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1 The Joint ECE/Codex Alimentarius Group of Experts on Standardization of Fruit Juices
held its Ninth Session at FAO Headquarters, Rome, from 20 to 24 March 1972, under the
chairmanship of Professor W. Pilnik (Netherlands). The Group of Experts was welcomed on
behalf of the Directors-General of FAO and WHO and the Executive Secretary of the Economic
Commission for Europe by Mr. G.O. Kermode, Chief, Joint FAO/WHO Food Standards
Programme.

2. The Session was attended by 84 participants, including the representatives and
observers of 30 countries and observers from 3 international organizations. The list of
participants is contained in Appendix | to this Report.

Adoption of the Agenda

3. The Group of Experts adopted the provisional agenda for the session with a slight re-
arrangement of the order of items relating to the subject of the Draft Standards for Concentrated
Fruit Juices. The Draft Standard for Concentrated Grape Juice was considered first under the
agenda item No. 5. The rest of the standards for concentrated juices were discussed as
appeared in the provisional agenda.

Election of Rapporteur

4. Mr. L.M. Beachman of the U.S.A. agreed to accept the position of rapporteur for the
meeting.

Matters arising from the Reports of (i) the Eighth. Session of the Codex Alimentarius
Commission, (ii) the Eighth Session of the Codex Committee on Food Hygiene, (iii) the Sixth




Session of the Codex Committee on Methods of Analysis and Sampling and (iv) the Sixth
Session of the Codex Committee on Food Labelling

5. The Group of Experts was informed by the Secretariat of the main decisions of the
Eighth Session of the Commission, particularly those concerning fruit juices. The Group of
Experts was similarly informed of the nature of the observations regarding fruit juices contained
in the reports of the above-mentioned Codex Committees.

Reconsideration at Step 7 of the Draft Standard for Grape Juice Preserved Exclusively by
Physical Means

6. The Group had before it Appendix Il of the document ALINORM 71/14(A) (AGRI/VP.1/
691), which contained the Draft Standard for Grape Juice Preserved Exclusively by Physical
Means.

7. The Group noted that government comments had been sought as to whether the
provisions elaborated for Vitis labrusca should be included in the standard for Vitis vinifera and
its hybrids or in a separate standard. Many delegations considered that there should be two
separate standards as they were in fact two quite distinctly dif- ferent types of grape juice.
These standards would clearly distinguish between (a) Vitis vinifera and its hybrids and (b) Vitis
labrusca and its hybrids, in which vitis_labrusca characteristics predominate. The delegation of
the U.S.A. considered that the standards should be for (a) grape juice other than Concord type
and (b) Concord type grape juice.

8. The Group noted that the characteristic flavour of juice from Vitis labrusca types could
be identified by analytical means. The high content of methyl anthranilate could be measured by
a fluorescence technique, and other flavour constituents could probably be identified and
measured by gas-liquid chromatography.

9. The Group agreed that a Scope Section should be added to each standard clearly
defining which juices would be covered by the respective standards. The Group decided, in the
light of government comments, that two different standards for grape juice should be elaborated.

10. The Group requested that the Secretariat ask the Executive Committee to consider
whether the standard for the vitis labrusca type, after it had been re-edited, could be considered
to be at Step 6 of the Procedure, in view of the fact that most of its criteria had already been
examined by governments.

Need for a Label Declaration of Pure Precipitated Calcium Carbonate

11. In the light of the written comments by governments (cx/FJ 72/2 and its Addenda) the
Group considered that the de-acidification by calcium carbonate did not necessitate a label
declaration. The delegation of the United Kingdom reserved its position on this point as it
considered that as a general principle a similar declaration as had been done for sugars, such
as "acidity reduced" should be made on the label.

Acidifying Agents

12. The Group had before it a technical document prepared by Switzerland (CX/FJ 72/5)
which dealt with the justification for adjustment of the acidity of grape juice by the use of tartaric
acid, citric acid and malic acid. The Group noted that this paper had been prepared as a result
of a proposal made at its last session for the inclusion of acidifying agents in grape juice
(ALINORM 71/14(A), para. 28). The Group agreed that the question was whether grape juice




should be acidified and, if so, which acids should be permitted in the food additive section of the
standard.

13. The delegation of Italy reserved its position against the inclusion of tartaric acid as an
acidifying agent. The delegation of Finland stated that in its opinion tartaric acid should not be
used. A majority of delegations were in favour of the use of tartaric acid and also for those acids
which had been agreed for the standard for apricot, peach and pear nectars, namely citric acid
and malic acid. As far as the list of ingredients was concerned, similar declarations should be
made as had been agreed for sugars. The delegation of Argentina stated that these should be
clearly specified in numerical form. The delegation of France stated that as no degree of acidity
nor a level for sugars had been proposed, it reserved its position.

14, The Group agreed that the following acidifying agents, tartaric acid, citric acid and malic
acid could be used in grape juice.

15. The delegation of the Federal Republic of Germany reserved its position against the
addition of acids on the grounds that in its opinion there was no technological or natural need for
their use.

Presence of Sulphur Dioxide (SO,)

16. The Group discussed the question of whether provision should be made in the draft
standard for grape juice for the presence of SO, and if so, what should be the maximum level.
The attention of delegations was drawn to the report of the Eighth Session of the Joint Group
where the reasons why a residue of SO, might be present in grape juice were outlined
(ALINORM 71/14(A), para. 29).

17. The Group took note that the majority of governments which had sent written comments
had indicated that they were in favour of a maximum limit of 10 mg/kg total SO,. The delegations
of France, Italy and Spain stated that although they could agree in principle that a maximum
level of 10 mg/kg was desirable, they explained that for various economic and technological
reasons they were not yet in a position to accept this figure and therefore proposed a maximum
limit of 50 mg/kg with the understanding that this figure would be reduced to 10 mg/kg by 1976.

18. Some delegations thought that the figure of 10 mg/kg total SO, should be inserted into
the standard and that the figure of 50 mg/kg could be mentioned in a footnote which would also
indicate a time-limit (such as three years after the publication of the Standard) after which the 50
mg/kg would be reduced to 10 mg/kg. Other delegations thought that both figures and a time-
limit should be mentioned in the text of the draft standard itself. Several delegations indicated
that they were in principle against a high content of S02 as it did not conform to good
manufacturing practice whilst It was noted that the government of Yugoslavia had stated in its
written comments that SO, should absolutely not be permitted in grape juice.

19. The Group decided to put into the draft standard a sentence to the effect that a
maximum figure of 50 mg/kg total SO, was allowed with the understanding that this figure would
be reduced to 10 mg/kg by the 1st July 1976. The delegations of the R.F. of Germany and
Poland reserved their position in favour of a maximum limit of 10 mg/kg.

Consideration of a Draft Standard for Vinifera Type Grape Juice Preserved Exclusively by
Physical Means

20. The Group recalled their decision to separate the Vitis vinifera and the yetis labrusca into
two separate grape juice standards and that each standard would have a scope section, which



would clearly define its limitations (see para. 9 of this Report). It was also agreed that the
references to the generic names in brackets throughout the standard should be deleted and
reference would only be made to Vinifera type.

The Group decided to examine the standard and the amended version appears as Appendix Il
to this Report.

Scope

21. Some delegations stated that the manufacture of grape juice from hybrids of Vitis
vinifera was not permitted in their countries. other delegations mentioned that this was not the
case in their countries. In order to take into account both points of view, the Group agreed to
amend the Scope Section as follows:

"This standard applies only to Vinifera type grape juices which are free from the
essential flavour characteristics of the Concord type grapes.”

Description

22. This section was slightly amended to allow that the juice could be partly deacidified. The
words "clarifying and filtering" were deleted to take into account the decision of the Commission
regarding Processing Aids (ALINORM 71/31, para. 110). The delegation of Spain reserved its
position on the expression "partly de-acidified" and indicated its preference for the expression
"acidity corrected". The Group agreed to the proposal of the delegation of Poland to add the
words "preserved exclusively by physical means" at the end of the first sentence.

Orcranoleptic Properties

23. The delegation of Romania drew the attention of the Group to the recent decision of ISO
to substitute the word "sensoric" for "organoleptic”, as this word referred not only to quality but
also to quantitative criteria. In view of the fact that this would affect not only fruit juices but many
other products as well, it was pointed out that it would be necessary to know how the phrasing
in the standard might need to be changed in order to fit into this decision of the ISO. The
delegation of Romania agreed to prepare a paper on this subject.

Food Additives

24, The Group considered again the question of whether to include acidifying agents in the
standard (see paras. 12 and 13 above). Some delegations favoured the inclusion of tartaric
acid. The Group decided only to permit the use of citric and malic acids. The delegation of Italy
reserved its position as regards the use of malic acid. The Group noted that a similar
reservation had been made also by the delegation of France. The delegation of the Federal
Republic of Germany reserved its position in relation to the addition of acids to fruit juices.

Processing Aids

25. The Group agreed to amend this section according to the decision of the Commission at
its Eighth Session (ALINORM 71/31, para. 110).

Contaminants

26. The Group agreed to lower the figure for tin to 150 mg/kg as it applied only to grape juice
of the Vinifera type. The delegations of the U.K. and the U.S.A. considered that this figure was
too low. The delegation of Switzerland pointed out that this only applied to turbid juices. The



Group then decided to maintain the figure of 150 mg/kg with a footnote to the effect that this
figure is currently under review and would be reexamined in 1973.

27. The Group decided, in the light of their general decision on sulphur dioxide (SO2) (see
para. 19 of this Report) to amend the standard accordingly.

Hygiene

28. The Group agreed to amend this section in accordance with the decision of the Codex
Committee on Food Hygiene (ALINORM 72/13, para, 28).

Weights and Measures

29. The delegation of the Federal Republic of Germany requested some clarification as
regards the minimum fill of container as in their opinion the figure of 90% v/v was not sufficient.
It was, however, pointed out that this allowed for the heated filling of containers, spillage and
closing and that the figure was a realistic one. The Group agreed to maintain the existing text.

List of Ingredients

30. The Group noted that as there was no class name for acids in the list of ingredients, the
names malic acid and citric acid would have to be used.

Country of Origin

31. The delegation of Switzerland stated that in their opinion a juice which had undergone
processing and had changed its nature was no longer a juice and, therefore, reserved its
position as regards sub-section 9.5.2. Several delegations considered that the intention of this
sub-section was not clear. The Group agreed that the views of the Codex committee on Food
Labelling should be sought as to what was the exact interpretation which should be given to this
sub-section.

Additional Requirements

32. The Group agreed on the figure of 2 mg/kg for carbon dioxide and deleted the square
brackets. The Group decided to require a declaration for the presence of sulphur dioxide only if
it exceeded 10 mg/kg.

Status of the Standard

33. The Group agreed to advance the draft standard for Vinifera type grape juice to Step 8
of the Procedure.

Draft Standard for Concord and Concord Type Grape Juice Preserved Exclusively by Physical
Means

34. The Group decided that the title of the standard should be changed to read "Draft
Standard for Concord and Concord Type Grape Juice Preserved Exclusively by Physical
Means". The Group agreed to provide for a scope section which reads as follow:

"This standard applies only to grape juice which is made from Concord and Concord
Type grapes and which has the essential flavour characteristics of these grapes".

Description

35. The Group agreed to amend this sentence in line with that for the standard for Vinifera
type grape juice including the processes to allow for the possibility of partial aeacidification.



Sugars

36. The Group decided to allow for the addition of fructose although it had not yet been
defined by the Codex Alimentarius Commission. The use of this nutritive sweetener should be
brought to the attention of the Codex Committee on Sugars with a request that the Committee
consider the possibility of elaborating a standard for fructose.

Food Additives

37. The delegation of the U.S.A. proposed that the addition of either acids or sugars should
be permitted whenever the need arises for the use of one or the other. The delegations of
Austria, France, the Federal Republic of Germany, Spain and Switzerland reserved their
positions on the above proposal of the U.S.A. on the basis that the addition of acids should not
be allowed to the Concord type juices and stated that the only addition should be sugar to adjust
the sugar/acid ratio of the Concord type juice.

Status of the Standard

38. The Group agreed that the Executive Committee should be asked whether this standard
could be given the status of a Step 6 standard in view of the fact that it had already been
exemined by delegates and governments had already had the opportunity to make comments
on it.

Lead Content in Fruit Juices

39. The Group had before it a paper prepared by the Federal Republic of Germany on lead
contamination of fruit juices (CX/FJ 72/7). The Group also had before it, as conference room
documents, various studies on lead submitted by the delegations of Italy, U.K. and the U.S.A.

40. The delegation of Poland pointed out that the level of tin content had a direct bearing
on the lead content as lead content could increase if lacquered cans were used in order to
decrease tin content. It was pointed out that other sources of lead contamination, such as those
from the environment, also occurred. The delegation of the U.K. confirmed that the use of
lacquered cans was not the solution and considered that at the moment there was insufficient
up-to-date information to arrive at a satisfactory conclusion.

41. The delegation of the Federal Republic of Germany proposed that any data on levels
should be accompanied by information as regards the source of the lead (e.g. location in
relation to contaminated areas), history of processing, type of container and time of storage.
The method of analysis applied should also be stated.

42. The delegation of Italy expressed its willingness to do additional research on this subject
separating the figures for juices and for concentrates packed in cans and in bottles. The
delegations of the U.K. and the U.S.A. also indicated that they would make available figures on
lead content. The delegation of Spain agreed to furnish data, particularly on citrus juices.

43. The Group decided to maintain the present text of the standard, whilst noting the
concern of delegations and agreed that more pertinent information regarding limits of
contamination consistent with good manufacturing practice was necessary.

Draft Standard for Vinifera Type Concentrated Grape Juice

44, The Group had before it the Draft Standard for Concentrated Grape Juice preserved
exclusively by physical means as contained in document CX/FJ 72/3 and government
comments thereon as contained in document CX/FJ 72/6 and its addenda. The Group agreed,



in conformity with its decision on the single-strength juices as regards the Vinifera and Concord
type grapes, to elaborate two separate standards for concentrated grape juices.

Scope

45, The Group agreed, in the light of written comments by governments, to consider only the
first alternative scope section. The delegation of Switzerland inquired whether the wording of the
text would exclude reconstituted products to be packed and passed through the hands of
distributors before reaching the purchaser.

46. The delegation of Switzerland stated that if this were the case it could not agree to the
proposed wording in the scope section because it would restrict unduly the freedom of
manufacturers to prepare reconstituted juice for distribution by blending concentrates from
different geographic areas or concentrates having various compositions.

47. Other delegations agreed with the wording of the scope section because they thought it
important that the possibilities for bottlers to use this concentrate to prepare reconstituted juice
should also be indicated in the scope.

48. After various attempts to find a new wording, the Group agreed not to include anything
about intended uses of the concentrated juice and to restrict the scope section to the following
statement: "This standard applies only to concentrates which are made from Vinifera type grape
juices which are free from the essential flavour characteristics of Concord and Concord type
grapes".

Description

49, The Group agreed to amend the title of paragraph 2.1 to read "Process definitions" and
to adjust the figure of 32 to 30 percent by weight. The words "exclusive of added sugar" were
deleted and the words "of maintaining the essential composition and quality factors of the
concentrate” were added after the words "for the purpose”. The square brackets were also
removed.

50. The wording of paragraph 2.2 was slightly altered and the amended version appears in
Appendix IV to this Report. Some delegations considered that only juices conforming to the
standards for single-strength juices could be used in the making of concentrates. Amongst
these delegations the delegation of France felt that the standards under discussion would make
it possible to produce reconstituted juices under conditions which might not be in accordance
with the provisions of the fruit juice standards; consequently other delegations made a formal
reservation concerning these drafts. Other delegations thought that it was not necessary
provided that the reconstituted juice would meet the requirements of the standard for single-
strength grape juice. They pointed out that the Group was standardizing a product and not its
raw material and that anyway under the fruit juice standards blending of juices and/or addition of
concentrate to obtain a juice meeting the requirements of the standard was allowed.

Food Additives

51. The Group agreed to permit the addition of malic acid and citric acid as acidifying
agents. The delegation of the Federal Republic of Germany reserved its position concerning the
addition of these acids as in its opinion, they were not technologically necessary,

52. The delegations of Italy and France proposed that the use of potassium nitrate be
permitted as a de-acidifying agent as it was widely used in their countries. The delegation of
Switzerland considered that the problem with this de-acidifying agent was that, unlike with



calcium carbonate, potassium remained as a residue in the product. The Group agreed,
however, to allow potassium tartrate as a de-acidifying agent in grape juice and concentrated
grape juice with proper label declaration.

Presence of SO,

53. Several delegations felt that the question of the amount of SO, to be tolerated in Vinifera
type concentrated grape juice could be dealt with by the contaminants section of the standard.
This would mean a level of SO, such that the reconstituted juice could still have a maximum of
50 ppm. It was felt by some delegations that this provision might result in such high
concentrations of SO, in the concentrate that the qualification "preserved exclusively by physical
means" would no longer be valid. The delegation of the U.K., therefore, proposed a limiting
clause that the level of SO, should be such that it would not be sufficient to exert a preservative
effect on the product. The delegation of Italy explained that a considerable amount of SO, was
lost on concentration and again on reconstitution and, therefore, proposed a tolerance of SO,
like the one adopted for single-strength juice, namely 50 mg/kg in the concentrate to be reduced
to 10 mg/kg by 1st July 1976.

54. The delegation of Spain stated that in their experience, levels of up to 150 mg/kg SO,
were found after concentration of the juice to 30° Brix. They explained that the harvest period
lasted for a comparatively short time and higher levels of SO, were found only up to 45° or 50°
Brix, but not at the higher levels of concentration which normally varied from 65° to 71° Brix.
Some delegations expressed their view that this meant that chemically preserved juices were
being used for concentration which should never be allowed to become concentrates with the
qualification "preserved exclusively by physical means only".

55. After a lengthy discussion, it was decided to accept the proposal of the delegation of
Italy as this was the best way to keep low levels, and further reduce the concentration of SO, in
this product. It was, therefore, decided to include a provision for a maximum amount of 50
mg/kg total SO; in the Vinifera type concentrated grape juice which might be present in the final
product and that this figure would be reduced to 10 mg/kg on 1st July 1976. The appropriate
provisions were added to the labelling section.

Weights and Measures

56. The delegation of the Federal Republic of Germany made a similar reservation as
regards the fill of container as it had done for the single-strength juice.

The Name of the Food

57. The words in square brackets were deleted and the last sentence was amended so as to
permit that the instructions for dilution should appear in close proximity to the name. The
reference to the addition of sugar was also deleted.

List of Ingredients

58. The square brackets in the second sentence of sub-section 9.2.1 were removed and the
sentence amended to read as follows: "Except that the components mentioned in section 2.1
need not be declared".

Additional Requirements

59. The Group decided to retain the figure of 2 g/kg of carbon dioxide and, therefore,
removed the square brackets.



Degree of Concentration

60. The Group agreed to remove the reference "exclusively of added sugars” is it did not
apply to the vinifera type concentrated grape juice.

Status of the standard

61. The Group decided to advance the Draft Standard for Vinifera type concentrated grape
juice to step 8 of the Procedure. The delegation of Spain reserved its position on this decision.

Draft Standards for Concord and Concord Type Concentrated Grape Juice

62. The Group agreed that this standard should be drafted in accordance with its decisions
on the single-strength juice and the draft standard for Vinifera type concentrated grape juice.
The amended version appears as Appendix V to this Report.

63. The delegation of Italy considered that concentrated grape juice made from Concord and
Concord type grapes should be labelled in such a way that consumers in Europe would be able
to clearly identify this type of grape juice. The delegations of France and Italy were of the
opinion that as Concord grape juice was not widely known in Europe, the consumer might be
misled by the present name of the product. They suggested the name "Concord Grape Juice"
might be replaced by a description such as Labrusca Grape Juice. The delegations of Canada
and U.S.A. pointed out that the Vinifera type grape juice was not widely known in North America
and the consumer in that part of the world could be misled by the words grape juice appearing
on this particular product.

64. The Group agreed that countries should consider possible alternative qualifying
descriptions to Concord for the French and Spanish texts of the standard.

Sugar

65. Considering the standard for Concentrated Concord and Concord Type Grape Juice, the
delegation of the U.K. requested the Group to have a provision covering a sweetened
concentrated Concord type grape juice.

66. The delegation of Spain considered that grape juices to which sugar had been added
would not be suitable for concentration, because on concentration the product could contain up
to 50% .sugar.

67. The delegation of the U.S.A. mentioned that there was a large market for sweetened
concentrated grape juice in the U.S.A. They explained that in these grape juices the added
sugar content is not half of the total solids but rather in the ratio of 7-5% added sugars to 16-18°
soluble grape solids. The concentrated product was sold to the consumer under the description
of a sweetened product. The Group noted that there was already a provision in case of single-
strength juices containing sugar in excess of 25 g/kg, and that such juices must be labelled as
"sweetened" juice.

68. The Group agreed to provide for the addition of sugar to the concentrated Concord and
Concord type grape juice and noted that this product should be labelled "sweetened" juice when
it exceeds 25 g/kg in the reconstituted final product.

Status of the Standard

69. The Group agreed that the Executive Committee should be asked whether the standard
could be given the status of a Step 6 standard in view of the fact that it had already been



examined by delegates and governments as part of the standard for concentrated grape juice
which was to be submitted to the Commission at Step 8 and that the amendments made by the
Group to the standard for concentrated Concord and Concord type grape juice had been largely
of an editorial nature. The delegation of the Netherlands queried what would happen to grape
juice which contained more than 10 ppm of S02 after the deadline for reduction of the S0, from
50 ppm to 10 ppm. They were of the opinion that government comments should be sought on
this matter.

Draft Standard for Concentrated Apple Juice

70. The Group had before it for consideration at Step 7 of the Procedure the Draft Standard
for Concentrated Apple Juice Preserved Exclusively by Physical Means, as contained in
document CX/FJ 72/3 and government comments thereon as contained in document CX/FJ
72/6 and its addenda.

71 The Group agreed to amend this standard in the light of the general decisions it had
taken on the standards for concentrated grape juice. The amended version appears as
Appendix VI of this Report.

Process Definitions

72. The delegation of the Federal Republic of Germany considered that the degree of
concentration was too low. It was pointed out that many fruit juices would not be concentrated
too high as they became too viscuous because of their pulp content. On the other hand, it was
recognized that nobody was prevented from making a higher concentration as long as they
complied with the provisions of the standard.

73. The delegations of Finland and the Federal Republic of Germany reserved their position
on what they considered to be a too low degree of concentration and stated that they would
prefer a higher 3 for apple juice concentrates.

74. The delegation of the Federal Republic of Germany also declared that the standard
should make provisions for a mandatory clause requiring that the volatile flavour, which is
removed during concentration, must be put back prior to reconstitution and reserved its position
on this point.

Status of the Standard

75. The delegations of France and Italy stated that they were not in favour of advancing this
standard to Step 8 and this applied to all concentrates. The Group decided, with the exception
of the delegations of France and lItaly to advance the standard to Step 8 of the Procedure. The
delegation of Spain joined the delegations of France and Italy with regard to the draft standard
for grape juice concentrate and apple juice concentrate because, with the deletion of the scope
section as proposed in these standards and contained in document CX/FJ 72/3, the scope of
these concentrates would no longer be defined.

Draft Standard for Concentrated Sweetened and Unsweetened Orange Juice Preserved
Exclusively by physical Means

76. The Group had before it document CX/FJ 72/3 which contained the Draft Standard for
Concentrated Orange Juice (Unsweetened) Preserved Exclusively by Physical Means and the
Proposed Draft Standard for (Sweetened) Concentrated Orange Juice Preserved Exclusively by
Physical Means. These standards were examined in the light of government comments
contained in document CX/FJ 72/6 and its addenda.




77. The Chairman suggested that the Group could simplify drafting problems by revising the
standards for concentrated orange juice to include provisions for adding sugars for the purpose
of adjustment, and for adding larger quantities of sugars in order to produce a sweetened
concentrated orange juice. This would permit combining the two standards into a single
standard.

78. A number of delegations were in favour of this approach but the Federal Republic of
Germany preferred a standard for unsweetened concentrated orange juice and a separate
standard for sweetened concentrated orange juice. The delegation of Poland was opposed to
the use of sugars for adjustment purposes but did not object to providing for a sweetened
concentrated orange juice.

79. The Group agreed that a single standard combining the draft standard for sweetened
and unsweetened concentrated orange juice should be drafted.

80. The delegation of the U.S.A. proposed that there should be two standards for
concentrated orange juice, one for a concentrate preserved by heat and subsequently
distributed without refrigeration, and a second standard for frozen concentrate distributed in the
frozen state to the ultimate consumer or to manufacturers of reconstituted orange juice. The
delegation of the U.S.A. went on to explain that the differences in methods of preservation and
handling resulted in such great differences in the quality of the final product as to justify
considering them as having different identities. It further added that, if the frozen concentrate
had a separate standard, much higher requirements for soluble solids and for Brix acid ratio
could be incorporated resulting in a better and more valuable product for the consumer.

81. A number of delegations were opposed to this suggestion and after considerable
discussion the Group decided to elaborate one Standard for Concentrated Orange Juice
Preserved Exclusively by Physical Means.

82. The Chairman then summarized the changes that were necessary in the draft standard ,
for concentrated orange juice to bring it in line with other concentrated juices while maintaining
certain differences where necessary. These changes are reflected in the Draft Standard for
Concentrated Orange Juice (see Appendix VIl to this Report).

83. The delegation of Israel stated its opposition to lowering the Brix in the recommended
standard for single-strength orange juice from 10.5° Brix to 10.0 Brix. The Chairman stated that
since this had already been approved by the Commission, it could only be changed by
proposing a formal amendment to that standard, but he felt that the Group could adopt a higher
figure for reconstituted concentrated orange juice if they wished to do so, since the minimum
Brix for single-strength fruit juice standards should not necessarily be the basis for the juice from
concentrates. The delegation of the U.S.A. proposed that the minimum Brix for reconstituted
juices should be 11.8° Brix.

84. There was some support for this figure. The delegation of Spain pointed out that there
was no inconsistency between a minimum Brix of 10.0° as required by the standard for single-
strength juice and a higher figure for juice from concentrate, since the lower figure was related
to the minimum soluble solids found in fruit coming to packing plants whereas the higher figure
reflected more closely the average of fruit received.

After further discussion, the delegation of Israel proposed 11.0° Brix, which was then adopted
by the Group. Section 2.1 was then rephrased by adding at the end of the section the following



words: "except that the soluble orange solids shall be not less than 11.0 percent m/m exclusive
of added sugars, as determined in section 1.1".

85. The delegations of Switzerland and the Federal Republic of Germany requested that
corresponding changes be made in the standards for concentrated apple juice and concentrated
grape juice in order to allow higher soluble solids in the reconstituted juices. The Group did not
discuss this request due to lack of time.

Status of the Standard

86. The Group agreed to advance the Standard for Concentrated Orange Juice to Step 8 of
the Procedure. The delegation of France reserved its position on this decision.

Proposed Draft Standard for Pineapple Juice Preserved Exclusively by Physical Means

87. The Group had before it for consideration at Step 4 the Proposed Draft Standard for
Pineapple Juice Preserved Exclusively by Physical Means as contained in document CX/FJ
72/4 and government comments thereon as contained in document CX/FJ 72/13.

Description

88. The delegation of the U.S.A. proposed that the words "flesh or parts thereof with or
without the core material* should be substituted in place of the word "endocarp” as this was a
product which was produced from all the edible parts of the fruit. The Group agreed to this
amendment.

Insoluble Solids

89. The delegation of Poland stated that in their opinion the range mentioned, namely,
between 5% and 30% was much too high. The delegation of the U.S.A. pointed out that these
figures were measured by volume and not by weight. Some delegations were in favour of
removing this section altogether as there seemed to be no explanations forthcoming as regards
its necessity. Other delegations felt that the section could be maintained in square brackets and
that governments should be requested to comment on the range. It was noted that Australia, in
its written comments, had explained that it produced a cloudy or opalescent pineapple juice
which is substantially clarified by centrifuging it to a suspended solids level of 0.3% to 0.5% and
that it had proposed that the minimum limit for insoluble solids should, therefore, be deleted and
the draft standard contain only the maximum level. The delegation of the U.S.A. stated that they
had a method for the determination of pulp by volume and that they were prepared to make it
available.

Acidity
90. The delegation of Thailand, supported by the delegations of the Philippines and the
U.S.A., suggested that the minimum figure of 6 g/kg be deleted and only the maximum figure of

13.5 g/kg be maintained. In reply to a query by the delegation of Switzerland as regards what
would be a suitable sugar/acid ratio, the delegation of the U.S.A proposed 12/1 as a minimum.

Sugars

91. The Group took note of the suggestion by Australia in its written comments that the
standard should provide for the addition of sugars up to 50 g/kg as had been done in the
standards for grapefruit juice and orange juice. The reason for this request was that at some
periods of the year the addition of sugars up to this level was desirable in order to balance



naturally occurring high levels of acidity. The U.S.A. had also requested that addition of sugar
should be allowed. Governments were requested to comment specifically on this proposal.

Food Additives

92. The delegation of Thailand requested that a provision should be made to permit the
addition of citric and malic acids as acidifying agents. This proposal was supported by the
delegation of the U.S.A., who also proposed that the use of dimethyl polysiloxane be permitted
as an anti-foaming agent. The Group agreed that governments should be requested to
comment specifically on these proposals. The Group noted that dimethyl polysiloxane had been
temporarily endorsed to a maximum level of 10 mg/kg by the Codex Committee on Food
Additives for canned pineapple and it was agreed to insert it in the food additives section of this
draft standard in square brackets. It was decided that L-ascorbic acid should be removed from
the list of food additives as an antioxidant. Several delegations declared that in their opinion
Vitamin C should not be added to a product having a natural Vitamin C content. The delegation
of the U.K. proposed that

the Group draw the attention of the Codex Committee on Food Labelling to the question of
vitaminized juices and request it to take into account the work being done on this subject by this
Group and the Codex Committee on Foods for Special Dietary Uses, and that the Codex
Committee on Food Labelling should consider how proper claims as regards vitamin ¢ might be
declared on the label. In this connection, it was pointed out that the subject of claims would be
discussed at the next session of the Codex Committee on Food Labelling.

Contaminants

93. The Group took note that the delegation of New Zealand had requested in its written
comments that the maximum level for copper should be reduced from 5 mg/kg to 2 mg/kg. The
Group also took note of the statement of the delegation of Finland that due regard should be
given to the possibility of providing a maximum level for cadmium as this contaminant had been
found in increasing levels during recent years.

Hygiene

94. The Group decided to amend this section in accordance with the decision taken by the
Committee on Food Hygiene and to delete the section referring to mould count.

Fill of Containers

95. The Group noted that the Federal Republic of Germany made a reservation regarding
the minimum fill with reference to the water capacity of the container as it had done for other
juices.

Labelling

96. The Group agreed in the light of its earlier decisions regarding Vitamin C to delete sub-
sections 7.2.2 and 7.6.2.

Status of the Standard

97. The Group agreed that the standard was not yet ready to be advanced to Step 5 of the
Procedure and therefore decided to retain it at Step 4 and to seek further government
comments. The delegation of the U.S.A. was requested to prepare a paper which would explain
the figures for the insoluble solids content and would furnish information on the proposed sugar
acid ratio. The delegation of the U.S.A. agreed to prepare such a paper.



Ingredient Juices

98. The Group had before it a working paper prepared by the U.K. on Ingredient Juices
(CXIFJ 72/8). This was the basis for an extended discussion on whether or not and to what
degree the Group should consider standards for fruit juices which were not intended for direct
consumption but for use as ingredients in other standardized products No decision was reached
by the Group and further consideration was deferred’ until the next meeting of the Group

Agenda for the 10th Session

99. The Group agreed that the agenda for its next session would include consideration of
the Draft Standards for Single Strength and Concentrated Concord and Concord Type Grape
Juices, the Draft Standard for Pineapple Juice Preserved Exclusively by Physical Means, the
paper prepared by the Federal Republic of Germany on demineralized water, acceptance
sampling plan for fruit juice consignments and those proposed draft standards at Step 2 which it
had not had sufficient time to discuss, namely small fruit nectars, citrus based drinks with high
natural juice content and clear blackcurrant nectar.

Election of Chairman and Vice-chairman for the Next Session

100. The Group unanimously re-elected Professor Dr. W. Pilnik (Netherlands) to serve as
Chairman and Mr. w. Orlowski (Poland) to serve as vice-chairman until the end of the Tenth
Session.

Date and Place of Next Session

101. The Group took note that its next session would probably be held in Geneva in June
1973.

Other Business

102. The delegation of the Netherlands expressed its willingness to prepare a draft standard
for blackcurrant juice. The Group agreed to accept this proposal as it considered that this would
considerably aid the discussion on clear nectar and ingredient juices. The delegation of Finland
drew the attention of the Group to the decision of the EEC Working Party on Standardization of
Perishable Foodstuffs to designate 1974 as a European Fruit and Vegetable Year.

STATUS OF STANDARDS BEING ELABORATED BY THE GROUP
(prepared by the Secretariat)

1. Standards considered at Step 7 and advanced to Step 8 for consideration by the
Commission at its Ninth Session

€) Draft Standard for Vinifera Type Grape Juice Preserved Exclusively by Physical Means.

(b) Draft Standard for Vinifera Type Concentrated Grape Juice Preserved Exclusively by
Physical Means.

(© Draft Standard for Concentrated Apple Juice Preserved Exclusively by Physical Means.

(d) Draft Standard for Concentrated Orange Juice Preserved Exclusively by Physical
Means.

2. Standards considered at Step 7 and returned to Step 6 for reconsideration by the Group

at its Tenth Session at Step 7




(@)

(b)

(@)

(b)

(@)
(b)
(€)
(d)
(e)
(f)
(9)

Draft Standard for Concord and Concord Type Grape Juice Preserved Exclusively by
Physical Means.

Draft Standard for Concord and Concord Type Concentrated Grape Juice Preserved
Exclusively by Physical Means.

Standard to be reconsidered at Step 4 by the Group at its Tenth Session in the light of
further comments

Proposed Draft standard for Pineapple Juice Preserved Exclusively by Physical Means.

Standards to be considered at Step 2 of the Procedure

Proposed Draft Standard for Citrus Based Drinks with High Natural Juice Content
Preserved Exclusively by Physical Means.

Proposed Draft Standard for Small Fruit Nectars Preserved Exclusively by Physical
Means.

Proposed Draft Standard for Clear Blackcurrant Nectar Preserved Exclusively by
Physical Means.

Standards to be drafted for consideration at Step 2 of the Procedure for the following
juices'
Tomato Juice Cocktail.

Nectars of Passion Fruit, Paw-Paw (Papaya) and Guava.

Citrus Juice of the Species "Citrus reticulata”.

Blackcurrant Juice.
Lime Juice.
Cranberry Juice.
Bilberry Juice.
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DRAFT STANDARD FOR VINIFERA TYPE GRAPE JUICE
PRESERVED EXCLUSIVELY BY PHYSICAL MEANS I/
(Advanced to Step 8 of the Procedure)

1. SCOPE This standard applies only to Vinifera type grape juices which are free from the
essential flavour characteristics of the Concord type grapes.
2. DESCRIPTION

Unfermented but fermentable juice, intended for direct consumption, obtained by a mechanical
process from sound, ripe grapes preserved exclusively by physical means. The juice may be
turbid or clear. The juice may be clarified and may' be partly de-acidified with the aid of the
agents listed in section 5 (Processing Aids). The juice may have been concentrated and later
reconstituted with water suitable for the purpose of maintaining the essential composition and
guality factors of the juice.

3. ESSENTIAL-COMPOSITION AND QUALITY FACTORS
3.1 Soluble Solids

The soluble solids content of grape juice shall be not less than 15 percent as determined by
refractometer at 20°C, uncorrected for acidity and read as °Brix on the International Sucrose
Scales.

3.2 Ethanol Content

The ethanol content shall not exceed 5 g/kg

3.3 Volatile Acids

The volatile acids content shall not exceed 0.4 g/kg expressed as acetic acid.

34 Organoleptic Properties

The product shall have the characteristic colour, aroma and flavour of the Vinifera type grape
and be free from the essential flavour characteristics of the Concord type grape. Natural volatile
grape juice components may only be restored to the same type of grape juice from which
natural grape juice components have been removed.

35 Use of Concentrates

The addition of concentrate to juice is permitted.
4. FOOD ADDITIVES

The following provisions in respect of food additives have been endorsed by the Codex
Committee on Food Additives:

4.1 Acidifying Agents citric acid - malic acid Maximum level of use




4.2 Antioxidants

L-ascorbie acid limited by GMP limited by GMP
limited by GMP
4.3 Others
Pure carbon dioxide limited by GMP

5. PROCESSING AIDS

5.1 Clarifying and filtering agents as approved by the Codex Alimentarius Commission and
used in accordance with good manufacturing practice.

5.2 De-acidifying Agents

5.2.1 Pure precipitated calcium carbonate
5.2.2 Potassium tartrate

1/ For the purpose of this standard and at this time preservation by physical means does not include ionising radiation.
5.3 Others

5.3.1 Pure vegetable carbon

5.3.2 Pure nitrogen

5.3.3 Pure carbon dioxide

6. CONTAMINANTS

The following provisions in respect of contaminants have been endorsed by the Codex
Committee on Food Additives, except as otherwise indicated.

Contaminant Maximum level
6.1 Arsenic (As) 0.2 mg/kg
6.2 Lead (Pb) 0.3 mg/kg
6.3 Copper (Cu) 5 mg/kg
6.4 Zinc (Zn) 5 mg/kg
6.5 Lron (Fe) 15 mg/kg
6.6 Tin (Sn) 150 mg/kg (temporarily endorsed) 1/

6.7 Total metal content precipitable
by potassium hexacyanoferrate

(I

6.8 The amount of total sulphur dioxide which may be present in the final product shall not
exceed 50 mg/kg- The maximum amount will be reduced to 10 mg/kg On X July 1976.

17 mg/kg expressed as Fe

6.9 Mineral impurities insoluble in 10% hydrochloric acid shall not exceed 20 mg/kg.
7. HYGIENE

The following provisions in respect of the food hygiene of this product have been endorsed by
the Codex Committee on Food Hygiene:

7.1 It is recommended that the products covered by the provisions of this standard be
prepared in accordance with the Recommended International Code of Hygienic Practice for
Canned Fruit and Vegetable Products (Ref. No. CAC/RCP 2-1969) and the Recommended



International Code of Hygienic Practice for Quick Frozen Fruits, Vegetables and their Juices
(Ref. No. CAC/RCP ...).

7.2 When tested by appropriate methods of sampling and examination, the product:

@) shall be free from micro-organisms capable of development under normal conditions of
storage; and

(b) shall not contain any substances originating from micro-organisms in amounts which
may be toxic.

8. WEIGHTS AND MEASURES
8.1 Fill of Container
8.1.1 Minimum Fill

The grape juice shall occupy not less than 90% v/v of the water capacity of the container. The
water capacity is the volume of distilled water at 20°C which the sealed container will hold when
completely filled.

9. LABELLING (Subject to endorsement by the Codex Committee on Food Labelling) In
addition to sections 1, 2, 4 and 6 of the Recommended International General Standard for the
Labelling of Prepackaged Foods (Ref. No. CAC/RS 1-1969) the following specific provisions

apply:
9.1 The Name of the Food

The name of the product shall be "grape juice".

1/ The provisional limit of 150 mg/kg for tin is currently under review and will be re-examined in 1973.

9.2 List of Ingredients

9.2.1 A complete list of ingredients shall be declared on the label in descending order of
proportion, except that added water need not be declared.

9.2.2 In the case of grape juice made from concentrate, the fact of reconstitution shall be
declared in the list of ingredients as the first ingredient as follows: "grape juice made from
concentrate” or "reconstituted grape juice"” or "grape juice made from concentrated grape juice"”.

9.2.3 The addition of L-ascorbic acid shall be declared in the list of ingredients as:
@) "L-ascorbic acid as antioxidant" or

(b) "antioxidant"

9.3 Net Contents

The net contents shall be declared by volume in one or more of the following systems of
measurement: Metric ("Systéme International"), US or British units, as required by the country in
which the product is sold.

9.4 Name and Address

The name and address of the manufacturer, packer, distributor, importer, exporter or vendor of
the product shall be declared.

9.5 Country of Origin




9.5.1 The country of origin of the product shall be declared.

9.5.2 When the product undergoes processing in a second country which changes its nature,
the country in which the processing is performed shall be considered to be the country of origin
for the purposes of labelling.

9.6 Additional Requirements

The following additional specific provisions shall apply:

9.6.1 No fruit or fruit juice may be represented pictorially on the label except grape or grape
juice.

9.6.2 The term "carbonated" or an equivalent term in other languages shall be declared on the
label if the grape juice contains more than 2 g/kg of carbon dioxide.

9.6.3 No claims shall be made in respect of "Vitamin C" nor shall the term "Vitamin C" appear
on the label unless the product contains such quantity of "Vitamin C" as would be accepted by
national authorities as warranting such claim or the use of such term.

9.6.4 Where grape juice requires to be kept under conditions of refrigeration, there shall be
information for keeping and, if necessary, thawing of the product.

9.6.5 The presence of sulphur dioxide shall be declared on the label if it exceeds 10 mg/kg.
9.7 Bulk Packs

In the case of grape juice in bulk, the information required in 9.1 to 9.6.5 shall either be placed
on the container or be given in accompanying documents.

10. METHODS OF ANALYSIS AND SAMPLING (To be finalized later.)
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DRAFT STANDARD FOR CONCORD AND CONCORD TYPE GRAPE JUICE
PRESERVED EXCLUSIVELY BY PHYSICAL MEANS
1/ (To be held at Step 6 of the Procedure)

1. SCOPE

This standard applies only to grape juice which is made from Concord and Concord type grapes
and which has the essential flavour characteristics of these grapes.

2. DESCRIPTION

Unfermented but fermentable juice, intended for direct consumption, obtained by a mechanical
process from sound, ripe grapes preserved exclusively by physical means. The juice may be
turbid or clear. The juice may be clarified and may be partly de-acidified with the aid of the
agents listed in section 5 (Processing Aids). The juice may have been concentrated and later
reconstituted with water suitable for the purpose of maintaining the essential composition and
guality factors of the juice.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
3.1 Soluble Solids




The soluble solids content of grape juice (exclusive of added sugar) shall be not less than 15
percent as determined by refractometer at 20°C, uncorrected for acidity and read as Brix on the
International Sucrose Scales.

3.2 Sugars

The following sugars may be added: sucrose (white sugar), dextrose and dried glucose syrup,
as defined by the Codex Alimentarius Commission. The addition of fructose is also permitted.
The total quantity of sugars added shall not exceed 75 g/kg. When the juice has been acidified
the addition of sugars is not permitted.

3.3 Ethanol Content
The ethanol content shall not exceed 5 g/kg.
3.4 Volatile Acids

The volatile acids content shall not exceed 0.4 g/kg expressed as acetic acid.

35 Organoleptic Properties

The product shall have the characteristic colour, aroma and flavour of Concord and Concord
type grapes. Natural volatile grape juice components may only be restored to the same type of
grape juice from which natural grape juice components have been removed.

3.6 Use of Concentrates

The addition to juice of concentrate made from Concord and Concord type grape juices is
permitted.

4. FOOD ADDITIVES

The following provisions in respect of food additives have been endorsed by the Codex
Committee on Food Additives:

4.1 Antioxidants Maximum level of use
L-ascorbic acid limited by GMP
4.2 Acidifying Agents
Malic acid limited by GMP
Citric acid limited by GMP
The use of these acids may only be permitted when the juice contains no added sugars.
1 For the purpose of this standard and at this time preservation by physical means does not include ionizing radiation.
4.3 Others Maximum level of use
Pure carbon dioxide without limit
5. PROCESSING AIDS

5.1 Clarifying and filtering agents as approved by the Codex Alimentarius Commission and
used in accordance with good manufacturing practice.

5.2 Others
5.2.1 Pure vegetable carbon

5.2.2 Pure nitrogen



5.2.3 Pure carbon dioxide
6. CONTAMINANTS

The following provisions in respect of contaminants have been endorsed by the Codex
Committee on Food Additives, except as otherwise indicated.

Contaminant Maximum level
6.1 Arsenic (As) 0.2 mg/kg
6.2 Lead (Pb) 0.3 mg/kg
6.3 Copper (Cu) 5 mg/kg
6.4 Zinc (Zn) 5 mg/kg
6.5 Iron (Fe 15 mg/kg
6.6 Tin (Sn) 250 mg/kg (not endorsed) 1/
6.7 Total metal content precipitable by
potassium hexacyanoferrate (1) 17 mg/kg expressed as Fe

6.8 Mineral impurities insoluble in 10% hydrochloric acid shall not exceed 20 mg/kg.
7. HYGIENE

The following provisions in respect of the food hygiene of this product have been endorsed by
the Codex Committee on Food Hygiene.

7.1 It is recommended that the products covered by the provisions of this standard be
prepared in accordance with the Recommended International Code of Hygienic Practice for
Canned Fruit and Vegetable Products (Ref. No. CAC/RCP 2-1969) and the Recommended
International Code of Hygienic Practice for Quick Frozen Fruits, Vegetables and their Juices
(Ref. No. CAC/RCP ...).

7.2 When tested by appropriate methods of sampling and examination, the product:

€)) shall be free from micro-organisms capable of development under normal conditions of
storage; and

(b) shall not contain any substances originating from micro-organisms in amounts which
may be toxic.

8. WEIGHTS AND MEASURES
8.1 Fill of Container
8.1.1 Minimum Fill

The grape juice shall occupy not less than 90% v/v of the water capacity of the container. The
water capacity is the volume of distilled water at 20°C which the sealed container will hold when
completely filled.

9. LABELLING (Subject to endorsement by the Codex Committee on Food Labelling)

In addition to sections 1, 2, 4 and 6 of the Recommended International General Standard for the
Labelling of Prepackaged Foods (Ref. No. CAC/RS 1-1969) the following specific provisions

apply:

1 The provisional limit of 250 mg/kg for tin is currently under review and will be re-examined in 1973¢



9.1 The Name of the Food

The name of the product shall be "Concord or Concord type grape juice". If a sugar is added in
a quantity not exceeding 25 g/kg to grape juice obtained from Concord or Concord type grapes,
the words "X added" shall plainly and conspicuously accompany the name "Concord or Concord
type grape juice”, where "X" is the name of the sugar added. Where sugar is added in quantities
over 25 g/kg to grape juice obtained from Concord or Concord type grapes, then the name of
the product shall be "sweetened Concord or Concord type grape juice".

9.2 List of Ingredients

9.2.1 A complete list of ingredients shall be declared on the label in descending order of
proportion, except that added water need not be declared,

9.2.2 Inthe case of grape juice made from concentrate, the fact of reconstitution shall be
declared in the list of ingredients as the first ingredient as follows: "grape juice made from
concentrate” or "reconstituted grape juice" or "grape juice made from concentrated grape juice".

9.2.3 The addition of L-ascorbic acid shall be declared in the list of ingredients as:
@) "L-ascorbic acid as antioxidant" or

(b) "antioxidant"

9.3 Net Contents

The net contents shall be declared by volume in one or more of the following systems of
measurement: Metric ("Systéme International), US or British units, as required by the country in
which the product is sold,

9.4 Name and Address

The name and address of the manufacturer, packer, distributor, importer, exporter or vendor of
the product shall be declared.

9.5 Country of Origin

9.5.1 The country of origin of the product shall be declared.

9.5.2 When the product undergoes processing in a second country which changes its nature,
the country in which the processing is performed shall be considered to be the country of origin
for the purposes of labelling.

9.6 Additional Requirements

The following additional specific provisions shall apply:

9.6.1 No fruit or fruit juice may be represented pictorially on the label except grape or grape
juice.

9.6.2 The term "carbonated" or an equivalent term in other languages shall be declared on the
label if the grape juice contains more than 2 g/kg of carbon dioxide.

9.6.3 No claims shall be made in respect of "Vitamin C" nor shall the term "Vitamin C" appear
on the label unless the product contains such quantity of "Vitamin C" as would be accepted by
national authorities as warranting such claim or the use of such term.



9.6.4 Where grape juice requires to be kept under conditions of refrigeration, there shall be
information for keeping and, if necessary, thawing of the product.

9.7 Bulk Packs

In the case of grape juice in bulk, the information required in 9.1 to 9.6.4 shall either be placed
on the container or be given in accompanying documents.

10. METHODS OF ANALYSIS AND SAMPLING
(To be finalized later.)

DRAFT STANDARD FOR VINIFERA TYPE CONCENTRATED GRAPE JUICE
PRESERVED EXCLUSIVELY BY PHYSICAL MEANS 1/
(Advanced to Step 8 of the Procedure;

1. SCOPE

This standard applies only to concentrates which are made from Vinifera type grape juices
which are free from the essential flavour characteristics of Concord and Concord type grapes.

2. DESCRIPTION

Concentrated grape juice is the unfermented but fermentable juice, preserved exclusively by
physical means, obtained by the process of concentration (as defined in section 2.1) from the
raw materials as described in section 2.2. The product may be turbid or clear. The concentrated
grape juice may be clarified with the aid of clarifying agents and filtration aids in accordance with
section 5.

2.1 Process Definition

The process of concentration consists of the physical removal of water until the product has a
soluble grape solids content of not less than 30 percent by weight as determined by
refractometer at 20°C uncorrected for acidity and read as °Brix on the International Sucrose
Scales and includes the addition of (1) juice, or concentrate or water suitable for the purpose of
maintaining the essential composition and quality factors of the concentrate, and (2) the addition
of natural volatile grape juice components where these have been previously removed.

2.2 The raw material from which this product is obtained is unfermented but fermentable
grape juice obtained by a mechanical process from sound, ripe Vinifera type grapes which are
free from the essential flavour characteristics of Concord or Concord type grapes.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Requirements for the juice after reconstitution

The product obtained by reconstituting the concentrated grape juice in accordance with section
9.7 of this standard shall comply with the provisions of the Standard for Vinifera Type Grape
Juice Preserved Exclusively by Physical Means (see Appendix Il to this Report).

4, FOOD ADDITIVES

The following provisions in respect of food additives have been endorsed by the Codex
Committee on Food Additives:




4.1 Acidifying Agents Maximum level of use
Malic acid Citric limited by GMP limited by GMP
acid

4.2 Antioxidants
L-ascorbic acid limited by GMP

4.3 Others limited by GMP
Pure carbon
dioxide

5. PROCESSING AIDS

5.1 Clarifying and filtering agents as approved by the Codex Alimentarius Commission and
used in accordance with good manufacturing practice.

5.2 De-acidifying Agents

5.2.1 Pure precipitated calcium carbonate.
5.2.2 Potassium tartrate.
5.3 Others

5.3.1 Pure vegetable carbon.

1 For the purpose of this standard and at this time preservation by physical means does not include ionizing radiation.
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5.3.2 Pure nitrogen,
5.3.3 Pure carbon dioxide.
6. CONTAMINANTS

6.1 When Vinifera type grape juice concentrate is reconstituted in accordance with section
9.7 of this standard, the limits of contaminants shall not exceed the laid down in section 6 of the
Draft Standard for Vinifera Type Grape Juice Preserved exclusively by Physical Means (see
Appendix Il of this Report).

6.2 The amount of total sulphur dioxide which may be present in the concentrate shall not
exceed 50 mg/kg. The maximum amount will be reduced to 10 mg/kg on 1 ju 1976.

7. HYGIENE

The following provisions in respect of the food hygiene of this product have been dorsed by the
Codex Committee on Food Hygiene:

7.1 It is recommended that the products covered by the provisions of this standard be
prepared in accordance with the Recommended International Code of Hygienic Practice for
Canned Fruit and Vegetable Products (Ref. No. CAC/RCP 2-1969) and the Recommend
International Code of Hygienic Practice for Quick Frozen Fruits, Vegetables and the Juices (Ref.
No. CAC/RCP ....).

7.2 When tested by appropriate methods of sampling and examination, the products



@) shall be free from micro-organisms capable of development under normal conditions of
storage; and

(b) shall not contain any substances originating from micro-organisms in amount which may
be toxic.

8. WEIGHTS AND MEASURES
8.1 Fill of Container

8.1.1 Minimum Fill (exclusive of bulk packs)

The concentrated grape juice shall occupy not less than 90% v/v of the water capacity of the
container. The water capacity of the container is the volume of distilled water at 20 C which the
sealed container will hold when completely filled.

9. LABELLING (Subject to endorsement by the Codex Committee on Food Labellining

In addition to sections 1, 2, 4 and 6 of the Recommended International General Standard for the
Labelling of Prepackaged Foods (Ref, No. CAC/RS 1-1969) the following spec provisions apply:

9.1 The Name of the Food

The name of the product shall be "concentrated grape juice". For prepackaged products an
indication of the degree of concentration, e.g. the number of parts by volume o water which
have to be added to one part by volume of the concentrate to obtain this strength juice which
complies with section 9.7 of this standard, shall plainly and speciously appear in close proximity
to the name of the product.

9.2 List of Ingredients

9.2.1 A complete list of ingredients shall be declared on the label in descending order of
proportion, except that the components mentioned in section 2.1 need not declared.

9.2.2 The addition of L-ascorbic acid shall be declared in the list of ingredients as:
(@) "L-ascorbic acid as antioxidant" or

(b) "antioxidant"

9.3 Net Contents

The net contents shall be declared by volume in either the metric ("Systéme International"), U.S.
or British units as required by the country in which the prod is sold.

9.4 Name and Address

The name and address of the manufacturer, packer, distributor, importer, exporter or vendor of
the product shall be declared.

9.5 Country of Origin

The country of origin of the product shall be declared.

9.5.1 When the product undergoes processing in a second country which changes its nature,
the country in which the processing is performed shall be considered to be the country of origin
for the purpose of labelling.

9.6 Additional Requirements




The following additional specific provisions shall apply:

9.6.1 No claims shall be made in respect of "Vitamin C" nor shall the term "Vitamin C" appear
on the label unless the product contains such quantity of "Vitamin C" as would be accepted by
national authorities as warranting such claim or the use of such term.

9.6.2 The term "carbonated" or an equivalent term in other languages shall be declared on the
label if the grape juice contains more than 2 g/kg of carbon dioxide.

9.6.3 No fruit or fruit juice may be represented pictorially on the label except grapes or grape
juice.

9.6.4 Where concentrated grape juice requires to be kept under conditions of refrigeration,
there shall be information for keeping and, if necessary, thawing of the product.

9.6.5 The presence of sulphur dioxide shall be declared on the label if it exceeds 10 mg/kg.

9.7 Degree of Concentration

Instructions for dilution shall be given on the container by stating the percentage of soluble
grape solids, by weight, as determined by refractometer at 20°C, uncorrected for acidity, and
read as °Brix on the International Sucrose Scales or in the case of prepackaged products, by
stating the number of parts by volume of water which are required to be added to one part by
volume of the concentrated juice to obtain juice which complies at least with the minimum
requirements of the Standard for Vinifera Type Grape Juice Preserved Exclusively by Physical
Means (see Appendix Il to this Report).

9.8 Bulk Packs

In the case of concentrated grape juice in bulk the information required in 9.1 to 9.7 shall either
be placed on the container or be given in accompanying documents.

10. METHODS OF ANALYSIS AND SAMPLING
(To be finalized later.)

Appendix V

DRAFT STANDARD FOR CONCORD AND CONCORD TYPE CONCENTRATED GRAPE
JUICE PRESERVED EXCLUSIVELY BY PHYSICAL MEANS 1/
(To be held at Step 6 of the Procedure;

1. SCOPE

This standard applies only to the concentrate which is made from the Concord and Concord
type grape juices and which has the essential flavour characteristics of Concord and Concord

type grapes.
2. DESCRIPTION

Concentrated grape juice is the unfermented but fermentable juice, preserved exclusively by
physical means, obtained by the process of concentration (as defined in section 2.1)

1 For the purpose of this standard and at this time preservation by physical means does not include ionizing radiation.
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from the raw materials as described in section 2.2. The product may be turbid or clear. The
concentrated grape juice may be clarified with the aid of clarifying agents and filtration aids in
accordance with section 5.

2.1 Process Definition

The process of concentration consists of the physical removal of water until the product has a
soluble grape solids content of not less than 30 percent by weight as determined by
refractometer at 20°C uncorrected for acidity and read as °Brix on the International Sucrose
Scales (exclusive of added sugar) and includes the addition of (I) juice or concentrate or water
suitable for the purpose of maintaining the essential composition and quality factors of the
concentrate and (2) the addition of natural volatile grape juice components where these have
been previously removed.

2.2 The raw material from which this product is obtained is unfermented but fermentable
grape juice obtained by a mechanical process from sound, ripe Concord or Concord type
grapes.

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1 Requirements for the juice after reconstitution

The product obtained by reconstituting the concentrated grape juice in accordance with section
9.7 of this standard shall comply with the provisions of the Standard for Concord and Concord
Type Grape Juice Preserved Exclusively by Physical Means (see Appendix Il to this Report).

3.1.1 Sugars

The following sugars may be added: sucrose (white sugar), dextrose and dried glucose syrup as
defined by the Codex Alimentarius Commission. The addition of fructose is also permitted. The
total quantity of sugars added shall not exceed 75 g/kg. When the juice has been acidified the
addition of sugars is not permitted.

4, FOOD ADDITIVES

The following provisions in respect of food additives have been endorsed by the Codex
Committee on Food Additives:

4.1 Acidifying Agents Maximum level of use
Malic acid limited by GMP
Citric acid limited by GMP

The use of these acids may only be permitted when the juice contains no added sugar.

4.2 Antioxidants
L-ascorbic acid limited by GMP

5. PROCESSING AIDS

5.1 Clarifying and filtering agents as approved by the Codex Alimentarius Commission and
used in accordance with good manufacturing practice.

5.2 Others
5.2.1 Pure vegetable carbon. 5.2.2 Pure nitrogen. 5.2.3 Pure carbon dioxide.




6. CONTAMINANTS

When Concord or Concord type grape juice concentrate is reconstituted in accordance with
section 9.7 of this standard, the limits of contaminants shall not exceed those laid down in
section 6 of the Standard for Concord and Concord Type Grape Juice Preserved Exclusively by
Physical Means (see Appendix Il to this Report).

7. HYGIENE

The following provisions in respect of the food hygiene of this product have been endorsed by
the Codex Committee on Food Hygiene.

7.1 It is recommended that the products covered by the provisions of this standard be
prepared in accordance with the Recommended International Code of Hygienic

Practice for Canned Fruit and Vegetable Products (Ref. No. CAC/ECP 2-1969) and the
Recommended International Code of Hygienic Practice for Quick Frozen Fruits, Vegetables and
their Juices (Ref. No. CAC/ECP ...).

7.2 When tested by appropriate methods of sampling and examination, the product

€)) shall be free from micro-organisms capable of development under normal conditions of
storage; and

(b) shall not contain any substances originating from micro-organisms in amounts which
may be toxic.

8. WEIGHTS AND MEASURES
8.1 Fill of Container

8.1.1 Minimum Fill (exclusive of bulk packs)

The concentrated grape juice shall occupy not less than 90% v/v of the water capacity of the
container. The water capacity of the container is the volume of distilled water at 20°C which the
sealed container will hold when completely filled.

9. LABELLING (Subject to endorsement by the Codex Committee on Food Labelling)

In addition to sections 1, 2, 4 and 6 of the Recommended International General Standard for the
Labelling of Prepackaged Foods (Ref. No. CAC/RS 1-1969) the following specific provisions

apply:
9.1 The Name of the Food

The name of the product shall be "concentrated Concord grape juice" or "concentrated Concord
type grape juice". For prepackaged products an indication of the degree of concentration, e.g.
the number of parts by volume of water which have to be added to one part by volume of the
concentrate to obtain single strength juice which complies with section 9.7 of this standard, shall
plainly and conspicuously appear in close proximity to the name of the product.

9.1.1 If an added sugar is present in a quantity not exceeding 25 g/kg in the juice obtained by
reconstituting the concentrate in accordance with section 9.7 of this standard, the words "X
added" shall plainly and conspicuously accompany the name "concentrated Concord grape
juice" or "concentrated Concord type grape juice", where "X" is the name of the sugar added.
Where added sugar is present in quantities over 25 g/kg in juice obtained by reconstituting the
concentrate in accordance with section 9.7 of this standard, the name of the product shall be



"sweetened concentrated Concord grape juice" or "sweetened concentrated Concord type
grape juice".

9.2 List of Ingredients

9.2.1 A complete list of ingredients shall be declared on the label in descending order of
proportion, except that the components mentioned in 2.1 need not be declared.

9.2.2 The addition of L-ascorbic acid shall be declared in the list of ingredients as:

@) "L-ascorbic acid as antioxidant" or
(b) "antioxidant"
9.3 Net Contents

The net contents shall be declared by volume in either the metric ("Systéme International") U.S.
or British units as required by the country in which the product is sold.

9.4 Name and Address

The name and address of the manufacturer, packer, distributor, importer, exporter or vendor of
the product shall be declared.

9.5 country of Origin

The country of origin of the product shall be declared.

9.5.1 When the product undergoes processing in a second country which changes its nature,
the country in which the processing is performed shall be considered to be the country of origin
for the purpose of labelling.

9.6 Additional Requirements

The following additional specific provisions shall apply:

9.6.1 No claims shall be made in respect of "Vitamin C" nor shall the term "Vitamin C" appear
on the label unless the product contains such quantity of "Vitamin C" as would be accepted by
national authorities as warranting such claim or the use of such term.

9.6.2 The term "carbonated" or an equivalent term in other languages shall be declared on the
label if the grape juice contains more than 2 g/kg of carbon dioxide.

9.6.3 No fruit or fruit juice may be represented pictorially on the label except Concord grapes
or Concord grape juice.

9.6.4 where concentrated grape juice requires to be kept under conditions of refrigeration,
there shall be information for keeping and, if necessary, thawing of the product.

9.7 Degree of Concentration

Instructions for dilution shall be given on the container by stating the percentage of soluble
grape solids (exclusive of added sugar), by weight as determined by refractometer at 20°C
uncorrected for acidity and read as Brix on the International Sucrose Scales or in the case of
prepackaged products, by stating the number of parts by volume of water which are required to
be added to one part by volume of the concentrated juice in order to obtain juice which complies



at least with the minimum requirements of the Standard for Concord and Concord Type Grape
Juice Preserved Exclusively by Physical Means (see Appendix Il to this Report).

9.8 Bulk Packs

In the case of concentrated grape juice in bulk the information required in 9.1 to 9.7 shall either
be placed on the container or be given in accompanying documents.

10. METHODS OF ANALYSIS AND SAMPLING (To be finalized later.)
Appendix VI

DRAFT STANDARD FOR CONCENTRATED APPLE JUICE
PRESERVED EXCLUSIVELY BY PHYSICAL MEANS 1/
(Advanced to Step 8 of the Procedure)

1. DESCRIPTION

Concentrated apple juice is the unfermented but fermentable juice preserved exclusively by
physical means, obtained by the process of concentration (as defined in section 1.1) from the
raw materials as described in section 1.2. It may be turbid or clear. The concentrated apple juice
may be clarified with the aid of clarifying agents and filtration aids in accordance with section 5.

1.1 Process Definitions

The process of concentration consists of the physical removal of water until the product has a
soluble apple solids content of not less than 20% by weight as determined by refractometer at
20 C uncorrected for acidity and read as °Brix on the International Sucrose Scales and includes
() the addition of juice or concentrate or of water suitable for the purpose of maintaining the
essential composition and quality factors of the concentrate and (2) the addition of natural
volatile apple juice components where these have been previously removed.

1 For the purpose of this standard and at this time preservation by physical means does not include ionizing radiation.

1.2 The raw material from which this product is obtained is unfermented but fermentable
apple juice obtained by a mechanical process from sound, ripe apples (Pyrus malus L.).

2. ESSENTIAL COMPOSITION AND QUALITY FACTORS

2.1 Requirements for the juice after reconstitution

The product obtained by reconstituting the concentrated apple juice in accordance with section
8.7 of this standard shall comply with all the provisions of the Recommended International
Standard for Apple Juice Preserved Exclusively by Physical Means (Ref. No. CAC/RS 48-1971).

2.2 Use of Carbon Dioxide
The concentrated apple juice may be "carbonated".
3. FOOD ADDITIVES

The following provisions in respect of food additives have been endorsed by the Codex
Committee on Food Additives except as otherwise indicated:

3.1 Antioxidants Maximum level of use
L-ascorbic acid limited by GMP

4. PROCESSING AIDS




4.1 Clarifying and filtering agents as approved by the Codex Alimentarius Commission and
used in accordance with good manufacturing practices.

4.2 Others

4.2.1 Pure vegetable carbon.
4.2.2 Pure nitrogen.

4.2.3 Pure carbon dioxide.

5. CONTAMINANTS

When apple juice concentrate is reconstituted in accordance with section 8.7 of this standard,
the limits of contaminants shall not exceed those laid down in section 4 of the Standard for
Apple Juice Preserved Exclusively by Physical Means (Ref. No. CAC/RS 48-1971).

6. HYGIENE

The following provisions in respect of the food hygiene of this product have been endorsed by
the Codex Committee on Food Hygiene:

6.1 It is recommended that the products covered by the provisions of this standard be
prepared in accordance with the Recommended International Code of Hygienic Practice for
Canned Fruit and Vegetable Products (Ref. No. CAC/RCP 2-1969) and the Recommended
International Code of Hygienic Practice for Quick Frozen Fruits, Vegetables and their Juices
(Ref. No. CAC/RCP ...).

6.2 When tested by appropriate methods of sampling and examination, the product:

(@) shall be free from micro-organisms capable of development under normal conditions of
storage; and'

(b) shall not contain any substance originating from micro-organisms in amounts which may
be toxic.

7. WEIGHTS AND MEASURES
7.1 Fill of Container

7.1.1 Minimum Fill (exclusive of bulk packs)

The concentrated apple juice shall occupy not less than 90% v/v of the water capacity of the
container. The water capacity of the container is the volume of distilled

water at 20°C which the sealed container will hold when completely filled.
8. LABELLING (Subject to endorsement by the Codex Committee on Food Labelling)

In addition to sections 1, 2, 4 and 6 of the Recommended International General Standard for the
Labelling of Prepackaged Foods (Ref. No. CAC/RS 1-1969) the following specific provisions
apply:

8.1 The Name of the Food

The name of the product shall be "concentrated apple juice". For prepackaged products an
indication of the degree of concentration, e.g. the number of parts by volume of water which
have to be added to one part by volume of the concentrate to obtain at least the minimum




requirements of single strength juice as defined in section 8.7 of this standard, shall plainly and
conspicuously appear in close proximity to the name of the product.

8.2 List of Ingredients

8.2.1 A complete list of ingredients shall be declared on the label in descending order of
proportion except that the components mentioned in 1.1 need not be declared.

8.2.2 The addition of L-ascorbic acid shall be declared in the list of ingredients as:
(@) "L-ascorbic acid as antioxidant" or

(b) "antioxidant"

8.3 Net Contents

The net contents shall be declared by volume in either the metric ("Systéme International") U.S.
or British units as required by the country in which the product is sold.

8.4 Name and Address

The name and address of the manufacturer, packer, distributor, importer, exporter or vendor of
the product shall be declared.

8.5 Country of Origin

8.5.1 The country of origin of the product shall be declared.

8.5.2 When the product undergoes processing in a second country which changes its nature,
the country in which the processing is performed shall be considered to be the country of origin
for the purpose of labelling.

8.6 Additional Requirements

The following additional specific provisions shall apply:

8.6.1 No claims shall be made in respect of "Vitamin C" nor shall the term "Vitamin C" appear
on the label unless the product contains such quantity of "Vitamin C" as would be accepted by
national authorities as warranting such claim or the use of such term.

8.6.2 The term "carbonated" or an equivalent term in other languages shall be declared on the
label if the apple juice contains more than 2 g/kg of carbon dioxide.

8.6.3 No fruit or fruit juice may be represented pictorially on the label except apples or apple
juice.

8.6.4 Where concentrated apple juice requires to be kept under conditions of refrigeration,
there shall be information for keeping and, if necessary, thawing of the product.

8.7 Degree of Concentration

Instructions for dilution shall be given on the container by stating the percentage of soluble
apple solids, by weight as determined by refractometer at 20 C, uncorrected for acidity, and
read as ° Brix on the International Sucrose Scales or in the case of pre-packaged products, by
stating the number of parts by volume of water which are required to be added to one part by
volume of the concentrated juice in order to obtain juice which complies at least with the
minimum requirements of the Recommended International Standard for Apple Juice (Ref. No.
CAC/RS 48-1971).



8.8 Bulk Packs

In the case of concentrated apple juice in bulk the information required in 8.1 to 8.7 shall either
be placed on the container or be given in accompanying documents.

9. METHODS OF ANALYSIS AMD SAMPLING (To be finalized later.)
Appendix VII

DRAFT STANDARD FOR CONCENTRATED ORANGE JUICE
PRESERVED EXCLUSIVELY BY PHYSICAL MEANS 1/
Advanced to Step 8 of the Procedure)

1. DESCRIPTION

Concentrated orange juice is the unfermented but fermentable juice, preserved exclusively by
physical means, obtained by the process of concentration (as defined in section 1.1) from the
raw materials as described in section 1.2.

1.1 Process Definitions

The process of concentration consists of the physical removal of water until the product has a
soluble orange solids content of not less than 20% by weight as determined by refractometer at
20°C uncorrected for acidity and read as °Brix on the International Sucrose Scales (exclusive of
added sugars) and includes (1) the addition of juice or concentrate or of water suitable for the
purpose of maintaining the essential composition and quality factors of the concentrate and (2)
the addition of natural volatile orange juice components where these have been previously
removed.

1.2 The raw material from which this product is obtained is unfermented but fermentable
orange juice obtained by a mechanical process from sound, ripe oranges (Citrus sinensis (L.)
Osbeck).

2. ESSENTIAL COMPOSITION AND QUALITY FACTORS

2.1 The product obtained by reconstituting the concentrated orange juice in accordance with
section 6.7 of this standard shall comply with all the provisions of the Recommended
International Standard for Orange Juice Preserved Exclusively by Physical Means (Ref. No.
CAC/RS 45-1971), except that the soluble orange solids shall be not less than 11 percent m/m
(exclusive of added sugars) as determined in section 1.1

2.2 The following sugars may be added for adjustment or for sweetening purpose only:
sucrose (white sugar), dextrose and dried glucose syrup as defined by the Codex Alimentarius
Commission. The addition of fructose is also permitted. The total quantity of added sugars shall
not exceed 50 g/kg in the product obtained by reconstituting the concentrated orange juice to 11
Brix (exclusive of added sugars) as determined in section 1.1 and in accordance with section
6.7 of this standard.

2.3 The juice or concentrate of citrus reticulata may be added in such quantity that the
weight of soluble solids of citrus reticulata contributed by such addition does not exceed 10% of
the weight of total soluble solids in the finished concentrate.

3. CONTAMINANTS

When orange juice concentrate is reconstituted in accordance with section 6.7 of this standard,
the limits of contaminants shall not exceed those laid down in section 3 of the Recommended




International Standard for Orange Juice Preserved Exclusively by Physical Means (Ref. No.
CAC/RS 45-1971).

4. HYGIENE

The following provisions in respect of the food hygiene of this product have been endorsed by
the Codex Committee on Food Hygiene.

4.1 It is recommended that the products covered by the provisions of this standard be
prepared in accordance with the Recommended International Code of Hygienic Practice for
Canned Fruit and Vegetable Products (Ref. No. CAC/RCP 2-1969) and the Recommended
International Code of Hygienic Practice for Quick Frozen Fruits, Vegetables and their Juices
(Ref. No. CAC/RCP ...)

4.2 When tested by appropriate methods of sampling and examination, the product:

€)) shall be free from micro-organisms capable of development under normal conditions of
storage; and

(b) shall not maintain any substances originating from micro-organisms in amounts which
may be toxic.

1 For the purpose of this standard and at this time preservation by physical means does not include ionizing radiation.

5. WEIGHTS AND MEASURES
51 Fill of Container

5.1.1 Minimum Fill (exclusive of bulk packs)

The concentrated orange juice shall occupy not less than 90% v/v of the water capacity of the
container. The water capacity of the container is the volume of distilled water at 20°C which the
sealed container will hold when completely filled.

6. LABELLING (Subject to endorsement by the Codex Committee on Food Labelling)

In addition to sections 1, 2, 4 and 6 of the Recommended International General Standard for the
Labelling of Prepackaged Foods (Ref. No. CAC/RS 1-1969) the following specific provisions

apply:
6.1 The Name of the Food

6.1.1 The name of the product shall be "concentrated orange juice". If a sugar is added in a
guantity greater than 15 g/kg in the product obtained by reconstituting the concentrated orange
juice in accordance with section 6.7 of this standard, the words "X added" shall plainly and
conspicuously accompany the name "concentrated orange juice" where X is the name of the
sugar added. If the ratio of the total soluble solids, as determined in section 1.1, to the total
titratable acid expressed as anhydrous citric acid is more than 15 to 1, the word "sweetened"
may be used in lieu of the statement "X added".

6.2 List of Ingredients

A complete list of ingredients shall be declared on the label in descending order of proportion
except that the components mentioned in 1.1 need not be declared.

6.3 Net Contents



The net contents shall be declared by volume in either the metric ("Systéme International), U.S.
or British units as required by the country in which the product is sold.

6.4 Name and Address

The name and address of the manufacturer, packer, distributor, importer, exporter or vendor of
the product shall be declared.

6.5 Country of Origin

6.5.1 The country of origin of the product shall be declared.

6.5.2 When the product undergoes processing in a second country which changes its nature,
the country in which the processing is performed shall be considered to be the country of origin
for the purposes of labelling.

6.6 Additional Requirements

The following additional specific provisions shall apply:

6.6.1 No fruit or fruit juice may be represented pictorially on the label except oranges or
orange juice.

6.6.2 where concentrated orange juice requires to be kept under conditions of refrigeration,
there shall be information for keeping and, if necessary thawing of the product.

6.7 Degree of Concentration

Instructions for dilution shall be given on the container by stating the percentage of soluble
orange solids (exclusive of added sugar), by weight as determined by refractometer at 20°C,
uncorrected for acidity, and read as °Brix on the International Sucrose Scales or in the case of
prepackaged products by stating the number of parts by volume of water which are required to
be added to one part by volume of the concentrated juice in order to obtain juice which complies
which all the provisions of the Recommended International Standard for Orange Juice
Preserved Exclusively by Physical Means (Ref.No. CAC/RS 45-1971), except that the soluble
solids shall be not less than 11 percent m/m (exclusive of added sugars) as determined in
section 1.1.

6.8 Bulk Packs

In the case of concentrated orange juice in bulk the information required in sections 6.1 to 6.7
shall be either placed on the container or given in accompanying documents.

7. METHODS OF ANALYSIS AND SAMPLING (To be finalized later.)

PROPOSED DRAFT STANDARD FOR PINEAPPLE JUICE
PRESERVED EXCLUSIVELY BY PHYSICAL MEANS 1/
(Held at Step A)

1. DESCRIPTION

Unfermented but fermentable juice, intended for direct consumption, obtained by a mechanical
process from the flesh or parts thereof, with or without core material of sound, ripe pineapple
(Ananas comosus) preserved exclusively by physical means. The juice may have been
concentrated and later reconstituted with water suitable for the purpose of maintaining the
essential composition and quality factors of the juice.




2. ESSENTIAL COMPOSITION AND QUALITY FACTORS
2.1 Soluble Solids

The soluble pineapple solids content of pineapple juice shall be not less than 10.5% by weight
as determined by refractometer at 20°C, uncorrected for acidity and read as °Brix on the
International Sucrose Scales.

[2.2  Insoluble Solids

The insoluble solids content shall be between 5% and 30% by volume as determined in section
8 (see attachment).]

[2.3  Acidity
The acidity shall be not more than 13.5 g/kg juice (expressed as anhydrous citric acid).]
2.4 Ethanol Content

The ethanol content shall not exceed 3 g/kg.

2.5 Organoleptic Properties

The product shall have the characteristic colour, aroma and flavour of pineapple juice. Natural
volatile pineapple juice components may be restored to any pineapple juice from which natural
pineapple juice components have been removed.

2.6 Use of Concentrates

The addition of concentrate to juice is permitted. Only concentrate from Ananas comosus may
be used.

3. FOOD ADDITIVEZ

The following provision in respect of food additives is subject to endorsement by the Codex
Committee on Food Additives:

[3.1 Antifoaming Agent Maximum level of use
dimethyl polysiloxane 10 mg/kg_/

4. CONTAMINANTS

The following provisions in respect of contaminants are subject to endorsement by the Codex
Committee on Food Additives:

[4.1 Contaminant Maximum level

Arsenic (As) 0.2 mg/kg

Lead (Pb) 0.3 mg/kg

Copper (Cu) 5 mg/kg

Zinc (Zn) 5 mg/kg

Iron (Fe) 15 mg/kg

Tin (Sn) 250 mg/kg (provisional limit) _3/

1 For the purpose of this standard and at this time preservation by physical means does not include ionizing radiation. [ ]~

tentative proposals only.



2/ Governments are particularly requested to comment on whether a provision for the addition of citric and malic acids, to be
used as acidifying agents, should be included in this section.

3/ The provisional limit of 250 mg/kg for tin is currently under review and will be re-examined in two years time.
4.2 Total metal content precipitable by Maximum level
potassium hexacyanoferrate (ll) [20]mg/kg expressed as Fe

5 HYGIENE

The following provisions in respect of the food hygiene of this product have been endorsed by
the Codex Committee on Food Hygiene:

5.1 It is recommended that the products covered by the provisions of this standard be
prepared in accordance with the Recommended International Code of Hygienic Practice for
Canned Fruit and Vegetable Products (Ref. No. CAC/RCP 2-1969) and the Recommended
International Code of Hygienic Practice for Quick Frozen Fruits, Vegetables and their Juices
(Ref. No. CAC/RCP ...).

5.2 When tested by appropriate methods of sampling and examination, the product:

€)) shall be free from micro-organisms capable of development under normal conditions of
storage; and

(b) shall not contain any substance originating from micro-organisms in amounts which may
be toxic.

6. WEIGHTS AND MEASURES 6.1 Fill of Container
6.1.1 Minimum Fill

The pineapple juice shall occupy not less than 90% v/v of the water capacity of the container.
The water capacity of the container is the volume of distilled water at 20°c which the sealed
container will hold when completely filled.

7. LABELLING (Subject to endorsement by the Codex Committee on Food Labelling)

In addition to sections 1, 2, 4 and 6 of the Recommended International General Standard for the
Labelling of Prepackaged Foods (Ref. No. CAC/RS 1-1969) the following specific provisions

apply:
7.1 The Name of the Food

The name of the product shall be "pineapple juice”.

7.2 List of Ingredients

7.2.1 A complete list of ingredients shall be declared on the label in descending order of
proportion, except that added water need not be declared.

7.2.2 Inthe case of pineapple juice made from concentrate, the fact of reconstitution shall be
declared in the list of ingredients as follows: "pineapple juice made from concentrate™ or
"reconstituted pineapple juice" or "pineapple juice made from concentrated pineapple juice".

7.3 Net Contents



The net contents shall be declared by volume in one or more of the following systems of
measurement: Metric ("Systéme International"), U.S. or British units, as required by the country
in which the product is sold.

7.4 Name and Address

The name and address of the manufacturer, packer, distributor, importer, exporter or vendor of
the product shall be declared.

7.5 Country of Origin

7.5.1 The country of origin of the product shall be declared.

7.5.2 When the product undergoes processing in a second country which changes its nature,
the country in which the processing is performed shall be considered to be the country of origin
for the purposes of labelling.

7.6 Additional Requirements

The following additional specific provisions shall apply:

7.6.1 No fruit or fruit juice may be represented pictorially on the label except pineapple or
pineapple juice.

7.6.2 Where pineapple juice requires to be kept under conditions of refrigeration, there shall
be information for keeping and, if necessary, thawing of the product.

7.7 Bulk Packs

In the case of pineapple juice in bulk, the information required in sections 7 to 7.6.2 shall either
be placed on the container or be given in accompanying documents.

8. METHODS OF ANALYSIS AND SAMPLING
(To be finalized later.)

METHOD TO DETERMINE THE QUANTITY OF "INSOLUBLE SOLIDS" IN CANNED
PINEAPPLE JUICE
(Proposed by the U.S.A))

Measure 50 milliliters of thoroughly stirred pineapple juice into a cone-shaped graduated tube of
the long-cone type, measured approximately 4-3/16 inches from tip to top calibration and having
a capacity of 50 milliliters. Place the tube in a suitable centrifuge the approximate speed of
which is related to diameter of swing in accordance with the table immediately below. The word
"diameter" means the over-all distance between the tips of opposing centrifuge tubes in
operating position.

Diameter (inches) Approximate revolutions
per minute

10 1,609

10v% 1,570

11 1.534

11% 1,500

12 1,468

12% 1,438



13 1,410

13% 1,384
14 1,359
14% 1,336
15 1,313
15% 1,292
16 1,271
16% 1,252
17 1,234
17% 1,216
18 1,199
18% 1,182
19 1,167
19% 1,152
20 1,137

The millilitre reading at the top of the layer of "insoluble solids", after centrifuging 3 minutes, is
multiplied by two to obtain the percentage of “insoluble solids".
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