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¥ RIS, powers confewrad upon
it Uy se sevan, the Pocd and Drugs
(Gusrnssy) Loy 70 (a) us all othsr povers
nabling i ; behzif,

ninedesn hundre

this Crder unless ths content othswwise reguirass-

tien"” means, respects any vermitted emulsifier
v, & neme or fascripiion eor o name and descripiion
in eachk case, lo indicate fo =2n intendrng purchaser

ihe tris
vhich i3

"the Borrd” mesns the Siates of Guernsey Doard of Hezlih;

"chesse spread"”, "processed cheess!, ‘solt cheese” and “vhey cheesa
have  the nemnings respectivel: assigned %o them by the Colouring
Mattar in Food Order, 13763

Temulzifier® and “stabilisar” mesn ressectively any subsiance which
is capable-

{2) in the case of an smulsifier, of niding the formation of, and

(b) in the csse of a stabiliser, of maintzining,

the wniform dispersion of tv0o or more immisciblz subsiances, but do not
in either enze include-

any natural foold subsiance,

any permitied antioxidenty,

any permiltted aptificizl sweatener,

any permitied bleaching agent,

any permitied colouring matvier,

any permitted improving agzent,

any permitied miscellaneous additive,

any permitvted preservsiive,

any permitied solvent,

caseins and cnseinates,

proteins, protein concentreies snd protein hydrolysatcs,
starches, hether modifisd or not,

normal straisht chain fatiy acids derived frow food fzmis;

"flour™ has the meaning assigned o it by the Colouwring Matier in
Food Order, 1976:

Ufocd” means food intended for sals for human consumpiion and includes
drink, chewing sum and othsr products of a like naturs and use, and
articles znd substances used &z ingredients in the sreparation of food
or drink or of such products, but dees not include-

{a) Ovdres en Conseil Vol XXIT, p, 412
(b) Ordre en Conseil o XIV of 2975

(¢) s.I. 1976 Ho, 34



(a) water, live znimals or birds,
{b) fodder or fesding stuffs for animals, bizds or fish, or

{¢) articless or scbstonees used cnly as drugs:

"FPood Chemicals Codex 1372" ond “First Supplzment, 13747 mean
respectively the second edition of the Food Chomicals Codex publishad
in 1972 apd the First upplenent to thot adition published in 1974, in
each case, by the Inbion~l Acedemy of Sciences, Washingiton DC, United
States of Americng

human consumption' includes use in the proparation of food for
hunan consweption;

fthe Island® includes the Islands of Cuernsey, Alderney, Hexm and
Jethou;

“the Lay" means the Food rnd Drugs (Guernsey) Lew, 1970;

nataral food substance® means any substonhce, suitable for use as
food And commonly used as food, which is wholly o natural product,
vhether or not that substance has been subjected to any process or
treatment, and includes nalt extract and glucose syrup but does not
inglude edible gums;

Ypermitied antioxidant® means any antioxidant in go far a5 its use
is permifited by the Antiowidont in Food Order, 1976 (d);

tpermitied artificizl sueetener’ hos the meaning assigned fo it by
the Miscellanecus Additives in Food Ozder, 1976 {e};

“permitbed bleaching agzent" has the meoning assigned o it Wy the
Miscellaneous 2dditives in Food QOrder, 1976;

"permivied colouring matiter" means any colowring maiter in so for as
its use is permitted by tho Colouring HMatter in Food Qrder, 1976;

"permithed emulsifier’ and "permitted stabiliser" mean respectively
any emulsifier and ony stabiliser specified in Part I of Schedule 1
vhich complies with the specilic purity criteriz in relation to that
aaunlsifier or stabilisor specified or velerred %o in Paxrt IY of that
Schedule ~nd, so far a5 is not otherwise provided in any such specific
purity criteria, with the general purity ciiteria in Part IIT of that
Schedule, or any mixture of tuo or more such emulsifiers or stabilisers
or emulsificrs and stebilisers;

"permitied improving ogent! means sny impiroving agent in so far as
its wse is pormitied by ihe Miscellancous Additives in Food Order, 1976;

"permitted miscellaneous additive" mezns any acid, anti-caldng agent,
anti-foaming agent, base, buffer, Tirming ageni, glazing agont, humeciant,
liguid freezant, paclaging gos, propellent, release ageni or sequestimnt
in so far os its wnge is, in each case, permiftied by the Miscellansous
Additives in Food Order, 1976:

Ypermitied preservative’ meons any preservative in so far as its use
is pexrmitted by the Preservatives in Food Order, 1976 (£);

Ypeymittod solventr has the meaning rssigned to it by vhe Miscellaneous
Aaitives in Food Order, 1976

"seil" includes offer or expose for sale or have in possession for
sale, and “gsale” and “sold’ shsll be construed accordingly;

(a} S.I. 1976 Wo. 39
{e) S.T. 1976 Ho, 36
(£) 5.1, 1976 e, 33



to the
totion of

(3)  Unless o contraxy

in this Order nre pro)
501G,

:idl, all prosontions mentioned

tion
ths product as

(4) Any vefercnce in this Order to a lobel boxne on a coniainex shall
be corsrucd as including ¢ refereace io cny lagivle mavking on the
containsr hoever eflfected,

(5) TPor the purposes of this Owéer, the supply of food, otherwise than
by sals, nt, in or from any plece -hewe food is supplied in the course
of ¢ business shall boe dsemed e be a sale of that food.

(6) ncept in so fr as the contoxt othsivise requires, any xeference_
in this (rdor to ony ensctmon® o order shall be construed as o
reference to thot ennciment or omder os zmanded, repealod and wrevlaced,
extended or applied by or under any other enzetment or order including
this Order,

{7T)  aay referencs in thls Order to = numbered Schedule shall, unless
the refarence is to a cheduls to o specified order, be consirued as

o reference to the Schedule bearin:; th-1 number in this Ordexr.

Lxemptions |

3. The provisions of thiz Order shall not ouply to food having eny
emulsificr or stabiliser in it or on it or to any emulsifier or stabiliser
wvhich, in ench case, is intonded at the time of sale, consignment, delivery
or importation,as the case may be, for cuporioticn to any place outside the
Bailiwick of Cuernsey.

Sale, ctg, of food containinz emulsifiers or sishilisers

4,~{1) Subjeet to the provisions of this suclicn, no food sold, consigned
or delivered or impor¥sd into the Island shall have in it or on it any
added emulsifier or added stabiliser other then o pormitied emulsifier or
permitted stobiliser,

(2) Save as heveinafier provided, no food sold, consigned or deliversd
or imporicd into the Island shall howve in 1t ox om it any added permitted
emulsifier or ~dded permitted stabiliser specificd in column 2 of Part I of
Schadule 21

Provided that any spocified food described ia coly 1 of that Part of
that Schedule may have in i% or on it any permilied emclsifier or pormitted
strbiliser of the description rnd in the proportion specified in welation
thereto in colume 2 and 3 respeciively of ithat Part of thet Schedule,

¢inaftor provided, no gpecifizd food described in column

[s)

Tsland shell have in it or on it any odfcd permiticd omulsifor or added
vrermiticd stabiliscr:

=

i
edule 2, sold, consigned or delivercd or iuporicd info the

¥

(g) Ordres on Conmoil Vol 111, [.

e
p )
A



Provided ithat any apceiflod foof dencriled in column 1 of Part II of
Schodule 2 moy, subjoet to $he provisiens of poragraph 1 of that Poxt,
have in 1% ox on it any pormitied emulsifize ox permmitied stabiliser of
the description snd in the propordion speeificd in relation thereto in
colung 2 and % resvectively of that Part of that Schedule,

{4) Hothing in the {0 precedin: subscebions shall prohibit the
presence in or on any food, -~hich has in it or on it any speoilicd food,
of any pormiticd emulsificr or permitt.d stabiliser of th. description
specified for, ond in ithe amount appreprinte %o the auantity of, that
speeificd fond in accowdrnce uith the o proccding subscctions:

Provided that vhare, by renson of th. use of a tin-grensing emulsion
in its preporation, -ny food has prosent in it or on ibe

(a) the permitied enwlsificr exidotively polymexised soyn bean oil,
that permitted cmulsificr sholl be present in o proporiion not excoeding
B0 milligrams por kilogram;

() the permititod emulsificr polyglycerel estors of dimcrised fatty
acids of soyn bean oil, that pomm.iiod enulsificr sho1l be presont in a
proportion not exceadim; 20 milligrams pow “ilogrrm.

(5) WNothing in subscction (3) of this scction shall prohibit the
progence in or on any bread, by roosen of the wue of o tin-gressing
cmulsion in itsproparction, of any pormiticd cmulsifier ox permitied
gtabiliser not specificd in the proviso o the precoding subscction or
in columm 2 of itom (o) of Part II of Schedule 2 in o proportion not
cxoeeding 50 milligroms per kilogram.

(6) Wo flour, intonded for snle as such, shall contain mny cmuleifer
or stabilisor,

(7) ¥o porson shzll 2011, consign or deliver ox import into the
Island any {food which docs not comply vith shis scobion.

Sale, advertisement and labelling of cmulsificrs end sfabilisers

S,-(1) Mo person sh2ll scll, consign or dciivior, import into the Island
or advertise for ssle any caulsificr or stabiliser (including any
enulsifior o stabiliscr vith uhieh any other substance has been wmixed)
for usc as on ingredient in the preparation of food unless such onulsifier
or stabiliscr is n permiticd cmulsi{icr or permitied stabiliscr,

{2} Ho pewson shall sell, coasign or deliver any pormitied omulsifier
or amy permitted st biliscr (including ony such pormiticd cmulsificr on
permitied stabiliser with vhich eny otscr substance has buen mixed) for
use as an ingredient in the preparation of food except in a container
bearing & labcl vhich complies srith the recuivements of Schedulce 3.

6. No purson sholl

(a) give vith any pormiticd emulsificr or pormitted stabiliscr sold
by him for use as an ingredicnt in the proparation of food any
1ab:l, vhether atioched to or bovne on the containsr or not, or
display vith any permitied cmulsificr or permitied stobiliser
of ferad or oxposed by him for sale for such usc any ticket ox
notice, or

(b} publish, o Lo o party o the publication of, any cdveriisement
of ony permitied omuisifizr or permitted stebiliser for sale fox
use as on ingredient in the preparation of food,

which bears on Includes any wvords, device or descrdption caleuwlated Yo
indieots eithar dircetly or indirceily thet that cmulsifi.r or sbobiliser
i a substitute fox fat or oggs.



Condemnation of food

Ta Where ony food is cortificd Uy the Stotes Annlyst as boing food vhich
it is on offence agoinst scetion 4 of this Order b0 sc¢ll, consi.m on
deliver or impori into the Island, thnt food moy boe treated for the purposes
of scction 9 of the Lov (uwnder vhich Tood mny be scized 'nd destroyoed on the
order of tho Mogistrate!s Court) rs being unfit for human consumpiioi,

Ponallics

8., If any person contravencs or frils to comply with nny of tho foregoing
provisions of this Ordor hoe shall be guilty of an offoncu apd sholl be
liable to a fine not cuccoeding one hundr.d pounds or %o imprisonmont for

a term not exceeding throc months, or to beth, ond, in the case of o
continning offence, %o a further fine nos excecding five pounds for each
day during ithich the offonce continues after conviction.

Defonces

9.-{1) In any proceedings for an oficnce ogainst this Ordor in relation
to the publicaticn of an adverlisemcnt, it shell be a defonce for the
defendant to prove that, being o porson vhoso business it is to publish
or arrange for the publication of advertisecments, he received the
advertisement for publication in the ordinary course of business,

(2) In any procesdings aogainst the asnufacturer or imperter of any
coulsificr or stobiliser for use as an ingredient in the proparation of
food, or of any food having adddd cmulsificy or added stabilissr in it
or on it, for an offonce ogninst this Order in relation to the publication
of an advertiscment, it shall rest on the dofendant to prove that he 4id
not publish, and was not o party to the publicaticn of, the advertisement,

Application of warious sections of the Lo

10, Subgsections (2) mnd (3} of scotion thirty-scven (vhich rolate to
prosecutions), seckion thirty-cight (vhich relates to evidence of annlysis),
sechion forty (uhich relates to o contravention duc to some person other
then the person charged), subsection(2) of sccbion forty-one (vhich relates
to the conditions under vhich a uarranty may be pleadcd as o dofence) and
scotion forty-twe (vhich relates o offonces in relotion te werranties
and certificates of analysis) of the Lay shall apply for the purposes
of this Order cs if reforences therein to procecdings, or » prosecutiony
under or taken or browght under the Law included references to proccedings,
or o prosecution as the case may be, tnken or brought for an offcnce under
this Order.

Extont

11, This Order shall have effoct in the Islands of Guernsey, fAldommncy,
Herm and Jethou,

Dated this Twenty seventh doy of May y nineteen hundred and seventy-six

/o/(\ﬁﬁﬂ;b&"*;\_‘

Pregident of the States Booard of Health
for and on bohalf of the Booxd,



SCHEDULE 1 .
Section AN

Pary 1

PEmAITTED EMULSIFIERS AND PERMITTED STADILISERS

Cojumn | Calunn 2
Nume of Emalsifier or Stabiliser Serial Namber

Lecithins e - E22z2
Anunonium phuspilnudu - —

Aldginic acid .. v £ 400

Sedium alginn[c e L4

Potassium adginade .. E 402

Ammonium alginate e I3 403

Caleiom alginate ... E 404

Propane-1,2-diol alginate ... - E 405

i Agar ... e e E 406

r Carrageenan ... E 407

: Furcellaran ., L 408

C [ Locust bean gum ... e E 419

' Guar gum .., E4l12

- Tragacanth .., ™ 4 v E 413

R Acacia e e e e e e e e E 414

S Pectins E 440
v Ghatli gam .. o —
Karaya gam .. i —

! Xamhan Bunt. o e s e e e e ) —_

) Microcrysinlfine cellulese .. e E 460
Y Methylccllulose e o E 461
' Ethylcellulose .- vaa E 462
a Hydroxypropy!cel[ulnsc Vet 463
K Hydroxypropyhucthyleelislose ... e e IEd64
[ Ethyimethylcellulose E 465
Cerboxymethyleellulose, sodiun 5'\It L 4466
Sodium, potassium and calciuin salts of l‘:my acuis E 470
Mono- and di-glycerides of fally acids ... E 471

Acetic acid csters of mono- and di-glycerides of l'atty actds E47Xa)

Lactic acid esters of mono- and di-glycericdes of fatty acids ... E 47248)

Citric acid esters of mono- and di-glycerides of fatly acids ... E 472(c)

: Diacetyltartaric acid esters of mono- and di- glyccmles nl‘ fatty

X acids . . E 472(e)

. Sucrose estcrs of I‘atty ac|ds E 473
Sucroglycerides .- E 474
Polyglycerol esters of fany acids ... E 475
Polyglycero] esters of polycondensed fatty acids of castor oil .. —

' Polyglycero] esters of dimerised fatty acids of soya bean oil ... -_
Onxidatively polymerised soya bean oil .., . .
Propane-1,2-diol esters of fatty acids E 417

, Lactylated fatty acid esters of glycerol and propane-l 2-diol - —

. Sodium stearoyl-2-lactylade s e E 481

i Calcium stcaroyl-2-lactylate Wi+ E4B2

’ . Stearyl tarirate - E 483
Palyosyethylene {8) slcaratc e " —

Y ———Polyoxyethylene {40) stenrate e o —
Sy Palyoxyethylene {20) sorbilun monostearuic e -
- Paolyoxycthyleno (20) serbilan trisiesruie " —
- —

Polyoxyethylene (20) sorbitan monopialmilnig .. m m

v .y'i,_ .
" ] ' . i
) ¢
ik - . .\lf . .
L’j ' r o !
i Cp.oaun



E

Columnn } Coluran 2

Name of Emulsifier or Stabiliser Serial Number

Polyoxyethylene (20} sorbitan monolaurate
Folyosyethylenc (20) sorbitan mono-oleat

Sorbitan monrostearate —
Sorbitan tristearate ... —
Sorbitan monopalmitate ... —
Sotbitan monolaurate —
Sorbitan mono-oleate —
e Djoctyf soditm sulphosuccinate ... —_—
Extract of Quiilain ... —
Parr 1I

Seecific PURITY CRITERIA FOR PERMITTRD EMULSIERS AND
PERMITTED STABILISERS

E 322 Lecithins

The eriteria in the monograph for lecithin contained in the Food Chemicals Corlex
1972 at page 444 except that the description shail be amended by substituting for the
first sentence the words “Food-grade lecithin {5 peneralty oblaimed from soybeans
but may also be obtained from oiher vegetable or animal matter” and by deleling

from lines 10 and 21 the word *'soy* and from line 13 the word *soybean™.

Ammonium phosphatides
Description

Madter insoluble in
petroleum cther
(49°C.~60°C.)

pH of an aqueous exiract
of melted ammonium
phosphatides

Phosphorus

Ammonium nitrogen

Arsenic

E +00 Alginic acid

Ammonium phosphatides exist as an unctuous semi-solid
(at 25°C.). They consist essentinlly of a mixture of the
ammonium salis of phosphatidic acids derived {rom
partially hardened rapcsced oil together with unreacted
partialty hardened rapesced oii.

Total: Not more than 2+5 per centum,

Inorganic matter: Not more than 02 per ceatum.

Not less than 6:0 and not more than 89,

Not less than 30 per centum and not more than 344 per
centum.

Not less than 142 per centum and not more than 15 per
centum,

Not more than 5 mg. per kg,

The criteria in the monograph for alginic acid contained in the Food Chemicals
Codex 1972 at page 26 as amended by the First Suppiement, 1974 at page 1,

A0 Sodtom adeinare

The erjterta in the monegmph fos sodiom alginate contnined in the Food Clomicnls
Codex 1972 ut puge 721 us amended by the Firat Supplement, 1974 at phge 0.



E 402 Potassitm alginate

The criteria in the monegraplk for podassivm alginate contained in the Food Chemi-
cals Codex §972 at page 64§ as amended by the First Supplement, 1974 at page 46.

E 402 Ammoninm alginate

The critecia in the menograph for ammonium alginate contained in the Fowdl
Chemicals Codex 1972 at page 43 asamended by the First Supplement, 1974 at puge 3

E 404 Caleium alginate

The criteria in the monograph for calcium alginale contained in the Food Chenticals
Codex 1972 at page 117 as amended by the First Supplement, 1974 ot page 9.

E 405 Propawe-I,2-diol alginute

Synonym

Propylene glycol alginate.

The crileria in the monogeaph for propylene glycol alginate contained in the Food
Clemicals Codex 1972 at page 680 as amended by the First Supplement, 1974 at
pago 48, except that in the nssay method the heating period shall be 3 hours.

E 406 Agar

The criteria in the monograph for agar contained in the Food Chemicals Codex

1972 at page 22.

E 407 Carvageenan
Syncaym

Careiigeen,

The crileria in the monograph for carrageenan contained in the Foed Chemicals
Codex 1972 at page 172 as amended by the Fivst Supplentent, 1974 at page 13 wilh the
additional requirement that the product shall not be hydrolysed or otherwise chemicaily

degraded,

E 408 Furcellaran
Dresceiption

Solubility

Identification

Moisture
Ash

Sulphatc (as SO4)
Potassium chloride

7

Furcellaran is an ofi-white powder which consists essen-
tinlly of the potassium sals of polysaccharide sulphaie
esters, Bt is obiaived Ly precipitating with polassium
chloride an aqueous extract of the red seawewl,
Furcellaria fastigiata (ofien with admixtures of Chondiis
crispus). On hydrolysis furcellaran yields gatactose and
anhydrogalactose. Some potassium chioride remuins
associated with the furcellaran and aids gelling proper-
ties,

Insoiuble in cold water and in cthanol. Soluble in hot
wafer,

As given in ihe Nutrition Meelings Report Series No, 468
1970 of the United Nulions' Food and Agricufture
Organization at pages 42 and 53.

Mot more than 13 per centum (Kart Fischer).

Tetal: Not more thun 30 per centum on a meisture-free
basis,

Acid tnsoluble: Not moze than ¢-25 per cendum on o
meoisture-fees basis (osing appraximalely 2N N

Nol more than 18 per centum on 1 moistuare-frea bissis,

Not more than 20 per contum.




E 410 Locust bean gin

Synonym Carob guual.
The criteria in the menograph for locost bean guni conlained in the Food Chemicals
Cadex 1972 at page 464 as amended by the First Supplement, 1974 ai page 37.

E 412 Guar gum
Synonym Guar flour,

The criterin in the monograph for guar gum contained in the Food Chemicads
Codex 1972 at page 361 as amended by the First Supplement, 1974 at page 32,

E 413 Tragacanth

The criteria in the monograph for tragacanth contained in the Food Chemicals
Codex 1972 at page 832,

E 414 Acacia
Sysonym Gum ‘arabic, -

‘The criteria in the monograph for acacia contained in the Food Chemicals Cordex
1972 at page 3, -

E 440 Pectins

Description Pecting consist chiclly of the partial methyl cslers of
polygalacturonic acid ard their pmmomrum, sodium,
polassivm or calcium salts and include low mueihiosyl
and amide pectins, For the purposes of these regulntions
the term pecling also covers pectic acid {polygalactur-
onlic neid) and i4s ammoniv, sodium and potassium
snkts.

Pecling are oblained by exteaction from citeus Ivult,
apples or sugar beet, -

(a) Liquid pectin is the concentrated solution obtained
by concentrating the dilute acid extract of eitrus fruit,
apples or supar beet and may contain elhey plant
constituents derived from the source material,

() Powdered pectin is a white, light yellow, light
grey or light brown powder usunlly standardised
with sucrose ot giucose.

Identification For pectic acid (nevtraiised to a pH prealer than 5) and
powdoered peclin only: Soluble, forming a colloidal,
opalescent selution in water, Insoluble in elhanol.

For powcdered pectin only: ideat Lg, pectin with @ ml. water
on a stepn bath until a selution is formved, replocing
waler lost by evaporstion, On cooling the solution
beeomes viscous or yields a gel or does both.

T U per centum tvelphifweight) ayaeous solution of
pecting or {u liguid pectin, add oo el volume of
ethapol. A translucent, gelatinous precipitate is formed,




To 10 ml. of a | per centum (weightfweight) nqueous
solution of pectin, or 1o 10 ml. liguid pectin, add 1 mf,
of 10 per centum (weightfweight) agoeous thorium
nitrate sofution, stic and atlow to stand fer 2 minules.
A stable precipilale of gei forms,

To 5 ml of a i per centum (weightfweight) aquecus
solulion of pectin, or to 3 ml. liguid pectin, add | ml,
of 2N agueous sodium hydroxide solution and aliow
1¢ sland at rogm temperature for 15 minules, A gel or
semi-gel forms.,

Acidify the gei from the preceding test with dilute hydro-
chloric acid (approximately 10 per centumy HC) and
shake well. A voluminous, colourless, gelatinous pres
cipitate forms, which upon boiling becomes white and
fiocculent (pectic acid). '

Yolntile matter For powdered pectin only: Mot more than 12 per centum
{determined by drying at 105°C. for 2 hours),

Ash insoluble in dilute Not more than 1 per centum,
hydrochloric acid (10
per centum HCY)

Amide substitution of Not more than 25 per centum.
total carboxyl groups

Total methyl, ethyi and Mot mere than 1 per centum.
isopropyl alcohol

Copper For liquid pectin: Not mere than 20 mg. per kg.
For powdered pectin: Not more than 60 mg. pee kg.
Zine Not mare than 25 mg, per kg,
Ghatti gum
Description Ghatti gum is an off-awhite 1o bull powder, T¢ is a complex

high molecular weight polysacebaride derived from (he
pum exuded from she slem of the lree Anapelssus
latifolia, On acid hydrolysis the gum yiclds L-nrabinose,
Prgalactose, D-mannese, D-xylose and D-glucuronic

acid. )
Solubility Corpletely soluble in five pacts of water Eoeming o very
viseous mueilnge, Jnsoluble in ethanol.
Tdentification Precipitales from ghatti gum solutions are ¢haracterised
a5 jotlows:
Reagent Precipitate
Ethanel (30 per centum Fine, flocculent,
aqueons solution) non-adhereal
Tannic acid (10 per Precipitate (distinction
cenlum ngueous splution)  from Acacia)
Lead acetate {20 per Mone {distinclion (rom

centum gqueous solution)  Amrad and other gums)
Lead subacetale sofutiopn  Translucent, flecculent
(Dasic lead acetale)

Potassivm hydroxide MNone
(L0 per centum aqueous
solution)
Ferric chloride (5 per None (uisonce of
cenfum ngucous kolutiony  Hnin
diSadium Leirabormie Nong
(4 per cenlun wouets
“solution)




Xanthan gl

The criteria in the monograph for xanthan gum contained in the Food Chemicals
Codex 1572 at page 856 with the additional requirements that viable cells of Xamtho-
monas campestrfs shall be absent and that the nitrogen content skl be not more than
15 per centum,
E 460 Microcrysialline celfulose

The criteria in 1he monograph for microcrysiailine cellulose contained in the British
Pharmaceutical Codex 1973 at page 84 with the additionat reguisement thng matter
extractable by diethyl ether shall be not more than 200 mg. per kg
E 461 Methyleelllose )

‘The ctiteria in the monograph for methyicellulose cantained in the Food Chemicnis
Codex 1972 at page 516,
B 462 Ethyleetiuloss

The criteria in the monegeaph for ethyicellulose contained in the Food Chemicals |
Caodex 1972 at page 284,
E 463 Hydroxypropyleelinlose

The critesia in the monogeaph for hydroxypropyl celluloss contained in the Food
Chemicals Codex 1972 at page 385 as amended by the First Supploment, 1974 ar
page 35,
E 464 Hydroxypropylmethylceliiose

The criteria in the monograph for hydroxypropyl methylcellulose contained in the
Food Chemicals Codex 1972 at page 387 as amended by the First Supplement, 1974
at page 35,
E 465 Ethylmethyicelhilose )
Synonym Methylethylcc'llulosc.

The criterfa in the monograph for methyl ethylceilulose contained jn the Food
Chemicals Codex 1572 at page 522,
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Moisture Nat more than i4 per cestum (Karl Fischer),

Ash Tolul: Nol more than 3 per centum on & maisiure-free
basis,

Acid insoluble: Not more than 0-35 per centum on

moisture-free basis {using approximately 2N HCI).

Starch or dextrins Addition of a few drops of iodine solution 1o a0 aqueous
solution of ghatti gum shall not produce a blue or
reddish colouration.

Keraya gins
Synonym Serculia gum,

The criteria in the monograph for karaya gum contained in the Food Chemicils
Codex 1972 ai page 423,



E 466 Carbaxymethvleellidose, sodinm selt

Synonym Sodium carbexymethyleellulose.

The criteria in the monograph for sedium cacboxymathyleeltulose contained in the
Food Chemicals Codex 1972 at page 731 except thai the assay shall be not less thian
990 per centum of sodium carboxymethylcellulose enleulated on o dried basis.

E 470 Sodinm, potassium and calctum salts of fatty acids

Description The sodium, potassiuny and calcjom salls of fatty sk
occur as white or creamy white to yeliow solids or sen
solids. They are obtained by interaction of the hydie
ides or carbonades of soditm. potassium or caleinn,
or mixiures thereof, wilh edible fais or oils or with
food-grade distilled {atly acids, Waler or glycerol, or a
mixture thereof, may be present,

Total fatty maticr Not less than 55 per centunm.

Unsaponified matter Mot more than 0-8 per centum of the total latty matter
content,
Free aikali Mot more than 0:1 per centum.
(expressed as NaQH)
Resin Not detectable (determined according to the method for

regin in the monograph for soft soap in the British
Pharmacopocia 1973 at page 419),

Malter insoluble in cthanol Not more than 0+ per centum,
{sodium salts and
potassium salts onfy)

Acid value Not more than 2 mg, KOH per g,

E 471 Mono- and di-glycerides of fatly acids

Tha criteria inn the monograph for mono- and diglycerides contained in the Food
Chemicals Codex 1972 at page 538,

E 472(q) Acetic acid esters of mono- and di=glyeerides of fitfy acils
Synonym Acetylated mono- and di-glycerides.

The criteria in the monograph for acetylated monoglycerides contained in the
Food Chemicals Codex 1972 at page 19 with the additional requicement that the total
acetic acid content {free and combined) shall be not more than 32 per centum,

E 472(6) Lactic acid esters of mono- aud di-glycerider of farty acids

Synonyms Lactylated mono- and di-glycerides,
Lactoglycerides.

The criteria in the monegraph for lactated mono-digiycerides contained in Lhe
Food Chemicals Codex 1972 at papge 427 with the additional requircosents that (e
total fatty acid ester content shall be not less than 95 per centum, that the total lactic
acid content (free and combined) shali be not more than 33 per centum and that the
neid value of the free faity acids shali be not more than 6 mg. KOH per g,

E 472(c) Cliric acid esters of Wono= aud di-glyeerides of fatty acids

Synonym Citroglycerides, )
Description ’ Citrie awit esters of monns sl di-glyceeicley of fisiy nuidks
are yellowish ov light frowa liguids, wixy solids e
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semi-solids, They consist essentially of mixed esters of
glycerol with citric acid and fatty acids derived from
fond fats, Acids (other than citric and fatty acids) and
polyols {other than giycerol) are absent,

Solubility Scluble in most common f{ut solvents. Tnsoluble, or only
solulle with difficulty, in water and in alcohots.
Total fatty acid ester Mot fess than 95 per cenfum.
Totat citric acid et more than 25 per centum,
(free and combined)
Ash Not more than 0:2 per centum,
Acid value ‘Total; Mot more than 125 mg, KOH per g,

Free faity acids: Not more than 6 mg, KOH per g.

FE 472(e) Dincetyitariavic acid esters af mono- amd di-glyeerides of fatfy acids
Synonym Dincetyitastaric acid esters of mono- and di-glycerides.

The criteria in the monograph lor diacelyl {fariaric acid esters of mono- and
diglycerides contained jn the Food Chemicals Codex 1972 at page 239 except that for
the requirenients in respeet of latty acids total, assay for tartaric acid, acclic acid and
saponification value there shall be subslituted the requirements that the lotal fally
acid content afier saponification shall be not less than 55 per centum, that the total
tartaric acid content {(ree and combined} shall be not more than 30 per centum, that
the total acetic acid content (free and combined) shall be not more than 25 per ceotum
and that the saponilication ¥alue shali be not kess than 360 and pot more than 550,

E 473 Sucrose esters of fatty acide
E 474 Sucroplycervides

In cach case the eriteria in the monograph for sucrose esters of fally acids contained
in the Nutrition Meetings Report Serics No. 463 (1970) of the United Mations' Food
and Apgriculture Organization at page 66 with the additional requirements that the
total sucrose fatty acid ester content shaii be not less than 90 per eentum, that the total
methanol content (free and combined) shall be not inore than 10 mg. per kg, and that
the acid value shall be not more than 6 mg. KOH per g,

E 475 Polyglycerol esters of fatty ocids

Description Polyghycerol esters of [atly acids are yellow or iight brown
liguids oy semi-solids. They are produced by the
esierification of polyglyceral with food fats or fatty
acids derived from food fats,

The polyglycerol moicly is predominantly di-, tri- and
tetra-glycerol and contains net more than 10 per cenlum
of polyglycerols equal to or higher than heptaglycerol,

The fatty acids moiety consists.of straight-chain fatty
acids with a hydroxyl value not exceeding 2.

Tolal fatly acid ester Mot less thon 99 per centum,
Acid value Mot more than i2 mg. KOH per g
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Polvglycerol esters of pelyeondensed fatty acids af costor oif

Description

Refractive index, HIG)S“C.
Hydroxyl vaiue
Todine value

Acid value

The polygiycerol csters of polycondensed fatly acids of
cuslor oil exjst as a highly viscous tiguid (at 257C.).
They are essentinily a complex misture of the puriinl
esters and ethers ol polvelycerol with lineariy interesteri-
fied {polycondenscd) fixity acids derived from cosfor m!
The polycondensed castor oil fally acids are progy od
by condensation in the absence of oxygen el have an
average of about 5 falty acid residucs per moleeule,

The polygiycerol moietly Is predominantly i, tri- ained
tetra-glycerol and contains nol more than 10 per centum
of polygiycerols equat to or higher than heptaglyceral.

Not less than 1-4630 and net more than 1-4665.
Not less than 80 and not more than 100,

Wot less than 72 and not wore than 103 (Wijs),
Not more than 6 mg. KOH per g.

Polyglycerol esters of dimerised futty acids of soye bean ofl

Deseription

Urea non-adduct content
of total fatty acid
methyl esters

Saponification value
Ioding value
Hydroxyl value
Acid value

Polyglycerol esters of dimeriscd fatty acids of soya bean
oil exist a5 a viscous oit eblained by the ialeresterificn-
tion of polyglyceroi with refined soya bean oif
thermally polymerised in vacuo,

The polyglycerol moiety is predominantly di-, tri- and
tetra-glycerol and containg not more than 10 per
centum of polyglycerols equal to or higher than heptu-
glycerol,

Not mere than 65 per cenfum,

Not less than 158 and not moze than 175,
Mot [ess than 78 and not more than 82 (Wijs).
Mot less than 60 and not more than 70,

* Not more than 6 mg, KOH per g.

Qxidatively polymerised soyu bean oif

Descri ptic;n

Contbined oxidised fatty
acids

Urea non-addiict content
of total fatty acid
methyl esters

Refractive index, n
Saponification value
lodine value
Hydrozyl value
Acid value

40°C, "
D

Oxidatively pelymerised soya bean oil is a highly viscous
tiquid (at 25°C.). It is obtained by blowing air into
;‘;;)b"]é soys bean oil at a temperature not exceeding

Not more than 30 per centum.

Mot more than 42 per cenfum,

Mot less than t-475 and not more than 1-485.
Not more than 220.

Mot lesa than 75 und not more than §S (Wijsh
Mot [ess than 30 and not more tiwn 70,

Not more than 6 mg. KOH per g

g
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E 477 Propaueg-1,2-dfof esters of fatty acids

Synonym Propylene glycai esters of latiy acids.

Description Propanc-1,2-diol esters of fatly acils exist as waxy, while
Nakes or beads or as a waxy while solid. They consiet
chielly of mixtures of propane-1,2-diol mene- and di
esters of straight-chain fatly acids (with a hydrov!
value not exgeeding 2) derived from food fats.

The alcohol moiety is exclusively propiue-1,2uiv
together with dimer and traces of trimer. Orgunic seidt
other than fatty acids are absent,

Not less than 90 per centuny.

Not more than 4 per centum.

Total fatiy acid ester
Dimer and trimer of
propane-1,2-diol

Free propane-1,2-dicl Not more than 5 per centum.
Acid value Not more than 12 mg, KO per g,

Lactylated farty acid esters of glycerol aid propane-1,2-diol

Dreacrlption Luctylsted fatly scid esters of glycerol and propane-f,2-
diol oceur as ofi-white to light caramel colovred Makes
obtained by reacting hardencd vegetable oils or hardencd
animal fats (jodine values less than 2) firstly wich
! propane-1,2-diol and then with lactic acid.

Combined glycerol Not more than 6 per centum,

Combined propane-1,2-diol Netl more than 14 per centun,

Combined lactic acid Mol more than 18 per cenlum,

Saponification value Not less than 230 and not more than 250,

Matter soluble in water Mot more than § per centum,

Acid value Not mere than 12 mg. KOH per g,

E 481 Soditen steavayl-2-laciyiate

Deseriplion Sodium stearoyl-2-lactylale is a crenm-coloured powder,
! i1 consists of a mixlure of the sodium satts of slearoyl
lactylie acids and minor amounts of ether sodium sal(s
of refated acids mapulactured by the reaction of com-

mercial food-grade stearic acid and factic acid.

Solubil,i,ty . Soluble in hot oif or fat, Dispersible in warm water,

Identification As given in tha imonopraph For sodiw stearoyl-2-lactyinte
containedin the Food Chemicals Codex 1972 ntpage 770.

Sodium Mot more than 5 per centum.

Esler value Not less than 150 and not more than 190,

“Tolal lactic aeid Mot more than 40 per centum.
{frec and combined)

Acid value Not more than 90 mg, KOH per g,

E 482 Chleitim stearopt-2-lactylare

The criteria in the monograph faz calcium steacoyi-2-lactylate centained in the Food
Chemicals Codex 1972 at page 160 except that the final sentence of (he descriplion
(reguirement (o conform to the regulations of the federal Food and Drug Administra-
tion pertaining to specifications for fats or fatty acids derived from edible sources)
shall be deleted and thnt for the reguirements in respecs of acid value, calcium contenl,
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ester value and Lolal lactic acid there shall be substituted the requirements that the
acid valuc shall be not more than [30 mg, KO per g., that the calcium content shalt
be not more than 5:2 per centum, that the ester value shall be not less than 125 wul
not more ¢han 190 and that the total lactic acid content ((ree and combined) shali 1
not more than 40 per centun.

E 483 Stearyl tartvate

Drescription Stearyl tartratc is a cream-coloured uncliens sob <
25°C.) produced by the estesification ol trtoric - >
with commercial food-grade stearyl alcolyol 1t ¢ 72
chiefly of the di-ester with minor amounis ol mono
esler, tartaric acid and stearyl nlcohol.

Tatal ester Net less than 90 per centum,

Unsapenifiable matter Not [ess than 77 per centum and not more than 83 per
centum,

Meclting range 67°C, to 77°C.

Ester vatue Not less thaa [63 and not more than §80,

Iodine vaiue Not more than 4 (Wijs).

Acid value Net more than ¢ mg. KOH per g.

Palyoxyetiplene (8) stearate

The eriteria in the monograph for polyoxyethylene (8) stearate contained in the
Nutrition Mectings Report Scrics No, 35 (1964} of the United Nations' Food and
Agticulture Organization at page 118,

Palyaxyethylene (40) stearate

The criteria in the monograph for polyoxyethylene (40) stearale contnined in the
Mutrition Meetings Report Series No, 35 (1964) of the United Nations' Food and
Agriculture Organization at page 127,

Polyoxyetiplene {203 sorbitan monostearate

Synonyn Polysorbate 60,

The criteria in the itonograph for polysorbate 60 contained in the Food Chemicals
Cofex 1972 at page 634 except that the final sentence of the description {requiremuent
to conform to the regulations of the federal Food and Drug Adminisiration periaining
to specifications for fats oy fatty acids derived from edible sources) shali be deleted.

Polvoxyethylene (20) sorbitan teistearate

Synonym Polysorbate 65.

The criteria in the monograph for polysorhaie 65 cotained in the Foeod Chemicals
Codex 1972 at page 635 cxeept that the final sentence of the descriptjon (requicement to
conform to the regulations of the federal Food and Drug Administration pertaining
to specifications for fats or futty acids derived from edible sources} shall be deleled.

Paf'ya.rye.rhy.’eue (20) sorbitan menopalmitate

Syffunym Polysorbnie 44,

The eriteria in the monograph fir polyoxyethyieae (0) worhitin mooognhesie:
contained in the Nutrition Meetings Report Series Na, 35 (1964) o the Uniled Mation
Food and Agriculture Organization at page 133,
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Polyoxyethytene (20} sorbitan nonolaurate

Synonym Polysorlbate 20,
The criteria in the monograph for polysarbate 20 contained in the Food Chemiculs
Cadex 1972 at page 632,

Polyoxyethylene (20) sarbitan one-vleate

Synonym Polyserbate 80,

The criteria in the monograph for palysorbate 80 contained fis the Food Cheinivals
Cadex 1972 at papge 637 except that the final sentence of the deseription {requircieal
to conform to the regulations of the federal Food and Drug Administration pertaining
to specifications for fats or fatly acids derived from edible sources) shall be deletedl.

Sorbitan menosicarate

The eriteria in the monograph for sorbitan monosicarate contained in the Food
Chemicals Codex 1972 at page 784 except that the final sentence of the description
(requirement to coaform to the regulations of the federal Food and Drug Adwinisica-
tion pertaining to specifications for fats or fatty acids derived from edible sources)
shall be deleted,

Sorbitan tristearate

The criteria in the monograph for sorbitan tristearate contained in the Mutrilion
Meetings Report Series NMo. 35 (1964} of the United Nations' Food and Agriculture
Qrganization at page 108.

Sorfitan monepalmitate

The eriteria in the monograph for sorbitan monopalmitate contained in the Nutrition
Meetings Report Series Mo, 35 (1964) of the United Nations' Food and Agriculture
Organization at page 102,

Sorbitan monolaurate

The criteria in the monograph fer sorbitan monolaurate contained in the British
Pharmaceutical Codex 1973 at page 4G5,

Sorbitan Imarm-aufm!e

The criteria in the monograph for sorbitan mono-oleate contained jn the British
Pharimaceutical Codex 1973 at page 466.

Dioctyl sedivm sulphosiccinate

The criteria in the monograph for dioctyt sodiwm sulphosuccinate contained in the
Food Chemicals Codex 1972 at page 256 as amended by the First Supplement, 1974 at
page 16 oxcept thal the requirement for residue on ignition shall bo calculaled on a
dry matter basis and {hat for the method of assay there shail be substituted the method
of V. W, Reid, G. F. Longman and E, Heinerth contained in Tenside, Zeitschrilt fitr
Physik, Chemie und Anwerdung Grenzflachenaktiver Stoffe, published by Carl Hanser,
Munich, Federal Republic of Germany, 1967, volume 4, part 9 at page 302,

Extract of Quillala

The aqueous extract of the product complying with the monograph for Quillaia or
for puw&lgged Quillaia, in each case, contained in the British Pharmacopocia 1973
at page 406.
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Part 101

GeNERAL PURITY CRITEA APPEICALE TO PERMITTED EMULSIFERS AN
PERMITTED STABILISERS EXCEPT WHERE OTHERWISE PROVIDED By
SeeciFic Purity CRIVERIA

Esch emuisifier and stabiliser shail not contain-—
{a) more than 3 milligrams per kitogram of arsenic;

{&6) more than 10 milligrams per kilogram of lead;

(c) more than 50 milligrams per kitogeam of copper, or 25 milligeans per kilogram
of zinc, or 56 miiligrams per kilogram of any combination of copper and zinc.

SCHEDULE 2
Beotiona

Pant i

EMULSIFIERS AND STABILISERS PERMITTED ONLY 1N CeRTAIN Foop

Colamn 1 Colanin 2 Columa 3
Specified food Permitted emwlsifier or | Milligrams per kilogram
permitted stabiliser Not exceeding—
{a) Solt drinks Extract of Quillaia 200 (of the dry matiee con-
lent of the extract)
(&) Dutch type rusks Sodium, potassivm and | 15000 {calculated s
ealcium salls of fasty sedium oleate,
acids CgilahNaO;, and on the

weight of the flour)

(¢} The permitied emuisifiers
or permitied stabilisers:—
Mono-and di-glycerides of | Sodium, potassium and | 60,000 {caiculated ns
fally acids; lactic acid calcium salts of fatly sadium oleate,
eslers of mono- ard di- acids CyigHjyNaOy)
glycerides of fatty acids;
sucrose  esters  of  fatdy
acids; sucroglycerides;
polyglycerol esters of fatly
acids;  propane-1,2-diol
esters of fatty acids

(d) Tin-greasing emulsions Oxidatively polymerised) | 1y accordance with pood
soya bean oil mneufacturing practice
Polyplycerol  csters  of
dimerisek ftey nrins
ol soyu bean o \
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Panrt I1

Foops IN WiICH THE USE OF PERMITIED EMULSIMIERS AND
PERMITTED STABILISERS 38 LIMITED

Colemn 1

Column 2

Column 3

Specified food

Permitied emulsifier or
permitted stabiliser

Milligeams per kilopram

ot excecding —

{g) Bread

Lecithing

tiono- and di-glyceyides of faisy
acids

Lactic acid eslers of mono- and
di-glycerides of faty acids

Citric acid ¢sters of mono- rad
di-glycerides of fatly acids

Dincelyllaclacic acid esters of
moto- and  di-glycerides of
lalty acids

In aceordance with good

nanufaciuring  practice

Stearyl taricate J
Sodiunm stearoyi-2-lactylale 5,000
Calcium stearoyl-2-lactylate 4

{)Soft cheese,
whey cheese,
processed cheese,
cheese spread

Lecilhing
Alginic acid
Sodium alginate
Caleisnm alginate
Carrageenan
1.ocust lean gum
Tragacanth
Acacia

Ghatti gum
Karaya gom
Howthan gom

~

J

In accorclance with good

manufaciuring  practice

. The permitied enmwlsifiers or permilied stabilisers mono- and di-plycerides ol
fatty acida, lnctic acid esters ol mono- and di-glycerides of fatly ncids, citvic acid esters
of meno- nnd di-ghycerides of fatty acids and dincetyllartaric acid esters of mono-
and di-giveerides of fuily acids shall, when used in bread, bave o hydroxyl value of
the free and combined fnity acids not exceeding 2,

SCHMDILE %

Saction 5(2)

LABELLING OF PRMMIVIAD LIWLSLFIERS AND PRERMITTED STADELISWG

1,-(1) Fach container to vhich seotion 5(2) of this Oxder. rolatn:
shall bear a label on which is printed a true statemont,-

(2) in respect of ench permitted emulsificr or permitted sbabilirc
present, of tho sorial nusher, if any, as spocifiod in relatlon
thereto in column 2 of Part T of Schedule 1, and of thoe comusn
or usual name or on npproyrinto dosigmation of thnt poxmitled
omulsifior or permittod atnbilisar; nnd

Ay



EXPLAFATORY HOT:

{Mis M¥ote iu not pard of the Ordexr)

The Deder ——-

(a)

()

(4)

(e)

(r

~—

(&)

(n)

specifies pormiticd caulsifiors ond permitied stabilisors and
preseribes purity critoria for theso omulsiiivrs and stobilisors
{soctien 2 and Schednle 1);

prohibits the enle or importation of fosd hoving in ov on it amy
added cmulsificr ox stobiliczcr other than a poxmitted cmulsificr or
pornitbed stabiliscr and, subjeet o prisceribed limits, confines the
use of particuler permitted emwlsilicie or permitted stabiliscrs fo
spocified foods and rostrict other spocificd foods to contnining only
porticul~r perni®s ) coulsifi-xs or pornivted ct-bilisird (coatlon
4{1), (2}, (3} =nd (7) mm? Schodule 2);

subject to prescribed limits for owidatively polymeriscd soya bean
0il and polyglyccrol ostors of dimorised fatity acids of soyn bhean
0il in or on food by weason of the nse of a tin-groeasing onulsion in
its preparation, pormits food, hoving in or on it any spesified food
described in Schedule 2, to have in or on it any pexmitted emulsifier
or permitied stabiliser of the deseription specificd for, nnd in the
amount appropriste to the guantity of, that spoeified food (section

4043

subject to o prescribed limit, purmits brend, by reason of the use
of any tin-groosing cmdsion in its preparation, to hove in oxr on it
any pormitiod vmulsificr or puxrmitted sinbiliszcr not specificd in the
proviso to section 4(4) or in column 2 of item (o) of Part IT of
Schedule 2 (scction 4{5});

prohibits the uce of any cnulsiricer or stabiliser in floar intended
for salc as such {zuction 4(6) ma (7));

prohibits the importation, s-lc or advertisoement for scle, for use
as an ingredient in the proparation of feood, of ony cmulsificr ox
stabiliser other than a pormittcd emulsificr or purmitted stabiliser
(seotion 5{(1));

presoribes lobelling royuirements for pevaitied cmulsifiers and
pormitied stabilisers soid as such (scction 5(2) and Schedule 3);

prohibits the labelling cor advertiscment of any permitted cmulsifier
or permitted stabiliscr for salc for use as on ingrediont in the
proparation of food with any words, device or doscriphion caleulated
to indicate that the cmulsifior or stabiliser is » substitufe for fat
or cags (scotion 8)

The Order does not apply fo any emulsifier or stabiliser or to any food
having in or on it any emulsifier or stabiliser, which is sold, consigned,
delivercd or imported for export (sechion3).



(b) hoere ony other subsionce or substoncus is ox are presont,-

(i) of th: cosmon or usual noms or ~n appropriatc dcsignetion of
ench such substance, and

(ii) of the proporiion of cach such substonee in respcot of vhich
any order, other thon this Order; medo under the Lav contoin
o roguirenont o thot cffcet.

(2) Tho soid stotoment shrll bo headed ov proccded by the wvords Vfor
foodstuffs (restricted usc),

2, fny stntement roguired by the preceding pringraph-

{a) shell be clenr and logiblcs

{(b) shall be in ~ conspicuous position on the label vhich shall
be marked on, or sceurely atinched to, the containcr in such
a manncy that 1t will be readily discornible and casily read
by 2n intending purchascr wider normel conditions of prurchase;

(¢) shall not be in amy way hidden or obscurcd or roduced in
conspicucusness by any other matior, vhother picterial or net,
appearing on the labol.

3., The figures nnd letiters in every word in ony statoment to vhich the
precedting paragranph applics-

{2) shall be in charrcicrs of vniform colour and size (being not
less thrn 1,5 millimetros in height for n labol on a containor
of vhich the greatest dimonszion doos not oxcued 12 centimetres
and not less than 3 millimetres in height for o label on a
container of vhich tho greatest dimension excecds 12 contimetres),
but so thot th: initial lettor of any word moy e t2llor than
any cother lotior in the word;

{b) shall apperr on o contmasting ground, so however that where
there is no ground other than such as is provided by a trans-
parent container and the contonts of thot contniner are visible
behind the ledters, those contents shall be taken to be the
ground for tho purpesces of this paragraphs

(e} shall be wvithin o surronnding line ond no obhcr uritton or
pictorial moticr shall oppear wvithin that line,

4, Tor the purpeses of this Schuedule-

{a) the hoight of any lower ease letter shall be taken to be the x
height thereof, disregurding any ascender or descender thorcof;

(p) eany roguiroment that figures or lottors shall be of uniform
height, colour or size, shall be construed os being subject
to the saving that sny inconsidorable variation in height,
colour or sizu, as the ense moy be, moy be disregnrded,.
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