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REPORT OF THE SIXTH SESSION OF THE JOINT ECE/CODEX GROUP OF
EXPERTS ON THE STANDARDIZATION OF QUICK FROZEN FOODS
Rome, 27-31 July 1970
Introduction
1.
The Joint ECE/Codex Alimentarius Group of Experts on Standardization of Quick
Frozen Foods held its sixth session at FAO Headquarters, Rome, from 27-31 July 1970
under the chairmanship of Mr. R. Linden (Belgium).
2.
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.
3.

Representatives from 25 countries were present:
Argentina
Austria
Belgium
Canada
Cuba
Denmark
Finland
France
Federal Republic

of Germany
Greece
Hungary
Italy
Japan
Netherlands
Peru
Philippines
Poland

Spain
Sweden
Switzerland
Tunisia
United Kingdom
United States of
America
Venezuela
Yugoslavia

Observers were present from the following international organizations:
−

the Association of Official Agricultural Chemists (AOAC)

−

the European Federation of Importers of Dried Fruits, Preserves, Spices and
Honey (FRUCOM)

−

the International Institute of Refrigeration (IIR)

The list of participants is contained in Appendix I to this Report.
Election of Vice-Chairman and Rapporteur
4.
The Group unanimously re-elected as its Vice-Chairman Mr. W. Orlowski
(Poland). Mr. H.M. Goodall (United Kingdom) agreed to act as Rapporteur and was so
appointed by the Group of Experts.
Adoption of Agenda
5.
The Group of Experts adopted the provisional agenda for the session with a
slight modification to the order of work.
Matters arising from the Report of the 7th Session of the Codex Alimentarius
Commission
6.
The Secretariat informed the Group that the Codex Committee on Food Labelling
and the Commission had made certain amendments to the Standard for Quick Frozen
Peas and that the Commission had then decided to advance the Standard to Step 9 of
the Procedure for the Elaboration of World-wide Codex Standards.
The amended Standard was made available to the delegates to serve as a model
for the other standards to be developed by the Group.

7.
The Group was further informed that the Proposed Draft Standards for Quick
Frozen Raspberries and, Spinach were advanced to Step 6 of the Procedure.
8.
The Group was informed that the Commission had decided to permit as an
alternative to "quick frozen" the use of the term "frozen" in those countries where this
term is customarily used for describing products processed as defined in the process
definition sections of the standards.
9.
The Group took note that the Commission had decided to adopt the suggestion of
the Codex Committee on Food Labelling in relation to Section 6.1 "The Name of the
Food" in the Standard for Quick Frozen Peas. In order to restrict the names to the
designations given, the text had been altered to read "the name of the food shall only
include ...". The delegations of Denmark and the Netherlands considered that the word
"only" should be maintained in all the Quick Frozen Food Standards which the Group
was elaborating. However, the Group felt that this stipulation was too restrictive and
decided that the word "only" should not be included.
Matters arising from the Report of the 7th Session of the Codex Committee on Food
Hygiene
10. The Group was informed that the Codex Committee on Food Hygiene had decided
to change the scope of the Draft Code of Hygienic Practice for Quick Frozen Fruits and
Vegetable Products to cover Quick Frozen Fruit and Vegetable Juices as well. The title
of the Draft Code was then changed to read as follows: "Draft Code of Hygienic Practice
for Quick Frozen Fruits, Vegetables and their Juices".
11. The Group discussed the process definition which had teen elaborated for
inclusion in the Code of Hygienic Practice for Quick Frozen Fruits, Vegetables and their
Juices by the Codex Committee on Food Hygiene:
"Quick frozen fruits, vegetables and their juices are those products which have
been subjected to a freezing process carried out in such a manner that the range
of temperatures of maximum crystallization is passed quickly and which
thereafter have been reduced in temperature to -18ºC (0º F) or lower at the
thermal centre after thermal stabilization."
12. The Group expressed the opinion that a definition applicable to all commodities
was preferable and decided that the process definition as it appeared in the
Recommended Standard for Quick Frozen Peas should be used, namely:
"Quick frozen fruits, vegetables and their juices are the products subjected to a
freezing process in appropriate equipment and complying with the conditions laid
down hereafter. This freezing operation shall be carried out in such a way that
the range of temperature of maximum crystallization is passed quickly,, The
quick freezing process shall not be regarded as complete unless and until the
product temperature has reached -18ºC (0º F) at the thermal centre after thermal
stabilization. The product shall be maintained at a low temperature such as will
maintain the quality during transportation, storage and distribution up to and
including the time of final sale,
The recognized practice of repacking quick frozen products under controlled
conditions followed by the re-application of the quick freezing process as defined
is permitted." (See paragraph 19 of this Report.)

Matters arising from the Report of the 6th Session of the Codex Committee on Food
Additives
13.
It was brought to the attention of the Group of Experts that the Codex Committee
on Food Additives, at its 6th Session, had requested Codex Commodity Committees to
give due attention to the technological justification for the use of food additives. In this
connection, the Group was informed that the Codex Alimentarius Commission, at its 7th
Session, had adopted general principles for the use of food additives and that these
were published as an Appendix to the Report of that Session.
Matters arising from the Report of the 5th Session of the Codex Committee on Methods
of Analysis and Sampling
14.
The Group of Experts was informed that the Codex Committee on Methods of
Analysis and Sampling at its 5th Session had:
(a)

endorsed the method proposed for Net Weight Determination in Quick Frozen
Fruits and Vegetables;

(b)

referred back to the Group the Thawing and Cooking Procedures, considering
that they did not constitute methods of analysis in the true sense;

(c)

endorsed the method of Determination of Alcohol-Insoluble Solids Content in
Quick Frozen Peas, subject to further collaborative tests at the levels of alcoholinsoluble solids prescribed in the standard.

The delegation of the Netherlands presented an alternative method which would
take less time and which would be in their opinion applicable to the levels of insoluble
solids (19 - 23%) laid down in the Standard. The Group considered it premature at this
stage to propose a change from the method in the Standard but agreed to circulate the
alternative method to Governments for consideration. This alternative method is
reproduced as Appendix VI to the Report.
Consideration at Step 7 of the Draft Standard for Quick Frozen Strawberries
15. The Group had before it ALINORM 70/25 of which Appendix II contained the Draft
Standard for Quick Frozen Strawberries. The Group also considered documents
CX/OFF 70/6, containing the comments of the Federal Republic of Germany, the
Netherlands and Poland and Conference Room Document 1, which contained the
comments of the United States.
Scope
16. The Group decided to bring the last line of this section into line with the Standard
for Quick Frozen Peas and therefore changed the expression "when labelled as
intended" to read "when indicated as intended".
Description
Product Definition
17. The Group agreed to rearrange this section in accordance with the decision taken
for quick frozen peas, moving sub-section 2.1 (b) dealing with sugars to section III on
Essential Composition and Quality Factors, under "Optional Ingredients".
Process Definition
18.
Some delegations felt that the word "thawing" in the last sentence of sub-section
2.1 (c) dealing with repacking should be preceded by the word "partial" as they

considered that the present text could be misunderstood to mean a complete thawing
whereas what was actually meant was a possible rise in temperature. The delegation of
Argentina objected to a repacking procedure whereby the product could be thawed and
then re-frozen. The delegation of France suggested that the word "thawing" should be
deleted as it was confusing as no exact indications were made regarding partial thawing.
The Group agreed to this proposal and was of the opinion that the same amendment
should be made to the Standard for Quick Frozen Peas. The last sentence of 2.1 (c) was
therefore amended to read as follows:
"The recognized practice of repacking quick frozen products under controlled
conditions followed by the re-application of the quick freezing process as defined
is permitted."
Presentation
Style
19.
The Group decided to re-arrange this sub-paragraph slightly in order to make it
clear that no other styles other than those contained in the standard could be used. It
was agreed that the style "cut" should be added. The Group also decided that strawberry
puree should not be covered by the standard and that a reference to this effect should
be included in the Scope section.
Sizing
20.
The delegation of the Federal Republic of Germany proposed that a maximum
limit of 10 mm between the largest and smallest berries should also be included for
unsized berries. However, several delegations pointed out that it would be extremely
difficult for practical reasons to apply such a proposal to unsized berries.
21. The Group agreed that in sub-paragraph 2.3.3 the minimum diameter for sized or
unsized berries of Fragaria grandiflora L. should be increased from 12 mm to 15 mm.
22. The delegation of the United States stated that the sizing should be related to the
label declaration and proposed the following specifications for size categories:
Small
Medium
Large

15 mm or less
over 15 mm up to and including 30 mm
over 30 mm

The Polish delegation proposed that the present text should remain unchanged
but as an alternative suggested the following size categories:
Small
Medium
Large

15 mm - 25 mm
25 mm - 35 mm
over 35 mm

The delegation of Japan pointed out that in their country size grading was done
by weight and that strawberries of less than 30 ram in diameter were usually graded as
"small".
After a long discussion the Group decided not to introduce specifications for size
categories into the standard and to retain the existing text.

Essential Composition and Quality Factors
Composition
Strawberries prepared with Sugars
23.
The Group decided to delete the first line of this sub-paragraph as it considered
that it was impossible to determine by analysis the amount of added sugar in the finished
product. The delegation of Switzerland reserved its position as it considered it necessary
that the manufacturer should know the maximum limit of permitted sugar. The Group
agreed to replace the references to "º Brix", by "percentages".
Strawberries prepared with Syrup
24.
The Group decided to alter this sub-paragraph in respect to the "º Brix" in the
same way as in sub-paragraph 3.2.1.
Organoleptic and other Characteristics
25.
The Group decided to adopt the proposals of the Netherlands delegation as they
appear in document CX/QFF 70/6, UNECE/AGRl/WP.1/661 with some small
amendments. The text was amended accordingly.
Analytical Characteristics
26.
The Group agreed to delete the phrase in brackets "Ash insoluble in HCl" as the
reference method did not include treatment with HCl.
Definition of Defects
27.
The Group agreed that definitions of some of the defects listed in section 3.3.1
was necessary and decided to adopt the proposals of the delegation of the Netherlands,
as they appear in documents CX/QFF 70/6, UNECE/AGRI/WP.1/661 with some
modifications. The relevant section was amended accordingly.
Tolerances for Defects
28.
The Group agreed to base tolerances for defects on the drained fruit ingredient.
The delegation of the USA proposed a method which involved first thawing the product
until the surrounding media was thawed and then draining the syrup on a screen for a
given period of time. The fruit which would be retained would be the "drained fruit
ingredient". The Group agreed to re-word this section accordingly.
Tolerances for Sizes of Whole Strawberries
29.
The Group agreed to delete the reference to weight as they considered that the
tolerances should be calculated by number.
Classification of "Defectives"
30.
The delegation of the Federal Republic of Germany proposed that the total
tolerance of 20 should be broken down in the light of the amendments which had been
made in the section on tolerances. The Group agreed to separate the various types of
defects and the amended paragraph is contained in the report.
Lot Acceptance
31.
The Group amended this paragraph in the light of the decisions it had taken for
the previous paragraphs.

Food Additives
32.
Several delegations proposed that the limit for the additives listed of 400 mg/kg
should be deleted. The delegation of Japan indicated that for the ascorbic acid it would
prefer to have a limit of 600 mg/kg. The delegation of France stated that they were in
principle against the addition of food additives to whole strawberries. The delegations of
the Federal Republic of Germany and Poland considered that the existing text should
remain. Some delegations pointed out that in their opinion the level of use could not be
controlled and that therefore it was not necessary to prescribe a maximum level of
usage. The Group agreed to delete the figure of 400 mg/kg and to make a reference to
the effect that there should be no limit on the maximum level of use. The delegation of
France reserved its position as it considered that there should be a maximum level for
whole strawberries. The delegation of Poland reserved its position on the deletion of the
reference to 400 mg/kg, as its national legislation contained such requirement for
ascorbic and citric acids.
Contaminants
33.
The Committee agreed to delete this section in accordance with the relevant
decision taken by the Commission at its Seventh Session, as pesticide residue
tolerances were being established not on a food by food basis, but on a pesticide by
pesticide basis.
Hygiene
34.
The Group took note that the title of the Draft Code had been amended as
follows: "Code of Hygienic Practice for Quick Frozen Fruits, Vegetables and their
Juices".
Labelling
35.
The Group reviewed the labelling section of the standard and agreed to a
number of amendments:
−

in accordance with the relevant decision of the Commission the reference to
section 5 of the General Standard for the Labelling of Prepackaged Foods
(1969) was deleted.

The Name of the Food
36.
This sub-section was reworded so as to indicate clearly that the style and the
packing medium could appear on the label either in conjunction with "strawberries" or
else in close proximity to it.
Size Designation
37.
It was decided to delete in this paragraph the reference to "small", "medium" and
"large" as the standard included no detailed specifications for sizing. However, the
section was amended to allow these or other declarations to be used to conform with the
customary method of declaring size in the country in which the product is sold.
List of Ingredients
38.
The Group agreed to amend the existing wording to include the words "in
accordance with sub-section 3.2 (c) and (d) of the General Standard for the Labelling of
Prepackaged Foods (1969)", sc that class names such as "syrup" could be used. The
Group also decided that added water contained in syrup need not be declared as such.

Additional Requirements
39.
It was felt that, in line with the wording accepted for the Standard for Quick
Frozen Peas, the references to code marking the date of production and to giving
information regarding utilisation, should be deleted. A mandatory requirement should
remain in the standard for indicating on retail packs information as to the keeping and
thawing of the product.
Methods of Analysis and Sampling
40.
The Group was informed that the Codex Committee on Methods of Analysis and
Sampling had not endorsed at its Fifth. Session a method for mineral impurities (Ash
insoluble in HCl) in Quick Frozen Strawberries and Quick Frozen Raspberries, and had
referred the matter back to the Group for the choice of a method.
41.
The Group of Experts agreed that the following methods of analysis should be
referred to the Codex Committee on Methods of Analysis and Sampling for
endorsement:.
Mineral impurities (such as sand):
Total soluble solids content:

ISO Recommendation R 762 (1968)
Determination of mineral impurities
Total soluble solids (Frozen Fruits), submitted
by the USA (CX/QFF 70/3 June 1970)

42. The Group agreed to include by reference in the standard the General Method of
Net Weight Determination applicable to Quick Frozen Fruits and Vegetables and
endorsed by the Codex Committee on Methods of Analysis and Sampling at its Fifth
Session.
Methods of Examination
43. The Group agreed to include the Thawing Procedure in the standard, by
reference.
Status of the Standard
44.
The Group agreed to advance the Draft Standard for Quick Frozen Strawberries
to Step 8 of the Procedure.
Proposed Draft General Code of Practice for Quick Frozen Foods
45.
It was reported that following the decision of the Group at its Fifth Session in
1969 the United Kingdom had prepared a Draft General Code of Practice for Quick
Frozen Foods, in consultation with delegates from Belgium, the Federal Republic of
Germany and the Netherlands. The Draft had been distributed to the Group during the
session under reference CX/QFF 70/7.
46.
The United Kingdom stated that in drafting the document they had taken account
of the provisions which had appeared in the draft of the General Standard for Quick
Frozen Foods, together with technical information which was available from other bodies
including the International Institute of Refrigeration. They stressed that the document
had been drafted as an Advisory Code of Practice and was intended to be a guide in the
satisfactory production and handling of quick frozen foods generally. There was general
agreement that the draft was satisfactory in principle.
47. It was agreed that the document prepared by the United States of America on the
method of checking temperature of quick frozen foods should be included in the Drift
Code of Practice as an Appendix.

48. The Group decided that the draft should be sent to governments for comment at
Step 3 of the Procedure, and that comments be sent direct to the author country (United
Kingdom) by the end of December 1970.
Thawing and Cooking Procedures (Quick Frozen Fruits and Vegetables)
49. The Group examined the Thawing Procedure for Quick Frozen, Fruits and
Vegetables and the Cooking Procedure for Quick Frozen Fruits and Vegetables which
had both been referred back to the Group of Experts by the Codex Committee on
Methods of Analysis and Sampling (see ALINORM 70/23, paragraph 50).
50. The Group agreed that the sections on Scope of these methods should make it
clear that they were not intended to be used by the housewife but for the preparation of
samples for the purposes of analysis and assessing the organoleptic characteristics.
51. The Group moreover agreed to the following amendments in the thawing
procedure:
paragraph 3.3.2.
paragraph 7.

the clause in brackets, should read: "(This method is applicable
to some vegetables only)"
Precautions
Delete the first section of this paragraph entitled "Selection of
thawing method"

52. The Group considered that the texts as originally prepared by the USA delegation
for these two methods were more appropriate than the now texts, as presented to the
Group during the Session, because they made a distinction between Quick Frozen Fruits
and Quick Frozen Vegetables. The Group therefore agreed that the Secretariat should
publish these two methods on the basis of the USA text and taking into account the
above mentioned amendments. The Group also agreed that these publications should
be a guide for inspection and should clearly indicate which examination procedure
should be followed.
Consideration of the Proposed Draft Standard for Quick Frozen Brussels Sprouts
53. The Group had before it document AGRl/WP.1/60 /Rev. 1 which contained the
Proposed Draft Provisional Standard for Quick Frozen Brussels Sprouts. The Group had
been unable to consider this Standard at its previous sessions owing to a heavy agenda
and the Secretariat had been asked to revise the standard in accordance with decisions
which had been taken at the 4th and 5th Sessions of the Group. The Group also had
before it Conference Room Document No. 1 containing comments from the delegation of
the United States.
Process Definition
54.
As regards the section on Process Definition, the delegation of Argentina
considered that repacking was impossible if the product was not at least partially
thawed. The Argentine delegation took the view that even partial thawing was
unacceptable and therefore reserved its position.
Size-Grading
55.
Several delegations felt that the designation of sizes by number was not very
meaningful and suggested that these references should be deleted. Some delegations
suggested alternative proposals as regards the sizes mentioned in the standard.
However, the Group agreed to maintain the existing text. It also agreed that

Governments should be asked to comment on this matter. Home delegations expressed
the wish that the term "baby sprouts" could be used as it was a term synonymous in the
trade with "very small". The Group decided to amend the Draft Standard in line with the
Standard for Quick Frozen Peas.
Analytical Characteristics
56.
The delegation of the United States proposed the deletion of this section as in
their opinion there was a risk of partial regeneration of the enzyme systems during
storage. As mention of an ensured stability of colour and flavour had already been made
in the product definition, the Group agreed that this section was no longer necessary and
deleted it accordingly.
Tolerances for Defects
57.
The Group considerably changed the defects provisions in the standard in the
light of proposals submitted by the Netherlands delegation at the Session. In view of the
substantial nature of these amendments the new tolerances were placed in square
brackets in order to draw the attention of Governments to theme
Optional Ingredients and Food Additives
58.
The delegation of the Netherlands considered that the provisions in the Standard
for Quick Frozen Peas relating to optional ingredients should also be included in this
standard. The Group took note of the desire of the delegation of the Netherlands that
Government comments should be sought on this matter at some future date.
Methods of Analysis, Sampling and Examination
59.

The Group agreed to include in the standard by reference:
− Net Weight Determination (Codex Alimentarius method)
− Thawing Procedure (Codex Alimentarius method)
− Cooking Procedure (Codex Alimentarius method)

60. In addition to amending the standard in the light of the decisions taken on the
Draft Standard for Quick Frozen Strawberries, the Group also decided to amend the
standard in accordance with the proposals made by the delegation of the Netherlands as
regards section 3 of the standard. The revised text appears in Appendix III to this Heport.
Status of the Standard
61. The Group decided to send back the Proposed Draft Standard for Quick Frozen
Brussels Sprouts to Step 3 of the Procedure and to seek further comments from
Governments as regards the changes which had been made during the Session.
62. The delegation of the United Kingdom expressed concern that substantial
amendments had been made to the Draft Standard and in particular to the Defects
Sections, on the basis of proposals which a delegation had submitted at the Session.
The United Kingdom delegation stated that delegations had not had an opportunity of
studying these proposals in advance of the session. The United Kingdom view was that
the amendments which had been made to the Defects Sections were not technically
defensible and did not appear to offer adequate protection to the consumer. They
appeared to permit, for example, packs with a very excessive percentage of discoloured
and stained sprouts. The United Kingdom delegation expressed regret that the Group

had agreed that the standard should be circulated to Governments for further comments
in what it regarded as an unsatisfactory form.
Consideration of the Proposed Draft Standard for Quick Frozen Peaches
63. The Group agreed that the Draft Standard should be amended in the light of the
decisions which had been taken on the Draft Standard for Quick Frozen Strawberries.
Style
64. The Group decided to add the style "sliced" with the following definition: "pitted
and cut into wedge shaped sectors".
Food Additives
65. The Group decided that the only limitation on the use of the permitted food
additives should be that imposed by good manufacturing practices and therefore deleted
the figures in this section. The Group noted that ascorbic acid and citric acid are added
only to prevent discolouration and that sodium alginate is used as a stabilizer to ensure
better distribution of peaches and syrup. The delegation of Switzerland reserved its
position in relation to the use of sodium alginate since they took the view that there was
no technological need for the use of this additive. The Group agreed to delete the
provision relating to processing aids as they considered its inclusion to be unnecessary.
Declaration of Colour Type
66. Some delegations proposed that the declaration of colour type should be made
mandatory. The delegations of Canada and Spain suggested that it was only necessary
to mention the colour when it was other than "yellow". It was pointed out that this would
discriminate against some countries whose peaches were only white. The Group
decided to make the declaration of colour type mandatory either by illustration or by
nomenclature.
67. Regarding the methods of analysis for the food additives included in the Draft
Standard, the Group considered that, since all of them were permitted without limitation,
there was no need for methods of analysis to be specified.
Status of the Standard
68.

The Group decided to advance the standard to Stop 5 of the Procedure.

Consideration of the Proposed Draft Provisional Standard for Quick Frozen Bilberries
69. The Group decided to amend the Draft Standard in the light of the decisions which
had been taken on the Draft Standard for Quick Frozen Strawberries.
70. The delegations of Canada and the USA considered that it would be more useful
for the consumer if the labelling provisions in all the standards included information on
preparation or utilisation of the product rather than "thawing". The Group decided to
leave this provision unchanged as it had already been endorsed by the Commission.
The delegation of the USA reserved its position in relation to this provision.
Status of the Standard
71.

The Group decided to advance the standard to Step 5 of the Procedure.

Determination of Total Dry Matter in Quick Frozen Spinach
72. The Group of Experts was informed that in the Proposed Draft Standard for Quick
Frozen Spinach at Step 6, there was a provision for total dry matter which should not be

lower than 5.5% and that at the 5th session of the Group the delegation of the
Netherlands had agreed to provide a method for the determination of free water in
spinach matter. The Netherlands delegation reported that they had been unable to
develop such a method that would control the detection of added water.
73. The Group agreed that natural variations in water content of spinach were
considerable, dependent on various factors, such as soil and climatic conditions, as well
as time of year. The delegation of the United Kingdom stated that in order to have a
standard which could be complied with in all conditions, a dry matter content at a level of
4.5 would have to be specified. A majority of the Group agreed that a dry matter
specification was inappropriate and could be misleading. The Group suggested that the
Netherlands, in collaboration with the USA should endeavour to elaborate a method of
determining drained weight which could then be considered when the Draft Standard for
Quick Frozen Spinach was considered at the 7th Session of the Group.
Other Business
74.
The delegation of the Netherlands proposed that the draft General Code of
Practice for Quick Frozen Foods should be given priority on the agenda for the 7th
Session of the Group. The Group instructed the Secretariat to arrange the agenda
accordingly.
Election of Chairman and Vice-Chairman
75.
The Group unanimously re-elected Mr. R. Linden of Belgium to serve as
Chairman and Mr. W. Orlowski of Poland to serve as Vice-Chairman until the end of the
7th Session.
Date and Place of Next Session
76.
The Group noted that the next session of the Group would probably be held in
the late autumn of 1971 in Geneva.

Summary Status of Work
(prepared by the Secretariat)
1.

CODES AND STANDARDS UNDER CONSIDERATION BY THE GROUP OF
EXPERTS

Status (Step)
6th Session (1970)
held in
to be dealt with
Document
QF Product Standard
abeyance
by
ALINORM-App.
or
advanced retained
postponed
Strawberries
8
C'ssien 8th 71/25-H
Peaches
5
"
8th 71/25-IV
Bilberries
5
"
8th 71/25-v
Brussels Sprouts
3
QFF
7th 71/25-III
Gen. Code of
Principles for QFF

Governments
3

+ QFF

Raspberries

6

Spinach

6

7th

CX/QFF/70/7

Governments 70/25-IV
+ QFF 7th
Governments 70/25-v
+ QFF 7th
AGRl/WP.1

Blueberries
Green Beans
Broccoli
Cauliflower
Red Sour Cherries
Leeks
*

net yet distributed

2
2
2
2
2
2

QFF
QFF
QFF
QFF
QFF
QFF

7th
7th
7th
7th
8th
8th

608/Rev.1/1970
610/Rev.1/1970
611/Rev.1/1970
612/Rev.1/1970
609/Rev. 1/1970*
613/Rev. 1/1970*

2.

SPECIFIC REFERRALS TO OTHER COMMITTEES

2.1

Codex Committee on Methods of Analysis and Sampling
−

Mineral Impurities (such as sand):
ISO Recommendation R762 (1968) Determination of Mineral Impurities

−

Total Soluble Solids Content;
Total Soluble Solids (Frozen Fruits)
Submitted by U.S.A. (CX/QFF 70/3, June 1970)

for the following quick frozen fruits:
Quick Frozen Strawberries
Quick Frozen Peaches
Quick Frozen Bilberries
2.2

(Annex II, Section 9.3.1 and 9.3.2 and
para 41 of this Report)
(Annex IV, Section 9.3.1 and 9.3.2)
(Annex V, Section 9.3.1 and 9.3.2)

Codex Committee on Food Additives
Quick Frozen Peaches (Annex IV, Section 4.1 and para 65 of this Report)
Proposed Additives
ascorbic acid
citric acid
sodium alginate

Maximum Level of Use
not limited

3.

SPECIAL COMMENTS TO BE SENT TO AUTHOR COUNTRIES FOR THE
PREPARATION OF WORKING PAPERS

3.1

Proposed Draft Code of Practice for Quick Frozen Foods (Document
CX/QFF/70/7)
Comments on the Code with Appendix (Method of Checking Temperature of
Quick Frozen Foods - Document QFF/MAS/2 (1969)) to be sent to:
a)

Chief Delegate of the UK;

b)

(copy) Codex Alimentarius Commission Secretariat, Rome

by 31 December 1970.
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Appendix II
QF Strawberries
DRAFT STANDARD FOR QUICK FROZEN STRAWBERRIES
(To be submitted to the Codex Alimentarius Commission at Step 8 of the Procedure)
1.

SCOPE
This standard shall apply to quick frozen strawberries (excluding quick frozen
strawberry puree) of the species Fragaria grandiflora L. and Fragaria vesca L. as
defined below and offered for direct consumption without further processing,
except for size grading or repacking if required. It does not apply to the product
when indicated as intended for further processing or for other industrial purposes.

2.

DESCRIPTION

2.1

Product Definition
Quick frozen strawberries are the product prepared from fresh, clean, sound, ripe
and stemmed strawberries of firm texture conforming to the characteristics of
Fragaria grandiflora L. and Fragaria vesca L.

2.2

Process Definition
Quick frozen strawberries are the product subjected to a a freezing process in
appropriate equipment and complying with the conditions laid down hereafter.
This freezing operation shall be carried out in such a way that the range of
temperature of maximum crystallization is passed quickly. The quick freezing
process shall not be regarded as complete unless and until the product
temperature has reached -18ºC (OoF) at the thermal centre after thermal
stabilization. The product shall be maintained at a low temperature such as will
maintain the quality during transportation, storage and distribution up to and
including the time of final sale.
The recognized practice of repacking quick frozen products under controlled
conditions followed by the re-application of the quick freezing process as defined
is permitted.

2.3

Presentation

2.3.1

Style

2.3.1.1 Quick frozen strawberries shall be presented as whole, halved, sliced or cut.
2.3.1.2 Quick frozen strawberries may be presented as free-flowing (i.e. as individual
berries not adhering to one another) or non free-flowing (i.e. as a solid block).
2.3.2

Sizing

2.3.2.1 Whole strawberries may be presented as sized or unsized.
2.3.2.2 If whole strawberries are size graded they shall be reasonably uniform within
each package such that the diameter of the largest berry does not exceed the
diameter of the smallest berry by more than 10 mm, measured according to the
maximum diameter.
2.3.2.3 In the case of Fragaria grandiflora L. the maximum diameter of each berry
whether sized or unsized shall not be less than 15 mm.

3.

ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1

Optional Ingredients
Sugars (sucrose, invert sugar, dextrose, fructose, glucose syrup, dried glucose
syrup;.

3.2

Composition

3.2.1

Strawberries prepared with dry sugars
The total soluble solids content of the liquid extracted from the thawed,
comminuted sample shall be not more than 35% nor less than 18%, as
determined by refractometer at 20ºC.

3.2.2

Strawberries prepared with syrup
The amount of syrup used shall be no more than that required to cover the
berries and fill the spaces between them. The total soluble solids content of the
liquid extracted from the thawed, comminuted sample shall be not more than
25% nor less than 15%, as determined by refractometer at 20ºC.

3.3

Quality Factors

3.3.1

Organoleptic and other characteristics
Quick frozen strawberries shall be:
(a)
(b)
(c)
(d)
(e)
(f)
(g)
(h)
(i)
(j)

3.3.2

of good colour;
free from foreign flavour and odour;
intact if whole, and not materially disintegrated;
intact if halved, sliced or cut and not seriously affected by disintegrated fruit;
clean, practically free from sand and grit and free from other foreign material;
practically free from stalks, parts of stalks, calyces, leaves and other
extraneous vegetable material;
sound, practically free from mould, insect bites and other blemishes;
normally developed;
of similar varietal characteristics in each package;
when presented as free-flowing, practically free from berries adhering to one
another (whole, halved, sliced or cut), which cannot be easily separated by
hand without damage when in a frozen state; not icy.

Analytical characteristics
Mineral impurities such as sand not more than 0.1% m/m on a whole product
basis.

3.4

Definition of Defects
Partially uncoloured

-

Completely uncoloured

-

Disintegrated

-

25%-75% of the outer surface area
without the colour, characteristic of the
variety
75% or more of the outer surface area
without the colour, characteristic of the
variety
broken, crushed or smashed

Stalks or parts of stalks

-

Blemished

-

Misshapen

3.5

Tolerances

3.5.1

Tolerances for defects

if each greater than 3 mm in one
dimension
showing visible signs of pest attack or
pathological or physical injury
not normally developed and more in
particular containing hard parts in the fruit
flesh

Based on a sample unit of 500 g the drained fruit ingredient of the product shall
have not more than the following:
(a)
(b)
(c)
(*)

stalks or parts of stalks each greater than 3 mm in one
dimension (*)
calyces (*)
other extraneous vegetable material (*)

3 by number
3 cm2
3 cm2

Any of the material in (a), (b) or (c) found in the drained syrup shall be added to the drained fruit ingredient for
the purpose of applying the tolerances.

(d)
(e
(f)
(g)
(h)
(i)

completely uncoloured whole berries
partially uncoloured whole berries
disintegrated whole berries
Blemished
misshapen whole berries
dissimilar varieties

1 by number
5% m/m
5% m/m
5% m/m
2% m/m
6% m/m

−

The drained fruit ingredient is determined by thawing the product until it is
practically free from ice crystals and then draining on a screen "3 mesh/cm"
(8 mesh/inch) for two minutes. The weight of fruit retained on the screen is
"drained fruit ingredient". (*)

−

When dry sugar is added to whole berries after freezing, the dry sugar shall
be washed off with water before draining.

(*)

Any of the material in (a), (b) or (c) found in the drained syrup shall be added to the drained fruit ingredient for
the purpose of applying the tolerances.

3.5.2

Tolerances for sizes of whole strawberries
(a) When presented as sized, a tolerance of 10% by number is allowed for fruit
that fail to meet the requirements of paragraph 2.3.2.2.
(b) In the case of Fragaria grandiflora L. whether sized or unsized, the amount
of fruit having a maximum diameter of less than 15 mm (paragraph 2.3.2.3)
shall not exceed 5% by number.

3.6

Classification of "Defectives"
Any sample unit from a sample taken in accordance with the Sampling Plans for
Prepackaged Foods (1969) shall be regarded as "defective" when:
(a) the total soluble solids of the sample unit is outside the range specified in
3.2.1 or 3.2.2 as appropriate; or

(b) any one of the organoleptic and other characteristics under 3.3.1 are not
complied with; or
(c)

(i)

any one of the defects listed under 3.5.1 is present in more than twice
the amount of the specified tolerance for the individual defect; or

(ii) the total of defects (e) to (i) exceeds 15% for whole strawberries; or
(iii) the total of defects in (g) and (i) exceeds 12% for halved, sliced or cut
strawberries; or
(d) the tolerance for sizes of whole strawberries as listed in 3.5.2 is exceeded.
3.7

Lot Acceptance
A lot is considered acceptable when the number of such defectives as specified
in (a) or (b) or (c) or (d) in 3.6 when treated independently of each other does not
exceed the acceptance number (c) of the Sampling Plans for Prepackaged
Foods (1969)

4.

5.

FOOD ADDITIVES
Additive
Ascorbic acid
Citric acid

Maximum level of use
not limited

HYGIENE
It is recommended that the product covered by the provisions of this standard be
prepared in accordance with the Codex Alimentarius Code of Hygienic Practice
for Quick Frozen Fruits, Vegetables and their Juices.

6.

LABELLING
In addition to sections 1, 2, 4 and 6 of the 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 food as declared on the label shall include "strawberries" or in
the case of Fragaria vesca L., "wild strawberries" or "alpine strawberries".

6.1.2

In addition, there shall appear on the label in conjunction with, or in close
proximity to, the word "strawberries":
(a) the style, as appropriate: "halves", "slices" or "cut";
(b) the packing medium: "with (name of sweetener and whether as such or as
the syrup)".

6.1.3

In addition there shall appear on the label the words "quick-frozen" except that
the term "frozen" may be applied in countries where this term is customarily used
for describing the product processed in accordance with sub-section 2.2 of this
standard.

6.2

Size Designation
If a term designating the size of the strawberries is used:
(a) it must be supported by a correct graphic representation on the label of the
size range to which the strawberries predominantly conform; and/or

(b) by a statement of the predominant range of the maximum diameter of the
strawberries in millimeters, or fractions of an inch in those countries where
the English system is in general use; and/or
(c) it shall conform to the customary method of declaring size in the country in
which the product is sold.
6.3

List of Ingredients
A complete list of ingredients shall be declared, in descending order of proportion
in accordance with sub-section 3.2(c) and (d) of the General Standard for the
Labelling of Prepackaged Foods (1969)

6.4

Net Contents
The net contents shall be declared by weight in either the metric system
("Système International" units) or avoirdupois or both systems of measurement
as required by the country in which the food is sold.

6.5

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

6.6

Country of Origin

6.6.1

The country of origin of the product shall be declared if its omission would
mislead or deceive the consumer.

6.6.2

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.

6.7

Additional Requirements
Information for keeping and thawing of the product shall be given on retail packs.

6.8

Bulk Packs
In the case of quick frozen strawberries in bulk the information required in 6.1 to
6.6 must either be placed on the container or be given in accompanying
documents, except that the name of the food accompanied by the words "quick
frozen" (the term "frozen" may be applied in countries where this term is
customarily used for describing the product processed in accordance with subsection 2.2 of this standard) and the name and address of the manufacturer or
packer must appear on the container.

7.

PACKAGING
Packaging used for quick frozen strawberries must
(a) protect the organoleptic and quality characteristics of the product;
(b) protect the product from bacteriological and other contamination (including
contamination from the packaging material itself);
(c) protect the product from moisture loss, dehydration and, where appropriate,
leakage as far as technologically practicable;
(d) not pass on to the product any odour, taste, colour or other foreign
characteristics.

8.

METHOD OF EXAMINATION

8.1

Thawing Procedure for Quick Frozen Fruit and Vegetables (Codex Alimentarius
method).

9.

METHODS OF ANALYSIS AND SAMPLING
The methods of analysis and sampling described hereunder are international
referee methods which are to be endorsed by the Codex Committee on Methods
of Analysis and Sampling.

9.1

Sampling
Sampling shall be carried out in accordance with the Sampling Plans for
Prepackaged Foods (1969)

9.2

Test Procedure
Net weight determination of Frozen Fruits and Vegetables (Codex Alimentarius
method, provisionally in Appendix IV to ALINORM 70/23) (endorsed).

9.3

Analysis

9.3.1

Determination of mineral impurities, such as sand: ISO Recommendation R 762
(1968): Determination of mineral impurities (to be endorsed).

9.3.2

Determination of total soluble solids content: Total soluble solids (frozen fruits),
submitted by the U.S. delegation (CX/QFF/70/3, June 1970 (to be endorsed).

Appendix III
QF Brussels Sprouts
PROPOSED DRAFT STANDARD FOR QUICK FROZEN BRUSSELS SPROUTS
(Retained at Step 3 for a second round of comments)
1.

SCOPE
This standard shall apply to quick frozen Brussels sprouts of the species
Brassica oleracea L. var. gemmifera (DC) O.E. Schulz as defined below and
offered for direct consumption, without further processing except for size grading
or repacking if required. It does not apply to the product when indicated as
intended for further processing or for other industrial purposes.

2.

DESCRIPTION

2.1

Product Definition
Quick frozen Brussels sprouts are the product prepared from the fresh, clean,
sound, whole ancillary buds picked from the stem of the plant and which have
been trimmed, sorted, washed and sufficiently blanched to ensure adequate
stability of colour and flavour during normal marketing cycles and which conform
to the characteristics of Brassica oleracea L. var. gemmifera (DC) O.E. Schulz.

2.2

Process Definition
Quick frozen Brussels sprouts are the product subjected to a freezing process in
appropriate equipment and complying with the conditions laid down hereafter.
This freezing operation shall be carried out in such a way that the range of
temperature of maximum crystallization is passed quickly. The quick freezing
process shall not be regarded as complete unless and until the product
temperature has reached -18ºC (OoF) at the thermal centre after thermal
stabilization. The product shall be maintained at a low temperature such as will
maintain the quality during transportation, storage and distribution up to and
including the time of final sale.
The recognized practice of repacking quick frozen products under controlled
conditions followed by the re-application of the quick freezing process as defined
is permitted.

2.3

Presentation

2.3.1

Sizing

2.3.1.1 Quick frozen Brussels sprouts may be presented sized or unsized.
2.3.1.2 If Brussels sprouts are size graded they shall conform to the, following system of
specifications for the size names:
Size designation
extra small
very small
small
medium
large

Round hole sieve size in mm
up to 22
up to 26
up to 32
up to 36
over 36

3.

ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1

Quality Factors

3.1.1

Organoleptic and other characteristics Quick frozen Brussels sprouts shall be:
(a)
(b)
(c)
(d)
(e)
(f)
(g)
(h)

3.2

not discoloured;
free from foreign taste and odour;
firm, whole, with normally closed buds;
clean, practically free from sand and grit and free from other foreign material;
properly trimmed;
practically free from extraneous vegetable material (EVM);
practically free from damage by insects or disease;
of similar varietal characteristics in each package.

Definition of Defects
(a) defect in colouring:
more than 50% of outer surface of the sprout yellow or otherwise
discoloured;
(b) defect in firmness:
fully opened buds;
(c) perforated leaves: (by insects or otherwise)
one or more perforations per sprout with a diameter larger than [ 6 ] mm;
(d) stained sprouts:
if more than 50% of the outer surface of the sprout is stained (spotted) with
clearly noticeable black/brown spots;
(e) not::
buds which are rotten inside and/or outside;
(f)

loose leaves:
detached leaves from the bud;

(g) extraneous vegetable material (EVM)
stem ends and vegetable material not belonging to the sprout buds;
(h) poorly trimmed units:
(i)

units in which the butt end is not trimmed smoothly or in which the butt
end extends more than 10 mm below the point of attachment of the
outer leaves;

(ii) the appearance of the unit is materially damaged by the excessive
cutting into the head.
3.3

Tolerances

3.3.1

Tolerances for defects
Based on a sample unit of 500 g the product shall have not more than the
following:

Defects
(a) colour
(b) firmness
(c) perforated leaves
(d) stained sprouts
(e) rot
(f) loose leaves
(g) EVM
(h) poorly trimmed units
3.3.2

Tolerances
[10]% m/m
[5]% m/m
[10]% m/m
[5]% m/m
[1]% m/m
[2]% m/m
[0.5]% m/m
[15]% m/m

Tolerances for sizes
If size graded, the product shall contain not less than 80% either by number or
mass of Brussels sprouts of the declared size or smaller sizes. It shall contain no
Brussels sprouts of sizes larger than the next two larger sizes nor more than 20%
either by number or mass of Brussels sprouts of the next two larger sizes, if such
there be. Not more than one quarter of these Brussels sprouts whether by
number or mass, shall belong to the larger of the next two sizes.

3.4

Allowances for Defects
Any sample unit from a sample taken in accordance with the Sampling Plans for
Prepackaged Foods (1969) shall be regarded as "defective" when:
(a) any one of the organoleptic and other characteristics under 3.1.1 is not
complied with; or
(b) any of the defects listed under 3.2 is present in more than twice the amount
of the specified tolerances for the individual defect as listed under 3.3.1; or
(c) if the total of 3.3.1 (a) to (h) exceeds [25% m/m].

3.5

Lot Acceptance
A lot is considered acceptable when the number of such "defectives" as specified
in (a) or (b) or (c) in 3.4 does not exceed the acceptance number (c) of the
Sampling Plans for Prepackaged Foods (1969)

4.

FOOD ADDITIVES
None permitted.

5.

HYGIENE
It is recommended that the product covered by the provisions of this standard be
prepared in accordance with the Code of Hygienic Practice for Quick Frozen
Fruits, Vegetables and their Juices.

6.

LABELLING
In addition to. sections 1, 2, 4 and 6 of the 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 food as declared on the label shall include "Brussels sprouts".

6.1.2

In addition there shall appear on the label the words "quick frozen" except that
the term "frozen" may be applied in countries where this term is customarily used

for describing the product processed in accordance with sub-section 2.2 of this
standard.
6.1.3

Where a statement of size is made, either the sieve size or the words "extra
small", "very small", "small", "medium" or "large", as appropriate, shall be
indicated.

6.2

Net Contents
The net contents shall be declared by weight in either the metric system
("Système International" units) or avoirdupois or both systems of measurement
as required by the country in which the food is sold.

6.3

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

6.4

Country of Origin

6.4.1

The country of origin of the product shall be declared if its omission would
mislead or deceive the consumer.

6.4.2

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.

6.5

Additional Requirements
Information for keeping and thawing of the product shall be given on retail packs.

6.6

Bulk Packs
In the case of quick frozen Brussels sprouts in bulk the information required in
6,1 to 6.4 must either be placed on the container or be given in accompanying
documents, except that the name of the food accompanied by the words "quick
frozen" (the term "frozen" may be applied in countries where this term is
customarily used for describing the product processed in accordance with subsection 2.2 of this standard) and the name and address of the manufacturer or
packer must appear on the container.

7.

PACKAGING
Packaging used for quick frozen Brussels sprouts must
(a) protect the organoleptic and quality characteristics of the product;
(b) protect the product from bacteriological and other contamination (including
contamination from the packaging material itself);
(c) protect the product from moisture loss, dehydration and, where appropriate,
leakage as far as technologically practicable;
(d) not pass on to the product any odour, taste, colour or other foreign
characteristics.

8.

METHODS OF EXAMINATION
−
−

Thawing Procedure (Codex Alimentarius method)
Cooking Procedure (Codex Alimentarius method)

9.

METHODS OF ANALYSIS AND SAMPLING
The methods of analysis and sampling described hereunder are international
referee methods which are to be endorsed by the Codex Committee on Methods
of Analysis and Sampling.

9.1

Sampling
Sampling shall be carried out in accordance with the Sampling Plans for
Prepackaged Foods (1969).

9.2

Test Procedure
Net weight determination (Codex Alimentarius method) (endorsed).

Appendix IV
QF Peaches
PROPOSED DRAFT STANDARD FOR QUICK FROZEN PEACHES
(To be submitted to the Codex Alimentarius Commission at Step 5 of the Procedure)
1.

SCOPE
This standard shall apply to quick frozen peaches of the species Prunus persica
Sieb. et Zucc as defined below and offered for direct consumption without further
processing, except repacking if required. It does not apply to the product when
indicated as intended for further processing or for other industrial purposes.

2.

DESCRIPTION

2.1

Product Definition
Quick frozen peaches are the product prepared from fresh, clean, sound, ripe
and peeled peaches of firm texture conforming to the characteristics of Prunus
persica Sieb. et Zucc, but excluding nectarine varieties.

2.2

Process Definition
Quick frozen peaches are the product subjected to a freezing process in
appropriate equipment and complying with the conditions laid down hereafter.
This freezing operation shall be carried out in such a way that the range of
temperature of maximum crystallization is passed quickly. The quick freezing
process shall not be regarded as complete unless and until the product
temperature has reached -18ºC (OºF) at the thermal centre after thermal
stabilization. The product shall be maintained at a low temperature such as will
maintain the quality during transportation, storage and distribution up to and
including the time of final sale.
The recognized practice of repacking quick frozen products under controlled
conditions followed by the re-application of the quick freezing process as defined
is permitted.

2.3

Presentation

2.3.1

Colour type
Peaches of distinct varietal differences may be designated according to the
colours of the ripe flesh:
(a) white - varietal types in which the predominant colour ranges from white to
yellow-white;
(b) yellow - varietal types in which the predominant colour ranges from pale
yellow to light orange;
(c) red - varietal types in which the colour ranges from orange red to red with
more or less pronounced variegated red colouring other than that associated
with the pit cavity.

2.3.2

Style
Quick frozen peaches may be presented in the following styles:
(a) whole - unpitted whole peaches;

(b)
(c)
(d)
(e)
(f)

halves - pitted and cut into two approximately equal parts;
quarters - pitted and cut into 4 approximately equal parts;"
sliced - pitted and cut into wedge shaped sectors;
pieces - (regular or irregular) - pitted and comprising regular or irregular
shapes and sizes;
diced - pitted and cut into cube-like parts.

3.

ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1

Optional Ingredients
Sugars (sucrose, invert sugar, dextrose, fructose, glucose syrup, dried glucose
syrup),

3.2

Composition

3.2.1

Peaches prepared with dry sugars
The total soluble solids content of the liquid extracted from the thawed,
comminuted sample shall be not more than 35% nor less than 18% as
determined by refractometer at 20ºC.

3.2.2

Peaches prepared with syrup
The amount of syrup used shall be no more than that required to cover the
peaches and fill the spaces between them. The total soluble solids content of the
liquid extracted from the thawed, comminuted sample shall be not more than
25% nor less than 15% as determined by refractometer at 20ºC.

3.3

Quality Factors

3.3.1

Organoleptic and other characteristics
Quick frozen peaches shall be:
(a) clean and free from foreign material;
(b) free from foreign flavour and odour;
(c) of a colour typical of the flesh of the ripe fruit of the particular varietal type
and which is practically free from green or dark discoloration;
(d) of a firm, but tender texture characteristic of ripe fruit and practically free
from immature or fibrous fruit
(e) practically intact for the particular styles and not materially disintegrated or
altered in shape due to excessive trimming or mechanical damage;
(f) sound, practically free from insect damage and other blemishes;
(g) practically free from stalks or parts of stalks, leaves and other extraneous
vegetable material (EVM);
(h) practically free from peel fragments, whether adhering to the flesh or loose;
(i) practically free from .. whole pits in halved style and perceptibly hard sharp
pit fragments in all styles;
(j) of similar varietal characteristics in each package.

3.4

Tolerances

3.4.1

Tolerances for defects
Based on a sample of 500 grammes the drained fruit ingredient of the product
shall have not more than the following:

Defect
Tolerances
(a)
units which are partially green or discoloured
15% m/m
(b)
units which are excessively ripe and pulpy, or
5% m/m
disintegrated
(c)
fibrous units
2% m/m
(d)
misshapen units except for the style of "pieces"
10% m/m
(e)
units with blemishes from 0.5 cm to 1 cm of the
10% m/m
surface area
(f)
units with blemishes more than 1 cm of the surface
5% m/m
area
(g)
stalks or parts of stalks or other extraneous vegetable 1 piece/500 g
material
(h)
peel fragments, loose or adhering to the fruit 0: more 8 cm2
than 1 cm
(i)
whole pits or stones whether free or adhering to the 1 piece/3 kg
flesh
for all styles other than whole (j)
hard pit fragments more than [3] mm in any
1 piece/500 g
dimension

3.5

−

The drained fruit ingredient is determined by thawing the product until it is
practically free from ice crystals and then draining on a screen "3 mesh/cm"
(8 mesh/inch) for two minutes. The weight of fruit retained on the screen is
"drained fruit ingredient".

−

When dry sugar is added to peaches after freezing, the dry sugar shall be
washed off with water before draining.

Classification of "Defectives"
Any sample unit from a sample taken in accordance with the Sampling Flans for
Prepackaged Foods (1969) shall be regarded as "defective" when:
(a) the total soluble solids of the sample unit is outside the range specified in
3.2.1 or 3.2.2 as appropriate; or
(b) any one of the organoleptic and other characteristics under 3.3.1 is not
complied with; or
(c)

(i)

any one of the defects listed under 3.4.1 is present in more than twice
the amount of the specified tolerance for the individual defect; or

(iii) the total of defects (a) to (f) exceeds [20]% m/m.
3.6

Lot Acceptance
A lot is considered acceptable when the number of such "defectives" as specified
in (a) or (b) or (c) in 3.5 does not exceed the acceptance number (c) of the
Sampling Flans for Prepackaged Foods (1969).

4.

FOOD ADDITIVES
The following provisions in respect of food additives are subject to endorsement
by the Codex Committee on Food Additives.

4.1

The following are permitted:
Additives
ascorbic acid
citric acid
sodium alginate

5.

Maximum level of use
not limited

HYGIENE
It is recommended that the product covered by the previsions of this standard be
prepared in accordance with the Codex Alimentarius Code of Hygienic Practice
for Quick Frozen Fruits, Vegetables and their Juices,

6.

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

6.1

Name of the Food

6.1.1

The name of the food as declared on the label shall include the designation
"peaches".

6.1.2

In addition, there shall appear on the label in conjunction with or in close
proximity to the word "peaches":
(a) the style, as appropriate: "whole"; "halves", "quarters"; "slices"; "pieces" or
"diced";
(b) the packing medium: "with (name of sweetener and whether as such or as
the syrup )".

6.1.3

In addition there shall appear on the label the words "quick frozen" except that
the term "frozen" may be applied in countries where this term is customarily used
for describing the product processed in accordance with sub-section 2.2 of this
standard.

6.1.4

The colour type of the flesh of the peaches shall be declared either by illustration
or by nomenclature.

6.2

List of Ingredients
A complete list of ingredients shall be declared in descending order of proportion.
in accordance with sub-section 3.2(c) and (d) of the General Standard for the
Labelling of Prepackaged Foods (1969)

6.3

Net Contents
The net contents shall be declared by weight in either the metric system
("Système International" units) or avoirdupois or both systems of measurement
as required by the country in which the food is sold.

6.4

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

6.5

Country of Origin

6.5.1

The country of origin of the product shall be declared if its omission would
mislead or deceive the consumer.

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
Information for keeping and thawing of the product shall be given on retail packs.

6.7

Bulk Packs
In the case of quick frozen peaches in bulk the information required in 6.1 to 6.5
must either be placed on the container or be given in accompanying documents,
except that the name of the food accompanied by the words "quick frozen" (the
term "frozen" may be applied in countries where this term is customarily used for
describing the product processed in accordance with sub-section 2.2 of this
standard) and the name and address of the manufacturer or packer must appear
on the container.

7.

PACKAGING
Packaging used for quick frozen peaches must
(a) protect the organoleptic and quality characteristics of the product;
(b) protect the product from bacteriological and other contamination (including
contamination from the packaging material itself);
(c) protect the product from moisture loss, dehydration and, where appropriate,
leakage as far as technologically practicable;
(d) not pass on to the product any odour, taste, colour or other foreign
characteristics.

8.

METHOD OF EXAMINATION

8.1

Thawing Procedure for Quick Frozen Fruit and Vegetables (Codex Alimentarius
method).

9.

METHODS OF ANALYSIS AND SAMPLING
The methods of analysis and sampling described hereunder are international
referee methods which are to be endorsed by the Codex Committee on Methods
of Analysis and Sampling.

9.1

Sampling
Sampling shall be carried out in accordance with the Sampling Plans for
Prepackaged Foods (1969).

9.2

Test Procedure

9.2.1

Net Weight Determination of Frozen Fruits and Vegetables (Codex Alimentarius
method, provisionally in Appendix IV to ALINORM 70/23) (endorsed).

9.3

Analysis

9.3.1

Determination of mineral impurities, such as sand: ISO Recommendation R762
(1968): Determination of Mineral Impurities (to be endorsed).

9.3.2

Determination of total soluble solids content: Total Soluble Solids (Frozen Fruits),
submitted by the US delegation (CX/QFF/70/3), June 1970) (to be endorsed).

Appendix V
QF Bilberries
PROPOSED DRAFT STANDARD FOR QUICK FROZEN BILBERRIES
(To be submitted to the Codex Alimentarius Commission at Step 5 of the Procedure)
1.

SCOPE
This standard shall apply to quick frozen bilberries of the species Vaccinium
myrtillus L. as defined below and offered for direct consumption without further
processing, except for repacking if required. It does not apply to the product
when indicated as intended for further processing or for other industrial purposes.
Neither does it apply to cultivated blueberries of the genus Vaccinium.

2.

DESCRIPTION

2.1

Product Definition
Quick frozen bilberries are the product prepared from fresh, clean, sound, ripe
bilberries of firm texture conforming to the characteristics of Vaccinium myrtillus
L.

2.2

Process Definition
Quick frozen bilberries are the product subjected to a freezing process in
appropriate equipment and complying with the conditions laid down hereafter.
This freezing operation shall be carried out in such a way that the range of
temperature of maximum crystallization is passed quickly. The quick freezing
process shall not be regarded as complete unless and until the product
temperature has reached -18ºC (0ºF) at the thermal centre after thermal
stabilization. The product shall be maintained at a low temperature such as will
maintain the quality during transportation, storage and distribution up to and
including the time of final sale.
The recognized practice of repacking quick frozen products under controlled
conditions followed by the re-application of the quick freezing process as defined
is permitted.

2.3

Presentation

2.3.1

Style
Quick frozen bilberries may be presented as free-flowing (i.e. as individual
berries not adhering to one another) or non free-flowing (i.e. as a solid block).

3.

ESSENTIAL COMPOSITION AND QUALITY FACTORS

3.1

Optional Ingredients
Sugars (sucrose, invert sugar, dextrose, fructose, glucose syrup, dried glucose
syrup).

3.2

Composition

3.2.1

Bilberries prepared with dry sugars
The total soluble solids content of the liquid extracted from the thawed,
comminuted sample shall be not more than 35% nor less than 18% as
determined by refractometer at 20ºC.

3.2.2

Bilberries prepared with syrup
The amount of syrup used shall be no more than that required to cover the
berries and fill the spaces between them. The total soluble solids content of the
liquid extracted from the thawed, comminuted sample shall be not more than
25% nor less than 15%, as determined by refractometer at 20ºC.

3.3

Quality Factors

3.3.1

Organoleptic and other characteristics Quick frozen bilberries shall be:
(a)
(b)
(c)
(d)
(e)
(f)
(g)

of good colour and normally developed;
free from foreign flavour and odour;
intact and practically free from smashed berries;
clean, practically free from sand and grit and other , foreign material;
practically free from stalks, leaves and other extraneous vegetable material;
sound, practically free from mould and damage by insects or diseases;
practically free from immature berries or overripe berries and mummified
berries;
(h) when presented as free-flowing, practically free from berries adhering to one
another which cannot be easily separated by hand without damage when in
a frozen state and not icy;
(i) of similar varietal characteristics in each package.
3.4

Tolerances

3.4.1

Tolerances for defects
Based on a sample unit of 500 g the drained fruit ingredient of the product shall
have not more than the following:
(a)
(b)
(c)
(d)
(e)
(f)
(g)

*

smashed or disintegrated berries
blemished fruit
overripe and mummified bilberries
berries of other species
green berries
berries with attached stalks or parts of stalks each longer
than 2 mm in one dimension
leaves or similar extraneous vegetable material (E.V.M.) *

3% m/m
5% m/m
3% m/m
2% m/m
2% m/m
5% m/m
4 pieces/500 g

Any of the material in (g) found in the drained syrup shall be added to the fruit ingredient.

−

The drained fruit ingredient is determined by thawing the product until it is
practically free from ice crystals and then draining on a screen "3 mesh/cm"
(8 mesh (inch) for two minutes. The weight of food retained on the screen is
"drained fruit ingredient";

−

when dry sugar is added to whole berries after freezing, the dry sugar shall
be washed off with water before draining.

Classification of "Defectives"
Any sample unit from a sample taken in accordance with the Sampling Plans for
Prepackaged Foods (1969) shall be regarded as "defective"" when":
(a) the total soluble solids of the sample unit is outside the range specified in
3.2.1 or 3.2.2 as appropriate; or

(b) any one of the organoleptic or other characteristics under 3.3.1 is not
complied with; or
(c) (i)
(ii)
3.6

any one of the defects listed under 3.4.1 is present in more than twice
the amount of the specified tolerance for the individual defect; or
the total of defects (a) to (f) exceeds 18%.

Lot Acceptance
A lot is considered acceptable when the number of such defects as specified in
(a) or (b) or (c) in 3.5 when treated independently of each other does not exceed
the acceptance number (c) of the Sampling Plans for Prepackaged Foods
(1969).

4.

FOOD ADDITIVES
None permitted.

5.

HYGIENE
It is recommended that the product covered by the provisions of this standard be
prepared in accordance with the Codex Alimentarius Code of Hygienic Practice
for Quick Frozen Fruits, Vegetables and their Juices.

6.

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

6.1

The Name of the Food

6.1.1

The name of the food as declared on the label shall include "bilberries".

6.1.2

In addition there shall appear on the label in conjunction or in close proximity to
the word "bilberries" the packing medium: "with (name of sweetener and whether
as such or as the syrup)".

6.1.3

In addition there shall appear on the label the words "quick frozen" except that
the term "frozen" may be applied in countries where this term is customarily used
for describing the product processed in accordance with sub-section 2.2 of this
standard.

6.2

List of Ingredients
A complete list of ingredients shall be declared, in descending order of proportion
in accordance with sub-section 3.2(c) and (d) of the General Standard for the
Labelling of Prepackaged Foods (1969).

6.3

Net Contents
The net contents shall be declared by weight in either the metric system
("Système International" units) or avoirdupois or both systems of measurement
as required by the country in which the food 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 if its omission would
mislead or deceive the consumer.

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
Information for keeping and thawing of the product shall be given on retail packs.

6.7

Bulk Packs
In the case of quick frozen bilberries in bulk the information required in 6.1 to 6.5
must either be placed on the container or be given in accompanying documents,
except that the name of the food accompanied by the words "quick frozen" (the
term "frozen" may be applied in countries where this term is customarily used for
describing the product processed in accordance with sub-section 2.2 of this
standard) and the name and address of the manufacturer or packer must appear
on the container.

7.

PACKAGING
Packaging used for quick frozen bilberries must
(a) protect the organoleptic and quality characteristics of the product;
(b) protect the product from bacteriological and other contamination (including
contamination from the packaging material itself);
(c) protect the product from moisture loss, dehydration and, where appropriate,
leakage as far as technologically practicable;
(d) not pass on to the product any odour, taste, colour or other foreign
characteristics.

8.

METHOD OF EXAMINATION

8.1

Thawing Procedure for Quick Frozen Fruit and Vegetables (Codex Alimentarius
method).

9.

METHODS OF ANALYSIS AND SAMPLING
The methods of analysis and sampling described hereunder are international
referee methods which are to be endorsed by the Codex Committee on Methods
of Analysis and Sampling.

9.1

Sampling
Sampling shall be carried out in accordance with the Sampling Plans for
Prepackaged Foods (1969).

9.2

Test Procedure
9.2.1 Net weight determination of Frozen Fruits and Vegetables (Codex
Alimentarius method, provisionally in Appendix IV to ALINORM 70/23)
(endorsed).

9.3

Analysis

9.3.1

Determination of mineral impurities, such as sand: ISO Recommendation R 762
(1968): Determination of mineral impurities (to be endorsed).

9.3.2

Determination of total soluble solids content: Total soluble solids (Frozen Fruits),
submitted by the US delegation (CX/QFF/70/3, June 1970) (to be endorsed).

(English only)
Appendix VI
DETERMINATION OF THE ALCOHOL-INSOLUBLE SOLIDS CONTENT OF QUICK
FROZEN PEAS
(proposed by the Netherlands)
1.

SCOPE
This method is applicable to quick frozen peas.

2.

DEFINITION
The alcohol-insoluble solids content is defined as the percentage by mass of
substances as determined by the procedure described below.

3.

PRINCIPLE OF THE METHOD
The "alcohol-insoluble solids" in peas consist mainly of insoluble carbohydrates
(starch) and protein. A weighed quantity of the sample is boiled with slightly
diluted ethanol. The solids are washed with ethanol until the filtrate is clear. The
alcohol-insoluble solids are dried and weighed. The amount present is used as a
guide to maturity.

4.

REAGENT
Ethanol 80% v/v: dilute 8 litres 95% v/v ethanol to 9.5 litres with distilled ; water.

5.

APPARATUS

5.1

Sieve - no. 8

5.2

Macerator or blendor (e.g., Tumix, Waring or equivalent)

5.3

Analytical balance of 0.001 g accuracy

5.4

Conical flasks, 750 ml

5.5

Reflux condenser (jacket length 40 cm)

5.6

Electrical heating plate

5.7

Filterpaper, diam. 11 cm, Sleicher & Schüll no. 595 or 604, or equivalent

5.8

Buchner funnel, diam. 9 cm, with suction flask attached to water pump

5.9

Moisture tester, e.g. Ultra-X, system Groner, also named Ultramat; use with
preference the model with one reserve dish (Ultra-duplex), or equivalent

5.10

Plastic bag, of capacity to hold entire sample for thawing

5.11

"Policeman" on glass rod bent so as to facilitate cleaning flask or beaker

5.12

Waterbath, with continuous flow at room temperature or regulated at room
temperature for thawing

5.13

Clamps or weights to prevent agitation of package in waterbath during thawing.

6.

PROCEDURE

6.1

Preparation of Test Sample
Place frozen peas or frozen peas with sauce in plastic bag and tie off. Immerse
sample in waterbath with continuous flow at room temperature or regulated at
room temperature. Avoid agitation of package during thawing by using clamps or
weights if necessary. When completely thawed, remove bag from bath. Blot off
adhering water from the plastic bag. Transfer the peas from bag to a no. 8 sieve.
If sauce is present, wash with gentle spray of water at room temperature until the
sauce is removed. Without shifting the peas, incline the sieve as to facilitate
drainage, and drain two minutes. Wipe the bottom of the sieve. Weigh 250 g
peas and transfer into the blendor, add 250 ml distilled water and homogenise for
1 min. at low speed and 1 min. at high speed (about 12,000 revolutions per min.)

6.2

Determination

6.2.1

Weigh 20 g paste into a conical flask of 730 ml, add 150 ml ethanol 80% and
swirl to mix

6.2.2

Place the flask on the heating plate, fit to the reflux condenser and bring to boil.
Keep it boiling during 3 minutes and allow to stand a few minutes

6.2.3

In the meantime moisten a filterpaper with ethanol 80% and dry it on the moisture
tester in order to remove moisture and any alcohol soluble solids present in the
filterpaper. Dry for approximately 3 min., i.e. until the pointer of the apparatus
stops. Then weigh the filterpaper accurately in mg

6.2.4

Place the dried and weighed filterpaper into the Buchner funnel and filter the
solution contained in the conical flask through the filterpaper, using suction, as
described in paragraph 6.2.5

6.2.5

Decant most of the supernatant liquid through the filterpaper. Wash the solids in
the flask without delay using small portions of 80% ethanol until the washings are
colourless, decanting through the filterpaper each time. Do not allow the solids to
become dry during the washing. Transfer the solids to the filterpaper, spreading
evenly

6.2.6

Carefully remove the filterpaper containing the residue from the funnel, transfer
to the moisture tester and dry in the same way as the empty filterpaper. Drying
time is ended when the pointer of the instrument does not move any longer. This
takes approximately 10 min: viz. 3 min. at 220 V, 3 min. at 170 V and 4 min. at
140 V

6.2.7

Place weights on the dish of the instrument in such a way that after the drying
period the pointer stops between 0 and 25

7.

CALIBRATION
Calibrate the apparatus by placing a 10 g weight on the dish with fully burning
lamp. In that case the deflection of the needle should be 0

8.

CALCULATION AND EXPRESSION OF RESULTS
Calculate the alcohol-insoluble solids (A.I.S.) content of the sample by means of
the following formula:
% m/m A.I.S. = 100 - (a + b + c), where
a = reading of the scale
b = adjoined mass in g x 10

