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SPAIN

1. LEGISLATION IN FORCE

(unofficial translation)

DECREE 2181/1975, of 12 September, approving the Technical-Health

Regulation for the Processing, Circulation and Trade in Pasta

(“Official State Bulletin” of 13 September 1975)

As modified by:

• ROYAL DECREE 1771/76 of 2 July modifying certain of the articles and paragraphs of given
Technical-Health Regulations and specific food Norms (“Official State Bulletin” no. 150, of 28 July
1976).

• ROYAL DECREE 281171983, of 13 October modifying the Technical-Health Regulation for the
processing, circulation and trade in pasta (“Official State Bulletin” no. 270, of 11 November 1983).

• ROYAL DECREE 1093/1987, of 19 June modifying the analysis methods contained in the Annex
to the Technical-Health Regulation for the processing, circulation and trade in pasta (“Official State
Bulletin”, no. 295, of 9 September 1987).

• ROYAL DECREE 1534/1991, of 19 October of the Ministry of Relations with Parliament and of the
Secretariat of the Government modifying the previous Regulation (“Official State Bulletin” no. 260
of 30 October 1991).

TECHNICAL-HEALTH REGULATION ON PASTA

Decree of the Presidency of the Government no. 2484 of 21 September 1967, which

approves the Spanish Codex Alimentarius, foresees that Special Regulations may be

laid down on various subjects. After the publishing of Decree of the Presidency of the

Government no. 2519 of 9 August 1974, regulating the taking effect, application and

development of the Spanish Codex Alimentarius, it now proceeds to lay down the

various Regulations established in the same.

On the basis of this, at the joint proposal of the Government Ministers of Agriculture,

Industry and Trade, after hearing the Trade Union Organisation, in agreement with

the favourable report of the Interministerial Commission for Food Organisation, and

following resolution of the Council of Ministers, in its meeting of 12 September 1975,
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IN ORDER THAT:

Single article – The attached Technical-Health Regulations for the Processing,

Circulation and Trade in Pasta be approved.

FINAL PROVISION

These Regulations will take effect the day following their publication in the “Official

State Bulletin”.

TEMPORARY PROVISION

One – The reforms and adaptations of installations deriving from the new

requirements embodied in these Regulations, which are not a consequence of legal

provisions in force and especially the terms of Decree 2519 of 9 August 1974, on the

taking effect, application and development of the Spanish Codex Alimentarius, will be

carried out within twelve months, starting off from the publication of the present

Regulations.

Two – Starting off from the date of publication of the present Decree for one year the

industrialists now dedicated to the production of pasta will be permitted to continue to

use up the stocks in store or for which a contract has been signed for labels,

wrappers, packets and containers of all types in use and which are not in line with the

conditions of these Regulations. After publication of the present Decree, every

assignment of packets and labels will conform to the terms of the text of the attached

Regulations, with relative infringement considered as a serious offence.

Three – Within a period of six months, as from the publication of the present Decree,

the sale in bulk of pasta in retail shops will be totally forbidden.

This same period will be applicable for the retail trade to use up any stocks of pasta

processed prior to the publication of the present Decree.
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DEROGATORY PROVISION

The following provisions are repealed:

- Order of the Presidency of the Government dated 4 April 1956 (“Official State

Bulletin” of 09/04) approving the Technical-Health Regulations for the Processing

and Sale of Pasta.

- Order of the Presidency of the Government dated 30 December 1958 (“Official

State Bulletin” of 07/01 1959) modifying the Technical-Health Regulations for the

Processing and Sale of Pasta.

- Order of the Presidency of the Government dated 20 July 1961 (“Official State

Bulletin” of 28/07) modifying the Technical-Health Regulations for the Processing and

Sale of Pasta.

- Order of the Presidency of the Government dated 10 March 1962 (“Official State

Bulletin” of 17/03) modifying the Technical-Health Regulations for the Processing and

Sale of Pasta.

- Order of the Ministry of Trade dated 20 July 1967 (“Official State Bulletin” of

01/08) on the packaging of pasta, and

- As many provisions of the same or lower rank which may clash what is laid

down in the present Decree.

I hereby give order to this effect through the present Decree, drawn up in Madrid on

12 September 1975.

FRANCISCO FRANCO

The Minister of the Presidency of the Government

ANTONIO CARRO MARTINEZ
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TECHNICAL-HEALTH REGULATIONS FOR THE PROCESSING, CIRCULATION

AND TRADE OF PASTA

Framework of application

Article 1. 1. The present Regulations are aimed at defining, for legal purposes, what

is meant by pasta and fixing, in an obligatory manner, the norms applicable to such

products. They will, likewise, be applicable to imported products.

2. These Regulations are binding on all makers and dealers in pasta and, if need

be, the importers of these products.

1. Pasta industrial manufacturers are considered to be those natural or legal

persons who, on the basis of the authorisations granted by the official Bodies devote

their activity to carrying out the various processes indicated in Article 3.

SECTION I

Definitions

Art. 2. Pasta – The name of pasta is given to products obtained by drying an

unfermented mass processed using semolina or flour obtained from durum wheat,

semi-durum wheat or soft wheat or mixtures of the same with drinking water.

Art. 3. Types of pasta – 1. Plain pasta:

This is the type processed with semolina or flour obtained from durum wheat, semi-

durum wheat soft wheat or mixtures of the same.

When processed exclusively with semolina of durum wheat (Triticum durum) it may

be classified as of superior quality.

2. Composite pasta:

Composite pasta is that type to which one or more of the following food substances

have been added: gluten, soya, eggs, milk, vegetables, green vegetables and

legumes, either in their natural state or else dried or conserved, juices and extracts.
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Other food substances may be added, as authorised in due course by the General

Directorate of Health.

3. Filled pasta

The name of filled pasta is given to those preparations consisting of plain or

composite pasta which in various shapes (patties, cylinders, sandwiches, etc.)

contain inside a preparation necessarily processed with all or some of the following

substances: butchered animal meat, fat, whether animal or vegetable, fish products,

breadcrumbs, green vegetables, vegetables, eggs and authorised aromatic agents.

Other foodstuffs may be included in accordance with due authorisation of the

General Directorate of Health.

4. Fresh pasta:

The name of fresh pasta is given to any pasta processed in conformity with the terms

of the previous paragraphs, which however has not undergone a drying process.

SECTION II

Conditions of industries, materials and personnel

Art. 4. Industrial requirements – Industrialists manufacturing pasta must obligatorily

conform to the following requirements:

1. All the premises intended for the making, packaging and, in general, handling

of raw materials, intermediate or end-products will be duly isolated from any others

not dealing with their specific assignments.

2. The Regulations in force on electrotechnical pressure containers for high and

low tension will be applied and, generally speaking, any others of an industrial nature

conforming to their nature or corresponding to their purpose.

3. The containers, machines and utensils destined to come in contact with the

manufactured products, with their raw materials or with the intermediate products, will

be in materials, which do not alter the characteristics of their contents or themselves.
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4. The water utilised in the process of making and cleaning will be drinking water

from the physical, chemical and bacteriological points of view.

5. The new installations for the making of pasta and those already existing, in

cases of extension, modernisation and moving, should be complete with installations

for receiving, sieving, mixing, propulsion with compressed air, extrusion, drying,

shaping, cutting and stamping, mechanised wrapping or packing, adequate to their

production capacity. The already existing industries, with the exclusions referred to

heretofore, will be exempt from these technical conditions.

Art. 5. Hygienic-sanitary requirements – In a general way, the pasta making

industries will have to meet the following minimum conditions:

1. The premises for making and storage and their annexes should in any case be

adequate for the use for which they are intended, with adequate locations and

orientations, easy and broad accesses, situated at a convenient distance from any

source of dirt, contamination and unhealthiness and strictly separated from housing

or premises where any class of personnel spends the night or consumes its meals.

2. In its building or repair the most appropriate materials will be used such are

not liable to give rise to intoxication or contamination of any kind. The floors will be

impermeable, washable and fireproof, and fitted with the necessary drainage

systems.

The walls and roofs will be built using materials permitting them to be kept in perfect

conditions of cleanliness, whitewashing or painting.

3. The ventilation and lighting, whether natural or artificial, will be the regulation

ones and in any case appropriate to the capacity and volume of the premises,

according to the use made of the same.

4. They will dispose at all times of running drinking water, in sufficient quantity for

the processing, handling and preparation of its products and for the cleaning and

washing of premises, installations and industrial elements, as also for the personal

hygiene of personnel.
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5. They should have an appropriate number of hygienic services and changing-

rooms having the characteristics foreseen, in each case, by the competent

authorities.

6. All premises should at all times be maintained in a state of good order and

cleanliness, which should be accomplished by the most appropriate methods so as

not to raise dust or produce alterations or contamination.

7. All machines and other elements that come in contact with the raw or auxiliary

materials, articles in the course of processing, processed products and packaging will

have such characteristics as not to convey to the product harmful properties and give

rise, in contact with it, to prejudicial chemical reactions. Similar precautions will be

taken as regards containers, transportation elements, provisional packing and

storage premises. All such elements will be built in such a way that they may be

maintained in perfect conditions of hygiene and cleanliness.

8. They will be complete with services, defences, equipment and installations

adequate in their building and location so as to guarantee the conservation of their

products in excellent conditions of hygiene and cleanliness and non-contamination

on account of the presence, proximity or contact with any class of residues or waste

water, smoke, dirt and extraneous matter, as likewise as a result of the presence of

insects, rodents, birds and other animals.

9. They should be capable of maintaining adequate temperatures, relative

humidity and appropriate circulation of air, so that the products do not undergo

alterations or changes to their initial characteristics. Likewise they should permit the

protection of products against the direct action of sunlight when this might be

prejudicial to them.

10. They will permit the rotation of stocks and periodical removals on the basis of

storage time and conditions of conservation as required by each product.
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11. Any other technical, health and hygienic and labour conditions laid down or to

be laid down, in their respective competencies, by the Bodies of the Public

Administration.

Art. 6. General conditions of materials – All material coming in contact with pasta,

at any stage of its processing, distribution and consumption will maintain the due

conditions of conservation, hygiene and cleanliness and will conform to the following

conditions, in addition to those others listed specifically in the present Regulations:

1. Be manufactured using adequate or authorised raw materials for the purpose

for which they are intended.

2. Not convey to the pasta with which it comes in contact toxic substances or

substances liable to contaminate it.

3. Not transfer any substance extraneous to the normal composition of pasta or

which, without being extraneous, is in excess of the content authorised in it.

4. Not alter the characteristics of composition or the organoleptic characters of

pasta.

Art. 7. General conditions relative to personnel

1. The personal hygiene of all employees will be extremely strict and must meet

the general obligations, control of the state of health and other obligations specified

in the Spanish Codex Alimentarius in its articles 2.08.04, 2.08.05 and 2.08.06.

2. The staff working on tasks of processing and wrapping of the products dealt

with in these Regulations will wear adequate clothing with due neatness and hygiene.

SECTION III

Health register

Art. 8. Identification of the industry – Without prejudice to the competent

legislation, the industrial manufacturers and processors of pasta should be registered

with the General Directorate of Health, in conformity with what is laid down in Decree

797 of 21 March 1975, and the provisions developing it.
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SECTION IV

Characteristics of pasta

Art. 9. Characteristics of the different types of pasta:

1. Plain pasta:

Humidity (maximum): 12.5.

Ash content referred to dry substance (maximum): 1.1.

Acidity expressed in degrees (maximum) referred to dry substance: 5.

Proteins referred to dry substance N x 5.7 (minimum): 9.5.

2. Pasta (plain) of superior quality will have the following characteristics:

Humidity (maximum): 12.5.

Ash content referred to dry substance (maximum): 0.9.

Acidity expressed in degrees (maximum), referred to dry substance: 4.

Proteins referred to dry substance N x 5.7 (minimum): 11.0.

3. Composite pasta:

Composite pasta may be:

3.1. “with gluten”. Enriched exclusively with wheat gluten:

Humidity (maximum): 12.5.

Ash content referred to dry substance (maximum): 1.1.

Acidity expressed in degrees (maximum), referred to dry substance: 5.

Proteins referred to dry substance N x 5.7 (minimum): 20.0.

3.2 “with egg”. Enriched with at least three whole hen’s eggs, for a total weight of

150 grams of egg without shell per kilogram of semolina or 65 grams of yolks,

exclusively.

It should have the following characteristics:

Humidity (maximum): 12.5.

Ash content referred to dry substance (maximum): 1.1.

Acidity expressed in degrees (maximum), referred to dry substance: 5.

Proteins referred to dry substance N x 5.7 (minimum): 12.5.
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3.3 “with milk”. Enriched with at least 2.5 per cent of skimmed powdered milk

containing 1 per cent of fatty matter or 250 grams of fullcream natural milk, partially

concentrated or its equivalent in other forms of preparation per kilogram of semolina.

It should have the following characteristics:

Humidity (maximum): 12.5.

Ash content referred to dry substance (maximum): 1.2.

Acidity expressed in degrees (maximum), referred to dry substance: 5.

Proteins referred to dry substance N x 5.7 (minimum): 11.0.

3.4 “with tomato”. Enriched with at least 2 per cent of dehydrated tomato, with 4

per cent concentrated tomato containing 28 per cent of total solids or else with 200

grams of natural tomatoes per kilogram of semolina.

Humidity (maximum): 12.5.

Ash content referred to dry substance (maximum): 1.3.

Acidity expressed in degrees (maximum), referred to dry substance: 5.

Proteins referred to dry substance N = 5.7 (minimum): 11.0.

3.5 “with spinach”. Enriched with at least 2 per cent of dehydrated spinach, or

with 200 grams of natural spinach per kilogram of semolina.

It should meet the following characteristics:

Humidity (maximum): 12.5.

Ash content referred to dry substance (maximum): 1.5.

Acidity expressed in degrees (maximum), referred to dry substance: 5.

Protein referred to dry substance N x 5.7 (minimum): 11.0.

Composite pasta may contain common table salt, but in any case the final content of

the end product will never be in excess of 1 per cent expressed in dry substance.

When processed with pasta of superior quality the minimum protein content laid

down in these regulations must be borne in mind.

4. Filled pasta:

4.1. The quantity of weight of the filling will be at least 25 per cent referred to the total

weight of the product.

4.2. The acidity of pasta expressed in degrees, referred to dry substance, will be a

maximum of 7.
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4.3. For requirements of a better preparation and conservation of the filling, those

additives authorised for such purposes by the Ministry of Health and Consumption

may be added.

5. Fresh pasta:

This must have the following characteristics:

5.1.  Humidity: maximum 30 per cent and minimum 22 per cent.

5.2.  The acidity expressed in degrees, referred to dry substance, should not exceed

6 for plain and composite pasta and 7 for filled pasta.

5.3.  Plain fresh pasta will conform to the limits of ash and proteins laid down for dry

pasta.

The specifications for humidity, acidity of fat, ash and proteins laid down in this article

will be determined having recourse to the methods of analysis described in the

annex.

Art. 10. Shapes and sizes – Pasta may be made in the following shapes and sizes:

1. Threaded pasta:

This will be made using extruders or by rolling. The strips will be rolled up in skeins

having a circular section (noodles) or a rectangular section (tagliatelle or linguine).

2. Wide pasta:

This is obtained by extrusion and dried in straight separate strips at least 200

millimetres long and may have a circular section (spaghetti) or a rectangular one

(tagliatelle or linguine) or ring-shaped (macaroni).

3. Cut pasta:

This is obtained by extrusion using a mould and cut in different shapes, having an

inner length of less than 100 millimetres.

4. Rolled pasta:

This is obtained by rolling and subsequent cutting off using various shapes and

patterns.
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Art. 11. Subordination to other Regulations – When any of the processing referred

to is subjected to specific Regulations, the industrialists drawing up same are obliged

to observe the Norms that such Regulations lay down.

SECTION V

Prohibitions

Art. 12. Prohibitions. – The following are strictly forbidden:

1. The use of any colouring agent or substance liable to affect the colouring of the

pasta end-product, as well as the inclusion of other additives not explicitly permitted

in these Regulations, with the exception of those laid down in 4) of Article 9.

2. The use of ordinary salt, save what is laid down in 3.5) of Article 9.

3. The packaging of pasta in premises outside of those of the factory where it is

made.

SECTION VI

Packaging, labelling and marking

Art. 13. Packaging.- 1. Pasta should be sold to the consumer duly packaged. The

packaging or wrappings may be in paper, cloth, cardboard, aluminium foil,

cellophane, macromolecular compounds or in any other material authorised by the

General Directorate of Health.

2. The packaging will be of mechanical type, save that pasta for which on account

of its shape and characteristics no machinery exists on the market. In this case

packaging may take place manually, with the personnel using appropriate gloves.

For the packaging of fresh pasta, adequate measures will be taken to ensure that it

maintains its specific characteristics, guaranteeing its conservation and unaltered

state.

Art. 14. Normalisation of packaging - The packaging of pasta will be based on the

following net weights: 250 grams; 500 grams; 1,000 grams; 5,000 grams and 10,000

grams.

It is permitted to package by units that pasta which justifies such a measure on

account of its size and characteristics. The tolerance for mechanical packaging will
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be 5 per cent maximum for packets of 250 grams and of 3 per cent for packets of

higher weight.

The tolerances in weight referred to in the previous paragraph will be in relation to

the humidity content of the packaged product at the time of determination.

Art. 15. Labelling and advertising. The labelling of packets must conform to the

provisions of Royal Decree 1122 of 23 September 1988 (“Official State Bulletin” off

04/10), whereby the General Norms on Labelling, Presentation and Advertising of

Packaged Food Products are approved, with the following mentions:

1. Sales denomination. Pasta will be named in accordance with what is laid down in

Articles 3 and 9 of the present Regulations.

Plain pasta may be named as “pasta”.

2. In cases of utilisation of non-transparent packaging, the shape of the pasta should

be specified in accordance with what is laid down in Article 10.

3. Filled pasta may, according to the various shapes, be named in accordance with

the trade specialty to which it corresponds.

SECTION VII

Storage, transport and sale

Art. 16. Transport and storage - Pasta may not be transported or stored together

with toxic substances or with altered, contaminated, adulterated or falsified foods.

All pasta awaiting storage and transport must be duly marked or labelled and pre-

packaged.

Art. 17. Sale - Pasta must be sold by the storekeeper or retailer, in the original

packets, without being opened.
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SECTION VIII

Exporting and importing

Art. 18. Exporting. The products dealt with in these Regulations produced for the

exclusive purpose of being exported to countries which do not belong to the

European Economic Community and do not comply with the provisions of the present

regulations, will bear printed on their packaging in clear lettering the word EXPORT.

In addition their labels should bear the word EXPORT or any other sign established

according to regulations and which makes it possible to identify them unmistakably in

order to avoid the product being marketed and consumed in Spain.

Art. 19. Importing. Nevertheless, the requirements of this provision will not apply to

products legally imported and genuinely manufactured and marketed in the other

member States of the European Economic Community. Such products, providing of

course they do not imply risks to human health, and do not affect the application of

Article 36 of the Constituent Treaty of the European Economic Community, may be

marketed in Spain under the corresponding sales denomination, in accordance with

the provisions of Article 5 of Directive 79/112/EEC of the Council, dated 18

December 1978, relative to the harmonisation of legislation of the member States

regarding labelling, presentation and advertising of food products.

Apart from this, the provisions of the present regulations are understood without

prejudice to the provisions contained in International Treaties or Agreements on this

subject and which are applicable in Spain.

SECTION IX

Responsibilities and system of sanctions

Art. 20. Responsibilities and system of sanctions. As regards responsibilities and

the system of sanctions in general, the provisions of Royal Decree 1945/1983 of 22

June will apply, which regulate infringements and sanctions on the subject of defence

of the consumer and of food production.

 Art. 21. – Repealed.

 Art. 22. – Repealed.
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ANNEX I

Methods of analysis for pasta

1. Preparation of sample

2. Humidity

3. Ash

4. Fat

5. Proteins

6. Insoluble food fibre

7. Coarse fibre

8. Sugars

9. Chlorides

10.Acidity of fat

11.Lead

12.Mercury

13.Copper

14.Arsenic

1. Preparation of sample

1.1. Principle

Homogenisation and reduction of the sample to adequate size for the correct carrying

out of the analysis.

1.2. Material and apparatus

1.2.1. Grinding machine not liable to overheating, easy to clean and which gives a

particle size comprised between 800 and 1,200 _.

1.2.2. Containers of sufficient capacity, with hermetic seal, for conserving the

sample.

1.3. Procedure

1.3.1. Sample placed in a single container.

Homogenise the sample. Take a minimum of 200 g and grind it in the apparatus

described in 1.2.1 then homogenise it once more.
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1.3.2. Sample placed in various containers.

Homogenise the portion of sample in each container, take from each of them equal

quantities to finally obtain a minimum of 200 g of sample. Grind in the apparatus

described in 1.2.1 and homogenise once more.

1.4. Remarks

After preparing the sample, this will serve as a basis for all determinations, save

explicit mention to the contrary, helping to carry out the analyses in the shortest time

possible.

2. Humidity

2.1. Principle

The loss of weight of the sample on heating it on the stove under given conditions is

determined

2.2. Material and apparatus

2.2.1. Analytical scales having a precision of 0.1 mg.

2.2.2. Metal or glass weigher with lid and with a useful surface area permitting the

spreading of a 0.3 g/cm2 sample as maximum.

2.2.3. Isothermal electric heating stove, if possible working on forced air, regulated

in such a way that the temperature of the air inside is 130°C and having adequate air

conditioning. The stove will have a calorific capacity whereby, pre-adjusted to a

temperature of 130C, it will reach this temperature once more in less than half an

hour, after at the same time the maximum number of samples have been placed to

dry inside it.

The efficacy of the ventilation will be determined with the help, as assay material, of

semolina having a maximum particle size of one millimetre. Ventilation will be such

that, drying at one and the same time at 130°C all the samples that the stove can

contain, first for two hours and thereafter for three hours, the results show a

difference between one and the other of less than 0.15 per cent as an absolute

value.

2.2.4. Dryer provided with an effective dehydratant.
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2.3. Procedure

Weigh to a precision of 1 mg approximately 5 g of sample, on the weigher, previously

prepared in accordance with method number 1.

Put the weigher inside the stove (2.2.3) at 130+1°C and take lid off. Keep on the

stove for one hour and five minutes. Close the weighing machine before taking it off

the stove and allow to cool at ambient temperature in the dryer and weigh thereafter.

2.4. Calculations

The humidity of the sample expressed in so much per cent will be obtained using the

following formula:

H%= ( P1-P2) 100
P

Where:

P1 = Weight in g, of the weigher with sample,

P2 = Weight in g, of the weigher with dried sample,

P = Weight, in grams, of the sample.

The difference between duplicated determinations of the same sample should not be

greater than 0.1 per cent in absolute value.

2.5. References

1. Methods of the International Association of Cereal Chemistry (ICC).

2. ADC M. 14.003 1980.
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3. Ash

3.1. Principle

Residue obtained by incineration at a temperature of 550+10°C up to complete

combustion of the organic material and obtaining of a constant weight.

3.2. Material and apparatus

3.2.1. Non-stick crucibles under assay conditions, with minimum dimensions of

40 mm in height and 45 mm in upper diameter.

3.2.2. Hot plate.

3.2.3. Electric (muffle) oven with temperature control device.

3.2.4. Dryer capable of containing an effective dehydratant.

3.2.5. Glass rods with flattened tips.

3.3. Procedure

Weigh to a precision of one mg between 2 and 6 g of sample prepared in accordance

with official method number 1, in a previously incinerated and calibrated crucible.

Place the crucible and its contents on a hot plate, taking care that combustion is not

too rapid, so that no solid material is lost by projection. Thereafter transfer the

crucible to the muffle oven (550+10°C), up to complete combustion of the substance

(white and grey ashes).

Cool to ambient temperature in a dryer.

Weigh immediately.

3.4. Calculations

3.4.1. The ash content over the natural substance will be given by the

following formula:

ash %=  P1-P2 x100
    P

where:

P1 = Weight, in grams, of the crucible with ashes.

P2 = Weight, in grams, of the crucible empty.

P = Weight, in grams, of the sample.
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3.4.2. The content in ash of dry substance will be given by the following

formula:

%ash= C x 100

            100 – H

where:

C = % of ash obtained in (3.4.1)

H = Humidity.

In both cases the results will be given considering exclusively the first decimal figure.

3.5. Remarks

3.5.1. If necessary, in order to obtain a uniform incineration, the sample may

be dampened before pre-incineration with 95 per cent ethanol of vegetable oil without

ash.

3.5.2. If the sample to be analysed contains added chlorides, deduce from the

ash value obtained by the previous procedure the corresponding percentage in

respect of the same.

3.5.3. Limit of errors. When the ash content is not in excess of 12 per cent of

the sample, the difference of the results of an assay carried out in duplicate should

not be more than 0.02 percent. If the ash content should exceed 1 per cent the

difference would not be more than 2 per cent of such content. If it is higher the test

should be repeated.

3.6. References

1. ADAC, 1980 edition, 14,006.

4. Fats

4.1. Principle

The product is hydrolysed with diluted hydrochloric acid. The fatty matter contained in

the dry mass is extracted with ether, the solvent evaporates and the residue is

weighed
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4.2. Reagents

4.2.1. 3 N hydrochloric acid

4.2.2. Ethyl ether without peroxide.

4.2.3. Silver nitrate solution

4.3.Material and apparatus

4.3.1. Soxhlet type extractor

4.3.2. Drying stove capable of maintaining a constant temperature at 100°C+1°C.

4.3.3. Dryer complete with an effective dehydrant.

4.4. Procedure

Weigh to a precision of one mg, approximately 10 g of sample prepared in

accordance with official method number 1 in a matrass of 250 or 300 ml.

Shaking continuously, add 100 ml of hydrochloric acid (4.2.1.), add a few drops of

glass or washed and dried pumice stone and close with glass stopper which does not

adjust hermetically or else watch glass. Boil about sixty minutes, shaking every now

and then, cool and filter on a previously dampened filter. Wash the precipitate with

distilled water until the filtrate gives a precipitate with silver nitrate or gives an acid

reaction to the litmus paper.

Place the filter in a capsule and dry in the stove at 100+1°C.

The already dry filter is placed in a cartridge for Soxhlet type extractor and stopped

up with degreased cotton. The cartridge is placed in the extractor and the ethyl ether

poured, leaving it to siphon for about eight hours.

The receiving matrass must be dried and calibrated.

Evaporate the solvent, dry in the stove and weigh.

4.5. Calculations

4.5.1. The fat content in a natural substance will be given by the following formula

% fat=  P1-P2 x100
   P

where:

P1= Weight, in grams, of the matrass with the fat

P2= Weight, in grams, of the empty matrass

P = Weight, in grams, of the sample.
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4.5.2. The fat content in dry substance will be given by the following formula:

% fat = G x 100

           100-H

where:

G = Percentage of fat obtained in 4.5.1.

H = Humidity.

4.6. Remarks

4.6.1. In order to carry out the earlier procedure automatic or semiautomatic systems

may be used, adapting them to the specifications of the equipment.

4.7. References

1. ADAC, 1980 edition, 14,059.

5. Proteins

5.1. Principle

Determination of the nitrogen, converting the organic nitrogen present in ammonium

sulphate with sulphuric acid. After alkalinising with sodium hydroxide, distil collecting

the distillate on boric acid, titrating the ammonia collected with N/10 acid.

5.2. Reagents

5.2.1. Sulphuric acid with 93.99 per cent of nitrogen.

5.2.2. 40 per cent sodium hydroxide.

5.2.3. Catalyser. (Mix 5g of sodium or potassium sulphate with 5 mg of selenium).

Some other adequate catalyser may be used.

5.2.4. Indicator of 1 per cent phenolphthalein in ethyl alcohol.

5.2.5. Taschiro indicator. Mix 20 mg of methyl red and 10 mg of methylene blue in

100 ml of ethyl alcohol. Alternatively, methyl red prepared in the proportion of 0.5 per

cent in ethyl alcohol could be used.

5.2.6. 4 per cent boric acid solution.

5.2.7. N/10 sulphuric acid or hydrochloric acid solution.
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5.3. Material and apparatus

5.3.1. For digestion.

5.3.1.1. Kjeldahl type or similar matrasses

5.3.1.2. Set of electric blankets or similar

5.3.2. For distillation.

5.3.2.1. Steam producing matrass

5.3.2.2. Coolant

5.3.2.3. Receiving matrass

5.3.3. Titrating

5.3.3.1.Glass burette or automatic burette

 5.4. Procedure

 Weigh to a precision of 1 mg, approximately 0.5-2.5 g of sample, prepared in

accordance with official method number 1, placing it in the Kjeldahl matrass

(5.3.1.1.). Add about 5 g of the catalyser (5.2.3.), 20 ml of sulphuric acid (5.2.1) (the

quantity varies according to the content in proteins and fat of the sample). Put to

digest on 5.3.1.2., taking care in the beginning not to raise the temperature too much

until foam detaches (if necessary, adding a small quantity of paraffin). Digest until the

solution is clear. Cool, dilute, add a few drops of phenolphthalein (5.2.4) and connect

to the distiller apparatus, adding sodium hydroxide (5.2.2) until it turns.

 In the receiving matrass placed 100 ml of boric acid (5.2.6) with a few drops of

indicator (5.2.5), taking care that the tip of the cooler remains completely covered by

the liquid.

 Maintain the distillation for approximately 15 minutes (or more, if necessary), until a

basic reaction occurs); wash the tip of the cooler and titrate the distillate with

sulphuric and hydrochloric acid N/10 (5.2.7).

 Make a blank.

5.5. Calculations

5.5.1  The protein content in natural matter will be given by the following formula:

% protein= 0.14 x 6.25 (V1-V0)

                              P

where:
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V1 = Volume, in millilitres, of hydrochloric acid or sulphuric acid used in the

determination;

V0 = Volume, in millilitres, of hydrochloric or sulphuric acid used in the blank.

P = Weight, in grams, of the sample.

5.5.2.  The protein content in dry matter will be given by the following formula:

% protein = p x 100

                  100 – H
where:

p = % protein obtained in 5.5.1.

H = Humidity.

5.6.  Remarks

5.6.1. The difference between the two successive determinations expressed in a

percentage of proteins should not be higher than 0.25 per cent.

5.6.2. In order to carry out the Kjeldahl procedure automatic or semiautomatic

systems may be used, adapting them to the specifications of the equipment.

5.7. References

1. ADAC (1980) 2,057.

6 Pearson, 5th edition (1962).

6. Insoluble food fibre

 6.1. Principle

 The sample is extracted with a solution of neutral detergent, hot. The residue is

incubated with an amylase solution and filtered. The determination of the ashes in

the filtered residue gives the quantity, calculating the difference in weight, of

cellulose, hemicellulose and lignin of the sample.

6.2.  Material

6.2.1.  Reflux cooler bath with thermostat.

6.2.2. No. 2 fritted glass filters.

6.2.3. System of filtering by vacuum suction.
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6.2.4. Dryer

6.2.5. Stove for 37 and 110 degrees centigrade.

6.2.6. Electric (muffle) oven with temperature control device.

6.2.7. Precision scales.

6.3.  Reagents

6.3.1. Sodium lauryl sulphate.

6.3.2. Dehydrated disodium EDTA.

6.3.3. Decahydrated sodium tetraborate (B4O7Na2 10H2)

6.3.4. 2-Ethoxyethanol

6.3.5. Decahydronaphthalene

6.3.6. Sodium sulphite

6.3.7. Anhydrous disodium phosphate (PO4HNa2)

6.3.8. Anhydrous monosodium phosphate (PO4H2Na)

6.3.9. Acetone

6.3.10. α-Amylase type VI-A (sigma A-6880 or equivalent).

6.3.11. Phosphoric acid

6.3.12. Solution of neutral detergent: Mix 18.61 grams of disodium EDTA and

6.81 grams of decahydrated sodium tetraborate with 150 millilitres of water and heat

until it dissolves. Dissolve 30 grams of sodium lauryl sulphate and 10 millimetres of 2-

ethoxyethanol in 700 millilitres of hot water and mix with the previous solution.

Dissolve 4.56 grams of anhydrous disodium phosphate in 150 millilitres of water and

mix with the previous solutions. Adjust to pH 6.9-7 with phosphoric acid, if necessary.

6.3.13. 0.1 N phosphate buffer solution: Mix 39.2 millilitres of anhydrous 0.1 M

monosodium phosphate (prepared by dissolving 13.6 grams in one litre of water) with

60.8 millilitres of 0.1 M disodium phosphate (prepared by dissolving 14.2 grams in

one litre of water).

6.4.  Procedure

 Weigh to a precision of 1 milligram, approximately 1 gram of sample prepared in

accordance with method 1. Add in an orderly way 100 millilitres of neutral detergent

solution, 2 millilitres of decahydronaphthalene and 0.5 grams of sodium sulphite

(6.3.6). Heat until it boils and maintain at reflux for one hour. Filter through fritted
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glass filter no. 2 (previously calcined at 550 degrees centigrade) connected up to a

vacuum suction system.

 Thereafter wash about 300 millilitres of water by boiling. Add until it reaches beyond

the level of the residue, da 2.5 per cent solution of amylase in 0.1 N phosphate

buffer.

 Incubate at 37 degrees centigrade for eighteen hours approximately.

 Filter the enzymatic solution by suction through a vacuum system and wash the

residue with about 80 millilitres of acetone. Dry the filter with the residue at 110

degrees centigrade for eight hours, at least. Cool in a dryer and weigh.

Maintain the filter with the residue in the muffle oven at 550 degrees centigrade for

three hours. Cool and weigh.

6.5.  Calculations

 The content in soluble food fibre expressed as a percentage will be given by the

following formula:

% of insoluble food fibre = P1-P2 x 100
                               P0

where:

P0 = Weight in milligrams of the sample

P1 = Weight in milligrams of crucible plus dried residue at 110 degrees centigrade.

P2 = Weight in milligrams of crucible plus calcined residue.

6.6.  Remarks

6.6.1. The samples containing more than 10 per cent of fatty matter should be

degreased in advance.

6.6.2. In order to use the above mentioned procedure automatic or

semiautomatic system could be used, adapting them to the specifications of the

equipment.
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6.7. References

1. AACC method, 32-20 (1979).

7. Coarse fibre

7.1.  Principle

 Treat the sample, degreased if necessary, with solutions of sulphuric acid and

potassium hydroxide of known concentrations. Separate the residue by filtering,

wash, dry and weigh the insoluble residue, determining thereafter its loss of mass

through calcination at 550 degrees centigrade.

7.2. Material and apparatus

7.2.1.  Glass material currently used in the laboratory

7.2.2. Filtering crucible no. 2

7.2.3. Muffle oven with thermostat

7.2.4. Dryer provided with an effective dehydrant

7.2.5. Stove capable of maintaining constant the temperature of 130 degrees

centigrade +1 degree centigrade

7.2.6. Filtering equipment

7.3. Reagents:

7.3.1. Solution of 0.26 N sulphuric acid. Dissolve 1.25 grams of sulphuric acid

having d = 1.84 and richness 96 in 100 millilitres of water.

 7.3.2.

 7.3.3.

 7.3.4. Pure acetone

 7.3.5. Pure diethyl ether

 7.4. Procedure

 Weigh to within one milligram of precision, from 1 to 3 grams of sample and add 200

millilitres of sulphuric acid 0.26 N and a few drops of anti-foaming. Bring to the boil

and keep it there for thirty minutes in a reflux cooling system.

At the end of the thirty minutes filter over the crucible (7.2.2), previously incinerated

and wash the residue with hot water until an acid reaction is obtained.
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Transfer quantitatively the residue to a matrass adaptable to the reflux system, add

200 millilitres of potassium hydroxide 0.23 N solution and a few drops of anti-

foaming. Bring to the boil and let it boil for a few minutes. Filter over filtering crucible

and wash with hot water until an alkaline reaction sets in. Dehydrate washing three

times with acetone, using a total volume of about 100 millilitres.

 Transfer the crucible to the stove and dry it at 130 degrees centigrade for two hours.

 Leave it to cool in the dryer and weigh it rapidly. Thereafter put the crucible in the

oven (7.2.3) and leave it to calcinate for three hours at least at 550 degrees

centigrade. Leave it to cool in the dryer and weigh rapidly.

 7.5. Calculations

Coarse fibre (%) =100 P1 – P2

                                  P
Where:

P0 = Initial weight of the sample

P1 = Weight of crucible containing the dried sample

P2 = Weight of crucible containing the calcined sample

7.6. Remarks

7.6.1. The samples containing more than 10 per cent of fatty matter should be

degreased using ethyl ether prior to the analysis.

7.6.2. In order to carry out the above procedure automatic or semiautomatic systems

may be used, adapting them to the specifications of the equipment.

7.7  References

1. Official Journal of the European Communities, no. L 83/24, 1973.

8. Sugars

 8.1. Principle

 Elimination of all the different reducing matters of sugars, by means of defecation

starting off from the Carrez I and II solutions, after dissolving the sugars in diluted

ethanol. Elimination of the ethanol and appraisal before and after inversion according

to the Luff- Schoorl method.
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 8.2. Material and apparatus

 8.2.1. Mechanical shaker

 8.2.2. Gauged matrasses of 1,000, 300, 200, 100 and 50 millilitres.

 8.3. Reagents

 8.3.1. 40 per cent ethanol (v/v) d = 0.948 at 20°C

 8.3.2. Carrez I solution. Dissolve in water 24 grams of ice-cold trihydrate zinc acetate

and add

 distilled water up to 100 millilitres.

 8.3.3. Carrez II solution. Dissolve in water 10.6 grams of potassium iron cyanide

K4(FeCN)

 3H2O and add distilled water up to 100 millilitres.

8.3.4. 0.1 per cent methyl red solution (v/v)

 8.3.5. 4 N hydrochloric acid

 8.3.6. 0.1 N sodium hydroxide solution.

 8.3.7. 0.1N sodium hydroxide solution.

 8.3.8. Copper sulphate solution. Dissolve 215 grams of pentahydrate copper

sulphate (II) CuSO45H2O, without iron, in water and bring up to 100 millilitres.

8.3.9. Citric acid solution. Dissolve 25 grams of monohydrate citric acid C6H8O7

H2O in 50 millilitres of water.

8.3.10.  Solution of sodium carbonate. Dissolve 143.8 grams of anhydrous sodium

carbonate in about 300 millilitres of hot water, leave to cool and complete to 300

millilitres.

8.3.11. Solution of 0.1 N sodium thiosulphate.

8.3.12. Starch solution. Add a mixture of 5 grams of soluble starch in 30 millilitres

of water and 1 litter of boiling water. Let it boil for three minutes. Leave it to cool. Add

10 milligrams of mercury iodide (II) as a conserving agent.

8.3.13. Sulphuric acid at 6 N.

8.3.14. Solution of 30 per cent potassium iodide p/v).

8.3.15. Pumic stone washed with hydrochloric acid and rinsed in water.

8.3.16. Isopentanol.

8.3.17. Luff-Schoorl reagent: Pour, carefully shaking the citric acid solution (8.3.9)

into the sodium carbonate solution (8.3.10). Shake until the gaseous fumes
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disappear. Thereafter add the copper sulphate solution (II) (8.3.8) and complete up to

1 litre with water. Leave to settle twelve hours and filter. Check on the normality of

the reagent obtained (Cu 0.1 N; Na2CO3 2N). The pH of the solution should be

approximately 9.4.

 8.4. Procedure

8.4.1. Preparation of the sample. Weigh to an approximation of 1 milligram, 2.5

grams of the sample and put it into a gauged matrass of 250 millilitres. Add 200

millilitres of 4 per cent ethanol (v/v) and mix for one hour in the shaker. Add 5

millilitres of the Carrez I solution and shake for one minute, add 5 millilitres of the

Carrez II solution and shake for the same time.

 Fill up to 250 millilitres with the ethanol solution (8.3.1), homogenise and filter. Take

200 millilitres of filtrate and evaporate up to approximately half the volume, in order to

eliminate most of the ethanol. Tip all of the residue of evaporation, with the aid of hot

water, into a gauged 200 millilitre matrass and cool, thereafter fill up with water and

filter if necessary. This solution will be used for the determination of reducing sugars

and, after the inversion, for the determination of total sugars.

8.4.2. Determination of reducing sugars. Take as a maximum 25 millilitres of the

solution prepared according to 8.4.1. and containing less than 60 milligrams of

reducing sugars, expressed in glucose. If necessary, complete the volume up to 25

millilitres with distilled water and determine the quantity of reducing sugars according

to Luff-Schoorl. The result will be expressed in so much per cent of glucose.

8.4.3. Determination of total sugars following inversion. Take 50 millilitres of the

solution (8.4.1) and bring to a gauged matrass of 100 millilitres. Add a few drops of

the methyl red solution and add, shaking slowly, 15 millilitres of the 4 N hydrochloric

acid solution till it turns red. Add 15 millilitres of 0.1 N hydrochloric acid and plunge it

into a bath of hot boiling water for thirty minutes. Cool to 20°C and thereafter add 15

millilitres of the 0.1 N sodium hydroxide solution (8.3.7). Fill up to 100 millilitres with

water and homogenise.
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 Take a quantity not in excess of 25 millilitres and containing less than 60 milligrams

of reducing sugars, expressed in glucose. If necessary, complete the volume up to

25 millilitres of distilled water and determine the quantity of reducing sugars

according to Luff-Schoorl. The result will be expressed in so much per cent of

glucose. To express o in saccharose multiply by the factor of 0.95.

8.4.4. Luff-Schoorl appraisal. Takle 25 millilitres of the Luff-Schoorl reagent

(8.3.17) and put it into an erlenmeyer of 300 millilitres, add 25 millilitres exactly

measured of the defecated solution of sugars, add a little pumice stone and heat up,

shaking. Adapt thereafter a reflux cooler on the erlenmeyer, and from this moment

onwards boil up the solution and keep it boiling for exactly ten minutes. Cool

immediately under cold running water for five minutes and proceed to its appraisal.

 Add 10 millilitres of the potassium iodide solution (8.3.14) immediately afterwards

and then carefully 25 millilitres and 6 N sulphuric acid (8.3.13). Appraise thereafter by

means of the sodium thiosulphate solution (8.3.9) until the yellow colour disappears,

at which moment the starch solution should be added and appraisal completed.

 Carry out the same appraisal on a mixture containing 25 millilitres, exactly

measured, of the Luff-Schoorl reagent, 25 millilitres of water. 10 millilitres of the

potassium iodide solution (8.3.14) and 25 millilitres of the 6 N sulphuric acid solution

without bringing to the boil.

 8.5. Calculations

 Establish on the basis of table 1 the quantity of glucose in milligrams corresponding

to the difference between the two appraisals, in according with the milliliters of 0.1 N

sodium thiosulphate consumed in each one of the appraisals.

 Express the result as a certain percentage of sugars in the sample.

 8.6. Remarks
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8.6.1. It is advisable to add approximately 1 milliliter of isopentanol (without

bearing in mind the volume) prior to boiling, with the Luff-Schoorl reagent in order to

avoid the forming of foam.

8.6.2. The difference between the quantity of total sugars following inversion,

expressed in glucose, and the quantity of reducing sugars, expressed likewise in

glucose,multiplied by 0.95 gives the quantity in so much percent of saccharose.

8.6.3. In order to calculate the quantity of reducing sugars, excluding lactose, the

following forms can be determined:

 8.6.3.1. For an approximate calcuation, multiply by 0.675 the quantity of lactose

obtained, by a separate determination, and subtract the result obtained by the

quantity in reducing sugars.

8.6.3.2. For a precise calculation of reducing sugars, excluding the lactose, it is

necessary to start off from the same sample 8.4.1 for the two final determinations.

One of the analyses is carried out based on the solution obtained in 8.4.1 and the

other on part of the solution obtained for the appraisal of lactose according to the

method for determining lactose.

 In cases 8.6.3.1 and 8.6.3.2 the quantity of sugars present is determined according

to the method of Luff-Schoorl, expressed in milligrams of glucose.

 The difference between the two values is expressed as so much per cent of the

sample.

 8.7 . References

1. Official Journal of the European Communities, no. L 155/32, of 1971.

TABLE 1

For 25 ml of Luff-Schoorl reagent

Na2S2O3 0.1 W Glucose, fructose Lactose C12H22O11 Maltose C12H22O11
Ml mg Difference mg Difference mg Difference
… … … … … … …

(see original language version for the complete table)
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9. Chlorides

 9.1. Principle

 Chlorides are soluble in water, and the solution defecates if they contain organic

matters, subsequent acidification of the same with nitric acid and precipitation of the

chlorides with silver nitrate. The excess of nitrate is appraised with a solution of

ammonium sulphur cyanide.

 9.2. Material and apparatus

9.2.1. Shaker at 35 to 40 rpm

9.3. Reagents

9.3.1. 0.1 N ammonium sulphur cyanide.

9.3.2. 0.1 N silver nitrate solution

9.3.3. Saturated solution of ammonium-ferrous sulphate

9.3.4. Nitric acid, d = 1.38

9.3.5. Ethyl ether

9.3.6. Acetone

9.3.7. Carrez I solution: Dissolve in water 24 g of zinc Zn (CH2COO)22H2O

and 3 g of icy acetic acid. Fill up to 1,000 ml with water.

9.3.8. Carrez II solution: Dissolve in water 10.6 g of potassium ferrocyanide

K4 [Fe(CN)6] 3H2O. Fill up to 100 ml with water.

9.3.9. Active carbon,without chlorides.

9.4. Procedure

 Weigh to a precision of 1 mg, approximately 5 g of sample and put it together with 1

g of active carbon in a gauged matrass of 500 ml. Add 400 ml of water at 20° C

approximately 5 ml of the Carrez I solution, shake and add thereafter 5 ml of the

Carrez II solution. Shake for thirty minutes, level up, homogenise and filter.

 Take from 25 to 100 ml of filtrate (with chloride content lower than 150 mg) and put it

in an erlenmeyer, diluting of necessary, with up to 50 ml with water. Add 5 ml of nitric
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acid, 20 ml of saturated solution of ferrous ammonium sulphate and two drops of the

ammonium sulphur cyanide solution, added with a full burette up to the zero line.

Then add with a burette the solution of silver nitrate up to an excess of 5 ml. Add 5 ml

of ethyl ether and shake vigorously, collecting the precipitate. Appraise the excess of

silver nitrate by means of the solution of ammonium sulphur cyanide until it turns dark

red and stays so for a minute or more.

9.5.  Calculations

 The quantity of chloride (p) expressed in sodium chloride present in the volume of

the separate filtrate for appraisal, is given by the formula:

p = 5.845 (V1 – V2) mg

where:

V1 = Volume, in ml, of added silver nitrate solution.

V2 = Volume, in ml, of 0.1 ammonium sulphur cyanide solution, used in the appraisal.

 Carry out a blank assay without the sample to be analysed and if the solution of

silver nitrate is consumed, 0.1 N remains; retain this value for the volume (V1-V2).

 Express the result as a percentage of the sample.

9.6.  Remarks

9.6.1. For products rich in fatty matter, degrade in advance by means of ethyl ether.

9.7.  References

1. Official Journal of the European Communities no, L 155/23-1971
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10.DEGREE OF ACIDITY OF PASTA

1. Principle

 The acidity of the alcoholic extract of pasta is determined by titration and expressed

in ml/de NaOH 1N.

2. Material and apparatus

1. Laboratory mill, which without heating the sample is capable of obtaining

particles of less than 550 microns.

2. Rapid filtering filter.

3. Reagents

1. 95° ethyl alcohol, without peroxides.

2. 50° ethyl alcohol. Mix 100 ml of 95° ethyl alcohol with 96 ml of distilled water.

3. 1 per cent phenolphthalein alcoholic solution.

4. Procedure

 Grind the sample and analye so that it passes completely through a sieve having a

mesh of 500 microns.

 Weigh to within a precision of one milligram. 4 g of product, transferring it to an

erlenmeyer matrass of 500 ml with polished stopper and add 100 ml of 50 degree

ethyl alcohol (3.2) previously neutralised with phenolphthalein (3.4) with NaOh

O1O2N (3.3). Shake vigorously, leave in contact with the alcohol solution for three

hours, shaking periodically.

 After three hours, filter through filter 2.2.

 Take the 50 ml filtrate and titrate with NaOh O1O N (3.3), using as indicator three

drops of the 1 per cent alcohol solution of phenolphthalein (3.4).

5. Expression of the results

 The degree of acidity (G) is defined as the number of ml of 1 N sodium hydroxide

necessary to neutralise the acidity of 100 g of dry product.

G =V x 100

     100-H
Where:
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V = Volume, in ml, of NaOH O.02 N used in the neutralisation.

H = Percentage of humidity of the sample.

 Express the result with a decimal figure.

11. Lead

 11.1. Principle

 Determination of AA lead after mineralisation of the sample.

11.2 Material and apparatus

11.2.1. AA spectrophotometer

11.2.2. Lead lamp

11.2.3. Capsules of platinum, quartz or similar

11.2.4. Sand bath or hot plate

11.2.5. Electric (muffle) oven with temperature control device.

11.3. Reagents

11.3.1. 70 per cent nitric acid (d = 1.413.

11.3.2. 1 per cent nitric acid in distilled water (v/v)

11.3.3. Model solution of 1,000 mg of Pb/l. Dissolve 1.598 g of (NO3)2Pb bringing up

to 1,000 ml with 1 per cent nitric acid.

11.4. Procedure

11.4.1. Preparation of the sample. Put 10 g of the sample in the capsule

(11.2.3.), transfer to the hotplate taking care that combustion is not too rapid so that

there are no losses of solid material by projection. Thereafter add 2 ml of nitric acid

and carbonise the residue in the sand bath or hot plate.

After that put the capsule in the muffle oven and keep it at 450°C until total

mineralisation has taken place (11.6.1). Leave to cool. Thereafter dissolve the ash

with concentrated nitric acid and distilled water. Transfer the solution to a matrass of

10 ml, wash the capsule with distilled water and add the washing water to fill up,

filtering further.

11.4.2. Building of the model curve. Dilute appropriate aliquots of the model

solution (11.3.3.) with the nitric acid necessary in order for its concentration to be
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similar to the final dilution of the sample to obtain a curve of concentrations 1, 2 and

3 mg/l.

11.4.3. Determination. Proceed according to the specifications of the

apparatus: using an air-acetylene flame. Measure the absorbency of the sample and

models at 283 nm. If the solution is very concentrated, dilute it with 1 per cent nitric

acid.

11.5. Calculations

Calculate the content in lead, expressed in mg/l by comparison with the

corresponding model curve and bearing in mind the dilution factor.

11.6. Remarks

11.6.1. In case the sample is not totally mineralised, add a few drops of

concentrated nitric acid and repeat the process.

11.7. References

1. Official Methods for the Analysis of Wines. Ministry of Agriculture, page 134

(1), 1976.

12. Mercury

12.1 Principle

Determination of mercury by atomic absorption using a cold vapour technique after

digestion of the sample.

12..2 Material and apparatus

12.2.1. Precision scales

12.2.2. Atomic absorption spectrophotometer

12.2.3. Mercury lamp

12.2.4. Absorption chamber with quartz windows which can be coupled to the

spectrophotometer.

12.2.5. Equipment for reduction of the mercury ion to metallic mercury and drag to

the absorption chamber including drying system.

12.2.6. Graphic recorder of voltage and variable paper speed.
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12.2.7. Current laboratory material in glass washed with nitric acid (1:1) and rinsed

in distilled water.

12.2.8. Digestion block with programmable temperature.

12.2.9. Digestion tubes for the front block.

12.2.10. Condensation tubes adaptable to the digestion tubes.

12.3 Reagents

12.3.1. 95-97 per cent sulphuric acid (d=1.84).

12.3.2. 18 per cent p/V oxygenated water.

12.3.3. 70 per cent nitric acid (d = 1.41).

12.3.4. 10 per cent tin chloride (without mercury).

12.3.5 Distilled water.

12.3.6 . Model solution of concentrated mercury of 1,000 mg/l. Dissolve 0.1354

of mercury chloride in 75 ml of deionised water, add 10 ml of nitric acid and adjust

the volume to 100 ml.

12.3.7 . Model solution of 0.1 mg/l mercury may be obtained from the above by

means of successive dilutions with deionised water. It should be prepared daily in the

same way as the intermediate solutions.

12.4. Procedure

12.4.1. Preparation of the sample: Place 3 to 5 g of sample in a digestor tube

(12.2.9) coupling to it a condensation tube (12.2.10). Add 10 ml of sulphuric acid by

increments of 1 ml (the sample is carbonised; however, if the acid is added slowly, in

such a way that the temperature of the solution remains low and care is taken to

ensure that no masses of carbon form, the mercury remains in solution). Add 10 ml of

oxygenated water (12.3.2) by increments of 1 ml. Leave to react before adding the

following increment. Add 10 ml of nitric acid at increments of 1 ml. Wash the

condensers with distilled water and remove them.

12.4.2. Digestion of the sample: Place the digestion tubes in the heating block

and heat up to 100°C. Maintain this temperature for 6 minutes, thereafter raising it to

200°C at the rate of 4°C/minute. Remove the tubes from the block and allow to cool.

Transfer the solutions to 100 ml matrasses and fill up with distilled water.
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12.4.3. Determination: The sample is analysed using the AA cold vapour

technique according to the instructions proper to each apparatus, using tin chloride

as reducing agent(12.3.4), with a measuring wavelength of 254 nm.

12.4.4. Construction of the model curve: This is obtained by representing on

the abscissae the contents in mercury of the models prepared with aliquots of 0; 0.5;

1.0; 2.0; 5.0 and 10 ml of model solution of 0.1 mg/l so that they contain between 0

and 1 mg of mercury, and on the ordinates the height of the corresponding maxima

of absorption. Such models will have undergone the same procedure as the samples.

12.5. Calculations

Calculate the mercury content referring them to the model curve obtained earlier and

proceeding under identical conditions.

mg of Hg/kg = L

                       P
Where :

L = The reading obtained on the basis of the graph expressed in micrograms.

P = Weight, in grams, of the sample.

12.6. References

1. Munns and Holland. JAOAC 60 833-837, 1977.

2. Marts and Blahc. JAOAC Vol. 66, no. 6, 1983.

3. AOAC Official methods of analysis, 1980.

13 Copper

13.1.  Principle

Determination of copper by AA following mineralisation of the sample.

13.2. Materials and apparatus

 13.2.1 .AA spectrophotometer.

 13.2.2. Copper lamp.

13.2.3. The equipment used for lead in (11.2.3), (11.2.4) and (11.2.5).

13.3. Reagents

13.3.1. Those used for lead, in (11.3.1.) and (11.3.2.).
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13.3.2. Model solution of 1,000 mg of Cu/l. Dissolve 1,000 g of pure Cu in the

minimum volume necessary of NO3H(1:9) and dilute to 1 litre with 1 per cent nitric

acid (v/v).

 13.4. Procedure

 13.4.1. Preparation of the sample.

 As in (11.4.1.).

13.4.2. Construction of the model curve. Dilute aliquots of the model solution

(13.3.2.= with 1 per cent nitric acid to obtain solutions containing 1 to 5 mg of Cu/l.

13.4.3. Determination. The same as for lead. Measure at 324.7 nm.

 13.5. Calculations

 Starting from the absorbency values obtained for the sample, establish by means of

the model curve the concentrations of copper of the sample.

 13.6. References

1. H.E. Parker: “Atomic Absorption Newsletter (1963), 13”.

2. F. Rouselet: “Spectrophotométrie par absorption atomique Boudin”, published at

Paris (1968), pages 59-144.

14. Arsenic

 14.1. Principle

 The sample undergoes an acid digestion with a mixture of nitric and sulphuric acid.

 The determination of arsenic is achieved by atomic absorption spectrophotometry,

with a generator of hydrides.

14.2 Material and apparatus

14.2 .1. Analytical scales with a precision of 0.1 mg.

14.2.2. Kjeldahl matrasses of 250 ml.

14.2.3. Atomic absorption spectrophotometer equipped with a hydride generator

system.

14.2.4. Discharging lamp without electrodes.

14.2.5. Source of power for discharging lamp without electrodes.
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14.2.6. Graphic recorder.

 14.3. Reagents

 Only reagents of degree of purity for analysis and distilled water are used.

14.3.1. Hydrochloric acid (d = 1.19 g/ml).

14.3.2. Solution of 32 per cent v/v hydrochrloric acid.

 Dissolve 32 ml of hydrochloric acid (d = 1.19 g/ml) with distilled water up to a volume

of 100 ml.

14.3.3. Solution of 1.5 per cent V/V hydrochloric acid.

 Dissolve 15 ml of hydrochloric acid (d = 1.19 g/ml) with distilled water up to a volume

of 1,000 ml.

14.3.4. Nitric acid (d = 1.40).

14.3.5. Sulphuric acid (d = 1.84).

14.3.6. Solution of 1 per cent sodium hydroxide.

 Weigh 1 g of sodium hydroxide and dissolve it in up to 100 ml with 1 per cent sodium

hydroxide.

14.3.7. Solution of 3 per cent sodium boron hydride.

 Weigh 3 g of sodium boron hydride and dissolve it in up to 100 ml with 1 per cent

sodium hydroxide.

14.3.8. Solution of 1 per cent tritiplex III.

 Weigh 1 g of tritiplex II and dissolve it up to 100 ml with distilled water.

14.3.9. Solution of 20 per cent potassium hydroxide.

 Weigh 20 g of potassium hydroxide and dissolve it with distilled water up to a volume

of 100 ml.

14.3.10. Solution of 20 per cent V/V sulphuric acid.

 Dilute 20 ml of sulphuric acid (14.3.5) with distilled water up to a volume of 100 ml.

 14.3.11. Solution of 1 per cent (V/V) sulphuric acid.

 Dilute 1 ml of sulphuric acid (14.3.5) with distilled water up to a volume of 100 ml.

  14.3.12. Model solution of arsenic in a concentration of 1 g/l.

 Dissolve 0.132 g of arsenic trioxide in 2.5 ml of 20 per cent potassium hydroxide

(14.3.9), neutralise with 20 per cent sulphuric acid (14.3.10), dilute up to 100 ml with

1 per cent sulphuric acid (14.3.11).

14.3.13.  Model solution of arsenic in a concentration of 10 mg/l.
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 Pipette 1 ml of the model solution of arsenic (14.3.12) into a gauged matrass of 100

ml. Dilute up to the level with distilled water.

14.3.14.  Model solution of arsenic having a concentration of 0.1 mg/l.

 Pipette 1 ml of the arsenic solution (14.3.13) into a gauged matrass of 100 ml. Dilute

up to the level with distilled water.

14.4. Procedure

14.4.1. Preparation of the sample.

In a Kjeldahl matrass, of 250 ml, put 2 g of sample with 20 ml of nitric acid (14.3.4)

and 5 ml of sulphuric acid (14.3.5).

Bring to the boil up to an approximate volume of 5 ml.

Allow to cool and dissolve with distilled water in a matrass of 50 ml of the solution

obtained.

14.4.2.  Preparation of the blank and working models.

 In a Kjeldahl matrass place 5 ml of the arsenic solution (14.3.14) and subject it to the

same treatment as the sample.

 One ml of the solution contains 10 monograms of arsenic.

 Prepare a blank with all the reagents used following the treatment given to the same.

14.4.3.  Conditions of the spectrophotometer.

 Switch on the source of power of the discharging lamps without electrodos for

suffiicient time for the energy of the lamp to be established.

 Switch on the spectrophotometer , adjust the wave length to 193.7 nm, placing the

lattice in accordance with the conditions of the apparatus.

 Switch on the generator of hydrides, placing the temperature of the cell at 900°C,

and waiting for it to reach that temperature.

 The conditions of the generator of hydrides are adjusted in accordance with the

specifications of the apparatus.

 Adjust the argon flow according to the characteristics of the apparatus.

 Switch on the recorder.

14.4.4. Determination

 Determinations of the arsenic concentration are made using the method of addition

of models, by means of duplicated measurements in the spectrophotometer under

the conditions specified in (14.4.3), adding to the reaction matrass 3 ml of the
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solution (14..3.8) and using as reducer the solution (14.3.7); as internal models 10,

20 and 50 ng of As are used.

 Wash the matrasses before and after each use, with 1.5 per cent hydrochloric acid

(14.3.3).

 On constructing the graph of addition, the value of absorbency of the blank obtained

under the same earlier conditions should be deducted, however adding 3 ml of white

solution.

 In these conditions the limit of detection of the technique is 5 ng.

DECREE 2181/1975, of 12 September, approving the Technical-Health Regulation
for the Processing, Circulation and Trade in Pasta (“Official State Bulletin” of 13
September 1975).

ROYAL DECREE 1771/76 of 2 July modifying certain of the articles and paragraphs
of given Technical-Health Regulations and specific food Norms (“Official State
Bulletin” no. 150, of 28 July 1976).

ROYAL DECREE 281171983, of 13 October modifying the Technical-Health
Regulation for the processing, circulation and trade in pasta (“Official State Bulletin”
no. 270, of 11 November 1983).

ROYAL DECREE 1093/1987, of 19 June modifying the analysis methods contained
in the Annex to the Technical-Health Regulation for the processing, circulation and
trade in pasta (“Official State Bulletin”, no. 295, of 9 September 1987).

ROYAL DECREE 1534/1991, of 19 October of the Ministry of Relations with
Parliament and of the Secretariat of the Government modifying the previous
Regulation (“Official State Bulletin” no. 260 of 30 October 1991).
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ROYAL DECREE 1288/1984, of 23 May, approving the

TECHNICAL-HEALTH REGULATIONS FOR THE PROCESSING, CIRCULATION

AND TRADE IN WHEAT FLOUR AND SEMOLINA AND OTHER PRODUCTS

MILLED FROM THEM, FOR HUMAN CONSUMPTION.

 Decree of the Presidency of the Government no. 2484/1967, of 21 September,

approving the text of the Spanish Codex Alimentarius, foresees that the subjects

regulated by it may be dealt with in the form of Special Regulations.

 After publication of the Decree of the Presidency of the Government no. 2519/1974,

of 9 August, on the taking effect, application and development of the Spanish Codex

Alimentarius, it proceeds to lay down the various Regulations drawn up in the same.

 On the basis of this decree, on the proposal of the Ministries of Economy and the

Treasury, of Industry and Energy, of Agriculture, Fishing and Food, and of Health and

Consumption, in agreement with the preceptive report of the Interministerial

Commission for Food Organisation and after deliberation by the Cabinet in its

meeting of 23 May 1984,

ORDER:

 Single article – that the annexed Technical-Health Regulations for the

Processing,Circulation and Trade in wheat Flour and Semolina and other products

milled from them for human consumption are approved.

TEMPORARY PROVISIONS

 One – The adaptations of the existing installations deriving from the requirements

contained in these Regulations which are not the consequence of legal provisions in

force, will be carried through within one year from publication of the present

Regulations.

 Two – The provisions of 11.2.8. will take effect as from 1 September 1984.
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 Three – The values fixed in 11.2.8. of the present Technical Health Regulations will

be revised within eighteen months at the proposal of the competent Ministries and

following preceptive report of the Interministserial Commission for Food Organisation.

 Four – For the application of the requirement of obligatory information, labelling and

marking, the provisions of Royal Decree 2058/1982, of 12 August, approving the

General Norm on Labelling, Presentation and Advertising of packaged food products,

will hold good.

DEROGATORY PROVISION

 Save the contents of the temporary provisions, all provisions of the same or lower

rank in contrast with the contents of the present Royal Decree are repealed as from

the time the latter takes effect.

 Laid down in Madrid on 23 May 1984.

JUAN CARLOS, the KING

             The Minister of the Presidency

JAVIER MOSCOSO DEL PRADO Y MUNOZ

TECHNICAL-HEALTH REGULATIONS FOR THE PROCESSING, CIRCULATION

AND TRADE IN WHEAT FLOUR AND SEMOLINA AND OTHER PRODUCTS

MILLED FROM THEM, FOR HUMAN CONSUMPTION

PRELIMINARY SECTION

Framework of application

Article 1 – 1.1. The present Regulations are aimed at defining, for legal purposes,

what is meant by flour and other milling products of wheat for human consumption

and at laying down, in binding form, the norms on such products, the technical and

health conditions which the industries working on the making, preparation and mixing

of the same must observe, as well as the conditions of hygiene in the processing and

packaging, in such case, and establishing the conditions to be observed for the

storage and transport of such products. In the same way they will apply to imported

products.
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1.2. These Regulations oblige those natural or legal persons who on the basis of

the authorisations granted by the competent Bodies work on the processing,

packaging, circulation and trade in wheat flour, semolina and other milling products

for human consumption, as well as the preparation and mixing of the products

envisaged in 2.20.07 to 3.20.15 of the Spanish Codex Alimentarius, with the

exception of 3.20.11.

SECTION ONE

Definitions and appellations

 Art. 2 Definitions – For the purposes of these Regulations will be meant by:

2.1  Products of milling: The products obtained by grinding of mature,whole, healthy

and dry wheat grain, industrially clean and which are intended for human

consumption. These may be classified in two groups:

2.1.1. Products consisting basically of the endosperm of grain.

2.1.2. Other products consisting essentially of the external layers of grain,

including the germ.

2.2. Milling or grinding: This is the operation by means of which the grains of

wheat are ground and reduced to particles of various sizes, separable from each

other using mechanical means.

2.3. Degree of extraction: This is the quantity of flour, having given characteristics,

obtained from the milling of 100 kilograms of clean wheat, by correlating the

percentages of humidity between the grain and the flour.

2.4. Flour: By flour, we should understand without any other qualificative, the

finely ground product obtained from the grinding of wheat grain, Triticum aestivum or

the mixture of this with Triticum durum, in the maximum proportion of 45:1 (80% and

20%), mature, healthy and dry and industrially clean. The finely ground products of

other cereals should undergo the addition, to the general name of flour, that of the

grain from which they are obtained.

2.5. Wholemeal flour: This is the product of the grinding of mature, healthy and

dry wheat grain, industrially clean, without the separation of any part of it, that is to

say, with a degree of extraction of 100%.
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2.6. Wholemeal flour of degerminated wheat: This is the product of the grinding of

mature, healthy and, industrially clean, wheat, from which only the germ has been

removed.

2.7. Mixture of flours: This is the flour coming from the mixing of flours of different

cereals.

2.8. Conditioned flour: This term covers those flours whose organoleptic, plastic

and/or fermentative characteristics are modified and complemented with a view to

improving them by means of physical treatments or the addition of duly authorised

products. Their appellation will in all cases include in addition to the name flour , that

of the grain of which they are made.

 2.8.1. Flour for batter: These are flours conditioned by the addition of given

substances duly authorised and which are used in the flavouring of foodstuffs. These

must meet the requirements laid down in 11.2) of the present Regulations.

2.9. Enriched flour: Enriched flour is that to which certain substances have been

added, thereby raising its nutritive value for the purpose of transferring this quality to

the products processed from it. For the purposes of these Regulations enriched

substances are: proteins, aminoacids, other by-products of proteins, vitamins,

minerals and essential fatty acids.

This flour should furthermore meet the requirement of these Regulations and the

legislation on enriched foodstuffs.

2.10. Strong wheat This is the T-45 and T-55 extraction flour, made of special

wheats, and having a minimum protein content of 11 per cent and W alveographic

characteristics of at least 200, with a tolerance of up to 10 per cent less permitted.

2.11. Semolinas: These are products basically consisting of endosperm of a

granular structure, as explained in the following points, coming from the grinding of

industriallly clean wheat.

 They are classified according to their granulosity into:

2.11.1. Semolina for direct consumption: This is the semolina coming from durum

wheat, whose granules are of a size comprised between 600 and 850 microns.

2.11.2. Industrial semolina for the processing of pasta of superior quality: this is

the semolina obtained from durum wheat, whose size of granule is comprised

between 600 and 187 microns, with a tolerence of 10 per cent.

2.11.3. Durum wheat semolina: This is the semolina obtained from durum wheat,

whose granule size is at least 160 microns.
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2.11.4. Soft wheat semolina: This is the semolina obtained from soft wheat,

whose granulometry is no less than 160 microns, with a tolerance of 10 per cent.

2.12. Bran for human consumption: By bran for human consumption, without

further qualification, is meant the sub-product of the process of grinding of the wheat,

coming from the external layers or coverings of the grain seed, which remain after

extracting the flour. Corresponding subproducts from other cereals should bear in

addition to the general name of bran, that of the grain from which they come.

2.13. Wheat germ: This is the product consisting of the embryo of wheat grain,

separated from the latter at the beginning of the grinding process.

2.14. Breadmaking quality of flour: This is the minimum quality required for the use

for breadmaking purposes of flours of one or various types, appraised by means of

the alveograph.

SECTION II

Conditions of factories, material and personnel

Permitted and forbidden handling procedures

 Art. 3. All the factories included in these Regulations must comply with a design or

outlines guaranteeing the adequate technical and hygienic-health treatment of the

raw materials, their products and subproducts and which facilitate a correct

application of the various manufacturing procedures from the point of view of public

health.

 Accordingly factories must obligatorily meet the following requirements:

3.1 All premises intended for the processing, packaging and in general, handling

of the intermediate and end-products, must be adequately isolated from any other

other ones extraneous to their specific assignments and which could in any way

interfere with such handling procedures.

3.2 The Regulations applying on electrotechnical pressure containers for high

and low tension will apply to them, and in general any other regulations of an

industrial type corresponding to their nature or purpose.
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3.3 The recipients, machines and connecting tubes intended to be in contact

with the end products, their raw materials or intermediate products, will be in

materials which do not alter the characteristics of their content or themselves. In the

same way they should be unalterable as a result of the products used to clean them.

3.4 In those installations in which the completed products, raw materials or

intermediate products are transported by a pneumatic system, the latter will have

such characteristics that the air does not contaminate or alter those of the products

nor transfer to them extraneous odours or flavours.

3.5 The factories processing conditioned flours and/or enriched flours must be

provided with the devices or apparatus required to carry out the treatments and/or

the dosing of the products to be added in an adequate manner.

3.6 Factories producing flour and/semolina must be equipped with a laboratory

of their own or else contracted out, with the necessary material to carry out controls

on the raw materials and finished products as required by these Regulations. The

data obtained from the examinations carried out will be kept.

Art. 4. Hygienic-Health requirements. - In a general way the industries included in

these Regulations, whether producers or packagers, will have to meet the following

minimum conditions:

4.1 In all cases, the premises for the production or storage and their annexes

must be adequate for the use made of them, with appropriate location and accesses,

situated at a convenient distance from any source of dirt, contamination or

unhealthiness and separated from living quarters or premises where any type of

personnel stays overnight or takes its meals.

4.2 Appropriate material will be used in their building or repair, in no case liable to

cause intoxications or contaminaations. The floors will be impermeable, resistent and

washable, providing them with adequate systems of rinsing and fire protection.

 The walls and roofs will be built using materials allowing them to be kept in perfect

conditions of cleanliness, whitewashing or painting. In newly constructed installations

the joins between walls, roofs and floors will be without sharp angles or edges.

4.3 The ventilation and lighting, whether natural or artificial, will be the regulation

ones and in any case appropriate to the capacity and volume of the premises and the

purpose for which these are intended.
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4.4 They will have available at all times running drinking water in sufficient

quantity for the processing, handling and preparation of the foods or food products

and for the cleaning and washing of premises, installations and industrial elements,

as well as for personal hygiene.

4.5 They will have to include hygienic services and changing-rooms in line with

what is foreseen, in each case, by the competent authorities, with regard to their

number and characteristics.

4.6 All premises should be maintained at all times in a state of neatness and

cleanliness, which should be accomplished using the most appropriate means to

avoid raising dust or producing alterations or contaminations.

4.7 All machinery and other elements coming into contact with raw and materials

and the like, articles in the course of being made, processed products and

packaging, will possess such characteristics as to exclude the possibility of

transmitting to the product harmful properties and giving rise, in contact with it, to

prejudicial chemical reactions. Similar precautions will be taken regarding containers,

elements of transport, provisional containers and storage premises.

All of these elements will be constructed in such a way that they can be kept in

perfect conditions of hygiene and cleanliness.

4.8 They will be equipped with installations adequate as regards their building and

location to guarantee the conservation of foods and food products in optimum

conditions of hygiene and cleanliness, avoiding their contamination as well as the

presence of insects and rodents.

4.9 Any other technical, health, hygienic and work conditions laid down or to be

laid down under their respective competences, with the Bodies of the Public

Administration in their various spheres.

Art. 5. General conditions for materials – Any material in contact with the products

of milling, at any stage in its processing, distribution and sale, as well as such others

as may be pointed out in these Regulations, should maintain the following conditions

of conservation, hygiene and cleanliness:

5.1 Have an adequate composition from the point of view of the purpose for which

they are intended.

5.2 Not transmit to the products covered by these Regulations, with which they may

come in contact, substances which are toxic or liable to contaminate them.
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5.3 Not transfer toxic, contaminated substances and in general extraneous to the

normal composition of the products covered by these Regulations or that, in any

case, might exceed the content authorised in them.

5.4 Not alter the characterisstics of composition of the organoleptyic characters of

the products covered by these Regulations.

Art. 6. Conditions of personnel – The personnel working on tasks of production,

processing and/or packaging of the products covered by these Regulations must

meet the following requirements:

6.1 They will use adequate working garments for the tasks carried out, with all due

neatness and hygiene.

6.2 They will abstain from eating, smoking and chewing gum and tobacco in the

production premises.

6.3 Any producer complaining of any pain, ailment or illness will be obliged to

report the fact to the management of the Firm which, after optional consultation, will

determine the expediency or otherwise of his continuing in such a job, referring the

fact to the National Health Services.

6.4 All personnel carrying out activities directly related with the products dealt with

in these Regulations will be possession of the health card of a handler of food, duly

updated.

 In connection with the content of the present article, they will abide by the general

provisions of the Regulations for Food Handlers, approved by Royal Decree

2505/1983, of 4 August.

Art. 7 Permitted and forbidden handling operations:

7.1. Handling operations permitted:

7.1.1 The technological procedures used for the processing, storage,

conservation and transport which ensure a correct hygienic-health state at the time of

their use.

7.1.2 The addition to conditioned flours of those substances authorised by the

General Directorate of Public Health of the Ministry of Health and Consumption.

7.1.3 The addition to enriched flours of those proteins, vitamins, mineral salts

and those other products authorised for such purpose by the General Directorate of

Public Health of the Ministry of Health and Consumption.



JULY 2001 SPAIN

UNAFPA 51

7.1.4 The treatment of grains and seeds with steam or other authorised physical

procedures.

7.2. Specific prohibitions:

7.2.1 The use of the voltaic arc is forbidden in the treatment of flour for

breadmaking. Flour should not contain more than 2ppm of nitrous oxide.

7.2.2 The addition to flour for breadmaking of persulphate, bromates and any

other additive not authorised by the General Directorate of Public Health of the

Ministry of Health and Consumption is forbidden.

7.2.3 The buying, utilisation or holding by flour producers of other additives than

those specifically permitted for the products included in these Regulations.

Art. 8 List of additives – The following stipulations relative to additives and their

specifications have been sanctioned by the Undersecretariat of Health and

Consumption of the Ministry of Health and Consumption, following favourable report

by the Interministerial Commission for Food Organisation.

In accordance with Article 2.2. of Decree 2919/1974, of 9 August such

Undersecretariat may modify at any time the relationship of additives by a resolution,

following favourable report by the Interministserial Commission for Food

Organisation.

The additives indicated hereafter should meet the norms of identification, quality and

purity laid down by the Undersecretariat of Health and Consumption of the Ministry of

Health and Consumption.

1. For conditioned flours:

Products no. Maximum dose to be used

(200 gr x 100 kg flour)

L ascorbic acid

L sodium ascorbate

L potassium ascorbate

E 300

E 301

E 302

200 ppm, alone or in combination, expressed as

ascorbic acid

Monocalcium phosphate E 341 2,500 ppm.
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2.  For flours for batter. In addition to those authorised for conditioned flours, and

in the same doses, authorisation is given for the use of

Products no. Maximum dose to be used

2.1. Gasificants:

 Sodium bicarbonate

Ammonium bicarbonate

Acid sodium phosphate

Mono potassium phosphate

Acid sodium pirophosphate

H 8.186

H 11.181

E 339

E 340

E 450

Quantum satis

Quantum satis

2,000 ppm

2,000 ppm

2,000 ppm

2.2. Colouring agents

Curcumin

Lactoflavin (Riboflavin)

Tartrazine

Quinoline yellow

E 100

E 101

E 102

E 104

300 ppm

300 ppm

300 ppm

300 ppm

SECTION III

Administrative records

Art. 9 Identification of the industry – Without prejudice to the competent

legislation, the industries dedicated to the activities regulated by these Regulations

must be entered in the General Health Register of Foodstuffs, in agreement with the

provisions of Royal Decree 2825/1981, of 27 November (Official State Bulletin” of 2

December).

SECTION IV

Raw materials and other ingredients. Characteristics finished products

Art. 10. General conditions – The products dealt with in these Regulations must

meet the following general conditions:

a) Be in perfect conditions of consumption.

b) Originate from raw materials which are not altered, adulterated or

contaminated.

c) Be free of pathogenic germs, their toxins of any other microorganisms which

on account of their number or specificity might produce alterations to the consumer,

and not become pest-spreaders or other products contaminating the limits contained

in the legislation in force and the international norms accepted by the Spanish State
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and, in their absence, by the technical criteria of the National Institute of Toxicology

and of the National Centre for Food and Nutrition as the case may be.

 Art. 11 Specific conditions

11.1 Of cereals: In a general way cereals should have the following

characteristics: be healthy, legal and commercial, suitable for human consumption,

without strange odours and live predators, of a colour and quality proper to the

variety to which they correspond, gathered and kept in normal conditions.

11.2 Of flours: These will meet the following characteristics:

11.2.1 Humidity: Not in excess of 15 per cent at the time of packaging.

Thereafter the variations of humidity occurring due to the hygroscopic nature of the

flour must correlate with the variations in mass.

11.2.2 Ashes, on dry substance:

11.2.2.1  In breadmaking flours of:

- Type T-45, lower than 0.50 per cent.

- Type T-55, lower than 0.65 per cent.

- Type T-70, between 0.65 and 0.73 per cent.

- Type T-75, between 0.73 and 0.80 per cent.

Flours of 0-75 type may not be used in the processing of ordinary bread, but only for

the processing of other types of bread.

11.2.2.2 In flours for other comestible uses.

For Confectionery and Flavouring, 0.65 per cent

 Fried doughnuts, maximum 0.80 per cent.

Other uses, maximum 0.65 per cent.

The insoluble ashes (in 10% hydrochloric acid in flours coming under 11.2.2.1 and

11.2.2.2.). It will be less than 0.3 per cent.

11.2.2.3. In wholemeal flours, between 1.5 and 2.3 per cent. The fibre in these flours

will be comprised between 2 and 3 per cent.

11.2.3 Proteins – The flours intended for breadmaking will have a minimum

protein content of 9 per cent.
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11.2.4 Gluten – Dry gluten will be at least 5.5. per cent, save in cases in which

on account of its specific use a lower percentage is necessary, in which case this

percentage must be shown on the label .

11.2.5 Acidity of the fat – Maximum 30 per cent, expressed in milligrams of

potash.

11.2.6 Flours will be soft to the touch, slightly yellowy white, depending on the

degree of extraction, without any touch of rancidity, abnormal odours, mould, acidity,

bitterness or sweetness. On compression it will show a smooth surface consisting of

fine grains of adequate size for 90 per cent of them to pass through a cloth of 180

microns of light, or 98 per cent through a cloth of 212 microns.

11.2.7 The percentage of extraneous flour, determined by the nature of the

granules of starch should not exceed 1 per cent.

11.2.8 Breadmaking quality – This quality, evaluated by means of the

alveograph, will correspond, for the making of ordinary bread, to the following values:

W>80 and P/L<1’5. Without this meaning that each batch of wheat has to possess

these characteristics in order to be considered as suitable for breadmaking.

11.2.9 Mixed, conditioned or enriched flours should possess the conditions

required of the flours from which they have been processed.

11.3 Of the semolinas:

They will meet the following characteristics:

11.3.1 Humidity: not in excess of 14.5 per cent.

11.3.2 Ashes on dry substance

11.3.2.1 Semolina obtained from durum wheat:

For eating or direct consumption, 0.90 per cent maximum.

Industrial for the processing of pasta of superior quality, 0.990 per cent maximum.

Durum wheat semolina, 1.10 per cent maximum.

11.3.2.2 Semolina obtained from:

Soft wheat, 0,80 per cent maximum

11.3.3 Fibre:

 The fibre content will be 0.5 per cent maximum.

11.3.4 Proteins:

11.3.4.1 Semolina, obtained from durum wheat:

For direct consumption, 11 per cent minimum.
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Industrial, for the processing of pasta of superior quality, 11 per cent minimum.

Durum wheat semolina, 11.5 per cent minimum

11.3.4.2 Semolina obtained from:

Soft wheat, 9 per cent minimum.

11.3.4.3 Acidity of fat – Maximum, 30 per cent, expressed in mg of potash.

11.4 Of bran for human consumption.

The bran will meet the following characteristics:

11.4.1 Humidity: not in excess of 14 per cent at the time of packaging.

11.4.2 Crude fibre: comprised between 9 and 14 per cent.

11.4.3 Ashes, on dry substance: not in excess of 8.5 per cent.

11.4.4 Extraneous matter: as far as possible, according to correct production

procedures, the bran must be free from objectionable matter.

11.2.3. Hygienic level. The bran should be free of live infestation due to insects,

mites and rodents: free from toxic or disagreeable microorganisms, and free from

abnormal odours and flavours. The level of contamination with excrements or hairs of

rodents, with bodies, parts or excrements of insects and with bodies of mites should

not exceed the limits laid down.

11.5 Microbiological norms: Wheat flours and semolinas and other products of

their milling will meet the following specifications:

Count of mesophyl aerobe colonies (31°C +1°C) maximum 1 x 107/ g

Count of moulds: maximum 1 x 101/ g.

Escherichia coli: maximum 1 x 102/ g

Salmonella: absence 25 g.

SECTION V

Packaging, labelling and marking

 Art. 12. Packaging –  Packaging of the products to which these Regulations refer

will confirm to what is foreseen in the first section of Chapter IV of the Spanish Codex

Alimentarius.
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12.1. Packaging may be made of materials such as:

 Jute, cotton, paper, cardboard, macromolecular compounds, appropriate metals and

all those approved by the General Directorate of Public Health for this purpose.

12.2.  the packaging used, which must be new in all cases, must not give any taste

or smell to the products contained in them and must ensure the protection and

isolation of the packaged products.

12.3. The net content of packets, intended for direct sale to the end consumer, will

be referred to 15 per cent humidity, weighing 250, 500g, 1 kg or 5 kg. For sale

intended for industrial consumption, the entities permitted will be of 50 kg and 80 kg.

12.4. The tolerance regarding verification of the effective content of the packet, for

products affected by the present Regulations should be adjusted to that laid down in

the legislation in force.

 Art. 13. Labelling and marking –  The labelling of packets and the marking of

parcels should conform to the general norm on labelling, presentation and advertising

of packeted food products, Royal Decree 2058/1982, of 12 August (“Official State

Bulletin” of 30 August).

13.1. The labelling information for the packets of products liable to these

Regulations which are intended for the end consumer or for restaurants, hospitals

and other establishments and similar communities, will obligatorily consist of the

following specifications:

13.1.1. Name of the product –

 These will be the definitions and specific names of the present Technical-Health

Regulations

contemplated in the second article.

13.1.2 List of ingredients:- This will be preceded by the word: “Ingredients”.

- All the ingredients will be listed by specific name in decreasing order of their

masses.

- Additives will be indicated by the general group to which they belong, followed

by their specific name, or the number assigned by the General Directorate of Public

Health.
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- No list of ingredients is required for those products consisting of a single one.

- In the case of enriched flours mention must be unfailingly made with the

necessary emphasis of the enriching substances and the absolute quantity of each of

them included in the flour.

- In conditioned flour mention must likewise be made of the products added and

the maximum quantity of each one of them included in the flour.

13.1.3  Net content

This will be expressed by using as units of measure the gram and kilogram and

referred in any case to a humidity of 15 per cent.

13.1.4  Date of mimimum duration or limit date of the optimum period of

consumption:

- This will be preceded by the words “Best if consumed by…”.

- The mention will be completed by the month and year.

- All dates will be given in the following way:

The month, with its name or the first three letters of such name or with digits (from 01

to 12) corresponding to same.

The year, with its four figures or its two last figures.

 The above-mentioned indications will be separated from one another by blank

spaces, dot or dash when the month is not indicated in letters.

13.1.5 Instructions for keeping

 The mention “Keep in a dry place off the ground” will be obligatory.

13.1.6 Identification of the Firm

 The name or company title must be given, or the name of the producer, packager or

importer and, in any case, relative domicile and corresponding number on the health

register.

 When the processing is done under the brand name of a distributor, in addition to

giving the latter’s details, those of the processing industry should also be included or

its health register number, preceded by the expression “Produced by…”.

13.1.7 Identification of the production batch
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 Every packet should bear an indication making it possible to identify the production

batch, leaving to the producer’s discretion the form of such identification.

 It will be obligatory to keep available for the competent services of the administration

the documentation including the necessary data on each production batch.

13.2.  The information contained on the marking of packaging covered by these

Regulations intended for the final consumer or for restaurants, hospitals and other

establishments and similar communities, will obligatorily consist of the following

specifications:

- Name of the product or make.

- Number and net content of the packets.

- Name or trade appellation of the Company.

- Keep in a dry place off the ground.

 Mention of these indications will not be obligatory, providing they can be ascertained

clearly and easily from the labelling of the packets, without having to open up the

package.

 13.3 The information contained in the labelling of the packets foreseen for the

products covered by these Regulations, which are intended for other industries, will

obligatorily consist of the degree of extraction of flour, in each case, and the

specifications indicated under 13.1.1. to 13.1.7, except for 13.1.4 and the second

paragraph of 13.1.0.

 When the flour intended for the making of ordinary bread meets the requirements of

1.2.8 it should bear on the label the mention W<80 and P/L>1’5, or both, as

appropriate, and in such case it is obligatory to indicate the corresponding values of

W and P/L, either on the label or in the documents accompanying the order.

 13.4 Products sold in bulk intended for industrial consumption should show in the

documentation attached to the dispatch the mentions as envisaged in 13.3.

13.5  The products liable to these Regulations imported, in addition to conforming

in the labelling of their packets and the marking of their packages to the
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specifications laid down in 13.1 And 13.3, except that part referring to the

identification of the production batch, should likewise indicate the country of origin.

SECTION VI

Storage, transport, sale, exporting and importing

 Art. 14. Storage and transport

 For the products dealt with in these Regulations the rules laid down in Chapter VI of

the Spanish Codex Alimentarius will apply.

14.1 Special precautions will be taken, in view of the nature of these products, for

them not to acquire strange smells or tastes during the period of storage and

transport.

14.2 Storage could take place in horizontal or vertical stores which will be built of

suitable materials and will be complete with adequate installations for loading and

unloading and, in case of prolongation of storage time, displacement.

14.3 They will be complete with adequate means permitting disinfection,

deinsection and deratisation of the same whenever necessary.

14.4 Transport of flour may be done in bulk.

 Art. 15. Exporting and importing

15.1 Exporting

 The products dealt with in the present Regulations intended for exporting will be in

line with what is laid down in this sector by the competent Ministries. When these

products are not in conformity with these Regulations they should bear the mention,

clearly visible, “Export” and may not be marketed or consumed in Spain, save explicit

authorisation of the Ministries in charge, following favourable report by the

Interministerial Commission for Food Organisation, and providing they do not affect

conditions of a health nature.

15.2 Importing

 The products for importing, included in the present Technical-Health Regulations

must comply with the provisions approved in the present Royal Decree and in



JULY 2001 SPAIN

UNAFPA 60

addition their labelling should include mention of the country of origin. The Importing

Companies should proceed to their registration according to the terms of Royal

Decree 2825/1981, on the General Register of Foods and imported products should

be noted in the corresponding records of each Company in particular and, if

appropriate, in the specific register of products.

SECTION VII

Competences, responsibilities and system of sanctions

 Art. 16. Competences

 The Departments responsible will ensure compliance with the terms of the present

Regulations, within the framework of their respective competences and through the

Administrative Bodies in charge, which will coordinate their actions and, in any case,

without prejudice to the competences falling to the Autonomous Communities and

Local Corporations.

 Art. 17. Responsibilities

17.1 The responsibility regarding the identity of the product contained in unopened

packets, not tampered with, falls to the producer or processor of the same or, in

certain cases, to the importer.

17.2 The responsibility regarding the identity of the product contained in open

packets falls to the holder of the product.

17.3 The responsibility regarding poor conservation and/or handling of the product

contained in packets or packages whether open or not, falls to the holder of the

product.

 Art. 18. System of sanctions

 Infringements to the terms laid down in the present Regulations will be sanctioned in

each case by the competent authorities in agreement with the legislation in force and

with the terms of Royal Decree 1945/1983, of 22 June, regulating infringement in the

field of consumer defence and of agrofood production, following the drawing up of

corresponding administrative proceedings. In any case, the Body drawing up such a

case who proceeds, when infringements of a health nature are detected, should give

immediate account of the same to the corresponding health authorities.
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SECTION VIII

Taking of samples and methods of analysis

 Art. 19. In the analytical controls routinely carried out on products covered by the

present Regulations methods of analysis of cereals and by-products will be used, as

approved by Order of the Presidency of the Government of 31 January 1977 (“Official

State Bulletin” of 19 July et seqq.).
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LEGISLATION IN FORCE

(texts in the original language)

DECRETO 2121/1975, de 12 de septiembre, por el que se aprueba la

Reglamentacion Técnico-Sanitaria para la elaboracion, circulacion

y comercio de pastas alimenticias

(BOE de 13 de  septiembre de 1975)

Modificato por el:

12 Real Decreto 1771/76 de 2 de julio (BOE num. 150, de 28 de julio de 1976)

13 Real Decreto 2811/1983 de 13 de octubre (BOE num. 270, de 11 de noviembre de 1983)

14 Real Decreto 1093/1987 de 19 de junio (BOE num. 295, de 8 de septiembre de 1987)

15 Correccion de errores (BOE num. 219, de 13 de septiembre de 1989)

16 Real Decreto 1534/1991 de 19 de octubre, del Ministerio de Relaciones con las Cortes y

de la Secretaria del Gobierno por la que se modifica la Reglamentacion anterior (BOE

num. 260, de 30 de octubre de 1991)
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LEGISLATION IN FORCE (continued)

(texts in the original language)

REAL DECRETO 1288/1984, de 23 de mayo, por el que se aprueba la

Reglamentacion Tecnico-Sanitaria para la elaboracion, circulacion

y comercio de las harinas y sémolas de trigo y otros productos de

su molienda, para el consumo humano

(BOE Num. 161, de 6 de julio 1984)
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2. USEFUL CONTACTS

ASSOCIACION ESPANOLA DE FABRICANTES DE PASTAS ALIMENTICIAS

(AEFPA)

Via Laietana, 32/4

E-08003 BARCELONA

Tel./Fax: 0034/93/3105597

Mr. Pedro Antonio Espona (President)

(e-mail: mclopez@pastasgallo.es )


