REGUL ATIONS — PRESERVATIVES AND ANTIOXIDANTS

Published under Government NoticeNo. R. 965 of 3 June 1977
As amended by:

Government Notice No. R.2355 of 5 November 1982
Government Notice No. R.2298 of 26 October 1984
Government Notice No. R.225 of 7 February 1986

Government Notice No. R. 1884 of 4 September 1987
Government Notice No. R. 2379 of 12 October 1990
Government Notice No. R. 2139 of 30 August 1991
Government Notice No. R.70 of. 15 January 1993
Government Notice No. R. 1142 of 4 August 1995

Government Notice No. R.1745 of 1 November 1996
Government Notice No. R.1295 of 16 October 1998

T he Minister of Health, W elfare and Pensonshas, in temsof section 15(1) ofthe Foodstuffs Cosmetics
and Di sinfectants Act, 1972 (Act %4 of 1972), made the foll owi ng regulationwhich may be appliedfrom the
date of publication hereof but shall be applied with effect from a date six months after the date of
publication.

Definitions

(1) “Antioxidant” means any substancewhich delays, retads or prevents thedevel opmentin
foodstuffs of rancidity or other deterioration due to oxidation but does not includesubsances added

to foodstuffs for purposes other than antioxidation which nevatheless havean antioxidant action;

“good manufacturing practice (GMP)” meanslimited to such amaximum levd tha theproduct
concerned will not be del eteriously dfected orits compliancewith legal requirements disturbed;
and

“preservative’ meansany subganae which inhibits, retards or arests fermentation, acidificationor
other decomposition of foodstuffs but does not ind udepreservati vessuch as ommon sat (sodium
chloride), sugar (sucrose lacticadd, vinega, alcohd or potabl e spirits herbs, hop extract, spices
and essential oils.

(2) (a) Any person shall be guilty of an offenceif he sells any foodstuffwhich contains a
preservative, except that each foodstuff spedfiedin column | of Annex A or any such
foodstuff which isintended to bediluted orreconstituted before consumption, when
diluted or reconstitutedin acordance withtheinstructions onthelabel, may, subjectto the
provisions of subregulation (2)(b), contain any one ofthe presavatives geciied opposte
toit in column 11, inaproportion not exceeding the numbe of mg/kg ormg/1, asthe case
may be, specifiedin columnlil. Thepresavatives sul phur dioxide, benzoic acid, sorbic
acid and propionic acid may also beused intheform of thar calcium, sodium or
potassium salts expressed assul phur dioxide (SO,), benzoic add (CgH3zCOOH), somic



(3)

(4)

(%)

(6)

(7)

acid (CHz; —CH = CH —CH = CH —COOH) and propionic acid (CH3CH,COOH), asthe
case may be.

(b) Wheretheuseoftwo or more preservativesin afoodstuffisdlowed inAnnex A, a
mixture thereof, if compatible, may beused, provided the sum ofthe factions obtained
when the amount of eachpreservative used is divided by the maxi mum permitted amount
of such preservative when used a one does not exceed one.

(c) A preservative shall not contai n—
(i) more than 3 mg/kg of arsenic;
(i) more than 10 mg/kg of lead;

(iii) more than 50 mg/kg of cpper and zinc taken together (the zinc content, howeve,
shall not be higher than 25 mg/kg);or

(iv) any other substances harmful to humanhedth, subject always however, to any
exceptions implicitinthespedfic aiterialaiddown in Annex C. WhereSpecific
Criteria of Purity arelaid downin Annex C, theseshall apply.

(a) Subject to the provisionsoftheregul ations goveming (a) wine, othe fermented beverages
and spirits and (b) foodstuffs for infants, young children and children, no person shdl sdl
any foodstuff containing an antioxidant, exoept that each foodstuff specified incolumn| of
Annex B or any such foodstuff which is intendedto bediluted or remnstituted bebre
consumption, when diluted or reconstituted inacoordance with theingructionson the
label, may, subject to the provisions of subregulation (3)(b), contan any ofthe
antioxidants ecified oppositeto it in columnll, in aproportion not exceading thenumber
ofmilligrams per kilogram or per litre specified in column I11.

(b) Wherethe use of twoor more antioxidants inafoodstuffisallowed in Annex B, amixture
thereof, if compatible, may beusal, provided the sum ofthe fractions obtained whenthe
amount of each antioxidant usedisdivided by the maximum permitted amount of such
antioxidant, when used a one does not exceed one.

(c) An antioxidant shall not contain—
(i) more than 3 mg/kg of arsenic
(i) more than 10 mg/kg of lead;

(iii) more than 50 mg/kg of copper and zinc taken together (theznc content,
however, shall not be higher than 25 mg/kg); or

(iv) any other substances harmful to human health.

Foodstuffs prepared in part from foodstuffs in which no presavative or antioxidant is permitted,
and in part from foodstuffs i n which apreservative or antioxidantsis pemitted, shall not contain
more preservativeor antioxidant than results from the additionofthefoodstuffinwhich a
preservative or antioxidant is permitted.

Every package containing a preservativeor antioxidant intended tobeusedin food shall bear a
| abel stating clearly its compasition and, inthe case of sul phur dioxide compounds, the percentage
of sulphur dioxide which thecontents will yield.

No person shall advertise sell or use asapreservativeor antioxidant forfoodstuffsany preservative
or antioxidant which is not specified in columnll ofeithe Annex A orB, asthecasemay be.

Wherethe process of smokingis gplied orwhaeasmoke solutionis added, thesmoke or smoke
solutions shall be derived fromwood orligneousvegeable mater in thenatural Sate. Smoke or

smokesolutions derived from wood ofligneous vegeteble matte which has been impregnated,



coloured, gummed, painted, matedor treated in any manner liebleto import subgances hamful to
human health are not permissible.

Regulation 5 of the regulations under the repeaed Food, Drugs and Dignfedants Act, 1929 (Act 13 of
1929), published under Government N otice575 of 28M arch 1930, as amended, ishereby repealed with
effect from thedate of coming into effect of the provisions ofthis notice.

ANNEXURE A

! ! Q uantity per mitted

Foodstuf f Preservative
ma/kg or _mg/P

Allfoodduffswhereapplicable...... LYSOZyme. ... 600

Coffee extract (or coffeeandchicay

extach,liquid..............coeennet. Methul-p-hy droxy benzaate. ... 1 000
Prayy I-p-ty doxy benzaoate.. . .. 1 000
Sorbicadd.........cooevinennn. 600

Coffeeextract solid.................. Sulphur dioxice. ................. 500

Desserts: Sulphur dioxice. ................ 500

Refrigeraed ........coooviiiiinnnns

Naon-refrigerated teble jelly ............ Sorhicadd.........coooiiennnn 1 000
Berzoicacid..........c...otn 400

Desserts refrigeraed ................. Sorbicadd.........coovvinennnt. 400

Digary supplenents.................. Sorbicadd.........coovviennnn. 1 000
Par ahydroxybenzac add and

Essences and cdoursolutionsfar | itssalts..........ccoevvvevinnn. *GMP

howsehold use. ..............coeeve Berwoicecid.......ooeevennnen. 1 000
Parahy droxy kenzac acid, me-

Flaur canfectionary ... thyl andpropylesters........... 1 000
Prapionic ecid. ... 1 000
Sodium methisulphite ......... 100 (calculated as suphur

dioxide)

Fruit: Sorbicadd.........cooviiennnn. 1 000

Cry stallised dacéor cured fruit ard

cardiedpeel........ccooeiiiiiiinn L.

Dried fruit, includingraisnsand | Sulphurdioxice................. 100

SUANAS. ..ot Sulphur dioxice. ................ 2 000

Sorbicadd...............oell 600




| I
Foodstuff Preservative Q uantity per mitted
mg/kg or mg/p
Fresh frut, prepared. ... Berwoicecid..........co.eeen 600
Somhicadd.........coooviennn 600
Sulphur dioxide. ............... 500
Freshfrutpulp.........ccooeveiveens Berwoicecid.......ooeeeennne. 600
Pimaricin............oooe 5
Sorbicadd..........cc.eeennn 600
Sulphur dioxice................. 1 500
Glazed fruit.........cooovieiiinnnn.. Sorbicadd.........cooevvuennn. 400
Gdatin,edible........................ Sulphur dioxice................ 1 000
Jam and marmelade:
Arificidly sweetered jam substituis | Berzoicacid..........c........ 400
Sorbicadd..........cc.eeennn 400
Sulphur dioxice................. 40
Jam, frut preservesand jellies........ Sulphur dioxice................ 40
Berwoicecid....c..viiennne 400
Parahy droxy kenzac acid, me-
thyl andpropylesters.......... 400
Sorbicadd.........cooeenuennn. 400
Sulphur dioxice................. 40
Cirtusmamalace..................... Somic &cid. ... 250
Berwoicecid..........ooneee 1 000
Margarire andother edide fatandd | Berwoicecid..........c........ 1 000
eMUISIOMS ... Sorbicadd..........ocevuennn. 1 000
Marine food:
Caviar (durgeon eggs) ard otter fish
eges, hotsmoled. ........co.oveenn . Hexamethy leretetramire. ... ... 1 000 when productis marketed
Fihpases.......ccoovvvviiiiiienane Berwoicecid.......vvevnnne. 500
Sorbicadd.........ccceeuennn. 500
Methy |I-phy droxy benzaate. ... 1 000
Pray |-p-y doxy benzeate . .. 1 000
Pimaricin...............ooa 6
Fish roe andspawn which hasbeen | Bereoicecid................... 750
cooked, curedand/a smdked ... ...... Pimaricin..............oe 6
Fihsausages. ..o vveviiiiees Berwoicecid.......vvevnnne. 700
Pimaricin...............coo. 6 to be applied to the outer
inedible casing only
Sulphur dioxice................ 450
Fid, smoked end dried............... Berwoicecid..........c.....e 200
Sorbicadd.........cooevuennn. 600
Freshfidh. ... Berwoicecid..........c.....e 100
Somicadd.........coooiinnn GMP
M anufacturedfishprodicts, with the | Bereoicecid.........cove..o... 700
exoception of frozenfish, saltedsnoek | Pimaricin................c...... 6
andcanred fid praducts................ Sulphur dioxice................ 450
Marinated fishandfish produdsto ke | Bereoicecid................... 1 000
kept uncer refrigeraion.............. Ethy | 4-hy droxy benzoate. . 1 000
Hexamire.........cc.coeene. 50
Methy | 4-hy doxy benzaate. .. 1 000
Praoy | 4-hy droxy kenzaate. . ... 1 000




|
Foodstuff

11
Preservative

Il
Q uantity per mitted
mg/kg or mg/p

Quickfrozenlobstes.................

Quickfrazen $rimps or prawrs (raw

May onnaise, salad ceam, salad
dressngand Frerchdressng...........
Meat products:

Biltong.......oovoveii i

Camed choppedmegt .................

Camed corredbeef...................

Cold, smoked, manufactured

sausages

Cooked curedhams...................

Cooked curedlurcheonmeat. .. ......

Cooked curedpak soulcer. .........

Frozen cooked mea piefillings......

Meat padies, frozenraw.............
Manufactured mea products, withte
exception of canred meat produds. ..

Sulphur dioxice................
Pimaricin...............oou

Sulphur dioxice. ...............
Sobicadd..........c.ooveennn
Sohicadd.........co.oveennn
Bermoicecid.........ovvennne.

Pimaricin...............oou
Potassumandsodium nirate .

Potassumandsodium nitrite. .

Sombicadd.............oveennn
Potassumandsodium nitrate .

Potassumandsodium nirate .

Pimaricin......................
Potassumandsodium nitrate .

Potassumandsodium nitrate .

Pimaricin...............coeu
Sorbicadd.........coeeeinnn
Pimaricin.......................
Potassumandsodium nitrate .

Potassumandsodium nitrate .

Pimaricin...............coeu
Potassumand sodium nitrate .

Potassumandsodium nitrate .

Pimaricin...............ooue
Potassumand sodium nitrate .

Potassumandsodium nitrate .

Pimaricin.......................
Sorbic add....
Pimaricin......
Sorbicadd.........coeeeinnnn
Potassumandsodium nirate .

Potassumandsodium nitraie .

Sulphur dioxice. ...............

30in the raw product
6

30in the final product
10 000
600
600

6
200 total nitrate, expressed as
sodium nitrate
160 total nitrate, expressed as
sodium nitrate
2 000
200 total nitate, expressed as
sodium nitrate
50 total nitrate, expressed as
sodium nitrate
6
200 total nitate, expressed a&s
sodium nitrate
50 total nitrate, expresed as
sodium nitrate
6
400
6
200 total nitate, expressed a&s
sodium nitrate
160 total nirate, expressed as
sodium nitrate
6
200 total nitate, expressed &
sodium nitrate
160 total nirate, expressed as
sodium nitrate
6
200 total nitate, expressed &
sodium nitrate
160 total nirate, expressed as
sodium nitrate
6
400
6
400
160 total nirate, expressed as
sodium nitrate
200 total nitrate, expressed as
sodium nitrate
450




Il
Q uantity per mitted

Foodstuff Preservative mg/kg of mg/p
Berwoicecid..........co.eeen 750
Pimaricin...............coo. 500 on the casing, 6inthe
contents
Processadmedt products.............. Poassumandsodium nirae. | 160 total nitate, expressed as
sodium nitrate
Poassumandsodiun nitrae. | 200 total nitrate, expressed a5
sodium nitrate
Sawsagesandsausage meat... ... Sulphurdioxice. ................ 450
Berziocecid........ooovennne. 750
Pimaricin...............coeu 500 on the casing, 6inthe
Milk products: contents
Cheddar chee®, Cheshirechees. .... | Pimaricin....................... 2 in the rind withoutplastic
coaing; 500 ina plastic coating
10for applicion on thesurfae
of the cheese only
Somhicadd.........coooviennn 1 000
Cheese (except asothewisespeci | Bereoicecid................... Carried over from enzyme
fied) ..o preparations
Caciumsorkate................ Carried over from enzyme
preparations
Hexamethy leretetramire....... *GMP
Hydogen peacide............ Na spedfied(residue destroyel
by using catalase)
Nisn (pUe).....ccveevvvnnn.. 12,5 equivalent to50i.u.g
finished product
Pimaricin............ooe 2 in the rind withoutplastic

Cottage cheeandcream cleese.. . ..

Hadgraingcheese .........cvvveee.

Processor blended cheese including
cheese spread process cheese
preparations and soft cheese

Potassum ard sodum ntrates

Propionic ecid..................
Sulphurdoxice.................
Sorbicadd..........cc.eeennn
Pimaricin...............coo.
Pimaricin...............coo.

Sombicadd.............oeeennn
Berwoicecid.......ooeeeennne.
Nisn (pUre)......ccoeevvvnnn..
Pimaricin................oo.e

Prgpionic acidandits Ca K na.

Sodium Diaceate. .............
Sorbicadd...................l

coaing; 500 ina plastic coating
10for application tothe surface
of the cheese only
200 singly or incomhbnation
calculated as sodium nitraie
*GMP
2 000
1 000
10
2 in the rind withoutplastic
coaing; 500 in a plastic coating;
10for applicaion an thesurfae
of the cheese only
3000
600
12,5 equivalent to50i.ug
finished product
10for application tothe surface
of the cheese only

1 000
1 500
1 000




|
Foodstuff

11
Preservative

Il
Q uantity permitted
mg/kg or mg/p

Various cheeses (Ecam, Gouda,
Tilsuer, Lenburger)........cooeenne..

Padry (dough), raw, frozen...........

Pickles, sauces and chutneys
Pidded cucumbers..............o...

Pickles (exdudirg picked cucum-
bers), sauces, chutreys, bmab
ketthuppaste, pulp andpuee........

T able olives,includng suffedolives
or geciditiesthat are either na fully
cured or arenot preserved by hea
sterilizafon.............occoiiinnn .
Silicon antifoan emulsion.............

Soft drinks and beverages:

Beverage corcentraes, preparedfran
wheat ard other ceeals.................
Blackcurantjuice ...................

Soft drinks.....ooveeeiiie e

Frutjuies, na otherwise spedfied. .

Pireapplejui®.........c.ocvvevvnnns

Sacramental wine prepared from un
fermented grgejuice.................

Sarches includingmodified sarches
Sugars and sy rups:

Liquid gluCOoSe. ..o

Dextroseanhydrots. ..........c..o.e..

Dextrosemoroty diate. ................

Poweredglucose fa themanufactue
of sugar corfectionay orly...........

Pimaricin...............ooue

Potassumandsodium nitraies

Pimaricin...............ooue
Sorbicadd.........coeeeinnn

Berwoicecid.......ooeeeennne.
Sorbicadd.........cooevuennn.
Methy I-phy doxy benzaate. ..

Sulphur dioxice. ...............
Bermoicecid.......vovvvnnne.
Berwoicecid...............e
Sombicadd.............oveennn

Fomalcety e.................
Sorbicadd........ceoeeeinnnn

Berwoicecid...............e

Sulphur dioxice.................
Pimaricin...............cooa
Sulphur dioxice. ................
Berwoicecid.......voeeeennne.
Sorbicadd..........ocevuennn.
Berwoicecid.......voeeeennne.
Praoy I-p-ty doxy benzaoate . ...
Methy I-phy doxy benzaate. ..
Sulphur doxide................
Sorbicadd.........cooeeuennn.
Pimaricin...............ooa
Sulphur dioxice................
Pimaricin...............o..
Berzonicecid..........c.... ...
Pimaricin...............o..
Sulphur dioxice. ...............

Sulphur dioxick. ...............
Sulphur dioxice................
Sulphur dioxice. . ..............

Sulphur dioxick. ...

2 in the rind withoutplastic
coding: 500 ina plastic coating
10for application b thesurface
of the cheese only

200 singly or incomhbnatian
calculated as sodium nitrate

1 000

10

400

1 000
1 000
1 000
1 000
600
500
600
1 000
500

280
1 000

600
10

120
400
250
600
1 000
1 000
450
600

10

2 750
100
400
20

20

150




|
Foodstuff

11
Preservative

Il
Q uantity per mitted
mg/kg or mg/p

Gluwcoses/rupand povered glucose.
Liquid glucosefor the manufactured
sugar canfectionay only..............
Powdered dextrose .........c...eueees

Refinedsugar..............oeveen.
Soft UGAS ..
V egetables, dety drated. .. ............
V egetabes, fresh, prepared. ... ........
ViMBgar .. .o
Canned f oodstuffs, rot otherwise

Sulphur dioxice. ................

Sulphur dioxice.................
Sulphur dioxice. ................

Sulphur dioxice

Sulphur dioxice.................
Sulphur dioxice. ................
Sulphur dioxice.................
Sulphur dioxide..................
Sulphur dioxice. ................

Pimaricin........................

40

400
20 (resdueresuling from the
dextrose used)
20 (residueresuling from the
white sugar used)
20
40
2 000
500
100

5

*GMP means good manufacturing practice.



ANNEXURE B

|
Foodstuff

I
Antioxidant

I
Maximum level
mg/kg or mg/p

Chewinggumbas..............

Digary sipplenents.............

Esentialoils.....................

Fat and oils:

Butterfa notintended far direct
consumption oruse inrecan-
stituted milk or recorstituied
milk products

Low eruric acidrapesed dl,
edible fatsand dls, excluding
buterfatandmargaine..........

Magarire........oocevvvviinnnnns

Refinedoaliveail, refined olive-
residue oil and Herds of virgin
and refined olive oils and
mixtures of virgin andrefired
olive-resduedls.................

Buty lated hy droxyanisole (BHA)....
Buty lated hy droxy tduere (BHT)....
Proylgllate........ccoovvevinn.
Buty lated hy droxyanisole (BHA)....
Alphatocopherol..........o.o.oeenee.

Tocopherols, mixed cacentiate. .. ..

Buty lated hy droxyanisole (BHA)....
Buty lated hy droxy tduere (BHT)....

Buty lated hy droxyanisole (BHA)....
Buty lated hy droxy tduere (BHT)....
Pray|. ccty| and dodecy | galldtes. . .
Tertiary buty Ity droquinane (TBHQ)
Asoorbyl palmitateand searate.. . ...
Buty lated hy droxyanisole (BHA). ...
Buty lated hy d-oxy tduere (BHT)......
Prqyl. ccy | and dodecy | gallates. . .
Tertiary buty Ity droquinane (TBHQ)
Phosphaicedd ......oovoveeneeaa
| sopropy| citrate mixture (including
manoisqoropy! citrag) ...............
Maoglycericecitrae................
Thiodipropiorate, dlauyl............
Ciric add, sodum citrate...............
Alphatacopheral.........ooeeeae
Tooopherols, mixed corcentrate.. ... ..
Asoorbyl palmitateand searate.... ...
Buty lated hy droxyanisole (BHA). ...
Buty lated hy droxy tduere (BHT)....
Prqyl, ccly| anddodeg/ | gallates. . .
Tertiary buty Ity droquinane (TBHQ)
| sopropy| citrate mixture (including
manoisqropyl Citrag) ...............
Alpha-Tocopherol, tocopherals,
mixed cacerntrate. ...................

Alpha-Tocophgrol....................

1 000
1 000

100
*GMP
*GMP

1 000
1 000

200
200
100
200
200
200
200
100
200
100

200
*GMP

200
200
200
100
200

100

*GMP
200total alpha tocopherol for
the purposes of restaing

natural tocopherol logtin
processing




10

11
M aximum level

Foodstuf f Antioxidant
mg/kg or mg/p

Flavourants.............coeeenn Alpha-Tocopherol.................... *GMP
Tooopherols, mixed corcentrate... . ..

Fruit and fruit juices:

Fruit juices fruitnectars, fruit | Erythahic ecid/sodium ey thabate . *GMP

squashes, fruit drinks and imi-

tation fruit dinks,asdefinedin| | -Ascorbicacid......ovoeeeeven. .. *

theMarketingAct, 1968 (Act59 GMP

of 1968 or inthe pecificatiors

contained in the regilatins

under that Act.

Camed gpplesauce camed fruit| Erytharbic acid/sodium ery thabate . *GMP

cocktail, canned peaches canned

tropical fruit salad, fresh [ | _Ascorbicacid...................... *GMP

prepared frut, frazen cherries,

quick frozenpeaches ard quick

frazen srawberries..............

Dried frut....c..ooiiiiiins Erytharbic acid/sodium ey thabate . *GMP

Quickfrozenfuitsdad......... (01 gTe3- o [o [ 150
Erytharbic acid/sodium ey thabate . *GMP
L-Asoorbicacid...............eunee *GMP

Furgi and furgus produess.... ... L-Asoorbicacid....o...oooeiiiennnn *GMP

Jam and marmalade:

Jams, frut preserves andjellies. | Erytharhic ecid/sodium ey thabate . *GMP
L-Asoorbicacid........ocoeeiiennnn 500

Mamalak.........ccccvveivene Erytharbic acid/sodium ey tharbate . *GMP
L-Asoorbicacid........ocoeviiennnn 500

Malt beverage (ircluding ales,
lagersard stous).................

Marine food:
Ary edilde fish species cannedin
tomato-based sawces. .............

L-Asoorbicacid........oooeeiiennnn
Sodium ascorkate........ooovveennn

Sodium iso-ascorkate. ...............
Sulphurdoxide.........ccoovveenn

Sodium mehsulphte...............

N ot greater than 20as asor-
bic acid

Free sulphur diaide rot to
exceed 20

30in the final product,
expressad as Dz, Sgly arin
combination with other
sulphites




11

|
Foodstuff

I
Antioxidant

11
M aximum level
mg/kg or mg/p

Camed lobster meat @ crabmea

Camed srimpsa rawrs.......

Frozen bl odks of hake filletsor
halemirce.......................

Frozenrcck lobste tails..........

M aasbanker canred intomato

Quickfrozenfilletsof cad, had-
dock, flatfish, hake ard ocean

Qi ck frozen shrimps or prawns
(rav products) ..o veieeiennn

Ethy lenediaminetetraacetic acdd, cd-

cium diodiumslt...................
Sodium bisulphite....................

Sodium mehsulphte...............

Ethy lenediaminetetraaceic acdd, cd-
cium diodiumslt...................
Sodium bisulphite....................

Sodiummetbisulphite................

Asoorbicacid. ...
(01 13- o [o [
Ethyl ard progy | cdllates.............
L-Ascorbicacid......................

Sodium bisulphite....................

Sodium meabsulphite...............

Erytharbic acid/sodium ey thabate .

L-Ascorbic add, K and/a Nasalts
thereof.......ooviii

Erytharbic acid/sodium ey thabate .

L-Ascorbicacid......................
Sodium bisulphite....................

Sodium meabsulphite................

275
30in the final product,
expessad as S0, sigly arin
combination with other
sulphites
30in the final product,
expressad as S0, Sgly arin
combination with other
sulphites

250
30in the final product,
expressaed as Sz, Sgly arin
combination with other
sulphites
30in the final product,
expressad as Dz, sigly ain
combination with other
sulphites
1 000
1 000
100
*GMP
30in the final product,
expressad as Dz, sigly ain
combination with other
sulphites
30in the final product,
expressad as S0, singly arin
combination with other
sulphites

1000

1 000 in the find praduct,
expressed asasoorbicacid
(from potassum or sodium
ascorbate)

*GMP

*GMP
30in the final product,
expressad as S0, Sgly ain
combination with other
sulphites
30in the final product,
expressad as 0, sgly ain
combination with other
sulphites
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|
Foodstuff

I
Antioxidant

11
M aximum level
mg/kg or mg/p

Meat products:

Manufactured meat products
i ncluding sausages (ecies and

mixed SPECIEY ... cvevieiieen
Processsdmed products..........

Smulated meat cusi.e. commi-
nuted or chopped rav meat
which has been shaped tosi-
muate cerainmeat auts. .........

Nan-dairy cremer................

Soft drinks other than fruit drirks
and imitation fruit dinksas
defined in the Marketing Adt,
1968 (Ad 59 d 1968)............
Vegetables

Camed apaagusS................
Canned asparagusinglassor
fully eramd-lined (lacquered)
(1013 =110 = S

Erytharbic acid/sodium ey thabate .
L-Asoorbicacid..........c...coennen.

Pimaricin..........coovvveeveiinin
Potassumandsodium nitate........

Poassumandsodium nirate........

Sobicadd.......c.eovviiiiiiien

Erytharbic acid/sodium ey thabate .

Erytharbic acid/sodium ey thabate .

Asoorbicacid. ...

Buty lated hy droxyanisole (BHA). ...
Buty lated hy droxy tduere (BHT)....
Tertiary buty Ity droquinane (TBHQ)

Stannouschlaride....................

L-Ascorbicacid......................

Stannouschlaide

550
550

6
200total nitrate, expressed as
sodium nitrate
160total nitrete, expressed as

sodium nitrate
2 000

*GMP

*GMP

*GMP

200
200
200

25, expressed as Sn

*GMP

25, expressed as Sn

Canned mustrooms............... L-Asoorbicacid........ocoeeiennn *GMP
Ethy lenediaminetetraaceic add, cd-
cium diodiumslt................... 200
Preparedfreshvegeables. . ... .. L-Asoorbicacid...................... *GM P

* GMP means good manufacturing practice.
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ANNEXUREC
SPECIFIC CRITERIA OF PURITY OF PRESERVATIVES
GENERAL OBSERVATIONS

(a) Save as otherwise stated, quantities and percentagesare ca culated by masson the anhydrous
substance.
(b) Wheretherelevant substance isinitialynot anhydrous and“ valatil esubstances” aeinvolved,

wateris included among these substances.
(c) Wherethedrying period is not specified, this means “dried to constant mass”.
BENZOIC ACID

Appearance..............oiuinnn. Whitecrystalline powder.

Mdtingrange..................... 121,5-123,5 °C, after vacuum drying in asul phuric acid
desiccator.

content....oovv v Not less than 99,5 per cent.

Suphaed ash..................... Not morethan 0,05 per cent.

Pdycyclicacids.................. On fractional acidification of aneutrdisedsolutionof benzoic

acid, the firstprecipitate shdl not have adifferant melting point
from that of benzoic acid.

Onmanic chlorine.................. Not morethan 0,07 per cent corresponding to 0,3 pe cent
expressed as monochlorobenzoic acid.

Readily oxidisabl e substances. . ... Pink colour maintained with notmorethan 0,5ml of KMnO,4
(0,1N) per g insulphuricadd solution (0,1N) afteronehour, at
room temperature.

Sulphuricecid tst . ................ A cold solution of0,5g ofbenmicaid in 5 ml 0f 94,5-95,5 pea
cent sul phuric aci d shouldnot show astronger colouring than
that of a reference liquidcontaning 0,2ml of cobalt chloride
TSC*, 0,3 ml offerric chlorideT SC=, 0,1 ml ofcopper
sulphate TSCA and 4,4 ml of water.

*Cobalt chloride T SC: Disslveapproximately 65g of mbalt chlorideCoCl, 6H,0 in a auffi cient
quantity of amixture of 25 ml hydrochloricacidand 975 ml ofwate to give atotd volumeof 1P. Place
exactly 5 ml of this solutionin a 250 ml roundbottomediodineflask, add 5ml of 3 per cent hydrogen
peroxide, then 15ml of a20 percent sol ution of sodium hydroxide. Boil for 10 minutes allow tocodl, add 2
g of potassium iodide and 20ml of 25 pe cent sulphuric add. After the precipitateis compleely dissolved,
titratetheliberated iodine with sodium thiosulphae (0,1N)in the presenae of sarch T S.8 1 ml ofsodium
thiosul phate (0, 1N) comespondsto 23,80 mgof CoCl, 6H,0. Adjust final volume of solution by theaddition
of a sufficient quantity of the hydrochloric aid/water mixtureto give asolution mntaning 59,5 mgof
CoCl, 6H,0 per ml.

~Ferricchloride TSC: Dissolve approximately 55¢ offerricchloridein asuffident quartity ofa
mixture of 25 ml of hydrochloricacidand975ml of water togiveatotal volume of 1P. Place10 ml ofthis
solution in a250 mIl round-bottomed iodineflask, add 15 ml of water and 3 gof potassumiodide: leavethe
mixture to stand for 15 minutes. Dilutewith 100 m| of water thentitrate thelibeatediodine with sodium
thiosulphate (0, 1N) in thepresenceof starch T S. § 1 ml ofsodium thiosul phae (0, 1N) corresponds to 27,03
mg FeCl;6H,0. Adjust thefinal volume of the sol ution by theaddition of asufficient quantity of the
hydrochloric acid/water mixtureto givea solution containing 45,0 mg of FeClz6H,0 per ml.

ACopper sulphate T SC: Dissolve approximatdy 65 g of copper sulphate CuSO,5H,0 in aufficient
quantity of amixture of 25 ml ofhydrochloric acid and 975ml of water to give atotal volume of 1P. Place
10 ml of this solutionina250ml round-bottomed i odineflask, add40 ml of water, 4ml of aceticadd and 3
g of potassium iodide Titratetheliberaed iodinewith sodium thiasul phate(0,1N) in the presence ofstarch
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TS. 8§81 ml of sodiumthiosulphate (0,1N) corespondsto 24,97 mg of CuSO,5H,0. Adjust thefinal volume
ofthesolution by theaddition of a sufficient quantity ofthe hydrochl oric acid water mixtureto givea
solution containing 62,4 mg of CuSO,5H,0 per ml.

§Starch TS: Triturate 0,5 g starch (potato, maize or solublestarch) with 5ml of water; tothe
resulting paste add asuffi cient quantity ofwate to giveatotd volumeof 100 ml stiringall thetime. Boil
for a few minutes, allow to cool, filter. T he starch solution should be freshly prepared.

CALCIUM BENZOATE
Appearance. ..o, Whitecrystalline powder.

Melting range of benzoinc acid isol &
ted by acidification and not recrystal -

lised. .o 121,5-123,5 °C after vacuum drying in a sul phuricacid
desiccator.

Content.....oovvvviii Not less than 99 per cent, after drying at 105 °C.

Volatile substances.................. Not morethan 17,5 per cent, determined by dryingat 105 °C.

Pdycyclicacids..................... On fractional acidification of a(neutralised) sol ution of cd cium

benzoate, the first precipitate shall not have adiffaent melting
range from that of benzoic acid.

Omanic chlorine..................... Not morethan 0,06 per cent, corresponding to 0,25 pe cent
expressed as mono-chlorobenzoic acid.
Readily oxidisable substances. . ... ... Pink colour maintained with not morethan 0,5 ml of KM nO,

(0,1N) per g insulphuricadd solution (0,1N) afteronehour, at
room temperature.

D gyreeof ecidity or dkalinity. ....... Neutraisation of 1 g of cal cium benzoate inthe presence of
phenol phthalein shall notreguire morethan 0,25 ml ofNaOH
(0,1N) or HCI (0,1N).

CALCIUM METABISULPHITE

APPEIANCE. . oo v vve i Whitepowder oryellowish lumps.

Contert...........oooviiiiiiiii Not less than 95 per eent of CaS,0; and not |essthan 66 per cent
of SO,.

TroN. .o Not morethan 35 mg/kg of Fe.

Sdenium ... Not morethan 10 mg/kg based on the SO, content.

CALCIUM PROPIONATE

APPEIANCE. . .. vvve i Whitecrystalline powder.

Content......ovvi i Not morethan 99 per cent, after dryingfor two hoursat 105 °C.

Voatile substances.................. Not morethan 4 per cent, detamined by drying for two hours at
105 °C.

Water insolubles. .................... Not morethan 0,3 per cent.

Readily oxidisabl e substences. . ... . .. No trace.

Iron. .o Not morethan 30 mg/kg.

CALCIUM SORBATE

APPEIANCE. . ..o vve i Fine white crystal line powdershowingno changein wlour after
heating for ninety minutes a 105 °C.
Melting range of sorbic acid isolated by

acidi fication and not recrystallised . .. 133 — 135 °C, aftervacuum drying inasulphuric acid desiccaor.

content. ..ot Not less than 98 per cent, atervacuum drying forfourhoursina
sulphuric acid desiccator.

Voatlesubgances .................. Not morethan 2 per cent, determined by vacuum dryingina

sulphuric acid desiccator.
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Not morethan 0,1 per cent, calcul ated as formal dehyde

HEXAMETHYLENETETRAMINE

Saubility. ...
Specifications:

Nitrogen.......ooooiiiii it
Chloride..........ccooiiii

Colourless or white crystalline powder.

Not less than 99 per cent C,H;,N,.

Not morethan 0,5 pe cent afte drying & 105°C in vecuum ove
phosphorous pentoxide for two hours.

Sublimes at about 260 °C.

Not morethan 0,05 per cent.

Not morethan 0,005 per cent, expressed as SO,.

Not morethan 0,005 per cent expressed as Cl.

LYSOZYME

Whiteodourless powder with asomewhat sweet taste.
Freely soluble i n water; insolubleincom-mon organicsol vents.

16— 17 per cent.

not morethan 0,3 per cent.

not morethan 4 per cent.

not morethan 0,3 per cent.

not less than 22 500 units/mg.

not morethan 100 viable organisms/g.
not morethan 5 mg/kg.

not morethan 2 mg/kg.

N-PROPYL P-HYDROXYBENSOATE

Suphaeah..............coooiiin
Freeadds ...........cooeiiiiiiinn.

Whitecrystalline powder.

95 -97 °C after drying for two hours at 80 °C.

Not less thabn 99,5 per cent, dter drying fortwohours at 80 °C.
Not morethan 0,05 per cent.

Not morethan0,35 percent, expressed asp-hydroxybenzoicacid.

POTASSIUM BENZOATE

Appearance. . ............oiiiiiiinn.

Whitecrystalline powder.

Melting range of benzoic acid isol ated

by acidi ficaionand not recrystallised

Volatile substances..................
Pdycyclicacids.....................

Omganic chlorine.....................

Readily oxidisable substances. . ... ...

D gyreeof ecidity or dkalinity........

121,5-123,5 °C, after vacuum drying in asul phuric acid
desiccator.

Not less than 99 per cent, after drying at 105 °C.

Not morethan 26,5 per cent, determined by dryingat 105 °C.

On fractional acidificationofa(neutralised) solution of potassium
benzoate the first precipitate shall not have adiffaent melting
range from that of benzoic acid.

Not morethan 0,06 per cent, corresponding to 0,25 pe cent
expressed as mono-chlorobenzoic acid.

Pink colour maintained with notmorethan 0,5ml of KMnO,
(0,1N) per g insulphuricadd solution (0,1N) afteronehour, at
room temperature.

Neutralisation of 1 g of potassi um benzoaein the presenceof
phenol phthalein shall notreguire morethan0,25ml of NaOH
(0,1N) or HCI (0,1N).
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POTASSIUM METABISULPHITE

APPENANCE. . oo v vve i Colourless crystas or whitecrystalline powder.

Content.....ovvvveiiiii e Not less than 95 per cent of K,S,05, and nat less than 54,7 per
cent of SO,.

TrON. .o Not morethan 30 mg/kg of Fe.

Sdenium ... Not morethan 10 mg/kg based on the SO, content.

POTASSIUM NITRATE

Appearance. ..........cooiiiiii i, Whiteorslightly yellow deliquescent granul es.
Content.....ooo i Not less than 95 per cent after dryingfor four hoursover silica
ged.
pH (5 per cent solution in carbon dio-
Xide-free and ammonia-freew aer). Not less than 6,0 and not more than 9,0.

POTASSIUM SORBATE

Appearance. ... Whitecrystalline powder showing no changein clour after
heating for 90 minutes at 105 °C.
Melting range of sorbic acid isolated by

acidi fiation and not recrystallised. . 133 - 135 °C, aftervacuum drying inasulphurc acid desiccéor.

Content....oovv i Not less than 99 per cent, atervacuum drying forfourhoursina
sulphuric acid desiccator.

Volatile substances .................. Not morethan 1 per cent, determinel by vacuum dryingina
sulphuric acid desiccator.

Aldehydes. ..ot Not morethan 0,1 per cent, calcul ated as formal dehyde

PROPIONIC ACID*

APPENANCE. . ..o ve i Colourless or slightly yelowish liquid.

Content....oove i Not less than 99 per cent.
Non-voatilesubstances.............. Not morethan 0,05 per cent.

Aldehydes. ..ot Not morethan 0,1 per cent, expressed as formal dehyde.
Iron. .o Not morethan 30 mg/kg.

SODIUM BENZOATE

APPEIANCE. . .. v v ve i Whitecrystalline powder.
Melting range of benzoic acid isol ated
by acidification and not recrystallised 121,5 - 123,5 °C, after vacuum dryinginasuphuricaid

desiccator.
Content.....ovvvvviii e Not less than 99,5 per cent, after dryingfor four hoursat 105 °C.
Volatile substances.................. Not morethan 1 per cent, detemined by drying for four hours &
105 °C.
Pdycyclicacids..................... On fractional acidifi cation ofa(neutralised) sol ution of sodium

benzoate, the first precipitate shall not have adiffaent melting
range from that of benzoic acid.

Omanic chlorine..................... Not morethan 0,06 per cent, corresponding to0,25per cent,
expressed as mono-chlorobenzoic acid.
Readily oxidisable substances. . ... ... Pink colour maintained with notmorethan 0,5mlof KMnO,

(0,1N) per g insulphuricadd solution (0,1N) afteronehour, at
room temperature.

D ggreeof acidity of akalinity. ....... Neutralisation of 1 g of sodium benzoate, inthe presence of
phenol phthalein, shall not require morethan0,25ml of NaOH
(0,1N) or HCI (0,1N).
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SODIUM METABISULPHITE

APPENANCE. . ..o ve i Colourless crystas or whitecrystalline powder.

Content....oovvvvi i Not less than 95 per cent 0fNa,S,05 and nat lessthan 64 per cent
of SO,.

TroN. .o Not morethan 35 mg/kg of Fe.

Sdenium ... Not morethan 10 mg/kg, based on the SO, content.

SODIUM NITRATE

Appearance. ..........c.oiiiii i, Whitecrystallineslightly hygroscopic powder.

Content.....oo vt Not less than 99 per cent, after drying at 105 °C.
Voatile substances.................. Not morethan 1 per cent, determined by dryingat 105 °C.
Nitrites . ... Not morethan 30 mg/kg, expressed as NaNO,.

SODIUM NITRITE

Appearance. ... Whitecrystalline powder or yellowish lumps.

content. ...t Not less than 98 per cent, dter vacuum dryingin asul phuric acid
desiccator, the remainder shall consist dmost entirely of
sodium nitrite.

Water. . ..o Not morethan 1 per cent.

SODIUM N-PROPYL P-HYDROXYBENZOATE

Appearance. ..o, Whiteor almost white crystalline hygroscopic powder.
Melting range of ester isolated by aci-
difcation and nat recrystallised. . ... 94 - 97 °C, after vacuum dryinginasuphuric aid desiccator.
Content: Propy!l ester of p-hydrocyben-
Zoicadd......coviiiiiii Not less than 85 per cent, dter vacuum dryingin asul phuricacid
desiccator.
Voatile substances.................. Not morethan 5 per cent, determined by vacuum dryingina
sulphuric acid desiccator.
Suphaed ash...............cooooal 34 per cent to 36 per cent.
PH. pH of 0,1 per cent equeous solution shall be beawean 9,8 and 10,2.
Sdicydicacid. ...l Not morethan 0,1 per cent.

SODIUM PROPIONATE

APPEIANCE. . oo vvve i Whitecrystalline powder.

Content....oovv i Not less than 99 per cent, after dryingfor two hoursat 105 °C.

Voatile substances.................. Not morethan 4 per cent, detamined by drying for two hours at
105 °C.

Water insolubles. .................... Not morethan 0,3 per cent.

Readily oxidisable substances. . .. .. .. No trace.

Iron. .o Not morethan 30 mg/kg.

SODIUM SORBATE

AppearanCe. ..........coovviiiiiienans Whitecrystalline powdershowingno change afte heaingfor 90
minutes a 105 °C.
Melting range of sorbis acid isolated by
acidi fication and not recrystallised. . 133 — 135 °C, aftervacuum drying inasulphuric acid desiccaor.
content. ...t Not less than 99 per cent, aftervacuum drying forfourhoursina
sulphuric acid desiccator.
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Voatilesubstances .................. Not morethan 1 per cent, determined by vacuum dryingina
sulphuric acid desiccator.
Aldehydes...............ooooviinl Not morethan 0,1 per cent, cal cul ated as formal dehyde

SODIUM SULPHITE
(anhydrous or heptahydrate)

Appearance. . ... Whitecrystallinepowder or colourless crystals.

Content: Anhydrous . ................ Not less than 95 per cent of NaS,0, and not |essthan 48 per cent
OfSOZ.

Heptahydrae. ...t Not less than 48 per cent of NaS,05 and not |essthan 24 per cent
ofSO,.

Thiosuphae. ...........c.cooviuiat. Not morethan 0,1 pe cent of NaS,03 based on the SO, content.

TrON. Not morethan 50 mg/kg expressed as Fe, based on the SO,
content.

Sdenium ... Not morethan 10 mg/kg, based on the SO, content.

SORBIC ACID

Appearance. ..........c.ooiiiiiiinn, Whitecrystalline powder showing no changein colour after
heating for 90 minutes at 105 °C.

Mdtingrange...............oooeun 133 - 135 °C, after vacuum drying r four hoursin asulphuric
acid desiccator.

Content.....ovvvvi i Not less than 99 per cent, aftervacuum drying forfourhoursina
sulphuric acid desiccator.

Volatile substances.................. Not morethan 3 per centdeteminedby drying for24 hoursin a
sulphuric acid desiccator.

Sulphaed ash........................ Not morethan 0,2 per cent.

Aldehydes. ..ol Not morethan 0,1 per cent calculated as formaldehyde.

SUL PHUR DIOXIDE

Appearance. ..., Colourless gas.
Content. ... Not less than 99 per cent.
Non-vdatilesubstances.............. Not morethan 0,01 per cent.

Sulphurtrioxide ................. ... Not morethan 0,1 per cent.
Other gases not normally present inthe

AT e No trace.

Sdenium ... Not morethan 10 mg/kg.

* T he specification refers to anhydrous propionic acid; for aqueous sol utions ca culate values
corresponding to their propionic acid content.



