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IMPLEMENTING DECREE
No 18/2020
of 20 January 2020


concerning the requirements for milled cereal products, pasta, bakery products, and confectionery products and doughs

In accordance with § 18(1)(a), (b), (g) and (h) of Act No 110/1997 on foodstuffs and tobacco products and on amendments to certain related acts, as amended by Act No 119/2000, Act No 306/2000, Act No 146/2002, Act No 131/2003, Act No 274/2003, Act No 316/2004, Act No 120/2008, Act No 139/2014 and Act No 180/2016 (hereinafter referred to as the ‘Act’), the Ministry of Agriculture lays down the following:

§ 1

Subject matter

Following from the directly applicable legislation of the European Union[footnoteRef:1]1), this Implementing Decree governs [1: 1) Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28 January 2002 laying down the general principles and requirements of food law, establishing the European Food Safety Authority and laying down procedures in matters of food safety, as amended.
Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 2004 on the hygiene of foodstuffs, as amended.
Regulation (EU) No 1308/2013 of the European Parliament and of the Council of 17 December 2013 establishing a common organisation of the markets in agricultural products and repealing Council Regulations (EEC) No 922/72, (EEC) No 234/79, (EC) No 1037/2001 and (EC) No 1234/2007, as amended.
Regulation (EU) No 1169/2011 of the European Parliament and of the Council of 25 October 2011 on the provision of food information to consumers, amending Regulations (EC) No 1924/2006 and (EC) No 1925/2006 of the European Parliament and of the Council, and repealing Commission Directive 87/250/EEC, Council Directive 90/496/EEC, Commission Directive 1999/10/EC, Directive 2000/13/EC of the European Parliament and of the Council, Commission Directives 2002/67/EC and 2008/5/EC and Commission Regulation (EC) No 608/2004, as amended.] 


a) the method of providing information about milled cereal products, pasta, bakery products, and confectionery products and doughs,
b) the types of milled cereal products, pasta, bakery products, and confectionery products and doughs classified into groups and subgroups,
c) for each type of milled cereal products, pasta, bakery products, and confectionery products and doughs, the quality requirements relating to their name and the permissible negative weight deviations,
d) for milled cereal products, pasta, bakery products, and confectionery products and doughs
1. the temperature regimes and relative air humidity for storage,
2. the methods of storage and handling when marketing them,
3. the minimum technological requirements.

§ 2

Definitions of certain terms

(1) For the purposes of this Implementing Decree, the following definitions shall apply

a) ‘milled cereal products’ mean products derived from the processing of one or more botanical species of cereals, buckwheat or other pseudocereals, or rice using a multi-stage milling process; starch and vital gluten are not milled cereal products,
b) ‘flour’ means the milled cereal product obtained by milling cereal grains, pseudocereals or rice and classified by particle size, mineral content and the species of cereals, pseudocereals or rice used,
c) ‘semolina’ means the milled cereal product obtained in the first phase of milling cereal grains or pseudocereals in the form of coarse hulled particles,
d) ‘flakes’ mean the products from cleaned and hulled cereal grains or naked or deglumed grains obtained by rolling or diagonally cutting them,
e) ‘muesli’ means a mixture of milled cereal products processed by flaking, extruding or using other suitable technology, to which further ingredients are added, in particular nut kernels, dried or otherwise processed fruit and substances modifying flavour, aroma or texture,
f) ‘brans’ mean the outer layers of cereal grains obtained when milling the grains, 
g) ‘pseudocereals’ mean plants of species other than Poaceae, which are processed and used in a similar manner to cereals, 
h) ‘stone-ground flour (trhanka)’ means the product from cleaned cereal grains obtained by gentle crushing,
i) ‘groats’ mean products from cleaned cereal grains whose cover layers have been removed by brushing,
j) ‘chopped groats (lámanka)’ mean the small broken unsorted cereal and buckwheat groats,
k) ‘pearl groats (perličky)’ means very small cereal grouts,
l) ‘millet’ means cleaned proso grains processed by peeling and polishing,
m) ‘germs’ mean particles or flakes of slightly sweet taste obtained when processing cereal grains using milling techniques,
n) ‘cereals for direct consumption’ mean cleaned or otherwise processed cereal grains,
o) ‘mixtures based on cereals’ mean the products intended for direct consumption or for consumption after heat treatment predominantly containing milled cereal products, to which other ingredients have been added, 
p) ‘rice’ means the seeds obtained from cultivated Asian rice Oryza sativa L. and its varieties,
q) ‘paddy rice’ means the unhusked grains of rice with the outer skin intact,
r) ‘semi-husked rice’ or ‘natural rice’ means rice grains from which the outer skin has been removed,
s) ‘husked rice’ means rice grains from which all parts of the pericarp and tegument and part of the germs have been removed,
t) ‘long grain rice’ means rice with grains longer than 6 mm,
u) ‘medium grain rice’ means rice whose grains have an average length between 5.2 mm and 6.0 mm and whose length/width ratio is less than 3,
v) ‘round grain rice’ means rice whose grains have an average length not exceeding 5.2 mm and whose length/width ratio is less than 2,
w) ‘wholemeal flour’ means the milled cereal product obtained by grinding whole grains of cereal or pseudocereals, or milling each part of grain, and containing all parts of grain, i.e. endosperm, brans and germs in the same proportions as the original grain,
x) ‘graham flour’ means wholemeal wheat flour or wheat flour obtained by milling wheat grains from which germs have been removed, but containing other parts of grain in the same proportions as the original grains from which germs have been removed.

(2) For the purposes of this Implementing Decree, the following definitions shall also apply

a) ‘pasta’ means products produced by shaping unleavened dough that has not been chemically loosened, prepared from milled cereal products or other materials of plant origin to which other ingredients may have been added,
b) ‘dried pasta’ means pasta which, once formed into shape, has been dried to a moisture content of not more than 13 per cent by weight,
c) ‘non-dried pasta’ means pasta which, from a microbiological point of view, is highly perishable and which, once formed into shape, has been slightly dried to a moisture content of at least 20 per cent by weight,
d) ‘fresh pasta’ means pasta which, from a microbiological point of view, is highly perishable and which, once formed into shape, has been slightly dried to a moisture content of at least 24 per cent by weight and has an expiration date not exceeding 14 days from the date of production,
e) ‘egg pasta’ means pasta produced using eggs or egg products in addition to milled cereal products,
f) ‘semolina pasta’ means pasta produced using only semolina, which means Triticum durum wheat semolina, without adding eggs or egg products, 
g) ‘egg semolina pasta’ means pasta produced using only semolina, which means Triticum durum wheat semolina, to which eggs or egg products have been added,
h) ‘wholemeal pasta’ means pasta produced from wholemeal flour from one or more species of cereals, buckwheat or rice,
i) ‘instant pasta’ means pasta which is produced using a special technological process and prepared for consumption by rehydration in water or other liquid.

(3) For the purposes of this Implementing Decree, the following definitions shall also apply

a) ‘bakery’ means an establishment where all the technological operations necessary for the production of a bakery product, from storage of raw materials to dough preparation and processing and final heat treatment, have taken place,
b) ‘bakery product’ means a product obtained by heat treatment of doughs or materials whose dry matter, with the exception of preserved or fine baked goods made from batters, protein and pure-grain products, and gluten-free bakery products, predominantly consists of milled cereal products, 
c) ‘bread’ means a bakery product loosened by sourdough, yeast or a combination thereof having the shape of veka pastry, loaf or a mould with a weight of 400 g or more, except for sliced bread and non-traditional types of bread, which may weigh less, 
d) ‘common baked goods’ mean bakery products that are produced from wheat flour or other milled cereal products and other ingredients and contain less than 8 % anhydrous fat and less than 5 % sugar relative to the overall weight of the milled cereal products used,
e) ‘fine baked goods’ mean bakery products that are produced from wheat flour or other milled cereal products and other ingredients, contain less than 8 % of anhydrous fat and less than 5 % of sugar relative to the overall weight of the milled cereal products used and may be stuffed with various fillings before or after baking, such as jam, powidl or fruit spreads, or fillings that are microbially stable if marketed under normal conditions, or they may be decorated on the surface,
f) ‘durable baked goods’ mean bakery products that are produced from wheat flour or other milled cereal products and other ingredients, contain no more than 10 % of anhydrous fat and, in the case of gingerbreads, pretzels and durable sticks, have a water content of not more than 16 % and may be stuffed with various fillings that are stable if marketed under normal conditions, or they may be coated or decorated on the surface,
g) ‘wheat bread’ or ‘wheat baked goods’ mean bakery products containing at least 90 % of wheat milled cereal products relative to the overall weight of the milled cereal products used,
h) ‘rye bread’ or ‘rye baked goods’ mean bakery products containing at least 90 % of rye milled cereal products relative to the overall weight of the milled cereal products used,
i) ‘rye-wheat bread’ or ‘rye-wheat baked goods’ means bakery products containing more than 50 % of rye milled cereal products and more than 10 % of wheat milled cereal products relative to the overall weight of the milled cereal products used,
j) ‘wheat-rye bread’ or ‘wheat-rye baked goods’ mean bakery products containing more than 50 % of wheat milled cereal products and more than 10 % of rye milled cereal products relative to the overall weight of the milled cereal products used,
k) ‘wholemeal bread’ or ‘wholemeal baked goods’ mean bakery products containing at least 80 % of wholemeal flours or an equivalent amount of milled cereal products so that all parts of grains are included, relative to the overall weight of the milled cereal products used,
l) ‘multigrain bread’ or ‘multigrain baked goods’ mean bakery products whose dough contains, in addition to milled cereal products from wheat and rye, other ingredients, such as milled cereal products from cereals of other botanical species, pseudocereals, legumes and oilseeds totalling at least 5 % relative to the overall weight of the milled cereal products used,
m) ‘special bread’ means non-traditional types of bread such as pita, Arabic bread or similar types of flat-shaped bread and ‘special baked goods’ mean bakery products whose dough contains
1. in addition to milled cereal products from wheat and rye, other ingredients, such as milled cereal products from cereals of other botanical species, rice, pseudocereals, oilseeds, legumes, nuts, vegetables, milk products or potatoes amounting to at least 10 % relative to the overall weight of the milled cereal products used, or
2. separate cereals or pseudocereals of one or more botanical species,
n) ‘fresh bread’ means unpackaged bread, the whole technological process of production of which, including dough preparation, baking and marketing, has not been interrupted by freezing or other technological treatment to extend its shelf life and which is also offered for sale within 24 hours of baking,
o) ‘fresh common baked goods’ mean unpackaged baked goods, the whole technological process of production of which, including dough preparation, baking and marketing, has not been interrupted by freezing or other technological treatment to extend their shelf life and which are, at the same time, offered for sale within 24 hours of baking,
p) ‘fresh fine baked goods’ mean unpackaged fine baked goods, the whole technological process of production of which, including dough preparation, baking, or similar heat treatment, and marketing, has not been interrupted by freezing or other technological treatment to extend their shelf life and which are, at the same time, offered for sale within 24 hours of baking or similar heat treatment,
q) ‘sourdough’ means the fermented semi-finished product from one or more milled cereal products, water and sourdough starter, or in the case of rye sourdough, the fermented semi-finished product from rye flour, water and sourdough starter, whose fermentation micro-organisms are in active state and in a quantity necessary to ferment the dough; ‘mature sourdough’ or ‘rye sourdough’ is capable of repeated reproduction; the sourdough is produced without the use of additives or enzymes – the acidic content in the sourdough is exclusively a result of fermentation,
r) ‘stable sourdough’ means the fermented semi-finished product from one or more milled cereal products, water and sourdough starter treated in particular by drying or concentration, which may be acidified by brewed vinegar or additives, namely lactic acid or acetic acid, in an amount not exceeding one third of the total acidity of the stable sourdough; the additives used shall be exclusively obtained using the fermentation process.

(4) For the purposes of the Implementing Decree, the following definitions shall also apply

a) ‘biscuits’ mean durable baked goods obtained by baking a material that has not been loosened or has been chemically loosened,
b) ‘durable baked goods from whisked materials’ mean exclusively mechanically loosened durable baked goods whose basic ingredients are egg contents and sugar, 
c) ‘wafers’ mean durable baked goods obtained by baking a thin layer of dough or material in moulds using the contact method,
d) ‘gingerbread’ means durable baked goods from chemically loosened dough sweetened by honey, neutralised invert sugar solution or invert sugar, and flavoured with spices,
e) ‘rusks’ mean durable baked goods from chemically or biologically loosened dough, which is sliced and toasted after baking,
f) ‘pretzels’ or ‘durable sticks’ are durable baked goods from chemically or biologically loosened dough, which are dried throughout their entire volume during baking,
g) ‘crackers’ mean chemically or biologically loosened durable baked goods from laminated doughs,
h) ‘extruded product’ means a bakery product made from milled cereal products and other ingredients using the extrusion technology by the action of pressure and temperature,
i) ‘puffed product’ means a bakery product made from abraded moistened grains of one or more species of cereal, rice or buckwheat, or other pseudocereals in an expansion mould by the action of pressure and temperature.
j) ‘knäckebrot’ means a bakery product of fragile consistency, usually in the shape of a rectangle, obtained by heat treatment of doughs from milled cereal products and other ingredients,
k) ‘wholemeal crisps’ mean the bakery product produced from whole grains of cereals using a procedure involving heat treatment,
l) ‘baked muesli’ means the bakery product produced by baking a mixture of muesli and natural sweeteners and fats or other ingredients, to which other ingredients may be added after heat treatment.

(5) In addition, for the purposes of this Implementing Decree, the following definitions shall apply

a) ‘confectionery products’ mean products based on bakery products or unbaked materials and finished using fillings or coatings, decorations, fruit or other ingredients, or products of a similar nature that do not use a bakery product or unbaked material as a basis and are produced using only fillings, coatings, decorations, fruit or other ingredients,
b) ‘dough’ means the semi-finished product for the preparation of bakery products that has not been heat-treated and is marketed in packaging for the final consumer in cooled or deep-frozen state,
c) ‘filling’ means the semi-finished product used for filling or decorating confectionery products,
d) ‘light fat filling’ means a filling with a margarine content of not less than 25 % and less than 40 %[footnoteRef:2]2) containing 80 to 90 % fat or an equivalent amount of blended fats, anhydrous fat or combinations thereof with butter, relative to the total weight of the filling, [2: 2) Annex II, Part VII, Appendix II to Regulation (EU) No 1308/2013 of the European Parliament and of the Council.] 

e) ‘light butter filling’ means a filling containing not less than 25 % and less than 40 % butter2) which contains 80 to 90 % fat or an equivalent amount of butter fat, relative to the total weight of the filling; only a small amount of other fats may be present due to transfer from the flavouring ingredients in which they naturally occur,
f) ‘fat filling’ means a filling with at least a 40 % content of margarine containing 80 to 90 % fat or an equivalent amount of blended fats, anhydrous fat or combinations thereof with butter, relative to the total weight of the filling,
g) ‘butter filling’ means a filling with at least 40 % butter content containing 80 to 90 % fat or an equivalent amount of butter fat, relative to the total weight of the filling; only a small amount of other fats may be present due to transfer from the flavouring ingredients in which they naturally occur,
h) ‘other filling’ means a filling with at least 25 % content of margarine containing 80 to 90 % fat, blended fats, butter or combinations thereof, or an equivalent amount of anhydrous fat or butter fat, relative to the total weight of the filling,
i) ‘whipped cream filling’ means whipped whipping cream or high-fat cream flavoured using sugar or other flavour enhancers, or mixed into hydrocolloid-based materials, which constitute not more than one third of the total weight of the filling,
j) ‘egg white filling’ means the filling from whisked fresh liquid pasteurised egg whites or reconstituted dried pasteurised egg whites with sugar boiled with water,
k) ‘puff pastry’ means dough formed by rolling the individual layers of water-based dough and fat prepared without the use of leavening agents, which acquires the characteristically flaky texture after heat treatment.

Milled cereal products

§ 3

(1) The classification of milled cereal products into groups and subgroups is provided in Annex 1 to this Implementing Decree.

(2) In addition to the details referred to in the consumer information regulation[footnoteRef:3]3), the Act and the implementing decree on certain methods of labelling foodstuffs[footnoteRef:4]4), the following shall be indicated for milled cereal products [3: 3) Regulation (EU) No 1169/2011 of the European Parliament and of the Council, as amended.]  [4: 4) Implementing Decree No 417/2016 on certain methods of labelling foodstuffs.] 


a) in the product name, the group or subgroup of the products, including the botanical genus of the cereal or pseudocereal shall always be provided, and
b) in the case of free-flowing mixtures based on cereals, the method of, and instructions for, use.

(3) The sensory, physical and chemical requirements for the quality of milled cereal products are provided in Annex 2 to this Implementing Decree.

(4) The physical and chemical quality requirements for the quality of rice are provided in Annex 3 to this Implementing Decree.

(5) For all groups of rice, the maximum allowed content of other groups of rice is 10 %.

(6) Milled cereal products and rice shall be stowed separately from aromatic substances and stored dry in ventilated premises on pallets placed 5 cm from the wall, except for loose bags of over 25 kg, which may be stored on the floor. 

§ 4

(1) The moisture content of flours from any cereal species, buckwheat and rice shall not exceed 15.0 %. The fat content in dry matter of maize flour and semolina shall not exceed 3.0 %. Flours shall not be chemically bleached.

(2) Average quantity of milled cereal products is the weight of the milled cereal products without packaging, taking into account the negative weight deviations set out in Annex 4 to this Implementing Decree. 

Pasta

§ 5

(1) The classification of pasta into groups and subgroups is provided in Annex 5 to this Implementing Decree. 

(2) In addition to the details referred to in the consumer information regulation, the Act and the implementing decree on certain methods of labelling foodstuffs, the following shall be indicated for pasta

a) in the name of the product, the group and subgroup of the product shall always be provided, and
b) in the case of pasta in vacuum or inert atmosphere packs, the date by which the food product must be consumed after opening the pack shall be indicated.

(3) The sensory, physical and chemical requirements for the quality of pasta are provided in Annex 6 to this Implementing Decree.

(4) Average quantity of pasta is the weight of the pasta without packaging, taking into account the negative weight deviations set out in Annex 7 to this Implementing Decree.

§ 6

(1) Dried pasta shall be stowed separately from aromatic substances and stored on pallets placed at least 5 cm from the wall in ventilated premises with relative humidity of not more than 75 %.

(2) Non-dried pasta in vacuum or inert atmosphere packs that is microbially stable if marketed under normal conditions shall be placed on the market at a temperature not exceeding 10 °C, unless other storage conditions have been specified by the manufacturer.

(3) Fresh and non-dried pasta shall be marketed at a temperature not exceeding 8 °C.

(4) Pasta shall not be packaged in coloured, transparent or translucent packaging under which the colour of the unpackaged product would be visually distorted. 

Bakery products 

§ 7

(1) The classification of bakery products into types and groups is provided in Annex 8 to this Implementing Decree. 

(2) In addition to the details referred to in the consumer information regulation, the Act and the implementing decree on certain methods of labelling foodstuffs, the following shall be indicated for bakery products

a) in the case of bread and common baked goods, the name of the type and group; the type ‘common baked goods’ may be designated as ‘baked goods’, 
b) in the case of fine baked goods, the name of the type; in addition, an indication using words describing the recipe or technological process, such as ‘from puff pastry’, ‘from leavened puff pastry’, ‘fried’, ‘from whisked materials’ or ‘from batters’, and
c) in the case of durable baked goods, the name of the group, except for foam pastry and sponge cakes from the group ‘durable baked goods from whisked materials’, for which an indication using the words ‘foam pastry’ or ‘sponge cakes’ shall be used. 

(3) In addition to the details referred to in the consumer information regulation, the Act and the implementing decree on certain methods of labelling foodstuffs, the following shall be indicated for unpackaged bakery products

a) in the case of fine baked goods and durable baked goods, the type of the filling or coating for stuffed or coated products,
b) unpackaged bakery products frozen in their finished state and defrosted when offered to the final consumer shall bear visible indication ‘defrosted’ near the name of the product at the place where the product is directly offered for sale to the final consumer, and 
c) unpackaged bakery products finished from a frozen semi-finished product shall bear visible indication ‘from a frozen semi-finished product’ near the name of the product at the place where the product is directly offered for sale to the final consumer.

(4) The indication ‘bakery’ or words to the same effect to the consumer may only be used when marketing a bakery product if the product was produced in a bakery.

(5) The indication ‘wholemeal’ may be used for fine baked goods and durable baked goods if they contain at least 80 % wholemeal flours or an equivalent amount of milled cereal products so that all parts of grains are included, relative to the overall weight of the milled cereal products used.

§ 8

(1) The quality requirements for bakery products are provided in Annex 9 to this Implementing Decree.

(2) Average quantity of bakery products is the weight of the bakery products without packaging, taking into account the negative weight deviations set out in Annex 10 to this Implementing Decree.

(3) Transport packaging and other means used for the carriage of bakery products shall not be used for any other purposes.

(4) Deep-frozen bakery products and semi-finished products shall be marketed at a temperature of -18 °C or below.

Confectionery products and doughs

§ 9

(1) The classification of confectionery products and doughs into types and groups is provided in Annex 11 to this Implementing Decree. 

(2) In addition to the details referred to in the consumer information regulation, the Act and the implementing decree on certain methods of labelling foodstuffs, the following shall be indicated for confectionery products and doughs

a) the expiration date,
b) in the case of confectionery products, the name of the type and group; if the product cannot be classified in a group, only the name of the type is indicated,
c) in the case of doughs, the name of the type and group, 
d) the indication ‘defrosted’ in the case of unpackaged confectionery products frozen in their finished state and defrosted when offered to the final consumer in an unchanged from or after decoration; this indication shall be provided visibly near the name of the product, at the place where the product is offered for sale to the final consumer, and
e) in the case of confectionery products containing alcohol, information about the presence of alcohol.

(3) The fillings for confectionery products may be designated

a) as ‘cocoa’, if they contain at least 25 g of cocoa per 1 kg of the filling,
b) as ‘chocolate’, if they contain at least 50 g of chocolate per 1 kg of the filling, or
c) by the name of the nut, if they contain at least 25 g of the kernels of those nuts per 1 kg of the filling.

(4) Average quantity of confectionery products and doughs is the weight of the confectionery products and doughs without packaging, taking into account the negative weight deviations set out in Annex 12 to this Implementing Decree.

(5) The fillings of confectionery products shall be evenly coloured and their coarse ingredients shall be evenly spread in the filling.

(6) The fillings and decorations of confectionery products shall be of pleasant taste and aroma corresponding to the materials used, free from extraneous odours and flavours, and their taste shall not be sour or bitter unless sourness and bitterness is a distinctive characteristic of the filling or decoration.

§ 10

(1) A bakery product used as a basis or ingredient of a confectionery product shall be well-baked and not burnt, of a pleasant aroma and taste corresponding to the materials used, and free from extraneous odours and flavours.

(2) Fillings of confectionery products which, from a microbiological point of view, are highly perishable must be processed within 24 hours of production; unused fillings may be stored for this period at a temperature not exceeding 5 °C. 

(3) Fillings that are microbiologically and physico-chemically stable at temperatures above 8 °C due to the raw materials used or technological treatment to extend their durability shall be stored at temperatures specified by the manufacturer for a period not exceeding 48 hours after production.

(4) Unused fillings shall be processed separately; it is impermissible to mix them in newly made fillings. 

(5) Confectionery products and doughs shall be marketed at temperatures not exceeding 8 °C, except for the products referred to in paragraph (6). Deep-frozen confectionery products and doughs shall be marketed at a temperature of -18 °C or below.

(6) Packaged confectionery products that are microbiologically and physico-chemically stable at temperatures above 8 °C due to the use of raw materials with a longer shelf-life or technological treatment to extend their durability shall be marketed at the temperatures declared by the manufacturer.

§ 11

Technical regulation

This Implementing Decree was notified in accordance with Directive (EU) 2015/1535 of the European Parliament and of the Council of 9 September 2015 laying down a procedure for the provision of information in the field of technical regulations and of rules on Information Society services.

§ 12

Transitional provisions

(1) Foodstuffs may be produced, labelled and placed on the market in accordance with Implementing Decree No 333/1997 of the Ministry of Agriculture as in force before the entry into force of this Implementing Decree until 1 February 2021.

(2) Foodstuffs placed on the market or labelled before the date of entry into force of this Implementing Decree that comply with Implementing Decree No 333/1997 of the Ministry of Agriculture as in force before the entry into force of this Implementing Decree may be sold until stocks are exhausted.

§ 13

Repealing provisions

The following are repealed:

1. Implementing Decree No 333/1997 of the Ministry of Agriculture implementing § 18(a), (b), (g), and (h) of Act No 110/1997 on foodstuffs and tobacco products and on amendments to certain related acts, for milled cereal products, pasta, bakery products, and confectionery products and doughs. 

2. Implementing Decree No 93/2000 of the Ministry of Agriculture amending Implementing Decree No 333/1997 of the Ministry of Agriculture implementing § 18(a), (d), (h), (i), (j) and (k) of Act No 110/1997 on foodstuffs and tobacco products and on amendments to certain related acts, for milled cereal products, pasta, bakery products, and confectionery products and doughs.

3. Implementing Decree No 268/2006 amending Implementing Decree No 333/1997 of the Ministry of Agriculture implementing § 18(a), (d), (h), (i), (j) and (k) of Act No 110/1997 on foodstuffs and tobacco products and on amendments to certain related acts, for milled cereal products, pasta, bakery products, and confectionery products and doughs, as amended by Implementing Decree No 93/2000.

4. Implementing Decree No 182/2012 amending Implementing Decree No 333/1997 implementing § 18(a), (d), (h), (i), (j) and (k) of Act No 110/1997 on foodstuffs and tobacco products and on amendments to certain related acts, for milled cereal products, pasta, bakery products, and confectionery products and doughs, as amended.

§ 14

Entry into force

This Implementing Decree shall enter into force on 1 February 2020.





Minister:
Annex 1 to Implementing Decree No .../2020


Classification of milled cereal products into groups and subgroups


	Type
	Group
	Subgroup

	milled cereal products
	flour 
	fine flour
semi-coarse flour
coarse flour
wholemeal flour
graham flour

	
	semolina
	coarse semolina
fine semolina

	
	flakes
	

	
	stone-ground flour
	

	
	groats
	pearl groats
chopped groats
large groats
medium groats
small groats

	
	millet
	

	
	pseudocereals
	buckwheat

	
	germs
	

	
	bran
	

	
	cereals for direct consumption
	

	
	mixtures based on cereals
	muesli
free-flowing mixture

	
	long grain rice
medium grain rice
round grain rice
	semi-husked rice
husked rice
paddy rice
parboiled rice


Annex 2 to Implementing Decree No .../2020


Sensory, physical and chemical quality requirements for milled cereal products


Table 1
Sensory quality requirements for flour

	Flour name
	Colour

	
wheat flours – coarse, semi-coarse, bright fine and semi-bright fine flour

bread wheat flour

wholemeal wheat flour

graham wheat flour

bright rye flour (low-milled)

dark rye flour (bread flour)

	
white flour with a yellowish tinge


white flour with a yellow-grey or greyish tinge

brownish, reddish or dark-reddish tinge

brownish, reddish or dark-reddish tinge

white

grey-white with a green-bluish tinge





Table 2
Physical and chemical requirements for flours

	Subgroup
	Granulation[footnoteRef:5]5) [5: 5) The proportion of particles that pass through a sieve of a specific mesh size.] 

(mesh size/passed through)
(µm / %)
	Minerals (ash)[footnoteRef:6]6) [6: 6) Residue on ignition of the sample under specified conditions.] 

(% by weight in dry matter)
maximum

	Fine flours, of which:
bright wheat flour

semi-bright wheat flour

bread wheat flour

bright rye flour (low-milled)

dark rye flour (bread flour)
	
257/not less than 96 – 162/not less than 75

257/not less than 96 – 162/not less than 75

257/not less than 96 – 162/not less than 75

-

-
	
0.60

0.75

1.15

0.65

1.10

	semi-coarse flours
	366/not less than 96 – 162/not more than 75
	0.50

	coarse flours
	485/not less than 96 – 162/not more than 15
	0.50

	wholemeal flours 
	1,129/not less than 96
	1.90

	graham flours 
	- 
	1.90




Table 3
Physical and chemical requirements for semolina

	Type
	Maximum minerals (ash) (% by weight in dry matter)
	Maximum moisture (in %)
	Granulation (µm / %) (mesh size/passed through)

	coarse semolina
	0.50
	15.0
	853/not less than 96 – 446/not more than 15

	fine semolina
	0.50
	15.0
	485/not less than 96 – 257/not more than 15

	fine dehydrated semolina
	0.50
	12.0
	485/not less than 96 – 257/not more than 15

	maize semolina
	0.90
	-
	-




Table 4
Physical and chemical requirements for flakes

	Type
	Maximum moisture in %
	Maximum proportion of uncrushed grains in %
	Maximum content of stalk parts, glume and pericarp in %
	Maximum content of black flakes[footnoteRef:7]7) in % [7: 7) Flakes whose colour has changed on more than 50 % their surface.] 


	oat
	12.0
	0.1
	0.2
	0.5

	crushed oat
	12.0
	-
	0.2
	-

	wheat
	14.0
	0.2
	0.1
	-

	rye
	14.0
	0.2
	0.2
	-

	barley
	14.0
	0.2
	0.2
	-

	other
	14.0
	0.2
	-
	-




Table 5
Physical requirements for bran

	Indicator
	Maximum value

	moisture
	15.0 %




Table 6
Physical and chemical requirements for stone-ground flour

	Indicator
	Maximum value

	moisture
	15.0 %

	minerals (ash)
	1.9 % in the dry matter

	proportion of uncrushed grains
	3.0 %




Table 7
Physical and chemical requirements for groats

	Type
	Maximum proportion of partially abraded or unabraded grains in %
	Maximum proportion of glume and husks in %
	Maximum mineral impurities[footnoteRef:8]8) in % [8: 8) Stones, sand, lumps of soil, dust or talc in the case of rice.] 

	Maximum moisture in %

	pearl groats
	1.0
	-
	0.10
	15.0

	chopped groats
	1.0
	-
	0.10
	15.0

	small groats
	1.0
	0.1
	0.10
	15.0

	other groats
	2.0
	0.1
	0.10
	15.0




Table 8
Additional physical and chemical requirements for groats

	Classification by size
	% passed through / sieve aperture diameter (µm)

	
	minimum
	maximum

	large groats
	-
	30/3,500

	medium-size groats
	70/3,500
	15/3,000

	small groats
	95/3,000
	5/2,000

	pearl groats
	85/2,000
	1/1,000

	chopped groats
	98/3,000
	1/1,000




Table 9
Physical and chemical requirements for millet and buckwheat

	Type
	Maximum moisture in %
	Maximum mineral impurities in %
	Maximum content of extraneous seeds and husks in %
	Maximum content of unhusked and broken grains in %

	husked buckwheat
	15.0
	0.15
	0.2
	1.0

	millet
	15.0
	0.15
	0.2
	2.0




Table 10
Sensory requirements for millet and buckwheat

	Colour
	husked buckwheat
	light brown to brown, bright white on cuts

	
	millet
	yellow, yellow-orange to yellow-brown

	Taste
	husked buckwheat
	slightly bitter, characteristic of buckwheat

	
	millet
	slightly sweet, characteristic of millet




Table 11
Physical and chemical requirements for germs

	Indicator
	thermally stabilised germs
	thermally untreated germs

	moisture
	not more than 10.0 %
	not more than 15.0 %




Table 12
Physical and chemical requirements for cereals for direct consumption

	Indicator
	Value

	moisture
	not more than 14.0 %

	fragments[footnoteRef:9]9) [9: 9) Parts of grain of the relevant cereal with less than half of the caryopsis remaining.] 

	not more than 1.0 %

	foreign matter[footnoteRef:10]10) [10: 10) Grains of the relevant cereal species of a different quality reducing the overall value of the product or grains and seeds of other than the relevant cereal species that cannot be technologically removed.] 

	not more than 1.0 %

	mineral impurities
	not more than 0.10 %




Table 13
Sensory requirements for mixtures based on cereals

	Indicator
	Description

	consistency
	free-flowing mixture, smaller and easily spreadable lumps are not a defect

	colour
	balanced, reflecting the raw materials used

	aroma and flavour
	pleasant, natural, appropriate to the character of the ingredients and flavour enhancers used




Table 14
Physical and chemical requirements for mixtures based on cereals

	Mixtures to be used for
	Maximum moisture in %
	Maximum ash in %

	bread products
	15.0
	4.0

	common wheat baked goods
	15.0
	3.0

	fine wheat baked goods
	15.0
	2.5

	whisked materials or batters
	11.0
	2.5

	preparation of durable baked goods, including gingerbread
	11.0
	2.5

	preparation of dumplings
	15.0
	3.0

	the preparation of fried products
	14.0
	3.0

	preparation of cereal porridges
	15.0
	-

	preparation of sugar-free cakes
	15.0
	-




Table 15
Physical and sensory quality requirements for breadcrumbs

	Indicator
	Value or description

	moisture
	not more than 12.0 %

	aroma and flavour
	typical for baked goods, free of extraneous smells and taste


Annex 3 to Implementing Decree No .../2020


Physical and chemical quality requirements for rice


	Indicator
	Value

	moisture
	not more than 15.0 %

	organic impurities[footnoteRef:11]11) [11: 11) Extraneous seeds, parts of straw, stalks or husks.] 

	not more than 1.0 %

	mineral impurities
	not more than 0.2 %

	foreign matter[footnoteRef:12]12) total  [12: 12) Fragments, damaged grains or unhusked grains.] 

	no limit value

	unhusked grains
	not more than 0.15 %

	crushed material[footnoteRef:13]13) [13: 13) Material passed through a 1.4 mm round-meshed sieve.] 

	not more than 0.1 %


Annex 4 to Implementing Decree No .../2020


Permissible negative weight deviations for milled cereal products


	Weight of packaging
	Permissible negative weight deviation

	up to 50 g
	-10 %

	51 – 120 g
	-5 %

	121 – 250 g
	-4 %

	251 – 1,000 g
	-3 %

	1001 – 2,500 g
	-2 %

	over 2,500 g
	-1 %


Annex 5 to Implementing Decree No .../2020


Classification of pasta into groups and subgroups


	Type
	Group
	Subgroup

	pasta
	egg
egg-free
semolina
semolina egg
wholemeal
	dried
non-dried
fresh
dried with filling
non-dried with filling
fresh with filling
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Sensory, physical and chemical quality requirements for pasta


Table 1
Sensory quality requirements for pasta

	appearance and shape
	Appropriate to the commercial type, the content of pasta of other shapes in the consumer packaging does not exceed 1 %. Smooth and compact surface without cracks. For rolled pasta and pasta where most of the surface is formed by cutting (e.g. in the case of star-shaped pasta), the surface may be slightly rough and mealy. The proportion of fragments shall not exceed 10 %. If the instructions for cooking are followed, the pasta does not overcook, is not sticky and retains its shape after cooking.

	colour
	Bright, even, in various shades of yellow; in the case of egg pasta, the colour is appropriate to the number of eggs used; in the case of semolina pasta, amber or various darker shades of yellow; for other types of pasta, the colour is appropriate to the raw materials, additives or flavourings used.

	aroma and flavour after cooking
	Pleasant, appropriate to the ingredients used.




Table 2
Physical and chemical requirements for pasta

	
	pasta
	minimum
	maximum

	moisture
	dried
non-dried
frozen
in vacuum or inert atmosphere packs
	-
20 %
20 %
20 %
	13 %
-
38 %
38 %
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Permissible negative weight deviations for pasta


	Weight of packaging
	Permissible negative weight deviation

	up to 250 g
	-6 %

	251 – 500 g
	-4 %

	501 – 2,000 g
	-2 %

	over 2,000 g
	-1 %
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Classification of bakery products into types and groups


	Type
	Group

	bread
	wheat
rye
rye-wheat
wheat-rye
wholemeal
graham
multigrain
special

	common baked goods
	wheat
rye
rye-wheat
wheat-rye
wholemeal
graham
multigrain
special

	fine baked goods
	

	durable baked goods
	biscuits
durable baked goods from whisked materials
wafers
gingerbread
rusks
pretzels
durable sticks
knäckebrot
crackers
extruded products
puffed products
wholemeal cereal chips
baked muesli


Annex 9 to Implementing Decree No .../2020


Quality requirements for bakery products


Table 1

	Name of the bakery product
	Quality parameter

	‘sourdough-type’
bread
	fermented with stable sourdough

	‘sourdough’ bread or bread ‘with sourdough’
	fermented exclusively with sourdough

	‘traditional sourdough’ bread or traditional bread ‘with sourdough’
	loosened and fermented exclusively with rye sourdough

	‘peasant bread’
	shaped into a round loaf with a weight of not less than 2 kg and containing at least 45 % rye flour relative to the total quantity of the milled cereal products used

	‘durable bread’
	the minimum durability of the bread shall be 21 days

	‘common baked goods containing milk’
	contain a quantity of milk corresponding to at least 1.7 % dry lactic matter relative to the weight of the milled cereal products used

	‘butter’ bakery products
	the fat used in the dough is exclusively butter or the corresponding amount of butter fat or butter concentrate; only a small amount of other fats may be present due to transfer from the flavouring ingredients in which they naturally occur

	‘egg’ bakery products
	contain at least 180 g of eggs or 64 g of separated yolk or the corresponding amount of dried egg products relative to 1 kg of the milled cereal products used

	‘cocoa’ bakery products
	contain at least 25 g of cocoa per 1 kg of the material or dough before baking

	bakery products with the name of the group of nuts used 
	contain at least 25 g of kernels of these nuts per 1 kg of the material or dough before baking




Table 2

	Type/group
	Appearance, shape
	Crust, surface
	Crumb, structure
	Aroma and flavour

	bread/fresh bread, common baked goods/fresh baked goods
	regularly formed, shape typical for the given product
	clean and of appropriate colour inherent to the product, not burnt and, if applicable, sliced or with cracks typical of the given product
	well baked through, porous, pliable, elastic
	typical of the given product, corresponding to the ingredients used, pleasant, free of extraneous odours and flavours

	fine baked goods/fresh fine baked goods
	regularly formed, shape typical of the given product
	clean and of appropriate colour inherent to the product, not burnt and, if applicable, with the filling visible in the case of products with a filling
	well baked through, lightly porous, pliable and, if applicable, with the filling visible when cut; holes above the filling in the case of products with a filling are not a defect
	typical of the given product, pleasant, corresponding to the ingredients used, reflecting the filling used in the case of products with a filling, free of extraneous odours and flavours

	durable baked goods other than gingerbread
	compact, shape typical of the given product
	clean and of appropriate colour inherent to the product, if applicable, bearing the imprint of the frame of the mould, not burnt; in the case of coated products, with a coating
	fragile, porous; in the case of laminated products, a layered structure; in the case of stuffed products, one or more layers of the filling is visible when cut; in the case of filled wafers, non-separated layers,
	pleasant, typical of the given product, corresponding to the ingredients used, reflecting the filling in the case of products with a filling, reflecting the coating in the case of coated products, free of extraneous odours and flavours

	gingerbread
	compact, shaped according to the mould
	compact, clean and of appropriate colour inherent to the product, not burnt; in the case of coated products, with a coating
	pliable, porous; in the case of products with a filling, the filling is visible when cut
	pleasant, typical, corresponding to the ingredients used, free of extraneous odours and flavours
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Permissible negative weight deviations for bakery products


	Unpackaged bread
	maximum – 6 %

	Packaged bread
	maximum – 5 %

	Common baked goods with a weight not exceeding 150 g:
10 pieces
1 piece

over 150 g
	
maximum – 6 %
maximum – 10 %

maximum – 6 %

	Fine baked goods with a weight not exceeding 150 g:
10 pieces
1 piece

over 150 g
	
maximum – 6 %
maximum – 10 %

maximum – 6 %

	Durable baked goods with a weight not exceeding 50 g
51 – 100 g
101 – 250 g
251 – 500 g
over 500 g
	maximum – 11 %
maximum – 9 %
maximum – 7 %
maximum – 5 %
maximum – 3 %
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Classification of confectionery products and doughs into types and groups


	Type
	Group

	confectionery product
	with a light fat filling
with a light butter filling
with a fat filling
with a butter filling
with a whipped cream filling
with an egg white filling
with other filling

	dough
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Permissible negative weight deviations of confectionery products and doughs


	
products with a weight not exceeding 150 g
over 150 g
	
maximum – 8 %
maximum – 7 %
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