CONFIDENTIAL
ANNEX ‘A’ TO
TEN NO-278.07.013.26
DATED { [ FEB 26

a. Technical Specification/Parameter of Dal (Mosur) Deshi/L entil:
Parameter Limits:
i. Moisture : Max 1%
ii. Dirt : Max 0.5%
iii. Foreign food grains : Max 0.5%
iv. Damaged/Touched Grain : Max 1.5%
V. Insect Damaged grain : (0.5%)
Vi. Full healthy grain : Min 92%
vii. Split grains : Max 8.0%
viii. Unripe grains : Max 1.0%
b. Dal Masur Deshi should be fresh, bold bright and shining grains, without husk of the natural red

lentil. It shall be in the form of small flattish non-split red lentil of red-orange colour and hard with a
smooth surface. The Dal shall be of the current/Latest season’s crop and shall be sound, dry, clean,
wholesome and without any bad odour. Dal masur shall be without damage by insects, or any other
infections, foreign grains and other impurities. The dal shall be of one variety and of good cooking quality.
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