FOR AGRICULTURE OF THE REPUBLIC OF LITHUANIA

ORDER

APPROVING THE TECHNICAL REGULATION ON THE DEFINITIO N, PRODUCTION
AND COMMERCIAL PRESENTATION OF BREAD AND SWEET BREA D PRODUCTS
AND THE TECHNICAL REGULATION ON THE DEFINITION, PRO DUCTION AND
COMMERCIAL PRESENTATION OF FLOUR CONFECTIONERY PROD UCTS

2014 No 3D-

Vilnius

Pursuant to Item 9.17 in the Statute of the Migistr Agriculture of the Republic of Lithuania,
as approved by Resolution No 1120 of the Governroétite Republic of Lithuania of 15 September
1998 approving the Statute of the Ministry of Agitare of the Republic of Lithuania, in order ty la
down regulations on the definition, production awnmercial presentation of bread and sweet bread
products and of flour confectionery products, amarder to ensure the quality of these productsemad
available on the market—

1. | hereby approve the attached:

1.1. Technical Regulation on the definition, productimmd commercial presentation of bread
and sweet bread products; and

1.2. Technical Regulation on the definition, productiand commercial presentation of flour
confectionery products.

2. | hereby provide:

2.1. that all bread and sweet bread products wticimot conform to the requirements of the
Technical Regulation on the definition, productiamd commercial presentation of bread and sweet
bread products and all flour confectionery prodwetsch do not conform to the requirements of the
Technical Regulation on the definition, productemmd commercial presentation of flour confectionery
products, so long as they are produced prior teetfextive date of this Order, may continue to blel s
until their supplies run out; and

2.2. that this Order shall take effect on th& @idy of December in the year 2014.

Minister for Agriculture Vigilijus Jukna



COORDINATION APPROVAL GIVEN COORDINATION APPROVAL G/EN

by Letter No B6-(1.19)-1136 of 05.05.2014 by Lett® (1.1.20-412) 10-4304 of
06.05.2014
of the State Food and Veterinary Servicd the Ministry of Health
of the Republic of Lithuania of the Republic of Lithuania
APPROVED
by Order No ............. Of oviiiiiiiiiiins 2014

of the Minister for Agriculture
of the Republic of Lithuania

TECHNICAL REGULATION ON THE DEFINITION, PRODUCTION  AND
COMMERCIAL
PRESENTATION OF BREAD AND SWEET BREAD PRODUCTS

|. GENERAL PROVISIONS

1. This Technical Regulation on the definition, gwotion and commercial presentation of
bread and sweet bread products (hereinafter, taguRtion’) has been drafted in compliance with
the Rules for the exchange of information on stedfglatechnical regulations and conformity
assessment procedures, as approved by Resolutid@glNof the Government of the Republic of
Lithuania of 20 May 1999 approving the Rules foe tbxchange of information on standards,
technical regulations and conformity assessmerteahares.

2. this regulation establishes the definitions ddal and sweet bread products (hereinafter,
‘baked goods’), sets out their classification, si#pes the safety and quality requirements for
ingredients and substances used in their prodycl&ys down the general production technique
requirements, and defines the target safety antityjpaoperties of such finished products as well
as the general requirements for their commerciesqmtation. The scope of this Regulation does
include baked goods produced using a special tHhereament technique known as ‘extrusion’.

3. This Regulation shall be applicable to natuexispns and legal entities who produce and
sell bread and sweet bread products in the Repwobblicthuania (hereinafter, ‘companies’). In
application of the mutual recognition principlekbd goods, if they have been legally produced in
another European Union Member State, in a stateeoEuropean Free Trade Association which is
also a signatory of the Agreement on the Europezon&mic Area, or in Turkey, and if their
placement on the market is permitted in that stateglternately, if they have been legally impdrte
from a third country into a European Union Memb&at& or into Turkey, may be placed on the
market in the Republic of Lithuania without anytresion whatsoever, including in such cases
where these baked goods have been produced ineadleeto technical rules different from those

applicable in respect of such baked goods in thmuBle of Lithuania.



II. KEY CONCEPTS AND CLASSIFICATION

4. The following definitions of baked goods shalply for the purposes of this regulation.

4.1. Bread or sweet bread product shall mean a food product baked from flour (amd/o
from other grain products), liquids and other intjeats. Bread and sweet bread products are
typically made from bread and sweet bread prodoictponents.

4.1.1. Tin-shaped bread or sweet bread productshall mean a bread or sweet bread
product baked in a tin;

4.1.2. Flash-frozen bread or sweet bread product(hereinafter, ‘flash-frozen baked good’)
shall mean a bread or sweet bread product whichbkas frozen using the method of flash-
freezing, is sold stored at a temperature of -18ofCcolder and must be defrosted before
consumption.

4.1.3. Free-shaped bread or sweet bread produtctshall mean a bread or sweet bread
product baked on a shelf of a special bakery typtba a flat baking tray or simply on the bottom of
an oven.

4.1.4. Small bread or sweet bread productshall mean a bread or sweet bread product
weighing up to and including 250 g.

5. Baked goods shall be classified on the basgaduction method and ingredients into the
following groups and categories:

5.1. Bread shall mean a baked good produced using dough rimaderye, wheat or triticale
flour, any mixture thereof and/or from other grgroducts. Such dough is mixed, shaped and,
optionally, leavened with yeast and/or lactic duadteria.

5.1.1. Scalded bread shall mean bread produced from dough made witihded starter.

5.1.2. Coarse bread shall mean bread made from coarse flour of ryleeat, barley and/or
other grains.

5.1.3. Sandwich bread shall mean bread of a neat rectangular shapedbakspecial tins
and usually sold sliced.

5.1.4. Crispbread’ shall mean dry bread of a flat shape made from oy wheat flour,
wholegrain products or any mixture thereof and frother ingredients. Its prepared dough is
usually rolled out prior to baking.

5.2. ‘Sweet bread product shall mean a baked good produced from dough whahbeen
leavened with yeast and is usually made with magass fat and other additional ingredients than
bread dough.

5.2.1. Bun’ shall mean a small sweet bread product which magimtain various additions

and fillings.



5.2.2. Bloomer shall mean an oblong sweet bread product of al slvape in which wheat
flour composes no less than 50 percent of the gyah product content as per the relevant recipe
document.

5.2.3. Large bagel shall mean a sweet bread product of a circulaoval ring shape made
from wheat flour and having a moisture content@t@ 30 percent.

5.2.4. Rusk’ shall mean a crumbly sweet bread product witbraglshelf life. Rusk is made
by drying a sliced sweet bread product until itsghwoe falls below 13 percent.

5.2.5. Kadiukas shall mean a very small sweet bread product ob\al shape typically
baked only for Christmas Eve supper.

5.2.6. Breadstick' shall mean a small sweet bread product whiclhasshaped and crumbly.

5.2.7. Sweet bread shall mean a sweet bread product produced fromatvhased dough and
having, as per its recipe document, a sugar anddiatent which is greater by volume than 10
percent of its total grain product content.

5.2.8. Small bagel shall mean a small sweet bread product of a larcor oval ring shape
made from wheat flour and having a moisture conténio more than 13 percent.

5.2.9. Bagel shall mean a small sweet bread product of a kdrcor oval ring shape made
from wheat flour and having a moisture content®td 20 percent.

5.2.10. Puff’ shall mean a small sweet bread product whichrusnbly, has a shape of any
variety and has a moisture content of no more ff3apercent. Puffs may contain various additions.

5.3. ‘Non-standard bread or sweet bread product(hereinafter, ‘non-standard baked good’
shall mean a bread or sweet bread product whicfooos to food safety requirements, but has
properties which do not meet the targets defineasspecific baked good type.

5.4. ‘Parbaked bread or sweet bread product(hereinafter ‘parbaked good’) shall mean a
bread or sweet bread product which is baked indt&ages and sold following the completion of the
first stage only. In the first stage, such a sdanished bread or sweet bread product is treateld wit
heat until a crust begins to form. In the secomgest the crust reaches its characteristic colodr an
the crumb becomes well-baked.

5.4.1. Flash-frozen parbaked bread or sweet bread produtt(hereinafter, ‘flash-frozen
parbaked good’) shall mean a parbaked bread ortdwead product which has been frozen using
the method of flash-freezing, is sold stored aemperature of -18 °C or colder and must be
defrosted and fully baked before consumption.

6. Baked goods shall be classified into the folluyvitypes on the basis of the kind and
quantity of grain products used in production & katter:

6.1. ‘oat, barley, buckwheat, rice, maize or sorghum ..........................(name of a baked
good as per the table in Item 8 of this Regulatmbe insertejishall mean a bread or sweet bread



product in which the grain product referred totsaname composes no less than 20 percent of the
total grain product content.

6.2. ‘multigrain ..........cceeevvvcennn. ‘(name of a baked good as per the table in Itemt&isf
Regulation to be insert¢dhall mean a bread or sweet bread product maxhe fnree or more
varieties of grain products of which at least oméobgs to bread cereals. Grain products of each
variety must comprise no less than 5 percent ofdta grain product content.

6.3. ‘wheat, spelt, coarse wheat, coarse spelt, wholegrawheat or wholegrain spelt
............................ ‘(name of a baked good as per the table in Item &isf Regulation to be
inserted shall mean a bread or sweet bread product pradussg dough made from the grain
product referred to in its name.

6.4. triticale, coarse triticale or wholegrain triticale .............ccccc.uun. ‘(name of a baked
good as per the table in Item 8 of this Regulatmbe insertefishall mean a bread or sweet bread
product in which the triticale product referredrdts name composes no less than 90 percent of the
total grain product content.

6.5. half-wheat, half-rye, half-triticale, coarse half-wheat, coarse half-rye, coarse half-
triticale, wholegrain half-wheat, wholegrain half-rye or wholegrain half-triticale
............................ ‘(name of a baked good as per the table in Item &isf Regulation to be
inserted shall mean a bread or sweet bread product inhwtiie grain product referred to in its
name composes no less than 50 percent of thegtatial product content.

6.6. rye, coarse rye or wholegrain rye ............ccmeeeenn... '(name of a baked good as per the
table in Item 8 of this Regulation to be insejtslall mean a bread or sweet bread product intwhic
the rye product referred to in its name composekes® than 90 percent of the total grain product
content.

7. The following definitions of baked good ingretlie and components shall apply for the
purposes of this regulation.

7.1. Bread or sweet bread product component(hereinafter, ‘baked good component’)
shall mean scalded flour paste, old dough, yeastest scalded starter, dough, semi-finished baked
good, finishing component, filling or any other radient processed in terms of technique and used
in the baking of final bread and sweet bread prtsluc

7.1.1. Finishing component shall mean a component used for topping or cgate surface
of bread and sweet bread products, or for layesnfilling baked components of bread and sweet
bread products, in order to give the product ametive appearance, as well as taste and aroma.

7.1.2. Semi-finished bread or sweet bread product(hereinafter, ‘semi-finished baked
good’) shall mean a lump of dough of a designatetyiat which has been either mechanically or
manually separated from a larger mass of doughr@ledi out, rounded or otherwise shaped.



7.1.3. Glazé shall mean a component made of fat, sugar aner @tiditions and intended for
coating the surface of bread and sweet bread pt&duc

7.1.4. icing’ shall mean a component made of sugar and othditi@as and intended for
coating the surface of bread and sweet bread pteduc

7.1.5. Filling’ shall mean a paste used for filling the insideooffor topping semi-finished
baked goods, bread and sweet bread products od lsakeponents.

7.1.6. Yeast starter shall mean a fluid or viscous component made feopart of the wheat
flour and the full amount of yeast required by tbeipe document as well as water, then fermented
and later mixed into the dough of sweet bread prtsdu

7.1.7. Baked component of bread or sweet bread products(hereinafter, ‘baked
component’) shall mean a bread or sweet bread pta@dumponent prepared by baking or otherwise
treating dough with heat. Such a component is thgered or filled with various fillings and its
surface is coated and decorated, thus producingshéd bread or sweet bread product at the final
stage.

7.1.8. Scalded startet shall mean a fluid or viscous component whichmade from old
dough and fermented scalded flour paste, is feradesmnd then used for preparing bread dough.

7.1.9. Scalded flour pasté shall mean a component made by scalding floun Wit water or
by heating a mixture of water and flour using eiteeam or an electric contact method and thus
partially gelatinising the starch.

7.1.10. Old dough’ shall mean a fluid or viscous component contajmmcroorganisms (e.g.
lactic acid bacteria or yeast) from an earlier gatien of old dough of from a mother dough which
are active or may be activated. A part of old doigghsed for making a scalded starter or dough,
while the remaining portion is replenished withteato feed the fermentation.

7.1.11. Dough’ shall mean a bread or sweet bread component @@pan accordance with
the documented recipe and technique, for shapiddgaking.

7.1.11.1. Flash-frozen dough shall mean a dough which has been frozen usiagrbthod
of flash-freezing, is sold stored at a temperatifrel8 °C or colder and must be defrosted before
baking.

7.2. ‘Grain products’ shall mean products (such as flour, coarse flalnplergrain products,
germ, flakes or dietary fibre) which are produced dvinding, crushing, sorting or thermally
treating cleaned grain.

7.2.1. Germ flour’ shall mean ground germs of grain used as an iaddior increasing the
nutritional value of bread and sweet bread products

7.2.2. Wheat flour’ shall mean a product made by finely grinding wihgrains and partially

removing their bran and germ.



7.2.3. Triticale flour ’ shall mean a product made by finely grindingi¢ate grains and
partially removing their bran and germ.

7.2.4. Rye flour’ shall mean a product made by finely grinding y&ins and partially
removing their bran and germ.

7.2.5. Coarse wheat flout shall mean a product made by coarsely grindingattyrains and
either removing a small amount of their bran ananger not removing any.

7.2.6. Coarse triticale flour’ shall mean a product made by coarsely grindirigate grains
and either removing a small amount of their brath @grm or not removing any.

7.2.7. Coarse rye flour shall mean a product made by coarsely grinding gyains and
either removing a small amount of their bran ananger not removing any.

7.2.8. Spelt flour’ shall mean a product made by finely grinding sgghins and either
partially removing their bran germ or not removary.

7.2.9. Shredded dietary bran shall mean a byproduct resulting from the prooepsof
grains and consisting usually of shredded pericangl aleurone layers. It must meet the
requirements established for foodstuffs and is @sean addition in bread and sweet bread products
to increase their dietary fibre content.

7.2.10. Wholegrain products’ shall mean products made by processing (grindingshing,
or thermally treating) whole cleaned grains. Thgm®ducts contain all the components
characteristic of grain (endosperm, germ and brapjoportions typically found in whole grains.

7.3. ‘Baking mix’ shall mean a dry good intended for baking in lbglkend home settings and
containing the majority of the ingredients requitedthe recipe for baking a product of a certain
type.

7.4. ‘Additional bread and sweet bread product ingredient’ (hereinafter ‘additional baked
good ingredients’ shall mean ingredients used & dmounts prescribed by the relevant recipe
document and needed for achieving the sensory grepecharacteristic of the type of bread or
sweet bread product or for increasing its nutraioralue.

8. For the purposes of this regulation, baked gothatsr ingredients and components shall be
classified into groups, categories and types onbtmes of ingredients and production technique

used as follows:

ltem Group Category Type
No 1. 2. 3.

1. | Bread and sweet bread products




Oat, barley, buckwheat, rice,

Scalded bread wheat, coarse wheat,
Coarse bread maize, sorghum, multigrain,
1.1. Breads Sandwich bread wholegrain wheat,
Crispbread triticale, coarse triticale,
Other breads wholegrain triticale,
half-wheat, half-rye, half-
Bun triticale,
Bloomer wholegrain half-wheat,
Large bagel wholegrain half-rye,
Rusk wholegrain half-triticale,
Kiadiukas rye, coarse rye,
1.2. | Sweet bread products Breadstick wholegrain rye,
Sweet bread coarse half-wheat, coarse half-
Small bagel rye,
Bagel coarse half-triticale,
Puff spelt, coarse spelt,
Other products wholegrain spelt
Non-standard baked
1.3.
goods
1.4 Parbaked goods Flash-frozen parbaked gojod
2. | Ingredients and components
Germ flour,
wheat flour,

coarse wheat flour,
triticale flour,
coarse triticale flour,

2.1. Grain products Flour
rye flour,
coarse rye flour,
spelt flour,
fine dietary bran,
wholegrain products
2.2. Baking mixes
Finishing component
Glaze
Icing
Filling

Yeast starter
2.3. | Baked good components Semi-finished baked good
Baked component
Scalded starter
Scalded flour paste
Old dough
Dough Flash-frozen dough

Additional baked good

2.4 ingredients

[Il. INGREDIENTS AND SUBSTANCES USED IN PRODUCTION

9. Ingredients and substances used in the producfiddaked goods must conform to the

quality and safety requirements laid down in leggish. Declarations of conformity or other quality



documentation for ingredients and substances misthle relevant quality and safety property
values of the respective ingredient or substance.

10. The principal ingredients used in the productd baked goods are flour, salt and potable
water. Additional ingredients of baked goods may sagar; fats; milk and dairy; eggs and egg
products; fruit, vegetables and their productsy piant seeds; nuts; spices; and other ingredients
and food products permitted in the production dddabgoods.

11. Contamination of ingredients and substancels efiemical contaminants may not exceed
the maximum permitted levels specified in: the udhian Hygiene Norm HN 54:2008 Foodstuffs -
Maximum permitted levels of contaminants and paticesidue, as approved by Order No V-884
of the Minister for Health of the Republic of Lithoia of 15 September 2008 approving the
Lithuanian Hygiene Norm HN 54:2008 Foodstuffs - Maxm permitted levels of contaminants
and pesticide residue; Commission Regulation (EG)1881/2006 of 19 December 2006 setting
maximum levels for certain contaminants in foodsty©J 2006 L 364, p. 5), as last amended by
Commission Regulation (EU) No 488/2014 of 12 Mayl2(qQOJ 2014 L 138, p. 75); and in
Regulation (EC) No 396/2005 of the European Pa#ianand of the Council of 21 February 2005
on maximum residue levels of pesticides in or oodfand feed of plant and animal origin and
amending Council Directive 91/414/EEC (OJ 2005 L. @01), as last amended by Commission
Regulation (EU) No 588/2014 of 2 June 2014 (OJ 20164, p. 16).

12. The quality of syrups and solutions of sugarcgse and inverted sugar must conform to
the requirements of the Technical Regulation orctimaposition of syrups and solutions made from
sugar intended for human consumption, glucose awerted sugar and on the methods of their
analysis, as approved by Order No 3D-325 of 9 207 of the Minister for Agriculture of the
Republic of Lithuania approving the Technical Regioh on the composition of syrups and
solutions made from sugar intended for human copsiom glucose and inverted sugar and on the
methods of their analysis.

13. Potable water must conform to the requiremehtthe Lithuanian Hygiene Norm HN
24:2003 Potable water safety and quality requirdmess approved by Order No V-455 of the
Minister for Health of the Republic of Lithuania 8 July 2003 approving the Lithuanian Hygiene
Norm HN 24:2003 Potable water safety and qualitpneements.

14. Use of food additives listed in Commission Ragion (EU) No 1129/2011 of 11
November 2011 amending Annex |l to Regulation (E86)1333/2008 of the European Parliament
and of the Council by establishing a Union listfobd additives (OJ 2011 L 295, p. 1) and in
Commission Regulation (EU) No 1131/2011 of 11 Nokem?2011l amending Annex Il to
Regulation (EC) No 1333/2008 of the European Radis and of the Council with regard to
steviol glycosides (OJ 2011 L 295, p. 205) shalpbanitted in the production of baked goods. The



content of food additives in baked goods must meeed the maximum permitted use levels laid
down in the above Regulations.

15. Specific purity values of food additives musiniorm to the criteria required by
Commission Regulation (EU) No 231/2012 of 9 Mar€i 2 laying down specifications for food
additives listed in Annexes Il and Ill to Regulati(EC) No 1333/2008 of the European Parliament
and of the Council (OJ 2012 L 83, p. 1), as laseraed by Commission Regulation (EU) No
1274/2013 (OJ 2013 L 328, p. 79).

16. Flavourings must conform to the requirementfefjulation (EC) No 1334/2008 of the
European Parliament and of the Council of 16 Dea@b08 on flavourings and certain food
ingredients with flavouring properties for use inan foods and amending Council Regulation
(EEC) No 1601/91, Regulations (EC) No 2232/96 d&d)(No 110/2008 and Directive 2000/13/EC
(OJ 2008, L 354, p. 34), as last amended by ConmwnisRegulation (EU) No 985/2013 of 14
October 2013 (OJ 2013 L 273, p.18).

17. Enzymes added to baked goods to perform a ¢éadinal function must conform to the
requirements of Regulation (EC) No 1332/2008 of Eueopean Parliament and of the Council of
16 December 2008 on food enzymes and amending @obirective 83/417/EEC, Council
Regulation (EC) No 1493/1999, Directive 2000/13/ECouncil Directive 2001/112/EC and
Regulation (EC) No 258/97 (OJ 2008 L 354, p. 7)Jaat amended by Commission Regulation
(EU) No 1056/2012 of 12 November 2012 (OJ 2012 8,31 9).

18. Names, purity properties, circumstances of insie production and adherence to the
restrictions on the consumption of vitamins anderais approved for enriching baked goods must
conform to the requirements of Regulation (EC) N@3/2006 of the European Parliament and of
the Council of 20 December 2006 on the additiorviimins and minerals and of certain other
substances to foods (OJ 2006 L 404 p. 26), asalasnhded by Regulation (EC) No 1169/2011 of
the European Parliament and of the Council of 2oker 2011 (OJ 2011 L 304, p. 18).

IV. GENERAL REQUIREMENTS ON TECHNIQUE

19. Baked goods, their components and the ingregdi@amd substances used in their
production must be handled in accordance with tevipions of: the Law of the Republic of
Lithuania on Food; the Lithuanian Hygiene Norm HE:2D05 Food Hygiene, as approved by
Order No V-675 of the Minister for Health of the fRblic of Lithuania of 1 September 2005
approving the Lithuanian Hygiene Norm HN 15:200%édHygiene; and Regulation (EC) No
852/2004 of the European Parliament and of the €bwf 29 April 2004 on the hygiene of
foodstuffs (0J2004 Special EditionChapter 13, Volume 34, p. 319), as last amendgd b



Regulation (EC) No 219/2009 of the European Pa#siainand of the Council of 11 March 2009 (OJ
2009 L 87, p. 109).

20. Production and other handling processes skatldoried out in a way which guarantees
product safety and ensures that finished bakedgouwkt the provisions of this Regulation as well
as those of other legislation and standard docuatientin force in the Republic of Lithuania.

21. Each company must have its own baked goodsuptiod and handling (technique)
instructions (hereinafter, ‘technique instructignahd recipe documents, which must have been
approved by the chief executive of the companynandividual authorised by the latter.

22. In handling food and ensuring its safety, conggmust employ the hazard analysis and
critical control points (hereinafter, ‘HACCP’) segsh, follow the rules of good hygiene practice and
comply with the provisions of Regulation (EC) No81Z002 of the European Parliament and of the
Council of 28 January 2002 laying down the generaiciples and requirements of food law,
establishing the European Food Safety Authority Eythg down procedures in matters of food
safety (0J,2004 Special EditionChapter 15, Volume 6, p. 463), as last amende&dyulation
(EC) No 596/2009 of the European Parliament antt@Council of 18 June 2009 (OJ 2009 L 188,
p. 14).

23. Baked goods may be tin-shaped or free, cuthmiay sliced or unsliced, pre-packaged or
loose.

24. Baked goods shall be pre-packaged and othepaisieaged, in the manner of producer's
choice, into plastic or other films or into bagargels or boxes made from cardboard, paper, plastic
or other materials. Pre-packaged and loose bakedsgshall be loaded into bread trays, vendor
trays or other containers intended for food prosiui€he selected method of packaging must protect
the baked goods from deformation and ensure theility and safety during storage, transport and
sale.

25. Packaging materials and containers must meetréuirements of: the Lithuanian
Hygiene Norm HN 16:2011 Specific health protecti@guirements for materials and products
intended to come into contact with food, as appiddwe Order No V-417 of the Minister for Health
of the Republic of Lithuania of 2 May 2011 apprayithe Lithuanian Hygiene Norm HN 16:2011
Specific health protection requirements for materand products intended to come into contact
with food; Regulation (EC) No 1935/2004 of the Eagan Parliament and of the Council of 27
October 2004 on materials and articles intendedaime into contact with food and repealing
Directives 80/590/EEC and 89/109/EEC (OJ 2004 L 338), as last amended by regulation (EC)
No 596/2009; Commission Regulation (EC) No 2023&2@F 22 December 2006 on good
manufacturing practice for materials and articrgended to come into contact with food (OJ 2006
L 384, p. 75), as last amended by Commission RegaléEC) No 282/2008 of 27 March 2008 (OJ
2008 L 86, p. 9); Commission Regulation (EC) No /2809 of 29 May 2009 on active and



intelligent materials and articles intended to canmte contact with food (OJ 2009 L 135, p. 3); and
Commission Regulation (EC) No 975/2009 of 19 Octdd@09 amending Directive 2002/72/EC
relating to plastic materials and articles intented¢ome into contact with foodstuffs (OJ 2009 L
274, p. 3).

26. Pre-packaged baked goods must conform to thereenents of the Technical Regulation
for the control of pre-packaged product quantiaed their measuring containers, as approved by
Order No V-145 of the Director of the State Weigatsal Measures Service under the Ministry of
the Environment of the Republic of Lithuania of M@vember 2003 approving the Technical
Regulation for the control of pre-packaged prodguotntities and their measuring containers
(hereinafter, the ‘Technical Regulation for the ttohof pre-packaged product quantities and their
measuring containers’).

27. Baked goods may be transported pre-packagédose, with the exception of cut and
sliced baked goods, which may only be transporsexaged.

28. Baked goods shall be stored and transportedtamperature at which they remain safe
when the relative air humidity is up to and inchugli75 percent. They shall be protected from direct

sunlight and other sources of heat, as well as fioynproducts which exude a distinct odour.

V. QUALITY AND SAFETY PROPERTIES

29. Up to the end of the expiry date indicatedh®yproducer, the sensory properties of baked
goods shall be as follows:

ltem Nd Properlty name Descrlptzlon and target
Various. As defined in the recipe document
1. Shape of the baked goods and characteristic of that

type of product.

Not burnt; no large bubbles; no separation of
upper crust. May or may not be sprinkled with
dry ingredients or components. May have either
slashes or perforations, or be even. Slightly
floured, matte or lustrous. May be slightly
fractured. Where a product contains coarse
ingredients, their particles may be visible.
In sweet bread products, the surface may be
2. Surface either plain or decorated using finishipng
components, icings or glazes.
In glazed and iced products the surface must not
be sticky and must not have separated.
Chocolate and cocoa glazes may not have white
discolouration. Sugar icing may not have

crystallised.
A single free-shaped loaf of bread may not have
more than two joining marks (from having been




attached to other loaves). Sweet bread prod
may have such joining marks where provig
respectively by the relevant techniq
instructions.

Breadcrumbs must be evenly coarse through

ucts
led
ue

out.

Colour

Various. Characteristic of baked goods of thg
same type.

1”4

Taste and aroma

Characteristic of baked goods of the same t
There may be no extraneous tastes or aroma

ype.
S.

Texture of the crumb

The crumb must be well baked and not h

ave

pores larger than 3 cm in width. It may not show

any signs of insufficient dough mixing
collapse. May crumble slightly when bei
sliced. Where a baked good contains co
ingredients, particles may be visible.

The crumb of wheat bread must be soft. W
pressed with fingers gently, it must quick
regain its original condition. The crumb of r
bread must be slightly sticky. Sweet breads v
fillings may have cavities. The crumb of layer
pastry products must be layered, and th
layers must separate from each other ea
Crumbly baked goods must be easy to break

DI

ng
arse

nen
y
ye
vith
ed
ese
Sily.

NOTE. Baked goods must have no mould, show no sifjgpoilage and contain no foreign

objects or mineral admixtures.

30. Sensory properties shall be tested throughalisispection, smelling and tasting. The

presence of mould and foreign objects shall berogted using visual inspection, while the

presence of mineral admixtures shall be determiiyechewing.

31. Bread which has been baked from any type ofawfeur may contain: from 0 to 8

percent sugars, expressed as sucrose in dry matebrfrom O to 5 percent fat in dry matter. The

precise target amount shall be determined on thesbaf the recipe document. Maximum

permissible errors shall be £1.0 percent for sugats+0.5 percent for fat.

32. Physical and chemical properties of sweet bpeaducts shall be as follows:

] +

Item Property name Target
No
As per the requirements of the relevant
1. Moisture of crumb, in percent recipe document, within the limits of the
errors permitted therein.
2. Crumb acidity, in units As per the recipe docuaime
Determined as per the requirements of tl
3 Sugar, expressed as sucrose in dry matterreécipe document. The permitted error
' percent. limits shall be +1 percent generally and +
2.5 percent for crumbly baked goods.
Determined as per the requirements of tl
4 Fat in dry matter, in percent r_ec_ipe document. The permitted error
' ’ ' limits shall be 0.5 percent generally ang
2.5 percent for crumbly baked goods.
5. Porosity of the crumb As per the recipe documen




6. Notes:

6.1. | Physical and chemical properties of sweetdmaducts shall be measured only after
removing bulky additions (such as raisins, nuts,)efThe fat content of layered pasiry
buns shall not be measured.

6.2. | The properties of the crumb of sweet breadycts containing fillings which cannot be
separated shall be measured as follows. Moistwak Isé measured in terms of the whole
bun (i.e. including the filling) using the methodissigned for the testing of confectionery
products (LST 1611:2000). Sugars and fat in drytenaghall be measured in terms of a
test sample, free of any fillings, baked from thmugh intended for baking the filling-
containing sweet bread products being tested (LM 2003, LST 1944:2003/1K:2013,
LST 1437:2006, LST 1973:2004).

6.3. | Porosity shall not be measured in sweet bpraducts baked using ingredients with a
high dietary fibre content (e.g. wheat bran, wiggain, linseed, crushed grain, fruit juice
concentrates, honey, etc.) or having fillings, lwhk@ods weighing less than 0.3 kg|as
well as braided, crumbly or ground baked goods.

6.4. | The physical and chemical properties of crymidked goods shall be measured|no
sooner than 24 hours after their production.

33. Up to the end of their expiry date, the mosttwntent of baked goods shall be as follows:

33.1. in bread — no more than 50 percent;

33.2. in bloomers, sweet breads, buns and layasiypproducts — from 30 to 45 percent;

33.3. in large bagels — from 20 to 30 percent;

33.4. in bagels — from 13 to 25 percent;

33.5. in small bagels, puffs, rusk, breadsticksaldrstrawsgiciukasand other crumbly baked
goods — no more than 13 percent.

34. Up to the end of their expiry date, the maximuenmissible negative error in the weight
of baked goods shall be in conformity to the regmients of the Technical Regulation for the
control of pre-packaged product quantities and tmglasuring containers.

35. The sensory, physical and chemical propertiegetrosted flash-frozen baked goods, as
well as those of baked goods produced from parbgkedls, flash-frozen parbaked goods, flash-
frozen dough and baking mixes, must meet the degmms and targets laid down in this Regulation
and in the relevant recipe document.

36. Physical and chemical properties shall be detexd in accordance with: LST 1492:2013
Bakery goods — Methods for determination of mosstcontent; LST 1553:1998 Bakery goods and
confectionery — Methods for determination of agicaind alkalinity; LST 1442:1996 Bread, rolls
and buns — Determination of porosity; LST 1973:28@kery goods and confectionery — Methods
for determination of sugars content (AOAC 930.3@AC 975.14); LST 1944:2003 and LST
1944:2003/1K:2013 Bakery goods and confectioneiethods for the determination of fat content
(AOAC 922.06, AOAC 963.15). Analytical methods atliean those prescribed by the Lithuanian
Standards referred to in this Item may also be ,usedonly if the results obtained — taking into



consideration the measure of accuracy, repeatahbititl reproducibility permitted by such methods
— correspond to the results as per these Lithugsiandards. In case of dispute, the findings shall
be verified by an accredited laboratory using goreyed method of analysis.

37. Microbiological properties of baked goods musinform to the requirements of
Commission Regulation (EC) No 2073/2005 of 15 Nolen005 on microbiological criteria for
foodstuffs (OJ 2005 L 338, p. 1), as last amende@€bmmission Regulation (EU) No 217/2014 of
7 March 2014 (OJ 2014 L 69, p. 93), and those eof lthhuanian Hygiene Norm HN 26:2006
Microbiological Criteria for Foodstuffs, as approvey Order No V-168 of the Minister for Health
of the Republic of Lithuania of 9 March 2006 appngythe Lithuanian Hygiene Norm HN 26:2006
Microbiological Criteria for Foodstuffs.

38. Testing samples shall be collected and pregaradcordance with: LST 1437:2006 Bread
and bakery products — Receiving — Preparation ohpsss, determination of organoleptic
characteristics and mass; and LST EN ISO 6887-4dHiology of food and animal feeding stuffs
— Preparation of test samples, initial suspensiod decimal dilutions for microbiological
examination — Part 4: Specific rules for the prapan of products other than milk and milk
products, meat and meat products and fish andrfigiveducts (ISO 6887-4:2003).

39. Radioactive contamination of baked goods maserceed the levels specified in Council
Regulation (Euratom) No 3954/87 of 22 December 1988ying down maximum permitted levels
of radioactive contamination of foodstuffs and eédingstuffs following a nuclear accident or any
other case of radiological emergency @04 Special EditionChapter 15, Volume 1, p. 333), as
last amended by Council Regulation (Euratom) No8229 of 18 July 1989 (02004 Special
Edition, Chapter 15, Volume 1, p. 363), Commission ReguatEuratom) No 944/89 of 12 April
1989, laying down maximum permitted levels of radive contamination in minor foodstuffs
following a nuclear accident or any other caseadiaglogical emergency (D04 Special Edition
Chapter 15, Volume 1, p. 347), Council Regulati&fEC) No 2219/89 of 18 July 1989 on the
special conditions for exporting foodstuffs anddiegstuffs following a nuclear accident or any
other case of radiological emergency @04 Special EditionChapter 11, Volume 16, p. 342).

VI. COMMERCIAL PRESENTATION

40. Baked goods placed on the market must comglythe provisions of this Regulation and
those of other legislation of the Republic of Liéimia. They must also conform to the requirements
of recipe documents and to their respective défimiand classification as laid down in Sectionfll o
this Regulation.

41. Baked goods shall be labelled in accordancé e requirements of the Lithuanian
Hygiene Norm HN 119:2002 Labelling of Food Produ@s approved by Order No 677 of the



Minister for Health of the Republic of Lithuania 8f December 2002 approving the Lithuanian
Hygiene Norm HN 119:2002 Labelling of Food Produtithere genetically modified ingredients
are used, baked goods shall be labelled also mrdacce with the requirements of Regulation (EC)
No 1829/2003 of the European Parliament and ofCiencil of 22 September 2003 on genetically
modified food and feed (G004 Special EditionChapter 13, Volume 32, p. 432), as last amended
by Regulation (EC) No 298/2008 of the Europeani®aent and of the Council of 11 March 2008
(OJ 2008 L 97, p. 64), and those of Regulation (E€)1830/2003 of the European Parliament and
of the Council of 22 September 2003 concerning ttheeability and labelling of genetically
modified organisms and the traceability of food #&erdd products produced from genetically
modified organisms and amending Directive 2001/C3(©J 2004 Special EditionChapter 13,
Volume 32, p. 455), as last amended by Regula&@) (No 1137/2008 of the European Parliament
and of the Council of 22 October 28 2008 L 311, p. 1)Where this is flash-frozen baked
goods and their components, they shall be labellsal in accordance with the requirements of: the
Technical Regulation for flash-frozen foodstuffs, approved by Order No 33 of the Minister for
Agriculture of the Republic of Lithuania of 3 Felry 2000 approving the Technical Regulation for
flash-frozen foodstuffs, and with those of Regulati(EU) No 1169/2011 of the European
Parliament and of the Council of 25 October 2011t provision of food information to
consumers, amending Regulations (EC) No 1924/20@6(BC) No 1925/2006 of the European
Parliament and of the Council, and repealing ComimisDirective 87/250/EEC, Council Directive
90/496/EEC, Commission Directive 1999/10/EC, DirexR000/13/EC of the European Parliament
and of the Council, Commission Directives 2002/&7/and 2008/5/EC and Commission
Regulation (EC) No 608/2004 (OJ 20011 L 304, p.. 18)addition, the requirements of other
legislation of the European Union and the RepublicLithuania regulating the labelling of
foodstuffs shall apply.

42. Pre-packaged baked goods shall be labelleccordance with the provisions of the Rules
for the ‘e’ labelling of pre-packaged goods andlabelling of measuring containers, as approved
by Order No V-24 of the Director of the State Wegghnd Measures Service of 10 April 2009
approving the Rules for the ‘e’ labelling of preckaged goods and’‘ labelling of measuring
containers.

43. Producers, importers and traders of baked gaondst ensure that the commercial
presentation of the baked goods they produce, imporsell meets the requirements of this
Regulation, save for the exemptions specifiedemiB.

44. The accompanying document (consignment noted fansignment of baked goods must
state that the products are of good quality, safg@ eompliant with the requirements of this
Regulation. If required, a declaration of confogmitay be issued, which is to be completed as per
LST EN ISO/IEC 17050-1:2010 Conformity assessmeS8upplier’s Declaration of Conformity —



Part 1: General requirements (ISO/IEC 17050-1:2@d4rected version of 15.06.2007) and per
LST EN ISO/IEC 17050-2:2004 Conformity assessme8upplier's Declaration of Conformity —
Part 2: Supporting documentation (ISO/IEC 1750-@890

45. Carriers of baked goods must, for each consggnnimported and being sold, be in
possession of conformity documentation issued byfdheign business entity from which the baked
goods were purchased or otherwise acquired. Impgorteust be in possession of the original
document confirming the safety and quality of eaodmsignment of baked goods issued in the
Lithuanian (or, alternatively, in English, German Russian). Control of imported baked goods
shall be exercised in accordance with the provssiohthe Description of the procedure for state
control of imported foodstuffs of non-animal origias approved by Order No B1-478 of the
Director of the State Food and Veterinary Servitéhe Republic of Lithuania of 24 September
2008 approving the Description of the procedurestate control of imported foodstuffs of non-

animal origin.
VII. FINAL PROVISIONS

46. Any person breaching the requirements of theguRation shall be held responsible in

accordance with the procedure defined by legigtatiothe Republic of Lithuania.




APPROVED

by Order No ............. (0] ENUUP 2014
of the Minister for Agriculture of the Republic
of Lithuania

TECHNICAL REGULATION ON THE DEFINITION,
PRODUCTION AND COMMERCIAL PRESENTATION OF FLOUR CON FECTIONERY
PRODUCTS

I. GENERAL PROVISIONS

1. This Technical Regulation on the definition, gwotion and commercial presentation of
flour confectionery products (hereinafter, the ‘Biagjon’) has been drafted in compliance with the
Rules for the exchange of information on standatgshnical regulations and conformity
assessment procedures, as approved by Resolutid@l Nof the Government of the Republic of
Lithuania of 20 May 1999 approving the Rules foe taxchange of information on standards,
technical regulations and conformity assessmerdgoiares.

2. this regulation establishes the definitions loluf confectionery products, sets out their
classification, stipulates the safety and qualkdguirements for ingredients and substances used ir
their production, lays down the general productiechnique requirements, and defines the target
safety and quality properties of such finished pitdg as well as the general requirements for their
commercial presentation. The scope of this Reguiatioes include products made using a special
thermal treatment technique known as ‘extrusion’.

3. This Regulation shall be applicable to natuexspns and legal entities that produce and
sell flour confectionery products in the Republit lathuania (hereinafter, ‘companies’). In
application of the mutual recognition principlepudl confectionery products, if they have been
legally produced in another European Union MembateSin a state of the European Free Trade
Association which is also a signatory of the Agreamon the European Economic Area, or in
Turkey, and if their placement on the market isyp#ed in that state, or, alternately, if they have
been legally imported from a third country into ar@ean Union Member State or into Turkey,
may be placed on the market in the Republic ofdattia without any restriction whatsoever even if
these flour confectionery products have been predlun adherence to technical rules different

from those applicable in respect of such flour eatibnery products in the Republic of Lithuania.

II. KEY CONCEPTS AND CLASSIFICATION



4. The following definitions of flour confectionemgyroducts apply for the purposes of this
regulation.

4.1. ‘Flour confectionery product shall mean a food product made from flour or othein
products and which usually has a high sugar arsieetener content. These products are typically
produced from baked components of flour confectipaad finishing components.

4.1.1. Flash-frozen flour confectionery product shall mean a flour confectionery product
which is ready for consumption, but frozen using thethod of flash-freezing. These products are
sold stored at a temperature of -18 °C or colddrmanst be defrosted before consumption.

4.1.2. Small cakeé shall mean a small flour confectionery produabguced in a way similar
to the method for making cakes.

4.1.3. Cake shall mean a flour confectionery product produéean various types of baked
components of confectionery and finishing composienbr without baked components,
characterised by an exceptionally attractive apeas and a decorated surface.

4.1.4. Wafer biscuit’ shall mean a layered flour confectionery prodomzde from wafers
inter-layered with a filling.

4.1.5. Swiss roll shall mean a flour confectionery product rollegdyéther to form multiple
layers and containing cream or another filling.

4.2. ‘Baked flour confectionery product shall mean a flour confectionery product baked
from confectionery dough leavened mechanically @¢hwaising substances, yeast or any other
leavening agents.

4.2.1. 'Sponge cakeshall mean a porous flour confectionery produgkdd in a tin or on a
baking tray from sponge cake dough. It may cordalitling.

4.2.2. Fruitcake’ shall mean a porous flour confectionery produekdd in a tin from
confectionery dough leavened with yeast or oth&vdaing agents. It may contain a filling.

4.2.3. Cracker’ shall mean a small, crumbly and layered flourfestionery product which
is semi-sweet, watery or salty and is made fronfexionery dough leavened with yeast and other
leavening agents, or with yeast only. It may congafilling.

4.2.4. Gingerbread’ shall mean a small flour confectionery productdadrom gingerbread
dough. It may be decorated with a glaze or icingj @y or may not contain a filling.

4.2.5. Traybake cake shall mean a flat flour confectionery product bdkin a tin from
confectionery dough leavened mechanically or waiking substances. It may contain a filling.

4.2.6. Biscuit’ shall mean a small flour confectionery producthwa low moisture content
produced from confectionery dough which is madenfftour, sugar, fat and other ingredients and
is leavened mechanically or with yeast or othevéeang agents.

4.2.6.1. Oat biscuit’ shall mean a biscuit in which the content of pedducts comprises no

less than 20 percent of the total content of gpadducts.



4.2.6.2. Rich biscuit’ shall mean a biscuit which has an attractive apgece, is produced
from sponge dough, egg white and nut dough, lay@astry or crumbly dough and may be
decorated with a glaze or icing or have layersliifid.

4.2.6.3. Scalded biscuit shall mean a hollow biscuit having the shape aoane and made
from scalded dough. It may contain a filling.

4.2.7.'Sakoti$ (tree cake) shall mean a hollow flour confectignproduct resembling the
trunk of a tree either with its branches prunedvatous lengths along them or without any
branches. This product is baked in a special owepduring battered fluid confectionery dough
onto a rotating spit.

4.2.8. Wafer’ shall mean a thin, dry, patterned and finely prélour confectionery product
intended for use in the production of wafer bisguitvafer cakes, small cakes and sugar
confectionery products.

5. The following definitions of flour confectioneproduct components and ingredients shall
apply for the purposes of this Regulation.

5.1. ‘Finishing component shall mean a component used for topping or cgdtire surface
of flour confectionery products, or for filling dayering baked components of flour confectionery
products, in order to give the product an attractippearance as well as taste and aroma.

5.1.1. Candied fruit’ shall mean whole or diced fruit and/or vegetapéesswell as fruit peels,
which have been steeped in concentrated sugar ayadigubsequently dried out. They are intended
to give a product flavour and improve its aromandied fruit may be sprinkled with regular or
powdered sugar or be glazed and/or have aromdaurary additives.

5.1.2. Jam’ shall be understood as defined in Iltem 3.2 of Tkehnical Regulation on Jams
and Similar Products, as approved by Order No 6@fMinister for Agriculture of the Republic
of Lithuania of 29 February 2000 approving the Tecal Regulation on Jams and Similar
Products.

5.1.3. Glaze shall mean a component made of fat, sugar aner @ttiditions and intended for
coating the surface of flour confectionery products

5.1.4. 1cing’ shall mean a component made of sugar and othditi@us and intended for
coating the surface of flour confectionery products

5.1.5. Filling’ shall mean a paste used for filling the insideooffor topping semi-finished
baked products, flour confectionery products ordob&omponents.

5.1.6. ‘Cream’ shall mean an aerated substance intended forirgyer topping baked
components of flour confectionery products.

5.1.7. Marmalade’ shall be understood as defined in Item 3.5 ofTtkehnical Regulation on
Jams and Similar Products, as approved by Orde6Mof the Minister for Agriculture of the



Republic of Lithuania of 29 February 2000 approvihg Technical Regulation on Jams and
Similar Products.

5.1.8 'Syrup’ shall mean a concentrated water-based soluticsuofose and/or other sugars
which contains aroma additives and is intended rfasistening baked components of flour
confectionery products.

5.2. ‘Meringue’ shall mean a substance prepared by whipping elgigesy with sugar until
they expand and form a stiff foam.

5.3. Jelly’ shall mean a congealed substance made with dnowitfruit and/or berry
products, with sugar, thickening agents and wittvitihout other ingredients.

5.4. ‘Confectionery dougHh shall mean a dough for making flour confectionprgducts.

5.4.1."Egg white and nut dough’ shall mean a confectionery dough prepared by miging
mass made from powdered nuts, sugar and flourwdiipped egg whites or egg white products.

5.4.2.'Sponge cake dough'shall mean a substance prepared by mixing thorgughipped
eggs and sugar with flour and other ingredients.

5.4.3. Shortcrust pastry’ shall mean a confectionery dough prepared byguaitong knife to
chop together flour with butter or other fats, eggsl any other ingredients listed in the relevant
recipe document until no dry flour remains.

5.4.4.'Gingerbread dough’ shall mean a confectionery dough which containekidnatural
or artificial) or inverted sugar syrup. Variouscgs may be added.

5.4.5. Scalded dough shall mean a confectionery dough which is pregdrg scalding a
flour and sugar mix (or flour only) with a boilidigjuid containing dissolved fats, and then cooling
and mixing the resulting paste with eggs or othgredients listed in the relevant recipe document.

5.4.6. Layered pastry shall mean a confectionery dough which is cookbén repeatedly
rolled out and layered with butter or other fats

5.4.7. Sweetcrust pastry shall mean a confectionery dough which has a tughtent of
sugar, fat and eggs, which gives it plasticity aesults in crumbly baked products. The time it
takes to mix this dough is typically short.

5.5. ‘Semi-finished flour confectionery product (hereinafter, ‘semi-finished baked
product’) shall mean a part of confectionery dowdla designated weight which has been either
mechanically or manually separated from a largessmaf dough and rolled out, rounded or
otherwise shaped.

5.6. Flour confectionery product component shall mean a confectionery dough, baked
component of flour confectionery products, flasbzn flour confectionery product component,
finishing component or any another ingredient pssee in terms of technique and used for making

a finished flour confectionery product after funtipeocessing.



5.6.1. ‘Flash-frozen flour confectionery product componert shall mean a flour
confectionery product component which has beerefrarsing the method of flash-freezing, is sold
stored at a temperature of -18 °C or colder and bridefrosted prior to shaping and/or baking.

5.6.2. Baked component of flour confectionery productsshall mean a flour confectionery
product component prepared by baking or otherwesihg confectionery dough with heat. Such a
component is then layered or filled with variodbrfgs and its surface is coated and decorated, thu
producing a finished flour confectionery producthat final stage.

6. For the purposes of this regulation, flour cohimery products, their ingredients and
components shall be classified into groups, categand types on the basis of ingredients and

production technique as follows:

ltem Group Category Type
No 1 2. 3.

1. Flour confectionery products

Sponge cake
Fruitcake
Cracker
Gingerbread
Traybake cake

Baked flour confectionery Others
1.1. Oat,
products o rich.
Biscuit scalded,
other
Sakotis
Wafer
Others
Flash-frozen flour confectionery SEgg white and nut,
product PONge,
, Small cake shortcrust,
12 Other flour confectionery Cake gingerbread,
- products Wafer biscuit scalded,
Swiss roll layered,
Others sweetcrust,
other
2. Flour confectionery components and ingredients
2.1. Finishing component Candied fruit
Jam
Glaze
Icing
Milk (or evaporated milk),
fatty,
- nut,
Filling chocolate,
fruit,
other
vegetable fat,
meringue,
cream,
. . sour cream,
Whipped topping scalded,
butter,
curd,

other




Marmalade
Syrup
Others
2.2. Meringue
2.3. Jelly
Egg white and nut,
sponge,
shortcrust pastry,
2.4, Confectionery dough gg;gl;g;tc)jread,
layered pastry,
sweetcrust pastry,
other
Semi-finished flour confectionery
2.5.
product
Meringue,
Flash-frozen flour confectionery gggnwgne and nut,
product component sﬁortgrdst
26 Flour confectionery product Baked component of flour . '
6. X gingerbread,
component confectionery products scalded
Others layered,
sweetcrust,
other

[Il. INGREDIENTS AND SUBSTANCES USED IN PRODUCTION

7. Ingredients and substances used in the productidlour confectionery products must
conform to the quality and safety requirements tbodn in legislation. Declarations of conformity
or other quality documentation for ingredients audbstances must list the relevant quality and
safety property values of the respective ingredierdubstance.

8. The principal ingredients used in the productéiour confectionery products are: flour;
sugar; honey; fats; milk and dairy; eggs and egglyets; starch and its products; potable water;
leavening agents; yeast; fruit, vegetables and fireducts; oily plant seeds; nuts; spices; aromas;
colourings; and other ingredients and food produsgsmitted in the production of flour
confectionery products.

9. Contamination of ingredients and substances @ht#fmical contaminants may not exceed
the maximum permitted levels specified in: the udahian Hygiene Norm HN 54:2008 Foodstuffs -
Maximum permitted levels of contaminants and peicesidue, as approved by Order No V-884
of the Minister for Health of the Republic of Lithoia of 15 September 2008 approving the
Lithuanian Hygiene Norm HN 54:2008 Foodstuffs - Maxm permitted levels of contaminants
and pesticide residue; Commission Regulation (EG)1881/2006 of 19 December 2006 setting
maximum levels for certain contaminants in foodsty©J 2006 L 364, p. 5), as last amended by
Commission Regulation (EU) No 488/2014 of 12 Mayl2(qQOJ 2014 L 138, p. 75); and in
Regulation (EC) No 396/2005 of the European Pasiinand of the Council of 21 February 2005

on maximum residue levels of pesticides in or oodfand feed of plant and animal origin and



amending Council Directive 91/414/EEC (OJ 2005 L. @01), as last amended by Commission
Regulation (EU) No 588/2014 of 2 June 2014 (OJ 20164, p. 16).

10. The quality of syrups and solutions of sugarcgse and inverted sugar must conform to
the requirements of the Technical Regulation orctimaposition of syrups and solutions made from
sugar intended for human consumption, glucose awerted sugar and on the methods of their
analysis, as approved by Order No 3D-325 of 9 207 of the Minister for Agriculture of the
Republic of Lithuania approving the Technical Regjoh on the composition of syrups and
solutions made from sugar intended for human copsiom glucose and inverted sugar and on the
methods of their analysis.

11. Honey must conform to the requirements of teehhical Regulation on Honey, as
approved by Order No 3D-333 of the Minister for &gtture of the Republic of Lithuania of 12
September 2003 approving the Technical RegulatoHaney.

12. Potable water must conform to the requiremehtthe Lithuanian Hygiene Norm HN
24:2003 Potable water safety and quality requirdmess approved by Order No V-455 of the
Minister for Health of the Republic of Lithuania 28 July 2003 approving the Lithuanian Hygiene
Norm HN 24:2003 Potable water safety and qualitpineements.

13. Use of food additives listed in Commission Ragon (EU) No 1129/2011 of 11
November 2011 amending Annex |l to Regulation (E06)1333/2008 of the European Parliament
and of the Council by establishing a Union listfobd additives (OJ 2011 L 295, p. 1) and in
Commission Regulation (EU) No 1131/2011 of 11 Nokem?2011l amending Annex Il to
Regulation (EC) No 1333/2008 of the European Radist and of the Council with regard to
steviol glycosides (OJ 2011 L 295, p. 205) shall germitted in the production of flour
confectionery products. The content of food addgivn a flour confectionery product must not
exceed the maximum permitted use levels laid dowtheé above-mentioned Regulations.

14. Specific purity values of food additives muginform to the criteria required by
Commission Regulation (EU) No 231/2012 of 9 Mar€i 2 laying down specifications for food
additives listed in Annexes Il and Il to Regulati(EC) No 1333/2008 of the European Parliament
and of the Council (OJ 2012 L 83, p. 1), as laseraed by Commission Regulation (EU) No
1274/2013 (OJ 2013 L 328, p. 79).

15. Flavourings must conform to the requirement®efjulation (EC) No 1334/2008 of the
European Parliament and of the Council of 16 De@r@b08 on flavourings and certain food
ingredients with flavouring properties for use inan foods and amending Council Regulation
(EEC) No 1601/91, Regulations (EC) No 2232/96 dd)(No 110/2008 and Directive 2000/13/EC
(OJ 2008, L 354, p. 34), as last amended by ConmnidRegulation (EU) No 985/2013 of 14
October 2013 (OJ 2013 L 273, p.18).



16. Enzymes added to flour confectionery produatpdrform a technological function must
conform to the requirements of Regulation (EC) I882/2008 of the European Parliament and of
the Council of 16 December 2008 on food enzymesaanending Council Directive 83/417/EEC,
Council Regulation (EC) No 1493/1999, Directive QAB/EC, Council Directive 2001/112/EC
and Regulation (EC) No 258/97 (OJ 2008 L 354, m</)ast amended by Commission Regulation
(EU) No 1056/2012 of 12 November 2012 (OJ 2012 8,31 9).

17. Names, purity properties, circumstances of insthe production and adherence to the
restrictions on the consumption of vitamins anderats approved for enriching flour confectionery
products must conform to the requirements of Regula(EC) No 1925/2006 of the European
Parliament and of the Council of 20 December 200é&e addition of vitamins and minerals and of
certain other substances to foods (OJ 2006 L 4(b).as last amended by Regulation (EC) No
1169/2011 of the European Parliament and of then€ibof 25 October 2011 (OJ 2011 L 304, p.
18).

IV. GENERAL REQUIREMENTS ON TECHNIQUE

18. Flour confectionery products, their componemd the ingredients and substances used in
their production must be handled in accordance thighprovisions of: the Law of the Republic of
Lithuania on Food; the Lithuanian Hygiene Norm HE:2D05 Food Hygiene, as approved by
Order No V-675 of the Minister for Health of the fjRblic of Lithuania of 1 September 2005
approving the Lithuanian Hygiene Norm HN 15:200®#&dHygiene (hereinafter, the ‘Lithuanian
Hygiene Norm HN 15:2005 Food Hygiene’); and Regalat{EC) No 852/2004 of the European
Parliament and of the Council of 29 April 2004 ¢ thygiene of foodstuffs (OJ004 Special
Edition, Chapter 13, Volume 34, p. 319), as last amengedgulation (EC) No 219/2009 of the
European Parliament and of the Council of 11 M&@®9 (OJ 2009 L 87, p. 109).

19. Production and other handling processes skeattdmducted in a way which guarantees
product safety and ensures that finished produeist tie provisions of this Regulation as well as
those of other legislation and normative documantsrce in the Republic of Lithuania.

20. Each company must have its own flour confeetigproduction and handling (technique)
instructions (hereinafter, ‘technique instructignahd recipe documents, which must have been
approved by the chief executive of the companynandividual authorised by the latter.

21. In handling food and ensuring its safety, congegmust employ the hazard analysis and
critical control points (hereinafter, ‘HACCP’) sesh, follow the rules of good hygiene practice and
comply with the provisions of Regulation (EC) No81Z002 of the European Parliament and of the
Council of 28 January 2002 laying down the generaiciples and requirements of food law,

establishing the European Food Safety Authority Eythg down procedures in matters of food



safety (0J,2004 Special EditionChapter 15, Volume 6, p. 463), as last amende&dyyulation
(EC) No 596/2009 of the European Parliament antt@Council of 18 June 2009 (OJ 2009 L 188,
p. 14).

22. The following principal technique stages shafiply in the production of flour
confectionery products:

22.1. receipt and storage of ingredients and snbsta

22.2. initial treatment, weighing and dosing ofredjents;

22.3. production of baked flour confectionery proid

22.3.1. preparation of dough;

22.3.2. preparation of finishing components;

22.3.3. shaping of semi-finished products;

22.3.4. application of finish to semi-finished puotk;

22.3.5. baking;

22.3.6. cooling of baked products;

22.3.7. application of finish to baked products;

22.4. production of flour confectionery products;

22.4.1. preparation of doughs;

22.4.2. preparation of finishing components;

22.4.3. shaping of semi-finished components;

22.4.4. baking of components;

22.4.5. cooling of baked components;

22.4.6. shaping and application of finish to fleaonfectionery products;

22.5. pre-packaging and labelling of products;

22.6. storage and transport of products;

22.7. other stages as defined in the relevant tqabnnstructions.

23. Flour confectionery products shall be pre-pgeklaand packaged, in the manner of
producer's choice, into boxes, parcels or bags trardboard, paper, plastic and other materials or
wrapped into plastic or other films. Prepackagey ima placed into cardboard boxes or vendor
trays. Lose products shall be placed into boxesemdor lined with paper, parchment paper or
another material. The selected method of packagust protect the products from deformation and
ensure their quality and safety during storag@sipart and sale.

24. Packaging materials and containers must meetrélquirements of: the Lithuanian
Hygiene Norm HN 16:2011 Specific health protecti@guirements for materials and products
intended to come into contact with food, as appiddwe Order No V-417 of the Minister for Health
of the Republic of Lithuania of 2 May 2011 apprayithe Lithuanian Hygiene Norm HN 16:2011

Specific health protection requirements for materand products intended to come into contact



with food; Regulation (EC) No 1935/2004 of the Epgan Parliament and of the Council of 27
October 2004 on materials and articles intendedaime into contact with food and repealing
Directives 80/590/EEC and 89/109/EEC (OJ 2004 L 338), as last amended by regulation (EC)
No 596/2009; Commission Regulation (EC) No 2023&2@F 22 December 2006 on good
manufacturing practice for materials and articrgended to come into contact with food (OJ 2006
L 384, p. 75), as last amended by Commission RegaléEC) No 282/2008 of 27 March 2008 (OJ
2008 L 86, p. 9); Commission Regulation (EC) No /2809 of 29 May 2009 on active and
intelligent materials and articles intended to cante contact with food (OJ 2009 L 135, p. 3); and
Commission Regulation (EC) No 975/2009 of 19 Octad@09 amending Directive 2002/72/EC
relating to plastic materials and articles intente¢ome into contact with foodstuffs (OJ 2009 L
274, p. 3).

25. Pre-packaged flour confectionery products magstform to the requirements of the
Technical Regulation for the control of pre-paclkégaoduct quantities and their measuring
containers, as approved by Order No V-145 of theed@or of the State Weights and Measures
Service under the Ministry of the Environment o fRepublic of Lithuania of 19 November 2003
approving the Technical Regulation for the conwblpre-packaged product quantities and their
measuring containers (hereinafter, the ‘TechnicagWation for the control of pre-packaged
product quantities and their measuring containers’)

26. Flour confectionery products must be stored @adsported in compliance with the
requirements of the Lithuanian Hygiene Norm HN DB2 Food Hygiene and of Regulation (EC)
No 852/2004.

27. Flour confectionery products shall be storedi taansported at a temperature at which they
remain safe when the relative air humidity is u@mnal including 75 percent. They shall be protectec
from direct sunlight and other sources of heat e & from any products which give off a distinct
odour.

28. Perishable flour confectionery products shalstored and transported in compliance with
the requirements of the Rules for the storage oflpable food products, as approved by Order No
695 of the Minister for Health of the Republic otHuania of 27 November 1998 approving the

Rules for the storage of perishable food products.

V. QUALITY AND SAFETY PROPERTIES

29. The sensory properties of flour confectioneydpicts shall be as follows:

ltem N Properlty name Descrlptzlon and target
1 Shape Various. As defined in the recipe document of thkda
' product and characteristic of that type of product.




With the decorations required by the technique
instructions of the product or without any decaras.
In baked components and in products without
decorations, the surface must not be burnt and apy
images or text on the surface must be clearly
discernible.

May be uneven or slightly fractured in certain typd
baked products leavened using chemical leavening
agents (e.g. biscuits and fruitcakes). Where aywob
contains coarse ingredients, its particles mayisiele.
In glazed and iced products, the surface must eot b
sticky and must not have separated. Chocolate and
cocoa glazes may not have white discolourationaBug
icing may not have crystallised. Finishing compdeen
(creams, fillings, icings) may have run down theesi
of a product.

2. Surface

Various. Characteristic of products containing shene
ingredients. In baked products without finish,seal
areas of the surface, edges and the underside avay h
a darker tone.

3. Colour

Characteristic of products of the same type and
containing the same ingredients. In baked companer
and products, the appearance must be that of being
well-baked and there must be no signs of dough
clumping. Where a product contains coarse ingreslien
their particles may be visible.

—

4. Appearance of crossect

Characteristic of products containing the sam
5. Taste and aroma ingredients. There may be no extraneous tastes |or
aromas.

D

Characteristic of products of the same type and
containing the same ingredients. As defined in the
technique instructions of the product.

6. Texture In biscuits, the texture must be crumbly. In spange
fruitcakes, traybake cakes and gingerbreads, ttarte
must be porous and must not be sticky or collapsed.
wafers, the texture must be porous, crumbly argpgri

7. NOTE. Flour confectionery products must not confaneign objects or mineral adr|

30. Sensory properties shall be tested throughalisispection, smelling and tasting. The
presence of mould and foreign objects shall beroeted using visual inspection, while the
presence of mineral admixtures shall be determiiyechewing.

31. Physical and chemical properties of flour cotiémery products (i.e. moisture in percent;
sugar content, expressed as sucrose in dry mettpercent; fat content in dry matter, in percent;
and alkalinity (in baked products leavened withmolwal leavening agents) or acidity (in baked
products leavened with yeast) in units) shall be@saeed in finished products after the removal of
finishing components and bulky additions (suchasims, candied fruit, nuts, etc.). The physical
and chemical properties of flour confectionery pratd determined in this way must conform to the

targets laid down in the relevant recipe documenitkin the limits of the errors permitted therein.



32. Physical and chemical properties shall be detexd in accordance with: LST 1611:2000
Confectionery — Methods for determination of maistand total solids content; LST 1973:2004
Bakery goods and confectionery — Methods for detation of sugars content (AOAC 930.36,
AOAC 975.14); LST 1944:2003; LST 1944:2003/1K:20B3akery goods and confectionery —
Methods for determination of fat content (AOAC 9%2. AOAC 963.15); and LST 1553:1998
Bakery goods and confectionery — Methods for deteation of acidity and alkalinity. Analytical
methods other than those prescribed by the LitlamaB8tandards referred to in this Item may also
be used, but only if the results obtained — takimip consideration the measure of accuracy,
repeatability and reproducibility permitted by sunlbthods—correspond to the results as per these
Lithuanian Standards. In the case of a dispute,fititdings shall be verified by an accredited
laboratory using an approved method of analysis.

33. Microbiological properties of flour confectioge products must conform to the
requirements of Commission Regulation (EC) No 2R035 of 15 November 2005 on
microbiological criteria for foodstuffs (OJ 2005 338, p. 1), as last amended by Commission
Regulation (EU) No 217/2014 of 7 March 2014 (0J20169, p. 93), and those of the Lithuanian
Hygiene Norm HN 26:2006 Microbiological Criteriarféoodstuffs, as approved by Order No V-
168 of the Minister for Health of the Republic oftHuania of 9 March 2006 approving the
Lithuanian Hygiene Norm HN 26:2006 Microbiologidatiteria for Foodstuffs.

34. Test samples shall be collected and prepanete$bing in accordance with Lithuanian
Standards: LST 1538:1998 Confectionery — Acceptandes, methods of sampling and sample
preparation; and LST EN ISO 6887-4 Microbiologyf@dd and animal feeding stuffs — Preparation
of test samples, initial suspension and decimaitidihs for microbiological examination — Part 4:
Specific rules for the preparation of products ottiean milk and milk products, meat and meat
products and fish and fishery products (ISO 6820@3).

35. Radioactive contamination of flour confectionproducts and their components must not
exceed the levels specified in Council RegulatiBarétom) No 3954/87 of 22 December 1987,
laying down maximum permitted levels of radioactigentamination of foodstuffs and of
feedingstuffs following a nuclear accident or arlies case of radiological emergency (2204
Special Edition Chapter 15, Volume 1, p. 333), as last amende@dayncil Regulation (Euratom)
No 2218/89 of 18 July 1989 (@D04 Special EditianChapter 15, Volume 1, p. 363), Commission
Regulation (Euratom) No 944/89 of 12 April 1989yitey down maximum permitted levels of
radioactive contamination in minor foodstuffs follmg a nuclear accident or any other case of
radiological emergency (02004 Special Edition Chapter 15, Volume 1, p. 347), Council
Regulation (EEC) No 2219/89 of 18 July 1989 on s¢becial conditions for exporting foodstuffs
and feedingstuffs following a nuclear accident ay ather case of radiological emergency (OJ
2004 Special EditionChapter 11, Volume 16, p. 342).



VI. COMMERCIAL PRESENTATION

36. Flour confectionery products placed on the mtamkust comply with the provisions of this
Regulation and the requirements of other legistatbthe Republic of Lithuania. They must also
conform to the requirements of recipe documents &mdtheir respective definition and
classification as laid down in Section Il of thisdrilation.

37. Flour confectionery products shall be labelledccordance with the requirements of the
Lithuanian Hygiene Norm HN 119:2002 Labelling ofdéoProducts, as approved by Order No 677
of the Minister for Health of the Republic of Litania of 24 December 2002 approving the
Lithuanian Hygiene Norm HN 119:2002 Labelling ofd@oProducts. Where genetically modified
ingredients are used, flour confectionery prodwgttall be labelled also in accordance with the
requirements of Regulation (EC) No 1829/2003 of Hueopean Parliament and of the Council of
22 September 2003 on genetically modified food feed (0J2004 Special EditionChapter 13,
Volume 32, p. 432), as last amended by Regulat) (No 298/2008 of the European Parliament
and of the Council of 11 March 2008 (OJ 2008 L. p764) and those of Regulation (EC) No
1830/2003 of the European Parliament and of then€ibof 22 September 2003 concerning the
traceability and labelling of genetically modifieslganisms and the traceability of food and feed
products produced from genetically modified orgarisand amending Directive 2001/18/EC (OJ
2004 Special EditionChapter 13, Volume 32, p. 455), as last amende&dygulation (EC) No
1137/2008 of the European Parliament and of then€ibaf 22 October 200®J 2008 L 311, p. 1)
Where this is flash-frozen flour confectionery puots and their components, they shall be labelled
also in accordance with the requirements of: thehimeal Regulation for flash-frozen foodstuffs, as
approved by Order No 33 of the Minister for Agritwe of the Republic of Lithuania of 3 February
2000 approving the Technical Regulation for flasizén foodstuffs, and with those of Regulation
(EU) No 1169/2011 of the European Parliament andhef Council of 25 October 2011 on the
provision of food information to consumers, amegdiRegulations (EC) No 1924/2006 and (EC)
No 1925/2006 of the European Parliament and ofCihkencil, and repealing Commission Directive
87/250/EEC, Council Directive 90/496/EEC, Commissi@irective 1999/10/EC, Directive
2000/13/EC of the European Parliament and of then€ih Commission Directives 2002/67/EC
and 2008/5/EC and Commission Regulation (EC) No/Au# (OJ 20011 L 304, p. 18). In
addition, the requirements of other legislatiothed European Union and the Republic of Lithuania
regulating the labelling of foodstuffs shall apply.

38. Pre-packaged flour confectionery products sheall labelled in accordance with the
provisions of the Rules for the ‘e’ labelling ofepgpackaged goods andl fabelling of measuring

containers, as approved by Order No V-24 of thee®@aor of the State Weights and Measures



Service of 10 April 2009 approving the Rules foe tk’ labelling of pre-packaged goods and
labelling of measuring containers.

39. Producers, importers and traders of flour ottideery products must ensure that the
commercial presentation of the products they predimport or sell meets the requirements of this
Regulation, save for the exemptions specifiedemiB.

40. The accompanying document (consignment noteg émnsignment of flour confectionery
products shall state that the products are of gpadity, are safe and conform to the requirements
of this Regulation. If required, a declaration ohformity may be issued, which is to be completed
as per LST EN ISO/IEC 17050-1:2010 Conformity assest — Supplier's Declaration of
Conformity — Part 1: General requirements (ISO/IBEC050-1:2004, corrected version of
15.06.2007) and per LST EN ISO/IEC 17050-2:2004 f@uwnity assessment — Supplier's
Declaration of Conformity — Part 2: Supporting do@ntation (ISO/IEC 17050-2:2004).

41. Carriers of flour confectionery products muset, each consignment imported and to be
sold, hold the relevant conformity documentatiossuesd by the foreign business entity from which
the flour confectionery products were purchaseatberwise acquired. Importers must be in the
possession of the original document confirminggakety and quality of each consignment of flour
confectionery products issued in the Lithuanian, @ternatively, in the English, German or
Russian) language. Control of imported flour cotiteery products shall be exercised in
accordance with the provisions of the Descriptibrih@ procedure for state control of imported
foodstuffs of non-animal origin, as approved by @rNo B1-478 of the Director of the State Food
and Veterinary Service of the Republic of Lithuamm 24 September 2008 approving the

Description of the procedure for state controlroported foodstuffs of non-animal origin.

VII. CONCLUDING PROVISIONS

42. Any person breaching the requirements of treguRation shall be held responsible in
accordance with the procedure defined by legigtatiothe Republic of Lithuania.




