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THs FOOD ARD DRUGS (TOLOURING MATTER IH FOOD) ORDER, 1976.

THE STATES BOARD OF HEBALTH, in excweisz ofthe powers conferred upon
it by sections four, seven and forty-seven of the Food and Drugs
{Guernsey) Lew, 1970 (a), 25 amendad (b) and of all other powers
enabling it in that behelf, hereby ordrrs:-

1. This order may be cited 2g the Colouring Motter in Food Order,
1976, and shall come into operation on the twenty-seventh day of
Hay, ninetesn Mmndzld emd pevehty-six.

Interpretaticn

2. (1) In this Crder, unless the conbext otherwise requires -
“appropriate designation® means, as respecits any pormitited
colouring gatier or permitted diluent, & nane or
deseription or 2 name and deseription sufficiently specific,
in each case, fto indicate to ean intending purchaser the true
nature of the permitted colouring matter or permitted diluent
%o which it is applied.

(a) Ordres en Conseil Vol XXIT, p. 412

(b) OCrdres en fDonseil Ne. XIV of 1975



"the Board" means the Bfates of Cuernsey Bosrd of Health:

"bread" means bread in any form intended for sale for human
coasumption and inciudes the following, and any mart of the following,
that is to say, rolis, baps, fancy loaves and spsciality bread, but
does not include potato bread;

"outter" means the fatty substance intended for sale for human
consumption which -

{a) is uswally lmown as butter,

{v) is derived exclusively from cow's milk the pH of which may have
been adjusted by the addition of an alksli carbonate,

and includes whey bubter;
"earamel® includes malt preparations for the development of colour;

"cheese" means the fresh or metured product intended for sale for
human consumption, which is obtained ss follows -

{2} in the case of suy cheese other than whey cheese -

(i) by coagulating any or a combination of any of the
following subsiances, namely milk, cream, skimmed milk,
partly skimmed wmilk, ccneentrated skimmed milk,
reconstituted dried miik and bobter wilk, and

(i1i) partially draining the whey resulting from any such
coagulation;

(b) in the case of whey cheese -

(1) by conrentrating whey with or without the mddition of
milk and milik fatl, and moulding such concentrated whey,
or

(ii} by cosgulating whey with or without the addition of milk
and milk fat;

"eheese spread" means cheese vhich has been subjected to a process of
melting and mixing with wilk products cther than cheese, wiih or
withont the additicon of emulsifying salts;

"goffee" means the decorticated bewrries of coffee and includes any
such berries which have been roasted or ground or roasted and ground;

"coffee product” wmeans any dried or liguid extract of coffee, any

coffee and ohicory mizture, any dried or ligquid extract of coffee and chicory
mixture, any coffee and fig mizfure, or any dried or liguid extrapt of

2 coffee and fig mixture;

"eontainer”" includes any form of packaging of food for sale as a single
item, whether by way of wholly or partly, enclosing the food or by way
of attaching the food to some other article, and in particulor includes
a wrapper cr confining bands

"oream" means that part of milk rich in fat which has been separated by
skimming or otherwise and which is infended for =zale for human
consumption;

"diluent" means any subsiance used te dilute or dissclve colouring
matter intended for use in food for human consumpbions



"emolsifying salts" mesos the following substances insofar as their

use 1s permitted by the Miscellansous Additives in Food Order, 1976 (c)
namely, the ammonium, sodium, potassium or caleium salts of citric

and orthophosphorie arid; the secdium, potassiuvm or calcium salts of
diphosphoric 2cid; pentasodium triphosphete; peninpotassium triphosphate;
ammonium, sodium, potessimm and caleium polyphosphates; the sodium,
potassium or potassium sodium salits of tartarie arid;

“flour™ means the produci intended for sale for human consumption which

is derived from, or separated during, the milling or grinding of wheat,
whether or not any of the wheat hos been malted or subjected to any
process end vhether or not the product contains ensyme active preparations,
apd includes meal but does not include separated wheat offals, sepavated
wheat germ or semolina:

"food" means food intended for sale for hiuan consumption 2nd includes
drink, ohewing gum and other products of a like nature and use, and
articles and subgtances used ag ingredients in the preparation of food
ar drink or of such products, but does not incinde -

(a) water, live animals or birds,
(b) fodder or feeding stuffs for animals, birds or fish, or
(¢) articles or substen-es used only os drugs;

"hard cheese” means cheese other than soft cheese, whey cheese, processed
cheese or cheese spread;

"human consumpiion" includes use in the preparation of food for
human consumptiony

"the Island" includes the Islands of Guernsey, Alderney, Herm and
Jethous

"the Law" means the Food and Drugs (Guernsey} Lew 1970t

"permitted coleouring metter” means sny colouring matter described in the
table in, or paragraph 1 of, Part 1 of Schedule 1 to this Order which
comglies with auy specific puriiy criterie relating to that colouring
matter specified in Part 11 of that Schedule and, so far as is not
otherwise provided by any such specific puritr criteria, with the general
purit; criteria specified in Part 111 of that Schedule, or any combination
of fwo or more Such cclouring matters snd (except in the definition of
appropriate designation in this sub-section and in section & of and
Schedules 1 and 4 to this Order) shall be construed as including any
permitied diluent combined with such colouring matter or combinaticn

of such coleouring metters;

"permitted diluent" means any diluent desecribed in Part 1 of Schedule 2
to this Orvder, which complies with the general purity criteris specified
in Part 11 of that Schedule or any permitied solvent which complies with
the purity criteria specified in Part 111 of that Schedule and ingludes
any cembination of two or more such diluents or solvenits or diluents

and seoivenis;

"permitted solvent" has the mesning sssigmed to it by the Miscellaneous
Additives in Food Order, 1976;

"processed” in relation to any food, includes curing by smoking and any
treatment or process resuliing in & substantial change irn the natural
state of any food but does not include boning, paring, grinding, cutting,
cleaning or trimming and "unprocessed" shall be construed szccordinglys

(e¢) s.1. 1976 No. 36



“procegzed ohigeacs"” means chesse which has been subjocted to a proness of
melting @#nd mixing with ov without the addition of esmulsifying salts;

"sell” includes offer or sxpese for sale or have in possession for sale,
and "sale" and "so0ld" shall be construed accordingly:

"sol't cheese" means chaese which is resdily deformed by moderste
pressure, bui does not include whey cheese, processed cheese or cheese
spread, and any reference to zoft chesse includes 2 referenre to cream
cheese or curd cheess;

"yegetables” includes pulses;

"whey cheese” means the prodoct obtained by one or other of the
processes referred %o in psragraph (b} of the foregoing definition of
"cheese';

and any other expression shall hrve the same weaning as in the Law

(2) The Interpretation (Cuernsey) Iaw, 1948 (&) shall apply to the
interpretation of this Order ss it applies to the interpretation
of a Guernsey enzctment.

(3) Unless a contrary intention is expressed, all proportions mentioned
in this Order asre proporiions calculated by weight of the product
as socld.

(4) 433 proportioms and gquantities of any colouring matter menticned in
this Order are caleculated on the pure colouring matter.

(5) Any reference in this Order to a2 label borne on & combtainer shall
be construed as inciluding a reference to any legible marking cn the
container however effected.

{6) For the purposes of this Order, the supply of food, otherwise then
by sale, at, in or {rem any place where food is supplied in the
course of a business shall be deemed to be a sale of that food.

{7) Except in so far as the contexi otherwise requires, any reference
in this Order to any enactment or order shall be construed as a
reference to that emactment or order am amended, repealed and
replaced, extended or applied by or under any other enaectment or
order including this Ordex.

Exemptions

3. The provisions of this Order shall not apply to any food having any
colouring matier in it or on it, to any colouring matter or to any
diluent combined with any colouring matier or colouring metters
which, in each case, is intended at the time of sale, consignment,
delivery or importation, as the case may be,-

(s} for exporbtation to eny place outside the Bailiwick of
Guernseys or

(b) for the purpose of scientific laboratory testing, if the
container of any such food, coleouring metter or diluent
bears 8 label stating clearly that such feod, colouring
matier or diluent, as the case may be, is sold, consigned,
delivered or imported, as the case mey be, only for sach
PUrpOSE.

{2) Ordres en Conseil Vol XLLL, p. 355



Gale, efe. of food containing colouring mstter

4. {1} Subjert te subsection (3) of this seetion, no food sold,

(2)

(3)

{4)

consigned, deliversd or imported into the Island shwll heve in
it or on it any eolouring matter other than a psrmitted
colouring mabter.

Subject to subscction (3) of this scction, no food so0ld,
consiyned, delivered or imporied inte the Island shall hsve in
it or on it, agy mock however offected, in any colouring maiter
other than z permitted colouring matter.

Save as hereinaftcr provided, no food sold, consigned, delivered or
imported into the Islosd shall have in it or on it any

permitted colouring metier specified in column 2 of Schedule 3 to
this Ordex.

Provided that ony food specified in columm 1 of that Schedule
moy have in it or on it any such permitted colouring matier
specified in ralation ftherete in column 2 thereof subject

to any vestriction on use specified in relation thereto in
colum 3 thersof.,

Wo person shall sell, consign, deliver or import into the
Island any food which does not comply with this section.

FProhibition of the use of added colouring matiter

5. (1)

(2)

{3)

{4)

Save as hereinmiier provided, ne reat, game, pouliry, fish,
frult or vegeiable, in 2 raw or unprocessed state, sold,
consigned, éeliveresf or impovted into the Island for human
consumption, shall have in it or on it (otherwise than for
the purpose of morking) any added colouriug matter;

Provided that the husk containing any nut may heve in it or
on it added permitted colouvring matter.

Mo tea (whethier in lzaf or essence form), roffee, coffee
produrt, condenssd wilk or dried milk, sold, consigned,
delivered or imported into the Island for human counsumption
shall have ia it or on it any edded colouring matter.

Ho bread, other than white bread or sods bread, sold,
consigned, delivered or impmried into the Island for human
consumpltion, shall have in it or on it any added colouring
matter other than caramel:

Provided that the provisions of this subsection shall not
zpply in rclation to any bread sold, consigned, delivered or
Zmported invo the Islard for use by a monufacturer for the
purposaes of his menufecturing business.

Yo flour, intended for sale as zuch, sold, consigned, delivered
or imporitsd into the Islend for humsn consumption, shall have
in it or on it =*ny added colonring matiter other than caramel:

Provided that the provisions of this subsection shall not apply
ag resrects any sale, consignment or delivery, or
importation into the Island of flour =

(a) for use by the States of Guernsey or the States of
Aldernzy, or by any person authorised to wurchase oxr
import the flour on behalf of the States of Guernsey or
the States of Alderney for stoclkpiling or experimental
purpoges; or

(p) for use for she puracse of disgnesis, troatment or
research,



(5]

nto the
in it or on it any
nnetto, eslpna-, besta-, and
tens or tumsric, inasmuch
rder or salt or lagtic

0

verad or imporited iate ths
on shell heve in it or on it zny

{2) hard cheesz, soft cheess and whay cheese may contain
the permitied cclouring matters alpha-cerotens, befa-
carctene, gamma-carotene and annatio and the synthetic
aquivalent identiezl with the pure colouring priociple
of the parmitied cclouring maiters alpha-~arotens, heia-
carotens, ganma-cerotens and annatio;

(b) The rind of hard cheese may contzin any permitted
colouring matter other than eluminium, silver, gold or
nethyl violet;

(c) procesaad cha2ass, ghoese spread and ssge cheess spread
may contain -

{i) the permitied colouring metters mentioned in
porazraph (2} of this proviso;

(4i) the follewing permitied colocring matiers,
namely, curumin, riboflavin (lactoflavin),
cochingl (carminic acid}, orchil {oreccin},
chlereophyll, caramel, cerotencids, llavoxanthin,
lutein, cryptexenthin, rubixanthin, viclexanthin,
rhodoxanthin, canthexsnthin, bestrooi zed
(bstanin), anthocyanins, peprikas, tameriz, salfron,
sandalwood, the pure colouring principle of the
permitited colouring metters papriks, tumeric,
saffron and sandalwood, snd the synthetic eguivalent
identical with the purs colouring principle of azuy
natural colouring matter specifisd in this sub-
paragraph;

(d) tord sage chesse and soft sage checse may contain -

(i) ths permitied colouring matters mentionsd in
paragraph {a) of this provisos

(1i) any green permitied crlouring metter mentionsd
in sub-paragreph {ii) of paragraph (c) of this
proviso.

(7) Mo cream sold, consigned, delivercd or imported into the
Isiand for human consumpbion shell bave in it or on it any
added colouring metisr,

(8} Ho person shall sell, ronsign, deliver or import inkc ‘the
Islend any food witleh doss not comply with this ssection.

Inorganic and organic impurity limits for colouring matiers aud dilnents

6. (1) o parmitted ecolouring mether s0ld, consigned, delivered or
imported into the Island fer use es zn ingradisnt in the
pre.arstion of foeod and no per-iited diluent combined with any
such permitted colouring watter shzll sontain any inorganic or
crganin impurity specifiszd in Tart 11 ov Parit 111, s&s the case may
be, of Sechedule 1 te this Crder in relation to such permitted
colouring matier or in Part 11 or rart 111, as the cass may be,
of 8chedule 2 thereto in relstion to such permitted diluvent in
excess of the amount therzin preseribzd for such impurity;



Frovided that the meximum smount of say inorgenic or orgenic
impurity that mey be routainad in o ~ombinstion of psrmitted
colouring matters or of @ permitted colouring motter or permitied
eolouring metters with 2 pormitted diluont or permitisd diluents shall
be determined by maltiplyins the meximum amount of that impurity

as specificd in Part 11 or Fort 111 of Schedule 1 to this Order

in relation to cach permitted colouring matter or in Part 11 or

Port 111 of Schedule 2 tharets in relation to esch permiticd diluent,
whirh in vither cose is contoincd in thet conbination, by the
proporiion of the fotel amount of sueh combinstion represented by
that ~olouring matier or diluent and by adding together the

products resulting therefron.

{2) o person shall scll, coasign, deliver or import inte the Island
any permitted rolourins matior or permitted diluent combined with
any permitted colouring metiter whirh does not comply with this
se~tion.

Szle, advertisement and lobelling of colouring matter

7. (1} Ho porson shall sell, consign, deliver, import into the Island
or advertise for sale any colouring motter for use s an
ingredient in th: preparation of food unless such coloaring
matter is a pzrmitted colouring matier.

(2) o person shall sell, consion or deliver eny permitted colouring
matter for use as an ingredient in the preparation of food except
in @ conteiner bearing a label vhich complies with the
requirements gpecified in Schedule 4 to this Order.

Condennation of food

8. Vhere any food is certified by the States Analyst as being food
whiech It is an offence ageinst section 4 or 5 of ihis Order to sell,
congigh, deliver or import into the Island, that food may be
treated for the purposes of seclion 9 of the Lew (under which food
may be seized and dastroyed on the order of the Meigistrate's Court)
a5 belng unfit for human consumption,

Penalities

9. - {1) If any person controvenes of fails to comply with any of the
foregoing provisions of thiz COrder he shell be guilty of an
offence and shall be lizble %o » {ine not excceding one
hundred pounds or to imprisonment for o term not exceading
three months, or to both, and, in the cese of 2 continuing
offence, to a further fine not exce:ding five pounds for
each day during which the offence continues efter conviction.

efences

1C.~ (1} In eay proceedings for an offence ageinst this Order in
relation to the publiration of an advertisement, it shall be
a defence for the defendant to prove that, being 2 person
whose business it is to publish or arrange for the
pablication of advertiscments, he roceived the advertlsement
for publirztion in the ordinary courss of business.

(2) In any proceedings sgrinst the manufacturer or importer of any
colouring matter for use as on insredicont in the preparation
of food, or of eny food having eolouring matter in or on it,
for an offence agoinst this Crder in relation to the
publication of an sdvertiscment, it shall rest on the defendant
to prove that he did not publish, 2nd was not a party to the
publication of, the adwvertisement.



Appliration of various scotions of the Law

11. Subsertions (2) snd (3) of scctiocn thirty-seven (whiech relste to
prosecuticons), section thirty-eight (which reletes te evidence
of snmalysis), section forty (which relstes to a contravention
due to some person other tham the porson charged), subsection
{2) of section forty-ons (whish relates to the conditions under
which & warranty may be plended as a defence} and sertion forty-
two {which reletes to offunces in relation to warrenties end
certifiecates of analysis) ol the Low shall spply for the purposes
of this Order as if referonres therein to proceedings, or a
prosecation, under or taken or broughi under the Leaw included
raeferences To procecedings, or 2 prosecution as the cese rmay
be, Faken or brought for on offence under this Order.

Extent

12, ‘This Order shall have effect in the Islands of Guernsey, Alderney,
Herm and Jethou,

Dated this Twenty seventh doy.of Hay, nineteen hundred snd
seventy-six.

-~ _:‘) s";j ) )
Aot R tlenr,
Prasident of the States Board of Health
for and on behalf of the Board.



SCHEDULE 1

Part I

Sactien 2(i)and 6

Peaairreo COLOURING MATTER

Column 1 Column 2 ! Column 3 Colunn 4
Colour
Name of Colour Serial Index Systematic Name or Description
Numbar | (1971}
Number

Curcumin E 100 75300 | §,7-di-(4-hydroxy-3-methoxyphenylhepta-,
§-dicne-3,5-diono

gib_oﬂavin or Lacto-{ E 101 e 7.8-Dimethyl-10-(D-1-ribitylYisontloxazine

avin

Tartzazing E 102 12140} triSodium  S-hydroxy-1-(d-sulpliophenyl)-4-
{4-sulphophenylazo)pyrazole-3-carboxyiate

Quinoline Yetow E 164 47005 | sodium salt of a mixture of the mono- and
disulphonic acids (mainly the latter) of
quinophthalone or 2-{Z-quinolylindancdione

Fast Yellow AB E 105 13015 | diSodium 2-amino-5-{d-suiphophenylazo)
benzenesulphonate

Yellow 203 — 18965 | diSodium 2,5-dichioro-4-[5-kydroxy-3-methyl
«4-(4-sulphophenylazo)pyrazoi=1-yljbenzene-
sulphonate

Sunset Yellow FCFor | B 110 15985 | diSodium  6-hydsoxy-5-(4-sulphophenylnzo)

QOranga Yellow 5 napiithalene-2-sulphonate

Orange G — 16230 | diSodium T-hydroxy-8-phenylnzansphthatene
-1,3-disuiphonate

Cqchineal or Carminic | B 120 73470 | extract of Cocens caerl (Ammonium salts are

acid included

Qrchil or Orcein E121 —_ extract obtnined with ammonia solution, in
air, of the red colouring matter of the specics
Roccella, Leckanora ang Orclelia

Carmoisine or Azoru- | E 122 14720 | diSodium d4-hydroxy-3-(4-sulphe-l-naphthy-

bina lazo)naphihalene-1-sulphonate

Amaranth E12 5185 | triSodium -hydroxy-4-(4-sulpho-L-naphthy-
laza)aphthalene-2,7-disulphonate

Ponc¢eau 4R or Cochi-[ E 124 16255 | friSodium 7-hydroxy-8-(4-sulpho-1-naphihy-

neal Red A lazo) naphthalene-1,3-disuiphonate

Erythrosine BS E 127 45430 | diSodium salt of 2,4,5,7-tetraiodoffuorescein °
(xanthcne numbecing)

Red 2G — 18050 | diSodium  S-acetamide-4-liydroxy-3-pheny-
lazonaphthalenc-2, 7-disulphonate

Sofanthrene Blue RS | 85130 69800 | 6,15-Dihydro-5,9,14,18-anthrazineteirone

or Anthragen Blue or
Indanthrene Biue

{indanthrone)




Colmmn [ Colimn 2 | Catumn 3 . Column 4

L
Calour :
Name of Colour Serinl Indyx Systemniic Name or Deseription *
. Number | (197D
., . Number
Patent Biue Y E 131 4205 Calefam di= 4-[d-dicthy lmmoniveyeloliexa-
2, 5-dienglidene-(4-ticthylaminopheny )
| ,4 methyl}-6-hytroxybensene-1,3-disulphonale
: Judigo  Cnrmine or { L 132 | 7MIS | chSutium. 5,8~ mdigendisolphonale
! . Indigotine .
1 ~ -
© Urillignt llue FCF -— 42090 | diSoudiuin 4°9%i(M-cthyl-d-suiplonntebens
! zy mdnoyteiplwnylmet hyfinsne2-sulphonute
Cideraphyll E 140 T5REQ | Clloraphytt a: l'és.ylyl d-gthyls Langeihoxy-

: R T iy honyd-1,3, 5, B-tetcamethyl-
Y-oxa-2-vinylphorbin-T-
|1rn|1i0I'|:\lL', Mignesiut come
lex

Chlorophpt! bz Mhviyl d-cthyl-3-foznyl-10-
malhuxyearbonyis 1, 5, H-1rime-
' Whyl-Y-0x2-vinylphorbin.
T-propiannle, higaesivin
complex \
Capper eomplexes of | B 141 TSR0 | copper chlorophyll complex and  copper
chleraphyli and chlor- clileropliylin complex
aphylling
Green.S or Acid Brils B 142 4400 | monoSadivm e {d-dimethylammaonineyclos
liant Gireen 1SS of Lis hexa-2.5-Uienylidene-(-dinwethylamino-
suhvine Crreen phenyimethyl|-3iydroxynaphihalene-2,7-
_ disulphwsninte
Brown FK smen — mixlure of the following consponents:
(1) Switlium 2’ A%-dizminoazobenzene-4-
' sulphogte

() Sodium 2°,4'iamino-5"~melhylazobens
enesdsulphanale . .
(110 diSodiwm 4,444, 6 dinmio-1. 3-pheas

. ylenehisnzolliheazenesalphunile
(V) diSodivig 4,42 d-dimnino-1,3.phen-
' ylenghisaioldibenzenesulphenile

(V) diSodivm 442 4-dinmino.S-methyl-
1, J-phenylencliisazo)dibenzenesui-
phanate .

(VD) priSodium 4,4"4"{2 d-dinmtinobenzenes
§,3,5-litazoltribenzenesuiphinale

Chogolale Brown ¥13 —_ — lhc.prmlucl of coupting dinzotised naphihis

' anle uidl withe osuge orange extragl {princi=
pally 2 mixture of macherin (C1 75240) und |
morin {Cl 75660)} .

Chocelate Brown HT - 20285 | dtiSocdium_ 4,4'-(24-dihydroxy-5-ydroxy-
: ' wmethyls |, 3-phenylenchisazaji{naphthalene
« l-suiphanale} .

# Caramef : E 150 - pradiscts vblained exclusively by healing
- sucrpse ot olher edible sugirs) or walers
. . soluble amurphaus brown prodnets, ohtaned
B ’ ; by the controlled action of heal on edibic |
‘ ’ sugirs in 1he presence aF ong or mnre oF (be

following ehenical compounds:




Column 1

Cobiin 2

Columin 3

i
i
¢

B U . BUS

. ' . —C'L-)qu'l' .
. .Nnmc of Colar Serinl Index Svstematic Napse or Deseriplion
e A Number (1971) ’
. : e Muatber
: . [
o B —icetic acid. citric’ neid, phospharic acid,
! b suiplurie acid, sulphurgus acid or sulplior
T dinxide} .
r —-inunenium-, sedium-, potassium hydrox.
+ fdes or gaseous uimolsing
— armumigns-, sedivme, potassinm curbon-
ntes, phosphates, sulpliies of suiphites
Ulack PN or Brilliant |« E 151 . | 28440 | setraSodivm d-icelanida-S-liydeasy-6-[7-5ut -
Black BN . [ ho-As(d-sulphaphenykizo)-1-naphihylazo}
] mphihalene. 1, T-disulphorate
Biack 7984 E152 27155 i setraSucliom Geamino-d-hydroxy-3-[Tsulphas
. R d-4-sulphdphenyliao)-1-nnphibylnze] naphe
O v dhglene-2, Falisulphonate
Carbon black or Vegs | 153 - . —_
clable carbon or Chane Cot ; '
fel black
Curotenoids: E 160 ) . K
alpha-carotens, E 160() 75130 | mainly in the frans forms
beli-catotene, '
gammn-cnm!m)u
aAatio, E 1GO(M | 75120 | annadtoincludes bixin, the principat colouring
bixin, of ail extracls of annatto, and norbixin, the
narbixin wlkaline sult of which is the principat colonrs

ing of aqueous exiracts of apnalto i

[N

capsanthin or E 160(c} ,". — paprika exteact’ \. .
capsarubin - . L
Ivcopene E 1604/ 75125 | nwinly in the trans forms l .
belit-npo-A'- I 16o(er | 40820 [ [-8-apocnrotenal
carelenn] (CI0) mainly in the fraus Tormaa L
elhyl ester of beta- | T IG0(N | 40825 [ cthyl B-8"apocarotemate )
apo-8"curolenoic ¥ mninly in the frans forms
achl (CH) - ' .
Flavoxanthin | L 16 P s . . .
Luein - E 16lih) — ' - ' i L
Cryploxanthin E 161} — the ketonic or hydroxylic derivallves or the
Rubixanthin EGld) ) 75135 ketonic ind hydroxyfic derivativés of carol-
Violwanthin E 8l{e} — Qs ' !
Riedoxanihin LG S) —
Canthaxanihin E t6i(g} 44830 .
Beeiroot Red of Bela- | G 162 — nQUCoNS extrict of red betroots
nin . . . :
“Anthocyaniig - E163 — (). those glyepsidesof 2- phienylbenzepyrylivm
R PR > 'snlis which are anthocyanins; -
: (%) the following mithoeyanidin q‘f_:yconcs:
pclargoniding eyaniding peoniding dels
. . phiniding petunidin; malvidin, :
. . ! N
—— v —— 3 LY

S
(AT
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Column 2

Coleznn 3

et b e a e s tremaral e i e

Column 4

A Colour N ) .
Niyue of Coloir . Serial Inedex Systematic Nane or Description
. MNumber | - (1971) 1 -t
- Number . } o
. The rellowing nanrral i i 3 .
substunces having o ' caf ’
sccondary  calouring . " .
effect: i ,
(o) paprika — — bt Vs —
. Pt ] ¢
{0} lrmeric —_ 75300 ' e
{e) sallion —_— 5100, ) ! Lo
{el} snndilwood — a iy . s 1
{e) the pure colour- h h
ing principle of I
any, of 1he col- ha '
oliring  mallers
listed under (a) 1 '
to (d) above i : —_
Fiuniym dioxide LTl 17891 'L J — N
leon oxides and hyd- [ £ £72 77489 ! L
roxiites T —_
77492 P
72499 4 et

COLOURING MATT,
PURPOSES'ONLY
Aloninivm

Gold

“Pigment Rubineg nr}
Lithul Ruhmo BK

v

Burnt Umber - ; t

Methyt vialet

77000
77480
15850

42535

f

only the calcium and aluminfum salls of 3-
hydroxy-4-(2-suljtho-p-telylize)-2-naphihoic
acid -

product obiained by roasting in air a mixtyra
consisting ¢ssenlially ol iron and manganese
axitdes, and calcium and aluminium siticates,

carbunales and suiphates

nnixture of the hydrachlorides of the more
higlily methylated pararosanilines contnining
principally 1he N-telra, -penias, and hexa-
1'hc1hyl dcnva(i\fcs

The syalletic cguiva-

lent identical with the

pure colouring prin-

ciple of aity naturl

<olouring nualicr des-

cribed i 1his Part of
. this Schedule

1. Each colausing matter specjfied jn column 1 o[‘thc above tably shall, excepl where other-
wise provided in any specilic purily criteria in relation ta that colouring matter in Part I of this
Schedule und in the case of E 180 Pigment Rubine, include the acid form of the colnunm;
naltct and ifs sadium, caleium, potassiura and aluminium salts (akesh, | . . .

b e it il i 2

pr1 o cxinin s i re L e A



. E 102 Tartrazine . .

tart 11 Vo
. " i
Sercitic Puuty CRETERIA APIMLICAILE TO .

PERMITTER COLOURING MATTER
. - ) t . .
£ 101 Riboflavin or Lacinflovin '
1. Limit test for Jumiflevin {7,8,10-trimethylisonlloxazine):

* « The colour of the filtrute obtained by shaking 25 mg of the colouring matter with

10 mi of ethanol-fice chforoform for 5 minutes and filiering shalf not be more intense
than thet of an agucous selution oblained by d:lutmg 3 ml of 01N potassium dich-
romitle 1o 1,000 mi. . .

2, The cthanol-free ehloroferm to which the prccc:lmg mragmph refers shall be
* prepored us follows:

carelully shake 20 mi o chioroforay with 20 mi of witer for 3 minyles and allow time
lo sepirate; draw ofl the chlorolorm layer and repeal. the extraciion Iwice using
20 i eich time; filter the chioroform through dry filter paper, shake the ﬁltralc well
for 5 minules wuh 5 g of powdercd anhydrous sodium sulphate, leave Lthe mmurc to
stand for 2 hours and decant o filler the clear ch[orofoxm. ; .

: 1. The colouring matier shall not conlain— v R
(@) more than 02 per cent. of water-insoluble matier; oy
"(h) more than I per cent. of subsidiary colours, '

E 104 Quiniiine Yeliow

1+ The eolouring mindier shall not comnm more than 002 pcr cem. of Watcr-ansolublc
fmatier, .

| FIPEN

Vo

E 105 Fast Yellow AB Lo b
1. The tolouring matfler shall not conlain— ) .
() more than 0:2 per cent, of \va!cr-insnlublc matter; ) }

(h) more than 3 per cent. of subsidiary cololirss

(¥ more than 10 milligrams per kilogram of unsulphonated aromatic ammcs,
including 2-amintazobenzene, d-aminoazobenzene and anlhnc

2, The guantities of 2-aminopzobenzene and 4- ernm?obcn?mc present in the

'culourlng matter shull be determined by the foflowing method: |,

dissolye 20 g of the colpuring muller in 400 ml of water; add § ml or N sodium
hydroxide, and shake 4 times with 50 mi of chlorobenzene in a separating funnel for
75 minutes,  Wash (he combined chiorobenzene extract with successive amounts of
. 400 ml of 0N sodium hydroxide untif the upper nqueous layer remains colourless,

Filler the ddorohierzene solution through a thick folded fkicr. Concentrate 100 ml of

the ¢hiorobenzene extraci 1o about 20 ml by heating ¢n a waler bath in a current of

ot air; pour the concentraled solution on to a suilably activated alumina column -

ol appropriate size; eiute with chlorabenzene. The first 100 ml of the chlorobenzene
clvate contains, the 2-nmmonzobcnzc.nc clution of 4-aminonzobenzene follows there-
after. Make up g soiution of cuch compmmd to 100 ml. Measure the extinclion ‘of
the 2-aminoazobenzence (Ey) and that of the 4-dmmoazobcnzcne {E2} in a spectros
pholomcter & amsl chlorobenzene codlained in celis of suuab!e thickness (d; and




,“:'

1y cms respectively) at 414 nm and 376 nm respectively, Caleulate the quantities of
2-uminonzobenzene and 4-aminouzobenzene prcscnt in thc colouring matter, using

the following fermulac: o |
2.anmonzobenzene conlent = B % 100 et
(milligrams  per  kilogram) | | to P
; i A gy x4
.d.aminoozobenzenc content = B %y 100
- (milligrams  per  Rilograny) . ; = . ,
) PG % da !
it being-understood that: _ ' N F) '
1 mg/ml - - e :
E at 414 nm for Z-aminoszobenzene ' =397 » |7
L 1 em P . I . o
and i
| mgfmi
E at 376 nm for daminoszobenzens =110
Iom

3. The quantity of aniline present in the celouring ma!ter shall be determined by the
~ following method:
shuke 75 mi of the residuum of the chlorebenzene extract, io which reference is made
in the preceding, puragraph, witly 2 successive portions of 50 ml of 05N hydroehloric
acik, then wilh 2 successive portions of 25 nil of water; neutrafize the comibincd
aqueaus extracts with & 30 per cent, solulion of sodium hydroxide apd acidify with
10 kol 9-5N liydrochloric acid; dissolve 1-2 g ol powssivm bromide in 1his solution.
Afler cooling in iced waler add about 20 drops of O-1N sodium aitiite and allow 1o
sitnd for 10 minutes; remove any excess of nitrite by adding sulphamic acid, Pour
1hesolulion into iboul 5 mi of & 3 per cent, solulion of R Salt (WiSodium 3-hydroxy-
. naphtlafene-2, T-disuiphonale} mlded to 10 mi of 2N sodivm hydroxide; allow to
* stand for |5 minutes. Acidily the solution of the dyesiull with Congo Red as indicutor,
until the Iatter turas blue, and filter, The .imlnm?obcnzenL dyestulf will remain on
the filier, Dilute the filtrate to 200 mi and measure jts extinclion (E) in a spectros
photomeler ngainst chlorobenzene contained in cells of suitable thickness'(dy ems)

© a1 490 nn. Calculate he guanlity of nmlmc present jn the co}ounng mattc{: us:ng thc

follawing formula; . ‘
" uniline confeat e By x» 266 IR B
“ .7 (milligrums per kifogram) s o AL
8 . 226 x .y o
: L : : s l - f '
A bcmg understood that: v, N
1 mgfmi S ST s
B - at 490 nm fot aniline | s L
1em .. i Lo
Yeﬂow G . ’ L .

1. 'The colouring matker shalt niot contain--
(a} more than 0:1 per cent, of water-insoluble matter;

(&) more lhun 2 per cent, of subsidiary colours'.‘ 4 R R
:' ) :

3
>

E o Suinset Yﬂ':’aw FC’F or Qrange Yellow S

A, The colourmg maller ahall not coniam more |han 02 per cent, of, iv.wuer-n-lstarublc
- maidrs ¢ . .




Orange G

1. The colouring matter shrll not contain -~
(a) more than 0.1 per cent. of water—inseluble matten;
(b) more than 2 per cent. of subsidiary colours.

E 120 Cochineal or Carminic acid

1. Using paper chromatography, the colouring matter shall give only 2
single spot in the alkelinc zone with a solution of 2 g of triscdium
citrate in 100 ml of & % per cent. solutlon of ammoniuom hydroxide
(ammonia solution).

E 122 Carmoigine or Azorubine

1. The eolouring matfter shall not contain -
{a) more than 0.2 per cent. of wntor—insoluble matter;
{(b) more then 1 per cent. of subsidiary colours.

E 12% Amaranth

1. The colouring matter shall not contein more than 0.2 per cent. of
water-insolible matter,

B 124 Ponceau 4 R or Cochineal Red &

1. The colouring matber shall not contain more than 0.2 per cent. of
water-insoluble matter.

E 127Bhrthreosine BS

1. The colouring matter shall not contain -
{a) wmore than 0.2 per cent. of water-insoluble matter;
{v) more thon 3 per cent. of subsidiary colours,

(¢} more thon 1,000 milligrams per kileogram of mineral iodides
{evaluated as sodiom icdide),

Red 2G
1. The colouring metfer shall not contain -
{(a) more than 0.1 per cemt. of water~insglibie metter;

(t) morz than 2 per cent. of subsidiary colours.
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CELE Paient Qe V S
‘ . . R .
1y The ¢ofouring madier sball ngt conlain-- B o

“fe) more diun 03 per cont. of wiler-insolublz m':mur:. .

UJ) mare than | i\cl‘ cenl. of Hllh‘iltlhll’)’ ;nlmus.

K E 132 Inddivo Carmine uor Indivotine )

’ I The colouring maller shali ot conldin— ' T F
7 {a) more (han 02 per cent. of wiler- ||ﬁn!uh|c mullcr, :
" by more than 1 per cent. of iswtin-4(5 or 6 or 7 sulphonic ncld' "

{c} more than 20 per cent, of diSodium &, 7' md:gohndusulphennle'

i+, (h more than 1 per cent. of subsidiary coleurs othcr thait that rererrcd In in 1hc

" Biitliant Blwe FCF ) L

preceding sub-paragraph,

' . FRAMN

1. “T'se colouring muatler shill not contain--

. {a} more than 0-2 per cenl. of wider-insoluble mattery ., o

(&) mose than 7 per cent, of subsidinry colours;
(¢} mere than 6 per cent. of the feuco base} . Vo
(nf) more than 0-35 per, cent. of free aromilic -muucs, I ' .

L (¢) more than 2 per Ccnl. of eymhcllc intermediates nlhct‘ lhnn “freo nromnl:c‘

'~ " E.HZ Grieen 5 or Acid Brillians Green 8BS or Lissening Grmf

s

Lt

. E 141 (" wpper complaxes of chior op!u el c'.'u'ampfn’l.f{m oy Yy

nmihes; . s \‘ o
('f) more than 0nf per cent. of diethyl ether extract. R v

1. The eolouring matley shall not containsmore than 200 mlllls,mh‘ls ncr kalogwm

of cuppcr {free ionisable Cu), P N

2. A | per cent. solution of copper compiex of chiorophyll in iurpcnlmc sh'\ll nol
be turbid and shall not pive a sediment, ' -

L The coiourmg matier shall not contain—
(a) morg than 02 per cenl. of water-insoluble ninucr* &
(.‘;) mote than | per cent. of subsidiary colours. ": B

= . ‘r. e
.Bmu'n K. Co o
¥ I The coiourmg matter shall not contain—




(e) mare than 005 per centy of Flcc arontadic amines {calewlated s 1, 3 -pheny-
Jenediumine);

Yef} more ll\.ln I per cent. of synlhc_ln: intermedizies olher than free aromatic
dUNInes, N

2. The colouring miat rer shall not cont.unmcuc Jhan the I'ullmwng proporlions ol‘ the
f‘ollowmg components ideatified in column 4 of thc tuble fn Schedule 1 Part §; ,

() Component I3 26 per cent.; '
() Component 11t 17 per cent.

- (¢) Compenent 111 17 per cenl,; |
{d) Component 1¥: 16 per cent.;
{¢} Component V: 3G per cent.;

{f) Component VIt |6 per cent,

Chocolare Brown FB

1. The colouring malter shiall not contain—
{a} more than 0'2 per cont. of waler-insoluble matter;

(6) more than 1S per cent, of synthelic Jntcrmcdlalcs other tlmn frcc aron‘luuc
amines;

(¢) more than 1 per ceni. of diethyl ether extract, = . .; .
“f . . .

Chocolate Brown HT

I, The colouring matier shall not contain— o {
(@} more than 0-2 per cent. of water-insoluble rmllcr‘

) more than 1 per cent. of synihetic uucrmcd:ams othes thoa free aromatic
amines; IR

(c} more than 15 per cent. of subsndmry colours.

|
2, Where any subsidiavy colours are present, they shall consist pnnclpally of
monoSodium 4-(a,2 44lnhydroxy-m-aolylnzo)naphlhalcnc- -sujphonate,

E 150 Caramel
1. The colouring matter shall not contain—
(a} mose than 05 per cent. of phosphates, expressed as Pa0s;
(b) more than 03 per cent, of ammoniagal pitrogen.

2, The qunnmy of ammonigcal niteogen rcfcrrcd toin lhu preceding sub- -paragraph
and present in the colouring mattee shall be determined accordmg to the Tillmans- .
Mildner method, as follows:

Mix 5-10 g of the colouring matter witl 300 ml of water and 1-2 g ol MgQ, and
distil. (To avoid foiming, a few drops of oclyl alcohol, silicone, or a few drops of

i paradlin oil, or small picees of piraflin, are added.) The durition of the distiljation
should be 35 minutes, of which 10 minutes is required for hepling up and 25 minutes
for the distitlation. Absorb the valuiile nitrogen compounds which are Jiberated in
excess of 0'1N sulphutic acid. After back titration of the excess, the amount of
nitrogen can be calcutated using the following formula:

“lml 0-‘1N-sulphuric acid = [4mgnitrogea. = 7

3, The pH of the colouring inatter shall be not Iéss than 148, .



£ 131 Black PN or Driliont Black BN
o oL Thc co!ourmg matter shall not conlitin—

1

v L) more than 02 per cenl. of watcr-insoluble mmicr" : : e
] . toy .
LT T (b)Y moare (han | per cent, of synibetic mtcrmcdmtcs; - Lo !
.l} : I o '
i N {c) more than 15 per cent. of subsidiary colowrs, .~ 7« v .
! L ©7 2, Where any subsidiury colours are prcscnt, ﬂmy shnll consm pnncspally nf' the .
b, dincetyl compound.” PR R

£ i.sz Black 7984

. : . - I+ The colouring matier shalt net contain—

(a) more than 92 per cent, of w;llcr-!nsolublc niatter; I

; <Y . (&) more than 10 mrlllgrams per kilogram of lcad;. - "
. - {c) mere than 2 m:lhgr'lms per kifogram of arsenic. L
I . \ ) . R

' ) £ 153 Carbon Black or Vegotahle Carbon or Clionnel Black

T 1. Limit rcst for residul higher rrematic hydrocarbons:

u° The extract alyained by extracting | g of the colouring matter’ with 10 g of pure’ ¢
.1 cyclohexsne Tor 2 hours shill net show any colous; in ultra-violet light it shall glvc
; v practically no fluorescence; there shall be no residue on evaporation,

. ’ i
‘ 3, Limit fest for far products: - - ° IR K
! ~., Tle filtrate ohlained by boifing 2 g ‘of the culourmg mattcr wuh 20 mi uf‘N sodmm
! , " hydroxide and ﬁllcrmg shall bc colourless, - .

E 160a Beta-Carotens c PR

..+ b Using chromatopraphy, by ndsurptlon on altmina or smca gel. pure bcm-
, ; | “carofenc sha]l gwc only one zone, ;

. . [}
-' E 160b Amnarro, Bm:.'. Norbixin . o - '
)'. !a Annatto shall be identified according to (he foﬂowmg mc(hod and eriteria:

(a) Dissolve a sullicient quantity of unnatio in beazene or sufficiently dilute a -
benzene solutian of annatio 1o obtain a solution of the sanje cojour as a 041 per -
cent. potassium dichromate selution, Pour 3 ml of the solution on thedopofan  «
alumina column: cfute slowly. Wash the column three tinies with benzene, ..
Bixir is very strongly absorbed on the surface of the alomina, I'orm,ulg a brifliant-- -
oraage-red zaye (which distinguishes jt from crocetin). A very pale yellow zone » .+
useally moves very quickly down the column, even with pure crystailine bixin,

The bixin cannot be sluted with beazene, pefroleum ether, chloroferm, acetone, -
cthanol or methanot, but cthwnol and methana! cause Lhe orange colour Lo fuzn -
info an qrnn;,c-ycilow. n

() l‘rucccd as descrived in the preceding sub- patageaph, then remove the benzene ™
i “from the colunn by washing three times with chloreform previously dricd with
. polussiuni carbonate. Afier ciution of the lasi chloroform Washmg add 5 mlof |
Catr-Price reagent {antimony trichloride-—a saturated solution in chloroform) =+
.at the top of the colutn, The bixin zone mmediately turns biue/green (whlc o
dtslmgufshes it from croccim) 'Fh:s is known as ﬂw Carr-Pncu Reaciron. e




© 2, Bixin shal) be identitied according 1o the Foliowing melhod andd eriteriag

. . o Dissobve 1-2 mg of ceystalline bixin in 20 mi ol chloreforn. Add 5 ml af 1his salulion
: . v, .. tothetopofu suitable aluminn column, Rinse (e solation with chloroforns previously
. dried with sodiunycarbonate, Afler elution of the Fast chloroform wishing aded 3 ml of

Carr-Price reagent at the top of llsc cofunau, Thc bixin zone immdddiately turns bluef
< grectt,

iy

1

.0+ 3. Alkaline solutions of norbixintshall be idenfificd nccorduu, 1o ihe following
- mclhud and criteria:

A N : Place 2 ml of an aguccus annatio solution in i 50 mi separaling fuanch Add a
B ERE " sulficient quanlily of 2N sulphutic acid to obtain a strongly acid reaction. Norbixin
- * . separales as a red precipitate,  Add S0 mi of benzene and shahe vigorously, After
oot sepanation, diseard the agueous liyer and wash the benrene solation with 100 mi

St T of swater unlil the solution is na’ longer acid,  Centriluge the solution (usmil}
i ety emulsificd} of norbixin in benzene for 10 minutes at 2,500 revolutions per minute,
- * Decant the clear norbixin sofution and dry with anhydrous sodiym sulpbate,  Add
L Yo 35 ml of this solution o the top af an aluming colunny. - Norbisin, like b|x|n forms
\ . an oringefred zone wt the surface of the sluming, |, Treated by [he clutanis Lenzene,
- ) petroleum ether, chloroform, ncetone, ethunol er methanol il behaves Hke bixiir

; “ R !lgd aisa gives the Carr-Prico reaction dcscni:cd in sul.-paragmph {6} of paragraph |
B T above

et E 162 Biewaor Red or Betanin o .

o L Usrng uscending paper chromalugmphy, wnh ‘butanol sulumlcd w:lh 2N hydro-
« v chigricacid as solvent, the colouring mmler shait glvc a single red spol‘w:lh a brownish
troal and little nvigration,

o E 17! Titeidum thioxide

0 1. Thc weiglt of the residue obtained by the anm\ ing mclhod -sh.nll not exceel
D175 g

Susnend 5 g of the colouring matter in 100 ml ofO SN hydrochloric acid and heat

for 30 minwdes on a water bath, shaking occisionafly. Filter through a Gooch
[ crucible condaining & fifter bed witich shall consist of 1lirce tayers—the firsl, coarse
L usbestos; the secand, filler paper reduced to a puip; and the thied, fine asbesios.
Wash wull three successive 10 ml portions of ¢-5N hydrochloric “acid, Evaporaie
“tha filtfaie Lo dryness in a pluinum eyaporating dish and heat (o dull red uniil the

L -v.caghl ol" Lhe residue is constunt, . =
: : . AR Tt .
! 2, The colouring matter shail not conlain— LN [ )
I '(a) rhore than 100 milligrams per kilogram ofantimoﬁy; Ve T e

B R t’b) more than 50 mllhgrams per kilogram of zing; : PR

” . ~ us Ba),

. . ' "

" E 172 Iron oxides and fydroxides oo .
‘1. The coluurmg matter shall not con(am-—-

. (a) morcr(hun 1 milligeaen per kilogram of selcmum.
- {5} mave than 1 milligram per kilogram of mercury.
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E 181 fhurat Uaher

“The colouring nudter shalt not gontain more than Y per teni. orm.m[,'..mcse ukldcs.
uxprcwul as MO, . '
2. The filtrite ohtained by the foliowing method, designed 10 lcsl for lhc prescm::: ul‘
incomplelely burnt organic material, shill be colourless:
Boil 2 g of the eolouring matie! wnh 30 ml ot‘a 20 per cent, .'wluholi ﬁl‘ polassmm
hydmx:de, and ﬁucr. e . R O N

. . . s . -

R . ) Part HI -

GENERAL PURITY CRITERIA APPLICARLE TO Pskmmw Cowunmo MATTER ‘—, -

EXCEPET WHERE GTNLRWISE Pnovmen BY ‘ir-rrmt‘ Pumrv Cnrrznr).

Tworganic impurities : . : S

"1, Each colousing matter shall not contain-— P : .-
. (g} more than 5 milligrams per kijogram of arsenie; S
{h) more than 20 milligrams per kilogram of lead; | .

(¢) more than 100 milligrams ]pcr kilogram of any of the following substances, '
namely untimony, copper, chromium, zine or barium sulphale, or more lhan N
200 milligrams per kifogeam of any combination of those subsiances,

ST '

Chrymtic inmpurithes - ) " o :
2-~(1) Ghed synthelic orL,nmc colouriog milter shall not contiin—" .
(@) more then 001 per cent, of free aromatic amines )

(5 more than @5 per cenl. of ﬂyn(hchc imtermetliates other lium ﬁcc-m‘nmni!c .
mmm:s. . i

() more than 4 per cent, ul'snbsndmry colours sueh as isomers or homblogucs.

" (2) Each suiphonated. organic eolouring matter shal| not contin more thnn 02
-pef cent. of nny subslnncc cxtraclablc by diethyl clher., " R
- . . .




Sodiom rarbonase

Sndium hydrogsn carbonaisz

Sodivm chlorids

Scdiuvm sulpheie

Zlucoss

Lacicse

Surrose

Dextrins

Storches

Sorbitol

Fdible oils and fats

Bagswax

Watexr

Citric escid

Tarteric scid

Lectic seid

Gelotin

Pactins

Ammonium, sodium or potassium alginates

Bsters of L-ascorbic 2cid with straight-chain Cl4, C16, and €18
fetty acids, used sxclusively with the colouring mettars described
in the table in Part 1 of Schedule 1 {o thess reguletions in releti
to the serial numbers E 160 and E 16} specifisd in column 2 thersofl
Acetic scid

Sodium hydroxide

Aomonium hydroxide (ammoniz solutien)

Part 11

General Purity Criteris Appliceble to Permitted Diluents other
than Purmitted Solvents

Tnorganic Impurities

Bach dilvent shall not contzin -
(z) more thon 9 milligroms per kilogrzm of aysenic;
(b) more than 20 milligrams per kilogrem of lead;

{¢) wmore than 100 milligrams per kilogram of any of the following
subgtances, nsmely antimony, copper, chromium, zinc or barium
suiphate, or more ¥then 200 milligrams psr kilogram of any
combination of those subsiances.

Part 111

Purity Criteria Appliecable to Permitied Solvents which
arz Permitted Dilusnts

Bach permitted sclvent shall comply with the specification specific
in relation thersto in Schadulsz § to the Miscsllioncous Additives ir
Food Crdex, 1976, znd, so far as is not otherwise providsd by that
specification, shall not contain -

{(a) more then 2 milligrams per kilogram of arsenic;

(b) more than 10 milligrams per kilogram of laad;



v

SCHEDULE 3

Sectien' 4

CoirauRmNGg MATTER Premrrrrn oNey i CerraN Foons

Column 1 Column 2 Column 3
Food I'ermitted colouring matter Restriction on use
- DIrogees Aluminium For external colouring’
Silver only
Gold
Sugar conted flour con~ | Aluminium For dccoration only

fectionery Silver

Gold

IHird cheese

Pigment Rubine or Lithol
Rubine BIC
Burnt Umber

On the rind only

Raw or unprocessed meat

Methyl Violet

For marking only

Citrus fruit

Methyl Violet .

For marking only




{a) in rasperi ter pressnt,
of the szri in relziion
thereto in of Sehzdule
1 $o this nEme or 8n
anbrepriet colouring
natiars an

(b} whers

vater is or ave pn
cr ean 2poropria

and, if two or more sunh subsisnces ave present, the s2id statement
snall be in the form of & list in compliancs with the following
sub-paragrzph.

{2) “he list referred to in the preceding sub-paregrapg shall, unless the

gnantity or proporiion of each such subsiznce is specified,

ke in the ordsr of the proportion by weight which each such
substance bears to th: iofal contents of the container at

the time of sale by th: manufe~turer, the common or usuwal

name or apporpriate designetion of the substance present at

that time in ths greatest proportion by weight being listed

first.

(3) The said statement shall o headed or prescesded by the words
"food colour™.

2.- Any statement required by the precedifhg - paragraph -
(a) shall be ~lear znd lezible;

() siall e in 2 conspirions position on the label which shall
te warked on, or secursly sztta~hed tc, the ronitriner in such
2 manner that it will be readily discernible and easily read
by an intending purchaser or ronsumer vader normal conditions
of purchase or use;

(e) sh2ll not be in any way hidden or obs-ured or reduced in
ronspiriousness by 2ny other metter, whether pictorial
or not, appearing on tha latsl.

3.~ The figures and the lstters in every word in any statement to which
the preceding paragraph applizs -

(2) shall be in characters of uniform colour and size being not
less than 1.5 millimetres in height for & labtel oun a container
of which the grestest dimension does not exceed 12 centimetres,
and not less than 3 millisetres in height for a label on a
container of which the gresiest dimension exceeds 12 sentimetres,
but so thet the initial lutter of any work may be taller than
any other letter in the word;

(t) shall appear on a contrasting ground, so however that where
there is no ground other than such as is provided bv a
transparant coniainer and tha contents of that container are
visible bshind the letters, thoss contents shzll be faken %o
be the ground for the purwoses of this paragraph;

(¢} shall bs within 2 Surrconding line 2nd no other written or
pirtorizl matter shall appesr within that Iine,
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4. = Ior the purposes of this Schedule

(a)

(b)

the height of any lower case letter shall be taken to be the
x height thereof, disregarding any ascender or descender
thersof;

any requirement that figures or letters shall be of uniform
height, colour or size, shall he construed as being subject
to the saving that any inconsiderable variation in height,
golour size, as the case way be, may be disregarded,



EXFLATATORY NOTE

(This Note is not part of the Order)

The Order -

(2)

(b)

(e)

(a)

(e)

sperifies permitied colovring metters and permitted diluents which
may be combined with suerh colouring mstters and prescribes purity
eriteria for those nolouring matters and diluents (sections 2

and 6 snd Sehedules 1 and 2):

prohibits the sale »r importation of food having in it pr on it
any colouring matter other than a permitted colouring matter and
limits the use of certain perticular permitted colouring matters
to specified foods {section 4 and Schedule 3);

iimits the use of permitted colouring matiers in or on certain
nemed foods {section 5)3

prohibits the sele, importation or adveriisement for sale of any
colouring matter other than a permitted colouring mstter (section

7(1))3

prescribes labelling r=guirements for permitted colouring matters
sold as such (seetion 7(2) and S-hedule 4)s

The Order does noit apply to any colouring matter, to any diluent
combined with any colouring matter, or to any food having colouring
matter in 1% or on it, which is sold, consigned, delivered or
imported for export, or for ithe purpose of secientifir lsboratory
testing (section 3).





