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APPROVED
by Order No 487 of the Minister of Agriculture of the Republic of Lithuania of 11 December 2002
(as revised by Order No 3D-

of the Minister of Agriculture of the Republic of Lithuania of

2010)
TECHNICAL REGULATION FOR DESCRIPTION, PRODUCTION AND COMMERCIAL PRESENTATION OF BEER AND BEER DRINKS
I. SCOPE OF APPLICATION
1. This regulation was drafted on the basis of Resolution No 617 of the Government of the Republic of Lithuania of 20 May 1999 617 On the Approval of Regulations for the Exchange of Information on Standards, Technical Regulations and the Conformity Assessment Procedures (Official Gazette, 1999, No 45-1446; 2004, No 63-2264), which transposes Directive 98/34/EC of the European Parliament and of the Council of 22 June 1998 laying down a procedure for the provision of information in the field of standards and technical regulations (OJ 2004 special edition, Chapter 13, Tome 20, p. 337) as last amended by Council Directive 2006/96/EC of 20 November 2006 (OJ 2006 L 363, p. 81).
2. The Technical Regulation for Description, Production and Commercial Presentation of Beer and Beer Drinks (hereinafter 'regulation') establishes the general rules for description, production and commercial presentation of beer produced from malt (hereinafter 'beer') and beer drinks. Its provisions are mandatory for all companies of the Republic of Lithuania that engage in the production, bringing in, import and sales of beer and beer drinks. However, in application of the mutual recognition principle, such beverages, when legally produced in another European Union Member State, in a state of the European Free Trade Association that has signed the Agreement on the European Economic Area, or in Turkey, and if their supply to the market is permitted in that state, or, alternately, when they have been legally imported from a third country into an EU Member State or into Turkey and their supply to the market is permitted in that state, may be supplied to the market in the Republic of Lithuania even if such beverages have been produced in adherence to technical rules different from those applied in respect of such beverages in the Republic of Lithuania.
This regulation does not apply to homebrewed beer intended for individual consumption.
II. GENERAL CONCEPTS AND DEFINITIONS
3. 'Beer' shall mean a foaming alcoholic beverage in which all of the ethyl alcohol it contains, and all or part of the carbon dioxide, form during the fermenting of wort using brewers' yeast, and which has an ethyl alcohol concentration of over 0.5% by volume.
4. 'Non-alcoholic beer' shall mean a foaming non-alcoholic beverage which is produced by fermenting wort through the use of brewers' yeast, and the fermentation of which has been stopped, or alcohol content of which has been reduced using a permitted method, in such a way that the ethyl alcohol concentration in it is not in excess of 0.5% by volume.
5. Beer and non-alcoholic beer (hereinafter 'beer') shall be classified by colour into:
5.1. pale, meaning beer the colour of which does not exceed iodine colour value of 1 conventional unit (15 EBC units);
5.2. semi-dark, meaning beer the colour of which exceeds iodine colour value of 1, but does not exceed that of 3.2 conventional units (38 EBC units);
5.3. dark, meaning beer the colour of which exceeds iodine colour value of 3.2 conventional units (38 EBC units), but does not exceed 60 EBC units;
5.4. black beer, meaning beer the colour of which exceeds 60 EBC units
6. Beer shall be classified by ethyl alcohol concentration into:
6.1. non-alcoholic, meaning a beverage the actual ethyl alcohol concentration of which is not in excess of 0.5% by volume;
6.2. low-alcohol, meaning beer the actual ethyl alcohol concentration of which is over 0.5%, but not in excess of 1.2%, by volume;
6.3. light, meaning beer the actual ethyl alcohol concentration of which is over 1.2% by volume, but not in excess of 4.5% by volume;
6.4. beer, meaning beer the actual ethyl alcohol concentration of which is over 4.5% by volume, but not in excess of 6.0% by volume;
6.5. strong, meaning beer the actual ethyl alcohol concentration of which is over 6.0% by volume, but not in excess of 8.5% by volume;
6.6. very strong, meaning beer the actual ethyl alcohol concentration of which is in excess of 8.5% by volume;
7. Beer shall be classified into the following categories by ingredients used and specifics of production: 
7.1. beer, meaning beer produced by using brewers' yeast to ferment wort made from malted barley, water, hop products and adjuncts. Following fermenting and conditioning, yeast is usually separated from the semi-finished beer;
7.2. special technology, meaning beer produced by using brewers' yeast to ferment wort made from various types of malt or mixtures thereof, water, hop products and adjuncts. Ingredients of agricultural origin indicated in Item 20.4 which are not traditionally used in beer production, and the methods for processing such ingredients, may be used in the production of this beer. Special technology beer must have a flavour and an odour typical for beers. Following fermenting and conditioning, yeast is usually separated from the semi-finished beer;
7.3. wheat, meaning beer produced by using top-fermenting brewers' yeast to ferment wort made from malted wheat and other malts, water, hop products and adjuncts. Ingredients of agricultural origin indicated in Item 20.4 which are not traditionally used in beer production, and the methods for processing such materials, may be used in the production of this beer. Following fermenting and conditioning, this beer may be filtered; 
7.4. flavoured, meaning beer produced by adding natural flavouring substances or flavouring preparations to semi-finished beer of the types defined in items 7.1 - 7.3; 
7.5. country, meaning beer produced by using brewers' yeast to ferment wort made from malted barley, boiled water and hop products, where such wort has not been clarified (proteins have intentionally not been removed). This beer may not be filtered.
7.6. non-alcoholic, meaning beer, produced using the ingredients and techniques that are utilised in the production of beer types defined in items 7.1 - 7.4, the fermentation of which is stopped or the alcohol content in which is reduced by permitted methods.
8. 'Beer drink' shall mean a beverage produced from beer by flavouring it with flavourings and/or aromatic herb extracts and/or other extracts and/or fruit juices. This beverage may be sweetened or dyed. Beer must make up no less than 50% of this drink by volume.
9. 'Mash' shall mean the mixture of milled malt (or of malt combined with adjuncts) and water, in which enzyme hydrolysis of polysaccharides and proteins takes place.
10. 'Wort' shall mean a solution of extract, which is made by lautering the mash. Hop products are added to the wort, and sugar or sugar syrups may also be added.
11. 'New beer' shall mean wort fermented with brewers' yeast, which has not yet been conditioned. 
12. 'Semi-finished beer' shall mean a not fully finished product at any stage of beer production that falls between new beer and beer for consumption.
13. 'Beer for consumption' shall mean beer that has been filled in to commercial packaging and for which compliance documents have been completed.
14. 'True extract of a beer' (hereinafter 'true extract') shall mean the extract of a beer, where the quantity of the extract is measured after removing ethyl alcohol and carbon dioxide, and expressed in per cent by mass.
15. 'Apparent extract of a beer' (hereinafter 'apparent extract') shall mean the extract of a beer, where ethyl alcohol has not been removed from the beer, and where the quantity of the extract is measured with a saccharimeter and expressed in per cent by mass.
16. 'Original extract of a beer' shall mean the quantity of dry (soluble) materials in the original wort.
17. 'Acidity of beer or wort' (hereinafter 'acidity') shall mean the specification of total quantity of titratable acids and acidic salts, as provided by this regulation, in wort or beer.
18. 'Colour of beer or wort' (hereinafter 'colour') shall mean the specification of colour, as provided in this regulation, of wort or beer.
19. 'Actual ethyl alcohol concentration expressed in per cent by volume' shall mean the number of parts of volume of pure ethyl alcohol at the temperature of 20°C per 100 parts of volume of the product at the same temperature.
III. INGREDIENTS AND SUBSTANCES USED IN PRODUCTION, THEIR DESCRIPTIONS, AND REQUIREMENTS FOR THEM
20. The following ingredients and substances shall be used in the production of beer:
20.1. basic ingredients;
20.2. brewers' yeast;
20.3. adjuncts;
20.4. 20.4. non-traditional ingredients of agricultural origin (ingredients not traditionally used in the production of beer, e.g. fruits or their parts, plant seeds, plant parts);
20.5. food additives;
20.6. flavourings;
20.7. processing aids.
21. Ingredients and substances used in the production of beer must be compliant with the requirements of legal instruments and regulatory documents, and must have declarations of compliance that indicate their quality and safety specifications. The ingredients and substances must be compliant with terms and their descriptions provided in this regulation.
22. Basic ingredients;
22.1. malt, meaning a product from sprouted, fermented and dried malting grain (barley, wheat or other cereals) suitable for the production of beer. Malt must meet the requirements established for it; 
22.2. water, meaning drinking water the characteristics of which meet the requirements of the Lithuanian Hygiene Norm HN 24:2003 "Requirements for Drinking Water Safety and Quality" approved by Order No V-455 of the Minister of Health of the Republic of Lithuania of 23 July 2003 (Official Gazette, 2003, No 79-3606);
22.3. hop products:
22.3.1. dried hop cones, meaning the flower clusters of dried female hop plants (Humulus lupulus) (a bine);
22.3.2. leaf hops, meaning products made from dried hop cones;
22.3.3 hop pellets and hop powder, meaning products made by grinding hops, in which all the natural components of hops remain;
22.3.4. hop powder with enhanced lupulin content, meaning a product made by grinding hops from which leaves, peduncles, bracts and shoots have been mechanically removed;
22.3.5. hop extract, meaning a concentrated product extracted from hops or hop powder by the use of a solvent or solvents;
22.3.6. hop product mixture, meaning a mixture of two or several products defined in items 22.3.1 - 22.3.5 of this regulation;
22.3.7. hop essential oil, meaning essential oil consisting of volatile compounds from hops, which give hops their typical odour;
22.3.8. isomerised hop products:
22.3.8.1. isomerised hop extract, meaning hop extract in which nearly all alpha acids have been isomerised;
22.3.8.2. isomerised hop powder, meaning hop powder in which nearly all alpha acids have been isomerised;
22.3.9. natural hop flavourings.
23. Brewers' yeast (hereinafter 'yeast'), meaning microorganisms of the family Saccharomycetaceae in the class Ascomycetes, which are suitable for fermenting wort. On the basis of morphological, physiological and technological properties, yeast is classified into top- and bottom-fermenting yeast:
23.1. bottom-fermenting yeast, meaning yeast, which completely ferments raffinose during the fermenting of wort, works the best in temperatures of 8-12°C, and, when the fermenting is over, usually settles on the bottom of the fermentation vessel;
23.2. top-fermenting yeast, meaning yeast, which ferments approximately one-third of raffinose during the fermenting of wort, works the best in temperatures of 14-25 ℃, and, when the fermenting is over, usually rises to the surface of the new beer;
24. Adjuncts;
24.1. grain adjuncts:
24.1.1. grain ingredients used in the production of beer without being sprouted prior thereto;
24.1.2. rice, corn, peas and other groats;
24.1.3. grain starch or grain starch syrups made by way of fermenting;
24.2. sugar adjuncts;
24.2.1. sugar of various types, including inverted sugar and glucose;
24.2.2. non-grain starch or inulin syrup made by way of fermenting;
24.2.3. honey.
25. Food additives — and their permitted quantities — used in the production of beer, except the type defined in Item 7.5, and beer drinks, must meet the requirements of Regulation (EC) No 1333/2008 of the European Parliament and of the Council of 16 December 2008 on food additives (OJ 2008 L 354, p. 16) as last amended by Commission Regulation No 1131/2011 of 11 November 2011 (OJ 2011, L 295, p. 205), as well as those of the Lithuanian Hygiene Norm HN 53:2010 'Approved Food Additives' as approved by Order No V-108 of the Minister of Health of the Republic of Lithuania of 10 February 2010 (Official Gazette, 2010, No 21-1009);
Specific purity of food additives must meet the requirements of the Lithuanian Hygiene Norm HN 53-2:2002 'Approved Food Additives: Specific Purity Criteria for Sweeteners, Dyes and Other Food Additives' as approved by Order No 686 of the Minister of Health of the Republic of Lithuania of 24 December 2002 (Official Gazette, 2003, No 91-4135).
26. Flavourings must meet the requirements of Regulation (EC) No 1334/2008 of the European Parliament and of the Council of 16 December 2008 on flavourings and certain food ingredients with flavouring properties for use in and on foods and amending Council Regulation (EEC) No 1601/91.
27. Processing aids (hereinafter 'aids') shall mean such substances which are used to attain certain qualities of beer and to perform certain technological operations. These aids include the following substances: clarifying agents, adsorbents, stabilisers, food enzymes and their preparations, filtering agents, and other substances. Carbon dioxide and/or nitrogen used for transporting semi-finished beer and semi-finished beer drinks through brewery piping and for filling them in to transport packaging are, in this regulation, considered to be processing aids. Additives and substances indicated in items 37, 39, 40, 42 and 43 of this regulation are also considered to be aids. Carbon dioxide used for additional carbonation of beer and beer drinks must meet the safety and quality requirements provided in the Annex. 
28. Food enzymes and food enzyme preparations may be used in the production of beer in observance of Regulation (EC) No 1332/2008 of the European Parliament and of the Council of 16 December 2008 on food enzymes and amending Council Directive 83/417/EEC, Council Regulation (EC) No 1439/1999, Directive 2000/13/EC, Council Directive 2001/112/EC and Regulation (EC) No 258/97 (OJ 2008 L 354, p. 7). Enzymes imported from third countries which are used in the production of beer must be registered in accordance with the procedure established by the Ministry of Health.
IV. PRODUCTION TECHNIQUES AND PROCESSES
29. Beer and beer drinks shall be produced in observance of the provisions of this regulation, and of the technical instructions and recipes approved within the company, as well as in observance of the requirements of legal instruments regulating the handling of food. The following processes shall be applicable in the production and handling of beer, as defined in Item 7 of this regulation, and beer drinks:
29.1. Receipt, acceptance and storage of ingredients and substances;
29.2. milling, polishing or other processing of malt and grain ingredients;
29.3. preparation of drinking water;
29.4. preparation of mash by mixing milled malt, or malt and ingredients indicated in Item 24.1 of this regulation (ingredients indicated in Item 20.4 of this regulation may also be used), with water by way of settling or boiling, and then performing hydrolysis of mash proteins and starches, and:
29.4.1. adding enzymes;
29.4.2. not adding enzymes;
29.5. lautering;
29.6 preparation of wort:
29.6.1. boiling of wort with hop products;
29.6.2. clarification of wort by way of sedimentation, separation or whirlpooling;
29.6.3. cooling of wort to fermentation temperature;
29.6.4.  aeration of wort;
29.6.5. addition of enzymes to cooled wort;
29.7. preparation and storage of brewers' yeast for production;
29.8. fermentation of wort with yeast;
29.9. removal of yeast from fermented wort;
29.10. conditioning of new beer by keeping the new beer in vessels that have been hermetically sealed under isobaric conditions, for a set period of time, in order to attain the typical organoleptic properties and other parameters as set, and so as to saturate it with naturally forming carbon dioxide;
29.11. clarification and stabilisation of semi-finished beer:
29.11.1. by cooling the semi-finished product;
29.11.2. by using one or more clarifying agents and/or adsorbents;
29.12. processing of semi-finished beer with adsorbents in order to stabilise proteins;
29.13. separation and/or filtering of semi-finished beer with or without adding an inert filtering agent;
29.14. addition of specially prepared drinking water to semi-finished beer;
29.15. addition of approved food additives to semi-finished beer;
29.16. addition of flavourings and sugar syrups to semi-finished flavoured beer;
29.17. other processes for processing ingredients indicated in Item 20.4 of this regulation, which are used only in the production of special technology beer;
29.18. reduction or removal of ethyl alcohol content using membrane, thermal or other permitted methods (only for low-alcohol and non-alcoholic beer);
29.19. reduction of ethyl alcohol content by interrupting or stopping the fermentation process in permitted ways (only for low-alcohol and non-alcoholic beer);
29.20. filling of the space above semi-finished beer with carbon dioxide or inert gas (argon, nitrogen) or a mixture of gases that protects it from contact with atmospheric oxygen;
29.21. carbonation of semi-finished beer by additionally saturating it with carbon dioxide;
29.22. mixing of semi-finished beer with fruit juices or their concentrates, flavourings, aromatic herb and peel extracts, and other components (only for beer drinks);
29.23. pasteurisation of beer or special (sterile) filtration for increasing biological stability;
29.24. mixing, prior to or after filtration, of semi-finished beers of different names that fall within the same category;
29.25. filling in to commercial packaging under isobaric conditions where carbon dioxide or inert gasses are used to create pressure, and hermetic sealing of the packaging.
29.26. labelling of, and adding design to, packaged beverages;
29.27. storage until sale;
29.28. transportation.
V. REQUIREMENTS FOR PRODUCTION TECHNIQUES AND PROCESSES
30. Every company must have beer and beer drink production and handling instructions that have been approved by the head of the company or by his authorised person. Technical instructions shall be drafted, approved and registered in accordance with the Regulations for the Drafting, Approval and Registration of Technical Instructions for Production of Foodstuffs as approved by Order No 285 of 12 May 1997 of the Ministry of Agriculture and Forestry (Official Gazette, 1997, No 43-1063) if not established otherwise by the Government of the Republic of Lithuania or by its authorised institution.
The parameters of each beer and beer drink production and handling process, the equipment used, and the control and management processes shall be determined by the company, having taken into consideration the kinds of beer and beer drinks it produces, the quantity being produced, and other specifics. However, all production and handling processes must be carried out in a way that guarantees non-harmfulness of the product to the health of consumers and compliance of the ingredients and substances used, as well as of the finished beer and beer drinks, with the provisions of this regulation and with those of other legal acts in operation, and regulatory documents in application, in the Republic of Lithuania.
In observation of the approved technical and handling instructions, the company's responsible persons shall make records in logs, and/or in other forms as provided, regarding the acceptance and issuance of ingredients and substances, and about the progression of beer production and handling processes: process parameters; quantities of ingredients, substances and semi-finished beer used up, and of product made at the end of the provided process; as well as other needed data shall be noted.
31. Beer, beer drinks, and the ingredients and substances used in their production, must be handled in observation of Regulation (EC) No 852/2004 of the European Parliament and of the Council of 29 April 2004 on the hygiene of foodstuffs (OJ 2004 special edition, Chapter 13, Tome 34, p. 319) as last amended by Regulation (EC) No 219/2009 of the European Parliament and of the Council of 11 March 2009 (OJ 2009 L 87, p. 109), as well as those of the Lithuanian Hygiene Norm HN 15:2005 'Food Hygiene' as approved by Order No V-675 of the Minister of Health of the Republic of Lithuania of 1 September 2005 (Official Gazette, 2005, No 110-4023).
Levels of contamination of ingredients and substances with chemical contaminants must not exceed the permitted values set in Commission Regulation (EC) No 1881/2006 of 19 December 2006 setting maximum levels for certain contaminants in foodstuffs (OJ 2006 L 364 p. 5) as last amended by Commission Regulation (EU) No 1259/2011 of 2 December 2011 (OJ 2011 L 320, p. 18). 
Maximum concentrations of pesticide residues must not exceed the permitted values set in Regulation (EC) No 396/2005 of the European Parliament and of the Council of 21 February 2005 on maximum residue levels of pesticides in or on food and feed of plant and animal origin and amending Council Directive 91/414/EEC (OJ 2005 L 70, p. 1) as last amended by Commission Regulation (EC) No 978/2011 of 3 October 2011 (OJ 2011 L 258, p. 12).
32. Variations in the use of ingredients and food additives in different categories of beer: 
32.1. when producing beer defined in Item 7.1 of this regulation, malt must make up no less than 70% of the total quantity of dry materials. It is permitted to use no more than 30% of adjuncts, of which no more than one-third (10% of the total quantity of dry materials) may be sugar adjuncts indicated in Item 24.2 of this regulation;
32.2. when producing beer defined in Item 7.2 of this regulation, malt must make up no less than 60% of the total quantity of dry materials. Use of non-traditional ingredients of agricultural origin, and of spice and/or aromatic herb and peel extracts (Item 20.4 of this regulation), is permitted only in the production of this type of beer, and only in quantities that will not change the essential properties of beer; 
32.3. when producing beer defined in items 7.3 of this regulation, malted wheat must make up no less than 40% of the total quantity of malt ingredients.
32.4. when producing beer defined in items 7.4 of this regulation, no more than 3.4% of sugar syrup and/or honey, natural flavourings, and flavouring preparations may be added to the semi-finished product, and only in quantities that will not change the essential properties of beer. Alcohol added with flavourings may increase the strength of the beer by no more than 0.04% by volume;
32.5. when producing country beer defined in Item 7.5 of this regulation, it is permitted to add grain starch syrups made by way of fermenting and/or sugar adjuncts amounting to no more than 10% of the total quantity of malt. Food additives may not be used;
32.6. flavourings (except ingredients indicated in Item 22.3.9) may be added only to flavoured beer. It is only permitted to use natural flavouring substances indicated in point (c) and flavouring preparations indicated in point (d) of Article 3(2) of Regulation (EC) No 1334/2008;
32.7. when producing beer drinks, ingredients listed in Item 8 may be added, but only in such quantities that the flavour of hops and malt can still be felt in the drink;
32.8. When producing beer and beer drinks, no other alcohol or alcoholic beverages of any kind may be added. 
33. It is only permitted to use caramel colouring (E 150 a-d) to colour wort and semi-finished beer.
34. Hop pellets, hop powder, other ground hop products and hop extracts may be used in the production of beer if they meet the following requirements:
34.1. hop pellets, hop powder, other ground hop products and hop extracts are made from hops only;
34.2. hop extracts give the wort the same gustatory, olfactory and bitterness components as hops; they are added to the wort only prior to, or during, the boiling.
35. Isomerised hop products (Item 22.3.8 of this regulation) and/or hop essential oil (Item 22.3.7 of this regulation) and/or natural hop flavourings (Item 22.3.9 of this regulation) may be added to semi-finished beer.
36. If enzyme preparations are used during fermenting or conditioning, the enzymes must be inactivated by processing the semi-finished beer in a permitted way (e.g. thermally).
37. When preparing drinking water or adjusting wort pH, it is permitted to use the needed quantity, indicated in the technical instructions, of lactic acid, calcium sulphate and/or calcium chloride.
38. It is permitted to add malt extracts and grain starch syrups made by way of fermenting, as well as sugar adjuncts indicated in Item 24.2 of this regulation (ingredients indicated in Item 20.4 of this regulation may also be used) to the wort. Wort may be processed with food enzymes and food enzyme preparations, as well as clarifying agents, with the exception of country beer.
39. It is permitted to add no more than 20mg/hl of zinc salts (expressed as quantity of zinc ions) to wort in order to stimulate fermentation of yeast.
40. It is permitted to aerate wort only with filtered air or oxygen (E 948).
41. When producing country beer, the technological processes indicated in items 29.4.1, 29.6.1, 29.6.2, 29.6.4, 29.6.5, 29.1 - 29.17, and 29.19 - 29.22 are not applicable.
42. It is permitted to add no more than 25% by volume of specially prepared drinking water to semi-finished beers defined in items 7.1 - 7.4. Such water must be:
42.1. softened if needed;
42.2. deaerated;
42.3. chilled to a temperature no higher than 5°C;
42.4. carbonated with carbon dioxide, if needed;
42.5. such that its biological specifications meet the requirements for beer production.
43. Beer may be clarified by using only ingredients that act in a mechanical or adsorptive way, and that can then be removed and not leave any residue, or only leave such residue in the beer which does not pose a hazard to the health of consumers. The ingredients and processes used must not change the flavour and odour of beer.
44. Semi-finished beer (except semi-finished flavoured beer) must not be sweetened, other additives must not be added to it, and it must not be processed in ways other than those foreseen in this regulation.
45. It is prohibited to mix beers of different categories (items 7.1 - 7.5 of this regulation), e.g. beer defined in Item 7.1 with beer defined in items 7.2 or 7.4.
46. Beer and beer drinks, when the compliance of their properties with the requirements of legal instruments has been confirmed by a document of quality issued by a certified laboratory, shall be filled in to glass or polyethylene terephthalate (PET) bottles, metallic vessels, kegs or other packaging that is hermetically sealed. Packaging and closures used for sealing it must be made from materials that meet the requirements of Regulation (EC) No 1935/2004 of the European Parliament and of the Council of 27 October 2004 on materials and articles intended to come into contact with food and repealing Directives 80/590/EEC and 89/109/EEC (OJ 2004 L 338, p.4) as last amended by Regulation (EC) No 596/2009 of the European Parliament and of the Council of 18 June 2009 (OJ 2009 L 188, p. 14), as well as those of the Lithuanian Hygiene Norm HN 16:2011 'Special Health Safety Requirements for Materials and Articles Intended to Come into Contact with Food' as approved by Order No V-417 of the Minister of Health of the Republic of Lithuania of 2 May 2011 (Official Gazette, 2011, No 54-2620).
47. Beer and beer drinks shall be transported and stored in such a way that they are protected from direct sunlight and from cold, at a temperature no lower than +2°C. Country beer shall be kept in temperatures from +2°C to +12°C. Storage premises must be ventilated; relative humidity of air within them must not exceed 85%. 
48. Draught beer and beer drinks dispensed in public catering companies shall be kept in kegs and served to consumers by using pressure from carbon dioxide or inert gas.
49. Public catering companies are prohibited from adding water, ethyl alcohol and/or other additives to beer and beer drinks packaged in the producer's packaging, and also from mixing beer of different names.
50. At the request of the producer, in certain cases, for example, when producing a beer of a special kind or a beer intended for scientific research, exceptions to the requirements established in this regulation may be made.
VI. SPECIFICATIONS PERTAINING TO QUALITY OF BEER AND BEER DRINKS
51. A recipe must be drawn up, and then approved by the head of the company, for every beer and beer drink of a certain name. The recipe must indicate the organoleptic specifications as well as the following physical and chemical specifications:
51.1. For beer:
51.1.1. quantity of dry ingredients in the original wort (original extract) in per cent by mass; 
51.1.2. actual ethyl alcohol concentration in per cent by volume; 
51.1.3. colour in EBC units;
51.1.4. pH value or acidity in cm3 of 1M NaOH solution per 100 cm3 of beer. The specification mandatory for country beer is acidity;
51.1.5. quantity of carbon dioxide in g/dm3 or kPa;
51.1.6. shelf life.
51.1.7. other neecessary (controlled) physical and chemical specifications (e.g., bitterness, diacetyl, those indicated in items 14 and 15 of this regulation, etc.) may also be indicated.
51.2. For beer drinks:
51.2.1. actual ethyl alcohol concentration in per cent by volume;
51.2.2. quantity of sugar, recalculated as inverted sugar, in g/dm3;
51.2.3. titratable acidity, recalculated as citric acid, in g/dm3;
51.2.4. quantity of carbon dioxide in g/dm3 or kPa;
51.2.5. shelf life.
52. Quantity of carbon dioxide shall be measured only in beer filled in to bottles and metallic vessels. There must be no less than 3.0g/dm3 of carbon dioxide in beer, or, at the temperature of 20°C, carbon dioxide excess pressure in bottles must exceed 90 kPa.
53. Analytical methods that have been officially legally approved in Lithuania shall be applied when measuring parameters pertaining to quality. Other analytical methods that have been documented in accordance with the established procedure may also be applied, but only if the results obtained — taking into consideration the measure of accuracy, repeatability and reproducibility permitted by such methods — meet the requirements indicated in Lithuanian standards. In case of disagreement, results shall be verified in accredited impartial laboratories, using legally approved analytical methods.
54. Deviations of physical and chemical specifications from those indicated in the recipe must not exceed:
54.1. actual ethyl alcohol concentration in per cent by volume:
54.1.1. in the case of beer with an ethyl alcohol concentration that does not exceed 5.5% by volume, ±0.5;
54.1.2. in the case of beer with an ethyl alcohol concentration that exceeds 5.5% by volume, ±1.0; 
54.1.3. for beer drinks, ±0.5;
54.2. quantity of dry materials in the original wort, in per cent by mass: 
54.2.1. for country beer, ±0.5;
54.2.2. for other beer, ±0.3;
54.3. colour in EBC units:
54.3.1. for country beer and for dark beer, ±5;
54.3.2. for black beer, ±15;
54.3.3. for other beer, ±3;
54.4. quantity of sugar, recalculated as inverted sugar: ±5.0;
54.5. titratable acidity: ±0.2 g of citric acid per one litre of drinks, or ±0.3 ml of 1M NaOH solution per 100 ml of beer.
55. Deviations are not allowed if a permitted range has been given for a specification. The deviations indicated in items 54.1 - 54.5 of this regulation must be applied without exceeding the deviations of the analytical methods used in measuring the indicated specifications.
56. The quantity of beer and beer drinks in their packages must meet the requirements of the Technical Regulation for the Control of Prepacked Product Quantities and of Measuring Containers as approved by Order No V-145 of the Director of the State Metrology Service of 19 November 2003 (new version as per Order No V-73 of 11 September 2008 (Official Gazette, 2008, No 106-4076)). 
57. Microbiological safety of beer and beer drinks must be in compliance with the provisions of Commission Regulation (EC) No 2073/2005 of 15 November 2005 on microbiological criteria for foodstuffs (OJ 2005 L 338, p. 1) as last amended by Commission Regulation No 1086/2011 of 27 October 2011 (OJ 2011 L 281, p. 7).
VII. COMMERCIAL PRESENTATION
58. Labelling, commercial presentation and advertising of beer and beer drinks for consumption must be in compliance with the following provisions.
59. Beer and beer drinks may be stored for sale and sold to consumers if they meet the requirements of this regulation, of their recipe, and of other legal instruments and regulatory documents in operation in the Republic of Lithuania. Beer being sold for human consumption and attributed to one of the types of beer listed in items 5, 6 and 7 of this regulation must meet the requirements established for that type. If a beverage is being produced from ingredients used for producing beer, and in application of the beer production processes indicated in Item 29 of this regulation, but does not meet the requirements established in this regulation, it may not be described with beer category names indicated in Item 7 of this regulation.
60. Beer and beer drinks shall be labelled in accordance with the requirements of the Lithuanian Hygiene Norm HN 119:2002 'Labelling of Foodstuffs' as approved by Order No 677 of the Minister of Health of the Republic of Lithuania of 24 December 2002 (Official Gazette, 2003, No 13-530), of other legal instruments that regulate the labelling of alcoholic beverages, and of Item 61 of this regulation. 
61. The label or information provided in another way must, in addition to the requirements established in the legal instruments referred to in Item 60, indicate the following:
61.1. category as per Item 7 of this regulation;
61.2. actual ethyl alcohol concentration (also for beer the actual ethyl alcohol concentration of which is over 0.5%, but not in excess of 1.2%, by volume) in per cent by volume, rounded to one-tenths;
61.3. list of components and their quantities as per the requirements of HN 119:2002 (shall not be indicated for beer defined in items 7.1 to 7.5 of this regulation);
61.4. special storage conditions, if foreseen in a regulatory document affecting the beer;
61.5. It is prohibited to make a reference to high-quality beer ('Extra', 'Premium', 'Export', etc.) when there are no grounds for doing so; 
61.6. the term 'live beer' may be used to refer to unpasteurised and unfiltered or filtered beer if 1 millilitre of the beer contains, up to its expiration, no less than 0.1 million live yeast cells; 
61.7. it is recommended to make a reference to the presence of sulphur dioxide and sulphites if their concentration, expressed as SO2, exceeds 10 mg/l, or if they naturally form in the beverage;
61.8. the height of letters that indicate the category of beer as per Item 7 of this regulation, or the beer drink category, must not be under 3 mm. All of the words describing the category must be presented in letters of the same font, size and colour, and must be in the same place;
61.9. when beer sold in a public catering company is filled in to polyethylene terephthalate (PET) bottles, the following must be indicated on the packaging of such beer or on a label attached to the packaging: beer category or beer drink, minimum shelf life or an indication 'suitable for use until... (date)', alcohol concentration expressed in per cent by volume, all special storage and/or usage conditions, name and address of the packager or seller.
VIII. CONCLUDING PROVISIONS
62. Persons who produce, import, bring in or sell beer and beer drinks must ensure that the commercial presentation of the beverages they produce, import, bring in or sell meets the requirements of this regulation, with the exception of the exemptions specified in Item 2 of this regulation.
63. Every batch of beer and beer drinks produced and sold in the Republic of Lithuania must have documents confirming compliance issued by a laboratory approved by the State Food and Veterinary Service. The List of Laboratories Entitled to Issue Documents Confirming Compliance of Alcohol Products has been approved by Order No B1-617 of the Director of the State Food and Veterinary Service of 30 June 2004 (Official Gazette, 2004, No 106-3959). Companies that have the right to contractual use of the services of food testing laboratories of other institutions or companies, certified in accordance with the established procedure, may, on the basis of beer testing reports issued by such laboratories, issue declarations of compliance for beer batches produced by themselves which have been tested.
64. Importers of beer and beer drinks must, for every batch imported and sold, have documents confirming the compliance of such beverages issued by entities (laboratories, other institutions, producers of alcohol products) recognised by the competent authority of the foreign state. The documents must also provide and declare specifications pertaining to quality and non-harmfulness.
65. Persons bringing in beer and beer drinks must, for every batch brought in and sold, have documents confirming compliance issued by the economic entities of the foreign country form which such drinks were acquired.
66. Upon request by the competent authority, information must be provided about the techniques and processes of the production of beer and beer drinks, as well as about the composition, quality and origin of the ingredients and substances used in the production.
67. Documents confirming compliance must be completed in accordance with the Requirements for the Completion of Documents Confirming Compliance of Alcohol Products as approved by Order No B1-96 of the Director of the State Food and Veterinary Service of 7 February 2008 (Official Gazette, 2008, No 18-666), as well as issued and managed in accordance with the requirements of the Regulations for the Issuance of Documents Confirming Compliance of Alcohol Products to be Applied When Selling, Storing and Transporting Alcohol Products as approved by Order No B1-96 of the Director of the State Food and Veterinary Service of 7 February 2008 (Official Gazette, 2008, No 18-666).
68. Economic entities who fail to observe the requirements of this regulation shall be held responsible in accordance with the procedure established by legal instruments of the Republic of Lithuania.
____________________________
Annex to the Regulation for Description, Production and Commercial Presentation of Beer 
(version as per Order No
3D-

     
of the Minister of Agriculture of the Republic of Lithuania of 


2010)
CARBON DIOXIDE QUALITY AND SAFETY SPECIFICATIONS
In consideration of the requirements established by international organisations — the European Industrial Gases Association, the Compressed Gases Association, and the International Society of Beverage Technologists — carbon dioxide used in the food and beverage industry must be in compliance with the following quality and safety specifications:
CO2 content, in per cent by volume, must amount to no less than 
99.9
Water vapour, in μ/kg, must amount to no more than 
20
Ammonia, in ml/l, must amount to no more than 
0.0025
Oxygen, in ml/l, must amount to no more than 
0.03
Non-volatile residue, in μ/kg, must amount to no more than 
10
Non-volatile organic residue, in μ/kg, must amount to no more than 
5
All volatile hydrocarbons, measured as 
methane in ml/l, must amount to no more than 
0.05 
Aromatic hydrocarbons 
(recalculated as benzene), in ml/l, must amount to no more than 
0.00002
Carbon monoxide, in ml/l, must amount to no more than 
0.001
Methanol, in ml/l, must amount to no more than 
0.001
Total sulphur (as S), in ml/l, must amount to no more than 
0.0001
Odour 
without extraneous impurities
____________________________
