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STANDARD FOR PRESERVED TOMATOES
CODEX STAN 13-1981*
Adopted in 1981. Revised in 2007. Amended in 2013, 2017.

* Formerly CAC/RS 13-1969 Rev.1.
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CODEX STAN 13-1981 2
1 SCOPE

This Standard applies the products, as defined in Section 2 below, and offered for direct consumption,
including for catering purposes or for repacking if required. This Standard also applies to the product when
indicated as being intended for further processing. The Standard does not include dried tomatoes and
preserved tomatoes containing other vegetables such as pepper and onions in quantities that materially alter
the flavour, aroma and taste of the tomato component.

DESCRIPTION
2.1 Product definition

Preserved tomatoes is the product:

(a) prepared from fresh, washed, ripened tomatoes, conforming to the characteristics of the fruit of
Lycopersicon/Lycopersicum esculentum P. Mill, of red or reddish varieties which are clean and which
are sound. The tomatoes shall have had the stems and calices removed and where necessary, the
core;

(b) packed with or without a suitable packing medium and seasoning ingredients appropriate to the
product; and

(c) processed by heat, in an appropriate manner, before or after being hermetically sealed in a
container, so as to prevent spoilage.

2.2 Varietal type

Tomatoes of distinct varietal groups (cultivars Open Pollinated or hybrids) with respect to shape or other
similar physical characteristics may be designated as:

2.2.1 Round: globular or semi-globular shape.
2.2.2 Cylinder, Pear, Egg or Plum: elongated shape.
2.3 Styles

Preserved tomatoes in these styles are prepared in whole or not whole form. The whole form normally is
prepared with peel removed; if the peel is not removed, the style is considered additionally as “Unpeeled”:

2.3.1 Whole: Tomatoes which keep their initial shape after processing.
2.3.2 Unwhole (Pieces): Tomatoes crushed or cut into sections whose shape may be irregular or regular.
For the not whole tomatoes the style should be better specified according with the type of grinding or cutting:
(a) Diced: tomatoes cut into cubes;
(b) Sliced: tomatoes cut perpendicularly to the longitudinal axis in rounds with a regular thickness;
(c) Wedges: tomatoes cut into four roughly equal parts;
(d) Pulp or crushed or chopped: tomatoes crushed, ground or pulped when appropriate.

2.3.3 Other Styles
Any other presentation of the product should be permitted provided that the product:
(a) is sufficiently distinctive from other forms of presentation laid down in the Standard;

(b) meets all relevant requirements of the Standard, including requirements relating to limitations on
defects, drained weight, and any other requirements which are applicable to that style which most
closely resembles the style or styles intended to be provided for under this provision; and

(c) is adequately described on the label to avoid confusing or misleading the consumer.
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AOAC 945.90 — Mould in Tomatoes (Canned) — Howard Mold Count
AOAC 965.41 — Mould in Tomato products — Howard Mold Count
WHO — World Health Organization -~ Guidelines for drinking-water quality’™, Volumes 1 &
2
MINM L2

A8I190 NN 2.1
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MNINNNT ,0INT DIV IIIYY MTIINR NIMIYN IN MYV MNLY NPTV NIDIYA 1IN (a)
DNTHTN IN DIMNTN DY YV ,Lycopersicon/Lycopersicum esculentum P. Mill Y991 73 9NN05
;1291 901N, THINN DTN DY DIDIYAIN ITID NIPIAIYNN 20OV D) DNY

DYNINNNT ©ININA HYINND K IX HINN OIRNN (Packing medium) 2231 THN RYD INOY DHINX (D)
109 ; A%y
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A(DIN2 5190 172YY MNIIN NPI2IVN DAPNN IXWIN TUND D)) I¥INN

ont oMo 2.2
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http://apps.who.int/iris/bitstream/10665/44584/1/9789241548151 eng.pdf
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