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REGULATIONS RELATING TO SALT 

 

Pub l ish ed  un d er Go ve rnm e nt  No t ice  No . R.23 9 o f  1 6 /3 /20 0 1 

As c orrec ted by: 
Govern me nt  Not i ce  No .  R.  11 02  of  9 /1 1 /2 0 01 

As a me nded by: 
Govern me nt  Not i ce  No .  R.  13 68  of  2 1/1 2/2 00 1 

 

T he  Mi ni ster o f Hea l th h as,  in  terms o f sect io n  1 5 (1 ) of  the  Fo o dstuf fs, Cosmetics and 

Disi nfe cta n ts Act ,  1 9 72   (Act No.  5 4 o f 1 97 2 ),  m ad e th e reg u la t i on s i n  this Schedule. 

 

SCHEDULE  
 

Defini tions   
 

1 . In th ese  re gu l at i o ns an y e xpre ssion to which a meaning has been assigned in the Act 

sha l l  b e ar tha t  m ea n in g  a n d,  un l ess th e  co nte xt  i nd i ca tes oth erwi se  - 

   

 “conta minant” me a ns an y su bstan ce whi ch,  a lth ou g h not added intentionally to 

foo d , i s pre se n t i n  su ch  foo d a s a  resu lt  o f th e p ro d uct io n  (i ncluding operations 

carri ed  ou t  in  cro p h usb an d ry a nd  vete ri n ary medicine), manufacture, processing, 
p re p ara ti o n,  t rea tme nt ,  pa cki n g,  pa ckaging, transport or holding of such food or as a 

resu l t o f  e n vi ron me n ta l  co n ta mi n at i o n,  and includes insect fragments, rodent hairs 

a nd  oth er ext ran eo u s m at ter;  

 

 “cooking sa l t” me a ns foo d g rad e sa lt  i nte nd ed  for foo d m an ufa ctu re;  

 

 “de ndri tic  sa l t” me an s sa l t co nta in i ng  one or more of the ferrocyanide salts that are 

a dd ed  to b ri n e d uri n g the  crysta l l iza ti o n step ;  

 

 “food a ddi tiv e ” me a ns an y su b sta nce  n o t n orm al l y co nsu me d a s a foodstuff by 

i t se l f a n d n ot  no rma l ly u se d a s a  typ i ca l  in g redient of the foodstuff, whether or not 

such  su bsta nce h as n ut ri ti ve va lue, the intentional addition of which to a foodstuff for 

a  te chn ol o gi cal  (i ncl ud i ng  se n so ri c) pu rpo se i n  th e m an u fa ctu re,  processing, 

p re p ara ti o n,  t rea tme nt ,  pa cki n g,  pa cka g in g , t ran sport or storage of such foodstuff 

resu l ts or m ay re a so n ab l y b e e xp e cte d to  re su l t  (d i re ctl y or i nd i rect ly) in such 
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sub sta n ce  or the  by- pro du cts the reo f  be com in g  a  com po ne n t o f  or oth erwise 
a ffe ct i ng  the  ch a ra cte ri st i cs o f  su ch  foodstuffs, but excludes any substance added to 

foo d stu f fs for ma i nta in i ng  o r i mp rovi ng  nu t rit i o na l  q u al i t ie s or co ntaminants; 

 

 “food grade  s a lt” me a ns a crystal l i ne  pro du ct consisting predominantly of sodium 

chl o ri d e,  wh ich  is ob tai n ed  f ro m  the sea, from underground rock salt deposits or from 

n atu ra l  bri ne ;  

 

 “imperme a ble  pa ck aging ma ter ial” me a ns material which consists of one or more 

o f th e fol l o wi n g sub sta n ce s: L o w d en si ty po lyethylene, high density polyethylene, 

woven  p o lyp rop yl e ne  or si mi l ar ma teri al s,  an d i n cl u de s p o lycoated cardboard; 

  
“low  s odium sa l t” me an s sa l t co nta in i ng  le ss th an  67 % sod i um  ch l ori d e;  

  
“na tura l s e conda ry produc ts ” me a ns pro du cts o th er than sodium chloride which 

a re  na tura l ly p re sen t  i n  th e  ra w material from which food grade salt is manufactured; 

 
“nutrie nt” me a ns an y su bstan ce con sum ed  a s a  co nst i tu e nt  o f fo od  and which 

p ro vid e s e ne rgy o r whi ch i s needed for growth, development and the maintenance of 

l i fe  or a  d e fi c i en cy o f whi ch  ca use s cha racteri sti c bi o ch e mi cal or physiological 
cha n ge s to  o ccu r;  

 
“table s al t” me an s fo o d g ra d e sal t  in ten d ed  fo r use  a t  th e ta bl e .  

  
“the  Ac t” me a ns th e  Fo od stu f fs,  Cosme t ics an d Disinfectants Act, 1972 (Act No. 54 

o f 1 97 2 ).  

  

Composi tion 
  

2 . (1) T he  co n te n t o f  so di u m chl o ri d e i n  food grade salt shall not be less than 97% 

o n a  d ry m at ter b asi s,  e xcl usi ve o f foo d  a d di t i ve s.  

 

(2) T he  re ma i nd e r o f  th e  so di u m chl o ri d e re fe rred to in subregulation (1) shall 

com pri se n atu ra l  se con d ary p roducts which are present in varying proportions 

d ep en d in g  on  th e  o ri gi n  a n d the  me thod of production of the salt and which 

a re  co m po se d  m a in l y o f  –  
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(a) cal c i um  su l ph ate s,  p ota ssi u m sul p ha tes,  m a gn esi um  su l phates; 
 

(b) cal c i um  ca rb o na tes,  po tassiu m  ca rb o nates, magnesium carbonates 

a nd  so d iu m carb on a te s;  

 

(c) cal c i um  b rom i de s, p ota ssi u m b ro mi d es,  magnesium bromides and 

sod i um  bro mi de s;  a n d 

 

(d) cal c i um  ch lo ri de s, p ota ssi u m chl o ri d es a nd  magnesium chlorides.  

 

(3) Foo d g rad e  sa lt  sha l l  b e  u sed  as a  ca rri e r fo r food additives or nutrients for 

tech no l og i ca l  or p ub l ic he a lth  re a so n s.   
 

Ioda tion 
  

4 . (1) No p erson  sha l l sel l  foo d g rad e  sa lt  o r o the r sa l t i n tended for use in or on 

foo d stu f fs un l ess be twe e n 4 0 to 6 0 ppm (mg/kg) of iodine has been added to 

such  sa l t.  

 

 (2) Sod i um  o r po tassi um  i o di d es o r i o da tes ma y be used for the fortification of 
foo d  g rad e  sa l t o r o the r sa l t with  io d in e . 

 

  (3) Foo d g rad e  sa lt  o r o the r sa l t i n te n de d fo r u se i n o r on  foodstuffs which is 

i mp orte d sha l l  co nta in  between 40 and 60 ppm (mg/kg) iodine on entering the 

Rep ub l i c o f Sou th A fri ca.  

 

  (4) Foo d g rad e  sa lt  o r o the r sa l t i n te n de d fo r u se i n o r on  foodstuffs which is 

e xp o rte d f rom  th e  Re pu bl i c o f  So uth  Af rica may contain more than 60 ppm 

(mg /kg ) of  io d in e . 

 

  (5) Iod a te d  sa l t sha l l  b e  p a cke d i n i mp e rm ea b le  pa cka g in g  m ate ria l .  

 

Food a ddi tiv e s 
 

5 . Foo d g rad e  sa lt  m ay co n ta i n a ny foo d a d di t ive  in d icated in column I of the table 

b el o w sub j ect  to  the  co n di t i on s a n d l i mi ts i ndicated opposite thereto in column II. 
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 I 

Food Addi tiv e 
 

I I 
Ma x imum lev el  in the 

fina l  product 
(a)  Antic a king a ge nts  

- T ri cal c i um  ph osp ha te …………………………………. 
- Cal ciu m a n d/o r m agnesium carbonate..................... 

- Cal ciu m,  m ag ne siu m , sod ium-alumino or calcium- 

a lu mi n o si l ica te s ………………………………………. 

- Cal ciu m,  p ota ssi u m or sod i um  sa l ts o f m yri sti c, 

p al mi t i c o r ste ari c a cids……………………………….. 

- Ma g ne siu mo xi de ……………………………………….. 

- Sil i con  di o xi d e,  amorphous ……………………………  

 -     Cal c i um , p ota ssi u m o r sodium ferrocyanides*......... 

 

2 0 mg /kg  
GMP 

 

GMP 

 
GMP 

GMP 

GMP 

1 0 mg /kg sin g ly or i n 

com bi n at i o n expressed 

a s [Fe (CN6)] 3 - 

Emuls i fie rs 
      -      Pol ysorb ate 80..................................................….... 

 

1 0 mg /kg 

Proc es sing Aid 
-        Di me thyl p ol ysi l oxane.............................................….. 

 
1 0 mg  resi du e /kg 

 
* Ma xi mu m l eve l fo r sod i um  an d  p o ta ssium ferrocyanides shall be 20 mg/kg when used in 

the  pre pa rat i o n o f d en d ri t i c sal t .  

 

Contamina nts  

 
6 . Foo d g rad e  sa lt  m ay no t  co nta i n con tam in a nts l i sted  i n col u mn  I o f  th e table 

e xce ed i ng  th e  m axi mu m l i mi ts i n di cate d o pp osi te th ere to  in  col u mn  I I .   

 

 

 I  

Con tam in a nt  

I I  

Ma xi mu m l i mi t  (m g/kg ) 

A rse ni c. .. . . .. . . . .. . . .. . . . .. ....…………………………………….. 

Cop pe r. .. . . .. . . . .. . . .. . . . .. . ....……………………………………. 

L ea d. . . . .. . . .. . . . .. . . .. . . . ........……………………………………. 

Cad mi u m. . .. . . . .. . . .. . . . .. ....…………………………………….. 

Me rcury.. . . .. . . . .. . . .. . . .......……………………………………… 

0 .5  exp re ssed  as As 

2 .0  exp re ssed  as Cu  

2 .0  exp re ssed  as Pb  

0 .5  exp re ssed  as Cd   

0 .1  exp re ssed  as Hg  
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  Label l ing  
 

7 . (1) T he  na me  of  the  pro du ct  a s d ecl are d o n th e l ab e l sha l l  b e  “sa lt ”.  

 

(2) In th e c l ose p roxi mi ty o f  th e n a me  “sa lt ” refe rre d to in subregulation (1), a 

d escri p t io n  o f  th e  typ e o f sa lt  shall be affixed namely “Food Grade”, “Cooking 

Sal t ”, “T ab l e Sa l t ” o r “Den d ri t i c Sal t ”.  

 

(3) Wh e re  foo d  g rad e  sa l t o r o the r sa l t i s use d a s a  ca rri e r fo r o n e o r m ore 

n ut ri en ts a nd  so l d a s su ch  fo r pu bl i c h e al th rea son s – 

 

(a) the  na m e o f th e p ro d uct  sh al l  be  declared on the label, for example: 
“sal t  io d ize d”,  “sa l t fo rt i f i ed  wi th i ron ”,  “salt fortified with vitamins”; or  

 

(b) a dd ed  nu t rie n ts sha l l b e d ecl are d o n th e l ab e l.  

 

(4) An i nd i ca t i on  of  ei th er the  ori gi n  of  foo d  g rad e  sa l t o r th e m eth od  of  

p ro d uct io n  o f  su ch foo d  g rad e  sa l t m ay be  de cl a red  on  th e  l a be l .  

  

(5) In th e case  of  sa l t  wh ich  ha s b e en  io d ize d the  d ate  o f  io d at i on shall be 
i nd i ca ted  on  the  la b el  wh e re ver po ssi b l e.   

 

Me thods of a na lysis  
 

8 . T he  me th o ds wh i ch  sha l l b e u sed  fo r de term in ing the sodium chloride content and 

tha t  of  oth er con sti tu en ts a nd  pro pe rties in food grade salt are listed in the Annexure.  

 

Appl ic a tion a nd ex e mptions  
 

9 . (1) T he se reg u la t io n s sh al l  a p pl y to  sa l t  u sed  as - 

 

(a ) foo d  o r as an  i ng red i en t  of  food for direct sale to the consumer and for 

foo d  m an u fa cture ; o r 

 

(b) a  ca rri e r o f  fo od  ad d it i ves an d /o r n u tri e nts.  
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(2) T he se reg u la t i on s sh al l  no t  apply to salt from origins other than those referred 
to i n  th e d e fi n it i o n o f  “food grade salt” in regulation 1, especially not salt which 

i s a  by-p ro d uct  o f  ch e mi ca l  in d ust ri e s o r lo w so di u m sal t . 

 

(3) T he  pro vi si on s o f  re g ul a ti o n 5  of  the se reg u la t i on s sh al l  no t  ap pl y to - 

 

(a) coo kin g  sa l t o r o the r sa l t  i n ten de d  fo r u se i n  th e ma n ufa cture of 

com po u nd  fo o dstuf fs wh ich  is pa ckaged in bags of 20 kg or more and 

whi ch i s l a be l le d  “n o n-i od a te d  sa l t”;  an d 

 

(b) sal t  ava il a bl e  at  ph a rm a ci e s i n  p a cka ge s o f  1 kg o r less which are 

l ab e ll e d “n on -i od a te d  sa l t”.  
 

Repea l  
 

1 0.  Govern me nt  Not i ce  No.  R.  99 6  o f  7 Jul y 19 95  i s h ere by re p ea l ed . 

 

Comme nc e me nt  

 
1 1.  T he se reg u la t i on s sh al l  co me  i nto  e f fect  th ree  mo nth s a f te r th e  da te o f f inal 

p ub l ica ti o n.  

 



ANNEXURE  
 

METHODS OF ANALYSIS  
 
1 . Dete rmina tion of s odium c hloride c ontent method  

 

T he  de termi n at i on  of  sod i um  ch l ori d e content method allows for the calculation of 

sod i um  ch l ori de  con ten t  i n  fo o d g ra d e sal t as provided for in regulation 2 based on 

the  resu lt  o f th e d ete rm i na t io n  o f  su l ph a te s,  h a lo g en s, cal c i um , m agnesium, 
p ota ssi um  an d  l o ss o n d ryi n g.   Co nvert sulphate to calcium sulphate and the unused 

cal c i um  to  ca l ci u m chl o ri d e.  If sulphate in the sample exceeds the amount necessary 

to co mb in e  wi th cal c iu m , con vert  it  to calcium sulphate and unused sulphate first to 

ma g ne siu m su lp h ate  a n d a ny rem ai ni n g su lp h ate  to  so d iu m sulphate.  Convert 

u nu sed  ma gn e si u m to m ag ne si um  ch lo ri de .   Con vert  po tassi um  to  po tassium 

chl o ri d e.   Co n ve rt  u n use d h al o gens to sodium chloride.  Report sodium chloride on a 

d ry ma t ter ba sis,  mu l ti p l yi n g the percentage sodium chloride by 100/100-P, where P 

i s th e p ercen tag e  l o ss o n d ryi ng .  

 

2 . Tes t me thods  for  othe r cons ti tue nts  a nd prope rtie s  in food gra de  sa l t 

 

I  

Sub sta n ce /pro perty tested for in food 

g ra d e sal t   

I I 

T est  m e th o d 

 Inso lu b le  ma t ter …………………….. ISO 24 7 9-1 97 2 Dete rmi na t i on  of  ma t te r insoluble in 

wate r o r i n  aci d a nd the preparation of principal solutions 

for o th e r d ete rmi na t i on s.  

Sul p ha te con tent……...……………… ISO 24 8 0-1 97 2 Dete rmi na t i on  of  sul p ha te con tent. 

Bari um  su l ph a te  gra vi m et ri c me tho d .  

Hal o ge ns ………………..…………… ISO 24 8 1-1 97 3 Dete rmi na t i on  of  halogens, expressed 

a s chl o rin e .  Me rcu ri me tri c m eth od .  

Cal c iu m a n d Magnesium contents…. ISO 2 4 82 -1 97 3 Dete rm i na t io n  o f  cal c i um  a nd  

ma g ne siu m co nte nts.  EDT A complexometric methods. 

Pota ssi um  co n te n t…………………… ESPA/CN-E /1 0 3-1 99 4  De term in a ti o n o f  p o ta ssiu m 

con ten t  by so d iu m tetraphenylborate volumetric method 
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o r a l te rna t i ve l y a cco rd i ng  to the ESPA/CN-E/104-1994 

Fla me  a to mi c ab sorp ti o n sp ect rophotometric method. 

L oss o n  d ryin g  (con ven t io n al  

me tho d ) ……………………………..  

ISO 24 8 3-1 97 3 Dete rmi n at i on  of  the  l oss of  mass at 

1 10 oC. 

Cop pe r co n te n t ……………………… ESPA/CN-E /1 0 1-1 99 4 Determination of copper content. 

Zin c di b en zyl  di thi o carb am ate  p h oto me tric method. 
A rse ni c co nte nt  ……………………… ESPA/CN-E /1 0 5-1 99 4 Determination of arsenic content. 

S il ver  di e thyl di thi o carb am ate  p h oto me tri c method. 

Me rcury co nte nt  …………………….. ESPA/CN-E /1 0 6-1 99 4 Dete rmi na t i on  of total mercury 

con ten t .  Col d  va po u r a tom ic a bsorption spectrometric 

me tho d .  

L ea d co nte nt  ………………………… ESPA/CN-E /1 0 8-1 99 4 Dete rmi na t i on  of  tota l l e ad  

con ten t .  Fla me  ato mi c a b so rpt i on  spe ct ro me tri c 

me tho d .  

Cad mi u m con ten t  …………………… ESPA/CN-E /1 0 7-1 99 4 Dete rmination of total cadmium 

con ten t .  Fla me  ato mi c a b so rpt i on  spe ct ro me tri c 

me tho d .  

Iod i ne  con ten t  ………………………. ESPA/CN-E /1 0 9-1 99 6 Dete rmi na t i on  of  total iodine 

con ten t .  T it ri me t ri c me tho d with sodium thiosulphate. 

 

Abb revi at i on s used  i n tab l e:  

 

ISO : In te rna t i on al  Sta nd a rd s Orga n isa t io n  

ESPA/CN:  Eu rop e an  Sa l t P ro d uce rs’ Associ at i o n /  “Co mm issi on de normalisation      

      de s m éth o ds d’a na l yse ”. 

 

 

MINISTER OF HEALTH  

DATE: 


