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PORTUGAL

1. LEGISLATION IN FORCE

(unofficial translation)

MINISTRY OF THE ECONOMY
OFFICE OF THE SECRETARY OF STATE FOR TRADE AND INDUSTRY
Decree No. 45 588

Availing itself of the powers conferred under Article 109 (3) of the Constitution,

the Government decrees and | promulgate the following

REGULATION ON THE PRODUCTION OF PASTA

1. General provisions

Article 1

1. For the purpose of this regulation, pasta shall mean a dry non-fermented
product obtained from wheat flour and semolina, preferably of T. durum, and
drinking water, by pressing and subsequent drying, with or without the
addition of other authorised substances.

2. The Secretary of State for Industry may authorise, by decree and for a limited
period of time, for reasons of public interest, the production of pasta with
types of flour or semolina other than the ones specified in the preceding
paragraph, having regard to the opinion of the State Bread Institute.

3. The above-mentioned flours shall be those produced by specialised industry,
in compliance with articles 6 and 7 of the Decree No. 43-834 of 29 July 1961.
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Article 2
With regard to its size, pasta shall be classified as small, short and long pasta;
the bundled variety shall be included among the third type.

Article 3
With regard to its composition, pasta shall be classified as common, special and
diet pasta.

Article 4
The existing manufacturing plants shall not be allowed to produce special and
diet pasta without prior authorisation, in terms of the industrial preparation.

Article 5

(1) Common pasta shall mean the pasta produced with durum wheat flour

(preferably T. durum) and drinking water and must meet the following

requirements:

a) a regular and well-defined shape;

b) soft and smooth to the touch;

C) a translucid appearance, practically free of any black or white areas, while
small pasta may be opaque;

d) a uniform amber colour, while small pasta may be whiter;

e) a sui generis aroma, reminiscent of that of flour, a pleasant, not acid,
flavour when chewed raw;

f) a dull sound when broken, with clear-cut, glasslike and translucid
fractures;

s)] after cooking, the piped varieties must not change their shape or flatten
out;

h) after cooking pasta should double its previous size and its weight
(including the absorbed water) should be between one and one and a half
times the weight of raw pasta;

)] the pasta shall not make the cooking water gluey or doughy.
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(2) Long pasta shall feature a certain degree of elasticity and resistence to
cooking.

Article 6

For the purpose of this regulation, special pasta shall mean, (i) pasta with a

filling, and (ii) pasta to which any authorised substances have been added, which

radically alter its appearance and colour, as follows:

(@) filled pasta - pasta filled with ground meat, vegetables, etc.;

(b) egg pasta - pasta to which eggs have been added, in the measure of at
least five fresh eggs per kilogram;

() pasta with eggs - pasta to which either fresh or deep-frozen eggs or egg
powder have been added, in the measure of the equivalent of two fresh
eggs per kilogram;

(d) pasta with spinach - pasta to which spinach extract has been added;

(e) pasta with tomatoes - pasta to which tomato extract has been added.

Article 7
For the purpose of this regulation, diet pasta shall mean pasta added with

glutinated substances, or supplements such as vitamins or mineral salts.

Article 8
With regard to special and diet pasta, it shall be necessary to specify all the
ingredients on the package.

Article 9

(1) The Inspectorate-General of Agri-food Products, having regard to the
opinion of the State Bread Institute, shall determine the chemical and analytical
characteristics of pasta, as well as the requirements for special and diet pasta.
With regard to the latter, the opinion of the Directorate-General for Health shall
also be heard.
(1)  The official testing procedures and methods of pasta shall be determined,

based on the joint proposal of the Inspectorate-General of Agri-food

UNAFPA 3



JULY 2001 PORTUGAL

Products and the State Bread Institute, by the Technical Committee of
Chemical and Analytical Methods.

Article 10
(1) Pasta shall be packaged by producers in packages of no more than 1 kilo;
packages of 250 g, 500 g and 1,000 g are also allowed.
These packages shall be such as to preserve the pasta without altering its
characteristics and to prevent the introduction of any extraneous products
capable of altering its colour, flavour or odour.
(2)  As an exception to the above-mentioned rule, pasta packaged in bundles,
including “capellini” and other pasta of lower quality, may also be packaged in
packages of 5 and 10 kilograms.
(3) The exception envisaged in the preceding paragraph shall terminate within
one year.
(4)  With regard to the opinion of the Directorate-General for Health, common
pasta of lower quality may be exempted from the packaging rules under
paragraph (1) hereunder.

Article 11
Direct or indirect references to the therapeutic qualities of common or special
pasta on the packaging, or in any form of advertising thereof, are forbidden.

Article 12
The packaging shall specify:
1. Brand name of the pasta.
2. Manufacturer’'s name.
3. Weight.
4. Retail price.
5. Quality or type of product.
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Article 13
It shall not be possible to mention, on the packages, (i) the trade name or any
compensation to which the manufacturer is not entitled, (ii) the name of a factory
other than the one that has produced the packaged pasta, and (iii) the name or
trade mark other than the one adopted by the factory.

Il. Inspections and penalties

Article 14
The Directorate-General for Industrial Services, the Inspectorate-General of Agri-
food Products and the Directorate-General for Health, as well as the State Bread
Institute, shall have the task of supervising and monitoring the enforcement
hereof.

Article 15
The taking of samples, and the testing thereof, shall comply with the methods
prescribed by the Technical Committee of Chemical and Analysis Techniques.

Article 16
Jurisdiction, in respect of the preliminary investigations and proceedings relating
to the misdemeanours or penalties envisaged hereunder, shall be delegated to
the Inspectorate-Generale of Agrifood Products, in accordance with articles 35
and from 40 to 45 of the Decree Law No. 41-204 of 24 July 1957.

Article 17

(1) The penalties prescribed hereunder shall be applied to any violations and
to apportioning the responsibility of its agents, subject to the Decree Law No. 41
204 of 24 July 1957, as amended by the Decree Law No. 43 860 of 16 August
1961.

(2) Any falsification, alteration, corruption or simple lack of requirements
under the law, pursuant to the Decree Laws mentioned in paragraph one hereof,
shall be considered violations under articles 1 (1), 5 (1) and 6, 7, 8 and 9.

UNAFPA 5



JULY 2001 PORTUGAL

(3) The lack of cleanliness and hygiene shall be considered violations of article
10 (1).

[l. Transitory provisions

Article 18
The supply of raw materials to the pasta factories, when the public interest so
requires, shall be made according to proportional quantities determined by the
Secretary of State for Trade, having regard to the opinion of the State Bread
Institute and the National Federation of Milling Industries.

Article 19
Any amendments to this regulation deemed expedient, as well as the provisions
for completing it, shall be promulgated by means of an Order issued by the
Ministry of Health and Social Security and by the Secretary of State for Trade
and Industry, jointly or severally, according to the competence of each.
To be published and enforced in accordance with the provisions herein.
Palace of the Government of the Republic, 3 March 1964.
Américo Deus Rodriguez Thomaz, Antonio de Oliveira Salazar - Luis Maria
Teixeira Pinto - Armando Ramos de Pala Coelho.
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MINISTRY OF THE ECONOMY
SECRETARY OF STATE FOR INDUSTRY
Decree No. 45 590

Having regard to the Law No. 2052 of 11 March 1952, and to article 4 of the Decree
Law No. 39 634 of 5 May 1954;

Applying the powers granted under article 109 (3) of the Constitution, the
Government decrees and | promulgate the following:

REGULATION ON THE OPERATION OF THE PASTA INDUSTRY

General provisions

Article 1
The pasta industry shall not be carried out at home or as a family concern and shall
be subject to this regulation.

Article 2

(1) The installation, modification or transfer of plants for manufacturing common,
special or diet pasta or similar pasta or pasta bundles, shall require a license granted
by the Secretary of State for Industry, subject to the industrial packaging rules under
Decree Law No. 39 634 of 5 May 1954.

(2)  The relocation of the pasta manufacturing plants shall be free, under Base I
(b) of the Law No. 2052 of 11 March 1952, as long as it does not entail relocation to a
different district.

(3) The relocated manufacturing plant, however, in all circumstances, shall
comply with this decree and with the health and safety at work rules, for which
reason the project for a new plant shall require the prior approval of the Directorate-

General for Industrial Services.
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Il. Location
Article 3
(1) The manufacturing plants shall be built in premises that do not present any
hazards in respect of hygiene, and are subject to the rules on health and safety at
work.

(2)  The manufacturing plants must be easily accessed by road.

[l. Manufacturing plants
Article 4

Manufacturing plants shall meet the requirements deemed necessary for their correct
operation and shall have the following facilities, at least:
(@)  Adequate storage premises for the flour, semolina and other raw materials.
(b) Plant for re-sieving the flour and semolina.
(©) Pressing and drying equipment.
(d)  Manufacturing and packaging equipment.
(e) Storage premises for the packaged pasta and shipment.
() Boiler room.
()  Water treatment system, if necessary.
(h) Laboratory.

0] Protective clothing and hygienic equipment.

Article 5
The unit under paragraph (f) of the preceding article shall be built with non-
inflammable materials and accessed only from the outside.

Article 6
The floors, walls, partitions and rooves of the manufacturing plants specified in
paragraphs a, c, d, e and h of article 4 shall meet the following conditions:
(@) the floors, walls and partitions shall be smooth and waterproof;
(b)  the walls and partitions shall be coated, for a height of at least 2 metres, with a
washable material, painted with light colours and with rounded corners and
angles;

(©) the roofs shall be water- and dust-proof, smooth and painted with light colours.
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Article 7
The plants specified in paragraphs (a) and (e) shall be coated with an isothermal
material, dust-free and shall be well lighted and ventilated, as well as being free of
any conditions making it impossible to access them or allowing the proliferation of
pests.

Article 8
The windows shall be airtight, not allowing any dust to enter the premises, and shall
be at least 12% of the area to be lighted and shall be so placed as to distribute the
light in a uniform manner and to prevent, in the pressing and drying divisions, sudden

changes to the environmental conditions.

Article 9
The windows, or the ventilation openings of the units specified in paragraphs a, c, d,
e, g and i of article 4 shall not allow the entry of dust and shall be covered with

netting of at least six meshes per linear centimetre.

Article 10
The capacity of the storeroom for the flour, semolina and other raw materials shall be

in excess of two weeks’ production.

Article 11
(1) All the divisions shall be provided with piped water and the water used in the
manufacturing divisions shall, obviously, be free of bacteria and of salts and other
substances capable of altering the colour of flavour of the pasta.
(2) If the drinking water fails to meet the requirements specified in the preceding
paragraph, it may be used solely in the operations of manufacturing after having
been suitably treated.

Article 12
The divisions specified in paragraphs (c) and (d) of article 4 shall not be directly
accessed from the outside in the other divisions, but solely through an antechamber
with which they shall communicate by means of doors with a spring and netting in the
conditions prescribed in article 9.
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Article 13
None of the divisions specified in article 4 may be used, not even accidentally, for
purposes other than those for which they have been manufactured.

Article 14
The manufacturing plants shall provide changing rooms and WCs suited to the
number and sex of the employees, located at a sufficient distance from the
manufacturing divisions and adequately connected to the sewerage.

Equipment

Article 15
(1) As a rule, the manufacturing of pasta shall be allowed solely in premises provided
with a continuous automatic press.
(2)  The drying shall always commence with the wrapping in cardboard, with the
allowable exception of small pasta and sheet pasta.

Article 16
(1) As a rule, manufacturing plants shall dispose of an automatic air conditioning
system in the manufacturing plants, integrated with the heating, cooling, humidifying,
drying and ventilation systems.
(2) If the manufacturing plant does not dispose of the air conditioning system in
the conditions indicated in the preceding paragraph, the ceiling in the pressing and
drying divisions shall be at least 4 metres high.

Article 17
The presses shall have the mixer protected by an adequate covering which, when
opened, automatically interrupts the process.

Article 18
The manufacturing plants, in order to perform the hot mixing of the flour and
semolina, shall dispose of automatically heated water tanks, which heating system,
however, shall not alter the purity and other characteristics of the water.
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Article 19
The pre-driers and the driers, if not installed in drying tunnels, shall have an
(individual) capacity equal to the output of no more than one hour of the presses
serving them, and shall be located as near as possible to the pressing division.

Article 20
When the transportation of the pasta towards the dryers is not automatic, it shall take
place in the terms fixed by the Directorate-General for Industrial Services, with regard
to the opinion expressed by the Directorate-General for Health.

Article 21
The end dryers shall have, at least, a semi-automatic mechanical, thermal and
hygroscopic functioning.

Article 22
(1) Existing manufacturing plants not disposing of the automatic continuous drying
line, with a pressing line of less than 300 kg/hour, shall not be allowed to extend the
capacity of this line, except in the case of merger.
(2)  With the exception of special cases for which there are no technical solutions,
the automatic continuous drying line or lines shall entalil the reviewing of the balance
between the plant’s pressing and drying capacity.

Article 23
Pasta manufacturing plants shall have mechanical packaging systems suitable for
their output.

Article 24
The machinery shall be painted in light colours, appropriately and frequently cleaned

and disinfected, when the inspections so require.

Article 25
The personnel of the plant’'s production, packaging and storage divisions must be
issued with the respective health card and must use suitable protective clothing and
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hats, of a light colour, supplied by the employer, who shall also be responsible for
their state of cleanliness.

Article 26
The cleaning of the floor, walls, roof and furnishings shall be made solely with a
damp means or by mechanical aspiration.

Article 27
The manufacturing plants shall dispose of portable fire extinguishers in appropriate
numbers, conveniently located and visible, if they don’t dispose of a more effective
fire protection system.

Il. Inspections and penalties
Article 28
It shall be the task of the Directorate-General for Industrial Services to oversee the
enforcement of what is prescribed herein.

Article 29
(1) If the workings of any manufacturing plant do not meet the health and safety
requirements, and the approved and prescribed conditions, it shall be notified by the
competent services and the respective proceedings shall be immediately started.
(2) In the more serious cases, immediate measures may be taken to suspend or
prevent the consequences of the violation, by ordering, when indispensible, the

suspension of the processing or the sealing of any machinery.

[l. Transitory provisions

Article 30
The existing manufacturing plants where the equipment fails to meet the
requirements hereunder, shall be refurbished within five years. Failure to comply
shall entail the withdrawal of the license, under article 19 of the Decree Law No. 39
634.
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Article 31
The alterations deemed necessary for the purpose of this regulation, as well as the
completing provisions, shall be promulgated with a decree issued by the Ministry of
Health and Social Security and of the Secreteriat of State of Industry, jointly or
severally, according to the competences of each.

May this be published and enforced, consistently with its contents.

Palace of the Government of the Republic, 3 March 1964.
Ameérico Deus Rodriguez Thomaz, Antonio de Oliveira Salazar - Luis Maria Teixeira
Pinto - Armando Ramos de Pala Coelho.
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MINISTRY OF ECONOMY
SECRETARIAT OF STATE OF COMMERCE
COMMISSION OF ECONOMIC CO-ORDINATION

Decree no. 23 562
of 26 August 1968

Considering the representations made to the Secretariat for Commerce,

Having heard the services and organizations concerned,

the Government of the Republic of portugal unjoins, through the State Secretariat for
ommerce, in pursuance of article 9 of Decree no. 45 588 of march 3, 1964

1. Than an item with the following contents be entered into article 10 of Decree
no. 45 588:
5 Standard pasta intended for use as raw material for different industrial

activities may be packed by manufacturers in 10 kg packages.
2. That the maximum sale prices of such packages be the prices laid down in the
table attached to decree no. 18 885 of December 7, 1961, for sale by manufacturers,

with no increase whatsoever.

State Secretariat for Commerce, August 16, 1968 — The Secretary of State for

Commerce, Fernando Alves Machado.
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MINISTRIES OF AGRICOLTURE, HEALT, TRADE AND TOURISM AND
ENVIRONMENT AND NATURAL RESOURCES

Decree no. 1023
of 22" November 1994

The Decree Law no. 65 of 23 April 1992 is aimed to establish a new regulatory
framework, in respect of wheat flour, groats, bread and the like in order to (i)
safeguard the competitive capacity of the food industry vis-a-vis the Single European
Market, and (ii) enhance consumer protection.

In conformity with the above captioned decrees-law, this decree lays down the
technical regulations relating to the definition, characterisation, composition,
preparation, labelling, testing methods, analytical tolerance values and marketing of
flour for bread-making and other food products and groats for making pasta products.
Therefore:

the Government hereby orders the following, through the Ministers of Agriculture,
Health, Trade and Tourism, the Environment and Natural Resources, in accordance
with article 1 of the Decree Law No. 65 of 23" April 1992:

1. Scope
This decree defines and establishes the characteristics and conditions for producing,
labelling, preparing, transporting and storing flour, for bread-making and other
industrial and food products, and groats for making pasta products.

2. Definitions

For the purpose of this decree, the following shall mean:

a) Flour — the product resulting from the grinding of the grains of ripe, of ripe,
unimpaired, unsprouted cereals, free from all impurities;

b) Groats — the course product resulting from the grinding of wheat of maize, free of
any part of the seed, capable of passing through a 1,250 mm sieve but held by a
0,167 mm sieve;

c) Date of packaging; the date on which the flour or groats is placed inside the
packaging with which it is in direct contact;

d) Shelf-life —the period for which the flour or groats keeps its specific
characteristics, under the appropriate storage conditions.
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3. General conditions
The flour and groats used for bread-making and other food products shall (i) possess
the organoleptic qualities proper to these cereals, (ii) be suitable for the purpose for
which they will be used, (iii) be adequately preserved, (iv) be free of any traces of
vegetable parassites or pests, (v) be free of pathogenic agents or substances
produced by micro-organisms, in levels that may pose a hazard for health, as well as
any other substance extraneous to their normal composition and referred to herein.

4. Flour for bread-making
The flour for bread-making purposes must comply with the analytical characteristics
referred to in annex 1 to this decree.

5. Wheat-flour (triticum)
Wheat flour may be produced in conformity with the types and characteristics
established for rye-flour.

6. Rice-flour

1- Rice-flour shall comply with the following analytical and threshold values:

Moisture content: 14,5%

Acidity: 0,10g9/100 g

Total ash: 0.80%

Ash insoluble in HCL: 0,06%
2 - The above-mentioned characteristics, excepting the moisture content, shall
refer to the dry matter.
3 - The acidity shall be determined in the alcoholic extract and shall be expressed
as sulphuric acid.

7. Flour confectionery and biscuits
With regard to the confectionery and biscuit industry, all the types of flour referred to
in annex 1 to this decree may be used, as long as they possess the specified
characteristics, except the dry gluten content, which is not subject, in this case, to the
limits laid down hereunder.

8. Flour and groats for making pasta products
The flour and groats for making pasta products must comply with the analytical
characteristics referred to in annex 2.
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9. Maize-groats

1- It shall be possible to make maize-groats with the following analytical
characteristics and maximum limits:

Moisture content: 14,5%

Acidity: 0,1209/100g

Total ash: 0,40%

Ash insoluble in ECL: in traces
2 - The provisions under articles 6, 2 and 3 hereunder shall apply to the maize-
groats.

10. Flour and groats for cooking
1- All the types of flour referred to in articles 4, 5 and 6 may be used for cooking,
as long as they possess the analytical characteristics and with the limits referred to
therein, excepting the dry gluten content which, in this case, is not subject to the
limits laid down hereunder.
2 - The wheat and maize groats referred to in articles 8 and 9 may be used for
cooking, as long as they possess the characteristics and limits referred to hereunder.

11. Chemical additives
Flour and groats must not contain any chemical additives, in particular whiteners,
preservatives or colourings.

12. Pesticide residues
The maximum amount of pesticide residues allowed in flour and groats shall
established by separate and specific legislation.

13. Method of analysis
1-  For the purpose of analysing the characteristics of the flour and semolina,
legally approved methods for preparing and analysing samples shall be used.
2- If there are no applicable rules, it shall be the duty of the Institute for the
Protection of Agrifood Production (IPPAA) to specify which techniques shall be used.

14. Tolerance values
1- To appraise the characteristics of the flour and semolina, the following
tolerance values are allowed:
Moisture: +0.50%
Acidity: +0.05 g/100g
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Total ash, only in the case of flour and semolina for pasta, corn semolina and rice
flour: +0.05%. Insoluble ash in HCI, in relation to the maximum established value:
+10%.

2 - A tolerance of 10% shall be allowed, in pasta, in semolina whose dimensions
comply with the provisions no. 2, no. 2.

15. Loose quantities
1- Flour and semolina for cooking and destined for the end user may be sold only
if they are duly pre-packaged and with the following loose quantities: 125 g, 250 g,
500 g, 1 kg, 1.5 kg, 2 kg, 2.5 kg and 10 kg.
2 -  Subject to article 17, the flour and semolina for industrial use may be sold only
if duly pre-packaged and in the following loose quantities: 25 kg, 50 kg, 75 kg and
multiples of 50 kg.

16. Packaging

1-  The packaging used for flour and semolina shall be made of innocuous and
inert materials, with regard to the packaged substance, so as to ensure the suitable
preservation of the product and, if it is coloured, the colour shall not stain or pollute
the product in any way.

2 - In the event recyclable packaging is used, these shall undergo a special
cleaning and preservation treatment, to ensure the suitable hygienic and sanitary
conditions of the product.

17. Special storage and packaging conditions
1-  The storerooms that do not dispose of suitable silos for storing the flour and

semolina shall be required to package their production on a daily basis.
2- The packaging of flour and semolina for cooking may be done by the
manufacturer for other entities, as long as:
(@) the storage and packaging premises are dry, well ventilated, with waterproof
walls and flooring and without irregularities, which may be easily cleaned and which
may be used exclusively for foodstuffs that are unable to alter their organoleptic
features;
(b)  the receipt of loose flour shall be performed in compliance with article 18;
(©) packaging shall be done with machinery used exclusively for foodstuffs.
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18. Transportation and storage of loose products
Loose flour and semolina may be transported and stored in the following conditions:
(@) the silos of the storerooms effecting the delivery shall be in suitable conditions
of preservation and cleanliness and the respective cells and their contents duly
identified,;
(b)  the loading and unloading operations shall take place in suitable hygienic
conditions and with equipment preventing their coming into direct contact with the
product;
(c) the tank trucks used for transportation shall be used exclusively for this
purpose and shall be manufactured with innocuous and inert materials and
adequately waterproofed, and shall always be kept in a suitable state of repair and
cleanliness;
(d)  storage after unloading shall be in suitably preserved and cleaned cells and
their content shall be specified in the delivery note or equivalent document;
(e) during the transportation and storage the flour and semolina shall be
accompanied by indications of labelling indicated in paragraphs (a), (b) and (c) of
article 20 (2).

19. Labelling of the flour and semolina for cooking

In respect of the labelling of the flour and semolina for cooking, the current
prescriptions under the general legislation on the labelling of foodstuffs shall apply,
and the following provisions shall also be complied with:
1-  the name with which the product is sold shall include the name of the cereal
concerned and shall be indicated according to one of the following expressions:
....... flour, type ....., for cooking”
....... semolina, for cooking”

“Rice flour”
2 -  the minimum date of expiry shall be indicated with the expression “best before
...... ", specifying at least the month and the year.

20. Labelling of flour and semolina for industrial use
1- In respect of the labelling of flour and semolina for industrial use, the following

indications are mandatory:
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a) the name with which the product is sold shall include the name of the cereal
concerned and shall be indicated according to one of the following expressions:
....... flour, type ....., for cooking”
e semolina, for cooking”
“Rice flour”
b) the name and address of the manufacturer or packager;
c) the loose quantity, expressed in pasta units;
d) the date of packaging.
2 -  The indications relating to the preceding paragraph may be written directly on
the package or on an adhesive label applied to the package in such a manner as to
prevent it from being tampered with.

21. Responsibility for the quality of the product

1-  The manufacturer shall be responsible for the characteristics and condition of
the flour and semolina for industrial use, as long as they are contained inside
packages that have not been tampered with and in appropriate storage conditions in
the 60 days after the packaging date.

2 -  The manufacturer and packager of the flour and semolina for domestic use
shall be responsible for the characteristics and condition of the flour and semolina, as
long as they are contained inside packages that have not been tampered with and in
appropriate conditions of storage or exposition for sale up to the “best before” date
specified on the package.

22. Handmade products

1- Products coming from mills and water-mills with a processing capacity of less
than 120 kg/hour are not obliged to follow the provisions in articles from 4 to 10, 12,
and from 15 to 21 of this decree.

2 - For the effects of the preceding provision, the processing capacity, expressed
in kg/hour, is considered equal to two-thirds of the sum of the diameters of the pair of
grinding wheels installed, expressed in centimetres.

3-  The flour from the processing of these mills and water-mills may be destined
only to the consumption of farms and for producing bread for the consumption of the
purchaser and his or her family.
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4 -

The flour produced according to the preceding manner cannot be sold nor

transported in quantities above 300 kg.

b)

23. Classification of anomalies
Flour and semolina shall be deemed adulterated:
that contain any substances extraneous to their normal composition and
nature and which may have as a consequence the increase of weight or
volume, the concealing of bad quality or deterioration or the addition of
additives;
to which an ingredient or constituent has been subtracted, so as to alter or
impoverish them, with regard to their nutritional qualities or compared to their
correct composition;
in which several ingredients have been replaced with another substance, so
as to imitate it.
Flour and semolina shall be deemed altered:
that are in a state of fermentation, decomposition or putrefaction or resulting
from the milling of cereals in these conditions;
that contain pathogenic agents, toxic or disgusting substances;
that have been attacked by any fungi or bacteria or presenting other micro-
organisms in levels such as to represent a risk for health and whose presence
has been denounced by their physical aspect, microscopic exam or by
chemical and microbiological tests.
Flour and semolina shall be considered deteriorated:
that come from dirty or damaged cereals or cereals that are mixed with grains
of strange species, parts of plants and other impurities;
that contain insects, mites or other animals in various stages of their
development or presenting an amount of fragments of insects or mites equal
to or in excess of 100 for each 100 g;
that are dirty because they contain detritus and dust resulting from
environmental agents or substances to which they have been exposed;
that present abnormal odours, flavours or appearance;
that have a degree of acidity in excess of the maximum legal amount

established.
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4 - Flour and semolina shall be deemed not to comply with the requirements
hereunder if they present characteristics not included within the limits prescribed by
this decree and which have not been adulterated, altered or deteriorated.

24. Safeguarding the situations
The provisions of this decree shall be applied without prejudice to the free circulation
of products legally produced or sold in the other member states of the European
Unions or which originate from EFTA countries who are parties to the EEA
Agreement - Agreement on the European Economic Area, in the measure in which
these products do not represent a risk for health or the life of people, in the meaning
under article 36 of the EC Treaty and Article 13 of the EEA Agreement.

25.  Effective date
This decree shall enter immediately into force, subject to the manufacturing and sale,
in the period of six months, of the flour and semolina complying with the provisions
laid down in the Decree Law No. 288/84 of 24 August.
The Ministers of Agriculture, Health, Trade and Tourism and Environment and
Natural Resources.
Signed on 25 October 1994.

For the Minister of Agriculture, Alvaro dos Santos Amaro, Secretary of State for
Agriculture - The Minister of Health, Adalberto Paulo de Fonseca Mendo - The
Minister of Trade and Tourism, Fernando Manuel Barbosa Faria de Oliveira - The
Minister of the Environment and Natural Resources, Maria Teresa Pinto Basta

Gouveia.
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APPENDIX |
Analytical characteristics
Acidity (1) Total ash | Insoluble ash | Dry gluten
Type of flour Moisture (9/100 max. (limit %) (max. %) (2) (min. %)
(max. %) %)
Values referring to the dry substance
1 - Wheat flour:
a) Type 45 14.5 0.060 0.49 Traces 8
b) Type 55 14.5 0.060 0.50-0.60 Traces 8
c) Type 65 14.5 0.060 0.61-0.75 0.02 8
d) Type 90 14.5 0.060 0.76-0.90 0.02 8
e) Type 110 14.5 0.080 0.91-1.20 0.04 8
f) Type 150 14.5 0.120 1.21-2.00 0.06 7
2 - Rye-flour:
a) Type 70 14.5 0.070 0.79 0.02 -
b) Type 85 14.5 0.080 0.80-1.19 0.02 -
c) Type 130 14.5 0.100 1.20-1.50 0.06 -
d) Type 170 14.5 0.120 1.51-2.50 0.10 -
3 - Corn-flour:
a) Type 70 14.5 0.150 0.70 0.02 -
b) Type 100 14.5 0.190 0.71-1.00 0.02 -
c) Type 175 14.5 0.230 1.01-1.75 0.10 -

Q) The degree of acidity is determined in the alcohol extract and expressed as sulphuric

acid.

(2) Ash insoluble in HCI.

UNAFPA
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APPENDIX Il
Analytical characteristics
Moisture Acidity (1) Total ash Insoluble Dry gluten
Type of flour (max. %) | (g/100 max.) | (limit %) ash (max. (min. %)
%) (2)
Values referring to the dry substance

1. Wheat semolina for 15.0 0.060 0.90 0.02 9

pasta
2. Wheat flour for 15.0 0.080 1.20 0.02 8

pasta
3. Wholemeal flour for 15.0 0.120 2.00 0.06 7

pasta
2 The degree of acidity is determined in the alcohol extract and expressed as sulphuric acid.

3) Ash insoluble in HCI.
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LEGISLATION IN FORCE

(texts in the original language)

MINISTERIO DA ECONOMIA
SEGRETARIA DE ESTADO DO COMERCIO E DA INDUSTRIA

Decreto n. 45 588 de 3 de Margo de 1964
Regulamento do fabrico de massa alimenticias
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Lo SEMESTRE — 1554

41

o]

MIMISTERID DA ECONOMIA
STCRETARIAS D E3TADS BU DUMENG E DA IMEASTRMA

————

Dacretn nt 45 033

Tsando du feeuldade conforide pelo p.° 5. do arkigo L
da Coustituicha, o Governy decrehy ¢ en promalga o se-
guinfe: .

EFSTLAMENTY DO FARRICO DE MASSAS ALIMENTICIAS
I IHsposigies gersis
Srtigo 3.7 1, Para o5 cfeifes do preceitusde Dests
yegulagnents, eonsideram-se prasiag slimnentdelas o5 produ-
ras seovs nEo fomentados, ohtidos de slmolas de trige
zijo de grdo digra, s de prefecdncia de T dwrum, e de
dgua potdvel, por prensagem ¢ sthpoguenie Sapagont. vom
on som adicionemente de ontras substipeias leguimente
sutorizadas.
g, O Beeretdrio de Estade ds Todisiria podert sutorizar
., ot pottatia e sempre por tempe Timitado, quande o inbe-

_resse publics o exigir, o fahrico de magsas comumy com.

eimnlas diferenbes das menciopadsg B0 DGRerD anberior
ou fapphes, ouvido o Fnstitoto Maolonai do Fie.

2. As sépeclas ou fnrinkhes, referides na nibmere guterior,
sio a3 produzidas pela inddstria sspecializadn nos hertmos
doz artizes 8.° & 7.* do Decretn 0.’ 43 554, de 19 d= Julho
de 1961, :

Art. 2.7 Ao massos alimentislas dassificayn-se, quanto
ac formato, em massichos. bassas curtas & massas longns,
gonzidarando-ss s roeadss inelwidss va Glima classe.

Atk 3.9 Ag mnstas alimentieias elzsgificpm-se, guaote
5 composicts, s compuns, ospesiais & diotetieas.

Ari. 4.0 As fibricus oxiFtentes ndo podavie produgic
misens ospeeiais @ distétiens sam prdvia auborizache, Das
rermos do condicionstente industrial.

At §.7— 1. Considerun-se masgas comuns us gbdidas

de séyastas de toge-Tijo de grio dlare, ou de prelockneia
de T. dyrum, e dgua putdve), que satisfizerem aos zequl-
gikos segumies: .

4} Forma regalar e bem definlds;

v} dlaciena sa bacte ¢ jrenglio de aspererns:

¢] Aspecio translieidg e priticamente jsenrto de pon-

tmaqses brancas ou negeas, podsndo as massinhes apresen-

far-te ppaess:

d} Cor upiforme, da tom ambaring, pedende 2o rmasgsd-
nlhag apresentar-ss male esbeangiigadas;

¢} Aroma sui generw, a lembrar o do sémwla, sebor
agraddvel, nio deido, quando mastigndas erdas: -

i) Rutde swrda caravicristien oo quebraremi-se, com -

fracturs pitidn. vitwan e manslicils;

) Ko e deformarem tem aclatarern as formas tubu-
laves apds a cozedwri: o :

kY Apresentorom. depois de codidas, Tolume palo menos
duplo do apeesenbado oo ostade de cruas, devends o pose,
inelufds o goua sheorvids, ssiar compreendido entre uma
ez @ vez ¢ Taeit o pess das manias CTUas: T

£} ¥iu torparera pastosa ou gomost 3 dann da enserhira,

2. As massas longes deverdo apresenlar fambém cerls
clagticidzda o resisténein oo guebramenta.

Ak, $.0 Considermin-se mafeay ssperiis oa rechandas ou
adisionadas de substincias lemalmenbe aniorizadas guo
Iaes stseram prafondamente o =agpecko o o sabor, dais vomo:

£} Mogses revheadns — i rechieadss eom pieados do
garne, Tegefals ou ouiross

b} Massaz de oves — s adigonades de ove. em quan.

$idade equivalente, pelo memas, b ¢imeo oves froveos por |

quilogrsma; -

- ¢) Massas eom oros — s adicionades de ove, freseo,
wogelado en wn p6, e guepiidada equitalente, pele
manos, & dois ovos freseos por duilograma;

4} Massas coxn espinafres — as adicionadas de swirasta
da szpinafres; b

&) Massas eom fwenoies — as scitionydas de exfracho
de tommate.

Arg. 7.¢ Copsideram-te oeaswas dietétions gs ghmenta.
dos de suhatinciac glutipadss ou de snbesincis protec-
toras, taie como vitwminag on esis minerais.

Arh. 8% Nas massas esperinis & distdticasy & abrigaidriz a
indieeqZo da sue composigho. '

Arb 97— 1. A Imspeecio-Geral des Frodutos Agrieolas
& Industrisis, ouvide o fostituio Waelonal do Pie, esbabe-.
lecerd a2 cargcboristicss. quimieo-analibicas a que devem
gatisfazer ag masses alimenticias, ben como of Tequiites
5 impor 45 especigls ¢ dieldfisas. Paes as musgse alimén-
ticjas diefdticus serd também ouvida a Direcgio-Gerpl
de Badde. :

2. Qs procesaos ¢ métodos oficiais de anilises dxs moassss
serle estabelesidos, por Proposta comjpants da Tespeccio-

. «Fergl dus Produtes Agricglas & Induaimiais 3 do Institute
“ Nogiopal ‘do Pin, pels Compissic Thonica des Mébodos

Qulmine- Analiiieos.

Art. 10 — 1. &s masas alrmenticiss serio obrigatoria-
menie acondicionndas pelos fabricsntes em embalzgens
de peso Dio superior o 1 kg, podapdo ser apresentadss em
embalagens de 350 g, 600 ¢ & 1000 g,

Tstns emhbulngens devetio manter 45 mogssas sem lhes
mpdificar o5 fuss covackecisticas = evitar & imeorporagle
de guaisquer produtes estranius gde Posshm olbersr-lhes
a eclocacho, o sebot & o odor. ’

2, A magen pomum e msadn, Inelojads o aletria.
¢ 2 de majzs buize guabdads, podeSo ser também em-
haladss em unidades de $ kg e 10¥g. '

8. 4 cxeepgho pravista po mimers adberior caducord
no prazo de um epe.

4, Chuvida a IHeeccirrGeral de Badde poderd jsenlar-se
da  peondicionamenty peevistu no n® 1 desfe artign
% assa commm de muis baixe qualidade,

Arh, 110 Nas emimlagens dos rastas domums e ed-
pectaie, bern vomo em qualquer forma da sus Propa-
eanda o peblicidade, pio sla parmitidas alysles, dieectas
on indirectas, a propriedades derapéubicas -destas,

Art. 130 Das embalagens Jeverd, canstar obrigatoria-
menbe: :

1.0 3 denominagio ou mares da masss, se 9 tiver;

B.= A firma ou designagto do {ebricante;

2.~ {) peso liguido;

43 ) prego de venda ag poblias;

5.2 A qualidade e o ¥ipo do produte. o

Art 187 Ay embalacens nio poderhs meaciunar fimd,
denominasio ou revempense & eijo Uk o fapricanic ufis

biver direitn, pome de Dilefer diferenls de gue Hear pros-

duziio as arwsas mohalsdas, nome on marss diferents
da que 3 mesma fibeiea tivar adopiade.

1. Fisealmgho o suachos
Art, 140 Compube A Tiireeciio.Geral dos Servigis In-

- flusteiair. Tneprecio-Gernl dos Produbes Agrivolss g Indus-
. triajs ¢ Ditoesio-Gernl dg Swide, bem come a0 Insiitnta

Sacjonal o P3o, o fisealizacio do preseibuado neste re-
gulatnanto, _ _

het, 15 Fa colheite de amosteas, bem como #es amz-
lises 2 que forem submetfas, sarZo chenrrades os mé-

adoe estabeiecidos pela Comissio Téenive dos Métodos

Guirpieoa- Ansliiens. :
. Art. 167 A compaléncle para progcder- i ipsirugds pre-
parsiiris dos processgs Tolarenbes 0% Orimes ol QOTEME-



ne s
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veOgies previstas mests egulavente copalders-sz dale-
x3de na Imspeecio-Geral dos Produtss Aariceins ¢ Tongus.
feiniz, o ohservigeis do préceiinodo pos ardicos 330
e 4 a 45,7 do Deercte-Lai o 41 24, de 34 de Jidle
da 1957

Are, 177 — 1, B aphoivel be nfracctes o egtahelssido
neske regulomento ¢ 3 pradwieda da respousabilidads dos
spue agendes o preceltusde uo Desreto-Lef n.o 41204,
e 22 de Fulho de 1957, vom ag modifficaciies iubrodozides
pelo Leereto-Lel n,® 48 860, de 16 de hgeseo do 1007

% Copsidevam-se dollios de felsifcacis, avarit, eorrupe

edo ou siaples falts do venuisilos Tegnis. de harmomia
eomn o preceifusde pelos dimiuinos legnis oitndas ne n 1
dn presents arbige, as infracois no extibelecido pe us 1 do
nesigo 1.2, 0 1 do ardigo 5.0 ¢ o srwiee: 6.0, T, Grg o

2. Comchlera-se debito o falta Je azseio o ligiene o in-
rucein 20 estabelesids no g2 T oddo arsige 100

M. ThHepesicies [roasHORS

Art. IB.2 O obastecimenin da matéris-prima s Bkl
eag de massas alimenticias, sndquante 9. interessa pablicn
o exiphr, serd feito afraves de quebar de rafsio Rxudag
e poctiriz peln Ssoretirio de Estado do Comdrein, on-
cidos o Inetisuto Mactobal do Fin o 1 Fedaracio Naclongl
e Indusirisis de Moagoem.

Ark. 197 Ay alteracfes julondas necesadiits ao presents
repulsmients, bemr como as <lisposigdess que ¢ venham
o vompletar, serdo promulgadas por pactiis dimaoado
do Alimstéeio da Badda e Assisbincia e daz Heerstarfos
da Fstaly do Coméreio ¢ da Indistviz, conjuntz ou lae.
fadaments, oonférme & respegtiva motéria.

Publiqua-se & oumpra-ss oo dele ve conbém,

Pagos do Gorerno da Repiblien, 3 de Marco de 1864, — -

Antgntoe DEvs RODMIEGES TUoimat «— dnidniy de Qliveira
Salarar — Lade Maorig Tefzeira Pinto — Armando Ranred
ds Panle Goallie, % g g 33,

Obivcirg Jalazar —Jord Gumgale de Cuabe Soblemayar
Correie de Olizcirg — Manurt Gower de drridjo — Alfre-
dg Endrigues dos Santos Pindur — Joan de Maios Anlu-
ner Fargle — Anionag Mantiel Pinfo Barlbosn — Socquim,
da Luz (funke — Pernendn Quintanithe Mendonge Digs—
Abberls Harciane Qeriiin Franzg Negqueirg — Bivards de
Arumtes & Oliveire — Anténio duguaty Pefiote Corriia —
Irvcéncio Galwiy Teles — Lufz v Tefzcire Piate —
Carlos Gomes da Yilza Dibcire — José Jodv Cancaloes
de Pracagn — Franmssy Pereira Nelo de Garoalin,

Fara ser presoote 4 Assomblein Noejomal,

1, il ttonns,
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LA SN ESTRE wm 1064

Becreta n.t 45 550

Tenda em. visto o disposto na baze v Ja Lej ot 2052,
de 11 de Mareo de 1952. & no amigp 4.° dv Decrefg-Li
n.? 33 G4, de F de Main de 19054

Urando da faenidade conferida pele 0.7 5,7 do avties 1092

da Constiluiedo, o Govwno desreta & en pmm.ul"a o g8
guinte;

EEGALAMENTO DG EIEACHIC PA INDUSTRIS
' DE MASSAS ALIMENTIUIAS

. Hsposiches gerals

Ardige 1.0 O exersicia da indéstria de massas limen-

tizias nio & conseninen com o tzabally cassim e familisr
sutdnome & fies enjeifo ao proeeituado neste denreis @ po
reguiamento do {abrisa gue vier a ser publicade.
AL 2Pl 4 inplalugds, medificastio cu teansferén-
ein doe estabelesicrentos de Exbrles de massay alimentfcias
comuns, espesigls, distéticas, oo de pasias ¢ masszas all
mentares similares, cavets de Leengs do Becrotido de
Estado da Indystria, de acordo eom as regras do eondi-
cionamenty igdustriz] preserites no Decreto-Tei .o 39 5a4,
de § ds Bajo de 1954,

2. B Evre, wos termos du olinea b) da base n de Tei
o, POBE, de 11 da Margy da 1952, o trensferdéneis dos
- estsbolecimentor de fabrics de massss alimenticies, gnande
- e impliewr mndanes de disteta.

3. A fshrice @o transfericse terd, pordm, em qualquer
cireunstaneia, de Scar a ohedeser 26 preceitvado mesbe
diploma ¢ &5 JdisposicGes legals do salubnidade e higene
splicdvels, pelo que o profecto das novas instalacdes cavece

do aprovicglo privis da Duecqanu(}eral dog Services In-
dustriais

- KN, Lacaliziiciio

Ark 3.0 — 1, Ar fdbriess duverdo ser construidas em
leeals gue nds apreseofem inecssvenienies para o bigieas
de frbrico, fenmdg Fo]eifas hs dizposiclies ].enn:s Ja sale-

" bridede aplisdves.

2. On locnis onde estejam fmstaladas as fAboicas :Ie.werﬂo

digpor de acesio rodovidne Hiel & ampln.

FI1, Encialagin

Avt. 4.5 45 fihieas daverfo sabisfzier 2s condiefes jul-
godng necersérias a0 seu bem fncionomentc e digper.
pelo menos, das seguintes sceqdes ¢ shalaglios -

@) Arnuzém de sémclsg ¢ oubraz maddrins-primas;

by Tastelacis de vepasse da sémelas;

¢] #ecelo ou seegles de pronsogem & seodmera;

4} Secedn de acundiciomsmenta ou embalpmers;



r . ' . . e mmim b rmm m———
! : , : .

P SEELE = FUMERO 201

pelo primeibo-gmsients dp celeirn de Dermeiologa &
Miealpgin {ramo de Fiadicias Tropiest]:

2,9 O pouoponentie desta mmissio terd direitd, siém da
venciments propria de ugar. 2 giudn de custo ds am-
hergque = @ subsidic didric. ' - . ) . )

4.7 O subsidin didrio & 2= somdigies do seun shono senfe N ¢
fizadon por despacho o Mipistre do Ullramar, - : '

4 4 despesss oo & MIssdo zerdo sapariadas psle
arfige 18 do orgamenio privative da Estols Hazejonsel
e Sadde Plblica ¢ d Medivims Troplesl em Tigar,

imigtério do Uliromar, 25 de Agoshka de 1968, —
0 ifpistro da Ultramar, Jogguin: Iforeiva de Silvs
Cartlia, T .

Para ser publieads no Boletim Ofieis] da Guind, —

5. de Hivd Junha,
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1952 SRR : - ' [ EERIF - FUMERO 20f
':.-.:'

Fortaria = 23 T2 M

. . STl Atsndendo 2o q_uaini.expn}stob.Searaﬁari&&aEstaﬂ.o

T ST T . Go Cormdreis; !
R ETRLNEER- . Quvidos o3 servicos & organismos Tnteressadost

13 Mands o Governo da Boptblica Portugegsa. pelo Be-

' arutirle de Estado do Comdrsin, av abrign do erfigo 18,7

do Decrsta 0> 43 588, de 2 de Marge do 196& :

1 Que seja gditado ad aviige i).* do Degrgio
.+ p 45533 um mimete do teor Seguinie: "

5.+ Ap masess allmpntieiag expuns {estingdas =
sor utilizadas come matéria-prims por oufrss aefi-
T [ T T T R _ vidgies industmists poderfo ser eubaladus pelos fa-

lazens sefam oS gue 5¢ enconivamy astaibelacidus aa tabeln
I ‘arata 3 Portars mo 13865, de 7 ds Dezembre de 1961,
Y. para s vendns pelos fabrieantes, sem gqusiquer acrds.
1 L :

| Sesmebyrin de BHstade do, Coméreio, 26,de Agesta de

1088, — () Seeretéio de Bstado fdo Coméreio, Fornande
Manwet Alogs Machada, -

Toruruea TRAGIOWAL DR FLingds

— _.L_] i W \

9.¢ Que vs pregos mixzimes de wanda daquelas amba.’

r
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7 DIARID DA REPUBLICA — I SERIE-

037

- - —

1

EYMISTEAOS 04 ACUERTERA 54 8
FEDED E TUAENS & [l B
MRS,

- Porlartn o® {EERES
i 2 o MHevRdiy

£ Densto-Lel n.0 85/32, ds 23 de Abr, tave em

vigin eatabelvew wilt nove guadio teguledor par a5 fa-

vimdtes, sémaclas, pAo 2 orodutds afing, J2 modd 3, par
o lsdo, sslvapuarder 4 capeddade concorrencial das
inddaerias alimsntaves face ac mersado dArico stwopen
£, tey autta, atingitee wn devads nivel de proteccio
iy copsumidar. | _ .

Com o prosenie dighoma o estabelecidas, de aeordo
oo & procadiftento previsio o citado deceeto-led, as
normas tdenigas relativas & definicia, cavacterizaglio,
compasicao, acondiciunaimeatn, roilagesa, métodos de
aniilise, tolerdncian anallticos & comerciallzagiio das fa-
riadas destinadas & panificadc ¢ & ouiras fing ¢ das
simolas destinadas ac Fabrico de wiassad alimedticias
8 i usos cnlindrios,
© Arsim: :

Manda ¢ Governo, peles Ministros da Agrieultusa,
da Zaide, do Comdrelo ¢ Turlimo 2 do Ambiente e
Recursos Mafwras, nos termos do disposto bo ap-
tige i.° do Decreto-Lei n® 85/%2, da 23 de Abril, o
seguinie:

! . L*
! Amdito do ﬁhlnmu

O presents diploma define o vatabelecs as carcteris-
i tleas & condigles de fabricy, rotulagem, acondiciona-
| meate, trangporte @ ammazmagen das (arinhas desti-
. nadas & patiflesedo ¢ a outros fins industrinis & 3 uzas
' euiindring, baty como das smolas desipnadas ag fa-
“brico de massas akimentictas e 3 usos culindrics.

a0
Prefialedar _
Para efeltos dn pryssnle postavis, eotendese por:
1} Eagloha ~ o produto resultante da moeends de
#r3as de cercals, meduros, shod, nde germing-
dog e sanios de impurezss;
2} Bémala ~— o produle graniloso respltanie da
! tinsraclo do irigo on do milke, lsanto de par-
- ticulas de sémea, mesmo que aderentes, gue
pasea nuim tecido &2 penelragio de 1,25 mm
de aberturs da malha e flea retido num de
© 0,197 mm;
3) Dhatn de acondleionamenio — & data am que a
farinhba on a simala foi coltcada na embala-
gem com que contacta directaments;
4y Data de durabilidade minfnta -= a data até 4
qual a farinhz ou a sdmol2 conserva as suas
" proprisdades empecificas nas condices de von-
servagdo apropriadas, . _

s
Cowtinhes geenlo

&9 farinhas & sfmolas destinadas 2 panificagdo » a
subrgs fins devem ter ns caracteristizas ergancieptisaa
prdpcias do produto, sy adequades ao fim 9 gue 62
destinam, Spyaenras-se e convamisnte asiada de son-
sarachio, sew sinads g2 noranRkacio vegetal o anlmal,
inenias de agemiss poingdsidas on de aubsifnceing dan-
vadns d8 micreraatdsines sm nivels gug raproospism
fise pare a smide, Derm o0eno de CHLreD snierineies
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DRIE DA BEPUILIDA = [ SERIT.3

“& - ﬂ,,_,a;,-;m

aouianis 3 sua Avemal sommessAs ndo TEAIas EsE
stiplams.

a.a
Fowinbie s oiiensde

Ap Torinhas destieadss 4 ingdistvia de panificacio de.
wcmm&ﬂmcmimgmmmmtmdu
mmmlal mmte Bartazia.

e
Fadahy & Fals

A faripha de tritipale pode zer fabricads de pecrdn
com os tipos = 48 caracteristicas fizades para as fari.
nhad de camteio.

&'B
Fariaks 30 MT0E

1 — E permitide o fabrice de farinha de armoz com
a5 seguinter caractorisiicns snalfiieas o lmites mdninos
Rumidadg = 14,5%;
Aridey — 3,10 3/100 §;
Cinza total =- 0,30%

Cliza echivel ey FOT — 0,06 %,
3 — Az eappeterSions ames mmtlegdas, & etoepeds dn
tzor de humddade, slo roferides & marériz seca.
3 — A aoidez deve ser deterrtinada me axtescto al-
sodifles = enpressa o Acide sullirics,

1.2
Fockelne pakn Basidariy, Bofechos + hisonites

Mas mdibstrias de pastelads & confelioria o no fabrics
dg bolachas ¢ blocoites pudem er utilizades-todas o3

‘tipas da farinha constantes do asewo 1, com a8 cagag-

tarizticas uo mesmo feferidas, 4 mxoopydo do icor de
aldten seco, que nie fica, nestd ¢asd, miso aos fimi-
tes ol fixados. .

s_ﬂ
mm;mmmmm_
As farinhes = sémolas destinndas 4 inddatyiy. d2 mgs.

sas alintenticias devern obedecer 3s caracteristicas ana-
lticas constanies do aneep 1.

g
_ Scheta de o=l
i = B parmittdn o (Ehaies de el de milko com
a3 pagniines cuctmiindeg analfites s Iﬂmi*{;a mﬁ:ﬁﬂ@m

Hagtidode — 54,35
Aoidar = 0,12 2/ g
inzn tmial — 0,30

| Cinga imeeldvel @ HCH - weaigior,

3 Ao simlos 4o midhe zphsmwa ‘35 ﬂmmm&m
somslantss do B 5.7, 07 2 2 Y, dy pressmie pertara.

. o T
Voriaber ¢ odmoics Rm 2993 sl
I — Pava uses sulingrlos padem asr uiilizades tedea
s tipoy de favinka rlmidos nos 2.7 4,9, 3.% & 4,9, com
Ay caeasteristicas maﬁﬁumahmﬂ@mmmmdeﬁ

maemm@mmmm nie fics,
neste caso, Swieite asa Smiies ot foadedr

Z—Pmmmmﬂndﬁmpﬁmmmwuﬁhw
dag as sémolas de ixige 2 ag sdmolas de milko, refar.

das nos ™ 8.9 e 9.9, cumasmaﬂ:mamhm:-
tes af fivados,

I'I.
Malidong @ suniarg foercldsioaa

A3 farinhas ¢ as emolss afo podem conter quais-

quer aditives ent awtibares tecoeldgicos, designadamente
branguasdorss, COMGEIVANIEG OU COTINES.

12.*

Rfduoy 3 mestichiog

Cs teoras mdsimens edmisslvms p&m eaaiducy de pon
ticidas poo farinhas ¢ @molss serdo fizados em lagis-
las:ag:- gapatiiion,

13.°
RiEimdan i padiles

1 = Para afpltn de verificasio don cameterintleng dos

' farinbng o smcias, see8s eiilizedos oz mEtades 42 poa-

pavaslo de amcatia 2 de sndfise deflaldos aa ki

2 Ma aslucls de leghiscde, deverd o Tnstiew de
Protecclio da Produgie Agro.flimeatsr (BPFAAY in.
dicar quals o5 métedos & atiliear, .

14.°
Toleions
1 — Pora afiitos da verificacdo dea cammctaristicas das

' farinkas e sdmolas, sio sdmitidas ag seguintes telerin-

ciad anallticas:

Humidnds: 4 0,50 ¥, _

Aciden: +0,005 g/100 g; o

Cinza tedal, apenas para farishas ¢ clmolas para
messas alitnenticiss, s2malas de mitho ¢ facinks
de amom+0,05%;

Cinza inschivet am &7 am rolaeio 20 valoe md-
minio ficado: + 1%,

2 - 'Ep@mmﬁamm!mﬂma}ﬂﬁ‘%mm
ms&malascujaiémm&eana@ﬁ‘mﬂ@mm dispods
mo 0" 25, n.°

1" 9
mﬂﬁt!&hﬂm meu}z

1 forishas 2 25 odmwelss pae wey edimoirios
= ;%gstmaﬂaa -ae vnegmidor Beal 20 podemn w9 -oemmer
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Safizodas davidenents mre-mmoaidans 3 oo 2o aeguin-
e guantidedes Newigas 13%a, 235305, Mg 1ig
1,3 kgn 2 kgv P kg- g kg g 1m '?_5;';

2~ Sem periuizo do disposto ac 0.° 172, =8 fan-
ahag 3 25 omeias paca wsos ndustrizis b pedeam ser
cameeednitnndss devidamenie pré-embaladas ¢ tom A8
segintz quemiddade Houidas: 25 kg, kg, 75 kg 2
miltizios dg 30 k5.

la,@
Crlywlimins

1 — A8 ymbaizaens das Tarinher 8 sémolas deven s
felias om materimis inéencs, Mertes 4m relasde po cop-
terida 2 de forme a parsotivem uma sdequada conger-
vagio de produte ¢, quindo coradas, A 0ot ndo deve
distingir ou inquiner o produto.

2 —« Fm ¢asp do smbalegens ractperdvely, estas da-
v der gujeitss a especiziz wratamentey do limpezs @
sonservacio, de mode 4 garanticem o adeguade estado
hiwlc-sanitisio da produto.

170
Tomdisies espocifices de mw,mme Mﬁ.ﬂ-@;ﬂm

] ~= A3 moagess que nic ditponbam de sites pré.
prics pars ¢ armazenamento Je {arinhas ¢ sfmelas de-
wirdo smbalae Saramense a5 suss produgdes.

2 — O acondicionamento de farinhas e de sémolzs
pary wes culiadrios pode ser feite, pars além do fa-
Sricamz, par culvms sntiindsy, desde gque:

) O leculs da somasoeamento ¢ ambalagem m-

jnm seccs, Bemn drelades, coth pursdes @ pises

imprrmeabitimados ¢ cem lrraguiscidasas, fasil-
menms Msfzaimiveds ¢ gos arvam dchisvaments
para giasros alimerticios que ndo sejam Mis-
captivels de alterar 85 suss caracteristions arge-

nolépticas; | -

AY A resepedo de farinbas 3 granel nbedeca s exi-
glingigs previstas o 1.7 13.%

&y O emimaizmaenio seja realizado em miquinas ex-

. clusivareente utilizadas pers génerss alimenti-

_mtmmlwﬂ

¥ permitidc o beneporte ¢ AMazensmento 2 gransl

ﬁefaﬁnhuemmmminmmdkﬁﬁ:

) O silcs de mesgens que procedam A sua cxpe-
diche devem estar = Bdequade estado de gon-

scrvagio e lmpeza & a3 respectives célular ¢ seue

conioidcs devidaments identificados;

3 A cargs ¢ o descazgn devere ser réulizadas em
pamveieetes condiclier higio-ionitirics ¢ com
equipamenttg que svitsm © Somizcty directo dog

| gpeadorss eom O Broduis) '

& O vaimaizg-clmornes degdmades ap st (7ang-

© oR?e dovern ger amolusivamremts Dilimedles nase

e fim = fbeicades sm maelet Indeve, maie

amm canale me somelkiv ¢ bnperdmedwel, de

vemid SpEEeAEiNceGe SRMPTE 40 conveaiants i

tade 4 somearrasis g LSpess; .o

A O areoreaamenio 9pds 4 Aeoscargn dave s
Talfo om cdiuine somyeniepicmemle SERETYRERS
¥ limpag ¢ o sy comieddn referancinde pa auis
de yemessa, iz g fanslzincia ou deoweEm
pyuivaionis .

3} Durante & TRNDGTIC § AMREIANAIERIS as fi-
piphas & afmoke devem zer scompashadas das
IndicasBen de 1oy refecidan nas slmens 45,

&) e & ds 0" 305, w L

i9.°
Retutagien % Darivban 2 simsalon Sanfnador cp consamidar Piood

Na rotolagem de farinias 2 sbmolas pars usos culi-
nitios e destinadas ao consumider firal 3do ohrigatd.

rigs m3 indicacBes conutamies da legisiagdo peral em vi-

aindn abservar-se o segwinte:

a) A denominacie de vepda deve inclair o nome
do cersal respectivo ¢ ser indicada por uma das
neguintes cxpresades: _

«Fgﬁglinhadc vrea BP0 ..., D usos culing.

Wi :
usémui'a 48 ..., pars wsos culingrioss;
afarinha ds amrozs;

gor sabre rotulagem de géaercr alimenticics, devendo

£} A data de dersbilidxde minima deve ser indi-
sada pels expressds aConsumir gde A
optes do fim d= .. .0, com 4 indicasde, pelo
menss, o mis 2 do one,

. 25," .
Tuwiomes oo SiEhor @ feredne Sxcinndas § Jnddwrs

1 — Mz eoiuioesen de farinhas o smelas destinadas
a usos industrisis sfic cbrigsidrias 22 sagwinies indica-
gienr

4} A, deneminsdo de veada, cor vefordnga 9o co-
real, 30 tipo de farinke ¢ =o fim & que se des-
ting, indiceds por uma 405 seguinies cxprataden;

«¥arinha de ..., U ... PRER ...
wStmoln de ..., pAIZ B
«Farinha de arrozs

¥ O nome o denominmgdo sociat ¢ 2 marada de
{abricente ou de embalador; .

&1 A quantidade Hguide, expresca et unidades de
massa;

a A dm;t&e acendicionamente.

2 oo Az indicacles referidas no aiimers andzrior po-
dem ser inperitas diesetaments pa smbalagem ou cons-
tar de waa etiqueta fnede de forma & gerentir 4 in-
viclabiitdade da embalsgem.

2.
FuposndiBiods pdn geclitods do grodle _
§ o T3 Subrioms & teononeivd pelos gomumerintisns

2 meis esinde day fadabas ¢ simneles destingdss a nges
imizateinie. dionds OUE BF FESURATRE @ amBainesns ifi-

- veindas & o soncioies 4o ASTASIEGTIONID apseTTil.
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e n 1 e
s ol it

EELE T

don dugrotE o prafs de D Jing o cobiar ﬁadmaéa
ancndieionsmento,

2 — {0 fabdcants on o smbalader de farmhas 2 8-
molss ars nons cubiadsies ¢ detinadus ac constimider
firal & respomsdvel pelas mmecteristicas ¢ pelo aiado

dns Sariahns & ddmwolss, deide quR 4e emewAlER 4 om- -

balagens inviclzdes 2 em condighes de armuzenaments
o expesicio 3 vends aproprindas ai¢ 3 data de dara-
bifidade minista indicada nz respective embalagem,

2.
Produtes arzmnal

l—mmdutmmmnmdtmuinhhﬁ'amhm‘

qmpusmumampwdadedtlaham&umfmora
120 kg/hora. nfio ficam sbramgides pele disposto nos
A% 4,2 5 10.%, 12,7 ¢ 15.7 4 21.% da presenie periaria.

% — Para efeites do disposto no ndmaro antewior,
comgiders-ge a valor da capacidade de lahoragie, sx.
presso em guilogramas/bota, Ignal' 2 dois troos do so-
matdcio dos didmetros dog camis-de mos instalades,
SYpTEis0s Sm cantimetros.

3 — A5 farinhas provementsy da tabeocagdo destes
moirthos € azenhas 36 podem destinar-se 20 consume
de casas agricelas ¢ 20 fabrice de pdo para consums
do adguitents ¢ rsspectivo agregade familisr,

4 — &z farinhes referidns no wimers anterior o

pedem ser comercializidas nem tmnspunadas 2 qusK-
iﬁad..s Eugeriores a 300 &3.

23.°
LingulPragie de Ruenmaiidades

1 — Cmmdﬂam-m Fadsificadsy as farinhae & sﬁnﬁaa.

&) Que conteniam quabquer substinis ssrania A
_pua nermai compsislo ¢ naturera & que possa
ter como consequingia o qumenta de pado ay

voluihe, o sncobrimento da mé qmelidade ow -

deterioragio ou incarporagio de gditivo;

b]ﬁquemahaﬂdnmbtmidaalwmingmdmﬂe
oy constituinte, de modo a desvird-ias ol a
empabroci-ag quanto & qralidades mrtritivas ou
quantc 4 sua composicEo propria;

£} Em que teghs side snbstitwido alppin dos seuz
ingredisntes pos outra suhss&ma, de modo z
imita-las.

1 — Considaramn-sa eoTruptas 45 fariahds ¢ almolas
+111:
g Esteiom ern fermenticlie, deampnsicio ot pi-
" tzefaceEo on o resuliom de mostda: de coreals
nestas sondiedas

¥y Conimian axemizs paloginidos, subetineas 18-
wiess 4Y PERIREMANIED,

] I‘mﬁmwmmm@aﬂw E‘mgm@::

| Pagtiiag o% SpCSeRtEER DTS micTvrEalmeos

om el QUE TOPTENSTREE U TERD pERR B

nde & onlje presencn seif demnnaiads palo zmu

sapegin Saico, polo sanme mizasedpice 2 nela
ey quimica wu miccobinideis.

3 — Consideram-se avariadas 25 farinhes 2 odmoles
1

@} Provanham de sareais mies, avariados o mise
jurgdes com grios de apdelas estranheg, e
tes de pluntas ou oulras EMpaFeTas;

4y Comgspham ingsectos, Scarcs ou guaisgner ou-
(o5 snimais fss seng diversos estades de de-
senvolvinTenis Sy mue ApTUENICE W quanti-
dade de fragmoptos de insectos ew de Acaros
mmswmalmwmﬂaiﬁﬂgﬁm

c) e enconteem sujas por delsios ou potiras e
mhnnmndalgenImuumbsﬁm&mmn
que cotiversm expostas;

d) Apresantem cheizas, saborey ou aspecto anor-
mais

&y Tenham um teor-de m::ﬂm saferior 80 MmAxmo
iegal fizado.

4 ~ Congideram-se com falta de raguisitos as fark- -
nhas e sémolas que apresentem caracterfaticas fora dos
limites fitados palo prosente diplema ¢ gua ndo este-
jam falsiGicadas, svarindas ou cotruptas.

24"
Saivaguardn do cMesgie

£ dispesto ne prosents divicma apliende sem gre-
julua o Byrs circulago don produtos gue sefam legal-
menis produmides oo comerciziizedns ot puizsd Bsia-
doz membros da Unifio Eeropelz ou guz sefam
origindrics dos pafses 43 EFTA que sio paries sonira-
tantes do Asdrdo EEE — Acordo sobre o Eagage Bro-
nomics Burapey, na medida em que tais produtes nio
gcarTetem lm 7isco para 4 saddz ou a vick das pes-
snas iz acepedo do artizo 38.° do Tratadn CEedo
attigo 13.7 do Acorde EEE.

25-“
Egtmyadn st vigor

O prosents dipioma entra Enedintaments om viger,
uempr:}u{mdnfnbnmammmahmciu duranie ¢
periedo de seis meses, das farinhias e smplas que abe-
degam ao disposto no Decmtﬂ-!..m ne 288754, de M
de Agotta,

Mimigéries da Sgriclmrs, da Smids, do Coméreio
e Turismo # do Ambisniz & Hecursos Maturals,

Andinada em 25 de Oamnbre de 1984,

Falg Migisra da Aprieltam, Afves dos Senies
Amara, Secreticio gz Bopdn ds Agiminare. — O Rl
nisho da Safds, AdaBere Baws 4 Ponenss Adendn, —
0 Wlinigro fo Comiérsiz ¢ Turiime, Frmande sdomaal

Bapias Foria 22 ﬂﬁaﬁm — & Bfimimra du Amblame ¢

a Raumaa ?ﬂ:ﬂm

. Adwrs Tenme P Bets Dow-
LA )
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AMEI 1 ]
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Yk pededdm 3 ooz
) - Fasinbas de wigo:
BT Macrerirrrersicnnmninesrenneniennns | P43 060 8,49 YVestiging g
ByTipa B i 1.5 . 0,850 0500, 60 Vmtigine Y
¢ TiEo 8%, .cueeun, far bRt LEpea e 14,1 LX) L6115 0,02 8
s 11 -, A 3 0,660 0, Tl 0.0 1
N 1 L 145 0,080 0,81-1,20 o602 8
B o T 143 £.120 L2k, 0.05 2
2 — Farinhas o ssmisho: i
& b et aa e e e 14,3 G50 07 [ ir] -
il -\ B 155 2,080 045-1,19 6,02 -
&) TR T oo venriniiriiiarn ] 148 2,100 131,50 .06 -
e - 1 baarnesaraes ras L N iRy 1,515 il -
% — Furihas de mflhn .
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- 7 o ol mhﬂhg Chn et
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2. USEFUL CONTACTS

Associacado Portuguesa da Industria De Moagem
Nucleo de Massas Alimenticias

Praca D. Filipa De Lencastre 22

3° Esq. Salas 57/59

P - 4050-259 PORTO

Tel.: 00351/22/3394080

Fax: 00351/22/3394089

E-mail: apim@mail.telepac.pt

Mr. José Amorim (President)

Mr. José Aguiar (Secretary General)
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