(updated)
REGULATIONS GOVERNING EMUL SIFIERS, STABILISERSAND THICKENERSAND

THE AMOUNTS THEREOF THAT FOODSTUFFS MAY CONTAIN

Published under Government Notice No. R. 2527 of 13 November 1987
As amended by:

Government Notice No. R.2555 of 25 October 1991
Government Notice No. R.68 of 15 January 1993
Government Notice No. R.1137 of 1 July 1994
Government Notice No. R.1145 of 4 August 1995

The Minister of National Health has, under and by virtue of the powersvestedinhimby sation
15(1) of the Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 0f1972), medethe
regul ations contained in the Schedul e hereto.

SCHEDULE
Definitions

1 In these regulations “the Act” shal means the Foodstuffs, Cosmetics and
Disinfectants Act, 1972 (Act No. 54 of 1972), and any expression to which a
meaning has been assigned in the Act shadl bear such meaning and, unless the
context otherwise indicates -

“Annex” shall mean the Annex to these regul ations;

“chemically modified starches” shall mean -
dextrins;
acid-teated starch;
bl eached starch;
oxidized starch;
monostarch phosphate;
distarch phosphate;
phosphated distarch phosphate;
acetylated distarch phosphate;
starch acetat;
acetylated distarch adipate; and
hydroxypropy!l distarch phosphate;

“cottage cheese’, “cream cheese’, “cream”, “milk powde™, “skimmed milk powder”
and “processed or blended cheese, including cheese spread and process cheese
preparations” shall mean the products as defined in the Regulaionsrdaingto Milk and
Milk Products, published by Government Notice No. R. 1555 of 21 November 1997,

“emulsifier” and “stabilizer” shall mean those substances which, when added to a
foodstuff, makeit possibleto attain or maintain a uniform dispersion of two or more
i mmi sci bl e substances;




“good manufacturing practice (GMP)” shall mean the amount usadin accordencewith
current good manufacturing practice;

“low fat milk” shall mean milk the milkfat of which has been removedtobdowthefa
content requirements prescribed in the regul ations made under theMaketing Act, 1968
(Act No. 59 of 1968);

“margarine’ shall mean the product which complies with compositional standards
prescribed for margarine in the regul ati ons made under the Maketing Adt, 1968 (Act No.
59 of 1968);

“mayonnaise”, “French, Greek or Italian salad dressing or anysmilar dressng’,
“salad cream”, “salad dressing or dressing”, low-oil salad dressing or low-oil
dressing” and “oil-free salad dressing or oil-freedressing” shall meentheproduds
which comply with the standards of contained in Government NoticeNo. R. 92 of 1986;

“sardines and sardine-type products’ shall mean the foll owing species:
Sardina pilchardus (Wal baum);

Sardinops melanodticta, neopilchardus, ocellata, sagax or caerulea;
Sardinella aurita, anchovia, braslienssor maderenss,
Clupea harengs harengus,

Clupea antipodum, bassenss or fuegensis,

Sprattus sprattus (Clupea sprattus);

Hyperlophus vittatus,

Nematalosa viaminghi;

Itromeus micropus,

Ethmidium maculates,

Engraulisanchoita;

Engraulisringens, and

Engraulis capensis,

“soft drinks” shall have the meaning assigned to it in the regul ations on soft drinks
published by Government Notice No. R.1769 of 9 August 1985;

“sugar confectionary” shall mean any foodstuff that is ready for consumptionwithout
further preparation and of which a characterizing ingredient is carbohydraeswegening
matter, and shall include sweetened |iguorice and chewinggum, but shdl not ind udeany
chocol ate confectionary, chocolate products, flour confectionary, elibleice teblejdlies,
slab marzipan, sugar or biscuits, including shortbread,

“thickener” shall mean the substance which, when added to a foodstuff, i ncrease its
viscosity.

Subject to -
€) the provisions of regulations 3 and 4; an
(b) the provisions of the regul ations made under the Act relating to -
)] the additives and amounts as well as the tol erances for catan substances
in wine, other fermented beverages and spirits, published by Government
Notice No. R. 2870 of 31 December 1981; and



(i) foodstuffs for infants, young children and children, published by
Government Notice No. R. 1130 of 8 June 1984,
no foodstuff shall contain any added emulsifier, stabilizer or thickener.

3. A foodstuff listed in column | of the Annex may contain -
(a any of the emulsifiers, stabilisers or thickeners specified opposite thereto in
column Il of the Annex in aproportion not exceeding thenumber of milligrams per

kilogram specified opposite thereto in column Il of the Annex;

(b) amixture of the emul sifiers, stabilizers and thickenersrdaredtoinparagrgoh (a),
if compatible, on condition that the sum of the fracti ons obta ned when theamount
of each emulsifier, stabilizer or thickener used is divided by the maximum
permi ssible amount of such emul sifier, stabilizer or thickenerwhenusaddone
does not exceed one.

4, Subject to the provisions of regulations 2 and 3, foodstuffs preparedin part from foodstuffs
not listed in column | of the Annex and in part from foodstuffs listedinthesad column
shall not contain alarger quantity of emulsifier, stabiliser orthickener thanispamissble
in the latter foodstuffs in terms of these regul ations.

5. Where criteria of purity are laid down for an emulsifier, stabilisa orthickenerinthelaest

version of Food Chemicals Codex, such criteriashall apply.

6. No emulsifier, stabiliser or thickener may constitute more than 15% of themassof any

foodstuff of which it is an emulsifier, stabiliser or thickener.

ANNEXURE

Foodstuff Emulsifier/Stabiliser/ Thickene [[ Conditions and limits
(ma/ka)
BAKERY FILLINGS,ICINGS [ Gellan gum........ccovviviiiiiiicennns GMP
AND FOOD COATINGS
COCOA ANDCHOCOLATE
Cocoabeans, cocoadust, cocoafines,
cocoamass, cocoa press cake,
fatreduced cocoa press cake and expdle | Lecithins or anmonium phosphatides or
cocoapress cake any combination thereof....................... GMP
Press cocoabutter, cocoabutter,
expeller cocoabutter, refined cocoa Mono- and diglycerides of edible fatty
butter and cocoafat = ot o 1T 1500

Cocoaand cocoapowder, in each case
inrelation to acocoaproduct inthe
form of an instant preparation
Cocoaand cocoapowder, in each case
in relation to acocoaproduct not inthe
form of an instant preparation
Drinking chocol ate, sweetened cocoa
and sweetened cocoapowder, in each
casewhether in the form of an instant
preparation or not




Chocolate, dark chocolate, chocolate
couverture and dak chocolate
couverture

Milk chocolate, white chocolate,
chocolatevermicelli, chocolate fl akes,
milk vermiceli and milk chocolate
flakes

L ecithins or ammonium phosphatides or

Polyglycerol esters of polycondensed fatty
acids of castor oil (polyglycerol
polyricinolae).........coooeeviiieiiiii e

L ecithins or ammonium phosphatides or

any combination thereof.......................

Polyglycerol esters of polycondensed fatty
acidsofcastoroil ..........cocooiiiiiiinnns

GMP
1500
5 000, singly or in
combination with mono-and
diglycerides of edible fatty
acids
GMP
GMP
5000

5000




CONDIMENTSAND SAUCES

Propyleneglycol aginate...............
Lecithin......coooiiiiii e,
Sodium carbox methyl Sellulose..... .
Tragacanthgum.................o.eeee.
Unmodified starch.......................
Xanthangum...........cocovviinens
Polyoxyetylene (40) sorbitan mono-
pamitate (polysorbate 40)...........
Polyoxyetylene (40) sorbitan mono-
stearate (polysorbate 60).............
Polyoxyetylene (40) sorbitan-tri-
stearate (polysorbate 65)..............

GMP

4600

DESSERTS
Desserts and dessertlikeproducts
not otherwise specified

Dessert, frozen

Carobbeangum...........cocvvvvnnnen,

Alginicacid and itsammonium, calciym,
potassium and sodium-salts............

Cedlulose, hydroxypropylmethyl,
methyl, methylethyl and micro-
crystaline..........c.ccooieii, )

Gelangum.......coooviieiiiiiiiiiinees

M ono- and diglycerides and their
acetic, citric, diacetyl, tartaric,
lacticand L-tartaric acid esters......

Pectin (amidated and non-amidated)..

Polyglycerol esters and fatty acids....

Polyoxyethylene (20) sorbitan mono-
stearate (polysorbate 60)............. >

Polyoxyethylene (20) sorbitan mono-
oleate (polysorbate 80)...............

Propyleneglycol aginate...............

Sodium and potassium carboxy

methylcellulose................. .

Sucrose esters of fatty acids :ag

sugroglycerides..............

Alginicacid and itsammonium,
calcium, potassium and sodium

Carrageenan (including furcell aran)
Célulose, hydroxypropylmethyl,
methyl, methylethyl and micro-
crystalline..........ccceiiiiiien e
GUAQUM .. e
M ono- and diglycerides and their
acetic, citric, diacetyl, tartaric,5
lacticand L -tartaric esters...........
Pectin (amidated and non-amidated)
Polyglycerol esters of fatty acids:

Polyoxyethylene (2) sorbitan /

40 000, on adry weght
basis
GMP

10 000, singly or in
combination

GMP

10 00, singly or in
combination

10 000, singly or in
combination




monostearate (polysorbate 60)......\
Polyoxyethylene (2) sorbitan
mono-ol eate (polysorbate 80).......
Polyoxyethylene (2) sorbitan

Tristearate (polysorbate 65).......... > 10 000, singly or in
Propyleneglycol aginate............. combination
Sodium and potassium carboxyl-
methycellulose.............cooeeeenni.
Sucrose esters of fatty acids and
sucroglycerides....................... -/
Chemically modified starches......... 30 000, singly or in
combination
Xanthangum...........cccoveiiinenenn. 1000
JAMS, FRUIT PRESERVES AND [ AQal....cccuvvuiuniiniiniiniiniiniineineen 20 000, singly or in
JELLIES Carrageenan.........coeeeeiiiiiineienanns combination
Gelangum........oooviiiii GMP
Propyleneglycol aginate................ 20 000, singly or in
combination
Pectin (amidated)......................... 50 000
Pectin (non-amindated).................. GMP




MARINE FOODS

Canned hake, mackerel and jack
mackerel (maasbanker) and sardinesend

Alginicacid anditscalcium,
potassium and sodium salts...........

sardine-type products Carobbeangum.............oeiiiennns 20 000, in the packing
Carrageenan.........ooevvei e einanns > medium only single or in
GUAN QUM e e e combination with other
Pectin (amidated and non-amidated).. permitted thickener or jdlyian
T ragacanth gum (maasbanker only)... agents
Xanthan gum.............coovvvveveennnind
Chemically modified starches............ 60 000 for maasbanker and
20 000 for sardines and sardine-
ty pe products in the packing
medium only singly or in
Caviar Tragacanthgum............coooeiininnns g%nagmanon
MARGARINE Acetic, citric, diacetyl tartaric, 10 000, singly or in
lactic and fatty acid esters of combination with other
glycerol....cccooviiiiiiiiiiiiines permitted emulsifiers
Lecithins.......cocooiiiiiin i, . | GMP
Mono- and diglycerides..........|....
Mixed tartaric, acetic and fatyadd | 10 000, singly or in
esters of glycerol ................... combination with other
permitted thickeners
Polyglycerol estersoffdaty adids...... 5000
Propylene glycol estersoffaty acids| 20 000
Sorbitan esters:
monopa mitate.................T3}..
monostearate.................... } 10 000
tristearate.................oe....
MINARINE IX°C N
Alginicacid and itsammonium,
calcium, potassium and sodium
SAltS. .
Caobbeangum.............ccoceeiini, 10 000, singly or in
Carrageenan.........coceveiiineiennnnn. > combination with other
Celulose, methyl..............cccoooenee. permitted thickeners
GUA QUM e v e e e

Propyleneglycol aginate................
Pectin (amidated)..........cc.coooeviinnnns
Sodium carboxymethylcelIulose......<
Polyglycerol esters of fatty acid:
Polyoxyethylene (20) sorbitan
monolaurate (polysorbate 20)........
Polyoxyethylene (20) sorbitan
mono-oleate (polysorbate 80)........
Polyoxyethylene (20) sorbitan >
monopa mitate (polysorbate 40).....,
Polyoxyethylene (20) sorbitan
monostearate (polysorbate 60)........
Polyoxyethylene (20) sorbitan
tristearate (polysorbate 65)...........7.
Sorbitan esters
Monopamitate............c.coeeeeneen.
Monostearate............cc.cviennnn.n.
Tristearate.......coeovveieeiiiininnnn.
LecCithins......cooveeviiiiiiii i,
Mono- and diglycerides.................s
Polyglycerol esters ofineterified
ricinoleicacid...........cocvviinnnenis
Xanthan gum ...ooeeeeiieiieeeiieeeeenee,

10 000, singly or in
combination with other
permitted emulsifiers

GMP
5 000, singly or in
combination with other

permitted thickeners




MAYONNAISE AND OTHER
SALAD DRESSINGS
French, Greek, Itdianandsimilar
salad dressings

M ayonnai se

Sal ad cream, sd ad dressing, low- oil
sal ad dressingand oil-freedressing

Carob bean gum....................}
Cellulose, methyl and sodium
carboxymethyl................. . |...
Propylene glycol alginate....=....
Carrageenan............ocoeveeiveen e
Chemically modified starches...]...
Lecithin and derivatives thereof]...
Xanthan gum............coiinie
Guar guUM ...
Pectin (amidated and non-amidatetl).
Polyoxyethylene(20) sorbitan mong-
stearate (polysorbate 60)........ .
Polyoxyethylene(20) sorbitan mon
oleate (polysorbate 80)...........}.
Sorbitan monostearate..............J..
AcaciagUm.....cocouviviniiieiiinnn
Chemically modifiedstarches.......|.
Guar gUM ..o e
Sodium carboxymethylcdlulose.. .
Xanthan gum............oooie .
Oat QUM ...
Carob bean gum.....................0
Pectin (amidated and non-amidatedy.
Tragacanth gum...................... .
Carrageenan..........ccooevvvennennnn.
Propylene glycol alginae..........}.
Alginates, calcium, potassium
SOAIUM ..o e,
Chemically modified starches.......
Guar guUm......oovee v,
Mono- and diglycerides..............
Pectin (amidated and non-amidated)
Xanthan gum...........cooe i
Carob bean gum................oils
Propylene glycol alginate...........
Cellulose, methyl and sodium
carboxymethyl.....................
Carrageenan..........ccooevvvennennns
Polyoxyethylene(20) sorbitan mong
stearate (polysorbate 60).........
Polyoxyethyl ene(20) sorbitan mono
oleate (polysorbate 80)............
Sorbitan monostearate................

5000

10 000

GMP

GMP

GMP

5000

10 000

GMP

5000

10 000

4 000




MEAT PRODUCTS

Cooked cured ham and pork
shoul der

Other meat products (processed and
manufactured)

Alginic acid and its potassium gnd
sodium salts.......coovvveeennl
Carob bean gum...................e.
Carrageenan.............coovvvennennn.
Chemically modified starches..{...
Gelatin.......cooooie i
GuarguUM .....oooe i
Xanthan gum..........coooiin
Agar (preserved tongue only)...]...
Alginates.........ocooveiiiiiinecnnnnn,
Carrageenan..........ccoeevevvenenn . =
Alginic acid and its ammoniuin,
calcium, potassium and sodijum

GMP

3 000

5 000, singly or in
combination

Propylene glycol alginate.......|....
Sodium carboxymethycellulgse....
Carob bean gum...................10 3 000, singly or in
Guar guUM....ooovieiiiie e combination
Chemically modified starches.]....
Gelatin......cooooiii i GMP
Xanthan gum............cc.ceee .
MILK AND MILK PRODUCTS
Buttermilk Carrageenan.............couveeenennn. 6 000
Carob bean gum...................... 5000
Guar gum......oooviviii 3 000
Propylene glycol alginate........... 3000
Xanthan gum............cceeenns 3000
Sodium carboxymethylcellulose... | 2 000
Alginic acid and its sodium and
calcium salts...................... 6 000
Gelatin.......coooie i 6 000
Cheese powder Acaciagum......ocoeviiiiiieineannn. 2\
Alginic acid and its ammoniun,
calcium, potassium and sodiym
SaltS. .
Carob bean gum......................
Carrageenan gum....................
Gelatin.......ccove i 16 000, singly or in
GUArgUM ... e e, combination
Karaya gum..........ccocoivevviennanns
Oat gUM ..o
Pectin......cooiiiiii
Propylene glycol alginate........
Sodium carboxymethyl cdlulosel...
Tragacanth gum.................... .
Chemically modified starches...l,. | GMP
Xanthan gum.............ooeeeenn, j,
Cottage cheese Alginic acid and its ammoniunt,
calcium, potassium and sodiym | 5 000 of the creaming

SATS. i

Carob bean gum......................|
Carrageenan (including furcdlarap).

mixture, singly or in
combination with permitted
stabilizers and carriers
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Cream, whipping / whipped,
pasteurized or UHT cream and
sterilized cream

Condensed evaporated milk
(unsweetened product only)
Flavoured and fruit yoghurt

Dextrins, roasted starch......... R
Gelatin....o.ocoeviiiii e .
Guar gumM...cooveiieeie e .
Karayagum.......cooovviviiiinennnnnn. 5 000 of the creaming
Lecithins...........o.ooois > mixture, ~singly or in

Mono- and diglycerides...........
Propylene glycol alginae.........
Sodium carboxymethylcdlulose.|...
Tragacanth gum................... ..
Calium, potassium and sodium
of —
carbonicacid............c..oeuvnes .
citricacid.........ccoevvevvnnn 00
hydrochloric acid................}..
orthophosphoric acid........... ..
Sodium caseinate......................

Chemically modified starches..7]...
Xanthan gum...........cccoeeeenee, }
Acaciagum......ocoveiiiinineaannne,
Agar....cooiiiiii
Alginic acid and its ammoniun,
calcium, potassium and sodiym
SAltS. i
Carob bean gum......................
Carrageenan..........ccooevvvennnnnns >
Cellulose, microcrystalline......
Gelatin.......coooovi i,
LeCithins......coovviviii i,
Mono- and diglycerides...........
Sodium carboxymethyl cdlulose)...
Xanthan gum...............oe, e
Calcium, potassium an sodium
salts of —
carbonic acid...................... .
citricacid..........ccoceveveien i, >
hydrochloric acid................
orthophosphoric..................
polyphosphoric acid.......... e
Chemically modified starches........
Carrageenan.............coevevenvennnne

Acaciagum.......coovvveiienininnnns .
Agar....oooiiii
Alginic acid and its ammoniu

calcium, potassium and sodi

Carob bean gum......................
Carrageenan (including furcdlargn).
Gellan gum
Gelatin.......cocoviiiiiii il S
Guar gUmM......oove i e,
Karaya gum
Pectin (amidated and non-amidatefl).

combination with permitted
stabilizers and carriers

2 000, singly or in combination,
expressed as anhydrous
substances

3 000 of the creaming mixture,
singly or in combination with
other caseinates

GMP

5 000, singly or in
combination with other
permitted thickeners and
modifying agents

5 000, singly or in
combinati on expressed as
anhydrous substances

GMP
150

8 000, singly or in
combination

GMP

8 000, singly or in
combination
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Ice cream
Instant whipped cream powders and
Toppings

Low fat milk
Milk powder and ski mmed milk
powder

Processed or blended cheese,
i ncludi ng cheese spread and process
cheese preparations

Tragacanth gum...................... .
Xanthan gum...............ooee s
Caseinate, calcium, potassiu
Sodium...ooiii
Chemically modified starches..]...
Calcium, potassium and sodiu
Salts of —
carbonic acid
Citricacid...............ooo oo >
hydrochloric acid............... .
orthophosphoric acid..........
polyphosphoric acid......... A
Gellangum..........cooviiiiiiineenns
Chemically modified starches..)...
Lactic and acetic acid esters of
Mono- and diglycerides.......
LeCithin.....cooiiiiici e, >

.............................. =)
Propylene glycol monostegae......

Alginic acid and its sodium and
calcium salts.........coceei i
Xanthan gum..........ocoiiinen,
Propylene glycol monostearae.......
Carrageenan.........ccceveveiveninnnnn.
Lecithin.......cooooviiiiinn,

Mono- and diglycerides...............

Acaciagum.........ccoeeevvnnnnnn. XE
Alginic acid and its ammonium,
calcium, potassium and sodijum
SaAltS. ciii i .
Carob bean gum.....................
Carrageenan.........c.ccceeevvennenn. .
Gelatin....oooooev i .
Guar gum......oooviiiiiiiee .
Karayagum ........cooeviiiiiinnenns >
Oat gUM ... e e,
Pectin.....c.ocovviiii i
Propylene glycol alginae........
Sodium carboxymethylcdlulosg]....
Tragacanth gum.....................
Chemically modified starches...|....
Xanthan gum...................... ./

8 000, singly or in
combination

10 000, singly or in
combination

5 000, singly or in
combi nation, expressed as
anhydrous substances

GMP

GMP

4 000

4 000

2 5000

10 000

5 000 in instant milk

powders only
2 500 in instant milk

powders only

GMP
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SOFT DRINKS

Acaciagum.........cccceeuennnnnns l‘
Carob bean gum....................}.
Carrageenan (including furcdlargn).
Chemically modified starches...]....
Gham gum......ccoveiiiiiiiienn, .
Guar gUM ..o e,
Mono- and diglycerides of edilple
fatty acids.........ccoovveeninnen,
Pectin and derivatives thereof.../.
Polyoxyethylene (20) sorbitan
monolaurate (polysorbae20)]....
Polyoxyethylene (20) sorbitan
monostearate (polysorbae60]....
Sodium alginate....................
Sodium carboxymethylcdlulosg]....
Tragacanth gum.................. j
Xanthan gum...........cccoee il
Brominated vegetable oils conta-
ning not more than 33 per cent
bromine of which the acidity,
expressed as hydrobromic acid,
does not exceed 100mg/l...........
Dioctyl sodium sulphosuccinae......
Glycerol ester of wood resin..........
Sucrose acetate i sobutyrate............

GMP

15
10
1000
500

SOUP AD STOCK

Bouillon, canned soup, soup and
sauce powders, and stock cubes and
powders

Acaciagum........cooeevevennnnnn. \
Agar..oooiii i
Alginic acid and its potassium pnd
sodium salts.......coceevevinnnns ..

Carob bean gum...................., ..
Carrageenan (including furcdlargn).
Chemically modified starches...\...
Guar gUM ... ;

Karayagum..........cooooivnieennnn. .
LeCithiS...ccooiiiiii i
Mono- and diglycerides..........
Oatsgum....ciiiiii e .
Pectin (non-amidated)
Propylene glycol alginae.......
Tragacanth gum.................. J
Sodium carboxymethylcdlulose.....

Xanthan gum...........cooeeiieeinnnn.

GMP

4 000, on aready-to-ea
basis
3 000, on aready-to-eat
basis

SUGAR CONFECTIONARY

Gellan gum.......cooiiiiiiiinn .
Gelatine......ccooee v,
Glycerol monostearate............. }
Guar gumM ..o
Lecithin......oooocoiiiiiiiinnen,

Pectin......ooooviiiiiiiiin )

GMP
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Arabicgum...........cooveiieennnn,

Carob bean gum..................... .
Karayagum.......cooovviviiiinennnnnn.

Propylene glycol alginate
Tragacanth gum.....................J..
Polyglycerol esters of fatty acids....
Polyexyethylene (20) sorbitan.™3...
Mono-oleate (polysorbate 80)...{..
Sodiumlauryl sulphate................

GMP

5000

1000
350

TEA AND
WHITENERS

COFFEE

Alginic acid and its ammonium,
calcium, potassium and sodiym
SAlTS. .o

Calcium and sodium stearoyl-2
lacrylates.......cocoevvieniniinnndd

Carob bean gum...................... .

Carrageenan..........ccooeevvennnnnns >

Citric acid esters of mono- and

diglycerides............ocoevvnenn, .
Diacetyl tartaric acid esters of morjo-

and diglycerides..................
Glycerol monostearate............
Guar guM ...
Karayagum..........cooeieiieennnns
Lecithin.........coooiii, /

Polyoxyethylene(20) sorbitan morjo-
stearate (polysorbate60)......
Polyoxyethylene(20) sorbitan morg—
Ol eate (polysorbate 80)........
Propylene glycol alginae.........
Sorbitan monostearate.............|
Tragacanth gum ..................... .
Xanthan gum...............ooeeee. Z.
Mono-and diglycerides.......... ...
Potassium caseinate................ .
Sodium caseinate...................|.
Potassium ans sodium salts of
Orthophosphoric acid...........|.
polyphosphoric acid............. .
citricacid..........c.cooeeevinn,

5000

5000

15 000
60 000

GMP
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TIN GREASING COMPOUNDS

Calcium and sodium stearoyl-2-

lacrylates. .......c.ocoveviinins 10 000
Lecithin and derivatives thereo}\...
Mono- and diglycerides of —
acetic, citric, lactic, succinifc,
tartaric and dacetyl tartaricagid
ESLEIS. .t
Mono- and diglycerides of edible
fatty acids........ccovieiiiiiinnn,
Oxidatively polymerized soyabgen
Ofl .o
Polyglycerol esters of dimense
soya fatty acids...................
Polyglycerol esters of edible fat y
aCidS. ..o GMP
Polyoxyethylene sorbitan esters:
monostearate...................... .
Polyoxyethylene (8 and 40) stearge.
Sorbitan esters:
monolaurate........................ .
mono-oleate.............cooeeenn .l .
monopa mitate.................... L.
monostearate..............c....... .
tristearate............ccceeevennenn.
Stearyl tartrate....................... .
Sucroglycerides....................., .
Sucrose esters of edi bl efaty aayf
Polyglycerol estersof polycondensed
fatty acid of castoroil (Polyglycerol
polyricinoleate.............ccc.cccueune. 2 000
VEGETABLES AcaciaguUm.....ccoovevenineninin.nl N
Canned asparagus, carots, cream | Alginic acid and its ammonium,
styl e sweetcorn, green beans, green calcium, potassium andsodiym
peas, mushroom and wax beans, if SaltS. .o .
the commodity containsbutteror | Carob bean gum (carrotsonly)...{...
other fats or oils Carrageenan (including furodlera»
Chemically modified starch...... ..| GMP
Guar gumM ..o
Pectin (amidated and non-amidatefl).
Propylene glycol alginae.........
Xanthan gum........................ ..
Canned slices tomatoes Cemically modified starch............ GMP
WHEATEN AND RY E | Calcium and sodium stearoyl-2- ~N
PRODUCTS lactylates.....coovvveiii i
Bread Ethoxylated mono- and diglycerides
ofediblefatty acids..................
Lecithin and derivatives thereof......
M ono- and diglycerides of edible
fatty acids........coovveiiiiieneen,
M ong- and diglycerides of —citric, > GMP

succinic, tartaric and diacety!|

tartaricacid esters..................
Propyleneglycol esters of edible

fatty acids and lactylated esters.
Sucrose esters of edibl e fatty acids.. _/
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Breakfast cereal s

Flour confectionary and cakemixes
including flour-based mixes

Malt liquor as defined in the
Liquor Act, No. 87 of 1977

Sorbitan eters of edible fatty agds.
Polyoxethylene (20) sorbitan mono-
stearate (polysorbate 60).........
AcaciaguUm.....cocoveviniiiieinnnnns
Calcium and sodium stearoyl-2-
lactylates......ccooveveviiiieinnnns
Carob bean gum.......................
Carrageenan (including furcdlaran).
Cellulosegums..........cooovieinnnld .
Chemically modified starches...... .

Ghatti gum.........ccooiiiiiiin, >

Guar gum....ooooviiiiii e
Karayagum.........coovvvviiiininnnnn
Lecithin and derivatives thereof.. |.
Mono- and diglycerides of edibl

fatty acids........ccooveviineninnn,
Pectin.......coooooii i,

Tragacanth gum.................... <

D

Xanthan gum...............oe, /
Acaciagum......ocoeveiiiienie e
Calcium and sodium stearoyl-2

lactylates.......cccooveiieineennn.
Carob bean gum...................... .
Carrageenan (including furcdlaray).
Cellulose, ethyl, ehylmethyl, carbp-

xymethyl, hydroxy propyl...... >

Cellulosegums..........cceeveenne, .
Chemically modified starches.....|..
Ethoxylated mono- anddiglycerides

of edible fatty acids............. ..
Ghatti gum..........cooiiiiiiinnn.
Guar gUM ...
Karaya gum..........cocooiviniennnns
Lecithin and derivatives thereol/...
Mono- and diglycerides of —citfjc,

lactic, succini, tartaric and

diacetyl tartaric acid esters...|...
Mono- and diglycerides of edible

Propylene glycol alginate........
Sodium alginate..................... .
Sucroglycerides.............c........ .
Sucrose esters of ediblefaty acids..
Tragacanth gum...................... .
Xanthan gum....................... /e
Polyoxyethlene (20) sorbitan mono-

stearate (polysorbate60)..........
Propylene glycol alginae.............
Alginic acid and its calcium and

sodium saltS...........cooeeennn.

2

10 000

500

GMP

GMP

GMP

500
GMP

2 000
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Mono- and diglycerides of —
acetic, citric, lactic, succinic
tartaric and diacetyl tartaricadd | GMP
ESLEIS. .ot

Mono- and diglycerides of edible
fatty acids.......cccovvevvenn

Xanthan gum.............cocoeeeeene 4 000




