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MINISTRY OF HEALTH OF THE RUSSIAN FEDERATION

CHIEF STATE SANITARY INSPECTOR
OF THE RUSSIAN FEDERATION

RESOLUTION No. 36
November 14, 2001

ON ENACTMENT OF SANITARY RULES

(as amended by Amendments No.1, approved by Resolution No. 27
of Chief State Sanitary Inspector of the RF dated 20.08.2002,
Amendments and Additions No. 2, approved by Resolution No. 41
of Chief State Sanitary Inspector of the RF dated15.04.2003,
No. 5, approved by Resolution No. 42 of Chief State Sanitary Inspector of the RF dated 25.06.2007,
No. 6, approved by Resolution No. 13 of Chief State Sanitary Inspector of the RF dated 18.02.2008,
No. 7, approved by Resolution No. 17 of Chief State Sanitary Inspector of the RF dated 05.03.2008,
No. 8, approved by Resolution No. 26 of Chief State Sanitary Inspector of the RF dated 21.04.2008,
No. 9, approved by Resolution No. 30 of Chief State Sanitary Inspector of the RF dated 23.05.2008,
No. 10, approved by Resolution No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008,
Amendments No.11, approved by Resolution No. 56
of Chief State Sanitary Inspector of the RF dated 01.10.2008,
No. 12, approved by Resolution No. 58 of Chief State Sanitary Inspector of the RF dated 10.10.2008,
Amendment No. 13, approved by Resolution No. 69
of Chief State Sanitary Inspector of the RF dated 11.12.2008,
Amendments No.14, approved by Resolution No. 28
of Chief State Sanitary Inspector of the RF dated 05.05.2009,
Amendments and Additions No. 15, approved by Resolution No. 73
of Chief State Sanitary Inspector of the RF dated 08.12.2009,
Amendment No. 16, approved by Resolution No. 6
of Chief State Sanitary Inspector of the RF dated 27.01.2010,
Amendments No.17, approved by Resolution No. 27
of Chief State Sanitary Inspector of the RF dated 21.04.2010,
Amendments and Additions No. 18, approved by Resolution No. 71
of Chief State Sanitary Inspector of the RF dated 28.06.2010,
Amendments No.19, approved by Resolution No. 102
of Chief State Sanitary Inspector of the RF dated 10.08.2010,
Amendments and Additions No. 21, approved by Resolution No. 145
of Chief State Sanitary Inspector of the RF dated 12.11.2010,
Amendments and Additions No. 22, approved by Resolution No. 177
of Chief State Sanitary Inspector of the RF dated 27.12.2010,
Amendments No.23, approved by Resolution No. 30
of Chief State Sanitary Inspector of the RF dated 11.04.2011,
Amendment No. 24, approved by Resolution No. 79
of Chief State Sanitary Inspector of the RF dated 01.06.2011,
as amended by Resolution No. 18 of Chief State Sanitary Inspector of the RF
dated 31.05.2002)

On the basis of Federal Law No. 52-FL “On Sanitary and Epidemiological Well-being of Population”
dated March 30, 1999 and Regulation on “State Sanitary and Epidemiological Control” approved by
Resolution No. 554 of the Government of the Russian Federation dated July 24, 2000 <*>, hereby order:

<*> Collection of laws and regulations of the Russian Federation No. 31, Article 3295, dated 2000.

Enactment date of sanitary and epidemiological rules and regulations 'Hygienic Requirements for
Safety and Nutrition Value of Food Products. Sanitary Rules and Regulations (SanPin) 2.3.2.1078-01'
was postponed from July 1 to September 1, 2002 (Resolution of Chief State Sanitary Inspector of the RF
No0.18 dated 31.05.2002)

1. To put in force the sanitary and epidemiological rules and regulations 'Hygienic Requirements for
Safety and Nutrition Value of Food Products. SanPin 2.3.2.1078-01", approved by Chief State Sanitary
Inspector of the RF on 06.11.2001, on July 1, 2002.



G. G. ONISHCHENKO

Approved

Chief State

Sanitary Inspector

of the Russian Federation
First Deputy Minister of
Health

of the Russian Federation
G. G. ONISHCHENKO
November 6, 2001

2.3.2. FOOD RAW MATERIAL AND FOOD PRODUCTS

HYGIENIC REQUIREMENTS FOR SAFETY AND NUTRITION VALUE OF
FOOD PRODUCTS

SANITARY AND EPIDEMIOLOGICAL RULES AND REGULATIONS
SanPin 2.3.2.1078-01

(as amended by Amendments No.1, approved by Resolution No. 27
of Chief State Sanitary Inspector of the RF dated 20.08.2002,
Amendments and Additions No. 2, approved by Resolution No. 41
of Chief State Sanitary Inspector of the RF dated 15.04.2003,
No. 5, approved by Resolution No. 42 of Chief State Sanitary Inspector of the RF dated 25.06.2007,
No. 6, approved by Resolution No. 13 of Chief State Sanitary Inspector of the RF dated 18.02.2008,
No. 7, approved by Resolution No. 17 of Chief State Sanitary Inspector of the RF dated 05.03.2008,
No. 8, approved by Resolution No. 26 of Chief State Sanitary Inspector of the RF dated 21.04.2008,
No. 9, approved by Resolution No. 30 of Chief State Sanitary Inspector of the RF dated 23.05.2008,
No. 10, approved by Resolution No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008,
Amendments No.11, approved by Resolution No. 56
of Chief State Sanitary Inspector of the RF dated 01.10.2008,
No. 12, approved by Resolution No. 58 of Chief State Sanitary Inspector of the RF dated 10.10.2008,
Amendment No. 13, approved by Resolution No. 69
of Chief State Sanitary Inspector of the RF dated 11.12.2008,
Amendments No.14, approved by Resolution No. 28
of Chief State Sanitary Inspector of the RF dated 05.05.2009,
Amendments and Additions No. 15, approved by Resolution No. 73
of Chief State Sanitary Inspector of the RF dated 08.12.2009,
Amendment No. 16, approved by Resolution No. 6
of Chief State Sanitary Inspector of the RF dated 27.01.2010,
Amendments No.17, approved by Resolution No. 27
of Chief State Sanitary Inspector of the RF dated 21.04.2010,
Amendments and Additions No. 18, approved by Resolution No. 71
of Chief State Sanitary Inspector of the RF dated 28.06.2010,
Amendments No.19, approved by Resolution No. 102
of Chief State Sanitary Inspector of the RF dated 10.08.2010,
Amendments and Additions No. 21, approved by Resolution No. 145
of Chief State Sanitary Inspector of the RF dated 12.11.2010,
Amendments and Additions No. 22, approved by Resolution No. 177
of Chief State Sanitary Inspector of the RF dated 27.12.2010,
Amendments No.23, approved by Resolution No. 30
of Chief State Sanitary Inspector of the RF dated 11.04.2011,
Amendment No. 24, approved by Resolution No. 79
of Chief State Sanitary Inspector of the RF dated 01.06.2011)

I. Scope of Application

1.1. Sanitary and epidemiological rules and regulations 'Hygienic Requirements for Safety and
Nutrition Value of Food Products' (hereinafter referred to as the 'Sanitary Rules’) set forth hygienic
requirements for safety and nutrition value of food products for an individual as well as compliance
requirements for the said regulations under manufacturing, importing and turnover of foodstuff.

1.2. These Sanitary Rules have been developed on the basis of Federal Laws 'On Sanitary and
Epidemiological Well-being of Population' (Collection of laws and regulations of the Russian Federation



No. 14, Article 1650, dated 1999), 'On Quality and Safety of Food Products' (Collection of laws and
regulations of the Russian Federation No. 2, Article 150 dated 2000), 'On Radiation Safety of People'
(Rossiyskaya Gazeta dated January 17, 1996), 'On Protection of Consumers' Rights' (Collection of laws
and regulations of the Russian Federation No. 3, Article 140 dated 1996), 'Fundamentals of Legislation of
the Russian Federation on Public Health Care' (Bulletin of the Congress of People’'s Deputies of the
Russian Federation and the Supreme Council of the Russian Federation No. 33, Article 1318 dated
1993), Resolution of the Government of the Russian Federation No. 554 'On Approving the Regulation on
State Sanitary and Epidemiological Service of the Russian Federation and Regulation on State Sanitary
and Epidemiological Control' dated July 24, 2000 (Collection of laws and regulations of the Russian
Federation No. 31, Article 3295 dated 2000).

1.3. Sanitary rules are designed for individuals, entrepreneurs and legal entities, the activity of
which is carried out in the field of manufacturing, importing and turnover of foodstuff, provision of services
in food retail business and public catering as well as for agencies and organizations of the State Sanitary
and Epidemiological Service of the Russian Federation (hereinafter referred to as the
"GosSanEpidemNadzor of Russia"), which carry out sanitary and epidemiological supervision and control.

1.4. Hygienic requirements for materials and items coming in contact with foodstuff shall be
established by special sanitary and epidemiological rules and regulations.

Il. General Provisions

2.1. Food products shall satisfy physiological needs of human beings in required substances and
energy, meet demands generally placed on foodstuff with respect to organoleptic and physicochemical
parameters and comply with requirements of regulatory documents as per permissible content of
chemical, radiological, biologically active substances and their compounds, microorganisms and other
biological organisms endangering health of current and future generations.

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State
Sanitary Inspector of the RF dated 15.04.2003)

2.2. Foodstuff produced, imported and circulating in the territory of the Russian Federation shall
comply with sanitary rules as per their safety and nutrition value.

2.3. Manufacturing, importing and turnover of food products which fail to comply with the
requirements provided for by these Sanitary Rules shall be not permitted.

2.4. These Sanitary Rules requirements must be complied with when working out regulatory and
technical documentation governing the issues of manufacturing, importing and turnover of foodstuff.

2.5. When developing new types of foodstuff, new manufacturing technology, packaging, storage,
and transportation entrepreneurs and legal entities shall justify quality and safety requirements,
requirements for maintaining quality and safety, develop programs of quality and safety in-process
control, procedures of testing thereof, and set shelf life of such foodstuff.

2.6. Drafts of technical documents shall be subject to sanitary and epidemiological examination
according to the established procedure.

2.7. Manufacturing of new food products in the territory of the Russian Federation and import of
food products to the territory of the Russian Federation, which is carried out for the first time, shall be
allowed only after their state registration in accordance with the established procedure.

2.8. Imported foodstuffs shall be subject to state registration prior to import thereof to the territory of
the Russian Federation.

2.9. Manufacturing of foodstuff shall be carried out in compliance with regulatory and technical
documents and shall be confirmed by foodstuff quality and safety certificates provided by the
manufacturer (hereinafter referred to as the quality and safety certificate).

2.10. Food products for public catering shall not require execution of a quality and safety certificate.

2.11. Compliance of foodstuffs and drafts of technical documents with sanitary rules shall be
confirmed during sanitary and epidemiological compliance examination to be carried out according to the
established procedure.

2.12. When the sanitary rules lack safety and nutrition value requirements for a specific type of a
new food product or a food product imported for the first time the requirements shall be set during
sanitary and epidemiological examination subject to the following parameters:

- established by the developer of a new type of product in the draft of the regulatory and/or
technical document;

- established by applicable sanitary rules for a product similar in its composition and properties;

- required from the product in the country of its origin;

- recommended by international organizations.

2.13. Foodstuff safety and nutrition value requirements shall be recorded in the sanitary and
epidemiological opinion executed according to the established form, which shall be issued by authorities
and departments of GosSanEpidemNadzor of Russia on the basis of results of sanitary and
epidemiological examination.



2.14. Food raw material of plant origin compulsory requires information on pesticides used during
cultivation of crop plants, fumigation of premises and packaging for their storage, pest control of food
supply as well as the date of the last treatment using such pesticides.

Food raw material of animal origin compulsory requires information on usage (if any) of pesticides
for control of ectoparasites or diseases of animals and fowl, for treating cattle-breading and poultry
facilities, fish farming and water basing for fish reproduction as well as specification of pesticide and end
date of its use.

2.15. Import, use and turnover of food raw material of animal and plant origin, which lacks
information on the use of pesticides for its production, shall not be allowed.

2.16. Food raw material and foodstuffs shall be pre-packed and packaged into materials allowed to
come into direct contact with food products, so that to ensure maintaining of quality and safety during
storage, transportation, sale thereof, including with extended shelf-life.

(Clause 2.16 as amended by Amendments and Additions No. 9, approved by Resolution No. 30 of Chief
State Sanitary Inspector of the RF dated 23.05.2008)

2.17. Entrepreneurs and legal entities engaged in manufacturing and turnover of foodstuffs,
provision of services in the field of foodstuff retail and public catering shall be obliged to provide
customers or consumers as well as state control and supervision authorities with complete and credible
information on quality and safety of foodstuffs, compliance with requirements of regulatory documents
under manufacturing and turnover of foodstuff and provision of services in the field of retail trade and
public catering.

2.18. For certain kinds of food products (baby food, dietary and specialized food products, probiotic
products, food additives, biologically active food additives, foodstuffs containing components, produced
with the use of genetically modified organisms (hereinafter referred to as the GMO), etc.) the following
shall be specified:

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State
Sanitary Inspector of the RF dated 15.04.2003, No. 5, approved by Resolution No. 42 of Chief State
Sanitary Inspector of the RF dated 25.06.2007)

- scope of application (for baby food, dietary and specialized food products, food additives,
biologically active food additives);

- name of ingredients comprising food product, food additives, microbic cultures, starter cultures
and substances used for foodstuffs enrichment; percentage of the daily physiological need, if such a need
is foreseen, shall be specified for biologically active agents for biologically active food additives and
enriched products;

- recommendations for use, application, and, if required, contraindications for their use;

- for biologically active additives the following information shall obligatory be specified: 'Not a
medicine’;

- for food products produced with the use of GMO, including those not containing deoxyribonucleic
acid (DNA) and proteins, the following information shall be specified: 'genetically modified product’ or
‘product received from genetically modified organisms' or ‘product contains components from genetically
modified organisms' (for foodstuffs containing 0.9% or less of components received with the use of GMO
it is an incidental or technically non-removable impurity, and food products containing the said quantity of
GMO components are not classified as products containing components received with the use of GMO)
(as amended by Amendments and Additions No. 5, approved by Resolution No. 42 of Chief State
Sanitary Inspector of the RF dated 25.06.2007)

- information on state registration.

The paragraph is excluded from September 1, 2007. - Amendments and Additions No. 5, approved
by Resolution No. 42 of Chief State Sanitary Inspector of the RF dated 25.06.2007,

- for food products received from/ or with the use of genetically modified organisms (bacteria, yeast
and filamentous fungi, the genetic material of which was changed with the help of genetic engineering
methods) (hereinafter referred to as the GMM), the following shall be specified:

(the paragraph was introduced by Amendments and Additions No. 6, approved by Resolution No. 13 of
Chief State Sanitary Inspector of the RF dated 18.02.2008)

- for products containing living GMM - 'The product contains living genetically modified
microorganisms';

(the paragraph was introduced by Amendments and Additions No. 6, approved by Resolution No. 13 of
Chief State Sanitary Inspector of the RF dated 18.02.2008)

- for products containing inviable GMM - 'The product was received with the use of genetically
modified microorganisms';

(the paragraph was introduced by Amendments and Additions No. 6, approved by Resolution No. 13 of
Chief State Sanitary Inspector of the RF dated 18.02.2008)

- for products freed from engineering GMM or for products produced with the use of components
freed from engineering GMM - 'The product contains components received with the use of genetically
modified microorganisms';



(the paragraph was introduced by Amendments and Additions No. 6, approved by Resolution No. 13 of
Chief State Sanitary Inspector of the RF dated 18.02.2008)

- for food products produced with the use of technologies, allowing to receive them from the raw
material, received without the use of pesticides or other plant protecting agents, chemical fertilizers,
animal growth stimulants and feeding stimulants, antibiotics, hormonal agents, veterinary drugs, GMO,
not treated with exposure to ionizing radiation and meeting these sanitary rules (hereinafter referred to as
organic products), the following shall be specified: 'organic product’;

(the paragraph was introduced by Amendments and Additions No. 8, approved by Resolution No. 26 of
Chief State Sanitary Inspector of the RF dated 21.04.2008 N 26)

- for specialized food products for sportsmen, possessing the set nutritional and energy value and
directed effectiveness, consisting of a set of nutrients or separate types of nutrients, the following shall be
specified: 'specialized food product for sportsmen’;

(the paragraph was introduced by Amendments No. 14, approved by Resolution No. 28 of Chief State
Sanitary Inspector of the RF dated 05.05.2009)

- for specialized food products for sportsmen the following additional information shall be printed on
the consumer packaging: information on nutrition and energy value of the product, share of the
physiological need; recommended dosages, methods of preparation (if necessary), conditions and length
of usage.

(the paragraph was introduced by Amendments No. 14, approved by Resolution No. 28 of Chief State
Sanitary Inspector of the RF dated 05.05.2009)

- for meat of slaughter animals and poultry meat, edible offal of slaughter animals and poultry, as
well as slaughter animals meat and poultry meat, contained in all types of food products, heat treatment
type - ‘chilling' (chilled meat includes: meat of slaughter animals, obtained directly after slaughter, and its
offal, chilled to 0 °C to +4 °C in the muscles, with unmoistened surface, and a drying up crust; poultry
meat obtained directly after slaughter and its offal chilled to 0°C - +4°C in the muscles);

(the paragraph was introduced by Amendments and Additions No. 9, approved by Resolution No. 30 of
Chief State Sanitary Inspector of the RF dated 23.05.2008)

- for food products enriched with vitamins and mineral substances the following shall be specified:
'food product enriched with vitamins and/ or mineral substances'.

(the paragraph was introduced by Amendments and Additions No. 22, approved by Resolution No. 177 of
Chief State Sanitary Inspector of the RF dated 27.12.2010)

Marking printed on the consumer packaging, wrapping of fish products shall contain additional
information regarding the homogeneous food fish products of the following groups:

- frozen fish products:

a) glazed - net mass shall be given without the glaze mass;

b) produced from frozen fish products - information on refreezing;

- frozen salted and pickled fish products - words 'Frozen products'.

(the paragraph was introduced by Amendments No. 17, approved by Resolution No. 27 of Chief State
Sanitary Inspector of the RF dated 21.04.2010)

ConsultantPlus: note:
For references related to quality and safety of food products see also Federal Law No. 29-FZ
dated 02.01.2000.

2.19. Terms “dietary”, “medical”, “preventive” “baby”, probiotic product” or their equivalents in
designation of foodstuffs, in consumer packaging information and packaging inserts for the product shall
be used in accordance with the established procedure.

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State
Sanitary Inspector of the RF dated 15.04.2003)

The term 'green product' as well as other terms not having legal or scientific grounding must not be
used in names and in consumer packaging information printed on the specialised food product.

(the paragraph was introduced by Amendments No. 14, approved by Resolution No. 28 of Chief State
Sanitary Inspector of the RF dated 05.05.2009)

2.20. When manufacturing food raw material of animal origin the use of feed additives, animal
growth-promoting substances, pharmaceuticals, drugs for treating animals and fowl as well as
preparations for treating premises for their keeping which have not undergone sanitary and
epidemiological examination and state registration according to the established procedure shall be
prohibited.

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State
Sanitary Inspector of the RF dated 15.04.2003)

2.21. Foodstuffs containing feed additives, animal growth-promoting substances (including
hormonal agents), drugs, pesticides, agrochemicals which have not undergone sanitary and
epidemiological examination and state registration according to the established procedure shall not be
liable to import, manufacturing and turnover in the territory of the Russian Federation. Their recycling or
destruction shall be carried out according to the established procedure.



2.22. In-process control and state sanitary and epidemiological surveillance and monitoring shall be
exercised in respect of compliance of food products with requirements for safety and nutrition value.

2.23. Individual entrepreneurs and legal entities engaged in production, import and turnover of food
products must carry out in-process control including laboratory analysis and testing of foodstuff safety and
nutrition value indexes as per compliance with requirements of these Sanitary Rules according to sanitary
rules of a company and carrying out of in-process control.

2.24. Individual entrepreneurs and legal entities engaged in manufacturing and turnover of food
products upon the results of carrying out of measures aimed at ensuring quality and safety of foodstuffs,
compliance with requirements of regulatory and technical documents including carrying out of in-process
control shall receive quality and safety certificate for every batch of food products.

2.25. Individual entrepreneurs and legal entities engaged in manufacturing and turnover of food
products shall carry out laboratory analysis and testing independently or with engagement of laboratories
accredited according to the established procedure.

2.26. For conducting laboratory analysis and testing of quality and safety parameters of food
products only those techniques and methods will be allowed which are metrologically certified and comply
with requirements for provision of uniformity of measurements and measuring accuracy characteristics,
with methods of testing product samples and control of their parameters as well as those methods which
comply with the said requirements and approved according to the established procedures.

2.27. Regulatory and technical documents for culture medium intended for control over
microbiological indices of safety and nutrition value of foodstuffs shall be subject to sanitary and
epidemiological examination according to the established procedure.

2.28. In case of unacceptable results of analysis even for one of the safety parameters, this
parameter is subject to recurrent examination under double volume of sample capture taken from the
same batch. The results of the second examination shall apply to the whole batch.

2.29. State sanitary and epidemiological surveillance and control over compliance of foodstuffs with
these Sanitary Rules shall be carried out by agencies and departments of GosSanEpidemNadzor of
Russia according to the established procedure.

l1l. Hygienic Requirements for Safety and Nutrition
Value of Food Products

3.1. These Sanitary Rules shall establish hygienic requirements for safety of foodstuffs and their
ability to satisfy physiological need of a man in major nutrient materials and energy.

3.2. Organoleptic properties of food products shall be defined by such properties as flavour, colour,
smell and consistency, specific for each type of product and must meet traditionally established tastes
and habits of people. Organoleptic properties of food products shall not be changed during storage,
transportation and distribution.

3.3. Foodstuffs shall not have foreign odours, after-tastes, inclusions, differences in colour and
consistency incidental to the given type of product.

3.4. Safety of foodstuffs regarding their microbiological and radiological safety as well as with
respect to content of chemical contaminants shall be determined by their compliance with hygienic
standards provided for by these Sanitary Rules (Annex 1).

3.5. Determination of parameters of safety and nutrition value of food products including biologically
active food additives, mixed composition shall be carried out for basic type(s) of raw materials both by the
mass fraction and by permissible levels of controlled contaminants.

3.6. Determination of safety parameters of dry, concentrated or diluted food products shall be
carried out in terms of original product subject to content of dry substances in the raw and final product.

3.7. Hygienic standards shall apply to potentially hazardous chemical compounds and biological
subjects the presence of which in foodstuffs must not exceed permissible levels of their content in the
weight specified (volume) of product under examination.

3.8. The content of major chemical contaminants endangering human health shall be monitored in
food products.

Hygienic requirements for permissible level of content of toxic elements shall apply to all types of
food raw material and foodstuffs.

3.9. Content of mycotoxins - aflatoxin B1, deoxynivalenol (vomitoxin), zearalenone, T-2 toxin, patulin
shall be controlled in food raw material and food products of plant origin, aflatoxin M1 — in milk and dairy
products. Most dangerous contaminants are: for cereal products - deoxynivalenol; for nuts and oil seeds
- aflatoxin B1; for fruit and vegetable derivatives - patulin.

The content of ochratoxin A shall be controlled in food grain and flour-cereal products.

(the paragraph was introduced by Amendments No. 12, approved by Resolution No. 58 of Chief State
Sanitary Inspector of the RF dated 10.10.2008)
3.10. Occurrence of mycotoxins in baby food and dietary products shall be excluded.



3.11. Pesticides shall be controlled in all types of food raw material and food products:
hexachlorocyclohexane (alpha-, beta-, gamma isomers), DDT and its metabolites. Organomercury
pesticides, 2, 4-D acid, its salts and esters shall be controlled in grain and its derivatives. 2, 4-D acid, its
salts and esters shall also be controlled in fish and fish derived products.

3.12. Control of food raw material and food products as per the content of residual quantity of
pesticides and agrochemicals including fumigants is based on information provided by the product
manufacture (supplier) on use of pesticides and agrochemicals during the processes of manufacturing
and storage of food products.

3.13. Sanitary and epidemiological examination of food raw material and foodstuffs containing
pesticides shall be carried out in compliance with the applicable hygienic standards of pesticide content in
the objects of environment.

3.14. Residual quantities of animal growth-promoting substances (including hormonal agents),
pharmaceuticals (including antibiotics) used in cattle breeding for fattening up, treatment and prevention
of diseases of livestock and fowl shall be controlled in food products of animal origin, including in baby
food.

The following feed and medical antibiotics most commonly used in animal breeding and veterinary
(Annex 1 of these Sanitary Rules) shall be controlled:

- bacitracin (bacitracin A,B,C, zincbacitracin);

- tetracycline group (tetracycline, oxytetracycline, chlortetracycline —sum of the original substances
and their 4-epimers);

- penicillin group (benzylpenicillin, phenoxymethylpenicillin, ampicillin, amoxicillin, penethamate);

- streptomycin;

- laevomycetin (chloramphenicol).

(Clause 3.14 as amended by Amendments and Additions No. 22, approved by Resolution No. 177 of
Chief State Sanitary Inspector of the RF dated 27.12.2010)

3.15. Control over the content of animal growth-promoting substances (including hormonal agents),
pharmaceuticals (including antibiotics) used in cattle breeding for fattening up treatment and prevention of
diseases of livestock and fowl, preparations not specified in Clause 3.14 shall be based on information
provided by the product manufacture (supplier) on the preparations used during manufacturing and
storage of such products (Annex 21 of these Sanitary Rules).

(Clause 3.15 as amended by Amendments and Additions No. 22, approved by Resolution No. 177 of
Chief State Sanitary Inspector of the RF dated 27.12.2010)

3.16. Polychlorinated biphenyls shall be controlled in fish, fish products; benzopyrene — in grain, in
smoked meat and fish products.

3.17. Occurrence of benzopyrene in baby food and dietary products shall be excluded.

3.18. The following shall be controlled in separate food products: the content of nitrogen
compounds: histamine — in salmonids and scombrids (including the tuna group); nitrates — in horticulture
product; N- nitrosamines — in fish and fish products, meat products and brewer's malt.

Phycotoxins shall be controlled in non-fish products (shell-fish, internal organs of crabs).

(the paragraph was introduced by Amendments No. 12, approved by Resolution No. 58 of Chief State
Sanitary Inspector of the RF dated 10.10.2008)

3.19. Indications of oxidative deterioration shall be controlled in fatty products: acid and peroxide
value.

3.20. The content of radionuclides shall be controlled in food products.

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State
Sanitary Inspector of the RF dated 15.04.2003)

Radiological safety of foodstuffs for Caesium-137 and Strontium-90 shall be determined by their
permissible levels of specific activity of radionuclides provided for by these Sanitary Rules. Compliance
factor — B shall be used for determining compliance of foodstuffs with criteria of radiological safety, the
value of it is calculated using results of measuring specific activity of Caesium-137 and Strontium-90 in a
sample:

B = (A/H) 90Sr + (A/H) 137Cs, where A - is the value of specific activity of 90Sr and 137Cs in a
food product (Bg/kg), H - is a permissible level of specific activity for 90Sr and 137Cs in the same product
(Ba/kg).

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State
Sanitary Inspector of the RF dated 15.04.2003)

Radiological safety of foodstuffs contaminated with other radionuclides shall be determined by
sanitary rules that specify radiological safety standards.

3.21. Presence of pathogenic microorganisms and pathogens of parasitic diseases, their toxins
causing infectious and parasitic diseases or endangering human and animal health shall be excluded
from food products.

3.22. Sanitary and epidemiological examination of meat and meat products, fish, shell fish,
molluscs, amphibians, reptiles and products of their processing for the presence of pathogens of parasitic



diseases shall be carried out in accordance with sanitary rules for conducting parasitological control and
parasitological parameters of safety (Annex 6).

3.23. Presence of pathogens of parasitic diseases in meat and meat products shall not be
tolerated: bladder worms (cysticercus), larvae of trichinella and echinococci, cysts of sarcocystis and
toxoplasma.

3.24. Presence of living larvae of parasites threatening human health shall not be tolerated in fish,
shellfish, molluscs, amphibians, reptiles and products of their processing.

When finding living helminths larvae one should be governed by sanitary rules for parasitic
diseases preventive measures.

3.25. Presence of helminths eggs and cysts of enteric pathogens shall not be tolerated in fresh and
quick-frozen table greenery, vegetables, fruits and berries.

3.26. Hygienic standards for parasitological safety parameters of drinking water shall be determined
in accordance with hygienic standards specified for quality of centralized drinking water supply systems.

3.27. Hygienic standards for microbiological parameters of safety and nutrition value of foodstuff
shall include the following groups of microorganisms:

- sanitary-indicative ones, which include: number of mesophilic aerobic and facultative-anaerobic
microorganisms (NMAFAnM), Coliform bacteria - coliforms, bacteria of Enterobacteriaceae family,
enterococcus;

- opportunistic pathogens, which include: E. coli, S. aureus, Proteus class bacteria, B. cereus and
sulfite-reducing clostridia, Vibrio parahaemolyticus;

- pathogenic microorganisms, including salmonella and Listeria monocytogenes, Yersinia class
bacteria;

- spoilage microorganisms — yeast and mold fungi, lactic-acid microorganisms;

- starter population microorganisms and probiotic microorganisms (lactic-acid microorganisms,
propionate microorganisms, yeast, bifidobacteria, acidophilic bacteria and etc.) — in products with
controlled level of biotechnological flora and probiotic products.

3.28. Controlling of microbiological parameters of safety of foodstuff shall be carried out for majority
groups of microorganisms under the alternative principle, i.e. the mass of a product is controlled, where
coliforms, majority of opportunistic pathogens, as well as pathogenic microorganisms including
Salmonella and Listeria monocytogenes shall be excluded. In other cases the standard reflects the
number of colony-forming units in 1 g (ml) of the product (CFU/g, ml).

3.29. Criteria of safety of preserved food products (manufacturing sterility) is the absence of
microorganisms capable of developing under temperature of storage specified for certain type of canned
food and microorganisms and bacterial toxins endangering human health life in preserved food products
(Annex 8).

3.30. Biologically active food additives are the source of food, minor, pro- and prebiotic natural
(identical to natural) biologically active food substances (components), which provide their intake into a
human body while eating or introducing into the composition of food products.

Biologically active substances, food components and products being their sources and used during
manufacturing of biologically active food additives must ensure their efficiency and must not negatively
affect human health (Annex 5a).

Biologically active substances, food components and products being their sources that pose -
according to current research data — a hazard to human life and health when used as a component of
biologically active food additives shall not be allowed for use when manufacturing biologically active food
additives (Annex 5b).

3.31. The parameters of nutrition value shall be established in food products. Parameters of
nutrition value of food products shall be established by a manufacturer (developer of technical
documents) on the basis of analytical methods of research and/or with the use of calculating method
subject to composition of a food product and data on composition of raw materials.

3.32. Specific foodstuffs as per parameters of nutrition value must comply with requirements of
these Sanitary Rules (Annex 2).

3.33. Baby food must comply with physiological conditions of a child with account of his/her age
and must be safe for baby health.

3.34. Baby food and its components, foodstuff for pregnant and breast feeding women (hereinafter
referred to as the specialized products) must comply with hygienic standards of safety and nutrition value
provided for by these Sanitary Rules (Annex 3)

3.35. Foodstuffs shall allow the use of food additives which - according to the data of current
research - do not negatively affect human life and health as well as life and health of future generations
(Annex 7).

Foodstuffs containing food additives not specified in Annex 7 shall not be allowed for
manufacturing, import and distribution in the territory of the Russian Federation. Their recycling or
destruction shall be carried out according to the established procedure.



3.36. Application of food additives and permissible levels of their content in food products are
governed by sanitary rules for application of food additives.

3.37. It is not allowed to use poultry meat, except chilled, mechanically separated poultry meat, and
collagen containing raw material from poultry meat for production of baby food (for all age groups,
including organised children groups) dietary food products (curative and preventive), specialized food
products for pregnant and nursing women, delicatessen from poultry meat (pastrami, raw smoked and
raw cured products).

(Clause 3.37 was introduced by Amendments and Additions No. 9, approved by Resolution No. 30 of
Chief State Sanitary Inspector of the RF dated 23.05.2008 as amended by Amendments and Additions
No. 21, approved by Resolution No. 145 of Chief State Sanitary Inspector of the RF dated 12.11.2010)

3.38. It is not allowed to use poultry meat, except chilled, for production of chilled natural semi-
manufactured products from poultry meat and food products from poultry meat without heat treatment.
(Clause 3.38 as amended by Amendments and Additions No. 21, approved by Resolution No. 145 of
Chief State Sanitary Inspector of the RF dated 12.11.2010)

3.39. Control over the content of melamine in milk and milk products is performed if there are
reasonable assumptions about the possibility of its presence in the food raw materials. Food safety
regarding melamine content shall be determined by its conformity with hygienic standards set by these
Sanitary Rules (Annex 1 and Annex 3). Presence of melamine in food products shall not be tolerated.
(Clause 3.39 was introduced by Amendments No. 11, approved by Resolution No. 56 of Chief State
Sanitary Inspector of the RF dated 01.10.2008)

3.40. Control over the content of dioxins in food products shall be carried out in cases of
deterioration of environmental situation associated with man-made and natural disasters, which lead to
formation and penetration of dioxins in the environment; in case there are reasonable assumptions about
the possibility of their presence in food raw materials. Food safety regarding dioxin content shall be
determined by its conformity with hygienic standards set by these Sanitary Rules (Annex 1 and Annex 3).
(Clause 3.40 was introduced by Amendments No. 12, approved by Resolution No. 58 of Chief State
Sanitary Inspector of the RF dated 10.10.2008)

3.41. Food products must not contain melamine (detection limit shall be less than 1 mg/kg). The
content of dioxins must not exceed the permissible levels from 0,000001 to 0,00000075 in the respective
food groups, according to the requirements of Annex 1. Dioxins are not allowed in all baby food products.
(Clause 3.41 was introduced by Amendment No. 13, approved by Resolution No. 69 of Chief State
Sanitary Inspector of the RF dated 11.12.2008)

3.42. When treating fish fillet with the use of food additives water content in it after the taking off of
glaze shall not exceed 86 per cent of the fish fillet.

Mass of glaze, applied to the frozen fish, fish products must not exceed 5% of net mass, mass of
glaze, applied to shellfish products and products of their processing, must not exceed 7% of net mass,
mass of glaze, applied to products produced from other (except shellfish) non-fish products (molluscs,
invertebrates, algae), amphibians, reptiles and products of their processing, must not exceed 8% of net
mass of the glazed frozen fish products.

(Clause 3.42 as amended by Amendments and Additions No. 22, approved by Resolution No. 177 of
Chief State Sanitary Inspector of the RF dated 27.12.2010)

IV. Organization of Activity of the Federal Service
on Customers' Rights Protection and Human Well-
being Surveillance for Carrying out State
Registration and Assessment of Safety of Foods
Products Derived from Genetically Modified
Organisms of Plant Origin

(introduced by Amendments and Additions No. 6,
approved by Resolution No. 13 of Chief State
Sanitary Inspector of the RF dated 18.02.2008)

4.1. New food products derived from GMO of plant origin produced in the Russian Federation, as
well as food products derived from GMO of plant origin, imported to the territory of the Russian
Federation for the first time, shall be subject to State registration.

4.2. Federal Service on Customers' Rights Protection and Human Well-being Surveillance
(hereinafter referred to as the Rospotrebnadzor) performs state registration of food products derived from
GMO of plant origin (hereinafter referred to as the state registration of GMO).

4.3. State registration of GMO is carried out in accordance with Federal Law 29-FZ dated
02.01.2000 'On Quality and Safety of Food Products' (Collection of laws and regulations of the Russian
Federation No.2, Article 150, dated 2000; No. 1, (part 1), Article 2, dated 2002; No. 2, Article 167 dated
2003; No. 27 (part 1), Article 2700, dated 2003; No.35, Article 3607, dated 2004; No. 19, Article 1752,



dated 2005; No. 50, Article 5242, dated 2005; No. 1, Article 10, dated 2006; No. 14, Article1458, dated
2006; No. 1 (part 1), Article 29, dated 2007 and Resolution No. 988 of the Government of the Russian
Federation dated 21.12.2000 'On State Registration of New Food Products, Materials and Goods'
(Collection of laws and regulations of the Russian Federation No. 1 (part 1), Article 124, dated 2001;
No.18,Article1863, dated 2001; No. 3, Article 222, dated 2002; No.7, Article 653, dated 2003; No. 6,
Article760, dated 2007; No. 10, Article1244, dated 2007; No.12, Article 1414, dated 2007).

4.4. For state registration of GMO individual entrepreneurs or organisations engaged in
development and (or) the preparation for the production or importation of imported goods (hereinafter
referred to as the applicant) shall submit documents to Rospotrebnadzor in accordance with the
Resolution of the Government of the Russian Federation No. 988 dated 21.12.2000 'On State
Registration of New Food Products, Materials and Goods'.

4.5. State registration of GMO includes, in particular, examination of results of medical-biological
safety assessment carried out in authorized institutions, performing sanitary-epidemiological examination,
toxicological, hygienic and other types of assessments for the purposes of state registration.

4.6. Medical-biological safety assessment of food products derived from GMO of plant origin
includes:

- Expert analysis and evaluation of data submitted by the applicant;

- Expert analysis of methods for detection, identification and quantitative measurement of GMO in
food products;

- Medical-genetic evaluation;

- Evaluation of functional and technological properties;

- Medical and biological examinations.

4.7. The list and volume of medical and biological examinations required to assess safety of food
products derived from GMO of plant origin, shall be determined by the Expert (Scientific) Boards of the
respective authorized organisations based on the analysis of documents submitted by the applicant,
containing:

1) Information allowing to identify GMO (type, variety, transformational event);

2) Information about the source of the parental organism (taxonomic characterization, the method
of reproduction and distribution; data on toxic, allergenic and other unfavourable properties);

3) Information on the organisms-donors of the introduced genes (taxonomic characterization,
history of use);

4) Information about the method of genetic modification (description of the method of modification,
structure of the vector, structure of the insertion);

5) Information about GMO (description of properties acquired by the plant as a result of
modification, description of the structure of the genetic construction (introduced or removed) and place of
its localization, characterization of expression of embedded genes (expression during ontogeny plants,
the intensity of expression of the structural components of plants, etc.), characterization of differences
with the parental organism (method of reproduction, ability of cross — pollination, resistance to stresses,
etc.), characterization of genetic and phenotypic stability (it is necessary to submit data from studies of
several generations of GMO), characterization of the ability to transfer genes to other organisms (plants,
microorganisms);

6) Results of safety assessment of food products derived from GMO of plant origin:

- Results of analysis of compositional equivalence (comparison of the chemical composition of
GMO with the chemical composition of its traditional counterpart by the following parameters: protein
content, amino acid composition, fat content, fatty acid composition, carbohydrate composition, vitamin
content, the content of macro-and micronutrients, content of biologically active substances, allergens
content, the content of anthropogenic and natural contaminants, the content of antinutrients and other
substances that are characteristic of plant organisms of this type). The list of indices varies depending on
the properties of the studied plant organism;

- The results of toxicological research (safety assessment of one or more proteins that determine
appearance of the set properties in GMO (molecular and biochemical characterization of the protein, the
presence or absence of homology with the toxins of protein nature, as well as with proteins with
pharmacological or other biological activity; the study of stability of the protein during processing, storage,
engineering processing; the impact of temperature and pH, possible modification and / or formation of
stable protein fragments resulting from various influences; stability of the protein to processing with
proteolytic enzymes in in vitro experiments; study of acute oral toxicity of the protein in the experiments
with rodents; additional research);

- Results of the safety assessment of the native product (results of studies on rodents, young
rapidly growing animals, if such studies were carried out; additional research);

- Results of allergy research (evaluation of allergenic properties of one or several proteins that
determine appearance of the set properties in GMO (comparison with known allergens, using databases
containing information on the three-dimensional structure and function of the known allergens and
proteins related thereto); identification of potential allergenicity of proteins in immuno-chemical studies in



vitro using IgE, isolated from the serum of patients suffering from allergies; identification of resistance to
proteolytic enzymes; screening studies with the use of blood serum of patients suffering from allergies;
additional research (including in vivo);

- Evaluation of allergenic properties of the native product (comparison of a set of allergens of the
studied GMO with a set of allergens of its traditional counterpart, etc.), if any information is available on
the allergenic properties of the donor organism;

- Results of other studies (determination of food and biological value; use of sophisticated analytical
techniques such as specialised technologies, etc.), in case these studies were conducted;

- Results of control carried out in countries using GMO in the production of food products;

7) Information necessary for the implementation of state control (supervision) over food products
derived from GMO of plant origin: identification and quantification methods of one or more transformation
events, testing protocols, description of primers, standard samples of composition and properties;

8) Materials on registration of food products derived from GMO of plant origin in other countries.

4.8. Information constituting a state, commercial and (or) official secret, obtained by
Rospotrebnadzor in the exercise of its powers, shall not be subject to disclosure, except in cases
established by the legislation of the Russian Federation.

4.9. Medical and biological evaluation of safety of food products, derived from GMO of plant origin,
shall be carried out with the use of samples of the specified food products and their conventional
counterparts, provided by the applicant.

4.10. Authorized organisations shall prepare and submit to Rospotrebnadzor reports (expert
opinions) on the results of medical and biological safety assessment of GMO.

4.11. Rospotrebnadzor shall take a decision on state registration on the basis of the results of
studying of documents and expert opinions and issue a certificate on state registration to the applicant.

4.12. Information about GMO that have undergone state registration shall be included into the State
Register of Food Products, Materials, and Goods Allowed for Production in the Territory of the Russian
Federation or Import into the Territory of the Russian Federation and Circulation thereof (hereinafter
referred to as the State Register).

V. Organization of Activity of the Federal Service on
Customers' Rights Protection and Human Well-being
Surveillance when Performing Supervision (Control)
over Circulation of Food Products
Derived from/ or with the Use of
Genetically Modified Microorganisms

(introduced by Amendments and Additions No. 6,
approved by Resolution No. 13 of Chief State Sanitary Inspector of the RF
dated 18.02.2008)

5.1. Food products derived from / or with the use of genetically modified microorganisms
(hereinafter referred to as GMM), as well as products derived from / or with the use of natural
biotechnological microorganisms, traditionally used in food industry and having a genetically-modified
analogues (hereinafter referred to as GMA), which have undergone state registration in the established
manner and included into the State Register or sanitary-epidemiological expertise and included into the
Register of Certificates on Sanitary-Epidemiological Conformity (Non-Conformity) of activities (works,
services), products, project documentation, requirements of state sanitary - epidemiological rules and
regulations (hereinafter referred to as the Register of Sanitary-Epidemiological Opinions), shall be
monitored for compliance with sanitary rules and regulations for carrying out examinations of legal entities
and individual entrepreneurs at the following stages:

- imported from abroad,;

- production

- storage and transportation;

- sale.

5.2. Selecting food products which are subject to a sanitary-epidemiological examination regarding
the presence of GMM (GMA), it is necessary to proceed from its belonging to one of three groups of
products, production technology of which provides for the use of microorganisms of technological
microflora or microorganisms-producers (Table 1).



Table 1

Food Products Subject to Examination on the Content of Genetically Modified Microorganisms or

Microorganisms Having Genetically Modified Analogues

Group of Products
Depending on the
Condition of their
Technological Microflora or
Microorganisms-Producers

Field of Application and Main Types of Products

Group | - food raw
material,food products
and food components
containing viable
technological microflora

Milk, fat oil industry and cheese production

Starters, bacteria concentrate and biomass on the basis of pure cultures and
natural symbiosis of lactic acid, probiotic, propionic acid (bifidobacteria,
lactobacilli), acetic acid, leuconostoc, thermophilic streptococci and other
microorganisms, yeast and molds for production

Fermented milk products and yogurts, including baby and dietary food, probiotic,
cottage cheese, sour cream, etc.

Cheeses (all types)

Acid cream butter and products based on it

Children's fermented dried milk mixture, dried fermented milk products of mass
consumption and dietary food.

Margarine, mayonnaise

Production of biologically active food additives

BAA to food on the basis of probiotic microorganisms, biomass and bacteria
concentrate for their production

Plant-based BAA to food with addition of microorganisms-probiotics

Meat and poultry processing industry

Starting cultures for meat fermentation on the basis of lactic acid, propionic acid
microorganisms, Micrococci, non-pathogenic Staphylococci, Pediococci, molds,
yeast, etc.

Smoked and dried meat and poultry products

Fish processing industry

Fermented fish products and preserves

Bakery industry; production of fermented beverages, brewing, alcohol and starch
industry, sugar production:

Beer

Kvas, drinks based on tea fungus, etc.

Yeast

Starters for bakery products based on lactic acid and other microorganisms for
production of bakery products

Microorganisms and yeast cultures, processing aids for directed fermentation of
raw material in the production of alcohol, sugar, vinegar, etc.

Horticultural industry and vegetable products processing

Salted and pickled vegetables, mushrooms and cereals products and starter
cultures for production thereof

Pickled, salted, soaked vegetables and fruits

Fermented products based on vegetable soybean milk

Fermented soy and grain products (sauces, national dishes, etc.)

Others

Cultures of microorganisms for the use as processing aids.




Producer strains for the production of ferments, vitamins and biological preserving
agents etc

Group Il -

food products containing
inviable technological
microflora

Baking industry

Bread, products from yeast and sour dough

Dairy industry

Heat treated fermented milk products

Canned milk and milk containing products based on or containing fermented milk
components, including for baby food

Production of juices and juice drinks, winemaking:

Clarified fruit and citrus juices, grape and fruit wines

Production of biologically active additives to food, production of food concentrates,
enriched and specialized products

Extracts, lysates, proteins, protein products, nucleotide mixture on the basis of
yeast and other inactivated microbial biomass

Starch industry

Modified starches obtained through microbial fermentation

Group Il -

food components and
substances, food additives
and micronutrients,
produced with the use of
strain - producers, but
exempt from them during
technological process

Enzyme agents for food industry

\Vitamins (beta-carotene, riboflavin), fatty acids, amino acids

Flavouring agents, sweetening agents

Preserving agents (nizin, lactic acid, etc.)

Processing aids for production of alcohol

\Vinegar

Edible organic acids (citric, tartaric, apple, etc.)

Prebiotics (fructooligosaccharides), dextrin and other products of starch Industry

Protein hydrolysates on the basis of milk raw materials, meat and poultry raw
materials, raw fish materials and non-fish products, plant material, including
soybean

Glucose-galactose syrups

5.3. Control over food products from GMM allowed to be sold to population and to be used in
food industry in the Russian Federation shall be exercised subject to using the information on food
products obtained from or with the use of GMM, included into the State Register and the Register of
Sanitary-Epidemiological Opinions in the established manner.

5.4. Control over food products from GMA, sold to population and used in food industry, shall
be exercised taking into account the information about the availability of permits for the use of GMM
in food industry (Table 2), as well as information about the cultures of microorganisms used in food
industry and about their genetically modified analogues, potentially suitable for production of food

products (Table 3).




GMM and Food Products Based on GMM, Allowed to be Used in Food Industry in the World

Table 2

No

Type of Food Raw Material
or Food Product

Microorganisms (Groups, Genera, Species), Used for Production thereof

Standard Natural Strains

GM Strains

Field of Application - in
Production of:

1 | Starters, bacteria concentrate, starter cultures for fermented products and fermentation products
Yeast culture Saccharomyces cerevisiae Strains containing Amylase gene from beer
Saccharomyces diastaticus
2 | Enzyme agents for the food industry, food additives

Hemicellulose

Aspergillus oryzae Aspergillus niger

Bacillus subtilis Humicola insolens
Trichoderma reesei

Aspergillus oryzae, contanign Hemicellulose
gene and endo-1,4-a-xylanase from
Aspergillus aculeatus Aspergillus oryzae,
contanign Hemicellulose gene and endo-1,4-
a-xylanase from Thermomyces lanuginosus

Xylanase

Aspergillus niger Aspergillus oryzae B.

amyloliqueefaciens or subtilis
B. licheniformis Trichoderma reesei or
longibrachiatum Bacillus subtilis

Fusarium venetatum with the gene of
Thermomyces lanuginosum Aspergillus
oryzae d-Thermomyces lanuginosus Bacillus
subtilis with the gene, coding xylanase from
Bacillus subtilis Trichoderma reesei d-
Trichoderma reesei Aspergillus niger var.
awamori d-Aspergillus var. Aspergillus niger
with the gene, coding production of endo-1,4-
xylanase from Aspergillus niger

bakery products

Monoacylglycerol lipase

Penicillium camembertii




Triacylglycerol lipase

Aspergillus oryzae Aspergillus niger
Rhizopus arrhizus Rhizomucor miehei
Rhizophus niveus Rhizophus oryzae

Aspergillus oryzae, containing triacylglycerol
lipase gene from Humicola lanuginose
Aspergillus oryzae d- Aspergillus oryzae
Aspergillus oryzae d- Thermomyces
lanuginosus

Lactase

(U-galactosidase)

Aspergillus niger Aspergillus oryzae
Saccharomyces fragilis Saccharomyces
lactis

Invertase

Saccharomyces cerevisiae

Starches, syrups

Hemicellulose
(multicomponent enzyme)

Aspergillus niger Bacillus subtilis
Trichoderma reesei

Inulinase Aspergillus niger
Maltogenase (maltogenic| B. subtilis B. subtilis with B. stearothermophilus gene, B.
amylase) subtilis with B. brevis gene
Alpha-amylase 1. B. subtilis item F 1. B. subtilis with alpha-amylase gene from B.bakery products, beverages,
2. Aspergillus oryzae var. megaterium, included in plasmid pCPC800 starches
3. B. stearothermophilus 2. B. subtilis with alpha-amylase gene from B.
4. Bacillus licheniformis stearothermophilus, included in plasmid
5. Aspergillus niger pCPC720 Bacillus licheniformis d- Bacillus
6. Bacillus amyloliquefaciens licheniformis Aspergillus niger d- Aspergillus
7. Microbacterium imperiale niger Bacillus licheniformis with the gene,
8. Rhizopus oryzae coding alpha-amylase from B.
9. Thermococcales stearothermophilus Bacillus amyloliquefaciens
10. Pseudomonas fluorescens with the gene, coding alpha-amylase from

Bacillus amyloliquefaciens Bacillus
amyloliquefaciens/ Bacillus subtilis
Pseudomonas fluorescens with the gene,
coding alpha-amylase from Thermococcales




Dextranase Chaetomium erraticum Chaetomium
gracile
Fructosyltransferase Aspergillus japonicus

Glycogenase

B. stearothermophilus

bakery products

Aminoglucosidase

Aspergillus niger

Aspergillus niger, bearing the gene coding
aminoglucosidase

bakery products

Carbohydrase Aspergillus niger, var. Aspergillus -
awamori, var. Bacillus licheniformis
Rhizopus oryzae, var. Saccharomyces
spp.
Catalase Micrococcus lysodeikticus Aspergillus | Aspergillus niger - donor organism cheeses

niger




Cellulase

Penicillium funiculosum Trichoderma
reesei Trichoderma viride Aspergillus
niger Aspergillus aculeatus

Trichoderma reesei-d- Trichoderma reesei

Chymosin A (rennin) for E. coli K-12 IA 198, containing chemically cheeses
cheesemaking synthesized coding DNA sequence identical

to the bovine prochymosin A gene, included

in vector PPFZ-87A
Chymosin A for Aspergillus niger var. awamori, containing cheeses
cheesemaking bovine prochymosin gene (NRRZ3112)

Vector - pgAMpR
Chymosin B for Kluyveromyces lactis Kluyveromyces lactis (Dombr. Van del Walt) | cheeses
cheesemaking with bovine prochymosin gene, amplified on

plasmid PUC18
Chymosin B for Trichoderma reesei, containing bovine cheeses

cheesemaking

prochymosin B gene

B-glycanase

Aspergillus niger var. Trichoderma
harzianum Trichoderma reesei or
longibrachiatum Talaromyces emersonii
B. subtilis or amyloliquefaciences
Aspergillus aculeatus Disporotrichum
dimorimorphosporum

Organism - donor

Trichoderma sp. Bacillus sp.

B. amyloliquefaciencis d- B.
amyloliquefaciencis

Xylose isomerase

B. coagulans, Streptomyces olivaceous,
Streptomyces rubiginosus,
Streptomyces violaceoniger




Glucose oxidase and
catalase

Aspergillus niger

Aspergillus niger d- Aspergillus niger

Hemicellulose

Aspergillus niger

Lipase Organism - donor fat-and-oil products,
Candida antarctica
Aspergillus oryzae Rhizopus oryzae Rhizomucor spp. and Thermomyces spp. triglycerides
Rhizopus niveus Penicillium roquefortii | Aspergillus niger with lipase gene from alcohol products,
Penicillium camembertii Candida antarctica Aspergillus oryzae with bakery products
lipase gene from Rhizomucor miehei
Mucor javanicus Rhizomucor miehei Aspergillus oryzae with lipase gene from
Fusarium oxysporum
Fusarium oxysporum Termomyces Aspergillus oryzae with the gene, coding
lanuginosus lipase from Termomyces lanuginosus
Mixture of B. subtilis var. -
carboaminhydrase and
protease
Pectinase Aspergillus niger Rhizopus oryzae Aspergillus oryzae d- Aspergillus aculeatus
Aspergillus aculeatus Aspergillus Aspergillus niger d- Aspergillus niger
oryzae
Protease Aspergillus niger Aspergillus oryzae. Organism - donor Aspartame

Aspergillus melleus Streptomyces
fradias Bacillus licheniformis. B.
amyloliquefaciens Bacillus subtilis
Bacillus

thermoprotyolyticus Bacillus
stearothermophilus Rhizopus niveus
Rhizopus oryzae

Rhizomucor Bacillus subtilis d- B.
amyloliquefaciens Bacillus amyloliquefaciens
d-B. amyloliquefaciens Aspergillus oryzae d-
Rhizomucor miehei Bacillus
amyloliquefaciens plasmid pUBnpr2, bearing
neutral protease gene as a part of vector DNA
pUB110 from Bacillus amyloliquefaciens




Pullulanase

Klebsiella alrogenes Bacillus

acidopullulyticus Bacillus naganoensis
Bacillus circulans Klebsiella planticola

Bacillus licheniformis d- Bacillus deramificans
Bacillus subtilis d- Bacillus naganoensis
Klebsiella planticola d- Klebsiella planticola

Chymosin (rennin) for
cheesemaking

B. cereus, Mucor miehei, Mucor
pysillus, Rhizomucor miehei,

Rhizomucor susillus B. mesentericus.

Cryphonectria parasitica Aspergillus
oryzae

Cryphonectria parasitica d- Cryphonectria
parasitica Aspergillus oryzae d- Rhizomucor
miehei

cheeses

Alpha-
amylase+gluco-amylase

Aspergillus oryzae

starch Industry
products

Beta-amylase

Aspergillus niger

Alpha-
acetolactate decarboxylase

B. subtilus UW-193 with alpha-decarboxylase
gene from B. brevis on plasmid PUW 235

Alpha-
acetoacetate decarboxylase

B. subtilis with alpha-decarboxylase gene
from B. brevis

Hemicellulose

Aspergillus niger
B. amyloliqueefaciens or
subtilis

Organism - donor of Bacillus spp.

Lactase

Aspergillus niger Aspergillus oryzae
Saccharomyces spp. Candida
pseudotropicalis Kluyveromyces
marxianus var. lactis

Aspergillus oryzae with the gene of
Myceliophthora thermophilus Kluyveromyces
marxianus var. lactis d-Kluyveromyces
marxianus var. lactis Aspergillus oryzae d-
Aspergillus oryzae




Xylanase Aspergillus niger Aspergillus oryzae B. | Fusarium venetatum with the gene of
amyloliquefaciens or subtilis B. Thermomyces lanuginosum Aspergillus
licheniformis Trichoderma reesei or oryzae d- Thermomyces lanuginosus Bacillus
longibrachiatum subtilis d- Bacillus subtilis Trichoderma reesei

d- Trichoderma reesei Aspergillus niger var.
awamori d-Aspergillus var. Aspergillus niger
d- Aspergillus niger

Invertase Saccharomyces cerevisiae -

Glucoamylase

Lactobacillus amylovorus Aspergillus
niger Aspergillus oryzae Rhizopus
oryzae Rhizopus niveus Rhizopus

delemar Penicillium funiculosum

Aspergillus niger d- Aspergillus niger

Aminopeptidase

Trichoderma reesei or longibrachiatum
Aspergillus niger Aspergillus oryzae

Organism - donor
Aspergillus spp.

Arabinofuranosidase

Aspergillus niger

Organism - donor of Aspergillus niger

Cyclodextrin
glycosyltransferase

B. licheniformis

Organism - donor of Thermoanaerobacter

Glucoamylase

Aspergillus niger

Organism - donor of Aspergillus spp.




Glucose isomerase

Streptomyces livadans Streptomyces
rubiginosus Actinoplanes missouriensis
Streptomyces olivochromogenes
Streptomyces murimus Streptomyces
olivaceus Microbacterium arborescens
Actinoplane missouriensis Bacillus
coagulans

Streptomyces rubiginosus d- Streptomyces
rubiginosus

Hemicellulose

Aspergillus niger Trichoderma reesei
Aspergillus aculeatus Aspergillus
foetidus B. amyloliquefaciens or subtilis

Organism - donor of Bacillus spp.

Malt amylase

B. amyloliquefaciens or subtilis

Organism - donor of Bacillus spp.

Pektin liase

Aspergillus niger Trichoderma reesei or
longibrachiatum

Organism - donor of Aspergillus spp.

Pectinesterase

Trichoderma reesei or longibrachiatum
Aspergillus aculeatus

Organism - donor of Aspergillus spp.
Aspergillus oryzae with the gene, coding
pectinesterase from Aspergillus aculeatus

Phospholipase A

Trichoderma reesei or longibrachiatum

Organism - donor of Aspergillus spp.

Phospholipase B

Trichoderma reesei or longibrachiatum

Organism - donor of Aspergillus spp.

Phospholipase A2

Streptomyces violaceruber with
phospholipase A2 gene of the same genera

Soya and egg yolk lectin
hydrolysis




Phospholipase A2

Aspergillus niger

Aspergillus niger PLA-54 with the gene,
coding phospholipase of pig pancreas from
Aspergillus niger GAM-53 and DNA of pig
pancreas

Aspergillus niger PLA-54 with the gene,
producing phospholipase A2 from Aspergillus
niger GAM-53 (NRRL3122 Aspergillus niger)

bakery products, phospholipide
hydrolysis

Phospholipase C

Pichia pastoris C with heterogeneous gene of
phospholipase C

vegetable oils

Polygalactouronidase

Trichoderma reesei or longibrachiatum
Aspergillus niger

Aspergillus niger EPG-102 with the gene,
producing polygalactouronidase from
Aspergillus niger GAM-53 from NRRL3122
Aspergillus niger

bakery products

Pullulanase

Bacillus licheniformis Bacillus subtilis
Bacillus deramificans 18-IN T13 13
Klebsiella planticola

Organism - donor

Bacillus spp. Klebsiella spp. B. subtilis with
pullulanase gene from B. acidopullulyticus
Al64delta5 Bacillus subtilis with pullulanase
gene Bacillus deramificans 18-INT13

beer

Asparaginase

Aspergillus niger

Aspergillus niger d- Aspergillus niger

Lowering of the level of
asparagine in bread, cereal and
potato products

Asparaginase

Aspergillus oryzae

A. oryzae with asparaginase gene from A.
oryzae

Urea amidolyase

Saccharomyces cerevisiae ECM001 with an
increased expression of urea amidolyase

Lowering of ethyl carbamate in
fermented beverages




Glutaminase

Bacillus subtilis

B-D-glucosidase

Aspergillus niger Trichoderma reesei

Urease

alpha-galactosidase

Lactobacillus fermentum

Morteirella vinaceae var.
raffinoseutilizer

sugar from sugar beet

Feedstuff, micronutrients and

food additives

Riboflavin

Streptomyces griseus

B. subtilus with excess production of riboflavin

BAA to food, enriched products

Beta-carotene

Blakeslea trispora, received
by means of co-fermentation of two strains of
fungus(+) and (-)

BAA to food, enriched products

Nizin (preserving agent E-
234)

Lactococcus lactis subs.
lactis

Lactococcus lactis subs.
lactis with the gene, coding stability to
bacteriophages

cheese spreads,
canned vegetables

Lycopene

Blakeslea trispora

Recombinant strain

BAA to food, enriched products

Citric acid

Candida guilliermondii Candida
lipolytica Aspergillus niger

Recombinant strain




Table 3

Microorganisms Allowed and Proposed to be Used in Food Industry

M croorgani sns of Natura
Oigin(Goups, CGenera, Species)

Cenetically Mdified Anal ogues

Mesophi |l i ¢ Lact ococcus

Lact ococcus lactis subsp. lactis

Bacteria of the genus Lactococcus,
cont ai ni ng DNA sequence of Lactococcus,
codi ng:
resi stance to bacteri ophages,
di acetyl production,
bet a- gal act osi dase producti on,
am nopepti dase producti on,

pepti dases production by genes of
Pr opi oni bact eri um sher mani
6. al ani ne racenmase producti on,

okRwbdPE

Lact ococcus lactis subsp. crenoris

Lact ococcus lactis subsp. lactis

bi ovar diacetilactis

Leucon

ost ocs

Leuconostoc | actis

Leuconost oc nesent er oi des subsp

dextrani cum

Leuconost oc nesent er oi des subsp

nesent er oi des

Ther nophi lic

strept ococci

Streptococcus salivarius

Strept ococcus thernophil us

S. thernophilus, possessing the gene of
endopl asmi ¢ reticulum synthesis; S

t her nophi | us, possessing the gene of
chl or anpheni col - acetyl transf erase

Bacteria of t

he genus Lactobacillus

Lact obaci | l us aci dophi |l us

Strai ns, possessing plasmids from
Lact obaci | l us aci dophi |l us, coding
production of bacteriocins

Lact obaci | lus al i nentari us

Lact obaci | l us anyl ovor us

Organi sm - donor of Aspergillus spp

Lact obaci | | us bavari cus -
Lact obaci |l lus brevis -
Lact obaci | | us buchneri -




Lact obaci | | us casei Strains, possessing the genes from
Lact obacillus spp., controlling
stability of starter cultures to | ow pH
val ue

Lact obaci | | us casei 1. L. casei with the gene of beta-
gal act osi dase E. col
2 L. casei with Al kohol dehydrogenase
gene Zynmononas nobilis
3. L. casei with beta-lactanase gene E
col i
4. L. casei with chol esterol oxidase
gene
Streptonyces spp

Lact obaci |l lus casei, subsp. rhammosus|-

GG

Lact obaci | | us coryneformn s

Lact obaci | | us curvatus Reconbi nant strain for biopreservation
of neat

Lact obacil lus crispatus

Lact obaci | | us del bruecki subsp. -

del bruecki

Lact obaci |  us del brueckii subsp. -

Bul gari cus

Lact obaci | l us del brueckii subsp. -

Lactis

Lactobacillus farcimnis -

Lact obaci | lus fermentum -

Lact obaci | | us gasseri 1. L. gasseri with nsd gene fromE.
coli for production of superoxide
di srmut ase
2. L. gasseri with tenperate phage
i ntroduced into the chronpsone
3. Strai ns containi ng endonucl ease
gene from Cl ostridiumthernocel | um

Lact obaci | l us j ohnsoni i Strai ns contai ni ng endonucl ease gene

from Clostridiumthernocel |l um

Lact obaci |  us hel veti cus Strains  of the sanme genera wth
endopepti dase production for reducing
the bitter taste in the process of
cheese ri pening

Lact obaci | l us heterohiochi (= L. -

fructivorans)

Lact obacillus hilgardii -

Lact obacillus xylosus (= L. lactis Strains cont ai ni ng genes for

subsp. lactis) accel erated ripening of cheeses from

Lact obaci | | us spp




Lact obacillus zeae (= L. casei
casei /L. rhamosus)

subsp. |

Lact obaci | l us sakei subsp. sake

Strain with production of bacteriocin
saccaci n

Lact obaci |l us sakei subsp. carnosus

(= L. curvatus)

Strains containing Catal ase gene from
Lact obaci | | us sake

Lact obaci | | us salivari us

Lact obaci | l us sanfranci sco (= L.

sanfranci scensi s)

Lact obaci | l us sanfranci scensis (= L.

sanfranci sco)

Lact obaci | l us kefirgranum

Lact obaci | lus kefiri

Lactobacillus lactis

Lact obaci | | us paracasei

Lact obaci | | us pent osus

Lact obaci | l us pl antarum

Strains of the sanme genera wth:

1. Deletion of the gene, coding

conj ugati on hydrolysis of bile acids
2. Wth al pha anyl ase gene from L.
anyl ovor us

3. Wth deletion of the gene, coding
al ani ne racenmse

4. Produci ng bacteriocins

Lact obaci | lus reuteri

Strai ns containing Xylanase gene from
Neocal | i mastix patriciarum beta-

gl ucanase gene from Fi br obact er

succi nogenes, Cellul ase gene from

Pi romyces rhizinflata

Lact obaci | | us rhammosus

St aphyl ococcus,

Pedi ococci, Brevi bacteria:

St aphyl ococcus car nosus

St aphyl ococcus carnosus subsp
car nosus

St aphyl ococcus carnosus subsp
(= S. carnosus)

utilis

St aphyl ococcus equorum

St aphyl ococcus sci uri

St aphyl ococcus xyl osus

St aphyl ococcus vitulinus (= S
pul veri)

Br evi bact eri um casei




Brevi bacterium | inens -
Pedi ococcus acidil acti ci -
Pedi ococcus pent osaceus -
Corynebacteri um
Cor ynbact eri um ammmoni agenes -
Corynebacterium fl avescens -
Ent er ococcus
Ent er ococcus durans -
Ent er ococcus faeci um -
Art hr obact er
Art hrobacter nicotianae -
Acet obact er
Acet obacter xylinum -
Acet obact er suboxydans -
Acet obacter aceti -
Pr opi oni bact eri um

Pr opi oni bact eri um aci di pr opi oni ci

Pr opi oni bact eri um ar abi nosum

Pr opi oni bact eri um freudenreichii
subsp. freudenreichii

Recombi nant strain of Propionibacteriun
freudenrei chii with i ncreased
production of propionicin T1

Pr opi oni bact eri um freudenrei chii
subsp. shermanii

Pr opi oni bact eri um t hoeni i

Bi fi dob

acterium

Bi fi dobact eri um adol escenti s

Bi fi dobacterium animalis

Bi fi dobacteri um bifi dum

Bi fi dobact eri um breve

Bi fi dobacteriuminfanti

Bi fi dobact eri
ani mal i s)

um | actis (B.

Bi fi dobacteri um | ongum <**>

Strains with vector
Escherichia coli

from B. [ongum
based on replicons




Bi f i dobact eri um pseudol ongum

Baci | | us

B. cereus

Baci | | us coagul ans
(= obsol ete Lactobacillus
spor ogenes)

Organism - donor of genes for
production of bacteriocin coagulin

Bacillus licheniforms

Organi sm - donor of Thernoanaer obact er

B. nesentericus

B. subtilis or anyloliquefaciences

Or gani sm - donor

B. anyl ol i quef aci ences

B. anyloliquefaciences with the gene of
Subtilisin fromB. subtilis

Baci | | us anyl ol i quef aci encs

Baci | | us amyl ol i quef aci encs

1. with the gene, coding al pha anyl ase
from Bacil | us anyl ol i quef aci encs

2. Wth neutral protease gene from
Baci | | us amyl ol i quef aci encs

Bacillus licheniforms

B. licheniforms wth alpha-anyl ase
gene from B. stearothernophilus

Bacillus licheniforms

B. licheniformis wth thernoresistant
al pha- anyl ase gene from B.
| i cheniforms

Bacillus licheniforms

Bacillus licheniforms wth the gene,
codi ng pul | ul anase from Baci | | us
der anmi fi cans

B. subtilis B. subtil us UW 193 with al pha-
decar boxyl ase gene from B. brevis
on plasmd PUW 235

B. subtilis B. subtilis wth alpha-decarboxyl ase
gene from B. brevis

B. subtilis Bacillus subtilis with the gene, coding
pul | ul anase from Bacillus deramficans

B. subtilis B. subtilus with excess production of
ri boflavin

B. subtilis B. subtilis with t he gene B.

st ear ot her nophi | us, B. subtilis wth
t he gene B. brevis

Bacillus subtilis

B. subtilis with pullulanase gene fromn
B. aci dopul I ul yticus

B. subtilis itemF

B. subtilis wth alpha-anylase gene
from B. negaterium included in plasmd
PCPC800

2. B. subtilis wth al pha-anyl ase gene
from B. stearothernophilus, included in
pl asm d pCpPC72 O




B. stearot hernmophil us

B. thernortotyol yticus

M cr ococcus

M crococcus varians (= Kucuria
vari ans)

M crococcus | ysodei cticus

col i

E. coli E. col i K-12 |A 198, cont ai ni ng
chemical |y synt hesi zed codi ng DINA
sequence i denti cal to t he bovi ne
prochynosin A gene, i ncluded in vector
PPFZ- 87A

Kl ebsiell a

Kl ebsi el | a al rogenes

Kl ebsiella planticol a

Kl ebsiella spp

Ther nococcal es

Pseudononas fluorescens with al pha-
anyl ase gene

Fi | anent ous fungi (noul ds)

Fusari um

Fusari um sol ani

Fusari um venet at um

Fusarium venetatum wi th Ther nonyces
| anugi nosum gene

Organi sm - donor of Aspergillus sp
Ther nonyces sp

Tri choderma spp., Bacillus spp

Aspergillus
Aspergi |l | us niger -
Aspergill us niger Asper gi |l | us ni ger var. awanor i
cont ai ni ng bovi ne prochynosin gene
(NRRZ3112)

Vector- pgAMpR A. niger with |ipase
gene from Candi da antarctica
Aspergi |l lus niger, bearing the gene
codi ng am nogl ucosi dase of the strain
of the sanme genera Aspergillus niger

1. Wth Aspergillus ni ger genes,
codi ng | ysophosphol i pase

2. Wth Aspergillus ni ger genes,

codi ng production of endo- 1, 4-
Xyl anase
3. with acetoanylase genes from A
ni dul ans

4. with genes, coding phosphol i pase
of pig pancreas from Aspergillus niger
5. with Aspergillus ni ger genes,
codi ng production of




endopol ygal act ur onase

6. with Aspergillus ni ger genes,
codi ng producti on of asparagi nase

7. with Aspergillus ni ger genes,
codi ng production of pectin
met hyl est er ase

8. with Aspergillus ni ger genes,
codi ng producti on of gl ucoanyl ase

B. amyl ol i quefaciens or subtilis

Organi sm - donor of Bacillus spp.

Aspergil l us awanori

Aspergillus oryzae

Strains of Aspergillus oryzae,
possessing the foll owi ng genes:

1. hem cel | ul ase- xyl anase from
Aspergillus aculeatus and Thernomyces

| anugi nosus

2. triacylglycerol |ipase from Hum col a
| anugi nosa
3. | act ase from Mycel i opht hor a

t her nophi | us

4. phosphol i pase 21 from Fusarium
venet at um

5. gl ucose oxidase from Aspergillus
ni ger

6. |ipase from Thernonyces | anugi nosus

and Fusari um oxysporum

7. proteinase aspartat from Rhizonucor

i ehei

8. exopeptidase from Aspergillus sojae
Aspergillus oryzae A. oryzae with asparagi nase gene fromn

A. oryzae

Aspergillus oryzae var.

Or gani sm - donor of Candida sp.
Rhi zormucor sp. Thernonyces sp.

Penicillium

Penicillium album (= P. caseicolum
P. candi dum or P. canenbertii)

Penicillium canmenbertii
(= P. caseicolum P. candi dum or
P. al bum

Peni cil i um candi dum
(= P. caseicolum P.
P. al bum

canmenbertii,

Penicilliumfunicul osum

Penicilliumroquefortii

Vertici

[1ium

Verticilliumlecanii

Tri choderma

Trichoderma reesei or

Organi sm - donor of the same species




| ongi brachi at um

Trichoderma reese

T. reesei,
prochynosi n B gene

possessi ng

bovi ne

Tri choder ma har zi anum

Or gani sm - donor

Tri chot heci um

Tri chot heci um donesti cum

Hum col a

Hum col a i nsol ens

Rhi zopus

Rhi zopus arrhi zus

Rhi zophus ni veus

Rhi zophus oryzae

Rhi zopus oryzae, var. Sacharonyces -
spp.
Mucor
Mucor m ehei -
Mucor pusillus -
Miucor lusitanicus Institute of -
M crobi ol ogy, Russian Acadeny of
Sci ences (I NM)
Rhi zomucor

Rhi zonucor m ehei -
Rhi zonucor pusillus -

Streptonyces
Streptonyces ol i vaceous -
Strept onyces rubi gi nosus Organi sm - donor of Streptomyces spp

and Aci nopl anes spp

Strept onyces rubi gi nosus

Streptonyces rubiginosus wth
produci ng inmobilized glucose
from Streptonyces rubi gi nosus

the gene
i sonerase

St rept onmyces vi ol aceoni ger S. violaceoniger with the gene received
from t he sane gener a, codi ng
phosphol i pase A2

Streptonyces fradias -

Streptonyces |ivadans Organi sm - donor of Streptomyces spp

Aci nopl anes spp.

Act i nopl anes




Acti nopl anes mi ssiouriensis

Bl akesl| ea

Bl akesl ea trispora

Bl akesl ea trispora
of co-fernmentation of
fungus (+) and (-)

obt ai ned by neans
two strains of

Yeast

Sacchar onyces

Sacchar onyces bayanus -

Sacchar onyces cerevisi ae Strains containing Amylase gene fron
Saccharonyces di astaticus

Sacchar onyces cerevisi ae S. cerevisieae Y-1986 with alpha-
anyl ase gene fromB. licheniforms

Saccharomyces cerevi si ae S. cerevisiae ECMb01 with an increased
expression of urea am dol yase

Saccharonyces cerevi si ae subsp. -

boul ar di

Saccharonyces florentius -

Saccharonyces fragilis -

Saccharonyces | actis -

Sacchar onyces uni sporus -

Kl uyver onyces

Kl uyveronyces fragilis (= -

Kl uyver onyces marxi anus)

Kl uyveronyces lactis Kl uyvenonyces lactis (Donbr. Van del
Walt) with bovine prochynosin gene
anplified on pl asm d PUC18 for

enzymati ¢ agent production

Kl uyver onyces

mar xi anus (=

Kl uyveronyces fragilis)

Hansenul a
Hansenula nrakii (= WIliopsis -
nTakii)

Candi da

Candi da famata

Candi da kefyr

(= C. pseudotropicalis)

Candi da friedricchi




Candi da hol m i -

Candi da krusei -

Candi da pseudotropicalis (= C kefyr)

Candi da utilis -

Candi da val i da -

Debar yomyces

Debar yomyces hanseni i -

Ceotri chum

Ceotri chum candi dum -

WIlliopsis
WIlliopsis nrakii (= Hansenul a -
nTakii)

Pi chi a

Pi chia pastoris -
Car nobact eri um mal t ar omati cum -
Morteirell a vi naceae var. -
raffinoseutilizer
Pseudononas fl uorescens Pseudonmonas fl uorescens with al pha-

anyl ase gene from Thernococcal es

- - no analogues.

5.5. The global production volumes, the use in food industry and import of GMM and GMA based
products into the Russian Federation shall be taken into consideration when carrying out examinations. The
list of such products is given in descending order:

a) based on GMM:

- enzymatic agents;
- GMM strains-producers of food substances and food additives for cheesemaking, starch industry,
bread-making, production of beverages and strong alcohol products;
- GMM strains of yeast for brewing, winemaking, strong alcohol production;
b) based on GMA:
- starters, starter, probiotic, yeast cultures used as raw material;
- cheeses, fermented milk and probiotic products (BAA to food), fermented sausages and meat
products;
- beer, kvas and fermentation beverages;
- acid cream butter, margarine, mayonnaise;
- fermented soy-based products;
- fermented products from fruits and vegetables;
- enzymatic agents;
- strains-producers of food substances and food additives;
- products from yeast and sour dough;
- protein-based products on the basis of yeast and other inactivated microbial biomass;
- modified starches obtained by means of microbial fermentation;
- clarified fruit and citrus juices, grape and fruit wines.
5.6. Sanitary and epidemiological examination of food products from/ or with the use of GMM and GMA
provides for:



a) examination of accompanying documentation;

b) laboratory control over products samples regarding the presence or absence of GMM, GMM
selective markers (nucleotide sequences used as a label for genetic manipulation as part of genetic structures)
and / or over target genes of GMM, as well as products of expression of target genes of GMM or GMA.
Laboratory control is not required subject to absolute compliance with established requirements based on data
on examination of the supporting documents;

c) additional laboratory control over products samples (if required) regarding the presence of any other
signs that indicate the presence in food products of GMM (GMA) with modified properties due to instability of
GMM and / or unwanted recombinations of genes, and unfavourable to consumers (transmissible antibiotic
resistance, pathogenic factors of GMM or GMA; plasmid DNA of GMA; presence of toxicity, genotoxicity,
residual quantities of antibiotics, mycotoxins and other foreign substances in food products derived from / or
with the use of GMM and GMA).

5.6.1. Further examination of food products shall be carried out in case any discrepancies appear between
the results of laboratory examinations and information provided in the documents; in case it is known about
some deviations in the technological process, complaints, and reported disease caused by food products with
GMM and GMA. In such cases samples of food products shall be sent to research institutes authorised for
carrying out the research and testing centres that are accredited in this field.

5.6.2. In case additional examinations are requested most likely potential risk factors of GMM in food
products (Table 7) shall be taken into account, which are connected with the peculiarities of specific genera
and species of parental strains of microorganisms.

5.6.3. Laboratory control of GMM (GMA) and samples of food products derived from / or with the use of
GMM (GMA) shall be based on a specially developed methodology and testing algorithms by means of
microbiological, molecular-genetic, hygienic examinations in accordance with the approved methods.

5.6.4. Sanitary and epidemiological examination of food products from GMM and GMA released from
technological micfroflora, and not containing protein or DNA, for the purpose of stating the presence or
absence of DNA, GMM or GMA, shall be carried out by means of laboratory examinations (molecular and
genetic tests) on the basis of submitted documentation; if necessary a request for strains-producers and
reference-strains of GMM or GMA can be made.

5.7. Measures for performing state sanitary and epidemiological surveillance and control over food
products derived from / or with the use of GMM or GMA when importing from abroad, shall include:

5.7.1. An official of the controlling authority shall verify whether the owner of the cargo (freight carrier)
possesses the accompanying documentation, which should include:

- Certificate of state registration of the products or sanitary-epidemiological conclusion on its
compliance with the sanitary rules;

- Security certificate of the country of origin;

- Declaration on the presence of GMM in the batch of food products;

- label on consumer packaging indicating the presence of information about the content of GMM in the
given type of product taking into account Clause 2.18 of the present Sanitary Rules.

5.7.2. In case of identification of a breach of sanitary legislation, which threatens the appearance and spread
of infectious diseases and mass non-infectious diseases (poisoning), Chief State Sanitary Inspector (Deputy
Chief State Sanitary Inspector) is entitled to take measures, as provided for by law, to suspend the import of
products into the territory of the Russian Federation in case such products do not have sanitary-
epidemiological conclusion on compliance thereof with sanitary rules or not registered in the manner provided
for by the legislation of the Russian Federation.

5.7.3. Sanitary and epidemiological examination of food products produced from /or with the use of GMM
and GMA when they are imported from abroad shall be carried out in the established manner.

5.7.4. In case of import of food products into the territory of the Russian Federation, the scope of application
and types of which are provided for in Table 1, selective laboratory examinations shall be carried out in order
to identify the presence or absence of GMM (and / or target genes of GMM, products of expression of target
genes of GMM, selective markers of GMM), and if necessary (Clause 5.6.1) - examination of the presence of
adverse properties for the consumers of GMM or GMA, isolated from the products (for group Il products - in
the products themselves or with reference strains of their producers).

5.8. In case of production of food products derived from / or with the use of GMM and GMA the presence
of regulatory and technical documentation for such products approved in the established manner shall be
verified.

5.8.1. For manufacturing and processing of food products derived from or with the use of GMM and GMA,
only food raw materials and food products can be used that have passed state registration or sanitary-
epidemiological examination for compliance with sanitary rules and which are included into the State Register
and the Register of Sanitary-Epidemiological Opinions

5.8.2. Sanitary and epidemiological examination of food products derived from / or with the use of GMM and
GMA shall be carried out in the established manner at the process of manufacturing.

5.8.3. State sanitary and epidemiological control during the process of manufacturing of food products,
derived from / or with the use of GMM and GMA ,shall be carried out be means of:



a) examination of technological instructions for production (hereinafter referred to as the TI), which
establish requirements for the processes of manufacturing, inspection, packaging, marking of products at a
particular plant, including drafts of label prints on consumer packagings (package inserts, instructions for use)
as well as draft production plans with production control programme;

b) selective laboratory examinations of samples of raw materials and foodstuffs from the pilot batches
of products;

¢) examination of production conditions (at plants manufacturing viable GMM or GMA or using viable
GMM or GMA in the technological process of food production).

5.8.4. Presence of requirements and parameters governing the use of GMM or GMA in the technological
process shall be controlled in the process of examination of Tl for a particular type of food product:

a) in the section 'Technical Requirements' - information about the presence or absence in the raw
material and components of this type of product, their generic and specific belonging;

b) in the section 'Methods of Control' - a description of methods of analysis (references to approved
methods) of microorganisms of controlled technological microflora which should contain 1 g of food products
and methods of identification of generic and specific belonging (in cases provided for by the regulatory and
technical documentation - the lack of living cells of strains-producers); in products derived from / or with the
use of GMM - the lack of genes of transmissible antibiotic resistance (selective markers of antibiotic
resistance); if necessary - the target genes of GMM, products of expression of target genes of GMM, as well
as other methods of analysis, allowing to confirm the type and properties of GMM or GMA contained in the
product;

c) in the section "Marking" and on the label of consumer packaging - information about the relevance
of the product and GMM and information for consumers about the presence of GMM in the given type of
product, taking into account Clause 2.18 of this Sanitary Rules;

d) regarding production preparation - description of the production control system, including incoming
inspection of raw materials and components (presence of sanitary-epidemiological conclusions and other
documents confirming their relation to the GMM and GMA), laboratory control (regarding the absence or
presence of GMM (GMA) and / or selective markers of GMM, if necessary - target genes of GMM, products of
expression of target genes of GMM); at plants producing strains-producers of food substances - additional
control over production conditions, control over working area air, surfaces and equipment - for the presence of
living cells of GMM (GMA) producers.

ConsultantPlus: note:
The official text of the document obviously contains a misprint - Clause 5.7 has no Sub-clauses.
Apparently Sub-clause 'b' of Clause 5.6 is meant.

5.8.5. While monitoring the production process food samples shall be selected from the pilot batch and
laboratory test shall be carried out for determination of the presence of GMM and / or selective markers of
GMM, and if necessary - additional tests of products and raw materials in accordance with Clause 5.7 'b'".

5.8.6. Production examination shall be carried out by means of:

a) conformity assessment of business units (laboratories, starter shops, shops or sites), working with
living fermentation, starter, probiotic, yeast cultures and strains-producers of food substances and food
additives, with the requirements of sanitary rules for the corresponding industries and, if necessary (at plants,
generating strains-producers) - with the requirements of sanitary rules for safety of working with
microorganisms and for procedures of registration, storage, transfer and transportation of microorganisms;

b) examination of programme of production control of products performed at the manufacturing plant
monitoring control of GMO and GMA regarding meeting the requirements of sanitary rules for organization and
exercising production control over compliance with sanitary rules and implementation of sanitary and epidemic
(prevention) activities;

c) examination of documentation for raw materials and components, food products, which are
in production and expedition, regarding the records about the presence of GMM in technical specifications for
the ingredient composition, in label prints and in quality and safety certificate for finished product.

5.9. When carrying out state sanitary and epidemiological control over food products derived from / or with
the use of GMM and GMA, during the processes of production, storage, transportation and sale it is required to
check the presence of regulatory and technical documents for specific types of products (standards, technical
specifications, composition, specifications for imported products), certificates of state registration and sanitary-
epidemiological conclusions on conformity with sanitary rules, issued in the established manner.

5.9.1. The sanitary and epidemiological examination of food products derived from / or with the use of GMM
and GMA, during the processes of production, storage, transportation and sale includes selective laboratory
tests for identification of the presence in the product of GMM and / or selective markers of GMM, and if
necessary - additional product and material testing in accordance with Clause 5.6 'b'.

5.9.2. State sanitary and epidemiological control includes examination of documents for raw materials and
components, food products, which are located at the site under control and intended for storage, transportation
and sale, regarding the information about the presence of GMM in the technical documents, on the label, as
well as in the quality and safety certificate for the batch of finished products.



5.9.3. State sanitary and epidemiological control over organisation and implementation of production control
of GMM and GMA at plants manufacturing or using GMM or GMA in food production shall be carried out in
accordance with the requirements of Sub-clauses 5.8.4 'd' and 5.8.6 'b’
5.10. Methodology of sanitary-epidemiological evaluation of food products derived from / or with the use of
GMM and GMA when performing control of circulation thereof in the territory of the Russian Federation
includes:

5.10.1. Collection of samples of food products for laboratory testing for the purpose of identification of
presence of GMM and GMA, performed at the entry stage for import, development and production start-up,
manufacturing, transportation and sale in accordance with the established procedures and standards for

sampling, as specified in Table 4 or in the regulatory and technical documents for products depending on the
species thereof.



Table 4

Standards for Sampling of Food Products for Examination for the Presence of GMM and GMA

Pr oduct Name

Mass of Sanples for M crobiol ogica
and Mol ecul ar and Genetic
Exani nati ons

Dai ry products:

Yoghurts and liquid fernented mlk
product s(kefir, kum's, etc.) <*> and
heat treated products based on them

0.5 1

<*> and heat treated products based on

Sour cream of all kinds <*> and heat 0.5 kg or 2 packages with net mass of
treated products based on it not less than 250 g
Cott age cheese, cottage cheese products|not |ess than 200 g

t hem

| ce cream based on fernented m |k <*> 0.5 kg or 2 packages of not |ess than
0.5 kg

Dry fermented mil k products <*> not |less than 200 g

Aci d cream cow butter <*> 300 ¢
or 1 package of not |ess than 200 g

Rennet hard cheese, soft, brine, etc.|200 g

<* >

1 package of not |ess than 200 g

Cheese spread not |less than 200 g
Mi | kK sugar, m |k whey proteins not | ess than 200 g
Meat products:

sausages and sausage products 400 g

Fer ment ed nmeat products 500 g

Fi sh products, shellfish and al gae and
products based on them

canned and semi - preserved
fish,including caviar

3 packages of up to 1 kg,
of nmore than 1 kg, caviar -

1 package
125 g

Products of processing of nolluscs,|500 g

cr ust aceans, i nvertebrates, mari ne

al gae

Bever ages:

Wi nes, wine materials, cognac 0.5

beer (bottl ed, draught) 1 bottle or 0.5




kvas
- bottled

- draught

no- al cohol i ¢ beverages, juices

11 (freshly squeezed - 200 m)

Horti cul ture products:

veget abl es, fruits, nushroons (pickled
mari nated, fernented, soaked)

500 g

Bread, bakery and confectionery
products:

Bread, bakery and fancy bakery products

2 packages (not |ess than 500 Q)

bakery products, bread-rings Pi ece-products - 3 itens (not |ess
than 300 g)
flour confectionery products: biscuits, 500 g

har dt ackes, gi ngerbreads, waffl es,
crackers, flour east sweets, tortes,
cakes, buns

Oly raw nmaterials and fat products:

mayonnai se

300 g or 1 package

margarine, confectionery, baking and 200 g

cooking fats

BAA to food:

on the basis of probiotic and Ilactic-

aci d m croorgani snms

Dry

Li qui d 200 g
200 m

On the basis of food substances derived| 200 g

by bi ot echnol ogi cal neans

(ol i gosaccharides, vitamns, etc.)

Products for children and dietary

nutrition:

Breastm | k substitutes, enriched with

probiotics and fernmented mil k: 200

Liquid

Dry 200 g

Conpl enent ary feedi ng products:

Kashas enriched with probiotics 200 g

Conpl ementary feedi ng products on fruit
and vegetabl e basis with addition of
yoghurt, fermented milk products,
cottage cheese and sour cream heat
treated and canned

3tins with net nmass of not |ess than
200 ¢

Enzyme agents for food industry:




Powder - 1i ke 50 m
Liquid 200 ni

Bacteria starters, bacteria
concentrate, biomass, probiotic and
yeast cultures

Liquid, including frozen 200 m
Dry 50 g

Starter cultures for production of
nmeat products

Liquid, including frozen 200 m
dry 50 g

Baki ng, beer, wine yeast 100 g

Dry,

pressed

Fl avouri ngs:

Yeast |ysates 100 ¢

Fernmented soy products (tofu, soy200 g, 100 m, 0.5 kg, 0.5 kg, 300 m
sauce, fermented drinks, ice cream
mayonnai se)

Starch products(corn steep |iquors, 100 ¢
starches, maltodextrins, syrups,

or not |ess than 1 package
treacle etc.)

<*> Including probiotic.

5.10.2. Selection, transportation and storage of food samples shall be carried out in accordance with the
requirements of regulatory and technical documents for this type of product.

5.10.3. The following information contained in Clause 5.3 and Tables 2 and 3 shall be used for selection of
food samples for study and examination of documents for the presence of GMM or GMA :

- about food products, admitted for circulation in the territory of the Russian Federation and included
into the State Register and the Register of Sanitary-Epidemiological Opinions;

- about GMM allowed to be used in food industry in the world;

- about the cultures of microorganisms used in food industry and potentially suitable for production of
food products of their genetically modified analogues.

5.10.4. When determining the required scope and content of sanitary-epidemiological examination of food
products produced from / or with the use of GMM and GMA it is necessary to be guided by the requirements of
sanitary rules and make decisions with account of the origin of the product - whether it belongs to one of three
groups depending on the state of its technological microflora or microorgaisms-producers (Table 1).

5.10.5. When choosing the tests and methods to be used for carrying out sanitary and epidemiological
assessment of specific products, manufactured with the use of GMM or GMA, it is required to proceed from the
tasks of the basic and additional (if required) laboratory control and include microbiological, molecular and
genetic and hygienic examinations of such products.

5.10.6. The total number of microbiological and molecular and genetic testings is the main examination in the
process of performing basic laboratory control.

5.10.7. When conducting the basic and additional laboratory examinations it is required to be guided by
research schemes, specified in Tables 5 and 6.



Scheme of Studies of Food Products Based on GMM and GMA as Regard Control in Circulation

Group of
Methods

Controlled Indices and Tests <*>

<*>

| Group

Il Group

Il Group

Products and Raw Materials with Viable

GM Microflora

Products with Non-
Viable GM

Starter and
Strains-
Producers

Products Ready for
Use

Microflora

Products Free from
GM
Microflora

Microbiologica

| and immunological

Isolation of GMM (GMA), definition of
quantifation in 1 g of the product and
confirmation of species belonging compared
with the reference-strain

+

IAbsence of microorganisms-producers cells

Presence of pathogenicity factors of
strains including toxigenicity

<*>

Molecular genetic

Confirmation of species (strain) belonging
using the method of PCR GMM (GMA),
isolated from the products or —the presented
strains-producers including as compared
with reference strain <*>

+

Presence of selective markers (antibiotic
resistance and others) in GMM (GMA),
isolated from the product or in the product
itself

+

+ <*> in the presence
of DNA and protein in
the product

Identification of products of expression of
target genes GMM <*>

+ <*>

Identification of specific target genes GMM

+ <*>

Table 3



Plasmid profile of GMM (GMA), isolated
from the product when compared with
reference strain <*>

+

Indicators of sanitary and chemical and
sanitary- microbiological security according
to SanPiN 2.3.2.1078-2001 and SanPiN
2.3.2.1293-03 <*>

Toxicity in tests in vitro and in vivo <*>

IAmes test for genotoxicity <*>

+/+

+/+

Note <*> - studies shall be appointed additionally.




Table 3

Additional Types of Hygienic Testings for Examination of GMM (GMA)

Generic (Specific) Belonging
of GMM in Food

Potential Risk Factor

Control Test

Mold fungi

Production of mycotoxins;
antibiotics

Determination of mycotoxigenicity of GMM; genes
encoding production of mycotoxins; determination of
mycotoxins in food products derived from/ or with the
use of GMM or GMA; definition of antibiotics in the
product

Yeast- saccharomyces

Extra production of ethanol;
allergenicity

Concentration of ethanol in the product; structural
and mass distribution (protein profile) in the product
or other tests confirming allergenicity

Streptomyces Production of antibiotics Determination of antibiotics in the product
Spore bacilli Extra proteolytic activity; Tests for acute toxicity of the product; hemolysis of
hemolytic activity; formation erythrocytes under the influence of GMM;
of antibiotic substances determination of antibiotics in the product
Enterococci Formation of N-nitrosamines, Determination of histamine, N-nitrosamines in the
histamine; antibiotic resistance product; identification of resistance genes to
\vancomycin and rifampicinum
Lactobacilli Excess formation of D (-) - lactic  |Determination of concentration of D (-) - lactic acid in
heterofermentative acid the product

5.10.8. Microbiological assessment is required for all types of food products derived from/ or with the use of

GMM or GMA:

- containing GMM in the living state — fermented milk, probiotic products, unpasteurized fermented
beverages and beer, ready meat products, prepared using starter cultures;

- containing GMM or GMA in inviable state (which were inactivated in the process of manufacturing (heat-
treated fermented milk products, certain types of fermented beverages and pasteurized beer).

5.10.9. Microbiological assessment of GMM and GMA used for food production include:

- determination of quantity in 1 g of the product and its authenticity (confirmation of generic and species
belonging by microbiological methods) of technological microflora;

- comparative analysis of phenotypic properties of GMM, of the strain-recipient or referent (control) strain;

- determination of pathogenic properties of GMM, the strain-recipient and the reference (control) strain

(adhesiveness, invasiveness, virulence) in vitro and in vivo.

Food products, in which GMM (GMA) are completely inactivated, or from which they are released during the
manufacturing process, are subject to microbiological assessment to confirm the absence of living cells of
technological microflora or producer strain in the mass (volume) of the product established by scientific and
technical documentation, but not less thanin 1 g.

5.10.10. Microbiological assessment shall be carried out in accordance with the approved regulations and
methodical documents.

5.10.11.Molecular genetic assessment of the food products derived from/ or with the use of GMM (GMA);
GMM and GMA isolated from food products, shall be carried out in accordance with the approved methodical
documents and shall include the following:

5.10.11.1. Identification of marker genes using PCR. As marker genes for each group of microorganisms (lactic
acid, yeast, fungi, bacilli, etc.) shall be selected antibiotic resistance genes, vector sequences, selective
markers, "ori" sequences, auxotrophic sequences most frequently used in the design of GMM.



5.10.11.2.Confirmation of generic and specific belonging by polymerase chain reaction (PCR) using 16S pRNA
genes, and, if necessary - strain belonging by DNA-DNA hybridisation.

5.10.11.3.Identification of specific target genes of GMM shall be carried out: by PCR with appropriate primers
and subsequent sequencing, restriction or hybridisation analysis of amplicon if the nucleotide sequence of the
target gene and its regulatory element is known; by laboratory studies in the accredited research centre in
accordance with the approved methodological documents, if information on the nucleotide composition of the
target gene is not available.

5.10.11.4.Identification of the products of expression of the target gene shall be carried out by:

- determination of iRNA, transcribed from the target gene by reverse transcription - polymerase chain
reaction (RT-PCR);

- determination of protein expressed by target gene of GMM - by electrophoretic separation in
polyacrylamide gel (PAG - SDS);

- determination of the specificity of the protein expressed by GMM target gene - by immunoblot method.
5.10.11.5.Determination of the presence-absence of plasmids shall be carried out (with additional control).

5.10.12. Hygienic assessment of food products derived from/ or with the use of GMM or GMA shall be carried
out with additional control including random checks of samples for compliance with the requirements of this
Sanitary Rules for sanitary chemical and sanitary microbiological quality and safety or other examinations in

accordance with Table 5 and 6.

5.10.13. Algorithms for carrying out of laboratory studies of food products samples include three options based
on information on the belonging of the used microorganisms to GMA or GMM:

1) study of food products samples containing living microorganisms having genetically-modified
analogues (GMA);

2) study of food products samples containing living genetically modified microorganisms (GMM);

3) study of food products samples containing non-viable genetically modified microorganisms and
microorganisms having genetically modified analogues, as well as released from technological microflora.

5.10.14. Algorithm for laboratory studies of food products samples containing living GMA provides as follows:

5.10.14.1. The subjects of studies shall be samples of food products and raw materials of group | and I
(Table 1) obtained with the use of or containing living GMA. Studies procedure is given in Table 7.



Table 7

Algorithm for Laboratory Studies of Products Containing Living GMA

Test Samples

Study Contents

Study Results

Decision

Products of
group | and Il

1. Quantity determination of viable
GMA of technological microflorain 1 g
of the product

1. Quantity of microorganisms
in the product corresponds to a
normilized or the level claimed
by the manufacturer

Positive decision on the study
results

2. Confirmation of generic and/or
specific belonging of microorganism

2. Generic or specific belonging
of the microorganism has been
confirmed according to the
documentation submitted by
the applicant

3. Identification of DNA of marker
\vector genes (e.g. antibiotic resistant
genes) in the food products sample

3. Absence of DNA of marker
genes, plasmid DNA

4. Analysis of additional quality and
food product safety indicators (Clause
5.6.1)

4. Characteristics adverse for
customers have not been
detected

Products of
group | and Il

1. Quantity determination of viable
GMA of technological microflorain 1 g
of the product

1. Quantity of microorganisms
in the product does not
correspond to a normilized or
the level claimed by the
manufacturer

Negative decision on the
study results

2. Confirmation of generic and/or
specific belonging of microorganism

2. Generic or specific belonging
of the microorganism has not
been confirmed

3. Identification of DNA of marker
\vector genes (e.g. antibiotic resistant
genes) in the food products sample

3. DNA of marker genes has
been detected

4. Analysis of additional quality and
food product safety indicators

4. Pathogenicity factors,
plasmid DNA or non-
compliance with the safety
regulations of these Sanitary
Rules have been detected

5.10.15. Algorithm for laboratory study of food products samples containing living GMM (food products and
raw materials of group | and Il obtained with the use of or containing living GMM registerd in the Russian
Federation) includes:
5.10.15.1. Quantity determination of viable GMM of technological microflora in 1 g of the product; if the
detected quantities are not less than the normalized level or the level claimed by the manufacturer in the
normative and technical documentation, go to Clause 5.10.15.2.

5.10.15.2. Detection and identification of living GMM in the studied sample by microbiological methods. If the
detected GMM do not comply with the manufacturer's declaration, go to Clause 5.10.15.13, if the detected
GMM correspond to the ones stated in the technical documentation on the product and the data sheet
attached to the certificate of depositing, go to Clause 5.10.15.3, the reference strain from the depositary
(culture collections) shall be studied in parallel with the test strain of GMM from the product sample.




ConsultantPlus: note:
The numbering of Clauses is given in accordance with the official text of the document.

5.10.15.4. It is required to make sure that the microorganism — donor of the target gene and the
microorganism — recipient of that gene have been well studied, allowed and have long been used in food
industry, if this is the case - go to Clause 5.10.15.5, if not - go to Clause 5.10.15.13.

5.10.15.5. Confirmation of generic and specific belonging of the microorganism by PCR - the analysis of the
genome of GMM, if the result is positive, go to Clause 5.10.15.6, if not go to Clause 5.10.15.13.

5.10.15.6. Detection of marker genes (vector sequences, selective markers, "ori" sequences, auxotrophic
sequences. In case only the stated marker sequences are detected, go to Clause 5.10.15.7, in case non-
declared marker sequences are detected, go to Clause 5.10.15.13.

5.10.15.7. Detection of antibiotic resistance genes encoding resistance to antibiotics that have an clinical
significance in medicine and veterinary, if the stated genes are dtected, go to Clause 5.10.15.13, if not, go to
Clause 5.10.15.8.

5.10.15.8. Detection of the target gene by PCR followed by a confirmation of the nucleotide composition of
the amplicon by the restriction or hybridisation analysis, if the target gene is detected, go to Clause 5.10.15.12,
if not, go to Clause 5.10.15.13.

5.10.15.9. Determination of the nucleotide sequence of the target gene by sequencing and comparison with
the declared nucleotide sequence, if the result is positive, go to Clause 5.10.15.12, if not, go to Clause
5.10.15.13.

5.10.15.10. Confirmation of the identity of the products of expression of target gene on the declared level and
RNA (by RT-PCR) or by methods of electrophoresis in PAG and immunoblotting, if the result is positive, go to
Clause 5.10.15.12, if not, go to Clause 5.10.15.13.

5.10.15.11. Analysis of additional quality and food product safety indicators for compliance with these Sanitary
Rules. If the product meets the requirements, go to Clause 5.10.15.12, if not, go to Clause 5.10.15.13.

5.10.15.12. When the positive conclusion is issued, the product sample shall be assessed as complying with
the requirements of these Sanitary Rules, in the part of requirements for marking and information.

5.10.15.13. When the negative conclusion is made, the product sample does not comply with these Sanitary
Rules, further studies are quitted.

5.10.16. Algorithm for laboratory study of food products samples of group Il and Il containing non-viable GMM
or GMA or released from technological microflora includes:

5.10.16.1. Detection of the growth of viable microorganisms of technological microflora and producer strains
in the studied sample and their identification by microbiological methods. If living microorganisms-producers
<*> correspond to the specified in the technical documentation on the product, or representatives of
microorganisms closely related to them, which may not be related to external residual microflora, have been
detected, go to Clause 5.10.16.10, if they have not been detected, go to Clause 5.10.16.2.

<*> Except for the cases when additional identification studies are carried out in order to confirm generic and
specific belonging of the referent strain from the depositary (culture collections).

5.10.16.2. It should be verified by analysis of the supporting documentation if a producer strain has been
obtained with the use of genetic engineering technologies or not, if the strain belongs to GMM, go to Clause
5.10.16.3, if not, further actions are analogous to the ones given in Table 7.

5.10.16.3. It should be verified whether the microorganism-donor of the target gene (for example, the gene
encoding the synthesis of the enzyme) and the microorganism-recipient (producer strain) have been
thoroughly studied and have safely been used for a long period in food industry. If GMM has such
characteristics, go to Clause 5.10.16.4, if the strains are new, go to Clause 5.10.16.10.

5.10.16.4. To test the presence of DNA of producer strain in the analysed food product sample and the
presence of generic and/or specific sequences, marker genes and the target gene. If the DNA of microbial
origin in the analysed food product sample may not be detected within the sensitivity of the method, go to



Clause 5.10.16.9, if the DNA target sequences have been detected in the isolated DNA, go to Clause
5.10.16.5, if not, go to Clause 5.10.16.10.

5.10.16.5. To render concrete the marker genes encoding resistance to antibiotics that have an essential
clinical significance in medicine and veterinary, if the stated genes are detected, go to Clause 5.10.16.10, if
not, go to Clause 5.10.16.6.

5.10.16.6. Determination of the nucleotide sequence of the target gene and comparison with the declared
nucleotide sequence, if the DNA target sequences have been detected, go to Clause 5.10.16.9, if not, go to
Clause 5.10.16.7.

5.10.16.7. Detection of the protein identity expressed by the target gene of GMM to the declared protein
(enzyme) by electrophoresis in PAG and immunoblot, if such correspondence has been detected, go to
Clause 5.10.16.9, if not, go to Clause 5.10.16.10.

5.10.16.8. Analysis of additional quality and food product safety indicators shall be carried out with additional
control in accordance with these Sanitary Rules.

5.10.16.9. The decision is made, according to which the product sample shall be assessed as complying with
the requirements of these Sanitary Rules, in the part regarding requirements for marking and information.

5.10.16.10. The decision is made, according to which the product sample does not comply with these Sanitary
rules, further studies are quitted.

5.11. After the accomplishment of the samples testing, examination of the enclosed documentation and
production, based on the obtained results analysis, the decision on the GMM (GMA) products compliance with
the requirements of the Sanitary Rules for labelling shall be made.

5.11.1. Depending on the results, the decision is made in the following way:

- if it is found that the food products samples contain GMM (and/or target genes of GMM, products of
expression of target genes) and/or GMA, corresponding to the manufacturer's declaration, if their belonging to
microorganisms -producers is confirmed as declared in the technical documentation and allowed for circulation
in the Russian Federation, and if the food products do not contain DNA and protein, but it is confirmed that
they contain microorganisms-producers declared in the technical documentation allowed for circulation in the
Russian Federation based on the results of the documentation examination or the additional testing, such
products shall be considered as meeting the requirements of the sanitary rules;

- if the samples contain food products obtained from/or with the use of GMM:

a) GMM (and/or target genes of GMM, products of expression of target genes, selective markers of GMM),
not corresponding to the declaration of the manufacturer, not specified in the technical documentation, not
registered and not allowed for circulation in the Russian Federation;

b) GMM or selective markers of GMM, plasmid DNA in the samples of the traditional food products,
obtained from/or with the use of GMA,;

c) genes of transmissible antibiotic resistance and/or factors (markers) of pathogenicity in the food products
samples from GMM and GMA,;

d) toxicity, genotoxicity, residual quantities of antibiotics, mycotoxins and other alien substances in the food
products samples, obtained from/or with the use of GMM and GMA, the decision is made on the non-
compliance of the products with the sanitary rules.

ConsultantPlus: note:
The numbering of Clauses is given in accordance with the official text of the document.

5.13. In the Section "Hygienic Characteristics of Products" of the sanitary and epidemiological opinions issued
on the food products, obtained from/or with the use of GMM in the column "Substances, Indices (Factors)" the
following line shall be additionally included: "GMM". Correspondingly, in the column "Hygienic Standard" of this
line it is required to specify the relation of the products to GMM, and particularly:

" Contains GMM ( the name of the strain and the particular genetic modification)";

" Obtained with the use of GMM ( the name of the strain and the particular genetic modification)";
5.12.1. Depending on the condition of technological microflora in the product the forms of the records in the

sanitary and epidemiological opinions on the food products obtained from/or with the use of GMM shall provide
for:



- when the food product contains viable and non-viable GMM, the generic and specific name(s) of the
culture(s) used for production for food products shall be indicated in the Latin language, as well as the number
of the strain;

- for products obtained with the use of microorganisms-producers, but released from them during the
technological process, - the information on strain-source of the products origin.

5.12.2. The examples of records in the sanitary and epidemiological opinions on the food products obtained
from/or with the use of GMM are given in Table 8.



Table 8

Options for Execution of Sanitary and Epidemiological Opinion in the Part Of Requirements for Technological
Microflora

Substances, Indicators (Factors)

Hygienic Standard (SanPiN, Maximum Allowed Level,
Maximum Permissible Concentrations, etc.)

Option 1 Processing aid - powder of pure culture of al
production from starch-contained raw material

Icohol yeast Saccharomyces cerevisiae Y-1986 for alcohol

GMM: contains genetically modified strain

Saccharomyces cerevisiae strain Y-1986 with the gene of
alpha amylase from Bacillus licheniformis in the quantity of 1
X 10

10 CFU/g of the product, not less

Option 2. Agarinic culture - producer of the lipase enzyme

Aspergillus oryzae based on GMM

GMM: contains genetically modified strain

Consists of Aspergillus oryzae strain ATCC-92341 with
Lipase triacylglycerol gene from Humicola lanuginose

Option 3. Food additive - enzyme agent "XXXX" of alpha amylase of microbial origin for starch industry

GMM: obtained with the use of genetically modified strain

Bacillus amyloliquefaciens strain EBA-1 with the gene of
alpha amylase from Bacillus amyloliquefaciens strain BZ53

in 1 g of the product - absent

5.13. Label inscriptions on consumer packages of the food products obtained from/or with the use of
GMM shall include information on GMM presence provided for by Clause 2.18 of these Sanitary Rules.

VI. SANITARY AND EPIDEMIOLOGICAL REQUIREMENTS FOR ORGANIC PRODUCTS

(introduced by Amendments and Additions No. 8, approved by Resolution No.26 of Chief State
Sanitary Inspector of the RF dated 21.04.2008)

6.1. For production of agricultural crops and plants, animal products, products of poultry farming and
beekeeping, obtained with the use of technologies, ensuring food products manufacture from raw materials,
obtained without use of pesticides and other plant-protecting agents, chemical fertilizers, animal growth
stimulants and feeding stimulants, antibiotics, hormonal agents, veterinary drugs, GMO, not exposed to
ionizing radiation, and their derived products containing not less than 95% of ingredients obtained with
consideration of these Sanitary Rules requirements, and the content of the remaining ingredients in the final
product does not exceed 5% of the total mass of all ingredients (except for edible salt and water) (hereinafter
referred to as the organic products), the following is used:

- farmery fields, agricultural lands, farms, the transition period for which is not less than 2 years from the
time of seedage or in case of permanent crops (except for grass) is minimum three years prior to the first
gathering of the organic products;

- only natural flavouring agents;

- agents form microorganisms and enzymes allowed in the established procedure, used when processing
food products or as processing aids, except for genetically modified microorganisms or enzymes, obtained by
genetic engineering;

6.2. Acquisition and storage of materials with unclear origin and not allowed for production of organic products
is not permissible.

6.3. Equipment used for organic products manufacturing and pipelines for irrigation shall be maintained and
operated in accordance with the regulatory and technical documentation, be allowed for use in the established
manner.

6.4. Harvest equipment, vehicles and containers shall be marked according to their application designation
(only for organic products) and after their application shall be sanitary treated and stored in conditions which
exclude their contamination after treatment and prior to their application.




All vehicles used for transportation of organic products shall be in appropriate technical condition, have a
certificate of hygiene.

6.5. Products of organic production are allowed to be transported and sold only in packagings, with the
marking "organic product” and they shall be supported by documents confirming their origin as organic
products, their quality and safety.

Each batch of organic products shall be supported by documentation, allowing to trace the origin of the product
and its quality (a quality and safety certificate).

6.6. Imported organic products shall undergo sanitary epidemiological examination with confirmation of
organic product identification from the authorized body of the importing country.

6.7. Requirements for production of organic products of plant origin:

6.7.1. When growing organic products of plant origin it is necessary to provide the exclusion of influence of
other productions not related to organic products production in order to prevent their contamination by
radioactive, chemical, biological substances and their compounds, microorganisms and other biological
organisms posing threat to health of the present and future generations (hereinafter referred to as pollutants).

6.7.2. Land plots used for organic products production shall meet the hygienic requirements for soil.

Land plots in which the hygienic standards of pollutants content for soil are exceeded shall be discharged from
crop rotation system when organic products are being produced.

6.7.3. Water used for washing or processing agricultural crops shall satisfy sanitary and epidemiological
safety requirements for drinking water.

6.7.4. Materials on the basis of polyethylene, polypropylene and other polycarbonates allowed for use in
accordance with the established procedure may be applied for covering of protected structures, synthetic
mulch, screens protecting from insects and for wrapping of silage. Products on the basis of polychloride shall
not be used.

6.7.5. The culture may be dried by air or by other physical methods including the use of heaters but end
products of fuel combustion shall not contaminate the culture. The use of these methods shall provide
complete fuel combustion. The premises for drying shall be equipped with forced combined extract and input
ventilation.

6.7.6. Food additives and processing aids may be used meeting the requirements specified in Table 9 and
10.

6.7.7. Only means to control pests quantity and plant diseases and agrochemicals which have undergone
state registration in accordance with the established procedure may be used, they are specified in Table 11
and 12.

6.7.8. Fertilizers obtained during processing of side-products of slaughtery and fresh blood, as well as urea
and Chilian nitrate are not allowed for use.

6.7.9. Synthetic herbicides, fungicides, pest control chemicals and other pesticides are not allowed for use.
6.7.10. Products containing copper in amounts exceeding 3 kg/ha per year are not allowed for use.

6.7.11. Synthetic growth regulators and synthetic dyes are not allowed for use. The exception is ethylene
which may be used as a growth regulator for plants.

6.7.12. Organic products storages shall be kept clean and sanitary treated by means allowed for these
purposes and specified in Table 12 of these sanitary rules.

6.8. Requirements for production of organic products of beekeeping and animal breeding.

6.8.1. Hive brood chambers shall be located in such a way that all farm units within a radius of 6 km from the
beeyard meet the requirements of these sanitary rules.

It is allowed to locate other farm units within this radius which do not pose threat of contamination by
radioactive, chemical, biological substances and their compounds, microorganisms and other biological
organisms posing threat to health of the present and future generations, and which do not include pesticides.
Beekeeping products shall be sold as organic products provided they have been obtained in compliance with
these sanitary rules upon expiration of one year since the beginning of the beeyard activity.



6.8.2. When working with bees (during gathering of beekeeping products) one shall only use repellents
allowed in accordance with the established procedure. It is not allowed to use synthetic chemical repellents.

6.8.3. For combating pests and bee diseases it is allowed to use the following substances and means: lactic
acid, ethane diacid, formylic acid, acetic acid, sulfur, natural essential oils (menthol, eucalyptol, camphor),
vapour and open flame, as well as allowed bacterial agents (Bacillus thuringiensis).

6.8.4. Itis allowed to use food additives and processing aids for treatment of animal and beekeeping
organic products in compliance with the requirements specified in Tables 13 and 14.

6.8.5. Animal products shall be considered as organic products if their production included the use of
feeding grounds which have not been treated by any means not included in Tables 11 and 12 of these
sanitary rules for 3 last years. The amount of fertilizers used in farm units shall not exceed 170 kg of
nitrogen per year for 1 ha of farmlands.

6.8.6. Bovine cattle from the animal stock in which bovine spongiform encephalopathy (BSE) has
been registered for the last six years cannot be used for organic products production.

6.8.7. Itis not allowed to store on the territory of animal husbandry construction and other materials
treated by dyes, preserving agents and toxic substances, which may negatively affect the organic
product safety.

6.8.8. Itis not allowed to keep agents to combat rodents and parasites within animals reach.

6.8.9. For cleaning and disinfection of cattle-breeding premises and buildings for keeping animals
and birds, as well as for equipment and devices the following substances and agents are allowed for
use: Potassium soap, sodium hydroxide soap, lime cream, lime, burnt lime, sodium hypochloride,
sodium hydrate, potassium hydroxide, hydrogen peroxide, natural plant essenses, citric acid,
peroxyacetic acid, formylic acid, lactic acid, ethane diacid, acetic acid, ethanol, hydrogen nitrate,
phosphoric acid, calcium carbonate.

6.8.10. It is necessary to use animal and birds feeding stuff satisfying their physiological needs at
different development stages and used for achievement of product high quality. It is not allowed to use
feeding stuff with additives designated for intensive production (hormones, etc.), as well as feeding
stuff with the use of genetically modified organisms.

6.8.11. It is allowed to use feeding stuff prepared without use of organic solvents. Macro-and
micronutrients, vitamins, allowed for organic products production, are specified in Table 15 of these
sanitary rules.

6.8.12. It is allowed to use silage, produced with the use of the following additives and treatment
agents only: sorbic acid (E200), formylic acid (E 236), acetic acid (E 260), lactic acid (E 270), propionic
acid (E 280), citric acid (E330), sea salt, rock salt, whey, sugar, sugar beet bagasse, grain flour,
molasses, in compliance with the technical rules for their application, established by the sanitary
epidemiological examination.

6.8.13. Enzymes, microorganisms, binders (calcium stearate of natural origin (E 470), colloidal silicon
dioxide (E 551), bentonite (E 558), aluminum silicate (E 559), potassium silicate (E 560), vermiculite,
sepiolite, perlite), beer yeast, in compliance with the norms, established by the Sanitary
epidemiological examination thereof are allowed to be used for animals feeding.

6.8.14. Itis not allowed to use antibiotics, coccidiostats, and other pharmaceutical agents, growth and
galactosis stimulants in the animals food ration.

6.8.15. It is not allowed to use chemical and synthetic allopathic agents or antibiotics as preventive
measures.



FOOD ADDITIVES USED IN PRODUCTION OF ORGANIC PRODUCTS OF

PLANT ORIGIN
Table 9

N Name of Food Additives IApplication Conditions

n/n

1 2 3

1. Calcium carbonate (E 170) In accordance with SanPiN 2.3.2.1293-03 <*>

2. Sulphur dioxide (E 220) For winemaking products, in accordance with
SanPiN 2.3.2.1293-03

3. Lactic acid (E 270) For fermented vegetable products, in
accordance with SanPiN 2.3.2.1293-03

4. Carbon dioxide (E 290) In accordance with SanPiN 2.3.2.1293-03

5. Malic acid (E 296) In accordance with SanPiN 2.3.2.1293-03

6. IAscorbic acid (E 300) In accordance with SanPiN 2.3.2.1293-03







7. Tocopherols, mixed tocopherols concentrate, natural (E306) |In accordance with SanPiN 2.3.2.1293-03
8. Lecithin (E 322), obtained without use of bleaching agents |In accordance with SanPiN 2.3.2.1293-03
and organic solvents

9. Citric acid (E330) For vegetable and fruit products, in accordance
with SanPiN 2.3.2.1293-03

10. [Sodium tartrates (E 335) For cakes and confectionery products, in
accordance with SanPiN 2.3.2.1293-03

11. |Potassium tartrates (E 336) For grain, confectionery products, cakes, in
accordance with SanPiN 2.3.2.1293-03

12. |[Monocalcium orthophosphate (E 341 i) Only for the dough volume increase, in
accordance with SanPiN 2.3.2.1293-03

13. |Alginic acid (E 400) In accordance with SanPiN 2.3.2.1293-03

14. [Sodium alginate (E 401) In accordance with SanPiN 2.3.2.1293-03

15. |Potassium alginate (E 402) In accordance with SanPiN 2.3.2.1293-03

16. |Agar (E 406) In accordance with SanPiN 2.3.2.1293-03

17. |Carrageenan (E 407) In accordance with SanPiN 2.3.2.1293-03

18. |Carob gum (E 410) In accordance with SanPiN 2.3.2.1293-03

19. |Guar gum (E 412) In accordance with SanPiN 2.3.2.1293-03

20. |Tragacanth gum (E 413) In accordance with SanPiN 2.3.2.1293-03

21. |Gum arabic (E 414) For dairy products, fats and confectionery
products, in accordance with SanPiN 2.3.2.1293-
03

22. |[Xanthane gum (E 415) For vegetable and fruit products, products based
on fat, for cakes and biscuits, salads, in
accordance with SanPiN 2.3.2.1293-03

23. |Karaya gum (E 416) In accordance with SanPiN 2.3.2.1293-03

24. |Pectins (E 440) In accordance with SanPiN 2.3.2.1293-03

25. |Sodium carbonates (unmodified) (E 500) For cakes and biscuits, confectionery products, in
accordance with SanPiN 2.3.2.1293-03

26. |Potassium carbonates (E 501) For grain products, cakes and biscuits,
confectionery products, in accordance with
SanPiN 2.3.2.1293-03

27. JAmmonium carbonates (E 503) In accordance with SanPiN 2.3.2.1293-03

28. |Magnesium carbonates (E 504) In accordance with SanPiN 2.3.2.1293-03

29. [Potassium chloride (E 508) For frozen fruit and vegetables, canned fruits and
vegetables, vegetable sauces, ketchup and
mustard, in accordance with SanPiN 2.3.2.1293-
03

30. |Calcium chloride (E 509) For dairy products, products based on fats, fruits
and vegetables, soya products, in accordance with
SanPiN 2.3.2.1293-03

31. |Magnesium chloride (E 511) For soya products, in accordance with SanPiN
2.3.2.1293-03.

32. |Calcium sulphates (E 516) For cakes and biscuits, soya products, yeast, in
accordance with SanPiN 2.3.2.1293-03.

33.  [Sodium hydroxide (E 524) For grain products, in accordance with SanPiN
2.3.2.1293-03.

34. |Argon (E 938) In accordance with SanPiN 2.3.2.1293-03




35. |Nitrogen (E 941) In accordance with SanPiN 2.3.2.1293-03

36. |Oxygen (E 948) In accordance with SanPiN 2.3.2.1293-03

<*> SanPiN 2.3.2.1293-03 "Hygienic Requirements for the Application of Food Additives", registered
by Ministry of Justice on 02.06.2003 Russia, registration number 4613.

Table 10
PROCESSING AIDS, WHICH CAN BE USED FOR PRODUCTION OF ORGANIC PRODUCTS OF PLANT
ORIGIN
N Name Special Application Terms
n/n
1 2 3
1. Calcium chloride Firming agent
2. Calcium carbonate
3. Calcium hydroxide
4. Calcium sulphate Firming agent
5. Magnesium chloride Firming agent
6. Potassium carbonate For the purpose of grapes drying
7. Carbon dioxide
8. Nitrogen
9. Ethanol Solvent
10. Tannic acid For filtering purposes
11. Egg white albumines
12. Casein
13. Gelatin
14. Fish adhesive
15. \Vegetable oils
16. Silicon dioxide IApplication as a gel or colloid solution
17. /Activated carbon
18. Agilite
19. Bentonite
20. Kaolin
21. Diatomaceous earth
22. Perlite
23. Hazelnut shells
24. Beeswax IAnti-adhesion additives
25. Carnauba wax IAnti-adhesion additives
26. Sulphuric acid pH correction for water deletion in sugar syrup
27. Sodium hydroxide pH correction for sugar production
28. Tartaric acid and its salts
29. Calcium carbonate Sugar production
30. IAgents based on tree bark
31. Potassium hydroxide pH correction for sugar production
32. Citric acid pH correction




Table 11

AGROCHEMICALS ALLOWED TO BE USED FOR PRODUCTION OF

ORGANIC PRODUCTS <*>

No. Means Requirements for Composition and Conditions of Use
item
1 2 3
1. Farmyard manure and bird After composting, worm breeding or thermal processing subject to
droppings, obtained within presence of positive veterinary conclusion and application of regulations
organic products production for use established during the sanitary epidemiological examination
system conditions
2. Manure from farms producing After composting, if introduced into the soil 120 days prior to harvest,
organic products intended for food purposes and regulations for use, determined during the
sanitary epidemiological examination
3. Remaining quantities of In accordance with the regulations for use, determined during the sanitary
agricultural crops and green epidemiological examination
manure fertilizers obtained from
the farm unit producing organic
products
4, Straw and other mulch obtained | In accordance with the regulations for use, determined during the sanitary
from the farm unit producing epidemiological examination
organic products
5. Composted animals feces, In accordance with the regulations for use, determined during the sanitary
including bird droppings, obtained |epidemiological examination. It is necessary to specify animal species
from the farm unit producing
organic products
6. Compost and composted farmyard| In accordance with the regulations for use, determined during the sanitary
manure, obtained from the farm| epidemiological examination
unit producing organic products
7. Dry farmyard manure and dry bird| In accordance with the regulations for use, determined during the sanitary
manure, obtained from the farm | epidemiological examination
unit producing organic products
8. Guano In accordance with the regulations for use, determined during the sanitary
epidemiological examination
9. Straw After composting it shall be used in accordance with the regulations for
use, determined during the sanitary epidemiological examination
10. Compost and mushroom waste In accordance with the regulations for use, determined during the sanitary
and vermiculite substrate epidemiological examination
11. Sorted, composted or fermented | In accordance with the regulations for use, determined during the sanitary
household food waste epidemiological examination
12. Compost from by-products of In accordance with the regulations for use, determined during the sanitary
plant origin epidemiological examination
13. Processed animal products from | In accordance with the regulations for use, determined during the sanitary

slaughtering and fish plants

epidemiological examination




14. By-products of food and textile In accordance with the regulations for use, determined during the sanitary
industry not processed by epidemiological examination
synthetic additives
15. Algae and products thereof Shall only be obtained by means of:
1) physical processes, including dehydration, freezing and pulverizing,
2) water extraction or aqueous acid solution and/or alkaline solution,
3) fermentation
and be used in accordance with the regulations for use, determined during
the sanitary epidemiological examination
16. Sawdust, bark and woodwaste After cutting the timber shall not be treated with chemicals, it shall be used
in accordance with the regulations for use, determined during the sanitary
epidemiological examination
17. Wood and charcoal After cutting the timber shall not be treated with chemicals, it shall be used
in accordance with the regulations for use, determined during the sanitary
epidemiological examination
18. Natural phosphates Content of cadmium shall not exceed 90 mg / kg P205, it shall be used in
accordance with the regulations for use, determined during the sanitary|
epidemiological examination
19. Basic slag In accordance with the regulations for use, determined during the sanitary
epidemiological examination
20. Potassium salts (Cainites, Content of chlorine shall not be more than 60% it shall be used in
sylvinite and etc.) accordance with the regulations for use, determined during the sanitary
epidemiological examination
21. Potassium sulphate (patenkali, Obtained as a result of physical processes with subsequent enrichment by
etc.) chemical means in order to improve solubility. It shall be used in
accordance with the regulations for use, determined during the sanitary
epidemiological examination
22. Calcium carbonate of natural In accordance with the regulations for use, determined during the sanitary
origin (chalk, marl, limestone, epidemiological examination
phosphate-containing chalk )
23. Magnesium rock of natural origin | In accordance with the regulations for use, determined during the sanitary
epidemiological examination
24, Lime-magnesium rock of naturall In accordance with the regulations for use, determined during the sanitary
origin epidemiological examination
25. Epsom salt (magnesium In accordance with the regulations for use, determined during the sanitary
sulphate) epidemiological examination
26. Natural gypsum (calcium sulfate) | In accordance with the regulations for use, determined during the sanitary
from natural sources only epidemiological examination
27. Grains and grains extract except| In accordance with the regulations for use, determined during the sanitary
ammonium grains epidemiological examination
28. Sodium chloride Only mine salt shall be used in accordance with the regulations for use,
determined during the sanitary epidemiological examination
29. Aluminum - calcium phosphate Shall not be used as defoliant or herbicide.

The use of chlorides and nitrates of the said microelements shall not be
allowed.

Content of cadmium shall not exceed 90 mg / kg P205.

It shall be used in accordance with the regulations for use, determined
during the sanitary epidemiological examination




30. Microelements (e.g, boron, Shall not be used as defoliant or herbicide.
copper, iron, manganese, The use of chlorides and nitrates of the said microelements shall not be
molybdenum, zinc) allowed.
It shall be used in accordance with the regulations for use, determined
during the sanitary epidemiological examination
31. Sulfur In accordance with the regulations for use, determined during the sanitary
epidemiological examination
32. Stone powder (crushed basalt) |In accordance with the regulations for use, determined during the sanitary
epidemiological examination
33. Alumina (e.g bentonite, perlite, |In accordance with the regulations for use, determined during the sanitary
zeolite) epidemiological examination
34, Biological organisms found in the |In accordance with the regulations for use, determined during the sanitary
wild (e.g, worms) epidemiological examination
35. Vermiculite In accordance with the regulations for use, determined during the sanitary
epidemiological examination
36. Peat Except for peat with the addition of synthetic additives. It shall be used for|
germination of seeds in peat pots. It is not allowed to be used as a soil
conditioner. Other methods of using peat - in accordance with the|
regulations for use, determined during the sanitary epidemiological
examination
37. Humus from worms and insects [In accordance with the regulations for use, determined during the sanitary|
epidemiological examination
38. Humic acid of natural origin In accordance with the regulations for use, determined during the sanitary
(water and alkali extracts only)  |epidemiological examination
39. Bleaching powder In accordance with the regulations for use, determined during the sanitary
epidemiological examination
40. By-products of sugar productionin accordance with the regulations for use, determined during the sanitary
(e.g, grains) epidemiological examination
41, By-products of processing of In accordance with the regulations for use, determined during the sanitary
Guinea palms, coconut and cocoalepidemiological examination
(including palm combs and
residues, filtered press cake,
cocoa husks)
42, By-products obtained as a result |In accordance with the regulations for use, determined during the sanitary
of organic products processing |epidemiological examination
43. Calcium chloride solution For processing of leaves in the case of proven calcium deficiency

<*> Agrochemicals shall undergo state registration in the Russian Federation in the established

manner.



Table 12

MEASURES FOR PESTS AND PLANT DISEASES CONTROL ALLOWED
TO BE USED FOR PRODUCTION OF ORGANIC PRODUCTS <*>

No. Name Application Terms
item
1 2 3
1. Of plant and animal origin
1.1. Preparations based on pyrethrin, derived from Chrysanthemum| Shall be used only in case of direct threat to
cinerariaefolium, which can contain synergists harvest, except piperonyl butoxide used as
a synergist
1.2. Preparations based on rotenone, obtained from species of Shall be used only in case of direct threat to
Derris elliptica, Lonchocarpus spp, Thephrosia spp harvest
1.3. Preparations based on Quassia amara Shall be used only in case of direct threat to
harvest
1.4. Preparations based on Ryania speciosa Shall be used only in case of direct threat to
harvest
1.5. Products based on shoals (azadirachtin) from Aradiachta Shall be used only in case of direct threat to
indica harvest
1.6. Propolis Shall be used only in case of direct threat to
harvest
1.7. Vegetable and animal oils (e.g, mint, pine, thyme oil) Shall be used only in case of direct threat to
harvest
1.8. Seaweed, flour and seaweed extracts, sea salt and salty Shall be used only in case of direct threat to
water, which were not subjected to chemical processing harvest
1.9. Gelatin Shall be used only in case of direct threat to
harvest
1.10. Casein Shall be used only in case of direct threat to
harvest
1.11. Lecithin Shall be used only in case of direct threat to
harvest
1.12. Natural acids (e.g acetic) Shall be used only in case of direct threat to
harvest
1.13. Fermented products from aspergilli Shall be used only in case of direct threat to
harvest
1.14. Mushroom extract (Shiitake fungus) Shall be used only in case of direct threat to
harvest
1.15. Chlorella extract Shall be used only in case of direct threat to
harvest
1.16. Chitin nematicides of natural origin Shall be used only in case of direct threat to
harvest
1.17. Natural herbal preparations (except drugs based on tobacco) | Shall be used only in case of direct threat to
harvest
1.18. Beeswax Shall be used only in case of direct threat to
harvest
1.19. Sabadilla Shall be used only in case of direct threat to
harvest
2. Of mineral origin
2.1. Copper in the form of hydroxide, oxychloride (tribasic), sulfate, | The necessity to be used, purpose and

suboxide, Bordeaux and Burgundy fluid

dosage shall be confirmed in the
established manner. Can be applied as a
fungicide conditioned that the use of
preparations will not cause accumulation of
copper in soil above the established level.




2.2. Sulphur Shall be used only in case of direct threat to
harvest

2.3. Mineral powders (stone powder, silicates, bentonite) Shall be used only in case of direct threat to
harvest

2.4. Diatomaceous earth Shall be used only in case of direct threat to
harvest

2.5. Sodium silicate Shall be used only in case of direct threat to
harvest

2.6. Sodium bicarbonate Shall be used only in case of direct threat to
harvest

2.7. Potassium permanganate Shall be used only in case of direct threat to
harvest of fruit trees, grapes

2.8. Iron phosphate Shall be used as molluscicide

2.9. Burnt lime Shall be used this way to minimize

accumulation of copper in soil

2.10.  [Mineral oils (except oil) Shall be used only in case of direct threat to
harvest

2.11. Paraffin oil Shall be used only in case of direct threat to
harvest

2.12. [Silica sand

3. Microorganisms used for biological pest control

3.1 Preparations of Bacillius thuringiensis, granulosis virus, etc. Shall be used only in case of direct threat to
harvest

4, Other

4.1 Homeopathic and Ayurvedic drugs Shall be used only in case of direct threat to
harvest

4.2, Carbon dioxide and nitrogen Shall be used only in case of direct threat to
harvest

4.3. Potassium soap (soft soap)

4.4, Ethanol Shall be used only in case of direct threat to
harvest

4.5, Herbal and biodynamic preparations

4.6. Sterilized insect males Shall be used only in case of direct threat to
harvest

4.7, Predatory insects Shall be used only in case of direct threat to
harvest

4.8. Beeswax Shall be used only as substance in case of
tree chopping

5. Physical barriers

5.1 Processing by electromagnetic field Shall be used only in case of direct threat to
harvest

5.2. Sound Shall be used only in case of direct threat to
harvest

5.3. Steam as a sterilizing method Shall be used only in case of direct threat to
harvest

5.4. /Ammonium carbonate Shall be used only as a repellent for large
animals. No contact with soil or edible crops
is not allowed

5.5. Hydrogen peroxide Shall be used only in case of direct threat to
harvest

6. Traps

6.1 Mechanical Shall be used only in case of direct threat to

harvest




6.2.

Pheromones - only in traps and dispensers

Traps and / or dispensers shall prevent
release of substances used into the
environment and contact thereof with the
grown cultures. After completion of work
traps shall be collected and safely disposed
of

6.3. Sticky traps Shall be used only in case of direct threat to
harvest

6.4. Mineral oils (except oil) Shall be used only in case of direct threat to
harvest

6.5. Preparations based on metaldehyde, containing repellents for | Shall be used only in case of direct threat to

scaring away more highly organized animals, also used in the

traps

harvest

<*> Means for pests and plant diseases control shall undergo state registration in the Russian

Federation in the established manner.




Table 13

FOOD ADDITIVES, WHICH CAN BE USED IN PRODUCTION OF ORGANIC ANIMAL AND BEE

PRODUCTS

No. Name Field of Application

item

1 2 3

1. Vegetable carbon (E 153) For some types of cheeses in accordance with
SanPin 2.3.2.1293-03 <*>

2. Calcium carbonate (E 170) For dairy products, in accordance with SanPiN
2.3.2.1293-03. Shall not be used as colouring
agent

3. Lactic acid (E 270) For sausage casings, in accordance with
SanPiN 2.3.2.1293-03

4. Carbon dioxide (E 290) In accordance with SanPiN 2.3.2.1293-03

5. Lecithin (E 322), obtained without use of bleaching agents or | For dairy products, baby food based on milk,

organic solvents products based on fat, mayonnaise, in
accordance with SanPiN 2.3.2.1293-03

6. Sodium citrate (E 331) For sausages, egg white pasteurization, dairy
products, in accordance with SanPiN
2.3.2.1293-03

7. Agar (E 406) In accordance with SanPiN 2.3.2.1293-03

8. Carrageenan (E 407) For dairy products, in accordance with SanPiN
2.3.2.1293-03.

9. Carob gum (E 410) For dairy and meat products, in accordance
with SanPiN 2.3.2.1293-03.

10. Guar gum (E 412) For dairy products, canned meat, egg
products, in accordance with SanPiN
2.3.2.1293-03

11. Tragacanth gum (E 413) In accordance with SanPiN 2.3.2.1293-03

12. Gum arabic (E 414) For dairy products, products based on fat,

confectionery, in accordance with SanPiN
2.3.2.1293-03

13. Pectins (unmodified) (E 440) For dairy products, in accordance with SanPiN
2.3.2.1293-03.

14. Calcium chloride (E 509) For dairy products, in accordance with SanPiN
2.3.2.1293-03.

15. Argon (E 938) In accordance with SanPiN 2.3.2.1293-03

16. Nitrogen (E 941) In accordance with SanPiN 2.3.2.1293-03

17. Oxygen (E 948) In accordance with SanPiN 2.3.2.1293-03

<*> SanPiN 2.3.2.1293-03 "Hygienic Requirements for Use of Food Additives", registered by
Ministry of Justice of the RF on 02.06.2003, registration number 4613.




Table 14

PROCESSING AIDS, WHICH CAN BE USED FOR TREATMENT OF ORGANIC ANIMAL AND BEE

PRODUCTS

No. Name Special Application Terms

item

1 2 3

1. Calcium carbonate (E 170)

2. Calcium chloride (E 509) Used as thickening agent in cheese making to give

density

3. Kaolin To extract propolis

4, Lactic acid (E 270) For dairy products as thickening agent . To correct pH of

salt bath in cheese making

5. Calcium carbonate (E 500) For dairy products as neutralizing agent

Table 15
FEEDSTUFF, PRODUCED WITHOUT CHEMICAL SOLVENTS, MACRO-AND MICROELEMENTS,
VITAMINS, ALLOWED TO BE USED FOR PRODUCTION OF ORGANIC PRODUCTS

1. Cereals, grain, products of Oats in the form of grains, flakes, feed flour, bran; barley in the form of
processing thereof and by- grains, protein and feed flour; rice in the form of grains, chops, feed flour,
products germ press cake; millet sowing in the form of grains, rye in the form of grains,

feed flour and bran; sorghum in the form of grains; wheat in the form of
grains, feed flour , bran, gluten, germ; triticale in the form of grains; maize in
the form of grains, bran, feed flour, germ press cake and gluten; malt
sprouts; brewing grains.

2. Oil seeds, oilseeds products, Rapeseed, rapeseed press cake and rapeseed hulls; soybeans, heated by
products of processing thereof | steam, soybean press cake and hulls of soybeans, sunflower seeds and their
and by-products press cake, cotton seed and their press cake, flax seeds and their press

cake, sesame seed and press cake, palm kernel press cake, winter cress
seed press cake and winter cress seed hulls; pumpkin press cake; extracted
olive oil cake (through physical extraction of olives).

3. Grain legumes, products of Garbanzo in the form of seeds, seeds of French lentils; lathyrus in the form
processing thereof and by- of seeds subjected to appropriate heat treatment; peas in the form of seeds,
products feed flour, bran, horse beans in the form of seeds, feed flour, bran; broad

beans in the form of seeds, vetch and lupins in the form of seeds.

4. |Root crop, products of| Leached beet chips, sugar beet bagasse, potatoes, sweet potatoes in the
processing thereof and by-| form of tubers, cassava in the form of roots, potato pulp (by-product when
products receiving starch) potato starch, potato protein and sago.

5. Other seeds and fruits, products | Carob tree, carob tree pods and products thereof, pumpkin; citrus squeezing

and by-products

residues, apples, quinces, pears, peaches, figs, grapes and bagasse from
them; chestnut walnut press cake, hazelnut, cocoa husks and their press
cake; acorns.




Green and gross feedstuff

Alfalfa, grass meal from alfalfa, clover, grass meal from clover, green
feedstuff (obtained from forage plants), grass meal, hay, silage, straw of
grain and root vegetables for green feedstuff.

Other  plants, products oOf
processing thereof and by
products

Molasses only as a binder agent in animal compound feedstuff, flour made
from seaweed (obtained by drying and grinding of sea algae, followed by
washing for reduction of iodine content), extracts and flour of shredded
plants, vegetable protein extracts (only for feeding of young stock) spices,
herbs.

Milk and dairy products

Raw milk, dry milk, skimmed milk, dry skimmed milk, buttermilk, dried
buttermilk, whey, dry whey, dry whey partially sugar-free, whey protein
powder (extracted by physical treatment), dry casein and dry lactose.

Fish and other marine animals,
products of processing thereof
and by-products

Fish, fish oil and unrefined cod fat obtained by an enzyme method, soluble or
insoluble autolysates, hydrolysates and protolysates of parts of fish,
invertebrates and crustaceans, only for feeding of young stock, fishmeal.

10.

Feed materials of mineral origin

Sodium (crude sea salt, large rock salt, sodium sulphate, sodium carbonate,
sodium bicarbonate, sodium chloride).

Calcium (litotamnion and maerl, sinks of aquatic organisms, including bones
of cuttlefish, calcium carbonate, calcium lactate, calcium gluconate).
Phosphorus (sedimentary bone disubstituted acid calcium phosphate,
defluorinated disubstituted calcium phosphate, defluorinated
monosubstituted phosphate calcium, calcium-magnesium phosphate, calcium
- sodium phosphate).

Magnesium (magnesium oxide, magnesium sulfate, magnesium chloride,
magnesium carbonate, magnesium phosphate).

Sulfur (sodium sulfate).

11.

Microelements (the need to be
used shall be confirmed in the
established manner)

Iron: carbonate (ll), sulfate (1) monohydrate and / or heptahydrate, oxide (l11).
lodine: calcium iodate (anhydrous), calcium iodate, hexahydrate, potassium
iodide.

Cobalt: cobalt acid sulfate (II) monohydrate and / or heptahydrate, basic
cobalt acid sulfate (II) monohydrate.

Copper: oxide (ll), basic copper carbonate (Il) monohydrate, copper acid
sulfate (Il) pentahydrate.

Manganese: carbon (Il), oxide, sulfate (Il) mono-and / or tetrahydrate.

Zinc: carbon, oxide, sulfate, mono and / or heptahydrate,

Molybdenum: molybdate acid ammonium,

molybdate acid sodium.

Selenium: sodium selenate, sodium selenite.

12.

Vitamins, pro-vitamins and
chemically well-defined
substances with similar action

Vitamins, pro-vitamins and chemically well-defined substances similar effect
are allowed to be used. Preferably, they shall be received from materials
naturally contained in feedstuffs.

Synthetic vitamins identical to natural, intended only for monogastric animals.




VII. Sanitary-Epidemiological Requirements for Safety
and Nutrition Value of Specialised Food Products
for Sportsmen

(introduced by Amendments No. 14,
approved by Resolution No. 28 of Chief State Sanitary Inspector of the RF
dated 05.05.2009)

7.1. Food products of specified chemical composition, increased nutrition value and/or intended
effectiveness, consisting of a complex of food products or represented by their certain types, which have
a specific influence on the improvement of human adaptive capabilities to physical and emotional loads
and are intended for achievement of high sport results (hereinafter referred to as the specialised food
products for sportsmen) and their components (raw material) shall comply with the hygienic requirements
for safety and nutrition value established by these Sanitary Rules including safety parameters of the
provisions of Annex 1 and requirements established by technical regulations for certain types of food
products.

7.2. Vitamins and mineral salts shall be used in the forms specified in Annex 18 of these Sanitary
Rules.

7.3. The composition of raw material used for the production of specialised food products for
sportsmen as well as of ready food products may not include psychotropic, narcotic, toxic, strong, doping
substances and/or their metabolites, other prohibited substances which are on the list of WADA (the
World Anti-Doping Agency).

7.4. Food additives which do not negatively affect human health, specified in Annex 7 of these
Sanitary Rules, may be used when manufacturing specialised food products for sportsmen.

7.5. Food value criteria, content of proteins, fats and hydrocarbons provided for by Annex 2 and
Annex 17 of these Sanitary Rules shall be taken into account when manufacturing specialised food
products for sportsmen.

7.6. Specialised food products for sportsmen shall be sold in consumer packaging only.

7.7. Quality and safety requirements for specialised food products for sportsmen shall be complied
with when developing technical documents governing the issues of manufacturing and turnover of
foodstuff and confirmed by sanitary and epidemiological examination of such products to be carried out
according to the established procedure.

7.8. When carrying out expertise, research (tests) of specialised food products for sportsmen, their
declared effectiveness shall be additionally appraised as well as the lack of unfavourable by-reactions
shall be confirmed and special features of their use shall be detailed.

7.9. Specialised food products for sportsmen shall be allowed for manufacturing, storage,
transportation and sale after their state registration.

VIII. Hygienic Requirements for Safety
and Nutrition Value of Food Products Enriched
with Vitamins and Mineral Substances

(introduced by Amendments and Additions No. 22,
approved by Resolution No. 177 of Chief State Sanitary Inspector of the RF
dated 27.12.2010)

8.1. Basic Requirements for Enrichment of Food
Products with Micronutrients

8.1.1. Enrichment of food products by adding one or several vitamins, macro- and/or microelements
shall be performed pursuant to the requirements:

- food products of mass consumption used regularly and universally in every day alimentation of
adult population and children over 3 years as well as food products which undergone refinement and
other processing treatments which result in sufficient losses of vitamins and mineral substances shall be
enriched;

- those vitamins and mineral substances shall be used for enrichment, underconsumption and/or
deficit symptoms of which are actually detected among the population;

- the use of a more complex set of vitamins, macro- and/or microelements in enriching additives in
the form of premixes shall be allowed,;

- it shall be allowed to enrich products with vitamins and/or mineral substances regardless of the
fact whether they are present or not in the original product;



- the criteria for choice of a list of enriching micronutrients, their dosage and forms shall be safety
and effectiveness for the increase of ration food value;

- the number of vitamins and mineral substances additionally added into products enriched by them
shall be calculated with regard to their natural content in the original product or raw material used for its
manufacturing as well as losses during the manufacturing process or storage so that to ensure the
content of these vitamins and mineral substances within the whole storage life of the enriched product at
the level not less than the specified one;

- the choice of combination, forms, techniques and stages of addition of enriching additives shall be
made with regard to a possible chemical interaction between them and components of the enriched
product and shall ensure maximal safety during the manufacturing process and storage;

- enrichment of food products with vitamins and mineral substances shall not deteriorate their
consumer properties: decrease the content and absorbency of other food substances contained in them,
materially change organoleptic properties of food products, reduce their shelf life;

- enrichment of food products with vitamins and mineral substances shall not influence safety
indices:

- the ensured content of vitamins and mineral substances in products enriched by them shall be
specified on an individual packaging of such products;

- the effectiveness of addition of vitamins and/or mineral substances into new and specialised food
products for the purpose of their enrichment shall be confirmed by special studies proving their safety and
capability to improve the provision of vitamins and mineral substances added into the content of enriched
products to the organism and positively influence the state of health.

8.1.2. The following groups of food products shall be recommended for the enrichment with
vitamins and/or mineral substances:

- flour and bakery products,

- dairy products,

- alcohol-free beverage,

- juice products from fruits (including berries) and vegetables (juices, fruit and (or) vegetable
nectars, fruit and (or) vegetable juice drinks)

- fat-and-oil products (vegetable oils, margarines, spreads, mayonnaises, sauces),

- edible salt,

- grain products (ready breakfasts, extruded and ready for consumption products, macaroni
products and cereal instant products),

- food concentrates (kissels, instant beverages, instant dishes, instant porridge concentrates),

- protein products from grains of cereal, grain legumes and other crops, as well as food products
intended for certain population groups:

- baby food,

- dietary (curative and prophylactic) food products,

- functional food products,

- specialised food products including those with a specified chemical composition.

It is possible to enrich confectionery products (sugary and flour) and fruit and berries concentrates
with sugar with vitamins and / or mineral substances.

8.1.3. Products of mass consumption shall be enriched with vitamins and/or mineral substances
pursuant to the recommendations specified in Annex No. 19 of these sanitary rules.

8.1.4. The following products shall not be enriched with vitamins and mineral substances:

- food products which are not subject to engineering processing (fruits, vegetables, meat, poultry
meat, fish),

- fermented beverages as well as beverages with 1.2 % of alcohol content (excluding low-alcohol
tonic beverages into which minerals and mineral substances are added for another purpose).

8.2. Forms and List of Vitamins and Mineral Substances
Used for the Enrichment of Food Products

8.2.1. When manufacturing food products enriched with vitamins and mineral substances, there
shall be used the form of vitamins and mineral substances specified in Annex No. 18 and Annex No. 19 of
these sanitary rules. It is possible to use vitamin K2 (menaquinone) and calcium L-methylfolate to enrich
food products.

8.2.2. It is not allowed to enrich food products of mass consumption with natrium, choline, inositol,
carnitine, taurine, cuprum, manganese, molybdenum, chromium and selenium except for specialised food
products (for sportsmen, dietary (curative and and prophylactic) food products with a specified chemical
composition), functional food products and baby food as well as biologically active food additives.

8.2.3. When adding a set of micronutrients into enriched products, it is necessary to use food
enriching agents - vitamin, mineral or vitamin and mineral mixtures (premixes) - ready homogeneous
mixtures of food enriching agents (vitamins and/or mineral substances) manufactured based on the



carrying agent, which increases the accuracy of addition and ensures more uniform distribution of
vitamins and mineral substances in a product being enriched. The use of premixes makes it possible to
control the amount of added premix by the content of several micronutrients and, hence, to control the
content of other added vitamins and/or mineral substances in ready products added into the composition
thereof.

8.3. Specified Levels of Content of Vitamins and
Mineral Substances in Enriched Products

8.3.1. The product shall be considered enriched on condition that its averaged daily serve contains
from 15 % to 50 % of vitamins and/or mineral substances of the standard of human physiological need.
The mass (volume) of the averaged daily serve shall be established by Annex No. 20 of these sanitary
rules.

When enriching a food product, supplemental addition of an enriching agent shall be not less than
10 % of the standard of human physiological need.

For enriched high-energy food products (with the energy value of 350 kcal and more per 100 g), the
content of vitamins and mineral substances shall be equal from 15 % to 50 % of the standard of human
physiological need in terms of 100 kcal (1 standard food serve).

8.3.2. When manufacturing enriched food products, it is possible to increase the content of vitamins
in them with respect to the declared indicators but not more than by 70 per cent for vitamin C and not
more than by 50 per cent for other vitamins due to a natural reduction in the number of vitamins in
enriched food products when they are stored during their storage life.

8.3.3. The limits of permissible deviations of real content of vitamins and mineral substances in
enriched food products from the ensured one (specified on the label at marking) or the one stipulated by
the receipt shall amount to:

- +/- 20 % for vitamins C, B1, B2, B6, pantothenic acid, niacin and mineral substances of
magnesium, calcium, phosphorus, iron, zink;

- +/- 30 % for vitamins A, D, E, B12, folic acid, biotin and mineral substance of iodine;

- +/- 38 % for the mineral substance of iodine in iodine-treated salt.

8.4. Special Requirements for Food Products Enriched with
Vitamins and Mineral Substances

8.4.1. The developer of enriched food products and (or) their manufacturer shall be obliged to
include additionally an ensured content of vitamins and/or mineral substances by the end of storage life
into regulatory and technical documentation as well as requirements for their packaging and marking,
storage lives and quality and safety control methods.

8.4.2. The control of content of vitamins and mineral substances in enriched food products when
enriching additives in the form of vitamins and/or vitamin and mineral premixes are added can be
performed by the content of several components comprising the content of enriching agents; the
manufacturer shall be responsible for the compliance of the number of vitamins and/or mineral
substances with the one ensured in the regulatory and technical documentation.

8.4.3. Enriched food products shall be produced according to regulatory and technical
documentation and shall comply with technical regulations on each type of products; in case there are no
such documents, they shall comply with sanitary rules and regulations of the Russian Federation in the
sphere of ensuring its quality and safety and shall be confirmed by the declaration of compliance.

8. 4. 4. Enriched food products imported into the territory of the Russian Federation shall comply
with the legislation of the Russian Federation in the sphere of food product safety and requirements of
these sanitary rules.

8. 4. 5. The specified content of vitamins and mineral substances in enriched food products shall be
controlled by the manufacturer.

8. 4. 6. Packaging of enriched food products shall ensure their quality and safety at all stages of
products turnover.

The manufacturer of enriched food products shall release them packed and marked according to
the Russian Federation legislation and requirements of these sanitary rules, regulatory and technical
documentation.

8.5. Requirements for Information at Marking of Food
Products Enriched with Vitamins and Mineral Substances

8.5.1. Food products enriched with vitamins and mineral substances shall be accompanied by
information for consumers which conforms to the requirements of the Russian Federation legislation.



8.5.2. There shall be a word 'enriched' on the consumer packaging of enriched products in the
name of such products or close to it. In addition, there shall be names of vitamins and/or mineral
substances added into the content of such products, their ensured content by the end of storage life of
the food product in mg per 100 g (ml) or averaged daily serve of the product as well as the content of the
standard of human physiological need for such food substances expressed in per cent and
recommendations for use or special features of use of such products, in case they are established.

8.5.3. The use of vitamins (C, E, beta-carotene) as food additives, namely, antioxidants, vitamin B2,
beta-carotene and other carotinoids as colouring agents shall not be considered as the ground for
specifying the following on the consumer packaging of the product: 'With vitamin...".

8.5.4. Information for consumers about the content of vitamins and/or mineral substances shalll be
specicfied on each unit of consumer packaging of enriched food products, on each unit of multi-unit
packaging and on each unit of transportation packaging.



Annex 1

to SanPin 2.3.2.1078-01, approved by

Resolution No. 36 of Ch

ief State

Sanitary Inspector of the RF dated
November 14, 2001

1. HYGIENIC REQUIREMENTS FOR SAFETY AND NUTRITION VALUE OF FOOD
PRODUCTS

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of
Chief State Sanitary Inspector of the RF dated 15.04.2003

No. 9, approved by Resolution No. 30 of Chief State Sanitary Inspector of the RF dated
23.05.2008,

No. 10, approved by Resolution No. 43 of Chief State Sanitary Inspector of the RF
dated 16.07.2008,

Amendments No.11, approved by Resolution No. 56 of Chief State Sanitary Inspector
of the RF dated 01.10.2008

Amendment No. 16, approved by Resolution No. 6 of Chief State Sanitary Inspector of
the RF dated 27.01.2010,

Amendments and Additions No. 18, approved by Resolution No. 71
of Chief State Sanitary Inspector of the RF dated 28.06.2010,

Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State
Sanitary Inspector of the RF dated 27.12.2010

Amendment No. 24, approved by Resolution No. 79 of Chief State Sanitary Inspector of
the RF dated 01.06.2011)

1.1. Meat and Meat Products; Poultry, Eggs and Products of their Processing

I ndex, G oup of I ndicators Perm ssi bl e Levels, Not e
Product s nmg/ kg, not nore than
1 2 3 4
1.1.1. Meat, Toxi c el enents:
i ncluding sem - |l ead
manuf act ur ed 0.5
products, ar seni c 0.1
st eaned, cadni um 0. 05
chill ed, mer cury 0. 03
slightly frozen, |[Antibiotics (except for wild animals) <*>:
frozen (all | aevonycetin 0.01 Expi ring on 01.01.2012.
types of (chl or anpheni col )
butchers, trade 0. 0003 Shal | beconme effective
and wild since 01.01.2012.
ani nal s), tetracycline 0.01
i ncl udi ng: gr oup
bacitracin 0. 02
(as amended by Amendnent No. 24, approved by Resolution No. 79 of Chief State
Sanitary Inspector of the RF dated 01.06.2011)
Pesticides <**>:
Hexachl or ocycl ohe
xane 0.1
(al pha-, beta-,
ganme- i soners)
DDT and its - 0.1
net abol i tes.
Radi onucl i des: 200 (Bq/ kg) Bonel ess neat
caesi um - 137 300 t he sanme, bonel ess
veni son, bonel ess neat
of wild aninals
(as amended by Amendnents and Additions No. 18, approved by Resolution No. 71
of Chief State Sanitary |nspector of the RF dated 28.06.2010)
Di OXi NS <****>: 0. 000003 beef, nutton (in termns
of fat)
0. 000001 pork (in terms of fat)
(as amended by Amendnents and Additions No. 10, approved by Resolution No. 43

of Chi ef

State Sanitary |Inspector of the RF dated 16.07.2008)




(i ntroduced by Amen

dnents and

Addi tions No

M cr obi ol ogi cal indicators:
I ndex, group of QVAFANM |Mass of Yeast |Moul ds, Not e
product s CFU g, not |products (Q) , CFU g,
more than |in which the |CFU g| not
i ndicator is | not nor e
not al |l oned more | than
Col i f or |Pat ho| t han
m geni c
bacteri |bacte
a ria,
(colifolinclu
r ms) di ng
Sal no
nella
1 2 3 4 5 6 7
1.1.1.1. sanpl e collection from
Meat (all types of t he deep | ayers
but chers):
- steamed nmeat in |10 1.0 25 L. nonocytogenes in 25 g
car cases, half are not all owed
car casses, quarter
car casses,
j unctures
- slightly frozen [1 x 1E3 0.1 25 - - t he same
meat in carcases,
hal f carcasses,
guarter carcasses
j unctures
(as amended by Amendnents and Additions No. 9, approved by Resolution No. 30 of
Chief State Sanitary |Inspector of the RF dated 23.05.2008)
- chilled meat in 3 0.1 25 L. nonocytogenes in 25 g
car cases, half 1 x 10 are not all owed. For pro-
car casses, quarter ducts with the shelf life
car casses, of not nore than 7 days
j unctures bacteria of the genus

Proteus in 0.1 g are not
al | oned. For production
of baby food, dietary
(curative and

prophyl actic) food
products bacteria of the
genus Proteus in 1.0 g
are not all owed

9, approved by Resol ution No. 30 of

but cher deboni ng

Chief State Sanitary |Inspector of the RF dated 23.05.2008)

- chilled neat in W4 0. 01 25 1x 3 L. monocytogenes in 25 g
j unct ur es(bonel ess I x 10 10 are not all owed.

or wi th bone), Sul fite-reducing

vacuum packed or clostridia in 0.01 g are
in nodi fied gas not al | owed

at nosphere

(i ntroduced by Amendnents and Additions No. 9, approved by Resolution No. 30 of
Chi ef State Sanitary |Inspector of the RF dated 23.05.2008)

1.1.1.2. 1 x 14 0.01 25 - - L. nonocytogenes in 25 g
Frozen neat of are not all owed

but chers:

- in carcases,

hal f carcasses,

guarter carcasses

j unctures

- Wth bone, 5 x 1E5 0.001 |25 t he sane

bonel ess, trimed

nmeat bl ocks

- nmeat mass after [5 x 1E6 0. 0001 |25 t he sane

sanpl e preparation




wi t hout fl ane cl eani ng of
t he surface

1.1.1.3.

Bonel ess neat

sem - manuf act ur ed

products (chill ed,

slightly frozen,

frozen), including

mar i nat ed:

- | arge-sized 5 x 1ES 0.001 |25 L. nmonocytogenes in 25 g
are not al |l owed

- small -sized 1 x 1E6 0.001 |25 - - t he sane

1.1.1.4.

Chopped neat semi -

manuf act ur ed

products (chill ed,

frozen):

- forned, 5 x 1E6 0. 0001 |25 - 500 <*>|L. nonocytogenes in 25 g

i ncl udi ng bread- are not all owed;

cr unbed <*> for semn -nmanufactured
products with the shelf
life of nore than 1 nonth

- Sem - 2 x 1E6 0. 0001 (25 500 <*>|_. nonocyt ogenes in 25 g

manuf act ur ed are not all owed;

products in dough <*> for sem - manufactured

coat i ng, products with the shelf

st uf fed (cabbage life of nmore than 1 nonth

rolls,

mar r ows) ,

chopped neat

cont ai ni ng seni -

manuf act ur ed

product s

(as amended by Amendnents and Additions No. 18, approved by Resolution No. 71 of

Chief State Sanitary Inspector of the RF dated 28.06.2010)

- mnced beef, 5 x 1E6 0. 0001 |25 L. nonocytogenes in 25 g

pork, from nmeat of are not all owed

ot her butchers

1.1.1.5. 5 x 1E6 0. 0001 |25 - - L. nmonocytogenes in 25 g

Meat - bone seni - are not all owed

manuf act ur ed

products (I arge-

si zed, chops,

smal | - si zed)




I ndex, Group of I ndicators Permi ssi bl e Level s, Not e
Product s nmg/ kg, not nore than
1 2 3 4
1.1.2. Toxi c el enents:
Chilled, frozen
offal of . | ead 0.6
butchers (liver, .
Ki d h 1.0 ki dneys
: peys, ONgUe€, lar seni ¢ 1.0
brains, heart), .
. cadm um 0.3
pork skin, .
i i bl 00d 1.0 ki dneys
a hnEn zry O? nmer cury 0.1
an prolucts 0 0.2 ki dneys
processi ng
t her eof Ant i bi otics, according to Cl ause
pestici des and 1.1.1
r adi onucl i des
Di oxi ns <****>: 0. 000006 liver and its

(as amended by Amendnents and Additions No

10,

products (in
terms of fat)

approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

M crobi ol ogi cal indicators:
I ndex, group of |QVAFANM Mass of products Moul ds, Not e
products CFU/ g, not ((g) in which the |CFU g not
nmore than |indicator is not nore t han
al | oned
Col i f |Sul fit |Pat hog
orm |e- eni c,
bact e|reduci |i ncl ud
ria |ng i ng
(coli |cl ostr |sal non
fornsjidia lla
)

1 2 3 4 5 6 7

1.1.2.1. 25 sampl e

Chilled, frozen, preparation

frozen in bl ocks with flame

of fal of cl eani ng of the

s| aught er frozen bl ocks;

cattle, pork L. nonocyt o-

skin genes in 25 g
are not all owed

1.1.2.2. 5 x 1E5 0.1 |1.0 25 - S. aureus in 1

Al i mentary bl ood g are not
al | oned

1.1.2.3.

Product s

of bl ood

pr ocessi ng:

- food albumin 2.5 x 1E4 0.1 |1.0 25 S. aureus and
Proteus in 1 g
are not all owed

- dry 5 x 1E4 0.1 1.0 25

concentrate of

bl ood pl asna

(serum




I ndex, Group of I ndicators Permi ssi bl e Level s, Not e
Product s nmg/ kg, not nore than

1 2 3 4

1.1.3. See Section "G ly Raw Material and Fat Products",

Beef, pork, Cl ause 1.7.4

mutt on, and Di oXi NS <****>: 0. 000003 beef, mutton (in

ot her butchers terns of fat)

raw tal |l ow 0. 000001 pork (in terns

(chilled, of fat)

frozen), salted

pork fat and
product s t her eof

(as amended by Amendnents and Additions No.

10,

approved by Resol ution

No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

1.1.4.

Sausage products
<***> products
frommeet of all
but chers,

cul i nary
products from
nmeat

(as anmended by Amendnents and Additions No.

Toxi c el enents:

| ead

ar seni c 0.5

cadm um 0.1

mer cury 0. 05

0. 03

Benz(a) pyrene 0. 001 f or snoked
product s

Anti .b' .0“ cs, according to Cl ause

pesti ci des and 111

radi onucl i des

Ni t rosanmi nes: Sum f or snoked

of N- 0. 002 product s

Ni t r osodi met hyl am|0. 004

i ne and N

Ni t rosodi et hyl ami

ne

Di oxi ns <****>: 0. 000003 from beef,
mutton (in terns
of fat)

0. 000001 frompork (in

10,

terms of fat)

approved by Resol ution

No. 43 of Chief State Sanitary |nspector of the RF dated 16.07.2008)




M cr obi ol ogi ca

i ndi cators:

I ndex, group of QVAFANM Mass of products (g) in Not e
products CFU g, not |which the indicator is not
nmore than |al | owed

Col i f |Sul fit |S. aur |Pat hogen

orm |e- eus ic,

bact e |r educi i ncl udin

ria |ng g

(coli |cl ostr sal nonel

fornms|i dia I a

)
1 2 3 4 5 6 7
1.1.4.1. 0.1 10.01 1.0 |25 E. coli - in1
Sausages and g are not
products from al | owed; L.
but chers neat, raw nonocyt ogenes
snmoked and raw in 25 g are not
cured, including al | oned
cut and vacuum
packaged
1.1.4.2. - 1.0 [0.01 (1.0 |25 L.
Sem - smoked and nonocyt ogenes
cooked and snoked in 25 g are not
sausages al | oned
1.1.4. 3. 1.0 0.1 1.0 [25 L.
Cooked and snoked nonocyt ogenes
and sem - snoked in 25 g are not
sausages the shelf al | oned
Iife of which
exceeds 5 days,
i ncl udi ng cut and
vacuum packaged
in nodified
at nospher e
1.1.4. 4. 1 x 1E3 1.0 [0.01 [1.0 25 L. nmonocyt o-
Cooked sausage genes in 25 g
product s are not all owed
(sausages, sausage i n sausage
rolls, rolls and
frankfurters, neat frankfurters
| oaves) - of the
best and first
cat egory, w thout
a category
(as amended by Amendnents and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |nspector of the RF dated 28.06.2010)
- of the second 2.5 x 1g3 |1.0O [0.01 1.0 25 L.
and third category nonocyt ogenes

in 25 g are not
al | owed

(as amended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary Inspector of the RF dated 15.04. 2003,

Amrendnent s and Add

State Sanitary Inspector of the RF dated 28.06.2010)

1.1.4.5.

Cooked sausages
with addition of
preserving agents,
i ncl udi ng

del i cat essen

(as amended by Amen
No. 71 of Chief Sta

1.1.4.6.
Cooked sausages
the shelf life of

tions No.

1 x 1E3 1.0 0.1 1.0
dnents and Additions No. 18,
te Sanitary |nspector of the
1 x 1E3 1.0 0.1 1.0
<* >

25

approved
RF dat ed

25

18, approved by Resolution No. 71 of Chief

L.

nonocyt ogenes
in 25 g are not
al | owed

by Resol ution
28. 06. 2010)

L.
monocyt ogenes

in 25 g are not




whi ch exceeds 5
days, cut and
vacuum packaged
in nodified

at nosphere

(as amended by Amen
No. 71 of Chief Sta

1.1.4.7.

Cooked neat
products: ganmon,
pork and beef
rolls, pressed
beef and pork,

ham bacon,
pressed neat of
pork heads, mutton
ina form

(as amended by Anmendnents and Additions No

dnents and
te Sanitary

1 x 1E3

Addi ti

1.0

0.1

ons No
I nspector of the

18,

18,

No. 71 of Chief State Sanitary Inspector of the

1.1.4.8.

Snoked and cooked
meat products: -
ganmons, rolls,
dai sy, brisket,
neck, pork cured
fillet and in
coating

(as amended by Amendnents and Additions No
No. 71 of Chief State Sanitary |nspector of

- cheek neat
(whi skers),
shank

fore

(as amended by Amendnents and Additions No
No. 71 of Chief State Sanitary |nspector of

1.1.4.9.

Snmoked and baked,
baked neat
product s

(as anmended by Amendnents and Additions No
No. 71 of Chief State Sanitary |nspector of

1.1.4.10. Cooked,
baked, cooked and
baked products the
shelf life of

whi ch exceeds 5
days, including
cut and vacuum
packaged, in
nodi fi ed

at nosphere

(as anmended by Amendnents and Additions No

1 x 1E3

1 x 1E3

1 x 1E3

1 x 1E3
<* >

1.0

1.0

1.0

1.0

0.1

0.01

0.1

0.1

18,
t he

18,
t he

18,
t he

1.0

18,

approved
RF dat ed

25

approved
RF dat ed

25

approved
RF dat ed

25

approved
RF dat ed

25

approved
RF dat ed

25

approved

No. 71 of Chief State Sanitary |Inspector of the RF dated

1.1.4.11. Meat
ready-t o- eat
meal s, qui ck-
frozen:

- from neat chops
of all types of
but cher neat
(w t hout sauces),
fried, boiled

1 x 1E4

0. 01

0.1

25

al | owed

by Resol ution
28. 06. 2010)

L.

nonocyt ogenes
in 25 g are not
al | oned

by Resol ution
28. 06. 2010)

L.

nonocyt ogenes
in 25 g are not
al | owed

by Resol ution
28. 06. 2010)

L.

nonocyt ogenes
in 25 g are not
al | owed

by Resol ution
28. 06. 2010)

L.

nonocyt ogenes
in 25 g are not
al | owed

by Resol ution
28. 06. 2010)

L.

nonocyt ogenes
in 25 g are not
al | owed

by Resol ution
28. 06. 2010)

L.

nonocyt ogenes
in 25 g are not
al | owed




(as amended by Amendnents and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |nspector of the RF dated 28.06.2010)

- from chopped 2 x 1E4 0.01 0.1 25 L.

meat with sauces; nonocyt ogenes
pancakes with in 25 g are not
stuffing from nmeat al | oned

and by- products,

et c.

(as amended by Amendnents and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |nspector of the RF dated 28. 06.2010)

I ndex, Group of I ndicators Permissi bl e Levels, Not e
Product s ng/ kg, not nore
1 2 3 4
1.1.5. Meat Toxic el ements: [according to Cl ause
products with 1.1.2

t he use of by-
products (pates,
liver sausages,
headcheese,
broth jelly,
etc.) and bl ood.
Cooked products
with the use of

by- product s, Benz(a) pyrene and [according to C ause
bl OOd, chilled ni trosam nes 1.1. 4
and frozen (meat S :
| oaves, sausage, Anti biotics, according to Cl ause
broth jellies, pesti ci des and 1.1.1
liver sausage, radi onucl i des
gal anti ne) _ i
Di oxi ns according to Cl ause
<> 1.1.2

(as anmended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary |Inspector of the RF dated 15.04.2003, No.
10, approved by Resolution No. 43 of Chief State Sanitary |nspector of
the RF dated 16.07.2008)




M cr obi ol ogi ca

i ndi cators:

I ndex, group of QVAFANM Mass of products (g) in Not e
product s CFU g, not |which the indicator is not
nore than [al | owed
Col i f [Sul fit [S. aureu |Pat hoge
orm e- S ni c,
bact e |r educi i ncl udi
ria -|ng ng
(coli |cl ostr sal none
forns|idi a I'la
1 2 3 4 5 6 7
1.1.5.1. 2 x 1E3 1.0 1[0.01 <*> |25 <*> for pro-
Bl ood sausages ducts, the
shel f |ife of
whi ch exceeds 2
days: S. aureus
in 1.0 g is not
al | owed;
sul fite-
reduci ng
clostridia in
0.1 g are not
al | oned
1.1.5. 2. 2 x 1E3 1.0 0.1 - <*> 25 <* >
Headcheese, S. aureus in
sal ceson 1.0 g are not
al | oned
(as anended by Amendnents and Additions No. 18, approved by Resol ution

No. 71 of Chief State Sanitary Inspector of the RF dated 28.06.2010)

1.1.5. 3. 2 x 1E3 1.0 [0.01 | <*> 25 <*> for

Li ver sausage products, the
shel f life of
whi ch exceeds 2
days:
S. aureus in
1.0 g are not
al | owed;
sulfite-
reduci ng
clostridia in
0.1 g are not -
al | oned

1.1.5. 4. 1 x 1E3 1.0 (0.1 0.1 <*> 25 <*> for

Pates fromliver products, the

and (or) neat, shel f life of

including in whi ch exceeds 2

coati ngs days:

S. aureus in
1.0 g are not
al | owed; L.
nonocyt ogenes
in 25 g are not
al | oned

(as amended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)




1.1.5.5. 2 x 1E3 0.1 (0.1 0.1 25 t he sane

Jel l'i ed neat
products (broth
iellies, aspic,
gal antines, etc.)




I ndex, Group of I ndicators Permi ssi bl e Level s, Not e
Product s nmg/ kg, not nore
1 2 3 4
1.1.6. Toxi c el ements:
Canned neat, | ead
nmeat and cereal 0.5
PR 1.0 for canned food
in assenbled tin
cont ai ner
ar seni c 0.1
cadm um 0. 05
0.1 for canned food
in assenbled tin
cont ai ner
mer cury 0. 03
st annum 200. 0 for canned food
in assenbled tin
cont ai ner
chrone 0.5 for canned food
in assenbled tin
cont ai ner
Pesticides <**> [0.1
Hexachl or ocycl ohe
xane
(al pha-, beta-,
ganme- i soners)
DDT and its 0.1
net abol i t es
Ni t r osani nes:
Sum of N- 0.002 <*> <*> for canned
Ni t rosodi et hyl am food with the
i ne and N use of sodi um
Ni trosodi et hyl am nitrite
ne
Nitrates 200 nmeat and cerea

(as anmended by Anmendnents and Additions No

wi th veget abl es

Radi onucl i des

according to Cl ause
1.1.1

Di oxi ns

<****>:

according to Cl ause

1.1.1
10,

approved by Resol ution

No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

M cr obi ol ogi ca

i ndi cators:

| ndex,
Product s

G oup of

1.1.6.1.
Past euri
canned f

- from beef and

por k

zed
ood:

- chopped and

Lyubi t el
ham

skaya

Shal

t hese Sanitary Ru

satisfy requirements for industria
canned food of group "D' in accordance with Annex 8 to

es

sterility for

1.1.6.2.
Steriliz

canned food from
pork,

beef ,

ed

hor se neat,

etc.:

- natur
- with
veget abl
gar ni sh

a
cereal ,
e

Shal

these Sanitary Ru

satisfy requirements for industria
canned food of group "A" in accordance with Annex 8 to

es

sterility for




I ndex, Group of |Indicators Permissible Levels, |[Note
Product s mg/ kg, not nore
1 2 3 4
1.1.7. Toxi c el ements:
Canned food from
by- products, | ead 0.6
including pate 1.0 for canned food
canned food in assembled tin
(fromall types cont ai ner
of butcher and |3,senic 1.0
fur-bearing cadni um 0.3
ani mal s) 0.6 ki dneys
mer cury 0.1
0.2 ki dneys
st annum 200. 0 for canned food
in assenbled tin
cont ai ner
Chr one 0.5 for canned food
in chroned
cont ai ners
Ni t rosami nes: Sum|0. 002

(as anmended by Amendnents and Additions No.

of N-

Ni t rosodi et hyl am
i ne and N

Ni t rosodi et hyl am
ne

Ant i biotics,
pesti ci des and
r adi onucl i des

according to Cl ause
1.1.1

M cr obi ol ogi cal Sterilized canned food shall satisfy

i ndi cators: requi rements for industrial sterility
for canned food of group "A" in
accordance with Annex 8 to these
Sanitary Rul es

Di oxi ns according to Cl ause

S 1.1.2

10,

approved by Resol ution

No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

1.1.8.

Meat of

subl i mati on
dryi ng and heat
dehydration

Toxi c el enents

according to Cl ause
1.1.1

in terns of

ori gi nal product
subj ect to
content of dry
substances in it
and fi nal

pr oduct

Ni t r osani nes:
of N

Ni t rosodi et hyl am
i ne and N

Ni t rosodi et hyl am
ne

sum

0. 002

Ant i biotics,
pesti ci des and
radi onucl i des

according to Cl ause
1.1.1




Di oxi ns according to Cl ause
<K xR K S 1.1.1

(as anended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary |Inspector of the RF dated 15.04.2003, No
10, approved by Resolution No. 43 of Chief State Sanitary |nspector of
the RF dated 16.07.2008)

M crobi ol ogi cal indicators:

I ndex, group of |QVAFAnNM [Mass of products (g) |Moulds, Not e
products CFU g, in which the indicator|CFU g
not more [is not allowed not nore
t han t han
Col i f or m|Pat hogeni ¢
bact eri a fi ncl udi ng
— sal nonel | a
(colifor
ns)
1.1.8.1. 2.5 x 14 [1.0 25 100
Dry food
concentrat es
from nmeat or by-
product s
I ndex, Group of | ndicators Permi ssi bl e Levels, |Note
Product s nmg/ kg, not nore
1 2 3 4
1.1.9. Toxi c el ements:
Poul try, | ead
i ncl udi ng semi - 0.5
manuf act ur ed ar seni c 0.1
products, cadni um 0. 05
chilled, frozen |mercury 0. 03
(all types of Ant i bi otics (except for wild birds) <*>
poultry for | aevonycetin 0.01 Expi ri ng on
sl aughter, wld |(chloranmphenicol) 01.01.2012.
fow ) 0. 0003 Shal | becone
ef fective since
01.01. 2012
tetracycline 0. 01
gr oup
bacitracin 0. 02

(as amended by Amendnent No. 24, approved by Resolution No. 79 of Chief
State Sanitary Inspector of the RF dated 01.06.2011)

Pestici des <**>:
Hexachl or ocycl ohe [0. 1
xane

(al pha-, beta-,
ganmma- i soners),

DDT and its 0.1

met abol i tes

Di oxi ns 0. 000002 poultry (in
<K E S terms of fat)

(as anended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003, No
10, approved by Resolution No. 43 of Chief State Sanitary |Inspector of
the RF dated 16.07.2008, No. 18, approved by Resolution No. 71 of Chief
State Sanitary |Inspector of the RF dated 28.06.2010)




M cr obi ol ogi cal indicators:
I ndex, group of QVAFANM Mass of products (g) in [Note
product s CFU g, not |which the indicator is
nore than not al | owed

Col i form Pat hogeni ¢

bacteria — i ncl udi ng

(coliforns) |sal nonella
1 2 3 4 5
1.1.9.1. Sanpl e coll ection
Poul try carcass fromthe deep | ayers
and meat of muscl es
- chilled 1 x 1E4 25 L. nonocytogenes in

25 g are not all owed
- frozen 1 x 1E5 25 L. nonocytogenes in
25 g are not all owed

- packaged, 5 x 1E5 25 t he same
chilled, slightly
frozen, frozen
1.1.9.2.
Nat ural semi -
manuf act ur ed
products from
poultry meat:
- sludge and bone, |1 x 1E5 25 L. monocytogenes in
bonel ess wi t hout 25 g are not all owed
coating
- sludge and bone, [1 x 1E6 25 t he same
bonel ess with
coating, with
spi ces, sauce
mar i nat ed
- | unp bonel ess 1 x 1E6 25 t he same
meat in bl ocks

(as amended by Amendnents and Additions No. 2, approved by Resol ution No. 41
of Chief State Sanitary Inspector of the RF dated 15.04.2003)

1.1.9.3.

Chopped semni -
manuf act ur ed
products from

poul try neat
(chilled, slightly
frozen, frozen):

- in dough
coat i ng,

- in natura
coating, including
kupaty

- in coating and
Wit hout it

1E6 0. 0001

1E6

1E6

25

25

25

L. nonocytogenes in

25 g are not all owed
t he same

t he sane

1.1.9. 4.
Mechani cal |y
separated poultry
nmeat, bone

resi due, chilled,
frozen in bl ocks,
frozen sem -
manuf act ured bone
products.

1E6

25

L. nonocytogenes in
25 g are not all owed

1.1.9.5.
Poul try skin

1 x 1E6

25

t he sane




I ndex, group of |l ndicators Permissible Levels, [Note
product s nmg/ kg, not nore
1.1.10. . [Toxic el enents:
Poultry offal, | ead
semi - ) (1Jg
manuf act ured arsent c :
products from  [ca&dmium 0.3
t hem mer cury 0.1
Ant i bi otics, according to Cl ause

(as

pesti ci des

1.1.9

Di oxi ns
<****>:

anended by Anendnents and Additions No.

0. 000006

poultry liver
(in terms of
fat)

10,

approved by Resol ution

No. 43 of Chief State Sanitary |nspector of the RF dated 16.07.2008, No.

18,

t he RF dated 28.06.2010)

approved by Resolution No. 71 of Chief State Sanitary |nspector of

M cr obi ol ogi cal indicators:
I ndex, group of QVAFANM Mass of products (g) in Not e
products CFU g, not |which the indicator is not
nmore than |al | owed

Col i form Pat hogeni ¢

bacteria — i ncl udi ng

(coliforms) |sal nonella
1.1.10.1. Poultry |1 x 1E6 - 25 L.
of fal, sem - nmonocyt ogenes
manuf act ur ed in 25 g are not
products fromthem al | oned




I ndex, Group of |l ndicators Permi ssi bl e Levels, [Note
Pr oduct s ng/ kg, not nore
1 2 3 4
1.1.11. Toxi c el enents:
Sausage Lead
products, snoked Arseni ¢ 8 ?
products, Cadmi um 0. 05
cul i nary ) Mer cury 0. 03
products with Benz(a) pyr ene 0. 001 for smoked
t he use of
poul try . product s
Ni t rosami nes: Sum|0. 002 for snoked
of N 0. 004 pr oduct s
Ni t rosodi et hyl am
i ne and N
Ni t rosodi et hyl ami
ne
Ant i bioti cs, according to Cl ause
pesti ci des 1.1.9
Di oxi ns according to Cl ause
<H xR K S 1.1.9

(as anmended by Amendnents and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008, No.
18, approved by Resolution No. 71 of Chief State Sanitary |nspector of

t he RF dated 28.06.2010)

M crobi ol ogi cal indicators:

I ndex, group of |QVAFANM Mass of products (g) in Not e
products CFU/ g, not |which the indicator is not
nmore than |[al | owed
Col i f [Sul fit |S. Pat hogeni
orm |e- au- |c,
bact e|reduci |reusl|i ncl udi ng
ria -|ng sal no-
(coli |cl ostr nel | a
forms|idia
)
1 2 3 4 5 6 7
1.1.11.1. 0.1 [0.01 (1.0 |25 E. coli - in
Sausage 1.0 g are not
product s al | owed; L.
raw cur ed, nonocyt ogenes
raw snoked in 25 g are not
al | oned
1.1.11.2. Sausage 0.1 (0.1 1.0 |25 E. coli - in
products, raw 1.0 g are not
cured, raw snoked, al | owed; L.
cut and vacuum nonocyt ogenes
packaged, in in 25 g are not
nodi fi ed al | owed
at nosphere
1.1.11.3. Semi - - 1.0 [0.01 1.0 |25
snmoked sausage
product s
- cut and vacuum 1.0 [0.1 1.0 25
packaged, in




nodi fi ed
at nospher e

1.1.11.4. Cooked 1 x 1E3 0.1 1.0 |25 L. nonocyt o-

sausage products genes in 25 g

(sausages, neat are not all owed

| oaves, sausage for sausage

rolls, rolls and

frankfurters, neat frankfurters

rolls, ham etc.)

1.1.11.5. Cooked [ 0.1 1.0 25

and snoked

sausages

1.1.11.6. Poultry [1 x 1E3 0.1 1.0 25

car casses and

parts thereof and

baked, cooked and

snmoked, snoked

pr oduct s

1.1.11.7. Poultry [1 x 1E3 0.1 1.0 25 E. coli in 1.0

car casses and g are not

parts thereof and al | oned L.

raw snoked and raw nonocyt ogenes

cured products in 25 g are not
al | owed

1.1.11.8. Culinary 1 x 1E3 0.1 1.0 25

products from

chopped neat

1.1.11.9. Ready- 1 x 1E4 1.0 25 Ent er ococcus

t o- eat qui ck-- not nmore than 1

frozen neals from x 1E3 CFU/ g

poultry: - fried,

boi | ed

- from chopped 2 x 1E4 - 1.0 |25 t he sane

meat with sauces
and/ or garnish

(as amended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary |Inspector of the RF dated 15.04.2003)

I ndex, Group of |l ndicators Permi ssi bl e Levels, [Note
Pr oduct s mg/ kg, not nore

1 2 3 4
1.1.12. Toxic el ements according to C ause

Meat products
with the use of

1.1.10

according to Cl ause
1.1.4

according to Cl ause
1.1.9

poultry by-
products, skin |Benz(a)pyrene and
(pates, liver ni t rosani nes
sausages, etc.)

Ant i bi otics,

pesti ci des

Di oxi ns

<*~k*~k>:

according to Cl ause
1.1.10

(as amended by Amendnents and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008, No.
18, approved by Resolution No. 71 of Chief State Sanitary |nspector of
the RF dated 28.06.2010)




Ni t rosodi met hyl am
ine and N
Ni t rosodi et hyl am

M cr obi ol ogi cal indicators:
I ndex, group of QVAFANM Mass of products (g) in Not e
product s CFU g, not |which the indicator is not
nore than [al | owed
Col i f [Sul fit [S. au|Pat hogeni
orm |e- reusic,
bact e |r educi i ncl udi ng
ria -|ng sal nonel |
(coli [cl o- a
fornms|stri-
di a
1 2 3 4 5 6 7
1.1.12.1. Pates 2 x 1E3 1.0 0.1 1.0 25 L.
frompoultry, nonocyt ogenes
i ncl udi ng the ones in 25 g are not
produced with the al | oned
use of giblets
1.1.12.2. Pates 5 x 1E3 1.0 0.1 0.1 25 L.
frompoultry liver nonocyt ogenes
in 25 g are not
al | oned
1.1.12.3. Jellied [2 x 1E3 1.0 0.1 1.0 |25
products from
poul try:
headcheese, broth
jelly,
gal antine, etc.,
i ncl udi ng nade
di shes with the
use of neat of
but cher ani nal s
1.1.12.4. Liver 5 x 1E3 1.0 0.1 1.0 |25
sausages from
poultry and by-
product s
I ndex, Group of |l ndicators Permissible Levels, [Note
Pr oduct s ng/ kg, not nore
1 2 3 4
1.1.13. Toxi c el enents:
Poultry canned | ead 0.5
food (from 0. 6 Pat es
poul try and neat 1.0 for canned food
and cereal <*>, in assenbled tin
i ncl udi ng pates , cont ai ner
and m nced neat) [@FSenic 0.1
1.0 Pat es
cadm um 0. 05
0.3 Pat es
0.1 for canned food
in assenbled tin
cont ai ner
mer cury 0. 03
0.1 Pat es
st annum 200. 0 Pates for canned
food in
assenbled tin
cont ai ner
chr onme 0.5 The sane
Ni t rosami nes: sum|0. 002
of N-




ne

Pesticides <**>: (0.1

Hexachl or ocycl ohe

xane

(al pha-, beta-,

ganma- i soners)

DDT and its

met abol i tes

Nitrates 200 Meat and cerea

Ant i bioti cs, according to Cl ause

pesti ci des 1.1.9

Di oxi ns according to Cl ause

<K xR xS 1.1.9
(as amended by Amendnents and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008, No
18, approved by Resolution No. 71 of Chief State Sanitary |nspector of
the RF dated 28.06.2010)

M crobi ol ogi cal indicators:

I ndex, group of
product s
1.1.13.1. Shal | satisfy requirements for industrial sterility for

Past euri zed
poultry canned
f ood

canned food s of group "D' in accordance with Annex 8

to these Sanitary

Rul es

1.1.13.1.

Past euri zed
poultry canned
food with and
wi t hout

veget abl e

addi tives,

i ncl udi ng pates

Shal

satisfy requirenments for industria

sterility for

canned food of group "A" in accordance with Annex 8 to

these Sanitary Ru

es

I ndex, Group of |l ndicators Pernmissible Levels, [Note

Product s ng/ kg, not nore

1 2 3 4

1.1.14. Toxi c el ements according to Clause |In ternms of

Poul try products 1.1.9 ori gi nal product

of sublimation
dryi ng and heat
dehydration

(as
No.
18,

subj ect to
content of dry
substances in it
and fi nal

pr oduct

Ni t r osani nes:
of N

Ni t rosodi net hyl am
i ne and N

Ni trosodi et hyl am
ne

sum

according to Cl ause
1.1.13

Ant i bi oti cs, according to Cl ause
pesti ci des 1.1.9
Di oxi ns according to Cl ause
<FHEE S 1.1.9

anmended by Anendnents and Additions No
43 of Chief State Sanitary |nspector of the RF dated 16.07.2008, No
approved by Resolution No. 71 of Chief State Sanitary |nspector of

t he RF dated 28.06.2010)

10,

approved by Resol ution




M cr obi ol ogi cal indicators:

I ndex, group of |QVAFANM Mass of products (g) in - Not e
products CFU g, not |which the indicator is not
nore than [al | oned
Col i form S. Pat hogen
bacteria — aur e- |c,
(coliforms) |us i ncl udi ng
sal no-
nel | a
1 2 3 4 5 6
1.1.14.1. 1 x 1E4 0. 01 0.1 25 Proteus in 1 g
Chi cken ni nced are not all owed
meat of
subl i mation
dryi ng
1.1.14. 2. 5 x 1E3 0.1 0.1 |25 t he sanme
Chi cken mi nced
nmeat of heat
dehydration
1.1.14.3. Dry 1 x 14 0.1 0.01 25 t he same
products from
poultry neat;
I ndex, G oup of |Indicators Per mi ssi bl e Level s, Not e
Pr oduct s nmg/ kg, not nore
1 2 3 4
1.1.15. Toxi c el enents:
Eggs and liquid | ead 0.3
egg pr OdUCt S ar Se!’]i C 0.1
(g9 el ange, 2 um 0
white, yolk) Anti biotics <*>:
| aevonycetin 0. 01 Expi ring on
(chl oranpheni col ) 01.01. 2012

0. 0003
tetracycline 0.01
gr oup
baci tracin 0. 02

(as amended by Amendnent No. 24, approved by Resol ution

State Sanitary Inspector of the RF dated 01.06.2011)
Pesticides <**>:

Hexachl or ocycl ohe (0. 1
xane

(al pha-, beta-,
ganma- i soners)

Shal | becone
ef fective since
01. 01. 2012

No. 79 of Chief

DDT and its - 0.1

net abol i tes

Di oxi ns 0. 000003 Hen eggs and
<****>:

product s t her eof
(in terms of

fat)

(as amended by Amendnments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008, No

18, approved by Resolution No. 71 of Chief State Sanitar
t he RF dated 28.06.2010)

y I nspector of




M cr obi ol ogi cal indicators:
I ndex, group of QVAFANM Mass of products (g) in Not e
products CFU g, not |which the indicator is not
nmore than |al | owed

Col i f [S. Pr ot e |Pat hogen

orm [aur eu|us C,

bactels i ncl udi ng

ria - sal nonel |

(coli a

forms

)
1 2 3 4 5 6 7
1.1.15.1. Dietary |1 x 1E2 0.1 | - 5 x 25 <*> t he
hen, quail egg <* > anal ysi s shal

be carried out
for yol ks

1.1.15.2. Hen 5 x 1E3 0.01 |- - 5 x 25 <*> the sane
eati ng egg and <* >
eggs of other
bi rds
1.1.15.3.
Li qui d egg
product s:
- egg mxtures for |1 x 1E5 0.1 [1. 1.0 [25
omel ette,
filtered,
past euri zed
- frozen: egg 5 x 1E5 0.1 [1. 1.0 [25
mel ange, white,
yol k, including
with salt and
sugar, m xtures
for omelette




I ndex, Group of |l ndicators Permissible Levels, [Note
Product s ng/ kg, not nore
1 2 3 4
1.1.16. Toxi c el enents:
Dry egg | ead
products (egg . 3. 0
powder, white, arseni ¢ 0.6
cadm um 0.1
yol k) mer cury 0.1
Ant i bi oti cs, according to Cause |In terms of
pesti ci des 1.1.15 ori gi nal product
subj ect to
content of dry
substances in it
and fi nal
pr oduct
Di oxi ns according to Cl ause
<H xR xS 1.1.15

(as amended by Amendnents and Additions No

10,

No. 43 of Chief State Sanitary |nspector of the RF

dated 16.07.2008, No. 18,
of Chief State Sanitary I|Inspector

approved by Resolution No. 71
of the RF dated 28.06.2010)

approved by Resol ution

M cr obi ol ogi ca

i ndi cators:

I ndex, group of QVAFANM Mass of products (g) in which [Note
products CFU g, not [the indicator is not allowed
more than |[Colifor [S. Pro- |Pat hogen

m aureus feus |c,
bact eri i ncl udi ng
a — sal no-
(colifo nel | a
r ms)

1.1.16.1. Egg 5 x 1E4 0.1 1.0 1.0 25

powder, egg

nmel ange for

enteral nutrition

product s

1.1.16.2. Dry egg [l x 1E5 0.1 1.0 1.0 25

mel ange, white,

yol k, m xtures

for onelette

1.1.16.3. Egg

products of

subl i mation

dryi ng

- yol k 5 x 1E4 0. 01 1.0 - 25

- white, 1 x 1r4 0.1 1.0 - 25

al bumi n




I ndex, Group of |l ndicators Permissible Levels, [Note
Product s nmg/ kg, not nore
1.1.17. Toxi c el ements:
Dry egg white
(al bum n) | ead 0.5
ar seni c 0.2
cadm um 0. 05
mer cury 0. 03
Ant i bi oti cs, according to Clause |in terns of
pesti ci des 1.1.15 ori gi nal product
subj ect to
content of dry
substances in it
and final
pr oduct
M cr obi ol ogi cal according to C ause
i ndi cators 1.1.16.3
(as anmended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary |nspector of the RF dated 15.04.2003, No.
18, approved by Resolution No. 71 of Chief State Sanitary |nspector of
t he RF dated 28.06.2010)

<*> |t is also required to control residual quantities of the antibiotics used for production of food raw
material (see Clause 3.15).

(the note is amended by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State
Sanitary Inspector of the RF dated 27.12.2010)

<*> |t is also required to control residual quantities of the pesticides used for production of food raw
material (see Clauses 3.12, 3.13).

<***> For sausage products and meat and cereal canned food the calculation of safety indicators shall
be made for the basic type(s) of raw material, both by the mass fraction and by permissible levels of
controlled contaminants.

Note:
<> the maximum level shall not be applied to products containing less than 1% of fat;

- hereinafter dioxins shall be understood to represent the sum of polychlorinated dibenzo-p-dioxins
(PCDD) and polychlorinated dibenzofurans (PCDF), expressed as a sum of toxic equivalency factors (TEF)
according to the WHO scale (WHO-TEFs):



TOXIC EQUIVALENCY FACTORS (according to WHO scale) <*>

Congener TEF Val ue

Di benzo- p- di oxi n ( PCDD)

2,3,7,8-Tetrachl orodi benzodi oxi n 1

1, 2, 3,7, 8-Pent achl or odi benzodi oxi n 1

1, 2, 3,4, 7, 8- Hexachl or odi benzodi oxi n 0.1

1, 2,3,4,7, 8- Hexachl or odi benzodi oxi n 0.1

1, 2,3,7,8, 9- Hexachl or odi benzodi oxi n 0.1
1,2,3,4,6,7, 8 Heptachl or odi benzodi oxi n 0. 01
Cct achl or odi benzodi oxi n 0. 0001

Di benzof urans ( PCDF)

2, 3,7, 8-Tetrachl orodi benzof uran 0.1
1, 2, 3,7, 8-Pent achl or odi benzof uran 0. 05
2, 3,4, 7, 8-Pent achl or odi benzof ur an 0.5
1, 2,3, 4,7, 8-Hexachl or odi benzof uran 0.1
1, 2,3, 6,7, 8- Hexachl or odi benzof uran 0.1
1, 2,3,7,8, 9- Hexachl or odi benzof uran 0.1
2, 3,4, 6,7, 8-Hexachl or odi benzof ur an 0.1
1, 2,3,4,6,7, 8- Hept achl or odi benzof uran 0. 01
1, 2,3,4,7,8, 9- Hept achl or odi benzof ur an 0. 01
Okt achl or odi benzof ur an 0. 0001

(the note was introduced by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief
State Sanitary Inspector of the RF dated 16.07.2008)

<*> 1 pg TEF means that this is a mixture of PCDD and PCDF which corresponds to 1 pg of 2,3,7,8-
Tetrachlorodibenzodioxin (TCDD).



1.2. Milk and Milk Products

I ndex, group of |l ndicators Permissible levels, [Note
products mg/ kg(l), not nore
t han
1 2 3 4
1.2.1. Toxi c el ements:
M1l k, raw and | ead
heat treated ar seni c 0.1
cream cadmi um 0. 05
butterm Ik, mlk|mercury 0. 03
whey, liquid 0. 005
fermented mlk [Mycotoxins: 0. 0005
product s, af | atoxin ML
i ncl udi ng Anti bi otics <*>:
yoghurt, sour | aevomycetin 0.01 Expi ring on
cream mlk (chl oranpheni col ) 01.01. 2012.
based dri nks 0. 0003 Shal | becone
ef fective since
01.01.2012.
tetracycline 0. 01
gr oup
penicillins 0. 004
st reptomycin 0.2

(as anmended by Amendnent No. 24, approved by Resolution No. 79 of Chief
State Sanitary |Inspector of the RF dated 01.06.2011)

Amrendnent s No.

(as amended by Amendnents and Additions No.
No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008,

11, approved by Resolution No. 56 of Chief State Sanitary
I nspector of the RF dated 01.10.2008)

10,

I nhibitory not al | owed mlk and raw

subst ances: cream

Pesticides <**>: [0.05 M Ik,

Hexachl or ocycl ohe butterm Ik, mlk

xane whey, liquid

(al pha-, beta-, f er rent ed

ganma- i soners) liquid mlk
products, nilk
based dri nks,

1.25 cream sour

creamin terns
of fat

DDT and its 0. 05 M1k,

nmet abol i tes buttermlk, mlk
whey, liquid
f er ment ed
liquid mlk
products, mlk
based dri nks,

1.0 cream sour

creamin terms
of fat

Radi onucl i des:

Caesi um - 137 100 Bqg/ kg

Strontium9 0 25 t he sane

Di oxins <***>: 0. 000003 (in ternms of
fat)

Mel ami ne not al | oned < 1 ng/ kg

approved by Resol ution




M cr obi ol ogi ca

i ndi cators:

(as amended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary |nspector of the RF dated 15.04.2003)

I ndex, group of QVAFANM Mass of products (g, Not e
products CFU cnB(g), [cnB) in which the
not nore i ndi cator is not
t han al | owed
Col i form Pat hogen
bacteria — C,
(colifornms) |including
sal -
nonel | a

1 2 3 4 5

1.2.1.1.

Raw m | k:

- of premiumgrade |3 x 1E5 25 somatic cells not
nore than 5 x 1E5
in 1 cnB

- of first grade 5 x 1E5 25 Somatic cells not
nore than 1 x 1E6
in 1 cnB

- of second grade |4 x 1E6 - 25 t he sanme

1.2.1.2.

Past euri zed m | k,

m | k whey,

butterm | k

- in a consumer 1 x 1E5 0.01 25 S. aureus in 1

packagi ng cnB are not
al | owed; L.
nonocyt ogenes in
25 cnB are not
al | owed

- in cans and 2 x 1E5 0.01 25 S. aureus in 0.1

t anks cnB are not
al | oned; L.
nonocyt ogenes in
25 cnB are not
al | oned

1.2.1.3. 1 x 1E5 0.01 25 S. aureus in 1

Past euri zed cream cnB are not

- in a consuner al | owed; L.

packagi ng nonocyt ogenes in
25 cnB are not
al | owed

- in cans 2 x 1E5 0.01 25 S. aureus in 0.1
cnB are not
al | oned; L.
nonocyt ogenes in
25 cnB are not
al | owed

1.2.1. 4. 2.5 x 1E3 1.0 25

Baked m |l k

1.2.1.5. Shal | satisfy requirements for industrial sterility

Sterilized mlk
and raw cream

f or

sterilized mlk and creamin a consuner
in accordance with Annex 8 to these Sanitary Rul es

packagi ng




(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief
State Sanitary Inspector of the RF dated 15.04.2003)

I ndex, group of |Quantity Mass of products (g, cnB) Yeast , Not e
products of lactic- in which the indicator is noul ds,
aci d - not al | owed CFU/ cnB(
mcroorgan [Coliform [S. aure [Pat hogen [g), nhot
i sns, bacteria — |us ic, mor e
CFU/ cnB(g) |(col i forms) i ncl udi n [t han
g
sal nonel
| a
1 2 3 4 5 6 7
1.2.1.6. 0.01 1.0 25 '
Li quid fernmented
m |k products,
i ncl udi ng
yoghurt, wth
the shelf life
of not nore than
72 hours
1.2.1.7. not | ess 0.1 1.0 25 yeast - [<*> except
Liquid fermented |t han 50 <*> (for drinks
m |k products, |1 x 1E7 nmoul ds - |produced with
i ncl udi ng <k x> 50 t he use of
yoghurt, wth starters,
the shelf life cont ai ni ng
of nmore than 72 yeast
hour s <**> for heat
treated
products the
norms are not
est abl i shed
1.2.1.8. not |ess 0.1 1.0 25 yeast - [<*> except
Liquid than 1 x 50 <*> (for drinks
Fermented ml k 1E7; nmoul ds - |produced with
products, bi fi dobact 50 t he use of
enriched with eria - not starters,
bi fi dobacteria, |l ess than cont ai ni ng
with the shelf 1 x 1E6 yeast
life of nmore
than 72 hours
1.2.1.9. - 1.0 1.0 25 -
Ryazhenka
(ferment ed baked
m | k)
1.2.1.10. Sour 0. 001 1.0 25 yeast - [<*> for heat
cream and <* > 50 <**> treated pro-
products on its moul ds - |[ducts — 0.01;
basi s 50 <**> |<**> for
products with
the shelf 1i-

fe of nore
t han 72 hours




I ndex, group I ndi cators Per m ssi bl e Not e

of products | evel s, ng/ kg, not
nor e

1 2 3 4

1.2.2. Toxi c el enents:

Curds and curd | ead

products, mlk |arsenic
protein paste- |cadm um
i ke products |rercury

Oleceo

Mycot oxi ns:
af | at oxi n ML

Pesti ci des 1.25 in terns of fat
<*~k>:
Hexachl or ocycl o
hexane

(al pha-, beta-,
ganme-i soners)

DDT and its - 1.0 t he sane
nmet abol i t es.

Anti bi otics and [according to
r adi onucl i des Cl ause 1.2.1

Di oxi ns <***>: Jaccording to
Clause 1.2.1
(as amended by Amendnents and Additions No. 10, approved by

Resol ution No. 43 of Chief State Sanitary Inspector of the RF dated
16.07. 2008)

M cr obi ol ogi cal indicators:
(as anmended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

I ndex, group of Mass of products (Q) Yeast , Not e
products in which the indicator is |[noulds,
not al | owed CFU g,
Col i form S. aur e |pat ho- |not nore
bacteria us3 genic, {than 5
(coliforns) i ncl ud
i ng
sal mon
ella
1.2.2.1. 0. 001 0.1 25 -

Curds and curd
products with
the shelf life
of not nore than

72 hours

1.2.2.2. 0. 01 0.1 25 yeast -
Curds and curd 100
products with moul ds -
t he shelf life 50

of nore than 72
hours, including

frozen

1.2.2. 3. 0. 01 1.0 25 yeast
Heat treated and
curd products moul ds -

50




1.2.2. 4. 0.1 0.1 25 yeast QVAFANM - not
Al bum n nmass 100 nore than 2 x 1E5
fromm |k whey moul ds - |CFU/ g, except for
50 products produced
wi th fernented
mlk mcroflora
I ndex, group I ndi cators Per mi ssi bl e Not e
of products | evel s, ng/ kg, not
nor e
1 2 3 4
1.2.3. Toxi c el enents:
Canned m | k
(mlk, cream
butterm Ik, lead 0.3
Mk whey, arsenic 0. 15
condensed m | k cadm um 0.1
Wi th sugar: mer cury 0. 015
condensed st annum 200. 0 for canned
sterilized m food in
i1k) assenbl ed tin
cont ai ners
chr one 0.5 for canned
food in
chr oned
cont ai ners
Mycot oxi ns: 0. 0005

(as amended by Amendnents and Additions No.
Resol ution No. 43 of Chief State Sanitary Inspector of the RF
dat ed 16. 07.2008, Anendments No.
56 of Chief State Sanitary Inspector of the RF dated 01.10.2008)

af | at oxin ML

Pesti ci des

according to
Clause 1.2.2

Ant i biotics

according to
Clause 1.2.1

Radi onucl i des:

caesi um - 137 300 Bq/ kg
strontium 90 100 t he same
Di oxi ns <***>: Jaccording to

Clause 1.2.1
Mel ami ne not al | oned < 1 ng/ kg

10

, approved by

11, approved by Resol uti on No.




M cr obi ol ogi cal
(as anmended by Amendnments and Additions No. 2,
Resolution No. 41 of Chief State Sanitary |Inspector of the RF

indi cators:

dated 15. 04.2003)

approved by

sterilized mlk
in cans

I ndex, group of |QVAFANM Mass of products (g) [Note
products CFU/ g, not in which the
nore than i ndi cator is not
al | oned
Col i form Pat hogen
bacteria — |ic,
(coliforms) |includin
g
sal no-
nel | a
1.2.3.1. Shal | satisfy requirenents for industria
Condensed sterility for canned food of group "A" in

accordance with Annex 8 to these Sanitary Rul es

1.2.3.2.
Condensed mi | k
wi th sugar:

- in a consuner
packagi ng

- in a shipping
packagi ng

2 x 1E4

1.0

1.0

25

25

1.2.3.3.
Condensed
butterm |k, mlk
whey wi th sugar

5 x 1E4

1.0

25

1.2.3.4. Cocoa,
nat ural coffee
W t h condensed
m | k and sugar,
condensed cream
wi th sugar

3.5 x 1E4

1.0

25




I ndex, group of || ndicators Per m ssi bl e Not e
products | evel s, ng/ kg, not
nor e

1.2.4. Toxi c el ements, |according to in terns of
Dry mlk nycotoxins and |Clause 1.2.1 reconstituted
products: anti biotics product s
mlk, cream
fermented m |k
products, Pesti ci des 1.25 in terns of fat
dri nks, ice- <* k>
cream mi xt ures, [Hexachl orocycl o
whey and hexane
butterm | k (al pha-, beta-,

ganma- i soners)

DDT and its - 1.0 t he same

met abol i tes.

Radi onucl i des:

cesi um 137 500 Bag/ kg

strontium 90 200 t he same

Di oxi ns <***>: laccording to

Clause 1.2.1

Mel ani ne not al |l owed < 1 ng/ kg

(as amended by Amendnents and Additions No. 10, approved by

Resol ution No. 43 of Chief State Sanitary |Inspector of the RF
dat ed 16.07.2008, Anendnents No.
56 of Chief State Sanitary Inspector of the RF dated 01.10.2008)

11, approved by Resol ution No.




M cr obi ol ogi cal
(as anmended by Amendnments and Additions No. 2,

indi cators:

approved by

Resolution No. 41 of Chief State Sanitary |Inspector of the RF
dat ed 15. 04.2003)

I ndex, group of |QVAFANM Mass of products (g) in |Note
products CFU/ g, not mhich the indicator is
nore than |not all owed
Col i for |S. Pat hogen
m aureus | c,
bact eri i ncludin
a — g
(colifo sal no-
rns) nel | a
1 2 3 4 5 6
1.2.4.1. Dry 5 x 1E4 0.1 1.0 25
whol e cow mi | k
1.2.4.2. Dry
m |k
ski mmed:
- for 5 x 1E4 0.1 1.0 25
di rect
consunpti on
- for 1 x 1E5 0.1 1.0 25
i ndustri al
processi ng
1.2.4.3. 1 x 1E5 0.01 1.0 25 nmoul ds -
Dry mlk drinks not nore
t han 50
CFU/ g
1.2.4.4. Dry 7 x 1E4 0.1 1.0 25
cream and
sweet ened dry
cream
1.2.4.5. 1 x 1E5 0.1 1.0 25 yeast - not
Dry m |k whey nmor e than
50 CFU g,
moul ds -
not nore
t han 100
CFU/ g
1.2.4.6. Dry 5 x 1E4 0.1 1.0 25 yeast - not
butterm | k nmor e than
50 CFU g,
moul ds -
not nore
t han 100
CFU/ g




dated 16. 07.2008)

I ndex, group I ndi cators Per m ssi bl e Not e
of products | evel s, ng/ kg, not
nor e
1 2 3 4
1.2.5. See Section "OQther Products", Clause 1.9.2
M1k protein
concentrat es,
casei n,
casei nat es,
m |k protein
hydr ol ysat es
1.2.6. Cheeses [Toxic el enents:
(hard, semi - | ead
hard, soft, 0.5
brine and ar seni c 0.3
cheese spread) [cadm um 0.2
nmer cury 0. 03
Mycot oxi ns and l|according to
anti biotics Cl ause 1.2.1
Pesti ci des according to
Cl ause 1.2.2
Radi onucl i des:
caesi um - 137 50 Bg/ kg
strontium 90 100 t he sane
Di oxi ns <***>: Jaccording to
Clause 1.2.1
(as anmended by Amendnents and Additions No. 10, approved by

Resol ution No. 43 of Chief State Sanitary |Inspector of the RF

Resol ution No.

M cr obi ol ogi cal

i ndi cators:

(as anmended by Amendnents and Additions No. 2,

approved by

41 of Chief State Sanitary Inspector of the RF

dat ed 15. 04.2003)

I ndex, group of |QVAFANM Mass of products (g) [Note
products CFU/ g, not in which the
nore than i ndicator is not
al | oned
Col i form Pat ho-
bacteria — |[genic,
(coliforns) |i ncludin
g sal -
nonel | a
1 2 3 4 5
1.2.6.1. 0. 001 25 S. aureus not
Cheeses(hard, mor e t han 500
sem - hard, CFU g L.
brine, soft) nonocyt ogenes
in 25 g are not
al | owed
1.2.6.2. Cheese
spreads
- Wi t hout any 5 x 1E3 0. 25 moul ds not nore
filling agents t han 50 CFU g,
yeast not nore
t han 50 CFU/ g
- with filling 1 x 1E4 0. 25 moul ds not nore
agent s t han 100 CFU g,
yeast not nore
than 100 CFU/ g




| ndex, group I ndi cators Perm ssi bl e Not e

of products | evel s, ng/kg, not
nor e

1 2 3 4

1.2.7. Toxi c el ements, |according to

M| k based mycot oxi ns, Clause 1.2.1

i ce-cream anti biotics and

radi onucl i des
Pesti ci des according to
Cl ause 1.2.2
M cr obi ol ogi cal indicators:
(as anmended by Amendrments and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary |nspector of the RF
dat ed 15. 04.2003)
I ndex, group of |QVAFANM Mass of products (g, Not e
product s CFU/ cnB cnB) in which the
(9), i ndi cator is not allowed
not nore Col i for |S. aureu [Pat hogen
t han m S ic
bact eri i ncludin
a p—
(colifo sal nonel
rnms) !

1.2.7.1. 1 x 185 0.01 1.0 25 L.

Frozen ice-cream nonocyt ogen
es in 25 g
are not
al | owed

1.2.7.2. 1 x 1E5 0.1 1.0 25 t he same

Soft ice-cream

1.2.7.3. 3 x 1E4 0.1 1.0 25 t he same

Li quid m xtures

for soft ice

cream

1.2.7.4. Dy 5 x 1E4 0.1 1.0 25 t he same

m xtures for

soft ice cream

I ndex, group I ndi cators Per m ssi bl e Not e

of products | evel s, ng/ kg, not

nor e

1.2.8. Cow
butter

See Section "G ly Raw Materi al
Clause 1.7.6

and Fat Products",

Di ox

dated 16.07.2008)

ins

<***>:

0. 000003

(as amended by Amendnents and Additions No.
Resol ution No. 43 of Chief State Sanitary Inspector of the RF

10, approved by

pr oducti on,
aci d cream
butter and
cheeses, pro-
biotic
product s

dat ed 15. 04.2003)

1.2.9. Toxi c el enents:
Starter | ead

bacteri al 1.0
cul tures for ar seni c 0.2
fermented mil k |[cadm um 0.2
products nmer cury 0. 03

(as amended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary |Inspector of the RF




M cr obi ol ogi cal
(as anmended by Amendnments and Additions No. 2,
Resolution No. 41 of Chief State Sanitary |Inspector of the RF

dated 15. 04.2003)

indi cators:

approved by

dat ed 15. 04. 2003)

I ndex, group of |Quantity Mass of products (g, Not e
products of lactic |cnB) in which the
aci d and i ndi cator is not
(or) other jal | oned:
mc- Col i for |S. Aureu [Pat hogen
roor gani smjm § ic
s of bact er i i ncludin
starters, |a — g
CFU/ cn8B (colifo sal nonel
(g), not  |rns) | a
| ess than
1 2 3 4 5 6
1.2.9. 1. - 3.0 10.0 100 nmoul ds not
Symbi oti ¢ nore than 5
(liquid)starters CFU/ g
for kefir
1.2.9.2.
Starters from
pure cul tures
for production
of fernented
m |k products,
aci d cream
butter and
cheese,
probiotic
products:
- liquid, 1 x 1E8 10.0 10.0 100 noul ds and
i ncluding frozen [<*> yeast not
nmore than 5
CFU/ g; <*>
f or
concentrate
d starters
- not |ess
than 1 x
1E10
- dry 1 x 1E9 1.0 1.0 10 noul ds and
<* > yeast not
nmore than 5
CFU/ g; <*>
f or
concentrate
d starters
- not |ess
than 1 x
1r10
(as anended by Anendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF




I ndex, group I ndi cators Per m ssi bl e Not e
of products | evel s, ng/ kg, not
nor e
1 2 3 4
1.2.10. Toxi c el enents:
Dry food | ead
sol utions on 0.3
the milk basis |larsenic 1.0
for cul - cadmi um 0.2
tivation of mer cury 0.03
starter and
probiotic Mycot oxi ns: 0. 0005
m crofl ora af | at oxin ML
Pesti ci des 1.25 in terns of
<k E>: f at
Hexachl or ocycl o
hexane
(al pha-, beta-,
ganma- i soners)
DDT and its - 1.0 t he sane
nmet abolites
Radi onucl i des: [160 Bg/ kg
caesi um - 137
strontium 90 80 t he sanme

(as anmended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary |Inspector of the RF
dat ed 15. 04.2003)

M cr obi ol ogi cal indicators:
(as anmended by Amendnments and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF
dat ed 15. 04.2003)

I ndex, group of |QVAFANM Mass of products (g) [Note
products CFU/ g, not in which the
nore than i ndicator is not
al | oned
Col i form Pat hogen
bacteria — |ic,
(coliforms) |includin
g
sal no-
nel | a
1 2 3 4 5
1.2.10. 1. 5 x 1E4 0.01 25 sul fite-
Dry food r educi ng
sol utions for clostridia in
cul tivation of 0.01 g are not
starter and al | owed
probiotic
m crof |l ora




I ndex, group I ndi cators Per m ssi bl e Not e
of products | evel s, ng/ kg, not

nor e
1.2.11. Toxic el enents, [Shall be established with
M | k mycot oxi ns, consi deration of non-mlk
cont ai ni ng ant i biotics, conponents content and safety
products with |pesticides and [requirenents thereof
non-m | k radi onucl i des
conmponent s,
L?g;umdl ng ree M c_robi ol ogi cal [according to

i ndi cators: Cl ause 1.2.1 -
1.2.7

(as anmended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary |nspector of the RF
dat ed 15. 04. 2003)

<*> |t is also required to control residual quantities of the antibiotics used for production of food raw
material (see Clause 3.15).

(the note was amended by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief
State Sanitary Inspector of the RF dated 27.12.2010)

<*> |t is also required to control residual quantities of the pesticides used for production of food raw
material (see Clauses 3.12, 3.13).

Note:
<***> the maximum level shall not be applied to products containing less than 1% of fat;

- hereinafter dioxins shall be understood to represent the sum of polychlorinated dibenzo-p-dioxins
(PCDD) and polychlorinated dibenzofurans (PCDF), expressed as a sum of toxic equivalency factors (TEF)
according to the WHO scale (WHO-TEFs):



TOXIC EQUIVALENCY FACTORS (according to WHO scale) <*>

Congener TEF Val ue

Di benzo- p- di oxi n ( PCDD)

2,3,7,8-Tetrachl orodi benzodi oxi n 1

1, 2, 3,7, 8-Pent achl or odi benzodi oxi n 1

1, 2, 3,4, 7, 8- Hexachl or odi benzodi oxi n 0.1

1, 2,3,4,7, 8- Hexachl or odi benzodi oxi n 0.1

1, 2,3,7,8, 9- Hexachl or odi benzodi oxi n 0.1
1,2,3,4,6,7, 8 Heptachl or odi benzodi oxi n 0. 01
Cct achl or odi benzodi oxi n 0. 0001

Di benzof urans ( PCDF)

2, 3,7, 8-Tetrachl orodi benzof uran 0.1
1, 2, 3,7, 8-Pent achl or odi benzof uran 0. 05
2, 3,4, 7, 8-Pent achl or odi benzof ur an 0.5
1, 2,3, 4,7, 8-Hexachl or odi benzof uran 0.1
1, 2,3, 6,7, 8- Hexachl or odi benzof uran 0.1
1, 2,3,7,8, 9- Hexachl or odi benzof uran 0.1
2, 3,4, 6,7, 8-Hexachl or odi benzof ur an 0.1
1, 2,3,4,6,7, 8- Hept achl or odi benzof uran 0. 01
1, 2,3,4,7,8, 9- Hept achl or odi benzof ur an 0. 01
Okt achl or odi benzof ur an 0. 0001

(the note was introduced by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief
State Sanitary Inspector of the RF dated 16.07.2008)

<*> 1 pg TEF means that this is a mixture of PCDD and PCDF which corresponds to 1 pg of 2,3,7,8-
Tetrachlorodibenzodioxin (TCDD).



1.3. Fish, Shellfish and Algae and Products Based on them:

I ndex, group I ndi cators Per m ssi bl e Not e
of products | evel s, ng/kg, not
nor e
1 2 3 4
1.3.1. Live Toxi c el enents
fish, chilled, |l ead
frozen raw 1.0
fish, mnced 2.0 t una,
fish, filet, swor df i sh,
nmeat of marine |arsenic 1.0 f reshwat er
mamal s 5.0 sea bel uga
cadm um 0.2
nmercury 0.3 f reshwat er
nonpr edat ory
0.6 f reshwat er
predat ory
0.5 sea
1.0 t una,
swor df i sh,
bel uga
H st am ne 100.0 t una,
macker el
sal non,
herring
Ni t rosam nes: 0. 003
sum of N
Ni t r osodi et hyl
am ne and N
Ni trosodi et hyl a
nm ne
Pesticides <*>: (0.2 sea, neat of
Hexachl or ocycl o mari ne mammal s
hexane
(al pha-, beta-,
ganma-i soners) [0.03 f r eshwat er
DDT and its 0.2 sea
net abolites
0.3 f reshwat er
2.0 St ur geons,
sal nons, fat
herring
0.2 meat of marine
mamal s
2, 4-D acid, not al | owed f reshwat er
its salts and
esters
Pol ychl orinated |2. 0
bi phenyl s
Radi onucl i des: [130 Bq/ kg
caesi um - 137
st ronti um 90 100 t he sane
Di oxi ns <**>: 0. 000004
Anti biotics (in pond fish and fish of cage
culture fishery) <*>
tetracycline 0. 01
gr oup

(as amended by Amendnents and Additions No. 2, approved by

Resol ution No. 41 of Chief State Sanitary |Inspector of the RF
dat ed 15.04.2003, No. 10, approved by Resol ution No. 43 of Chief
State Sanitary Inspector of the RF dated 16.07.2008, No. 22,
approved by Resolution No. 177 of Chief State Sanitary I|nspector
of the RF dated 27.12.2010, Amendrment No. 24, approved by
Resolution No. 79 of Chief State Sanitary |Inspector of the RF
dat ed 01. 06.2011)




M cr obi ol ogi cal

i ndi cators:

I ndex, group of |QVAFANM Mass of products (g) in |Note
products CFU/ g, not mhich the indicator is
nore than |not all owed
Col i for |S. Pat ho-
m aur eus |genic,
bact eri i ncludin
a p—
(colifo sal nonel
rs) I a and
L.
nonocyt o
genes
1 2 3 4 5 6
1.3.1.1. Raw 5 x 1E4 0. 01 0.01 25 V.
fish and live par ahaenol y
fish ticus - not
nore than
100 CRU g,
for sea
fish

(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary |Inspector of the RF

dat ed 15. 04. 2003)

1.3.1.2. 1 x 1E5 0. 001 0.01 25 t he same

Chi |l ed, frozen

fish

1.3.1.3. 1 x 1E5 0. 001 0.01 25 t he sane;

Chilled and sul fite-

frozen fish reduci ng

products: - fish clostridia

fillet, fish of in 0.01 g

speci al cutting are not
al | owed in
vacuum
packaged
products,

- eating minced [1 x 1E5 0. 001 0.01 25 t he same

fish, forned

m nced fish

products,

including with

fl our conponent

- mince fish of 5 x 1E4 0. 01 0.1 25 <*> sul fite-

speci al reduci ng

condi tion clostridia
in 0.01 g
are not
al | owed in
vacuum
packaged
products,
<*> only
sal monel | a




I ndex, group
of products

| ndi cators

Per m ssi bl e
| evel s, ng/ kg,
nor e

Not e
not

Toxi c el enents:

1.3.2.

Canned and | ead,

sem - preserved [ar seni c,

fish cadnm um
nercury,
st annum
chr one

benz(a) pyrene

according to

Cl ause 1.3.1
200

0.5

0. 005 <*>

in assenbl ed
tin containers
in chromed
cont ai ners

<*> for snoked
product s

Di oxi ns

<k ke

according to
Cl ause 1.3.1

(as anmended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF

dat ed 15. 04.2003, No

10,

approved by Resolution No. 43 of Chief

State Sanitary |Inspector of the RF dated 16.07.2008)

Hi st am ne,

ni trosam nes,
pesti ci des,

pol ychl ori nat ed
bi phenyl s and
radi onucl i des

according to
Clause 1.3.1

M cr obi ol ogi cal

indi cators:

I ndex, group of |QVAFANn |Mass of products (g) in which |Note
products M the indicator is not allowed
CFU/ g |[Colifo |S. Sul - Pat hogen
not rm aureus ffite- |ic,
nmore - |bacter redu- |includin
t han ia — ci ng g
(colif cl ostr |sal nobne
or ITs) idia | a and
L.
nonocyt o
genes
1 2 3 4 5 6 7
1.3.2.1. 1 x 0.01 0.01 25 nmoul ds -
Sem - preserved 1E5 not nore
food products of t han 10
spi ced and CFU g,
speci al salting yeast -
from whol e and not nore
cut fish t han 100
CFU g
1.3.2.2. 1 x 0.01 1.0 0.01 25
Lightly-salted 1E5
sem - preserved
fish products of
spi ced and
speci al salting
- whol e
- cut 5 x 0.01 1.0 0.01 25 nmoul ds -
1r4 not nore
t han 10
CFU/ g,
yeast -
not nore
t han 100
CFU/ g
t he sane
1.3.2.3. 2 x 0.01 1.0 0.01 25 t he sane
Sem - preserved 1E5




f ood products
fromcut fish
with addition of
vegetabl e oils,
dr essi ngs,
sauces, with and
wi t hout garni sh
(including from
sal mon)




(as anended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary |nspector of the RF

dat ed 15. 04. 2003)

1.3.2.4.
Sem - preserved
f ood products

" Past e": 5 x 0. 01 0.1 0. 01 25 t he sane
- fish pastes 1E5

- fromthe 1 x 0.1 0.1 0.1 25 t he sane
protein paste 1E5

1.3.2.5. 5 x 1.0 1.0 1.0 25

Sem - preserved 1E4

f ood products
from heat -
treated fish

1.3.2.6.

Fi sh canned food
products in

gl ass, al um ni um
and tin
cont ai ners

Shal | satisfy
sterility for
cordance with

requi renents for industria
canned food of group "A" in ac-
Annex 8 to these Sanitary Rules

1.3.2.7.
Sem - canned fish
products in

gl ass containers

Shal | satisfy
sterility for
cordance with

requi renents for industria
canned food of group "D' in ac-
Annex 8 to these Sanitary Rules




I ndex, group I ndi cators Per m ssi bl e Not e
of products | evel s, ng/ kg, not

nor e
1 2 3 4
1. 3. 3. Toxi c el enments, |according to in terns of
Dri ed, hi st ani ne and Cl ause 1.3.1 origi na
cur ed, pol ychl ori nat ed product -
snoked, bi phenyl s subj ect to
sal t ed, content of dry
spi ced, substances in
mari nat ed it and fina
fish, product s
fish

cookery and
ot her fish
products,
ready for
consunpti on

(as anmended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF
dat ed 15. 04.2003)

- snoked,
sal t ed,
mar i nat ed and
ot her fish
products

- dried, cured
fish

Ni t r osani nes:
sum of N-

Ni trosodi net hy
am ne and N

Ni trosodi et hyl a
m ne

0. 003

Radi onucl i des:

caesi um - 137

130

Bg/ kg (except
for dried and
cured fish)

260

Bg/ kg - for
dri ed and
cured fish

st ronti um 90

100

(as anmended by Anmendnents and Additions No
71 of Chief State Sanitary Inspector of the RF
dat ed 28. 06. 2010)

Resol uti on No

18

Bg/ kg (except
for dried and
cured fish
for which

nor ns of
strontium 90
ar e not

est abl i shed)

approved by

Pesticides <*>:
Hexachl or ocycl o
hexane

(al pha-, beta-, [0.2

ganmma- i soners),

DDT and its 0.4 bal yk pro-

met abol i tes 2.0 ducts, fat
herring

Benz(a) pyrene 0. 005 snoked fish

Di oxi ns <**>:

according to
Clause 1.3.1

(as amended by Amendnents and Additions No
Resol ution No. 43 of Chief State Sanitary |Inspector of the RF
dat ed 16. 07.2008)

10

approved by




M cr obi ol ogi cal indicators:
I ndex, group of |QVAFAn |Mass of products (g) in which |Note
products M the indicator is not all owed
CFU/ g
not Colifo |S. Sul fit |Pat hogen
nmore - rm aur eus |e- ic
than |bacter reduci i ncl udin
ia — ng g
(colif cl os- |sal nD-
or nNs) tridia|nella
and L.
nonocyt o
genes
1 2 3 4 5 6 7
1.3.3.1. Hot 1 x 1.0 1.0 0.1 25 <* >
smoked fish 1E4 <* > vacuun
product s, packaged
i ncl uding frozen
1.3.3.2. Cold 1 x 0.1 1.0 0.1 25 t he same
snmoked fish pro- [1E4 <* > <*> \/
ducts, including par ahaenol
frozen: uticus -
- whol e not nore
t han 10
CFU g, for
sea fish
- cut, including 3 x 0.1 1.0 0.1 25 t he sane
sliced (in pie- [1E4 <* > <*> V
ces, served) par ahaenol
uticus -
not nore
t han 10
CFU/ g, for
sea fish
- bal yk products [7.5 x (0.1 1.0 0.1 25 vacuum
of cold snoking, [1E4 <* > packaged
including in <* >
slices
- fish made 1 x 0. 01 1.0 0.1 25 t he same
di sh, sausage 1E5 <*> <*>
products, bal yk
m nced neat,
spi ced products

(A ause 1.3.3.2 as anended by Anendnents and Additions No. 2
approved by Resolution No. 41 of Chief State
of the RF dated 15.04.2003)

Sani tary | nspector

1.3.3.3. Soft

snmoked,
sal t ed
i ncl udi

l'i ght-
cut fish,
ng fillet

5 x
14

0.1 1.0

0.1
<* >

25 V.
par ahaeno
uticus -
not nore

t han 10
CFU/ g, for
sea fish
<* >,
vacuum
packaged




(as anended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary |nspector of the RF

dat ed 15. 04. 2003)

1.3.3.4. Salted,
spi ced,

mari nated fish,
i ncluding fr-
ozen:

- whol e

- cut salted and
| i ght-salted,

i ncl udi ng sal non
wi t hout
preserving
agents,
fillet,
slices;
wi t h dressings,
spi ces,
gar ni sh,

oi |

in

1E5

0.1

0.01

.1

0.1
<* >

0.1
<* >

25

<* >
vacuum
packaged
<* >
vacuum
packaged

(as anmended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary |Inspector of the RF

dat ed 15. 04. 2003)

1.3.3.5. Cured
fish

(as anmended by Amendnent

Resol ution No. 41
dat ed 15. 04. 2003)

1E4

of Ch

0.1

ef Stat

s and Addition

e Sanit

1.0

s No. 2
ary Ins

25 <*>

pect or

<*> only
sal nonel | a
nmoul ds -
not nore

t han 50
CFU/ g,
yeast -

not nore

t han 100
CFU/ g

, approved by

of the RF

1.3.3.6.
St ockfi sh

5 x
1E4

0.1

1.0
<* >

D5 <*x*>

<* >
vacuum
packaged
<**> only
sal -
monel | a;
nmoul ds and
yeast not
nore t han
100 CFU g

1.3.3.7. Dried
fish

(as amended by Amendment

1E4

.1

s and Addition

0.01
<* >

s No. 2

25 <*x*>

<*> t he
sane;
<**> t he
sane

, approved by

Resolution No. 41 of Chief State Sanitary |Inspector of the RF

dat ed 15. 04. 2003)

1.3.3.8. Dry 5 x 0. 001 25 <*> I<*> only

soups with fish, [1E5 sal -

requiring nmonel | a;

cooki ng moul ds and
yeast not
nmor e than
100 CFU g

1.3.3.9. 1 x 1.0 1.0 1.0 25 <**>

Heat -t reat ed 1E4 <* >

cul i nary

products:

- fish and <* >

m nced fish vacuum

product s, packaged

pastes, pates,




(i ntroduced by Amendnents and Additions No

dat ed 28. 06.2010)

baked, fried, <**> only
boiled, in sal nonel | a;
dr essings, etc.; moul ds and
with flour yeast not
conponent (pies, nor e t han
ravioli, etc.); 100 CFU g
i ncl uding frozen
- multi - 5 x 0.01 1.0 1.0 25 <**> |<*> vacuum
conponent pro- 1E4 <* > packaged
ducts - <**> only
sol yanka, pil af, sal nonel | a
snacks, stewed
seaf ood with
veget abl es,
i ncl uding frozen
- jellied 5 x 0.1 1.0 25 <*> <*> only
products: 1E4 sal nonel | a
jellied fish,
fish in aspic,
et c.
1.3.3.10. 1 x 1.0 1.0 - 25 Proteus in
Cul i nary 1E4 0.1 g are
products without not al |l owed
heat -t r eat nent :
- sal ads from
fish and seaf ood
Wi t hout dressing
- chopped salted 2 x 0. 01 0.1 25 t he sane
fish; pates, 1E5
past es
- herring, 2 x 0.001 (0.1 25 t he sane
caviar, krill 1E5
butter, etc.
- salads from 5 x 4 [0.1 0.1 25 g E. coli in
fish and seafood |10 0.1 g are
wi t h dressing not
(rmayonnai se, al | owed;
sauce, etc.) Proteus in
0.1 g are
not
al | owed;
moul ds -
not nore
t han 50
CFU/ g;
yeast - not
nor e t han
100 CFU g

18, approved by

Resolution No. 71 of Chief State Sanitary |Inspector of the RF

1.3.3.11. Cooked |2 x 0.1 0.1 0.1 25 Ent er ococcu
and frozen 1E4 <* > s - 1 x 1E3
products: - CFU, not
qui ck-frozen nmor e t han
r eady- made (in sliced
di nner and snack pr oduct s)
fish neals, <*> vacuum
pancakes with packaged
fish, fish
st uf fing,
i ncl udi ng
vacuun packaged
- constructed 1 x 1.0 1.0 1.0 25 Ent er ococc
products (‘crab |[1E3 us - 2 x
sticks', etc.) 13 CFU g,
not nore
than (in
m nced
fish
pr oduct s)
1.3.3.12. 0. 01 25 <*> <*> only
Mayonnai se on sal -




the fish broth monel | a;
basi s nmoul ds not
nore t han
10 CFU g,
yeast not
nore than
100 CFU g
I ndex, group I ndi cators Per m ssi bl e Not e
of products | evel s, ng/ kg, not
nor e
1 2 3 4
1.3.4. Fish Toxi c el enents:
cavi ar and | ead
mlt and 1.0
products from |arsenic 1.0
t hem cavi ar cadni um 1.0
anal ogues nmer cury 0.2
Pestici des <*>:
Hexachl or ocycl o 0. 2
hexane
(al pha-, beta-,
ganma- i soners),
DDT and its - 2.0

net abolites

Pol ychl ori nat ed
bi phenyl s,
r adi onucl i des

according to
Cl ause 1.3.1

Ant i bi otics (for

pond fish and fish

of cage culture fishery)

<* >

tetracycline

gr oup

0.01

(as amended by Amendnent No. 24, approved by Resolution No. 79 of Chief State
Sanitary Inspector of the RF dated 01.06.2011)




M cr obi ol ogi cal

i ndi cators:

I ndex, group of |QVAFAn |Mass of products (g) in which Mulds, |Yeast, |[Note
products M the indicator is not allowed |CFU g CFU/ g
CFU g [Colifo |S. Sul - Pat hogen [not not
not rm aureus fite- |ic, nore - |[hore -
nore - |pbacter redu- |includin fthan t han
t han ia — ci ng g
(colif cl ostr |sal nD-
or ns) i di a nel |l a
1 2 3 4 5 6 7 8 9
1.3.4.1. Chilled 5 x 0.001 |0.01 25 L. nonocyto-
and frozen mlt |1E4 genes in 25
and roe caviar g are not
al | oned;
V.
par ahaenol yt
i cus
- not nore
t han 100
CFU/ g, for
sea fish
1.3.4.2. Salted |1 x 0.1 0.1 25 L. nonocyt o-
mlt 1E5 genes in 25
g are not
al | owed;
1.3.4.3.
Cul i nary
cavi ar
products:
- heat-treated |1 x 1.0 1.0 - 25 - -
- multi-com 1E4
ponent neal s 2 x 0.1 0.1 - 25 - - L. nonocyt o-
wi t hout heat - 1E5 genes in 25
treatment after g are not
m xi ng al | oned;
Proteus in
0.1 g are
not al | owed
1.3.4.4. St ur
geon cavi ar:
- granular caviarfl x 1.0 1.0 1.0 25 50 50
packed in tins, 1E4
pressed cavi ar
- pasteurized 1 x 1.0 1.0 1.0 25 0.1 0.1 <*> mass
gr anul ar 1E3 <* > <* > (g9), inw
hi ch the
i ndicator is
not al |l owed
- lightly-salted, 5 x 1.0 1.0 1.0 25 50 100
sal ted roe caviar|lE4
1.3.4.5. Salted |1 x 1.0 1.0 1.0 25 50 300
gr anul ar sal non [1E5
cavi ar:
- packed in tins,
kegs
- from 5 x 1.0 1.0 1.0 25 50 200
frozen 14
roes
1.3.4.6. Caviar
of ot her kinds of
fish:
- screened 1 x 0.1 1.0 1.0 25 50 300 <*> mass
sal t ed; 1E5 (g), in w
roe hi ch the
Iightly-salted, i ndicator is
snmoked, not all owed
cur ed
- pasteurized 5 x 1.0 1.0 1.0 25 0.1 0.1
1E3 <* > <* >
1.3.4.7. 1 x 0.1 1.0 0.1 25 50 50
Cavi ar anal ogues, [1E4
i ncl uding protein




(as anmended by
of Chief State

bi phenyl s

I ndex, group I ndi cators Per m ssi bl e Not e
of products | evel s, ng/ kg, not
nor e
1 2 3 4
1.3.5. Fish Toxi c el enents:
liver and its | ead 1.0
products cadmi um 0.7
nmer cury 0.5 f or canned
st annum 200.0 f ood
in assenbl ed
tin containers
chr one 0.5 f or canned
food in
chr oned
cont ai ners
Pesticides <*>:
Hexachl orocyclo |1.0
hexane
(al pha-, beta-,
ganma- i soners)
DDT and its - 3.0
net abol i t es
Pol ychl orinated 5.0

Radi onucl i des

according to
Cl ause 1.3.1

Ant i biotics (for
culture fishery)

pond fish and fish
<* >

of cage

tetracycline

gr oup

0.01

Amendment No. 24, approved by Resol ution No. 79
Sanitary Inspector of the RF dated 01.06.2011)

M cr obi ol ogi cal indicators:
1.3.5.1. Shal | satisfy requirenents for industria
Canned food sterility for canned food of group "A" in ac-
fromfish cordance with Annex 8 to these Sanitary Rul es
liver
1.3.5.2. M cr obi ol ogi ca
Frozen fish i ndi cators:
l'iver, heads QVAFANM 1 x 15 0.001 CFU/ g, not
Col i form nor e t han,
bacteria — nmass of the
(coliforms) product (g),
in which the
i ndi cator is
not al | oned
S. aureus 0.01 t he same
V. 100 CFU/ g, not
par ahaenol yticu nore than, for
S sea fish
Pat hogeni ¢ 25 t he same
nm cr oor gani sms,
i ncl udi ng
sal nonel | a and
L. nonocyt oge-
nes
I ndex, group I ndi cators Per m ssi bl e Not e
of products | evel s, ng/ kg, not
nor e
1 2 3 4
1.3.6. Fish See Section "G ly Raw Material and Fat Products”
oi | Cl ause 1.7.8

Di oxi ns <**>:

0. 000002

(in terns of

(as amended by Amendnents and Additions No. 10,
Resol ution No. 43 of Chief State Sanitary Inspector of the RF
dated 16. 07.2008)

fat)
approved by

1.3.7. Non-
fish products
(rol | uscs,




Ccr ust aceans
and ot her

i nvertebrates;
al gae and sea
grass) and

t heir derived
product s,
anphi bi ans,
reptiles:

- nol | uscs,

cr ust aceans
and ot her in-
vert ebrates,
anphi bi ans,
reptiles

- al gae and
sea grass

(as amended by
Resol uti on No

Toxi c el enents:
| ead

ar seni c
cadm um
mer cury
Phycot oxi ns:

paral ytic toxin
of ol | uscs
(saxi toxin)

nol | uscs

ammesi c toxin
of nol | uscs
(donoi ¢ aci d)

ol | uscs

ammesi c toxin
of nol | uscs
(donoi ¢ aci d)

i nt er nal
or gans of
cr abs

di arrheal toxin
of nol |l uscs
(okadai c aci d)

0. 16

nmol | uscs

Toxi c
el enent s
| ead
ar seni c
cadm um
nmer cury

0.55.01.00.1

Anti biotics (for
culture fishery)

pond fish and fish
<K >:

of cage

tetracycline

dat ed 15.04. 2003, No
State Sanitary |Inspector of the RF dated 16.07.2008, No
approved by Resolution No. 71 of Chief State Sanitary | nspector
of the RF dated 28.06.2010, No. 22
177 of Chief State Sanitary Inspector of the RF dated
27.12.2010, Anendment No. 24, approved by Resolution No. 79 of
Chief State Sanitary Inspector of the RF dated 01.06.2011)

gr oup

0. 01

Amendnments and Additions No. 2, approved by
41 of Chief State Sanitary Inspector of the RF

10,

approved by Re

approved by Resolution No. 43 of Chief

18,

sol uti on No




M cr obi ol ogi cal indicators:

I ndex, group of |QVAFAn |Mass of products (g) in which |Note

products M the indicator is not all owed
CFU/ g
not Colifo [S. Sul - Pat hogen
nore - |rm aureus fite- |ic,
t han bact er redu- |includin
ia — ci ng g
(colif cl ostr |sal nD-
or nNs) i di a nel | a
and L.
nonocyt o
genes
1 2 3 4 5 6 7

1.3.7.1. Non-f-
i sh products -
crust aceans and

ot her

i nvertebrates

(squi d and

gast r opod

mol | uscs

echi noder m and

etc.):

- live 5 x 0.01 0.01 25 \%

1E4 par ahaenol

uticus -
not nore
t han 100
CFU/ g, for
sea

Consul t ant Pl us: not e:

The indi cator QVAFANM for the follow ng group of products is specified in
accordance with the official text of the docunment, received fromthe Mnistry of
Justice of the RF. In the text of Resolution No. 41 of Chief State Sanitary

I nspector of the RF dated 15.04.2003, published in "Rossiyskaya Gazeta" No. 119/1
dat ed 20.06.2003, the specified indicator equals to 1 x 1E3

- chill ed, 1 x 0.001 |0.01 ) 25 t he sane

frozen 1E5

Non-fi sh

products - clans

(russel s,

oysters,

scal |l op, etc.):

- live 5 x 1.0 0.1 0.1 25 E. coli in 1.0g
1E3 are not all owed,

Ent er ococcus in
0.1 g are not

al | owed

V.

par ahaenol uti cus
- in 25 g are
not al | owed, for
sea

- chilled, 5 x 0.1 0.1 25 V.
frozen 1E4 par ahaenol uti cus
- not nore than
100 CFU/ g, for
sea

(as amended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary |nspector of the RF dated 15.04.2003)

1.3.7.2. 2 x 0. 01 1.0 0.01 25 <*> <*> only sal -
Sem - preserved 1E5 nonel | a;

food from nmoul ds - not

i nvertebrates nore than 10

and al gae with CFU/ g, yeast -




addi tion of
vegetabl e oils,
dr essi ngs,
sauces with and
Wi t hout garni sh

not nore than
100 CFU g

1.3.7.3. 5 x 0.1 0.1 25 <*> <*> only sal -

Sem - preserved 1E4 nonel | a;

food from neat moul ds - not

of cl ans nore than 10
CFU/ g, yeast -
not nore than
100 CFU/ g

1.3.7.4. Shal | satisfy requirenments for industrial sterility

Canned food from
i nvertebrates

for canned food of group "A"

8 to these Sanitary Rul es

in accordance with Annex

and al gae
1.3.7.5. Cured 2 x 1.0 0.1 25 <*> <*> only sal -
and dried 1E4 monel | a;
products from nmoul ds and yeast
mar i ne not nore than
i nvertebrates 100 CFU/ g
1.3.7.6.
Cooked and
frozen products
from
i nvertebrates
and al gae:
- crustaceans 2 x 0.1 0.1 1.0 25 <*> vacuum
1E4 <* > packaged;
Ent er ococcus,
CFU/ g, not nore
t han:
1 x 1E3
- in sliced
product s,
2 x 1E3
- in mnced neat
products
- neat 2 x 0.1 1.0 1.0 25 <*> vacuum
of nol | uscs, 1E4 <* > packaged;
meal s from neat Ent er ococcus,
of cl ans CFU/ g, not nore
t han:
- fromthe neat 2 x 0.1 1.0 1.0 25 1 x 1E3
of shri nps, 14 <* > - in sliced
crabs, krill product s,
2 x 1E3
- in forced neat
products
<*> t he sane;
Ent er ococcus,
CFU/ g, not nore
t han:
1 x 1E3
- in sliced
product s,
2 x 1E3
- in mnced neat
product s
1.3.7.7.
Dried and
protein
i nvertebrates
and al gae:
- dry mussel 5 x 0.1 - 0.01 25 <*> <*> only sal -
br ot h, 1E4 nonel | a
boui | | on cubes
and pastes,
i sol ated protein
- hydrol ysate 5 x 1.0 1.0 - 25 <*> <*> the sane
from nussel s 13
(russel s




hydr ol yzer K)
- protein and 1.0 1.0 1.0 25 <*> <*> the same
car bohydr at e
concentrate from
nussel s

1.3.7.8. Al gae,
sea grass and
t heir products:

- algae and sea |5 x 0.1 25 <*> <*> the sane
gr ass 1E4

- raw fish,

i ncludi ng frozen

- dried al gae 5 x 1.0 25 <*> I<*> only sal -
and sea grass 1E4 monel | a;

nmoul ds not nore
t han 100 CFU/ g

- jans from 5 x 1.0 - - 25 <*> <*> only sal -

| ami nari a 1E3 nonel | a

(as anended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary |nspector of the RF dated 15.04.2003)

- alinentary See Section "Qther Products", Cdause 1.9.6.2.
agar, agaroid,
furcellarine and
food sodi um

al gi nat e

<*> |t is also required to control residual quantities of the pesticides and antibiotics used for production
of food raw material (see Clauses 3.12, 3.13, 3.15).

(the note was amended by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief
State Sanitary Inspector of the RF dated 27.12.2010)

Note:
<***> the maximum level shall not be applied to products containing less than 1% of fat;

- hereinafter dioxins shall be understood to represent the sum of polychlorinated dibenzo-p-dioxins
(PCDD) and polychlorinated dibenzofurans (PCDF), expressed as a sum of toxic equivalency factors (TEF)
according to the WHO scale (WHO-TEFs):



TOXIC EQUIVALENCY FACTORS (according to WHO scale) <*>

Congener TEF val ue

Di benzo- p- di oxi n ( PCDD)

2,3,7,8-Tetrachl orodi benzodi oxi n 1

1, 2, 3, 7, 8- Pent achl or odi benzodi oxi n 1

1, 2,3,4,7, 8- Hexachl or odi benzodi oxi n 0.1

1, 2, 3,4, 7, 8- Hexachl or odi benzodi oxi n 0.1

1, 2,3,7,8, 9- Hexachl or odi benzodi oxi n 0.1
1,2,3,4,6,7, 8- Hept achl or odi benzodi oxi n 0. 01
Cct achl or odi benzodi oxi n 0. 0001

Di benzof urans ( PCDF)

2, 3,7, 8-Tetrachl orodi benzof uran 0.1
1, 2, 3,7, 8-Pent achl or odi benzof uran 0. 05
2, 3,4, 7, 8-Pent achl or odi benzof ur an 0.5
1, 2,3, 4,7, 8-Hexachl or odi benzof uran 0.1
1, 2,3, 6,7, 8- Hexachl or odi benzof uran 0.1
1, 2,3,7,8, 9- Hexachl or odi benzof ur an 0.1
2, 3,4, 6,7, 8-Hexachl or odi benzof ur an 0.1
1, 2,3, 4,6, 7, 8- Hept achl or odi benzof uran 0. 01
1, 2,3,4,7,8, 9- Hept achl or odi benzof ur an 0. 01
Okt achl or odi benzof ur an 0. 0001

(the note was introduced by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief
State Sanitary Inspector of the RF dated 16.07.2008)

<*> 1 pg TEF means that this is a mixture of PCDD and PCDF which corresponds to 1 pg of 2,3,7,8-
Tetrachlorodibenzodioxin (TCDD).



1.4. Grain (Seeds), Flour-Cereal and Bakery Products.

I ndex, group of
products

| ndi cators

Perm ssi bl e | evel s,

Not e

1

2

nmg/ kg, not nore
3

4

1.4.1.

Food grain

i ncl udi ng wheat,
rye, triticale,
oat, barl ey,
mllet,
buckwheat ,
mai ze,

sor ghum

rice,

(as amended by Amendnents and Additions No

Toxi c el enents:
| ead

ar seni c
cadmi um
ner cury

=N O

03

Mycot oxi ns:
af | at oxi n B1

SIS

desoxyni val eno

wheat

bar | ey

T-2 toxin

O | O

zear al enone

PleR e

wheat ,
mai ze

barl ey,

Ni trosam nes:
of N

Ni t rosodi net hyl am
i ne and N

Ni t rosodi et hyl am
ne

sum

0. 015

brewer's nalt

Benz(a) pyrene

0. 001

Pesticides <*>:
Hexachl or ocycl ohe
xane

(al pha-, beta-,
ganma- i soners),
DDT and its

nmet abol i tes
hexachl or obenzene
nmercuric organic
pesticides 2, 4-D
acid, its salts
and esters

0.02

0.01
not al | owed
not al | owed

wheat

Radi onucl i des:

caesi um - 137

60

18,

Bqg/ kg

approved by Resol ution No

71 of Chief State Sanitary Inspector of the RF dated 28.06.2010)

Har nf ul
cont am nant s:

er got

Russi an
knapweed,
Sophor a

al opecur oi des,
Ther nopsi s

| anceol ata (on an
aggr egat e basi s)
crown vetch

hel i ot r opi um
dasycar pum

tri chodesma

i ncanum

gol ovnenye

(rmar anye

si neguzochnye)
grain

fusari um

grain

grain with pink
col ouring
presence of grain
with bright

yel | ow green

fl uorescence
(YGF)

Pest infestation

0. 05

0.1

0.1

not al | owed

10.0

o o

not al | owed

rye, wheat

rye, wheat

rye, wheat

rye

wheat

rye, wheat, barley
rye

mai ze




dated 16. 07.2008)

of grain

(i nsects, nites)

Pest 15.0 total contami nation

cont am nati on of density, spc/kg,

grain (insects, not nore

nmtes)

ochratoxin A 0. 005 wheat, barley, rye,
oat, rice

(as anended by Amendnents and Additions No. 2, approved by Resol ution No.
41 of Chief State Sanitary Inspector of the RF dated 15.04. 2003, No.
approved by Resolution No. 43 of Chief State Sanitary |nspector of the RF

10,

1.4.2.

Seeds of grain

| egunes,

i ncl udi ng pea,
bean, gol den
gram chi pa,
lentil, chickpea

Toxi c el enents:

met abol i tes
COr ganonercuric
pesti ci des

| ead 0.5
ar seni c 0.3
cadm um 0.1
mer cury 0. 02
Mycot oxi ns: 0. 005
af | at oxi n Bl
Pesticides <*>:

Hexachl or ocycl ohe [0. 5
xane

(al pha-, beta-,

ganma- i soners)

DDT and its 0. 05

not al | owed

cont am nati on and
i nfestation of
grain (insects,
nmtes)

(as amended by Amendnents and Additions No.

2, 4-D acid, its |not all owed
salts and esters

Har nf ul

cont am nant s:

Pest not al | owed

18,

approved by Resol ution No.

caesi um - 137

(as amended by Amendnents and Additions No.

18,

71 of Chief State Sanitary Inspector of the RF dated 28.06.2010)
1.4.3. Toxi c el enents:
Cer eal , | ead
oat neal , 0.5
fl akes arseni c 0.2
cadm um 0.1
mer cury 0. 03
Mycot oxi ns: 0. 005
Af | at oxi n Bl
Desoxyni val enol 0.7 wheat
1.0 bar | ey
T-2 toxin 0.1
Zear al enone 0.2 wheat ,
nmai ze,
bar | ey
Pesti ci des: according to Cl ause
1.4.1
Radi onucl i des: 60 Bqg/ kg

approved by Resol ution No.

(as amended by Amendnents and Additions No.
43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

10,

71 of Chief State Sanitary Inspector of the RF dated 28.06.2010)

Har nf ul not al | onwed

cont am nant s:

Pest

cont am nati on and

i nfestation of

grai n (insects,

nmtes)

ochratoxin A 0. 005 wheat ,
bar | ey
rye,
oat ,
rice

approved by Resol ution No.




M cr obi ol ogi cal indicators:

I ndex, group of QVAFANM|Mass of products (g) in |Moul ds, [Notes

products , whi ch the indicator is CFU/ g
CFU g |not all owed not
not Col i f or |Pat hogeni |B.cereu |'°f€ -
mre - | c. S t han
t han bacteri |i ncl udi ng

a — sal nmo-
(colifolnella
rms)

1 2 3 4 5 6 7

1.4.3.1. 5 x 1E3(0.01 25 0.1 50

Cer eal not

requi ri ng cooki ng
(food concentrate
of heat
dehydrati on)

1.4.3.2. 1 x 1E41]1.0 25 0.1 50
Cereal sticks of
al | types (food
concentrate of
ext rusi on

t echnol ogy)

I ndex, group of |Indicators Perm ssi bl e | evel s, Not e
products ng/ kg, not nore
1 2 3 4
1.4.4. Toxi c el enents:
Wheat f | our, | ead 0.5
i ncluding for ar seni c 0.2
pasta, rye, cadni um 0.1
triticale, mer cury 0. 03
mai ze, barl ey, Mycot oxi ns:
mllet af | at oxi n Bl 0. 005
(pani cum), rice, [Desoxynival enol 0.7 wheat
buckwheat , 1.0 bar| ey
sorgum f | our T-2 toxin 0.1
zear al enone 0.2 wheat ,
mai ze,
bar | ey
Pesticides <*>:
Hexachl or ocycl ohe [0. 5
xane
(al pha-, beta-,
ganmma- i soners),
DDT and its 0. 02 fromgrain
nmet abol i tes 0. 05 from grain
| egumes
hexachl or obenzene (0. 01 wheat
or ganonercuric
pesti ci des not al | owed
2, 4-D acid, its |not allowed
salts and esters
Radi onucl i des: 60 Bq/ kg
caesi um - 137

(as amended by Amendnents and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |Inspector of the RF dated 28.06.2010)

Har nf u
cont am nant s:
Pest not al | owed
cont am nati on and
i nfestation of
grain (insects,
nmtes)




i nfestation by
t he causative
agent of "potato

di sease"” of grain

not al | owed

for wheatfl our,
used for bread
maki ng of wheat
types; after 36
hours after test
| abor at ory

baki ng

ochratoxin A

0. 005

wheat ,
bar | ey
rye,
oat ,
rice

(as anended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003, No
10, approved by Resolution No. 43 of Chief State Sanitary |nspector of
the RF dated 16.07.2008)

1.4.5.
Past a

Toxi c el enents:
| ead

ar seni c
cadm um
mer cury

N

Mycot oxi ns,
pesti ci des

c

AOIOFLDNMNO

ording to Cl ause
.4

Radi onucl i des:
caesi um - 137
Strontium 90

ok [OOC OO0

W
o

Bqg/ kg

t he sanme




M cr obi ol ogi cal

i ndi cators:

I ndex, group of QVAFANM|Mass of products (g) in [|Yeast Not es
products , whi ch the indicator is and no-
CFU g |not all owed ul ds
not Col i for |S. Pat hogeni |(t ot al
nore - |m aur eus |c, ano-
t han bact eri i ncl udi ng junt),
a — sal no- CFU/ g
(colifo nel | a not
r ms) nor e
t han
1 2 3 4 5 6 7
1.4.5.1. - - - 25 -
Past a cont ai ni ng
eggs
1.4.5.2. 5 x 1r4 (0. 01 0.1 25
I nstant noodl es
with mlk based
additives (with
dry skimred mlKk,
dry whol e cow
m |k, with curds)
1.4.5.3. 5 x 1E4 0.1 25 100
I nst ant noodl es
wi th plant based
additives (with
food bol tings
wi th wheat germ
flakes, with dry
veget abl e powder,
with | amnaria)
1.4.5. 4. 1 x 1E5|0. 01 25 200 <*> |<*> Yeast,
Protei n-free pasta 100 CFU g
not nore

t han




I ndex, group of [ ndicators Permi ssible levels, [Note
products ng/ kg, not nore
1 2 3 4
1.4.6. See Section "Qther Products", Clause 1.9.4
Food bol tings
(wheat, rye)
1.4.7. Toxi c el enents:
Bread, bakery | ead
and fancy bakery 0. 35
products ar seni c 0.15
cadm um 0. 07
mer cury 0. 015
My cot oxi ns, according to Cl ause
pesti ci des 1.1.4
Radi onucl i des: 40 Bag/ kg
caesi um - 137
strontium 90 20 t he same
M cr obi ol ogi cal indicators:
I ndex, group of QVAFANM|Mass of products (g) in |Mbulds, [Notes
products , whi ch the indicator is CFU/ g
CFU g |not allowed not
not Col i for |S. Bact e |Pat ho- [nore
nmore - |m aureufria |genic, [than
t han bacteri |s of i ncl ud
a the |ing
(colifo genus |sal no-
rms) Pro- |nella
t eus
1 2 3 4 5 6 7 3
1.4.7.1. 1 x 183 (1.0 1.0 | 25 50
Bakery products
(i ncluding pies,
pancakes) with
fruit and
veget abl e
st uf fings

(as amended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

1.4.7.2.

Bakery products
wi th curds,
cheese:
khachapuri ,
pancakes

(i ncl udi ng
frozen), etc.

1 x 1E3[1.0

1.0 0.1 |25 50

1.4.7.3.
Bakery products

wi th scal ded cream

5 x 1E3 (0. 01

25 50

1.4.7.4.

Bakery products
wi th meat
product s,
seaf ood

fish and

1 x 1E3|1.0

25 50







I ndex, group of |Indicators Perm ssi bl e | evel s, Not e
product s ng/ kg, not nore
1 2 3 4
1.4.8. Toxi c el ements:
Br ead-ri ngs, | ead
cr ackers, 0.5
br ead ar seni c 0.2
sticks, cadm um 0.1
sol onka, etc. ner cury 0. 02
Mycot oxi ns, according to d ause
pesti ci des 1.4.4
Radi onucl i des: 50 Bag/ kg
caesi um - 137
strontium 90 30 t he sane
1.4.9. See Section "Sugar and Confectionery", Cause 1.5.5
Fl our

conf ecti onery

<*> |t is also required to control residual quantities of the pesticides used for production of food raw

material (see Clauses 3.12, 3.13).

1.5. Sugar and Confectionery

No. 71 of Chief

I ndex, group of |Indicators Perm ssi bl e | evel s, Not e
product s ng/ kg, not nore

1 2 3 4
1.5.1. Toxi c el ements:

Sugar | ead

net abol i tes

(as anended by Anendnents and Additions No
State Sanitary Inspector of the RF dated 28.06.2010)

0.5
ar seni c 1.0
cadm um 0. 05
nmer cury 0.01
Pesti ci des <*>: 0. 005
hexachl or ocycl ohe
xane
(al pha-, beta-,
gama- i soners)
DDT and its 0. 005

18, approved by Resol ution

1.5.2.

Sugar products,
conf ecti onery,
east sweeti es,
chewi ng gum

Toxi c el enents:
| ead

ar seni ¢
cadm um
nmercury

Mycot oxi ns:
af | at oxin Bl

oeork
olor oo

for products
contai ni ng nuts

Pest i ci des
<E>S <FE >

(as anended by Anendnents and Additions No
No. 71 of Chief State Sanitary Inspector of the RF dated 28. 06.2010)

18, approved by Resol ution




M crobi ol ogi cal indicators:
I ndex, group of QVAFAnNMMass of products |Yeast [Mbul ds, [Note
products , (g) in which the |CFU g, |CFU g,
CFU/ g, |indicator is not |not not
not al | oned nor e nor e
nor e Col i f or |Pat hogeni [t han t han
t han m C,
bacteri fi ncl udi ng
a sal nonel
(colifola
rms)
1 2 3 4 5 6 7
1.5.2.1.
Non- gl azed
candi es and
sweet s:
- fondant, mlk 5 x 1E3|1.0 25 10 50
- praline-based, |1 x 1E4[0.01 25 50 100
wi th pastry fat
(as anended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)
1.5.2.2.
G azed candi es
and sweets with
bodi es:

(as anended by Amendnents and Additions No. 18,
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)

- fondant, fruit,
mar zi pan, candi ed
roasted nuts

- m |k, whipped

- fromdried
fruit

- from candi ed
fruit,

expl oded
cereal s,

l'i queur,

jelly

(as anended by Anendnents and Additions No.

1 x 1r4|1.

5 x 1E4
5 x 1E4

1 x 1E4

25 50
25 50
25 200
25 50

18,

approved by

50

50
100

50

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)
- cream praline-
based

5 x 14(0.01

25 50

100

1.5.2.3.

Di abetic sweets

5 x 1E3|L.

25 50

50

1.5.2. 4.




Dragee (all
nanes)

1 x 1E4

25

50

50

1.5.2.5.

Car anel
non- gl azed:

- boil ed sweets,
wi th fondant,
l'iqueur, fruit-
and- berry,

whi pped fillings

- with nut,
chocol at e- nut,
chocol ate, cream
and ot her
fillings

5 x 1E2

5 x 1E3

25

25

50

50

50

50

1.5.2.6.
d azed car anel
with fillings

- fondant, fruit

- m Kk,
whi pped,
nut

1 x 1E4

5 x 1E4

25

25

50

50

50

50

1.5.2.7.

Di abetic hard
candy

5 x 1E2

25

50

50

1.5.2.8.

Tof fee (al
nanes)

1 x 1E3

25

10

10

1.5.2.9.

Chewi ng gum

5 x 1E2

25

50

50

1.5.2.10

Hal vah:
- gl azed

- non-gl azed

1 x 1E4

5 x 1E4

.01

.01

25

25

50

50

50

50

1.5.2.11.

Pastilas and
fruit jelly:

- non-gl azed
pastila, marsh-
mal low, jelly
sweet s

- gl azed pastil a,
mar sh- mal | ow,
jelly sweets

- diabetic
pastil as and
fruit jelly

1 x 1E3

5 x 1E3

1 x 1E3

25

25

25

50

50

50

100

100

50

1.5.2.12.




East sweeti es:

- soft sweet 5 x 1r3[0.1 25 100 100
t ype,
koskhal va, oila
- soft sweet type [1 x 14(0.1 25 100 100
gl azed - sherbets |5 x 1E300.1 25 200 100
- rahat | akoum 1 x 1E4[0.01 25 100
1.5.2.13
Car anel -t ype East
candi es
- toasted nuts 1 x 1g31.0 25 50 50
- kozi nak 5 x 1r3[0. 1 25 50 50
- caranel -type 1 x 1r4(0.1 25 50 50
gl azed
1.5.2.14.
Sugar decoration 1 x 1E3(1.0 25 50 50
sem -fini shed
products,
verm cel li-type
I ndex, group of |Indicators Pernissible | evels, [Note
product s ng/ kg, not nore
t han

1 2 3 4
1.5.3. Toxi c el ements:
Sacchari f erous
confectionary: | oaq 1.0
chocol ate and . 10
chocol at e 2;3ﬁ?h§] 0‘5
roduct )
P uets nmer cury 0.1

Mycot oxi ns: 0. 005

af | at oxi n Bl

Pestici des <*>,

(as anended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)




M cr obi ol ogi ca

i ndi cat ors:

I ndex, group of QVAFANMMass of products [Yeast |Mbul ds, [Note
products , (g) in which the |CFU g, |CFU g,
CFU g |indicator is not |not not
not al | oned nor e nor e
nor e Col i f or |Pat hogeni [t han t han
t han m C,
bacteri fi ncl udi ng
a sal nonel
(colifola
rms)
1 2 3 4 5 6 7
1.5.3. 1.
Chocol at e:
- plain and 1 x 1e4[0.1 25 50 50
f ondant chocol ate
wi t hout additives
- plain and 5 x 1r4[0.1 25 50 100
f ondant chocol ate
wi th additives
- chocolate with |5 x 1E400.1 25 50 100
fillings, and
Assorts-type
sweet s,
confectionary
bars
1.5.3. 2.
Di abetic 5 x 130.1 25 50 50
chocol at e
1.5.3.3.
Past es, creans:
- mlky, 5 x 130.1 25 50 50
chocol at e
- nut 5 x 1E4[0.01 25 50 100




I ndex, group of |Indicators Permi ssible | evels, [Note
products ng/ kg, not nore
t han

1 2 3 4
1.5. 4. Toxi c el enents:
Cacao beans and
cacao products | gaq 1.0

ar seni c 1.0

cadmi um 0.5

mer cury 0.1

Mycot oxi ns: 0. 005

af | at oxi n Bl

Pestici des <*>:

hexachl orocycl oh [0. 5

exane

(al pha-, beta-,

ganma- i Sonmer s)

DDT and its 0. 15

(as anended by Anendnents and Additions No. 2,

net abol i t es

approved by

Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003, No.

18,

Sani tary | nspector of the RF dated 28.06.2010)

approved by Resolution No. 71 of Chief State

M crobi ol ogi cal indicators:
I ndex, group of QVAFANMMass of products [Yeast |Mbul ds, [Note
products , (g) in which the|CFU g, |CFU g,
CFU/ g, |indicator is not |not not
not al | owed nor e nor e
nor e Col i f or |Pat hogeni [t han t han
t han m C,
bacteri |i ncl udi ng
a sal nonel
(colifola
rms)
1.5.4. 1.
Cocoa powder:
- marketable for (1 x 15(0.01 25 100 100
comer ci al 1 x 1r4[0.01 25 100 100
processi ng




I ndex, group of |Indicators Permissible |levels, |[Note
products ng/ kg, not nore
t han

1 2 3 4
1.5.5. Toxic el ements:
Fl our
conf ectionery | ead 05

ar seni c 0.3

cadm um 0.1

mer cury 0. 02

Mycot oxi ns: 0. 005

af | at oxi n Bl

dezoxyni val enol (0.7

Pestici des <*>:

hexachl or ocycl oh 0. 2

exane

(al pha-, beta-,

ganmma- i soners)

DDT and its 0. 02

(as anended by Amendnents and Additions No. 18,

net abol i tes

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)
M crobi ol ogi cal indicators:
I ndex, group of QVAFANMMass of products |[Yeast |Mbul ds, [Note
products , (g) in which the [CFU g, |CFU g,
CFU/ g, |indicator is not |not not
not al | oned nor e nor e
nor e Col i f|S. Pat hoglt han t han
t han orm |aur euleni c,
bact els i nclud
ria i ng
( col
f or ms sal mon
) ella
1 2 3 4 5 6 7 3
1.5.5. 1.

Pies and pastry
sponge cakes
puff, short
pastry,

neri ngues,

scal ded, crunbs,

Wi t h decorations,
i ncluding frozen




- creany 5 x 1r4(0. 01 |0.01 25 100 50 <*> not
<F> <> al | owed in
0.1 g for
t he
products
with shel f
life of 5
days or
nor e
- whi pped egg- 1 x 1E4[0.01 [0.01 25 50 100 <*> t he
whites, soufflé- <F> 0 I<KF> same
type
- fruit, fondant, |1 x 1E4[0.01 [0.1 |25 50 100 <*> t he
made of chocol ate <F> I<KF> same
gl aze
- fatty 5 x 1E4/0.01 [0.1 |25 50 100 <*> t he
<* > <* > same
- cottage-cheese- |5 x 1E40.01 (0.1 25 <R <F*> <k >t he
creany <> |<F > same
<**> yeast
- 5 0,
moul d —
100CFU/ g
max, for
t he
product s
with shelf
life of 5
days or
nor e
“potato”-type 5 x 1E4/0.01 (0.1 |25 50 100 <*> t he
<* > <* > same
- wWith scal ded 1 x 1E410.01 1.0 25 50 100 <*> t he
cream <k> I<KF> sane
1.5.5.2. Pies and |1 x 1.0 0.1 |25 50 50
pastry w t hout 1E4 <* >
decoration, with
decor ati on based
on margarine
veget abl e cream
and f at
1.5.5.3. Diabetic|5 x 130.1 1.0 |50 50 50
pi es, pastry, and
rolls
1.5.5.4. Wafer
cake with
fillings:
- fatty 5 x 1E3[0.1 | 25 50 50
- praline, 5 x 1£4(0. 01 25 50 50
chocol at e- nut
1.5.5.5. Sponge
rolls with
fillings:
- creany, fatty 5 x 1r4/0.01 [0.1 |25 50 100
- fruit, candied |1 x 1E4/1.0 (1.0 |25 50 100
fruit, poppy

seed, nuts




1.5.5.6.

Cakes:

- wi th sugar
powder

- glazed, with
nuts, candied
fruit, with
fruity or rum
i mpregnati on

1E3

1E3

25

25

50

50

50

100

1.5.5.7. Cakes
and rolls in
ai r proof package

1E3

.1

25

50

50

1.5.5.8.

Waf ers:

- W t hout
filling, with
fruit, fondant,
fatty fillings

- W th nut-
praline filling,
in chocol ate

gl aze

1E3

14

.01

25

25

50

50

100

100

1.5.5.09.

G nger br ead,
honey- cakes:
- without filling

- with filling

1E3

25

25

50

50

50

50

1.5.5.10

Cooki es:

- fancy sugar
cookies with
chocol ate gl aze

- with creany
| ayer,
filling

- hard tacks,
crackers

1E4

1E4

1E3

.1

25

25

25

50

50

100

100

100

1.5.5.11.

Fl our East
sweeti es:

- sponge cakes
wi t h ci nnanon,
kur abi e, shaker -
| ucum shaker -
chur ek

- zenel akh

- rolls and tubes
with nuts

- gl azed

1E2

1E3

1E3

1E4

25

25

25

25

50

50

50

50

50

50

50

100




I ndex, group of |Indicators Pernissible | evels, [Note

products ng/ kg, not nore
t han
1.5.6. Toxi c el enents:
Honey
| ead 1.0
ar seni c 0.5
cadm um 0. 05

Oxynet hyl furfuro [25
I

Pesti ci des: 0. 005
hexachl orocycl oh
exane

(al pha-, beta-,
ganma- i Sonmer s)

DDT and its 0. 005
net abol i tes

Anti biotics <*> (in inported products based on the
i nformati on provi ded by the supplier):

tetracycline 0. 01
gr oup

(as anended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010, No. 22, approved by Resolution No. 177 of Chief State
Sanitary I nspector of the RF dated 27.12.2010, Amendnents No. 24,
approved by Resolution No. 79 of Chief State Sanitary |nspector of
t he RF dated 01.06.2011)

<*> |t is also required to control residual quantities of the pesticides and
antibiotics used for production of food raw material (see Causes 3.12, 3.13
3.15).
(the note was amended by Anendments and Additions No. 22, approved by Resol ution
No. 177 of Chief State Sanitary Inspector of the RF dated 27.12.2010)

<**> Al| owabl e | evel s of hexachl orocycl ochexane (o, B, y-i somers) and DDT and its
net abol ites are cal cul ated based on the main kind(s) of raw material, both on the
mass fraction basis, and for allowable |evels of rated pesticides.



1.6. Fruit and Vegetabl e Products

I ndex, group of |Indicators Pernissible |evels, Note
products ng/ kg, not nore

t han
1 2 3 n
1.6.1. Toxi ¢ el ements:
Fresh and
I Jead o
potato, water- ' 0.4 Fruit, berries
mel ons, gourds, [27S€M¢E 0.2
fruit, berries, . 0.5 Mushr oons
mushr oons cadm um 0. 03

0.1 Mushr oons

nercury 0. 02
0. 05 Mushr oons

Clause 1.6.1.in the Anendnents and

Epi demi ol ogi ca

| ettuce" shal

Addi ti ons No.

18 to the Sanitary and

Rul es and Regul ations SanPi N 2.3.2.1078-01 in the part of
amendnent of the indicator "Nitrates" with the lines "fresh lettuce" and "iceberg

enter

into force after

Uni form Sanitary Requirenents of the Custons Union.

Ni trates:

Pot at o

early green head
cabbage (before
Sept enber 1)

| ate green head
cabbage

early carrot
(before

Sept enber 1)
| ate carrot

t omat oes

cucunbers

t abl e beet
bul b oni on

gr een oni on

| eaf
veget abl es(sal ad
s, spinach,

sal ad, cabbage,
parsl ey, celery,
cori ander,
fennel, etc.)

250
900

500

400

250

150, 300

150, 400

1400
80

600, 800

2000

the nentioned norm has been included in the

Prot ect ed
gr ound

Prot ect ed
gr ound

Prot ect ed
gr ound




sweet pepper

Mar r ow squashes
WAt er mel ons
Mel ons

fresh |l ettuce

200 400

400
60
90

4500

Pr ot ect ed
gr ound

grown in

pr ot ect ed
ground from
Oct ober 1 till
March 31

4000

grown in
unpr ot ect ed
ground from
Cctober 1 till
March 31

3500

grown in
pr ot ect ed
ground from

April 1 til
Sept enber 30

2500

grown in
unpr ot ect ed
ground from

April 1 til
Sept enber 30

i ceberg lettuce

2500

grown in
pr ot ect ed
gr ound

2000

(as anended by Amendnents and Additions No. 18,
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

grown in
unpr ot ect ed

gr ound

approved by

28. 06. 2010)
Pesticides <*>: (0.1 Pot at o,
hexachl orocycl oh green pea,
exane
(al pha-, beta-, sugar beet
ganma- i SOner s)

0.5 Veget abl es,
gour ds,
nmushr oons

0. 05 Fruit,
berries
gr apes,

DDT and its 0.1
nmet abolites
Radi onucl i des:
Pot at o caesium - 137 80 Bqg/ kg
strontium 90 40 sane
veget abl es, caesi um - 137 80 sane

gour ds




strontium 90 40 sane
berries in wildicaesium- 137 160 sane
nat ur e
strontium 90 - t he norns are
not established
nushr oons caesi um 137 500 Bag/ kg
strontium 90 - t he norns are
not established
fruit, berries, [caesium-137 and | t he norns are
gr apes stronti um 90 not established
(as anended by Amendnents and Additions No. 18, approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)
M crobi ol ogi cal indicators:
I ndex, group of QVAFANMMass of products |[Yeast, |Moul ds, [Note
products , (g, cnB) in CFU/ g, |CFU g,
CFU/ g, which the not not
not i ndicator is not |nore nor e
nor e al | oned t han t han
t han Col i f or |Pat hogeni
m c,
bacteri fi ncl udi ng
a sal nonel
(colifola
rms)
1 2 3 4 5 6 7
1.6.1.1.
Veget abl es and
pot at oes, fresh,
fresh-frozen and
processed:
- whol e fresh 1 x 1r41.0 25 1 x 1E2|1 x 1E2|L.
veget abl es nonocyt ogen
es in 25 g
are not
admi tted
bl anched, fresh-
frozen
- fresh whole 1 x 1E5/0.01 25 5 x 1E2|5 x 1E2|<*> for cut
veget abl es, non- [<*> veget abl es,
bl anched, fresh- i ncl udi ng
frozen nm xtures -
5 x 1E5
- green and leaf 5 x 1E5(0.01 25 5 x 1E2/5 x 1E2jin bl anched
veget abl es, L.
fresh-frozen nmonocyt ogen
es in 25 ¢
are not
admi tted
- fresh-frozen 1 x 1E41.0 25 1 x 1E2]1 x 1E2
bl anched
nushr oons
- potato semi - 5 x 1r4[0.01 25 1 x 1E3
fini shed
products, fresh-
frozen (garnish
potato, potato
chops, neatballs
etc.)
- sal ads and 5 x 1r4[0.1 25 1 x 1E2]1 x 1E2|L.




nm xt ures made of

bl anched
veget abl es,
fresh-frozen

- veget abl e puree
sem -fini shed
products, fresh-
frozen

- vegetabl e
chops, fresh-
frozen (sem -

fini shed
product s)

veget abl e and
potato seni -

fini shed products
i n dough coating

(as anended by Anendnents and Additions No.

5 x

1 x

5 X

10

1E4

1E5

0.01

25

25

25

2 x 1E2

1 x 1E3

18,

2 x

10

1E2

nonocyt ogen
es in

25 g are
not

adm tted
Sul phite-
reduci ng
clostridia
inlg are
not

adm tted

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010

1.6.1.2.

Fruit, berries,

gr apes

qui ck-frozen and
processed

- fruit of seed-
bearing and
snoot h- ski nned

dr upaceous,

qui ck-frozen

- fruit of nappy
dr upaceous,

qui ck-frozen

- fresh berries

i n vacuum package
and whol e
berries,
frozen

- strained or
crushed berri es,
qui ck-frozen

- dessert fruit
and berry dishes,
fresh-frozen

qui ck-

- sem -finished
products
dessert

fruit

- fruit sem -
fini shed products
i n dough coating
qui ck-frozen

(i ntroduced by Amendnents and Additions No.

1 x

10

1E4

1E5

1E4

1E5

1E3

1E5

0.01

0,1

0, 01

25

25

25

25

25

25

25

1E2

1E2

1E2

1E2

<* >

10

10

1E3

1E3

1E2

1E2

<*> t ot al
anmpunt of
yeast and
moul d

<*> t he
same

<*> - total
anmpunt of
yeast and

nmoul d

183, approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)




I ndex, group of |Indicators Pernissible | evels, [Note
products ng/ kg, not nore
t han
1 2 3 4
1.6. 2. Toxi ¢ el ements, |according to Clause |in terns of
Dried nitrates, 1.6.1 ori gi na
veget abl es, pesti ci des product subj ect
potato, fruit, to the content
berri es, of dry
nmushr oons subst ances in
t he raw and
final product
Pot at 0 Radi onucl i des: 600 Ba/ kg
caesi um - 137
strontium 90 200 t he sane
veget abl es, caesi um - 137 600 t he same
gour ds strontium 90 200 t he sane
berries caesi um - 137 800 t he sane
Wi | d- gr owi ng caesi um 137 2500 t he sane

nmushr oons

(as anended by Amendnents and Additions No. 2

approved by

Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003, No.

18,

Sanitary I nspector of the RF dated 28.06.2010)

approved by Resolution No. 71 of Chief State

M crobi ol ogi cal indicators:
I ndex, group of |QVAFAnMMass of products |Moulds, CFU g [Note
products , (g, cnt) in whichnot nmore than
CFU g, {the indicator is
not not al | owed
nor e
t han Col i f or |Pat hogen
m c,
bacteri |i ncl udi ng
a sal nonel
(colifola
rms)
1 2 3 4 5 6
1.6.2.1. Dried
veget abl es and
pot at o:
- dried 5 x 1E5(0.01 25 5 x 1E2 B. cereus 1
\veget abl es non- x 1E3
bl anched before CFU/ g, not
dryi ng nore t han
- dry 5 x 1E4[0.1 25 5 x 1E2
pot at o
mash
- dried potato 2 x 1E40.01 25 5 x 1E2
and ot her root
crops bl anched
bef ore drying
- potato chips 1 x 0.1 25 -
1E3




- chips and 1 x 1E40.1 25 2 x 1E2

ext ruded products

wi th flavour

addi tives

1.6.2.2. Dried

fruit and

berri es:

- fruit and 5 x 1840.1 25 5 x 1E2 yeast 5 x

berries (dried 12 CFU g,

fruit) not nore
t han

- fruit and 5 x 1E4(0.1 25 1 x 1E2

berries, fruit-

and- berry purée

of sublimation

dryi ng

- candied fruit 1 x 1311.0 25 50 yeast 5 0
CFU/ g, not
nore than

(as anended by Anendnents

and Additions No.

2, approved by

Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)

1.6.2.3. Dried 5 x 1E5(0. 001 |25 5 x 1E2

nmushr oons

1.6.2. 4.

Edi bl e

concentrat es:

- vegetable and 5 x 1E3[1.0 25 1 x 1E2 S.aureus in

fruit desserts 1 g and B.

(heat -dri ed) cereus in
0.1 r are
not al |l owed

- vegetabl e 5 x 1r4[0.01 25 1 x 1E2

powder s

(of sublimation
dryi ng)




I ndex, group of |Indicators Permi ssible | evels, Note
products ng/ kg, not nore
t han
1 2 3 4
1.6. 3. Toxi c el ements:
Canned
veget abl es, | ead 0.5 0.4 1.0 Fruit, berries
fruit, in assenbl ed
berries tin containers
ar seni ¢ 0.2
cadmi um 0. 03
0. 05 in assenbl ed
tin containers
mer cury 0. 02
st annum 200.0 in assenbl ed
tin containers
chr one 0.5 in chromum
pl at ed package
Mycot oxi ns:
Pat ul i ne 0. 05 appl e, tomato,
sea- buckt horn
Ni trates, accordi ng to C ause
pesti ci des, 1.6.1
radi onucl i des

M crobi ol ogi cal indicators:

I ndex, group of products

Requi renment s

1.6.3.1. Canned vegetables with

pH of not less than 4.2, canned
apri cots, peaches and pears with
pH of not |ess than 3.8 produced

wi t hout addition of acid

Shal | satisfy requirenments for

i ndustrial sterility for canned
food of group "A" in accordance
with Annex 8 to these Sanitary

Rul es

1.6.3.2. Non-concentrated whole
canned tonmatoes with dry matter
content of |less than 12%

Shal | satisfy requirenments for

i ndustrial sterility for canned
food of group "B" in accordance
with Annex 8 to these Sanitary

Rul es.

1.6.3.3. Canned vegetables with
pH of 3.7 - 4.2

Shal | satisfy requirenments for

i ndustrial sterility for canned
food of group "C' in accordance
with Annex 8 to these Sanitary

Rul es

7.6.3.4. Canned vegetables (with
pH of less than 3.7), fruit and
fruit-and-berry pasteurized,

canned foods for public catering

than 3.8

Shal | satisfy requirenments for
i ndustrial sterility for canned
food of group "D' in accordance
with Annex 8 to these Sanitary

with sorbic acid and pH of less |[Rules
t han 4.0; canned apricots,
peaches and pears with pH of |ess




I ndex, group of |Indicators Pernissible | evels, [Note
products ng/ kg, not nore
t han
1 2 3 4
1.6. 4. Toxi c el ements:
Canned
mushr oors | ead 0.5
1.0 in assenbl ed
tin containers
ar seni c 0.5
cadmi um 0.1
mer cury 0. 05
st annum 200. 0 in assenbl ed
tin containers
chr one 0.5 in chromum
pl at ed package
Pesti ci des, according to O ause
r adi onucl i des: 1.6.1
M cr obi ol ogi cal indicators:
Shal | satisfy requirements for industrial sterility for canned food

of group "A" (natura
( pi ckl ed mushroons)

mushr oons) or canned food of group "B"
in accordance with Annex 8 to these Sanitary

Rul es
I ndex, group I ndi cat ors Permi ssible levels, |Note
of products ng/ kg, not nore
1 2 3 4
1.6.5. Toxi c el ements
Veget abl e,
fruit, berry
j ui ces,
nectars, fruit
wat er s, concentr
ates, seni -
fini shed
products
(canned); fruit
and fruit-and-
berry, fl avour ed
i ce-cream and
f ood service
ice
- juices, | ead 0.5 0.4 veget abl e,
nectars, sem - 1.0 fruit, berry in
fini shed assenbled tin
products, i ce- cont ai ners
cream
ar seni ¢ 0.2
cadm um 0. 03
0. 05 in assenbl ed
tin containers
nmer cury 0. 02
st annum 200 in assenbl ed

tin containers




chr one 0.5 in chrom um
pl at ed package
- beverages, | ead
f ood service ar seni c
ice
cadm um 0. 03
mer cury 0. 005

- concentrates

- veget abl e,
fruit juices,
bever ages,
concentrat es,
sem -fini shed
products

- j uices,
bever ages,
concentrat es

- juices,
bever ages

(as anended by Anendnents and Additions No. 2,

according to C ause
1.6.1

in terns of
ori gi na

product subj ect
to content of
dry substances
in the raw

mat eri al and

t he fina

pr oduct

Mycot oxi ns:

pat ul i ne

pat ul i ne

0. 05

0. 05

appl e, tomato,
sea- buckt horn

t omat o pul p,
appl e pul p

Ni trates,
pesti ci des

according to O ause
1.6.1

f or
and
concentrates
in terns of
origi na

pr oduct

subj ect to
content of dry
subst ances in
t he raw
materi a
t he fina
pr oduct

bever ages

and

Radi onucl i des:

caesi um 137

strontium 90

according to O ause
1.6.1

approved by

Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003, No.

18,

Sanitary | nspector of the RF dated 28.06.2010)

approved by Resolution No. 71 of Chief State

M cr obi ol ogi ca

i ndi cators:

| ndex,

group of products

Requi rement s

1.6.5.1. Preserved vegetable

j uices with pH 4.2 or

nore

Shal
i ndustri al
food of group "A"

satisfy requirenments for
sterility for canned
i n accordance
with Annex 8 to these Sanitary

Rul es
1.6.5.2. Preserved tomato Shal | satisfy requirements for
beverages with dry substance i ndustrial sterility for canned

cont ent of

| ess than 12%

f ood of group "B"

Rul es

i n accordance
with Annex 8 to these Sanitary




1.6.5.3. Concentrated tomato
products with dry substance
content of nore than 12% (tomato
pastes, tomato sauces)

Shal | satisfy requirenments for

i ndustrial sterility for canned
food of group "B" in accordance

Wi th Annex 8 to these Sanitary

Rul es. Mould content by Howard in

t omat o paste shoul d not exceed 40%
Of visual field.

1.6.5.4. Sterilized tomato
ket chups with dry substance
content 12% and nore

Shal | satisfy requirenments for
i ndustrial sterility for canned
food of group "B" in accordance
Wi th Annex 8 to these Sanitary

Rul es.

.5. Vegetable juices with pH
2 (with acid addition)

Shal | satisfy requirenments for
i ndustrial sterility for canned
food of group "C' in accordance
Wi th Annex 8 to these Sanitary

Rul es

1.6.5.6. Vegetable juices with pH
below 3.7; fruit (nmade of
citruses), fruit and berry

i ncluding those with sugar

natural with pul p, concentrated,
pasteuri zed; preserved apricot,
peach and pear juices with pH 3.8
and | ess

Shal | satisfy requirenments for
i ndustrial sterility for canned
food of group "D' in accordance
Wi th Annex 8 to these Sanitary

Rul es

I ndex, group of QVAFANMMass of products |[Yeast, |Mbuld, [Note
products , (g, cnB) in CFU/ cnB|CFU/ cnB
CFU/ cnBwhi ch t he , hot , hot
, hot i ndi cator is not |nore nor e
nor e al | oned t han t han
t han Col i f or |Pat hogeni
m C,
bacteri fi ncl udi ng
a sal nmo-
(colifolnella
rms)
1 2 3 4 5 6 7
1.6.5.7. Fruit 50 1000 1.0 <*>55.0 | actic acid

and berry juices
and bever ages,
pasteuri zed,

car bonated with
pH 3.7 or less

nmi cr oor gani
sms in lcnB
ar e not

adm tted;
<*> wei ght
of cnB, in
whi ch the

i ndi cat or
i's not

al | owed




1.6.5.8.
Concentrat es of
fruit, fruit and
berry and berry
j ui ces for

i ndustri al
processi ng and:
pasteuri zed

Shal

satisfy requirenents for
sterility for canned food of group "D

i ndustri al

in

accordance with Annex 8 to these Sanitary Rul es

non- past euri zed 5 x 1E3|1.0 25 2 x 1E35 x 1E2

i ncl udi ng qui ck-

frozen

1.6.5.9. 5 x 1E3|1.0 25 50 50 sul phite-
Non-sterilized reduci ng

t omat o sauces and cl ostridia
ket chups, in 0.1 cn8
i ncludi ng those are not

Wi th preservative al | oned
addi tion

1.6.5.10. Fruit 1 x 185(0.01 25 100 100

and berry ice-
creamand fruit
i ce based on
sugar syrup,

i ncl udi ng

f | avour ed

(as anended by Amendnents and Additions No. 2,

approved by

Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)

1.6.5.11. 5 x 1r4/0.01 25 100 100 Dry

M xtures for nm Xt ur es

fruit and berry ar e

ice cream and controll ed

fruit ice af t er
reconstitut
ion with
wat er

1.6.5.12. according to Clause 1.9.15.16

Veget abl e and

fruit juices,

whi ch are fresh-

squeezed and sold

Wi t hout storage

I ndex, group of |Indicators Perm ssible levels, [Note

products ng/ kg, not nore

1 2 3 4

1.6.6. Jans, Toxi c el ements:

mar mal ade,

fruit pastes, | ead 0.5 in assenbl ed

conf|tures, 1.0 tin containers

fruit and

berries crushed .

Wi th sugar and arseni 1.0

cadm um 0. 05




ot her fruit and [mercury 0. 02
berry
concentrates
Wi t h sugar st annum 200. 0 in assenbl ed
tin containers
chrone 0.5 in chroned
cont ai ners
Mycot oxi ns: 0. 05 appl e, sea-
Pat ul i ne buckt horn
Ni trates,

(as anended by Anendnents and Additions No.

pesticides <**>

18,

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)
M cr obi ol ogi cal indicators:
I ndex, group of QVAFANMMass of products [Yeast, |[Mbulds, [Note
products , (g, cnB) in CFU/ g, |CFU g,
CFU/ g, which the not not
not i ndi cator is not |nmore nore than
nor e al | owed t han
t han Col i f or |Pat hogeni
m c,
bacteri |i ncl udi ng
a sal nonel
(colifola
rms)
1 2 3 4 5 6 7
1.6.6.1. Jans, 5 x 1E3|1.0 25 50 50
mar mal ade,
fruit pastes
confitures, fruit
and berries
crushed with
sugar and ot her
fruit and berry
concentrates with
sugar, non-
sterilized
1.6.6.2. Shal | satisfy requirements for industrial sterility
Jams, marmal ade, (for canned food of group "D' in accordance with
fruit pastes, Annex 8 to these Sanitary Rul es
confitures, fruit
and berries
crushed with
sugar and ot her
fruit and berry
concentrates with
sugar, exposed to
\vari ous
t her nophysi ca
t r eat ment




I ndex, group of |Indicators Permi ssible | evels, Note
products ng/ kg, not nore
1 2 3 4

1.6.7. Veget abl e
s and fruits,
nmushr oons
brined,

pi ckl ed,

sour ,

soaked

Toxi c el emrents,
nitrates,
pesti ci des,
radi onucl i des

according to O ause
1.6.1

M cr obi ol ogi ca

i ndi cators:

I ndex, group of
products

Mass of products (g,

not al | owed

cnB) in which the indicator

is

Mesophi lic sul phite-
reducing clostridia

sal nonel | a

Pat hogeni ¢ i ncl udi ng

1.6.7.1. Ready
to use sour and
bri ned
veget abl es
(cabbage
cucurmber s,

t omat oes etc.);

soaked and
brined fruits,
i ncl udi ng
cucurbits crop
( packaged and
non- packaged)

25

1.6.7. 2.

Mushr oons
preserved:

bri ned and

pi ckled in
barrels, cooked
in barrels

25




I ndex, group of |Indicators Permi ssible | evels, Note
products ng/ kg, not nore
1.6.8. Spices ([Toxic elenments:
and dried spice
pl ants | ead 5.0
arseni c 3.0
cadmi um 0.2

(as anended by Amendnents and Additions No.

18,

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)
M crobi ol ogi cal indicators:
I ndex, group of |QVAFAnMMass of products (g, Moul ds, [Note
product s , cmB) in which the CFU/ g
CFU/ g, |indicator is not allowednot nore
not t han
nor e Col i f or |Sul phi t |Pat hogeni
t han m e- C,
bact eri [reduci nji ncl udi ng
a g sal nonel
(colifolclostri|a
rms) di a
1 2 3 4 5 6 7
1.6.8.1. Spices
and spice plants:
- ready for use 5 x 1E5(0.01 0. 01 25 1 x 1E3
- spices and 2 x 1E6/0. 001 25 1 x 14
spi ce plants, raw
materi al s:
whol e bl ack
pepper, bayberry,
red pepper,
cori ander,
ci nnanon,
nut neg, etc.
1.6.8. 2. 5 x 1E5(0. 01 0. 01 25 2 x 1E2
Conpl ex food
additives with
spi ces and spice
pl ants
1.6.8. 3. 5 x 1E4[0.01 0.01 25 2 x 1E2
Fl avouri ngs —
t abl e mustard and
horse reddi sh




1.6.8.4. Garlic
powder (freeze-
dri ed)

5 x 1E3|1.0

25

1 x 1E2

B.cereus 1
x 1E2 CFU g
max

I ndex, group of
product s

| ndi cators

Per m ssi bl e | evel s,
g/ kg,

not nore

Not e

1

2

3

1.6.9. Nuts

(as anended by Amendnents and Additions No.

Toxi c el ements:

| ead

ar seni c
cadmi um
nercury

Pestici des <*>:
hexachl orocycl oh
exane

(al pha-, beta-,
ganmma- i soners)

DDT and its
net abol i t es

0

Of o000
Uil © kW o

15

Mycot oxi ns:
af | at oxi n Bl

. 005

18,

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)
M crobi ol ogi cal indicators:
I ndex, group of |Mass of products (g, cnB) |Moulds, CFU g Not e
products in which the indicator is |not nore than
not all owed
Col i form Pat hogeni c,
bacteria i ncl udi ng
(coliforns) |sal nonella
1 2 3 4 5
1.6.9. 1. 0.01 25 1 x 1E3
Nat ural nuts
(al nond,
wal nut, peanut,
pi stachi o,
butternut,
hi ckory,
coconut)
peal ed, non-
roast ed
1.6.9. 2. 0.1 25 5 x 1E2
Roasted nuts

(as anended by Anendnents and Additions No. 2,
Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)

approved by

1.6.9.3.
Chopped dried
coconut s

0.01 25

1 x 1E2




1.6.9. 4.
Chopped
coconut s

0.

01

25

1 x 1E2




I ndex, group of |Indicators Perm ssible | evels, [Note
products ng/ kg, not nore
1.6.10. Tea Toxi c el enents:
(bl ack, green,
bri ck) | ead 10.0
ar seni c 1.0
cadm um 1.0
nercury 0.1
Mycot oxi ns: 0. 005
af | at oxi n Bl
M cr obi ol ogi ca
i ndi cat ors:
Moul ds, 1 x 1E3 CFU/ g, not nore
t han

(as anended by Amendnents and Additions No.

18,

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)

1.6.11. Coffee
(i n beans,

gr ound,

i nstant)

(as anended by Anendnents and Additions No.

Toxi c el ements:

| ead 1.0

ar seni c 1.0

cadmi um 0. 05

nercury 0. 02

Mycot oxi ns: 0. 005

af | at oxi n Bl

M cr obi ol ogi ca

i ndi cators:

Moul ds 5 x 1E2 CFU/ g max,

18,

green coffee

beans

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)

<*> |t is also required to control residual quantities of the pesticides used for production of food raw material (see

Clauses 3.12, 3.13).

<**> Nitrates and pesticides shall be calculated for the main type(s) of raw material, both for the mass fraction, and

for allowable levels of such contaminants.




1.7. Oily Raw Materials and Fat Products

I ndex, group of |Indicators Permi ssible | evels, [Note
products ng/ kg, not nore
1 2 3 4
1.7.1. Ol Toxi ¢ el ements:
crops seeds | ead 1.0
(sunfl ower, soy [arsenic 0.3
bean, cotton cadm um 0.1
pl ant, nmai ze, 0.5 f or poppy seeds
flax, mustard, [rercuric 0. 05
rape, peanut, Mycot oxi ns: 0. 005
poppy seed) af | at oxi n Bl
Pestici des <*>:
hexachl or ocycl oh 0. 2 soy bean
exane cotton plant;
(al pha-, beta-, (0.4 flax, nustard
ganma- i Somer s) rape
0.5 sunf | ower,
peanut, maize
DDT and its 0. 05 soy bean
met abol i tes cotton plant,
mai ze
0.1 flax, nustard,
r ape
0. 15 sunf | ower,
peanut

(as anended by Amendnents and Additions No. 2

approved by

Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04.

2003, No.

18,

Sani tary I nspector of the RF dated 28.06.2010)

approved by Resolution No. 71 of Chief State

1.7.2.

Veget abl e oi

(all

types)

| ndi cati ons of
oxi dati ve
det erioration:

acid val ue 4.0 ng potassi um
hydroxide /g
0.6 t he same for
refined oils
peroxi de value |10.0 mmol of active
oxygen / kg
Toxi c el ements:
| ead 0.1
0.2 peanut
ar seni c 0.1
cadmi um 0. 05
mer cury 0. 03
Mycot oxi ns: 0. 005 for unrefined
af | at oxi n Bl oils
Pesticides <*> [0.2
hexachl orocycl oh
exane
0. 05 refined,
(al pha-, beta-, deodori zed
ganmma- i soners)
DDT and its 0.2
net abol i tes
0.1 refined,
deodori zed
Radi onucl i des:
caesi um - 137 60 Bag/ kg
st rontium 90 80 t he same
Di oxi ns <***>: 0. 00000075 (in ternms of




(as anended by Amendnents and Additions No.

10,

Ifat)

approved by

Resol ution No. 43 of Chief State Sanitary Inspector of the RF dated

16. 07. 2008)

1.7.3.
Product s of
processi ng of
vegetabl e oils
and ani nal
fats,including
fish fat

(mar gari ne,
cooking fats,
conf ectionery
fats,
mayonnai se
phosphati de
concentr at es)

(as anended by Anendnents and Additions No.

| ndi cati ons of
oxi dati ve
det erioration:

per oxi de val ue 10 mrol active
oxygen / kg

Toxi ¢ el ements:

| ead 0.1

0.3 mayonnai se

ar seni c 0.1

cadmi um 0. 05

mer cury 0. 05

ni ckel 0.7 for margari nes,
cooki ng and
conf ectionery
fats

Mycot oxi ns: 0. 005 according

af | at oxi n Bl to Clause 1.7.2

Pesti ci des,

r adi onucl i des

Pol ychl ori nat ed 3.0 for products,

bi phenyl s containing fish
fats

Di oxi ns <***>: according to Clause |[(in terns of

1.7.2 - based on
veget abl e oil s,
according to O ause
1.7.4 - based on
ani mal fats,
according to O ause
1.3.6 - based on
fish fat

10,

fat)

approved by

Resol ution No. 43 of Chief State Sanitary |Inspector of the RF dated

16. 07. 2008)
M cr obi ol ogi cal indicators:
I ndex, group of QVAFANMMass of products [Yeast, [Mbul ds, [Notes
products , (g), in which CFU/ g, |CFU g,
CFU g, {the indicator is |not not
not not all owed nor e nor e
nor e Col i f or |Pat hogeni [t han t han
t han m C,
bacteri |i ncl udi ng
a sal monel
(colifola
rms)
1 2 3 4 5 6 7
1.7.3. 1. - 0.1 25 5 x 1E2[50
Mayonnai se - in
consumner
cont ai ners
- for industrial 0. 01 25 1 x 1350
processi ng
1.7.3.2. 0.001 25 1 x 131 x 1E2
Cooki ng and
conf ectionery
fats
1.7.3.3. 0.01 25 5 x 1E2/50
Tabl e, sandwi ch




Chi ef State Sani

(as anended by Amendnents No. 24,

tary Inspector of

approved by Resol ut
the RF dated 01. 06

nar gari nes
1.7.3.4. 1 x 1g4[0.01 25 50 50
Veget abl e oil -
based creans
I ndex, group of |l ndicators Perni ssible | evels, |Notes
products ng/ kg, not nore
1 2 3 4
1.7.4. Beef, Toxi c el ements:
pork, nutton
and ot her raw | ead 0 1
tal | ow of ar seni c 0.1
sl aughter cadmi um 0. 03
cattle mer cury 0.03
(chilled
frozen) Anti biotics <*>:
?h'lled’ |ted | aevomycetin 0.01 Expiring on
rozen, salted, ( chl or anpheni col 01.01. 2012
snoked pork fat]
0. 0003 Shal | becone
ef fective since
01. 01. 2012.
tetracycline 0.01
gr oup
bacitracin 0. 02

ion No. 79 of
2011)

16. 07. 2008, No.

fats m xed together

(as anended by Amendnents and Additions No.
Resol ution No. 43 of Chief State Sanitary Inspector of the RF dated
approved by Resolution No. 71 of Chief State

Sanitary I nspector of the RF dated 28.06.2010)

18,

Ni t r osam nes: 0. 002 0.004 snoked pork fat
sum of N
Ni t rosodi net hyl a
m ne and N
Ni t r osodi et hyl am
i ne
Benz(a) pyrene 0. 001 snoked pork fat
Pesticides <*>: [0.2
hexachl orocycl oh
exane
(al pha-, beta-,
ganma- i SOner s)
DDT and its 1.0
net abol i tes
Di oxi ns <***>: 0, 000003 - beef (in ternms of
fat, fat)
0, 000001 - pork
fat,
0, 000002 - poultry
f at,
0, 000002 - ani ma

10,

approved by




M cr obi ol ogi ca

i ndi cators:

I ndex, group of |QVAFAnMMass of products (g), in[Notes
products , whi ch the indicator is
CFU g, |not al |l owed
not Col i f or |Sul phi t |Pat hogeni
nor e m e- c,
t han bacteri [reduci n|i ncl udi ng
a g sal nonel
(colifolclostri fa
rms) di a
1.7.4.1. Pork 5 x 1r4(0. 001 25 L. nonocyt ogenes
fat, in 25 g are not
chilled, al | owned
frozen, unsalted
1.7.4.2. 5 x 1E3|1.0 0.1 25 t he same for

Pork fat and pork
bri sket products,
sal t ed, snoked,

snmoked - roasted

sal ted and snoked
products




I ndex, group of |Indicators Permissible | evels, [Notes
products ng/ kg, not nore
1 2 3 4
1.7.5. Rendered | ndi cations of
ani mal fats oxi dative
deterioration:
acid val ue 4.0 My pot assi um
hydr oxi de/ g
per oxi de value [10.0 nmol active
oxygen / kg

(as anended by Anendnents and Additions No.

Toxi c el enents:

| ead 0.1

ar seni c 0.1

cadm um 0. 03

mer cury 0. 03

copper 0.4 for storage
del i ver ed

iron 1.5 t he sane

Ant i bi oti cs, according to C ause

ni t r osam nes, 1.7.4

pesti ci des

Di oxi ns <***>

according to C ause
1.7.4

10,

(in terms of
fat)

approved by

Resol ution No. 43 of Chief State Sanitary Inspector of the RF dated

16. 07. 2008, No.

18,

Sanitary | nspector of the RF dated 28.06.2010)

approved by Resolution No. 71 of Chief State

1.7.6. Cow
butter

I ndi cati ons of
oXi dative
det erioration:

fat phase 2.5 0
acidity Ket t st of er
Toxi c el ements:
| ead 0.1 chocol at e
butter
0
ar seni ¢ 0.1
cadm um 0. 03
0.2 chocol at e
butter
mer cury 0. 03
copper 0.4 for storage
del i ver ed
iron 1.5 for storage

del i ver ed




Mycot oxi ns:
af | at oxi n ML

0. 0005

Ant i bi otics

<* >t




(as anended by Amendnents and Additions No. 22
177 of Chief State Sanitary |nspector of the RF dated
27.12.2010, Amendnent No. 24, approved by Resolution No. 79 of Chief

Resol ution No.

State Sanitary Inspector of the RF dated 01.06.2011)

| aevonycetin 0. 01 Expi ring on

( chl or anpheni col 01.01. 2012

)

0. 0003 Shal | becone

ef fective since
01.01.2012.

tetracycline 0.01

gr oup

penicillins 0. 004

streptonycin 0.2

approved by

Pesti ci des <*>:

(as anended by Amendnents and Additions No. 10,
Resol ution No. 43 of Chief State Sanitary Inspector of the RF dated

16. 07. 2008)

hexachl or ocycl oh |1. 25 interns of fat
exane

(al pha-, beta-,

ganma- i SOner s)

DDT and its 1.0 t he same

net abol i tes

Radi onucl i des:

caesi um 137 200 Bag/ kg
strontium 90 60 t he sane

Di oxi ns <***>: 0. 000003 (in terms of

fat)

approved by




M cr obi ol ogi cal

i ndi cat ors:

I ndex, group of QVAFANMMass of products |Woul ds, |Yeast, [Not es
products , (g) in which the |CFUg |CFU g
CFU/ g, |indicator is not |not not
not al | oned nor e nor e
nor e Col i f 0|S. Pat hoglt han t han
t han rm aur euleni c,
bacter|s i nclud
ia i ng
(colif
or ns) sal mon
ella

1 2 3 4 5 6 7 3

1.7.6.1. Vologda |1 x 1r4[0.1 1.0 25 5 0 in total |L.

butter and nonocyt ogen

branded sorts es in 25 ¢

butter are not

al | oned
1.7.6.2. Sweet 1 x 0.01 0.1 25 10 0 in total |The same<*>
and acid cream 1g5 <*> in acid
cow butter, cream cow

i ncl udi ng salted, butter

wi th the nmass norns are

fraction of fat not

60% and nore est abl i shed

1.7.6.3. 1 x 15/0.01 (0.1 25 100 100 L.

Chocol ate butter nonocyt ogen
es in 25 ¢
are not
al | oned

1.7.6.4. Cownmilk 2 x 1E5[0.001 |0.01 25 100 100 L.

butter (for nonocyt ogen

sandwi ches) with es in 25 ¢

t he mass fraction are not

of fat from30 to al | oned

59%

(as anended by Amendnents and Additions No. 2,

approved by

Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)

1.7.6.5. Melted
cow butter

1 x 1E3/1.0

25 200




I ndex, group of |Indicators Pernmissible | evel s, [Notes
products ng/ kg, not nore
1 2 3 4
1.7.7. Fatty I ndi cati ons of
mat eri al s based |oxi dati ve
on conbi nation |(deterioration:
of animal fats, (fat phase 2.5 0 Kettstofer
including mlk Jacidity nmol of active
fat, and peroxi de value |10 oxygen / kg in
vegetabl e fats a fat phase
Toxi c el enent s:
| ead 0.1 with a
chocol at e
0.3 conmponent
ar seni c 0.1
cadmi um 0. 03
0.2 with a
chocol ate
component
mer cury 0. 03
copper 0.4 for storage
del i vered
iron 1.5 t he same
ni ckel 0.7 conmbi ned oils
Wi th
hydr ogenat ed
f at
Mycot oxi ns: 0. 0005
af | at oxin ML
Anti biotics <*>:
| aevomycetin 0.01 Expiring on
( chl or anpheni col 01. 01. 2012
)
0. 0003 Shal | becone
ef fective since
01.01.2012.
tetracycline 0. 01
gr oup
bacitracin 0. 02

(as anended by Anendnents No. 24,

Chi ef State Sani

tary I nspector of

approved by Resol ut
the RF dated 01.06

ion No. 79 of
2011)

Pesticides <*>:
hexachl orocycl oh
exane

(al pha-, beta-,
ganma- i SOnmer s)
DDT and its

net abol i tes

1.25

in terns of fat

t he sanme

Radi onucl i des:
caesi um 137

100

strontium 90

Bqg/ kg

80

t he sane




Di oxi ns <***>:

(as anended by Anendnents and Additions No. 2,

Resol uti on No. 41,

15. 04. 2003, No. 10,

0. 000002

Conpound ani nmal
fats (in terns
of fat)

approved by

of Chief State Sanitary Inspector of the RF dated

Sani tary | nspector of the RF dated 16.07.2008)

approved by Resol ution No. 43 of Chief State

M cr obi ol ogi cal indicators:
I ndex, group of QVAFAnMMass of products |[Moul ds, |Yeast, [Notes
products , (g) in which the [CFUg |CFU g
CFU/ g, |indicator is not |not not
not al | owned nor e nor e
nor e Col i f o|S. Pat hoglt han t han
t han rm aur euleni c,
bacter|s i nclud
ia i ng
(colif
or ns) sal mon
ella
1 2 3 4 5 6 7 3
1.7.7.1. Fatty 1 x 1g5/0.01 0.1 25 100 100 L.
products based on nonocyt ogen
conbi nati on of es in 25 ¢
ani mal fats, are not
including mlk al | oned
fat, and
vegetabl e fats
wi th the nmass
fraction of fat
60% and nore
1.7.7.2. Fatty 0.01 |0.01 125 200 in t he same
products based on t ot al
conbi nati on of
ani mal fats,
including mlk
fat, and
vegetabl e fats
wi th the mass
fraction of fat
30- 59%




I ndex, group of |Indicators Permissible | evels, [Notes
products ng/ kg, not nore

1 2 3 4

1.7.8. Edible I ndi cati ons of
tall ow of fish |oxidative

and nari ne det eri oration:
mamal s; fat of

mari ne manmmal s acid val ue 4. 0 mg potassi um
i hydr oxi de/ g
3?gt;:§h fat as per oxi de val ue 10.0 mol
(curative and of active
oxygen/ kg

prophyl acti c)
f ood products ([Toxic el enents:

| ead 1.0
ar seni c 1.0
cadmi um 0.2
mer cury 0.3
Pesticides <*>: [0.1

hexachl orocycl oh
exane

(al pha-, beta-,
ganmma- i soners)

DDT and its 0.2
nmet abol i tes

Pol ychlorinated (3.0

bi phenyl s

Radi onucl i des: 60 Bg/ kg

caesi um 137

St ronti um 90 80 t he same

Di oxi ns <***>: according to Clause (in terns of
1.3.6 fat)

(as anended by Amendnents and Additions No. 2, approved by

Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003, No. 10, approved by Resolution No. 43 of Chief State
Sanitary |Inspector of the RF dated 16.07.2008)

<*> |t is also required to control residual quantities of the pesticides used for production of food raw material (see
Clauses 3.12, 3.13).

<*> |t is also required to control residual quantities of the antibiotics used for production of food raw material (see
Clause 3.15).
(the note was amended by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State Sanitary
Inspector of the RF dated 27.12.2010)
Note:

<***> the maximum permissible level shall not be applied to products containing less than 1% of fat;

- hereinafter dioxins shall be understood to represent the sum of polychlorinated dibenzo-p-dioxin (PCDD) and
polychlorinated dibenzofurans (PCDF), expressed as a sum of toxic equivalency factors (TEF) according to the WHO scale
(WHO-TEFs):



TOXIC EQUIVALENCY FACTORS (according to WHO scale) <*>
Congener TEF Val ue

Di benzo- p-di oxi n ( PCDD)

2,3,7,8-Tetrachl or odi benzodi oxi n 1

1, 2,3,7, 8-Pentachl orodi benzodi oxi n 1
1,2,3,4,7, 8-Hexachl or odi benzodi oxi n 0.1
1,2,3,4,7, 8-Hexachl or odi benzodi oxi n 0.1
1,2,3,7,8,9-Hexachl or odi benzodi oxi n 0.1
1,2,3,4,6,7, 8-Hept achl or odi benzodi oxi n 0. 01
COct achl or odi benzodi oxi n 0. 0001

Di benzof urans ( PCDF)

2,3,7,8-Tetrachl or odi benzof ur an 0.1
1, 2, 3,7, 8- Pent achl or odi benzof ur an 0. 05
2,3,4,7, 8-Pentachl or odi benzof uran 0.5
1, 2,3,4,7, 8-Hexachl or odi benzof uran 0.1
1, 2,3, 6, 7, 8-Hexachl or odi benzof uran 0.1
1,2,3,7,8,9-Hexachl or odi benzof ur an 0.1
2,3,4,6, 7, 8-Hexachl or odi benzof uran 0.1
1,2,3,4,6,7, 8- Hept achl or odi benzof uran 0. 01
1,2,3,4,7,8,9-Hept achl or odi benzof uran 0. 01
Okt achl or odi benzof ur an 0. 0001

(the note was introduced by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief State Sanitary
Inspector of the RF dated 16.07.2008)

<*>1 pg TEF means that this is a mixture of PCDD and PCDF which corresponds to 1 pg of 2,3,7,8-
Tetrachlorodibenzodioxin (TCDD).



1.8. Beverages

I ndex, group of |Indicators Perm ssible levels, |[Note

products ng/ kg, not nore

1 2 3 4

1.8.1. Requirements for bottled waters are established in

Bottl ed water
(car bonat ed and
noncar bonat ed)
<* >

accordance with SanPi N "Drinking Wter
Requirenments for Quality of Packaged Water

Hygi eni c
Quality

Control" (registered with the Mnistry of Justice on

26. 04. 2002 Russi a,

regi stration nunber 3415)

(Sub-clause 1.8.1 as anended by Amendnents and Additions No. 2,
approved by Resol ution No. 41 of Chief State Sanitary |nspector of

t he RF dated 15.

04. 2003)

1.8.2. Mneral
natural table,
curative-table,
curative

dri nking waters
<* k>

(as anended by Anendnent No.

Toxi c el ements:

| ead 0.1

cadm um 0. 01

nmer cury 0. 005

Radi onucl i des

<x k>

Speci fic total

al pha activity |5 o Bq/ kg

Specific.tptal 1.0 Bq/ kg

beta activity

M cr obi ol ogi ca

i ndi cators:

QVAFANM 100 CFU/ cnB, not
nore than

Coliform 100 vol ume (cnB),

bacteri a in which the

(col i formns) indicator is
not allowed; a
t hree-fold
research per
100 cnB shal
be conduct ed

Col i form 100 t he sanme

bacteria

(coliforns)

f ecal

Pseudononas 100 t he same

aer ugi nosa

16, approved by Resolution No. 6

of Chief State Sanitary Inspector of the RF dated 27.01.2010)

1.8.2.1.

M cr obi ol ogi ca

i ndi cat ors:




Artificially Col i form in 100 g are not
m neral i zed bacteria al | owed
drinki ng waters |[(coliformns)

pat hogeni c in 100 g are not

nm cro- organi sns, [al | owed

i ncl udi ng

sal nonel | a




Pseudonpnas
aer ugi nosa

in 100 g are not
al | owed

yeast, CFU cnB

not nore than 10

moul d, CFU/ cnB

not nore than 10

(Clause 1.8.2.1 was introduced by Anmendments and Additions No. 18
approved by Resolution No. 71 of Chief State Sanitary |nspector of

t he RF dated 28.

06. 2010)

1.8.3. Juices,
bever ages,
veget abl e,
fruit, berry
and and grain
preserved
concentr at es

See Section "Fruit and Vegetabl e Products",

1.6.5

Cl ause

1.8.4. MIk- See Section "MIk and M1k Products", Clause 1.2.1
cont ai ni ng and 1.2.4
dri nks
1.8.5. | ead 0.3
Al coholic free .
ar seni c 0.1
beverages, = oaqni um 0.03
'”C'“Q'Pg jurce mer cury 0. 005
cont ai ni ng and
artificially Mycot oxi ns:
n1perallzed Pat ul i ne 0. 05 j uice
dri nks o
cont ai ni ng:
appl e, tomato,
sea- buckt horn
Caf f ei ne 150 for caffeine
cont ai ni ng
dri nks
400 for caffeine
cont ai ni ng
speci al i zed
dri nks
Qui ni ne 85 for quinine
cont ai ni ng
dri nks
Gener al 2.0 g/1, not nore
m neralization t han -

(as anended by Anendnents and Additions No. 18,

artificially
nm neralized

dri nks

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)




M cr obi ol ogi cal

i ndi cat ors:

I ndex, group of QVAFANMMass of products [Yeast and Not es
products , (cnB, g) in moul ds (in
CFU/ cnBwhi ch t he total),
, not |indicator is not |[CFU cnB(g),
nor e al | oned not nore than
t han Col i f or |Pat hogeni
m C,
bacteri |i ncl udi ng
a sal nonel |
(colifola
rms)
1 2 3 4 5 6
1.8.5. 1. 30 333 25 100
Bever ages,
al coholic free
unpast euri zed and
wi t hout
preservative wth
keeping tinme |ess
t han 30 days
1.8.5.2.
Bever ages,
al coholic free
unpast euri zed and
wi t hout
preservative wth
keeping tinme 30
days and nore:
- based on sugars 100 100 15 <*> <* >
CFU/ 100
cnB, not
nore than
- based on 100 <*>(100 100 <* >
sweet ener s nunber of
nmesophilic
aer obi c
nmi croor gani
SIS,
CFU/ 100
cnB,
no nore
t han <*>
- juice 100 100 40 <*> \vol ume
cont ai ni ng: (cnB), in
whi ch the
i ndi cat or
i s not
al | oned

(as anended by Amendnents and Additions No. 2,

approved by

Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)




1.8.5.3. 5 x 1.0 25 10 <**> <*> except
Concentrates 1E4 <*> concentrate
(liquid, paste- S,
like), mxtures cont ai ni ng
(powder - | i ke, sodi um
t abl et ed, bi car bonat e
gr anul ated and <**> yol unme
ot her) for (cnB), nass
al coholic free (g), in
whi ch the
i ndi cat or
is
drinks in a not al | owed
consuner
packagi ng
1.8.5. 4. 5 x 1E5(1.0 25 100 - yeast
M xtures of dry 100 - noul ds
veget abl e raw
materials for
maki ng of hot
al coholic free
dri nks
1.8.5.5. 1.0 25 50 <*> <* >
Non- past euri zed CFU/ 10 cn8B,
Syrups not nore
t han
1.8.5.6. 1.0 25 40 <*> <*> vol une
Past euri zed (cnB), in
syrups, hot whi ch the
filling i ndi cat or
i s not
al | owed
1.8.5.7. Shal | satisfy requirements for industria
Aseptically sterility for canned food of group "D' in
packaged accordance with Annex 8 to these Sanitary Rul es
concentrates See Section "Fruit and Vegetable Products", C ause
1.6.5.8.
I ndex, group of |Indicators Pernissible | evels, [Note
product s ng/ kg, not nore
t han
1 2 3 4
1.8.6. Toxi c el ements:
Fer nent ed
bever ages | ead 0 3
arseni c 0.1
cadm um 0. 03
mer cury 0. 005

(as anended by Amendnents and Additions No. 18,

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)




M crobi ol ogi cal indicators:
(as anended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)

I ndex, group of

QVAFANMMass of products (cnB,

Not es

products , g) in which the
CFU/ cnBli ndicator is not allowed
, hot
nor e Col i f or |Pat hoge|Yeast and
t han m nic, noul ds
bacteri fi ncl udi
a ng
(colifojlsal nobne
rns) Ila
1 2 3 4 5 6
1.8.6. 1.
Unfiltered kvases
- in kegs - 3.0 25 -
- draught - 1.0 25 -
Kvases
filtered
unpast euri zed
- in polinmer - 10.0 25 -
bottl es (PET)
- in kegs - 3.0 25 -
- draught - 1.0 25 -
Kvasses 10 10.0 25 100
filtered
pasteuri zed
1.8.6.2.
Fer nent ed
bever ages
| ow al cohol
unfiltered:
- in kegs - 3.0 25 -
- draught - 1.0 25 -
1.8.6.3.
Low- al cohol
filtered
unpasteuri zed
fer ment ed
bever ages:
- in pol ymer 10.0 25
bottles (PET and
ot hers)
- in kegs - 3.0 25 -
- draught - 1.0 25 -




1.8.6.4.
Low- al cohol
filtered
pasteurized
ferment ed
bever ages

10

10

25

100




I ndex, group of
products

| ndi cators

Per m ssi bl e | evel s,

ng/ kg, not nore

Not e

1

2

3

1.8.7.
Beer,
vodka,
| ow al cohol and
ot her al coholic
bever ages

Vi ne,

(as anended by Amendnents and Additions No.

Toxi c el enents:

| ead

ar seni c
cadm um
nercury

O ONW
o w

Met hano

oleooo

o
(&)

1.

% not nore

t han (vol une
fraction in
terns of

anhydr ous

al cohol ) -
vodkas, food

et hyl al cohol s
g/ dnB, not nore
t han

( cognac,
al cohol s)

cognac

QUi ni ne

300

ci nchona
cont ai ni ng
al cohol drinks

Ni t r osam nes

sum of N-

Ni t rosodi net hyl a
m ne and N

Ni t rosodi et hyl am
i ne

0. 003

18,

beer

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)




M crobi ol ogi cal indicators:
(as anended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)
I ndex, group of QVAFANMThe vol une or nass of Not es
products , products (cnB, g) in
CFU cnBwhi ch the indicator is
, not |not allowed
nor e Col i f or |Pat hoge|Yeast and
t han m nic, nmoul ds
bacteri [i ncl udi
a ng
(colifojlsal nobne
rns) I'la
1.8.7.1. - 1.0 25 -
Draught beer
1.8.7.2.
Unpast euri zed
beer:
- in kegs 3.0 25 -
- in bottles 10.0 25 -
Pasteuri zed and (500 10 25 40
sterilized beer

<*> Bottled water shall be manufactured from water complying with the hygienic safety requirements for
centralized drinking water supply systems.
<**> Analysis of radionuclides content shall be carried out in case of exceeding the total activity parameters in
accordance with Radiation Safety Standards-99/2009.
(the note was amended by Amendment No. 16, approved by Resolution No. 6 of Chief State Sanitary Inspector of the RF
dated 27.01.2010)



1.9. Other Products

I ndex, group of |Indicators Perm ssible | evels, [Note
products ng/ kg, not nore
t han
1 2 3 4
1.9.1. Toxi c el ements:
| sol at es,
concentr at es, | ead 1.0
hydr ol ysat es .
and textured arseni 1.0
pl ant proteins; cadm um 0.2
food oil neal mercury 0.03
and flour with |Wcotoxins: 0. 005
di fferent fat af | atoxi n Bl
content from
| equnme seeds, dezoxyni val enol (0.7 f r om wheat
oi | seeds and
seeds of non- 1. from barl ey
conventi onal zear al enone 1. from wheat ,
Crops barl ey,
mai ze
Pesti ci des <*>:
hexachl orocycl oh [0. 5 from cereal s,
exane mai ze, | egunes
(al pha-, beta-, (except for
ganmma- i soners) soybean),
sunf | ower and
peanut
0.4 fromfl ax,
nust ar d,
rapeseed
0.2 from soybean,
cotton pl ant
DDT and its 0. 15 f or m sunfl ower,
net abol i tes peanut
0.1 fromfl ax,
nmust ar d,
rapeseed
0. 05 from | egunes,
cotton plant,
mai ze
0. 02 fromcereal s
A i gosacchari des 2. 0 % not nore for
soy, protein,
baby food and
di etary
products
Trypsin 0.5 t he same
i nhi bitor
Mel anmi ne not al | owed < 1 nmg/ kg




(as anended by Amendnents and Additions No. 2

appr oved

by

Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003, Amendrments No.

11,

approved by Resol ution No. 56 of

Chief State Sanitary Inspector of the RF dated 01.10.2008

Anendnents and Additi ons No.

18, approved by Resol ution No. 71 of

Chief State Sanitary |Inspector of the RF dated 28.06.2010)

M crobi ol ogi cal indicators:
I ndex, group of QVAFANMMass of products (g) in which [Note
products , t he indicator is not allowed
CFU g,
not Col i f or [S. Pat hogeni [Sul phi t
nor e m aur eus|c, e-
t han bact eri i ncl udi ng|reducin
a sal monel | (g
(colifo a clostri
rms) di a
1 2 3 4 5 6 7
1.9.1.1. 5.0 x 0.1 0.1 25 0.1 yeast and
I sol ates, plant 1E4 <*> nmoul ds - 100
protein CFU g,
concentrates, not nore
soybean fl our t han; <*>
5 x 1E3 -
f or baby
f ood
1.9.1.2. 1 x 1e311.0 - 25 - yeast and
Protein enzymatic moulds in 1
hydrol ysate from g are not
soybean raw al | oned
materi a
1.9.1.3. 5 x 1E4[0.1 - 25 - moul ds - 10
Protei n sunfl ower CFU/ g, not
food concentrate nore than
1.9.1.4. Soybean 2.5 x (0.1 0.1 25 0.1 yeast and
protein 1E4 nmoul ds - 100
concentrate, CFU/ g, not
t extured soy nore than
fl our
(i ntroduced by Amendnents and Additions No. 2, approved by

Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)




I ndex, group of |Indicators Pernissible | evels, [Note
products ng/ kg, not nore
t han
1.9.2. Toxic elements: (0.3
M| k whey | ead
protein
concgntrateS, ar seni c 1.0
case!n,t cadmi um 0.2
C?Se'”a esj mer cury 0. 03
mlk protein
hydr ol ysat es Mycot oxi ns: 0. 0005
af | at oxi n ML
Pesticides <*>: [1.25 in terns of fat
hexachl orocycl oh
exane
(al pha-, beta-,
ganma- i Somer s)
DDT and its 1.0 t he sane
nmet abol i tes
Mel am ne not al | owed < 1 nmg/ kg
Ant i bi otics <*>:
| aevomycetin 0. 01 Expiring on
(chl or anpheni col 01.01.2012.
)
0. 0003 Shal | becone
ef fective since
01.01. 2012.
tetracycline 0. 01
gr oup
penicillins 0. 004
st reptonycin 0.2

(as anended by Amendnents No. 11, approved by Resol ution No. 56 of

Chief State Sanitary Inspector of the RF dated 01.10.2008, No.

18,

approved by Resolution No. 71 of Chief State Sanitary |nspector of
t he RF dated 28.06.2010, No. 22,
Chief State Sanitary Inspector of the RF dated 27.12.2010, Amendnent
No. 24, approved by Resolution No. 79 of Chief State Sanitary

I nspector of the RF dated 01.06.2011)

approved by Resol ution No.

177 of




M crobi ol ogi cal indicators:

I ndex, group of |QVAFAnMMass of products [Note
products , (g) in which the
CFU/ g, |indicator is not
not al | owed
nor e Col i f or |Pat hogen
t han m C,
bacteri fi ncl udi ng
a sal nonel
(colifola
rnms)
1 2 3 4 5
1.9.2. 1. 5 x 1E4[0.1 25 sul fite-reducing
Food casei nat es clostridia in 0.01 g are
not al |l owed
1.9.2. 3. 5 x 1E4/1.0 25 S. aureus in 0.1 g are not
Whey protein al | oned
concentrate
1.9.2. 4. 2.5 x |1.0 25 S. aureus in 1.0 g are not
Al buri n-casein 1E3 al | owed
concentrate
I ndex, group of |Indicators Perm ssible | evels, [Note
products ng/ kg, not nore
t han
1.9.3. Toxi c el ements:
Bl ood protein
concentrat es
| ead 1.0
é?;gnEIOOd arsepic 1.0
cadmi um 0.1
concentrate,
whey pr ot ei n, nmer cury 0. 03
f ood al bumi n) Anti biotics <*>:
| aevonycetin 0.01 Expiring on
(chl or anpheni col 01.01.2012.
)
0. 0003 Shal | becone
ef fective since
01. 01.2012.
tetracycline 0. 01
gr oup
bacitracin 0. 02

(as anended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010, No. 22, approved by Resolution No. 177 of Chief State
Sani tary I nspector of the RF dated 27.12.2010, Amendrent No. 24,
approved by Resolution No. 79 of Chief State Sanitary |nspector of
t he RF dated 01.06.2011)

M crobi ol ogi cal indicators:




See Section "Meat and Meat Products”

Clauses 1.1.2.2 and 1.1.2.3

I ndex, group of |l ndicators Perni ssible |evels, [Note
products ng/ kg, not nore
t han
1 2 3 4
1.9.4. Toxi ¢ el ements:
Gerns of seeds
of cereals, | ead 1.0
grain legunes o qonic 0.2
and ot her .
cadm um 0.1
crops, flakes
! nmer cury 0. 03
and oil mea
fromthem bran M/cotoxins: 0. 005
af | at oxi n Bl
dezoxyni val enol 0.7 f rom wheat
1.0 from barl ey
zear al enone 1.0 from wheat ,
barl ey,
mai ze
Pesticides <*>: [0.5
hexachl orocycl oh
exane
(al pha-, beta-,
ganma- i SOner s)
DDT and its 0. 02

(as anended by Anendnents and Additions No. 2,

net abol i t es

A i gosacchari des

according to C ause

1.9.1
Trypsin t he sane
i nhi bi tor
Har nf ul
cont am nant s
Pest not al | owed

cont am nati on
and i nfestation
of grain

(i nsects, mtes)

approved by

Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003, No.

18,

Sanitary | nspector of the RF dated 28.06.2010)

approved by Resolution No. 71 of Chief State




M cr obi ol ogi cal indicators:
I ndex, group of |QVAFAnMMass of products |Moul ds, Not e
products , (g) in which the|CFUin 1 g
CFU/ g, |indicator is not
not al | oned
nor e Col i f or |Pat hogen
t han m C,
bacteri fi ncl udi ng
a sal nonel
(colifola
rms)
1.9.4. 1. 5 x 1E4[0.1 25 100 heat-treated
Food cereal bran
1.9.4. 2. 5 x 1E4[0.1 25 50
Bran dietary
fibers; oil neal
from
veget abl es, fruit
resi dues
I ndex, group of |Indicators Permi ssible | evels, [Note
products ng/ kg, not nore
t han
1 2 3 4
1.9.5. Toxi c el ements:
Protein
products from | o5q 0.2 interms of dry
seeds of . cadm um 0.1 subst ance
cereals, grain |iisenic 0.2
| egures and mercury 0.03
ot her crops: -
bever ages, Mycot oxi ns: 0. 005
i ncl udi ng af | at oxi n Bl
f er ment ed
bever ages; tofu |dezoxynival enol [0.7 f r om wheat
and okara 1.0 from barl ey
zear al enone 1.0 from wheat ,
barl ey,
mai ze
Pestici des <*>: 0.1 in terns of dry
hexachl orocycl oh subst ance
exane
(al pha-, beta-,
ganma- i Somer s)
DDT and its
met abol i tes 0.01 are not
nmercury organic
pesti ci des al | oned
A i gosacchari des jaccording to C ause
5.9.1
Trypsin according to O ause
i nhi bitor 5.9.1




- concentrated
condensed and
powder
bever ages,
and okara
powder

tofu

Toxi c el ements:

interns of dry

subst ance
| ead 0.2
cadm um 0.1
ar seni c 0.2
mer cury 0. 03
Mycot oxi ns: 0. 005
af | at oxi n Bl
dezoxyni val enol 0.7 f rom wheat
1. from barl ey
zear al enone 1.0 from wheat ,
barl ey,
mai ze
Pestici des <*>: in ternms of dry
0.1
hexachl orocycl oh subst ance
exane 0. 01

(al pha-, beta-,
ganma- i SOnmer s)
DDT and its -

nmet abol i tes.
nercury organic

pesti ci des

not al | owed

(as anended by Amendnents and Additions No. 2,
Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated
18, approved by Resolution No. 71 of Chief State

15. 04. 2003, No.

Sani tary | nspector of the RF dated 28.06.2010)

approved by




M crobi ol ogi cal indicators:

I ndex, group of |QVAFANMMass of products (g) in which [Note
products , t he indicator is not allowed
CFU g,
not Col i for |S. Pat hogeni [B.
nor e m aur eus|c, cer eus
t han bacteri i ncl udi ng
a sal nonel
(colifo a
rns)
1 2 3 4 5 6 7
1.9.5. 1.
Beverages from
soybean
- soybean Shal | satisfy requirements for industria
bever ages sterility for cans of group "A" in accordance with
of aseptic Annex 8 to these Sanitary Rul es
bottling
- soybean 5 x 14[0.1 <*>[1.0 25 0.1 <*> 1.0 -
bever ages, with the
cocktail s, shelf life
chilled and of nore than
frozen desserts 72 hours;
nmoul ds - 10,
CFU/ g, not
nore than
- fermented 0.1 <*>|1.0 25 0.1 <*> t he
soybean beverages same; nmoul ds
- 10
yeast - 10,
CFU/ g, not
nore than

(as anended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)

1.9.5. 2.

Protei n soybean [5 x 0.1 <*>|1.0 25 0.1 <*> t he
products (tofu) [1E4 sanme; <**>
<*x> with the use
of starter
cul tures -
nornms are
not

est abl i shed:;
moul ds - 10
and yeast -
50, CFU g,
not nore

t han

- okara 5 x 1£4/0.01 1.0 25 0.1 moul ds - 10
CFU/ g, not
nore than




I ndex, group of
products

| ndi cators

Per m ssi bl e | evel s,
ng/ kg, not nore
t han

Not e

1

2

3

1.9.6.

Thi ckeners,
stabilizers,
gel Ii ng agents
(pectin, agar,
al gi nate

car r ageenan,
guns, etc.)

(as anended by Amendnents and Additions No. 2

Toxi c el enents:

| ead

ar seni c

cadmi um
nmer cury
copper
zi nc

2.0

5.0

10.0

3.0

car r ageenan,
gum ar abi c,
guns:

carob gum
guar gum
xant han gum
gel I an gum
konj ak fl our

agar, al ginates
pectin, gumns:
gum ghatti
tara gum
karaya gum
pectin, agar,
al gi nat es,
car r ageenan,
guns:

gum ghatti
tara gum
karaya gum
gel I an gum
konj ak fl our
car r ageenan,
t he samne
pectin
pectin

Pent achl or opheno
l:

are not all owed
(l ess than 0.001

my/ kQ)

appr

guar gum carob
gum tragacanth
gum karaya
gum tara gum
gum ghat ti

oved by

Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003, No.

10,

Sani tary I nspector of the RF dated 16.07.2008, No.
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)

approved by Resolution No. 43 of Chief State

18, approved by




M cr obi ol ogi ca

i ndi cat ors:

I ndex, group of |QVAFAnMMass of products |Mbul ds, Not e
products , (g) in which the|CFUin 1 g
CFU/ g, |indicator is not
not al | owed
nor e Col i f or |Pat hogen
t han m C,
bacteri fi ncl udi ng
a sal nonel
(colifola
rnms)
1 2 3 4 5 6
1.9.6. 1.
Pectin:
- for baby food 5 x 1E2(1.0 25 50 yeast - 50
and dietary CFU/ g, not nore
products t han;
- for 5 x 1r4[0.1 25 100 yeast - 100
mass- consunpti on CFU/ g, not nore
products t han
1.9.6. 2. 5 x 1E4(1.0 25 100
Edi bl e agar,
agar oi d, furcel | ar
i ne, food sodium
al gi nate
1.9.6.3. 5 x 1E3|1.0 25 100
Car r ageenan
1.9.6.4. 5 x 1E3|1. 0 25 500 <*> total anount of
Thi ckeners and yeast and noul d
stabilizers based
on guns (guar and
xant han guns,
etc.)




I ndex, group of |Indicators Permi ssible | evels, Note

products ng/ kg, not nore
t han
1 2 3 4
1.9.7. Toxi c el ements:
Cel atin,
connective | ead 2 0
ti ssue protein- ar seni ¢ 1.0
concentrates .
cadmi um 0.1
mer cury 0. 05
Pesticides <*>: [0.1

hexachl orocycl oh
exane

(al pha-, beta-,
ganmma- i soners)
DDT and its 0.1
net abol i tes

(as anended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)

M crobi ol ogi cal indicators:

I ndex, group of |QVAFANMMass of products |Note

product s , (g) in which the
CFU/ g, |indicator is not
not al | oned
nor e Col i f or |Pat hogeni
t han m C,
bacteri |i ncl udi ng
a sal nonel
(colifola
rns)
1.9.7. 1.

Edi bl e gel ati n:

- for baby food 1 x 1E4[1.0 25
and dietary
product s

- for 1 x 15[0.01 25
mass- consunpti on
product s




I ndex, group of |Indicators Pernissible | evels, [Note
products ng/ kg, not nore
t han
1 2 3 4
1.9.8. Toxi c el ements:
St ar ches,
treacl e and
t heir derived | ead . 0.5
ar seni c 0.5
products cadmi um 0.1
mer cury 0. 02
Pesticides <*>: [0.5 mai ze
hexachl orocycl oh
exane 1 pot at o
(al pha-, beta-,
ganma- i Somer s)
DDT and its - 0. 05 mai ze
met abol i t es. 0.1 pot at o

(as anended by Amendnents and Additions No. 18,
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

approved by

28. 06. 2010)
M cr obi ol ogi cal indicators:
I ndex, group of QVAFANMMass of products [Yeast, Moul ds, Not e
products , (g) in which the |CFU g CFU/ g,
CFU/ g, |indicator is not not norejnot nore
not al | owed t han t han
nor e Col i f or |Pat hogen
t han m C,
bacteri fi ncl udi ng
a sal nonel
(colifola
rms)
1 2 3 4 5 6 7
1.9.8. 1. 1 x 1E5[0.01 25 500 500
Dry starch
(potato, mai ze,
pea)
1.9.8.2. 1 x 1E40.1 25 250 250
Any| opectin
swel | i ng starch,
extrusi on starch
1.9.8.3. 1 x 1E41.0 25 50 100
Low sugar treacle
1.9.8. 4. 5 x 1E4(1.0 25 50 100
Mal titol
mal t odextrins




1.9.8.5. 5 x 1E3|L. 50 50 100 S.
Lact ul ose aur eus
concentrate in1l0g
ar e not
al | owed
1.9.8.6. 1 x 1E5[1. 25 50 100
d ucose-fructose
syrup
1.9.8.7. 1 x 1r4|l. 25 50 100
A ucose granul es
Wi th juice
addi tives
I ndex, group of |Indicators Permi ssible |evels, [Note
product s ng/ kg, not nore
t han
1.9.09. Toxi c el emrents:
Food yeast,
protophyte | ead 1.0
bi omass, ar seni c 0.2
Startef cadmi um 0.2
bacteria Mer cury 0.03
cul tures

(as anended by Amendnents and Additions No.
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28.06. 2010)

approved by




M cr obi ol ogi ca

i ndi cat ors:

I ndex, group of products |Mass of products (g), |[Note
in which the indicator
is not allowed
Col i f or |S. Pat hogeni
m aur eusic,
bacteri i ncl udi ng
a sal nonel
(colifo a
rnms)
1 2 3 4 5
1.9.9.1. 0. 01 0.1 25
Bakery yeast powder
1.9.9.2. 0.001 [0.1 25 nmoul ds - 100 CFU g,
Conpr essed bakery yeast not nore than
1.9.9.3. 1.0 1.0 10 sul fite-reducing
Lyophilized starter clostridiain1lg
cul tures (for production are not all owed;
of fermented neat) quantity of
nm croorgani sns of
t echnol ogi ca
m croflora - not
| ess than 19 - for
cul tures, 1E10 CFU
cm8 - for
concentrates; yeast
- 10 and noul ds -
10 CFU g, not nore
t han
1.9.9.5. 1.0 1.0 25 QVAFANM - 1 x 1E4
Pr ot ophyt e bi omass, yeast CFU/ g, not nore
bi omass for industrial t han; yeast - 50
processi ng and moul ds - 50
CFU/ g, not nore
t han; presence of
living cells of
producers in 1 g
is not allowed




I ndex, group of |Indicators Pernissible | evels, [Note

products ng/ kg, not nore
t han
1 2 3 4
1.9.10. Dry Toxi c el ements:
f ood broth
| ead 1.0
ar seni c 1.0
cadmi um 0.2
nercury 0.1
Pesti ci des: 0.1 in terns
hexachl orocycl oh of origina
exane pr oduct

(al pha-, beta-,
ganmma- i soners)

DDT and its 0.1
nmet abol i tes

M crobi ol ogi cal |according to O ause
i ndi cators 1.9.14.7

(as anended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003, No. 18, approved by Resolution No. 71 of Chief State
Sani tary I nspector of the RF dated 28.06.2010)

1.9.11. Toxi c el enent s:

Xylitol

sorbitol, | ead 1.0

manni tol , etc. ar seni ¢ > 0

sugar al cohol s cadni um 0. 05
mer cury 0. 01
ni ckel 2.0

(as anended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)

M crobi ol ogi cal indicators:

I ndex, group of |QVAFAnMMass of products |Vbul ds, Not e
products , (g) in which the |CFU/ g not
CFU/ g, |indicator is not [more than
not al | oned
nor e Col i f or |Pat hogen
t han m C,
bacteri fi ncl udi ng
a sal nonel
(colifola
rms)
1.9.11.1. 1 x 141.0 25 1 x 12
Xylitol
sor bi t ol
manni tol, etc
sugar al cohol s




I ndex, group of |Indicators Perm ssible | evels, [Note
products ng/ kg, not nore
t han

1 2 3 4
1.9.12. Cooking [Toxi c el enents:
and nedi cat ed
sal t

| ead 2.0

ar seni c 1.0

cadmi um 0.1

nercury 0.1 0.01 "Extra"

nedi cat ed
i odi ne 0. 04 ng/ g,

(as anended by Amendnents and Additions No. 2,

i odi ne-treated;
when

est abl i shi ng

t he perm ssible
| evel - 0.04

+/ - 0.015

approved by

Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003, No.

18,

Sani tary | nspector of the RF dated 28.06.2010)

approved by Resolution No. 71 of Chief State

1.9.13.
Crystallized
ani noaci ds and
t heir m xtures;

(as anended by Amendnents and Additions No. 18,

Toxi c el ements:

| ead

ar seni ¢
cadm um
nercury

orr
=Re)

0. 03

approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)
M crobi ol ogi cal indicators:
I ndex, group of CWAFAnMNhss of products |Moul ds, Not e
product s , (g) in which the |[CFU g not
CFU/ g, |indicator is not [more than
not al | oned
nor e Col i f or |Pat hogeni
t han m C,
bacteri |i ncl udi ng
a sal nonel
(colifola
rns)
1.9.13.1. 1 x 1E311.0 25 110
Crystallized
am noaci ds and
t heir m xtures;




I ndex, group of |Indicators Permi ssible | evels, Note
products ng/ kg, not nore
t han
1.9.14. Toxi c el ements in terns of
Food <k x> ori gi nal product

concentrates

Radi onucl i des
<* x>

Di oxi ns <***>

(as anended by Anendnents and Additions No.
Resol ution No. 43 of Chief State Sanitary Inspector of the RF dated

in terns of origina
terns of fat)

10,

product (in

approved by

16. 07. 2008)
M crobi ol ogi cal indicators:
| ndex, group of QVAFANMMass of products (g) in [Voul ds|Note
products , whi ch the indicator is ,
CFU/ g, |not all owed CFU/ g
not not
nor e Col i f o|Sul phi t|S. Pat hog|ore
t han rm e- aur euleni c, |[than
bact er [reduci nfs i nclud
ia g i ng
(colificlostri sal non
orns) |dia ella
1 2 3 4 5 6 7 3
1.9.14.1. Powder |1 x 1r4(0.01 1.0 1.0 25 100
cooki ng sauces
(of heat
dehydr ati on)
1.9.14.2. Powder |1 x 1r4/0.01 (1.0 25 100 B. cereus -
seasoni ngs wth 100 CFU g,
veget abl e not nore
addi tives, spices t han
and herbs (of
heat dehydrati on)
1.9.14. 4. 5 x 1E4(0.1 - 0.1 |25 100
Concentr at ed
di nner di shes not
requiring cooking
(i nstant soups)
1.9.14.5. 5 x 1E4|1. 0 - 1.0 25 100 B. cereus -
Starters and main 100 CFU g,
cour ses of not nore
extrusi on t han
t echnol ogy, not
requiring cooking




1.9.14.6

Mul ti component
dry soups,
requiring cooking
(veget abl e soups
wi t h snoked
products, meat
and chi cken soups
wi th pasta, neat
and chi cken

- mash,

- veget abl e nmash)

5 x 1E4

0

01

0. 01

25

500

1.9.14.8. Dry
nmushr oom soups,
requiring cooking

ConsultantPlus: n
The nunbering of
docunent .

5 x 1E4

ot e:
itens is

0. 001

gi ven

0.01

in acco

rdance with

500

t he of

ficial text of the

1.9.14.7. Broths
- powder
concentrates with
Spi ces, requiring
cooki ng

5 x 1E4

0. 01

25

200

Consul tant Pl us: n
The nunbering of
docunent .

ote:

items is given in accordance with the official

text of the

1.9.14.9. Dry 1 x 1E4[0.01 | - 25 100 B. cereus -
i nstant porridge 100 and
concentr at es yeast -
CFU/ g, not
nore than
1.9.14.10. Dry 1 x 1g50.01 |- - 25 500 yeast - 500
fruit kissels CFU/ g, not
nore than
1.9.14.11. Dry 5 x 1E3[0.1 1.0 |25 100 B. cereus -
prophyl actic food 10 and
products - yeast - 10,
cereal, mlKk, CFU/ g, not
nmeat m xtures (of nore than
extrusi on
t echnol ogy)




M cr obi ol ogi ca

i ndi cat ors:

I ndex, group of QVAFANMMass of products (g) in which [Notes
products , t he indicator is not allowed
CFU g,
not Col i f oE. S. Pr ot eus |Pat hog
nor e rm coli laureu eni c,
t han bact er S i ncl ud
ia i ng
(colif sal mon
or ns) ella
1 2 3 4 5 6 7 3
1.9.15.
Ready-t o- eat
cul i nary
products,
i ncl udi ng
products for
public catering
1.9.15.1. Raw
veget abl e and
fruit sal ads:
- wi t hout 1 x 1r40.1 1.0 1.0 25 L.
dressi ng nonocyt ogen
es in 25 g
are not
al | owed
- with dressing 5 x 1r4[0.1 1.0 1.0 25 t he sane;
(mayonnai se, yeast -
sauces, etc.) 500, with
preserving
agents -
200 CFU g,
not nore
t han;
nmoul ds - 50
CFU/ g, not
nore than
1.9.15.2. Raw
veget abl e sal ads
wi th eggs, canned
veget abl es,
fruit, etc.
- W t hout 1 x 15/0.01 0.1 0.1 (0.1 25 L.
dr essi ng and nonocyt ogen
pi ckl ed es in 25 g
veget abl es are not
al | oned




- with dressing
(mayonnai se
sauces, etc.)

1 x 1E5

t he sane;
yeast -
500, with
preserving
agents -
200 CFU g,
not nore

t han;

moul ds - 50
CFU/ g, not
nore than

1.9.15.3. Sal ads
wi th pickl ed

f er mrent ed, brined
veget abl es

1.9.15.4. Sal ads
and vinaigrette
wi th boiled
veget abl es and
di shes with
boi | ed,

fried, stewed
veget abl es:

- Wwithout brined
veget abl es abd
dr essi ng

- with dressing
(mayonnai se
sauces, etc.)

5 x 1E3

5 x 1E4

yeast -
500, with
preserving
agents - 2

00 CFU g
not nore
t han;
nmoul ds - 50
CFU/ g, not
nore than
1.9.15.5. Sal ads
with meat,
poultry, fish,
snoked products,
et c.
- wi t hout 1 x 1r4
dr essi ng
- with dressing 5 x 1E4 yeast -
(mayonnai se, 500, with

sauces, etc.)

preserving
agents - 2
00 CFU g
not nore

t han;

noul ds - 50
CFU/ g, not
nore t han

1.9.15.6. Jellied
fish (aspic)

1 x 1E3




jellied beef,
pork, poultry
(aspic)

Meat and |iver
pat e

Boi | ed beef,
poultry, rabbit,
pork, etc.
(wi t hout dressing
and sauce)

28. 06. 2010)

1 x 1E4

1 x 1E4

1 x 1E4

1.0

1.0

1.0

(as anended by Anendnents and Additions No.
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

0.1

0.1

0.1

18,

25

25

25 wi t hout
dr essi ng
and sauce

approved by




Boiled and fried [1 x 1E4|1.0 1.0 0.1 25
fish with
mar i nade

1.9.15.7. Cold
soups:

- neat and 0.01 (0.1 0.1 (0.1 25
veget abl e soups
wi th kvass,
kefir; beet-root
soup, botvinia

- beet-root and 1 x 1E4/0.01 (0.1 0.1 0.1 25 wi t hout

cabbage soup with a sour
nmeat, fish, egg cream
(wi t hout a sour dr essi ng

cream dr essi ng)
(as anended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)

- sweet soups and 1 x 1E3[1.0 1.0 25
cream soups with
canned and

desi ccated fruits
and berries

1.9.15.8. Hot
soups and ot her
hot di shes:

- beet-root soup, |5 x 1E2(1.0 25
cabbage soup

pi ckl ed cucumnber
soup, Spicy soup
sal twort,

veget abl e soup,
brot h

- soups with 5 x 1E2|1.0 1.0 25
pasta and pot at o,
veget abl es,

| egunes, cereals;
mlk soups with

t he same

i ngredients

- Cream soups 5 x 1r2|1.0 1.0 1.0 25
1.9.15.9. Eggs

di shes:

- boil ed eggs 1 x 131.0 I 1.0 25
- onelettes with |1 x 1311.0 1.0 0.1 25
eggs (egg

nel ange, egg
powder) with and
Wi t hout
veget abl es, neat
products, etc.
egg fillings




1.9.15.10. Curd
di shes:



- dunpl i ngs,

st eaned puddi ng

- cheese cakes,
baked

puddi ng,

curd fillings,
pi es

5 x 1E2

1 x 1E3

1.0

1.0

25

25

1.9.15.11. Fish
di shes:

- boil ed,
st ewed,
fried,
baked fish

- fish cutlets
(stuffed cutlets,
schni t zel
neatballs with

t omat 0 sauce)
baked di shes

pi es

1 x 1E3

1.0

1.0

25

25

1.9.15.12.
Meat and neat
product dishes:
boi I ed,
fried,

st ewed neat,
pil af,
ravioli,

neat pies,
pancakes,
chopped neat
di shes,

i ncl udi ng
baked di shes,
etc.

1 x 1E3

1.0

25

1.9.15.13.
Poultry and
rabbit boil ed,
fried, stewed,
baked di shes
chopped poultry
di shes, ravioli
pies, etc.

1 x 1E3

1.0

25

1.9.15. 14.
Gar ni sh:

- boiled rice,
boi | ed pasta,
mashed pot at oes
(wi t hout

dr essi ng), etc.

1 x 1E3

1.0

25

Wi t hout
dr essi ng




(as anended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)

- boiled, fried 1 x 1311.0 1.0 0.1 25

potato (without

dr essi ng)

(as anended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)

- stewed 5 x 1E2(1.0 - 1.0 0.1 25

veget abl es

(wi t hout

dr essi ng)

(as anended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)

1.9.15.15. Sauces |5 x 1r31.0 - 1.0 0.1 25
and dressings for
mai n cour ses

1.9.15.16. Sweet
di shes and

bever ages:

- konpots with 5 x 1E2|1.0 1.0 25
fresh and canned
fruit and berries
- konpots with 5 x 1£2|1. 0 1.0 50
dried fruit and
berries

- kissels with 5 x 1E2|1.0 1.0 50
fresh and dried
fruit and
berries, juices,
syrups, fruit and
berry nmash

- freshly- 1 x 1E3[1.0 1.0 1.0 25 in

squeezed fruit veget abl e

and veget abl e j uices: L.

j ui ces nonocyt ogen
es in 25 g
are not
al | oned

- jelly, mousses |1 x 1E31.0 - 1.0 | 25

- creans (citrus, |1 x 1E50.1 0.1 25

vanill a,

chocol ate, etc.)

- apple charlotte 1 x 1E3[1.0 - 1.0 | 25

- mi | kshakes 1 x 1850.1 - 1.0 | 25

- whipped cream |1 x 1e5(0.1 0.1 25

1.9.15.17.




Ready-t o- eat
poultry and fish
di shes in
consumer
packagi ng,

i ncl udi ng vacuum
packaged

1 x 1E3

1.

0

1

25

sul fite-
reduci ng

cl ostridia
in0.1gin
vacuum
packaged
products
are not




al | owed

1.9.15.18. Pizza 5 x 14[0.01 (0.1 25
frozen semi -

pr oduct

1.9.15.19. Ready- (1 x 1r3[1.0 - .1 25
t o-eat pizza

1.9.15.20. Candy [1 x 1E3[1.0 - 25
fl oss

1.9.15.21. Ready- 2 x 1r4[0.1 1.0 25

t 0- eat

hanbur ger s,
cheesebur gers,
sandwi ches

1.9.15. 21.

Fl our
confectionery
products with
decorati on
produced by
public catering
ent erpri ses

according to C ause

.5

E. coli in
0.1 g are
not al | owed

<*> |t is also required to control residual quantities of the pesticides and the antibiotics used for production
of food raw material (see Clauses 3.12, 3.13, 3.15).
(the note was amended by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State

Sanitary Inspector of the RF dated 27.12.2010)

<**> Content of toxic elements and radionuclides in food (combined) concentrates must be calculated on
the basis of main component(s) both in terms of mass fraction and permissible levels of such contaminants.

Note:

<***> the maximum permissible level shall not be applied to products containing less than 1% of fat;
- hereinafter dioxins shall be understood to represent the sum of polychlorinated dibenzo-p-dioxin (PCDD)
and polychlorinated dibenzofurans (PCDF), expressed as a sum of toxic equivalency factors (TEF) according

to the WHO scale (WHO-TEFs):




TOXIC EQUIVALENCY FACTORS (according to WHO scale) <*>
Congener TEF Val ue

Di benzo- p-di oxi n ( PCDD)

2,3,7,8-Tetrachl or odi benzodi oxi n 1

1, 2,3,7, 8-Pentachl orodi benzodi oxi n 1
1,2,3,4,7, 8-Hexachl or odi benzodi oxi n 0.1
1,2,3,4,7, 8-Hexachl or odi benzodi oxi n 0.1
1,2,3,7,8,9-Hexachl or odi benzodi oxi n 0.1
1,2,3,4,6,7, 8-Hept achl or odi benzodi oxi n 0. 01
COct achl or odi benzodi oxi n 0. 0001

Di benzof urans ( PCDF)

2,3,7,8-Tetrachl or odi benzof ur an 0.1
1, 2, 3,7, 8- Pent achl or odi benzof ur an 0. 05
2,3,4,7, 8-Pentachl or odi benzof uran 0.5
1, 2,3,4,7, 8-Hexachl or odi benzof uran 0.1
1, 2,3, 6, 7, 8-Hexachl or odi benzof uran 0.1
1,2,3,7,8,9-Hexachl or odi benzof ur an 0.1
2,3,4,6, 7, 8-Hexachl or odi benzof uran 0.1
1,2,3,4,6,7, 8- Hept achl or odi benzof uran 0. 01
1,2,3,4,7,8,9-Hept achl or odi benzof uran 0. 01
Okt achl or odi benzof ur an 0. 0001

(the note was introduced by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief State
Sanitary Inspector of the RF dated 16.07.2008)

<*> 1 pg TEF means that this is a mixture of PCDD and PCDF which corresponds to 1 pg of 2,3,7,8-
Tetrachlorodibenzodioxin (TCDD).



1.10. Biologically Active Food Additives

I ndex, group of I ndicators Permissible | evel s, Not e
products mg/ kg, not nore
t han
1 2 3 4
1.10.1.
BAA Safety indicators are regulated subject to C auses
primarily based|1.1.16, 1.2.4, 1.9.1, 1.9.2, 1.9.3, 1.9.4, 1.9.13

on proteins,
am noaci ds and

their conpl exes

1.10. 2.

BAA primarilySafety indicators are regulated subject to Sections:
based on i pids

of ani mal and

veget abl e

ori gin:

- BAA based on
vegetable oils

- BAA based on
fish fat

- BAA based on
animal fats

- BAA based on
m xed fats

(as amended by

approved by Resolution No. 43 of Chief

I nspector of the

Clauses 1.7.2, 1.7.3

Cl ause 1.7.8

Clauses 1.7.4, 1.7.5, 1.7.6

by prevailing components

Di oxi ns <***>: according to BAA based on
Clauses 1.7.2, vegetable oils
1.7.3 (in terns of

fat)
according to Cl ause |BAA based on
1.7.8 fish fat (in
terns of fat)
according to Clause | BAA based on
1.7.4 animal fats (in
terns of fat)
according to BAA based on
Cl auses 1.7.3, m xed fats (in
1.7.7 terns of fat)

and Additions No. 10,
State Sanitary

dat ed
16. 07. 2008)

Amendnent s

RF




1.10.3. BAA
based on
predom nantly
di gestible
car bohydr at es,
i ncl udi ng honey
with

bi ol ogi cal |y
active
conponent s
added, syrups,
etc.

Safety indicators are regul ated subject to C auses

1.5.1,

1.6.2, 1.9.8,

1.5.6. Safety indicators for

syrups are estinmated by dry substance (C ause 1.5.1)

1.10. 4. BAA
based on

predom nantly
dietary fibers
(cel l ul ose,
guns,

pectin, gum
resin,

m crocrysta

cel lul ose

br an,
fructool i gosacc
hari des
chitosan and

ot her

pol ysacchari des

)

Toxi c el ements:

| ead

arsenic
cadm um
mer cury

ecor
or N O

Mycot oxi ns:

ar e regul at ed
for raw materi al

Pestici des <*>:

Hexachl or ocycl oh
exane

(al pha-, beta-,
gamma- i soners)
DDT and its

met abol i tes

Hept achl or

Al drin

0. 02

not al |l owed
not al |l owed

< 0.002
< 0.002

Radi onucl i des:

caesi um 137
Strontium 90

200
100

Bqg/ kg
t he sane




M cr obi ol ogi ca

indi cators:

I ndex, group of |QVAFANM| Mass of products (g) in Not e
products , which the indicator is
CFUl g, not al |l owed
not Colifo| E. coli Pat hogen
nor e rm ic,
t han bact er includin
ia g
(colif sal none
or ms) | a
1.10.4.1
BAA based on 5 x 0.1 1.0 25 yeast and
predom nantly 1E4 moul ds - 100
dietary fibers CFU/ g, not nore
(cel lul ose, guns, t han
pectin, gum
resin,
m crocrysta
cel lul ose, bran
fructool i gosaccha
rides , chitosan
and ot her

pol ysacchari des),
including fibers

with prebiotic
ef fect

(as amended by Amendnments and Additions No. 2,

Chief State Sanitary Inspector of the RF dated 15.04.2003)

No. 41

approved by Resol ution

I ndex, group I ndi cators Perm ssible | evels, [Note
of products mg/ kg, not nore
t han
1 2 3 4
1.10.5.
BAA based on Toxi c el enents:
pure
subst ances | ead 5.0
(vitam ns, ar seni c 3.0
m ner al cadm um 1.0
subst ances, mer cury 1.0
0; ganic acids, pesticides < >: for  conposites
eg'ih, oxach o o1 with  included
concentrates | exane | veget abl e
conponent s
(veget abl e (al pha-, beta-, P
extracts, gamma- i somers)
etc.) with the |DDT and its 0.1
use of nmet abolites
di fferent Hept achl or not all owed < 0.002
filling agents, [Aldrin not al | owed < 0.002
including dry Radi onucl i des: f or conposi tes
concentrates . .
Wi t h i ncl uded
for beverages
veget abl e
conponent s
caesi um 137 200 Bqg/ kg
Strontium 90 100 t he sane




M cr obi ol ogi cal

i ndi cators:

I ndex, group of |QVAFANM| Mass of products (g) in Not e
products , which the indicator is
CFUl g, not al | owed
not Colifo| E coli Pat hogen
nor e rm ic,
t han bact er includin
ia g
(colif sal nonel
or ms) I a
1.10.5.1.
BAA based on pure|5 x 0.1 1.0 10.0 yeast and
subst ances 14 moul ds - 100
(vitam ns, CFU/ g, not nore
m ner al t han
subst ances,
organi ¢ acids,
etc.) or their
concentrates
(veget abl e
extracts, etc.)
with the use of
different filling
agent s, including
dry concentrates
for beverages
I ndex, group of | Indicators Pernissible levels, Not e
products nmg/ kg, not nore than
1.10. 6. Toxic el enents:
BAA based on
nat ur al
m neral s | ead 6.0
(zeolites, ar seni c 3.0
etc.),
i ncl udi ng 12.0 Shilajit
Shilajit cadni um 1.0
mercury 1.0
Radi onucl i des:
caesi um 137 200 Bqg/ kg
Strontium 90 100 the same




M cr obi ol ogi cal

i ndi cators:

I ndex, group of |QVAFANM|Mass of products (g) in|B. Not e
products , which the indicator is|cereus
CFU/ g, |not all owed ,
not Col i f or S. Pat hoge | CFU/ g,
nor e m aureus |Nic, not
t han bact eri includi |nore
a ng t han
(colifo sal none
rns) I'la
1.10.6.1. BAA 1 x 0.1 1.0 10.0 200 yeast and
based on natural 14 moul ds -
m neral s 100 CFU g,
(zeolites, etc.), not nore
i ncl udi ng t han
Shilajit




I ndex, group of [Indicators Permissible |evels, Not e
products nmgy/ kg, not nore than
1 2 3 4
1.10.7.
BAA on
vegetative
basi s,
i ncl udi ng
farina
- dry (tea) Toxi c el enents:
| ead 6.0
arsenic 0.5
cadmi um 1.0
mercury 0.1
Pestici des <*>: 0.1
hexachl or ocycl oh
exane
(al pha-, beta-,
gamma- i soners)
DDT and its 0.1
met abol i tes
hept achl or not al |l owed < 0.002
al drin not al |l owed < 0.002
- liquid Toxi c el enents:
(elixirs,
bal s, | ead 0.5
tinctures, etc. ar seni ¢ 0.05
) cadm um 0.03
mer cury 0.01
Pesticides <*>:
hexachl or ocycl oh 0.1
exane
(al pha-, beta-,
ganmma- i soners)
DDT and its 0.1
nmet abol ites
hept achl or not al | owed < 0.002
al drin not al | owed < 0.002

(as anended by Amendnents and Additions No.
71 of Chief State Sanitary |nspector

No.

18, approved by Resol ution
of the RF dated 28.06.2010)




M cr obi ol ogi cal indicators:
I ndex, group of |QWAFAnM|Mass of products (g) infyeast, |Moulds| Note
products , which the indicator is|CFU g, |
CFU/ g, |not all owed not CFU/ g
not Colifo| E S. Pat hog |mor e not
nor e rm coli [aureulenic, [than nor e
t han bact er S i nclud t han
i a i ng
(colif sal non
or ns) ella
1 2 3 5 6 7 8 9
1.10.7.1.
BAA on
the vegetative
basi s,
i ncl udi ng
farina:
- tableted, 1 x 0.1 1. 1.0 10 100 (100 B.
capsul ar, 1E4 cereus
powder 200
CFU g,
not
nor e
t han
- tableted, 0.1 1 1.0 10 100 (100 Pr obi o
capsul ar, tic
powder with nm croo
probiotic rganis
ni croor gani sns ms: 1
added x 1E5
CFU/ g
not
| ess
t han
- liquid Shal | satisfy requirements for industrial sterility
of for canned food of the correspondi ng groups in
aseptic accordance with Annex 8 to these Sanitary Rul es
bottling
- liquid 5 x 1.0 10 50 |50 B.
in the form of 1E3 cereus
syrups, 200
elixirs, CFU g,
tinctures, not
bal ns, nor e
etc. t han
- dry nedicinal |5 x 0.01 0. 10 100 13
pl ant mi xtures | 1E5
(tea)
- BAA - tea 5 x 0.1 1. 1.0 25 50 |50 B.
(for children 1E3 cereus
dry) 200
CFU g,
not
nor e
t han




Chief State Sanit

ary | nspector of

I ndex, group of | Indicators Permissible |evels, Not e
products nmg/ kg, not nore than
1 2 3 4

1.10.8. Toxi ¢ el ement s:

Meat and milk

st ock

derived | ead 1.0

BAA, including | arsenic 1.5

of fal, .

poul try; cadm um 1.0

art hropods, mercury 0.2

anphi bi ans,

beekeepi ng

products (royal

jelly,

propolis, etc.)

- dry
Mycot oxi ns: 0. 0005 for mlk stock
aflatoxin ML derived BAA
Anti biotics <*>:

- meat st ock| | aevonycetin 0.01 Expiring on

derived BAA, | (chl or anpheni col 01. 01. 2012

i ncl udi ng )

poultry offal 0. 0003 Shal | becone

ef fective since
01.01. 2012.

tetracycline 0.01
group
bacitracin 0. 02

(as amended by Amendnents No. 24, approved by Resolution No. 79 of

the RF dated 01.06.2011)

- mlk stock
derived BAA

(as amended by
Chief State Sanit

ary I nspector of

| aevonmycetin 0.01 Expiring on
(chl or anpheni col 01.01. 2012
)
0. 0003 Shal | becone
ef fective since
01. 01. 2012.
tetracycline 0.01
group
streptomycin 0.2
penicillins 0. 004
Amendnents No. 24, approved by Resolution No. 79 of

the RF dated 01.06.2011)

Pesticides <*>:
hexachl or ocycl oh
exane

(al pha-, beta-,
gamma- i soners)

0.1




DDT and its 0.1
met abol i tes
Hept achl or not all owed < 0.002
al drin not al |l owed < 0.002
M crobi ol ogi cal indicators: QVAFANM 1|CFU/ g, not nore
x 1E4 t han
Col i form bacteri al 0.1 mass (9) in
(coliformns) whi ch t he
i ndi cator is not
al | owed
E. coli 1.0 t he same
S. aureus 1.0 t he same
Pat hogeni c, 10.0 t he sane
i ncl udi ng
sal nonel | a
Yeast and noul ds 200 CFU g, not nore
t han, for
beekeepi ng
products
Di oxi ns <***>: according to meat st ock
Clauses 1.1.1, deri ved BAA,
1.1.2, 1.1.9, i ncl udi ng
1.1.10 poultry offa

(in terns of
fat)

according to C ause
1.2.1

m |k stock
derived BAA (in
terns of fat)

(as anmended by Anmendnents and Additions No.

Mel ani ne

al | oned
2,

not

< 1 ng/kg

approved by Resol ution

No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003
No. 10, approved by Resolution No. 43 of Chief State Sanitary
Inspector of the RF dated 16.07.2008, Anmendnents No. 11, approved by
Resol ution No. 56 of Chief State Sanitary |nspector of the RF dated
01.10. 2008)
1.10.9.
BAA based on Toxi c el enents:
fish, marine
invertebrates, | ead 10.0
crust aceans, ar seni c 12.0
mol | uscs, and |cadmium 2.0
ot her mercury 0.5
seafood, pl ant Pestici des <*>:
mari ne
or gani sns hexachl or ocycl ohe 0.2
(al gae, etc.) - [xane
dry (al pha-, bet a-,
gamma- i soners)
DDT and its 0.2
nmet abol i tes
Hept achl or not al |l owed < 0.002
Al drin not al |l owed < 0.002
Radi onucl i des:
caesi um 137 200 Bqg/ kg
St rontium 90 100 t he sane
M cr obi ol ogi ca
i ndi cators




QVAFANM

Col i form bacteri a
(coliformns)

E. col

S. aureus

Pat hogeni c,

i ncl udi ng

sal nonel | a

Yeast and noul ds

1 x 1E4

200

CFU/ g, not nore

t han

Mass (9)
whi ch
indicator is
al | owed

t he sane

t he sane
t he sane

in
t he
not

CFU/ g, not nore

than <*> for
BAA based on
pl ant marine
or gani snms

Di oxi ns <***>:

according to C ause
1.3.1

BAA based on
fish

according to C ause
1.3.6

BAA based on
fish fat

(as anended by Amendnents and Additions No. 10, approved by Resol ution

No.

43 of Chief State Sanitary |nspector

of the RF dated 16.07.2008)




I ndex, group of |Indicators Pernissible levels, | Note
products mg/ kg, not nore
t han
1.10.10. BAA - | Toxic
based on el enents
probiotic | ead 0.1
m croorgani sms | arsenic 0. 05
cadmi um 0. 03
mer cury 0. 005
Pesticides <*>: [0.05
hexachl or ocycl o-
hexane
(al pha-, beta-,
gamma- i soners),
DDT and its
nmet abolites < 0.002
Hept achl or 0.05
Al drin < 0.002
M cr obi ol ogi cal i ndicators:
I ndex, group of |VMass of products (g), infYeast, Moul ds, | Note
products which the indicator is|CFU g CFU g,
not al | oned not norejnot
Colifo| E S. Pat hog [t han mor e
rm coli [aureu eni c, t han
bact er S i nclud
i a i ng
(colif sal non
or ns) ella
1 2 3 4 5 6 7 8
1.10.10.1. BAA
- based on
probiotic
nm croorgani sns:
- BAA _dry 2.0 2.0 10.0 10 10 probi otic
based on pure nm croorgani s
nm croorgani sm ms not | ess
cultures than 1 x 19
CFU g
- BAA —dry 1.0 5.0 |1.0 [10.0 50 50 Pr obi oti ¢
based on pure nm croorgani s
ni croorgani sm ms not | ess
cultures than 1 x 1E8
wi th addition of CFU g
ami noaci ds,
m croel ement s,
mono-, di- and
ol i gosacchari de
s, etc.)




- BAA — liquid|10. 10.0|50.0 10 <*> probiotic

based on pure nm croorganis

M croorgani sm nms not |ess

cul tures than 1 x

concentr at ed 110 CFU/ g
<* > yeast
and moul ds
in total

- BAA — liquid 10. 10.0|50.0 10 <*> Pr obi oti ¢

based on pure
nm croorgani sm
cul tures

non-
concentrated

nm croorganis
ms not | ess
than 1 x 1E7
CFU g; <*>

t he sane




I ndex, group of I ndicators Pernissible |evels, Not e
products nmgy/ kg, not nore than
1 2 3 4
1.10.11. BAA Toxi c el ements:
based on
uni cel l ul ar | ead 20
al gae _
(spirulina, arsenic 1.0
chlorella, cadmi um 1.0
etc.), yeast
and their mercury 0.1
| ysat es Ni trates 1000 for BAA based on
al gae
Pestici des <*>:
Hexachl or ocycl oh 0.1
exane
(al pha-, beta-,
gamma- i somers)
DDT and its 0.1
met abolites
hept achl or not al | owed < 0.002
aldrin not al | owed < 0.002
Radi onucl i des:
caesi um 137 200 Bg/ kg
Strontium 90 100 t he sane
M cr obi ol ogi cal
i ndi cators:
QVAFANM 1 x 1E4 CFU g, not nore
t han
Coliform 0.1 Mass (9) in
bacteria whi ch the
(coliforns) i ndi cator is not
al | oned
E. coli 1.0 t he sane
Pat hogeni c, 10.0 t he sanme
i ncl udi ng
sal nonel | a
Yeast 10 CFU/ g, not nore
100 t han, for yea;t
and their
| ysat es, t he
same for al gae
Moul ds 50 CFU/ g, not nore
100 t han, for yea;t
and their
| ysat es, t he
same for al gae
Living cells of |[for yeast and their lysates in 1.0 g

(as anmended by Anmendnents and Additions No. 2,
No. 41 of Chief State Sanitary |nspector

pr oducers

are not all owed

approved by Resol ution
of the RF dated 15.04.2003)




<*> |t is also required to control residual quantities of the pesticides and the antibiotics used for
production of food raw material (see Clauses 3.12, 3.13, 3.15).
(the note was amended by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State
Sanitary Inspector of the RF dated 27.12.2010)

<**> |f grizin, bacitracin, antibiotics of tetracycline group are determined with the use of chemical
methods of determination, re-calculation of their actual content in unit/g shall be carried out according to the
standard activity.

Note:

<***> the maximum permissible level shall not be applied to products containing less than 1% of fat;

- hereinafter dioxins shall be understood to represent the sum of polychlorinated dibenzo-p-dioxin
(PCDD) and polychlorinated dibenzofurans (PCDF), expressed as a sum of toxic equivalency factors (TEF)

TOXI C EQUI VALENCY FACTORS (according to WHO scale) <*>

Congener TEF val ue

Di benzo- p-di oxi n ( PCDD)

2,3,7,8-Tetrachl or odi benzodi oxi n 1

1, 2,3, 7, 8-Pentachl or odi benzodi oxi n 1

1, 2,3, 4,7, 8-Hexachl or odi benzodi oxi n 0.1
1, 2,3, 4,7, 8-Hexachl or odi benzodi oxi n 0.1
1,2,3,7,8,9-Hexachl orodi benzodi oxi n 0.1
1,2,3,4,6,7, 8-Hept achl or odi benzodi oxi n 0.01
Oct achl or odi benzodi oxi n 0. 0001

Di benzof urans ( PCDF)

2,3,7,8-Tetrachl orodi benzof ur an 0.1
1, 2, 3,7, 8-Pent achl or odi benzof ur an 0. 05
2,3,4,7, 8-Pent achl or odi benzof ur an 0.5
1, 2, 3,4, 7, 8-Hexachl or odi benzof ur an 0.1
1, 2, 3, 6, 7, 8- Hexachl or odi benzof ur an 0.1
1,2, 3,7, 8, 9-Hexachl or odi benzof ur an 0.1
2,3,4,6, 7, 8- Hexachl or odi benzof ur an 0.1
1,2,3,4,6,7, 8- Heptachl or odi benzof uran 0.01
1,2,3,4,7,8, 9- Hept achl or odi benzof uran 0.01
Okt achl or odi benzof ur an 0. 0001

(the note was introduced by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief State
Sanitary Inspector of the RF dated 16.07.2008)

( §*> 1 pg TEF means that this is a mixture of PCDD and PCDF which corresponds to 1 pg of 2,3,7,8-Tetrac
TCDD).



(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

2.1. HYGIENIC REQUIREMENTS FOR NUTRITION VALUE OF SPECIFIC FOOD PRODUCTS

Annex 2

to SanPin 2.3.2.1078-01, approved
by Resolution No. 36 of Chief State

Sanitary Inspector of the RF as of
November 14, 2001

Excluded. - Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003

2.2. CRITERIA FOR NUTRITION VALUE OF FRUIT AND VEGETABLE JUICES

Organic acids, hydrocarbons, 5-oxymethylfurfurol, Na and K

cations
Type of juice | BRIX Ascorbic Lemon Malic Oxymethylf| Fructose, g/l | Glucose, | Glucose / Sucrose, g/l | Sorbitol, | Na, mg/| K, mg/|
acid acid acid urfurol, g/l g/l Fructose g/l
mg/I g/ll g/l
Orange 10.0 >= 200 6.3-17.0 0.8 - <=10 20-50 20 - 50 1 10-50 - <=30 1300 -
3.0 2500
Grapefruit 9.5 >= 200 8.0-20.0 0.2-12.0 <=10 20-50 20 -50 0.9-1.02 5-40 - <=30 900 - 2000
Apple 10.0 - 0.05-0.2 > 3.0 <=20 45 - 85 15-35 0.3 - 5-30 2.5 - <= 30 900 - 1500
0.5 7.0
Grape 13.5 . 0 - 2.5 - <=20 60 - 110 60 - 110 1.0 no <=30 900 - 2000
<*> 0.5 7.0
Pineapple 11.2 >=50 3.0-11.0 1.0-4.0 <=20 15-40 15-40 08-11 25-80 - <=30 900 - 2000
Apricot 10.2 - 1.5-16.0 5-20 <=20 10 - 45 15-50 1.0 - <55 1.5-10 <=35 2000 -
(mash) (11.2) 2.5 4000
Tomato 5.0 - 2.0 - 0.1-0.6 <=20 12 -18 10- 16 0.8-1.0 <1 - <=100 1500 -
50 3500




Black 11.6 >= 750 26.0-42.0 |1-4 <=20 30 - 65 23 -50 0.6-0.9 0-5 B <=30 2300 -
currant 4100
(mash)
Cherry 13.5 - 0.0-0.4 15.5-27.0 |<=20 32 -60 35-70 1.0-1.35 no 10-35 <=30 1600 -
3500
Peach 10.0 - 15-5.0 2.0-6.0 <=20 10-32 75-25 0.8-1.0 12 - 60 1-5 <=35 1400 -
3300
Strawberry 7.0 - 5-11 0.6 - <=20 18 - 40 15-35 0.75-1.0 <10 <0.25 <=40 1300 -
5.0 2800
Pear 11.9 - <4.0 0.8 - <=20 50 - 90 10-35 <04 0-15 - <= 30 1000 -
5.0 2000
Lemon 8.0 >= 150 45 - 63 1.0 - <= 20 3-12 3-11 0.9 - <7.0 - <= 30 1100 -
7.5 2000

1.3




<*> Tartaric acid 2.0 - 7.0 g/I.

Annex 3
to SanPin 2.3.2.1078-01, approved by Resolution
No. 36 of Chief State Sanitary Inspector of the RF

as of November 14, 2001

3. HYGIENIC REQUIREMENTS FOR SAFETY AND NUTRITION VALUE OF BABY FOOD

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary
Inspector of the RF dated 15.04.2003, No. 10, approved by Resolution No. 43 of Chief State Sanitary Inspector
of the RF dated 16.07.2008, Amendments No. 11, approved by Resolution No. 56 of Chief State Sanitary
Inspector of the RF dated 01.10.2008, Amendments and Additions No. 18, approved by Resolution No. 71 of
Chief State Sanitary Inspector of the RF dated 28.06.2010, Amendments and Additions No. 22, approved by
Resolution No. 177 of Chief State Sanitary Inspector of the RF dated 27.12.2010, Amendment No. 24, approved
by Resolution No. 79 of Chief State Sanitary Inspector of the RF dated 01.06.2011)

3.1. Infant Food Products
3.1.1. Milk-based products
3.1.1.1. Adapted infant formula (powder, liquid, flavourless and fermented)

1) Nutritional value (in a ready-to-use product)

(as amended by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief State
Sanitary Inspector of the RF dated 16.07.2008)

Criteria and indices Measur eme Perm ssible | evels Not e
nt Units
st andard mar ked
1 2 3 4 5
For 0-5 nmonth-old children
Protein <1> g/l 12 - 17 +
M | k whey proteins % of 50 +
t ot al
protein
quantity,
not | ess
t han
Tauri ne ng/ | 40 - 60 +
Fat <2> o/l 30 - 40 +
Linoleic acid % of thel 14 - 20 +
sum of
fatty
aci ds
Linoleic acid ng/ | 4000 - 8000 -




Al pha - tocopherol 1-2
/ pol yunsaturated fatty
acids ratio
Hydr ocar bons <3> g/l 65 - 80
Lact ose % of total 65
hydrocar bo
n
quantity,
not | ess
t han
Energy val ue kcal /| 640 - 700
M neral substances:
cal cium ng/ | 330 - 700
phosphor us ng/ | 150 - 400
cal ci um phosphor us - 1.2 - 2.0
ratio
pot assi um ng/ | 400 - 800
sodi um ng/ | 150 - 300
pot assi unf sodi um ratio - 2.5 -3
magnesi um ng/ | 30 - 90
copper nmkg/ | 300 - 600
manganese mkg/ | 10 - 300
iron ng/ | 3-9
zinc ng/ | 3 - 10
chl orides ng/ | 300 - 800
i odi ne nmkg/ | 50 - 150
sel eni um nmkg/ | 10 - 40
ash g/l 2.5 - 4.0
Vi tam ns:
retinol (A nkg-eq/ | 400 - 1000
tocopherol (E) ng/ | 4 - 12
calciferol (D) mkg/ | 7.5 - 12.5
vitam n K mkg/ | 25 - 60
thi am ne (Bl) ng/ | 0.4 - 2.1
ri boflavin (B2) ng/ | 0.5 - 2.8
pant ot heni c acid ng/ | 2.7 - 14.0
pyri doxi ne (B6) ng/ | 0.3 - 1.0




ni aci n (PP) ng/ | 2.0 - 10.0
folic acid (Bc) mkg/ | 60 - 350
cyanocobal am n (B12) nkg/ | 1-3
ascorbic acid (C my/ | 55 - 150
inosite ng/ | 20 - 280
chol i ne ng/ | 50 - 350
biotin nkg/ | 10 - 40
L-carnitine ng/ | 10 - 20
Nucl eoti des (sum of ng/ 1, not 35
cytidine-, uridine-, nore than
adenosi ne-, guanosi ne-
and inosine-5
nonophosphat es)
Aci dophilic CFU/ cnB, 7 I'n
nm croorgani sne <4> not | ess 1 x 10 fermente
t han d mlk
products
(in
producti
on with
t he use
of them
Bi fi dobacterium <4> t he sanme 6 t he same
1 x 10
Lactic acid t he sanme 7 t he same
m croorgani sns <4> 1 x 10
Csnol ality nOsnt | 290 - 320
Acidity 0 90 f or
Tur ner, liquid
not nor e f er nent ed
t han m |k
products

For 5-12 nont h-old

children

Protein <1>

g/ |

12 - 21

M | k whey proteins

% of total
protein
quantity,
not | ess
t han

not |ess
t han 35

Fat <2>

g/ |

25 - 40

Linoleic acid

% of t he
sum of
fatty

aci ds

14 - 20




Li noleic acid ng/ | 4000 - 8000
Hydr ocar bons <3> g/ | 70 - 90
Lact ose % of total 65
hydr ocar bo
n
quantity,
not | ess
t han
Ener gy val ue kcal /1 640 - 750
M neral substances:
cal ci um ng/ | 400 - 900
phosphor us ng/ | 200 - 600
cal ci uml phosphor us - 1.2 - 20
ratio
pot assi um ng/ | 500 - 900
sodi um t he same 150 - 300
pot assi umf sodi um ratiof 2 -3
magnesi um ng/ | 50 - 100
copper nkg/ | 400 - 1000
manganese nkg/ | 10 - 300
iron ng/ | 7 - 14
zinc ng/ | 4 - 10
chl ori des ng/ | 300 - 800
i odi ne nkg/ | 50 - 350
sel eni um nkg/ | 10 - 40
ash g/ | 2.5 - 6.0
Vi tam ns:
retinol (A nkg- eq/ | 400 - 800
tocopherol (E) ng/ | 4 - 12
calciferol (D) nkg/ | 8 - 21
vitamn K nkg/ | 25 - 170
thi am ne (Bl) ng/ | 0.4 - 2.1
ri boflavin (B2) ng/ | 0.5 - 2.8
pant hotenic acid ng/ | 3.0 - 14.0
pyri doxi ne (B6) ng/ | 0.4 - 1.2




ni acin (PP) g/ | 3.0 - 10.0
folic acid (Bc) mkg/ | 60 - 350
cyanocobal ami n (B12) mkg/ | 1.5 - 3.0
ascorbic acid (C my/ | 55 - 150
chol i ne ng/ | 50 - 350
bi otin nkg/ | 10 - 40
inosite ng/ | 20 - 280
L-carnitine ng/ | 5- 20
Nucl eoti des (sum of my/ |, not 35
cytidi ne-, uridine-, nor e than
adenosi ne-, guanosi ne-
and inosine-5
nonophosphat es)
Aci dophilic CFU/ cnB, 7 in
nm croorgani sns <4> not | ess 1 x 10 fermente
t han d mlk
products
(in
producti
on with
the use
of them
Bi fi dobacteri um <4> t he sane 6 t he sane
1 x 10
Lactic acid t he sane 7 t he sane
m croorgani sns <4> 1 x 10
Csmol al ity mosni | 290 - 320
Acidity 0 90 f or
Tur ner , liquid
not nor e f er ment ed
t han m | k
product s
For 0-12 nmonth-ol d children
Protein <1> o/ | 12 - 21
M | k whey proteins % of total 50
protein
quantity,
not | ess
t han
Tauri ne mg/ | 40 - 60
Fat <2> g/ | 30 - 40
Linoleic acid % of t he 14 - 20
sum of
fatty

aci ds




Li noleic acid mg/ | 4000 - 8000
Al pha - tocopherol - 1-2
/ pol yunsaturated fatty
acids ratio
Hydr ocar bons <3> g/ | 65 - 80
Lact ose % of total 65
hydr ocar bo
n
quantity,
not | ess
t han
Energy val ue kcal /| 640 - 720
M neral substances:
cal ci um g/ | 400 - 900
phosphor us g/ | 200 - 600
cal ci um phosphorus - 1.2 - 2.0
ratio
pot assi um g/ | 400 - 800
sodi um g/ | 150 - 300
pot assi um sodi um ratiof 2.5 -3
magnesi um g/ | 40 - 100
copper mkg/ | 300 - 1000
manganese mkg/ | 10 - 300
iron mg/ | 6 - 10
zi nc mg/ | 3 - 10
chl ori des mg/ | 300 - 800
i odi ne mkg/ | 50 - 350
sel eni um mkg/ | 10 - 40
ash g/ | 2.5 - 6.0
Vi tam ns:
retinol (A) nkg-eq/ | 500 - 800
tocopherol (E) g/ | 4 - 12
calciferol (D) mkg/ | 8 - 21
vitam n K mkg/ | 25 - 170
t hi am ne (Bl) g/ | 0.4 - 2.1
ri boflavin (B2) g/ | 0.5 - 2.8
pant hotenic acid g/ | .7 - 14.0




pyri doxi ne (B6) mg/ | 0.3 - 1.2 +

ni acin (PP) mg/ | 3.0 - 10.0 +
folic acid (Bc) mkg/ | 60 - 350 +
cyanocobal ami n (B12) mkg/ | 1.5 - 3.0 +
ascorbic acid (Q g/ | 55 - 150 +
inosite g/ | 20 - 280 +
chol i ne g/ | 50 - 350 +
biotin nkg/ | 10 - 40 +
L-carnitine g/ | 5 - 20 +
Nucl eoti des (sum of mg/ |, not 35 +
cytidi ne-, uridine-, nor e t han

adenosi ne-, guanosi ne-
and inosine-5
nonophosphat es)

Aci dophilic CFU/ cn8, 7 + in
m croorgani sns <4> not | ess 1 x 10 fermente
t han d mlk
products
(in
producti
on with
t he use
of them
Bi fi dobacteri um <4> t he sane 6 + t he sane
1 x 10
Lactic acid t he sane 7 + the sane
m croorgani sns <4> 1 x 10
Csmol al ity s | 290 - 320 +
Acidity 0 90 - f or
Tur ner , liquid
not nor e f er ment ed
t han m |k
product s

Note:

<1> - provided that the protein content in the formula is approximated to the maximum to the protein
content in the breast milk;

<2> - the use of sesame and cottonseed oil is prohibited;

the content of trans-isomers must not exceed 3% of the content of common fats;

the total content of myristic and lauric acids must not exceed 20% of the content of common fats;

the ratio of linoleic acid to alpha-linolenic acid must not be less than 5 and more than 15;

when enriching the formulas with long chain fatty acids their content must not exceed 1% of the total fat
content for w-3 long chain polyunsaturated fatty acids and 2% for w-6 long chain polyunsaturated fatty acids;

the content of eicosapentaenoic acid must not exceed the content of docosahexaenoic acid;



<3> - along with lactose maltodextrin and maltose may be used; the content of sucrose and (or) fructose
or their sum must not exceed 20% of the total hydrocarbon content; the hydrocarbon component may include
prebiotics - galactooligosaccharides and fructooligosaccharides (in total not more than 0.8% of the product
mass) and lactulose;

<4> - for dry and liquid fermented milk formulas.

2) Safety indices (in a ready-to-eat product)
(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary
Inspector of the RF dated 15.04.2003)

I ndi cators Permi ssible levels,|Notes
mg/ kg, not nore than

1 2 3

I ndi cati ons of oxidative
deterioration:

Per oxi de val ue 4.0 mmo!| of active
oxygen/ kg
f at

Toxi c el enents:

| ead 0.02
arsenic 0. 05
cadm um 0.02
mercury 0. 005

(as anended by Amendnents and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

Ant i biotics <*>:

| aevomycetin (chl oranphenicol) 0.01 Expiring on
01. 01. 2012.
0. 0003 Shal | become
ef fective since
01. 01. 2012.
tetracycline group 0.01
penicillins 0. 004
streptomycin 0.2

(as amended by Anmendments No. 24, approved by Resolution No. 79 of
Chief State Sanitary |Inspector of the RF dated 01.06.2011)

Mycot oxi ns: not al | owed < 0.00002

Af | atoxin ML
Pestici des <**>:

hexachl or ocycl ohexane (al pha-, 0.02
beta-, gamma-i soners)
DDT and its netabolites 0.01

Radi onucl i des:

caesi um 137 40 Bq/ |
Strontium 90 25 t he sanme
Di oxi ns not al | owed

(i ntroduced by Anendnments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)




Mel ami ne
(i ntroduced by Amendments No.

not all owed < 1 nog/kg

11, approved bz Resolution No. 56 of

Chief State Sanitary |Inspector of the RF dated 01.10.2008)

M cr obi ol ogi cal indicators:

DRY M LK | NSTANT | NFANT FORMULAS ( FLAVOURLESS AND FERMENTED)

QVAFANM

Coliform bacteria (coliforms)

E. coli
S. aureus
B. cereus

Pat hogeni ¢, incl uding
sal monel l a and L.
nonocyt ogenes

Moul ds

Yeast
Aci dophi lic m croorgani sns

2 x 1E3 CFU/ g, not nore

than, for
formul as

m |k formul as
norns are not
est abl i shed

reconstituted at
37 - 50 degrees
c; for fernented

t he

3 x 1E3 CFU g, not nore

t han, for
formul as

reconstituted at
7 0 - 85 degrees
c; for fernmented

mlk fornulas the
norns are not
est abl i shed
1.0 Mass (g) in which
the indicator is
not al | owed
10 t he sane
10 t he sane
100 CFU g, not nor e
t han
100 Mass of products
(g) in which the
indicator 1is not
al | owed
50 CFU g, not nor e
t han
10 t he sane
1 x 17 CFU g, not |ess

than, in fernmented

M croor gani sns

m | k products

m |k products (in
producti on with
the use of them

Bi fi dobacteri a 1 x 1E6 t he sane

Lactic acid 1 x 17 CFU/ g, not | ess

than, in fernmented

(as anmended by Amendnents and Additions No. 2, approved by Resolution
No. 41 of Chief State Sanitary |Inspector of the RF dated 15.04.2003)

STERI LI ZED FLAVOURLESS LI QUI D | NFANT FORMULAS

Produced in industrial
envi ronment with UHT treatnent
and aseptic bottling

Shal | satisfy requirenments for
industrial sterilized mlk in
accordance with Annex 10




LI QU D FERVENTED M LK FORMULAS

Coliform bacteria (coliforms) 3 vol ume (cnB), in
whi ch t he
indicator is not
al | owed

E. coli 10 t he sane

S. aureus 10 t he sane

Pat hogeni ¢, including 50 the sane

sal nonel | a

Aci dophilic m croorgani sns 1 x 17 CFU cnB, not |ess
t han (in
pr oducti on Wi th
t he use of them

Bi fi dobacteria 1 x 1E6 t he sane

Lactic acid microorgani snms 1 x 1E7 CFU cnB, not |ess
than, in fernmented
m | k products

Moul ds 10 CFU/ cnB, not nore
t han

Yeast 10 t he sane

(as amended by Anendnents and Additions No. 2, approved by Resolution

No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

3.1.1.2. Partially adapted infant formulas, including other formulas (powder, liquid, flavourless and
fermented)

1) Nutritional value (in a ready-to-eat product)

Criteria and indices Measur enen Perm ssible |evels Not es
t Units
standard mar ked
1 2 3 4 5
Protein g/ | 18 - 22 +
M | k whey proteins % of total 20 - 50
protein
quantity
Casein t he same 50 - 80 -
Fat g/ | 25 - 38 +
Linoleic acid % of t he 14 +
sum of
fatty
aci ds, not
| ess than
the same mg/l, notfd x 1lE3 - -
less than |g . 1g3
Hydr ocar bons g/ | 70 - 90 +
(as amended by Anendrments and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary |nspector of the RF dated 15.04.2003)
Ener ay val ue kcal /| 640 - 800 +
M neral substances:
cal ci um ng/ | 600 - 900 +
phosphor us t he same 300 - 500 +
pot assi um ng/ | 600 - 900 +
sodi um t he sanme 250 - 350 +
magnesi um ng/ | 50 - 100 +
copper nkg/ | 400 - 1000 +
manganese t he same 30 - 80 +
iron ng/ | 5- 14 +




zi nc t he same 4 - 10 +

ash g/l 4 - 5 +

Vitam ns:

retinol (A nkg-eq/ | 600 - 800 +

tocopherol (E) g/ | 5 - 12 +

calciferol (D) nkg/ | 10 - 12 +

thi am ne (Bl) the same 400 - 800 +

ri boflavin (B2) the same 600 - 1000 +

pant hotenic acid the same 2500 - 3500 +

pyri doxi ne (B6) the sane 500 - 700 +

ni acin (PP) the sane 4000 - 8000 +

folic acid (Bc) t he same 50 - 150 +
cyanocobal am n (B12) the sane 1.5 - 3.0 +

ascorbic acid (C) g/ | 50 - 100 +

(as anmended by Amendnents and Additions No. 2, approved by Resolution
No. 41 of Chief State Sanitary |Inspector of the RF dated 15.04.2003)
Gsmol al ity mosm kg 320 - 360 +

2) Safety indices (in a ready-to-eat product)
(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary
Inspector of the RF dated 15.04.2003)

I ndi cators Pernmissible |evels, Not es
ng/ kg, not nore than

1 2 3
I ndi cati ons of oxidative 4.0 mol of active
deterioration: oxygen/ kg
Per oxi de val ue f at

Toxic el ements, antibiotics, Jaccording to Clause
mycot oxi ns, pesticides and 3.1.1.1
radi onucl i des

Di oxi ns are not all owed
(introduced by Amendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |nspector of the RF dated 16.07.2008)

Mel am ne is not allowed < 1 ng/kg
(introduced by Anendnments No. 11, Resolution No. 56
of Chief State Sanitary Inspector of the RF dated 01.10. 2008,

M cr obi ol ogi cal indicators:
| NSTANT FORMULAS

QVAFANM 2 x 1E3 CFU g, not nore
than, for
formul as
reconstituted at
37 - 50 degrees C
3 x 1E3 CFU/ g, not nore
t han, for
formul as
reconstituted at
7 0 - 85 degrees
C




Coliform bacteria (coliforms) 1.0 Mass (g) in which
the indicator s
not all owed

E. coli 10 t he sane

S. aureus 10 t he sane

B. cereus 100 CFU/ g, not nore
t han

Pat hogeni ¢, i ncl udi ng 100 Mass (g) in which

sal nonell a and L. the indicator s

nonocyt ogenes not all owed
Moul ds 50 CFU/ g, not nore
t han
Yeast 10 t he sane
FORMULAS REQUI RI NG HEAT TREATMENT
QVAFANM 2.5 x 1E4 CFU/ g, not nore
t han

Coliform bacteria (coliforms) 1.0 Mass (g) in which
the indicator is
not al | owed

S. aureus 1.0 t he sane

B. cereus 200 CFU/ g, not nore

t han

Pat hogeni ¢, incl uding 50 Mass (g) in which

sal nonella and L. the indicator is

nonocyt ogenes not al |l oned

Moul ds 100 CFU/ g, not nore

t han

Yeast 50 t he sane




3.1.1.3. Sterilized milk (including vitaminized milk)

1) Nutritional value (in 100 g of the product)

(as anmended by Anmendnents and Additions No. 2,
No. 41 of Chief State Sanitary |nspector

Criteria and indices Measur eme Perm ssible |evels Not es

nt Units

st andard mar ked
1 2 3 4 5

Protein g 2.8 - 3.2 +
Fat the sane 3.2 - 3.5 +

g,

not | ess 2.0 pr ophyl ac

than tic food

product s

Ener gy val ue kcal 55 - 65 +

Ash g 0.6 - 0.8 -

M neral substances:

Cal ci um ng 115 - 140 +

phosphor us the same 90 - 120 +

Pot assi um t he sane 140 - 180 -

Sodi um ng, not 60

nmore than

Vi tam ns:

Reti nol (A) nmkg- eq 100 - 200 - f or
vitamnniz
ed
product s

Bet a- car ot ene the sane 0.05 - 0.1 t he sane

Thi am ne (B1) the sane 0.1 - 0.2 - t he same

Ri bof | avi n (B2) the sane 0.1 - 0.2 - t he same

Ascorbic acid (C the sanme 2 -8 + t he sane

approved by Resol ution
of the RF dated 15.04.2003)




2) Safety indices (in a ready-to-eat product)
(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary
Inspector of the RF dated 15.04.2003)

I ndi cators Pernm ssible |evels, Not es
nmg/ kg, not nore than

I ndi cati ons of oxi dativejaccording to Clause
deterioration, toxic elenents,[3-1.1.1
anti bi otics, nmycot oxi ns,

pestici des and radi onuclides

M crobi ol ogi cal indicators Shal | satisfy requi rements for
i ndustri al sterility for sterilized
m | k in accordance with Annex 8 to

t hese Sanitary Rul es

Di oxi ns are not al |l owed < 1 ng/kg
(i ntroduced by Anmendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008)

Mel am ne is not allowed <1
ng/ kg (introduced by Amendnents No. 11, approved by Resol ution No.
56 of Chief State Sanitary Inspector of the RF dated 01.10.2008)




3.1.1.4. Liquid fermented milk products (including products with vegetable and fruit fillings)

1) Nutritional value (in 100 g of the product)

nore than

Criteria and indices Measur enme Perm ssible | evels Not es
nt Units
st andard mar ked
1 2 3 5
Protein g 2.0 - 3.2 For
g, not 4.0 pr ophyl ac
tic f ood
nore than
products
Fat g 2.5- 7.0
g, not 1.5 For
| ess than prophyl ac

Hydr ocar bons the sane 4 - 12 tic food

Ener gy val ue kcal 40 - 125 products

Ash g 0.5 - 0.8

M neral substances:

cal cium ng 60 - 140

phosphor us the same 30 - 120

pot assi um the same 140 - 180

sodi um mg, not 60

nore than

Vi tam ns:

t hi am ne (Bl) t he sane 0.05 - 0.1 f or
vitanm niz
ed
product s

ri boflavin (B2) the same 0.1 - 0.2 t he same

ascorbic acid (Q the same 2 -8 the sane

Acidity 0 100

T, not B




2) Safety indices

I ndi cators Perm ssible |evels, Not es
nmg/ kg, not nore than

Toxic el ements, antibiotics, according to O ause
mycot oxi ns, pesticides and 3.1.1.1
radi onucl i des

M crobi ol ogi cal indicators:

Coliform bacteria (coliforms) 3.0 vol ume (cnB), in
whi ch t he
indicator is not
al | owed

E. coli 10.0 t he sane, for

products with the
shelf |ife of nore
t han 72 hours

S. aureus 10.0 volume (cnB), in
whi ch t he
indicator 1is not
al | owed

Pat hogeni ¢, including 50 t he same

sal nonel | a

Yeast 10 CFU/ cmB8, not nore

than, for products
Wi t h t he shel f
life of nobre than

72 hours
1E4 for kefir
Moul ds 10 CFU/ cnB, not nore

than, for products
Wit h t he shel f
life of nore than

72 hours

Lactic acid m croorgani sns 1 x 1E7 CFU/ cmB8, not |ess
t han

Bi fi dobacteria 1 x 1E6 CFU/ cnB, not |ess
than; in

production with
the use of them
Aci dophi lic m croorgani sns 1 x 1E7 t he same

M croscopic slide Mcroflora characteristic of starters
for this type of product; absence of
cells of external mcroflora

Di oxi ns not al |l owed

(i ntroduced by Anendnments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

Mel am ne not al | owed < 1 ng/ kg

(i ntroduced by Anendnents No. 11, Resolution No. 56 of Chief State
Sanitary Inspector of the RF dated 01.10.2008)




3.1.1.5. Curds and curd products (including products with vegetable and fruit fillings)

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enme Perm ssible | evels Not es

nt Units

st andar d mar ked
1 2 3 4 5

Protein g 7 - 17 +
Fat the sanme 3.5 - 15 +
Hydr ocar bons g, not 12 -

nmore than
Energy val ue kcal 105 - 250 +
Ash g 3 -4 -
M neral substances:
Cal ci um g 150 - 200 +
Sodi um ngy, not 50 +

nmore than

(as anmended by Amendments and Additions No. 2, approved by Resolution
No. 41 of Chief State Sanitary |nspector of the RF dated 15.04.2003)

Acidity 0 150 +
T, not
nore than

2) Safety indices

I ndi cators Perm ssible |evels, Not es
mg/ kg, not nore than

1 2 3
I ndi cati ons of oxi dative
det eri oration:
per oxi de val ue 4.0 nmol of active

oxygen/ kg of fat,
for products with
fat content of
nmore than 5 g/ 100
g and products
enriched with
vegetable oils

(as amended by Amendnents and Additions No. 2, approved by Resolution
No. 41 of Chief State Sanitary |Inspector of the RF dated 15.04.2003)

Toxi c el enents:

Lead 0. 06
Ar seni c 0. 15
Cadm um 0.06
Mer cury 0. 015

(as anended by Amendnents and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008)

Ant i biotics, mycot oxi ns andfaccording to C ause
radi onucl i des 3.1.1.1




Pesti ci des <* > 0.55

hexachl or ocycl ohexane (al pha-,

beta-, gamma-i soners)

DDT and its netabolites 0. 33

M cr obi ol ogi cal indicators:

Col i form bacteria (colifornms) 0.3 Mass (g) in which
the indicator is
not al | owed

E. coli 1.0 The sane, for
products with the
shelf life of nore
than 72 hours

S. aureus 1.0 Mass (g) in which
the indicator is
not al | owed

Pat hogeni ¢, i ncl udi ng 50 The same

sal nonel | a

Yeast, CFU g not nore than 10 The sane, for
products with the
shelf life of nore
t han 72 hours

Moul ds, CFU/ g not nore than 10 The sane

(as amended by Amendments and Additions No. 2, approved by Resolution

No. 41

Chi ef State Sanitary Inspector of the RF dated 15.04.2003)

1

M croscopic slide Mcroflora characteristic of starters

for this type of product; absence of

cells of external mcroflora

Di oxi ns not al | owed

(i ntroduced by Amendnents and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008)

3.1.1.6. Dry milk used for children nutrition

1) Nutritional value (in 100 g of a ready-to-eat product)

Criteria and indices Measur ene Perm ssi ble | evel s Not es
nt Units
st andard mar ked
1 2 3 4 5
Protein g 2.8 - 3.2 +
Fat t he sane 3.2 - 3.5 +
Energy val ue kcal 56 - 65 +
M neral substances:
Cal ci um ngy 115 - 140
phosphor us the same 90 - 120 -
Pot assi um t he sane 140 - 180 -
Sodi um my, not 60 -
nor e than




2) Safety indices

I ndi cators Pernmissible levels, Not es
mg/ kg, not nore than

1 2 3
I ndi cati ons of oxi dative| according to
deterioration, toxic elenents, C ause
anti bi otics, mycot oxi ns, 3.1.1.1

pestici des and radi onuclides

M cr obi ol ogi cal indicators:

- for instant mlk according to
Cl ause
3.1.1.2

- for mlk that requires
boiling after reconstitution:

QVAFANM 2.5 x 1E4 1.0 CFU/ g, not nore

Col i form bacteria (coliforms) than, mass (9),
in which the
i ndi cator is not
al | owed

S. aureus 1.0 the sane

Pat hogeni ¢, incl uding 25 the same

sal nonel l a and L.
nonocyt ogenes

Moul ds 100 CFU/ g, not nore
t han

Yeast 50 t he sane

Di oxi ns not al |l owed

(i ntroduced by Anendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

Mel ami ne not al | owed < 1 nmg/ kg

(i ntroduced by Anendments No. 11, Resolution No. 56 of Chief State
Sanitary |Inspector of the RF dated 01.10.2008)

3.1.1.7. Dry and liquid milk beverages (for children aged from 6 months to 3 years)

1) Nutritional value (in 100 g of a ready-to-eat product)

Criteria and indices Measur enen Perm ssible | evels Not es
t Units
st andard mar ked
1 2 3 4 5
Protein g 2.0 - 5.0 +
Fat t he same 1.0 - 4.0 +
Hydr ocar bons t he sane 7.0 - 12.0 +
Ener gy val ue kcal 45 - 105
M neral substances:
cal cium ng 105 - 240 +
phosphor us t he same 65 - 180 +
pot assi um t he same 105 - 180 -
iron t he sane 1- 2 f or

enri ched
product s




(as amended by Amendrments and Additions No. 2, approved by Resol ution

No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

Vi t ami ns:

retinol (A) nkg- eq 80 - 120 + f or
vitamniz
ed
products

t ocopherol (E) ngy 0.7 - 1.2 + t he sane

ascorbic acid (O the same 5- 15 + t he same

t hi ami ne (Bl) the same 0.2 - 0.5 + t he sane

ri bofl avin (B2) the same 0.2 - 0.5 + t he same

(as amended by Amendrments and Additions No. 2, approved by Resol ution

No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

2) Safety indices

I ndicators Permissible |evels, Not es
mg/ kg, not nore than

1 2 3
I ndi cations of oxi dativefaccording to Causefor dry beverages
deterioration, toxic elenents,[3-1.1.1 - in terms of
anti biotics, nmycot oxi ns, reconstituted
pestici des and radi onuclides pr oduct

M cr obi ol ogi cal indicators:

LI QUI D BEVERAGES

QVAFANM 1.5 x 1E4 CFU cnB8, not nore
t han

Col i form bacteria (colifornms) 0.1 volume (cnB), in
whi ch t he
indicator is not
al | owed

E. coli 1.0 the same, for

products with the
shelf |ife of
nore than 72

hour s

S. aureus 1.0 volunme (cnB), in
whi ch t he
indicator 1is not
al | owed

Pat hogeni ¢, i ncl udi ng 50 the sane

sal nonella and L.

nonocyt ogenes

Yeast 50 CFU/ cnB, not nore
t han, for

products with the
shelf |ife of
nore than 72

hour s
Moul ds 50 t he sane

DRY DRI NKS REQUI RI NG HEAT TREATMENT AFTER RECONSTI TUTI ON
(as anmended by Amendnents and Additions No. 2, approved by Resolution
No. 41 of Chief State Sanitary |Inspector of the RF dated 15.04.2003)

QVAFANM 2.5 x 1E4 CFU cnB8, not nore
t han




Col i form bacteria (coliforns) 1.0

Mass (g) in

not al |l owed

whi ch

the indicator is

S. aureus 1.0 t he sane
Pat hogeni ¢, incl uding 25 the same
sal nonel | a
Moul ds 100 CFU/ g, not nore
Yeast 50 t han
t he sane
- DRY | NSTANT BEVERAGES according to Clause ||nstant fornulas

3.1.1.2

(i ntroduced by Amendnents and Additions No. 2,
No. 41 of Chief State Sanitary |nspector of the

approved by Resol ution
RF dated 15.04.2003)

Di oxi ns ‘ not al | owed

(i ntroduced by Anendments and Additions No. 10,

approved by Resol ution

No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)
Mel anmi ne ‘ not al | owed ‘ < 1 ng/kg
(introduced by Anendments No. 11, Resolution 56 of Chief State
Sanitary |Inspector of the RF dated 01.10.2008)
3.1.2. Cereal-Based Complementary Feeding Products
3.1.2.1. Flour and grain requiring cooking
1) Nutritional value (in 100 g of the product)
Criteria and indices Measur eme Perm ssible | evel s Not es
nt Units
st andard mar ked
1 2 3 4 5
Moi sture g, not 9 -
nore than
Protein g 7 - 14 +
Fat t he same 0.5- 7.0 +
Hydr ocar bons t he same 70 - 85 +
Energy val ue kcal 310 - 460 +
Ash g 0.5 - 2.5 -
M neral substances:
sodi um my, not 25 -
nore than
iron gy 1-8 -




2) Safety indices

I'ndicators Permissible |evels, Not es
ng/ kg, not nore than
1 2 3

Toxi c el enents:

| ead 0.3

arsenic 0.2

cadmi um 0. 06

mercury 0.02

Mycot oxi ns:

afl atoxin B1 not al | owed < 0.00015

dezoxyni val enol not al | owed < 0.05 for wheat,
barl ey fl our

zear al enone not al | owed < 0.0 05 for
mai ze, wheat ,
barl ey fl our

T-2 toxin not al |l owed < 0.05

Pesti ci des:

hexachl or ocycl ohexane (al pha-, 0.01

beta-, ganma-isoners)

DDT and its nmetabolites 0.01

hexachl or obenzene 0.01

mercury organi c pesticides not all owed

2, 4-D acid, its salts and not al | owed

esters

Benz(a) pyrene not al | owed < 0.2 nkg/ kg

Radi onucl ides (in a ready-to-

eat product):

caesi um 137 40 Bqg/ kg

Strontium 90 25 t he same

(as amended by Anendnents and Additions No. 2, approved by Resol ution

No. 41 of Chief State Sanitary |Inspector of the RF dated 15. 04.2003)

Har nf ul cont ani nants

Pest cont ami nati on andnot al | owed

infestation of grain (insects,

nmtes)

Metallic inpurities 3 x 1E4 % size of
separat e
particles shall
not exceed 0.3 mm
in the | argest
l'i near
measur enent

M cr obi ol ogi cal indicators:

QVAFANM 5 x 1E4 CFU g, not nor e
t han

Coliform bacteria (colifornms) 0.1 Mass (g) in which
the indicator is
not al | owed

Pat hogeni ¢, incl udi ng 25 the same

sal nonel | a

Moul ds 200 CFU g, not nor e
t han

Yeast 100 t he same




ochratoxin A not all owed

< 0.0005 for al
types

(i ntroduced by Anendnents and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008 as
anmended by Amendnents and Additions No. 18, approved by Resolution No
71 of Chief State Sanitary Inspector of the RF dated 28.06.2010)

funoni sins Bl and B2 0.2

for maize flour

(i ntroduced by Anendnents and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)




3.1.2.2. Dry milk free instant porridges (kashas) (of instant cooking)

1) Nutritional value (in 100 g of the product)
Criteria and indices Measur eme Perm ssible |evels Not es
nt Units
st andard mar ked
1 2 3 4 5
Moi st ure g - 6
Protein g, not 4.0 +
| ess than
Fat (g), not 12.0 +
nore than
Hydr ocar bons the same 70 - 85 +
Ener gy val ue kcal 315 - 480 +
Ash g 0.5 - 3.5 -
(as anmended by Amendnents and Additions No. 2, approved by Resolution
No. 41 of Chief State Sanitary |Inspector of the RF dated 15. 04.2003)
M neral substances:
sodi um my, not 30 +
nmor e than
cal ci um ng 300 - 600 + for
enriched
product s
iron the same 5 - 12 + t he same
i odi ne kg 40 - 80 + for
enriched
product s
(i ntroduced by Anendments and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |Inspector of the RF dated 28. 06.2010)
Vitam ns: thiamne (Bl)|NY 0.2 - 0.6 + for
vi tam niz
ed
products
Ri bof | avi n ( B2) the sanme 0.3 - 0.8 + t he same
ni acin (PP) the sane 3-8 + t he same
ascorbic acid (O t he sane 30 - 100 + t he sane
retinol (A) nkg- eq 300 - 500 + t he sane
tocopherol (E) ng 5 - 10 + t he same




2) Safety indices

I ndi ces Permissible |evels, Not es
nmg/ kg, not nore than
Toxi c el ement s, mycot oxi ns, [according to Clause
pesti ci des, benz(a)pyrene, 3-1.2.1
radi onucl i des and pest
i nfestation and contanination
of grain (insects, nmites) and

metallic inmpurities

(as anended by Amendnents and Additions No.

10,

approved by Resol ution

No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

M crobi ol ogi cal indicators

QVAFANM

Col i form bacteria (coliforns)

Pat hogeni c,
sal nonel | a
B. cereus

i ncl udi ng

Moul ds,
Yeast

1 x 1E4

1.

50

200

100
50

CFU g,
t han
mass (g) in which
the indicator s
not al | owed

t he sane

not nore

CFU/ g, not nor e
t han
t he sane

t he sane




3.1.2.3. Dry milk instant porridges (kashas) requiring cooking

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur eme Perm ssible | evel s Not es
nt Units
st andard mar ked
1 2 3 4 5
Moi st ure g, not 8 +
nor e than

Protein g 12 - 20 +

Fat the sane 10 - 18 +

Hydr ocar bons the same 60 - 70 +

Ener gy val ue kcal 380 - 520 +

Ash g 2.5 - 3.5 -

M neral substances:

sodi um my, not 500 +

nmore than

cal ci um ng 400 - 600 + for
enri ched
pr oduct s

iron the sane 6 - 10 + t he sane

Vit am ns:

t hi ami ne (Bl) g 0.2 - 0.6 + f or
vitam niz
ed
product s

Ri bof | avi n ( B2) the same 0.4 - 0.8 + t he same

ni aci n (PP) the same 4 - 8 + t he same

retinol (A) nkg- eq 300 - 500 + t he same

t ocopherol (E) ng 5 - 10 + t he same

ascorbic acid (O t he same 30 - 100 + t he same




2) Safety indices

(part 2 as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary
Inspector of the RF dated 15.04.2003)

I ndi ces Per i ssi bl e Not e
|l evel s,
ng/ kg, not
nore than
Toxi c el enents:
| ead 0.3
arsenic 0.2
cadmi um 0. 06
mercury 0. 03
Ant i biotics <*>:
| aevommycetin (chl oranphenicol) 0.01 Expiring on
01.01. 2012.
0. 0003 Shal | becone
effective since
01.01. 2012.
tetracycline group 0.01
penicillins 0. 004
streptomycin 0.2

(as amended by Amendnments No. 24, approved by Resolution No. 79 of
Chief State Sanitary Inspector of the RF dated 01.06.2011)

Mycot oxi ns:

afl atoxin B1 not al |l owed < 0, 00015
aflatoxin M not al | owed < 0, 00002
dezoxyni val enol not al | owed < 0,05 for wheat,

barl ey porridges

zear al enone not all owed < 0,0 05 for
mai ze, wheat,
barl ey porridges

T-2 toxin not al | owed < 0,05

Pestici des <**>:

hexachl or ocycl ohexane (al pha-, beta- 0.01
, gamm i somers)
DDT and its netabolites 0.01

Benz(a) pyr ene not al | owed < 0,2 nkg/ kg




Di oxi ns

(introduced by Amendments and Additions No.

No. 43 of Chief State Sanitary |nspec

not all owed

10,

approved by Resol ution
tor of the RF dated 16.07.2008)

Mel ani ne

(introduced by Anendnents No. 11,

not all owed

< 1 no/kg

approved by Resol ution No. 56

of Chief State Sanitary Inspector of the RF dated 01.10.2008)

Radi onuclides (in terms of ready-to-eat product):
caesi um 137 40 Bag/ |
St ronti um 90 25 t he sane

i nfestation
nmtes)and

Pest contam nation and
of grain (insects,
metallic inpurities

according to
Cl ause
3.1.2.1

No.

(as anmended by Anendnents and Additions No.
43 of Chief State Sanitary Inspector of the RF dated 16.07.2008)

10, approved by Resol ution

3.1.2.4. Dry milk instant porridges (kashas) (of instant cooking)

1) Nutritional value (in 100 g of the product)

Criteria and

Measur enent

Perm ssible | evels Not es

i ndi ces Units

st

andard

mar ked

4

Protein g

g, not |ess

t han

12 - 20

in
porridge
s
requirin
g
reconsti
tution
with
whol e or
partiall
y
diluted
cows

m |k

Fat 9

g, not |ess

t han

10 - 18

in
porridge
]

on the
whol e
mlk,

t he mass
fraction
of which
is |less
than 25%
i f
butter
or oil

i s added
in
reconsti
tut ed
porridge




t he same 0.5 in
porridges
on
ski nmred
m | k if
reconstit
uted with
whol e
m |k or
if butter
or oil is
added
into
reconstit
ut ed
porridge

Hydr ocar bons the sane 60 - 70 +
Energy val ue kcal 380 - 520 +
M neral substances: accor di ng

to Cl ause

3.1.2.3

Vit anm ns: t he same

2) Safety indices
I ndi ces Pernmissible levels, Not es

mg/ kg, not nore than

Toxi c el ements, mycot oxins, according to Clause

antibiotics, pesticides, 3.1.2.3

benz(a) pyrene

Radi onucl i des and pestaccording to C ause

contamnation and infestation3-1.2.1

of grain (insects, nites)and

metallic inpurities
(as anended by Amendnents and Additions No.
No. 43 of Chief State Sanitary |nspector

10, approved by Resol ution
of the RF dated 16.07.2008)

M crobi ol ogi ca

QVAFANM

S. aureus
B. cereus

Pat hogeni c,
sal nonel |l a and

i ndi cators:

Col i form bacteria (coliforms)

i ncl udi ng

L

1 x

2 x

1E4 CFU/ g, not nor e
t han

1.0 mass (g) in which
the indicator s
not al | owed

1.0 t he sane

12 CFU g, not nor e
t han

50 t he sane




nmonocyt ogenes 100 50 CFU g, not nor e
Moul ds, t han
Yeast

Di oxi ns are not all owed
(i ntroduced by Amendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

Mel am ne is not allowed < 1 ny/kg
(introduced by Anmendnents No. 11, approved by Resolution No. 56 of
Chief State Sanitary Inspector of the RF dated 01.10.2008)

3.1.2.5. Soluble biscuits

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur emen Permissible levels Not es
t Units
standard mar ked

1 2 3 4 5
Protein g 5 - 11 T
Fat t he same 6 - 12 +
Hydr ocar bons t he same 65 - 80 +
Ener gy val ue kcal 330 - 440 +

M ner al subst ances:

Sodi um ng 300 - 500 +
Cal ci um t he sane 300 - 600 + for
enri ched
products
I ron t he same 10 - 18 + t he same
Vi tam ns:
Thi ami ne (Bl) ng 0.3 - 0.6 + for
Vi tam ni z
ed
product s
Ri bof | avin (B2) t he same 0.3 - 0.8 + t he same
Ni aci n (PP) t he same 4 - 9 + t he same

Ascorbic acid (C the same 20 - 50 + the sane




2) Safety indices

I ndi ces Permissible |evels, Not es
nmg/ kg, not nore than
Toxi c el enments, nycotoxins, according to Cl ause
pesticides, benz(a)pyrene 3.1.2.3
Radi onucl i des according to C ause
3.1.2.1
M cr obi ol ogi cal indicators:
QVAFANM 1 x 1E4 CFU/ g, not nor e
t han
Col i form bacteria (coliforns) 1.0 mass (g) in which
the indicator is
not al | oned
Pat hogeni ¢, i ncl uding 50 the same
sal monel | a
Moul ds, 100 CFUl g, not nor e
t han
Yeast 50 t he same
Pest contami nation and according to C ause
infestation of grain (insects, 3.1.2.1
mtes)and metallic inmpurities
(i ntroduced by Anendnents and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

3.1.3. Fruit-and-Vegetable-Based Products, Fruit-and-Vegetable

Canned Foods (Fruit, Vegetable

and Fruit and Vegetable Juices, Nectars and Drinks; Fruit Waters;

Puree;

Fruit and Milk, and Fruit and Grain Puree)
(as amended by Amendments and Additions No. 18, approved by

Resolution No. 71

of Chief State Sanitary Inspector of the RF

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enen Perm ssi ble |

t Units

evel s

Not es

st andard mar

ked

1 3

4

5

Mass fraction of % 4 16

sol ubl e dry substances

for
juice
products
from
fruit,
fruit
with
addi tion
of

veget abl
es,

veget abl
es,

veget abl
es with
addi tion
of fruit

4 10

for
j uice




product s
from
veget abl e
S and
Wit h
addi ti on
of fruit

4

- 11

(as anended by Amendnents and Additions No. 18,
No. 71 of Chief State Sanitary |nspector

approved by

for juice
product s
from

carr ot

and
punpki n
Resol uti on

of the RF dated 28.06.2010)

Mass fraction of dry

subst ances

(as anended by Amendnent
No. 71 of Chief State Sa

)

4 - 25

s and Additions No. 18,

nitary Insp

ector

of the

approved by
RF dated 28.0

for
pur ee

Resol ution
6.2010)

Mass fraction of
titratable acids

o

g
not nore
t han

1.2

for
juice
products
from
citruses
(in
terms of
wat er -
free
citric
aci d)

the sane

0.8

(as anended by Amendnents and Additions No. 18,
No. 71 of Chief State Sanitary |nspector

approved by

for
juice
products
from

ot her
fruit
and (or)
veget abl
es (in
ternms of
appl e
aci d)

Resol uti on

of the RF dated 28.06.2010)

Total acidity

Hydr ocar bons,

i ncl udi ng added sugar

2 g 0.8 -

not nore

t han

g 3 - 25 + added
sugar is
not
al | owed
f or
j ui ces

g, 10 - for

not nore nectars

t han and
juice
containi
ng
drinks



g, 12 - for fruit
not nore wat er
t han

(i ntroduced by Amendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary Inspector of the RF dated 16.07.2008
as amended by Anmendments and Additions No. 18, approved by Resolution
No. 71 of Chief State Sanitary |Inspector of the RF dated 28. 06.2010)

Sodi um chl ori de Not 1mor e 0.4 save
t han t omat o
j uice
not nore 0.6 i tor
t han tomat o
j uice
Protei ns g, 0.5 for fruit
not | ess and il k,
than and fruit
and
cer eal
pur ee
Mass fraction of | Lot more 0.2 for fruit
et hanol t han j ui ces
and puree

(as anmended by Amendnents and Additions No. 2, approved by Resolution
No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003
No. 18, approved by Resolution No. 71 of Chief State Sanitary
I nspector of the RF dated 28.06.2010)

M neral substances:

pot assi um My 70 - 300, +

sodi um nmg, nhot (200 -
nor e than

iron ng, 3.0 + for
not nore enri ched
than pr oduct s

(as anended by Amendnents and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |Inspector of the RF dated 28. 06.2010)

Vi t ami ns

ascorbic acid (O ny, 75.0 + f or
not nore enri ched
than product s
ny, 25.0 at the
not |ess end of
than the shel f

life

(as anended by Amendnents and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary Inspector of the RF dated 28.06.2010)

bet a- car ot ene t he sane 1- 4 + t he sane




2) Safety indices

I ndi ces Pernissible |evels, Not es
ng/ kg, not nore than

1 2 3
Toxi c el enents:
Lead 0.3
Ar seni c 0.1

(as anended by Anendnents and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |nspector of the RF dated 28. 06.2010)

Cadni um 0.02
Mer cury 0.01

Mycot oxi ns:

Pat ul i ne not all owed < 0, 02, for
products
cont ai ni ng appl es,
t omat oes, sea-
buckt horn

Dezoxyni val enol not al | owed < 0,05 for fruit

and cereal puree,
cont ai ni ng wheat,
barley flour

Zear al enone not all owed < 0,005 for fruit
and cereal puree
cont ai ni ng wheat,
mai ze, barl ey

flour
Af | at oxin ML not al |l owed < 0, 00002 for
fruit and mlk
pur ee
ochratoxin A not all owed < 0,0005 for
products

cont ai ni ng wheat,
rye, barley, oat,
rice flour
(introduced by Amendnments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |nspector of the RF dated 16.07.2008)

Af | at oxi n Bl not all owed < 0,00015 for
fruit and cerea
pur ee

Pestici des <**>

hexachl or ocycl ohexane (al pha-, 0.01

beta-, gamm isoners)

DDT and its netabolites 0. 005

Nitrates: 50 on fruit basi s
(save

200 cont ai ni ng

bananas and

st rawberry)

on vegetabl e, and
fruit and

veget abl e basi s,
al so for
cont ai ni ng
bananas

(as anmended by Anendnents and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |Inspector of the RF dated 28.06.2010)




5- Oxymet hyl fur furol 20.0 for juice
products

(introduced by Amendments and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |nspector of the RF dated 28. 06.2010)

5- Oxynet hyl f ur f ur ol according to Clause [for fruit juices
2.2 and nectars

Radi onucl i des:

caesi um 137 40 Bag/ kg
Strontium 90 25 t he sane

(as anmended by Amendnments and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |Inspector of the RF dated 28.06.2010)

M crobi ol ogi cal indicators Shal | satisfy requirenments for
industrial sterility for canned food
of correspondi ng groups in accordance
with Annex 8




3.1.4. Meat-Based Complementary Feeding Products

3.1.4.1. Canned food from meat (beef, pork, mutton, poultry, etc.), including with addition of by-products

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enen Perm ssible |evels Not es
t Units
st andard mar ked
Mass fraction of dry g, 20 -
subst ances not | ess
t han
t he sane 17 - canned
f ood
from
poultry
Protein g 8.5 - 15 +
d, 7 + canned
f ood
not | ess from
t han poul try
Fat t he same 3 - 12 +
Ener gy val ue kcal 80 - 180 +
Sodi um chl ori de g, 0.4 +
not nor e
t han
Iron ngy 1-5 + in iron-
enri ched
canned
f ood
Vi tam ns: according to
Cl ause
3.1.4.3
Starch g, 3 - as a
not mor e t hi ckenin
t han g agent
Ri ce and wheat fl our g, 5 t he sane
not nor e
t han




2) Safety indices

I ndi ces Perm ssible |evels, Not es
nmg/ kg, not nore than

1 2 3

Toxi c el enents:

| ead 0.2

arsenic 0.1

cadm um 0.03

mer cury 0.02

st annum 100 for canned food in
assenbl ed tin

cont ai ners

Ant i biotics <*>:

| aevommycetin (chl oranphenicol) 0.01 Expiring on
01. 01. 2012.
0. 0003 Shal | becone
ef fective si nce
01.01.2012.
tetracycline group 0.01
bacitracin 0.02

(as anmended by Anendnments No. 24, approved by Resolution No. 79 of
Chi ef State Sanitary Inspector of the RF dated 01.06.2011)

Pestici des <**>:
hexachl or ocycl ohexane (al pha-,

beta-, gamma isoners) 0.02 0.01

DDT and its netabolites

Ni trates: not all owed < 0,5
Ni t r osani nes: not al | owned < 0,001

sum of N-Nitrosodinethyl anmi ne
and N-Ni trosodi et hyl am ne
(i ntroduced by Anmendnents and Additions No. 2, approved by Resolution
No. 41 of Chief State Sanitary Inspector of the RF dated 15.04.2003)

Amendnent s and Additions No. 18, approved by Resolution No. 71 of Chief State
Sanitary Inspector of the RF dated 28.06.2010 in Clause 3.1.4. in section "2) Safety
i ndi ces" the standards of permi ssible |evels of radionuclides in the |line
"strontium 90" have been changed from 40 to 25.

Radi onucl i des:
caesi um 137 40 Bqg/ kg

Strontium 90 25 t he same

(as anended by Amendnents and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |Inspector of the RF dated 28.06.2010)

M crobi ol ogi cal indicators Shal | satisfy requirenments for
industrial sterility for canned food
of group "A" in accordance w th Annex
8 to these Sanitary Rul es

Di oxi ns not al |l owed

(i ntroduced by Anendnments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)




3.1.4.2. Meat-Based Pasteurized Sausages (for Children of 1.5 Year Old and Older)

1) Nutritional value (in 100 g of the product)

No.

(as anmended by Amendnents and Additions No. 2,
41 of Chief State Sanitary |nspector

Criteria and indices Measur emen Perm ssible |evels Not es
t Units
st andard mar ked
Protein g, 12 +
not | ess
t han
Fat g 16 - 20 +
Sodi um chl ori de g, 1.5 +
not nor e
t han
Energy val ue kcal 180 - 240 +

approved by Resol ution
of the RF dated 15.04.2003)

2) Safety indices

I ndi ces Permissible |evels, Not es
nmg/ kg, not nore than
Toxic el ements, antibiotics, according to O ause
pesticides, nitrites, 3.1.4.1
ni trosam nes:
Radi onucl i des: according to C ause
3.1.4.1
M cr obi ol ogi cal indicators:
QVAFANM 2 x 1E2 1.0 CFU/ g, not nore
Col i form bacteria (coliforms) t han, mass of
product (g), in
whi ch t he
i ndicator is not
al | owed
Pat hogeni ¢, i ncl udi ng 50 the sane
sal nonel | a
Sulfite-reducing clostridia 0.1 the sane
B. cereus 1.0 t he same
Di oxi ns not al | owed
(i ntroduced by Anendnments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

3.1.4.3. Meat and Vegetable Canned Food (Vegetable and Meat Canned Food)

(as amended by Amendments and Additions No. 18, approved by Resolution No. 71 of Chief State Sanitary

Inspector of the RF dated 28.06.2010)




1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enen Perm ssible | evels Not es
t Units
st andard mar ked
1 2 3 4 5
Mass fraction of dry g 5 - 26 -

subst ances

(as anended by Amendnents and Additions No. 18,

No. 71 of Chief State Sanitary |nspector

approved by Resol ution

of the RF dated 28.06.2010)

Protein

9

1.5 - 8.0

(as anended by Amendnents and Additions No. 18,

No. 71 of Chief State Sanitary |nspector

+

approved by Resol ution

of the RF dated 28.06.2010)

Fat t he sane 1-6 +
Hydr ocar bons t he same 5 - 15 +
Ener gy val ue kcal 40 - 140 +
Sodi um chl ori de g, 0.4 +
not nor e
t han
Iron ngy 0.5 - 3.0 + f or
enriched
products
Vi tam ns:
bet a- car ot ene lage] 1- 3 f or
vi tam ni z
ed
product s
Thi anmi ne (B1) ng 0.1 - 0.2 - t he same
Ri bof | avi n ( B2) t he same 0.1 - 0.3 - t he same
Ni aci n ( PP) t he same 1- 4 - t he same
Starch of 3 added as
not nor e a _
t han t hi ckeni
ng agent
Ri ce and wheat flour g, 5 t he same
not nor e

t han




2) Safety indices

No. 43 of Chief State Sanitary

No.

(i ntroduced by Amendnents and Additions No

as anmended by Anendnents and Additions No.
71 of Chief State Sanitary |nspector

10,
I nspect or of

18,

I ndi ces Pernissible levels, Not es
ng/ kg, not nore than
1 2 3

Toxi c el ements:

| ead 0.3

arsenic 0.2

cadmi um 0.03

mercury 0.02

stannum 100 for canned food in
assenbl ed tin
cont ai ners

Ant i biotics <*>:

| aevomycetin (chl oranphenicol) 0.01 Expiring on

01.01. 2012.
0. 0003 Shal | become
ef fective si nce
01.01.2012
tetracycline group 0.01
bacitracin 0.02
(as amended by Amendnents No. 24, approved by Resolution No. 79 of
Chief State Sanitary |nspector of the RF dated 01.06.2011)

Mycot oxi ns:

Pat ul i ne not al |l owed < 0.02, for
product s
cont ai ni ng
t omat oes

Af |l at oxi n Bl not al | owed < 0.00015, for
products
cont ai ni ng cerea

Dezoxyni val enol not al |l oned < 0.05 for canned
food cont ai ni ng
wheat, barley
flour

ochratoxin A not al | owed < 0.0005 for al
types

approved by Resol ution
the RF dated 16.07.2008
approved by Resol ution
of the RF dated 28.06.2010)

Zear al enone

T-2 toxin

not al |l owed

not al | owed

< 0.0 05 for

products
cont ai ni ng wheat,
barl ey, nmmize
flour

< 0.05, for
products

contai ning cerea

Pestici des <**>:
hexachl or ocycl ohexane (al pha-

beta-, gamma i somners) 0.02 0.01
DDT and its netabolites
Nitrates 150 for canned food

cont ai ni ng
veget abl es




Nitrites

not all owed

<0,5

Ni t rosam nes:
sum of N-Nitrosodi met hyl am ne
and N-Nitrosodi et hyl am ne

not all owed

< 0.001

Amendnment s and Addi ti ons No. 18,

"strontium 90" have been changed from 40

Radi onucl i des:
caesi um 137
Stronti um 90

No. 71 of Chief State Sanitary |

(as anended by Amendnents and Additions No.

to 25.

40
30

18,
nspect or

approved by Resolution No. 71 of Chief State
Sanitary Inspector of the RF dated 28.06.2010 in Cl ause 3.1.4.
Safety indices" the standards of perm ssible |evels of

in section "2)

radionuclides in the line

Bag/ kg
t he same
approved by Resol ution

of the RF dated 28.06.2010)

No. 43 of Chief State Sanitary |

(i ntroduced by Anendments and Additions No.

10,
nspect or

M cr obi ol ogi cal indicators Shal | satisfy requirenents for
industrial sterility for canned food
of group "A" in accordance with Annex
8

Di oxi ns not al | owed

approved by Resol ution

of the RF dated 16.07.2008)




3.1.5. Fish-Based Complementary Feeding

3.1.5.1. Fish Canned Food Products

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enen Perm ssible | evels Not es
t Units
st andard mar ked
Mass fraction of dry (g 15 - 25 -
subst ances
Protein g 8 - 15 +
Fat t he sane 5- 11 +
Energy val ue kcal 100 - 155 +
Sodi um chl ori de g, 0.4 +
not nor e
t han
M ner al substances:
iron t he sane 0.4 - 3.0 + for
enri ched
products
Vi tanm ns:
t hi am ne (Bl) gy 0.1 - 0.2 + for
enri ched
products
ri boflavin (B2) t he same 0.1 - 0.3 + t he same
ni acin (PP) t he same 1- 4 + t he same
starch g, 3 | R added as
not mor e a _
t han t hi ckeni
ng agent
rice and wheat fl our g, 5 | - the sane
not nor e
t han




2) Safety indices

I ndi ces Permissible |evels, Not es
nmg/ kg, not nore than

Toxi c el enents:

Lead 0.5

Arseni c 0.5

Cadmi um 0.1

Mer cury 0. 15

St annum 100 for canned food in
assenbl ed tin
cont ai ners

Pestici des <**>:

hexachl or ocycl ohexane (al pha-, 0.02

beta-, gamma i soners)

DDT and its netabolites 0.01

Pol ychl ori nat ed bi phenyl s 0.5

Hi st am ne 100 tuna, macker el
sal non, herring

(as amended by Amendnents and Additions No

2

appr

oved by Resolution

No. 41 of Chief State Sanitary |Inspector of the RF dated 15.04.2003)

Ni t rosam nes not al |l owed < 0.001
Radi onucl i des

caesi um 137 100 Bag/ kg
Strontium 90 60 t he same
M crobi ol ogi cal indicators Shal | satisfy requirenents for

i ndustrial sterility for canned food

of group "A" in accordance w th Annex
8
Di oxi ns not al | owed

(i ntroduced by Amendments and Additions No.

10,

approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)




3.1.5.2. Fish and Vegetable Canned Food

1) Nutritional value (in 100 g of the product)

(as anended by Anendnments and Additions No. 18,
No. 71 of Chief State Sanitary Inspector of the RF dated 28.06.2010)

Criteria and indices Measur eme Perm ssi ble | evel s Not es
nt Units
st andard mar ked
Mass fraction of dry g, not 17 -
subst ances | ess than

approved by Resol ution

t han

Protein g 1.5 - 6 +
Fat t he same 1-6 +
Energy val ue kcal 35 - 120 +
Sodi um chl ori de g, 0.4 +
not nore
t han
M neral substances:
I ron the same according to
Cl ause
3.1.5.1
Vi tanmi ns: according to
Cl ause
3.1.5.1
Starch g, 3 added as
not nore a. _
t han t hi ckeni
ng agent
Ri ce and wheat flour g, 5 ) the same
not nore




2)

Safety indices

I ndi ces Permissible |evels, Not es
ng/ kg, not nore than
Toxi c el enents:
Lead 0.4
Arsenic 0.2
Cadm um 0.04
Mer cury 0. 05
stannum 100 for canned food in
assenbl ed tin
cont ai ners
Mycot oxi ns according to Cl ause
3.1.4.3
Pestici des <**>
hexachl or ocycl ohexane (al pha-, 0.02
beta-, ganmm isoners)
DDT and its netabolites 0.01
Pol ychl ori nat ed bi phenyl s 0.2
Hi st ami ne 40 t una, macker el
sal non, herring

(as amended by Anendrments and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary |nspector of the RF dated 15.04.2003)

Ni trates 150 f or canned food
cont ai ni ng

veget abl es
Ni t rosam nes not al | owed < 0.001

Radi onucl i des:

caesi um 137 100 Bqg/ kg
Strontium 90 60 t he same
M crobi ol ogi cal indicators Shal | satisfy requirements for

industrial sterility for canned food
of group "A" in accordance w th Annex
8 to these Sanitary Rul es

Di oxi ns not al | owed

(introduced by Amendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

Ant i bi otics <*> (for pond fish and fish of cage culture fishery):

tetracycline group 0.01

(as anended by Anendnents No. 24, approved by Resolution No. 79 of
Chi ef State Sanitary Inspector of the RF dated 01.06.2011)




3.1.6. Children Herbal Instant Tea

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enen Perm ssible |evels Not es
t Units
standard mar ked
Hydr ocar bons g 85 - 96 +
Energy val ue kcal 340 - 385 +
2) Safety indices (in a ready-to-eat product)
I ndi ces Permssible |evels, Not es
nmg/ kg, not nore than
1 2 3

Toxic el ements:

| ead 0.02

(as anended by Amendnents and Additions No. 18, approved by Resol ution

No. 71 of Chief State Sanitary |Inspector of the RF dated 28. 06.2010)

arsenic 0. 05

cadm um 0.02

mercury 0. 005

Pesticides <**>:

hexachl or ocycl ohexane (al pha-, 0.02

beta-, gamma isoners)

DDT and its nmetabolites 0.01

Radi onucl i des:

caesi um 137 40 Bg/ |

Strontium 90 25 t he same

M cr obi ol ogi cal indicators:

QVAFANM 5 x 1E3 CFU g, not nor e
t han

Col i form bacteria (coliforms) 1.0 mass (g) in which
the indicator is
not al |l owed

B. cereus 100 CFU g, not nor e
t han

Pat hogeni ¢, including 25 t he sane

sal nonel | a

Moul ds, 50 CFU g, not nor e
t han

Yeast 50 t he same

<*> |t is also required to control residual quantities of the antibiotics used for production of food raw material
(see Clause 3.15).
(the note was amended by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State Sanitary
Inspector of the RF dated 27.12.2010)

<*> |t is also required to control the residual quantities of the pesticides used for production of food raw material
(see Clauses 3.12, 3.13).

3.2. Food Products for Children of Pre-School and School Age

3.2.1. Meat-Based Products



3.2.1.1. Meat Canned Food (including from Poultry)

1) Nutritional value (in 100 g of the product)

(as amended by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief State Sanitary
Inspector of the RF dated 16.07.2008)

Criteria and indices Measur enen Perm ssible | evel s Not e
t Units

Protein g, 12

not | ess
t han
Fat g, 18

not nor e
t han
Sodi um chl ori de g, 1.2

not nor e
t han

9, 3.0
Starch or

_ not nor e
rice and (or) wheat t han
flour g, 5.0

not nor e
t han

2) Safety indices

I ndi ces Permissible |evels, Not es
nmg/ kg, not nore than
1 2 3
Toxi c el enents:
| ead 0.3
arsenic 0.1
cadm um 0. 03
mer cury 0.02
st annum 100 for canned food in
assenbl ed tin
cont ai ners
Antibiotics <*>:
| aevommycetin (chl oranphenicol) 0.01 Expiring on
01.01.2012.
0. 0003 Shal | become
ef fective si nce
01. 01. 2012.
tetracycline group 0.01
bacitracin 0.02

(as amended by Amendnments No. 24, approved by Resolution No. 79 of
Chief State Sanitary Inspector of the RF dated 01.06.2011)

Pesticides <**>:

hexachl or ocycl ohexane (al pha-, 0. 02
beta-, gamma i soners)

DDT and its netabolites 0.01

Nitrites not al | owed < 0,5




(as anended by Amendnments and Additions No.

18,

Ni t r osani nes: not al | owed 0. 001
sum of N-Nitrosodi net hyl am ne

and N-Nitrosodi et hyl am ne

Radi onucl i des:

caesi um 137 40 Bqg/ kg
Strontium 90 25 t he same

approved by Resol ution

No. 71 of Chief State Sanitary |nspector

of the RF dated 28.06.2010)

M cr obi ol ogi cal

i ndi cators

Shal |

i ndustri al

satisfy requirenments for
sterility for canned food

of group "A"

in accordance with Annex

8 to these Sanitary Rul es

Di oxi ns

not all owed

(i ntroduced by Amendments and Additions No.
No. 43 of Chief State Sanitary |nspector

10,

approved by Resol ution

of the RF dated 16.07.2008)

3.2.1.2. Sausage products

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enen Perm ssible | evels Not es
t Units
st andard mar ked
Protein g, 12 +
not | ess
t han
Fat g, 22 +
not nor e
t han
Energy val ue kcal 230 - 250 +
Sodi um chl ori de g, 1.8 +
not nor e
t han
Starch g, 5 -
not nor e
t han
(as amended by Amendnents and Additions No. 2, approved by Resol ution
No. 41 of Chief State Sanitary |Inspector of the RF dated 15.04.2003)




2) Safety indices

I ndi ces Permissible |evels, Not es
nmg/ kg, not nore than
1 2 3
Toxi c el enents:
Lead 0.3
Arsenic 0.1
Cadnmi um 0. 03
Mer cury 0.02
Antibiotics <*> according to C ause
3.2.1.1
Pesticides <**>:
hexachl or ocycl ohexane (al pha-, 0.02
beta-, gamma isoners)
DDT and its netabolites 0.01
Nitrites 30
Ni t rosami nes:
Sum of N-Ni trosodi met hyl ami ne 0. 002
and N-Nitrosodiethyl am ne
Radi onucl i des according to C ause
3.2.1.1
M cr obi ol ogi cal i ndicators:
QVAFANM 1 x 1E3 CFU/ g, not nor e
t han
Coliform bacteria (coliforns) 1.0 mass (g) in which
the indicator is
not al | oned
E. coli 1.0 t he sane for
products with the
shelf life of nore
than 5 days
S. aureus 1.0 mass (g) in which
the indicator is
not al | oned
Sul fite-reducing clostridia 0.1 the same
Pat hogeni ¢, i ncl udi ng 25 t he same
sal nonel l a <*> <*> for sausage
rolls and
frankfurters
additionally L.
nonocyt ogenes
Yeast 100 CFU g, not nore
t han, for products
Wit h the shel f
life of nore than
5 days
Moul ds 100 t he same
Di oxi ns not al | owed

(i ntroduced by Anendnents and Additions No.
No. 43 of Chief State Sanitary |nspector

10,
of

approved by Resol ution
the RF dated 16.07.2008)




3.2.1.3. Meat Semi-Manufactured Products

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enen Perm ssible | evels Not es
t Units
st andard mar ked
Protein g, 10 +
not | ess
t han
Fat g, 20 +
not nor e
t han
Energy val ue kcal 165 - 220 +
Sodi um chl ori de g, 0.9 +
not nor e
t han
(as anended by Amendnents and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

2) Safety indices

I ndi ces Perm ssible |evels, Not es
ng/ kg, not nore than
1 2 3

Toxic el ements, antibiotics, according to Clause

pesticides, radionuclides, 3.2.1.1

nitrites, nitrosan nes

M cr obi ol ogi cal indicators:

QVAFANM 5 x 1E5 CFU/ g, not nore
t han,
raw chopped

1 x 1E5 CFU/ g, not nore

t han,
nat ur al
raw

Coliform bacteria (coliforms) 0. 001 mass (g) in which
the indicator s
not al |l owed

S. aureus 0.1 t he sanme

Pat hogeni ¢, i ncl udi ng 25 t he sane

sal nonel | a and

L. nmonocytogenes

Moul ds 250 CFU g not mor e
t han, for sem -
manuf act ur ed
products with
coati ng

Di oxi ns not al |l owed

(i ntroduced by Amendments and Additions No. 10, approved by Resol ution

No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)




3.2.1.4. Pates and Culinary Products

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enen Perm ssible | evels Not es
t Units
st andard mar ked
Protein g, 8 +
not | ess
t han
Fat g 16 +
not nor e
t han
Energy val ue kcal 140 - 180 +
Sodi um chl ori de g, 1.2 +
not nor e
t han

2) Safety indices

I ndi ces Pernmissible |evels, Not es
ng/ kg, not nore than

Toxic el enents, antibiotics, [according to Clause
pestici des, nitrosanines, 3.2.1.1
nitrites, radionuclides

(as anended by Amendnents and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

M cr obi ol ogi cal indicators:

QVAFANM 1 x 1E3 CFUl g, not nor e
t han

Coliform bacteria (coliforns) 1.0 mass (g) in which
the indicator is
not al | owed

E. coli 1.0 t he sanme for
products with the
shelf life of nore
t han 72 hours

S. aureus 1.0 mass (g) in which

the indicator s
not al |l owed
Sul fite-reducing clostridia 0.1 t he same

Pat hogeni ¢, including 25 t he sane
sal nonel |l a and
L. nonocytogenes
Yeast 100 CFU g, not nore
t han, for products
Wi th t he shel f
|ife of nore than
72 hours

Moul ds 100 t he sane

Di oxi ns not al | owed

(i ntroduced by Anendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)




3.2.2. Bakery, Flour Confectionery
and Flour-Cereal Products
(as amended by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief
State Sanitary Inspector of the RF dated 16.07.2008)

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enen Perm ssible | evels Not es
t Units
st andard mar ked
1 2 3 4 5

PASTA

Pr ot ei ns g 10 - 13 +

Fat s t he same 1-3

Hydr ocar bons t he same 60 - 70 +

Energy val ue kcal 300 - 360 +

I ron ng 1.0 - 2.0 + f or
enriched
products

Vitam ns:

t hi am ne (B1) ngy 0.15 - 0.25 + f or
vitamniz
ed
products

riboflavin (B2) t he same 0.1 - 0.15 + t he same

ni acin (PP) t he same 1.0 - 3.0 + t he same

BAKERY PRODUCTS

Pr ot ei ns g 8.0 - 13.0 +

Fat s t he same 1.0 - 8.0 +

Hydr ocar bons t he same 45 - 55 +

Energy val ue kcal 210 - 340 +

Iron ng 1.8 - 3.0 + f or
enriched
products

Vi t ani ns:

t hi ami ne (B1) ngy 0.15 - 0.40 + f or
Vi tam ni z
ed
products

ri boflavin (B2) t he sanme 0.1 - 0.5 + t he sanme

ni aci n ( PP) t he same 1.5 - 3.0 + t he same

FLOUR CONFECTI ONERY PRODUCTS
(introduced by Amendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |nspector of the RF dated 16.07.2008)

Fats
not nor e
t han
(introduced by Amendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |nspector of the RF dated 16.07.2008)

g, 25 ‘ +




Trans-i somers % from 7

the total
fat, not
nore than

(i ntroduced by Anendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

Added sugar g, 25 + f or

not rmore bi scuits

t han
38 + f or
product s
from

bi scuitin
e sem -
manuf act u
red
product s
(i ntroduced by Anendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |Inspector of the RF dated 16.07.2008)

2) Safety indices

I ndi ces Permissible |evels, Not es
ng/ kg, not nore than
1 2 3
Toxi c el enents:
| ead 0.5 flour - cerea
products
0.35 bakery and fl our
conf ecti onery
products
arsenic 0.2 flour - cerea
products
0.15 bakery and fl our
confectionery
products
cadmi um 0.1 flour - cereal
products
0. 07 bakery and fl our
confectionery
products
ner cury 0.03 flour - cerea
products
0. 015 bakery and fl our
confectionery
products

(as anmended by Anmendnments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |nspector of the RF dated 16.07.2008)

Mycot oxi ns:

Afl atoxin Bl not all owed < 0, 00015

Dezoxyni val enol not all owed < 0,05 from
wheat, barley

Zear al enone not al | owed < 0,005 from
wheat, barl ey,
mai ze

T-2 toxin not al | owed < 0,05

ochratoxin A not al | owed < 0.0005 for al
types

(introduced by Amendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |nspector of the RF dated 16.07.2008)




as amended by Anendnents and Additions No. 18, approved by Resolution
No. 71 of Chief State Sanitary |nspector of the RF dated 28.06.2010)

Pestici des <**>:

Hexachl or ocycl ohexane (al pha-, 0.01
beta-, gamm isoners)

DDT and its netabolites 0.01

Benz(a) pyrene not al | owed < 0, 0002

Radi onucl i des:
caesi um 137 40 Bg/ kg
Strontium 90 25 t he sane

(as anmended by Amendnments and Additions No. 18, approved by Resol ution
No. 71 of Chief State Sanitary |nspector of the RF dated 28.06.2010)

Har nf ul contami nants: not al |l owed
Pest contam nation and
infestation of grain (insects,

ntes)

M cr obi ol ogi cal indicators: according to Clause | f|our and cereal
1.4.5 products
according to Cl ause | bakery products
1.4.7
according to Clause | f]| our
1.5.5 confectionery

products
(as anmended by Anmendments and Additions No. 10, approved by Resol ution
No. 43 of Chief State Sanitary |nspector of the RF dated 16.07.2008)

<*> |f grizin, bacitracin, antibiotics of tetracycline group, penicillin, streptomycin are determined with the use of
chemical methods of determination, re-calculation of their actual content in unit/g shall be carried out according to the
standard activity.

<*> |t is also required to control residual quantities of the pesticides used for production of food raw material
(see Clauses 3.12, 3.13).



3.2.3. Products from Fish, Invertebrates and Algae

(introduced by Amendments and Additions No. 10,
approved by Resolution No. 43 of Chief State Sanitary Inspector of the
RF dated 16.07.2008)

3.2.3.1. Semi-manufactured Products from Fish, Invertebrates and
Algael) Nutritional value (in 100 g of the product)

Criteria and indices Measurement | Permissible levels

Units standard marked
Protein 9, 16 *

not less than
Fat g 1-11 +
Energy value kcal 70 - 160

2) Safety indices

I ndi ces Pernmissible levels, Not e
mg/ kg, not nore than

Toxi c el enents:

| ead 0.5

arsenic 0.5

cadm um 0.1

mercury 0.15

Phycot oxi ns:

paral ytic toxin of molluscs not al | owed mol | uscs
(saxi t oxin)

ammesi ¢ toxin of nolluscs not al | owed mol | uscs
(domi ¢ aci d)

amesic toxin of nmolluscs not al | owed internal organs
(domi ¢ aci d) of crabs
diarrheal toxin of nolluscs [not allowed mol | uscs

(okadai ¢ aci d)

Pestici des <**>:

hexachl or ocycl ohexane (al pha-, 0.02
bet a-, ganma isoners)
DDT and its netabolites 0.01

Ni t rosani nes:

sum of N-Nitrosodi methyl anmine |not all owed
and N-Ni trosodi et hyl am ne

hi st am ne 100 tuna, mackerel,
sal non, herring

Pol ychl ori nat ed bi phenyl s 0.5




Di oxi ns not all owed fish sermi -
manuf act ur ed
product s

Radi onucl i des:

caesi um 137 100 Bg/ kg

Strontium 90 60 t he same

M crobi ol ogi cal indicators:

QVAFANM CFU g, not nore

5 x 10 t han

Coliform bacteria (coliforns) 0.01 mass of the
product (g) in
whi ch the
i ndicator is not
al | oned

S. aur eus 0.01 t he same

Pat hogeni ¢, i ncl udi ng 25 t he sanme

sal nonel | a and L. nonocyt ogenes

Sulfite-reducing clostridia 0.01 mass of t he
product  (g), in
whi ch t he
i ndicator is not
al | owed (for
vacuum packed
pr oduct s)

V. par ahaenol yti cus 100 CFU g, not nor e
t han, (for sea
fish)

Anti biotics <*>: for pond fish and fish of cage culture fishery

tetracycline group 0.01

(as amended by Amendments No. 24, approved by Resolution No. 79 of

Chief State Sanitary Inspector of the RF dated 01.06.2011)

11

3.2.3.2. Culinary Products from Fish, Invertebrates and
Algael) Nutritional value (in 100 g of the product)

Criteria and indices

Measurement Units

Permissible levels

Protein g, not less than 13

Fat g, not more than 8
Energy value kcal 90 - 130
Sodium chloride %, not more than 0.8
Starch g, not more than 5




2) Safety indices

Indices Permissible levels, mg/kg, not | Note
more than

Toxic elements:

lead 0.5

arsenic 0.5

cadmium 0.1

mercury 0.15

Phycotoxins:

paralytic toxin of molluscs (saxitoxin) raw material control molluscs

amnesic toxin of molluscs (domoic acid) raw material control molluscs

amnesic toxin of molluscs (domoic acid)

raw material control

internal organs of crabs

diarrheal toxin of molluscs (okadaic acid)

raw material control

molluscs

Mycotoxins: raw material control

aflatoxin B1 not allowed for cereal, flour
aflatoxin M1 not allowed for products with
milk
component
dezoxynivalenol not allowed for cereal, flour
zearalenone not allowed for cereal, flour

T-2 toxin not allowed for cereal, flour

ochratoxin A not allowed < 0.0005 for wheat, rye,

barley, oat and rice flour

Antibiotics <*>:

Laevomycetin (chloramphenicol) 0.01 Expiring on 01.01.2012 (for
products with milk
component).

0.0003 Shall become effective since
01.01.2012 (for products
with milk component).

of tetracycline group 0.01 (for pond fish and fish of

cage culture fishery, for
products with milk, egg
component)

penicillins 0.004 (for products with

milk

component
streptomycin 0.2 (for products with

milk

component

bacitracin 0.02 (for products with egg

component)

(as amended by Amendments No. 24, approved by Resolution No. 79 of Chief State Sanitary Inspector of the

RF dated 01.06.2011)




Pesticides <**>:

hexachlorocyclohexane (alpha-, beta-, gamma | 0.02

isomers)

DDT and its metabolites 0.01

hexachlorobenzene 0.01 raw material control for
cereal, flour

mercury organic pesticides not allowed raw material control for
cereal, flour

2, 4-D acid, its salts and esters not allowed raw material control for
cereal, flour

Benz(a)pyrene not allowed

Histamine 100 tuna, mackerel, salmon,
herring

Nitrates 150 for products containing
vegetables

N-nitrosamines: not allowed

sum of N-Nitrosodimethylamine and N-

Nitrosodiethylamine

Polychlorinated biphenyls 0.5

Radionuclides:

caesium-137 100

strontium-90 60

Dioxins not allowed fish culinary products

Microbiological indicators: according to Clauses 1.3.3.9,

1.3.3.10,1.3.3.11

Note:

<*> |t is also required to control residual quantities of the antibiotics used for production of food raw material
(see Clause 3.15).
(the note was amended by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State Sanitary
Inspector of the RF dated 27.12.2010)

<*> |t is also required to control residual quantities of the pesticides used for production of food raw material.



3.2.4. Milk and Milk Products

(introduced by Amendments and Additions No. 10,
approved by Resolution No. 43 of Chief State Sanitary Inspector of the
RF dated 16.07.2008)

3.2.4.1. Milk; Cream; Fermented Milk Products,
including Yoghurts, Milk-Based Drinks

1) Nutritional value (in 100 g of a
ready-to-eat product)

Criteria and indices Measurement | Permissible levels Note
Units
Protein
g 2.0-5.0 - milk,
fermented milk
products
g, 2.7 - cream
not less than
Fat
g 15-4.0 - milk,
fermented milk
products
the same 10 - 20 - cream
Hydrocarbons, g 16.0
including sugar g, 10

not more than




2) Safety indices (in ready

-to-eat product)

I ndi ces Per m ssi bl e Not e
| evel s, ng/ kg, not
nore than
1 2 3
I ndi cations of oxidative deterioration:
per oxi de val ue 4.0 nmol of active
oxygen/ kg
of fat
Toxi c el ements:
| ead 0.02
ar seni c 0. 05
cadmi um 0.02
mercury 0. 005
Ant i biotics <*>:
| aevomycetin 0.01 Expiring on
(chl oranpheni col ) 01.01. 2012
0. 0003 Shal | becone
effective since
01.01.2012
tetracycline group 0.01
penicillins 0. 004
St r ept onyci n 0.2
(as anended by Anendnents No. 24, approved by Resolution No. 79

of Chief State Sanitary Inspector of the RF dated 01.06.2011)

Pestici des <**>:

hexachl or ocycl ohexane 0. 02
(al pha-, bet a-, ganmma

i soner s)

DDT and its netabolites 0.01

Di oxi ns

not al |l owed

Radi onucl i des:

caesi um 137 40 Bag/ |
strontium 90 25 t he sane
Mel am ne not al | owed < 1 no/ kg

(i ntroduced by Amendnents No

11,

approved by Resolution No. 56

of Chief State Sanitary Inspector of the RF dated 01.10.2008)




M cr obi ol ogi cal indicators:
I ndex, group OVAFANM  [Mass  of products (g, Not e
of products CFU cmB( g |cnB) in whi ch the
), notfi ndi cator is not allowed
more than |Colifo [pat hogenic
rm i ncl udi ng
bacter |sal nonel | a
i a
(colif
or ms)
1 2 3 4 5
Pasteurized mlk
in 510.01 25 S. aureus in 1 cnB are
i n consuner 1 10 not al | owed
packagi ng X L. nmonocytogenes in 25
cnB are not all owed
Past euri zed cream
- in 510.01 25 S. aureus in 1 cnB are
i n consuner 1 10 not al | owed
packagi ng X L. nmonocytogenes in 25
cnB are not all owed
Baked mi |k 31.0 25
2.5 x 10
Sterilized mlk Shal | satisfy requirenents for industrial sterility for

and cream

sterilized mlk and creamin a consuner packaging in
accordance with Annex 8 to SanPin 2.3.2.1078-01




M crobi ol ogi cal indicators:
I ndex, group of |Quantity Mass of products (g, cnB) Yeast Not e
products of lacticlin which the indicator is and
aci d not al | owed nmoul ds,
mi croorgan |Coliform |S. pat hogeni | CFU/ cnB(
i sns, bacteria c g), not
CFU cnB(g) |(coliform|a4"€USlinel uding nmor e
S) sal nonel | t han
a
1 2 3 4 5 6 7
Liquid fernented . 0.01 1.0 25 _
m | k products,
i ncl udi ng
yoghurt, with the
shelf life of not
nor e t han 72
hour s
Li quid not |ess 0.1 1.0 25 yeast - |<*> except for
fernented mlk than 7 50 <*> |drinks
product s, 1 x 10 moul ds - |produced with
i ncl udi ng <HE> 50 the use of
yoghurt, with starters
the shelf life cont ai ni ng
of nmore than 72 yeast; <**>
hour s the norns are
not
est abl i shed
for heat-
treated
products
Liquid fernented| not |ess 0.1 1.0 25 yeast - [<*> except for
m | k products, than 7 50 <*> [(drinks
enri ched withl x 10 ; moul ds - [produced with
bi fi dobacteri a, bi f i dobact 50 t he use of
with the shelfleria - not starters
life of nore than|l ess than cont ai ni ng
72 hours 6 yeast
1 x 10
Boiled fernented - 1.0 1.0 25 -
m | k (ryazhenka)
Sour cream and 0. 001 1.0 25 yeast - |<*> for heat-
products on its <> 50 <**> |treated
basi s moul ds - |products -

50 <**> |0.01; <**> for
products with
the shelf life
of nore than
72 hours




3.2.4.2. Curds and Curd Products (including with Fruit or Vegetable Fillings).

1) Nutritional value (in 100 g of the product)

t han

Criteria and indices Measur emen Perm ssi ble | evels Not e
t Units
1 2 3
Pr ot ei n g 7 - 17
Fat t he sane 3.5 - 15
Hydr ocar bons, g, 12
not nor e
t han
i ncl udi ng sugar g, 10
not nor e
t han
Energy val ue kcal 105 - 250
Acidity 0 150
T
not nor e




2) Safety indices

I ndi ces Pernissible levels, Not e
nmg/ kg, not nore than
1 2 3

I ndi cations of oxidative deterioration:

per oxi de val ue 4.0 nmmol of active
oxygen/ kg of fat,
for products with
fat content of
nore than 5 g/ 100
g and products
enriched with
vegetable oils

Toxi c el enents:

| ead 0. 06

ar seni c 0. 15

cadmi um 0. 06

mercury 0. 015

Anti bi otics, nmycotoxins and according to Clause

radi onucl i des, di oxi ns 3.2.4.1

Pesticides <**>

hexachl or ocycl ohexane (al pha-, 0.55 interns of fat

beta-, gamma isoners)

DDT and its netabolites 0. 33 the sane

Microbiological indicators:

Index, group of products Mass of products (g), in which the indicator| Yeast and moulds, | Note
is not allowed CFU/g, not more
Coliform | S. pathogenic than
bacteria | sureus including
(coli salmonella
forms)
1 2 3 4 5 6
Curds and curd products with| 0.001 01 25
the shelf life of not more than
72 hours
Curds and curd products with| 0.01 01 25 yeast - 100, moulds
the shelf life of not more than - 50
72 hours
Heat 0.01 1.0 25 yeast and moulds -
treated curd products 50




3.2.4.3. Cheese (Hard, Semi-Hard, Soft, Brine, Cheese Spread)

1) Nutritional value

in 100 g of the product)

Criteria and indices Measurement | Permissible levels Note
Units

1 2 3 4

Mass fraction of moisture %, 60
not more than

Mass fraction of fat in dry| the same 50

substance

Sodium chloride g, 2

not more than




2) Safety Indices

I ndi ces Perm ssi bl e | evel s, Not e
mg/ kg(l), not nore
t han
Toxi ¢ el enents:
| ead 0.2
arsenic 0. 15
cadm um 0.1
nmercury 0.03
Mycot oxi ns:
af latoxin ML not all owed < 0. 0005
Anti biotics <*>:
| aevonycetin 0.01 Expi ring on
(chl or anpheni col ) 01. 01. 2012.
0. 0003 Shal | becone
ef fective since
01.01. 2012
tetracycline group 0.01
penicillins 0. 004
St rept onycin 0.2

(as amended by Anendments No. 24, approved by Resolution No. 79 of
Chief State Sanitary |Inspector of the RF dated 01.06.2011)
|

Pesti ci des <**>:

hexachl or ocycl ohexane (al pha- 0.6 internms of fat
, beta-, gammma isoners)

DDT and its netabolites 0.2 t he sane

Di oxi ns not al |l owed

Radi onucl i des:

caesi um 137 40 Bg/ kg
strontium 90 25 t he sane




Microbiological Indicators:

I ndex, group of QVAFANM [Mass of product (g) in Not e
product s CFU g, which the indicator is
not norejnot all owed
t han Col i form |pat hogenic
bacteria |i ncl uding
(coliforns|sal nonel | a
)
1 2 3 4 5
Cheese (hard, semi - 0. 001 25 S. aureus not nore than
hard, brine, soft) 500 CFU g
L. nmonocytogenes in 25 g
are not all owed
Cheese spread
- without filling 0.1 25 moul ds not nore than 50
agents 5 x 10 CFU g, yeast not nore
than 50 CFU/ g
- with filling 0.1 25 nmoul ds not nore than 100
agents 1 x 10 CFU g, yeast not nore
t han 100 CFU/ g
Note:

<*> |t is also required to control residual quantities of the antibiotics used for production of food raw

material (see Clause 3.15).

(the note was amended by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief
State Sanitary Inspector of the RF dated 27.12.2010)
<*> |t is also required to control residual quantities of the pesticides used for production of food raw

material.




3.2.5. Canned Fruit and Vegetables (Juices, Nectars, Drinks, Fruit Waters, Puree: Fruit and Milk, and
Fruit and Cereal Puree; Combined Products)

(introduced by Amendments and Additions No. 10, approved by Resolution No. 43 of Chief State
Sanitary Inspector of the RF dated 16.07.2008)

1) Nutritional value (in 100 g of the product)

Criteria and indices Measurement Permissible levels |Note
Units
1 2 3 4
Mass fraction of dry substances g 5-20 with no consideration of
included chlorides and
sugar for  vegetable
juices
g, nhotlessthan |4 for tomato juice
Total acidity %, not more than | 1.3
Hydrocarbons g 4-25
including added sugars g, not more than | 10 for nectars and drinks
g, hot more than | 12 for fruit waters
Mass fraction of ethanol %, not more than | 0.2 for fruit juices
Sodium chloride g, not more than | 0.6 for vegetable juices
Vitamins:
ascorbic acid (C) mg, not more 75.0
than
mg, not less than | 25 at the end of the shelf

life




2) Safety Indices

Indices

Permissible levels,
mg/kg, not more than

Note

Toxic elements:

lead 0.3

arsenic 0.2

cadmium 0.02

mercury 0.01

Mycotoxins:

patuline not allowed < 0.02, for products containing
apples, tomatoes, sea-buckthorn

Pesticides <**>:

hexachlorocyclohexane (alpha-, beta-, | 0.01

gamma isomers)

DDT and its metabolites 0.005

Nitrates 50 on fruit basis

200 on vegetable, and fruit and vegetable

basis, also for products containing
bananas

5-Oxymethylfurfurol 20 for fruit juices and nectars

10 for orange and grapefruit juices and

nectars

Radionuclides:

caesium-137 60 Bg/kg

strontium-90 25 the same

Microbiological indicators

Shall satisfy requirements for industrial sterility for canned
food of corresponding groups (Annex 8 to SanPin 2.3.2.1078-

01)




Note:
<*> |t is also required to control residual quantities of the pesticides used for production of food raw
material.

3.3. Specialized Therapeutic Children Products

3.3.1 Low-Lactose and Non-Lactose Products

1) Nutritional value (in a ready-to-eat product)

Criteria and indices |veasurenen Perm ssible | evels Not es
t Units st andard mar ked
1 2 3 | 4 5
LOW LACTOSE AND NON- LACTOSE PRODUCTS FOR CHI LDREN OF 1 aLbD
YEAR
Protein o/ | 14 - 20 +
Taurin ngy/ | 40 - 55 +
L-carnitine t he same 10 - 15
Fat o/ | 30 - 38 +
Li nol ei ¢ acid % from t he 14 +
sum of
fatty
aci ds, not
| ess than
the sane mg/ |, 4000 +
not |ess
t han
Hydr ocar bons o/ | 65 - 80 +
Dextrin - maltose t he same 50 - 60 +
Lact ose o/l , not 10 + in lowlactose
nore than products
t he same 0.1 in non-
Ener gy val ue kcal /1 570 - 720 + | act ose
product s
M neral substances:
cal ci um ngy/ | 300 - 700 +
phosphor us t he same 300 - 500 +
pot assi um t he same 500 - 800 +
sodi um t he same 150 - 300 +
magnesi um t he sane 40 - 60 +
copper t he sane 0.3 - 1.0 +
manganese t he same 20 - 100 +
iron ng/ | 3 - 14 +
zinc t he same 4 - 10 +
chl ori des t he samne 400 - 800 +
i odi ne nkg/ | 50 - 100
ash g/ | 3-5 +
Vi tanm ns:
retinol (A nkg-eq/ | 500 - 800 +
tocopherol (E) ng/ | 4 - 12 +
calciferol (D) nkg/ | 8 - 12 +
vitamn K t he samne 25 - 50 -
thi am ne (B1) t he sane 350 - 700 +
ri bofl avin (B2) t he same 500 - 1000 +




pyri doxi n (B6) t he sane 300 - 700 +
pant hot eni c acid t he sane 2500 - 3500 +
folic acid (Bc) t he sane 50 - 100 +
cyanocobal anin (B12) nkg/ | 1.5 - 3.0 +
ni acin (PP) g/ | 3-8 +
ascorbic acid (O g/ | 40 - 100 +
bi otin nkg/ | 10 - 20 ’
carnitine no/ | 10 - 20
i nosite g/ | 20 - 30
chol i ne t he same 50 - 100 .
(as anended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)
Csnol al ity mocnt kg, 300 +
not nor e
t han
LOW LACTCSE M LK
Protein g/ | 40 - 47 +
Casei n/ whey i 80 : 20 i
proteins
Fat g/ | 20 - 38 +
Linoleic acid % from t he 15 +
sum of
fatty
aci ds
t he same g/ | 5000 - 6000
Hydr ocar bons g/ | 60 - 65 +
G ucose t he sane 25 - 28 +
Gal act ose t he sane 6 - 7
Lact ose g/l , not 16 +
nore than
Ener gy val ue kcal /| 600 - 680 +




2) Safety indices (in a ready-to-eat product)

I ndi ces Permissible |evels, Not es
ny/ kg, not nor e
t han
1 2 3
I ndi cati ons of oxidative 4.0 mmol of active
deterioration: oxygen/ kg of
per oxi de val ue f at
Toxi c el ement s:
Lead 0. 05
Arseni c 0. 05
Cadmi um 0. 02
ner cury 0. 005
Mycot oxi ns: aflatoxin M not all owed < 0. 00002
Antibiotics <*>:
| aevonycetin 0. 01 Expi ring on
(chl or anpheni col ) 01.01. 2012.
0. 0003 Shal | becone

effective since
01.01. 2012




tetracycline group 0.01
penicillins 0. 004
Streptomycin 0.2
(as amended by Amendrments No. 24, approved by Resolution No. 79 of
Chief State Sanitary |Inspector of the RF dated 01.06.2011)
Pestici des <**>: 0.02 0.01 t he sane
hexachl or ocycl ohexane (al pha-
, beta-, gamm isoners)
DDT and its netabolites
Radi onucl i des: 40 Bqg/ |
cesium 137 25 the sane
stronti um 90
M crobi ol ogi cal i ndicators: for dry products
QVAFANM
2.5 x 14 CFU g, not nore
t han
Coliform bacteria (coliformns) 1.0 mass (g) in which
the indicator is
not all owed
S. aur eus 1.0 t he sane
B. cer eus 200 CFU g, not nore
t han
Pat hogeni c, incl udi ng 100 mass (g) in which
sal nonel l a and L. the indicator is
nonocyt ogenes not all owed
Moul ds 100 CFU g, not nore
t han
Yeast 50 t he sane
di oxi ns not al | owed
(i ntroduced by Anmendnents and Additions No. 10, approved by
Resol ution No. 43 of Chief State Sanitary Inspector of the RF dated
16. 07. 2008)
Mel anmi ne not al |l owed < 1 ng/kg

(i ntroduced by Anmendnments No.

11,

approved by Resol ution No. 56

of Chief State Sanitary |Inspector of the RF dated 01.10.2008)







3.3.2. Products Based on the Soya Protein Isolate

1) Nutritional value (in a ready-to-eat product)

Criteria and indices Measur emen Permi ssible levels Not es

t Units

st andard mar ked
1 2 3 4 5

Protein o/ | 15 - 20 +
Met hi oni ne t he same 0.25 - 0.35 +
Fat o/ | 30 - 38 +
Li nol ei ¢ acid % from t he 14 +

sum of

fatty

aci ds,

not | ess

t han
t he sane mg/ |, 4000

not |ess

t han
Hydr ocar bons (dextrin -9/l 65 - 80 +
nmal t ose)
Ener gy val ue kcal /1 650 - 720 +
M neral substances:
cal ci um ng/ | 450 - 750 +
phosphor us t he same 250 - 500 +
pot assi um ngy/ | 500 - 800 +
sodi um t he same 200 - 320 +
magnesi um t he same 40 - 80 +
copper t he sane 0.4 - 1.0 +
iron ng/ | 6 - 14 +
zi nc t he same 4 - 10 +
ash o/ | 3-5 +
Vi tam ns
retinol (A nkg-eq/ | 500 - 800 +
t ocopherol (E) ng/ | 5 - 15 +
cal ci ferol (D) nkg/ | 8 - 12 +
vitamn K t he same 25 - 100 -
t hi am ne (Bl) t he same 300 - 600 +
ri boflavin (B2) t he same 600 - 1000 +
pyridoxi n (B6) t he same 300 - 700 +
folic acid (Bc) nkg/ | 60 - 150 +

(as anended by Anendnents and Additions No.
Resol ution No. 71 of Chief State Sanitary |Inspector of the RF dated

28. 06. 2010)
cyanocobal am n (B12)
niacin (PP)
ascorbic acid

nkg/ |
ng/ |
ngy/ |

.5 -
4 -
60 -

1 3
8
150

18, approved by

+
+
+

(as anended by Amendnents and Additions No. 18, approved by
Resol ution No. 71 of Chief State Sanitary |Inspector of the RF dated

28.06.2010) (O
taurin
L-carnitine

(as anended by Amendnents and Additions No. 2,

ny/ |
t he sane

45 -
10 -

55
20

+
+

approved by

Resol uti on No. 41 of Chief State Sanitary |Inspector of the RF dated
15. 04. 2003)
Csnol al ity ncni kg, 300 +

not nor e

t han




(as anmended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary |nspector of the RF dated
28. 06. 2010)




2) Safety indices (in a ready-to-eat product)

I ndi ces Permissible |evels, Not es
ny/ kg, not nor e
t han
1 2 3

I ndi cati ons of oxidative

deterioration:

per oxi de val ue 4.0 mmol of active
oxygen/ kg of
f at

Toxi c el ement s:

| ead 0. 02

(as anmended by Anmendnents and Additions No. 18, approved by

Resolution No. 71 of Chief State Sanitary |nspector of the RF dated

28. 06. 2010)

arsenic 0. 05

cadm um 0. 02

nmercury 0. 005

Mycot oxi ns: not al | owed < 0.00015

afl atoxin Bl

Pesticides <**>:

hexachl or ocycl ohexane (al pha- 0.02

, beta-, gamm isoners)

DDT and its metabolites 0.01

Radi onucl i des:

Caesi um - 137 40 Bg/

Strontium 90 25 t he same

(as amended by Anmendnents and Additions No. 18, approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)

M crobi ol ogi cal indicators: for dry products

QVAFANM 2 x 1E3 CFU g, not nore
t han

Coliform bacteria (coliforns) 1.0 mass (g) in which
the indicator is
not al | owed

S. aureus 1.0 mass (g) in which
the indicator is
not al |l owed

B. cereus 100 CFU g, not nore
t han

Pat hogeni ¢, including 100 mass (g) in which

sal monel | a the indicator is
not al |l owed

Moul ds 50 CFU g, not nore
t han

Yeast 10 t he same

(as amended by Amendnents and Additions No. 2, approved by

Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)

Mel ani ne Inot al | owed < 1 nmg/kg

(i ntroduced by Amendrents No.

11,

approved by Resolution No. 56 of

Chief State Sanitary Inspector of the RF dated 01.10.2008)




3.3.3. Dry Milk High-Protein Products

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary
Inspector of the RF dated 15.04.2003)

1) Nutritional value (in 1000 g of a ready-to-eat product)

Criteria and indices Measur enmen Pernm ssible | evels Not es
t Units
st andard mar ked
1 2 3 4 5
Protein g 40- 90 +

(as anended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)

M neral substances:

cal ci um ngy 1130 +
pot assi um t he same 1450 +
sodi um t he sane 900 +
magnesi um t he same 210 +
iron t he sane 11 +
ash g 4 - 5 +

(as anended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)

Vi t am ns:

Retinol (A ng- eq 0.18 +
Tocopherol (E) ny 3.3 +
Cal ci ferol (D) ny 12 +
Thi am ne (B1) t he sane 1.6 +
Ri bofl avin (B2) t he same 3.6 +
Pyri doxi n (B6) t he same 1.6 +
Ni aci n (PP) t he same 14 +
Ascorbic acid (O t he sane 66 +

(as anended by Amendnents and Additions No. 2, approved by
Resol uti on No. 41
Chief State Sanitary |Inspector of the RF dated 15.04.2003)

2) Safety indices (in a ready-to-eat product)

I ndi ces Perm ssible |evels, Not es
ny/ kg, not nor e
t han
1 2 3

I ndi cations of oxidative
deterioration:

Per oxi de val ue 4.0 mol of active
oxygen/ kg of
f at

Toxi c el ements:

Lead 0.02
(as anmended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)

Arsenic 0. 05
Cadmi um 0.02
Mercuric 0. 005
Mycot oxi ns:

Afl atoxin M not al | owed < 0.00002



Anti biotics <*>:

| aevonycetin 0.01 Expiring on

(chl oranpheni col ) 01.01.2012.

0. 0003 Shal | becone

ef fective si nce
01.01.2012.

tetracycline group 0.01

penicillins 0. 004

Streptomycin 0.2

(as amended by Anendnments No. 24, approved by Resolution No. 79 of

Chief State Sanitary Inspector of the RF dated 01.06.2011)

Pestici des <**>: 0.02

hexachl or ocycl ohexane (al pha-

, beta-, gamm isoners)

DDT and its netabolites 0.01

Radi onucl i des: subject to Clause 3.3.1

(as amended by Amendnents and Additions No. 2, approved by

Resolution No. 41 of Chief State Sanitary |nspector of the RF dated

15. 04. 2003)

M crobi ol ogi cal indicators: for dry product

QVAFANM 2.5 x 14 CFU g, not nore
t han

Col i form bacteria (colifornmns) 0.3 mass (g) in which
the indicator is
not al | owed

S. aureus 1.0 t he sane

Pat hogeni c, incl uding 50 t he same

sal monel la and L.

nonocyt ogenes

Moul ds 100 CFU g, not nore
t han

Yeast 50 t he sane

di oxi ns not al | owed

(i ntroduced by Amendnents and Additions No. 10, approved by

Resol ution No. 43 of
16. 07. 2008)

Chief State Sanitary I|nspector

of the RF dated

Mel am ne

(introduced by Anendments No. 11,

not all owed

< 1 ng/ kg

approved by Resol ution No. 56 of

Chief State Sanitary Inspector of the RF dated 01.10.2008)




3.3.4. Low-Protein Products

(Starch, Cereal and Pasta)

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enen Perm ssible | evels Not es
t Units
st andard mar ked
1 2 3 4 5
STARCH
Protein g, 1.0 +
not nor e
t han
Hydr ocar bons g 75 - 85 +
Ener gy val ue kcal 300 - 350 +
CEREAL
Protein g, 1.0 +
not nor e
t han
Fat g 0.5 - 1.0 +
Hydr ocar bons t he same 80 - 90 +
Ener gy val ue kcal 350 - 400 +
(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)
PASTA
Protein g, 1.0 +
not nor e
t han
Fat t he same 1.0 +
Hydr ocar bons g 80 - 90 +
Ener gy val ue kcal 330 - 380 +
(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary |nspector of the RF dated
15. 04. 2003)
M ner al subst ances: 50 +
sodi um my,
not nor e
t han




2) Safety indices

I ndi ces Permissible |evels, Not es
ny/ kg, not nor e
t han
1 2 3
Toxi c el ements:
| ead 0.3
arsenic 0.2
cadm um 0.03
mer cury 0.03
Mycot oxi ns:
afl atoxin Bl not al | owed < 0.00015
zear al enone not al | owed < 0. 005 from
wheat , nmai ze,
bar | ey
T-2 toxin not al | owed < 0.05
dezoxyni val enol not all owed < 0.05 from
wheat, barl ey

ochratoxin A

(i ntroduced by Anendnents

16. 07. 2008)

not al | oned

and Additions
Resol ution No. 43 of Chief State Sanitary I|nspector

No.

< 0.0005 from

wheat, rye
barl ey, oat, rice
10, approved by

of the RF dated

Pesticides <**>

hexachl or ocycl ohexane (al pha-
beta-, ganma isoners)

DDT and its netabolites

0.01

0.01

Benz(a) pyrene

not al | owed

< 0.2 nkg/ kg

Radi onucl i des:

in a ready-to-eat
pr oduct

caesi um 137 40 Bqg/ kg

strontium 90 25 the sane

(as anmended by Anmendnents and Additions No. 18, approved by

Resolution No. 71 of Chief State Sanitary |nspector of the RF dated

28. 06. 2010)

Har nful cont am nants:

pest contam nati on and not all owed

infestation of grain

(i nsects,

mtes)and netallic inpurities 3 x 1r4 % si ze of
separ at e
particles shal
not exceed 0.3 nm
in t he | ar gest
i near
nmeasur enent

M crobi ol ogi cal indicators:

QVAFANM 3 x 1E3 CFU g, not nore
t han

Col i form bacteria (coliforns) 1.0 mass (g) in which
the indicator is
not all owed

S. aureus 1.0 the sane

B. cereus 100 CFU g, not nore
t han

Pat hogeni ¢, i ncl uding 50 mass (g) in which

sal monel | a the indicator is
not all owed

Moul ds 50 CFU g, not nore
t han







3.3.5. Products Based on Full or Partial Protein Hydrolysate

Criteria and indices Measur enen Perm ssible | evels Not es
t Units st andard mar ked
1 2 3 4 5
Protein (eq) o/ | 12 - 22 +
(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)
Taurin ng/ | 40 - 55 +
L-carnitine t he same 10 - 25 +
Fat o/ | 25 - 35 +
Li nol ei ¢ acid % from t he 14 +
sum of
fatty
aci ds, not
| ess than
t he same ng/l, not 4000 -
| ess than
Hydr ocar bons o/ | 70 - 95 +
Ener gy val ue kcal /1 650 - 720 +
(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)
M ner al subst ances: [my/ | ‘ 330 - 980 +
cal ci um
(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary |nspector of the RF dated
28. 06. 2010)
phosphor us Img/ | | 150 - 600 | + |
(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)
pot assi um Img/ | | 400 - 1000| + |
(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)
sodi um Img/ | | 150 - 350 | + |
(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)
magnesi um t he same 50 - 100 +
copper t he samne 0.3 - 1.0 +
iron ng/ | 6 - 14 +
zi nc t he sane 3 - 10 +
ash o/ | 4 - 5 +
(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary |nspector of the RF dated
15. 04. 2003)
Vi t am ns:
retinol (A nkg-eq/ | 500 - 800 +
t ocopherol (E) ngy/ | 6 - 14 +
cal ci ferol (D) nkg/ | 5 - 15 +
t hi am ne (B1) t he sane 400 - 600 +
ri boflavin (B2) t he sane 600 - 1000 +
pyri doxi n (B6) t he sane 500 - 700 +
folic acid (Bc) t he same 50 - 100 +
cyanocobal am n (B12) nkg/ | 1.5 - 3.0 +
niacin (PP) ng/ | 3-8 +
ascorbic acid (CQ ng/ | 50 - 150 +

(as anended by Amendnents and Additions No. 2,

approved by

Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)
Csnol al ity ncni kg,
not nor e

t han

320 ‘

+




1) (as anended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06.2010)

Nutritional value (in a ready-to-eat product)



2) Safety Indices

I ndi ces Permissible |evels, Not es
ny/ kg, not nor e
t han
1 2 3
I ndi cati ons of oxidative
deterioration:
per oxi de val ue 4.0 mol of active
oxygen/ kg of
f at
Toxi ¢ el enents:
| ead 0.02
(as amended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)
ar seni c 0. 05
cadmi um 0.02
nmercury 0. 005
Mycot oxi ns:

28. 06. 2010)

Resolution No. 71 of Chief State Sanitary |nspector

af | at oxi n ML not al |l owed < 0. 00002

(as anended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)

Pestici des <**>:

hexachl or ocycl ohexane (al pha-, 0.02

beta-, ganma isoners)

DDT and its netabolites 0.01 t he same

Radi onucl i des:

caesi um 137 40 Bg/ |

strontium 90 25 t he same

(as amended by Amendnents and Additions No. 18, approved by

of the RF dated

M crobi ol ogi cal indicators:

QVAFANM

Col i form bacteria (coliformns)

S. aureus
B. cereus

Pat hogeni c,

i ncl udi ng

sal nonel | a

Moul ds

Yeast

2 x 1E3

for dry product

CFU/ g, not nor e
t han

mass (g) in which
the indicator is
not al | owed

t he same

CFU g, not nore
t han

mass (g) in which
the indicator 1is
not al | owed

CFU g, not nore
t han

t he same




3.3.5.1. Products without Phenylalanyl or with Low-Phenylalanyl Content for Children up to 1 Year Old
<***>

Amendments and Additions No. 18, approved by Resolution No. 71 of Chief State Sanitary Inspector of
the RF dated 28.06.2010 the line "Energy value" of part "1) Nutritional
value (in a ready-to-eat product) of Clause 3.3.5.1 has been revised and amended.

1)Nutritional value (in a ready-to-eat product)

Criteria and indices |Vveasurenen Perni ssible |evels Not es
t Units
st andard mar ked
1 2 3 4 5
Protein (eq) o/ | 16 - 20 +

(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)
Phenyl al anyl ng/ |, not 500 + in
nmore than product s
based on
am noaci
ds
m xture
absence
Taurin ng/ | 40 - 55 +
L-carnitine t he sane 10 - 25 +
Fat o/ | 30 - 38 +
Li nol ei ¢ aci d % from the 14 +
sum of
fatty
aci ds, not
| ess than
the sane mg/ 1, not 5000 -
| ess than
Hydr ocar bons o/ | 65 - 80 +

(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)

M neral substances:

cal ci um ng/ | 300 - 700 +
phosphor us t he same 300 - 500 +
pot assi um ng/ | 500 - 800 +
sodi um t he same 150 - 300 +
magnesi um t he same 40 - 60 +
copper t he sane 0.3 - 1.0 +
iron ng/ | 3 - 14 +
zinc t he sane 4 - 10 +
| odi ne nkg/ | 50 - 120 +

(introduced by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)

ash o/ | 4 -5 +

Vi tanmi ns:

retinol (A) nkg-eq/ | 500 - 800 +

pyridoxin (B6) the same 300 - 700 T

folic acid (Bc) t he sane 50 - 100 +

cyanocobal ami n (B12) nkg/ | 1.5 - 3.0 +

niacin (PP~ __ m/l 3-8 A

Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)




t han

ascorbic acid (O ‘ﬂg/l ‘ 20 - 100 ‘ + ‘
Gsnol al ity mCccnt kg, 320 +
not nore




and Additions
State Sanitary

(as anended by Amendnents No.
Resolution No. 71 of Chief

dat ed 28. 06.2010)

18,
I nspector of

approved by
the RF

2) Safety indices (in a ready-to-eat product)

I ndi ces Permissible |evels, Not es
ny/ kg, not nor e
t han
1 2 3
Toxi c el enents:
| ead 0. 02
(as anmended by Amendnents and Additions No. 18, approved by
Resol ution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)
arsenic 0. 05
cadm um 0.02
nmer cury 0. 005
Pestici des <**>:
hexachl or ocycl ohexane (al pha-, 0.02
beta-, gamma isomers)
DDT and its netabolites 0.01
Radi onucl i des: accordi ng
to Cl ause
3.3.1
M crobi ol ogi cal indicators: for dry products
QVAFANM Col i form bacteri a 2 x 182 1.0 CFU g, not nor e
(coliforns) t han,
nmass of pr oduct
(g), in which the
i ndicator is not
al | oned
S. aureus 1.0 t he same
B. cereus 100 CFU g, not nore
t han
Pat hogeni ¢, incl uding 100 mass (g) in which
sal nonel | a the indicator is
not al | oned
Moul ds 50 CFU g, not nore
t han
Yeast 10 t he sane
I ndi cations of oxidative
deterioration:
(introduced by Amendnents and Additions No. 10, approved by
Resolution No. 43 of Chief State Sanitary |nspector of the RF dated
16. 07. 2008)
per oxi de val ue 4.0 nmol of active
oxygen/ kg of fat
(introduced by Amendnents and Additions No. 10, approved by
Resolution No. 43 of Chief State Sanitary |nspector of the RF dated
16. 07. 2008)




3.3.6. Freeze-Dried Products

3.3.6.1. Milk Based Freeze-Dried Products (Curds, etc.)

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur enme Permi ssible levels Not es

nt Units

st andard mar ked

Protein g 60 - 65 +
Fat the sane 20 - 25 +
Hydr ocar bons the sane 9 - 11 +
Ener gy val ue kcal 330 - 380 +
Vi tani ns:
retinol (A nkg- eq 100 +
ri bofl avin (B2) the sane 0.3 +
(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary |nspector of the RF dated
15. 04. 2003)
Acidity of 0 150 +
reconstituted products| T, not

nmore than




2) Safety indices (in a ready-to-eat product)

I ndi ces Permissible |evels, Not es
ny/ kg, not nor e
t han
1 2 3
Toxic el ements:
| ead 0.15
arsenic 0.15
cadm um 0. 06
mer cury 0. 015
Mycot oxi ns:
af l atoxin ML not al |l owed < 0. 00002
Antibiotics <*>: according to d ause
3.3.3
Pesticides <**>
hexachl or ocycl ohexane (al pha- 0.05
, beta-, gamm isoners)
DDT and its netabolites 0.03
Radi onucl i des:
caesi um 137 40 Bg/ kg
Specific activity
f or freeze-dried
products shall be
determined in a
reconstituted
pr oduct
Strontium 90 25 t he sane
(as amended by Anmendnents and Additions No. 18, approved by

Resol uti on No.
28. 06. 2010)

71 of Chief State Sanitary |nspector

of the RF dated

M crobi ol ogi cal indicators:

Coliformbacteria (colifornms)

0.3

for dry products

mass (g), in




whi ch

t he

indicator is not

al | owed

S. aur eus 1.0 t he sane

Pat hogeni ¢, incl uding 50 t he sane

sal nonel | a

Moul ds 100 CFU g, not nor e
t han

Yeast 50 t he sane

I ndi cations of oxidative
deterioration:

(introduced by Amendnents and Additions No. 10,

16. 07. 2008)

approved by

Resolution No. 43 of Chief State Sanitary |nspector of the RF dated

per oxi de val ue 4.0 nmol

f at
(introduced by Amendnents and Additions No. 10,

16. 07. 2008)

of active

oxygen/ kg of

approved by

Resolution No. 43 of Chief State Sanitary Inspector of the RF dated

di oxi ns not al | owed

(introduced by Anendnments and Additions No. 10

16. 07. 2008)

approved by

Resolution No. 43 of Chief State Sanitary |nspector of the RF dated

3.3.6.2. Meat Based Freeze-Dried Products

1) Nutritional value (in 100 g of the product)

Criteria and indices |veasurenen Perni ssible |evels Not es
t Units
standard mar ked
Protein g 35 - 50 +
Fat t he sane 15 - 30 +
Ener gy val ue kcal 280 - 500 +
Ash g 3.5 - 4.5 +
2)Safety indices (in a ready-to-eat product)
I ndi ces Permissible |evels, Not es
ng/ kg, not nor e
t han
1 2 3
Toxi c el ements:
Lead 0.2
Arsenic 0.1
Cadm um 0. 03
Mer cury 0.02
Anti biotics <*>:
| aevonycetin 0.01 Expiring on
(chl oranpheni col) 01. 01. 2012
0. 0003 Shal | becone
ef fective si nce
01. 01. 2012.
tetracycline group 0.01




bacitracin 0.02

(as anmended by Anendnments No. 24, approved by Resolution No. 79 of

Chief State Sanitary Inspector of the RF dated 01.06.2011)

Pesti ci des <**>

hexachl or ocycl ohexane (al pha- 0.02

, beta-, gamm isoners)

DDT and its netabolites 0.01

Radi onucl i des:

caesi um 137 40 Bqg/ kg
Specific activity
f or freeze-dried
products shall be
determined in a
reconstituted
pr oduct

Strontium 90 25 t he same

(as anmended by Amendnents and Additions No. 18, approved by

Resolution No. 71 of Chief State Sanitary I|nspector

28. 06. 2010)

of the RF dat

ed

M crobi ol ogi cal indicators:

for dry products

FOR CHI LDREN of UP TO 2 YEARS OLD

QVAFANM 1 x 1E4 CFU g, not nore
t han

Coli form bacteria (coliforns) 1.0 mass (g) in which
the indicator is
not al | owed

S. aureus 1.0 t he same

Sulfite-reducing clostridia 0.1 t he sane

B. cereus 100 CFU g, not nore
t han

Pat hogeni ¢, incl uding 50 mass (g) in which

sal nonel | a the indicator is
not al | owed

Moul ds 50 CFU g, not nor e
t han

Yeast 50 t he same

FOR CHI LDREN OLDER THAN 2 YEARS OLD

QVAFANM 1.5 x 14 CFU g, not nor e
t han

Coliform bacteria (coliforns) 1.0 mass (g) in which
the indicator is
not al | owed

S. aureus 1.0 t he same

Sul fite-reducing clostridia 0.1 the same

B. cereus 200 CFU g, not nore
t han

Pat hogeni c, incl uding 50 mass (g) in which

sal nonel | a the indicator is
not al | owed

Moul ds 100 CFU/ g, not nore
t han

Yeast 50 t he same




di oxi ns not al | owed

(introduced by Anmendnents and Additions No. 10, approved by
Resolution No. 43 of Chief State Sanitary Inspector of the RF dated
16. 07. 2008)




3.3.6.3. Freeze-Dried Products on Vegetable Basis

Safety indices

I ndi ces Permissible |evels, Not es
ny/ kg, not nor e
t han
1 2 3

Toxi ¢ el enents:

| ead 1.0

ar seni c 0.2

cadmi um 0.1

mer cury 0. 03

Pestici des <**>:

hexachl or ocycl ohexane (al pha-, 0.1

beta-, ganma isoners)

DDT and its netabolites 0.1

Hept achl or not al |l owed < 0.002

Al drin not al |l owed < 0.002

Mycot oxi ns:

patuline not all owed < 0. 02, for
products
cont ai ni ng
appl es, tomatoes,
sea- buckt horn

Radi onucl i des:

caesi um 137 40 Bq/ kg
Specific activity
for freeze-dried
products shall be
determined in a
reconstituted
product

Strontium 90 25 t he sane

(as amended by Amendnents and Additions No. 18, approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)




3.3.7. Products for Premature Infants

1) Nutritional value (in a ready-to-eat product)

Criteria and indices Measur enen Pernissible |evels Not es
t Units
standard mar ked
1 2 3 4
Protein o/ | 18 - 24 +
M | k whey proteins % of total 60 }
protein
quantity
Casein t he sane 40 -
Tauri ne g/ | 45 - 60 +




Fat gl l 34 - 45 +
(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary |nspector of the RF dated
28. 06. 2010)
Linoleic acid % of thel 14 - 20 +
sum of
fatty
aci ds
(as anmended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary |nspector of the RF dated
28. 06. 2010)
Hydr ocar bons, i ncl udi ngjng/ | 65 - 90 +
| act ose t he same 35 - 50 +
Ener gy val ue kcal /1 700 - 800 +
M ner al subst ances: |my/ | 600 - 1200 +
cal ci um
(as anmended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary |nspector of the RF dated
28. 06. 2010)
phosphor us t he sane 400 - 700 +
pot assi um t he same 650 - 1000 +
sodi um t he same 260 - 350 +
magnesi um t he same 70 - 100 +
copper t he sane 0.4 - 1.4 +
iron ny/ | 4.0 - 11.0 +
(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary |nspector of the RF dated
28. 06. 2010)
zi nc t he sane 5- 12 +
chl ori des t he sane 450 - 700 +
nmanganese nkg/ | ‘ 30 - 300 +
(as anmended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary |nspector of the RF dated
28. 06. 2010)
i odi ne the same | 70 - 220 | + |
Vi t am ns:
retinol (A) ‘nkg-eq/l ‘ 600 - 1200‘ + ‘
(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary |nspector of the RF dated
15. 04. 2003)
t ocopherol (E) ngy/ | 4 - 16 +
(as anmended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary |nspector of the RF dated
28. 06. 2010)
cal ci ferol (D) nkg/ | 10 - 30 +
vitam n K t he same 30 - 100 +
t hi am ne (Bl) t he same 400 - 2000 +
ri boflavin (B2) t he same 600 - 2000 +
pant hot eni c aci d noy/ | 2 -5 +
pyri doxi n (B6) nkg/ | 400 - 2000 +
folic acid (Bc) t he sane 400 - 500 +
cyanocobal am n (B12) t he same 1.5 - 3 +
niacin (PP) ngy/ | 4 - 10
ascorbic acid (C t he sane 50 - 300 +
inosite t he same 30 - 50 +
biotin nkg/ | 15 - 50 +
(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)
chol i ne Img/ | | 50 - 150 | + |
(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)

L-carnitine

I/ | | 10 - 20 |

¥ |




(i ntroduced by Anmendnents
Resol uti on No.

a

nd Additions

No.
71 of Chief State Sanitary |nspector

18, approved by
of the RF dated

28. 06. 2010)
Gsnol al ity mCccnt kg, 310 +

not nor e

t han
(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)

2) Safety indices (in a ready-to-eat product)

I ndi ces Perni ssible Ievels, Not es
ng/ kg, not nor e
t han
1 2 3
Toxi c el ements:
| ead 0. 02
(as amended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)
arsenic 0. 05
cadmi um 0. 02
nmer cury 0. 005
Mycot oxi ns: not all owed < 0.00002
aflatoxin ML
Anti biotics <*>:
| aevonycetin 0.01 Expiring on
(chl oranpheni col ) 01. 01.2012.
0. 0003 Shal | becone
ef fective si nce
01.01.2012
tetracycline group 0.01
penicillins 0. 004
St rept onycin 0.2
(as anmended by Amendnents No. 24, approved by Resolution No. 79 of
Chief State Sanitary |Inspector of the RF dated 01.06.2011)
Pesticides <**>:
hexachl or ocycl ohexane (al pha- 0. 005
, beta-, gammma isoners)
DDT and its netabolites 0. 005
Radi onucl i des:
caesi um 137 40 Bqg/ kg
Specific activity
f or freeze-dried
products shall be
determined in a
reconstituted
pr oduct
Stronti um 90 25 t he sane
(as anmended by Amendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)
M crobi ol ogi cal i ndicators: for dry products
QVAFANM 2 x 1E3 CFU g, not nore
t han;
i nfant formul as
reconstituted at
37 - 50 degrees C
3 x 1E3 CFU g, not nor e
t han;
i nf ant formul as
reconstituted at

70 - 85 degrees C




Coliform bacteria (coliforms) 1.0 mass (g) in which
the indicator 1is
not al | owed

E. coli 10 t he same

S. aureus 10 t he same

B. cereus 100 CFU g, not nor e
t han

Pat hogeni ¢, including 100 mass (g) in which

sal nonel | a the indicator is
not al | owed

Li steri a nobnocyt ogenes 100 t he sane

Moul ds 50 CFU/ g, not nor e
t han

Yeast 10 t he same

I ndi cati ons of oxidative

deterioration:

(introduced by Amendrments and Additions No. 10, approved by
Resol ution No. 43 of Chief State Sanitary Inspector of the RF dated
16. 07. 2008)

per oxi de val ue

4.0 mmol of active

oxygen/ kg of fat
(introduced by Amendrments and Additions No. 10, approved by
Resolution No. 43 of Chief State Sanitary Inspector of the RF dated
16. 07. 2008)
di oxi ns

not al |l owed on the mlk and
nmeat basis
(introduced by Amendrments and Additions No. 10, approved by

Resolution No. 43 of Chief State Sanitary Inspector of the RF dated

16. 07. 2008)

Mel ani ne not al | owed < 1 mg/ kg (for
m | k based
product s)

(introduced by Amendrnents No.11l, approved by Resolution No. 56 of
Chief State Sanitary | nspector of the RF dated 01.10.2008)

<*> |t is also required to control residual quantities of the antibiotics used for production of food raw
material (see Clause 3.15).
(the note was amended by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State
Sanitary Inspector of the RF dated 27.12.2010)

<*> |t is also required to control residual quantities of the pesticides used for production of food raw
material (see Clauses 3.12, 3.13).

<***> Products without phenylalanyl or with low-phenylalanyl content designed for children older than 1
year shall contain protein (eq) not less than 20 g/l, and safety indices shall satisfy requirements of Clause
3.3.5.1. Fat and hydrocarbon content in such products is not regulated, vitamin, mineral salts and
microelements content shall satisfy physiological needs of human beings of appropriate age.

(the note was amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief
State Sanitary Inspector of the RF dated 15.04.2003)




3.4. Microbiological Safety Indices for Milk Products of Infant Food Produced at Milk Kitchens of Healthcare

System
I ndex, group of | QWAFANM |Mass of products (cnB, g) in Not es
products CFU/ cnB whi ch the indicator is not
(9), al | owed
not nore|Colifo|E coli |S. Pat hog
t han rm aureus lenic,
bact er i nclud
ia i ng
(colif sal non
or Is) ella
and
L. nono
cyt oge
nes

(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary Inspector of the RF dated

15. 04. 2003)
1 2 3 4 5 6 7
3.4. 1. 100 [10.0 10.0 10.0 100 |<*> only
Sterilized <*> Isal nonel | a
product s
(adapt ed
i nfant
f or nul as,
sterilized
m |k,

sterilized
mlk cream
etc.) of non-

aseptic

bottling

3. 4. 2. 500 |10.0 10.0 10.0 100 B. cereus

Reconstituted 20 CFU g,

i nfant formul as not nor e

past euri zed t han

3. 4. 3.

Fermented milk

products:

- all products 3.0 10.0 10.0 50 | <*> only

except for B <*> | sal nonel | a

bifilin ;
bi fi dobact
eria 1l x
1E6 CFU g,
not | ess
than, if
pr oduced
with the
use
t her eof ;
aci dophi li
c bacteria
1 x 1E7
CFU/ g, not

| ess than,



if
pr oduced
with the
use
t her eof ;
m cr oscopi
c slide
accordi ng
to C ause
3.1.1.4
- bifilin 10.0 10.0 10.0 50 |Bifidobact
) eria 1 x
17 CFU g,
not |ess
t han
M cr oscopi
c slide
accordi ng
to Cl ause
3.1.1. 4
(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)
3.4.4.
Curd products:
- children 1.0 1.0 50 |<*> only
curds, ) ) <*> Jsal nonel | a;
aci dophilic m croscopi c
past e, slide
| ow | act ose accor di ng
protein paste, to C ause
et c. 3.1.1. 4
- cal cinated 100 1.0 1.0 50
curds )
(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary |nspector of the RF dated
15. 04. 2003)
3.4.5. Ready- 1 x 1E3 1.0 1.0 | 50
made mi | k )
porridges
(kashas) (from
flour and
grits of all
types)
3.4.6. 5 x 1E3 1.0 10.0 50 |<*> only
Ti nctures ) <*> Jsal nonel | a
(fromrose
hi p, bl ack
currant, etc.)




3.4.7.
Starters

(1iquid)

10.

10.

100

Starter
popul ation
m croor gan
isne 1 x
18 CFU g,
not |ess

t han;

m cr oscopi
c slide
accordi ng
to C ause
3.1.1.4

3.5. Products for Pregnant and Nursing Women




3.5.1. Milk and Soya Protein Isolate Based Products

1) Nutritional value (in a ready-to-eat product)

Resol uti on No. 41 of

(as anended by Anendnents and Additions No. 2,

approved by

Chief State Sanitary |Inspector of the RF dated 15.04.2003)

Criteria and indices |Measurenen Permi ssible levels Not es
t Units

st andard mar ked
Protein o/ | 30 - 100 +
Fat t he same 8 - 35 +
Hydr ocar bons t he same 100 - 140 +
Ener gy val ue kcal /1 610 - 1300 +
M neral substances:
cal ci um ngy/ | 1200 - 2000 +
phosphor us t he same 900 - 1400 +
cal ci um phosphor us - 1.1 - 2.0 -
pot assi um ngy/ | 1400 - 2500 +
sodi um t he same 450 - 750 +
pot assi um sodi um - 2 -3 -
nmagnesi um t he same 150 - 250 +
copper nkg/ | 600 - 1000 +
manganese t he same 200 - 250 +
iron ng/ | 30 - 50 +
zi nc t he sane 10 - 40 +
chl ori des t he same 1000 - 1600 -
i odi ne nkg/ | 100 - 250 +
ash o/ | 9 - 12 +
Vi t am ns:
retinol (A nkg-eq/ | 500 - 1500 +
t ocopherol (E) t he same 10 - 40 +
cal ci ferol (D) nkg/ | 10 - 15 +
vitamn K t he same 50 - 120 +
t hi am ne (B1) ny/ | 0.8 - 1.5 +
ri boflavin (B2) ng/ | 0.8 - 1.5 +
pant hotenic acid t he sane 8 - 12 +
pyri doxi n (B6) t he sane 1.5 - 3.0 +
niacin (PP) t he sane 10 - 25 +
folic acid (Bc) t he sane 0.8 - 2.0 +
cyanocobal am n (B12) nkg/ | 3.0 - 8.0 +
ascorbic acid (O g/ | 100 - 300 +
inosite t he same 80 - 120 +
chol i ne t he same 80 - 120 +
biotin nkg/ | 80 - 200 +




2) Safety indices (in a ready-to-eat product)

(as amended by Amendments and Additions No. 2, Approved by Resolution No. 41 of Chief State
Sanitary Inspector of the RF dated 15.04.2003)

I ndi ces Perm ssible |evels, Not es
ny/ kg, not nor e
t han
1 2 3

I ndi cations of oxidative
deterioration:

Per oxi de val ue 4.0 mmol of active
oxygen/ kg of fat

Toxi c el ements:

| ead 0. 05

ar senic 0. 05

cadmi um 0.02

mer cury 0. 005

Antibiotics <*>: In m |k based
product s

| aevonycetin 0.01 Expi ri ng on

(chl or anpheni col ) 01.01. 2012.

0. 0003 Shal | becone

ef fective si nce
01.01. 2012.

tetracycline group 0.01

penicillins 0. 004

Streptomnmycin 0.2

(as amended by Anendments No. 24, approved by Resolution No. 79 of
Chief State Sanitary |Inspector of the RF dated 01.06.2011)

Mycot oxi ns: not al |l owed < 0. 00002, for

af l at oxi n ML m | k based
products

afl atoxin B1 not al | owed < 0. 00015, for
soya based
products

Pesti ci des:

hexachl or ocycl ohexane (al pha- 0.02

, beta-, gammm i soners)

DDT and its netabolites 0.01

(as amended by Anmendnents and Additions No. 22, approved by
Resolution No. 177 of Chief State Sanitary Inspector of the RF dated

27.12.2010)

Radi onucl i des:

caesi um 137 40 Bg/ |
strontium 90 25 t he sane

(as amended by Anmendnents and Additions No. 18, approved by

Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)

di oxi ns ‘not al | owed for mlk based
products




(i ntroduced by Amendnents and Additions No. 10, approved by
Resol ution No. 43 of Chief State Sanitary Inspector of the RF
dat ed 16. 07. 2008)

Mel ami ne not al |l owed < 1 ng/kg (for
m | k based
products

(i ntroduced by Amendnents No. 11, approved by Resolution No. 56 of
Chief State Sanitary Inspector of the RF dated 01.10.2008)

M crobi ol ogi cal indicators

3.5.1.1. Dry Instant Products

QVAFANM 2.5 x 14 CFU/ g, not nore
t han
Coliform bacteria (coliforns) 1.0 mass (g) in which
the indicator s
not al | owed
E. coli 10 t he sane
S. aureus 1.0 t he sane
B. cereus 200 CFU/ g, not nore
t han
Pat hogeni ¢, i ncl uding 50 mass (g) in which
sal nonel l a and L. the indicator s
nonocyt ogenes not al |l owed
Moul ds 100 CFU/ g, not nore
t han
Yeast 50 t he sane

(Clause 3.5.1.1 as anmended by Amendnents and Additions No. 2,
approved by Resolution No. 41 of Chief State Sanitary Inspector of
t he RF dated 15.04.2003)

[

3.5.1.2. Sterilized Flavourless Liquid Products

Shal | satisfy requirenents for industrial sterility for sterilized
mlk in accordance with Annex 8 to these Sanitary Rul es

(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)

3.5.1.3. Liquid Fernmented MIk Products and Fernmented Soybean
Product s

Col i form bacteria (coliformns) 3 volume (cmB), in
whi ch t he
indicator is not
al | owed

S. aureus 10 t he sane

B. cereus 1.0 vol ume (cnB)

Pat hogeni ¢, incl uding 50 the sane

sal nonel l a and L.
nonocyt ogenes

Bi fi dobacteria 1 x 1E6 CFU cnB, not |ess
than, if produced
with t he use
t her eof

Lactic acid nicroorgani sns 1 x 1E7 CFU/ cnB, not
| ess than

Moul ds 10 CFU/ cn8, not
nore t han

Yeast 10 CFU/ cnB, not

nore than




(as amended by Amendnents and Additions No. 2, approved by
Resolution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)




3.5.2. Milk and Grain Based Porridges (Kashas) (instant)

1) Nutritional value (in 100 g of the product)

2) Safety

Criteria and indices Measur ene Permi ssible levels Not es
nt Units
st andard mar ked
1 2 3 4 5
Moi sture g 4 -6
Protein g 10 - 14 +
Fat g 2 - 10 +
Hydr ocar bons t he sane 70 - 80 +
Ener gy val ue kcal 340 - 460 +
Ash g 0.5 - 3.5 -
M neral substances:
sodi um my, not 250 +
nore than
cal ci um ny 200 - 500 + for
enri ched
product s
iron t he samne 20 - 50 + t he sane
Vi t am ns:
retinol (A nkg- eq 300 - 400 + f or
vitam niz
ed
product s
vitamn E ny 5- 12 + t he sane
vitamn D nkg 5- 10 + t he sane
vitamn C ny 30 - 120 + t he sane
t hi am ne (Bl) ny 0.2 - 0.7 + t he sane
ri boflavin (B2) t he samne 0.3 - 0.8 + t he same
niacin (PP) ny 5 - 12 + t he sane
folic acid (Bc) nkg 600 - 1200 + t he sane

(as anended by Anendnents and Additions No. 2,

approved by

Resolution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)
Indices
I ndi ces Perm ssible |evels, Not es
ng/ kg, not nor e
t han
1 2 3
Toxi c el ements:
| ead 0.3
arseni c 0.2
cadm um 0. 06
mer cury 0. 03
Mycot oxi ns:
afl atoxin M not al | owed < 0.00002
afl at oxin B1 not al | owed < 0. 00015
dezoxyni val enol not al | owed < 0.05 for wheat
bar | ey
zear al enone not al | owed < 0.0 05 for




mai ze,



wheat, barl ey

T-2 toxin not al | owed < 0.05
ochratoxin A not al | owed < 0.0005 from
wheat , rye,

barl ey, oat, rice
(introduced by Anendnments and Additions No. 10, approved by
Resol ution No. 43 of Chief State Sanitary Inspector of the RF dated
16. 07. 2008)

Anti biotics <*>: according to d ause

3.5.1
(as amended by Anmendnents and Additions No. 22, approved by
Resol uti on No. 177 of Chief State Sanitary |Inspector of the RF dated
27.12.2010)

Pesti ci des <*>:

(as amended by Anmendnents and Additions No. 22, approved by
Resol uti on No. 177 of Chief State Sanitary |Inspector of the RF dated
27.12.2010)

Pestici des <*>; according to d ause

3.1.2.1
(as anended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)
Benz(a) pyr ene not al |l owed < 0,2 nkg/ kg
Radi onuclides (in a ready-to-
eat product):
caesi um 137 40 Bag/ kg
stronti um 90 25 t he sane
(as anended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003, No. 18, approved by Resolution No. 71 of Chief State
Sanitary |Inspector of the RF dated 28.06.2010)
Har nf ul cont ami nants:
Pest contani nation and not al | owed
i nfestation of grain
(insects, mtes)
Metallic inpurities 3 x 1E4 % si ze of
separate
particles shal |
not exceed 0.3 nmm
in the | ar gest
| i near
neasur enent

M cr obi ol ogi cal indicators:

QVAFANM 5 x 1E4 CFU g, not nore
t han
Coliform bacteria (coliforns) 0.1 mass (g) in which

the indicator is
not al | owed

Pat hogeni c, i ncl uding 25 t he sane

sal monel la and L.
nonocyt ogenes

Moul ds 200 CFU g, not nore
t han

Yeast 100 t he same

di oxi ns not al | owed f or m |k based
product s

(introduced by Anendments and Additions No. 10, approved by
Resol uti on No. 43 of Chief State Sanitary |Inspector of the RF dated
16. 07. 2008)
Mel ami ne not al |l owed < 1 ng/ kg (for
m | k based
product s)
(i ntroduced by Amendnents No. 11, approved by Resol ution No. 56 of




Chief State Sanitary |Inspector of the RF dated 01.10.2008)




3.5.3. Fruit and Vegetables Based Products (Fruit, Vegetables Juices, Nectars and Drinks, Fruit Waters)
(as amended by Amendments and Additions No. 18, approved by Resolution No. 71 of Chief State
Sanitary Inspector of the RF Dated 28.06.2010)

1) Nutritional value (in 100 g of the product)

Criteria and indices Measur emen Perni ssi ble |evels Not es
t Units
standard mar ked
1 2 3 4 5
Mass fraction of g, not 5
sol ubl e dry substances| ess than
(j ui ces)

(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated
28. 06. 2010)

Hydr ocar bons lo | 4 - 20 | |
(as amended by Anmendnents and Additions No. 18, approved by
Resolution No. 71 of Chief State Sanitary Inspector of the RF dated

28. 06. 2010)
M neral substances:
i ron ny 2 - 4 f or
enri ched
products
Vi tam ns:
ascorbic acid (O ngy 15 - 30 f or
vitam niz
ed
products
bet a- car ot ene t he sane 1-2 t he sanme
folic acid (Bc) nkg 100 - 400 t he sane
retinol (A nkg- eq 100 - 300 t he sanme

(as amended by Amendnents and Additions No. 2, approved by
Resol uti on No. 41
Chief State Sanitary |Inspector of the RF dated 15.04.2003)

2) Safety Indices

I ndi ces Permissible |evels, Not es
ny/ kg, not nor e
t han




1 2 3
Toxi c el ements:
Lead 0.3
arseni c 0.1

(as anmended by Amendnents

and Additions No. 18, approved by

Resolution No. 71 of Chief State Sanitary I|nspector

28. 06. 2010)
Cadmi um

Mer cury

of the RF dated




Mycot oxi ns: not al | owed < 0. 02, for
Pat ul i ne products
cont ai ni ng
appl es, tonmatoes,
sea- buckt horn
Pesti ci des:

hexachl or ocycl ohexane (al pha-
beta-, gama i soners)
DDT and its netabolites

0.01

0. 005

(as anmended by Amendrments and Additions No. 22, approved by
Resolution No. 177 of Chief State Sanitary Inspector of the RF dated
27.12.2010)
Ni trates 200 veget abl e, and
fruit and
veget abl e based
products
50 fruit based
product s
(as anmended by Amendrments and Additions No. 18, approved by

Resolution No. 71 of Chief State Sanitary I|nspector

28. 06. 2010)

of the RF dated

Radi onucl i des:

caesi um 137

stronti um 90

(as anmended by Anmendnents

Resolution No. 71 of Chief State Sanitary |nspector

28. 06. 2010)

40
25

and Additions No.

Bag/ kg

t he same

18, approved by
of the RF dated

5- Oxynet hyl furfurol

(as anended by Amendnents

Resolution No. 41 of Chief State Sanitary |nspector

15. 04. 2003)

according to O ause
2.2

and Additions No.

for fruit juices
and nectars

2, approved by
of the RF dated

i ndi cators:

M cr obi ol ogi ca

Shal | satisfy requirenments for

i ndustrial sterility for canned food
of the corresponding groups in
accordance with Annex 8 to these
Sanitary Rul es




3.5.4. Herbal Instant Teas

(on vegetable basis)
Safety indicators (in ready-to-use product)

I ndi cators Permissible |evels, Not es
ny/ kg, not nor e
t han
Toxi c el ements:
| ead 0.02
(as anended by Amendnents and Additions No. 18 approved by
Resolution of the Chief State Sanitary Inspector of the RF dated
28.06.2010 No. 71)
arsenic 0. 05
cadmi um 0.02
nmer cury 0. 005
Pesti ci des:
hexachl or ocycl ohexane 0.02
(al pha-, beta-, gamma -
i soners)
DDT and its metabolites 0.01

(as anended by Anendnments and Additions No. 22 approved by
Resol ution of the Chief State Sanitary Inspector of the RF dated
27.12.2010 No. 177)

M crobi ol ogi cal indicators:

QVAFANM 5 x 13 CFU/ g, not nore
t han

Col i form bacteria(coliforns) 1.0 weight (g), in
whi ch the
i ndicator is not
al | owed

B. cereus 100 CFU g, not nore
t han

Pat hogeni c, incl uding 25 weight (g), in

sal nonel | a whi ch the
i ndicator is not
al | owed

Moul d 50 CFU g, not nore
t han

Yeast 50 t he same

(as anended by Anendments and Additions No. 18 approved by
Resol ution of the Chief State Sanitary |Inspector of the RF dated
28.06.2010 No. 71)

<*> |t is also required to control residual quantities of the pesticides and the antibiotics used for
production of food raw material (see Clauses 3.12, 3.13, 3.15).

(the note was amended by Amendments and Additions No. 22 approved by Resolution No. 177 of the
Chief State Sanitary Inspector of the RF dated 27.12.2010)

3.6. Main Raw Materials and Components Used during Production of Children Food Products

I ndex, products I ndi cators Permissible levels,| Notes
gr oup ng/ kg, not nor e
t han
1 2 3 4
3.6.1. Raw, Toxic elements, |under Item3.1.1.1 | For dry
heat treated, anti biotics, conponents in
dry milk, cream|nycotoxins, reduced
and m |k pesti ci des, pr oduct
conponents, radi onucl i des
I nhibitory not al |l owed raw ml k and




subst ances

Di oxi ns: not al | owed

cCream

Mel am ne not al | owed

< 1 ng/kg

(as amended by Amendnments and Additions No.

Resol uti on
dated 16.07.2008, Addition No. 11 approved by Resolution of

Chi ef State Sanitary |nspector of the RF dated 01.10.2008 No. 56)

No. 43 of the Chief State Sanitary Inspector of the RF

10 approved

by

t he

M cr obi ol ogi cal indicat

ors:

| ndex,

product s| QWAFANM |Product weight (cn?, g),|Muld, | Notes
group CFU g, in which the indicator|yeast,

not norefis not allowed CFU g,

t han not
Colif | S. aureus |Pat hog|Tore
orm eni c, [than
bacte i ncl ud
ria i ng
(coli

forns




) sal non
ella
1 2 4 5 6 7
3.6.1.1. somati ¢
Raw cow m | k: cells, not
nore t han
5 x
- top-grade 3 x 1E5 - 25 1E5 in 1
cnt
1t grade 5 x 1E5 - 25
3.6.1. 2. 2.5 x 1. 1.0 25.0 |would -
Dry milk with 1E4 100;
wei ght yeast -
fraction of 50
fat 2 5% dry
fatl ess
3.6.1. 3. 1 x 14 | 1. 1.0 25 Moul d
Concentrate of - 50;
mlk serum yeast
pr ot ei n, - 10
produced by
el ectrodi al ysi
S,
ultrafiltratio
n and
el ectrodi al ysi
S
3.6.1.4. 1 x 184 |1. 1.0 50 Moul d -
Car bohydr at e- 50;
protein yeast -
concentrate 10
3.6.1.5. 1 x 184 |1. 1.0 50 Moul d -
M | k- protein 50;
concentrate yeast -
10
3.6.1.6. 2.5 x 1. 1.0 25 Moul d
Dry 1E4 - 50:
car bohydr at e- yeast
protein noul d - 10
made from
cheese whey
3.6.1.7. 2.5 x 1. 1.0 25 Moul d
Dry 1E4 - 50:
car bohydr at e- yeast
protein noul ds - 10
made from curd
whey
3.6.1.8. 3. 1.0 25 |Moul d -|mi croscope
Li qui d 50; slide
paracasei n yeast -
concentrate 50




3.6.1.9. 1.0 1.0 25 |would -[the sane
Dry paracasein 50;
concentrate yeast -

50
3.6.1.10. 1 x 1E4 |1.0 1.0 25 |woul d -
Dry kazetsit 50;

yeast

- 10
3.6.1.11. 1.5 x 0.3 1.0 25 |woul d -
Nonfat dry mlKk| 1E4 50;
conponent for yeast
dry children - 10

f ood products

3.6.1.12. Dry|1.5 x 1.0 1.0 25 |moul d -
mlk conponent| 1E4 50;

wi th mal t yeast
ext ract (for - 10

liquid children
f ood products);
nonfat dry mlk
conponent (for
producti on of
bi ol ogical ly
active

subst ances)

3.6.1.13. Dryl2.5 x 1E4(1.0 1.0 25 Moul d -
m 1k component 50;

Wit h yeast -
car bohydr at e- 50
protein
concentrate for
liquid children
f ood products

3.6.1. 14. Dry| 2.5 x 1.0 1.0 25 Mould -
nonf at m | k| 1E4 50;
conponent yeast
wi t hout - 50
chemi cal

t r eat ment for

dry children
f ood products




I ndex, products I ndi cators Perm ssible |evels, Not es
group ny/ kg, not nor e
t han
1 2 3 4
3.6.2. Grain Toxi ¢ elements, (under Item3.1.2.1
and and grain mycot oxi ns,
products pesti ci des,
(flour, i nj urous
cereal s) addi ti ves,
benz(a) pyrene
Radi onucl i des:
cesium 137 40 Ba/ kg
strontium 90 25 t he sane
(as amended by Amendrments and Additions No. 18 approved by
Resolution of the Chief State Sanitary Inspector of the RF dated
28.06. 2010 No. 71)
M crobi ol ogi cal indicators:
I ndex, product s|QVAFANM |Product weight (cn?, g),|Muld, |Yeast
gr oup CFU g, in which the indicator|CFU g, |CFU g, not
not norejlis not allowed not nore than
t han Colifo|S. aureus [Pat hog|nore
rm eni c, [than
bact er i nclud
i a i ng
(colif sal mon
or ns) ell a
1 2 3 4 5 6 7
3.6.2.1. 2.5 x 1E4|1.0 25 100 100
Not treated
rice
buckwheat ,
oat ,
wheat ,
barl ey cereal s
3.6.2.2. Not|5 x 184 (0.1 - 25 200 100
treated rice,
buckwheat, oat,
rye flour
3.6.2.3. 1 x 184 |1.0 1.0 25 50 10
Treated rice
buckwheat ,
oat ,
rye flour
3.6.2. 4. 1 x 184 |1.0 1.0 25 50 50
Senol i na
3.6.2.5 Catneal 1 x 1E4 1.0 1.0 25 50 10

(as amended by

15. 04. 2003 No.

Amendrments and Additions No. 2 approved by
Resol ution of the Chief State Sanitary Inspector of the RF dated

41)




27.12. 2010 No.

177)

I ndex, products| ndicators Perm ssible |evels, Not es
group ny/ kg, not nor e
t han
1 2 3 4
3.6.3. Fresh Toxi c el ements:
fruit,
veget abl es
| ead 0.3
ar seni c 0.2
cadm um 0.02
mer cury 0.01
Pesti ci des:
hexachl or ocycl oh 0.01
exane (al pha-
beta-, gamma —
i soners)
DDT and its 0. 005
net abol i tes
(as amended by Amendrments and Additions No. 22 approved by
Resolution of the Chief State Sanitary Inspector of the RF dated
27.12.2010 No. 177)
Ni trates: 600 beet - r oot
400 cabbage
200 50 veget abl es,
bananas, fruit
Radi onucl i des:
cesi um 137 60 Bag/ kg
strontium 90 25 t he same
(as anended by Amendrments and Additions No. 10 approved by
Resolution of the Chief State Sanitary Inspector of the RF dated
16.07. 2008 No. 43)
3.6.3.1. Toxi c el ements under Item3.1.3 in terms of
Concentrat ed initial product
fruit juices of (j ui ces)
aseptic canning subject to dry
or fast-frozen subst ances
content in it
and in the end
pr oduct
(concentrated
j ui ces)
Mycot oxi ns: not al |l owed < 0. 02 for
peni ci di n appl e, sea-
buckt horn
Pesti ci des:
hexachl orocycl oh 0.1
exane
hexane( al pha-,
beta-, ganma -
i soners) DDT and 0.05
its netabolites
(as anended by Amendnents and Additions No. 22 approved by
Resolution of the Chief State Sanitary Inspector of the RF dated




Ni trates

100

fruits

(as anended by Amendnents and Additions No. 2 approved by Resol ution

of the Chief State Sanitary Inspector

of the RF dated 15.04.2003 No.

41)
3.6.4. Meat of(Toxic el enents:
t he I i vest ock
Eg;ef SlaughterLead 0.1 for children
por k, hor seneat under 3 years
etc.) 0.2 f or children
ol der than 3
year s
Arseni c 0.1
Cadmi um 0. 03
Mer cury 0. 01 f or children
under 3 years
0. 02 f or chi l dren
ol der than 3
year s
Anti biotics <*>:
| aevonycetin 0.01 Expiring on
(chl or anpheni col 01. 01. 2012
)
0. 0003 Shal | becone
effective
si nce
01.01. 2012.
tetracycline 0.01
gr oup
Baci tracin 0. 02

(as anended by Anendnents No. 24

State Sanitary |

(as anended
Resol ution of
27.12.2010 No.

(as anended
Resol ution of
16. 07. 2008 No

approved by Resol ut
nspector of the RF dated 01.06.2011 No. 79)

on of the Chief

Pest i ci des:

hexachl or ocycl oh 0.01 for children
exane (al pha-, under 3 years
beta-, gamma —
i somers) 0. 015 for children
ol der than 3
years
DDT and its 0.01 for children
net abol i tes under 3 years
0. 015 for children
ol der than 3
years
by Amendnents and Additions No. 22 approved by
the Chief State Sanitary Inspector of the RF dated
177)
Di oxi ns: not al | owed
Radi onucl i des:
cesi unm 137 70 Bag/ kg
stronti um 90 30 t he sane
by Anendnents and Additions No. 10 approved by
the Chief State Sanitary Inspector of the RF dated

43)




3.6.4.1. Toxi c el enents:
By- products of || ead 0.5
the livestock | arsenic 1.0
for slaughter cadm um 0.3
(liver, heart, mer cury 0.1
t ongue)
Anti biotics
| aevonycetin 0.01 Expi ri ng on
(chl oranpheni co 01.01. 2012
1)
0. 0003 Shal | becone
ef fective since
01.01. 2012.
tetracycline 0.01
group
bacitracin 0.02

(as anended by Anendments No. 24 approved by Resol ution of the Chief
State Sanitary |Inspector of the RF dated 01.06.2011 No. 79)

Pesti ci des: 0. 015
hexachl orocycl o
hexane (al pha-,
beta-, ganma -

i soners)
DDT and its 0. 015
net abol i tes
(as anmended by Anmendnments and Additions No. 22 approved by

Resolution of the Chief State Sanitary Inspector of the RF dated
27.12.2010 No. 177)
Di oxi ns: not al | owed

Radi onucl i des:

cesi um 137 70 Bqg/ kg
strontium 90 30 t he sane
(as anended by Amendnents and Additions No. 2 approved by

Resolution of the Chief State Sanitary Inspector of the RF dated
15. 04. 2003 No. 41, No. 10, approved by Resolution of the Chief State
Sanitary |Inspector of the RF dated 16.07.2008 No. 43)

M crobi ol ogi cal indicators:

I ndex, products |QVAFANM Product weight (cn?, g),
group CFU g, in which the indicator is not allowed
not nore
t han Coliform bacteria|S. aureus| Pathogenic,
(coliforms) i ncl udi ng
sal nonel I a and
L.
nonocyt ogenes
3.6.4. Meat of 1.0 25

the |ivestock
for slaughter

(in bulk and
cut):
- new 10 1.0 - 25
sl aught er ed
- chilled 1 x 1E3 0.1 - 25

- frozen 1 x 1E4 0.01 - 25




- by-products

- frozen inl x
bl ocks and1E5
pi eces

- dry food bl ood

2.5 x
1E4

0. 001

1.0 1.

0

25

25
25

by Amendnments and Additions No. 2 approved by Resol ution of the Chief
State Sanitary I nspector of the RF dated 15.04.2003 No. 41)

dat ed 16.07.2008

I ndex, products|!ndicators Pernissible |evels, [Notes
group ng/ kg, not nor e
t han
1 2 3 4
3.6.5. Poultry | Toxic el ements:
neat
| ead 0.2
arsenic 0.1
cadm um 0.03
mer cury 0.02
Antibiotics <*>
| aevonycetin 0.01 Expi ri ng on
(chl or anpheni co 01. 01. 2012
1)
0. 0003 Shal | becone
ef fective since
01. 01. 2012.
tetracycline 0.01
group
bacitracin 0.02

(as amended by Amendrments No. 24 approved by Resolution of the Chief
State Sanitary Inspector of the RF dated 01.06.2011 No. 79)

(as anended by Anendnents and Additions No
of the Chief State Sanitary Inspector of the Russian Federation

No. 43)

Pesti ci des: 0.02

hexachl orocycl o

hexane

(al pha-, beta-,

gamma -

i somers)

DDT and its 0.01

nmet abol i tes
(as anmended by Amendrments and Additions No. 22 approved by
Resolution of the Chief State Sanitary Inspector of the RF dated
27.12.2010 No. 177)

Di oxi ns: not al |l owed

Radi onucl i des:

cesium 137 70 Bag/ kg

stronti um 90 30 t he same

10 approved by Resol ution

M cr obi ol ogi ca

i ndi cat ors:




I ndex, products QVAFANM Product weight (cnf, g), in which the
group indicator is not allowed



CFU g,
not nore
t han

Col i form bacteria
(coliforns)

S. aureus

Pat hogeni c,

i ncl udi ng

sal nonel | a and
L.

nonocyt ogenes

5

3.6.5. 1.

Car casses and
meat of

poul try(taking
of sanmpl es
from deep

| ayers):

- chilled,
frozen poultry

chilled
frozen neat of
chi cken,
broil er

chi cken

- lunp neat

wt t hout bones;

lunp neat with
bones,

i ncl udi ng

chi cken | egs
and breasts

- mechanically
deboned neat

1E5

1E5

1E5

1E6

25

25

25

25

3.6.5. 2.

Chilled
poul try by-
product s

2 x
1E5

25




| ndex, products]l ndicators Permissible |evels, Not es
group ny/ kg, not nor e
t han
1 2 3 4
3.6.6. Fish Toxi ¢ el enent s:
| ead 0.5
arsenic 0.5
cadm um 0.1
mer cury 0.15

(as anmended by
Resol ution of t
01. 06. 2011 No

Anti biotics <*>:
fishery

in fish of pond and cage culture

tetracycline
group

0.

01

Anendnents and Additions No. 24 approved by
he Chief State Sanitary |nspector of

79)

t he RF dated

Pesti ci des:
hexachl or ocycl o
hexane
(al pha-,
ganma

bet a-,

0.

02




i somers) DDT and 0.01
its netabolites

(as anended by Anmendnents and Additions No. 22 approved by
Resolution of the Chief State Sanitary Inspector of the RF dated
27.12.2010 No. 177)

Ni t r osam nes: not al | owed < 0.001

sum of

ni t rosonet hyl ami

ne and

ni t rosodi et hyl am

i ne

hi st am ne 100 t unny,
macker el

sal non, herring

pol ychl ori nat ed 2.0
bi phenyl s
Di oxi ns: not al | owed

Radi onucl i des:

cesi unm 137 100 Bag/ kg

stronti um 90 60 t he same

(as anended by Anendnents and Additions No. 2 approved by Resol ution
of the Chief State Sanitary Inspector of the RF dated 15.04.2003 No.
41, No. 10, approved by Resolution of the Chief State Sanitary
I nspector of the RF dated 16.07.2008 No. 43)

M crobi ol ogi cal i ndicators:

I ndex, products| QVAFANM Product wei ght (cnf, g), in which the

group CFU g, indicator is not allowed
not nore
t han ColiformbacterialS, aureus| Pathogenic,
(coliforms) i ncl udi ng
sal nonel I a and
L.
nonocyt ogenes
3.6.6. 5 x 1E4 0.01 0.01 25
Chilled
subfrozen,
frozen raw
fish

(as anended by Anendments and Additions No. 2 approved by

Resol ution of the Chief State Sanitary |Inspector of the RF dated
15. 04. 2003 No. 41, No. 10 approved by Resolution of the Chief State
Sanitary Inspector of the RF dated 16.07.2008 No. 43)

I ndex, products| Indicators Permissible |evels, Not es
group my/ kg, not nor e
t han

3.6.7. Refined | Toxic el enents:
and deodori zed

veget abl e oil | ead

arseni c
cadm um
nmer cury

oo o
COoR R
@ O




Pesti ci des:
Hexachl or ocycl ohexane

DDT and
nmet abol i tes

its

0.01
0.1

Resol ution

(as anended by Amendrments and Additions No. 22 approved by
Resolution of the Chief State Sanitary Inspector of the RF dated
27.12.2010 No. 177)

I ndi cat ors of 2 active oxygen

oxi dative nmol e/ kg ny

spoi | age: KOH/ g unit/g

per oxi de val ue

aci d- degr ee 0.6

val ue

ani si di ne i ndex 3.0

Di oxi ns: not al |l owed

Radi onucl i des:

cesi um 137 60 Bqg/ kg

stronti um 90 80 t he sane
(as anended by Amendnments and Additions No. 10 approved by

of the Chief State Sanitary Inspector of the RF dated 16.07.2008 No.

43)
M crobi ol ogi cal indicators
I ndex, products| QVAFANM Product weight (cn?, g), in which the
group| CFU g, i ndi cator is not allowed
not nore
t han Colifol|ls  aure-|Pathogen| Moul d Yeast
rm us ic,
bact er i ncl udin
ia Jd
(colif sal monel
or ns) la
1 2 3 4 5 6 7
3.6.7.1. 100 1.0 1.0 25 20 1.0
Ref i ned
deodori zed
mai ze oi
3.6.7.2. 500 1.0 1.0 25 100 1.0
Ref i ned
deodori zed
sunf | ower oil
3.6.7.3. Soya- 100 1.0 - 25 20 1.0
bean oi




I ndex, products||ndicators Permi ssible |evels,|Notes
group ny/ kg, not nor e
t han
3.6.8. Top- Toxi c el ement s:
grade butter | ead 0.1
Render ed arsenic 0.1
poul try fat cadm um 0. 03
nmer cury 0. 03
Antibiotics <*>! including in rendered poultry fat
| aevonycetin Expi ri ng on
chl or anpheni co 01. 01. 2012
|() P 0.01
Shal | becore
ef fective since
0. 0003 01.01. 2012.
tetracycline 0.01
group
penicillins 0. 004
streptonycin 0.2

(as anended by Amendnents No. 24 approved by Resolution of the
Chief State Sanitary |Inspector of the RF dated 01.06.2011 No. 79)

Mycot oxi ns: not al |l owed < 0. 00002
afl atoxin ML

Pesti ci des: 0.2

Hexachl orocycl o

hexane

(al pha-, beta-,

ganma -

i soners)

DDT and its 0.2

nmet abol i tes
(as anended by Amendnents and Additions No. 22 approved by
Resolution of the Chief State Sanitary Inspector of the RF dated
27.12.2010 No. 177)

Di oxi ns: not al | owed

Radi onucl i des:

cesi um 137 40 Bqg/ kg
strontium 90 25 t he same

(as anended by Amendnents and Additions No. 2 approved by

Resol ution of the Chief State Sanitary |Inspector of the RF dated
15. 04. 2003 No. 41, No. 10, approved by Resolution of the Chief
State Sanitary Inspector of the RF dated 16.07.2008 No. 43)

M crobi ol ogi cal indicators:

| ndex, QWAFANM |Product weight (cn?, g),| Mould, Not es
product s CFU g, in which the indicator CFU g
group not nore is not allowed not nore
than |colifo|S. Pat hoge t han
CFU 9, |m aur eus ni c,
bact er i ncludin
i a g
(colif sal monel
or ns) I a
3.6.8.1. Top- |1 x 1E4 0.1 1.0 25 <*> | 100 <k >
grade butter addi ti onal
y L.
nonocyt ogen
es
3.6.8.2. 1 x 12 |1.0 1.0 25 -
Render ed
poultry fat




I ndex, products

group

I ndi cators

Perm ssible |ev
ng/ kg, not

t han

el s, Not es

nore

2

3.6.9.

Sugar sand

(as anended by

Toxi c el ements:

| ead

ar seni c
cadm um
nercury

cor o
oo o u
=

Pesti ci des:
Hexachl or ocycl oh
exane (al pha-
beta-, gamma
i somers)

DDT and
net abol i t es

its

not al | owed

not al | owed

< 0. 005

< 0. 005

Amendrents and Additions No. 2 approved by

Resol uti on of the Chief State Sanitary |Inspector of the RF dated

15. 04. 2003 No. 41, No. 22, approved by Resol ution of the Chief
State Sanitary Inspector of the RF dated 27.12.2010 No. 177)
M crobi ol ogi cal indicators
I ndex, products| QWAFANM |Product wei ght (cnf, g),|Mbuld, |[Yeast,
group CFU g, in which the indicator|CFU g, |CFU g, not
not norelis not all owed not nore t han
t han nor e
Colif | S. aureus |Pathoglthan
orm eni c,
bacte i ncl ud
ria i ng
(coli sal non
forms ell a
)

1 2 3 4 5 6 7
3.6.9.1. 1 x 1E3 1.0 25 10 10
Sugar sand,
refined mlk
sugar




3.6.9. 2.
nol asses

Mai

ze| 5 x 1E3

100

50

10

3.6.9. 3.
extract
chi |l dren food

Malt| 1 x
for

1E4

25

50

50

3.6.9.4. Ma
starch
gr ade

of

top

ze|l x 1E4

25

50

10

3.6.9.5.
Aspart ame

10

3.6.9.6. Dry
mai ze
nol asses

i mport ed

1E3

100

50

10

3.6.9.7.
Powder ed
conver si on
gl ucose syrup

| ow

1 x 1E4

25

100

50

3.6.9.8.

Car bohydr at e
component
produced by
enzym c

cl eavage

st arch

1E4

of

25

100

50

3.6.9.9.
st arch
gr ade

of

Potato| 1 x
top

1E4

25

50

10

3.6.9.10

Ref i ned m
sugar

1 x

| k| 1E3

25

10

10

3.6.9.11
| act ose
of spray
dehydrati on
(as anended
Resol uti on of

15. 04. 2003 No.

Food| 1 x

1E4

by
the Chief
41)

Amendnent s

State Sanitary

and Additions

25

| nspect or

No.

100

2
of

50

approved by
the RF dated

3.6.9.12
Lact ose
concentrate

5 x 1E3

1.0 -

50

100

50




I ndex, I ndi cators Pernissible |evels, Not es
products group ny/ kg, not nor e
t han
3.6.10.
O her
conponent s
M cr obi ol ogi cal i ndicators:
| ndex, QOVAFANM |Product wei ght (cnf, g),|Mbuld, C| Yeast,
products group |CFU g, in which the indicator|FU g, CFU/ g, not
not norelis not allowed not nmore than
t han Colifo|S. aureus |Pathognore

rm eni c, [than

bact er i nclud

i a i ng

(colif sal mon

or ns) ella

1 2 3 4 5 6 7

3.6.10. 1. 100 1.0 1.0 25 20 |not all owed
Vitam n prem X
3.6.10. 2. 1 x 14 (1.0 1.0 25 50 50
M neral prem x
3.6.10. 3. 5 x 13 0.1 1.0 25 - -
I sol at ed soya
protein
3.6.10. 4. 1 x 14 0.1 - 25 100 100
Pectin

<*> |t is also required to control residual quantities of the pesticides and antibiotics used for production of
food raw material (see Clauses 3.12, 3.13, 3.15).

(the note was amended by Amendments and Additions No. 22 approved by Resolution of the Chief State
Sanitary Inspector of the RF dated 27.12.2010 No. 177)



Annex 4 to SanPiN
2.3.2.1078-01, approved by
Resolution No. 36 of the
Chief State Sanitary
Inspector of the RF dated
November 14, 2001

FOOD PRODUCTS PRODUCED FROM GENETICALLY MODIFIED SOURCES

Expelled from September 1, 2007. — Amendments No. 5 approved by Resolution No. 42. of the Chief
State Sanitary Inspector of the RF dated 25.06.2007

Annex 5a to SanPiN
2.3.2.1078-01, approved by
Resolution No. 36 of the
Chief State Sanitary
Inspector of the RF dated
November 14, 2001

BIOLOGICALLY ACTIVE SUBSTANCES, COMPONENTS OF FOOD AND PRODUCTS BEING THEIR
SOURCES AND NOT HAVING ADVERSE EFFECTS TO HUMAN HEALTH WHEN USED FOR
PRODUCTION OF BIOLOGICALLY ACTIVE ADDITIVES TO FOOD

1. Food substances:
1.1. Proteins, protein derivatives (of animal, vegetable, microbial and other origin): protein isolates, protein
concentrates, protein hydrolyzates, aminoacids and derivatives thereof.
1.2. Fats, lipoids and derivatives thereof:
1.2.1. vegetable oils — the sources of essential polyunsaturated fatty acids, phytosterols, phospholipids, fat-
soluble vitamins;
1.2.2. Fats of fish and marine animals - the sources of polyunsaturated fatty acids, phospholipids, fat-soluble
vitamins;
1.2.3. individual polyunsaturated fatty acids, extracted from food sources: linoleic, linolenic, arachidonic,
eicosapentaenoic, docosahexaenoic acids etc.;
1.2.4. sterines extracted from food raw materials;
1.2.5. medium-chain triglycerides;
1.2.6. phospholipids and their precursor substances, including lecithin, kephalin, choline, ethanolamine.
1.3. Carbohydrates and their derived products:
1.3.1. food fibers (cellulose pulp, hemicelluloses, pectin, lignin, gum etc.);
1.3.2. polyglycoosamines (chitosan, chondroitin sulfate, glycosaminoglycans, glucosamine etc.);
1.3.3. starch and products of its hydrolysis;
1.3.4. inulin and other polyfructosans;
1.3.5. glucose, fructose, lactose, lactulose, ribose, xylose, arabinose.
1.4. Vitamins, pseudo-vitamins and coenzymes: vitamin C (ascorbic acid, its salts and ethers), vitamin B;
(thiamine), vitamin B, (riboflavin, flavin mononucleotide), vitamin Bg (pyridoxine, pyridoxal, pyridoxamine and
their phosphates), vitamin PP (nicotinamide, nicotinic acid, salts of nicotinic acid), folic acid, vitamin B,
(cyanocobalamin, methylcobalamin), pantothenic acid (salts of pantothenic acid), biotin, vitamin A (retinol and
its ethers), carotenoids (beta-carotene, lycopin, lutein etc.), vitamin E (tocopherols, tocotrienols and their
ethers), vitamin D and its active forms, vitamin K, para-aminobenzoic acid, lipoic acid, orotic acid, inosite,
methylmethionine-sulfonium, carnitine, pangamic acid.

1.5. Mineral substances (macro- and microelements): calcium, phosphorus, magnesium, potassium,
sodium, iron, iodine, zinc, boron, chrome, copper, sulfur, manganese, molybdenum, selenium, silicon,
vanadium, fluorine, germanium, cobalt.

2. Minor food components:
2.1. enzymes (of vegetable origin or obtained by biotechnological methods on the basis of microbial
synthesis);

2.2.  polyphenolic compounds including ones with an expressed antioxidant effect - bioflavonoids,
anthocyanidins, catechins and others);



2.3. natural metabolites: succinic acid, alpha-keto acids, ubiquinone, citric acid, fumaric acid, tartaric acid,
ornithine, tsitrulin, creatine, betaine, glutathione, taurine, malic acid, indoles, isothiocyanates, octacosanol,
chlorophyll, terpenoids, iridoids, resveratrol, steviosides.

3. Probiotics (in monocultures and in associations) and prebiotics:

3.1. Bifidobacteria, including the species of nfantis, bifidum, longum, breve, adolescentis; Lactobacillus,
including the species of acidophilus, fermentii, casei, plantarum, bulgaricus etc.; Lactococcus; Streptococcus
thermophilus; Propionibacterium etc.;

3.2. various classes of oligo- and polysaccharides (fructo-oligosaccharides, galacto-oligosaccharides of
natural origin, of microbial synthesis, etc.);

3.3. biologically active substances - immune proteins and enzymes, glycopeptides, lysozyme, lactoferrin,
lactoperoxidase, bacteriocins of lactic-acid microorganisms, except for preparations from tissues and fluids of
man.

4. Plants (food and drug ones), products of the sea, rivers, lakes, reptiles, arthropods, mineral-organic or
natural mineral substances (in a dry, powder, tablet, encapsulated form, in the form of aqueous, alcoholic, fat
dry and liquid extracts, tinctures, syrups, concentrates, balsams): amberat, Spirulina, Chlorella, inactivated
yeast and their hydrolysates, zeolites etc.

5. Bee products: royal jelly, propolis, beeswax, pollen, ambrosia.



Annex 5b to SanPiN
2.3.2.1078-01, approved by
Resolution No. 36 of Chief
State Sanitary Inspector of the
RF as of November 14, 2001

BIOLOGICALLY ACTIVE SUBSTANCES,
FOOD COMPONENTS AND PRODUCTS BEING THEIR SOURCES

WHICH MIGHT NEGATIVELY AFFECT HUMAN HEALTH WHEN USED FOR PRODUCTION OF
BIOLOGICALLY ACTIVE FOOD ADDITIVES

(as amended by Amendments No.1, approved by Resolution No.
27 of Chief State Sanitary Inspector of the RF dated 20.08.2002
Amendments and Additions No. 7, approved by Resolution No. 17
of Chief State Sanitary Inspector of the RF dated 05.03.2008
Amendments and Additions No. 15, approved by Resolution No.
73 of Chief State Sanitary Inspector of the RF dated 08.12.2009
Amendments No.19, approved by Resolution No. 102 of Chief
State Sanitary Inspector of the RF dated 10.08.2010
Amendments No.23, approved by Resolution No. 30 of Chief State
Sanitary Inspector of the RF dated 11.04.2011

1. Plants Containing Strong, Narcotic, or Toxic Substances:

No. Name of Plants in Englishf Name of Plants in Latin Parts of Plants
1 2 3 4
Rosary pea (Indian Abrus precatorius L. Seeds
1.|liquorice, Precatory
bean, Jequirity)
5 | Common Hedgehyssop(Herb (Gratiola officinalis L. Aerial part
‘| of grace)
Clinmbing funmtory Adl unmi a fugosa G eene Al'l parts
4 |Neemtree (Margosa, Azadi rachta indica A Al l parts
"| Neem) Juss.
Asi asarum Asi asarum het er ot r opoi des |Root s
5 | het er ot r opoi des F. Maek.
6 Acaci a Acaci a L. Al'l speci es,
) aerial part
7 Aconi te (Mnkshood) Aconi tum L. Al | speci es,
' al | parts
Toot hpi ckweed (Bi snaga) |Amm visnaga (L.) Lam Al'l parts
8. (Vi snaga daucoi des
Gaertn.)
g |Devil's tongue Amor phophal | us rivieri Al parts
' Duri eu
10 Anabasi s Anabasi s L. Al | speci es,
' shoot s
11 Adenant her a Adenant hera L. Al'l species, all
' parts
Ananirta coccul us Ananirta cocculus (L.) All parts
12.| (I ndi an coccul us, Wght et Arn.
Coccul us)
13| Anhal oni um T ewi ni i Anhal oni um | ewi ni i Al parts
) Jenni ngs
14.| Rayl ess gol denr od Apl opappus heterophyllus |All parts
15. Prickly poppy Argenone L. Al species, all
parts
16 Betel palm (Areca palm |Areca catechu L. Al parts
‘| Areca nut, Betel palm




17 Arisarum Arisarum L. Al'l species, all
parts
18 Dut chman' s pi pe Aristolochia L. Al'l species, all
parts
19 Arnica Arnica L. Al'l speci es,
’ flowers
20. Arum Arum L. Al species, all
parts
21 Art hrocnermum gl aucum Art hrocnermum gl aucum Aerial part
) Delile
5o | Blackheart Sassafras At her osper ma noschat um Al parts
] Labill.
Labrador tea (Rosemary) |Ledum L. Al'l speci es,
23. aerial part,
shoot s
24 Roughbar k Li gnum vitae Guai acum of ficinal e L. Al'l parts
| (GQuai acum
25 Bocconi a Bocconi a L. Al species, all
' parts
26.|Fir clubnoss (Fir noss) |Huperzia selago L. Al'l parts
Bar berry Ber beris L. Al'l speci es,
27. roots,
bar k
o8 Periwi nkl e (Madagascar Vinca L. Al'l species, all
"| Periwinkl) parts
29 Sl i pper orchid Cypri pedi um sp. Al species, all
' parts
30 Col chi cum Col chi cum sp. Al'l species, all
' parts
31.Bei | schmi edi a Nees Bei | schii edi a Nees Al'l parts
32 Henbanes Hyoscyamnus sp. Al'l species, all
parts
Grass of Parnassus (MarshfParnassia palustris L. Al'l parts
33 Gr ass- of - Par nassus,
Nort hern Grass- of -
Par nassus)
34. |Sunmer snowf | ake Leucoj um aestivum L. Al'l parts
35, [Furopean spindl e Euonynus europaea L. Seeds
"|(Spi ndl e)
36. Bi ot a Biota orientalis L. Al parts
37.|Common pri vet Li gustrum vul gare L. Leaves, fruits
38. Bl epharis edulis Bl epharis edulis Pers. Al'l parts
39 Fl eabane Pulicaria uliginosa Stev. |All parts
) ex DC.
400! den  chain ( &l den Labur num anagyr oi des (= Al parts
"lshower) Cytisus |aburnumlL.)
a1 Henl ock Coni um L. Al l species, all
parts
Bor oni a Bor oni a Sm Essential oils
42 from| eaves and
’ shoots of all
speci es
43.|Java brucea Brucea javanica Merr. All parts
44, Dwar f el der Sanbucus edul us L. - -
45. |[Sunmer ragwort Ligularia dentata Hara Al'l parts
46. Bur asai a madagascariensis g;r asai a madagascariensis |All parts
47 Meadow rue Thal i ctrum L. Al | speci es,
' aerial part
48. Vexi bi a pachycar pa Vexi bi a pachycarpa Yakovl Al parts
49. |Canel t horn Al hagi pseudal hagi Fi sch. [Shoots
50. |Anenone Anernone L. Al l species, all




parts

51 Cowbane (Cicuta) Cicuta L. Al l species, all
parts
52 I ndi an gi nseng Wt hani a somifera (L.) All parts
' Duna
53.| Voacanga africana Voacanga afri cana Al'l parts
54 Col unmbi ne Aqui | egi a L. Al'l speci es,
roots
55.| Common bugl oss Anchusa officinalis L. Al parts
56. Daphne Daphne sp. Al | species, al
parts
57 Baneberry Act aea L. Al | species, al
) parts
58 Paris herb Paris L. Al l species, al
) parts
Crown vetch, Coronilla (|Coronilla L. Al | speci es,
59.| Crown vetch) roots,
seeds
60 Peganum (Syri an Rue) Peganum L. Al | speci es,
) aerial part
61 Cel sem um CGel sem um L. Al | species, all
) parts
62| Hydnocar pus Hydnocar pus Gaertn. Al | speci es,
| (Chaul noogr a) seeds
g3 | Hydrastis Hydrastis L. Al | species, al
‘| (Orangeroot, Col denseal) parts
64 Henl ock parsl ey Coni osel i num j ehol ense Al l parts
) M Pi mem
65 d auci um (Hor ned Poppy) | d aucium L. Al'l speci es,
) aerial part
66 Honey | ocust (Three- G editsia triacanthos L. Al parts
‘| thorned acaci a)
67 Gonphocar pus (Swan Gonphocar pus L. Al l species, al
“| Plant) arts
p
68 Spring pheasant's eye Adinis L. Al | speci es,
“| (Adoni s) aerial part
69 Conmon vetch (Narrow Vicia Angustifolia, W Al'l parts
"| | eaved vetch) sativa
WIld nustard Si napi s arvensis L. All parts of the
70. plant in the
fruiting season
71 Chi nese bel | fl ower Cida L. Al l species, al
| (Sida) parts
Northern firnoss Huper zi a sel ago Bernh. ex |AIl parts
72. Schrank et Mart.
(Lycopodi um sel ago L.)
73. |Water wllow Decodon verticillatus Ell. | Aerial part
74 Del phi ni um (Lar kspur) Del phi ni um L. Al'l species, al
parts
75.| Dehaasi a squarrosa Dehaasi a squarrosa Hassk. |All parts
7. | Jeffersonia dubia Jef fersoni a dubia Benth. et|Al parts
' Hook. F. ex Baker et More
77 Jute Cor chorus L. Al'l speci es,
' seeds
78.|Di oscor ea hi spi da Di oscor ea hi spi da Dennst. Al parts
79.| Common nel il ot Melilotus oficinalis. Al'l parts
80 Doryphora sassafras Dor yphora sassafras Endl . Essential oils
) fromall parts
81.|Dyer’ s greenweed Ceni sta tinctoria L. Al'l parts
82 St ranony Datura L. Al species, al
parts
83. | Cockl ebur (Jerusal em Xant hi um L. Al species, al




Sage, Spiny cockl ebur) parts
84, Fum tory Fumaria L. Al'l species, all
parts
85 Duboi si a Duboi si a L. Al'l species, all
' parts
86 val | fl owers Erysi mum L. Al'l species, all
parts
87.|Loni cera cham sso Loni cera. cham ssoi Al parts
88.|Lonicera tatarica Loni cera. tatarica Fruits
89.|Loni cera xyl osteum Loni cera xyl ost eum Fruits
90| Zi gadenus sibiricus Zi gadenus sibiricus (L.) Al parts
) A. G ay
91.|Bitter candytuft I beris amara L. Al parts
92.|Ignatia amara Ignatia amara L. Al parts
93 | pecacuanha Cephael is L. Al'l species, all
' parts
94.|Beach Mbonf | ower | ponea vi ol acea Seeds
95. | Cabi paraensis Cabi paraensi s Ducke Al parts
96. | Peyot e Lophophora williansii Aerial part
97.|San Pedro Cactus Echi nopsi s pachanoi Aerial part
Cal adi um Cal adi um L. Al species, all
parts, apart from
98. edi bl e Cal adi um
- C.escul entum
(r oot st ock)
99.| Silver mapl e Acer saccharium Leaves
100. | Cal ea zacat echi chi Cal ea zacat echi chi Aeri al part
101 Cal t ha Cal t ha sp. Al'l speci es,
' aerial part
102, | Cananga odorata (Yl ang- |Cananga odorata Hook. f. Al | parts
yl ang) et Thons.
103.| Hoary pepperwort Cardaria draba (L.) Desv. |All parts
Kat (cat, khat, Cat ha edul i s Forsk. Aerial part
104.| Abyssi nian tea, Arabian
t ea)
Baby' s-breath Gypsophila L. Al l species, all
105. ( Gypsophi | a, parts
Tunbl eweed)
106. | Soapbark tree soap Quillaja saponaria Mlina Al parts
107. Kendyr Apocynum L. Al | species, all
parts
108. | Cormon wood sorr el Oxalis acetosella L. -
109. | Cast or bean Ri ci nus comuni s L. Al'l parts
110.| d aspi ng pepper weed Lepi di um perfoliatum L. Al parts
111.| Atragene sibirica Atragene sibirica L. Al'l parts
112 Coca bush (Coca) Eryt hr oxyl um coca Lam Al | species, all
' parts
113.| Gicely (Dog-parsl ey) Aet husa Cynapi um L. Al parts
114.| Col | i nsoni a ani sata Col l'i nsonia anisata Sins. |Aerial part
115 El ephant - ear Col ocasia L. Al l species, all
parts
116 Cannabi s Cannabi s sp. Al l species, all
) parts
117 For ki ng Lar kspur Consolida regalis S.F. Fruits, seeds
' G ay
118, [Coptis (Gol dthread, Coptis L. Al | species, all
"|Pi crorhiza kurroa) parts
W I d gi nger Asarum L. Al | species, all
119 parts, essential
oils fromroots
and root st ock
120 Coriaria Coriaria Al | speci es,
' aerial part




121 Kar aka Corynocar pus Laevi gata Cor e,
' For st . fruit
122 Cor nul aca | eucant ha Cornul aca | eucantha Charif |Aerial part
et Allen
123 Cosci ni um Cosci ni um f enest rat um Al'l parts
"[fenestratum Col ebr.
124. Bel | adonna Atropa bel |l adonna L. Al l parts
& oundsel Seneci o L. Al l speci es,
125. .
aerial part
126. [Crossopteryx kot schyana( Crossopteryx kotschyana Bar k
"[Thymus kot schyanus) Fenzl .
Crotal ari a Crotalaria L. Al l species, all
127.
parts
128. |Purgi ng croton Croton tigliumlL. All parts
129 Mar sh parsl ey Cycl ospermum | ept ophyl lum [Fruits
) Spr ague
130 Yel | owr oot Xant hor hi za si np! icissima |All parts
) Mar sh. (Zant hor hi za)
131 Mater-lily Nuphar L. Al |l species, all
' parts
132. |Common cor ncockl e Agrost emma gi t hago L. Al'l parts
133 Sol onon' s seal Pol ygonat um L. Al'l species, all
' parts
134. Burr chervil Ant hri scus caucalis Bieb. |All parts
135 Sassafras Sassafras officinale Al'l parts
] al bi um
136, | Pokeweed (Anerican Phytol acca L. Al'l species, all
| pokeweed) parts
137 Lily-of-the-vall ey Conval laria L. Al |l species, all
parts
138 Vi ncet oxi cum Vi ncet oxi cum sp. Al'l species, all
parts
139. |Latua venenosa Lat ua venenosa Phil. Al'l parts
140. |Caucasian lily Li l'i um nonadel phum Bi eb. Al'l parts
141.|Li ndera ol dhami i Li ndera ol dhanii Hensl . Stem | eaves
142, Lobel i a Lobelia L. Al'l species, all
parts
143 Vi rgin's-bower Clematis sp. Al | species, all
"|[(Aematis) parts
144.|Blue Egyptian water |ily | Nynphaea Caerul ea Leaves, petals
145 Lophophora (Peyot e) Lophophora L. Al | species, all
) parts
146. | Meni sper mrum dauri cum Meni sper mum dauri cum L. Al'l parts
147. | Common t oadf | ax Linaria vulgaris MII. Al'l parts
148 Buttercups Ranuncul us L. Al | speci es,
' aerial part
149, Magnol i a Magnol i a L. Al'l species, all
parts
150 | Mahoni a (Qregon Mahonia Nutt. Al | species, all
gr aper oot) parts
Poppy (Arneni an, Papaver L. (P. Armenacum Al'l parts, apart
Bract eat um P. Bracteatum P. Dubium |from seeds
151.| Long- headed, P. Nudi caul e, P.
| cel andi c, somi ferum
Opi um
152 Macl eaya Macl eaya Al | speci es,
) aerial part
153. |Macrozam a spiralis Macrozam a spiralis Mq. Al'l parts
154.| Medi ci nal nandr ake Mandragora officinarumL. |AIl parts
Goosef oot Chenopodi um L. Al'l speci es,
155. Al parts,
essential oils
fromall parts,




oi |l from seeds
156. Cowwheat Mel anpyrum sp. Al species, al
parts
Chamaecyti sus rut heni cus | Chamaecyt i sus Al parts
157. | (Broom r ut heni cus,
Ch. borystheni cus
158. | Chi naberry Mel i a azedarach L. Al'l parts
159 Myricaria Myricaria L. Al'l species, al
' parts
160. M tragyna M tragyna L. Al'l species, al
parts
161.|Savi n j uni per Jani perus sabina L. Al'l parts
162. Spur ge Euphor bi a sp. Al species, al
parts
163 d obe thistle Echi nops L. Al'l speci es,
’ fruits
164 Hel | ebore Hel | eborus L. Al species, al
' parts
165 Mal e fern Dryopteris filix mas Root st ock
' Schot t .
166. | Nut neg Myristica fragrans Hj uft Fruit (nut)
Common Saponaria officinalis L. Al'l parts
167.| Soapwort (Bouncing Bet,
Soapr oot)
168 Lousewor t Pedi cul ari s sp. Al'l species, al
parts
Nandi na Nandi na donestica Thunb. Bark,
169. r oot
bar k
170 Foxgl ove Digitalis sp. Al species, al
' parts
171.|Beak- | eaved naucl ea Naucl ea rhynchophylla Mq. JAIl parts
172 Nect andra puchury-maj or | Nectandra puchury-ngjor Fruits
' Nees et Mart.
173. | Nerruar on hunbol dtii Nenuar on hunbol dtii Bail . Essential oi
174 Fi gwort Scrophul ari a sp. Al species, al
' parts
175. | Peri pl oca Peri pl oca L. Al'l species, bark
176. | Odost enon aqui fol i um Odost enon aqui f ol i um Rydb. | Roots
177 Confrey Synphytum L. Al'l speci es,
) roots
178 A eander Nerium L. Al | species, al
' parts
179 Wat er dropwort Cenant he sp. Al | species, al
' parts
M st | et oe (Dwarf Vi scum L. Al l species, al
180. | lilyturf, Wite parts
m st et oe)
181.| Ori xa j aponica Ori xa j aponi ca Thunb. Al'l parts
182.| Short-stemmed sedge Carex brevicollis DC Aeri al part
183 Locoweed Oxytropis L. Al | species, al
parts
184.| Cci num sanct um Cci mum sanctum L. Al'l parts
185 | Crassula (Rupturewort, Sedum L. Al | species, al
| St onecr op) parts
186. | Scarl et pi nper nel Anagal | i s arvensis L. Al'l parts
187, Bean caper Zygophyl [ um L. Al | species, all
parts
188 Ni ght shade Sol ati um sp. Al | species, al
parts
189 Pel ar goni um ( Ger ani um Pel argoni um W | d. Al'l species, al

parts




190. Bryony Bryonia L. Al'l speci es,
roots
191.| Pi per betel Pi per betle L. Al l parts
192 [Kava (Kava-kava) Pi per nethysticum (kava- |All parts
kava)
193 Prammoget on canescens Prammoget on canescens Fruits
' Vat ke
194 Pet al ostylis Pet al ostylis | abi cheoi des |Aerial part
"| | abi cheoi des R Br
195 Pet r osi noni a nmonandr a Pet r osi noni a nmonandr a Aerial part
Bunge
196. Hepatica Anenpbne sp. Al l species, all
parts
197 Henp nettle Gal eopsi s sp. Al |l species, al
' parts
Ternate pinellia Pinellia ternata Stem
198. .
Britenbach
199. | Paeoni a anonal ae Paeoni a anonal ae L. Al'l parts
200 Pi pt adeni a peregrina Pi pt adeni a peregrina Bar k
) Bent h.
201.|Florida fishpoison tree |Piscidia erythrina L. Al'l parts
202.| Poi son dar nel Lol ium tenul entum L. Fruits
203 Dodder Cuscuta L. Al | species, al
parts
204 Rat t | ebox Rhi nant hus L. Al'l species, al
parts
205 May appl e Podophyl | um L. Al'l species, root
) and root stock
206 Voronov' s snowdr op Gal ant hus wor onowi i Al'l parts
' Lozi nsk.
Wor mmood Artem sia taurica WIId. Aeri a
part,
207. essential oils
from all
parts
Levant wor nmseed Artem sia cina Berg. Ex Aerial part,
208. Pol j ak. essential oils
fromall parts
209 Mer cury Mercurialis L. Al'l species, al
parts
210 Pasque fl ower Pul satilla sp. Al | species, al
parts
211 Psi | ocaul on absinile Psil ocaul on absinile Aerial part
' N. E. Br.
2192 Physochl ai na Physochl ai na L. Al'l species, all
' parts
213.| Corn snut Ustilago maydi s DC. Al'l parts
214.| Fl oati ng bl adderwort Utricularia physalis Aerial part
215.| Ranpbna st achyoi des Ranona stachyoi des Brig. Al'l parts
216. Rauvol fi a heterophylla Rauvol fi a heterophylla Al parts
Roem et Schult.
217.| Roeneria refracta Roeneria refracta DC. Al'l parts
218 Bur buttercup Cer at ocephal a L. Al |l species, all
’ parts
219 Rhododendr on Rhododendr on sp. Al'l species, al
’ parts
290 Hawai i an Baby Wodrose Argyrei a nervosa,; Al'l parts
) Hawai i an Baby Wodrose
291 Rut a Ruta L. Al'l species, al
parts
222.| Fi shberry Ref. Anamirta coccul us -
293 Fritillaria ussuriensis |[Fritillaria ussuriensis Al'l parts

Maxi m




224.| Fal se sago palm Cycas circinalis L. Seeds
225.| Fern palm Cycas revol uta Thunb. Seeds
Saksaul Hal oxyl on L. Al l speci es,
226. | eaves
stem
227. | Bl oodwor t Sangui nari a canadensis L. [Roots
228 Sar col obus Sar col obus R Br. Al | species, al
parts
2929 Sar cocephal us Sar cocephal us Af zel . Al | species, all
) parts
230, Hal oxyl on articul at um Hal oxyl on articul at um Leaves, stens
Bunge
Sassafras Sassafras al bidum (Nutt.) |AIl parts,
231 Nees. essential oils
' fromroots and
wood
232.| Suaeda physophor a Suaeda physophora L. Al'l parts
233. | Leadwort Pl unbago europaea L. Al'l parts
234, Seidlitzia rosmarinus Seidlitzia rosmarinus Leaves, stem
Bunge
235 Securi nega Securinega L. Al | speci es,
) shoot s
236.| Si egesbeckia orientalis |Siegesheckia orientalis L. |All parts
Si rmondsi a Si mondsi a cal i fornica Seeds
237.|californica Nutt.
(Joj oba)
238. | Bl ueweed Echi um vul garis L. Al'l parts
239.| Scel eti um tortuosum Scel etium tortuosum All parts
240 Scopol i a Scopolia L. Al | species, al
) parts
241.| Snodi ngi um ar gut um Snodi ngi um argutum E. Mey Al parts
242.| Shrubby gl asswort Salicornia fruticosa L. Leaves, stem
243 Spi nel ess sal twort Sal sola australis R Br. (JAIl parts
"| (Russian thistle) = S. ruthenica Iljin)
244 Al eppo sorgho (Al eppo Sor ghum hal epense (L.) Al'l parts
grass, Johnson grass) Pers.
245 | Ergot (ergot fungi) d avi ceps sp. Al | species, al
parts
246.| Stel |l era chanmmej asne Stell era chaneej asne L. Al'l parts
247 St ephani a St ephani a L. Al | speci es,
' tubers and roots
248 Strictocardi a Strictocardia tiliaefolia [Seeds
‘|tiliaefolia Hal | .
249.| Strophant hus konbe St rophant hus konbe div. Al'l parts
250 | SPhaerophysa sal sul a Sphaer ophysa sal sul a Al parts
) (Pall.) DC
251 Tobacco Ni cotiana L. Al'l species, al
parts
252. | Taber nant he i boga Taber nant he i boga Bail | Al'l parts
253, Bl ack bryony (Lady's Tamus conmuni s L. All parts
seal )
254 Tauschi a Tauschi a Schltdl. Al | species, all

parts

255.

Ther nopsi s al pina (
Ther nopsi s, Heath
stitchwort)

Ther nopsi s al pi ne L.

Aerial part

256. | Guduchi Ti nospora cordifolia Mers|AIl parts
257, Yew Taxus L. Al |l species, al
parts
258.| Orange cli mber Toddal i a asi atica Lam Al parts
Toxi codendr on Toxi codendron L. (= Rhus |AIl species, all
259. t oxi codendron var. hispidajfparts

Engl .)




260 Tur bi na corynbosa Tur bi na corynbosa Seeds
‘| (Aoliuqui, O oliuhqui)
261.| Tur bi na corynbosa Tur bi na corynbosa Raf. Seeds
262 Cockl e Vi ccaria sp. Al |l species, all
' parts
263, | Ungernia victoris Ungernia victoris Wed. ex|All parts
) Artj ushenko
oga. | UNgernia Sewertzow i Ungerni a. Sewertzowii Al parts
' (Regel ) B. Fedtsch.
265.| Unona odor ati ssi ma Unona odoratissi ma Bl anco | Flowers
266.| Fi braurea tinctoria Fi braurea tinctoria Lour. |All parts
267 Physochl ai na alica Physochl ai na al ai ca Root s
' Kor ot k.
268 Physochl aina orientalis |Physochlaina orientalis G |Roots
' Don f.
269. | WIllowleaf Heim a Heima salicifolia Aerial part
270.| G nchona Gi nchona succi rubra Pavon. | Bark
271.| Horseradi sh tree Moringa ol ei fera Lam Al'l parts
279 Corydalis Corydalis sp. Al'l species, all
) parts
273 | HUnnemanni a Hunnemanni a fumari aefolia |All parts
"|fumariaefolia Sweet
274 Oep_hal ant hys Cephal ant hus occidentalis |Aerial part
"| occidentalis L.
275.| Cycl anen adshari cum Cycl anen adshari cum Pobed. |All parts
276.| Cycl anen eur opaeum Cycl anen eur opaeum L. Al'l parts
277, Citronella G ass Cynbopogon w nteri anus Essential oils
Jowitt. fromall parts
Sandfly Zieria Zieria smthii Andr. Aerial part,
278. essential oils
fromall parts
279 Hel | ebore Ver atrum sp. Al species, all
parts
g0, | Conmon houndsberry Cynogl ossum of ficinalis L. [All parts
"1 (Gypsy-fl ower)
281. Strychnine tree (Poison |Strychnos L. Al species,
nut ) seeds
282 Vet chli ng Lat hyrus sp. Al'l species, all
parts
283. | Mar sh woundwor t Stachys palustris L. Al'l parts
284. | Rough hedge woundwort St achys aspera M chx. Aeri al part
285 Cel andi ne Chel i doni um L. All _ speci es,
) aerial part
2g6. | Fi g-root buttercup Ficaria calthifolia Al l parts
"|(Buttercup ficaria) Rei chenb., F. verna Huds.
Di viner's Sage Sal vi a di vi norum Leaves
287.
288. | Schangi ni a baccata Schangi ni a baccata Mg. Leaves, shoots
289. |[Evodi a neliefolia Evodi a neliefolia Benth. Al'l parts
290. |[Evodi a si npl ex Evodi a si npl ex Cordem Al'l parts
291 Encephal art os barkeri Encephal art os barkeri Al parts
' Carruth. et Mq.
292 Echi nopsi s Echi nopsi s Al | speci es,
) aerial part
(Cl ause 292 as anmended by Amendrments No. 19, approved by Resol ution No. 102
of Chief State Sanitary |Inspector of the RF dated 10.08.2010
293, Ephedra Ephedra sp. Al l species, all
parts
294. Bur nut Tribulus L. Al'l species, all
parts
g5 | Vera Cruz Jal ap | ponpea purga (Wénd.) Al'l parts

Hayne




Jat eor hi za pal mat a Jateorhiza palmata (Lam) Al parts
296. | ( Col unba) Mers. (Jatrorrhiza
colunba (Roxb.) Mers.)
297.|Ai | ant hus Ai lanthus altissim Aerial part

(O ause 297 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

298.[Devil tree [ Al stonia venenata R Br. [ Bar k

(Cl ause 298 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

299.|G ant reed | Arundo donax L. | Fl owers

(Cl ause 299 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

300 Aphananmi xi s Aphanani xi s grandiflora Seeds
“|grandiflora Bl une

(Cl ause 300 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

301. [Honeyconb- head | Bal dui na angustifolia [Aerial part

(O ause 301 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

W1 d croton Bal i osper mum Mont ana Root, rootstock
302.
Miell. Arg

(Cl ause 302 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

303 Bani steriopsi s Bani steriopsis Al'l species, all
: parts

(Cl ause 303 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

304.] Vel vet bean [ Micuna pruriens DC [Seeds

(Cl ause 304 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

305 Bai l eya mul tiradiata Bail eya multiradiata Harv. |Aerial part
' et Gray

(Cl ause 305 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

306. Virol a Virol a AII_species,
aerial part

(Cl ause 306 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

307.| I ndi an bl anket | Gai |l ardi a pul chell a Foug. | Leaves, flowers

(O ause 307 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

308 British inula I nula Britannica L. Fl ower s,
) aerial part

(Cl ause 308 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

309.[ I nul a ocul us-chri sti [Inula oculus-christi L. lAerial part

(Cl ause 309 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

310 Del osper ma Del osper ma Al'l speci es,
’ aerial part

(Cl ause 310 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

311.[ Desnodi um r acenpsum | Desnodi um racenpsum DC lAerial part

(O ause 311 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

312 Desnodi um pul chel | um Desnodi um pul chel | um Aerial part
' Bent h.

(C ause 312 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

313 Di centra Di centra Al'l species, all
' parts

(C ause 313 was introduced by Amendnents No. 19, approved by Resol ution No.
102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)




Duboi si a (Cor kwood Tree) | Duboi si a Al | speci es,

314. .
aerial part

(Cl ause 314 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

315.] Eubot ryoi des grayana | Eubot ryoi des grayana Hara [Leaves

(G ause 315 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

Il'liciaceae Il'liciaceae Al'l speci es,
316. seeds,
| eaves

(Cl ause 316 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

317.] Bul bous canarygr ass | Phal aris tuberosa L. | Aerial part

(O ause 317 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

318.[Pilulare nettle [Utica pilulifera L. | Aerial part

(Cl ause 318 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

Lespedeza bi col or Lespedeza bicol or Turcz Leaves,
3109. bar k,
r oot st ock

(Cl ause 319 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

320 Silverberry El aeagnus Al'l speci es,
’ aerial part

(Cl ause 320 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

321 Manmmi || ari a Manmmi || ari a Al | speci es,
’ aerial part

(O ause 321 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

Most uea sti nul ans Most uea stinul ans A Aerial part
322.
Cheval

(O ause 322 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

323 Peunus bol dus Peunus bol dus Ml i na Essential oil
) from | eaves

(Cl ause 323 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

324 Pi pt adeni a Pi pt adeni a Al'l species, all
' parts

(O ause 324 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

395 Roubi eva nul tifida Roubi eva nul tifida Mbq. Essential oils

fromaerial parts

(O ause 325 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

326.] Common box tree [ Buxus senpervirens L. [Stem |eaves

(O ause 326 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

Schoenocaul on of fici nal Schoenocaul on of fici nal Seeds
327. .
Trichocereus A Gray

(Cl ause 327 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)

328 Tri chocer eus Trichocereus Al | speci es,
’ aerial part

(Cl ause 328 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary |Inspector of the RF dated 10.08.2010)

Conmon r eed Phragmites Australia Trin. |Rootstock
329.
ex Steud.

(Cl ause 329 was introduced by Amendnents No. 19, approved by Resol ution No.

102 of Chief State Sanitary Inspector of the RF dated 10.08.2010)




330. [Ferul a gummmosa

| Ferul a gunmosa Boi ss [Seeds

(C ause 330 was introduced
102 of Chief State Sanitary

by Amendnents No. 19, approved by Resol ution No.
I nspector of the RF dated 10.08.2010)

Chamaedaphne cal ycul at
331.
(Sweet gal e)

a | Chanmeedaphne cal ycul ata Aeri a
Moench

part

(C ause 331 was introduced
102 of Chief State Sanitary

by Amendments No.
I nspector of the

19, approved by Resol ution No.
RF dated 10.08.2010)

33Z.Haplophyllurr

Hapl ophyl | um Al |l species, al

parts

(C ause 332 was introduced
102 of Chief State Sanitary

by Amendments No.
I nspector of the

19, approved by Resol ution No.
RF dated 10.08.2010)

333. [Eri ophyl I um

[ Eri ophyl Tum Al species, bark

(C ause 333 was introduced
102 of Chief State Sanitary

by Amendnents No. 19, approved by Resol ution No.
I nspector of the RF dated 10.08.2010)

334. White Dittany

| Di ctammus al bus L. lLeaves, fruits

(C ause 334 was introduced
102 of Chief State Sanitary

by Amendnents No. 19, approved by Resol ution No.
I nspector of the RF dated 10.08.2010)

Cal amus root
335.

Acorus cal anus L. Root st ock,
essenti al
| eaves

oil,

(C ause 335 was introduced
30 of Chief State Sanitary

by Amendnents No. 23, approved by Resol ution No.

Japanese sweet flag
336.

I nspector of the RF dated 11.04.2011)
Acorus gram neus Sol and. Root st ock,
(= A pusillus Sieb.) essential oil,
| eaves

(C ause 336 was introduced
30 of Chief State Sanitary

by Amendnents No. 23, approved by Resol ution No.
I nspector of the RF dated 11.04.2011)

337.[Bienertia cycloptera

|Bienertia cycl optera Bunge|AeriaI part

(C ause 337 was introduced
30 of Chief State Sanitary

by Amendnents No. 23, approved by Resol ution No.
I nspector of the RF dated 11.04.2011)

338.|Bassi a cycloptera

[Bassia cycloptera Bunge  |Aerial part

(C ause 338 was introduced
30 of Chief State Sanitary

by Amendnents No. 23, approved by Resol ution No
I nspector of the RF dated 11.04.2011)

330, Eart h Chest nut

Buni um per si cum B. Al parts
Fedt sch.

(C ause 339 was introduced
30 of Chief State Sanitary

by Amendnents No. 23, approved by Resol ution No.
I nspector of the RF dated 11.04.2011)

340. Buni um cyl i ndri cum

Buni um cyl i ndri cum Dr ude Aerial part and
its essential oi

(C ause 340 was introduced
30 of Chief State Sanitary

by Amendnents No. 23, approved by Resol ution No.
I nspector of the RF dated 11.04.2011)

341.[ Chin cactus

[ Gymocal yci um | Aerial part

(C ause 341 was introduced
30 of Chief State Sanitary

by Amendnents No. 23, approved by Resol ution No.
I nspector of the RF dated 11.04.2011)

342.] Ri bbon grass

[Phalaris tuberose L. | Aerial part

(O ause 342 was introduced
30 of Chief State Sanitary

by Amendnents No. 23, approved by Resol ution No.
I nspector of the RF dated 11.04.2011)

343.[ Joi nted anabis

[ Anabasis articulate | Aerial part

(O ause 343 was introduced
30 of Chief State Sanitary

by Amendnents No. 23, approved by Resol ution No.
I nspector of the RF dated 11.04.2011)

344. Tar hana herb

Echi nophori a si bthorpiana |Aeria
Huss

part

(C ause 344 was introduced
30 of Chief State Sanitary

by Amendnents No. 23, approved by Resol ution No.
I nspector of the RF dated 11.04.2011)

345, Col ocynth

Citrullus colocynthis Fruit (powder,
Schr ad. extract)

(O ause 345 was introduced

by Amendnents No. 23, approved by Resol ution No.

30 of Chief State Sanitary Inspector of the RF dated 11.04.2011)
Ni ppl e Beehi ve Cactus Coryphant ha mcroneris The whol e
346. Lern. pl ant

(C ause 346 was introduced
30 of Chief State Sanitary

by Amendnents No. 23, approved by Resol ution No.
I nspector of the RF dated 11.04.2011)




Sal t bush Artriplex numul aria Aerial part

Li ndl .

(Cl ause 347 was introduced by Amendnents No. 23, approved by Resol ution No.

30 of Chief State Sanitary |Inspector of the RF dated 11.04.2011)

348. [ Kor ean ni nt | Agast ache rugosa O Kuntze [Essential oil

(Cl ause 348 was introduced by Amendnents No. 23, approved by Resol ution No.

30 of Chief State Sanitary Inspector of the RF dated 11.04.2011)

349.[ M ni ature beefsteakpl ant [ Mosl a dianthera L. | Essential oil

(Cl ause 349 was introduced by Amendnents No. 23, approved by Resol ution No.

30 of Chief State Sanitary Inspector of the RF dated 11.04.2011)

350 Flat-fruit orlaya Ol aya daucoi des Fruit (essential

' oil)

(Cl ause 350 was introduced by Armendnents No. 23, approved by Resol ution No.
30 of Chief State Sanitary Inspector of the RF dated 11.04.2011)

351.[ O'thodon asaroniferum | Orthodon asaroniferum [Aerial part

(O ause 351 was introduced by Amendnents No. 23, approved by Resol ution No.

30 of Chief State Sanitary |Inspector of the RF dated 11.04.2011)

347.

352 Garden Parsl ey Petrosel i num cri spunma Fruit (essenti al
] A WHIII. oi | )
(Cl ause 352 was introduced by Armendnents No. 23, approved by Resol ution No.
30

of Chief State Sanitary Inspector of the RF dated 11.04.2011)

(Section 1 as amended by Amendments and Additions No. 15, approved by Resolution No. 73 of Chief State
Sanitary Inspector of the RF dated 08.12.2009)

2. Substances uncharacteristic of food, edible and medical plants.

3. Unnatural synthetic substances - analogues of primary active elements of medical plants (not being
the essential nutritive factors).

4. Antibiotics

5. Hormones.

6. Organs and tissues of animals, and their derived products which are specified risk materials for prion

diseases (Transmissible Spongiform Encephalopathy):

Of bovine cattle:

- skull, apart from lower jaw bone, including brain, eyes and spinal cord of an animal of more than 12
months old;

- vertebral column, including tail part, spinous and transverse processes of cervical, thoracic and
lumbar parts of the spinal column, median sacral crest and alas of the sacrum, including dorsal root ganglions
of an animal of more than 30 months old;

- tonsils, intestine from duodenum through rectum and mesentery of animals of any age.

Of sheep (rams) and goats:

- skull, including brain, eyes, tonsils and spinal cord of an animal of more than 12 months old or having
permanent incisors cut through gums;
- spleen and intestine of animals of any age
Products containing or consisting of materials from ruminant animals:
- mechanically deboned meat;
- gelatine (apart from gelatine produced from skin of ruminant animals);
- rendered fat from ruminant animals and derived products.

Objects of animal origin: Seven-spotted ladybird (Coccinella septempunctata L.), the whole body;
Scorpion (Scorpiones L.), the whole body; Spanish fly (Lytta sp.), all species, the whole body.

When importing raw materials into the territory of the Russian Federation for production of food products
and biologically active food additives produced with the use of raw materials of animal origin, it is necessary to
take into consideration the epizootological situation with regard to Transmissible spongiform encephalopathy
(including Bovine spongiform encephalopathy) in the country of the manufacturing company of such
components.

(Section 6 as amended by Amendments and Additions No. 15, approved by Resolution No. 73 of Chief State
Sanitary Inspector of the RF dated 08.12.2009)

7. Human tissues and organs.

8. Representatives of genera and species of bacteria containing strains which may cause human
diseases and may be gene vectors of antibiotic resistance, including:



- sporogenous aerobic and anaerobic microorganisms - representatives of genera Bacillus (including B.
polimyxa, B.cereus, B.megatherium, B.thuringiensis, B.coagulans (obsolete name - Lactobacillus coagulans),
B.subtilis, B.licheniformis and other species) and Clostridium;

- microorganisms of genera Escherichia, Enterococcus, Corynebacterium spp.;

- microorganisms having hemolytic activity;

- viable yeast and yeastlike fungi, including representatives of genera Candida; actinomycetes,
streptomyces;

- all genera and species of microscopic mold fungi;

- sporeless microorganisms derived from animal and bird organisms and uncharacteristic of normal
protective human microflora, including representatives of genera Lactobacillus.

(Section 8 as amended by Amendments and Additions No. 15, approved by Resolution No. 73 of Chief State
Sanitary Inspector of the RF dated 08.12.2009)

9. Plants and Their Derived Products the Usage of Which is Prohibited in Production of Single-
Component Biologically Active Food Additives:

No. Name of Plants Name of Plants in Latin Parts of Plants

1 2 3 4

1 Japanese angelica tree, Manchurian |Arali elata (Mig.) Seem. = AralilAll parts

aralia mandshurica Rupr. et Maxim.

2 African Plum Pygeum africanum Bark

3 Valerian \Valeriana L. All species,
root and
rootstock

4 Maidenhair Tree Ginkgo biloba L. Aerial part

5 Gymnema sylvestre Gymnema sylvestre All parts

6 Wild yam, Dioscorea villosa Dioscorea villosa Rootstock

7 Ginseng Ginseng All species, all
parts

8 Devil's-club, planch Oplopanax elatus Nakai = EchinopanaxAll parts

elatus Nakai

9 St. John's wort Hypericum L. All species, all
parts

10 Butcher's broom Ruscus aculeatus (Butcher 's Broom) All parts

11 Yohimbe (Pausinystalia yohimbe) Pausinystalia yohimbe (K. Schum.) All parts
Pierre ex Beile

12 Five flavor berry Schisandra chinensis (Turcz.) Baill. All parts
13 Muira puama Muira puama (Liriosma jvata) All parts
14 Tabebuia heptaphylla, Pau d'arco  [Tabebuia heptaphylla Bark

15 Roseroot, Golden Root Rhodiola rosea L. All parts
16 Damiana Turnera Diffusa All parts
17 Spiny eleuterococcus Eleutherococcus senticosus (Rupr. et |All parts

Maxim.) Maxim =

Aconthopanax senticosus (Rupr. et
Maxim.) Harms

18 Adam's needle Yucca filamentosa Leaves

(Section 9 as amended by Amendments and Additions No. 15, approved by Resolution No. 73 of Chief State
Sanitary Inspector of the RF dated 08.12.2009)



Annex 6 to SanPiN
2.3.2.1078-01, approved by
Resolution No. 36 of the
Chief State Sanitary
Inspector of the RF dated
November 14, 2001

PARASITOLOGIC SAFETY INDICES OF FISH, CRUSTACEANS, MOLLUSKS, AMPHIBIA, REPTILES AND
THEIR DERIVED PRODUCTS <*>

Table 1
Fresh-Water Fish and its Derived Products
| ndex |Product s Par asitol ogi ¢ I ndices and Permissible Levels of Content
G oup
Larva on the C aw
1 2 3 4 5 6 7 8 9 10 (11 (12 | 13 | 14|15 16
1. |[The family|/n/fajn/a|n/a|n/a|ln/fajn/fa|n/a| n/ |n/la n/ a
Cypri ni dae a
2. pi ckerel N N N . |nlal . N _ nfa|n/aj . _ n/ a
3. |perch n/ |nfajn/la
a
4. |Sal non N N N N na| . N n/ N na| n/a
fi shes a
5. Gi sco ; ; ; ; ; ; ; ; . |nla
6. |Grayling B B B B nfal . B . B n/a
8 Codf i shes - - - - - - - - - |nla| nlal n/ - -
St ur geon a
9. [Snakehead n/
a
10. MlIler's- n/a
t hunb
11. | catfish n/a
12. M nced n/aln/fajn/fa|n/a|n/fa|n/a|n/a| n/ |nfal{n/a| n/a|] n/ |nla| n/
fishes a a a
st at ed in
Itens 1-11
13. | Canned n/aln/fajn/fa|n/a|n/fa|n/fa|n/a| n/ |nfa|{n/fa| n/a|] n/ |nla| n/
f oods and a a a
preserves
fromthe
fish
fam lies
stated in
Iltems 1-11




14. |Fried, nfajn/faln/fa|n/aln/fa|n/a|n/fa|n/a|n/a|n/fa|n/fa|n/a|n/a
jellied,

sal t ed,

mar i nat ed,
snoked,
dried fish
of

famlies

st at ed in
Items 1-11
15. Cavi ar of
fish
famlies:
15. 1. |pi ckerel, n/a
perch,
Gadi dae
(‘bur bot
famly),
gr ayl i ng

15. 2. | Sal non najn/a| - -
fishes
15.3. | G sco - - - - - - - - - |nla| - - -
15. 4. | Stur geon n/ a
(Amur
basi ns,
Vol ga

| ower
cour se,
Caspi an
sea)

Notes: 1) n/a - not allowed (Larva on the claw); 2) parasite |arva:

1 2 3
3 - Opisthorchis 12 - Diphyl | obot hrium 13 - Anisaki dae
4 - Conorchis 14 - Contracaecum
5 - Pseudanphi st onum 15 - Dioctophyna
6 - Metagoni nus 16 - Gnat hostonma
7 - Nanophyet us
8 - Echi nochasnus
9 - Metorchis
10 - Rossicotrem
11 - Apophal | us




Table 2

Migratory Fish and its Derived Products

| ndex Products G oup Par asitol ogi c I ndi ces and
Perm ssi bl e Level s of Content
Larva on the claw
1 2 3 4 5 6 7 8
1. Sal nons - nfa |n/a - - -
2. Far East sal non nfa n/fa |n/a n/ a n/ a n/ a
3. M nced fishes stated nfa |nfa |n/a n/ a n/ a n/ a
inltem1, ltem?2 nfa |n/a
4. Canned foods and nfa nfa |n/a n/ a n/ a n/ a
preserves fromfish nfa |n/a
famlies stated in
ltem1, Item?2
5. Fried, jellied, n‘a |nfa |n/a n/ a n/a n/a
salted, marinated, nfa |[n/a
snoked, dried fish of
famlies stated in
Iltem 1 Item2
6. Cavi ar (gonads) of - nfa |n/a - - -
fishes stated in Itens
1-2
Notes: 1) n/a - not allowed (Larva on the claw); 2)
parasite |l arva:
Tr emat ode Cest ode Nemat ode Pr obosci s Wrns
3 - Nanophyetus 4 - 5 - Anisaki dae 7 - Bol bosoma

Di phyl | obot hri um

6 - Contracaecum 8 - Corynosona




Salt-water Fish and its Derived Products

I ndex [Products Parasitol ogi c I ndices and Perm ssible Levels of
G oup Cont ent
Larva on the O aw
1 2 3 4 5 6 7 8 9 10| 11 12| 13| 14| 15
Sal t - wat er
fish,
i ncl udi ng
by gane
areas and
fam |ies:
1. Barents Sea
1.1 Sal non n/ a n/ a
fi shes
nm gratory
1.2. |Eperlans n/ a n/ a
1.3. |Herring - - - - - - - - |nlal - - - -
1.4. |Codfishes - - Infa] - - |nlal - n/ {nfal n/| n/| nl| -
a a a a
1.5. |Scor paeni d n/a
ae
1.6. Pleuronect| - | - | - | - | - | - | - | - |na] - |- | - |-
i dae
2. North Atlantic
2.1. |Eperlans n/ a n/a
2.2. |Herring - - |nfa| - - - - - |nfa| - |nla| - -
2.3. |Codfishes - - |nfa| - - |nlal - - |nla| - - - -
2.4. |Macrourida n/a
e
2.5. |Merlucciid| - - - - - - - - |nla| - - - -
ae
2.6. |Sconbridael| - - - - - - - - |nla| - - - n/
a
2.7. |Scorpaenid| - - - - - - - - |nla| - - - -
ae
2.8. |Pl euronect | - - |nfa] - - - - - n/al - - - -
i dae
3. South Atlantic
3.1. |Merlucciid}| - - - - - - - |nla| - - - n/
ae a
3.2. |Carangi dae |- - - - - - X - Inlal - - - .
3.3. [Cerura - - - - - - - - |nla| - - - n/
vi nul a a
4. Baltic sea
4.1. |Eperlans n/a
4.2. |Herring - - - - - - - - n/a| - - Infa| -
4.3. |Codfishes |- - n/a |- - - - |nla| - - - -
4.4. Pl euronect | - - - - - - - |nla| - - - -
i dae
5. Bl ack sea, Sea of Azov, Mediterranean
Sea
5.1. |Gobiidae | n/a |- n/a |n/a
5.2. |Mgilidae [ n/ a
6. Subant arcti c, Antarctic
6.1. |Codfishes n/ain/a |n/a|n/fa |n/a
6.2. |Merlucciid n/apn/a | n/aln/a |n/a
ae

Table 3






©w888786
o

o

[ee)

10.

11.

12.

13.

10.

.11,

Qphi di i dae

Not ot heni
dae
Chaeni cht h
yi dae

Car angi dae
Sconbr i dae

Nemi pterid
ae

Sal non
fishes
Engraul i da
e

Herring
Car angi dae

Hexagr anmi
dae

Pl eur onect
i dae

Scor paeni d
ae

Beryci dae

Tunny
(Sconbri da
e)

Gadi dae

M nced
fishs
stated in
Items 1-8

Canned

f oods and
preserves
from fish
fam |ies
stated in
Items 1-8
Fri ed,
jellied,
sal t ed,
mar i nat ed
, snoked,
dried
fish of
fam lies
stated in
Itemrs 1-8

Cavi ar of
pol I ack,
cod

Cod I|iver

I ndi an Ccean

Paci fi c Qcean

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a
n/ a

n/ a

n/ a

n/ a
n/ a

n/ a

n/ a
n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a
n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a

n/ a




Notes: 1) n/a - not allowed (Larva on the claw);






2) parasite larva:

Tr emat ode

Cest ode

Nemat ode

Pr obosci s Wrns

3- Nanophyet us

8-
Di phyl | obot hri um

11- Ani saki dae

14- Bol bosoma

4- Het er ophyes

9- Di pl ogonopor us

12- Contracaecum

15- Corynosonma

5-Cryptocotyl e

10-
Pyr am cocephal us

13- Pseudot erranova

6- Rossicotrem

7- Apophal | us
Table 4
Crustaceans, Sea Mollusks, Amphibians, Reptiles
and their Derived Products
Inde| Products Group |Parasitologic Indices and Pernissible Levels
X of Content
Larva on the C aw
1 2 3 4 5 6 7 8 9 10| 11

1. Crustaceans and their derived products
1.1. | Lobsters from Far|n/a

East basins

(Russi a, Korea

peni nsul a, CPR

etc.), USA
1. 2. |Freshwat er n/a

shrinps from Far

East basi ns

(Russi a, Kor ea

peni nsul a)
1.3. |Freshwater  crabs|n/a

(from basins of

Far East, Russia,

countries of

Sout h- East Asi a,

Sr i Lanka,

Cent r al Aneri ca,

Per u, Li beri a,

Ni geri a,

Caner oon, Mexi co,

Phi | i ppi nes)
1.4. | Freshwater crabs |n/a

sauces (ltem

1.3)
2. |Sea nollusks and their derived products
2.1.|Cal anari es - - |nfa |n/fa |n/la - - - -
2. 2. |Cct opus - - |nla - n/a - - - -
2. 3. |Scal | ops - - - - - - - |nla -
2.4. Maktra (Spisula) - - - - |nla -
2.5. |Oysters - - - - - - - - n/a
3. |Anphi bi ans - |nfa - - nfa |n/a -

(frogs)
4. Reptil es
4. 1. |Snakes n/a - - - - - - -




4. 2. Tort oi ses
4.2.1. |marine - - - - - - - na |
4.2.2. [freshwater - - - - - - n/a |- -
Notes: 1) n/a - not allowed (Larva on the claw);
2) parasite larva:
tremat ode cest ode Nemat ode
3- Par agoni nmus 4- Spironetra 5- Ani saki dae

6- Contracaecum

7- Pseudot erranova

8- Di oct ophyne

9- Gnat host oma

10- Sul cascari s

11- Echi nocephal us




FOOD ADDITIVES,

Annex 7 to SanPin 2.3.2.1078-
01, approved by Resolution No.
36 of Chief State Sanitary
Inspector of the RF as of
November 14, 2001

WHICH DO NOT NEGATIVELY AFFECT HUMAN HEALTH

WHEN USED FOR PRODUCTION OF

FOOD PRODUCTS

(as amended by Amendments and Additions No. 2, approved by Resolution No. 41 of Chief State Sanitary

Inspector of the RF dated 15.04.2003)

| ndex Name of Food Additives Technol ogi cal
(including Latin Nane) Functi ons
1 2 3
E100 Cur cunmi ns ( CURCUM NS) col ouri ng agent

(i) Curcum n (Curcumn)
Nat ural col ouring agent from Curcunma
| onga and ot her species
(ii) Turmeric (Turneric)
Turnmeric is powder of curcuna rootstock

E101 Ri bof | avi ns (Rl BOFLAVI NS) col ouri ng agent

(i) Riboflavin (R boflavin)

(ii) Sodiumsalt riboflavin 5-phosphate

(Ri bof |l avi n 5- phosphat e sodi unm
E102 Tartrazi ne( TARTRAZI NE) col ouring agent
E103 Al kanet, Al kani n ( ALKANET) col ouring agent
E104 Qui nol i ne yell ow (QUI NOLI NE YELLOW col ouri ng agent
E107 Yel | ow 2 YELLOW 2G) col ouring agent
E110 Sunset Yel |l ow FCF ( SUNSET YELLOW FCF) col ouring agent







E120 Car m nes( CARM NES) col ouri ng agent

E122 Azor ubi ne, carnoi si ne( AZORUBI NE) col ouri ng agent
E124 Ponceau 4R, Brilliant Scarlet 4R col ouri ng agent
( PONCEAU 4R)

I mport of food products produced with the use of food additive E128
into the territory of the Russian Federation, as well as production
and circulation thereof in the territory of the Russian Federation
is prohibited by Resolution No. 68 of Chief State Sanitary

I nspector of the RF dated 03.09.2007.

E128 Red 2G (RED 2G col ouri ng agent
E129 Al lura red AC (ALLURA RED AQ) col ouri ng agent
E131 Pat ent bl ue V (PATENT BLUE V) col ouri ng agent
E132 I ndi go carm ne (1 NDI GOTI NE) col ouri ng agent

E133 Brilliant Blue FCF (BRI LLI ANT BLUE FCF) col ouring agent

E140 chl orophyl | ( CHLOROPHYLL) col ouri ng agent

E141 Copper conpl exes of chlorophylls col ouring agent
( COPPER CHLOROPHYLLS)

(i) Chlorophyll copper conpl ex

(Chl orophyl | copper conpl ex)

(ii) Chlorophyllin copper conplex,
sodi um and potassium salts (Chlorophyllin
copper conpl ex, sodi um and potassi um

sal ts)
E142 Green S (GREEN S) col ouri ng agent
E143 Fast green FCF (FAST GREEN FCF) col ouring agent
E150a | Plain caranmel (CARAMEL | - Plain) col ouri ng agent
E150b | Caustic sul phite caranel, obtained col ouri ng agent
t hr ough

al kal i - sul phite technology (CARAMEL |1 -
Caustic sul phite process)

E150c | Amrmoni a caranel, obtained through col ouri ng agent
amoni a technology (CARAMEL 111 -
Ammoni a process)

E150d | Sul phite anmoni a caranel, obtained col ouring agent
t hr ough

amoni a - sul phite technol ogy (CARAMEL
IV - Amoni a- sul phite process)

E151 Brilliant black PN (BRI LLI ANT BLACK PN) col ouring agent

E152 Car bon bl ack (CARBON BLACK (hydrocarbon))| col ouring agent

E153 Veget abl e car bon( VEGETABLE CARBQON) col ouring agent

E155 Brown HT ( BROAN HT) col ouri ng agent
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E160a

Car ot enes ( CAROTENES)

(i) beta - Carotene synthetic (Beta -
car ot ene synt heti c)

(ii) Natural carotenes extracts (NATURAL
EXTRACTS)

col ouring agent

E160b | Annato extracts (ANNATO EXTRACTS) col ouri ng agent
E160c | Paprika ol eoresins (PAPRI KA OLEORESI NS) col ouri ng agent
E160d | Lycopene (LYCOPENE) col ouring agent
E160e | beta - apo carotenal (BETA - APO - col ouring agent
CAROTENAL)
E160f | bet a- Apo-8-carotenoic acid methyl or col ouring agent
ethyl ester (BETA-APO 8'-CAROTENO C ACI D,
METHYL OR ETHYL ESTER)
El6la | Fl avoxant hi n ( FLAVOXANTHI N) col ouring agent
E161b | Lutei n(LUTEI N) col ouring agent
El61lc | Kryptoxant hi n ( KRYPTOXANTHI N) col ouring agent
E161d | Rubi xant hi n( RUBI XANTHI N) col ouring agent
El16le | Vi ol oxant hi n( VI OLOXANTHI N) col ouring agent
E161f Rhodoxant hi n ( RHODOXANTHI N) col ouri ng agent
E161g | Cant haxant hi n ( CANTHAXANTHI N) col ouri ng agent
E162 | Beetroot red (BEET RED) col ouring agent
E163 Ant hocyani ns ( ANTHOCYANI N) col ouri ng agent

(i) Anthocyani ns (Anthocyani ns)

(ii) G ape skin extract

(Grape skin extract)

(iii) Blackcurrant extract (Bl ackcurrant
extract)

E170 Cal ci um car bonat es ( CALCI UM CARBONATES) surface col ouring
(i) Calciumcarbonate (Cal ci um carbonate)|agent, anti-caking
(ii) Calcium hydrogen carbonate (Cal cium |and anti-cl unmpi ng
hydr ogen car bonat e) addi ti ve,
stabilizer
E171 Ti t ani um di oxi de (TI TANI UM DI OXI DE) col ouri ng agent
E172 Iron oxides (1 RON OXI DES) col ouring agents
(i) iron oxide (+2, +3), black (lron
oxi de, bl ack)
(ii) iron oxide (+3), red (lron oxide,
red)
(iii) Ilron oxide (+3), yellow (lron
oxi de, yell ow)
E174 Silver (SILVER) col ouring agent




E175 |Gold (GOLD) col ouri ng agent

E181 ([Tannins, food grade (TANNINS, FOOD GRADE) [col ouring agent,
enmul sifier,
stabilizer

E182 |Ocein, Ochil (ORCH L) col ouri ng agent
E200 |Sorbic acid (SORBIC ACI D) preservative
E201 |Sodi um sorbate (SODI UM SORBATE) preservative
E202 |Pot assi um sorbate (POTASSI UM SORBATE) preservative
E203 |Cal ci um sorbate (CALCI UM SORBATE) preservative
E209 |Heptyl p- hydr oxybenzoat e ( HEPTYL p- |preservative
HYDROXYBENZCATE)
E210 |Benzoic acid (BENZO C ACI D) preservative
E211 |Sodi um benzoate (SODI UM BENZQATE) preservative

E212 |Pot assi um benzoate (POTASSI UM BENZOATE) preservative

E213 |Cal ci um benzoat e (CALCI UM BENZOATE) preservative

E214 |Et hyl paraben ( ETHYL p- HYDROXYBENZOATE) preservative

E215 |Sodium ethyl p-hydroxybenzoate (SODI UMpreservative
ETHYL p- HYDROXYBENZOATE)

I mport of food products produced with the use of food additive £ 216 (Propyl p-
hydr oxybenzoate) into the territory of the Russian Federation is prohibited.
Moreover, the use of this additive in production of food products is prohibited
fromMarch 1, 2005 (Resolution No.1l of Chief State Sanitary |nspector of the RF
dated 18.01. 2005).

E216 |Propyl paraben (PROPYL p- HYDROXYBENZOATE) |preservative

I mport of food products produced with the use of food additive £ 217 (Propyl p-
hydr oxybenzoate, sodiumsalt) into the territory of the Russian Federation is
prohi bited. Moreover, the use of this additive in production of food products is
prohibited from March 1, 2005. (Resolution No.1 of Chief State Sanitary |nspector
of the RF dated 18.01.2005).

E217 |Sodium propil p-hydroxybenzoate (SODI Uvpreservative
PROPI L p- HYDROXYBENZOATE)

E218 |Met hyl par aben( METHYL p- HYDROXYBENZCOATE) preservative

E219 |Sodi um nethyl p-hydroxybenzoate (SODI UMpreservative
METHYL p- HYDROXYBENZOATE)

E220 |Sul phur di oxi de (SULPHUR DI OXI DE) preservative,
ant i oxi dant
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E221 Sodi um sul phite (SODI UM SULPHI TE) preservati ve,
ant i oxi dant

E222 Sodi um bi sul phite (SODI UM HYDROGEN preservative,

SULPHI TE) ant i oxi dant

E223 Sodi um net abi sul phite (SOD UM preservati ve,

METABI SULPHI TE) ant i oxi dant,
bl eachi ng agent
E224 Pot assi um net abi sul phite (POTASSI UM preservative,
METABI SULPHI T) ant i oxi dant

E225 Pot assi um sul phite (POTASSI UM SULPHI TE) preservative,
ant i oxi dant

E226 Cal ci um sul phite (CALCI UM SULPHI TE) preservative,
ant i oxi dant

E227 Cal ci um hydr ogen sul phite (CALCI UM preservative,

HYDROGEN SULPHI TE) ant i oxi dant

E228 Pot assum hydrogen (bisul phite)sul phite preservati ve,

( POTASSI UM BI SULPHI TE) ant i oxi dant

E230 Di phenyl (DI PHENYL) preservative

E231 ort o- phenyl phenol ( ORTO- PHENYLPHENOL) preservative

E232 Sodi um o- phenyl phenol (SCDI UM O preservative

PHENYLPHENQOL)
E234 Ni sin (N SIN) preservative
E235 Pi maricin, Natanycin (Pl MARI CI N, preservative
NATAMYCI N)

E236 Form c acid (FORM C ACI D) preservative

E237 Sodi um format e (SODI UM FORVATE) preservative

E238 Cal ci um formate (CALCI UM FORVATE) preservative

E239 Hexani ne ( HEXAMETHYLENE TETRAM NE) preservative

E241 Gum guai cum ( GUM GUAI CUM preservative

E242 Di net hyl dicarbonate (DI METHYL preservative

DI CARBONATE)

E249 Potassiumnitrite (POTASSI UM N TRI TE) preservati ve,
colour retention
agent

E250 Sodiumnitrite (SODI UM NI TRI TE) preservative,
col our retention
agent

E251 Sodi um nitrate (SODI UM NI TRATE) preservative,
colour retention
agent

E252 Pot assi um nitrate (POTASSI UM NI TRATE) preservative,
colour retention
agent

E260 Acetic acid glacial (ACETIC ACID GACIAL) | preservati ve,

acidity requl at or







E261

Pot assi um acet at es ( POTASSI UM ACETATES)
(i) Potassium acetate (POTASSI UM ACETATE)
(ii) Potassiumdiacetate (Potassium

di acet at e)

preservative,
aci dity regul ator

E262 Sodi um acet at es ( SODI UM ACETATES) preservative,

(i) Sodium acetate (Sodium acet ate) aci dity regul ator
(ii) Sodiumdiacetate (Sodium di acet ate)

E263 Cal ci um acet ate (CALCI UM ACETATES) preservative,
stabilizer,
acidity regul ator

E264 Anmmoni um acet ate (AVMONI UM ACETATE) acidity regul ator

E265 Dehydroacetic aci d ( DEHYDROACETIC ACI D) |preservative

E266 Sodi um dehydr oacet at e ( SCDI UM preservative

DEHYDROACETATE)
E270 Lactic acid, L-, Du DL- (LACTIC ACID, L-lacidity regul ator
, D and DL-)

E280 Propi oni ¢ aci d (PROPI ONI C ACI D) preservative

E281 Sodi um pr opi onat e (SODI UM PROPI ONATE) preservative

E282 Cal ci um propi onate ( CALCI UM PROPI ONATE) |preservative

E283 Pot assi um propi onat e ( POTASSI UM preservative

PROPI ONATE)

E290 Car bon di oxi de ( CARBON DI OXI DE) dri nks saturating
gas

E296 Malic acid (MALIC ACID, DL-) aci dity regul at or

E297 Fumaric acid (FUVARI C ACI D) aci dity regul ator

E300 Ascorbic acid, L- (ASCORBIC ASID, L-) ant i oxi dant

E301 Sodi um ascor bat e ( SODI UM ASCORBATE) ant i oxi dant

E302 Cal ci um ascor bat e ( CALCI UM ASCORBATE) ant i oxi dant

E303 Pot assi um ascor bat e ( POTASSI UM ASCORBATE) ant i oxi dant

E304 Ascor byl pal nmitate (ASCORBYL PALM TATE) |anti oxi dant







E305 Ascor byl stearate (ASCORBYL STEARATE) ant i oxi dant
E306 M xed tocopherol s concentrate (M XED anti oxi dant
TOCOPHEROLS CONCENTRATE)
E307 Al pha tocopherol (ALPHA - TOCOPHEROL) ant i oxi dant
E308 Synt heti ¢ gamma-t ocopherol (SYNTHETIC ant i oxi dant
GAMVA - TOCOPHERQL)
E309 Synt hetic del ta-tocopherol (SYNTHETIC ant i oxi dant
DELTA - TOCOPHERQOL)
E310 Propyl gallate (PROPYL GALLATE) ant i oxi dant
E311 Cctyl gallate (OCTYL GALLATE) ant i oxi dant
E312 Dodecyl gall ate (DODECYL GALLATE) ant i oxi dant
E314 CGuai ac resin (GUAI AC RESIN) ant i oxi dant
E315 | soascorbic (erythorbic) acid anti oxi dant
(1 SOASCORBI C ACI D, ERYTHORBI C ACI D)
E316 Sodi um i soascor bat e (SODI UM | SOASCORBATE) | ant i oxi dant
E317 Pot assi um i soascor bat e ( POTASSI UM ant i oxi dant
| SOASCORBATE)
E318 Cal ci um i soascor bate (CALClI UM anti oxi dant
| SOASCORBATE)
E319 tertiary Butyl hydroqui none (TERTI ARY ant i oxi dant
BUT YL HYDROQUI NONE)
E320 Butyl at ed hydroxyani sol e ( BUTYLATED ant i oxi dant
HYDROXYANI SOLE)
E321 But yl at ed hydr oxyt ol uene, I onol ant i oxi dant
( BUTYLATED HYDROXYTOLUENE)
E322 Leci t hi ns, phosphati des (LECI THI NS) anti oxi dant,
ermul sifier
E323 Anoxomrer ( ANOXOVER) ant i oxi dant
E325 Sodi um | act ate (SODI UM LACTATE) ant i oxi dant
synergi st
hunectant, filling
agent
E326 Pot assi um | act at e ( POTASSI UM LACTATE) ant i oxi dant
synergist, acidity
regul at or
E327 Cal cium | actate (CALCI UM LACTATE) acidity regul ator,
flour and bread
i mprovi ng agent
E328 Ammoni um | act ate (AMMONI UM LACTATE) acidity regul ator,







flour and bread
i nprovi ng agent

E329 Magnesi um | actate, DL- ( MAGNESI UM acidity regul ator,
LACTATE, DL-) flour and bread
i mprovi ng agent
E330 Citric acid (CITRI C ACI D) acidity regul ator,
ant i oxi dant,
sequestrant
E331 Sodi um citrates (SODI UM Cl TRATES) acidity regul ator,
(i) Disodi um nonohydrogen citrate emul sifier,
(Di sodi um nonohydrogen citrate) stabilizer,
(ii) Sodium dihydrogen citrate (Sodium sequest rant
di hydrogen citrate)
(iii) Trisodiumcitrate (Trisodi um
citrate)

E332 Pot asi um citrates (POTASS|I UM Cl TRATES) acidity
(i) Potassiumdi hydrogen citrate regul ator, stabiliz
(Pot assi um di hydrogen citrate) er,
(ii) Tripotassiumcitrate (Tripotassium |sequestrant
citrate)

E333 Cal ciumcitrates (CALCI UM Cl TRATES) acidity regul ator,
firmng agent,
sequestrant

E334 Tartaric acid, L(+)- (TARTARI C ACI D, acidity regul ator,

L(+)-) ant i oxi dant
synergi st
sequestrant

E335 Sodi um tartrates (SOD UM TARTRATES) stabilizer,

(i) Mnosodiumtartrate (Mnosodium sequest r ant
tartrate)

(ii) Disodiumtartrate (Disodium

tartrate)

E336 Pot assi um tartrates (POTASSI UM TARTRATES) | st abi | i zer,

(i) Monopotassiumtartrate (Mnopotassium sequestrant
tartrate)
(ii) Dipotassiumtartrate (Di potassium
tartrate)
E337 Pot assi um sodiumtartrate (POTASSI UM stabilizer,
SODI UM TARTRATE) sequestr ant
E338 Ot hophosphoric acid ( ORTHOPHOSPHORI C acidity regul ator,
ACl D) ant i oxi dant
syner gi st
E339 Sodi um phosphat es ( SODI UM PHOSPHATES) acidity regul ator,

emul sifier,
t ext urat or,
hurect ant,

stabilizer,
sequest r ant










(i) rmonosodi um ort hophosphat e ( Monosodi um
or t hophosphat e)

(ii) disodium orthophosphate (D sodium
or t hophosphat e)

(iii) trisodium orthophosphate

(Tri sodi um ort hophosphat e)

E340 Pot assi um phosphat es ( POTASSI UM acidity regul ator,

PHOSPHATES) emul sifier,

(i) nonopotassi um orthophosphat e hunect ant ,

( Monopot assi um or t hophosphat e) stabilizer,

(ii) dipotassium orthophosphate sequest rant

(Di pot assi um ort hophosphat e)

(iii) tripotassium orthophosphate

(Tri potassi um ort hophosphat e)

E341 Cal ci um phosphat es ( CALCI UM PHOSPHATES) acidity regul ator,
(i) nonocal ci um ort hophosphat e flour and bread
(Monocal ci um ort hophosphat e) i mprovi ng agent,
(ii) dicalciumorthophosphate (Dical cium|stabilizer,
or t hophosphat e) firm ng agent,
(iii) tricalciumorthophosphate texturator,
(Trical ci um ort hophosphat e) | eaveni ng agent,

anti - caking and
anti - cl unpi ng
additive
hunect ant
E342 Ammoni um phosphat es ( AMVONI UM acidity regul ator,
PHOSPHATES) flour and bread
(i) rnonoammoni um ort hophosphat e i mprovi ng agent
( Monoanmoni um or t hophosphat e)
(ii) diammoni um ort hophosphate
(Di ammoni um or t hophosphat e)
E343 Magnesi um phosphat es ( MAGNESI UM acidity regul ator,
PHOSPHATES) anti - caking and
(i) nonomagnesi um orthophosphat e anti - cl unpi ng
( Monomagnesi um or t hophosphat e) additive
(ii) dimagnesi um orthophosphate
(Di magnesi um ort hophosphat e)
(iii) trimgnesi um orthophosphate
(Tri magnesi um or t hophosphat e)

E345 Magnesi um ci trate (MAGNESI UM Cl TRATE) aci dity regul at or

E349 Amoni um nmal at e ( AMMONI UM MALATE) acidity regul at or

E350 Sodi um nmal at es ( SODI UM MALATES) acidity regul ator,
(i) Sodi um hydrogen nal ate (Sodi um hunect ant
hydr ogen mal at e)

(ii) Sodium mal ate (Sodi um nal at e)
E351 Pot assi um nmal at es ( POTASSI UM MALATES) acidity regul at or

(i) Potassium hydrogen mal ate (Sodi um
hydr ogen mal at e)
(ii) Potassium mal ate (POTASSI UM MALATE)







E352 |Cal ¢i um nal at es (CALCI UM MALATES) aci dity regul at or
(i) Calcium hydrogen nalate (Cal cium
hydr ogen mal at e)
(ii) Calciumumalate (Cal ci um nal at e)
E353 |Metatartaric acid ( METATARTARI C ACI D) acidity regul ator
E354 |[Calciumtartrate (CALCI UM TARTRATE) acidity regul ator
E355 |Adipic acid (AD PI C ACI D) acidity regul ator
E356 [Sodi um adi pates (SCDI UM ADI PATES) acidity regul ator
E357 [Pot assi um adi pat es ( POTASSI UM ADI PATES) aci dity regul at or
E359 |Ammoni um adi pat es ( AMMONI UM ADI PATES) aci dity regul ator
E363 [Succinic acid (SUCCI NI C ACI D) acidity regul ator
E365 [Sodi um fumarat es (SODI UM FUVARATES) acidity regul ator
E366 Pot assi um f unar at es ( POTASS| UM FUVARATES) |aci dity regul at or
E367 Cal ci um fumar at es ( CALCI UM FUVARATES) aci dity regul at or
E368 Ammoni um f umar at es (AMMONI UM FUMARATES) |acidity regul at or
E375 |Nicotinic acid (N COTl Nl C ACI D) col our stabilizer
E380 |Anmmoni um citrates (AMMONI UM Cl TRATES) acidity regul ator
E381 |Ferric anmmonium citrates (FERRIC AMMONI UMaci dity regul at or
Cl TRATES)
E383 |Cal ci um gl ycer ophosphat e (CALCI UMt hi ckening  agent,
GL YCEROPHOSPHATE) stabilizer
E384 |Isopropyl citrates (ISOPROPYL Cl TRATES) ant i - caki ng and
ant i - cl unpi ng
additive
E385 |Cal ci um disodium ethylene dianine-tetra-|antioxidant,
acet at e (CALCI UM DI SODI UM ETHYLENEpr eservati ve
DI AM NE- TETRA- ACETATE) sequest r ant
E386 |Di sodi um et hyl ene di am ne-tetra-|anti oxi dant

acet at e(Dl SODI UM ETHYLENE DI AM NE- TETRA-
ACETATE)

synergi st
preservative,

sequest rant







E387 Oxystearin (OXYSTEARI N) ant i oxi dant,

sequestrant

E391 Phytic acid (PHYTIC ACI D) ant i oxi dant

E400 Al ginic acid (ALG NI C ACI D) t hi ckeni ng agent,

stabilizer

E401 Sodi um al gi nat e (SODI UM ALG NATE) t hi ckeni ng agent,

stabilizer

E402 Pot assi um al gi nat e ( POTASSI UM ALG NATE) t hi ckeni ng agent,

stabilizer

E403 Ammoni um al gi nate (AMMONI UM ALG NATE) t hi ckeni ng agent,

stabilizer

E404 Cal ci um al gi nat e (CALCI UM ALGQ NATE) t hi ckeni ng agent,

stabilizer,
anti -foani ng agent

E405 Propyl ene glycol al gi nate (PROPYLENE t hi ckeni ng agent,
GLYCOL ALG NATE) emul sifier

E406 Agar (AGAR) t hi ckeni ng agent,

gel l'ing agent,
stabilizer

E407 Carrageenan and its Na, kK, NH4 salts t hi ckeni ng agent,
(i ncludes furcellaran)( CARRAGEENAN AND gel ling agents,

I TS Na, K, NH4 SALTS (| NCLUDES stabilizer
FURCELLARAN) )

E407a | Carrageenan pes - processed euchema t hi ckeni ng agent,
seaweed ( CARRAGEENAN PES- PROCESSED gel ling agents,
EUCHENVA SEAWEED) stabilizer

E409 Ar abi nogal act an ( ARABI NOGALACTAN) t hi ckeni ng agent,

gelling agents,
stabilizer

E410 Carob bean gum ( CAROB BEAN GUM t hi ckeni ng agent,

stabilizer

E411 Cat gum (OAT GUM t hi ckeni ng agent,

stabilizer

E412 Guar gum (GUAR GUM t hi ckeni ng agent,

stabilizer

E413 Tragacant h gum ( TRAGACANTH GUM t hi ckeni ng agent,

stabilizer,
emul sifier

E414 Gum ar abi c t hi ckeni ng agent,
(GUM ARABI C (ACACI A GUM) stabilizer

E415 Xant an gum ( XANTAN GUM t hi ckeni ng agent,

stabilizer

E416 Karaya gum ( KARAYA GUM t hi ckeni ng agent,

stabilizer

E417 Tara gum ( TARA GUM t hi ckeni ng agent,

stabilizer










E418

Gel lan gum (GELLAN GUM

t hi ckeni ng agent,
stabilizer,
gel li ng agent

E419

Gum ghatti (GUM GHATTI)

t hi ckeni ng agent,
stabilizer,
gel li ng agent

E420

Sorbitol and sorbitol syrup (SORBI TOL AND
SORBI TOL SYRUP)

sweet ener,
hurect ant,
sequestrant,
t ext urat or,
emul sifier

E421

Manni t ol ( MANNI TQL)

sweet ener, anti -
caki ng and anti -
cl unpi ng additive

E422

d ycerol (GLYCERQL)

hunect ant

t hi ckeni ng agent

E425

(i ntroduced by Anmendnents and Additions No. 2,

Konj ac (Konjac flour) (KONJAC (KONJAC
FLOOUR)) (i) Konjac gum (KONJAC GUM (I1)
Konj ac gl ucomannane ( KONJAC GLUCOVANNANE)

t hi ckeni ng agent

approved by

Resol ution No. 41 of Chief State Sanitary Inspector of the RF dated
15. 04. 2003)

E430

Pol yoxyet hyl ene (8) stearate
( POLYOXYETHYLENE (8) STEARATE)

emul sifier

E431 Pol yoxyet hyl ene (40) stearate enul sifier
( POLYOXYETHYLENE (40) STEARATE)

E432 Pol yoxyet hyl ene (20) sorbitan enul sifier
nonol aurate, Tween 20
( POLYOXYETHYLENE (20) SORBI TAN
MONOL AURATE)

E433 Pol yoxyet hyl ene (20) sorbitan nonool eate, | enul sifier
Tween 80
( POLYOXYETHYLENE (20) SORBI TAN
MONOOL EATE)

E434 Pol yoxyet hyl ene (20) sorbitan emul sifier
nonopal mitate, Tween 40
( POLYOXYETHYLENE (20) SORBI TAN
MONOPALM TATE)

E435 Pol yoxyet hyl ene (20) sorbitan ermul sifier
nmonost ear at e, Tween 60
( POLYOXYETHYLENE (20) SORBI TAN
MONOSTEARATE)

E436 Pol yoxyet hyl ene (20) sorbitan tristearate|enulsifier

( POLYOXYETHYLENE (20) SORBI TAN
TRI STEARATE)










E440 Pectins (PECTINS) t hi ckening agent, stabilizer
gel 1 i ng agent
E442 Amoni um sal ts of phosphatidic acid emul sifier
(AVMONI UN SALTS OF PHOSPHATI DI C ACI D)
E444 Sucrose acetate isobutirate (SUCROSE emul sifier, stabilizer
ACETATE | SOBUTI RAT)
E445 A ycerol esters of wood resin (GLYCEROL |enulsifier, stabilizer
ESTERS OF WOOD RESI N)
E446 Succi stearin (SUCCI STEARI N) enmul sifier
E450 Di phosphat es ( DI PHOSPHATES) emul sifier,
(i) Disodium di phosphate (D sodium stabilizer
di phosphat e) acidity regul ator
(ii) Trisodiumdiphosphate (Trisodi um | eaveni ng agent,
di phosphat e) sequestrant,
(iii) Tetrasodi um di phosphate hunect ant
( Tetrasodi um di phosphat e)
(iv) Dipotassium di phosphate (D potassium
di phosphat e)
(v) Tetrapotassi um di phosphat e
( Tet rapot assi um di phosphat e)
(vi) Dical ciumdi phosphate (Dical ci um
di phosphat e)
(vii) Calciumdihydrogen di phosphate
( Cal ci um di hydr ogen di phosphat e)
(viii) Dimagnesi um di phosphate
( Di magnesi um di phosphat e)
E451 Tri phosphat es ( TRI PHOSPHATES) sequestrant, acidity regul ator
(i) Pentasodium triphosphate (Pentasodi um texturator
tri phosphat e)
(ii) Pentapotassiumtriphosphate
( Pent apot assi um tri phosphat e)
E452 Pol yphosphat es ( POLYPHOSPHATES) enul sifier
(i) Sodi um pol yphosphate (Sodi um stabilizer,
pol yphosphat e) sequestrant,
(ii) Potassium pol yphosphate (Potassium |texturator,
pol yphosphat e) hunect ant
(iii) Sodium cal ci um pol yphosphate
( Sodi um cal ci um pol yphosphat e)
(iv) Calcium pol yphosphates (Cal ci um
pol yphosphat es)
(v) Ammoni um pol yphosphat es ( Ammoni um
pol yphosphat es)
E459 beta - Cyclodexrin (BETA - CYCLODEXTRIN) |stabilizer,
bi nder
E460 Cel I ul ose (CELLULOSE) emul sifier,
(i) Mcrocrystalline cellulose anti-caking and anti-cl unpi ng
(M crocrystalline cellul ose) additive
(ii) Powdered cellul ose (Powdered
cel | ul ose) t ext urat or
E461 Met hyl cel | ul ose (METHYL CELLULGCSE) t hi ckeni ng agent, enul sifier,

stabilizer










E462 |[Ethyl cellul ose (ETHYL CELLULGCSE) filling agent,
bi nder
E463 Hydr oxypropyl cel |l ul ose ( HYDROXYPROPYL t hi ckeni ng agent,
CELLULGCSE) ermul sifier,
stabilizer
E464 Hydr oxypropyl nethyl cellul ose t hi ckeni ng agent,
( HYDROXYPROPYL METHYL CELLULOCSE) emul sifier,
stabilizer
E465 Met hyl ethyl cellul ose (METHYL ETHYL t hi ckening agent,
CELLULCSE) enul sifier,
stabilizer,
f oam ng agent
E466 Sodi um car boxynet hyl cel | ul ose (SODI UM t hi ckeni ng agent,
CARBOXYMETHYL CELLULGCSE) stabilizer
E467 Et hyl hydroxyet hyl cellul ose (ETHYL enul sifier,
HYDROXYETHYL CELLULQCSE) t hi ckeni ng agent,
stabilizer
E468 |Croscaranel | ose ( CROSCARAMELLOSE) stabilizer,
bi nder
E469 Enzymi cal | y hydrol ysed t hi ckeni ng agent,
car boxynet hyl cel | ul ose stabilizer
E470 |Salts of fatty acids, A, Ca, Na, M, K enulsifier,
and NH4 salts(SALTS OF FATTY ACIDS (with|stabilizer,
base Al, Ca, Na, My, K and NH4)) anti - caking and
anti - cl unpi ng
additive,
E471 Mono- and di gl ycerides of fatty acids enul sifier,
(MONO- AND DI GLYCERI DES OF FATTY ACI DS) stabilizer
E472a |Acetic and fatty acid esters of glycerol enmul sifier,
(ACETIC AND FATTY ACI D ESTERS OF stabilizer,
GLYCERCL) sequest r ant
EA72b |Lactic and fatty acid esters of glycerol emul sifier,
(LACTIC AND FATTY ACI D ESTERS OF| stabilizer,
GLYCERCL) sequest r ant
E472c |Citric and fatty acid esters of glycerol emul sifier,
(CCTRIC AND FATTY ACID ESTERS OF stabilizer,
GLYCERCOL) sequest r ant
E472d [Tartaric acid esters of mono- and| enul si fi er,
di gl ycerides of fatty acids stabilizer,
(TARTARIC ACID ESTERS OF MONO AND sequest r ant
DI GLYCERI DES OF FATTY ACI DS)
E472e Diacetyltartaric and fatty acid esters of|enulsifier,
gl ycer ol stabili zer,

(DI ACETYLTARTARIC AND FATTY ACID ESTERS

sequest r ant

OF GLYCEROL)










E472f M xed tartaric, acetic and fatty acid emulsifier, stabilizer, sequestrant
esters of glycerol
(M XED TARTARIC, ACETIC AND FATTY AC D
ESTERS OF GLYCEROL)
E4729 |[Succi nyl ated nonogl ycerides (SUCCI NYLATED enul sifier, stabilizer, sequestrant
MONOGL YCERI DES)
E473 Sucrose esters of fatty acids ( SUCROSE enul sifier
ESTERS OF FATTY ACI DS)
E474  |Sucrogl yceri des ( SUCROGLYCERI DES) emul sifier
E475 Pol ygl ycerol esters of fatty acids emul sifier
(POLYGLYCEROL ESTERS OF FATTY ACI DS)
E476 |Pol ygl ycerol esters of interesterified emulsifier
ricinoleic acid
(POLYGLYCEROL ESTERS OF | NTERESTERI FI ED
Rl CI NOLEI C ACI D)
E477 |Propylene glycol esters of fatty acids|emulsifier
(PROPYLENE GLYCOL ESTERS OF FATTY ACI DS)
E478 |Lactylated fatty acid esters of glycerol|emlsifier
and propyl ene gl ycol
(LACTYLATED FATTY ACI D ESTERS OF GLYCEROL
AND PROPYLENE GLYCOL)
E479 Thermal |y oxi di zed soya bean oil with emul sifier
nono- and di-glycerides of fatty acids
( THERVALLY OXI DI ZED SOYA BEAN O L WTH
MONO- AND DI - GLYCERI DES OF FATTY ACI DS)
E480 Di octyl sodi um sul phosucci nate (DI OCTYL enmul sifier, wetting agent
SODI UM SUL PHOSUCCI NATE)
E481 Sodi um | actyl at es (SODI UM LACTYLATES) emul sifier, stabilizer
(i) Sodium stearoyl lactylate (SCD UM
STEAROYL LACTYLATE)
(ii) Sodiumoleyl lactylate (SCOD UM OLEYL
LACTYLATE)
E482 Cal cium | actyl ates (CALCI UM LACTYLATES) ermul sifier, stabilizer
E483 [Stearyl tartrate (STEARYL TARTRATE) flour and bread inproving agent
E484 |Stearyl citrate(STEARYL Cl TRATE) emul sifier,
sequest r ant
E491 Sor bi t an nonost earate, SPAN 60 emul sifier
( SORBI TAN MONOSTEARATE)
E492 Sorbitan tristearate (SORBI TAN emul sifier
TRI STEARATE)
E493 Sor bi tan nonol aurate, SPAN 20 (SORBI TAN |emulsifier
MONOLAURATE)
E494 |Sorbitan nonool eate, SPAN 80 (SORBI TAN enul sifier

MONOOL EATE)










E495 Sor bi tan nonopal nitate, SPAN 40 enul sifier
( SORBI TAN MONOPALM TATE)
E496 Sorbitan trioleat, SPAN 85 (SORBITAN st abi li zer,
TRI OLEAT) emul sifier
E500 Sodi um car bonat es ( SODI UM CARBONATES) acidity regul ator
(i) Sodium carbonate (Sodi um carbonate) | eaveni ng agent,
(ii) Sodium hydrogen carbonate (Sodium anti - caking and
hydr ogen car bonat e) anti - cl unpi ng
(iii) Sodium sesquicarbonate additive
( Sodi um sesqui car bonat e)
E501 Pot assi um car bonat es ( POTASSI UM acidity regul ator
CARBONATES) stabilizer
(i) Potassium carbonate (Potassium
car bonat e)
(ii) Potassium hydrogen carbonate
(Pot assi um hydr ogen carbonat e)
E503 Ammoni um car bonat es ( AMMONI UM CARBONATES) | acidity regul at or
(i) Anmmoni um car bonate (AnmDNi um | eaveni ng agent
car bonat e)
(ii) Ammoni um hydrogen carbonate
( Ammoni um hydr ogen car bonat e)
E504 Magnesi um car bonat es ( MAGNESI UM acidity regul ator
CARBONATES) anti - caking and
(i) Magnesium carbonate (Magnesi um anti - cl unpi ng
car bonat e) addi tive,
(ii) Magnesi um hydrogen carbonate col our stabilizer
(Magnesi um hydr ogen car bonat e)
E505 Ferrous carbonate (FERROUS CARBONATE) acidity regul ator
E507 Hydrochl oric acid (HYDROCHLORI C ACI D) acidity regul ator
E508 Pot assi um chl ori de (POTASSI UM CHLORI DE) gel l'i ng agent
E509 Cal ci um chl ori de (CALCI UM CHLORI DE) firmng agent
E510 Ammoni um chl ori de ( AMMONI UM CHLORI DE) flour and bread
i nprovi ng agent
E511 Magnesi um chl ori de ( MAGNESI UM CHLORI DE) firmng agent
E513 Sul phuric acid (SULPHURI C ACI D) acidity regul ator
E514 Sodi um sul phat es ( SODI UM SULPHATES) acidity regul ator
E515 Pot assi um sul phat es ( POTASSI UM SULPHATES) | aci dity regul at or
E516 Cal ci um sul phat e (CALCI UM SULPHATES) flour and bread

i mprovi ng agent,
sequestrant,
firm ng agent







E517

Anmoni um sul phat es (AMMONI UM SULPHATE)

br ead
agent,

fl our and

i mproving
stabilizer

E518 Magnesi um sul phat es ( MAGNESI UM SULPHATES) | firm ng agent
E519 Cupric sul phate (CUPRI C SULPHATE) colour retention
agent,
preservative
E520 Al uni ni um sul phate (ALUM NI UM SULPHATE) firmng agent
E521 Al umi ni um sodi um sul phate, sodium alum |[firmng agent
(ALUM NI UM SODI UM SULPHATE)
E522 Al umi ni um pot assi um sul phate, potassium |acidity regul ator,
al um stabilizer
(ALUM NI UM POTASSI UM SULPHATE)
E523 Al um ni um anmmoni um sul phat e, anmoni um stabilizer,
al um firmng agent
(ALUM NI UM AMMONI UM SULPHATE)
E524 Sodi um hydr oxi de ( SODI UM HYDROXI DE) acidity regul ator
E525 Pot assi um hydr oxi de ( POTASSI UM HYDROXI DE) | aci dity regul at or
E526 Cal ci um hydr oxi de ( CALCI UM HYDROXI DE) acidity regul ator
firmng agent
E527 Anmoni um hydr oxi de ( AMMONI UM HYDROXI DE) acidity regul ator
E528 Magnesi um hydr oxi de ( MAGNESI UM HYDROXI DE) | aci dity regul at or
col our stabilizer
E529 Cal ci um oxi de (CALCI UM OXI DE) acidity regul ator
flour and bread
i mprovi ng agent
E530 Magnesi um oxi de ( MAGNESI UM OXI DE) anti-caking and
anti - cl unpi ng
additive
E535 Sodi um f errocyani de (SODI UM FERROCYANI DE) | anti - caki ng and
anti - cl unpi ng
additive
E536 Pot assi um f errocyani de ( POTASSI UM anti-caking and

FERROCYANI DE)

anti-cl unpi ng

addi tive










E538

Cal ci um ferrocyani de (CALCI UM
FERROCYANI DE)

anti - caking and
anti-cl unpi ng
additive

E539 Sodi um t hi osul phat e (SODI UM THI OSULPHATE) | ant i oxi dant,
sequestrant
E541 Sodi um al umi ni um phosphate (SODI UM acidity regul ator,
ALUM NI UM PHOSPHATE)
(i) Acidis (ACIDIS) emul sifier
(ii) Basic 8 (BASIC
E542 Bone phosphate (Cal ci um phosphate) emul sifier,
(BONE PHOSPHATE (essential e Cal ci um anti - caking and
phosphate, tribasic)) anti - cl unpi ng
additive,
hurnect ant
E550 Sodi um si l i cates (SODI UM SI LI CATES) anti-caki ng and
(i) Sodiumsilicate (Sodiumsilicate) anti - cl unpi ng
(ii) Sodiumnetasilicate (Sodium additive
nmet asi |l i cate)
E551 Sil'i con di oxi de anorphous (S| LI CON anti - caki ng and
DI OXI DE AMORPHQUS) anti-cl unpi ng
additive
E552 Calciumsilicate (CALCI UM SI LI CATE) anti-caking and
anti - cl unpi ng
additive
E553 Magnesi um si |l i cates (MAGNESI UM SI LI CATES) | anti - caki ng and
(i) Magnesiumsilicate (Magnesi um anti - cl unpi ng
silicate) addi tive, powder -
(ii) Magnesiumtrisilicate (Magnesium carrier
trisilicate)
(iii) Talc (Talc)
E554 Sodi um al umi nosi |l i cate (SCDI UM anti - caking and
ALUM NOSI LI CATE) anti -cl unpi ng
additive
E555 Pot assi um al umi nium silicate (POTASSI UM |anti-caking and
ALUM NI UM SI LI CATE) anti - cl unpi ng
additive
E556 Cal ci um al unmi ni um silicate (CALCI UM anti - caki ng and
ALUM NI UM SI LI CATE) anti-cl unpi ng
additive
E558 Bent oni t e ( BENTONI TE) anti - caki ng and

anti - cl unpi ng
additive




E559 Aluminium silicate (ALUM NI UM SI LI CATE) ant i - caki ng and
ant i - cl unpi ng
additive

E560 Pot assi um si |l i cate (POTASSI UM Sl LI CATE) |anti - caki ng and
ant i - cl unpi ng
additive

E570 Fatty acids (FATTY ACI DS) foam stabili zer,

gl azi ng agent,
anti -foani ng agent

E574 A uconic acid (D) (GLUCONIC ACID (D)) |acidity regul ator,
| eaveni ng agent

E575 G ucono delta-lactone (GLUCONO DELTA - acidity regulator,

LACTONE) | eaveni ng agent
E576 Sodi um gl uconat e ( SODI UM GLUCONATE) sequest r ant
E577 Pot assi um gl uconat e ( POTASSI UM GLUCONATE) |sequest r ant
E578 Cal ci um gl uconate ( CALCI UM GLUCONATE) acidity regulator,
firmng agent
E579 Ferrous gl uconate (FERROUS GLUCONATE) col our stabilizer
E580 Magnesi um gl uconat e acidity regulator,
firmng agent
E585 Ferrous | actate (FERROUS LACTATE) col our stabilizer
E620 Qutanmic acid, L(+)- (G.UTAM C ACI D, fl avour enhancer
L(+)-)

E621 Monosodi um gl ut amat e ( MONOSODI UM fl avour enhancer
GLUTANVATE)

E622 Monopot assi um gl ut amat e ( MONOPOTASSI UM [f | avour enhancers
GLUTANVATE)

E623 Cal ci um gl ut amat e ( CALCI UM GLUTANMATE) fl avour enhancer

E624 Monoanmmoni um gl ut amat e ( MONOAMVONI UM fl avour enhancer
GLUTANVATE)

E625 Magnesi um gl ut amat e ( MAGNESI UM GLUTAMATE) [f| avour enhancer

E626 CGuanylic acid (GUANYLI C ACI D) fl avour enhancer




E627 Di sodi um 5' - guanyl ate (DI SODI UM 5' - fl avour enhancer
GUANYLATE)
E628 Di pot assi um 5' - guanyl ate (DI POTASSI UM 5' -| fl avour enhancer
GUANYLATE)
E629 Cal cium 5' -guanyl ate (CALCIUM 5' - fl avour enhancer
GUANYLATE)
E630 Inosinic acid (I NOSIN C ACI D) fl avour enhancer
E631 Di sodi um 5' -i nosi nate (DI SODI UM 5' - fl avour enhancer
| NOSI NATE)
E632 Pot assi um i nosi nate ( POTASS| UM | NOSI NATE) | f| avour enhancer
E633 Cal cium 5' -inosi nate (CALCIUM 5' - fl avour enhancer
| NOSI NATE)
E634 Cal cium 5' -ri bonucl eoti des (CALCI UM 5' - fl avour enhancer
Rl BONUCLEQT| DES)
E635 Di sodi um 5' -ri bonucl eoti des (DI SODI UM 5' -| fl avour enhancer
Rl BONUCLEQOTI DES)
E636 Maltol (MALTQL) fl avour enhancer
E637 Et hyl maltol (ETHYL MALTQL) fl avour enhancer
E640 d yvi ne (GYCI NE) flavour nodifier
E641 L-1 euci ne (L-LEUC NE) flavour nodifier
E642 Lysi n hydrochlorid (LYSIN HYDROCHLORI D) fl avour enhancer
E900 Pol ydi met hyl si | oxane anti - f oami ng
( POLYDI METHYLSI LOXANE) agent,
ermul sifier,
anti -caking and
anti - cl unpi ng
additive
E901 Beeswax, white and yell ow (BEESWAX, WH TE| gl azi ng agent,
AND YELLOW rel ease agent
E902 Candel il la wax (CANDELILLA WAX) gl azi ng agent
E903 Car nauba wax ( CARNAUBA WAX) gl azi ng agent
E904 Shel | ac ( SHELLAC) gl azi ng agent
E905a | M neral oil, food grade (M NERAL O L, gl azi ng agent,
FOOD GRADE) rel ease agent,
encapsul ant
E905b | Petrol atum (petroleumjelly) gl azi ng agent,
rel ease agent,

( PETROLATUM ( PETROLEUM JELLY))

encapsul

ant







E905c | Petrol eum wax ( PETROLEUM WAX) gl azi ng agent,
(i) Mcrocrystalline wax (reﬁlczgzﬁl ngnt,
(M CROCRYSTALLI NE WAX) gl azi ng agent
gl azi ng agent
(ii) Paraffin wax (PARAFFI N WAX)
E906 Benzoi n gum (BENZO N GUM gl azi ng agent
E908 Ri ce bran wax (Rl CE BRAN WAX) gl azi ng agent
E909 Spermaceti wax ( SPERMACETI WAX) gl azi ng agent
E910 Wax esters (WAX ESTERS) gl azi ng agent
E911 Met hyl esters of fatty acids (METHYL gl azi ng agent
ESTERS OF FATTY ACI DS)
E913 Lanolin (LANOLIN) gl azi ng agent
E920 Cysteine, L- and ts hydrochlorides - flour and bread
sodi um and potassiumsalts (CYSTEINE, L- |inproving agent
AND | TS HYDROCHLORI DES - SODI UM AND
POTASSI UM SALTS)
E921 Cystine, L- and its hydrochl orides - flour and bread
sodi um and potassiumsalts (CYSTEINE, L- |inproving agent
AND | TS HYDROCHLORI DES - SCDI UM AND
POTASSI UM SALTS)
E927a | Azodi carbonam de ( AZODI CARBONAM DE) flour and bread
i mprovi ng agent
E927b | Carbani de (urea) (CARBAM DE (UREA)) t ext ur at or
E928 Benzoyl peroxide (BENZOYL PEROXI DE) flour and bread
i mprovi ng agent,
preservative
E930 Cal ci um per oxi de ( CALCI UM PEROXI DE) flour and bread
i mprovi ng agent
E938 Argon ( ARGON) propel I ant,
packagi ng gas
E939 Hel | i um ( GELLI UM propel | ant,
packagi ng gas
E940 Di chl or odi f | uor onet hane (freon -12) propel | ant,
( DI CHLORODI FLUOROVETHANE) cool i ng agent
E941 Ni trogen (NI TROGEN) gas environnent
used for packaging
and storage,
cool i ng agent
E942 Ni trous oxide (N TROUS OXI DE) propel | ant,
packagi ng gas
E943a | But ane ( BUTANE) propel | ant
E943b || sobutane (I SOBUTANE) propel | ant







E944 Pr opane ( PROPANE) pr opel | ant
E945 Chl or opent af | uor oet hane propel | ant
( CHLOROPENTAFLUORCETHANE)
E946 Cct af | uor ocycl obut ane propel | ant
( OCTAFLUOROCYCL OBUTANE)
E948 Oxygen ( OXYGEN) propel I ant,
packagi ng gas
E950 Acesul f ane pot assi um ( ACESULFAMVE sweet ener
POTASSI UM
E951 Aspart ane ( ASPARTAME) sweet ener, flavour
enhancer
E952 Cyclanmic acid and Na, kX, ca salts sweet ener
(CYCLAM C ACID and Na, X, Ca salts)
E953 Isomalt, somaltitol, (1SOVALT, SOVALTI TOL) |sweetener, anti -
caki ng and anti -
cl unpi ng additive,
filling agent,
gl azi ng agent
E954 Saccharin (Na, K, Ca salts) sweet ener
(SACCHARI N and Na, K, Cca salts)
E955 Sucral ose (trichl orogal act osucrose) sweet ener
( SUCRALGSE ( TRI CHLOROGALACTOSUCROSE) )
E957 Thaumati n ( THAUVATI N) sweet ener, fl avour
enhancer
E958 A ycyrrhizin (GLYCYRRH ZI N) sweet ener, flavour
enhancer
E959 Neohesperi di ne di hydrohal cone sweet ener
( NEOHESPERI DI NE DI HYDROCHAL CONE)
E960 St evi osi de ( STEVI CSl DE) sweet ener

| (i ntroduced
Resolution No. 41 of Chief State Sanitary |nspector

by Anmendnents and Additions No.

15. 04. 2003)

E962

Twi nsweet ( TW NSWVEET)

(introduced by Anendnents and Additions

No. 2, approved by Resolution No. 41 of
Chief State Sanitary Inspector of the RF
dat ed 15. 04.2003)

2, approved by
of the RF dated

sweet ener

E965 Maltitol and maltitol syrup (MALTI TOL AND|sweet ener
MALTI TOL SYRUP) stabilizer
ermul sifier

E966 Lactitol (LACTITQL) sweet ener ,

t ext ur at or




E967 Xylitol (XYLITQL) sweet ener,
hurect ant ,
stabilizer, enulsifier
E999 Quillaia extract (QUI LLAI A EXTRACTS) f oam ng agent
E1000 | Cholic acid (CHOLI C ACI D) emul sifier
E1001 | Choline, salts and esters (CHOLINE SALTS |emnulsifier
AND ESTERS)
E1100 | Anyl ases ( AMYLASES) flour and bread i nproving
agent
E1101 | Proteases (PROTEASES) flour and bread inproving
(i) Protease (PROTEASE) agent stabilizer,
(ii) Papain (Papain) ri pening agent for neat
(iii) Bronelain (Bromrelain) and fish, flavour
(iv) Ficin (Ficin) enhancer
E1102 | d ucose oxi dase (GLUCOSE OXI DASE) ant i oxi dant
E1103 |Invertases (| NVERTASES) stabilizer
E1104 |Li pases (LI PASES) fl avour enhancer
E1105 |Lysozyne (LYSOZYME) preservative
E1200 | Pol ydextroses A and N ( POLYDEXTROSES A filling agent,
AND N) stabilizer,
t hi ckeni ng agent,
hunmect ant, texturator
E1201 | Pol yvi nyl pyrrol i done t hi ckeni ng agent,
(POLYVI NYLPYRROLI DONE) stabilizer, clearer,
di sper sant
E1202 | Pol yvi nyl pol ypyrrol i done col our stabilizer,
( POLYVI NYLPOLYPYRROLI DONE) col |l oidal stabilizer
E1400 | Dexterins, roasted starch white and st abi l i zer,
yel | ow (DEXTRI NS, ROASTED STARCH WHI TE t hi ckeni ng agent,
AND YELLOW bi nder
E1401 | Acid-treated starch (ACI D- TREATED STARCH) st abili zer, t hi ckeni ng
agent, bi nder
E1402 | Alkaline treated starch (ALKALI NE TREATED|st abili zer, t hi ckeni ng
STARCH) agent, bi nder







E1403 | Bl eached starch (BLEACHED STARCH) st abi | i zer
t hi ckening agent,
bi nder
E1404 | Oxi di zed starch (OXl DI ZED STARCH) enmul sifier,
t hi ckeni ng agent,
bi nder
E1405 | Starches enzyne-treated t hi ckeni ng agent
( STARCHES ENZI ME- TREATED)
E1410 | Mbnost arch phosphate ( MONOSTARCH stabilizer
PHOSPHATE) t hi ckening agent,
bi nder
E1411 |Distarch glycerol, cross-linked (DI STARH |stabilizer
GLI CEROL) t hi ckeni ng agent
E1412 | Di starch phosphate esterified with sodiumstabilizer
tri met asphosphate; esterified with t hi ckening agent,
phosphorus oxychl ori de (DI STARCH bi nder
PHOSPHATE ESTERI FI ED W TH SODI UM
TRI METASPHOSPHATE; ESTERI FI ED W TH
PHOSPHORUS OXYCHLORI DE)
E1413 | Phosphat ed di starch phodphate, cross- st abi | i zer,
i nked t hi ckening agent,
( PHOSPHATED DI STARCH PHOSPHATE) bi nder
E1414 | Acetyl ated distarch phosphate, cross- enmul sifier,
i nked t hi ckeni ng agent
( ACETYLATED DI STARCH PHOSPHATE)
E1420 |Starch acetate esterified with acetic stabilizer
anhydri de t hi ckeni ng agent
( STARCH ACETATE ESTERI FI ED W TH ACETI C
ANHYDRI DE)
E1421 |Starch acetate esterified with vinyl stabilizer
acetate t hi ckeni ng agent
( STARCH ACETATE ESTERI FI ED W TH VI NYL
ACETATE)
E1422 | Acetyl ated distarch adi pate (ACETYLATED |stabilizer
DI STARCH ADI PATE) t hi ckening agent,
bi nder
E1423 | Acetyl ated distarch glycerol (ACETYLATED |stabilizer
DI STARCH GLYCERCL) t hi ckeni ng agent,
bi nder
E1440 | Hydroxypropyl starch ( HYDROXYPROPYL emul sifier,
STARCH) t hi ckeni ng agent,
bi nder
E1442 | Hydr oxypropyl distarch phosphate, cross-|stabilizer
i nked t hi ckeni ng agent
( HYDROXYPROPYL DI STARCH PHOSPHATE)
E1443 | Hydr oxypropyl distarch glycerol st abilizer
( HYDROXYPROPYL DI STARCH GLYCERQOL) t hi ckeni ng agent
E1450 |Starch sodi um octenyl succinate stabilizer

t hi ckeni ng agent,







( STARCH SODI UM OCTENYL SUCC!I NATE)

bi nder, enulsifier

E1451 |Acetil ated oxydi sed starch (ACETI LATED enmul sifier,
OXYDI SED STARCH) t hi ckeni ng agent
E1503 |Castor oil (CASTOR AL) rel ease agent
E1505 (Tiethyl citrate (TRI ETHYL Cl TRATE) f oam ng agent
E1518 (Triacetin (TRI ACETIN) hunect ant
E1520 |Propyl ene gl ycol (PROPYLENE GLYCQL) hunect ant ,
sof t eni ng agent
and di sper sant
E1521 |Pol yet hyl ene gl ycol (POLYETHYLENE GLYCOL) | anti -foani ng agent

- al | yl isothiocyanate preservative
N- Lauroyl dutamic acid preservative,
B flour, bread
i mprovi ng agent
N- | auroyl asparaginic acid preservative,
- flour, bread
i mprovi ng agent
N- Laur oyl d ycerol preservative,
B flour, bread
i mprovi ng agent
- Vani | lin fl avour substance
- Di hydroquercetin ant i oxi dant
- I mbricin preservative
- Quercetin ant i oxi dant
- Caranmel No.1l (Red) col ouri ng agent
- Car amel No. 2( Red) col ouri ng agent
- Car amel No. 3( Red) col ouri ng agent

Red rice (RED RI CE)

col ouri ng agent

Soapwort decoction (Acantophyllumsp.),
dencity 1.05

stabilizer

- Oxyet hyl succi nate-21 emul sifier

- Pol yvi nyl al cohol hunect ant

- Hydr ogen Peroxi de preservative
- Pol yoxyet hyl ene cl earer

Et hoxyqui n

preservative

Stevia (Stevia rebaudi ana Bertoni),




powder from | eaves and syrup thereof

(as anended by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF
dat ed 15. 04. 2003)

- Sodi um pot assi um and cal ci um succinates |acidity -
regul ators
- U tramarine col ouring agent
- Pot assi um format e ( POTASSI UM FORMATE) preservative
Chi t osan, chitosoni um hydrochl ori de filling agent,
t hi ckening agent,
stabilizer
- Ferrous chloride flour and bread
i mprovi ng agent

- Erythritol (ERYTHRI TCL) sweet ener
(i ntroduced by Amendnents and Additions No. 2, approved by
Resol ution No. 41 of Chief State Sanitary Inspector of the RF
dated 15. 04.2003)

- Jugl one preservative




Annex 8 to SanPiN
2.3.2.1078-01, approved by
Resolution No. 36 of the
Chief State Sanitary
Inspector of the RF dated
November 14, 2001

HYGIENIC REQUIREMENTS FOR SAFETY OF CANNED FOOD PRODUCTS

Depending on the composition of a canned food product (canned food), the value of the active acidity
(pH) and a dry substances content the canned foods are divided into 5 groups: A, B, C, D, E, F. The canned
products of groups A, B, C, D and F refer to the fully canned food and group E - to semicanned foods.

Drinking dairy products (milk, cream, desserts etc.), subjected to various ways of thermophysical
treatment and aseptic filling, form a separate group of sterilized products.

The canned foods for children and dietic nourishment are divided into the same groups as stated above.

Food products sealed in airtight containers, subjected to heat treatment ensuring the microbiological
stability and safety of the product during its storage and sale in standard conditions (not in the refrigerator)
shall be referred to the fully canned foods.

Food products sealed in airtight containers subjected to heat treatment ensuring the death of not
thermoresistant asporogenous microflora, reducing the number of spore-forming microorganisms and ensuring
the microbiological stability and safety of the product within a limited shelf life at temperatures of 6 Celsium
degrees and below shall be referred to the semicanned foods.

The canned foods are divided into the following groups:

- Group A - canned food products with pH of 4.2 and above, as well as vegetable, meat, meat and
vegetable, fish and vegetable and fish canned products with not-limited acidity, prepared without addition of
acid; fruit drinks, juices and puree from apricots, peaches and pears with pH 3.8 and above, condensed
sterilized canned milk, canned foods with a complex composition of the raw materials (fruit and berry, fruit and
vegetable and vegetable with milk component);

- Group B - canned tomato products:

a) unconcentrated tomato products (canned plain tomatoes, tomato drinks) with dry substances
content of less than 12%;

b) concentrated tomato products with dry substances content 12% and more (tomato paste, tomato
sauce, ketchup etc.);

- Group C - canned subacid vegetable marinades, juices, salads, vinaigrettes and other products with
pH 3.7-4.2, including canned cucumbers, vegetable and other canned foods with adjusted acidity;

- Group D - canned vegetables with pH below 3.7; fruit and fruit and berry pasteurized canned foods;
canned foods for public catering with sorbic acid and pH below 4.0; canned apricots, peaches and pears with
pH below 3.8; vegetable juices with pH below 3.7; fruit (citrus) and fruit and berry juices, including juices with
sugar, natural and pulpy, concentrated, pasteurized juices; canned juices from apricots, peaches and pears
with pH 3.8 and below; beverages and concentrated beverages on the vegetable basis with pH 3.8 and below
packaged by aseptic filling;

- Group E - pasteurized meat, meat and vegetable, fish and fish and vegetable canned products
(bacon, salted and smoked bacon, sausages, ham etc.);

- Group F - pasteurized carbonated fruit juices and carbonated fruit drinks with pH 3.7 and below.

Taking of samples of canned foods and their preparation for laboratory research for compliance with the
safety requirements according to the microbiological indicators shall be carried out after their inspection and
sanitary processing, leakage check, thermostatting of the canned foods and the evaluation of the canned foods
external appearance after the thermostatting.

Table 1

Microbiological Safety Indicators (Industrial Sterility) of Fully Canned Foods of Groups A and B <*>



No. | Microorganisms Detected in Canned Food | General Purpose Canned Foods for Children
Canned Foods and Dietic Nourishment
1 2 3 4
1. Spore-forming mesophilic aerobic and Meet the requirements
facultative anaerobic microorganisms of of industrial sterility. In
Group B. subtilis case of detection of
such microorganisms
their amount shall not
be more than 11 cells
in 1 g (cm®) of the
product.
2. Spore-forming mesophilic aerobic and Do not meet the
facultative anaerobic microorganisms of requirements of
Group B. cereus and (or) B. polymyxa industrial sterility
3. Mesophilic clostridia Meet the requirements| Do not meet the
of industrial sterility, if | requirements of industrial
the detected sterility if detected in 10 g
Mesophilic clostridia | (cm®) of the product
are not referred to C.
botulinum and (or) C.
perfringens. In case of
detection of
Mesophilic clostridia
their amount shall not
be more than 1 cell in
1 g (cm®) of product.
4, Non-spore-forming microorganisms and Do not meet the
(or) mold mushrooms and (or) yeast requirements of
industrial sterility
5. Mold mushrooms, yeast, lactic acid Do not meet the
microorganisms (at seeding on these requirements of industrial
groups) sterility
6. Spore-forming thermophilic anaerobic, Meet the requirements| Do not meet the
aerobic and facultative anaerobic of industrial sterility, requirements of industrial
microorganisms but the storage sterility
temperature shall not
be above 20 Celsius
degree.

<*> For condensed sterilized canned milk the assessment of the industrial sterility shall be carried out
in accordance with the effective state standard.

Table 2

Microbiological Safety Indicators (Industrial Sterility) of Fully Canned Foods of Group C and D




No. | Microorganisms Detected in Group C Group D
Canned Foods
1. Gas-producing spore-forming Do not meet the requirements of industrial| Not detected
mesophilic aerobic and facultative | sterility
anaerobic microorganisms of
Group B. polymyxa
2. Nongas-producing spore-forming | Meet the requirements of industrial Not detected
mesophilic aerobic and facultative | sterility at detection of these
anaerobic microorganisms microorganisms in the amount of not
more than 90 CFU in 1g (cm®) of product
3. Mesophilic clostridia Meet the requirements of industrial Not detected
sterility, if the detected mesophilic
clostridia are not referred to C. botulinum
and (or) C. perfringens. In case of
detection of mesophilic clostridia their
amount shall not be more than 1 cell in 1
g (cm®) of product.
4, Non-spore-forming microorganisms| Do not meet the requirements of industrial
and (or) mold mushrooms and (or) | sterility
yeast
Table 3
Microbiological Safety Indicators (Industrial Sterility) of Canned Foods of Group F
No. | Indicators Permissible Level Meeting the Industrial Sterility
Requirements
1. Quantity of mesophilic aerobic and facultative | Not more than 50 CFU/g (cm®)
anaerobic microorganisms (QMAFANM)
2. Lactic acid microorganisms Not allowed in 1 g (cm®) of product
3. Colibacillus group bacteria (CGB, coliforms) Not allowed in 1000 g (cm®) of product
4, Yeast Not allowed B g (cm®) of product
5. | Mould Not more than 50 CFU/g (cm®)
Table 4
Microbiological Safety Indicators (Industrial Sterility) of Semicanned Foods of Group E
No. | Indicators Permissible Level Meeting the Industrial Sterility
Requirements
1. Quantity of mesophilic aerobic and facultative | Not more than 2 x 1E2 CFU/g(cm3)
anaerobic microorganisms (QMAFANM)
2. Colibacillus group bacteria (CGB, coliforms) Not allowed in 1 g (cm®) of product
3. B. cereus Not allowed in 1 g (cm®) of product
4. Sulfite-reducing clostridia Not allowed in 0.1 g (cm®) of product <*>
5. S. aureus Not allowed in 1 g (cm®) of product
6. Pathogenic, including salmonella Not allowed in 25 g (cm®) of product




<*> For fish semicanned foods not allowed in 1.0 g (cm®) of product.
Table 5

Microbiological Safety Indicators (Industrial Sterility) of Drinking Sterilized Milk and Cream and other Milk-based
Products of Aseptic Filling

No. I ndi cators Condi ti ons and Perm ssi bl e
o/ o Level s Meeting the | ndustrial
Sterility Requirenents

1. Thermostatic holding at 37°C Absence of visible defects and
for 3-5 days signs of spoil age (package
swel | i ng, change in appearance
etc.)
2. Acidity, °T <*> Change of titrated acidity of

not nmore than by 2°T

3. Quantity of mesophilic Not nore than 10 CFU g (cn)
aerobic and facultative
anaer obi ¢ m croorgani sns <*>

4. M croscope slide Absence of bacteriumcells

5. Organol eptic property Absence of change in taste and
consi stence

<*> Shall be determined at sanitary and epidemiological expertise, at control of children and dietary food
products and repeated researches.

ConsultantPlus: note.
The Annex was not submitted for registration to the Ministry of Justice of the Russian Federation.

Annex 9
(Reference)
to SanPiN 2.3.2.1078-01

9. GENERAL TERMS AND DEFINITIONS

For the purposes of these Sanitary Rules the following terms and definitions shall be used:

food products mean products in the natural or processed form, which are used for human food
(including children food products, dietary products), bottled drinking water, alcoholic beverages (including
beer), soft drinks, chewing gum and food staples, food additives and biologically active additives;

children food products mean food products designed for children under the age of 14 years and meeting
the physiological needs of the child's organism;

dietary products mean food products designed for therapeutic and preventive nourishment;

food staples mean the raw materials of plant, animal, microbial, mineral and synthetic origin and water
used for preparation of food products;

food additives mean natural or artificial substances and their compounds, specially introduced into food
products during the manufacturing process in order to give the food products certain properties and (or) to
preserve the quality of food products;

biologically active additives mean natural (identical to natural) biologically active substances, intended
for use together with food or for indtroducing into the food products composition;



probiotic products mean food products manufactured with the addition of live cultures of probiotic
microorganisms and prebiotics;

probiotic microorganisms mean living non-pathogenic and nontoxigenic microorganisms - the
representatives of the protecting groups of the normal intestinal microbiocenosis of man and natural symbiotic
associations, having positive influence on the human body by maintaining the normal composition and
biological activity of the microflora in the digestive tract, mainly of the genera: Bifidobacterium, Lactobacillus,
Lactococcus, Propionibacterium, etc;

prebiotics mean food substances that selectively stimulate the growth and (or) the biological activity of
the representatives of the protective intestinal microflora, thereby contributing to the maintenance of its normal
structure and biological activity;

genetically modified food sources mean food products (components) used for human food in the natural
or processed form derived from genetically modified organisms;

genetically modified organisms mean an organism or a few organisms, any non-cellular, single-celled or
multicellular organisms capable of reproduction or transmission of the inherent genetic material, different from
natural organisms obtained by making use of genetic engineering and containing genetically engineered
material, including genes, fragments thereof or a combination of genes;

quality of food products mean a set of characteristics of food products that can satisfy the human need
for food under normal conditions of their use;

safety of food products mean the state of reasonable assurance that the food products are not harmful
under normal conditions of their use and are not dangerous to the health of current and future generations;

nutritional value of food products means a set of food product properties which (if available) satisfy the
human physiological needs for the required substances and energy;

quality and safety certificate of food products mean a document in which the manufacturer certifies that
the quality and safety of each batch of food products comply with the requirements of the regulatory and
technical documents;

regulations mean state standards, sanitary and veterinary rules and standards establishing the
requirements for the quality and safety of food products, materials and goods, control of their quality and
safety, conditions of their manufacture, storage, transportation, sale and use, disposal or destruction of low-
quality, hazardous food products, materials and goods;

technical documents mean the documents under which the manufacture, storage, transportation and
sale of food products, materials and goods are carried out (technical requirements, technological instructions,
formulations, etc.);

turnover of food products means purchase and sale (including export and import) and other ways of
food products transfer (hereinafter referred to as the sale), their storage and transportation;

food products disposal mean the use of low-quality and dangerous food products for the purposes other
than the purpose for which the food products are intended and for which they are commonly used.

ConsultantPlus: note.
The Annex was not submitted for registration to the Ministry of Justice of the Russian Federation.

Annex 10 (Reference)
to SanPiN 2.3.2.1078-
01

10. NORMATIVE AND METHODICAL DOCUMENTS ON METHODS FOR DETECTION AND CONTROL OF
SAFETY AND NUTRITIONAL VALUE OF FOOD PRODUCTS

10.1 GOST (State Standard) 30178-96 Food Raw Materials and Products. Atomic Absorption Method for
Detection of Toxic Elements. International Standard.

10.2 GOST 8558.1-78 Meat Products. Nitrite Detection Methods.

10.3 GOST 26927-86 Food Raw Materials and Products. Mercury Detection Methods.

10.4 GOST 26928-86 Food Raw Materials and Products. Iron Detection Methods.

10.5 GOST 26930-86 Food Raw Materials and Products. Arsenic Detection Methods.

10.6 GOST 26931-86 Food Raw Materials and Products. Copper Detection Methods.

10.7 GOST 26932-86 Food Raw Materials and Products. Lead Detection Methods.

10.8 GOST 26933-86 Food Raw Materials and Products. Cadmium Detection Methods.

10.9 GOST 26934-86 Food Raw Materials and Products. Zinc Detection Methods.

10.10 GOST 26935-86 Food Raw Materials and Products. Tin Detection Methods.

10.11 MU (Methodological Instructive Regulations) 5178-90 Methodological Instructive Regulations for
Detection of Mercury in Food Products.

10.12 MU 01-19/47-11-92 Methodological Instructive Regulations for the Atomic Absorption Method for
Detection of Toxic Elements in Food Products.

10.13 GOST 28038-89 Processed Fruit and Vegetables. Penicidin Detection Method.



10.14 MU 4082-86 Methodological Instructive Regulations for Finding, ldentification and Detection of
Aflatoxins in Food Staples and Food Products by High Performance Liquid Chromatography.

10.15 MU 5177-90 Methodological Instructive Regulations for Identifying and Detecting the Content of
Desoxynivalenol (Vomitoxin) and Zearalenone in Grain and Grain Products.

10.16 GOST R 51116-97 Feed-Stuff, Grain and its Derived Products. Methods for Detection of
Desoxynivalenol (Vomitoxin) Content.

10.17 MU 3184-84 Methodological Instructive Regulations for Finding, Identification and Detection of T-2
Toxin in Food Products and Food Raw Materials.

10.18 MUK 4.4.1.011-93 Detection of Volatile N-Nitrosamines in Food Staples and Food Products.

10.19 SanPiN 42-123-4083-86 Temporary Hygienic Regulations and Method for Detecting the Content of
Histamine in Fish Products.

10.20 MU 5048-89 Detection of Nitrates and Nitrites in Plant Products.

10.21 GOST 29270-95 Processed Fruit and Vegetables. Nitrates Detection Method.

10.22 MU 4721-88 Methodological Instructive Regulations for Finding, Identification and Quantitative
Measurement of Saturated and Mono-, Bi-, Tri- and a Number of Polycyclic Aromatic Hydrocarbons in Food
Products.

10.23 GOST R 51 650 Food Raw Materials and Products. Methods for Determining the Mass Fraction of
Benz(a)pyrene.

10.24 Methodological Instructive Regulations for the Detection of the Carcinogenic Hydrocarbon
Benzo(a)pyrene in some Food Products and Packaging Materials (No. 1426-76 of the Ministry of Health of
the USSR).

10.25 MUK 4.1-1023-01 Isomer-Specific Detection of Polychlorinated Biphenyls (PCBs) in Food Products.
Ministry of Health adn Social Development of the Russian Federation, Moscow, 2001.

10.26 GOST R 30059-93, Soft Drinks. Aspartame, Saccharin, Caffeine and Sodium Benzoate Detection
Methods.

10.27 GOST 26181-84 Processed Fruit and Vegetables. Sorbic Acid Detection Methods.

10.28 GOST R 50476-93 Processed Fruit and Vegetables. The Method for Determining the Content of Sorbic
and Benzoic Acids at their Copresence.

10.29 GOST 8756.1-89 Processed Fruit and Vegetables. Benzoic Acid Detection Method.

10.30 GOST R 51182-98 Coffee Products. The Method of Measurement of Caffeine Mass Fraction.

10.31 GOST 14351-73 Wine and Brandy Spirits. Method for Detection of Free and Total Sulphurous Acid.
10.32 GOST 26811-86 Confectionery. The Method of Determining the Mass Fraction of Total Sulphurous
Acid.

10.33 Methodological Instructive Regulations for the Detection of Antioxidants in Chewing Gum (No. 01-
19/60-11 dated 04.04.93).

10.34 GOST R 51240-98, Fruit and Vegetable Juices. Method for Detection of D-Glucose and D-Fructose.
10.35 GOST 30089-93, Vegetable Oils. Erucic Acid Detection Method.

10.36 GOST 30627.1-98 Dairy Products for Children Food. Methods of Measuring the Mass Fraction of
Vitamin A (Retinol).

10.37 GOST 30627.2-98 Dairy Products for Children Food. Methods of Measuring the Mass Fraction of
Vitamin C (Ascorbic Acid).

10.38 GOST 30627.3-98 Dairy Products for Children Food. Methods of Measuring the Mass Fraction of
Vitamin E (Tocopherol).

10.39 GOST 30627.4-98 Dairy Products for Children Food. Methods of Measuring the Mass Fraction of
Vitamin PP (Niacin).

10.40 GOST 30627.5-98 Dairy Products for Children Food. Methods of Measuring the Mass Fraction of
Vitamin B; (Thiamine).

10.41 GOST 30627.6-98 Dairy Products for Children Food. Methods of Measuring the Mass Fraction of
Vitamin B, (Riboflavin).

10.42 MR (Methodological Recommendations) 01-19/137-17-95 Methodological Recommendations for the
Stripping Voltammetry Detection of Toxic Elements and Vitamins in Food Products, Food Staples, Cosmetics
and Toys.

10.43 GOST 30418-96, Vegetable oils. Method for Detection of Fatty Acid Composition.

10.44 GOST 51698-2000 Vodka and Ethyl Alcohol. Gas Chromatographic Method for the Detection of Toxic
Trace.

10.45 Methodological Instructive Regulations for Finding, ldentification and Detection of Residues of
Laevomycetin in Food Products of Animal Origin. Minsk—Moscow, 1991.

10.46 MUK 4.2.026-95 Express Method of Detecting Antibiotics in Food Products.

10.47 MU 3049-84 Methodological Instructive Regulations for the Detection of Residues of Antibiotics in
Animal Products.

10.48 GOST 23454-79 Milk. Inhibiting Substances Detection Methods.

10.49 GN (Hygienic Regulations) 1.1546-96 Hygienic Regulations for Pesticides Content in the Environment.
10.50 MU 5778-91 Strontium-90. Detection in Food Products. Moscow, 1991. Certificate MA MVI IBF No.
14/1-89.

10.51 MU 5779-91, Cesium-137. Detection in Food Products. Moscow, 1991. Certificate MA MVI IBF No.
15/1-89.



10.52 MUK 2.6.2717-98 Radiation Control. Sr90 and Cs137. Food Products. Taking of Samples, Analysis
and Hygienic assessment. Methodological Instructive Regulations.

10.53 The Method of Measurement. Cesium-134, Cesium-137 and Potassium-40. Detection in Samples of
Agricultural Products and Vegetation using a Scintillation Gamma-Ray Spectrometer. Moscow, 1991.
Certificate MA MVI IBF No. 37/17-91.

10.54 Methodological Instructive Regulations. Specific Activity of Strontium-90. Beta-spectrometric
Measurements in the Environment, Food Products and Bioassays. Approved by the Head of Center for
Metrology of lonizing Radiation of Scientific-Production Association National Research Institute for
Physicotechnical and Radio Engineering Measurements named after V.P. Yaryna dated 23.06.93.

10.55 SanPiN 3.2.569-96 Prevention of Parasitic Diseases in the Territory of the Russian Federation.

10.56 MUK 4.2.964-00 Sanitary Parasitological Studies of Water of Economic and Drinking Use.

10.57 Prevention and Control of Communicable Diseases Common to Humans and Animals. Book of
Sanitary and Veterinary Rules. Moscow, 1996.

10.58 Methods for the Laboratory Diagnosis of Trichinosis. Approved by the Main Administration for
Veterinary of Gosagroprom of the USSR. (Veterinary Legislation. Moscow, 1988. V. 4. Pp. 250—251).

10.59 MUK 3.2.988-00 Methods of Sanitary Parasitological Examination of Fish, Mollusks, Crustaceans,
Amphibians, Reptiles and their Derived Products.

10.60 Regulations for the Sanitary-Parasitological Evaluation of Sea Fish and Fish Products (Raw Fish,
Chilled and Frozen Sea Fish Intended for Sale in Trade Network and Public Catering Enterprises). Agreed
upon with Ministry of Health of the USSR on 22.12.89.

10.61 MUK 4.2.796-99 Methods for Sanitary Parasitological Studies.

10.62 Sanitary Regulations for Use of Food Additives (Ministry of Health of the USSR, No. 1923-78. Moscow,
1979) as amended.

10.63 SanPiN 2.1.4.1074-01 Drinking Water. Hygiene Requirements for the Water Quality of Centralized
Drinking Water Supply Systems. Quality Control.

10.64 GOST 7698-93 Starch. Rules for Acceptance and Methods of Analysis.

10.65 GOST 51144-98 Wine Industry Products. Rules for Acceptance and Sampling Methods.

10.66 GOST 51135-98 Alcoholic Products. Rules for Acceptance and Methods of Analysis.

10.67 GOST 300004.2-93 Mayonnaise. Rules for Acceptance and Test Methods.

10.68 GOST 8756.18-70 Canned Food Products. Method for Evaluating the Appearance, Container Air-
tightness and Condition of the Inner Surface of the Metal Containers.

10.69 Instruction on the Procedure and Frequency of Control over the Content of Microbiological and
Chemical Contaminants in Milk and Dairy Products at the Dairy Industry Enterprises (Moscow, 1996).

10.70 Instruction on the Procedure and Frequency of Control over the Content of Microbiological and
Chemical Contaminants in Meat, Poultry, Eggs and their Derived Products (Moscow, 2000).

10.71 GOST R 51301-99, Food Products and Food Staples. Stripping-Voltammetry Methods for the
Detection of Toxic Elements Content (Cadmium, Lead, Copper and Zinc).

10.72 MUK 4.1.985-00 Detection of Toxic Elements Content in Food Products and Food Staples. Autoclave
Sample Preparation Technique.

10.73 MUK 4.1.986-00 Method of Measurement of the Mass Fraction of Lead and Cadmium in Food
Products and Food Staples by Electrothermal Atomic Absorption Spectrometry.

10.74 MUK 4.1.991-00 Method of Measurement of the Mass Fraction of Copper and Zinc in Food Products
and Food Staples by Electrothermal Atomic Absorption Spectrometry.

10.75 MUK 4.1.003-95 Detection of Selenium in Food Products.

10.76 GOST R 51232-98 Drinking Water. General Requirements for the Arrangement and Methods of
Quality Control.

10.77 GOST R 51762-2001 Vodka and Ethyl Alcohol made from Food Raw Materials. Gas Chromatographic
Method for the Detection of Volatile Acids and Furfural Content.

10.78 GOST R 51786-2001 Vodka and Ethyl Alcohol Made from Food Raw Materials. Gas Chromatographic
Method for Determining the Authenticity.

10.79 GOST 30711-2001 Food Products. Methods for Finding and Detection of Aflatoxins B1 and M1
Content.

10.80 GOST R 51181-98 Food Concentrates for Children and Dietary Nourishment. Method of Measurement
of Mass Fraction of Carotenoids.

10.81 GOST R 50479-93 Processed Fruit and Vegetables. Method for Detection of Vitamin PP Content.
10.82 GOST R 51435-99 (ISO 8128-1-93) Apple Juice, Canned Apple Juice and Drinks Containing Apple
Juice. Method for Patulin Content Detection by High Performance Liquid Chromatography.

10.83 GOST R 51440-99 (ISO 8128-2-93) Apple Juice, Canned Apple Juice and Drinks Containing Apple
Juice. Method for Patulin Content Detection by Thin-Layer Chromatography.

10.84 Guidance on the Methods of Analysis of the Food Products Quality and Safety. /Under the editorship
of .M. Skurikhin, V.A. Tutelyan. Moscow, Brandes-Medicine, 1998.

10.85 GOST 30349-96, Fruits, Vegetables and their Derived Products. Methods for Detection of
Organochlorine Pesticides Residues.

10.86 GOST 23452-79 Milk and Dairy Products. Methods for Detection of Organochlorine Pesticides
Residues.



10.87 MU No. 2142-80 Methodological Instructive Regulations for the Detection of Organochlorine Pesticides
in Water, Food Products, Feeding Stuffs and Tobacco Products by Thin-Layer Chromatography.

10.88 MU No. 1875-78 Methodological Instructive Regulations for the Detection of Organochlorine Pesticides
in Vegetable Oils and Animal Fats, Phosphatide Concentrates, Husk, Bagasse and Extraction Cake by Liquid
Chromatography.

10.89 Detection of Aldrin, Hexachlorane, Heptachlor, DDT, DDD, Dichlorodiphenylethylene in Water,
Vegetables, Fruits and Biological Material by Gas-Liquid Chromatography. In the book Methods of Detection
of Pesticides Trace in Food Products, Feeding Stuffs and the Environment. Moscow, Kolos, 1977. Pp. 17—
20.

10.90 MU No. 1222-75 Detection of Organochlorine Pesticides in Meat, Products and Animal Fats by Thin-
Layer Chromatography.

10.91 MU 1350-75 Methodological Instructive Regulations for the Detection of Organochlorine Pesticides in
the Raw Materials for the Production of Infant Evaporated Milk Formula.

10.92 GOST 27669-88 Wheat Flour. Methods of Test Laboratory Bread Making.

ConsultantPlus: note.
The Annex was not submitted for registration to the Ministry of Justice of the Russian Federation.




Annex 11
(Reference) to
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11. NORMATIVE AND GUIDANCE DOCUMENTS FOR METHODS AND PROCEDURES OF
MICROBIOLOGICAL CONTROL OF SAFETY AND NUTRITIONAL VALUE OF DIFFERENT FOOD

PRODUCTS GROUPS

11.1. When taking samples of food products, preparing them for the analysis for microbiological

research and cultivation of microorganisms the provisions of the following documents should
be followed:

GOST 26668-85 Food Products and Flavors. Methods of Sampling for Microbiological
Analysis.

GOST 26669-85 Food Products and Flavors. Preparation of Samples for Microbiological
Analysis.

GOST 26670-85 Food Products and Flavors. Methods of Microorganisms Cultivation.

GOST 51446-99 (1ISO 7218-96) Food Products. General Rules for Microbiological Studies.
GOST 10444.1-84 Canned Foods. Preparation of Solutions of Reagents, Dyes, Indicators and
Growth Media Used in Microbiological Analysis.

GOST 8756.18-70 Canned Foods. Methods for Evaluating the Appearance, Air-tightness of
the Container and Condition of the Inner Surface of Metal Containers.

MUK 4.2.590-96 Bacteriological Studies Using Rapid Response Analyzer Bak-Trak 4100.

11.2. Taking of samples of specific products, their preparation for analysis and microbiological

studies shall be carried out in accordance with the effective documents.

Infant food products

8

9

10

11

12

13

MUK 4.2.577-96 Methods of Microbiological Control of Products for Children and Therapeutic
Nourishment and their Components.

GOST 26972-86, Grains, Cereals, Flour, Oatmeal for Children Food. Methods of
Microbiological Analysis.

GOST 30705-2000 Dairy Products for Children Food. Method for Detection of Mesophilic
Aerobic and Facultative Anaerobic Microorganisms.

GOST 30706-2000 Dairy Products for Children Food. The Method of Determining the Amount
of Yeast and Moulds.

SanPiN 42-123-4423-87 Normative Standards and Methods for Microbiological Control of
Children Food Products Made by Milk Kitchens of the Health Care System.

MUK 4.2.1122-02 Organization of Control and Methods for Detection of Listeria
monocytogenes Bacteria in Food Products.

Full (sterilized) canned foods of all kinds of general purpose and for children food.

14

15

16
17
18
19

20

Instructions on the Procedure of Sanitary and Technical Control of Canned Foods at the
Production Plants, Wholesale Facilities, Retail and Public Catering Enterprises (Moscow,
1993; State Committee for Health and Epidemiological Supervision of the Russian Federation
No. 01-19.9-11 of 21.07.92).

GOST 8756.18-70 Canned Foods. Methods for Evaluating the Appearance, Air-tightness of
the Container and Condition of the Inner Surface of Metal Containers.

GOST 30425-97 Canned Foods. Industrial Sterility Detection Method.

GOST 10444.11-89 Food Products. Methods for Detection of Lactic Acid Microorganisms.
GOST 10444.12-88 Food Products. Methods for Detection of Yeast and Moulds.

GOST 10444.15-94 Food Products. Methods for Quantity Measurement of Mesophilic Aerobic
and Facultative Anaerobic Microorganisms.

GOST 10444.2-94 Food Products. Methods for Finding and Quantity Measurement of
Staphylococcus Aureus.

Pasteurized canned meat, meat and vegetables and poultry.

21

22

23

24

25

26

Instructions on the Procedure of Sanitary and Technical Control of Canned Foods at the
Production Plants, Wholesale Facilities, Retail and Public Catering Enterprises (Moscow,
1993; State Committee for Health and Epidemiological Supervision of the Russian Federation
No. 01 -19.9-11 of 21.07.92).

Instruction on the Procedure of Microbiological Control of Pasteurized Canned Meat
Production. Moscow, 1984.

GOST 10444.15-94 Food Products. Methods for Quantity Measurement of Mesophilic Aerobic
and Facultative Anaerobic Microorganisms.

GOST 30518-97 (GOST R 50474-93) Food Products. Methods for Finding and Quantity
Measurement of Escherichia coli Bacteria (Coliform Bacteria).

GOST 30519-97 (GOST R 50480-93) Food Products. Method of Identifying Bacteria of Genus
Salmonella.

GOST 29185-91 Food Products. Methods for Finding and Quantity Measurement of Sulfite-
Reducing Clostridia.



27

GOST 10444.2-94 Food Products. Method of Finding and Detection of Staphylococcus
aureus.

Meat of livestock for slaughter, poultry, eggs and their derived products

28

29

30

31

32

33

34

35

36

37

38

39

40

41

42

43

44

45
46

a7
48
49
50

51
52

53
54

Instruction on the Procedure and Frequency of Control over the Content of Microbiological and
Chemical Contaminants in Meat, Poultry, Eggs and their Derived Products. Moscow, 2000.
The Procedure of the Sanitary-Microbiological Control in the Production of Meat and Meat
Products. Moscow, 1996 (Industry Regulatory Document).

GOST 9792-73 Sausage Goods and Products from Pork, Lamb, Beef and from Meat of other
Types of Livestock and Poultry for Slaughter. Rules for Acceptance and Sampling Methods.
Instructions on Sanitary-Microbiological Control of Carcasses, Poultry Meat, Poultry Products,
Eggs and Egg Products at Poultry Farms and Poultry Processing Plants. Moscow, 1990.
GOST 7702.2.0.-95 Poultry Meat, By-Products and Semi-finished Products. Methods of
Sampling and Preparation for Microbiological Studies.

GOST 30519-97 (GOST R 50480-93) Food Products. Method of Identifying Bacteria of the
Genus Salmonella.

GOST 30518-97 (GOST R 50474-93) Food Products. Methods for Finding and Quantity
Measurement of Escherichia coli Bacteria (Coliform Bacteria).

GOST 10444.15-94 Food Products. Methods for Quantity Measurement of Mesophilic Aerobic
and Facultative Anaerobic Microorganisms.

GOST 7702.2.2.-93 Poultry Meat, By-Products and Semi-finished Products. Methods for
Finding and Quantity Measurement of Escherichia coli Bacteria (Coliform Bacteria of Genera
Escherichia, Citrobacter, Enterobacter, Klebsiella, Serratia).

GOST 7702.2.3.-93 Poultry Meat, By-Products and Semi-finished Products. Salmonella
Detection Method.

GOST 7702.2.4-93 Poultry Meat, By-Products and Semi-finished Products. Method for
Finding and Quantity Measurement of Staphylococcus aureus.

GOST 7702.2.5.-93 Poultry Meat, By-Products and Semi-finished Products. Methods for
Finding and Quantity Measurement of Listeria.

GOST 7702.2.6-93 Poultry Meat, By-Products and Semi-finished Products. Method for
Finding and Quantity Measurement of Sulfite-reducing Clostridia.

GOST 7702.2.7.-95 Poultry Meat, By-Products and Semi-finished Products. Method of
Identifying Bacteria of the Genus Proteus.

GOST 7702.2.1.-95 Poultry Meat, By-Products and Semi-finished Products. Method for
Quantity Measurement of Mesophilic Aerobic and Facultative Anaerobic Microorganisms.
GOST 28560-90 Food Products. Methods of Identifying Bacteria of the Genera Proteus,
Morganella, Providenscia.

GOST 29185-91 Food Products. Methods for Finding and Quantity Measurement of Sulfite-
reducing Clostridia.

GOST 10444.9-88 Food Products. Method for Detection of Clostridium perfringens.

GOST 28566-90 Food Products. Method for Finding and Quantity Measurement of
Enterococci.

GOST 21237-75 Meat. Methods of Bacteriological Analysis.

GOST 9958-81 Sausage Goods and Meat Products. Methods of Bacteriological Analysis.
GOST 30726-2001 Food Products. Methods for Finding and Quantity Measurement of
Bacteria of the Species Escherichia coli (Reference Method).

GOST 50454-92 Meat and Meat Products. Identifying and Registering of the Alleged Coliform
Bacteria and Escherichia coli (Reference Method).

GOST 50455-92 Meat and Meat Products. Identifying of Salmonella (Reference Method).
GOST 29184-91 Food Products. Methods for Finding and Quantity Measurement of Bacteria
of the Family Enterobacteriacerae.

GOST 30364.2-96 Egg Products. Microbiological Methods Of Control.

MUK 4.2.1122-02 Arrangement of Control and Methods for Detection of Listeria
monocytogenes Bacteria in Food Products.

Milk and all kinds of dairy products (except for infant food products)

55
56

57

58

59
60

61
62

GOST 9225-84 Milk and Dairy Products. Methods of Microbiological Analysis.

Instruction on Microbiological Control of Production at Enterprises of Dairy Industry. Moscow,
1988.

Instruction on the Procedure and Frequency of Control over Microbiological and Chemical
Contaminants at Enterprises of Dairy Industry. Moscow, 1995.

GOST 51331-99. Dairy Products. Yoghurt. General Specifications (as related to Detecting
Lactic Acid Microorganisms; Detection of Bifidobacteria in Yogurt).

GOST 13264-88 Cow Milk. Requirements for the Procurement.

GOST 30519-97 (GOST 50480-93) Food Products. Method of Identifying Bacteria of the
Genus Salmonella.

GOST 10444.11-89 Food Products. Method of Detection of Lactic Acid Microorganisms.
GOST 30347-97 Milk. Method of Finding and Detection of Staphylococcus aureus.



63

64

65

66

67

68

69

70
71

72

73

74

75

76

77
78

79

80

81

82

83

84

85

86

87

88

89

90

91
92

93

94
95
96

MUK 4.2.1122-02 Arrangement of Control and Methods for Detection of Listeria
monocytogenes Bacteria in Food Products.

Fish, fish products and other sea foods
Instructions on Sanitary-Microbiological Control of Food Production from Fish and Marine
Invertebrates. Leningrad, 1991
Methodological Instructive Regulations for the Control in Fish Products of Vibrio
parahaemolyticus — Agents of Food Toxicoinfection. Leningrad, 1991
Instructions on Sanitary-Microbiological Control of Mussels in their Areas of Cultivation, at
Processing Plants and on Cleansing Mussels from Bacterial Contamination. Kerch, 1987
GOST 10444.15-94 Food Products. Methods for Quantity Measurement of Mesophilic
Aerobic and Facultative Anaerobic Microorganisms.
GOST 30518-97 (GOST R 50474-93) Food Products. Methods for Finding and Quantity
Measurement of Escherichia coli Bacteria (Coliform Bacteria).
GOST 30519-97 (GOST R 50480-93) Food Products. Method of Identifying Bacteria of the
Genus Salmonella.
GOST 10444.12-88 Food Products. Yeast and Moulds Detection Methods.
GOST 10444.2-94 Food Products. Method of Finding and Detection of Staphylococcus
aureus.
GOST 29185-91 Food Products. Methods for Finding and Quantity Measurement of Sulfite-
reducing Clostridia.
GOST 28566-90 Food Products. Method for Finding and Quantity Measurement of
Enterococci.
GOST 30726-2001 Food Products. Methods for Finding and Quantity Measurement of
Bacteria of Species Escherichia coli.
MUK 4.2.1122-02 Arrangement of Control and Methods for Detection of Listeria
monocytogenes Bacteria in Food Products.

Bread, flour and cereal products and confectionery
75. GOST 27543-87 Confectionery, Equipment, Materials, Reagents and Culture Media for
Microbiological Analysis.
GOST 26968-86 Refined Sugar Sand. Methods of Microbiological Analysis.
Methodological Instructive Regulations MUK 4.2.762-99 Methods for Microbiological Control of
Finished Products with Cream.
GOST 26972-86, Grains, Cereals, Flour, Oatmeal for Children Food Products. Methods of
Microbiological Analysis.
GOST 10444.15-94 Food Products. Methods for Quantity Measurement of Mesophilic Aerobic
and Facultative Anaerobic Microorganisms.
GOST R 50474-93 Food Products. Methods for Finding and Quantity Measurement of
Escherichia coli Bacteria (Coliform Bacteria).
GOST 30519-97 (GOST R 50474-93) Food Products. Method of Identifying Bacteria of the
Genus Salmonella.
GOST 30518-97 (GOST R 50474-93) Food Products. Yeast and Moulds Detection Methods.
GOST 10444.2-94 Food Products. Method of Finding and Detection of Staphylococcus
aureus.

Vegetables, fruits, berries, mushrooms, their derived products and spices
84. Instructions on Microbiological Control of Fast-frozen Fruits and Vegetables. Gosagroprom
of the USSR, dated 29.09.89.
Instructions on Sanitary-Microbiological Control of Dry and Fast-frozen Potato Products.
Gosagroprom of the USSR, dated 20.11.84.
GOST 10444.15-94 Food Products. Methods for Quantity Measurement of Mesophilic Aerobic
and Facultative Anaerobic Microorganisms.
GOST 30518-97 (GOST R 50474-93) Food Products. Methods for Finding and Quantity
Measurement of Escherichia coli Bacteria (Coliform Bacteria).
GOST 30519-97 (GOST R 50480-93) Food Products. Method of Identifying Bacteria of the
Genus Salmonella.
GOST 10444.12-88 Food Products. Yeast and Moulds Detection Methods.
GOST 10444.8-88 Food Products. Bacillus cereus Detection Methods.
Instruction on Epidemiology and Laboratory Diagnosis of Yersiniosis, Arrangement and
Implementation of Prevention and Antiepidemic Measures. Ministry of Health of the USSR No.
15-6/042, 1990.

Oil and fat products
Instruction on Sanitary-Bacteriological Control over Production of Margarine and Mayonnaise
at Enterprises of Margarine Industry. Gosagroprom of the USSR dated 21.11.88.
GOST 50173-92 Mayonnaise. Rules for Acceptance and Test Methods.
GOST 10444.12-88 Food Products. Yeast and Moulds Detection Methods.
MUK 4.2.577-96 Methods of Microbiological Control of Products for Children and Therapeutic
Nourishment and their Components — Oils for Children Food Products.



97 MUK 4.2.1122-02 Arrangement of Control and Methods for Detection of Listeria
monocytogenes Bacteria in Food Products.
Beverages and fermentation products
98 GOST 30712-2001 Products of Soft Drinks Industry. Methods of Microbiological Analysis.
International Standard.
99 Instructions on Microbiological Control over Production of Highly Resistant Soft Drinks,
Gosagroprom of the USSR, IK 10-5031536105-91.
100 Instructions on Sanitary-Microbiological Control over Brewing and Soft Drink Production,
Gosagroprom of the USSR, IK 10-04-06-140-87.
101 GOST 18963-73, Drinking Water. Methods of Sanitary and Bacteriological Analysis.
102 GOST 30519-97 (GOST R 50474-93) Food Products. Method of Identifying Bacteria of the
Genus Salmonella.
103 Methodological Instructive Regulations on Detection and Identification of Pseudomonas
aeruginosa in the Environment (Food Products, Water, Waste Liquids). Ministry of Health of
the USSR, Moscow, 1984.
104 MUK 4.2.1018-01 Sanitary-Microbiological Analysis of Drinking Water. Moscow, 2001
Ready meals made at catering facilities and enterprises of food concentrates industry.
105 Methodological Instructive Regulations on Sanitary and Bacteriological Control at Catering
and Food Products Trade Facilities (Moscow, 1984).
106 GOST 10444.15-94 Food Products. Methods for Quantity Measurement of Mesophilic Aerobic
and Facultative Anaerobic Microorganisms.
107 GOST 30518-97 (GOST R 50474-93) Food Products. Methods for Finding and Quantity
Measurement of Escherichia coli Bacteria (Coliform Bacteria).
108 GOST 30519-97 (GOST R 50480-93) Food Products. Method of Identifying Bacteria of the
Genus Salmonella.
109 GOST 10444.12-88 Food Products. Yeast and Moulds Detection Methods.
110 GOST 10444.2-94 Food Products. Method of Finding and Detection of Staphylococcus
aureus.
111 GOST 28560-90 Food Products. Methods of Identifying Bacteria of the Genera Proteus,
Morganella, Providenscia.
112 GOST 30726-2001 Food Products. Methods for Finding and Quantity Measurement of
Bacteria of the Species Escherichia coli.
113 MUK 4.2.1122-02 Arrangement of Control and Methods for Detection of Listeria
monocytogenes Bacteria in Food Products.
Biologically active additives to food
114 MUK 4.2.577-96 Methods of Microbiological Control of Products for Children and Therapeutic
Nourishment and their Components.
115 GOST 10444.15-94 Food Products. Methods for Quantity Measurement of Mesophilic Aerobic
and Facultative Anaerobic Microorganisms.
116 GOST 30518-97 (GOST R 50474-93) Food Products. Methods for Finding and Quantity
Measurement of Escherichia coli Bacteria (Coliform Bacteria).
117 GOST 30519-97 (GOST R 50480-93) Food Products. Method of Identifying Bacteria of the
Genus Salmonella.
118 GOST 10444.2-94 Food Products. Method of Finding and Detection of Staphylococcus
aureus.
119 GOST 10444.8-88 Food Products. Bacillus cereus Detection Methods.
120 GOST 10444.12-88 Food Products. Yeast and Moulds Detection Methods.
121 GOST 30726-2001 Food Products. Methods for Finding and Quantity Measurement of
Bacteria of the Species Escherichia coli.

ConsultantPlus: note.
The Annex was not submitted for registration to the Ministry of Justice of the Russian Federation.




Annex 12

(Reference)

to SanPin 2.3.2.1078-01

12. RECOMMENDED BY THE JOINT FAO/WHO EXPERT COMMITTEE ON FOOD ADDITIVES AND
CONTAMINANTS

MAXIMUM PERMISSIBLE LEVELS OF RESIDUES OF VETERINARY (ZOOTECHNICAL) DRUGS IN
FOOD PRODUCTS OF ANIMAL ORIGIN

I ndex Drug Name Type of Farm Pr oduct Maxi mum ADl <4>
Ani mal s Nanme Perm ssible |(references)
Level s of
Resi dues
(my/kg, (1))
1 2 3 4 5 6
1. G ow h- pronoti ng substances
1.1 Est r adi ol - cattl e, liver i} 0 -0.05(7)
17beta <1> buck | anbs, | ki dneys
chi ckens f at
1.2 Progesterone <1> [cattl e, buck|li ver 0 - 30 (7)
| anmbs, chickens ki dneys
f at
1.3 Test ost er one cattle liver 0-2(7)
<1> ki dneys
f at
1.4 Zer anol <3> cattle nmeat 0. 002 0 - 0.5 (3
liver 0.01
1.5 Trenbol on cattle neat 0. 002 0 - 0.01 (3)
acetate liver as beta-
ki dneys trenbol on
0.01
0.01
as al pha-
trenbol on
1.6 Car badox pi gs meat 0. 005 -
liver 0.03 (3)
as
qui noxal i ne- 2
carboxylic
aci d
1.7 |Bovine dairy cattle m |k -
sonat ot r opi ns neat ) (6)
<2> liver
ki dneys
f at
1.8 Mel engest r ol cattle liver 0. 002 0 - 0,3 (8)
Acetate <3> f at 0. 005




2. d ucocorticoids
2.1 Dexamet hasone cattle, hor ses, | meat 0. 0005 0 - 0.015
<3> pi gs ki dneys 0. 0005 (6)




liver 0. 0025
cattle mlk 0. 0003
3. Tranquilizers
3.1 Azaper one pi gs meat 0. 06 0 - 6 (6)
f at 0. 06
liver 0.1
ki dneys 0.1
as sum of
azaper one and
azaper ol
4, bet a- Adr enocept or s- bl ockers
4.1 Carazol ol <3> |pigs meat, fat |0.005 0-0.1(7)
l'iver 0. 025
ki dneys 0. 025
5. Antim crobial agents
5.1 Spectinomycin [cattle, pi gs, | meat 0.5 0 - 40 (6)
<3> sheep, chickens liver 50
ki dneys 5.0
f at 2.0
chi ckens eggs 2.0
cattle mlk 0.2
5.2 Neomyci n <3> cattle meat 0.5 0 - 60 (7)
l'iver 15.0
ki dneys 20.0
f at 0.5
m 1k 0.5
pi gs, sheep, nmeat 0.5
goats, ducks, liver 0.5
turkeys, chickens |fat 0.5
chi ckens eggs 0.5
5.3 Gentanycin <3> |[cattle, pigs meat 0.1 0 - 20 (6)
f at 0.1
liver 2.0
ki dneys 5.0
cattle m |k 0.2
5. 4. Ceftiof ur cattle, pigs neat 1.0 0 - 50 (5)
liver 2.0
ki dneys 6.0
f at 2.0
cattle m |k 0.1
as desfuroil
ceftiofur
5.5 Sul phadi mi di ne |cattle, sheep, meat 0.1 0 - 50 (3)
<3> pigs, poultry liver 0.1
ki dneys 0.1
f at 0.1







cattle mlk 0. 025
5.6 Fl umequi ne cattle, pigs, neat 0.5 0 - 30
<3> liver 0.5 (8)
sheep, chickens ki dneys 3.0
f at 1.0
5.7 Li ncomycin <3> |[cattle, pigs, neat 0.1 0 - 30
liver 0.5 (8)
sheep, chickens ki dneys 1.5
f at 0.1
cattle m |k 0.15
5.8.  [Thi anpheni col pi gs meat 0. 05 0-5
l'iver 0.1 (7)
ki dneys 0.5
f at 0. 05
as sum of
t hi anpheni co
and
t hi anpheni co
conjugates in
terms of
t hi anpheni co
5.9 Danof | oxaci n <3> |cattle, chickens |neat 0.2 0 - 20
l'iver 0.4 (5)
ki dneys 0.4
f at 0.1
pi gs neat 0.1
l'iver 0. 05
ki dneys 0.2
f at 0.1
5.10. | Spiranycin cattle meat 0.2 0 - 50
l'iver 0.6 (5)
ki dneys 0.3
f at 0.3
mlk 0.2
chi ckens nmeat 0.2
l'iver 0.6
ki dneys 0.8
f at 0.3
as sum of
spi ranycin
and
neospi ranycin
pi gs neat 0.2
liver 0.6
ki dneys 0.3
f at 0.3
as spiranycin
5.11. |Sarafl oxacin Tur keys, chickens |neat 0.01 0- 0.3
<3> liver 0. 08 (6)
ki dneys 0. 08
f at 0.02
6. Ant hel m ntic agents










6.1 Cl osantel <3> sheep neat 1.5 0 - 30
liver 1.5 (3)
ki dneys 5.0
f at 2.0
cattle nmeat 1.0
liver 1.0
ki dneys 3.0
f at 3.0
6. 2. | vermectin cattle liver 0.1 0-1
f at 0. 04 (8)
mlk 0. 01
as 22, 23-
di hydr oi ver nec
tin B
la
(NB) 2 1la
6. 3. Fl ubendazol e pi gs nmeat 0. 01 0 - 12
<3> liver 0. 01 (3)
poul try neat 0.2
liver 0.5
eggs 0.4
6. 4. Ti abendazol e cattle, sheep, nmeat 0.1 0 - 100
liver 0.1 (5)
goats, pigs ki dneys 0.1
f at 0.1
cattle, goats milk 0.1 as sum of
ti abendazol e
and 5-oxyti a-
bendazol e
6. 5. Tricl abendazol e [cattle nmeat 0.2 0- 3
liver 0.3 (1)
ki dneys 0.3
f at 0.1
sheep neat 0.1
liver 0.1
ki dneys 0.1
f at 0.1
as 5-chlorum
6- 1 1 (2 ,3
di chl or ophenox
y) -
benzi m dazol e-
2- oh)
6. 6. Levani zol e <3> |[cattle, sheep neat 0. 01 0-6
ki dneys 0. 01 (2)
pigs, poultry f at 0. 01
liver 0.1
6.7 Febant el , cattle, sheep nmeat 0.1 0-7
fegben?azgl e | ki dneys 0.1 (6)
and oxtendazol € |, 45 horses f at 0.1
goat s liver 0.5
cattle mlk 0.1
as sum of

f enbendazol e,
oxf endazol e

and

oxf endazol e

sul phone in
terns of

oxf endazol e-

sul phone







) Moxi dectin <3> |[cattle meat 0.02 -2
[ce]
> (6)
deer meat 0.02
sheep meat 0. 05
cattl e, deer, |l i ver 0.1
sheep ki dneys 0. 05
f at 0.5
6.9. Doranectin <3> |[cattle neat 0.02 - 0.5
(7)
pi gs meat 0. 005
cattle, pigs liver 0.1
ki dneys 0.03
f at 0. 15
6.10. |Abanectin cattle Iiver 0.1 -1
ki dneys 0. 05 (4)
f at 0.1
as avermectin
B 1 al pha
6.11. |Eprinonectin cattle meat 0.1 - 10
l'iver 2.0 (6)
ki dneys 0.3
f at 0.25
m |k 0.02 as
eprinomectin
B 1 al pha
7. Anti protozoal agents
7.1. Di cl azuri | sheep, rabbits, | neat 0.5 - 30
<3> poultry liver 3.0 (6)
ki dneys [2.0
f at 1.0
7.2 | m docarb <3> cattle neat 0.3 - 10
l'iver 2.0 (6)
ki dneys |[1.5
f at 0. 05
m |k 0. 05
8. Trypanoci dal agents
8.1. | zomet ami di um <3> [cattle neat 0.1 - 100
f at 0.1 (3)
mlk 0.1
l'iver 0.5
ki dneys [1.0




8. 2. Di mi nazene <3> cattle meat 0.5 0 - 100
liver 12. 0 (2)
ki dneys [6.0
mlk 0. 15
9. I nsectici des
9.1. Cyhalothrin <3> |cattle, pigs, meat 0.02 0-2
sheep liver 0.02 (8)
ki dneys |0.02
f at 0.4
cattle mlk 0.03
9.2. Di cycl ani | <3> sheep meat 0. 0-7
l'iver 0.4 (8)
ki dneys |[0.4
f at 0.15
9.3. Trichiorfon <3> |cattle meat 0.05 0- 20
liver 0. 05 (8)
ki dneys | 0.05
m |k 0. 05
9.4. Deltanethrin <3> |cattle, sheep, meat 0.03 0- 10
chi ckens liver 0. 05 (7)
ki dneys |0. 05
f at 0.5
cattle m |k 0.03
chi ckens eggs 0.03
9.5. Phoxi m <3> cattle, pigs, meat 0.05 0- 4
sheep, goats i ver 0.05 (7)
ki dneys | 0.05
f at 0.4
cattle m | k 0.01
Note:

<1> Joint FAO/WHO Expert Committee recommends to carry out an analysis of residual quantities of
sex hormones and progesterone in liver, kidneys and fat, but maximum permissible levels of residues of these
steroids are not given.

<2> Refers to complete analogues of bovine somatotropin (BST), obtained by genetic engineering, -
agents of a very high purity degree (practically without impurities): somagrebove, sometribove, somavubove
and somidobove. Due to considerable difference between bovine somatotropin and human somatotropin by
chemical composition, physicochemical, immunological properties and specific peculiarity, and also on the
basis of evaluation of single agents the Committee considers the presence of possible bovine somatotropin
residues in food products to be harmless for human health, therefore there is no need to set maximum levels
of residues of these agents. It is suggested to use additional evaluation methods of animal breeding products
based on analysis of somatotropin-dependent somatomedins.

<3> Specified maximum levels of residues are given for original product .

<4> ADI - Acceptable daily intake in mg/kg of human body mass.

ConsultantPlus: note.
The Annex was not submitted for registration to the Ministry of Justice of the RF.




Annex 13 (Reference) to
SanPiN 2.3.2.1078-01

13. BASIC PRINCIPLES USED IN THE DEVELOPMENT OF SPECIFIC ACTIVITY PERMITTED IN
FOOD PRODUCTS AND HYGIENE ASSESSMENT OF COMPLIANCE WITH THE ESTABLISHED
STANDARDS

13. 1. The standards relate to 90Sr and 137Cs as leading radionuclides of technogenic origin
determining the internal radiation dose for food route of entry. Contribution to the dose from entry

of 90Sr and 137Cs with basic food products should not exceed 1 mSv/year.

13. 2. A value of 1 mSvl/year is the level of interference exception when trading in food products.

13. 3. The actual average Russian diet dated 1996 was used in the calculations, the data for 1992—
1996 were given for comparison. (Table 1).

Table 1
Per capita Consumption of Food Products, g per day

PRODUCTS 1992 1993 1994 1995 1996
Bread and bread products (in terms of flour) | 286.0 293.0 276.0 279.0 266.0
Milk and dairy products <*> 563.5 586.6 584.5 478.8 450.8
Potato 293.0 309.0 309.0 309.0 296.0
Vegetables and gourds 214.0 210.0 194.0 227.0 214.0
Meat and meat products 158.0 158.0 158.0 145.0 132.0
Fish and fish products 32.9 29.6 23.0 26.3 26.3
Fruit and berries 78.9 85.5 82.2 82.2 85.5
Total 1626.3 1671.7 1626.7 1547.3 1470.6

<*> Without butter.

13. 4. For food products which are consumed in minor quantities (by weight) the following assumptions
were made:

- The dose due to their consumption is outside the dose of 1 mSv/year;

- Limiting the dose due to the consumption of such individual product shall be up to 1% and a
total dose quota for all the products consumed in minor quantities should not exceed 10% (0.1
mSv/year).

13.5. Due to the fact that these Sanitary Rules are intended to limit the radiation of the
population in situations of long-term residual radioactive contamination, while calculating the dose
coefficient per entry unit for 90Sr the population of Russia with account of its age structure was
taken as the reference population for which the radiation doses are calculated. The effective dose
coefficient (e) for the population of Russia is 3.6 x 10 Sv/Bg.

13. 6. To determine the compliance of food products with radiation safety criteria the compliance
indicator V was used, the value of which is calculated according to results of measuring the specific
activity of 90Sr and 137Cs in the sample:

V = (A/N) 90Sr + (A /N) 137Cs, where

A means the measured value of the specific activity of 90Sr and 137Cs in the food product, Bg/kg;

N means the permissible level of specific activity for 90Sr and 137Cs in the same product, Bg/kg.

13.7. Control over the specific activity of food products and the hygienic assessment are carried out in
accordance with the effective methodological instructive regulations for taking of samples, analysis, and
hygienic assessment for radiation control of strontium-90 and cesium-137 in food products.

ConsultantPlus: note.
The Annex was not submitted for registration to the Ministry of Justice of the Russian Federation.

Annex 14 (Reference) to
SanPiN 2.3.2.1078-01

14. BASIC REQUIREMENTS FOR LABELLING OF NUTRITIONAL VALUE OF FOOD PRODUCTS



14.1. Packaged food products must have a label (an insert), which are marked to specify the indicators of
nutritional value, which is characterized by the energy value (calorific value) and mass fraction of nutrient
materials in 100 g (or a single serving of a meal) of the product.

14.2. The nutritional value shall not be specified for flavoring food products (tea, coffee, vinegar, spices,
salt, etc.), raw food products (meat, poultry, fish, vegetables, berries, fruit etc.), as well as for unpackaged
ready-to-eat culinary products, baked products and products of public catering.

14.3. The data on the content of proteins, fats, carbohydrates and energy value shall be given in case if
their quantity in single servings of a meal or in 100 g (ml) of the food product is not less than 2%, and for
mineral and vitamins not less than 5% of the recommended daily intake.

14.4. The data required to calculate the food product contribution to the satisfaction of daily consumption of
a hypothetical "average" adult person and to be specified in the label are shown in Table 1 compiled with
account of the Standards of Physiological Requirements for Nutrient Materials and Energy (1991) and the
recommendations of FAO/WHO.

Table 1

Estimated Physiological Requirement for Major Nutrient Materials and Energy to be Specified in the Tabel

Main Nutrient Materials Dai | y Requirement
Energy val ue, kcal 2500
Proteins, g 75
Fats, g 83

i ncl udi ng pol yunsat ur at ed 11

fatty acids, g

Di gesti bl e carbohydrates, g 365

i ncl udi ng sugar (saccharose) 65

Food fibers, g 30




M neral substances, ng
Iron 14
| odi ne 0.15
Zi nc 15
Sel eni um 0. 07
Cal ci um 1000
Magnesi um 400
Phosphor us 1000
Pot assi um 3500

Vi tam ns:
A (in retinol equivalent), pg 1000
B, (thiamne), ny 1.5
B, (riboflavin), ng 1.8
Bs, Ny 2.0
Bc (folic acid), ug 200
B> (cobal anmin), pg 3
C (ascorbic acid), ng 70
D, ug 5 <1>
E (in tocopherol equivalent), 10
ngy
PP (ua niacin equivalent), ng 20

Note: <1> - 5 ug of cholecalciferol are 200 ME of vitamin D.

14.5. The content of cholesterin, saturated fatty acids and salt (in terms of sodium) shall be limited in
accordance with the recommendations of FAO/WHO (Table 2), which shall also be specifeid in the label,

including in % of the permissible daily intake.

Permissible Intake of Some Nutrient Materials

Nutrient Material

Permissible Intake

Saturated fatty acids, not more than, g 25
Cholesterin, not more than, mg 300
Sodium, not more than, mg 2400

(not more than 6.15 g of edible salt)

14.6. In all cases of enrichment of food products in proteins, fats, carbohydrates, minerals, vitamins,
pro- and prebiotics the information on their quantities shall be provided with account of their natural content in

the product.




14.7. For products with a complex composition of raw materials of meat, fish or dairy origin with
partial replacement or addition of protein or fat products of other origin the information on the composition of
fat and protein components shall be specified in the label. In this case the name of the food product must not
mislead consumers about the composition and nutritional value of the product.

14.8. In alcoholic beverages the alcohol content in % of volume shall be specified.

14.9. The indicators of nutritional value of food products shall be determined by the manufacturer
(technical documentation writer). To determine the nutritional value the methods may be used which are
presented in Guidance on the Methods of Analysis of the Food Products Quality and Safety under the
editorship of I.M. Skurikhin, V.A. Tutelyan (Moscow, 1998) as recommended by the Ministry of Health and
Social Development of the Russian Federation.

It is allowed to apply the calculation method with account of the formulation and data on the
composition of raw materials from the effective official Reference Books (Tables of the Chemical
Composition of Food Products).

14.10. To calculate the energy value of food products it is recommended to use the following
coefficients:

Proteins - 4 kcal/g,

Carbohydrates - 4 kcal/g,

Fats - 9 kcallg,

organic acids - 3 kcal/g,

alcohol (ethanol) - 7 kcal/g.

When the alcohol strength in % of volume generally accepted in the industry is recalculated to
calorific value the following formula shall be used: calories (from ethanol) = product volume/100 x strength
(% of vol.) X 0.8 x 7.

14.11. To calculate the protein content in food products the following formula shall be used: protein =
total Kjeldahl nitrogen x K,

where K means the conversion factor corresponding to the food product (Guidance on the Methods of
Analysis of the Food Products Quality and Safety under the editorship of I.M. Skurikhin, V.A. Tutelyan
(Moscow, 1998)).

For food products with a complex composition of raw materials and for those food products the
conversion factor of which is not determined it shall be accepted that K = 6.25.

ConsultantPlus: note.
The Annex was not submitted for registration to the Ministry of Justice of the Russian Federation.

Annex 15 (Reference) to
SanPiN 2.3.2.1078-01

15. BRIEF DESCRIPTION OF MAIN TYPES
OF CHILDREN FOOD

15.1. Products of children food on milk basis

These products include, first of all, breast milk substitutes intended for mixed and artificial feeding of
children. Breast milk substitutes are high quality products manufactured primarily on the basis of cow milk,
soy proteins and other products with the composition corresponding to that of breast milk to the maximum,
and thus adapted to the peculiarities of metabolism, functional status and immunoreactivity of children of the
first year of life.

To characterize the nutritional value of a breast milk substitute the special indicators are used
reflecting the following:

- Bioavailability of the protein component of the product;

- The nutritional value of fats (linoleic acid content, the ratio of omega-3 and omega-6 fatty acids, the
ratio of polyunsaturated fatty acids/vitamin E);

- The nutritional value of carbohydrates;

- Mineral and vitamin composition;

- The value of osmolality (osmolarity) and potential water-salt load on the kidneys.

Patterns of the child’s development at the early stages of ontogeny and related changes in demand
for nutrient materials and energy were the reason for the development of 2 variants of adapted infant
formula:

- For children from 0 to 3 months;

- For children from 3 to 12 months.

However, in children nourishment one may use partly adapted formulas, including domestic and foreign
formulas of previous generations, as well as formulas for children of the second half year of life (the so-called
following formulas).

The recommended composition of these formulas is specified in the respective sections.



Dry and liquid, lenten and fermented milk formulas may be developed based on the recommended
composition. Bifidus bacteria and lactic acid bacilli, acidophilous bacteria, etc. may be used as starter cultures
for fermented milk formulas. The acidity of adapted fermented milk formulas does not exceed 70 degrees T.

It is advisable to further enrich the breast milk substitutes intended for feeding children during the first
months of life in protective factors (lysozyme, bifidus bacteria, etc.), because children of this age are
characterized by an immature immune response and their immunological status is largely determined by the
factors of immunological resistance contained in breast milk.

Along with the indicators of nutritional value the safety indicators are of the utmost importance to breast
milk substitutes.

To produce the adapted formulas the cow milk as well as other components specially designed for the
production of children food should be used.

Another group of children food milk-based products is liquid and pasty dairy products made from whole
cow milk: milk, fermented milk products, curds. These products are used in feeding of children of the first year
of life as complementary food, as well as of children from one to three years. In describing the nutritional value
of these products special attention shall be drawn to the standardization of their content of protein and fat. The
acidity of liquid dairy products shall not exceed 70—100 degrees T and of pasty dairy products — 150 degrees
T.

15.2. Grain-based complementary foods

These products include flour (from different cereals) for children food, dry milk porridge, as well as
special-purpose soluble cookies and pasta for children food.

The cereal component is included into the diet of children of the first year of life from 4.5—5 months as
an additional source of energy and new carbohydrates (starch and food fibers), vegetable protein, certain
vitamins and mineral salts. In accordance with the international guidelines grain complementary foods (flour
and dry porridge) should be enriched in calcium, iron and essential vitamins.

The most modern form of manufacture of these products is instant flour and dry porridge, which do not
require cooking to prepare from them ready-to-eat meals (milk porridge). This group of products represented in
a separate section is characterized by much more stringent requirements for microbiological standards than
porridges that require cooking.

The safety of complementary foods on grain and grain and milk basis is mainly determined by the safety
of the main raw materials — cereals and flour as well as milk. The cereals and flour specially designed for
feeding infants are used to manufacture the products of children food on the grain basis. Their composition
may also include sugar, maltodextrine, honey, vegetable oils, natural flavors (vanillin, dry powders of fruits and
vegetables).

15.3. Complementary foods on the basis of fruits and vegetables

These products include canned fruit, berry, vegetable and mixed juices and purees. These products are
used as complementary foods (usually the first ones) from 3—4 months of life. The nutritional value of these
products is determined by the content of digestible carbohydrates, mineral salts (potassium, iron), vitamins (C,
P, bioflavonoids, beta-carotene), food fibers. An important indicator is also the total acidity, which does not
exceed 0.8%, and the refinement of the canned foods (homogenized, finely refined, largely refined canned
foods).

Along with these products this group includes the canned foods with a complex composition of the raw
materials - canned foods made from vegetables, grain and meat and vegetables, grain and fish. The nutritional
value of these canned foods has been increased due to the combination of several food products groups —
meat (fish), vegetables and grains that complement each other with a set of nutrients.

The safety of canned fruits and vegetables is determined mainly by the safety of the raw materials, first
of all, fruits and vegetables, as well as additional components.

15.4. Meat-based complementary foods

These include canned foods based on beef, pork and horse meat with the addition of by-products, and
canned foods based on poultry. They are used for children nourishment at the age of 7—8 months, and in
case of medical recommendations at an earlier age.

The nutritional value of canned foods is determined by their content of proteins with high biological
value, fats, vitamins A, B, B,, Bg, By, iron.

15.5. Fish-based complementary foods

These include canned fish for children food. They are used at the age of 8—9 months of life 1—2
times a week. The nutritional value of canned fish is determined by the availability of proteins with high
biological value, fats (containing deficient in the human diet omega-3 fatty acids), vitamins B;, Bg, By, iron
and some minor nutrients.

15.6. Products for children of preschool and school age
These products are intended mainly for the organized catering in the respective institutions.
However, they may be used at home.



The advisability of using these special-purpose products with enhanced biological and nutritional
value for children and adolescents depends on the necessity to improve the nourishment, to eliminate the
deficiency of some nutrients, first of all, mineral salts, including minor nutrients, which occurs as a result of
the current adverse socio-economic and environmental living conditions.

15.7. The nutritional value of food products for therapeutic nourishment of children

The nutritional value of food products for therapeutic nourishment of children is determined by two
criteria.

Firstly, by the most complete satisfaction of the basic physiological needs of children in nutrient
materials and energy. These requirements are common to food products intended for healthy and sick
children and have been discussed in detail in the section on food products for healthy children above.

Secondly, by the effectiveness of therapeutic action of food products, which is determined either by
elimination or, vice versa, enrichment of the product in various nutrient materials according to their
designated purpose and nature of the metabolic disorders for each particular disease or group of diseases.

In accordance with these criteria the content of macro-and micronutrients which must satisfy the
child's needs to the maximum when the product is used as the main nourish source (such as products for
premature babies, for children with food allergies) refers to the number of indicators of nutritional value of
children food.

For products for therapeutic nourishment, which composition is modified in accordance with the
pathogenetic principle of diet therapy, the criterion may be the degree of elimination of some components
(e.g., removal of lactose from products for children with malabsorption syndrome, removal of allergens from
products for children with food allergies, etc.).

ConsultantPlus: note.
The Annex was not submitted for registration to the Ministry of Justice of the Russian Federation.
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Inspector of the RF dated 15.04.2003)

Annex 17 (Reference) to
SanPiN 2.3.2.1078-01,
approved by Resolution No.
36 of the Chief State
Sanitary Inspector of the RF
dated November 14, 2001

Index Product Name Protein Fat Carbohydrat | Notes
es
g in 100 g of the product
1 2 3 4 |5 6
2.1.1. Meat and poultry derived products
2.1.1.1. Sausage products
21111 Cooked sausages | Not less than|Not  more| Less than 2
11 than 30
2.1.1.1.2. Frankfurters and Not less than[Not ~ more| Less than 1
small sausages 10 than 30
2.11.1.3. Meat breads Not less than[Not ~ more| Less than 2
11 than 30
2.1.1.1.4. Cooked and Not less than[Not ~ more| Less than 1
smoked sausages | 16 than 38
2.1.1.15. Semismoked Not less than[Not ~ more| Less than 1
sausages 16 than 45




2.1.1.1.6. Uncooked smoked |Not less than [Not  more| Less than 1
sausages 20 than 50

2.1.1.1.7. Pork products Not less than [Not ~ more| Less than 1
10 than 50

2.1.1.2. Canned meat

2.1.1.2.1. Canned beef Not less than|Not ~ more| Less than 1
17 than 17

2.1.1.2.2. Canned lamb Not less than[Not ~ more| Less than 1
16 than 15

2.1.1.2.3. Canned pork Not less than|Not ~ more| Less than 1
15 than 32

2.1.1.2.4. Canned poultry Not less than[Not ~ more| Less than 1
16 than 18

2.1.2. Dairy products

2.1.2.1. Curds Not less than|[Not ~ more| -
14 than 18

2.1.2.2. Processed cheese | Not less than|Not ~ more| -
15 than 32

2.1.3. Fish products

2.1.3.1. Canned fish

2.1.3.1.1. Natural Not less than|Not  more| Less than 1
19 than 8

2.1.3.1.2. In ol Not less than|Not ~ more| Less than 1
17 than 23

2.1.4. Fat products

2.1.4.1. Butter (sweet Not less No vegetable or

butter) than 72 cooking fats




Annex 18
to SanPiN 2.3.2.1078-01

FORMS OF VITAMINS AND MINERAL SALTS PERMITTED TO BE USED IN PRODUCTION OF
SPECIAL-PURPOSE FOOD PRODUCTS FOR SPORT NUTRITION

(introduced by Amendments No. 14 approved by Resolution No. 28 of the Chief State Sanitary Inspector of

the RF dated 05.05.2009)

Nane Form
Vitan ns
Vitanmin A Retinol, retinyl acetate; retinyl palmtate; beta-
car ot ene
Vitanin D Er gocal ci ferol; chol ecal ciferol
Vitamn E D- al pha-t ocopherol; DL-al pha-tocopherol; D-al pha-
t ocopherol acetate; DL-al pha-tocopherol acetate, DL-
al pha-tocopherol palnmtate; D-al pha-tocopherol succinate;
DL- al pha-tocopherol succinate; DL-ganmma-tocopherol
Vitamn B; Thi am ne bromni de; thiam ne chloride; thiamne nononitrate
Vitamn B, Ri bofl avi n; sodiumriboflavin 5 - phosphate
Vitam n PP Ni cotinamide; nicotinic acid and its salts
(ni acin)
Vitam n Bg Pyri doxi ne hydrochl ori de; pyridoxine-5- phosphate;

pyri doxal ,
dipalmtate

pyri doxam ne and its phosphates, pyridoxine

Pant ot heni ¢ acid

D- cal ci um pant ot henat e;
dexpant henol

D sodi um pant ot henat e;

Vitam n By,

Cyanocobal am n; met hyl cobal ami n, hydr oxocobal am n

Folic acid

Folic acid (pteroyl nonogl utanic)

Vitamn C L-ascorbic acid; L-sodium ascorbate; L-calcium ascorbate;
6- palmtyl-L-ascorbic acid (ascorbyl-palmtate);
pot assi um ascor bat e

Vitam n K phyl | oqui none

Bi otin D-biotin

Chol i ne Choline chloride, choline citrate; choline bitartrate

lnosite I nosite

Carnitine L-carnitine; L-carnitine hydrochloride; acetyl-L-

carnitine; L-carnitine tartrate; L-carnitine chlorhydrate

M neral salts



Cal ci um

Cal ci um car bonate; cal cium chloride; calciumsalts of
citric acid; calciumgluconate, calcium glycerophosphate;
calciumlactate; calciumsalts of orthophosphoric acid;
cal ci um sul phat e; cal ci um oxi de; cal ci um hydroxi de

Sodi um

Sodium salts of citric acid; sodiumchloride; sodium
carbonat e; sodi um bi carbonate; sodi um gl uconate; sodi um
|l actate; sodiumsalts of orthophosphoric acid; sodium
sul fate; sodiumtartrate; sodi um hydroxide

Magnesi um

Magnesi um acet at e; nmagnesi um car bonat e; magnesi um salts of
citric acid; magnesium chl oride; nagnesi um gl uconat e;
magnesi um sal ts of orthophosphoric acid; nagnesium

sul phate; magnesi um | actate; magnesi um gl ycer ophosphat e;
magnesi um am no- aci d conpl exes; nagnesi um oxi de; magnesi um
hydr oxi de

Pot assi um

Potassiumsalts of citric acid; potassiuml actate;

pot assi um salts of orthophosphoric acid; potassium

gl uconat e; potassi um gl ycerophosphat e; potassi um

gl ycer ophosphat e; potassium chl oride; potassiumcitrate;
pot assi um car bonat e; potassi um bi carbonate; potassium
hydr oxi de

I ron

Iron gluconate; iron sulphate; iron lactate, iron fumarate,;
iron succinate; iron di phosphate (pyrophosphate); sodium

i ron di phosphate; iron citrate; amoniumiron citrate; iron
carbonate; iron orthophosphate; iron saccharate; iron

am no-aci d conpl exes; elenental iron

Copper

Copper carbonate, copper citrate, copper gluconate, copper
sul phate; copper am no-acid conpl exes

Zi nc

Zinc acetate; zinc carbonate; zinc sul phate; zinc chloride;
zinc citrate; zinc lactate; zinc gluconate; zinc am no-acid
conpl exes; zinc oxide

Manganese (Mhl)

Manganese car bonate, nanganese chloride, manganese citrate,
manganese gl uconate, manganese sul phate, nanganese
gl ycer ophosphat e, manganese ami no-aci d conpl exes

Phosphor us

phosphoric acid and sodium potassium cal ci um and
magnesi um sal ts of phosphoric acid

| odi ne Pot assi um i odi de, sodium i odi de, potassiumiodate, sodium
i odate, iodine casein
Sel eni um Sodi um sel enate, sodium sel enite; nonosubstituted sodi um

sel enite; sel enium di oxi de; sel enium am no-acid conpl exes

Chrome (Crll)

Chrome (I11) chloride; chrome (I11) sul phate; chrone am no-
aci d conpl exes; chronme picolinate; chrome nicotinate

Mol ybdenum ( Mo
V1)

Ammoni um nol ybdat e; sodi um nol ybdat e; nol ybdenum ani no-aci d
conpl exes




Annex No. 3
to SanPiN 2.3.2.2804-10
THE LIST OF FOOD PRODUCTS RECOMMENDED
TO BE ENRICHED IN VITAMINS AND MINERAL SUBSTANCES

(Introduced by Amendments and Additions No. 22 approved by Resolution No. 177 of the Chief State
Sanitary Inspector of the RF dated 27.12.2010)

Food products group M cronutrient recommended for enrichment
1 2
1. Wheat flour of top and Vitam ns: B, B,, Bs, PP, folic acid, C
first grade (processing aid)

M neral substances: iron, calcium

2. Bread and bakery products Vitamns: B, B,, Bs, PP, folic acid, beta-
car ot ene
M neral substances: iron, calcium iodine

3. Dairy products (dairy Vitamins: C, A E D K beta-carotene, B,
products, dairy conmpound B,, Bs, PP, By, folic acid, pantothenic acid,
products, products containing |biotin

mlk, mlk devired products) M neral substances: iron, calcium iodine

4. Soft drinks Vitamins: C, A E, D, K, beta-carotene and

ot her carotenoids, B;, B,, Bs, PP, By, folic
aci d, pantothenic acid, biotin
M neral substances: iodine, iron, calcium

5. Juice products from fruits)Mitanmins: C, A E beta-carotene, B;, B, By,
(i ncluding berries) andPP, folic acid

veget abl es(j ui ces, fruit andM neral substances: iodine, iron, calcium

(or) vegetable nectars, drinks
cont ai ni ng fruit and (or)
veget abl e j ui ce)

6. Gain products (breakfast|Vitanmins: C, A E D, beta-carotene, B;, B,
cereals, ready-to-eat extrudedBs, PP, By, folic acid, pantothenic acid,
product s, i nst ant pasta andpiotin

cereal s goods) M neral substances: iron, calcium iodine

7. Fat-and-oil products Vitami ns: A E, D, beta-carotene
(vegetabl e oils, margarines,
spreads, mayonnai se, sauces)

8. Food concentrates(kissels, |Vitamins: C A E D, K Dbeta-carotene, B,
i nstant drinks, ready-to-eat B,, Bs, PP, By, folic acid, pantothenic acid,
neal s) biotin

M neral substances: iodine, iron, calcium
magnesi um pot assi um

9. Confectionary Vitamns: C, A E, beta-carotene, B;, B, B,
PP, folic acid
M neral substances: iodine, iron, calcium

magnesi um







10. Fruit and berry Vitamns: C, A E, beta-carotene, B;, B,, B,
concentrates with addition of |PP, folic acid
sugar or other sweetening M neral substances: iodine, iron, calcium
agents (confiture, jam
mar mal ade, jelly, fruit ice-
creametc.)
12. Edible salt M neral substances: iodine, fluorine <*>
pot assi um nagnesi um
<*> For territories with deficiency of this element.
Annex No. 20

to SanPiN 2.3.2.2804-10

CRITERIA FOR
RANGING OF A FOOD PRODUCT IN THE CATEGORY OF FOOD PRODUCTS ENRICHED IN
VITAMINS AND/OR MINERAL SUBSTANCES

(introduced by Amendments and Additions No. 22 approved by Resolution No. 177 of the Chief State
Sanitary Inspector of the RF dated 27.12.2010)

Food Products Group

Weight (Volume) of Food Product which must
Contain not less than 15% and not more than
50% of Standard Physiological Need in a
Micronutrient.

Wheat flour of top and first grade 100 g
Bread and bakery products from wheat flour of top and first grade | 150 g
and rye and wheat flour
Liquid dairy products, liquid protein products from seed corn, 200 ml
pulse crops etc. (soymilk)

Solid and pasty dairy products and protein products from seed 100 g
corn, pulse crops etc. (tofu)

Juice products from fruits (including berries) and (or) vegetables,| 300 mi

soft drinks, including ones prepared from food concentrates
Dry grain products (breakfast cereals, ready-to-eat extruded 509
products, instant pasta and cereals goods)

Fat-and-oil products, confectionary, hard rennet cheese, canned| in 100 kcal

foods and vegetable, fruit, berry concentrates and food

concentrates

lodine-treated edible salt 1—2g

Edible salt 59




Annex No. 21
to SanPin 2.3.2.2804-10

MAXIMUM PERMISSIBLE LEVELS OF RESIDUES OF VETERINARY (ZOOTECHNICAL) DRUGS IN FOOD PRODUCTS OF ANIMAL ORIGIN CONTROLLED

ACCORDING TO INFORMATION ON THEIR USAGE IN FOOD RAW MATERIAL MANUFACTURING PROCESS

(introduced by Amendments and Additions No. 22, approved by Resolution No. 177 of Chief State Sanitary Inspector of the RF dated 27.12.2010
as amended by Amendments No. 24, approved by Resolution No. 79 of Chief State Sanitary Inspector of the RF dated 01.06.2011)

I ndex |Drug Nane Type of Farm Animals | Product Nanme | Maxi mum Not es
Per m ssi bl
e Levels
of
Resi dues
(no/ kg,
max) <*>
1 2 3 4 5 6
1. Antim crobial agents <**>
1.1 Apr ami ci n Al types of Meat, fat 1
(am nogl ycosi des) livestock for
sl aughter and poultry| liver 10
ki dneys 20
1.2 Gent anyci n all types of Meat, fat 0. 05
(am nogl ycosi des) livestock for
sl aught er liver 0.2
ki dneys 0.75
cattle M 1 k 0.1
1.3 Kananyci n Al l types of Meat, fat 0.1
(am nogl ycosi des) livestock for
sl aught er and
poul try, except fish




liver 0.6
ki dneys 2.5
M Ik 0. 15
1.4 Neomnyci n Al types of Meat, fat 0.5 I ncl udi ng framycetin
|ivestock for Eggs and 0.5
slaughter, including ||jquid egg
poultry and fish of pr oduct s
pond and cage cul ture
fishery
Ki dneys 5
liver 0.5
M Ik 1.5
1.6 Par omonyci n Al types of Meat 0.5
(am nogl ycosi des) livestock for
sl aughter, including |Liver and 1.5
poultry and fish of ki dneys
pond and cage cul ture
fishery
1.7 Spect i nonycin Al types of Fat 0.5
(am nogl ycosi des) li vestock for Meat 0.3
sl aughter, including [Kidneys 5
poultry and fish of Beef |iver 1
pond and cage cul ture
fishery except sheep
Sheep
M Ik 0.2
Fat 0.5
Meat 0.3
Ki dneys 5
Li ver 2
M Ik 0.2




1.8 St r ept onyci n/ Al types of Meat 0.5
Di hydrostreptonycin |livestock for Fat 0.5
(am nogl ycosi des) sl aught er Li ver 0.5
Ki dneys 1
Poultry Eggs and egg|0.5
product s
1.9 Cefti of ur Al types of meat 1.0 Amount of all residues
( cephal ospori ns) sl aught er mammal s, liver 2 0 containing B — |actam
poul try ki dneys 6.0 structure represented
£ at 50 as desfuroil-ceftiofur
mlk 0.1
1.10 [Cefacetrile cattle M| k 0. 125 In case of intra-
(cephal ospori ns) udder use
1.11 [Cefalexin cattle M| k 0.1
( cephal ospori ns) Meat 0.2
Fat 0.2
Ki dneys 1
l'iver 0.2
1.12 |Cef al oni um cattle mlk 0.02
( cephal ospori ns)
1.13 |Cef operazone cattle M I k 0. 05
( cephal ospori ns)
1.14 |Cef qui none Cattle, pigs, horses |Meat, 0.05
(cephal ospori ns) skin 0.05
fat, 0. 05
liver 0.1
ki dneys 0.2
m |k 0. 02
1.15 |Cefapirin cattle Meat , 0. 05 Amount  of  cefapirin
(cephal ospori ns) f at 0.05 and desacet yl -

cefapirin




ki dneys

0.



M Ik 0.
Al subst ances of | All types of Meat , 0. Anmount of all
sul fani | am de group|livestock for fat 0 resi dues of this
(sul fani |l am des) sl aughter and poultry li v;ar O. group shall not
Ki d ' ' exceed the Maxi mum
| dneys 0. Permi ssi bl e Level s
Sheep
CGoat s
Baqui | opriun(di amino |cCattle f at 0.
pyri m di ne .
; ; liver 0.
deri vati ves) ki dneys 0
m |k 0.
pi gs skin and fat 0.
liver 0.
ki dneys 0.
Tri met hoprim All types of nmeat 0.
(di ami nopyri m di ne I'ivestock for liver 0
derivatives) sl aughter and ki dneys 0'
poul try, except f at 0'
hor ses '
m |k 0.
Hor ses meat 0.
liver 0.
ki dneys 0.
f at 0.
Clavulanic acid (of|cattle, pigs Meat 0.
bet a- | act amases .
0.
i nhi bi tors) Fat (Tor pigs
fat)
liver 0.
ki dneys 0.
cattle m |k 0.
Li ncomycin /| Al types of meat 0.
Cl i ndamyci n l'ivestock for fat, skin 0.

(li ncosam des)

sl aughter and poul try




liver 0.
ki dneys 1.
m |k 0.
eggs and 0.
liquid egg
product s
Pirlinycin all types of neat 0.
(li ncosam des) livestock for liver 1
sl aughter and poul try|ki dneys 0.4
m |k 0.1
Thi anpheni col all types of Meat (for fishp0. As sum of
(florfenicols) livestock for — in adequate t hi anpheni col and
sl aughter, including [ratio with t hi anpheni col

poultry and fish of
pond and cage cul ture

fishery

ski n)

liver(except
fish)

ki dneys( except
fish)

Fat (for pigs
and poultry -
in natura
ratios with
ski n)

m |k

=

conjugates in terns
of thi anphenico

Fl or f eni col
(fl orfenicols)

Cattle and snall

cattle

meat

liver
f at

ki dneys

Pi gs

neat
liver

ki dneys
fat, skin

Poul try

meat

ol oon o ocow ©

Amount of florfenicol
and its netabolites
in the form of
florfenicol am ne




liver 2.5
ki dneys 0.75
fat, skin 0.2
Fi sh of pond and cage|Meat (in 1
culture fishery natural ratios
wi th skin)
O her types of meat 0.1
ani mal s
fat 0.2
liver 2
ki dneys 0.3
1.24 Fl umequi ne Cattle and snall meat 0.2
(qui nol ones) cattle, pigs liver 0.5
ki dneys 1.5
f at 0.3
m |k 0. 05
Poul try meat 0.4
liver 0.
ki dneys 1
fat, skin 0.25
Fi sh of pond and cage|Meat (in 0.6
culture fishery natural ratios
wi th skin)
O her types of meat 0.
ani mal s .
liver 0.
ki dneys 1
f at 0.25
1.25 Ci profl oxacin / All types of Meat 0.1 Sum of
enroflox§C|n / | i vest ock fpr . Fat (for pigs |0.1 f1 uor oqui nol ones
Pef | oxacin / sl aughter, including |_ in natura

of | oxacin /
nor f | oxaci n
(f1 uoroqui nol ones)

poul try and fish of
pond and cage cul ture
fishery

ratios with
ski n)







Cattle and smal | [M 1k 0.1
cattle
Li ver 0.3
Ki dneys 0.2
Poul try Li ver 0.2
Ki dneys 0.3
Ski n 0.1
Pigs, rabbits Li ver 0.2
Ki dneys 0.3
1.26 |[Sarafl oxacin Tur keys, chickens Meat 0.01
(qui nol ones) Li ver 0.1
Ki dneys 0.1
Skin and fat 0.01
Fish of pond and cage|neat (in|0.03
cul ture fisheryjnatural ratios
(sal mon) Wi t h skin)
1.27 |Danofl oxacin Cattle and smal | Meat
(qui nol ones) cattle, poultry Li ver 0.4
Ki dneys 0.4
Fat (for
poultry - skin
and fat) 0.1
M1k 0.03
Ct her types of[Meat (for fish/0.1
l'i vest ock forfin nat ur al
sl aught er, i ncl udi ngjrati os with
fish of pond and cagelskin)
culture fishery
Li ver 0.2
Ki dneys 0.2
Fat (for pigs|0.05
- in natural
ratios with

ski n)




‘ 1.28. ‘Di fl oxacin

Cattl e
cattl e

and

smal | [Meat

0.4



(qui nol ones)

Li ver
Ki dneys
Fat

Pi gs

Meat

Li ver

Ki dneys
Skin and fat

Poul try

Meat

Li ver

Ki dneys
Skin and fat

Q her types of
| ivestock for
sl aught er, i ncl udi ng
fish of pond and cage
culture fishery

Meat (for
- in
ratios
ski n)

Li ver
Ki dneys
Fat

fish
nat ura
W th

WL OOWERFROOWHMEOOM

Mar bof | oxaci n
(qui nol ones)

Oxolinic
(qui nol ones)

Cattle, pigs

Al | types of
| i vest ock for
sl aught er, i ncl udi ng
poultry and fish of
pond and cage culture
fishery

Meat

Fat (for
- in
ratios
ski n)

Li ver

Ki dneys
M| k
Meat

- in
ratios
ski n)
liver

ki dneys
Fat (for
and poultry

(for

pi gs
nat ura
W th

fish
nat ur a
W th

pi gs

skin and fat
in nat ur al

ratios)

So[coo
O Rk O
o1 o1

Socoo

O OO

15

.15
. 075

.15
.15
.05




1.31

Eryt hromyci n
(macr ol i des)

Al'l types of
I'ivestock for

sl aughter, including
poul try and fish of
pond and cage cul ture
fishery

Meat (for fish
- in natural
ratios with
ski n)

Li ver

Ki dneys

N

Fat (for pigs
- in natural
ratios with
ski n)

oe

M Ik

o

. 04

Eggs and
liquid Egg
product s

.15

1.32

Spi ranycin
(macrol i des)

cattle

Meat
Fat

Li ver

Ki dneys
M1k

Amount  of spiranycin
and neospi ramycin

Chi ckens

Meat

Skin and fat
Li ver

Pi gs

Meat

Li ver

Ki dneys
Fat

NI WDN NDNWWWN

equi val ents of

spi ramycin (residues
with antimcrobia
activity)

1.33

Ti | m cosin
(macr ol i des)

Poul try

Meat

skin and fat
liver

= O

olornmooooloooo0

. 075

. 075




ki dneys .25
O her types of Meat (for .05
l'ivestock for fish in
sl aughter, including |natura
fish of pond and cage|ratios with
culture fishery ski n)
Li ver 1
Ki dneys 1
Fat (for pigs |0.05
- in natura
ratios with
ski n)
M Ik . 05
Tyl osin (macrolides) |All types of Meat (for .1 As tylosin A
I'ivestock for fish - in
sl aughter, including |natura
poul try and fish of ratios with
pond and cage cul ture|skin)
fishery Li ver .1
Ki dneys .1
Fat (for pigs|/0.1
and poultry -
in nat ur al
ratios with
ski n)
Eggs 0.2
M Ik 0.05
Tyl val osi n(nmacrol i de | Pi gs Meat 0. 05 Amount  of tylvalosin
S) Fat and skin |0.05 and 3-O acetyltylosin
Li ver 0. 05
Ki dneys 0. 05
Poul try Meat 0. 05
Fat and skin |0.05
Li ver 0. 05
Tul at hronyci n cattle Fat 0.1 (2R, 3S, 4R, 5R, 8R
(macr ol i des) liver 3 10R, 11R  12S, 13S,




ki dneys

14R) - 2-et hyl -
3, 4, 10, 13-

t et rahydr oxy-

3, 5.8,10, 12, 14 -
hexamet hyl - 11-
[[3,4.6-trideoxi- 3-

(di met hyl am no) - - D-
Xyl o- hexopyr anosi | ]
oxy] - 1- oxa- 6-
azaci | opent -decan - 15-
one, represented as
equi val ents of

t ul at hromyci n



Pi gs Skin and fat 0.1
Li ver 3
Ki dneys 3
1.37. [Tiamulin Pi gs, rabbits Meat 0.1 Anmount of netabolites
(pl euromutilins) Li ver 0.5 that may be
Chi ckens Meat 0.1 hydrol yzed in 8-a-
Skin and fat 0.1 hydroxi mutilin
Li ver 1
Eggs and 1
liquid egg
product s
Tur keys Meat 0.1
Skin and fat 0.1
Li ver 0.3
1.38. |val nenulin Pi gs Meat 0. 05
(pleuronutilins) Liver 0.5
ki dneys 0.1
1.39. |Rifaximn/Rifanpicin |AIl types of nmeat Si nce rifaximn
(ansanyci ns) livestock for 01.01. 2012
sl aughter, including
poul try and fish of
pond and cage cul ture
fishery
cattle m |k 0. 06




Bees honey Si nce
01. 01. 2012
1.40. |Colistin Al | types of IMeat (for fish|0.15
( pol ynyxi ns) i vestock for- in npatura
sl aught er, i ncl udi ngjrati os with
poultry and fish ofiskin)
pond and cage culturefFat (for pigs|O0.15
fishery and poultry -
skin and fat
in nat ur al
ratios)
liver 0.15
ki dneys 0.2
M Ik 0. 05
Eggs and| 0. 3
liquid egg
products
1.41. | Bacitracin cattle m |k 0.1 Amount of bacitracins
(pol ypepti des) Rabbi t s Meat 0.15 A, B, C including,
Fat 0. 15 in the formof zinc-
Li ver 0. 15 bacitracin
ki dneys 0. 15
1.42. |Novobiocin cattle m |k 0. 05
1.43. | Avilanycin Pigs, fow, rabbits Meat 0. 05 Di chl or oi zo- ever nyn
(orthozomyci ns) Fat 0.1 acid
Li ver 0.3
Ki dneys 0.2
1.44. |Monensin cattle Meat 0. 002 nonensin A
(i onophor es) Fat 0.01
Li ver 0.03
Ki dneys 0. 002
mlk 0. 002
Q her types of |lLi ver 0. 008
| i vest ock for
sl aught er and
poul try, except
broilers, turkeys




O her products|0.002

1.45. |Lasalocid Poul try Meat 0.02 | asalocid A
(i onophor es) Skin and fat 0.1
Li ver 0.1
Ki dneys 0. 05
eggs 0.15
O her types of M Ik 0. 001 Sodi um | asal oci d
livestock for
sl aughter, including
fish of pond and cage
culture fishery
Li ver 0. 05
Ki dneys 0. 05
O her products|0.005
1.46. | Nitrofurans Al types of Meat 0. 001 Shal | becone
(including livestock for Skin and fat ef fective since
furazol i done) sl aughter, including |Liver 01.01. 2012

poultry and fish of |Kidneys
pond and cage cul ture|€99S
fishery, bees m |k
honey
(as anended by Anendnents No. 24, approved by Resolution No. 79 of Chief State Sanitary |nspector
of the RF dated 01.06.2011)

1.47. | Metroni dazole / Al types of Si nce not allowed for
di et ri dazol e li vestock for 01.01.2012 | products of ani mal
roni dazol e / sl aughter, including Nb?t origin at the |eve
dapsone / poultry and fish of Sk'n and fat of nmet hods
clotrimazole / pond and cage culture L!ver identification
amnitrizole fishery, bees Ki dneys
eggs
m |k
honey
1.48. |Fl avonycin Al types of Till f I avophosphol i pol
(streptothricyns) l'ivestock for 01.01. 2012

sl aughter, including |Mat
poultry and fish of Li ver
pond and cage cul ture|Ki dneys
fishery, prawns Fat

Coo o
N~~~




Eggs

.7



Mk 0.7
1.49. | Doxiciclin cattle Meat 0.1
(tetracyclines) Li ver 0.3
Ki dneys 0.6
Pi gs, fow Meat 0.1
Skin and fat 0.3
Li ver 0.3
Ki dneys 0.6
1.50. |Benzylpenicillin/ Al types of Meat (for 0.05
Penet hanat e livestock for fish - in
(penicillin group) sl aughter, including |natura
poul try and fish of ratios with
pond and cage cul ture| skin)
fishery Fat (for pigs |0.05
and poultry -
in natural
ratios with
ski n)
Li ver 0. 05
Ki dneys 0. 05
1.51. |Amicillin Al types of Meat (for 0.05
(penicillin group) livestock for fish - in
sl aughter, including |adequate
poultry and fish of ratio with
pond and cage cul ture| skin)
fishery
Fat 0. 05
Li ver 0. 05
Ki dneys 0. 05
Mk 0. 004
1.52. | Amoxicillin(penicill |AIl types of Meat (for 0.05
in group) I'ivestock for fish - in
sl aughter, including |adequate
poultry and fish of ratio with
pond and cage cul ture| skin)
fishery
Fat 0. 05
Li ver 0. 05
Ki dneys 0. 05
Mk 0. 004




.53. |doxacillin Al types of Meat 0.3
(penicillins) I'ivestock for Fat 0.3
sl aughter, including |Liver 0.3
poultry and fish of Ki dneys 0.3
pond and cage culture|M Ik 0.03
fishery
.54. | Dicloxacillin Al types of Meat 0.3
(penicillins) livestock for Fat 0.3
sl aught er, |np|ud|ng Li ver 0.3
poultry and fish of Ki dneys 0.3
pond and cage culture M Ik 0.03
fishery
.55. |Nafcillin All types of rumi nant|Meat 0.3
(penicillins) ani mal s Fat 0.3
Li ver 0.3
Ki dneys 0.3
M Ik 0.03
.56. |Oxacillin Al types of Meat 0.3
(penicillins) I'ivestock for Fat 0.3
sl aughter, including Li ver 0.3
poultry and fish of Ki dneys 0.3
ppnd and cage culture M I k 0.03
fishery
.57. | Phenoxi met hyl penicil | Pi gs Meat 0. 025
lin(penicillin Li ver 0. 025
group) Ki dneys 0. 025
Fowl Meat 0. 025
Skin and fat 0. 025
Li ver 0. 025
Ki dneys 0. 025




Ant i prot ozoa

agents <**>

2.1 Di cl azuri | sheep meat 0.5 as diclazuri
rabbits liver 3.0
ki dneys 2.0
f at 1.0
Poultry (broiler neat 0.5
chi ckens, turkeys for |liver 3
fattening up), pigs ki dneys 2
fat, skin 1
Q her types of |[Eggs 0. 002
i vest ock . forLiver 0.04
s!aughter, |nclud|ngKidneys 0. 04
fish of pond and cagecxh q 0. 005
culture fishery er products | 9.
2.2. I mi docarb cattle nmeat 0.3 as imdocarb
Fat 0. 05
Li ver 2
Ki dneys 1.5
M1k 0. 05
Sheep neat 0.3
Fat 0.05
Li ver 2
Ki dneys 1.5
2.3. [Toltrazuril Al | types of [Meat 0.1 Tol trazuril sul fone
productive mamal s Fat 0.15
Fow Li ver 0.5
Ki dneys 0.25
Meat 0.1
Skin and fat 0.2
Li ver 0.6
Ki dneys 0.4
2. 4. Ni car bazi n Broil er chickens Meat 0.2 as N, N -bis (4-
nitrofenil) urea
Li ver 0.2
Ki dneys 0.2
Fat, skin 0.2




O her types of Eggs 0.1
livestock for M1k 0. 005
sl aughter, including |Liver 0.1
fish of pond and cage| Ki dneys 0.1
culture fishery O her 0. 025
product s
Anprol i um Broil er Meat 0.2
chi ckens, turkeys Skin and fat |0.2
Li ver 0.2
Ki dneys 0.4
Eggs 1
Robeni di ne Al types of Eggs 0.025 Robeni di ne
livestock for Li ver 0. 05 hydr ochl ori de
slaughter, fish and |Kidneys 0.05
p0u| t ry, except Skin and fat 0. 05
broilers, turkeys and| Cther 0. 005
rabbits for fattening|products
up
Sendur ani c¢i n All types of All types of |0.002
I'ivestock for product s
sl aughter, including
fish of pond and cage
culture fishery,
except broiler
chi ckens
Nar asi n Al types of Eggs 0. 002
l'ivestock fpr _ M| k 0. 001
sl aughter, including Li ver 0. 05
fish of pond and cage '
culture fishery, Q her 0.005
except broiler products
chi ckens
Madur ami ci n Al types of Al types of |0.002
livestock for products

sl aughter, including
fish of pond and cage
culture fishery,
except broiler

chi ckens and turkeys




2.10. | salinonycin Al l types of | Li ver (except | 0.005 Sal i nomyci n sodi um

| i vestock for|rabbit’'s

sl aught er, i ncluding|liver)

poultry, fish of pond

and cage culture

fishery, except

broiler chickens and

rabbits for fattening

up




Eggs 0. 003
O her products|0.002
2.11. | Hal of ugi none All types of Meat 0.01
l'ivestock for Fat and skin |0.025
slaughter, including |Liver 0.03
poultry, fish of pond|Kidneys 0.03
and cage culture Eggs 0. 006
fishery, except M1k 0. 001
broi | er chickens, O her products|0.003
turkeys and cattle,
except dairy cattle
2.12. | Decoquinate Al types of Al types of |0.02
livestock for products
sl aughter, including
poultry, fish of pond
and cage culture
fishery, except

broi |l er chickens,
cattle and snal
cattle, except dairy
cattle




| nsecticides <**>

1 2 3 4 5 6
Cyhal othrin cattle, pigs, sheep |neat 0.02 as cyhalothrin
liver 0.02
ki dneys 0.02
f at 0.4
cattle m |k 0. 03
Di cycl ani | sheep meat 0.2 Anmount of di cycl ani
l'iver 0.4 and 2,4, 6-triam no-
ki dneys 0.4 pyri m di ne-5-
f at 0.15 carbonitrile
Trichl orfon cattle m |k 0.05 as trichlorfon
(Metrifonate)
Del tanethrin cattle, sheep, meat 0.03 as deltanmethrin
chi ckens liver 0. 05
ki dneys 0. 05
f at 0.5
Cattle, chickens m |k 0.03
fish (sal non) eggs 0.03
nmeat 0.03
Phoxi m sheep, goats nmeat 0. 05 as phoxim
liver 0. 05
ki dneys 0. 05
f at 0.4
pi gs Meat 0.02
Skin and fat 0.7
Li ver 0.02
Ki dneys 0.02
chi ckens Meat 0. 025
Skin and fat 0.55
Li ver 0.05




Ki dneys 0.03
Eggs 0. 06
3.6. Cyfluthrin cattle, goats Meat 0.01 as cyfluthrin (sum of
Fat 0. 05 i soners)
Li ver 0.01
Ki dneys 0.01
Mk 0. 02
3.7. Cypernethrin and Al'l rum nant aninmals |neat 0.02 Cypermet hrin (sum of
Al pha- Cypermet hrin Fat 0.2 i somers)
Li ver 0.02
Ki dneys 0.02 Miuscl es and skin of
M | k 0. 02 fish in natural
Sal nmon neat 0. 05 ratios
3.8. FI uazuron cattle neat 0.2
liver 0.5
ki dneys 0.5
f at 7.0
3.9. Anitraz cattle Fat 0.2 Amount of anmitraz and
Li ver 0.2 all netabolites,
Ki dneys 0.2 contai ning 2, 4-
Mk 0.01 di met hoxyanphet am ne
Sheep Fat 0.4 (2,4-DVA) group
Li ver 0.1 represented as
Ki dneys 0.2 am traz
Mk 0.01
CGoat s Fat 0.2
Li ver 0.1
Ki dneys 0.2
Mk 0.01
Pi gs Skin and fat 0.4
Li ver 0.2
Ki dneys 0.2
Bees honey 0.2

Note:

<*> Maximum permissible levels of residues of antimicrobial agents for fat, liver and kidneys do not apply to fish.

<> Control over all drugs included in Index No.l1 "Antimicrobial Agents", except streptomycin / dihydrostreptomycin, agents of sulfanilamide group
(sulfanilamides), antibiotics of tetracycline group, bacitracin in meat, liver, kidneys, penicillin group, Index No.2 "Antiprotozoal Agents”, Index No.3 "Insecticides" — from
the moment of approval of identification methods.
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