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THE STATES BOARD OP HEAL~rH, in 8xercise of the pOllers conferred 
upon it by s·ections fonr, sev0n~ forty-seven 2nd for"cy-seven A 
of the Food .c.nd:Drugs (GUQrrlscYJ Lau, 1970 (2..), 8iJ amended (b), 
and of all other pO'.mrs el1.r2bling it in tlmt behalf', he~'eby orc1ers:-

Citation Mel Co.nrnencement. 

1. This Order may be cited us the Preservatives in Food Order, 
1976, and shall COInG into oper~~tion au the tuenty-sev.:;n:tll day 
of Hay, nineteen hunclrod and seven"ty-six. 

Interpret2.tion. 

2.-(1) In this Order, Ull1ess the context requires-
lIapproprinto design:;:i;ion" means, fl.3 respects any pol:'lnitted 
preserve:.tiv0 or any food, a name or clescription or 11 n2!lJ.8 and 
desc:l..'iption sufficiently specific, in 8aoh caGe, to indicate 
to an in tending pLlXch2..ser the true na tLlre of th,~ permi tt0d 
preservativE! or of the food, 2.3 tho co.se may be, to "hich it 
is applied; 

"biscuits" includes 112.for5, rusks, crispbreads, oatcaJc~8, matzos 
and chocolate-coated, chocolate-filled or chocolate-flavoured 
biscuits; 

>lthe B02.rd" means the States of Guernr;ey Board of Health; 

"bre2d" has the meaning assigned to it llY the COlOlU'ing H..1.tter 
in Food Order, 1976 (c); 

"canned :rood" means food in u hermetically sealed containor 
"hich 1J.as be~n sufficiently heat processed to destroy any 
Clostridium botuUnum in that food or container or l"hich has a 
pH of less thai.14.5; 

"carbohydrate" menns any subst~U1ce containing c2xbon, hydrogen 
and oxygen only i". uhich the hydrogen and oxygen occur in tho 
same proportion as in water; 

"cheese" and !lsoft cheese!; h:we tho meanings respectively 
asdgned to them by tho Colouring Natter in Food Order, 1976; 

"clotted cream" means cream which has been produced nnd separated 
by the scaldil1€, cooling and skimming of mil"!.:: or creami 

"cream" has the moaning nSGigncd to it by tho Colouring lw.ttor in 
Food Order, 1976; 

"compolUlded food'l means food containing tHO or mO~'e ingredionts; 

ilcontainor" includes any form of p2.clcaging of food for sale as 
a single item, ,·,hether by Hay of \Tholly or partly enclosing the 
food or by wtl¢t" of att:1.Ching the food to Some other article, 0!ld 
in particuh'.r jncludcs a wrapper or confining bill1di 

(a) Ordres en Conseil Vol. :·C:ll, p. 412. 

(b) Ordre (m Consoil no nv of 1975. 
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\-larks in or :\t Hhioh food 0(',11 b0 shipped or unshippo(l nnd any uure­
hOUGe, tr::U18iJ~ f.lhed or oth.Jr pr0mi~~:;s used in connoction thercwith 
for the tc:ml)Or~ry storo.gc or loading feI: dosp.:t tch of food I'hich is 
unshipped or to be shipped; 

!!fl2.vo~ingH includes fl<:>.vouring essence and flnvouring" extract and 
means nny product consistinG of Q flavol1.ril12," agent and such other 
substu..'1ces, if any 1 the U3G of "hich in food is not forbidden and 
\Thich arc re:J.sono.bly necessary to produce a solid, a solution or an 
emuhdon, but no othor il:l,;mdient o~' ingredients; 

"flavouring agent" moans .::my s,-lpid or odorous sllbst.'lhce c3.pable of 
impgrti.'"lg and primarily intended to impart a specific P.l1d distinctive 
taste or odour to food, but does not include herbs, spices, onions, 
go.rlic, s.--1 t, fruit jItice8, sof-t drinks, fruit ::l.cids, acetic acid, 
any carbo1:<ydrate material, ;my pLO:,inc dcriv8tiv..:., any preparo.tion of 
yeo..st, coff8e or chicory or any suhstGnces p:.'upurad by the hydrolysis 
of proto in-containing m..?.terials; 

"flavouring 8yrup" mEl8.nS 0.. Goln-Cion of c~lrbohydro.te suectening Uk"l.tter 
containing sufficient flaVOllI'in£:;" to provide, nfter dilution L!ith milk 
or ;ruter, a drink uith that flavour; 

Itfloll..-C confectionery1l means any solid or semi-solid product complete 
irl itself and suitable for oonstUnption uithout further preparation or 
processine other than heatiu.:-;, of vhich tho ohar2.ctoristic ingredient, 
apar-c from any filling, is ,grolUld cereal, Hhether or not flavoured, 
coated flith or containing .:my carbohydrate s\'eetening matter, chocolate 
or cocoa; and includes Ghor-i::breoo, spongGs, P[l.stry, pastry cases, 
crumpots, muffins, macaroons, ratafias, meringues and petits fours, 
but does not include ph8.I.'lK-'..ceu~ical products, bread, biscuits, canned 
puddings 1 Christm2.n puddings or <::rry product containing a filling 
'Thich ho.s as 2n ingredient any meat or fish or any animal, vegetable 
or microbial mClterial p:r.ocessud bcfore or duri.J.1[;- the preparation of 
the product to rcse;l1ble the tGX"~urc of mcr-.t or fish; 

Hfood" menns food i1r~cndcd for ::::ale for human connumption and includes 
drink, choHing gum &lcl o"d1~r prodUcts of a liko natLrre and use, and 
articles and slJ.bst2l1cGS nsed Z'.s ingrcdiEmts in tho preparation of 
food or drink o~· of SL1Ch products, bu-t does not include-

(a) '"!<ltar, live animals or birds, 

(b) fodder or f'eedin~;' stuffs for animals, birds or fish, or 

(0) articles or subst.nnces used only as drugs; 

"freeze drinku means ru1y pre-packed soft clrirr .. intended for 
consumption "ithuut dilution and ifhich is clearly and leB'ibly labelled 
as intenclet~ for freezing boforQ consmnption! 

"fruit juice ll means the clean, undilutGd juice of the fruit or fruits 
from ;-;hich it is obtained; 

IJhuman consumption" includes use in the preparation of food for 
human consumption; 

llthc JSlru1d" includes the Isltmds of Guernsey, AldeI'ney, Herm and 
Jethoui 

"jamH includ8s fruit jelly prepared in the Hay in I·rhich jam is 
prepared, marmetlv..de 8.l1d jellJT ffietrmalo.de; 

(e) S I 1976 110. 34 



lithe Lm ... " means the Food and DrU{l'S (Guc.-1:l:Ol1soy) Lm!, 1970; 

"permitted antioxidantrt meffilS ;my antioxidnnt in so far us its usc 
is permitted by the Antioxidant in Food Ol:der 1976 (d); 

"permi tted artificial' Sl1eetoncr ll has the menning assigned to it hy 
the Hiscellaneous Additives in Food Order, 1976 (d); 

IIpEmni tted bleaching a[!en,~n means any blcachillG- nacnt in 80 fm' nIl 

it.':1 use is permitted by the Niscellaneous Additives in FOQ(l Orc.loJ.', 
1976; 

IIpermitted colouring matterU mennG nny colonrinb' mD-tter in so fur £l.l'l 

its use is penn!tted by the Colouring l1atter in Food Order, 1916; 

"permitted emulsifier" means any emulsifier in so far as its use if) 
permitted by the Emulsifiers 8nd St£lbilisers in Food Order, 1976 (o)j 

"permitted improving agent" menns Dny improvina aGent in so far .'lS 

its use io permitted by the Niocellaneous Additives in Focd Order, 
1976; 

"permitted miscellrulo(lus ntlditi'le ll means any ::tcid, nnti-caking agent, 
anti-fou!11ing Hgen'~, b:U:lC, baffer 1 finnil1[;' affent, ffl'17.ing aG'E!l1t, 
hwnectnnt, liquid free<~nnt, packaginG' gas, propellent, relc<1.se aGent 
or sequeutrant in so far ar:; its usc io permitted by the Niscellnneous 
Additives in Food Orela!.', 1976; 

"permi tted prestjll.'vntive" means any preservative specified in collUlU1s 
1 and 2 of Part 1 of Schedule lor, subjecb to the provisions of sl1b­
section (3) of ths roction, specified in C01UIIU1S 3 and I). of thnt Part 
of that Schedule ;.1hich, in either cnse, satisfies ·~he specific PUJ.'i"ty 
criteria in relation to that p3.'eservative specified or refer~'ed to in 
Part II of thnt Schedule, Dl1d, so far us is not otherwise provided by 
any such specific purit-y criterio., satisfies the general purity criteria 
specified in Part III of that Schedule, or any mixture of tuo or more 
such preservatives; 

"permitted solvent" means any solvent in so far as its use is permitted 
by the Miscellaneous Additives in Food Order, 1976; 

"permitted stabiliserlt rn0811S any stabiliser in so far as its usc is 
permitted by the Emulsifiers and Stabilisers in Food Order, 1916; 



b'·}IJj)S; 
"pre-packed" means made up in advance rcildy for rC/;li! ~nlc in Of Oil a 

. coutniucr; and on ally premises where food orany dcscriptioJl is so made up, 
or is kept or stor<!d for snlcaftcr bcingso made up, nny food oflhllt description 
found made up in Of or. a container shan be deemed to be prc·pnck~d unless 
tho contrary is proyed; \ 

"prcpMiltion". in relation/to food, iilcludes mallu(acluN and any form of 
(renlmentj 

"preservatiYe" IlJeans :lnysubslance Wl1ic/J is capable of inhibiting, I'ctardinl; 
or arresting the growth of micro-organisms or any dc/edamtion of food due to 

. nlicro-ortlnnisms or of masking tile e ... jdcn~ of .any such dctcrio.atiou hm. 
docs not Illcludc-

(a) all}' permitted nntio;'lidant, 
(b) allY permitted artificial sweetener, 
(0) any permitted 'bleaching agent, '," 
(d) any permitted colouring matler, 
(e) any permitted emUlsifier, 
(j) any permitted improving agent, 
(g) any permitted miscellaneous additive, 
(II) any permitted 50ivellt, ' 
(j) any permitled stabiliser, 
(k) vinegar, 
(I) any soluble carbohydrnte sweetening maUer, 
(III) potable spirits or wines, 
(II) llerbs, spices, hop extract or flavouring agents wIlen used for flavolu'· 

ing purposes, 
(0) common salt (sodiuJl~ chloride), 
(p) aoy substance added to food by [he process of curing known n5 

5moking; 
"p,ocessillg", in relation to food, includes curing by smoking and allY 

treatment or process resulting in a substnntial changa in the natura! state of 
the food but doe,~ 110t include boning, paring, grinding, cutting, cleaning or 
trimming; 

"raw peeled potatoes" includes chills, sliced potatoes, diced potaloes nnd 
polatoes which IHtV(l undcl'gon(lthe culinary process Kl\own as "blanchins"; 

"rctail snlc" menns any sale to a p(lrson buying otherlYise than for the 
purpose orre·sar~, buL docs not include a sale to a cat(lccrfor the purposes of 
his catering busincss, or a'sare to a mnllufae[m'cl' fOf the pllrJlo~c or his 
manufacturillg busillcss; 

"sauce" me1lns 11 liquid, thickened or unthickcncd, frol,cn or otherwise, 
used as agarnish with food and Ilaving a colonr and nnvour d(lrived cssentinHy ./ 
from ingcedi(lnts other than m(lat, but dO()$ not includc Illuslnrd, gravy sauce 
or any product baYing c/Jaracteristic5 Si)llilar to gravy; 

"sa~,sagc" means a pl'oduct of a shape usually known as sausage shape or 
riart of that SUdl product mnde of cOnlminuted mcal with or without the 
,uldilion of ccrenl and otll(lr minor ingredients, whether contained in ;tn 
cdible or inediblc casing or not, and includes any chipolala, frankfurfcr" 
salanH:;saveloy nnd polony; 

"sausage !llent" means a product madll ofmcat, witll or without 111(l addi· 
tion of cetcal and otllel' minor ingredients, commonlJused for or intended fdt 
tile nlrtking of sausages or sold muict nny description \vllicll stales or ililpli()$ 
Wilt tho proc!uct is SllUSllj;l(lIilCllti ' 

"sell" inoludes offer or expoua for sale or hrLve in po::mo:::;nion for 
sale, <'nd "sale" and "sold" shall be corS;l.'ued nccOl:din,'l:ly; 

IIsmold,ng" menns trenting food uith smolm or smolco1 solutiolls (lerivod 
from I-Iood or lienoous voe,-etable lnnttol.' in the nntur.:tl state, <u1d 
exolu(los smolco or smoke sohttionr. derived from Hood or ligneous 
vegcta.ble matter uhich hus becn imlIJ.'cgnuted, coloured, (\lll1I1IH?d, p..1.in~,."t 
or othur'lil.lQ trcct"tcd in n r.limilar mnnne:t'; 

"!.loft drink" JnCiln~ ruw liQuid intended 1'01' Gale ,Hl drink fOl: IUUlIIUl 
con!lump"Ciol1, either lIi'c}Jout or after dilutiOll, mid incln\1lilG_ 

(0) 

any frltit drinl<, and any fruit juice: squush, crush or cordi.:tl; 
soda vater, Indian or quinine tenic lfIJ.tor, and allY owcetoncd 
artificially carbon..1."~od linter vhether flaVoured or unflavourcd; 
tringcr b(J(!r und nny h,~:r:b:).l or \lot.lnical bevcrabo i 
bui doos not include-

(d) S I 1976 No. 36 (0) S I 1976 No. 37 



(i) 
(ii) 

l.;s.ter (oxcept <:'.8 uforeso.id); 
\later frau nutural springs, either in its n2.tuxnl state 
er "ith ::Ldded mineral subst ..... nces; 

(iii) fruit juice, SHGetened 0:;: unsHeetened, 'dhether concentrated 
or frozen or not; 

(iv) 
( v) 

milk or n.ny prep::tro "cion of mille; 
tea, coffee, d.c.nd..olion coffee, cocoa or chocolate, or ;:my 
preparation of to:?". coffeo, dcmdell.on coffee, cocoa or 
chocolate; 

(vi) <my egg product; 
(vii) any claI'eal product 1 oxccpt-

(an) flavoured barlejr uuter nnd liquid products used 
in the l)repC1.r,ttion of barley llater, ;:mel. 
(ab) cereal products containing alcohol, Hhich are 
not intoxic::!.ting liquor as defined in accordance l1ith 
sllb-parngraph (x) hereof; 

(Viii) meat, yeast or veGetable extracts, soup or soup mixtures, 
any similar product; 

(ix) tomato jUice, veGcttl.ble jttice, o~' any prepnration of any 
such juice or juices; 

(x) intoxicuting liquor ~s defined in the. Liquor Licensing 
Ordinance, 1960 (f); 

(xi) nny other lms,reGtcmed drink except soda ',lnter; 

nnd for the purposes of this definition G. product shall not be deemed 
not to be a soft drink by reason only of the fact tho. tit is oapable 
of beine used as a medicine; 

uspecified food ll means any food of ~ description specified in column 1 of 
Schedule 2; 

"storage!!, in relation to food, menns storngc at, in or npon any farm, docIe, 
vehicle, Harehouse, fumigation chnmbcr, cold store, transportable container, 
llhether refrigerated or not, or ffily barge, ship, aircraft or hover vehicle 
Hhilst, in each cnse, at, in or upon any l)Ort, harbour, airport or hover­
port in the Islandj 

trSi'feetanedl! means containing any added soluble co.rbohydrate s,,,eetening 
matter or added poly~.o.lcohol or 8~ permitted QXtificial sweetener 
and "uns\'1eetcned 11 shall be contrucd accordingly: 

and other expressions hrwe the same me:ming as in the un,,_ 

(2)- 'lhe Interpretation (Guernsey) Lnu, 1948 (g) shall apply to the 
interpretation of this Order .'.S it npplies to the interpretc.tion of a 
Guernsey e!lc.1.ctmcnt. 

(3) Jmy permitted preserv,:ttivG specified in colwnns 3 .:rnd 4 of Part I of 
Schedule 1, if calcul~ted as, mny be us~d in place of, the permitted 
preservntives specified in relntion thereto in columns 1 and 2 of that 
Part of that Schedule, and t'.!ly reference in this Order to any permi tt8d 
preservative specifiud in columns 1 and 2 of tl'k,i; Part of that Schedule 
shall be contrued accordingly. 

(4) Unless a contrary in·tention is oxpressed, all proportions mentioned 
in this Order are proportions calculated by '\fcight of the product e.S sold. 

(5) Any reference in this Order to :::c lubol bO~Y1e on ;:~ container shall be 
contrued as including a referenoe to 0ny legible ffi;JXking on '~he container 
hOllever effected. 

(6) For the purposes of this Order, the supply of food, othcorHise than by 
sale, at, in. or from any place .rhere food is supplied in the course of a 
business shall be deemed to be n. s~le of t~1.t food. 

(f) Recueil d t Order'.l1:mc8s 'rome Xll, p. 314. 



. • rof(lronCi3 in this ordo:!' 

(7) Jfucoopt in 00 fro: as tho oontex-b rcquuOS, any -feremce to -that anact-
rd r shall be contrltcd (U) a. xo _ lied by or 

to any onactment or 0 e repealed omd replaced, extended or app 
mont or order as amended, or order includine; this Order. 
under any other enactment 

numbered schedule shall, unlestJ 'l:h'1 
( 8) Any reference in this Order to ~. _'" be oontrued as a refert~l"'O 

. t S h dule to a spec~f1ed o~~er, 
reforonce 18 0 a c,e th-t number in this Order. 
to the Sohedule bear1n;3" ,t 

Ex:emptions 1 t food httvil1,?' :my 
.. f th' Order sho11 not app yo. . ' h ,('1 

3 'l'he provl.sl.ons 0 l.S crVLltive which, ).11 oac caOt:J 
• . 't on it or to Ill'lY pres ~ ~ t' no 1111' preservative l.n l. or , i t delivery or imlior'~~ '].on, ' 

intended at the time or [J~le, _boons y~~~~o' outside the R'1.11i\1'io1<: of Gue'l:')11'PY· 
case may be, for oxpcr'b.~ tion 0 (Ill; . 

SaM, (!tc, offood cOlltaining pl'l'sl'rJ'otil'a , .. 
4.-(1) Save a~ hercinaCtr.r provided,no food sold, consigned or delivered or ,I 

imported into the Island shall have in it oron it any lidded preservative: i" 
Provided that-

(0) any specified food may have in it or on it permitted preservative of the 
description and in the proportion specified in relation thereto in columns 
2 and 3 respectively of Schedule 2; 

(b) any specified food in relation to Wllich two or more permitted prescr~ 
vatives are specified ill Schedule 2 may have in it or on it an admixture of 
those preservatives as follows:-

(1) in the case of cured Jlleat (including bacoJl or Imm), wine (inc/uding 
alcoholic cordialS) other than wine jn respect ofwllich the maximum 
permitted sulphur dioxide content is prescribed by any Community 
regl1lation or wine in respect of which tIle maximum penni tied 
sulphur dioxide content is prescribed by allY Community regulation, 
10 the maximulll quantity of each such preservative appropriate 
thereto in accordance with that Schedule; 

(ii) in the case of beer 01' grape juice products (unfermented, intended for 
sacramental usc), if the permitted preservative sulplllU' dioxide is 
present, to the maximulll quantityofthat preservative appropriate to 
Illat food in llccordance with that Schedule and as regards any other 
such permitted preservative present, only if, wheJl the quantity of each 
such preservative is expressed as a percentage of {he maximum 
quantity appropriate to that food in accordance witll that Schedule, 
the sum of those percentages does not exceed one hundred: 

(iii) in the case of preparations of permitted artificial sweetener and Water 
only. jf the permitted preservative benzoic acid is present, to the 
maximulll quantity of tllat preservative appropriate to that food in 
accordance with that Scl}eduJe and as rcgards any other such per­
mitted preservative present, only if, when {he quantity of each sud} 
p,'escrvative is expressed as a perccntage of the lllaximum quantity 
appropriate to that food in accordance with that Sclledule, the sum 
of those percentages does not exceed one hundred; 

(iv) in any other case, onlyjf, when tile quantity of each such pre­
servative present in that food is expressed as a percentage of the 
maximum quantity of that preservative appropriate to that food in 
accordance with tllat Schedule, the SUm of those percentages docs 
not exceed one hundred; 

(c) any specified food and any food intended for usc in the preparation of 
a specified food (but excluding any pre·packed food) may, on importation 
into the Island crr all a sale other 111an a l'etail sale or on con­
signment or delivery pursuant to such a sale, have in it or on it permitted 
preservative ofn description appropriate to the specified food in accord­
ance Wit/I Schedules 1 and 2 in any proportion if, as the case may be, tile 
seller gives to the importer On or before importation 01' to the buyer 
on ai' bcfore sale a document which complies with the l'cquircnlcnts of 
pilragraphs 4, 5 and 6 of Schedule 3; 

(ll) any food muy hnve in i1 o~ on it lllly IH'OPOl'tioll not cxcecdillL~ flvc 
milligrams per Jdlolll"lLlll. f(ll'liluidchyde <!c,ive" fmlll lillY wel :.;treJJgth 
wrappillg.cOJJ(ail1jJlt~ ulIY rc,~jn ha~cd IHI formaldehyde CJI' f,.mu :IHY 
plastic food conluillCI' 01' utensil lllaJHJlllctUJ'cd 1'(uJ}} lilly I'e.~ill of Which 
formaldehyde is a. condcnsing component; 

.' . 

,. 

'. 



(e) [he permitted miscellaneous additive dimcthylpolysiloxane may contain 
formaldehyde in any proportion not exceeding one thousand milligrams 
pcr kilogram; . 

(j) cheese, clotted cream or any canned food may ha,vc in it or on it the 
permitted preservative nisin; 

(g) any food lllay have in it 01" on it the permitted preservative nisin 
introduced in the preparation of that food by the use of any cheese, 
clotted cream or canned food containing nisin, 

(2) No person shall seli, consign 01" deliver;' import into the Island 
any food wh.ich docs not comply with this section. 

Permitted preservatives in compoundeQ food 

5. Nothing in the preceding section shall prohibit the presence in any 
compounded food of any permitted preservative introduced ill the preparation 
of that food by the use of one or more specified foods (other than any unfer­
mented gmpe juice product intended for sacramental use) jf that permitted 
preservative-

(0) may under this Order be present in any specified food used in the 
compounded food, and . 

(b) is prcsent in the eQmpounded food il\ 110 grea.tel· proportiol~. in relation 
to the quantity of the specified food used, than the proportion specified 
in relation to that specified food in column 3 of Schedule 2: 

Provided thal-
(i) if the said specified food or foods may under this Order con­

tain the permitted preservative sulphur dioxide, the compounded food 
may contait' that permitted preservative in a quantity not exceeding 
that introduced by the use of any such specified food or fifty milli­
grams per kilogram. whichever is the greater; 

(ii) if the said specified food or foods may under th~s Order con­
lain any of the permitted preservatives benzoic acid, methyl 4-
hydroxybenzoate, ethyl 4~hydroxybenzoate or propyl 4-hydroxy~ 
benzoate, the compounded food may contain that permitted preser~ 
vative in a quantity not exceeding that introduced by the usc of any 

. such specified food or one hundred and twenty milligrams per kilo· 
gram, whichever is the greater; 

(iii) if the compounded food is a specified food it may not contain any 
permitted preservative specified in relation thereto itl column 2 of 
Schedule 2 in any greater proportion than is .specified in relation 
thereto in column 3 of that Schedule. 

Sale, Olll'el'tisC'l1Iellf al/d labellillg of presel'l'otil'eS 

6.-(1) No person shall sell. consign or deliver, import into the Island 
or advertise for sale any preservative (including any preservative with which any 
other substance has been mixed) for use as an ingredient in the preparation of 
food unless such pre5ervative is a pen'nitted preservative. 

(2) No person sl1<111 sell, consign or deliver any pe'l'lnitled preservative 
(including any permitted preservative with which any other substance has been 
mixed) 1'01' usc ns an il\grediel1t in' the prepamtiol1 of food except in a. container 
bearing n. label in accordance with the requircmCl\iS of parngmphs I, 2, 3 and 6 
of Schedule 3. 

. .. 



1- \.1.) .ttl re.tal;;lOn '~o '110 S':1l11pL~n,:; 01 c~t:rlL'': lrtUl; 1.01.' 1,;l1e pux'pose 0.1 

f:'.n2.1ysis to est:Jbliah thE. l,resence in or lll)sence from th?t frul t of 
biphenyl, 2-hydroxybiphenyJ or sOdj.ur'l 1,j.['h'2n::1-2-yl oxide und the quanH ty 
of an.; such SLtl)stanc<? p:;..'csen·i;-

(a) the pOller of 8n alJ.~hori·1C;d offic:'r unclor section t"enty-six of 
the Lmr to procure brunples 8110.11 118 C-::8rcis.td in accordr'lt'ce 'ri th 
P2.rt I of Schedule 4; 

(b) the dU'i;y of £\l1 o:>uthorised oificer LillI:Ier section tventy-eight of 
the Lau and 11!lrag.caph 1 of the Second Schedule to the Lau to 
seal or fa~;ten up eoch pcu:-t of tJ10 s:1mple shall be performed in 
nccordftnce uith p1.ragI'2.J'h 1 of Part II of Schedule 4; 

(c) the duty of un [tltthol'isod offic81.' tillller section tventy-eicht of 
the Lau to submit one p-,'lrt of the sample for analysis by the 
Sta Ges ..11alyst shall l)e perf0rmed in acco.cdance Id th paragr,'lph 
2 of Part II of 'Jchedule I~. 

(2) The method to bG used in :malysinz cHrus fruit for th~ purpose of 
establishinG-

(0.) the presence in or nbGence from that fruit of biphenyl, 2-hydroxy­
biphenyl or sodiwn biphen;/1-2-yl oxide shall he 2.8 specified :in 
Part I of Schedule 5; 

(b) the quantity of biphenyl in tlmt fruit ahall he 2cS opecified in 
Part II of Schedule 5; 

(c) the quantity of 2-hydroxybiphenyl or sodiwn biphenyl-2-yl oxide 
in th;>.t fruit sfu'1.11 be as Ollccified ill Part III of Schedule 5. 

(3) The modified ClevenG'cr-type separ~tor to be us cd in analyaing citrus 
fruit in accordance ui th the p:::'8cedinrs parD.(,Taph :::rnd Parts II .:md III of 
Schodule 5 for the purpose of establishing the! quantity of biphenyl, 2-
hydroxybiphenyl or sodiwn biphenyl-2-yl oxide in that frnH shall conform 
uith the dia@,Tan1 in Sohedule 6. 

Condemnation of food 

8. \</here any food is certific:d by the St::.tes Anfllyst 0.8 beinG food 'Ihich 
it is an offence against section 4 of this Order ·~o sell, cO_ilsign or deliver 
or import into '~he I:::lc.nd, that food may be treated for the purposes of 
section 9 of the Lau (under \Thich food may be seized and destroyed on the order 
of the Hagistra.te's Court) as beine.- unfit for hwu2.l1 consumption. 

Penal ties 

9. If any person contrnvenos or fails to comply Hi th any of the foregoing 
provisions of this arder he shall bo Guilty of an offenoe and shall be liable 
to a fine not e;~ceE!dil1[; one hWldred pOlU1drJ or to imprisonment for a term not 
exceeding three months, or to both, and, in the case of a continuing offence, 
to 8. further fine not exceeding five pOlU1ds for each day (turing "hieh the 
offence contim\es after conviction. 

Defences 

10._ (1) In any proceedingr1 for ::m offance o..g::>.inst section 4 of -this Order 
it shall be a defence for the,- defend8nt to Ill.'OVC that tho presence in 2.l1y food 
of any preservative other than a p.::rmitted preservative or the presence of a 
permitted preservative in ;cny food other thc.n a specified food, rlS the CD-se 
may be, is solely due to the) U8e of t;lO.t preservative in food storage or in 
the proparation of food for storage-

(g-) Ordres en Consoil Vo!. XIII. p. 355 



(a) as an acaricide, fun;:icic1.e, ins(:cticidc or rodenticide, for the 
protection, in each C8,se I of food uhilst in storage, or 

(b) 2.S a sprout inhibitor or depressant, oth8r1lisc than in a place 
\There food is pacl~ed for retail sale. 

(2) Jhany proceedings for an offence aGainst this Order in relation to 
the public::'i;ion of an advertL...:ement, i·i.: shall be a defence for the 
defendant to prove that, l;eing a person 'ho::;e busine8s it is to publish 
or arrange for the publication of advertisements, he received the advert­
isement for publication in the ordinary COlli'se 01 business. 

(3) In any proceedings against the manuf0cturer or importer of any 
preservative for use as an inf,rredient in t;l1c prepare,tion of food, or any 
food hrwing added preservative in it or on it, for rul offence against thiG 
Order in relation to J~he pnblication of an advertisement, it shall rest on 
the defendant to rrove the:t he did not publish, and ilas not a party to the 
pUblication of, i.:hc advertisement. 

Application of variou,:; section:; of the L::~,. 

ll. Subsections (2) a.l"J.d (3) of section thil.'ty-seven (ilhich relate to 
prosecutions), section thirty-eight (I'hich rela'i;es to evidence of analysis), 
section forty (~lhich relC'.tes to 8. contr:lvention due to some person other 
than the person chmg:od), ru..bsection (2) of section forty-one ("hich relates 
to the conditions under 'Jl1ich a Ilarranty may 'be pleaded etS a defence) and 
section forty-tl.ro (','hieh rela"~es to offences in :;:-clation to 'Ilarranties 
and certificates of analysis) of the La'" shall apply for the purposes of 
this Order as if references therein to proceedings! 01.' a profJecution) under 
or 'taken or broueh't under the Lm! inclnded references.: to proceedinG's, or a 
prosecution as the C~1.se may be, taken or brou,ght for an offence under this 
Order. 

Extent 

12. This Order shall have effect in the Islands of Guernsey, ;\lderney, 
Herm and Jethou. 

Dated this Twenty seventh day of Hay, nineteen hundred and 
seventy-six9 

/J it r 

President of the Sti..l.tes Board of 
Health 

for and on behalf of the Board. 
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Columnl 

Permitted preservative 
specified in Schedule 2 

Benzoic acid 

Methyl4-hydroxybenzoatc 

Ethyl 4·hydroxybcnzoalc 

Propyl 4·bydroxybenzoate 

BiphenYl 
Nisin 
Sodium nitrllie 
Sodium nitrite 
2-HydroxybiphenyI 
Propionic aCid 

SorhioBcid 

Sulphur dioxide 

2-(Ihiazol-4-yl)benzimidazole 
Hexamine 

SCHEDULE 1 
SoatiO!l 2(1) and (3) 

PART I 

PEltMITTED PRESERVATIVES 

!Col~ Column 3 

Alternative form in which 

Serial 
the permitted preservative 
may be used (to be c:\l* 

Numher culalcd as the permitted 
preservative shown in 

column 1) 

E210 r Sodium benzoale L PotassiulIl bcm:oalc 
Calcium benzoate 

E2lS Methyl 4·hydroxybcnzoate, 
sodium salt 

E214 Ethyl 4-hydroxybcnzoalc, 
sodium salt 

E216 Propyl 4·hydroxybenzoatc, 
sodium salt 

E230 
-

E251 Potnssium nilmlc 
E2S0 PotassiuJll nitrile 
E231 Sodium biphenyl-2-y] oxide 
E2S0 Sodiulll propionate 

Calcium propionate 
E200 Sodiulll sorba!e 

Potassium sorba!e. 
Calcium sorba!e 

E220 Sodium sulphite 

E233 

Sodium hydrogen sulphite 
Sodium metabi5ulphitt~ 
Potassium me!abisulphite 
Co.Jcium sulphite 
Calcium hydrogen sulphite 

E 239 

Colllliln 
4 
_ ... -

Serial 
uumbcl' 

E211 
E212 
E213 -
E2lS 

E217 

E252 -
E 232 
E 281 
E 282 
E 201 
E 202 
E 203 
E 221 
E 222 
E 223 
E 224 
E 226 
E227 

... _ .. _-, . .,..., ... "'.' 
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" 
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PART II 

SI'ECIFtC PUHITY CRliEUIA ApPLICADLE TO PER~nTTED Pm,smWATIVES 

E 2/0 Bc//zoic acid 
The specific purity criteria for benzoic acid contained in Directive 65j66!EEC of 

the Council (n), 
E 211 Sodilllll bel1zoate 

The specific purity criteria for sodium benzoate contained in Directive 65166/EEC 
of the Council. 
E 212 Po/assiulIl benzoate 

The -~pccjfic purity criteria for potassium benzoate contained in Directive 65/66/EEC 
of the Council. 
E 213 CalciulII benzoale 

The spccilic purity criteria for calcium benzoate cOntained in Directive 65166/EEC 
of tbe Council. 
E 214 Ethy/4-flyu/,oxybe/lzoate 
Synonym Ethyl para-hydroxybcnzoatc 

The specific purity criteria for ethyl ester of p·hydroxybenloic acid contained in 
Directive 65j66jEEC of the Council. 
E 215 Ethyl 4-hydroxybclI~omc. sodium salt 
Synonym Sodium ethyl para-hydraxybenzoate 

The specific purity criteria for sodium ethyl p-hydroxybenzoate contnined in 
Directive 6Sj66jEEC of the Council. 
E 216 Propyl4-hydroxybc/lzoate 
Synonym Propyl para-hydroxybenzoate 

The specific purity criteria for /I-propyl p-hydroxybenzonte contained in Directive 
6Sf66jEEC of the Council. 
E 217 Propy14-hydroxybcn;:oalc, sodilllll salt 
Synonym Sodium propyl para·hydroxybenzoate 

The specific purity cl·iteria for sodium /I-propyl p-hydroxybenzoate contained in 
Directive 6S/66/EEC of the Council. 
E 218 Methyl 4-hydl"o:.;ybcIIZome 
Synonym Methyl para-hydroxybcnzoate 

The criteria in the monograph for methylp-hydroxybcnzoate contained in the United 
Nations' Food and Agriculture Organization publication "Specifications for Identity 
and Purity of Food Additives", Volume I "Antimicrobial Preservatives and Anti­
oxidants" (1962) at page 21 exccpt the provisions in respect of synonyms and chemical 
name and except that the salicylic acid content sha!! be not more than 0·1 per centum. 
MethyI4-hyd,·oxybenzoate, sodilllll salt 
Synonym Sodium methyl para-hydl'oxybenzoale 
Appearance White hygroscopic powder. 
Content Not less than 99·5 per centum of CgH70JNa after vacuum 

Melting range of 
methyl ester 

Moisture 
Sulphated ash 

pH (0·1 per centum 
solution in carbon 
dioxide-free water) 
Salicylic acid 

drying in a desiccator over sulphuric acid. 
The white precipitate fOfmed by acidifying with hydro­

chloric aeid a 10 per centum (weight/volume) aqueous 
solution of methyl 4-bydroxybenzoatc, sodium snit 
(using litmus paper as indicator) shall, when washcd with 
water and dried at 80'C. far 2 hours, have a melting 
range of 12S"·128'C. 

Not more than 5-0 per centum (Karl-Fischer). 
Not less than 40,0 and not more than 44'5 per centum on a 

moisture-free basis. 
Not less than 9·7 and not more than 1.0.3. 

Not more than 0·1 per ccntum. 

(a) 01 No. 22, 9.2.65, p. 373/65 (01/SR 1965-]966, p. 25) . 

. ," , " . . ~ , 
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E 230 fJip/wllyl 
The specific purity criteria for biphenyl contained in Directive G5/66jEEC of the 

Council as amended by Directive 67j42S/EEC of the Council (a), 
NisiJl 

The criteria in the monograph for nisin contained in the Nutrition Meetings Report 
Series No. 45A (1969) of the United Nations' Food and Agriculture Organization at 
page 53. 
E 251 Sodillm lIitrate 

The specific purity criteria for sodium nitrate contained in Directive GS!GGjEEC or 
the Council. 
E 252 Po/assillm nitrate 

The specific purity criteria for potassium nitrate contained in Directive 65j66/EI2C 
of the Council, 
E 250 Sodium /litrite 

The specific purity criteria for sodium nitrite contained in Directive G5j66/EEC 
of the Council. . 
Potassillm lIitrUe 
Appearance 
Content 

pH{S per centum 
weight/volume 
solution in 
carbon dioxide-and 
ammonia-free water) 
E 231 2-Hydroxybiphellyl 

White or slightly yellow deliquescent granules. 
Not less than 95 per centum of KN02 (after drying for 4 

hours over silica gel). 
Not less than 6-0 and not more than 9-0, 

Synonym Orthophenylphcnoi 
The specific purity criteria for orthophenylphcno] contained in Directive 65j66/EEC 

of the Couneil as amended by Directive 67/428jEEC of the Council. 
E 232 Sodium biphclly/.2-ylo:.:ide 
Synonym Sodium ortbophenylphenate 

The specific purity criteria for sodium orthophenylphellate contained in Directive 
65/66/EEC of the Council as amended by Directive 67/428/EEC of thc Council. 
E 280 Pl'opio/ll'c aeld 

The specific purity criteria for propionic acid contained in Directive 65j66jEEC 
of the Council, 
E 281 Sodium pJ'opiol1ate 

The specific purity criteria for sodium propionate contained in Directive 65/66/EEC 
of the Council, 
E 282 Calduill pl'opiollate 

The specific purity criteria for calcium propionate contained in Directive 65/66/EEC 
of the Council. . 
E 200 Sorbic acid 

The specific purity criteria for sorbic acid contained in Directive 65!66}EEC of 
the Council. 
E 201 Sodium sorbate 

The specific purity criteria for sodium sorbate contained in Directive 65/66/EEC 
of the Council. 
E 202 Potassillm sorbate 

Tho specific purity criteria for potassium sorbate contained in Directive 65/66/EEC 
of the Council. 
E 203 Calelum sorbate 

The specific purity criteria for calcium sorbate contained in Directive 65j66jEEC 
of the Council. 

(a) OJ No. 148,11.7.67, p. 10 (OlISE 1967, p. 178). 
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E 220 Sulphllr dioxidc 
The specific purity criteria for sulphur dioxide contained in Directive 65/66/EEC 

of the Council. 

E 221 Sodium sulphite 
The specific purity critel'i2 for sodium sulphite (anhydrous or heptahydrarc) con­

tained in Directive 65j66jEEC of the Council. 

E 222 Sodium hydrogcn sulphite 
Synonym Acid sodium sulphite 

The specific purity criteria for acidsodiumsulphitecontained in Directive 65j66/EEC 
of the Council. 

E 223 Sodilllllll1ctabislllplritc 
The specific purity criteria for sodium l1lefabisulphite contained in Directive 

65/66/EEC of the Council. 

E 224 Potassillm II1ctobislllpltite 
The specific purity criteria for potassium metabisulphite contained in Directive 

65!66jEEC of the Council as amended by Directive 67/428/EEC of the Council. 

E 226 Calcium sulphite 
Appearance 
Content 

Sulphate 
Chloride 
Iron 
Selenium 

White crystals or crystalline powder. 
Not less than 9S per centum of CaS03.2HlO and not less 

than 39 pcr centum of SOz. 
Not more than 0·1 per centum. 
Not more than 0-05 per centum. 
Not more than 0-005 per centum. 
Not more than 10 mg.per kg. of the sulphur dioxidc 

content. 

E 227 Calcium hydrogell slIlphitc 
Synonym Calcium bisulphite 
Appearance Clear greenish-yellow aqueous solution having a distinct 

odour of sulohur dioxide. 
Content Not less than G and not morc than 8 per centum (Weight/ 

volume) sulphur dioxide and not less than 2'5 and not 
more than 3'5 per centun1 (wcight/volume) calcium 
oxide corresponding to not less than 10 and not more 
than 14 per centum (weight/volume) of calcium 
hydrogen sulphite, Ca{HSOJ)z. 

Iron Not more than 30 mg.per kg. 
Selenium Not more than 10 mg. per kg. of the sulphur dioxide 

content. 

E 233 2-(TfliazQ/-4-yl)hellzimfdazo!e 
Synollym Thiabendazole 
Appearance 'White to tan, odourless powdei'. 
Content Not Jess than 98 and not more than 101 per centum 

Moisture 
Melting range 
Sulphated ash 
Ultra-violet absorption 
(0,0005 per centum 
weight/volume in 
O·IN hydrochloric 
acid) 

Seleniulll 

-'" I': 

ClOH7N3S calculated on a moisture-free basis. 
Not more than 0,5 per centum (Karl-Fischer). 
296"-303"C. 
Not more than 0·1 pcr centum. 
(a) Maxima at 300-304 nm. and 241·245 nm. 

Minimum at 256-260 nm. 
(b) R . Absorption at241-245nm. Not less than 0,47 

aho Absorption at 300-304 nm. and not more than 
0·53. 

(c) Specific absorption, 
B 1 per centum Not less than 116B 

1 Cill. at300.304111ll'''''and not mUl'C Ihan 
1267. 

Not morc than 10 mg. pel' kg. 

1,,1 • 
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E 239 Hexamille 
Synonym 
Appearance 
Content 
Loss on drying 

Sublimation point 
Sulphated ash 
Sulphate 
Chloride 

Hexamethylenetetramine 
Colourless or white crystalline powder. 
Not less than 99 per centum of C/iH12N4. 
Not morc than 0·5 per centum after drying in a vacuum 

over phosphorus pentoxide for two hours at 105°C, 
About 260°C. without melting. 
Not morc than 0-05 per centum. 
Not more than 0-005 pef centum. 
Not more than 0-005 per centum. 

PART III 

GENERAL PURITY CRiTERIA ApPLiCABL.E TO PERMiTIED PRESERVATIVES itXCEPT WHERE 
OTHERWISE PROVIDI>D BY SPECIFIC PURITY CRITERIA 

Each preservative shall not contain-
(a) more than 3 milligrams per kilogram of arsenic; 
(b) more than 10 milligrams per kilogram of lead; 
(e) more than 50 milligrams per kilogram of copper, or 25 milligrams pcr 

kilogram ohine. or 50 milligrams per kilogram of any combination of copper and 
zinc • 
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Colunm 1 

Sredficd Food 

Flonr confectionery 

Foam headings, liquid 

Freeze drinks 

Fruit, crystallised or g\acoi 

Fruit,dried, other [llan prunes 
Fruit, fresh: 

Bananas 
Citrus fruit 

Grapes 
Fw[t jUlres, sweetened or 

unsweetened whether con­
centrated or not 

Fruit (other than fresh fruit) 
Of rruit pulp, including 
tomato pulp, paste o. puree 

Garlic, powdered 
Gelatin 
Ginger, dry roO! 
Glucosc drinks containing 

Ilot less than 23,S Ib, of 
glucose syrup pcr 10 gallons 
of the drink 

Grape juice products (un­
ibemented, intended for 
sacramental use) 

G~~~;nJ~~~r ~~~~~tr:;;i~~ 
making and labelled as such 

Hamburgers or similar pro­
ducts 

Hops, dried, sold by retail 
Horseradish, fresh grated, 

and honeradish sauce 

.,. , 

Column 2 

PenniUcd Preservative 

Propion.ic acid or 
sorbic acid 
Sulphur dioxide or 
benzoic acid or 
mcthyl4-hydroxybellzoate or 
ethyl 4-hydroxybcnzontc or 
propyl 4-hydroxybenzoate 
Sulphur dio.~idc or 
benzoic acid or 

~~h~?L~iJr~~~&;~;~~~ t~ro, 
propyl 4-hy;lroxybcnzOate 
Sulphur dioxide or 
benzoic acid or 
methyl 4·hydroxylxnzoato or 
elhyI4-hydrm:ybcnzoatc or 
propyl 4-hydroxybcnzoale 
Sulph\lt dioxide 

2-(Thiazol-4-yl) benzimidazole 
Biphenyl or 
Z-hydroxybiphenyl or 
2-(Thiazol-4-yl) benzimidazole 

Sulphur dioxide 
Sulphur dioxide or 
benzoic acid or 
methyl 4-hydroxybcnzoate or 
etilyl4·hydroxybenzoale or 
propjl4-hydroxybenzoate 
Sulphur dioxide or 
b~ozoie acid or 
methy14-llydroxybcn1.onte or 
ethyl 4-hydroxybouzoatc or 
propy14-hydroxybenzonte 
Sulphur dioxide 
Sulphur dioxide 
Sulphur dioxidc 
Sulphur dio:ddc or 
benzoJc acid or 
methyl4-hydwxybcnzonle or 
ethyl 4·hydroxybenzoate or 
propyl 4-hydroxybcuzoate 
Sulphur dioxide and either 
benzoic acid or 

~i~~~YL~i~~~~~~~I~~~~t~ror 
propyl4-hydroxybenzoate 
Sulphur dioxide 

Sulphur dioxide 

Sulphur dioxide 
Sulphur dioxide or 
benzoic acid or 
methyl4-hydroxyoen2.0nte or 
ethyl4-hydroxybenzoatc or 
propyl 4-hydroxybenzol\le 

Column 3 

Except where othcl'wi~o 
stated, milligmm$ per 

kilogram not excccding;--

1,000 
LOCO 
5,000 

IO,()(){) 
10,():l(l 

10,01'0 
10,01") 

7<> 
IGO 
1(,11 
!GO 
\(,0 
100 

1.0[10 
I,COO 
1,000 
1,000 
2,0(1(1 , 

70 
12 
10 

" 35\) 
:';00 
:;00 
800 
SOD 
350 
SOO 
800 
sao 
SGO 

2,000 
1,000 

150 
350 
aGO 
800 
SOO 
800 
70 

2,000 
2,00[) 
2,000 
,000 
2,000 

450 

2,00;) 
200 
250 
250 
250 
250 



Column I 

Sptcificd Food 

Jam (other than diabetic jam) 
Jam, diabetic 

Meat, cured (including bacon 
or ham) 

Mushrooms, frozen 
Nut pastes, sweetened 
Pectin, liquid 
Perry 

Piokles 

Potatoes, raw, peeled 
Preparations of permitted 

artificial sweetener and 
water only 

Prunes 

Rennet, liquid 

Sauces, other than horse­
radish sauce 

Sausages or sausage meat 
Soft drinks for consumption 

after dilution not otherwlse 
specified in this Schedule 

Soft ddnks for consumption 
without dilution not other­
wise specified in this 
Schedule 

Starches, including modified 
starches 

Sugars: 
Glucose syrup and ollier 

hydrolysed starches in 
liquid fornl 

Dried glucose syrup and 
other hydrolysed starches 
in solid form 

Other sugars except lactose 
Tea eitract, liquid 

;.! 

,'" , 

Column 2 

Pcrmittcd Preservative 

Sulphur dioxide 
Sulphur dioxide or 
benzoic acid or 
methyl 4-hydroxybenzoatc or 
elhy14-hydroxybem:oate or 
propyl 4-hydroxybenzoate 
Sodium nitrate and 
sodium nitrite 
Sulphur dioxide 
Sorbic acid 
Sulphur dioxide 
Sulphur dioxide or 
sorbic acid 
Sulphur dioxid.:: or 
benzoic acid or 
methyl 4-hydroxybenzoa(c or 
ethyl4-hydroxybcnzoate or 
propyl 4-hydroxybenzoate 
Sulphur dioxide 
Benzoic acid and either 
methyl 4-hydroxyhenzoatc or 
ethy14-hydroxybcnzoat.:: or 
propyl4-hydroxyhcnzoate 
Sorbic acid or 
sulphur dioxide 
Bcn:;:oic acid or 
mClhyl4-hydroxybcl1zontc or 
ethyl 4-hydro)[ybenzoate or 
propy14-hydroxybenwate 
Sulpllllr dioxide Of 
benzoic acid or 
methyl 4-hydroxyhenzoate or 
ethyl 4-hydroxybel1zoate or 
propyl 4-hydroxybcnzoate 
Sulphur dioxide 
Sulphur dioxide or 
benzoic acid or 
methyl 4-hydroxybenzoate or 
cthyl4-hydroxybenzoale or 
propy14-hydroxybeLlzoate 
Sulphur dioxide or 
benzoic acid or 
methyl4-hydroxybenzoate or 
cthyl4-hydroxybenzoate or 
propyJ4-hydroxybenzoate 
Sulphur dioxide 

Sulphur dioxide 

Sulphur dioxide 

Sulphur dioxide 
Benzoio acid or 
methyl4-hydroxybenzoatc or 
cthyl4-hydroxybenzoato or 
propyl4-hydroxyhcnzoate 

,~: , , 

0) t ,. 

Column J 

Except wher.:: otherwise 
stated, millismms l)Ct 

kilogram not cxcceding-

100 
100 
500 
500 
SOO 
500 
500 
2r.O 

50 
1,000 

250 
200 
200 
100 
250 
250 
250 
250 
50 

150 
250 
250 
250 

1,000 
2,000 
2,000 
2,000 
2,000 
2,000 

100 
250 
250 
250 
250 
450 
350 
800 
800 
800 
800 

70 
160 
160 
160 
160 
100 

450 

70 

70 
450 
450 
450 
450 



Column 1 Column 2 Column 3 

Specified Food Permitted Preservative 
E>:C<!pt where o:hcrwif-e 
stated, mil1igr:ul1s per 

kilogram. not excceding-

I~' Vegetables, dehydrated: 
Brussds sprouts Sulphur dioxide 2.500 
Cabbage Sulphur dioxide 2,500 
Potato Sulphur dioxide 550 
Others Sulphur dioxide 2,000 

Vinegar: 
Cider or wine vinegar Sulphur dioxide Of 200 

sorbic acid 200 
Other Sulphur dioxide 70 

Wine (induding alcoholic Sulphur dioxide and 450 miUigrilOls per lill\~ 
cordials) other than wine sorbic acid 200 milligrams per litre 
;, respect of which the 
maxinllllll permilled sul-
phur dioxide content is pre-
scribed by any Community 
Regulation 

Sulphur dio)(ide and Wine in respect of which the As pr\:.\cribcd in 
maximum permitted sul- milligrams per litre by the 
phur dioxide content is pre- Community Regulation 
scribed by any Community sorbic acid 200 milligrams per litre 
Regulation 

Yogurt, fruit Sulphur dio)(idc 01' 60 
bcnzoic acid or 1::'0 
methyl 4·hydroxybcnzoatc 01" 120 
ethyI4-hydro)(ybi!llzoate or 120 
propyl4-hydroxybcnzoate 120 

. i 
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SCHEDULE 5 

Seotion 4(1) and 6(2) 

LAJJELL:i:nG 0"] ?.J'lIIT'?.:;D PR: .. SC:'~V .... TIV:":;:; 

T .-(1) Eaoh oontaiM!: to l:hiGh r,.....,oticn 6(2) of this Ol'der <1p~lliCS shall 
bear a label on ..... hioh is p:dnted Q "h"uo sta'~<lr,leni:;,-

(a) 

(b) 

(e) 

in ll'S;1eCt of each pl:! .. mitted prescxvativ(! present, of the serial 
nur;lber, if w.y, us s~ccified in :::.'clE.tion thereto in colwnn 2 01' 
4 of Part I of Schedule 1, ('..nc1.. of tha common or usual nanle or an 
appropria.te dcsi~ation of that llclwtted l!reservative; 

dhere any oth~r substance or substances is or are present, of the 
common or usual name or rul appropriate dcsignation of each such 
substance; ,~.nd 

if tllO cr more such substrulces ;;n:o premmt, of the proportion of 
each ]!ennitted preservative nnd each other substanoo present savc 
th'1t th<;) label shall only h::.ve prin·~.;d on it a statemcmt of the 
proportion of eny such other substance present if any order (other 
thah this Order or any arn~nd..'1lcnt to th1:.; Order) made wldor the Law 
contains a requircm<:nt to th,~t eff:";ct. 

(2) The said statement shall be hended 0),: proceded by the words "for 
foodstuffs (restricted use)". 

2. Any st8.tem~mt requi:.:ed by the pree~dinti pt:ragraph_ 

(a) shall be c19<'..1.' und legible; 
(b) shall be b a consipicuous position on ihe label lIhioh shall bc 

marked on, 0::''' scourely attaohed to, '(;h:J contain.;!r in such a manner 
th~t it lIill be roadil:! discernibl~ and oaoil~' rom] by an intending 
purcha-;:er under normnl conditions of purch.,;"1.oe; 

(c) shall not be in My \lay hidden OJ: obncurcd or reduced in 
oonspicuousnes::; by any other .nat"~::r, IIhother pictorial or not, 
appe:aring on the label. 

3. The figures :Uld th,;, 1ettr:rs in m1J statement "~O 'thich the preceding 
p..tra.:,-rllph ap!"Jlics-

(a) shall be in c':!uract<'.rs of wliform colour o.nel size (being not lcss 
than 1.5 !;lillimetrcs ill h"ight for a label on a contdncr of uhich 
the greates dimension does not exceed 12 centimetres, .utd not less 
thon 3 lilillimetres in height for a label on a container of lihich the 
gJ.;"e.'tost dimension cAo<.!eds 12 certir,letms), but so that the initial 
letter of any Hord may be taller "than any other letter in tho IIord; 

(b) 911.1.11 appear on a contra~ting gl'l)und, so hOI·tever that 'there there 
is no ground ot11Or than such as is provided by a transparent 
container and the contents of thot container arc visiblc l;ehind the 
letters, those contents sh<, .. ll be bken to be the (,-round for the 
purposo:s of this puragraph; 

(c) sh.,ul be lIithin a surrounding line and no other IIritton or pictorial 
matter shall appear vithin that lin~. 

4.-(1) Th<.:re sh<111 be printed on ~<.tc!J. (lOCUI,lcm"tto which paragraph (c) of 
the proviso to soction 4 (1) of this Ord(.r )Cefers a true st(!.tement-

(a) of tho cOJrunon or usual nruno or an <lllpropriate desi,;nntion of the 
food to '!hich tho docU!ncnt relates; 

(b) in respect of each pennihcd presc.rvative present in the food to 
llhich the document re1ntea, of th::. serial number, if any, as 3pecified 
in re1a.tion th::.xoto in colunu1 2 ot: 4- of Part I of Sehedule 1, <md ef 
the common or usu:l1 n?JlI~ or un appropriate designation of that pe=itted 
preservative; ~d 



(0) of the prOl)Ortion of each p2rmitted prescrY"f'-tivo prosent in the 
food to IIhich the dOCUffiant rCllp.t;cs. 

(2) The said stntcw.:nt sh0.11 includo th-.: uO:l'tls "Hoi: for retnil salo". 

5. Any stn.tement roquh'od by the- yrocodinr; l)"1.rCtgraph shD.ll bo: clear cmd 
legible ond the figures and the luUcrs in 2llJ' sltch stntemcnt-

(a) shall be in characters of Lmifol.'H colour nnd size <'c11cl not less th:m 
3 millimo·tres in height, but s(, that the ini Hal letter of ,:my \lord 
mLly bo tnller than 2.rry Oth_T 10tt;·:;r in the "lTol.'d; 

(b) sh8.11 appoar on a contrPl.,-.ting- ground; 

(0) shall be uithin 2. surroundil1ci lino ond no other ,·rritten or pictorial 
matter sh'.'.11 appear l"Tithin that line. 

6. For the Purl)OSO of this SchodLtlo-

(a) tho height of any INlol.' c,·so lcttd' shall be t.:l.lcen to be tho x-height 
thereof, c1isl.'cgarding arry nsccndcr or dcsc .. md0T thc:Loo:f; 

(b) any rcquircmmt that figures or ldtors shall be of uniform height, 
colour or size, shall bo com;ruod as boing subject to tho savinG that 
any inconsidorab10 v:triation in heiGht, oolour or size, as thG case 
may be, muy bo disregarded. 



SCHEDiJLE <I-
Section 7(1) 

SAMI'LlNG OF Clmus FRUIT TREATED WITIi BIPHENYL, 2·HYOROxYDlPHEN\'L 
OR SonlUM BlPHE:-<YL-2·YL OXIDE 

PART I 

Procill-ing 0/ sample 
I, A sample shal! be proel1l'cd using scientific methods wjlich ensure lhat the s~!mrlc 

is representative of the lot to which it l'I.ll.,tes, 

2, A sample shall satisfy at !cast the following requil'ements-
(a) in the case of goods packaged in crates, boxcs or similar containcrs-

Number of containers r Up to I Abo\'c 

---MC'-nCin-,"-n-'-n-"-m-b-'-'-OCfC,-o-n-t~Cl;n-~-I:-:-::-'c"'-'-"-n-p-l'-d-----... -... ~ll'023°O 1

1

':,°0 
Mass, in kg" orfrui' to be sampled per contniner 

(b) in the case of goods in bulk-

Mass of batch in kS, 
500 500 

I Up '0 Ab,,·, 

---M-'-"-,C'n--Ck-g-.,-'-oCb-'-'-'-m-pcl'-d,------------.. -,' I 6 S 

3, In this Purt of this Schedule, the expression "lot" means a part of a consignment, 
which part Ims throughom the same cllaraeteristics such as varicty of fruit, degl'ce of 
ripeness and type of packaging, 

PART II 

Packaging alld dcli~'cl'Y of sample 
1. Each part of the sample shull be placed in an air-tight container which shall be 

sealed, 

, 2, Each part of the sample to besubmitted for analysis shall be delivered so packaged 
as quickly as possible to the test laboratory, 

)'1 ;1 
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SCHEDULE 5 
Section 7(2) 

ANAI.YSJS OF CITRUS FRUIT TREATED WiTH BIPHENYL, 2-HYDROXYllH'HE1WL 
OR SODIUM BJPHENYL-2'YL OXIDE 

PART I 

Qllali((I(ivc allalysis /01' residlles of biphellyl, 2.hydro;,;ybiplu!IIyl ({lid liodilllll bljlh<'II,"; 
2-yl oxide ill cifl'lls [mil 

Purpose and scope 
1. The method described below ennbles the presence of residues 01" bil'h,-, 

2.hydroxybiph<:nY! (orthophcnylphenol) or sodium biphenyl-2-yl oxide C~odi,,, 
orthopheny]phcnatc) in the peel of citrus fruit to be detected. The sensitil'ity limit "I 
this method, in absolute terms, is approximately 5 gg. for biphenyl and 1 pg. \W 
2.hydroxybiphcnyl or sodium biphenyl.2-yl oxide, which is the equivalent or 5 111/), 
of biphenyl and I mg, of 2-hydroxyb1phcnyl respectively in the peel of I kg. of citfus 
fruit. 

Pl'lilciple 

2. An extract is prepared fL'om Ihe peel using diehloromethanc in an acid medium. 
The extract is concentrated and separated by thin layer chromatography using silica 
gei. The presence of biphenyl, 2.11ydroxybiphcnyl or sodium biphenyl·2.yl oxide is 
shown by fluorescence and colour tests. 

Rcagcllts 
3. The following reagents s11all be used­

(a) cyclohexanc A.R.; 
(b) dichloromelhanc A.R.; 
(e) hydrochloric acid 25 per centum (weight/volume); 
(d) silica gd GF 254 (Merck or equivalent); 
(e) 0·5 peL' centum (weight/volume) solution of 2,4,7·'rinitrofluorenonc (Ti'iF) 

(FJuka, BDH or equivalent) in acetone; 
en 0·1 per centum (weight/volume) solution of 2,6.dibromo.p·benzoquinollC. 

chlorimine in ethanol (stable for up to one week if kept in the refrigeL'ator); 
(g) concentr.lted solution of ammonia, specific gravity: 0'9; 
(II) standard 1 per centum (weight/volume) solution of pure biphenyl in cyclo· 

hexane; 
(j) standard 1 per centum (weight/volume) solution of pure 2-hydroxybiphenY! 

.in cyclohexane. 

ApPQl'aIllS 

4. The following apparatus shall be used­
«(I) a mixer; 
(b) a 250 mI. flask with ground glassjoil\t and with a reflux condenser; 
(e) a reduced pressure evaporator; 
(d) mieropipetles; 
(e) a thin layer chromatographic appnrntus with plates measuring 20 x 20 cm.; 
(f) an ultra·violet [amp (254 nm.), the intensity of which should be such that a 

spot of 5 ~g. of biphenyl is visible; 
(g) equipment for pulverising reagents; 
(II) an oven. 

,,, , 
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Method 0/ Allafysis 
5. The analysis shall be carried out as follows-

(a) Preparation and e).:traction: All the fruit in (he samplc for analysis is cut in 
half. Half of each picce of fruit is kept for quantitativc detcrmination of the 
residue of any biphenyl or 2-hydroxybiphenyl present. Pi~ces of peel arc taLtn 
from the other halves (0 give n s::.mple of about SOg. These pieces arc chopp,'d, 
crushed in the mixer and placed in the 250 Ill!. flnsk; to this is added 1 ml. 
of 25 per ccntum hydrochloric acid and 100 m1. dichlorolllethm13. The mixltac 
is heated undcr reflux lor 10 minules. Aftei'cooling and rinsing of the com\.'n', ' 
with about 5 ml. of dichloromcthalle, the mixture is filtered thrOlwh a (i'" 
filter. The solution is transrerred to the evaporator and some (1I1Ii·I)III1",q 
granules aTC added. The solLltion is concentrated at reduced prC~S\1h';': , 
tempera!Ul'e of 60°C. to a final volume of about 10 m!.lfa rotary empO\,l(", "­
used, the ilask should be kept in a fixed position to avoid loss of biph,'.l\! 
through the formation of a film of the product on the upper wall of the nas!;, 

(b) Chromatography; 30 So of silica gel and 60 ml. of water arc placed in a mi:\~r 
and mixed for one minute, The mix.ture is then spread on to 5 chromatographic 
plates to fOim a layer appro,ximately 0·25 mm. thick. The plates covered wjth 
this layer are subjected to a strcam of hot nir for 15 1l1inUlcs nod then placed ill 
an oven where they al'C kept for 30 minutes at a temperature of IlO"C. 

Arter cooling, the: stLrfnce layer of each plate is divided into lancs, 2 em. wide, 
by para1Jcllines penetrating tIle silica gel down to the sUlfllce of lhe: glass platc, 
50 Ill. of the extl'act to be analysed arc applied to each lane as a nmrow band 
of contiguous spots approximately 1·5 cm. from the low",r edge of the Illate. 
At least one lane is kept for the controls consisting of a spot of 1 ~l1. (that i~, 
10 I-Ig.) of the standard solutions of biphenyl and 2-hydroxybiphcnj'l, une 
standard per lane. The chromatographic plates are developed in a lllixtlU'¢ of 
cycJohexane and diehloromethane (25: 95) in tanks previously lined with 
filter paper, 

(c) Detection and identification: The presence of biphenyl and 2-hydroxybiphenyl 
is shown by the appcarance of spots in ultra-violet light (254 nm.). ThesodiuLll 
biphenyl.2-yl oxide will have been converted to 2.hydroxybiphenyJ dUL'in~ the 
extraction In an acid medium, and its presence cannot therefore be distingUished 
from that of 2-hydroxybipl1enyL The products are identified in the following 
manner-
(i) biphenyl gives a yellow spot in daylight when sprayed with the TN F 

solution; 
(Ii) 2-hydroxybiphenyl gives a blue spot when sprayed with the solution of 

2,6·dibromo-p·benzoquinonechlorimine, foHowed by rapid passage 
through a stream of hot air and exposure to an ammonia-saturated 
atmosphere. 

PART II 
Qllalltilative Qnofysis of Ihe residues 0/ bip/wllyl ill cilrlls /I'llil 

Purpose alld scope 
1. The method described below gives a quantitative analysis of the residues of 

biphenyl in whole citrus fruit, The accuracy of the method is ±JO per centum for a 
biphenyl content greater than 10 mg. per kg. of fruit. 

Prillciple 
2. After distillation in an acid medium and extraction by cyclohexanc, the extract is 

sUbjected'to thin layer chromatography on silica gel. The cJ1L'omatogl'am is developed 
and the biphenyl is eluted and determined speetrophotometrically at 248 nm. 

Reagems 
3. Thc followinJ; rcagl.'I1ts shall he used·· 

(0) concentrated sulphuric ncid solutioLl; 
(b) silicone·based anti.foamins emulsion; 
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ee) cyclohexanc A. R.; 
Cd) hexane A.R,; 
(e) ethanol A.R,j 
(f) anhydrous sodium sulphate; 
(g) silica gel GF 254 (Merck or equivalent); 
(IJ) standard 1 per centum (weight/volume) solution of pure biphenyl in cyclo­

hexane: dilute with cyc\ohexane to obtain the following three solutions-
(i) Q-611£!l-llj 
(ii) 1 ~lghllj 

(iii) 1'4 J-lSht1. 

Appamtlls 
4. The following apparatus shall be used­

Ca) It I litre mixer; 
(b) a 2 litre distillation fiask with It modified Clevenger.type separator as shown in 

Ihe diagram in Schedule 6 and It cooled reflux condenser; 
Ce) a 10 mi. graduated flask; 
Cd) SO Ill. micropipcttesj 
(e) It thin layer chromatographic apparatus with 20 x 20 em. plates; 
cn an Oven; 
(g) a centrifuge with 15 rul. conical tubes; 
(II) an ultra-violet spectrophotometer. 

Method of Allalysis 
5. The analysiS shall be carried out as follows-

(a) Prcparntion and extraction: AU the fruit in the sample for anillysis is cut in 
half. Hali of each piece of fruit is kept for qualitative analysis for residues of 
biphenyl, 2-!iydro:-;ybiphenyl or sodium biphenyl-2-y! oxide. The other halves 
al'e put all togc(her and shredded in a mill or crushed unlil a homogeneolls 
mixtme is ob(ained. From this at least two sub-samples of 200 g_ arc taken fCII' 
analysis ill the following nlanncr. Elich sub-sample is placed in a mixer with 
100 mi. of w:\ter and mixed at slow speed for severnl seconds. Water is added 
lmtil the VO!Ul11C of the mhl:ture renehes 3/4 of the capacity of the mixer, and the 
mixtureis thell mixed for 5 minutes at fullspced. Theresulting pur':e is transferred 
to the 2 litre distillation flask. The mixer is rinsed with water and the rinsings 
added to theeontents of the flask. (The total quantity of water to be used in mix­
ing and rinsing is lli(re). To the mixture are added 2 m!. sU[phl1l'ie acid, I Ill!. 
anti-foaming emulsion and several anti-bumping granules. The separator nnd 
reflux condenser arc fitted on to the flask. Distilled wnter is poured into the 
sep'lrator until the water level is well past the lower ann of the lateral return 
tube, followed by 7 ml. eyc!ohcxane. Distillation is carried out for about 2 
hours. The lower aqueous layer in !he separator is discarded and the upper layer 
is collected in the 10 ml. graduated flask. The sepafll.tor is rinsed with about 
1·5 ml. of cyC!ohexane and the rinSings added to the COntents of the flask, which 
arc then. bwught up to volume with cyc!ohexane, Finally a Wile anhydrous 
sodium sulphate is added and the mixturc is shaken. 

(b) Chromatography: 30 g. of silica gel and 60 mJ. of water are placed in a mixer 
and mixed for one minute. The mixture is then spI'ead on to 5 chromatographic 
plates toformalayer approximately 0·25 mm. thick. The plates covered with this 
layer are subjected to a stream of hot air fOl' 15 minutes und then \Jiaeed ill an 
oven where they arc kcpl for 30 minu(es at a temp..:ratul'c of llO"C. After cooling. 
th..: S\lrf,a:,.: laY":I' \11' e:l..:h plale is \!ividcd inlo 4 l;ln..:~, 4·5 em. widc:by p(1ral!cl 
lines p~n.::tmtjng the silica gcl down to lhe surra..:e of the gl;lss plnte. 50 ~t1. 
of the extract to beanulysed arc applied to one laneof eachplat..:asa narrow band 
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of contiguous spots approximately 1·5 cm. from the lower edge of the plate. 
50111. or the standurd solutions (i), (ij) and (iii), corresponding respectively to 
30, 50 and 70 /-lg. levels of biphenyl ,Irc applied in the same way to the threc 
remaining lanes, one solution to each laue. 

If a large number of samples are being analysed at one time, stundard solu­
tions need not be applied to every plate. Reference may be made to a standard 
curve provided that this curve has been prepared from the average values 
obtained from 5 different plates to which the same standard solutions have been 
upplied. 

(e) Development of chromatograms and elution: TIle chromatograms nrc d~" 
veloped with hexane to a height of 17 em, in tanks previously lined wilh lill'l 
paper. The plates are air dried. By illuminating the plates with ultm·viokl Ih!!ll 
(254 mn.), the areas of silica gel contuining biphenyl arc located and marl,cd ,'II 
in rectangles of equal area. 

The entire layer of silica gel within the areas thus marked ofT is immedi,!{dy 
scmped from the plate with a spatula. The biphenyl is extracted by mixing th¢ 
silica gel with 10 ml. of ethanol and shaking seYern[ times over a period of 10 
minutes. The mixture is transferred to the centrifuge tubes and centrifuged for 
5 minutes at 2,500 I'cYolutions per minute. 

A control sample of silica gcl is taken by the sallle method using an mea of ,he 
same size. lr a series of analyses are made, this control area is taken from an 
unused Jane of a pinte and below the solvent front; jf a single una!ysis is made 
the control sample is taken from an area below one of the positions at which lhe 
standard biphenyl is located. 

(d) Spectrophotometric determination: The supernatant liquid is decmlted into 
the spectrophotometer cells and the absorption deteL'lnined at 248nlll. against a 
control extract from a chromatographic area free from biphenyl. 

Calculatioll of /'cSIl/1S 
6, A standard curve is drawn, plotting the biphenyl Yalues of 30, 50 and 70 ~lg. nguinst 

the corresponding: absorptions, as determined on the spectrophotometer. This gives a 
straight line which passes through the origin, This graph allows the biphenyl content or 
the samples to be read directly in mg. per kg. from the absorption value of their ex­
tracts, 

PART III 

QUflntitative (//W/)'S;$ of the residltes of2.hydroxyhipliellyl (/lid 
sodillm biphenyl·2·yl oxide ill citrus fl'uit 

Pllrpose fll1d SCQPC 

1. The method described below enables a quantitative analysis of the residues of 
2·hydroxybiphenyi and sodium biphenyl-2-yl oxide in whole citrus fruit to be made. 
The method gives results which for a 2-hydroxybiphenyl or sodium biphenyl-2-y! 
oxide content of the order of 12 mg. per kg. arc low by an average value of between 
10 per centum and 20 per centum. 

Prillciplc 
2, After distillatioll in an acid medium and extraction by di.isopenty} ethel', the 

extract is purified and treated with a solution of 4·aminophcnazone. A red colour 
develops, the intensity of whieh is measured spectrophotometrically at 510 om. 

Rengellls 
3, The following reagents slmll be used-

(a) 70 per centum (wciglll/wcight) orthopho,~phoric acid; 
(b) silicone-based antj-ro:uninJ; emulsioll; 
(e) di.isopentyl ether A,R,; 
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ofphcnoJphtha!cin paper, and diluted to 100 mI. with distilled water. A pinch of silica gel 
is added in order to clarify the solution which wil! have a slightly cloudy appearance. 
Thesolution is thcn shaken and filtered throu2h a dry, fine-grain filter. Since coloul'ing i~ 
developed with the ma"ilillm1 or accuracy and precision using quantities of 2.hydroxy­
biphenyl of between 10 and 70 )..1£., an aliquot sample of between 0-5 imd 10 Ill!. of 
solution is taken with a pipette, taking into account the quantities or2-hyd!'oxybiph~ny: 
which might be exrected to be found. Thcsample is placed in a 25 mi. graduated ,1a,l;; 
to this arc added 0-5 m!. of reagent I. 10 IllI. of the burrel' solution [Ind then 0·5 Ill!. ,),' 
reagenl II. The mixture is made up 'to the calibration mark with the bulkr solutil'll 
and shaken vigorously. 

Arter 5 minutes the absorption of the rcd colouring at 510 nm. is mca~lIlc,: :'1' 
trophotomctrically against a control containing no extract, Thc colour do<.:.~ Illlt j .. 
intensity within 30 minutes. Evaluation is made by refercnce to a standard Cli[V¢ Ill," . 
from determinations ming the standard 2"hydroxybiphcnyi solution under jh~' ~'II'" 
conditions. 

Obsel'vatiolls 
6. For each analysis it is recommended that the spee(rophotolll~tric detcrmiu;llioll 

be made with two different volumes of the neutralised alkaline cxtract. 
Untreated citrus fruit give by this method a "blank" rcading of up to 0·5 mg. p~r kg. 

for oranges and 0·8 mg. per ka. for kmons. 
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Cd) puriflcci cyclohexane: shake 3 limes with a 4 pet· centum (weight/volume) 
solution of sodiulll hydroxide, wash 3 times with diSliHed waler; 

(e) 4 pet centum (weight/volume) sodium hydroxide solution; 
(f) buf1h' ~ol111ion nt pH 10·4: into a 2 litre graduated ilask put 6·64 g. of borh: 

acid, 8,00 g. of potassium c11loride ancl93·1 m!. of N sodium hydroxide solution; 
mix and bring up to calibration mark with distilled water: 

(g) reagent I: dissolve I·Og. of 4-aminophenazonc (4-amino-2,3-dim::lh;.1-1-
phenyl-5-pyrazolone; 4-aminoantipyrin) ill 100 m!. of (]istilkd waler: 

(II) reagent If: dissolve 2·0 g. of potassium ferrieYiHiide in 100 ml. lIf di"i1...:d 
watcf. Reagents I and II must be kept in brown glass flasks and arc l'lt]y ~I.,,'I, 
forapPloximateiy 14 days; 

U) silica gel; 
(k) standard solution: dissolve 10 mg. of pure 2-hydroxybiphcllyl III i ",I , 

0·1 N NaOH; dilute to 100 m1. with a 0·2 M sodium borate soludon (I 11,) 

100 ~lg. 2-11ydroxybiphenyl). For the standard curve, dilute 1 mJ. to 10 m!. \\HI' 

the burrer solution. 

Apporo(llJ: 
4. The following apparatus shall be used­

(0) a shredding or crushing mill; 
'(b) a mixer; 
(c) a 1 litre distillation flask with a modified Clevenger-type separator as shown in 

the dingram in Schedule 6 and a refiux condenser; 
(d) all electricnlly controlled heating mantle; 
(e) n 200 1111. separating funncl; 
(f) graduated cylinders of 25 and 100 mI.; 
(g) graduated flash of25 and 100 m\.; 
(II) 1 to 10 ml. pipettes; 
U} 0·5 ml. graduated pipett.::s; 
(k) a spectrophotometer with 4 or 5 cm. cel1s . 

. Mcfflod of Allolysis 
5. AU the fruit in the sample for analysis is cut in half. Half of each piccc of fruit is 

kept for qualitative analysis for residues of biphenyl, 2.hydroxybiphcnyl 01" sodiulll 
biphenyl.2.yl oxide. The other halves nrc put all togcther and shredded in a mill or 
crushed until a homogeneous mixture is Obtained. FrOl1.1 this at least two sub-snl1lp1c~ 
of250 g. arc taken for analysis in the following manner-

Each sub-sample is placed in a mixer with 500 1111. of water and mixcd until a vcry 
fine homogeneous mixture is obtained in which the oily cells are no longer perceptible. 
A sample of 150 to 300 g. of the puree is laken, depending on the presumed 2-hydl'oxy, 
biphenyl content and placed in the 1 litre distillation flask with a quantity of wak!' 
sufficient to dilute the mixture to 500 g. in the flask. After thc addition of 10 mi. of 70 
per C(i,'lIm orthophosphorie acid, several anti.bumping granulcs and 0·5 ml. of <Inti­
foaming clllulsion, the separator and the reflux condenser arc fitted on to the flask. 
10 ml. ofdi-isopcntyl ether are placed ill t11.e separator and the flask is heated gently 
ill the electrically controlled heating mantIc, without aUowing the puree to boil or COHill. 
After distilling fOl" about 6 hours, the contents of the separator are pomed into the 
2001111. separating funnel, and the separator and the condenser arc rinsed with GO mI. 
of eyclohexane and then with 60 ml. of water. The rinsings are addcd to the con(ent~ 
of the separating fUllnel. The mixture is shaken vigorously and when the phases havcsep­
arated the aqueous phase is discarded-

To extract the 2.hydroxybiphenyl, the organic phose is shaken VigOl'OllSly 5 times, 
each time for 3 minutes, with 10 mI. of 4 per centum sodium hydl'Oxide. The nlkniine 
solutions arc combined, adjusted to pH 9~1O with orthophosphoric acid in tllc presence 
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SCHEDULE 6 

DIAGRAM OF A MODIFiED CLI,VENGE:l.-TYP!; SEPARATOR 

Note: Tho llio)Cosions in this lIiallram aro givon in millin;c(rc$, 
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EXPL, NATORY NOTE 

(This Note is not part of the Order) 

The Order --

(a) specifies permitted preserveti-,res and prescribes plU'ity criteria 
for those pr8servF:tiv0S (section 2(1) and (3) and S('hedule 1); 

(b) prohibits the sale or importation of food having in it or on it 
added preservative ,n th the porticular exception of specified foods 
having in them or on them permitted preservatives within prescribed 
limits (section 4(1) proviso (8), (e) and (f), 4(3) and Schedule 2), 

(0) permi ts specified foods to h.9ve in them or on them a mixture of 
permitted preservatives Hithin prescribed limits (ser:-tion 4(1) 
proviso (b); 

(d) permits certain foods on importation or sale other than retail to 
have in them 9r on them permitted. preservatives in excess of the 
limits prescribed in Scbedule 2 if the food is covered by a state­
ment in the prescribed form (s80tion 4(1) proviso (c) and 
Schedule 3 paragraphs 4, 5 and 6); 

(e) permits food to h~ve in it or on it not more than 5 milligrams per 
kilogram of formaldehyde derived from resin used in the manufacture 
of wet strength papers or plastic food containers (section 4(1) 
proviso (d»); 

(f) permits the presence, within prescribed limits, of permitted 
preservatives introduced in the preparation of that food by the use 
of one aT more foods specified in Schedule 2 (section 5); 

(g) 

( h) 

(j) 

prohibits the importation, sale or advertisement for sale, for use 
as an ingredient in the preparation of food, of any preservative 
other than a permitted preservative (section 6(1»); 

prescribes labelling requirements for permitted preserva~ives 
when sold as such (section 6(2) and Schedule 3 paragraphs 1, 2, 
3 and 6); 

prescribes the methods of quantitive and qualitative analysis for 
biphenyl, orthophenylphenol and sodium orthophenylphenatein citrus 
fruit, and the methods of sampling ci~rus fruit for this purpose 
(section 7 and Schedules 4, 5 and 6) 

This Order does not apply to :my -prcucrvativc or to any food having a 
preservative in it or on it which is sold, consigned, delivered or 
imported for export (section 3). 
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