Draft Sl 7212 '"n "ixaw [N aviro

May 2014 2014 'xn
ICS CODE: 67.180.10

D"I0
S rs

D I¥3n kiln nh PNON

"INY'D DN DN /\
The Standards Institution of Israel nn

nawa oupnn |Bn

www.sii.org.il ,03-6412762 'opo ,03-6465154 "0 ,69977 1'ax-n ,42 (1127 0''n 'NN
03/07/14  968/i1/






(2014) 7212 >»1Y DLV

0T 20702, TIRI7A 910l 1210 — 52104 n'nnimn DTV T Y 2N AT |70

("1 "2 My e 72200 2ARIX IR'TY T NARI0L (I 7

['7T19 D77 ,1"0WIN (N7 7NN N1dAT IA0N D 1nd

PN N1DA NTIAY DX A1 1A MY



(2014) 7212 >»1Y NVLYL

AT 7Y AYTID DT 0'2NOoNY IX DIPNY "KW [PNA INKNDD DTN 7Y Ay TIn
DI7NN DI7N2 KA DT 7R [N ,12 0'2'I¥NN D'AINZN NI9OIMNI D'II'WN VYNY AT "I 7N
:N7RN DR Codex Alimentarius-n nTyi 7w mix?-'an [pn7 nnt
2009 AWxinaon 356 'n xwh [rnn CODEX STAN 212-1999
2002 "anvoon 443 ""n xawn [pnn Amendment 2001

:NNon NI

SN, ntatn ,0mam L |im ,TIU|7'7 ,TIPI"M ,210

Descriptors: sugar, glucose, lactose, food products, food additives,wnants, hygiene, labelling.

7D NINDTY

I7na 97in
NN 7NN 9PINY 0121 1MDTY 7Y "R [N

[ M [in'o

J'2u-0'7N0 DUIRIYY DIPNN NIYWIT? D'RNNN NI xRN 7

LN

Tl

xR 0apnR 0

[ 1IN2 11107 "R DIPNN 1D N 197 'ReN

omMxiIt ni'nT

J7NY DIPNN [1DANY YNIN NIYA K77 ,100n 0'YO0R IX DT [N ,XINY "WYX 721 ,00197 IX 7'Nyn7 ,09%7 'R ©



(2014) 7212 >»1Y DLV

YINIYIN IPNY NNTPN
mMAa1Y ,CODEX STAN 212-1999 : Codex Alimentarius-n nTYY Y¥ ONIND-12N PN NXID AT YN PN
LDMNIND NMIDDINDY DV OIRIY JPND IWINY ,2001 — N NN PO

;9N 0Y2°57,)9109 VNONN TP DD PN

(7°92y2) YNIND-PAN PN MON PYD VPSPn - -
(1°92Y2) YPIRD-PIAN JPNN YYDD DPNIRDD MADINM OMMPYN VIS -
(PO9NN) NN DY HOYaYN IPYN OVIN -

(m» S-yanypnn -

,2009 ININ291 356 77N OMNPNRN DMIRIYN DNIPNN MNTNN DIPNI | N oV N NNTIN

901 443>

MNTNND PAD OIRIYN IPNN DY IT NNTNN PAY DMIPIYN O )NYNN NINNY

S MNTIPN

TANAPNY VTN vonpnn2 -

PV 917701 1IIOIDY QDN , D100 YD )N NOOID NI NANNNPHNN YN -

}0PY ,19ID] 919101 N0 29D RIN O 99y DDDIAN DX NPOM VPN -

[(PNYTOY
390 DY) 29 DY NVIANRD NYITH NLNPWYIN -

MONN SV D

NYI12 7NN NINOID NNPNS DA DOXNPY ONMN 1DTY DT PYyo -

.N927N >IN NPINY
NPONODIPIN MPITAY NWIITH NVHPYIN -

JIDTY APTAN VY -

AN N NONIA POYD W NMTTNND 12 DOYN DD HY NPTPITH NRNYD DYD

(PINY-1IAN JPNN YW 1 PYD PIPN) 1PNN MYN

DON2IN DTN NMINWYN) DI TIY 1I12YOVW YDA DTN NIOIXD DXTYPNN DNOY DMIDI0N YY HN N 1PN
DYYNWYNN DD 2713 R?21T NXPN 1298 MW DMI100)N D0 P71 9915 1pNn .(DONYH DMINDA
AN OININIA DD



(2014) 7212 >»1Y NVLYL

MMIND-192N JPNN 2950 DININDN MAVINN) DINIPVYN VIV

SCOPE AND DESCRIPTION .1
: QoY 7Plantation or mill white sugar » NN »9Y ,0°951010 MNY NNOYIL -
Semi white N¥NNY 12Y 9970
09910 INRY ("Description” nTNYN 9D PyoN NPoa -
: 90 "covered with a film of cane molasses ”

ATOM D997 9910 NNXTO DY9ITY DY) OIY NN IN DIN YN ©90D MY

$9NY VNN, DY 1 PYD INND
919N N1

2N 00NN O

N ININRD ONNTNN — DIININD XY 0INDN) DNIPN) Y ONPN

(nyapn

NIV 03PN
NID VN P PID — 1145 501

DIUNIY? DY2NDM NNIPN , 00PN
90IN) (NIN) N3N NINI2 NNIPN

01NINY -2 DIPN

CODEX STA 999 Recommended Methods of Analysis and Sampling

FOOD ADDITIVES .2

ered Sugar” DY2’H1 NYINNNN ININNRD NNYD VYND ,PYDI INON -
;9

PN ,IN ION PO

5y ,2001-X7DWYNN (NN 901N (110) NN MNOI2 NNPNY IDORN I¥INT NINN 290N
APINDTY



(2014) 7212 >»1Y DLV

CONTAMINANTS

HEAVY METALS 3.1

;21N PN ,ONIPNX PYDI INON -
DOXNP L,NMINIAN TIVN THON MYIT 29D NPYNN DX12102 NITAON MONNN DY NX2INN NOIDNN

9197y DY ,2009-01-13 DN ,1I1HA MITIO MONHN Y NY29H MNOY DXMIN

LABELLING .5
: 0202 MN»NONM "In addition to the provisions’™O MNNNN ,NMYNRIN MNVYNONY —
N specific provisions apply”

9 DRNNA NN ININD PO

& OF ANALYSIS AND SAMPLING .6
: 21N PN ,YN PN PYD INON -

D110 MN0 1NDTY Dy Codex STAN 234-1999 >7ay D>1210N NN DXPTIA

:19NYW 1YV MVLINBNN NPITIN NMVIY 99



(2014) 7212 >»1Y NVLYL

P 720 Ny w 11770
ICUMSA Method GS1/2/3/9-1 77 010 1210 20 N°R1°71219
R 11127 12101
ICUMSA Method GS1/2/3-2
R
USP 34, NF
ICUMSA Method GS 3-21 7210 MPARA 170D 12107
(2002)
2.4.14 'on ny'w 6 n11TNN EP 91107 n'210N

Lﬁr“ "I)T{]%\K?\TWT?J
ICUMSA GS2-3-10 Tmﬁ\ﬂgj 1112
NITAD MODNN HY NXAINN MNID DXNIND DNPA NV R %99 N1 M o'pMa -

.OR by 13.1. PN — PN

YIDIN NPINY) (NT1I) XN NINIL NNPNI 07 299 19271 MININ NVIRY NN OPNA -

DINDTY DY 1991 — NHIWNN (NH2TN

N7DYUNN (NN 290IN) (NTH) N2I8ND NIX NXNN-ITN NN XN DXPT -

ANNOTY Dy 2001 —

ANNEX

3
=)
7]
o
x
=
a
~
J
~
>3
(W)
J
J
~
J
9
O
J
J
g
<
4
J
J
J
ot
<
J
]

N> NMIPNY NN NPR PPMWS? nDnn ,novwow nThny ,namsn n1wa - -
NNNNY 12 19D

mo N 7[icing sugar]” £»9012 YN ,NOWY NTINY ,NIMON NIwa -
NN¥NNY J2Y 9910 oW "PMWS — Plantation or mill white sugar” n»nn »aY NYavn Mnnna -
.Semi White



(2014) 7212 >»nY NVLYL

CODEX STANDARD FOR SUGARS!
CODEX 5TAN 112-19%9
1. SCOPE AND DESCRIPTION

This Standard applies to the following sugars intended for buman consumption wathout further processing
(svnonymes are in round brackets). It includes sugars sold directly to the final consumer and sugars used as
mgredients in foodstuffs. The desenpthon of each of the sugars 15 also given below:

Mame Descniption

Whate sugar Punfied and crystalhised sucrose (saccharose) with a
polansation not less than 99.7 *Z.

Plantation or mull white sugar Punfied and crystalhised sucrose (saccharose) with a

(or anv other equrvalent name accepted mthe  polansation not less than 99.5 °Z.
country of ongin m which 1t 15 sold)

Powdered sugar Finely pulvensed white sugar wath or without the addiion

(1cing sugar) of an anticaking agent

Soft white sugar Fine graimn punfied moist sugar, white in colour wath a
sucrose plus mvert sugar content of pot less than 97 0%
T

Soft browm sugar Fine gramn punfied moist sugar, hght to dark browm m
colour with a sucrose plus vert sugar content of not less
than 38 0% m'm.

Dextrose anhvdrous Punfied and crystalhised D-glucose wathout water of

crystalhzation, with a D-glucose content of not less than
29 5% m'm on a dry basis and a total sohds content of not
less than 98.0% m'm.

Dextrose monohydrate Punfied and crystalhised D-glucose contaiming one
molecule of water of crystallisation, wath a D-glucose
content of not less than 99 5% m'm on a dry basis and a
total solids content of not less than 90.0% m/m.

Powdered dextroze Finely pulvensed dextrosze anhvdrous or dextrose

(1cing dextrose) monohvdrate or mixtures thereof, with or without the
addihon of an anhecaking agent.

(Fhacose symap A punfied concentrated aqueous soluhon of nutntre

sacchandes obtamned from starch and/or iulin,. Glacose
symup has a dextrose equivalent confent of not less than
20.0% m'm (expressed as D-glucose on a dry basis), and a
total solids content of not less than 70.0% m/m.

Dmed glucose syrup Glucose syrup from which the water has been partially
removed to give a total sohds confent of not less than
23.0% mm

Thiz Standard replaced the Standards fior White Sugar, Powdered Sugar (Toing Sugar), Soft Sugars, Dexoose
Anbrydrons, Dexrose Monohydrate, Powdered Diexirose (Icing Deximose), Glocese Symap, Dned Ghacose

Symup, Lactose, and Froctose.
Adopted 1900, Amendment 2001. |




