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Republic of Latvia

Cabinet

Regulation No. 314
Adopted 10 July 2001

Mandatory Requirements of Harmlessness for Foodstuffs in the Production of which Extraction Solvents are Used
Issued pursuant to

Section 4, Paragraph two of the 
Law On the Supervision of 

the Handling of Food

1. These Regulations prescribe the mandatory requirements of harmlessness for foodstuffs in the production of which extraction solvents are used in order to ensure the harmlessness of food to human health and life.

2. An extraction solvent (hereinafter – solvent) is a substance, which dissolves the raw materials of foodstuffs, food or any ingredient thereof (also contamination in food or on food) and which is used in the process of extraction, in the preparation or processing of the raw materials of foodstuffs, food or the ingredients thereof, and which, after utilisation, is separated from the foodstuffs, but it is technologically not possible to avoid the residues thereof in the food.
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3. These Regulations apply to extraction solvents, except solvents, which are used in the production of food additives, vitamins and minerals.

4. The use of the solvents referred to in the Annex of these Regulations is allowed in the production of foodstuffs if such solvents comply with the following requirements:

4.1. the solvents may not contain chemical substances in an amount that is toxicologically dangerous to a human;

4.2. the amount of arsenic in a solvent may not exceed 1 mg/kg, and the amount of lead – 1 mg/kg;

4.3. the following information shall be clearly legible and indelible on the labelling of the packaging of the solvent:

4.3.1. the commercial name of the solvent in accordance with the Annex of these Regulations;

4.3.2. the suitability of the solvent for use in the extraction process of food production;

4.3.3. a reference, by which the production batch or cargo of the solvent may be identified;

4.3.4. the name and address of the manufacturer or distributor;

4.3.5. net mass or volume;

4.3.6. special conditions of storage or use (if required); and

4.3.7. if the solvent is a chemical substance, the labelling thereof shall be determined by the regulatory enactments regarding the labelling of chemical substances; and

4.3.1 The information referred to in Sub-paragraphs 4.3.3, 4.3.4, 4.3.5 and 4.3.6 of these Regulations may be indicated only in the accompanying documents of the relevant production batch or cargo of the solvent, if such documents are supplied with or prior to the delivery of the relevant production batch or cargo of the solvent; and

4.4. the residue of the solvent in the foodstuff may not exceed the maximum residue limits specified in the Annex of these Regulations, as well as such residue may not deteriorate the qualities of the foodstuff, which are perceptible with human sensory organs.
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5. Potable water (also such potable water, to which substances regulating water acidity or alkalinity have been added) and foodstuffs with extraction qualities are also allowed to be used as solvents in the production of foodstuffs.

Informative Reference to European Union Directives

Legal provisions arising from Directives 88/344/EEC, 92/115/EEC, 94/52/EEC and 97/60/EC have been included in these Regulations.

[1 April 2004]
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Annex
Cabinet Regulation No. 314

10 July 2001

Extraction Solvents Allowed in the Production of Foodstuffs and the Maximum Residue Limits Thereof in Foodstuffs

1. Extraction solvents, which are allowed to be used in all technological processes of food production:

1.1. acetone (use of acetone in the refining of olive-pomace oil is prohibited);

1.2. butane;

1.3. ethanol;

1.4. ethyl acetate;

1.5. carbon dioxide;

1.6. propane; and

1.7. nitrous oxide.

2. Solvents that are allowed to be used in the following technological processes, and the maximum residue limits of solvents in foodstuff:

	No.
	Commercial name of the solvent
	Technological process
	Maximum residue limits in foodstuff

	1
	2
	3
	4

	2.1.
	Dichloromethane
	decaffeination of, or removal of irritants or bitterings from coffee or tea
	in the roasted coffee – 2 mg/kg

in the tea – 5 mg/kg

	2.2.
	ethylmethylketone (the content of n-hexane in ethylmethylketone may not exceed 50 mg/kg; ethylmethylketone may not be used in combination with hexane)
	fractionation of fats and oils, decaffeination of, or removal of irritants or bitterings from coffee or tea
	in the fat or oil – 5 mg/kg

in the coffee or tea – 20 mg/kg

	2.3.
	hexane (a mixture of hexane isomers, which distils between 64 °C and 74 °C; hexane may not be used in combination with ethylmethylketone)
	production or fractionation of fats and oils and production of cocoa butter, preparation of defatted protein products and defatted flours
	in the fat, oil or cocoa butter – 1 mg/kg

in the food containing the defatted protein products and the defatted flours – 10 mg/kg

in the prepared defatted soya products (finished products intended for consumption) – 30 mg/kg

	
	
	production of defatted cereal germs
	in the defatted cereal germs – 5 mg/kg

	2.4.
	methanol
	all technological processes
	in the foodstuffs – 10 mg/kg

	2.5.
	methyl acetate
	decaffeination of, or removal of irritants or bitterings from coffee or tea
	in the coffee or tea – 20 mg/kg

	
	
	production of sugar from molasses
	in the sugar – 1 mg/kg

	2.6.
	propan-2-ol
	all technological processes
	in foodstuffs – 10 mg/kg


3. Solvents that are allowed to be used in the extraction of flavourings from natural flavouring materials, and the maximum solvent residue limits in foodstuffs to which a flavouring has been added:

	No.
	Commercial name of the solvent
	Maximum residue limits in foodstuff

(mg/kg)

	1
	2
	3

	
	
	

	3.1.
	butan-1-ol
	1

	3.2.
	butan-2-ol
	1

	3.3.
	cyclohexane
	1

	3.4.
	diethyl ether
	2

	3.5.
	dichloromethane
	0.02

	3.6.
	ethylmethylketone (may not be used in combination with hexane)
	1

	3.7.
	hexane (may not be used in combination with ethylmethylketone)
	1

	3.8.
	methyl acetate
	1

	3.9.
	propan-1-ol
	1

	3.10.
	1,1,1,2-tetrafluoroethane
	0.02
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