REGULATIONS RELATING TO BAKING POWDER AND CHEMICAL
LEAVENING SUBSTANCES

Published under Government Notice No. 2486 of 26 October 1990

As amended by:
Government Notice .No. R. 123 of. 25 January 1991

T he Minister of National Health and Population Development has, in terms of section 15(1) of the
Foodstuffs, Cosmetics and Disinfectants Ad, 1972 (Act No. 54 of 1972), made the regul ationscontainedin
the Schedulehereto.

SCHEDULE

1. Inthese regulations “the Act” meansthe Foodstuffs Casmetics and DisinfedantsAct, 1972 (Act
No. 54 0f 1972), and any expressonto whichameaning hasbeen assignedin the Act bears such
meaning, and, unlessthe context otherwiseindicates—

“baking powder” means aleaveningagent prepared from an acid-reacting material and sodium or
potassium bicarbonate with or without the additionofcther ingredients asspedfiedin these
regulations for the purposeofproducing aleavening effect during the b&king proaess of a foodstuff;

“chemical leavening sub stance’ meansachamicd, except baking powder, with or withoutthe
addition of other ingredients as specifi ed intheseregul ations, whicdh is capabl e ofproducing a
| eavening effect during the baking process of afoodstuff.

2. For the purposes of section 2(1)(a)(ii) of theAct, totheextent thet it isapplied and is applicableto
foodstuffs, a foodstuff referred toin these regulations shall complywith thestandards of
composition, strength, purity and quality as prescribed in these regulations.

3. Subject to the provisionsofthese regulations, noingredients shall beused inor in connection with
the manufacture of baking powder or a chemical | eavening subgance except thefolowing
ingredients or a mixture of two or morethereofinquantitiesas required by good manufacturing
practice:

Cadcium lactate.

Cacium, magnesium, potassium or ammonium carbonate.
Calcium potassium or sodium orthophosphate or pyrophosphates.
Calcium silicate.

Calcium stearate.

Calcium sulphate.

Fumaric acid.

Glucono deltalactone.



Potassium, ammonium or sodium bicarbonate.

Silicon dioxide, amorphous.

Sodium auminium phosphate, acidic.

Sodium auminium sulphate.

Sodium chloride.

Sodium silicaaluminate.

Starch, other cereal products or carbohydrate material s.

L(+ )-tartaric acid of its potassium or sodium salts.

(1) T he minimum percentageof avail able cabon dioxidein baking powder determined by the
method as described in thepublication “Offidal Methods of Andysis of the Associati on of
Officia Analyticd Chemigs’compiled by theA ssociation of Officid Analytical Chemists
intheUnited States of Americashall be8% (m/m).

(2) B aking powder and chemical | eavening substances and theingredientsthereof shall
comply with the standards ofpurity asset out inthe latest i ssue of the publication* Food
Chemicals Codex” compiled by the CommitteeonCodex Specifcationsin theUnited
States of America

T he anal ysis and exami nati on ofbaking powde and chemicd |eavening substancesto determine
the presence of substances therein or propertiesthereof shall take placein accordancewiththe
methods set out in the latest issue of the publication referred to inregulaion 4 (1).

Regulation 13 of the regulations madeunde therepeal ed Food Drugs and Disinfectants Ad, 1929
(Act No. 13 of 1929), as published under Govemment NoticeNo. 575 0f 28 M arch 1930, is haeby
withdrawn.

T heseregul ations shall come into efiect on adate six monthsfrom thedateof publicati on hereof.



