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Foop, DRUGS AND DISINFECTANTS ORDINANCE,
No. 36 of 1952.

vin,:? © Administrator has been pleased, under and by
ug of the powers in him vested by scctions thirteen
i n:"?-llvo of the Food, Drugs and Disinfcctants Or-
NmP]i:’ 19°2.$0rdinnncc No. 36 of 1952), and after duc
Wlio fiee with the requirements of sub-scction (3) of
Natjee l‘:"{s-{waf °l£ the said Ordinance (videk G&vcrms::!

foneg <01 Of the 3rd August, 1955) to muke the under-
eloneq 'CBUIutiom:_d Avgust, )

Die volgende G keanisgewings word vir alge-
inligtin ublisecr.
mene inligting gep % NESEE,
Sekretaris van Suidwes-dfrika.
Kantoor van die Administrateur,
Windhoek.

No. 103.] [8 Mei 1956.
ORDONNANSIE OP VOEDINGS-, GENEES- EN ONT-
SMETTINGSMIDDELS No. 36 van 1952.

it het dic Administratcur bchaag om, kragtens en
ingc\E;;c die bevocgdheid hom verleen by artikels derticn
en lwee-en-veertig van dic 'Orldyo_nzna(r‘l‘snc' op Vocdings-
ces- en Ontsmettingsmidd Is 195 )rd van
f;;‘_’), en na bchoorlike nak g van dic I V;n
subartikel (3) van artikel twcz'-cu‘ytrrli'g van genocmdo
Ordonnansic (sicn Gocewermentskennisgewing No.’ 251 van
3 Augustus 1955) om die onderstaunde rcgulasics al to

kondig:—

henali
L
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General.
1, In these regulations, unless inconsistent with the
contest or otherwise specified—
(2) words and cxpressions defined in section forty-four
of the Ordinancc have the respective meanings
ussigned to them in that scction;
(®) parts, proportions or perccntages mean parts, pro-
portions or percentages by weight;
(c) letters required to be used on labels shall be plain
letters with points of face measurcments as fol-
lows:—

Algemeen.

.1 In hicrdie regulasies, tcnsy dit strydig is met die
sinsverband of tensy daar spesifick and:rs bepaal word—
(a) het woorde cn uitdrukkings wat by artikel vicr-
en-veertig van dic Ordonnansic bepaal word, onder-
skeidelik die betckenis wat daar aan clk in daardie
artikel gegee word;
(b) beteken dele, verhoudings en persentasies dele, ver-
houdings cn persentasics per gewig;
(c) moct lctters wat volgens voorskrif op ctikette ge-
bruik moct word, duidelik wees cn di¢ onderstaande
drukkersmate nakom:—

Eksemplaar [ Ezample.

In hierdie Regulasies
genoem.:

Referred to in these
Regulation as:

48 punte/points

30 punte/points

2 punte/points

18 puate/points

CREAM

COCOA

COFFEE
CRYSTALLIZED

Raferred to in these
Regulation as:

In hierdie Regulasies

genoem:

Drukletter/Type A.

Drukletter/Type B.

Drukletter/Type C.

Drukletter/Type D.

12 punte/points PRESERVATIVE Drukletter/Type E.

10 punte/points UNSWEETENED Drukletter/Type F.

8 punte/points MARMALADE Drukletter/Type G.

6 punte/points CONFECTIONERY Drukletter/Type H.
Lbeling, Opskrifte.

e %rd“) Subject to the provisions of section nine of
othey "2NSC every package containing any food or }Irug

e Ordr~ article f"ﬂlcd in t-rms of scction thirly-siz o

Aticle, inance which is intended for sal:, other than the

bear [cxcm[’“?d undcr  sub-regulation (7 hereol, shall
tbel ‘stating tho following particulars—

4 (lhc name or “trade mame” of the articles containcd
crein;

l::: Name and business address of the manufscturer
wh Producer or jmporter or person b{ whom or on

05¢  behalf sucll: article was enclosed in such
Package;

© i '
l‘t;‘:‘flh article is mixed or compounded, words ‘f"h('}c):
i"Brc.i' that it is a mixture and the num:s.od >
the 0l°Mts, and, when so specificully require ro)-'
ponior inance or regulations, the rcipccl:;ll.‘ nll'urc
of nnn‘ of the ingredicnts. and the nume and n e
l’fcsery. orcign substance present (such as ).'1:;::.1 A
Subyy, Vative or colouring or [lavouring or thic en o
o bnncc? and any other particulars so requir
© declared; &

2. (1) Behoudens die bepalings van artik:l neze van
dic Ordonnansic moet clk: houer waarin daar vocdsel of
gencesmiddels of ander artikels s, (uitgesonderd dic artikels
vrygestel by sub-regulasic (7) hn:'rvqu) wat mz.t:)_olgc urtikel
:uz'n-dcrl'ig van die Ordonnansi: in dic Offi -l_n:lc'Kocl:nut
bekend gemaak is, cn wat t:r verkoop bedocl is, 'n otiket
dra waoarop dio volgendo besond:rhede  staan—

(a) dic noam of ,handelsnaam” van die artikel daar-

binne; . ;
i n sakeadres van dic vervaardiger ol
P ‘:::od::::: ;f invocrder of die persoon decur of

namens wic die urtikel in dic houer gosit is;

(c) as dic artikel 'n mengsel of 'n sam stelling is, woorde
wat oandui dat dit ‘n mengscl iy on dioc nam> van
dic bestanddele, cn wanncer die Ordoanansic of

ic rezulasics dit spesifick vereis, dio vechoudin,
:‘:;n ‘r‘::, onderskeic bestanddele en die nuam cn nm-s

van vreemde stowwe wat daarby govocg is (soo» by-
voorbeeld veroorloofde beder wcn.'ndc stowwe of
Kleursel of smaakgewende of verdikkende middels)
en cnige ander besonderhedo wat aldus aangogee

moct word;
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(d) if such drug or article is prepared or manufactured
in accordance with an alternative formula speceified
in the most recent cdition of the British Pharmaco-
pocia, or the British Pharmaccutical Codex, or any
supplement or addenda thercto, the fact that an
alternative formula has been used must be declared
on the label.

Particulars specifically required by the Ordinance
or rglentions shall ge printed in tho typs prescribed b
the rcgulations, or, where no particular type is so prescribed,
then in plain letters of not less than 6 points facc measure-
ment (type H in regulation No. 1), and in such colours
as to afford a distinct contract with the background. Words
which qualify the name of the articlc or arc an cssential
part of the description thercof shall bz printed in letters
of the same size and promincnce as the name of the
article,

Statements of ingredients or proportions thereof shall
be in type of uniform size and prominencc throughout.
Words rcquired to be in lettses of prescribed size ma
be in lctters of smaller size when the J:ackuge is 8o small
as to prevent the use of lotters of the prescribed size;
also, words required b{ the regulations to bz in type of
a particular size may be in larger than that so re-
quired, provided the enlargement of type in names or
statements is uniform throughout.

(3) A label or advertissment shall not include any
comment on or rcferenc: to or explanation of any state-
ment required by the Ordinance or regulations which
dircctly or by implication contradicts, qualifics, or modifics
any such statement, nor shall the Ordinance or rcgulations
be mentioned or referred to on any labzl or advertisement
unless the article is sold under a goncral warranty regis-
tered and in force under sub-scction (3) (a) of section
twenty-cight of the Ordinance.

4) A label on any article of food or any drug shall
not bear the word “imitation” or “artificial” or “sub-
stitute” or any other word implying that the article is
a substitutc for any food or drug unless this is specificall
rermmcd or required by rogulation, nor shall any suc
abel bear the word “vitaminised” or “vitamin-fortificd”
or any word or words which might bo construed as in-
dicating that any vitamin or vitamins has or have bcen
added to suu‘h article of food, whether add:d or produced
by any physical or chemical process, unloss the naturc of
and quantity in units Jncr gramme or C.C. of such vitamin
or vitamins is stated thercon in the same type face
measurcment as the words “vitaminised” or “vitamin-
fortified” or such wo:d or words printed on such label.
Furthermore, the label shall bzar the date up to which
the su‘:;ln&l’cc, ::1 kept undsr suitable conditions, may be
expect rctain a vitamin content

nh[:ed on the label. " Bt o than e

(5) (a) “Trade name” means a distinctive, arbitrary
or fancy name n'llplwd to a product, mixture,

D
or compound to distinguish it from other pro-
ducts, mixtures or compounds.

®) “Busincss. address” means, in the casc of an
address_in the Territory, the name of the
town, village or locality in which the business
is carricd on, the name of the strect or road
in which the premises are situated and in cases
where strect or rond numbers have heen allot-
ted by the local outhority the strect or road
number of such premises.

(6) Every packuge, containcr or apparatus G
bulk stock from which any article of ';3,,,, "hcl:ag, cs‘ocla'
or liquid, is taken for retail salo direct to ths purchaser
shall have a label with lettcrs of such siz: (but not less
than 18 yoin's face measurement — Type D — unless the
information is specifically rc?uir:d by the Ordinance or
rcgulnlions to be in letters of larger typo) and so placed
as to be casily legible by the purchaser at the time of
the salc statin lo name and nature of the contonts
and othcr particulars as prescribed by the Ordi oF

(d) as so 'n gencesmiddel voorberei of i,

oorecnkomstig 'n alternatie very
jongste uitgawe van die we formyle ‘,M")‘G

o P »British P, at i
dic ,,British Pharmaceut; harmagp, 1,
aanvulling daarvan otu ical Codex” yoqp ot

die fcit dat ’'n alternati
die ctiket staan.

- (2) Digrbcksonderhedc wat
asics spesifick vercis moet gedry i
wat dic rcgulasies voorskryf, gof wal:u‘:;:r:. "::‘ die
drukletters voorgeskryf word nic, met duy d:llikhmndm
van minstens 6 punte 0[: die vlak gem:et (drke] letier
in regulasic 1) en meot kleure wat s erp teen l;l Imn

grond afstcck. Woorde wat nic naam vap d'“ ogter.
verduidelik of wat ’n wesentlik: deol is van dilo b’:hkd
wing daarvan, moot gedruk word met lettors w:| lay.
groot en duidelik as die artikel s¢ naam is, oot

Besonderhede oor bestanddelo of die verhoud;
van moet dcurgaans gedruk word mot le:lt::g mﬂg
groot cn duidclik is. Woorde wat met letters van 'n
geskrewe grootte gedruk moet word, kan met leiner [sttery
gedruk word, as dic pakkie so klein is, dat dic voorgeskres
druklcttergroottes nic gebruik kan word nie, cn voorts
woorde waarvoor dic regulasics b:sondero drukl
skryf mct groter letters as dis vereiste gedruk word,
die_druklettervergroting dcurgaans in name of verklaring
egalig is.

die Ordonnansie of die

(3) 'n Opskrif of advertensic mag goen kommentay
op, of verwysing na, of verduideliking van, 'n verklaring
wat dic Ord ie of die ro: s voorskryl, bexat
wat regstrecks of onrcgstrceks die verklaring wecrsprek,
wysig of voorwaardes daaraan toevoeg nie, ndg meg
Ord ic of dic regulasies in ’n opskrif of adverteasic
genoem of bedocl word nic, tensy dio artikel verkoop
met 'n algemenc waarborg wat ingevolge sub-artikel @
van artikel agt-en-twintig van die Ordonnausio geregistrees
en van krag is.

g e sddel
» of ,k ia" of ,,surm;‘{:}
,c t dic artik
gee da cle 8

(4) ’n Opskrif op ’n
nie dic woorg kscl K
bevat nic, ndg cnige woord wat t: kennc
'n surrogaat is vir ’'n dingstof of g :
tensy dic regulasics dit sp:siﬁck toclaat of Vf'"-‘:'
mag so ’n opskrif dic woorde ,,gevuumlnls&:l"l il
,vitamincs versterk” of cnige woord of woorde ‘t\'~i(.fﬂ=ﬁ“"
kan word as ’n_aanduiding dat 'n_vitaminc 0. . is
bygevocg is, df dit nou bygevosg is 3f voorlg“b’l""oi"..lh,;d
'n fisiese of gemiesc proscs, tensy die aard cn .
van sodanige vitamine of vitamines in c:nhede e

of kubicke sentimcter daarop staan met l.cl“"'.’nis“r"
sclfde drukkersmaat as die woorde ,yl%""“‘"""mt o
,mect vitamines versterk”, of ander Woﬂfﬁc.f die
ctiket gedruk staan. Voorts most dic ops ”minsleﬂ’
aangec tot wanncer dic stof, na verwagting i sl
vitamincinhoud wat op dio opskrif aingoged

as dit onder geskikto tocstan

¢ bewaar word:
de
(6) (a) ,Handclsnaam” betcken ' kc"m::k';upnd
Ickeurige of fantasic-naam wat u“or b
mengsel of samestelling scg:(i iio yer
te ondcrskei van andcr produki®
of samcstcllings. ol van "8

akeadres” betcken in die BEVE oo,
® ’i’lsl dic Gebied, dic naam Vﬂﬂr ‘3{"’ dorp
of plck waar dic saak gedry e perses
van dic straat of pad waarill € -t et
is cn waar dic plamlike i{iﬂ:"”‘_ of
padnommers tocgeken het, secl.
nommers van dic betrokke PeF otvo®
.1 cn clko 67 t
(6) Elko pakket, houer of tocst> licd 0
raadhoucr waaruit voedingsmiddel, h?",{ﬂﬂ;"d_v{,koopa "
baar, gencem word vir regstrackse klein e ,;(;
dio_koper moct ’n ctikst dra met lcn(er’ voorbeel s
(minstens 18 punte op dio vlak gemaet 0 sies S c
D —, tensy dic Ordonnansio of dio re§ Tyop
groter letters voorskryf) en plasing w8t die nosm
van dic verkoop maklik kan E‘w cn wat C% o cld, v
Bnrl dic inhous cn ander bcsqnd:rhnde v

cr tc@

regulations.

of vereis.



following articles of food shall be evempt
'ﬂ::( ircments of the Ordmnngn and rcguln(ioss
labelling, except as to particulars specifically
the Ordinance or regulations in regard to the

7)
mm(-?’“’
rt_ﬂ”,’dlggb‘.
‘ﬁ‘::lur ‘article—

fresh milk and frcsl'l cream;

0l food articles taken ln"ho presance of the pucchaser
® from bulk stock which 1is labelled as prescribed
by tho Ordinance and regulations, the lab:l being
cicarly legible to tho purchas:r at the time of sale,
and which are weighed, counted or mcasured in the
presenco of the purchaser;
ticles, not mixed or compounded, put up in
© “’ffkc“é or parccls on the premiscs of tge vegdor
For ready sSe over the counter;
(d) bread made solcly from whcat;
: fresh, frozen, chilled, snlled,'dried or s:nokad

(e) c,g%:’« or fish; fresh g ys, or p :
fresh sausage or minced meat.
2ol of Poi o in

Prohibition of U
Foodl. N, ki tai li
3 o package, wrapper, container or appliance
wsed in (ct)annccdgn \\th food shall be of such composition
nature as to yicld, or be liablo to vi:ld, to its food
countents, or to food with which it comes in contact, any
wawholesome, injurious or poisonous substance.
(2) No article of food shall contain, per pound or
per pint, morc than two f) grains of tin. a scventh (1/7)
8 grain of lead, or a hundredth (1/100) of a grain of
wsenic (calculated as arsenious oxide As.O,), save that,
the result of spraying with arscnicial sprays, fresh pears
Agples may contain arsenic (calculated as arsenious oxide
40)) not excceding onc-fiftisth (1/30) of a grain per
pund. No food substance shall contain copper in excess
the amount, if any, normally present in tpho substance.

Protection of Foodstuffs.

% (1) No person shall sell or shall prepare, keep,
transmit, or cxposc for sale any meat, fish, cann:d fruit,
vegetables, jam, condensed milk, or any other article of
ood which is packed in o hermetically scaled tin or other
urtight receptacle if such tin or receptacle—

() is blown to any degree so that therc is undue
b“lsll}g of the flat or concave sides or cnds of the
ctontainer or so that gas escapes on puncturing, or

®) is extensively rusted, o

(©) is domaged so that it leaks or otherwiso bccomes
unscaled or shows cvidence of having been punctured
and the puncture re-soldered or otherwisc closed up.

tg:)’clfycnd, cheese, biscuits, cakes, pies or any form
"ltllc loncry, swecets, or brawn, polomcs or any meat
Meameg, Products that are in a boiled, cooked, baked,
to r’c :]“"c.d' ,fﬂcd or otherwisc prepared state so
ing, T,;" it fit for cating without further boiling,
Ut ypy axing, stcaming. roasting or [rying which are
<, inppcd or otherwisc protect:d, shall be kept, pending
‘°nlainc“pb°"d” counters, cases or other receptacles
tainer. ers that are fly-proof and the contents of such
Pangm;, Protected against dust. Any porson who keeps,
Protecteq * c‘g"s“ for sale any sucgn article, not so
3)  Shall bo guilty of an offence.
0der ScMcn]' mealic-meal, flour, ricc, samp, wheat. cori-
oriandrum sativum), anisccd (Pimpinella ani-
other cereal or spice that is used or may be
s inery. Wed ai human food, shall be free from
) cets, contamination, infection or infcstation and
x"‘ O cxnonr sclls, prepares, manufactures, keeps, trans-
leeteq (;rf'?lcs for sale any such article so contaminated.
infested. shall be guilty of an offence.

Prohiy;
"':‘;:'e of Articles, Devices. or Appliances us:d Jor
i S * of Adulteration.
“‘elor S: Terson shall import, manufacture, kee , adver-
inten Y article, device, or appliance which is used
or is likely to bo uscd_ for purposcs or
ﬂnc:r contrary to any provision or object ©
or regulations.
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Dic ond d 3
/ B stoww d vrygestel
van dic Ordonnansic of dj B e Wore Yryg
opskrifte buiten waar die w(}.rfg“h“" b:l‘ V;?:‘!f:mc sy

spesificke besonderhede vereis oor die bepaalds artikel—

(a) vars mclk en vars room;

(b) vocdings_(ow‘vc wat in die tecnwoordigheid van die
koper it dic grootvoorraad gene:m word, waar die
srgol\'oorrend sc opskrilte dic bepalings van dic

rdon of dic regulasics nakom. cn wanr daardie

opskrifte ten tye van dic aankoop vir dis koper
duidclik lcesbaar is, cn wat in sy teenwoordighcid
geweeg, getel of gemeet word;

(c) vocdingstowwe wat nie mengscly of samestellings
is nic wat mfnkkcne op dic verkoper se perscel
opgemaak word ter verkoop oor die toonbank;

(d) brood wat uitsluitend van koring gemaak word;

(¢) ciers; vars, bevrore, verkoclde, ingesoute, gedrongde
of be‘rooktc vleis of vis; vars wors, serwclaat of
polonies; vars wors of gemaalde vleis.

Derbod op Ongesonde of Giftige Stoww: in Doedsel.

3. (1) Geen pakket, omslag, houer of to:stel wat in
verband met voedsel gebruik word, mag van so 'n same-
stelling of aard wces dat dit moontlik of inderdand aan
dic vocdsclinhoud of man dic vo:dscl waarmee dit in aan-
raking kom, ongesonde, skadelike of giltige stowwe kan
oordra nic.

(2) Geen voedingstof mag per pond of p:r pint meer
as twee (2) grein lig: of 'n sscl:v-:ngc (177 grcirl: lood of
'n honderdste (1/100) grein arscnikum (g:reken as arscen-
okside As, O;) bevat nic, buiten vars p:re of appels wat
met arscensprocicrs bespuit is, wat arsenikum  (gercken
as orscen-okside As, O,;) tot op hoogstens cen-vyftigste
(1/50) grein per pond kan bevat. Geen vocdingstof mag
meer koper bevat as wat dit moontlik van naturc bevat nie.

Beskerming van Doedingstowwe.

4. (1) Niemand mag vleis, vis, ingemaakte vrugte,
groente, konfyt, gekondenscerde melk, of ander voding-
stof wat in ’n lugdig-verseelde blik of and:r lugdigte houer
verkoop of ter verkoop voorberei, bewaar, versend of
uvitstal nic, as so ’'n blik of houer—

a) cnigsins opgeblaas is sodat dit oormatig aan die

i plngts of rn‘r,f‘flc kante of eate bakstaan of sodat gas
ontsnap wanncer dit oopgemaak word; of

(b) dit aansicnlik geroes het; of

(c) beskadig is sodat dit Ick of andersins oopgaan of
blyke gee van Ickplekke wat weer met soldeersel
of andersins tocgemuak is.

(2) Brood, kaas, beskuitjics, kock, pasteic of ander
soorte suikergebak, lckkers, of sult, polonics of vleis of
vlcisprodukte  wat dermate gekook, gebak, gestoom, of
gebrani is dat dit sonder verdere kook. bak, stoom of
brani geéct kan word, cn wat nic to:gedraai of undersins
beskerm is nie, moct voordat dit verkoop word, in vlicg-
digte kaste. toonbanke, kistc of and:r houcrs gshnu word
en sodanige houers moct stofvey g:hou word. Elkecn wat
cnige sodanige artikel ter verkoop hou, verkoop, versend
of uitstal wat nio aldus beskerm word nie, is skuldig van
'n oortreding.

(3) Mecl, micliemeel, meelblom, rys, miclicrys, koring,
koljumlcrsnnd (Coriandrum sativum), anyssaad (Pimpinclla
anisum) of cnige ander graansoort of spesery wat as mense-
voedsel gebruik word of wat daartoc nmgcJ\‘cl han word,
mag geen kalunders, of insckte bevat mie. ndg besoedel,
besmet of vervuil wees nie, cn clkeen wat so 'n artikel in
'uAbcxocdcldc, besmette of \'tr\:uildc tocestand \crknl'np of
ter verkoop voorberei. vgrvnardug. hou, versend of uitstal,
is skuldig wan 'n oortreding.

Derbod op Artikels, Middels of Toest-lle wat vir Der-
valsing gebruik kan word.

5. Nicmand mag 'n artikel, mid.dcl of tocst:l wat vir
vervulsing of strydig met .die hcp:lll_!l;' of or_r;m:rkc van
dic Ordonnansic” of hierdic rogulusies gebruik word. of
daarvoor bestem is of waarskynlik daarvoor gebruik sal
word, invocr, vervaardig, hou, advertesr of verkoop nie.
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Preservatives in Food.

6. (1) “Prescrvative” means any substance which inhi-
bits, retards or arrests fermentation, acidification or other
decomposition of food but docs not include common salt
(sodium chloride), sugar (sucrosc), lactic acid, ascorbic acid,
citric acid, vincgar, alcohol o potable spirits, herbs, hop
extract, spices and esscntial oils used for flavouring pur-
poses or any substance added to food by the process of
curing known as “smoking”. “Prescrvative” also docs not
include saltpetre (sodium or potassium nitrate) and sodium
andfor potassium nitrite, provided that the final nitrite
content docs not exceed 200 parts per million, calculated
as sodium nitrite.

(2) Each article specified in the first column of the
following table may contain any one of the preszrvatives

specificd opposite to it in the sccond column, in a pro-
portion nmot excceding the number of parts per million

specificd in the third column, provided that the preser-
vaiives may also be used in the form of their sodium
1 1ok a4 b 3

Bederfwerende }Uiddel:.\

6. (1) ,Bederfwerende migdel”
dic gisting, suurwording, of anggflontlﬁl:gf" 'n
strem, vertraag of stuit, uitgesonders b dcln‘g van v,
dels soos gewone sout (natrlumchloride)' Tlwerende
melksuur, askorbinesuur, sitroensuur, ‘syn’ “l.k 3T (sukpoge
bare spiritualié, kruie, hopckstrak, speser ’e‘ ohol of gy,
wat gebruik word om smaak te gee, of “zw en Vlugiize
scl gevoeg word in die verwer) ingsprwcshc wat by
heet. ,,Bedcr[wc.rcndg middel”  sluit vtmn‘;'m nberokin,~
(natrium- of kl.xhun':m(:‘qnt) en natriumnitrict uit sulllpgu.
nitrict mits die cind-nitrictgchalte, gerckcﬂenl"“ lug.
nitrict, hoogstens 200 dele per miljoen bedr:’ Datriyg,

(2) Elke artikel wat in die e
onderstaandc tabel genoem word, k::rse:l t:;"‘:j van
werende middels wat daartcenoor in dic tw debedtrf.
slgfn, bevat, .mn;lr 'd 3 in die verhoud: °°i°n°d :&:Im
miljocn wat in dic derde kolom staan: M. e
dat dic bederfwerende middels ook’i':; t;ilut dien verstang,

Oed

salts, viz., P s or
boratc and the results shall be cxpressed in terms of
Sulphur Dioxide (SO.), of Benzoic Acid (C¢ Hs COOH) and

A % vorm van
natriumsoutc gebruik kan word, noamlik natrium-s
natr t 9f natr boraat, cn die resultaat
uitgedruk word in tcrms van swaweldiokside

ulfiet,

b el i - SO,
or Boric Acid (i1, BO,):— bensoésuur (Cg Hy COOH) en van boorsuur (H, B ) -')_'
| Permitted
Quantity B et
Pood Preservative Parts per Approzimate 5““\"‘::::;4‘“ 1]:.:‘1;:: :;I':.lhr‘:‘
e in Gratns iaas Miljoen ervinla
ia griia
Sausages, saucage meat, | Sulphur Dioxide® < 3 per Ib, Wors, worsvicls, polonies | Swaweldlokside® 0
: 3 3 3
Polonles end saveloys, | or benzole acldi ™ 5/3 per 1b. en serwelaat wat viels, | of bensoisuurt ™ 83 ::
s:mnm: meat, eure- | or borle acldd T 5Y/3 per Ib. graanstowwe en krule- of boorsuurs ™m 84/3 pet
, and ts souse bevat
Fresh Pruit and fresh | Sulphur dioxide 1500 10% per b, vars vars 1450k
‘Trult pulp or benzole acld Y Cper b, S ok = 1~
m:” mln.unl:. ““Indlldhl Sulphur dioxide 2000 14 per Ib. Gedroogte vrugte, inslul- Swaweldiokslde 2000 U per
W tanas tende rosyntjles en sul-
Jam, marmelade, frult | Sulphur dioxide ® % per 1b, tanes.
’J:lx’} and simllar ar- | or beuzolc acld 00 2¢/4 per b, Konfyt, vrug- “© % per
© tesellle of soorigelyke | of bensofsuur w0 294/s per
Colied, glech or Sulphur dloxide 100 ¥ operid. - ware
‘,:." N Versulkerde, glact of In- | Swaweldiokside 100 % et
gm;ﬂe vrugte, su-
Unfermented grape julce | Sulshur dioxide e, Gamead)
and non-alcoholic wines, | or benzole acld ” Firoam - /e oe
cordicls, and frult jul- Ons
er3, swictened or un- nle-alkoholiese wyne, of bensodsuur
swectened versterkdranke cn ver-
socte en onversocle
Pickles, sauers and chul- | Suiphur dlozide 00 5% per pint. Viugtesapge.
. coffee ext
ey ox. bepsale ocid Atjar, souse en blatiang, | Swaweldiokside 00 o
Sweetened, aerated o mi- | Sulphur dioxide ™ . koffleckstrak. St bepsotsver
/s per pint.
neral waters or benzole acid oy
1 1perplat.  yersoete, spult- of mine- | Swaweldlokside .- g1
raalwaters, bulten ge- of bensoésuur
karboncerde  vrugtesap-
dranke wat minstens 5
persent  vrugtesap be-
vat.
Sugar Including cane &+ | Sulpher dloalde e
rup and solid glucose | » % per 1b ug =
dranke wat minstens B | of bensotsuur
persent vrugtesap be-
vat.
syrup (liquid Sulphur dioxide B
clucoze! ™ 3per > Sutker inslultende rlet- | Swaweldlokside "
Eornfi - . ” sulckerziroop en vaste
our starch ulphur dicxide ; lukose.
or other prepared 1 % per 1b. EAINGR sy
starches glu- s o
kase) 1
Gelatin Sulphur dloxide 1000 — 100 Ll
Beveraze concentrates Benuole acid bewe:
proparrd from wheat bl 5% per pint. Tl e
and other coreals 1000 il
latl Swaweldlokside
Cheeze preparations and | Bentolc scid o0 Gelatlen o
checse spreads 4 per v Drank-cisens gemaak van | Benzofsuur o
koring of ander graan-
Sacramental wine, pre- | Benzolc ackd
parcd from unfermented b 3 per piat. ok L
grape Jules 1 b
wyn) gemask von on-
| gegiste drulwesap
* Including sulphites calculeted as tulphur dloxide (8Os

t Or benzoates calculated a3 benzole acld (C.H,COO)!
1 Or borates or othcr boron compounds calculated ul;m acd (H,80,)
AN

3) In the casc of edible oils i
the Sollowing antioxidants may bcnn‘:i’;adn
cither singly or in combination as follows

ble oil products
as proscrvatives
(a) Resin guaiac (not cxcccd‘ing 0.1 per cent);

(b) Tocopherols (not cxcecding 0.03 per cent);

(c) Licithin;

d) Citric acid, tartaric acid and ascorbic acid;

501
* Insluttende sulfiete gercken as swaweldlokside { 201)
1 Of bensoate gereken a3 bensoésuur (C-II-CW'H"‘,",, a3 boorsuut 01

10t of ander boo > “ulr
. die P'eaqcl
(3) In dio geval van cctbare olics .ie-':aksild‘"m;::d’
van cetbare olics kan dic ondcrstaand® 87000 yge o
3 ‘afsonderlik of in verbinding, a3 beder!™

gebruik word:— <
(a) Guajakhars (hoogstens 0.1 persent)i
(b) Tokoferolle (hoogstens 0.03 perscal)i
(€) Lesiticn;

s jcnsuur’
(d) Sitrocnsuur, wynsteensuur €n askorb
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tyl decyl-, dodecyl, gallate ( =
1-, octyls °, cyl, gollate (not cxcee- e) Propeil -, H :
TS i A S 9 B, o il gt
escceding 0-009 P wcole (BILAY ¢ ) 0.005 " persent); of sonder sitroxnsuur  (hongatens
0 Butylated b;’g:?: l\’:i,(?lout( ;";“e'z ;"".t exceeding 0.02 ) Buliclhidroksi-n,nicool (B.ILA
er cent) W1 4 s In paragraph (e) sent) met of sonder gails-le‘) so(:?ons:u[:i. 0.02 rp?r\-
L o arazeaal (o)

Eno‘ esceeding 0.01 per ccn?. Citri.c acid (not ex-
ceeding 0.005 per cent), or phosphoric acid (not cx-
Seeding 0.005 per ccnt) may bc added to these com-
binations.

article in which a_prescrvative is permitted

@) No han onc_ kind of i
I contain_ mOFe than onc kind of preservative cxccpt
& mitted by sub-regulation (3) unless it has b.en

‘P"md from two or more ingredizats in which diffcrent
V&,‘-nli\'cs gre permitted, in which case the quantities
F’mm shall not exce=d those resulting from the presence
P'Pgmissiblc amounts in the ingredicnts used.

(5) Articles prepared in part from food in which a
seservative is permitted shall not contain more preser-
wtive than results l'_rom‘ the addition of the ingredients
which o preservative is permitted.

(6) Every article of food to which a preservative
been added. or which contains a pres:rvative, shall
bear a label with one or other of the foﬁowing statements
tpe “H”:—
(s) “Contains ...
() “Preserved with
() “Contains the preservative

as a prescrvative”; or

common chemical name of the praservative being in-
wtted on whichever form of statcment is used:

. Provided that in the case of any articlo of food con-
ining not more than 100 parts per million or threc-quarters
ll gmn per lb. of sulphur dioxide (or sulphites cal-
ealed as such) in proportion not cxcecding that per-
nul)l‘ed under sub-regulation (2) hercof, the presence of
%eh preservative nead not be stated on the label.

b:?) E\'cl:y packege containing a prescrvative intcnded
-, o!'s.td in food shall bear a Jabel stating cluarly its
Position and, in tho casc of sulphur dioxide compound:;
idr’ﬁ“'ﬂgc of sulphur dioxid: which the contents will
ke 0‘0 matcerials used in the qrcpnrulion or manu-
composi . Preservative shall com»g with the standards
£°s'u°“ and purity prescribed by regulation No. 38,
ety of T cervative itsclf shall conform to tho require-
sub-regulation (2) of regulation No. 6.

"“‘l(laia-cN? person shall advertiso, sell or usc as a pre-
pur or food any substanco the usc of which for
ltions, P05 is not permitted by the Ordinance and regu-

c"l"llring
tenin,
% )

+ Flavouring, Thi i ificial Swee-
s"bllancefl ., h;ﬁl;;r‘ung. and Artificia

s . d
The use for colouring foods of any

(hongstens 0.01 persent). Sitrocnst: gst: 5
pcrsc‘nl) of lr)s{«l:rsuur)(ht;n;::::";).ggqbp’e(r;fng'm‘,
kan by hicrdic verbindings gevo.g word. A

(4) Uitg d dic ver ings by sub-regulasie
mag geen artikel waarin n bcdf:f\vc{cndc m?(;!l‘cI‘ (c(og)-
geloat is, meee av c:n soort bederfwereade middel bevat
nie, lensy dit voorberci is mot twee of mcer bestanddele
waarin verskillende bederfwerende middels geoarloof s,
in welke geval dic aanwesige hoeveelhede hoozr.:rm soveel
mag wees as die hocveclhede wat vir dic bestanddcle wat
gebruik word, tocgelaat is.

) Ar(ikcls‘\vnl gedeeltelik voorberei word van voe-
dingstowwe waarin daar ’n bederfwer nde middel taegelaat
word, mag hoogstens soveel bederfwerende middel bevat
5005 ontsta ic bestandd el waarin ‘n beder!-
werende middel tocgelaat is, bygevoeg is.

(6) Elke voedingstol waarby 'n bederfw rende imiddel
gevoeg is, of wat 'n bederfwerende middel bevat, moct ‘n
opskril dra met cen van dic onderstaande verklarings met
drukletter ,11”:—

(a) ,Bevat ...

as bederfwercnde

ety = e
(b) ,,Gepreservecr Met .. .oy OF
(c) »Bevat dic bederfwerende middel .o s {3

met dic gebruiklike skickundige naam van die bederf-
werende middel ingevoeg in  watter verklaring ook
gebruik word:

Mct dien verstande dat waar 'n vo:dingstof hoogstens
100 dele per miljoen of driskwart grein per lb. swawel-
diokside (of sulficte as sodanig gercken) in 'n verhouding
hoogstens dié¢ wat by sub-requlasic (2) hiervan to:gelaat
word, bevat, die teenwoordigh-id van so ‘n bederfwersnde
middel nic op dic ctikst aangezeo hocf te word nic.

(7) Elke pakket wat ‘n bederfw:rende middel bevat
wat vir acbruiE in vocdsel bedo:l is. moet 'n os#krlr dra
waarin dic samestelling duidelik vermeld word. en, by
swaweldiokside-same tellings. dic persentasic swaweldiokside
wat dic inhoud sal lewer. Dic materinal wat by dic voor-
bereiding of vervaardiging van n bederfwerende middel
gebruik word, moct beantwoord aan die. standaard: van
samestelling en suiwerheid wat regulasic 38 voorskryl
en dic bederfwerende middel scll moct aan die vcrcistes
van sub-regulasic (2) van regulasio 6 voldo:n.

(8) Nicmand mag enige stof as bed.rfwereade middel
vir voedsel advertecr, verkoop of gebruik nie us die
Ordonnansic _of dic regulusie  die gebruik  daarvan  vir
sodanige docl nic veroorlool niz.

Kleursel, Smaakgewend., I'erdikkende, en Kunsmatige Ler-
soetende Stowwe in Lo-dsel.
7. (1) Dic gcbrulik van cnige samestelling ":‘:f“:‘i:'l:m::;

i,
oy, Ic:; o
@) sy

. 4 L
gr' arscnic, cadmium, chromium, copper, mer-
zinc is hereby prohibited.

i '°§'l|n(li"‘c“ to the other provisions of the Ordinance
;i M"v nno‘;s no person shall sell as suitable for colour-

Manee, oo 1O Person shall use for colouring food any
l’rmi'dc;ccm the undcrmentioned:

1) s .
uch Substances are specially prepnrrd for usc 10

... foo

{ii) lhn:l Snd ore of the highest purity standard;

i‘\‘ln“z Rame (scientific or ‘commercial) shall be
tainip, ¢d by the manufucturer of any .l'oodqml'f con-

d"'ﬂn#d?l-v colouring mattor to any inspector upon

;% Cochineq},

(qg Carame],

1;
gd hlorophyyy,;
€)

Bnnattg,
i i
e forml i ubstances;
the !ollm:':ss vegetable colouring st ;
e louring substances
F blends :'hsrrl:;?? :ymluehc colouring

arseen. kad chroom, koper. kwik. lood
voedscl te kleur word hi-rby verbied.

(2) Behoudens dic ander b:palings vun die Orc!nnmmsie
en dic rcguln»ics mag ni-‘-nmx)(l caige >lof'bu|(cn die m:xdcr.
staandc \'&'rkoc[(r ns geskik vir kleurs:l vir voedsel. ndg as
Kleursel gebruik nie: Mot dien \'crslnndf: dat—

@ sodanige stowwe src-in:nl \'oorbgru word vir gebruik

in vocdsel en vol docn san di: hoogste standaard

van suiwerheid;
dat dic vervnardiger va
Kleursel is, die naam (wetems|
van sodunige kleursel op aanvra
moct verskaf—
a) cochenille;

) karamel:
c) chlorofil;
d) annato;

c) saffroun; )
f) alle onskadelike plantaardige klcurstowwe;
g) dic onderstannde suiwer  sintetiese kleurstowwe

of versnydings daarvan:—

n ’n vocdingstof waarin daar
xaplike of handel.unam)
ag aun ’n inspekteur

(&
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Red Shades. Indez No.*
Colour
Ponccau SR . . - - ¢ éSO;
Ponccau SX —

[Disodium salt of 2.(5-sitlpho-2.4-xyly-
lnm)-l-nnrhtholA-sul honic_acid

Amaranth (irilliant Bordeaux B) . 184;
Erythrosine . . L. . . (183
Azogeranine . 5 @ . e §1
Ponccau 2R . . . .+ ¢ 79
Acid Bordeaux B . . . . ¢ 88
Carmoisinc §Curdina\ 3B IR ¢ V)
Rhodamine PR (4

Orange Shades.

ange SS . e e N
(1-O-tol lazo-2-naphthol)
Croccinc Orange . . . « 2 2%%
Orange G T

Yellow Shades.

Naphthol Yellow 8. . . . (10g
Tartrazine e i e e e e 5640
Tartrazine (free acid) . . - 64(?
(mod.)
Sunsct ycllow FCF . =)

. . . .

(237)

i

(Disodivm salt of 1- -sulpho l.lcnyl.azo- ’
2-nnpl|lhol~6-sulphgnic lu’cily]
Acid Yelow G. . . . . . (16
Yellow AB . . . . . . (22
Yellow OB . . . . . . (61
Green Shades.
Guinea Green B . . . . . (666
Fast Green FCF . . . . . —g
(Disodium salt of 4-i{ 4-(N-cthyl-p-
sulpho-benzylamino)-phenyl] — (4-
hydroxy -2-sulphonium-phenyl) -methy-
lenc ! — [1-(N-ethyl-N-p-sulpho-
benzyl) — 825 — cyclohexadieni-
minc])
Lissamino Green B .
Bluc Shades.
Indigotine (Indizo Carminc) o .
Brilliant Blue FCF B %
(Disodium salt of 4-{[4-(N-cthyl-p-
sulpho-benzylamino)-phenil] - (4-
hydroxy-2-sulphonium-phenyl)-
methylene } [1-(N-cthyl-N-p-sulpho-
benzyl) — A 2,5 — cycloheadieni-
minc))
Brilliant Blue .
Liolet Shade.
Acid Violet (Formyl-violot)

©671)

« .« . (698)
(3) The label of cvery package containi
dye sold for thc purpose of colou:in’: food sailln.sﬁ:lg :::
index .numbcr of the colour in the Soci:ty of Dyers’ and
Colourists’ Colour Index, First Edition, 1924, or, where
the substancc is a mixture of colours, the indax ;mmbcrs
of cach colour contained therein, or whare the colour is
of forcign mqnul’m:lurc and is not included in the colour
i‘i:dcx aforesaid, i{le g_mixlrm‘:lcc of the manufacturer that
¢ contents comply with the relative i i
o gy s o ative regulations in force

(4) Subject to the other provisions of the Ordinance
and regulations, extracts, oils, or esscnces of almonds
cinnamon, anis¢, cassia, cloves, ginger, lemon orange, nut-
meg, pcpl)crmmt, spearmint, allspice, curraway, l:‘nrdn-
moms, coriander, fenncl, garlic, mace, marjoram l;nd other
harmless flavouring substances, may be used 1;1 ood.

* The “Colour Index No.” refers to the number
allotted in_the Colour Index cdit=d by F. M. Rowe
and published in 1924 by the Society of Dyers and
Colourists, England.

Rooi Tinte.
Ponceau 3R . . ., xk""ﬁnom,.o
Ponceau SX . . . . ° an;
[Dinatriumsout van 2- (5~sulf.°_2, Y

4-ksililaso) -1- naftol -4- sulfon-

suur)
Amorant (helder Bordeaux B) ,
Eritrosien . . .

Asogeranien . . -
Ponccau 2R . . Do 3
Suur Bordeaux B. . . ) ég
Karmosyn &Knrdinanl 3B) : 179
Rodamicn " " . . . 57“59§

Oranje Tinte.

Oranje SS . . .
(1-0-tolilaso-2-naftol)

Kroscicn-oranje . 0w e s (2
Orange G . . . . . . 227;

Geel Tinte.
Naftol-geet S . . . . . (10
anlrns?en . e e e e 6403
Tartrasicn (vry suur) . o
Sonsondcrganggeel FCF

(Dinatriumsout van '1-p-5|;Ho[e.nicl-.
aso-2-naltol-6-sulfonsuur)

Suur geel G . ® <. . (16
Geel AB . i . . . . 22§
Geel OB . - e . s

Groen Tinte.

Guinea-groen B e e (6663
Kleurvaste grocn FCF % I
(Dinatriumsout van 4- ! (4-N-ctiel-
_sulfobensiclamino)-feniel] — (4-
gidroksi-2-su1Ionium[enicl)-mlu-
leen } — [1-(N-eticl-N-p-sulfoben-
sigl) — A25 — sikloheksadi®ni-
micn
Lissamicn-groen B . . - @37
Blou Tinte.

Indigotien- (Indogo-karmyn) - -

Helderblou FCF . I

(Dinatriumsout van 4-{ [4- (N-etiel-
p-sulfobcnsiclnmino)-Icniel] — (2-
sulfoniumfcnicl) -metileenp — n-
(N-cticl-N-| -sulfobensiel) —

=

A25 —s ohcksadiénimien])

Helde:'blou o . - . . (67)
Liolet Tinte.

Suur violet (formiclviolet) -~ (698)

o, teerklest”
(3) Dic opskrif van clke pakket wat "":d e Koot
stof bevat cn verkoop word om V°°d.mg:1ie Kkleurly?
moct dic lysnommer van die klour 10 C " uitgane
die ,Socicty of Dyers and Colourists e die fysnam“‘w
toon, of, waar dic stof 'n mengsel kleure Itr dio Klevr
van clke kleur daarin opgen:cm, of wacnmm c k‘!";,id
uithcemse fobrikaat is, en nic_OP die g( dat dio 30
staon nie, dic waarborg van die fnbrlk‘l"‘in die Jand
aon dic betrokke I'Cgu?usics voldoen Wwa
oorsprong geld.

an die 09
(4) Bchoudens die ander b’:Pl"“q.’ ¥
nansic’ cn regulasics, kan ckstrakt®, O
amandels, kancel, anys, “
lemoen, neut, peperment, s
kardamon, koljander, vinkel,
ander onskadclike smaakgewende mi
gebruik word.

die " " geot
8
* Djc ,Klecurlysnommer” "?rwﬁic:dic lys god:l!
wat in die k.lcur{ys toegewys 1% " qour di€

F. M. Rowe opgestel en in_192% d, uil“ﬂ“'

of Dyers and Colourists”, Engel®™
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¢ containing any artificial or syntheti
Every g“:‘l‘;g,,c, shall_bear the ‘Tabel with e word
ﬂ,\»?ur{DB,, or “Artificial” or “Synthetic” or “Prepared
i oo 13 e .
¥l

o the other provisions of the Ordinanco

lations. harmless thickening substances such as
ad ."g“,ctin, agar-ugar or cdible gum, may b: nsed in
‘d‘"n',g\idcd that, exccpt in the case of confectioncry,
food. P s and table jellics. and of fruit-jelly, pine-
. strawberry jam, raspberry jam, blackberry
wm, or Cape g ry jam c g added pectin or
’[inc"’ material not exceeding lhe_amoun! permitted
I tegulation No. 26 hercof, thc article bears a label
wing, n type i

W

ntains ...

5) Subject t

as a thickening substance”
....”” the name of the
in cither case.

“Thickened with .
tickening substance being inse

() (1) Except as hereinafter provid:d, no
aall sell any food containing saccharin, saxin,
gucin or other syathetic sweetcning substance.

erson
ulcin,

(b) Articles specially manufactured and intended for

by persons suffcring from diabetes or any similar
disssse may contain any such substance, provided that

nature and proportion thereof is statzed on the label.

itk end Milk Products.

8. (1) No person shall scll as milk. milk to which

substance has been added or from which any part
any of its constitucnts has beon removed. or which
contains less than 3 parts per cent of milk-fat or less
b 80 per cent milk solids-not-fat. Milk complying
vith the foregoing standards is referr:d to in these regula-
tons a5 “normal milk”. The foregoing standards do not
oly to milk sold for manufacturing purposes on the basis
olits milk-fat content or its total milk-solids content.

In determining added water, uss shall be imade of the
f"ﬁr;)(sc opic method described in the scventh edition of
Ag'lml Methods of Analysis of the Association of Official

iceltural Chemists™,

() Milk which has been pasteuri ili
4 : pasteurized or sterilized or
""‘:’::I{n::iﬁ. shall conform to th: foregoing standards

! &.(“)Bsklm-milk or scparated milk shall contain not

’ m" ‘;8 per cent of milk-solids-not-fat, and be free
tomp), in) oreign substance. Skim-milk or scparated milk
u‘,ﬁ.yiob' with these requirements is referred to in these
tery oS 88 normal skim-milk or scparated milk. With
shal( ;I“ls:nmy of such milk deliver=d to a customer thero
ligugee? B¢ delivercd o labsl stating in both official

5% “Skim-milk” in type E.

(b)nhs;"’wrc‘.i skim-milk or flavoured separated milk
L nnlcdlm"-mlk or scparated milk or skim-milk powder
m“:S naty milk powder to which has be:n added ﬁcr-
oy be g 'ral flavouring and colouring matter and which
Hucose, 'ifnc""d with “sugar (sucroic) and may contain
]:'"Wncr lhl every quantity of such milk delivered to the
"uanes wrorC Shall also bo a lab-l stating in both official

3¢ “Flavoureq Skim-milk” in type E.

(4) D "

"°"m3ncql milk, powdcred milk or milk powder shall
%4y g ]L.nm_' k from which the water has bexn removed,
o) to\c 10t more than 5 per cent of moisture and
im"-"" in ftain any forcizn substance. When dissolved
7 o5 the rf°P°l'ﬁon sct out on the label accompany-

ting fluid shall conform to the standa

for Normeg resy
in respect of milk-fat and total solids

the
milk
The
Per tota]
(4] Umber of H xceed 100,000
on, STam T of or, s shall not e .
 Brampe 214 E. Coli (faccal types) shall be absent in

Sy
) th g,.
\!::'I‘} be !n‘cil?ed, milk, powdered milk or milk powder
be Ly s°tin moisture proof and clean containers an
e

Sicnically sealeq

L1 )

Elke pakket wat kunsmat; ] inteti
of s o -
slco\;::ildc bestandd-le l_bevut Mot n 'opal‘(l:;;ﬂ:l: r;:‘:.:lkia
voord ol tig” intetie)” of .,van
:;unnl:;;:u bestanddcle vervaardig” met  drukletter #G”
Rehoud.

( dens die ander bepalings van die Ord i
en dl‘c rcgulusgcs, kan onskadclike v:rdikkcndc stowwe 5008
gelatien, “pekticn. agar-agar of cctbare gom in voedsel
gcbrmk_wo'rd: Met dien verstand: dat, buiten by suiker-
gebak, Jclllc-km.lnllc cn tafeljcllics, en van vrugtejellio,
pynappel-, narbci-, framboos-, braam- of nppcllicﬁ~konlvt
wat bygevocgde pekticn of pekticnagtize materiaal bevat
hoogstens in dic hoeveclheid wat regulasic 26 hiarvan
veroorloof, dic artikel 'n opskrif met drukl-tters ,.H" het
(\:'at {;nr:d:.klln:vmt -bs verdikkende midd:1”,

«Verdik met ... . met dic naam v i
verdikkende middel in elke geval ingevul. wn die

henali

(6) (a) Behoudens dic andersluid+nde bepalings hier-
onde'r m mcmnnd'vocdscl wat saggari:n, saksicn, dulsien,
glusicn of ander sintetiesc versoctmiddel bevat, verkoop
nie.

(b) Artikels wat spesinal vervaardiz en bedoel i vir
gebruik deur persone wat nan suikersickte of 'n dergeliko
sickte ly, kan so ’n stof bevat mits die aard en verhouding
daarvan op dio ctiket vermeld staan.

Melk en Melkprodukte.

8. (1) Niecmand mag meclk as melk verkoop as daar
enigicts bygevoeg is of as daar 'n b:itandde:l onttrek is,
of as dit minder as 3 dcle pers:nt melkvet of minder as
8.0 persent vetvrye vaste mclkstowwe bevat nie. Melk
wat nan dic bogenocmde standnard: beantwoord, heet in
bierdie regulasies ,normalc melk”. Bogenoemde standaarde
geld nie vir melk wat op dio groadslag van sy m:lkvet-

chalte of sy totale melkstofgchalte vir vervaardigings-
goclcindes verkoop word nic.

Om vas te stel of water bygovo:g is, moet daar ge-
bruik gemaok word van dic krioskopiese st+l:cl wat beskryf
word in dic scwende uitgawe van dic ,,Official Methods of
Analysis of the Associntion of Official Agricultural Che-
mists”.

(2) Mclk wat geposteuriscer of gesteriliseer of ander-
sins bchandel is. moet aan dic voorgaands standaarde vir
normale mclk beantwoord.

(3) (a) Afgeroomde melk of afskeicrmelk moet min-
stens 8.8 persent vetvryc vaste melkstowwo bevat en
vry van vreemde stowwe wees. Afgeroomde of. nfsl_(cwf-
melk wat aan hicrdic vercistes \'oldocr:n, hect"m hierdie
regulasics ,normale algeroomd:: of afskcicrmelk™. Met clke
hoeveelhcid sodanige melk wat aan ’n klant afgelewer
word. moct ook 'n ctiket afgclewer word waarop die
woorde .,afgcroomde melk” met drukletter ,,E” in albei
amptclike tale staan.

urde afgeroomde melk of gegeurdo afskeizr-
melk(b?s (ilﬁsna;i: ul’gcroomdc of ulskr:inmclk, of melk-
pocicr wat van nfgcroomd.c of n(sl‘('mrmclk emank is
waarby veroorloofde nnl\lu.rhkc Fcurmldd-:h cn klcurstowwe
gevocg is en wat met suiker sukroic) versoet k.sn word
cn glukose kan bevat. Met clke hoeveelheid s?danl_' ¢ melk
wat oan ’n klant afgelewer word, moct ook ’n ctiket ge-
lewer word waarop dic woorde ~ggeurde afgeroomde
melk” met drukletter LE” in alb:i amptelike tale staan.

de melk, geporierde melk of melkpocier
is no(:erl(o;:mri;:lof waaruit dxsc Pwn(cr onttr:k is sodat qlm -
stens 5 perseat vo3 agterbly, cn dit mag geen vrcomdo
stof bevat nic. Wannecr dit_in water opgelos word in
dic verhouding aangege: op dio ctiket wat daarby staan,
moet dic oplossing wat aldus verkry word: beantwoord aan
dic standaarde vir normale molk ten opsigte van mclkvot

en totale vaste stowwe.
100,000

i tal g

# 2:.:,,,(05‘:’]‘:,05,: en (fckale tipes) moet in een
grcnm afwesig wees. e of
i di de mclk, g-pocicrdo melk of melk-
Puij—mli-l::;fcins‘;k‘m vogdigte gou:rs verpak cn higinies

verscél word.

h "

E. coli
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Dricd skim-milk, dried scparated milk, skim-milk
powd(fl? or powdered skim-milk shall be normal skim-milk
or scpurn(cg milk from which the water has been removed
50 as to leave not morc than 5 per cent of moisture and
shall not contain any forcign substance.

The total number of organisms shall not excecd 100,000
per gramme and no B. Coli shall be present in 0.1 gramme,

Such dried skim-milk, dricd s:ﬂnrutcd milk,' skim:milk
powder or powdered skim-milk shafl be pack:d in moisture

proof and clean containcrs, and shall be hygicnically scaled.

(GL Unswectened condensed, cvnﬁorntcd or concentrat:d
milk shall be normal milk which has been condonsed or
concentrated by the cvaporation of portion of its water
content and sterilized by heat. It shall contain not less
than 26 per cent of total milk-solids including not less
than 8 per cent of milk-fat and shall be fre: from pre-
servative or other forcign substance.

q Swectened condenscd, evaporated or concentrated
milk shall be normal milk which has bcen concentrated
by thc cvaporation of a portion of its water content and
to which sugar has becn added. It shall contain not less
than 20 per cent of milk-solids-not-fat and not lcs; than
8 per cent of milk-fat and shall be frez from prescrvative
or other forcign substance cxcept sugar (sucrose).

(8) Unsweetened condensed, cvaporated or concentrated
skim or scparated milk shall be normal skim or scparated
milk which has been densed or ..u.d[;: the
evaporation of a portion of its water content. It shall con-
tain not less than 20 per cent milk-solids, and shall be
frec from prescrvative or other forcign substance.

. (9) Swectened condcnsed, evaporated or cencentrated
skim or scparated milk shall be normal skim or separated
milk which has been condensed or concentrated by cva-
poration of a portion of its water content and to which
sugar has been added. It shall contain not leis than 26
per cent of milk-solids and shall be fre: from prescrvative
or other forcign substance cxcept sugar (sucrosc).

(10) Malted milk powder or powdered malted milk
shall be made by combining dricd mpilk with a ]i:lu!i:d uT[:n-
rated from a mash of ground barley malt and meal, with
or without the addition of salt, sodium bicarbonate, or
Yolllnsslum bn:url‘wnnu:t lll;l suchl manncr as to sccure the
ull cnzymc action of the malt cxtract and b i
water and shall contain by m:ight—f| #a¢ By femoving

() not less than 7.5 per cent of milk-fat; and
(b) not morc than 3.5 per cent of moisture.

(11) Buttermilk shall be the product that remains
when fat is removed from milk in the process of makin,
butter. It shall contain not less than 5 per d

t cent of milk-
solids-not-fat and bc frec from any forcign sub tance
cxcept added water and permitted colouring matter. When,

however, harmless ncutralising substances 1mvc bzea used

beforc or during the churning process, the prese
such substances 1s permitted. E P 4 presence of

(12) Cultured milk shall be normal mi im-mi

partly skim-milk or reconstituted milk mndl:( 'l'::r‘nms'l?i‘tlnk:

milk powder and water und cither “form:d” by the

Streptococcus lactis or cultured by the addition of such

cultures as the various strains of the Bacillus acidophil
P

(5) Gedroogde afgeroom, .
podle Y ufgorpomdeg i3 de er:nl'nkn(skcxcrmelk'
geroomde melk is normale !ng‘.roorﬁdo f‘l’neierdt
waaruit dic water onttrok 1y sodat neo ,: o i
agterbly, cn dit mag geon vrcemnde 5(03?:05

. . bevat
Diz totalc getal organismes m
hoowsts,
per gram beloop en daar m '8 3stans 109,
tecnwoordig wees nic. 8 geen B.coli in g »

Sodanige gedroogde afgcroomd: 3
p?cicr m:lt vnnl :fgeroomdcgkmclk gc;nru:l:s‘i(:n:;n ;‘:;’ el
afgeroomde melk moct in skoon iat: hot
higignics versegl word. vopdigt: houers v

Persen

%,
rpak
(6) Onversocte gekond do, verd
sentrcerde melk is normale melk wat d::;;mtﬁ:v:[d Bekon.
van 'n decl van dic vogschalt: daarvan ngond: oy
gekonscntreer is, en met hitte gesteriliscer is l;‘islm *
minstens 26 persent aan totale vast: melkstowwe
insluitende minstens 8 persent melkvet, en dit moe
bgdcrf\vercndc middels of ander vreemde stnww:°
nie.

(7) Versoete gekond de. verdampte of gekon.
sentrcerde melk is normale meclk wat deur verdamping
van 'n deel van die voggchalte daarvan gekondenseer o
gekonscntreer is, cn waarby suiker gevoeg is. Dit
minstcns 20 persent aan vaste melkstowwe bevat,
stens 8 persent melkvet, cn mag geen bederfwerende
ander vreomde stowwe buiton suiker (sukrose) bevat

(8) Onversocte gekondensecrde, verdampte of geka-
sentrecrde afgcroomde of afskeicrmelk is normale
roomde of afskciermclk wat deur verdamping van 'n
van die voggchalte daarvan gekond of gek
is. Dit moct minstens 20 perscnt vaste melkstowwe
en moet vry wecs van bederfwerende middels of
vreemde stowwe.

(9) Versocto gekondenscerde, verdampte of gekon-
sentreerde afgcroomde of afskeiermelk is normale
roomde of afskciermclk wat deur die verdamping
’n decl van dic voggchaltc daarvan gc_kond.enscer of ge IM"“
scntreer is en \vnnrﬁy suiksr gevoeg is. Dit moct m"_l;;n.
2 persent vaste melkstowwe bevat, en met die u{dd o
dering van suiker (sukrose) vry van bederfwerendo mi
cn ander vreemde stowwe wees.

. : 1k
(10) Moutmelkpocicr of gepozierdc moutm¢

gcmunk) word dcurpgcdroogde melk en ’'n "1“';:::‘
afgeskei is van ’n mengscl van gemaaldo A rium:
mecl, met of sonder dic byvocging van 5°“"m Verbin
bikarbonaat of kalium-bikarbonaat, op so 1 "Y“k poverk-
dat dic volle ensicmwerking van dic m(zulcksll:l L
stellig word, cn dan die water to onttrek, ©
per gewig—

(a) minstens 7.5 persent melkvet; cn

(b) hoogstens 3.5 persent vog bevat:

(11) Karringmelk is dic produk wat oor
vet van melk ognrck word by dl: ﬂ(‘:“mc i
moct minstens crsent vetvryo vas L revocade W8
cn geen vreemde sl[:)\vwc nie, uifgesonderd "’Bﬁ‘ﬁ? voar of
en 'n veroorloofde klcurstof. Wannzcr dlﬂ;u iscerstor®
gedurende dic karringpros:s onskudelike m;es
gebruik is, kan sodanigc stowwe daarin wee

fgeroom
(12) Gekweekte melk is normale ;" epl.j:'rs:n%gfslt“’
melk, gedecltelike afgeroomde melk o gemaal
m[clk wat berci is van mcll:]po:lcl;cr":n ‘5’“ ab ‘0‘5'
vocode wa . VO]
e Sty Dyvorm s, ol deu &g Vpoele

ur |

s,

not-gntt.dmu contain not loss than 8 per cent of milk-solids-

(13) Every package containing dried, eva-
porated or concentrated milk, wheth.r swectened or un-
swectencd, shall bear a label in type 1, giving in both
official languages dircctions for mnkmg from its contants,
by dilution with water, u fluid conforming to the standurds
for normal milk.

d a

von kulture soos dic verskillends stamme ¥&
acidophilus gckweek is.
b Dit moct minstcns 8 persent ve "
evat. genseerd®

kon ;00!

t aedroogde, ge 15y Ve
(13) Op_clke pnkket_h\.v‘;u gedeoop vet, h; %GP o
edut

word

ow®
tvrye vaste melkst

ver o 3

of onversact, moet 'n ctikst aangebring ang
met drukletter 1" in albei ampt:like tale a0 ater
hoc daar van dic inhoud, deur verdunfis g e no
Vlocistof berei kan word wat aan dio stand®

melk beantwoord.
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ining dried condensed cva-

Every package

heth

centrated skim or separated milk,
l’"”“d drqf-or:xns‘"‘!c"ed’ shall bear a label in type H
gueclen€® o official .lungu.nqcs dircctions for making
iving monlcﬂ“v by dilution with water, a fluid conformin,
Eﬂ“"’f‘n Jards prescribed for normal skim or scpnr.utci
,,ﬂlkhc(:"'-‘ dher with the words “Prepared from Skim-milk”

e

in Tested Milk.
rson shall sell os milk, milk which is
rised or described ns “tubreulosis free” or “tuber-
e \ested” or “produced by herds frce from bovine
::tl:-rulosi!"y or by any such similar expression unless such
wson is the holder of a current annual certificate issued
the Dircctor of Veterinary Szrvices in respect of an
eeredited bovine tubcrculosis tested herd, or a copy of
sb certificate certified as a truc copy by the holder of
original thereof.

Tubereul
gbis. No pc

Cream. . .
9, Cream shall contain not less than 20 parts per
cent of milk-fat, ualess it is sold for manufacturing pur-
5 on the basis of its milk-fat content. It shall be frce
m reservative or other forzign substance, unless sold for

...“(H) Op clkle pakket wat gedroogde, gekondenseerde,
‘damy g cerde afgeroomde of afskei
l‘)veu:lt, hetsy versoct of onversoct, gmo«:t 'nccl?kcg ::::::I;‘::::
uol:' ,dw_nnrop in drukletter ,,H” in albei nmptcliﬁc tale
lgc ui wtzrd hoq daar van dio inhoud deur verdunning
mt:k water, 'n vloensto[' beeei kan word wat aan die voor-
!g:: lkrcl\:: l:tlundugrdc vir normalc afgeroomde of afskciee-
antwoord, tesame mct di i s
geroomde melk” 'me( d.ruklct:cr "E_,tvoorde bsest o of

Tuberkulien Getoetste Melk.

8bis. Nicmand mag as melk verkoop, melk wat gead-
vertcer o_[ omskrywe word as ,,vry vus’ tubcrkulosc'.:!,
ntuberkulicn getocts” of, ngeprodusecr van kuddes vry van
becs-tuberkulose” of deur cnige soortgelyke uitdrukking
Ric tensy so 'n persooa dic housr is van ‘n lopende jaar-
liksc sertifikaat uitgereik dewur dic Dirckteur van Vee-
artsenydicnste ten opsigt: van ’n offisiecl crkende kudde
ctocts vir bees-tuberkulose of 'n afskeif van so 'n serti-
ikant wat deur dic houer van die oorspronklike danrvan
as 'n waro afskrif gesertifiseer is.

Room.

. 9. Room moct minstens 20 delo melkvet bevat tensy
dit vir vervnnrdiﬁ(ingsdoclcindcs verkoop word op dic grond-
slag van sy mclkvetgehalte. Dit man geen bederfwerende
middels of ander vreemde stof bevat nic, tensy dit vir
vervaardigingsdoclei verkoop word aan die cicnaar of

manufacturing purposes to the owner or [ of a

caeamery or cream dcpot registered under scction five
the Dairy Industry Ordinance, No. 2 of 1926, when
may, if intended to be transported over a long distanco,

watain boron compounds as a preservative in proportion
exceeding one-half por ceat., calculated as boric acid
&0’)&:\1}0 presence of the preservative must be declared
¢ label.

Butter, Margarine and Ghee.

10. (1) The standards of composition for butter, butter
"b‘"“‘fc.’ and margarine under this Ordinance shall be
specified in the Dairy Industry Ordinance, No. 2 of

) of any amendment thercof. The prescnce of a
g:'c"l“\'c In butter as permitted under the said Ordi-
need not be d:clared on the label.

hue(,z)o Every package of renovated, milled or processed
b'lndgdr Margarine shall be distinctly and durably marked,
“Milled labelled with tho words “Renovated Butter”,
e g :(lcr’ ‘Process Butter” or “Margarin:”, as the
cssyn ¢, on both sides of the package in plain letters
Bent, ap, 'an one-and-a-half inches square, face measurc-
P’ oy every wrapper shall be similarly marked in
ey, nmi“ onc-third of an inch squarc, face mecasurc-
B4y be re V¢ no other printed matt:r exccpt such as
19%, or uired by the Dairy Industry Ordinance, No. 2 of
92, or o Weights and Measures Ordinancs, No. 18 of
80y amendment of either of these Ordinances.

3 :
’”. ( )toch:]c consists of purc butter fat, and should con-
tichepy ,11,;;:,1’&"};‘1’[“';"& analytical standard: Minimum
ese,

1,
mil (}) (.J‘“:‘c shall contain not less than 45 per cent

:T‘ia'n fat B its waterfree substance, and_bs freo from

.L’-"‘ fap i, - <1668 containing l:ss than 43 per cent 0

|)""‘"lilk ;" waterfree substance shall b: decmed to bo

e D" fheese and lubelled “Skim-milk Cheeso” in
(2) C

Ceny of fcam Chceu shal . 0 pe
h ; 1 t ¢t less than GO per

iy :"lk fat in jis wntcrmf):lo:l;‘ub"s?nnc:, and shall not

orcign fat or any preservative.

¢ Which is intended for immediate consump-
l,""?]' state without bcing subjccted 1o nlg"

l 'irn-"lilsk‘mg or ripening and which is manufactured

el ugp: 814 to which” crcam has been added, may

. theese SXIM-Milk Cheese (Crcamed)” in type B, hut

BUSt contain ¢ least 20 per ceat of milk
Fee substance.

vhees

Water

bestuurder van ’n romery of roomdepot wat ingevolge
artikel vyf van dic ,Suiwelnywerheid Ordonnansic’ 1926”
(Ordonnansic 2 van 1926) geregistreor is, en dan kan dit,
as dit oor 'n lang afstand vervocr moet word, boorveebin-
dings as bederfwerend: middels tot op 'n halwe persent
gercken as boorsuur (11, BO;) bevat. Dic teenwoordigheid
van 'n bederfwerende middel moct op die ctiket vermcld

staan.

Botter, Kunsbotter en Ghi.

10. (1) Dic standaarde vir die samest.lling van botter,
bottersurrogate cn Kkunsbotter Snmrg:nrinc) wat hierdic Or-
donnansic stel is dic:clfd: as dié¢ wat genoem word in die
,Suiwelnywerhcid Ordonnansic 1926” (Ordonnansiz 2 van
1926) of 'n wysiging daarvan. Dic teenwoordigheid van 'n
bederfwerend: middel in bottcr, wat by hicrdic Ordon-
nansic veroorloof word, hoel nic op dic ctiket vermcld
te stasn nic.

(2) Elke pakket opnuutgemaakte, herbewerkte of pro-
sesbotter of kunsbotter moct duid:lik cn duursaam gemerk,
gcs(cmpcl of gectik-ttcer word met d'l'c woordc ,,Opl'l'l'“.lt-
gemaakte botter”, ,herbawerkte by(lcr y ,,proscslgoltcr of

kunshotter”, na gelang, op albei ku:ntc van dic apkket
met duidclike lett-rs minstens cen cn 'n halwe duim vier-
kant groot op die vlak gemeet, ¢n clke omslgg moct
desgelyks et duidelik: letters van een-derde duim vier-
kant, op dic viak gcmccl,.g:mc.rk \vy.rd, cn mag scen
ander drukwerk duaro heé nie, buiten dié¢ \ynlodxe - unvocl-
nywerheid Ordonnansic 19257 Ocdonnansic 2 _van 1926)
of’ dic Ordonnansic op Mate en Gewigle 1937 sOr(.lounanuc
18 van 1937), of ' wysiging van dio con of die under,

vereis. . . ) |
(3) Ghi bestaan uit sutwer bottervat, en moct_vol-
doen aan dic volgeade oatl: 2 d:

Reichert-Meissl-waarde 24.

o ¢ minstens 45 persent mclkvet in

as.
11. (1) Kams mor en geon vreemde vet

‘ryc S izheid b:vat,
;y ‘1“:::: ’)lgn:sc I{::nn(minf.nder as 43 pers:nt meclkvet in sy
cvl:r\‘r)'c. selfstandigheid  bevat. moct _bcskuu word ay
;(v:as van afgeroomde melk en di: opikrif ,kaas van af-
croomde melk” moct dic druklctter B dra. )
s (2) Roomkaas moct minstens 60 persent melkvet in
wn-n:r\'ryc selfstandigheid inhou, cn ag geen vreemde
- { bederfwerende middel bovat nic. )
vet & Kaas wat bedoxl is vir onmiddclliko verbruik as
e) ] :l": nic aan 'n druk- of ryp\rordingsrro‘cs onder-
— n-u d nic, cn wat van algeroomde mc!( vervaurdig
b rby r‘oom gevoeg iv, kan dio. opskrifl ,kans van
i “n:ll- 1’nclk met bygevocgde roum” met druklettzr B
L g kaus moct minstens 20 perscnt mclkvet

danige t
?;y;;":'::c:zr;c gsmll'slnndiglwld bevat.
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Ice-Cream and Ice-Cream Products.

12. (1) Ice-crcam Miz shall be the unfroz:n, pasteu-
and homogenisod product prepared from one or
more of the follawing: gesh crcam, butter, milk, skim-
i d d d d milk, milkpowder
dextrose or sucrosc

milk, or uns
or skim-milk powder, with glucose,
and water.

The finished article shall contain no prescrvative,
not more than 1 per cent of stabiliscr and cmulsifier,
not less than 33y per cent by weight of total food solids
and not less than 10 per cent by weight of milk fat.

No fat other than milk fat shall be permitted and
the Reichert-Meissle value of the cxtract fat shall not be
lower than 24.

(2) Ice-cream shall be the frozen food made from
ice-crcam mix with the addition of harmless flavourin
and colouring matter, with or without the addition of
cocon or chocolate syrup, fruit, nuts or confcctions and
shall contain not less tgtm 33y; per cent by weight of
total food solids and not less than 10 per cent by weight
of milk fat.

One gallon of icc-cream shall contain not less than
1.8 lb. of total food solids, cxclusive of any added fruit
or nuts, and shall contain no prescrvative.

The total number of organisms shall not excoed
200,000 per ml. and E-coli (faccal types) shall be absent
in onc grammc.

(3) Milk shake shall be prepared with ice-cream and
milk or milk powder, skim-milk powder and permitted
natural flavouring and colouring matter. It may be swee-
tened with sugar (sucrose) and may contain glucose.

(4) Sherbet shall be frozen food other than ice-cream
mm:le from a milk product, with or without water, swee-
tening agent, fruit or fruit juice and harmless flavouring
and colouring agents. Stabilisers and emulsifiers may be
present in amounts not cxcexding 1 per cent by weight
of tho finished product. It shall contain not les; than 3
per cent by weight of milk solids, including milk fats.

The total number of organisms shall not
50,000 per ml. and no B.coli shall be preunt.no s

Cereals.
13. (1) Plour:—

(a) No person shall import into the Territory any flour
to which any foreign substance, other than a sub-
stance mentioncd or referred to in sub-regulation (2)
bereof, has been added, or which has been subjected
to any artificial bleaching process, and no person
shall import into the Territory, have in his posses-
sion, nr“_ucll any chemical bieaching agent or so-
called “improver” intended for the treatment of
srtmlxl.ng with flour.
cfore importing into the Territory a1y consi 2
of flour ll:ncndcd for salo or usay in ‘;h Té'::i'::)}?:

®

~

the importer or his agent shall orodice to th- Col
lector of Customs at the post of eatry, a certificate
by the hcnd.of the departm at of avricul'u-e or
other responsible officer of th: Government of the
exporting country stating that the flour is cntirely
frec from any forcign substance, oth: than a sub-
stancc mcntioned or refcrred to in sub-reaulation 2)
llgfrcoj, and has not been subj:cted to m:y artificial

g process. ° les of the flour may also
be taken and transmitted to an analyst.

(c) No person shall add to any flour any forcign sub-
stance, other thm‘l a substance mention d or referred
to in sub-rcg}xln(IOn (2) hereof, or similar substance
or_shall subject any flour cither during or after
,f,l“umg sﬁ :lny. nr&ﬁcl% bleaching process, save that

our milled in the Territor i illi
float o I y may during milling

of “nitroze
clectricity, the treatment being rgg:h%:g":rﬁd rE:y-
stricted 50 that the total nitrates (estimated os
sodium nitrate) in the treated flour shall not exceed
six parts per million.

—_—
Roomys en Roomysprodukte. ™

12. (1) Roomys-mengsel is gi
scerde cn gchomogeniscerde rodu; ;n.l;e?o,c, BePastey,
van dic volgende bestandd.le Ecrei word: v AN cen of
melk, afgeroomde melk, versocte of Ol’l;l ars roo,
sccrde mclk, mclkpocier of af ersoc

1 gekon
glukose, dckstrose of sukrose crll;o:vo:::e melkpoeicy, ®

Dic klaargemaakte produk

middel bevat nie en hoogstﬂ:ns l%lgrsgsn?l: g‘der[wem&

gccrmiddc‘li, ininslcns 3315 persent Se.- ..:wig’!‘::

vastc vocdselstow i 3

uo ¥ we en minstens 1 persent per
Geen vet buiten melkvet m

die Reichert-Meissl-waarde van di

stens 24 wees.

(2) Roomys is die bovrore voedscl wi
van Toomysmengsel met die tocvoegin
cursel en kleurstowwe met of sondor dio tocvoesin

a0 of sjokoladestroop, vrugte, ncute of suikﬂ?wofd
moet minstens 3313 persent 1p-:l' gewig aan totale
dscl we en 0 persent
melkvet bevat. L et gevg
Ecn gelling roomys moet minstens 1.8 lb. amn
vaste vocdselstowwe bevat, uitgesonderd moontlik byge.
voegde vrugte of neuts, en dit mag geen bederfwerende
middel bevat nie.
Dic totalc getal organi mag
per ml. beloop, en E.coli (fckale tipes)
afwesig wees.

(3) Melkskommel moet berei word van roomys
melk of melkpocier, afgeroomde melk of afgeroomde melk-
ocicr, en toclaatbarc natuurlike geursel en klcurstowwe
bit kan met suiker (sukrose) versoct word, en kan glukme
evat.

(4) Sorbet is bevrore vocds:l, uitgesonderd roomys
wat gemaak word van ’n melkproduk, met of sonder ml:;,
versoctmiddel, vrugte of vrugtssap en onskndcl}kc geur:cs
en klcurstowwe. Daar kan towwe en 4 at
tecnwoordig wees in hosveclhede van hoogstens 1 ;:tbﬂ
per gewig van dic klnnrscmnak!c produk. Dit mwinslui
stens 3 persent per gewig man vaste melkstowwe,
tendc melkvette, bovat. g

Die totalc getal organismes mag, hoogltcll:di"ovm
per ml. beloop, cn daar mag geen B. coli teenwoordig
nie.

ag gebruik word g
ic vet-ckstrak :mw:u°

8t gomaak
8. van onskadclike

h 7

200,000

O
moet in cen

Graansoorte.

13. (1) Fynmeel:— i waardy

(a) Nicmand mag fynmeel in dic Gebiod "‘.':";‘:,“

daar cnige vreemde stof buiten dic st{m 48
regulasic (2) hicrvan nocm, ,,.f.b:dohcﬁ o-\?c ]
wat cnige kunsmatige verbleikingsprose’ o yings
het nic, cn nicmand mag ’n gemicse pedoel 1
middel of sogcnaamde .verbeteraar
om mecl meo te behandel of dasrmes gy,
word, in dic Gcbied invoor, in Y
verkoop nie. s verkoop,
Voordnlt) 'n besending fynmecl wat v: ;.cc Ga“’d
gebruik in die Gebied badocl 15, ol :
ingevoer word, moet dic inV o:rd';:nwo 7 ser
dic docancbcamptc by die lll‘{"”‘
inlewer van dic hoof van dic ""r
of ander verantwoordclike nmP"""":in
ring van dic uitvocrende land. ‘Vﬂﬂw“‘“‘c
dat dic fynmcel ge:n vreemde 52) hicrvan, '.”;,.
buiten 'n stof wat sub-regulasi @ o verbl:iKi%ey
of bedocl. ndg dat dit 'n k\msm'f"gun die fyn™ 5
roscs ondcrgann het mie. Monstirs o % pcpuur o

B ok genoem word cn na ' ul?:i;‘na dié
(c) Nicmand mag 'n vreemde 5':’1"._'_‘.“'“‘
of bedocl in sub-regulosic (2) MUTHC " pag Y
gelyke stof. by fynmecl vo:g Mo ©o onder

®)

bevot o

. < J a0
meel aan ’n kunsmatige \'Cl‘l'lc"-“mﬁl.!:luli"s dan:‘.m’
nic, hetsy gedurend: of na dic A€ " ket .
Fynmeel wat in dic Gebizd 86M3% g met ik
gedurende die bemaling behandcl l‘ktrisi““ O:]cliﬂ!

crokside wat met hchulp ven cle dic pehsn jtrste
!:cl word, cn in so 'n geve mo die totsle s

so gereél cn beperk word _d" & chundtld'
(gercken as natriumnitraat) 10, .'cn pedrs-

mecl hoogstens ses dele per miljoe
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:sing flour is flour to which baking powd
(] S‘Ii{n"r:;:;,ngg substanco has b:on _added. 3 ]‘:b:;
other sckago containing, flour to w‘l}lch acid phosphate
,\-m:l E Gdcd shall stato, in typ: H, “Preparcd with acid
e baking powdor”™s
’ ackage containing a mixture of meal
()] Ifazl?;dn“\lixcd M:als” in type A, with the nnma:
be to proportions of tho different kinds of

ul? r:i‘a‘i:;:n the mixture is composed in typ: C.
o

crson shall scll bread made from ryc meal
{r(:gl I:Oml:xmre of ccreals with or without othrZr vege-
uble products, which does not bear a label—to bz attached
lmpm dough is placed in tho oven—with the words
!}t“ Bread” or “Mixed Bread” (as th: case may be) in
d E. and thc namo and business addrcss of the manufac-
wee in typo H, and in tho case of “Mix:d Bread” the
asmes and upproximutc proportions ?l the cercals or
sber vegetable products from ‘which it is mad: in type H,
Inbef to bo such that it remains attached and clearly
e after boking. Any such person who wilfully removes
such label shall be guilty of an offence.

(5) Polished rice is rice polished with or without
It shall contain no foreign substance other than talc
u proportion not cxceeding one-half p:r cent or traccs
glucose or permitted colouring matter.

(6) Rico flour or ground rico is the product obtained
:y"ﬁdmg husked rice, and shall not contain any forsign
cC.

(1) Every mill in which grain is milled for human
cosumption, shall be provided with efficient cleaning
ypliances so as completely to romova Senccio (Sprinkaan-
%) and any other unwholcsome, injurious or dangcrous
falter, and no grain shall be ground, crushed or gristed
u]olhcnnsc processed in such mill for human consumption

sy the ;[;rmn has passed through the claning uppli-
lm; ond all unwholcsome, injurious or dangerous matter,

cen effectively removed therefrom. Any person sclli:ﬁ
- our, meal or other processed grain containing su
r shall be guilty of an offonce.

8 Whol natural sub of animal or vege

% 8ge-

e :”5'“ may be added to meal or flour or maize meal

of Purpose of increasing its nutritional value. The addi-
synthetic vitamins is prohibited.

E°':ddi(i0n of not morc than 14 ounces of calcium
Tope is Pcrr;lm.iiuld: of meal to provent the formation of

9
'“b'( )ceile;l or flour or maize meal to which wholcsome
hercof, ang been added as permitted by sub-regulation
labeleq and bread made from such meal or flour sh
lume and hln ypo G with th: word ‘“cnriched” and the
usiness addrois of the manufacturcr.

by

I: t:wl" and other Leavening Substanc:s.

'ﬂixin) B"‘“"s powder is the leavening agent produced
Whongte” gt 261 re-acting material, with sodium bi-
Pl.n 5 per ok Without starch. It shall contain not moro
o (Casg st of sulphates calculated as calcium sul-
"’g"un s ol r, ore than 0.1 per cent of aluminium

ess lhm." 1mlmcd as alumina (Al, O,), and shnll_yneld

0 per cent, by weight, of carbon dioxid .

Of Tartar shall contain not less than 95
:{h“ (Kllc’mll tartrates calculated ns potasium acid
uie cnlcu‘]n‘o") and not morc than 2 Bor cent of
il “Aet ated as calcium sulphate (CaSOy)-

"tld,‘ "ilhnd Phosphate” powder is an acid phosphato
"":m‘- ’“bs?r without starch or other wholcsomo fari
. oﬂncc, may be used to roplace ;
‘«l?f:f‘- It slr:l’i.p"“'i"ﬂ of chomical leaven for E:th:?

. 4
S L it o e St
“"'{:“(d alyp: P cent of any com‘pound of alu iniur
hate [""':m.' (Al Oy). Every package containing acid
¢ in food, or containing any baking powder

Cre
Ceng ol un

crcam O

478

(2) Selfrysende fynmecl is f
ynmecl i
:‘fn tnn(‘!er suurdeegstol gevocg is. Die fkri?,\.:: );Ill(’:?:kel:::
il dl)!ll‘lkn]:::ll b{:lva:ﬁ waarby su.uriosza( gevo-g is, moet,
Belgosice” i::lui;. e uitdrukking ,b:rei met suurfosfaat-
(3) Elke pakket wat ’n mengsel
. . mcelsoorte b

:loct dlc.opxknf ,,gcmengdc mccha:le",cm::‘:o:l:uklgf:ﬁ
Ay et i name S <k 1) besading o
ke B dnro’:c;é.w“m“ dic mengsel bestaan, met

(4) Niemand mag brood wat van rogmeel an
mengscl graansoorte met of sonder ander l::t;:r‘:iig:
grodukle verkoop nie, tensy dit 'n opskrii dra — wat
naraan gecheg moet word voordat die d-cg in dic vond
esit ,\‘ford — met die woorde «rogbrood” of ..g:mengde
rood” (na gelang) met drukletter E cn dic naam en
sakeadres van die vervaardiger met drukletter II en in
die geval van »gemengds brood” die name en verhoudings
by benadering van dic graantsoorte ¢n andec plantaardige
produkte waaruit dit gemsak is in drukletter H daarop
aangebring. So 'n ogskrif moct van so 'n aard wees dat
dit nadat dic brood gebok is daaraan vas en duidelik
leesbaar bly. Elkeen wat so 'n opskrif mect opset verwyder,
is skuldig aan ’n oortreding.

(5) Gepoleerde rys is rys wat mct of sonder talkum
ﬁepolccr is. Dit mag net talkum (in dic verhouding van
oogstens 'n halwe persent) of bloot 'n spoor van glukose
of veroorloofde kleurstof bevat, cn geen ander vreemde
stowwe nic.

(6) Rysmeel of gemaalde rys is dic produk wat verkry
word deur doprys te maal, en dit mag goen vreemde
stof bevat nic.

(7) Elke mcul waarin graan gemasl word vir mens-

like verbruik, moct ingerig word met docltreffende skoon-
maaktocstelle vir dic alg:hele verwyvdering van Scnecio
(Sprinkaanbos) cn enige ander onj:sonde, skadelike of
gevaorlike stol. cn geen graan mag in so 'n meul gemual,
cbreck of vergruis of and:rsins behandel word vir mens-
ike verbruik nic, tensy dic graan deur die skoonmaak-
tocstelle gevocr is en alle ongesonde, skadelike of gevaar-
like stowwe behoorlik daaruit verwydsr is. Elkeen wat
fynmecel, meet of ander verwerkte graan verkoop  wat
sodanige stowwe bevat, is skuldig aan 'n oortreding.

(8) Vocdsame, nntuurlikc stowwe van dicrlike of
plantaardige oorsprong kan by meel of fynmesl of mielie-
meel gevoeg word ten cinde dle‘\'oc(_imgsw.nrd.c daarvan
te verhoog. Die byvoeging van sintcticse vitamines word
verbicd. . .

Dic byvoeging van nic meer ay 14 onsc kalsiumasctaat
by 200 lb. meel om dio vorming van leag tcen te werk

is toclaatbaar.

(9) Meel en fynmecl of miclicmecl waarby vocdsame
stowwe oorcenkomstig su_b-rcgulnxlc (O] hicrvan gevac;
is, cn brood wat gemaak is van sodanige meel of"fynmcs
moct ’'n ctiket asnhd wanarop dic woord Lvarryk” en dic
naam cn sakeadres van dic vervaardiger met drukletter G

staan.

r en Ander Suurd egstowwe.
suurdeegstof wat verkry word
% f wat op suur rcageer t: vermeng met natrium-
g;::rb:ui:’l met o!} sonder ;!yscl. Dit mag nic mcer as
1.5 persent sulfate. gereken as kal-iumsulfaat  (Ca SO,)
b. tpnic ndg meer as 0.1 persent ulllmlmuln\‘crbu.ldm_gs,
ev:kw ;e ?ﬁuminn (A1, O,) nie, en Elil moct minstens
q(c)r persent per gewig oan koolstofdioksid: lewer.
t moct minstens 93 p-rsent wy'isteensuur
- Rpercid sn van kaliumsure (KHC, H, Oc) bevat.

Bakpoeic
14. (1) Bakpocier is 'n

E:rtllu‘::%s?:n:v y’a;“:;rscm sulfat: gereken as kaliumsulfaat
S0y).
e 'n suur fo.faat wat, met

3) .,Suurfoslarn(poé‘icr" i‘d L

; nder vocd.um- of
olf tlnl!:’nc:ii:";:l'i‘lka\u: keemectart in dic berciding van che-
e I«uurdcc"slul vir bukdoclcindes. Dit mag l:oqg:-g(-“,
!mc~“ nt sulf:!c bevat gercken as kalsiumsulfaat {Ca .\O,.).
2 Phoog ¢ samstelling van alumi-

. 0. scnt nan eni
of hoog"""ic(:"’.E“;ﬂ:..i:iun- Al 0,). Elke pakk:t wat

meelstol gebruik kan

nium, gere g 403 7(s b3
cat v -bruik in voedscl. of wat bakpovier
suurfos n“p\-‘,’.ﬁ‘i‘ul::;o?f‘nnt ‘n bestanddesl ii, most nj:x die

bevat waa
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chich acid phosphate is an ingredient, shall be lab:lled
\ovti(l":h:;; ‘\fzrd‘s’ "Al::id Phosphate” in type E. The words
“Cream of Tartar” or any lettering suggesting cream of
tartar or tartaric acid shall not appear on any such label.

Custard Powder and Pudding Powder.

15. Custard or pudding powder shall be prepared from
starch, with or without other wholesome food substances,
and with or without harmless colouring or flavouring sub-
stances. Word such as ‘“‘cgg” or “Crcam” or “creamy”
or any other word, expression, design or d:vice suggesting
the presence of cgg or crcam shall not appear on any
package containing custard or pudding powder.

Sugar, Confcctionery, Deztrose and Icing Sugar.

16. (1) Sugar (sucrosc) is the product obtaincd from
the juice of the sugar canc and/or of th: sugar bect.

(2) Refined sugar shall be white, dry, odourless, granu-
lated sucrose, readily soluble in cold water. It shall
have no taste other than sweetness. Its sulphated
ash content shall not cxceed 0.03 per cent, and not
morc than 0.03 per cent of rcducms sugars and/or
25 parts per million of sulphur dioxide shall be
present. It shall not contain more than 0.06 per
cent moisture.

(b) Mill-white sugar shall be almost white, dry, odour-
less, granulaicd sucro.c, soluble in cold water, Its
swect tastc shall be not morc than slightly suggestive
of that of molasscs. Its sulphatc ash content shall
not cxcced 0.10 per cent and not more than 0.03
per cent of reducing sugnr shall be present. It shall
not contain morc than 0.05 per cent of moisture.

(c) Government prade sugar shall be not mor: than
light golden brown in colour, may be characterised
by the odour of molasscs and shn{l be readily solu-
able in cold water. The taste shall be sweet and may
be suggestive of molasses.

Castor sugor shall be refined sugar of such fine-
ness of grain that not more than 3 per cent will
feil to (Ynss through a sieve with 35 meshes to the
inch and not more than 5 per cent shall pass through
a sicve with 150 meshes to the inch.

For canning purroscs only rclined sugar or mill-
white sugar shall be used, except where the use
of dextrose, dextrose monohydrat: or liquid glucose
is specifically permitted. When used in the canning
of vegctables and other products liable to thermo-
philic’ spoilage, the sugars mentioned in this sub-
regulation shall comply with the following bacterio-
logical specifications:—

@

=

(e

<

(i) The total thermophilic organisms shall not
cxcced 100 per 10 gm. ol‘gsugar; gl
(i) the total number of flat sour spores shall
not exceed ten per 10 gm. of sugar;
(iii) thermophilic gas-producin
be detected ugt nlq; and % emsocolscs alinll o
(iv) there shall be not mnoro than onc sulphide
spoiluge organism per 10 gm. of sugar.
(2) (a) Dextrose (anhydrous dextrose) shall bz a white
crystalline or granular, odourless powder, readily soluble
in cold water and with a sweet tasto froc from forcion
flavour. It shall contain not less that 99.3 per cent ‘gof
anhydrous dextrosc and not more than 0.1 per cent of
Sulp:ln:lcd lulsh.'dO.Ol.l‘ll pcl'a cent of frec acid, calculated
as hydrochlorid acid. arts illi
and 15 parts per million o[piron. P I il eogmeg
(b) Dextrose monohydrate (purified
conform to the same sp.cciﬁv:nﬁons Inidl éi‘vng}::o:’c‘2| dsll'::}:l'
dextrose, after correction for its water of crystallisation
which for the purposc of this sub-regulation is taken as
9.1 per cent.

(c) Li:]u.d glucose is a colourles; to light straw
coloured, odourless, viscid SYrup with a sweet taste free
from forcign {lavour. It consists of a mixture of dextrnse,
maltose, dextrin and water. It shall not contain more
than 0.6 per cent sulphated ash, 0.045 per cant free acid,
calculated as hydrochloric acid, 10 parts per million of
copper and 10 parts per million of iron.

opskrif dic woord ,,suurfosfaat”
Die woord ,krcmetart”
steensuur aandui mag ni

met
of' letters \vn(d r;kle

© In 80 'n opsky

tter E
Temetart of

if verhyn
Dlapoeier en Poedingpociers.

15. Vla- of pocdingpociers moet berei w
met of sonder ander voedsamc voedin 10
sonder onskadclike kleur- cn smm;lkgc:\vo:ndis ‘:m"’ Met
s00s ,cier” of ,,coom” of ,roomagtig of o
woord, uitdrukking, ontwerp of midde wat die :mge
heid van cier of room nandui, mag nic op ’n P
vla- of pocdingpocicr bevat, verskyn nie, bk

rd yay

Suiker, Suikergebak, Deksros> en Dersiersuiker.

" 16. (1) Suiker (sukrose) is die pr it
sap van dgc suikerriet enfof ’“ik‘trbcglo‘\lrztkr;“wx
(a) Geraffincerde suiker is wit, droé, reul
leerde sukrose wat maklik in kous \\'L‘i::t; 2:;‘“'
is. Dit mag geen smaok buiten soetigheid he
Dic sulfantasinhoud daarvan mag hoosstens 0.03
sent wees, cn daar mag hoogstens 0.0 persent
scrende suiker cn/of is dele per miljoen swavd.
diokside tcenwoordig wecs. Dit mag hoogstens
crsent vog bevat.
Meulwitsuiker is byna-wit, drog, reuklose, gegray
lecerde sukrose wat in kouc water oplosbaar is.
soct smask mag nie meer as in geringc mate
dié van meclassc oorccnstem nic. Die sulfaatasinho
daarvan mag hoogstens 0.10 persent wess en
mag hoogstens 0.05 persent reduscrende suiker
woordig wees. Dit mag hoogstens 0.06 persent
bevat. §
(c) Gocwermentsgraadsuiker mag nic donkerder as i,
goudbruin wees nie, kan deur diz reuk van mels
gekenmerk wees, en moet geredelik in koue a
oplosbaar wees. Dit moct soet wees en kan na meles>
smaak. i
(d) Strooisuiker is geraffineerde suiker waarvan die
reltjics so fyn is dat hoogstens 3 erscml;n .
met 35 maasgaatjics per duim agter ly,.fﬂ ::5;&'
5 persent deur 'n sif met 150 maasgaatjies P
aan. ike
(e) 6ir inmaokdoclcindes mag slegs E""'m"‘d’i:“ :ll:,.,
of meulwitsuiker gebruik word, “—'“’Y‘ %fm
van dckstrose, dekstroicmonohidraat of vl o-d it by
kose spesifick veroorloof word. Wanncer ke
inmaak van groentc en nndn-_produku‘:k"l";m":I
mofilicse bederf onderhewis is, gebruik MO, o4
dic suikers wat in hicrdic sub-reguiast esifikaid
word, aon die volgende bakteriologicse SP'
voldoen— . semes
(i) dic totale getal termofilicse orgenCieC
hoogstens 1%0 per 10 gm. suike ag hoogate®®
(ii) dic totalc getal plat suur spore mag
10 per 10 gm. suiker wecs; " roduﬁ"“d'
(iii) doar mag geen termofilicse BSFTT
anacrobe bespeurbaar wees lll": d’e.bcd‘f“"‘"
stcns cen SU! a wees
® [il;:;wn;’cgr !llgo g»m suiker tccn"°\°"‘?: n Wik
(2) (a) Dckstrosc (watervrye dCRSt;:{:; wat ml’ill':
kristalvormige of korrelagtige, reuklos: l-Jmnnk hat W3S
in kouc water oplosbaar is cn 'n soct STHE grens P20
doar geen vrcemd: geur is nie. D'll ':fteng 0. Tq.
persent watervrye d-:ﬁstrosc en mag ho Soutsuur “';‘od
sulfaatas, 0.018 perscnt vry suur, I’ ster per ™Y
11:0 delc koper per miljocn cn 15 delo ¥ o
cvat. ) I
- Juko
(b) Dckstrosemonohidraat (G““'""dcy %ic lO‘P’“_‘;‘z
na korrcksic vir dic kristalwater, W& cn

~

®

r y t gl:t K s 1y¢
van hierdic sub-regulasic op 9.1 Pa‘;?':‘.,ggwr water®
oan diesclfde spesifikasic voldoen a3 o
dekstrose voorgeskryf is. ot lig ;" rb{

PER!
(€) Vlocibarc glukosc is ’'n kl?url;::'! "“Mkmcn?‘
kleurige, rcuklose, tani stroop mct ' an uit B
doar geen vrcemde geur is nic. Dit bestal oo Dit
van 5cksu~osc, maltose, dckstrien €I cesent \'l’.\w
hoogstens 0.6 persent sulfaatas, 0.045 Pi joen en
88 soutsuur gercken, 10 dele koper PT m
yster per miljoen bevat.
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= dextrose, dextros: monohydrate iqui
d) ,thnd icn tho canning of veg-.:!)t'lbl:s n:; l;:]]\:xd

gl'“‘”cu“li;)lc to (hc.rmophlllc' spoilago, they shall com i;'
prode . bactcriological specification as laid down 'l’or
wil rcgulnlioﬂ 16 (l) o).

wgers in .
4 sugar is 8 pgwdcrcd sugar prepared from

6) Icing i d
d suger. It may contain tricalcium li:"f‘l’h"“’ in an
refine excceding 1 por cont or starch in an amount

t A
w:;ccnc‘:li"g 3 per cent. The grains shall be of such

that_not morc than 2 per cent shall remain in
5"::::’ with 100 meshes to the inch and not less than
“per cent shall pass through a sieve with 200 mcshes
¢ inch when brushed with a soft brush for 10 minutes.

@) Confcctionery is the product made from sugar
sucrose), dextrose _and other sweetening substances used
or food, with or \VI!}.IOUQ permitted colounq or harmless
Qavouring_or thickening substances, and with or without
oher food substances, such as butter, wholesome edible
fats, fresh cggs, m‘llk chocoluta,.nuts or fruits. It shall

‘contain any resin or any forcign mineral substances.

Fruit Juices, Exztracts, Syrups, Essences. Cordials and
Squashes.
17. (1) Fruit juices or fruit cxtracts arc the clcan
wfermented juice obtained from fresh ripe fruits, and
all contain all the constituents naturally preient in the

fruits used. They shall not contain any forcign substance
except permitted preservative. The fruit or [fruits from
whic ¥ cy arc prepared shall b: stated on tho label, in
type G.

(2) Fruit syrups, cordials and squashes shall be
prepared with tho juices of sound fruit or fruits, clean
pible water and ‘sugar (sucrose) with or without the
addition of citric or tartaric acid or vinogar and permitted
elouring matter. They shall not contain less than 20

cent of fruit juico and 23 per cent of sugar (sucrose)
and shall not contain any flavouring substance other than
st naturally present in the fruit or fruits from which
they have been prepared, nor any other forcign substance
:R:pl:nglyccrm or a permitted prescrvative or colouring

cc.

() Every package containing fruit jui tract,
. juice, extract,
:’:‘u[“ cordial” or squash as dclincg in tho forcgoing sub-
:u.““’"% shall bear a label, in type G, stating or in-
2ing the naturc of tho conteats and th: fruit or [ruits
™ which they have been prepared.

O} Flavoured s : $ocd
i yrups, cordials, squashes and similar
u":rliet?, shall be P""Pnl‘gd with, sugurq(sucrps:) and with
Datter out citric or tartaric acid and permitted colouring
They \hml‘ld flavoured with natural fruit juices or extracts.
s '(nn: not contain any synthetic or artificial fluvm{rm-ﬁ'
Pftscr\-nf;s'. They may confain glycerin or a permitte
Ype G u‘l'fi' ond shall bear a labol with the words. in
Voureq ' g, avourcd Syrup”, “Flavoured Cordial”, or “Fla-
n 1"“5" , or other similar name as the casc may
the name or names of th: fruit or [ruits fram

" which the contents have be:n prepared.
u.s()':zs lm"“ﬁ",ﬂ or artificial syrups, esscnccs, cordials,
tlean pmnbnd similar articles, shall be prepared with
Nithoyy hn le water and wholesome ingredicnts with or
tuch nrﬁn;mhs’.n"\'aurinq and colourinq substances. l;\'m:y
n'\m:ri cle which contains any artificial_or synthetic
h]"limli':,":v,S“hSmm:c shall bear a label with the word
Nith sy, "h or “Artificial” or “Synthetic” or “Prepared

(65 Mthetic Ingredients” in type G

%onntcgn) AFPMcd or mincral waters arc acrated or
Other oo, 'TUIL juico beverages and imitations _thereol.
r'm'l"’"n(l“lcd or carbonated b:verages, whether simple or
Materg otcd' "K‘luding hopbccr and gingerb:er, mincral
&p’ingw the “sodawater’ type and natural carbonated
Ygeigp T cy may be prepared from fruit juices,
°Xtracts, natural flavouring substances, natural
oarm].\_\, synth:tic flavouring substances or from
¢ e NS of two or moro of these ingredicnts. They
“tajy -, Prepared from clean potable water und _may
*Weclening agents, citric ond tartaric acid, or
Preys'8 M creof or ortho-| hosphoric acid, pcrlmllcd. co&
"""ﬂli:ucr’ with or without the addition of permittc!
8 and shall be impregnated with pure carbon-

with
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(d) Wanncer dekstrose, dckstro.emonohidraat of vloei-
bare g?ukosc by dic inmaak van groent: en ander produkte
wat aan termolilicse bederf onderhewis is, gebrutk word,
moct dit aan dic bakteriologicse spcsi]‘ikmics. 008 Voor-
geskryf vir suikers in regulasie 16 (1) (c) voldoen.

(3) Versicrsuiker is ’n pocicrsuiker wat van geraffi-
neerde suiker berei word. Dit kan lrikul‘iumfosrngt teen
hoogslcns_ 1 persent of stysel tcen hoogstens 3 persent
bcvnI: D'xc korrels moct so fyn wees dnt%oogﬂcm 2 per-
sent in 'n sif met 100 mansgantjics per duim agtorbly en
minstens 65 persent deur 'n sif met maasgaatjies per
duim gaan, wanncer dit tion minutc lank met 'n sagte
borsel deurgevryf word.

. (4) Suikergebak is die produk wat gemask word van
suiker (sukroscg. dekstrose cn ander versoctingstowwe wat
vir voedsel gebruik word, met of sond:r eroorloofde
kleursel of onskadelike geursel of verdikkende stowwe,
en met of sonder ander vocdingstowwe sons hatter. vocdsame
cctbare olics, vars cicrs, melksjokolade, ncute of vrugte.
l?n (mn.g geen harpuis of enige vreemde mincraalstof
cvat nie.

Drugtesappe, -Ekstrakte, -Strope, -Ess-nse, -Dersterk-
dranke en -Sapdranke.

17. (1) Vrugtesap of -ckstrak is die suiwer ong-giste
sap verkry van vars ryp vrugte, en dit moct al dic natuur-
like bestanddele van dic gebruikte vrugte bevat. Dit mag
geen vreemde stowwe bevat buiten veroorloofde beder(-
werende middels nic. Die vrug of vrugte waarvan dit berei
word, moet met drukletter G in dic opskrif vermeld word.

(2) Vrugtestrope, -versterkdranke en -sapdranke moet
berei word van dic sap van gesond: vrugte, suiwer drink-
water cn suiker (sukrose) mct of sonder dic toevncging
van sitroen- of wynstcensuur of asyn en veroorloofde kleur-
stowwe. Hulle moet minstens 20 p-orsent vrugtesap en
25 persent suiker (sukroie) b:vat, en mag geen smuak-
gewende stol bevat nic buiten dié wat van natuur teen-
woordig is in dic vrug of vrugte waarvan hulle ber:i is;
ndg cnige ander vreemde stof buiten sliserine of 'n ver-
oorloofde bederfwerende middel of Kkleurstol nie.

(3) Elke pakket wat vrugtesap. -ckstrak, -stroop, -ver-
sterkdrank of -sapdrank oorccnkomstig dic voor krift: in
dic voorafgaandc sub-rcgulasics bovat. moet 'n opskrif
met drukletter G dra. waarin dic aard van dic inhoud
en dic vrug of vrugte waarvan dit berei is. aangegee word.

(4) Gegeurde strope, versterkdranke. sapdranke en
clike artikels mo-t berei word met suiker (sukrosc)
met of sonder sitracn- of wynstecnsuur cn veroorloofde
Kleurstowwe en gez-ur met natuurlike veugtesap of -cks-
trak. 1lulle mag geen sinteticse of kunsmatige geurstowwe
bevat nic. Hulle kan sliserin: of "1 veroorloofde bederf-
werende middel bevat. en moet 'n opskril dra met die
woorde, met drukletter G, .g:geurde stroop™, of .gegeurde
versterkdrank™, of ,.zegeurd: sapdrank”, of ander soort-
gelyke naam na gelang. cn di* nanm of name van die vrug
of vrugte waarvan of waarmec dic inhoud b-rei is.

(3) Nagemankte of kunsmatige strope. csiensc, vers
sterkdranke, sapdranke en soortg:lyke artikels, moct berei
word van suiwer drinkwater ¢a voedsam: bestanddele met
of sonder onskadclike smankgewcnde nu'ddclw‘ en klc'ur-
Elk so 'n artikel wat Kkunsmatige of sintetizso
'n opskril dra met

tiz(c)”, of .sinte-
bestanddele”, met druk-

derg

stowwe.
smankgewende stowwe bevat. moct
dic woord ,nagen k(te)” of .
ties(c)”". of ,berei met sintcticse
letter

6) (a) Spuit- of mincraalwater is spuit- of gekarbo-
neerde vrugtesapdrank: en namaanksels daarvan, ander spuit
of gekarboncorde drank-, hetsy enkelvoudiz of sanmgestel,
insluitende hopbier en gemmerbice, mincrunlwater van die
_sodawater” tipc en natuurlike gekarhoncerdo  fontzin-
water. Hulle Kan berei word van vruglesappe, grocnte-
ckstrakte. natuurlike smaukgewende  bestanddele. nutuur-
like gu-urwlckdrnk(w, onskndc!lkc sinteticse smankgewende
bestanddele of van samest:llings van twee of meccr van
hierdic bestanddele. Hulle moct berei word van suiwer
drinkwater en Kan versoct>nde midd-ls, sitrocn- en wyn-
«teensuur of mengsels doarvan of ortofusforsuur, toclaat-
bare kleurstowwe met of sond:r toclnatbare bederfwzrende
middcls bevat. en moet ond:r druk versadig wees met
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dioxide in clean and hermetically scnlcd_contnincrs. ‘The
degree of acidity shall bo such as to give a pH value
of not less than 2.5. Every such article which contains
any artificial or synthetic flavouring sub shall bear
a label with the word “Imitation”.

() Saccharin may be used as n-swcct:ning agent as
an adjunct to sugar in acrated or mineral waters in the
proportion of not morc than 1 part of succharin to 1,
parts of total sugar, calculated s sucrosc.

(c) No mincral acid may be used in acrated or mineral

waters except ortho-phosphoric acid of B.P. quality in
an amount not cxceeding 0.06 per cent weight by volume.

(d) No aerated or mincral water may contain more
than 150 parts of caffein per million.

(c) Any acrated or mineral water to which quinine
has been added shall contain not les« than 50 and not more
than 100 parts per million of quininc calculated as
quinine sulphate.

(7) No cxpression, design or devic: indicating or
suggesting the presenc: of fruit or any natural fruit &uice
slmfl oppear on ths label of any article mentioned or
referred to in this regulation which contains any imitation
or artificial synthetic flavouring ingredients.

(8) (a) Harmless foam producing substances may be
uscd in acrated or mincral wat:rs but the use of saponia
is prohibited.

(b) Harmless cdible brominated or sulp d oils
may bc used to produce clouding eff:cts in acrated or
mineral waters. Brominated oils shall contain not more
than 33 per cent brominc and the acidity of th: oil ex-
pressed as hydrobromic acid shall not exceed 0.1 per cent.

1nh

Meat_and Fish and their Preparations: Edible Fats and
Edible Oils.
18. (1) (a) Meat shall be the clean, sound and whole-
somc flesh of animals or birds used as food. Meat other

than that of bovines, sheep, pigs, goats and poultey shall
bear a label indicating itg nl:x!gun:.g A

() Any preparation or mixturc of meat, other than
that of bovines, shcep, pigs, goats and poultry shall bear
8 lobel stating the kind, composition or origin of the meat
and shall correspond to the description or labsl.

ot (c) Lean meat shall be meat without any adhering
at,

(2) (a) Minced ment shall bo the minced skeletal
musculature of any animal used for food and shall contain
not less than 60 per cent of lean meat with a mininum
of 2 per cent of protein nitrogea. It shall not

R i contain any
prescrvative, farinaccous or othar forcign t

suiwer koolsuurgas in skoon l“&‘ﬁg
suurgzhelte moet 30 wees dat- gle
2.5 is. Elke dergelike artikel wat
sintcticso kgewende bestandde]
met dic woord ,nagemaak” dra.

(b) Saggarine kan as ’n vers i
suiker in spuit- of mincruulwu(l;:u:g;n"!illl(ddel saam
vcrhoudmﬁ van hoogstens 1 dec saggarins word iy
totale suiker, gercksn as sukrose, ® tot 1o

(d) Geen mineraalsuur mae in s X
gebruik word nic, buiten ortofosforsaur 3:,."‘;',“;";;;#
en i hocveelh: Do
per ol ocectheld van hoogstens 0.06 perseq; "

verscglde h
Pl:l-vm" en“;?l;

€nige lmn\mnﬁg“‘\
vat, moet g

(¢) Gceen spuit- of mincraalwat
dele kaffeien p.r miljocn dele.b;:rzt"ni:"g meer g

f) Spuit- of mincraalwater waarby kin
minstens 50 dele en hoogstens 100 dzle ulfel‘;ﬁ‘,;‘n.
gercken as kinasulfaat, bevat. 1o,

(6) Geen uitdrukking, ontwerp of middel wat die
woordigheid van vrugte of natuurlike vrugtesap aanton
of te kenne ges, mag verskyn op dic etiket van 'n srtikq
in hierdic regulasics gznoem olP bedoel nie, as dit

g kte of k ige of sinteticse smaakgewende
standdcle bevat nie.

(7) (a) Onskadclike skuimmakende stowwc kan
spuit- of mincraalwater gebruik word, maar die gebruk
van saponinc word verbied.

(b) Onskadclike cctbare gebromeerde of gesulfone:rde
olic kan gebruik word om ’n neweclagtige voorkome in
of mincraalwater te bewerkstellig. Gebromeerde olies
hoogstens 33 persent broom/bromium bevat, cn die
chaltc van dic olic uitgedruk as hidrobroomsuur
oogstens 0.1 persent wees.

Dleis cn Dis en Preparat daarvan; Eetbare Det en Eethare

Olies.

18. (1) (a) Vleis is dic skoon, gesondo cn voedssme
vleis van dicre of voEls wat as voedscl gebruik word. .
uitgesonderd dié van beeste, skape, varke, bokke cn i
vee, moet n opskrif dra wat dic aard daaorvan aandul.

is, uitgesonderd
Elke preparaat of mengsel van vlcis, uitgeson
dié 5:21 bccstg skape, vark:, bokke en 'lmmvfev.w :‘;‘“‘
opskrif dra waarop dic soort, samestelling of 0%
daarvan nangegee word, en moct met dic bes
die opskrif oorcenkom.

t
(c) Macr vleis is pocs. ¥

viels waaraan daar

. etspier”
82) (8) Gemaalde vieis is die ‘cm“:,df: i;kﬂo r({

stelsclvlcis van ’n dier wat as voxdsel gebr! o Toinsten

dit moct minstens 60 perscnt macr vleis decrf\f"“‘

2 persent proteinstikstof bevat. Dit mag gect B,
lhoudende of ander vreemde stof bevat

nie.

(b) “Bocrwors” shall be sausaze made from minced
skeletal musculature of any animal used as food and
shall contain not less than 60 per cent lean moat with
& minimum of 2 1pc:r cent protein nitrogen. It may contuin
spices, harmless lavouring substances and permitt:d pre-
scrvatives. It may contain saloctre and sodium or potas-
sium nitrite provided the finished article shall not contn}n
more than 200 p.p.m. of nitrite calculated as sodium nitrite,

(c) “Beef Snusages” and “Be:f Sausage Meat”
be made primarily from the skel tal muszﬁluturcaungh;nli
of the bovinc and shall not contain loss than 75 per cent
total meat with a minimum of 1.75 per cent protell:\ nitro-
gen and not morc thwa 6 per cont of starch. Ti
contain permitted preservatives, spices and harml
vouring substances.

hzy may
less fla-

(d) “Pork §uusn.xes" or “Pork Sausage " o
be made primarily from the skelstul muséalutquecMunEhF:lt
of the pig and }hnll contain not less than 75 per cent
of total mcat with a minimum of 1.5 per cent protein
nitrogen and not more than G per cent of starch. They may
contain permitted prescrvatives, spices and harmless fla-
vouring substances.

s skelet
) ,,Bocrwors” is wors wat van dic slcm:;ﬂ?k worth
spicrstelsclvleis van ’n dicr wat as de’c.er?t maer
gemaak is, en dit moct minstens 60 pcr‘g. Dit kan ’?;;
met minstens 2 persent protzinstikstof ble"e 2orloolct
serye, onskadclike smaakgewende ’"'ddcl' ter en nateil™’
bederfwerende middcls bevat. Dit kan sa l:; dat dic alse
of kaliumnitrict bevat: Mct dien vcrstanﬂ%en o trick
werkte artikel hoogstens 200 dsle per i)
os natruimnitriet gereken, mag bevat- . hoof‘”ua
(c) ,Bezsswors” en ..becswors\'lci!" “"i'l’: boes ,-;_r:i‘ﬂ“‘k
van dic skeletspierst-lsclvicis en vet van ercent Vi€
word, cn most altessam minstens 75 h":o.,,(cmﬂ{‘d”;:u
minstens 1.75 persent protein tikstof cn N:unde i
styscl bevat. Dit kan veroorloofde b:der middels
speserye en onskadclike smaakgewen e

pevat

Wik
. ¢ hoofs®
(d) ,,Varkwors” of ,vackworsleis” lt’;l?.'e e
van dic skeletspicrst=liclvleis_en vet van
word, en moct altesame minlst:n; on
minstens 1.5 t protcin :tiksto! nde ™
stysel bevat, ci';scl:lnnp\'croorloofrlz: b:dcr“‘i':l:lils pevst
speserye cn onskadelike smankgewende ™



wixed Mcat Sausages” and “Sausage Meat”
(e) x‘l!:f: the skeletal musculature mfd fat of l;;l’!
.ml fmd as food and shall contain not less than 75
wime! ¢ of total meat with a minimum of 1.75 per cont
ﬁ,’:;n nitrogen and not mors than 6 per cent of starch,
Promﬁ)' contain permitted prescrvatives, spices and harm-
myn,\-ouring substances.

uprocessed Meat”, simple or mixed, shall be meat
has been subjected to cooking, curing, drying, smoking
any combination of such processes. It ‘may contain

mon salt, saltpetre, sodium or potassium nitrite, sugar,
“.’mu spices. and/or permitted colouring matt'r, but
“"'im'cr forcign substances. The minimum total meat
atent shall be 95 per cent and the amount of nitrite
&mlued os sodium nitrite, shall not excc:d p.p.m.

the finished article. If packed in any containcr, fat,
sgar-0gaf and/or gelatin may be used as a packing medium,

which

(4) () Manufactured meat products shall be meat
acts which have undergone onc or mor: of the pro-
cesses enumerated in 18 (3) in addition to mincing and/or
grinding, and include polonics, saveloys, meat pastcs, brawn,
pest loaves or rolls and similar articles containing meat,
exclude food products of the nature of sausage rolls
meat pies.

(ii) Manufactured meat products shall be made from
meat os defined in regulation 18 (1) (a) with spices and
flasvouring with or without milk. cggs, agar-agar, gelatin

ble “subst
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(¢) »Wors van gemengde vleis” en leis”
van dic Skclt!&pitr!tclﬁe‘v]gi! cn vet vun""'m:r wn':m::
voedsel gebruik word, gcmaak word, cn moet altesame
minstens 75 persent vleis met minstens 1.75 persent protzin-
::l!(lvlo’{dcnbh;ogrstcm 6 persent styscl bevat. Dit kan ver-
oofde bederfwerende middels <li
smaakgewende middels bevat. W Rpegs e kel

(3) Bewerkte vleis, vermeng of onvermeng, is vleis
wat gekook, gesout, gedroog. gerook of aan ’n ‘verbinding
van sodanige prosesio onderwerp is. Dit kan gewone sout,
salpeter, natrium- of kaliumnitriet, suiker, asyn. speserye
enfof veroorloofde klcurstowwe bevat, maar acen ander
vrcemde stowwe nic. Dic totale vlcisinhoud moct min-
stens 95 persent wees, en dic hocveclheid nitriet. .as
tatriumnitrict gereken, mag hoogstens 200 dele per miljoen
in dic afgewerkte artikzl wees. As dit in 'n houer gepak
is, E.nn vet, agar-agar en/of gelatinc as pakstof gebruik
wori

. (4 () Verwerkte vlcisprodukte is vleisprodukte wat
nie net gemaal enfof fyng:mank is nie, maar wat ook aan
een of meer van dic’ prosessc wat in requlasic 18 (3)
genoem word, onderwerp is, en dit sluit in polonie, ser-
welaatwors, smecervleis, sult, vlcishrood, of vleiseolle en
dergelike artikels wat vl-~is bevat, maar nie voedsclprodukte
soos worsrolletjies en vlcispasteie nie.

(ii) Verwerkte vleisproduktc moct gemank word van
vleis s00s omskrywe in regulasic 18 (1) (a) mct speserye
cn smaakgewende midd-Is, met of soader melk. eicrs, agar-

lati d lhoudende of ander plant-

wholesome farinaccous or other
They may contain permitted preservatives and colouring
matter. saltpetre. and potassium or sodium nitrite, pro-
vided that the finished articlc shall not contain morc than
.p.m. calculated as sodium nitrite. The total meat
content shall not be less than 75 per cent. If packed in
container, brine, fat, agar-agar, and/or gelatin may
used as a packing medium.

(iii) Methods of Calculation:—

(a) In all coses whero it is necossary to calculate total
meat under regulations 18 (1), (2), (3) and (4),
the formula uscd shall be:

Percentage Lean Mzat = Percentage Protein
Nitrogen x 30.

Percentage Total Meat = Percentage Lean Meat
Plus percentage fat.

®) In all cases of meat products packed in containers
the percentage total meat shall be calculated as a
percentage of the weight of the product without
Packing material, i.c. as a percentage of the weight
of the drained product.

ob'I‘-he weight of the drained product shall be
w""’cd by heating the closcd containcr in a hot
lc'"‘."' bath’ at 190° F. for 10 minutes and_trans-
. ';’"ng' the contents to a sieve, 8 inches in diameter
u: with 8 meshes to the inch. Carcfully remove

Y edhcring fat and jelly, drain and weigh the
L’?)duc(. E‘xnrcss the drained weizht as a percentage

the weight of the total contents of the container.

Q(Xsl)rn,@ Meat extract shall be the product obtnir'vd

linuid“"g fresh meat with water and concentrating

ang g, fortion by cvanoration after the removal of
wlidy o[s"‘! contain not less than 75 per cent of total

not o ich not more than 27 per cont shall he nch
("l]tn],"c:;"”" than 12 per cont shall be sodium chloride
N fom the total chlorine pressnt). not more
s per cent shall bo fat and not less than
all be nitrogen.

gbl:ilm juice shall bo the fluid portion of muscle
ed l;, Yy pressurc or oth~rwise and may be con-
lation Y. CVaDoration at a temprraturc below the co-
tey TOFC pll:"" of soluble proteins. The solids shall contain
o0 ‘Ml!‘un 15 per ceat of ash. not more than 2.5 per
;'N"‘) im chloride (calculated from the total chlorinc
LA "Icurtmtfmorc than 4 per cent and not less l:nn

Per cent :;J;;::Phoric acid (P, O,) and not less than

. g ¢
aardige stowwe. [Ilulle kan veroorloofde bederfwerendo
middels en kleurstowwe, salpster en natrium- of kalium-
nitrict bevat mits dic afgewerkte artikel hoogstens 200
dele per miljocn nitrizt, as natriumnitrict gercken, hevat.
Dic totale vlcisinhoud moet minst:ns 75 persent wees. As
dit in ’n houcr geoak is. kan pekel, vet, agar-agar, cn/of
gelatine as pakstof gebruik word.

(iii) Berckeningstclsels:—

(a) In alle gevalle waar dic berckening van die totalo
hoeveelheid vlcis krogtens regulasie 18 (fl). 2, 3
en (4) nodig is, moct die onderstaande formule ge-
bruik word:—

Persentasic maer vleis = Persentasie proteinstik

stof x 30.

Perscntasic totale vleis = Persentasic macr vleis

plus persentasic vet.

In alle gevalle waar vicisproduktc in houcrs gepak

is. moct dic persentasic totale vleis bereken word

as 'n persentasic van dic gawig van die produk son-
der dic vernakkingstowwe, d.w.s. as 'n persentasie
van dic gewig van die gedreineerde produk.

Dic gewig van dic gedreincerde produk moet
verkry word deur dic toc housr 10 minute lank in
'n warmwaterbad by 190” F. te verhit on dic inhoud
in 'n sif, 8 duim in deursnce cn mct 8 manszaatjies

er duim oor te plass. Verwvder sorzvuldig allc vet
en jollic wat daarann vasklesf. dreincer en weeg

dic produk. Druk dic ncdrcmf‘c.rdc gewig uit os 'n

perscntasic van dic gewig van die totale inhoud van

dic houer.

\ isckstrak is dic produk wat verkry word
(o nrvyl:::c vars vleis ~n “‘r:ucr n ahrck.icl gemank
e vlneihare m:deelte deur verdamping gekon-
dic vet verwyder is, en dit moet
nt vaste stowwe bevat waarvan

ersent s, cn hoogstens 12 pervent natrinm-
rl:]oo?i:ic:’(ﬂr:'(:u vola~ns dic ,(otul‘c hoeveclheid chloor
wat teenwoordiz is), hoozstens scs-ticndes persent vet en
minstens 8 persent stikstof moet wees.

;ssan is dic vlocibare gedeclte van spicrvesel
wat (::?nrv];rlukkinq of op ’'n ander manier verkry word,
en dit kan deur verdamoing by 'n temp ‘ratuur onder die
stolpunt van dic oplosbare protcicns gkonsentreer word.
Dic vaste stowwe maz hoogstens 15 prrsent ns, hooustens
2.5 persent natriumchloride (gcr':kcr.l volgens  die totale
hoeveelhcid chloor wat teenwoordiq is), hoowstens 4 per-
sent en minstens 2 nersent fosforsuur (Py 0y), en moet
minstens 12 persent stikstof bevat.

®)

wanneer da
word en di
sentreer word. nadnt
altcsame minstens 73 perse
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(c) Peptoncs shall be products propared by the diges-
tion of protcin material by means of cnzymes or other-
wisc and shall contain not less than 50 per cent of pro-
teoses and peptoncs.

(6) (a) Fish shall be tho clean, sound and wholssome
flesh of varictics of edible fish, which shall include
cr and moll If it is sold as a particular
kind or preparation of fish or bears a lable stating its
kind, composition or origin, it shall correspond with the
description or labcl.

) Fish preparations shall be made from the clean,
sound and wholesome flesh of fish with or without whole-
some fari or other vegetable sub Vitamins
shall not be added.

(i) The dords of position of d fish under
these regulations shall be the compulsory specifica-
tions for the manufacture, processing or trcatment
of canncd fish dcclared b tﬂc Minister of Economic
Affairs under Scction 15 (1) (a) and (i) of the
Standards Act, No. 24 of 1945. The compulsory
standard as applied to South West Africa by Govern-
ment Notices Nos. 119 and 120 of 10th April, 1933,
;pchci[icalions shall also apply to imported canned

ish.

(ii) In the casc of fish balls and fish cakes, the mini-
mum total fish contents shall not be less than 37.5
gcr cent and the total protcin nitrogen content shall

¢ not less than 1 per cent.

(iii) In the casc of other fish preparations the minimum
total fish content shall be not less than 75 per cent
and the protcin nitrogen content shall bz not less
than 2 per cent, unless the pereentage fish is in-
dicated in a ‘promincnt position on the label in
type G.

(c) In all cases where it is necessary to calculate
total fish content, the formula used shall be:—
Percentage Total Fish = Percentage Protein
Nitrogen x 37.5.

(7) Dripping is fat rendcred from the meat of cattle,
sheep or goats and shall contain no foreign cxcept
common salt.

(8) Lard is fat rendered from the meat of
a:ld shall contain no foreign sub except
salt.

. (9) “Compound Lard” or “Lard Compound” is a
mixture containing not less than 25 per cent of lard
with drlpp.mg or other animal fat, with or without cotton-
sccd stearin or other vegetable fat, and shall contain no
other subst cxcep!

t salt. Ev k
bear a label in type “D”, stating the rc::)rlncpsncol?g tch:hi::ll
gredicnts and the approximate proportion of cach.

the pig,

(10) Fatty substances intended to be used for cookin
or other culinary Furposcs and which aro a misture o
any or all of the following—
(i) Oils as dcfined in sub-scction (11),
(ii) Animal fats, and

(i) l‘i.?'slrgf:‘r:ulcd (hardened) vegetable and marine oils

shall be labelled “Cooking Fat” in type “D”. i
from fats and oils. of vegetable °"i‘;iny|phcy muylll;cplrnf:lli:g
“chct.ublc Fat” in type “D". Thay shall be free from
rancidity and from objcctionable odour and taste. The
shall not contain any mincral oil but may contain nnﬁy.
oxidants as prescribed by regulation 6 (3).

(1) Edible oils, ::l:{ oils or cooking oils are oils

y rccognmiscd food;tuffs, T|
be frce from rancidity, dccomposition und [:om h:r‘h:.‘:\}i

odour and tnslc'nnd s}lall not contain an i -
They may contain antioxidants ay prcxrib{dml:;crgzuq:‘l:
tion 6 (3& and permitted colouring matter. The label of
every package containing cdible pnl shall state in type “EV
the name of the ’;li orf l:,‘lss“c:l:“m.;'cd l:hlﬂrl!in. The standard

urity or quatity. o oils shall he that (if an
i,:idp do:"y" in tho cdition of the British Phnrmucoim;ic )(;)r
British phumnccu.ncal Codex in force under the Ordinance
and these regulations.

T ——

(c) Peptone is die prod
rotcicnstowwe deur middel
aat verteer, en dit mo:
en peplone bevat.

(6) (a) Vis is die skoon,
van alle soorte cctharc vis, m
\v_cckdicl:c. \Vnnrddit as 'n b o
vis verkoop word, of ’n opskri camrin  JrCPA
samestelling of W;'sprong dug:v:nf het waarin cEeP'.

met dic beskrywing of opskrif ooriz:(;:;?n,“'ord, most

(b) Vispreparate moet gemaak van dj
gesonde on vocdsam: vlees ernn vis ‘;::td o‘f"alo -
same, meelhoudende of ander plantaardige mndcr
mines mag nic bygevoeg word nic. e

(i) Dic standaarde van samestelling van ingemaaka,
ingevolge hierdic regulasies is die verpligte ¢
daardspesifikasies vir die vervaardiging, verwerl
of bechandcling van ingemaakte vis wat dis \ﬁ,,"(.
van Ekonomiese Sake by artikel 15 (1) (u) mu«
van_dic Wet op Standaarde 1945 (Unicwet 24

1945) verklaar het, cn soos by Gocwermentskenni.

ﬁc\v_ings 119 en 120 van 10 April 1953 op Suidwes.
frika tocgepas. Die verpligte stundaurdsphiﬁkuin
cld ook ingcvoerde ingemaakte vis.

(ii) By visbolletjics cn viskoekics moet die totale
inhoud minstens 37.5 persent cn die totale proteien
stikstofinhoud minstens 1 persent wees.

ukte wat

van ensiem,

berei word
t minstens 5001’:[ andersjy,

gcionde on vo,
ct mbc;rip ""“d’:l?eal
sondere soor aal.

(iii) By ander vispreparate moet die totale visinhoud
minstcns 75 persent en dic proteienstikstofinhod
minstens 2 persent wees, tensy dio émrscnt_ﬂsie
op 'n treffende plek met drukletter G op die
aangedui word.

(c) In alle gevalle waar die barekening van die
visinhoud nodig is, moct dic onderstainde Formule gebruik
word:— . )

Perscntasie totale vis = Persentasic proteienstik-
stof X 37.5.

7) Bragivet is vet wat uit die vleis van bee.lt;. ;:“(r:
of bokke gebraai is, en dit mag geen vreemde stol
gewone sout bevat nie.

(8) Varkvet is vet wat uit varkvleis gebra;l;“ Il&
dit mag geen vreomde stof buiten gewone sout

lio”
9) ,.Samcgesteldo varkvet” of varkvetsamestette,
is ’n(nzcn,gscl :lit minstons 23 persent varkvet !::: braat!
og ander dicrevet bevat, met ofd.s‘onlt-:l:; katoel
of ander plantaardige vet, en di A t'n
buiten gc\\-l:)nc sout bevat nic. Op clke pak :m'l')“’sic
skrif met druklctter D aangebring wor wbannd“i”ﬁ
van dic bestanddelo cn die verhouding by
clkeen aangedui word. ca ander k0%
van

(10) Vcthoudende stowwe wat vir kook'e
buisdoclcindes bedocl is, en wat 'n mengs
of ol dic onderstaando stowwe— io (11)

(i) olie soos omskryf in sub-regulasio (1)

ii) dicrcvet, en ige ©n

(iii) gehidrogeniseerde (verharde) Pl‘“m‘d’s

olic en vet, — dra. M o

moct dic opskrif ,kookvet” met drukleti®® o = oopspr
voorberei 1o van vot en olic van P"',’,‘“‘r::fl%wklsuﬂmq
kan dit dic opskrif ,plantaardige vet n 'n onas co¥
dra. Dit moct vry wces van galsterigh=id fmw"c vt .
recuk of smaak. Dit mag geen mmcrun{ e 6 @ v
maar kan antioksidecrmiddels wat reg®®
skryf, bevat.

is oli¢
. ic is O
(11) Ectbare_olie, slani-olic of Kookl " pit o,

algemeen crken is as 'n_voedsame VOCEUD foyqanat
vey wees van galsterigheid, onlbm.d";i O~ pevat MC
reuk of smaak cn mag gecn minch v
kan ontioksideermiddels wat regulasic r;(ri(?)np clke Pliam
veroorloofde kleurstowwe bevat. Dio OP’_I ter B die
wat cctbaro olio bovat, moct mct druld ::\’n [
van dic soort of soortc ofie wat dit B Goe olict
standaard van suiwerheid of gehalte ¥an 3 aal WOrCo,rmé
ieselfde wees os dié wat moontlik, bcl; British P jerdi®
uitgawe van dic British Pharmocopofi® °
ceutical Codez wat kragtens dio Ordonna™
regulasies geld.



onnaisc, french- and salad dressing are
(12) 2,‘:31: by fixing ediblo vegztable oil \éith dmﬂ
.“C"cid diluted vincgar 'nnd{o'r a dilute solution of
wetic 'id!"m’ or wllh_uut emulsifying substances. They
dwc,n;min mustard, spices, sucrosc, glucose and/or other

o8f {led swectening agents and permitted colouring matter.

) Msyonnaise is the scmi-solid food in which the
(@ Jlsifying ogent present s a preparation nade
ooy "Ik of cggs. Farinaccous substances except those
Anly ip mustard and spices, shall not be add:d. The
g;xloc‘ol\lm‘ of the finished article shall not bz less than
per cent.
v) French dressing is a liquid food preparcd without
emulsifying agent. Farinaceous substances, cxcept those
esent in mustard and spices, shall not be added. The oil
f;,um shall not be less than 35 per cent.

(c) Salad Dressing is the semi-solid food emulsified
with cdible cmulsifying preparations. with or without cgg
yolk. Farinaceous substances may be used in its prepara-
tion. The oil content shall not be lcss than 31.5 per cent.

(13) (2) No person shall administer to poultry in-
teaded for sale any substance having ocstrogenic activity.

() Poultry to which has becn administered any sub-
stance_having “oestrogenic activity unless the contrary is
proved, shall be presumed to bz intended for sale as food,

any person who has in his possession such poultry
shall be pmume}?, unless he proves the contrary, to have

d suc b

Curry Powder and Borrie Compound.
19. (1) Curry powder is a mixture of turmeric with
wwrious spices and other harmless flavouring substanees.
may contain rice flour, sago flour or other farinaceous
material, but no forcign mineral substance.

hnn?) Borrie compound is a mixture of turmeric and
P ess farinaccous substances and shall be free from
ftign mincral substances.

Nuntard,

2. Mustard is the ground sced of Sinapit alba, Bras-
han Buncea. or Brassica nigra. It shall yicld not more
per cent of total ash, shall not contain more than
fmiw cent of starch and shall not contain any other
g0 substance,

Pepper,
P?l; () Black cpper is the dried immaturc berry
Per nigrum L. Tt shall contain not less than 6.5 per

Pecoccnon""’l“mc cther cxtract, nor yicld morc than
Nhtunc:" of total ash. It shall not contain any forsiga
"':m(s.) I}V};"" pepper is the dried mature beery of Piper

shall ¢ rom which the outer coating has been removed.
tlher gy, Ontain not less than 6.5 per cent of non-volatile

shall ;u"‘ nor yicld mor~ than 2.5 per cent total ash.
(3) ot contain any foreign substance.
Erre"v ‘(‘;:ound. mixed pepper is ground white and black
of ity white papper constituting not less than ono-
Hance, weight. It shall not contain any forcign sub-

lnin.(,‘:)e Compound Penper” or “Pepper Compound” is a
»n-‘hnll not (P°PPer with harmless_ vegetable subitances.
he Jgpgy tontain less than fifty (50) per cent of ?cpp,-r.
Sames op :[ every package shall state, in type I. the

tach, M ingredients and the approximate proportion

L

2,
(1 i‘m shall be crystalline sodiumn chloride.

™ of \nb‘lc salt shall contain not less than 984 per
More 1, ium chloride in its water-frec substance and

Voly, per cent of moisturc. A 10 per cent weight
\olmi»nr.":i?l‘"wn in water shall be a clear and colourlesy

2 neutral reaction.

3 Offisitle Koerant, 8 Mei 1956.

) May isc, Franse slaai en sl i

2 is voed-
sotl.‘!produklc wat gemoak word deur cetbare plantaardige
dle met verdunde asynsuur, verdunde asyn en/of ’n ver-
'undc oplossing van sitrocnsuur met of sonder cmul cer-
:no/\;;vc;mtic meng. lllurl‘l;: kan mosterd. spescrye, sukrose

er veroorloofde versoetingsmi

as veroorloofde klcursl:wvm:.c grmiddels bevat, sowel

(a) Mayonnaise is dic halfvaste voedscl waarin ’m
preparnat wat van cicrgesl gemnak is, dic enigste cmul-
geermiddel is. Geen meclhoudende stowwe buiten dié wat
in mosterd en speserye teenwoordig is, mag duarby gevoeg
word nic. Die olic-inhoud van die nfgcwui(c artikel moet
minstens 52 persent wees.

: (b) Fransc slnaisous is 'n vlocibare vocds:l wat sonder
n‘cmulz.ccrnuddcl berei word. Geen meclhoudende stowwe,
buitcn dié wat in mosterd en speserye teenwoordig is, mag
doarby gevocg word nie. Dic olic-inhoud moet “minst
35 persent wees.

(c) Slaaisous is dic halfvaste vocdsel, geémulgeer met
cctbare emulgcerpreparate met of sonder ciergeel. Meel-
houdende stowwe kan by dic b:rciding daarvan gebruik
word. Die olic-inhoud moct minstens 315 persent wees.

(13) (a) Nicmand mag pluimvee wat vir verkoo,
biedocl i3, mot 'n stof wat estrogcenwerking het, behandel
nie.

(b) Pluimvec wat behandel is mat 'n stof wat estro-
geenwerking het, word, tensy die teenoorgestclde bewys
word, beskou as vir verkoop as vocdsel b:doel, en waar

igi d sodani lui besit het, word daar,
sangeacem dat hy

g g sin s
tensy dic lccnoorgcsacldc bewys s,
sodanige stof tocgedicn het.

Kerricpoeier cn Borriesamestellings.

19. (1) Kerricpocier is 'n mengsel van borric met
verskeic spescrye en ander onskadelike  smaakgewsnde
stowwe. Dit kan rysmecel, sagomeel en ander meelhoudende
stowwe bevat, maar mag geen vrcemde mineranlstowwe
bevat nie.

(2) Borricsamestelling is 'n mengsel van borrie en
onskadclike mecclhoudcnde stowwe en dit mag geen mine-
raalstowwe bevat nie.

Mosterd.

20. Mosterd is dic gemaaldo saad van Sinapis alba,
Brassica juncea of Brassica nigra. Die mag hoogstens 8
Ecrscm totale as lewer cn hoogstens 2.3 persent stysel

cvat en mag geen ander vreemde stowwo bevat nie.

Peper.

21. (1) Swartpeper is dic gcdrnoﬁdc, onryp bessic van
Piper nigrum L. Dit moct minstens 6.5 persent nie-vlugtige
cterckstrak bevat, cn mag hoogstens 7 persent totale as
Jewer. Dit mag geen vrcemde stowwe bevat nie.

9) Witpeper is dic gedroogde, ryp bessic van Piper
nigru(m) L. lwgu:’rvnn dic buitclaag ;'vrwydcr is. Dit moet
minstens 6.5 persent nie-vlugtige ctcrckﬂlrn!( bevat en
maé hoogstens 2.5 persent totale as lewer. Dit mag geen
vreemde stowwe bevat nic.
¢ 1] gds peper is gemaalde wit- en
sn'arlgz-pcr, wanrvun’dic witpeper minstens dic helftc vol-
gens gewig moct uitmaak. Dit mag gecn vrecmde stowwe
bevat nie.

(4) .,Saamgest

elde peper” of ..Pcptrmmcs‘tlclling” is 'n

Vi eper m-t onskadelike plantaardige stowwe.
'l;‘icl"‘i;ﬂcl‘::inqlgm vyftiz (30) persent peper bevat. Dio
opskril op clke pakket moct m:t druklcllckr I1 dic name
opeXilic bestanddele en dio verhouding by lering van
clkeen vermcld.

Sout. .
: 22. Sout is nateiumchloried in kristalvorm.
1) Tafclsout moet minstens 98.4 persent natrium-

chloried in sy watcrvryt tocstund cn hoogstens 4 perseat
vog bevat. 'n Oplossing in water van 10 qcricn! gewig per
P!

volume moct 'n helder cn kleurlose of ossing wees wat
neutraal reagoer.
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(2) Free running table salt shall be fincly grained
table salt to which has been added not morc than 1 per
cent of a frec-running agent such as calcium phosphate,
magnesium carbonate, starch or talc.

(3) Houschold salt shall contain not less than 97.0
per cent of sodium chloride in its water-frce substance
and not morc than 0.2 per cent of matter insoluble in

water.

{4) Iodinc Fortificd Salt is a combination of free-
running table or houschold salt and not less than 10 p.p.m.
and not more than 20 p.p.m. of iodinc express=d as potas-
sium iodide and shall be labelled “jodinc fortificd salt”
in type G. The words “iodine fortified” shall accompany
the word salt in identical type and in immediatc con-
junction therewith.

(5) Flavoured salt shall be a combination of free-
running tablc salt and harmlcss, natural or artificial
flavouring substances. If any artificial flavouring is used
it shall be labelled “artificial”, “synthetic” or “imitation”
in type G. The word artificial, synthetic or imitation shall
accompany the word salt in identical type and in i diat

(2) Tafclsout wat nic
hoogstens 1 persent v,
klont, soos kalsiumfos!
talk, gevocg is.

(3) Huishoudclike sout

. . o moet H
natriumchloricd in sy watervry Mminstens 97,

@ B {
0.2 persent stofsoorte wat onoplo?l::s:::,'d bevat cn

klont nie,
an ’n midde]

is fyn l!fel!v)u( ey,
faat, magnesiy

wat v h
Mkurbo:&:,, “‘;“:l d:’l

hoqu,‘

n water i,

(4) Sout versterk met jodium is °,
tafelsout of sout vir huishoujdclikc gl:br:ik wat pj
nic, cn minstens ]0 ql.p.m. en hoogstans 20'd 8 inie .
uitgedruk as kaliumjodied, en moct ,sout ’\P'm' Jodium,
jodium” gemerk word in dio drukletter G. c[;;:"k
pversterk met jodium” moet in dicselfde druklett ol
onmiddellik langsaan dic woord ,sout” Voorkomor
(5) Gegeurde sout is 'n kombinasi
klont nic. en onskadelike, natuurlike :; ‘l’(:’l:sls:::i-:“
stowwe. Indicn ’n kunsmatige geursel

t T nsmat ebruik wor
dit , kunsmatige”, ,sinteticse”  of ,,n:ﬁ;cmaukt:”rdéemnk
word in dic drukletter G. Dic woord kunsmatige, sintetinge

lmn\l;in,,i°

conjunction therewith.

(6) Onion salt shall be a combination of frec-running
tablc salt and powdcred onion and shall contain not more
than 90 per cent of salt.

(7) Garlic salt shall be a combination of free-running
table salt and powdcred garlic and shall contain not more
than 90 per cent of salt.

(8) Cclery salt shall be a combination of frec-running
table salt and powdered celery and shall contain not more
than 90 per cent of salt.

Cloves and other Spices.

23. (1) Cloves are the dried flower-buds of Eugenia
caryophyllata. Cloves, whether whole or ground, shall not
contain morc than 5 per cent of clove stems, nor any
cxhausted or partially exhausted cloves, nor any forcign
substance.

(2) Cinnamon is the dricd inner bark of Cinnamomum
zeylanicum and shall not contain any cassin or othar
forcign substance.

(3) Cassia and cassia buds are respectively the dricd
bark and the dricd immature fruit of Ci uamor{numcunfa.

(4) Mixcd spice is a mixture of two or morc sound
aromatic spices in a natural condition, ground and mixed,
without any reduction or cxtraction of their natural oils.
In shall not contain any forcign substance.

8auces and Chutneys.
24. Sauces and

chutneys are liquid i-liqui
mixtures of whol foodstuffs nndq“ e ’cmwil;}ur:

o ktc moct in dicsclfde druklett
middellik langsaan dic woord sout voorkem. e

(6) Uicsout is 'n kombinasic van verpocicrde uie
tafclsout wat nic klont nie, cn bevat hoogstons 90 perseat
sout.

(7) Knoflok is ’n kombinassic van verpoeierdc knol-
lok en tafclsout wat nie klont nio, en bevat hoogstens
persent sout.

(8) Scldcrysout is ’n kombinasie van verpozicrd
dery cn tafelsout wat nio klont nic, en bevat hoogsteas
90 persent sout.

Naeltjies en ander Speserye.

23. (1) Nacltjics is die gedroogde blomknoppics
Eugenia caryophillata. Nacltjics, gemaal of ongemaal,
hoogstens 5 persent nacltjicstengels bevat, en mag
uitgeputte of gedezltclik uitgeputte nacltjics, ndg
vreemde stof bevat nic.

(2) Kancel is dic gedroogd: binnebas van Cinnamomin

zeylanicum en mog geen kassia of ander vreemde
bevat nic.

(3) Kassin en kassiaknoj
droogde bas cn die gedroogds
momum cassia. .

(4) Gomcengde spescrye is 'n ,mﬂ,'S“l mli:
meer gesonde aromaticso speserye 1n n'n; e
wat gomnal of gemeng is, sonder vermin ering
trekking van hul natuuclike olie.

fes i derskeidclik dio
P onrype vruggics van Cin

Souse en Blatjangs. ibare
24. Sousc en blatjangs is vloeibare of halfvio? o

without onions, garlic, spices and with or without permitted
colmfnng matter, permitted prescrvative and harmless fla-
vouring or thickening substances.

Ginger.

25. (1) Ginger is thc washed or dried or th i-
cated and drictf. rhizono of Zingiber ol/i::i-ml:-.c iltec:l::ll
not contain any cxhausted or partly cxhausted ginger or
any forcign vcgelnblc or mineral matter, or morc'lhan
1 per cent of lime calculated as Ca O, or yicld more than

7 per cent of total ash, of which
celrt shall be solublo in cold wut:rt not less than 1t per

(2) Limed ginger or bleached gin
coated with carbonate of lime and
than 10 per cent ash, nor more th
of lime and shall conform in other

ger is whole gi
shall not yicld“r:ﬁ:

respects to the

we en tockruio met O 4 g,
uic, knoflok en spcsoryg, en mct of wﬂ‘z:;d‘;:; o:n
klcurstowwe, veroorloofde bcdcr!\“}"“dc. ddels.
skadclike smaskgewende of verdikkingsmi

Gemmer. e,
. . 3 _.;edmfl, gle.

25. (1) G is die gesuiwerde © cin
n[gcskildg )cn i;r::‘n'i?-:l;gdc, worgtel van Zingiber o mct

a1 s utte 8¢
Dit mag geen uitgenutte of g>decltelik “:i-‘?a mmtfk‘g
bevat nie, ndg cnige vreemde PI""wnrcngt Kalk, 867¢°
stowwe ni¢, cn dit mag hoogstens 1 P':": fotale 23 leves
as CaO bevat, cn hoogstens 7_["“"°“e water oplos
woorvan minstens 11z persent 1 kou!
moct wecs. is
. met
(2) Verkalkte gemmer of \_".'l’blclk'cm‘s:m n dit °%F
cmmer wat bedek is met Kkalsiumkurbo

erseat
tens
hoogstens 10 persent os lewer, en hoogs 1doon 88

an 4 per cent carbonate
for ginger. )
(3) Ground ginger shall be prepared cither from

inger or limed ginger, shall conform to the standard for
ﬁ::ed ginger and shall be free from any (nrcig’nn:u!:smnce.

ar t, cn dit moct andersins ¥0
standoard vir gemmer. of o
mmer o gie
(3) Gemaalde gemmer moct, 3f "“\-oﬁoeﬂ 887 md
verkalkte gemmer, ~ beroi word, moct geen e
standsard vir verkalkte gemmer, cn ma8
stowwo bcvat nie.



yes, Marmalade, Jellics, Canned Fruit, Canned
"'"'f'- ,ﬁ,’}”}ifiﬂ" Canncd Degetabl s, Canned Spaghetti and
d Soups- a
Canne! “Jam” (iﬂ’-‘l"d"ff. preserves and conscrves), is
" duct obtained by boiling to a pulpy or scmi-solid
:cncy clean sound fruit, fruit Ful, canned fruit
ot duro of any two or more of these with su
3 ':)' with or without water. It shall not contain any
-"'“mm.incrul acid, gelatin, starch or other for:ign sub-
odded nor any vegetable substances other than that
gm}f_‘:" from fruits of the varictics mentioned on the
dm;t ave that it may contain spice, additional citric
3 citrates, tartaric acid and/or tartrates of P.B. quality
1wt rmitted colouring matter. It may contain in the
'of fruits dcficient in pcctln,' pectin or pectinous
serial derived from fruit, provided that the added
o in shall not cxcced 0.3 per cent, calculated as
mium pectate. The use of addxd flavouring substances
4ol not be permitted except where its usc is disclosed
"the labcl. Smooth jam means jam made to a smooth
«sture or jom made wholly or prcdominan{ly [from fruit

a5t
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Konlivl, Kon:er/b Mannela-ie. J:Ili'-, Ingemaakte Drugte,

8 rugtesap, Ing G s
zagheui en Ingemaakte Sop. roente

. (1) ,Konfyt” (met inbegrip van stukkonfyt on
konserf) is dic produ}( wat verkry \?;l?d deur skoon, g'{onde
Vvrugte. vrugtemoes, ingemaakt: vrugte, of 'n mengsel van
cnige twee of meer hicrvan, met suiker (sukrosc) mnct of
sonder water, te kook totdat dit mocsagtiz: of halfvaste
dikte het. Uitgesonderd speseryc, bykomende sitrocnsuur,
sitrate. wynstcen-suur cnfof tartrats van B.P.-gchalte en
veroorloofde Kleurstowwe, mag dit g:en bygevoeade mine-

raalsuur, gelaticn, stysel of ander vecemde stof, en ool

geen plan.lnurdigc stowwe, uitgesonderd dié wat afk i
1s van dic vrugtesoort wat op dio ctiket genocm word",
bevat nie. In dic geval van vrugt: met 'n tekort nan
pckhcn,.kqn dit pektien of p-kticnstowwe wat van vrugte
nﬂ(ofnshg is, bevat: Met dien verstand: dat die byscvoesde
pekticn, as kalsiumpektaat gercken. hoogstens 0.3 persent
mag bedra. Die gebruik van bygevorgde smaakgewende
middels is nic veroorloof nic, t:nsy dit op dic ctiket ver-
meld word. Gladde konfyt betcken konfyt met 'n gladde
k of konfyt wat uitsluitend of hoofsnaklik van vrugte

pulp, W hich has passed through a 1 screen

sieve.

(2) “Marmalade” is the product obtained by boiling
dean sound citrus fruit or the pulp aad rinds of certain
other fruits with sugar, with or without water. Unless
oierwise stated on the lab:l it shall contain no fruit

vegctable matter other that that derived from citrus,

shall not contain any added gclatin, starch or other
forcign substance.

() Every package containing jam or marmalade
shl bear a label with the words, in type E, “Jam”,
"Preserve”, “Conserve” or “Marmalade”, as the case may

together with the name or names of the fruit or fruits
from which the contents have been prepared. If prepared
fom two or more kinds of fruit, that from which the
poduct has mainly been prepared (that is the ingredient
E::nl in the highest proportion by weight) shall be named

() “Fruit-jelly” is the sound product obtained b,
b‘“1"‘6.10 @ suitable consistency the strained juice of,
. Strained water extract from, clean, sound, fr:sh fruit
“ith sugar. It shall not contain any added mincral acid,
houring substance, gelatin, starch or other forcign sub-

f°-_ cexeept permitted colouring matter and, in the case

Jfuits deficient in pectin, pectin or p:ctinous material

ved from fruit, provided that the add:d pectin shall
Brsced 0.6 per cent calculated as calcium pectate.
i r)|£“°k°8° shall be labellad, in typo D, “Fruit-Jelly”

:;h“ WI:i fame or names of the kind or kinds of fruit

ich th o
the hi ¢ contents have been prepared, (lm!tjnmrcscm

ghest proportion by weight being named first.

) In ; s
Jam, marmalade or fruit-jelly, dextrose, dox-
¢ monohydrate or liquid glucose Jmn}; be_subitituted
"nls:?"lh(s“"“c) to an amount not cxcccding 20 per
¢ total amount of sucrosc plus dextrosc.

. gﬂr"“"’ Crystals” or “Table Jellics” arc a confection

Strie o,m‘ or other thickening substance with sugar, and

a4 bnnnlam"'c acid, with permitted colouring matter
o ©ss flavouring substances.

Made Wiﬁ\u Joms, marmalade and fruit-jellies shall be
Vithoyy refined sugar” or “mill-white sugar”, with

fose, destrose, dextrose monohydrats or liquid glu-

:_n-g)b;:ﬂnned
Incts.

(1) gy,
E::P container of canncd fruit shall have a labcl
of g5 in ot least type E, the name or namcs
two . fruit contained thercin; if propared. from
high F more kinds of fruit, that presont in tho
If ;c? Proportion by weight shall be named hns
on {hic€8 have been used, this fact shall be note
© label in type H.

fruits aro fruits which have been pro-
cat against decay in hzrmetically scaled con-

of moes gemanak is wat deur 'n meganicse ~if gegaan het.

(2) ,Maormelade” is die produk wat verkry word deur
skoon, gesonde sitrusvrugte of dic mocs en skille van
sckere ander vrugtesoorte met suiker. met of sonder water,
te kook. Tensy anders op dic ctiket vermeld word. mag
dit geen \'ruﬁ(te of plantaardige stof. uitgesonderd dié wat
van sitrus afkomstig is, en ook geen bygevo:gde gelatien,
styscl of ander vreemde stof bevat nic.

(3) Op clke verpakking wat konfyt of marmelade
bevat, moct 'n ctiket nangebring word met dic woorde
wkonfyt”, ,stukkonfyt”, , konserf” of ,marmclade”, al na
gelang, met drukletter E, sowcl as die naam of name van
dic vrug of vrugte waarvan dic inhoud berei is. daarop.
As dic produk van twec of meor soorte vrugte berei is,
moet di¢c waarvan dit hoofsaaklik berei is (dit wil s¢ die
b ddcel wat in dic hoogste verhouding per gewig teen-
woordig is) ccrste vermeld word.

(4) ,Vrugtejellie” is dic gesonde produk wat verkr
word deur dic deursygde sap of d:ursygde waterekstr
van skoon, gesonde, vars vrugte mct suiker te kook totdnt
dit 'n geskikte dikte bereik. Uitgesonderd veroorlosfde
kleurstowwe cnm, in dic geval van vrugte wat 'n tekort
aon pekticn het, ook pekti-n of pekticnstowwe wat van
vrugte afkomstig is, mits dic bygevocyd: pektien. o kal-
siumpcktaat gercken, hoogstens 0.6 perscat bedra, mag
dit geen bygevocgde mincraalsuur, smaakgewende middel,
gelaticn, styscl of ander vecemde stof bevat nie. Op clke
verpakking moct 'n_ctiket, m-t druklctter D nangcbring
word, met dic woord ,vrugtejellic” en dic naam of name
van dic soort of soortc vrugte waarvan dic inhoud b':rcn.u,
en dic bestandde-l wat in dic hoogste verhoudin

daarop. b at 1 h 5
per gewig daarin teenwoordig is, moct cerste vermc

word. ok )
By konfyt, marmclade of vrugtcjcllic kan sukrose
(suik(c'?) dycur dt’:kslrosc. deketrosc-monohidraat of vloei-
bare glukose tot 'n hocve:lheid van hoogstens 20 persent
van dic totale hocveclheid sukrosc vervang word.
istaljellic” of taleljellic” is 'n preparaat
beslusr?dc”:(i:l::lélﬁcn of andar verdikkende stof met suiker
en sitrocn- of wynstcensuur cn veroorloofde kleurstowwe
en onskadelike smuakgewende middels duarby.

lle konfyt-, marmclade- en Vru.qt"j.c"i(:?oorte
met (Qctl\.g‘:rnf?i':ll:rdc" suiker of ..]llmlwntsmkcr _met
of sonder 'dcl\'strosc. dckstrosc-monohidraat of vlocibare
glukose, gemaak word.

kte vrugte is vrugte wat in lugdigt: ver-
seéld?)ho.{:g:sm:i:urc .:-2.15..-1 van h?m teen bederf hestand

gemaok is. ) l )
i uer van ingcmaakte vrugte moct 'n ctikot
® ?:nc::ll::i:go word wnn!r"op mct minstens druklctt:r E
dicgmmm of name van dic vrug wat dit bevat, wan-
gegee word; o8 dic inhoud vun twee of mcer soorto
vrugte gemask is, moct dié wat in dic_hoogst: per-
sentasic  per gewig daarin tcenwoordig is. cerste
vermeld word. As srtscryc gebruik is, moct hierdie
feit met drukletter I op dic ctiket anngedui word.
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(b) Canncd fruits shall have a good natural flavour
and be free from scorched, bitter or objectionuble

favours of any
A vacuum of not less than 5 inches of mercury

(©

kind.

calculated at 75 degrecs F. and 30 inches barometric
pressurc shall be maintained for 30 days aft:r date
of manufacture as shown by the codc mark on the
container.

(d) All ingredients shall be clean, sound and whole-
somc.

(c) No artificial colouring matter shall be added which
gives an unnatural colour to the product when
processed.

(f) Only “rcfincd” or “mill-white” sugar shall be uscd

for the preparation of the syru

and this shall be
asscd through a filter of at least onc-hundredth

inch mesh before use.

(9) Canned fruit juices erc undiluted and unfer-
mented juices obtained from properly matured fruit and
shall contein all constitucnts present in the fruit wsed.

They may contain sugar but no

reservatives or added

colouring matter and shall be sufficiently pastcurised to

cnsurce

the preservation of the product in hermetically

scaled containers. The fruit or fruits from which they
arc prepared shall be stated on the label, in type G.

Conned fruit juices shall be frec from viable yeasts
and moulds.

(10) Canncd vegetables, or canncd vegetables with

meat,

arc vegetabl:s or mixtures of vegctables and meat

which have been processed by heat against decay in
hermctically sealed containers.

(a) All cont

1 a

incrs of d veg r vege-
tables with mcat shall bear a label stating in typc E,
the name or names of the vegetables, and meat,
if any, contained therein; if prepared from two or
more kinds of vegctables that present in the highest
proportion by weight shall be named first, provided
that where the amounts of differcnt vegetables are
approximatcly cﬂuul it will sufficc to call the
product simply “mixed vegetables”.

(b) Canned vegetables shall have o good natural flavour

and bc free from scorched, bitter or objectionable
flavours and odours of any kind.

(c) A vacuum of not less than 5 inches of mercury

@
(¢

~

O]

(8

®)

G

=

calculated at 75° F. and 30 inches barometric
srcssurc shall be maintained for 30 days aft:r the
otc_of manufacturc as shown by tho code mark
on the container.

All ingredicnts shall be clean, sound and whole-
some.

Pcrmitted colouring matter may be

usc shall be disclogved on the l|l 1 in ‘l‘;;(el gut e

Only “refined” or “mill-white” sugar whi -
lics with the bacteriological speci high com
rnlion 16 (1) (e) shall be used.
Only table salt shall be used in canncd vegetables
or canncd vegetables with meat, excent (hat in
canncd whole tomutoes calcium chloride of B.P.
quality may be used to firm the e
not cxceceding 0.05
calcium chloride.

ications in regu-

tomatocs in amounts
per cent expressed as anhydrons

Canncd vegetables may be miy .

vided that— Y be mixed with meat pro-

i) in canned “vege

¢ 20 per cent o?
mecat, and

(ii) in canned “pork (or bacon) and beans” at least

2 per cent of the total contents shall be pork
(or bacon).

tables and meat” at least
the total contents shall be

Every package containing a fruit ar veg which
has been dried nng u?cm.rm processed ~hall be
labelled in type E “Processed Dried .+« . . .+ & ? (the

name of the fruit or vegctable contained therein

(b) Ingemaakte vrugte moct *n

(c) Na dic datum van vervaardi

(d) Alle bestanddele moct skoon,

(¢) Geen kunskleurstof wat ’n o

(f) Net .geraffinecrde™ suiker of

8ocie natyy,;
en Vry wees van geb 2 urlik,
geure hocgenaamd. gebrande, bitter of on!:nG;:r

merk op dic houer aanget £ oy dear die
minstens 5 duim kwik,g%c;;?('e: tﬁ:nn7;:kuum

duim barometri A
word. riese druk, 30 dae lank iy stang "

wees. gesond, en \'neds,..
nnatuurlike ki,

dic verwerkte produk verleen, mag bygevoeg

nic.

) £ . 30 smeulwitsuikes”
vir dic bereiding van dic str meulitsuiker

. 00} & i
dit moet voor gebruik deur 'n Pfd%cl:rﬁ,‘!:'d'
van minstens cenhonderdst: duim gaan,

9) Iv}ﬁcmnuklc vrugtesap is onverdunde e

sap wat afkomstig is van vrugte wat bchoorlik : ons:éh s
het, en dit moet al dic bestanddele bevat van dyrcgm.“,

wat gebruik word. Dit kan suiker bevat maa

r geen bedecf.

wercnde middels of bygzvoegde kleurstof nic, en dit
voldocnde gepasteuriscer wees om te verscker dat
produk in lugdigte verseélde houers sal goedhou. Die

van

drukletter G op

dic vrug of vrugtc waarvan dit gemaak is, moet
die ctiket vermeld word.

Ingemankte vrugtesap mag geen lewensvatbare

stowwe cn skimmels bevat nie.

vleis, is grocnte of men

(10) Ingemanktc groente, of ingemaakte groente
gscls van groentc en vleis wat

lugdigte versecldo houers deur middel van bitte
bederf bestand gemaak is.

(2) Op allc houcrs van ingemaakte grocnte of inge-

®

©

(d) Allc bestanddele moet skoon,
(e)

~

maanktc groentc met vicis moet 'n_ ctiket nun;rbmg
word waarop met drukletter E die naam of name
van dic grocnte, en moontlike vleis wat dit besat,
vermeld word; as dit van twee of meer soorte
groente berei is, most dié wat in dic hoogste
sentasic per gewig dearin teenwoordig is, cerstc ed
meld word: Met dien verstande dat waar dic hot:: =
hede verskillende groentesoorte naastenby Wte.f
is, dit voldoende is om die produk net ,geme
groente” te nocm.
Ingemacktc groente moct ’n
hé cn vry wees van gebrande,
geurc en rcuke hocgennamd. i
Na dic dotum van vervaardiging 39”,"‘"‘5&":’:’“
dic kodemerk op dic houcr, moct n7!.
minstens 5 duim kwik, gercken tcen l;:, b
duim barometriese druk, 30 dac lan
gechou word.

ocic natuurlike
gimr of onaangeneme

gesond en voedses®
wees,

’n Veroorloofde kleurstof kan
dic gebruik daarven moct op di
letter H vermeld word.

ik word, D%
“zb:‘:iket met drak

. itsuiker”
(f) Net ,geraffincerde” suiker of n‘“e“lmr:slﬂw‘

(g) Net tafclsout mag by

(b) Ingemanktc grocnte kan met vleis B¢

@) Op elkec houer wat vrugtc ©

aan dic bakteriologicse voorskrifte in
(1) (¢) voldocn, mag gebruik word. - Ing:‘
ingemaakte 8"";" puiten 27
mankte groente met vleis gcbrulktl W“’v B
tamatics wat heel ingemaak ‘York’an wor :
chloride van B.P.-gchlﬁ(c gebruik ent, uilgcdrlll\'i’
veelhede van hoogst:ns 0.05 POTSCli oyfes st
onhidricse kalsiumchloride o die

tc maoak. meog work:

Mct dicn verstande dat— . miﬂ:’::
(i) by ingemuokte .groente Jlels
persent van die totale &
. wees jen o en "’rk"l',]c
(ii) by ingemaankte ,boontjics p tot
spck)’” minstens 2 pcrs;n( for
houd varkvleis (of spe z Pracate
75 st ’n
gedroog is en dearna verwerk is: 'I."°. )
Ecb'i"g word met dic woorde ..\tl't“::,f rocnl'«m
...... » (dic noam van dic \-ru§ cidt pfruklt
daarin bevat is, moet 5cmcld wWOr

en Vicis”
inhoud



Thdo label shall not bear any
or device suggesting the press
?P?f::;uy picked fruit or vegetable, c.g. anict:::
:[ peas in 8 pod or of fruit on a trce.

. Canned saucrkraut is the product obtained by the
) to

stated).
must l?zn, design
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daarop. Op dic ctiket m i i

e ag ge:n uitdrukking, teke-
rfmg‘ of ontwerp vers wat voorgee dat dis: houer
I‘wuri epluklc vrugte of grocnte bevat, soos byvoor-
Ibs:»m, 'xllil:cm van crtjics in die peul of vrugte aan 'n

@

tation of sound, clcan, shredded cabb
‘fﬁ;’:ﬁns:h hos been added and which contains not
lhes! than 1 per cent of acid expressed as. lactic acid,

(1) Other canncd products aro “foodstuffs which
n processed by heat ag: decay in ly

aled containers. hal
ned spaghetti shall be preparcd from spag-
:)ndcu:;mnto I;n{;xcc with or'wi!Eou!: the nddil.imgJ sof
. and/or chcesc. Tomato skins seeds and picces of
tore shall not be prescnt.
® Canned soups arc the palatable foodstuffs made
cooking und{or concentrating a mixturc of water and
\ious vegetables with spices and  flavouring matzrials,
or without cercals, cereal products, crcam, butter,
gilk. meat or bone stock.
(i) All ingredients shall be clean, sound and whole-
some.

(i) Meat and bone stock shall bo fresh.
(iii) Edible gum may be added as stabiliser provided the
amount used shall not exceed 0.5 per cent of cdible

gum.

(iv) The only sweetening agents allowed are “refined
sugar”, “mill-white sugar” and/or dextrose.

() Canncd soups designated as “cream” soups shall
contain at least 2 per cont by weight of milkfat;
if further designated “condenscd” they shall
contain at least 3.5 per cont of milkfat.

(12) All canned food products shall be prepared and
filed into clean, sound containors under strictly hygicnic
weditions, All containers shall be hermctically scaled and

closures strongly and accurately made. Every manufac-
teer shall mark or imprint tho container with a code
tmber indicating the date of manufacture and shall
sclose the code at tho request of an inspector. All con-
e used with canned food products made of tin-
Pite shall b suitably lacquered when used for the

gemaakte suurkool is die produk wat verkry word
deur dic gisting van gesonde. skoon gckcrft’e ‘l’(:ol
waarby sout gevoeg is en wat minstens 1 persent
suur, as melksuur uitgedruk, bevat.

(11) Ander ingemankte produkte is vocdselware wat
in lugdigte verseélde h d i v i o
bcdcrf A el Oll:cr! cur middel van hitte teen

(2) lngcmnnk[c spaghetti moet mct of sonder die
by\'ocgmg. van kerrie en/of kaas, van spagh:tti en tamatie-
sous berei word. Tamatieskille, pitjizs en stukkizy van die
kern mag nic daarin teenwoordig w.es nic.

(b) Ingemankte sop is dic smaaklike vo-d.el wat berei
word deur 'n mengsel van water on verskillende groents-
soortc met spesery: en geurmiddels te hook en/of te
konsentreer, met of sonder graamsoirte. graanprodukte,
room, botter, melk, vleis- of be:nekstrak daarby.

(i) Al dic bestanddele moct skoon. gesond cn voed:aam
wees.

(ii) Vleis- en beenckstrak moct vars wees.

(iii) Ectbarc gom kan as setstof bygzevo:g word mits die
hocveelheid wat gebruik word hoozstens 0.5 persent
ectbare gom is.

(iv) Dic_cnigste veroorloofde versoctingsmiddel is ..ge-
raffincerde” suiker, ,,meulwitsuiker” cn/of dekstrase.

(v) Ingemankte sog wat as ,melksop” beskryf word,
moct minstens 2 persent per gewig melkvet bhevat;
as dit voorts as ,gckondenseer” bskeyl word, moet
dit minstens 3.5 persent melkv:t bevat.

(12) Alle ingemaaktc vocdsclprodukte moet onder
streng higidnicse toestand: berei en in skoon, gocic houers
eplaos word. Alle houers moct lugdig verscél word cn
alle sluitstukke moet sterk en presics gemaak word. Elke
vervaardiger moet 'n_kodenommer op dic houer aanbring
of dit daarop laat druk met vermelding van dic datum
van vervaardiging. cn dic kode most op versock van 'n
inspekteur bekendgemaak word. Alle houcrs wat vir ingo-
maaokte vocdsclprodukte gebruik word cn van bll‘.{pld?!
is, moct bchoorlik vernis word wanncer dit vir
kte vocdsclware gebruik word wat antosiaankleur-

stowwc cnjof verbindings wat onvernist: blikke verkleur,

of canning foodstuffs containing anthocyanin pig- gemank
::’:"" and/or compounds which discol un-lacquered g
bevat.
Hony, Heuning.

‘vicf;l-' No Ycrson shall scll as honey or as a form or
solely thﬂr blend of honey any substance which is not
i © product of the honoy-bee.
ey shall contain not morc tham:—
1) 20 Per cent of moisture;
© 0 Per cent of sucrose;
“"25 per cent of ash, and shall contain not less
n 60 per cent of invert sugar.
Ynera oy
23,
Mdroe, D In this ulation “Mincral Oil” mecans an
",tri\f.,‘"}"’" Product, w lct'llwr liqui:l':l semi-liquid or solil
ling p,'f'}‘.'"y substance of mincral origin, and includes
Mmll. alfins, while oils, petrolcum jellies and hard

2
1 (rim}:" Person shall sell any food which has come
Yty 2t With mincral oil in its production, manu-
Preparation:  Provided that raisins (oxcluding
Stoneless raisins). sultanns and pruncs, of food
ccssarily come into contact with mineral

used s a lubricant or greasing agent on
) such food neces-

\h?:nl“onr‘,
th by
maSSarily
hingr, |
‘le :u;,,c:'nfi oppliances with whicl {
Mapypy MM contact during the courso of its produc-

n t="""Ctnml'm or preparation. or food which has come
."’?“ur“ 1k\mh mineral oil as a result of necessary
g 2tion :fcn for the provention of dccay or _inscet
ons o, , SUch food, or food which is packed in WA
teng byw“. I5"’]’“’. may contain not more than 0.

weight of minexal ofl.

97, Niemand mag ’n stof wat nic vitsluitlik dic produk
van dic hcuningby is. as heuning of ns ’n vorm of varidteit
of mengsel van heuning verkoop nie.

[ecuning moct hoogstens—

(a) 20 persent vog;

(b) 5 persent sukrose; . .

(c) 0.25 persent as cn minstens 60 persent invertsuiker

bevat.

Mineraalolie. ) ] e
. In hicrdic regulasic b:(c cn ,.mineraalolie
eni zskoo(lynlcrslofprodnk, h,ct\\' vloribaar, half\’loﬂb.n'lr of
:oliid wat verkry word uit 'n hcd'lnnd@:'l. van minerale
;:orspr‘on". en omvat dit petroleumolic. witolizs, petraloum-
jellies en parafficnwas. )
(2) Nicmand mag vosdsel wat by die praduksi-, ver-
vaordiging of bereiding daarvan met mineraaldlis in aan-

i t, verkoop nie: M-t dien \c!'.st.mdc dat
raking_gckon, bo T;lf)ﬂlp‘i(l:ll se pitlose rosyntji-). sulta-

'ntjics (buiten 1 1
ros_\n:;p rugmcdnmc of vocds*l wat noodwendiz met mine-
it aodsanklik iv as ‘n smeermiddel by masjis-

raololic, wat n

neric cn toest:lle wagrmee sulke vocdscl in aanraking moct

in dic can produksie. vervaardizing of bee-iding,
k([m\“olc’:lser\\!::’I.m‘l:;::\‘lv.:l'; van ‘n noqdm?k]ikc mantecdl ten
d le bederf of inekbesmetting van die voeds:l te voor-
Come ct mincraulolic in aanraking ackom het, of voedsel
kam.':‘n waskartondose of waspapicr verpak i, hoogstens
(‘{;( plerscnl. volgens gewig ann min~raalolic mag bevat.
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Edible Gelatine. Eetbare Gelatien. T
29. (1) Edibl latine is a clean wholcsome protein 29. (1) Eetbare gelatien is n sk

which is (o lnin:d 1ygecxltrl::ﬁon from collagenous materials. wat verkry word deur ekstraksie uit ‘;;:'uaeionde Protey
(2) Edible gelatine shall dissolve completely in hot (2) Ectbare gelatien most in

B Cs b Wwa
water to form a colloidal solution which on cooling sets oplos tot ’n kolloidale oplossing wat byn:.[k"""‘ Volke

e o ocling
to a jelly, and shall be frec from objcctionable tastc and ~stol, en mag geen onsangename smaak of g in
o?f:ngic\'cy odour when cxamined in a 5 per cent aqueous h& wanncer dit in ’n wateroplossing vag 5 I‘::nns:::tgl,
solution at 60° C. ondersock word nie. y
3) The gelatine shall conform to the following (3) Die gelatien moct aan die onders "
requi(rc-)mcnts, gnscd on 16 per cent moisturc content, Voldoen, scrcﬁcn op di: grondslag vap 'nu:::;g:h:ﬁ::“‘
except the water content, which is determined on the 16 persent, uitgesonderd dic watergehalte wat bepag|
sample as received:— op dic grondslag van dic monster soos djt ontvang ...
Mini Mazi Minimum. Maksimum,
Water content . . . - 16 per cent Watcrgchalte , . —_ 16 perscat
Ash content . .. — 2.5 per cent Asgchalte . . . . | — 2.5 persent
PH. value. . . . 40 8.4 per cent Ph-waorde . . . . . 4.0 8.4 sc"'m
Sulphur dioxide . . . — 1000 parts per million Swaweldiokside . . . — 1000 dele per miljoen
Arscnic (expressed as - Arscen (uitgedruk as
arscnous oxide) . - 3.5 parts per million arsenigokside) . . . - 3.5 dele per miljoeg
Lead. . . . . .. - 10 parts per million Lood o o e o s w3 - 10 dele per miljoen
Copper . . . . . . -_ 30 parts per million K'o [ : — 30 dele per miljoen
e ¢ 5 5 v w s s - 100 parts per million Sink . . . - 100 dele per miljoen
(4) The total bacteriological count shall not be greater (4) Dic totale bakterinlogics: telling mag Noagstes
than 10.000 per gm. \vhcnoli

¢ gelatine is tested in accord- 10,000 per gm. wees wannezr dic gelatien volgens
ance with the following mcthng of bacteriological assay:— onderstaande metode vir bakteriologiese bepaling getos

Using_sterile ipettes, d-liver 1 ml. of 1 in 100, word:—

1 ir! 1,000 and 1 in 10,000 dilutions }-cspccﬁ\'cly i'mo ong:g‘i:’:ﬁ;;;";lcopplme 1°Tp]1,ggb V:nrd;m:}i’n sl’o,mo
:?:;‘cn‘l’ig.l-‘&‘hﬂ- Add 10 ml. of liquificd nutrient in steriele petribakkics te plaas. Voeg 10 ml. vioti-

bare vocdingsagar by 46° C. daarby.

Let Wel.—Doar moet met clke verdunning plaatkwekia,
gemask word.

Note.—Plating should be donc as cach dilution is made.
Incubate the plates at 37° C. for 48 hours. Enu-

merate the colonies of the plates and calculate num- Laat dic platc 48 uur lank by 37° C. broei. Tel
bers per gram. getal kolonies op dic plate cn bercken die getal
gram. )
(5) E.coli (faccal types) shall be absent in onc gramme (5) E.coli (fckale tipes) moct afwesig wees in
when the gelatine is tested in accordance with the fol- gram wanncer die gclaticn volgens onderstaande metode
lowing method of bacteriological assay:— vir bakteriologiese bepalings getocts word:— i
Inoculate cach of four tubes of single strength Ent clk icr buise wat Mec. Conkey se vieis
Mac Conkey’s broth with 0.25 gramme gof gcluﬁ%c. (en;clsferk::)nb:,‘;l; m,:: 0.25 gram gelatien. i’ln\x
Place the inoculated media in a water bath at 44° Cc

for 48 hours (Eykman’s modification). The presence

of E.coli (faccal types) is indicated by the presence

ykman sc wysiging). Die tcenwoordigheid van . .,
of acid and gas.

ckale tipes) word aangedui deur die tecnwoo ighe
van suur cn gas.

gé-‘:ntc media 48 uur lank in 'n waterbad by
f

Note.—Ascptic conditions must be em
an_accurately regulated 44°

ployed throughout.  Let Iel.—Asepticse toestande moct deurgeans gebe
available the test should not be attem

C. water bath is not word. * C

! 1 pted. The bath should As ’n noukcurig geregulc:rde ",l‘c'v‘!"d by 4:'0

be fitted ‘:‘nh a mercury-toluol or other reliable thermostat beskikbaar is nic, moet dic to:ts nie uitgevoct petroubsr®
and kept in a corner of the laboratory away from draughts Dic bad moct met 'n kwik-toluczn of ander boratoriud:
or sunshine. termostaat ingerig wees en in 'n hoek van dic lal

weg van trck en sonskyn af, gchou word.

g . 4 in 0.
(6) Anacrobic bactcria shall (6) Anacrobe-baktericé mozt afwesig weuul‘l;“d:

be abscnt in 0.
when the gelatine is tested in ac o

cordance with the follo\ﬁr:g.

i ion v nderstaande
mcthod of bacteriological assay:— ::I:’:??r, die gfh";." \olgcns‘ nword:- .
Weight accurately 1 gm. and 0.1 gm. of powdered Wee prcsi.a ‘lugv:. en 01 gm. gchnen(‘l:owdk
gelatine. Place cach in a tubs of [itmus milk and Plaas g"(c hoaveclheid in ’n buis met it
scal with_sterilc paraffin oil. ITeat to 80" C. for 10 en verscél dit met stericle pnrnmenohc. Jonk
minutes. Incubate ot 37° C. for 48 hours and examine vir 10 minute tot 80° C. Laat dit 48 uur depeid
for the presence or otherwisc of the nSmrmy Clot” by 37° C. en ondersoek dit om di¢ “mﬁ.in:sr‘“k‘m
rcaction which will denote the prasence of B.'welchii n%wcsi hcid tc bepaal van dic vinnige stol ndtli-
Subculture from these litmus ilks on to glucme. wat d;gc aanwesi, ][.,cid van B.welchii sal ’}’,cnins’
agar slopes and incubate in hydrosen atmosphere for subkulture van qxicrdie lakmoesm 1k "pmo,fc:r bt
the presence of othzr obligate anacrobic bacterin, glukosc-agar cn laat dit in 'n ‘V"m’toui e onsf
om dic asnwesighcid van ander verP
— bakterics vas te stel. die roord
(@) The containcrs shall be clearly labslled “Edible (?) Dic houers moet ’n etikst dra wasroP
hatne neetbare gelatien” duidelik leesbaar is.
Tea. Pee. o
30. Tca is the lcaves and leaf budy of ccics Thea 30. Tee is die bl cn blaarknoppe ¥2% G grosi®
red by fermenting and drving or firine. . Tee is die blarc cn_ N sting en U
s;:{,:in un)'l cxhausted or partly c;I‘nm{c‘inl’»nv:,ﬂ‘(:)l.ln?::. Plnnlcsoorl, cn dit word berei d g deel

C

; : 4 of verhitting. Dit mae uitgeputtz of BTt e

leaves from which ll:’c l;;'u\'c copsulu;,nh have been whollg gcpul:elbll:xi Eil,‘( ':l.lf' s‘écc[:lnrc ,vlgﬂrul( (::ﬁm‘l: -al:?s
tially removed by previous boilin otherwise) sk i voora pev

:;r p::lr:y forcign substance. 3 or m':f;pc geheel of gedecltelik deur de stof

Tsins verwyder is) ndg enige vreemde



e Mizturcs and Preparations of Coffee.

M/;;. (E';J)// Coffec is tho secd of ono or more species of
wlfee d coffec is coffee roasted and ground
() G epared in a form suitabl: for rmaking. an
ober®’™® " decoction. It shall not contain any cxhausted
,..h;s:'d‘" y cxhausted coffee, nor any forcign substance,

) Every mixture packed or sold as “Mixed Coffce”
‘8"“ ){;xlurc" or und.cr any stmdnr name, no ingre-
¢ than ¢offee being mentioned in the name of
shall conlslst lso ely| of coffcz and chicory,

nstituting not less than threz-quarters of its weigh
%’:‘;l‘:c of ,,.‘f.-y such mixture shn[l be printed onlglhte'
lie in typo D- . .

(#) The label of every mixturc containing coffee shall

a statement in type G, showing the names of the
iperedients and the upproxuqntc pl:oportions or percentage
of each. The names ol 1115: ingradicnts shall be stated in

order of their respective proportions, that present in

largest proportion being stated first, and similacly
shere the namec of th: article includes the names of

ingredicnts, the ingredicnt which constitutes the greatest
poportion shall be mentioned first.

(3) Coffec essence or coffec extract shall be prepared
aly from coffce, with or without sugar (sucrose) or other
efible carbohydrates, and shall contain not les; than 0.5

cent of caffein.

(6) Coffec and chicory essence or extract shall be
pepared from coffec and chicory with or without sugar

other cdible carbohydrates. It shall contain not less
b 50 per cent of coffce extract and not less
than 0‘2..1 per cent of calfcin. and shall be lab:lled “Coffee
ud Chicory Essence” or “Coffec and Chicory Extract”

type D.

() Coffec and milk shall be preparsd only from
uilk sugar and coffce or coffec cxtract and shall contuin
ot less than 0,12 per cont of caffcin.

1(8) Decaffeinated coffe: shall be coffec from which
mlrse portion of caffein has been removed. It shall not
hbe';,lm more than 0.1 per ceat of caffcin and shall be

ed “De-Caffcinated Coffec” in type G.

Chicory,
mﬁ‘?' Chicory is the dricd roasted root of Cichorium

* and shall contain no foreizn subitance other than

: preocor carth or sand unavoidable mixed with it during

fomim of collection and a trace of fatty matter use

b, o ng. It shall yicld not more than 7.5 per cent total
five Minu:?sc ash remaining undisolved after boiling for
Oataining 10"1 an

Per cent,

CM;;"d Chocolate.
Cocog - (1) Cocoa beans are the sexds of Theobroma cacao.

gient othe
article,

aqucous solution of hgdrochloric ucid
per cent of pure HCL, sholl mot excced

bs N
beag Mbs or cracked cocoa, is the roasted broken cocoa
;mlrced from the shell or husk, with or without the

m‘_u) Cocog

paste, including cocon mass, cocoa slab,
!ccy;l,c:eld block chocolats, n1d cossa liquor, is the solid
‘Gininold mass produced by grinding cocoa nibs and
a1, the whole of the fat nalurnll}y pres:nt in_the
! more l;, contnin in its water and fat free residuc
per Cel an 8 per ceat of total ash nor morc than
6% per oMt of ash insoluble in water, nor morc than
1) G oF eruds fibre,
Driveg 08 OF cocoa der is powdered cocon paste
& "::’id:r not of PortioK;m:fe;h“h‘:. Its water and fat-
ude (i€ shall contain not more than 6% per cent of

(4
;"t"“). iioh'hle cocon, Dutch process cocos, or cocoa
Fiveq or‘ ¢ product obtain:d by treating cocoa paste
\ LN sh N0t of portion of its fat, with alkali or alkaline
.J"‘P so].,.?" not ‘contain more than 5 per cent of total
"'lincs ll" alkali (that is water sorubln alkali and
kel Paturallyprescnt, togethsr with added atkali
‘hllq. ang salts) cuf;u ated ns potassium carbonate.. Its
oUl cone fat-free and water solubl: alkali-frec residue
™ to the standard for cocon in sub-regula-
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Kol/;e, Ko/[lcmen;‘ul.a cn Kof[iepreparate.
co[/m?. (1) Koffic is dic saad van een of meer soart

(2) Gemaalde koffie is
of andersins sodanig berei ki:tr:;at"dtit‘?:k?: ell: i':ln".l{
:;lrck:'cl of afkooksel van tc mank. Dit mag gcen uitgeputte
bavngtcnﬁsuhk uitgeputte koffie of enige vreemde stof

(3) Waar 'n mengsel as ,,gemengde koffie” ol -
mengscl” of by 'n soorl;elykc,ngnnm vscrpnk of \'crkfn;f»k:ir:i
en doar geen “ander b:standdecl buiten koffic in dic naam
van dic artikel genoem word nic, moet dit uitsluitend
uit koflic en sigorei bestaan, waarvan koffic minsten drie-
kwart van dic licwig moct uitmaak. Die naam van clke
sodanige mengsel moet in dic opskrif met druklctter D
gedruk word.

(42 Dic opskrif van clkc mengscl wat koffie bevat
moct ‘n verklaring met drukletter G inhou waarin die
name van dic b en die verhoudings of persenta-
sies by benadering van elk:en aangegec word. Dic name
van dic b dcle moct na verhouding van hul h lhed
onderskeidelik vermeld word, met dic grootste hocveel-
hede cerste, en insgelyks waar dic noam van dic artikel
diec namec van dic bestandd:le insluit, moct dio bestanddele
wat dic grootste gede:ltc uitmaak, cerste genoem word.

(5) Koffic-cssens of koffic-ckstrak moet net van koffie
berei word met of sonder suik:r (sukroic) of ander cctbare
karbohidrate, en dit moct minstens 0.5 persent kafcicne
bevat.

(6) Esscns of ckstrak van koflic en sigor:i moct van
koffic en sigorei met of sond:r suiker of ander cetbaro
karbohidrate berei word. Dit moet minstens 30 persent
koffic-ckstrak cn minstens 0.25 persent kafcine bevat cn
dit moct dic opskrif ,koffic- cn sigor-i-csscns” of ,koffie-
cn sigorci-ckstrak” mct drukl:tter D dra.

(7) Koffic en mclk mag nct van melk, suiker en koffie
of koffic-ckstrak gemoak word, en moct minstens 0.12
persent kalcine bevat.

(8) Gedckafcicncerde koffic is koffie waaruit 'n groot

cdeelte van kaf:ien verwyder is. Dit mag nic meer as
5.1 persent kalcicn bevat nic en moet .gedokafeloncerde”
koffic in drufletter G gemerk word.

Sigorei. )
32. Sigorei is dic gedroogde gebrande wortel van die
Cichorium intybus, cn dit mag geon vre:mde stofl beval
nic buiten 'n ‘spoor van grond of sand wat on\'crmy;lcl!k
doarmec vermeng rank wamn-er dit versamel word en 'n
spoor vetterige stol wat by_dio branding dracvan g-bruik
word. Dit mag hoogstens 7.5 persent totale as o lewer,
en dic as wat na vyl minute so kook in 'n wat:roplosiing
van waterstofchloride wat 10 persent suiwer HCL bevat,
onopgclos oorbly, mag hoogstens 3 porsont wces.

Kakao en Sjokolade. . o

33. (1) Kakaobone is dic saad van Theodroma cacao;
knknobro&l?c of gebroke kakao is gebrand: gebroke kakao-
bone sonder dop of huls, met of sondor dic kiom.

(2) Kakaodceg, insluitende _kakaomassa, kakaoplaat,
onversocte bloksjokolade cn vlocibare kakao is dic vasto
of halfvastc massa wat verkry word deur kt.\kaoprokko te
maal cn dit bevat al die vet wat natuurlik in di: Qrokke
teenwoordiz is. Dit mag in sy water- cn vetveye residuum
hoogstens '8 persent totale as, hoogst:ns 5.5 persent as
wat onoplosbaar in water 1s, en hoogstens 61/ perscent ra
vesel bevat.

(3) Kakao of kakaopocicr is vermaalde kakand:cg
waarvan Of geen vet, of '_n gedeelte van sy vet verwyder is.
Sy water- en velvry ¥ ] mag gst 61 p
ru vesel bevat.

4) Oplosbare kakao, Hollandse proses-kakao of kakuo-
essens, is dic produk wat verkry word d:ur'kulguudeeg
wnnruit of 'n pgedeelte, df gren vot verwyder is nic, mct
alkali of alkalisoute te bechandel. Dit mag hoo;stvns 5 per-
sent aan totalc alkali wat in water oplosbaar 1y, bevat, (di¢
is alkali en alkalisoute in watcr oplosbaar wat nn(unrll_kcr.
wyse teenwoordiz is tesame mct bygevoegde nlkali of
alkalisoutc), gereken as kaliumkarbonnat. Sy water- en
in-water-oplosbare ulkali-vryc residuum moet

::;:I:)c: ::n ldio standaard vir kakao wat sub-regulasie (3)

voorskryl.




491

Official Gazette Extraordinary, 8th May, 1956.

33 h thi 4 "

(5) Preparcd, p or sw
eocousi)s cocgu or soluble cocon mixed with other wholesome
food sub Every package thercof shall bear a label
stating, after the name of the preparation (which shall be
in type C) the words “Containing not less than . .....
(here insert tho number of parts per cent) parts per cent
of dry, fat-frec cocoa” in type H.

(6) Chocolate pastc, confectioners’ chocolate, chocolate
coatings and chocolatc powder are cocoa paste as d:fined
in sub-regulation (2) with or without sugar, cggs, butterlat,
spices or harmless flavourings. Every such preparation
ogall contain not less than 10 per cent of fat-fre: cocoa,
and shall be frce from cocon husks, any weighting sub-
stance, paraffin, or forcign fat other than butter-fat.

(7) Cocoa and milk, chocolate and milk, or milk
chocolate, shall ‘be prepared from milk and cocoa with
or without sugar, whol food subst; and harmless
flavouring substances and shall contain not lcss than
4 per cent of fat-froo cocon.

(8) Chocolatc confectionery shall consist solely of
whol food sub covered or compounded with

chocolate paste or milk chocolate as defined in this regu-
lation.

Chewing-Gum.

34. Chewing-gum shell be free from any harmful
ingredicnts.

Perishable Articles.

35. For the puri:oscs of the Ordinance fresh milk,
fresh mecat, fresh fish, fresh fruit, fresh vegetables, and
any other article of food which is of such a naturc or is
in such form or is so packed as to be liable to d

\

(5) Bereide, saamgestclde, 3 =
kakao is knlguo’of opl%sbnre 'kﬂt::“’sunm of
gesonde voedingstowwe. Elk: pak crmeng ey

0 . pakket daary
skrif dra wat, na dic naam van die an m
drukletter C aangebring moct word) p;;cp"‘m (wat
minstens . . . . . . (dic gotal of dele “-l‘scn;;o‘"de
droé vetvryc kakao” met drukletter Fl moct s:‘rﬂ Pere
X 6) Sjpkuludcdccg. kpnfituursjokulude, sjokol neld
kings cn sjokoladepocicr is knkuud:cg s00s i.{ °bld<bedtl
(2) voorgeskryl, mct of sonder sutker, cier:“ “reguly:
speserye of onskn(jehk-: smaakgowende stowwe. botter g
preparaat moct minsteas 10 persent vetvrye i-‘kElk
en moct vry wees van kakaohulsz, gowiggcw",d:o
paraffien, of vreomde vet buiten bottervet: stom

7) Kakao cn melk, sjokolade )
sjokoﬂndo moet berci word ,vnn mclkenenm'klfk.:rm
sonder suiker, gesonde vo.dingstowwe en onskadelike :;.l“

minstens 4 persent venyrs

v

cwende stowwe, cn  moet
akao bevat.

(8) Sjokoladc-suikergoed bestaon uitsluitend vt
sonde vocdingstowwe bed:k met of saamgestel van
ladedeeg of mclksjokolad> soos hierdic regulasie bepaal

Kougom.
34. Kougom mag geen skadelike bestanddeel bevat

Bederfbare Doedsel.

35. By dic_tocpassing van die Ordonnansic word
melk, vars vlcis, vars vis, vars vrugte, vars groentc
clke ander soort voedscl wat van so 'n aard of vorm

sition or decterioration at ordinary temperaturcs shall be
deemed to be perishablo articles.

Preservatives to be used by Inspectors.

36. The preservatives which may be added to samples
of milk or cream as provided in sub-section (6) of scction
twenty-one of the Ordinance, shall b: trikresol or formalin,
issucd by the lcalth Branch of the Administration of
South West Africa in scaled packets cach containing threo
tubes of the preservative. W“ncrc the addition of a pro-
scrvative is considered advisable and tho sample is not
divided the contents of all thre: tubes should be added
to the sample. Where the sample is divided the contents
of one tube should bo added to each divided portion of
the sample.

Ditamins.

37. Notwithstanding anything to the contrary con-
tained in theso regulations the addition by physical or
cl;]cmncnl rocess of :r:!y vitl:min OIl‘ vitamins or fish liver
oil may be permitt subject always to th: i
provisions of the Ordinanco jc:nd !hmy rcg?xlaﬁ:ns}nbcum‘

Drugs.

38. In respect of any drug or articl i i
the most recent issuc of “th: I?’rili:h Phi:m;nc:;:::’i:dm:g
any official addenda !‘ICIGKO, the standard of compo;ilion
:l(;-cngth, podtcr;cy, punl); ox-f quality shall be that apecil’i-:c‘i

crein, ani n respect o d icle
menﬁol’lcd, L whh[:’h . mnrly rug or article not so

e cationed in the most re
issue of the British Pharmaceutical Codex, recent

the Pharmaccutical Socicty of Great Brilninl:ul;:.“?:dﬂgy
supplement thercto, and such standard shall be that spcciy-
fied therein exc;‘ﬁt as regards the following

articles which shall be exempted from such stan :::l :s_or

of wat g verpak is dat dit onderhewig is aen
binding of bederf tcon gewone tomperature, beskou
bederfbaro vocdsel.

Beder/werende Middels wat Inspekteurs moet gebruik.

36. Dic hcderfwercnde middels wat by &‘l‘k'
roommonsters ingevolge sub-artikel (6) van arl .cm'
en-twintig van dic Ordonnansie gevocg kan word‘dll:e' d
sol of formalicn wat deur dic Afdcling Geson ,:,,
die Administrasie van Suidwes-Afrika “ugcrﬂ:, bederl-
verscéldo pakkics clk met dric buisics van dw(wertnde
werende middel. Waar dic byvoeging van 'n be s
middel raadsaam beskou word on dic mionster d':lo mowstef
is nic, moct dio inhoud van al drie buisics by ¢t die inbovd
gevoeg word. Waar dic monster vgrdccl is, Mmoo die mot
van ccn buisio by olke afsonderlike deel van
gevoeg word.

Ditamines.

) asics
37. Alle strydige bepalings in hnordlch:;‘si“;, prose
spyt kan die byvocging dour fisiesc of CHOT L epor
van ’n vitamino of vitamines of van vulg"o ,hifvoreu“‘
loof word met inagncming ste ven dic op

van die Ordonnansio en hierdic rogulasics:

Geneesmiddels. el wat
38. Ten opsigte van 'n gonclsmidd"l of arthe v

s opoit .
dic jongstc uitgawo van die ,»British Pl‘;nr:::: Ptlie samt

amptelike byvoegscls daartoc gemoem WOrd G5 L pjiteit
stcl ingsgchny;\(’e, gkrng, sterkts, sunverhc:‘n°opsig“, \-:ln
dic voorskriftc daarvan voldoen, cn == wor

0 noem
gencesmiddel of artikel wat nio ,“]d“"cg:; awe "":d
maor wel genoem word in d'u,c 19"5’di° ‘.‘ﬁmrml’“‘ o)
,British Pharmaceutical Codex dcu; n byvocs :,-,‘ou
Socicty of Great Britain' uitgeze: © ke word, M50
moct dic standaard wat daarin vOOrges dg{varmdde guil;"
word, behalwe tno opsigte van diz OnCOTl o geards
middels of artikels wat van sodanige °
sluit is:—



g Offisitle Koerant, 8 Mei 1056, -
prtish pharmacestical c“.m . Toilet vmf::: o British Pharmaceutical Codex, Sinoniem,
152 R i o e Aiin S i | IS
) -dil::u;ﬂic)'“"“m :Com!»- . &,"o;ﬁum callosum oa?:diqu:";licyli.mm .Com]‘)o- : “mning“'::,l
e G o Cra cum Cumplos | . © GlderEE

Salol mouth-wash
Erasmus Wilsons' Hair Lot
Milk of rases -
Nursery hair lotion
Unscented vanishing cream
Witch hazel cream
Pulvis pro pedibus
é‘?ua coloniensis

mpound spirit of pimento
Aqua Lavandulac P
Rosewater omntment

4 Cocct s 2
L3 Clolis Compositus -
Ly Amygalae Ammoniata
o Resie
10 Sl;rhtﬂtﬂ." c
acidi ,(‘g.;:!r_ncl . . .
" melidis . e
P‘."‘“ 2::;.: Salicylici Compositus
ha-‘m Coloniensis .«
?‘m Myrciae Compositus .
irns lavandulue compositus .
oo Aquac Rosae . .

L.:’ﬂ::‘: Camphorae Durum Camphor ice
Ll;;?mmm Mcthylis Salicylatis )
Analgesic balsam

Compositum ~ « + . .

39, Dutch Medicines.—The standerd in respect of the
Duch Medicines listed hercunder shall be as laid down

the current cdition of the British Pharmacopocia, or
Bitish Pharmaccutical Codex published by the Pharma-
cautical Socicty of Great Britain or in any supplemecnt
thereto:—

LIST OF DUTCH MEDICINE FORMULAE.

Lin A—Dutch Medicines (the formulac of which are
equivalent to the British Pharmacopocia or British
Pharmaccutical Codex Preparations).

Liquor Cocci i
hqporo Salolis Comp
tio Olei Am A
Lotio Rosae ygdfm
Lotio  Staphisagriae
Pasta acidi stearici |,
PastaHamamelidis

- (k‘rf;cnillcvloeislo(

PR

. Erasmus Wilson-h
« + Melk van rose
. e ginduhumiddcl
ngegcurde verdwynroom
Hasclaarsneeu of verdwyn-
o smecrsalf

Pulvis Acidi Sali ylici C
gP!l’ims h(:»lnnicnsis & i
piritus  Myrciae Coi itus
Spiritus 1 T ndal mprou.
ngucatum Aquac Rosae
ygguenmm Camphorac Durum
b 12e (Baltoctar]

- Keulsc spiritus; Keulse waser
. ?plrilus nental compositey

Rooswatersalf
. Kanferys

Compasitum . Pyndodende smeersalf

39. Hollandsc Medisyne—Dic standaard ten opsigte
van Hollandse Medisyne ‘wat hierond:r genoem word, is
dié wat in dic lopende uitgawe van di: British Pharma-
copoeia of dic British Pharmace:tical Coder wat die
»Pharmaccutical Socicty of Great Britain” uitge:, of 'n
byvocgsel daarvan, bepoal word:—

LYS FORMULES VAN HOLLANDSE MEDISYNE.

Lys A.—lHollandsc medisyne (dic formul: waarvan ge-
lykstaan met preparate van dic British Pharma-
copoeic of British Pharmaceutical Coder)

’ 24

) : dtish P British
D M, Bch Phrmcopecie or BN e Madiga, i Phrrise of B
Vordgtillende Tinct Ferri Perchloridi B.P.C.  Bloedstillende druj . Tinctura Ferri Perchloridi B.P.C.
bagoe S l(“‘Ic'ilr:l::\m: of Fc:'ie Chloride) ppels T(Tin:mxe o: F':;'f’ecal(‘:gd’)
-essens Tincture Buchu B.P.C. (Tinc-  Boegoe-cssens . Tincture Buchu B.P. ine-
Dialmple; by o gt R i i Hatsinen Flogi i, Masia
pleister . Emplastrum Plumbi in Massa Daipalmpleister . e e mPP m Sl o, b )
Do B.P.C. (Lead Plaster in Mass) Soe Btll:;oi.flgl’c (B::l:in) Mass,
T vt ool ins > 3 Docgactie .+ . . - n:(l'?rlnum :;r;:rz:;um B.P.
. Peru) alsum 5
Direldrek {[eliom of ; i Asafocida D.PC. (Asafetida)
5 « « . . Asafoctida B.P.C. (Asafctida) Duiwelsdrek . . . . As -
Divelsirekdruppels Tinctore :;\safoclida(c B.P.C. ) Duiwelsdrekdruppels . . T?';‘Ii::uz’:';‘uxg:fcn%sc
Viert, Tincture of Asafetida)

Croumomotie S:u(nbucus B.P.C. (Sambucus) Viiertee . . . . . ?ﬂbucﬂ!n}?;*’{%n(cs;':;:“; i
tief Ipecacuvonha (Pracparata B.P. Grouvomotief . . . . PE';,:‘I‘::“] Ip“xp .
Clen.y), (Preparcd Ipecacunnha) Mixtuta Scansc Composita B.P.

ymmengsel Mixtura Sennac Composita B.P.  Gal-en-slymmengsel . Seandc
L (Compound Mixtue of Scuss) goplos e e o S
Seplossing - Liquor Amoniac Dilitus B.P. . Hartsharingoplotsiag ' Dilute Solution of Ammonia)
ruppels sp:lu!e‘Sc:lutyonrof ey Hoff Is . . . Spiritus Actheris (;0‘;?9’}“""
L Sp pat b B.P.C. (Compound Spirit of
B.P.C. (Compound Spirit of . Ether)
Kaaiy Ether . ; . Anthemiis B.P.C. (Chamomile)
x'"'ﬂl:% . Anth ! B.P.C. (Ch ile) K:mg::e’“;e“ - oo T?nc!un Anthemidis (Tincture
Ka, L . « Tinctura Anlll\emidll (Tincture Kamille. % of Chamomile) .
3 3 of Chamomile; 5 " . . Pulvis Rhei Compositus B.P.
Peler . . Pulvis Rhei Com)posims B.P. Kinderpocier .+ Compound Powder of Rhubarb)
lE’""u* sc"‘mP"““d Powder of Rhubarb) " % s e W lhiumum Peruvianum B.P.
\ : Balsamum Peruvianum B.P. Miangolie . . (Balsam of Peru)
el (Balsam of Peru) Mierotic . . . . Carbonci Disulphidum B.P.

Carbonei Disulphidum B.P.

Carbon D:sulphide)
Mf e w . Un(gucntum 11 drarg. Oxid. Flav.
h'u..u B.P.C. (Yellow Mercuric Oxide
. Ointment) . "
: Unguentum  Hydrargyri Oxidi
My Rubri g.r‘ : (1)\ Mercuric
d Oxide Ointment)
ke Vhee L Spiritus Menthue Piperitac B.P.

Carbon Disulphide)
Un(gumlum I -dnl',:ng. Oxid. Fla.
B.P.C. (Ye!fow Mercuric Oxide
Ointment)
Unguentum  Hydrai
Rubri B.PC. (R
Oxide Ointment)
.- Spiritus Menthae Piperitae B.P.
(SYiril of Peppermint)
m|

Pampoensalf . .

Patatsalf .

ri Oxidi
Mercuric

Pepcrmentdruppels -

en ’ iri ; i B.P.C. 1934
Mickpleigter E (Sf":‘ o PF%"E';% 1934 Rooidefensicfpleister . . E d’ r:;"];‘l':' ;3'“ B
e s mplastrum Fei .. i | ¢
’ tura L fulac Composita
e (o o ia  Roolavemel . . - - THOW (Counpound Tinfure of

. Tinctura I
B.P.C. (Compound
Lavender, o

. Ungucnlum)llydnrgyn Dilitum
B.P. (Dilute Ointment of

Tincture of

Nienyg

Mercur,
&*“mn. ’ .. Plagt Nonosidum BE. (Lead
P Mon-oxide) _ .
\’%P = Vinum Colchici B.P.C. (Colehi
Pely cum Wine)

i i Perchloridi B.P.
= ;:lrulii;:r:f I-Eerric chloride)

Lavender; )
Ungummm)llydnrgyri Dilitum

Ruitersalf - - 5P, (Dilute Ointment of

Mercur
Rooiminie . Plumbi z\);c)moxidum B.P. (Lead
. : Monhei B.P.C. (Colchi
i . Vi Colchici B.P.C. -
Ginkingsdruppels .+« Vx:::: Wince)l ”
. Liquor Ferri Perchloridi B.P.
e 'Solutian of Ferric chloride)
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Dutch Medici
Staalpille . . . .
Sterksalf . . . .

British Pharmacopoeia or British
Phar tical Codex Equicalent
. Pilula Ferri Carbonatis B.P.
(Pill of IronmCalfbosn:lte) -
Unguentum Methylis Salicy
G i Bi’.C. C d

P omp
Methyl Salicylate Ointmznt)
Acid Sulphuricum Dilutum B.P.C.

ﬂDilulc Sulphuric Acid)
Pulvis Rhei (?omposims B.P.
(Compound Powder of Rhubarb)
Tinctura Benzoini Composita B.P.

Svurdruppels . .
Suurpoeier « e e
Turlington § @ @

(Compound Tincture of Benzoin
Verdwynpleister .+ . Emplasirum Plumbi (Lead Plaster
Wi'dcl:mkfpleim 5 Emplastrum Plumbi (Lead Plaster

Spiritus Aetheris Nitrosi B.P.
(spirit of Nitrous Ether)

List B—Dutch Mecdicines (the names of which ar: Afri-
kaans or Hollands translations of official descrip-
tions (or synonyms) of British Pharmacopocia or
British Phar ical Codex subst ; and/or
preparations).

Anysolie . . . . .

Antimoonwyn .

Amikatinktuur

Witdulsies . . .

Oleum Anisi B.P. (Oil of Anise)
. Vinum Antimoniale B.P.C. 1934
(Antimony Wine;

Tinctura Arnicac Floris B.P.C.

T (Tincture of Amica Flower)
Balsem-Kopiva . . * . Copaiba B.P.C. (Copaihn
Basilikonsalf « « . Unguentum Colophonii B.P.C.

Oaloshony Oitment B.P.C.)

Oleum DBergamottae B.P.C.
(Oil of Bergamot)

Buchu B.P.C. (Buchu)

Tinctura Zingiberus Fortis B.P.
(Strong Tincture of Ginger)

Unguenium Co'ophonii B.P.C.
(Colophony Ointmeat B.P.C.)

Jal:gw Pulverata B.P, 1932
(Powdered Jala {,

Oleum Cajaputi s .C. (Oil of

t

Bergamotolie . . .

Boegocblare o e e
Gemmer Essens .

Harpuigsalf . . . .
Jalappocier o e e
Kajapoetolie . . .

Hollandse Medisyna,
Staalpille . . .
Sterksalf

British Ppa,.

Pharmauulio':; ‘(godtbezl

Pilula Ferri Carpogyg, %
(Pill of Iron Ca; bol; "

1]

e
Suurdruppels & Acid.sulph“:i:;’:'s““o‘h Po>
Suurpocier . .o P\S?ﬁl"}‘fhesa“&g;i:ssﬁfd‘z "
Tulogen . . .. Tl Povie iy,
Verdwynpleister “« w @ Elgﬁzmmﬁﬁi?“:rnuu
Witdefensiefpleister . (Lead Plagy

Emplastrum Plumbi (Leaq Plagteyt

Spirttus Actheris Nitrag; !
(spirit of Nitrous E:L:)P

Witdulsies

Lys B.—Hollandsc Medisyne (dic nam: ¢ ikasn
of Nederlandse vertalings is ‘;::“:,: ﬂih
skrywings (of sinonicme) van Briti Pharme
copoeia- of British Pharmaceutical Cadu-snm'
cn/of preparate). *

Anysolie . ..

Antimoonwyn . . .

Armnikatinktuur . . .

Balsem-Kopiva .
Basilikon:

Oleum Anisi B.P. (Oil of Aui

. Vinum Anlimoniale( n.r,cﬂﬁ'ﬁ)
(Antimony Wine}

Tinctura Armicac Floris BPC
(Tincture of Amica Flower)

.. Copaiba B.P.C. (Copaiba)

. . Unguentum Colophonii N.P.C.
Colophony Oitment B.P.C)

Oleum Bergamottae B.P.C.
(Oil of Bergamot)

Buchu B.P.C. (Buchu)

. . Tinctura Zingiberus Fortis

(Strong Tincture of Ginger)

Harpuissalf 6 e e Unguentum Colophonii B.P.C.
(Colophony Ointment BP

Jalap Pulverata B.P. 1932

owdered Jala)
Olgum Cajaputi E{’C. (o

Bergamotolie . .

Boegoeblare
Gemmer Essens .

Jalappocier . e
Kajapoetolie . . . .

" Cajaput) Cajaput

Kaneelolie & @ @ s Olegm Cinnamoni B.P.C. (Oil of Kaneclolie . . . Oltugi pCir)mmoni B.P.C. (Ol
. ca(.lm':amonlgp — Cinn;munlgP (Campher

Kznfe.. . . & s mphora B.P. T’ Kanfe . . . . Camphora B.P. P!

Kanferolie « +« « . Lini Camphora D)P Kanferoli « e v Liniyﬁmlum Camphorae D)J"

(Liniment of C;mphor)
. Oleum Phenolatum B.P.C.
(Phenolated Oil)
Ol(e)ui;n Crotonis B.P.C. (Croton

Karbololie .

Krotonolie .

Naeltjicolie « « « . Oleum Caryophylli B.P. (Oil of
Cloves)

Opodeldoc « « + . Linimentum Saponis B.P. (Lini-

Paragorie, Paragoricse elikser

ment of Soal

Liniment of Camphor)
Oll(nmr\“ tholacl;:ln; B.PC
Phenolated Oil
Olgume n(‘;rolonil B.P.C. (Crotod

Karbalolie . = .
Krotonolie .

Oil X
Olenn)\ Caryophylli B.P. o1

Cloves, 3 P
Lini:mntznm Saponis B, (Lisk
ment of Soap)

Nacltjicolie e e e

Opodeld . . F

. Tinciura Opii h B.P.
8C:5mphoraled Tincture of
pium

Pepermentessens o .
Pepermentolie . . .

Spiritus Menthae Piperitae B.P.
(Spirit of Peppermint)
Oleum Menthae g’eiperiue B.P,

(Oil of P ot
Rbei Pulvis eﬂ'.r?'::n )s

Tzatrlﬂ;hgg:ed&%m“of

Soi P fenthae pipesoe
Olgusxﬁ:ﬁl:{::ml:?gi;ﬁue BP.

* (Ol of Pﬁgr?l;:?d a

Paragorie, Paragoriese elikser .

Pepermentessens ¢ ®

Pepermentolie . . .

Rhubarb)
g:gqqlums I:.l;.u(Cmsote BP)
uininae Sul B.P. ini
el p! (Quinine

Teerolie . .
Wikinapoeier

.

Ointments, Creams and Powders.

40. Ointments, creams, powders and simil
int'cndcd for ap li'caliou t:: or uio for thst:nllnusrrlazlubs’l:;: c:
heir shall be frce from any harmful ingredi:nts. The

contents of any package sh correspond with ;

c 1 any state-
ment on the | as to their nature, composi’l'ion or
origin.

Surgical Dressings.

41, In respect of surgical dressin, imi s
the standard of gompositrison shall be gt:m:rs;‘::il}?:dnir: ctlI:
moslt ln;cficr;: cd‘:m;hof the Britlisléophurmuccuﬁcnl Codex,
ublished by the Pharmaceuticul fet S y
gr in any supplement thereto, clety of Great Brltain

Soap.

42. (1) Sosp ia the form of bars, tablets, flakes or
chips for houschold, laundry o toilet purposes shall contain
not less than 45 per cent of fatty acids, of which not

Rahaskh lor . . . Rhei Pul\;,i; 2
4 Rhubarl te B.P-

Teerolie , . . . . Cf<,°?°‘“‘“5u‘{‘i',.(cm°““”"

Witkinapoeier . . . Quininae SWp

Sulphate)

Salwe, Smeergoed cn Poeiers. stow

.
. like 1
40, Salwe, smcergoed en poeiers of -go:,gf' o wens
wat bedoel is vir aanwending op, of 8°brmnddccl pevat
like vel, of hare, mag geen skadelike bc""ens“m i
Dic inhoud van clko pakket moxt °°rc[ dic aord 5
verklaring op dic ctiket daarvan, wat b-:!ll“’
stelling of oorsprong van dic bestanddele.

Chirurgiese Derbande.

41. Ten opsigtc van chirurgl ceu
gelyke nr(ike]spm%ct dic standaard Vnariﬁsh Pharm
wees wat die jongste uitgawc van die » voorskfyr’- "
tical Codex”, of 'n byvocgsel .dnﬂf"‘;"'c e
deur dic ,,Pharmaceutical Society ©
gegee word.

Seep.
42. (1) Scc% in die vorm van

of snippers vir huishoudelike, wasgocd~
moct minstens 45 persent vct;nrz pevat, W8®

ese verband

Kke
o
ten’

. vi
kl:d’;e @
hoos*

stenc, k¢
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b one-third may be replaced by resin acids;
aore U ot contain moro than 0 er cent of freo
d b kali calculated as sodium hydroxide (Na OH), and
“:ﬁucbe frct; from any harmful ingredicnt.

&

words “purc”, “purest”, “best”, ‘supcrior”
1“1;icrst ade”, “first quul.nK", “No. 1 Q[l:nlitv":
-finest “lity" “highest grade”, “highest quality” or any
Al 9ords ' indicating or suggesting special " excellence
¢ erority shall not appear on or on the label of or
$UPE dvertisement referring to any soap which contains
I"{;mn 62 per cent of fatty acids of which not more
less onc-quarter may be replaced by resin acids, or more
i cent of free caustic alkali, calculatzd as

1 per
:;,’?,,,? hydroxide (Na OH).

) \Medicated sosp, naphtha soap and other special
«aps, other than thosc roferred to in sub-regulation (7)
g lymnform to the standard f.or sos) in respect of fatty
yids prescribed in sub-regulation (1) and_shall be free
fom any harmful ingredicnts. The provisions of sub-
wezilation (2) shall also apply to such soaps, save that in
,; t of soap containing naphtha or carbolic acid (phcnol
its homologues) or both thesc substances, but no other
secial ingre icnt, the limit of 62 per cent for fatty
wids therein specified shall bs reduced to 60 per cent
us to allow for the addition of the special ingredicnt.

(4) Soft soap shall contain not less than 35 per cent

fatty acids, of which not more than onc-third may be
rplaced by resin acids and not more than 0.75 per cent
:\[ g;;) caustic alkali calculated as sodium hydroxido
Al o

(3) Abrasive soap, whether in powder, paste, tablet,
ake or block form, is a mixture of soap and silios,
und, pumice stone or other incrt abrasive matter and shall
wnlain not less than 25 per cent of such matter. The
puckage or wrapper of such mixture shall bear in type D
te words “Abrasive Soap”, “Abrasive Soap Powder”,

ice Soap”, or other words indicating that it contains
drasive matter or is intended to b used for scouring or
plishing, If there is no ackage or wrapper such words
thall be clearly and lcgiglo stamped or cmbossed on
ach tablet, cake or block.

(6) The standards of composition prescribed by this
"F_thon shall apply to soap ﬁ[-’om the gmc of completion
*Lits menufacture,

,“1(7‘), The standards of composition prescribed by this
ation shall not apply to any soap specially manufnc-
vad. to meet specific requir ts in ion with
""h‘"f;y mining or other industry, provided that it

Y

myss:fic for the purposc intended and is not offored
ni‘b'"clqnu_
8o Every package containing a disinfectant shall

8 label sq; i i h
S ng the particulars requircd by paragraphs
r)di'r:?.c ) of sub-section (D of secsion nineteen of tho
Faph (b)e’ in type D, and dircctions for uso under para-
@ type

H?[ the said sub-scction in both official languages,

li(:l)'idln determining tho germicidal power or olﬁcnc{
Royp f BCFmicides gclonging to thc phenol or cresol
g !hn]; the J;‘"‘POSH of the Ordinance, pure carbolic
Cpre. be the unit or standard and the result shall
Setermipeed a8 the “Carbolic Acid Co-cfficient”, The
An"“"r:"o" shall bo made by the method prescribed in
ﬂtlc"n~ oreto, us, a co-cfficient of 1({, means that,
Poerty|a"ed by this method, the liquid is ten times as
Bermicide as carbolic ncid‘s'

3
“"98 )in'l;l;‘e ;““l‘l of every such determination shall be

® form shown in Annexurc B hercto.

o, .
4 s’s:n, Cigarcttes and Snul]. wl
1 POrtion 0 Cigars, cigarettes and sauff sha
@eotinigm, °f any” plant “other than the tobacco plant
wh cu) and shall be free from amy harmful ingro-
'"y‘h ‘ontents of an package shall corrcspond Wit

tem, N
“tgin. "t O0 tho label as to their nature. composition

I contain
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ecn-derde deur harssure v

hoogslcps 0.25 persent vry“l:;!nefldrus aii b
as natrium hidrokside (Na OH)
bestanddcle bevat nic, '

i '(2) l?lc"woordc nsuiwer”, | suiwerstc”, ,beste”, ,meer-
erwaardige”, |, fynste”, we:rste-graad”, | cerste kwaliteit”,
rykWIElll.Cl‘s No. 17, kwalitcit A 177, »hoogste graad”, hoogste
kwaliteit” of ander woorde wat besond re uitnemendheid of
meerderwaardighcid aandui of t: Lenne gee, mag nic op,
of op dic_ctiket van. scsp, of in 'n advertensic oor seop
verskyn nic, tensy dic s:ep minstens 62 persent vetvure
bevat, waarvan hoogstens ecn-kwart d:ur hars.ure vervan

mag wees, cn hoogstens 0.1 p:rsent vrye bytende alka

gercken as natrium-hidrokside (Na OII) mag bevat.

(3) Geneeskundige s:ep, naftasccp en ander spesiale
scep buiten dié wat in sub-regulasic (7) genoem  word,
moct voldocn nan dic standaard vir se:p ten opsigte van
vetsurc wat sub-regulasic (1) voorskryf, cn dit mag geen
skadclike bestanddele bevat mie. Dic bepalings van sub-
regulasic (2) geld ook sodanige s:ep, buiten dat, ten opeigte
van scep wat nafta of karbolsuur {fenol of sy homolde)
of albei bevat, maar geen and:r spesiale bestanddesl nie,
dic minimale beperking van porsent vetsure  daarin
gespesifiscer, verminder word tot G0 per ent ten cinde
voorsicning tc maak vir dic byvocging van dic spesiale
bestanddeel.

(4) Groenscep moct minstzns 33 persent vetsure bevat,
waarvan loogstens cen-derde vervang kan word deur hars-
surc cn hoogstens 0.75 persent vry bytende alkali, gercken
as natrium-hidrokside (Na OII).

en dit mag
.llkuli bevat, gercken
en dit mag geen skadclike

(5) Skuurseep, hetsy as pocicr, pasta, tablette, koekies

of blokke, is 'n mengsel van se:p en silika. sand, puim-
stecn of ander onakticwe skuurstof, en moct minstens 25
persent aan sodanige stof bevat. Die pakket of omslag van
50 'n mengsel moct dic woord wskuurseep”, ..slguursce -
ocicr”, ,,puimscep” of and-r woorde wat aandui dat dit
'n skuuriniddel bevat, of bedocl is as skuur- of polecrmiddel.
met drukletter D vermeld. As daar geen pakket of omslag
is nic, moet die woorde duid'lik lcesbaar op elke tablet,
kockic of blok gestcmpel of uitgedruk staan.

(6) Dic standaarde van samestelling wat hicrdie regu-
lasic voorskryf geld scep van dic tydstip wanneer die ver-
vaardiging dnarvan voltooi is.

(7) Dic daarde van wat hizrdic regu-
lasic voorskryf geld nic secp wat spesiaal vervaa 15
word om gman besondero vercistes to voldoen in verbun
met wolwasserye, myn- of ander bedrywe nie: Met_dien
verstande dat dit dan _uitsluitend gebruik word vir sy
bestemde docl cn nio vie herverkoop aangebicd word nie.

Ontsmettingsmiddels. .

3 Elke pakket wat 'n ontsmcttingsmiddel b:vat,
mocl.‘%n (;[)mk.rift nlx,c( drukletter D uanhé, Waarin_diz be-
sonderhede staan wat paragrawe (a) cn (c) van sub-artikel
kl van artikel lm.’uls’m van dio Ordonnansic vercis, as
oog( gebruik ysings met drukl II in albei ampte-

like tale soos paragraaf (b) van dio vermclde sub-artikel
vereis.

ic vasstelling van dic kicmdod:nde krag of

slcrk(lz) :Zl d::n nkiemdoficnd: vlocistowwe wat by die
toc| n<s§rr15 van dic Ordonnansic onder [:nol- of krc«)lgracs
rcs!’oélccr is suiwer karbolsuur, di cenhcn_d of standaar
“moct "dio uitslag uitgedruk word ay dic karbolsuur-
ﬁn“ffisiént". Dic vasstelling moct oore:nkomstiz dic meta-
d‘,: wat bylac A hiervan voorskeyf, geskizd. (Dus beteken
b ¢~ko,3[ﬁsii~nt van 10 dat dic vlocistol as kiemdoder vuli.-m
htzcrdic vasstellingsmetod: tien kcer sterker is as karbol-

suur). )
;o uitslag van clke dergeliko vasstelling moot
\‘olgc(l?!) dli);e\':r':llﬁl bylac B hicrvan uitgedeuk word.

., Sigare. Sigarette en Snuif.
T‘bd:‘l T‘nbnk sigare, sigarctte en snuif mag ugcen deel
i t buiten dic tabakplant (Nicotiana) bevat nie.
nige plant buiten di g : bave
ity cen skadcliks bestanddele inhou nie. Dic inhoud
en ":-:ﬁ 5 akket moet oorcenstem met die verklaring op
:l:: cliklt;:l aarvan oor dic aard. snmestelling en oorsprong
van dic inhoud.
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Nothing in this regulation shall be decmed to provent
the addition of stramonium, lobclia or other special in-
gredicnt to any article intended for smoking or use by
persons suffering from asthma or other diseasc, provided
that the addition is stated on the label.

Duties of Anadlysts, Pathologists and Inspectors.

45. (1) The dutics of analysts and pathologists under
the Ordinance shall be to analyse or cxaminc and report
on samples of food, drugs and disinfectants taken and sub-
mitted to them by due authority under the Ordinance,
and to carry out any other dutics devolving upon them
under the Ordinance or regulations. Reports on such
samples shall be in the form shown in_Anncxure D, or, in
the casc of disinfectants, in Annexurc B.

(2) The dutics of inspectors shall be to makc such
inspections and to purchasc or take such samples of an
article of food, drug or disinfcctant and to carry out suci
other dutics under the Ordinancs and regulations as may
be instructed by the Sccrctary or his duly appointed deputy
authorised to act on his bchalf, or — where the inspector
is cmployed by a local authority to which the administra-
tion of the rc{nli\'c provisions of the Ordinance and regu-
lations has been dclegated by the Administrator under
sub-section (3) of scction two of the Ordinance — by the
Medical Officer of Hcalth or other duly authoriszd officer
of such local outhority.

(3) Whenever an inspector scizes or removes any
article under the provisions of the Ordinance or these
regulations, he shall tender to the owner or his manager,
sgent or scrvant Ercscnt, a copy of an inventory of all

articles removed by him, duly signed by the inspector
and witnessed.

Registration of General Warranty.

46. (1) Applications for registration of
rantics, and certificates of registration of suc
shall be on the form shown in Annexurc C.

|lull(2!2c:9c fces for registration of general warranties

(a) For cvery initial registration, and to cover

encral war-
warranties,

the period ending 31st March next cnsuing  £5.5.0
() For cach rencwal up to 31st March next
ensuing . . . .. 2110

Such fces must be paid to the Sscretary
certificatc can bo issued. Ori
tion should

t % before the
gl:}al certificates of registra-
pany all app for rencwals,

Penalties.

47. Any person who sclls any article of food or an:
drug or dxxsi!\fcﬂnnl or any other article mcnlioncdnix
thesc regulations which is not in accordunce with any
provision or rcquircment of these regulations or who other-
wisc contravenes or fails to comply with any such pro-
visions or requircments shall be Qiablv: on conviction for
a first offence to a fine not cxceeding £50, and for a
sccond offcnce to o fine not cxceeding £109 and for an
subscquent offence to a fin: not cx:ccdin"' £200; or x{'
it is pro\'cd. that the offence was kno\vilngy or \'\'ill'ull
commilted. my:cnd of lur in addition to a fine, to imy-
risonment with or without hard labo ' 1

zxcceding P gty bour for o period not

—_—

ANNEXURE A.

Method of Determining the Carbolic

Liquid Germicides

The mcthod of determining the  permici .

or efficacy of Ii‘l"ifl'gc"“i“idc‘glor lht:g r::::::\l’ opto“ﬂca:

Food, Drugs and D:\'ml’c.clunl Ordinnnce. ‘Ro. 36 of 1952,

shall be in_sccordunce with the British Standard Technique

for determining the Rideal-Walkzr co-cfficient of disinfec-

tants as Inid down in pamphlet No. 541, 1934, published

by the British Stnndurds' Institution, 28 Victoria Street,
London, S.W.1, and reprinted hereunder:—

Acid Co-rfficient of

Geen bepaling in  hierdic i
byvocgmg van stramonium, lobe{ieng“:,?l:":d" gler
standdele tot enige artikel wat bedocl 10" spesial,
gebruik te word deur lyers nan asmg of 0 ook
nie, mits hierdie tocvocging op die etiket venr mnnld:

¢}
Pligte van Analiste, Patalog en Inspektours,

45. (1) Uit hoofde van die Ordo, "
en patalod se plig om monsters ml;n voedi fh‘ nalie.
en ontsmettingsmiddels wat behoorlik inpe l?g”’ Beaeey.
tiging van die Ordonnansic genoem is cng";"’ ge die
clé is, tc ontleed of ond:rsoek, en om vers?u Hall

oen, cn om al dic ander pligts uit te voer :‘5 daaroyy

dic Ordonnansic of die regulasizs aan hullo o, 280,
Verslac oor sodanige monsters moct in dje voege.; S
wat in bylac D staan, of, in die goval van u;rtrsn Seskim
middcls, in dic vorm wat in bylac B staan. metting

(2) Dit is die inspckteurs se plig om inspeksie
vocr, om monsters van voedings-, genze;- of ontsmett;
middels tc koop of te ne:m en om ander pligte in “nf;.
dic Ordonnansic en regulasizs uit te voer in opdrg ©
dic Sckretaris of sy bchoorlik aangestelde p]uuver?:
wat gemagtig is om namens hom op te tree, of waar
inspckteur in die diens is van ’n plaaslike bestuur
ingevolge sub-artikel (3) van artikel twee van dic Ordoa.
nansic deur dic Administratcur gemagtig is om die betrokke
bepalings van dic Ordonnansic en rcgulasies uit te voer,
dic g kundig: gesondhcidsbeampte of ander behoorlik
gemagtigde becampte van so ’n plaaslike bestuur.

(3) Telkens wanneer 'n inspskteur ingevolge die

I van die Ord ic of hicrdic rcguinsies 'n artikd
verwyder of daarop beslag 13, moet hy aan dic eienaar
sy bestuurder, of sy agent, of sy bedicnde wat mooatik
teenwoordig is, ’'n afskrif gee van ’n lys van el
artikels wat hy verwyder het, en die inspekteur moet
'n afskrif behoorlik voor 'n getuie ondertcken.

T
Stagy,

ansio iy

Registrasie van Algemene Daarborg.

46. (1) Aansockc om registrasic van algcmenc
borge CXI(rg islrnsimcl'til’ikm:° van sodanige waarborge
geskied in sie vorm wat bylac C aangce.

(2) Dic registrasicgelde vir algemene waarborge

(a) Vir clke ecrste registrasic, wat dan strek )
tot op dic 3lste Maart cersvolgend

(b) Vir clke hernuwing wat dan strek tot )
op dic 31stc Maart daaropvolgend -

r is betas!
Dic bogenoemde gelde moct aan die Sekgc%fo‘;xwk_
word voordat dic scrtifikaat uitgereik kan worc. %
like rcqistrnsicscrﬁﬁkntc moet alle aansoeke ©
vergesel.

Strafbepaling.

47. Elkcen wat ’n voedings-, B"‘“"hf"r
middel of cnige ander artiksl waaroor BIEF
gaan. verkoop, as dit nic met cnige bepaling
ynnbhic{'dic r%«;ulnsics o:rcc‘;\koéno?l?
n bepaling of vereiste by daa 2l o straldd
is bypsk\llhigbcvinding aan 'n_cerste 00'"""’:1'"}’, indin3
met ’n bocte van hoogstens £30. on by ’hw ;
aon 'n tweede oortreding m:t 'n b'oﬂcﬁvud"in et 0
en by cnige daaroovolgend: skuldigbevin 5

¢ die
van hongstens £200; cn ns daar bewys wor ~:nplnf ol
n

ontsm¢
v L}
ie reg"l‘f‘ "

treding opsctlik of mocdswillig begasn 1 10 4gnist
so 'n oc{’cs. of bo ¢1 behalwe so 'n bot';: e::t of sond®”

vir 'n tydperk van hoogstcns ses moaf
dwungnrgeid.

BYLAE A.

. mf'xﬂ,”’
Metode vir die Dasstelling var dic Karbolt o
van Kiemdodende ’”"""”“"ic op vo:q:n!‘”
. By dic tocpassing van dic Ordonnan onnansic, ¢y
Gcnch- cn ‘o(;'r:tsmc't’tingsmiddcls 1952 '(con:gndendtﬂgta
van 1952), moct dic wysc waarop di® ':(awwc VoS5’
of sterktegraad van kiemdodend= Vloﬂ(.nnick wees
word, oorcenkomslig die Britsc_standnar€iidzne vr
dic bepaling van die Ridcnl-\"nlkcr'kﬁ'ﬂ 541 v
smeltingsmiddels soos necrg-lé in ynm. Leiom,
uilgegee deur dic British Standards 1nstteh "
straat, Londen S.W 1, cn hieronder herdr

et
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-
i Technique for Determining the Rideal-
yiih s%;’;,:fr o B fictent of Disinfectants,” ¢

Yol .clopment of thc presont techniquoe of the
@in h j.\%;;licl? test cvery stage of the pro::l:durc has
Ri ; \he subject oi.thc closest nunlysl.s. as the result

¢ef Jich inquiry it has become evident that the

chicl P
nntri:‘l':‘ adhcrence to cvery detail is esscntial if
:oncordant results arc to be secured by different
workers.

. Ceanliness of working throughout the test is cssen-

) il to uvoid accidental contamination. The test
should be conducted in a laboratory freec from dust
and draughts. .

ey Oreanisms that have survived the action of a dis-

fif) inrﬁ-'"‘"‘ shall in no circumstanccs be used in the

test.
APPARATUS.

laxulating Loop.
A loop, 4 m.m. in internal diameter, is formed at
end of a length of 28 S.\W.G. (.0148 in din.) wire
platinum, or platinum iridium alloy, which is wmade
nm. long from the loop to tho holder, the latter 'con-
dsing of a thin metal rod or tube.
The loop is bent at such an angle to tho length of
wire as will facilitato the rcmoval of the loop ver-
tally from the surface of the liquid while kecping the
fane of the loop horizontal.

Incubator.
An incubator, set and maintained at a tempcraturc
3 C L 1° C. Care should be taken to ensurc .that
temperature throughout the incubator is reasonably
toostant,

Fipettes.
Several accurately standardised pipcttes, made with
¢opacity of 5 ml. ¥ L
D"Pii'ls Pipitte.
A sterile dropping pipette made to doliver 0.2 ml.
Sout3 rancpPing pip

Vedication Types.
Five sterilo plugged 5 in. X ¥ in. test tubes.
M%h;rnntivcly, special bottles may be used. Such vessels
© made in fused silica, in two parts, dimensioncd

Togley ;’T:lfoxs.pcr part or cover to tho bottle should

1Lin.
1
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|
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Britse Standaardtegniek vir di i
g Bepaling van die Rideal-
IWalker-KogJisient  Ontimert i “
Opmerkingse. | van Ontsmettingsmiddels.
(i) Met die ontwikkelin i idi i i
let d g van die huidige tegnick v
dic Rideal-Walker-toets is clke stap 5mn ‘dﬁ: pkro::
ure onderwerp nan dic sorgvuldigste ontleding, en
ten gevolge daarvan het dit duid -lik geword dat die
strengste Anndui aan clke d:tail noodsaaklik is as
;;;Skl"cndc werkers gelykluidende uitslac moet ver-

(ii) Sindelike werk is dwarsdeur dic toets nood.aaklik
ter voorkoming van onopsctlike besmetting. Die toets
moct in 'n stof- en treklose laboratorium uitgevoer
word.

Ol:snnismcs wat dic werking van ’n ontsmettings-
middel oorlcel het, mag onder geen omstandighede
in die tocts gebruik word nic.

APARAAT.

(i

=

Inentingslis.

. 'n Lis van 4 mm. binnc-deursnco word gemaak aan
dic cnt van ’n stuk 28 S.W.G. platina of platina-iridium-
allooi-draad (.0148 dm. deursnce) wat 38 mm. lank vanal
die lis tot by dic handvatsel is, en dic handvatsel is 'n
dun metaalstafic of -busie.

Dic lis word tcen so 'n hock op diz draad omgebuig
dat dit dic verwydering van dic lis loodr:g van af die
oppervlakte van dic viocistof vergemaklik terwyl die viak
van dic lis horisontaal bly.

Broeikas.

’n Brocikas word op 'n temperatuur van 37° C+ 1° G
gehou. Daar moet sorg gedra word dat dic temperatuur
vir dio hele brocikas redelik konstant is.

Pipette.
Verskeio akkurant gestandaardiscerde pipette met in-
houdsmaat van 5 ml.

Druppelpipet.
'n Stericle druppelpipet wat 0.2 ml. lewer (in onge-
veer 5 druppels).

Toedieningsbuise. N

Vy[ stericle procfbuisc van .5 dm. X % . met
propg: As nltcrnlun'ef kan spesiale flesso ook gebruik
word. Sulke houcrs moot in twec dele gomaak word van
esmelto kicscloarde mct afmetings soos figuur 1 aantoon.
Bio boonste gedeelto of kap van die fles moet los bo-op

pas, soos aangetoon.

1
1
1
R

T+

1

ik
3
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Slight variations from the dimensions indicated in
the figurc arc permissible so long as the capacity of
the bottle (approximatcly 30 ml.) rcmains the same and
the top fits lioost:ly over it

Broth Tubes.
About two dozen 5 in. X % in. hard glass test tubes.

Measuring Cylinders.
Onc stoppered 1 litre cylinder graduated to 10 ml.

Onc stoppered 500 ml. cylinder graduated to 10 ml.,
and having an cxternal diamecter of not less than 48 m.m.
and not greater than m.m. and a capacity above the

aduatcd portion of not less than 70 ml. and not greater
gnn 120 ml.
Five stoppered 100 ml. cylinders graduated to 1 ml.

All apparatus must be scrupulously clean and sterile
immediately before use.

REAGENTS.
Broth.

A standard Ridcal-Walker broth, preparcd as follows:
Twenty grm. of Lab. Lemceo, 20 grm. of peptone sAllcn
and Hanbury’s Eupeptonc), and 10 grm. of sodium chloride
arc dissolved in {080 ml. of distilled water. The solution
is boiled for 30 minutcs, cooled, and made up to 1,000
ml. with freshly boiled distilled water. Twenty-five ml.
of the broth is then titrated at 37° C. with N/10 sodium
hydroxide solution, using 0.1 ml. of 0.5 per cent phe-
nolphthalcin solution as indicator.

By calculation from this titration the bulk of the
broth is then ncutralised at 37° C. with normal sodivm
hydroxide solution. The mixture is brought to the boil
or stcamcd for half-an-hour to bring down phosphatos,
which arc rcmoved by filtration whilst the broth is hot.
The broth is then adjusted to & pIl value of 7.6 by the
addition of normal hydrochloric acid, using a comparator
with phenol red. The alkali and the acid, should be added
slowly and with vigorous shaking. The broth is then
sterilised in bulk, cither by autoclaving once for 20

tes ot onc atmospherc prasiure, or ﬁy stcaming for
20 minutes on cach of three succesiive days. It is then
filtered through filter paper, and placed in quantitics of
5 ml in the 5 in. X 3 in. hard glass broth tubes,
which have previously been cleancd, lugged and steriliscd.
The_tubes of medin are then sterilised cither by auto-
claving for 10 mi at onc atmospl
by stcaming for 20 minutes on threc suce
final reaction of the medium should lic
and pH 7.5

¢_pressure, or
cssive days, Tho
batween pH 7.3

When once sterilised, thc broth keeps indefini i
bulk. When in the broth tubes, e\'porstio:x ;lm:;}z lt:

take place through the plugs if the tubss arc kept for
a long period before usc.

Further resterilisation in bulk or in tubes is not
permissible.

Organism.
The organism uscd is Bacilluy T i i
suitable culturc shall be obtained ,froEvnP:’Z’ ok wigh i
The Curator,

National Collection of Type Cultu
Lister Institute, res,

Chelsca Gardens, London, S.W. 1.
The purposc for which the culture is required shall
be specified.

c cxtreme importance of using the standard strain
is cmphusm:d.

G‘cnnseisnf‘wy‘kiqp van die afmetings

g ) mits die jnh, in g ¢
fles (ongeveer 30 ml.) on Inhoudsmygyy . 'S0
daarop pas. ) onveranderd bly en gjq kv::
Boeljonbuise.

Ongeveer twee d toetsbuj
harde gﬁu gemaak. oY toetsbuise 5 dm. x Y% dm,
Maatsilinders.

Ecn 1-literse maatsilinder met

orop. et grade van 10 g
Een mnutsidindcr van 500 ml,

met prop cn_buitenste middellyn v i

en hoogstens mm., en 'n inbomism::t T;.l‘(?r::l sd'.‘8

decrde decl van minstens 70 ml. en hoogstens 12:]: n‘i‘"'
Vyf gegradeerde maatsilinders v

van 1 ml. mect proppe. 00 e grade

voor gebruik sile.

met grade van 1

Alle apparate moet onmiddellik
skoon en steriel wees.

REAGEERMIDDELS.
Boeljon.

’n Standaard-bocljon van Rideal-Walker wat soos
berei word:— .
Twintig grm. Lab-Lemceo, 20 grm. peptone (Allen
Hanbury sc ‘Eupcptone) en 10 grm. natriumchlorid: word
in 1,000 ml gedistillcerde water opgelos. Die o&w}i:i
word 30 minutc lank gckook, afgekocl cn tot 1,0
gebring deur tocvocging van varsgekookte gedistilleerde
water. Vyf-cn-twintig ml. van die bocljon word dan
N/10-oplossing natrium-hidrokside op 37° C. getritecr waar-
by 0.1 ml. van ’n 0.5 persent fcnolftaleinc-oplossing
indikator gebruik word. y " "
Deur herckening op hicrdie titrasic word die boeljon-
massa dan op 37° C. met ’n normale oplossing nl:l“r““'
hidrokside gencutraliscer. Dic mcn?vscl word dan 'n h .ﬁ
lank gckooﬁ of gestoom om dio fosfate t: laat nesH it
wat, terwyl dic bocljon warm is, deur filtrasic )""&m
word. Daarna word die bocljon op 7.6 pH G‘b',:l':gﬂ g
byvocging van normalc hidrokloorsuur met gebru ¢ modt
van fenolrooi vir vergelyking. Dic alkali cn 5“; ekud
langsnam bygevoeg word terwyl dic oPl°”'"§_8°ﬂkir
word. Dic bocljon word dan in sy massa 8°’l.°:m ol; et
in 'n outoklaaf, cn dan cen kesr vir 20 ";":xk O-P
ccn-atmosfeerdruk, b’f dé:urddit '20 ::;’:“ .
van dric agtercenvolgende dac te stoom.
Danrnngword clitg deur filtreerpa }31'55;2‘1"::!,/?
hoeveelhede van 5 ml. oorgegict in dio fsl; oonac
sc bocljonbuisics van harde glas wat ",°°"B. buisies
met proppe voorsicn cn gosteriliscer 19, e minute
dic medium word dan gesterilisscr, Of et deur dit
in 'n outoklaaf tecn cen-ntmosfeerdruk, Jgende dat
minute lank op clk van dric ﬂg‘“c.c"vofdium beboer!
stoom. Dic uitcindelike rcaksic van dic o
dan tussen pH 7.3 cn pH 7.5 tc 12 d‘i A bocliO""””“

As dit cen keer gesteriliscer is, hou

dit in dic boellEy

vir 'n_onbepaalde goed. Wannesr Clf
buisc is, kn[r,l vcrdnzpigg mnklll; :iel:lrse%l:“l":';fpfi:;:m
as dic buisic ’n lang tyd voor gebrulk g°° Joof i
hcrslcrilis;sie in n’llﬁssz of in buise is nic Veroor
Organisme. cillus typh
Dic organisme wat gebruik word is d‘:”fdwon‘l AL
sis waarvan 'n geskikte kultuur verkry m
Dic Kurator,
anio:ulc Versameling van Kultuursoort
Lister Instituut, s.W.1 d
Chelsca Gardens, Londen, 5%+ moet vernd
Dic docl waarvoor dic kultuur nodig
word. E . aeby ruik vatt
Daar moet beklemtoon word dat dio &

standaardsoort noodsaaklik is.



. urposc_of a test. a little of ths grow, ;
fo!nd::c“ﬂ’c l:f the Rideal-Walkzr broth and &;ncnh::(els

.r;d lho“” at 37° C. A standard looplul is then tean..
.d* ® o sccond tube, which is incubat:d as before,

ferd, 1% e for at, least three succassive generations jn
'E,,forc a test is carried out. Sub-culturing must e

"fhd o fourteon days. It is convenicnt to start a freh

limil:: {rom the agar cach week. (%)

w

It is gdvissble that a fresh culture bo obtain:d cach
o and storted in this way in broth. If this is jm-
mont able. carc must be taken to cnsure that (he organism
isficd the requirements of the test, uy stated below,
?inhin the limits of the specified cacbolic acid dilutions,

Ten o test i3 to be carried out, the plug of the
|mlh“2:’"“'c tube is replaced by th: plug of the dropping
ote: the top of this pipett: shou]d.bc below the surface
gP[P‘lhe culture, which should be mixed thoroughly und
Jowed 10 scttle for half-an-hour at 17—18° é. before

Cultures showing signs of clumping must be dis-

§igndard Phenol (Carbolic Acid).

Purc phenol having o crystallising point of not less
40.5° C. must be used. A 3 per cent stock solution
sterile distilled water (containing 5 grm. of pure phenol
each 100 ml. of solution) is prepared and is used for
mking the control dilutions, which arc to be in the
following proportions:—
grm. of pure phenol in
grm. of pure phenol in
grm. of pure phenol in
grm. of pure phenol in
grm. of pure phenol in
These dilutions shall
week.

Nethod,

ai Th? sample of disinfestant to be tasted shall be well

k;:ied immediately befor: any portion is withdrawn for

i il nccessary transferring it to a dry vessel of

‘ill;ilr:nl size for the purposc. 6I‘h~3 teit portion shall be
Wn from the middle of the samplc.

n;n" test portion of 5 ml. shall be taken as above,
an:m}:s of o 5 ml. capacity pipctte, which is filled -to
ldc mark, wiped clean outsid: with sterile cotton
IJII;'\: run down to the mark. The contents shall then
ed to discharge into the 500 ml. measuring cylin-
“frﬂepr;}m-uﬂy filled” to about thc 480 ml. mark with
"?""‘d water at a tzmperaturc between 17° and

e ‘,“:" the nozzle of tho pipetts below the surface
More ? cr. The pipetts shall be rinsed out three times,
""Jrnin..'} the casc of viscous fluids, by drawing up and
then ";m the clear portion of the fluid. Thc'\v.holc
er, g ¢ Made up to 599 ml. with steril: distilled
Biteg , Ylinder stopperad, and the contents thoroughly
Y inverting with o corkscrew motion fifty times.

s 0
b «lufl::?#"“?sl dilution shall then b imm-diately pre-
e "\l'l’mdixls,\;fock solution, using sterile distilled water

made.
made.
made.

cach 95 ml. of solution
cach 100 ml. of solution
cach 105 ml. of solution
cach 110 ml. of solution made.
cach 115 ml. of solution made

not be kept for morc than

¢ case

o052 of snlid subitances miscible with water,
solution

shall be prepared by weight.

Ve mil:
e, rc,:(l'::hlrcs of the four dilutions chosen shall be
lin o}' four of the plugged sterile 5 in. X 8 in.
hen ||":;s or bottles, starting with the w-nkest solu-
arlor, CO-¢fficient is quit+ unknown, it is ncces-
ded dilu""l one or more ronqing teits with hroadly
in g rlllong) These m-dication tubes shall then b:l!
The "k (provided with a water bath maintaine
78
"5.?'. "-.‘ih;:”‘ where,
. Mluring,-p:;ﬂ hour culturs may be used for sul
ung,;:n ktp! g\ldcd that during the "48-hour pcr':od the s
Perf, U our 1 the incubator, but in such Clr(‘ulnﬂlmt‘f!' d
Ormeg. xub-c“‘hlring must be carried out hefore a tes

N th
Stork

. ing would
on ¢, sub-culturing wo
a particular day . qent

culture

g Offisidle Koeran,
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ﬂose\_@

- Vir dic doel van di ’ H
die ks goel _dic tocts word ’n klzin gedcelte van
'nuu\gc:'}cn?t\l?;ll:' met Rideal-Walker sc bocljon ge-
h Standaoen wintiz uur lank op 3 C. uitgebroci.
o da isvol word dan na 'n ander buis ‘oorgeplaas
o ‘p Sy beurt, soos tevore, uitgebrosi word. Dit
oo nstens dric agtere ‘nvolgende geslagte herhaal in
nl:: Jon. voordat dic tocts uitgevoer word. Dic maak van
Sl“~li(:l(\lr‘c f;r"l:g hoo%slcns veerti*n dae in be-lag ncem.
ot 'CS‘L’;ZinI‘ (‘t;m elke week met 'n nuwe recks uit (die
5 Dit is raadsaam om clke mannd 'n nuwe kultuur te
ry en dit op hu:'rdle. manier in bo:ljor aan die 7an7 te
:ll_l. As dit onpraktics Is, moct dnar scker gemaak word dat
i¢ organisme soos hierondar wit:enge.it, nan dic versistes
van dic tocts voldocn, binne di: perke van dic gespesifi-
scerde oplossing van karbolsuur. °
Wanncer 'n toets uitgevosr moet word, word dic prop
van dlc‘bocqunkulluurbnis vervang deur dié van  die
drupperpipet, die punt van hierdi: pipet moct onder die
opp’cr\'luktc van dic kultuur wees, wat decglik gemeng
cn 'n hulluur lank op 17—18° C. vir besinking gelaat moet
word, voordat dit gebruik word.
Kulture wat tckens van klontvorming toon,
gegooi word.

Standaard-Fenol (Karbolsuur).

Suiwer fenol met ' kristalisezrpunt van minstens
40.5° C. moct gebruik word. ’n Vy[-persent s: voorraad-
oplossing in stericle gedistillcerde water (hevattende 5

'm. suiwer fcnol op clke 100 ml. van dic oplossing) word
crei en gebruik as kontrol:verdunnings, wat in die vol-
gende verhoudings moet wees:—

1 grm. suiwer [enol vir elke

1 grm. suiwer fenol vir clke

1 grm. suiwer [enol vir elke

1 grm. suiwer fenal vir clke 110 ml. von di: vplossing.

1 grm. suiwer fecnol vir elke 115 ml. van dic oplossing.

Ilicrdic verdunnings mag niz langsr as 'n week gehou
word niz.

Metode.

Dic monster van dic ontsmettingsmidd:l wat getoets
moct word. moct decglik gomeng word voordat enizc ge-
declte daarvan vir toctsing onttrek word. Dit kan desnonds
in 'n dro houcr van voldocnde grootte vir di~ docl ucplans
word. Dic gedezlt: vir dic_tocts moct uit dic middcl van
dic monster gene-m word. Dic tostsgedeclte van 5 ml. n_lock
so0s hicrbo geneem word d-ur 'n 5-ml. se pipet tot bokant
dic merk te vul. aan dic buitckant met stericle watte skoon
af tc vee. cn dic inhoud tot op dic merk te laat sak. Daarna
word dic inhoud gegict in 'n 500-ml. maatsilinder '\Vilt
vooraf tot ongeveer op dic 480-ml merk met sterielo
gedistilleerde watr op 'n temperatuur van tussen 17 de.n
18° C. gevul is, met die punt van dic plp-~l.onl:1cr u;
oppcr\'lnktc van dic water. Di+ pinct moct d{lc técrd o
meer keer waar dit vlocistof taai is. uitzespocl wor lc‘u.r
herhaalde opsuizing van die held-r gedrelte \l'nn tlnc]v :u,‘:;
stof. Dic acheel word dan tot op 500 ml. ‘f.._w:.rnmd"
stericle gedistill -erde water. dic prop word ;p l:i:i(.l i e
gesit, en dic inhoud word de glik gcmcrlf; cur vyltig
keer met 'n kurktrckk-rbeweging om te keer. .

Geskikte toctsverdunnings word dnn onm_ldld-']hl:r-v.uln
hierdic voorrandoplossin? gemaak, waarby ;uxl' e gedistil-
leerde water g-bruik word (sicn aanhangscl A). N

By solicdc bestandd-l: wat met wnter Vcr!ncngl:i-mr N
moct dic voorrand-oplossing volgens gewig b-eei word.

Vyf milliliter van dic vier geko&; \'crduqﬂlqgs ‘m:')et
i k’ can vier van dic gepropt:, stericle toedicningshuiso
il S5 o dm. X 31 dm. geplans word, met dic
of less towing ecrs die Ko-cllisicnt totaal onbo-

e . (As
5“"’!';‘1.c ‘El:"s;:"fof;:;ilil(\' amn cen of meer rangecrtoct o
ken: lf‘jl.‘\-cr\ki"c"d" verdunnings uit te voer.) ilierdic
met ““‘“buiw moct dan in 'n rak g-plaas word met ‘n
‘°°l‘i':!:::;“'wa, tcen 'n konstanle temperatuur van tussen
wa

moet weg-

van dic
van dic
van dic

95
100

ml.
ml.
105 ml.

oplossing.
oplossing.
oplossing.

£ ey A vt v | b Shicore e

o ur vir latere sub-kulture gehrvil
e i h:u]nurc:l-;:u;i:nt';;psc:;( vaa 43 uur nliu: kultuur in die
o hou is, maar in sulke gevalle moct ‘n verdere sub-
:".’:'ﬁ:;,,f:u v:m' 24 uur uvitgevoer word, voordat dic tocts
ultu

L"‘"‘““k word.
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t a constant temperature, which shall lic between 17° .nnd
;8' C.) with the sti:ongcst disinfectant on the left. The fifth
medication tubc, containing 3 ml. of the particular carbolic
acid control, shall be placed on the right. A scparate qlpgltc
must be used for taking the 5 ml. of carbolic acid solution.

Starting at zero time, 0.2 ml. of the culture shall be

Y, 8th May, 1956.

\‘\\
t dic stirkste =
Sy 0 ot}
eoopieingaly e,
. rol: "
kent geplaas word. n Afsonderlike pip::"; aan gie rél,
om die 5 ml. oplossing van karbolsyyr op "(;! 8ebrui

17° en 18° C. gchou word, me
aan dic linkerkant. Dio vyId
van dic besondere karbolsuu

added from the special pipett: to the left hand
tube, which shalr then be shaken. Thirty scconds after
that addition, the next tube on the right shall be
with 0.2 ml. of culture in a similar manncr, and so on wi}ll
cach successive tube, at intervals of 30 until,

Beginnende op ’n nulpunt-tydsi neem,
" § -tydsti ;
holl cbe  die kultuur van dic besondsre pipet by g o
Soedieningsbicl gevocg word, wat daa gujq I'::(:rkm.:
inoculated  poia © es na hierdi: byvocging t

moct die Volgengy
toedxe.,;,;

buis man dic regterkant op dies -If?]eu i
) : ! 2 manier 'p
van 0.% ml. van die kultuur kry, en so moct ¢|

finally, thc carbolic acid control has been inoculated.
Thirty scconds after this lait addition (i.c. 21/, minutes
from zcro), a loopful of the well-shaken contents of the
tubes on the extreme left shall be withdrawn and placed
in a tube, containing 5 ml. of the Rideal-Walker roth,
this tube having previously been markad “1”. Thirty scconds
after this loo| ?u‘, has been withdrawn, a similar opcration
shall be periormed on the sccond medication tube, tho
loopful being transferred to 3 tubs of broth marked “2".
The procedure shall be repeated at inteevals of 30 scconds
with cach of the five medication tubes, working from
left to right, until 4 scts of cultures have bcen made;
i, at 21, 5, 7> and 10 minutes respectively after
exposurc. The tubes shall b: shaken immcdiately after
mecdication. In cach withdrawal precautions shall be taken
to cnsurc that the loop is removed vertically from the
surface of the liquid with its planc horizontal.

The loop shall be sterilized by flaming between cach
operation, carc being taken that the loop is cold before
being again used.

These twenty tubes shall then be incubated for not
less than 48 hours and not morc than 72 hours at 37° C,,
when the tubes containing Bacillus typhosus will be recog-
nised by the opalescence of the broth.

Calculation of Co-Efficient.

.. The Rideal-Walker co-cfficicnt shall be obtained by
dividing that dilution of the disinfectant which shows life
in 21> and 5 minutes but no lifc theroafter, by that
dilution of carbolic acid (1:95, 1:100, 1:105, 1:110
or 1:115) which shows lifc in 21/, and 5 minutes but no
life thereafter.

It is convcnicnt to refer to a tubc showing life of

Bacillus typhosus by a+ sign and a tubs showi .
or no Bncﬁlm typhosus I:yu, =, si;;n. o showing no life,

When no previous tests have been carrie

that the necessary carbolic acid strength is quiu:i u:::\'o\::
it is neccssary to carry out a separate test with the five
carbolic acid d:lu!nons only, in order to obtain the control
dilution of carbolic acid which satisfies the above requirc-
ments. When a number of tests have to be carricd out
at the same time, howcver, a different carbolic acid
d,]m.o..: n;ny be uscd( for ;ﬂl{ll test, thus avoiding tho
nccessity for a scparate carbolic aci i

contro] dilution ofpcu-bolic acid. S5 K 10 okl e

ks
0S¢ van 30 s‘:ﬁ:;) .

wltuur key. totdy

g buis vervolzens mat tussen,
'n tocdicning van 0.2 ml. van die

dic kontrolc-karbolsuur uiteindelik tosgegicn” i
sckondes na die laaste toxdiening (d.w.s. 2t/ i s, Dzn@;
nulpunt-tydstip) word 'n lisvol van dio d'ce-li'l;m.,c i di
gnhoud van dic buisc san dic uiterstz linkerkant oa: Shodie
in ’'n buis (wat tevorc ,1” gemerk is) met 5 mln}r:k
Ridcal-Walker-hoeljon geplaas. Dertig  sckondes van
onttrckking van hicrdic lisvol word dies:1fde pros‘:—
dic .twccdc toedieningsbuis herhaal waar die lisvol na
bocljonbuis gemerk ,,2” oorgebring word. Hi:rdie Prosedu
word mect van 30 sckond:s herhaal met &
van dic tlocdicningsbuise, volgord:lik van links na
totdat vier stelle van dio kultuur gemaak is; dit wil
onderskeidelik na 21/a, 5, 71/ en 10 minutc na blootstell;
Dic buisc moct onmiddcllik na to:dicning geskud \\‘ord.l?):
elke onttrekking moct daar g:sorg word dat die lis in lood-
regte rigting uit die vlocistof gchaal word met sy viak
'n horisontale posisic.

Elke keer na gebruik most die lis in ’n vlam gesteri-
liseer word, en daar moct gesorg word dat die lis
is voordat hy weer gebruik word.

Hicrdic twintig buisc moct dan minstens 48 wur
uiterlik 72 uur lank op 37° C. broei, wanneer dic buise
Bacillus typhosus bevat herken kan word aan die melk-
agtighcid van dic bocljon.

Berekening van Koé[[isiént.

Dic Ridcal-Walker-ko&ffisignt moct verk word
daordic verdunning van die ontsmettingsmiddel wat in
en 5 minute tekens van lewe toon, maar nic dwﬂll
te verdeel deur daordio verdunning van karbolsuur (0 ol
1:100, 1:105, 1:110 of 1:115) wat in 2Vs en 5 min
tekens van lewe toon, maar nic daarna nie.

Gemakshalwe kan ’n plustcken l!'fbf'"k wolr'd :'rn
buis aan tc dui wat lewenstckens van Bacillus typ: Nﬂu"”"
en 'n minustckon vir ’n buis wat gecn lewe of geen
typhosus toon nic. R

Waar daar geen voorafgaande toetse "'ge‘)‘:::lcmad
en dic nodige sterktc van dio karbolsuur d“.’k tocts
onbekend is, is dit noodsanklik om ’n afsonderli t: vosr
net dic vyf verdunnings van karboolsuur uit Serksy
einde dic kontrolc-verdunning van kurbolsulll; l:‘mlnl toctse
aan bogecnocmde vercistes voldocn. \WVanneer '8 war
gelyktydig uitgevoer moct word, km.d“r.c(s;eb gebruik
skillende verdunning van karbolsuur vir .dk"wm om
word, cn daardeur word ’n afsonderlike onnodig:
kontrole-verdunning van karbolsuur te verkry,

Enm:k' ical set of Doorbeeld. _—_, uitslse
nme:_‘}'l’x set of results is shown in the following “n.[)io onderstaande tabel gee ’'n tipies
. 5 werkio§
Sample . Time cul Tydkultuur is 338 Y0 gerwerp
i Dilution culture was cxposed to  Monst " middel
isinfectant action of disinfectant in minutes On;;.::rm dde Verdunoing &nunauinsisr e
2% 5 T 10 24 5 Th
A 1: - - -
A 1 llm = e e A 1:1000 — — _ -
A 1:120 T 7 = = A 1:100 + T _ -
A 1:130 I T = = A 1:1200 + + L -
- >+ B = A 1:10 + *+ =
Carbolic Acid 1:100 4- £ — — Karbolsur TPE T + =

Rideal-Walker co-cfficient = 1200/100 = 12.0.

A table is included in Appendix A showing Rideal-
Walker co-cfficient over the range of dilution of disinfec-
tant from 1:100 to 1: 3

- 12.0.
Rideal -Walker Kokffisiznt = 120"/“:0 = dio, Td¥
In \! 3 'n tabel W8 ing®

Walker nk‘::‘.}‘;l“s?s:l( ;tanlt:o:n :-:rr 'n reeks verdun®

ontsmettingsmiddels van 1:100 tot 135900
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. ideal-Walker tost, ns specified abov
Nﬂ,"-’?::nlynw water-soluble or \ynte? miscible sul:z
lPPl'mb *iay be applicd to a water-insolubl: or water-
qances: 3t substance; rovided that the mathod of bringing
o miscible " into SO ution or suspension is spccil’i:r? in
suhsml‘c report on tho test.

APPENDIX A.

stock solution of disinfcctant contains 5 ml. of
ont fluid in 500 ml. of thc stock solution.

of this stock solution is diluted for the purpose

test by the addition of water to make a total

the shown in_column 1 of the following table. The

\dumeﬁon of original disinfectant to final dilution is
mwn’ in column 2 of the table.

The
gisiofect
Five ml.

500

Opmerking.—Dic Rideal-Walker-tocts wat hie:

g = -toc rbo aan-
ar.ge: word, is nct van to:passing op bestanddele wat in
klllcl' oplosbnn,r is of daarmee vermeng kan word. Dit
?n gter op ’n bestandde:l wat nic in water oplosbrar
ol met water vermengbaar is nis, toczepas word, mits die
metode waardeur dic bstanddele opzelos of vermang kan

:ioerdt’o:?s ‘bcsondcrhedc verduidelik word in die verilag oor

AANHANGSEL A.

Dic voorraadog

lossing van dic
5 ml. ontsmettingsvlocistof op 500 ni

gsmiddel bevat
nl. voorraadoplowing.
Vyf ml. van hicrdic voorrandoplossing word met die
00g op dic tocts verdun deur byvo:zing van water om ’'n
totale volume tc verkry soos kolom 1 van dic onderstaande
tabel aantoon. Dic hoeve lheid oorspronklike ontsmettings-
middel in verhouding tot dic uitcind-like verdunning staan
in kolom 2 van dio tabel.

c°'¢“id“}‘ when growths inldisinfec- Koiffisitnt wanncer groei in verdunning
tant dilution equal to growth in phenol san 'onumelxin;;smidac] gelyk is aan
Column Column dilution of one part in— Kolom Kolom groei in fenol-verdunning van een deel
op—
1 2 95 100 105 110 115 1 2 95 100 105 110 115
: 263 250 288 27 217 125 1:250 263 250 28 27 217
}g i :%388 253 210 29 218 209 120 1:2000 253 240 29 218 209
5 1:200 242 230 219 209 200 15 1:20 202 20 219 209 200
W 1:2200 232 220 210 200 191 M 1:20 22 20 200 200 1.1
5 1:2100 221 210 200 191 183 105 1:2100 221 210 200 191 183
W 1:2000 211 200 190 182 174 100 1:2000 211 200 100 182 174
5 1:1000 200 190 181 173 165 95  1: 200 190 181 173 165
0 1:1800 189 180 171 164 157 0 1: 189 180 171 164 157
g 1:1700 179 170 162 155 148 85 1: 179 170 162 155 148
® 1:1600 168 160 152 135 139 80 1:1600 168 160 152 145 139
B 1:1500 156 150 143 136 10 7 500 158 150 143 136 130
70 100 147 140 133 127 122 70 00 147 140 133 27 122
g 11 37 130 124 118 13 65 00 137 130 124 118 113
® 1.130 136 120 1rd 109 104 60 20 126 120 i 109 04
: ] ; y 11 1. X . X
®1:100 116 110 105 18.11) &3 ;5, H o a6 0 W B o
l.loo 105 100 95 01 87 0 1.0 03 09 2 8 78
5 1:9%0 905 00 86 82 I8 L 1.0 2 0% T OB o
9 1.0 8¢ 80 76 3 OO 2 1:10 74 70 61 64 6l
P l:m0 74 70 67T 64 O] B 1.70 14 &0 57 55 52
2 ke 63 a0 42 BN & 25  1:50 53 50 48 45 43
B } Lo 22 2’8 ;ﬁ is 35 2 1:40 42 40 38 36 35
3 i+ swakker kicmdodende middels word 20 ml. van
For weaker germicides 20 ml. of the stock solution Vir swakker »}ucn‘ll“dun eur die byvocging van water
diluted by the addition of water to make a total T die voorraadoplossing verce G kolom 1 van die onder-
‘:l-il'n :IOI“mn 1 of the Tollowing fable. The p{loporuﬁ :?:n: ¢ tabel aangctoon word. Dic vcrboudin§ l‘&n die :or-
in isi iluti is shown 3 3 e  iteindelike verdum-
Nlumng?_ disinfcctant to final ~dilution is spronklike ontsme en dic

Co-efficient when growths in disinfec-

tant dilution equal to growth in phenol
Shea Columa dﬂlmionqof one part in—
A .m0 115
— 2 95 100 105. 11
o 30
1:3%0 37 35 33 32 3
3 1:30 32 30 29 27 28
) 1:20 26 25 24 23 22
l:20 21 20 19 18 17
2 1:1% 16 15 14 14 1
1:100 11 10 — — —

f“'ll‘}onr:e"’mcsc tables arc intended to facilitato the cal-
Mpoy; the results and should not be regard:d as
limits on the dilutions to be used. They may
as d.sired,

n,
c;(cﬁ d::‘ly

ning word in kolom 3 aongegee.

Koeffisicnt wanneer groei in verdunning
van ontsmettingsmiddel gelyk “:; da:dn

Kolom Kolom groei in fenol-vengpunmn‘— van

1 2 95 00 105 110 115

. 35 33 32 30
S g; 30 29 27 26
o 26 25 24 23 22
n 21 20 19 18 1.7
2 1.6 15 14 14 13
% 11 10 - - —_

_Hierdie tabelle is bedocl om dig bercke-
i oPm:lt":hl"ﬁslnlch:: d\'l:rg:muk]ik en dnur.moct nic b;,k.?:
ning ci'l beperkings 1 op die vcl:dunuu)gs wat g.bruil
w:rg 3:::1 :'nic. Tulle Ran na wense uitgebrei word.
m



501 Official Gazette E dinary, 8th May, 1956.
ANNEXURE B. BYLAE B.
SOUTH WEST AFRICA. SUIDWES-AFRIKA,
Fe Drugs and Disinfectants Ordinance, Ordonnansic op Voedings-, Genecs- 5
S No. 36 of 1952. 1852 (Ordonnansio 36 ::no;gg?)emﬂ'm%
Cartifi o . ¢ of the Germicidal Sertifikaat van Patoloog ten Ops )

of P gist n P
Power or Efficacy of a Liquid
To the Sccretary for South West Africa,

Government Buildings,
Win

Germicide.

I bein,
appointed pathologist under the Food, Drugs and
tants Ordinance,
the
fr

a duly
isinfec-

0. 36 of 1952, hereby certify than on
day of 19......, I received

igte van d: [0}
krag of -Doeltreffendheid van *n Dilosipg.. SieMetty
Middel. |70 Kiemdogo)
Aan die Sckretaris van S.W.A.,
Regeringsgebou,
Windhoek.
ikmondi wamgeeial Tappvalgs e Do o
Gences- en Ontsmcttingsmiddels 1952 (O'd"ﬂnnl:lsiem;?snp‘

om of
a sample of liquid germicide stated by him to be of
that the sample was

. van ..

istof ontvang het wat v'ol;m

1952), getuig hmfh{gdat ck op die ..... dg

contained in an intact package, bearing the Inspcctor’s :ly NELAMIDR umsssosassansions
DUMDEF .....oor.......... and with the Inspector’s scal impressed  dat dic ter in ’n pgomaakte pakket was met
) Inspck ... daarop en die Inspektsgr.

_ sctl daarop gestompel (1) .. o
which scal was intact and with the label attached hereto, ..

that the plc has been d by the Rideal-Wulker
method prescribed by the said Ordi and I decl

Dic scél was nog heel met die etiket wat hierb);'éu;

that the sample has a carbolic acid co-efficient, as ascer-
tained by that mcthod of (2)

die t dioc Ridcal-Walker-metode wat
vermclde Ordonnansic voorskryf, ond:rsoek is, en ek
klaar dat dic monster 'n karbolsuur-ko&ffisiént het

q s < g
od, insert ber; if not d b

(2) Result to be written in words followed by tho figures
in the space enclosed. 4

This Certificate should be furnished in Triplicate.

(1) If seal is b
seal

ANNEXURE C.
Food, Drugs and Disinfcctants Ordinance,
No. 36 of 1952,
Form of Application for General Warranty and Certificate
of Registration. .
To be submitted in duplicate.

To the Secretary for South West Africa,
Government Buildings,
Windhoek.
5bcrcby ngply for l_’l!gil!rngon of a “General Warranty”
under the abo tioned Ordi i
following articles:— * Sesppeck b s

Name and general nature of article ...

Namo and address of producer or manufacturor

2)
wat volgens dic vermeldc metode vasgestel is.

9,...

Onderteken
8
(1) As dic scil gonommer is, skryf dioc nommer in;
nie beskryf dio scsl.

(2) Gee die uitslag met woorde weer en herhaal dit
syfers in dicugokkio. X
Hierdic sertifikaat moet in dricvood ingedien word:

BYLAE C.

¥
T

i Voedings-, G on Ontsmettingsmiddes
10552 (Ordonnansio 36 van 1952). "
Aansoekvorm T.O.D. Algemene [Waarborg cn Registr
Sertifikaat.
Most in twcevoud ingedicn word.
Aan die Sckrotaris van S.W.A.,
Regeringsgebou,
Windhoek. o.-dnnnnvi‘
Hierby docn ck ingovolge dio bovcrmeldee e
aansock om dic registrasic van 'n "Alg'l:l:le"—l-'
ten opsigte van dio ondervcrmelde artikel:

Noam cn algemonc aard van artikel -

Naam en adres van produsent of fabrikant

Specifications of the article are anncxed h ivi
particulars as to (a) place of groducﬁon or :::\‘l’;t Rture,

(}E) nature. and sourec'of ingredicnu, (c) mode of ,:Z:::,’
o r O c, 1t3 12
amf (f) labclling. @ v » (©) p &

1 also transmit (under se

arate cove
the article, packed and labelled as for s?lo,. nﬁmg.l.‘éh‘,’:

registration fee prescribed

cheque for £5.5.0, being the
by the regulations.

. he,
Spesifikasics van die artikel word b‘:;byi:‘ : vervedt:
besonderhede oor (a) dic plek van pro uddclc () mao¢
diging, (b) dic aard en bron van dio bestan ) ,'.mastclllﬂ!‘
of wysc van produksic of vervaardiging
() verpakking, en (f) opskrifte. um ymonstef
In 'n ofsonderlike omslag stuur ek “: e sgltikcl(.ﬂ;
van dic_artikel soos dit tor vorkoop V"%‘,n ter b;,nryd"
word. Hicrby sluit ck ’n tjok groot £5.5-0 1 Lo p,
van dic registrasiegeld wat dic regulasio VO i

Naamtckening

Plek....
Datum




g Offisitle Koerant, 8 Mei 1956.

Certificate of Registration.
cify that samplcs of the above-mentioned article

Registrasiesertifikaat.

Ek getuig hierby dat monsters van die il

| e bovcrmelde arti
en c'hie! ondersok is en dat dic vereistes van die (;r'dok:
nansic cn regulations in verband daarm-e nagekom is.

ie verkoop, met nAlgemzne Waarborg” vcestrek deur
...................................... van ...
van artikels met dieselfde samestelling en etiket as die
mgclcwerde monster, word hicrby i‘:)sc\'olge sub-artikel
(3) (a) van artikel agt-en-twintiy van die Ordonnansie, cn
ondt:lrhgwxg aan dic bepalings van dic Ord ic en die

cel been cxamined and found to be in accord-
wd Il:i:(lhhn‘:: requircments of the Ordinanco and ::;:-
e
Jations: f tho articlo, having the same composition
Icnhscﬁ:ng",, the sample l“bnﬁt‘cd, undzr a “Genoral
g_-f".n(y" given by :
T cection (3) (a) of section twenty-cight of the
""d?'ms‘:: :::i ‘:ubj(cct to tho provisions of s
Ordin lations, is_hereby approved. .
copy of such Warranty, to which scrial No,.....

4 peen assigned has bocn duly registered in this of fice.

Secrctary for South IDest A[nm.

cernment Buildings,
- Dindhoek.
Date..ov
¥.B—This certificate shall be of force and cffect up
the 31st March following thc date of issuc, hut may be
atended for further periods of onc year, at a fec of 21s.
¢ renewal, as provided in the regulations. It may,
nre\'cr, be withdrawn and cancclled at aay time if it is
{wnd that the article as sold is not in accordance with
above specifications or with any provision of the
Ordinance or rcgulations.

ANNEXURE D.

SOUTH WEST AFRICA.
Food, Drugs and Disinfectants Ordinance,
No. 36 of 1952

Iospector’s Serial No. of Laboratory No. of
Q 1

'n M:sk.ri'l' van so 'n Waarborg waaraan die \olnommer
gegee is, is bchoorlik in hicrdie kantoor geregistreer.

Sekretarls van Suidwes-Afriks.

Regeringsgcbou,
IWindhoek.
Daton ... S T

Let IDel.—Hierdio scrtifikaat is van krag tot op die
cersvolgende 31 Maart na dic datum van uitreiking. maar
kan verleng word vir tydperke van cen jaar teen ‘gls. per
vernuwing, soos dic rcgulasies bepaal. Dit kan egter te
cniicr tyd ingetrek cn gerojcer word as dic artikel wat
verkoop word na bevinding nie mcer met dic bovermelde
spesifikasic oorccnkom nic, of nie voldoen aan die be-

palings van die Ord ic of dio regulasics nie.
BYLAE D.
SUIDWES-AFRIKA.

Ordonnansie op Voedings-, Genecs- en Ontsmettingsmiddels
1852 (Ordonnansic 36 van 1952).
Volgnommer wat Inspckteur aan monster toegeken

Monst,

Sample...... ...
Certificate of Analyst.

I sy, being ‘e 'duly
(iinted Analyst under the Food, Drugs and Disinfectans
dinance, No. 16 of 1952, hereby certify that on the

i day ol «mnearmnay , 19...., I reccived from

samp

S o'

tated by him to be of ... ...
e § (et tho sample was
in an intact package, bearing tho Inspector’s
3 . and with thc Inspector’s seal im-

ntaineq
Yumber

“hich ;cg) i
was inta
"':!ii;hd nt!nchc;t,
Balysis

and with the label or certifizd copy
hercto (3); and that I have analysed
sample and I declare that the results of my
te as follows:—

se labor

Analis se Sertifikaat.

Aan die (1)

Ek, S , 'n m:}li: wat
ik i i i Voedings-, Genecs-
!e’:hoo:hk xn;evolg.ejne olr;;‘;"(mflfj b 36"“" 1952)
aangestel is, getuig hicrby dat ck op die ... dog
van . e .. 19 .. ven

van T T T monster antvang het,
wat volgens sy verklaring -

o is;
""""""""" } pakket was met die

o okt g - n dic Inspekteur-
!:Es c(lél)cursnnmmer <r . dmarop ednnrop gcl:tempel.

i %1 was nog heel mct dichc.:.lik.el.dnnrop wat l.liar_by
Dlen“:} :::;:5 :l:ehicrby 'n gescrtifis:eede afskrik in-
“l.ulit’(3)~ en dat ck die verm-ldc monster ontleed het, e
:!a( dic t'lislug van my ontleding 003 volg i¥: ..o -

that the (T 2 S —

Signed.......

o 9

(i) s
T:'" feport should be addresicd to—
¢ Secretary for South West Africa,
overnment Buildings,
) Windhoek, S.W.A., or
In tho casc of a sample submitted by a LW“}
ulhomy authorised under scction two (3) loh
‘° Ordinance, to the Medical Officsr of Heult
@ i °f that Local Authority. .
le.;'"l i8 numbered. insert numb-r: if mot describe
) This
* refers 1o th label und.or which the article was
Si - c A W b
l‘zlr‘:ir trike out lhesecw:r‘:!u Er no label (original or
lc'd copy) is attached.
ficate should be furnished in duplicate:

i£)

Mg Cerg;

i P T

" Handtekening .

" Analis.

Plek ..

Datum .... R, | SN . 2 aan
icrdic verslag moct gerig word aan—
(I) l(l;)‘ Die Sckretaris van Suidwes-Afrika,
Regeringsgebou,
Windhoek, S.W.A.: of . our
‘i i oor 'n monster ingestuur deur 'n
) “vfu":cl?l:: gl?::uur wat hragtens ?\Ilb-'.l‘rllktl @3)
{'nn “artikel twee van dic Ordonnansic dairtoe
emuglig is. aan dic Mediese Gesondheidsbeampte
gnn pardic plauslike bestuur.

(2) As dic scél 'n nommer het, skeyl dic nommer in; so
nie, beskry[ dic secl. ‘ . .
D.W.S. dic_ctiket waarmec dic artikel verkoop is.

@ Siu'a. hicrdie woorde as daar gocn etiket of afskrif

van i:1 ctiket ingesluit word nie. '

Hierdic scrtifikaat moet in tweevoud ingedien word.
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No. 104.) [8th May, 1956.
FOOD, DRUGS AND DISINFECTANTS ORDINANCE,

The Administrator has becn slensed, in terms C?I' section

No. 104.]

8 Mg
ORDONNANSIE OP VOEDINGS., GEngs -
SMETTINGSMIDDELS, 1955 EN Oy,

Dit het die Administrateur beha

[any-dz of the Food, Drugs

2 (Ordinance No. 36 oi 1952 to fix the date of
pubhcanon hereof as the date on which the said Ordinance
shall come into operation.

..5 van die Ordonnnn @, kragten,

:: b‘:pnnl dat 2 d (9)52 (30 °P Vocda.g‘ c.:l:
enocm :

publikasie hiervgn in w:rkmrgd O:l‘linnm op die d“'ml‘)sl"

Val

—\
J-hluh-ncrvll-u..m'



