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AUSTRIA
1. LEGISLATION IN FORCE

(unofficial translation)

OLMB
Chapter B 19

PASTA
DESCRIPTION

By pasta is understood flour products of certain cereals produced without any
process of germination, fermentation or baking, as a rule dried products, which
are marketed in various shapes, ready for cooking or ready-prepared. Properly
cooked pasta does not stick together, but remains variously loose and
voluminous, depending on its various qualities and shapes. Its texture varies from

firm (al dente) to soft, depending on duration of cooking.

Pasta can be distinguished in various types according to the kind of dough from
which it is made or the shapes in which it is formed (e.g. egg pasta, vermicelli
(Fadennudeln), ribbon pasta (Bandnudeln), small square flat noodles (Fleckerln),
spaghetti). The word macaroni (German: Nudeln) is also used to describe pasta in

general, without any particular pasta shape.

Pasta is produced from normal commercial flour products made from wheat
(common wheat — Triticum vulgare, Triticum aestivum — or durum wheat —
Triticum durum — or a mixture of both). The product is made from a dough
produced by admixture with water without further additives, with the exception of
cooking salt. Cooking salt (sodium chloride) can be added up to a content of 1
percent. Semolina pasta is produced from normal commercial semola or semolina

of durum wheat (Triticum durum).*

4. Egg pasta (pasta with a verbal or pictorial reference on its packaging to the

addition of egg in its composition) contains at least 2 eggs per kg of the flour

! If supply difficulties should occur in the provision of durum wheat, as determined by the responsible
authorities, an addition of quality common wheat is permitted.
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products used for the production of the pasta. 2 eggs correspond to 90 gr. of the
homogenised total content of hens’ eggshells or 32 g of egg yolk, or the
equivalent quantity of physically non-perishable ready-made preserved egg. Egg

pasta is usually made from durum wheat semolina or semola.?

5. Egg pasta with emphasised description (special-, extra-, with high egg content,
with higher egg content or similar) contains at least 4 eggs per kilo of the flour
products used for the production of the pasta. 4 eggs correspond to 180 gr. of the
homogenised total content of hens’ eggshells or 64 gr. of egg yolk, or the

equivalent quantity of physically non-perishable ready-made preserved egg.

6. Pasta, that is given a description or composition, by which home-made qualities
are attributed to it (e.g. home-made, home-made-style, original home-made
recipe, or similar), contains at least 6 eggs or 96 gr. egg yolk (also deep-frozen if
necessary) per 1 kg of flour product. The description “home-made-cut”
(Hausmacherschnitt) (noodles) does not fall under this rule. The term “home-
made-cut” means a flattened, vermicelli-shaped pasta with a ribbon breadth of
less than 6 mm. “Home-made-cut” (noodles), in terms of their shape, occupy an
intermediate position between ribbon pasta and vermicelli for soup. If reference is
made to this particular kind of shape on the packaging destined for the end-user,
this may only occur with the description “home-made-cut” (Hausmacherschnitt)

written as one word.

7. Undried pasta has a water content from minimum 20 percent to maximum 30
percent and is to be described as such. Such pasta can be made for longer
conservation by physical processes. The kind of process used needs to be
specified. Only pasta, that is marketed in undried state without artificial preserving
processes (raw), can be described as “fresh” within 24 hours of its production.
The description “fresh pasta”, “fresh egg pasta” or similar in the case of dried
products — even when produced with the use of fresh eggs — is only calculated to
mislead the consumer. Dried or undried egg pasta, that is produced with the

exclusive use of freshly broken eggs during the production process, may,

% See note 1
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10.

11.

however, be supplied with the additional description “with fresh eggs”, “with the
use of fresh eggs”, or “with (number) fresh eggs”.

Packaged, undried pasta, with a shelf-life of less than 6 months, must contain in
its description, alongside the labelling elements required for pasta in general,
instructions on its storage conditions, date of packing, if necessary in encoded
form, and the sell-by date in uncoded form, specified by day, month and year. In
the case of packaged, undried pasta with a shelf-life of over 6 months, the sell-by
date must be specified by month and year®.

No yellow-colouring substances shall be used in the production of pasta other
than the raw-egg substances specified in sections 4 to 6. Pasta and egg pasta
must not be made to appear deeper in yellow by its packaging material than it is
in its unpacked state.

Flour products other than wheat may be used in the production of special kinds of
pasta. Vegetables, spices, etc. may also be used as flavouring. Such pasta shall
contain in its labelling description, alongside the details of its separate
ingredients, also their equivalent quantities. Pasta of this type includes the
following products:
Wholemeal pasta: pasta in whose production exclusively wholemeal products
of wheat as wheat raw material is used;
Rye pasta: products in whose production exclusively rye flour products are
used;
Vegetable- and herb-flavoured pasta: products that contain vegetables and
herbs in sufficient quantities to determine the character of the pasta.

In the production of green pasta (e.g. lasagne verde) or red pasta, only fresh
green- or red-colouring vegetables (spinach, beetroot, etc.), or such vegetables
treated to make them non-perishable in the form of sauces, purées and dried
products shall be used.

Pasta shall contain no additives.

® In order to give producers and importers sufficient time to adjust, a transitional period up till 28
February 1990 will be maintained for the entry into force of the new codex guidelines not yet contained
in the previous Section 7. For the trade the transition period will end on 28 February 1991.
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12. The water content of normal commercial dried pasta shall not exceed 13 percent.

13. Stuffed pasta consists of a pasta casing and an inner filling. The inner filling may
consist of various foodstuffs, such as jam, milk products, meat, meat products,
vegetables or a mixture between them.

14.The pasta casing of stuffed pasta must correspond to the present codex chapter,

and the pasta filling to the relevant codex chapters.

15.The labelling of stuffed pasta must contain specifications of the ingredients of
both pasta casing and filling. The sell-by date specified on the packaging must be
based on the ingredient that has the shortest shelf-life. The necessary storage

conditions must also be specified.

16.“Diabetic pasta” shall contain at least 30 percent less carbohydrates than the

comparable (non-diabetic) pasta.

Il. JUDGEMENT
General Criteria

17.In judging the products that fall within the framework of this chapter, the relevant
principles contained in the general chapters must also be applied. Given that the
causes for complaint are many, in the following sections only those typical for the
products that fall within the framework of this chapter shall be emphasised. The

relevant legal provisions also need to be respected.

Badness

18. The following shall be judged as bad:
Properly cooked pasta, that displays shortcomings in the sense of section 1,

second sentence, such as to reduce or exclude its fithess for consumption.
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Fraudulence

19. The following pasta shall be judged as fraudulent:

20.

a)
b)

products described as egg pasta that contain no eggs.
pasta of special type that does not correspond to the requirements of section
9.

Adulteration

The following pasta shall be judged as adulterated:

a)

b)

c)

d)

e)

f)

9)
h)

)

k)

)

pasta without any narrower description that is not produced from the normal
commercial flour products of wheat (common or durum wheat).

semolina pasta that does not correspond to section 3, last sentence.

egg pasta that does not correspond to section 4.

egg pasta with emphasised description that does not correspond to section 5.
egg pasta with a description or composition to which is attributed the quality of
home-made pasta, though without corresponding to section 6 with regard to its
make-up.

Pasta described as “fresh pasta” or “fresh egg pasta” or similar that shows a
water content of below 20 percent or above 30 percent.

pasta that does not correspond to section 8.

pasta of special type, such as wholemeal pasta, rye pasta, vegetable- or herb-
flavoured pasta, whose make-up does not correspond to section 9.

Green pasta (lasagne verde) or red pasta that does not correspond to section
10.

pasta that contains additives that are not to be used in conformity with 8 11 IIt.
B LMG 1975.

pasta, with the exception of fresh pasta, whose water content is in excess of
13 percent.

pasta that contains over 1 percent of cooking salt.

m) stuffed pasta, whose composition does not correspond to section 14.

n)

0)

diabetic pasta, whose composition does not correspond to section 16, or
otherwise judged harmful to human health.
pasta that is described as fresh pasta, or pasta with similar descriptions, that is
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produced by an unreliable manufacturing process (e.g. drying).

False description

21. The following pasta shall be judged as falsely described:

a) “Home-made-cut” (Hausmacherschnitt) (noodles), that do not correspond to
section 6 in description or shape.

b) fresh pasta, or pasta with similar descriptions, whose description does not
correspond to the requirements of section 7.

C) pasta that uses vegetables, herbs, etc. in its production, wholemeal pasta and
rye pasta, whose composition corresponds to the requirements of this chapter,
but which do not show any labelling in conformity with section 9.

d) Stuffed pasta, that has no labelling in conformity with section 15.

[ll. APPENDIX

Typical Analytical Methods

Determination of egg content:

Officials Methods of Analysis of the AOAC, 11th edition, Washington 1970,
No0.14.141.

Evaluation according to the bulletin (Mitteilungssblatt) of the GDCh-Fachgruppe
Lebensmittelchemie und gerichtliche Chemie 28/12, 365-367 (1974).

Determination of the cooking salt content:

see Schweizerisches Lebensmittelbuch, Heft 20.

Determination of the water content:
10 g of ground pasta (grain size under 0.9 mm) are dried on sand in a sealed
weighing glass for 9 hours at a temperature of 106° C.
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Teigwaren

1. BESCHREIBUNG
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Kapitel B 12 .

Teigwaran
o . BESCHREIBUNG -
1} Uistar Teigaren versteht man aus Mahiprodulten. bestiingier Caraalisri

- ahae Trish-, Gie odar Packprazes bepgestalfie, in der Reysl perockmete B -
EAUERISSS, Walkhe i verschisdenen Austormungen kochlaniy oder zubershiet .
- o Verplte geseizt werdsn, Sachgemas gelchta Telgwaron klahen nichE zus
semimen, ske stnd o nach Qual3t und Form unlessciiadic: locker wnd saiu-

minds wnd entzapmﬁtand der Kochdauer kemig bis waich. P
. B} Teigwaran woerden nach der At des Talgds oder nagh Erer Form (28

Eismteigwaren, Fafesnudeln, Bandnudaln, Fleckarin, Spaghet rrierschiaden.
Mt dem Wort . Nudeln” werden mitunter auch Teigwaren [m allgemeines ofine _
bastimmde Telgwaenlem bezeichnet, _ :
3} Teigwaran werdan aus handelsiblichen Manlproduktes des Welzsns
tFaatwsalzen — Trlicum vulgars, Tollzum assiivam ~ oder Harlweizen — Trite
cum duri - oder efner Misthung baider hergestellt. Die Erzeupung asfoksd
&imh Anlsigen mik Wasser ohfe weliers Zusitre, aEzgEnommen Kochsais.
¥ochsalz kann bis zu einem Gehait von 1% zugesets werden. fGrisfleigwaren
werden aus handelsiiblichem Dumsl oder GrieB des Hartwelrens {TridEouem
durumn} Dergestelil. | . . |

. 4 Blerteiguweren {Teigwaren mil sinem wertlchen oder Bildichen Himmeis
aui Bizusats o theer Aufmachung) smbaiian mindasiens 2 Eley pre kg der wur
Harstallimg dar Telgwansn versmandstan Mahliproduite. 2 Cier enisprechen SGq
des homogenisiensn, Gesamilnhalies der Schelepeipr von Hithnern odor 529
Eldatler oder-der Gquivalenten Mange aus physitafisch helthey gemachiton Ei-
kanserven. Eletisigwaren wevden Gbllchanweiza aus Hartwaizengsiel oder Hart-
weizendunst ermsughy. o L .

' 5] ‘Eartelgwaren mil hervoshebander Beavichnung {Sperial-, Extra-, mit
hohem Eigehsit, mit erhditen Bgehat ader glelchsinnlg enfhalten mindealons
4 Eier pre kg der 2ur Herstellung der Teigwaren verwendeten Matipsodulde.
4 Elgr enfsprechan 133 g des ramoqesisiesten Gosamtinkalles der Schalenziar
won Hihnem oder 84 g Eidoter, oder dar aguivatenten Menge an physiallsch
halihar gemachten Elfonsamven. . o ' B

B} Teigmaren, die mi einer Bazeichnung oder Aufrnaciumg versshen sind,
durch die ihnen die Beschalfznheit m MHaushalt hergeslelitor Telgwaren zuge-

Y2} Soweil Uﬁmmwngsﬁmm@ﬁghﬂm Bel Durimweizen entrelen, waicha '
iz 2ustindipe Behirde teststa¥l, ist cine Boumenging von Cuwsmiitaiz- Sdeich-}
weizsm raldseig,

HIES .
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eofirichen st (7. B. hausgenzcit, we hausgemacht, Criginah Havsmachetrs-
zegi, nach Hauslawenai) sethalten mindestans & Eier odar 56 4 Eidoiter fallen-
Solls auch HelgehUni pro 1 kg Mahlproduide. Die Esezichming JrlELEEmneher-
seinlit” Griudels) 54t rieht unier dese Richilinie, Uintey  Hatemachorschnfg" wind
gine Hach ausgeloimia, rrsdsfommige Teigwears mit einer Bandbreile unter & min
varstander.  Hasmachersehniit? {-nudaing stehen hinsichilich ner Form 2t
seinen Bapd- und Suppannudsls. Wird ausf Paclungen, die fir den Endvertrausier

nasiimmt Sind, auf diese besondara Art der Ausformung hingewiesen, sodad dies -~ |

nur unter der Bezsichuung Hausmacherschni” imungetrennign Zusasnmeriang
pefolgen. , : '

7] Ungstrocimeta Teigwaran weisen cinen Wassargehall von mindesiens 20 % -

s bchstens 36 % avl und siod als solche zu hezeichnen. Derartige Teigwaren

utinmen dumsh phystialische Yerlahren halipar gersacht werden. Bie Yarfahronsart

- wird angegehen. Nur golche Teigwaren, i in ungelreckneten Justand ohne Hall-

- banmachungsverfairen {reh)in Verkah gosetst werden, kiinmen innarhall von bd

Smndan nach der Herstelung als Jisch” pezelchnet warden. Ule BezalChnung

' Fischilsigware”, Frischelertaigwara" oder glelchsinnig bei getrocknetsn Erzesg-
risaen — Seibsl wenn dissa unier Yerwendung won Frischalem erzaugt wanden —
st gedignel, don Konsumentem irezuliihren. Gelecknele sowle ungetropknete
Eierisigwaren, walche erier ausschiiefiicher Verwendung von m Zuge der Pro~
duldion Fisch aufgeseifagenen Blem arzsugt werdan, kipnen-aber mit der 2usdlz-

lichen Bezeichrung mit fischen Tiem", umber venuendung von frischen Elern® .

oder mil {#geahl) rischen Bern” versehen wenden, ,

Verpackie, ungeliocknete Telgwaren, mEl einer Haftbardeil wnier & Monaten,
sitalkar i ihres Bereichnung neben den Kir Teigwaren aligemsin erorderichen
Kennzeichnungsslamentan Angaban iher die Lagarpedingungen, den Zeltpunid -
dey Vemackeng, allenfalls in verschi@sssiter Forin, und oe Aufhrauehsirisd in an-
verschilisselter Form, bestimmt nag Tag, dMonal und Jshr, bei varpackten, urge-

. troclosten Tolgwarars mit einer Hajibarksit von melw als & Wonaten wird die Auf-

brauchsirist nach Monat wnd Jahr angegeben ~ - .

. B) Pei der Merstellung won Teignarsn werdern aufler den inAbs. 4 bis'G genann-
tem Eirohateifen keine gelbihenden Stoffe zugesetzt. Taigwaren und Elereigwa:
rem difien durch das VYerpadkungsmaterizl michi nfensiver gedh alg in unverpack-

iem Fustand sescheinen. P - o

4] Zur Erzsugung von Teigiaren hesondeser A4 ikomman aurh andera Mahipro-
dubie als die dos Weizens verwendat werden. Es kbnren auch Gemise, Gewdree
ysw. mikvenwendet werden. Soiche Teigwaren enfhaiion & ihisr Mennzelchoung
naben der Angats der Bestandteile auch die entsprechenden Mangenangaban.
7y cfiegan Teiguaren 2inlen 2.B. folgends Erzeugnizss: .

Voo Talgmeren: Erzsugnisse, zu deren Hemstelung als Weaizenrohstoff
ansarhliefich WaizemsBlwrnmahiprotiufie vonvendel vrorden sind;

* {m cest Eetgenn und mporiatren gendcard Zail o Unsislhmg 29 gelpam, wird fir das
Inti=iralon der feven i bisherigen A, 7 noch nichi srinaftenen Crdaurichifistan aine
Campangsivsl @iz 29, Faluar 1590 gewshel. Fir den Marded adel dis Ubermamgstis) mil
=4, rebruar 9438, .
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Roguen-Telgwaren: Szeugnisse, 2 decen Herstelung AusschiieBlich Fog-
genmehiproduiie yerwende! zondern sind; :
temitse- Grd KrEuter-Teigwaran: Erzeugnisse, die Gomiss und Kriuer iy
coieher Mange anthalisn, dai sie den Charakier der Teiguamsn mitbesirmmen.
13} Bel der Erzaugung von grinen {z. B. lasagne vende} cier roien Teiguaren
werten muy fische oder Gueh physisalische verfahmen altbar gemachis grln-
sder poifarbende Gemise {Spinat, Rote Riiben usw.) in Fom von Siften, Pirces
adet Trockenproduitan verends]. : : L
" 11) Teigwerés enthallen keine Zusatzsioffe. o _ RS
12} Der WassargehaR handeisiibiicher gatruckneter Telgwaren belrigt nicht
mehir als 13 Y. -
13) Geliflte Teiguaren bostehen aus ainer Teighllie und einer Flilimasse. Die
- Fifimasse besleht aus verschiodenen Lebensmitien, wie Marmeladen, Michpre-
dulden, Fleisch, Peischwaran, Gemiise ader deren Mischungen. L
14} Bei gefilllen Teigwaren hat die Teighfille dem voriegenden Codenlsapiel,
di: Fiifle dem betrefienden Codexlapiteln zu entsprachen. ’
15} Dle Hennzeicheng geftiter Teiwaren enthill sEmiliche Kennzeichmumgs-
larmenits yvan Taighille ard Fillmasse. Die Angabe der Pafbrauchs{rist richiet sich
wach jenem Bestandieil, der die kilzoste Halfbariedt avbvelst. e notwendigen
i sgethedingungen sind lermilich 2u machen.
15; Disbelikersigwaren” enlhdli mindestzns 30 % weniger HoMlenhydrata s .
die wipleichbare Telgwara. : , '

1. BEURTEILUNG
Allgemeine Bewtelinngshinnelse

| " 17} Bei der Beunlgilung der in den Rahmen tieses Hapitels fallenden Erzeug- .
nisse =ind auch e i den allgemeinion Kapieln enfaltenen Bewrtsilungsgrund-
| giitre sinngemak amuwenden. Aus dir Vielzaht der Arjdsse zu Beanslandungen
werden & den igenden Absitzen solthe herausgesiell, die fir die huden Balh-
men dissos Kapitels &llenden Erzeugnisse hypisch sind. Ferner sind &ie einschid-
‘gigen Fechisvorschurifien zu beachion. . .
| - Vestcrbantveit

18] Als verdothen sind 20 beurteflen: .

Sachgemaf gelechie Teigwarsr, e solche Mingsl im Sinee das Als. 1 awei-

lir Salz mbweisen, dab e bestimmmgsgemaie Vermndbadeit (Gerublatg-
Tefakeatf) wesasdlich verminderl sder ausgeschlossen ist - '

Machrmeohimg

19 Als rechgemancht sind 2u beuriedizn: '
a} Als Fledaiguwanen bezaichnete Erzsughizes, de kene Fior eninsdien.
by Tedgwawen besondarsy Art, tie nicht dam ADs. B entapiecicl.
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.. VariZiachamg.

By Als varfascht sind 2 Belrtetes:

A} T&Iﬂﬂmrﬂn ohna nihese Bemld‘mmg. die might aﬁs afem inemdetsiihi-
cher idabiprodulion dee Welizens {Sasy eder Hariweizen) hergesisllf whrdan.

&) Em:ﬁtengwaren, e michi dems Ahs 3, jelztar Saiz, erﬂspmﬂmﬁ

o} Elefshpearan, die nicht dem Abs. 4 wﬁpremn '

o} Eiericigwaren mit hﬁrmvhehm’ldar Bezdlchinino, die nicht dem Ahﬁ_ 5
enfEprocien. .

e} Esertalgwaren mit einer Bezeichnung oder muﬁ‘rnmimg durch i ﬂhﬁtﬂﬁ
dle Beschalfenhell B Haushal . hengesielier Teigwaren mugeschriobhen wind:
ahne hirsichifich der Zusammenseting daim Abe, § =1 anisprechasm.. -

Ty Als Fischisiguans” oder Frischelevizigware” oder gleichsinesly be
. Zeichnete Taagwmm I:Iie.- ainen .Wasaergaha!! urder. ﬂﬂ-%' ader Obar 30 %
ﬂlﬂf'ﬂﬁﬁﬁm : " St .

g}l'ﬁ'eigwm,dlﬁnlﬁrt:ﬁamaba B anfsprachew. - - ceeoT

nj Telgdasen  bescudersr A, wle Volwmisigetaren, Hﬁggmﬂmmmm.
Gemiize- oder Emu?ﬂra-agwamn. dlg in [hrer Fﬂammmsaﬁmng rich o
£be. 9 enfsprachen.

5 Grding I&asagma verde} oder mta Teiquardn, gie nlekt dem Aps. 18 gnt- '
spiechan.

i ‘E‘sagwamm die Zuselrsloiie enthalten, sowedt olcht & 11 Il b LME 1575
nzanrendan st
- Telgwasen, ausgtermmm Frischieiguaren, daren Wamrgmmii 13 %

Ererschisital :

B - Telgwavan, dis mehr als 1% E{adraﬂiz enthelten.

m} Seilitte Telgwaren, dig in ihror Elm-mmmsﬁ%zung récht dem Aba. 14
ontsprechen
o Emhﬂiihmﬂ?gwasm die hlﬁs:dﬁlim threr Zwﬁnm&nﬂﬁhumg nicht dem
Abs. 16 mpmﬂv&n soferna sie nicht als g&sund‘tm’tssdmdtim zis beurfeilen
sind. '

o} Als Fr!.sdlﬂglgwmen L iy glaimmnmg bezandmetﬂ Teigwangn, die nach
elner unzul&migen 'ferfﬂhrﬂﬁﬁﬁﬂ (z. B. Trockrung} hergestailt wurdan, T

. | Fefache Bezsichmumng .
21} Als falsch bereichnet sl Zu benrailen:
ap Heusmacherschniit" ¢-nudel},. die hinsichilich irer Bezeichnuiyg eder
. Austormung nichi dom Ahs € enfeprechen.

t) Frischieigwaren odar gleichsimnig bezeidnatz Teigwarsn, dis hir&s@t-
lich dar edorderllchen Bezelchmung nidhi dem A< 7 entsprechern.

g} Talgwansn, die wnier Millversendung von Gembse, Gewlrzen usw, har
gestelt wrden, fernes Vollkesmislgwarsn urd Boopordelmraron, dia in Mhrar o
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ﬁmmensatzw:gm-ﬁr den Antomismuihgen dezes Kapitels enisprachon, jo-
dich keine Kannzsichaupg gemdh Aibs, 9 agmyeizan,
dy Scliilite Talgwaren, dis keira Kmnzmﬁnﬂmg gemﬁﬂ :khs. ‘Iﬁ ﬁxi'#eim

Elgmaitsbeﬁnmng
mmmﬁmﬁmam 11.Eﬂillﬂn. h’iﬁhinﬁ"mn ‘15?5.
Nr. 14131 :

ArgaTiung genFd Mitteliungstistt de:r %Fsdtgmnpa tsﬁérﬂmﬁeﬂmle i
und gerichillche Chénde S8/12,-355-867 {ed)

‘Bes@mmung - des Kecnoaiziehailas

sicha Schweizerleches Labensmiltaicush, H@i‘t Eﬂ

Bximming dge WaesargalaiEs

16 9 der gemahlenen Telgwara {Kermgride mmmﬂmﬁﬂﬁw
W yerechichiaren Wegegifmhen 3 Sunden bed W57 G gelrmdmet,

Fi
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2. USEFUL CONTACTS

VERBAND DER TEIGWARENINDUSTRIE
Zaunergasse 1-3

A-1037 Wien,

Tel: (43-1)7122121

Fax: (43-1) 713 18 02

E-mail: mklug@I!ebensmittel .wk.or.at

Mr. Franz Wolf (President)

Mr. Manfred Klug (Secretary)
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