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PETITION FOR THE ADDITION OF NON-AMIDATED LOW-METHOXYL PECTINS TO
§205.606 OF THE NATIONAL LIST.

o

Common Name: Peactin

Manufacturer's Name: Herbstraith & Fox
Pekiin-Fabrik Neuenhirg
Turnstraile 37
D-75305 NeuenbUrg/Wirtt
Germany

NOF Intended Use Category; Non-organically produced agricuitural product,

Current Processing Use;

Low methoxyl pectins are used {0 provide the product structure (thickness) in fruit spreads and
fruit preparations for indusirial use {.e. yogurt fruit base, lce-cream fruit etc.).

Low methoxyl pectins form a gel structure in fruit products by forming molecular chains through
the formation of bonds with Ca ions. This unigue Ca reaclivity aliows for the formation of a gel
structure in products with relatively low sugar content (40 to 55 brix).

Pectin Source and Manufacturing Process:

Pecting can generally be described as complex carbohydrales existing as long-chain
polysaccharides (MW 20,000 - 400,000} with varying degrees of esterification. High methoxyi
pecting contain more than 50% polygalacturonic acid units, while low-methoxy! pectins generally
contain less than 50% polygalacturonic acid units.

The natural,_non-amidated, low methoxyl, apple pectins used by our facility are manufactured
from apple pomace, a by-product of apple juice production (pressingl. Apple pomace consists
prirnarily of the solid cell wall material remaining from the fruit after alt available fiquid components
are removed through macerglion and pressing.

The pecting which are present in the cell wall material are extracted with acidified water. The
resulting extract is filtered or shrained o remove any remaining insoluble materiais. Since pecting
are not soiuble in alcohol, the pecling dissolved in the acidic agueous extract are precipitated out
through the addition of alcohol. Variations in the pH of the extraction solutions, and the amount of
alcohol used form the hasis of fractionating different types of pectins. Both high-methoxyl and
low-methoxyl pecting are extracied with acidified water. Low methoxyl pectins require a slightly
jonger extraction time than high methoxyi pecting, however the extraction method s the same.

In comparison, amidated low methoxyl pectins are extracted using ammonia instead of an acidic
aqueous solution which resuits in the replacemaent of methoxyl groups on the peclin molecules
with amide groups. Amidated pecting are therefore modified iow methoxy! pectins which are
distinctly unique and functionally different from acid-precipitated low methoxyl pecting. Amidated
low methoxyl pecting are chemically modified with ammonia and are no longer representative of
the original parent material which was gained through extraction.

Previous Reviews: Not Availahle
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EPA, FDA Registration Numbers: Pectin is classified as GRAS by FDA {CFR § 184.1588).

CAS Number 90606-88-8

Physical Pronerties:

Light beige powder, neutral odour. Soluble in water, insolubie in organic soivenis.

MSDS: Attached

Research Information:

Petition Justification Statement:

This petition is based on two principles:

Pectins are currently listed in two different sections of the USDA NOP list of allowead and
prohibited substances. Low-methoxy! pectins are listed as an allowable synthetic material in §
205.605 (b) (Non-agricultural (non organic) substances allowed as ingredients in or on processed
products labeled as "organic” or "made with organic”. ). High-methoxyl pecting are listed as an
agricuttural product in § 205.606 (Non-organically produced agricultural products allowed as
ingredients in or on processed progducts labeled as "organic” or "made with organic”...).

it is our opinion that there should be a further subdivision of the fow-methoxy! pecting into
amidated and non-amidated categories._Non-amidated, low-methoxyl pecting should be included
with the high methoxyl pectins in § 205.606 as an agricuitural product since these pecting are
extracted from an agricuitural commeodity in an unmodified form. Amidated low-methoxyl pecting
would remain in § 205.605 (b} as a synthetic material since they have undergone a modification
step from the original parent material.

in addition to what we belisve {0 be an inaccurate reprasentation and listing of low-methoxyl
pecting as synthetic materials in § 205.605 of the NOP, the result of the recent “Arthur Harvey”
case will vary likely prohibit the continued use of all low-methoxy pecting in products labeled as
‘organic”. The separation of low-methoxyi pectins info two categories would allow for the
continued use of non-amidated low-methoxyl pecting in products labeled as "organic”.

We have attached reguiatory information from the buropean Union for your review, Non-
amidated pectins are permitied in organic products in the EU while amidated pectins are not,
There is a clear definition between amidated and non-amidated pecting in the EU regulations
which could similarly be done in the NOP.
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1.0 PECTIN DEFINITIONS & DESCRIPTION



Ti%4, Peetin, Mol wt 20,000-400,000. Polysaccharide
substance present in cell walls of ali plant tissues whic
functions as an intercellular cementing material, One of the
richest sources of pectin 15 lemon or orange rind which con-
tains about 30% of this polysaccharide. Ocours naturally as
the partial methyl ester of a-(1—4) linked p-polygalacturo-
nate sequences interrupted with (I — 2)-L-rhamnose residues.
Neutral sugars: D-galactose, L-arabinose, Dexylose and -
fucose form side chains on the pectin molecule.  Structure
studies: . AL Rees, AL W, Wight, J Chem. Soe. B, 1971,
1306, Secondary and tertiary structure in solution and in
gels: I AL Rees, B J. Welsh, dnugew, Chem, Int. Ed 18,
214 {1977}, Review and bibliography: Towle, Christensen,
in Industrial Gums, R. L. Whistler, Ed. (Academic Press,
New York, 2nd ed., 1973) p 429.461. Book: Z. 1. Kertesz.
The Pectic Substances (Interscience. New York, 1951)

Oecurs as a coarse of [ine powder, vellowish-white in
color, practically odorless, and with a mucilaginous iaste.
Almost completely sol in 20 parts water, [orming a vis
soln contg negatively charged. very much hydrated parti-
cles. Acid 1o htmus. Insol in alechol or in diluted aleohol,
and i other organic solvenis. Dissolves more readily in
water, if first moistened with alcchol, plycerol or sugar
syrup, or i first mixed with 3 or more parts of sucrose,
Stable under mildly acidic conditions; more sirongly acidic
or basic comditions cause depolymerization,

Use: in the preparation of jellies und similar food prod-
ucts: Owens er af, “Factors Influencing Gelation with Pee-
tin®” in Advances in Chemistry Series, Natural Plant Hydro-
colloids {ACS., Washingron, 1954) pp 10-15,
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Food and Drug Administrotion, HHS

Category of isod Funetiona) use

Botied wate: that
prior o ozenalien
mpels ihe micro-
b

ad radioiagical
y sipnclasis
185,110

}7} Erough
{B){B} of this
chapter.

of arone per
liter of bottled
waier.

{47 FR B02L0, Nov. 5, 1982, as amended at 60
TR 57130, Nov, 13, 1895

$184,1583 Pancreatin.

{a) Pancreatin {CAS Reg. No. 8045947
§ is an enzyme preparation obiained
from porcine or bovine pancreatic tis.
sue. It is a white To Tan powder. lts
characterizing enzyme activity that of
a peptide hydrolase {EC 3.4.21.38).

{h} The ingredient meets the general
requirements and additional require-
ments in the Food Chemicals Codex, 3d
ed. (1981}, p. 110, which is incorporated
by reference in accordance with §
U.8.C. 562{a} and I CFR part 51, Coples
are available from the National Acad-
ermy Press, 2101 Constitution Ave. NW.,
Washingron, DC 20418, or may be exam-
ined at the (ffice of Premarket Ap-
proval (HFS-200). Food and Drug Ad-
ministration, 5100 Paint Branch Pkwy.,
College Park, MD 20740, and the Office
of the Federal Register, 800 North Cap-
jtol So. NW., suite 700, Washingron, DG,

(¢} In accordance with §184.1{(8)(1),
the ingredient is used in feod with no
limitation other than current good
manufacturing practice. The affirma-
tion of this ingredient as GRAS as a di-
rect food ingredient is based upon the
foliowing current good manufacouring
practice conditions of use;

{1} The Ingredient is used as an en-
zyme as defined in §170,3{a) (8} of this
chapter to hydrolyze proteins  or
polypeptides.

(7} The ingredient is used in food at
levels not to exceed current good man-
ufacturing practice.

|68 FR 32011, June 26, 1886]

§184.15888

§184.1685 Papain

{a) Papain {CAS Reg. No. 8001-73-4) is
8 prot i enzyme derived from
Carica papayva L. Crude latex con-
taining the enzyme is coliected from
siashed unripe papava. The food-grade
product is obtained by repeated filtra-
tion of the crude latex or an agueous
soiution of latex eor by precipitation
from an agueocus solution of latex. The
resulting enzyvine preparation may be
used in a lguld or dry form.

{b) The ingredient ments the speci-
fications of the Food Chemicals Codex,
dd Ed. (1881}, pp. 107-118, which is incor-
porated by reference. Copies are avaii-
able from the National Acadermy Press,
2101 Constitution Ave. NW., Wash-
Ingeen, DC 26418, or available for in-
spection at the Office of the Federal
Register, 500 North Capitol Street,
NW., suite 700, Washington, DC 20408,

{0} In accordance with §184.3(B)(1),
the ingredient is used in food with no
limitation other than currect good
manufacturing practice. The affirma-
vien of this ingredient as generally rec-
ognized as safe (GRAS} as a direct
human food ingredient is based upon
the following current good manufac-
turing conditions of use:

{1} The ingredient Is used as an en-
zyme as defined in §170.3{03(8) of this
chapter; processing aid as defined in
§170. 31 {(24)  of this chapter; an
rexturizer as defined m §170.3{0){(32) of
this chapter,

{2y The ingredient is used in [ood at
favels not to exceed current good man-
ufacruring practice,

{dy Prior sanctions for this ingredient
different from the uses established in
this section do not exist or have been
waived,

48 FR 48806, Oct. 21, 1983]

§184.1588 Pectins.

{a) The pectins (LAS Reg, No. 5000
68-5) are a group of complex, high mo-
iecular weight polysaccharides found
in plants and composed chiefly of par-
rially methylated poiyvgalacturonic
acid units. Portions of the carboxly
group ocour as methyl esters, and ¢
remaining carboxyl groups exist in the
form of the free acid or as its ammo-
nium, potasssium. or sodium {CAS Reg.
No. 8600-59-8) salts, and in some types
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§184.1595

as the aclkd amide, Thus, the pectins
regulated in this section are the high-
ester  pectins,  low-ester  pecting,
amidated pectins, pectinic acids, and
pectinates. Pectin is produced conuner-
cially by extracting citrus pesl, apple
pomace, or beet pulp with hot dilute
acid {pH 1.0 to 3.5, 70° to 80 °C). The ex-
tract is filtered, and pectin is then pre-
cipitated Irom the clear extract with
ethancel or Isopropanol, or as the cop-
per or aluminum salt. The acid ex
s sometimes spray- or roller-dried, or
it is concentrated to be sold as liguid
pectin.

(b} The ingredients meer the speci-
fications of the Food Chemilcal Codex.
d Ed. {18981), p. 215, which is incor-
porated by reference. Coples are avail-
able from the National Academy Press,
Z2101 Constitution Ave. NW., Wash-
ington., DO 20418, or available for in-
spection at the Office of the Federal
Register 800 North Capitol Street, NW.,
suite 700, Washingron, DC 20408,

(o} In cordance with §184.1{by{1},
the ingredients are used in food with
no limitation other than current good
manufaceuring practice. The affirma-
tionn of these ingredients as generally
recognized as safe (GRAS) as direct
human food ingredients is bhased upon
the following current good manufac-
turing practice conditions of use:

(1} The ingredients are used as emul.
sifiers as defined in §170.3{0}{8) of this
chapter and as stabilizers and thick.-
engrs as defined in §170.3(0¥{28) of this
chapter,

(2} The ingredients are used in food
ar levels not to exceed current good
manufacturing practice.

(e} Prior sanctions for th
ents differcnt from the uses establ
in this ton do nob exist or
beern waived,

{48 ¥R 51149, Nov. 7, 1983]

se ingredi-
shed
have

4

§184.1598 Pepsin.

{a) Pepsin {CAS Reg. No. 8061-75-6) is
an enzyme preparation obtained from
the glandular layver of hog stomach. It
is & white to light ran powder, amber
paste, or clear amber to brown liguid
Its chevacterizing enzvime activity s
that of a peptide hvdrolase (EC
34,2310

{B) The ingredient meets the general
requirernents and additienal require

21 CFR Ch. | (d~1-04 Edlition)

ments for enzyme preparations in the
Food Chemicals Codex, 3d ed. (1881}, p.
110, which is incorporated by reference
in accordance with 5 U.S.C. 552{a) and 1
CHFR part 31, Copies are available from

the National Academy Pr 286t Con-
stitution Awve. NW., Washington, DC

20418, or may be examined at the Gifice
of Pramarket Approval (HF5-200}, Food
and Drug Administeation, 3100 Painc
Branch Pkwy., College Park, MID 206740
and the Dffice of the Federal Register,
800 North Capivol St NW. suite 700,
Washington, DC.

(€} In accordance with §184.1(b}{1}).
the ingredient is used in food with no
limitation other than current good
manufacturing practice. The affirma-
tion of this ingredient as GRAS as a di-
foed ingredient is based upon the
fellowing current pood manufacturing
practice conditions of use:

(1} The ingredient is used as an en-
zyme as defined in §170.3{o) (8} of this
chapter to hydrolyze proteins or
polypeptides.

{2} The ingredient is used in food at
levels not to exceed current good man-
ufacturing practice,

[64 FR 32811, June 26, 1895]

e

$184.1610 Potassium alginate.

() Potassium alginate (CAS Reg. No.
8005-36-1) i the porassium salt of al-
ginic scid, a natural polyuronide con-
stituent of certain brown algae, Potas-
stum alginate is prepared by e~
tralization of purif e acid with
approp e pH control agents.

B) The ingredient meets the speci-
fications of oud Chemicals Codex,
3d Ed. (1881}, p. 238, which is incor-
porated by refk ce. {Copies are avails
able from the Natlonal Acadery Press
21 Constitugion  Ave. NW., Wash-
ingron, DO 20418, or avallable for in-
spection at the Office of the Federal
Register, 800 Nosth {Capivol Streer,
NW.. suite 700, Washington, DU 20408,

ey In accordance with §184.1()(2),
the ingredient is used inn food only
within the following specific Hmita-
tions:

(]
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Extraction
g

{ieaning

Precipitation

Pressing

Grinding, Sieving...
&

From the cell walls of the plants the insoluble protopedctin
wiil be extracted with acidilled water in a healing process,
For the jargest possible yield of pectin it is essential
ootimally adjust the different extraction param rs. Mearly
compietaly de-pectinized raw matenal remains as residue,

Next the pectin extract must be ciganed. Mechanicai
cleaning processes like filiration, etc. will separate the
insoluble caomponents from the extract

Pectin g ingoluble in alcohol, This fact is used in
precipitation. In spacial processes using aicoho! the pectin
is separated from its aquecus solution and washed. The
concentiration of the alcohol infiuences the yield and the
purity of the pectin.

The pectin obtained in precipitation is now pressed.
unstandardized raw pectin and the alcoholic extract, with
the sugars and the colouring agents of the pomace, are
received.

The alcoholic extract is distilled and pure alcohol is
returned to the precipitation cycle. The fruit extracts
remain in the apple and citrus raw extract.

After pressing the pectin Is carefully dried

eMixing

The drigd pectin has a coarse structure. In grinding an
steving facilities it is carefully ground to a homogenous
powder with even granuiates and then mixed.




2.0 PECTIN MSDS



Herbsireit &Fox

- E-Mail info@herssizeith-doxde
- htapfiwesn herbstraith

Herhsireith & Fox KO rektinfabrk Neussbing - Turastrafe 37 - £-75305 Neuenblrg/Wirdt, -

3-Directive 81/185EWG

Material Health & Safety Data Sheetacc ¢

Chemical Product and Company Identification

Trade Name: Pegiins
Product Code; -
Supplier: Herbstreith & Fox KG

omergency Telephone:

Eaktin-Fabrik Neuenblirg
Turnstr. 37

D-753205 Neusnbiirg
Teh 7082 -7 13-0
Fax:07082-20281
Not available

Description Pecting are made from carsfully selected raw materials.
tajor Componant Pectin “:anda.'ﬁued with sugars}

CAS-Number: 080040-68-

EINECS-Number: DEUL—SDSWQ

Composition/information on Ingredients:

Hazards ldentification:

ectins are not classifisd as dangerous.
reactions may develop on prol
Eye or skin contact may cause mild transiert irritation, but is harmiess.

in rare cases allergic

inhaiation is harmisss.

aed or repeated contact with pecting.

First-Ald Measures:

Eye Contact
Skin Contact:

In cas

& of eye contact, rinse with plenty of water.

YWash with water and socap If need is feit

inhalation: Fresh air if discomfort is feit.
ingestion: No immediale ireaiment,
First Aid Faciiities: Not applicable

Advice to Doctor none.,

Fire-Fighting Measures:

Extinguish with dry powder, carbon dioxide, foam or water,

Accidental Release Measures:

Parsonal Precautions:
Environmental Frrzcaumﬂsz
dethods for Cleaning up:

Not applicable.
Collect spilages,
Vaouunm-clean the

soilad area,

Coniaminated floors may be skopery.

possibie,

Handling and Storage:

Handling: No special precautions are needed.
Storage: Store pecting In original bags, sool and dry.

Avoid excessive light.
ssued 27.03.1808

ey



A7 B

Herbstreith & Fox

-4

Herbstreith & Fox KG eektin rabeik Nevestiirg - Turnstrage 37 - D-75305 Neverbirg/Wiintt, - T

Exposure Controls / Personal Profection:

Exposure Standards: Net avaiable.
Engineering Controls: Not applicable,
Protective Equipment: Not applicable,

Physical and Chemical Properiies;

Appearance: A powdery substance with a neutral odour.

Solubility: Solubie in hot water,

Explosive: By ignition of a dust ¢loud pecting can cause a weak
dust explosion (Kg < 200 baram/s).

Boiling Point: Not applicable. Melting Point: Not applicabbile.

Flash Point: Mot applicable, Flammabhility Limits:  Nof applicabia.

Vapour Pressure: Not applicable. Density: Not applicable,

Stability and Reactivily: Pecling are stable under normai conditions of usa.

Conditions to avoid: None,
Materials to avoid: Nons.
Hazardous decompaosition Products: None.

Toxicological information:  See section "Hazards identification”.

Ecological Information:

Pectins are belleved not to be dangerous to the environment with respect to mobilily, persistency and
degradabliity, bicaccurmulative potential, aguatic toxicity and other data relating o ecotoxicity.

Disposal Considerations:

Small quantities of waste are disposed of as domestic refuse, Greater quantities are disposed of in
seeordance with the local regulations.

Transport Information:  Pectins are not considered dangerous in any transportation cods.

Regulatory Information: Pectins are not classified a5 dangerous.

Cther Information:

This data shest complias with EU Dirsctive 017156,
A Product Description Is avallable on request.

The information confained herein is furnished without warranty of any kind, Empioyers should use this
information as a supplemant fo other information gatherad by them and must make independen
determination of suitability and completeness of information from alf sources {0 assure proper use of
this material and the safety and heaith of employses,

issued 27,03,1088 . Page 2 of 2
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ANNEX VI®

3] INTRODUCTION

g definitions will apply:

For the purposes of this Annex, the foliow

4 in Articie 4 of this Regulation under (he restrictions as referred to in Article 6
“E{ of 18 Decembier 1978 on the :,p’wrcx.n:am 1 of the laws of the Member

B of Liaw o R

1. ingredients: substances as defl
{41 of Councit Directive 797112
States relating to the labelling, presentation and advertising of foodstuffs for sale to the ultimate consumer,

2. ingredients of agricultural onigin

< products derived therefrom by appropriate wi

s and/or by physical processes having the effect of mduun; ‘iu? s

) single agricuitural products an
thermic and/or mechanical processes

content of the product;

{s)] also, products dezived from the products entioned under () by other processes used in food

processing, anless these products are considered food additives or flavourings as defined under points 5 ar 7

hersunder,

3 ingredients of non-agric MILTul origin: ingredients other than ingredients of agriculural origin and belanging to at

feast one of the following ¢

1wl 6 hereunder;

L Toed additives, including carriers for feod additives, as defined under po

defined under pomnt 7 hereunder,

VOUrings

3.3 water and salt;
304 micro-organism preparations,

3.5 miperals (including trace elements) and vitamins;

: o e s h e :
1 i Articie 143) (ay of Council Directive 89/1CT/EECT on the approximation

ditives authorized for use in foodsiuflys intended for human

4 provessing ai
ol the la
COnSU

her .H.Ue\ concerning food a

soes as defined in Article 1 {0
irective or by a comprehensive Directive as refersed 1o in Article 3 {13 of Dir

Direc

H aﬂd {Z) of Directive 89/ 107/HEC and cove ud by that

careier solvents: food additives used to dissolve, dilute, disperse or otherwise physically modiHfy
wul altering s technological function in order to facilitate i#s handling, application or use;

G CArTiers, n\, ucliy
a food additive v

th

5 a5 defined in Asticle 1 (2) of Councif Directive 88/388/FEC of 22 June 1988
relating fo flavourings for use in foodstuffs and to source
Directive,

nd prodis
£ hz ws of the Member Stat
wtion®, and covered by th

7 ﬂau“uzmq substances a
1 the approximation of
¥ a,=tf:rénis for their pro

GENERAL PRINCIPLES

sration of foodsmils

ingredients and processing atds which may be used in the preg

Palypatar

Sections A, B and C cover #
7 of one or more ingredients of plant origin, referred o in Atticle 1 (1) () of (s Reguiation, with

L.OI'H“O\L.d essentiail
£ excention ¢

imal conditions that any amendment of Sections A and B has {o

'UJ Na L 40, 11
T o e L 18,

;v i

71988, p. &1,




{ oo npoded by e acts lermally soooiad and

5ns separaie frne Woss o

e Cormmissinn far infarmalion oaly; 3 conled ag

"uc; i order Lo Cover spe

{i512Pend:
prepar stion of

Sections A an
composed of one or more i

mational fegs
of good manufaciuring pracucs [ r foodst uff«; 4&-; ]

ab%.w iherss i in m,wrdn:cc

SECTION A -
{171 INGREDIENTS OF NON-AGRICULTURAL ORIGIN {REFERRED TO IN ARTICLE 5 (3} (¢} and

Articke 5 (5a) {d) OF REGULATION (EEC) No 2092/81: €{17]

A. 1. Food additives, including carriers

Specific conditions™

All authorised functions exoept colouring €={17]

,._.,
e

anti-oxydant in fats and oils € {5]

'z';v;;;ﬂmmm

¥ Citric ‘ia’;iﬂ -
B 333 Calcium cilrates - =[5}

4 Tartaric acid (L {(+) -) “
3335 Sedium tartrai
A Potassium tarirate -

}-}[’ 34141) Monocalciumphosphate raising agent for self raising flour €[5}
0 Alginic acid -
4431 Sodium atginate -
32 Potassium alginate

,...,
il
o e

g N

\aJ

Ly

4066 Agar -
122 E 407 Carragesnan -€-15]
2 410 Lecust beam gum -
412 Guar gum -

L 413 T ragacanih gum -
41 i -

;,mmmrnr;;gmmrrmgmmm

.

N oBo tn
e

o
ot
o
ot
( }
=
s
<3
=
R
o
[

E 938 Argon -
E 941 Nitrogen -

.

EEL/2092/91 - EN
Page 82 of 68
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prd a0 Bghle BAG ErGonel Nk pREJAEDNS SRpATAtE from thoss

Coramission for informasion enly) it

A. 2. Flavourings within the meaning of Directive 88/388/EEC

88/388/EEC labelicd a5 neﬂzurzz}
y {dy and (2) of that Directi

Substances and products as deline Article (23 (by (3) and | (2} {c} of Dirgct:

favouring substances or natural Nlaveuring preparations, according to Article 9 {1

AL 3 Water and salt

1sed in food processing

Sait (with sodium chieride or potassium chloride as basic compo

A. 4. Micro-organism preparations

) Any preparations of micro-organisms normally L\Cd in food processing, with the u;ccption of micro-organisms
- ol
genstically 1mml:1 2d within the mesning of Article 2 {2) of Directive 90/220/EECY ;

1717717}

A. 5 Minerals (including trace elements) and vitamins

authorized as far their

s incliaded), vitaming, aminoacids and other nitrogen compoun

enenis
foodstulTs i which they are incorporated. € [12]

[12i=» Minerals (Irace
useis | required in i

SECTIONDE -

[17]2 PROCESSING AIDS AND OTHER PRODUCTS WHICH MAY BE USED FOR PROCESSING OF
INGREDIENTS OF AGRICULTURAL ORIGIN FROM ORGANIC PRODUCTION, REFERRED TG IN
ARTICLE 3 (3) () AND ARTICLE 3 (Sa) {e) OF REGULATION (EEC) No 2092/91 €17}

Name Specific condifions
“.!"U‘—‘I‘ -
Calcium cldoride coagulation agent
Caloum carbonate -
Calerum hydroxide -

|
agent

Caleium sulphate

sium chioride {or nigar) coagniation agent
assium carbonale drying of grapes
51=3 Sodium carbonate supar production

¢ acid oil production and b

droxide [121=#sugar production
aii prod from rape seed (Brassica

period expiring 21 March 2

uplphune acid SUgAT
17]=® [sonropanal { ; ity the ory
in due respect of the

[12]9Ci

Sodium hy

3GEL

i

as last amended by Di
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