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PART I: Sec. (l)—GAZETl'B EXTRAORD!NARY OF THE DEMOCRATIC SOCIALIST REPUBLIC OF SRI LANKA— 1994 08 n -

Standards for Bread , ', ‘

oL Whnte Bread (sheed or not) shall be the prdduct by bakmg a yeast leavened dough 'W""‘M
prepared from wheat flour and water with or without the addition of optional ‘ingredients and v
permitted colours and in any part of the loaf of- bread morsture content shall not exceed 40 percent and

- acid insoluble ash 0.1 per cent.

o Oll Iﬂxredzentsusedshallbe—, " o _ A— o e o,
' ‘Wheat flour, . . B S
Baker’s yeast; active dry or compresscd S
Edible Common salt, -~ DR
'Water SRR

i01 2 Opnonal mgredtents used shall be -_g i i+ f o T : o
' ) ,Sugar’ . . B ' " A A ~ . R ) . ~ L ) ARV .‘,
Milk and Milk Products . B : AR : ‘ :
Edible Starches such as Tapxoca flour, the flour, Corn ﬂour, Soya flour and Potato :
- starch,. - _ :
‘Gluten Not exceedmg 2 per cent by mass of the flour

s ,‘Malt Products: uNot exceedmg 2 .per cent by mass of the ﬂour S
Vitamin BI:Nicotinic acid or N:eotmamtde lysme hydrochlorlde not exoeedmg 0 25 per eent
' oftheflour PO S

0} For the purpose ¢ ‘of determmatlon of moisture the method used shall be as follows —

. 021 Apparatus used shall be stainless;steel dnsh SR R y \, e
'02.2 Oven temperature shall be maintained at 105 t2° ¢, o
023 Procedureused shall be - - g\ : ; LT R '

Portnons t‘rom parts of the loaf whnch appear to contam most moisture shall be cut into fine T
' _ piecesand mixed thoroughly weigh to the nearést 0.1 g. nearly 10 g. of the prepared
. sampleina préviously dried and tared dish as per02.1. Dried in theovenasper02.2 '
- cooled in 4 desiccator and weighed. The progess of drying, cooling and wenghmg.
' shalu)e repeated at’30.minute intervals, until the difference between the two
. successive Weighings shall nat exceed 1 mg “and. such determmatlon shall be_ , .
: camed out in duphcate , s _ e R

'\

02.4 Calculatton shall be as folows — ‘ _
‘ ‘ le”— M!

. Water content m any part of the loaf per cent by mass - ﬂ x 100
: V3 1 .

Where =

_ “M, shall be the Mass, in grams of the dish wnth the sample before drymg
“M,” shall be the Mass i in grams of the dish with sample after- drymg
’ “Mo shall be the Mass, in grams of the empty dxsh
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