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Descriptors:
fruit juice, fruit processing, nectar, tomato juice, food additives, hygiepé,food products, marking,
quality requirements, food testing and analysis.
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DESCRIPTION 2
PRODUCT DEFINITION 2.1

Fruit Juice 2.1.1
7in accordance with” D992 Y NNNN VOIVNN PYN ,NPYIINY NOWOYN MNVYIL ,NNVYNRIN NPDoa
22N 1PN YN N ”Codex Alimentarius Commission” D902 D»NONM
,2009-07DVYNN L, (ONNY FYNNNI DIV ,DINNY NN ,0°NNN NITY) NNIND NI NNPN 29Y
ANIOTY DY

Fruit Purée for use in the manufacture of Fruit Juices and Nectars .2.1.4

.2.1.6

.M9N PN

SPECIES  .2.2
;DY PYON D2

71N Y90INY DXIMNN DI YWY 1NN WINIWD DIIMIND MI19N ON

NOTY OY 22.7.2016 DY (Tada

SITION AND QUALITY FACTORS .3

COMPOSITION 3.1

Basic Ingredients .3.1.1
:90Y (c) Y0 102
,2013-y1ywnn (N MNPINI MNY-HD YW NONITANND DMIIN) DYN MINOIT DNPN 299 IN
ANIOTY DY

Other Permitted Ingredients .3.1.2
:(a) 9oyo0a -

as defined in the Standard for Sugars (CODEX STAN 212-7 £'970 ,NIYNIN NIWA o
29I 1MPHNY ,MON 1PN 71999):
: 01209 7212 >N YHNIWIN 1PN 1TIND

7in the Standard for Sugars (CODEX STAN 212-1999)” 0’9101 ,3 0»91WN NIyNa o
(210 1MPHNY ,MON PN
D005 Q7212 yrn YONIWIN JPNa
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7in the Standard for Sugars (CODEX STAN 212-1999)” 0’9101 ,4 0»91WN NIyNa o
2210 1MPHNY ,MON PN
D005 Q17212 y1n YONIWIN JPNa
,MYN >N (as defined in the Standard for Sugars)” 090N ,NNIYNIN NNV ,(b) Pypa -
: 9N 1NIPHIY
D71910Y A17212 >N YHXIWIN 1PN 1TIND
22N 1PN, MoN N (listed in the GSFA)” 0¥y ,(d) oyoa -
[Y793157Y Yy ,2001-X7OYNN ,(NTN 29DIN) (PNTND) NN NINYIL NNIPN 195 O IMNN]
:qDY Yorange juice” DY2NN INKRY NMIVYN NIV (e) PyPa -

9y ,2014/08/18 DN (TA92 NN X9DVIND DININD DIXNNY NI2TY) INY NIV Y9

QUALITY CRITERIA  .3.2
;DY ,IUN NPDOIN INKRY -
TIUN NPMN 99 P1009 192y ,4.5-n YOPN (pH) NN TIY 29Y2'MT91 YI0PIN MO YYD
— N

m:m TN "Ny Nmm NN DIPY 5190 Y IN NINYIAN

AN NPIY Y Y INIWN IR 4.5-n 91TIN (pH) N2XN TIY 29¥2 MM 0PN MION 28N
143 511 99K PNa nn )nwo NP9IVDA THIY XIN DN 1PN 2WNd

2Y9NY VNVND L35 PYD GO 3.4 PYD INRY -
VAN 3.5
ORIV DOPAN NNPNDY DIPNY IIRN NVIND /N L3.5.1
5113511 998V 0 MYIITI YTHY DXINND NVIND DOWNHYNN PYODY99 NVIN NN L3.5.2
AANINT NPARY OXNND ININK DXIWUYY DMOPI PP IXIND DY YN DIRIAN NI IMIN L3.5.3

2YN XY NPIND AN DN DNIN KDY INND DY NPVADINNNIND MINONN HY MNYN NPIND  .3.5.4
.01 yaN) oyv N 1N

ATNITY HY ,1972-275WN1 (PN NEMY DIPOYY 0YRIIIN DININ) DIPDY MW NNPNa NN Y
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FOOD ADDITIVES .4

221N 1PN DN INN GPYDI 1INON
,2001-N7DWNN (NN 9DIN) (PNI1H) 712NN NINIL NNPNL DIWAIND PIN Y9DINI WHNYNY 1N
ANINOTY DY

PROCESSING AIDS — Maximum Level of Use in line with Good Manufacturing .5

Practices

221N 1PN DN INN GPIYDA 1INON
oy ,2015-17yWNN L (NTN) 2NN NMINIL DY NN PINT DNITIND TN SY»ON DIMINT WRNWNY 1)
INOTY

CONTAMINANTS .6

ESTICIDE RESIDUES .6.1

OTHER CONTAMINANTS  .6.2
1DIPHNAY ,ON 1PN PYDI 2INON

MNOY 0XNIN DMNP — NINIAD T 3 25 MONN Y N*29NN NYIdNN  L6.2.1

(M) NN M NYN2 DXPOPIVIPIN DY NY2INND NIONN .6.2.2
¥ Oy ,1996-v9NN (13N DIPOPIVIPIN)

HYGIENE .7

221N 1PN DN INN GPYDI 1INON

N2now 1 nbava 9NN NPNDPAIPIND NPITIN MVIVI DINNNIY DINIPIN DINN NpdTaa 7.1
.NYava NN NPNDPTIPIND NIYITTY DINNNNI DINSPIND DIININN IDINTD
RIn!

NN D7 1-9 IR ) 1-59 7290 N0 DXYIP 1 1YV ©X2IPIN DIDNN DIIIYN ,NINNK PIN ND ON
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1.1 pon 885> 0157 °9p NP IUN
DTN NINKDON (4
5 0 1) 25-2 999y ! ' )

L ( ERARLY
DTN NINKDOIN (5
5 0 1) 25-2 999w ! ' )

DRIVININND PIVDYY

N T

mMTY 20% Ty DXNN DOWAIY NV9D (6
AOAC 965.41 5 0 ° ’

D»ayN (7252 N2y YONI)

AN

:NY3VY MIYN

21919 VNANOD NN N IPN2 M ,m ,c ,n NPNIND YWY MYNPYNN  (N)
AN N

.DOPTAN NIN NN OIRIPRI NVN OND J9IND DINITI PVIIAYW YD) DITH 2T - n
Ve o~ AN N

Am < NP>7an RN £ M) M-Y m P2 X0 ONPOTA IRNINY DXTHN P09 HYW 9NN 2290 19010 - ¢
! Ve ~ AN AN AN

.20 PON 885 7N HYINIWIN PNN X1 IMPHNIY ,NPHNID R¥NI 1.1 PON 885 27N YINIWIN 1PN

.N922P NN NPT NNNIN 9O PINNN IYUN INDVITIPIN DI - m
— | AN \ N 7

.N922P NYNR NPXTI ARNIN DD POYN TURONDPDTIPIN D13 - M
\ \

M NTNYa wATINND DT NP> RY 11PHYN 912N TIY NTTIA NNHTa
N ! 1

(2)
(6))

1THY N9 MWD IR 4.5-n 917N (pH) N3N TIY 29¥2 IN ,DINIPIN IN DINNND DIRY DIIXIN

NYALDNA AN PTAY 1N

9N IN provisions apply

143570 OOSNIVI

YN OINIYIN JPNI NNITIND PNPINDN NPV MYI7Ta
1P7N2 VBN MINNVYNN IYID NPITI NIV NINDNN

LABELLING

na 0»nonm »In addition” 0901 HY>ANNN ,NNVYNRIN NPDOA 21NN

29I IMIPHD

:19N9Y MODIN L1145 >N YONRIYIN 1PN NIVLNONN NIYIITN 9 1MID? IINN

MINY ST DY IN IV N0 HYW NVIND T HY I8PYW M9 0 NAY 70 100%” 11357 NN 1PDY 1IN

MODIN MIPON Y 1I9DIN XY DX, NIV YN 19N

1NN

A(2.1.1.2 9>y0 IXI) MADIND DX2AWYNI DN NNMIIN NAYN TNXD 231900 PNV NI DYV 1I9IN

ANINN O NDID NN DTN 2/3-0 911X 7P R 1119 INY0Y NVNIND IT)
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CONTAINERS DESTINED FOR THE FINAL CONSUMER 8.1
The Name of the Product .8.1.1

Fruit Juice defined under Section 2.1.1 .8.1.1.1
221N 1PN DN INN GPIYDA 1INON
N7 P> AXINN OV

Concentrated Fruit Juice defined under Section 2.1.2 .8.1.1.2
221N 1PN DN NN GPIYDI 1INON

R DIININW N P ININD DY
.8.1.1.3
IOPIN NHONPN
.8.1.1.4
.8.1.1.5
"
.8.1.1.6
.MYN 1N fruit nectars a ge/nectar” DYOPNN ,NMNHVYNIN NNIVa - .8.1.1.8

{”or nectar” ©2YNN ,OYOVYN NNIVL -
11919 V9N ,8.1.1.9 PYD QU 8.1.1.8 PYD INNY -

YININ 901 INNN Y9 5% NIYNN OMIVPI NIV TN 29N TOPI Nay - .8.1.1.9

D»Yav N YIMINY DY Y2597 NNPOYIL INIDY PN Y190 DINRY DMYIV
NOONIYIN PN INITIN 29D 7T YAV NN YIDIWD VMV

Additional Requirements .8.1.2
D»NoNM "When food additive” D902 DYNNNN VOYNN ,NOYWINPNN TY NOYWOWN MNva  .8.1.2.2

9N 1N to the product name” DY9'N2
(Y9N0 VINNOD | NB.1.2.2 PYD DY 8.1.2.2 PYD INNY -

9PIYDI TTAINDY 121D 219 NXHN 191N TUN ,2.1.1.2 §YDI 1NN DIINND OI9 XN ININN MY .N8.1.2.2
3.1.2 Y02 1NN ,INY IN,DPIVONRN 917207 IX 12107 2229101 TAX 1Y 90N 120V ,(2.1.2
VN DV IR 297 YN DY INRY TN #(D3)19)10 NADINAY NINNNN DX 919> 18NN W — (b)-) (a)
.97 NAIYN
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"(CAC/GL 23-1997)7 ©9'n2 nn»nonm ”Any added” D901 N pNNN NNIYNIN NPOON - .8.1.2.7
;90 NMIPNY ,NYN NN
1145570 9NN 1PN MYWIIT 295 12100 DN NN 2225910Y NYNIN NSO NINNN DD
ANIOTY DY L1993-ywNN (NN 1IDOD) (NTN) NIND NINIA NNIPN 299

D992 DYNNNN VAVYNN PYN NP NNMI YN MWL ,NMIVD NPDoa -

221N 1PN ,ON N (CAC/GL 2-1985)” 09702 D»PNONM "General Guidelines”
NHID) (NTN) NN NINI2 NNPNY 1145 97N HONIYIN 1PN MOLNOND PNNIDN MYIITa
ATINOTY DY ,1993-y1wn (0NN

NON-RETAIL CONTAINERS  .8.2
NN PYON
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ANNEX
MINIMUM BRIX?# LEVEL FOR RECONSTITUTED JUICE AND RECONSTITUTED PUREE AND

MINIMUM JUICE AND/OR PUREE CONTENT FOR FRUIT NECTARS (% V/V)15) AT 20°C

190> NNMIPNIY NN NN NIV

93999 P
’3,2:2»/’3;’3”” 551229 993 709 1930 BYN
M DY9IMIYN 299 S8 1Ay 1237 '

”NVIAN BVYH
(ﬂﬁ:/ﬂﬁ: O/O) ’99A bw
’ a
399 ¥90P3 Nay NHIVN HXNN YAy

Actinidia deliciosa

a6 ) (16)( ) NPP m F. Liang & A. R.
F

ergoson
25.0 11.5 PP Anacarcbw 0>s\identale L.

4n12.8
NN MNY MPTNI I N
1Y NPNY MIVY OPIIIN
DIPNIA AT TIVN OYIL 19IN]
N2I1N) OPYI2N NNI DNIAY
AVIND DY TIVN 2APY 19IND
oya ITMYN NN Hv mo>3<
40.0 INING NDINI) OPII2 NNI
DN NIND-PAN 7Y

Ananas comosus (L.) Merrill

DN ..
Ananas sativis L. Schult. f.

mop
DIN Y
oM
> a1 phb}
25.0 7 071720 NILN Annona muricata L.
[APAL=RP)
25.0 9910 M9ON |Annona squamosa L
/ N9INIp
25.0 35197 399 Averrhoa carambola L.
25.0 18 ) 7ON99 | Carica papaya L.
ey =y ey =y 15150 Man | Chrysophyllum cainito
] T .
40.0 8.0 o—— Citrullus lanatus (Thunb.)

Matsum. & Nakai var. Lanatus

9 PYDI NN NVIVYN 299 VNN YW DXDONN DXPXINA NYIDN NN TTNN OP I ,NY JPH Mvny 14
"Methods of analysis and sampling”

N°910°°0N0 OP 2N NNT NV IPNIY MYOITN 991 TNy’ X1 ,2°¥9W NNPWIL 190N 1RV 2190 18PN Ynn ox 19
D90 NIDNY WNOIWY 2191 NRNNIV 79D DPIIAN NN NPNN AITMWYNN OHN DY

NRNNIY 295 DP TN NN TPNN IITMYNN NN DY TYNIPNN DPXI20 NN .NYI DIPNT DN DN»p Y (18
109NN NIONY vdww 992
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YV 191990 NYION

N°91%399 ©PYI2 HNY

’ ’
nPNR BNIN N>R D9TNIVN 299 X810 93y Y1237 QYn NVIAN BYN
(n93/N9)Y %) NITMIYE HND 219 99 HY
99 %903 193y
Citrus aurantifolia
(17 »
20.0 8.0 o»7 (Christm.) (swingle)
50.0 16« ) (" van) vnvn | Citrus aurantium L.
Citrus limon (L.) Burm. f.
an )
20 8.0 N Citrus limonum Rissa
50.0 10.047 MO WN | Citrus paradisi Macfad
Citrus paradisi,
)
50.0 10.0 PINN NMNOYN CM
50.0 11.247 PNV / AYATIN %itrus ret\iB{lat Blanca
11.247
50.0 Nom\Citrus sinensiys (L)
25.0 5.0 01‘715 CoMrg/ﬁ.“”
35.0 8.0 N0 | Cucumis-melo L.
250 76 aN2NN NWo1 | Cucumis melo L. subsp.
’ ’ (Casaba) |melo var. inodorus H. Jacq
250 10 2TA90 1191 Cucumis melo L. subsp.
melo var. inodorus H. Jacq
25.0 IIM \/@un Cydonnia oblonga Mill.
40.0 \'\‘Q( *) \ NNOI9N | Diospyros khaki Thunb
25.0 65\ n;}'nrw) NVINIIN | Empetrum nigrum L.
16« ) 1) PV | Eribotrya japonesa
Guavaberry . .
(16)( (16)(
(*) (*) Birchberry Eugenia syringe
25@ 6.0 MWV | Eugenia uniflora Rich
25.0 1\8\13/ MNN | Ficus carica L.

SDDIN MVIYY PYDIY NMIYDION MINNIND DI TOY NOIWN T HY ¥YaPId 1PInNNn NN TIY an

.DIPIPN WA IR VINDY Y9210 DIPIPN THIXRD MPYS Ya1pNN XIM ,701Ip->nr X nt A (18
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913939 5
b::’::’;”/’:t(ﬂ::bn SVRIEPLYE DR BiE 19N OvN
D9TNIYN 299 %N )3y eer )0120 VN
(n93/N9)Y %) NITMIYB HND 2198 19N YV
99 9903 193y
e« ) 16+ ) (>»0 MoN) VPP | Fortunella Swingle sp.
Fragaria x. ananassa
40.0 75 ATw TN Duchense(Fragarla‘chzloenszs
Duchesne x Fragaria
virginiana Duchesne
MYIANDOIN . .
25.0 17.0 (Genipap) Genipa americana
NRYMNIN
(16)( * ;
25.0 (*) (ﬂl‘\’ﬁ’bﬁN/ Hmza elaeguacae
Buckthornberry ] . .
25.0 6.0 Sallow-thgr/nehs{ry Hzppp0h>e\\haxn<wzdes L.
20.0 11.2 VN %itchi chinen}is $onn.
50.0 5.0 ﬂ\’J}}x Lycepersicim esculentum L.
12TT) DION ighia sp.
25.0 6.5 (M 2wnA 1IN | (Moc. & Sesse)
11.5
NN NNV MNTNI IO VT
1Y NPNY MIYY P93
D>IPNI AT TIY
19103 OPIIN
50.0 Mon |Malus domestica Borkh.
Malus prunifolia (Willd.)
25.0 15.4 13 man Borkh. Malus sylvestris Mill
1o« ) 1o« ) Mammee MON | Mammea americana
25.0 13.5 W | Mangifera indica L
30.0 16« ) \NY TN | Morus sp.
Musa species
16 « including M. acuminata and
25.0 (*) nna M. paradisiaca but excluding
other plantains
1o« ) 1o« ) NAINY NNV | Passiflora edulis
Pasiflora edulis Sims. f. edulus
25.0 1247 NN909 | Passiflora edulis Sims. f.
Flavicarpa O. Def.
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913939
Y D9TNIYN 299 S¥N )2y V1937 DY »)0120 DY
(n93/N9)Y %) NITMIYB HND 2198 19N YV
99 9903 193y
e« ) e« ) NN909 | Passiflora quadrangularis
25.0 18.5 (Date) 990 | Phoenix dactylifera L.
e« ) e« ) Sapote | Pouteria sapota
40.0 11.5 vRwn | Prunus armeniaca L.
25.0 20.0 PINN ATAVT | Prunus avium L.
25.0 14.0 XN )ATYT | Prunus cerasus L.
250 17.0 Stonesbaer Prunus cerasus L. cv.
’ ’ Mr
30.0 12.0 qngmwca L. subsp.
omesti
250 18.5 wgﬁN Prunus‘donﬁstzé)a L. subsp.
domestica
25.0 12.0 Quetéh%“\ W“ L. subsp.
domesftica
Prunus persica (L.) Batsch
40.0 10.5 NY9VP) | var. nucipersica (Suckow) c.
K. Schneid.
40.0 108 PDION Prunus persica (L.) Batsch
var. persica
25.0 6.6\\( \)/E PIVY | Prunus spinosa L.
25.0 \8\5 \ NANMD | Psidium guajava L.
25.0 12.0 / VW2*3 | Punica granatum L.
ey =y ‘le (Aronia) D)X | Pyrus arbustifolia (L.) Pers
40.0 12.0 OIN | Pyrus communis L.
25.0 1180 NYNNY NMINOIN |Ribes nigrum L.
25.0 \LQ.O NIYTR NVINIOIN | Ribes rubrum L.
25.0 10.0 NS NVINOIN | Ribes rubrum L.
30.0 18 ) DYTN N | Ribes uva-crispa
30.0 7.5 AN |Ribes uva-crispa L.
30.0 18 ) Y25 933N | Ribes uva-crispa L.
40.0 18 ) Cynorrhodon |Rosa canina L.
40.0 9.0 DT MYPO | Rosa sp. L.
30.0 9.0 Cloudberry | Rubus chamaemorus L.
Rubus chamaemorus L.
(16)( %
40.0 (*) Wmn Morus hybrid
30.0 9.0 (MON) NNV V9 | Rubus fruitcosus L.
Rubus hispidus (of North
25.0 10.0 Dewberry Y09 | America)
R. caesius (of Europe)
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40.0 8.0 DYTX Y09 RuI.JuS zdaeu_s L. Rubus
strigosus Michx.
25.0 10.5 Loganberry Y09 gubus loganobaccus L. H.
ailey
INY Y0 . .
25.0 11.1 Black Raspberry Rubus occidentalis L.
25.0 10.0 Boysenberry 509 mlursmus Cham. &
25.0 10.0 Youngberry bé{
50.0 105 M Sambucus‘ zgr\T L. Sambucus
canadensis.
e« ) e« ) >Ibglo’ \SQlanum uitgense Lam.
30.0 11.0 Rowés@er&\'nnn ]\l{m’bus M)aria L.
30.0 e« ) Wmn V2 | Sorbus domestica
25.0 10.0 1Caja’ | Spondia lutea L.
25.0 9.0 ‘Umbu’ ipondzas tuberosa Arruda ex
ost.
e« ) e« ) ( / Man | Syzygiun jambosa
—1
MYNY NNSIN NYION
SYW NIYNIIN NPININ 13. Y10 IN | Tamarindus indica
0.5
50.0 14.0 INPP NN | Theobroma cacao L.
35.0 \2.0 'Cupuagu’ | Theobroma grandiflorum L.
250 75 NS II;aCC{n{um macrocarpon Aiton
accinium oxycoccos L.
Vaccinium myrtillus L.
25.0 10.0 NYINOWN | Vaccinium corymbosum L.
Vaccinium angustifolium
25.0 10.0 010 NINDIN | Vaccinium vitis-idaea L.
Vitis Vinifera L.
25.0 16.0 D2y | Y BVNII TN

Vitis Labrusca
15W DINDD 2T IN

MmwnY NHNSIN NDION
HY NYY 1PN NPIMIN

NNI2) DPIMIN : OINN

25.0

: DOINN
IN,NMA) NN NDION
1y DYV

50.0

,71219) NPIMIN : DINN
IN ,N219) NN N9ON
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CODEX GENERAL STANDARD FOR FRUIT JUICES AND NECTARS
(CODEX STAN 247-2005)
1. SCOPE
This Standard applies to all products as defined in Section 2.1 below.
2. DESCRIPTION
2.1 PRODUCT DEFINITION
2.1.1 Fruit Juice

Fruit juice is the unfermented but fermentable liquid obtained from the edible part of sound, appropriately
mature and fresh fruit or of fruit maintained in sound condition by suitable means including post harvest
surface treatments applied in accordance with the applicable provisions of the Codex Alimentarius
Commission.

Some juices may be processed with pips, seeds and peel, which are not usually incorporated in the juice, but
some parts or components of pips, seeds and peel, which cannot be removed by Good Manufacturing
Practices (GMP) will be acceptable.

The juice is prepared by suitable processes, which maintain the essential physical, chemical, organoleptical
and nutritional characteristics of the juices of the fruit from which it comes. The juice may be cloudy or clear
and may have restored' aromatic substances and volatile flavour components, all of which must be obtained
by suitable physical means, and all of which must be recovered from the same kind of fruit. Pulp and cells?
obtained by suitable physical means from the same kind of fruit may be added.

A single juice is obtained from one kind of fruit. A mixed juice is obtained by blending two or more juices or
juices and purées, from different kinds of fruit.

Fruit juice is obtained as follows:
2.1.1.1 Fruit juice directly expressed by mechanical extraction processes.

2.1.1.2 Fruit juice from concentrate by reconstituting concentrated fruit juice defined in Section 2.1.2 with
potable water that meets the criteria described in Section 3.1.1(c).

2.1.2 Concentrated Fruit Juice

Concentrated fruit juice is the product that complies with the definition given in Section 2.1.1 above, except
water has been physically removed in an amount sufficient to increase the Brix level to a value at least 50%
greater than the Brix value established for reconstituted juice from the same fruit, as indicated in the Annex.
In the production of juice that is to be concentrated, suitable processes are used and may be combined with
simultaneous diffusion of the pulp cells or fruit pulp by water provided that the water extracted soluble fruit
solids are added in-line to the primary juice, before the concentration procedure.

Introduction of aromas and flavours are allowed to restore the level of these components up to the normal level
attained in the same kind of fruit.
For citrus fruits, pulp or cells are the juice sacs obtained from the endocarp.

This Standard supersedes individual standards for fruit juices and related products, as indicated below:

Fruit juices preserved exclusively by physical means: orange juice (CODEX STAN 45-1981), grapefruit juice (CODEX STAN 46-1981), lemon juice
(CODEX STAN 47-1981), apple juice (CODEX STAN 48-1981), tomato juice (CODEX STAN 49-1981), grape juice (CODEX STAN 82-1981),
pineapple juice (CODEX STAN 85-1981), blackcurrant juice (CODEX STAN 120-1981) and General Standard for Fruit Juices not covered by
Individual Standards (CODEX STAN 164-1989).

Concentrated fruit juices preserved exclusively by physical means: concentrated apple juice (CODEX STAN 63-1981), concentrated orange juice
(CODEX STAN 64-1981), concentrated grape juice (CODEX STAN 83-1981), concentrated labrusca type grape juice, sweetened (CODEX STAN
84-1981), concentrated blackcurrant juice (CODEX STAN 121-1981) and concentrated pineapple juice (CODEX STAN 138-1983).

Concentrated fruit juices with preservatives for manufacturing: concentrated pineapple juice (CODEX STAN 139-1983).

Fruit nectars preserved exclusively by physical means: apricot, peach and pear nectars (CODEX STAN 44-1981), guava nectar (CODEX STAN 148-
1985), non-pulpy blackcurrant nectar (CODEX STAN 101-1981), pulpy nectars of certain small fruits (CODEX STAN 122-1981), nectars of certain
citrus fruits (CODEX STAN 134-1981), General Standard for Fruit Nectars not covered by Individual Standards (CODEX STAN 161-1989) and
liquid pulpy mango products (CODEX STAN 149-1985).

Guidelines: Guidelines for Mixed Fruit Juices (CAC/GL 11-1991) and Guidelines for Mixed Fruit Nectars (CAC/GL 12-1991).
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Fruit juice concentrates may have restored' aromatic substances and volatile flavour components, all of
which must be obtained by suitable physical means, and all of which must be recovered from the same kind
of fruit. Pulp and cells” obtained by suitable physical means from the same kind of fruit may be added.

2.1.3 Water Extracted Fruit Juice

Water Extracted Fruit Juice is the product obtained by diffusion with water of:
- Pulpy whole fruit whose juice cannot be extracted by any physical means, or
- Dehydrated whole fruit.

Such products may be concentrated and reconstituted.

The solids content of the finished product shall meet the minimum Brix level for reconstituted juice specified
in the Annex.

2.1.4 Fruit Purée for use in the manufacture of Fruit Juices and Nectars

Fruit purée for use in the manufacture of Fruit Juices and Nectars is the unfermented but fermentable product
obtained by suitable processes e.g. by sieving, grinding, milling the edible part of the whole or peeled fruit
without removing the juice. The fruit must be sound, appropriately mature, and fresh or preserved by
physical means or by treatment(s) applied in accordance with the applicable provisions of the Codex
Alimentarius Commission.

Fruit purée may have restored' aromatic substances and volatile flavour components, all of which must be
obtained by suitable physical means, and all of which must be recovered from the same kind of fruit. Pulp
and cells” obtained by suitable physical means from the same kind of fruit may be added.

2.1.5 Concentrated Fruit Purée for use in the manufacture of Fruit Juices and Nectars

Concentrated fruit purée for use in the manufacture of Fruit Juices and Nectars is obtained by the physical
removal of water from the fruit purée in an amount sufficient to increase the Brix level to a value at least
50% greater than the Brix value established for reconstituted juice from the same fruit, as indicated in the
Annex.

Concentrated fruit purée may have restored' aromatic substances and volatile flavour components, all of
which must be obtained by suitable physical means, and all of which must be recovered from the same kind
of fruit.

2.1.6 Fruit Nectar

Fruit Nectar is the unfermented but fermentable product obtained by adding water with or without the
addition of sugars as defined in Section 3.1.2(a), honey and/or syrups as described in Section 3.1.2(b), and/or
food additive sweeteners as listed in the General Standard for Food Additives (GSFA) to products defined in
Sections 2.1.1, 2.1.2, 2.1.3, 2.1.4 and 2.1.5 or to a mixture of those products. Aromatic substances, volatile
flavour components, pulp and cells® all of which must be recovered from the same kind of fruit and be
obtained by suitable physical means may be added. That product moreover must meet the requirements
defined for fruit nectars in the Annex.

A mixed fruit nectar is obtained from two or more different kinds of fruit.
2.2 SPECIES

The species indicated as the botanical name in the Annex shall be used in the preparation of fruit juices, fruit
purées and fruit nectars bearing the product name for the applicable fruit.

For fruit species not included in the Annex, the correct botanical or common name shall apply.
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3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
3.1 COMPOSITION
3.1.1 Basic Ingredients

(a)  For directly expressed fruit juices, the Brix level shall be the Brix as expressed from the fruit and the
soluble solids content of the single strength juice shall not be modified, except by blendings with the juice of
the same kind of fruit.

(b)  The preparation of fruit juice that requires reconstitution of concentrated juices must be in accordance
with the minimum Brix level established in the Annex, exclusive of the solids of any added optional
ingredients and additives. If there is no Brix level specified in the Table, minimum Brix shall be calculated
on the basis of the soluble solids content of the single strength juice used to produce such concentrated juice.

(¢)  For reconstituted juice and nectar, the potable water used in reconstitution shall, at a minimum, meet
the latest edition of the Guidelines for Drinking Water Quality of the World Health Organization (Volumes 1
and 2).

3.1.2 Other Permitted Ingredients
Except as otherwise provided, the following shall be subject to ingredient labelling requirements:

(a)  Sugars with less than 2% moisture as defined in the Standard for Sugars (CODEX STAN 212-1999):
sucrose’, dextrose anhydrous, glucose*, fructose, may be added to all products defined in Section 2.1. (The
addition of ingredients listed in Section 3.1.2(a) and 3.1.2(b) applies only to products intended for sale to the
consumer or for catering purposes).

(b)  Syrups (as defined in the Standard for Sugars), liquid sucrose, invert sugar solution, invert sugar
syrup, fructose syrup, liquid cane sugar, isoglucose and high fructose syrup may be added only to fruit juice
from concentrate, as defined in Section 2.1.1.2, concentrated fruit juices, as defined in Section 2.1.2,
concentrated fruit purée as defined in Section 2.1.5, and fruit nectars as defined in Section 2.1.6. Honey
and/or sugars derived from fruits may be added only to fruit nectars as defined in Section 2.1.6.

(c)  Subject to national legislation of the importing country, lemon (Citrus limon (L.) Burm. f. Citrus
limonum Rissa) juice or lime (Citrus aurantifolia (Christm.)) juice, or both, may be added to fruit juice up to
3 g/l anhydrous citric acid equivalent for acidification purposes to unsweetened juices as defined in Sections
2.1.1,2.1.2, 2.1.3, 2.1.4 and 2.1.5. Lemon juice or limejuice, or both, may be added up to 5 g/l anhydrous
citric acid equivalent to fruit nectars as defined in Section 2.1.6.

(d)  The addition of both sugars (defined in subparagraphs (a) and (b)) and acidifying agents (listed in the
GSFA) to the same fruit juice is prohibited.

(¢)  Subject to national legislation of the importing country, the juice from Citrus reticulata and/or hybrids
with reticulata may be added to orange juice in an amount not to exceed 10% of soluble solids of the
reticulata to the total of soluble solids of orange juice.

(f)  Salt and spices and aromatic herbs (and their natural extracts) may be added to tomato juice.

(g) For the purposes of product fortification, essential nutrients (e.g. vitamins, minerals) may be added to
products defined in Section 2.1. Such additions shall comply with the texts of the Codex Alimentarius
Commission established for this purpose.

3.2  QUALITY CRITERIA

The fruit juices and fruit nectars shall have the characteristic colour, aroma and flavour of juice from the
same kind of fruit from which it is made.

The fruit shall retain no more water from washing, steaming or other preparatory operations than
technologically unavoidable.

Termed “white sugar” and “mill sugar” in the Standard for Sugars (CODEX STAN 212-1999).
Termed “dextrose anhydrous” in the Standard for Sugars (CODEX STAN 212-1999).
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3.3 AUTHENTICITY

Authenticity is the maintenance of the product’s essential physical, chemical, organoleptical, and nutritional
characteristics of the fruit(s) from which it comes.

3.4  VERIFICATION OF COMPOSITION, QUALITY AND AUTHENTICITY

Fruit juices and nectars should be subject to testing for authenticity, composition, and quality where
applicable and where required. The analytical methods used should be those found in Section 9, Methods of
Analysis and Sampling.

The verification of a sample’s authenticity/quality can be assessed by comparison of data for the sample,
generated using appropriate methods included in the Standard, with that produced for fruit of the same type
and from the same region, allowing for natural variations, seasonal changes and for variations occurring due
to processing.

4. FOOD ADDITIVES

Food additives listed in Tables 1 and 2 of the General Standard for Food Additives in Food Categories
14.1.2.1 (Fruit juice), 14.1.2.3 (Concentrates for fruit juice), 14.1.3.1 (Fruit nectar) and 14.1.3.3
(Concentrates for fruit nectar) may be used in foods subject to this Standard.

5. PROCESSING AIDS — Maximum Level of Use in line with Good Manufacturing Practices

Function Substance
Antifoaming Agent | Polydimethylsiloxane’

Adsorbent clays (bleaching, natural or activated earths)

Adsorbent resins

Activated carbon (only from plants)
Bentonite

Calcium hydroxide®

Cellulose

Chitosan

Colloidal silica

Diatomaceous earth

Gelatin (from skin collagen)

Clarifying Agents Ion exchange resins (cation and anion)
Filtration Aids Isinglass’
Flocculating Agents | Kaolin

Perlite

Polyvinylpolypyrrolidone

Potassium casseinate’

Potassium tartrate’

Precipitated calcium carbonate®
Rice hulls

Silicasol

Sodium caseinate’

Sulphur dioxide® ®

Tannin

10 mg/1 is the maximum residue limit of the compound allowed in the final product.

Only in grape juice.

Use of these processing aids should take into account their allergenic potential. If there is any carry over of these
processing aids into finished product, they are subject to ingredient declaration in accordance with Sections
4.2.1.4 and 4.2.4 of the of the General Standard for the Labelling of Prepackaged Foods.

8 10 mg/1 (as residual SO,).
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Function Substance
Pectinases (for breakdown of pectin),
Enzyme Proteinases (for breakdown of proteins),
preparations’ Amylases (for breakdown of starch) and

Cellulases (limited use to facilitate disruption of cell walls).

Nitrogen

P k 10
acking gas Carbon dioxide

6.  CONTAMINANTS
6.1  PESTICIDE RESIDUES

The products covered by the provisions of this Standard should comply with those maximum residue limits
for pesticides established by the Codex Alimentarius Commission for these products.

6.2 OTHER CONTAMINANTS

The products covered by the provisions of this Standard should comply with those maximumm levels for
contaminants established by the Codex Alimentarius Commission for these products.

7. HYGIENE

7.1 It is recommended that the products covered by the provisions of this Standard be prepared and
handled in accordance with the appropriate sections of the Recommended International Code of Practice —
General Principles of Food Hygiene (CAC/RCP 1-1969), and other relevant Codex texts such as Codes of
Hygienic Practice and Codes of Practice.

7.2  The products should comply with any microbiological criteria established in accordance with the
Principles for the Establishment and Application of Microbiological Criteria for Foods (CAC/GL 21-1997).

8. LABELLING

In addition to the General Standard for the Labelling of Prepackaged Foods (CODEX STAN 1-1985), the
following specific provisions apply:

8.1 CONTAINERS DESTINED FOR THE FINAL CONSUMER
8.1.1 The Name of the Product

The name of the product shall be the name of the fruit used as defined in Section 2.2. The fruit name shall be
filled in the blank of the product name mentioned under this Section. These names may only be used if the
product conforms to the definition in Section 2.1 or which otherwise conform to this Standard.

8.1.1.1 Fruit Juice defined under Section 2.1.1

2

The name of the product shall be “ juice” or “juice of

8.1.1.2 Concentrated Fruit Juice defined under Section 2.1.2

The name of the product shall be “concentrated juice” or juice concentrate”.

8.1.1.3 Water Extracted Fruit Juice defined under Section 2.1.3

The name of the product shall be “water extracted ”.

juice” or “water extracted juice of

8.1.1.4 Fruit Purée defined under Section 2.1.4

2

The name of the product shall be “ purée” or “Purée of

Enzyme preparations may be used as processing aids provided these preparations do not result in a total
liquefaction and do not substantially affect the cellulose content of the processed fruit.
May also be used e.g., for preservation.
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8.1.1.5 Concentrated Fruit Purée defined under Section 2.1.5

The name of the product shall be “concentrated purée” or purée concentrated”.

8.1.1.6 Fruit Nectars defined under Section 2.1.6

ER]

The name of the product shall be “ nectar” or “nectar of .

8.1.1.7 In the case of fruit juice products (as defined in Section 2.1) manufactured from two or more fruits,
the product name shall include the names of the fruit juices comprising the mixture in descending order of

proportion by weight (m/m) or the words "fruit juice blend", " a fruit juice mixture", "mixed fruit juice" or
other similar wording.

8.1.1.8 For fruit juices, fruit nectars and mixed fruit juice/nectar, if the product contains or is prepared from
concentrated juice and water or the product is prepared from juice from concentrate and directly expressed
juice or nectar, the words “from concentrate” or “reconstituted” must be entered in conjunction with or close
to the product name, standing out well from any background, in clearly visible characters, not less than 1/2
the height of the letters in the name of the juice.

8.1.2 Additional Requirements
The following additional specific provisions apply:

8.1.2.1 For fruit juices, fruit nectars, fruit purée and mixed fruit juices/nectars/purées, if the product is
prepared by physically removing water from the fruit juice in an amount sufficient to increase the Brix level
to a value at least 50% greater than the Brix value established for reconstituted juice from the same fruit, as
indicated in table of the Annex, it shall be labelled “concentrated”.

8.1.2.2 For products defined in Sections 2.1.1 to 2.1.5, where one or more of the optional sugar or syrup
ingredients as described in Section 3.1.2(a) and (b) are added, the product name shall include the statement
called “sugar(s) added” after the fruit juice or mixed fruit juice’s name. When food additive sweeteners are
employed as substitutes for sugars in fruit nectars and mixed fruit nectars, the statement, “with
sweetener(s),” shall be included in conjunction with or in close proximity to the product name.

8.1.2.3 Where concentrated fruit juice, concentrated fruit purée, concentrated fruit nectar or mixed
concentrated fruit juice/nectar/purée is to be reconstituted before consumption as fruit juice, fruit purée, fruit
nectar or mixed fruit juices/nectars/purées, the label must bear appropriate directions for reconstitution on a
volume/volume basis with water to the applicable Brix value in the Annex for reconstituted juice.

8.1.2.4 Distinct varietal denominations may be used in conjunction with the common fruit names on the
label where such use is not misleading.

8.1.2.5 Fruit nectars and mixed fruit nectars must be conspicuously labelled with a declaration of “juice
content % with the blank being filled with the percentage of purée and/or fruit juice computed on a
volume/volume basis. The words “juice content % shall appear in close proximity to the name of the
product in clearly visible characters, not less than 1/2 the height of the letters in the name of the juice.

8.1.2.6 An ingredient declaration of “ascorbic acid” when used as an antioxidant does not, by itself,
constitute a “Vitamin C” claim.

8.1.2.7 Any added essential nutrients declaration should be labelled in accordance with the General
Guidelines on Claims (CAC/GL 1-1979), Guidelines on Nutrition Labelling (CAC/GL 2-1985) and the
Guidelines for Use of Nutrition Claims (CAC/GL 23-1997).

For fruit nectars in which a food additive sweetener has been added in order to replace wholly or in part the
added sugars or other sugars or syrups, including honey and/or sugars derived from fruits as listed in
Sections 3.1.2(a) and (b), any nutrient content claims related to the reduction in sugars should conform to the
General Guidelines on Claims (CAC/GL 1-1979), Guidelines for Use of Nutrition Claims (CAC/GL 23-
1997) and Guidelines on Nutrition Labelling (CAC/GL 2-1985).

8.1.2.8 A pictorial representation of fruit(s) on the label should not mislead the consumer with respect to the
fruit so illustrated.
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8.1.2.9 Where the product contains added carbon dioxide the term “carbonated” or “sparkling” shall appear
on the label near the name of the product.

8.1.2.10 Where tomato juice contains spices and/or aromatic herbs in accordance with Section 3.1.2(f), the
term “spiced” and/or the common name of the aromatic herb shall appear on the label near the name of the
juice.

8.1.2.11 Pulp and cells added to juice over that normally contained in the juice shall be declared in the list

of ingredients. Aromatic substances, volatile flavour components, pulp and cells added to nectar over that
normally contained in the juice shall be declared in the list of ingredients.

8.2 NON-RETAIL CONTAINERS

Information for non-retail containers not destined to final consumers shall be given either on the container or
in accompanying documents, except that the name of the product, lot identification, net contents and the
name and address of the manufacturer, packer, distributor or importer, as well as storage instructions, shall
appear on the container, except that for tankers the information may appear exclusively in the accompanying
documents.

However, lot identification, and the name and address of the manufacturer, packer, distributor or importer
may be replaced by an identification mark, provided that such a mark is clearly identifiable with the
accompanying documents.

9. METHODS OF ANALYSIS AND SAMPLING
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Page 15 of 19

ANNEX

MINIMUM BRIX " LEVEL FOR RECONSTITUTED JUICE AND RECONSTITUTED PUREE
AND MINIMUM JUICE AND/OR PUREE CONTENT FOR FRUIT NECTARS (% V/V)" AT 20°C

Botanical Name

Fruit’s
Common Name

Minimum Brix Level for
Reconstituted Fruit Juices
and Reconstituted Purée

Minimum Juice
and/or Purée
Content (% v/v) for
Fruit Nectars

Actinidia deliciosa

(A. Chev.) C. F. Liang & A. R. | Kiwi (*)'° (%)
Fergoson
Anacardium occidentale L. Cashewapple 11.5 25.0
12.8"
It is recognized that in
different countries, the Brix
level may naturally differ from
this value. In cases where the
Brix level is consistently lower
than this value, reconstituted
Ananas comosus (L.) Merrill . juice of lgwgr Brix from these
O Pineapple countries introduced into 40.0
Ananas sativis L. Schult. f. . . .
international trade will be
acceptable, provided it meets
the authenticity methodology
listed in the General Standard
for Fruit Juices and Nectars
and the level will not be
bellow 10°Brix for pineapple
juice and apple juice.
Annona muricata L. Soursop 14.5 25.0
Annona squamosa L Sugar Apple 14.5 25.0
Averrhoa carambola L. Caraml?ola / 7.5 25.0
Starfruit
Carica papaya L. Papaya (%) 25.0
Chrysophyllum cainito Star Apple (%) (*)'°
Citrullus lanatus (Thunb.)
Matsum. & Nakai var. Lanatus Water Melon 8.0 40.0
. - . According to the
Cztr'us aurantifolia (Christm.) Lime 207 legislation of the
(swingle) . .
1mporting country
Citrus aurantium L. Sour Orange (%) 50.0

method found in the Section on Methods of Analysis and Sampling.

For the purposes of the Standard the Brix is defined as the soluble solids content of the juice as determined by the

If a juice is manufactured from a fruit not mentioned in the above list, it must, nevertheless, comply with all the

provisions of the Standard, except that the minimum Brix level of the reconstituted juice shall be the Brix level as

expressed from the fruit used to make the concentrate.
No data currently available. The minimum Brix level of the reconstituted juice shall be the Brix level as expressed

from the fruit used to make the concentrate.

PDF created with pdfFactory trial version www.pdffactory.com

Acid corrected as determined by the method for total titratable acids in the Section on Methods of Analysis.
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Page 16 of 19

Botanical Name

Fruit’s
Common Name

Minimum Brix Level for
Reconstituted Fruit Juices
and Reconstituted Purée

Minimum Juice
and/or Purée
Content (% v/v) for
Fruit Nectars

. . According to the
Cz'trus l{mon (L.) Burm.f. Lemon 8.0 legislation of the
Citrus limonum Rissa . .

1mporting country
Citrus paradisi Macfad Grapefruit 10.0" 50.0
Citrus paradisi, . .
Citrus grandis Sweetie grapefruit 10.0 50.0
Citrus reticulata Blanca Mandal'rme/ 11.8" 50.0
Tangerine
11.8-11.2"
and consistent with the
application of national
legislation of the importing
country but not lower than
11.2.
It is recognized that in
different countries, the Brix
level may naturally differ from
this range of values. In cases
Citrus sinensis (L.) Orange Where the Brix level is . 50.0
consistently lower than this
range of values, reconstituted
juice of lower Brix from these
countries introduced into
international trade will be
acceptable, provided it meets
the authenticity methodology
listed in the General Standard
for Fruit Juices and Nectars
and the level will not be below
10°Brix.
Cocos nucifera L."* Coconut 5.0 25.0
Cucumis melo L. Melon 8.0 35.0
Cucu'mzs melo L subsp. melo Casaba Melon 75 250
var. inodorus H. Jacq.
Cucu'mzs melo L. subsp. melo Honeydew Melon 10.0 250
var. inodorus H. Jacq
Cydonnia oblonga Mill. Quince 11.2 25.0
Diospyros khaki Thunb. Persimmon (%) 40.0
Empetrum nigrum L. Crowberry 6.0 25.0
Eribotrya japonesa Loquat (%) (%)
. . Guavaberry %116 %116
Eugenia syringe Birchberry (*) (*)
Eugenia uniflora Rich. Suriname Cherry 6.0 25.0
Ficus carica L. Fig 18.0 25.0

18
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This product is ‘coconut water’ which is directly extracted from the coconut without expressing the coconut meat.
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Botanical Name

Fruit’s
Common Name

Minimum Brix Level for
Reconstituted Fruit Juices
and Reconstituted Purée

Minimum Juice
and/or Purée
Content (% v/v) for
Fruit Nectars

Fortunella Swingle sp. Kumquat (%) (*)'°
Fragaria x. ananassa
Duchense(Fragaria chiloensis
Duchesne x Fragaria Strawberry 75 40.0
virginiana Duchesne)
Genipa americana “Genipap” 17.0 25.0
Hippophae elaeguacae Sea Buckthorn (%) 25.0
. . Buckthornberry =
Hipppohae rhamnoides L. Sallow-thornberry 6.0 25.0
Litchi chinensis Sonn. Litchi/Lychee 11.2 20.0
Lycopersicum esculentum L. Tomato 5.0 50.0
o Acerola
?ﬁmgglggg o) (West Indian 6.5 25.0
oc. Cherry)
11.5
It is recognized that in
different countries, the Brix
level may naturally differ from
this value. In cases where the
Brix level is consistently lower
than this value, reconstituted
juice of lower Brix from these
Malus domestica Borkh. Apple countries introduced into 50.0
international trade will be
acceptable, provided it meets
the authenticity methodology
listed in the General Standard
for Fruit Juices and Nectars
and the level will not be
bellow 10°Brix for pineapple
juice and apple juice.
Malus prunifolia (Willd.)
Borkh. Malus sylvestris Mill. Crab Apple 154 250
Mammea americana Mammee Apple (%) (%)
Mangifera indica L Mango 13.5 25.0
Morus sp. Mulberry (*)'° 30.0
Musa species
including M. acuminata and %116
M. paradisiaca but excluding Banana ) 250
other plantains
. . Yellow Passion % \16 % \16
Passiflora edulis Fruit (*) (*)
Pasiflora edulis Sims. f. edulus
Passiflora edulis Sims. f. Passion Fruit 12" 25.0

Flavicarpa O. Def.
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Botanical Name

Fruit’s
Common Name

Minimum Brix Level for
Reconstituted Fruit Juices
and Reconstituted Purée

Minimum Juice
and/or Purée

Content (% v/v) for

Fruit Nectars

Passiflora quadrangularis Passion Fruit (%) (*)'°
Phoenix dactylifera L. Date 18.5 25.0
Pouteria sapota Sapote (*)'° (*)'°
Prunus armeniaca L. Apricot 11.5 40.0
Prunus avium L. Sweet Cherry 20.0 25.0
Prunus cerasus L. Sour Cherry 14.0 25.0
Prunus cerasus L. cv. Stonesbaer 17.0 25.0
Stevnsbaer

Prunus'domestzca L. subsp. Plum 12.0 500
domestica

Prunus 'domestzca L. subsp. Prunc 18.5 25.0
domestica

Prunus 'domestzca L. subsp. Quetsche 12.0 25.0
domestica

Prunus persica (L.) Batsch var.

nucipersica (Suckow) c. K. Nectarine 10.5 40.0
Schneid.

Prulf{us persica (L.) Batsch var. Peach 10.5 40.0
persica

Prunus spinosa L. Sloe 6.0 25.0
Psidium guajava L. Guava 8.5 25.0
Punica granatum L. Pomegranate 12.0 25.0
Pyrus arbustifolia (L.) Pers. Aronia/Chokeberry (%) (*)'°
Pyrus communis L. Pear 12.0 40.0
Ribes nigrum L. Black Currant 11.0 30.0
Ribes rubrum L. Red Currant 10.0 30.0
Ribes rubrum L. White Currant 10.0 30.0
Ribes uva-crispa Red Gooseberry (%) 30.0
Ribes uva-crispa L. Goosberry 7.5 30.0
Ribes uva-crispa L. White Goosberry (%) 30.0
Rosa canina L. Cynorrhodon (*)'° 40.0
Rosa sp. L. Rosehip 9.0 40.0
Rubus chamaemorus L. Cloudberry 9.0 30.0
Rubus chamaemorus L. %116

Morus hybrid Mulberry ) 40.0
Rubus fruitcosus L. Blackberry 9.0 30.0
Rubus hispidus (of North

America) Dewberry 10.0 25.0

R. caesius (of Europe)
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Botanical Name

Fruit’s
Common Name

Minimum Brix Level for
Reconstituted Fruit Juices
and Reconstituted Purée

Minimum Juice
and/or Purée
Content (% v/v) for
Fruit Nectars

Rubus idaeus L. Rubus

strigosus Michx. Red Raspberry 8.0 40.0

Rubus loganobaccus L. H.

Bailey Loganberry 10.5 25.0

Rubus occidentalis L. Black Raspberry 11.1 25.0

Rubus ursinus Cham. &

Schltdl. Boysenberry 10.0 25.0

Rubus vitifolius x

Rubus idaeus Youngberry 10.0 25.0

Rubus baileyanis

Sambucus' nigra L. Sambucus Elderberry 105 500

canadensis.

Solanum quitoense Lam. “Lulo” (%) (%)

Sorbus aucuparia L. Rowanberry 11.0 30.0

Sorbus domestica Sorb (%) 30.0

Spondia lutea L. “Caja” 10.0 25.0

Spondias tuberosa Arruda ex “Umbu” 9.0 250

Kost.

Syzygiun jambosa Pome Apple (%) (%)
Tamarind Adequate content to

Tamarindus indica (Indian date) 13.0 reach a minimum

acidity of 0.5

Theobroma cacao L. Cocoa pulp 14.0 50.0

Theobroma grandiflorum L. “Cupuagu” 9.0 35.0

Vaccz'm'um macrocarpon Aiton Cranberry 75 30.0

Vaccinium oxycoccos L.

Vaccinium myrtillus L.

Vaccinium corymbosum L. Bilberry/Blueberry 10.0 40.0

Vaccinium angustifolium

Vaccinium vitis-idaea L. Lingonberry 10.0 25.0

Vitis Vinifera L.

or hybrids thereof

Vitis Labrusca Grape 16.0 500

or hybrids thereof

Other: High acidity

Adequate content to
reach a minimum

acidity of 0.5
Other:
High pulp content, 25.0
or Strong flavour
Other: Low acidity,
Low pulp content, 50.0

or Low/medium
flavour
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MIND =120 YPNN HY NHYH2¥Y ONIN — 90N
CODEX STAN 247-2005
DNIND NADIN DINIIVY MAYY
(7252 y110Y)

DNIND-PIAN JPNN DY OIININND NDNY NII2YY AN XIN DT 90N
529N HOIRIYIN PN DIINNN OPNINDD MADINM DMIPYN NN 1D A5WHN D1NINN

DONIYIN JPNI DIINNN OMNIRDT MADIND DNV MNIND-PAN NN DOYAIR NIPNR2Ia

DXNYPN DMININDI MY IXNY DITI9N DNPNN NN 99NN (CODEX STAN 247-2005) Ny \pn
$19NY VN9ND ,OIYN

NYP9IDYUN N (CODEX STAN 45-1981) 1179 X1 : D19 DIWNNNI PI DIMVND MV OINN
J(CODEX STAN 48-1981) 0>n1on Y>n ,(CODEX STAN 47-1981) 139°9 ¥>n ,(CODEX STAN 46-1981)
0N X1 ,(CODEX STAN 82-1981) 0223y ¥n ,(CODEX STAN 49-1981) N1y \°n

M9 >815 555570 JpnM (CODEX STAN 120-1981) 17N n1Inox X°n ,(CODEX STAN 85-1981)
.(CODEX STAN 164-1989) D>77930 D»)PN1 DMNT) DINRY

,(CODEX STAN 63-1981) 12710 0°MON Y>N : D119 DIWNNNI PI OXIMVYNN D2I190 M9 I8N
0°23y X>n ,(CODEX STAN 83-1981) v5y9n 0223y Y>n ,(CODEX STAN 64-1981) 1290 01190 °n
19790 MNINY NINIX XN ,(CODEX STAN 84-1981) pminn ,391710 labrusca ©19°0N

.(CODEX STAN 138-1983) 5391 02N Y>n) (CODEX STAN 121-1981)

.(CODEX STAN 139-1983) 19191 DN Y1 : 1I¥Y §Y90WN 031010 OY 0219199 M9 I8N

,(CODEX STAN 44-1981) DX PDION ,WNHYN T0P) : DI DIYNNNI P DIINIWND M9 VD)
J(CODEX STAN 101-1981) N9 X959 M MNNY NnNoIX 907 ,(CODEX STAN 148-1985) nan») 10
N9 5¥2 NI OINIMIN YVPY ,(CODEX STAN 122-1981) DY1221010 DNLP MV YW NN DY VP
D799) DNPNL DINT DINRY M MUY 995 1pn ,(CODEX STAN 149-1985) nvo3n

.(CODEX STAN 149-1985) 19113 N9>% DY 1310 >8I0 (CODEX STAN 161-1989)

mM9>903% 0>NIN NP (CAC/GL 11-1991) D27¥1H NP9 >¥10Y DXNIN ONP : BXNIN BINP
.(CAC/GL 12-1991) o>amyn

w-2013

14,09/2017 =

PR MmN .1
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%971 :1919) 19NY 2.1 9oyDa DIITNNND DXINN DY SN DY PN

OTMOUYN YINOIYD DYTYPNN ,0P1991 DY) M9 OI0P) DY MO N DY HNIPN N 1PN
.DYTAIYN NIV OOIN HY HNIPN Y

0201991 DPNNN N1
NI TNINKRN DNNTNN — DIIININN XY DXINDNY DNIPN) N PN DXIDNN DXINDN) DNIPN
:NYIPN

0YNIY DNPN

mMpI MP9HONPY - 143>7m

Y990 — NPT MVLIVY : DN HODYI NI DTN NI YV INYVPIPIN - N1 1pYn 885>"N

Y955 — PNIN AN NPNDVIPIN NPT MLV - 20 PYN\885 "N

URIND DIN P IVD - 1145 om

DY YN DIXIAN ,PIVDYH DMIVYYN DNY2Y5IN) DIINNY PPVOYIIMIN - 511311
MINPYNI NI

DI - )7212 >1n

BINIYY D9N0DN NP , 0PN

193197y HY ;2011-R/YWNN ) IPIVYI NNXD N HY NIPYAY PIin

PNOTY DY ,2015-17yWNN L()I3H) 1NN NINIL HY NN PINA

19197y DY ,22.7.2016 DN (1292 NNTROIDIND QIININND OXNNY NIATY) YINN YNNY NNIYI
1NIDTY Y ,1991-}WURD L(NH2TN 2NN NARY) (P1H) 718N NINGIL NP

1INITY HY ,1996-1WNNN (NP DIPOPIOIPIN) (PTH) NI¥N NINII NNPN

INITY HY ,2001-RADVNNDL(NIN 9DIN) (NTN) NISN NINIL NNPN

YI9TY Yy ,1993-3wN7 ,ONNTN INOD) (I1H) NINN NINMAL NVPN

IINITY DY ,2013-3yWNN L (NRY OND RPNINLANYIN HY NINITIND DNIDIN) DY NINIA NNIPN
1PNITY Y ,2009-07DVRN ,ONNT2WNNNI DI ,DOXNNY MIXIN ,DXNNY XI22) NNIND NN NNPN
1NSTY HY51972-275wNN (NN NNMD DPOYY DINININ DININ) DPOY MY NNPN
,23.03.2017 80 , 1N 9T2) NYTAD NIDNN DY 112910 NINDY DININ DINP — NINIAN TIVN THON
193107y DY

097 ©210N
AOAC 96541 ~_ Mold in tomato products. Howard mold count

.20 79N 885 >N YHNIWIN 1PNN K1 IMPNIY ,NPHNI2 1.1 PN 885 > YoNIwIN ypnn N
443511 356 5711 DMHYNIYN DIPNN DIPNI NI NT PN .00 DIV 7212 >N Y9NIwn Jpnn (Y
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NND .2
989N NN 2.1

»Ma NN L2.1.1
2892999 DY DYONN PONN TINN PN ,NDDNNY 1NN TN ,D0MN dYNYAN D3NN XIN 9 PN
Sy DYWNIANN DITINV NIATY ,DMDINNN DININT IV 2NN NIV X790 IN XIV 2791 ,Hva) , 10
DOV ,0NNY I ,DNNY NXIDY) NNIND NN NNPN 29Y INPVP INRY Y191 HY NLWN M9 1)
AN9197TY DY ,2009-070WNN L (ONNY FYNNNI

202 D99 191N DINNN) DPRY ,MOOP DY DIYIT DY ,DNNIN OY TN DINNNN PIN TIY2 1N
D)) DYNXY ,MDYP HYI DOYIT DY 008N HY D235 IN DIDNDN DPIN ,NKY DY TN
.02 17 ,(GMP) DYNINI 71X ONIN NNDNI APNING

,D23951 , 097197 DIMINNT NN DIINYN TWUN DIDIRNN DDONN MYXHNNI YaApnn NN
MNYWY XN .D9APNN DN NVHNY MI9NN DIPINT DIXYNN IV DIPNN DONNITRDI DIPVAYINNIND
SYDawin 09T DYV 12557 (DMVNITIN) NI IX9N DIININ DIDNTAIWYY DIVNIN DY NNY

SV N0 INMNND INYY DDIN DDID NNV ,DNINRNND DMHPIV DOYSNNI YARD DXAPNADYID NRY
279 0 MMIND DYRINNN DMYPIIO DIWNNNI 192APNDY P DONM NN 0INY 110) 599

AN IN DN MY DY DAY T DY HAPNN 2NYN NN I9HY TARIION YAPNN TN 27910 PN
.M HY DINY DINDN 19 NPNN QY DOPN HY DAY YT HY IN

23919 VBN PN IS NN

D)9 NN IDIHNN OT DY MW YaApnNN 99 N .2.1.1.1

IONYOIN DY TN 2.1.2 PYDI ATNNIIIN 279 0N NRNYN YApNNN 99919 %99 X .2.1.1.2
() 31,1 PyDpa 1XINMD DTN NINKY DINIRNNN

99 099 ¥°n .2.1.2
SYW NIV IR VYN ,DOY5-2 11 PYDI NN NITIND DINNND ININD NI 110 219 N
Y95 DPYI2N TIVH MNAY 50%-1 DRTHN TWY DPI12N0 NN NN DTINY NPYDNN MNd1 DN
,119999 7Y NN NN TOINILNDIA VNN I ININD TTNIVYN 20 NIAY YaAPIV
YN Yv (Diffusion) D92 YOY9 T°ONN 922PN2 DNA ADWD 1NN ,DMINRNN DIDHNNI DIVNPNYN
T°oN1N 295 3IPOYN PNIDI9DW M) NNNN DIDIDNT 9N PPNIN DX ,I9 NN HY IN NN
DN

091 NNy ,MDravin 097 DYV ¥31957) NI DYV SININ 9YONY DNVY DITDIIN 179 I8N
299 5Y N0 ININD ITNYD DYDIN ODID NINYI DIDIRNND DMOPIVY DIYNNNIA APy ©¥arn
279 M0 IMND DYRINNN DMHPIVD DIYNNNA YAPNNY PIDINMY NN POINY 1NN

NNMPN 93N 1IN NNIY TY NN 032599 HY DINIDIN NN DX WY 1T DYV NI 21N PoINY Amn O
299 5Y MO HIMNA

.(endocarp) N>1D971 197 NAOWN MYIND 2NN [PRN] NVTRI ON OIXRN IN NN TN N9 N2AY @

3
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%13 NYINM 299 N .2.1.3
:9% 10D NNNN HAPNNN INNN RIN DN NNNN M9 XN
IN,DAVWID DMOPITH DIYSNNI XD NHN NMINND 1N XOY DHWN Y1970 NN -
.WavHN odw O -

NINWDY 319975 DN NONX DININ

VNN ITNMIYN YN NIAY YNNI DPIIIN NNIY DINNN IINNN ININN DY DPXIND NDION
.NoDI]

99 990P) HYY 299 28N HY N85 WINWY »19 Monn .2.1.4
1NN IR L,DOMN YNYAN ININD NN 219 20D HYWI 279 781D HY NI VIDIWY )9 NINN
Y197 DY DYONN PONN YW NDOYNI NNV M9 NNNTY ,DMIRNND DXIONNLIP DY PRI ,NVONNY
)01 2RO YW N2 NP 2N 2990 IDINAY NN NNAINANY 29N 9 PNn N opwn
NNNM NN DY NMIPYAY PIN 29Y DIYNIANT DITIDV YT HY IN TIPIH DIYSNNI TNVIY IN
NOTYRY ,2011-R7YWDA PPV

091 ARy MDY avin 097 DYV Y1957 (OPVHNITIN) NPTINANDIIMIN 550D NNWY 219 NINN
299 5Y N0 ININD TNYD DIIIN DYID NXVINDMINNNDDOPIP DIYNNINI YaAPY DYAMN
279 0 IMND DIDINNND DMHPIVIY WIYNNNA DYaApNNN PDONM N9'Y §I0INY 1N”N

9 TOPIHWY 9999810 JY NI¥A YINOWY NN 219 NN L2.1.5
oW MOV NPNIN T DY NPAINHII0PI DY 3198 DY TINI YINIYD NTOITIN 2T NOIPN
D920 TN MNAY 50%-1D 23N TIYY D220 NNY NYTINIDPODNN NN 1197 NINNN DN
.NODI VNINND 29 INMIND ITNIYVA N0 NIAY YIAPIYW 29D

NNy Ppravin 0977) DYV 12207 (EIPVMIR) NIIHIXHN DIININ HIDNY NNIVY NN 219 NINN
299 5Y N0 INMND ITNYY DYIIN ODITNRYI MR NN DMIHPITI DIYNNNI YaAPY 021N BYID

9 Y0Py .2.1.6
NODIN O JVW NODIN YR DY DApNNN ,NDONNY 1IN TN, 00N YNYIAN IXIIN XIN 279 TVP)
9O HRINNI 091D HYVNDN/IR VAT DY (X)) 3.1.2 YDA ITHND 191D NODIN KYY IN 1D
(1970) 728N NINI2 NNPNA VINOND NN X9DVIN DINNNN DXPPNNH SY DNI/IN,(2) 3.1.2
DYV 12707 ,(DPVNIIN) NI X9 DXIMIN POIND N JINDTY DY ,2001-X7OWUNN (1110 290IN)
NYIANIN LTI 9Y GO .OWINNND DYHPIVY DIYNNNI HAPNNY 022N 0915 ,DDIRM NN ,D29T)
.NADII I 97DPI TIAY MITHND NIYIITL TINYD 130N

LN IN 29 D MIWN DAPNN 27PN 19 VP

ot 2.2
L2979 5909 YWY 19 NNN DY 9810 DY MIDNA IWNY NVI1 DY NODIA DINIIND DN
.DOYIN Y797 7Y ININN DY NN INY O

2NYI2)N DV IN 11231 VAN DYN DINY ,NADI DIV DINY 279 2% 1Y

(7252 NN Y9DINY DXINNN DINNY MIATY) HOINND YNNY NNIWAY ININD WINOWY DIINININ 2191 IR
NOTY DY ,22.7.2016 DD
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MR MY 29N 2990 .3
1’90 .3.1
00’02 02’59 .3.1.1
NVIND NYA HAPNNY Y90 DPIIAY DINNN DPIIAN NHI ,MPY DOXVIND 171973810 N1Y (N)
DY 12129y X DY LYNY Y NIAYN KD YN NINN HY DXDY0NN DIPXIND NIIONI 2791
299 N0 IMND PN

D272 NNIY DRNNA NN NN DTN DIXNN IINIYND 219 XN DY MDNN (2)
D9DINNN IN DY2Y597ND TANX 9D DY DYP NN VYND ,NODIA NYIAPIV NIDNIINN
D02 YY 2AVINY YH1NPNN DPIIAN,NDAVI DPIIL NN NVINNN RY DN .DMIIPNNINA
YD I N YW INPINY wNvnn YN NN YY DXDONN DXPXIND NYYON

NINSS PP NTNYN TINNA DIVRWNT TINYN M0 ,ITNIVN 0PI NIV ITMYRAN 1Y ()
WHO 9190 MINO92N 1IN DY TH0NN DY NNINNXD NITNND 290 NHONYON NIYONA
LMDV N NP NPNVY-ID YW NINIIAND DMODIN) DYN MINIT NNPR Y IN
ATPNOTY HY2013-)¥Unin

09NN 029N 0%3%99  .3.1.2
: 02509 1INY0Y MWITY DINHD PN’ DINAN DIV ,NINN PINN DNAY DXIPNI LYY
2%-1 MVPN NIND NION YA BII1ID POIND 1N ,2.1 PYDA OITNNN DINNN VY (N)
SUIP19) 0INOR VO PT B17910 092705 B7212 v ORIV 1PN 1TIND
DINN YY PINYN (2) 3.1.2-1 (N) 3.1.2 ©9YPI DMMIWYWIN D225 YV\D9DIND) .1V
ATTYON MIVNY INYIIND NRINY OTYVNHN

NN YT N0 L(D2719109 FI7212 y7ANONIYIN 1PN ATHIND) DINO POINY 1N (2)
9D HPIYNTINX DT 120 MP LTIV 91D VMR N0 9PD PVINDIN 1D
ITNND DXININ IIFONNY [2.1.1.2 PYDI ITIPD ,TIAN 12WIN A9 NN P HIVPIND P NY
M%) .2.1.6 YDA ITHND 9937I0PIP 2315 PYDIITIIND N¥IIIN 219 NdNNY ,2.1.2 PyDa
.2.1.6 9°¥02 P TNNII9I0RID PRI DIPOINTD DIID DI/IN WAT POINY

09 NN (Citrus limon (L.) Burm. Citrus limonum Rissa) 9209 N0 9Po0mnv 0 ()
ANMIN /73 3 7Y OV TIY NNY MNO2 219 NINNVOMIV N | (Citrus aurantifolia (Christm.))
,2.1.2,2.1.1 ©Y9Y02 1THI0 DIRPNINND DINRY DINN DY NNNNN MIVNAY NINDINYN NYIVIN
TY OV TIY NNV NMINOI 070 IN ;B0 PN IN N NI POINY N 2.1.5-12.1.4 ,2.1.3
.2.1.6 92992 171105 1197020 NINININ MIIVIN NNMIN 19/ 5

Y95 DY IMNN] NXNPNN PIPIN DN ((2)-) (X) NIYN X9YDI 1TIIND) DI D) POINY NOX (1)
299 NN IMRY [1INITY DY ,2001-KX7DVYNND (NN 90IN) (NTN) NXND NINIA NNIPN

019709 @7212 571 Y9NIWIN 1PN PPNY 19107 1129 9907 INon (B

019709 7212 570 YHNRIWIN 1PN MIMINYR DIVOPTY NNon 4

5
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,OINAN NMNY reticulata YW DMRYD MY ONIN Citrus reticulata-n P9NIN >N POINY N (M)
,2014/08/18 DN (7252 NN Y9DIND OIININD OINNY MAIY) HOINN YNNN NNIWA 29H
DYPNINN TON reticulata S¥ DIOVIDNN DIPXINTN 10%-D NOITI NIRY MNIA ,71INITY Oy
.DM9NN N YV DODONN

A(DNYY NPYIL NPXNNIY DMINT 912N SNNYY DIPYAN NYH NMIY PNY POINY N ()

NN NPIPNN 290 NWYIRN ,0°97)D) 0PNV 1IN ,DMIVN NN 12092 DMININD NIVYN  (7)
NHID) (PNTN) NN NINIIL NNPN OAD NONY DIINNN DY HOINNTNN NDOIDN .HNIWN3
ATPNOTY DY ,1993-y1wnn (0NN N

DINNAN-YT Y9N POINT 1N 2.1 PYDI DI THNN BMIINNEOY (D)

MIDIN PIV9p 3.2
NHRNY 19 ND INND YAPNNT NS DMIMIN 17 2719 770P) 291 239 70 YW DRYLI DN ,0yay
AP BN

,NVY DY MDY TNNRD NOINDNOV NININ NINK YINXDY 1NN ROV NINOY 1aWH-871 93> RY 119N
CMANN NIDATMIWSTY IN NN DY

TIVN NPNIN 295 P00 173y ,4.5-n YOPD (PH) N2IN TIY 29¥2 ,1N17297 YI0PI MO YN
NINIAN TIVNROD DY AVINDD NN DIPY 2190 95 IN NINYIIAN

YN ININ-NPIY IV 1D INYN IR 4.5-1D 911N (pH) N2 TIY 29¥2 11N 2I0P)) M1 Y¥N)
143510 99 RIVIN JPN2 PNITIRVD DY NINNDYNIYIIVDI THIY NI ON IPIVNO

(PPVINNY) NPNY NINNY 3.3

DYANINM DMVATNINVIND ;023751 ,019PIVAN DIPINNT YY NNV XD NPNRY NNNNI
.22pANn KN NNNY NMIANN/I9NN IXIND DY DIINN

297199 MINNIN MIIND ,29900 MNIN 3.4
9270VW,955 ,0MOIN YUY DIDIN DY ,NPND DNNINI DY NPIXTAD DIN1H VN 1199707 119 I8N
9 YYDIA NINIINN NIN VN WINIY NYY 1NV NPVIDIND MOIYD .WIAT) 1270V YD) DI
TNTY NDDIN MVIYY

199)TN YW DMININ ANNYN T DY NINTN DY MDIRD/NPNI NNNNIN NN DX TIAYND N
N ININD 19 MNAYIYIAPNIY DN DN ,)PN MIDITON NININNN NIVIY NIYNNINIL IDNIY
DOY2NN DMIPYHY)Y DPNNY DIDTAN DY ,0MYI0 DMV HY DNYIAP NIND TIN ,INIX ININD)
STIYN MVOVN

APIN 3.5
ONIYIA DOPNN NNPNDY DNPNY IRN DVANRD OIMIN L3.5.1

.5113 571 99NN 1PNN MYIITAITHY DININN NHIRY DIWNRWARN PIODYON NHIN NN .3.5.2

ATPNDTY DY ,1972-275WNN (1NN NEMY DIPDYY DINITIAN DOXIN) DXPDY MW ANPNaINIHiny W
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AXINN NDAIRD DIRNND ININKD OIYY) DPI P AXIND OY ¥INI OOXIAN IVINIMN .3.5.3

2YN XY NPIND AN DN DNIN KDY AN DY NPVIADNIIIND DINONN DY MNNVWN DVIRD .3.5.4
.D9% YaN) OYyL NPT ANIND

PN 200N 4
,2001-R70WNN (111N 29DIN) (PNTH) MNDIXD NINIII NNPNL DOYNND 1IN 290N WHNWNY 1NN
ATINOTY Yy

(GMP) 00X 9982 ININY ONNNA 2910 UINOY NN =8 90N 0990 .5
,2015-97yWRN ,(1I110) 712280 NINGIA DY NN PINA DNITIND TIX YD DIININA WHNWAD 1NN
JNOTY HY

oM .6
192990 *YNIN/HPINY 6.1

(PIH) N8N NINIA NNPNY DIRNN INNA NIATFD YIMIN RPINY DY NN 191NN
ATPNOTY DY, 1991=NWNN [ (M3FT 290N NPINRY)

09NN 0ONNtN 6.2
NIOY DN DINP — NINIAN TIYN THONY DINNN IXINI MTIAD MONN HY N*a9nn IMONN .6.2.1
JONOFY HY ,23.03.2017°010 ;1302 9272 NYTA5 MONN YV Nd2n

(PNIH) N8N NN NNPNY DIXRNN INHI DWPOPIVIPIN DY NX299N NDIdNN .6.2.2

NNDTY HY ,1996-1WNN (11102 DXPOPIVIPIN)

Mmrnn L7
919V 1 N9202 NMVINOHRN NPNYPINPIRNAPITAN NMVIVA DINYN) DINOPIN DININ NP>Taa 7.1
/19202 MLIVNT NPNTPIP2BN MYITITY DINYNM DINOPINT DIININM IONND

:N9YN
NN 97N 1-5 IR ) 1-9 7290 1290 DY 1 NP2V DXAIPIN DMIIDNN OIDIYN L, NINK PIN XY ON
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(DMIN q0IN) 52 7'NY NV

NYNVIAIIPIN MPIT2Y MYIIT — 1 NHav

299 Mnprray 1T MY nY*AP IN 1990 4901
Yyann 9yun NNIYa YUY MINENIN ’97°0
07 NPIIN DOV [ v 9123 59 DXRPNANKIPA
n C m M
5 2 10 Ty DYV N0 (1)
Ty (2)
5 2 10 R DNV NS
1.0x10
YPTION NMINXDON 3
2 0 =Y 015‘7 VP -1>3>wz|~< 7
1.1 pYn 885 >n g
1) 25-21795v YPTIN NINNNDIN (4)
5 0
E2MlARAY)
1) 25-21795v YPTIN NINNNDOIN (5)
5 0 1009
VINVININN
AOAC 965.41 r . nTY 20% TY DXNN DOWAIY NIOD (6)
D»ayN (7252 N1y \’N3a)

:NY2VY MIYH

:3919 VNONOD NN N IPNA M ,m ,C ,n NPNMIND DY MYNPWNN

.DYPTAN MIN NN ONIPRI 29N YNV 19IND DINPXTI PVIIAY Y9N DXTN YT - n

Am £ AP>TAN ARIN S M) M-Y m P2 XD ONPITI ARINY DX TN OV299 HY IMIN 290D 190N - C

.N9%2P NN NPT INNIN YD PANNN IUNX ONDVITIPIN DI - m

.N922P NN NPT NN DI POYN IUNOINIVNIPIN 912 - M

M DTNy wATINN 51T NP7 XD )1POYND DI12DN TIY NTTIA NNdHTA

.20 YN 885 H»1N YHNIVWIN 1PNN NI IMIPNIY LTI XN¥N) 1.1 PON 885 27N YINIWIN 1NN

(N)

(1)
(6))

1THY 19 ANV IN 4.5-D 9170 (pH) N2IN TIY OI¥ IR, DIROPIN IN DINXN DINY DININ

NPIVOMTNN P1TAY NI 143 >/NHORIWON 1PN NNITIND 7NPINDH NPDIVDY NIYIITa

143970 YORAYIT 1PN VIVND MINNYIN TIVID NPITL NIV NINDNN

N0
21909 MODIFA 1145 >N YINRIYIN 1PN MVLNONN NMIYIITN 99 1MD? IINN

YT HY IN IV PR YWY NVIND XYY XY MO N NAY N1 100%7 213°51 NN PO 1Mn
MODIN MION YN 190N KXY DX, 0 1IN MNNY

$NYN

2(2.1.1.2 9>¥0 INI) MADIND DXAVYNI DN NMIIN NIYN TINXD 2991710 IPAHINY NXI) BYV >IN

AANINN O NDID NN DTN 2/3-1D 91T P R N1 1D PNINY0Y NVNIND 9T

3
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ANPN 1998 DITYINN OOYIn .81

9N ov  .8.1.1
ININD DY HY NTYA PIY 9997 DY 2.2 PYDI ITIND YINOYW NYYI 1Y 2797 DY I IX)N7N DY
IN 2.1 PYDI AXRIINN NITHIND OXIN INNN ON P NON MNYI YNRNYND JNN .NT PYoa 150N
IV IPNY DAINK N7IN2 OXIN NINY

2.1.1 YOI I TINO 9NN .8.1.1.1

X177 02N> ANINN OV

2.1.2 YOI TN DN M9 NYH .8.1.1.2

N 97 IR "IN X>02—=R21> I8NN OV

2.1.3 Y02 ATNINIININ NINNY 9NN .8.1.1.3

RERIARIATRAD 2} B oW _ S NN INHRN XY TP ININD DY
2.1.4 YOI ATNINO S MINHY .8.1.1.4

M NIOANTINN__ NN ANIND OV
2.1.5 9993 3TN AMONIIN IS nnpp - .8.1.1.5

N S NI NN IRKOITINN Y TN Y ANIND oY

2.1.6 Y02 3TIND XI5 IVP)  .8.1.1.6

VP N AXIND DY

91997 989N DY ,INY IN N9 VD DIASPND (2.1N°Y02 1IN MO PN O Y Npna .8.1.1.7
NN N (NDNY NON) YONN PYPYN SV T 1702 NANYNN NN D¥23901 Y191 YD MNY NN
DYNYT DV IN 7D227IYR 19 %07 IR 7N ININD NAYNY L7398 1N2TY” DIDINN
.DINNR

X209 1999 2NN ANV IR DAY 191N IN D) 12170 YN 20N INND ON 198N a1y .8.1.1.8
DYN PYNIIN I¥NIADYY TINDL ,7-10 TNIYNY IX 7159107 DY2PNHA 1NDY 1IN ,NMIPY VIND
TOSNNRIOPAPIN NPMINAITNY TI LYY D172 DN LYPI Y52 NVDIA NIIND ININY ININD
NN DY NN NI22IINN NPNIND DTN

N> DYV YIIIN D91 IXIND OX ,NITVI HY NAIYNN DIIVPI NIV TN MI19N VP Ny .8.1.1.9
DY N /YL YININY DYDINN DII9N NNIYIL NNID ,NPNN 1199 DIRY DMYIV
.114557N OYORIYIN 1PN INITIN 29D 7P 7O¥A0Y NN WINIYD L/ MIPIN

Mo MYrHT  .8.1.2
:1919 MOLINVNN NPAXIDN MYIITN MYN 1D IND
5¥ 1917 IXINN ONX,NITO NAIYNND NINHN/D3IVPI/DININ) 319 NINH 279 2I0P) 27980 N2y .8.1.2.1
9YT) Y TIYS OPIIAN NN NOTIND NPIODNN NINDL 2I9N XMDN DM DY OO NPNIN M
,NADIIY NYIVA VBN ,XID ININD ATMWYN XD TIIY YAPIY 295 DPIIAN TIVH NINSD 50%-1
Y9107 NYYNA D10 NIN
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IN 92101 7259900 TAX NN DXODIN TWKD ,2.1.5 Ty 2.1.1 DX9HYDA DXITNNN DXININ NaY
NADINAY NINYNN NN 91V I¥INN DY ,(2)-) (K) 3.1.2 PYDI 1TNNI TN IN DIIWIND 917107
9N NDIYN PN DY IX 9N N DY INKRY TN 7(DY)I191D

PYDA ITNNI) T1I1I 319 YNN 19N TWUN ,2.1.1.2 PYD2 1TNND IIND 219 0N 1IN MY
3.1.2 PO 1IN ,ANY IN,DMIYINT 910N IN 110N 2230901 TAX IV q0IN 120V ,(2.1.2
VN DV IR 90 PN DY INRY TN 7(D2)71910 NODINAY NINSNN NN 919> 1NN DY — (2)-) (N)
.97 NAIYN

NAIIYNN NXNN/AVPI/NHD IX 110 59 0PI ,NTNIN 29 NONN LTI 29 X0 DIITNYN TUND
NWNN NPNNI/AVPID/NAD IN 9 0PI ,I9 NINND I YN NIIINN 299, NIDYIN MO
Ty TR0 Yy ,09) DY N9I/N) DIV HY NNIRNND NTNY NMINNN 51990 NN NN, M1
JTNIYN XN NAY NADIZDIWIN DPIaN

952 NN 12X HY MPON SV DIXINT NMNYY MIT NI 031172 DI PN WHNWYND 1NN
YON PN NI PR 1AV 0PN

______ 7 NDN NINNDL,TONND 12X DY L0912 19IND IPIDN MO NIIYN PVPN 1193V
DY AVINY Y9 5997 X0 ON/IX TPNNT IINK I MDY NTYIQUNRI 7R NII1ON (% IN) 1INN
DOXNNA ,ANNN DY NP I NN NDION (% IN) DINN N\ 1 DYPNN .N9I/NY) DIV

DY NN NI2¥D99N NPNIND DY DTN NIXNNND JOP 17> XY DVMNFA DTNV T ,1°¥0 D>NH2
R¥an

,ANIN XY NNNN 20YN 1IN NUNWYND NI TUNRD ,FMIIANPON NNMINY NDNLO22907 Yy NINNN
AMC PRV PAYY NYAN NININ ,NNNYYIS

1145 5711 Y9NIWD TPNN NIYAT 29930IDN.0I1N 1NTNS2>D79 NYIND NODI NINEN 9
ATPNDTY 5Y ,1993-3WNN, 0NN PNRODY (D) 12280 MINGIL NNPN 29N

NN OPON IR XIN I9INIPINNY YT RINNN INTRININ-GDIN GO DPIRY 119 >70P) N1y
DYPINN D10 ONHXK WL MY ,D2INNA DY91770N IN DII1DI0N NIX IN ,DIODINN DII0N
NIO2 NNN9NY NNYPN ANNTNND NYIDNTWINIRNINSD 99 ,(2)-) (X) 3.1.2 9Y02 RIND MV
91287 NINI2 NIPNIY 1145 57N YHRIVIIPHI NIVIIDNT INOIDN NIYIITI TINYN DII10N
AN9TY YY ,1993-13wnn ,ONNTN IDOD) (1II0)

SANINND 299D YINN 952 10980 NN AYLN XY NMNINN 22 DY NMIVON DY IN 2197 DY NNNN NIND

1YY IN INNDY NIINN NMINN O2) DY YN INNN-1T JINI DY NIDIN H9ID IXIND TYUNRD

NN oY Y

9y W9IN ,(1)3.1.2 POoYDY OXRNNA NI IXY910 512N XaVY DN/IN DINYIAN D010 NIMY PN TUND
NN DY DY NN NON DH1NN AVY DY XI9N DYN DI/IN 792NN 19NN NIND 22D

NNYYIL VN NN3 DNYY NIDININ NPININ DYN DY NN N>HY DXIDINN DINN NN
SYN 1Y NN TVPIY DIODIND DIRN NN ,DY97TI DYV 1257 NI DYV YIDIN .00
.DY2°591 NNOYI IV YN DNYY MIDNIN NMMNON
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No NPy nPY71 NOVIY 19990999
11 YVYIIN NYIIAP EN 12632 OISR NIMN
' ' IFU Method No. 66 (1996) (DGMmPOINNG NPRY NNHBRY' 3.3 PYD) MDIN IPIVIIP’ 3.2 PYD)
(919N) 51MavN
I TPORIIN YR IFU Method No. 52 (1996) IDOMPVININ) NPNY MINNY’ 3.3 PYDY /MIIIN 3PP’ 3.2 YD)
DIPIININININ
I (HPLC) n2wyn 531 n7970m70 IFU Method No. 71 (1998) ADEMPLININY MPRY NIPRY’ 3.3 PYDY MR 2PV’ 3.2 PY0)
-manp )
11 (HPLC) n%iyn 9113 n»oanvmnid IFU Method No. 17a (1995) L 30’33137‘4%33
AOAC 967.21
11 SNANTHND NOOWY IFU Method No. 17 L-?;gﬁv‘,:;mn;gg;
ISO 6557-2:1984
v NNV NIVMIVPOD ISQ 6557-1:1986 L'?,’;g’vﬁ;mﬂ;’;g
AOAC 940.26
19 »98IM 99N NYION
I oPYn 297 Np>Ta EN 1135 (1994) ADE(MPVININY PN NNNNY’ 3.3 GPIYDY 'NIIIN MNPIVIIP’ 3.2 PYD)
IFU Method No. 9 (1989)
DYIVYT HY NPIYI NYVIN NTINN M9 KN PYD 1990
I (Deuterium NMR) AOAC 995.17 ADE(MPVININY NPHRY NNNNY’ 3.3 GPIYDI 'NIIIN MNPIVIIP’ 3.2 PYD)
21190 212 1905 NINITIA NYMN
111 (HPLC) n%iyn 9113 n»oanvmnid AOGAC 994.11 AURPOINMNY) NPNY NINNKY 3.3 PYDY 'MDIN NIPIVIIP’ 3.2 PYD)
ISO 5518:1978
NYNY NINITIA NEMIN
111 7177001V PAD SO 6560-1983 : :
IFU Method No. 63 (1995 5 PNYNI HINITIA NYMIN
11 (HPLC) n%iyn 9113 n»oanvmnid NMKL 124 E1997; ONYN"Y NY2990 NYMIN
19 S8 PoNN YINN Yv C13/ C12ons
II X HIVIVN HY MDN NIVMIVFAD JAOACY9, No. 1, 1996, 62-72 (10 MPLIMNY MPAY MINNY’ 3.3 q;ym YN 311D’ 3.2 PYD)
PNY NINNIN MM L2900 MMON — 3.4 Pyp xd (1D
7
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No NIPrY nPI1A NOVIY 19990299
71°70107V0 NN -1T )NDNS
v (IPPW INNY NN MI¥IVIV) IFU Method No. 42 (1976) (18 5y DN DMININ' 5 PYD) 'DI9DIN’ 4 PYD)
YMAN 2N 19N HY 2198 9IVIVN DN
II 1Y NVIVN HY MON NMI0MIVPAD AOAC 981.09 - JAOAC 64, 85 (1981) AEMPLININY MPNY MIKRY’ 3.3 q:;m f31113m 511D’ 3.2 PYD)
Y1190 X292 19N9 HY 2138 9IVIVN DN
I 1Y VPN HY MDN NMIVMIVPID AOAC 982.21 ANEMPVININY NPHAY NINKY’ 3.3 PYDY MIIN NPIVIIP’ 3.2 PYD)
EN 12136 (1997) MNVIS/MYDID MNP ,DIPNNIVINP
1 17900101V POD IFU Method No. 59 (1991) ANEMPVININY NPHRY NINKY’ 3.3 PYDY MIIN NPIVIIP’ 3.2 PYD)
v YN NI IV IFU Recommendation No. 4 October 2000 vy
I 1Y % / 11910 ENT12134 (1997) 19905 Nandy Nasy
Y% IFU Methgd No. 60 (1991) ANEMPVININY NPHRY NINKY’ 3.3 PYDY MIIN NPIVIIP’ 3.2 PYD)
EN12133 (1997) (9155 19135 XVIAN) 1905
111 TMINIVPIN NMIVNIVV IFU Method' No. 37 (1991) ADEMPOVININ) NPNRY NN 3.3 PYD) 'MIIN NINIVIIP’ 3.2 Py0)
12191399 NYNPIN
I (HPLC) n5wyn 5311 12990m72 AOAC 986.13 ('mg‘vmf 4 9y0)
EN 1137:1994 12431959 nymIn

YVRIIN NYIIAP )
T ¥ IFU Meéthod No-22 (1985) (D9DIN’ 4 YD)
AOQAC 968720 (VIPD NYIVIV) DIDT) DIINY
I OIPY MIIRO/PIPT IFU Method No. 45b!3 ADE(MPVININY NPHRY NNNNY’ 3.3 GPIYDI 'NIIIN MNPIVIIP’ 3.2 PYD)
A3 (mrnay Aysap) (170 M1993) 09573 DINY
1 TPNAIN NYIAPN DY NP IRIPY PIPY ISO 1955:1982

AD(MIPVININY NPHRY NNNNY’ 3.3 GPIYDY 'NIIIN MNPIVIIP’ 3.2 PYD)
noONN NI
I TNIPIIPD HOY IFU Method No. 18 (1974) IDRPYINMINY) NIPHY MINNY’ 3.3 PYDY MIDIN NIPIVIIP’ 3.2 YD)

TN MO YY DIODIANN DI LYNY ,DY¥NPN Yo (12)

MY MIR$IN 2179 MMwYn Type I NON MVLOIW 1219993 ,1PN2 0»900 099y PRY Inrn 13)
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ne NP>y nPIT1A NVIY 0297
! TPPRRRS ML IFU Metho]cail\ll\lcl).lg(g‘) 8322 ADEMPVININY NPNY NNNNRY’ 3.3 PYDY /NN 731’-1\97::7’?’3’3 ;?;v”)
I TPIT MOV IFU Methﬁ§§§72§ 8323; ADEMPVIMN) NPNY NN’ 3.3 PYDI fnwa’z’:ﬁ?-:g::.;’???z{g’v';
11 (HPLC) n9yn 5113 n»990un11o IFU Method No. 72 (1998) (D0 (MPLINNG 1PHY MIBNY’ 3.3 PYDY MIN 7317-1:\;::;?1;2“;33
11 (HPLC) nYiyn 5313 n»99n0mns IFU Method No. ]217\I (11296936(; AMIA 201 hope v ’”"’”(:’g’,3,1”,’,3’%733;‘-’,?;?’;;?;3

NMKL 148 (1993)

" IFU Method No. 35 (1955) o o S e
" ORI AP IFU Method No,76 (2001) ADEMPVIMNY NPNRY NNINNY’ 3.3 PYDY 'MIIIN 731’-1:\;:31’5’3?2“;’;3
1 TPORIRR NP IFU Method No. 77 (2001) ADEmMPVIMN) NPNRY NN’ 3.3 PYDI MDIN PV’ 3;’;?;?)
1 (HPLC) n7wn 513 n»o7mons IFU Meth]cg)dNI\IIi.lgg 833% ADEMPVIMNY NPNRY NINRY’ 3.3 PYDY MIIN 731:?\3”’:.’7???‘:&3
v (CAP GC Method) 1% 11 12991n0MND JAOAC 84, 486(200T) BMEN PRIAPINITA LY AN ””’:Lfl‘,’ﬁ;’g;’,’;ﬁ,?fg ?7:,,;)
II (HPLC) n%iyn 9113 n»oanvmnid [FU Method No. 69 (1996) ADHPVINMIN) NPNY NINNRY’ 3.3 PYD) fm:?7?:?1:?\;,-1’?7”/,;?:1;3
m IPROPAD IS0 7466:1986 ADEMPVIMN) NPNY NNNINY’ 3.3 PYDI fnwg’?:?;?\;?p”f?%l;’v";
1 TPORRR P KU Metho]cail;l\hl).lz?t ggzig ADEMPVIMN) NPNRY NNNINY’ 3.3 PYDI fmmg.’?1,:-1‘\,9:%1..7’7?2“;33
I TPEORRR Py IFU Method NOI?I\SIB»I (2169381351222; ADEMPVININY NPNY NNNNRY’ 3.3 PYD) fm:wNI:J.:??D.g,por?zﬂ;g’vr;
9
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No NIPIY nPITA NVOIY 1990299
I N21¥N 511 N297I10VNIID) VM IN NY AP AOAC 993.05 2YMON {313 NIYNN NYNMIN 3770 7 L-19Nm hsmin ons
(HPLC) ’ ADEMPVININY NPHRY NINKY’ 3.3 PYDY MIIN NPIVIIP’ 3.2 PYD)
121V Y1) 17299)1019190) MV VIN NYAP YUNN NYMIN
1 (HPLC) AOAC 993.05 (D90 4 YD)
EN 12138
y ") 1D -
11 TPOVMIIN NY>2j IFU Method No. 64 (1995) D-mnronn nemin
11 (HPLC) n9yn 5113 n»990n110 AOAC 995.06 0'Man N*na D-nroxn nemn
EN 1138 (1994)
y ") D -
1 TPORIR MA; IFU Method No. 21 (1985) L-n25nn nymn
DI \21N2 PPTI990IMINIY 123329)
It (HPLC) n21yn 511 72207900073 AQAL 99905 AHEMPVINMNY NPNRY NMINXY’ 3.3 PYDY MDIN 2INIVIIP’ 3.2 PYD)
I MIOMOI/NPIY IFU Method No.-26 (1964/1996) ropa
' ‘ ethod No.-26 ( (D901’ 4 YD)
. (pH) naxn g9y
I MAvRRHILI NMKL 179:2005 ADEMPVIMN) NPHY NINKY’ 3.3 PYDY MION IPIVIIP’ 3.2 PYD)
EN.1132 (1994) (pH) h33h 79
v 77700 1¥IVID IFU Method No:41-(1989 el
' U Metho IS(;) 1845:1991) ADEMPVIMN) NPHY NINKY’ 3.3 PYDY MION 2IPIVIIP’ 3.2 PYD)
EN 1136 (1994) ANIT/INIT
1 PAOMI MY 1FU Method No. 50 (1983) ADOHPOINMNY NPNRY MINNY 3.3 PYDI M NPIVIP’ 3.2 PYD)
111 1790”1V PID ISO 5519:1978 (P9NYM HY2910 NENMINY — 299 S8NA NNPPY Y9N
I 0P8 EN 1141 (1994) 1739932 N9 NYIAP — NI0MVID MYLNNA 129199
! IFU Method No. 49 (1983) ADEMPVIMN) NPHNY NINKY’ 3.3 PYDY MION 2IPIVIIP’ 3.2 PYD)
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Nno NIPrY nP21a NOIVY 190999
X221 DN 2N TV HVPINA NIVIY NYNINY NOINRN NYDIN ,NIINP NENIN
11T (HPLC) n%yn 5311 n29930mnd AOAC 986.13 oMan
(D911’ 4 PYDY 'D>INMN D257 3.1.2 PYD)
EN 1131 (1993)
NoNs Mmaray
11 170NNPY9 IFU Method No. 1 (1989) & ALHMPVIMNY MPAY NINNY’ 3.3 9>
3 PYDY MR NIPIVIIP’ 3.2 PYD)
IFU Method No. General sheet (1971) ! L ! 9
NoNs Mmaray
11 MIVMYI0IT IFU Method No. 1A ANEm@POVININY NPNY NINNKY 3.3 PYD) 'MDIN PIVIIP’ 3.2 PYD)
I YT M9INVNMIID NMKL 122 (1997) 999
EN 1134 (1994) 799 58512 OIINY 11D ,PIYUNR 1IN
11 PMILN NY’D2 NNPOITVPID IFU Method No. 33-(1984) ADE@MmPLIMN) NPHRY NHBRY 3.3 PYDY MR NPIVIIP’ 3.2 PYD)
KXOAC 983.17
EN 12143 (1996)
MIVMIVPIN T DY PPY 19IN2 000N DIPYIN
I ' ‘ e IFU Method No. 8 (1994) '
ISO 2173:2003
D-5va910
1 TPORRN PP TFUMethod No. 62 (1995) ANEm@POVININY NPNY NINNKY 3.3 PYD) 'MDIN PIVIIP’ 3.2 PYD)
ENV 13070 (1998) 999 K8 YW [NDDI9] NOIYA 298 1IN DVIVN DN
I DY NVIVN JY NMON NMIVMIVPID ArfalyticaxChimica Acta 340~(1997) (D((MPVININY NPNY NMINNIY’ 3.3 PYDI 'MDIN NIPIVIIP’ 3.2 PYD)
ENV-12140 99 589N TINN 09990 HY 228 1NN MIVIPN DN
I 1Y NVIVN HY MDN NMIVNITVPAD Analytica Chithica Acta 271 (1993) ANEm@POVININY NPNY NINNKY' 3.3 PYD) 'MDIN NPIVIIP’ 3.2 PYD)
99 589N TINN 0N HY 228 1101 VIV ON?
11 1Y NVIVN HY NMDN NMIVNITVPAD ENV 12142 (1997) ANEm@POVININY NPNY NINNKY' 3.3 PYD) 'MDIN PIVIIP! 3.2 PYD)
99 PN YV 0N 2N J¥NN NIVIPN DN
11 1Y NVIVN HY MON NMIVNITVPAD ENV 12141 (1997) ANEm@POVININY NPNY NINNKY' 3.3 PYDY 'MIIN IPIVIIP’ 3.2 PYD)
11
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no RT3 nPY1a NOOY M0r9p

AOAC 925.38 (1925) 1900y

I NI NNP IFU Method No. 73 (2000) ALEMPLINMXY NPNY NMINKY’ 3.3 PYDI MDN NIPIVIIP’ 3.2 PIYD)

EN 12630 "Y910

11 (HPLC) n9yn 5113 n»990un11o IFU Method No. 67 (1996) (D110 D157 3.1.2 PYD)
NMKL 148 (1993)

EN 12146 (1996) N1

1 TORIIN NP IFU Method No. 56 (1985/1998) (D>IMN DYV 3.1.2 PYV)

253 3150 X19P 19199 DINON YINA 19D PYON DIPIND DINPT YU MTTN

I $BN NVIVN DN NN AOAC 992.09 ALEMPVIMNY NPNAY NMINKY’ 3.3 PYDY MIIN IPIVIP’ 3.2 PYD)

Optimized Monier Williamg“AOAC 990.28 .

11 PIPOY INND NIVNPIIVLIV IFU Method No..7A (2000) ’?,’;f?&;?:’;,’jg)
NMKL 132+(1989)

1SO 5522:1981 N9I8NN =17 H2991)

111 PIPIT ANKRD 10NV I1SO 55231981 (D901’ 4 YD)

0 MOM LN NP NMKL 135 (1990) oo 4wy

EN 12137 (1997) 0923¥ 2N NYIVIV NYMIN

11 (HPLC) n%iyn 93113 n»oanvmnid IFU Method No. 65 (1995) ('D29DINV 4 PIYD)
EN 12147 (1995)

5770 , 19890509 NN’ MEMN

I 1270070 IFU Meth"dlé\g'%é.lfgsg ADM@PLIMK) NPHY NVHRY’ 3.3 PYOY TN MPIOIP! 3.2 PYD)

PDF created with pdfFactory trial version www.pdffactory.com
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N NPy nPY1a NOIY IRRIZET
I MYDWN NYID EN 12145 (1996) (13(/8 °70 HY /9102 DIPNI 1IN YIAYY) VIS 9N 7DD
pEE A IFU Method No. 61 (1991) ADEMPLINN) NPHY NINNY 3.3 PYDY MDN NPIVIIP’ 3.2 PYD)
EN 12135 (1997)

P¥IDV/D 73N 57nv

I TILAPY IFU Method No. 28 (1991) 1Pan 277
13(5399751 713N YI23) DIPLIN 37 ND
! ToPYR N3P AOAC 985.26 ADEMPLINN) NPNY NINNY’ 3.3 PYDY MN NIPIVIP’ 3.2 PYD)
I HPLC) n9wn 511 n» EN 14130 (2004 Crnoy
( ) NZIWR 7T NRAIMNOAI (2004) ADEEMPLINN) NPNY NINNY 3.3 PYDY MR NIPIVIP’ 3.2 PYD)
(%299PTN NEMIN MANPON NE¥MIN-197571) C 130P0*
m el AOAC 967.22 GHEEPOIMN) MPAT MINNY 3.3 PYDY TR IPIAP! 3.2 YD)

13
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Nov

DM/IN NN 5YW 159925351 191N NITHIYN NHINM 29 9TNIUN Y01 91y (1915913535 ©P9a NNY

78 20°-2 (15)(n93/N9)Y %) 299 290D Ay NN

193
YV 1919390 NHION D910 DP9 NN

) )
1NN BN/IN ¥ 09TNIVN 299 N 913y 1231 aYn NVIAN OYN
(n93/Nn93 %) NIMYN HONH 2929 191 HY

19 590D 913y

Actinidia deliciosa
a8+ ) (1e)( =) " |(A. Chev.) C. F. Liang & A. R.
Fergoson
25.0 11.5 PYP AnacarM occidentale L.

1712.8
NN MY MPTHI O NT
19IN2 NIY NN NNIVY OPIIIN
NN ONIAY DIIPNI .NT TIVN OYIL
TAIVN 2APY 19INA NN OPIIAN
MY N DY INDND TWIND Y
40.0 IMIND NI DPII2 NI Dy 0N
DN ,ININD-)AN PIVD M»TH
NPVINMNY MYITL TINY>
YN TIAY Y9YON PN MOVNVPN
ND NHIN ONXY M9 0PN NI

NN 2y 0PI 10°-n MVP AN

.0XMan N°n 'HJW
5
25.0 14.5( (\ /w}%?;{s Annona muricata L.
25.0 /\{4.5\\1 ‘13\16 MaN | Annona squamosa L
/ N9INIp
25.0 7.5 ) 19997 19 Averrhoa carambola L.
25.0 b nPN99 | Carica papaya L.
a6 ) 2o+ ) 121970 MON | Chrysophyllum cainito
Citrullus lanatus (Thunb.)
. . >V .
40.0 8.0 ML Matsum. & Nakai var. Lanatus
20.0 S.W oY Citifus aurantifolia (Christm.)
(swingle)
50.0 e+ ) (M »9an) V0N | Citrus aurantium L.

NHYIN MOVIY” 9 PYDI NNINA NVIYA 299 XINN YYW DIDYDNN DIPXINA NYIAN NN ITHN OP>I2,NT 1PN MAvny (149

RAARVARPR A

NI YV NOYYNINAN DPOIAN NN DT IPNIY MWIITN 92 Tinyd XN ,27¥0W NNYWIL 95110 1IRY 27190 I8N XPNN DN (15)
199910 NIONY WNIWY 1791 NRNNDIY Y9 DPIIIAN NNI NINN ITNIWNND

VNIWY 1791 NINNNIY 195 DPIIIN NN NN ATMIVYNN 2NN YW NOXDNI1HN DPIIAN NN .NYD DIPNT DIININ) DINMP ND (16)
109NN MONY

SIV2IN MOVYY PIYDIYW MODION MINNINGD DI TOY NVIVN YT DY YaPID JPINN NNMIN TIY an

18
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(DNIN q0IN) 52 >NY NLYL

9913939
o v o | TR poaa oo \oan0Wh
Y D9TMWYN 299 s8N Y V1937 @Y 09320 OWH
(n93/N9)Y %) NTNIYH O 9129 19N YV
19 59073 793y
20 8.04” Py C{trus l{mon (L)) Burm.f.
Citrus limonum Rissa
50.0 10.047 MOVOWN | Citrus paradisi Macfad
50.0 10.0 npInn mooown | Cirus paradisi,
Citrus grandis
50.0 11.247 VPNV 7 NP1 | Citrus reticulata Blanca
50.0 11.247 Won | Citrus sinensis (L.)
25.0 5.0 OV | Cocos rucifera-L."™
35.0 8.0 Non | Cucymis melo L.
25 0 76 anans £Won| Cucumis melo L. subspy, melo
) ) (Casaba) | var. inodorus H. Jagq
250 10.0 waTA 50 119N CuCL{mls melo L. subsp./melo
var. inodorus H. Jacq
25.0 11.2 vyan | Cydonnia oblonga Mill.
40.0 ey = NROYON| Diospyros khaki Thunb
25.0 6.0 MNNY NVINOIN | Empetrum nigrum L.
e+ ) (e = POV |Eribotrya japonesa
Guavaberry . .
(16)( « (16)( %
(*) (*) Birchberry Eugenia syringe
25.0 6.0 W19 | Eugenia uniflora Rich
25.0 18.0 MNN | Ficus carica L.
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913939
b\;’::’;;/’:ﬂﬂ\?";n 5°512°3% 9P*13 1Y N19YD OvH
09IMYN 99 2% Nay ' ' 12N YN
(n93/N9)Y %) NITMYN HONH 2929 9N YV
99 9903 193y
26y ey ()0 NaN) VPNP | Fortunella Swingle sp.
Fragaria x. ananassa
40.0 75 ATV TN Duchense(Fragarza‘chzloenszs
Duchesne x Fragaria
virginiana Duchesne
AN . .
25.0 17.0 (Genipap) Genipa americana
16 » AN |
25.0 (*) (nmmb:m/ Hippophae elaeguacae
25.0 6.0 Buckthornberry = ﬁhppp mnoides L.
Sallow-thcy{{berr
20.0 11.2 ”\3’\5 Litchi chzne szs Sonn
50.0 5.0 m 3))’ choperszcz/w /&Zculentum L.
250 6.5 T b)ﬁv\&Ma ighial sp.
’ ’ (M2YNRD TN c. & Sesse)
11.5
NN NMY MPTNIA D NT
Y NN MIvY \vipkjiy]
D>PNA DT TIVN
N232) OP>71N/MHNH 0NA
AWIND DY 7Y
Sya tMmwn Y
50.0 MaN | Malus domestica Borkh.
Malus prunifolia (Willd.)
25.0 154 2 Man .
\S\> am Borkh. Malus sylvestris Mill
ey = ey = Mammee MON | Mammea americana
25.0 13.5 VI | Mangifera indica L
30.0 A6 =) \Y "N | Morus sp.
Musa species
including M. acuminata and
25.0 e naa | nciuding .
*) ' M. paradisiaca but excluding
other plantains
(18)( =) (1ol x ) NAINN NNOOI | Passiflora edulis
Pasiflora edulis Sims. f. edulus
25.0 1247 NNOO9 | Passiflora edulis Sims. f.
Flavicarpa O. Def.
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919999
M 09IMYN 99 S%n Nay 937 ' 12N YN
(n93/N9)Y %) NIMYN HONH 929 19N YV
99 9903 193y
a8+ ) a8+ ) NNY09 | Passiflora quadrangularis
25.0 18.5 (Date) 900 | Phoenix dactylifera L.
a8+ ) a8+ ) Sapote | Pouteria sapota
40.0 11.5 wnwn | Prunus armeniaca L.
25.0 20.0 PINN Y2ATNT | Prunus avium L.
25.0 14.0 XN Y272YT | Prunus cerasus L.
25.0 17.0 Stonesbacr Prunus cerasus L. cv.
Stevnsbaer
30.0 12.0 PV grunus‘domestzca L. subsp.
omestica
25.0 18.5 YaPD PV grunus‘domesttca L subsp.
omestica
25.0 12.0 Quetsclie grunus‘domestzca L\ subsp.
omestica
Prunus-persica (L.)/Batsch var.
40.0 10.5 NP | nucipersica (Suckow) €. K.
Schnetd.
40.0 10.5 DI Prun‘us persica (L.) Batsch var.
persica
25.0 6.0 N2 PV | Prunus spinosa L.
25.0 8.5 MANMY | Psidium guajava L.
25.0 12.0 VWA*X) | Punica granatum L.
A6+ ) e+ ) (Aronia) N0 | Pyrus arbustifolia (L.) Pers
40.0 1270 OIN | Pyrus communis L.
25.0 11.0 MMNY NYINDIN |Ribes nigrum L.
25.0 10.0 PNV NVINDIN |Ribes rubrum L.
25.0 10.0 ANIAY NN | Ribes rubrum L.
30.0 1O ) DYTN 31N | Ribes uva-crispa
30.0 7.5 NN | Ribes uva-crispa L.
30.0 SN 125 NN | Ribes uva-crispa L.
40.0 e+ ) Cynorrhodon |Rosa canina L.
40.0 9.0 DT MYPO | Rosa sp. L.
30.0 9.0 Cloudberry | Rubus chamaemorus L.
Rubus chamaemorus L.
(16)(
40.0 () XY mn Morus hybrid
30.0 9.0 (MON) NNY 5V | Rubus fruitcosus L.
Rubus hispidus (of North
25.0 10.0 Dewberry D09 | America)
R. caesius (of Europe)

21

PDF created with pdfFactory trial version www.pdffactory.com



http://www.pdffactory.com
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993935
SY N°91°39 N9I1N 159125351 D392 NN

’ ’
AT EVAL AR DITNIVN 299 *N) I3y ML) R NN OVYN
(N93/NAY %) NITMYN HINH 2929 991 YV
99 9903 793y
40.0 8.0 DYTX Y19 RuI.JuS zdaeu_s L. Rubus
strigosus Michx.
25.0 10.5 Loganberry 509 Ru_bus loganobaccus L. H.
Bailey
25.0 11.1 NNV 509 Rubus occidentalis L.

Black Raspberry

Rubus ursinus Cham. &

25.0 10.0 Boysenberry Y09 Schltdl.

25.0 10.0 Youngberry Y99

50.0 10.5 5130 Sambucus‘xgrajL. Sambucus
canadensis.

(16)( ) (16)( )

mo’ lanum qy/tog/rse Lam.

’
30.0 11.0 \\gm | Mﬁa L.
owanberry

30.0 (16l x ) Sorb911Nn 12| Sorbus domestica
25.0 10.0 1Caja’ | Spondia lutea L.
25.0 9'0/ "Umbu’ ipondzas tuberosa Arruda ex
ost.
a8 ) (e M Man | Syzygiun jambosa
MYNS NNSIN NN
OIN NPIMN 13, Y1090 | Tamarindus indica

0.5 5v
50.0 14.\0\ PP NN | Theobroma cacao L.
35.0 9.0 'Cupuagu’ | Theobroma grandiflorum L.

Vaccinium macrocarpon Aiton

25.0 7.5 nyxmMn 1% .
accinium oxycoccos L.

Vaccinium myrtillus L.
25.0 10.0 NIV | Vaccinium corymbosum L.
Vaccinium angustifolium

25.0 10.0 DN NI | Vaccinium vitis-idaea L.
Vitis Vinifera L.
25.0 16.0 D13y 19 DPINID 2T IN

Vitis Labrusca
15W DINDD 2T IN

MYNY NNSIN N9ION
Y9270 NPEMIN nPIMN : DINN
ooy A1)

: OINN
25.0 ,NMA) NN PARR
Ty DYV N

NPNMN : DMINN
50.0 198 NYION ;0O
: DYV IN ,NDIN)
’192/¥ON
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0ipn2 2011 X"ywna j; DEFINITIONS 214
TIN7PNN TIWN NENT Anknn
TIXMAN TIWN NN
General Standard for Food -7 nnonn nipna |Product 216
nmonn N ,jim ooina (GSFA)Additives |Definition:
+ .M '90mM7 NIXM2N Twn nopn'? |Fruit Nectar
1900 DP9 NNAIDYON 297,727 7w 1 77 0'90INN NNNXA MNINY NYNTA NONWIN
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27 DK KIXNY7 NI K7 DYDY NNWD iy .2
ANAIT? AN NNWIA TIENN 19 7w Dyon
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+
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+
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DIY'W YITY O TIPa NIYIIDN AND) TI9N 1Y
nwynw 73 ,11.2 2 T 7w Dnaw Nt
Y2 7aima 1o 'y vaig Ywn

077M20 NN ANNDIN 7017 D'0I9NA DM¥IN
TN N2WI DATNIYN M9 YN Y NYNINn
rmnien

'wnnwn 7y 7pn% T UTNN Nand [pna n%aon
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/'mn) Citrus reticulate Blanca hiay
11.2-%11.8 - n nnoin (|N'20

29 77w vap (non) Citrus sinensis 1Ay -
11.8-11.2 nnon oipnma ,11.2

pI¥N DNIX YON7 N0
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nmITR nmmix Ribes rubrum L. -
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T |'R1 YINQ DI D'N"PY DAXINT NIYATY NNRNN Vaccinium macrocarpon Aiton-
.78 DY Wn'w yon? na'o nrrvmn-Vaccinium oxycoccos L

Vaccinium myrtillus L. Vaccinium

cor L. ini ifoli

NMmIX
T I')130% X' 19N N7DNW DNXIN YINA DN Prunus domestica L. subsp. domestica q'tw
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