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Definitions

1.
In these standards and requirements, unless inconsistent with the context, any word or expression to which a meaning has been assigned in the Act, shall have a corresponding meaning and --

“A2½” means a container with a capacity of  853 ml;

"A10" means a container with a capacity of 3 090 ml;

“canned pasta products” means commercially sterile spaghetti, macaroni, vermicelli or any other suitable pasta in hermetically sealed  containers;

"chemical residues" means residues of agricultural remedies which in terms of the Fertilisers, Farm Feeds, Agricultural remedies and Stock Remedies Act, 1947 (Act No. 36 of 1947), are permissible for the treatment of pests and diseases and which do not exceed the prescribed maximum residue limit;

"commercially sterile" means the conditions achieved by application of heat, sufficient, alone or in combination with other appropriate treatments, to render the pasta products free from micro-organims capable of growing in food at normal non-refrigerated conditions at which the pasta products are likely to be held during distribution, storage and display;

“consignment” means a quantity of containers containing canned pasta products of the same grade and type which is delivered at any one time under cover of the same consignment note, delivery note or receipt note, or is delivered by the same vehicle, or, if such a quantity is subdivided into different production groups, classes or packing sizes, each quantity of each of the different pro​duction groups, classes or packing sizes;

“container” means the immediate container manufactured from any suitable material into which canned pasta products are packed for final sale;

“contents” means everything that is contained in a container;

“defects” in relation to canned  pasta products means - -

(a)
discoloration;

(b)
insect infestation;

(c)
poor preparation; or

(d)
foreign or poor tastes or odours

“drained mass” means the mass, in grams, of the drained contents of a container of canned pasta products, determined as prescribed in the methods of inspection;

“foreign matter” means any substance which does not normally form part of the canned pasta products including chemical residues;

“hermetically sealed containers” means containers which are sealed to protect the contents against the entry of micro-organisms during and after heat processing;

“inspector” means the Executive Officer or an officer under his or her control, or an Assignee or an employee of an Assignee;

"microbiological spoilage” means spoilage of microbiological nature, determined as prescribed in the methods of inspection;

“outer container” means a container which contains one or more containers of canned pasta products;

“packed to capacity” means that the container has been filled with the maximum quantity of pasta products that can be sealed therein without breaking or crushing the contents;

“pasta” means a product made from a semolina dough that has been milled from durum wheat, which is thoroughly mixed with eggs and/or water, extruded with extremely high pressure to form the desired shape, and slowly cooled down in several stages, using drying cabinets;

“production group” means a quantity of canned pasta products marked with the same code marks;

“registered label” means a  particular label or brand name which has been approved in writing by the Executive Officer to  indicate the grade of the canned pasta products concerned and which may not be used as an unregistered label;

“sound” means free from external or internal disorders which detrimentally affect the quality of the canned pasta product;

“the Act” means the Agricultural Product Standard Act, 1990 (Act No. 119 of 1990);

“200 mm sieve” means a sieve with a diameter of 200 mm, with aperture of 2,3 mm, manufactured from wire with a diameter of not less than 0,9 mm and not more than 1,25 mm; and 

“300 mm sieve” means a sieve with a diameter of 300 mm, with apertures of 2,36 mm, manufactured from wire with a diameter of not less than 0,9 mm and not more than 1,25 mm.

Scope

2.
These standards and requirements shall relate to canned pasta products in respect of which an approval for the export thereof is required in terms of section 4 of the Act.

Requirements for approval

3.
(1)
An approval referred to in section 4 of the Act may be issued in respect of a consignment of canned pasta products if --

(a)
the canned pasta products have been graded in accordance with the grades set out in item 4;

(b)
the canned pasta products comply with the standards for grades set out in item 5;

(c)
the containers in which the canned pasta products are packed, comply with the requirements set out in item 6;

(d)
the canned pasta products are packed in accordance with the packing requirements set out in item 7;

(e)
the containers concerned are marked in accordance with the marking requirements set out in items 8 and 9;

(f)
the samples for inspection are taken in accordance with the methods set out in item 10;

(g)
the consignment concerned is inspected in accordance with the  methods set out in items 11 to 13;  and

(h)
the consignment concerned has been presented for inspection in accordance with the Regulations regarding Control of the Export of canned Pasta Products;

(i)
an inspection has, after an inspection in terms of the said regulations found that the provisions of these standards and requirements have been complied with, in respect of the consign​ment concerned.

(2)
If an inspector has, after an inspection in terms of the said regulations, found that any of the provisions of these standards and requirements have not been complied with in respect of the consignment concerned, the consignment shall be downgraded to the appropriate lower grade or rejected for export if it does not comply with the requirements as set out in subitem (1).

(3)
The Executive Officer may grant written exemption, entirely or partially to any person on such condition as he or she may deem necessary, from the provisions of subitem (1).

QUALITY STANDARDS

Grades for canned pasta products

4.
There shall be three grades for canned pasta products intended for export, namely Fancy Grade, Choice Grade and Standard Grade.

Standards for grades.

5.
(1)
Fancy Grade, Choice Grade and Standard Grade canned pasta products shall --

(a) be prepared from sound, fresh and clean pasta;

(b)
subject to the  provision of paragraph (c), be free from any foreign matter which does not normally form part of canned pasta products;  and

(c)
contain only food additives permitted under the Foodstuffs, Cosmetics and Disinfectants Act, 1972 (Act No. 54 of 1972). 

(2)
Subject to provisions of subitem (1), Fancy Grade, Choice Grade and Standard Grade canned pasta products shall comply with the specific standards and requirements for each kind of canned pasta product as set out in Table 1 of the Annexure.

REQUIREMENTS FOR CONTAINERS

6. (1)
Containers for canned pasta products intended for export shall --

(a) be intact, clean, suitable and strong enough for the packing and normal handling of the canned pasta products;

(b) be free from rust and serious dents or  any other disorders which may detrimentally affect the quality of the products;

(c) not impart any undesirable taste or odour to the contents thereof; and

(d) be closed properly and in a manner permitted by the nature thereof.


(2)
Metal surfaces of containers shall be lacquered properly on the inside surface in the case where the quality of canned pasta products may at any time be impaired due to contact with the surface of the container.


(3)
If containers containing canned pasta products are packed in outer containers, such outer containers shall be clean, neat and intact.

PACKING REQUIREMENTS

7.
Canned pasta products of different grades or types shall not be packed together into the same container or outer container.

MARKING REQUIREMENTS

8.
(1)
Each container containing canned pasta products shall be clearly and legibly marked or labelled with the following particulars:

(a)
A code mark which has been approved, in writing, by the Executive Officer and which consists of the name of the canning establishment, the product concerned and the date of manufacture thereof : Provided that --

(i)
the canning establishment identification code shall be indicated at the last position in the sequence; and

(ii)
in case of a transparent container where the contents are clearly visible, the product code need not be indicated.

(b) The name or trade mark of the manufacturer or packer.

(c)
The physical address of the manufacturer or packer.

(d)
A true description of the contents thereof:  Provided that if --

(i)
cheese has been added to the sauce, shall only be indicated on the label if not less than two percent by mass, of cheese added;

(ii)
a permitted flavourant has purposely been added to render a characteristic flavour, an indication thereof shall be marked in close proximity to the product name.

(e)
The packing medium in which the canned pasta product is packed, expressed as part of the product name or in close proximity to the product name.

(f)
An indication of the grade thereof: Provided that the expression "Fancy Grade" may be replaced with the expression "Extra Choice Grade".

(g)
The net mass of the contents thereof, as required in terms of the Trade Metrology Act, 1973 (Act No. 77 of 1973).

(h)
The country of origin. 


(2)
If one or more containers with canned pasta product are packed in an outer container, such container shall be marked with the following particulars:

(a)
The name or trade mark of the manufacturer or packer.

(b) 
The physical address of the manufacturer or packer.

(c)
A true description of the contents thereof.

(d)
An indication of the grade thereof: Provided that the expression “Extra Choice Grade” may be used instead of the expression “Fancy Grade”.

(e) The net mass of the contents thereof, as required in terms of the Trade Metrology Act, 1973 (Act No. 77 of 1973).

(f)
The country of origin.

(g)
The number of containers packed therein.


(3)
If a transparent outer container is used and the particulars on the containers are visible from the outside, the requirements of subitem (2) need not be complied with.

(4)
If an importer (buyer) so demands the containers may be exported un​labelled: Provided that the export certificate accompanying the consignment, be endorsed with all the particulars required in terms of subitem (1).

(5)
If a container bears a registered label, that container shall not be marked with the grade of the contents thereof.

(6)
The label of a container of canned pasta products shall --

(a) be clean and neat;

(b) be pasted securely;

(c) not be pasted over other labels; and 

(d) be affixed to such container only by or on behalf of the packer concerned or his agent.

Prohibited particulars

9.
No word, mark, illustration, depiction or any other method of expression that constitute a misrepresentation, or, directly or by implication, create or may create a misleading impression regarding the contents, quality or grade, shall appear on a container or outer container containing canned pasta products.

SAMPLING

Obtaining a representative sample

10.
(1)
For the purpose of an inspection, an inspector shall proceed as follows:

(a) Draw at random a representative sample by drawing the number of containers in column 2 of Table 2 of the Annexure opposite the production group in column 1 of Table 2 of the Annexure taking the net mass of each container into consideration.

(b) Examine from each of the containers obtained in paragraph (a), a working sample which is representative of the contents of the container of a size as prescribed in subitem (3).

(c) Determine the number of containers of which the contents do not comply with the standards and requirements.

(d) If the number of containers obtained in paragraph (c) exceed the number of containers in column 3 of Table 2, the consignment shall be downgraded or rejected in terms of the provisions contained in item 3(2).


(2)
In the case of A10 or larger containers, the representative sample shall consist of one container from every thousand containers:  Provided that the representative sample shall in no case consist of less than three containers.

(3)
A working sample shall in the case of --

(a)
A2½ containers or smaller, consist of the contents of the container;  and

(b)
containers larger than A2½ container, consist of a representative sample of 600 g.

METHODS OF INSPECTION

Determination of microbiological spoilage

11.
Microbiological spoilage shall be determined by incubating a representative sample of the canned pasta products for at least 10 days at 37°C and the percentage of microbiological spoilage shall be obtained by calculating the number of containers which blow or leak as a percentage of the production group.

Determination of drained mass

12.
(1)
The procedure to determine the drained mass of canned pasta products is as follows:

(a) Empty the opened container in such a manner onto a sieve of which the mass has been previously determined, that the contents are evenly distributed: Provided that --

(i)
a 200 mm sieve shall be used if the mass of the contents of the container is less than 1,4 kg;

(ii) a 300 mm sieve shall be used if the mass of the contents of the container is 1,4 kg or more; and 

(iii) pasta products to which the sauce adheres, shall be rinsed with hot water before it is drained.

(b) Allow draining and determine the mass of the sieve and drained pasta product.

(c) The mass so obtained, minus the mass of the sieve, shall be considered to be the mass of the drained pasta product.

(2)
If the drained mass declared on the label or embossed container is more than the prescribed minimum drained mass, it shall comply with the higher drained mass.

(3)
Where the drained mass is indicated in these standards and requirements as a percentage of the net mass, the net mass shall be taken as the declared net mass.

(4)
In an inspection sample ten per cent of the containers may deviate with not more than five per cent from the prescribed drained mass: Provided that the average drained mass of the inspection sample is equal to or more than the prescribed drained mass.

Determination of net mass

13.
(1)
The net mass of canned pasta products shall be determined as follows:

(a)
Place an empty, new, clean, dry container, identical to the container in the production group on which the inspection will be done, on the mass meter and record the mass thereof.

(b)
Place each of the containers, obtained in accordance with item 10(b), on the mass meter and record the mass of each such con​tainers.

(c)
Calculate the net mass of each container by deducting the mass recorded in paragraph (a) from the mass recorded in paragraph (b).

(d)
Compare the net mass of each of the sample containers thus recorded, with the mass declared on the production sheet or the net mass indicated on the label or embossed can for the production group concerned.


(2)
If the net mass of the sample containers so obtained do not comply with the declared net mass of the containers concerned, the following three classes or  types of deviations are applicable:

(a)
Class A deviations:
(i)
The actual net mass of the containers is less than the declared net mass: Provided that the deviations are still within the limits as set out in Table 3 of the Annexure and the average net mass of the inspection sample is equal to or more than the declared net mass (“Permitted Negative Deviations”).

(ii)
If only Class A deviations as set out in Table 3 of the Annexure are found, the production group is approved for export.

(b)
Class B deviations:
(i)
The actual net mass of the contents of the containers is less than the declared net mass and exceeds the maximum deviations allowed for Class A deviations: Provided that the deviations may not be more than double the quantity allowed for Class A deviations (“Non-standard Containers”).

(ii)
If any Class B deviations as set out in Table 3 of the Annexure are found, additional samples shall be drawn and the procedure set out in subitem (3) shall be followed.

(c)
Class C deviations:
(i)
The actual net mass of the contents of the container is less than the declared net mass and exceeds the maximum de​viations allowed for Class A deviations by more than double the quantity (“Insufficient Containers”).

(ii)
If any Class C deviations as set out in Table 3 of the Annexure are found, the production group is rejected for export.


(3)
If any Class B deviations are found when determining the net mass, the following additional procedure shall be followed:

(a) Taking the size of the production group stipulated in column 1 of Table 4 of the Annexure into account, draw the corresponding number of containers stipulated in column 2.

(b) Determine the net mass of the containers so drawn, in accordance with subitem (1), and if, depending on the size of the production group stipulated in column 1 of Table 4 of the Annexure --

(i)
none or  one Class B deviations as stipulated in column 5 of Table 4 of the Annexure is found, the production group is approved for export;

(ii) two or three Class B deviations as stipulated in column 7 of Table 4 of the Annexure are found, the production group is rejected for export; and

(iii)
one or two Class B deviations as stipulated in column 6 of Table 4 of the Annexure are found, a second sample as stipulated in column 3 of Table 4 of the Annexure is drawn and the procedure in paragraph (c) shall be followed.

(c) Again, determine the net mass of the second sample so obtained in accordance with subitem (1), and if, depending on the size of the production group stipulated in column 1 of Table 4 of the Annexure --

(i)
one, two or three Class B Deviations as stipulated in column 5 of Table 4 of the Annexure are found, the production group is approved for export; and

(ii)
two, three or four Class B deviations as stipulated in column 7 of Table 4 of the Annexure are found, the production group is rejected for export.

ANNEXURE/AANHANGSEL
TABLE 1/TABEL 1

QUALITY STANDARDS/GEHALTESTANDAARDE

[ITEM 5]

	QUALITY FACTOR/

GAHALTEFAKTOR


	FANCY GRADE/

PUIKGRAAD
	CHOICE GRADE/

KEURGRAAD
	STANDARD GRADE/

STANDAARD-

GRAAD

	(a)
Microbiological spoilage (maxi​mum per produc​tion group)/Mikro​biologiese bederf (maksimum per produksiegroep)


	0.25%
	0.25%
	0.25%

	(b)
Fill of containers: Shall at least comply to one of the following:/Vul van houers moet minstens aan een van die volgende voldoen:

(i)
Pasta product quantity/Pastaprodukkwan-titeit


	Packed to capacity/

Volverpak


	As for Fancy Grade/Soos vir Puikgraad 


	As for Fancy Grade/Soos vir Puikgraad 



	(ii)
Drained mass/



Substans-
massa
	50% of the de​clared net mass/ 50% van die ver​klaarde netto massa


	As for Fancy Grade/Soos vir Puikgraad
	As for Fancy Grade/Soos vir Puikgraad

	(c)
Main ingredients/


Hoofbestanddele


	Spaghetti, maca​roni, vermicelli or other suitable kinds of pasta to which tomato sauce, curry, cheese or other suitable in​gredients may be added/Spaghetti, macaroni, vermi-
	As for Fancy Grade/Soos vir Puikgraad 


	As for Fancy Grade/Soos vir Puikgraad




	
	celli of ander geskikte tipes pasta waarby tamatiesous, kerrie, kaas en ander geskikte bestand​dele bygevoeg mag word


	
	

	(d)
Quality of ingre​dients/Gehalte van bestanddele


	
	
	

	(i)
tomato sauce/tamatie​sous
	(i)
Shall be of good quality/


Moet van 'n goeie gehalte wees


	As for Fancy Grade/Soos vir Puikgraad
	As for Fancy Grade/Soos vir Puikgraad

	
	(ii)
Shall be pre​pared from sound toma​toes or from tomato juice, purèe or paste of a good qua​lity to which thickening or suitable flavou​ring ingredients have been added/Moet berei word van gesonde tama​ties of van ta​matiesap, pureé of pasta van 'n goeie gehalte, waar​by verdikkings- of geskikte geurselbe​standdele ge​voeg is


	As for Fancy Grade/Soos vir Puikgraad


	As for Fancy Grade/Soos vir Puikgraad



	
	(iii)
Tomato sauce shall be smooth in texture, free 
	As for Fancy Grade/Soos vir Puikgraad
	As for Fancy Grade/Soos vir Puikgraad


	
	
from skins, seeds and pieces of core/


Tamatiesous moet 'n gladde tekstuur hê, sonder skille, pitte en stukke kern wees


	
	

	(ii)
cheese/kaas


	Shall be of a good quality as pre​scribed by the regulations publish​ed under the Agri​cultural Products Standards Act, 1990 (Act No. 119 of 1990)/Moet 'n goeie gehalte wees, soos voor​geskryf in die regu​lasies kragtens die Wet op Landbou​produkstandaarde, 1990 (Wet No. 119 van 1990) gepu​bliseer


	As for Fancy Grade/Soos vir Puikgraad
	As for Fancy Grade/Soos vir Puikgraad

	(iii)
curry/kerrie


	Shall be suitable and of a good quality/Moet geskik en van 'n goeie gehalte wees


	As for Fancy Grade/Soos vir Puikgraad


	As for Fancy Grade/Soos vir Puikgraad



	(iv)
pasta
	Shall be suitable and of a good qua​lity/Moet geskik en van 'n goeie gehalte wees


	As for Fancy Grade/Soos vir Puikgraad


	As for Fancy Grade/Soos vir Puikgraad



	(v)
unspecified ingredients/


ongespesifi-seerde be​standdele
	Shall be suitable and of a good quality/Moet geskik en van 'n goeie gehalte wees


	As for Fancy Grade/Soos vir Puikgraad


	As for Fancy Grade/Soos vir Puikgraad




	(e)
Preparation/


Bereiding


	(i)
Shall be free from defects/


Moet vry van gebreke wees


	(i)
Shall be practically free from defects/Moet feitlik vry van gebreke wees


	(i)
Shall be reasonably free from defects/Moet redelik vry van gebreke wees



	
	(ii)
When pasta products are canned with sauce it shall be bright in colour and the ingre​dients thereof shall not show any tendency to separate when being removed from the container/


Moet in die geval van pas​taprodukte wat met sous ingemaak word 'n sous met 'n helder kleur hê en die bestanddele van die sous mag geen neiging toon om te skei indien dit uit die houer ver​wyder word nie


	(ii)
As for Fancy Grade except that the sauce shall be reason​ably bright in colour/Soos vir Puikgraad behalwe dat die sous 'n redelike helder kleur moet hê


	(ii)
As for Choice Grade/Soos vir Keur​graad



	
	(iii)
Shall be free from off-flavours/Moet vry van wan​smake wees


	(iii)
As for Fancy Grade/Soos vir Puikgraad
	(iii)
As for Fancy Grade/Soos vir Puikgraad


TABLE 2/TABEL 2

SAMPLING OF CANNED PASTA PRODUCTS/

MONSTERNEMING VAN INGEMAAKTE PASTAPRODUKTE

[ Item 10]

	1. Net mass is equal to or less than 1 kg/Netto massa is gelyk aan of minder as 1 kg.



	Production group/

Produksiegroep
	Sample size/

Monstergrootte
	Acceptance number/

Aanvaardingsgetal

	1
	2
	3

	4 800 or less/of minder

    4 800 -   24 000

  24 001  -  48 000

  48 001  -  84 000

  84 001  - 144 000

144 001  - 240 000

more than/meer as

240 000


	  6

 13

 21

 29

 48

 84

126
	 1

 2

 3

 4

 6

 9

13

	2. Net mass is more than 1 kg but not more than 4,5 kg/Netto massa is meer as 1 kg maar nie meer as 4,5 kg nie




	Production group/

Produksiegroep
	Sample size/

Monstergrootte
	Acceptance number/

Aanvaardingsgetal

	1
	2
	3

	2 400 or  less/of minder

  2 401  -  15 000

15 001  -  24 000

24 001  -  42 000

42 001  -  72 000

72 001  - 120 000 

more than/meer as

120 000
	  6

 13

 21

  29

 48

 84

126
	  1

  2

  3

  4

  6

  9

13




	3. Net mass more than 4,5 kg/Netto massa is meer as 4,5 kg/



	Production group/

Produksiegroep
	Sample size/

Monstergrootte
	Acceptance number/

Aanvaardingsgetal

	1
	2
	3

	     600 or  less/of minder

     601  -    2 000

  2 001  -    7 200

  7 201  -  15 000

15 001  -  24 000

24 001  -  42 000 

more than/meer as 42 000
	  6

 13

 21

 29

 48

 84

126
	 1

 2

 3

 4

 6

 9

13




TABLE 3/TABEL 3

DETERMINATION OF NET MASS/

BEPALING VAN DIE NETTO MASSA

[Item 13]

	NET MASS OR QUANTITY DECLARED

(g or ml)/

NETTO MASSA OF HOEVEELHEID VERKLAAR (g or ml)
	CLASS DEVIATIONS PER

SINGLE CONTAINER/

KLAS AFWYKINGS PER ENKEL HOUER

	
	A
	B
	C

	           0  -       50

         51  -     100

       101  -     200

       201  -     300

       301  -     500

       501  -   1 000

    1 001  -   2 000

    2 001  -   5 000

    5 001  - 10 000

  10 001  - 15 000
	  3

  4

  6

  8

 10

 15

 20

 40

 75

150


	  6

  8

 12

 16

 20

 30

 40

 80

150

300
	  7

  9

 13

 17

 21

 31

 41

 81

151

301


TABLE 4/TABEL 4

DETERMINATION OF “CLASS B” DEVIATIONS/

BEPALING VAN "KLAS B" AFWYKINGS

[Item 13]

	Size of production group

in units/

Grootte per produksiegroep in eenhede
	Inspection sample sizes/

Ondersoekmonstergrootte
	Test for Class B deviations/

Toets vir Klas B afwykings

	1
	2
	3
	4
	5
	6
	7

	
	First

Sample

Eerste

Monster
	Second

SampleTweede

Monster
	Total/

Totaal
	Accept/

Aanvaar
	Refer/

Verwys
	Reject/

Afgekeur

	
0  -     500


	8
	12
	20
	0

1
	1

-
	2

2

	
500  -  3 200


	12
	18
	30
	0

2
	0

-
	2

3

	
3 201  and more


	20
	28
	48
	1

3
	2

-
	3

4


