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fartgo, RI Uyr AIT Rye H. yyH/1345/2023 /1410 fe-i# 19.04.2023 347IR fADTI GRT AHÀ T fasoų fhy Tą UI yCrei rgG HUH ti (v) Sub Standarad as it does not conform to the prescribed standards of Food Safety and standards YAFood Products Standards and Food Additives½ Regulations 2011 due to Presence of eUtaneous suspended 
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STATE CENTRAL PUDLIC HEALTH LABORATORYJAIPUR, 

Reporl No, L.S./ 1345 I Aca/2023 / 1Me 
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9. 

H00 29/23 (2023/39) HYON H GHCUT WUŽGATG 

Certified that 1 Pratibha Mccnu, Food Analyst duly appointed under the provisions of Food Safety and 
Standards Act, 2006 (34 of 2006), for Rajusthan state recelved rom Sh. Babu Lal Taganyn, Food Safety Officer 
O/o Chlef Medical & lealth Oicer, Sawal Modhopur a ampe of "Refined Soyabesn Oil" bearing Code 
number and Serlal number H-2794 ofDesignated Oficer gum Chief Medical & Health Officer of Sawai Madhopur 
nrea on 06-04-2023 for analysis. 

10. 

The condition of seals on the containcr and the outer covering on receipt was as follow: 
The seals were intact and unbroken. The seals tallied with the specimen Impression of the seal sent separatcly by 
the Food Saſety OfGcer in sealcd envelope by hand. 

I found the sample to be "Pats, Olls and Fat Emulsions falling under Regulation No. 2.2.1.14 of Food Safety and Standards (Food Products Standards and Food Additive) keguateanalvsis is given below. 2011. The sample was in a condition fit fo 
analysis and has been analysed on 17-04-2023 to 19-04-2023 and the. 
Analysis Reporti 

Butyro refractometer 
reading at 40.0C. 
Saponilication 
value. 
Todine value. 

(1) Sample deserlption : Sample is in a sealed and intact narrow mouth plastio bottle, sample collected frotn restaurant as mentioned by Food 
(2) Physicul appenrance ; Yellow coloured oil. Blacknh eoloured. 
ŞI. Quality Nature of method of teat used Results, 

racteristlcs. 

Acid value. 

Moisturc. 

Goverminent of Rajasthan 

Test for 
Argemone oil 
Taudouin test. 

(RAJASTHAN) 
Mandir Marg Sethi Colony, Jaipur-302004 

Test (or Mincral 
oil. 
Lxtrancous 
suspended matler 

FORM-VIl A 
Test Report of (lie! Food Annlyst 

Added colouring 
matter. 

(See rula 2.4.2(5) and 2.4.4(6)) 

FSSAA MANUAL OFFMETHOUSs OP Ons 
ANDEATSPRODUTS X2IMEHOD 
NOPSSAL 20002021202| 

AMANUAL OFMETTHỌOS UF OS 
ERSAODUCTS 2021MEnÓDNO 
ESSAI MANUALOFMEDIO0S OF ỞLS 
ANDFATSYRODUCIS 202 1METHỌD NO PSSA 2010202021 
AANUAL OFMENIODS OF OLS 
NOFRSAI 02 002-MENIOO 
FSSAI ANUAL OFMETI IODS OF OIS 
ANDEATSPRODUCTS 202IMETHOo 
NOPSAI02001,202 I2M1 I005 OF OLS 
ANDPATSPRODUCT3 212 IMETHOD NO, 
FSSAI 02 m-2021221 
FSSAJ MANUAL,OFMETHODS OF oILS 
ANDEA FATSPRODUCTS 

Signed thís 19h day of April 2023 

sSAI20320212021 
FSSAI MANUAL OFMEJIODS OF CAS 
ANDFATSPRODUCTS 202|METHODNO 
rSSAI 9 0)0 2012 1:202 Visual Examination (by Noked 
Eye) 

ADDRESS: DESIGNATED OFICER CUM 

61.8 

191.06 

Copy to, COMMISSIONER OF FOOD SAFETY 

126.9 

0.33 

0.03% 

Negative 

Negutive 

Negative 
Blackish 
coloured 
suspended 
malter 
found 
prescut. 
Absent 

Chief Medical & Health OMcer, Sawai Madhopur 

Officer in form No, VI). 
Isuspended matter. present 

Commissionerate of Food Safety und Drug Control, 
A-Block, Swasthya Bhawan, Jaipur, Rajasthan 

Prescribed stu ndards ed per 

189.0 to 195.0 

() A perpleet ef the Act,nd the rales nd 
As Per label deelaradon for Proprletary (ood. 

S8.5 to 68.0 

120.0 to 141.0 

Date: 19-04-2023 

Not more than 0.6 

FSSA MANUALOFMETHODS O 
FOODADOrTTVESO16METIIODNOA0201 

Oninion-The sample of "Refined Soyabeun Ô" bcaring Codo No. and Sr. No, H-2794 of Designsted Oticer 
cum Chief M I&Henlth OMcer, Sawoi Madhopur is Sub-standard as it does not conform to the 
prescribed standards of Food Safety and Standards (Pood Products Standards and Food Addittves) 
Regulations, 2011 duc to presence 

Not exceed 0.1 0% 

Negative 

Negative 

Negative 

KABL 

Abscat. 

Absent 

xtraneous suspended matter. 

Food Aet 
FCOO ANALYST, FAJA3TH STATE CERULNSGIENHICY 
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