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1982 No. 311
FOOD AND DRUGS

Composition and Labelling

Specified Sugar Products (Amendment) Regulations
(Northern Ireland) 1982

Made . . . . . . 27th September 1982
Coming into operation . . . 8th November 1982

The Department of Health‘ and Social Services(a) in exercise of the powers
conferred on it by sections 4, 7, 68 and 68A(b) of the Food and Drugs Act (Northern
Ireland) 1958(c¢) and of every other power enabling it in that behalf and after
consultation in-accordance with section 68(2) with such organisations as dppear to it
to be representative of interests substantially affected by these regulations, hereby
makes the following regulations:—

Citation and commencement

1. These regulations may be cited as the Specified Sugar Products (Amendment)
Regulations (Northern Ireland) 1982 and shall come into-operation on 8th November
1982.

Amendment of the Specified Sugar Products Regulatiotis (Northern Ireland) 1976

2. The Specified Sugar Products Regulations (Northern Ireland) 1976(d) shall be
amended by substituting for Schedules 1 and 2 the contents of the Schedule to these
regulations. [

Sealed with the Official Seal of the Department of Health and Social Services for
Northern Ireland on 27th September 1982.

’

(L.s.) J. A. Wylie
Assistant Secretary

Y

(a) See S, R. & O. (N.I1.) 1964 No. 205 art. 5 and Sch. 2 Part I and 1973 ¢. 36's. 40andSch S para. 8
(b) Added by S.R. & O. (N.1.)1972 No. 363

(e) 1958ic. 27 (N.L.)

(d) S.R. 1976 No. 165, to which there is an amendment not relevant to these regulations
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SCHEDULE Regulation 2
- NEW SCHEDULES 1 AND 2 TO THE SPECIFIED
- SUGAR PRODUCTS REGULATIONS (NORTHERN IRELAND) 1976
SCHEDULE 1 Regulation 2(1)
Specified sugar products and their reserved descriptions
Column 1 . Column 2
4Reserved
descriptions Speezf ed sugar products

Dextrose anhydrous

Purlfled and crystallized D-glucose, other than in the form of icing
dextrose, containing no water of crystallization and having the
following characteristics:

(@) a dry matter content of not less than 98 per centum, determined
according to the method of analysis referred to in item (6) of -
Schedule 2;

(b) a D-glucose content of not less than 99.5 per centum of the dry
matter, determined according to the method of analysis referred
to in item (11) of Schedule 2;

(¢) a sulphated ash content of not more than 0. 251 per centum of the
dry matter, determined according to the method of analysis
referred to in item (12) of Schedule 2.

Dextrose monohydrate
|

Purified and crystallized D-glucose, other than in the form of icing

dextrose, containing one molécule of water of crystallization and
having the following characteristics:

(@). a dry matter content of not less than 90 per centum determined
according to the method of analysis referred to in item (6) of
Schedule 2;

(b) a D-glucose content of not less than 99.5 per centum of the dry
matter, determined according to the method of analysis referred
to in item (11) of Schedule 2;

(¢) asulphated ash content of not more than 0.25 per centum of the
dry matteér, determined according to the method of analysis
referred to in item (12) of Schedule 2.

Dried glucose syrup

Glucose syrup which has been partially dried having the followmg
characteristics:

(a) a dry matter content of not less than 93 per centum, determined
according to the method of analysis referred to in item (6) of
Schedule 2;

(b) adextrose equivalent, expressed as D-glucose, of not less than
20 per centum of the dry matter, determined according to the
method of analysis referred to in item (11) of Schedule 2;

(c) asulphated ash content of not more than 1.0 per centum of the
dry matter, determined according to the method of analysis
referred to in item (12) of Schedule 2.
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Column 1 Column 2
Reserved

descriptions £

> Specified sugar products

Extra white sugar

Purified and crystallized sucrose, other than in the form of icing

sugar, candy sugar or loaf sugar, having the following
characteristics:

{a) a polarization of not less than 99.7°, determined according to
the method of andlysis referred to in item (13) of Schedule 2;

(b) an invert sugar content™of not more than 0.04 per centum,
determined according to the method of analysis referred to in
" item (9) of Schedule 2;
(c) aloss on drying of not more than 0.1 per centum, determined
" according to the method of analysis referred to in item (5) of
Schedule 2;

(d) anumber of points not exceeding 4 for colour, 6 for conductivity
ash content.and 3 for colour in solution, determined according to
the methods of analysis-referred to in items (1), (2) and (3)
respectively of Schedule 2 and a total number of points, so
determined, not exceeding 8.

Glucose syrup

A purified and concentrated aqueous solution of nutritive
saccharides obtained from starch having the followmg
characteristics:

(@) a dry matter content of not less than 70 per centum, determined
according to the method of analysis referred to in item (6) of
Schedule 2;

(b) a dextrose equivalent, expressed as D-glucose, of not less than
20 per centum of the dry matter, determined according to the
method of analysis referred to in item (11) of Schedule 2;

(c) a sulphated ash content of not more than 1.0 per centum of the
dry matter, determined according ‘to the method of analysis
referred to in item (12) of Schedule 2.

Icing dextrose
Powdered dextrose

e

Fine particles of dextrose monohydrate or dextrose anhydrous or
mixtures theréof.

Icing Sugar
Powdered sugar

Fine particles of white sugar ‘or extra whlte sugar or mixtures
thereof.

Invert sugar solution

An aqueous solution of sucrose which has been partially inverted by
hydrolysis having the following characteristics:

(@) adry matter content of not less-than 62 per centum, determined
according to the method of analysis referred. to in item (7) of
Schedule 2;

(b) an invert sugar content of more than 3 per centum but not more
than 50 per centum of the dry matter, determined accordj ing 1 to
the method of analysis referred to in item (10) of Schedule 2 in
conjunction with the method referred to in item (7) thereqf, and
a ratio of fructose to dextrose i in the invert sugar of 1 040.1;

(¢) a conductivity ash cantent of not more than 0.4 per centum of -

the dry matter, determined according to the method of analysis
referred to in item (2) of Schedule 2.




