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Laclylate 12 Unstandandized bakery foods

13) Cake mixes
Chivringe Flour, Whole whest flour
Chiorine Dioxide Flour, Whole whest flour
I-Cysteine Hydrochloride (1) Bread, Flour, Whole whent four

(2) Unstandardized bakery loods

(2) 3750 ppm of four

3) 0.5% of dry weight of mix
Good Manufacturing Practice
Goud Masufactusing Practice

(1) Wppm

12) Goodd Manufacturing Practice

Pl [Rzepealed. soxm-m 54]
P2 (1) Bread (1) 45 ppm. of flour
12} Unstandardized bakery foods 2 45 ppm. of Howr
P3  Potassium Persulphate (1) Bread (1) 100 pp.m. of floar
12} Unstandardized bakery foods (2} Good Manufacturing Practice
81 Sodium (1) Bresd 1) 3,750 ppm. of lour
Stearoyl-2- {2} Unstandardreed bakery foods 12} 3,750 ppm of four
Lactylate {3) Pancakes and pancake mixes — (3) 0.3% of dry ingredient weight
{+4) Wallles and waffle mixes 4y 0.3% of dry ingredient weight
15) Cake mixes (5) 0.5% of dry weight of mix
521  Sodium (1} Bread (1) 5.000 p.p.m of four
Steary] Fumarale 12) Unstandardized bokery foods (2 5,000 p.pm. of flour
55 Sodium Sulphite Biscuil dough 500 ppm calculated as Sulphur Dioxide
SOR/TG60, 55 3, 4, SORET-H40, & 6 SORS2-591, & 2, SORSH-227, & 4, SORSY-G89, 5. WF) SORQ05-98, = 3,
B(F).
TABLE I
FOOD ADDITIVES THAT MAY BE USED AS COLOURING AGENTS
Calumn 1 Column 11 Column 111
Additive Permitted in or Upon Maximum Level of Use
Ttem
Ne.
I i) Appl:rnrmbm'b}mﬂ(mmtb:.lhnu 1) Good Manufactiving Practice
Ahuminum Metal Butter, Concentraied fruit juice
Alkanat cwﬁmmtmﬂl orange juice;, Fig
marmalade with pectin: lee cream mix;, lee
Annatts milk mix; king sugar, {naming the fiat) jam
with pectin; (maming the ) jelly witl
. pectin; Liqueurs and v cordials,
Anthocyanins (naming the favour) milk, Pickles and
marmalade with pectin;
Beet Red Shwerbet; (naming the Gavour) skin milk:
(maming the avour) partly simmed milk.
Canth i {mmﬂszhmmﬂkmamed
milk solids; {rsaming the flavour) parly
skimmed malk with added milk solids;
Carbon Black Smuokied lish, Lobster paste and fish roe
(eavinr ). Tomato catsup:, M or
Carotene packnged fish and meal




Cechineal (5) Marganne 5) Ciooel Mamufactinng Practice
(6 {mamed vanety) Cheese, Cheddar chesse, 1) Crod Manufacturing Practice in
Iron Oride Cream cheese with (named added accordance with the requinements
ingredients), Cream cheese spread; Cream sections B.08.033, B.08.034,
Orehil cheese spread with {named added B.0B037, B.OR O3S, B.OK039,
ingredients);, Processed {named variety) B.0R 040, 3.0R 041, B.ORO411
cheese; Processed (named variety ) cheese B.OB041.2, BOBO413, B.OSM] 4,
Papriion with {neamind axddend ingrodients . .0R041.5, B.08 0416, BOS041.7
fiound, Processed cheese food with and B.0R (41 8
Riboflavin (e added icnts). cheese
sprend;, Processed cheese spread with {named
el ingredients ;. Cald-pack (amed
variety) chiecse, Cold-pack i variety)
cheese with (named sdded ingredients), Cold-
Saunderswood padadwu:l‘wd Cold-pack cheess fod with
added mgredients)
Silver Metal [} ﬁmﬂmmwmm Ty Good Manufacturing Practice
refemed o in paragraph B 21.006(n )
Titanium Dioxide (%) Loaganiza; Tocino %) ammmuammmu-
B.14.0314i) bpalw
. i msu
Turmeric B 403 d)xvi)
(%) Edible collagen film (iron exide only) {9} Good Manufacturing Practice
Xanthephyll (10} Sausage casings (annatio onky) (10} 1.0% (Residues of anmatis i
sansage prepared with such casings
not o exceed 100 ppom )y
11} Bausage caangs (cochineal onby ) 11) 0.75% (Residwes of cochineal in
sausage prepared with such casings
nol to exceed 75 ppom.
Bapo- 8- 11} Apple (or hubarb) and (naming the fruit) (1) 35 ppm
carotenal Etiyd B Jam; Bread: Butter, Concentrated frut jusce
apo- 8- except frozen concentrated orange juice; Fig
cartenole marmalade with pectin; lee cream mix, kee
milk mix; being suger, (naming the fot) jam
with pectin; {maming the fruit) jelly with
pectin; Liquewrs and aleoholic cordials,
Mugunnm{mmmeum]ﬂil Pickles
marmalade with
Mmimmnglheﬂnwlm
milk; {naming the Bavour ) patly skimmed
milk: {maming the flavour) skim milk with
adided malk solids; (aaming the flavour) panthy
skimmed milk with added milk solids.
Smuked fish; Lobster paste and fish roc
{caviar), Tomato catsup
(2} Unstandardized foods (2} 35ppm
%) {named vanety) Cheese; Chedder cheese; {3} 35 ppm., in accondance with the
Cream cheese with (named added requirements of sections B 08 033,
ingredients); Cream cheese spread; Cream .08 034, B.OB037, B.OR.O3S,
cheese spread with {named added B.ORO30, B.OR 040, B.O0B (41,
ingredients), Processed (named vanety) BOE041.1, BORO41.2, BOSO41.3,
cheese; Processed (named variety) cheese B.OR.041 4, BOE4LS, BORMLG,
‘with (nased added mgredientsy, Processed BOS041.7 and B.OBOMLE




Allura Red

(mamed added mngredients)
4) ﬁblmddvlqnm! figh and prepared meat
referriad to in paragraph B 21 006(n)

nkw::ummmmtmugﬂm
frust) jam; Beer, Brandy, Bread, Brown
Batter. Cader, Cider vinegar, Concentratid
rmtjnipeanxﬁmmwdm
Juice, Fig marmalade with pectin, Holland's
it lee cream mix; lee milk mix; Icing sugar,
(maming the fruit) jam with pectin: {naming
ﬂtﬁmll:dla ‘with pectii, Light beer,

i cordials, Malt Hguor,
Mallvman (wumnzme Tatwour ) milk,
Mincement, Pickles and relishes, Fineapple
marmalade with pectin. Porter, Rum; Sherbet,
{naming the favour ) skim milk {naming the
ﬂamjpmﬂa skimmed malk;, (naming the
Mavour) skim milk with added milk solids,
[ the avour) pantly skimmed milk
with added milk solids; Smoked fish; Lobster
paste and fish roe fcaviar), Stoul, Tomaio
calsup, Whisky, Wine, Wine vinegar, Honey
wine
Unstemdardized foods
A blend of preparesd fish and prepared meat
refierred 1o i paragraph B.21 6 n)
Suusage casmgs

1y

(2)
3y

)

(1)) Appl:(uﬂmhafb)md[mungﬁ:ﬁ‘\n‘lj
jam; Bread, Butter, Concentrabed frail juice

exeepl I:rm :m:ulmlsdmacpnw: Fig

Inr;lgoﬁne

Sunset Yellow
FCF

Tartrazine

h pectin; foe cream mix; lee
milk mix, Icing sigar. (naming the fruit) jam
with pectin; {maming the fruit) jelly with
pectin; Liqueurs and alcoholic conbials,
(maming the Havour) milk; Prckles and
relishes; Pinesspple marmalade with pectin;
Sherbet, {naming the flavour) skim milk:
Inamang the favous ) partly skimmed malk,
(maming the Gavour) skim malk with added
milk solids, (naming the fAovour) partly
skimmead malk wath added milk solids,
Smked [ish, Lobster pastc and fish roe
(eavinr), Tomato catsup

2y Unstandardized foods

3) A blend of prepared lish and prepared mest

refemred 1o in paragraph B.21.006(n)

4)  Salied anchovy, salled scad and salted shnmp (4)

5) Lenganiza

4}

L]
brend;

2y
3)

4y

1y

2

13)

[£7]

35 ppm
Good Manufacturing Proctice

Good Manufacturing Practice
Good Manulactuning Practice

15% (Residues of carimel in
prepred

300 p.pam. singly or in combination
in accordance with section B.06 (02

300 ppome. singly o in combination
i aceordance with section 106,004
300 ppm. amgburmmhmm
in accordance with seclion B 26 002
125 p.pm. i accordsmee with the
of pargraph
B210217d)

B.14.032(d)xvi ¥ B) and 20 p.p.m.
sumset yellow FCF in

with the requirements of clause

B 14033 dpxvi¥C}




5.
.
7

Brilliant Blue FCF

Fast Green FCF

16) Sausage casings (sunsel yellow FCF only)  (6) 0.15% (Resaues of sunset yellow
FCF m smusage prepared with such
casings nod o excesd 15 ppom )

in Applrfaﬂumbmutmusuwmnt} (1) M0 ppm. singhy or in combination

jam; Firesd, Butter, Concentrated fruid juice in accordan

ce with section B.0G 002
m&mmundmgehimﬁg
marmalade with pectin, lee cream mix, lee
ik mix: Ieing suger. {nammg the fruat) jam
‘with pectin: {namang the Frait) jelly with
pectin;, Liquears and alcobolic cordials;
(naming the Havour) milk; Pickles and

relighes, marmalade with pectin;
Sherbet, {naming the favour ) skim milk;
(naming the lavour) partly skimmed milk;
{maming the flavour ) skim milk with added
milk solids, {naming the favour) parthy

skimmed milk with added malk solids,
Smoked fish, Lobster paste and fish roe
fcaviary, Tomato calsup
(2)  Unstandardized fosds (2) 10K ppom. singly or in combination
in ce with section B.0G 004
(3) A blend of preparcd fish and prepared meat.  (3) 1060 ppm. singly or in sombimation
refemred to in paragraph B 21,0060 in accordance with section B.06.002
£4) Feta cheese (brillian bie FCF oaly) ) Dloppm
Citrus Red No. 2 Skins of whole oranges ppm
Poncean SX Fruit Peel, Glacé frusts, Marssching Cheries 150 ppm.
Gold Alcoholic beverages Good Manufacturing Practice

SORTI-TSL, 5. 5. SORMI-S00, 5. 6 SORBI-596, 5. 3, SORBI-HD, 5 4 SORBIG0Z, 5 1, SORBI-198, 55, 610 I,

SOR/92-725, 5. 5, SORN3G6, 5.
580, 5. 1(F);, SOR/D9-96, 5.

MSO,&I;SDRM]%.E T3

TABLE IV
FOOD ADDITIVES THAT MAY BE USED AS EMULSIFYING, GELLING, STABILIZING AND THICKENING
AGENTS

Ttem
No.

Al

Culumn | Column 11 Column 11T
Additive Permitted in or Upon Muximum Level of Use
Acacia Gum

(1) Cream; French dressing, (naming (1) Good Mamfacturing Practice

12} Tee cream; Ice cream mix, lee milk, (2) 0.5%
Tee milk mix
(3) Sherbet ) 075%
{4) Unsiandardized foods 4)  Good Manufacturing Practice
(5) Calorie-reduced margarine (5} 0.5% in accordance with the
reqmmansﬂm}%ﬂ?ﬁ]?
() Canncd aopusuzua, Cod 6y L0%in

SORMI-689, . NFx BORMIA3, 5 1; SORMII3, 5 1; SORMT516, 5 4, SORSE



