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Elaboration of Codex Commodity Standards™

Format for Codex Endorsementby

Commodity Standards General Subject Committee
Name ofthe Standard
Scope 4 Food Additives (GSFA*?)
Description J| | Contaminant and Toxin (GSCTFF *?)
Essential Composition :~: Pesticide Residues (MRLs)
and Quality Factor ‘."I Residuesof Veterinary Drugs in Food (MRLs)
Food Additives P v
Contaminant d ¥ Food Hygiene (GPFH ** and other relevant Text)
Hygiene o’

; Ly Food Labelling (GSLPF % and other relevant Text)
Weights and Measures o )
Labelling ol Methods of Analysis and Sampling

. 7 (RMAS* and oth 1 t Text
Methods of Analysisand |,.-* ( and other relevant Text) »
Sampling

*]1 Procedural Manual : Section III Elaboration of Codex Standards and Related Text

*2 Codex Stan 192-1955 General Standard for Food Additives

*3 Codex Stan 193-1995 General Standard for Contaminants and Toxins in Foods and Feeds
*4 CAC/RCP1-1969 General Principles of Food Hygiene

*5 Codex Stan 1-1985 General Standards for the Labelling of Prepackaged Foods

*6 Recommended Methods of Analysis and Sampling
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RECOMMENDED METHODS OF ANALYSIS AND SAMPLING
CODEY STAN 1324-198%
PART A
METHODS OF ANALYSIS BY ALPHABETICAL ORDER OF COMMODITY CATEGORIES AND
NAMES
PARTE
METHODS OF SAMPLING BY ALFHABETICAL ORDEE. OF COMMODITY CATEGORIES
AND NAMES
Table of Contents
All Foods
Cereals, Palses and Legumes and Derived Products
Cocoa Prodcts and Checolate
Fats and Cils and Felated Products
Fich and Fishery Products

Foods for Special Distary Uses

Fruit igoes
ik and Milk Products
Nanmal Mineral Waters
Processed Fnzts and Vagetahles
Processad Mear and Poultry Products and Soups and Brochs
Cruiick Frogen Froits and Vegetatles
Sugars and Honey
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PART A

METHODS OF ANALYSIS BY ALPHABETICAL ORDER OF COMMODITY CATEGORIES AND NAMES

Commodity Standard Provision Methed Principle Tips
All Foods
All foods Acesulfame K. Aspartams EN 12856 - 1999-04 High performance liquid I
chromatography
All foods Cyclamate EN 12857 - 1999-04 High performance liquid I
chromatography

All foods Cyclamate NMEL 123 (1998) Spectrophotometry m
ATl foods Saccharin EN 12836 - 1999-04 i‘f:lwﬁmi“_“ liquid m
All Foods (zee also meat products) Mitrates and or Nitrites EN12014-1:1997-04 Part |- General considerations A

L 2 R EN 1988-1; 1998-02 Part 1: Optmuzed Momer-Williams m
Individual Foeds Sulphites AOAC 99028 method

Y- -0
Individual Foods’ Sulphites E.lff:;_ssl .)._5 ISQQB;OJG_ Part 2: Enzymanc method m
Cereals, Pulzes and Legumes: and Derived Products
Certain pulses Moisture IS0 665:1977 (confirmed 1955) Gravimetry I
Degermed maize (corn) meal and Ash ADAC 92303 Gravimetry I
marize (com) grits IS0 2171:1993
ICC Method No 104/1 (1950)
Degermed maize (corn) meal and Fat, crude AOAC 945 38F; 920.39C Gravimetry (ether extraction) I
marze (com) grits
Degermed marze (cormn) meal and Moistare IS0 712:1998 Gravimetry I
maizs (eom) grits ICC Mathad Mo 110/1 (1988)
Hominy, froit juice, s=a food
Wine, dried apples. lemon juice, potato flakes, sultanas, beer
3
Commodity Standard Provision Methed Principls Tipe
Degermed maize (corn) meal and Particle size (granulanty) AQAC 96522 Sieving I
marize (com) grits
Degermed maize (corm) meal and Protein ICC Method No 10571 (1986) Timmetry, Ejeldah! digestion I
maize (com) gits
Durum wheat semolina and durum Ash (semolna) AOAC 92303 Gravimetry I
wheat flour IS0 2171:1993
Durum wheat semolina and durum Moistare IS0 712:1998 Gravimetry I
wheat flour ICC Method 11071 {1988)
Durum wheat semoling and durm Protein (N x 5.7) ICC Method Na 10571 Titrimetry, Kjeldzhl digestion I
wheat flowr
Instant Noodles Extraction of oil from instant  desenbed in the standard Gravimetry
noodles
Instant Noodles Acid Value described in the standard Timmetry
Instant Noodles Moisture described in the standard Gravimetry
Maize (corn) Moisture IS0 6540:1980 (confirmed 1594} Gravimetry I
Peanuts (1aw) Aflatoxins, total ADAC 9131 Immumneaffinity column (Aflatest) I
Peanuts (raw) Aflatoxins, total ADAC 99317 Thin layer chromatography m
Peanuts (intended for further Aflatoxins, total AQACOT536 Flomer nunicolon m
Processing)
Peanuts R . pr— 1 HPLC with post column
(Careals, shell-fruts and derived Sum ?f aflatoxins B. By, Gy EN 12855 :11999_9 derivatization and mmumeaffinity I
. and G, IS0 16050:2003 ; ;

products ( meluding peanuts)) column clean up
Peanuts (intended for further Aflatoxins, total AOACHTOIS Heladay-Velasco mimcohmn m
Processing)
Paarl millet flour Ach AOAC 92303 Gravimetry I
Paarl millet flour Colour Modern Cersal Chemizery, 6th Ed DW. Colorimetry using specific colour v

Eent-Jones and A .J. Amos (Ed ), pp. 605-
612, Food Trade Press Ltd, London, 1969,

grader




Commodity Standard Provision Methed Principls Tipe

Pear]l millet flour Fat, crude AOQAC 945 38F; 920.39C Gravimetry (ether extraction) I

Pearl millet flour Fibre, crude 150 3498:1981 (B.5 Separation) Gravimefry I

Pearl millet flour Moisture IS0 712:1998 Gravimetry I
ICC Method No 110/1 (1986)

Pearl oullet flour Protein AOQAC 92087 Titnmeitry, Ejeldahl digestion I
Sorghum flour Ash AOQAC 92303 Gravimetry I
150 2171:1993

ICC Method No 104/1 (1990)
Sorghum flour Colour Modsrn Cereal Chemistry, 6th Ed, DW. Colonmetry using specific colour v
Eent-Jones and A, Amos (Ed ), pp. 605- grader
612, Food Trade Press Ltd, London, 1969,
Sorghum flour Fat, crude AOAC 945 38F; 920.39C Gravimetry (ether extraction) I
Sorghum flour Fibre, crude ICC Method Ne 113 (1872) Gravimetry 1
150 6541:1981 (confirmed 1996)
Sorghum flour Moisture I50 T12:1998 Gravimetry 1
ICC Method No 110/1 (1986)
Sorghum flour Particle size (granulanty) AQAC 36522 Sieving I
Sorghum flour Protein ICC Method No 10571 (1986) Timmetry, Kjeldahl digestion I
Sorghum flour Tanmms IS0 96481988 (confirmed 1994) Spectrophotometry I
Sorghum grains Ash AOAC 92303 Gravimetry I
150 2171:1993
ICC Method No 104/1 (1990)
Sorghum grains Fat, crude AOAC 945 38F, 920.39C Gravimetry (ether extraction) I
Sorghum grains Moisture 150 6540:1980 (confirmed 1994) Gravimetry I
Sorghum grains Protein ICC Method No 10571 (1986) Titnmetry, Kjeldahl digestion I
Sorghum grains Tannins 150 9648:1985 (confinmed 1594) Spectrophotometry I
Commodity Standard Provision Methed Principls Tipe
Soy protein products Ash ADAC 92303 Gravimetry I
150 2171:1%93 (Method B)
Soy protein products Fat CACTEM 55-1976 - Method 1 Gravimetry (extraction) I
Soy protein products Fibre, crude 150 54981981 Gravimetry I
Soy proten products Moastare AQAC 92509 Gravimetry (vacuum oven) I
Soy protein products Protein AOAC 955.04D (using factor 625) Tinmetry , Kjeldahl digestion i
Wegetable protein products Ash AOAC 92303 Gravimetry, Direct I
150 2171:1993 (Method B)
Vegetable protein products Fat CAC/TFEM 55-1976 - Mathod 1 Gravimetry (extraction) I
Vegetable protein products Fibra, crude AACC(1982) 32-17 Caramic fiber filteration I
Vegetable protein products Moisture AOAC 92509 Gravimetry (vacuum oven) I
Vegetable protein produets Protein AOAC 955.04D (using factor 6.25) Titrimetry, Kjeldahl digestion I
Wheat flour Ash ADACS92303 Gravimetry I
150 2171:1993
ICC Method No 104/1 (1950)
Wheat flour Fat acidity ADAC 93905 Titrimetry I
Wheat flour Moistare IS0 712:19%8 Gravimetry I
ICC Method No 110/1 (1986)
Wheat flour Particle size (granulanty) AQAC 36522 Sieving I
Wheat flour Protein ICC Method No 105/1 (1986) Timimety, Kjeldahl digestion I
Wheat protein products including Protein Tital wheat gluten and devitalized wheat Ejeldahl I
wheat gluten ghiten
AQAC 87909
{wheat protein in gram Nx35.7)
Solubilized wheat protemn Ejeldahl I
AOQAC 920,57
{wheat protemn 1n flour Nx5.7)
6



Commodity Standard Provision Methed Principls Tipe
Wheat protein products including Fibre, crude AQAC 8209 Ceramic fiber filteration I
Wheat ghuten
Wheat protein products including Ash ADAC 92303 Gravimetry I
Wheat gluten 150 2171:1980, methed B
Whole and decorticated pear] mllet Ash AOAC 923.03 Gravimetry I
grains
Whole and decorticated pear] mllet Fat, crude AOAC 945 38F; 920.39C Gravimetry (ether extraction) I
Erains
Whole and decorticated pear] millet Fibra, crude IS0 5498:1981 (B.5 Separation) Gravimetry I
grains
Whole and decorticated pear] millet Moisture IS0 712:1998 Gravimetry I
Erains ICC Method No 110/1 (1986)
Whole and decorticated pear] millet Protein ADAC 92087 Titnmetry, Kjeldahl digestion I
Erains
Wheole maize (com) meal Ash AQAC 92303 Gravimetry I
180 2171:1993
ICC Method No 104/1 (1950)
Whole maize (corm) meal Fat, crude AOAC 945 38F; 920.39C Gravimetry (ether extrachon) I
Whole maize (corm) meal Moisture IS0 712:1998 Gravimetry I
ICC Method No 110/1 (1986)
Whole maize (corn) meal Particle size (gramularity) AOAC B65.22 Steving I
Whole maize (corn) meal Protein ICC Method Mo 10571 (1988) Titimety, Kjeldahl digastion I
Cocoa Products and Chocolate
Chocolate and chocolate products
Chocolate and chocolate products Cocoa butter ADAC 98315 Gravimetry (Soxhlet extraction) I
IOCCC 14-1972
Commodity Standard Provision Methed Principls Tipe
Chocolate and chocolate products Fat-free cocoa solids ADAC 3105 Crven evaporation and factor I
Chocolate and chocolate products Fat-free milk solids IOCCC 17-1973 or ACAC 33502 Titmetry, Kjeldahl digestion; after i
extraction of mulk protems
Chocelate and chocolate products Fat, total AQAC 963,15 Gravimetry (Soxhlet extraction) I
Chocelate and chocolate products Malkfat IOCCC 5-1962 Titnmety Dhstllation I
AOQAC 945.34: 925 41B; 920.80
Chocolate and chocolate products Moistare IOCCC 26-1988 or AQAC 977.10 (Karl Gravimetry I
Fischer method); or AOAC 931.04 or
I0CCC 1-1952
Chocolate and chacolate products MNon-cocoa butter vegetable fat AOCS Ce 10402 and deseribed in tha Desertbed in the Standard I
Standard
Cocoa (Cacao) Mass or Cocoa’ Cocoa shell AOAC 9568.10 and 970.23 Spiral vessel count, Stone cell count I
Chocolate Liguor, and Cocoa Cake
Cocoz (Cacao) Mass or Cocoa’ Fat AOQAC 96315 ar IOCCC 14 (1972) Gravimetry (Soxhlet extraction) I
Chocolate Liguor, and Cocoa Cake
Cocoa butter Free fatty acids I1S0660:1996 amended 2003; or AOCS Cd  Titnmetry I
) 3d-63 (03)
Cocoa butter Unsaponifiable matter IS0 3596:2000 er ISO 18609: 2000; or Titrimetry after extraction with 1
AOCS Ca 6b-33 (01) diethy] ether
Cocoz powders (cocoa) and dry cocoa- Moisture IOCCC 26-1988 or AQAC 977.10 (Earl Gravimetry I
sugar mixfures Fischer mathod)
Fats and Oils and Related Products
Fats and Onls (a11) Arzenic AOAC 952.13 (Codex general mathod) Colorimetry (diathyldithiocarbamate) I
Fats and Onls (zl1) Arzenic AODAC 34217 (Codex general method) Colonmetry (molybdemum blue) m
Fats and Onls (zl1) Arzenic AOAC 985.16 (Codex general method) Atomic absorption spectrophotometry 1T




Commodity Standard Provision Methed Principls Tipe
Fats and oils Butylhydroxyanisole, ADAC 983.15; or AOCS Ce-6-36 Liquid chromatography I
butylhydroxytoluene, tert-
butylhydroquinone, & propyl
gallate
Fats and Ouls (all) Insoluble impunties Gravimetry I
150 663:2007
Fats and Ouls (all) Lead AOAC994.02 Atomic absorption spectrophotometry 1T
IS0 12193:2004 (Codex general method)  (direct graphite furmace)
or AOCS Ca 18¢-91 (03)
Fats and Ouls (all) Matter volanle at 105°C IS0 662:1998 Gravimetry {open-dryng) I
Fats and Ouls (all) Soap content BS 684 Section 2.5; or AOCS Cc 17-93 Gravimetry I
@7
Fats and oils not covered by individual  Acid Value ISO 660:1996; or AOCS Cd 3d-63 (03) Timmetry 1
standards
Fats and oils not covered by individual Copper and Iron AOAC 95005 Atomie absorption I
standards IS0 8294:1994 Spectrophotometry (direct graphite
or AOCS Ca 18b-91 (03) furnace)
(Codex general method)
Fats and oils not covered by individual Peroxide value AOCS Cd 86-90 Titrimetry using izo-octane I
standards 180 3961:1996
Fat spreads and blended spreads Fat content IS0 17189 | IDF 194: 2003 Gravimetry I
Named Animal Fats Acidity IS0 660:1996 amended 2003; or AOCS  Titvimetry 1
Cd 3d-63 (0%
Named Animal Fats GLC ranges of fatty acid IS0 3308: 1990 and ISQ 3509 2000 or Gas chromatography of methyl esters I
compaosition AQCS Ce 2-66 (97) and Ce 1e-91 (01) or
Ce 1£06 (02)
9
Commodity Standard Provision Methed Principls Tipe
Named Animal Fats Copper and Iron AOQAC 990.05 Atomic absorption i
IS0 2294:1994; or AOCS Ca 18b-91 (03) Spectrophotometry (direct graphite
{Codex general method) furnace)
Named Animal Fats lodine vakhue IV} IS0 3961: 1996; or AOQAC 993.20; or Wys-Timmetry I
AOCS Cd 14-1992 (97)
Named Animal Fats Peroxide value AOQCS Cd $6-50 (97) Titrimetry using iso-octane I
150 3961:1996
Named Animal Fats Relative density ISO/AOCS method for apparent density to  Pycnometry o
be inserted
Named Animal Fats Fefractive index IS0 6320:2000; or AOCS Cc 7-25(02)  Refractometry i
Named Animaz] Fats Sapomfication value IS0 3657:2002; or AQCS Cd 3-25(03)  Tibumetry
Named Animal Fats Unsapomifiable matter IS0 3596:2000 or ISO 18609: 2000; or Titnmetry after extraction with I
AQCS Ca 6b-33(01) diethyl ether
Named Animal Fats Timre IS0 935:1988; or AQCS Ce 12-39 (97) Themmometry I
Named Vegetable Oils Acidity IS0 660: 1996, amended 2003; or Titrimetry I
_ AOCS Cd 34-63 (03)
Named Vegetable Oils Apparent density IS0 6883: 2000, with the appropriate Pyenometry I
conversion factor; er AQOCS Ce 10e-95 (02)
Named Vegetable Oils Baudouin test (modified AOCS Cb 2-40 (37) Colour reaction 1
Villavecchia or sesameseed oul
test)
Named Vegetable Orls Carotensids, total BS5 684 Section 2.20 Spectrophotometry I
Named Vegetable Oils
Named Vegetable Oils Copper and ron 150 8254: 1994; or AQAC 990.05; ar AAS I
- AOQCS Ca 18b-91 (03)
Crismer value AOCS Cb 4-35 (97) and AOCS Ca 5340 Tuwhbadity I

Named Vegetable Onls

[Cl)]

10
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Commodity Standard Provision Methed Principls Tipe
Named Vegetable Oils GLC ranges of fatty acid IS0 5508: 1990 and ISO 5509 2000; or Gas chromatography of methyl esters i
- composition AOCS Ce 2-66 (97) and Ce 1e-91 (01) or
Ce 1£-96 (02)
MNamed Vegetable Onls Halphen test AOCS (b 1-25 Colorimetry I
Named Vegetable Qils Insoluble impuritiaz IS0 663: 2000 Gravimetry I
Named Vegetable Oils Todine valie TV} TWys - ISO 3961: 1996; or AQAC 99320; Wiys-Tittimetry : I
- or AOCS Cd 14-1992 (97); or NMEL 39
(2003)
Named Vepetable Oils Lead AQAC 95402 ; or IS0 12153: 2004; or Atomic Absorption iy
- AOCS Ca 18c-91 (03)
Named Vegetable Oils Moisture & volatile matter at IS0 662: 1998 Gravimetry I
B 105°C
Named Vegetable Oils Peroxide value (FV) AOCS Cd 8b-90 (03); or ISO 3960: 2001 Titnmetry I
Named Vegetable Oils Refractive index IS0 6320: 2000; or AOCS Ce 7-25 (02) Fefractometry i
Named Vegetable Oils Reichert value and Polenske AOCS Cd 5-40 (8T) Titnmetry I
B valne
Named Vegetable Ouls Relative density IUPAC 2.101 with the appropriate Pycnometry o
conversion factor
Named Vegetable Oils Saponification value (SV) IS0 3657 2002; or AOCS Cd 3-25 (03) Titnmetry I
Named Vepetable Oils Slip pomt 150 6321:2002 for all eils; . e
- AOCS Ce 3b-92 (02) for all oils except Open ended capillary tube I
palm ails;
AQCS Ce 3-25 (97) for palm cils only
Named Vegetable Oils Soap content B35 684 Section 2.5; or AQCS Cc 17-95(37) Gravimetry 1
* It is possible to calculate the Todine Value from fatty acid composition data obtsined by gas chromatography e.g. using AOCS Cd 1b-87 (37)
1
Commodity Standard Provision Methed Principls Tipe
Named Vegetable Oils Sterol content IS0 12228: 1999; or AOCS Ch 6-91 (3T) Gas chromatography i
Named Vegetable Oils Tocopherol content IS0 9936: 1997; or AOCS Ce 58-89 (87) HPLC I
Named Vegetable Oils Unzaponifiable matter IS0 3596: 2000; or ISO 18609: 2000; or Gravimetry I
3 AOCS Ca 6b-33 (01}
Olive Oils and Olive Pomace Oils Abzorbeney in ultra-viclet COLT.20Doe. Mo. 19 or ISO 3656:2002 Absorption m ultra violat o
or AOCS Ch 5-91 (01).
Olive Oils and Olive Pomace Oils Acidity, free {acid value) IS0 660:1996, amended 2003 or Titrimetry I
AOCS Cd 3d-63 (03)
Olive Oils and Olive Pomace Oils Alpha-tocopherol IS0 9936:1597 HFLC i
Olrve Ohls and Olive Pomace (hls
Olive Oils and Olive Pomace Oils Difference between the COLT.20/Doc. no. 20 or AOCS Ce 5b-8%9 Amalysis of triglycerides of HPLC I
actual and theoretical ECH (5] and calculation
42 triglyceride content
Olive Oils and Olive Pomace Oils Erythrodiol + uvaol content TUPAC 2431, Gas chromatography o
Olive Oils and Olive Pomace Oils Fatty acids in the 2-position 150 6800:1997 or AOCS Ch 3-91 (02) Gas clromatography I
of the triglveerides
Olive Oils and Olive Pomace Oils Halogenated solvents, races  COLT.20/Dhoc. no. §. Gas chromatography I
Olive Oils and Olive Pomace Oils Insoluble mmpunties n light 150 663:2000 Gravimetry I
petrolenm
Olive Oils and Olive Pomace Oils Iodine value IS0 3961:1996 or AOAC 99320 or Wys-Timmetry I
AOCS Cd 14-92(97) or
NMEL 39 (2003}
Olive Oils and Olive Pomace Chls Iron and copper IS0 8294:1994 or AOQAC 990.05 AAS o
Olive Oils and Olive Pomace Oils Lead AOAC 99402 or ISO 12193:2004 or AAS il
AOCS Ca 18-81(37)
Olive Oils and Olive Pomace Oils Moisture and veolatile matter IS0 662:1998 Gravimetry I
Olive Oils and Olive Pomace Oils
Olive Oils and Olive Pomace Oils Organolepfic characteristics  COLT.20/Doc. mo. 15. Panel test I
Olive Oils and Olive Pomace Oils Peroxide value IS0 3960:2001 or AOCS Cd 8b-530 (03). Titrimetry I

12
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Commodity Standard Provision Methed Principls Tipe
Olive Oils and Olive Pomace Chls Eelative density TUPAC 2101, wath the appropnate Pyenometry I
comverston factor
Olive Oils and Olive Pomace Oils Eefractive index IS0 6320:2000 or AOQCS Ce 7-25 (02) Fefractometry i}
Sapanification value IS0 3637:2002 or AOCS Cd 3-25 (03) Titrimetry I

Olive Oils and Olive Pomace Chls

COLT.20/Doc. no. 10 or IS0 12228:1999

Olive Oils and Olive Pomace Oils

Sterol composition and total
sterals

or AOCS Ch 6-51 (97).

Gaz chromatography

Olive Oils and Olive Pomace Oils Stigmastadienas COLT.20Doc. no. 11 or ISO 157388- Gas chromatography o
1:1999 or AOCS Cd 26-96 (03).
Olive Oils and Olive Pomace Oils Stgmastadienss IS0 15788-2: 2003 HFLC I
Olive Oils and Olive Pomace Oils Trans fatty acids content COLT.20/Doc no. 17 or ISO 153042002 or  Gas chromatography of methyl esters 1T
AQCS Ce 1£-96 (02}
Olive Oils and Olive Pomace Oils Unsaponifiable matter IS0 3596:2000 or ISO 1860%:2000 or Gravimefry I
AOQCS Ca 6b-33 (01}
Olive Oils and Olive Pomace Oils Wax content COLT.20Doc. no. 18 or AOCS Ch 8-02 (as chromatography I
{02y
Margarine Fat IUPAC 2801 Gravimetry I
Margarine Mlkfat CACTEM 15-1969 Tirimetry I
Margarine Sodium chloride AOAC 971.27 (Codex general method) FPotentiometry i
Margarine Vitamm & ADAC 38045 Spectrophotometry I
Margarine Vitamm D ADAC 936.14 Bioassay I
Marganine Vitamm E IUPAC 2411 TLC followed by spectrophotometry I
or GLC
Marganne Water CACTEM 17-1969 (described in the Gravimetry I
Standard)
Minarine Fat TUPAC 2.801 Gravimetry I
Minarine Malkfat CACTEM 15-1969 (described in the Titrmetry I
Standard)
Minzarine Sodium chlaride AOAC 971.27 (Codex general mathod) Potentiometry i
13
Commodity Standard Provision Methed Principls Tipe
Minarine Vitamim & ADAC 38045 Spectrophotometry I
Minarine Vitamm D ADAC 936.14 Bioassay I
Minanne Vitamm E IUPAC 2411 TLC followed by spectrophotometry I
or GLCT
Minarme Water CACTEM 17-1989 Gravimetry I
Fizh and Fishery Products
Fizh and fishery products Histamune AOACOTTIS Flnonmetry I
Fizh and fishery products Mercury AOACOTTIS Flameless atomue absorption
spectrophotometry
Fizh and fishery products: canned Drained weight Deseribed in the Standard Weighing I
products
Fish and fishery products: canned Met weight Described in the Standard Weighing I
products
Boiled Drisd Salted Anchovies Sodium Chloride (chlonide AOAC 937,09 Titrimetry I
expressed as sodium chlorde)
Canned shnmps or prawns Size, determination of Described in the Standard Number per 100 I
Frozen fish and fishery products Thawing and cooking Described in the Standards Thawing and heating I
procedures
Quck frozen blocks of fish fillet, Proportion of fish fillet and AQAC 92809 Phy=ical separation I
munced fish flesh and mrxtares of minced fish
fillets and munced fish flesh
Quuck frozen blocks of fizh fillet, Met content of frozen fish Deseribed in the Standard Gravimetry I
minced fish flesh and mixtures of blocks coverad by glaze
fillets and mineed fish flesh
Quick frozen blocks of fish fillet, Sodium chloride AOAC 971.21 (Codex general method) Potentiometry I

minced fish flesh and muxtures of
fillets and minced fish flesh

14
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Commodity Standard Provision Methed Principls Tipe
Qruck frozen fish fillets Met weight of products Described in the Standard Water spraying and sieving I
covered by glaze
Quack Frozen Fish shcks (fish fingers) Fish content (declaration) AOAC 996.15 and caleulation (deseribed  Gravimetry 1
and fish portions - breaded or in battar in the standard) )
Qruck frozen fish sucks (fish fingers)  Met weight Described m the Standard Weighing I
and fish portions - breaded or m batter
Quck Frozen Fish Sticks (fish fingers) Proportion of fish fillet and WEFTA Method {described m the Stnadard) Gravimetry 1
and Fish Porfions-Breaded and in minced fish
Batter (except for cerfain fish species
with soft flesh)
Quuck frozen fish shcks (fish fingers)  Sodmm chlonde AOAC 971.27 (Codex general method) Potentiometry I
and fich portions - breaded or in batter
Salted Atlantic Herming and Salted Water content AQAC 950468 awr drying I
Sprat
Salted Fish of the Gadidas Famly Salt WEFTA Method Titmetry (Mohr) i
Salt determined as chlonde expressed
as sodium chlonde
Salted Fish and Dited Salted Fish of Salt Content Samplmg and method descenbed m the Gravimetry 1
the Gadidae Family of Fishes Water confent Standard
Food: for Special Dietary Uses
Special foods Ash AOAC 942,05 Gravimetry I
Special foods Caleium ADAC 93427 ICP emission spectrometry m
Special foods Calories by caleulation Method deseribed in CAC/VOL T{-Ed 1, Caleulation method m
Part III
Spacial foods Carbohydrates Meathod deseribed in CACVOL T-Ed 1, Caleulztion m
Part III
Special foods Chloride ADAC 971.27 (Codex general method) Potentiometry i
Special foods Dietary fibre, total ADAC 98529 Gravimetry {enzymatic digestion) I
15
Commodity Standard Provision Methed Principls Tipe
Special foods Fat CAC/EM 55-1976 Gravimetry (extraction) I
Special foods Fat m foods not containing CACFEM 1-1973, B-2 Gravimetry I
starch, meat or vegetable
products
Special foods Fill of containers CACEM46-1972 Weighing I
Special foods Folic acad AOACS4412 Microbioassay i
Special foods Lincleate (in the form of AOAC 922.06; 969.35; 963.22 Acd bydroly=is, preparation of i
ghycendes) methyl esters and gas
chromatography
Spacial foods Linoleate (in the form of AOAC 92206, 979.19 Aeid hydroly=is and m
glycerides) spectrophotometry
Special foods Loss on dryimg ADAC 93401 Gravimetry I
AOQACH2523
Special foods Loss on drymg (milk based) ADAC 2523 Gravimetry I
IDF Standard 215:1987
150 6731:198%
Special foods Micotinamide for foods not AOQAC 36114 Colonmetry I
based on oalk
Special foods Micotinamude for mulk-based — AOQAC 94413 Microbioassay i
foods
Special foods Pantothenic acid/ennched AOAC 94574 Microbioassay iy
foods
Spacial foods Pantothenic acid'non-enviched  The Analver 89 (1964):1, 3-6, 1bid. 232 Microbioazzay v
foods US Dept Agr, Agv. Handbook 97 (1965}
Special foods Phosphorous AOAC 986.24 Colorimetry (molybdovanadate) I
Special foods Protein efficiency ratio (FER) AOAC 960.48 Rat bicassay
Special foods Protein crude Method described n CACVOL TH-Ed 1, Titrimetry, Ejeldahl digestion I

Part IIT

16
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Commodity Standard Provision Methed Principls Tipe
Special foods Riboflavin AOQAC 970.65 Fluorometry I
Special foods Sodium and potassium IS0 8070:1987 (confirmed 1992} Flame emission spectrophotometry I
IDF Standard 119A:1987
Special foods Sodium and potassium AOQAC 98427 ICP emission spechometry
Special foods Thianune AOQAC 94223 Fluoremetry o
Special foods Vitamm & ADAC 97429 Colorimetry v
Special foods Vitamm A in foods in which AOQAC 4115 Spectrophotometry m
carotenes have been added asa
source of vitanun A
Special foods Vitamin B, AOACH5220 Microbioassay I
Special foods Vitamin Bg AOAC 96115 Microbioassay I
Special foods Vitamin C ADAC 38722 Microfinorometry i
Special foods Vitamin C ADAC 3721 Colorimetry (dichloroindophenol) m
Special foods Vitamin D ADAC936.14 Fat bioassay v
Special foods Vitamin E ADACSTL30 Colorimetry I
Foods with low-sodium content lodine AQAC 32556 Titmetry o
{including salt substifutes)
Foods with low-sodium content Silica (collowdal, calcum AOAC 950.85H Gravimetry v
{including salt subshutes) silicate)
Follow-up formula Dhetary fibre, total AOAC 99143 Gravimetry (enzymatic digeshon)
Follow-up formula Iodine (milk based formmulz) AQACHS224 Ion-selective potenometry i
Follow-up formula Pantothenic acid AOAC 99207 Micrabioazzay i
Follow-up formula Pantothenic acid The Analyz: 89 (1964)(1) 3-8, 232 Microbioazzay v
US Dept Agr_, Agr. Handbook 97 (1965)

Follow-up formula Vitamim & ADAC 7429 Colorimetry v
Follow-up formula Vitamin A (retinol isomers) AOQAC 55204 Liquid chromatography I
17
Commodity Standard Provision Methed Principls Tipe
Follow-up formula Vitamin A (retinol) AQAC 99206 Liquid chromatography o
Follow-up formula Vitamin K, ADAC 99227 Liquid chromatography i

Fruit Juices and Nectars
Fruit Fuices and Nectars Accorbie ze1d-L (additives) IFU Method Mo 17a (1995) HFLC i
Fruit Juices and Nectars Ascorbic acid-L (addifives) 150 6357-1: 1986 Fluorescence spectrometry Iy
Fruit Juices and Nectars Ascorbic acid-L (additives) AQAC 56721 Indophenc] method m
IFU Method No 17
130 6357-2: 1934
Fruit Fuices and Nectars Carbon dioxide (additives and  IFU Method No 42 (1976) Titrimetry Iy
processing aids) (back-titation after precipitation)
Fruit Fuices and Nectars Cellobicze IFU Recommendation Mo.4 October 2000 Capillary zas chromatography v
Fruit Fuices and Nectars Citric acid “(additives) AOAC936.13 HPLC I
Fruit Fuices and Nectars Citric acid “(additives) EN1137:1994 Enzymatic determination m
IFU Method Mo 22 (1985)
Fruit Fuices and Nectars Glucose and fructose EN 12630 HPLC m
(permutted ingredients) IFU Method No 67 (1996)
NMEL 148 (1993)
Fruit Fuices and Nectars Glucose-D and fructose-D EN 1140 Enzymatc determimation i
(permutted ingredients) IFU Method No 55 (1985)
Fruit Fuices and Nectars HFCS & HIS in apple juice Determmation of HFCS & HIS by Capillary CAP GC Method w
(permutted ingredients) G method
JAOAC 84, 486 (2001)
Fruit Tuices and Nectars Malie acid (additives) AOAC 99305 Enrymatic determination and HPL.C m
Fruit Juices and Nectars Malic acid-D EN 12138 Enzymatic determination I
IFU Method No 64 (1993)
Fruit Fuices and Nectars Malic acid-D in apple juice AOAC 995.06 HFLC I
* All juices except citrus based juices
18
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Commodity Standard Provision Methed Principls Tipe
Fruit Fuices and Nectars Malic acid-L EN 1138 {1994) Enzymatic defermimation i
IFU Method Mo 21 (1985)
Fruit Fuices and Nectars Pectin (addifives) IFU Method No 26 (1964/1996) Precipitation/ photometry I
Fruit Tuices and Nectars Benzoic acid and its salts; IFU Method No 63 (1995) HPLC i
sorbic zcid and its salts NMEL 124 (1997)
Fruit Fuices and Nectars Benzoic acid and its salts IS0 5518:1978 Spectrometry m
IS0 63560: 1983
Fruit Tuices and Nectars Prezervatives in frurt juices IS0 5519 1978 Spectrometry m
(sorbic acid and its salts)
Fruit Juices and Nectars Quinic, malic & citne acidin =~ Determination of quinic, malic and citrie HFLC m
cranberry juice cocktail and acid in eranbenry juice cocktail and apple
apple fuice (permitted Juice
meredients and additives) AOAC 986.13
Fruit Fuices and Nectars Sacchann NMEL 122 (1997) Liquid chromatography I
Fruit Fuices and Nectars Soluble solids AQAC983.17 Indirect by refractometry 1
EN 12143 (1996)
IFU Method Mo 8 (1991)
150 2173: 2003
Fruit Fuices and Nectars Sucrose (permutted EN 12146 (1996) Enzymatc determimation m
lents) IFU Method Mo 56 (1985/1998)
Fruit Fuices and Nectars Sucrose (permutted EN 12630 HPLC i
ngredients) IFU Method Mo 67 (1996)
NMET 148 (1993)
Fruit Tuices and Nectars Sulpbur dicxida (additives) Optinuzed Monter Williams AOAC 99028  Titimetry after distillanon I
IFU method No. TA (2000)
NMET 132 (198%)

Fruit Juices and Nectars Sulphur dicxde (additives) NMEL 135 (1990) Enzymatic determination m
Fruit Juices and Nectars Sulphur dicxide (additives) 150 5522:1881 Titrimetry after distillation m
150 5523:1981
Fruit Juices and Nectars Tartaric acid in grape juice EN 12137 (1997) HPLC I

(additrves) IFU Method Mo 65 (1995)
19
Commodity Standard Provision Method Principle Tipe
Fruit Fuices and Nectars Total mfrogen EN 12135 (1997) Dhgeshon/tiration I
IFU Method Mo 28 (1991)
Fruit Fuices and Nectars Sections 3.2 Quality Critena Determination of acetic acid Enzymatic determination I
and 3.3 Authenticity® EN 13632: IFU Method No 66 (1996)
Fruit Fuices and Nectars Determination of alechel (ethanol) Enzymatic determination I
IFU Method No 52 (1996}
Fruit Tuices and Nectars Detection of anthoryamns HPLC I
IFU Method No 71 (1998}
Determination of ash in fruit products Gravimetry I
AOQAC 940.26 :EN 1135 (1994);
IFU Method No & (1989)
Detection of beat sugar in firuit juices Deuterium NMFR. I
AQAC 995.17
Determination of benzoic acid a5 a marker ~ HPLC I
In Orange juice
ADQAC 95411
Determination of C/C " ratio of ethanol Stable isotope mass spectrometry I
derived from fruit juices
JAQAC 79. Mo. 1. 1996, 62-72
Determination of carbon stable 1sotope raio  Stable isotope mass spectrometry I
of apple juice
AQAC 981.08 - JAQAC 64, 85 (1981)
Determination of carbon stable 1sotope raio  Stable isotope mass spectrometry I

of orange juice
ADAC 98221

§ 3.4 Verification of Composition, Quality and Anthenticity

Fruit juices and nectars should be subject to testing for suthenticity, composition, snd quality where applicable and where required. The analytical methods wsed should be thosa
found in Section @, Metheds of Analysis and Sampling.

The verification of a sample’s authenticity / quality can be assessed by comparison of data for the sample, generated using appropriate methods incloded in the standard, with that
produced for fruit of the same type and from the same region, allowing for natural variations, seasonal changes and for vardations ocourring due to processing.

20
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Determination of carotenoid,

total individual groups

EN 12136 (1997); IFU Method No 59
(1991)

Spectrophotometry

Determination of centmfugable pulp
EN 12134 (1997) - IFU Method No 60
(1991)

Centifugation™s value

Determination of chloride (expressed as
sodium chloride)

EN12133 (1997)

IFU Method No 37 (1991}

Elactrochemical titrimetry

Determination of chloride in vegetable juice
AQAC 971 .27 (Codex generzl method)
IS0 3634:1979

Titration

Determination. of essential oils (Scott
titration
AQAC 968.20 - IFUT 45b*

(Scotf) distillation, titration

Determination of essenial ouls {m citus
frmt) (volime determination)*
IS0 1955:1982

Dhsnllaton and direct reading of the

volume determination

Determination of fermentabality
IFU Method No 18 (1974)

Microbiological method

Determination of formol number
EN 1133 (1994}
IFU Method No 30 (1984}

Potentiometne itration

Determination of free amino acids
EN 12742 (xeex)
IFU Method No 57 (1939)

Liqud Chromatography

Determination of fumaric acid
IFU Method No 72 (1998)

HFLC

Determination of glucose fructose and
saccharose

EN 12630 - IFU Method Mo 67 (1936)
NMEL 148 (1993)

HFLC

Determination of gluconic acid
IFU Method Mo 76 (2001}

Enrymatic determination

i |

Determimation of glyceral

IFU Method No 77 (2001}

Enzymatic determination

Determimation of hespendin and nanngzin
EN 12148 (1996) - [FU Method No 58
(1991)

HFLC

=

Determination of hydroxymethylfirfiral
IFU Method No £9 (1996}

HFLC

Determination of hydroxymethylforfiral
IS0 T466:1986

Spectrometry

Determination of isacime acid-D
IFU Method No 34 (1934)

Enzymatic determination

Determination of Lactic acid- D and L
EN 12631 (1999)
IFU Method Mo 53 (1983/1996)

Enzymatic determination

=5 = g

Determination of L-malic/total malic acid
ratio in apple juice
AQAC 993.05

Enrymatic determination and HPLC

Determination of naringin and
neohesperidin in crange juice
AQAC 959.05

HFLC

Determination. of pH-value

MMEL 179:2005

EN 1132 (19943 IFU Method No 11
(1989150 1842: 1991

Potentiometry

Determination of phosphorus/phosphate
EN 1136 (1994}
IFU Method No 50 {1983}

Photometric determinztion

Determimation of prolme by photometry —
non-specific determination
EN 1141 (1994): TFU Method No 49 (1983}

Photometry

Determination of relative den=ity
EN 1131 (1993); IFU Method No 1 (1989)
& IFUJ Method No General sheet (1571}

Pyenomatry

Determination of Relative density
IFU Method No 14

Densitometry

n
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Determination of sodium, potassium,

caleium, magnesium in fruit juices

ENM 1134 (1594); TFU Method No 33 (1584)

Atomic Absorption Spectroscepy

Determination of sorbrtol-T}
IFU Method Mo 62 (1595)

Enzymatic determination

Determination of stable carbon isotope rztio

in the pulp of fut juices
ENV 13070 (1998)

Analytica Chimica Acta 340 (1997)

Stable isotope mass spectrometry

Determination of stable carbon 1sotope ratio

of sugars from fruit juices
ENW 12140

Analvtica Chimica Acta 271 (1993)

Stable isotope mass spectrometry

Determination of stable hydrogen isotope

ratio of water from finut juices

ENWV 12142 (1997)

Stable isotope mass spectrometry

Determination of stable oxygen isotope ratio

n fimit juice water

ENV 12141(19987)

Stable isotope mass spectrometry

Detection of starch
AOACS92538(1925)
IFU Method Mo 73 (2000)

Colonmetric

Determination of sugar beet denved symups
in frozen concentrated orange juice 5'%0

Measurements in Water

AQACH52.09

Cheygen 1sotope ratio analysis

Determination of titrable acids, total

EN 12147 (1995)

IFU Method Mo Method Mo 3, (1968)

ISO 750:1598

Titrimetry

Determination of total dry matter (vacuum-

oven drying at 70°C)*
EN 12145 (1996)
IFU Method Mo 61 (1581)

Gravimetric determination

Determination of total solids (Microwave

oven drying)* AQAC 98526

Gravimetric determination

23

Determination of Vitamun C (dehydro-

ascorbic acud and ascorbie acid)

AQAC 956722

Microflucrometry

Determimation of Vitamin C
EN 14130 : 2004

HFLC

* Because there is mo numerical value in the Standard duplicare Type I methods have bsen included which may lead to different results.

Milk and Milk Products

Milk products

Iron

NMEKL 139 (1991) (Codex general method)

Atomic absorption spectrophotometry

i}

Milk products

Iron

IDF Standard 103A:1986
150 6732:1983

Photometry (bathophenanthroline)

™

Milk products (products not
completely soluble in ammonia)

Milkfat

IDF 124-3 [ IS0 8262-3:2005

Gravimetry (Weibull-Berntrop)

Blend of evaporated skimmed mulk
and vegetable fat

Total fat

IDF 13C:1987 |
IS0 17371589

Gravimetry (Rése-Gottlisb)

vV

Blend of evaporated skimmed milk
and vegetabls fat

Milk solids-not-fat* (MSNF)

IDF 21B:1987 |
150 6731:1598%
IDF 13C:1887 | ISO 1737:199%

Caleulation from total solids content
and fat content
Gravimetry (Rése-Gotilieb)

vV

Blend of evaporated skimmed milk
and vegetable fat

Milk protein m MSNF"

IDF 20-part 1 or 2:2001
150 8968-part 1 or 2:2001

Titnimetry (Kjeldahl)

Reduced fat blend of evaporated
skimmed milk and vegetable fat

Total fat

IDF 13C:1987 |
IS0 1737: 1999

Gravimetry (Rase-Guottlieb)

Reduced fat blend of evaporated
skimmed milk and vegetable fat

MSNF *

IDF 21B:1987 |
150 6731:158%

IDF 13C:1987 | ISO1737:199%

Caleulation from total solids and fat
contents

* Milk total solids snd Milk solids-nos-fat content includa water of crystallization of lactose

4
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Feduced fat blend of Evaporated Milk protein in MSHF' IDF 20-1 or 2:2001 Titnmetry (Kjeldahl} w
skimmed mulk and vegetable fat IS0 8968-1 or 2:2001
Blend of skimmed milk and vegetable Total fat IDF 9C:1987 Gravimetry (Rése-Gottlieb) w
fat in powdered form ISO1736:2000
Blend of skimmed milk and vegatable  Water™ IDF 26:2004 Gravimetry, drymg at 87°C W
fat in powdered form 150 5537-2004
Blend of skimmed milk and vegetable  Milk protein m MSNF' IDF 20-part | or part 2:2001 | Titnmetry (Kjeldahl} W
fat in powdered form IS0 8968-part 1 or part 2:2001
Feduced fat blend of skimmed milk Total fat IDF 9C:1987 Gravimetry (Rése-Gottlieb) w
powder and vegetable fat in powdered IS0 1736:2000
form
Feduced fat blend of skimmed milk Water IDF 26:2004 Gravimetry, drymg at 87°C v
powder and vegetable fat in powdered IS0 5537-2004
form
Feduced fat blend of ckimmed milk Milk protein m MSNF" IDF 20-part 1 or part 2:2001 | Titrimetry (Kjeldahl) v
powder and vegetable fat in powdered IS0 8968-part 1 or part 2:2001
form
Blend of sweetenad condensed Total fat IDF 13C:1987 Gravimetry (Rdse-Gottlieb) v
skimmed milk and vegetable fat 150 1737:199%
Blend of sweetened condensed Milk solids-not-fat* (MSNF) IDF 15B:1991 | Calculation from total solids content IV
skimmed pulk and vegetable fat 150 6734:1989 and fat content
IDF 13C:1987| Gravimetry (Rose-Gottlieb)
150 1737:15599
* Milk total solids and Milk solids-not-fat content including water of crystallization of lactose
** Watar content excluding the crystllizad watar bound to lactose (in fact to read meistars content)
*Milk total solids snd Milk solids-not-fat content includs water of crystallizstion of lactose
25
Blend of sweetened condensed Milk protein in MSHF' IDF 20-part] or part 2:2001 Titnmetry (Kjeldahl}
skimmed mulk and vegetable fat 150 8968-part | or part 2:2001
Feduced fat blend of sweetened Total fat IDF 13C:1987 | Gravimetry (Rése-Gottlieb) W
condensed skimmed milk and IS0 1737: 1999
vegetable fat
Feduced fat blend of sweetened IDF 15B:1991 | Calculation from total solids and fat IV
condensed skimmed milk and IS0 £734:1989 contents
vegetable fat IDF 13:1987 | ISO1737:1999
Reduced fat bland of sweetenaed Milk protein m MSNF® IDF 20-part 1 or part 2:2001 | Titrimetry (Kjeldahl) v
condsnzad skimmed milk and IS0 8968-part 1 or part 2:2001
vegetabla fat
Buttar Copper IDF Standard TEA-19801S0 Photomaty, diethyldithiscarbamate I
5738:1980/A0AC 960.40
Butter Lead AOAC 97225 (Codex general method) Atomic absorption spectrophotomenry 1T
Butter Milk solids-not-fat IDF 20-2 | ISO 3727-2:2001 Gravimetry I
Butter Malkfat IDF 80-3 | IS0 3727-3:2003 Gravimetry I
Butter Salt IDF 12| 150 1738:2004 Titrimetry (Mohr: determination of o
chlonde, expressed as sodium
chlonde)
Butter Salt IDF 179 | IS0 156482004 Potentiometry (determmation of m
chloride, expressad 2z sodinm
chlonde)
Butter Vegatable fat IS0 17670/ IDF 202 Gas iguid chromatography i
Butter Vegstabla fat IDF Standard 32:1963 Fhytostary] acetate test m
150 3595:1976 (confirmed 1996)
AOACH55344
Butter Water IDF 80 | ISO 37271:2001 Gravimefry
Cheese Citric acid IDF FM 34 | ISO TS 2963:2006 Enzymatic method o
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Cheese Citric acid 150 29631597 Photometry m
AOQAC 976.15
Chease Milkfat IDF 3 | IS0 1735:2004 Gravimetry (Schmid-Bondzynski- 1
Ratslaff)
Cheaza Moisture IDF Standard 44:1982 Gravimetry, drymg at 102 °C 1
150 53534:1985
Cheese (and cheese nnd) Natamycin IDF Standard 140A:1992 Molecular absorption i
IS0 9223:1591 spectrophotometry & HPLC after
exfraction
Cheeses, individuzl MMilkfat in dry matter IDF 5:2004 | Gravimetry after solvent extraction I
150 1735:2004
Cheeses, individuzl Dy matter (Total solids) 150 35341IDF 4: 2004 Gravimetry, drying at 102°C I
Cheazes mn brine Milkfat in dry matter (FDM) IDF 5 | IS0 1735:2004 Gravimetry (Schmid-Bondzynski- I
Ratslaff)
Fat-free dry matter IDF 4:2004 | Gravimetry, drymg at 102°C I
Cottage cheese IS0 5534:2004 Caleulation from dry matter and fat
contents
Malkfat IDF 5:2004 | ISO 1735:2004 Gravimetry (Schmid-Bondzinsk:- v
Ratzlaff)
Cottage chesse Gravimetry (Weaibull-Bemtrop)
IDF 124-3:2005
IS0 8262-3:2003
. . IDF 126A:1988 -
Cottage chesse Milk fat in dry matter SO 8262.3-1987 Gravimetry (Waibull-Berntrop) I
Cheese, Unnpered Including Fresh Protemn IDF Standard 20B:1993 Titnmetry, Kjeldahl I
Cheese AOACS91.20-23
150 8968 PartI
. i . . IS0 8968-1 IDF20-1:2001 i P
Craam and Prepared Creams Milk protein A0AC 99130 Titrimetry (Kjaldzhl) I
Cream Milkfat IDF Standard 16C:1987 Gravimetry (Fdse-Gottlieb) I
150 2450:199%
T
27
Cream Seolids IDF Standard 21B:1987 Gravimetry (drymg at 102°C) I
150 6731:198%
Creams Lowered in Milkfat Content Milkfat IDF Standard 16C:1987 Gravimetry 1
150 2430:1999
AQAC 995.19
Creams, Whipped Creams and Milk solids-not-fat IDF Standard 80:1977 Gravimetry I
Fermented Creams IS0 37271977
AQAC 820116
Cream chease Dy matter IDF 4:2004 | Gravimetry drying at 102°C v
150 5534:2004
Cream chesse Moisture on fat free basis IDF 4:2004 | Caleulation from fat content and v
150 35342004 moisture content
and
IDF 5:2004 |
150 1735:2004
Dairy fat spreads Total fat IDF 194:2003 Gravimetry 1
IS0 17189:2003 Dhrect determination of fat using
solvent extraction
Danry fat spreads Vegetable fat IDF 54:1970 | IS0 3594: 1976 Gas hquid chromatography o
IDF 32:1965 | ISO 3595:1976 Phytosterol acetate test m
Edible casein products Acids, free IDF Standard 91:1979 Titrimetry (agqueons extract) I
150 35471978
Edible casein products Ash (including P20s) IDF Standard $0:1979) Fumace, 825°C I
180 5545:1978
Edible Casein Products Casein in protein IDF Standard 29:1964 Titrimetry, Kjeldahl I
Edible casein products Copper AOAC 98535 Atomic abscrption spectrophotometry 1T
Edible casein products Copper IDF 76 | IS0 5738:2004 Colonmetry m
(drethyldiethiocarbamate)
Edible cazein products Lactoze IDF 106 | IS0 5548:2004 Photomaty (phenal and H,50,) v
Edible casein products Laad AQAC 972.25 (Codex zeneral method) Atomic zbsorption spectrophotometry 1T
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Edible casein products Lead AOAC 982.23 (Codex general method) Anodic stripping voltanmetry m
Edible casein products Lead IDF RM 133 | IS0 TS 6733: 2006 Spectrophotometry (1.5- m
diphenylthiocarbazone)
Edible casein products Lead NMEL 13% (1991) (Codex general method) Atomic absorption spectrophotometry 1T
Edible casein products Mulkfat 150 5543 | IDF 127: 2004 Gravimetry (Schoud-Bondzynski- I
Ratslaff)
Edible casein products Moistare IDF 78 | ISO 5550:2006 Gravimetry (drymg at 102°C) I
Edible casein products pH IDF Standard 1154:1989 Electrometry v
150 5546:1979
Edible casein products Protein (total N x 6.38 indry ~ IDF Standard 92:1979 Titnmetry, Ejeldahl digestion v
matter) 180 5349:1978
Edible casein products Sediment (seorched particles) IDF 107 |ISO 5739:2003 Visual comparison with standard w
disks, after filtration
Emmental Caletum IS0 8070 Flame atomac absorption W
== 800mg 100z IDF 1197
Evaporated mulks Milkfat IDF Standard 13C: 1987 Gravimetry (Rése-Gottlieb) I
150 173715999
Evaporated Milks Protain AOAC94548H Ejeldahl fitrimatry
AQAC 991.20 - IDF 20B:1993
Evaporated malks Solids, total IDF Standard 21B:1987 Gravimetry {drymg at 102°C) I
150 6731:1989%
: 150 3963-1 | IDF 20-1:2001 . L
Fermented nulks Protein AOAC 99120 Titrimetry (Kjeldahl) I
Fermented mulks 130 1211:1999
Mulk fat IDF 1D:1996 Gravimetry I
AQAC 905.02
- Lactic acid (total acidity IDF 150:1991 . ) .
Fermented mulks expressed as lactic acid) 150 11869-1997 Potentiometry, firation to pH 8.30 1
"D.rr:ﬂ imternarional stendard
2
. . . Colony count at 23°C, 30°C, 37°C
M sms 5 145 "
ﬁff::i?;‘ﬂx:m““‘“é IDF 1494:1957 (Annex A} and 45°C according to the starter v
oIgamsm i queshon
Milk powders and cream powders Milkfat IDF Standard 9C: 1987 Gravimetry (Rase-Guottlieb) I
IS0 1736:2000
Milk powders and cream powders Protein (in oulk solids-not-faf) IDF 20-1 | ISO 8963-1:2001 Titnmeitry, Ejeldahl digestion I
Milk powders and cream powders Scorched particles IDF 107 | IS0 5739:2003 Visual comparison with standard v
disks, after filtration
Milk powders and cream powders Solubility IDF 129 | IS0 §156:2003 Centnfugation I
Milk powders and cream powders Acudity, itratable IDF Standard 86:1951 Titnmetry, titration to pH 5.4 I
150 6091:1980
Milk powdars and cream powders Water IDF 26 | ISO 3537-20047 Gravimetry (drymg at 102°C) N
Milkfat products Antisxidants (phenalic) IDF Standard 165:1993 Reversed phase gradient liquid I
chromatography
Milkfat Products Copper IDF Standard T6A: 1980150 Photometry, diethyldithuocarbamate o
5738:1980/A0AC 960.40
Milkfat products Fatty acids, free (expressed as  IDF 6 | IS0 1740:2004 Titrimetry I
cleic acid)
Milkfat products Milkfat IDF Standard 24:1964 Gravimetry (calculation from selids- v
not-fat and water content)
Milkfat Products Peroxide wvalus (exprezsed as AOQAC 96333 Titrimetry I
meq. of oxygenke fat)
Milkfat products Vegetable fat (sterols) IDF Standard 54:1979 Gas bquid chromatography I
180 3594:1976
Milkfat products Vegetable fat IDF Standard 32:1965 Phytosteryl acetate test m
180 3595:1976
Milkfat products Water IDF 23 | ISO 5336:2002 Titrimetry (Karl Fischer) i}
Milkfat products (anhydrous milkfat)  Peromide value AQAC 96533 Titrimatry

The replacing method has only been validated for milk powdars, not for creams

30

_20_



Milk Products obtained from
Fermented Milks Heat-Treated after

Fermentation

Protein

IDF Standard 20B:1593
150 8968 Part I
AQACH91.20-23

Titrmetry (Kjeldzhl) I

Mozzarella Milkfat in dry matter — with IDF 5:2004 | Gravimetry after solvent extraction w
high motsture 150 1735:2004
Mozzarella Milkfat in dry matter — with IDF 5:2004 | Gravimetry after solvent extraction w
low moisture 150 17352004
Processed cheese products Citric acid IDF RM 34| IS0 TS 2963:2006 Enzymatic method I
Processed cheese products Citric acad AOACOTELS Photometry m
Processed cheese products Malk£at IDF 5 |1S0 1735:2004 Gravimetry {Schmd- Bondzynski- I
Ratzlaff)
Processed cheese products Phosphate, added (expressed IDF Standard 51B:1991 Caleulztion N
2 pheosphoms)
Processed cheese products Phosphoms IDF Standard 33C: 1987 Spectrophotometry (molybdate- I
150 2962:1984 ascorbic acid)
Processed cheese products Salt IDF 88 | 150 5943:2004 Potentiommetry (determination of i
chloride, expressed as sodium
chloride)
Sweetened condensed milk Milkfat IDF Standard 13C: 1987 Gravimetry (Rése-Gottlieb) I
150 1737:1999
Sweetened and Cendensed Milks Protein AOAC945438H KEjeldahl titnimetry I
AOQAC 991.20 - IDF 205:1993
Sweetenad Condensed Milks Seolids IDF Standard 15B:1991 Gravimetry, diymg at 102 °C I
150 6734:1939%
Whey Cheese Dry matter (for denomination) IDF 58 | IS0 2920:2004 Gravimetry, drying at 88 °C 1
Whey cheases by concentration Dy matter (total solids) IDF 58 | IS0 2920:2004 Gravimetry, drying at §8 °C I
Whey cheeses by coagulation Dy matter (total solids) IDF 4:2004 Gravimetry, Drying at 102°C v
150 5534:2004
3
Whey cheese Fat on the dry basis IDF 59 A:1986 Calculztion from fat content and dry I
IS0 1854:1999 matter content
and
IDF 58:2004
150 2920:2004
Whey cheese Milkfat (in dry matter) IDF Standard 594:1986 Gravimetry (Rase-Gottlieb) I
150 1854:1599
Whey cheases including Whey cheezes Total fat IDF 59A-1986 Gravimetry (Rase Gottlieb) I
by concentration 150 1854:155%
Whey cheeses by coagulation Total fat IDF 5:2004 | Gravimetry (Schmid-Bondrynski- I
150 1735:2004 Ratzlaff
Creamed whey cheezs Fat on the dry basis IDF 59 A: 1986 Calculation from fat content and dry 1
I50 1854 1995 matter content
and
IDF 58:2004
150 2920:2004
Skimmed whey cheese Fat on the dry basis IDF 59 A:1986 Calculation from fat content and dry [
150 1854:1599 matter content
and
IDF 58:2004
150 2920:2004
Whey powders Ash IDF Standard 90:1979 Fumace, 825°C I
150 5545:1978
Whey powders Copper ADAC 98535 Atomic absorption spectrophotometry 1T
Whey powders Copper IDF 76 | 150 5738:2004 Photometry (diethyldiethiocarbamate) III
Whey Powders Lactose IDF 79B:1991 Enrymatic method- glucose moiaty i
(method A), galactose molety
(method B)
Whey powders Lead AOAC 97225 (Codex general method) Atomic abscrption spectrophotometry 1T
Whey powders Malk£at IDF Standard 9C:1987 Gravimetry (Rase-Gottlisb) I

150 1736:2000
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150 8968-1 | IDF 20-1:2001

Whey powders Milk protein AOAC 53120 Titrimetry {modified Ejeldahl) I
Whey powders Moisture, "Free” IDF 58 | IS0 2920:2004 Gravimetry (drying at §8+2°C) v
Whey powders Protein (total N x 6.38) IDF Standard 92:1979 Titrimetry, Ejeldahl digestion v
150 5549:1978
Whey powders Water (not meludmg water of IDF 26A:1993 G _ 1
crystallization of lactose) AQAC 22705 ety
Y oghurt products Lactobacillus bulgaricns & IDF 117 | ISO 7889:2003 Colony count at 37°C
Straptococcus thermophilus
Yoghurt products Lactobacillus bulgaricus & IDF 146 | IS0 5232:2003 Test for identification
Straptococcus thermophilus
Toghurt products Solids, Total IDF 151 | IS0 13580:2005 Gravimetry (drymg at 102°C) I
Streptococcus thermophilus &
Yoghurt Lactobacillus _de!'bmsrhi IS0 T889/IDF 117: 2003 Colory count 3t 37°C 1
subsp. Bulgaricus
== 10" efu'g
Straptococcus thermophilus & i . . . .
. Lactobacillus delbrusckii 150 9232/IDF 146:2003 Test for identification: morphological
Toghurt ubep. b I . cultural and biochemical I
b, ng.m fens charzcteristics
==10"cfu'z
Natural Mineral Waters
Naturzl mineral waters Arseme AOAC986.15 (Codex zeneral method) Atomic absorption I
spectrophotometry
Natural mineral waters Arsenic 150 6595:1982 (confirmed 1995) Spectrophotometry w
Natwral mineral waters Barum Examination of Warter Pollution Conrrol Iy
WHO Pergamon Press (1982) Vol. 2, pp.
63-66
Natwrzl minerzl waters Barmum Examination aof Warter Pollution Control Iy
WHO Pergamon Press (1982) Vel. 2, pp.
67-68
Natural mineral waters Borate IS0 9350:1990 Spectrophotometry I
33
Natwral mineral waters Cadmium I50 5288:1986 (confirmed 1595) Flame atomic absorption o
spectrophotometry
Waturzl minerzl waters Cadmium AQAC 97427 Atomic abscrption o1
spectrophotometry
Natwzl mineral waters Cadmium AOAC 986,15 (Codex general method) Ancdic stpping voltanmetry oI
Natural mineral waters Calemum IS0 6058:1984 Titnmetry I
Natural mineral waters Calemum IS0 T980:1985 (confirmed 1995) Atomic absorption 1
spectrophotometry
Natural mineral waters Chlonide Examination of Water Pollution Control il
TWHO Pergamon Press (1982) Val. 2, pp.
205-208
Natural mineral waters Chloride AODACHT351 Titrimetry (Mercuric nitrate) I
Natural mineral waters Chloride IS0 9297:1989 (confirmed 1994) Titnmetry I
Natwrzal mineral waters Chrommm (VI) Examination of Warter Pollution Conrrol Iy
WHO Pergamon Pres (1982) Vol. 2, pp. 86-
87
Natwrzl minerzal waters Coliform organism, IS0 9308-1:1990 Membrane filtration I
thermotolerant orgamsm and
presumptive Escherichia coli
Natural mineral waters Copper IS0 8288:1985 (confirmed 1995) Flame atomic absorption I
spectrophotometry
Natural mineral waters Copper AOAC 960.40 (Codex general method) Colonmetry I
Natural mineral waters Faecal Streptococcl IS0 7899-2:1984 Membrane filtration 1
Natural mineral waters Fluoride Examination of Water Pollution Control I
WHO Pergamon Press (1982) Vol. 2, pp.
245-247
Natural mineral waters Fluoride Examination of Water Pollution Conrrol I

WHO Pergamon Press (1982) Vol .2, pp.
247-250
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Natwrzal mineral waters Iron, dissolved 150 6332:1985 (confirmed 1595) Spectrophotometry o
Natwrzl ninerzal waters Lead I50 5288:1986 (confirmed 1595) Flame atomic absorption o
spectrophotometry
Natwrzl minerzl waters Lead ADAC 7427 Atomic absorption I
spectrophotometry
Natural mineral waters Magnesium 150 6059:1984 (confirmed 1995) Titnmetry I
Natural mineral waters Magnesium IS0 T980:1985 (confirmed 1995) Atomic absorption 1
spectrophotometry
Natural mineral waters Mangzanese Examination of Water Pollution Control il
TWHO Pergamon Press (1982) Val. 2, pp.
121-122
Natural mineral waters Manganese 150 6333:1986 (confirmed 1995) Spectrophotometry I
Natural mineral waters Mereuwry IS0 5666-3:1984 (confirmed 1995) Flameless atomic absorption o
spectrophotometry
Natwrzl minerzl waters Mercury ADACHTT 22 Flameless atomic absorption I
spectrophotometry
Waturzl minerzl waters Mitrates 150 78%0-2:1986 (confirmed 1995) Spectrophotometry I
Natuwzl mineral waters Mitrates Examination of Water Pollution Control v
TWHO Pergamon Press (1982) Vol.2, pp.
280-283
Natural minerzl waters Mitrates Handbuch Lebensmittel Chemie (1969 v
Naturzl mineral waters Mitrites 150 8777:1984 Molecular absorption I\t
spectrophotometry
Natural mineral waters Phenols IS0 6439:1990 (confirmed 1995) Spectrophotometry I
Natural mineral waters Potassium Examination of Water Pollution Conrrol I
WHO Pergamon Press (1982) Vel pp.
142-145
Natwrzl minerzl waters Selenium ADAC 986.15 Atomic absorption o
spectrophotometry
35
Natwral mineral waters Selenium Examination of Warter Pollution Control I
WHO Pergamon Press (1982) Vel2,
pp.320-322
Natuwzl mineral waters Sodium Examination of Water Pollution Control o
WHO Pergamon Press (1982) Vol.2 pp.
148-151
Natuwzl mineral waters Sodium Examination of Water Pollution Control I
TWHO Pergamon Press (1982) Vol.2, pp.
151-152
Natural mineral waters Spores of sulphite-reducing IS0 6461-2:1986 (confirmed 1996) Membrane filration I
anaercbes (Clostridia)
Natural mineral waters Sulphates IS0 9280:1990 (confirmed 1995) Gravimetry m
Natural mineral waters Sulphide Handb. Spurenanal. 1974 Iy
Natwral mineral waters Smiface active agents IS0 7875-1:1996 Spectrophotometry (methylene blue) I
Processed Fruit: and Vegetables
Processed fruits and vegetablas Benzoie acid NMETL 124 (199T) Liguid Chrematography I
Processed fruits and vegetablas Benzoie acid NMEL 103 {1984); or AQAC 983 16 Gas Chromatography m
Proceszed fruits and vegetablas Caleium ADAC 38831 Complexometry! Tiimetry I
Processed fruits and vegetables Drained Weight ADAC 96830 Steving I
(Codex Generzl Method for processed Gravimetry
fruits and vegetables)
Processed fruits and vegetablas Fill of containers CAC/EM 46-1972 (reference to “metal Weighing
containers” deleted and refer to IS0
90.1:1986 for determination of water
capacity in metal contamers)
Proceszed fruits and vegetables Lead ADAC 972.25 (Codex generzal method) AAS (Flame absorption) I
Packing medium AQAC 93212
Processed fruits and vegetablas Canned berry fruits Ter i Rafractometry I

(razpbery. strawbary)

IS0 2173:1978
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Processed frmits and Vegetables pH IS0 1842:1591 Potentiometry W
{except canned bamboo shoots, pH
determmed by AOAC 981.12)
Processed frmits and vegetables pH AQACSELI2 Potentiometry m
Proceszsed frmits and vezetablas pH NMEL 179-2005 Potentiomatry II
Processed fruits and vegetables Soluble solids 150 2173:2003 Refractometry I
AOQACS32.12
Processed fruits and vegetables Sorbates NMEL 103 {1984) / ADAC 983.16 Gas Chromatography Im
Processed fruits and vegetables Sorbates NMETL 124 (1997 Ligud Chromatography o
Processed fruits and vegetables Tin ADQAC 980.19 (Codex zeneral method) A4S I
Processed firuits and vegetables Total solids AOQAC 920,151 Gravimetry I
Canned green beans and wax beans Tough strings CAC/EM 35-1970 Stretching I
Canned green peas Proper fill {in lien of drained CACTFEM 45-1972 Pouring and measuring I
weight)
Canned zreen peas Solids, alechol inseluble AOQAC93310 Gravimetry inchuding sieving I
Canned zreen peas Tvpes of peas, distmgmshmg  CACEM 48-1972 Visual mspection I
Canned mangoes Symup AQAC 832.14C Brx spindle method I
Canned matuwe processed peas Solids, total AOAC 96422 Gravimetry (vacuum oven) I
Canned mushrooms: Washed dramed weight CACTEM 44-1972 Steving I
Canned palmito Mineral impurifies IS0 762:1982 (confirmed 1992) Gravimetry I
Canned Stone Frts Drained weight IAS%AICI _?3631;333 Gravimetry !
Canned Stone Fruts Soluble solids AOAC932.14C Refractometry
Canned strawbernas Caleium AOAC 96831 Complexometc tmmetry i
Canned strawbernas Mineral impurities AOACOTLIS Gravimetry
37
Certain canned citrus fruits Caleium NMEL 153:1996 Atomic Absorption Spectrophotometry 1T
Certain canned eitrus fruits Caleium ADAC 96831 Complexometry Titrimetry m
Crous marmalada Caleium AOAC 98831 Complexomeatric fitnmetry I
Dates Identification of defects Desecribed in the Standard Visual inspection I
Dates Moisture AOAC 93406 Gravimetry (vacuum oven) I
Dried apricots Identification of defects Described in the Standard Visual nspection (weighing) I
Dried apricots Moisture ADAC 93406 Gravimetry (vacumm oven) I
Dried apricots Sulphur dicxide AOQAC 963.20 Colorimetry I
Grated desiccated coconut Acidity, totzl {in extracted 0il) Described in the Standard Titration of extracted oil v
Grated desiceated coconut Ash AOQAC 95049 Gravimetry I
Grated desiceated coconut Extraneous vegetable matter Descnibed m the Standard Couniing extraneous matenal with the IV
naked eye
Grated desiceated coconut Moistare AOAC 92540 Gravimery (loss on drying) I
Grated desiceated cocomt (Ol content AOAC 94822 Gravimetry I
Jame (fruit preserves) and jellies Caleium AOAC 38831 Complexometric fitnmetry I
Jame (fruit preserves) and jellies Mineral impunitias AOACHTL33 Gravimetry I
Mango chutney Ach insoluble in HC1 IS0 763:1982 Gravimetry I
Pickled cucumbers Acidity, total ADACS4215 Titrimetry I
Pickled cucumbers Drained weight ADAC 988.30 Gravimetry I
Pickled cucumbers Minerz] impurities ADACHTLES Gravimetry I
Pickled cucumbers Salt m brine AOAC 97127 (Codex general method) Potentiometry i
Pickled cucumbers Volume fill by displacement Described in the Standard Dhsplacement I
Preserved tomatoes Caleium AOAC 96331 Complexometnc fimmetry m
Prezerved tomatoes Calemum NMEL 153:1996 Atomic Absorption Spectrophotomety I
Preserved tomatoes Mould count AOQAC 86541 Howard mould count 1
38
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Processed tomato concentrates Lactic acid BN 2631:1999 ET—ZE’TJJ?.DC. iy

determination
Processed tomato concentrates Mineral impurities (sand) AOQACOTLIS Gravimetry v
Processed tomato concentrates Mould count AQAC 56541 Howard mould count I
Processed tomato concentrates Matural tomato soluble sohids ~ AOAC 970.59 Refractometry I
Processed tomato concentrates Sodmm chlonide AOAC 971.27 (Codex general method) Potentiometry I
Processed tomato concentrates Tomato soluble solids AQACET059 Refractometry I
Rapsins Mmeral impuntiss CACEM 51-1974 Ashing I
Faitins Mmeral o1l CAC/EM 52-1974 Extraction and separation on alumina i
Faising Moistura AOQACST220 Electrical conductance I
Raisins Sorbitol ADACYT328 Gas chromatography i
Raisins Sulphur dioxide ADAC 963.20 Colorimetry I
Table olives Acidity of brine Described in the Standard Titrimetry v
Table olives pH of brine Described in the Standard Potentiometry v
Takle olives Salt in brme AOAC 971.27 (Codex general method) Potentiomeiry o
Unshelled pistachio nuts Identification of defecis Descnibed m the Standard Visual mspection I
Unshelled pistachio nuts Moisture AOQAC 92540 Gravimetry (loss on drying) I
Unshelled pistachio nuts Size classafication Descnbed m the Standard Number per 500 g I
Quick Frozen Fruits and Vegetables
Quuck frozen frnts and vegetablas Met weight CACTEM 34-1970 Waighing I
Quick frozen fruits and vegetablas Thawing procedura CACRM 32-1970 Thawing I
Quck frozen fruits and vegetables: MMineral impurities CACTEM 54-1974 Flotation and sedimentation I
Bemies, lesk and camot
Qhuck frozen fruits and vegetables: Soluble solids, total CACTEM43-1971 Refractometry I
Berries, Whole keinel com and Com-
on-the-cob

39

Quck frozen fruits and vegetables: Drained fruit/drained bemies Deszcribed in the Standards Diraining I
Peaches and bemies
Qhuck frozen fruits and vegetables: Cooking procedure CACTEM 33-1970 Cocking I
Vegetables
Quck frozen French fried potatoes Moistare AQAC 98425 Gravimetry (convection oven) I
Quck frozen green and wax beans Tough sinngs CACTEM 35-1970 Stretching I
Cuck frozen peas Solids, aleohkol insoluble CACEM 35-1970 Gravimetry I
Quck frozen spinach Dy matter, Salt-free Descnbed in the Standard Weighing I
Processed Meat and Poultry Products and Soups and Broths

Spectrometric determination of nifrate g
Mest Products Mitrates snd/or Nitrites ENV 12014-3:1998-06 - Pat 3 :‘;'if:::e;:;f:‘;;if:;‘j:dn‘ﬁfm

nitrite
Meat Products Mitrates and/or Nitntes f{\mﬂ;jl_:fsl;_é[.}lgg)s-gs -Part4 f::'-;;{ddlmge chromatographic i
Processed meat and poultry products Fat IS0 1443-1973 Gravimetry I
Processed meat and poultry products Lead ADQAC 93407 Colorimetry (dithizone) I
Processed meat and poultry products Mitrates IS0 3091:1975 (confimed 1996) Colorimetry (cadmium reduction) I
Processed meat and poulty products  Mimites 150 2918:1975 (confimed 1996) Colonmetry v
Processed meat and poulty products T AOAC 985,16 (Codex general method) Atomic absorption spectrophotomeny I
Processed meat and poulty products ~ Nirogen/'protem IS0 937:1978 (confirmed 1995) Titnmetry iy
Bowllons and Consommes (soups and  Amino nifrogen ATBP Method No 27 Volumetry (modified Van Shyke) I
broths)
Bowllons and Consommés (soups and Creatinine ATRP Method No 2/5 HPLC I
broths
Bouwllons and Consommés (soups and  Mitrogen, totzl AOAC 92808 Ejeldahl I
broths
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Boullons and Consommé: (soups and Sodium chloride ATBP Method No 2/4 Potentiometric titration (chloride I
broths) expressed as sodium chloride)
Canned cormed beef Lead AOQAC 972.25 (Codex zeneral method) Atomic absorption spectrophotometry 1T
Canned comed beef’ Mifrites, potassivm and/or AQAC 97331 (Codex zeneral method) Colorimetry i}
sodium salt
Canned comed beef Miinites, potassium and/or 150 2918:1975 (confirmed 1996) Colonmetry It
sodium salt
Canned comed beef T (Products m finplate and AOAC 98516 (Codex general method) Atomic absorption spectrophotometry 1T
other contamers)
Cooked cured chopped meat Fat IS0 1443-1973 Gravimetry (extraction)
Cooked cured chopped meat Laad AOAC 97225 (Codex general mathod) Atomic sbsorption spectrophotomety 1T
Cooked cured chopped meat Mifrites AOAC 97331 (Codex general method) Colorimetry i
Cooked cured chopped meat Mitrites IS0 2918:1975 (confirmed 1996) Colorimetry w
Cooked cured chopped meat Tin AODAC 985.16 (Codex general method) Atomic absorption spectrophotometry 1T
Cooked cured ham Fat IS0 1443:1573 Gravimetry (extraction) I
Cooked cured ham Gelatin, added Described in the Standard Calculation I
Cooked cured ham Lead AOQAC 972 25 (Codex zeneral method) Atomic zbsorption spectrophotometry  IT
Cooked cured ham Mitnites AOAC 973,31 (Codex general method) Colonmetry o
Cooked cured ham Mitntes IS0 2918:1975 (confirmed 1996) Colonmetry v
Cooked cured ham Protein (conversion factor IS0 937:1978 (confirmed 1995) Tinmetry, Kjeldahl digestion i
6.35)
Cooked cured ham T AOAC 985,16 (Codex general method) Atomic absorption spectrophotometry 1T
Cooked cured pork shoulder Fat IS0 1443:1973 Gravimetry (extraction) I
Cooked cured pork shoulder Gelatin, addad Deszeribed in the Standard Caleulation I
Cooked cured pork shoulder Lead AOQAC 97225 (Codex general method) Atomic absorption spectrophotometry 1T
Cooked cured pork shoulder Mitrites ADAC 97331 (Codex general method) Colorimetry I
41
Cooked cured pork shoulder Mitrites IS0 2918:1975 (confirmed 1996) Colonmetry v
Cooked cured pork shoulder Protein IS0 937:1978 (confirmed 1955) Titnmetry, Ejeldahl digestion I
Cooked cured pork shoulder Tin AOQAC 985.16 (Codex zeneral method) Atomic absorption spectrophotometry 1T
Luncheon meat Fat 150 14431973 Gravimetry (extraction) I
Luncheon meat Lead AOQAC 97225 (Codex general method) Atomic absorption spectophotomeny I
Luncheon meat Miintes, potassium and/or AOAC 97331 (Codex general method) Colorimetry I
sodium salt
Luncheon meat Mitnites, potassium and/or IS0 2918:1975 (confirmed 1996) Colonmetry It
sodium salt
Luncheon meat Tin AOAC 985.16 (Codex general mathod) Atomie absorption spectrophotomety 1T
Sugars and Honey
Honey Acudity MAFF Validated Method V1% Titrimetry I
J. Assec. Public Analyses (1992) 28 (4) 171-
175
Homney Moisture AOAC 26938B Refractometry I
}c;iA_FF Validated Method V21
Honey Sample preparation AOAC 920.180 - -
Honey Selids, water-insoluble MAFF Validated Method V22 Gravimetry I
J. Assoc. Public Analysts (1992) 28(4) 189-
193
Honey Sugars added (for sugar AOAC 99313 Carbon i1sotope ratio mass I
profile) spectrometry
Honey Sugars added: detection of AOACHTR1T Carbon 15otope ratio mass I
com and cane sugar products spectrometry
Sugars (dextrose anhydrous and D-Glucose IS0 5377:1981 Tinmetry I

dextrose monchydrate)
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Sugars (dextrose anhydrous and Solids, total IS0 1741:1980 Gravimetry (vacumm oven) I
dextrose monchydrate)
Sugars (dextrose anhydrous and Sulphated ash IS0 5809-1982 Smgle sulphonation I
dextrose monchydrate, dried glucose
symup, glucose syrup, powdered
dextrose, lactose)
Sugars (dextrose anhydrous and Sulphur dicade 150 53791983 Acdimetry and nephelometry v
dextrose monchydrate)
Sugars (fructose) pH ICUMSA GS 1/2/3/4/7/8-23 (1994) Potentiometry I
Sugars (fraetose) Condunetivity azh ICUMSA GS 2/3-17 (1994) Conductimetry
Sugars (fructoss) D-Fructoza IS0 10504:1988 Liquid chromatography (refractive I
index detection)
Sugars (fractoss) D-Glucose IS0 10504:1983 Liquid chromatography (refractive I
index detection)
Sugars (fractose) Loszs on drvins IS0 1742:1980 Gravimetry I
Sugzars (fractose) Sulpbur dioxide IS0 5379:1983 Acidimetry and nephelometry I
Sugars (zghicose symup and dred Feducing sugar 150 5377:1981 Titmetry I
ghicose symup)
Sugars (ghicose symup and dned Solids, total IS0 1742:1980 Gravimetry {(vacuum oven) I
ghicose symup)
Sugars (ghicose symup and dned Sulphur dicnide 150 5379:1983 Acidimetry and nephelometry It
ghicoze syrup)
Sugars (lactoze) Lactoze, anhydrons ICUMSA GS 4/3-3 (1994) Titrimetry I
Sugars (lactose) Loss on drying USF General Chapter 731 Gravimetry (Dirying at 120°C for 16 I
b)
Sugars (lactose) pH ICUMSA GS L/3/4/7/8-23 (1994) Potentiometry I
Sugars (plantation or mill white sugar) Conductivity ash ICUMSA GS 113 /B-13 (1994) Conductimetry I
Sugars (plantation or mill white sugar) Inmvert suzar ICUMSA G5 1/3/7-3 (1994) Titnmetry (Lane & Eynon) I
43
Sugars (plantation or mill white sugar) Loss on drying ICUMSA GS 21/3-15 (1994) Gravimetry I
Sugars (plantation or mill white sugar) Polarization ICUMSA GS L273-1 (1594 Polanmetry I
Sugars (plantation or mill white sugar) Sulphur dioxide ICUMSA GS 2/3-35 (1998) Enzymatic method I
NMEL 135 (1990)
EN 1988-2 (1998)
Sugars (powdered sugar and powdered Sulphur dioxide ICUMSA GS 2/3-35 (1998) Enzymatic method i
dextrose) NMEL 135 (1990)
EN 1988-2 (1998)
Sugars (powdered sugar) Colour ICUMSA GS 2/3-9 (1984 Photometry I
Sugars (powdered sugar) Conductivity ash ICUMSA GS 2/3-17 (1994) Conductimetry I
Sugars (powdered sugar) Irrvert sugar ICUMSA GS 2/3-5 (1997) zfter filtration if Titnmetry I
necessary to remove any anticaking agents
Sugars (powdered sugar) Loss on drying ICUMSA GS 2/1/3-15 (1994) Gravimetry I
Sugars (powdered sugar) Polarization ICUMSA GS 2/3-1 after filtration if Polarimetry I
necessary to remove any anticaking agents
Sugars (raw cane sugar) Sulpbur dioxide ICUMSA GS 2/3-35 (1998) Enzymatic method I
NMEL 135 (1990)
EN 1985-2 (1998)
Sugars (soft wlute sugar and soft Conductivity ash ICUMSA GS L3/4/7/8-13 (1994) Conductimetry I
brown sugar)
Sugars (soft white sugar and soft Invert sugar ICUMSA GS 4/3-3 (1984 Titnmetry (Lane & Eynon) I
brown sugar) {applicable at levels =10% m/m)
Sugars (zoft white sugar and soft Trrvert sugar ICUMSA GS 1/3/7-3 (1994) Titnmetry (Lane & Eynon) I
brown sugar) {applicable at levals <10% m/m)
Sugars (soft white sugar and soft Loss on drving ICUMSA GS 2/1/3-15 (1994) Gravimetry I
brown sugar)
Sugars (soft white sugar and soft Sucrose plus invert sugar ICUMSA GS 4/3-7 (1954) Titrimetry I
brown sugar)
Sugars (soft brown suzar) Sulphated ash ICUMSA GS 1/3/4/7/8-11 (1994) Gravimetry I

44
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Sugars (soft white sugar and soft Sulphur dioxide ICUMSA GS 2/3-35 (1998) Enzymatic method I
brown sugar) NMEL 135 (1990)
EN 1988-2 (1998)
Sugars (soft white sugar) Colour ICUMSA G5 2/3-9 (1954) Photometry I
Sugars (white sugar) Conductivity ash ICUMSA G5 2/3-17 (1594 Conductimetry I
Sugars (white sugar) Invert sugar ICUMSA GS 2/3-5 (1987) Titnmetry I
Sugars (white sugar) Loss on drymng ICUMSA GS 21/3-15 (1994) Gravimetry I
Sugars (white sugar) Polarization ICUMSA GS 2/3-1 (1984 Polanmetry i
Sugars (white sugar) Sulphur dicnide ICUMSA G5 2/3-35 (1998) Enzymatic method i
NMEL 135 (1990)
EN 1988-2 (1998)
Miscellaneous Products
Edible cassava flour Fibre, crude IS0 5498:1981 (B.5 separation) Gravimetry I
Edible cassava flour Granulanty 150 2591-1:1988 Sieving I
Edible cassava flour Moisture IS0 712:1998 Gravimetry I
Food grade salt Arsenic ESPA/CH-E/105-1996 Photometry o
Food grade salt Cadmium ESPA/CH-EN07-1997 Atomic sbsorption spectrophotometry 1T
Food grade salt Caleium and magnesmm IS0 2482:1573 Complexometme fitnmetry iy
Food grade salt Copper ESPAICH-EN01-1994 Photometry i
Food grade salt Halogens IS0 2481:1973 Mereunmetry I
Food grade salt Insoluble matter IS0 2479:1972 Gravimetry iy
Food grade salt Iodine ESPA/CN-E/105-1994 Titrimetry using sodium thiosulphate il
Food grade salt Iodine AOQAC9I556 Titrimetry using sodium thiesulphate m
Food grade salt Lead ESPA/CN-E/108-1994 Atomic absorption spectrophotometry 1T
Food grade salt Loszs on drving IS0 2483:1573 Gravimetry (drymg at 110°C) I
45
Food grade salt Mercury ESPA/CHN-E106-1994 Cold vapowr atomic absorption I
spectrophotometry
Food zrade salt Potassium ESPAICH-EN104-1994 Flame atomic absorption il
{applicable to products confaimng =2 mz- spectrophotometry
Ekg)
Food grade salt Potassium ESPAICH-EN103-1994 Titmetry m
{applicable to products contamnmeg =100 mg-
Kikg)
Food grade salt Sodmm chlonde Descnbed m the Standard Caleulation I
Food grade =alt Sulphate IS0 2480:1972 Gravimetry I
Gari Ach IS0 2171:1993 Gravimetry I
Garl Fibre, crude IS0 5498:1981 (B.5 separation) Gravimetry I
Garl Gramularity 150 2591-1:1988 Sieving I
Gan Moisture ICC Method No 109/1 (1986) Gravimetry I
IS0 712:1998
Gudelme level for zcrylonitrile Acrylonitrile ADAC 985.13 Gas chromatography I
Gudelme levels for mercwry i fish Methy] mercury AOQAC 98311 Atomic absorption spectrophotometry 1T
Gudelme levels for vinyl chlonde Vinyl chloride monomer 150 6401:1985 Gas chromatography I
monomer
Gudelme levels for vinyl chlonde Vinyl chloride monomer Commission Directrve 81/432EEC 0.1 No.  Gas chromatography {"head-space™) m
monomer L1867, p. 6,24.6.81
Gudelmes for numtion labelling Polyunsaturated fatty acids AOCS Ce 1h-05" Gas hquid chromatography i
Guidelines for nutrition labelling Saturated fat AQAC 996.06; or AOCS Ce 1h-03 Gas hquid chromatography o
Guidelines for nutrition labelling Saturated fatty acids AQCS Ce 1h-05 Gas hquid chromatography o

Can also be used to messure fravs unsatarated fatty acids
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PARTE

METHODS OF SAMPLING BY ALPHABETICAL ORDER OF COMMODITY CATEGORIES AND NAMES

Commodity Standard

Method of Sampling

Cereals, Pulses and Legumes and Derived
Products

Durum wheat semolina and durom wheat flour

Described in the Standard (According to Codex
Sampling Instruetions)

Wheat protemn products including Wheat gluten

150 13690:15995

Fat: and Oils

Olive Ouls and Olive-Pomace Qils

150 661:1985 and IS0 5555:2001.

Milk and Milk Products

Milk products

IDF 50| IS0 707"

General Instructions for obtaimng a
sample from a bulk

Milk products

IDF 113 | I50 5538:2004

Inspection by atirltutes

Milk products

IDF Standard 1364:1992
IS0 81971988

Inspection by variables

Bufter IDF 50| IS0 707 Genaral Instructions for obtaining 2
sample from z bulk

Cheese IDF 50| IS0 707 General Instructions for obtaining a
sample from 2 bulk

Cheeses in brine IDF 50| IS0 707 General Instructions for obtaining a
sample from a bulk

Edible casein products IDF 50| IS0 707 General Instructions for obtaimng a
sample from a bulk

Creams, Whipped creams and Fermented

IDF Standard 50C: 1983

General mstructions

" Draft standard which iz publicly available

Creams IS0 707:1997

Fermented Milks AQAC 95812

Evaporated milks IDF 50| IS0 707 General Instructions for obtaimng a
sample from a bulk

Milk powders and cream powders IDF 50| IS0 707 General Instructions for obtaimng a
sample from a bulk

Milkfat products IDF 50| IS0 707 General Instructions for obtaimng a
sample from a bulk

Sweetened condensed malks IDF 50| IS0 707 General Instructions for obtaimng a
sample from a bulk

Whey cheese IDF 50| ISO 707

General Instruetions for obtaining a
sample from a bulk

Whey powders

IDF 113 | ISO 5538:2004

Inspection by athibutes

Whey powders

IDF 50| ISO 707

General Instructions for obtaining a
sample from a bulk

Procezsed Fruits and Vegetablaz

Grated destccated coconut

Dazeribad in the Standard (According to Codax
Sampling Instruction)

48
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3.2.1 BANEHRR &R fn B RS O 2 R E

a—5 v ARBEESTOK 3.1-1a,b &FEEIC 1&7530)@&:?72%%! & E B A SRS D
BB R X 2 [X] 3.2-1a,b (Z/Rk L7z, RIEIIAE & O AEED =D

AT 22 ENBEETHD Z ENBIEKRL TV D,

BafEX
> BR.RMERELE
ZHIToBERE

22 BB

> ARUVARRDOES

BIEFICBETHET

-3-2%8 -35&H
LELT

4

ﬁ&iLi

> 1%1@*% REB fh

*%*ﬂ% Hbﬁ AR
-REREBAES

> HAAEESR

> RERTEE

HEET/EESBE 7
3.2-1a

Food Sanitation Act

> Standards for Foodstuffs
and Additives
- 22 Specific Food Items

» Milk and Milk Products
Concerning Composition
Standards
- 35 Milk and milk product:

Ministry of Health,
Labour and Welfare
(MHLW) [
Health Promotion Act
» Food with Health Claims
-Nutrient Function Claims
-Foods for Specified Health
Uses (FOSHU)
» Food for Special Dietary

Uses
> Nutrition Labeling

CAA consulted by MHLVV

187 & f AR

BIEDRT

#aE

B
WEBRRUVRERY
B&miRmy

BB

‘e

EERURNE

R

PHBRUOHLTIT

HEEIT
BREEERWIASEIZS T
SRTHRUNEEE

EMYEDOREBILERY
MERROBIERIC
B9 Sk
> BERMIERRERRELE
—48 & H

> JAS &
—55 @B
EHAKES /4
=3
BEEES

LEmBERY
TéiTmmi
> NIEFRSERH
Bm38mAB. #AE7AE

HEET/NERSIEER

4

H A D £ S iE AT

Japanese Commodity Standards

Consumer Affairs Agency
covers
Labelling Provision of
FSAand JAS

(CAA)

JAS*! Law
Name ofthe Standard > Quality Labelling Standard
Scope for Processed Foods
— - 48 Commodity Food Items
Description
Essential Composition > JAS Standard*2
and Quality Factor - 55 Commodity Food Items
Food Additives Ministry of Agriculture,
Contaminant Forestry and Fisheries
- (MAFF)
Hygiene
Weights and Measures Measurement Act
Ministry of Economy,
Labelling Trade and Industry
7
Methods of Analysis and
Sampling Act Against Unjustifiable

Premiums and Misleading
Representations
» Fair Competition Code
- 45 Food & Liquor Items

Consumer Affairs Agency (CAA)
Japan Fair Trade Commission (JFTCV

*1 Law Concerning Standization and Proper Labelling of Agricultural and Forest Products
*2 voluntary (other than organic foods) standard with the certification system to attach the JAS Mark
*3 New governmental organization started in September 2009

3.2-1b  HARD{ESI £ S BIA% O B X
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3.2.2  {ERBIE S

3.2.2.1 EMHEOHKAL K OMEER RO E(LIZBET 215 (JASTE)

Z DERE, SREEHLEN —EDMESCRE e EFETIETIEO N TWAD 2 & ZRFET
% TJAS BURSHIE (ARRMLSMIMEEORHIE) | L. BROAFR, JFAMEL JFPE:
EWEICET D BRI EREMNT D TIWEFRREHERE ] 57D,

(1) ShEFRRHEMESR
o' R ClL, —RMICE A S AR - INT RN - B AR
i M OMERIAERER S, 3 5 H . BN T AL 48 S B IR b 2 EHERHIE S TWnD (OF
B 21 AR K 3.2-1),

(2) JAS Hik&H B

JAS R IT AL, WEW. 44 - BREOEEYONE., M. Sk, Bk, A RE
HAEEELUTHEL TR, MG OMEREECME B, AE TREBEO IR
ZE, B AT LT D I & BMOKEERE OB ER%Z 2 72 B a8 R L 0 el
SNTHTIZJAS ~— 2V B0 7 A2 LN TEXAHIETH 5.

BALIZEET 5 JAS k&1 2010 47 3 ABIE, 5 T 65 M HICBALHIE STV A
(CFRk 21 FEHREE R 3.2-2),

3.2.2.2 HhnEAEROBEER

BEARITRMISINY, R EIE, (FYWE, fEEHREORLLERI R D FIHE
ZIELTWD,

(1) Bbih, WINWEOBIEIERE (EAEESRE 370 7)

B IS OB EEIC IS — RO Bk, RS - T - FEPRERYE. (REE
HEZINZ, FPEDORM 22 S BIZB L, B #ifs, BERE, RIFEENED BT
% (OFRk 21 FFEAHEE & 8.2-3),

(2) AL OIS EDORSHRICET 280 (BEAEESE 52 5)

FLEOFLRELIZR LTl FRNS, ZOA S TR, BUE K OMRIFEME, #rdiiE
LERED LN TND O 21 FEHREE £ 3.2-4),

3.2.2.3 FRIZEAT A RAIEBFHK

RYFRIE R OV YR RE IR (RFEIE) ICESSAEFFRATIL, FEEBIW
FEEMRIC L 2 RMF B I (P 21 FEHEE £ 3.25) NEOLNTEY,
HEETEBLIOAERGIZERSICTEEIN TS, SILTWDHHFEEDERITAIC
FEIRINH Y, T M A X —OFEFICHRNOASHERMEIC LV A ERGIEES
DHEEZEDLZERHVIED,

3.2.3 B RIZEET D oAk
B FRIZBI L CIEEE 8.2-A 0. F—RRAHXT 4 TRV FiFEaRcE L Cix. £
NENES B LMK E (£ 3.2-6~8) D&KL,

3.2.4 T—ARET 4 (a—T v 7 A E DKL)

W7 7 E TR EA TW LD 5 B TR D A ) THEEEEK O H
& LT TRBRECE ROVHATHME L TR LS T D TIFE SR &AL IZRAL T
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(1) HH DA

O—F v 7 RATBWTA AZ L X— KL (Instant Noodle) 1% HARZENFEZE L,
2006 fEIZfEB RN E L TERIRENCnb, FCS (Food Category System) _Ei&
06.4 : /SA X HEE N O OB D 06.4.3 « FHHL L7 82 & | S N O oL Y
I TER D 06.4 OFIPH TIIME—DOEBI R LK TH 5,

# 3.2:6 12 a—F v 7 A, BEAEETOREN B BREEENE TRIFEO A, JAS 1k
TOMERRIEAE TAIFEDO A, JASHIKTO TRIFEO A OBEEZ g L7z,

(2) REREIEL

HEHZ DWW T FCS Tid 14.0 : BRI G 2 PR < 8B 14.1 3E7 L= — VBB, 14.2 7
JLa— VR KRB S LTV D, 14.1 O3B THRE ST D BRI R RS,
Natural Mineral Waters (Stan 108-1981). Bottled/Packaged Waters other than
natural mineral waters (Stan 227-2005). Fruit juice and Nectars (Stan 247-2005)
D3MEDHTH D,

IREEECEHZ DWW TIE 14,1, 41 AR =Y =X = IEMERE 2 Z e, KA
BHE 5B EFHED, 14.1.4.1 : KEJEHE 3 5 FFRIBHELE L TESIT 5T
Do
FERENZRBWTIE, RanfAlE RIIRE an BB NERACEIK ] &y 9 TR ELPH
LG S A, JAS 1B BTl TIRBEAREL & U CTEBID B Fr e, JAS B3GR E &
NTWD, 3£ 3.2°7T I THEE 2 fhilig L 7=,

(3) FHERMBA G

JASTEDOFHELG A B R R EE BT, M7 7/, Bl > v, &
WE L5, MHEE, WA= AT =% MBI —MR—/L, W7 4 v
aNUN=T WIRT 4 v a R IMHEKEBFEE RO AFHTH > T, HasllA
. FEEISNZHDICRS EERINTWD, FME4., TOEHE, KOFR, K
DRGNS Z OB & FoRFEMENTEHIC OV BHES N TWD, BAEOTHHICE
W, BB ITLSOBARSLL <, FTEOZVWRLTHL I ENETF—AALT
ANTBTE LTz, RS ARTED & ITRE i B U L YE TG 22 R Esh] ICafE S
v, AEMERE, IREREEREH S D,

a—7 v 7 ATIEHEEm AN (B3, RE W, RS & LT230Mil&Ma#
FEDERE SN TWDA, D EOFBEGHENITHLYT 56 D0IT—FHKOATH D
Quick Frozen Fish Sticks (Fish Fingers). Fish Portions and Fish Fillets -Breaded
Breaded and in Batter (Stan 166-1989), #3.2-8IZHHIRFI DT> DR AZFLHE L T-,
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Related

leqi . Iltem Specification Analytical Methods Reference
egislation
Antibiotics or Chemically Shall not be contained Food Sanitation Test Guideline
synthesized antibacterial in foods "Animal Medicine-Feed Additive
substances 2003"
Foods shall not contain Not detectable in foods |Each Test Methodology of 2,4,5-T, Specifications and Standards for
substances used as Azocyclotin and cyhexatin, Amitrol, Foods, Food Additives, etc.
ingredients of agricultural Captafol, Carbadox, Coumaphos,
chemicals and other chemical Chloramphenicol, Chlorpromazine,
substances Diethlstilbestrol, Dimetridazole, Daminozide,
Nitrofurazone, Nitrofurantoin, Furazolidone,
Furaltadone, Propham, Malachite Green,
Metronidazole and Ronidazole.
Pesticide residues in foods |The residual standard |Systematic or individual analytical methods [Test methodology of the
Food is individually provided. [are genarally as follows: substances being the elements

Sanitation Act

Compositional standards
which are not specified in 0-1
through 0-3 shall not contain
substances used as
agiricultural chemicals nor
other chemical substances in
excess of the amount.

Not exceed 0.01mg/L

(1)Sample preparation—(2)Extraction with
solvent—(3)Purification by chromatography
—(4)Preparation of test solution—
(5)Instrumental analysis: GC or GC-MS for
volatile substances, LC or LC-MS for
non-volatile substances etc.

of agricultural chemicals, feed
additives or verterinary products
remaining in foods.

(Notice from the Ministry of
Health, Labour and Welfare)
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Codex
Commodity Standard

Food Sanitation Act

JAS Law

Standard for specific ltems

Quality Labelling Standard

JAS Standard

3.2.1 Organoleptic
3.2.2 Foreign Matter
3.2.3 Analytical Requirement
for Noodle Block
(a) Moisture Content
maximum : fried 10%
:non-fried 14%
(b) Acid value maximum
2mg KOH/g oll

not more than
30 meqg/kg

® Add salt or lye water

Name of the Instant Noodles
Standard CODEX STAN 249-2006 Instant Noodles Instant Noodles Instant Noodles
Scope ready for_consumpt|on after ® Fried noodles ® include raw type

dehydration process.......
Description Fried noodles, Non-fried noodles
Essential 3.1 Composition ® Acid value ® \Wheat flower ® Moisture
Composition 3.1.1 Essential Ingredients not more than and/or buckwheat not more than
and Quality 3.1.2 Optional Ingredients 3 mg KOH/g oll flower as the main 14.5% (non-fried)
Factor 3.2 Quality Criteria ® Peroxide value ingredients ® Acid value

not more than
1.5 mg KOH/qg oil
® pH
3.8-4.8 (non-fried)

Food Additives

MRLs of GSFA

® Positive List
(limited use)

Contaminant

MRLs of GSCTFF

Hygiene

6. Containers or Packing Condition
7.1 General Principle of Food Hygiene
and other relevant Codex Text
7.2 Principle for the establishment and
application of Microbiological

Criteria for Foods

® Storage Standard

® Container and
Packing
Condition
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Weights and
Measures
Labelling 8.1 Name of the Food ® Specific Labelling ® JAS Mark
8.2 Labelling for “HALAL” Methods
Methods of 9.1 Sampling ® Acid value ® Moisture
Analysis and 9.2 Determination of Moisture ® Peroxide value ® Acid value
Sampling 9.3 Extraction of oil from Instant Noodle ® pH
9.4 Determination of Acid Value

* This Table does not contain details of standards regulated for all foodstuffs such as;
- Quality Labelling Standard for Processed Foods ( JAS Law)
- General Compositional Standard for Food; General Food Production Processing and Preparation Standards; General Food Storage Standards

( Food Sanitation Act)

<HtriE> BIEOH A

Related legislation Iltem

Specification

Analytical Methods

Reference

Acid value

Food Sanitation Act

Not more than 3 mg KOH/g oil
titration

Acid value measurement method by

Specifications and Standards
for Foods, Food Additives, etc.

Peroxide value

Not more than 30 meq/kg
by titration

Peroxide value measurement method

Moisuture

Not more than 14.5% (non-fried)

JAS Standard Acid value

Not more than 1.5 mg KOH/g oil

pH

3.8-4.8 (non-fried)
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Food Sanitation Act

JAS Law

Standard for Specific Items

Quality Labelling Standard

JAS Standard

Name of the Standard

Soft Drink Beverages

Carbonated Soft Drinks

Carbonated Soft Drinks

Scope

Description

Non-alcoholic (less than 1% alcohol)
beverages, excluding lactic acid bacterial
drinks, milk and milk drinks

Water—based flavoured drinks
with added carbon dioxide,
sweetener, acidulant and others

Water—based flavoured drinks with
added carbon dioxide, sweetener,
acidulant and others

Essential Composition
and Quality Factor

Contaminant

Hygiene

Food Additives

Weights and Measures

Labelling

® Must not be turbid (with some exception)

® Must not contain any sediment or any
solid foreign matter (with some exception)

® Must not contain detectable levels of
arsenic, lead or cadmium. The tin content
must not exceed 150.0 ppm

® Tests for coliform bacilli must be negative

® Mineral water with a carbon dioxide
pressure inside of the container of not
more than 98 kPa at 20 degree in
Celsius , and that has not been sterilized
or disinfected, must test negative for
enterococci or green pus bacilli

® For beverages made for solely apple
juices and/or juiced fruit, the patulin
content must not exceed 0.050 ppm

» Production Standards
» Packaging Standards
» Storage Standards

® Must have satisfactory tone of colour

® Must have refreshing flavour without
off-taste and off-odour

@ Must not be turbid (with some
exception)

® Must carbon dioxide be dissolved
well and have fine bubbles
sustainably

® No foreign matters

® Preservative: only sodium benzoate
and p-hydroxybenzoic acid allowed
to use
® Antioxidant: only L-ascorbic acid and
sodium L-ascorbate allowed to use
® Emulsifier: only sucrose fatty acid
ester and glycerin fatty acid ester
allowed to use

Must meet designated volume
appeared on the label

Specific labelling methods

JAS mark

Methods of Analysis
and Sampling

®Tests for arsenic, lead, cadmium, tin,
patulin,

o coliform bacilli, enterococci or green pus
bacilli

® Tests for water used as raw material

® Standards and testing methods for
implements, containers and packaging

® Gas volume
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Sub-category| Related legislation Item Specification Analytical Methods Reference
Turbidity Negative Specifications and
Standards for Foods,
Food Additives, etc.
Foreign matter Negative
Arsenic Not detectable Wet degradation methodour Dry incineration
method—Gutzeit methodour Silver
diethyldithiocarbamate method
Lead Not detectable Wet degradation methodour Dry incineration
. method— Atomic absorption
Eg\]:te?gglgs Food Sanitation Act spectrophotometry or Polarographic analysis
Cadmium Not detectable
Tin Not exceed Wet degradation methodour Dry incineration
150.00 ppm method— Salicylidenamino-2-thiophenol
methodour Polarographic analysis
Coliform bacilli Negative Presumptive test (BTB lactose broth) —
Cofirmation test (Endo or EMB culture
medium, or BGLB fermantation tube)—
Conclusive test (Lactose broth fermentation
tube and agar slant)
Enterococci Negative Presumptive test (AC culture medium)— Specifications and
Confirmation test (new AC culture medium)— |Standards for Foods,
Mineral water [Food Sanitation Act Conclusive test (Glucose agar medium) Food Additives, etc.
Green pus bacilli |Negative Presumptive test (Asparagine broth)—
Confirmation test (Cetrimide agar medium)
Food Sanitation Act Patulin Not exceed Extraction—Purification and Silylization— Specifications and
0.0050 ppm GC-MS, Purification—HPLC with UD detector [Standards for Foods,
Apple juices or HPLC-MS Food Additives, etc.
JAS Standard Turb!dlty Negat!ve
Foreign matter Negative
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JAS Quality Labelling Standard
Prepared Frozen Foods (detail ltems)

» Frozen fried foods * Fried Fishes
* Fried Shrimps
* Fried Squids
* Fried Oysters
* Croquettes
» Katuretu(fried meat)
» Frozen Shaumai
» Frozen Gyoza
» Frozen Harumaki (spring rolls)
» Frozen Hamburger steaks Frozen
Meatballs
» Frozen Fish hamburgers Frozen
Fishballs
» Frozen Steamed Rice Frozen Noodles

Product names are defined by main material
contents, limitation of alternative material,
percentage of coatings, wrapping material
etc.

Standard for Foodstuff (Food Sanitation Act)
Frozen Foods

Standard for Components
(to be consumed )

Bacterial count

Coliform group

without heating 100,000/g> Test negative
after heating (heated before freezing ) 100,000/g> Test negative
After heating (other than 2 above) 3,000,000/g> Test negative

Storage Standard

must be below —15C
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Sub-category | Rglatgd Item Specification Analytical Methods Reference
egislation
Bacteria <100,000/g Standard agar medium 35+1.0°C, 24+2h
Coliform bacilli Negative Presumptive test (desoxycholate agar medium)—EMB
Without heating medium—Lactose broth fermentation tube and agar slant.
The lactose broth fermentation tube: gas generation—agar
slant: microscopic test—Gram-negative nonspore-forming
bacilli: coliform bacilli positive
Bacteria <100,000/g Standard agar medium 35%1.0°C 24=%2h
After heating Coliform bacilli  |Negative Presumptive test (desoxycholate agar medium)—EMB ir?g(;?;gggpjs
(heated before |Food medium—Lactose broth fermentation tube and agar slant. for Foods
freezeing) Sanitation Act The lactose broth fermentation tube: gas generation—agar Food ’
slant: microscopic test—Gram-negative nonspore-forming Additives, etc.
bacilli: coliform bacilli positive
Bacteria <3,000,000/g Standard agar medium 35=+1.0°C, 24=+2h
Coliform bacilli Negative EC fermentation tube (EMB medium) —Gas generation:

After heating
(other than 2
above)

Presumptive test positive—EMB medium—Lactose broth
fermentation tube and agar slant. The lactose broth
fermentation tube: gas generation—The agar slant:
microscopic test—Gram-negative nonspore-forming bacilli:
E.coli positive
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3.3 HEH

3.3.1 HBMHEITIRD DIERR

3.3.1.1  {TE%RY

REEORSITEIL, A7 TV —OFBIH A IC KV £ 8.3-1 1T X 9 7217 Bok R
NHY LTV 5,

#3.3-1 WHERSNLEEEH Y AT A1

vrvary | EE (BE RBE BERY) BA | Py
JELPEN) MIFAFF KFDA
IKPEW MIFAFF KFDA
GIEW MIFAFF MIFAFF
KFDA (GRRA EWE RLYE)

ARV AD IR

Ministry of Environment

TNV F— A —

TV — LB National Tax Service
KFDA (A EWEILYE)

TR R MEST #F )5

KFDA (FRfa R hak LIS OfG B Hia 12 3681) 5 LR #)
MIFAFF : Ministry for Food, Agriculture, Forestry and Fisheries (2AR7KFE £ 5H )

KFDA : Korea Food & Drug Administration (% [E £ 52 3K 5 &)

MEST : Ministry of Education, Science and Technology (&L FE A7)

KFDA 13857 b T BRSO LR & AR ZRIE L AREE L RET L E LD
(B PEE D RIR L T 51O OIEOHITIEEI2 TH Y . MIHWAF (Ministry of
Health, Welfare and Family Affairs, {RIEEEALFIET) IZTRBMERITHRDOBURNIE L
ERIEZH > T 534, Z Oz, WIERREHEEREOB AL, BEANERGIZE
B4 (KFTC: Korea Fair Trade Commission) ., KCA (Korea Consumer Agency. 4%
FhE) 72 ENEELTWA,

F-, BETIIAARERAQRVMSI LY R TR A MEMZR-F, #3.3-11C
R LUTERESHICH S X KFDA & MIFAFFIC LW U A~ FR—V A b e RTT
TAAVRNEITH) Z L TTBEAA Y MERICESEHE A L — X7 5 HHEAIC 72 5
TW5,

3.3.1.2 BIEEEH

FEE O BEIER & LTk, MIHWAF (2 X0 & bn-aihfitis, Bihaaekk
ARVE, FEFEFEREMER S, R, MEA RIS ZB SN ED 2 HeiE, ARG
. NIEFRRINEE, S OICHEETEEOHESERELER DS, 2055, BLHEK

! Cherl-Ho Lee; 2009 ILSI BeSeTo Meeting on Food Safety: Report of the First Meeting in Seoul, Korea, 16p, 2009
> KFDA ; Vision http://eng.kfda.go.kr/index.php (Accessed: 2010/03/16)

¥ MIHWAF; Food Safety Management

ttp://english.mw.go.kr/front_eng/jc/sjc mn.jsp? = = ccessed:
http://english kr/f /jc/sjc0101mn.jsp?PAR_MENU_ID=1003&MENU _1D=10030101 (A d
2010/03/16)

CREMY 8 EE, WEREOLLD - SIS B T EE ORI B HIE IR AR A
A <A EWEER > 2009, FEEAE A AT S
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WZBEMRT D DITFICEMEAIETH D . Hiklk & Z ol T HAIE I X 5585
DR —LR—=VNIZTAR LTV 55,

MIFAFF X EEY). KPFEY), SHEM OB IREZHIE L T\ 5D, £ O HEFEIZLLT
DY ThD,

« BEEM)IVEILYE L ERLS STOREEY) I LiTa A sEEl)

< KPEW ’%-T%H%E INThs 2 & e TOKEY (5 =E» b OEE T HEPEBEY T
PEBNW I & BRATE )

FREDSEREYE . ¥, I E TN

S BT, MIFAFF Tl #R & LRI RD D2 OFEREY AT LA EH STV D
INIZZOMIE & ~—7 2”7,

FrEFRaE v AT L 1 G IERE (105 50 H) . AR, Bis AL

Ui 2s KFDA

=

2 GAP #PI3NE O =

A 1A - fsis
AR E:" -i A GMO

E]Ej;\ ‘% 5 S v T m]

g EHE (GAP) BRI T AT 5 S T 7

PMERE

By Wt

VAT L:HACCP, b b—H% B U T ¢ (RPEW), EPEWY . KPEW L) |
PELZRREELY 27 1 (LPSMS). SafeQ

e
.. 3
“'u.‘. | IT.I".IJLE“L |

\ a4E <5
LPSMS % }‘x SafeQ

= aHgoe

RPEM NI )Ty IREEM N~ )54 LPSMS SafeQ

5 KFDA ; Relevant Rule http://eng.kfda.go.kr/index.php (Accessed: 2010/03/19)
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3.3.2  EEIZHT D EAm KR OB

a—F v 7 AR OB &8 EE AT D R A EUE OB EEBE ] (%] 3.3-1)
ZLLFICRT, wEICIR, BRfEEFEIC LV HES TR ETE (Food Code) (229
i B OB SIS DA T D, — 7, EEFRRA S E IR YERE (Ministry of Knowledge
Economy, Agency for Technology and Standards: KATS) 735 E 9 25 s [E pE 3£ A
(Korean Industrial Standards: KS) %, JAS i EFALL L =785k~ —7 24575
TEOOHKETHY , [FEOLD EALESIT HiLD, £72, MIFAFF O 5B IT <
OO L OBAENRZ EN TS 23, FEIZ Food Code @ 29 it H & KS HlkgIZHOW
TFEMZE Lz, Zds., BRI OB &R (OiriEETe) 1220V Tid Food
Additive CodeS3ED L TE Y, H@mlc@EH b,

Name of the Standard
Food Sanitation Act S Quality Labelling Standards
S olla cope > Agricultural Quality Standards
~ 29 Food Items Description » Marine Quality Standards
> Food Additives Code » Livestock Quality Standards
Essential Composition and Quality o ]
Ministry of Health, Welfare Factor Ministry for Food, Agriculture,
and Family Affairs Forestry and Fisheries
Giliitias) Food Additives (MIFAFF) Y
Contaminant
Health Functional Food Act Hygiene
(MIHWAF) M VR i
o Weights and Measures Onop(_) y Reguiation
9 & Fair Trade Act
; Fair labelling and Advertisin
KS Standards Labelling gAct ’
Processed Agricultural Products
Processed Marine Products Methods of Analysis and Sampling . o
Processed Livestock Products Korea Fair Trade Commission
Korean Agency for Technology
and Standards (KATS) ﬁ
Ministry of Knowledge
Economy Health Promotion Act -
7 Misleading Advertisement Consumer Protection Act
(MIHWAF) Korea Consumer Agency (KCA)

3.3-1 : FE OB OB X

3.3.2.1 Food Code IZE & H AL~ B 5L HAL

Food Code 1. (1) BME/EESE 7R 1EOTD HEMOENE, T, FHEE, 4.
RIEDITIE L BRSOk, (2) 695 1HIZED DJEME L 2R E - s - 0%
OBRGEFE, (B) 510 £ 1HIZED 50, ROy, 28E « 54 - (R o WNGE
G LA Z B DR RIEELHE L TS, HERRIZLL T DY,

B4 RAI (o E ST

B24% —RELoEEER LUK

# 3% EHRGFREMLOBME

FAS BRI LEMOREAER LUK

55 (EBIE S ORUER X OV
AANZED BT, #3545 (BHRGEREMS) (THE SN EBIE MBI 2 Ak 21 425
WA E £ 3.3-212, B5RICHE SN A MBI MK Z R 21 FEREE £ 3.3-31C

® KFDA: Korea Food Additive Code (http://fa.kfda.go.kr/foodadditivescode.html) ~ (Accessed: 2010/03/19)
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Y,

3.3.2.2 KATS OE® Hri[EEZERM (KS kK 7

KS A I I E MR | RS E I E SN EFHK T, LIRS LERICk Y KS &
YE~DOHEANBD SN BT L TKS v—7 (X8.8-2) 2R 7-T5Z ENFAIEH
HHDOTHDH, KSHMITIE, "AOWECHEE R EZHE L B, o0,
RBR, AL FHANEOAERELIZ R D D ERFIHEA E O D T RIS | R HACH ]
FEIZOWTHIE L7z TR O3 XA 7B 5, ZHOORKIIAT—7 Ry
=N DBRICHKSE, HEFEEEEZESICL2FELRTRETH I ENTE S,
B KS HiMs 053 22,000 B 2. Z D 9 H 513 N B MIHRD DM L 7> T\ b,
Z O 513 IZIIERI RS OB R, KRB DT HIERE DB EN TV 58, i)
BB O U X N ARk 21 FEHREE R 3.3-4~-TITRLT,

R\
K

3.32: KS~v—7

3.3.3 B —MXICEIT 5001k
B —RICEI LTI 8.3-A S, ¥ —RARAXF 4 THY EF-BMICE LTI, 1
FHA BB (£ 3.2-8~10) OFKIZHIFE LT,

3.3.4 HERHIMONE
Food Code |2 H V7= &R & KS HIEOBRENRZ T 572D, BIFED A,
IREEFICEE, FRERA A M 2 ) B CHBmat 217> 72,

" KATS (http://kats.go.kr/english/index.asp) (Accessed: 2010/03/19)
8 KATS: Search for Korean Industrial Standards
(http://www.kats.go.kr/english/com/search_ks.asp?OlapCode=ATSU28Search) (Accessed: 2010/03/19)
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# 3.3-A ‘A MRICEAT D 0MrE
| Rglatgd Item Specification Analytical Methods Reference
egislation
Foreign Material |Food shall not contain Foreign materials: Korea Food Code (Ariticle 10.
unhygienic material to be |strainer method (fine powder), Filter method(Liquid), 9.2.1)
mixed with foreign Wildeman Flask method (insect, animal fur/light materials),
material. Precipitation method (mouse feces, etc. heavy matters)
Iron filings as metallic Metalic foreign matter :
foreign matter : < not more|Prepare sample (500g powder, 1 kg liquid/paste in 5~6 L
than 10.0 mg/kg distilled water) -> Use stick magnet (10,000 gause) for 10
min to collect -> Dry and measure weight -> Screen using
Any metallic particles : sieve (1.4X1.4 mm) and measure the size of metalic
<2.0 mm in length materials.
Food poisoning |Not detectable in foods Systematic or individual analytical methods are genarally |Korea Food Code (Article 10-3)
bacteria as follows: : Salmonella (10.3.11),
(1) Aseptic Sample preparation (homogenization and serial|Staphylococcus aureus
Food dilution if necessary) — (2) enrichment with respective  |(10.3.12), Vibrio
- media — (3) Plate on respective selective media and pick [Parahamolyticus (10.3.13),
Sanitation - : Aantitieatian |Clostridium perfringens
Act suspected colonies — (4) confirm by further identification P
test (10.3.14), Listeria
monocytogenes (10.3.15), E.
coli O157:H7 (10.3.16),
Yersinia entericolitica
(10.3.17), B. cereus (10.3.18),
Camphylobacter jejuni
(10.3.19), Clostridum
botulinum (10.3.20)
Pesticide The residual standard is  |Systematic or individual analytical methods are genarally |Korea Food Code (Article 10.4)
Maximum individually provided. as follows:

Residue Limits
in foods

(1) Sample preparation — (2) Extraction with solvent —
(3) Purification by chromatography — (4) Preparation of
test solution — (5) Instrumental analysis: GC or GC-MS
for volatile substances, LC or LC-MS for non-volatile
substances etc.
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Any veterinary
drugs (including
their
metabolites) of
which
manufacture or
import is not
authorized due
to safety or
efficacy
problems shall

not be detected.

Not detectable in foods

Nitrofurans and its derivatives(Furazolidone, Furaltadone,
Nitrofurazone, Nitrofurantoine, Nitrovin, etc.),
Chloramphenicol, Malachite green and its derivatives,
Diethylstilbestrol, Dimetridazole, Clenbuterol,
Vancomycin, Chlorpromazine, Thiouracil, Colchicine,
Pyrimethamine, Medroxyprogesterone acetate

Simple, Preliminary Test :
Charm Il receptor assay, Fluorescence Immunoassay, or
Enzye Immuno Assay

Confirmation Test :
Liquid/Gas Chromatography-Mass Spectrometer

Korea Food Code (Article 10.5)
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Food Sanitation Act KS standard
Name of the Noodles Instant Noodles*
Standard
Scope Noodle; Naengmyeon (cold noodle); Dangmyeon (chinese Fresh(uncooked) noodles (KS H 2506); Pre-cooked noodles (KS H
noodle); Oil-fried noodle; Pasta 2507); Fried noodles (KS H 2508); Dried noodles (KS H 2505)
Description Noodles refer to products made of cereals or starches by heat Each items have own their descriptions.
process or drying. Each items have own their descriptions.
Essential Manufacturing and Processing Standards Dried noodle
Composition | 1) For alcohol-treated products (not less than 1% of alcohol Max. Moisture content 11% (Dangmyeon 15%)
and Quality used), alcohol treatment should be performed in a manner that | Fried noodle
Factor any residual alcohol does not adversely affect the quality. Max. Moisture content 9%
2) Acid value and peroxide value of oil used for frying shall be not | Acid value 1.5
more than 2.5 and 50, respectively. Peroxide value 25
Food 1) Tar colour : Should not be detected Tar colour should not be detected
Additives 2) Preservatives : Should not be detected
Anything not specified follows “Korea Food Additives Code”
Hygiene * Containers/Packing condition * Containers/Packing condition
* Storage Standard for cold noodle * Microbiological Criteria:
* Microbiological Criteria: E. coli: Negative
1) The number of Bacteria: Not more than 1,000,000 (Limited to Coliform group: Negative
alcohol-treated products) The number of Bacteria: 1,000 (only for precooked noodle)
Not more than 100,000 (Limited to pasteurized products)
2) E. coli : Negative (Limited to alcohol-treated products)
3) Coliform group : Negative (Limited to pasteurized products)
Labelling Specific Labelling Methods required Labelling Standards follow "General Standard of Labelling for
('Nutrition Facts, Pasteurized? Non-pasteurized ? Fried? Processed Foods" (KS H 1101)
Alcohol-treated?) Labelling should meet the requirement of Food Sanitation Act.
Methods of Determination of Acid/Peroxide Value, Tar, Preservatives, Sensory test (KS H ISO 6658)
Analysis and | Bacteria, E.coli, Coliform Determination of Water Content (KS H 1201)
Sampling Determination of Coliform group (KS H ISO 4832)

Determination of Micro-organism (KS H ISO 7251, KSH ISO
4833/4832/4831)

Determination of Water and Acid/Peroxide value

Anything not specified is handled in accordance with the Food
Sanitation Act.

* QI & A D KS Hik&iE 2009 4= 12 A 28 HIZHIBR =41, fresh noodles (ZE8A) . pre-cooked noodles (FAEE® A ). fried noodles (#3517 A) . dried

noodles (Hosb /) D 4 ONHFTZITHEE ST,
* This table does not include basic details required for all foods.
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Related legislation Iltem Specification Analytical Methods Reference
Not more than 1,000,000 Plate count agar (35£1°C 24-48h) Korea Food Code
(Limited to alchohol-treated (Article 10.3.5.1)
Bacteria products)
Not more than 100,000 Plate count agar (35+1°C 24-48h)
(Limited to pasteurized
products)
E. coli Negative (Limited to EC fermentation tube (44.5°C 24+2h) —Gas Korea Food Code
alcohol-treated products) generation: Presumptive test positive—EMB (Article 10.3.8)
medium (35+1°C 24+2h)—Lactose broth
fermentation tube and nutrient agar. The lactose
broth fermentation tube(35+1°C 48+3h):gas
generation—The nutrient agar(35+1°C 24=£2h):
microscopic test—Gram-negative nonspore-forming
. bacilli: E.coli positive
Food Sanitation Act & gjiform Negative (Limited to LB fermentation tube (35+1°C 48+3h) —Gas Korea Food Code

pasteurized products)

generation: Presumptive test positive—BGLB
fermentation tube (35*=1°C 48*+3h) —Gas
generation—EMB medium (35+1°C 24t2h) —
Typical colony: Confirmative test positive —Lactose
broth fermentation tube and nutrient agar . The
lactose broth fermentation tube(35+1°C 48=+3h):
gas generation—The nutrient agar(35+1°C 48+
3h):microscopic test—Gram-negative
nonspore-forming bacilli: Coliform positive

(Article 10.3.7)

Acid value of oil

Not more than 2.5

Acid value measurement method by titration

Korean Food Code
(Article 10, 1.1.5.3.1)

of oll

Peroxide value

Not more than 50

Peroxide value measurement mothod by titration

Korean Food Code
(Article 10, 1.1.5.3.5)
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KS Standard

E. coli Negative EC fermentation tube (44.5°C 24+2h) —Gas KS Determination of
generation : Presumptive test positive—EMB Micro-organism (KS H
medium (35x1°C 24+2h)—Lactose broth ISO 7251, KS H ISO
fermentation tube and nutrient agar. The lactose 4831~4833)
broth fermentation tube(35%+1°C 48=+3h):gas
generation—The nutrient agar(35+1°C 24+£2h):
microscopic test—Gram-negative nonspore-forming
bacilli: E.coli positive

Coliform group |Negative LB fermentation tube (35+1°C 48+3h) —Gas KS Determination of

generation: Presumptive test positive—BGLB
fermentation tube (35*=1°C 48%=3h) —Gas
generation—EMB medium (35+1°C 24£2h) —
Typical colony: Confirmative test positive —Lactose
broth fermentation tube and nutrient agar . The
lactose broth fermentation tube(35+1°C 48=+3h):
gas generation—The nutrient agar(35+1°C 48+
3h): microscopic test—Gram-negative
nonspore-forming bacilli: Coliform positive

Micro-organism (KS H
ISO 7251, KS H ISO
4831~4833)

Bacteria

1000 (only for precooked
noodle)

Plate count agar (35+1°C 24-48h)

KS Determination of
Micro-organism (KS H
ISO 7251, KS H ISO
4831~4833)

Max moisuture

9%

Moisture measurement by air oven method

Determination of Water
Content (KS H 1201)

Acid value of oil

Not more than 1.5

Acid value measurement method by titration

Determination of
Acid/Peroxide Valule

Peroxide value
of oll

Not more than 25

Peroxide value measurement mothod by titration
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Food Sanitation Act

KS standard

Composition and
Quality Factor

@ Carbonated water: Not less than 1.0
@ Carbonated beverage: Not less than 0.5
Lead (mg/kg): Not more than 0.3
Cadmium (mg/kg): Not more than 0.1
Tin (mg/kg): Not more than 150
(Limited to canned products)

Name of the Carbonated Beverages Carbonated Soft Drinks (KS H 2016)
Standard

Scope Carbonated Beverages; Carbonated Water Carbonated Beverages; Carbonated Water
Essential Pressure of carbonic acid gas (kg/cm®) Must have satisfactory colour and flavour

Must not have off-taste and off-odour

Pressure of carbonic acid gas (kg/cm?)

(D Carbonated water: Not less than 2.5

@ Carbonated beverage: Not less than 2.0

Lead (mg/kg): Not more than 0.3

Cadmium (mg/kg): Not more than 0.1

Tin (mg/kg): Not more than 150 (Limited to canned products)
Packaging standards: The container shall not be swollen, deformed
or rust, requiring complete sealing and appropriate degree of
vacuum .

Food Additives

Preservative: Any preservative except the followings
should not be detected.

(Sorbic acid, Sodium sorbate,

Potassium sorbate, Calcium sorbate)

Not more than 0.6g/kg as sorbic acid.

(But it should not be detected in carbonated water)

Hygiene

The number of Bacteria: Not more than 100
Coliform group: Negative

The number of Bacteria: Not more than 100
Coliform group: Negative

Labelling

Specific labelling methods

1) Products shall be labeled as either carbonated
beverages or carbonated water.

2) If the calorie per 400ml is 2kcal or lower, the product
can be labeled as “Diet".

3) Nutrition Facts required.

Labelling Standards follow "General Standard of Labelling for
Processed Foods" (KS H 1101)

Methods of
Analysis

Gas Pressure

Lead and Cadmium, Tin
The number of Bacteria
Coliform group
Preservatives

Gas Pressure, Lead and Cadmium

Tin, The number of Bacteria, Coliform group

General testing methods for canned food (KS H2146)
Sensory test (KS H ISO 6658)

Determination of Micro-organism (KS H ISO 7251, KSH ISO
4833/4832/4831)

Anything not specified is handled in accordance with the Food
Sanitation Act.
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Related
legislation

Item

Specification

Analytical Methods

Reference

Food Sanitation

Act

Lead (mg/kg)

Not more than 0.3

Wet degradation method, Dry incineration methodour Solvent
Extraction method -> Inductively Coupled Plasma Spectrometry (ICP)|

Korea Food Code
(2010, 7.1.2.1)

Cadmium (mg/kg)

Not more than 0.1

Wet degradation method, Dry incineration methodour Solvent
Extraction method -> Inductively Coupled Plasma Spectrometry (ICP)|

Korea Food Code
(2010, 7.1.2.2)

Tin (mg/kg) Not more than 150 |Wet degradation methodour Dry incineration method— Korea Food Code
(Limited to canned |Salicylidenamino-2-thiophenol (SATP) methodour Polarographic (2010, 7.1.2.6)
products) analysis

Bacteria Not more than Plate count agar (35£1°C 24-48h) Korea Food Code
100/ml (10.3.5.1)

Coliform Negative (Limited to|LB fermentation tube (35+1°C 48+3h) —Gas generation: Korea Food Code

pasteurized
products)

Presumptive test positive—BGLB fermentation tube (35+1°C 48+
3h) —Gas generation—EMB medium (35+1°C 24+2h) —Typical
colony: Confirmative test positive —Lactose broth fermentation tube
and nutrient agar . The lactose broth fermentation tube (35+1°C 48+
3h):gas generation—The nutrient agar (35%=1°C 48=+3h):
microscopic test—Gram-negative nonspore-forming bacilli: Coliform
positive

(Article 10.3.7)
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Food Sanitation Act

KS standard

"Frozen food" means a food made by filling the manufactured, processed, cooked
food into container and packaging materials after freezing treatment for the purpose
of long-term storage.

(1) Frozen food not requiring heating process before consumption : Frozen food
that can be consumed without a separate heating process.

(2) Frozen food requiring heating process before consumption : Frozen food that
can be consumed only after a separate heating process.

2. Manufacturing and Processing Standards
(1) Product before chilling shall be sterilized in a method, in which the temperature
at the center of the product is not less than 63°C for 30 minutes, or the
equivalent.
(2) Thawing of refrigerated raw material shall be hygienically performed.

3. Preservation and Distribution Standards

(1) Preservation temperature of frozen chilled food means, except for separately
specified in this code, that frozen temperature is not higher than -18°C and
chilled temperature is 0~10°C.

(2) After frozen food is thawed, it shall not be distributed as room temperature
foodour chilled food, and the room temperature foodour chilled food shall not be
distributed as frozen food.

(3) Chilled food shall not be also distributed at room temperature (except
fruit/vegetable).

(4) Thawed food shall not be again frozen.

(5) Transport of frozen or cold-storage products shall be performed with use of a
vehicle able to maintain the specified temperature or in the equivalent or better
manner.

Name of the Frozen Foods Frozen Foods
Standard
Scope Frozen dumpling (KS H 4001)
Frozen croquette (KS H 4002)
Frozen raw breaded shrimp (KS H 4003)
Frozen pork cutlet (KS H 4004)
Frozen fish cutlet (KS H 6032)
Description 1. Product Definition Each food items have their own

Descriptions and Standards.
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Food Sanitation Act

KS standard

Food The products shall meet the requirements of Korea Food

Additives | Additives Code

Hygiene Frozen food Frozen food requiring Frozen Frozen Frozen Frozen Frozen
not heating before dumpling | croquette | raw bread | pork cutlet | fish cutlet
requiring consumption shrimp
heating Heated Not-heated
before food before | food before
consumption | freezing freezing

Bacterial Not more Not more Not more Bacterial Not more | — — Not more | Not more

Counts than 100,000 | than than Counts than than than

(cfu/g) (except 100,000 3,000,000 (cfu/g) 1,000 3,000,000 | 100,000

fermented (except (except (but
products or fermented fermented heated
those added | products or | products or /not-heate
with lactic those those added d food
acid bacteria) | added with | with lactic before
lactic acid acid bacteria) freezing
bacteria) <100,000)

Coliform Not more Not more — Coliform Not more | — — Not more | Negative

Group than 10 than 10 Group than 10 than 10 (only for

(cfu/g) (cfulg) (only for heated

heated food
food before
before freezing)
freezing)

E. coli — — Negative E. coli — Negative — — Negative
(only for
non-heate

Lactic Not less than labeled count (if only products d food

acid added with lactic acid bacteria) before

bacteria freezing)

-53_




Food Sanitation Act

KS standard

Labelling

Frozen food shall be labeled according to the following criteria :

(2) It shall be labeled as either frozen food good to eat unheated or frozen
food to eat after heated.

(2) Frozen food to eat after heating shall be additionally labeled as either
"food heated before freezing" or "food unheated before freezing"
depending on whether it was heat-treated, etc. Fermented products or
products containing lactic acid bacteria shall indicate the number of
yeasts or lactic acid bacteria.

(3) Frozen food shall indicate the methods of storage in freezing conditions
and the methods of thawing for cooking.

(4) Products that require cooking or heating shall indicate the methods of
cooking or heating.

(5) The label shall not be done in a manner in which consumers can be
misled into thinking the whole of the raw materials is meat or produce.
However, this may not apply if the quantity of meat or produce is labeled
on the same position as that of the product name.

(6) If two or more kinds of meats are used as raw materials, the name of a
single kind of meat shall not be used as the product name. However, this
may not apply if the quantity of the meat is labeled on the same position
as that of the product name.

Labelling Standards follow "General Standard of
Labelling for Processed Foods" (KS H 1101)

Methods of
Analysis and
Sampling

Determination of Bacteria counts, E.coli,
Coliform group, Lactic acid bacteria.

Sensory and Physical Examination (KS A 7002)
Determination of Water Content (KS H 1201)
Determination of Coliform group (KS H ISO 4832)
Determination of Micro-organism (KS H ISO 4833)
Anything not specified is handled in accordance with
the Food Sanitation Act.
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<Mk > WA
Related e .
Sub-category leqis|ati Item Specification Analytical Methods Reference
egislation
Bacteria Not more than 100,000/g Plate count agar (35+1°C 24-48h) Korea Food Code
(Except for fermatative or lactic (10.3.5.1)
Food acid bacteria added products)
Without heating|Sanitation Coliform Not more than 10/g Desoxycholate agar (35+1°C 20+2h) or Korea Food Code
Act Dehydrated cliform film (35+1°C 24+ 2h) (Article 10.3.7)
Lactic acid  |More than indicating quantity (BCP plate count agar (35-37°C 72+3h) Korea Food Code
bacteria (Article 10.3.9)
Bacteria Not more than 100,000/g Plate count agar (35%1°C 24-48h) Korea Food Code
(Except for fermatative or lactic (10.3.5.1)
acid bacteria added products)
Coliform Not more than 10/g LB fermentation tube (35+£1°C 48+3h) —Gas Korea Food Code
generation: Presumptive test positive—BGLB (Article 10.3.7)
fermentation tube (35%+1°C 48+3h) —Gas
After heating |Food generation—EMB medium (35+1°C 24t2h) —
(heated before [Sanitation Typical colony: Confirmative test positive —Lactose
freezeing) Act broth fermentation tube and nutrient agar . The
lactose broth fermentation tube(35+1°C 48=+3h):
gas generation—The nutrient agar(35+1°C 48+
3h): microscopic test—Gram-negative
nonspore-forming bacilli: Coliform positive
Lactic acid  [More than indicating quantity  (BCP plate count agar (35-37°C 72+3h) Korea Food Code
bacteria (Article 10.3.9)
Bacteria Not more than 100,000/g Plate count agar (35£1°C 24-48h) Korea Food Code
(Except for fermatative or lactic (10.3.5.1)
acid bacteria added products
E. coli Negative (Limited to EC fermentation tube (44.5°C 24+2h) —Gas Korea Food Code
_ alcohol-treated products) generation : Presumptive test positive—EMB (Article 10.3.8)
After heating Food medium (35+1°C 24+2h)—Lactose broth
(not heated - : .
before Sanitation fermentation tupe and nutrient agar. The lactose
freezeing) Act broth fermentation tube(35+1°C 48+3h):gas
generation—The nutrient agar(35+1°C 24+2h):
microscopic test—Gram-negative nonspore-forming
bacilli: E.coli positive
Lactic acid  [More than indicating quantity ~[BCP plate count agar (35-37°C 72+3h) Korea Food Code
bacteria (Article 10.3.9)
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3.4 YHH
3.4.1 BMHKIZEE D D IEKR

HRE ORI TENX 2009 42 A 28 HIZA S4L, [FFE6 H 1 B XV efrSie TH
N\ FRALEAE N2 RE] ICX VPSR HEE STV,

ek, FETIHEEA 2 RBFENTFEL, EORKZETFTIUIR O ONR MM
IZHIRELNAE LTy, SRIORMZEEMITIC L Y EFEE & L Tof— b3 FEn
ANZHED BIVKRIEREEDTOND LD EHFF STV D, [RETITRMEAEN LR M
LR E THROFEIINS I A= LoD B EZEIC S 2 BURF N B8 P o Bk 35 o BA#e L.,
BN a—HIEOHKR, VAIZOT=X) 7 - FR - G 2 S IHRMICHE LT
Wb, Flo, EBREOBEICHE TRBRERERS) 2R, ULTOR 3.4-1I1TRS
OB TERLORZEEEZRIE L, AROMEFR EEEERIET DG 2D Z L2/ -
776

Food Safety Committee, State Council

MOH AQSIQ AIC MOA MIIT [ |MOC || NCMC
SFDA
A 4 l Y Y A4 A4 A\ 4
Food safety & Restaurant Food || Production stage || On market stage Raw material (| Food industry || Swine

nutrition legislation; || Safety Control & ||food safety control;|| food safety control || safety control; || development || Slaughter
Food Safety Std; Functional food Import & export New pesticide & || policy making

coordination of approval food safety control; GMO approval || & monitoring
food safety control Food Quality Std and control

i i

1 1

1 1 j B

m - Risk Assessment i_ SN Fooglfaﬁi?;&%grgv:fﬁf fel | |

! Expert Committee | 1 & Inspection Centers I CNFIA l I CLIF l I CPF l

1 s 1

| Hygienic |

> Supervision [,|° EOOd szetylsm L Food / Beverage v .

Center xpert Pane ! Standardization Committees srA committee| | Food |l ciesT || cEC
| . . Assc. by
L. Certification & Accreditation category
Administration

3.4-1 BANKEIEIZHED < B AITBURS

BB SRS 5 E BB S M OKRE b B Z BB I VU TO L) ITHESH
TWnD,

> FAELTEGPY (Ministry of Health: MOH)
R EREOMREI LY L, U A5, BHEEEEOHIE, BiEe
BMOARFZHY,
Z OO TERHMEE LT, MEEEHM (BRRREICE ) BRI - ik
FEEORER L RNIEN D OREEEH) | TpafTBUE B (B il 0B E B |
LR B R Y (AR — B AR OBV L L BRREME R L O FFRR ) N D,

> [EFEEEARERZEET (Administration of Quality Supervision, Inspection and
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Quarantine: AQSIQ)
i CH A D R ARG S5 A FY

> JEZEITEGM (Ministry of  Agriculture: MOA)
BaP oK R, REEYHERLORIRE & ZOmETELHEY, FEICY
T o TUIHAEATEGR M &,

3.4.2 PENZRIT DB OB

PEIZHB T 2 RMEREFE TR PITEETH Y | EBELHEAEITEEIM O BRI
KO HIE, & S, EBBAEERATBEH M S EZ R 2 — R (GB #ifs = — F: GB (Guo
jia Biao zhun)) Zf2ft L, RMLZEEFEEFEZEZOFEELR TARIND,

BRSO 538 T b EFEHE 2 — RRZN 058 o BEBUFBEI IS L [FEkD 7
e R AR TAMII., ED%k, EFEEEHZES (Standardization
Administration of China: SAC) [ TEHIND, HFKE— NOFEHDFEFIET T
DPEFEMIC B L7 b DT,

GB A 1 [ 5% A
GB/T EEEZF R

ELTARIN, TR FF Il TRBINARE L 7o T 5, EFEEILVEREER
T, TRTOEFEELZ -EFL L TAEL TS (http!//www.sac.gov.en/), B ihE
HO GB #EO—pf L LTk, GB 2760 1% &M ofEHICBE T 2 A%, GB
7718 1% R GICHE S A FRRERE)] TH D,

HENCEIT 2B MESICET 2RO R 2R E LT, K34212H5 L HICH
FHKE L THESNSH D (National Standard) . #15DE L-~UL (MFHES) F7=-
(FERFRIC L2 B EHK GBI &L THESND O (Industry & Local
Standard) . il % OEZFEONEE EHEIND SO (Enterprise Standard) &9 =
g OREEIC > TWDHARTH D, SRITT X THREFEBICHT T B2 51
L. EOERBUNTELREMDB oD b0 EBEIND,

Standardization Law

National Food Standard Local & Industry Food Standard Enterprise Food Standard
—I Food Hygiene Standard | Commodity Hygiene Standard | |
Commodity Standard
N N (including “quality and
—| Commodity Food Quality Standard | Commodity Quality Standard | hygiene”)

—l Food Testing Method Standard |

—l General Food Standards (Labeling, Classification)

X 3.4-2 "WEOE LD =ENE
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http://www.sac.gov.cn/

HHESEIT I =X L CEFREDHE SN TV DAEAITZEOMREZESTT 5 2
7o TEY ., EX LIELGAOEHIRE LI STV D, EFBER 2RI
DONTIL, FORDOPEREIZH HHTHRE O £ 71T ERFROEMBRE A ER SN S, £
DA, &, BIBX, FRI3EEANRBFOEAITEIMIZZOHKEZE LD, HES
NTNENEFHEICHET D 2 L 2l L, EEBREEETEESMIC B 235, (N
B UDFELZWGEEICBWTTZENEA., BIAX, E2IXEEE N RBUF O#EAEITEGH
FlZE 2 L, fNEEOESTICEE LTI o 7eun,

U EORERE 272 LT, 2—7 v 7 ZA&MBIEOHEE 28R EIT/AET 2 B
BOMEZEESETLbDOZX 3.4-3107Y, 2—7 v 7 ZARMBUEDFIHBIZXE L
T, Bl 21X &5 D TScope (#ilH) |, Description (FifH) J. Essential Composition and
Quality Factor (WZEAHACNR OVWEZEAAR) | Tl 22 i%4 35 GB HE THE S 1L
%, [Food Additives (B5EINW) | IZHOWTITAMICHBED GB k., GB 2760 (&
N OFE BT 2 A4 NE) | GB 14880 CRFESRILWE 2 &M ICIRINT 5 Bt
AJENE) 23, E7z. TContaminant (JGYWE) ) 121X GB 2762 (&L OVGYME D 5
KARBIZOWTOEAE) | GB 2763 (AT OKEREFICEAT 2R KFREIZONT
DFEHE) DENENRIE L TWDEY | ERMIZIT=2—7 v 7 Z8MBIKIC GB g0
IFIEEEITHIN LTV 5, [Weights and Measures (E&K&KONV0&E) | (IZOWTIEHAAKR
DA & RFRICHEIEIDNET 5 HEUED JIF 1070 <°E S AR 2 515 P o FL v i
HEhTnod,

X 3.4-3 HEIZEIT DR NHE O

Format for CODEX

- Commodity Standards -
| Food Standards in CHINA | Food Standards in CHINA

Name of the Standard

National and industrial standards of E. Scope GB 2762 ‘Max levels in foods of
ingredients and raw materials Contaminants’;

7 %9 Description GB 2763 ‘Maximun residues limits

; forpesticides in foods’

4 \Veterinary drugMRLs by MOA 7

GB 2760 ‘Hygienic standards for
uses of food additives’

GB14880 'Hygienic standards for
the use of nutritional fortification
substances infoods’ 7

< Essential Composition
and Quality Factor

Food Additives

\ 4

; ‘Administrative provisions of
« Contaminant 4 metrological supervision for

. « : .
- - 0 . #|productsin prepackages with

:yg!enes:gsIor:oog/]::attegprles 4~ Hygiene # |fixed contents’by AQSIQ
ygienestds forfoodtactories Weights and Measures d

GB 7718 ‘General Standard for Labelling GBT 4789 Series std of Microb.

Prepackage Foood Labeling’; ‘, examination of food hygiene

GB 13432 ‘Generalstandardsfor [+ | Methods of Analysis and | GBT 5009 Series stds of food

the labeling of prepackaged foods Sampling " [hygienic analysis methods -

forspecial dietary uses’ Physical and chemical setion

‘General Std for Nutrition Label' 7

XU BRI 7Z26) & U Cidttik 3 5 3.4.4 AR SHEONE  1I2H D BRI — A
AHRT 4 DFEH BRI, 2—TFT v 7 ZAORNBEOER 2o LT, FEAIZ
ST % G BHESCE DM OHMK Z KPIZITOAAL TN &, a—F v 7 ZHRKICHE
OEMBED BN R S FELTWD Z ENNND, T XTORLTHLT LYIE
BRI Z ERRD LN DDITTIHRNTHA I, ERNBEE a—FT v 7 2Bk & OxtIs
PEEWHIBLENOARD ERLEHFIN TS,
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3.4.3 B —RIZEET B 0HTiE
B RICEI L TIdFE 34-A 0, F— AR T 4 THY BEIF-2MICBE L T, =1
FTHA R R (K 3.4-1~3) OBICHB LT,

3.4.4 {ARESLHEDONE
a—F w7 A S GB Bk LR ONVE OO BTEHIK & OxtISEE T 57 6.

B D Ao PRIEEIEE,  FHERLD S o O S5 2 I C LR R 24T - 72,

(1) BIfEs A

Format for CODEX
Commodity Standards

Food Standards in CHINA |

.

GB 2760 ‘Hygienic standardsfor
uses of food additives’

GB14880 'Hygienic standards for
the use of nutritional fortification
substances infoods’

GB17400 Hygienic Standard for
InstantNoodle

GB 7718 ‘General Standard for

GB 13432 ‘General standardsfor |«
the labeling of prepackaged foods
forspecial dietary uses’

‘General Std for Nutrition Label’

Prepackage Foood Labeling’; E

Name of the Standard

*{ Essential Composition

and Quality Factor

Food Additives

Contaminant

Hygiene

Weights and Measures

Labelling

Methods of Analysis and

Sampling

=]

3.4-4  HIJE D AZEBIT 5B 5 OREZE X

(2) ERERECK

| Food Standards in CHINA |

GB10789 General std of beverage
5.1 Carbonatedbeverages
5.1.1 juice containing type
5.1.2 fruitflavoredtype

GB 2760 ‘Hygienic standards for
uses of food additives’

GB14880 'Hygienic standards for
the use of nutritional fortification
substances infoods’

4

GB 2759.2 Hygiene standardfor
Carbonatedbeverage

GB 7718 ‘General Standard for
Prepackage FooodLabeling’;

GB 13432 ‘General standards for
the labeling of prepackaged foods

3

Format for CODEX
Commodity Standards

Name of the Standard

<

""~ Essential Composition

and Quality Factor

4

Food Additives

Contaminant

Hygiene

Weights and Measures

Labelling

"| Methods of Analysis and

Sampling
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Food Standards in CHINA

LY ¢ .
LS/T 3211 Industry Standardfor | »* ‘| Scope GB 2762 MaX’!eveIS in foods of
InstantNoddle — Contaminants’; _ o
% Description GB 2763 ‘Maximun residues limits

a

for pesticides in foods’
Veterinary drug MRLs by MOA 7

‘Administrative provisions of
metrological supervision for
productsin prepackages with
fixed contents’by AQSIQ

QU

GBT 4789 Series std of Microb.
examination of food hygiene

+ GBT 5009 Series stds of food

hygienicanalysis methods -
Physical and chemical setion

Food Standards in CHINA

513 colatype :'. Scope GB 2762 ‘Max levels in foods of
Contaminants’;
GB/T10792 Carb ted B . !
arbonated beveraggz ;. { Description GB 2763 ‘Maximun residues limits

forpesticides in foods’

4 Veterinary drug MRLsby MOA >

“a

forspecial dietary uses’ Physical and chemical setion 7
‘General Std for Nutrition Label’ ;7
“ GB/T12143.4 Assay method of
CO2in Carbonatedbeverages

‘Administrative provisions of
metrological supervision for
productsin prepackages with
fixed contents’by AQSIQ

GBT 4789 Series std of Microb.
examination of food hygiene
GBT 5009 Series stds of food

hygienic analysis methods -




3.4-5

(3) FHEL/m ARG

|  Food Standards in CHINA

GB 2707 Hygienic standard for
fresh (frozen) meat of livestock

GB 2715 Hygienic std for grains

GB 2733 Hygienic standards for
fresh (frozen) marine products of
animal origin

GB 2760 ‘Hygienic standards for
uses of food additives’

GB14880 'Hygienic standards for
the use of nutritional fortification
substances infoods’

GB 19295 Hygienic standards for
quickfrozen and prepacked food

made of wheatflourand rice 7

GB 7718 ‘General Standard for
Prepackage Foood Labeling’;

GB 13432 ‘General standardsfor
the labeling of prepackaged foods

forspecial dietary uses’
‘General Std for Nutrition Label’

7

3.4-6

3

FREREICEHZ 31T % R ik ks ORE X

Format for CODEX
Commodity Standards

Name of the Standard

Scope

Description

e

Essential Composition
and Quality Factor

Food Additives

Contaminant

Hygiene

Weights and Measures

Labelling

Methods of Analysis and
Sampling

AP IR AL T I 1T D B dk Rk ORI
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Food Standards in CHINA

GB 2762 ‘Max levels in foods of
Contaminants’;

GB 2763 ‘Maximun residues limits
forpesticides in foods’

Veterinary drug MRLs by MOA 7

ea

‘Administrative provisions of
metrological supervision for
productsin prepackages with
fixed contents’by AQSIQ

QU

GBT 4789 Series std of Microb.
examination of food hygiene

o GBT 5009 Series stds of food

hygienicanalysis methods -
Physical and chemical setion




#34-A BN—

2 B9~ % ok

Related
legislation

Item

Specification

Analytical Methods

Reference

GB 4789-2010
National Food
Safety
Standard Food
Microbiological
examination

Aerobic Plate
Count

This standard is to state the
analytical mathod for pathogens
and hygiene indicator microbes.
The specific limitation in certain
food category will be stated in
separate standards of category.

Difference with FDA/BAM, Chapter 3: Aerobic plate
count, 2001

Appropriate enumeration scope of plate counts
computed change to 30 cfu ~ 300cfu from 25 cfu
~250 cfu.

Incubate temperature change to 36 £ 1°C from 35
+ 1°C.

10 times dilution, change to transferring 1ml of
previous dilution to 9 ml of diluent from transferring
10ml of previous dilution to 90 ml

do not adopt the Spiral Plate Method

GB 4789.2-2010
National Food Safety
Standard Food
Microbiological
examination: Aerobic
plate count

Enumeration of

Difference with FDA/BAM, Chapter 4. Enumeration of

GB 4789.3-2010

coliforms Escherichia coli and the coliform bacteria, 2002 National Food Safety
- Appropriate enumeration scope of plate counts Standard Food
computed change to 15 cfu ~ 150 cfu from 25 |Microbiological
cfu~250 cfu. examination:
- Incubate temperature change to 36 + 1°C from 35 |Enumeration of coliforms
+ 1°C.
- Sample size change to 25g(or 25ml) form 50g(or
50ml)
Salmonella Same as FDA/BAM, Chapter 5: Salmonella, 2003 and|GB 4789.4-2010

AOAC official Method 967.26, 967.27,967.28.

National Food Safety
Standard Food
Microbiological
examination: Salmonella
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Staphylococcus
aureus

total 3 Methods

1.The First Method: Qualitative Analysis, it refers to
AOAC office Method 987.09 Staphylococcus
aureus in foods most probable numble method for
isolation and enumeration and ISO 6888-1: 1999
Microbiology of food and animal feeding stuffs-
Horizontal method for the enumeration of
coagulase-positive staphylococci, Staphlococcus
aureaus and other species - Partl : Technique
using Baird-Parker agar medium

2.Second Method: Modified by AOAC 975.55
Staphylococcus aureus in foods surface plating
method isolation and enumberation, 1976 and ISO
6888-1:1999, the difference are:

- Change the AOAC sampling size to 25g(or 25ml)

from 50g(or 50ml)

- Modified the 1ISO computational formula

3.The third Method: modified by AOAC 987.07, the
difference is:

- Change the AOAC sampling size to 25g(or 25ml)

from 50g(or 50ml)

GB 4789.10-2010
National Food Safety
Standard Food
Microbiological
examination:
Staphylococcus aureus

Enumeration of

Sampling Preparation, Dilution, plating and incubation

GB 4789.15-2010

moulds and of sampling (Potato dextrose agar, or Rose bengal National Food Safety

yeasts medium) , counting of plate Standard Food
Microbiological
examination:
Enumeration of moulds
and yeasts

Listeria Difference with FDA/BAM, Chapter 10, Listeria GB 4789.30-2010

monocytogenes monocytogenes, 2002 National Food Safety

- Enrichment Medium, LB Broth replaced of BLEB
Broth
- Isolation Medium, PALCAM replaced of OXA, add
CHROMAGAR Listeria colouration media
- Add the preliminary screening step
- Incubate temperature change to 36 + 1°C from 35
+ 1°C.

Standard Food
Microbiological
examination: Listeria
monocytogenes
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Lactic acid

Presumptive test (Sampling Preparation, Dilution,

GB 4789.35-2010

bacteria plating and incubation of sampling (MRS agar, MC  |National Food Safety
agar), counting of plate)—ldentification test (MRS Standard Food
agar plate or MC agar plate)— Report Microbiological
examination:
Lactic acid bacteria
Enterobacter First method, Modified by ISO/TS 22964 :2006( Milk |GB 4789.40-2010
sakazakii and milk products -Detection of Enterobacter National Food Safety

sakazakii), the difference are:

- Incubate temperature change to 36 + 1°C from 35
+1°C

- Enterobacter sakazakii isolated plate chang to DFI
from ESIA, incubate temperature change to 36 +
1°C from 44 + 1°C.

- decide 100g(or 100ml) as the basic detection unit.

Secod Method, it is refer to FDA, Isolation and

enumeration of Enterobacter sakazakii form

dehydrated powdered infant formula (July 2002)

Standard Food
Microbiological
examination:
Enterobacter sakazakii
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Maximum
levels of
contaminants
in food;

Maximum
levels of
mycotoxins in
foods

Lead(Pb)

cereals: 0.2mg/kg;

legume: 0.2mg/kg;

tubes: 0.2mg/kg;

meat and poultry: 0.2mg/kg;
edible meat and poultry offal:
0.5mg/kg;

fish: 0.5mg/kg;

fruit: 0.1mg/kg;

small fruit, berry and grape:
0.2mg/kg;

vegetable excluding bulb

vegetable, leafy vegetable, fungi:

0.1mg/kg;

bulb vegetable: 0.3mg/kg;
leafy vegetable: 0.3mg/kg;
fresh milk: 0.05mg/kg;
infant formula: 0.02mg/kg;
fresh eggs: 0.2mg/kg;
wines: 0.2mg/kg;

fruit juice: 0.05mg/kg;

tea: 5mg/kg

1.Graphite furnace atomic absorption spectrometry
Sample preparation—ashing or
digesting—standard solution
preparation—determination by instrument.
2.Hydride Generation-atomic Fluorescence
Spectrophotometry
Sample preparation—digestion—standard solution
preparation—determination
3.Flame atomic absorption spectrometric analysis
(FAAS)
Sample preparation—extraction and
separation—determination by instrument
4.Double sulphur hydrazone colourimetry
Sample preparation—digestion—standard solution
preparation—determination by spectrophotometer
5.single-sweep polarography
Sample preparation—digestion—standard solution
preparation—determination by polarographic
analyze

GB 5009.12-2010
National food safety
standard determination
of lead in foods
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Cadmium (Cd)

cereals - rice, soybean: 0.2mg/kg,
peanut: 0.5mg/kg, flour: 0.1mg/kg,
coarse cereal(corn, millet,
sorghum, tubes): 0.1mg/kg;

meat and poultry: 0.1mg/kg; meat
and poultry liver: 0.5mg/kg; meat
and poultry kidney: 1.0mg/kg;
fruit: 0.05mg/kg;

root and tuber vegetable excluding
celery: 0.1mg/kg; leafy vegetable,
celery, fungi: 0.2mg/kg; other
vegetable: 0.05mg/kg;

fish: 0.1mg/kg;

fresh eggs: 0.05mg/kg

1.Graphite furnace atomic absorption spectrometry
Sample preparation—dry ashing or wet
digestion—standard solution preparation
—determination by instrument

2. Atomic absorption spectrometry (AAS)

2.1 Potassium iodide -4-methyl pentanone-2
Sample preparation—extraction and
separation—determination by instrument

2.2 Double sulphur hydrazone-butyl acetate
Sample preparation—extration and
separation—determination by instrument

3. Colourimetric method

Sample preparation—Digestion—determination by
spectrophotometer

4. Atomic fluorescence spectrometric (AFS)

Samplepreparation—dry ashing or wet
digestion—standard solution preparation
—determination by AFS

GB/T 5009.15-2003
Determination of
cadmium in foods

Mercury (Hg)

cereals: 0.02mg/kg total Hg;
tubes(potato, sweet potato),
vegetable, fruit: 0.01mg/kg total
Hg;

fresh milk: 0.01mg/kg total Hg;
meat, liquid eggs: 0.05mg/kg total
Hg;

fish excluding carnivorous fish and
other aquatic products: 0.5mg/kg
methyl Hg;

carnivorous fish(shark, tuna, etc.):
1.0mg/kg methyl Hg

1.The determination of total mercury

1.1 Atomic fluorescence spectrophotometric
Digestion—Preparation of standard
solution—Determination by AFS

1.2 Cold atomic absorption spectrometry
Sample preparation—Digestion—Instrumental
analysis

1.3 Double sulphur hydrazone colourimetry
Digestion—Determination by visible
spectrophotometer

2.Determination of methylmercury

2.1 Gas Chromatography(GC )or Cold Vapour Atomic
Absorption
Sample preparation—extraction—centrifugal or
filtration—elution—extraction—determination by
instrument

GB/T 5009.17-2003
Determination of total
and organic-mercury in
foods
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Arsenic(As)

cereals - rice: 0.15mg/kg inorganic
As; flour: 0.1mg/kg inorganic As;
coarse cereals: 0.2mg/kg
inorganic As;

vegetable: 0.05mg/kg inorganic
As;

fruit: 0.05mg/kg inorganic As;
meat and poultry: 0.05mg/kg
inorganic As;

eggs: 0.05mg/kg inorganic As;
milk powder: 0.25mg/kg inorganic
As;

fresh milk: 0.05mg/kg inorganic
As;

legume: 0.1mg/kg inorganic As;
alcohol: 0.05mg/kg inorganic As;
fish: 0.1mg/kg inorganic As; alga:
1.5mg/kg inorganic As; shellfish,
prawn, crab(calculated on fresh
weight): 0.5mg/kg inorganic As;
shellfish, prawn, crab(calculated
on dry weight): 1.0mg/kg inorganic
As; other aquatic
products(calculated on fresh
weight): 0.5mg/kg inorganic As;
edible oil: 0.1mg/kg total As;

fruit juice and fruit pulp: 0.2mg/kg
total As;

cocoa butter and chocolate:
0.5mg/kg total As; other cocoa
products: 1.0mg/kg total As;
sugar: 0.5mg/kg total As

1.The determination of total arsenic
1.1 Hydride Generation-atomic Fluorescence
Spectrophotometry
Wet digestion or dry ashing—standardard solution
preparation—determination by AFS
1.2 Silver salt method
Wet digestion or dry ashing—standardard solution
preparation—determination by spectrophotometer
1.3 Method of Spot of arsenic
Wet digestion or dry ashing—standardard solution
preparation—determination by arsenic apparatus
1.4 Borohydride Reduction Colourimetric Method
Wet digestion or dry ashing—standardard solution
preparation—determination by spectrophotometer
2.The determination of abio-arsenic
2.1 Hydride Generation-atomic Fluorescence
Spectrophotometry
The extraction of abio-arsenic—standardard
solution preparation—determination by AFS
2.2 Silver salt method
The extraction of abio-arsenic—standardard
solution preparation—determination by
spectrophotometer

GB/T 5009.11-2003
Determination of total
and inorganic arsenic in
foods
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Chrome(Cr)

cereals: 1.0mg/kg;
legume: 1.0mg/kg;
tubes: 0.5mg/kg;
vegetable: 0.5mg/kg;
fruit: 0.5mg/kg;

meat including liver and kidney:

1.0mg/kg;

fish and shellfish: 2.0mg/kg;
eggs: 1.0mg/kg;

fresh milk: 0.3mg/kg;

milk powder: 2.0mg/kg

1.Graphite furnace atomic absorption spectrometry

Sample preparation—wet digestion—constant
volume—standard solution preparation
—determination by atomic absorption
spectrophotometer

2.The oscillopolarographic method

Sample preparation—standard solution
preparation—determination by oscillographic
polarograph

GB/T 5009.123-2003
Determination of
chromium in foods

Aluminum(Al)

flour-made products: 100mg/kg

Sample preparation—digestion—standard solution
preparation—determination by spectrophotometer

GB/T 5009.182-2003
Determination of
aluminium in flour
products

Selenium(Se)

cereals: 0.3mg/kg;

legume and legume products:
0.3mg/kg;

vegetable: 0.1mg/kg;

fruit: 0.05mg/kg;

meat and poultry: 0.5mg/kg;
kidney: 3.0mg/kg;

fish: 1.0mg/kg;

eggs: 0.5mg/kg;

fresh milk: 0.03mg/kg;

milk powder: 0.15mg/kg

1.Hydride Generation-atomic Fluorescence

Spectrophotometry

Sample preparation—digestion—standard solution
preparation—determination by atomic fluorescence
spectroscopy

2.Fluorescent method

Sample preparation—digestion—extraction
—standard solution preparation—determination by
fluorescence spectrophotometer

GB/T
5009.93-2010National
food safety standard
determination of
selenium in foods

Fluorin(Fi)

cereals - rice, flour: 1.0mg/kg,
other cereals: 1.5mg/kg;
legume: 1.0mg/kg;

vegetable: 1.0mg/kg;

fruit: 0.5mg/kg;

meat: 2.0mg/kg;

freshwater fish: 2.0mg/kg;
eggs: 1.0mg/kg

1.Diffusion-Fluoring Reagent Colourimetric Analysis

Sample preparation—diffusion—extraction and
filtration— determination by visible
spectrophotometer

2.Ashing and Distilling-Fluoring Reagent

Colourimetric Analysis

Sample preparation—fixation of fluorin — ashing —
distilling—determination by visible
spectrophotometer

3.Fluorine ion selective electrode

Sample preparation—standard solution
preparation—determination by calomel electrode

GB/T 5009.18-2003
Determination of fluorine
in foos
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Benzo(a)pyrene

baked smoked meat: 5ug/kg;
vegetable oil: 10ug/kg;
cereals: 5ug/kg

1.Fluorescence spectrophotometry
Extraction—purification—separation—
determination by Fluorescence spectrophotometry

2.Visual colourimetry
Extraction—purification—separation—
determination by ultraviolet light

GB/T 5009.27-2003
Determination of
benzo(a)pyrene infoods

N-nitrosamine

seafood: 4ug/kg N-dimethyl
nitrosamine, 7ug/kg N-diethyl
nitrosamine;

meat products: 3ug/kg N-dimethyl
nitrosamine, 5ug/kg N-diethyl
nitrosamine

1. Gas Chromatography- Thermal Energy Analyzer
(GC-TEA)
Extraction—concentration —determination by
GC-TEA

2. Gas chromatograph mass spectrometer (GC-MS)
Distill—»extraction and
purification—concentration—determination by
GC-MS

GB/T 5009.26-2003
Determination of
N-nitrosamines in foods

Polychlorodiphe
nyls

marine fish, shellfish, prawn and
alga products (edible parts):
2.0mg/kg polychlorodiphenyls,
0.5mg/kg PCB138, 0.5mg/kg
PCB153

1.Gas Chromatography/Mass Spectrometry with
Isotopic Dilution Method
Sample preparation — extraction — purification —
separation—concentration—determination by
GC-MS

2.Gas Chromatography (GC)
Extraction—purification—concentration—
determination by GC

GB/T 5009.190-2006
Determination of
indicator polychlorinated
biphenyls in foods

Nitrite

cereals(rice, flour, corn): 3mg/kg;
vegetable: 4mg/kg;

fish: 3mg/kg;

meat: 3mg/kg;

eggs: 5mg/kg;

picked vegetable: 20mg/kg;

milk powder: 2mg/kg;
salt(calculated on NaCl): 2mg/kg

1.ion chromatography (IC)
Sample preparation —extraction and
purification—separation—determination by
conductivity detector (CD)

2.spectrophotometry
Sample preraration — extraction — purification —
determination by spectrophotometer

3.Determination of nitrite and nitrate in dairy products
Sample preparation (remove fat and protein)
—nitrate reduction—colouration—determination by
spectrophotometer

GB/T 5009.33-2010
National food safety
standard determination
of nitrite and nitrate in
foods
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Rare earth

cereals - rice, corn, wheat:
2.0mg/kg;

vegetable excluding spinach:
0.7mg/kg;

fruit: 0.7mg/kg;

peanut kernel: 0.5mg/kg;
potato: 0.5mg/kg;

mung bean: 1.0mg/kg;

tea: 2.0mg/kg

Sample preparation — ashing — dissolution —
centrifugal—standard solution preparation —
determination by spectrophotometer

GB/T 5009.94-2003
Determination of rare
earths in vegetable
foods

Aflatoxin B1 corn, peanut and its products: 1.Thin-Layer Chromatography (TLC) GB/T 5009.22-2003
20ug/kg; Extraction—Concentration—Thin-Layer Determination of
rice, vegetable oil(excluding corn separation— determination by ultraviolet lamp aflatoxin B1 in foods
oil & peanut oil): 10ug/kg; 2.Competition Enzyme-linked immunosorbent assay
other cereals, legume, fermented (C-ELISA)
food: Spg/kg; Extraction—defat—Concentration— Determination
infant formula: 5pg/kg by enzyme-labeled instrument

Aflatoxin M1 fresh milk: 0.5ug/kg; Purification—Extraction—Concentration— Thin-Layer |GB/T

dairy products(calculated on fresh
milk): 0.5ug/kg

separation— Determination by ultraviolet lamp

5009.24-2010National
food safety standard
Determination of
aflatoxin M1 and B1 in
foods

Deoxynivalenol
(DON)

wheat: 1000ug/kg;
corn: 1000ug/kg

1.Thin-Layer Chromatography(TLC)
Extraction—Purification—Concentration—Thin-Lay
er separation—Determination by ultraviolet lamp

2.Enzyme-linked immunosorbent assay(ELISA)
Exraction—Purification—Concentration—Determin
ation by enzyme-labeled instrument

GB/T 5009.111-2003
Determination of
deoxynivalenol in cereal
and cereal products

Patulin

apple and hawthorn products:
50ug/kg

Extraction—Purification—Concentration—Thin-Layer
separation—determination by thin layer
chromatogram scanner

GB/T 5009.185-2003
Determination of patulin
in apple and hawthorn
products
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HIJE 6D A

Hygienic Standard for Instant Noodle Industry Standard for Instant Noddle
Std Code |GB17400-2003 LS/T 3211-1995
Scope Fried and non-fried instant noodle. Fried noodle, hot air dried noodle
* Wheat flour should meet its national std
Ingredients |Should meet the requirement of relevant standards and regulation.| [* Fry oil should meet Hygiene std of edible oil frying process
* Salt should meet its national standard
*sould present its specific color; not burned or raw; could have *sould present its specific color; not burned or raw;
shade of colour on both side. could have shade of colour on both side.
Sensory * Have normal smell; No moldy, rancid or other bad smell * No moldy, rancid or other strande smell and tast.
. ~ (000 In Snape ana patiern; NOTTOreign opject or burnea . ) ) L .
requir'nt recidie Good in shape and pattern; Not visible impurity.
* No broken, stuck after recovery with water; * No broken, stuck after recovery with water;
*No half-cooked and teeth-sticking texture. *No half-cooked and teeth-sticking texture.
< Fried Non-fried < Fried Non-fried
water (g/100g) 8 12 water, % 8 12
Acid (Count as 18 Acid (Count as 18
fat), KOH/mg/g ' fat) KOH/mgl/g '
Peroxide value Peroxide value
. (count as fat), 0.25 (count as fat), 20
Technical |g/100g meq/100g
Criteria Carbonly value
(count as fat) 20 Fat, % 24
(meg/kg)
Pb, mg/kg 0.5 loD Value 21.0
Total As, mg/kg 0.5 NacCl, % 2.5
Recovery time 4min | 6min
Weight variance < 3% of declared weight
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Hygienic Standard for Instant Noodle

Industry Standard for Instant Noddle

< Fried Non-fried s Fried | Non-fried

Thc, cfulg 1000 50 000 Tbc, count/g 1000
Microbe Coliform group, 30 150 Coliform group, 30

MPN/100g count/100g

Pathogen Absent Pathogen Absent

Meet relevant quality standards and regualtion.
Food _ _ . : . :
. Applying range and level meet GB2760 'Hygien standard of food Food additives should meet national and industrial standards.

additive additive use'.

. Packaging vessel and material shpould meet relevany hygiene std . . . .
Packagmg and regulation Should meet 'Hygiene standard of food pakaging material
L abeli Labeling should meet relevant regulation, and it is required to Should meet GB7718 'General labeling requirement for

abeling declare 'Fried' or '‘Non-fried' prepackaged food'
Test Sensory requirement
) o Test method for each item
method Technical criteria
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Related

: . Iltem
legislation

Specification

Analytical Methods

Reference

moisture
content

Not more than 8g/100g
(Fried)

1) direct drying method

2) reduced pressure drying method
3) distillationmethod

4) karl-fischer method

Not more than 12g9/100g
(Non-fried)

GB 5009.3

Acid value
(Count as fat)

Not more than 1.8 KOH/mg/g
(Fried)

Peroxide value
(Count as fat)

Not more than 0.25 g/100g
(Fried)

Carbonly value
(count as fat)

Not more than 20 (meqg/kg)

1) extract fat by petroleum ether (GB/T5009.56)
2) Acid value: potassium hydroxide solution titration
Peroxide value: a) potassium iodide solution titration
b) ferric thiocyanate colorimetric method
Carbonly value: dinitrophenylhydrazine colorimetric method

GB/T5009.56
GBIT
5009.37

Pb

Hygienic
Standard for
Instant
Noodle (GB
17400-2003)

Not more than 0.5 mg/kg

1.Graphite furnace atomic absorption spectrometry
Sample preparation—ashing or digesting—standard solution
preparation—determination by instrument.

2.Hydride Generation-atomic Fluorescence Spectrophotometry
Sample preparation—digestion—standard solution preparation
—determination

3.Flame atomic absorption spectrometric analysis(FAAS)
Sample preparation—extraction and separation—
determination by instrument

4.Double sulphur hydrazone colorimetry
Sample preparation—digestion—standard solution preparation
—determination by spectrophotometer

5.Single-sweep polarography
Sample preparation—digestion—standard solution preparation
—determination by polarographic analyze"

GB 5009.12

Total As

Not more than 0.5 mg/kg

1.The determination of total arsenic

1.1 Hydride Generation-atomic Fluorescence Spectrophotometry
Wet digestion or dry ashing—standardard solution
preparation—determination by AFS

1.2 Silver salt method
Wet digestion or dry ashing—standardard solution

GB/T
5009.11
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preparation—determination by spectrophotometer
1.3 Method of Spot of arsenic
Wet digestion or dry ashing—standardard solution
preparation—determination by arsenic apparatus
1.4 Borohydride Reduction Colorimetric Method
Wet digestion or dry ashing—standardard solution
preparation—determination by spectrophotometer
2.The determination of abio-arsenic
2.1 Hydride Generation-atomic Fluorescence Spectrophotometry
The extraction of abio-arsenic—standardard solution
preparation—determination by AFS
2.2 Silver salt method
The extraction of abio-arsenic—standardard solution
preparation—determination by spectrophotometer"

Not more than 1 000 cfu/g Difference with FDA/BAM, Chapter 3: Aerobic plate count, 2001 | GB 4789.2
(Fried) - Appropriate enumeration scope of plate counts computed
change to 30 cfu ~ 300 cfu from 25 cfu ~ 250 cfu.
The - Incubate temperature change to 36 + 1°C from 35 + 1°C.
Not more than 50 000 cfu/g - 10 times dilution, change to transferring 1ml of previous
(Non-fried) dilution to 9 ml of diluent from transferring 10ml of previous
dilution to 90 ml
- do not adopt the Spiral Plate Method"
Not more than 30 MPN/100g | Difference with FDA/BAM, Chapter 4. Enumeration of GB 4789.3
(Fried) Escherichia coli and the coliform bacteria, 2002
Coliform group - Appropriate enumeration scope of plate counts computed
Not more than 150 MPN/100g change to 15 cfu ~ 150 cfu from 25 cfu ~ 250 cfu.
(Non-fried) - Incubate 'Femperature change to 36 + 1°C from 35 = 1°C.
- Sample size change to 25g(or 25ml) form 50g(or 50ml)"
Pathogen Negative a) Enrichment with BPW/TTB/SC medium, and confirm through GB 4789.4
biochemical and serological characteristics. GB 4789.10
b) Enrichment with GE, HE/SS and EMB agar, and confirm GBI/T 4789.5

through biochemical and serological characteristics.
¢) 1) Enrichment and identify with coloration and coagulase test
2) Baird-Parker plate count
3) Staphylococcus MPN count

GB/T4789.12

Peroxide value
(count as fat)

Not more than 20 meq/100g
(Fried)

1) extract fat by petroleum ether (GB/T5009.56)
2) Acid value: potassium hydroxide solution titration

GB/T5009.56
GB/T
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Peroxide value: a) potassium iodide solution titration
b) ferric thiocyanate colorimetric method
Carbonly value: dinitrophenylhydrazine colorimetric method

5009.37

PRC Industry
Standard for
Instant
Noddle (LS/T
3211-1995)

Fat Not more than 24% (Fried ) GBIT 14772
loD Value More than 1.0 Identified by indic colorific mensuration GB 601
GB/T5009.56
NaCl Not more than 2.5% Titration by standard solution of silver nitrate. GB 601
Recovery time | Not more than 4.0 min Place noodle in an insulation container with cover face; Add
(Fried) about five times weight boiling water as many as the noodle;
Close the container and time-stamped. When using a piece of
glass clamping softening noodles, observe gelatinization state
without obvious hard heart, record the recovery time.
Not more than 6.0 min
(Non-fried)
Weight Not more than 3% of declared | Weight the packages Noddle three times by 0.5g sensitivity
variance weight scales; Compared with the declared weight; Claculated deviation
Thc Not more than 1,000 count/g GB 4789.2
Coliform group | Not more than 30 count/100g GB 4789.3
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1 IR IR

Name of the

Carbonated Beverage

Hygiene Standard of

Standard (Sparkling beverage) Carbonated Beverage
e : : . |Limited level; Food additives; Process Hygiene
Scope Classification; tech requirements; Assay method,; requirment; Packaging; labeling; Storage & transport;

Test rules; Labeling; packaging & transport

test

Description

Beverage ch aaged with external CO2, excluding
CO2 generated from fermentation .

Beverage charged with external CO2, excluding CO2
generated from fermentation .

Essential
Composition and
Quality Factor

® CO2content=1.5
® Juicetype: juice content =2.5%

® Should presentthe color and taste of main
ingredients; withoutstrange taste, bad smell and
foreign object.

® Pb<0.3mg/L, As <0.3mg/L, Cu <5mg/L

Food Additives

® GB2760and GB14880

GB2760 for Range and level requirment
Also meet relative quality standard and regul’n

Contaminant

GB 2762

Hygiene

Microbe: Thc <100 cfu/100ml, Coliformgroup < 6
MPN/100ml, Mold count=<10 cfu/100ml, Yeast <10
cfu/100ml, Pathogen (salmonella, Shigella,
Staphylococcus aureus): Absent.

® GB12695 Beverage factory GMP Practice

Weight/Measure

® GB7718 and GB13432.

Labelling ® Juice type should declare juice content.
. ® Pb: To be tested as GB/T 5009.12
Methods of 'Sgggggttgr”r;teetﬂé 4 ® Total As: To be tested as GB/T 5009.11
Analysis 2) Distilling titration ® Cu: To be tested as GB/T 5009.13

® Micorbe: To be tested as GB/T 4789.21
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<HIHTE>  IRIEECEE

| Rglatgd Item Specification Analytical Methods Reference
egislation
CO, volume >=1.5 1) Reductor method; Assay method of CO, in Carbonated
2) Treated with acid, caustic, and then beverages (GB/T 12143.4)
ditillation, absorb CO, with NaOH. Add BaCl
then titrate with HCI.
Juice content >=2.5% NA Only for Carbonated Beverages with
Juice added
Sensory evaluation |Should present the colour |Visually check
and taste of main
ingredients; without strange
taste, bad smell and foreign
object.
Lead <=0.3 mg/L 1) Wet degradation methodour Dry incineration |National food safety standard --
method Determin of lead in food (GB5009.12)
2) Atomic absorption spectrophotometry
3) Polarographic analysis
CB:Z\r/Z?gggasd 4) Dithizone colourimetry method
(GB10792) Total Arsenic <= 0.2 mg/L (as of Arsenic) |1) Wet degradation methodour Dry incineration |Determination of total arsenic and

method

2) Gutzeit methodour Silver
diethyldithiocarbamate method

3) Arsenic Stain Measurement method

4) Deox”idiza"tion and colourimetry method

abio-arsenic in foods (GB5009.11)

Coper

<=5 mg/L

1) Atomic absorption spectrophotometry
2) Sodium diethyldithiocarbamate method

Determination of copper in foods
(GB5009.13)

Total plate count

<= 100 cfu/mL

Cultured with PCA culture medium and count

National food safety standard -- Food
microbiological examination : Aerobic
plate count (GB4789.2)

Coliform

<= 6 MPN/100mL

1) Coliforms MPN count
2) Coliforms plate count

National food safety standard --Food
microbiological examination:
Enumeration of coliforms (GB4789.3)
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Mold <= 10 cfu/mL Cultured with Rose Bangal Medium and count |National food safety standard
Food microbiological examination:
Enumeration of moulds and yeasts
(GB4789.15)

Yeast <= 10 cfu/mL Cultured with Rose Bangal Medium and count |National food safety standard
Food microbiological examination:
Enumeration of moulds and yeasts
(GB4789.15)

Pathogen Negative Enrichment with BPW/TTB/SC medium, and National food safety standard

(salmonella) confirm through biochemical and serological Food microbiological examination:
characteristics. Salmonella (GB4789.4)

Pathogen (Shigella) |Negative Enrichment with GE, HE/SS and EMB agatr, Microbiological examination of food
and confirm through biochemical and hygiene--Examination of Shigella
serological characteristics. (GB4789.5)

Pathogen Negative 1) Enrichment and identify with colouration and |National food safety standard

( Staphylococcus
aureus)

coagulase test
2) Baird-Parker plate count
3) Staphylococcus MPN count

Food microbiological examination:
Staphylococcus aureus (GB4789.10)
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#8343 Fr—AAHXT 3 FHELHHEEN

Contaminant and Physical/Chemical Index (<)
Name of Standard Pb cd Al | MeHg |Tot. Hg| Inor. As |Tot. As|Acid value|Perox. Vallvolatile basid Aflatoxin
mg/kg| mg/kg |[mg/kg| mg/kg | mg/kg | mg/kg mg/kg [KOH,mg/g| g9/100g |N mg/100g| pg/kg
GB19295 Hygienic std for quick-
frozen and pre-packed food 0.5 - - - - - 0.5 3 0.15 15 5
made of wheat & rice
0.2
o (rice/bean) 0.15 (rice) 20(Corn)
GB‘2715 Hygienic standards for 02 01 B B 002 | 04(wheat)| - B B B 10(Rice)
grains (wheat/corn 0.2(other) 5(Other)
Jother)
i 1.0
fcrafsﬁ(irsogz:g)gllrﬁglr?nztd :8criucts i P 01 .. |Camivorg 4 O.1(fish) | - - 10--30
: er P (Fish) | (Fish) fish) 0.5(other)

animal origin 0.5(other),
GB 2707 Hygienic standards for 02 01 B B 0.05 0.05 B B B 15
fresh(frozen) meat of livestock
GB16869 Fresh and frozen 02 05 B B 0.05 B B B B 15
poultry product
DBllelS Hygienic requirement 02 01 N N 0.05 0.05 N N N 10
of quick-frozen meat products
NYT1407 Green food-quick- 05 (2;([),3)
frozen and pre-packed food 0.2 0.2 25 ( él’ﬂ) 5‘ 02 0.05 - 3(&17) 10.15(5 )| 15(F ) 5
made of wheat flour or rice (jT.:VAﬂ)
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Microbiological Index(s)

Storage
Name of Standard Tot. plate count | Tot. plate count | Colif.(fresh) | Colif. (cooked) | Mold count | Mold count | Microbe | temperature
(fresh) cfulg (cooked) cfu/lg | MPN/100g [ MPN/100g (fresh) (cooked) |Pathogen
GB19295 Hygienic std for quick- Not
frozen and pre-packed food 3000000 100000 230 50 -18'C+2°C
X detected
made of wheat & rice
GB 2715 Hygienic standards for
grains
GB 2733 Hygienic std for .

. -15Cto-
fresh(frozen) marine products of 18°C
animal origin
GB 2707 Hygienic standards for
fresh(frozen) meat of livestock

0/25g
GB16869 Fresh and frozen 500000 (Salmonell omq
poultry product 1000000 (Frozen) 10000 | 5000 (Frozen) a) 0/25g -18C+1C
(O157:H7)
DB11/615 Hygienic requirement , Not omyoe
of quick-frozen meat products 500000(Total plate count) 5000(Coliform group) detected 18°'C+2°C
NYT1407 Green food-quick- Nat
frozen and pre-packed food 3000000 100000 230 50 -18C£2°C
. detected
made of wheat flour or rice
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<HriE>  REG B
Related legislation Item Specification Analytical Methods Reference
Lead 0.5mg/kg Dry incineration method—Atomic absorption GB 5009.12
spectrophotometry
Total arsenic 0.5mg/kg Dry incineration method—Hydriding—Atomic GBT 5009.11
fluophotometer
Acid value 3mg/g Acid value measurement method by titration GBT 5530
Peroxide value (for [0.159/100g Peroxide value measurement method by titration GBT 5538
fat)
Total volatile basic  |{15mg/100g Titration with hydrochloric acid SCT 3032
) o nitrogen
S[Sntiré)?:rHyglenlc Aflatoxin B1 5ug/kg Thin-layer chromatography GBT 5009.22
quick-frozen and Aerobic plate count 3,000,000 cfu/g(raw) Standard agar medium 36+1.0°C, 48+2h GBT 4789.2
pre_packed food made 100,000 Cfulg(heated befOI’e
of wheat flour and rice> freezing)
Coliform 230MPN/100g (heated before  |Coliform MPN count method: LST broth GB 4789.3
freezing) fermentation tube—gas generation—BGLB broth
fermentation
Salmonella Negative Agar plate count—serology test GB 4789.4
Shigella Negative Biochemical test—serology test GBT 4789.5
Staphylococcus Negative Biochemical test—plasma-coagulase test GB 4789.10
aureus
Mold <50 cfu/g (heated before Microscopic examination count method GB 4789.15
freezing)
GB 16869<Fresh and [Mercury 0.05mg/kg Dry incineration method—Atomic fluophotometer
frozen poultry product>
GB 2733<Hygienic Cadmium (for fish)  [0.1mg/kg Dry incineration method—Atomic absorption GBT 5009.15

standard for fresh and
frozen marine products
from animal origin>

spectrophotometry
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RKETVT (RL—v7, YUHBR—N, T4V E AV RRVUT, FAL, RN
k)

3.5

351 ~L—v7

3.5.1.1 BT

< L— U7 OEERR LA - FASHITERE I EBS LIREE THY . TR
BB AFE 3,51 10T,

# 3.5-1

EPE - —WRINLOE 4 - fFEE B
B4 (Ministry of Agriculture
and Agro-Based Industry: MOA)

A - M TREMOLESE - fEEHE
(I
(Ministry of Health: MOF)

B

B H RN

DOA)

(Department of Agriculture:

VNERY]

5 K E R
(Fisheries Department: DOF)

w4 PEN)

R E YR
(Department of Veterinary
Services: DVS)

RIS BN E S B
(Food Safety and Quality
Division: FSQD)

3.5.1.2

8131 £ it SRS (2 B9 2 TE BB

5 2 S BRI B4~ 5 R 277 (14 3.5-1),

3.5-1 (AR S A B 5 I
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Food Act-1983 Malaysia Commodity Standards
ood Act-
Food Regulatioon-1985 Name of the Standard Standards of Malaysia
» General Labeling Seone Act-1996
Requirements P <Malaysian Standard>
> General_f_‘oodAddltlves Description - 224 Commodity Food Items
> %tartl.d alids ing i Essential Composition Department of Standards
Rzzgre?rfenis i and Quality Factor Ministryof Science, Technology
-363 Food Items Food Additives an‘%ﬁlgg‘ﬁ;aon
Ministrl\%gf}gealth 7 Contaminant 7
Hygiene
Food Hygiene .
Regulation-2009 Weights and Measures Halal Food
» Special Requirement for Labelling MS 1500:2009
Meat, Fish, Ice cream and : Halal Tnd Devel
frozen confection, milk, Ice Methods of Analysis alal \n ustry evelopment
Ministry of Health and Sampling Corporation: HDC
(MOH) 4




3.5.1.3 &L (R (MOH))

(1) &M%E-19831 (Food Act-1983)

BEATEROE L R TH S, BMOAE - I8 - RIS T 5, /EgE & RIE
1TAPLERZHR#ET L OICHITENTWD, FHEIT A NES LT AR,
WRFEIZI T DA RPHE EDO TN D, [FEMITORBSEITICNE 7, PRIEE OB DT
R % 8 D 5 MERR A4 3 Tl ERIHERR 2 B Y 2 B 2 T\ D,

(2) RAMEIHI-19852  (Food Regulation-1985)
fFRNT AL HLHI-1985 & U TREE S4v, B dnBlHINZEOER OS2 e HUE Ol E IS fF
VIR BT STV 5, B EHI-1985 13FoR, BRI L B 70 A0 b,
BEhELEE, HYE - AEMBRFEO—REMHIIINZ, 5 8 TIT 363 & HIZBT 25
@:uﬂuﬁ%k#%%IJ%mM%%I/E%HK%ZLﬂ% CERk 21 FFEEHEE & 3.5-2), AR H
R L., MERIKIROER., . Rl Z\gi'%T%IEZ’PfEEéﬂT%é

(3) ‘hnfiEE#IHI-20093

A ERH-2009 1, AR EE OIED, Rbh %% Bl DITAF L OHERRE
T DR A B LTV S, RIBANC I 2 &SR & 6w 2 & bl D il
%ﬁ\@%\ﬁm\ﬁ@ikﬁ%%\it@%%@éﬁm®ﬁ7mw%ﬁ\EMIit
@ﬁ%%@E%K@%fé%6w@%ﬂ%ﬁ%@#é%ﬁuﬂﬂmﬁaﬁﬁﬂiik\
W, fa, 74 A7V —ABIXOMEE T, F3, kOB, #iE . RS RE
BLOWTEIZ BT 25 OIE Z 7% T T\ 5, HENRTEHEIC %LT%H%®%%%%$
HlE S TWND

3.5.1.4 ~L—3I7HIk (Malaysian Standard)

ERBE S A OBLE D B 1T, BHPEr3E (MOSTD R ET 5~ L— I 7 HEFEM
¥ (Malaysian Standard: MS) MNEERALEE HDTWDH, EEFXEZxG L L2 ISO
EPLOEFHE TIEH 508, FAUEE R TH 5,

FFITRR 21 RS E £ 353 IZFIR L TWDER, a—TF v 7 ATOMEBIE &L
¥ & AR 7oAk & 7n > TV B,

MS IFHUE 6,000 MR RE SN TV DA, EFEHESFE (ICS) =2— F 67 (&dhi
7)) BTN L TV D HAKIT 2010 £ 3 ABITE 454 0, 20 5 BAEBIA K

(Specification) (23 % b DlE 224 14%2.6 CERk 21 FEHREE £ 3.54), 2 bl
ASRAEERE TH DN, DHIRFED B D RBRE~—27 ORRNARE L 72 D,

WA AEREE SRR E L Tl _EF%@ MS ERERE LTHED LN TEY, 2010
2 ARBUE 30 dn B Rk 21 FEEIREE £ 3.5-4) PMTEIIIZ & SRR S5 il Bk
ELTEESNATND

1 http://fsis2.moh.gov.my/fosimv2/HOM/frmHOMFARSec.aspx?id=22
2 http://fsis2.moh.gov.my/fosimv2/HOM/HfrmHOMFARSec.aspx?id=21
% http://fsg.moh.gov.my/uploads/Food Hyginene Regluations 2009.pdf
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3.5.1.5 T JLHIE

A RT LB S To BN FOIRAME, s T, MEGWEAZEA, HERL0RE
k@&«@%ﬁ%ﬁﬁﬁ&f%éoA?w%¥%%&ﬁ<mx»ﬂﬁ%@%ﬁkﬂ7w
PEEDIRBLZHY LT\ 5, 72 BERMERE & LT MS k., MS 1500:2009 235l E &
NTW5, L —o TG TIINTA~—7 ORWERITME LW EESDONDIEET
HYRDEBETDUNEND D,

BUE, ~V— 7B ThT ik oflEOREMERILTEY ., BT T UlE
OENBESIALET 2D L A9, FEMXEERHATH L, RiRE, Jim, Ikoe
BADOREIREENEEIN TN D,

3.5.1.6 B —XIZEET 5 oMk
Foh— \—EEJ L/T IZ3£ 8.5-A1 |2, ¥ —AAXT TV EF7-&&IZBEL T, *
NENERMBIKE (3% 3.56-56~T7) O®KIZHFE LT,

3517 Fr—ARAXTF 4

(1) BIfED A

BHA-1985 TIEX— KL, ©—=T72> 7% v hn= ATy T 4 EEED
7o [xxz ) LLTHESNLTWS

MS Tl Instant Wheat Noodle (MS 526:2009) 78 =2—5 v 7 A2 TR E L7- Instant
Noodles (ZHEHL L 7= ks & 72> T 5, Instant Beehoon (MS 1112:1988) & it Hhiik
LThd (#3.55),

(2) IREREE
B A-1985, MS & HIZEDAE D K 9 72 REREEID A TO IR IIRE S AL TR0,
I — R ED TS RN R W AP O S B x4 & LT 5 (3 8.5°6),

(3) FWHAEHA S

BAMHH-1985 TIHAEE 7. MK, M ZOBKIIH 50, B AROFHRGHE
FZITWEAS L7200, MS 12 B8 72 6 OIXAR WS LI L TW A b D& 3Rd L7
(’JE'«% 35'7) o
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#* 3.5-A1 A —RIZEHT D oTiE
| Rglatgd Item Specification Analytical Methods Reference
egislation
Incidental No person shall import prepare or advertise for sale or sell any food International standards |Email
constituent containing incidental constituent, except as otherwise specified in (AOAC, ISO, APHA, etc) |communicati
regulations 38, 38A, 39, 40 and 41 on with
Malaysia
FSQD
Metal 1. No person shall import prepare or advertise for sale or sell any food, International standards |Email
contaminant specified in column (1) of Table | to the Fourteenth Schedule which (AOAC, ISO, APHA, etc) |communicati
contains the substances set out in the headings to columns (2) to (9) of on with
the said Table in a proportion greater than the maximum permitted Malaysia
proportion specified opposite that food in the columns thereof applicable FSQD
to the substances,
2. No person shall import, prepare or advertise for sale or sell the food
additives specified in column (1) of Table Il to the Fourteenth Schedule
which contains the substances set out in the headings to column (2) to
(8) of the said Table in a proportion greater than the maximum permitted
Food prop.ortion specified opposite that food additive in the columns thereof
Regulations applicable to the substance.
1985 3-MCPD No person shall import prepare or advertise for sale or sell any food,

specificied in column (1) of Table | to the Fourteenth A Schedule which
contains 3-monochloropropane-1,2-diol (3-MCPD) in a proportion greater
than the maximum permitted proportion specified opposite that food in
column (2) of the Schedule.

Microorganisms
and their toxins

1.

No person shall import, prepare or advertise for sale or sell any food
ready for consumption that is contaminanted with pathogenic
microorganisms;

No person shall import, prepare or advertise for sale or sell any food,
excluding water, specified in column (1) of Table | to the Fifteenth
Schedule which contains bacteria in numbers greater than the numbers
specified opposite that food in columns (2), (3) and (4) of the said Table
for total plate, coliform and Escherichia coli count respectively.

No person shall import, prepare or advertise for sale or sell any food
which contains the mycological contaminant specified in column (1) of
Table 1l to the Fifteenth Schedule in proportion greater than the
proportion specified opposite thereto in column (2) of the said Table.
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Drug residue

1. No person shall import, sell, expose or offer for sale or delivery, any food
intended for human consumption which contains drug residues greater
than the amount set out in Table I, to the Fifteenth A Schedule.

2. Notwithstanding subregulation (1), either chlorotetracycline or
oxytetracycline may be incorporated in ice used for preserving fresh fish,
and unpeeled shrimps, provided that the concentration of one of these
drugs shall not exceed 5 parts per million in the product.

3. Notwithstanding subregulation (1) and (2), no person shall import, sell,
expose for sale or delivery, any food intended for human consumption
which contains the drugs as set out in Table Il to the Fifteenth A
Schedule.

Pesticide
residue

No person shall import, prepare for sale or sell any food:

a) containing pesticide residue in a proportion greater than the proportion
specified for that food in relation to that pesticide residue as set out in the
Sixteenth Schedule;

b) containing pesticide residue in a proportion greater than the proportion
specified for that food in relation to that pesticide residue as
recommended in the Codex Alimentarius, where the pesticide is not
specified in the Sixteenth Schedule; or

¢) containing more than 0.01 milligram per kilogram of any pesticide residue,
where the pesticide residue is not specified for that food in the Sixteenth
Schedule or Codex Alimentarius
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#8355 F—AAEZT 41

B 6D A

tandard Food Regulations 1985

[tem (as at 1% Sgeptember 2009) MS 526:2009 MS 1112:1988

Name of the Pasta Instant Wheat Noodles Instant Beehoon

Standard

Scope = Noodles, beehoon, laksa, Fried noodles, non-fried noodles = Instant beehoon (Instant rice
macaroni and spaghetti vermicelli)

Description = Any product that is A product prepared from wheat as the main = Made up principally of rice flour
obtained by extruding or ingredient and other flour/starches, with or without and other wholesome food with
moulding units of dough. the addition of other ingredients and packed with or without the incorporation of

suitable packaging material. It may be treated by seasoning.
alkaline agents. It is characterised by the use of

pregelatinisation process and dehydration either by

frying or by other methods.

Essential = Principally of a cereal meal Free from dirt, foreign matter and insects. = Inthe form of solid strands and

Composition = May contain carbohydrate Acceptable in term of appearance, texture, aroma, shall be free from mould,

and Quality foods, egg solids, salt and taste and colour and be free from any undesirable off-flavour, insect infestation or

Factor any other food off-flavours and odours. other spoilage.

To qualify for the concept of ‘instant’, the noodle = To qualify for the concept of
shall be cooked or soaked in not more than four ‘instant’, the product must be
minutes in boiling water. cooked in not more than four
Essential ingredients are: minutes in boiling water.
a) wheat flour and other flour or starches; =  Moisture: 12%
b) water; and = Cooking time: 4 minutes
c) common salts or alkaline salts. The permitted | *  TOtal protein: 5.7%
alkaline salts are sodium, potassium, or calcium * Total ash: 1.0%
salt of carbonates, phosphates and/or hydroxides.
Moisture: 10% (fried) , 14% (non-fried)
Cooking or soaking time: 4 minutes (friend and
non-fried)
Protein content: 8.5% (fried and non-fried)
Acid value: 2.0 mg KOH/g (fried), Not applicable
(non-fried)
Food Additives = Permitted colouring In accordance with Malaysian Food Act 1983 and = May contain food additives but

substance
= Transglutaminase, sulphur
dioxide or sulphites (as

Food Regulations 1985.

not contain any added
preservatives.
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permitted food
conditioner): <200mg/kg
Subject to general
requirements concerning
food additives.

Contaminant

Arsenic (As): <1lmg/kg
Lead (Pb) : <2 mg/kg

Tin (Sn): <40 mg/kg
Mercury (Hg): <0.05 mg/kg
Cadmium (Cd): <1 mg/kg
Antimony (Sb): < 1mg/kg
3-monochloropropane-1,2-
diol (3-MCPD) for all foods
containing acid hydrolysed
protein (solid foods): 0.05
mg/kg

= In accordance with Malaysian Food Act 1983 and
Food Regulations 1985.

In accordance with Malaysian
Food Act 1983 and Food
Regulations 1985.

Hygiene =  Harmful, damaged = Packed in suitable packaging materials which will Processed and packed under
packages prohibited safeguard the hygienic, nutritional, technological hygienic conditions.
= No pathogenic and organoleptic qualities of the product.
microorganisms = Packaging materials shall be made of substances
= Aflatoxin or any other which are safe and suitable for their intended use.
mycotoxins: <5 pg/kg They should not impart any toxic substances or
= Food Hygiene Regulations undesirable odour or flavour.
2009 = Processed and packed under hygienic conditions in
premises licensed in accordance with MS1514 —
Good Manufacturing Practices.
Weight and = Not specified = Not specified Not specified
Measures
Labelling = If labelled with the word = The following information shall appear clearly on The following information shall

“egg” or any word of similar
meaning: >4% egg solids
calculated on water-free
basis

Subject to general
requirements for labelling

Nutrition labelling is
mandatory (regulation 18B

each package:
a) name of product;
b) name and address of the manufacturer and/or
distributor or trade mark owner;
c) net weight (in grams);
d) list of ingredients and additives;
e) date of manufacture or manufacturer’s code;
f) date of expiry; and
g) method of preparation.
= Shall comply with requirements specified in the

appear clearly on each
package:

a) name of product;

b) list of ingredients and added
additives;

¢) name of manufacturer and/or
supplier;

d) guaranteed net weight in
grams;

e) date of manufacture or
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of the Food Regulations
1985)

Malaysian Food Act 1983 and Food Regulations
1985.

manufacturer’s code;

Shall comply with requirements
specified in the Malaysian Food
Act 1983 and Food Regulations
1985.

Methods of
Analysis and

Additives, contaminants,
microorganisms,

Moisture: oven-drying method
Protein content: Kjeldahl method

Moisture: oven-drying method
Protein content: Kjeldahl

Sampling

mycotoxins

Acid value: Titrimetric method
Cooking time

method

= Cooking time

= Ash content: Direct method

<HtriE> BIEO A

Related legislation

Item

Specification

Analytical Methods

Reference

Food Regulations 1985

Food additives

Permitted colouring substance; transglutaminase:

<200 mg/kg; sulphur dioxide: <200 mg/kg; sulphites:

International standards
(AOAC, ISO, APHA, etc.)

<200 mg/kg
_ Moisture content 10% (Fried); 14% (Non-fried) MS 526:2009, Appendix A
MS 526:2009 - Instant Cooking/soaking time [4 minutes MS 526:2009, Appendix B
Noodles - Specification : .
(Second Edition) Pr(_)tem content 8.50% _ MS 526:2009, Append!x C
Acid value 2.0 mg KOH/g (Fried only) MS 526:2009, Appendix D
_ Moisture content 12% MS 1112:1988, Appendix A
MS 1112-1968 SInstant Cooking/soaking time |4 minutes MS 1112:1988, Appendix B
Beehoon (IntantRice = 5o 5.70% MS 1112:1988, Appendix C
Vermicelli) - Specification rotein content S adY - » APPENCIX
Ash content 1.00% MS 1112:1988, Appendix D
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#8656 I —ARET (2 [REEEE

tandard
Item

Food Regulations 1985
(as at 1°' September 2009)

MS 601:1994

Name of the
Standard

Flavoured drink

Ready-to-drink beverages (carbonated and non-carbonated)

Scope

Flavoured drink

Ready-to-drink beverages including fruit drinks and flavoured drinks

Description

Flavoured drink shall be the soft drink
composed of potable water and permitted
flavouring substances, with or without sugar,
glucose, high fructose glucose syrup or edible
portions of extract of fruit or other plant
substance. It may contain carbon dioxide.

A non-alcoholic beverage and is saturated with carbon dioxide. It is
prepared from comminuted fruit or fruit juices or concentrates and/or
fruit or plant extracts, permitted sweeteners, potable water with or
without the addition of the following ingredients:

a) acidity regulators;

b) permitted food conditioners;

¢) permitted flavouring substance;

d) permitted preservatives;

e) permitted colouring substance;

f) permitted nutrient supplement like vitamin C;

g) salts.

Essential
Composition
and Quality
Factor

Not specified

Free from insect, rodent contamination and foreign particles as well as
visibly free from seeds and skins.

Have the flavour and aroma characteristic of the fruits, vegetables or
flavours for which it is claimed or implied. Foreign flavours and odours
shall not be present.

Carbon dioxide — industrial grade free from hydrogen sulphide, sulphur
dioxide and other noxious gases, mineral oils and also free from
foreign odour.

Flavouring agents:

Comminuted fruit and fruit juices or concentrates — Extracted from
natural and properly washed fruits and fit for consumption. They may
either be freshly prepared or concentrated and preserved either by
pasteurization or addition of permitted chemical preservatives.
Essential oils and fruit/plant extracts — Essential oils and
fruit/vegetable extracts are compounds obtained from fruit or plants
and shall be safe for human consumption.

Flavouring substances — Substance either naturally present in
fruit/plant or added capable of imparting flavour to the product and
shall be safe for consumption.

Food Additives

May contain permitted preservative, permitted
colouring substances and permitted food

Acid regulators - The following acids and the sodium, potassium,
calcium salt of the acids may be used:
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conditioner including:

ester gum <150 mg/litre; and
B-cyclodextrin <500 mg/litre

May contain caffeine-containing plant extract as
permitted flavouring substance: < 200 mg/litre
Preservative:

Sulphur dioxide: <140 mg/kg

Benzoic acid: <350 mg/kg

Sorbic acid: <350 mg/kg

Flavouring substance:

Agaric aid: <20 mg/kg

Total hydrocyanic acid: <1 mg/kg

Pulegone: <1 mg/kg

Quassin: <5 mg/kg

Quinine: <85 mg/kg

Thujones: <0.5 mg/kg

Subject to general requirements concerning
food additives.

a) citric acid,

b) phosphoric acid;

¢) lactic acid;

d) malic acid;

e) acetic acid;

f) fumaric acid;

g) tartaric acid.

Food colours, nutritive and non-nutritive sweeteners as per Food
Regulations.

Mineral salts — sodium carbonate and sodium bicarbonate
Preservatives:

Sulphuric dioxide: <140 ppm

Benzoic acid: <350 ppm

Sorbic acid: <350 ppm

Flavouring agents (if used):

Caffeine: <150 ppm

Quinine:; 40-85 ppm

Vitamin C (ascorbic acid): 10 mg/100mi

Contaminant

Arsenic (As): <0.1mg/kg

Lead (Pb) : <0.2 mg/kg

Tin (Sn): <40 mg/kg (<250 mg/kg if packed in
can)

Mercury (Hg): <0.05 mg/kg

Cadmium (Cd): <1 mg/kg

Antimony (Sh): < 0.15 mg/kg

Metal contaminants:
Copper: <1.0 ppm
Arsenic: <0.02 ppm
Lead: <0.2 ppm

Hygiene Harmful, damaged packages prohibited = Total colony count: <50 per ml
Any glass bottle that has previously been used | = Viable yeast and moulds: <10 per ml
for another food = Presumptive coliform organism: negative
No pathogenic microorganisms = Shall be prepared under strict hygienic conditions in accordance with
Aflatoxin or any other mycotoxins: <5 pg/kg Good Manufacturing Practices and relevant public health requirements
Food Hygiene Regulations 2009 currently enforced.

Weight and Not specified = Not specified

Measures

Labelling For the purpose of these Regulations, the word | = Each container shall be suitably labelled with the following information:

“beer”, “lager”, “champagne” or “wine” or other
words suggesting that the product is an
alcoholic beverage shall not appear on the label
of any soft drink other than ginger beer, ginger

a) name and trade-mark of the product;

b) name and address of the manufacturer and/or packer;
¢) guaranteed net volume in ml;

d) list of ingredients in descending order of proportions;
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ale and root beer.

In the case of soft drink in bottles with applied
ceramic labelling, the requirements of
regulations 11 and 14 [general requirements for
labelling relating to ‘Particulars in labelling’ and
‘Date marking’] may be printed in a reduced size
of not smaller than 2 point lettering on the cap or
crown of such bottle.

There shall be written in the label on a package
containing flavoured syrup or flavoured cordial
or flavoured drink the words “flavoured syrup” or
“flavoured cordial” or “flavoured drink”, or the
name of such flavour in uniform lettering not
less than 10 point conjoined with the words
“flavoured syrup” or “flavoured cordial” or
“flavoured drink”, as the case may be.

The label on the package of a flavoured syrup or
flavoured drink shall not include —

(a) any expression, pictorial representation or
design that suggests or implies that the syrup or
drink consists wholly or partly of fruit juice; or
(b) a pictorial representation or design of a plant
or part of a plant or a floral design that suggests
or implies the presence of a plant in the syrup or
drink

There shall be written in the label on a package
containing flavoured syrup or flavoured drink to
which caffeine has been added a statement as
to the presence of caffeine in that beverage.
Flavoured syrup and flavoured drink to which a
permitted fruit flavouring substance has been
added shall be labelled in uniform lettering of
not less than 10 point with the name of such fruit
or fruits, immediately followed by the word
“flavour” or “flavoured”.

Where fruit juice drink, fruit drink or flavoured
drink is carbonated, there shall be written in the
label on a package containing such drink —

(a) the word “carbonated fruit juice drink” or

e) code number indicating batch and/or date of manufacture;
Shall comply with requirements specified in the Malaysian Food Act
1983 and Food Regulations 1985.
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“carbonated fruit drink” or “carbonated flavoured
drink” as the case may be; or

(b) the words “carbonated (state 1the name of
the fruit) juice drink” or “carbonated (state the
name of the fruit) fruit drink” or “carbonated
(state the name of the flavour) flavoured drink”,
as the case may be.

Where flavoured drink or botanical beverage
contains quinine in a proportion exceeding 40
mg/litre —

(a) the proportion of quinine added in mg/litre
shall be stated on the label; and

(b) such product may be labelled as “tonic
water”.

Subject to general requirements for labelling
Nutrition labelling is mandatory (regulation 18B
of the Food Regulations 1985)

Methods of
Analysis and
Sampling

Additives, contaminants, microorganisms,
mycotoxins

Caffeine: HPLC method

Quinine: spectrophotometric method

Ascorbic acid (vitamin c): titrimetric method

Copper, arsenic, lead: Atomic absorption spectophotometric method
Total colony count: pour plate method

Yeast & moulds: pour plate method

Coliforms: MPN method

Sulphur dioxide: Rankin method

Benzoic acid and sorbic acid: HPLC method
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<OyBiiE>  HERE:

Related

legislation Item Specification Analytical Methods Reference
Food additives | Ester gum: <150 mg/l; Beta-cyclodextrin: <500 mg/l; International standards Email
Caffeine-containing plant extract as permitted flavouring | (AOAC, ISO, APHA, etc) communication with
substance: <200 mg/l; Sulphur dioxide: <140 mg/l; Malaysia FSQD
Benzoic acid: <350 mg/kg; Sorbic acid: <350 mg/kg;
Agaric acid: <20 mg/kg; Total hydrocyanic acid: <1
mg/kg; Pulegone: <1 mg/kg; Quassin; <5 mg/kg; Quinine:
d <85 mg/kg; Thujones: <0.5 mg/kg
;(zzoulations Metal Arsenic: <0.1 mg/kg; Lead: <0.2 mg/kg; Tin: <40 mg/kg; | International standards Email
1935 contaminant Mercury: <0.05 mg/kg; Cadmium: <1 mg/kg; Antimony: (AOAC, ISO, APHA, etc) communication with
<0.15 mg/kg Malaysia FSQD
Pathogens No pathogenic microorganisms International standards Email
(AOAC, ISO, APHA, etc) communication with
Malaysia FSQD
Mycotoxins Aflatoxin or other mycotoxins: < 5 ug/kg International standards Email
(AOAC, ISO, APHA, etc) communication with
Malaysia FSQD
Caffeine max: 150 ppm (if used) MS 601:1994, Appendix A
Quinine 40-85 ppm (if used) MS 601:1994, Appendix B
Ascorbic acid 10 mg/100 ml (if used) MS 601:1994, Appendix C
Copper < 1.0 ppm MS 601:1994, Appendix D
Arsenic <0.02 ppm MS 601:1994, Appendix E
MS 601:1994 - Lead < 0.2 ppm MS 601:1994, Appendix F
Specification for Total colon <50 cfu per ml MS 601:1994, Appendix G
ready-to-drink count y P ' » APP
?f;’r%?ng;zd and | Viable yeast & | <10 cfu per mi MS 601:1994, Appendix H
non-carbonated) |moulds : :
(first revision) Prgsumptlve negative MS 601:1994, Appendix J
coliform
organisms
Sulphur < 140 ppm MS 601:1994, Appendix K
dioxide
Benzoic & < 350 ppm MS 601:1994, Appendix M
sorbic acid
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#3657 rr—AAXT 13

A PR B A

poultry processing plant.

Trimmings which are bruised or from
damaged parts of bellies shall not be used.
Feet and other by-products including brain,
gastrointestinal tract, paunches, udders,
sweetbreads (thymus, pancreas), tripe,
spleen, lungs, salivary glands, lymphatic
glands, testicles, uterus, ovaries, cartilage
and bony tissue shall not be used.

Fillers — textured vegetable proteins, cereal
rusks, flours or other wholesome edible

materials of farinaceous origin may be used.

Binders — Other non-meat proteins from
soya bean or dairy products may be used.
Fat — only wholesome, edible vegetable or

andard Food Regulations 1985 ) .
ltem (as at 1 September 2009) MS 1125:2003 MS 1126:2003
gtaa rgga(:(fjthe Foost;r?éaerljg\évgere Meat Frankfurters Meat Burgers
Scope Food not elsewhere = Chilled and frozen meat frankfurters made Chilled and frozen meat burgers made
standardized from comminuted meat (beef, lamb and from comminuted meat (beef, lamb and
mutton, poultry, pork) with or without meat mutton, poultry, pork).
by-products in the form of a sausage
Description Food for which a standard | = Frankfurters shall be sausages that are Meat burgers shall be the meat product
has not been otherwise either raw or cooked with or without prepared from comminuted meat with or
expressly prescribed by smoking. The product is prepared from without the addition of fillers, binders,
these Regulations. comminuted meat, seasoned with salt, herbs herbs and spices, salt, sweeteners and
and spices, mixed with food additives, filler other food additives, and is sold in
and binders and packed into casings made various shapes and sizes.
from cellulose, collage or intestines of
animals. The frankfurters unless otherwise
specified shall be skinless or skin on and
uniform in size and shape.
Essential Not specified =  All meat including mechanically deboned All meat including mechanically deboned
Composition meat used shall be obtained from healthy meat used shall be obtained from healthy
and Quality animals slaughtered in a animals slaughtered in a
Factor hygienically-managed slaughter-house and hygienically-managed slaughter-house

and poultry processing plant.

Trimmings which are bruised or from
damaged parts of bellies shall not be
used. Feet and other by-products
including brain, gastrointestinal tract,
paunches, udders, sweetbreads (thymus,
pancreas), tripe, spleen, lungs, salivary
glands, lymphatic glands, testicles,
uterus, ovaries, cartilage and bony tissue
shall not be used.

Fillers — textured vegetable proteins,
cereal rusks, flours or other wholesome
edible materials of farinaceous origin may
be used.

Binders — Other non-meat proteins from
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animal fat derived from the same species of
animal used in the product, may be used.
Herbs and spices — all herbs, spices and
extracts used shall be clean, sound,
wholesome, and shall comply with the
requirements of Malaysian Food Act 1983
and Food Regulations 1985.

Salt — edible white refined salt shall be used.
Sweeteners — only sugar (sucrose)
conforming to the requirements in “MS
82:1989 — Specifications for white refined
sugar for industrial use” or dextrose or other
permissible sweeteners shall be used.
Finished product — either raw or thoroughly
cooked or smoked, or flavoured and cooked
and shall be delivered in good condition.
They shall show no signs of deterioration at
the time of delivery.

Flavour and appearance — shall be
palatable, have a pleasant flavour, an
attractive appearance with no visible
damage, objectionable colour and odour.
Texture — shall be a good uniform texture,
characteristic of the product.

Freedom from defects — pieces of hair,

bristle, skin and particles of bone shall not be

present in the product. The product shall be
free from dirt and from insect and rodent
contamination or any other foreign matter.

Poisonous or deleterious substance shall not

be present.

Contain 265% by weight of meat.

May contain meat by-products which include
hearts, tongues, diaphragm meat and
weasands up to a limit of 15% calculated on
the weight of all ingredients with the
exception of the added water.

Salt, sugar and seasoning all together shall
not exceed 4% by weight.

soya bean or dairy products may be
used.

Fat — only wholesome, edible vegetable
or animal fat derived from the same
species of animal used in the product,
may be used.

Herbs and spices — all herbs, spices and
extracts used shall be clean, sound,
wholesome, and shall comply with the
requirements of Malaysian Food Act 1983
and Food Regulations 1985.

Salt — edible white refined salt shall be
used.

Sweeteners — only sugar (sucrose)
conforming to the requirements in “MS
82:1989 — Specifications for white refined
sugar for industrial use” or dextrose or
other permissible sweeteners shall be
used.

Finished product — uniform in size and
shall be delivered in good condition. They
shall show no signs of deterioration at the
time of delivery.

Flavour and appearance — shall be
palatable, have a pleasant flavour, an
attractive appearance with no visible
damage, objectionable colour and odour.
Texture — shall be a good uniform texture,
characteristic of the product.

Freedom from defects — pieces of hair,
bristle, skin and particles of bone shall not
be present in the product. The product
shall be free from dirt and from insect and
rodent contamination or any other foreign
matter. Poisonous or deleterious
substance shall not be present.

Contain =65% by weight of meat.

Salt, sugar and seasoning all together
shall not exceed 4% by weight.
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Moisture content: max. 60% by wet weight
Total fat content: max. 30% by wet weight
Protein content: min. 11% by wet weight

= Moisture content: max. 60% by wet
weight

= Total fat content: max. 30% by wet weight

= Protein content: min. 15% by wet weight

Food
Additives

May contain permitted
nutrient supplement,
permitted food conditioner,
permitted flavouring
substance, permitted
colouring substance and
permitted flavour
enhancer.

Shall not contain permitted
non-nutritive sweetening
substance.

No person shall use
permitted preservative in
food not elsewhere
standardized without the
prior approval of the
Director

In accordance with Malaysian Food Act 1983
and Food Regulations 1985.

= In accordance with Malaysian Food Act
1983 and Food Regulations 1985.

Contaminant

Arsenic (As): <1mg/kg
Lead (Pb) : <2 mg/kg

Tin (Sn): <40 mg/kg
Mercury (Hg): <0.05 mg/kg
Cadmium (Cd): <1 mg/kg
Antimony (Sb): < 1mg/kg
3-monochloropropane-1,2-
diol (3-MCPD) for all foods
containing acid hydrolysed
protein (solid foods): 0.05
mg/kg

In accordance with Malaysian Food Act 1983
and Food Regulations 1985.

= |n accordance with Malaysian Food Act
1983 and Food Regulations 1985.

Hygiene

Harmful, damaged
packages prohibited

No pathogenic
microorganisms.

Aflatoxin or any other
mycotoxins: <5 ug/kg
Food Hygiene Regulations

After processing, frankfurters may be chilled
before freezing and the freezing completed
at -12°C or lower within 24 hours. The
product shall be stored at a temperature bat
or below -18°C throughout the storage
period.

Prepared and handled under strict hygienic

= After processing, the meat burgers may
be chilled before freezing and the
freezing completed at -12°C or lower
within 8 hours. The product shall be
stored at a temperature bat or below
-18°C throughout the storage period.

= Prepared and handled under strict
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2009 conditions in accordance to Good hygienic conditions in accordance to
Manufacturing Practices as specified in MS Good Manufacturing Practices as
1514 and MS 1480. specified in MS 1514 and MS 1480.
= Unless agreed otherwise between the Unless agreed otherwise between the
purchaser and the manufacturer or the purchaser and the manufacturer or the
packer, frankfurters shall be packed in packer, meat burgers shall be packed in
properly sealed bags/packaging material properly sealed bags/packaging material
made of suitable food grade flexible made of suitable food grade flexible
transparent packaging material or in transparent packaging material or in
hermetically sealed containers. hermetically sealed containers.
=  Mesophilic aerobic plate count (at 37°C for Mesophilic aerobic plate count (at 37°C
48h): <10* (cooked), <10° (raw) per gram for 48h): <2.5 x 10° per gram
=  Coliform count (at 37°C for 48h): <50 per Coliform count (at 37°C for 48h): <100
gram per gram
= E. coli: negative E. coli: negative
= Salmonellae: negative Salmonellae: negative
= S, aureus: negative S. aureus: <100 per gram
= Clostridia: negative
Weight and Not specified = Not specified Not specified
Measures
Labelling There shall not be written = Each package shall be suitably labelled with Each package shall be suitably labelled

in the label on a package
containing food not
elsewhere standardized or
in an advertisement
relating to that food any
word or expression that
compares a nutritional
property or the ingredients
of a food not elsewhere
standardized with those of
another food.

Food not elsewhere
standardized shall not be
described or presented in
such a manner or by such
name or pictorial or other
representation or devices
as is suggestive of another

the following:

a) the name of the product;

b) a declaration of the presence of additives
and a declaration indicating the common
name of animal from which the meat is
derived;

¢) name and address of the manufacturer
and/or packer or the owner of the rights to
manufacture or packing or the agent of
any of them;

d) minimum net weight in grams;

e) list of ingredients in descending order of
proportions used by weight in the product;

f) storage instructions;

g) for products which are not fully
shelf-stable, i.e. which may be expected
not to keep for at least one year in normal
conditions of storage and sale, adequate

with the following:

a) the name of the product;

b) a declaration of the presence of
additives and a declaration indicating
the common name of animal from
which the meat is derived,

¢) name and address of the manufacturer
and/or packer or the owner of the rights
to manufacture or packing or the agent
of any of them;

d) minimum net weight in grams;

e) list of ingredients in descending order
of proportions used by weight in the
product;

f) storage instructions;

g) for products which are not fully
shelf-stable, i.e. which may be
expected not to keep for at least one
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article of food of which it is
intended to be an imitation
or substitute or which it
resembles.

The word “food not
elsewhere standardized”
shall not appear on the
label of any package
containing food not
elsewhere standardized.
Subject to general
requirements for labelling
Nutrient labelling is
mandatory (regulation 18B
of the Food Regulations
1985)

storage instructions shall be given on the
label. These instructions shall state the
recommended maximum temperature or
conditions of storage and, in the case of
products sold to the consumer, an
indication of the recommended maximum
period of storage in specified conditions
shall be given;

h) country of origin.

Shall comply with requirements specified in

the Malaysian Food Act 1983 and Food

Regulations 1985.

year in normal conditions of storage
and sale, adequate storage instructions
shall be given on the label. These
instructions shall state the
recommended maximum temperature
or conditions of storage and, in the
case of products sold to the consumer,
an indication of the recommended
maximum period of storage in specified
conditions shall be given;

h) country of origin.

Shall comply with requirements specified

in the Malaysian Food Act 1983 and Food

Regulations 1985.

Methods of
Analysis and
Sampling

Additives, contaminants,
microorganisms,
mycotoxins

Moisture content: oven-drying method (MS
954:Part 1:2000)

Total fat content: acid hydrolysis method
(MS 954: Part 4:1985)

Protein content: Kjeldahl method (MS 954
Part 11:1986)

Salmonellae: detection (MS 1110:Part
1:1988)

Coliforms and E. coli: detection and
enumeration (MS 1110:Part 2:1989)
Mesophilic aerobic plate count: enumeration
(MS 1110:Part 3:1989)

S. aureus: detection and enumeration (MS
1110:Part 4:1989)

Clostridia: detection (MS 1110:Part 5:1992)

Moisture content: oven-drying method
(MS 954:Part 1:2000)

Total fat content: acid hydrolysis method
(MS 954: Part 4:1985)

Protein content: Kjeldahl method (MS
954: Part 11:1986)

Salmonellae: detection (MS 1110:Part
1:1988)

Coliforms and E. coli: detection and
enumeration (MS 1110:Part 2:1989)
Mesophilic aerobic plate count:
enumeration (MS 1110:Part 3:1989)
S. aureus: detection and enumeration
(MS 1110:Part 4:1989)

Clostridia: detection (MS 1110:Part
5:1992)
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Related legislation

Item

Specification

Analytical Methods

Reference

MS 1125:2003 - Meat
Frankfurters -
Specifications

Moisture content

Max: 60% by wet weight

MS 954:Part 1:2000

Total fat content

Max: 30% by wet weight

MS 954:Part 4:1985

Protein content

Min: 11% by wet weight

MS 953:Part 11:1986

Sampling

As described in Annex A

MS 1125:2003 Annex A

Mesophilic aerobic plate
count

<10” cfu/g (cooked); <10° cfu/g (raw), 37°C for 48h

MS 1110:Part 3:1989

Coliform count

< 50 cfulg, 37°C for 48h

MS 1110:Part 2:1989

Salmonellae absent per 259 MS 1110:Part 1:1988
E. coli absent, MPN MS 1110:Part 2:1989
S. aureus absent, MPN MS 1110:Part 4:1989
Clostridia absent MS 1110:Part 5:1992

MS 1126:2003 - Meat
Burgers -
Specifications

Moisture content

Max: 60% by wet weight

MS 954:Part 1:2000

Total fat content

Max: 30% by wet weight

MS 954:Part 4:1985

Protein content

Min: 15% by wet weight

MS 953:Part 11:1986

Sampling

As described in Annex A

MS 1126:2003 Annex A

Mesophilic aerobic plate
count

< 2.5 x 10° cfulg, 37°C for 48h

MS 1110:Part 3:1989

Coliform count

<100 cfu/g, 37°C for 48h

MS 1110:Part 2:1989

Salmonellae absent per 259 MS 1110:Part 1:1988
E. coli MPN, absent, MPN MS 1110:Part 2:1989
S. aureus < 100 cfu/g, MPN MS 1110:Part 4:1989
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3.5.2 T UIHHR—

3.5.2.1 RAMITE

VBRIV ORERG, ZA - FAEEEICH T HDITERERIIEZERE (Ministry
of National Development) (Z& % =& « BREJT (Agri-Food and Veterinary
Authority : AVA) ([ZEH I TWD, AVA [ZEBMLIZIRS T, & - X b, B3 - )
¥ LW o o RHEIPA R E A B L TW D,

3.5.2.2 ENIERAR & BB SRS OB X
%] 3.5-2 (ZF DX 2~ L7,

Singapore Commodity Standards

Name ofthe Standard .
Sale of Food Act Singapore Standards
Food Regulations -41Commodity Food Items
» General Provision Scope
.Gene.ra.ll Ff)od label.mg Description Spring Singapore
“Nutrition information Standards, Productivity and
. ylifgéig statement Essential Composition innovation Board
00 1tives : Ministry of Trade and Industr,
» Incidental Constituent and Quality Factor Y (MTI) Y
: Food Additives |4
» Standards and Particular C ;
Labeling Requirements ontaminant
-226 Food Items :
Hygiene .. .
e Code of Advertising Practice
Food Establishments Weights and Measures (Advertising Singapore Authority)
Regulations :
& Labelling Ahandbook on
Agri-Food and Veterinary Authority : Nutrition Labelhng
(AVA) Me;}é()ds olf'Analys1s (Health Promotion Board)
and Sampling 7
3.5-2 EAEBUAR & BRI S Bk OB RS

3.5.2.3 R hnhik (Sale of Food Act)

AVA BN—4EEHEL T 5, AVA I &b & —WRAEEMZEEET 5 TH - 7243, 2000
B E~DRIGED S BB EEYE DO WE L ZEeEMIEEHT 5 Lo HiRkSh
TW5,

(1) BMERTEEE-20021 (Sale of Food Act)

iDL L OMEOfMERS LOMEICEEL D WILEEL 5 2 W DIRE - L
5 EREZIET 2720 0RMHKOESE., BiExET OHEZ BHICHE S i,

(2) &5A]-20062 (Food Regulation)

WRFEIEDAT AN BT & U TR S4v, diiEds KO e HLE Ol E IRV O HkfERY

! Singapore - Sale of Food Act,
http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/8725/Attach59 legislatio

n SaleofFoodAct.pdf

2 Singapore — Food Regulations,
http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/11405/FoodRegulations.

pdf
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http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/8725/Attach59_legislation_SaleofFoodAct.pdf
http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/11405/FoodRegulations1.pdf
http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/11405/FoodRegulations1.pdf

WIZHEF SN TWD, BBEANTR RS, Bniny ., 50WE - MAEmER., Sl
2, BN ARLEOFM—REM 2 HE, 5 4 712 226 40 BT D 5] & Sk & 555
FoRMERIRZ I LT D CFRk 21 FREHEE £ 3.5-8), @AM HIZR L, LERIK
FROELE, S, FlLERRFEDIHE SN TN D,

(3) B H]-20093 ((Food Establishment) Regulations)

BARTEEICR T D i L. SRV ER B L ORIk T2 — i &
mnfEAERAEZ ED D,

3.5.2.4 U HKR—ILEHE

(ER) £ i BIAE OBLRE 2N B 1, @pHPEsEd (MTD OB EPEMESRHT (Standards,
Productivity and Innovation Board : Spring Singapore) ® % & TiEE /L CW5 T
KR — VPEERIK (Singapore Standard: SS) WFET 5, ISO MEMDOLFEFE 2 x5 b
LTEEFEETIEH 508, FAUEERBE TH D (L4 - BREE - fEFIZEE L TITEH
RSN DG RITRHEHIRIIR Db H D),

BRI 21 FE#REE £ 3.5-9 IBRLTWD A, 2 —F v 7 A TOEGIA M
B L FBRZRIBRL & 72> TV D,

BIHKEEZES THEE S SS 1390 1155 ToHObTiE. EhE 05 2 R 7 E 5 &
I 41 SE H D PRk 21 FEHRAE £ 3.5-10), ZHUDIHEERKTH Y | 383
BUSIC L VBIE~— 27 OXRRDAREL 12 5,

3.5.2.5 BE—RIZEET D oMTiE
B —RIZEI U CIEE 8.5°A2 |2, F—RAXT ¢ CTHY FIF-BMICE LT, #
NENE B LHIRE (F3.5-11, -12) OFBIZHIE LT,

3.5.26 T —ARHT 4

(1) BIfED A

RAFIHI-2006 TIIMkAZ 72X — KV, B—=7 0 vAn=, AT vT 1, “mee” Fx
Gl XA | ELTHESNTEY, AV AX U FEREL TS HOF72, SS
LR TH Y, HH - SR X BHE (SS 219:1979) 2B B D biE# L Tnb, (F
3.5-11),

(2) REEEE

£ EFHI-2006 TITREECE O H D ITHRTE SN TRV, —RBI 215 RACEHT T
WIREIPHDO S B 2 x4 & LTV A2, Soft Drink 7> 5 DFRAG H OBEIN AN Z & 2BAFN
[E & OERTH D, SS I DK - IEREEEEE (SS 62:1997) I TIFRMEACE 2 &

% Singapore — Sale of Food (Food Establishment) Regulations,
http://www.ava.gov.sg/NR/rdonlyres/0CA18578-7610-4917-BB67-C7DF4B96504B/8729/Attach64 legislatio
n_Sale FdEstb rules.pdf
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LIRFPHO R PIHE SN TN D (K 8.5-12),
(3) FHPRMEH AN

A ILHLHI-2006 BERE SIS L LB T2, SS T, 2UEA A S O AR & B
WZEAT A FERiFHE (CP 46 : 1989 ) DNFETADHTH S,
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Ing;?sl,?atlﬁgn Item Specification A,\;:tlr{gg?l Reference
Incidental No person shall import, sell, advertise, manufacture, consign or deliver|International Email
Constituents any food containing an incidental constituent except as otherwise standards (AOAC, [communication with
permitted by these Regulations ISO, APHA, etc) |AVA Singapore
Pesticide residues |1. No person shall import, sell, advertise, manufacture, consign or International Email
deliver any article of food containing any pesticide residue other standards (AOAC, [communication with
than those specified in column 1, in relation to those articles ISO, APHA, etc) |AVA Singapore
specified in column 3 and in the proportion specified in column 2 of
the Ninth Schedule.
2. Where it is not so provided in these Regulations, the pesticide
residue contained in any food shall not exceed the limits as
recommended by the Codex Alimentarius Commission.
3. A manufactured or mixed food containing one or more of the foods
in which pesticide residues are permitted shall not contain such
Food residues in greater amount than is permitted for the quantity of the
Regulations foodour foods containing residues used in the preparation of the

manufactured or mixed food.

4. No person shall import, sell, advertise, manufacture, consign or
deliver any article of food containing the residue of 2 or more of the
pest

Heavy metals,
arsenic, lead and

No person shall import, sell, advertise, manufacture, consign or deliver
any article of food containing arsenic, lead and copper in amounts in

International
standards (AOAC,

Email
communication with

copper excess of those specified in the Tenth Schedule; Tin: <250 ppm; ISO, APHA, etc) |AVA Singapore
Cadmium: <0.2 ppm; Antimony: <1.0 ppm; Selenium: <1.0 ppm
Antibiotic residues  |No person shall import, sell, advertise, manufacture, consign or deliver|International Email

any article of food intended for human consumption which contains
detectable antibiotic residues or their degradation products (except
nisin in the preservation of cheese and canned foods which have been
sufficiently heat processed to destroy spores of Clostridium botulinum)

standards (AOAC,
ISO, APHA, etc)

communication with
AVA Singapore
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Composition and
Quality Factor

May contain common salt, eggs, various kinds of starch,
edible fats and oils, and any other foodstuffs.

Noodles except those with <20% moisture (includes
‘mee” and “mee products”): >50% flour

Noodles with <20% moisture (includes “spaghetti”,
“macaroni” and “mee sua”): >70% wheat flour

Rice noodles except those with <20% moisture (including
“kuay teow”, “bee tai mek” and “hor fun”; >50% rice flour
Rice noodles with <20% moisture: >80% rice flour

Standard Food Regulations _
Item (as at 1°' September 2006) SS 219:1979
g; r:ga?;the Pasta Dried noodles and pasta products
Scope Noodles of various types, including products which are = Dried noodle products covering noodles, instant noodles
commonly known as “mee” (“mian”) or other “mee” and “mian xian”.
products.
Noodles including “spaghetti”, “macaroni” and the product
commonly known as “mee sua” (“mian xian”).
Rice noodles of various types, including products which
are commonly known as “kuay teow” (“guo tiao”), “bee tai
mak” (“mi shai mu”) and “hor fun” (“he fen”), “bee hoon”
(“mi fen”).
Description Any product which is prepared by drying of extruded or = Prepared from wheat flour, with or without the addition of
moulded units of dough or by steaming of slitted dough sodium chloride, sodium bicarbonate, permitted
with or without drying. colouring, flavouring matters and other food additives.
The instant noodles could be flavoured separately by
means of the soup base sachets. This group of products
shall be subjected to a sheeting process. The products
shall be in the form of rods or ribbons except for “mian
xian” which shall be in the form of long thin threads.
Essential Principally of a cereal meal. = Made from raw materials which are clean, wholesome

and free from evidence of insect and rodent infestation
and other objectionable matter.

The finished product shall be of good colour and
reasonably free from broken units and dark specks.
When cooked, the products shall be tender and firm and
possess a good characteristic flavour and odour.
Instant noodles shall be cooked within 3 minutes.
Protein content: min. 9.0% on dry weight basis
Moisture content: max. 13%

Total solids in gruel: max. 8%

Free fatty acids, as oleic acid of extracted oil (applies
only to noodles products which have been deep fried in
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edible oils during processing): max. 0.8%

Peroxide value of extracted oil (applies only to noodles
products which have been deep fried in edible oils during
processing): 10.0 per kg oil

Food Additives =  Permitted flavouring agents = Not specified
=  Permitted colouring matters
= Subject to general requirements for food additives.
Contaminant = Arsenic (As): <1 ppm = Not specified
= Lead (Pb): <2 ppm
=  Copper (Cu): <20 ppm
= Tin (Sn): <250 ppm
= Cadmium (Cd): <0.2 ppm
= Antimony (Sb): <1 ppm
= Selenium (Se): <1 ppm
Hygiene = Package or container made with compounds known to be | = The product shall be suitably packaged to protect the
carcinogenic, mutagenic, teratogenic or any other contents from contamination and deterioration under
poisonous or injurious substance. normal conditions of storage and transport.
= Mycotoxins: negative
= Total Count at 37°C for 48 hours: Not more than 1000,000
per mg
= Sale of Food (Food Establishments) Regulations
Weight and = Not specified = Not specified
Measures
Labelling = If labelled with the word “egg” or any word of similar = The packet shall be legibly marked as follows:
meaning: >4% egg solids calculated on dry basis a) Name and type of the product
=  Subject to general requirements for labelling. b) Name and address of the manufacturer and/or his
= Nutrition labelling is required only if a nutritional claim is registered trade mark
made (regulation 8A of the Food Regulations) ¢) Batch or code number
d) Net weight
Methods of » Food additives, contaminants, microorganisms, = Protein content: Improved Kjeldahl method
Analysis and mycotoxins »= Moisture content: Air-oven method
Sampling = Total solids in gruel

Free fatty acids and peroxide value of extracted oil
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Related legislation

Item

Specification

Analytical Methods

Reference

Food Regulations

Food additives

Permitted flavouring agents & colouring

matters

International standards (AOAC,
ISO, APHA, etc)

Email communication with AVA
Singapore

Metal
contaminants

Arsenic: <1.0 ppm; Lead: <2.0 ppm;
Copper: <20 ppm; Tin: <250 ppm;

Cadmium: <0.2 ppm; Antimony: <1.0 ppm;

Selenium: <1.0 ppm

International standards (AOAC,
ISO, APHA, etc)

Email communication with AVA
Singapore

Mycotoxins Absence International standards (AOAC, |Email communication with AVA
ISO, APHA, etc) Singapore

Total colony < 10’ cfulg, 37 °C for 48h International standards (AOAC, |Email communication with AVA

count ISO, APHA, etc) Singapore

SS 219: 1979 -
Specifications for
dried noodles and
pasta products

Protein content

> 9% on dry weight basis

SS 219:1979 Appendix A

Moisture content

<13%

SS 219:1979 Appendix B

Total solids in  |< 8% SS 219:1979 Appendix C
gruel
Free fatty acids |<0.8% SS 219:1979 Appendix D

Peroxide value
of extracted oil

10.0 miliequivalents of peroxide oxygen

per kg oil

SS 219:1979 Appendix D
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Standard Food Regulations .

ltem (as at 1°' September 2006) SS 62:1997

Name of the Soft drinks Carbonated and non-carbonated beverages

Standard

Scope Any flavoured drink ready for consumption without dilution | Fruit-flavoured carbonated beverages
Soda water, Indian or quinine tonic water, and any Flavoured carbonated beverages
carbonated water whether flavoured or unflavoured; Beverages containing natural extracts
Ginger beer and any beverage made from any harmless Non-flavoured and unsweetened carbonated beverages
herbal or botanical substance; Fruit drink or fruit crush.

Description Soft drink shall be any substance in liquid or solid form Non-alcoholic carbonated beverages are beverages prepared from
intended for sale as drink for human consumption, either refined sugar, or syrup base, flavours and/or acidulants with or
with or without dilution without fruit juices and are artificially charged with carbon dioxide

in sealed packages.

Essential Not specified Potable water — colourless, clear, odourless, pleasant to taste and

Composition safe for human consumption.

and Quality Carbon dioxide — minimum purity of 99.5 (v/v) carbon dioxide. It

Factor shall be colourless and odourless and shall not contain any

extraneous mineral or organic substances.

Sugar — pure, white, crystalline solids giving a polarization reading
of at least 99.8°S and should be free from moulds and yeasts.
Sugar may be substituted with syrup base.

Fruit concentrates — of a quality that gives a satisfactory flavour
and colour

Flavourings — natural flavourings are those obtained from fruits or
plants by extraction, distillation, expression or any other suitable
process. Artificial flavours are those obtained from chemical
synthesis.

Finish product — free from dust, dirt, extraneous fibres, hairs, rags,
insect and rodent contamination, fragments of cork or glass or
other foreign matter.

Flavour — have a well-balanced and pleasant flavour. They shall be
free from off-flavours and off-odours.

Sugar content — min. 5 °Brix

Fruit juice content — min. 5%

Carbonation — 1.5 volume
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Food Additives

May contain:

ester gum: <100 ppm

sucrose acetate isobutyrate: <300 ppm

dimethyl polysiloxane: <10 ppm

dimethyl dicarbonate: <250 ppm

sulphur dioxide: <70 ppm

benzoic acid: <160 ppm

methyl or propyl para-hydroxy benzoate: < 160 ppm
sorbic acid: <300 ppm

quillaia: <200 ppm

Subject to general requirements for food additives.

Acidulants — Include citric acid, tartaric acid, malic acid, lactic acid,
phosphoric acid, ascorbic acid, acetic acid, adipic acid, fumaric
acid, hydrochloric acid, dl-lactic acid, dlI-malic acid,
ortho-phosphoric acid and L (+) tartatric acid.

Permitted food colours, clouding agents, foaming agents,
emulsifying and stabilising agents, and preservatives.

Contaminant

Arsenic (As): <0.1 ppm
Lead (Pb): <0.2 ppm
Copper (Cu): <2 ppm

Tin (Sn): <250 ppm
Cadmium (Cd): <0.2 ppm
Antimony (Sb): <1 ppm
Selenium (Se): <1 ppm

Arsenic — <0.1 mg/kg
Lead — <0.2 mg/kg
Copper — <2 mg/kg

Hygiene Package or container made with compounds known to be | Processing site for carbonated and non-carbonated beverages
carcinogenic, mutagenic, teratogenic or any other shall be kept hygienically clean and shall be free from flies, bees,
poisonous or injurious substance. other insects and rodents.

Mycotoxins: negative Total bacteria count: 200 per 20ml; 10 per ml

Escherichia coli: 20 per ml Coliform count: Negative per 20ml; Negative per 10ml

Total Count at 37°C for 48 hours: Not more than 100,000 Yeast and mould count: Negative per 20ml; Negative per ml
per mi

Sale of Food (Food Establishments) Regulations

Weight and Not specified Not specified

Measures

Labelling The term “non-alcoholic” shall be reserved only for those Each package shall be legibly and indelibly marked as follows:

products which contain not more than 0.5% (v/v) alcohol at
20°C.

Any drink for human consumption without dilution which
incorporates the name of a fruit, vegetable or flower in its
name but does not use the juice of that fruit, vegetable or
flower shall be labelled in the following manner:

a) Name of product;

b) Name and address of manufacturer, packer or vendor and/or his
registered trademark;

c) Net volume;

d) Batch or code number;

e) Date marking.
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(a) (Name of fruit, vegetable or flower)—ade
(b) (Name of fruit, vegetable or flower) flavoured drink; and
(c) Imitation (name of fruit, vegetable or flower) drink.

Subject to general requirements for labelling

Nutrition labelling is required only if a nutritional claim is
made (regulation 8A of the Food Regulations)

Methods of Food additives, contaminants, microorganisms, Sugar content: hydrometer or refractometer method
Analysis and mycotoxins Gas volume
Sampling Total colony count: Membrane filter enumeration method

Coliforms: Membrane filter enumeration method

Coliforms (for pulpy sample): MPN method

Yeast & moulds: Membrane filter enumeration method
Yeast & moulds (for pulpy sample): Spread plate method
Arsenic, lead, copper: Atomic absorption spectrophotometric
method
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Related
legislation

Item

Specification

Analytical Methods

Reference

Food Regulations

Food additives

ester gum: <100 ppm; sucrose acetate isobutyrate:
<300 ppm; dimethyl polysiloxane: <10 ppm; dimethyl
dicarbonate: <250 ppm; sulphur dioxide: <70 ppm;
benzoic acid: <160 ppm; methyl or propyl
para-hydroxy benzoate: <160 ppm; sorbic acid: <300
ppm; quillaia: <200 ppm

International standards
(AOAC, ISO, APHA, etc)

Email communication with
AVA Singapore

Metal
contaminants

Arsenic: <0.1 ppm; Lead: <0.2 ppm; Copper: <2.0
ppm; Tin: <250 ppm; Cadmium: <0.2 ppm; Antimony:
<1.0 ppm; Selenium: <1.0 ppm

International standards
(AOAC, ISO, APHA, etc)

Email communication with
AVA Singapore

Mycotoxins Absence International standards Email communication with
(AOAC, ISO, APHA, etc) AVA Singapore

Total colony < 10 cfu/ml, 37°C for 48h International standards Email communication with

count (AOAC, ISO, APHA, etc) AVA Singapore

E. coli < 20 cfu/mi International standards Email communication with

(AOAC, ISO, APHA, etc)

AVA Singapore

SS 62: 1997 -
Specifications for
Carbonated and
non-carbonated
beverages

Sugar content

> 5 Degrees Brix, 20°C

SS 62:1997 Appendix A

Gas volume 1.5 volume SS 62:1997 Appendix B
Total colony < 200 cfu/20ml or <10 cfu/ml SS 62:1997 Appendix C & D
count

Coliforms absent per 20 ml or absent per 10 ml SS 62:1997 Appendix E & F

Viable yeasts &
moulds

absent per 20 ml or absent per ml

SS 62:1997 Appendix G & H

Metal
contaminants

Arsenic: <0.1mg/kg; Lead: <0.2 mg/kg; Copper: <2
mg/kg

SS 62:1997 Appendix I, J & K
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353 74 UvV

7 4 U e i3EE (The 1987 Constitution of the Philippines) 2,
B KOEFENLICEET 5 6 E 26, LHERF L. EFOMRMEICBE T 2 08B X
ISR U 7o i 2 e . ANRUETRBITE B K OWHEICH D ML £ i iFe b 7220y &
L. 2 ZEEREE UCHERET HEERITRGLOZ2E L O EREORER X

OMfit] 23R, fan, EHEMICE L TREE I T ORRHE Z 15 L T\ b,

3.5.3.1 EBHITE

74 VB OFER ML - BEEHITBHREB IS L RBE THY . ToER

A3 3.5-13 12T,

% 3.5-13

EREY) N ORI T
A - A B

INT g fn D24 - fi A B

B4 (Department of
Agriculture : DA)

44 (Department of Health:
MOH)

EFEY) | MY PE 2 R (Bureau of Plant
Industry: BPI)

KEEW) | KEETRJR(Bureau of Fisheries
and Aquatic Resources: BFAR )

BRIEY) | BiPEZESR (Bureau of Animal
Industry: BAI)

EZFZERMHBEAY — A (National
Meat Inspection Service: NMIS)
K EEY) HE 5 (Bureau of
Agricultural and Fisheries
Product Standard: BAFPS)

B hnEXKL R
(Bureau of Food and Drugs:
BFAD)

*2009.8 IZHERE L R A E TR D
SR 21300 D R TESEN &

v, 4#%. Food and Drug
Administration : FDA & &4 &
nTnb,

1 http://www.gov.ph/index.php?option=com content&task=view&id=200034& Itemid=26

2 http://ww.gov.ph/index.php?option=com_content&task=view&id=200034&Itemid=26
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3.5.3.2 REAIEBUAR & EBI AL S HLRK
%] 3.5-3 (ZZ DX 2/~ L7,

Philippine Commodity Standards

Name of the Standard
Food and Drug S Philippine National
Administration Act-2009 cope Standards (PNS)
Description
Food and Drug Essential Composition > PNS BFAD
Administration . -13 Food Items
(BFDA) and Quah‘t?r Factor > PNS BAFPS
Food Additives -52 Food Ttems
» Administrative Orders Contaminant
-28 Food Items
» Bureau Circulars Hygiene Bureau of Product
» Memorandum Circulars Weichts and Measures Standard(BPS)
g DepartmentofTrade
Ministry of Health Labelling and Industry
(MOH) Methods of Analysis (DTD
7 and Sampling 7

X 8.5-3 7 4 U B OEBIE MBS BEER

(1) BShEIESE LS

JERIENESS 9711 (55 83720 @ 2009 FUER) & LTHLNTWS 7 ¢ U B ILfIE

DEELREMETH D,
VAT TR, B OZ 2t JOWIEE, 8L OERAFIHT 5 ERL B L OER
BEER DM HME, B MR T2 2 2 BICHIE SN TE Y | &4 (MOH)
(2, BB S E R A ORRE, IHER TR A MM D72 0 O xR OB BOR O
MEAT DOMERZ 5- %2 T\ 5,

AT E Bz, BRAERLEHE (BFDA) ([JIEOEERB I NI TOBEEE2RHEL T
BO., A5 WNCERLOLZEMHEICET2HE, HABIOHKEOKRE, BXORM
BLOERELOERLS L OREBEMRBRICET 2 B2 NI A KT A4 VEHOK
ExETFLL TN D,

BARFPRANT, FR» 5O TEMma (AO), RiEiE (BC), @, (MC) OATf%E
HoTHEITSND,

(2) 1T,

ER B B IZAH 2 95 AO A PRk 21 RS R 3.5-14 (TR L7, BRE S u7c i
HTHY, BE, b0 LX) Ths, HlZaxtENMNERGAITIT, %Rk~
74V EVEFHREORFAAD 2T, HE L TEBHKE LTREL TV D, R,
O EFEIZE LT AO, BC THUE ST\ 2 & Vhk 21 FFEHEE p.98 LB,
2R,

% http://www.bfad.gov.ph/cfc/pdf.cfm?pdfid=1232
4 http://www.bfad.gov.ph/default.cfm?CF1D=89868& CFTOKEN=85282931#
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(3) 74 U EZFEHH (Philippine National Standard: PNS)

{8 B S A OBLE N HIX, 1 pEPE A (Department of Trade and Industry: DTI),
R IEYE(V /T (Department of Product Standard: DPS) 2R ET 57 1 U B U EZEM
ke (PNS) WEERMEZ HOTWD, BHEFEL XIS E LTz ISO EHLO [FEZFHFE Okl
HOHPIZH D, FHNEEZRHK THY . AFERREOTIFIC LY | F8RE~— 7 ORRHMR AT
HEEL D, BOWILa—T v 7 ZAO[EBIEMLEE L FETH Y . £ OFEF)Z FAk 21
FEREE £ 3515 1017,

AWICBET S ICS =2— K6 7 (BN 12H D PNS 3R89 hH 5, AMmIEME
BT (BFAD) & L CHRE L7 E 512 PNS BFAD % Ff0 2 1 B IZZTRE B
(CERk 21 FEHRE S 3R 8.5-16) & 720 | LA FEhi IS 2 RO T (8 BB LB
(3 13 HREAFET Do

[FRRIZ, BKPEWHEYESR (BFAPS) LmifE L CTfE L. Hi&E 512 PNS BFAPS # ¢
DA MBEIEORE N D D, WK 21 FEREE K 3.5-17 IEBI &M OB, Fik -
SHICBELBIEL TV OB EZRE L TWD, Znb b /EHK LD,

3.5.3.3 B —XIZEET B oMk
AL —FRIZEI L CIEEE 8.5°A3 12, ¥ —RARAXT 4 TV FIF-aMmicB L i, #
NZENSRLBIKFR (3 3.5-18,19) O%IZHIHFE LT,

3534 F—RAALT

(1) HE DA

P45 E & LT Pancit Conton (PNS BFAD 18:2008) Zit#k L T\ 5, A v A X
Y MRS XTI RS THD (K 3.5-18),

(2) IREREE

BRED X 9 72 REEICE DO B OIS TR E STV, MHgEfcE (PNS BFAD 11:
2007) & LT, BNEDOIFHRAEIKD X 5 2R IEWE I T 5 EFHRBENFET D
(43% 35'19) o

(3) FHBEAEA N,
B, A, =8, MEOHKIID 0., O EOFBAHEE MW I,
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#* 3.5-A3  BA—RICBET D otk

Food Category | Related legislation Item Specification Analytical Methods Reference
FDA Circular 2006-016: |Food additives |As specified in the FDA Circular International standards (AOAC,|Email
Updated list of food 2006-016 ISO, APHA, etc.) communication
additives with FDA
Philippines
FDA Circular 01-As. Microbiological [As specified in the FDA Circular 01-As. |International standards (AOAC,|Email
. 2004: Guidelines for the |quality of 2004 ISO, APHA, etc.) communication
Food in general X
. assessment of processed with FDA
(Applied to all . . . . o
microbiological quality of|foods Philippines
foods)
processed foods
FDA Circular 2010-008: |Food As specified in the FDA Circular International standards (AOAC, |Email
Adoption of the Codex |contaminants |2010-008, following Codex Alimentarius |ISO, APHA, etc.) communication
Standards on Food Standards on Food Contaminants with FDA
Contaminants in Philippines

Processed Food
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#3518 F—22XZF 11 HIFEDA

Standard
Item

PNS/BFAD 18:2008

Name of the Standard

Flour sticks (pancit canton)

Scope

Processed flour sticks (pancit canton) for human consumption

Description

Flour sticks or ‘pancit canton’ are molded and fried noodle strands, which can be consumed with or without prior
cooking preparation, made from wheat flour, singly or in combination with other flours and/or starches, water and salt
with or without added optional ingredients.

Essential Composition
and Quality Factor

Basic Ingredients: wheat flour; potable water; salt; cooking oil
Optional Ingredients: other flours and starches; fresh eggs or egg powder; fresh or powdered fruit and vegetables;
seasoning and condiments.
General requirements —
Moisture content: <8%;
Free fatty acids: 0.5% (as oleic acid);
Sensory properties: uniform size of noodle strands with acceptable colour, no rancid odour and taste and crispy
texture.
Types of defects —
Foreign matter: any matter which has not been derived from the components or constituents of ingredients used in
the product; does not pose a threat to human health and can be recognized without magnification or is present at a
level determined by a method including magnification that indicates non-compliance with good manufacturing and
sanitation practices.
Appearance:

(a) Brownish or blackish specks or discolouration that affects > 5% of the weight of the sample unit after

manufacture;

(b) Loose or broken noodle strands present in weights >5 % of the weight of the sample unit after manufacture.
Odour and flavour:

(a) Objectionable odour and flavour indicative of deterioration or contamination (like rancidity, fermentation or

taints) on uncooked and cooked noodles;
(b) Pronounced burnt odour on uncooked and cooked noodles.

Food Additives

In accordance to BFAD Bureau Circular No. 2006-016, the Codex Alimentarius Commission and/or authority for
these products.
Permitted food additives to be used:
Acid requlator
NaOH - GMP
Antioxidant
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BHA — Max: 100 mg/kg; BHT — Max: 200 mg/kg; Tocopherol — GMP
Colour

FD&C Yellow #5 (Tartrazine) — Max: 300 mg/kg; FD&C Yellow #6 (Sunset Yellow) - Max: 300 mg/kg
Flour treatment agent

Phosphates (as Na or K Phosphates) — Max: 2,200 mg/kg
Raising agent/stabilizer

Na,CO; — Max: 2,600 mg/kg; K,CO; — Max: 2,600 mg/kg
Carry-over of other food additives not listed shall be allowed provided they are approved by BFAD regulation and in
accordance to Section 5.2 of the “Codex Principles Relating to the Carry-Over of Food Additives into Foods
(CAC/Volume 1 1991)".

Contaminant

Not specified

Hygiene

Prepared and handled in accordance to “ Codex Recommended International Code of Practice — General Principles
of Food Hygiene” and/or “BFAD A.O. No. 153 s. 200 — Guidelines on the Current Good Manufacturing Practices in
Manufacturing , Packing, Repacking or Holding Food” and processed according to the “Recommended Code of
Practice for the Processing of Flour Sticks (Pancit Canton) (PNS 19:2008)”.

When tested by appropriate methods of sampling and examination:
a) free from filth that may pose a hazard to health;
b) free from parasites which may represent a hazard to health;
€) not contain any substance originating from microorganisms in amounts which may represent a hazard to
health; and
d) free from spoilage or pathogenic microorganisms capable of survival and multiplication under normal storage
conditions
The product shall be packed in suitable hygienic primary and secondary packages that will maintain its quality during
storage and transport.

Weight and Measures

The average net weight of sample unit may exceed declared net weight; however, no individual package shall be
<95% of the declared net weight.

Labelling

Labelling of retail packages/container — each retail container shall be labelled and marked with the information
according to BFAD Labelling Regulations and shall contain the following information:

a) The name of the product. The name of the product shall be “Flour Sticks” or “Pancit Canton”. The product may
be called by other common names like: “Wheat Flour Sticks”, “Wheat Noodles”, “Wheat Flour Noodles”,
“C(K)anton Noodles” or “Panc(s)it C(K)anton Noodles”, provided such name is accepted in the country of
distribution.

b) The Name and address of either the manufacturer, packer, distributor, importer, exporter or vendor of the food.

c) The complete list of ingredients and food additives used in the preparation of the product in descending order
of proportion.
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d) The net content by weight in metric system. Other systems of measurement required by importing countries
shall appear in parenthesis after metric system unit.
e) The words “Best/Consume Before”/’Use by date”, indicating end of period at which the product shall retain its
optimum quality attributes at define storage conditions.
f) Lot identification marked in code identifying product lot.

g) The words “Product of the Philippines” or similar expressions, or the country of origin if imported.
h) Additional requirements — a pictorial representation of the product(s) on the label should not mislead the
consumer with respect to the product so illustrated.

m  Labelling of non-retail, bulk containers —

The name of the product, lot identification code and the name and address of the manufacturer or packer shall
appear in the container. However, the name and address of the manufacturer may be replaced by identification
marks provided that such mark is clearly identified with accompanying documents.
m  Nutrition labelling — Nutrition labelling shall conform to established regulations by the BFAD.

Methods of Analysis
and Sampling

Method

m  Determination of net weight

m  Method sampling — shall be in accordance with the FAO/WHO Codex Alimentarius Sampling Plans for Pre-packaged
Foods (CAC/RM 42-1969)

m  Determination of moisture — according to method of AOAC (2005, 18" edition) using the Oven Method

m  Determination of free fatty acids (FFA) — according to the method of AOAC (2005, 18" edition) using the Titrimetric

<HHriE> BIED A

Related legislation Item Specification Analytical Methods Reference
Sampling In accordance with FAO/WHO Codex
Alimentarius Sampling Plans for Prepackaged
Foods (CAC/RM-1969)
Moisture <8% Oven Method AOAC (2005, 18" Edition)
PNS/BFAD 18:2008 - | gntent
E:;]L:gﬁ;mks (pancit Free fatty acids |< 0.5% (as oleic acid) Titrimetric Method AOAC (2005, 18" Edition)
Net weight The average net weight of the sample unit may |PNS/BFAD 18:2008 Annex C

exceed the declared net weight, however, no
individual package shall be less than 95% of the
declared net weight.

-121 -




R3519 F—AAXT 42 BEHH

Standard
Item

PNS/BFAD 11:2007

Name of the Standard

Citrus beverage products

Scope

Philippine calamansi (Microcarpa Bunge) and dalandan (Citrus aurantium) beverages including ready-to-drink (RTD)
beverages made from sound and mature calamansi or dalandan preserved exclusively by physical means.
Preservation by physical means does not include ionizing radiation. Other citrus cultivars may also be sued provided
they conform to the standard stated herein.

Description

Carbonated drink (soda) — A ready-to-drink beverage prepared by mixing carbonated water and sweetening agent or
agents with citrus sugar-concentrate or extract.

Essential Composition
and Quality Factor

Basic Ingredients —

Citrus: Calamansi or dalandan — fruit to be used shall be fresh, sound, clean and mature from any cultivated variety
suitable to the characteristics of the fruits of Microcarpa Bunge or Citrus aurantium variety. Other cultivars of citrus
may also be used.

Potable water: Water fit for human consumption.

Sweetening agent: One or more of the sugars, honey, high intensity sweeteners or artificial sweeteners.

Other ingredients: Other food-grade ingredients may be added.

General requirements — the citrus beverage product shall have the characteristic colour, aroma and flavour of the
variety of citrus fruit from which it is made and shall be free from objectionable sensory characteristics.

pH and titrable acidity — the pH of the extract for calamansi: >2.0, dalandan: >2.50; titrable acidity (as % citric acid) for
calamansi: >4.5%, dalandan: >0.7%

Soluble solids — the soluble solids content of the extract (exclusive of added sweetening agent/s) for

calamansi: >6.0% m/m, for dalandan: >7.0% m/m, as determined by refractometer at 20°C, uncorrected for acidity
and read as °Brix on the International Sucrose Scales.

Sweetening agent — one or more of the sugars, honey, high intensity sweeteners and artificial sweeteners may be
added in amounts according to regulations set by BFAD, the Codex Alimentarius Commission and/or authority for
these products.

Ethanol content — the ethanol content shall not exceed 3 g/kg.

Volatile acids — traces of volatile acids may be present.

Sensory properties — the product shall have the characteristic colour, aroma and flavour of the citrus fruit (calamansi
or dalandan) used.

Types of defects —

Foreign matters: any matter, which has not been derived from the citrus fruit (calamansi or dalandan), does not pose
a threat to human health and is readily recognized without magnification or is present at a level determined by
magnification methodour any equivalent methods that indicates non-compliance with good manufacturing practices
and sanitation practices.
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Odour/flavour/colour: a sample unit affected by objectionable odours or flavours indicative of decomposition and
unacceptable discolouration due to product deterioration.

Food Additives

In accordance to BFAD Bureau Circular No. 2006-016, the Codex Alimentarius Commission and/or authority for
these products.

Permitted food additives to be used:

Acid requlator

Citric acid; malic acid; calcium carbonate; adipates

Anticaking agent

Calcium aluminium silicate (synthetic); microcrystalline cellulose; aluminium silicate; carnauba wax

Antioxidant

Ascorbic acid; calcium ascorbate; erythorbic acid; potassium ascorbate; sodium ascorbate; sodium erythrobate
Colour

Carotenoids; chlorophylls, copper complexes; curcumin; riboflavin; sunset yellow; tartrazine

Preservatives

Benzoates; hydrobenzoates; sorbates; sulphites; carbon dioxide; phosphates; EDTA

Processing aids

a. Antifoaming agents — polydimethylsiloxane

b. Clarifying agents/filtration aids/flocculating agents — adsorbent clays; adsorbent resins; activated carbon (only from
plants); bentonite; cellulose; chitosan; colloidal silica; diatomaceous earth; gelatine (from skin collagen); ion
exchange resins (cation and anion); kaolin; perlite; polyvinylpolypyrrolidone; rice hulls; silicasol; tannin

c. Enzyme preparations — pectinases (for breakdown of pectin); proteinases (for breakdown of proteins); amylases
(for breakdown of starch); cellulases (limited use to facilitate disruption of cell walls)

d. Packing gas — nitrogen, carbon dioxide

Stabilizer/thickener

Calcium chloride; carob bean gum; carrageenan; gellan gum; guar gum; gum arabic; karaya gum; lactic and fatty
acid esters of glycerol; pectins; potassium alginate; sodium alginate; tara gum; tragacanth gum; xanthan gum; agar;
konjac flour; sodium carboxymethylicellulose

Sweetener

Acesulfame potassium; aspartame; saccharin; sucralose

Contaminant

Pesticide residues — amount of residue shall comply with those maximum residue limits for pesticides established by
the Codex Alimentarius Commission and/or authority for these products.

Heavy metal contamination — the citrus beverage products covered by the provisions of this standard shall comply
with those maximum residue levels for heavy metal contamination established by the Codex Alimentarius
Commission and/or authority for these products.

Hygiene

Prepared and handled in accordance with the appropriate sections of the “Codex Recommended International Code
of Practice — General Principles of Food Hygiene (CAC/RCP 1 -1969, Rev. 4-2003)” and/or “BFAD A.O. No. 153
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s.2004 — Guidelines, Current Good Manufacturing Practices in Manufacturing, Packing, Repacking or Holding Food”
and processed according to the “Recommended Code of Practice for the Processing and Handling of Citrus
Beverage Products (PNS/BFAD 12:2007)".

m  When tested by appropriate methods of sampling and examination:

a) free from filth that may pose a hazard to health;

b) free from parasites which may represent a hazard to health;

) not contain any substance originating from microorganisms in amounts which may represent a hazard to health;

d) free from spoilage or pathogenic microorganisms capable of survival and multiplication under normal storage

conditions; and

e) free from container integrity defects which may compromise the hermetic seal

Weight and Measures | m  Minimum fill — the citrus beverage product shall occupy not less than 90% of the water capacity of the container. The
water capacity of the container is the volume of distilled water at 20°C, which the sealed container will hold when
completely filled. A container that fails to meet the requirement for minimum fill (90% container capacity) shall be
considered “slack filled”.

Labelling m  Each container shall be labelled and marked with the following information in accordance with current BFAD’s

Labelling Regulation:

a) The name of the product shall be “[Name of citrus fruit + Type of beverages product]” (ex. Calamansi Juice;
Dalandan Juice Powder);

b) Products using artificial sweetener/s shall have statement/s referring to its low and/or reduced caloric value and the
possibility of hypersensitivity to some of its components;

¢) The complete list of ingredients and food additives used in the preparation of the products in descending order of
proportion;

d) The net quantity of content by weight in the metric system. Other systems of measurement required by importing
countries shall appear in parenthesis after the metric system unit;

e) The name and address of the manufacturer, packer and/or distributor of the food;

f) Open date marking: The word “Best/Consume before”/’Use by date”, indicating end of period at which the product
shall retain its optimum quality attributes at defined storage conditions;

g) Lot or code number identifying product lot;

h) The words “Product of the Philippines”, or the country of origin if imported;

i) Additional requirements — A pictorial representation of fruit(s) on the label should not mislead the consumer with
respect to the fruit so illustrated:

j) Direction for use should be indicated in the label;

k) Storage instructions — where the citrus beverage product requires to be kept under conditions of refrigeration, there
shall be information for storage and, if necessary, thawing of the product. Where practicable, storage instructions
should be in close proximity to the open date marking;

m  Nutrition labelling — nutrition labelling shall conform to established regulations of BFAD.
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Methods of Analysis ]
and Sampling [
|
|
|
|
|

Measurement of pH — according to AOAC Official Methods of Analysis, Method No. 981.12, 16" ed 1995.
Determination of titrable acidity — According to AOAC Official methods of Analysis No. 942.15, 16" ed., 1995
Determination of total soluble solids — According to AOAC Official methods of Analysis No. 932.14C, 16" ed 1995.
Determination of alcohol in fruit products — According to AOAC Official methods of Analysis No. 920.150, 16" ed.,

1995

Method of sampling — Sampling shall be in accordance with the FAO/WHO Codex Alimentarius Sampling Plans for
Prepackaged Foods — CAC/RM 42-1969, Codex Alimentarius Volume 13, 1994.
Determination of lead using atomic absorption spectrophotometer — According to AOAC Official methods of Analysis

No. 972.25, 16" ed., 1995.

Determination of tin using atomic absorption spectrophotometer — According to AOAC Official methods of Analysis

No. 985.16, 16" ed., 1995.

<OHTE>  IREEECE)

Related

legislation Iltem Specification Analytical Methods Reference
pH pH of extract for calamansi: >2.0, dalandan: >2.50 AOAC Method No. 981.12 |AOAC Official Methods of
Analysis, 16" Edition, 1995
Titrable acidity |Titrable acidity (as % citric acid) for calamansi: >4.5%, AOAC Method No. 942.15 |AOAC Official Methods of
dalandan: >0.7% Analysis, 16" Edition, 1995
Total soluble |Soluble solids of the extract (exclusive of added sweetening AOAC Method No. AOAC Official Methods of
solids agents) for calamansi: >6.0% m/m, for dalandan: >7.0% m/m, (932.14C Analysis, 16" Edition, 1995
PNS/ BFAD as determined by refractometer at 20C, uncorrected for acidity
1%'2007 ) and read as Degrees Brix on the International Sucrose Scales
gg\r/‘éfa o |Alcoholin fruit [< 3g/kg AOAC Method No. AOAC Official Methods of
produc'?s products 920.150 Analysis, 16" Edition, 1995
Sampling In accordance with FAO/WHO Codex Alimentarius Sampling
Plans for Prepackaged Foods (CAC/RM-1969)
Lead According to maximum limits established by Codex AOAC Method No. 972.25 |AOAC Official Methods of
Alimentarius Commission and/or authority for these products Analysis, 16™ Edition, 1995
Tin According to maximum limits established by Codex AOAC Method No. 985.16 |AOAC Official Methods of
Alimentarius Commission and/or authority for these products Analysis, 16" Edition, 1995
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3.5.4.1 BHITE

A ¥ FRUT ORI REE, ST RIREE . PRI E R |
BT RAEE . B L OEFEERML B MEE T OHE & 22> T D,

3.5.4.2 BAWEBAR & BRI L H RS

[X3.5-4(Z % DX %27~ L7,

Indonesian Commodity Standards

The Minister of Health of the Republic of Indonesia
Regulation No. 722/Menkes/Per/IX/88 on Food Additives

The Minister of Health of the Republic of Indonesia
Regulation No. 1168/Menkes/PER/X/1999 of 1999 on
Food Additives

Head of the National Agency for Drug and Food Control of
the Republic of Indonesia Regulation No.
HK.00.05.5.1.4547 of 2004 of Requirement of the Use of
Artificial Sweeteners as Food Additives in Food ProduV

Name of the Standard

Scope

Description

Government Regulation of the Republic of Indonesia No,
28 of 2004 on
Food Safety, Quality and Nutrition
Part Two Food Additives (Article 11-13)
Part Seven Contaminated Food (Article 23-28)
Part One Sanitation (Article 2-10)

4

of the Republic of Indonesia Regulation No.
HK.00.06.1.52.4011 of 2009 on Maximum Level of

Head of the National Agency for Drug and Food Control /

Essential Composition
and Quality Factor

Food Additive

Contaminant

Hygiene

Microbiological and Chemical Contaminants in Foods

7

Weights and
Measures

Labeling

Methods of Analysis
and Sampling

X38.56-4 A > R T OB & BEER

3.5.4.3 L hnBIHIEM

(1) A > Ry 7 HFE19964F 5 T 5 klk
AV KRR TIE19964FE1IT, A > R U 7 HFE 19965 T 5 R iE & B4 Lz, [[

RIZBT D B DEFEIT,

—

S

Indonesian National Standards
(SNis)

Government Regulation of the Republic
of Indonesia No, 69 of 1999 on Food
Labeling and Advertisement

{

Special Indonesian National Standards
(SNIs) for Food Testing Methods

TNICE A BEEZERT S, AP X OUKICHKT L3 XT

DHLOT, MLENTZLDEMLENTHARNEDRH Y . AL OEER, LTIV
[ETFELEICH WD EMEIY ., EABMB L OZOMoMEI &) L LTEY,
LT D45 %A & 32 BHR LTV D,

© RAICET D Bl A Y — et

MNRET D,

© BRHUAT OO OIERIH B A SR ORE, RE

=y
[a]u =N

PAHANOEL (ZOEIZIEB SO A% ET)
« BREABBIOHEEENOZEMEOERICI T D BUTFE X O 0%E|
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- EWHE MR LA RO SE BT ENRMEXEOFTRICE T 5
BUR D&

(2) BNFTRBIOWEEICET S A v FXUTEINBRES 69 5 (1999 4F)
BHEEZRLBERB OFIEDETHMME LT, A > RR T BIFIZ19994, &
M REB L OAHICET 54 » R o 7 REBAF B E1999E569 5 % 3/ L, 5
HHOFEELE, (D) RFERWNTUEREARMEZRE L, 720310 B v T ENICE
ANTEHET, MAE W Z, B EE R, R38N T Lol 21Tb g
250, (2) BUHEEH O T ~LIFHN LI < B8 - BELIC WHET, Ak
DI AT WVENLIZAET Leid i e b 7wy, Q) 7LD XFITA > KRRV TRE. 7
TETETBIOT VT 7 Xy FICFCREE E 72 XFI L2 i U7z 5720, (4525
RLELD T~ Lk, BT AEHRERT DL L, DR ELUTOHEBEZE ER21T
X7 B 720

a. ®ih4

b. A B—E

c. EREREZITIERAE&E

d. AlEE AL ORGESRESE . 2031 > RR U TENICIAZES OKRAL B X OMERT
e. EWRHIR & 72 54FEH H

(3) BOZ4E, WH., BBIETHA4 2V RV TENRESE285 (20044F)

BRIEZRMLE LTHIES NS 5 — DOBMHEIC, 20041284 SNIZ R O%K
4 WWHE. RBRICETOA LV RRUTEINRESE285 (20044E) 03 5,

F2RICBWT, BAAFE, RIFE. Wk, MEEEL Z0ORMT = — v O EEHE
EFIIMA & W2 BUTESNICHE T 2/ B2 ST U 6 20 EIR LT
He SHIT, FHILTIE, AT = —r T _TUTBWC, MAEHITEER#GT A KT
A AL TER LT o7, 2k, (@EERERES, (o) EA A,
APESEL, () ERLEHEL, (D IERMTEHRE, ()M IERM/NERE, B L0005
IEFREE AL EEREN S N5,

[FHEFIZED HIL TN D ZEDOMORATEFICIE, @QBRESREOLLEZE)NT RN
DD LHEHZ TS, O ROLEE G EWEY, Sz iH T 5, (©
AEh, IR FERREA, RERALE . REUAEMEEOHAOMEL L TR
i O E W & RARIR E TR S5, (DBMTORBEEREZRE L, £723 Ik
L. ZOMOMED ZWD S5, @FEMEIORIR, B&EIm O, T, %k,
BRIE, Tk 070w A 2EHT L, EREGEND,

3.5.4.4 A v KR T7TEZFEHE (Indonesian National Standards: SNI)

BRHEICBE LT, B295%kICB W T, EFREHES B2 EETLIEITORE (1
v RR VT EFERET) DELWEREEZHET S EEOLNTEY ., Zhuk, BT
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DOIEFNC XX, A4 > R 7 EZFHH (Indonesian National Standards : SNI) &
He s Tnd, £oFEAELKS5-20127-7,

S HIZ, HBIORVETIL, HBORITHET DA » PR T EHFEHMKIL, EROIBZL,
A, BERE. BREERHME. BRXOWELITRFEm AL B L T, —EDmE I 2wl
LOEREIFNFRT Z LN TEL L LTS, FHHTIE, HLHEICEKHD A » Ry
T EFHAEOEHNIL, EFREIE ORI TOR WL TCHERE - RENENZTNO
B EHERRICHE > TR Z v, EFREELEMEE T OIZ), EEBEIIEESR. B¥
BRI ZEE O, HEEMEIIREFREROME &> TnD, HBIE T, FHHEITNE
S THRHIFIZERE DIV D A R 7 [EZHAE O F <0 U O FEAmIZ B 3 5 231X,
BUATIERNCE > TITTON A BEB/R L TWD, B4 T, BIHICHE SN S B a4
PEL., F70I30E S LM & W ZBATIERICHE > TA o R T EFEHE & 72
SRTER B VWEBR LTV A,

#3.5-20 A v R 7 EHERMEOEX
Name of the Standard

Scope

Normative Reference

Definition

Composition and Quality Requirements
Sampling Method

Testing Methods

Hygienic and Sanitation Practices
Packaging Method

Labelling Requirements

Appendices

r

BRICETAA v R U TEZHE (SN 0D 2 N4 #3.5-2112, B REE
WCBH 9 ASNIOHEY A b &2 FK3.5-22120/~T 5,

#£3.5-21 BMICET DA v RR T EFHEENDHER Y R b

Rice and Wheat Noodles

1 | Instant Rice Noodle 4 | Dried Noodles
SNI 01-3742-1995 SNI 01-2974-1996

2 | Rice Noodle 5 | Noodles
SNI 01-2975-2006 SNI 01-6630-2002

3 | Wet Wheat Noodles 6 | Instant Noodle
SNI 01-2987-1992 SNI 01-3551-2000

Beverages

1 | Energizer Drink 7 | Flavoured Fermented Milk Drink
SNI 01-6684-2002 SNI 7552:2009

2 | Squash Drinks 8 | Coffee Drinks in Package
SNI 01-2984-1998 SNI 01-4314-1996

3 | Isotonik Drink 9 | Traditional Drink Powder
SNI 01-4452-1998 SNI 01-4320-1996

4 | Nutritious Beverages for Pregnant and or 1 | Fruit Juice
Suckled Mothers 0 | SNI 01-3719-1995
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http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/41
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/10247
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/3376
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/4760
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/4896
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/4766
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/4139

SNI 01-7148-2005

5 | Packaged Tea Drinks 1 | Mango Fruit Juice
SNI 01-3143-1992 1 | SNI 7382:2009

6 | Orange Flavour Drink 1 | Orange Flavoured Drink Powder
SNI 01-3722-1995 2 | SNI 01-3722-1995

Frozen Seafoods Meat

1 | Frozen Scallop 1 | Quality of Beef Carcass and Meat
SNI 3230.1:2006 SNI 3932:2008

2 | Packed Frozen Steamed Crab 2 | Corned Beef

SNI 3231.1:2010

SNI 1-3775-2006

3 | Frozen Lobster
SNI 3228.1:2010

Miscellaneous Products

1 | Fish Cracker
SNI 2713.1:2009

7 | Canned Squid
SNI 7317.1:2009

2 | Prawn Crackers
SNI 2714.1:2009

8 | Coffee Powder
SNI 01-3542-2004

3 | Cooking QOil 9 | Maltodextrin
SNI 01-3741-2002 SNI 7599:2010

4 | Chilli Sauce 1 | Wheat Flour for Food
SNI 01-2976-2006 0 | SNI 3751:2009

5 | Tomato Sauce 1 | Sago Starch Flour
SNI 01-3546-2004 1 | SNI 3729:2008

6 | Fruit Jam 1 | White Sugar Crystal
SNI 3746:2008 2 | SNI 3140.3:2010

#38.5-22 BB EEICET AL v FRU T EFHEKSNDILEEY & -

SNI 2897: 2008
Testing methods for microbiological count in
meat, egg, and milk, and their products

Reference:

= USFDA. 2001, 2006. Bacteriologcal Analytical
Manual. Division of Microbiology, US Food and
Drug Administration, Gaithersburg, USA.

= FAO. 1992. Manual of Food Quality Control.
Microbiological Analysis, 4" ed., Food and
Agriculture Organization, United Nations.

Staphylococcus aureus

1 | Total plate count (TPC) 5 | Salmonella spp.

2 | Coliform 6 | Campylobacter spp.

3 | E.coli 7 | Lysteria monocytogenes
4

SNI 01-2891-1992: Food testing methods

SNI 19-2896-1998: Metal contaminants testing
method in foods
Reference: AOAC, 1995

SNI 01-2354.5-2006 Determination of Cadmium

(Cd) in Fishery Products

Reference:

= Determination of Metals in Foods by Atomic
Absorption Spectrophotometry after Dry Ashing:
NMKL, Collaborative Study. Journal of AOAC
International, Vol. 83, No. 5: pp 1201-1211
AOAC. 2000. Official Methods of Analysis. 17"
ed. Vol. 1, Chapter 9:pp 19-22

SNI 01-2354.7-2006 Determination of Lead (Pb)

in Fishery Products

Reference:

= Determination of Metals in Foods by Atomic
Absorption Spectrophotometry after Dry Ashing:
NMKL, Collaborative Study. Journal of AOAC
International, Vol. 83, No. 5: pp 1201-1211

= AOAC. 2000. Official Methods of Analysis. 17"
ed. Vol. 1, Chapter 9:pp 19-22

SNI 2354.10:2009 Determination of Histamin by
Spectrofluorimetry and HPLC in Fishery
Products

Reference:

SNI 01-2332.1-2006 Determination of Coliform
and E. coli in Fishery Products

Reference:

= AOAC. 2000. Official Methods of Analysis. 17"
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http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/7208
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/3543
http://sisni.bsn.go.id/index.php?/sni_main/sni/detail_sni/4142

= John.M. Tennyson and R. Steve. Winlers. 2000.

Histamin in Seafood: Fluorimetric Method, Fish
and Other Marine Products.

= AOAC. 2000. Official Methods of Analysis. 17"
ed. Vol 1, Chapter 35:pp 17-19

ed.
. UthSFDA. 1998. Bacteriologcal Analytical Manual.
8" ed.
Note: SNI 01-2332.2-2006 (Salmonella), SNI 01-
2332.3-2006 (TPC), SNI 01-2332.4-2006 (Vibrio
cholerae), SNI 01-2332.5-2006 (Vibrio
parahaemolyticus), SNI 01-2332.6-2006 (Worm
parasite), SNI 01-2332.7-2006 (mold and yeast)

SNI 01-4866-1998: Arsenic testing method in
foods

Reference: AOAC. 1995. Official Methods of
Analysis.

SNI 01-2354.6-2006 Determination of Mercury

(Hg) in Fishery Products

Reference:

= AOAC. 2000. Official Methods of Analysis. 17"
ed. Vol. 1, Chapter 9:pp 36

3.5.4.5 i IZEIT D ok

R —RICEI L CIE#K3.5-A412, r¥—RAAX T 4 Tl EF7=-BHIZEL i, #+
NZENA BBk (F3.5-23~25) D% LT,

3548 T—ARHT 4
(1) BimD A

HiIAIZSNI 01-3551- 2000127 # SN TWAH D% SHEITIAED B L b3 WE
DOIRANIZET AHIEHE & . Instant Noodles (Mi Instan), Snack noodles (Mi makanan
ringan). Instant rice noodles (Bihun instan)® & O % it#k L 7= (3£3.5-23) .

(2) ERBEREICE}

BRI R (SNT 01-6684-2002) % ZyATiEIFAED B LML EME OIR AL
B4 5IEH &, Soda water (Air soda). Soda (Limun). Diabetic diet soda (Limun
diet diabetes). Energy drinks (Minimum energy) ® & O Z itk L7= (¥£3.5-24) .

(3) FHELAEH A

B IZimmas 2 7 B (SNT 3230.1:2010) %, ATiEIFMAED B L ML FME DOREA
\ZB99 %IHH &, Frozen breaded shrimp#s X (*Chicken nugget® & O Z Fcil L 7=

(#£3.5-25) .
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Related legislation

ltem

Specification

Analytical Methods

Reference

Head of the National Agency
for Drug and Food Control of
the Republic of Indonesia
Regulation No.
HK.00.06.1.52.4011 of 2009
on Maximum Level of
Microbiological and
Chemical Contaminants in
Food

Microbiological
contaminants

As specified in
Regulation No.
HK.00.06.1.52.4011 of
2009

SNI 01-2891-1992 Analytical Methods for Food and
Beverages; SNI 19-2897-1992 Analytical Methods for
Microbiological Contaminants

Metal
contaminants

As specified in
Regulation No.
HK.00.06.1.52.4011 of
2009

SNI 01-2896-1998 Analytical Methods for Metal
Contaminants; SNI 01-4866-1998 Analytical Methods
for Arsenic

Other chemical
contaminants

As specified in
Regulation No.
HK.00.06.1.52.4011 of
2009

SNI 01-2891-1992 Analytical Methods for Food and
Beverages

Joint Decision of Ministry of | MRLs for As specified in Joint Analytical Methods as determined by the Pesticide
Health and Ministry of pesticide Decision No. Commission of the Department of Agriculture, AOAC
Agriculture No. residues 881/MENKES/SKB/VIII/1 | Methods, and international methods.
881/MENKES/SKB/VI1I1/1996 996
on Maximum Residue Limits
for Agricultural Products

i MRLs for As specified in SNI Analytical Methods as determined by the Pesticide
SNI 7313:2008 Maximum pesticide 7313:2008 Commission of the Department of Agriculture, AOAC
Residue Limits for residues Methods, and international methods.

Agricultural Products
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#3523 F—AAEZF 41 HIEDA

SNI 01-3551- 2000

g;?ga?;the Instant Noodle

Scope This standard covers definition, composition and quality requirements, sampling, testing method, hygiene, packaging
method and labelling of instant noodle.

Description Instant noodle is made from a dough of wheat or rice or other flour as main ingredient with or without addition of other
materials. It can be treated with alkaline. Pregelatinization process is done before the noodle is dried by frying process or
other dehidration process.

Note 1

The above definition consists of “mi” (noodle from wheat flour), “bihun” (from rice and sago), “sohun” (from mango bean

and or sago) and “kwetiau” (from rice and or wheat flour).

Note 2

Instant is indicated by the presence of added spices and it needs a rehydration process to become ready for consumption.
Essential Composition

Composition and
Quiality Factor

Main Raw Materials
1. Wheat flour, rice flour or other flour.
2. Water

SNI 01-3751-2000: Wheat flour for foods
Other ingredients which can be added

Starch and other flour

Salt

Hydrocolloids

Sugar and its derrivatives

Fats and oils

Permitted food addivitves
Permited flavouring agents

Spices and spices products

. Egg and egg products

10. Livestock, poultry, fish and their products
11. Milk and milk products

12. Vegetable and vegetable products

CoNoA~WNE

-133 -




13. Fruit and fruit products
14. Vitamin and mineral
SNI 01-3556-1999: Kitchen salt
Quality Requirements
No. | Testing Criteria Unit Requirements
1 Conditions
1.1 | Texture normal/acceptable
1.2 | Aroma normal/acceptable
1.3 | Taste normal/acceptable
1.4 | Colour normal/acceptable
2 Foreig materials None
3 Integrity % w/w Min 90
4 Moisture content
4.1 | Frying process % w/w Max. 10.0
4.2 | Drying process % w/w Max. 14.5
5 Protein content
5.1 | Noodle from wheat flour % wiw Min. 8.0
5.2 | Noodle from flour other than wheat flour | % w/w Min. 4.0
6 Acid value mg KOH/g of oil Max. 2.0
7 Metal contaminants
7.1 | Lead (Pb) mag/kg Max. 2.0
7.2 | Mercury (Hg) mag/kg Max. 0.05
8 Arsen (As) mag/kg Max. 0.5
9 Microbiological contaminants
9.1 | Total Plate Counts colony/g Max 1.0 x 10°
9.2 | E.coli MPN/g <3
9.3 | Salmonella - Negative in 25 g
9.4 | Molds colony/g Max 1.0 x 10°
Food Additives The Minister of Health of the Republic of Indonesia Regulation No. 722/Menkes/Per/IX/88 on Food Additives
The Minister of Health of the Republic of Indonesia Regulation No. 1168/MenKes/PER/X/1999 of 1999 on Food Additives
Contaminant Head of the National Agency for Drug and Food Control of the Republic of Indonesia Regulation No. HK.00.06.1.52. 4011 of
2009 on Maximum Level of Microbiological and Chemical Contaminants in Foods
Hygiene Government Regulation of the Republic of Indonesia No. 28 of 2004 on Food Safety, Quality and Nutrition, Part One
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Sanitation (Article 2-10)

Weights and Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement

Measures

Labelling Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement
The Head of the National Agency for Drug and Food Control of the Republic of Indonesia Decree No. HK.00.05.52.6291 of
2007 on Nutrition Labelling Reference for Food Products
The Head of the National Agency for Drug and Food Control of the Republic of Indonesia Regulation No. HK.00.06.51. 0475
of 2005 on Guideline for Putting Information of Nutrient Value on the Label

Methods of Sampling Method

Analysis and Sampling in accordance with CAC/RM 42-1969, the FAOMWHO Codex Alimentarius Sampling Plans for Prepackaged

Sampling Foods (AQL-6.5)

Methods of Analysis

AOCS official method Cd.3d.63-1993 : Determination of acid value.

SNI 01-2891-1992: Food testing methods (conditions, moisture, protein, foreign matters)
SNI 19-2896-1998: Metal contaminants testing method in foods

SNI 19-2897-1992: Microbiological contaminants testing methods

SNI 01-4866-1998 : Arsenic testing method in foods
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Related legislation

Item

Specification

Analytical Methods

Reference

Head of the
National Agency for
Drug and Food
Control of the
Republic of
Indonesia
Regulation No.
HK.00.06.1.52.4011
of 2009 on
Maximum Level of
Microbiological and
Chemical
Contaminants in
Food

Total Plate Count

<1 x 10° cfulg, 30°C for 72h

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Coliforms

<100 cfulg

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Staphylococcus aureus

<1 x 10° cfulg

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Bacillus cereus

<1 x10° cfulg

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Yeast & Moulds

<1 x 10* cfulg

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Escherichia coli

<1 x 10 cfulg

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Deoksinivalenol

750 ppb or mcg/kg

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

SNI 01-3551-2000
Instant Noodles (Mi
Instan)

Quality characteristics for
texture, aroma, taste and colour

Normal/acceptable

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Foreign matter

Not present

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Integrity

Min. 90% W/W

SNI 01-3551-2000 Item 6.1.2

Moisture content

Using frying process: 10.0% w/w;
Using drying process: 14.5% w/w

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Protein content

Wheat noodles: Min 8.0% w/w;
Other noodles: Min 4.0% w/w

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Acid value

Max 2.0 mg KOH/qg oil

AOCS Official Method Cd 3d-63, 1993.

Determination of acid value.

Metal contaminants

Lead: < 2.0 mg/kg; Mercury: <0.05
mg/kg

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants

Arsenic

< 0.5 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic
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Microbiological contaminants

Total Plate Count; < 1.0 x 10°
cfu/g; E. coli: < 3 MPN/g;
Salmonella: absent per 25g;
Moulds: < 1.0 x 10° cfu/g

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Sampling

In accordance with FAO/WHO
Codex Alimentarius Sampling
Plans for Prepackaged Foods
(CAC/RM-1969)

SNI 01-6630-2002
Snack noodles (Mi
makanan ringan)

Quality characteristics for
texture, aroma, taste and colour

Normal/acceptable

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Foreign matter

Not present

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Moisture content

Max 7.0% W/W

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Protein content

Min 5.0% W/W

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Acid value

Max 2.0 mg KOH/g oil

SNI 01-6630-2002 Item 6.6

Borax

Negative

SNI 01-2358-1991 Determination of
borax content in food

Prohibited food additives

Negative as described in Minister
of Health of the Republic of
Indonesia Regulation No.
722/Menkes/Per/IX/88 on Food
Additives and Regulation No.
1168/Menkes/PER/X/1999 on
Food Additives

SNI 01-2895-1992 Analytical Methods
for Colour Additives; SNI 01-2894-
1992 Analytical Methods for Food
Additives/Preservatives

Metal contaminants

Lead: < 1.0 mg/kg; Copper: <10.0
mg/kg; Zinc: < 40.0 mg/kg;
Mercury: <0.05 mg/kg

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants

Arsenic

< 0.5 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic

Microbiological contaminants

Total Plate Count: < 1.0 x 10*
cfu/g; E. coli: <3 MPN/g;
Salmonella: absent per 25g;
Moulds: < 1.0 x 10° cfulg

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

SNI 01-3742-1995

Quality characteristics for

Normal/acceptable

SNI 01-2891-1992 Analytical Methods

=137 -




Instant rice noodles
(Bihun instan)

texture, aroma, taste and colour

for Food and Beverages

Foreign matter

Not present

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Integrity

Min. 90% W/W

SNI 01-3742-1995 Item 5.4

Cooking time

Max 3 minutes (bihun : water is
1:5)

SNI 01-3742-1995 Item 5.5

Moisture content

Max 11.0% W/W

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Ash content (without salt)

Max 2% W/W

SNI 01-3742-1995 Item 5.7

Protein content

Min 6% W/W (N x 6.25)

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Acid value

Max 3 mg KOH/100g sample

SNI 01 - 3555 - 1994 Analytical
Methods for Fats & Qils

Metal contaminants

Lead: < 1.0 mg/kg; Copper: <10.0
mg/kg; Zinc: < 40.0 mg/kg;
Mercury: <0.05 mg/kg

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants

Arsenic

< 0.5 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic

Microbiological contaminants

Total Plate Count: < 1.0 x 10°
cfu/g; E. coli: < 3 MPN/g; Moulds:
< 1.0 x 10°% cfulg

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Sampling

In accordance with FAO/WHO
Codex Alimentarius Sampling
Plans for Prepackaged Foods
(CAC/RM-1969)

Prohibited food additives

Negative as described in Minister
of Health of the Republic of
Indonesia Regulation No.
722/Menkes/Per/IX/88 on Food
Additives and Regulation No.
1168/Menkes/PER/X/1999 on
Food Additives

SNI 01-2895-1992 Analytical Methods
for Colour Additives; SNI 01-2894-
1992 Analytical Methods for Food
Additives/Preservatives
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SNI 01-6684-2002
Name of the Standard Energy Drinks
Scope This standard covers reference, definition, requirements, sampling, testing methods, labelling and packaging for
energy drinks
Description Energy drink is a drink which contains one or more substances easily absorbed by the human body to produce
energy with or without permitted food additives
Note: Energy drink is not a food supplement
Essential Composition and | Quality Requirements
Quality Factor No. Testing Criteria Unit Requirements
1 Conditions
1.1 Appearance transparent
1.2 Aroma normal/specific
1.3 Taste normal/ specific
2 pH 25-4.0
3 Total energy Kcal/portion Min. 100
4 Total sugar (as saccharose) % wiw Min. 12.5
5 Reducing sugar % wiw Min. 7
6 Taurine mg/portion Max. 1000
7 Caffeine mg/portion Max. 50
8 Food Additives
8.1 Artificial sweeteners as SNI 01-0222-1995
8.2 Preservatives as SNI 01-0222-1995
8.3 Colouring as SNI 01-0222-1995
9 Metal contaminants
9.1 Lead (Pb) mg/kg Max. 0.2
9.2 Copper (Cu) mg/kg Max. 2.0
9.3 Zinc (Zn) mg/kg Max. 5.0
9.4 Tin (Sn) Max. 40/250.0*
10 Arsen contaminant (As) Mg/kg Max. 0.1
11 Microbiological contaminants
11.1 | Total Plate Counts colony/mi Max 2.0 x 10°
11.2 | Coliform MPN/ml Max. 20
11.3 | E. coli MPN/ml <3
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No. Testing Criteria Unit Requirements
11.4 | Salmonella /25 ml negative
11.5 | Staphylococcus aureus colony/ml 0
11.6 | Vibrio sp. /ml negative
11.7 | Molds colony/ml Max 50
11.8 | Yeast colony/ml Max 50
*packaged in can

Food Additives

The Minister of Health of the Republic of Indonesia Regulation No. 722/Menkes/Per/IX/88 on Food Additives
The Minister of Health of the Republic of Indonesia Regulation No. 1168/MenKes/PER/X/1999 of 1999 on Food
Additives

Contaminant

Head of the National Agency for Drug and Food Control of the Republic of Indonesia Regulation No. HK.00.06.1.52.
4011 of 2009 on Maximum Level of Microbiological and Chemical Contaminants in Foods

Hygiene

Government Regulation of the Republic of Indonesia No. 28 of 2004 on Food Safety, Quality and Nutrition, Part One
Sanitation (Article 2-10)

Weights and Measures

Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement

Labelling

Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement

The Head of the National Agency for Drug and Food Control of the Republic of Indonesia Decree No.
HK.00.05.52.6291 of 2007 on Nutrition Labelling Reference for Food Products

The Head of the National Agency for Drug and Food Control of the Republic of Indonesia Regulation No.
HK.00.06.51. 0475 of 2005 on Guideline for Putting Information of Nutrient Value on the Label

Methods of Analysis and
Sampling

Sampling Method

Sampling in accordance with SNI 19-0428-1993: Guideline for sampling of solid material
Methods of Analysis

Sample preparation as in SNI 01-2891-1992: Food testing methods, point 4.4

Testing of conditions as in SNI 01-2891-1992: Food testing methods, point 1.2

Testing of pH as in SNI 01-2891-1992: Food testing methods, point 16

Testing of moisture, ash, protein, carbohydrate as in SNI 01-2891-1992: Food testing methods

Testing of total sugar as in SNI 01-2891-1992: Food testing methods, point 3.1

Testing of reducing sugar as in SNI 01-2891-1992: Food testing methods, point 2.1

Testing of taurine as in AOAC Official Method 997.05. — 1999 (Annex A)

Tasting of caffeine as in AOAC Official Method 962.13.- 1999. (Annex B))

Testing of artificial sweeteners as in SNI 01-2831-1992: Atrtificial sweetener testing methods. If saccharin

positive, continued with AOAC Official Method 934.04 - 1999. (Annex C.1)
Testing of sorbitol as in AOAC Official Method 973.28 - 1999. ( Annex C.3)
Testing of preservative as in SNI 01-2894-1992: Preservative testing method
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Testing of colouring as in SNI 01-2895-1992: Colouring testing method
Testing of metal contaminants as in SNI 01-2896-1998: Testing method of metal contaminants in foods
Testing of arsenic as in SNI 01-4866-1998: Testing method of arsenic in foods

Testing of microbe as in SNI 01-2897-1992: Testing method of microbiological contaminants

<HMTE> IRIEEECRE

Related legislation

Item

Specification

Analytical Methods

Reference

Head of the National
Agency for Drug and
Food Control of the
Republic of Indonesia
Regulation No.
HK.00.06.1.52.4011 of
2009 on Maximum Level
of Microbiological and
Chemical Contaminants
in Food

Microbiological
contaminants

Total Plate Count: < 1.0 x 10% cfu/ml;
Coliforms: < 1 cfu/100ml; Salmonella sp.:
absent per 100ml; Staphylococcus
aureus: absent per ml; Yeast & moulds: <
1.0 x 107 cfu/ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Metal
contaminants

Arsenic: < 0.1 ppm; Tin: < 150.0 ppm;
Lead: < 0.2 ppm

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants; SNI 01-4866-
1998 Analytical Methods for Arsenic

SNI 01-3708-1995 Soda
water (Air soda)

Quality
characteristics
for appearance,
aroma and taste

Appearance: clear/colourless; Aroma:
odourless; Taste: normal

SNI 01-2891-1992 Analytical Methods
for Food and Beverages

Carbon dioxide

3-5 atm (CO,, 27°C)

SNI 01-3708-1995 Item 5.3

Dissolved solids

Max 500 mg/kg

SNI 01-3708-1995 Item 5.4

Food additives

Prohibited, except for mineral salts, as per
SNI 01-0222-1987 Food Additives

SNI 01-2895-1992 Analytical Methods
for Colour Additives; SNI 01-2894-1992
Analytical Methods for Food
Additives/Preservatives; SNI 01-3708-
1995 Item 5.8 Determining mineral salts
as sodium (Na)

Metal
contaminants

Lead: < 0.2 mg/kg; Copper: < 2.0 mg/kg;
Zinc: < 5.0 mg/kg; Mercury: < 0.03 mg/kg;
Tin: 40.0, 250.0 (if packaged in can)

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Arsenic

< 0.1 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic
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Microbiological
contaminants

Total Plate Count: < 2.0 x 10° cfu/ml;
coliforms: <20 MPN/ml; E. coli: < 3
MPN/ml; Salmonella sp.: absent per
100ml; Staphylococcus aureus: 0 cfu/ml;
Vibrio sp.: Absent per 100ml; Clostridium
perfringens: Absent per 100ml; Yeast &
moulds: < 50 cfu/ml;

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

As specified in SNI 19-0429-89 Sampling

SNI 01-2972-1998 Soda
(Limun)

Sampling Guidelines for Liquid and Semi-solid Food
Products

Quality

characteristics SNI 01-2891-1992 Analytical Methods
Normal

for aroma, taste for Food and Beverages

and colour

Sugar content

6-15% W/W (as sucrose)

SNI 01-2892-1992 Analytical Method for
Sugars

Saccharine &
cyclamate

Prohibited

SNI 01-2895-1992 Analytical Methods
for Artificial Sweeteners

Colour additives

As per SNI 01-0222-1995

SNI 01-2895-1992 Analytical Methods
for Colour Additives

Preservatives

As per SNI 01-0222-1995

SNI 01-2894-1992 Analytical Methods
for Food Additives/Preservatives

Carbon dioxide
pressure

20-70 psi (at temp. range: 27-30°C)

SNI 01-2972-1998 Item 6.2

Metal
contaminants

Lead: < 0.2 mg/kg; Copper: < 2.0 mg/kg;
Zinc: < 5.0 mg/kg; Tin: 40.0, 250.0 (if
packaged in can)

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Arsenic

< 0.1 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic

Microbiological
contaminants

Total Plate Count: < 2.0 x 10° cfu/ml;
Coliforms: < 20 MPN/ml; E. coli: < 3
MPN/ml; Salmonella sp.: absent per 25ml;
Staphylococcus aureus: 0 cfu/ml; Vibrio
sp.: Absent per 25ml; Clostridium
perfringens: Absent per 100ml; Yeast &
moulds: < 50 cfu/ml;

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants
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As specified in SNI 19-0429-89 Sampling

SNI 01-3699-1995
Diabetic diet soda
(Limun diet diabetes)

Sampling Guidelines for Liquid and Semi-solid Food
Products
Quality
characteristics SNI 01-2891-1992 Analytical Methods

for aroma, taste
and texture

Normal

for Food and Beverages

Glucose content

Max 0.10% W/W

SNI 01-2892-1992 Analytical Method for
Sugars

Total energy

As specified on the label

SNI 01-3699-1995 Item 5.3

Carbon dioxide
pressure

Max 70 psi (27-30°C)

SNI 01-3699-1995 Item 5.4

Food additives
(Avrtificial
sweeteners,
colour additives
& preservatives)

As per SNI 01-0222-1987 and its revisions

SNI 01-2895-1992 Analytical Methods
for Artificial Sweeteners; SNI 01-2895-
1992 Analytical Methods for Colour
Additives; SNI 01-2894-1992 Analytical
Methods for Food
Additives/Preservatives

Metal
contaminants

Lead: < 0.2 mg/kg; Copper: < 2.0 mg/kg;
Zinc: < 5.0 mg/kg; Tin: 40.0, 250.0 (if
packaged in can)

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Arsenic

< 0.1 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic

Microbiological
contaminants

Total Plate Count: < 2.0 x 10° cfu/ml;
Coliforms: < 20 MPN/ml; E. coli: < 3 /ml;
Salmonella: negative; Staphylococcus
aureus: 0 cfu/ml; Vibrio sp.: negative;
Yeast & Moulds: < 50 cfu/ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

As specified in SNI 19-0429-89 Sampling

SNI 01-6684-2002
Energy drinks (Minimum

energy)

Sampling Guidelines for Liquids and Semi-solid
Food Products
Quality
characteristics Appearance: clear/colourless; Aroma: SNI 01-2891-1992 Analytical Methods

for appearance,
aroma and taste

normal/typical; Taste: normal/typical

for Food and Beverages

pH

25-40

SNI 01-2891-1992 Analytical Methods
for Food and Beverages
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Total energy

Min 100 Kkal/serving

SNI 01-6684-2002 Item 6.4

Total sugar

Min 12.5 % W/W (as sucrose)

SNI 01-2892-1992 Analytical Method for
Sugars

Reducing sugars

Min 7.0% W/W

SNI 01-2892-1992 Analytical Method for
Sugars

Taurin

Max 1,000 mg/serving

AOAC Official Method 997.05 - 1999

Caffeine

Max 50 mg/serving

AOAC Official Method 962.13 - 1999

Food additives
(Avrtificial
sweeteners,
colour additives
& preservatives)

As specified in SNI 01-0222-1995

SNI 01-2895-1992 Analytical Methods
for Artificial Sweeteners (if saccharine
positive, then apply AOAC Official
Method 934.04 - 1999; If cyclamate
positive, then apply AOAC Official
Method 957.10 - 1999; If Sorbitol
positive, then apply AOAC Official
Method 973.28 - 1999); SNI 01-2895-
1992 Analytical Methods for Colour
Additives; SNI 01-2894-1992 Analytical
Methods for Food
Additives/Preservatives

Metal
contaminants

Lead: < 0.2 mg/kg; Copper: < 2.0 mg/kg;
Zinc: < 5.0 mg/kg; Tin: 40.0, 250.0 (if
packaged in can)

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Arsenic

< 0.1 mg/kg

SNI 01-4866-1998 Analytical Methods
for Arsenic

Microbiological
contaminants

Total Plate Count: < 2.0 x 102 cfu/ml;
Coliforms: <20 MPN/ml; E. coli: < 3
MPN/ml; Salmonella: negative;
Staphylococcus aureus: 0 cfu/ml; Vibrio
sp.: negative; Yeast & Moulds: < 50 cfu/ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Sampling

As specified in SNI 19-0429-89 Sampling
Guidelines for Liguid and Semi-solid Food
Products
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#3.5-26 T —ARHT 13

MR 27 B

SNI 3230.1:2010

Name of the Standard

Frozen Scallop

Scope

This standard determines specifications which cover hygienic and sanitation technique, food quality and safety
requirements of frozen fresh Scallop (Amusium pleuronectes)

Description

Frozen Scallop is a fishery product obtained from live Scallop as raw material which is handled, processed and frozen.

Essential Composition
and Quality Factor

Raw Materials and Processing Aids
In accordance with SNI 3230.2:2010 (fresh Scallop) and SNI 3230.3:2010 (processing aids)

Quality Requirements

No. Testing Criteria Unit Requirements
a. Organoleptic Value (1-9) Min. 7
b. Microbiological Contaminants
e Total Plate Count colony/g Max. 5.0 x 10°
e Escherichia coli MPN/g <3
e Salmonella per 25 g Negative
¢ Vibrio cholerae per 259 Negative
e Staphylococcus aureus colony/g Max. 1.0 x 10°
C. Chemical Contaminants*
e Cadminum (Cd) mg/kg Max. 1.0
e Mercury (Hg) mg/kg Max. 0.5
e Lead (Pb) mg/kg Max. 1.0
d. Biotoxine*
e PSP [1g/kg Max. 800
e DSP [lg/kg Max. 160
e ASP mg/kg Max. 20
*Note: If required by market

Standard for Crackers of Marine and
Freshwater Fish, Crustaceae, and
Molluscan Shellfish (CODEX STAN
222-2001)

Food Additives

Processing aids used comply with SNI 3230.3: 2010
The Minister of Health of the Republic of Indonesia Regulation No. 722/Menkes/Per/IX/88 on Food Additives

Contaminant

Head of the National Agency for Drug and Food Control of the Republic of Indonesia Regulation No. HK.00.06.1.52.
4011 of 2009 on Maximum Level of Microbiological and Chemical Contaminants in Foods
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No. Testing Criteria Unit Requirements
1 Microbiological Contaminants
e Total Plate Count colony/lg | Max. 5.0 x 10°
e Escherichia coli MPN/g <3
e Salmonella per 259 Negative
¢ Vibrio cholerae per 25 g Negative
e Staphylococcus aureus colony/g Max. 1.0 x 10°
2 Chemical Contaminants*
e Cadminum (Cd) mag/kg Max. 1.0
e Mercury (Hg) mag/kg Max. 0.5
e Lead (Pb) mg/kg Max. 1.0
Hygiene Government Regulation of the Republic of Indonesia No. 28 of 2004 on Food Safety, Quality and Nutrition, Part One
Sanitation (Article 2-10)
Handling and processing of frozen Scallop comply with SNI 3230.3: 2010
Raw materials comply with the freshness, cleanliness, and safety according to SNI 3230.2: 2010
Handling, processing, packaging, storage, distribution, and marketing of frozen Scallop are conducted with containers,
methods and equipment according to hygiene and sanitation requirements of fichery products processing unit.
Weights and Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement
Measures
Labelling Government Regulation of the Republic of Indonesia No. 69 of 1999 on Food Labelling and Advertisement

Each pack of frozen Scallop for market is labeled correctly and easy to read with required languange and comply with
label and advertisement requirements. Labelling is in accordance with SNI 3230.3: 2010.

Methods of Analysis
and Sampling

Sampling Method
Sampling in accordance with SNI 2326:2010: Sampling methods of fishery products.
Methods of Analysis

Sensory
SNI 2346: Guideline of organoleptic and or sensory testing of fishery products.

Microbiology
SNI 01-2332.1-2006: Microbiological testing, Chapter 1: Determination of Coliform and Esherichia coli in fishery
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products.

SNI 01-2332.2-2006: Microbiological testing, Chapter 2: Determination of Salmonella in fishery products.

SNI 01-2332.3-2006: Microbiological testing, Chapter 3: Determination of Total Plate Count in fishery products.

SNI 01-2332.4-2006: Microbiological testing, Chapter 4: Determination of Vibrio cholerae in fishery products.

SNI 01-2332.9-2006: Microbiological testing, Chapter 9: Determination of Staphylococcus aureus in fishery products.

Chemistry
SNI 01-2354.5-2006: Determination of cadmium (Cd) and lead (Pb) in fishery products.
SNI 01-2354.6-2006: Determination of mercury (Hg) in fishery products.

Biotoxine

Association of Official Analytical Chemistry (Paralytic Shellfish Poison), Official Methods of Analysis, 18" Edition, 2005.
Chapter 49.10.01

Intergovernmental Oceanographic Commission (Diarrhetic Shellfish Poison). Manual of Harmful Microalgae, UNESCO,
2004. Chapter 13.4.1.2.2

Intergovernmental Oceanographic Commission (Amnestic Shellfish Poison). Manual of Harmful Microalgae, UNESCO,
1995

<orik>  PRER AL

Related legislation Iltem Specification Analytical Methods Reference
Head of the National Total Plate <1 x 10" cfulg SNI 19-2897-1992 Analytical Methods for
Agency for Drug and Food | Count Microbiological Contaminants
ﬁ%gtrr]‘;'sg g‘:gﬁ;‘;i‘;"f\lgf Coliforms <3/g (MPN) SNI 19-2897-1992 Analytical Methods for

' Microbiological Contaminants
HK.00.06.1.52.4011 of Salmonella sp negative per 25¢g SNI 19-2897-1992 Analytical Methods for
2009 on Maximum Level . Microbiological Contaminants
of Microbiological and
Chemical Contaminants in | Staphylococcus | negative per g SNI 19-2897-1992 Analytical Methods for
Food aureus Microbiological Contaminants
SNI 01-6163-1999 Frozen | Organoleptic Min 7 on the hedonic scale SNI 01-2345-1991 Analytical method for
breaded shrimp (1-9) organoleptic testing
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Microbiological
contaminants

Total plate count: < 2 x 10°
cfu/g; Escherichia coli <3
MPN/g; Salmonella: absent
per 25g; Vibrio cholerae:
absent per 25g; Vibrio
parahaemolyticus: < 3 /g
(MPN); Staphylococcus
aureus: < 10° cfu/g

SNI 01-2339-1991 Determination of total aerobic
plate count in fishery products; SNI 01-2332-1991
Determination of Escherichia coli in fishery
products; SNI 01-2335-1991 Determination of
Salmonella in fishery products; SNI 01-2337-1991
Determination of Staphylococcus aureus in fishery
products; SNI 01-2341-1991 Determination of
Vibrio cholera in fishery products; SNI 01-2340-
1991 Determination of Vibrio parahaemolyticus in
fishery products;

Filth 0 SNI 01-2372.7-1998 Analytical method for physical
testing of fishery products
Batter/dough 50% (weight) AOAC Official Method No. 971.13 1986

and flour content

SNI 01-6683-2002
Chicken nugget

Internal Max -18°C SNI 101-2378.1-1998 Determination of internal
temperature temperature of fish

Quality Aroma: normal/appropriate SNI 01-2891-1992 Analytical Methods for Food and
characteristics as per label; taste: Beverages

for aroma, taste
and texture

normal/appropriate as per
label; texture: normal

Foreign matter

Not present

SNI 01-2891-1992 Analytical Methods for Food and
Beverages

Moisture content | Max 60% W/W SNI 01-2891-1992 Analytical Methods for Food and
Beverages

Protein content Min 12% W/W SNI 01-2891-1992 Analytical Methods for Food and
Beverages

Fat content Max 20% W/W SNI 01-2891-1992 Analytical Methods for Food and
Beverages

Carbohydrate Max 25% W/W SNI 01-6683-2002 Iltem 6.6

content

Calcium (Ca)

Max 30 mg/kg

AOAC Official Method 975.03, 1990 Metal in Plants.
AAS Method, SNI 01-6683-2002 ltem 6.7

Preservatives &
colourings

As specified in SNI 01-0222-
1995

SNI 01-2894-1992 Analytical Methods for Food
Additives/Preservatives; SNI 01-2895-1992
Analytical Methods for Artificial Sweeteners

- 148 -




Metal
contaminants

Lead: < 2.0 mg/kg; Copper: <
20.0 mg/kg; Zinc: < 40.0
mg/kg; Tin: < 40.0 mg/kg;
Mercury: < 0.03 mg/kg

SNI 01-2896-1998 Analytical Methods for Metal
Contaminants;

Arsenic

< 1.0 mg/kg

SNI 01-4866-1998 Analytical Methods for Arsenic

Microbiological
contaminants

Total plate count: < 5 x 10°
cfu/g; Coliforms: < 10 MPN/g;
E. coli: <3 MPN/g;
Salmonella: absent per 25g;
Staphylococcus aureus: < 1 x
10 cfulg

SNI 19-2897-1992 Analytical Methods for
Microbiological Contaminants

Sampling

As specified in SNI 19-0428-
1993 Sampling Guidelines for
Solid Food Products
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355 ZA

3.5.5.1 EIITEL
A DFEERENEE - B - S TEBRER RS L R EE CTh D,

3.5.5.2 ENIERAR & BB SRS OB X

ZANZBIT DB ABIS & E D % B OB 2 X 3.5-5 12~ LT,

Food Act B.E. 2522 (1979) -
Name of the Standard

Scope

Description

Essential Composition

and Quality Factor == Nofification of the Ministry of Public Health J
Notification of the Ministry of Public Health e -
No.281 (2004) > Food Additive
4 : Notification of the Ministry of Public Health
Contaminant No.193 (2000) Re:Production Processes,
Notification of the Ministry of Public Health Production Equipments and Food Storage
No.194 (2000) Re: Labels Hygiene <€
7 No.239 (2001) Re: Amendment of the
Weights and ngfzzgt(l)%r)] of the Ministry of Public Health No.
Notification of the Ministry of Public Health Measures
No.194 (2000) Re: Labels i
No. 252 (2002) Re: Labels (No. 2) =S Labeling
No.182 (1998) Re: Nutrition Labeling
No., 219 (2001) Re: Nutrition Labeling (No. 2) 7 Methods of Analysis
and Sampling
Agricultural Standard Act of 2008 J

Industrial Products Standards Act of 1968

Meat Inspection Code of Thailand

3.5-6 XA OB EES HRATEM

3.5.5.3 fdhnBHIEM

(1) &L (Food Act) B.E.2522 (1979 4F) 1
A AIZBWTIE, BihE BE.2522 (1979 4) 1%, BIEEIC X v AT D ERE
DOMBEZREL., BEWEL THTA2ZL2HNICLETERIEETH S, BE
(2o X REE (Ministry of Public Health: MOPH) 23AEFHITOER M 5, [H
B E, RGBS ORAM, BRMEESBIUHREZE T HHEBORE4A. [AIEOH
EXEMITT D7D DFDOMDITREIT O MRZMA G535, FIEX TR 224G
ZORRIZET L0 EERMIT, UTE2ED :
A) FARIZD Do B3, SN TE, OFENTEMR. H 2 W0 THRWITERT
D2 EMARERWE TH Y . A, AR X OB ITE £,
B) AMmELEICB T RS 2 WITREREMELE L TofAZ B ET29E T,
BRI, BB X OFE - e 2 & te,

1Lk B.E.2522 http://www.gmaker.com/fda/new/images/cms/top _upload/1141813878 filena.pdf
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BIEICBW T, BRIIRO4EEICOEIND

1) FFEEHEHAEN  BEPBEEMT O D08, EUENE, Bk, gk Tk
TRHUE., BELOEOMOGMPREMEIZET DIEHENH 5, BIEDOSFEN B X
14450 H,

2) HAEES  HEICL 0 WEBBOERMNMTOH 505, KoyBEoRMI, &
LCENO/NIES D WVIEFNTETEESNIBLTH D, TEHNT, &
snEFER IR OBAE DM EH D WDKK THHEEF 2L LR+ 252 & Th
5o MBS EMIZITEEIIFRGT TV WD, ZOMEB XTI ~LFRR
FREEE OB RICHE SN HME OB Z TN ER S S, 50 B #0339
i H o

3) FREHRN  ANDFHORMITIHEE ~DOREHREO U X7 BNMEW 2D, &)
D25HANE E s 2 B PRI EE L LW HE, A B EU318480 H,

4) —RS  ERERS, NEES. R, FERARMS, TR E 2IE3Em
TAELEOWTIITL, 2, 3IZHEINTHRWNE DT &5 & e d, —
ARSI ER DO BB T IX s, fkim, Zam,. 7V ERRB L WAE
WEBLSNERIND,

BAECIIROETF T HEE, WMATFTHE, B X OFEEER, HEREZ AT 2B DO HIFE
A, B0 7 VRN EGTEREBFE O FHE IOV TORBRH 5, Rdnik
B.E.2522 (19794F) (ZfE- TI2OEBNAM I TN D,

(2) BPESLBIKTE (Agricultural Standards Act) B.E.2551 (2008 ) 2
[EPE MBS TE B.E.25561 (2008 4F) | L LTHMLAN TS —LIZBWT, EE
mn o B EASEEYER) (National Bureau of Agricultural Commodity and Food
Standards: ACFS) % [REY, B3, KE, SEH D WITHREDARE LI L OEIE
W BT AR OEB ZH 5, ACFSIIEEWFEH A4 (Ministry of Agriculture
and Cooperatives) WIZEXY. SN/ THDH, ACFSIZLLFO L DIZK L THEZITH .
1) BESOAEERO L, PIEH 2 VI3, 7208, 50, A d
DWW BRI IS 3T D et AR, HE R AR BT D R EE S DR
Z DAt B IE
2) W, HRE. FER®H D2V T ~ULFR
3) 1) . 2) [ZBT A, M, R, EER, o dH D VITHE
4) Zofth, REWBFFAERENERICE R Lo LEHIH

JREPE St RS 15 D JEA T

JRPES BRI 2 T D 5, T2
D ALY B S D iR Bk
2) HERICIY B S h D EERUK

PEMIZ BT 2 ik O FEZERAATV, JRIEEMBIUSEZ B R OKRE. [
VB R JONMRBLUZ S C Tl & 2 WIHEEHS 2 /T2 5. B3
LT 5,

IS EN RS
ZERIF, &6
R RS- PN

T e

2 http://www.acfs.go.th/km/download/AGRICULTURAL STANDARDS ACT.pdf
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ﬁﬁ%m%io F ML EHI
BENAT L0 REIERICHE S BEMOAES, WS . mAES X
FEBIRIZHNL D ACFS DNORRGEE S LE R H 5, RArHMiE 3 E&ﬁkﬁ“‘é
UREILEL, MAELZT ., BRBRAEOBEME D & iRfi Bk OFEREZ 1572 1T 1
X722 5720,
EEHMICEET 2 FEICITERHISLE L SN0V, AH0REE, FEBIO
T > THRAEZHFE L, BEBREOTMHEEN ORI LHEL L b TE

%o
R GE~—7 (QV\?“—&)
HERAE~Y — 7 X 2 BEH D, Thebb C,
1) SRR D720 OFRGE~— 2 g
2) AEERBE DD DRFE~— 7
w;@ iz, AR THET L LD ET D, Qv—7 (Rit~—7)

3@%’&%% CHE SNV EPES OEFER | Wt 2EE . WAZET X, AESSORE
ORI D Bk~ — 7 ORRBRD B D,

REE~— 7 O, WHEBE S 2 WIEESBO NI NN ORIEDOZEE & 72
LAEFER ., WHEE . MAEDOLITZ D,

(3) TR HIMYE (The Industrial Products Standards Act)
B.E. 2511 (1968)3

[TEERGHKIE B.E2511 (19684F) | L LTHMOLNTWD—IEIZBWT, ¥4
[E N7 T3 AFZEAT (Thai Industrial Standards Institute: TISI) 1% [ TEED{EER
FOUBHRZ B & Lo b FER, B3EF, HEE B X OEZ 2RO % H Rk
DEBZM S, TISLIZZ A OEZHMSEE L L TLHEA (The Ministry of Industry)
PIZRRSL S 7z, TISTIZLL F&2HYT 5 .

1) TEREHMKTE B.E. 2511 (1968)

2) PRI

3) T3 OBUKE L OSEAG

4) BUNEUR

5) [EFARF AL PR Gl

TISTIZ ¥, BHY ., EFERFEO=—XLRICAIT 572012, @il X OMEEm s
DK A TR (Thai Industrial Standards : TIS) B34 5, {HEERE, R
LT & BRI PE MR, BRI L OSRREIRORIFICEE T 2 BUF 56t % B &
X TCHIRIIRR S v, 2T, BB XORMUSNOBIE NSRS,

TIS (2 L 58 5EEE
TISI @%%;ﬁnﬁx 5?‘* j: ’EE‘E' nun
~— 7 B X OHHEERE~— 2 D 2 D JIN

B BEE~Y—7 B2 D, {l} : 7

EERGE~—7 TR FRAE~— 7

% http://www.tisi.go.th/eng/index.php?option=com_content&view=article&id=20&Itemid=6
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SR O & L, TIS 51-2530 (1987 ) D /3 A F v T ARENH D (FEZH
198845 H 5 H) .

2002 I, THEARITES 400/2545 SICHID . LT 244 5 ENLBEKEZES
L4 LT,

1) EFHEOBREL LI ORLE R LY — AN X OERRIEST 2 i

729 &5 EM

2) [E NI RS O B 8 L ONGRRERERE D FE

3) [EFIEHE(ER) OIS L OV

4) WA OIEAE LR & o " EM B L O E TH

5) IEHE(LICBT 2 15 ARt

6) EELOREIH—F v N T —7 O

EN RS TR KO RSMUS ORI 255 & L CHIE Shule, T NbEsE
FOEERLORBOWEZN ESNDZ LEANETOEEHK TH D,

E NG~ —7

(4) A4 DOEBAKRAESSH] (The Meat Inspection Code of Thailand)

[ PALER R KX O 7 & #E9E  (Control of Slaughtering and Selling Meat Act)
B.E.2535 (1992 %) & L THLNTWAERITBWT, SR (Department of
Livestock Development: DLD) (%, KRB IR LHOKRE, SAREEIZET
LHME—DEFEMMKE] L LTOEFHLZH S, DLD X BN LOERINLHEOZ 4
BIOWEREORTE ] YT 5EEBFEMEENICRLENT R TH D, RESIE
A EIRE . B8 P, ERBIOKEENG ET D, TO%., 2002 FIZEE T,
TENVNBIOATF a U RITMA T, AT 5 B 5 8 G & i Lz
B4 5 A % 243 5 B.E.2544 (2001 4F) ICb & END,

(5) KEEMAFEIZB T DA
[7kPE#E (The Fishery Act) B.E.2490 (1947 4F) 4] 2K 5D &, KEMB X OM#H4A
HICRET AT — X3 R+ Thob, L., XA EIREEMEZEFT (National
Institute of Coastal Aquaculture: NICA) 23AAF L7z [JKFES DA FEICB T 2 A
1 Mnd 5, NICA IFEERFRAEKERNICHENS. SNTMHEFTTH 5,

* http://faolex.fao.org/docs/pdf/tha4931.pdf
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# 3.5-26  EHRANC X A A5 SRS

Notification Title
Number
Prescribed Peanut Qil to be Specific Controlled Food and Prescribed Qualities or
2312522(1979) Standards, Production Processes and Labelling
44 ] 2523(1980) Flour of Husked Rice
56 / 2524(1981) Palm OIl
57/ 2524(1981) Coconut Oil
61 /2524(1981) Drinking Water in Sealed Container
78/ 2527(1984) Ice
83 /2527(1984) Chocolates
92 / 2528(1985) Prescribe'd.QuaIity or Standard_for Fooq Containers, Use Qf Food Containers
and Prohibition of Use of Certain Materials as Food Containers
98 / 2529(1986) Standard for Foods with Contaminants, which are Sufficiently Supported
100 / 2529(1986) Label of Finished Gelatin and Jelly
102 / 2529(1986) Standards of Food Contaminated with Radioactivity
113/ 2531(1988) Sodium Cyclamate and Foods Containing Sodium Cyclamate
116/ 2531(1988) Standards of Food Contaminated with Radioactivity (No.2)
117/ 2532(1989) Feeding Bottle
121/ 2532(1989) Weight-Control Foods
135/ 2534(1991) Drinking Water in Sealed Container (No0.2)
137/ 2534(1991) Ice (No.2)
144 ] 2535(1992) Food Packed in Sealed Container
150 / 2536(1993) Vitaminized Rice
151/ 2537(1994) Prescribed Prohibited Substances to be Used in Foods
156 / 2537(1994) E:Ar?i?(;fri:g Milk for Infant and Modified Milk of follow-up Formula for Infant and
157 / 2537(1994) Food for Infant and Food of Follow-up Formula for Infant and Small Children
158 / 2537(1994) Supplementary Food for Infants and Young Children
171/ 2539(1996) Supplementary Food for Infants and Young Children (No.2)
174/ 2539(1996) Prescribed Prohibited Food to be Imported or Sold
179/ 2540(1997) Food in Sealed Containers (No.2)
182 / 2541(1998) Nutrition Labelling
184 / 2543(2000) Palm oil (No.2)
193/ 2543(2000) Production Processes, Production Equipments, and Foods Storages
194/ 2543(2000) Labels
195/ 2543(2000) Electrolyte Dinks
196 / 2543(2000) Tea
197 / 2543(2000) Coffee
198 / 2543(2000) Soybean Milk in Sealed Containers
199 / 2543(2000) Mineral Water
200 / 2543(2000) Sauces in Sealed Containers
201/ 2543(2000) Some Particular Kinds of Sauces

202 / 2543 (2000)

Food Seasonings Derived from Hydrolysis or Fermentation of Soybean Protein

203 / 2543(2000) Fish Sauce

204 / 2543(2000) Vinegar

205 / 2543(2000) Oil and Fat

206 / 2543(2000) Butter Oil

207 / 2543(2000) Margarine

208 / 2543(2000) Cream

209 / 2543(2000) Cheese

210/ 2543(2000) Semi-processed Food
211/ 2543(2000) Honey

® The Notifications of the Ministry of Public Health
http://www.gmaker.com/fda/new/web_cms/subcol.php?SubCol_ID=77&Col_ID=14
http://newsser.fda.moph.go.th/food/Law%20Notification%200f%20Ministry%200f%20PublicHealth07.php

(Thai version)
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213 / 2543(2000)

Jam, Jelly and Marmalade in Sealed Containers

214 / 2543(2000) Beverage in Sealed Containers
215/ 2544(2001) Prescribed Prohibited Foods to be Produced, Imported or Sold
Amendment of the Notification of the Ministry of Public Health (No.215) B.E.
217/ 2544(2001) 2544 (2001)
219/ 2544(2001) Nutrition Labelling (No.2)
220/ 2544(2001) Drinking Water in Sealed Containers (No.3)
221/ 2544(2001) Prescribed Foods to Show Food Serial Number on Food Labels
222 | 2544(2001) Ice Cream
223/ 2544(2001) Flavouring Agents
224 | 2544(2001) Bread
226 / 2544(2001) Ghee
227/ 2544(2001) Butter
228 / 2544(2001) Chewing Gum and Candy
229 | 2544(2001) (Rl(;%%?l of the Notification of the Ministry of Public Health (N0.162) B.E. 2538
230/ 2544(2001) Beverage in Sealed Containers (No.2)
232 | 2544(2001) (Rlzp;%?l of the Notification of the Ministry of Public Health (No.14) B.E. 2522
Amendment of the Notification of the Ministry of Public Health (No.23), B.E. 2522
233/ 2544(2001) (1979), Prescribed Peanut Oil to be Specific Controlled Food and Prescribed
Qualities or Standards, Production Processes, and Labellings
Amendment of the Notification of the Ministry of Public Health (No0.56) B.E. 2524
234/ 2544(2001) (1981), Palm Oil
Amendment of the Notification of the Ministry of Public Health (N0.57) B.E. 2524
235/2544(2001) (1981), Coconut Qil
236 / 2544(2001) Alkaline-preserved Eggs
237 / 2544(2001) Labelling of Ready-to-Cook Foods and Ready-to-Eat Foods
238 / 2544(2001) Special Purposed Foods
Amendment of the Notification of the Ministry of Public Health (No.193) B.E.
239/ 2544(2001) 2543 (2000)
243/ 2544(2001) Meat Products
244 | 2544(2001) Iﬁil;)s(l)llsneg of Foods Packed Together with Material Intended for Qualities Control
245 | 2544(2001) Labelling of Foods Containing Aloe Vera
Amendment of the Notification of the Ministry of Public Health (No.217) B.E.
246 | 2544(2001) 2544 (2001)
247 | 2544(2001) Prescribed Prohibited Substances to be Used in Foods (No. 2)

248/ 2544 (2001)

Food Seasonings Derived from Hydrolysis or Fermentation of Soybean Protein
(No.2)

Labelling of Food Obtained through Certain Techniques of Genetic

251 /2543(2000) Madification/Genetic Engineering

252 / 2545(2002) Labels (No.2)

253 / 2545(2002) Foods in Sealed Containers (N0.3)

254 |/ 2545(2002) Ice (No.3)

255 | 2545(2002) tzg\elgisng of Foods with Ginkgo biloba Leaves or Extraction from Ginkgo biloba
256 / 2545(2002) Drinking Water in Sealed Containers (No.4)

257 | 2545(2002) Ice Cream (No.2)

259 / 2545(2002) Application of Methyl Alcohol as Processing Aid in Some Foods

262 / 2545(2002) Stevioside and Foods Containing Stevioside

263 / 2545(2002) Prescribed Prohibited Foods to be Produced, Imported or Sold

264 | 2545(2002) Prescribed Prohibited Foods to be Produced, Imported or Sold

265 / 2545(2002) Cow’s Milk

266 / 2545(2002) Flavoured Milk

267 / 2545(2002) Other Milk Products

268 / 2546(2003) Prescribed Standards for Certain Chemical Contamination in Foods

269 / 2546(2003) Prescribed Standards for B-Agonist Chemicals Group Contamination in Foods
271/ 2546(2003) Amendment of the Notification of the Ministry of Public Health (N0.260) B.E.
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2545 (2002)

272/ 2546(2003) Distilled Spirits
273/ 2546(2003) Standard for Foods with Contaminants (No.2)
275 | 2546(2003) Distilled Spirits (No. 2)
276 / 2546(2003) Coffee (No.2)
277/ 2546(2003) Tea (No.2)
Amendment of the Notification of the Ministry of Public Health (No.271) B.E.
279/ 2546(2003) 2546 (2003)
280 /2547(2004) Herbal tea
281 /2547(2004) Food Additives
282 /2547(2004) Cow’s Milk (No.2)
283 /2547(2004) Prescribed Total Polar Compounds in Used Frying Oil or Cooking Oil
284/2547(2004) Drinking Water in Sealed Containers (No.5)
285 /2547(2004) Ice (No.4)
286 /2547(2004) Mo_dlfled Milk for Infants and Modified Milk for follow-up Formula for Infants and
Children (No.2)
287 12548(2005) I3n)fant food and Food of Follow-up Formula for Infants and Young Children (No.
288 / 2548(2005) Foods with Toxic Residues
289 / 2548(2005) Fermented Milk
290 / 2548(2005) Beverage in Sealed Containers (No.3)
292 / 2548(2005) Prohibited Foods to be Produced, Imported or Sold
293 / 2548(2005) Dietary Supplement
294 | 2548(2005) Royal Jelly and Royal Jelly Products
295 / 2548(2005) Prescribed Qualities or Standards for Containers Made from Plastic
296 / 2549(2006) Foods with Risk from Bovine Spongiform Encephalopathy
Production Processes, Production Equipments, and Storage of Ready-to-
298 / 2549(2006) Consume Milk Products in Liquid Form which Passed Through Pasteurization
Heat Treatment
299 / 2549(2006) Prescribed Standards for Certain Chemical Contamination in foods (No.2)
300 / 2549(2006) ,(Alp;p;c;;tment of Competent Officers for the Execution of the Food Act B.E. 2522
301 / 2549(2006) Food Packed in Sealed Container (No.4)
303 / 2550(2007) Veterinary Drug Residues in Foods
305 / 2550(2007) Labelling of Certain Kinds of Ready-to-Eat Foods
Modified Milk for Infant and Modified Milk of Follow up Formula for Infant and
307/ 2550(2007) Young Children (No.3)
308 / 2550(2007) I(R{gr:)FOOd and Food of Follow-up Formula for Infants and Young Children
309 / 2550(2007) Dietary Supplements (No.2)
Prohibition of Production, Importation or Sales of Foods Containing Other Non-
310/2551(2008) Food Items or Objects in the Container and Packaging
311/ 2551(2008) Prescribed Prohibited Food to be Produced, Imported of Sold

- /2552 (2009)

Food Standard on Pathogens

/ 2552 (2009)

Distilled Spirits

/ 2553 (2010)

Drinking Water in Sealed Containers (No.6)

- /2553 (2010)

Food Seasonings Derived from Hydrolysis or Fermentation of Soybean Protein

- 12553 (2010)

Amendment of the Notification of the Ministry of Public Health (N0.193) B.E.
2543 (2000)

- 12553 (2010)

Amendment of the Notification of the Ministry of Public Health (No0.220) B.E.
2544 (2001)

- 12553 (2010)

Amendment of the Notification of the Ministry of Public Health (N0.298) B.E.
2549 (2006)

- /2553 (2010)

lodized Salt

- 12553 (2010)

Food Seasonings Derived from Hydrolysis or Fermentation of Soybean Protein
(No.2)

- /2553 (2010)

Fish Sauce (No.2)

- /2553 (2010)

Brine for Cooking

- /2553 (2010)

Irradiated Foods
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3.5.5.4 R —MICET 5 oriE

2 A DOERMEMNGE T HRM—EDOSHTIEIL, Food Act B.E. 2522 (1979)12%¢ 5
EIND, F—AREZT 4 THRY EIF-&MICBEL T, EEnSBMEIEER (&
3.5-27, 28) DOEZITHIE LT,

3.5.5.5 fr—ARXTF 4

(1) BUEDA

JF X Semi-processed food (Notification of the Ministry of Public Health No. 210
B.E. 2543 (2000)) % . s7#r#% % Notification of the Ministry of Public Health No.
210 B.E. 2543 2000)|ZFi#i s TV A HHE # Kl L7z (3 3.527)

(2) IRERAKEL

Ji#4513 Beverages in sealed container (Notification of Ministry of Public Health
No. 214 B.E. 2543 (2000)) % . >#1#: S Notification of Ministry of Public Health No.
214 B.E. 2543 (2000)\ZFE# SN TWHIHH 2K L7z (3 3.5-28) .

(3) FHERABRE L

ZA OREBEERIC, I Tm R B 2 AR AR TS N T iR il O AL HE
(R L TiE, MAEMARE, BEIINYE OREOFIICET DI T 5Bk TEH S
o,
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#3527 F—RARAXZTF 41 HlIFEDA

Standard e . .
ltem Notification of the Ministry of Public Health No. 210 B.E. 2543 (2000)
g; rgdeacigthe Semi-processed food
Scope Semi-processed food is classified into 4 types as follows:
1. Noodle, a sheet of rice noodle (Guay-Jub), wheat noodle, rice vermicelli and mung bean vermicelli
2. Kao Tom (Boiled rice) and Joke (Porridge rice).
3. Broth and concentrated soup in cube, powdered or dried form.
4. Curries and curry pastes.
Description =  Semi-processed Foods means food which has been passed through partially cooked processes, and can be
consumed after passing simple cooked processes in short time, such as filling hot water, boiling or adding other food.
Essential Noodles shall be of the qualities or standards as follows:

Composition and
Quiality Factor

1.
2.

~No ok w

[o¢]

Free of rancid odour.
Moisture content not more than 10% by weight, in case being fried with oil and not more than 13% by weight, in case
made from other process.

. Protein not less than 8.5% by weight for wheat noodle.

. Free of pathogenic microorganisms. Bacillus cereus not more than 100 per 1 g of food.

. Free of toxic substances released by microorganisms in quantity which may be hazardous to health.

. Escherichia coli shall be found less than 3 per 1 g. of food by Most Probable Number Method.

. Bacteria not more than 10,000 per 1 g. of wheat noodle and not more than 30,000 per 1 g. of noodle, a sheet of rice

noodle (Guay-Jub), rice vermicelli and mung bean vermicelli.

. Mold not more than 100 per 1 g of food.

Food Additives

In accordance to the notification of the Ministry of Public Health No. 281 (2004) Re: Food additives

Contaminant

Not specified

Hygiene = Semi-processed Foods producers or importers for sales shall follow to the notification of the Ministry of Public Health
N0.193 (2000) Re: Production processes, production equipments and foods storages.

Weight and = The net content by weight in metric system

Measures

Labelling = Labelling of semi-processed foods shall be labeled and marked with the information according to the notification of the

Ministry of Public Health No. 194 (2000) Re: Labels

Labels of foods to be sold to consumers must be expressed in Thai language alphabets, but may contain some
foreign language alphabets which are acceptable and must be expressed of the following declarations, except for the
exception from the Food and Drug Administration:
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1.
2.
3.

O oo~NO Ol

Name of food.

Food serial number.

Names and addresses of producers or re-packers of food which is produced within the country, names and addresses
of importers and country of producers as the case may be.

For foods which are produced within the country, names and addresses of head office of producers or re-packers may
be expressed instead.

. The net content by weight in metric system

. Main ingredients shall be expressed by percentage of approximate weight.

. Declaration of “Utilizing preservatives” for any usage.

. Declarations of “Natural colour” or “Artificial colour” for any usage cases.

. Declaration of “Utilize of ......... for flavour enhancer” (the blank is for the name of flavour enhancer used.)

. Declaration of “Utilize of ........ as food artificial sweetener” (the blank is for the name of artificial sweetener.) by

alphabets of not smaller than 2 millimeter height and colour of the text shall be highly contrast with the background of
the label.

10. Declarations of “Natural flavour”, “Identical artificial flavour”, or “Artificial flavour” as the applicable case.
11. Declarations of date, month and year of manufacture; month and year of manufacture; date, month and year of expiry;

or date, month and year within which food remains in good quality or conforms to the standard

12. Instruction for food storage. (If any)
13. Food preparation method for consumption. (If any)

Methods of Analysis
and Sampling

Methods of sampling — shall be in accordance with those of the FAO/WHO Codex Alimentarius
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Related legislation Item

Specification

Analytical Methods

Reference

Moisture content

Not more than 10% by weight, in case
being fried with oil, and not more than 13%

by weight, in case made from other process

Drying: oven or vacuum

AOAC standard
method

Protein

Not less than 8.5% by weight for wheat
noodle

Kjeldahl

AOAC standard
method

Bacteria

Not more than 10,000 per 1 g of wheat
noodle

Bacteriological
Analytical Manual,

Pathogenic
microorganisms

Free from pathogenic microorganisms

Bacteriological
Analytical Manual,

Notification of the
Ministry of Public
Health No. 210 B.E.

Bacillus cereus

Not more than 100 per 1 g of food

Bacteriological
Analytical Manual,

2543 (2000) Escherichia coli

Less than 3 per 1 g of food

Most Probable Number
Method

Bacteriological
Analytical Manual,

Mold

Not more than 100 per 1 g of food

Bacteriological
Analytical Manual,

Toxic substances
released by
microorganisms

Free of toxic substances released by
microorganisms in quantity which may be
hazardous to health

Food Additives

Notification of the Ministry of Public Health
No. 281 (2004) Re: Food additives

Depending on specific
additives used

Contaminant

Not specified
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#8598 I —RAXT 42 IREEICEH

Composition and
Quiality Factor

tem Standard Notification of Ministry of Public Health No. 214 B.E. 2543 (2000)
Name of the Beverages in sealed container
Standard
Scope Beverages in Sealed Containers is prescribed to be specific controlled food, can be classified into 5 categories as follows:
1. Water with dissolved carbon dioxide or oxygen gas.
2. Beverage, which is containing or made from fruits, plants or vegetables, and may also contain dissolved carbon dioxide
or oxygen gas.
3. Beverage, which is containing or made from other constituents, except fruits, plants or vegetables, and may also
contain dissolved carbon dioxide or oxygen gas.
4. Beverage as stipulated in (2) or (3), which is concentrated and needs to be diluted before consumption.
5. Beverage as stipulated in (2) or (3) in dried form.
Description = Carbonated drink (soda) — A ready-to-drink beverage prepared by mixing carbonated water and sweetening agent or
agents with citrus sugar-concentrate or extract.
Essential . Odour and flavour inherent to specific characteristics of that beverage.

. Free of sediment, except sedimentation naturally occurring from ingredients.

. Water to be used in production shall follow to qualities or standards in the notification of the Ministry of Public Health,
Re: Drinking water in Sealed Containers.

. Coliform bacteria shall be found less than 2.2 per 100 ml. of beverage by Most Probable Number Method.

. Free of Escherichia coli.

. Free of pathogenic microorganisms.

. Free of toxic substances released by microorganisms or other toxic substances in quantity which may be hazardous to
health.

. Free of yeast and mold

. Natural alcoholic content from ingredients or alcohol used in production process, the total quantity of alcohol shall be
not more than 0.5% by weight. In necessary case where total quantity of alcohol is higher than prescription, such
matters must be approved by the Food and Drug Administration.

Methyl alcohol shall not be used in production process.

~No o1 b~ WN -

O

Food Additives

Artificial sweetener shall follow the Food Standard of Joint FAO/WHO Codex Re: Food additives, and the amended
version, and may be used in single or combination with sugar.

In case where no standards is prescribed in the first phrase, the Food and Drug Administration shall prescribe according
to an approval of the Food Committee.

Contaminant

Free of contaminants, except the followings:
= Arsenic not more than 0.2 mg per 1 kg of beverage.
= Lead not more than 0.5 mg per 1 kg of beverage.
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Copper not more than 5 mg per 1 kg of beverage.

Zinc not more than 5 mg per 1 kg of beverage.

Iron not more than 15 mg per 1 kg of beverage.

Tin not more than 250 mg per 1 kg of beverage.

Sulfur dioxide not more than 10 mg per 1 kg of beverage.

Hygiene

Prepared and handled in accordance to the notification of the Ministry of Public Health No.193 (2000) Re: Production
processes, production equipments and foods storages.

Weight and
Measures

The net volume in metric system

Labelling

WN P~ =

O©oo~NO Ol

Labels for beverage shall follow to the notification of the Ministry of Public Health No. 194 (2000), Re: Labels

. Name of food.
. Food serial number.
. Names and addresses of producers or re-packers of food which is produced within the country, names and addresses

of importers and country of producers as the case may be.
For foods which are produced within the country, names and addresses of head office of producers or re-packers may
be expressed instead.

. The net volume in metric system

. Main ingredients shall be expressed by percentage of approximate weight

. Declaration of “Utilizing preservatives” for any usage.

. Declarations of “Natural colour” or “Artificial colour” for any usage cases.

. Declaration of “Utilize of ......... for flavour enhancer” (the blank is for the name of flavour enhancer used.)

. Declaration of “Utilize of ........ as food artificial sweetener” (the blank is for the name of artificial sweetener.) by

alphabets of not smaller than 2 millimeter height and colour of the text shall be highly contrast with the background of
the label.

10. Declarations of “Natural flavour”, “ldentical artificial flavour”, or “Artificial flavour” as the applicable case.
11. Declarations of date, month and year of manufacture; month and year of manufacture; date, month and year of expiry;

or date, month and year within which food remains in good quality or conforms to the standard

12. Instruction for food storage. (If any)

Methods of Analysis
and Sampling

Methods of sampling — shall be in accordance with those of the FAO/WHO Codex Alimentarius
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Related
legislation

ltem

Specification

Analytical Methods

Reference

Notification of
Ministry of Public
Health No. 214
B.E. 2543 (2000)

Coliform bacteria

Less than 2.2 per 100 ml. of beverage

Most Probable Number
Method

Bacteriological
Analytical Manual,

Escherichia coli

Free of Escherichia coli

Bacteriological
Analytical Manual,

Pathogenic
microorganisms

Free from pathogenic microorganisms

Bacteriological
Analytical Manual,

Yeast and mold

Free of yeast and mold

Bacteriological
Analytical Manual,

Toxic substances
released by
microorganisms

Free of toxic substances released by
microorganisms in quantity which may be
hazardous to health

Alcohol

Not more than 0.5% by weight

Free of contaminants,
except the followings:

* Arsenic Not more than 0.2 mg per 1 kg of beverage | Atomic absorption
* Lead Not more than 0.5 mg per 1 kg of beverage | Atomic absorption
* Copper Not more than 5 mg per 1 kg of beverage Atomic absorption
* Zinc Not more than 5 mg per 1 kg of beverage Atomic absorption
* [ron Not more than 15 mg per 1 kg of beverage | Atomic absorption
*Tin Not more than 250 mg per 1 kg of

beverage

* Sulfur dioxide

not more than 10 mg per 1 kg of beverage

Optimized Monier-Williams
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3.5.6 bk L

3.5.6.1 RMITE (KdnZeEE)

N AT ATEREMZEOEREEZE L~V OFEL LU LYV TR ARZEAER
D THHEINTEY , fREEE (Ministry of Health: MOH) | 222K BI%4 (Ministry
of Agriculture and Rural Development: MARD) & X OVEZEpE4 (Ministry of
Industry and Trade: MIT) & & £ 5,

BWMEREICLD L, ARV VLV TIHREE D BLERICEIT HEOBUR DR &
WNZEDOEEDOFE 2 G BN OEZEEIZB W THLDIRE 2 H 5, #MFs X OERN L
UL, TOEBIIAREZESDHE S, REE I, &ih (BB IO LR, L),
o dE AR R, B EER X OEMARS ORI R EE T B [EFHE R E A %)
THELLH D, FBIITECRZ ST, N LR E 7 % — (RMTINY). £ 500 T,
FEADEIK, TF 2TV IRXTNT 4 —F2—BLOEERLRE) ORWEEZE
I DHERDFE STV D, RS OHERFEHN T, 2N 60EBKIIN M AR
(Vietnam Food Administration: VFA) ICEEESNTW5, REEITE-. B - 7F
mn BEICERL L CTRMMEICHTAEE LA D,

JRERMBRAFE T —RELE 7 2 — (U TV, W - WG, KEEMW) - KEES)Y Y
iy PP - AR - BB L OE ORI - IR AERL, e - EERLE . BT
Bz /hh, BRI OMEEY L EORLTE) ORMEZEIZETIERLEL LD
EHOBRHZA D, WREEARE, TOEFHIIEMKEDHEE )T (National
Agro-Forestry-Fisheries Quality Assurance Department: NAFIQAD) (&340 T
WD, B, RERMBIEEILEOMHERNT, HIFRED X 91T A 528, AT
ERDBEENMTHZ b HLDOITFEBITET S,

PESEIEME 1 TRE R 7 #— (B, ©—v, foBh INTEL, i, By - #en
THL e Lo 250E) oM LEICHT BRI OEHOREF 2R/ S, Zh
LISMC, PEREREE I « A= "—~—7 v MBI L RMEZE, SOICHERMLE
FORMIG EOREICHE L TRENLEBZA I,

N NS AT, ERIINIEHEEZAE T 2EOKREMBEOERIC L > TAfiasng (3iik
ITAICHYET2), RNT, FOBRESOETEEES (B 2EFBONIEHKE) 2k A
FEND, KFEESEIOWE, BFEER XIS, BRI EB L OES, &%k
FRE, 80, W, AFREAOIEIZH < ,

3.5.6.2 B NIERARR & ERBE GRS OB X

%] 8.5-6 (2, XM T AIZBITAEMICETAHER L OHMKICEE T 5 s E
s LTz,
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Law No. 55/2010/QH12 of June 17, 2010 on Food Safety;
Law No. 05/2007/QH12 of November 21, 2007 on Product and Goods Quality;
Law No. 68/2006/QH11 on June 29, 2006 on Standards and Technical Regulations

Name of the Standard \

Scope
Description

Ministry of Health Decision . o

No. 3742/2001/QD-BYT of Essential Compositional

August 31.,.2001 on List of and Quality Factors - :

Food Additives Allowed to Vietnam National

be Used in Food —» | Food Additives > Standards (TCVN)
Contaminants National Technical
. Regulations (QCVN)
Ministry of Health Decision Hygiene

No. 42/2005/QD-BYT,
Promulgating the
Regulation on Statement of
Food Production

Specifications; Methods of Analysis and

Weights and Measures

—» | Labelling

Ministry of Health Circular Sampling }
No. 15/2000/TT-BYT on
Labeling of Foodstuffs;

Government Decree No.
89/2006/ND-CP on Labeling
of Goods;

%] 3.5-6 X KT LDOBITHEMBER X OB #ET 5 BkEE

3.5.6.3 b BHEIVEH]
(1) ABMZe4iE % 55/2010/QH12 (2010 46 H 17 HAT)

2010 4F 6 H 17 AAHERS 55/2010/QH12 (LA R, B Z24iE] Lv)) FX b
LB D T—AEME] T, 2003 4F 11 A 1 BIZHETT S iEai 0 ER L OVRME
RIETLIETIMDL2LOTH D, FEZ 1L\ SHKY BHZEEEO—KRFEA O
WEZRL, RMEEICHETIEREEST A0 THD, o, R MEMERIZHE
T 5 BRI L CHLER L, UTEET:

1)
2)
3)
4)
5)
6)
7)
8)
9)

— St

AEfERA

N5

PR E R R LA

FEREM: £

Bn R 2 B

TSR PR R A

BN L OV B
RiEERAGE, RLaEs X OR LA

\

10) /INEAE DA PE
11) BB TOEM
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12) ®ARM

13) BinaER L ORMER

14) B

15) U A7 58T

16) BdhZ2 40 Fi s

17) FL—HE U T ¢ B X OEIY

18) BMERICET A1H#R,. HBERLPaIa=r—a

(2) S5 - pEMAEE 55 05/2007/QH12 (2007 4 11 A 21 AfY)

2007 4 11 A 21 AAHLE - B dVEYE 5 05/2007/QHL2 (LT, TG VETE) &
W) ITTHBEEREE L L TOERL L, 8L 0EDH 5 WITREICE DL S FK
BEROMEAN, R - pEshOME B KO - PO SEE B OJRANZ B D HTEE 21T 9
3 KON OHERB LORELZED S, RMHEICEL T, R#4 (Ministry of
Health : MOH) D&MD WEZEHT 5 EE 2, £-REERMNME (Ministry of
Agriculture and Rural Development : MARD) 23@hfiidy. #him e, fEdniriERl g,
B EIESL I X O OMRFE D 2 W ITKEERTAZEIC B3 2 A TR A o B, - 76
mOMEEEHTAEE YT 5,

(3) HiksE L O EE %5 68/2006/QH11 (2006 4E 6 A 29 HEY)

2006 4= 6 A 29 HHHEKE L OHMTEEE % 68/2006/QH11 (LLF, [HIME L O
WHLERE] LW o) 1T, BIRORE, ARBI O EA., BEFHEEDORE. Ak X O
H. E78KE X OHIMNEE OEREEHL 2 B ET 5, [FiEICB W T, Beidid
(Ministry of Science and Technology) L [FIEE DR EimfEZ e, HEE2ITH>EE %
AV, —JF, BE. BITRBEEIXHEITERERB OO OIEE L BT 5, BT
I ODEEHKIC L2 0S8, BT EIXE2ICEEHE TH 5,

RIS W, BRI TR pEfh, P— e R, BUEIRE, REER L O REIEE
IZBT D EDMoOMmOEB L OGO DY L L THW L D HffEER L 0%
HERICET2HE] EERST LN TS, —F, HifgEix, ML, pEmh, —r8
A BEEEEE, BRER L ORESREIEENC R T 5 F oMo ng 4, #EB L O A D
FEZMHERT D720, BB L ORREZRET 720, ERRB L OV eRE, HEEF
B L OE OO MIEFN: 2 5F 5 T2 DITHERL L 72 1 UR 72 B 72 WEFRERE O fil R F LY
EHERICET AHE)] EERINTVD,

B RE O PR
N RS AT, BRREOREICEETIUTOL ) 20N OO BMHERD S :
1) BRI —
200148 H 31 HfF&EMIZHEH FTae 2 &M U A M3 2R EE IR E
%5 3742/2001/QD-BYT

2) fLE—
RS QVCN.... . BT OMAM GG E O MR 5
2010/BYT EFHMHE
EEEAPIRE OB TICH D EOEED 5 WX A O H Sk & 5
IZBIT D RO EILMEL L ORNEOREED U A N AT 5 REEN B
FA AN 29/2010/TT-BNNPTNT
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3) ER—
P b D 2o 2 B9 5 BUR R E 5 89/2006/ND-CP
AL RLE AR O SR IR D HE 2 A D AR T E
42/2005/QD-BYT
RAFRRICEE T 5 R | S 15/2000/TT-BYT

3.5.6.4 RhiLEE

AR BMFATIE, BERBIORSMLORS L SWE OEELICHW SN BHEN T &
L CHE L HARRIEED 2 2O b 5, THkK LOEINEEE] TR L7zdEv |

U I EE & Ben . BGL padn, h— v X BLERE, BER E oIt E
FLEBETHLOTHY , —F HEIFRE XIS OHMEEDOHIRZ ST D720,
A BEY), REAE. S OICERE. e X OVEHE BRI OFERO S LRSS
LB NB D,

FEUET, EFEUE (BEFr TTCVN)) & JfEILHE (BKFr TTCCS)) @ 2FENH Y |
EZEEIIARECHRE N 2R BAES G Y /mnEEE L THWSE) . 7025k
HITELE T I L > TEEICEH SN D, EEIIRAHINE A2 T O - 515 - WWER
73 (Directorate for Standards, Metrology and Quality: STAMEQ) (Z X DV B 115,
BHAHEATE A2 T OFEHE - BHE - SWERFIISAE. BITREEE. BUNE B KR % FafEH
BLUEFREEORTEEZIT I,

—J . EFHEEE I TQCVN]) 1IREHIRE Lo B K488 KOG Rk
BB LW A S b, AEORHEEY . REEITT X TORM, RiMEEHSBE, ]
AR KOV AT IR E 2 AT EHREA D, LNLARRL, o
ITIZ K D EAHEICHY T 28E (BE, fin, @aoE7T) bHEETH, 16lE L
T, BERNABREOERTIZHIFEDEESD L WX A OB HRORMICKT 5
BMOBEIEERL L OZFOREMO U A N OAHIZET 5 BB R W H
29/2010/TT-BNNPTNT 23217 65,

NN FACBITAHEFZERE (TCVN) X, HEOR MBI O O TRIETIE, 90T
B, BRI O RN, X5 2B REEICBET 2 FEEREES RO TR OFE RS
[E78 EIRISWEEEDR —FE 1T/ > TWDH K H 72,

7 3.5-29 10, HA MM HLELOHE (specifications) (Cf4 5 TCVN & Ebns b
DDOHZHHT 5,

#*% 3.5-29 AR dh Bk

ICS No. TCVN No. Title (Vietnum) Title (English)
67.080.20 4845-89 Ca’ chua tu+o-+i Fresh tomatoes
: m PP — —— ——
67.180.20 5909:1995 5)1?12’? tb| ch quy. Ye™u ca™'u ky Biscuits. Specifications
~ S0
67.140.30 7518:2005 Ha.t. cacao. Thua”.t ngu+~va’ ?i.nh Cogo.a} beans. Terms and
nghi~a definitions

67.080.10 1873-86 Cam gqu?a tu+o+i xua™t kha™?u Fresh oranges for export
67.120.30 7525:2006 | Vaty ca' mat.p kho” Dried shark fins
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Ca’ phe” nha™n. Hu+o+'ng da”~n

Green coffee. Guidance on

67.140.20 6929:2001 | phu+o+ng pha'p mo”™ta? ca'c methods of specification
quy ?i.nh
67.160.10 1647-75 Ru+o+.u cam. Ye”u ca”'u ky~ thua”.t | Orange liquor. Specification
Ca'la’'m sa(~n ?0”ng la.nh Frozen dressed fishes.
67.120.30 2066-77 (u+o+'p ?0™ng). Ye”u ca™'u ky~ Specifications
thua.t
) ————— — —
67.140.10 2843-79 t(rt]rl:(;\ .to.t tu+o+i. Ye™u ca™'u ky Tea leaves. Specifications
67.120.10 4377:1993 | Thi.tlo+.n la.nh ?0”ng Frozen pork for export
) Ha.t tie®u tra('ng (piper nigrum L.). White pepper (Piper nigrum L.).
67.220.10 7037:2002 Quy ?i.nh ky~ thua”.t Specification
67.200.10 6044:2007 | Mo+~ ?0”.ng vaht Animal fats
_ Da”'u chanh nha”.n ?u+o+.c ba('ng | Oil of lime, obtained by
67.200.10 6031:1995 chu+ng ca™'t distillation
Ca' bie"?n u+o+'p nu+o+'c ?a’. Ye™u | Iced salt-water fishes.
67.120.30 2646-78 ca™ u ky~ thua.t Specifications
67.220.20 5647:1992 | Muo”iio™t lodinated salt
To”m tu+o+i. Pha”*n loa.i theo gia' tri. | Fresh shrimps. Classification for
67.120.30 4544-88 su+? du.ng use
01.040.67 5643:1992 | Ga.o. Thua”.t ngu+~va’ ?i.nh nghi~a | Rice. Terms and definitions
67.080.10 1872:2007 | Chuo™i qua? tu+o+i Bananas
67.080.10 1577:1994 | ?0" ho”.p qu?a. Va?i ho™.p Canned fruits. Canned litchi
67.080.10 1870:2007 Mu+'t cam, quy't Citrus marmalade
Chuo”Ni xanh. ?ie”'u kie.n la'm chi'n | Green bananas. Ripening
67.080.10 5259-1990 conditions
67.060 4359-86 Bo™.t mi'. Ye”u ca™'u ky~ thua.t Wheat flour. Specifications
67.080.20 4844-89 Du+a chuo”.t tu+o+i Fresh cucumbers
] ?0”™" ho”.p rau. Nam ho”.p Canned vegetables. Canned
67.080.20 5606:1991 mushrooms
20N N ! b ' PP —
67.160.20 1682:1994 égm ho”.p nu+o+'c qu?a. Nu+o+'c Canned fruit juices. Orange juice
Sa?n xua’'t tinh bo”.t. Thua”.t ngu+~ | Starch production. Terms and
001.040.67 3294-1980 va' ?i.nh nghi~a definitions
67.200.10 6309:1997 | Da™'u ?a”.u tu+o+ng thu+.c pha”?m | Edible soya bean oil
67.180.10 5908:1995 | Ke.o. Ye”u ca™'u ky~ thua”.t Sweets. Specifications
?0”™ ho”.p qu?a. Ma™.n Canned fruits. Plum in syrup
67.080.10 1440-1986 | +o+'c 2u+0+'ng
67.160.20 1549:1994 | ?0™ ho”.p qu?a. Nu+o+'c du+'a Canned fruits. Pineapple juice
67.140.10 5087-90 Shﬁ;’?en. Thua™.t ngu+~ va ?i.nh Black tea. Terms and definitions
ghi~a
- — y > — -
67.040 2087-2002 SGah(|~rr1]ha n thu+.c pha”?m bao go'i Labeling of prepackaged foods
Ca' nu+o+'c ngo.t. Ca' bo™.t. Ye’u Fresh water fishes. Fries.
67.120.30 3692-81 ca™'u ky~ thua.t Specification
- 5 > — —
67.120.10 7047:2002 ;I;]r:;l\le;.nh 20™ng. Quy ?i.nh ky Frozen meat. Specification
67.140.10 3242-79 Hom che’ gio’ng Tea cuttings
) Thu+.c pha™?m chie™u xa.. Yeu Irradiated foods. General
67.020 7247:2003 ca™'u chung requirements
67.120.30 3590-1988 | Rong ca™u Gracilaria
67.140.20 4193:2005 | Ca’ phe” nha™n Green coffee
67.080.10 1577:2007 | Va?i ho™.p Canned lychee
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Nha”n ha.t ?ie”"u. Ye™u ca™'u ky~

Caskew kernels. Specifications

67.200.20 4850-89 thua™ t
67.060 1683-86 Ba'nh mi’. Ye”u ca™'u ky~ thua’.t Bread. Specification
67.080.20 4845:2007 | Ca’ chua tu+o+i Fresh tomatoes
67.060 6095:1995 | Ha.tlu'a mi’. Ye®u ca®'u ky~ thua™t | Wheat. Specifications
67.120.30 7106:2002 | Ca' phile ?0”ng la.nh nhanh Quick frozen fish fillets
67.140.20 5250:2007 | Ca’ phe” rang Roasted coffee
67.080.10 7856:2007 | Du+'a ?0”.ng la.nh. Pha™n ha.ng Grades of frozen pineapple
Ca' nu+o+'c ngo.t. Ca' bo™ me.. Ye”u | Fresh water fishes. Fish
67.120.30 3695-81 ca™u ky~ thua™.t breeders. Specification
—~ — - -
67.120.30 3726-89 To™m nguye”n lie™.u tu+o+i Fresh shrlmps for food
processing
67.220.10 2080-86 o+'t bo.t xua™t kha™?u Powdered chillies for export
67.100.10 7979:2009 | Su+~a bo”.tva cream bo”.t Milk powders and cream powder
67.100.10 6403:2007 | Su+~a ?a(.c co' ?u+o+'ng Sweetened condensed milk
) Tie™u chua™?n chung cho ca'c sa?n General standard for vegetable
SRt 7399:2004 pha”?m protein thu+.c va.t protein products (VPP)
Ca' xay che” bie™n hi'nh que, ca' Quick frozen fish sticks (fish
) ca('t mie~ng, ca' phile®. Ta?m bo”.t | finger) fish portion and fish fillets.
67.120.30 6392:1998 Xu' va' bo”.t nha~0 ?0”ng la.nh Breaded or in batter
nhanh
67.180.10 5267-90 i\r/lla;f <t)ng tu+. nhie™n. Ye”u ca”™'u ky~ | Honey. Specifications
) Ba'nh pho®'ng to"m. Ye”u ca™'u ky~ | Dried prawn crackers.
67.060 5932:1995 | fhyant Specifications
) Tu+o+ng ca’ chua. Ye*u ca™u ky~ Tomato sauce. Technical
67.080.10 7398:2004 | \huant requirements
67.120.10 7048:2002 | Thi.t ho™.p. Quy ?i.nh ky~ thua”.t Canned meat. Specification
67.080.10 1872-86 Chuo”Vi tieu tu+o+i xua™'t kha?u Fresh bananas for export
Thu+'c a(n theo co”ng thu+'c da'nh Standard for infant formula and
cho tre? so+ sinh va" thu+'c a(n theo | formulas for special medical
67.100.10 7108:2008 | co”™ng thu+'c vo+'i ca'c mu.c ?i'chy purposes intended for infants
te™' ?a(.c bie~.t da'nh cho tre? so+
sinh
67.220.10 5837:1994 | Ha.ttie®u. Ye”u ca™'u ky~ thua”.t Pepper. Specifications
] Su+~a ?a(.c co' ?u+o+'ng. Quy ?i.nh | Sweetened condensed milk.
67.100.10 5539:2002 ky~ thuan.t Specification
67.080.10 1578:1994 20" ho”.p qu?a. Cam qui't ho”.p 0Craar:]ned fruits. Canned mandarin
ges
Thu?y sa?n ?0”ng la.nh xua™'t Frozen aquatic products for
67.120.30 4379-86 kha”?u. Ca'. Ye”u ca™'u ky~ thua’.t export. Fishes. Specifications
67.080.10 187:1994 ?0" ho™.p qu?a. Du+'a ho”.p Canned fruits. Canned pineapple
Su+~a ?a(.c co' ?u+o+'ng va’ Sweetened condensed milk and
67.100.10 6403:1998 | su+~a ?a(.c co' ?u+o+ ng ?a~ta'ch skimmed sweetened condensed
cha™'t be'o milk
67.160.20 6096:1995 | Nu+o+'c uo™ng ?0'ng chai Bottled drinking water
67.080 1873:2007 | Cam tu+o+i Oranges
67.180.10 6961:2001 | ?u+o+'ng tho® Raw sugar
67.120.30 6391:2008 | Ca' ?0'ng ho™.p Canned finfish
Ca' xay che”' bie”™n hi'nh que, ca' Quick frozen fish sticks (fish
67.120.30 6392:2008 | mieM'ng va" ca' phile” ta*?m bo™.t xu™ | finger), fish portions and fish
hoa(.c bo™.t nha~o ?0”ng la.nh nhanh | fillets-breaded or in batter
67.080.10 5605:2008 | Ca chua ba?o qua?n Preserved tomatoes
67.200.20 2383:2008 | La.c Peanuts
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67.06 5643:1999 | Ga.o. Thua”.t ngu+~va’ ?i.nh nghi~a | Rice. Terms and definitions
) ?0"" ho™.p qua?. Xa la't qua? Canned fruits. Tropical fruit
67.080.10 5608:1991 | nient 20+ salads
235 4545:1994 | To™m hu'm ?0”ng la.nh Frozen spiny lobster
) Thi.t che™ bie™n kho™ng qua xu+? ly' | Non-heat treated processed
243 7050:2002 | ppjen . Quy ?i.nh ky~ thua”.t meat. Specification
245 4359:2008 | BoMtmi’ Wheat flour
) Ha.t tie"u ?en (Piper Nigrum L.). Black pepper (piper nigrum L.).
247 7036:2008 Quy ?i.nh ky~ thua”.t Specification
) Ca’ phe” va' sa?n pha®?m ca’ phe”. | Coffee and coffee products.
248 4334:2007 | Thyan t ngu+~ va' ?i.nh nghi~a Vocabulary
249 6346:1998 | Pho+? a(n lieM'n Instant pho
256 5538:1991 | Su+~a bo”.t. Ye™u ca™'u ky~thua™t | Powdered milk. Specifications
258 3140-86 Ha'nh ta®y xua™'t kha"?u Onion for export
— - —
262 2401:2004 Tie™u chua™?n chung ?0”'i vo+ii General standard for cheese
phomat
263 5777:2004 | Mi" a(n lieM'n Instant noodles
) To?i ta’y kho”™. Ca'c ye™u ca™'u Dehydrated garlic (Allium
268 7809:2007 sativum L.). Specification
271 5644:1992 | Ga.o. Ye”u ca™'u ky~ thua”.t Rice. Specification
) Ca' ?0”ng la.nh nhanh Quick frozen finfish
Ces 7524:2006 uneviscerated and eviscerated
Ca’ phe” nha™n. Hu+o+'ng da”*~n Green coffee. Guidelines on
293 6929:2007 phu+o+ng pha'p mo” ta? yeu ca®'u methods of specification
ky~ thua”.t
] Kem thu+.c pha®?m. Ye”u ca™'u ky~ | Edible ices cream. Technical
204 7402:2004 | 1 jan ¢ requirements
295 6348:1998 | Mie™n a(n lieM'n Instant mien
Ma”.t ong. Pha™'n 1: Sa?n Honey. Part one: Processed and
304 5267-1:2008 | pha"?m ?a~ che™ bieMn va™ su+? intended for direct consumption
du.ng tru+.c tiep products
308 7042:2002 | Bia ho+i. Quy ?i.nh ky~ thua”.t Draught beer. Specification
311 6430:1998 Ma”.n ho”.p Canned plums
315 7968:2008 | ?u+o+'ng Sugars
s N VA VA N ~ ifi i
329 5251-90 t(%iagk;e bo~.t. Ye”u ca™'u ky Ground coffee. Specifications
Bo~.t ca'. Thua™.t ngu+~ va' ?i.nh Fish powder. Terms and
324 4800-1989 nghi~a definitions
333 7030:2009 | Su+~ale™n men Fermented milks
334 7046:2002 | Thi.t tu+o+i. Quy ?i.nh ky~ thua”.t Fresh meat. Specification
Bo™.t mi'. ?a(.c ti'nh var.t ly' cu?a Wheat flour. Physical
_ kho™i bo™.t nha’o. Xa'c ?i.nh ?a(.c characteristics of doughs.
335 6027:1995 | ti'nh lu+u bie™n ba('ng bie"?u ?0™ Detertemination of rheological
alveograph properties using an alveograph
342 3591-1988 | Rong ca’u Agar
349 3974-84 Muo”i a(n. Ye”u ca”'u ky~ thuan.t Kitchen salt. Specification
352 188-66 2?0 ho”.p thi.t. Thi.t lo+.n ha™p Canned meat. Stewed pork
Ca' nu+o+'c ngo.t. Ca' hu+o+ng. Ye”u | Fresh water fish. Larvules.
363 3693-81 ca™'u ky~ thua.t Specification
366 1763:2008 Nu+o+'c tu+o+ng Soy sauce
371 1871-88 Du+'a qu?a tu+o+i Fresh pineapple
372 1871:2007 | Du+'a qua? tu+o+i Pineapples
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Ca' nu+o+'c ngo.t. Ca' gio™ng. Ye’u

Fresh water fish. Breed fishes.

373 3694-81 ca™'u ky~ thuan.t Specification
377 7044:2009 | Ru+o+.u mu'i. Quy ?i.nh ky~ thua”.t | Liqueur. Specification
?0”™ ho”.p rau. Du+a chuo”™.t da®™m Canned vegetables. Cucumber
382 168-1991 da™m pickles
384 7105:2002 | Mu+.c 0”ng ?0”ng la.nh nhanh Quick frozen raw squid
Thu+.c pha”?m che”' bie”'n tu+" ngu~ | Codes standard for processed
385 7714:2007 | co™c da'nh cho tre? so+ sinh va" tre? | cereal-based foods for infants
nho? and young children
) Quy pha.m thu+.c ha'nh ?0™i Code of practice for cephalopods
386 7265:2003 | 51 ?0”.ng va’.t cha™n ?a™’u
388 5305-91 Ca’ chua co” ?a(.c Tomato concentrates
393 5860:2007 | Su+~a tu+o+i thanh tru'ng Pasteurized fresh milk
?0”™ ho”.p nu+o+'c qu?a. Canned fruit juices. Papapya
395 4043-85 Nu+o+'c ?u ?u? pha ?u+o+°'ng juice with sugar
) Che’. Phu+o+ng pha'p xa'c ?i.nh ?0”. | Tea. Determination of moisture
396 5613:1991 | Ao content
) Hu+o+'ng da”~n cho nu+o+'c qua? Guidelines for mixed fruit juices
402 6298:1997 | |\ 0a~n ho+.p
Sa?n pha"?m su+~a bo”.t ?a(.c bie”.t | Special powdered milk for babies
403 5540:1991 | du'ng cho tre? so+ sinh va' co’n nho? | and infants. Specifications
tuo”™?i. Ye™u ca™ u ky~ thua”.t
) Quy pha.m thu+.c ha’nh ?0"i vo+'i Code of practice for canned fish
406 7266:2003 thuy? sa?n ?0'ng ho”.p
408 7523:2005 | Qua? thanh long Dragon fruit
) Hu+o+'ng da”~n cho necta qua? Guidelines for mixed fruit nectars
410 6299:1997 | |\ oa-n ho+.p
_ Mu+.c ?0”ng la.nh. Yeu ca™'u ky~ Frozen cuttles and squids.
412 2644:1993 | 4y jan t Technical requirements
Xu'p lo+. Hu+o+'ng da*~n ba?o Cauliflowers. Guide to cold
413 5000:2007 [ qua?nva’ va™.n chuye”?n la.nh storage and refrigerated
transport
] Ba'nh ngo.t kho™ng kem. Ye”u ca®'u | Non-cream sweet cake.
415 7406:2004 ky~ thua”.t Technical requirements
Mi" chi'nh-Natri glutamat 80%. Ye*u | 80%monosodium glutamate.
421 1459-74 ca™ u ky~ thuan.t Specification
424 1648-75 Ha.t gio™ng la.c. Pha™n ca™p cha™'t Peanut seeds. Quality gradarion
; lu+o+.ng va’ ye™u ca™ u ky~ thua”.t and specification
+0+.u ca phe”. Ye’u ca™u ky~ iquor. ificati
430 127572 Ru 9\ u ca phe”. Ye”u ca™u ky Coffee liquor. Specification
thua”.t
) Ru+o+.u tra('ng. Quy ?i.nh ky~ Distilled alcoholic beverages.
431 7043:2002 thua”.t Specification
432 7045:2009 | Ru+o+.u vang. Quy ?i.nh ky~ thua™.t | Wine. Specification
436 7028:2009 | Su+~a tu+o+i tieMt tru'ng Sterilized fresh milk
439 6958:2001 | ?u+o+'ng tinh luye”.n Refined sugar
Sa?n pha?m rau, qua?. Xa'c ?i.nh Fruit and vegetable products.
440 7804:2007 | cha™tra('n khong tan trong nu+o+'c | Determination of water-insoluble
solids
) Da”'u la.c thu+.c pha?m Edible arachis oil
441 6047:1995 (da™'u 2a™.u pho~.ng)
_ Thu+.c pha”?m chieMu xa.. Ye’u General requirements for
442 7247:2008 ca™u chung irradiated foods
- Py. —~
446 6389:1998 Thi.t cua ?0'ng ho™.p Codex standard for canned crab

meat
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Su+~a tu+o+i nguye”n lie™.u. Ye™u

Raw fresh milk. Technical

448 7405:2004 | cany ky~ thuant requirements
) Ca' tri'ch va™ ca'c sa?n pha®?m da.ng | Canned sardines and
453 6390:1998 ca' tri'th ?0'ng ho”.p sardine-type products
454 3243-79 Hom che’ giong PH1 PH1 tea cuttings
?0”™ ho”.p nu+o+'c qu?a. Nu+o+'c Canned fruit juices. Natural
457 2815-78 chanh tu+. nhie”n lemon juice
?0"" ho™.p nu+o+'c qu?a. Nu+o+'c Canned fruit juices. Custard
460 4042-85 ma~ng ca”™'u pha ?u+o+'ng apple juice with sugar
469 1763-86 Nu+o+'c cha™m. Ye”u ca”™'u ky~ 'Nuoq _cha_m' sauce.
thua”.t Specifications
470 7044:2002 | Ruto+.u mu’i. Quy ?i.nh ky~ thua™.t | Liqueur. Specification
) Su+~a tu+o+i tieM.t tru'ng. Quy ?i.nh | Sterilized fresh milk.
471 7028:2002 ky~ thua”.t Specification
473 5107:1993 | Nu+o+'c ma('m Fermented fish sauce
?0™ ho”.p nu+o+'c qu?a. Nu+o+'c Canned fruit juices. Mango juice
474 4041-85 xoa’'i pha ?u+o+'ng with sugar
Ca' bie?n u+o+'p muo™ila'm Salted salt-water fishes for
482 3251-79 chu+o+.p manufacturing of half-salted
products
) Su+~a bo™.t da'nh cho tre? ?e™n 12 | Dried milk for infants up-to 12
483 7108:2002 tha'ng tuo”?i. Quy ?i.nh ky~ thua”.t months age. Specification
Co”ng nghe”. che”' bien che’. Tea processing technology.
486 3219-79 Thua™.t ngu+~ va’ ?i.nh nghi~a Terms and definitions
489 6386:1998 | Ca' ho™'i ?0'ng ho™.p Canned salmon
492 5009:2007 | To?i. Ba?0 qua?n la.nh Garlic. Cold storage
496 6388:1998 | Ca' ngu+ ?0'ng ho”.p Canned tuna and bonito
) Su+~a hoa’n nguye”n tie/.t tru'ng. Sterilized reconstituted milk.
497 7029:2002 Quy ?i.nh ky~ thua”.t Specification
Nu+o+'c ma('m. Chi? tie®u vi sinh Fermented fish sauce (Nuoc
501 5526:1991 mam). Microbiological
characteristics
) Mu+.c kho” xua™'t kha*?u. Ye’u Dried squids for export.
502 5651:1992 | (any ky~ thua”.t Specification
] Thi.t che™ bie”n co' xu+? ly' nhie/\.t. Heat treated processed meat.
503 7049:2002 Quy ?i.nh ky~ thua”.t Specification
505 5503-91 Thi.t bo™ la.nh ?0”ng Frozen beef
517 5644:2008 | Ga.o tra('ng. Ye”u ca” u ky~ thua”.t White rice. Specifications
518 4067:1985 Ke.o. Phu+o+ng pha'p la™y ma”*~u Confectionery. Sampling
methods
?u+o+°ng tinh luye™.n va’ ?2u+o+'ng Refined and white sugars.
519 1695-87 ca't tra('ng. Ye”u ca™'u ky~ thua™.t Specifications
Tie”u chua”?n chung cho nu+o+'c General standard for fruit juices
_ gua? ?u+o+.c ba?o qua?n chi? preserved exclusively by
523 6297:1997 ba('ng ca'c bie”.n pha'p va™.t ly' neMu | physical means not covered by
kho”™ng co' ca'c tie*u chua®?n rie®ng | individual standards
525 5538:2002 | Su+~a bo”.t. Quy ?i.nh ky~ thua™.t Milk powder. Specification
) Ha.t tie”u ?en (piper nigrum Black pepper (piper nigrum L.).
528 7036:2002 L.).Quy ?i.nh ky~ thua”.t Specification
530 5607:1991 | ?0™ ho”.p qua?. Qua? ho™~n ho+.p Canned fruits. Fruits cocktails
? A ~ co™ i
531 2879:2008 Sa.r_1 ?\ha ?m ngu~ co™'c da.ng so+.i | Instant noodles
a(n lier'n
534 6347:1998 | Bu'n kho™ a(n lie'n Instant rice vermicelli
538 5644:1999 | Ga.o tra('ng. Ye”u ca™'u ky~ thua”.t White rice. Specifications
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?0”™ uo™ng kho”™ng co™'n. Quy ?i.nh

Soft drinks. Specification

541 7041:2009 ky~ thua.t
551 3974:2007 | Muo”'i thu+.c pha?m Food grade salt
555 1454:1993 Eﬁ;\’ien ro+'i. ?ie™u kie.n ky~ Black tea. Specifications
556 3696-81 Ca' nu+o+'c ngo.t. Ca' thi.t Fresh water fishes. Food fishes
560 7975:2008 | Che’ tha?o mo”.c tu'i lo.c Herbal tea in bag
561 4809-89 Xien la™y ma”~u ca’ phe”™ nha™n Coffee triers
565 4849:1989 | ?0"~ tu+o+ng. Ye™u ca’'u ky~ thua™.t | Soya-bean. Specifications
576 6057:1995 | Bia ho”.p. Ye™u ca”'u ky~ thua™.t Canned beer. Specifications
) To”m thi.t ?0”"ng la.nh IQF xua™'t Individual quick frozen peeled
577 5835:1994 | \nanay shrimps for export
580 6057:2009 Bia. Quy ?i.nh ky~ thua”.t Beer. Specification
583 1274-72 tl?]ﬂ;?\t.u chanh. Ye”™u ca™'u ky~ Lemon liquor. Specification
To™m gio”™ng. Ye”u ca™'u ky~ thua™.t | Breed shrimps (postlosval).
590 5288-90 Specification
596 4187-86 Ke.o chuo™i xua™t kha™?u Banana bonbon for export
_ Ha'nh ta™y kho”. Ca'c ye”u ca’™'u Dehydrated onion (Allium cepa
598 7808:2007 Linnaeus). Specification
601 6389:2003 | Thi.t cua ?0'ng ho™.p Canned crarb meat
602 7240:2003 | Ba'nh ?a™.u xanh Green been cake
Ca' xay che”™ bie™n hi'nh que, ca' Quick frozen fish sticks (fish
) ca('t mieMng va’ ca' phile ta*?m bo~.t | finger), fish portions and fish
603 6392:2002 xu® hoa(.c bo™.t nha~o ?0”ng la.nh fillets - breaded or in batter
nhanh
) Su+~a boM.tga’'y. Ye’u ca™u ky~ Skimmed milk powder. Technical
604 7404:2004 | 4y jan ¢ requirements
) La.c qua? va la.c ha.t. Pha™n ha.ng Peanuts in shell and peanut
613 2383:1993 cha™'t lu+o+.ng kernels. Quality classification
5 - > - -
621 4782-89 Ral\u qu? fil\ltu+o+|. Danh mu.c chi? Fresh yegetables a_nq fruits. List
tie®u cha™'t lu+o+.ng of quality characteristics
623 5777:1994 | Mi" a(n lieM'n Instant noodle
Thi.t lo+.n. Phalo.c va’ pha”™n ha.ng Pork. Cutting and sorting for
626 2830-79 trong thu+o+ng nghie”.p ba'n le? retail trade
634 5652:1992 | Mu+.c tu+o+i Fresh squids and cuttles
638 5107:2003 | Nu+o+'c ma('m Fish sauce
639 6387:2006 | Tom ?0'ng ho”.p Canned shrimps or prawns
Thi.t va' sa?n pha?m cu?a thi.t. Meat and meat products.
640 5147-1990 | Phu+o+ng pha'p xa'c ?i.nh du+ Determination of penicillin
lu+o+.ng penixilin residues
Ru+o+.u Thanh mai xua™t kha”*?u. Apricot liquor for export.
641 4191-86 Ye™u ca™u ky~ thua”.t Specifications
Ba?o0 qua?n ngu~ co”'c Storage of cereals and pulses.
643 5089-90 va’ ?a”.u ?0"~. Yeu ca’™'u co+ ba?n | Basic requirements
, > — - — —
644 7043:2009 ::]ll,lj-;s)\-:.u tra('ng. Quy ?i.nh ky White spirit. Specification
645 7110:2008 | To™m hu'm ?0”ng la.nh nhanh Quick frozen lobsters
) Da”'u ha.t hoa hu+o+'ng du+o+ng Edible sunflowerseed oil
650 6046:1995 | 1+ pha’?m
) ?0"" uo™'ng pha che” sa(~n kho”ng Soft drinks. Specification
658 7041:2002 | conep. Quy ?i.nh ky~ thua”.t
+.c tu+o+i. XeN' d ia' tri. i .
659 4813-89 Mu+.c tu+o+i. Xep loa.i theo gia' tri. | Fresh squids and cuttles

su+? du.ng

Classification for use
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660 7400:2004 | Bo+. Ye”u ca™'u ky~ thua”.t Butter. Technical requirements
~ P ~ = - -
661 5322:1991 gl(arl] m a(n va’ sa?n pha*?m na™m Edible fungi and fungus products
Ca’ phe” va’ ca'c sa?n pha?m cu?a | Coffee and its products.
667 4334:2001 | ca” phe”. Thua”.t ngu+~va ?i.nh Vocabulary
nghi~a
669 7946:2008 | Nu+o+'c qua? va' nectar Fruit juices and nectars
671 1442-1986 Tru+'ng vi.t tu+o+i. Thu+o+ng Fresh duck eggs
pha’?m
Che” bie'n tom. ?ie™'u kie”.n ky~ Shrimps processing.
677 5108-90 thua”™.t va’ ve”. sinh Specification and hygienic
requirements
) Che" (Camellia sinensis) (L.) O. Tea (Camellia sinensis) (L.) O.
678 7974:2008 Kuntze) tu'i lo.c Kuntze) in bag
683 6048:1995 | Da™'u co. thu+.c pha?m Edible palm oil
684 4850:1998 | Nha™n ha.t ?ie™'u Cashew kernal
685 7397:2004 Tu+o+ng o+'t. Ye”u ca™ u ky~ thua”.t Chﬂhsauce.Techmca
reguirements
688 6096:2004 Nu+o+'c uo’ng ?0'ng chai Bottled/packaged drinking
waters
- "\ N - AT
696 49952008 Ngu_ co™c. Thua™.t ngu+~va' ?i.nh | Cereals. Vocabulary
nghi~a
706 6959:2001 | ?u+o+'ng tra('ng White sugar
709 6049:2007 | Bo+ thu+.c vat.t Margarin
710 5109-90 To”m ?0”ng la.nh nhanh Quick frozen shrimps or prawns
715 7045:2002 | Ru+o+.u vang. Quy ?i.nh ky~ thua™.t | Wine. Specification
S ~ — — —
716 5250-90 gﬁagﬁe rang. Ye™u ca™ u ky Roasted coffee. Specifications
717 6310:1997 | Da"'u ha.t bong thu+.c pha?m Edible cottonseed oll
718 6388:2006 | Ca' ngu+ ?0'ng ho™.p Canned tuna and bonito
719 7597:2007 | Da™'u thu+.c vant Vegetable oils
To”m mu+.c ?0”ng la.nh. Ye”u ca™u | Frozen shrimps and cuttles (or
727 5289:1992 | vi sinh squids). Microbiological
requirements
728 5371-91 Mo+~ lo+.n ra'n Rendered pork fat
734 1858-1986 | Tru+'ng ga' tu+o+i thu+o+ng pha”?m | Fresh chicken eggs
747 187:2007 Du+'a ho™.p Canned pineapple
] Phu. gia thu+.c pha™?m. Pha’?m Food additive. Riboflavin
748 6459:1998 | ma'u Riboflavin
) Bo”.t canh gia vi.. Ye™u ca™'u ky~ Spicing salt powder. Technical
71 7396:2004 | 4 an ¢ requirements
) Qua? kho” va’ qua? sa™'y kho”. ?i.nh | Dry fruits and ?rie fruits.
754 4843:2007 nghi~a va' te”n go.i Definitions and nomenclature
?0"" ho™.p qu?a. Chom cho™m Canned fruits. Rambutan in
762 3806-83 nu+o+'c ?u+o+'ng syrup
765 5370-91 Nu+o+'c khoa'ng ?0'ng chai Bottled mineral waters
769 5258:2008 | Ngo” (ha.t) Maize (Corn)
770 7519:2005 | Ha.t cacao Cocoa beans
) Da”'u thu+.c va®.t. Phu+o+ng pha'p Vegetable oils. Determination of
m 2637:1993 | ya¢ 2inh ta.p cha™t kho”™ng tan insoluble impurities content
) To”m no~n kho”™ xua™'t kha*?u. Ye”*u | Dried peeled shrimps for export.
72 5650:1992 ca™'u ky~ thua.t Specification
773 6044:1995 | Mo+~ lo+.nra'n Rendered pork fat
» N Ay N\ NN I~ ifi i
774 4193:1993 Ca’ phe” nha™n. Ye”u ca™'u ky Green coffee. Specifications

thua”.t
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Ru+o+.u gu+'ng 400. Ye™u ca™u ky~

400 ginger liquor. Specification

780 2623-78 thua” .t
783 7968:2003 ’r.l?u:l-gf‘ng. Thua™.t ngu+~ va’ ?i.nh Sugar. Terms and definitions
ghi~a
N N N N\ N I~ i i
786 41932001 tiiagr:e nha”n. Ye”u ca™'u ky Green coffee. Specification
Ca' bie”?n tu+o+i. Pha”n loa.i theo Fresh salt-water fishes.
87 3250-88 gia' tri. su+? du.ng Classification for use
o+'t chilli va’ o+'t capsicum, nguye™n | Chillies and capsicums, whole or
788 2080:2007 | qua? hoa(.c xay (da.ng bo”.t). Ca'c ground (powdered).
ye™u caMu Specification
791 1455:1993 | Che™ xanh. ?ie™'u kie™.n ky~ thua.t Green tea. Specifications
N +‘ +, /\? N 1 1
796 6045:1995 r?%)u vu+'ng thu+.c pha?m (Da®'u | Edible sesameseed oil
Ca’ phe”va’ ca'c sa?n pha”?m cu?a | Coffee and coffee products.
798 4334-86 ca’ phe”. Thua™.t ngu+~va’ ?i.nh Terms and definitions
nghi~a
812 5258-90 Ngo” (Ha.t) Maize (Corn)
Da”'u oMiu chu+a tinh che”, tinh Olive oil, virgin and refined, and
813 6312:1997 | che™ va’ da™'u o”iu, tinh che™ ba('ng | refined olive-pomace oll
phu+o+ng pha'p tri'‘ch ly
) Phu. gia thu+.c pha®?m. Pha”?m Food additive. Erythrosine
816 6462:1998 | -, Erythrosin
Kho™i ca' phile”, thi.t ca' xay va’ Quick frozen blocks of fish fillet,
817 7267:2003 | ho”~n ho+.p ca' phile” vo+'i thi.t ca' minced fish flesh and mixtures of
xay ?0”ng la.nh nhanh fillets and minced fish flesh
818 4546:1994 | To™m mu~ ni ?0”ng la.nh Frozen slipper lobster
Sa?n xua’™t ?u+o+'ng glucoza-man.t | Syrup-dextrose production.
819 3295-1980 | tinh bo”.t. Thua™.t ngu+~ va’ ?i.nh Terms and definitions
nghi~a
To”™m ?0”ng la.nh (u+'o+p ?0”ng). Frozen shrimps. Specification
826 2064-77 Ye”u ca™ u ky~ thua”.t
] To”m thi.t luo”™.c chi'n ?0”ng la.nh Frozen peeled and cooked
830 5836:1994 xua™t kha™?u shrimps for export
Thu+'c a(n da’'nh cho tre? em tu+ 6 | Foods intended for use for
. tha'ng ?e”'n 36 tha'ng tuo™?i. Ye™u children from 6 months up to 36
83l 7403:2004 ca™ u ky~ thuan.t months of age. Technical
requirements
834 5860:1994 | Su+~athanh tru'ng Pasteurized milk
_ Phu. gia thu+.c pha®?m. Cha’'t ta.o Food additive. Potassium
835 6463:1998 ngo.t. Kali sacarin saccharin
) Ca' tri‘ch va’ ca'c sa?n pha"?m ca’ Canned sardines and
836 6390:2006 | yich ?0'ng ho™.p sardine-type products
842 7110:2002 | Tom hu'm ?0”ng la.nh nhanh Quick frozen lobsters
?0”™ ho”.p thi.t. Thi.t ga” ha®m Canned meat. Stewed chicken
843 1575-74 | quyemn xu+o+ng
846 6345:1998 | Hu? tieMu a(n lieM'n Oiental style instant noodle
848 6312:2007 | Da™'u o”liu va’ da’*’u ba~ o”liu Olive oils and olive pomace oils
849 4359:1996 | BoMtmi Wheat flour
851 5251:2007 | Ca phe” bo".t Ground coffee
853 7042:2009 | Bia ho+i. Quy ?i.nh ky~ thua".t Draught beer. Specification
856 6387:1998 | To™m ?0'ng ho”.p Canned shrimps or prawns
858 1521-86 ?0"" ho™.p qu?a. Chuo”i tie?u Canned fruits. Bananas in syrup.

nu+o+'c ?u+o+'ng. Ye"u ca™'u ky~

Specifications
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thua”.t

Ru+o+.u Lu'a mo+'i. Ye™u ca™'u ky~

‘Lua moi' alcohol (rice vodka).

860 377-70 thua”.t Specification
Thi.t la.nh ?0”ng. Danh mu.c chi? Frozen meat. List of quality
869 4784-89 tie"u cha™'t lu+o+.ng characteristics
872 7030:2002 | Su+~a chua. Quy ?i.nh ky~ thua.t Yoghurt. Specification
874 3141-86 To?i cu? xua™'t kha™?u Garlic bulbs for export
) Ha.t lu'a mi" (Triticum aestivum L.). Wheat (Triticum aestivum L.).
875 6095:2008 | carc ye™u cat'u Specification
) To”m vo? ?0”ng la.nh. Ye™u ca™'u Unpeeled frozen shrimps.
880 4381:1992 ky~ thua”.t Specifications
882 1578:2007 | Cam quy't ho”.p Canned mandarin oranges
886 6311:1997 | Da"™'u du+a thu+.c pha®?m Edible coconut oil
891 5305:2008 | Ca’ chua co” ?a(.c Processed tomato concentrates
?0"" ho”.p thi.t. Thi.t trong nu+o+'c Canned meat. Meat in sauce.
893 5450-91 xo™'t thi.t. Ye”u ca™u ky~ thua”.t Specifications
?0"" ho™.p qu?a. Mu+'t cam. Ye*u Canned fruits. Orange
894 1870-76 ca™ u ky~ thuan.t marmalade. Specifications
Ru+o+.u Hu+o+ng chanh 400 xua™t | 400 lemon liquor for export.
895 4192-86 kha”?u. Ye”u ca”™'u ky~ thua.t Specification
Ca' phi le® ?0”ng la.nh Frozen fish fillets. Specifications
897 2065-77 (u+o+'p ?0”ng). Ye”u ca™'u ky~
thua”.t
?0”™ ho”.p su+~a. Danh mu.c ca'c Canned milk. List of quality
898 3220-79 chi? tie*u cha™'t lu+o+.ng characteristics
To™m va’ mu+.c ?0”ng la.nh. Chi? Frozen shrimps and culttles.
899 4186-86 tie”u vi sinh va/.t Microbiological characteristics
903 4039-85 Du+'a la.nh ?0”ng Frozen pineapple
Thuy? sa?n kho”. Mu+.c, ca' kho” Dryed fishery products.
909 6175:1996 [ ta”?m gia vi. a(n lie™'n Seasoned squid and fish ready
to eat
913 3578:1994 | Sa('n kho” Dried manioc
915 4844:2007 | Du+a chuo”.t tu+o+i Cucumbers
Ca”y che’ ca'nh. Ye™u ca™'u ky~ Tea plants. Specification and
919 3244-79 thua”™.t va’ phu+o+ng pha'p thu+? test methods
] To”m thi.t ?0”ng la.nh. Ye™u ca™'u Peeled frozen shrimps.
921 4380:1992 ky~ thua”.t Specifications
923 6386:2003 | Ca' ho™'i ?0'ng ho™.p Canned salmon
927 2624-78 Ru+o+.u quy't. Ye™u ca”'u ky~ thua™.t | Mandarin liquor. Specification
) Su+~a ?a(.c co' ?u+o+'ng. Yeru Sweetened condensed milk.
929 553911991 | cany ky~ thua”.t Specifications
) ?0"" ho™.p rau. Ca’ chua ?0'ng ho™.p | Canned vegetables. Canned
930 5605:1991 tomatoes
?0"" ho”.p thi.t. Thi.t vi.t ha®'m Canned meat. Stewed duck
939 1576-74 nguyenn xu+o+ng
940 6049:1995 | Bo+ thu+.c vat.t Margarine
_ Su+~a hoa’n nguye”™n tieMt tru'ng va® | Sterilized reconstituted milk and
945 7029:2009 | g4~ pha la.i tie™.t tru'ng sterilized recombined milk
) To”m bie”?n hoa(.c to®m nu+o+'c Quick frozen shrimps or prawns
954 5109:2002 ngo.t ?0”ng la.nh nhanh
955 6391:1998 | Ca' ?0'ng ho™.p Canned finfish
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3.5.6.5 b — WAV BET D ik
Bi—RIZEI L CiE, £3.5°A5(2, ¥—AAXT  THY EiF7=&MIZE L TiL,
INENERLHEE (3 3.5-30~32) OF%IZHIFE LT,

3.5.6.6 7 —ARAXT ¢
(1) BIED A

HIFE I TCVN 7879: 2008 |ZFE# 41TV % Cereal products instant noodles % 70
L7=, T B OIRADHZBZFT G T4 (BEyESH A ; & 3.5-30),

(2) ERERERE}

HMIZ ) T Aa— DI N—" T2 —2R0% 7 2 — ((EDOHD) EHIET A LD
R L72 (QCVN 6-2:2010/BYT), AMUESIZHEREMER MICIL#E A T & 22w, HEHE
1T AEY D HTEH D (QCVN 6-2:2010/BYT - National technical regulation; 3 3.5-31),

(3) FHERABRE L

}i#4 13 Frozen aquatic products (TCVN 5289 : 2006) & Frozen meat (TCVN
7047:2002) [ZBETHbDOAFEH LT, SIHBIIMEMOHRTH S (K 3.5-32),
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# 3.5-A5 B —MRIZEI 5 oA

Related legislation

Item

Specification

Analytical Methods

Reference

QCVN ... 2010/BYT National technical
regulation on the safety limits of
Microbiological contaminants in food

Microbiological
contaminants

TCVN 4832-89 List of contaminants and their
maximum levels in food

Chemical
contaminants
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#3530 F—RARAXZTF 41 BHIFEDA

o Standard TCVN 7879: 2008

Name of the Standard Instant noodles

Scope Cereal products instant noodles

Description Wheat flour, cereal powder, others are used, added with or without added optional ingredients

Essential Composition
and Quality Factor

Basic ingredients: wheat flour, cereal powder, others; portable water

General requirements:

Moisture content: <= 10% for fried products; <=14% for non-fried products

Acidity index: <= 2 mg KOH/g oil (applied for fired products)

Food additives

In accordance to the Codex Alimentarius Commission (Codex Stan 249 : 2006)

Permitted food additives to be used

Acid regulator

Antioxidant

Colours

Flour treatment agent

Stabilizer

Chat lam day

Chat tao nhu

Preservatives

Chat giu am

Contaminant

In accordance to the Codex Alimentarius Commission (Codex Stan 193 : 1995)

Package and wrapping

Packaged in hygiene wrapping, nutrition, characteristics of perceptibles and technologies of products

Package and materials of packages must be made from safe materials and suitables to used goal. Package must be not
trasmissable toxical substances or odour or undesired odour in products

Hygiene

in accordance to TCVN 5603:2008 (Cac/RCP 1-1969; Rev. 4-2003) Guideline for practical general principesto food
hygiene and the other related as Codex

Bacteria in products must be complied with microbilology standard established to CAC/GL 21-1997 - Principles to
establishing and aplication microbiology standard in food

- 180 -




Labeling

The products of this standard must be labeled according to TCVN 7087: 2008 (Codex Stan 1-2005) Food labelling for
packaged products

Name of products

Name of products must be labeled "Instant noodles" or "Instant noodles with fry" or "Instant noodles without fry"

Labeling for "HALAL" products

When claiming "HALAL" food in instant noodles product's label, it must be complied with Codex CAC/GL 24-1997;
General Guidelines for Using Hala's terminology

Methods of analysis and
sampling

Method sampling - sall be in accordance with the CAC/GL 50-2004 General Guidelines for sampling

Determination of moisture - according to TCVN 7879:2008

Determination of free oil - according to TCVN 7879:2008

Determination of acidity index - according to TCVN 7879:2008

<HtriE> BIEO A

Related legislation Item Specification Analytical Methods Reference
Bacteria 10,000/q ISO 4833: 1991 EU, Australia
Coliforms 10/q ISO 4832: 1991
E. coli 3 ISO 7251: 1993
S. aureus 10/q ISO 6883: 1983
Cl. perfringens 10/q ISO 7937: 1985
Bacillus cereus 10/q ISO 7932: 1987
Salmonella Negative ISO 6579:1983
Yeasts and moulds 100/q ISO 7954: 1987
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#3531 F—RAREZT 42  [REBEEE
tandard QCVN 6-2:2010/BYT
Iltem
Name of the National technical regulation for soft drinks
Standard
Scope This national technical regulate the food safety standard items ans management demands for soft drinks products including:
fruits beverages, necta beverages, ready to drink without alcolhol. This national technical is non-applicable for functional food
Description
Essential Demand of water's quality of soft drink, it is suitable to QCVN 01:2009/BYT of quality of water, issued in accordance to

Composition and
Quiality Factor

regulation No 04/2009/TT-BYT dated on 17/6/2009 by Minister of Health

Demand of food safety of soft drink products

Contaminants MRLs Methods of analysis
Heavy metal Plomb (Pb) (mg/l) 0.05 [ TCVN 8126: 2009
Tin (Sn) (applied to canned products used Tin (mg/l) 150 TCVN 7769: 2007 (1ISO 17240:2004); TCVN 7788:2007
Toxicology of Patulin in apple breverages and nectar apple (mcg/l) 50 TCVN 8161:2009 (EN 14177:2003)
micro-fungus
Frutis beverages (citrus)
Piperonyl butoxid (mg/l) 0.05 | US FDA PAM, Vol.1, Section 302, E1/E4+C4
Orange beverages and nectar
2-phenylphenol (mg/l) 0.5 US FDA PAM, Vol.1, Section 302, E1/E2
Propargit (mg/l) 0.3 US FDA PAM, Vol.1, Section 302, E1/E2
Apple beverages and nectar apple
Pesticides Diphenylamin (mg/l) 0.5 | USFDAPAM, Vol.1, Section 302, E1/E2
residues Propargit (mg/l) 0.2 US FDA PAM, Vol.1, Section 302, E1/E2
Grapes beverages and nectar grapes
Propargit (mg/l) 1 US FDA PAM, Vol.1, Section 302, E1/E2
Tomoto beverages and nectar tomato
Carbaryl (mg/l) 3 TCVN 8171-1:2009 (EN 14185-1:2003)
Malathion (mg/l) 0.01 | AOAC 970.53
Piperonyl butoxid (mg/l) 0.3 US FDA PAM, Vol.1, Section 302, E1/E4+C4
Microbiology Total of plate counte (cfu/ml) 100 | TCVN 4884 : 2005 (1SO 4833:2003)
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Coliforms (cfu/ml) 10 TCVN 6848 : 2007 (ISO 4832 : 2006); TCVN 4882 : 2007

(1SO 4831:2006)
Absent [ TCVN 7924-1:2008 (ISO 16649-1:2001)

E.coli (cfu/ml) TCVN 7924-2:2008 (ISO 16649-2:2001); TCVN
7924-3:2008 (ISO/TS 16649-3:2005)

Str.faecal (cfu/ml) Absent | TCVN 6189-2:1996 (ISO 7899-2:1984)

Ps.aeruginosa (cfu/ml) Absent | 1ISO 16266:2006

S.aureus (cfu/ml) Absent | TCVN 4830-1:2005 (ISO 6888-1:1999 with Amd.1:2003);
TCVN 4830-2:2005 (ISO 6888-2:1999, with Amd.1:2003);
TCVN 4830-3:2005 (ISO 6888-2:2003)

Cl.perfringens (cfu/ml) Absent | TCVN 4991:2005 (ISO 7937:2004)

Total of Yeats and Mould (cfu/ml) 10 TCVN 8275-1:2009 (ISO 21527-1:2008)

Food additives

in according to regulation No 3742/2001 by Ministry of Health

Labelling

Labelling of soft drink products must be followed regulation No 89/2006/ND-CP issued on 30/8/2006 by Government

Sampling

Not specified

<IHTE> IREERERCEL

Related legislation Iltem Specification Analytical Methods Reference
Coliforms 10 cfu/ml ISO 4832: 2006; 1SO 4831: 2006
E. coli No detective ISO 16649-1:2001; ISO 16649-2:2001; ISO
16649-3:2005
S. aureus No detective ISO 6888-1:1999, with Amd. 1:2003); ISO

QCVN 6-2:2010/BYT -
National technical
regulation for soft drink

6888-2:1999, with Amd. 1:2003); 1ISO 6888-2:2003)

Cl. perfringens

No detective

ISO 7937: 2004

S. faecal

No detective

ISO 7899-2:1984

Yeasts and moulds 10 cfu/ml ISO 21527-1:2008
P.aeruginosa No detective ISO 16266:2006
Total aerobic bacterial 100 cfu/ml ISO 4833:2003
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#3532 Fr—RAAHXT 43

AL R ih

tandard
Item

TCVN 5289 : 2006

Name of the Standard

Frozen aquatic products - Hygienic requirements

Scope

applied to MRLs of histamine, heavy metal residues and microbiology in frozen aquatic products, used to food

processing

Description

Essential Composition and
Quality Factor

Contaminants _ _ MRLs _ Methods of analysis
Histamine (mg/kg) 100 Not specified
Arsenic (mg/kg) 0.5 Not specified
Plomb (mg/kg)
soft animals 1 Not specified
other aquatic products 0.5 Not specified
Mercury (mg/kg)

Heavy metal fish-eating (shark, tuna) 1 Not specified
other aquatic products 0.5 Not specified
Cadmium
Fish 0.1 Not specified
Crustacean 0.5 Not specified
soft animals 1 Not specified
Total of plate count (cfu/g) 1,000,000 | Not specified
E.coli (cfu/g) 100 Not specified

. : S.aureus (cfu/ 100 Not specified

Microbiology Cl.perfring(ensg(z:fu/g) 100 Not sgecified
Salmonella (/25g) 0 Not specified
V.parahaemolyticus (cfu/g) 100 Not specified

Sampling Not specified
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Standard
Item

TCVN 7047:2002 - Technical regulations

Name of the Standard

Frozen meat - Specification

Scope

applied to cattle, poultry, bird meat, animals which are frozen and frozen preservation used as food

Description

fresh meat is frozen and frozen preservation used as food at the temperature under -12 degree

MRLs Methods of analysis
Materials
Technical requirements Fresh meat TCVN 7046 : 2002
not permitted to use frozen meat
pH 5.5-6.2 | TCVN 4835 : 2002 (ISO 2917 : 1999)
Hygiene Hydro sunfure (Qualification) negative | TCVN 3699 : 1990
Ammoniac (mg/100g) 35 TCVN 3699 : 1990
Contaminants
Plomb (mg/kg) 0.5 TCVN 5151 : 19901
Heavy metal Cadmium (mg/kg) 0.05 AOAC 945.58
Mercury (mg/kg) 0.03 TCVN 5152 : 1990
Total of plate count (cfu/g) 1,000,000 | TCVN 5667 : 1992
E.coli (cfu/g) 100 TCVN 5155 : 1990
Coliforms (cfu/g) 100 TCVN 4882 : 2001 (1ISO 4831 : 1993)
] . Cl.perfringens (cfu/g) 10 TCVN 4991 : 1989 (ISO 7937 : 1985)
Microbiology Salmonella (/25g) 0 TCVN 5153 : 1990 (ISO 6888 : 1993)
S.aureus (cfu/g) 100 TCVN 5156 : 1990
B.cereus (cfu/g) 100 TCVN 4992 : 1989
Cl.botulinum (cfu/g) 0 AOAC 977.26
Cabaryl (mg/kg) 0 Not specified
DDT (mg/kg) 0.1 Not specified
. , 2,4 D (mg/k 0 Not specified
Pesticides residues Lindars (rgg/gk)g) 01 | Not sgecified
Triclophon (mg/kg) 0 Not specified
Diclovos (mg/kg) 0 Not specified
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Diazinon (mg/kg) 0.7 Not specified
Fenclophos (mg/kg) 0.3 Not specified
Clopyrifos (mg/kg) 0.1 Not specified
Cuomaphos (mg/kg) 0.2 Not specified
Dietylstylbestrol (mg/kg) 0 Not specified
Hormone residues Testosterol (mg/kg) 0.015 Not specified
Estadiol (mg/kg) 0.0005 Not specified
Labelling in accordance to Regulation of labelling circulated in nationwide and imported & exported food No 178/1999/QD-TTg
In accordance to Standard TCVN 4833-1:2002 (ISO 3100-1:1991) - Meat and meat products - Sampling and
Sampling prepared testing samples - Part 1: Sampling and TCVN 4833-2:2002 (ISO 3100-2:1988) - Meat and meat products -

Sampling and prepared testing sample - Part 2: Preparing of testing samples for micribiological tesing

<OHriE> BB

Related legislation Item Specification Analytical Methods Reference

Bacteria <1,000,000 /g ISO 4833: 1991
Coliforms <100/g ISO 4832: 1991
E. coli <100/g ISO 7251: 1993

Food Sanitation Act S. aureus <100/g ISO 6883: 1983
Cl. perfringens <100/g ISO 7937: 1985
Salmonella Negative ISO 6579:1983
V. parahaemolyticus <100/g
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<HHHE> 4L

slant. The lactose broth fermentation tube:gas
generation—The agar slant: microscopic
test—Gram-negative nonspore-forming bacilli:
Coliform bacilli positive

HA
| Rglatgd Item Specification Analytical Methods Reference
egislation
Nonfat milk 8.0%< Calculated by subtraction of the amount of milk fat %
solids(%) from the amount of the material % dried until a
constant weight % at 98-100°C
Milk fat (%) 3.0%< The frequency of fat layer is expressed as the
amount of fat % by operating of the Gerber
lactobutyrometer etc.
1.028-1.034 (Those using milk
of cows other than Jersey cows
o only as raw materials)
Specific o .
gravity _ _ The measuremen_t of specific gravity by the floatage
(at 15°C) 1.028-1.036 (Those using milk | type lactometers in the range of 1.015 to 1.040.
Ministerial of Jer;ey cows only as raw
Ordinance on materials) Ministerial Ordinance
Milk and Milk on Milk and Milk
Products <0.18% (Those using milk of Products Concerning
Concerning cows other than Jersey cows Compositional
Compositional Acidity only as raw materials) Standards
Standards (as lactic Titration with sodium hydroxide solution
acid %) <0.20% (Those using milk of
Jersey cows only as raw
materials)
Bacteria <50,000/mL Standard agar medium (32-35°C 48+3h)
(count /mL)
Coliform Negative BGLB fermentation tube: gas formation—E.MB
bacilli medium—Lactose broth fermentation tube and agar
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i
® Raw milk

Related legislation Item Specification Analytical Methods Reference
Freezing point (°C) -0.500~-0.560 | GB 5413.38 Determination of freezing point in raw milk
(test the sample after milking for
3h; only for Holstein cows)
Relative density (20°C /4°C) >1.027 GB 5413.33 Determination of specific gravity in raw milk
Protein (9/100g) 228 GB 5009.5 Determination of protein in foods

GB 5413.10-2010 — . -

National food safety Fat (g/100g) >23.1 GB 5413.3 Determination of fat in foods for infants and

standard young children, milk and milk products

Determination of Impurities (mg/kg) <40 GB 5413.30 Determination of impurities in milk and milk

vitamin K1 in foods products _ _

for infants and NFMS (g/100g) 28.1 GB 5413.39 Determination of nonfat total milk solid in

young Ch”dren, milk milk and milk prOdUCtS

and milk products Acidity (°T) (only for >12~18 GB 5413.34 Determination of acidity in milk and milk
Holstein cows) products
Contaminants see GB 2762 Maximum levels of contaminants in foods
Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods
TPC [cfu/g(mL)] < 2x10° GB 4789.2 Food microbiological examination: Aerobic

plate count

® Pasteurized milk

Related legislation Iltem Specification Analytical Methods Reference

GB 5413.10-2010 Fat (g/100g) (Only for full | = 3.1 GB 5413.3 Determination of fat in foods for

National food safety | cream pasteurized milk) infants and young children, milk and milk

standard products

Determination of Protein (g/100gq) 229 GB 5009.5 Determination of protein in foods

vitamin K1 in foods | NFMS (g/100g) 281 GB 5413.39 Determination of nonfat total milk

for infantg and . solid in milk and milk products

young children, milk | Acidity (°T) >12~18 GB 5413.34 Determination of acidity in milk and

and milk products milk products
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Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods
TPC (cfu/g or cfu/mL) n=>5; c=2 GB 4789.2 Food microbiological examination: Samples preparation: GB
m=50,000; Aerobic plate count 4789.1 Food microbiological
M=100,000 examination: General
guidelines and GB 4789.18
Food microbiological
examination: Milk and milk
products
Coliform (cfu/g or n=5; c=2 GB 4789.3 Food microbiological examination:
cfu/mL) m=1; M=5 Enumeration of coliforms (plate count method)
Staphylococcus aureus | n=5; c= GB 4789.10 Food microbiological examination:
0/25g(mL) Staphylococcus aureus (Qualitative test)
Salmonella n=5; ¢c=0 GB 4789.4 Food microbiological examination:
0/25g(mL) Salmonella

® Sterilized milk

Related legislation

Item

Specification

Analytical Methods

Reference

GB 5413.10-2010
National food safety
standard
Determination of
vitamin K1 in foods
for infants and
young children, milk
and milk products

Fat (g/100g)
(Only for full cream
sterilized milk)

23.1

GB 5413.3 Determination of fat in foods for
infants and young children, milk and milk
products

Protein (g/100g) =229 GB 5009.5 Determination of protein in
foods
NFMS (g/100g) > 8.1 GB 5413.39 Determination of nonfat total
milk solid in milk and milk products
Acidity (°T) >12~18 GB 5413.34 Determination of acidity in milk
and milk products
Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods
Microbiological commercial sterilization GB/T 4789.26 Microbiological
Index examination of food

hygiene-Examination of commercial
sterilization of canned food
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® Modified milk

Related legislation Iltem Specification Analytical Methods Reference
Fat (g/100g9) 225 GB 5413.3 Determination of fat in
(Only for full cream foods for infants and young
products) children, milk and milk products
Protein (9/100g9) 223 GB 5009.5 Determination of

Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods

Microbiological commercial GB/T 4789.26 Microbiological

Index sterilization examination of food

(For the modified hygiene-Examination of
GB 5413.10-2010 milk which commercial sterilization of canned
National food safety | produced by food
standard sterilization
Determination of process)
vitamin K1 in foods | TPC (cfu/g or n=5; c=2 GB 4789.2 Food microbiological Samples preparation: GB 4789.1 Food
for infants and cfu/mL) m=50,000; examination: Aerobic plate count | microbiological examination: General
young children, milk M=100,000 guidelines and GB 4789.18 Food
and milk products microbiological examination: Milk and milk

products
Coliform (cfu/g or n=5; c=2 GB 4789.3 Food microbiological
cfu/mL) m=1; M=5 examination: Enumeration of
coliforms (plate count method)
Staphylococcus n=5; c=0 GB 4789.10 Food microbiological
aureus 0/25g(mL) examination: Staphylococcus
aureus (Qualitative test)
Salmonella n=5; ¢=0 GB 4789.4 Food microbiological
0/25g(mL) examination: Salmonella

protein in foods
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® Fermented milk

Related legislation

Item

Specification |

Analytical Methods

Reference

GB 5413.10-2010
National food safety
standard
Determination of
vitamin K1 in foods
for infants and
young children, milk
and milk products

Fat (g/100g)
(Only for full cream
products)

fermented milk: = 3.1
flavored fermented
milk: 2 2.5

GB 5413.3 Determination of fat in foods
for infants and young children, milk and
milk products

NFMS (g/100g)

fermented milk: = 8.1

GB 5413.39 Determination of nonfat
total milk solid in milk and milk products

Protein (g/100g)

fermented milk: = 2.9
flavored fermented

GB 5009.5 Determination of protein in
foods

milk: = 2.3
Acidity (°T) =70.0 GB 5413.34 Determination of acidity
in milk and milk products
Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods
Coliform (cfu/g or n=5; c=2 GB 4789.3 Food microbiological Samples preparation: GB 4789.1
cfu/mL) m=1; M=5 examination: Enumeration of coliforms | Food microbiological examination:
(plate count method) General guidelines and GB 4789.18
Food microbiological examination:
Milk and milk products
Staphylococcus n=5; c=0 GB 4789.10 Food microbiological
aureus 0/25g(mL) examination: Staphylococcus aureus
(Qualitative test)
Salmonella n=5; c=0 GB 4789.4 Food microbiological
0/25g(mL) examination: Salmonella
Yeasts <100 GB 4789.15 Food microbiological
examination: Enumeration of moulds
and yeasts
Moulds <30
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® Evaporated milk, sweetened condensed milk and formulated condensed milk

Related legislation Item Specification Analytical Methods Reference
Protein Evaporated milk: =2 34% of NFMS GB 5009.5 Determination of NFMS(%)=100% -
(9/100g) Sweetened condensed milk: = 34% of NFMS protein in foods fat(%) - water(%) -

GB 5413.10-2010
National food safety
standard
Determination of
vitamin K1 in foods
for infants and
young children, milk
and milk products

Formulated evaporated milk: = 4.1
Formulated sweetened condensed milk: = 4.6

sucrose(%)

Fat(X) (g/100qg)

Evaporated milk: 7.5 < X<15.0

Sweetened condensed milk: 7.5 < X<15.0
Formulated evaporated milk: X =7.5
Formulated sweetened condensed milk: X = 8.0

GB 5413.3 Determination of fat in
foods for infants and young
children, milk and milk products

Milk solid Evaporated milk: = 25.0 NA Milk solid(%)=100%

(9/1009) Sweetened condensed milk: = 28.0 - water(%) -
sucrose(%)

sucrose Sweetened condensed milk: < 45.0 GB 5413.5 Determination of

(9/1009) Formulated sweetened condensed milk: < 48.0 | lactose and sucrose in foods for

infants and young children, milk
and milk products

Water (%)

Sweetened condensed milk: < 27.0
Formulated sweetened condensed milk: < 28.0

GB 5009.3 Determination of
moisture in foods

Acidity (°T) <48.0 GB 5413.34 Determination of
acidity in milk and milk products
Mycotoxins see GB 2761 Maximum levels of mycotoxins in foods
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i

| Rglatgd Item Specification Analytical Methods Reference
egislation

Nonfat milk 8.0% < Dry 5g milk at 98~100°C to get dried material %

solid(%) and then substract milk fat(%)

Milk fat(%) 3.0% < Gerber Method

Specific Gravity(at [1.028~1.034 Measure specific gravity of sample after standing

15°C) until there is no bubble using a hydrometer at

15°C
. Acidity (as lactic  |<0.18% Titration of 20 ml sample (10 ml milk+10 ml Not|f|cat|qq on Standard

Livestock and Specification of

Processing Act

acid %)

distilled water) with 0.1 N sodium hydroxide
solution

Bacteria
(counts/ml)

Not more than 20,000/ml

Aerobic Plate Count agar
(351°C 48h or 30+1°C 72h)

Coliform

Not more than 2/ml (negative
for pasteurized product)

MPN (Most Probable Number) Method
Desoxycholate agar (35t1°C 24+2h) or
Dehydrated cliform film (35+1°C 24+2h)

Livestock Products (No.

2010-2)
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Related
legislation

Item

Specification

Analytical Methods

Reference

Food
Regulations
1985

Milk fat

> 3.25%

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD

Non-fat milk solids

> 8.5%

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD

Added water,
permitted food
additive, other
added substances
or trace of antibiotic
substance

Prohibited

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD

Reductase Test

Shall not completely decolorize any methylene blue solution
in less than 4 hours

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD

Metal contaminant

Arsenic: <0.5 mg/kg; Lead: <1 mg/kg; Tin: <40 mg/kg;
Mercury: <0.05 mg/kg; Cadmium: <1 mg/kg; Antimony: <1
mg/kg

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD

Total plate count

< 10° cfu/g or /ml, 37°C for 48h (pasteurized milk only)

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD

Coliform count

< 50 cfulg, 37°C for 48h (pasteurized milk only)

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD

Aflatoxin

< 0.5 pg/kg

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD
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Drug residue

Albendazole: <100pg/kg; Amoxicillin: <4 pg/kg;
Ampicillin: <4 pg/kg; Avoparcin: <10 pg/kg;
Benzylpenicillin: 4 <ug/kg: Cefquinome: <20 pg/kg;
Ceftiofur sodium: <100 ug/kg; Cloxacillin: <30u/kg;
Colistin: <50ug/kg; Dexamethazone: <0.3 ug/kg;
Dicloxacillin: <30 ug/kg; Dihydrostreptomycin: 200 ug/kg;
Diminazene: <150 ug/kg; Erythromycin: <40 ug/kg;
Febantel: <100 p/kg; Fenbendazole: <100 ug/kg;
Gentamicin: <100 pg/kg; Isometamidium: <100 ug/kg;
Moxidectin: <500 pg/kg; Neomycin: <500 pg/kg;
Oxacillin: <30 ug/kg; Oxfendazole: <100 pg/kg;
Oxibendazole: <50 pg/kg; Oxytetracycline: <100 pg/kg;
Spectinomycin: <200 pg/kg; Spiramycin: <200 pg/kg;
Streptomycin: <200 pg/kg; Sulphadiazine: <100 ug/kg;
Sulphadimethoxine: <10 pg/kg; Sulphadimidine: <25 pg/kg;
Sulphonamide: <100 pg/kg; Tetracycline: <100 ug/kg;
Thiabendazole: <100 pg/kg; Tilmicosin: <50 ug/kg;
Tylosin: <50 pg/kg

International standards
(AOAC, ISO, APHA, etc)

Email communication
with Malaysia FSQD
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Related legislation Item Specification Analytical Methods Reference
Milk fat > 3.25% International standards (AOAC, Email communication with
ISO, APHA, etc) AVA Singapore
Milk solids other than [> 8.5% International standards (AOAC, |Email communication with
milk fat ISO, APHA, etc) AVA Singapore

Food Regulations

Added water, permitted
food additive, other
added substances or
trace of antibiotic
substance

Prohibited

International standards (AOAC,
ISO, APHA, etc)

Email communication with
AVA Singapore

Metal contaminants

Arsenic: < 0.1 ppm; Lead: < 0.3 ppm;
Copper: <20 ppm (only for milk & milk
products in tins)

International standards (AOAC,
ISO, APHA, etc)

Email communication with
AVA Singapore

Antibiotic residues

No person shall import, sell,
advertise, manufacture, consign or
deliver any milk which contains
detectable antibiotic residues or their
degradation products

International standards (AOAC,
ISO, APHA, etc)

Email communication with
AVA Singapore

Total count < 10° cfulg, 37°C for 48h (pasteurized|International standards (AOAC, Email communication with
milk only) ISO, APHA, etc) AVA Singapore
Coliforms < 50 cfu/g (pasteurized milk only) International standards (AOAC, Email communication with

ISO, APHA, etc)

AVA Singapore
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Related legislation Item Specification Analytical Methods Reference
Administrative Order No. 132 |Milk fat > 3.0% International standards Email communication with
5.1970: Regulation Prescribing (AOAC, ISO, APHA, etc) FDA Philippines
the Standard of Identity and  [Non-fat milk > 8.25% International standards Email communication with

Quality of Milk and Milk
Products (B-4. 12-01)

solids

(AOAC, ISO, APHA, etc)

FDA Philippines

FDA Circular 01-As. 2004:

Guidelines for the assessment

of microbiological quality of
processed foods

Pasteurized milk

Coliforms, cfu/ml: n=5, c=1, m=10%,
M=10°% (must be negative for E. coli);
Salmonella/25ml: n=5, ¢=0, m=0;
Listeria monocytogenes/25ml: n=5,
¢=0, m=0;

Psychrotrophic bacteria, cfu/ml: n=5,
c=1, m=10, M=10%

SPC/APC, cfu/ml: n=5, c=1, m=
5x10%, M=10°

International standards
(AOAC, ISO, APHA, etc)

Email communication with
FDA Philippines
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Related legislation

Item

Specification

Analytical Methods

Reference

Head of the National
Agency for Drug and
Food Control of the
Republic of Indonesia
Regulation No.
HK.00.06.1.52.4011 of
2009 on Maximum
Level of Microbiological
and Chemical
Contaminants in
Food***

Total Plate Count

< 5x 10" cfu/ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Coliformg**** < 10MPN/ml SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants
Escherichia coli <3 MPN/ml SNI 19-2897-1992 Analytical Methods

for Microbiological Contaminants

Salmonella sp.

negative per 25ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Staphylococcus aureus

< 1x 107 cfu/ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Listeria monocytogenes

negative per 25ml

SNI 19-2897-1992 Analytical Methods
for Microbiological Contaminants

Metal contaminants

Arsenic: < 0.1 ppm; Mercury: < 0.03 ppm;
Lead: < 0.02 ppm,;

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Aflaxatoxin

Aflaxatoxin M;: < 0.5 ppb

Not specified

SNI 01-3951-1995

Quality characteristics for
aroma, taste and color

aroma: typical; taste: typical; color: typical

Organoleptic

Fat content

Unflavored milk: min 2.80% W/W;
Flavored milk: min 1.50% W/W

SNI 01-2782-1998 Analytical Methods
for Fresh Milk

Density level without fat

Unflavored milk: min 7.7% W/W; Flavored
milk: min 7.5% W/W

SNI 01-2782-1998 Analytical Methods
for Fresh Milk

Reductaste test with
methylene blue

0

SNI 01-2782-1998 Analytical Methods
for Fresh Milk

Protein content

Unflavored milk: min 2.5% W/W; Flavored
milk: min 2.5 W/W

SNI 01-2782-1998 Analytical Methods
for Fresh Milk

Phosphate test 0 SNI 01-2782-1998 Analytical Methods
for Fresh Milk

Total Plate Count <3x10 SNI 2897:2008 Analytical Methods for
Microbiological Contaminants in Meat,
Eggs and Milk, and its Products*****

Presumptive Coliform < 10 MPN/ml SNI 2897:2008 Analytical Methods for

Microbiological Contaminants in Meat,
Eggs and Milk, and its Products*****
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Metal contaminants

Lead: < 1.0 ppm; Cooper: < 2.0 ppm; Zinc:
<5 ppm

SNI 01-2896-1998 Analytical Methods
for Metal Contaminants;

Arsenic < 1.0 ppm SNI 01-4866-1998 Analytical Methods
for Arsenic

Preservatives As specified in Minister of Health of the SNI 01-2894-1992 Analytical Methods
Republic of Indonesia Regulation No. for Food Additives/Preservatives;
722/Menkes/Per/IX/88 on Food Additives
and Regulation No.
1168/Menkes/PER/X/1999 on Food
Additives

Sampling As specified in SNI 01-3951-1995 Item 5
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2 A

Related legislation Item Specification Analytical Methods Reference
Milk protein Not less than 2.8% by weight Kjeldahl AOAC standard
content method
Milk solid non-fat Acid hydrolysis,
and milk fat solvent extraction
* Whole milk Milk solid non-fat content not less than 8.25% by weight, milk fat

Notification of the
Ministry of Public
Health No. 265 B.E.
2545 (2002)

content not less than 3.2% by weight

* Partly skimmed
milk

Milk solid non-fat content not less than 8.5% by weight, milk fat
content more than 0.1% by weight but less than 3.2% by weight

* Skimmed milk

Milk solid non-fat content not less than 8.8% by weight, milk fat
content not more than 0.1% by weight

Pathogenic
microorganisms

Free from pathogenic microorganisms

Bacteriological
Analytical Manual,

Bacterial count in
pasteurized milk

Not more than 10,000 in 1 ml. at manufacturing factory and not more
than 50,000 at all time after that to the expiry date

Bacteriological
Analytical Manual,

Bacterial count in
sterilized and
UHT milk

Not be detected in 1 ml

Bacteriological
Analytical Manual,

Escherichia coli

Not detected in 0.1 ml. of heat treated milk

Bacteriological
Analytical Manual,

Coliform bacteria

Not more than 100 in 1 ml. of pasteurized milk at manufacturing
factory

Bacteriological
Analytical Manual,

Bacillus cereus

Not more than 100 in 1 ml. of pasteurized milk

Bacteriological
Analytical Manual,

Contaminant

Free of toxic substances and contaminants in quantity which may be
hazardous to health
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Food Additives

-Permitted food additives to be used in milk powder and filled milk
powder (Maximum level):
- Stabilizers
Sodium citrates , Potassium citrates
- 5,000 mg/kg for single used or combination used, calculated on
dry basis.
-Firming agents
Potassium chloride, Calcium chloride
- appropriate quantities necessary for production.

- Acidity regulators
Sodium phosphates, Potassium phosphates, Diphosphates,
Triphosphates, Polyphosphates, Sodium carbonates, Potassium
carbonates
- 5,000 for single used or combination used, calculated on dry
basis.
-Emulsifiers
Lecithins or phopholipids from natural sources.
appropriate quantities necessary for production.
*Mono- and diglycerides of fatty acids.
- 2,500 mg/kg
- Anti-caking agents
Calcium carbonates, Tricalcium orthophosphate, Trimagnesium
orthophosphate, Magnesium carbonate, Megnesium oxide, Silicon
dioxide, amorphous, Calcium silicate, Magnesium silicate, Sodium
aluminosilicate, Calcium aluminium silicate, Aluminium silicate
- 10,000 for single use or combination use
- -Polydimethylsiloxane
- 10 mg/kg
- Antioxidants
L-Ascorbic acid, Sodium ascorbate, Ascorbyl palmitate
- 500 mg/kg calculated as ascorbic acid
Butylated hydroxyanisole BHA
100 mg/kg
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-Permitted food additives to be used in condensed milk, recombined
condensed milk, filled condensed milk.
- Stabilizers
Sodium citrates, Potassium citrates, Calcium citrates
- 2,000 mg/kg for single use or 3,000 mg/kg for combination use,
calculated on dry basis.
-Firming agents
Potassium chloride, Calcium chloride
- 2,000 mg/kg for single use or 3,000 mg/kg for combination use,
calculated on dry basis.
- Acidity regulators
Calcium carbonates, Sodium phosphates, Potassium phosphates,
Calcium phosphates, Diphosphates, Triphosphates,
Polyphosphates, Sodium carbonates, Potassium carbonates
- 2,000 mg/kg for single use or 3,000 mg/kg for combination use,
calculated on dry basis
-Emulsifier
Lecithins
- appropriate quantities necessary for production.
- Thickener
Carrageenan
150 mg/kg

AR

Related legislation

Iltem Specification Analytical Methods

Reference

QCVN 5-1: 2010/BYT: National technical NA NA NA

regulation for liquid milk

NA
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FLYUEBMOBSEEOT TEEORPIZIFECRELTHED o) &b, Ih
D DOHIFEFLHIE L 2 O HTEIC DWW TRk L7z,

—J5. T30 2o 0T TR LR O R BRI B+ 2440 (L8 a) ) (1
26412 A 27T H JBAENE 52 =5) ICHESN TR Y, SR L £ 00k
o L7z,

FRRA AT TRA, NI EORIMERE ] oFo TR —K ITHESITEY,
T ORGHEIL HEROoHE) & TEESHE] E0nH 5, BRIl TR & 0v )
HENREINTNDLLODOGHETH Y | ZOLEEER TR L TWAESITICE D IR
R THLINENEMER L, EE~OESMHEZ AR 51, —FH, ARt OFEUEN
I D IR LIS D b D DASHHEIZOW TR TRIN TS 1,

4.1.2.2 wE[EH
B ER MR RNEET RGBS TR OHEAE R DK (ANEE) | 2
EHR (BLEFRLZETERSE 2010-87 5) I3 TW52, £OMHEIC DWW TIL, Korea

VRSB R — bR — O > RIS (2R O EEE] SRYT 47 ) R MHEEIZOWT
(Q&A) , URL : www.mhlw.go.jp/topics/bukyoku/iyaku/syoku-anzen/zanryu2/060329-1.html (777 & A H :

2011.3.25)

2 EEENES TRMBOEEROHK] (AEE) TEHTMORER OB (AEE) Bk, URL :

http://www.kbn-japan.com/shohisha541-FA.ntm (727 & A H : 2011.3.25)
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Food Code |[ZFt#i =L CTEY, —ERIZITHEOMIZ < LT,

4123 HIH

FEODHTEDOMIRIL, FEEFELEL L TO GBHEENHEINTBY RO LD
RHEDND D3,

GB EE NRICRIE s E S v

GB/T : mhaE ARMEFIE HEREFIEE (EEHK)

GB/Z : HaE N\RILFE EZFEE bR S E

TS OEREFOH L OZFEEERME (IS0, IEC %) AN EMLN TS G
DRZ, —HROPTESIEDHIOMIC 2 6 OFEERAZTEH Lz, vk, FE
OFFERERE THA, HEOHE LEEOLENRWNE DIZOWTIIRNIIHE 2380E L
T—ERICRHEH L7,

4.1.3 HA, @E, PEIZRT 2 /MOBKEE TR (HFAEMEER)

—RERIZEBL, MRERT & LTHIRITR LT,

—EERO [ — K] IZOWT, ZOMIERE eI Hm OBk AL UEH B F Ot 4
NPNHWNWELTELDTH LD, ':F‘.z’)l%@?’ //7 ~EIZC iﬂﬂ%ﬂﬁuuﬁﬁ IZE D BT
H2GLa STz, ZOOEMAEICE T 2AMEFITETORMICHE ENTEAR
%ﬁwkféﬁﬁéﬁwﬁ%ﬁ%km7i~fﬁ£ﬁofwéﬁ —ER L LTORK
iR B BT VWO TEDOEERHTH LT L,

FFHITHOWNWT, FENSOT o — AR TIL Cow’s milk & LT, Raw milk,
Pasteuraized milk, Sterilized milk, Modified milk, Fermented milk ¥ X Of
Evaporated milk, sweetened condensed milk and formulated condensed milk @ %
FHUEL ZN O ORI OV TORIZ N2 S0y, BREOFAOHEEREIZE NS
? & LT, Pasteurized milk O EENAE Rk E —ERICE T,

414 —EBRNHLDEE
—ERXND 3 WEOHKIEREL L OZF DB SN TELR LT,

= FERAE L ERE S TES O X K EITE Y A LT,

= HEXIRRE S OB SR B IOV T, FETI %@ﬁm@io (ZFRAE, wHE &
B0 | FAMEE ONEBROK, &, WEY) BB SNTHEDNRE ST
Do

" ﬁ@%%%ﬁkﬁéﬁé@fﬁi*%?5%9&%@%@@ik%A@W§%yﬁﬁ
U A7 OBLEING EHIEEMEN H 5 6 O LIRS N D08 A H TIIIC R 2 5 H DR
RELSBERDBONRZIT NS, ZHITERGEORZERCEREDE N, 220
A RRBIC B9 2 [E N T ORE AR, & EORSULOE, AR FE & 0%
DOYEFE CHBEINTEAEB LI OITEICE> UEa—F v 7 AL OB

3 fEVERILRISEEDLE : CSBTS/GB #itk, CSBTS i A RILFIEMMK S (7 v 77— 1 :2010.11.1),
URL : http://Amww2u.biglobe.ne.jp/~standard/bdlist/csbts.htm (777 & A H : 2011.3.25)
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DERBKNAREICIVRRLEDEEZILND, 2D L9 2 OBl ) 6 B L HE
HH EEEEON—FFT A= a I —BROCOERIITHE LV @R H 5,

= SOHTEIZ OO TERITAEM S HTE AL FRIGITETH 208, 2 HIZ DN TEAE
EHIEENR D D, BIEIZ OV THRIEAED N IE U CThiviXas, B5in e - K7
EEERFNMICREREZDH D Z LTV, BEIZOWVWTHESRBESRE R L
AL & U CORBRIBROT L SHESRIC L2 EENERTHY o727 =7
FOBEITZ VR D EEXH DN, RBITBWTOENWIID 0,

s OHHEIZOWTON—FF A B— g U TCEERREIL. OWMEOK — LD L2 D5
Wi ROEEMETH L, BIH, O EHES (BEHENLOFN) LEoikEE (HrE
D/NT Y X0NE) OEBTH D,

s BKEEON—T T A=V a i b0t B EEOEBICL2HNKE K
DL S S NS, —F. DHIED AN—FF A T —3 g LT EiiaTh v
RIXAEECH D, L LR G, ZHIZLTH ASEAN+3 » EREIZNN—F T A
Y= a BRI L TOLREIN 2T IEE S IITEE RN TH A D,

42 WE7T VTHEICRT 2 RMBEEEARE & BIRARE

4.2.1 W7 U7 REEIC BT 2 R AL BEE AR

ASEAN HUgZ 317 2 & EHOBMBEEERRIL, ZNENEADOERREZFL, BAE
VIZE 5T D, BlzIE~L—o TR0 HR—LD X 51, AEEE ) b
BHEETORMLE, BEIZONWT—2DTBHRERENEE - BH L TWDEa L. 1
KT, 7408, A4, XEFTADX ST, —RAEFED LI TR E TOREM
IZBNWT, HEOITBHERE B G- L TWA a8 d 5, —HFEEAE LTI, BAFICR
THY, ENODOETIIZENENELSIEE LTO &ML (general food law) |
WD,

A4 > R 7 : Act of the Republic of Indonesia No.7 of 1996 on Food
~ L —37 : Food Act 1983

7 4 Y v : Food, Drug and Devices, and Cosmetics Act
AR — L : Sale of Food Act

# A . Food Act B.E. 2522 1979

~ hJ A Law No.55/2010/QH12 of June 17, 2010 on Food Safety

422 HE7 UTEICBIT A RBMOHKEEL N N—FF A EBE—T 3
BHOBKBEEICONTIE, < OEICBW THEEE L EERLELZ R L T 5,
FNOOHMEREL, ~L—2 T, 74V, YUHR—IL, FA, RNEFATIEE
725 EBMATEREBENREL TEY, 4> RRU 7T TidE L LTHERET (standardization
body) WHKEL TWDH, {LEEEIZONTI, FEE WA EL, ITBREN TR X 2B W
THHAESNDHEICH > TE, LALE L TR EONDIGEER DL v,
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HIFE, 2015 4% BAZIZ ASEAN ##%#:[FA (Economic Community) #7481
THATED , HUBRSEIZBW UIBIER MBI DO NN—F T A B — 3 gt -k
ZH D, BEHBEON—FTF A — g 0, HIZHENIC
%%JET%) T, B

VR

hZ e & AR

ZIAD-o

BT DAL G RRE 1

W EDBLE NG — LI AREAEDO L~ L2t L, L0

HllHEETAH LD,

—F . BAHEON—FF A B — 3 D OBET. AT NS NZ D,

Bl 2 ITARHEEIZI N T

E 22 ) DERDNBO L, TONESBFEZ D,

A L7 TR DA 0 TIRREEL) LW 7B THD .

—EF T A= a UHBHBRIAES LB DN HBMEEIECOWVWTH, TITRT LIS

Bl 1 : TRIS D ) HIBSFEAED Lk

ALV RRYT | wL—T | 74V | YU HR—L A AN R A

IN H )3
ff(f@m <10 <10 <8 <13 <10 <10
- IE L E

& (hE) % >8.5 >8.5 FrEdd >9.0 >8.5 BrEdd
W/W)
— % A K R L e e
(cfu/g) <1000 FrEdd | FrEdd FrE g <100 | FFEET
Bl 2 ¢ TERFERERE ] IR FEMED Ll

SV ERRYT | =L =T | T4V | YR — A A N RS A
h (mg/kg) <0.2 <0.2 Codex <0.2 <0.5 <0.05

B - E% Juran N s .

5. EEZZHRE

TR 21, 22 AREEFREMOKEER RS PESRIEANRB SRS THRT U7 ORIk - ALY

& PTEOFTAE & IO ILA L]

H (&) |
BifeE L 7=,

BT A ER ROREDO B E LT, 201143 J 4
\Z % A /N> 27 @ Pathumwan Princess Hotel I238\W T, FElOEBEESEHL

TOT - KOVPEHUEO R, YR - BREERHRICR B RO 6 1L

\ZBH9 5 [E B

AR
=&

RAh e & ERITER D R AnPESE O Pk & FE = —

International Conference for Sharing Information on Food Standards, Resource

and Environmental Conservation for Food Industries in Asia Pacific
— Challenges and Opportunities for Food Safety & Human Health —
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KEPSSFHOY & - & (55 2 B ASEAN+3 SR 25O W I IC 8+ 5 5 o
Y RT—TNVEE] DY, 2010 5 AR CRIE S, BELANEEORMODO
SN T ORFED MBI OV TREERN LA S, I, 2010 4F 10 A FEICHB W THM
7z TAPEC BRI L AR EHY KESA ] IZBWTH, TR EEDONWEEHSCE -
BREEXP R BT D RRE DO N ) BITEEHE O —> & L ThiEM T btz

AREBESFEOBR OB GEEDONYE - ZREHORNZMmIL L, KBS )%
B DT DI, HEHIEKIZ IS T 2 B OBUSE I, SHTTEOBENEE CTH D, K
EEESE®EIT, (D707 « KPHERICS T 2 B ORI, o FIEORHEZITV,
BHWORBMIZET 5720, KON QEMIKIZE T 2 2o fk0k—, ~N—FF A4 E
— 3 a UASORREMEICET D720, TLTENRLOZ EIZE D @HUIRNO &ML DA
BB EERAF ¥ VAL ETHIEThoT,

AREBEESERIT, AR 21, 22 FERMKES B EEBINEH AR FE TR VT o
BB - BLYE L TR O & RO LA ) [T DA IOV THAR, HIE,
FEER L O 7 VU7 X5 O (Session 1) 2T, A1V R T, 74U E
VEXIOZ A LY, ASEAN 28T 2 &MEH - RIESCEEYIKEDO ~—FF A/ EB—
3 AT T2ATEES K VR AL PEZE DIEE) & Z DOEFNZ DOV T O (Session 2), EIC
B EE, REMBICEDY (Session 3), ASEAN HURIZH T 2 B MOEEMG & &
Sn B9 5 FAO BLHMES AT YL E D OfE B L ORI T D B -
RAEIZKT D BHEAIC DN T, FRICBHENEETHLHDOE (KR ¥4 THIZBT S
BGH A B9 2 Ty, AR, SREE DB Sz,

I THEEZIZL M EAY 100 4L EOSME RS 0 | KX A OFTERERE L
0 T fEZ A @O ASEAN ¥ L N APEC & FERMEAE, BICidZA > R 7, 74U
B BENDITEEBREDOSMGLH Y . ASEAN (28T 5 &M « FLUECEpEY L
WDON—FF A= a AT TATERE XOBMEXEOBE.LOGE S MA 2, THREZE
ZDHEETho T,
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H#& - &H - PEIZBI 285OBBRERES —HR  (FEBHEER)

ERES B Gl
22| =ma E % e B AR 212 =me z% S B 22l =e x % stek Hise
W BEE—R-RBEOBENEEIE, BRI B ChE. BREME | MRS RREIRER R OB BIER A |Korea Food Code (LA . BRI R,
3 DEEE: KFC&R&) (Article 10-3) £ EH(FDA/BAM) . KIZEE (FDA/BAM) . ¥ JLERS (FDA/BAM) . EE IR HERE (1st:
Y] BEMNANARSEE-RE |FLE27(103.11)  EE AOAC987.09/1S06888-1:1999, 2nd: AOAC975.55/1S06888-1:1999. 3rd: AOAC987.07) . hE - BEFF,
REGEE TEBERIHRY |7 VIERE(003.12). B YRTYTHE. ILEE. ToTR/398— - hH X (1st: TS22964:2006. 2nd: FDAIZHES
#EIN--FWE-RESER |£714(103.13) Yzhva
B(10.3.14), YAT)7E/ %4
M 2VA(10.3.15), KEGE
0157:H7(10.3.16), TLY
=7 -1y7RFA(10.3.17),
tL)ABE(10.3.18), hvtn
NHa—-9'19722(10.3.19).
YR AE(10.3.20)
€& [MEYER |2 TOEMTEFR |[BHMHBRE: BAICEETORE, @AM BYMER TR ShO77VEE% KFC(Article 10.5) BaEICEE: ]
2 |IHREEY |[LTEEshn, | —FRERE MM ITEAERERD A H 5T iR ER LR E R SR WIRFRSAE RFRHNE R/ R—504557,4—:GB/T5009.12-2010) , HRZH L (RFHK
= -{E B ER BR & N THHIMEDRERE ER. Sk ik /TR FEIEE: GB/T5009.15-2003) | KER (#a7KER : [RFE Nk R FWAE ./ LBiE
g _ _ HEERBR(LLC/GC-MS AFILIKER : GC./ RF WS i% : GB-T5009.17-2003) . £k (MESR : RF WML/ RIEE ARYbTR
B THREOR [2TORM: TR |ERABRE B ANNEORREE | & .3 b RIK: GB-T5009.11-2003) . 0L (RFWAER—505574—:GB/T5009.123-
& EEMSY (HOIWMHE) A BR—EORTRE ] T 2003), ZILE=) L /NEEL R 100me/ke (S ELL % GB/T5009.182-2003) . L (RFHE KX
— = = - / #Jti%: GB/T5009.93-2010: GB/T5009.93-2010) . T3k (LLik /A4 RIREATA :
B EEEE (EI0RREIH |[BNARE BRI REILEE. ORF |8 | (BEEEGA|ENORRE BT | RRORBRCENREE |KFCArte 104) B |GB/T5000.18-2003) NYYEL L (HSAIE /LB IE: GB/T5009.27-2008) . N— =10 32 (GC-TEA
e —EIAERE MR LB EEESOR BEe) DHEE - ~GC-MS: GB/T5009.26.2003) , PCB%E (GC-MS~GC: GB/T5009.190.2006) . FEflER (A4 o017k
= e B R ER NThHIMEDRERE TR S A F - rE R /iRt A GB/T5009.33-2010) . fi L8 (433635 : GB/T5009.94-2003) . 7 75+ UB1
RERR - @ﬂ”%fb‘mg?b —HER 2 HT:GC. GC-MS, (TLC/ELISA: GB/T5009.22-2003) , 7 7 h+3 M1 (TLC.~ELISA: GB/T5009.24-2010) , T4 %3
rE% NTLEVRED LC. LOMS =/\L>—/L(TLC/ELISA: GB/T5009.111-2003) , /3YJ>: )T | h—Y B & :50p g/kg(TLC:
—#&%:001pp GB/T5009.185-2003) ,
mETF
Y TEHEEY Fad Ab—T=3& ($8#K) . ARk [KFC
(&K . Wildeman7723i% (B |(Article 10. 9.2.1)
B EBMOE/EEW) . LR
ERTFHEE.EEW
HE(EEEY) 100mg/ [£EBEY:
kgL T AH AR —1ERR (10,0000
A) TIOREEDH -8 1RT%
DER: 20mmEcRi |11 CAMLIAAAE
BR BLLT GHARILE  [7AhEE B AINDEORIERE 0D B 2551 T R KFG (Article 10. Ef BETH (RERAELC) |1.8KOH/me/gll | Clils | alLii % ek GB/T 5009.56
) D £& 1.15.3.1) ;-3 1) GB/T 5009.37
*i AN
N BE [T CEERE [FRETLEE |C R OARONS i EOBETT [500T B RFGUAvtcle 10. 11535)| 2| [ETEMIE (BT [0.258/ 10025 T GRIBTF)  [Bek ELBoE
(&1 &) i 5 &L
AILAR=ZJUE (BB [20mea/kgA T [FR=FS
BiELT)
HWEHK 1,000,000 F (7Z/)La—)L |BEXFERES KFC(Article 10.3.5.1) BEH 1000cfu/g AT GAidg ) 0-1& @k GB 4789.2
MBI
100,000LL T (INZAZRE & 50,000cfu/gL T (JEiMiGIT)
&)
PNCE] Rt (7ILa—)LES  |ECEREEE -HTEANER-HEE |KFC(Article 10.3.8)
o)) SHER
g g PN [EEACNEE ST T)) I:BE%E%EﬁEEEﬁ.%ﬁ%EE KFC(Article 10.3.7) PN 30MPN/100gLA T GhiBT) |BR—iREEH GB 4789.3
® & R T50MPN/100g BL T (3F ;5
A A )
= = K5 Hi5T 8e/100gLl N |BIESifEA ML A |GB 5009.3
SEMIZIT 12g/100g AT |/ZEBE A H—ILT1v
Tr—i&
£ 0.5mg/kgkl T RFWRSETRFENE [GB 5009.12
sk R—5055
I4—
Bex 0.5mg/kgl T Bex: [FEFRIE B8 |GB/T 5009.11
&S ARYNTF R ETT
[P
fRIRIK [EX3 FIEEH THEE MR (GB 4789.4, GB 4789.10,
ER(&E{bz-MmiBEZER) |GB/T 47895 GB/T
4789.12
BEAEY (BERAE [20mea/100gL R GEIIRI(F) [iBEX/HLBiE GB/T 5009.56
L0 GB/T 5009.37




& k] RO GE)) ﬁ.?%: Enu#@%miﬁ%%@ g ®
7:5.-1 R n =% < D = @
%| |[AREm_ (RO (BH) __|omsmmkonsms | & %
¥ == TR XD REX RS ¥ Pel we®x 02mg/LUT(ERELT) |HBEAE2EE GB 5009.11
XK fRik— Ltk
E THeH MR EERITEX S £ 0.3mg/kgEL T ERAEE. 52N IEiR. 5B |KFC(Article 2010, E 0.3mg/LLLTF [RFWSt%ER—>0%5|GB 5009.12
AR FRAERIE I A -ICPATREE 7121 I4—/HBE
ARSHL | RE w=9R7574~ AREY L 0.1mg/kgll T~ KFC(2010, 7.1.2.2)
AX 150.0ppm LT BRANBEXFEXS 2R 150me/keglh T B REE ., B TURILE— L |[KFC(2010, 7.1.2.6)
k-t EEXIETR - (FHEERS) BEEXITF-50571—
09'374—
KGERH [EYE3 #ERBR-EE SRR PR [EXE LBEREEE—HEEER—>FETE |KFC(Article 10.3.7) KGERH 6MPN/100mLLL T BE GB 4789.3
TEEAER (INEAFRFE S &) ERER
P 0.050ppm L T (VA [B M —LC(EE) .
Tt TR [LC-MSXIXGC-MS (FE
FOBEROL R
HE 100/mLELTF EXEIRIEE KFC(10.3.5.1) HEHR 100cfu/mLEL T & GB 4789.2
hE 10cfu/mLELTF HE GB 4789.15
2= 10cfu/mLEL T EE GB 4789.15
wERAE (HILESR [ EE. £LFHBR - ME |GB 4789.4
) FHER
mEEGRARE) [EH iﬁﬁ,ﬁﬂtiéﬁsﬁ/m% GB 47895
FRA(ERIR (B EE GB 4789.10
JERE)
“BMIERFERE [15UE ExEEE S RBEE GB/T 12143.4
2HE=E 2.5% L1 E NA B iRmixBERE D H
EiE] 5mg/LLLTF BRFRE i GB 5009.13
_ _ _ _ B BEEHE ERERDENE ERERE
K W 100,000/gLF ZAREEIRIEE B, AMIMEOREEE | & | 8 |[HEX 100,000/g LT (REEMX |BEXFERIEE KFC(10.3.5.1) EANED 0.5mg/kg RFRAE GB 5009.12
| n D &% - | I ZLERE AR ZERRC) x| %
& & OAEBR DR IRE 3 #
| = x
= M PN (£35S TYFAL— P EXRESE KGEH 10/gAF T3 AL ME XA IK KFC(Article 10.3.7) =S 0.5mg/kg RFHEAE GB/T 5009.11
& —HEE B —HEE S ER coliform7{VLCHEE %
R
FLERE HEEUE BCPEARIEE KFC(Article 10.3.9) e
| HEK 100,000/gEL T AR IEE n [#E %k 100,000/g LT (REEMX |BEXFERIEE KFC(10.3.5.1) ;”ﬂ E 3mg/g MEE GB/T 5530
o # IFELERE AR R ERRC) =
K [(ABEE |BE TR A EREE % [KBEE  [10/a8F BREE— R B |KFC(Article 103.7) ﬁ
= — ¥ E R R E S ER &8 SHER s
E %
Eg LEE REELE BCPFIRIEE KFC(Article 10.3.9) 5, |BEIEWIE (RA5 [0.15/100¢ BT A GB/T 5538
fA)
-]
n |HEK 3,000000/gA T [{ZE#TIRIES i |[HE% 100,000/g LT (REEMX |BEXFERIEE KFC(10.3.5.1) HWIERMIEEM |15mg/100g BEE SC/T 3032
o # IFELERE AR R ERRC) 2%
% #®
;g .
W (KiE (=35 ECEREXE —H E R : M PN M (7ILa—ILAE ) |ECERREEE~HERER>HTE |KFC(Article 10.3.8) T7I5hETUB1 [5u g/ke TLC GB/T 5009.22
i —HEERER & SHER
T B
= ;L
# 3
=8 fn
[20) @ (FLBE HEEULE BCPEMRIEE KFC(Article 10.3.9) EEH 3,000,000cfu/g (&) EE GB/T 4789.2
n 100,000cfu/g CREERTANER)
&8
BL
&, [HE% 100,000/gL T AR IEE KGERH 230MPN/100g CRAERTINER) |1E& GB 4789.3
% KGERH [EYES TV AL EXIESR HILERS (£35S BHE-NFFEHR GB 4789.4
- _ B SR S
:; BRETUZF [100/gLLTF TLH)A T PKEES— FEE [EX3 PR MBFAER |GB/T 47895
k =EE TCBSEXIEE
x HEIJFVERE |BE HEFHEBR-MFEREY |GB 4789.10
= R
HE 50cfu/gbd T CEAERTINEL) |(EEEESAERETALE GB 4789.15
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B [AFEDOL(HA) |0.1mg/ke RFRAE GB/T 5009.15
/)
2
R
3
B
&
[0
&
¥}
ia
%
8 [LLE(15°C) [1.028~1034 FD[FOIORFALET |HEED | =R [LEE(15C) [1.028~1034 L E s CAlE EFFICE SNl R
2| A 1.028~103 X 3. (& THER(RITEEN) B &
A [@EGEL 0.18LUTF FDQ [/KEEILFMILETHEE M [BEE (FLEE%) |0.18km% 0.IN-NaOH&R Tl E (No0.2010-2) A (EEC T 12~18L1 E GB 5413.34
%) 02051 F 23 T
EASELER [80LLLE 2B E%) hoILASH * mELERS (80685 wMmTEL. IEBHsEEL EIRZELERS (g (81T BMETE=EE GB 5413.39
(%) DES| (%) 51K /100g)
ENEE 30Uk LA ELAEET ZLEER S (%) [3.0%#BZ B Gerberi% BEfA (g/100g) 3L EQEEEE GB 5413.3
(02
MEH/mL (500004 3@ |BEFIRIES HEH/ 20,0004 F IR TiRIEh CHES BE# (cfu/g(m [n=5:c=2,m=50,000;M=100,000 [1&&E GB 4789.2
mL L))
KGERH [E{ES BGLBEZ - EAER KGERH 2/mLUT (BRERESZEE [MPNE (T Y3 a0-FIFRRK KGHEE (cfu/g  [n=5:c=2,m=1;M=5 BE GB 4789.3
—HEE R ) coliform filmTEEE) (mL))
EHBE (g/100g) (2901 E EIEILER D EE; GB 5009.5
ECEI ) BEmHTSE BE GB 2761
BEBIRIIKE [n=5;c=0, 0/25g(mL) HE GB 4789.10
HD: Tr—I—BOELDAEREET HEOUADED FILERS n=5,c=0, 0/25g(mL) aE GB 47894
FQ: Sry—C—RBOFADAERMETILD
Q) BREHETREERICHOTIE, 29~31°C148E-(E54~56°CTARIREFE D L F5%0.02% LIA

E®@:

HRREARER RICH O TIL., 29~31°C14R F1=[F54~56°CTHERENDEDIZDNT






