Food Standardization Section, DFTQC

9¥.¥ FUST (Brandy) # T&afaa s

9.0 RS & (Scope)

TG TR HIAS STHNTHN AT ATeh TRUFT qo FFREFT FULATS T |

R.0 git=g (Description)

R4 FwEr (Brandy)

UG AT R AT 9 RAwasr  fevaq @ (Fermented juice) @rs feftacre™ W uTe WURr AepiErtad
feftacraare qar Afvur! AfRST qQT9ATE SHIGS, | FUSERT ATRT W@THIGE T, ATRAT ¥ @R gAIAE, | Jver e
THRBT gTaFTE |

4.9 &R# swEr (Grape Brandy)

et Fver (Grape Brandy) w=irer aTs, @e T el SRS fHvaa w@ (Fermented juice) @ms feftaerer ot

TAR TRTHT AR TR14dTE TATSS, | THAT FRAT AUHT TTehiaqe arsqefiar dcaes (Volatile Principles) dar fevas
g3 ICI HUH!  FATEAT T T@ME I |

9% wEAEEH Fost (Fruit Brandy)

HARAH arver (Fruit Brandy) 9=Tel TR e = wahas (wuaag @ (Fermented juice) @rs feftacre i
TR TRUHT AR TRT9drs FAS8, | T8 TR TRUET JIOSTHE AHE NS FARAF A0 Jooi@ TG | a¥
FTUST AT AAUSHT SRHT ATTLT A Ao |

2.49.3 =veg sver (Blended Brandy)

=sg el (Blended Brandy) s=et wamadl Svel a1 =gd e a1 Adahree feredr Hiear g8 gfqer sRe

SN AR TR TRUH FEATE TASE, | FARAH FUST TAN T JAR TRTH Svge FIUSIH qeT T @]
FIUETHT T EAIS |

3.0 YIS R gRkfrEs (Essential Composition and Quality Factors)

LT TATaE T@ME T AT gIe | I [@edd arear qar [es AN T afhg | saadr 9eaad (Matured) =T
AfauHr Fars FETHT T a9 31w (Oak) 1 ATSHT ARG FUSRU TRUH 968, | d¥ 000 [deX A=l &7 &war
quept 31 (Oak) 1 ATSHT JiRasep TRUHT FTUST HHAAT & AT JUSRU TRTHT gAIH |

FIUSHT Fre grese  (chloral hydrate), st #rrgg (ammonium chloride), s (diazepam),arifeerzse
(paraldehyde) =wmaa ® ot s ffamer 7, @mgeefus® (psychotropic) wardes @ar  @nfr= (caffeine)
THAHT JUFIAT ZIEeT |

FTUSTHT TATTA AehleeTebl HIAT 3% 2@ KO Faerd (ATAATR! AT, R0 el Afeds qrasay) a9 g9 Tog | 391U

HepleeAh HIAT FTUSIH ATAHT Jool@ LT HTAT HRT 3 Gfqerdel ¥l a7 qel gadas |




FTUSTHT TETIHT AIRUSEe I IRT AUHT ZAIE |

fad. | faeRor IR qAqT AT AT
FAGAR] F0ST | FUST

9 Ethyl Alcohol content at 20°C percent by volume (Range) 3%-40 3%-40

R Furfural (expressed in terms of g/100 Litres of absolute alcohol), 3R.0 IR0
Max

3 Higher alcohols as amyl alcohol (expressed in terms of g/100 Litres | xeo.0 o0
of absolute alcohol), Max

¥ Total Esters as ethyl acetate (expressed in terms of g/100 Litres of 340.0 340.0
absolute alcohol), Max

S Volatile acids as acetic acid (expressed in terms of g/100 Litres of 400.0 j00.0
absolute alcohol), Max

% Residue on evaporation percent (mg/l),Max R.0 R.0
Methyl alcohol (expressed in terms of mg/Litre of distilled absolute | 1%0.0 j00.0
alcohol), Max

s Aldehydes as acetaldehyde (expressed in terms g/100 Litres of ¥Y.0 ¥Y.0
absolute alcohol), Max

? Copper (as Cu), (mg/l), Max j0.0 j0.0

0 Lead (mg/l), Max o o

19 Mercury (mg/l), Max 0.3% 0.3%

ik Arsenic (mg/l), Max 0.3% 0.3%

93 Cadmium (mg/l), Max 0.09 0.0

¥. @@= (Hygiene) awafva sgaem
¥.9 =g waw T aqasr (Code of Practice)
FUSIHT TR, AefAy, ATHE, HUSRY qAT gATl MEl  FreFgRT  Hara smewEtear  (Recommended

International code of practice - General principles of Food Hygiene CAC/RCP 1-1969) %1 9Yragriss
AAIFATTER I TS, |

Y. Ty ¥ datay gwatg sgaen (Packaging and Labelling Requirements)
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ferarr gAE-
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