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CODEX ALIMENTARIUS

INTERNATIONAL FOOD STANDARDS
Ta7) oed and Agricutiure
Y e tons Organization

E k. oo s o0 0BAEK 0 ey

STANDARD FOR HONEY
CXS 12-1981'

Adopted in 1981, Revised in 1987, 2001, Amended in 2019.

Secretariat’s note: Af the time of the adeption the Commission ag t further work would be underlaken an
certain technical issues, particularly the provisions concerning Maisture Gontent

CODEX STAN 12-1981
[STANDARD FOR HONEY ]

STANDARD FOR FOOD GRADE SALT

GODEX STAN 15041985

1 SCOPE

This standard applies to sakt used a5 an ingradient of faod. both for direct sale 1o the consumer and for food manufacturs. it
apphss o to salt used as & canler of food sgdtives anelor nutrints, SUbeCt to e provislons of U siendsrd more smesdlc
for 5 cigins alher than those menlioned in Sec
Rolabiy e salt which

2. DESGRIPTION

Foad grade sall is a
underground rock sall deposits or from nakis

needs may be
s by=ptaduict of ¢

imantly of sodium chloride, 1t is oblained from the sea, from

3 ESSENTIAL COMPOSITION AND QUALITY FACTORS
31 MINIMUM NAGL CONTENT
Tha content of NaGl shall not 5 thin 97% an & dry matler basis, sxclusive of ad

3.2 NATURALLY PRESENT SECONDARY PROZUCTS AND CONTAMINANTS

Tne remalnder comprises halural seconcary pmuums uklch ars prosent b va e
hod of production of the sall, and which Iy of calcium, p ",
nates, bromides, and of calzium, potassium, marcsluﬂ chlorides as well. Natural

cal
ameunts varying with the erigin and the method of prod

g amaunts depending on
d

minants may also be prosont in
0 of Ihe salt, Copper shal not excesd 2 mgikg (expressed as Cu),

33 Ust A5 A CARRIER
Food grade salt shall be used when sall is used as a carer for food
reasans, Examples of such praparations ars mixtures of sall witn nitrate ar
amaunts of fluoride, lodide or lodate, iron, vitemins,

s or nuirients for technological or public health
nirite (curing salt) and salt mixed witn small
and addilives used 1o carry or stabilize such additens,

34 looisaTion oF FODD GRADE SALT

In lodine=deficient arzas, food grade salt shal be iodised to pravent iodine=deficiency disorders {I0D) for public health reascns,
341  lodine compounds

For tha fortification of faod grade salt with iodine, use can bs mads of sodium and polassium iadides or iodates,

342  Maximum and minimum levels

sed far he o
ational health authorities

The masimum and minimen lvels
mafhg) and shall be established by the

343 Quality assurance

The production of indised food grade sall shall only be performed by reliable manufaciurers having the knowledge and the
equipmant requisita for the adequata produstion of iodised food grade salt. and spoc¥ically, for the correct dosage and ovan

intermizing.

4. FOOD ADDITIVES

Foad d in Tables 1 and 2 of the Codex Ganeral Standard for Food Additives (CODEX STAN 192-1995) in Faod
Car a;zo'y 12,11 (Salt) may be used in faods subjact fo this standard

5. CONTAMINANTS

The products covered by this Standard shall comply with the Maximum Levels of the Codex Seneral Standard for Confarmir

and Taxins in Foods and Fesds (CODEX/STAN 193-1885),

6. FOOD HYGIENE

1tis rocammends arad by (ha provisi is standard be prepared and hancled in

approprists s e L aneral Prinias o Foud Hygeane (CACIRCP 1e
1069], and other relevant Codex texts such as Cades of Hyplenic Practice and Codes of Practice,

T LABELLING

In addition ta the requirements of the Codex General Standard for the Labelling of Fre-packaged Foods (CODEX STAN 1-1985)
the following spacific pravisions apply:

Adopled in 1985; Revised in 1887, 2012, Amended in 1998, 2001, 2006

CODEX STAN 150-1985
[STANDARD FOR FOOD GRADE SALT |

CODEX ALIMENTARIUS

INTERMATIONAL FOOD STANDARDS
pamanarare (Y World Health
the United Nations Organization

E-mai codenien o - wew codex simentanus o

STANDARD FOR CHOCOLATE AND CHOCOLATE PRODUCTS
CODEX STAN 87 =1981

Adopted in 1981, Revisien: 2003, Amendment: 2016

CODEX STAN 87-1981
[STANDARD CHOCOLATE AND
CHOCOLATE PRODUCT 19
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- [FEREEE (O—F7wOXIRIB) . EU. BAROIEFEZICARKEIIZEOIIR0N,
c IKDEBEEZENTNEFDEVGD,

O—5 w2 XFE&

EUIES

HER (DEHRFRF)

IV b—X (B#E)
ETIVO—R (TR

(54> 60/100g

[F54D 60/100g

(54D 60/100g

HEEBEH#DE 0.8mS/cmBl Lt

) SES HE(d5HD% 45/100g HEE(E5H D% 45/100g HE(EBHD% 45/1009

N —)\Z—LHDEBHD 20%UTF NG —/\ =P DIFEHD 20%U T  [BEERFSHFDOUNDIEIEHFD 20%UTF
KDEBE NS —)\T— 23%LIT N —)\=— 23%LLTF EEE5HD 22%UTF

NG —BSRD/ > RIFEHD 25%LUTF

FILID7IL T 7. AHiESEZ 10/100g FILD7ILD 7. AELES 10/100g FILT7ILD 7. AELES 10/100g
S AEOSHE= SAIA—, RUTE 15/100g SAIA—, RUTE 15/100g SN —, RUTE 15/100g

s DIdBE#H D 5/100g PSSR DIEBHD 5/100g FERSIDIEBHD 5/100g
BB _ (IB5HD 0.8mS/cmETF (EBHD 0.8mS/cmBLF

HEEBHFDEF 0.8mS/cmi £

KRB DERE

[THE(FBHDLSL 0.1/100gATF
[T#E(E54D 0.5/100gBAF

[THE(FBH DL 0.1/100gATF
[T#E(E5H#D 0.5/100gBLF

(> AIFESH#D 1 NJ7)LAUBMI/100gL T+

[k e RS | - -
) 5.9mg/100gBAF
> REBHFDBS 5.9mg,/100g AT . X _
_ R _ =2 L. Bvsithis (BEEVEHR S IEEIFHR(C
Hydroxymethylfurfur HERUROHIEN S DIRE ESEE SN o _
al (HMF) *2 - N N ‘ fEN i) & U < (s S e
EECNSDEZEDT L >R 8.0mg/100gL _
- ARz RRIREM & T B (EBEHF DX
N5 L > RoizE 8.0mg/100gBlF
. 57 | )y 57 | )
Bt _ (FB5H#>D 1 NF7ZJLAY5mI/100gBLF 1 N7ZJLAY 5mI/100gBLF

X1 AY—)\Z— : A —DIEENSESNIEEEH DDMEIR

X2 HMF EDRDE TEM SN DIBHIEEY). BUIICRESNIENESHDIER
IRHLERL : CXS 12-1981,EUR-Lex RFH1 XA~ b 32001L0110,(FEH DIEDFRRICE T DNIEHFRFI RO TAHY
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IRHAER] - CODEX STAN 150-1985 [STANDARD FOR FOOD GRADE SALT] [EBREMRRICE T INIEGRERAD LUMEITIRA! ]
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BEEROFRRICEATZI—T VI —ARIRIE

https://www.fao.org/fao-who-codexalimentarius/sh-
proxy/en/?Ink=1&url=https%253A%252F%?252Fworkspace.fao.org%252Fsites%252Fcodex%252FStandards%252FCXS%2B1-
1985%252FCXS_001e.pdf

OEU

Regulation (EU) 1169/2011 https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=celex:32011R1169

DIRECTIVE 2011/91/EU https://eur-lex.europa.eu/legal-content/EN/ALL/?uri=celex%3A32011L0091

Regulation (EC) No 1829/2003 _ https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=celex:32011R1169 (E{=zFfH¥EZ)

BEWKER S 2 FEHBIRIREFHERTSEE (ERFRERR) ABRRSE EUR
https://www.maff.go.jp/j/shokusan/export/shokuhin-kikaku/attach/pdf/europe-12.pdf

1 b0 EU [CBITIBRMEINILERRICEHT D

https://www.jetro.go.jp/ext_images/jfile/report/07001670/report_food_label.pdf

@7 AUNH

EFFRAIE 21CFR

https://www.ecfr.gov/current/title-21/chapter-1/subchapter-B/part-101

FDA E@m&ZXTH- R https://www.fda.gov/media/81606/download
https://www.federalregister.gov/documents/2018/12/21/2018-27283/national-bioengineered-food-disclosure-standard (GE{=F#HIEX)
USDA HP

https://www.ams.usda.gov/rules-regulations/cool (JRZEE)
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/food-product-dating (RAFEZ %)
https://www.fda.gov/food/food-labeling-nutrition/food-allergies (77L-JL%5">)

BEMKER 1 2 FEHBIRIRREHEERTSEE (BRAKRERAR) FARMREE 7AUHR
https://www.maff.go.jp/j/shokusan/export/shokuhin-kikaku/attach/pdf/n_america-7.pdf

o H[E

(GB7718-2011))BEBFEMINLICEE T D2 —EARE] (JEX : CN)
http://www.nhc.gov.cn/wijw/agbz/201106/53c53d99b71940c7a74830f86b46f8db/files/e84256474d1445919246b4a41a87f172.pdf
EMWKER S 2 FEHNIRISE(EHERTESEE (BERSEERAT) FARRSEE
https://www.maff.go.jp/j/shokusan/export/shokuhin-kikaku/attach/pdf/asia-203.pdf

FENEEREZSEE http://www.customs.gov.cn/customs/302249/302266/302267/3625391/index.htm| ([REEE)
[EXECFHEAMZ EEREESE] (B3 2002F 1 ) https://www.gov.cn/zhengce/2002-03/20/content 5721332.htm (E{=FHHEEZ)
O HEETHAESEE

BT LUILF —FRHE(CRE T DEEATER
https://www.caa.go.jp/policies/policy/food_labeling/research/2021/assets/food_labeling_cms204_220607_04.pdf
EmaIFRRHE(CRDERBRABRSEE RE5S

https://www.caa.go.jp/policies/policy/food labeling/information/research/2017/pdf/information research 2017 180531 0001.pdf
EUICH T DELTFHEBRI BEMOFRRRUERORAR
https://www.caa.go.jp/policies/policy/food_labeling/other/pdf/genetically_modified_food_170426_0007.pdf
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https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=celex:32011R1169
https://eur-lex.europa.eu/legal-content/EN/ALL/?uri=celex%3A32011L0091
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=celex:32011R1169
https://www.maff.go.jp/j/shokusan/export/shokuhin-kikaku/attach/pdf/europe-12.pdf
https://www.ecfr.gov/current/title-21/chapter-I/subchapter-B/part-101
https://www.fda.gov/media/81606/download
https://www.federalregister.gov/documents/2018/12/21/2018-27283/national-bioengineered-food-disclosure-standard
https://www.fda.gov/food/food-labeling-nutrition/food-allergies
https://www.maff.go.jp/j/shokusan/export/shokuhin-kikaku/attach/pdf/n_america-7.pdf
https://www.maff.go.jp/j/shokusan/export/shokuhin-kikaku/attach/pdf/asia-203.pdf
http://www.customs.gov.cn/customs/302249/302266/302267/3625391/index.html
https://www.gov.cn/zhengce/2002-03/20/content_5721332.htm
https://www.caa.go.jp/policies/policy/food_labeling/information/research/2017/pdf/information_research_2017_180531_0001.pdf
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