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Sugar
Sr. Characteristics Requirements for FREE Flow White Crystal Method of test
No. Sugar
1 | Moisture,% by Weight,Max 0.08 1S:15279-2003
2 | sucrose,% by weight (mini) 99.00 1S:15279-2003
Extraneous matter% by weight (Max) 0.05 D.G.H.S Manual
4 Colour in ICUMSA nits (Max), by GS 2/3-10 150 15:15279-2003
5 SO2 ppm (Max) 70 1S:15279-2003
6 | Reducing sugar % by mass (Max) 0.08 1S:15279-2003
9% RETAINED by Mass, (min) (IS 600 Microns
7 | sieve) test % retained by mass (Min) (1S-300 90,95 IS-1607-1977
Micron sieve)
8 | Ash Content 0.04% Max -
9 | Solubility 100% dry and free flow -
10 | Granulation Fine/Crystal -
11 | Colour Sparkling white crystal -
12 | Iron filling NiL -
13 | Sediments None -
14 | Smell Free from any smell -
Normal without presence of Cesium or lodine
certified phytosanitary of no radiation, no
15 | Radiation virus, no insect part, no husk, no poisonous -
matter and non generic & it suitable for
human consumption
16 | Crop season 2018-19 & 2019-20 -
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Salt
Sr. . Requirements for free flow
h
No. Characteristics refined lodized Salt Method of test
1 Moisture, %by mass, Max 0.5 As per Annexure-A of 1S7224:2006
Water insoluble matter % b
2 rinsoluble matter % by mass, on 1 As per Annexure-C of 157224:2006
dry basis, Max
Chlorid tent (as NaCL), % b
3 ride content (as NaCL), % by mass, 98.5 As per Annexure-D of 157224:2006
on dry basis Min.
Matter soluble in water other than
4 | sodium chloride, % by mass, on dry basis, 1 As per Annexure-E of 1S7224:2006
max
. o basi
5 rcna;i'”m (as Ca), % by mass, on dry basis 0.15 As per Annexure-F of 157224:2006
1 0,
6 MagneSIum (as mg.), % by mass, on dry 0.1 As per Annexure-F of 157224:2006
basis, Max.
7 | Sulphate (as SO4), % by mass, Max 0.6 As per Annexure-G of 1S7224:2006
8 lodine content, ppm, Min.Manufacturer’s 30 As per Annexure-H of 1S7224:2006
Level
Distribution channel including retail Level 15 As per Annexure-H of 1S7224:2006
9 | Alkalinity (as NA2 CO3), by mass, Max. 0.15 As per Annexure-J of 1S7224:2006
10 | Lead (as pb), ppm, Max 2 -
11 | Arsenic (as AS), ppm, Max 1 -
12 | Iron {as fe}, ppm, Max 50 -
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