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1. LEGISLATION IN FORCE
(unofficial translation)

Law of 3 July 1934
Published in the Official Journal of the French Republic of 6 July 1934
regulating the production of pasta, as modified by Law n° 99-574 of 9 July 1999

Art. 1 – Pasta sold under any name and in any shape whatsoever must be produced
exclusively in pure durum wheat semolina.

However, pasta containing soft wheat, either exclusively or mixed in
with durum wheat, may be sold in France if it comes from a member
State of the European Union, or from some other contracting party to
the agreement setting up the European Economic Space, where it is
legally produced and marketed.

Art. 2 – Any infringement to the present law may be reported and followed up on
under the conditions foreseen in book II of the consumer code.
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DECREE N° 55-1175 OF 31 AUGUST 1955
PUBLISHED IN THE OFFICIAL JOURNAL OF 4 SEPTEMBER 1955 CONTAINING
REGULATIONS FOR THE PUBLIC ADMINISTRATION FOR THE APPLICATION
OF LAW 1ST AUGUST 1905 ON THE REPRESSION OF FRAUDS, AS REGARDS
PASTA PRODUCTS

THE HEAD OF THE CABINET,

On the report of the Minister of Agriculture, of the Lord Chancellor, Minister of
Justice, of the Minister of Finance and of Economic Affairs, of the Minister of Public
Health and of Population and of the Minister of Industry and Trade,

Given the law of 1 August 1905 as modified, on the repression of frauds in the
sale of goods and of falsification of foodstuffs and agricultural products and, above
all, its article 11;

Given the laws of 3 July 1934 and 5 April 1954 relating to the making of pasta;

Given the decree of 22 January 1919, completed by the decree of 31
December 1928, containing regulations for the public administration regarding the
application of the above-mentioned law of 1 August 1905;

Given the decree of 15 June 1939, containing regulations for the public
administration regarding the application of the above-mentioned law of 1 August
1905, as regards the sale of eggs;

Having heard the State Council,

DECREES:

UNAFPA

2

JULY 2001

FRANCE
ARTICLE ONE

Save any derogation that might arise from application of Article 2 of law no. 54-379 of
5 April 1954 above-mentioned, only those products ready for culinary use, prepared
by kneading, without fermentation, of durum wheat semolina with the addition of
drinking water and subjected to appropriate physical treatments such as extrusion,
rolling and drying, in order to give it the customary appearance may be termed
“pasta”.

ARTICLE TWO

In the case of pasta, the following additions are authorised:

Salt (sodium chloride);
Eggs;
Gluten, milk or skimmed milk;
Fresh vegetables;
Vegetable juices or extracts, as well as herbs.

ARTICLE THREE

The denomination “egg pasta” and, generally speaking, every name and
manner of presentation referring to the inclusion of eggs, can only be used for pasta
containing a minimum of 140 grams per kilogram of semolina of whole eggs
(excluding the shells) or egg yolks, or the corresponding weight of whole egg or egg
yolk powder.

The denomination “fresh egg pasta” can only be used for pasta containing
fresh eggs in the same proportions, in accordance with the regulations in force
regarding the repression of frauds as applied to the sale of eggs.

The denomination “gluten pasta” can only be used for pasta containing at least
20 per cent of nitrogenized matter based on gluten.

UNAFPA

3

JULY 2001

FRANCE

The denominations “milk pasta” or “skimmed milk pasta” can only be used for
pasta with the addition of milk or skimmed milk in such a proportion that 100 grams of
pasta contains at least 1.5 grams of skimmed dried milk extract. In the case of the
addition of a lower proportion of milk or skimmed milk, the denomination should be,
as appropriate, to the exclusion of any other, either: “pasta with the addition of X per
cent of milk (or of skimmed milk)”, such percentage being related to the skimmed dry
substance.

Pasta in which fresh vegetables have been included should be sold under the
denomination: “pasta with ….(name of the vegetable included)”.

Those to which juices, extracts of vegetables or herbs have been added
should be sold under the denomination “pasta aromatised

with…”, followed by

indication of the nature of the vegetable.

ARTICLE FOUR

The wheat semolina used for the preparation of pasta should be of a healthy,
genuine and mercantile quality meeting the characteristics laid down by by-law of the
Minister of Agriculture.

When such by-law defines several types of semolina, the pasta sold under the
denomination “with eggs”, “with fresh eggs”, “with gluten”, “with milk”, “with skimmed
milk”, “with ….(name of the vegetable included)”, and the pasta whose denomination
implies the adjective “superior”, should be made exclusively with durum wheat
semolina of superior type meeting the characteristics laid down by the bye-law
mentioned in the previous paragraph.

With the exception of those foreseen in the previous paragraph, any mention
referring to product quality is forbidden in the sales denomination of the various types
of pasta. Use of the adjective “superior” is above all forbidden, in the absence of
bye-laws defining several types of semolina.
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In the case of the derogation foreseen in Article 2 of the law of 5 April 1954
being applied, the by-law referred to in this law would likewise fix the criteria of
labelling of the products brought out.

ARTICLE FIVE

The colouring of pasta, even using vegetable colouring agents, as well as the
addition to pasta of chemical substances are considered as fraudulent.

ARTICLE SIX

It is forbidden to offer for sale:

1) pasta containing over 12.5 per cent of water, except however for fresh pasta sold
as such;
2) pasta whose acidity content is higher than the maximum laid down by bye-law of
the Minister of Agriculture.

ARTICLE SEVEN

The raw cereal materials held on the premises used for the making of pasta
should also comprise labelling, making it possible to identify their origin as well as the
nature of such products and the net weight contained in the packet.

It is forbidden to keep on these premises, without a legitimate reason, any
cereal material other than those authorised for the preparation of pasta.

ARTICLE EIGHT

With the exception of the type sold fresh, “egg pasta” and “fresh egg pasta”
must in all cases be sold in packet form.

The other categories of pasta may be placed on sale, either loose or in
packets.
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Packets must be of 125, 250 or 500 grams net or multiples of 500 grams.

In the case of transparent packets, the latter may not be coloured.

ARTICLE NINE

Packets containing pasta to be sold should bear the following mentions, in very
clear characters:

1) The denomination including the term “pasta”, accompanied, if necessary, by the
adjective “salted” and any adjectives and mentions foreseen in articles 3 and 4
heretofore; however, the term “pasta” may be replaced by the name, established
by custom, of a category of pasta corresponding to a certain shape, such as
macaroni, noodles or vermicelli;

2) The name and address of the producer. However, this mention could be replaced
either by a factory or commercial brand, or by the name of a sales firm, providing
it is followed by a conventional indication as laid down by the Service for the
Repression of Frauds and permitting identification of the producer;

3) The net weight.

All the mentions foreseen by the present decree should be included, in an
obvious way for the buyer, on the same side of the packet.

All the words

composing the mention should be written in characters of the same size, with
letters at least 3 millimetres high.

ARTICLE TEN

Pasta put on sale loose should be presented in such a way that the
mentions foreseen by the present decree are clearly visible to buyers.
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ARTICLE ELEVEN

The use of any indication, or sign, or manner of presentation liable to create
confusion in the mind of the buyer as to the nature, origin, substantial qualities,
composition, volume or weight of the pasta, is forbidden under all circumstances and
in any form whatsoever, and above all on containers and packets and on commercial
documents,

invoices,

catalogues,

prospectuses,

price

lists,

signs,

posters,

advertising pictures, advertisements or any other form of advertising.

ARTICLE TWELVE

The measures contained in the present decree do not apply to culinary
specialities.

Those relative to labelling and conditioning will only apply to the products in
question put on the market on expiry of a period of six months from publication of the
present decree.

ARTICLE THIRTEEN

The Minister of Agriculture, the Lord Chancellor, Minister of Justice, the
Minister of Finance and Economic Affairs, the Minister of Public Health and of the
Population and the Minister of Industry and Trade are made responsible, each
insofar as he is concerned, with the enforcement of the present decree, which will be
published on the Official Journal of the French Republic.
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BY-LAW OF 27 MAY 1957 PUBLISHED ON THE OFFICIAL JOURNAL OF THE
FRENCH REPUBLIC OF 30 MAY 1957
FIXING THE CHARACTERISTICS OF DURUM WHEAT SEMOLINA AND PASTA
AS MODIFIED BY THE BY-LAWS OF 22 JULY 1959, 13 AUGUST 1974 AND
6 DECEMBER 1974

The Secretary of State for Agriculture, the Secretary of State for Economic
Affairs and the Secretary of State for the Budget,

Given the law of 1 August 1905 on repression of frauds in the sale of goods
and of falsification of foodstuffs and agricultural products;

Given the law of 3 July 1934 on the composition of pasta completed by law no.
54-379 of 5 April 1954;

Given the decree-law of 17 June 1938 on the fixing of quotas on semolina and
on the professional organisation of the semolina industry, modified and completed by
the law of 11 August 1941 and decree no. 56-279 of 20 March 1956, in enforcement
of the law of 17 August 1948 aimed at economic and financial recovery;

Given the law of 24 June 1941 outlining the organisation of the pasta industry,
modified and completed by decree no. 56-280 of 20 March 1956, in enforcement of
the law of 17 August 1948 aimed at economic and financial recovery;

Given order no. 45-1484 of 30 June 1945 on the reporting, following up and
repression of infringements to economic legislation;

Given decree no. 55-1175 of 31 August 1955 giving regulations for the public
administration for the application of the law of 1 August 1905 on the repression of
frauds as far as pasta is concerned;
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Given the opinions expressed by the professional committees of the Semolina
and the Pasta Industry;

Given the opinion of the central board of the National Interprofessional Cereals
Office,

RULE THAT:

Article 1
Pasta is made exclusively from durum wheat semolina, of the two types listed in
Article 2 hereafter. However these two types are the product of a grinding process
freely carried out by the miller, whose only obligation is only to deliver goods meeting
the characteristics specified in Article 3 of the present ruling, guaranteed as regards
the average rate of extraction used as a basis for calculating the price.

Article 2
The denominatios used to indicate the two types of durum wheat semolina
referred to in Article 1 heretofore and which should be mentioned on the labels
affixed on each packet will be worded as follows:

-

either “superior durum wheat semolina” or “durum wheat semolina of superior
quality” for the superior type, known as SSS E;

-

or “durum wheat semolina” or “standard durum wheat semolina” for the second
type, known as SSS F.
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Article 3

The semolina delivered with a view to pasta-making should have the following
characteristics

a) humidity content: maximum 14.5 per cent with tolerance of 1 percentage point,
requiring price adjustment;
b) acidity content:
-

superior semolina: maximum 0.05 per cent expressed in sulphuric acid
(percentage referred to dry matter);

-

standard semolina:

maximum 0.07 per cent expressed in sulphuric acid

(percentage referred to dry matter).

c) particule size
-

superior semolina : incapacity to pass sieve 100 with opening size of 0.187 mm,
tolerance 10 per cent;

-

standard semolina: incapacity to pass sieve 120 with opening size of 0.161 mm,
tolerance 50 per cent.

These characteristics will be determined by working on a sample of 100 grams by
means of a laboratory plansifter with an amplitude of 30 mm, turning at a constant
speed of 200 revs-minute for 5 minutes. This apparatus comprises circular sieves in
phosphorous bronze with a useful sieving surface of 283 cm2, with sieve cleaning
assured by four rubber balls measuring 15 mm in diameter.

In the case of particule size of the products not corresponding to those referred to
heretofore, these products should have the following characteristics:

-

superior semolina: ash content maximum 0.80 per cent, tolerance 10 per cent
(percentage referred to dry matter).

-

standard semolina: ash content maximum 1.30 per cent, tolerance 20 per cent
(percentage referred to dry matter).
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Article 4

Durum wheat semolina intended for consumption in the present form must meet the
following norms:

a) Semolina for soup, known as GG :
-

ash content referred to dry matter: maximum 1 per cent;

-

grain formation: total incapacity to pass sieve with opening size of 0.530 mm,
tolerance 5 per cent;

b) Extra quality semolina, known as SSS G, SSSS E and M.G.:
-

ash content referred to dry matter: maximum 0.90 per cent;

-

grain formation: total incapacity to pass sieve with opening size of 0.247 mm,
tolerance 5 per cent;

c) Extra quality semolina, known as SSSS and SSSSS :
-

ash content referred to dry matter: maximum 0.80 per cent;

-

grain formation: total incapacity to pass sieve with opening size of 0.187 mm,
tolerance 5 per cent.

For the three categories of semolina in the present form, the acidity content
should be a maximum of 0.05 per cent expressed in sulphuric acid (percentage
referred to dry matter and determined using the method of analysis described in
the attachment hereto) and the humidity content a maximum of 14.5 per cent.

Article 5
The characteristics referred to in Articles 3 and 4 are required:

-

departure factory, for metropolitan semolinas;

-

unloading wharf, for semolinas coming from North Africa.

Article 6
The packets containing durum wheat semolina, whether intended for the production
of pasta or for sale for consumption in its present form, should bear on them, either
printed directly, or by means of a label, the following mentions:
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1) the denomination of the product, as foreseen in accordance with Articles 2 and 4
of the present bye-law;
2) the name and address of the semolina producer or the packager;
3) indication of the net weight.

Moreover the product denomination should likewise be shown in full on all
invoices and delivery notes.

Article 7
Pasta should possess the following characteristics:

a) Ash content

superior quality pasta:
-

minimum : 0.55 per cent (percentage referred to dry matter)

-

maximum: 0.80 per cent, tolerance 10 per cent (percentage referred to dry matter)

standard pasta:
-

maximum:

1.30 per cent, tolerance 10 per cent (percentage referred to dry

matter)

b) Acidity content

superior quality pasta:
-

maximum : 0.05 per cent expressed in sulphuric acid;

standard pasta:
-

maximum: 0.07 per cent expressed in sulphuric acid.

In both cases, this is a percentage referred to dry matter and determined using
the analysis method published in the attachment to the present bye-law.
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c) Nitrogenised matters content

superior quality pasta:
-

minimum : 10.5 per cent (percentage referred to dry matter);

standard pasta:
-

minimum: 11 per cent (percentage referred to dry matter).

d) Humidity content

-

maximum: 12.5 per cent. However, this maximum does not apply to fresh pasta
sold as such.

The denominations and mentions foreseen as regards the labelling of pasta
should be shown in full on all invoices and delivery notes.

Article 8
In addition to the characteristics laid down by the present by-law, durum wheat
semolina and pasta should have the specific characteristics of durum wheat (triticum
durum) and by-products of same, identified by means of the methods of analysis laid
down in application of Articles 3 and 20 of the modified decree of 22 January 1919
regulating the public administration for the application of the above-mentioned law of
1 August 1905.

Laboratories applying the regulation concerning the repression of frauds must apply
the method of analysis described in the annex for the determination of the content of
soft wheat in pasta and semolina (ANNEX II).

Article 9
The provisions of the by-law of 10 July 1956 are repealed.
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Article 10

The Director General of Agriculture, the Director General of Prices and Economic
Surveys, the Director General of Taxes, the Inspector General, Head of the Service
for the Repression of Frauds and the Director General of the National
Interprofessional Cereals Office are responsible, each insofar as he is concerned,
with the enforcement of the present by-law.

ANNEX I – Method for the determination of the degree of acidity in durum wheat
semolina and pasta (annex of the decree 22 July 1959, published in the OJ of 31 July
1959).
ANNEX II – Official method for the determination of the content of soft wheat in pasta
and in durum wheat semolina (annex of the decree 13 August 1974, published in the
OJ of 15 January 1975).
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APPENDIX 1

METHOD FOR DETERMINING THE DEGREE OF ACIDITY OF
DURUM WHEAT SEMOLINA AND PASTA

The samples to be tested shall be removed on receipt of the goods.

Preventive operations
Grind 100 grams of durum wheat flour or pasta, without heating, so that at least 50
grams may pass through a size 120 sieve.
Homogenise the latter and determine, first of all, the moisture content on 5 grams, in
an oven preset at 100-103° C, until a constant weight is achieved.
It shall be necessary to continue these operations, without interruption, as soon as
the material is grinded.
Determination of the degree of acidity
The titration shall be carried out, at approx. 20°, on a 5 gram test sample macerated
in 30 ml of alcohol at 95° (the temperature must be measured beforehand).
Introduce 5 grams of the powdered product into a 50 ml plastic test tube and add 30
ml of alcohol at 95°. Close the test tube hermetically and shake by means of a rocker
arm (to ensure that the grinded substance is constantly in suspension), for one hour.
Let it sit for 24 hours. Then shake for another 5 minutes with the rocker arm.
Centrifugate for ten minutes at a speed of 4,500 r.p.m.
Take the 20 ml pipette containing the alcoholic maceration and put it inside a 100 ml
conical container (Erlenmeyer) without dilution. Add 5 drops of a solution of
phenolphthalein (1 gram for 100 ml of alcohol at 95°), titrate with KOH N/20 until the
light red colouring persists for 10 seconds: i.e. n’ ml the quantity of soda used.
Determine the acidity of 20 ml of alcohol at 95° used for the maceration: i.e. n’ ml the
quantity of powder used. The acidity of N ml for 100 grams of powdered product is
given by the following formula
1,5 (n’ - n)
Express the results on the dry product and in sulphuric acid.
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APPENDIX II
OFFICIAL METHOD

for determining the quantity of soft wheat in pasta and durum wheat semolina
(Appendix to the Decree of 13 August 1974, published in the Official Gazette of 15 January 1975)

1. Scope
The method hereunder is aimed to determine the quantity of soft wheat, the use of
which is prohibited, in alimentary pasta and durum wheat flour.
The method applies to egg pasta.
The method does not apply to pasta treated after production, for example, in the case
of pasta preserved by appertisation or cooking.

2. Method
The method consists in the fractioning of the soluble proteins of the crushed pasta or
durum wheat flour in a saline solution, by means of electrophoresis in a
polyacrylamide gel. Specific colouring of the phenolase. Determination of the quantity
of phenolase present solely in products made with soft wheat.

3. Equipment
3.1

Balance, with a minimum precision of 0.01 grams.

3.2

Refridgerated and non-refridgerated centrifuge, capable of exercising an
acceleration of 50,000 m/s3.

3.3

Centrifuge tube, with a minimum capacity of 30 ml.

3.4

Electricity generator: output voltage: min. 700 Volts; intensity: min. 80 mA.

3.5

Die for producing the gel, comprising a tank, a frame and a lid, conforming to
the specifications in schedules 1, 3 and 3, or other equivalent system.

3.6

Electrophoresis tank, conforming to the specifications in schedule 4, or other
equivalent system.

3.7

2 kg weight.

3.8

Metal wire with a diameter of 0.1 mm.

3.9

Micro-vials, for depositing 60 ± 5 microlitres of a saline solution in the gel vials.

3.10

Plastic vials larger than the ones of the frame referred to in 3.5.

3.11

Glass agitator, with a diameter of approx. 5 mm.

3.12

Triturator for non-heated grinding; water-cooled grinder.

3.13

315 micron NFX 11-501 metal sieve (rated mesh size 315 micron).
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Pre-set oven at 40°.

4. Chemical products
All the chemical products must be for “test purposes”, excepting the acetic acid,
which may be simply for “technical purposes”.
4.1

Distilled or ionised water.

4.2

Tris base (TRIS) NH2 (CH2 OH2).

4.3

0.2 N hydrochloric acid.

4.4

A1 aluminium lactate (CH3 CHOH COO)2.

4.5

Dihydroxy-1.2 benzene (orthodiphenol or pyrocatechol).

4.6

Beta dimethylaminopropinitrile (D. M.A. P.N.)
(CH2)2N CH2 CH2 CN.

4.7

Ethylenediaminetetra-acetic acid (E.D.T.A.)
(HOOC-CH2)2)-N-CH2-CH2-N-(CH2-N (CH2-COOH)2.

4.8

Ammonium persulphate (NH4)2S2O4.

4.9

Boric acid H3BO3.

4.10

Acetic acid.

4.11

Acrylamide diacrylamide (Ciabogum 41 or equivalent).

4.12

Sodium acetate CH3 COON3 3H2O.

4.13

Calcium chloride.

5. Procedure
5.1

Preparation of the polyacrylamide gel

Prepare the TRIS-HCl buffer: 6.05 g TRIS, 40.5 ml of HCl 0.2 N, H2O q.s.p. 1000 ml.
The pH of the TRIS buffer must be equal to 4 8.6: ph = 8.6.
Dissolve 24 g of Cinagom 31 in 300 ml of the TRIS-HCl buffer. Filter with a “fast
paper” filter.
Add to the filtered substance 1 ml of D.M.A.P.N. and 0.3 gr of ammonium
persulphate.
Once dissolved, pour the solution into a tank containing the frame.
Place the lid, teeth downward, preventing the formation of any air bubbles.
Place the 2 kg weight on top of the lid.
Remove from the oven after approx. 2 hours.

UNAFPA

17

JULY 2001

FRANCE

Keep the gel inside the TRIS-HCl buffer for at least 24 hours, at room temperature
(approx. 20° C).
5.2

Extraction of the phenolase

Grind the durum wheat so as to obtain a flour 80% of which may pass through a size
60 sieve.
Weigh 1 g ± 0.01 g of flour or triturated pasta inside a centrifuge tube.
Add 10 ml of 0.1 N sodium acetate and place the products in suspension by means
of an agitator.
Let sit for an hour at room temperature.
Centrifugate for 30 minutes at approx. 50,000 m/s2.
5.3

Electrophoresis

Fill the electrode tank of the electrophoresis container with the TRIS-HCl buffer.
Place the gel inside the container and combine in the electrode tank, in the manner
described in schedule 5.
Add 60 ± 5 microlitres of the centrifuged saline extract into the gel container.
Connect to a current of 8 V/cm, measured on the gel.
After approx. 10 minutes, cover the gel with a thin sheet of plastic material or
equivalent.
Disconnect from the current after four hours of migration.
5.4

Phenolase colouring

Prepare a solution of 2.5 g of pyrocatechol, 1.96 g of TRIS, 0.20 g of E.D.T.A., 0.15 g
of boric acid, 100 ml of H2O = Q.S.P.
Cut the gel in the middle horizontally with a wire (3.8).
Place the lower part of the gel into a solution of 5% aluminium lactate in the water.
After ten minutes, rinse the gel under the tap.
Delicately dry the gel so as to remove the residual drops of water.
Place the gel thus treated into a solution of pyrocatechol (300 ml).
Add 50 ml of 2% calcium chloride into the TRIS-HCl buffer.
Let the colouring develop at room temperature, until a dark green hue appears
(approx. 3 hours). It is then possible to determine the quantity of soft wheat flour (§
6.1).
Add approx. 500 l of tap water and keep the gel at room temperature for 6 to 12
hours. The enzyme bands become black on a light background.
Put and keep the gel in a 3% acetic acid solution.
UNAFPA

18

JULY 2001

FRANCE

The last two operations allow the gel to be preserved for several weeks, if necessary.
5.5

Making the pasta sample

Mix an industrially produced durum wheat flour, previously tested for contamination
by any soft wheat products, and a soft wheat flour, in the desired proportions. There
is no soft wheat flour in the sample flour if the following method gives a negative
result (it is unnecessary to take any samples).
Homogenise well.
Place 100 g of the mix into a mortar and add 30 ml of deionised water.
Mix to obtain a homogeneous dough.
Laminate the dough for 30 times, by folding it in two each time.
Leave to dry in an oven at 40° for 24 hours.

6.
6.1

Expressing the results

Method of calculation

The quantity of soft wheat flour, expressed in number of grams per 100 grams of
product, may be assessed by visually comparing the studied samples with the control
products incorporated in the same test and containing a known quantity of soft
wheat.
6.2

Repeatability

The difference between the results of two determinations using the same method,
carried out in rapid succession, one after the other, must not be higher than 4%,
which value is the result of laboratory experience.

(Figures)
Cuve = Tank.
Cadre = Frame.
Couvercle = Lid.
Dent = Tooth.
Réfrigérant superieur = Upper refridgerator.
Epaisseur des parois = Thickness of the walls.
Cuve d’electrophorese = Electrode tank.
Réfrigérant = Refridgerator.
Film plastique = Plastic film.
Pont (Chamex) = Bridge.
Tampon = Buffer.
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FRENCH STANDARD AFNOR NF V 03-721 OF JUNE 1974
DURUM WHEAT SEMOLINA
DETERMINATION OF THE DEGREE OF SURFACING
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Scope

This document describes a method for determining the degree of surfacing of durum
wheat flour.
It shall apply to samples of durum wheat flour obtained solely through grinding,
without further agglomeration, with a moisture content in excess of 10%, packaged in
airtight containers filled to the brim, containing approx. 1 kg of product, for
characterisation purposes.
It shall not apply to determinations made by means of seives with a mesh size below
160 µm.

2.

Reference standards

This document contains (dated and undated) references to other standards. These
reference standards are referred to in the appropriate sections of the text and the
relevant publications are numbered subsequently. For the dated references, the
subsequent amended or revised versions of any of the above-mentioned publications
shall apply hereto only if incorporated with the amendment or revision. For undated
references, the latest edition of the publication to which reference is made shall
apply.
NF ISO 172 Cereals and cereal products - Determination of the moisture content
(Practical Reference Method) (Classification Index: V 03-707).

3.

Definition

For the purposes of this document, the following word shall have the meaning
ascribed to it hereinafter:
Degree of surfacing of durum wheat flour, shall mean the percentage of flour
passing though a sieve prescribed for the flour in question, in the illustrated operating
conditions.

4.

Method

The method consists in sieving the test flour by means of a sieve with the prescribed
mesh, according to the operating procedure described hereinafter.

5.

Equipment

Ordinary laboratory instruments and, in particular:
UNAFPA
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Laboratory sieve that may be regulated at 200 t/min ± 5 t/min, plus seives of

30 mm ± 2 mm and 60 mm ± 2 mm, equipped with a sieve fastening system.
N.B.: These characteristics may be achieved with the ROTACHOC equipment1.
5.2

Round sieve with a bottom, lid and container, made of stainless steel or

similar material, with the following characteristics:
-

grinding diameter: 200 mm

-

useful diameter of the sieve bottom: 185 mm ± 5 mm, corresponding to a sieve
cover of approx. 270 cm2;

-

height: min. 20 mm;

-

mesh screen sizes currently used in France and the EU:

5.3

•

160 µm ± 6.9 µm 2)

•

180 µm ± 7.6 µm 2)

•

200 µm ± 8.3 µm 2)

•

250 µm ± 9.9 µm 2)

•

315 µm ± 12 µm 2)

•

500 µm ± 18 µm 2)2
(Eight) rubber spheres, with a diameter of between 18 mm ± 1 mm and a

mass of 5 g ± 0.5 g.
5.4

Spatula.

5.5

Soft brush.

5.6

Flat container, with a capacity of approx. 2 litres, made of a non-electrostatic

material.
5.7

(Two) bowls of non-electrostatic material.

5.8

Balance, with a precision of approx. 0.001 g.

5.9

Chronometer, with a precision of approx. 1 sec.

6.

Sampling procedure

The laboratory must receive an effectively representative sample, undamaged and
unaltered during transportation or storage.

1

ROTACHOC is the trade name of an instrument distributed by Tripette et Renaud (France). It is given solely as
information for the users of this standard and does not signify that AFNOR approves or recommends the
exclusive use of this instrument. Equivalent instruments may be used, if it is proved that they produce the same
results.
2
The tolerances relating to average sieve mesh screen sizes, consistently with the NF X 11-504 standard on
“Sieves and sieving” - Metal mesh screens in control sieves - Technical requirements and verifications”.
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The sampling procedure is not a part of the method illustrated hereunder. A
recommended sampling technique is contained in the NF V 03-740 standard on
“Cereals and legumes - Sampling of products for grinding”.

7.

Preparation of the test sample

Pour the full contents of a package of approx. 1 kg of flour into the container (see
5.6), mix it carefully to achieve the highest possible homogeneity.

8.

Method for determining the moisture content of the sample

Separately determine the moisture content of the test sample, prepared according to
para. 7, by applying the prescriptions laid down in the NF ISO 712 standard.
The moisture content of the sample shall be in excess of 10%.
N.B.: Otherwise the operating procedure described hereinafter cannot be applied (in
accordance with para. 1 “Scope”).

9.

Operating procedure

WARNING: The operations described in 9.1 to 9.2.8 (included) must be carried out in
less than 15 minutes.
9.1

Taking of test sample

Starting from the test sample prepared according to para. 7, immediately remove,
with the spatula (see 5.4), a sample of 50 g ± 0.5 g, weighed at approx. 0.01 g.
9.2

Determination

9.2.1 Press the sieve bottom for the flour in question into the container (see 5.2).
Place the eight rubber spheres (see 5.3) on the bottom of the sieve.
9.2.2 Pour the test sample (see 9.1) onto the bottom of the sieve. Place the lid and
put on the sieve (see 5.1). Fasten by means of the closing system and disengage the
degumming system, if present.
9.2.3 Start the chronometer (see 5.9) and sieve for 5 minutes ± 5 secs, if the sieve is
regulated at a mesh screen size of 60 mm ± 2 mm.
9.2.4 When the sieve stops, unfasten the closing system and remove the entire
container, sieve bottom and lid.
9.2.5 Take off the lid and remove the oversize flour from the sieve bottom, by
turning it upside down.
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9.2.6 With a soft brush (see 5.5), remove the flour particles still adhering to the sieve
bottom.
9.2.7 Pour the contents of the container into the sieve containing the seived product
and the particles gathered in 9.2.6 into the bowl (see 5.7) and weigh, at approx. 0.01
g.
9.2.8 Proceed with a further determination by removing another test sample (see
9.1) and proceeding as described in 9.2.1 to 9.2.7.
Note down the mass (t2) of the second sieving.
9.3

Calculation

9.3.1 Calculate the degree of surfacing (TAF1) of the first test sample (m1),
according to the following formula:

TAF1 =

t1
x100
m1

where:
t1 is the mass of the undersize, in centigrams
m1 is the mass of the test sample, in centigrams
9.3.2 Calculate the degree of surfacing (TAF2) of the second test sample (m2),
according to the following formula:

TAF2 =

t2
x100
m2

where:
t2 is the mass of the undersize, in centigrams
m2 is the mass of the test sample, in centigrams
9.3.3 Express the values at approx. 0.01%.

10.

Expressing the results.

10.1

Calculate the arithmetic mean of TAF1 and TAF2, and consider as a result the

arithmetic mean of the two weights. Express them at approx. 0.1% of the product as
it is.
10.2

Consider the repeatability of the measurements according to the following

criteria:
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10.2.1 The mean value of TAF1 and TAF2 is below 15%: consider the result only if the
two values do not differ by ± 0.5% (i.e. mass of ± 0.25 g).
10.2.2 The mean value of TAF1 and TAF2 is above 15%: consider the result only if
the two values do not differ by ± 1% (i.e. mass of ± 0.50 g).
If the results do not comply with these criteria, repeat the set of operations with
another two test samples.
10.3

Assuming that the conditions of repeatability have been met, examine whether

the result of the mean thus obtained is higher or lower than 15% (i.e. higher or lower
than 7.5 g in mass).
10.3.1 The result is above 15%: consider this value as the final test value and
express it at approx. 0.1%.
10.3.2 The result is below 15%: repeat the above procedure with another two test
samples (see from 9.1 to 9.3.3), but altering the operating conditions as follows:
•

para. 9.1: remove a test sample, with a spatula (see 5.4) of 100 ± 0.5 g,
weighed at approx. 0.01 g;

•

para. 9.2.1: place four rubber spheres (see 5.3) on the sieve;

•

para. 9.2.3: sift for 5 min ± 5 secs in a 30 mm ± 2 mm sieve.

10.3.2.1 Proceed in the above manner on two test samples. This will result in the
obtaining of the undersizes t3 and t4, corresponding to the test samples m3 and m4
and to TAF3 and TAF4.
Express these values at approx. 0.01%.
10.3.2.2 Calculate the arithmetic mean of the values of TAF3 and TAF4. Express
these values at approx. 0.1% on the product as it is.
10.3.2.3 Examine the repeatability of the measurements considering the following
criteria:
10.3.2.3.1

The average values of TAF3 and TAF4 is below 15%: consider the

result only if the two values do not differ by ± 0.5% (i.e. mass of ± 0.50 g).
10.3.2.3.2

The average of the TAF1 and TAF2 values is above 15%: consider the

result only if the two values do not differ by ± 1% (i.e. mass of ± 1 g).
10.3.2.4

If the results do not correspond to these criteria, repeat the set of

operations with another two test samples, as described in 10.3.2 to 10.3.2.4.
Otherwise, consider as the result the arithmetic mean of the two weighings and
express it at approx. 0.1%.
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Accuracy

See in appendix A the results of the interlaboratory tests carried out.
11.1

Repeatability

The absolute difference between the two results of the single tests, obtained with the
same method, on an identical material in the same laboratory and by the same
operator, using the same equipment and, in the brief interval of time must not be
higher than the values specified as the case may be, in 10.2 or 10.3.2.3.
11.2

Reproducibility

The absolute difference between the two results of the single tests, obtained with the
same method, on an identical material in the same laboratory and by the same
operator, using the same equipment and, in the brief interval of time must not be
higher than 25% of the value of the arithmetic mean of the two results, with a
minimum tolerance of 2 g and a maximum of 10 g.
N.B.: these values correspond to those that must be obtained based on the “rules of
the art”. If there are dispersions of the results, in fact, they are not due solely to
method but derive also from the allowed tolerances for the sieve mesh screen sizes.

12.

Test report

The rest report shall specify:
-

the method with which the sampling has been carried out (if known);

-

the method used, in particular, the sieve mesh screen size;

-

the result of the test; and

-

its repeatability.

Furthermore, it shall also indicate the operating details not envisaged in this
document, or optional, as well as any accidents that may have affected the test
results.
The report must also give all the necessary information for the full identification of the
sample.
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APPENDIX A
(For information purposes)
RESULTS OF THE INTERLABORATORY TEST

An interlaboratory test has been carried out with the participation of nine laboratories.
This test has been carried out on five durum wheat flours with different “via”
percentage values. The determination of the degree of surfacing has been carried
out with size 160 µm and 250 µm sieves.
The test procedure is as follows: each laboratory has received the samples of five
flours. On each sample have been carried out four determinations of the degree of
surfacing, using size 160 µm and 250 µm sieves.
The laboratories have applied the method. This means, in particular, that the size of
30 mm, as also a test sample of 100 g and four rubber spheres have been
considered for the tests with the size 160 µm sieves for the flours G, J and A; for the
tests with the size 250 µm sieves for the flours D and G, and with the size 60 mm
sieves, 50 g test sample and eight spheres in all the other cases.
The results have been statistically analysed according to the ISO 5725 standard3.

Table A1: Results of the inter-laboratory tests
Sieves
Flour
Number of participating
laboratories
Number of considered
laboratories
Mean value (%)
Standard repeatability
deviation (Sr)
Repeatabiliy coefficient of
variation (%)
Repeatability value (2.83 Sr)
Standard reproducibility
deviation (SR)
Reproducibility coefficient of
variation (%)
Reproducibility value (2.83 SR)

G
9

160 m sieve
J
A
9
6

K
9

D
6

160 m sieve
G
J
9
9

7

6

5

6

5

9

9

8

2.60
0.09

12.62
0.19

13.35
0.14

58.84
0.11

0.38
0.07

11.81
0.24

32.75
0.43

92.30
0.36

3.36

1.50

1.04

0.18

17.89

2.05

1.33

0.39

0.24
0.24

0.53
0.64

0.39
0.44

0.29
0.77

0.19
0.17

0.67
2.87

1.20
2.68

0.99
3.07

9.15

5.04

3.29

1.30

44.42

24.29

8.18

3.32

0.66

1.76

1.22

2.12

0.46

7.95

7.42

8.50

K
9

3

NF ISO 5725 on “Statistical applications - Reliability of testing methods - Determination of the repeatability
and reproducibility of a standardised method with interlaboratory tests (classification index: X 06-041”).
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(figures)
Taux d’affleurment = Degree of surfacing
Repetabilité = Repeatability
Tamis = Sieve
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Syndicat des Industriels Fabricants de Pâtes Alimentaires de France
(SIFPAF)

PASTA
REGULATION CHARACTERISTICS
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S.I.F.P.A.F.
PASTA
REGULATION CHARACTERISTICS

Sources:
- Decree no. 55-1175 of 31 August 1955 (O.J. of 4 September 1955)
- By-law of 27 May 1957 (O.J. of 30 May 1957), as amended by by-law of 22 July
1959 (JORF of 31 July 1959, of 13 August 1974 (JORF of 15 January 1975) and
of 6 December 1974 (JORF of 12 December 1974)
Pasta made of
durum wheat semolina
CRITERIA

of superior quality

of standard quality

BASE

% CONTENT

% CONTENT

ASH CONTENT
(on dry solids)
ACIDITY CONTENT
(on dry solids)

Minimal
Maximal

0,55
0,80 (1)

1.30 (1)

Maximal

0.05

0.07

CONTENT
in
NITROGENISED
SUBSTANCES(on dry solids)
HUMIDITY CONTENT (on dry solids)

Minimal

10.50

11

Maximal

12.50

12.50

(1) Threshold 10%

The maximum content of ashes for semolina of type SSS E and pasta of superior
quality is fixed at 1,10% on dry solids (Circular Letter of the Service de la Répression
des Fraudes of June 15, 1972)
The denomination “egg pasta” and, generally, any denomination and representation
making reference to the presence of eggs may be used only for pasta containing at
the very least, 140 grams of whole egg (excluding shells) or yolk, or the
corresponding weight of powder of whole egg or egg yolk.
The denomination “fresh egg pasta” may be used only for pasta containing the same
quantity of fresh eggs, in conformity with the provisions of the regulation in force
concerning the repression of frauds in connection with the marketing of eggs.
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LEGISLATION IN FORCE
(texts in the original language)

LOI DU 3 JUILLET 1934
PUBLIÉE AU JOURNAL OFFICIEL DE LA REPUBLIQUE FRANCAISE
DU 6 JUILLET 1934
TENDANT À RÉGLEMENTER LA FABRICATION DES PÂTES ALIMENTAIRES,
MODIFIÉE PAR LA LOI N° 99-574 DU 9 JUILLET 1999
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LEGISLATION IN FORCE
(texts in the original language)

DECRET N° 55-1175 DU 31 AOUT 1955
PUBLIE AU JOURNAL OFFICIEL DE LA REUBLIQUE FRANCAISE DU 4
SEPTEMBRE 1955 PORTANT REGLEMENT D’ADMINISTRATION PUBLIQUE
POUR L’APPLICATION DE LA LOI DU 1ER AOÛT 1905 SUR LA REPRESSION
DES FRAUDES, EN CE QUI CONCERNE LES PÂTES ALIMENTAIRES
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LEGISLATION IN FORCE
(texts in the original language)

ARRETE DU 27 MAI 1957
PUBLIE AU JOURNAL OFFICIEL DE LA REPUBLIQUE FRANÇAISE DU 30 MAI
1957 FIXANT LES CARACTERISTIQUES DES SEMOULES DE BLE DUR ET DES
PATES ALIMENTAIRES, MODIFIE PAR LES ARRETES DU 22 JUILLET 1959, DU
13 AOUT 1974 ET DU 6 DECEMBRE 1974

___________
ANNEXE 1 – Méthode de détermination du taux d’acidité des semoules de blé dur et
des pâtes alimentaires (annexe à l’arrêté du 22 juillet 1959 publiée au JORF du 31
juillet 1959).

ANNEXE II – Méthode officielle de détermination de la teneur en blé tendre des
pâtes alimentaires et des semoules (annexe à l’arrêté du 13 août 1974 publiée au
JORF du 15 janvier 1975).
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NORME FRANCAISE AFNOR NF V 03-721 DE JUIN 1994
SEMOULES DE BLE DUR
DETERMINATION DU TAUX D’AFFLEUREMENT
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Syndicat des Industriels Fabricants de Pâtes Alimentaires de France
(SIFPAF)
PÂTES ALIMENTAIRES
CARACTÉRISTIQUES RÉGLEMENTAIRES
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2.

USEFUL CONTACTS

Syndicat des Industriels Fabricants de Pates Alimentaires de France
23, Rue d'Artois
F - 75008 PARIS
Tel.: 0033/01/45639544
Fax: 0033/01/45633766
e-mail: sifpaf@cfsi-sifpaf.org

Mr. Guy Callejon (President)

Mr. Raymond Cauvet (Délégué Général)
Miss Christine Pelit (Délegué Général Adjoint)
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