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REGULATIONS RELATING TO SALT

Published under Government Notice No. R.239 of 16/3/2001
As corrected by:
Government Notice No. R. 1102 of 9/11/2001

As amended by:
Government Notice No. R. 1368 of 21/12/2001

The Minister of Health has, in terms of section 15(1) of the Foodstuffs,Coaneticsand

Disinfectants Act, 1972 (ActNo. 54 0f1972), made the regulationsin thisSchedule.

SCHEDULE

Definitions

1.

In these regulations any expressionto whicha meaninghasbeen assignedin the Act

shall bear that meaning and, unless the context indicates otherwise -

“contaminant” means any substance which, although notaddedintentionally to
food, is presentin such food asa result of the production (induding operations
carried out in crop husbandry and veterinary medicine), manufacture, processing,
preparation, treatment, packing, packaging, tansportorholding of such food or asa
resultof environmental contamination, and includesinsect fragments, rodent hairs

and other extraneous matter;

“cooking salt” means food grade salt intended for food manufacture;

“dendritic salt”means salt containing one or more of the ferocyanide saltsthatare

added to brine during the crystallization step;

“food additive” means any substance notnormally consumed asa foodsuff by
itselfand not normally used asa typical ingredient of the foodstuff, whetheror not
such substance has nutritive value,theintentional addition of which to a foodstuff for
atechnological (including sensoric) purpose inthe manufacture, processing,
preparation, treatment, packing, packaging, transport or storage of such foodstuff

results or may reasonably be expected toresult (directly or indirectly)insuch




substance or the by- productsthereof becoming a component of or otherwise
affecting the characteristicsof such foodguffs but exdudesany substance addedto

foodstuffs for maintaining orimproving nutritional qualities or contaminants;

“food grade salt” means a crystalline product consisting predominantly of sodium
chloride, which is obtained from the sea, fromundergroundrocksaltdepositsorfrom

natural brine;

“impermeable packaging material” means material which consigsofone or more
of the following substances: Low density polyethylene, highdensity polyethylene,

woven polypropylene or similar materials, and includespolycoated cardboard;

“low sodium salt” means salt containing lessthan 67% sodium chloride;

“natural secondary products” means products otherthan sodium chloride which

are naturally presentin the raw material from whichfood grade saltismanufactured;

“nutrient” means any substance consumed asa constituent of food and which
providesenergy orwhich is neededforgrowth, development and the maintenance of
life or adeficiency of which causescharacteristic biochemical orphysiological
changesto occur;

“table salt” means food grade salt intended for use at the table.

“the Act” meansthe Foodstuffs, Cosmetics andDisinfectantsAct, 1972 (ActNo.54
of 1972).

Composition

2. (1) The content of sodium chloride in foodgrade saltshall not belessthan 97%

on a dry matter basis, exclusive of food additives.

(2) The remainder of the sodium chloride referred toin subregulation (1) shall
comprise natural secondary productswhichare preentin varying proportions
depending on the origin and the method of production of the salt and which

are composed mainly of —



(3)

lodation

(1)

(2)

(3)

(4)

(5)

(a) calcium sulphates, potassium sulphates, magnesium sulphates;

(b) calcium carbonates, potassium carbonates, magnesium carbonates

and sodium carbonates;

(c) calcium bromides, potassium bromides, magnesiumbromidesand

sodium bromides; and

(d) calcium chlorides, potassium chlorides and magnesium chlorides.

Food grade salt shall be used as a carrier for food additivesor nutrientsfor

technological or public health reasons.

No person shall sell food grade salt orother saltintended foruse inoron
foodstuffs unless between 40 to 60 ppm (mg/kg) ofiodine hasbeenaddedto

such salt.

Sodium or potassium iodides oriodates may be usedforthe fortification of
food grade salt or other salt with iodine.

Food grade salt orother saltintended foruse in or on foodstuffswhichis
imported shall contain between 40 and 60 ppm (mg/kg) iodine on entering the

Republic of South Africa.
Food grade salt orother saltintended foruse in or on foodstuffswhichis
exported from the Republic of South Africa may contain morethan 60 ppm

(mg/kg) of iodine.

lodated salt shall be packed in impermeable packaging material.

Food additives

5.

Food grade salt may contain any food additive indicated incolumn| ofthetable

below subject to the conditionsand limitsindicated oppositetheretoin columnll.



| I
Food Additive Maximum lev el inthe

final product
(a) Anticaking agents

- Tricalcium phosphate .......c.cooiiiiiii 20 mg/kg

- Calcium and/or magnesiumcarbonate..................... GMP

- Calcium, magnesium, sodium-alumino or calcium-
alumino silicates ......cc.cove i GMP

- Calcium, potassium or sodium saltsof myristic,

palmiticor stearicacids.........cooveeiieiiiiiniiiinnnnn. GMP
- MagnesiumoXide ......cooii it i e GMP
- Silicon dioxide, amorphous.........ccc.ccceeviiieennnnnne. GMP
- Calcium, potassium or sodium ferrocyanides*......... | 10 mg/kg singly or in

combination expressed
as [Fe (CNyI*

Emulsifiers

- Polysorbate 80.......cuuuiuiiiiiiiii e 10 mg/kg

Processing Aid

- Dimethylpolysiloxane.......cocoiniiiiiiiiiiie 10 mg residue/kg

* Maximum level forsodium and potassiumferrocyanidesshall be 20 mg/kg when usedin

the preparation of dendritic salt.

Contaminants

6. Food grade salt may not contain contaminantslisted in column | of thetable

exceeding the maximum limitsindicated opposite thereto in column II.

I I
Contaminant Maximum limit (mg/kg)
ATSENIC. ..ttt ittt e e tere e e | 0.5 @Xpressed as As
COP P e e | 2.0 eXpressed as Cu
Lead....cooiiiiiiii e | 2.0 eXpressed as Pb
Cadmium.. ...t e e | 0.5 eXpressed as Cd
MBI CUIY e e e e e e e e 0.1 expressed as Hg




Labelling
7. (1) The name of the product asdeclared on the label shall be “salt”.
(2) Inthe close proximity of the name “salt” referred to in subregulation(1),a

description of the type of salt shallbe affixed namely ‘Food Grade’; “Cooking
Salt”, “Table Salt” or “Dendritic Salt”.

(3) Where food grade saltorother saltisused asa carrierforone or more

nutrients and sold as such for public health reasons —

(a) the name of the product shall be declared on the label, forexample:
“salt iodized”, “saltfortified with iron”, “saltfortified with vitamins’, or

(b) added nutrients shall be declared on the label.

(4) An indication of either the origin of food grade saltorthe method of

production of such food grade salt may be declared on the label.

(5) Inthe case of saltwhich hasbeen iodized the date of iodation shall be
indicated on the label wherever possible.

Methods of analysis

8. The methods which shall be used for determining the sodium chloride content and

that of other constituentsand propertiesinfood grade saltarelisted inthe Annexure.

Application and exemptions

9. (1) These regulations shall apply to salt used as -

(a) food or as an ingredient of foodfordirect sale tothe consumer and for

food manufacture; or

(b) a carrier of food additives and/or nutrients.



(2) These regulationsshall not apply tosaltfrom originsother thanthose referred
tointhe definition of ‘foodgrade salt"in regulation 1, especially not salt which
isa by-product of chemical industries or low sodium salt.

(3) The provisionsof regulation 5 of these regulationsshall not applyto-
(a) cooking saltorother saltintended foruse in the manufacture of

compound foodstuffswhich is packaged inbagsof20 kg ormore and

which islabelled “non-iodated salt”, and

(b) salt available at pharmaciesin packagesof 1 kg orlesswhich are

labelled “non-iodated salt”.

Repeal

10. Government Notice No. R. 996 of 7 July 1995 ishereby repealed.

Commencement

11. Theseregulationsshall come into effectthree monthsafter the date of final
publication.



ANNEXURE

METHODS OF ANALYSIS

Determination of sodium chloride content method

The determination of sodium chloride content method allowsfor the calculation of

sodium chloride contentin food grade saltasprovided forin regulation 2based on

the result of the determination of sulphates, halogens, calcium, magnesium,

potassium and losson drying. Convet sulphate tocalcium sulphate and the unused

calcium to calcium chloride. If aulphatein the sample exceedsthe amountnecessary

to combine with calcium, convert it tocalcdum sulphate and unused sulphate firstto

magnesium sulphate and any remaining sulphate to sodium sulphate. Convert

unused magnesium to magnesium chloride. Convert potassium to potassium

chloride. Convertunused halogensto odium chloride. Reportsodium chlorideona

dry matter basis, multiplying the percentage sodium chloride by100/100-P, where P

isthe percentage loss on drying.

Test methods for other constituents and properties in food grade salt

|
Substance/propertytegded forinfood

grade salt

Test method

Insoluble matter

ISO 2479-1972 Determination of matter insolublein
water orin acid and the preparation of principal solutions

for other determinations.

Sulphate content............ccoevvvieennns

ISO 2480-1972 Determination of sulphate content.

Barium sulphate gravimetric method.

Halogens

ISO 2481-1973 Determination of halogens, expresed

aschlorine. Mercurimetric method.

Calcium and Magnesium contents....

ISO 2482-1973 Determination of calcium and

magnesium contents. EDT Acomplexometric methods.

Potassium content...........cooevvenenn.

ESPA/CN-E/103-1994 Determination of potassium

content by sodium tetraphenylborate volumetric method




oralternatively according tothe ESPA/CN-E/104-1994

Flame atomic absorption spectrophotometiic method.

Losson drying (conventional

method)

Copper content

ISO 2483-1973 Determination of the loss of massat
110°C.
ESPA/CN-E/101-1994 Determination of copper content.

Zinc dibenzyl dithiocarbamate photometric method.

Arsenic content

ESPA/CN-E/105-1994 Determination of arsenic content.

Silver diethyldithiocarbamate photometric method.

Mercury content

ESPA/CN-E/106-1994 Determination of total mercury
content. Cold vapouratomic absorption spectrometric

method.

Lead content

ESPA/CN-E/108-1994 Determination of total lead
content. Flame atomic absorption spectrometric

method.

Cadmium content

ESPA/CN-E/107-1994 Determination of total cadmium
content. Flame atomic absorption spectrometric

method.

lodine content

ESPA/CN-E/109-1996 Determination of total iodine

content. Titrimetric method with sodium thiosulphate.

Abbreviations used in table:

ISO : International Standards Organisation

ESPA/CN: European Salt Producers’ Association / “Commission de normalisation

des méthods d'analyse”.
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