TITLE XXIII

 

SPICES, CONDIMENTS, AND SAUCES

 

Paragraph I. Spices
 

Article 430 – The name “spices” applies to plants of parts thereof (roots, rhizomes, bulbs, leaves, bark, flowers, fruit, and seeds) containing aromatic, savory, or exciting substances, or their own active elements suspended in an appropriate food support, used to condiment food and drink.  The above denomination applies, among others, to the following:

Common or green aniseed
Dried fruit of  Pimpinela anisum L.

Star aniseed


Fruits of Illicium verum H.

Saffron


Orange-red filaments from dried stigmas of Crocus sativus L. 





Flowers

Ceylon cinnamon
Dried and mostly peeled bark of Cinnamomum zeylanicum N. Any cinnamon not exhibiting the macro and microscopic features of the Ceylon variety, such as Cinnamomum cassia, shall be named “common cinnamon”

Cardamom
Seeds of  Elettaria  cardamomum L.

Clove
Dry flower buds of Caryophillus aromatica L. or Eugenia Caryphyllata T,

Cumin
Fruits of Cuminum cyminum L.

German cumin or caraway
Fruits of Carum carvi L.
Turmeric
Rhizome of Curcuma longa L.

Curry
Spice mix, hot flavor, composed of several spices such as pepper, ginger, turmeric, and other condiments.

Ginger
Washed and dried rhizome of Zingiber officinale R.

Macis
Covering or aril surrounding the seed of nutmeg Myristica fragans H.

Marjoram
Leaves and flowers of Origanum mejorana L.

Peppermint
Leaves and flowers of Mentha piperita L.

White mustard
Seeds of Sinapis alba

Black mustard
Seeds of Brassica nigra L.

Nutmeg
Dried seeds of Myristica fragans H., completely deprived of its covering (macis)

White pepper
Ripe and dried fruit completely deprived of its outer pericarp, of Piper nigrum L.

Black pepper
Not fully ripe, dried fruit of Piper nigrum L.

Jamaica pepper
Fruit of Pimienta officinalis B. or allspice



Cayenne pepper
Particularly hot fruits of Caosicum frutescens
Vanilla
Unripe, fermented, and dried fruit of vainilla olanifolia A,

 

Article 431 – Spices shall be healthy, clean, genuine, and show their particular characteristics.  They shall contain all their active principles and shall be free from all other parts of the plant of no condiment value.

 

Article 432 – Spices shall not be exhausted, altered, contaminated by insects or parasites, nor in poor condition of conservation or  health.  Addition of inert or amilaceous substances or any other foreign matter is forbidden.

 

Article 433 – The species listed below shall comply with the following limits for moisture, total ash, ash insoluble in hydrochloric acid, raw fiber, and essence:

 

Species

Moisture
Insoluble
Ash

Raw

Essence

Matter

total

ash



fiber




volatiles


HCL 10





max. %
max. %
max. %
max. %
max. %

 

Common aniseed
13

9.0

1.5

-

2

Star aniseed

-

3.0

1

-

4.5

Saffron

15

8

1

5

4.5

Ceylon cinnamon
10

6

2

20

2

Cardamom

12

8

3

-

0.5

Clove


15

8

2

15

2

Cumin

9

9.5

1

7

0.3

Caraway

9.5

9

1

18

10

Turmeric

10

8

1

6

2,5

Ginger


14

7.5

2

8

2.5

Macis


17

3

0.5

10

4

Marjoram

15

15

5

19

0.7

Peppermint

12

12

1

-

0.8

White mustard
-

5

1

22

-

Black mustard

-

5

1.5

-

0.6

Nutmeg

14

5

0.8

20

5

White pepper

15

2

0.3

5

1.5

Black pepper

12

7

1

12,5

2

Cayenne pepper
10

8

1

-

-

Jamaica pepper
10

6

0.4

25

-

Vanilla


30

7

-

-

1.5

 

Article 434 – If natural vanilla is replaced by vanillin or ethyl-vanillin, labels and advertising shall mention “perfumed with vanillin or ethyl-vanillin.”

 

Paragraph II. Edible salt
 

Article 435 – Edible salt is sodium chloride from geological deposits, salt lakes, or sea water.  This definition applies to both salt intended for direct consumption and salt intended for industrial food processing and preparation.

 

Article 436 – Edible salt, whether crystallized or ground, shall be white, odorless, and shall contain not less than 97% sodium chloride on dry base.

 

Article 437 – Edible salt containing less sodium shall adhere to the specifications given for each nutrition descriptor under article 120 hereof.

 

Article 438 – Any edible salt shall contain added iodine in the form of sodium or potassium iodates or iodide, in a concentration between 0.02 and 0.06 of iodine per kilogram of product.

 

Article 439 – All edible salt shall be free of all toxic substances.  Product shall contain

(a) (a)    not more than 0.5% nitrates, expressed as potassium nitrate;

(b) not more than 1.5% sulphates expressed as sodium sulphate; 



(c) not more than 1% water-insoluble solids; or

(a) (c)    not more than 1 mg/kg of nitrites such as NO2.

 

Paragraph III. Vinegar

 

Article 440 – The name “vinegar” or “wine vinegar” applies to the product of acetic fermentation of wine.  Vinegar obtained from fermenting other alcoholic beverages or liquids shall be labeled “. . . vinegar” preceded by the name of the original raw material.

 

Article 441 – Vinegar or wine vinegar shall exhibit the following characteristics:

(a) fluid of characteristic color, odor, and flavor, free of fungi, yeasts, or other substances; 

(b) alcohol content not exceeding 1% by volume and total acidity expressed in acetic acid not less than 5%;

(b) (d)   dry extract content not less than 10 g/l, fixed acidity expressed in acid potassium tartrate 5 g/l, and total ash 1 g/l.

Article 442 – Vinegar not made from wine (alcohol, sugar, hydromel, fruit juices, beer, malt, cider, milk whey, or others) shall be equivalent to the normal composition of the raw material of origin, and total acidity expressed in acetic acid shall be not less than 4%.

 

Article 443 – Vinegar in general shall not contain substances extraneous to the original raw material nor may they contain added mineral or organic acids, including acetic acid, acrid, irritating, or toxic matter, extraneous dye or other substances intended to enhance artificially the characteristic properties of genuine vinegar.

 

Article 444 – Manufacture, distribution, or sale under the name vinegar of products based on acetic or lactic acid, not proceeding from natural acetic fermentation of the original raw material is not permitted.

 

Paragraph IV. Sauces
 

Article 445 – The name sauce applies to prepared products of fluid or semifluid consistency based on fruit pulp, natural or processed condiments, organic acids, aromatic or spicy products, sugar, salt or other authorized products.

 

Article 446 – Mustard sauce is a mixture of mustard flour and vinegar, salt, other authorized condiments, and acidulants.  Product shall comply with the following:

(a) (a)    moisture content not more than 75%;

(b) (b)   natural mustard essence content not less than 0.1%, dry base;

(c) (c)    total ash content not more than 12%, dry base;

(d) (d)   acidity not less than 1% expressed as acetic acid.

 

Article 447 – Any mixture with other thickeners, authorized dyes, or other ingredients unlisted in the definition of mustard sauce may be sold only as “mustard condiment.”

 

Article 448 – Tomato sauce is the product resulting from grinding and partially screening  sound, ripe, red tomatoes (Lycopersicum esculentum Mill), whose pulp and juice partly free of skin and seeds have been concentrated by evaporation, with added condiment, salt, and authorized additives.  Product shall comply with the following:

(a) (a)    soluble solids, not less than 8º Brix;

(b) (b)   total acidity expressed as anhydrous citric acid, not more than 2.5%.

 

ARTICLE 449.- Ketchup is the product obtained from grinding and screening red varieties (Lycopersicum esculentum Mill.) of healthy and ripe tomatoes whose pulp and juice, free of the skin and seeds, have been evaporated and adding vinegar, sugar, condiments, salt and other allowed additives. It should adhere to the following requirements. 

(a)  (a)    soluble solids, not less than 26º  Brix;

(b) (b)   total acidity expressed as anhydrous citric acid, not more than 2.5%.

 

ARTICLE 450. – Mayonnaise is the emulsion of edible oil with egg and water, added vinegar, lemon juice and other organic acids, edible salt, condiments and additives. The addition of carotene and other authorized additives is allowed. 

 

ARTICLE 451.- Salad dressings are the emulsions in which edible oil is finely dispersed in an aqueous medium that contains: salt, sugar, vinegar, spices, egg and/or lactate derivatives and authorized additives.

