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FLOUR-BASED FOOD  

Paragraph. General

Article 346 – The generic denomination of flour-based foods applies to natural products, whether simple or transformed, characterized by containing amilaceous substances as the main component thereof, whether or not accompanied by other nutrients, such as protein, fat, sugar, and others.

Paragraph II. Flour

Article 347 – Flour, unqualified, is the powdered product obtained by gradual and systematic grinding of grains of wheat of the species Triticum aestivum sp. vulgare, after removal of impurities to a specified degree of extraction.

Article 348 – The powdered product obtained by grinding other grains shall be designated by the word flour preceded by a qualifier naming the species of grain from which it originates.

Article 349 – Flour shall meet the following requirements:

(a) maximum moisture content 15.0%;

(b) maximum acidity content 0.25% expressed in sulphuric acid, based on 14.0% moisture;

(c) maximum ash content 0.65%, based on 14% moisture;

(d) maximum raw fiber content 0.4%, based on 14% moisture;

(e) minimum nitrogen matter (N x 5.7) 7% content, based on 14% moisture

(f)  white, ivory, or slightly yellowish in color.

Article 350 – Flour shall contain the following minimum quantities of vitamins and mineral salts:

Tiamine

6.3 mg/kg

Riboflavin

1.3 mg/kg

Niacin

          13.0 mg/kg

Iron

          30.0 mg/kg

Folic acid          
2.0 to 2.4 mg/kg


Iron shall be added in the form of ferrous sulphate or pirophosphate.


Fortifying flour with folic acid shall be mandatory as from January 1, 2000 and may be performed before that date on a voluntary basis.

Article 351 – Vitamin mixes, whether domestic or imported, marketed to enrich flour shall be labeled to show the quantities of nutrients contributed per gram of mix.

Article 352 – Whole wheat flour is the product resulting from grinding cereal after cleaning and conditioning, to 100% extraction.

Article 353 – Whole wheat flour shall meet the following requirements:

(a) moisture, not exceeding 15.0%;

(b) raw fiber, not exceeding 1.5%, based on 14% moisture;

(c) ash, not exceeding 1.5%, based on 14% moisture

(d) acidity, not exceeding 0.3%, expressed in sulphuric acid based on 14% moisture.

Article 354 – Pulse flour shall contain not more than 10 units of tripsin inhibitor per milligram of dry flour, 300 units of hemoglutinants per gram of dry flour, or more than 0.1 mg of hydrocyanic acid per gram of dry flour.  Lupin flour, in addition, shall not contain more than 0.05% alcaloids.

Article 355 – Flour shall not contain insects, parts of insects, or insects in evolution, mites or other foreign matter.

Paragraph III. Bread and bakery and pastry products

ARTICLE 356.- The name bread without another denomination is understood as the result of cooking the dough made from a mixture of wheat flour, bread yeast, potable water and edible salt, with or without the addition of baking improvers and / or enrichments, such as: milk, sugar, fat materials or others authorized by this regulation.


If bread is made from other flour it shall be denominated with the name of the flour employed.

Article 357 – Bread shall comply with the following characteristics:

(a) characteristic odor and flavor;

(b) normal baking and breadmaking;

(c) clean and free from foreign bodies;

(d) water, not exceeding 36% in a sample 1 hour after leaving the oven; and

(e) acidity, not exceeding 0.25% expressed in sulphuric acid and based on 30.0% water.

Article 358 -  The name pastry or bakery products applies to various flour-based products with or without the addition of spices and other authorized ingredients or additives, which shall meet the following specifications:

(a) the appearance of the pastry shall be homogenous, appropriate for giving the product its typical feature;

(b) acidity not exceeding 0.25% expressed in sulphuric acid and based on 30.0% water.

Article 359 – Bread, cakes, pastries, pastes, and other bakery and pastry products shall be free from foreign bodies, insects, parts of insects or insects in evolution, or mites.

Article 360 – Additive mixes for improving breadmaking used in the bakery industry shall not contain potassium bromate.

Paragraph IV. Pasta and similar products

Article 361 – Pasta products are composed of wheat semolina or flour mixed with water, not fermented or baked, and undergoing a drying process.  Eggs, vegetables, and other authorized ingredients and additives may be added.

Article 362 -   Pasta products shall comply with the following requirements:

(a) water, not exceeding 13.5%; and

(b) total acidity not exceeding 0.25% expressed in sulphuric acid, based on 14.0% moisture.

Other requirements and characteristics are those of the original raw material, exclusive of nutrients and other authorized added substances.

Article 363 – Pasta products enriched with vitamins and mineral salts are those that contain at least the following nutrients per kilogram of final product:


Tiamine

9.0 mg


Riboflavin

3.0 mg


Niacin

          57.0 mg


Iron

          30.0 mg

 


Iron shall be added in the form of ferrous sulphate or ferrous pyrophosphate.

Article 364 – Egg pasta is pasta to which whole fresh eggs or the dehydrated equivalent have been added, so that it contains at least 330 mg cholesterol per kilogram of finished product.

Article 365 – Fresh nourishing pasta products are made with wheat semolina and/or flour and potable water, with or without added eggs, vegetables or other authorized ingredients or additives, and not undergoing a drying process.

Article 366 -  Fresh nourishing pasta products shall meet the following requirements:

(a) maximum moisture 35%, and

(b) acidity, maximum 0.2% expressed in sulphuric acid, based on 14% moisture.

Article 367 – Pasta and similar products shall not contain insects or insects in evolution, mites, or fungi.

Paragraph V. Other flour-based products

Article 368 -  Flour-based cocktail products marketed in containers, such as potato chips, pringles, extruded products based on flour, dilated cereals, cornbread, and similar products, shall contain not more than 40% fat and 5% moisture,

Article 369 – Breakfast cereals are products based on flour or cereal grains, with or without authorized additives, salt with vegetable oils, and/or sugary edible syrups, or other nourishing ingredients,  May be covered and enriched with vitamins and minerals.

Article 370 -  The products described hereunder shall have their characteristic flavor, odor, appearance, texture, and be free from foreign bodies, insects, or parts thereof.

Paragraph VI. Products derived from cereals and tubers
Article 371 – This group includes various products derived from cereals and tubers, such as:

chuchoca is the total product of rough grinding tender grains of maize, previously cooked and dry;

corn flour is the starch of white maize, sweet variety;

moté is soft and tender wheat grain, obtained by cooking and  decorticating in ash lye or other equivalent authorized procedure and washed in potable water until alkali is totally removed (pH 6.9);

maize moté is maize cooked and decorticated in hot ash lye or other authorized procedure and washed in potable water until alkali is removed (pH 6.9);

polenta is the product of rough grinding dry and decorticated maize grain;

semolina is the grainy product obtained from rough grinding and screening hard wheat (Triticum durum);

tapioca is the product obtained from mandioca starch, moistened and granulated;

laminated oats is the product obtained from mechanical compression of grains of oats, industrially clean with all tegument removed;

 chuño is the product obtained from potato starch and may contain not more than 18% moisture;

bran or wheat bran is the product obtained in the process of  cereal grinding, composed of non-digestible fibrous matter obtained from the outer coverings (pericarp and testa) of the seed or caryopsis;

wheat germ is the product obtained in the process of grinding after extracting the seed embryo, or caryopsis.

