqﬁma&mq’amaﬁtmvr
_ﬁﬁﬁﬁem’f%mﬂqm o TogeT 1 W I T g

5.5 @ R/ R (9

5.5.1 WRI 9 ¥ FY GO T, @mmmmmaﬁuﬁHﬁmnmmmmé
fore R = it afae stva e ke w9 @ s wee i s

5.5.2 YREET T T % A0 T T SR E B W@ @ R s a3 S
& g e S S = T yaR fewng e srem A wnen Sk e e s faed fe e
g w w79 # o snifea aromE, S, SR SR o seves Tt wee w9 9 99 @l W o
mwﬁ%wmmﬁﬁmmwaﬂwmﬁﬁmﬁzﬁ T vl F fet vy @ wen
% fog 3= W= @ S
' 5.5.3 AT SR/ sl @ Y mE T @ o e ok @ feE @ R, 39 T N wam e
W wE fE T g v 53 T I §) e R sRomeeaes 35 e W e w1 g - e
el A vy aavie E@e T R e, W, T, 92 o & uitEe # fae fa wa & i ol S
% wifem ¥ o= & AL Gt (T # S gl awE iR faemm w1 em e v afiEed §
“ e E ITE @ fn i REw T TR @ fg ST fea W T w9 ¥ fren smom ok 39 fafe
e W

6. TE @R THRwm

61mmm$mwﬁﬁawmm(wﬁ)mﬁmﬂﬁm famior & sgwor ##t
uﬁmﬁaﬁmaﬁm#faﬁﬁqm?ﬂ%@mﬁhﬁaﬁﬁﬂmsﬁﬁtwmmmm .
&= smaiy :
| 62 T FER ¥ 97 YHfved few Son fE et et ot e S aw e weea fagr ok
7 Tghe ¥ watua wafea e #, vafw wee olr P 1, 9 5 o e ) T 3w SArl #t e
gﬁﬁwﬁ%hm%@@qﬁmﬁmmﬁmmw%mmmm
T THET % T Y Yo W § fay T e

7. @ry T giawng

) 71ﬁa¢ﬁnﬁﬁqﬁﬂaﬁﬁfﬁaﬁﬁ€sﬂmémmm@aﬁﬁﬁ$ Wéﬁaaﬁ‘qsh'{‘
mﬁmmammmmmmﬁmmmmmﬁm
B, Tam % % fae wifie St S

2896 GV11—5



4

THE GAZETTE OF INDIA : EXTRAORDINARY {Part III—Sec. 4]

7.2 foRet Wz a1 W=y WEAW w1 3w H, WE Gl :1 wRaEn ¥ i 56 9 9 s fEm snem

7.3 Af% el wEmmTen gfaw €T ¢, 0% MEy, UE AL 5 R yenfaa of sfugfee wanmemen % waw
9 Frafaa whem wwa o fimree W #1 w T H oy Aty i oTiRE 7, ST wee | S wmemen
71 fRd AR AR A1 WLy, UE WL maﬂaﬁamﬁwﬂmwm

is Wa-wien TAESH O SR e

E

8.1 ot =pu/framdt # s/ Sasd yomedt o fordlt sfawer &1 A O % forg W gEer Wi (e
F ITER GO aeel F1 uasfas guder &1 s

8.2 W THHIANY, IR/THT, HEw, faaw, W, T Fafad sfevad, 9wE SR e,

MyEsla fran 3t Iag &1 T 39 F e il @ s ol 3R w oY § afum T oy s
wﬁﬁﬁr@#aﬁmﬁ:m T g W f e §, r@ransm

b. v Wi # wawm SR o

9.1 TR N TREW

911maﬁwﬁmm@mﬁmmmaﬂimmmmﬁmmmﬁ
.mm#mmm,mﬁwfmaﬁmﬁﬁﬁ@&ﬁ%sﬂ?mﬁea@h,wréﬁaaaﬁaaﬁ
9 e wfEm w5, faws Wmﬁmﬁmaﬁa@mamﬂmﬁ%.mmvmm
fafirfor  woee T U UG W TS TRO & wwEh T $ o ¥ we ok faewie fvm g

9.1.2 W AR WA 1 vart W ok IwEm wravrEe R % ol & sen e S ok s
VI, @R UREl # WifEy ¥ w7 fou, o avfie § gus e TS A amam R e

9.2 TR e Frm o

921mwﬁaﬁmvﬁaﬁw@ﬂﬁﬁmaﬂzwamwgmﬁ#ma@mﬁ
Zon ® Tan e fosi, wife ol o O T @Y, Siet e el % 9gSH 1 gWe g, W% W § a1 | W
T e S/ fre e %t smeh ofiR Tyl a1 T el st am e § By T S R smm

9.2.2 @ FRTAE F1 YERW W ¥ FW ik fEni ¥ | WESE-ge - o R smem

9.2.3W@mwmmﬁmmwwuﬁﬁuwmm?mmlmﬁw
TG F N fa ST wme @ e v T, s @ e e § SR fem mem g
TE S ARG W Afere FiE T S

. =faag @R

10.1 = Wt

LI s, Sl s s IR T i e R S Ter Iw e e ?

W I TR e ¥ I 2 A I W S A T R T W f W 6 ¥ a9 e wh e

W et &9 § AN F0 F o T § 9wl 9f S w wgfi| g F g 1 @ SReER 9 g
faerfaa w4M f90a g0 78 YHR W w1 =iF ) SHR 9 dER ® e w1 ad gaw wfafa st s ek

I A=ifrer &9 @ 7 SRl €9 § ST fra o @ @ T 1 SR wWE W arl s w1 i wen
F} S

10.1.2 T T IS~ FT A SRE/ T FwHAE 9 A U R fafweg W, g5 gifea
% % forg fF 3 faht gormr, Siafie it fodt o171 Jemeiier 90 9 R, 7 91 Ty T sam) Faedia
fafren =aart g ssEia 39 SO w1 SfieE Friww ® vaeT & A @ e ‘



[ W T30 4] WA 1 To9= ¢ FENMROT 35

mlswmﬁﬂmmaﬁmqﬁﬁzﬁmﬁmm%QWﬁmaﬂmﬂnﬁw%W
nmﬁmﬂmm#ﬁﬁmaﬁmmmﬁﬁm%mm@ml

1014mmaﬁwﬁ it FHER F71 Ao, aifis AFH F 96 F A F fog e, fom
A

10.2 =i sl

10.2.1 m#mmwmmﬁmaﬁmmﬁmr@mmmwm
%t vatt R F A R forg i PR ST e e ae, S ol S # s s ok
R FHER 7 ghiftran w3 i 38 3 999 9 5 391 mmaﬁaﬁamwwm 2t
S € wE

10.2.2 T F I3 RE T e Al T A A, ST TR TN I IR T34 FHGHr g Hehel

%, Er = SR v F FEOEOl § TR ¥, TR # SW R & 9fd a) R w= | W i w3 e,

R, TrER W FHE HoE 3 IO wRE B TvE 925 o ol W Taue ¥ Ww S ol sew T 3R
TR S A E FUL FT AR A VNG e Y GE '

1023 TR F 33 W % FRamhardl § o @R F Ior o w0 A st ae ofim u o sriE

TR W TN S H R Y ST W, I W @ 7€, 98 %% St 7, 3% R o w1 wih T ok e

R w W wE W a e d e |

10.2.4 mﬁmﬁ-ﬂﬂémaﬁaﬁammmmﬁweﬂtmﬁaﬁmﬁtmﬁ
TIR-YTE FE THY STEETHT A H G 7 S A T S

10.2.5 F=t FEART T T SR # IoR- wﬁﬁuﬁmmﬁaﬂaﬁaﬁﬁﬁaﬁmﬁﬁmmm
o faime = 2 .

($)éﬁﬁﬁﬁﬁﬁ@@?@ﬁﬁﬁﬁﬁ—ﬁﬂéwmﬁm%lwﬁﬁ
g T, = @ i

(@) T R FHE ARY FH W T FE-I-%W 0F 9R IR 7@ 0 9 7 uwie gu ¥, a4
TR S/ SR, QA ST YA, YEYE SIS ® WA S R W

(M) SRS T W S A T B, el § I v, v, wE ok g W e, T
T, TR F 9Pl R gl S onfk ¥ =it W R Ere sraf #1 Sen- N § wede € W At
T | G ¢ R wiud @ Wem) w1 IR § soe! B ® e e o @ wr EEe @ g
1 @ v wE W T W o w99 awed A @, = 3w o e

10.3 TR ,
10.3.1 WHIA: 3G S @ H 386 9% 9 ﬁﬁaﬁﬂﬂﬁrmmmmﬁ,nﬁﬁﬁﬁaﬁmﬁ
% fom fF w3 4 W AgH # SO T G o ERe § iy geghe T 9, g weae et e wifee)

10.3.2 @ wRER 98 GETrs i fF aigs s ofeys @ fatmi, e, TR F3, 9o/ 71 =9E
wE F O 85 W, 78 enfea B, Wi e T ol 30 uw F wiwfem o AfRen weed @ Iredl
N TFT F

11, TR T SR ST ATEHA

T 4 F mT el W S T A ok 39 W e o T afufrm, 2006 SR L T
T fafrasl % orER. srifim E e, Re ag gftfea e W w9 fr @ geen § € T0E AR S T
Telt 1 R i et T W Sord W w, vefm e, A FO, TR w0 R Tl FT w wma IH



36 THE GAZETTE OF INDIA : EXTRAORDINARY [Part II—SEc. 4]

mm%mmaﬁtwwmmﬁnﬁ%a\?msﬁthwmﬁmwmmm
5 %@Rﬂﬁaﬁmﬂa}wmmwmél

. 12, wfmgro

f 12.] W FRER ¥ % Gitvaa fRa srem i e w6 Sen o w1 At ot o W ) gy 1 6
. B wiT T ¥ I qfte ol STEire § e € a e Ft 9o wE w9 StEdl F v S

l S B W S Er et 3, venm ok Wi @ g g € s me g s e

| wafd g = T

i

lzzwm#%@ﬁwmmﬁmﬁmmwmwmmﬁmm
¢ wta swt sor e, wwE, A, e, e, WieR sl faan & e ww e S me W
%m&?ﬁ‘maﬁiﬁmaﬁtm‘%t
12.3 VT, Gean srisnsi 1 rewdl H AEfas FiRer e weme w1 S A9 vy ® e s
i mmﬁ%gﬁaﬁ%@m#mmﬂ%wmﬁz(m@uﬁm@ﬁwﬁm#ﬁm
AU
] 12.4 Wi FTde 1 Frafed w9 & R REE S it T FE Srevaa 8, T S = |

T — I
(fafrrm 2.1.2(1)(5) 39)
taaﬂrwmrﬁa%ﬁﬁqu T, Werw ok fama # TRRT W FRanEdst R e 9 At
faffie e oik w=om s wofe
3 @ T IR

| -2 % e, T T v, fad @ wared g 26 saRa @ wt e wad, Seen, fafm,
wErm, famo iR siva: fawa foman w2, ol 3 <afir < ) Sed-od W ¥ ® w9 G 1 g fafifie o
sik!ﬁmmtﬂm BT U 3R I AR W STET B

L ﬁmmaﬁm

L), 3o e B o frefataEs wm

;- (F) Mﬁwmwﬁmeﬂmmmmhmmemmﬁwm
T SRt wgE-Iaw, 9REEd sl derE B S wrewe IoE-uwE sk wen & fag R 2 ;

(@) wmE A & fag swfaa sfispa amfiral @ 2 Sesl &1 W@ % fa fasiy s, S srae

;ﬁﬂlﬁm@aﬁwm@aﬂmm el # A | we WK ¥, 7wl teh TR Afea 39 e fifim ok
imﬁwm%mmmmmmﬁmﬁmﬁmmﬁ
| (M) FAufYIE S =EE F e W fF e ], ol R el

| (7) 30 R IR = 9 w1 ot wO B for g ey g 3 w1 ae ok frewmew w3 g
‘@*ﬁlﬁmﬁﬁmmﬂﬂﬁmﬁﬁmmml
| 2. 290 vl S92 O 9. F g weE wEwnl 3 En 39l SaR # w-ggee § I9
%mmﬂmﬁﬁl
© 3. el I S T 2T SeE) ¥ FATE I ToeH] ® WY A WO WR IR F € S S usE
il e ¥ T T T mm% A St 3 sk Huew! Y wfe-ogae § TR % R st
o s
:4.3uﬂwm&a§mwr IART W T UIRE IAE; = fafmin, e o 39l s & W Fi wifEw §
Ty ¥, favger s @ F R fe g



[T —Ega] | A AT 3 PR | _ 37

5. m.amﬁ'aﬁzaﬁwwﬂ?ﬁm%#ﬁiaﬂtwmﬁammﬂﬂﬁm%éﬁm‘
Ft it &, T R wh AR AR A 8, W T whE R T e @ e et e
6. ST, mwﬁmﬁﬁqméﬁmwﬂﬁmﬁmﬁﬁmﬁaaimww

S wERE B @ﬁmmﬁmlmﬂmmmﬁaaﬁtwﬁmwmm
%wwaﬁﬁnﬁaﬁmml

7. mmaﬁwmmmw%mwmmwwaﬁmﬁ ITE, ST T
F v smftga TR R 29 TR W RER TE T @ i e TR e v e @ wen ok f
mm%mmmmmmmmm@mmmmﬁmmﬁmmﬁw
@ fFa S, uﬁmﬁaﬁsﬁ@mmﬁmﬂﬁm%a

1. Wﬂawmaﬁm

1. &Y FRARFAL, mmmmmmmm@mmmm-mwﬁmmm
=afedl & Frafsm atm, aft o =l 3 qﬁ#wwmm#m#m%mmmﬁa
ﬁm%ﬁ??ﬂmﬂmﬁﬁﬁmﬁaﬁﬁﬁmmm?ﬁ%n

2. mmmwmmmmﬁmmm—mwméwﬁawm«ﬁmﬁ
ammm%maﬁmréﬁiﬁﬁwﬁaﬁﬁmmﬁ -

(%) STq, WF T T @ I, ﬁtﬂﬁﬂ‘ﬂ%ﬁa’t@maﬁmﬁﬁrﬁhﬂ

() Tt wR @ s R R e e # sk v i fs, s S, wmmm T i

w0 AR I wEl & s T ¥ ww dg pnd, ol v W ;o
‘ () T R g T H Pt o o v § aRh OR fawh s o e wrel W af @, we@

TR |t et Sag % ey Ien-wwd gam § T s 9 ;

(%) Hig 19 H el arufa AE B TR, A H STl G, aE, v SR gE B TR, <@ g,
W& W W g FE A ¥ 79 W fF wm IRt 1 39r-wE ¥ gege o W afifEd €9 € '
2 ol FeEd ® far = IR § et ffify § R e o | T wgE A gee § 0 wE $ wen
F H T TRY ¥ F T w, T wEEE AR, I W 9 e

1. weraTw = o weresan dat srdamd

1. mwmmﬁ#mﬁammﬁaﬁ@ﬁam Wﬁ?ﬂﬂﬁﬂﬁw% R @ S
A Frd! TR F TEEO ¥ T W GH

2. 39 3R T TR B wIR R ThEe 3 fe e et 9R 9, ﬁmaﬁtmmﬁaﬁ‘
smFi/afee i aEe T fea s

3. oy F= M IEARE A FEE 5 2@ W F T s 2, ?ﬁﬂﬁgﬁﬁﬂﬁﬁmmﬁmw'{sﬁ%aﬂ
02 F «ffaw 7 HEE W oo T R, wwmmﬁfﬁ mﬁﬂmmmﬁmmaﬂtm—mﬁam
WA 9% 39 TN SO W S

4 mmwmmmmmmmmﬁm%dﬁmﬁmmﬁﬁmm-
FTHRRIFARTRATMMEIWL T E wﬁnmﬁma@ﬁwmﬁtmmmmﬁsﬁ
AR TR TG A

_ 5.Wﬂ@ﬂ?ﬁmmﬂfﬁﬁlﬁ’r%,ﬁﬁlﬁﬂﬁ@ﬁ@?ﬂﬁ,mﬁnﬁhﬂﬁﬂ?%%ﬂf@ﬂt -

6. = ¥ 7 F anfiw R gU, FE T IR W EE-AIH W S| w0 B g st T, TR B
ﬁﬁhmwﬁawmmmmﬁwﬁaﬁgﬁﬁmmﬁ%fmmﬁwwﬁmmmm
YR, I qOEE W 9EIiE R S ‘ :



38 } THE GAZETTE OF INDIA : EXTRAORDINARY [Parr OF—SEc. 4]

. o g R o Sl S G e ¥ e fo T 4 T SR e e S
mﬁtmmﬁvwmﬁwwwmaﬁﬁmwwq@ml
&aﬁmmﬁmmmﬂﬁwwﬁwwﬁzﬁw%%mﬁms"ﬂﬂmﬁﬁm
w%&ﬁmwaﬁm
;immﬁwﬁmﬂmmﬁmmwwmwﬁﬁaﬁwﬂmﬁmmmm
Ul § ferar wmem
;.éﬁmﬁﬁﬁmﬂﬁmmﬁﬁmm@Wﬁaﬂmﬁﬂﬁﬁmﬁf@awmwé
B 1 Lo B [
(=) s % wem F g w9 3§ fo SR = w8 o e O
| (@) Yo 3 Y8R aralt STER o TR T WS SIS e ¥ ol T e 3y faed 5%

H

fafmion % qta gvar @ W o S W T AR gt = 39 e 9% viees ® e fRe e
{ﬁmm%aﬂ?ﬁmmﬁ?mﬁwsﬂwﬁw%mmwﬂﬁ@ﬁamm;

| (m e R e 2 R R T R ok 3 g g ford e % S
ifes & THa ¢ T U FE 9 o o o U e ¥ W sl it wgfhe W v € o
mmmw«mr@m

5 (H)ﬁﬁaﬂﬁaﬁmﬁﬁaﬂﬁammﬁﬁmﬁwmﬁmaﬁﬁﬁmwﬁﬁm
fom o, WY IR F W w6 SitEn 7

i (%) R e el # fan ol T dae SRR # otem v, e v g iR 3R
i W w0 ogE 2, g e e

('a)hﬁm%gﬁm@ﬁmﬁhﬁﬂ&mmmﬁnﬁmﬁﬁqmmmmﬁﬁ@'
E.m-awﬁaiaaﬂ?mmﬁmﬁqﬁmmﬁqﬁwmmm@mm;

b, 298 sl ® fog i ok defem =1 g w2 fem ST, feam g Wel ST 39 TR B € R 3R
@aﬁmaﬂtqmmﬁémywmmm%

. TEEE, [EEE 0 B 99 4, mﬁmmmwﬁaﬁwmﬁaiﬂmWMMM
e [arg STER e T @ ol sud ww giifiee e fF g W s e wEl @ 9 €1 qEes S @ 9
S fewmgs fran womt f 99 O W ST TGN T, W @ W F S [ 9 Al € ol -
HE !

o - IV

(fafrmm 2.1.2¢1)(5) <&)

nﬁz;sﬁtnﬁzmm % fafmio, R, qmaﬂxﬁmﬁaﬁ@mwmmmaﬁwﬁm
fafre Tt o wrega was vgfwEi
maﬁm‘—n

kare FRER TR, 9 AT wRER # i § S v fem w1 @ i el Iart # s
%@ﬂ#ﬁﬁaﬂmaﬁmﬁmma@ 3R BR WE % 9y %@ ¢, Frefefad seanst F: oo w9

;1 WIRT F9&TTT :
L1 ST e R T @ g e TR @ sETfs e s fe




[vmIl—aEvg 4] _ T I T UedA o HEERA _ 39

2. Il 1 AT |
TR ofed / FuRmens S SR e, Aeeh W ot w Al ¥ srafer g fen S sRefa Y,
g4, TR @ T WG ¥ R A iR o A W W SRl W W SEfer i

3. ofEd & foe e

3.1 e ¥ TF wwe dw/ay] I-ven en I, SR, 9y T, O T @ foe wne we, i Wi,
ITHEE TIEW 3R VW, TASR FRERT & e 7y O w4, mmmﬁm TRISRYT HE/RINaeT
HY B

3.2mﬁmwwamﬁﬁmﬁmﬁa%mﬁ,ﬁmwmsmmﬁa%(ﬁ#ﬂ%mamﬁ,ﬂa
3R ¥, o IR SR W W g olt T T aw i e A (S vomE, Sfaw ol vew % o -9
Wﬁﬁ)mﬁwﬁm%mmwﬂm mﬁwﬁ/mm@t@mﬁﬁﬁ
feran smem)

3.3 Fuynen ¥ W% iR W Fgarl % &9 Tafw fawem B ok 9% 39 veR srEfer Tl e auveen §
Wfga Tye F TV ¥ A A ST @ qUEng S wE o wiefeTe @ frfe e sifaa wye ol i

: éﬁasﬁwmﬁxmﬁmw%ﬁaﬁmfmﬂm—tﬁt FHAA 1 e B, mﬁmm f g
een 7 § SR weae Vet B (T YA Aot 9 i s @ 21))

3.4 e ey T W T ) G- S 49w % veet e e st e o gRemg
Bt T T Y R R wiElie dEm 3T 8 W R 9, o fea s ik 9 g wret F T s,
T e o e R 3 o e T R e 4 1 e B 9 = e e - fafee
Wi foremm SR % SRR A # G M (4E Todwo vt 3 forn s T )

35a@ﬁmﬁ-ﬁsﬁmmﬁm%mmﬁﬁwﬁm@m%l

3.6 WA TR ® g (3@ w4 o @ ), m%fmﬂkmwﬁ%w‘mﬁ%fmmwﬁaﬂ
| et gt et o oy Ay el o oy @ e TR e o wR-ve R ae e TR = e
siag) frawer /O W-vE A A o Suge ¥ (o) # e 5w

3.7 T-aTel, au-Tre, Hriwene, W weRr B U § w wet e ok 7 frwen aweh wenh #
u . : ,
1.8 it S TEew O R T 9 TR @ B A s a ok 92 Toel ® T d e e
# fore £A0. ) S s # Weh W avwest # faw wg fem W @ sl S s g
39mmwmg§mmmﬂmaﬂtmmﬁiﬁwaﬁmmm TR e, et

TR SR gt 57 TR B w9 TR w '

310ﬁmmémwmﬁlmWﬁtmmaﬁmﬁml

311wﬁmﬂ¥mﬁaﬁmmﬁﬁaﬁtmmmm&mmaW1

3.12 Tagfe, wmmammmmm@mmwmﬁwmzﬁ
E 3 = 9 H R

3.13 mmw%hmﬁmhmﬁ%ﬁﬁaﬁﬁﬁm@ﬁa:mwﬁ%mﬂn‘frﬁlmﬁr
SRl #1 B A Fw o T R E S wEes ® g e T e e w o fR sren $ deEn gu
gy 7 HX- &1 T 8

3.14 598 Wafw o-Frem o e wraea B o wd R ol ww mzﬁamﬁtm
mﬁmm:mgﬁmémmmm |

315mﬁﬁwmmaﬁma}mﬁ1ﬁﬁqﬁmﬂmmﬁﬁqﬁmﬁmmﬁwqﬁaﬁmm

ﬁﬁﬂﬁmﬁ{mmﬁﬁmwwlwmwwrﬁmiqmw@ e, F51 By
Cols el



THE GAZETTE OF INDIA : EXTRAORDINARY - [Pagr I—Sec. 4]

3.16 T F 3R T, T T I Y IIE- 4T F A E e I B o wR aﬂtmﬁm
3R fa= i

' 317mmwﬁmﬁmwﬁnw—wwﬁwaﬁmlsﬂ$®mw
fraer #1 gR s g

3lsau-mﬁmﬂ@¢ﬁmwﬁﬁma€m kﬂmm%msﬂtmmﬁmm
T Sfsu

3.19wmﬁmm%arémﬁaﬁfa%fmnmaﬁmaﬂ%shm%mmmwﬁmﬁm
ﬁmwéﬁﬁmwﬁ’aﬁtwwm#mmﬁtmgﬁmﬁﬁmaﬂml

3.20 Y, Tl i U ween B F # e w1 o) vl qfken 91 N fag el s
law W ® 9ol gen § srEeen ®t A

3.21 TuwET F S WS A FE, G oI TR § wei frw g o 9w @ Frofdor 3 o
TRy = § T et Tiw gl =) ssen st e

322 mﬂwﬁmmgﬁmmfwwwéagmaﬂtmﬁmﬁmﬁ%mﬁﬁaﬁm
Ht S afea

3.23 WWWﬁmgwm,mmmmm%mmﬂﬁmwﬁﬁnma@m
3R i W % fam gen ¥ @ A @ At do Sere 1R R § fR sren fre a0 - 20 de
¥ 10° 7 B ‘ _

3.24 T TN F1 U ST SR FEG W I9-INR TR F F A IR T g fF amm

T H, 9 I €9 ¥ oA o, wmmaﬁv&ﬂwﬁﬁ@ﬁaﬁaﬂaﬂaﬁﬂgﬂﬁwaWI
mm#mﬁmmmaﬂmmaﬁmu

3.25 DI AuaTenS HY gum A, amwﬁaﬁmﬁmmmﬁﬂﬂaﬁ%mw%mﬂm
o o1 w91 TR AAA ¥ W g9 FW & T aegE auemens @t 3m |, srufire v wRme 59T w6

"wmmmwammwmwﬁmmwm|

3.26 39 TR Y, et Wivga T-fafea ST g0 Iy # TR 3 iR SR T § i
W = T B, A @ R IR IR T g (T ® 9RER # SR) Iee FE et

3.27Wmmmmmmmwﬁémmaﬁtﬁﬁﬁémmwﬁw
#R frer & oI UR TF JarEl i sEe it Wigh ok 3d sfi ik vinfim st (wrErmfaes @k
wy-fafirem e Sfa- ﬁaﬁﬁ)ﬁwmw@mgmﬂmmmmﬁﬂmm%ms@am
M

3.zsmm(s)@ﬁw$mﬁm%mmmmakmﬁﬁmmm,
wiE foEm H 3 9 ¥ oYE § WY T sEars 7y fafeem ¥ @ Wiy weear ® fadee & o gy Rafeew
mwﬁm&ﬁmwmﬁmml

3,29 99 FH B WF/AE TR IFE W 90 wF ¥ watw yhw o) $hm v same g9 iR
Tt @ T F wEem T e wfen ik Ao gt e S5 9 540 T (50 @l Aival ® ), FE-wa
H 220 w9 (20 @ AivafaEl F swe) R T a W 110 T (10 T Ay $ weR) @ F T e v
faoet % ae@ ol fFeraeR = T % R it YW W TiE B IR, T WK @ 31 IR ok g
Ft W A AW F HEN R 990 B fAu g O Sifty el 7 e 9 9w, wig #Y e i w5t et
e o ST TEE 99 FR B TR THG6d FHM TS5 59w w1 s



[T I—aTE 4] HIET R TG 2 STHMRT " ’ 4]

4. TEW Fadt gafe - :

4.1 TE TuTen $ WY W E@ER B IW F Makw W w wdw qm A, 97, Rdar o e @
@ Rt B R T G ot TR s ) auen & el @1 e w weE A S el QR @ S
o = UW oS, T W@ 9 59, Sime 31 oo fr e 9 frer S w9y w1 e w9 R e
MAFN S I T T A RO A gfEE Tl e R, WM B WA TR P R A R F
TH 7O SgENE A e WE W el WhR s 3k W Fea o

42 T FE 3R wy, ﬁqﬁw@mwﬁmmémﬁmﬁwmmmaﬁhﬁmam
B, 9, A S T g g @ vaiw w9 S e @ I, afE @heard TRE ¥ F A 99 96 99 31 5
R Fal B T TeFW B A ) g

4.3 TarF/avEET F T am ada W, wie ' ¥ v ol vk @ s ok fafe e
A, e e S s et i e e e ol et st e enh ey, T,
mwﬁmﬁzmmwﬁmﬁm@mmmu

4.4 goft A2, ITE, mmmﬁﬁmmwmmwﬁtmmﬁr@mw

4.5 FUTEA ¥, YA TR T, T9 food Sl Wﬁnmaﬁmm%mmaﬂt
v w2, B w3 R e e o @ maﬁwﬁaﬂmﬂ%mﬁﬁag%mmw
FA B oAU 32 B IEn & W@

4.6 Treft a9 i g g W A, TR, Teus m@,wmmmaﬂtmaﬁ,m,m

iR areifee gummer § 99 fhr 9 % g 8 b % o e W o T o 8fd ol O we g e

oo R R IR W W N e WS T ) T TR 6T A1 9 T R 9 % i T, el TR
B W fEw TN AR TE T8 A T R FN W @ aw | we v

47 @@ B S fem 9u-ge & gt am @ o 9 ® e @ ogamn T S wwan iR ae
FUFT & 7 TR T W e ag-ve W, mEe ® v % W % s s 1 san ol wEee & fag
et #, Mid-Tatgd H) W6 W, WG G IR w1 G 1 FmR w9, W R 99E S 9E w537 fEd o
v = v, 39 v ¥ A W 3w O F w-vE S e w3 A fear am €, w3 w1 ema w1 S S

4.3 TR WY, WK G IR R IO F OF A W A5 Y ¥ [ e w e wen i sven
w W F e fgwitass fha S 3w 3R sy, faT S wie T s YR fea S # W
maﬁmmm%%maﬂ?mmﬁ%m Yo, SoF 4, 992 F e, e Ten ®
FHY S TA WY ¥ o e i @ o w ’

4.9 Tyt A wfreal, 98, Y ok eftmre wigl #1 1 o [ i w1 g it s
et 37w SR wE F, o B gen I @ et 6 I weEw fmw e w, e 9@ wen 5 fag
fodlt «ff 7R = faw aw ya fifvg ) g o = e, wall, e T I W@ U B, IO A framek IR
mﬁwmmﬁmaﬁﬁﬁﬁﬁﬁﬁzﬁﬁ%lmﬁmWﬂ?aﬂ?Wﬁﬂml

4.10. 7% ghfraa fea o i 3, fafeer o vl #v-v@ oFF 7 Ug" 9@ FEEm & ga éﬂmm’tmﬁ
& W OfF TR s Sywen o FRER 7% 7 UgE W)

4,11 Ti/AvIIENS ¥ WF 9§ Y9 € ﬁxﬁﬁ-ﬂa%uﬁms@wmaﬂtmm%m
F ferar e & A T SoEe weh ah SR S g eTie F S W SwE RRE ar we e
TN T S Aam-wden wEt et S St Ee SER aiesd g fafe wewl w1 oaes e

412 T o @ forg T G ) e § ST wO aevs T §1 90 S0 R ol e et
¥ ol v wrafke Tewe wim ona o W 1 gFRy T vl T e g e fea o
 wfts 7% AR foa 1 9 R T SEEOUAR-TE A R 4 T 9

2896 Gl/11—6



—

THE GAZETTE OF INDIA : EXTRAORDINARY [ParT II—Skc. 4]

5. ITET AR FUAH

5.1 FY-FEI °, FETFMR, F1 F q& 3K S B fram s ol fefen O wmnht #7 Sit ol 3=
mﬁs\fﬁﬁ;mmmmﬁlﬁﬁmm@mmmaﬁwmmﬁmmmﬁﬁzﬁ <t 5
= E

52 F @ U9 A6, S W o I, TR T € W § fag e aifes wgaeer I B
T T T, 98 @ SAE S 9K F0, i6 76 91 gense § @i T fm s (A 9 e $ el
R FH W TR0 € F9 96 e |fen (FE @ S 3 S S v | SR & S W T smm)

s

6.1 T =, S THEWE T FEE I @ Hfd ¥, wrEn § 5 w9 B e sgee = e s
FRER ® FAAER B W S ® 99 oA whed e wee, W v 9w gt w5 @ fag,
s 3% 7 o demE, wEiiE ok o I T €, = W sden w6 B @ e = e tadsa

- fofems T Tesfe afieha friwor & foe war smam

6.2 FRER 3 FHIRGR B 99 § TF 9K WhEmE B T 2 4D 3 395 = 9% 9 2 ol
TR e ® fae @ s

6.3 TR F 39 A ot HHER B A4S oY 9 e

6.4 TR F0 o R w7 ¥ sEdvia s9er =) 3fee goem ot a, a}m%ﬁ o e weEEE
aﬁwgﬁﬁﬂmmﬁwmw—wmmfl

(%) TY T

ﬁmwﬁmwwg&qm%lﬁwﬁmﬁ%ﬁmﬁaﬂmﬁ wafer, Tfaed i au
wmmmwmmmmmmmﬁwémwmmm
W H1 B SFE s #

wﬁﬁ,aﬁﬁm,uﬁaﬁmaﬂtwm%ﬁmm-mmmﬁmﬁw
F@ IR Tg-vEAE R T § W Tt T 8 w9 w6 § e ww@ 8

Tye # Ay ® F wEe

T Y YT 7 TS Y §EE @ 5, wmﬁ“a’r{ m"mm%lsﬂﬁiﬁaﬁmﬁﬁuﬁa}
R frft 8@ g2, 7 Tyl § 7T @ w € ok afm e wE ¥ ok e W v d R § W v
S B8R B Sffe, TEe ¥ 57 sHEvEs T A w5 e %) TR Y ¥ Tl w5 aw e
w7 Q, mmﬁﬁm—ﬁﬁmwmwﬁmﬁmwﬁaﬂtmmmmmmﬁ
T @ B
mﬁwuﬁaﬁmsw':
T G IYRIET w6 IYSH. 1 OiEeR % fog fefatan shanst 1 e w1 B

1.0 W

1.1a%'aammﬁmmﬁmvﬁaﬁﬁmwmmwﬁéww%lmws‘fiﬁmﬁ
= frelt s wy-fafee Prites g e wome I ok T-Tfes M o kT s @ & AR
% w1 o yAftre fEm W =l

1.2 T &% | oftge fr o 2, & e w1 uiesa # qof 30 fim o S wiea fafes v
Ioa  fhg 9 =fed)

1.3 nﬁﬁﬁwﬁamwﬁﬂmmﬁmm#ﬁﬁhm|



[T 4] o S HTTHTR ;SRR ' R

14ﬁﬁﬁmmﬁq@maﬁﬁmﬁmmmm ﬁmﬁmﬂﬁmﬁﬁﬁ%m
mﬁwmﬁmmmﬁmg@mmwuﬂhﬂhmmﬁmmﬁmm ® fir < firr e
=feq @i o FHaer 1 )

1.5 IREET ® WA mﬁmﬁmmﬂﬂmmwﬁm#}wﬁlmﬁﬁ
W%%Wmaﬁﬁmqﬁmmﬂ%ﬁqwﬁﬁ o e wignd o v # e =i
‘ Wmmml

16aﬁaﬁﬁﬁmm@$mwmﬁmﬁawﬂmﬁm®m

L7 RS A ® i st sem T S am A SEe e Sed € AR fR . s
W W w0 A W B = R R A g et A § e W, e e o wate ww i wem fafa
Faaen W 9 frer ST s w1 ) '

1.83@%31‘?{mmﬁaﬁEWWWQWﬁmmﬁkﬁﬂ-ﬁqa@wdﬁqﬁﬁmm|
T g =i T W ous (Faer) F wfE W e wieeT T e s '

1.9 TS Wt ¥ g weh A # g, svggew ok weew # fow frda e s wfen) v ik
mzﬁgﬁﬁmﬁtmﬁimmmmﬁmmmmwﬁml

1.10 79 ! WA ¥ @ 9l T SO Sanee 8 T @ ° ®@ fea e e

111w g # e 6 S ¥ ot W W X8 % A F e w ot W v W o
F A B AR O § en e s T @ w8 e e e W el WOort e it e
=t wref = § 2 g, whaﬁm#mwsﬁvﬁ' B T T q TG S wmEe F gt

112mwﬁaﬁmmmﬁmmmﬁﬂwﬁﬁmmwﬁﬁwmlmmﬁ
, U BRI 3 e | EH 1 g 2

113ﬂﬁmaﬁaﬁam’ragmm‘f%ﬁmﬂvﬁaﬁmvm% ammmgmﬁm
T SEA TN AE ITHRT G T T A G A T, q 7R 9 T Tl § 75w 1

1.14 eI% TR W Frefofaa fafated @ o S0 5 T ouet o E Wi
(F) W= ™ uye ®1 wEn o yhR;
(@) RF F1 AW, T IR oM e, A w0 P
(M) Rt F AW, T AR e, afk w7
() = T IR e e ® TR F TRm
2.0 T |
2.1 ToIan A9l H SRE WIRA § 9= WY

22mﬁﬁwﬁﬁnmﬁmmmmaﬁm#w;wﬁaﬁwﬁmmwmmﬁ
wwaémmi?hmﬁﬂﬁlWﬁﬁaﬁﬁmmaﬁqﬁﬂmmlmaﬁmﬁ#m%m
Rt ot Fog TR iR SO W WS F W @0 Swm

2.3 3 ¥ W T A, mﬁmﬁwaﬁ#mmﬁmm%ﬁéﬂwémﬁaﬁmﬁmﬁmm
T U e W A W U S AR, e satre ok R e ® s o et ®e e el oy
F1 7 W A IR wewH ® W ¥ wEd § wwmm S udy



44 THE GAZETTE OF INDIA : EXTRAORDINARY [Parr H1—Sgc. 4]

3.0 T Tt 3rgey -
3.1 IS W FEEE W T S SO TS 0y F e % fAu vl s & s
3.2 TF A H e A9 ¥ fafrrie Sl 8 fam sifus g s aneie 785 fean smom

3 3.3 wnwmqﬁagwwwea‘—hﬁrmMﬁaﬁaﬁﬁqﬁzﬁmmaﬁmﬁtmﬁwmwl
mﬁmmmﬂmmmaﬂ?mwwﬁwmi

3.4 12mvaﬁmm&n?mmaﬁﬁiagmvﬁaﬁﬁmmmﬁnwa&mﬁm|
;
| 4.0 74 :
| T F TE FEW FH T Tha e § SR I0S T W e W 31 96 T &1 S, HEE T SR

L& e w1 voTE w93 § @ e ae freew § v ET8 A fasiel % S w1 e S0, fRa o1 g
#

4.1 3gry wo (feftm) -

: T9 HA | @ der e e e #) gfea st SaEn s fain wafug wie g Sm e e
3l fefer ol fiar o Tz 1 g1 wdl &1 el Seiviea ok g § et vt § g ol i qen e
I CER LG _
L o e # T e ol T w0 @ e S R ST A S @ o o e @ @
L W ek T sedfe sl g ot Wi B o el ® sem % uf T SEes g

a 7 fefn ¥ ofess 3 amerm 9 faee vae S denfos W B

Y w0 #) Frefafae Teia e wE e

P (i) B F aiEE sue 7 vsfre 4 9 v oe g0 W v B evfes Ak fefim, svem B
g A P ol mmtes wwem fefo / o) % foe =t fefim s ot =ifen ok sigme foufiy
;. TE 2 R F 7 W 0 TG i # He e ik FH B omuR @ flgsh Yt @ vtk fig W
B =T R % o w8 fufy ofe 3 o9w @ 3 SW | # W e 37 eegt 3 T v e w1 ek
g @ W qen 95 IR sl # e o foft wUw € 99 S92 $ #1091 e #) 9k e g
¥ o qEEh ® W T mﬂaﬁﬁﬁsﬁﬁﬁﬂ%?ﬁmﬁwﬁzﬂaﬁemmmm
AR 3 wiEn

(i) Fga Fefm : Suu fefm ¥ [ s it & fon wies g foem ofie =Y ot @) fage
3T T W 9T 99 I % fae i fey 9 % fag sfime fra S, o 9 el v e W i
forg a1 - e fef same Wil % forg g Y Wi et ofR P At e Telt
feT A% fefm 4 739 ok afess & i 7 gy 7 7 % o v ok g wifw 7 @ fefm
% fofu fawfew vy 7 =am w@ # =X H9 groft § sy feg T ¥ .-

T B ot T R gy epe—p—p——
[:353 1.5 TrdRR
L @mm (6 T W F9 aT # TER) 1.0 TR
 ogm 1.25 T
T \ 1.0 TR
1 L 0.7 TR

L RS W 100 Tret TR
-} 150 foeft Tl




[am II—avF 4] mmm : AHMROT 45

(iii) fr\ fefi w:ﬁm(mﬁ)m\wmﬁwgmﬁﬁmmaﬁmrm
AT F Fixd TEE B IO 90 W e SR g 80 WM § wW T Tvi syl v
R = I e 7 W % wwy v e g o e sy @ et o @ wem T 9 few
maﬁqnﬂwmﬁmﬁaﬁﬂzaﬁﬁ#‘ﬂml'

5. T3] Heam % fau et
5. WY
1. m—mﬁaﬁzaﬂaﬂ#mﬁ%ﬂmﬁmﬁsﬁtﬁﬁmﬂﬂmml
2. MH@M@#{[W&W?@:W%@W!&WWI

3. W] H ¥ 9H e - mémﬁmmumﬂmmmmmm
H1 YGR wi%. aftyd fea s w3

4. 918 HIEW mﬁmﬁaﬁmmaﬂmﬂmﬁﬁmﬁwﬁﬁ%mmsﬁm@w.
%mmmémwﬁmﬁmﬁmﬁaﬁwwwm Wqﬁa’iaﬂaﬂﬂiﬂ

5. Wﬁﬁﬁﬁﬁﬂﬁ%hﬁﬂﬁﬁﬁdﬁﬁﬁtﬁﬂ%#ﬂaﬁm
(a)mw%@ﬁmﬁf@aﬂﬁﬁm%mﬁwaﬁﬂﬁ%
F. Frafl w1 wagm ok w0
@. maﬁ-ﬁwﬁmmaﬂtmﬁﬁmmﬁmi

. Uw/faam =e; ﬁzﬁwmwaﬁaﬁﬁw %ﬁﬂm FEET FE F I, mﬁﬂaﬁ\tm :
mwmmwl '

, wwmﬁmaﬂmaﬁ%mﬁﬁmaﬁu
g.qumaﬂiﬁq@#utmmﬁmml
2 T § vt T o e
9 96 Hi mﬁm&@wﬁmmmmﬁwmwgﬁﬁwm%*fmm
T WA I AT & \

. ﬁmmmﬁﬁmwﬁﬁmﬁ#mmmmm!wﬁﬁmﬁm
ﬁﬂnmaﬁmﬁ%lﬁa@wwﬁﬁwa&mmma}ﬂﬂgﬁtaﬂtﬁwﬂﬁm.
T #

o T THEE I iR, mﬁaﬁaﬁﬁzﬁwaﬁaﬁmﬁmwmﬁmr
§ Tie-vREn T S ae | a= =i Tel w5 ge ¥ o @ fag fageeiet w wam 6
F e iy e F W sihsfed #1 wewEm @ R e

N ﬁmmﬁm%mﬁm&%mmmwﬁmmmm,
o fu FHafe B IR = A frm aer erifi 21

. wmﬁ#ﬁquﬂwﬁqaﬁaﬂsﬁﬁﬁ%ﬁﬁaﬁaw e TH AL H S S wE
ﬁmaﬁqﬁxwﬁaﬁaﬁwﬁﬁgﬁﬁaﬁfﬂmmétmaﬁﬁﬁum
st wvl = wmw = ghifee w6 S e T@e 91 Teae s e =ifew

. aqm#é{éﬁw?wﬁmwﬁamﬁmmwéwimﬁﬁaw%m_
= e, olwfy @ et e e e i st % w w1 avEeE fR S afee



46 ' . THE GAZETTE OF INDIA : EXTRAORDINARY [Parr TI—Sec. 4]

sww _
FEam gaeht wdwy

. ¥ T, ﬁﬁﬁmﬁr@m%ﬁhwaﬁ%mﬁﬁmﬁWWWﬁmuﬁaﬁaﬂtwm
w #, mmmwémﬁwﬂ/mmmmmWHﬁWMWél

Rt faeT 31 3=/, mmﬁzmmmmmﬁﬁmmmmmm
ﬁgw#ﬁmm%mww@mﬁwmﬁtimﬁmwwﬁmﬁmﬁm
ETuie

FFHRZ F g § Frefetas o wfetw @0
FFHT IYfhaia N THEHIHAA F I HFGS Fedm # fa Frefafas aml 1 e 9@ 5T
TF TEES W T

(F) THSA : aﬁm#mmﬁaww:ﬁhmmaﬁmmﬁ ufd %! %% 4 0w
% oty gwfaged qEiaurt o 9 Wt Teed e sfR ) 58 aea vl fea W s

?

(@) TREET : e %) WfEes = 7 g ifear =2t wew 7 2 wfen w1 o T8 /AfTew 72 gen
aﬁ@mﬁuﬂﬁ@ﬁﬁzq@%mﬂﬁm@ﬂnﬂﬁﬂﬁﬁﬂ@ﬁﬁmwﬁﬁaﬁ
=fey it ot FFRz 9 O @ fog wiw W B W

() THE H T : Wﬁdﬁdmm%mmwaﬁtmm W v
a1 93, Y SgEEn g A

() F=Rh () : fefm ST %1 TateE 1 T F g a6 @ R 6 a9 § o v
?, fF 9 afen ok o frelt TarE @) w0 w5 % fae e 9w ¥ od 1 Bw F ¥ o e ¥
F@ ok 79 F0 F 99 T Ot B ey

anfée wd-Fraem 3R Fem

FFHT TN F I AE AR PrT H HH-FET $ I98 W a0 A - Frsg T faid T8
%‘lmﬁﬂﬂa 3 Y-y TE 3 g8 ghfvan wen as i weeEi ot HEEe wer & walow e W R
o5 goe 10 e ¥ @ W fawd & @i 9 € oRW % ®, 92 o § wifie ©, 3% 3ean Wiee g1 s
3R IR T @ W) e T gifres w0 & fag B fesee 5 O Rerfd § @ Wi S 3T SRm 1 gean
T, (AT, FE, T TR SR A w5 o ® feow @), faed 5% 9, et S I 1o ot g@ae,
S R TR et @ W @n 8 ok ot 3 e 5t st o1 1, oA afte | S
1 FFHE M & o ¥ o vewyl wwe ¥ e 9 wEE TEeH #1990 99 W SRR §

HFRZ T AR FHer

mﬁmwwwaﬁﬁmﬁﬁm%ﬁwﬁmm%%waﬁmaﬂx
TG A iR TR e wE afs o F I o v ok vrer fem W w2, AR W 1 aevaw 8
AR R 3§ T ¥ Y 98, g9, S0 TS 9k @ Wifse T € 38 @ mewql § fe dmr a Se,
T2, o ST & ® O UhdE® STER T R I g, % ¥y ok arEifia we @ <7 fean W
aifes 3 @fga = =

AT (W) Y

wel mEnEs (faw) faftfde w1 9 are I & fog ot R @ i) 3 ae T et vem W
Ty fF 9 R, ﬁwwwﬁaﬁﬁﬁﬁmmmaﬁwmaﬂmﬁﬁm(ﬁzﬁﬁ
mmm)mma‘n




[ 1 11— 4] '_ _ TG H AR 2 ST . o 4T

wmmvwmwwmmmmwﬁwmwmﬂm |
7. wma‘ﬁﬂm i : . |

(1)wmﬁﬁwaﬁﬁqﬁmmmﬁmw%mﬁmmﬁmw@m
¥R firtvagor fan smem)

(z)aﬁwqﬂmwwﬂmﬁmmmﬁmm% aﬁamfaﬁmammmmm -
wmmﬁqﬁaﬂ-mﬁﬁﬂﬁmmlfmﬁmm W frltgor g o W, T FRT W @ frg SwgE T
ar e, iy fafiE fea smon aﬂtmr@mummm A W W TR FOwE N W 3es Yafew
o & S m"ﬁmﬁﬁﬁammﬁnmm e @ IR friem  fram ol fed = R wem
= Tz = wEm :

(3)ﬁmqﬂﬁvﬁmqﬁﬁma&wfw€rfma}ﬁpmaﬁ%‘ﬁmﬁwﬂn@mmﬂtm :
ﬁmﬁm“ﬁm"ﬁmﬂﬁﬁamemmﬁmml e

(4) 9% Y, ‘\a‘lmtﬁfﬁﬂmm“aﬁ&”#mﬂtﬁﬁaﬁﬂrﬂ%ﬁ@m@mﬁmaﬂéﬂnmmﬁ_
vl e i qof wy-vra @ Pk <1 W, M"M”Wﬁwmmmﬁﬁmm@tw
Wﬂmﬁﬂmmﬁamﬂmmmﬁqmﬂ#mmwm

(s)mmﬁmﬁﬁtﬁﬁwwwﬁaﬂmaﬁﬁwﬁwﬁétﬂmmmﬁwﬂﬁm _
TEN @ TF T I T AT o et el e 9 au A AR R W % el oy, o swer g e W -ds,
mmwmwmmﬁﬁmuﬂﬂ#%mwﬁrﬁ“ﬁm’m"#mﬁﬁ@aﬁmm
sﬁtmwaﬁﬁmﬁﬂw)ﬂmﬁem%mﬁmml ' -

(6) A ug, M B fire g T e # ﬁtm@ﬁa&uﬁmmnﬂﬂﬁmmﬁmm.“ﬁwm"
% ¥9 ¥ fafgd feg ot e e = s ol @ fr g seetim Bf @ fiem s

(7) T v Y, ﬁaﬁmw“m%wqmmmmmwaﬁmmﬁm%mﬁ“m
sif frg e &, @ﬁﬂwﬁﬁw%ﬁqwmﬂ@ﬁtmwm#mﬁﬁﬁﬂﬁﬁwm
%ﬁqwmﬁmﬁmmimaﬁwwmaml

(8) ¥ usht wyy, <t oy o Prdem w P u‘rﬁamﬁqmi‘“ﬁm"a&mﬁﬁ%ﬂmwm
o 3 S @ W T, mﬁdeﬁm?ﬁmﬁaﬂmﬁ%mmmmﬁ%ﬁwwémw@?
FIE Y FRER B W FY § ® Wy e ‘

8. wolw e

(1)wmmwmﬁﬁsrﬁaﬁxmqnﬁﬁ anaﬂwa:ﬁahﬁawmm{dﬁaﬁtﬁﬁawh
waw sk i R e T e el F A w F TR AR W et wewe @ s ot sl s ol
mﬁﬁﬁ%mmhﬁ%%ﬁ@ﬁmmﬁwﬂ@wﬁaﬁm%ﬁm
TR HT TN A ITH! TEAA A TR

(2) T UY-VE H, ﬁmmﬁmmmwmmﬁmt o st Ot < w1 ey fven
W % 3% 919 B 0 T AR B w el o w) A S @ iRy s o S skosa s § as | i
F A ¥, Wie W SR FreE TR T R wem 1R Oy ve % neeE, fiee et 39 A= am iR
sin «ft ¥, 9 o @l el W v vt SR Frdgor g 7 8 W) @ Ty vy vl w, @ fafe e AR s
I T T T TN W TH FRw Frigm qm T e g & g oy-ve, 3 At g sl st @ el o o
# ol et et & warem, m—mmWwﬁﬁmme%aﬁa%Mwmw&qmqﬁm
T

(3)%@-mmm%fﬂ%m%a‘gﬁﬁ€:ém#ﬁqﬂml



48 THE GAZETTE OF INDIA : EXTRAORDINARY [Pagr II—Sec. 4]

(4) V& UY-vrE W TO Rt v S 3t sTE # forg s wn T @ vy fafeas g PRifem i
" afem = o o

i (5) uvft ¥ Wﬂﬂ—wmnaﬂzmwﬁ?%mﬁmwa%ﬁ fomt T &0 B 3T (1), (12)
13)%@@«&%@33&\1%&@31‘@1@31 = % e B % 3 aifta oy fafees wt afman
]

WL (6)aﬁwgaﬂ,‘ﬁ#mﬁ-ﬁm,ﬁ%%%@ﬁwﬁimﬁﬁﬁmﬁnmﬁ%ﬁ
W)

(7) 3 uy-vm, Waﬁﬁmﬁwa&qﬁﬂgqﬁmmﬁ?éwﬂﬂ@wﬁa% i ITH! o PR
T |forant e g SRt ST e ¢ e e ok fr ST (12) F TR IR weRR A o R smom
ety e B A W e @ W S % dat § e o Gaihe W @ wgfe @ T o, dehre e
ﬁﬁﬁmﬁmwa&ﬁmwﬁn (12) ¥ 79 Iu=E A =T S A e

(8) a0 TR % O ¥ TR au-Fa w1 w9, e sw, wriaiE @ R o e, anf oftufes €
aﬁﬁwﬁmmaﬂ?mwﬂ:mﬁmmt

(9) Friagm = §99 9@ Foh! A F HRO N-UF F TH G0 H UGS W99 Ha a9 w A, o5 sm A
mﬁﬂaaﬁ@maﬁmmﬁmmaﬁhﬁnmm)#aﬁmmmmﬁmm N W W

mmaﬁtmmwr@mmﬁwmﬁqmﬁmmﬁtwwaﬁaﬁ IR BT 7 g
amiwt 721 7 e W ok Twe =rEw 3 W R W

(10)mmmﬁ@mﬁmmaﬁtmﬁmm%ww.m,aﬁw,m,uﬁuﬁeﬁzw
iy \adre Tfter wfimferg 200 .

(11) IR Fritem g el = Freao % onf| dis awererst ® (& fam 3 faq sfuwfag s fras
%*@Rsﬂtmﬁ@ﬁmaﬁ:ﬁ% SFTER S AR WS g0 Tra-Ta ) SR fwe T e, fem smom

(12) =+t e Tg-vEl, 399 o W Ar w, fda uy) fafears = Iufefy f 9 @ el @ wr 3w ok

s o, Frfafes fafsmm oin i o= fafen sfasds 2, weltewm g o sl go l: T

SN, 9 T o T - S S A A B ST (13)  nefi e 9 sed ® 7 At o
7 [l FaR w9 % fag fridm T 5 fon e

j (13) ¥ w-wE, S S A Awi w1, S oaw F we P g e ¥, s e e F fafe Of o i

A7 wivrrd gr fafea e ot fafrml & argom o it (i) qofer: st gR1 an (i) fafem o = wmer et v
k| Ay § iR T wiver g fafen frodi ok fafrdl & s ot g fean s

l(34)ﬁmm—w,waﬂﬁmWﬁmaﬁmﬁmﬁmﬁqﬁwémmﬂwﬁmm|

(15) aft Ea To-fafheas &) T4 ¥ W-99, TEH I A A0 3 3R o s whem # fore 39 e
Y-, TEE Gafdn AW I w1 9 g% TgEs A8 e wnon o9 o sy efees gm tem ww g
T T 70 T W T O R ol SO g ey IES S wift @Y W e Sen e 99 9-ve 1 I
o % e 0% TS B 9 S T-vE, IS fRE o m wm U oe ot Y Pafm fem s aft e F e
-7, mﬂmmmﬁawxmmmwwmaﬁmm—mmm

=T far s

ammmﬁmmaﬁ?amwﬁrm
mmﬁlﬁmﬁnﬁwﬁaﬁmaﬂtwmwﬁmﬁmwmm
1. HATRMH



[ 9 [—&E 4] AR HT TATH ¢ SR 49

_ 11mwwﬁ@aﬁﬁmﬁmmmwﬁﬂﬁﬂmmmqmﬂﬁmﬁaﬁh
FEfaR Y, YU, e AR s eI g g W -

1.2 IG THEETT THE B W N o7 A TR iR 49, W To! AR % o @ e svmafed
g E, mmmémmmmﬁwmmm|mmwmﬂtm
w1 sHae B e

1.3 mmwmmwwmﬁwm%mﬁ@ﬁﬁdﬁamm
gac

2. 93T ¥R g ;

21%%%@Hwﬂaﬁm@ﬁmmﬁmﬂm$’mm—wﬁwmml

2.2 fion aorE E R R wa, w9 wpliw SR FE y smen o (g qwE W
g e s e
23%%@%@%&%%%%@@#%&@%%@&%%
HH ® WE T & R § 3fae wEEm % gl a6 9 99,

2.4 T YHEHIW THE w1 FE T @ i, uf, meaﬁwaﬁg‘raw&g e I
TaiEfE TR F TEY § T g 9F| -

2.5 e 3R ginat i 37 wheasl, s wfa-ufawgm i@ & v ¥, § deR T, st
ma?mmuwaﬁmuﬁﬁquﬁmfmﬁémmmmm;

2.6 IS WEHEHT T TH TR e S gahe B S iy fF 9w ghes e w1 9
& @™ A" wy, ﬁmﬁmmmﬁ%uﬁﬁww mammaiﬁﬁﬁszmﬁwa%m
% foau fowmy 71 ™ &

2.7 T srereite ww, woiiaT e, 379 YeER HER W W w1 Frin ok st @ o Fd
H IS w1 WAUE T S '

zsnfa#mmmﬁaﬁfﬁ:
— w9 ot e, o AT, Yo i, fReer e ol sifyeee el ¥ 99 g o T
tﬁﬁﬁ#mmwﬁnmeﬁkmﬁﬁmmﬁﬁmmmmmam

T e
— DR HE W FH 1.5 HR B FOE oF w0 sl mamﬁw gaﬁmaﬂtaﬁﬂmﬂmﬁ
ﬁlﬁﬁmﬁqammmmm

_ o3 9 YR feen, i s R = w ae faw i fRE yER # O W gEE T 8
IR g5, B gfE, T I wA A W ge 99 96 S ¥ I9H g iy

— fasheal 3R s Fre T8 R T 3R w1 frest 4 =1 §9°F 7 8 3R 3 W Fe-T
T o0 B Y SR UOR # U ST ¥ TS o g B AR T8t e
B ) st fagst # dree, A ¥, TeF # w7 A W w5 Pafe w0 @ faw wemen
T Y

— IEM F g e, maavﬁﬁasﬁrmeﬁr{wma‘r wa: 9% ¥ 9 Y] Huwt
w2 T =ifm; ok

— difgdl & frr-siy @it TeEs S, S ow, ted, TEH 1% TR et i i
T afen frw fr wiw +1 vgm i@ 7 1 3% 79Et ¥} 96 D A v 8

2896 GI/11—7



$0 THE GAZETTE OF INDIA : EXTRAORDINARY {Pagr IlI—SEc. 4]

| 2.9 Ul Fmior w1 S v, o T ik fadsa 7 few w1 T 9, T oF o fee W
=iy f = 7% ¢ ghfea 8 S fs s wEm W w9 9 w9 w1 wa et

é.lomﬁﬁmmﬁmﬁmﬁmmmﬁmmaﬂﬁm|
'j 3.1 F& Fmgfa

3.1.1 9 AR T T | S e Sere, El faem # o staves 2, &t gfied ® @y, qan
HeEw % foeg W E WY ITE w A6

3.1.2 ™ W9 g oF Y ol W % uE % W wel e W Svens g =i

. feoro : 75 STy TEE & A F A oE it Sgel, T o1 W gan el w T w1 (fagiw
Y A A # fAu e €) qon O o @ Oee ¥ oF G 9, 390 WaeE S deeies 7 % fa
s ?1 EE % A @ o e 1 A 65 Faht S € ity fagEm w1 3 W # fae
e 1 A 82 fent Sfeay B fen ot T8 v faafa (wrdes & Tl fav w9 @ foeEa w5t w8 af
#) fbm W e fr wped oy 2 wos @1 9 e § o= v @ fau T | e W S T 7 e
U oy weE, T de ey % o wgee R el T o @Y o oTufi @ atemt ot 31 g Ak Sew T A
™™ S B oy E A watE” v e otk g foe 0 el W oh, Wi 9@ A § T we wgE (SR
& foe, g whEae & ) fra s @, e ¥ o e e ¥ e % w9 w1 T e e

© 3,13 9% N 9 ot |/ S S et oiR 5@ v faftifiE, gerfaa ok veifE st s ety e st
" Wﬁmﬁwnﬁnaﬂu14w?wﬁvq#ﬁaﬁaﬁﬁmﬁﬁwwﬁmﬁaaﬂwmsﬁi
T 9 el 761 w1 W =R ® o s 8 9 an % e i gl

314%%@&1@#1&ma@mﬁmmﬁmﬁaﬁmﬁhwwﬁmﬁumm
W = ® fon a8 @ w1 e g a ‘

3.2 T sl afite sE < A wHEE T § wETie wete sk oTafire = 't sgawen B =i
tﬁnaﬁmamﬁ(wwreﬁvf%a)wm%waﬁaﬁmﬁémww#ﬁmaﬁzmﬁﬂﬁﬁ
Ft wret ey w9 dra v= % e w1 9w A 9 S iR i W SR 1500 § %9 E6 =y
TS T w vefeE T9R, 9 savgs w9, wifie fea s =y

i ) .
P33 st sk srama wrni # ERET w1 g R § gen ¥ 7 s ol srarm Wi & seremm
| 1 =Een dF e T gfawe Wi smfyne W srEm Wl 9% e @ wE w5 fafa w9 @k T,
T IR @R I T S H U w9H ® fo feemeR fem W wfew

3.4 AW TR SR TR F Gream : wsht v § Suge o glens R W sraft v ase @ik
F1 glawnsll ) saeen &1 S e TR 79 HR fewd fEr s afid faew fE arfire v 1w
= a1 W W A F el TR ¥ yew =reRe g Sifen oiR et BR wifer o Y am gt
f %t ot Tt gort = TR @ ™ o7 32 wr F glavet 3 @ ok wdl ) gEn o s Snen
T Y 4 FT GENet # TanE ® oy e F1 wE ey o 3t ffy o @ =t i e i
R S S FHEN T = ¥ g e ww e ok S et svem B, o e R R o e w1 e
e wET wETE qferE F TEE fFmW T R, T T&E 6y ue g $ 9w Taiw gen § el i e
wEe H A Afew ] ) RAE F@ g T g feerh s iR e o s § avEr
Y i)

3.5 yEERTT 8 W g o 1 giau -
3.5.1 Wl ¥ oy % Ty aevas B, 98 vai ok gl e W safen T o ol gad

& forg gl vt s w5 T Al et wafed w1, g ol ) Rt s ) gl gee w6t et =t
i i, SfeE w9 @ ofme TR @ Wy TR § e ®, W 9 W .



[‘qT’THI—TQ'UE 4] R 6T T W - 51

3.5.2 W &Y feaif, aznﬂ ﬁ%ﬂmmm-mmmm#wwaﬂ!mmwﬁ
vt gheud T = 3 gl s w9 9 e, at-ﬁlft few, sl v s vl # T SR
3R faewfm =0 # W@ w0 ® fog #)

3.5.3 mﬁﬁwﬁﬁhﬁamﬁﬁww@mﬁtmaﬁﬁmmm
ﬁmmwmmﬂaw.ammmﬁﬁﬁaﬁwmmmmm
EE

354mﬂaﬂwmaﬁhﬁmmﬁaﬁwmmwm“ TR R T TR B
TG A H WY F ISE-E F W @, mmﬁnﬁwﬁmﬁmwﬁmwﬂaaﬂﬂﬁ
T e

3.5.5 VI I

mmw@%aﬁmmmwmﬁmmﬁmmmﬁ et 4
it & wfiees T kg R dE Freifafas @ s T A Wit

et Fréwo fagst w | 540 TERT (50 Gt HFETE % ARR).

wHFE R FA -2zom(2oa@ﬁmﬁm’f%m)
F=r & o 110 99 (10 @S Wafedl % TW)

ﬁaﬁ%mﬁtﬂ@ﬁmﬁm%%ﬁmmm%mﬁ T TR T Soi
afen ol 78 23 1 < F A 6 e | W o W)

3.6 TaRH : STAfdF F, A9, TE, t@ﬁmmﬁnmwﬁmﬁmmaﬁm .
a‘rﬂmfzmwmﬁmﬁﬁﬁﬁaﬁwmﬁmaﬁﬁmimmﬁzmmm
'mﬁ@aﬁﬁﬁ’rmmﬁmmmlaﬁﬁ@mﬁmmﬁmmm% '

4. TYEET AR 9 ;

4.1 TEER - T H W B A A S maﬁkmﬁhg@lmaﬁ!wm%mﬁm%wﬁ
mﬁﬁaﬂaﬁaﬁqﬁtmﬂtﬁﬁﬂqamﬁm*ﬁﬁ#mﬁﬁﬁqﬁ T W @R T g
ﬁl@mwmﬁaﬁaﬂqaﬁwﬁﬁ'mm

4.2 Tl =1 foogw 3t e

421mﬂmaﬂzmﬁaﬁsﬂmm#ﬂﬁﬁammaﬁqﬁw%ﬁmmmﬁﬁwﬁa
o =1 5 aﬂt{ammaﬂtmmmﬁaﬁ?mwﬁ friem = g Tt 31 @ et
It U Ot F aqfwﬁafmaﬁaﬁmﬁm&%ﬂwngaaﬁh@mﬁmmmél

422mmamw¢mmﬁmam€f mmmmmaﬁa‘mﬁﬁﬁfﬁa'_
Bﬁﬁwﬁwmﬁmﬁmmmﬁﬁmﬁaﬂtmﬂgﬁaﬁmnwﬁmﬁm '

423m$mmﬁmmnﬁmmﬂm(m)aﬂﬁa@w _ _

4.3 SR TETM : mmm&mamﬁ%hm@#aﬁww&aﬁwﬁmmﬂﬁ!mmﬁ

% fo g &F fen wm =g _ _ :
5. T WAt 9

5.1 STRE : mmmﬁﬂaﬁ H, mmmmmwﬁmwmmﬁw
ﬁgs‘aﬁtvﬁmﬁmr@aﬁﬁmﬁmﬁﬁwﬂﬁfﬂmwmmmmﬂMﬁW% % g,
T 3R FE TE § ge e



5]

THE GAZETTE OF INDIA : EXTRAORDINARY [Pagr II—SEc. 4]

5.2 TEE R P ; T SR P FrefiRan st @ seT o .
(i) Tt @ oy et T - sik Frwon S, v st v weeR 3 GG, T
3 o Frafer w1 o ot &, o T W e @ 9 afi

; (ii)mﬁ.ﬁﬂ@m@-m,m.m,mmmﬁmm%mmm
! T o, B o T TR A6 R TEeE % g wged fey o ¥ 99 OR Wi @ 3 @ iR ueeEr
THE iR P fee WH amEvEs §
(iii)nﬁﬁz’ﬁéﬂmwﬁmﬁﬁ?mﬁwmmmﬁmﬁﬁmﬁqﬁammﬁq.aﬂrm
T I74F T U & TH A F9 9% FT T FF T&F 9K " R ST Ak 9 w1 9o F1 9w &

(iv) TF = Hgav | Fafia w3 & fau argsh, faarei, I, snf, @it sea ol smael afew
[t ST, IUF, W, U F1 T F TG e S W WE fR S wten 90 wa st o feedt v
| WP St gl % How e ¥ A s wyfee 8 9 E, mwﬁmwmﬁqw%mﬁqﬁ
| W W wEte W A ok Freimig e s

(v) 3R FE o A T W HE = ue @ Feremr o v b e @ et wre Wt @ Sar-
it et F, Frdlt O o B weN W @ Ve sty wret T 98R-ud w1 wRT #, 3% | favm § 1 ey v
¥ 3% o W iR Frwta fae s

; (vi) f&7 = s %} safE # S Tvaq WU 9 gRA W, S e €, W o R = ggww sem
| @ fag v o Frewwta fea smom w7 e w5 et TR ot wew ¥ ol mEm w1 @ e
(vii) WE FEER T i TdE ok TwE wm A o et wew! ok o wE W@ W e
U 5.3 v frfam S« T Ao # R T TN TS T T @i § T AR w3 © 39R
ﬁﬂﬁmﬁﬁmﬁmﬁﬁmwwﬁmﬁmmﬂﬁmmmwwﬁm
ﬁﬁqum%hwma@ﬁ%%ﬁﬂmmwmﬁm%mw

siasfem w3l w W HEe B T § oree wE W e wie T ol FrEE W s e v
T gfafe %01 % fAu a T S wfen 5 A g R wed oam # v w9 9 9w & S d)

| 5.4 SRR 3 ST =« oTafire Wi WY SoR-wE UEt Of ¥ W ol ey fres & wm @ e am
T B T F aEfia few W i i anE 9% IR B e ) fufn w6 # o weiaer aw e
| HIE W SIE-WE S T i WA ¥ W-U W SR ae Wi sl S geen s e sefre @
% S TYER ST W # R # M TgE e St 3 I, W ST §nph @ How § o |,

+ o frElm fFn W s SRR SR WeRE B Y 9%E iR fremig fra S e

5.5 W9 YR 3%E | Hay fafeer W o Aoy SWEd i @Y A FE K

1
1

6. ﬁﬁaﬁaﬁu‘m

6.1 Fe, Wi, memﬁaﬁmﬁmmgwﬁ?ﬁwmmm|wm
W&aﬂimﬁﬁa}aﬁwaﬁmﬁﬁmﬁwﬁam@ﬁwaﬁwml

| 6.2 W THER GE H WV 5N W SR F & § W W g5 F IeE B 39 Ry w0 whey feam
WWWWWWW@WW#WW@MWWm@mﬁma
o ¥ frn 9F wfen ot 37 wwl oft 37 F] S IR § srawif| s ¥ 3w @ e € ufem ® wEm
#mwﬁﬁmﬁmﬁaaﬁﬁﬁmélﬁmwmwwmmﬁm
% e @ ot g sfen 3 P = 70 ST e R S A o

| 6.3 TR FeAR (VeaE) ae T g R e ey A S e Tl A T = e e
% Wredtrss ) e e T I 3 o e v g SRR ¥, W e o e s e e



[aMO—@vE 4] . W WUy MR 53

mﬁ@@mamﬁmmﬁmmmmmwummmma@
FT ¥ W W 7 i iR o wdh Toeed o w9 uﬁmﬁﬂﬁmmﬁaﬂmmmt '

6.4 STt Ted Y S-SR e - FEeER SR I Ta W, a’ta\ﬁaﬂwaﬂwﬁﬁ a-—ﬁﬁ .

ferararren ok T & AR H SR S T wE e wwd @ et @ R aumifeg @ fe, AW T Y,
<t i Y F el Tl R g B e T EE ¥, HiR T IR S 9 A F SoE- R AR e

fan S R, ot St Hig 1 FOR 0, S THER, IoR-uw, Y sl siere @ g T8 e e 5

Tor-vd iR TR FRO 1 SR S Wi R Tuge w1 R witi S 5 e S e o @ s
¥ T % A sl s @ s wifew) g, MWﬁmmwﬁmmwﬁmmmﬁﬂW'
o A % S YRR R fFmw

6.5 AT oA SR T% ;. AfETe TEE SR T F WY B ISR A 845§ T @ ey

6.6 T B R mﬁxmﬁaﬂmﬂaﬁtmaﬁmaﬁm~mmﬁm#mﬁamﬁm
W e

7. AT ESdl SR TR Fart ST ¢

7.1 fafercia e : 3 = W o T B R e B W § ond ¥, T P o @ o Rt
e I e W B Tor- o HH A i F Fafecdn whan Frfm w9 9 12 9 § #9-9-99 0@ R
it @ Fafrer w9 4 o w9 ghe  SwiiE @, s st '

7.2 THEME U : oY 95 9 YT w0 @ fog el swm 5 48 feh safe =), fR wig # mgm € mfim
77 I/ W F AA ¥ TEE T el U 1 GRS TN B aeE A9 © T UE € A T uiel wRe-gd@ a iR
4 7fga 2, fheh 1@ am & ofk el «fi fgma o 3 30 # fon ovpmw 7 feg wd fad W sofie % e gE
sﬁarulaﬁﬁm%m&!mm&:wﬁwmaﬁwm%lwmmﬁwﬁawwuﬁaﬁwm
& 9% i &)

7.3 sifeen : w7 =Af, aﬁﬁﬁfa%maﬁm% nmmmmﬁﬁﬂmﬁmmaﬁqsﬁtmﬁmm
T § WEN-12S TE BT ¢, IW WK THE IR § 0 ® UR w0, Ion-w, 3E w vfiwwd & v § 7@ e
WIMWWWﬁWWWﬁ@WWHﬁmmeﬁWW@W
AT SR ¥ i quﬂmmmgmﬁaﬁwﬂwmﬁ%ﬁ;mm?mlmmﬁ
e, srerferer Ferferean giovg A F1 S R .

7.4 T4 W 91N A 2 WE HT ISE-9TE A &4 A 70 V4w A F SR W w9 AW gl w el s
i w1 qEE FC A i 9, So g, T 9 T § oS TR ¥ O T S Bl B wie e YR e
¥ 7E, TR F AN S H S T, S5 9 # S9E- w0 w1 ® T SR 9 Ot SEvaE 8, o9 afee)
et ImrE = wiwgEa W ST IS m@mﬁaﬁﬂmmmﬁﬁu&mﬁzﬁwwﬁaﬁmmaﬁqm@ﬁ
Wt fer oifi e TR SR e

8. =fFTa WHE o

8.1 WA TEEHT THE, #@Qﬂmmaﬁwﬁ—wﬁiﬁ% & e vl waf W S TG T
Ht ST THE T e R T wE w0 e gl a6 e 9 F R oIt i 9itd STge e
oo gE e R 3 et F U W =ifey aft 5R oge fey 99 9 forg fewmga 7 e o v a3 S |
ﬁﬁ,ﬁrﬂﬁﬂﬁam%;@uﬂﬁwmﬁmm~mmi ‘

8.2 e ol TH YR F FgE B e W A 9 W e

8.3 UH FEgstl H FHE &7 W ITHR W TE DT WA Hew)

8.4 SR STEER : AT TSR IR & frdt i@ 9m F 9w wiw F SR, sen-uwd, A m ufees e
W ], GH, T, F W wE, W€R, R S e, m@ﬁﬁmm%mmmﬁm% wfafeg st
=gl .



H

THE GAZETTE OF INDIA : EXTRAORDINARY [ParT [IF—SEc. 4]

|

i

i
1

g o e

8.5 IRIASH : mmﬁﬁsﬁ%ﬁmmmﬁﬁééﬂﬁm%wmaﬁm y{g w3, 59
WETHS T8 3N TR T8 =)

(|) T A1 F HE F 5y Tweoa 3 E@Rey g9 o

TR T H A WA T A W@ B SR e w5 giien 59 3 fa et w-faee
Wﬁm@z%ﬁéwﬁﬁmﬁmmmﬁmwmm

1. W19 HT THE F AT

(1) 8t T/ STee ST : Todt, Hoeh a1 o E AN § [ STt wE ® 9w d g
e it sfamt Ty, qY, yo W 9 Tl ¥ g e Tei-we Hiy SR Sver T8 €, a8t SR W,
Fora oftedt =7 @R wadt e o) Teel ® @ @ T wEy €, ﬁﬁmﬂﬁﬁ@aﬁ?ﬁwaﬁw
wfe F W T 7 '

(F) FIE W F TEA AR B e ® e g 50 WX ¥ ww ¢ g =en 4
(a)wmmwﬁmmémwmnﬁm#méﬁwonﬁaﬁzﬁaﬁmﬁ
= Enit

(2) uﬁmwﬁ%mmﬁwaﬁmaﬁm%mwmmmmaﬁtmmm

4 ._wﬁa%fﬂamamaﬂ%mwﬁw#wﬁﬁmamﬁaﬁmmﬁqﬁmﬁawﬁ%amsqfq@
| ZHAI w IR A A T, GEF H TS A ST Fer TH W T=T TR F eod, e w9 9 9w B wRan

¢ wFE =, S ® m, WY F oHE Sl enwes Il 3 fo, T T S wr
(2) HIG & YHA H IEHR '
2.1 Hafer vamRl it Trwfee § # ferawh & ¥ afties v @ wfhey w faer § @ g,
R HT FHA T FHER FRER F FHR A GG F1 B 9 51 B Fraard F oER - 3em
& &M qufy, Ig st B e T wR-TE ® 9n o e ¥ w5 g

22 iy F TR % TWE T g W S A e @ A M, T At
TG H FHE F WA, SAE 2.5 WX T F7 T $A U

3. o

301qﬁmwméwmlﬁaﬁmﬁqﬁsﬂtwm%mﬁa&mwﬁw
5"aﬁaﬁr§waﬁamﬂzmaﬁaﬂ1§m1 : '

‘ 302wafawﬁzrﬁ:ﬁ-ﬁmmwﬁm&ﬁaﬂ?#ﬁsﬁtaméwmﬂmaﬁtﬁwaﬁﬁmﬁ

% R a1 e R A S e R s 4, @ o e

3,03 = H T welt Rt e da el snd €t

3.04 3w TEE F R F AT woEEe @ w5 N oW At gf o, %, senf, ai:éaﬂﬁﬁm
TeEfhirm / BAdE wia / aEe TEe T g

305ﬁmmwﬁaﬁm%mﬁmﬁmaﬂﬁ§qq¢ma@r@mmmmmﬁWﬁ
e % faarg o =i g T A= s

3%Mﬁmwﬁmémwmﬁﬁwmm|
;.07vﬁﬂﬂﬂﬁﬁmqﬁﬁﬁmmﬁaﬁwﬁaﬁm

3.08 A% = W SEE ¥ & 38 O g R % for o § e w ol oiR wieafas R Sae
HT I W



(smil—arg 4] © VI T QIS SR y 55

3.09 TFM % TEW T4: 98 TH T T THY R oy FRA W anvew W & 9 i on fagwt
mﬁﬁm|w$m|ﬁ$mﬂﬁﬁﬁmmwmmmﬂmmlﬁmwﬂq\g—maﬁ
T Ofe ® 7w I S afE 9 9 3 W aW W S e )@ _

4, HEEA

4.1 TG F THA We-Haas H graen = 9 i R S TR ok w9 § & faaet w1 o v ok
TH TR W #T e g e

© 42 AR TS T @ R B SR TEEE 6 T E o 3 sy @ 2R i wg-ve
TR & e T e SR gE 30 S % B ol el w9 w5 g au feg T st AR wewn am
T YT @ SRR W PR wE ge 60 | 70 A dfh,

5. ST AR WEE
5.1 AT FT TEA ¥ TR-FE, -3 ik # wR § e w5 W

5.2 % 79 1 48 W & ofvs T B R Yefa R w M d pEE A 4 ¥ s O | mqnﬁmr@%
= fo feort #fwie e w1 Mt @ fefem wfee gmr afew

5.3 T 36 VAR F 2 9 SHETE T Y Ior-aw AR g3 F frafa ok T w1 ore 2
e F T g0 A RS B HAsgEd el

54%‘wm@-mﬁﬂwﬁ%aﬁ,ﬁ|ﬁﬁ.@ﬁ,aﬁhﬁtmmﬁaﬁr@#ﬁmm
FraE W 1 TR T

55uﬁmaﬁwmﬁ#@ﬁwmmﬁwﬂWMaﬁmﬁﬁmwﬁmaﬁWﬁsz
feit & @ s wowe o T F e e R sErn g e

ssmﬁﬁaﬁﬁm@mmﬁﬁmmwﬁmmmwaﬂtm#mm@heﬁa@fﬁ
fredt o =+t amoafeT =t sgeeen Ft [

5.7 =i =i @ Joft F wiere Tl w1 g, R A 1 R 7 ) 9k s el w8,
A HOR THES H T F TN e Wi TEE I T N AN F WG T g =i

5.8 yafyre gl w1 G w % foy wRed F TREen e s WiEd |EH H1 Haed w1 S|
6.01 TN ¥ SRR e TR-vrel W TR Aty @R DegT Te ¥ 9 TR A e
A EeRavg el % i fem smom iR ) wieRe gag e s aravas #

6.nzmﬂmﬁ§ﬁﬁm—mﬁmmwﬁﬁamm@ﬁﬁ1%mmiwﬁwﬁﬁmﬁ'
# wyl-ve w1 qftEwa U0 O § =Y fEa e, St A B v A 9 ¥ wge ol €, 1 el wee W uiaed
T foman =g
7. i Sfemr Fe

7.01 Rl & e wiel, ﬁaﬁmmmﬁmaﬂﬁ%ﬁﬁwﬁmmaﬁgﬁ%mmmsﬂz
fir S B e TEW # T W A we, vl Fe ok o o S @ R E S

7.02 THF H W g AT T W SHEAR IUE H TH AferE B w9 § wEE e # g
TR T T/ AR e sfumtd w5 fihan ® v fRem  fag afedd F war s e

7.03 FAIFRFA TG, ST frat it Wieere wrftetegy, Wfeeres ok @ ¥ @ ewwe
# w9 ¥y fFa wwn sk 9 @ ofg = @ A @ s

7.04m\aﬁsﬁﬁ%mmMWmmmmﬁﬁmmaﬁmmw|



THE GAZETTE OF INDIA : EXTRAORDINARY [Pagr II—Sec. 4]

- 8. T e

8.01 Wig %t THF § W9 F1 K- wﬁmﬁ#ﬁqﬁwﬁamaﬁaaﬁaﬁﬁmﬁﬁmmtﬁ@qm

fefehea g Tafhets Wem fvm wrom ok 7 wem § mifs 3 fan g% ok oo w1 TR s fe s

fafemia whew # wiarer s S wEiwm v 37 TEifat w1 v e s e fen s @ de § e

. I & e g teeRfE i, e, ﬁmmaﬂ:mm@wm%aﬁmﬁw-

e smem .

8.02 HIH F! ISE-UE F A TH FHGW B (SfAeHIT TR FH TR0 / Ao rign % T wEy
oy T & e SRl wafi vanmat sk rfaeel B e wfue w e @ frn ofed F srfoe
F ®T A W W

8.03 TER, I, T, T, AGER T WL, wﬁﬁawm(mﬁma)ﬁmmﬂﬁ
A F M A FW FE & fau sem 11 fE smom

8.04 WY F THA H W T T T FARK F T 0T B ARG FY FRH S WIS wE
TRA F1 ¥ qE T Wesdl WYEWS H YA $H F IR 9EF 4 S5 g ™ Tl ¥ A0 grdl st i
Ll .

8.05 TE YEER THE ® W, ¥H ok dewm & ¥ @, g, T W s W e o '
T, F TGN FE T UE TG4 TOFAEH g

9. Torwo wadt TRl

9.01 a?ﬁnmaﬁwmaimﬂﬁmmﬁmimuaﬂmmﬁw#wmm

. o3 fHa ST aeT)

9.02wfﬁuﬁmmwmmﬁsﬂtaﬁzﬁptngﬁam/%ﬁz/ﬂﬁmmﬂmm
=ifgmy

9.03 THFH % FHEIER H Io TR F1 W 3l e T wfen ot wel w w5 awif @ o wh W
& T g =t '

9.04 Wrdfes / frfsm iz =1 Frafim w9 @ wwE *1 IE TRT R st @@ a9 & e =

9.05 THM B st TyyAEEl F AW HH W 0 gy Fe e

9.06 T-¥E1 F M FIL F THA A TE M

19,07 WERT FHRIEN | AP R T how TRedTs Wi Wig FY gEEl WA= W 3R swm afuer
Hafum dame/TRafomet & e afve &1 fiaw 3 g9 fam & fag ol o @ smem

9.08 FaTH Fa 3R TROEESH g AT O T % oER HEIE F W, T % oy wieed e
maﬁqaﬁmﬁmﬁﬁaﬁ@mﬁvﬁﬁwmﬁaﬁm|

909mﬁqmﬁgmﬁwmﬁ$mu§aaﬁmmaﬁﬁﬁﬁ3mﬁmmfawmm|
=T a9 3 a6, fawmw, @mmﬁﬁﬁwwmwm?m—mwmmmﬁﬂ
agiftg fem s

9.10 &, 9L, T, TR ok sneres sfafeai el oft wg oftm o wiofm =0 #t o/ = @ s

o.[1 FRH A IEM H 82 R §. AR W v T v § W fwan W afew

9.12 TIY foFa STEeer # R T TR &1 wiee 9aR wE W ol whty g =g _
©9.13 ST Sl % s R T e W st o W R S it el T 9 fen s i)

9.14 IH HT THM FT AT A F 97 e B A F I 7 geneiw (e § g W) § =wfm
e s



5.

L mhmw’emﬂmﬁsmwm .mmfsﬁﬁmmmmﬁm'
ﬂw; ‘,_[,_ﬂﬂmifmm, :

E 1mﬂmmwaﬁﬁwuﬁm of f'ﬁmmmﬁmmmmm
ﬁmmmmamm faaai’qvﬁma#mumh’%t

o 10&%%%%{3&:3%@3’[@#@ mmﬂwmmmﬁgﬁzﬁm
"--,ﬁmmmmﬁ/mmdf/ﬁmﬁmm\ o3 Sfagra fewm wm

mhﬁmm%mmﬁm R TR T SR (9 7 sl iR

o Tl e & for, s ) TR TERE RO W 1 TE i @ Ry Ak Praft T e 1

'%mtwﬁmmm%aﬁmﬁwﬁ#mm%wﬁwﬁ%mmaﬁa
"“Awmﬁﬁmmwﬁm- :

S wmsmﬂmﬁﬁmwmmmﬁmm@mﬁaﬁmamrﬁ@mm :
-wmmﬁwﬁt d .
TP -

wmxm)mmmmwmmﬁmmmmmmmﬁmm
mmmmm :

w2 B s, m/@mmﬁmww m—wﬁaﬁwiﬁﬁﬁamﬁaﬁasﬁt
sitwr: et %1 ey Ry oy & To ST Sod- v T A 2 = A 7o fafifie wrom oiv @R Taw
sbwrsl, wrg gow % fe T SR o el @ ey i

_ mmwmmm%wmmm mﬁﬁmmﬁmm\%mwaﬂm
wmﬂﬁmﬁmm%mﬁﬁu%mmﬁmm wﬁvﬁwﬁa% ‘

(%) RS , L . :
(u)’@maﬂ?ﬁaﬁ - . S
(m) Ew-aR :

é '(W)W(mmmmwaﬂ
(E)mmwmﬁm ‘
(ﬁ)m—w&aﬁ&ﬁnﬁmmw
() o i TrEws Fefn
(@) s ) e ‘

1, o R ¥ g T P R |
:mmmmmm SRR

e wrer v AR e e @, aﬂmaﬁmmﬁmmm:w-wﬁwmmm
R W A T BN W W R, wmﬁmtmmmmﬁmmmm
--wmw@ﬁu@mﬁ‘m )

IL mmﬁﬁwmm

(1) v o ferg - ey i 1w o Ar-aR, TR e e T shE o A -
= wr W ® g mﬁmwﬂwzﬁmﬁm WA F) W TR % YR $ g |
R T Mg @ Wt

o :‘
e

o*

2896G1/11—8



P& . THE GAZETTE OF INDIA : EXTRAORDINARY P [Pm IH—8Ec. 4].

(2)ﬁmmmmﬁtﬁﬁ%ﬁﬂm-mﬂﬁ(ﬁm el S €, Yo w5 A =t

fofﬁis)tﬁ mmmaﬁmm@mﬁmwﬁmmm fetaie ik ™ Tt
o fism wrom ok Wi ok 0 W WA B R sEn-gem M WM

mwmmwm
mﬁmmmﬁ%mgﬁ'mmwﬂ ghﬂ?m”t*am] )
ﬁtmmmm i ¥ 4

i ® & %
. 1. : :
w3

: —— mﬁﬁmﬁmmmﬁ%aﬁaﬁ Wﬁmnﬂﬁm—uﬂéﬁmw
-ﬂ,s.;z},w .. & s

__ e a&aﬁaﬁaﬁﬁmmmﬁm@@mﬁ@ﬂm%ﬂm@aﬁ@mﬁwmml
: ‘W”i o WM FRARFA T TH AW 9vE wwy IR SRy el e e wftw

N mﬂaﬂ-mma@mﬁaﬁmmmmm#wmmmm
#h sr=d W gw, maﬁﬁmﬁmﬁ i =1 <

Wﬂﬁﬁﬁ@ﬁmﬁmﬁm
e ® Mﬁaaﬁmﬁwaﬂﬁm%i
B T e mmmaﬁ%@mm%:
¢ THE RY ¥ I Ay '
T @ g s § Pretefes TR T S
o WY T W BF SRS T wE SO )
& T SAR W (FTW, TH T, ﬂmm@@mm#maﬁﬁ%ﬁammmmn
~o T TR W fEwn wim SO0 Wy sk P frerr s |
. ﬁhﬁhmmvmmﬁﬁmmaﬂu(ﬁﬁwﬁw%aﬁmmwmay
2m€a’rﬂmﬂ ~

(1)wmﬁﬁw@tmaﬂmﬁﬁﬂmwﬂa\1mﬁmaﬂzm%mm T
- arh
(2) #Y N daz sl oot wered W f wh Wi

1. TR, mﬂm&ms@*ﬁmﬁﬁmmaﬂﬁaﬁamﬁﬁmmmmm
i o oy, v AR F g FRfE e @ R 7 9r ey

sy oo T Y W g R g B e (R @ sdel W TeR w9 gl
15k Tl 5 S

(1)@Wﬁaﬂtuﬁm&mr@ﬂﬁmmﬂhfﬁﬁ-ﬂ@wﬁmﬁﬂmtaﬁtﬁaméaﬂa _
™ M ¥

Aoy 90 R 55 v e el %, e S o o o e ) e @ e s o
mws;ﬁ-ﬁ&uﬁﬁmmw#ﬂmﬂ'aﬁm %ﬁiwﬁwﬁﬁﬁsomwﬂﬁ#&@wﬂm
e

| S

TR




[*HTIIIL—W 41 : mam nmi-'{;-’--i o _FJ

—- —

(4)mmMﬁmmmMﬁmﬂﬁwmﬂm frsie s
FeT A TG, A, I T

(s)wﬁﬁwwmmmﬁmm;;'
"-'mm%ﬁqmmmmmw

(Qﬁwmaﬂzmmﬁ’ﬁ_

T Y e R

| (2)maﬁmﬁwﬁ%mﬁma§n’ wwwihmmﬁ(ﬁﬂ
FHen-9ig, T, T) W T PR FA S oy owm-gem W @ wE e e s

(3)%mﬁw$mﬁmeQMdemﬁﬁwﬁﬂ%

ﬁq}ﬁmwﬁm _
(4)wgﬁﬁaaﬁmmﬁmﬁmmﬂ@msﬁaﬁﬁmw?

:ﬁaa'm:ﬁa:’ﬂ v
3. maﬁr(wﬁm) . i

A A Y i e | e
(@)Mmﬁﬂmémmwmﬁﬁgﬂ i A
(1) T mﬁtmﬁaﬂlﬁﬁ%mﬂmwﬁw m—maﬁm|

()9 I W FY e I A G T R, 3 ﬁﬂﬁww‘i&w
¢ 5 oz fifvee oo W i are gt w8 T AR ey fpn D gl T T S8E S

(z)mmmﬁaamsﬁ mmﬁmmu

(a)mm’tﬁﬁ&ﬁ.maﬂna&* qhurﬂ‘mwmﬁa‘euﬂ#ﬁs*&fmtmwmm
- Sfiifaa @ T fER 9w 3

(B) T: mmﬁaﬁmaﬁwﬁ Waraﬁ%mmmﬁwmaﬂ%qlmw@ﬁaﬁmaﬁ
T WA wW g 74° 4. wmmmmmmﬁmﬁﬁémsmwwm
pecfl . }. NI T _

- (). e, TR, TR Wﬁtmrwﬁﬂﬁmﬁmmﬁgﬁﬁﬁﬁi
) WY e, W, 1 90H, ﬂWﬁ@WmﬂqﬁmﬂﬂMﬁ? mmaﬂaﬁu ]

() AT mmﬁaﬁmﬁmﬁwﬁﬁﬁ%wmaﬁmmﬁ%
- w1 e Ak dE A

4. s (Fafd) ' | ' e s St

e w@mmﬁmﬂﬁ@ﬁmﬁtmqﬁ%mﬁwuﬁﬁwmmm#m |
frm feE A s A s P e S g A A AR L. s IR E

 '. mmmﬁ%mmmwtﬁtﬁﬁmﬁmmt R 2458

PR e
o 5o e
; &
L
y : .



THE GAZETTE OF ‘gNDm--- EXTRAORDINARY

.. W%WM@EWWMW{

. m@mﬁmwﬁwﬂﬂmmmmﬁmhml
o Hiuyifed @e =, m%ﬁmwﬁaﬁmémmﬁm fml%mﬁf'm
. ﬁmﬁwﬁmﬁqﬁzwﬁﬁraﬁmmsﬁﬁmﬁma | o

o fremfawrd, Fasls’ g wﬁmhmwmwﬁﬁﬂﬂﬂﬁﬁm‘"
ﬁmw%tmﬁmaﬁmmﬁwﬁémmaﬁzmwﬁwl F
mr@mwm

5. uf%‘aiw ,
mﬁm#mﬁmﬁmmﬁaﬂmw
mmmmaﬁraﬁﬁmmmaﬁwmth-mmmmi

. ﬁwgwaﬁq%im mﬁﬁmﬁﬁm#eﬁmaﬁm

o @ FW FI W, ﬁﬁwaﬁéﬁwwﬁaﬁm%mmmmﬁ@@eﬂtmmwﬁ
ma@mnwﬁmmﬁm \

. Wwﬁaﬁmmﬁwﬁﬁm%mma&ﬁmm—waﬁwﬁﬁzﬂmﬁmmm
=fen)

‘o T § B W © @ ® foy R @ # A e e
. “ﬁéwwﬁmwf%ﬁr@rm/m%ql '
o TIF %) W @ & TEEH @ R e fe gR-geEm § 99 9= I

11, =afaamy v

1. SR TR & I=E WA S T T i
2m3ﬁwﬁ—wﬁﬁﬁaﬁfmﬂ$ﬁaﬁq}ﬁmm¢3ﬁmwﬁmm

o TR FH Y G .

R e pr e S e ——

s FWE (3F) F |WAR ' B

o TRIE F W FE B WER

o FE WA W TEYSIHT F TEE F WEH, o

3. a7 Tard- v o o A e w R a d T § T e e

4. @Y F T F S R B F e SoE- o iR i fair ¥ tiow Wk
=fEY o

5. T % Sard-sr e e e ey e TR 4 e s e B e

- IV, & w1 uftaee SR SeE-

i
i

(I)W@mwﬁaﬁmmmﬁmmmmmwmm mmm

ﬂ'mm?ﬁqaﬁ?aﬂ?m%ﬂﬁé‘aﬁml

(2) w—mm@mﬁmmémmmwmml

W



(9) %, mﬁzmmuﬁﬂﬁ "
(1e)mﬁmwmmf

# e R o P oA W S ,
1. ﬂmmm Wmd\tﬁ?f:“_;_-h

shuﬁamﬁtﬁmm‘iim#_,



THE GAZEM !NDIA EXIB@ORDINARY

i ot e R vy

aeR e w el o




6. T 3 @ wai - L

- (4>wmﬁﬁ$wﬁmﬁsﬂtaﬂﬁ~|mﬁﬁmaﬁq

"stﬁﬁmﬁ.mw&mm ' ‘,-
(1)mmmmmmmﬁa@mﬁaﬂw¢ﬂmmmn
(z)mﬁwﬁmwﬁ%mﬁﬁaﬁq*ﬂ%mg«nﬁmﬂﬂs

(3) mfAfem sz, ﬂﬁmﬂﬁﬂmaﬁ%‘ﬁaﬁh mw%mvﬁmmwuhwﬁm
aﬁmﬂxmmmmm: ‘ _ _ '

f . wmmm@ mmﬁwmﬁm;

9. wmmﬁm‘rmm
mﬁmm

P



REE _.;.--mﬁm:rmm

*
T n *
.

' "Léifmﬂmtﬁﬁmamskmmmwﬂ*m

- ‘.,;g.-"_"_-”c _ﬂ‘a‘ﬂﬂl ah qgﬁ m e ﬁl‘l R ™ it ¥ ";:ﬂ ;

_";’”T;;;,\-ﬁmﬂmmmmammﬁwnm.
-‘_'waﬁthl?ilaarawm(iﬂi)gm‘il
-mwﬂm&Emmmwaﬁi 1

b iy ﬁf»‘ﬂ"‘ Wmm |
SRR CR HV4/187-301 /3.




[ar [[I—avs 4] WA 1 AR 2 FAERI 65

MINISTRY OF HEALTH AND FAMILY WELFARE
(Food Safety and Standabds Authority of Indis)
New Dethi, the 15t August, 2011

F.No. 2-15015/30/2010 Whereas in exercise of the powers confarred by clause (0) of sub section (2) of section 92 read with
section 31 of Food Safety and Standards Act, 2006 (34 of 2006) the Food Safety and Standards Authority of India
proposes to make Food Safety and Standards Regulations in so far as they relates 1o Food Safety and Standards(Llcensmg
and Registration of Food Businesses) Regulations, 2011, and;

Whereas these draft Regulations were published in consohdated form at pages 1to 776 in the Gazette of India
Extraordinary Part ITl - Sec. 4 dated 20" October 2010 mvmqg objections and suggestions from all persons likely to be
. affected thereby before the expiry of the period of thirty days fom the date on which the copies of the. Gazette containing
the said notification were made available to the public; '

And whereas the copies of the Gazette were made available to the public on the 21% October 2010;

And whereas objeétions and suggestions received from; the stakeholders within the specified period on the said
draft Regulations have been considered and finalized by the Food Safety and Standards Authority of India.

Now therefore, the Food Safety and Standards Authority of India hereby makes the following Regulations, namely,-

FOOD SAFETYAND STANDARDS (LICEN SII‘«IGANDREGIS’IRA’IIW Cr FOODBUS]NESSES),
REGULATICONS 2011

CHAPTER 1
GENERAL
1.1: Short title and commencement- ' .

1.1.1: These regulations may be called the Food Safety and Standards (I.xcmg and Registration of Food Businesses)
~ Regulations, 2011.
142 These regulations shall come into force on or aﬁer 5% August, 2011
1.2: Definitions- ‘

1.2.1: In these regulations unless the context otherwise nequlres

1. “Central Licensing Authority” means De51gnatqd Officer appointed by the Chief Executive Officer of the
Food Safety and Standards Authonty of India in his capacity of Fobd Safety Commissioner.

2. “District” means a revenue district in state and IiTs provided that the Commisioner of Food Safety may, for
the purpose of this Act declare any local area as a distritt on the basis of:

‘e Concentration of specific categor)f of food busipeises which may need special attention.
® Risk assessment carried out by the Authority from time to time.
® Any other specific regulatory requirements. |

3. “Licensing Authority” means the Designated Dfficer appointed under section 36 (i) of the Act by the
Commissioner of Food Safety of the state or by the Chlef Executive Officer of the Food Safety and Standards
Authority of India in his capacity of Food Safety Commﬂssmnet

4. “Petty Food Manufacturer” means any food manufacturer, who

(2) manufactures or sells any article of food himself or a petty retailer, hawker, itinerant vendor or
temporary stall holder; or dlsmbutes foods mcludmg in any. ﬁ;hgmusor social gathering except a caterer;
or _

2896Gl/11—9
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(b) such other food businesses including small scale or cottage or such other industries relating to food
business or tiny food businesses with an annual turnover not exceeding Rs 12 lakhs and/or whose

(&) production capacity of food (other than milk and milk products and meat and meat products)
does not exceed 100 kg/ltr per day or

(if) procurement or handling and collection of milk is up to 500 litres of milk per day or
(¢ii) slaughtering capacity is 2 large animais or 10 small animals or 50 poultry birds per day or less.

5. Registering Authority” means Designated Officer/ Food Safety Officer or any official in Panchayat, Municipal
Corporation or any other local body or Panchayat in gn area, notified as such by the State Food Safery Commissioner
for the purpose of registration as specified in these Regulations.

6. “State Licensing Authority” means Des1gnated ‘Officers appointed under Section 36(1) of the Act by the
Food Safety Commissioner of a State or UT.

The exprcsswns used in these Regulations but have not been defined herein shall have the meaning ascribed
to them in the Act or as provided in the regulations, chapters and Appendices.

Chapter-2
LicensING AND REGISTRATION OF Foobp BUSINESS

2. 1 Registration and Licensing of Food Business

All Food Business Operators in the country will be registered or. hcensed in accordance with the procedures laid
down hereinafier;

" 2.1.1 Registration of Petty Food Business

(1) Every petty Food Business Operator shall register themselves with the Registering Authority by subrﬁitting
: an application for registration in Form A under Schedule 2 of these Regulatlons along with a fee as provided in
Schedule 3.

(2) The petty food manufacturer shall follow the basic hygiene and safety 'requirements provided in Part I of
Schedule 4 of these Regulations and provide a self attested declaration of adherence to these requirements with the
application in the format provided in Annexure-1 under Schedule 2.

~ (3) The Registering Authority shall consider the application and may either grant registration or reject it with
reasons to be recorded in writing or issue notice for inspection, within 7 days of receipt of an application for
registration. :

{4) In the event of an inspection being ordered, the registration shall be granted by the Registering Authority
after being satisfied with the safety, hygiene and sanitary conditions of the premises as contained in Part II of
Schedule 4 within a period of 30 days.

If registration is not granted, or denied, or inspection not ordered within 7 days as provided in above sub
reguiation (3} or no decision is communicated within 30 days as provided in above sub regulation (4), the petty food
manufacturer may start its business, provided that it will be incumbent on the Food Business Qperator to comply
W!th any improvement suggested by the Registering Authority even later.

Provided that registration shall not be refused without giving the applicant an opportunity of being heard and
for reasons to be recorded in writing.

t (5) The Registering Authcrity shall issue a registration certificate and a photo identity card, which shall be
displayed at a prominent place at all times within the premises or vehicle or cart or any other place where the person
carries on sale/manufacture-of food in case of Petty Food Business.

{6) The Registering Authority or any officer or agency specifically authorized for this purpose shall cariy out
food safety inspection of the registered establishments at least once in a_Year.

Provided that a producer of milk who is a registered member of a dairy Cooperative Society registered under
Cooperative Societies Act and supplies or sells the entire milk to the Society shall be exempted from this provision
for registration. .
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2.1.2 License for food business

(1) Subject to Regulation 2.1.1, no person, shall commenceiany food business unless he possesses a valid license.

. Provided that any person or Food Business Operator carrying on food business on the date of notification of
these Regulations, under a license, registration or permission, as the case may be, under the Acts or Orders
mentioned in the Second Schedule of the Act shall get theiri existing license converted into the license/registration
under these regulations by making an application to the Licensing/Registering Authority after complying with the
safety requirements mentioned in the Schedule 4 contained under different Parts dependent on nature of business,
within one year of notification of these Regulations. In case of difficulty, the licensing authority with the approval
of the Foed Safety Commissioner in the State will determine the advisability of applying any specific condition

“Keeping in view the need to ensure safety of food and public interest. No license fee will have to be paid for the
remaining period of the validity of the earlier license or registration granted under any of the said Acts or Orders,
Non-compliance with this provision by a Food Business Operator will attract penalty under section 55 of the Act.

" Provided further that any food business operator holding Registration/License under any other Act/Order as
specified under schedule 2 of the FSS Act, 2006 with no specific validity or expiry date, ard other wise entitled to
obtain a license under these regulations, shall have to ‘apply and dbtain a Reglstranon/Lmense under these
Regulations within one year from the date of notification iy paying the applicable fees.

(2) Notwithstanding the provisions contained in Regulation 2.1.2(1) above or in any of the registration or
license certificates issued under existing Acts or Orders mentioned in the second schedule of the Act, the Licensing
Authority, if it has reason to believe that the Food Business Operator has failed to comply with all or any of the
conditions of the existing registration or license or the safety rcqmrements given in Schedule 4, may give appropriate
direction to the Food Business Operator to comply with. -

3) Llcensc for commencing or catrying on food business, which falls under Schedule 1, shali be granted by
the Central Licensing Authority, provided that Food Authority may through notification make such changes or
modify the list given in the Schedule I as considered necessary. o

(4) License for commencing or catrying on food business, which are not covered under Schedule 1, shall be
granted by the concerned State/UT’s Licensing Authority, ‘

- (5) The Food Business Operator shall ensure that a.111 conditions of license as provided in Annexure 2 of Form
B in Schedule 2 and safety, sanitary and hygienic requiremgnts provided in the Schedule 4 contained under different
Parts depending on nature of business are complied with at all times .

Provided that the Licensing Authority shall ensure periodical food safety audit and inspecrion of the licensed
establishments through its own or agencies authorized fot this purpose by the FSSAL

Provided further thatno person shall manufacture, import, sell, stock, exhibit for distribution or sale any article
of food which has been subjected to the treatment of irradjation, except under a license obtained from Department
of Atomic Energy under the Atomic Energy (Control of Irrtadiation of Food) Regulations, 1996.

2.1.3 Apphcatlon for license to the Licensing Authority A

An apphcatlon for the grant of a license shall be mde in Form B of Schedule 2 to the concemed Licensing
Authority as specified in Regulation 2.1.2 (3}and 2.1.2 (4} and it will be accompanied by a self-attesred declaration
in the format provided in the Annexure-} and copies of doquments mentloned inthe Annexm'e 2 of Schedule-2 along
with the applicable fees prescribed in Schedule 3

2.1.4 Processing of Application for license

(1) A license shall, subject to the provisions of these Regulations, be issued by the concerped Licensing
Authority within a period of 60 days from the date of issue of an application I sumber as provided in subsection
(3) below. ;

(2) If, upon scrutiny of the apphcatlon within 15 days from the date of recclpt of the application, ‘the conternei
Licensing Authority requires any additional informatiofi with respect to an application or if the application 1
incomplete, the Licensing Authority shall inform the applicant in writing, to furnish such additional informaiion or

- complete the application, s the case may be, within 30 days from such notice. In case the apphcant fails to Qureish
the required information within the stipulated time of 30 days, the application for licznse shall stand rejected.
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(3) On the receipt of a complete application including the additional information if asked for, the Llcensmg
Authority shall issue an Application ID number to each applicant that will be referred to in all future correspondence
between the Licensing Authority and the applicant.

(4) After the issue of Application ID number the Licensing Authority may direct the Food Safety Officer or any
other person or agency specially designated for such functions to inspect the premises in the manner prescribed by
the Food Safety and Standard Authority of India in accordance with these Regulations. Such Inspecting Officer or
person may issue a notice to the applicant, if it deems fit, guiding food business operator on necessary steps to be
taken or changes or alteration to be made in the premises in order to ensure general sanitary and hygienic conditions
as specified in Schedule 4. The applicant shall carry out the required steps, changes or alterations and intimate the
Licensing Authority within 30 days or such period as may be allowed by the Licensing Authority.

(5) Within a period of 30 days from receipt of an inspection report excluding the time taken by the applicant in
complying with the advice, if any, given in the inspection report and verification thereof, the concerned Licensing
Authority shali consider the application and'may either grant license or reject the application.

- Provided that before refusing license an applicant shall be given an opportunity of being heard and the
reasons for refusal shall be recorded in writing.

(6) The Licensing Autherity shall issue a License in Format C under Schedule 2 of these Regulations, a true
copy of which shall be displayed at a prominent place at all times within the premises where the Food Business
Operator carries on the food business.

2.1 .5 Procedure for License in certain local areas

(1) A single license may be issued by the Licensing Authoi'ity for one or more articles of food and aiso for
different establishments or premises in the same local area including collection and chilling units run by mitk
cooperatives or its members.

(2) The Chief Executive Officer of the Food Safety and Standards Authority of India in the capacity of Food
Safety Commissioner may appoint a Designated Officer or Food Safety Officer for Central Government organizations
like Railways, Defense etc., which have a large number of food establishments, to ensure food safety in those
establishments and to ensure that all other conditions laid down for rnning food business under the Act and these
Regulations are complied with. Provided further that the Food Authority may carry out food safety audit of these
establishments once in a year through its own or accredited agencies.

2.1 .6 Commencement of Business

_ An applicant may commence his food business and the concerned licensing Authority shall not deny the
applicant to commence such business if, from the date of making the completed application, a license is not issued
within 60 days or the applicant has not received any intimation of inadequacy under Regulation 2.1.4(2) or inspection
report indicating defects from the concerned Licensing Authority under Regulation 2.1.4(4)

2.1.7 Validity and Renewal of Registration and License

(1) A Registration or license granted under these Regulations shall be valid and subsisting, unless otherwise
specified, fora period of 1 to 5 years as chosen by the Food Business Operator, from the date of issue of registration
or license subject to remittance of fee applicable for the period and compliance with all conditions of license.

(2) Any application for the renewal of a registration or license granted under these Regulations shall be made
in Form A or B of Schedule 2, as the case may be, not later than 30 days prior to the expiry date indicated in the
- license.

(3) The Registration or License shall continue to be in forceé till such time that the orders are passed on the
renewal application which in no case shall be beyond 30 days from the date of expiry of registration or license.

(4) Any renewal application filed beyond the period mentioned under Regulation 2.1.7 (2) above but before the
_expiry date, shall be accompanied by a late fee of Rs 100 per day for each day of delay.

: (5) Any Registration or license for which renewal has not been applied for within the period mentioned in
Regulation 2.1.7 (2) or 2.1.7 (4) above shall expire and the Food Business Operator shall stop all business activity at
the premises. The Food Business Operator will have to apply for fresh Registration or license as provided in
Regulation 2.1.1 and 2.1.3 as the case may be, if it wants to restart the business.
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{6) Food Business dperator having valid certifidate of an accredited food safety auditor or from an agency
accredited by Food Authority or any other organisation notified by food Authority for this purpose will not be
normally required to be inspected before renewal of licenge.

Provided that Designated Officer may order an mspecnon before renewal if considered necessary for T€ASONS
to be recorded in writing. . :

218 Suspens10n or cancellation of Registration Cemﬂcate or hcense

(1) The Registering or'Licensing Authority in at;cordance with the provisions of section 32 of the Act may,
after giving the concerned Food Business Operator a redsonable opportunity of being heard, suspend any registration
or license in respect of all or any of the activities for Whlch the registration/license has been granted under these
Regulations after recording a brief statement of the rdasons for such suspension, if there is reason to believe that
the Food Business Operator has failed to comply with the conditions within the period mentioned in any Improvement
Notice served under Section 32 of the Act. A copy df such statement shall be furnished to the concerned Food
Business Operator whose Registration or license has!been suspended. : .

(2) The registering or Licensing Authority, as thq: case may be, may direct an inspection of the Foqd Business
Operator’s premise(s) within a reasonable period wluch shall not be less than 14 days from the date of order of
suspension.

(3) In the event that the Registering or Licensing Authority is of the opinion, on a review of the inspection
report, that the Food Business Operator has still failed to rectify the defects or omissions or comply with the
conditions of the improvement notice causing the suspension, such authority may cancel the license/registration of
the Food Business Operator after giving him an oppoftunity to show cause as provided under Section 32 (3) of the
Act, ;

(4) Notwithstanding anything contained in these Regulations, the Registering or Licensing Authority may
suspend or cancel any registration or license forthvmh in the interest. of public health for reasons to be recorded in
writing,

A suspenswn or cdncellation of reg1strat10n or license under these Regulations shall not entltle the Food
Businiess Operator for any compensation or refund of fee(s) paid in respect of the registration certificate or license
ot renewal thereof.

(6) After a period of 3 months from the date of céncel]ation under Regulation 2. 1.8 (3) above the Food Business
. Operator may make fresh application for Registration or license to the concerned authority if all observations made
in the improvement notice have been complied with. ..

2.1,9 Modifications, Expansion or Changes in premise(s) after grant of license or registration

(1) Food Business Operators shall ensure that the Registering or Licensing Authority always has up-to-date
information on their food business establishments and shall inform the relevant Authority of any modifications or
additions or changes in product category, layout, expansion, closure, or any other material information based on
which the license was granted and such information shall be conveyed bef?re the changes occur,

Provided that any change that alters the information contained in the license certificate shall require an

approval or endorsement in license prior to start of business with such changes. The Food Business Operator shall
_ submit the original license to the Licensing Authority along with a fee equivalent to one year license fee for effecting *

necessary changes. The licensing Authority'may approve and issue an amended license incorporating such changes
in activities within 30 days from the date of receipt of such information. While approving the afore mentioned
changes the concerned registering or Licensing Auﬂlority' shall take into account the feasibility of carrying on the
business and the legal and other relevant aspects of'the desired modifications or additions or changes in activities
and, if required, may order an inspection of the premises before granting the approval

2.1.10 Mode of payment:

All fees and charges payable under these regulgtions shail be paid vide pay order or demand draft or any online
mode of payment ag may be prescribed in this regard, by the concemed Food Safety Commissioner.

2.1.11 Transfer of registration certificate or License in case of death

(1) In the event of deafh of the holder of a Rdgistration certificate or license, such certificate or license shall
subsist for the benefit of the legal representative or any family member of the deceased or until the expiry of:—
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i (a) the period of 90 days from the date of death of the holder of a Registration certificate or license; ot
(b) such longer period as the'Designated Officer may allow; for reasons to be recorded in writing. -

(2) The legal represenfaﬁve or family member of the deceased holder of the registration certificate
or license shall apply to the concerned Authority for transfer of such certificate or license in his favour.

: (3) The registering or Licensing Authority, as the case may be, may, after making such enquiry as
it may deem fit, either approve the transfer of the Registration certificate or license if satisfied that the
applicant is the legal representative, or refuse the request. Provided that the registering or licensing
authority shall not refuse the request without giving the applicant an opportunity of being heard and
! for reasons to be recorded in writing.

; {4) Upon filing of application for transfer and pendmg the decision of the authonty, the registration
or license shall continue to be in force.

i.l.lZAppeél
{

(1) AFood Business Operator aggrieved by an order of the Registering Authority or Licensing Authority, as
case may be, under these Regulations may prefer an appeal to the concemed Designated Officer or the Food
afety Commissioner, as per provisions laid down under Section 31(8) and 32 (4) - (5) of the Act.

i.l.]BRetum

} (1) Every licensee shall on or before 31%* May of each year, submit a return electronically or in physical form
may be prescribed by the concermed Food Safety Commissioner, in ‘Form D-1° provided in Schedule 2 of these
egulations to the Licensing Authority in respect of each class of food products handled by him durmg the

vious financial year,

Provided however that every licensee engaged in manufacturing of 1m1k and/or milk products shall file half
arly returns for the periods 1% April to 302 September and 1% October to 3 1% March of every financial year in the
rm D-2, as provided in Schedule-2 of these regulations. Such returns will be filed within a month from the end of
e period

(2) A separate return shall be filed for every license issued under the Regulatlons irrespective of whether the

e Food Business Operator holds more than one license.

b

‘ (3) Any delay in filing return beyond 31 May of each yea: shall attract a penalty of Rs 100 per day of delay.

2; 1.14 Food Business Operator to be bound by directions or order

(1) Every Food Business Operator to whom any direction or order is issued in pursuance of any provisions of

is regulation shall be bound to comply with such directions or regulation and any failure on the part of the Food

iness Operator to comply with such direction or order shail be deemed to be contravention of the provisions of
se Regulations and will attract legal action under the provisions of the Act.

(2) Guarantee Every manufacturer, distributor or dealer selling an article of food to a vendor shall give either
ately or in the bill, cash memo, or label a warranty in Form E. (Refer Form A for form of Guarantee)

2.1.15 Power of State/UT goveérnments to constitute advisory committes

l The state/UT Governments, may, if required designate an existing advisory committee at panchayat/district/
i

te level or where such a committee does not exist, constitute an advisory committee to assist, aid or advise on
matter concerning food safety.

2.&.16: Juﬁsdiction of Designated officer

The Commissioner of Food Safety shall, by an order, appeint the Designated officer, who shall not be below
rank of a Sub- Divisional Officer, to be in-charge of food safety administration for each district as defined under
regulation1.2.1 (2)
i ,
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SCHEDULE1
{See Regulatzon 21203
List of food business falling under thd purview of Central Licensing Authonty

Dairy units including milk chilling units equipped to handle or process more than 50, 000 litres of liquid mxlkf'day or
2500 MT of milk solid per annum.

Vegetable oil processing units and units producing vggetéble oil by the process of solvent extraction and refineries
including oil expeller unit having installed capacity more than 2 MT per day.

All slaughter houses equipped to slaughter more than 50 large ammals or 150 or more smal! animals including sheep
and goats or 1000 or more poultry birds per day. N N

Meat processing units equipped to handle or procms{ more than 500 kg of meat per day or 150 MT per annum.

All food processing units other than mentioned under ‘L(I) to (IV) including relabellers and repackers having installed
capacity more than 2 MT/day except grains, cereals and pulses milling units.

100 % Export Oriented Units.
All Importers importing food items inchadirg food ingredients and addmv es for commercial use.

. All food business operators manufacturing any arq:cle of food containing ingredients or substances or using

technologies or processes or combination thereof whiose safety has not-been established through these regulations
or which do not have a history of safe use or food con&mmg ingredients which are bemg introduced for the first
time into the country. s
Food Business Operator. operating in-two or more sﬂatcs

Food catering services in establishments and units tmder Central government Agencies like Railways, Air and
airport, Seaport; Defence etc.
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. SCHEDULE?2
: [See Regulation 2.1.1 and Regulation 2.1.7]
Form ‘A’

Application for Registration / Renewal of Registration under Food Safety and Standards Act, 2006
Kind of business:

03 Permanent/Temporary Stall holder

[0 Hawker (Itinerant / Mobile food vendor))
O Home based canteens/dabba wallas
O Petty Retailer of snacks/tea shops

Photograph of O Manufacturer/Processor
the Applicant O Re Packer

O Food stalls/arrangements in Religious gatherings, fairs etc

0 Milk producers (who are not member of dairy co operative society) milk vendor
0] Dhaba
O Fish/meét/poultry shop/seller
O Othex(s), please specify:
Name of the Applicant/Company:

28

Designation
'O Individual

O Partner
[ Proprietor
0 Secretary of dairy co-operative society.

! [0 Others (Please specify)
(*) Proof of Identity of applicant:
" [Note: Please submit a copy of photo ID like Driving License, Passport, Ration Card or Election ID card]
(§) Correspondence address: '

Tel No: ~ Mobile No.:
Fax No.: -_Email:

[Note: In case the number(s) are a PP or common number(s), please specify the name of the contact person as well]

{#)  Area or Location where food business is'to be conducted/Address of the premises:

(®  Description of the food items proposed to be Manufactured or sold: ’

$.No. Name of Food category Quantity in Kg per day or M. T. per annum

i

!
1
*lease attach separate sheet if required

|
{
i
§
H
i
i
|
{
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'(g) TomlAmdmovuﬁmmefoodhmnfMMmymmnmmfof
income ( *In case of renewal):

A
'

(h) Incase of new business - intended date of start: ____
Incaseofseasonalbusmess,statetheopemngmdclpsngpenodoftheym___

L=y

Source of water supply: . -

Public supply Private supply Any other sonrce
(k) Whether any electric power is used in manufacture of tha food items:
0 Yes a '

O No

If yes, please state the exact HP used or sanctioned Eléctricity load:

(1) 1/We have forwarded a sum of Rs.........towards registristion fées according to the provision ofthe Food Safety and
Standards (Licensing and Registration) Regulations, 2011 vide:

O Demand Draft no. (payabie to . ; )
O Cash

. (Signature of the Applicant)
Form ‘B’
[See Regulation 2.1.2, Regulation 2.1.3 and Regulation2.1.7]
Application for License / Renewal of license under Food Safety and Standards Act, 2006
Kind of business (Please tick more than one, if applicable):
Manufacturing/Processing including sorting, grading|ete
Milk Collection/chilling
Slaughter House
Solvent extracting unit
Solvent extracting plant equipped with pre cleaning of oil seeds or pre expelling of oil.
Solvent extracting and oil refining plant.
Packaging
Relabeling (manufactured by third party under own packmg and labeling)
Importing
Storage/Warehouse/Cold Storage
Retail Trade A
Wholesale Trade S
Distributor/Supptier !
Transpgrter of food
Catering
Dhabha or any other food vending establishment
Club /canteert
Hotel
Restaurant

Other(s), please specify:

DOooO0OOo0OO0OogOoOoDOoOOo0DO0oOoOooOoOOooca

2896 GI/11—10
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Registered Office Address:
3. Address of Premise for which license is being applied

4  Name and/or designation, qualification and address of technically qualified person in charge of operations as
required under Reguiation .. ...

Name:
Qualification:
Address:
Telephone Number(s):
- Mobile no:
Email:
Photo Identity card no and expiry date

5. Name ‘and/or designation, address and contact details of person responsible for complying with condiﬁons of

license (if different from 4 Above):
Name:

Address:

Telephone Number(s):

Moabile no

Errail

_{Photo Identity card no and expiry date

6. Correspondence address (if different from 3 above)

7. TeilNo.: Mobile No.:
Fax No: Email:

E. Food items proposed to be manufactured:

B No. _ Name of Food Item Quantity in Kg per day or M.T. per annum

If required attach separate sheet _

If already having valid license- mention annual quantity of each food category manufactured during last three years
9. Installed Capacity food product wise (per day)
0. For Dairy units

() Location and installed capacity of Milk Chilling Centers (MCC) / Bulk Milk Cooling Centers (BMCs)/ Milk
Processing Unit/ Milk Packaging Uit in litres owned or managed by the applicant.

i
i

$ No. Name of Food Item Quantity in Kg per day or M.T. per annum
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If required attach separate sheet
(i) Average Quantity of milk per day to be used/handled in
a. in leaﬁ season ’
b. in flush season
(i) Milk products to-be manufactured and their manufactunng capacity (tones/year)
K ) NPURURRORRUPRIINN .
11.  For Solvent -Extracted Oil, De oiled meal and Edible Flour:
(‘) Details of proposed business .
Name of From Solvent -Extracted 0il, De o11ed meal and Edible Flour Vegetable Oil
Qil bearing seed
material or nut or
cake

Crude

Neutralized

_ & Bleached

Neutralized

meal

" Refined

De oiled

Edible Flour

If already having valid license- mention annual quantity ofieach product manufactured during last three years
) Name and address of factory or factories used by the miller or solvent extractor for processing oil bearing.

material produced or procured by him or for refining solvent extracted Oil produced by him.

12.  Sanctioned electricity load or HP to be used
13. Whether unit is equipped with an analytical laboratory
If yes the details thereof: '

14, Incase ofrenewal or transfer of license granted under other laws as per proviso to Regulation 5(1) - peried for which

license required ( 1 to 5 years)

15. I/We have forwarded a sum of Rs.
and Standards Regulations, 2011 vide:

Demand Draft no (payable to

L

towards Ligense fees according tp the provision of the Food Safety

(Signature of the applicant/authorized signatory)
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% _ Annexure [.
; Declaration

| 1, Mr/Ms.Mrs. S/o / Dio Mr. _Rio

‘orms/shall conform to the Food Safety and Standards Act, Regulations/ Bye-laws enacted there under, and specifically

Guidelines on Hygiene and Sanitary Practices provided under Schedule 4 of the Registration and Licensing

ulations published by the Food Safety and Standards Authority of India or any person authorized on its behalf from
to time.

(Signa_ture)
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10.
11
12,
13.
14.

15;
16.

i
18.

. Annexure-2
Documents to be enclosed for new application for license to State/Central Licensing Authority

Form-B duly completed and signed (in duplicate} by the pi‘oprietot! partnet or the authorised signatory -
Blueprint/layout plan of the processing unit showing the dlmensmns in metres/ square metres and opemnon-msc
area allocation.
List of Directors with full address and contact details |
Name and List of Equipments and Machinery along with the number, msmlled capacity and horse power used.
Photo 1.D ahd address proof issued by Government authofity of Proprietor/Partner/Director(s)/Authorised Signatory.
List of food category desired to be manufactured. ( Incase of manufacturgrs),

Authority letter with name and address of responsible person nominated by the manufacturer along with alternative
responsible person indicating the powers vested with tﬂem viz assisting the ofﬁcers in inspections, collection of
samples, packing & dispatch.

Analysis report (Chemica} & Bacteriological) of water to be used as ingredient in food from a recognized/ public
health laboratory to confirm the portability mdlcatmg the narhe of authorized representative of Lab who collected
the sample and date of collecting sample .

Proof of possession of premises. (Sale deed/ Rent agreement/ Electncny bill, etc.)

Partnership Deed/Affidavit/Memorandum & Articles of Association towards the constitution of the firm.
Copy of certificate obtained under Coop Act - 1861Muiti State Coop Act - 2002 in case of Cooperatives. .
NOC from manufacturer in case of Re-labellers .

Food Safety Management System plan or certificate if any,

Source of milk or procurement plan for milk mcludmg lof;anon of milk collection centres et¢ in case of Milk and Milk
Products processing units.

Source of raw material for meat and meat processing plants

Pesticide residues report of water to be used as ingredient in case of units manufacturing Packaged drmkmg w-ater,
packaged Mineral water and/or carbonated water from arecognised/ public health laboratory indicating the name of

‘authorised representative of Lab who collected the sample and date of collecting sample, mciudmg source of raw

water and treatment plan.
Recall plan wherever applicabie, with details on whom the product is dlsmbuted.

NOC:s from Municipality or local body and from State Pollutlon Control Board except in case of notified industrial
area. :

Documents to be included for renewal or transfer of license given under other existing laws prior to these Regulat_ions

L.
2

Any change in documents or information provided during grant of previous license.

Certificate or Plan of Food Safety Managenent Systembemg adopted (for units under Central Lxcensmg it has to be
a certificate from accredited agencies).

Listof workers/mth their medical fimess certificates. _
Name, qualiﬁcz{tion and details of technical personnel in charge of operation.
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, ‘ Annexure 3
Conditions of License

All Foqd Business Operators shail ensure that the following conditions are comphed with at all times during the course of
its food business.

Food qusiness Operators shall: :

L [‘isplay a true copy of the license granted in Form C shall at all times at a prominent place in the premises.
dive necessary access to Licensing Authorities or their authorised personnel to the premises

orm Authorities about any change or modifications in activities /content of license.

2
3
4 ploy at least one technical person to supervise the production process. The person supervising the production
ocess shall possess at least a degree in Science with Chemistry/Bio Chemistry/Food and Nutrition/ Microbiology
of adegree or diploma in food technology/ Dairy technology/ dairy microbiology/ dairy chemistry/ dairy engineering/
ol technology /veterinary science /hotel maragement & catefing technology or any degree or diploma in any other
cipline related to the specific requirements of the business from a recognized university or institute or equivalent. -
nish periodic annual return (1% April to 315 March), within upto 315 May of each year. For collection/ handling/
ufacturing of Milk and Milk Products half yearly retumns also to be furnished as spec1ﬁed ( 1% April to
31* September before 30t November and 15t October to 315 March).

Egsure that no product other than the product indicated in the license/ registration is produced in the unit.

: l\/*lmtam factory's sanitary and hygienic standards and worker's Hygiene as specified in the Schedule - 4 according
tolthe category of food business.

intain daily records of production, raw materials utilization and sales separately.

10.  Fdod Business Operator shall not manufacture, store or expose for sale or
ises not effectively separated to the satisfaction of the licensing auth

or place of storage of foul and waste matter.

it the sale of any article of food in any

9. Exfsure that the source and standards of raw material used are of optimunmiquality,
%:ty from any privy, urinal, sullage, drain

11, El#ure Clean-In-Place systems (wherever necessary) for regular cleaning of the machine & equipments.

12, e testing of relevant chemical and/or microbiological contaminants in food products in accordance with these
regulations as frequently as required on the basis of historical data and risk assessment to ensure production and
delivery of safe food through own or NABL accredited /FSSA notified labs at least once in six months.

13.  Esurethat as much as possible the required temperature shall be maintained throughout the supply chain from the
, piagce of procurement or sourcing till it reaches the end consumer including chilling, transportation, storage etc.

14.  The¢ manufacturer/importer/distributor shall buy and sell food products only from, or to, licensed/registered vendors
and maintain record thereof.

Other copditions

L. rietors of hotels, restaurants and other food stails who sell or expose for sale savouries, sweets or other articles
of food shall put up a notice board containing separate lists of the articles which have been cooked in ghee, edlble
oil,jvanaspati and other fats for the information of the intending purchasers.

2. Fodd Business Operator selling cooked or prepared food shall display a notice ‘board containing the natare of
artifles being exposed for sale

3. Evdry manufacturer [including ghani operator] or wholesale dealer in butter, ghee, vanaspati, edible oils, Solvent
~ exthacted oil, de oiled meal, edible flour and any other fats shall maintain a register showing the quantity of
magufactured, received or sold, nature of oil seed used and guantity of de-oiled meal and edible flour used etc. as
applicable and the destination of each consignment of the substances sent out from his factory or place of business,
andishall present such register for inspection whenever required to do so by the Licensing Authority.

4 Noproduceror manufacturer of vegetable oil, edible oil and their products shall be eligible for license under this Act,
unldss he has own laboratory facility for analytical testing of sampies.
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5. Every sale or movement of stocks of solvent—extra¢ted 011 semi refined' or 'raw grade I', edible groundnut flour or -
-edible coconut flour, or both by the producer shall be asale or movement of stocks directly to a registered user and
not to any other person, and no sich sale or movement shall be effected through any third party.

6.  Every quantity of solvent-extracted oil, edible groundnut flour or edible coconut flour, or both purchased by a
registered user shall be used by hirm in his own factory entirely for the purpose intended and shall not be re-sold or
otherwise transferred to any other person: -~

Provided that nothing in this sub-clause shail apply to the sale or movement of the followmg —
() karanjia oil;.
() kusum oil;
(i) mahua oil;
(iv} neem oil;
(v} (vi) tamarind seed oil.
{(vi) edible groundnut flour bearing the 1.S.1. Cemﬁcanon Mark
(vii) edible coconut flour bearing the 1.5 1. Cemﬁcatlon Mark

7. No Food Business Operator shall sell or distribute ar offer for sale or dispatch or deliver to any person for purpose
of sale any edible oil which is not packed, marked and labelled in the manner specified in the regulations unless
specifically exempted from this condition vide notification in the official Gazette issued in the public interest by
Food Safety Commissioners in specific circumstances and for a specific period and for reasons to be recorded in
writing, )
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icense No

FORM'C
License Format
(See Regulation 2.1.4 (6))
Government of India

Food Safety and Standards Authority of India

License under FSS Act, 2006

NS TOUSNPNR T S . NE S S

e licensee,

RS -~ S

Kind of Business

For dairy business details of location with address and capacity of Milk Chilling Centers (MCC)/ Bulk Milk Cooling
Centers (BMCs)/Milk Processing Unit/ Milk Packaging Unit owned by the holder of licensee/RC

Category of License:

Name and Registered Office address of licensee
Address of authorized premises

This license is granted under and is subject to the provisions of FSS Act, 2006 all of which must be complied with by

I*Iac'e: Date:
tamnp and signature of Designated Officer
ood Safety and Standards Authority of India
alidation and Renewal )
i:newal Period of | License | Items of Food products with capacities | Installed/ Signature of
ate validity | feepaid | authorized to Manufacture/ Re-pack/Re-label| handling Capacity | Designated Officer
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1. Name and address of Licensee:- '
2 Addressofﬂnpu&omedmmfﬁﬁemmﬁeﬂmng!k&P&kmg[R&M&ngoffoodpmdmu
3

FORMD-1'

Annual Return

{For business other than Milk snd Milk products)
(See Regulation 2.-1.1'_3)

License No. ...fceeveeeenecss renbranngs

4 Statement showing quantities offmmmmmﬂm@mmw and exported in Tonnes

Name of the food \ Size of can / Quantity | Sale price per w-b Qunuty Name of the | Rate-per | Vahm | Remarks
product manufactured/ | bottle/sny other | in MT | Kg or per unit exported/ | coumtry or | Kgor
handled/imported/ package (like of packing | - imported | port of per yait
exported.. PP) or bulk : nKg Export of packing
package ’ CIF./
‘ F.OB.
1 2 3 4, 5: 6. 7 . 9 10

2896 GI/11—11
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ol R S

Name and address of Licensee:-

FORMD-2'
(See Regulation 2.1.13)
Half Yearly Retumn for Milk and Milk Products
For the period énding -
a) st April to 30th September
b) Ist- October to 31 March

Address of the authonzed premises for the manufacturing milk and milk products:
License No. ....coeveevrerecnerrinecens date of issue/validity. ..o creriemmmrrseeessnenannes
Procurement

Type of milk

Total Qty
MT

Total fat
: MT

Average

Total SNF
content
MT

Price
Rs/kg
of milk

Price
Rs/kg
of fat

5

6 7

Fat% | SNF%

A)Own
Sources

Cow

Buffalo

Mixed

B) Milk
supplied
by other

. dairies

Cow

Buffalo

Mixed

5. Purchase of Milk Products

Name of Milk
Products

Source of I
purchase

(MT*

Total quantity
purchased

Average
Fat %

Average
SNF%

© Quantity used
MT)*

Closing balance

MT)*

1. SMP

2 WMP

3. Butter Gil

4. White Butter

*Metric Tones
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6. Reconstitution

Utilized for making liquid milk or

milk products

‘Whole milk
powder ) po
(MT)*

3 &

milk

er

White
butter

MT)*

Buti,er oil
(MTy*

All liquid milks for sale

' In lean season (Apr-Sep)
o  [n flush season (Oct—MAr)
Other milk products

&  Inlean season (Apr-Sep)

. In flush season {Oct-Mar)

Sub Total

Grand Total

7. Details of Milk products Manufactured, Sold and Stock posit:ion-.

Product Name
{Please list out
the name of
all products
mentioned
below in

this form)

MT)

Opening stock

Production of Milk
and milk products
(MT)

Average

Fat% SNF%

Closing stock

(MT)

Sales of milk
products

1 .2

4

Total

8. Conversion of Milk into Milk Products outsourced 'to other diiries '

Type of milk

Quantity (TLPD)*

Average Fat %

Average SNF %

Name of converted

tity
products ,

MT)

Cow Milk

Buffalo Milk

Mixed Milk

Concentrated Milk
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9. Milk Marketing

Type of Milk Quantity sold | Average Fat% Average SNF% Consumer
*(TLPD) price Rs
per litre
a) Milk sold in Retail
Sub total A
b) Milk sold I bulk
to other dairies
Sub total B
Grand Total A+B
*TLPD Thousand liters per day
10.  Statement showing quantities of milk products manufactured and exported in Tonnes with their sale value during
theperiod ............ . :

Name of | Size of Qty. in| Avg.fat/ Sale Value Qty Name of | Rate per | Valuein| Remarks
the milk | the can/ MT SNF for Price/kg in Rs. exported/ | the kgor/ Rs.
products | bottle/any mitk or per imported country unit of

other preducts unit of in KG or port packing

package (%) packing of export | C.LF/

(like PP) Rs FOB

or bulk Rs,

package.
1 2 3 4a|4b 5 6 7 8 9 10 11
Date:

" Signature of the Licensee

A register detailing the above information shall be maintained by each licensee for inspections. "
Name of Milk Praducts required to be listed in table 8 coloumn no. 1.

Cree: = Voghurt
. White butter Butter milk
Table butter Lassi
Butter oil Pacer
Ghee Khoa
Skimmed milk powder Khoa sweets
Whole milk powder Flavored milk pasteurized
Dairy whitener Flavoured milk sterilized
Infant Milk Food UHT-MILK
Infant formuia Ice cream
Malted milk food " Casein
Dahi/curd _ lactorse
“Shrikhand/Amarkhand Whey powder
~Butter milk powder Any other milk products as lowed in license

"~ Condesned milk



[9m III—avg 4] R B TSI SAEIEA. _ . 85

FORME
Form of Guatantee
(Refer Regulation 2.1,14(2}) .
Invoice No. __ -~ ‘ ' Place:
From: _ ' ‘ _ Date:

To:

Date of sale Nature and quality of article/brand name, ifany  Batch No or Code No. Quantity =~ Price .
1 2 3 4 5

-’

[/'We hereby certify that food/foods mentioned in this invoice is/are warranted to be of the nature agnd quality which it/
"these purports/purponed to be. -

Signature of the manufacturer/Distributor/Dealer
 Name and address of
Manufacturer/Packer

(in case of packed article)

License No. (wherever applicable)
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i SCHEDULE-3
(See Regulation 2.1.3)
FEE FOR GRANT/RENEWAL OF LICENSE
REGISTRATION / LICENSE FEE PER ANNUM IN RUPEES

Fees for Registration ' : Rs 100
Fees for License issued by Central

Licensing Authority: R ’ ' Rs 7500
3., Fees for License issued by State Licensing Authority: '

i 1. Manufacturer /Miller

| @ Above IMT per day Production or 10,001 to 50,000 LPD of milk or

E 501 10 2500 MT of milk solids per annum RS. 5000/—

(i) Below 1 MT of Production or 501 to 10,000 LPD of milk or2 SMT to 500 MT

of milk solids per annum Rs.3000/—
2. Hotels -3 Star and above ‘ _ Rs. 5000/—

]
3. i All Food Service providers including restaurants/boarding houses, clubs etc. serving food,
: Canteens (Schools, Colleges, Office, Instimtions), Caterers, Banquet halls with food catering
arrangements, food vendors like dabba wallas etc ’ Rs. 2000/—

Any other Food Business Operator ‘ : : Rs. 2000/— .
The fees paid by any appljcant for a license shall not be refundable under any circumstances.

1 Issue of Duplicate registration or License

(1) Where a registration certificate or license is lost, destroyed torn, defaced or mutilated, the applicant may
apply for a duplicate copy of the registration certificate or license during the validity period, accompanied
with a fee amounting to 10% of the applicable License fee.

(2)  On receipt of such an application, the Licensing Authority shall grant a duplicate copy of the registration
certificate or license, as the case may be to the applicant with the word "Duphcate appearing prominently
i thereon.
Mdde of Payment

The payment shail be made by the Food Business Operator through Bank draft or online transfer or treasury chalan or any
otlfer suitable means as specified by the Licensing Authority. .

Schedule 4
(See Regulation 2.1.2}
; General Hygienic and Sanitary practices to be followed by Food Business operators

It is hereby recognized and declared as a matter of legislative determination that in the field of hurnan nutrition, safe,
clan, wholesome food - is indispensable to the health and welfare of the consumer of the country; that - food is a
peyishable commodity susceptible to contamination and adulteration; - and that - basic sanitary and hygienic conditions
"ar¢ deemed to be necessary for the production and distribution of milk - Meat products, service establishments etc.

The establishment in which food is being handled, processed, manufactured, stored, distributed by the food business
ogerator whether holder of registration certificate or a license as per the norms laid down in these regulations and the
sons handling them should conform to the sanitary and hygienic requirement, food safety measures and other
styndards as specified below. It shall also be deemed to be the responsibility of the food business operator to ensure
adherence to necessary requirements.

These are the basic - compulsory requirements for ensuring safety of the food manufactured in any premise and FBOs
shall continuously try to improve the sanitary and hygienic conditions at the premises with a goal of attaining India
CCP standards within a - previously determined period.
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Part | - General Hygienic and Samtary practlces to be followed by Petty Food Busmess Operators applying for

Registration
(See Regulation 2:1.1(2))

In case inspection of the units is directed by the Registering or L:censmg Authority, the inspection should confirm
that the following measures are adopted by the unit as far as poss1ble

SANITARY AND HYGIENIC REQUIREMENTS FOR FOOD MANUFACTURER/ PROCESSOR/HANDLER
The place where food is manufactured, processed or handled shall compty w1th the foilowing requirements:

1.

10.
11,
12.
13.

14,

15.
16.
17.

18.
19.
20,

The premises shall be located in a sanitary place arid free from filthy surroundings and shali maintain overall
hygienic envu‘onm@AlJ new units shall set up away from environmentally polluted areas.

The premises to conduct food business for manufacturing should have adequate space for manufactunng
and storage to maintain overal} hygienic env1roument

The premises shall be clean, adequately lighted and ventilated and sufficient free space for movement.

Floors, Ceilings and walls must be maintamed in a sound condition. They should be smooth and easy to clean
with no flaking paint or plaster. :

The floor and skirted walls shall be washed as per requirement with an effective disinfectant the premises shall
be kept free from all insects. No spraying shall be;done during the conduct of business, but instead fly swats/
flaps should be used to kill spray flies getting mtqrhe premises. Windows, doors and other openings shall be
fitted with net or screen, as appropriate to make the premise insect free The water used in the manufacturing
shall be potable and if required chemical and bacteriological examination of the water shall be done at regular
intervals at any rggognized laboratory.

Continuous supply of potable water shall be ensured in the premises. In case of intermittent water supply,
adequate storage arrangement for water used in food or washing shall be made.

Equipment and machinery when em;iloyed shall be of such design which will permit easy cleaning.

Amangements for cleaning of containers, tables, working parts of machinery, etc. shall be provided.

No vessel; container or other equipment, the use of which is likely to cause metallic contamination injurious
to health shall be employed in the preparation, padking or storage of food. {Copper ot brass vessels shail have
proper lining).

All equipments shall be kept clean, washed, dried and stacked at the close of business to ensure freedom from
growth of mould/ fungi and infestation. ‘ -

All equipments shail be placed well away from the walls to allow proper inspection.
There should be efficient drainage system and there shall be adequate provisions for disposal of refuse.
The workers working in processing and preparation shall use clean aprons, hand gloves, and head wears.

Persons suffering from infectious diseases shall $0t be pemutted to work. Any cuts or wounds shall remain
covered at all time and the person should not be allowed to come in direct contact with food.

All food handlers shall keep their finger nails trimmed, clean and wash their hands with soap, or detergent and -
water before commencing work and every time after using toilet. Scratching of body parts, hair shall be
avoided during food handling processes.

All food handlers should avoid wearing, false nails or other items or loose jewellery that might fall into food
and also avoid touching their face or hair.

Eating, chewmg, smoking, spitting and nose blong shall be prohibited within the premises espec;al]y while
handling food. .

All articles that are stored or are intended for sale shil be fit for consumption and have proper cover 0 avoid
contamination.

The vehicles used to transport foods must be majntained in good repair and kept clean.

- Foods while in transport in packaged form or in containers shall maintain the required temperature.

Insecticides / disinfectants shall be kept and stored separately and "away from food manufacturing / stonng/
handting areas.
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SANITARY AND HY GIENIC REQUIREMENTS FOR STREET FOOD YENDORS AND UNITS OTHER THAN
MANUFACTURING/PROCESSING

L

2

10.

11

12,
3,
4.
15.
16.
17.

18.

19.

21

Potential sources of contamination like rubbish, waste water, toilet facilities, open drains and stray ammals
shall be avoided.

The surfaces of the Vending carts which come in contact with food or food storage utensils shall be built of
solid, rust/ corrosion resistant materials and kept in clean and good condition They shall be protected from
sun, wind and dust. When not in use, food vending vans shall be kept in clean place and properly protected.

Rubbish bin with cover shall be provided by food stall or vending cart owners for any waste generated in the
process of serving and eating by consumers.

Working surfaces of vending carts shall be clean, hygienic, impermeable and easy to clean (like stainless
steel), and placed at least 60 to 70 cm. from above ground. |

Sale points, tables, awnings, benches and boxes, cupboards, glass cases, etc. shall be clean and tidy.
Cooking utensils and crockery shail be clean and in good condition. It should not be broken/ chipped.

All containers shall be kept clean, washed and dried at the close of business to ensure that there is no growth
of mould/ fungi and infestation. :

Water used for cleaning, washing and preparing food shall be potable in nature.

Transporting of drinking water (treated water like bottled water, boiled/ filtered water through water punﬁer
etc.) shall be in properly covered and protected containers and it shall be stored in clean and covered
containers in a proiected area away from dust and filth.

Cooking, storage and serving shall not be done in utensils of, cadmium, lead, non food grade plastic and other
toxic materials. ~

Utensils shail be cleaned of debris, rinsed, scrubbed with detergent and washed under running tap water after
every operation. Wiping of utensils shall be done with clean cloth. Separate cloths shall be used for wiping
hands and for clearing surfaces, cloth used for floor cleaning will not be used for cleaning surfaces of tables
and working areas and for wiping utensils Person cooking, handling or serving food should use hand gloves
and aprons, where necessary. He shall wear head gear and cover his mouth always while at work.

Removing dust or crumb from plates or utensils shall be done by using cloth or wiper into dustbin.
The person suffering from infectious disease shall not be permitted to work.

All food handlers shall remain clean, wear washed clothes and keep their finger nails rimmed, clean and wash
their hands with soap/ detergent and water before commencing work and every time after touching food or
using toilet.

All food handlers should avmd wearing loose items that might fall into food and also avoid touching or
scratching their face, head or hair.

All articles that are stored or intended for sale shall have proper cover to avoid contamination. Food should

‘be stored only in food grade plastic containers as steel containers to prevent leaking.

Eating, chewing, smoking, , spitting and nose blowing shall be prohibited within the premises,

Foods shall be prepared or cooked as per the day's requirement to aveid left over which might be used in the
next day without ascertaining its safety for COnsumptlon or use in food. Consumables left over shall be kept
in the refrigerator immediately after their intended use.

- Adequate number of racks shall be prowded for storage of articles of food, with clear identity of each

commodity. Proper compartment for each class shall also be provided wherever possible so that there is no
cross contamination.

Rubbish or garbage bin shall be with a tight cover and shall be cleaned everyday by transferring contents into
designated locations.

Vegetarian and non-vegetarian items should be segregated.

Fndge should be cleaned at least once a week to remove stains, ics particles and food particles. The temperatuze
in the fridge should be in the range of 4°C - 6°C.

The location of the vending unit should be in a place approved by the local authorities and not blocking traffic
or pedestrians or near unhygienic locations.
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Part-II
(See Regulation 2.1.1(4)) -
General Requirements on Hyg1emc and Sanitary Practices to be followed by all Food Business Operators applying for:
License
The establishment in which food is being handled, processed manufactured, packed, stored, and dlstnbuted by the
food business operator and the persons handling them should cohform to the sanitary and hygienic requirement, food

safety measures and other standards as specified below. It shall also be deemed to be the responsibility of the food
business operator to ensure adherence to necessary reqmrements

In addition to the requirerfients specified below the food business operator shall identify steps in the activities of
food business, which are critical to ensure food safety, and ensuﬂe that safety procedures are 1dent1ﬁed, implemented,
maintained and reviewed periodically. .

1 LOCATIONAND SURROUNDINGS

1.1 Food Establishment shall ideally be located away from environmental pollution and industrial activities that
produce disagreeable or obnoxious odour, fumes, excessive soot, dust, smoke, chemical or biological emissions and
pollutants, and which pose a threat of contaminating food areas that are prone to infestations of pests or where wastes,

either solid or liquid, cannot be removed effectively.

1.2 In case there are hazards of other environment polluting industry located nearby, appropnate measures should
be taken to protect the manufacturing area from any potential confamination,

1.3 The manufacturing premise should not have direct access to any residential area.

2LAYOUTAND DESIGN OF FOOD ESTABLISHMENT PR.EMISES
As far as possible, the layout of the food establishment shall be such that food preparation / manufacuu'mg :
processes are not amenable to cross-contamination from other pre and post manufacturing operations like goods receiving,
pre-processing (viz. packaging, washing / portioning of ready-to-¢at food etc).
2.1Floors, ceilings and walls must be maintained in a sound condition to minimize the sccumulation of dirt,
condensation and growth of undesirable moulds. They should be made of impervious material and should be smoott: and
easy to clean with no flaking paint or plaster.

22Doors shall also be made of smooth and non-absorbent Burfaces so that they are easy to clean and wherever
necessary, disinfect.

23The floor of food processing / food service area shall have adequa.. and proper dramage and shall be easy to
clean and where necessary, disipfect. Floors shall be sloped appropriately to facilitate drainage and the dramage shall
flow in a direction opposite to the direction of food preparation / manufactunng process flow,

- 24 Adequate control measures should be in place to prevent insects and rodents from entering the processmg area
from drains.

2.5Windows, doors & all other openings to outside environment shall be well'screened with wire-mesh or insect-

proof screen as applicable to protect the premise from fly and other insects / pests / animals & the doors be fitted with
automatic closing springs. The mesh or the screen should be of such type which can be easily removed for cleaning.

2.6No person shall manufacture, store or expose for sale or permit the sale of any article of food in any premises not
effectively separated to the sansfactlon ofthe hcensmg authority from any privy, urinal, sullage drain or place of storage
of foul and waste matter. :

JEQUIPMENT & CONTAINERS

3.1Equipment and containers that come in contact with food and used for food handling, storage, preparation,
processing, packaging and serving shall be made of corrosion free inaterials which do not impart any toxicity to the food
material and should be easy to clean and /or disinfect (other than disposable single use types). '

3.2Equipment and utensils used in the preparation of food shall be kept at all times in good order and repair and in
a clean and sanitdry condition. Such utensil or container shall notbe used for any other purpose.

3.3 Every utensil or container containing any food or ingredient of food intended for sale shail at all times be either
provided with a properly fitted cover/lid or with a clean gauze net or'otker material of texture sufficiently fine to protest the
food completely from dust, dirt and flies and other insects.

289 GU/11-—12
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34 No utensil or container used for the manufacture or preparation of or containing any food or ingredient of food
intended for sale shall be kept in any place in which such utensil or container is likely by reason of impure air or dust or any
offensive, noxious or deleterious gas or substance or any noxious or injurious emanations, exhalation, or effluvium, to be
contaminated and thereby render the food noxious.

35 Equipment shall be so located, designed and fabricated that it permits necessary maintenance and cleaning
| functions as per its intended use and facilitates good hygiene practices inside the premise including monitoring and audit.

3.6 Appropriate facilities for the cleaning and disinfecting of equipments and instruments and wherever possible
cleaning in place (CIP) system shail be adopted. :

~3.7Equipment and containers for waste, by-products and inedible or dangerous substances, shall be specifically
identifiable and suitably constructed. :

38Containers used to hold cleaning chemicals and other dangerous substances shall be identified and stored
separately to prevent malicious or accidental contamination of food.

3.9 If required, a waste water disposal system / effluent treatment plant shall be put in place.
3.10 All items, fittings and equipments that touch or come in contact with food must be:

]

. # kept in good condition in a way that enables them to be kept clean and wherever necessary, to be
disinfected.

® Chipped enameled containers will not be used. Stainless steel /alumindm / glass containers, mugs,
jugs, trays etc. suitable for cooking and storing shail be used. Brass utensils shall be frequently provided with
lining, ‘
4FACILITIES

i "4.1 Water supply
411 Only potable water, with appropriate facilities for its storage and distribution shail be used as an

ingredient in processing and cooking.

4.12 Water used for food handling, washing, should be of such quality that it does not introduce any hazard
or contamination to render the finished food article unsafe.

4.1.3 Water storage tanks shall be cleaned periodically and records of the same shall be maintained in a
register.

4.1.4 Non potable water can be used provided it is intended only for cleaning of equipment not coming in

~ contact with food, which does not come into contact with food steam production, fire fighting & refrigeration

equipment and provided that pipes instailed for this purpose preclude the use of this water for other purposes and

present no direct ot indirect risk of contamination of the raw material, dairy products or food products so processed,
packed & kept in the premise.

4.1.5 Non potable water pipes shall be clearly distingﬁished from those in use for potable water.

4.2 For Cleaning Utensils / Equipments

Adequate facil ities for cleaning, disinfecting of utensils and equipments shall be provided. The facilities must
have an adequate supply of hot and cold water if required.

4.3 Washing of Raw materials

Adequate facinties for washing of raw food should be provided. Every sink (or other facilities) for washing
food must have an adequate supply of hot and/or cold water. These facilities must be kept clean and, where
necessary, disinfected. Preferably, sinks which are used for washing raw foods shall be kept separate and that
should not be used for washing utensils or any other purposes:

4.4 fce and Steam

Ice and steam used in direct contact with food shall be made from potable water and shall comply with

requirements specified under 4.1.1. Ice and steam shall be produced, handled and stored in such a manner that no
contamination can happen )
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4.5 Drainage and waste disposal

4.5.1 Food waste and other waste materials shall be tremoved periodically from the place where food is being -
handled or cooked or manufactured to avoid building up. A refuse bin of adequate size with a proper cover
preferably one which need not be touched for opening srlall be provided in the premises for collection of waste
material. This shall be emptied and washed daily with a djsinfectant and dried before next use. :

4.5.2 The disposal of sewage and cfﬂmpd, ui& and gas) shall be in conformity with requirements of
Factory / Environment Poilution Control Ba dequa dramage waste dispasal systems and facilities shall be
provided and they shall be designed and constructed in shch manner so that the risk of contaminating food or the
potable water supply is eliminated. - .

4.5.3 Waste storage shall be located in such mannér that it does not contaminate the food process, storage
areas, the environment inside and outside the food establ hment and waste shall be kept in covered containers and
shall be removed at regular intervals. ~

4.5.4 Periodic disposal of the refuse / waste should be made compulsory. No waste shall be kept open inside
the premise and shall be disposed of in an appropriate rnabner as per local rules and regulations including those for
plastics and other non environment friendly materdals. ' '
4.6 Personnel facilities and toilets ' \

4.6.1 Personnel facilities shall include those for proper washing and drying of hands before touching food
materials including wash basins and a supply of hot and /or cold water as.appropriate; separate lavatories, of
appropriate hygienic design, for males and*férfiates §§‘aﬁtely; and changing facilities for personnel and such
facilities shall be suitably located so that they do not open directly into food processing, handling or storage areas.

4.6.2 Number of toilets should be adequate depending on the number of employees (male /female) in the
establishment and they should be made dware of the clcanliness requirement while handling food.

4 6.3 Rest and refreshments reoms shall be separate from food process and service areas and these areas shall
not lead directly to food production, service and storag& areas.

464 A dlsplay board mentioning do's & don'ts for the workers shall be put up inside at a prominent place in
the premise in English or in local language for everyond"s understanding,

4.7 Air quality and ventilation

Ventilation systems natural and /or mechanical including ait filters, exhaust fans, wherever required, shall be
designed and constructed so that air does not flow from contaminated areas to clean areas.

7

4.8 Lighting

Natural or artificial hghtmg shall be provided to the food establishment, to enable the employees/workers to
operate in a hygienic manner. Lighting fixtures must wherever %ppropnate be protected to ensure that food is not
contaminated by breakages of electrical fittings. : !

5 FOOD OPERATIONS AND CONTROLS ‘ f

5.1 Procurement of raw materials

parasites, undesirable micro-organisms, pesticides, veerinary drigs or toxic items, decomposed or extraneous
substances, which would not be reduced to an acceptable level by normal sorting andfor processing. .

5.1.2 All raw materials, food additives and mgredreﬁts, wherever apphcable shall ronform to all the Regulations
and standards laid down under the Act.

5.1.3 Records of raw materials, food additives and mgredlents as well as their source of pmcurement shall be
maintained in a register for inspection.

5.1.1 No raw material or ingredient thereof shajbe' accepted by an establishment if it is known to contain

5.1.4 All raw materials should be checked & cleaned physically thoroughly.
5.1.5 Raw materials should be purchased in quaﬂnnes that correspond to storagel preservatior. capacity.

5.1.6 Packaged raw material must be checked for lexp I iry date’’ "best before'f use by’ date, packaging mtegnty
and -storage conditions. :
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5.1.7 Receiving temperature of potentially high risk food should be at or below 5 0C
5.1.8 Receiving temperature of frozen food sheuld be -18 0C or below.
5.2 Storage of raw materials and food

5.2.1 Food storage facilities shall be designed and constructed to enable food to be effectively protected from
contamination during storage; permit adequate maintenance and cleaning, to avoid pest access and accumulation.

5.2.2 Cold Storage facility, wherever required, shall be provided to raw, processed / packed food according to -
the type and requirement.

5.2.3 Segregation shall be provided for the storage of raw, processed, rejected, recalled or returned materials
or products which will be distinguishably marked and secured. Raw materials and food shall be stored in separate '
areas from printed packaging materials, stationary, hardware and cleaning materials / chemicals.

5.2.4 Raw food, particularly meat, poultry and seafood products shall be cold stored separately from the area
of work-in-progress, processed, cooked and packaged products. The conditions of storage in terms of temperature
and humidity requisite for enhancing the shelf life of the respective food materials / products shall be maintained.

5.2.5 Storage of raw materials, ingredients, work-in-progress and processed / cooked or packaged food
products shall be subject to FIFO (First in, First Out), FEFO (First Expire First Out) stock rotation system as
applicable. .

5.2.6 Containers made of non-toxic materials shall be provided for storage of raw materials, work-in-progress
and finished / ready to serve products. The food materials shail be stored on racks / pallets such that they are
reasonably well above the floor level and away from the wall so as to facilitate effective cleaning and prevent
harbouring of any pests, insects or rodents.

5.3 Food Processing / Preparation, Packaging and Distribution / Service

5.3.1.Time and temperature control

5.3.1.1 The Food Business shall develop and maintain the systems to ensure that time and temperature are
controlled effectively where it is critical to the safety and suitability of food. Such control shall include time and
temperature of receiving, processing, cooking, cooling, storage, packaging, distribution and food service upto the
consumer, as applicable. '

5.3.1.2 Whenever frozen food / raw materials are being used / handled / transported, proper care should be
taken so that defrosted / thawed material are not stored back after opening for future use.

5.3.1.3 If thawing is required then only required portion of the food should be thawed at a time.

5.3.1.4 Wherever cooking is done on open fire, proper outlets for smoke/steam etc. like chimney, exhaust fan
etc. shall be provided.

| 5.4 Food Packaging

5.4.1 Packaging materials shall provide protection for all food products to prevent contamination, damage and shall
accommodate required labelling as laid down under the FSS Act & the Regulations there under.

5.4.2 For primary packaging (i.e packaging in which the food or ingredient or additive comes in direct contact with
the packaging material), only Food grade packaging materials are to be used . For packaging materials like aluminium
plastic and tin, the standards to be followed are as mentioned under the FSS Regulations and rules framed there under.

*5.4.3 Packaging materials or gases where used, shail be non-toxic and shall not pose a threat to the safety and
suitability of food under the specified conditions of storage and use.

5.5 Food Distribution / Service

5.5.1 All eritical links in the supply chain need to be identified and provided for to minimize food spoilage during
transportation. Processed / packaged and / or ready-to-¢at food shall be protected as per the required storage conditions
during transportation and / or service.

5.5.2 Temperatures and humidity which are necessary for sustaining food safety and quality shall be maintained.
The conveyances and /or containers shall be designed, constructed and maintained in such manner that they can
effectively maintain the requisite temperature, humidity, atmosphere and other conditions necessary to protect food

»
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carried out w1thout posmg a threat to the saféty’ oﬁ suitability of food. Records of pesticides / msecumdcs used
along with dates and frequency shall be maintained.

10PERSONAL HYGIENE

10.1 Health Status

10.1.1 Personnel known, or believed, to be suffermg from, or to be a carrier of a disease or illness likely to be
transmitted through food, shall not be aliowed to enter into any food handling area.. The Food Business shall
develop system, whereby any person so affected, #hall immediately report illness or symptoms of illness to the
management and medical examination of a food hdndler shail be carried out apart from the periodic checkups, if
clinicaily or epidemiologically indicated.

10.1.2" Arrangements shall be made to get the food handlers / employees of the establishment medically
examined once in a year to ensure that they are l‘j:e from any infectious, contagious and other communicable
diseases. A record of these examinations sxgned by 4 registered medical practmoner shall be maintained for inspection
purpose. ;

10.1.3 The factory staff shall be compulso ily inoculated against the enteric group of diseases as per
recommended schedule of the vaccine and a record shail be kept for inspection.

10.1.4 In case of an epidemic, all workers are rto be vaccinated irrespective of the scheduled vaccination.

10.2 Personal Cleanliness ' .

10.2.1 Food handlers shail maintain a high dcgrec of personal cleanliness. The food business shall provide to
all food handlers adequate and suitable clean protetive clothing, head covering, face musk, gloves and footwear
and the food business shall ensure that the food ha.m*lers at work wear only clean protective clothes, head covering
and footwear every day.

10.2.2 Food handlers shall always wash their hands with soap and clean potable water, disinfect their hands
and then dry with hand drier or clean cloth towel o* disposable paper at the beginning of food handling activities
immediately after handling raw food or any contaminated material, toois, equipment or work surface, where this
could result in contamination of other food items o1 after using the toilet.

-10.2.3 Food handlers engaged in food handling hetivities shall refrain from smoking, spitting, chewing, sneezing
or coughing over any food whether protected or unprotected and eating in food preparation and food service areas.

10.2.4 The food handlers should trim their nallb and hair periodically, do not encourage or practice unhygienic
habits while handling food.

10.2.5 Persons working directly with and handlpng raw materials or food products shall maintain high standards
of personal cleanliness at all times. In particular: .

a) they shall not smoke, Splt eat or drmk in areas or rooms where raw materials and food products are
handled or stored;

b) wash their hands at least each time wrk is resumed and whenever containination of their hands has
occurred; e.g. after coughing / sneezing, visiting toilet, using telephone, smoking etc.

¢) avoid certain hand habits - e.g. scratching nose, running finger through hair, rubbing eyes, ears and
mouth, scratching beard, scratching parts of bbdies etc.- that are potentially hazardous when associated with
handling food products, and might lead to fbod contamination through the transfer of bacteria from the
employee to product during its preparation. W’hen unavoidable, hands should be cffecnvely washed before
resuming work after such actions.

10.3 Visitors
10.3.1 Generally visitors should be d13couragdd ﬁ'om going inside the food handling areas. Propcr care has to
be taken to ensure that food safety & hygiene is no* getting compromised due to visitors in the floor area.

10.3.2 The Food Business shall ensure that \n.#ltors to its food manufacturing, cooking, preparatron, storage
or handling areas must wherever appropriate, wear brotectlve clothing, footwear and adhere to the other personal
_ hygiene provisions envisaged in this section. -
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coriveyances and / or containers used for transporting / serving foodstuffs shall be non toxic, kept clean and maintained
in *ood condition in order to protect foodstuffs from any contamination.

5.5.3 Receptacles in vehicles and / or containers shall not be used for transporting anything other than foodstuffs
where this may result in contamination of foodstuffs. Where the same conveyance or container is used for transportation
of dlifferent foods, or high risk foods such as fish, meat, poultry, eggs etc., effective cleaning and disinfections shall be
carfied out between loads to avoid the risk of cross- contamination. For bulk transport of foed, containers and conveyances
5;1;111 be designated and marked for food use only and be used only for that purpose.

6 h#anagement and Supervision

. 6.1 A detailed Standard Operating Procedure (SOP) for the processing of food as well as its packing, despatch and
sto'[age will be developed for proper management which in turm would help in identifying any problem and the exact point,
50 ahat damage control would be faster. .

6.2 The Food Business shall ensure that technical managers and supervisors have appropriate qualifications,
knéwledge and skills on food hygiene principles and practices to be abie to ensure food safety and quality of its products,
judge food hazards, take appropriate preventive and corrective action, and to ensure effective monitoring and supervision.

7 F‘ood Testing Facilities

_ ! 7.1 A well equipped, laboratory for testing of food materials / food for physical, microbiclogical a.nd chemical
anglysis in accordance with the specification/standards laid down under the rules and regulations shall be in place inside
the{ premise for regular / periodic testing and when ever required.

i 7.2 In case of any suspicion or possible contamination, food materials / food shall be tested before dispatch from the
faciory
7.3 Ifthere isno in house laboratory facility, then regular testing shall be done through an accredited lab notified by

FSBAI . In case of complaints received and if so required; the company shall voluntarily do the testing either in the in-
hotse laboratory or an accredited lab or lab notified by FSSAL

8 Aiudit, Documentation and Records
! 8.1 Aperiodic audit of the whole system according to the SOP shall be done to find out any fault / gap in the GMP
/ GFP system.

8.2 Appropriate records of food processing / preparation, production / cooking, storage, distribution, service, food
qu#hty, laboratory test results, cleaning and sanitation, pest control and product recall shall be kcpt and retained for a
pejmd of one vear or the shelf-life of the product, whichever is more,

9 SANITATION AND MAINTENANCE OF ESTABLISHMENT PREMISES

9.1 Cleaning and Maintenance

9.1.1 A cleaning and sanitation programme shall be drawn up and observed and the record thereof shall be
properly maintained, which shall indicate specific areas to be cleaned, cleaning frequency and cleaning procedure
to be followed, including equipment and materials to be used for cleaning. Equipments used in manufacturing will be
cleaned and sterilized at set frequencies.

9.1.2 Cleaning chemicals shall be handled and used carefully in accordance with the instructions of the
manufacturer and shall be stored separately away from food materials, in clearly identified containers, to avoid any
risk of contaminating food. ‘

i 9.2 Pest Control Systems

; 9.2.1 Food establishment, including equipment and building shall be kept in good repair to prevent pest
¢ access and to eliminate potential breeding sites. Holes, drains and other places where pests are likely to gain access
i shall be kept in sealed condition or fitted with mesh / grills / claddings or any other suitable means as required and
| animals, birds and pets shall not be allowed to enter into the food establishment areas/ premises.

5.2.2 Food materials shall be stored in pest-proof containers stacked above the ground and away from walls.

9.2.3 Pest infestations shall be dealt with immediately and without adversely affecting the food safety or
suitability. Treatment with permissible chemical, physical or biological agents, within the appropriate limits, shall be
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11 PRODUCT INFORMATION AND CONSUMER AWARNESS

All packaged food products shall carry a label and requisite information as per provisions of Food Safety and Standards
Act, 2006 and Reguiations made there under so as to ensure that adequate and accessible information is available to the
each person in the food chain to enable them to handle, store, pracess, prepare and display the food products safely and
correctly and that the lot or batch can be easily traced and recalled if necessary. '

12 TRAINING .

12.1 The Food Business shall ensure that all.-food handlers ]are aware of their role and responsibility in protecting
food from contamination or deterioration. Food handlers shall have the necessary knowledge and skills which are relevant
to food processing / manufacturing, packing, storing and servin 50 as to ensure the f66d safety and food quality.

12.2 The Food Business shall ensure that all the food ' aremsn'uctedandn'amedmfoodhygwneandfood
safety aspects along with personal hygiene requirements co: te with their work activities, the nature of food, its
handling, processing, preparation, packaging, storage, service m#d distribution,

12.3 Periodic assessments of the effectiveness of training, 4warcncss of safety requlrements and competency level
shall be made, as well as routine supervision and checksto ensure}t}mt food hygiene and food safety proccdures are being
carried out effecnvely

12 4 Training programmes shall be routinely reviewed andtupdated wherever necessary.

PART-I
{See Regulation 2, 1j 2X1X5)).
Specific Hygienic and Sanitary Practices to be followed by ood Business Operators engaged in manufacmre,
processing, storing and selling of Mitk and Milk Products
In addition to Part-II, the dairy establishment in which uau'y based food is being handled, processed, manufactured,

stored, distributed and ultimately sold by the food business opefator, and the persons handling them should conform to
the sanitary and hygienic requirement, food safety measures anﬁ other standard as specified below.

1. SANITARY REQUIREMENTS :
1. Dairy Establishments shall have the following; !
(a) Facilities for the hygienic hancfling and protection of raw materials and of non-packed or non-wrapped
dairy products during loading and unloading, transport & $toring including Buik Milk cooling facilities. _
(b} Special watertight, non-corrodible containers to[put raw materials or dairy products intended for haman
consumption. Where such raw materials or dairy products are removed through conduits, these shall be constructed

and installed in such a way so as to avoid any risk of contaminatioh of other raw-materials or dairy products;

(c) a waste water disposal system which is hyg1eruq an'rl approved ;

(d) facilities for cleaning & disinfecting of tanks u#cd for transporting dairy products and raw milk. These
containers have to be cleaned afier every use.

2. The occupier of a dairy establishment shali take apprppnate measures to avoid tross-contamination of dairy
products in accordance with the cleaning program as specified Lp point 9,1 of Part [1.

3. ‘Where a dairy establ’shment produces food swffs containing dairy produ~ts together with other ingredients,
which have not undergone heat treatment or any other treatment having equivalent effect, such dairy products and.
ingredients shall be stored separately to prevent cross-contamipation.

4, The production of heat-treated milk or the manufacture of milk-based products, which might pose a nsk of

- contamination to other dairy products, shall be carried outina ¢lea;'ly separated working area.

5. Equipment, containers and installations which come into contact with dairy products or perishable raw materials
used during production shall be cleaned and if necessary disinh‘ected according to a verified and documented cleaning
programme. 7 f

6. Equipment, containers, instruments and installations which come in contact with microbiologically stable dairy
products and the rooms in which they are stored shall be cleanedl and disinfected according to a verified and documented
Food Safety management programme drawn up by the owner/dccupler of the daity estabhshment

~
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7. Disinfectants and similar substances used shall be used in such a way that they do not have any adverse effects

n the machinery, equipment, raw materials and dairy products kept at the dairy establishment. They shall be in clearly

dentifiable containers bearing labels with instructions for their use and their use shall be followed by thorough rinsing of
fuch mstruments and working equipment with potable water, unless supplier's instructions indicate otherwise.

ﬁ PERSONAL HYGIENE REQUIREMENTS

1. The Food Business Operator shall employ those persons only in such an establishment to work directly with-and
l\andke raw materials or dairy products if those persons have proved to the occupier's satisfaction by means of a medical
¢emﬁcatc, on recruitment, that there is no medical impediment to their empiloyment in that capacity..

i 2. Persons working directly with and handling raw materials or dairy products shall maintain the highest standards
bf personal cleanliness at all times. In particular they shall

| (a) wear suitable, clean working clothes and headgear which comipletely encloses their hair;

_(b) wash their hands at least each time work is resumed and whenever contamination of their hands has
| occurred; e.g. after coughing / sneezing, visiting toilet, using telephone, smoking etc.

(¢) cover wounds to the skin with a suitable waterproof dressing. No person with injury on hand, even with
dressing, shall be placed in any product making/handling section.

(d) avoid certain hand habits - e.g. scratching nose, running finger through hair, rubbing eyes, ears and

mouth, scratching beard, scratching parts of bodies etc. that are potentially hazardous when associated with

; handling dairy products, and might lead to food contamination through the transfer of bacteria from the employee

§ to product during its preparation. When unavoidable, hands should be effectively washed before resuming work
] after such actions

%II SANITARY REQUIREMENTS FOR STORAGE

f 1. Immediately after procuring, raw milk shall be placed in a clean place, which is suitably equipped so as to prevent
_#ny kind of contamination.

: 2. The cans/ containers made up of mild steel metal and plastic material used for storage and transportation of milk
*,nd milk products shall not be allowed.

: 3. If raw milk is brought to the dairy plant by a producer or farmer then it shall be ensured that he brings it within four
‘ours of milking and it shall be cooled as soon as practicable to a temperature of 4°C or lower and maintained at that
*ﬂ'nperature until processed.

j 4. Where raw milk is collected daily from a producer, it shall be cooled immediately to a temperature of 4°C to 6°C or
wer and maintained at that temperature until processed;

+

i 5. When the pasteunzatmn process is completed, pasteurized milk shall be cooled immediately to a temperature of
°C or lower.

i

i 6. Subject to Paragraph 7 below, any dairy product not intended to be stored at ambient temperature shall be cooled
s quickly as possible to the temperature established by the manufacturer of that product as suitable to ensure its
urability and thereafter stored at that temperature.

L

7. Where dairy products other than raw milk are stored under cooled conditions, their storage temperatures shall be
gistered and the cooling rate shail be such that the products reach the requxred temperature as quickly as possible.

i 8. The maximum temperature at which pasteurized milk may be stored until it leaves the treatment establishment shall
*ot exceed 5°C.
. WRAPPING AND PACKAGING

1. The wrapping and packaging of dairy products shall take placé under satisfactory hygienic conditions and in
Qooms provided for that purpose.

; 2. The manufacture of dairy products and packaging operations may take place. in the same room if the followmg
éondmons are satisfied: —

’ (a) The room shall be sufficiently large and equipped to ensure the hygiene of the operations;

. {b) the wrapping and packaging shaill have been brought to the treatment or processing establishment in
; protective cover in which they were placed immediately after manufacture and which protects the wrapping or



(9Pt I1—Tv= 4] | AT TSR RTRYR . : 97

'packagmg from any damage durmg transport to the dairy estabiishment, and they shail have been stored there
under hygienic conditions in a room intended for that purgose;

(c) the rooms for storing the packaging material shall He free from vermin and from dust which could constitute
an unacceptable risk of contamination of the product and| shall be separated from rooms containing substances
which might contaminate the products, Packaging shall not be placed directly on the floor;

(d) packaging shall be assembled under hygienic conditions before being brought into the room, except in the
case of automatic assembly or packaging, provided that there is no risk of contamination of the products;

(e) packaging shall be done without delay. It shall be handled by separate group of staff having experience i .
handling and product wrapping and ‘

(f) immediately after packaging, the dairy productsl shall be placed in the de31gnated TOOMS pr0v1ded for
storage under required temperature. |

3. Bottling or filling of containers with heat-treated milk anfl milk product shall be carried out hygienically.

4. Wrapping or packaging may not be re-used for dairy prt!#ducts, except where the containers are of a type which
may be re-used after thorough cleaning and disinfecting,
5. Sealing shall be carried out in the establishment in wluL:h the last heat-treatment of milk or liquid milk-based

products have been carried out, immediately after filling, by means of a sealing device which ensures that the milk is
protected from any adverse effects of external origin on its ¢ ctensnc The sealing device shall be so designed that

once the container has been opened, the evidence of opening s cl&r and easy to check.
" o
PARTIV|
{See Regulation 2. i 20015

Specific Hygienic and Sanitary Practices to be followed by opd Business Operators engaged in manufacture,
processing, storing and selling of Mpat and Meat Products

A. Slaughter House

Food Business Operator which slanghters large animals and small animals including sheep and goat or poultry birds
within the premises of his factory for production of meat/ meat products for supply / sale/ distribution to the pubtic shall
comply with the following requirements:— i -

- |
1. General Requirements: :i
1.1 No Objection Certificate to be obtained from loc$1 Authonty before grant of license.

2. Location of Premises: ‘ i

Such establishments / Slaughter Houses shouid be Iﬁked to a meat market located away from Vegetable fish
or other food markets and shall be free from undesirable qdour, smoke, dust or other contaminants. The pte:mses
shall be located at elevated level ina sanitary place. |

3. Premise requirements: ' |

3.1 The slaughter house shall have a reception area/gnimal holding yard/resting yard, lairage, slaughter hall,
side halls for hide collection, paunch collection, offals collection, and separation, holding room for suspected/
condemned carcass, by-product harvesting, refrigeration foom/cold room etc.

3.2 Every such establishment / Slaughter House shall:make separate provisiofl in the slaughter hall for the
slaughter of different species which are proposed to be slanghtered (like large animal viz; Cattle and Buffale, Pigs
and small animals like Sheep & Goat) and for different methods of slaughter (like Halal, Jewish and Jhatka). A fter
every type of operation the slaughter house shall be cie:u#ed washed wiped/dried and sanitized thoroughly.

3.3 The slaughter house shall have separation between clean and dirty sections and shall be so organized that
from the introduction of a live animal into the slaughter house up to the emergence of meat and offal classed as fit
for human consumption there shall be a continuous forward fndvement without any possibility of reversal, intersection
or overlapping between the live animal meat, and between meéat and bye products or waste,

2896 GI/11—13
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3.4 The reception area/animal holding vard/ resting yard shall have facilities for watering and examining
animals before they are sent to holding pens/lairage. Animais suspected of contagious or infectious diseases shall
be segregated and kept in separate isolation pens which shall also be provided with arrangements for watering and
feeding. After confirmation for any notifiable disease, the designated Veterinary Authority shall notify the disease
as per the existing procedures. The resting yard must have overhead protective shekfter.(This is not mandatory for
registration category)

3.5 The lairage shall be adequate in size for the number of animals to be laired.

3.6 Separate space shall be provided for stunning (Wherever applicable}, for collection of bleod and for
dressing of the carcasses. The slaughtering of an animal shall not be done in the sight of other animals. The
dressing of the carcass shall not be done on the floor. Suitable hoists will be provided to hang the carcass before it
is eviscerated. -

3.7 All the floors in lairage, slaughter halls, work rooms, hanging rooms shall be of impervious and non-
slippery material.

3.8 The internal walls will be paved with impervious glazed tiles up to 1 meter height in case of poultry and
small ruminant animals and 5 meter height in case of large ruminant animals . The walls and floors should be epoxy
coated so as to avoid accumulation/absorption of dust, blood/meat particles, microbial/fungal growth.

3.9 Ceiling or roofs shall be so constructed and finished s0 as to minimise condensation, mould development,
flaking and accumulation of dirt.

3,10 Suitable and sufficient accommeodation shall be provided for segregation, storage and disposal of
condemned meat.

3.11 The establishments / Slaughter Houses shall be so consiructed and maintained as fo permit hygienic
production.

3.12 Windows, doors and other openings suited to screening shall be fly proof. All doors shall have strong
springs so that they may close automnatically.

3.13 All operations in connection with the preparation or packing of meat / meat food products shall be carried
out under hygienic conditions. No portion of the establishments / Slaughter Houses premises shalil ever be used for
living or sleeping purposes unless it is separated from the factory by a wail.

3.14 There shall be efficient drainage and plumbing systems and all drains and gutters shall be properly and
permanently installed. There shall be provision for the disposal of refuse.

3.15 The drainage system for blood shall either be underground with facility for easy cleaning or a portable
receptacle with lid. All drainages will have traps and screens so as to prevent entry of scavengers like rats, mice,
vermin etc.

3.16 The rooms and compartments where edible products are handled shall be separate and distinct from the
rooms and compartments for inedible products. '

3.17 Suitable and separate space shall be provided for the storage of hides and skins. This room shall have a
separate exit.

3.18 A constant and sufficient supply of clean potable cold water with pressure hose pipes and supply of hot

~water should be made available in the slaughter hall durmg working hours.

3.19 Suitable and sufficient facilities shall be pr0v1ded for persons working in the slaughter house for changmg
their clothes and cleaning their footwear, and cleaning their hands before entering rooms used for the preparation
and storage of meat.

3.20 Provision for latrines, toilets and change rooms will be made . Sufficient number of latrines, urinals,
washbasins and bathrooms for each sex shall be provided.

3.21 Suitable and sufficient facilities shall be provided in convenient places within the sléughter house for the
sterilisation of knives and sharpner (mushtala) and other equipment used in the slaughter house. The knives and
sharpner (mushtala) shall be of stainless steel only.

3.22 Whenever cooking is done on open fire, chimneys shall be provided for removal of smoke and soot.

3.23 Whenever the dressed meat is not used up for the preparation of meat food products and some portion
has to be stored without further immediate processing, such storage shall be in a room maintained at 0° C to 2°C.
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3.24 All slaughter house refuse and waste materials Wlll be sultably processed to prepare animal bye products
or dumped in pits that are suitably covered so as to preve&t lts access to scavengers. For large slaughter houses, a
suitable provision of Effuent Treatment Plant will be made

3.25 In case of small slaughter houses, waste material should be composted which can be used for manure
purpose and in case of large slaughter houses, waste matefrial should be rendered (cooked) ina rendering plant to
produce meat, bone meal and inedibie fats.

3.26 Suitable and sufficient facilities shall be providéd for the isolation of meat requiring further examination
by the authorised veterinary officer in a suitable laboratory (within the premises of the slaughter house).

3.27 Consistent with the size of the factory and volume and variety of meat food products manufactured, a
laboratory shall be provided, equipped and staffed with qualified (chemist/analyst and Veterinary Microbiologist)
and trajned pcrsonncl The licensing authority shall accoﬁd approval of the laboratory after inspection.

3.28 The Chemist/analyst shall have passed graduatlon with Chemistry as one subject and the. Veterinary
Microbiologist shall be a qualified veterinarian with two years of experience in Meat analysw or having degree of
Master in Veterinary Public Health with specialization in Meat Hygiene.

3.29. Adequate natural or artificial lighting should be provided throughout the abattmr/ meat processing unit.
Where appropriate, the lighting should not alter colours and the intensity should not be less than 540 Lux (50 foot
candles) at all inspection poiats, 220 Lux (20 foot candles) in work rooms and 110 Lux (10 foot candles) in other areas.
Light bulbs and fixtures suspended over meat in any sta; e of production should be of safety type and protected to
prevent contamination of meat in case of breakage. As far as possible meat inspection shall be carried out in day
light. Every abattoir shall be provided with well distributed artificial light.

4. Sanitary Practices: ~

4.01 Every part of the internal surface above the flpor or pavement of such slaughter house shall be washed
thoroughly with hot lime wash within the first 10 days of March, June, September and December. Every part of the
fioor or pavement of the slaughter house and every part of the internal surface of every waon which any blood or
liquid refuse or filth may have been spilt or splashed ot with which any offensive or noxious matter have been
brought into contact during the process of slaughtering, dressing and cutting, shall be thoroughly cleaned, washed
with water, wiped/dried and disinfectant within three houﬁrs after the completion of slaughter.

4.02 Rooms and compartments in which animals are slaughtered or any product is processed or prepared shall
be kept sufficiently free from steam, yapeurs and mmstupe and obnoxious odours 50 as to ensure clean and hygienic
operations. This will also apply to overhead structures in those rooms and compartments.

4.03 All parts of the establishments / Slaughter Houses shall always be kept clean, adequately lighted and
ventilated and shall be regularly cleaned, and disinfected: The floorings shall be impervious and washed daily. Lime
washing, colour washing or painting as the case may be, shall be done at least once in every twelve months.

4.04 All yards, outhouses, stores and all approaches to the establishments / Slaughter Houses shall always be
kept clean and in a sanitary condition.

4.05 Suitable and sufficient receptacles furmshcd with closely fitted covers shall be prov1ded for collection
and removal of all garbage, filth and refuse from the slanghter house at a convenient time to a place away from the
factory for disposal. :

4.06 Ali blood , manure, garbage, filth or other refuge from any animal slaughtered and the hide, fat, viscera and
offal there from, shall be removed from the slaughter house within 8 hours after the completion of the slaughtering
and in such a manner and by such means as will not cause nuisance at the premises or ¢lsewhere. Every suth vessel
or receptacle shall be thoroughly cleaned and disinfected immediately after use and shall be kept thoroughly clean
when not in actual use.

4.07 The inner side of the skin shall not be rubbed or caused to be rubbed upon the ground within any portion
of the slaughter hall. Hides and skins shall not be dragged within the slaughter hall. No gut-scraping, tripe cleaning,
manufacture or preparation of meat food products, household washing of clothes or work of any nature other than
is involved in the slaughter and dressing of the carcdss shall be permitted in any slaughter hall except m the
adjuncts to the slaughter hall intended t\"or these products and purposes.

4.08 The premises shall be cleaned thoroughly with disinfectants, one day in advance of production of meat
food products and the equipments shall be sterilized/sanitized before use. The rooms and compartments in which.
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any meat food product is prepared or handled shall be free from dust and from odours emanating from dressing
rooms, toilet rooms, catch basins, hide cellars, casing rooms and livestock pens.

4.09 Every practicable precaution shall be taken to exclude flies, rats, mice and vermin from the establishments

./ Slaughter Houses. The use of poisons for any purpose in rooms or compartments where any unpacked product is
stored or handled is forbidden. The use of approved bait poisons in hide cellars, compartments where inedible
products are stored, outhouses or similar buildings containing canned products is, however, not forbidden. '

4.10 Tt shall be ensured that dogs, cats or birds do not have access to the slaughter hall. Open arcas in the
factory shail have covered wire rope netting to prevent carrion birds from access to the slaughter hall or the factory.

4.11 Water used in the establishments / Slaughter Houses shall be potable and suitable arrangements shall be
made for ensuring potability of water if bore well water is used for production of meat and meat products. If required
by the licensing authority, the water shall be got examined chemically and bacteriologic ally by a recogmsed
laboratory. The water quality shall comply the standards prescnbed by the licensing Authority.

4.12 Warm meat’ meant for immediate sale need not be stored in cool conditions. [t can be transported in a
hygienic and sanitary condition in clean insulated containers with covers (lids) to the meat shops/selling units with
precautions to ensure that no contamination/cross contamination or deterioration takes place.

5.Equipment & Machinery-

5.1 The equipment and fittings in slaughter hall except for chopping blocks, cutting boards and brooms, shall
be of such material and of such construction as to enable them to be kept clean. The implements shall be of metal or
other cleanable and durable materia! resistant to corrosion.

5.2 No vessel, container or other equipment, the use of which is likely to cause metallic contamination

injurioys to heaith shall be employed in the preparation, packing or storage of meat food products. {Copper or brass
vessels shall always be heavily lined. No iron or galvanised iron shall come in contact with meat food products).

6. Personnel Hygiene:

6.1 No person suffering from infectious or contaglous diseases shall be allowed to work in the factory.
Arrangements shall be made to get the factory staff medically examined at such intervals as the licensing authority
deems fit, to ensure that they are free from infectious, contagious and other diseases. A record of these examinations
signed by a registered medical practitioner shail be maintained for inspection.

6.2 The staff shall be inoculated against the enteric group of diseases and a certificate thereof shall be kept for
inspection.
6.3 In case of an epidemic, all workers should be inoculated or vaccinated.

6.4 The workers working in processing and preparation shall be provided with proper aprons and head wears
which shall be clean. The managemment shall ensure that all workers are neat, clean and tidy.

{a) Animal Welfare

Ammal welfare is a major concern tn meat production. It is essential that animals be reared, handled,
transported, and slaughtered using humane practices. A healthy and peaceful animal is an essential requirement
for hygienic slaughter and safety of the meat product.

Careful handling of anirhals during loading / unloading, transportation and at slaughtering helps in improving
the quality of reat and reduction in losses in the value of the carcass/meat.

—

Pre Slaughter Handling of Animal:

. Livestock are transported en masse from the farm to the slaughterhouse, a process called "live export”. Depending
oy its length and circumstances, this exerts stress and injuries on the animals and some may die en route. Apart from being
inhumane, unnecessary stress in transport may adversely affect the quality of the meat. In particular, the muscles of
stfessed animals are low in water and glycogen, and their pH fails to attain acidic values.

Transportation of Animals
z Following requirements shall be satisfied for Transportation of Animals from a farm to the slaughter house.
1.0 General Conditions
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1,1 Oniy healthy animals in good condition shall be ed unless they are meant for emergency slaughter
These animals should be certified by a qualified veterinary ipspector for freedom from infectious diseases and ecto-
parasitic diseases and their fitness to undertake the jo :

1.2 When animals are to be transported from endemin aeas of a disease to non-endemic areas, the animals
should be given protective vaccination and kept in quarantine for 30 days, before transportation.

1.3 Female animals in advanced stages of pregnancy shall not be transported

1.4 When transporting large animals particularly bears/bulls, special arrangements by providing suitabie
partitions should be made to protect the animals from i infighting. Similar amrangements should also be made to
protect the young ones from being crushed when they are ported,

1.5 To avoid exhaustion, the animals shall be given humane treatment and care during transportation. The
animals shall not be bound or chained during transit and space provided for them shall be large enough to stand or
Lie. i :

: o :
1.6 An attendant along with first aid equipment shall accompany-the animals in transit.

1.7 Before loading, the animals should not be fed heavily. Only light feed may be allowed. For journeys less
than 12 hours no feed need be carried but for longer journeys sufficient feed shall be carned to last during the
journey. Watering facilities shall be provided at reguiar intervals.

1.8 Light and heavy animals shall be separated by providing partitions; animals from different pens/sheds
shall not be mixed during transportation. Male stock shall not be transported with female stock (adults).

1.9 All vehicles should be inspectad for safety, suitability and cleanliness before loading the animals. The
floor and walls should be undamagéd and there should be no nails or sharp projections which may injure the
animals.

10 The Vehicles should be thoroughly sprayed with snitable disinfectant before loading the animals.

1.11 A layer of clean sand to cover the floor to a thickness of not less than 6 cm shall be provided, This layer
of sand shall be moistened with water during the summer months. During hot months arrangements shall be made
to sprinkie iter on the animals at frequent intervals. In winter, a 2-cm layer of clean sand with another 6-cm layer of
whole-straw shall be provided. |

1,12 Animals when driven for loading or unloadmg sh»all never be struck with stick. Driving could best be done
by soft-rubber pipe.

1.13 If animals are to be transported in extreme cold of hot climate, it is preferable to transport them in covered
Lorries on road so that they may not die or get exhausted r suffér from acute respiratory disease. Journey under
such adverse climate shall be minimised. :

|

1.14 Each consignment should bear a label s_l;oWing ‘The following particulars:
a)} Number and kind of the animals loaded; i

b) Name, address and telephone number, if any, of the consignor;

¢} Name address and telephone number, if any, of the consignee;

d) Instructions regarding feeding and watenng

2.0 Loading
2.1 Loading dunng extremes of temperatures shall be avolhed

2.2 Suitable ramp shail be provided for loading and unloading the animals. The floor of the ramp shall have cleats at”
intervals, so that animals do not slip as they climb or descend. The ramp shall be covered with straw to avoid slipping. At
any time of loading and unloading the vehicle shall be kept clean to avoid slipping of animals. Bale

2.3 In case of railway wagons when loading is done on the} latform, the door of the wagon may be used as ramp. In
such cases, bales or bags of hay, agricultural wastes etc. may be placed on the either side of the dropped door to prevent
the animals from getting their legs between the sides of the waaons and platform. :
3.0 Space Requlrements

31 Overcrowdmg shall be avolded Each animal shall have enough space to lie down
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Y32 Railway wagons shall not accommodate more animals than those specified in IS specifications.

‘ 3.3 The speed of truck transporting animals shall not exceed 40 kilometres per hour, avoiding _]crks and jolts. The
truck shall not load any other merchandise and shall avoid unnecessary stops on the road.

3.4 For journeys, exceeding 12 hours, the animals shall be transported by railway. Loading shall be done by evening.
h 0 Slaughter: ‘

Animals are slaughtered by being first stunned and then exsanguinated (bled out). Stunning can be effected

brough asphyxiating the animals with carbon dioxide, shooting them with a gun or a captive bolt pistol, or shockmg them
imth electric current.

4.]1. Stunning:

Stunning before slaughter should be mandatory. By inducing unconsciousness and insensibility, stunning
can avoid and minimise reactions of fear and anxiety as well as pain, suffering and distress among the animals
concerned. Stunning metheds induce temporary loss of consciousness and rely on prompt and accurate sticking
i procedures to cause death.

It is important that the equipment utilized for synning and staughter is maintained in gdod working condition .
and that all operators involved are weil trained and have a positive attitude towards the welfare of animals.

Electrical stunning consists of passing electricity through the brain to produce instantaneous insensibility.
The following method of slaughter shall be considered humane:—

{I) Mechanical stunning of cattle may be carried out by one of three methods; captive bolt stunning,
mushroom head percussive stunning and pneumatic percussive stunning. For cattle, pneumnatic stunning
should be preferred and the optimum position is that the centre of the stunner should contact the animal at a
point of intersection of lines drawn from the medial corners of the eyes and the base of the ears. The best
position for pigs is on the midline just above eye level, with the host directed down the line of the spinal cord.
The optimum position for sheep and goat is behind the poll, aiming towards the angle of the jaw. If an animal
shows signs of regaining consciousness after the initial stun, the animal must be immediately killed by the use
of a captive bolt gun.

(i) Electrical stunning - Electrical Head Stunners may be preferred for sheep and goat where both

electrodes are placed on the head region. Water bath electrical stunning may be used for pouitry birds. A low

: and controlled voltage must be maintained so that the stunning will not damage the heart and brain or cause

; physical disability and death to the animals. The minimum current level recommended for stunning are
indicated in the table below.

. Species . Minimum current levels for head-only stunning
! Cattle _ o 1.5 Amps
Calves (bovines of less than 6 month of age) " 1.0 Amps
Pigs : 1.25 Amps
! Sheep and goats ‘ 1.0 Amps
J Lambs 0.7 Amps
. Brolers ‘ 100 milli Amps
. Turkeys 150 milli Amps

(iii) Gas stunning - Stunning of pigs by exposure to carbon dioxide (CO2) may be preferred. The
concentration of CO2 should be $G% by volume but shall not be less than 80% by volume. Ideally pigs should
be exposed for 3 minutes. Sticking should be done immediately after exit from the gas chamber. Over-crowding
of animals shouid be avoided in the gas chamber.

5. Precautions foranimal welfare:
f
a. General:

(1) The floor of the slaughter area should not cause slipping or falling of animals.
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(2) Vocalization is an indicator of animal discomfort and need to be watched for. -

(3) Use of electric pods for moving animal should be! dlscouraged Movement of animals can be managed by
grouping, use of plastic wrapped sticks etc. :

(4) Pen stocking density should be monitored. All ampnals should have room to lie down 51multaneously The
condition of animals arriving for slaughter should be closely monitored so that injured, diseased animals are not
slaughtered.

{(5).High pitch sounds such as whistling and ycl]mg should be avmded to spare distress to ammals
b. The following factors have been 1dent1ﬁed a$ critical to animal welfare:
(a) supervision and training of employees.
(b} Designing of animat transport cart and unlc;’aading' 'bay

+ (c) Proper construction of holding/resting pen srunmng box, maintenance of stunnmg eqmpment
restraining systems, gates and other animal handling equipment.

(d) Avoiding distractions that make animals refuse to move.
(e) Monitoring the condition of animals arriving at the plant.
(/) Proper design of equipmient in the slaughte# house.

Keeping this in view, the following need to be observed to ensure humane treatment of animals brought for
slaughter:— :

& Pre-slaughter handhng of anima! should be t:arefully done to reduce stress. Resting of the animals is
essential. Only animals which are disease’ frce and in a condition to walk should be brought for
slaughter

. Dlstractlons that impede animal movements such as, reflections, air blowing towards animals and
movement or high pitch noise, need to be avoided. Herding of animais should not be done through -
electric prods but with the help of plastic bags or sticks.

e A high standard of training is required for employees to ensure that the basic hygiene and safety
practices are folléwed while handling ammals

e Equipment which is used for slaughter such as captive bolt stunner, gates, hooks etc should be kept
in good working condition and cleanliness of floors etc. needs to be ensured. There should be daily
check to ensure the smooth working of equipment and cleanliness of floors.

¢ The condition of the animals arriving at the plant should be monitored. Animals which ars injured or

not in a condition to walk should not be sla,ughtered .
¢ Inspecting personnel should pay pamculanattennon to these points to ensure reasonable standards
of animal welfare.
6. Poultry welfare:
Welfare programme N

The conditions under which broilers are housed and the way that they are managed during their growing
phase, transportation and slaughter are set down in several Jgovemmentf industry endorsed Model Codes of Practice -
designed to safeguard their welfare.

A model welfare program needs to be developed for mck -up, transport and broiler/chicken processing sectors.
Processing unit shall incorporate elements of this weifare audit in their own quality plans and manuals.

A Model programme shall envisage following:
Poultry Suppliers and processors must have a documgented program for poultry welfare envisaging following;

{a) Catching: Poultry intended for slaughter plant should be clean and in good health. Every reasonable
precaution should be taken to minimize injury to po[uitry The catcher needs to be trained to this effect.

{b) Transport: For transport of poultry crates shall be in good repair. There shall be no crate/cage
damage that would allow inqjury to poultry or allow ci‘ates to accidentally open. Transport crates should not be
over-filled and enough space should be provxded tojallow all poultry to lie down.
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() Holding: Poultry heid in storage sheds should be provided adequate ventilation and climate contro
such as fans or curtains.

(d) Stunning: Stunning equipment should be properly maintained to confirm that poultry are insensible
prior to slaughter, and the time between stunnping and slaughter should be limited to minimize any likelihood
that poultry may regain consciousness prior to slaughter.

Economic performance and welfare:

High standards of poultry welfare and high levels of flock performance and economic performance are not
incompatible - quite the contrary, they go hand in hand. It simply makes good economic sense as well as being in the
poultry's best interests to ensure that flocks are maintained in an environment, in which they are thermally comfortable,
protected from injury, fed optimally and kept healthy Therefore, all measures described elsewhere to ensure that
chickens are kept in conditions which optimize their comfort (in terms of temperature, humidity, air flow and air
-quality), in which they are provided with water, shelter, and a high quality diet that matches their physiological
needs, and which optimize their health have just as important effect in terms of poultry weifare as they do on the
overall efficiency of the farming operation.

Poultry health and welfare:”

When producing chicken meat in a welfare-friendly manner it is also important that thé poultry receive prompt
and appropriate medication and treatment to prevent and treat diseases if this should become necessary, and that
they do not suffer any unnecessary pain‘, distress, fear or physical injury. It is also important that sick or injured
poultry that cannot be adequately or successfully treated are culled quickly and in a humane manner so that they do
not suffer.

Humane slaughter (poultry):

While the chickens are reared specifically for human consumption and they therefore at some stage have to
be slaughtered, they should be slaughtered in a humane manner, and all poultry should be stunned {rendered
insensible to pain) prior to slaughter.

Slaughter equipment at all supply facilities should be properly maintained to confirm that the poultry are
slaughtered qu1ckly

7| Ante-mortem mspec_non

(1) All antmais shall be rested before slaughter and shall be subject'ed to ante-mortem examination and inspection
ell in advance of the time of slaughter.

(2) No animal which has been received into a slaughter hall for the purpose of being slaughtered shall be removed
m the slaughter hall before being slaughtered except with-the written consent of the Qualified Veterinary Doctor. An
imal which, on inspection is found to be not fit for slaughter shall be marked as "suspect” and kept separately. Each
s§ch animal shalt be marked as "suspect” only by or under the personal supervision of the Qualified Veterinary Doctor
the marking shall not be removed or obliterated except by the Qualified Veterinary Doctor himself.

(3) An animal showing signs of any disease at the time of ante-mortem inspection that would cause its carcass being
imately condemned on post-mortem shall be marked as "condemned" and rejected.

(4) An animal declared as "suspect” on ante-mortem inspection but which does not plainly show any disease or
cndition that would cause its entire carcass to be condemned shall maintain its identity as "suspect" until its carcass and
al organs are finally inspected by the Qualified Veterinary Doctor.

(5) No animal in a febrile condition shall be permitted for slaughter. No suspect animal shall be slaughtered until all
T animals intended for slaughter on the same day have been slaughtered. All animals which, on ante-mortem inspection,
sHow symptoms of railroad sickness, parturient paresis, rabies, tetanus or any other communicable diseases shall be
ked as "condemned” and disposed of in accordance wnh the provisions contained in sub paragraph (8) below.

(6) Animals presented for slaughter and found in a dying condition on the prem1ses of a factory due to recent
disease shall be marked as "condemned” and disposed of as provided for "condemned” animals-

(7) Every animal which, upon examination, is found to show symptoms of or is suspected of being diseased or
imals declared as "suspect” shall at once be removed for treatment to such special pen and kept there for observation
fop such period as may be considered necessary to ascertain whether the animal is diseased or not.
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(8) All animals declared as "condemned" on ante-mortern inspecﬁon shall be marked as "condemned” and kifled if
not already dead. Such carcasses shall not be taken into thé factory to be slaughtered or dressed, nor shall they be
conveyed into any department of the factory used for edible products. . :

8. Post-mortem inspection—

1. A careful and detailed post-mortem examination and inspection of the carcasses and parts thereof of all animals
staughtered shall be made soon after slaughter. All organs:al}d parts of the carcasses and blood to be used in the
preparation of meat food products shall be held in such a manner as to preserve their identity till the completion of the
post-mortem inspection so that they can be identified in the avent of the carcasses being condemned.

2. Bvery carcass including all detached parts and organs thereof which show evidence of any condition which will
render the meat or any part or organ unfit for human consumption and which for that reason may require subsequent
inspection, shall be retained by the Qualified Veterinary Doctor. The identity of such carcass including the detached parts
and organs thereof shall be maintained yntl the final inspection is completed. Retained carcasses, detached parts and
organs thereof shall be maintained until the final inspection is completed. Retained carcasses, detached parts and organs
thereof shall in no case be washed, trimmed or mutilated in any manner unless otherwise authorized by the Qualified
Veterinary Doctor.

3. No air shali be blown by mouth into the tissues of anly carcass or part of a carcass.

4, Every carcass or part thereof which has been found to be unfit for human consumpnon ghall be marked by the
Qualified Veterinary Doctor as "Inspected and condemmned”.

5. All such condemned carcasses, parts and organs therpof shall remain in the custody of the Qualified Veterinary
Doctor pending disposal at or before the close of the day on which they are marked "Inspected and condemned“ i
accordance with sub-paragraphs (11),(12) and (13) below.

6. Carcasses, parts and the organs thereof found to be sound, wholesome, healthful and fit for human consumption
shall be marked as "Inspected and passed"”.

7. Carcasses found affected with anthrax before evisceration shall not be eviscerated but condenned ahd disposed
of immediately in accordance with sub-paragraph (12) below. Any part of a carcass contaminated with anthrax infected
material through contact with soiled instruments or otherwise shall be irnmediately condemned and disposed of as
provided in sub-paragraph (12) below.

8. The portion of the siaughtering department mcludmg cqu:pment, employees' boots and aprons, etc. contammated
by contact with anthrax material shall be cleaned and thoroughly disinfected immediately.

9. When on inspection only a portion of a carcass on account of slight bruises is decided to be condernmed, either
the bruised portion shall be removed immediately and disposed of in accordance with sub-paragraph (13) below or the
carcass shall be retained and kept till such time it is chilled arid the bruised poru(m removed and disposed of as provided
above.

10. Post-mortem inspection shall be a detailed one and shall cover all parts of the carcass, the viscera, lymph glands
and all organs and glands. :

11. The post-mortem ingpection shall be in accordance wn;h the gencral rules laid down for such inspection in public
slaughter houses under the control of local bodies besides special instructions that may be issued from time to time by the
licensing authority.

12. All condemned carcasses, organs or parts thereof shall be completely destroyed in the presence of the Qualified
Veterinary Doctor by incineration or denatured, after being slashed freely with a knife, with crude carbolic acid, cresylic-
disinfectant or any other prescribed agent unless such carcasses, organs or parts thereof are sterilized for the preparation
of bene-cum-meat meal before leaving the slaughter house p:exmscs, subject to sub—paragraph (13) below. -

13, Carcasses, organs or parts thereof condemned on a¢count of anthrax shall be disposed of either by (i) complete
incineration o (ii) thorough denaturing with prescribed denaturant in the manner prescribed in the foregoing paragraphs
and also in accordance with the rules and reguiations prescribed by the local authority.

14, Destruction of condemned carcasses, organs or parts thereof shail be carried out under the direct supervxslon of
the Qualified Veterinary Doctor.

15. If in the opinion of the Quallﬁed Vetennary Doctol‘ a carcass, organ or part thereof is to be held back for further
detailed examination, the carcass, organ or part concerned shall not be released till the examination in detail is completed
by the Qualified Veterinary Doctor and it is declared thereafter by him as fit. When it is.to be detained for detailed

2496 s —1r ,
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| examination, the carcass, organ or part thereof shail be marked as "Held". if on subsequent inspection, the carcass, organ
¢ or part thereof is found to be unwholesome and unfit for human food, the Qualified Veterinary Doctor shali mark such a
- carcass, organ or part thereof as "condemned" and shall dispose it of as described in the foregoing paragraphs.

a. Sanitary and Hygienic Requirements for Meat processing ur..
Following Sanitary and Hygienic requirements shall be su. ¢ .« oy the meat processing unit.
1. Location:

1.1 Meat processing mmit should be located in areas not subjected to regular and frequent flooding and
; free from objectionable edours, smoke dust and other contaminants;

: 1.2 Roadways and arc¢as serving the meat processing unit which are within its boundaries or in its
immediate vicinity should have a hard paved surface suitable for wheeled traffic. There should be adequate
P drainage and provision for cleaning; )
: 1.3 Where appropriate, meat processing unit should be so designed that access can be controlled.
5 2. Building and Facilities: | '

2.1 The meat processing unit should provide adequate working space for the satisfactory performance
of all operations.

2.2 The construction should be sound and ensure adequate ventilation, good natural or artificial lighting
and easy cleaning.

2.3 The meat processing unit should be laid out and equipped so as to facilitate proper supervision of
meat hygiene inciuding performance of inspection and control; -~

2.4 The meat processing unit should be of such construction as to protect against the entrance and
harbouring of insects, birds, rodents or other vermin as well as the entry of environmental contaminants such
as smoke, dust etc.

2.5 Buildings and facilities should be designed to provide separation by partition, location or other
effective means, between those operations which may cause cross-contamination;

2.6 Meat processing unit should be laid out and equipped so as to ensure, that edible meat does not
come into contact with floors, walls or other fixed structures, except those which are specifically designed for
contact with meat;

2.7 The construction and lay out of any chilling room, freezing room, freezer store or freezer should
satisfy the requirements of these rules; h

2.8 In meat handling areas :

— Floors should be of waterproof, non-absorbent, washable non-slippery and made of nontoxic
1 S materials, without crevices and should be easy to clean and slope sufficiently for liquids to drain
to trapped outlets;

i — Walls should be of waterproof, non-absorbent, washable and nontoxic materials and should be
light coloured. Up to a height of at least 1.5 metres, they should be smooth and without crevices,
and should be easy to clean , space between walls and ceilings should be sealed and covered to
facilitate cleaning;

—  Ceilings should be so designed, constructed and finished as to prevent any accumulation of dirt
and minimize condensation, mould development and flaking and should be easy to clean;

— Windows and other openings should be so constructed as to avoid accumulation of dirt and
those which open should be fitted with insect screen. Screens should be easily movable for
cleaning and kept in good repair. Internal window sills, if present, shouid be sloped to prevent use

! : as shelves;

— Doors should have smeooth, non-absorbent surfaces and where appropriate, be self-closing and
close fitting; and
— Btairs, 1ift cages and auxiliary structures such as platforme, ladders, chutes, should be so situated
i :and constructed asnot to cause contamination of meat. They should be capable of being effectively
: :cleaned. Chutes should be constructed with inspection and cleaning hatches;
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2.9 The use of construction materials which cannot be adequately cleaned and disinfected such as
wood, should be avoided unless its use would clearly not be a source of contamination, and

2.10 Office accommodation should be provided|for the use of the meat inspection agency.
3. Sanitary Facilities: ' ~i ' .

3.1 Water Supply:

3.1.1. Supply of potable water under pressure should be|avallable wu:h facilities for its storage, where necessary
for distribation, and with protectmn against contamination;,

3.1.2. An supply of hot potable water should be avallable at all times during working hours;

Note - This provision is intended to cover water | or both cleaning purposes and the destruction of
microorganisms (especially those pathogenic to man) on knjves, utensils etc., and coming into direct contact with
meat. For cleaning purposes the temperature of the water sholild be 65 degree Celsius. The hot water for disinfection
purposes should be at 82 degree Celsius and dispensed in $uch a way (e.g. in specially designed boxes near the
working area) that blades of knives etc., can be submerged in the water for a contact time (no less than two minutes).
Often this water supply is separate from other hot water supplies used for cleaning, hand washing etc. But if there
is only one hot water supply the term "adequate” should meain that even at times where large amounts of hot water
is used (e.g. during cleaning operations) the water supply from any tap in the establishment should not be decreased;

3.1.3 Ice should be made from potable water and should be rnanufactured, handled and stored s0as to protect
it from contamination; and

3.1.4 Steam used in contact directly with meat should be produced from pouble water and contain no substances
which may be hazardous to health or may contaminate the food.

3.2 Efftuent and Waste Disposal - Meat processing unit should have an efficient effiuent and waste disposal system.
All efﬂuent lines (including sewer systems) should be large enough to carry peak loads and should be constructed in such
amanner as to avoid contamination of potable water supplies. Biolpgical oxygen demand lcvei d\all be less than 1500, and
for that an effluent treatment plant, if necessary may be mstalled i

3.3 Facilities for Storage of Waste and Inedible Material, - F ﬂmes should be prov:&d for the storage of waste and
inedible material prior to removal from the establishment. These
or inedible material by pests and to avoid contamination of food, px

3.4 Changing Facilities and Toilets.--Suitable and conv - located changing facilities and toilets should be
provided in all establishments. Toilets should be so designed as 1o ensure hygienic removal of waste matter. These areas
should be well lit and ventilated and should not open directly on to food handiing areas. Hand washing facilities with -
warm or hot and cold water with suitable hygienic means of g hands should be provided adiscent to toilets and in -
such a position that the employee must pass them when ing tb the processing aréa. Where hot and cold water are
available, mixing taps should be provided, Where paper towels are used, a sufficient number of dispensers and receptacles
should be provided near to each washing facility. Taps of operable type are preferable Notices should be
posted directing personnel to wash their hands after using the toilets.

3 SHanquhm'Facilmel inl'm:eumg.\m-

3.5.1 Adequate and conveniently located facilities for hand weshing and drying should be provided wherever
the process demands. Where appropriste, facilities for mmummmnmma
be furnished with property trapped waste pipes leading o

3.5.2 All rooms used for deboning, preparing, otherhanﬂﬁngof’méusbouldbe,equippedwiﬂi :
adequate facilities for cleaning and disinfecting i conveniently located for the use of personnsl during
operations. Thenfncilmesmfermexcl\mvelymthe mddiﬁnfectionofhﬁvu,mek,-cluvm,nm

353Anfacﬂmafotc!mngmdd|mm slwuldbeot'mhmmmdmaswmu
proper cleaning and disinfection of implements . These ies should be constructed of corvesion - resistant
materiaisandshuuldbecapableofbeinlmﬂycbaned. _ '

3.5.4 All facilities for cleaning and disinfecting of shouid be fitted with suitable means of supplying

hot water in sufficient quantity at all times while meat is handied in that part of the Meat Processing Unit.

2896 GV 1—1$
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3.5.5 Lighting - Adequate natural or artificial lighﬁng should be provided throughout the meat processing
unit. Where appropriate, the lighting should not alter colours and the intensity should not be less than

540 Lux (50 foot candles) at all inspection points.
220 Lux (20 foot candles) in work rooms.
110 Lux (10 foot candles) in other areas.

Light bulbs and fixtures suspended over meat in any stage of production should be of a safety type and
. protected to prevent contamination of meat in case of breakage.

3.6 Ventilation - Ventilation should be provided to prevent excessive heat, steam condensation, dust and to remove
contaminated air. The direction of the air flow should never be from a dirty area to clean area. Ventilation openings should
be provided with an insect screen or other protective enclosure of aon-corrodible material. Screens should be easily
removable for cleaning.

4. Equipment and Utensils :

4.1 Materiais - All equipments, implements and utensils used in establishments which come into contact with
exposed meat and meat products should present a smooth impervious surface and be resistant to corrosion and shouid be
made of material which is non-toxic, does not transmit odour or taste, is free from pits and crevices, is non-absorbent and
capable of withstanding repeated exposure to normal cleaning and disinfection. Such equipment should be so constructed
that they may be easily cleaned.

4.2 Sanitary Design, Construction and Installation:

4.2.1 All equipments and utensils should be so designed and constructed as to prevent hygiene hazards and
permits easy and thorough cleaning and disinfection and where practicable be visible for inspection. Stationary
equipment should be installed in such a manner as to permit easy access and thorough cieaning.

4.2.2 Containers for inedible material and waste should be leak proof, constructed of non-corrosive metal.or
other suitable impervious rnaterials which should be easy to clean or disposable and where appropnate able to be
closed securely; and

4.2.3 All refrigerated spaces should be equipped with temperature measurement or recording devices.

4.3 Equipment Identification - Equipment and utensils used for inedible material or waste should be so
identified and should not be used for edible products.

5. Hygiene Ré(;uirements :

5.1 Maintenance. The buildings, rooms, equipment and all other physical facilities of the meat processing uﬁit,
including drains, should be maintajned in good repair and in orderty condition. Except for rooms where meat processing
or cleaning operations are performed, they should be free from steam, vapour and surplus water.

5.2 Cleaning and Disinfection - Cleaning and disinfection should meet the following requirements :

¢ (i) Amenities provided for the use of employee and the inspection service including changing facilities, toilets-
"and the inspection office space should be kept clean at all times.

(i7) If rooms, intended and most of the time used for the handling, preparation, processing, packaging on
storage of meat, are used for any other food preparanon purposes, then cleaning and disinfection are necessary
immediately before and aﬁer such use.

(up The temperature in rooms for boning out and trimming should be controiled and held suitably low, unless
cleamng of equipment and utenstls are carried out at least every four hours;

(iv) To prevent contamination of meat, all equipments, implements, tables, utensils including knives, cleaves,
knife pouches, saws, mechanical instraments and containers should be cleaned at frequent intervals during the day
and immediately cleaned and disinfected whenever they come into contact with diseased material, infective material
or otherwise become contaminated. They shall also be cleaned and disinfected at the conclusion of each working
day.

_ (if) If any skxp or trolley of any container used in a department where edible material is handled, enters an area
where inedibie material is handled it should be cleaned and disinfected immediately before re-entering the edibie

department.
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C () Immedlately after the cessation of work for the day or at such other times as may beyrequired, the floors
and wails should be cleaned to remove contamination. Flbor drains should be kept in good condition and repair with
strainers in place; and . :

(vi7) Roadways and yards in the iminediate vut:m*y of and servmg the meat processmg “unit should be kept
clean.

‘ 5.3 Hygiene Control Programme It is desirable that Mmt processing unit in its own mta’estdesxgnates agingle
individual whose duties are diverted from production, to be held responsible for the cleanliness of the meat processing
unit. His staff should be a permanent part of the organisation of employed by the organisation and should be well trained
in the use of special cleaning tools, methods of dxsmantlmg the equipment for cleaning and in the significance of
contamination and the hazards involved. A permanent cle and disinfection schedule should be drawn up to ensure
that all parts of the meat processing unit are cleaned app::lp?;tely and that critical areas, equipment and material and
designed for cleaning and/or disinfection daily or more frequehtly if required.

5.4 Storage and Disposal of Waste - Waste material shoul |be handled in such a manner 30 as t0 exclude contamination
of food or potable water. Precautions should be taken to prevent access to waste by pests. Waste should be removed from
the meat handling and other working areas at intervals and at leagt daily. Immediately after disposal of the waste, receptacles
used for storage and any equipment which has come into :cx‘tact with the taste should be cleaned and disinfected. At
least daily the waste storage area should also be cleaned and disinfected.

5.5 Dogs, cats or other pet animals should be not allowed to enter meat processing unit.

6. Pest Control

6.1 There should be an effective and comtinuous pr e for the control of indects, birds, rodents of other
vermin. Meat processing unit and surrounding areas should ¢ regularly examined for evidence of infestation.  *

6.2 Should pests gain entrance to the meat processing ?m.t or surrounding areas, eradication measures should be
instituted. Control measures involving treatment with physical or chemical or biological agents should only be undertaken
by or under direct supervision of personnel who have a thbrough understanding of the potential hazards to health
resulting from the use of these agents, including those whiéh may arise from residues retained in the product. Such
measures should be carried out in accordance with the recorrmiendatlon of'the official agency havmg Junsdlcuon and with
the full knowledge of its inspector, and -

6.3 Pesticides should only be employed if other preeaut#onary methods cannot be used eﬂ‘ectwel.y Only pesticides
approved for use in the meat processing unit by competent jauthority should be used and th® greatest care should be
exercised to prevent any contamination of the meat equipmentjor utensils. Before pestxcldes are applied all meat should be
removed from the room and all equipment and utensils should be thoroughly washed prior to being uséd again.

6.4 Handling and Storage of Hazardous substances - PLSHCldeS or other substance whlch may represent a hazard.
shoulid be labetled with a warning about their toxicity and use. Except as required for purpose of hygiene such substance
which may contaminate meat packing material and ingredients should be handled and stored in a part of the meat
processing unit which is not used for preparation, processing, handling, packing or storage of meat. They should be
handled and dispensed only by authorised and properly trhined personnel. Extreme care should be taken to avoid
contamination of meat. However, materials employed in the construction and maintenance of an establishment may be
used at any time with the approval of Food Safety Officer. | .

6.5 Personal Effects and Clothing : - Personal effects aﬁd clothing should not be deposn:ed in meat handling areas.
6.6 Maintenance Tools - Cleaning and mamtenance too[ls and products should not be stored in meat handling area.

7. Personnel Hygiene and Health Requirements :

7.1 Medical examination - Persons who come into contadt with meat in the course of their work should have a medlcal_
examination prior to their employment. Medical exaxmnanoh of a meat handler shall be carried out routmely ahd when
clinically or epidemiologically indicated, at least once in 12 nionths

7.2 Communicable Diseases - The management should {ake care to ensure that no person, while known or suspected
to be suffering from, or to be a carrier of a disease likely to be transmitted through meat or while afflicted with infected
wounds, skin infections, sores or with diarrhoea, is permitted to ' work in any area in any capacity_in which there is any
likelihood of such a person directly or indirectly contannna#mg meat w1th pathdgemc microorganisms. Any person so
affected should immediately report to the management that he is ill. .
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i 7.3 Injuries - Any person who is cut or injured should discontinue working with meat and until he is suitably

bandaged should not be engaged in any meat processing unit in the preparation, handling, packing or transportation of .
{meat No person working in any meat processing unit should wear exposed bandage umless the bandage is completely
|protected by a water proof covering which is conspicuous in colour and is of such a nature that it cannot become

jaccidentally detached. first aid facilities should be provided for this purpose.

7.4 Washing of Hands : Every person engaged in a meat handling area should wash his hands frequently and
ithoroughly with a suitable hand cleaning preparation under running potable water while on duty, Hands should always be
|washed before commencing work, immediately after using the toilets, after handling contaminated material and whenever
ielse necessary. After handling diseased or suspect materials hands should be washed and dlsmfected immediately.
iNotlces requlnng hand-washing should be displayed. :

‘ *8 Personnel Cleanliness:

8.1 Every person engaged in an area in meat processing unit where meat is handled should maintain a high degree
iof personnel cleanliness while on duty, and should at all times while so engaged wear suitable protective clothing
lincluding head covering and foot wear, all of which should be washed unless designed to be disposed and which should

{be maintained in a clean condition consistent with the nature of the work in which the person is engaged.
E 8.2 Aprons and similar items should not be washed on the floor; and

8.3 Such items should not be left on equipment in the working area.

‘ 8.4 Personal Behavior : Any behavior which can p6tentially contaminate the meat such as eatmg, use of tobacco,
;chewmg, spitting, should be prohibited in any pagt of meat processing unit used for the preparation, handling, packaging
;or transportation of meat.

f 8.5 Visitors: Every person who visits an area in any meat processing unit where meat is handled should wear clean
;protecnve clothing and head cover.

b) Sanitary &Hygienic Requirements for the Retail Meat Shops

" For ensuring the hygiene and safety of meat being sold at retail meat shops, the following requirements
: should be followed under the supervision of the qualified Veterinary staff.
1. Location of Meat Shop

1. The meat shop / sale outlet should preferably be a unit of meat market located away from Vegetable, fish or other
ood markets and shall be free from undesirable odour, smoke, dust or other contaminants. Wherever a meat market is not
vailable, individual meat shop ¢an be set up considering the above factors, which have a direct bearing on the hygiene

conditions of the premises and health of consumers.

(a) The minimum distance between the licensed meat shop and any place of worship should not be¢ less than
50 meters;

i (5) The condition of 100 meters distance WIH apply in case the premiscs situated directly opposite to the entry
gate of religious place of any community.

2. All the meat shops located in the vicinity of religious places shall be fitted with black glass doors, which must be
ept closed all times except in case of entry or exit. It must be the responsibility of the meat shop owners to maintain a high
of hygiene not only inside the shops, but also in the way leading to the shops road pavements or other adjoining
Jplace, particularly for insanitary materials originating from the meat business for example, blood, part of offal, meat scraps

. Size of Meat Shops

2.1 Considering the constraints of commercial space in residential areas in concerned Panchayats / Mmiqipalities-
size of meat shops may vary according to the size of buginess and activities being carried out there in the meat shops.

2.2 The height of shop in all above categories of meat shops should be not less than 3 meters, while in case of air-
konditioned meat shops, it should not be less than 2.5 meters.

BPmmm

? 3.01 The premises shall be structurally sound. Thewallauptomehelghxofmmuuumeeetﬁ-mnmeﬂoorlevelM
bemadeofnﬁpemousconcrctcmatcnal(z g. glazed tiles or hygienic panels, etc.) for easy washing and cleaning purposes.

i
1
H

I
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3.02 The floor sliould be made of impervious and non-sli pery materials with a slope for casy cleaning and removal
of filth, waste'and'di:ty‘-vs'fater The slope of the floor shall not b¢ less than 5 ¢m. for a floor of 3 meters.
3.03 All the fittings in the stall should be of non—corroduig and non-rusting type.

3.04 All processing tables racks, shelves, boards, etc. -shah have zinc/aluminium/stainiess steel/marble- -granite top '
to facilitate proper cleaning. :

3.05 A sign board indicating the type of meat sold shail bc displayed promineritly. Nothing else but meat should be
sold at the premises.

3.06 The premises should have provision of sewer connefmon for drainage of wastewater.
3.07 There should be provision of continuous supply of potable water inside the premises. In case the water supply

is from bore well the arrangement for softening of water for tking the same pcuble shall be made in the premises and
intermittent store arrangement should be made.

3.08 The door of the shop shouldbeofsclf—closmgtype The door of the shop should be of dark glass top and be
kept closed. No carcasses should be kept in a manner so as to | seen by the public from outside.

4. Ventilation

4.01 The meat shop should be ventilated with facxhty oﬂ cross ventilation and may be provnded with at-least one
electric fan and orie exhaust fan.

4.02 The rails and hanging hiooks, if provided for hangirlg carcasses, should be of non-corrosive metal. The non-
corrosive hanging hooks for carcasses shall be 30 cm. apart and the distance besween rails shall be 60 to 70 cm. depending
upon the size of animals slaughtered and carcasses hanged. !

5. Equipment and Accessones

5.01 The meat shop should have suitable arrangement fot fty proofing in the form of air-curtains, ﬂyu'aps, etc.

5.02 It should have display cabinet type refrigerator of #ze for mamtammg a temperature of 4 to 8 degrees C. or
freezing cabinet if the meat is to be stored for more than 48 ho . .

5.03 The weighing scales used shall be of a type which gbwiates unnecenary handling and contamination and th
plate sketch of the scale shall be made of stainless steel or nickel coated

5.04 The knives, tools and hooks used shall be made of#amless steel. Sufficient cupboarda or racks should bé for
storing knives, hooks, clothes and other equipments.

5.035 There should be a provision ofgeysersmallthem#tshopstohnve hotwuter atatempmﬁn'enotlessthanSZ
degree C to clean the premises and equipment used in meat

5.06 Washbasin made of stainless steel / porcelain shall provided with liquid soap dispenser or other soap and -
nail brush for thorough cleaning of hands. : :

5.07 The chopping block should be of food-grade synthe ’c material, which does not contaminate the meat. If the
block is of wooden it should be of hardwood trunk, which is splid enough and should not contaminate the meat.

5.08 A waste bin with a pedal operated cover shall be pr&wded in the premises for coliecuou of waste material,

6. Transpo:tatmn

6.01 The transportation of carcasses from the slau gh; house to the premises shall be done under hygienic
conditions in boxes of adequate size linked with zinc/al stainless steel or wire gauze meat safes, which must be
washed daily. . .

6.02 The transportation of carcasses from the slaugh house to the meat shops should be done in insulated
refrigerated vans. Under no circumstances, carcasses will be transported in vehicles used for commmiting of hwman
beings, or in an exposed condition. ' s

7. Pest Control

7.01 The meat shop should have an effective and contibiious programme for _conﬁ'ol of iamqg:ts,_lrodenm ot other
vermin within the premises. The sutrounding area of the shog should also be free from insects, birds, ®idexts and other
vennin. ! : :

2896 GI/11—16
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; 7.02 The pest control measures adopted by the owner of shop should be kept as a record in the premises to be

~ ghown to any officer of the concerned Panchayats / Municipalities responsible for local administration/Corporation at the
[time of inspection. p

| 7.03 Chlorinated hydrocarbons, organo- phosphorug compounds and synthetic penth:cnds rodenticides etc should
inelther be used as pesticide nor shall be stored at the meat shop.

% - 7.04 No live animals or birds should be allowed inside or adjacent to the meat shops.
]8 Personnel Hygiene

8.01. Every person employed for meat handling at the meat shop shall be medlcaliy examined annually by a authorized
- pegistered medical practitioner and examination shall include examination of sputum and x-ray of the chest for berculosis.
e medical examination shall also include examination of stool for protozoal and helminthic infestations for those

arasites, which are transmitted by ingestion, and also for the presence of enteropathogenic Escherichia coig Salmonella,
higella spieces and Vibrio cholera.

! 8.02. A certificate / records of medical fitness of all workers handling meat should be kept as a record in the premises

to be shown to any officer of the concerned Panchayats / Municipalities responsible for local administration / Corporation

pt the time of inspection.
i 8.03. No worker suspected to be suffering from fever, vomiting, dlarrhoea typhoid, dysentery or boils, cuts and
Fores and ulcers (however smali) shall be permitted to work in the meat shops.

, 8.04 All the workers of the meat shop shall keep their finger nails short and clean and wash their hands with soap or
petergent and hot water before commercement of work and after each dbsence, especially after using sanitary conveniences.

f 8.05. Eating, spitting, nose cleaning or the use of tobacco in any form or chewing betel leaves shall be prohibited
within the premises of meat shop processing, packing and storage area of the unit. "No smoking "and "No Spitting
boards shall be prominently displayed in the shop.

b Sanitary Practices

9.01 The chopping block should be sanmzed daily by covering its top with sea-salt, after cleaning it with hot
water at close of business activity.

9.02 The floor should be washed with appropriate disinfectant / detergent / sanitizer at the start and close of
: the business each working day.

9.03 There should be high standard of cleanliness and tidiness i the working area of shop with no organic or
- other material lying on the floor.

'9.04 The refrigerated / freezing cabinet should be regularly cleaned and well maintained.
9.05 Slaughtering of animal / birds inside the shop premises should be strictly prohibited.
9.06 The carcasses shall not be allowed to be covered with wet-clothes.

~# 9.07 Wholesome meat obtained from the authorized slaughter house shall only be sold at the meat shops and
a record thereof shall be kept in the premises to be shown to any officer of the concerned Panchayats / Municipalities
responsible for local administration Corporation at the time of i mspectlon

9.08 Waste bins should be emptied, transported for disposal as per the arrangements made by the concerned
Panchayats / Municipalities and waste bin / dhalau ( burial pits) shall be treated daily with a disinfectant.

" 9.09 The premises shall not be used for residential purposes nort it shall communicate with any residential
quarter. No personal belonging like clothing, beddmg, shoes etc. shall be kept in the premises. Only dressed
carcasses of clean meat shall be stored at the premises.

9.10 Hides, skins, hoofs, heads and unclean gut will not be allowed to be stored in the premises at any time.
. 9.11 The chopping instruments should be cleaned with hot water at a temperature of 82 degree C.

9.12 The preparation of food of any type inside the meat sale outlet should be strictly prohibited.

9.13 The meat obtained from unauthorized sources or unstamped meat is liable to be confiscated and destroyed.
“ 9.14 Waste of the meat shop to be disposed of packed in heavy polythene bags in dhaiaos (burial pits).
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10. Other Requu'ements

10.01 The prepared meat shall be packed in waxed paper aqd then placed in polyethylene bags or packed directly in
bags magde of food grade plastics.

10.02 Failure to comply with any of these instructions maylentail legal action against the dcfaulteré, and even result
in cancetlation of license by the appropriate authority of the concerned Panchayats/Municipalitiés/Corporation.

10.03 No Objection Certificate from law and order point of view to be obtained from police department or the
concerned Panchayats/Municipalities/Corporation before grant pf license for buffalo meat and pork shop.

10.04 The concerned Panchayats/Municipalitics responsible for local administyation in the country shall appoint
quahﬁed Veterinary staff for the meat inspection {Ante mortem 4nd Post mottem inspection) or if regular staff cannot be
made available or deployed for the purpose shall make contracfual arrangements. for availing the services of qualified
Veterinary staff for meat inspection available with the Animal Hq:sbapdry Depits. of the concerned state/UT in the country.

10.05 Retail meat shop license shall be 'gr_anted subject to_iﬁ;nlﬁlhnent of all the above technical and administrative
instructions in relation to the trade. :

Part-V.
Specific Hygienic and Sanitary Practices to be followed by Practices to be followed by Food Business Operators
engaged in catering / food sdrvxce establishments

In addition to Part-II the Catering/ food Service cstabhshment in which food.is being handled, processed
manufactured, stored, distrtbuted and ultimately sold to the custpmers and the persons handling them should conform to
the sanitary and hygienic requirement, food safety measures ank‘,l dther standard as specified below.

It includes premises where public is admitted for repose or'for consumption of any food or drink or any place where
cooked food ts sold or prepared for sale. It includes:

(a) Eating Houses

{(b) Restaurants & Hotels ;
(c) Snack Bars, : a

(d) Canteens (Schools, Colleges, Office, Institutioné)

{e) Food Service at religious places |

() Neighbourhood Tiffin Services / dabba walas

(g) Rail and airline catering

(#) Hospital catering

L. GOOD MANUFACTURING PRACTICES FOR WHOLE PREMISE

1. Food Preparation Areas

The following rules apply to rooms where food is;prepared. There will be no smoke nuisance in the food
preparation area. Wherever cooking or frying of any kind is being done, a chimney having appropriate suction
capacity as per the size of the kitchen has to be installed prior to start of business.

IT. Hand washmg facilities and toilets

(I} Adequate number of wash-hand basins made ¢f porcelain/stainless steel shall be provided along with
soap to wash hands, with hot and cold running water, and rhaterials for cieanmg hands ar»d d:ymg them hygmmcally
Clean and dry towels shall be kept for the use of customers.

(2) Separate sinks must be provided, where necessary, for washing raw food and cleaning equ-ipment;

(3) Sinks with a draining board, detergént and hot water shali be provided to ensure preper clearing of
utensils, crockery and cutlery there will be a separate place for washing pots and pains.

2. Changing facilities:
Facilities for staff to change their clothes, where ntcessary mast be provided,



114 THE GAZETTE OF INDIA : EXTRAORDINARY [Part ITI—SkC. 4]

IL GQODFOOD HYGIENE PRACTICES

1. Cleaning

: # Food areas and equipment between different tasks, especlally after handling raw food shall be cleaned.
. e The surface shall be thorougtily cleaned in'case if somebody spills food / water / drink.

e A systematic cleaning schedule and instructions has to be developed by the FBO.

* ] F60d handlers should strictly follow the systematic cleaning schedule to make sure that surfaces and

: equipment are cleaned when they need to be. _
| The schedule should include: .
¢ what needs to be cleaned
& how often it needs to be cleaned
; ® how the cleaning should be done
! Cleaning instructions should indicate:
what cleaning products should be used
i how the products should be stored ( away from raw, cooked, packed food) and used
{ ¢ how much they should be used or diluted
'é ] how long that should be left in contact with the surface (following the manufacturer's mstructlons)

i

P. Raw materials

1. Raw materials shall be purchased from reliable and known dealers and checked for visible deterioration &
bft- odour.

{

! 2, There should be no physical hazards and foreign body contamination.

a 1. Raw paste, sauces etc. should be stored in properly covered containers made of food grade material and
&hec_ked regularly for fungal growth, deterioration etc.

¥

fmpantion of fruits/ vegetables:

(1) Fruits and vegetables that have been protected from cross-contamination and properly conserved shouid

(3) Whole fruits and vegetables should be washed in potable water before being cut, mixed with other
ients. Uncooked, ready-to-eat fruits & vegetables should be with 50 ppm chlorinated water before cutting,
ling or serving. .
(4) Fruits and vegetables should be peeled, squeezed and/or cut, as appropnate with clean equipment/
ils made of non-absorbent food grade materials.

{5) Previously prepared fruits/vegetables should be kept in clean and properly covered food grade containers
refrigeration or at a maximum temperature suitable for the product in question.

i

tion of Non-veg. Products:—
{1) Raw meat land processed meat should be separated from other foods; items and surfaces.

[ (2) Separate items (e.g. cutting boards, dishes, knives) and preparation area for raw meats and pouitry and
m products should be used to avoid cross contamination of food.

1 (3) Hands should be thoroughly washed before switching from preparing raw meat or poultry or marine
oducts to any other activity,

(4) Ensure proper cooking of all non vegetarian products.

(5) Used surfaces should be washed with antibacteriai cleaning agent, rinsed properly with water and sanitized
preparing raw meat/poultry.
i (6) Ensure that frozen products are thawed as per point no. 9 under special requirements for high risk foods.
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3. Cooking

(a) The preparation/ processing/ cooking should He adequate to eliminate and reduce hazards to an acceptable
level which might have been introduced at the raw food level.

(b) The preparation/ processing/ cooking method;ls should ensure that the foods are not re- contaminated.
(c) The preparation/ processing/ cooking of veg.‘1 & non-veg. products should be segregated.

(d) Whenever cooking or reheating of food is qone, it should be hot all the way through, It is especlally
important to make sure that food is cooked thoroughly.

(e) Re-use of cooking oil should be avoided. ,

{f) Food hot held at 60°c and cooled at 21°%¢ wuhﬂl 2 hrs or cooled to 5°c in 4 hours and thereafter refngerated
might be reheated.

(g) Reheated food must reach a minimum internai temperature of 74°C. When using microwave to reheat, food
must reach a minimurn temperature of 74°C and stayed, covered for 5 mins to allow the temperature to equilibrate.

(h) Reheat food quickly in ovens, steamer, mlcropvavg oven and/or on top of range in a steam ketile.
(i) Never reheat food on a steam table, in a bain m‘:aric, in a bun drawer and/or under a heat lamp.

() In case of reheatmg of oil use maximum three times to avoid the formation of trans fat. It is ideal touse once
if possible. B

4, Chilling [

e Semi cooked or cooked dishes and other reac#‘ly~to-eat foods such as prepared salads and desserts having _
short shelf life should not be left standing at‘room temperature.
Chilled food intended for consumption sho ld be cold encugh. ,
Food items that need to be chilled should bq put straight away into the fridge. -
Cooked food should be cooled as qulckly as possible and then put it in the fndge
Chilled food should be processed in the shoi'test time p0351ble
Fridge and display units should be cold cnopgh and as per reqmrement

In practice, fridge should be set at 57C to make sure that food is kept in chilled condition. Also, fridge and
display units should be maintained in good working condition to avoid foed spoilage and contamination.

* & & & & @

5. Cross-contamination
Following should be done to avoid cross - con mination.
& Raw food/ meat/poultry and ready-to-eat foqu should be kept separate at all times.
¢ Hands should be thoroughly washed after tquchmg raw meat/poultry.

e  Work surfaces, chopping boards and equ1pn1ents should be thoroughly cleaned before the preparing of
. food starts and after it has been used. ‘

& Separate chopping boards and lcmves for lfaw fruit/ vegetables/ meat/poultry and ready-to-eat food
' should be used.

¢ Raw meat/poultry below ready-to-eat food should be kept in the fndge
Separate fridge for raw meat/pouliry should be kept.
Staff should be made aware how to avoid crbss—contamination.

1. PERSCNAL HYGIENE
1. High standards of personal hygiene should be mamtamed
2. All employees handling food should wash their hands properly:
e  before preparing food ) '
e  after touching raw food or materials, specially meat/poultry or eggs
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i e  after breaks
’ e after using the toilet
o  after cleaning the raw materials or utensils / equipments
3. Street shoes inside the food preparation area should ot be worn while handling & preparing food.
4. Food handlers should ensure careful food handling & protect food from environmental exposure. .
5. Food handlesr shouid not hand]e soiled currency notes to avoid cross contamination.

v 'f'R.ANSPOKl‘ATION AND HANDLING OF FOOD

{(1) The vehicle/transportation being used to carry cookedfpreparedlprocessed food should be clean and, dedicated
_for #hls purpose and should not carry anything else.

; (2) Time required for transportation should be minimum, to avoid microbial proiiferation.
. (3) Cooked food served hot should be kept at a temperature of at least 600 C to prevent microbial growth.
_ ; (4) Cooked food to be served cold should be kept below 50 C to prevent growth of pathogens.

; {5) All foods during transportation must be kept covered and in such a way as to limit pathogen growth or toxin
fom’ation by controlling time of transportation, exposure, temperature control and using safe water for cleaning etc.

{7) Handling of food should be minimal. It should be ensured that utensils, crockery, cutlery and specially hands of
the f*)od handlers/seller are clean and sanitized.

(8) All surplus food and unused thawed food should be discarded. ,
} (9) Food to be kept for cold storage should be distributed in small volumes to ensure gniform cooling,
(IO) Dry, fermented and acidified foods should be stored in cool and dry place.

( 11) All packaged food viz. sterilized milk, bottled beverages, canned foods etc. should be stored property during
ortation to ensure that seals remain intact and undamaged.

v.srbRAGE '

1 It is very important to store food properly for the purpose of food safety. Following things must be ensured:
Foods should be cooked, stored and kept at right temperature
Raw meat/poultry should be stored separately from other foods

Veg. foods should always be stored above non-veg. foods and cooked foods above uncooked foods on
separate racks in the refrigerator,

Storage temperature of frozen food should be -180C or below.

e Cooked food to be eaten later should be cooled quickly, and kept it in the refrigerator - It is advisable to
put date on food packages or containers, using stickers or any other way of identification , before
keeping ingide the refrigerator to keep track of food prepared date wise and use accordingly to minimise
wastage .

Storage instructions over food packaging should be followed.

i e Dried foods (such as grains and pulses) should be stored off the floor, ideally in sealable containers, t¢
; allow proper cleaning and protection from pests.

btock rotation

i The rule for stock rotation is FIFO (first in, first oit) to make sure that older food is used first. Thus will help to
Prevent wastage.

V1. SFQECIALREQUIREMENTS FORHIGHRISK FOODS

I‘lns section deals selectively with varieties of food which are hlgh risk as per HACCP and may need special
attentﬁ:n The type of foods covered here are as follows:

l. Cut ﬁ'ults/salads, fresh juices and beverages
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(1) Fresh fruits /vegetables cut or juiced should be used immediately; however, short stmage should be only
under refrigeration in sanitized and properly covered vessels.

(2) Water used in beverages should be potable..
(3) Ice used should be made of potable water o::ly
(4) Food or beverages should not be stored in the $ame container used to store the ice intended for consumption.

(5) Juice concentrates must be checked regularly for any fungal growth / change of colour, odour or gas
formation in'the bottle.

(6) Juice dispensing machine should be cieaned\and rinsed with water regularly

" 2. Confectionery products
(1) Prepared confectionery products should be kept m axrtlght containers and displayed hygienically.

(2) Cream to be used should be stored covered dcr refrigeration.
/(3) Finished products should be refrigerated with proper labels indicating date of explry
(4) Products should be properly wrapped/ packiged after proper cooling.

3. Meat, poultry & fish products

(1) Non veg. products/faw materials should be ]?unqhased (chilled products temperature should be at 50C or
below and frozen products at -18 deg C or below) frcm authorized/ licensed slaugliter houses/vendors.

(2) Processing area should be cleaned and dlsm.fected promptly.
(3) Preparation and processing of meat, pcultry and marine products shouid be separate.
(4) Non-veg. products are washed with potable Water before use.

(5) Non-veg. products are cooked thoroughly (c: re temperature: 750 C) for at least 15 seconds or an effective
time/temperature control ¢.g. 65 0C for 10 minutes, 70 0C for 2 minutes.

(6) Non-veg. products should be stored covered in refrigerator below the veg. products.
{7) Raw and cooked products should be stored physncal]y separated with cooked products at the top
{8) All refuse/waste should be promptly removed from preparation area.

4. Water based chutneys, sauces etc.
(1) All fruits/vegetables shouild be washed mopktly before processing. -
(2) Clean and disinfected chopping boards/grindi sg stone/machine should be used.
(3) Personal hygiene of food handlers need to be ensured.
{4) Water used in the chutneys should be safe qnd potable
(5) Only permitted food additives shouid be useﬂ, if required, and be added in recommended quantities only.

{6) Spmled products should be discarded unmedlately after confirmation of spoilage (change in colour/
texture/ odour).

(7) Sauces and chutneys should be stored in g[asslfood grade plastic containers with proper lids.
(8) Clean and intact containers should be used tt‘or storing sauces and chutneys

9 Sauces and chutneys should be stored in refngerator when not in use.

(10) Perishable/uncooked chutneys should be consumed immediately.

5. Foods transported to point of sale from the point bf cooking . .
(1) Food should be reheated more than 740 C before consumption. N
(2) Food should be consumed or served for consumption within 4 hours of reheating.

6. Foods with Gravy - : ,
(1) Food products should not be stored at room temperature for more than 2 hours during display or sale.
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(2) For prolonged storage, foods should be stored in refrigerators or kept for hot holding at or above 60°C.
(3) No water should be added after cooking/reheating/boiling,

7. Fried Foods
(1) Good quality / branded oils/fats should be used for food preparation, frying etc.
(2) Use packaged oil only.
(3) Use of oils with high trans fats (like vanaspati) should be avoided as far as pessible.

{4) Re-heating and reuse of oil should be avoided as far as possible. Avoid using leftover oil wherever
possible.

8. Adding ingredients after cooking
(1) Ingeedients added to the cooked food should be thoroughty washed/ cleaned.
(2) After co"oking or post cooked mixing, the food should be used immediately.

(3) Garnishes etc., if added, should be prepared using fresh, thoroughly washed and freshly cut vegetables
and used immediately. '

FR ]

Reuse of cooked food is not recommended.

e Potentiaily hazardous foods and high risk foods such as hollandaise sauce, refried beans, scrambled
eggs and cut fruits are to be discarded. ’

e - All food at banquet setting that has been on display are to be discarded.

e Food kept at more than 60°C during service may be reused, only by following the procedure indicated
below:

never mix leffover with frésh product. If in doubt, throw out the product.

¢ Reheat leftover food temperature to more than74°C

9. Thawing of Frozen Products.
Thawing-In Refrigerator
o Items being thawed should be labelled with defrost date to indicate the beginning of 2nd shelf life.
o Thaw food at 5°C or less.
e Temperature controlled thawing is recommended for meat, poultry and fish.
e Any other means of thawing apart from running water and microwave is not allowed.
Thawing In Running Water '
Items being thawed should be labelled with date and time.
Thawing in running water advisable shellfish and seafood. '
Thawing in running water should not exceed 90 minutes.
Ensure air break between tap and water.
Use sanitized food grade container.
Sink must not be used for other purposes during thawing
After thawing, product must be used within 12 hours.

Cold running water (from mains) should be at 15°C or less
V.N.GAUR, Chief Executive Officer

[ADVT. II/4/187-0/11/Exty.]
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