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APPLICATIONOF CERTAIN PROVISIONSTO SOAP, TOBACCO ANDCERTAIN OTHER

ARTICLES

T he Minister of Public Hedth, inthe exercise ofthe powe's vestedin him by secti on thirty-six of the Food,
Drugs and Disinfectants Act, No. 13 of 1929, has beenpleased toapply, & from 13 April 1930, to any
ointment, cream, powder or similar substancefor application to or use for thehuman sin or hair, soap,
tobacco, cigars, cigarettes, snuff, chewing gumand surgical dressings, the provisionscontained inthe
following sections ofthesdd Act, namely: Sections two toseven indusive; nineto twdveinclusive; twenty



to thirty-fiveinclusive; and thirty-seven to forty-four inclusive.

REGULATIONSUNDER THE FOOD, DRUGS ANDDISINFECTANTSACT, No. 13 of 1929

T he Minister of Public Health, in the exaciseofthe powersvested in him by sections thirteen, thirty-six and
forty-two of the Food, Drugs and Disinfectants Ad, No. 130f 1929, and dter due ompliance with the
procedure mentioned in sedions thirty-six and fortytwo (see Government Noti ces Nos. 1223 and 1224 of 5th
July 1929, and Nos. 2260 and 2261 of 27" December 1929, and No. 574of28thMarch1930), has bean
pleased to make the following regulationsto bein force throughout theUnion, with effect from lStApriI

1930.
REGULATIONS REGARDING FOOD, DRUGS AND DISINFECTANTS
(Framed under sections thirteen, fourteen, nindeen,thirty-threeand forty-two of Act No. 13 of 1929).

General
1. ..[Reg. 1 repealed by G.N.R. 2398 dd. 25.11.1988.]

Labelling
2. ..[Reg. 2 repeaed by G.N.R. 908 0f1977, w.e.f. 27.5.1978.]

Prohibition of Unwholesome or Poisonous Substances in Food

3. (1) No package, wrapper, container, or applianceusedin connection with ood shdl beof
such compositionornatureasto yidd, or beliableto yield, to its food contents, orto food
with which it comesin contact, any unwholesome injurious or poi sonous substance.

(2) ... [Subr. (2) amended by G.N.R. 838dd. 7.6.1957 and G.N.R. 3228 dd. 5.9.1969 and
deleted by G.N.R. 1518 dd. 9.9.1994.]

Prohibition of Articles, Devices or Appliances used for Purposes of Adulteration
4. .. [Reg. 4 repeaded by G.N.R. 2398 dd. 25.11.1988.]

Preservatives in Food
5. .. [Reg. 5 repeaed by G.N.R. 956 0f1977, w.e.f. 3.12.1977.]

Colouring, Flavouring, Thickening and Artificial Sweetening Substances in Food
6.(1) ... [Subr. (1) repealed by G.N.R. 2398 dd. 25.11.1988.]

(2) . ..[Subr.(2)substitutedby G.N.R. 367 dd. 16.2.1951 and amended by G.N.Rs 1565 dd. 29.6.1951,
1931 dd. 30.9.1951, 43 dd. 15.1.1960, 525dd. 5.4.1962, 526 dd. 5.4.1961 and 1296 dd.
17.8.1962 and repealed by G.N.R. 756 dd. 20.5.1978.]

@3). .. [Subr. (3) substituted by G.N.R. 1294 dd. 25.8.1967 andrepesled by G.N.R. 908 0f 1977, w.ef.
27.5.1978.]

(4). .. [Subr. (4) repealed by G.N.R. 2398 dd. 25.11.1988.]
(5). .. [Subr. (5) repealed by G.N.R. 908 of 1977, w.e.f. 27.5.1978.]

(6)a) . .. [Subr. (6) (a) substituted by G.N.R. 368 dd. 16.2.1951 and repeded by G.N.R. 1881 dd.
12.10.1973.]

(b). - . [Par. (b) substituted by G.N.R. 15dd. 6.1.1956 andrepesledby G.N.R. 1881 dd. 12.10.1973]



Milk and Milk Products
7. .. [Reg. 7 substituted by G.N.R. 2520dd. 10.12.1954 and repealed by G.N.R. 17240f 1977, w.e.f.

Cream

2.3.1978]

8. .. [Reg. 8 repeaded by G.N.R. 2307 dd. 30.10.1981.]

Butter, Margarine and Ghee
9. .. [Reg. 9 amended by G.N.R. 1372 dd. 23.8.1940andreped ed by G.N.R. 2307 dd. 30.10.1981]

Cheese

10.. . . [Reg. 10 subgituted by G.N.R. 2399 dd. 26.11.1954 andrepeded by G.N.R. 2398 dd. 25.11.1988 ]

Ice-Cream and lce-Cream Products

11.

(1) Ice-cream Mix shall betheunfozen, pasteurized and homogeni zed product prepared from
one or more of thefollowing: Freshcream, butter, milk, skim-milk, swveetened condensad
milk, unsweetened condensed milk, sweetened condensed skim-milk, unsweetened
condensed skim-milk, buttemilk powder, milk powderand skim-milk powde. T othese
may be added glucose, dextrose, sucrose, inveat sugar, gabilizer, emulsfierand water.

T he finished articl e shall containno added preservative, not morethan 1 pe cent of gabilizer end
emulsifier, not |ess than 33%; per cant by weight of total sdlids and not less than 10 per cent by
wel ght of milk-fat.

No fat other than milk-fat shall be permitted and the Rei chert-M & ssl val ue of the extracted fa shdl
not belower than 21.

(2) Ice-cream shall be the frozen or semi-frozen food madefrom thehomogenized mixture
prepared from theingredients mentioned under subsection (1) withtheaddition of
harmless flavouring and pemitted ol ouring matter, with or without theaddition of cocoa
or chocolate syrup, fruit, nutsor confedionsandshall containnot less than 33Y, pe cent
by weight of total solids and not less than 10 per cent by weight ofmilk fat. Every package
containing ice cream shal bear alabel with thewords“icecream”in typeD.

One gallon ofice-cream shall contain not lessthan1,71b. oftotal sdlids, exclusiveof any added
fruit or nuts, and shal contain no added preservative.

T he total number of organisms shall not exceed50,000 pa ml. andE. wli type 1shall notbe
present in 0,1 ml. tested at 44°C. T hepresenceof E. coli typel shall be confirmed by perfforming
the indoletest. No pathogenic organisms shall be present.

No fat other than milk-fat shall be permitted and the Rei chert-M d ssl val ue of the extracted fa shdl
not belower than 21.

(3) Milk shake shall be prepared with ice-cream andmilk or milk powder and hamless
flavouring and permitted col ouringmatter. It may be sveetened with oneor more of the
following: Glucose, dextrose, sucrose and invert sugar.

(4) Sherbert shall befrozen or semi-frozen food, other than ice-creem, madefrom amilk
product with or without water, wholesomeadible fat, sweeteningagent, fruit or fruit juice
and permitted fl avouring and mlouringagents. Stabilizersand emulsifias may bepresent



inamounts not exceeding 1 per cent by weight ofthefinished produa. Every package
containing sherbert shall bear alabel with theword “ Sherbert” in type D.

T he total number of organisms shall not exceed50,000 pa ml. andE. mli type 1shall notbe
present in 0,1 ml. tested at 44°C. T hepresenceof E. coli typel shall be confirmed by perfforming
the indoletest. No pathogenic organisms shall be present.

Cereals

12.. . . [Reg. 12 (1), (2),(3),(4), (7), (8) and (9)deleed by G.N.R. 1655 dd. 14.9.1973 and subregs. (5) and
(6) repealed by G.N.R. 2398 dd. 25.11.1988.]

Baking Powder and Other L eavening Substances

13.. .. [Reg. 13 withdrawn by G.N.R. 2486 dd. 26.10.1990 with dfect from a date six monthsfrom the date
of publication thereof.]

Meat and Fish and their Preparations: Edible Fats and Edible Oils

14. (1) (a)

(b)

(o)

(2) (a)

Meat shall bethe clean, sound andwholesomefesh of animal sor birds used as
food. M eat other than that of bovines shesp, pigsand goatsshall bea alabel

indicatingits nature.

Any preparation or mixtureof meat, othe than tha of bovines, sheep, pigs, goats
and poultry shall bea alael gatingthekind, compostionor originof the mesat
and shall correspond to the description or label.

L ean meat sha |l be meat without any adhering fat.

Minced meat shall bethe minced skeletd muscul gdureof any animal used for
food and shall contain notlessthan 60 per cent oflean mea with aminimum of 2
per cent of protein nitrogen. It shdl not containany presevative, fainacousor
other foreign substance.

(b) —(e) ... [Pars. (b)to(e) repeaded by G.N.R. 2398 dd. 25.11.1988.]

(3) (a)

(b) - -

(4) (i)

(i)

Processed meat, simple or mixed shall bemeat whichhasbeen subjectedto
cooking, curing, drying, smoking and any combination of such processes It may
contain common sdt, sal petre, sodium or potassium nitrite, suga, vinegar, spices
and/or pemitted ool ouring matter, but no othe forel gnsubstances. The minimum
total meat content shall be 95 per cent and theamount of nitritecal culated as
sodium nitrite, shal not exceed200p.p.m. inthefinished aticle If packed in any
container, fat agar-agar and/or gelatin may be used asapacking medium.

. [Par. (b) added by G.N.R. 1351 dd. 9.8.1968 and repealed by G.N.R. 908 0f 1977,

w.e.f. 27.5.1978.]

Manufactured meat products shall be meat produds whichhaveundergone one or
more of the processes enumeatedin 14 (3)in addition tomincingand/or grinding,
and include polonies, saveloys, meat pastes, brawn, meatloaves orrollsand
similar articles containingmeat, but excludefood productsof the nature of sausage

rolls and meat pies.

Manufactured meat products shall be male from meat as déiinedin regul&ion 14
(1) (a) with spices and flavouringwithor without milk, eggs, agar-agar, gdatin
and wholesome farinaceous or othervegdablesubgances. They may contain
added phosphates, notexceading 0,5 per cent of thefinal product, added asoorbic



(5)

(6)

acid, permitted preservativesandcolouring médter, sal pere, and potassium or
sodium nitrite: provided that thefinished article shall not contan morethan 200
p.p.m. of nitrite calculated as sodium nitrite. T hetotal mea content shall not be
less than 75 per cent. |f packed in any contaner, brine, fat, aga-aga and/or
gelatin may be used as apacking medium.

(iii) T he standards of omomposition of canned meat productsunde this Ad shdl bethe
compul sory standard specifi cation for themanufadure, processing ortreatment of
canned meat productsdeclared by the Minister of Economic Affars under section
fifteen (1) (a) and (i) ofthe StandardsAct, No. 24 of1945. T he compul sory
standard specifications shall also apply toimported canned meat products.

(iv) Methods of cal cul ation.

Inall cases whereit is necessary to calculaetotal meat underregulations 14 (1), (2), (3)
and (4), the formula used shall be:—

Percentage Lean Meat = (Percentage Protein Nitrogen x 30).

Percentage T otal M eat = (Percentage Lean Meat + Percentage Fat).

(a) Meat extract shall bethe productobtanedby extrading freshmea with waer
and concentrating theliquidportion by evaporaionaftertheremoval of fa and
shall contain notlessthan75 per cent oftotal solids ofwhicd not ove 27 per cent
shall be ash, and not over 12 per cent shall be sodium chloride(calcul ated from
the total chlorinepresent), not over six-tenths per cent shall be fat and not | ess
than 8 per cent shall be nitrogen.

(b) Meat juice shall be the fluid portion of musdefibre obtained by pressureor
otherwise and may be concentrated by evgporaionat atemperature bd owthe
coagul ation paint of thesol ube proteins. The salidsshall containnotmorethan 15
per cent of ash, not morethan 2,5percent of sodium chloride(calcul ated from
the total chlorinepresent), notmorethan4 pe cent and notlessthan 2 pe cent of
phosphoric acid (P203) and not lessthan 12 per cent nitrogen.

(c) Peptones shall beproductsprepared by the digestion ofprotein material by means
of enzymes or otherwi se andshall contain not | ess than 50 per cent of proteoses
and peptones.

. .. [Subr. (6) repealed by G.N.R. 2064 dd. 2.11.1973.]

(7) —(11) .. . [Subregs. (7) to 11 deleted by G.N.R. 1316 dd. 16.8.1996.]

(12)

(13)

. .. [Subr. (12) repealed by G.N.R. 92 dd. 17.1.1986.]

. .. [Subr. (13) repealed by G.N.R. 2254 dd. 14.10.1983.]

[Reg. 14 substituted by G.N.R. 2517 dd. 10.12.1954 and amended by G.N.Rs 164dd. 3.2.1956, 1788 dd.
28.9.1956, 1963 dd. 26.10.1956, 85dd. 17.1.1958, 1795 dd. 11.11.1960, 1009 dd. 5.7.1963, 1191 dd.

13.8.1965 and 159 dd. 4.2.1966.]

14bis.. .. [Reg. 14bis inserted by G.N.R.952dd. 2.5.1952and repeded by G.N.R. 230dd. 18.2.1977.]



15. Teaistheleaves and |l eaf buds of species of Thea prepared by fermenting and dryingor firing. It
shall not contain any exhausted or partly exhausted leaves(thatis leavesfrom which the active
constituents have been wholly or partially removedby previous boiling or othewise norany
foreign substance.

Coffee, Coffee Mixtures and Preparations of Coffea

16. (1)
(2)
(2)bis.
(3)
(4)
(5)
(6)
(7
Chicory

Coffeeis the seed of one or more species of coffea-

Ground coffeeis coffee roasted and ground orotherwise prepared inafom suitable for
making an infusion or demction. Itshal not contain any exhausted or patialy exhaused
coffee, nor any foreign substance.

D ecaffeinated coffee shall be coffee from which a large portion of cdfeinehasbeen
removed. It shall not containmorethan 0,1 per cent of cefei neand shall be labelled “de-
caffeinated coffee” intypeG.

Every mixture packed orsoldas“ Mixed Coffee’ or “ Coffee M ixture’ or unde any similar
name, no ingredient other than coffeebeing mentioned in thename ofthe aticle shdl
consist solely of coffee and dhicory, coffeecongituting not | ess than three quartersofits
weight. The name of every such mixtureshall be printed on thelabel intypeD.

T he label of every mixture contai ning coffeeincluding” Mixed Coffee” asdesaibedin
subregulation (3) hereof shall bear astatementintypeG, showingthenames ofthe
ingredients and the approximate proportion or percentage of each. T henames ofthe
ingredients shall be statedin the order oftheir respective proportions tha presentin the
largest proportionbeing statedfirst. In addition, wherethenames ofthe i ngredi ents appear
anywhereelseon thelabel or container, they shall be in typeofuniform sizeand
prominence and the nameoftheingredient which congitutes the highest proportion shall
bementioned first.

C offee essence or coffee extract shall be prepared only from coffee, with or without sugar
(sucrose), or other edibl e carbohydratesandshall contain notless than0,5 per cent of
caffei ne.

Coffee and chicory essence or extract shdl beprepared from cofiee and chicory withor
without sugar or other edible cabohydrates. It shall containnot less than 50 pe cent of

coffee extract and not | ess than 0,25 per cent of cdfeing and shdl belabell ed “ Cofiee and
ChicoryEssence” or “Coffeeand Chicory Extract” in type D.

Coffeeand milk shall be prepared only from milk, suga and coffee or coffee extract and
shall contain notlessthan 0,12 per cent caffeine.

17. Chicory is the dried roasted root of Cichorium intybus and shdl containno foreign substance other
than atrace of earth or sand unavoidably mixedwithit duringtheprocess of collection and atrace



of fatty matter used in roasting. It shall yieldnotmorethan 7,5 percenttotal ash, andthe ash
remaining undissolved after boiling or five minutes in an agueous solution of Hydrochloric ecid
containing 10 per cent of pure HCL, shal not exceed 3 per cent.

Cocoa and Chocolate

18. (1) Cocoabeans are the seeds of Theobromacacao; cocoanibsor cracked comaistheroasted
broken cocoabean freed from its shell or husk, with or without the germ.

(2) Cocoapaste, including cocoamass, cocoad ab, unsweetened bl ock chocol ate, and cocoa
liquor, isthesolidor semi-solid mass produced by grinding cocoanibsand contaning the
wholeof the fat naturally present in thenibs. Itshall contain in itswate andfat-free
residue not more than 8 per cent oftotal ashnor morethan 5,5 per cent of ash insolublein
water, nor more than 6%per cent of crude fibre.

(3) Cocoaor cocoa powder is powdered cocoapastedeprived or not ofaportionofits fat. Its
water and fat-free residue shall contain nor more than 6% per centof crudefibre.
Notwithstanding the provisionsofsubregulation (2)of regulation 3it shall contan not
more than 70 parts per million of copper.

(4) Soluble cocoa, Dutch processcocoa, orcocoaessence isthe produd obtained by treating
cocoapaste deprived or not of portion ofits fat, with alkali or alkalinesalts. It shall not
contain morethan 5 per centoftatal water olublealkali (thatis water olubleakali and
alkaline salts naturally present, together with added a kali or dkaline sdts)cal cul ated as
potassium carbonate. Its water and fat-free and waer soluble akali-freeresidue shall
conform to the standard for cocoa in clause (3) hereof.

(5) Prepared, compounded, homeopathic or swedened cooa orsol uble amcoamixed with
other whol esome food substances. Every package theeof shall bearalabel staing, after
the name of the preparation (which shall beintypeC) thewords" Containing not less than
. .. (hereinsert the number of pats per cent) parts per cent of dry, fat-freecocoad” intype
H.

(6) Chocol ate paste, confectioner’s choco ate chocol ate coaings and chocol ate powder are
cocoapaste as defi nedin dause(2) heredf, with orwithout suga, eggs, butterfat, spicesor

harmless flavourings. Evey such prepaation shdl containnotlessthan 10 per cent of &t-
free cocoa, and shall be free from cocoahusks, any weightingsubsance paraffin, or
foreign fat other than butterfat.

(7) Cocoaand milk, chocol ateand milk, or milk chocolate, shall be prepared from milk and
cocoawith or without sugar, wholesome food substances and hamless flavouring
substances and shall contain not less than 4 per cent of fat-free cocoa

(8) Chocol ate confectionary shal consig solely of whol esomefood substances covered or
compounded with chocolate paste or milk chocolate asdefined inthisregulation.

Custard Powder and Pudding Powder



19. ... [Reg. 19 repealed by G.N.R. 2398 dd. 25.11.1988.]

Curry Powder and Turmeric Compound
20. ... [Reg.20repealed by G.N.R. 1468 dd. 13.8.1993.]

Chilli Powder
20bis.. . . [Reg. 20bisinsertad by G.N.R. 1231 dd. 18.8.1967 andrepesled by G.N.R. 1468 dd. 13.8.1993]

Ginger
21. ...[Reg.21lrepealed by G.N.R. 1468 dd. 13.8.1993.]

Coconut
21pis.. . . [Reg. 21pis added by G.N.R. 407 dd. 24.3.1933and repeded by G.N.R. 692dd. 16.5.1997.]

Mustard

22. . ..[Reg.22repealed by G.N.R. 1468 dd. 13.8.1993.]
Pepper

23. ... [Reg. 23 repealed by G.N.R. 1468 dd. 13.8.1993.]

Cloves and Other Spices

24. . ..[Reg. 24 repealed by G.N.R. 1468 dd. 13.8.1993.]

Sauces and Chutneys
25. ... [Reg.25repealed by G.N.R. 2398 dd. 25.11.1988.]

Jam, Conserve, Marmalade, Fruit-Jelly, etc.
26. (1) ... [Subr. (1) withdrawn by G.N.R. 2627 dd. 12.12.1986.]
(2) =(7) ... [Subregs. (2)to(7) repealed by G.N.R. 2627 dd. 12.12.1986.]

(8) —(11) . .. [Subregs. (8)to (11) renumbered by G.N.R. 16 0f8.1.1971 andrepealed by G.N.R.
2398 dd. 25.11.1988.]

Sugar, Confectionary, Dextrose and |Icing Sugar

27. (1) Sugar (sucrose) is the product obtained from thejuice ofthe sugar caneand/or the sugar
beet.

(a) Refined sugar shall bewhite, dry, odoud ess, granul ated sucrose, readily soluble

incold water. It shall have no tage other than sweaness Itssul phated ash content
shall not exceed 0,03 per cent and nat morethan 0,03 per cent of reducing sugars.
It shall not contain morethan 0,06 per cent of moisture.

(b) Mill-whitesugar shall be almost white, dry, odoud ess, granul ated sucrose
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soluble in cold water. Its sweet tasteshall be not morethan slightly suggestive of
that of molasses. Itssulphated ash content shel not exoeed 0,01 per cent and not
more than 0,03 per cent of reducing sugarshall be presert. Itshall not contain

more than 0,06 per cent of moisture.

(0 Government gradesugar shall be not morethan light goldenbrown in colour, and
shall be readily soluble in cold water. The tasteshall be sved andmay be
suggestive of mol asses.

(d) Castor sugar shall be refined sugar of such fineness ofgrain tha not morethan 3
per cent will fail to passthrough asevewith35meshes to theinchandnot more
than 5 per cent shall pass through adgevewith150meshestotheinch. It may
contain tricalcium phosphatein anamount not exceading 1 pe cent or garchin
an amount not exceeding 3 per cent.

(e) ...[Par. (g repededby G.N. R. 692 dd. 16.5.1997.]

(2) (a) Dextrose (anhy drousdextrose) shall be awhite crystallineor granula, odourless
powder, readily solublein cold water and with asweet tastefreefrom foregn
flavour. It shdl containnotlessthan99,9 per cent of anhydrous dextrose and may
contain not morethan 0,1 per cent of sulphateash, 0,018 pe cent of freeadd,
calculated as hydrochloric add, 20 pats per millionof mppe and 15 partsper
million of iron.

(b) Dextrose monohydrate(purified glumse) shall conform tothe samespedficaions
laid down for anhydrous dextrose afte comrection for itswate of aystdization
which for the purposeofthisregulationis taken as 9,1 per cent.

(¢ Liquid glucoseis acolourlessto light straw coloured, odourless, viscid syrup with
a sweet tastefreefrom foreign flavour. It consigsofamixtureof dextrose,
maltose, dextrin and water. It may containnotmorethan0,6 per cent sul phate
ash, 0045 per cent freeacid, cdculaed a hydrochloricacid, 20 partspe million
of copper and 20 parts per million of iron.

(d) ...[Par.(d) repeadedby G.N.R.692dd. 16.5.1997.]

(3) Icing sugar is a powdered sugar preparedfrom refined sugar. It may contain trical cium

phosphatein an amount not excealing 1 pe cent orstarch inan amount not exceeding 3
per cent and permittedcolouring mater. T hegrains shall be of such fineness that not more
than 2 per cent shall remain on asievewith 100 meshesto theinch and notlessthan 65
per cent shall pass through asievewith 200 meshesto theinch.

(4) Confectionary isthe product madefrom sugar (sucrose), dextroseand othe sweetening
substances used for food, with or without permitted col ouring matter, hamless flavouring
substances, emulsifiers or thickening substances, and withor without other food

substances, such as butter, wholesome ediblefats, fresheggs, milk, chocd ate, nutsor
fruits. It shall not contain any resin or any foreign mineral substances.

FruitJuices, Diluted FruitJuices, Sweetened Diluted FruitJuices, Concentrated Fruit Juices Fruit
Purees and Fruit Nectars

28. ... [Reg. 28repealed by G.N.R. 70dd. 18.1.1974.]

28bis.. . . [Reg. 28pis repeded by G.N.R. 70 dd. 18.1.1974.]

Perishable Articles
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29. ... [Reg.29repealed by G.N.R. 2398 dd. 25.11.1988.]

Preservatives to be used by inspectors

30. ...[Reg.30repealed by G.N.R. 2162 dd. 16.11.1973.]
Drugs
31. ...[Reg.31lrepealed.]

Dutch Medicines
31bis.. . . [Reg. 31bis repeded.]

Disinfectants
32. ...[Reg.32repealed by G.N.R. 2398 dd. 25.11.1988.]

Chewing-Gum
33. . ..[Reg.33repealed by G.N.R. 2398 dd. 25.11.1988.]

Tobacco, Cigars, Cigarettes and Snuff
34. . ..[Reg. 34 repealed.]

Ointments, Creams and Powders

35. ...[Reg.35repealed by G.N.R. 2398 dd. 25.11.1988.]

Tooth Paste, Tooth Powders and Mouth W ashes

35bis. (a) T ooth powders shall be freefrom any harmful ingrealient andshall not contain any
fluoride.

(b) Mouth washes shall be free from any harmiul ingredient and shall not contan any added
fluoride.

) T oothpaste shall befreefrom any hamful ingredients. It may contain not more than 1 500

parts per millionfuorideion. Whenfluoridated, toothpasteshall containnot less than 750
parts per million fluoride ion.

(d)y ... [Par. (d)repeadedby G.N.R. 908 0f 1977, w.e.f. 27.5.1978.]
Soap
36. (1) ... [Subr. (1) repealed by G.N.R. 2398 dd. 25.11.1988.]

(2) ... [Subr. (2) repealed by G.N. R. 908 of 1977, w.e.f. 27.5.1978.]

(3) =(7) ... [Subregs. (3)to(7)repealed by G.N.R. 2398 dd. 25.11.1988.]

Duties of Analysts, Pathologists and Inspectors
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37. ... [Reg.37repealed by G.N.R. 2162 dd. 16.11.1973.]

Registration of General Warranty

38. (1) Applications for registrati onof generd waranties, and cetifi catesof regi stration of such
warranties, shall be on the form shownin Annexure C.
(2) T he fees for registration of general warranties shall be:
£ s. d.
(a) Foreveryinitial registration, and to cover the period
ending 31stMarch next ensuing. ................... 5 5 0
(b) For each renewd up to 31st March next ensuing. . .. 1 1 0

Such fees must bepaid to the Secretary for Heath bebrethe catificate can beissued. Original
certificates of registration should accompany all application for renewal s.

Vitamins
39. ... [Reg.39substitutedby G.N.R.805dd. 19.5.1944 andrepedled by G.N.R. 2398 dd. 25.11.1988.]

Edible Gelatin
39bis. (1) .. . [Subr. (1) repeded by G.N.R. 692 dd. 16.5.1997.]

(2) Ediblegeédatinshall dissolvecompletdy inhotwate to formacolloidd solution which on
cooling setsto ajelly, and shall befreefrom objectionabl e tase and ofiensive odour whenexamined in a5
per cent aqueous solution at 60°C.

(3) The gelatin shall conform to the foll owi ng requirements, based on 16 pe cent moisture
content, except the water content, whichis determined on the sample as received—

Mini mum Maximum

Water oontent. ... - 16 per cent
Ashcontent. ...t - 2.5 per cent
PHvdue..........ocooi 4.0 8.4
Sulphurdioxide..............cciiiiii i - 1,000 parts per million
Arsenic (expressed & arseniousoxide)..... ... - 3.5 partspermillion
Lead. ..o - 10 parts per million
(o' o 1= /A - 30 parts per million
ZiNC . it - 100 parts per million
I - 250 parts per million

(4)

(5)

(6)

[Subregs. (4) - (6) repealed by G.N.R. 692 dd. 16.5.1997.]
(7) Thecontainers shall be clearly labelled “Edible Gelatin”.
[Reg. 39%pis inserted by G.N. R. 941 dd. 8.5.1953 and amended by G.N. R. 837 dd. 7.6.1957.]

Honey



13

40. ... [Reg. 40 substituted by G.N.R. 2519 dd. 10.12.1954 and repealed by G.N.R. 2398 dd.
25.11.1988.]

Salt

41. . .. [Reg. 41 repealed by G.N.R. 996 dd. 7.7.1995w.ef. 1.12.1995.]

41bis.. .. [Reg. 41pis inserted by G.N.R. 888 dd. 19.6.1964 and repeded by G.N.R. 439dd. 19.3.1976.]

Vinegar

41ter. . .. [Reg. 41ter inserted by G.N.R. 2130 dd. 29.12.1967 and repealedby G.N.R. 2307 dd.
30.10.1981.]

Penalties

42. ... [Reg. 42repealed.]

ANNEXURE A
Method of Determining the Carbolic Acid Coefficient of Liquid Germicides

T he method of determining thegemiaddal power ofefficacy ofliquid gamiddesfor the purposes of
the Food, Drugs and Disinfectants Act, No. 13 0f1929, shall bein accordance with theBritish sandard
techniquefor determining theRideal-Walker coefi cient of di sinfectants as | aid down inpamphle No. 541,
1934, published by the British Standards Ingitution, 28VictoriaStred, London, S.W .1, andreprinted
hereunder: —

BRITISH STANDARD TECHNIQUE FOR DETERMINING THE RIDEAL-WALKER
COEFFICIENT OF DISINFECTANTS

Note:—

(i) Inthedevelopment of the present techniqueofthe Ridea -Walkertest every stage ofthe
procedure has been the subject oftheclosest analyds, astheresult of whichinquiry it hes becomeevident
that the strictest adherence to every detal isessertia if concordanceresults are to be secured by di fferent
workers.

(i) Cleanliness of working throughout thetest is essentid toavoidacddental contamination. T he
test should beconducted in alaboratory free from dust and draughts.

(i) Organi sms that havesurvivedthe action of adisinfectant shall in no circumstancesbe used in
the test.

Apparatus

Inoculating Loop

A loop, 4mm. ininterna diameer, isformedat oneendofalength of28 S W .G. (.0148in. dia.)wire
of platinum, or platinum iridiumalloy, whichis made 38 mm. long from theloop to thehol der, the later
consisting ofathin metal rod or tube.

The loopis bent at such an angleto thelengthofthewireaswill facilitatethe removal of theloop
vertically from the surface oftheliquid while keeping the plane of theloop horizontal .

Incubator

Anincubator, set and maintai ned atatemperatureof 37°C. £1°C. Cae shouldbetakento ensure
that the temperaturethroughout theincubator is reasonably constant.

Pipettes
Severa accurately standardized pipettes, madewith acapacity of 5 ml.
Dropping Pipette
A sterile dropping pipettemade to deliver 0.2 ml. (in about five drops).
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Medication Tubes

Five sterile plugged 5in.x %ain. tes tubes. Altematively, spedal bottlesmay be used. Such vessels
should bemade in fused silic, intwoparts dimensionedasin Fig. 1. T heuppe part or cverto thebattle
should fit loosely as shown.

T ’

]

Yai n.-’I

2%in.

l

1%in.

Fig. 1

Slight variations from the dimensionsindicatedin thefigure ae pemissible 0 long asthe capadty
ofthebottle (approximately 30 ml.) remains the sameand thetop fitsloosely over it.

Broth Tubes
Abouttwodozen5in. x ¥%in. hard glass test tubes.
Measuring Cylinders
One stoppered 1 litrecylinder graduated to 10 ml.

One stoppered 500 ml. cylinde graduated to 10 ml., and having an extemal diameter of notlessthan
48 mm. and not greater than53 mm. and acapaity ebove thegraduated portion of not less than 70ml. and
not greater than 120 ml.

Five stoppered 100 ml. cylindersgraduatedto 1 ml.
All apparatus must be scrupulously clean and sterile immediately before use.

Reagents

Broth
A standard Ridea -Walker-broth, prepared as follows:—

T wenty grm. of Lab-L emco, 20grm. of peptone (Allenand Hanbury' s Eupeptone), and 10 grm. of
sodium chloride aredissovedin 1,000ml. ofdigilledwater. The solution isboiled for 30 minutes, cooled,
and madeup to 1,000 ml. with freshly boiled digtilled waer. Twenty-five ml. of the broth isthentitrated at
37°C with N/10 sodium hydroxide solution, using 0,1 ml. of 0,5 percent phenol phthal én so ution as
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indicator.

By calculation from thistitration the bul k ofthebroth isthenneutralized at 37°C with normal
sodium hydroxide solution. T hemixtureis brought totheboil or steamed for hal fan-hour tobring down
phosphates, which areremovel by filtraionwhilst the brath ishot. T hebroth is then adjusted to apH vdue
of 7,6 by theaddition of normal hydrochloric acid, usingacompaatorwithphenol red. Thedkali and the
acid should be added slowly and with vigorous shaking.

T he broth is then sterilized in bulk, eithe by autoclaving once for 20 minutesat one atmosphere
pressure, or by steaming for 20 minutes on each ofthree successive days.

Itis then filtered through filter paper, and placed inquantities of5 ml. in the5in. x %in. hard gless
broth tubes, which have previously been cleaned, plugged and steilized. The tubesof mediaare then
sterilized either by autoclavingfor 10 minutes at one @masphee pressure, or by steaming for 20 minuteson
three successive days. The final reaction ofthe medium should liebetween pH7,3andpH 7,5.

When once sterilized, thebroth kegpsindeinitdy inbulk. When in thebroth tubes, evaporationis
liableto take place through the plugsif the tubes are kept for along period before use.

Further rsterilizationinbulk orin tubes isnot permissible.
Organism
T he organism used is Bacillus typhosus, of whichasuitablecultureshall be obtai ned from:—
T he Curator,
National Collection of Type Cultures,
Lister Institute,
Chel sea Gardens, London, S.W .1.
T he purpose for which the culture isrequired shall be specified.
T he extreme importance of using the standard strain is emphasized.

For the purpose of the test, alittleof thegrowth isplaced inatube of theRidea -Wal ker broth and
incubated for 24 hoursat37°C. A gandard loopful isthentrandferred to asecond tube, which isincubated as
before. T his is donefor at | east three successive geerationsinbrothbefore atest is caried out. Sub-
culturing must belimited to fourteendays It is convenient to stat afresh seriesfrom theagar eachweek.*

Itis advisable that afresh culturebe obtained esch monthandstarted inthisway in broth. Ifthis be
impracticable, care must beta&kento ensurethat the organi sm sati i es the requirements ofthetest, & staed
below, withinthelimits of the specified carbolic acid dilutions.

When atest isto be carried out, the plug ofthebrothculturetubeis replaced by theplugofthe
dropping pipette; thetip of thispipette shouldbe bel ow thesurface ofthe aul ture, which should be mixed
thoroughly and alowed to settlefor half-an-hour at 17 — 18°C before use.

Cultures showing signs of clumping must be discarded.

Standard Phenol (Carbolic Acid)

Pure phenol having acrystallizing pointofnot lessthan 40,5C must beused. A 5 pe cent stock
solution in sterile distilled water (containing 5grm. of pure phena in each 100 ml. of solution) is prepared
and isused for making the control dilutions, which areto be in the following proportions—

1 grm. of purephenol ineach 95 ml. of solution made.

1 grm. of purephenol ineach 100 ml. of solution made.
1 grm. of purephenol in each 105 ml. of solution made.
1 grm. of purephenol in each 110 ml. of solution made.
1 grm. of purephenol in each 115 ml. of solution made.

T hesedilutions shall not be kept for more than a week.
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Meth od

T he sampl e of disinfectant to betested shall bewell mixed immediately before any portionis
withdrawn for testing, if necessary transkrring it to adry vessel of sufficient size forthe purpose. Thetest
portion shall be withdrawn from themiddle ofthe sample.

* Incassswhere, n a paticular day, sub-cutturingwould be impossible, a 48-hour culture may be usedfor sibsequent sub-culturing
provided tha during the 48 hou period the culture has been ket in the incubator, butin such circumsancesa further 24-hou sub-
culturing must be carried out before a testisperformed.

T he test portion of5 ml. shall bet&ken as above, by meansof a5 ml. capacity pipete, whichisilled
to above the mark, wiped clean outsidewith gerilecotton wool and un downto themak. The contents shall
then be all owed todiscargeintothe 500 ml. measuring cylinder, previously filled to about the480 ml. mark
with sterile distilled wter at atempereure between 17°C and 18°C, with thenozl e of thepi pette bd ow the
surface of thewater. The pipetteshall berinsed out threetimes, or morein thecaseof viscous flui ds, by
drawing up and returning from theclear portionoftheliquid. T hewhaol e shall then be made up to 500 ml.
with sterile distilled water, thecylinder stoppered, and the contents thoroughly mixed by inverting with a
cork-screw motion fifty times.

Suitable test dilutions shall then beimmediaely prepared fom this gock sol ution, using sterile
distilled water (see Appendix A).

Inthecase of solid substances misciblewith waer, the stock solution shall be prepared by wa ght.

Five millilitres of thefour dilutions chosenshall be placedin each of four of the plugged steile5in.
X ¥in. medication tubes or bottles, starting withtheweakes solution. (Whenthe weffidentis quite
unknown, it is necessary to perform oneor moreranging tests withbroady separaed dilutions). T hese
medication tubes shall then be placed in arack (provided with awate bath mantanedat aonstant
temperature, which shall lie between17°C and 18°C.), withthe grongest disinfedant on theleft. T hefifth
medication tube, containing 5 ml. of the paricular cabolic acid control, shdl beplaced ontheright. A
separate pipette must beused for taking the5 ml. of carbolic acid solution.

Starting a zero time, 0,2 ml. of thecultur shall be addedfrom the gpecia pipetteto theleft-hand
medication tube, which shall then beshaken. Thirty secondsafte that addition, thenext tubeon theright
shall be inoculated with 0,2 ml. of culturein asmilar manner, and so on with each success vetube, at
interval s of 30 seconds, until,finaly, thecabolic acid control has been inoculated. T hirty seconds dter this
last addition (i.e. 2%2minutes from ze0), aloopful of the well-shaken contentsof thetubes ontheextreme
left shall be withdrawn and placed inatube containing5 ml. of the Rideal-Wal ker broth, this tube having
previously been marked “ I”. Thirty seconds afte thisloopful has been withdrawn, asmilar operation shall
be performed on the second medi cati on tube thel oopful beingtransferred to atube ofbroth marked” 2”.
T he procedure shall be repeated at intervds of30 seconds with each of thefive medication tubes, working
from left to right, until 4setsof cultures havebeen made:i.e. at 2%; 5, 7¥2and 10 minutesregpedivdy after
exposure. T he tubes shal be shaken immediately after medication. In each withdrawd, precautionsshall be
taken to ensure that the loop is removedvertically from thesurfece oftheliquidwith itsplace horizontal .

T he loop shall be stailized by flaning between each opeation, cae bang takenthat theloopis cad
before being again used.

T hesetwenty tubes shall thenbeincubatedfor not | ess than 48 hours and not morethan 72 hours at
37°C., when the tubes containing Bacil lus typhosuswil | berecognized by theopalescence of thebroth.

Calculation of Coefficient

T he Ridea -Wal ker coeffici ent shdl beobtanedby dividing that dilution ofthe disinfctant which
showslifein 2% and 5 minutes but no lifethereafter, by that dilutionofcarbdic acid (1:95, 1:100, 1:105,
1:110 of 1:115) which showslifein 2%and 5 minutes but no life thereafter.

Itis convenient to refer toatube showing lifeof Bagillus typhosus by a+ signand atube showingno
life, or no Bacillus typhosus by a —sign.

When no previous tests have been cariedout, so that the necessary carbolic acid strength is quite
unknown, it is necessary to carry out asparaetest with thefivecarbolicaciddilutionsonly, inorde to
obtain thecontrol dilution of carbolic acid which satisfies the above requirements. When anumber oftests
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have to be carried out atthesametime however, adifferent cabolic acid dilution may be used for each test,
thus avoiding the necessity for a separatecarbolicacidtest to obtainthe control dilution of carbolicacid.

Example

A typical set of results isshowninthefollowing table —

Sample Disinfectant Dilution Timeculturewasexposed to action of
disinfectant in minutes.
2Y 5 7Y% 10
A 1:1000 — — — —
A 1:1100 + — — —
A 1:1200 + + — —
A 1:1300 + + + —
Carbolic Acid . . . 1:100 + + — —

Ridea -Wal ker coefficient = 1200/100 = 12,0.

A tableisincluded in Appendix A showing Rideal-Walker coefi ci ent over therange ofdilution of
disinfectant from 1:100 to 1:2500.

Note.— The Rideal -Wal ker test as specified above, is appliceble only to water-solubl eor water-
miscible substances. It may beapplied toawater-insoluble orwate-immisdblesubgance provided tha the
method of bringing the substanceintosolutionor suspensionis ecifed indetail inthereport onthetest.

Appendix A
T he stock solution ofdisinfectant contains 5 ml. of didnfedant fuidin 500 ml. of the stock sol ution.

Five ml. of this stocksolutionisdilutedforthe purpase ofthetest by dieaddition ofwate to makea
total volumeshown in Column 1 of the following table. The proportionof original disinfectantto fina
dilution is shownin Column 2 of the table.

column | column Coefficient\_/vhen growthsi_ndi_sinfectantdilutionequal to
1 2 growths in phenol dilution of onepart in—
95 100 105 110 115
125 1:2500 26,3 25,0 23,8 22,7 21,7
120 1:2400 25,3 24,0 22,9 21,8 20,9
115 1:2300 24,2 23,0 21,9 20,9 20,0
110 1:2200 23,2 22,0 21,0 20,0 19,1
105 1:2100 22,1 21,0 20,0 19,1 18,3
100 1:2000 21,1 20,0 19,0 18,2 17,4
95 1:1900 20,0 19,0 18,1 17,3 16,5
90 1:1800 18,9 18,0 17,1 16,4 15,7
85 1:1700 17,9 17,0 16,2 15,5 14,8
80 1:1600 16,8 16,0 15,2 14,5 13,9
75 1:1500 15,8 15,0 14,3 13,6 13,0
70 1:1400 14,7 14,0 13,3 12,7 12,2
65 1:1300 13,7 13,0 12,4 11,8 11,3
60 1:1200 12,6 12,0 11,4 10,9 10,4
55 1:1100 11,6 11,0 10,5 10,0 9,6
50 1:1000 10,5 10,0 9,5 9,1 8,7
45 1:900 9,5 9,0 8,6 8,2 7,8
40 1:800 8,4 8,0 7,6 7,3 7,0
35 1:700 7,4 7,0 6,7 6,4 6,1
30 1:600 6,3 6,0 5,7 5,5 5,2
25 1:500 5,3 5,0 4,8 4,5 4,3
20 1:400 4,2 4,0 3,8 3,6 3,5
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For weaker germicides 20ml. ofthestodk solution isdiluted by theaddition of water to meke atotal
volume shown in Column1l ofthebllowingtable T he proportion of original disinfectant to find dilutionis
shownin Column 2.

Col Col C oefficient when growthsin didnfectant dilution equal to
Ofmn o;mn growths in phenol dilution of onepart in—
95 100 105 110 115
70 1:350 3,7 3,5 3,3 3,2 3,0
60 1:300 32 3.0 2.9 2.7 2,6
Coefficient when growths in disinfectantdilution
Column | Column equal to growths in phenol dilution
1 2 of one part in—
95 100 105 110 115
50 1:250 2,6 2,5 2,4 2,3 2,2
40 1:200 2,1 2,0 1,9 1,8 1,7
30 1:150 1,6 1,5 1,4 1,4 1,3
20 1:100 1,1 1,0 — — —

Note.— Thesetablesareintended to facilitate theca culationoftheresultsand should nat be
regarded as imposing any limitsonthedilutions to beused. They may beextendel asdesired.

[Annexure A substituted by G.N.R. 739 dd. 29.5.1935.]
ANNEXUREB

[Annexure B amended by G.N.R. 739 dd 29.5.1935 and repealed.]
ANNEXURE C

[Annexure C repealed.]

ANNEXURE D

[Annexure D amended by G.N.R. 1615 dd. 22.11.1933 and repealed.]



