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Foreword

The African Organization for Standardization (ARSO) is an African intergovernmental organization established by the United Nations Economic Commission for Africa (UNECA) and the Organization of African Unity (AU) in 1977. One of the fundamental mandates of ARSO is to develop and harmonize African Standards (ARS) for the purpose of enhancing Africa’s internal trading capacity, increase Africa’s product and service competitiveness globally and uplift the welfare of African communities. The work of preparing African Standards is normally carried out through ARSO technical committees. Each Member State interested in a subject for which a technical committee has been established has the right to be represented on that committee. International organizations, Regional Economic Communities (RECs), governmental and non-governmental organizations, in liaison with ARSO, also take part in the work. 

ARSO Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 2. 

The main task of technical committees is to prepare ARSO Standards. Draft ARSO Standards adopted by the technical committees are circulated to the member bodies for voting. Publication as an ARSO Standard requires approval by at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent rights. ARSO shall not be held responsible for identifying any or all such patent rights.

This African Standard was prepared by ARSO PC 02 Cassava value chain products
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AFRICAN STANDARD

Banku mix — Specification

[bookmark: _Toc48989354][bookmark: _Toc49321898][bookmark: _Toc49325689][bookmark: _Toc49582452][bookmark: _Toc49583114][bookmark: _Toc49583815][bookmark: _Toc52781339][bookmark: _Toc119226309][bookmark: _Toc235890734][bookmark: _Toc162340162]1	Scope
This Draft African standard specifies requirements, sampling and test methods for banku mix (flour and dough).

[bookmark: _Toc235890735][bookmark: _Toc162340163]2	Normative references

The following documents are referred to in the text in such a way that some or all of their content constitutes requirements of this document. For dated references, only the edition cited applies. For undated references, the latest edition of the referenced document (including any amendments) applies.
CAC/GL 50, General Guidelines on Sampling 
CODEX STAN 1, General Standard for the Labelling of Prepackaged Foods
CODEX STAN 192, General Standard for Food Additives
CODEX STAN 193, General Standard for Contaminants and Toxins in Food and Feed
ISO 712, Cereals and cereal products – Determination of moisture content – Reference method

[bookmark: _Toc235890736][bookmark: _Toc347238384][bookmark: _Toc162340164]3         Terms and definitions

For the purpose of this document, the following terms and definitions apply.

3.1
fermented maize (corn) dough
product obtained from fully mature sound kernels of maize (corn), (Zea mays L.), free from impurities, such as mould, seeds of weeds and other cereals. This is steeped in water, followed by a milling process in which the grain is comminuted to a suitable degree of fineness and the resulting dough allowed to ferment.

3.2
fermented maize (corn) flour
fermented maize (corn) dough that has been dehydrated and milled into powder

3.3
fermented cassava dough
product obtained by pressing peeled and grated cassava (Manihot esculenta Crantz) in a clean sack to get rid of starch and allowing resulting dough to ferment

3.4
fermented cassava flour
fermented cassava dough that has been dehydrated and milled into powder

3.5
banku mix flour
product obtained by mixing fermented maize (corn) and cassava flour in varied proportions

3.6
banku mix dough
product obtained by mixing fermented maize (corn) and cassava dough in varied proportions

3.7
insect infestation
presence of insects, or their eggs and/or other developmental stages

3.8
foreign matter
all matter other than wholesome Banku Mix and it includes sand, stones, dirt, impurities of animal origin, including dead insects, glass, metallic and plastic pieces and other vegetative materials such as grass and wood
[bookmark: _Toc162340165]
4	Requirements
4.1	Raw materials
Banku mix shall be made from
a) Maize (corn) complying with ARS 461.
b) Cassava complying with ARS 835.
c) [bookmark: _GoBack]Water complying with 
4.2	General requirements
Banku mix shall
a) not be mouldy and shall not show any signs of deterioration or decomposition;
b) have an off-white colour and a fine even texture;
c) be safe and suitable for human consumption;
d) be free from abnormal flavours and odours; and
e) be free from insect infestation and foreign matter.

[bookmark: _Toc162340166]4.3	Specific requirements

Banku mix shall comply with the specific requirements given in Table 1 when tested in accordance with tested method specified therein.
Table 1 — Specific requirements for banku mix
	S/N
	Parameter
	Requirement
	Test method

	
	
	Banku mix (flour)
	Banku mix (dough)
	

	i. 
	Moisture, % m/m max.
	12.0
	45.0
	ISO 712

	ii. 
	Acid insoluble ash, % m/m max.
	0.2
	0.2
	AOAC 941.12

	iii. 
	Cyanogenic glycosides and hydrocyanic acid, mg/kg max.
	10.0
	10.0
	AOAC 915.03

	iv. 
	Crude fiber on dry matter basis, % m/m max.
	3.0
	3.0
	AOAC 920.6


4.4	Food additives
Food additives maybe used in the preparation of Banku mix in accordance with food category 06.2.1 CXS 192.

5	Contaminants
5.1	Heavy metals
Banku mix shall not contain heavy metals in amounts that may present a hazard to human health and shall not exceed limits in Table 2. The presence of other heavy metals shall conform to the limits set in the appropriate sections of CXS 193.

Table 2 – Limits for heavy metals in banku mix

	S/N
	Element

	Limit
	Test method

	i. 
	Arsenic (As), mg/kg, max.
	0.2
	AOAC 952.13

	ii. 
	Lead (Pb), mg/kg, max.
	0.2
	AOAC 972.25



5.2	Mycotoxins
Banku mix shall be free from mycotoxins at levels that are hazardous to health. The product when tested, Aflatoxins content shall not exceed 10 μg/kg.

5.3	Pesticide residues
Banku mix (flour and dough) shall comply with the maximum residue limits for pesticides established by the Codex Alimentarius Commission.

6	Hygiene
The banku mix covered by the provisions of this standard shall be prepared and handled in accordance with ARS 53 and shall conform to the microbiological limits specified in table 3 therein

Table 3 — Microbiological limits for banku mix

	S/N
	Microorganism
	Requirement
	Test method

	
	
	Dough
	Flour
	

	i. 
	Escherichia coli, cfu/g
	102
	102
	ISO 16649-2

	ii. 
	Staphylococcus aureus, cfu/g
	102
	102
	ISO 6888-2

	iii. 
	Total plate count, cfu/g
	-
	104
	ISO4833-1
ISO 4833-2

	iv. 
	Yeast and molds, cfu/g
	-
	5×102
	ISO 21527



7	Packaging
Banku mix shall be packaged in containers which will safeguard the hygienic, nutritional, technological, and organoleptic qualities of the product.

[bookmark: _Toc162340171]8	Labelling
The appropriate sections of the general standard for the labelling of pre-packaged foods (CODEX STAN 1) shall apply.
The producer should indicate the percentage composition of cassava and maize in the banku mix.

9	Sampling
Sampling shall be done in accordance with the appropriate sections of ISO 24333.
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