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GERMANY

1. LEGISLATION IN FORCE

(unofficial translation)

The German Pasta law established in 1934 will be abolished with effect as of 31
December 2001. After this date the German Pasta Guidelines of the Deutsche
Lebensmittelbuchkommission, published in the German Official Journal
(“Bundesanzeiger”) on April 9", 1999, will apply alone.

These Guidelines describe the opinion of all parties concerned on pasta
(manufacturers, consumers, enforcement bodies, scientists).

Currently the German Pasta Law of 1934 and the Guidelines are being applied in
parallel. Of course, manufacturers can use only either of the two regulations. It is up
to them which one they choose but it is not allowed to mix them up.

As the 1934 Law will soon disappear, only the Guidelines have been included in this
Manual.
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BASIC PRINCIPLES FOR PASTA!
|. General Characteristics
A. Definitions and Manufacture

1. Pasta in the sense of these basic principles consists of any kind of shaped
product, that is produced from wheat flour products with or without the use of hens’
eggs and/or other ingredients by mixing in a dough, shaping in forms and
dehydrating without the use of fermentation or baking processes. Pasta is at times
treated with hot water or steam before drying. Also comprised among pasta are
instant pasta foods, with the exception of fried products.

2. Fresh pasta (pasta fresca) is pasta that is not dried in the production process or
simply left to dry. It is sometimes treated with hot water or steam; it is also
pasteurised and chilled or deep-frozen.

3. Eggs
a) Whole egg
Whole egg in the sense of these basic principles consists of the content of freshly
broken hens’ eggs or normal commercial pasteurised whole egg with a dry matter
content of at least 23 percent.
Whole egg is also used in dehydrated form.
b) Egg yolk
Egg yolk in the sense of these basis principles is separated egg yolk from freshly
broken hens’ eggs or normal commercial pasteurised egg yolk with a dry matter
content of at least 48 percent.
Egg yolk is also used in dehydrated form.

4. Percentage specifications refer to weight.
B. Composition characteristics

1. The maximum content of water (humidity), with the exception of fresh pasta, is 13
percent.

2. The maximum content of cooking salt (sodium chloride) is 1 percent.

! Ppublished in the German Bundesanzeiger, No. 66a of 9 April 1999.
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3. The following are normally used as ingredients:
a) wheat flour products made from durum wheat, common wheat, spelt and rye,
b) flour products made from buckwheat, barley, oatmeal, millet, maize, rice, and
triticale for multi-cereal pasta,
c) cooking salt, iodised cooking salt, sea salt,
d) whole egg, egg yolk, egg white, also deep-frozen or dried,
e) milk, powdered milk, each in various fat content grades,
f) vegetables, herbs, mushrooms, suitably prepared (e.g. marrow, juice, powder,
concentrate) and spices,
g) foodstuffs used as colouring,
h) wheat gluten,
i) lactoprotein products,
j) soya products,
K) drinking water.

C. Description and make-up

For products that correspond to at least the following criteria, the following
abbreviated trade descriptions are usual.

Pasta, that shows not less than the normal commercial egg content, is described as
pasta, or macaroni (German: Nudeln), also in compound words (e.g. ribbon pasta). It
is also described according to its particular shape, for example as spatzle (in
Germany), macaroni or spaghetti. The trade description of fresh pasta includes the
word “fresh”.

The word “egg” is prefixed to the trade description of pasta and fresh pasta, that
shows not less than the normal commercial egg content.

In the case of pasta and fresh pasta with special ingredients (e.g. vegetables,
spinach), that determine the product’s characteristics, these are included as a part of
the trade description.

If “fresh eggs” are referred to in the trade description, only hens’ eggs with grade A
qualities, that are broken in the production plant itself and prepared in fresh condition,
are used.

The description “fresh eggs” can also be used for whole egg from hens’ eggs with
grade A quality according to the egg product prescription® of authorised firms, if the
egg products are prepared in such firms through pasteurisation, are stored and
transported in temperatures no higher than 4° C, in conformity with the egg product

2 Prescription on the hygienic requirements for egg production of 17 December 1993 (BCBI. | S. 2288).
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prescription, and supplied within 24 hours to the pasta producer and promptly
processed there.

Il. Special characteristics

1. Egg pasta, for example egg noodles, egg pasta, egg spatzle, contains at least 100
g whole egg or the equivalent quantity of egg white or the equivalent quantity of
whole egg and /or egg yolk products per 1 kg wheat flour product.

2. Egg pasta with verbal or pictorial references on its packaging to high egg content,
for example egg pasta with 4 eggs, home-made-style egg noodles, home-made-
style egg spatzle, contains at least 200 g whole egg or the equivalent quantity of egg
yolk or the equivalent quantity of whole egg and/or egg yolk products per 1 kg wheat
flour product.

3. Egg pasta with verbal or pictorial references on its packaging to especially high
egg content, for example egg pasta with 6 eggs, contains at least 300 g whole egg or
the equivalent quantity of egg yolk or the equivalent quantity of whole egg and/or egg
yolk products per 1 kg wheat flour product.

4. Vegetable- and herb-flavoured pasta contains vegetables or herbs in a quantity
sufficient to determine its colour and taste.

5. In the case of wholemeal pasta, the percentage of wheat flour product consists
exclusively of wholemeal flour products.

6. Multi-cereal pasta (e.g. three-grain pasta, four-grain pasta) is produced from at
least one wheat flour product according to section | B No. 3 letter a, and from at least
one flour product according to section | B No. 3 letter b, and altogether from at least
three different flour products. At least 5 percent of each flour product is contained in
the pasta in question.

7. Durum wheat pasta, common wheat pasta, common spelt pasta, and rye pasta
contain as wheat flour exclusively the kind of wheat from which they each derive their

respective name.

8. Soya pasta contains at least 100g of soya product per 1 kg wheat flour product.
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LEGISLATION IN FORCE

(texts in the original language)

LEITSATZE FUR TEIGWAREN

(published on the German “Bundesanzeiger” No 66a of April 9", 1999)

UNAFPA 5



A

&

Published in the Garman "Bundasanzeiger" fo 88a of ApriT Sih, 1999

— 13 —

Lajtsdlae fir Teigwarsn
I Allgemmice Bauwrteilvnpumerimale

Begriffslestimmungen wad Heestellung

3. Taigweren im Siooe dieser Lafisdtze sind beliabig geformite
Empupnizze. diz sus Gelreidemahlerzeugniszen mit agur
shne Verwupdung von Hihnersiem endfoder anderen
Zutaten durch Efntelgen. Formen und Trocknen oshne
Anwertdunyg zines Cirings oder Backverfahrens harges
stellt werdsn. Sie worden mnweilen vor dem Trooknen mrit
heifizm VWasser adar Wasserdamof behandelt,

Darn gehiren avch Instant-Teigwaran. sisganormmen fri-
tierte kTzsugnizas,

Frische Teigwaren [Prischtelpwaran und Mudaltaig} stnd
Talgwaren, die hei der Herstellung niche zelrocknet oder
Tadigllch auvpatmcknet werdsn Sie werden ruweilan mit
heilfern Waster odér mil Wasserdumpf behandalt, such
pastaurisiert und gekiihit oder tiefoefrares,

T OE

a) Vollei
Vollai Im Sinne dieser Leiteitze isf die aus dem Inhalt
frisch anfresclitagencr Hithnereier aewannene Eimasee

- oder handefsibliches pestourisiortes Vallel mit einem

Trochenmassepehalt voo mindestens 23 Prozent,
Vellef wird auch in getrockpetar Form Yenrendet.

hi Bigelly
Eigath im Sihioe dieser Leltcitze it das aus dem [nhalk
frisch avlgeschlagener Hihnorster abipemennts Eigelh
oder handelsibliche: pasteurisiertes Eigelly mit sinem
Trackenmassogehait von mindestens 48 Frozent,
Eigelb wird such in getoekneter Form verwendst.

4. Prozentangabun bexiehen sich auf dis Gewiche

BescheFenbieitzmerknala

t Der Wassergeh=lb [Feuchrad, ausgﬂnuﬁmen bl fachen
Telgwaran (Frischizigwarsn und Mudshelg), betciot hich
Sans 13 Pmozent _

2. Dar Gekalt an Speisssalz (Metciumchlorid) betrdgt hich-
stens 1 Prozenmt. .

3. Ak Zntateo werden iblichertreise vervenden
a] Gemeidemahlerzeugnisse 2us Hartwetzan, Weicliweizen,

" Dinkei, Roggen,

=+

&} Mahlvrzeugnisse sus Buchweizan, Carsta. Hafer, Hirse,

Maia, Paiz, Tritlcale fite Mehrkaru-Taligwvaren,
o) Spelsa=ailz, judiedes Speisesals, Meersalz,
d] Vollgi. Cige'n. Eiklar, auch telgefroren oder astmeknet,
g) Mﬂf:hl Milehpulver jeweils in verschiedenen Pettgehalts-
grufen,

f} Gemdse Keiuter, Pilze, in seelzneter Zubaereitung iz, B.
Mark, Saft. Pulver, Kontotmat) sowle Gewiirza,

g} farbende Labmmsminel,
1) Weizengluten, .
i} Milchetweilleszeugnisse,
B Sojacrrmugnizge,
K} Trinkwasse
Hezeichnung vnd Aufmachung
Fér Erzeugnisse. die mindestens dun folgenden Bausteilungse

merkmalen eptsprachon, sind die kursiv pedmckien Yerkehes. |

bezedchpungen Ghlich. .

Taigwaren die oieht mindestens don verkehrsablichan Eizahale
acfweizan, werden als Tefgnarer, Mudein ader Posty, such {n

+ Wortrerbindungen (2. B, Bandnudelo} cder v nach Porm, zuns |

Belspiel als Sparafe, Modharem, Snaghetif. bezcichaer .-yileg_
ches gilt fifr Nedwiteds, Bei Tdachn Thigwaren wird das ﬁf}ar‘.
+ wftisch™ in die Yerkehrsbranichnang sinbogogen. -
Bei Talgwaren und Frischen Taigwarenr, dit mindestens gy
verkehiwiblichn Rigshait aulwoisen, wied in der Verkehle.
bezeichnang das Weorl L Bisr* varangestally, j
Bt Teigwaren und frischen Telpwaren mit hezsondersn Zutatkn
teB. Camdise, Spinatl, die den Chargkier doa, Erzeugniszes Hou
slimmen, werden diese als Beptandbeil der Virkehrshas
zeichnung saigefihr.
Wenn auf Frischai* hingewlessn wird, werden auzsehliafl; HE
Huhnereter mit dMekmalen der Giiteliases A verwendet, die
tm Herstellecbetrieb aufgeschiagen wnd in frizchem Fostanbd
werarheltet werden sind, .
Piz Beasichoung . Frischel™ kann aoch fGr Vollei aug Hﬁhnlz,
eiern mit Markmalen der Giitelizese 4 aug nach doe Elpwediyk
Verordoung™ zugelastenan Betrieben verwendet we
wenn die Elprodukie dort durch Pastevrisiercag vor
-hendelt, bei Tempersturen von héchstens 490 antsp:
chend det Fiprodukie-Verordnung gelagert und befords
inrethall von 24 Stunden ae dis Tefgvarénharsiaifay gelinfe
und dort kursfristio vercheital werden, i
i

IL Eesgndore Beurteilengsmerlinale

L. Efap-Taimwgren, sum Belapiel EferNudein, Efer-Pfasla, E’feL

Sgdlzle, ynthalten mindesiens 168 g Vollel oder dfe enks

- . sprchonde Menge Elnelb oder die entaprechends Mer-

© g¢ Vaileb- yndfoder Eigelbyrodukie auf 1 ke Galrsidemaki
erzEugnise,

. Efer-Tedmiraran mit vechaten oder Bildlichen Hinweisen arlf
hohen Eigelall. zium Baispiei EierTeigioren mif £ Eiarr,
Hausmacher Eler-Modeln, Huousmacher FlerSpaizly.
enthalien mindestens 200 g Vollei ader dis sulsprechen
ivenge Eigelh ader die smsprechends Menge Voflei- yndf
cder Eigclborodukie anf 1 ke Getraidemahlerzeummisse.

3. Eigr-Taigvaren mit verbalen odar Bildlichen Binwaizen adf
tsondars hohep Eigsbalt, zum Belspiel EierTefmwore]
mit 6 Elern, pnlfaiten mindestens 360 g Vollel oder die emy-
sprochondes Mongs Eigelb oder die snlsprechends Ma
g2 Vallei- und/foder Blgelbprodakte auf 1 ke Setridamehl
HrEBUTRsSs, _ _ !

4. GamilexTefmvarsn nnd Kruter-Telzeararn anthalien Gel

miise oder Keduter in ainer Monga, diz di¢ Farhe upd den
Geschmaok bestimmt,

5. Bel Voilkorn-Teimwormn besteht der Anteil on Cetreids)
mahlerzeugnissen ausschlieflich ausz Yeollkommazh)

. RPZSUHEIISERI, .
6. Mehdhom-Teigwaren [rB. Dreifamn-Teizwaren, Werkar]
© Teigregren) werdsn 343 MiRdesiens sineot Gotreidemeil
erzenanls asch Abschnivt I B Nr 5 Buchstabe g sowie avs
mind sstens einemn Mablurzeugnis noch Abschnitt F B Mp. 3
Buchstabe b, inggesamt sy mindestons deet verschiedemar
Maohlorzeusnizsen, hersesteilt, Jades Mishlerseusnis i
mindesigns mit & Pyozent enthalten,

HartweizanTejawaren, ‘WeichweisemTelmworen, Dinks!
Taigworen, Aoggen-Taipirgren enthalton w Soireidematly
srzeugnissen ausschifelilich dis namensebande Gotmmideas;

7

&, Sefr-Teimroran anthalten mindestens 100 g Sojserzeugnissg

anf 1 kz Getrefdemaharzencrisse,

") Mempednung e di: bygionlishun Anbocderngen an Bipradukig vien, $2, Doga e
192 [BGIT, § 2. X3id] to der jewcdfa dplion fia Fagepng.
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2. USEFUL CONTACTS

Verband der Teigwarenhersteller und Hartweizenmuhlen Deutschlands e.V.
Postfach 190165

D - 53037 BONN 1

Tel.: 0049/228/911830

Fax: 0049/228/9118320

E-mail: verbaende.hees@t-online.de

Mr. Fritz Albert ( President)
Mr. Wolfgang Hees (Secretary General)
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