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Republic of Latvia

Cabinet

Regulation No 377

Adopted 8 July 2003

Requirements for Quality, Classification and Labelling of Various Types of Sugars

Issued pursuant to

Section 4, Paragraph four and

Section 13, Paragraph three of the

Supervision of the Handling of Food Law

I. General Provisions

1. These Regulations prescribe the requirements for quality, classification and labelling of various types of sugars (hereinafter – products).

2. Products shall be classified as follows:

2.1. semi-white sugar;

2.2. sugar or white sugar;

2.3. extra-white sugar;

2.4. sugar solution;

2.5. invert sugar solution;

2.6. invert sugar syrup;

2.7. glucose syrup;

2.8. dried glucose syrup;

2.9. dextrose or dextrose monohydrate;

2.10. dextrose or dextrose anhydrous; and

2.11. fructose.

3. These Regulations shall not apply to icing sugars, candy sugars and sugars in loaf form.

4. These Regulations apply to all food undertakings (companies) that carry out entrepreneurial activities in the field of the handling of the products referred to in Paragraph 2 of these Regulations.

5. The Food and Veterinary Service shall control conformity of the products to the requirements of these Regulations.

II. Quality Requirements
6. Semi-white sugar shall be purified and crystallised sucrose with the following characteristics:

6.1. polarisation - not less than 99.5° Z;

6.2. invert sugar content – not more than 0.1 % by weight; and

6.3. loss on drying – not more than 0.1% by weight.

7. Sugar or white sugar shall be purified and crystallised sucrose with the following characteristics:

7.1. polarisation - not less than 99,7° Z;

7.2. invert sugar content – not more than 0.04 % by weight;

7.3. loss on drying – not more than 0.06% by weight; and 

7.4. type of colour – not more than nine points determined in accordance with Sub-paragraph 17.1 of these Regulations.

8. Extra-white sugar shall be purified and crystallised sucrose with the following characteristics:

8.1. polarisation - not less than 99,7° Z;

8.2. invert sugar content – not more than 0.04 % by weight;

8.3. loss on drying – not more than 0.06% by weight; and

8.4. the total number of points determined according to Paragraph 17 of these Regulations shall not be more than eight and not more than:

8.4.1. four in relation to the colour type;

8.4.2. six in relation to the ash content; and

8.4.3. three in relation to the colour in solution.

9. Sugar solution shall be aqueous solution of sucrose with the following characteristics:

9.1. dry matter – not less than 62% by weight;

9.2. invert sugar content (fructose/dextrose quotient 1,0 ± 0,2) – not more than 3% by weight of dry matter;

9.3. conductivity ash – not more than 0.1% by weight of dry matter determined in accordance with Sub-paragraph 17.2 of these Regulations; and

9.4. colour in solution – not more than 45 ICUMSA units determined by utilising the methods of International Commission for Uniform Methods of Sugar Analysis (hereinafter – ICUMSA).

10. Invert sugar solution shall be an aqueous solution of sucrose partially inverted by hydrolysis, in which the proportion of invert sugar does not predominate, and with the following characteristics:

10.1. dry matter - not less than 62 % by weight;

10.2. invert sugar content (fructose/dextrose quotient 1,0 ± 1,0) – 3%-5% by weight of dry matter; and

10.3. conductivity ashes – not more than 0.4% by weight of dry matter determined in accordance with Sub-paragraph 17.2 of these Regulations.

11. Invert sugar syrup shall be an aqueous solution, which may be crystallised, of sucrose and with the following characteristics:

11.1. dry matter – not less than 62% by weight;

11.2. invert sugar content (fructose/dextrose quotient 1,0 ± 0,1) – not less than 50% by weight of dry matter; and

11.3. conductive ashes – not more than 0.4 % by weight of dry matter determined in accordance with Sub-paragraph 17.2 of these Regulations.

12. Glucose syrup shall be purified and concentrated aqueous solution of nutritive saccharides obtained from starch and (or) inulin, with the following characteristics:

12.1. dry matter – not less than 70 % by weight;

12.2. dextrose equivalent – not less than 20% by weight of dry matter expressed as D-glucose; and

12.3. sulphated ash – not more than 1% by weight of dry matter.

13. Dried glucose syrup shall be partially dried glucose syrup with the following characteristics:

13.1. dry matter – not less than 93 % by weight;

13.2. dextrose equivalent – not less than 20% by weight of dry matter expressed as D-glucose; and

13.3. sulphated ash – not more than 1% by weight of dry matter.

14. Dextrose or dextrose monohydrate shall be purified and crystallised D-glucose containing one molecule of water of crystallisation, with the following characteristics:

14.1. dry matter – not less than 90 % by weight;

14.2. dextrose (D-glucose) – not less than 99.5 % by weight of dry matter; and

14.3. sulphated ash – not less than 0.25 % by weight of dry matter;

15. Dextrose or dextrose anhydrous shall be purified and crystallised D-glucose not containing water of crystallisation, with the following characteristics:

15.1. dry matter – not less than 98 % by weight;

15.2. dextrose (D-glucose) – not less than 99.5% by weight of dry matter; and

15.3. sulphated ashes – not less than 0.25 % by weight of dry matter.

16. Fructose shall be purified crystallised D-fructose with the following characteristics:

16.1. fructose content – minimum 98%;

16.2. glucose content – maximum 0.5%;

16.3. loss on drying – not more than 0.5 % by weight; and

16.4. conductivity ash – not more than 0.1% by weight determined in accordance with Sub-paragraph 17.2 of these Regulations.

17. In utilising the method of determining the colour in solution of sugar and of extra-white sugar, conductivity ash content and the colour type, one point shall correspond to: 

17.1. 0.5 colour units calculated by the method of the Brunswick Institute for Agricultural and Sugar Industry Technology. The method referred to shall be used for determining the quality of sugar bought in by intervention agencies;

17.2. 0.0018% conductive ash calculated by the method of the ICUMSA; and

17.3. 7.5 of colour in solution units calculated by the method of ICUMSA.

18. The description “baltais” [white] may be used for:

18.1. sugar solution (for example, white sugar solution) where the colour in solution does not exceed 25 ICUMSA units determined utilising the ICUMSA method; and

18.2. invert sugar solution (for example, white invert sugar solution) and for invert sugar syrup (for example, white invert sugar syrup), of which the conductivity ash content calculated by using the ICUMSA method does not exceed 0.1%, and the colour in solution does not exceed 25 ICUMSA units.

III. Labelling Requirements
19. Products shall be labelled in accordance with relevant regulatory enactments.

20. Names of the products referred to in Paragraphs 6, 7, 8, 9, 10, 11, 12, 13, 14, 15 and 16 of these Regulations shall be used in trade.,
21. The name of the product “Augstākā labuma baltais cukurs”[Extra-white sugar] may be replaced by the name of the product “Cukurs” [Sugar] or “Baltais cukurs” [White sugar].

22. Description of products may be appended to the names of the products referred to in Paragraphs 6, 7, 8, 9, 10, 11, 12, 13, 14, 15 and 16 of these Regulations.,
23. Names of other products may be supplemented by the names of the products referred to in Paragraphs 6, 7, 8, 9, 10, 11, 12, 13, 14, 15 and 16 of these Regulations if they are not misleading to customers.

24. For pre-packed products weighing less than 20 grams, the net-weight thereof needs not to be specified on the label. 

25. The labelling shall specify the dry matter and invert sugar content of sugar solution, invert sugar solution and invert sugar syrup.

26. The labelling shall include the term “kristalizēts” [crystallised] for invert sugar syrup incorporating crystals in the solution.

27. If the products referred to in Paragraphs 12 and 13 of these Regulations contain fructose in proportions greater than 5% on a dry matter basis, the indication “glikozes-fruktozes sīrups” [glucose-fructose syrup] or “fruktozes-glikozes sīrups” [fructose-glucose syrup] and “sausais glikozes-fruktozes sīrups” [dried glucose-fructose syrup] or “sausais fruktozes-glikozes sīrups” [dried fructose-glucose syrup] in respect to the product name and as ingredient, as well as an indication in respect of the predominance of glucose or fructose shall be included on the label.

IV. Closing Provisions

28. Marketing of products, which do not conform to the requirements specified in these Regulations, is prohibited from 12 July 2004.

29. After 12 July 2003 marketing of accumulated products which fail to conform to the requirements of these Regulations is allowed, provided that these products have been produced and labelled in EU Member States before 12 July 2004.

30. Cabinet Regulation No. 317 of 31 October 1995, Regulations On Advertising of Medicinal Products (Latvijas Vēstnesis, 1998, No. 252) is repealed. 1999, No. 68/69).

Informative Reference to European Union Directives

These Regulations contain legal norms arising from Directive 2001/111/EC.

Prime Minister 




E. Repše

Minister for Agriculture 




M. Roze
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