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3.2.1  Moisture Content

15.5% m/m max

Lower moisture limits should be required for certain destinations in relation to the climate,
duration of transport and storage. Governments accepting the Standard are requested to indicate and

justify the requirements in force in their country.

3.22  Optional Ingredients

The following ingredients may be added to wheat flour in amounts necessary for technological

- malted products with enzymatic activity made from wheat, rye or barley;

purposes:
- vital wheat gluten;
- soybean flour and legume flour.

4 FOOD ADDITIVES

4.1 Enzymes

4.1.1  Fungal amylase from Aspergillus niger

4,12 Fungal amylase from Aspergillus oryzae

4.1.3  Proteolytic enzyme from Bacillus subtilis

414 Proteolytic enzyme from Aspergillus orvzae

Maximum Level in

Finished Product

GMP

GMP

GMP

GMP

42 Flour Treatment Agents

4.2.1  L-ascorbic acid and its sodium and 300 mg/kg
potassium salts

422 Lecysteine hydrochloride 90 me/ke

423 Sulphur dioxide (in flours for biscuit 200 mg/kg
and pastry manufacture only)
4.24  Mono-caleium phosphate 2500 mg'kg

Maximum Level in

Finished Product
425  Lecithin 2000 mg/kg
426  Chlorine in high ratio cakes 2500 mg'kg
4.2.7  Chlorine Dioxide for yeast raised 30 mg/kg
bakery products
428  Benzoyl Peroxide 60 mg/kg
4.2.9  Azodicarbonamide for leavened bread 45 mg/kg

K] 1 CXS 152-1985 J&F /N2 b A s s An s ) (4 3R s

FE LK VAN H 78 % £ 5 FRUEY) Schedule 15 Substances that may be used as

food additives 7', 4w 6 AW bl —2K 6.2 d, NEERy,

i 2 IS IS NG (no additives permitted)

AR FYE RS P

200201202203 Sorbic acid and sodium, potassium and calcum 1500
sarbates
210 211212213 Benzoic acid and sodium, potassium and calcium 1000
benzoates.
Permissions for food additives
INS (if any) Deseription MPL Conditions
Schedule 15 Substances that may be used as food 6 Gereals and cereal products
additives 6.1 Cereals (whole and broken grains)
an Mano- and diglycerides of fatty acids GMP  Only pracooked rice
Nete 1 This Instrument is 8 standard under the Food Standards Austraria New Zeaiand Act 1991 (Cih). The standards
foqher make up he Austrata Alew Zesland Food Standards Code. Soe aiso seckon 11,15 62 Flours, meals and starches
‘Substances used as food additves ars eguiated by Standard 1.1.1 and Standard 1.3.1, This Standard (No additives permitted)
. duntifies substances for subparagraph 1.1.2—11{2)alf): and : 63 Procesed Ceneir and wivdl roducts
. as paragraph 1.4.1—3 1al: and
+ contains associsled resbictions for paragraph 1.3 1—31o) and Additives permitied 5t GMP
+ sats cut masmum permitod laves for secion 1.31—4 Colourings permitted at GMP
Notw2  Th —— p - the Food Act 2014 Colourings permitted to a maximur level
INZ) Soe siso anchon 1.1.1—3, 1600 Annatio exiracts 100 Only extruded andior
puffed cereal products
$15—1 Name 960 Steviol glyoosides 250
This Standard is Australia New Zealand Food Standards Code ~ Schedule 15~ 631 Cooked rice
Substancas that may be used as food additives) 243 Ethyl laurcyl arginate 200
Note  Gommencament =
Commccems s 64 Flour products (including noedles and pasta)
Food Additives permitted at GMP
Zealand Act 1991 (Cih. thet Act Calourings permitted at GMP
: : Coleurings permitted to a maximur level
815—2 Permissions to use substances as food additives p— et -~
For each class of food identified by a numbered heading in the lable to section 200201202203 Sorbic acid and sodium, polassium and calcium 1000
155, the substances that may be *used as a food additive in any food within sorbates
that class are the following 220221222223 Sulphur dioxide and sodium and potassium 300
(a)  anyof the substances listed directly under the heading; 224 225228 sulphites
(b)  any af the substances listed directly under a higher-level heading. 234 Nisin 250 ?{:r;ﬂs:gr:::c: that
& Farme . igher-evel heal 5 ana
vt babings mah aa s Perbared L3144, 42 il S ot Vot plates e.g. cumpets,
oot haings pikelets, and flapacks
Note. 1n many cases, thero s moro hn 1 substance lsiod draciy under a heading. 243 Ethyl lauroyl arginate 208 Onljooolad sl pnd
noodes
S15—3 Preparations of food additives 260 261282283 Propionic scid and sodium and potassium and 2000
Ifa substa be “used as a food addilive under Ihe table & $15—5, st il
a substance may be *used as afood addilive under the table to seclion S15— sl Mce e sk -
(a)  the substance may be added in the form of & praparation of the substance; 956 Altame: 200
and 962 Asy 450
(b)  ofher substances may be used as food additives in the preparation in
accordance with the
of food additives).
Permissions for food additives
S15—4 Definitions. A R s —_—
N ) RN al Nl N
B 2 BRI B G 2235 /N R S N ) R R
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b T I PR R (R R 0 R AT ORI 36 K £y TR g D IR (i 0 52 )
(GB/T 5510-2011), RMZRk. PRI 2 BRI BRAG A4S 56 5 i34 T T
S, H TR SO I A SR e — e e T B, ok
T2 () S50 S AU ] SR P 2015 4F A AT I 10 B ) - T 1D PR AL F) U 5E ) (GBY/T
15684-2015) ., 1% /7125 [7] % 1] (milled cereal products- determination of fat acidity)
(ISO 7305-1998), K 95% LWEH&HLE. 1SO 7305 (1) 1986 AR A &K%, 1
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TR RRAEL A FE b = AT 100 g TR 405 (10 s 15 15 i e P v 222 ) s AL A A

AL 50 mg o 1Z bR R AR T IR 08 s 4 3, 0 52 7724 ISO 7305-1986 1)

ES /3 G

I H GB/T 5510-2011 CRyZE) MR T A K& & (0.4-1.4%) KN
MFEAGAT I RE TP I AR I R (E A1k, DLk 1.
L1 AFEKI T AL R R R IE 224k (mg KOH/100g, Z%9% GB/T 5510-2011)

e E TR A-0 A-1 B-1 C-1 D-1 E-1
IR % 0.4 0.4 0.6 0.8 1.0 1.4
I H 2018.1 | 2018830 | 2018830 | 2018.830 | 2018.8.30 | 2018.8.30
2018.12.11 K& 35.07 20.04 30.1 47.8 63 89.7
2019.1.9 #& il 34.36 21.66 36.84 45.82 68.5 91.18
2019.1.30 k0 35.63 20.48 33.11 47.73 60.77 107.71
2019.3.5 £y 37.13 23.15 35.01 51.31 79.32 107.94
2019.4.14 ¥ 30.21 29.61 36.86 56.19 85.19 108.76
(SRES 1B 1B 1B 1B 1B 1B
K 1B 1B 1B 1B 1B 1B
EWEELC 23.0 23.0 23.0 23.0 23.0 22.0
E N %RH 51.0 51.0 51.0 51.0 51.0 45.0

NZEW IR TR AR 55 7K 3 MU RG L « i A IR B e R ) — ok oy

i, IR RIS, PR R R, R RR AT e . S R T R
O e BE RO /N AT R R Py ) SRR n LR PRS2 7K 43 L FE 1 5
I, R R A AR 2 BRSSO R TR B . 2R 1 T, KA 0.4%IK 7 i —
SELUG IR MR G AR K (<40 mg KOH/100g, #Ki%). K4 0.8%M, 7EMIA )
TAAHAN (BFEEZE), NN AT 60 mg KOH/100g (ZEiE). K7 1.0%I,
6 M H#3r 80 mg KOH/100g (A% WG FAE . Ao 1.4%™ h, WITE3 NG
4 80 mg KOH/100g, {HJZBE R It RIE R« 74h, iEWHEA
AT IOSETOR A28, HOIR9r<0.85%I0 7= i 1) B AR K Tl s iR 5 & ], LA
T BRAE<80 %I, 2 A HUANIIEHE R 100%, 3 N HWIIEHRKLH 95%, 6
A AR R RN 85% o IXSEHEH THCUE S T R T I 55 0 TKS J3 25 DAR G,
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ANTRIN RS 2 R A AN 7] P i 1 B

KGR 13.7%, KT &R 0.9%/NEERY ChRiERD) 7E 22°C MR A AT T ik
AR TGS DL CRVED) WK 3. FHGRER OKar 12.0%) Z3 T 54
A2t BERAARICY A AR AR W AE 2~3 S H I s 1 Jstbsite i E

[¥) 80 mgKOH/100g.

140.00
120.00
100.00 /7
80.00 J/—//_/_/ — FEAER
60.00 / I
40.00 == —
— FEEHS Ok
20.00 12.0%) =i
000 TrTTTTTTTTTTTTTTTTTTTTTTTTITITITITITITTTTN
KEKEKEKEKEKEKKEKEKEKEKEKKEKEKEKK
MNM=TONINNTFTOOONTOTNNAF N W
b Budfe B-08 cFo Bt b e ALt g B f s

B3 MM IR AR AT P2 (R5)

UBAt, FEAIEX K H] GB/T 15684 b (ZBHE) WK K 5 0.7% L R
AINFERY 7 T PR T R AL A it B 31 P9 IR 7 R B AR AR IR B AT T URAE, 5 4508k
TR 2. AT, TEHSY 0.7%UAN, RISFRAER BRS84S AT (s
HZE) WINEWIRR(EHAE 80 mgKOH/100g LA, 4 /N HIM#ERTE 60 mgKOH/100g LA

I
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K2 A C bR ITIRIEAZAL (T4

e W3Rt 8] Ky (%) FERERE (mgKOH/100g)
20180511 11.59 32.90
20180615 12.01 37.77
FEd 1 20180712 12 32.15
(K5
0.62%) 20180815 12.28 35.20
20180913 12.64 41.80
20181010 12.45 45.88
20180603 10.49 23.18
X 20180705 11.09 26.03
FE i 2
(K 5y 20180808 12.91 22.74
0.44%)
20180909 12.4 46.56
20181004 12 66.80
20180607 11.9 20.73
\ 20180706 12.49 19.22
FEd 3
(IK4y 20180808 12.5 20.57
0.50%)
20180909 12.6 30.17
20181003 13.15 38.81

T N R, KEHAE 3 A H PRI 58 ke .t Bk LA R UG
AV IR — = SRR PR = AN, #BAT
LA 22 60mg KOH/100g(F-38) MER. 25 b, AhRUELEMSC S Frbs k(1 5E 1 H
bRty b, 25 R R T [E R S50 e A N 3, e R VR S, B GB/T
15684, [FIIF, 56T g I T 1 P 2 AR 32 A ) B m A s R o "R 2 1 eI, BT
TOREBE 7 TR TR (IR A (R A7 AR AL ST, o0 TS BEAR 1 7 )
i B BRARL (I R A A R A7 ARG o TR, S v pots i s R ARt A 4 o2 S 4

Frs INCERS B s = S I R A B A, 2 W&, 43 930k 60 mg KOH/100g ~

H - RIS el e i R X
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100 mg KOH/100g. [FIN, 8 T 1& AN [R) i X /N2 K e A R T A IR Bk, 3R
TN T AR ANV ARG AR AN DX, AR I PR R LA A
5 U IR P B 0 24 (% 1 I 17 R AL 174 e K PR

3.4.3 K4y

E 2018 4F 8 HI/NERRHEDFI 23 b, AL RKBEH . TR IR SN /N 22 1]
B AP IR bR, HHT R A7 K 2 B0 SR 5 [R) I 43 i 2 11 4
R, KO Fabs AN EMIBR . 76 2019 4F 4 A& 5T & b, SRIRIERT
LIIN RS FE LA 2K 3 Fib o A5 00— BRI, 2R 5 Febm AT AR DR B SR AU T AN ) 45
NI . RN, &R b OA I SRR S s SRR RN R
it LIS T AN 200 B K 73 5 SIS N e /N 22k B R o3&, WA 3.
BB K o &t (PR 0 4%, NI & (T h 0.59%, AR
BBk, BN 15% A3 T 1.1%, BUARHER K 507K o 45 LA/NZERS I 43
0.6% 1, WIS INZT 25% K5 JZ2 450 AN ZER I A 73 AT UK B 1.4%. — RO T,
VNI 15% /N2 VR A TR, T LA O IE B (R B, DRI, 1.4% i
AR R FE S R I 53 Wi AN 23 5 M e 2T 7 i R R FIAE)

3 W R TR 2K Sy B BTN N AN R IR R oy

¥ K45 RKOyEE (BHE) RKOyEE (TH)

INFEHS 12.1 0.53 0.59

5% 11.9 0.70 0.99

10%¥45 1 11.7 0.86 1.0

15%¥3s 0 11.3 1.0 1.1

Iy =K 7.6 3.7 4.0
3.4.4 K4

JUbR U R TR FUAR RS K 43S IR 13.5%, Rr— W AIRE R K&
EREN 14.0%. BT HArA = BEESE R ANRE R NGE, RFrfEEsCh A
KT 14.5%. (HIEHR TARUES i, B9 nae v <A b N AR I8 7= Wi 5 X H,  7E



AP PR P ity 5 i E i TR PN e 8 22 A DR BT /K 70 2 B ) B K PR

IK AL TR B % A bR E GB 5009.3, (HZFRAE R BT GB/T
5497-1986 1535, H K 2 HORAS M 256 = KSR AT GB/T 5497-1986 111
Sk, BRI E AN VRS T LUR T s AR 2 LA 5K fr 2 hnifE, BT GB 5009.3
N

W FRWTIT, ARESCARM SN AT

(1) RiFFie X

NHUARER E SGE T A bR .

/NEZHKy wheat flour: BIFIE/NE ONARA/INEE, Triticum aestivum L) 2834
BREBERThHY S 2 B8 43 Aok R R R L0 T B PT  AVR AT AT P01 B i A A
THT S it SRR

JNTRGBE processing degree: /NASH R AFEK KERE P AR, LB (AR 2R A2
(RIR AN K o3 A (3 AR R

W53 ash content: TR S IELAGETR) R IR IR 5 RE T 10 DT
i SRR Y/ Jigeng = §8

b sand content: BRI & TR A MUANRE N LR H (LD A 75
i, DUARET oL AR AR BT 8 (%) RoRs

WiV JEY) magnetic metal « BRI E IR A A B GJEYBT, LA
BT SRR P S A S B R R (gke)o

JEWIRRME fatty acid value: FRE Pl RSN IRIN & &, LRl 100g T4 )5
TR TP 25 T D7 B I P 75 2 () A E AT mg 03878 (mg KOH/100g)

(2) REEZEER

iR

INZERY FRARRR L R R
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R N SRR

JRETEIR

BEE | AR | wER

0Tk FE SRR AL SO BEAS 50k (B 2k 22
Ky (T, %) < | 0.70 1.10 1. 40
NEWTIRAE ° (F-3E, KOH) /(mg/100g) < 60 80 100
HwE/ (% < 0. 02

Wik 4w/ (g/kg) < 0. 003

KA/ ) < 14.5

[ERESR I

S ARV AR R TR AR A5 DX, A PR R SRR A A IR A RE

{22 2o O I (14 g 1 1 L ) e K PR

s 20 ARV IR i B DX, 7 I PR A A S A IR RES 4 4

DRI R 7K 93 5 B ) B KB B

B2 TR bR

i Tabrdi GB 2715 J B A KR E AT -

FELAIAGL 4% [ bR UE S AT R IE AT

AP RN AFA GB 14881 M [ A K

(3) R T5¥E

FFEE. 0FE: ¥ GB/T 5491 $A4T S

TPE. URKIS: 4% GB/T 5492 4447 .

KR . #% GB 5009.3 8% GB/T 5497-1985 5 —vEdu4T. Hd GB 5009.3

N FEGHRT 6 o

KRS : 4% GB 5009.4 KL (1 7 1L AT o

T EAR: 1% GB/T 5508 #1047 -

WEVE BRI : 4% GB/T 5509 K47 .

I CREBERG S : % GB/T 5504 $04T -

R a5 : % GB/T 15684 AT

(4) e EeRE

R i) — SO . 4% GB/T 5490 $hAT .
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FrEh At FEORL [FILZL WS RIBEOI LI R R ™ i .

R ) RIS T H 45 SRR T R
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