TITLE XVII

SUGAR AND HONEY

Paragraph I. Sugar
ARTICLE 377.- The name sugar can only be used to refer to natural sucrose crystallized from the sugar beet root (Beta vulgaris var.saccharina or saccharifera) or from the stalks of the sugarcane (Saccharum officinarum.

Article 378 – Raw sugar is the crystallized solid product obtained from sugar cane or sugar beet, composed essentially of loose saccharose crystals covered by a film of  mother liquor.  Minimum polarization at 20ºC shall be 96.

Article 379 – Granulated or refined white sugar is the product containing at least 99.5% saccharose and not more than 0.1% water-insoluble substances.  It shall not contain more than 0,10% ash, 0.10% reducing substances, or more than 0.10% moisture. Its color shall be not more than 150 ICUMSA units.


Not more than 2% total calcium silicates or phosphates as dehumidifying agents or other authorized products may be added to white sugar.

Article 380 – Granulated brown sugar is the crystallized product obtained from sugar cane or sugar beet containing not less than 98.5% saccharose and not more than 0.2% water-insoluble substances, 0.4% ash, and 0.10% moisture.

Article 381 – Powdered sugar or icing sugar is the product obtained from fine grinding granulated white sugar or granulated refined sugar.  Product characteristics shall be those of the sugar used to manufacture it; calcium silicate or phosphate or other antihumidifying agents may be added in concentrations specified hereunder.  


Starch may be added as an optional agent in a maximum concentration of 5%, provided no other antiagglutinating or antihumidifying agent is used. 

Article 382 – Chancaca is the product obtained from concentrating and crystallizing purified cane or beet juice,  Product shall contain not less than 80% saccharose and not more than 1% water-insoluble substances, 1.2% ash, and 6% moisture.  

ARTICLE 383.- The name of sugar is understood as the sweet, monosaccharide and refined disaccharide, concentrated and/or crystallized carbohydrate, for labeling purposes, which should be labeled with its specific name.
Paragraph II. Syrup
Article 384 -  The name syrup applies to derivatives, substitutes, and byproducts of natural sugar, including the substances whose nomenclature and requirements are discussed  below.

ARTICLE 385.- Eliminated.-

ARTICLE 386.- Eliminated.-

ARTICLE 387.- Glucose syrup is a concentrated and purified solution of nutritious saccharides obtained from starch.

Article 388 – Glucose syrup intended for manufacturing confectionery products may contain not more than 400 mg/kg sulphur dioxide, while glucose syrups intended for other uses shall contain not more than 40 mg/kg sulphur dioxide.

Article 389 – “Dehydrated” glucose syrup is glucose syrup from which water has been partly removed.  It shall contain not less than 20% reducing sugar (dextrose equivalent), expressed in D-glucose dry and 90% total solids, and not more than 1% dry sulphated ash and 1 mg/kg arsenic.


  Glucose syrup intended for manufacturing confectionery products may contain not more than 400 mg/kg sulphur dioxide, while glucose syrup intended for other uses shall contain not more than 40 mg/kg sulphur dioxide.

Article 390 – High-fructose corn syrup is maize syrup obtained by enzime isomerization of a high-dextrose solution, containing not less than 70& solids, not less than 92% monosaccharides, not less than 42% fructose, and not more than 8% other saccharides.

Article 391 – Natural syrup is the natural juice with sugar added of vegetable items (cane, maize, beet, palm, fruit, and others, concentrated to syrup consistency, containing not less than 62º Brix, and no artificial aromatic substances or dyes.

Article 392 – Artificial syrup is a concentrated sugar solution in potable water, with authorized aromatic substances, dyes, and acids added.

Paragraph III. Honey

Article 393 – The name “honey” or “bee honey” or “virgin honey” is exclusively reserved to designate the natural product made by the bee Apis melifera from the nectar of flowers and exudate of aromatic plants.


Accordingly, the term “honey” does not and cannot apply to bee-related products such as pollen and royal jelly, which are marketed as food after stating the composition thereof and which shall justify the nutritional properties if any claimed for each thereof.


“Palm honey” can be designated as the viscous, obscure yellow and very sweet product obtained from the concentration of Chilean palm (jubea chilensis) sap. The product should not contain flavorings/aromatics, preservatives, non nutritious sweeteners and/or artificial coloring.

Article 394 – Liquid or crystallized honey shall meet the following characteristics:

(a) Maximum content: 18% water, 5% saccharose, 8% dextrine, 0.8% ash, 0.2% acidity expressed in formic acid, and 40 mg/kg hydromethyl furfural; minimum content: 70% inverted sugar and diastasic activity 8 on the Goethe scale.  Specific gravity shall be comprised between 1.400 and 1.600 at 20ºC;

(b) no pollen, wax, or other water-insoluble substances contained exceeding 1%, dry base;

(c) not containing inverted artificial sugar, insects, their fragments or their developmental states, animal hairs nor strange substances to its natural composition, such as natural or artificial sweeteners, aromatic materials, starch, rubber, gelatin, preservatives and coloring. 

 (d) not fermented or caramelized and free from visible fungi.  

� Artículo modificado, como aparece en el texto, por el Art. 1°, N°  23.-, del Dto. 68/05, del Ministerio de Salud, publicado en el Diario Oficial de 23.01.06





