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FOR
BAKERY WARES (NAMED)

FOREWORD

This Pakistan Standard was adopted by the Pakistan Standards & Quality Control
Authority Standards Development Centre on 16-08-2021 after the draft finalized by
the Cereal Pulses & Their Products Technical Committee, had been approved by the

This standard is intended chiefly to cover the technical provisions re @'to the
supply of the material and it does not purport to include all the neces rovisions

of a contract. &

In the preparation of this standard the views of the @ufacturers, R&D
Organizations Food Authorities, Scientist, Suppliers, Consumers, Food Technologist
and Testing Authorities have been taken into considerati@

National Standards Committee for Agriculture & Food Products.

For the purpose of deciding whether a particula@uirement of this standard is
complied with final value observed or calc M expressing the result of test or
analysis shall be rounded off in accordanc @h PS:103 for Methods of Rounding Off
Numerical Value the number of signi ‘%places retained in the rounded off value,

shall be the same as that of the sps@ value in the standard.

All the ingredients and pr@@s shall be in accordance with PS:3733 for Halaal Food
Management System R ments for any organization in the Food Chain.

SCOPE 4/

The standard&gﬁ?és to bakery wares (named), intended for human consumption and
listed in C .
DES ION

Xd’-type products

cludes bread-based products such as croutons, bread stuffing and stuffing mixes,
and prepared doughs (e.g. for biscuits).

Pizza Dough

High proportion of soft non-bread making wheat. If a thick pizza is desired a stronger
flour would be used. Pizza base shall contain 12-14 percent protein, depending on the
product.



2.3

2.3.1

Fine Bakery Wares (Sweet, Salty, Savory) and Mixes:

Includes sub-categories for ready-to-eat products as well as mixes for preparing fine
baked goods.

Cakes, Cookies and Pies (e.g. Fruit-Filled or Custard Types)

The term “sweet cracker” or “sweet biscuit” used in this category refers to a cookie-
like product that may be eaten as a dessert. Examples include butter cake, cheesecake,
fruit-filled cereal bars, pound cake (including kasutera), moist cake (type of starchy
dessert, western cakes, moon cakes, cream cakes, sponge cake, fruitfilled pies (e.g.
apple pie), oatmeal cookies, sugar cookies and british “biscuits” (cookies OKQ%\@et

crackers). (&\

2.3.1.1 Pastry 0%\'

A sweet baked food made from ingredients such as flour, milk(@ber, shortening,
baked powder or egg. Examples include small cakes, tarts a.@o er sweet baked

goods. Pastry shall conform to following standards: ?y
(1) Moisture Not more than 20 percent QQ
(i1) Fat Not more than 50 per @
(i)  Salt Not more than 2 perce
2.3.1.2 Puff Pastry ®

Puff pastry is a flaky light pastry contaiging several layers of fat. It shall contain:

(i) Moisture Not han 20 percent
(ii) Fat Na@e than 50 percent
t Mo

(iii) Salt IQ re than 2 percent

2.3.1.3 Short crust Pastry 0

C

The filling may be*égeet or savoury, though modern tarts are usually fruit-based,
examples include e well tarts, jam tarts and custard tarts. Bake well tart shall

contain: &

(1) re Not more than 15 percent
(i1) \ Not more than 17 percent

\t)arts shall contain
0 1) Moisture Not more than 17 percent

(i)  Fat Not more than 14 percent

Custard tarts shall contain

(1) Moisture Not more than 50 percent
(i)  Fat Not more than 15 percent



2.3.1.4 Tart

A tart is a baked dish consisting of a filling over a pastry base with an open top not
covered with pastry.

2.3.1.5 Tartlet

Refers to a miniature tart; an example would be egg tarts. The categories of 'tart', flan,
quiche and pie overlap with no sharp distinctions.

(1) Fat Not more than 9 percent
2.3.1.6 Cheesecake

It is a sweet dessert consisting of one or more layers. The main, and thic yer
consists of a mixture of soft, fresh cheese (typically cream cheese or 1i ‘JQ)'

and sugar; if there is a bottom layer it often consists of a crust or b
crushed cookies (or digestive biscuits), graham crackers, pastry
may be baked or unbaked (usually refrigerated). Cheesecake is™ustially sweetened
with sugar and may be flavored or topped with fruit, whipped‘cream, nuts, cookies,
fruit sauce, and/or chocolate syrup. Cheesecake may be gr;:%zh‘ed in many flavors,

such as strawberry, pumpkin, key lime, chocolate, Oreo nut, or toffee.

(1) Fat Not more than 35 per@

2.3.1.7 Cream Cake

This is a rich, moist white cake with @avor, perfect for decorating. It shall
contain dairy based cream, eggs, sugar r, flour, baking powder, and salt. It shall
contain moisture not more than 25 pexcent. Fat shall not exceed 14 percent.

2.3.1.8 Non-dairy Cream Cake

This is a rich, moist wh1t %e with great flavor, perfect for decorating. It shall
contain vegetable fat, eﬁ ugar, flavor, flour, baking powder, and salt. It shall
contain moisture no ‘i an 25 percent. Fat shall not exceed 14 percent.

2.3.1.9 Croissant

Crescent sha S@’[ostly sweet in taste characterized by its flaky, golden brown crust
plane, filled or coated having 2-3 folds with layered and tender

1 conform to following standards:

(1) oisture Not more than 26 percent
Range between 5-6
& Butter or margarine Not less than 35 percent
iv)  Ash Not more than 6 percent
(V) Salt Not more than 1.5 percent



2.4 Other Fine Bakery Products (e.g. Doughnuts, Sweet rolls, Scones, and Muffins):

2.4.1

Includes products that may be eaten as a dessert or as breakfast, examples include:
pancakes, waffles, filled sweet buns (pan), danish pastry, wafers or cones for ice
cream, flour confectionery, and trifles.

Doughnuts

Doughnuts are snack foods made from deep fried sweet dough usually circular with a
hole in the middle but also made in the shape of ball, fingers and stars. These may be
filled with jam. %

Types include hot doughnuts, cold doughnuts, sugared doughnuts, plane g@ﬁuts
and cake doughnuts. These shall contain: :’\

(1) Moisture Not more than 20 percent /\2\,
(i1) Total ash Not more than 23 percent &
(i11))  Ash Not more than 1.5 perce@
FOOD ADDITIVES S

The additive shall be used and only within the limi @rmitted/speciﬁed in Pakistan
Standard for Food Additives (PS: 2022), OR Gen¢tal Standard for Food Additives
(CODEX STAN 192-1995). ‘Z*

HYGIENIC REQUIREMENTS CJ

It is recommended that the products@ered by the provisions of this standard be

prepared and handled in a nce with the appropriate Clauses of the
Recommended Code of Pr '& General Principles of Food Hygiene (CAC/RCP 1-
1969, Rev 3-1997), an r relevant Pakistan Standards such as Codes of Hygienic
Practice and Codes b&;’ractice. Contamination should be avoided. The products shall
comply with a ional microbiological criteria established in accordance with the
Principles (iﬁuidelines for the Establishment and Application of Microbiological

Criteri ted to Foods (CAC/GL 21-1997).

Microbiological Requirements for Products at clause 2.1 & 2.2

4.1 @crobiological criteria shall be as given in Table-1.& Table-IL.

Table-1
S-No Microbiological parameter Limits
! S.aureus (CFU/g) <10
2 Salmonella (CFU/25 g) Absent




6.1

O

Microbiological Requirements for Products at clause 2.3 & 2.4

Table-11
S.No Microbiological parameter Limits
1 | Total Plate Count (CFU/g) <50,000
2 | E. coli (CFU/g) absent
3 | Enterobacteriaceae (CFU/g) <100
4 | S.aureus (CFU/g) <100
5 | Listeria monocytogenes (CFU/g) Absent
6 | Salmonella (CFU/25 g) Absent %
7 | Bacillus cereus(CFU/g) <10 &
CONTAMINANTS 0%'

The products covered by this Standard shall comply with the imum Levels for
contaminants and toxins specified for milk by the General ffa%&rd for Contaminants

and Toxins in Food and Feed (CODEX STAN 193-19@. he products covered by

this Standard shall comply with the maximum r limits for pesticides and/or

veterinary drugs established by the Codex Alin\%}‘yﬁus Commission.

N
LABELLING &%C)

In addition to the provisions of t istan Standard for Labelling of Prepackaged
Foods (PS: 1485), the followiu@riﬁc provisions apply:

The following partidhaayrs shall be marked or labelled on each container:

(1) Name an of the product,

(2) Name dress of the manufacturer,

(3) Lis redients in descending order

4) atelyor code numbers,

(%) weight in kilograms/gram,

Q/\Date of manufacturer and expiry,
Pakistan Standard Number, PS: Mark, and license number,

) Declaration of allergen(s) is/are mandatory

(9) When sugars are fully or partly replaced by sweeteners, an appropriate
declaration should be included in proximity of the sales designation of the
Cocoa product, mentioning the presence of sweeteners. Example: “X cocoa
product with sweeteners”.

Marking



6.2

Claims

Any claims made for the foods covered by this standard shall be in accordance with
the General Guidelines on Claims (CAC/GL 1-1979) and Guidelines for Use of
Nutrition and Health Claims (CAC/GL 23-1997) elaborated by the Codex
Alimentarius Commission.

PACKING

The product shall be packed in suitable Food grade material.

METHOD OF SAMPLING AND ANALYSIS CQ
For checking the compliance with this standard, the methods of analysis )@pling

contained in the Recommended Methods of Analysis and Sampling (C 4-1999)
relevant to the provisions in this standard, shall be used. The relevan "@ g Method
of PS, ISO, CAC and of other internationally recognized standa@mhods may be
taken into account for analysis purpose. @

NOTE - Analytical grade chemicals shall mean chemical tha@mt contain impurities
which affect the result of analysis. 0




