PART VIII - FOOD ADDITIVE
78. Definition 



(1) Food additive - 

(a) includes -

(i)
preservative;


(ii)
colouring substance;


(iii)
flavouring substance;


(iv)
flavour enhancer;


(v)
antioxidant; and

(vi) food conditioner;

(b) does not include -

(i) nutrient supplement;

(ii) contaminant; or

(iii) salt

(2) A permitted food additive shall be an additive that is intentionally introduced into food or laid on the surface of food in a permissible quantity during the - 

(a) manufacture;

(b) processing;

(c) preparation;

(d) treatment;

(e) packing;

(f) transport; or 

(g) storage 

of the food.


(3)
The addition of permitted food additive shall be a technological process whereby the additive directly or indirectly becomes a component of the food or otherwise affects the characteristics of the food. 


(4)
"Canned food" shall be a food in hermetically-sealed container which has been sufficiently heat-processed to destroy any Clostridium botulinum in the canned food which has a pH of less than 4.5;


(5)
"Compounded food" shall be a food containing two or more ingredients;

(6)
"Deterioration" in relation to food, shall be deterioration due to the action of - 

(a) bacteria; 

(b) yeast; or 

(c) moulds;


(7)
"p.p.m" means part per million calculated by weight;


(8)
"Processing" in relation to food, -

(a) includes curing by smoking and any treatment or process resulting in a substantial change in the natural state of the food;  

(b) does not include -

(i)
boning;




(ii)
paring; 

(iii)
grinding; 




(iv)
cutting; 




(v)
cleaning; or 




(vi)
trimming;

(9)
"Smoking" shall be the use of smoke derived from fresh non-impregnated 


wood;

(10)
"Storing" in relation to food, shall be the storage of food -

(a) in a container's park;

(b) in a warehouse;

(c) in a shed;

(d) in a fumigation chamber;

(e) in a cold room;

(f) in a vehicle;

(g) in a transportable container; whether refrigerated or not,  

(h) on a quay;

(i) on a barge or ship in a harbour; or

(j) on an aircraft in an airport. 

80.
Prohibition

(1)
No person shall import, manufacture, process, pack, store, offer for sale or sell any food which contains -



(a)
a food additive other than a permitted food additive; and



(b)
a permitted food additive which does not comply with the standard prescribed by regulations in this part; 


(2)
No person shall introduce in or lay on a food -



(a)
any food additive other than a permitted food additive; and



(b)
any permitted food additive which does not comply with the standard prescribed by regulations in this part.

81. Food additive masking food inferiority

No person shall offer for sale or sell any food in which food additive has been introduced or on which food additive has been laid so as to conceal the fact that the food is substandard.

82.
Labelling for package of food additive

No person shall manufacture or pack any food additive unless the package bears a label in which shall be clearly and visibly written in English or French, the common name, chemical name or the EEC Serial Number of the additive contained therein.

83.
Food or food additive for scientific research

(1) No person shall import food or food additive for scientific research, unless he has obtained a permit issued by the Permanent Secretary allowing him to do so.


(2)
A person importing food or food additive for scientific research shall ensure that is labelled accordingly.

84.
Good manufacturing practice


(1) Where the limit prescribed for a food additive in any of the Schedules to these regulations is stated to be "Good Manufacturing Practice (G.M.P)", the amount of the food additive added to food in manufacture or processing shall not exceed the amount required to accomplish the purpose for which that additive is required to be added to that food.

(2) A certificate issued under the hand of  the Chief Government Analyst to the effect that a food contains food additive against "Good Manufacturing Practice" shall be received in all courts as conclusive evidence of that fact.

(3) Where a food contains an additive -

(a) which is not a permitted food additive under these regulations; or

(b) in relation to which the maximum permitted level has not been prescribed                       

                        in these regulations; 

                   a certificate issued by the Chief Government Analyst declaring that the additive may 

                   or may not be permitted or determining the maximum permitted level of an additive 

                   shall be received in all courts as conclusive evidence of that fact.

85.       Definition of preservative


(1)  
A preservative shall be a substance that, when added to food is capable of -

(a) inhibiting, retarding or arresting the process of decomposition, 




fermentation or acidification of such food; and

(b) does not mask evidence of putrefaction.

(2)
Notwithstanding paragraph (1), the following shall not be considered as 


preservative -



(a)
herb;



(b) 
spice;



(c) 
vinegar;



(d) 
common salt;



(e)
hop extract;



(f) 
saltpetre;


(g)
alcohol or potable spirit;

(h)

sugar;

(i)

glycerol;

(j)

essential oil; 

(k)

any substance absorbed by food during the process of 






smoking;





(l)
carbon dioxide, nitrogen or hydrogen when used 






in the packing of food in hermetically sealed container; and 





(m)
nitrous oxide when used in the making of whipped cream.

86.
Permitted preservative

(1)
      A permitted preservative shall be a substance listed in column 1 of 

                       the Eleventh Schedule.

(2)
A preservative specified in column 2 of the Eleventh Schedule may be used as an 


alternative to the permitted preservative specified in relation to it in column 1 


provided the alternative is used at the same level as the permitted preservative.


(3)
A permitted preservative whether used as such or in its alternative form shall not    


            contain more than -



(a)
3 milligrams of arsenic per kilogram of the permitted preservative; and



(b)
10 milligrams of lead per kilogram of the permitted preservative.

87.
Food which may contain preservative

(1) A food specified in column 1 of the Twelfth Schedule may have in it or on it permitted preservative specified in column 2 of the Schedule in relation to that food and at the level specified in column 3 of the Schedule.


(2)
Preservatives may be used in food either singly or in combination.


(3)
Where a preservative is used singly, it shall not exceed the maximum permissible 

level prescribed, in relation to that preservative, in column 3 of the Twelfth

Schedule.


(4)
(a)
Where a preservative is used in combination with other preservatives in a 




food specified in column 1 of the Twelfth Schedule -


(i)
the quantity of each preservative present in the food, shall be 

calculated as a percentage of the maximum permissible level prescribed, in relation to that preservative, in column 3 of the  Schedule;

(ii) the percentages so obtained in relation to each preservative shall be 


added up;

(b)
Where the sum total of the percentages obtained under paragraph (4) (a) (ii) exceeds 100, the food shall not be fit for human consumption.

(5)
The preservative specified in column 1 of the Thirteenth Schedule may be permitted in or on certain food and in the proportions specified in relation thereto in column 2 and 3 respectively.

88.
Permitted level of formaldehyde




(1)
Subject to paragraph (2), a food may contain formaldehyde as a preservative where the food -



(a)
is wrapped in a wet strength wrapping containing resin based on

formaldehyde;

(b)
is packed in a container manufactured from a resin of which formaldehyde 


is a condensing component; or



(c)
has been prepared in a utensil manufactured from a resin of which formaldehyde is a condensing component.

(2)
A food mentioned in paragraph (1) may have in or on it formaldehyde derived from the wrapping, container or utensil provided the level of formaldehyde in or on the food does not exceed 5 p.p.m.

89.
Definition of colouring substance

Colouring substance shall be a substance that, when added to food, is capable of imparting colour to that food.

90.       Permitted colouring substance

(1) A permitted colouring substance shall be a substance listed in the Fourteenth Schedule.

(2) A permitted colouring substance shall comply with the purity criteria specified in paragraphs (3), (4) and (5).


(3)
(a)
A permitted colouring substance shall not contain inorganic impurities 


more than -


(i)
1 p.p.m of arsenic;





(ii)
10 p.p.m of lead; and

(iii) 100 p.p.m of each of the following -

(A)
antimony;





(B)
copper;





(C)
chromium;






(D)
zinc; or

(E) barium sulphate.

(b)
Where a permitted colouring substance contains a combination of the inorganic impurities mentioned in paragraph (3) (a) (iii), the combination of those subtances shall not exceed 200 p.p.m.


(4)
(a)
A permitted synthetic colouring substance shall not contain organic 




impurities more than -




(i)
0.01 percent of free aromatic amines;

(ii) 0.5 percent of synthetic intermediates other than free aromatic 


amines;

(iii) 4 percent of subsidiary colouring substance including isomers of 


homologues; or

(iv) 0.2 percent matter insoluble in water;



(b)
Where the permitted synthetic colouring substance is Patent blue V, it 

shall comply with the same purity standards as prescribed in paragraph (4) (a) (i), (ii) and (iii) but may contain matter insoluble in water not exceeding  0.5 percent.


(5)
A sulphonated organic permitted colouring substance shall not contain more than 0.2 percent of any substance extractable by diethyl ether.

91. Food which may contain permitted colouring substance

(a) Food specified in the Fifteenth Schedule may not contain added colouring substance except where specially provided for in the Sixteenth, Seventeenth, Eighteenth and Nineteenth Schedules.

(b) Food specified in column 1 of the Sixteenth Schedule may contain permitted  colouring substance and to the maximum permissible level specified in relation to it in columns 2 and 3 respectively of the Schedule.

(c) The colouring substance specified in column 1 of Seventeenth Schedule may be used in the food and to the maximum permissible level specified in relation to it in columns 2 and 3 respectively of the Schedule. 

(d) The colouring substance specified in the Eighteenth Schedule  shall be permitted in all food other than those mentioned in the Fifteenth and Sixteenth Schedules at GMP.

(e) The colouring substance specified in the Nineteenth Schedule may be added singly or in combination to the food and up to the maximum permissible level specified in relation thereto in columns 1 and 2 of the Twentieth Schedule.

92.
Definition of flavouring substance



A flavouring substance shall be a substance which, when added to food, is capable of 


imparting a specific and distinctive taste or odour to the food. 

93.   
Permitted flavouring substance


(1)   
A permitted flavouring substance shall be -

(a)     
a natural flavouring substance or a nature-identical flavouring substance listed in the Twenty-First Schedule; 



(b)
an artificial flavouring substance listed in the Twenty-Second Schedule; or



(c)
any other flavouring substance listed in the Twenty-Third Schedule.


(2)    
A substance listed in the Twenty-Fourth and Twenty-Fifth Schedule shall not be a permitted flavouring substance.

94.   
Prohibition

No person shall import, manufacture, process, pack, store, offer for sale or sell -

(a) 
any flavouring substance other than a permitted flavouring substance; or

(b)        any food which contains a flavouring substance other than a permitted flavouring    

             substance.

95.      Definition of flavour enhancer



A flavour enhancer shall be a substance which, when added to food, is capable of enhancing or improving the flavour of that food.

96.    
Permitted flavour enhancer


A permitted flavour enhancer shall be a substance listed in the Twenty-Sixth Schedule.


97.   
Prohibition

No person shall import, manufacture, process, pack, store, offer for sale or sell -

(a)      any flavour enhancer other than a permitted flavour enhancer ; or

(b)      any food which contains a flavour enhancer other than a permitted flavour    

           enhancer. 

98.   
Prohibtion relating to guanylic or inosinic acids

No person shall import, manufacture, process, pack, store, offer for sale or sell any food which contains sodium, calcium or potassium salts of guanylic or inosinic acids, unless the amount of the above-mentioned components, when used singly or in combination, does not exceed 500 p.p.m. in the ready-to-eat finished product.

99.      Definition of antioxidant

An antioxidant shall be a substance which, when added to food, is capable of delaying or preventing the development of rancidity.

100.  
Permitted antioxidant


A permitted antioxidant shall be a substance listed in the Twenty-Seventh Schedule.

101.   
Prohibition

No person shall import, manufacture, process, pack, store, offer for sale or sell -

(a)      any antioxidant other than a permitted antioxidant; or

(b)      any food which contains an antioxidant other than a permitted antioxidant. 

102.   
Specified amounts of antioxidant

(1) A food specified in column 2 of the Twenty-Eighth Schedule may have in it a permitted antioxidant specified in column 1 of the Schedule in relation to that food.

(2) Antioxidants may be used in food either singly or in combination.

(3)       Where an antioxidant is used singly, it shall not exceed the maximum permissible 


       level prescribed, in relation to that antioxidant, in column 3 of the Twenty-Eighth 

                        Schedule.

(4)        (a)
Where an antioxidant  is used in combination with other antioxidants in a 


food specified in column 2 of the Twenty-Eighth Schedule -


(i)
the quantity of each antioxidant present in the food, shall be 

calculated as a percentage of the maximum permissible level prescribed, in relation to that antioxidant, in column 3 of the Twenty Eighth Schedule;

(ii)
the percentages so obtained in relation to each antioxidant shall be 


added up;

(b)
Where the sum total of the percentages obtained under paragraph (4) (a) (ii) exceeds 100, the food shall not be fit for human consumption.

103.      Definition of food conditioner



A food conditioner shall be a substance which is added to food for a technological purpose to obtain the desired food.

104.  
Permitted food conditioner


(1)       A permitted food conditioner  shall be -



(a)
emulsifier as listed in the Twenty-Ninth Schedule;



(b) 
emulsifying salt  and phosphate as listed in the Thirtieth Schedule;



(c)
modified starch as listed in the Thirty-First Schedule; 



(d)
acidity regulator as listed in the Thirty-Second Schedule;



(e)
enzyme as listed in the Thirty-Third Schedule;



(f)
anti-caking agent as listed in the Thirty-Fourth Schedule.



(g)
stabiliser as listed in the Thirty-Fifth Schedule;



(h)
thickener and gelling agent as listed in the Thirty-Sixth Schedule;



(i)
antifoaming agent as listed in the Thirty-Seventh Schedule; or



(j)
solvent as listed in the Thirty-Eighth Schedule .


(2)
The following substances shall not be permitted food conditioners -

(a)
preservative;

(b) 
colouring substance;



(c)
flavouring substance;

(d)

flavour enhancer; or

(e)

antioxidant.

105.   
Specified amounts of food conditioner

(1)       A food specified in column 2 of the Thirty-Ninth to Forty-Eighth Schedules may       

            have in it a permitted  food conditioner specified in column 1 of the Schedule  in 

            relation to that food.

(2)      A food conditioner may be used in food either singly or in combination.

(3)       Where a food conditioner is used singly, it shall not exceed the maximum 

permissible level prescribed, in relation to that food conditioner, in column 3 of the Thirty-Ninth to Forty-Eighth Schedules.


(4)        (a)
Where a food conditioner is used in combination with other food 

conditioners in a food specified in column 1 of the Thirty-Ninth to Forty- Eighth  Schedules -


(i)
the quantity of each food conditioner present in the food, shall be 

calculated as a percentage of the maximum permissible level prescribed, in relation to that food conditioner, in column 3 of the Thirty Ninth to Forty Eighth Schedules;

(ii)
the percentages so obtained in relation to each food conditioner shall be added up;

(b)
Where the sum total of the percentages obtained under paragraph (4) (a) (ii) exceeds 100, the food shall not be fit for human consumption.

