JULY 2001 GREECE

GREECE

1. LEGISLATION IN FORCE

(unofficial translation)

DECISION NO 359/93

MODIFYING THE FOOD CODE BY REPLACEMENT OF ARTICLE 115 “PASTA”

Keeping in mind:

A. the document of the General Chemical Institute of the State no.
3011239/1592/0027/91;

B. subparagraph 8 of the eight paragraph of article 6 of Law no. 4328/1929
concerning the establishment of the General Chemical Institute of the State, as
amended and supplemented by Law no. 1.754/1937 (paragraphs 2 and 3 of
article 3) - (0.G. 247/vol. A/1937);

C. article 4 of the Decree of October 31, 1929 “concerning the rules governing the
functions and operation of the Higher Council of the Chemical Institute (O.G.
391/vol. A/10.31.1929);

D. Law no. 115/1975 concerning the amendments to the provisions of Law no.
4328/1925 (O.G. 172/vol. A/8.20/1975);

E. Decree no. 1078204/927/0006 of the Ministries of the Presidency and the
Economy concerning the binding obligations of the Social Bodies of the Ministry
of Finance (O.G. 517/Vol. B/8.7.92);

F. the joint Decree no. Y 1847/1078399/8.7.92 of the Prime Minister and the Minister

of Finance concerning the definition of jurisdiction (O.G. 525/vol. B/1992);
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G. the joint Decree no. Y 1942/12.9.92 of the Prime Minister and the Minister of
Finance concerning the assignment of jurisdiction to the Vice Minister of
Commerce, Mr. Michail Georgios Lapis (O.G. 725/vol. B/12.9.1992);

H. the provisions of article 29 of Law no. 1558/1985 (137A), as added to article 27 of
Law no. 2081/1992 (154A),

DECISION:
1. Decision no. 359/93 of the Higher Council of the Chemical Institute, passed

during the meeting of May 4, 1993, is hereby approved as follows:

GENERAL CHEMICAL INSTITUTE OF THE STATE
HIGHER COUNCIL OF THE CHEMICAL INSTITUTE

We hereby approve the amendment to the Food Code with the replacement of article

115.
Article 115
Pasta
1. “Pasta” defines the products prepared with semolina or whole durum wheat

flour grinded by the pasta factory and water, without yeast, which are allowed to dry
in special containers with a slight heating or in the open air, with no cooking process.
2a. The preparation of pasta with eggs or milk is allowed, and eggs or milk may be
added either singly or mixed together.

2b.  The preparation of fresh pasta and/or stuffed pasta is allowed.

3a. The raw materials used for the preparation of pasta need to comply with the
respective conditions and provisions of this Code.

3b. The water used for the preparation of pasta needs to be drinkable water.

4a. The grinding of pasta crumbs in places other than pasta factories is absolutely

forbidden.
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4b. Pasta factories are forbidden to re-use crumbs of pasta in good conditions

unless they are provided with equipment specifically designed for this purpose.

5. The organoleptic characters of pasta when being cooked or while not in water

shall be flawless and shall not give any indication as to the use of defective raw

materials or incomplete processing.

6. While being cooked in water, the pasta:

- shall increase at least twice in size

- shall not break up in excess of 5 per cent

- shall not have a mushy appearance

- the cooking medium shall be limpid, with no unpleasant smell nor sour taste; a
turbid liquid means low quality or an aged product.

7. The artificial coloring of and the addition of preservatives to pasta is forbidden.

The coloring of pasta resulting from the addition to the latter of such expressly

mentioned and allowed substances as eggs and vegetables is not considered to be

an artificial coloring.

8. The supply to consumers of pasta showing signs of verminous affections or

containing worms or else affected by acariasis is forbidden.

9. Pasta shall be supplied to consumers duly packed.

10.  While sampling the pasta from the packages supplied to consumers, one of

them -or more than one if their size is small- shall be withheld and divided in two

parts; the pasta shall be fragmented whenever necessary and each part shall be

placed in a sampling bottle.

11. Durum wheat semolina pasta comprises the following analitical characteristics:

- humidity and volatile substances at 105° C, maximum limit 12.5% in the summer
period, from June 16 to September 15, and 13.5% in the winter period, from

September 16 to June 15;
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- the acidity shall not exceed 10 degrees of acidity or 0.9% of galactic acid;

- the ash content in pasta shall exceed the corresponding ash content defined for
the semolina used in their preparation, increased by 0.1 units.

12. Pasta made from pasta factory durum wheat flour shall comply with all the

provisions of this article, excluding the ash content, that shall not exceed 1.7%.

13a. Egg pasta shall comprise at least two whole eggs, either fresh or preserved

(deep frozen, concentrated, powdered) for each kilogram of finished product.

13b. An ethereal extract quantity exceeding 0.60% shows the presence of eggs and

even an egg, every additional 0.60%, for each kilogram of semolina used in the

preparation of pasta. An ethereal extract quantity of less than 0.60% shows the

absence of eggs.

The difractometry number is defined in the ethereal extract at 40°C, and such

number shall range from 60 to 70.

14. The addition of milk of different categories is allowed in pasta with milk in an

amount, calculated on a dry mass of whole milk and transformed into one kilogram of

finished pasta product, of not less than 20 grams.

15. Pasta with vegetables shall comply with all the provisions of this article, with

special regard to:

- the ash content in dry pasta made of semolina with vegetables shall not exceed
1.3%, with an allowable tolerance of up to 1.4%;

- the ash content in dry pasta made of pasta factory whole durum wheat flour with
vegetables shall not exceed 2.5%.

16. The marketing of fresh pasta made of semolina or semolina and flour is

allowed. In any event, fresh pasta shall comply, according to the case, with all the

provisions of this article, with the exception of the humidity content which is set at a
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maximum of 50%. The addition of all those substances laid down in this article, for
the different types of pasta, is allowed.

17. The preparation of filled pasta or fresh filled pasta, in different shapes, is
allowed, provided that they comprise, according to the different cases, an outer shell
in compliance with the respective provisions of this article and a filling that may
include a number of eatable materials, spices, dressings, salts, yeast extract, natural
flavoring materials. Such additions to the filing as modified starches, flavor-
strengthening glutamic acid in the amount strictly required to attain the desired result,
Na, K, Ya salts up to a maximum of 1% of the finished product, as well as a sorbic
acid preservative and K and Co salts up to a maximum quantity of 0.10% of the
finished product are allowed.

Owing to the carry-over, additives permitted in the ingredients of the filling may be
present.

18. The provisions of this article, excluding the use of additives, if any, shall not

apply to the pasta legally prepared and marketed in a different EEC member country.

The President The Secretary
G. PARISAKIS E. PALLARI

The members: Nik. Ghelis, D. Kokkiaris, E. Chatzidaki, P. Mavrikos, Ch. Tsekouras,
D. Nikolaidis, D. Psomas, D. Ladikos.

The provisions of this decision do not give rise to any expense weighing on the State
budget.

II. This decision shall become effective on the day of its publication in the Official
Government Journal.

This decision shall be published in the Official Government Journal.

Athens, 25 June 1993
Under-Secretaries of State
Finance Commerce
K. GIATRAKOS M. G. LIAPIS
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LEGISLATION IN FORCE

(texts in the original language)

Ministers of Finance and Commerce
Approval of the
Decision No. 359/93 of the Supreme Chemical Council

Food Code — Article 115 “Pasta”
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2. USEFUL CONTACTS

Hellenic Association of Pasta Manufacturers
69, Ethnikis Antistaseos & 2, Eptanisou Str.
GR - 152 31 CHALANDRI Athenes

Tel: 0030/1/6711177-6723215
Fax: 0030/1/6711080

Mr. Athanassios Vlissidis (President)

Ms Vasso Papadimitriou (Secretariat Responsible)
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