PART XI - CEREAL, GRAIN, PULSE, LEGUME, CEREAL PRODUCT, 

STARCH AND BREAD
121.
Definition of product

For the purposes of this part -

"Cereal product" includes flour, whole-meal flour, self-raising flour, oatmeal, maize-meal, rice flour, ground rice, glutinous rice, semolina, pasta, breakfast cereal, white bread, whole-meal bread and bakery product.

"Grain product" includes sago.

"Tuber product" includes corn flour, tapioca flour, cassava flour and custard 

powder.

122.
Prohibition

(1) No person shall import, manufacture, process, pack, store, offer for sale or sell any cereal, 


grain, pulse, legume, tuber, cereal product, grain product or tuber product, whether 


packaged or otherwise, which -

(a) has been contaminated; 



(b) 
shows evidence of infestation by rodent or other pests; 


(c)
contains any foreign matter;

(a) has been exposed to high humidity; or

(b) is mouldy.


(2)
No person shall import, manufacture, process, pack, store, offer for sale or sell any cereal product, grain product and tuber product unless it complies with the standards for each such product as specified in regulations 123 to 140.

123.
Flour



(1)
Flour - 

(a) shall be the fine form of ground product derived from or separated during 


the milling of clean wheat; and


(b)
shall contain not more than 14% moisture;


(2)
Flour sold or used for the making of bread may contain one or more of the

following acid ingredients as leavening agents-



(a)
sodium acid pyrophosphate with or without mono acid calcium phosphate;



(b)
mono acid calcium phosphate with or without di-calcium orthophosphate;



(c)
tartaric acid; or



(d)
ascorbic acid as a bread improver.

(3)
Flour sold or used for the making of cake, pastry or biscuit may contain permitted preservative as provided in Twelfth Schedule.

124.
Whole-meal flour


(1)
Whole-meal flour -

(a) shall be the product obtained by milling sound, clean wheat;

(b) shall contain all the constituents of such wheat; and

(c) shall contain not more than 15% moisture, and not less than 2.5% of crude fibre.

(1) Whole-meal flour shall not contain any additive, except as otherwise provided in 


Twelfth Schedule.

125.
Self-raising flour


(1) Self-raising flour -

(a) shall be any flour or mixture of flours to which baking powder has been 


added; and

(b) shall liberate not less than 0.40% carbon dioxide.

(2) Where self-raising flour contains calcium sulphate as dough conditioner, the flour 


shall not contain more than 0.6% of calcium sulphate.  

126.
Oatmeal



Oatmeal -

(a) shall be the meal produced by grinding oats after removal of the husk; 

(b) shall contain not less than 5% fat; and

(c) shall contain not more than 2.5% of meal derived from grain other than oats.

127.
Maize-meal



Maize meal -

(a) shall be the meal obtained by grinding maize;

(b) shall contain not less than 1.1% of nitrogen; and 

(c) shall yield not more than 1.6% of ash on a moisture free basis.

128.
Corn flour


Corn flour -

(a) shall be the starch powder derived from any variety  of cereal grain; and

(b) shall yield not 
more than 0.8% of ash on a moisture free basis.

129.
Tapioca or tapioca starch


(1) Tapioca or cassava is the tuber of the plant Manihot Utilissima.


(2)
Tapioca flour or tapioca starch or cassava flour shall not yield more than 1.5% of 


ash.

130.
Custard powder or blanche-mange


Custard powder or blanche-mange powder shall be the powder prepared from tapioca flour or corn flour or sago flour, with or without other food.

131.
Rice flour or ground rice 


Rice flour or ground rice -

(a) shall be the product obtained by grinding sound, clean rice; and


(b)
shall not yield more than 1.5% of ash.

132.
Glutinous rice and flour



(1)
Glutinous rice shall be -



(a)
the grain of the plant Oryza glutinosa; and

(b)

clean and sound grain from which the husk has been removed.


(2)
Glutinous rice flour -

(a) shall be the product obtained by grinding sound and clean glutinous rice; 

and



(b)
shall not yield more than 1.5% of ash.

133.
Sago


Sago shall be the product derived from the pitch of the sago
palm.  

134.
Semolina


Semolina -

(a) shall be the product prepared from clean wheat by the process of grinding and bolting;

(b) shall have a natural ash content of not less than 0.48% and not more than 0.80%; and

(c) shall have a granularity which is appropriate for semolina.  

135.
Pasta


(1) "Pasta" means any product which is prepared by moulding, or drying units of 


dough or by steaming of slitted dough with or without drying.

(2) Pasta -

(a) shall be comprised principally of a cereal meal;

(b) may contain carbohydrate, egg solids, salt, edible oil and fats; or

(c) may contain food conditioner as provided in Fortieth Schedule. 

(3) No pasta shall be labelled as containing egg unless the pasta has not less than 4% 


of egg solids calculated on a moisture free basis;

(4) No person shall import, store, expose for sale or sell a package of pasta which  is 

            closed or sealed with a metal clip or similar device.

136.
Breakfast cereal


Breakfast cereal -

(a) shall be the product obtained solely from or by a combination of, any cereal that is uncooked, partially cooked, cooked or prepared with sugar, malt, honey, salt or any other food; and


(b)
may contain food conditioner as provided in Fortieth Schedule;

137.
Wheat germ


Wheat germ -

(a) shall be the germ or embryo of the wheat grain, together with the bran and other parts of the grain unavoidably remaining with the germ during extraction; and


(b)
shall contain not less than 60% of the germ or embryo of the wheat.

138.
White bread



White bread -

(a) shall be the product obtained by baking  a yeast-leavened dough prepared from wheat flour and water;

(b) may contain permitted food conditioner as provided in Fortieth Schedule;


(c)
 may contain propionic acid or its potassium, sodium or calcium salts 


as anti-mould or anti-rope agent; and

(d)
shall have the following characteristics -



(i)
a moisture content of 35% for loaves of 100 g to 500 g;



(ii)
a moisture content of 40% for loaves of 1000 g to 2000 g;

(ii) a moisture content of 30% for bread commonly known "baguette" and 

"flute"; and

(iii) a pH range of 5.3 to 6.0 in relation to mass per volume in 10% aqueous 

solution.

139.
Whole-meal bread


Whole-meal bread -

(a) shall be the product obtained by baking dough composed of whole-meal wheat flour, yeast, edible salt and water; 

(b) may contain caramel in or on it as a colouring substance;

(c) shall have the same moisture content as white bread as provided in regulation 138; and


(d)
shall contain not less than 1.8% crude fibre on a moisture free basis.

140.
Bakery product



(1)
Bakery product - 



(a)
shall be any product other than white bread or  whole-meal bread;



(b)
may contain edible fat, milk or milk product, sugar, egg,  salt, dried 




fruit,  raisin, currant and sesame seed; and

(c)
may contain permitted food conditioner as provided in Fortieth Schedule.


(2)
No person shall sell bread which is not white bread or whole-meal bread unless it 

is sold as a bakery product in an appropriate section or area conspicuously distinguished from any section or area where white bread or whole-meal bread is sold.

