1¥.% T (Rum)
O TUERH &7 (Scope)
T TURARS W ITFNTHT AT Wb TRUHT T THRePT THATS THID, |
R.0 9= T (Description)

R9 ™ (Rum)

TH T IGH T/ IGH T[S AT IEH AT IARH a1 GR fog a1 R fae Aa@as @F qarddrs
fFuad (Fermentation) TR fSftaeT THATERT U SAchlelicieh fSftecidare amel Ao qaTddrs TS S,
| WY AT Jedlfad @I TATIEedre Gl =Iad fera a1 faewree foqe ar feftees foge ar fomept fosrurare
qf T TAR T Alehe, | T G =T qT96H GHAAT 99 P30T a1 % Tt aeivee 9ard fed g ues |

R &@EE W (White Rum)

#HA (Caramel) TRIEGURT THATS ZaT5e 70 (White Rum) WAl SIS |

.3 ®48 WA (Flavored Rum)

waY (flavor) TIRT T TR TRTHI TAATS FIae 6 HAI SIASE | TFAT feaeed T qam fF=er smaeaear
FTAR TANT T b |

3.0 MAYIF KR qRfUEe (Essential Composition and Quality Factors)

THAT @I @ME T a7 g9 @ | J99T (Eda arear a1 fasd @ JniiTees TR 9 afeg |

THYT HTH dTEd q=T [T TN T e I | a1 qikddd (Matured) 991 AMGUhT THATS BIETHAT T
aéaﬁm(ow)aﬁ%@mm%mwn&@rm|mm€mwﬁmnﬁ@ﬁwwgw

= QAN N

[T A3 ISe, | THAT B 9 T, YT a&q & 8o |

TAAT  FRA  Besd (chloral hydrate), HIHIH FRIES (ammonium  chloride), SESEIC]
(diazepam),TRTafegeTee (paraldehyde), T/aT & I fehfawesT AT TaTdee, FMMBA (caffeine) ATTAIH
A AR e Ta AT A T G Tt qaree e Suredd g e |

THHT SATTA Aebleddl 3% M@ KO FIAeTd (Il g, 0 feifl dfeie arasHd) a7 g7 9% |
SATTHA SThIEAR] AIAT THE! ATAHT Food@ TRITHT AT T=T 3 Fqerael ul a1 ael gd s |




THHT TETIH HIIGUEES A )T FUH g T |

.. | faeror ™ EARE TH | ™as I

q Ethyl Alcohol content at 20°C percent by volume | 3g-%0 3%-40 3%-%0
(Range)

R Furfural (expressed in terms of g/100 Litres of q0.0 ¥£.0 4.0
absolute alcohol), Max

3 Higher alcohols as amyl alcohol (expressed in 340.0 00,0 00.0
terms of g/100 Litres of absolute alcohol), Max

¥ Total Esters as ethyl acetate (expressed in terms qY0.0 q40.0 qY0.0
of g/100 Litres of absolute alcohol), Max

Y Volatile acids as acetic acid (expressed in terms 40.0 40.0 q00.0
of g/100 Litres of absolute alcohol), Max

% Total acids as tartaric acid (expressed in terms of | 950.0 9%0.0 9%0.0
g/ 100 Litres of absolute alcohol), Max

9 Residue on evaporation, percent (mg/1),Max R0 9.0 R0
Methyl alcohol (expressed in terms of mg/Litre of | 0.0 q0.0 q0.0
distilled absolute alcohol), Max

Q Aldehydes as acetaldehyde (expressed in terms | 30.0 30.0 30.0
g/100 Litres of absolute alcohol), Max

q0 Copper (as Cu), (mg/l), Max q0.0 y.0 .0

9 Lead (mg/l), Max 0 oR 0o

R Mercury (mg/l), Max 0.]4 0.]4 0.]Y%

93 Arsenic (mg/l), Max 0.34 0.3 0.34

¥ Cadmium (mg/l), Max 0.09 0.09 0.09

¥. 3T (Hygiene) THIve sqa<T
¥.qQ EoSAT FEH T AAHT (Code of Practice)

THH! IR, ATy, ATHg, WISRY TIT AT & Hgad R Maira =rdfedT Recommended
International code of practice - General principles of Food Hygiene CAC/RCP 1-1969 ) =T Yradrige

AEALIHATTIR AT T S |

Y. B T ASty qEe g9 (Packaging and Labeling Requirements)

TAATE TR TATH! @I TSH! arded a7 HedrdTHT AThTg T G AT, 039 Bl Ay qEAie
TadTIes, Hegad 3T (A General Standards for the labeling of prepackaged foods (Codex stan 1-

1985) &I UTaeTes q9T I Jaiad FAT ATAR TR TH g9 S, |

Y.q AITHT IE T giqa

¥.q.9 T e E I qTET T qred S |

Y.q.R TANTHATATS  THHT Tehid, STATEH, HId, T AT s GFated qrHed AT fa T F I RIal,

9oz AT ATRIES TANT 9 9T & |




