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Introduction.

The Seventh Session of the Codex Committee on Processed Fruits

and Vegetables was held at the Pan American Health Organization
Building, under the chairmanship of the United States, with

Dr. Floyd F. Hedlund in the chair, in the absence, owing to illness,
of Mr. Fitzhugh L. Southerland. The Committee expressed its regret
at the inability of Mr. Southerland to be present at the meeting,
and conveyed to him its best wishes for his speedy recovery.
Representatives and observers from 21 countrics and observers from
two international organizations attended the session. The list of
participants appears as Appendix I to this report. The participants
were welcomed by the Chairman and by Mr. George Grange, U.S. Codex
Coordinator and Vice-Chairman of the Commission. )

Adoption of Agenda.

The provisional agenda was adopted with a slight rearrangement in
the order of items to be discussed.

Matters Arising from the Report of the Seventh Session of the
Commission, :

The Committee was informed by Mr. George Grange and by the FAO

representative of matters dealt with by the Commission at its

Seventh Session which were relevant to the work of the Committee.

The matters reported on were as follows:

(a) The Commission had decided to advance the'standard for
canned pincapple to Step 9 and to advance the standards
for canned pears, canned mandarin oranges, processed
tomato concentrates and raisins to Step 6.

(b) The Commission had agreed that a Step 8 amendment,
which had been proposed by the U.S. Delegation to the
standard for canned pineapple and which concerned the
definition of "excessive trim,'" should be brought to
the attention of the Committee, so that the Committee
could consider whether an amendment of the standard
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would be necessary. The Committee agreed to consider
the proposed U.S. amendment under the agenda item
"Other Business,"

(¢) The Commission had recommended that the Committee
should consider, -in addition to timn, the subject of
other contaminants in the standards for processed
fruits and vegetables, including those which had
been advanced to Step 9. A considerable numbar of
delegations at the Commission had thought that the
level of 250 mg/kg for tin, which the Coxmission
had decided to retain in the standard for canned
pineapple on a provisional basis and subject to
review in two years' time, was too high and should
be reduced. The Commission had retained the figure
for tin provisionally, bearing in mind that it
would be necessary to carry out a further study of the
problem of tim in containers before any final conclu-
sion could be reached., The Codex Committee on Food
Additives had asked the Committee to consider reducing
the figure to 150 mg/kg.

(d) The Commission had agreed with a proposal of the
Codex Commmittee on Methods of Analysis and Sampling
that there was a need for a precise method of
determining the water capacity of containcrs and had
requested the Codex Committee on Processed Fruits and
Vegetables to elaborate a suitable method for submission
to the Codex Committee on Mcthods of Analysis and
Sampling for endorsement as a referce method.

(e) The Comnmission had had a very full discussion on the
subject of Sampling Plans. The Codex Committee on
Hethods of Analysis and Sampling at its Fifth Session
had not endoxsed the proposed use of the Sampling
Plans for Processed Fruits and Vegetables, which had
been renamed to read "Sampling Plans for Prepackaged
Foods'" by the Commission at its Sixth Session, in
the standards which had been before the Cormission
at Step 8, including the standard for canned pineapple.
However, the Commission had noted that thes Codex Conwittee
on Methods of Analysis and Sampling had previously
endorsed the Sampling Plans in a number of the standards
for processed fruits and vegetables which had been
advanced to Step 9. The Codex Committee on Mathods
of Analysis and Sampling had expressed the opinicn
that the Sampling Plans appeared to be more suitable
for production quality control than for enforcemont
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purposes. The Delegation of the U.S.A. had informed
the Commission that Sampling Plans, such as those
under discussion had been used satisfactorily for
many years for enforcement purposes in the U.S.A,
In particular, the Sampling Plans had been found to
be quite appropriate for the checking of quality
control and quality defects in products, such as
processed fruits and vegetables, fruit juices and
other similar canned foods. Several delegations at
the Commission had considered that it would be
essential for Codex Commodity Committees to examine
the Sampling Plans with particular reference to ’
determining appropriate AQL's for quality criteria
and quality defects in individual foods. The Danish
Delegation at the Commission had prepared a paper
on the subject of Sampling Plans which would be
referred to the Codex Committee on Methods of Analysis
and Sampling, with copies to ISO for information.
The paper dealt in considerable detail with the
Sampling Plans for Processed Fruits and Vegetables
and had posed a number of queries concerning these
Plans, The Commission had decided that the whole
subject of Sampling Plans shou:.d be considered
by the Executive Committee at its next session,
which would consider whether or not a special session
of the Codex Committee on Methods of Analysis and
.Sampling should be convened to deal with sampling
plans, or whether any other action should be taken in
the light of comments from Codex Commodity Cormittees and
of their recommendations concerning appropriate AQL's.
As regards the standard for ceonned pineapple, which
was the only standard for processed fruits and
vegetables before the Commission at Step 8, the
Commission had. decided that it was appropriate to
retain in the standard the reference to the Sampling
" Plans for Processed Fruits and Vegetables.

(f) The Commission had adopted provisionally- the amended
General Principles for the Use of rood Additives.
The General Principles for the Use of Food Additives
would be annexed to the Report ~f the Seventh Session
of the Comuission and would be ..ui to Governments
for corment. The comments would be studied by the
Codex Committee on Food Additives with a view to sub-
mitting a final text to the Cow.ission for adoption.
It would then be the intention to publish the General
Principles in the Codex Procedurai Manual.
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A list of food colours for which ADI's or temporary
ADI's had been established would be attached to the
Report of the Seventh Session of the Commission.

The Commission had directed that the Recommendations

to Codex Commodity Committees as contained in Appendix
III to document ALINORM 69/22 (Report of the Fourth
Session of the Codex Committee on Food Labelling)
should be circulated to all Chairmen of Codex Commodity
Committees. : '

The Commission had agreed upon a system of references
for Codex documents in the various Codex Committees,
The system of references would be annexed to the
Report of the Seventh Session of the Commission.

The Commission had agreed that an aﬁendment which Austria

" had proposed to the Step 9 standard for canned peaches

should be sent out to Governments for comment at Step 3
for consideration by the Committee at its current
session. The Cormittce agreed to consider the proposed
Austrian amendment, which was designed to provide for a
fourth colour type in the standard under the agenda
item "Other Business."

The six Step 9 standards for processed fruits and
vegetables previously adopted by the Commission,
together with the Step 9 standard for camned pineapple,
would shortly be issued to Governments for acceptance.

The Commission had considered the question of the use
of Spanish as an additional working language in Codex
Committees. While most Governments had, in general,
indicated that they were sympathetic to the provision
of facilities in Spanish, they had also indicated that
there were certain practical difficulties in the way
of making the facilities available. The Commission
had requested the Directors-General of FAO and WHO

to write to host Governments stressing the importance
of at least providing simultaneous interpretation

in the three languages of the Commission (English,
French and Spanish) and other facilities as far as
possible. The Executive Committee would be studying
this matter further at its next session. At the current
session of the Cormittee, documentation relating to
table olives had been provided in Spanish, together:
with Spaznish interpretation for the discussion on

the draft standard for this commodity.
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Matters Arising from the Reports of (a) Sixth Session of the
Codex Committee on Food Additives, (b) Fifth Session of the

Codex Committee on Methods of Analysis and Sampling, and (c)
Fifth Session of the Codex Committee on Food lLabelling.

The Committee agreed that it would be best to consider‘thé'-
comments in the above reports relating to the standards for
processed fruits and vegetables when it came to discuss the

-standards individually.

Consideration of Written Comments of Governments not Represented
at the Session. . R . :

The Committee took note of written comments from Governments not
represented at the Session and gave their comments due considera-

--tion during discussion of the draft standards.- -

Standard for Canned Strawberries Comsidered ét Step 7.

The Committee considered the standard for canned strawberries
contained in document Codex/PFV 68/5-7 dated May 1968, in the:
light of Government comments received thereon. The standard,
as revised by the Committee is contained in Appendix II to this
Report. The following were the main points emerging from the
Committee's deliberations:

(a) The Committee considered a proposal-to include a
scope section in the standard. The Committee was
of the opinion that this was not necessary as it
considered that the section "Product Definition”
adequately indicated what varieties of strawberries
were covered by the standard.

(b) The Conmittee considered the question of whether the
standard ought to provide for a larger number of
syrup strength categories than the two which appeared
in the standard. A number of delegations thought that
it was sufficient to provide for only two categories,
-as in the standard, and the delegations which took .
this position based their view on the consideration, _
that, in the case of canned strawberries, syrup strengths

under 18° Brix would result in a less satisfactory product

from the consumers point of view, since the quality and
~ taste of the product would be adversely affected, This
view, although it had some support, was not generally
accepted by the majority of the Committee, which thought
that it should be open to manufacturers to pack straw-
berries in lighter syrups in response to consumer
preference which varied from country to country and
from time to time. The Cormittee agreed to provide in
the standard for four categories of syrups, namely,
Extra Light Syrup--not less than 10° Brix, Light Syrup--
not less than 140 Brix, Heavy Syrup--not less than
18° Brix, and Extra Heavy Syrup-- not less than’
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22° Brix. The Delegations of France, Poland and
the Netherlands indicated their disagreement with
this decisfon of the Committee.

The Committee agreed on a number of amendments

-to section 2.2.4 of the standard entitled 'Defects

and Allowances.'" Amongst these amendments, the
Committee agreed to delete subsection 2.2.4 (a)
"extraneous material (such as insects)," as it
considered that subsection 4.2 of the section on
Hygiene adequately covered this matter.

As regards section 2.2.5 of the standard, the Com-
mittee agreed to adopt the ISO method for determining
mineral impurities (ISO Recommendation 1022) as a
practical international referee method. A number
of delegations considered that owing to climatic
conditions in their countries, it would be necessary
to increase the tolerance for mineral impurities

to 500 mg/kg. Other delegations thought that a
tolerance at this level would result in a product
which would not be satisfactory to the consumer,

The Committee decided that the acceptability of .
the product would not be unduly impaired by

raising the tolerance from 200 to 300 mg/kg and it
was agreed to insert the figure of 300 mg/kg in the
standard., This figure related to the total contents
and not to the drained weight of the product.

The Committee noted that the use of citric acid, malic
acid, L-tartaric acid, and lactic acid in canned
strawberries had been endorsed by the Codex Committee
on Food Additives, As regards malic and lactic acids,
the Committee noted that the Joint FAO/WHO Expert
Committee on Food Additives had removed the restriction
on the D isomers for these acids at its thirteanth
meeting and that both enantiomorphs were subject only
to limitation by good manufacturing practice. The
limitations imposed by good manufacturing practice

were regarded therefore as being an adequate health
safeguard. The Committee was informed that in the case
of very young infants--as opposed to young children--
the ADI for the D (-) form still stood. The Delegation
ot France reserved its position on the use of lactic
acid. The Conmittee was informed by the Delegation

of Canada that the use of acidifying agents in canned

strawberries was not permitted in Canada.
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(£) The Committee decided to retain the provision on

_colours in the standard, which it noted had been

" temporarily endorsed by the Codex Committee on

Food Additives. The Delegation of Poland reserved

its position on the use of colours and the Delegation ..
of Canada indicated that the use of colours in canned
‘strawberries was not permitted in Canada at the present
time. '

(g) The Committee agreed to introduce into the standard

a provision permitting the use of calcium chloride,
calcium lactate and calcium gluconate at the level
indicated in the standard.

(h) As tegards contaminants, the Committee, although it

(1)

&)

()

had included a figure of 250 mg/kg for tin in the
standards that it had considered at its last session,
thought it advisable not to repeat this figure in the
standards under consideration at the present session.

The Delegation of Poland suggested a level of 150 mg/kg.
The Committee, on reconsideration of this subject, was of
the opinion that a study of levels of tin actually found .
in practice in canned fruits and vegetables should be '
carried out and some research work should be done in

this field before coming to a decision. Similarly, the
Committee was unable at this stage to- agree on meaningful
figures for other contaminants. The Delegation of the

. United Kingdom undertook to collate data and to prepare

a paper for the next session of the Committee on the
subject of contaminants in canned strawberries, (See
paragraph 32.) The Delegation of India agreed to make
available to the Secretariat data on tin content in a
number -of canned fruits and vegetables which had been
compiled by the Metal Box Company. :

The Committee considered a proposal to increase the
figure of 35 percent drained weight of the product.
After an exchange of views the Committee agreed not
to increase the figure of 35 percent.

The Committee agreed that subsection 5.1.3 '"Classifi-
cation of Defectives" and subsection 5.1.4 'Acceptance"
should follow subsection 5.1.1 'Minimum Fill," since
"Defectives' as defined related to minimum fill only

and not to minimum drained weight.

The Committeec considered thé lLabelling Section of the
standard in the light of the General Standard for
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the Labelling of Prepackaged Foods. The Committee made
no change in sections 6.2.1 and 6.2.2 of the standard,
which would be set out under a subsection entitled "Name
of the Food." The Committee agreed to provide for the
“declaration of a full list of ingredients in accordance
with section 3.2(c) of the General Labelling Standard
and also agreed that water need not be declared in the
list of ingredients. The Committee agreed to provide
for a declaration of net contents by weight. The
Canadian Delegation indicated that in Canada the net
contents of canned strawberries and other products

were required to be declared by volume. The Delegation
of Canada requested, therefore, that the provision in
the standard permit the declaration of net contents
either by weight or by volume., As the Committee did
not consider canned strawberries to be a semi-solid or
viscous food, and since Canada appeared to be the only
country amongst those represented at the session

which required a declaration of net contents by volume
for canned strawberries, the Committee decided to
provide for declaration by weight only. The Committee
noted that it would be open to Canada to indicate its
position in this respect if and when the standard was
sent to Governments for acceptance. The Committee
agreed that the provision in the General Labelling
Standard on the name and address of the manufacturer,
packer, etc., should be introduced into the standard,
As regards the provision in the General Standard on
country of origin, the Committee considered the
question of whether or not the declaration of country
of origin should be mandatory. Some delegations thought
that the declaration of country of origin should be
mandatory. Other delegations did not think that the
absence of a declaration of country of origin could be
sald to mislead or deceive the consumer. Following

a further exchange of views, the general consensus

was that the provision in the standard should be as
it appeared in the General Labelling Standard. The
Committee considered the question whether, in addition
to providing for a declaration of colours in the list
of ingredients, it was necessary to give a further
indication on th2 label that colours had been used

in the processing of the product, for example, a
diclaration forming part of the name of the product
. or in close proximity to the name of the product,
such as, "artificially coloured.® The general con-
sensus in the Committee was that such an additional



9

iqdication was not necessary, since the class name
"colours" could appear in the list of ingredients.

and since there appeared to be no good reason why a

given kind of food additive, such as colours, should

receive special emphasis for labelling purposes, while

other additives which also required toxicological

clearance received no such emphasis.

(1) As regards the section of the standard on Methods of
Analysis and Sampling, the Committee noted that the
Codex Committee on Methods of Analysis and Sampling
at its 1968 session had endorsed methods for the
determination of drained weight and syrup measurements
for canned strawberries. The Committee agreed that
these methods which appear in Appendix IV of
ALINORM 69/23, should be the appropriate methods for
this standard. The Committee agreed on the ISO
Method (ISO Recommendation 1022) for the determination
of mineral impurities. As regards the matter of a
method for determining the water content of containers,

the Committee agreed on a method for metal containers

N and glass containers and decided to include this method
A o in all the standards being considered. .
7. The Committee agreed to send the standard for canned strawberriea

forward to the next session of the Commission at Step 8.

Standard for Canned Plums Considered at Step 7.

8. The Committee considered the standard for canned plums contained
in document Codex PFV 68/5-8, dated May 1968, in the light of
Government corments received thereon, The standard as revisged
by the Committee is contained in Appendix III to this report.

The following were the main points emerging from the Committee's
deliberations:

(a) The Committee considered a proposal to include a scope
section in the standard. The Committee was of the
opinion that this was not necessary as it considered that
the section 'Product Definition' adequately indicated what
varieties of plums were covered by the standard,.

(b) The Committee amended the section of the standard entitled
"Warietal Type'" to make it clear that the colours of the
plums mentioned under section 1.2 (a), (b) and (c) related
to the skin of the plums,

e

VA
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(c) The Committee considered a proposal to provide

for peeled plums under section 1.3 of the standard
"Styles." The Committee did not think it necessary
to amend this section of the standard to accommodate
the proposal, but considered that the substance of
the proposal would be met by amending the labelling
section of the standard to require that where plums
have been peeled this fact be.indicated on the label.

(d) The Committee considered the question of whether
the standard should provide for more than three
categories of syrup strength. A number of delega-~
tions favored having only two categories, whilst
others thought that it would be advisable to
retain three categories, and still others were in
favor of providing for four levels in the standard.
After a full exchange of views, the Committee
decided to provide for four categories of syrup
strength, as it had done in the standard for
canned strawberries, at levels which it considered
to be appropriate for this product. The Delegations
of France, Poland, and the Netherlands reserved
their position regarding this decision of the
Committee, as they considered that only two syrup
strengths should be provided for, namely Light
Syrup (not less than 16° Brix) and Heavy Syrup
(not less than 20° Brix).

(e) The Committee considered a proposal to establish
separate defect allowances for whole and half plum
styles. The Committee considered that this proposal
would introduce an unnecessary complication into
the standard and decided on practical grounds not to
make this distinction in the standard except that crushed

- and broken fruit defects would be defined separately for

the whole style and half style. -

(f) The Committee decided that subsection 2.3.1 (d)
of the standard containing a definition of pitting
defects was redundant, in view of the provision
of subsectiorn 1.3 '"Styles" and subsections (d)
ani (e) of section 2.3.5 '"Defect Allowances."

(g) The Committee agreed that in subsection 2.3.5 'Defect

- Allowances," the revised allowances for extraneous
plant material and allowances for loose pits in
"Whole" style and pits or parts of pits in "Whole
Pitted" and '"Halved" styles would be based on sample
average. :
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As regards the food additives section of the standard,

the Committee agreed that there was a technological

need to increase the level of use of the colours permitted
in the standard to 300 mg/kg, recognizing that some
countries had varieties of plums which required the use of .
these colours at a level higher than 150 mg/kg. The Dele-
gation of Poland reserved its position on the use of colours
in this and other standards. The Committee noted that a

-fumber of countries had stated in their comments that they
" were opposed to the use of colours in this product.

As regards contaminants, the Committee agreed to follow .
the course it had adopted in the case of the standard on
strawberries. The Dealegation of the United Kingdom
undertook to collate data and to prepare a paper on the
subject of contaminants in canned plums and other canned
fruits and vegetables. (See paragraph 32.)

The Committee, after considerable discussion decided to
retain the figure of not less than 50 percent for drained
weight of plums in whole style and decided to increase the
figure to not less than 55 percent for plums in "Halved"
style. The Delegations of France, and the Netherlands
reserved their positions regarding this deccision, 2s they
considered that in "Whole" style the minimum drained
weight should be 53 percent. The Committee noted that
the Federal Republic of Germany had also indicated in

its written comments that the minimum drained weight
figure for plums in "Whole' style should be 53 percent.

On a proposal of the Delegation of the Netherlands, the
Committee agreed to modify .the Hygiene Section of the
standard in the way indicated in the revised version of
the standard. The same modification had been made by
the Group of Experts on Fruit Juices in the - fruit juice
standard and had been endorsed by the Codex Coumittee on
Food Hygiene. The Committee agreed that this modifica-
tion did not constitute a change of substznce and that
from a microbiological point of view canned fruits could
be considered as being in the same category as canned
fruit juices. '
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(1) The Committee amended the Labelling Section of the
standard in the way indicated in the revised version
of the standard. In particular, the Committee decided
to amend the subsection 'Name of the Product" since it
appeared that in some countries a number-of the desig-
nations would not be generally understood.

(m) As regards the section of the standard on Methods of
Analysis and Sampling, the Committee noted that the
Codex Committee on Methods of Analysis and Sampling
at its 1968 session had endorsed methods for the
determination of drained weight and syrup measurement
for canned plums. The Committee agreed that those
methods which were in Appendix IV of document
ALINORM 69/23 should be the referee ‘methods for this
standard, .

The Committee agreed to send the standard for canned plums
forward to the next session of the Commission at Step 8. -

Standard No. PFV 65/5-9 Canned Raspberries Anpendix IV.

The Committee considered the standard for canned raspberries

.contained in document Codex PFV 68/5-9, dated May 1968, in

the light of Government comments received thereon. The standard
as revised by the Committee is contained in Appendix IV to this
report. The following were the main points emerging from the
Committee's deliberations:

(a) The Committee considered a proposal which had been
submitted by Yugoslavia that in section 1.1 (a)

" "Product Definition', genus Rubus should be changed to
read Rubus idaeus L. species. The Committee noted,
however, that’ this would exclude black raspberries
Rubus occidentalis. As it was the intention of the

- Committee that the standard should also cover black
raspberries, this section of the standard was = - .
amended in the way indicated in the revised text.

(b) After considerable discussion, the Committee agreed
to provide for four densities of syrup, namely,
Extra Light--not less than 11° Brix, Light Syrup--
not less than 15° Brix, Heavy Syrup--not less than
19° Brix, and Extra Heavy Syrup-- not less than
25° Brix. The Delegations of France and the
Netherlands were opposed to this decision, as they
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considered that two syrup densities, namely, .Light
Syrup--not less than 16°, and Heavy Syrup--not less
than 18° would be more in line with the requirements

-of a number of European countries.

As regards the defect allowance for crushed or broken
fruit the Delegation of Australia, which had requested
that the allowance be increased to 50 percent, reserved
its position on the decision of the Committee not to
alter the allowance figure., " The Delegations of France
and the Netherlands, supported by the written comments

‘of the Federal Republic of Germany had recommended more

stringent allowances for blemished fruit and crushed or
broken fruit, but the general consensus was to leave
the figures unchanged.

The Committee agreed to amend the provision on extraneous
plant material in the way indicated in the revised text,.
The tolerance for extraneous plant material would be based -
on sample . average. ~ ' o

As regards the food additivecs section of the standard, .
the Delegation of France reserved its position on the use '
of lactic acid. The Committee agreed that there was a '
technological need to provide for Erythrosine, in addition
to Ponceau 4 R, and considered that the level of use should
be 300 mg/kg singly or in combination as in the standards
for canned strawberries and canned plums. ‘The Delegation
of Poland reserved its position on the use of colours.

As regards contaminants, the Committee agreed to follow
the same course as in the other standards considered at
this session. The Delegation of the United Kingdom
undertook the same sort of assignment as it had under-

. taken for the other standards considered. (See paragraph 32.)

The Committee agreed to reduce the figure for minimum
drained weight from 40 percent to 37 percent,

The Committee agreed that the format of the Labelling

- Section should be brought into line with the format

agreed upon in the other standards considered at this °
Sessicn, S

The Committee noted that the Codex Committee on
Methods of Analysis and Sampling had endorsed methods
for the determination of drained weight and syrup )
measurements, These methods would be the international
referee methods for the purposes of the standard.
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(1) Round-Seeded or Smooth-Seeded

Very Small------cc-ccccaa. 7.5 mm and under
Small--cemcccccccam e, 8.2 mm and under
Mediume-----ccccmmmaaanaaas Over 8.2 mm and up to and
including 9.5 mm
Large---ecccmccccccnccaaa. Over 9.5 mm

(i1) Wrinkled-Séeded and Other Types

Small--cceccccccacnnaaaa.. 8.75 mm and under

Medium--ecccccamacnaaaaao. Over 8.75 mm up to and
including 9.5 mm
Large-«-~c-cccccecnnccaa.. Over 9.5 mm

The above figures took into account, as far as possible,
screens used throughout the world, some of which used the
metric system and others the English system. These

figures were such as would necessitate the minimum of adjust-
ment of screens in the various countries concerned. It was
agreed that Governments should be asked to comment further -
on the subject of sizing and to consider the above figures,

The Committee agreed to amend Section 2.1(c) under "Other
Ingredients' to provide, in addition to butter, for other
edible animal or vegetable fats or oils. The Committee
agreed to amend Section 2.1(d) in the light of the remarks
which had been made by the Codex Committee on Food Addi-
tives at its last session. The Delegation of Poland
reserved its position on Section 2.1 of the standard as

it considered that other ingredients should be limited

to water and salt. The Delegation of France stated that
it was opposed to the inclusion of other types of vege-
tables in excess of three percent, as otherwise the
product would constitute a vegetable mixture.

As regards the alcohol insoluble solids content, the Com-
mittee failed to reach agreement on a figure. The maximum
figures proposed included the following ranges:

(i) For round-seeded-------uecca- 16-28 percent

(1i) For wrinkled-seeded--------- 16-21 percent

In view of the wide measure of disagreement on this issue,
it was agreed that Governments should be invited to comment



16

specificically on this matter. In this connection,
a number of delegations requested that it be mentioned

- in the report that the standard was designed to ensure that

(f)

(g)

(h)-

1)

&)

the consumer would get a good quality product, but that
it was not the intention to lay down requirements that
would be suitable for highest quality products only.

As regards the section '"Allowances for Defects,'
the Committee agreed to amend the provision on
extraneous plant material ahd to provide for yellow
peas.

The Committee noted the remarks of the Codex Committee

on Food Additives regarding the additives provided for

in the standard. The Committee decided to list in this
section all those chemically modified starches which had
been listed in the report of the Food Additive Committee,
including those which had been endorsed, temporarily
endorsed, or were still subject to endorsement, The
Committee also followed the recommendation of the Food
Additive Committee regarding the listing of vegetable

gums and alginates. The Committee agreed to provide

also for the inclusion of tragacanth gum and Carob bean gum
(ocust bean gum), As regards colours, it was decided to add
Brilliant Blue and Carotene in the list, as some delega-
tions indicated that in their countries there was a
technological need for these colours. The Delegation of

the U.S.A., undertook to send to the Secretariat specifi-
cations as to identity and purity for Carotene. The
Delegations of Poland, France and the Netherlands were
opposed to the use of colours in this product. The
Delegation of Canada stated that it saw no need for the

use of colours in canncd peas intended for consumption in
Canada, The Delegation of France reserved its position

on the use of firming agents in this product. The Dele-
gation of Japan reserved its position on the use of Green S,
The Committee agreed that the provision on calcium salts

‘should be amended in the way agreed upon for canned

strawberries. The Committee decided to delete cupric
sulphate from the standard.

Although various proposais were put forward as to a
figure for minimum drained weight, the Coumittee decided
to retain the figure of 60 percent in the standard.

It was agreed that a method to be prepared by the U.S,
Delegation which would be an alternative method for
determining a fill of canned peas in lieu of the drained
weight could be attached to the standard as an Apperdix
for coasideration by Governments,

The Committee decided to deéal with contaminants in the way
it had dealt with them in the othar standards considered,.
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(k) The Committee agreed that the format of the labelling
section should be brought into line with the changes
made in the labelling section of the other standards.
The Committee made no chanzes of substance to this
section of the standard. The French delegate suggested
that sub-section 6.2.1 be zmended to read as follows:

"6.2.1 The name of the product shall include:

(a) the following dasignations according to the Eype of
varieties: ' :

. == for smooth-seeded varieties the term. 'early peas'
or 'June peas' in Enzlish and 'petits pois' in
French (the titie of the standard must include the
words 'petits pois' in French, not 'pois verts de
jardin').

-- for wrinkled-seeded varieties the term 'sweet peas'
ir English and 'petits pois doux' in French.
The distinction at (a) above was necessary for the full
information of the consumer in the view of the French
Delegation.

Moreover, given the difficulties encountered in classify-
ing hybrids unequivocally, crosses or hybrids would, in

the opinion of the French delegation, have to be considered
as wrinkled-seeded varieties or smooth-seeded varieties
according to the starch pattern.

(b) a mention of any characteristic seasoning or flavour, i.e,
'with X' as the case may be."

In view of the fact that there were still a number of important issues
in the standard yet to be resolved, the Committee decided to return
the standard to Step 6 for a further round of Government comments,

Standard for Canned Fruit Cocktail Considered at Step 7.

The Committee considered thz standard for canned fruit cocktail con-
tained in document PFV 68/5-10, dated May 1968, in the light of
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Government comments received thereon. The standard, as revised by the
Committee, is contained in Appendix VI to this report. The following
were the main points emerging from the Committee's deliberations:

(a) The Delegations of India and Japan stated that in thelr

(b)

(c)

(d)

view the standard for canned fruit cocktail should provide

" for the inclusion of a number of fruits other than the five

fruits specified in the standard., The Delegation of India
suggested that papaya and mangos be permitted to be used in
the manufacture of this product, The Delegation.of Japan
considered that mandarin oranges, apples, apricots and loquats
be permitted to be used in the manufacture of this product.
Both of these delegations stated that, in their countries,
canned fruit cocktail contained a number of fruits other than
those specifically mentioned in the standard., These delega=-
tions also drew the attention of the Committee to the fact
that Austria and Hungary had stated in their written comments
that canned fruit cocktail should not be confined solely to
the fruits listed in the standard., It was the general con-’
sensus of the Committee, however, that canned fruit cocktail
had been traded internationally for a long period of years and
had become established in international markets as the product
identified in the standard., The attention of the Delegations of
India and Japan was drawn to the fact that the Committee had under
consideration a standard at Step 2 for canned tropical fruit
salad. In the circumstances, the Committee decided not to
meke any change in the standard insofar as the kinds of fruit
permitted to be used in the manufacture of canned fruit cock-
tail were concerned.

Under subsection 1.1.2 of the. standard, the Committee agreed
that peaches should include both clingstone and freestone,

A number of amendments which were mainly of an editorial nature
were made in the sections on "Packing Media" and "Other
Ingredients," ) :

As regards the section 2.4 of the standard "Sizes and Shapes of.
Fruit" the Committee agreed to lower the figure of 80 percent
in sabsection 2.4.1 to 75 percent. The Committee agreed that
it would be more appropriate to deal with cherries and grapes
on a sample average in view of the fact that these fruits
constituted a relatively small proportion of the fruits present
in the smaller containers.
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The Committee agreed to advance the standard for canned fruit
cocktail to Step 8 of the Procedure.

Standard for Canned Mushrooms Considered at Step 7.

The Committee considered the standard for canned mushrooms contained
in document Codex PFV 68/5-18, dated May 1968, in the light of
Goverrment comments received thereon. The standard, as revised by
the Committee, is contained in Appendix VII to this report. The
following were the main points emerging from the Committee's
deliberations: _ R . '

(a) The Committee considered the question of whether it was
necessary to provide for a scope section in the standard.
The Committee noted that the product covered by the
provisions of this standard had been specifically excluded
from the scope of the General Standard for Edible Fungi
and Fungus Products which had been adopted by the Com-
mission at its last session for issue to Governments at
Step 9. After some discussion the Committee thought
that there was no necessity to provide for a scope
section in the standard. -

(b) The Committee editorially amended the botanical nomencla-
ture in the section of the standard on product defini-
tion in the way indicated in the revised standard.

(c) The Conmittee made a number of amendments to subsection
1.4, "Styles," as indicated in the revised draft and
also provided for an additional style "grilling mush-
rooms." As regards the style 'stems and pieces,' the
Delegation of Canada suggested that this be named ''Cut
Mushrooms' and reserved its position on the decision of
the Committee to delete from the definition of this style
the provision which required that not more than 20 per-
cent (should be "not less than 20 percent") of the drained
weight of the mushrooms be caps or portions of caps.

(d) The Committee amended section 2.1 of the standard, "Other
Ingredients,'" to provide for the addition of soyabean
sauce, olive oil, and flour. As regards vegetable oil,
animal fat, and starch, the Committee agreed to make
similar amendments in the standard as it had done in
the standard for canned green peas. .

(e) The Committee made a slight editorial ameéndment to
section 2.2.1(b) of the standard and amended section
2.2.3, "Texture and Character," as follows: "In the
styles of 'buttons' and 'whole'mushrooms, not more than
10 percent by count of the mushrooms may have caps '
which show total or complete breakage of the veil."

The Delegation of Japan reserved its position on this
amendment., As regards the food additives section of the




(e)

(£)

(g)

(h)

(1)

3

(k)

(1)

19

LThe Committee amended subsection 2.5.2 "Colour and Flavour

to make it clear that a slight leaching of colour of cherries
would not be regarded as a defect.

In section 2.5.4 "Defect Allowances" the Committee decided
to amend a number of the defect allowances as a consequence
of its decision that the allowances should be calculated on
drained weight rather than on total contents as originally
provided in the standard.

In the Food Additive Section of the standard the Committee
decided to provide for the use of ascorbic acid as an anti-
oxidant, the level of use to be limited by good manufacturing
practice. The Committee also decided ‘to provide for the addition
of cherry laurel oil at a level of 10 miligrams per kilogram

and bitter almond oil at a level of 40 miligrams per kilogram,
calculated on the total contents, for the purpose of flavouring
cherries only. The Delegation of Poland reserved its position
on the use of colours,

The Committee.agreed that the Hygiene Section of tha standard
should be in line with that agreed upon in the case of the stan-
dard for canned strawberries,

After considerable discussion the Committee decided to reduce
the figure for minimum drained weight from 65 percent to 60
percent., The Delegations of Australia and the U.S. reserved
their positions on this decision,

The Committee agteed that the format of the labelling section
of the standard should be brought into line with the revised
format agreed upon in the other standards,

In the Labelling Section of the standard the Committee considered
the provision contained in subsection 6.2.2 requiring that the
terms "5 fruits," or "with 5 fruits," or "4 fruits," or "with

4 fruits," should mandatorily be included as part of the name

or in close proximity to the name of the product. Some delega-
tions thought that this declaration should continue to be
mandatory while others were of the view that it should be optional.
The Committee agreed, by way of compromise, that this declaration
should be mandatory unless in the country where the product was
sold a true pictorial representation of the product, accompanied
by a list of the fruits would suffice in accordance with the
country's national legislation,

As regards the section of the standard on Methods of Analysis
and Sampling the Committee decided that size of sample units
should be determined exclusively on the basis of drained weight,
As a consequence of this decision the Committee agreed to delete
subsection 7.1.1.1 (¢) of the standard,
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standard, the Committee agreed that the subsection on
vegetable gums and alginates should be editorially
revised to bring it into line with the layout agreed
upon in the standard for canned green peas. The Delega-
tion of Poland reserved its position on alginates. The
Delegates of Poland, Japan, and France reserved their
positions on the use of the colour Brilliant Black. -The
attention of the Committee was drawn to the remark in
the report of the last session of the Food Additives
Committee that iron lactate might be considered as a
suitable alternative to Brilliant Black. The delega-
tions which were in favor of providing for the use of
Brilliant Black stated that they would prefer that the
standard provide for Brilliant Black. The Committee
agreed that it should be made clear in the standard that
Caramel would be used only in sauce packs. The Delega-
tions of Japan and France reserved their positions on
the use of calcium disodium EDTA. As regards subsection
5.1.2 of the standard on '"Minimum Drained Weight," the
Committee agreed, after a full discussion, on a figure of
53 percent for all container sizes. The Delegations of
China and the USA reserved their positions on this deci-
sion. As regards subsection 5.1.2(b) of the standard,
"Sauce or 0il Packs,' the Committee agreed to reduce the
figure for the drained mushroom portion from 33 1/3 per-
cent to 27% percent of the total product weight in

sauce packs, :

{f) The Committee -agreed that the .format of the labeling
section of the 'standard should be brought into line
_with that of the other standards it had considered.
As regards packs other than sauce packs, the Dalega-
tion of Denmark reserved its position on the decision
of the Committee not to require a declaration of the
drained weight.

(g) As regards the methods of analysis section of the stan-
dard, the Cormittee agreed that the sieve sizes should
also be showvn in SI units. The Committee made an
editorial zmendment to subsection 7.1.2.2(c) as shown
in the revised draft.

17. The Committee agreed to advance the standard for canned rushrooms
to Step 8 of the procedure,
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Standard for Canned Asparagus Considered at Step 7.

The Committee considered the standard for canned asparagus contained

in document Codex PFV 69/6-11, dated May 1969, in the light of govern-
ment comments received thereon. The standard as revised by the Committee
is contained in Appendix VIII to this report. The following were the .
main points emerging from the Committee's deliberations:

(a)

(b)

(c)

(d)

The Committee agreed that there was no need to introduce
a scope section into the standard.

The Committee agreed upon a considerable number of amend-
ments of substance to the subsections of the standard on
colour types,styles, and allowance for styles. These
amendments will be seen in the revised version of the
standard., : ' '

The Delegation of France noted that the adjective '"bleu! was
not appropriate and asked that the word 'violet' be substituted
in the French text.

As regards section 1.4 of the standard, 'Designations in
Accordance with Size," the Committee agreed to provide for
separate sizes for unpeeled and peeled asparagus as shown

in the revised version of the standard. The Delegation of the
Netherlands reserved its position as regards the sizes for
peeled asparagus. The Delegation of France stated that sizing
should be mandatory for long shoots, shoots and tips, and that
sizes should obligatorily be declared on the label. The Com-
mittee also amended section 1.4.1 "Definition of Diameter" to
provide for the measurement at the thickest portion of the
shoot rather than at the base.

(e) As regards section 2.1.1, "Other Permitted Ingredients,"

(£)

(2)

the Committee agreed that this section should be

editorially revised, as appropriate, along the lines

agreed upon in the case of the standard for canned green
' peas. ’

The Committee agreed that the part of the provision in
subsection 2.2.1,"Colour," dealing with the liquid
packing medium shculd be a separate subsection of the

. standard.

In section 2.2.4 of the standard dealing with "Definition
of Defects,’ the Committee agreed to introduce a new
defect definition into the standard "Units with Peel

(only for peeled asparagus)." The Committee also

agreed that the layout of subsection 2.2.4.2, "Allowances,"
be brought into line with the layout agreed upon:

in the case of the standard for canned green peas.
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In the Food Additive Section of the standard the Committee
agreed to amend editorially the provisions on modified
starches and alginates as it had done in the standard for
canned green peas. The Delegation of Poland reserved

its position on the use of alginates and stannous chloride.

Although the Committee decided not to include a section on
contaminants in any of the other standards considered at
the session, it decided that in the case of the standard
for canned asparagus the level of 250 mg/kg for tin should
be retained in the standard, This tolerance was considered
to be necessary in the case of canned asparagus in metal
containers where the tin was exposed. The Delegation of
Poland reserved its position on the figure of 250 mg/kg
and considered the figure should be reduced to 150 mg/kg.

The Committee agreed to amend the figures in the standard
for minimum drained weight and to provide for separate
figures for peeled and unpeeled asparagus as shown in

the revised version of the standard,.

As regards the labeling section of the standard, the
Committee agrced that the format of this section should

be brought into line with that agreed upor in the other
standards considered. The Committee agreed that in the
case of the colour types "white,'" and '"white and blue
tipped." the declaration of the terms 'peeled" or :
"unpeeled,' as appropriate, should require to be declared
on the label if national legislation so required. The
Delegation of Chinz expressed its disagreement with this
decision. As regards packs other than sauce packs, the
Delegation of Demmark reserved its position on the decision
of the Committee not to require declaration of the drained

" weight. The Committee's decision not to require a

declaration of water in this standard and in the standards
for canned mushrooms and canned green peas was based on
the consideration that consumers would normally expect
these products to be packed in a liquid medium of

which the main constituent was water; and therefore, in
the absence of a labeling declaration on packing medium,
consumars would normally assume this to be the case. It
was only when the products were packed in other liquid
media, such as sauces, that the consumer would need to

be informed on the label. .

19. The Committee agreed to advance the standard for canned asparagus
to Step 8 of the procedure,
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Steg 2.

Jams (Fruit Preserves) and Jellies Con51dered at

The Committee considered the above standard which was contained in

document PFV

70/2-26. The Committee’ agreed to make no change in

the scope section of the standard. The following amendments were
agreed to in the sections of the standard referenced belowt:

1.1,

1)

4)

1.1.

1)

3)

1.4

1.8

1.9

1 Jam ( Preserves, Conserves)

The Committee agreed to amend this subsection to make
it clear that jam is the product prepared from a -
suitable fruit or vegetable ingredient.

Delete this provision,

2 Jelly
Insert the words ''or aqueous extract of fruit' after

the words '"suitable fruit juice."
Substitute the word 'processed' for ''concentrated."

Delete this provision.

Prepared Fruit Ingredient (Jams, Preserves, Conserves)

The last sentence to be amended to read as follows:
"The fruit ingredient may be prepared from fruit
which is fresh, processed, or preserved. "

Prepared Frult Juice (Jellies)

Title to read "Prepared Fruit Juice or Aquéous
Extract (Jellies)." Text to be amended to read as
follows:

"means the juice or aqueous extract obtained from
fresh, processed, or preserved fruit which is clean,
substantially sound and wholesome...."

Formulation

Delete this section.

Packaging

Amend to read as follows:

"The product shall be filled into clean containers in
a manner which shall minimize subsequent contamination
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and microbiological spoilage.'" This section should
be included in the Product Definition as in the
other standards for processed fruits and vegetables.

2.1.2 oOther Ingredicnts

1) Pectin should be in the Food Additive Section of the
standards.

2) Delete the words "acidifying agents such as."

3) Herbs and Spices

The Delegatiors of Canada and USA were in favor of
providing for these substances in the standard. The
Delegations of France and Poland reserved their '
positions on this as they considered that herbs and
spices should not be permitted in jams.

4) Place natural fruit essences in the Additives Section
of the standard.

6) Natural mint flavouring.
7) DBatural cinnamon flavouring

These substanceé should be included in the Food
Additives Section of the standard.

8) Butter, margaiine, and other edible vegetable or

animal oils (as anti-foaming ageénts). The Delegations

of France and Poland considered that these should not
be permitted in the standard.

2.2.1 Fruit Content

The first sentence of this provision should be
revised to read as follows:

"The product shall contain not less than 40 parts
by waight of prepared fruit ingredient per 100

parts by weight of finished product." The Committee

agreed that the attention of Governm2nts should be

drawn specifically to the difficulty of determining

by existing analytical procedures the quantity of
the fruit ingredient in the final product.
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2.2.2 Mixtures of Fruits

1) To be amended to read as follows:

"When a jam or jelly contains a mixture of two fruits the
 first named fruit shall contribute not less than 50 percent,
 mor more than 75 percent of the total fruit content except

when melon, pineapple, passionfruit, lemon, or ginger is

one of the two fruits.'"(There were, however, differences of

opinion in the Committee on the above figures.)"When melon

1s a constituent it may be present up to a level of 95 percent

and where pineapple, passionfruit, lemon and ginger are present

they shall be present at a level of not less than five percent
with the major ingredient being permitted at a level greater

than 75 percent." : : .

2.3 Soluble Solids (Finished Product)

It was agreed that Government comments should be sought on
the figure of 65 percent. The Delegations of Norway and
Sweden reserved their position on' this provision, as they
did not consider it necessary to have such a provision in
.the standard. '

2.4.4 Classification of "Defectives"

2.4.5 Acceptance

Amend as in the other standards.

3. Food Additives

3.2 Buffering Acgents

. Change to read pH Regulating agent§..

3.3 Anti-Foaming Agents .

Amend first line to read "Mono and diglycerides of fatty

~acids of edible oils." Government should be requested to
indicate which silicones were intended and to suggest
maximum levels of use both for the silicones and dimethyl-
polysiloxane. The Delegation of France reserved its posi-
tion on the use of anti-foaming agents. The Delegaticn of
Poland indicated that it would reserve its position on anti-
foaming agents if butter, margarine, etc. were permitted in
the standard. : ‘

3.4 Thickening Agents

The Delegations of Australia, France and Japan were opposed
to the use of thickening agents on the grounds that pectin
should te sufficient to achieve the desired effect.
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3.5 Colouring Matters

The Delegations of Norway and Poland feserved their
positions on the use of colours. The limit of 200 mg/kg
applied to allcolours listed, used singly or in combination.

3.6 Preservatives

In addition to the preservatives sulphur dioxide and sodium
benzoate, it was agreed to provide for the use of sorbic
acid, potassium sorbate, and esters of p-hydroxy benzoic
acid at a level of 1000 mg/kg. The Delegations of France
and Poland reserved their position on the use of benzoate.
Other Delegations indicated that their national regulations
contained different provisions from those indicated above.

3.7 Firming Agents

It was also agreed to provide for the use of calcium chloride
at a level of 1000 mg/kg.

4,2 Weight Control

Delete this section,

5. Hygiene

It was agreed that this section should provisionally read
as in the standards for canned fruit and governments were
requested to examine this provision carefully and comment
on its practical application.

6. Labelling

This. section should be brought into line with the revised
format agreed upon for the other standards.

The Delegation of France drew attention to the fact that the

standard permitted jellies to be manufactured from whole fruit
ingredients as well as the juice. The Delegation of France indi-
cated that in France and some other European countries the manu-
facture of jellies directly from the whole fruit was not permitted.
The Delegation of the United Kingdom indicated that it was not the
practice to manufacture jellies from juice in the United Kingdom
because it was considered that a high quality Jelly could be produced
from the fruit ingredient.

The Committee agreed to send out the standard with the above changes
to Governments for commant at Step 3.

Standard for Citrus Marmalade Considered at Step 2.

The .Committee considered the above standard which was contained in
documient Codex PFV 70/2-33. The Committee agreed that the
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applicable amendments .of an editorial nature whiqh were agreed
to in the standard for Jams (Fruit Preserves) and Jellies-
should alsc be incorporated in this standard. :

2.1.2 Other Ingredients

The Delegation of the United Kingdom was requested
to supply to the Codex Secretariat specifications
of Identity and Purity for Caramel color.

2.3 Soluble Solids (Finished Product)

The Delegationé of Norway and Sweden reserved their’ ,
position on this provision as they had done in the standard
for Jams. . :

3. Food Additives

3.3 Colors. The Delegations of Norway and Poland
reserved their positions, : '

3.5 It was agreed to provide for the use of sorbic acid,
acld, sodium benzoate and benzoic acid at a level
cf 1000 mg/kg. It was agreed to delete Diphenyl and
ortho phenyl phenol from the standard as these matters
fell within the competence of the Pesticides Committee,

4. Weight Control

It was agreed to delete this provision.

24. The Committee agreed that the standard with the above changes should be

25.

sent out to Governments at Step 3,

Standard for Table Olives Considered at Step 4. -

The Committee had before'it for consideration the Standard for Table
Olives contained in Documént PFV 69/3-15 dated May 1969. The Committee
also had before it the comments of Governments and the International
Olive 0il Council. The Committee noted that there was a considerable
number of provisions in the standard setting out methods of processing,
which the Committee considered were not appropriate to Codex Standards,
except to the extent necessary to achieve the purposes of the standard.
The Committee thought that the standard ought to concentrate on laying
down requirements for the product as it reached the consumer. In this
connection, however, the Committee recognized that olives were sold from
bulk containeis in many countries, Furthermore it was recognized that
imports into many countries were mainly in bulk containers, such as
barrels. The Committee thought that the standard should concern itself
with bulk containers to the extent necessary to protect the consumer,

‘The Committee thought that the standard would need to be brought more

into harmony with the Codex format and requested the Delegation of the
U.S5.A. to revise the standard in collaboration with the International
Olive Oil Council, bearing in mind the above general comments of the

. Committee, as well as the amendments which had been agreed upon in
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those sections of the standard which it had been possible for the
Committee to consider. The Committee considered that. its future.
deliberations on the Table Olive Standard would be greatly facili-
tated by the attendance at the meeting of experts on table olives
from the I00C and from olive producing countries. The amendments
agreed upon by the Committee are set out in Appendix IX of this
Report,

In view of the Committee's decision .to have the draft standard
revised, the Committee decided that it would be best to return
the standard to Step 2 for consideratiom by the Committee at its
next Session,. . -

Other Business.

Consideration at Step 4 of the Proposed Austrian Amendment to the
Step 9 Standard for Canned Peaches, '

The Committee considered, in the light of Government comments, the
proposed Austrian amendment to the Step 9 Standard for Canned Peaches
as set out in document ALINORM 70/42., The Committee did not think
it necessary to mention specifically the variety Mamie Ross in the
product definition section of the standard as had been proposed by
Austria since this variety was included in the botanical description
Prunus persica L. The Committee agreed that the standard should

be amended by adding an additional colour type Green in section 1.3
of the standard on "Colour Types." The new section (d) would read

"as follows:

"(d) Green - Varietal types in which the predominant colour
ranges from pale green to green when fully ripe."

The Committee also agreed to amend the labeling section of the
standard, dealing with the name of the food, by amending subsection
6.1.2(a) to read as follows:

"(a) The colour type 'Yellow,' 'White,' 'Red,' or 'Green,’' as
appropriate.’ :

The Committee took mnote of the procédure for the amendment of
recommended Codex standards and noted that the proposed amendments

. to the canned peach standard would be submitted to the next ses-

sion of the Commission for consideration at Step 5. The Committee
recormended to the Comm1551on that Steps 6, 7, and 8 of the procedure
be omitted,
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Consideration of Amendment _to the Step 9 Standard: for Canned
Pineapple.

The Committee noted that the Commission had had before it at

its last session a Step 8 comment of the Delegation of the U.S.A.
proposing that the definition of '"Excessive Trim" in the standard
for Canned Pineapple be amended in order to introduce some
object’ve measurement criteria. The Committee also noted that

the Commission had decided not to adopt .the proposed U.S. amend-
ment but had considered that the reasons for the amendment should
be considered by this Committee, The Committee agreed to recom-
mend to the next session of the Commission that the definition

of "Excessive Trim" in the standard be amended to read as follows:

. "Excessive Trim - (Considered a defect only in the styles
of Whole, Sliced including Spiral Sliced, Half Sliced,
Quarter Sliced, and Spear.) A unit trimmed to the extent

" that its normal shape and conformation is destroyed and
detracts from the appearance of such unit. Trim will be
considered 'excessive' if the portion trimmed away exceeds
five percent of the apparent physical bulk of the perfectly
formed unit and if such trimming destroys the normal circu-
lar shape of the outer or inner edge of the unit."

The Committee noted that if the Commission agreed that it was

_ necessary to amend the standard in this way, it would be open

to the Commission to decide that the amendment be sent out to
Governments for comment at Step 3. In submitting this proposed
amendment of the standard to the Commission, the Committee wished
‘to draw attention to the fact. that the figure of five percent was
not firm at this stage and that it would be necessary to request
Governments to comment particularly on this figure at Step 3.

Step 9 Standard for Canned Green Beans and Canned Wax Beans.

The Delegation of the Netherlands referred to the drained welght

provision in the Standard for Canned Green Beans and Canned Wax Beans

and indicated that in the Netherlands a higher figure for minimum drained
weight was required than that laid down in the standard. The Netherlands
Delegation asked for the views of the Committee on whether a difference

of this kind could be regarded as being in the nature of a minor deviation
in connection with the acceptance of the standard. The Committee agreed
that the question would depend to some degree on the extent to which

the Netherlands requirements in this respect differed from those laid
down in the standard. It would also be necessary to consider the economic
and possibly other consequences of the Netherlands position in terms

of the movement of the product in international trade. The Committee
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noted that in time the Commission would have to consider various problems:
of this kind and that it would be up to the Commission to decide how '
best to deal with these matters. The Commission might decide that the
Executive Committee should consider these matters or might set up some
other subsidiary body to consider them. It would also be open to the
Commission to consider the merits of having matters of this kind con-
sidered by the Committee which originated the standards., In view of

the fact that it was only in very recent times that standards had

been sent out to governments for acceptance, the Committee agreed that

it would be premature to offer any further comment at this stage. The
Delegation of the Netherlands indicated that it had a number of other
amendments which it would wish to propose in the standard and a copy

of these proposed amendments was circulated to delegations during the
course of the session. It was agreed that the proposed Netherlands
amendment to the Standard for Canned Green Beans and Canned Wax Beans

be considered by the Committee at its mext session,

Further Amendment Proposed to Step 9 Standard for Canried Peaches

30. The Committee agreed that there was a technological need to provide for
" the use of ascorbic acid as an anti-oxidant in the Standard for Canned
Peaches, the level to be limited by good manufacturing practice. The
—— —Committee agreed to recommend to the Commission at its next session that
" the standard be amended accordingly. ' -

— Proposed Amendment to the Step 9 Standard for Canned Tomatoes

31. The Committee noted that the Step 9 Standard for Canned Tomatoes contained
a provision providing for the use of calcium chloride or other calcium
salts at a level of use of 0.035% calcium, derived from the added
calcium salts, in the final product. This figure represented the
amount of calcium added and did not include the amount of calcium
naturally present in the product. The Committee agreed, on the proposal
of the Delegation of the US, that there was a technological need to
fncrease the level of added calcium salts in the case of the styles
"diced," "sliced," and '"wedges." The U.S. Delegation proposed, and
the Cormittce agreed, that in respect of calcium salts a maximum
limit for total calcium fon content in the canned tomato standard
should be 0.080 percent for these styles and 0.045 percent in the

_other styles. In view of the comments of the Food Additive Com-
mittee, the Committee agreed that it would be desirable to specify

_ __the calcium salts to be permitted for use. The Delegation of the
United States indicated that in the U.S. the following calcium salts
were permitted to be used in this product: calcium chloride,
calcium sulphate, calcium citrate, mono-calcium phosphate, or any
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two or more of these calcium salts. The Committee agreed to
recommend to the Commission at its next Session that the stan-
dard be amended in the way indicated above listing the calcium
salts mentioned. The Committee noted that if the Commission
agreed that this amendment should be made to the standard informa-

“tion as .o calcium salts other than those listed could be obtained

32.

33.

34,

from Governments at Step 3.

Contaminants,

As indicated earlier in the report, the Delegation of the U.K.
undertook to collate data on levels of tin, arsenic, copper, lead
and zinc in canned strawberries, canned plums and canned rasp-
berries. The Delegation of the U.S.A. undertook to collate similar
data in respect of canned peas, canned fruit cocktail, canned
mushrooms and canned asparagus. The Committee stressed the need
for participating countries to make data as to actual levels found
in practice in their countries available to the delegations of the
U.K. and the U.S.,A, It was also agreed that these two delegations
might consider whether the figures could cover a wider range of
canned products than those mentioned above.

Draft Standard for Processed Tomato Concentrates

The Delegation of the U.S.A. drew the attention of the Committee
to the remarks of the Codex Committee on Methods of Analysis and
Sampling regarding the methods for determining natural soluble
tomato solids in this product. The Committee wished to bring to
the attention of the Methods of Analysis Committee that total
tomato solids was not meant but natural soluble tomato solids.
The Committee was informed that there was an official AOAC
method (first action) " DETERMINATION OF SOLUBLE SOLIDS IN TOMATO
PRODUCTS EXPRESSED AS PERCENTAGE SUCROSE BY REFRACTIVE INDEX.,"
This method was published in the Journal of AOAC, volume 52,

No. 5, September 1969, pages 1050-1054 (11lth edition 1970,
sections 32.008-32,010). _ ' -

Draft Standard for Canned Mandarin Oranges '

The Committee was informed that the Delegation of Japan had
already made available the paper which it had been requested
to provide at the last session of the Committee regarding the
question of the need for the use of methyl cellulose in canned
Mandarin oranges. The Committee agreed that Governments should
consider this paper since this standard would be considered by
the Committee at its next session at Step 6.
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Future Work.

3s. The Commi;tee;noted that it would have before it for consideration
N at its next session standards for the following products:

(a)

(b)

(e)
- (d)

Raisins, Tomato Concentrates, Pears, Mandarin Oranges,
and Green Peas--all five standards to be considered- at
Step 6.

Jams and Jellies and Marmalade--both standards to be
considered at Step 4.

Table Olives Standard to be considered at Step 2.

The Committee agreed that if it were intended to include
other standards at Step 2 for consideration at the next
session of the Committee, priority might be given to
Cucumber Pickles, Tropical Fruit Salad, Fruit Salad
(Other than Tropical Fruit Salad) and Carrots. )

Status of Standards being Elaborated by the Committee.

36.

(a) Standards considered at the Seventh Session of the Commission

(1) Standard considered at Step 8 and advanced to Step 9
Canned Pineapple '

(ii) Standards considered at Step 5 and advanced to Step 6
Canned Mandarin Oranges
Canned Pears
Raisins .
. Processed Tomato Concentrates

(b) Standards considered at the Seventh- Session of the Committee

(1) Standards considered at Step 7 and advanced to Step 8
‘ Canned Asparagus )
Canned Fruit Cocktail : -
Canned Mushrooms
Canned Plums
Canned Raspberries
Canned Strawberries

(11) Standard considered at Step 7 and returned to Step 6
Canned Green Peas ' ~

(i1i) Standards considered at Step 2 and advanced to Step 3

General Standard for Jams (Fruit Preserves) and Jellies
Gencral Standard for Citrus Marmalade

(iv) Standard considered at Step 4 and returned to Step 2
Table Olives
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(c) Standards, the consideration of which has been postponed or
. which are held in abeyance (eéxclusive of those under Future
Work)

“hese -standards are to be cpnsidered as soon as the Committee
workload permits: ‘

Texts not before the Seventh Session of the Committee

Canned Beans in Tomato Sauce Step 2
Canned Peas, Mature, Processed : Step 2
Canned Two Fruit Salad - Step 2
Dried Figs Step 2
Dried Apricots’ ' Step 2
Dates : ' Step 2
Pistachios Step 2
(d) Possible Future Standards
Walnuts ) See para. 35 of Report of Fifth Session
Almonds ) of the Committee ALINORM 69/20

(e) New Standards proposed at the Seventh Session of the Committee
for consideration
None

Date and Place of Next Session.

The Committee noted that the next session of the Commission would be
held in May or June 1971 and that therefore if the normal practice was
followed, the Committee would meet before the next session of the
Commission, The Committee noted that the meeting would probably

be held in Washington, D,.,C. and that the date would be fixed by the
United States authorities in consultation with the Codex Secretariat.
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Appendix I- List of Participants : -

Appendix II  Canned Strawberries PFV 70/8-7
Appendix III Canned Plums N PFV 70/8-8
Appendix IV  Canned Raspberries . _ PFV 70/8-9
Appendix V ' Canned Green Peas ' PFV 70/6-14
Appendix VI  Canned Fruit Cocktail : PFV 70/8-10 .
‘Appendix VIU Canned Mushrooms - PFV 70/8-18
Appendix VIII Canned Asparagus PFV 70/8-11
Appendix IX Table Olives Amendments to PFV 69/3-15
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DRAFT STANDARD

FOR

CANNED STRAWBERRIES

Advanced fo Step 8

DESCRIPTION

Product Definition

Canned strawberries is the product (a) prepared from strawberries
of varieties (cultivars) conforming to the characteristics of the
Genus Fragaria which are whole, clean, reasonably sound, of.proper
matuthy and from which extraneous matter including callces and
stems have been removed; (b) packed with water or

other suitable liquid packing medium; and (c) processed by heat
in an appropriate manner before or after belng sealed in a con-
tainer so as to prevent spoilage.

Varietal type

Canned strawberries may be of any sultable variety (cultivar) of
cultlvated strawberry.

ESSENTTIAL COMfOSITION AND QUALITY FACTORS

Packing Media
Canned strawberries may be packed in: \ . -

(a) Water -- in which water or any mixture of water and strawberry
juice is the sole liquid packing medium; or

(b) Syrup -- in which water and/or strawberry juice is combined with
one or more of the following sugars -- sucrose, invert sugar,
dextrose, dried glucose syrup, glucose syrup -- and classified
on the basis of cut-out strength as: -
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Extra Light Syrup -- not less than 10° Brix.
Light Syrup -------- not less than 14° Brix.
Heavy Syrup -------- not less than 18° Brix.
Extra Heavy Syrup -- not less than 22° Brix.

Cut-out strength to be determined on sample average, but no con-
tainer may have a Brix value lower than that of the minimum of
the next category below, if such there be.

2.2 Quality Criteria

2.2.1.

2.2.2

2.2.3

2.2.4

Colour

The colour of the product shall be normal, taking into consider-
ation any added artificial colour. - '

Flavour

Canned strawberries shall have a normal flavour and odour free
from flavours or odours foreign to the product.

Texture

The strawberries shall have a reasonably uniform texture and shall
not be excessively firm nor unreasonably soft.

Defects and Allowances

- Canned strawberries shall be reasonably free from common defects

within the limits set forth as follows:
: - Maximum Limits

(a) Berries with parts of, or with

complete, calices -----w--me-a---- 15%, by count.

(aa) Berries with complete calices, limited within
_ the foregoing allowance to ------- 5%, by count.
(b) Blemished berries =----w-eece—eec=ee-—--=- 15%, by count.

. (consisting of berries with spots caused
by mould damage or bird pecks more than
5 mm in diameter and deformed berries)

(c) Broken berries —--~-=-ccmecceecmoocao———-- 20%, by count.
(where the major part is broken or
entirely disintegrated)

Total of all the foregoing defects -- (a)
and/or (aa), (b), and (€) com e 30%, by count.

-- continued on next page --
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2.2.4 Defects aﬁd Allowances -~ continuation .

Maximum Limits

(d) Extraneous plant material (based on averages)

(1) Stalks (stems) or parts. thereof,
each longer than 3 mon -------——- 1 piece per 100 grams of
drained strawberries
(2) Leaves, unattached calices, or
portions of any of these, or
other similar harmless extraneous o
plant mater1a1 mmemmmmeeeaie=—== 1 sq. cm per 100 grams
of drained strawberries

2.2.5 Mineral Impurities

Not more than 300 mg/kg of total contents.

2.2.6 (Classification of "Defectives"

A container that fails to meet one or more of the applicable
quality requirements, as set out in sub-sections 2.2.1 through
2.2.4 (except extraneous plant material which is based on
averages), shall be conSLdered a "defective"

2.2.7 Acceptance

A lot will be considered as meéting the applicable quality
requirements referred to in sub-section 2.2.6 when:

(a) for those requirements which are not based on averages
-- the number of '"defectives', as defined in sub-secticn
2.2.6, does not exceed the acceptance number (c) of the
appropriate sampling plan (AQL-6.5) in the Sampllng Plans
for Processed Fruits and Vegetables; and

(b) the requirements which are based on sample averages are
complied with. :
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The following provisions in respect of food additives and their
specifications as contained in section « . . of the Codex Alimentarius
have been endorsed or temporarily endorsed or are subject to
endorsement by the Codex Committee on Food Additives as indicated:

Acidifying agents

Citric acid
Malic acid
L-Tartaric acid
Lactic acid

Colouring matters

Ponceau 4 R
- -Brythrosine

Firming agents

Calcium chloride
Calcium lactate

Calcium gluconate

-

Maximum level of use

Limited by Good
. Manufacturing Practice
(Bndorsed)

&
qh%‘%air : Singly, or in

combination ~-~

g 300 mg/kg
ééﬁﬁy ( Temporarily endorsed )

ia. The total amount of
4 calcium in the final
{&ﬁ' product shall not exceed
A 350 mg/kg, as Ca ion

(Subject to endorsement)
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HYGIENE

It is recommended that the products covered by the provisions of

this standard be prepared in accordance with the International Code

of Hygienic Practice for Canned Fruit and Vegetable Products

recommended by the Codex Alimentarius Commission (Ref. No. CAC/RGCP
2-1969),

To the extent possible in good manufacturing practice the product
shall be free from objectionable matter.

Microorganisms capable‘of'development under normal conditions of
storage shall not be present.

The product shall not contain any toxic substances originating
from microorganisms.

WEIGHTS AND MEASURES

Fill of Container

Minimum Fill

The container shall be well filled with strawberries, and the
product (including packing medium) shall occupy not less than
90% 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.

Classification of ''Defective"

A container that fails to meet the requirement for minimum f£ill
(90 percent container capacity) of -Sub-section 5,1.1 shall be
considered a "defective'.’ 3

Acceptance

A lot will be considered as meeting the requirements of sub-section
5.1.1 when the number of "defectives'" does not exceed the accepteance
number (c) of the appropriate sampling plan (AQL-6.5) in the
Sampling Plans for Processed Fruits and Vegetables.
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Minimum Drained Weight

5.1.4.1 The drained weight of the product shall be not less than 35% of

the weight of distilled water at 20° C which the sealed container will
hold when completely filled.

5.1.4,2 The requirement for minimum drained weighf shall be deemed to be

-6,

6.1
6.1.1
6.1.2

6.2

6.3

6.4

6.5
(a)

(b)

complied with when the average drained weight of all containers ex~

amined is not less than the minimum required,. provided that there

is no unreasonable shortage in individual containers. .
LABELLING

In addition to Sections 1, 2, 4, and 6 of the Recommended Internatlonal

' General Standard for the Labelling of Prepackaged Foods (Ref, No,

CAC/RS 1-1969), the following specific provisions apply:

The name of the food

The name of the product shall be "strawberries'.

The packing medium shall be declared as part of the name or in close
proximity to the name: 'Water", “Extra Light Syrup", "Light Syrup",
"Heavy Syrup", or "Extra Heavy Syrup", as appropriate,

List of ingredients

‘A complete 1list of ingredients shall be declared on the label in

descending order of proportion in accordance with subesection 3.2 (¢)
of the General Standard-for the Labelling of Prepackaged Foods, except
that water need not be declared.

Net contents

The net contents shall be declared by weight in either the metric
("'Systéme International® units) or avoirdupois or both systems of
measurement as required by the country in which the product is sold.

Name and address

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

Country of origin

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

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.
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7.. METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampling described or referred
to hereunder are international referee methods. The methods
referred to in 7.1, 7.2, and 7.3 have been endorsed, and
those in 7.4, 7.5, and 7.6 are subject to endorsement, by
the Codex Committee on Methods of Analysis and Sampling.

7.1 Sampling

Sampling shall be in accordance with the Sampling Plans for Processed
Fruits and Vegetables. .

7.2 Determination of Drained Weight *

7.2.,1 Definition *

7.2.2 Materials *

7.2.2,1 Specifications for circular sieves * '

(a)
(b)
(c)

7.2.3 Procedure *

7.2.4 Calculation and Expressioh of Results *
(Correct AOAC reference to "30.001")
(Delete ALINORM reference)

7.3 Syrup measurements %%

7.3.1 Procedure **-

7.3.2 Calculation and Expression of Results **.

7.3.3 Literature References **

* Text as given for "Determination of Drained Weight - Mbthod I" in Appendix IV
of ALINORM 69/23.

** Text as given for '"Syrup Measurements (Refractometric method)" in- Appendix v

of ALINORM 69/23.
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7.4 Method for Determination of Mineral Impurities

7.4.1 Procedure

As described by the International Standards Organization,
ISO method 423 E, Recommendation 1022.

7.5 Determination of Calcium

Based on AOAC method, for Canned Fruits (1965, 20.028).

7.6 Method for Determination of Water Capacity of Containers

containers

7.6.1 Metal

7.6.1.1 Procedure

(1)
(2)

3)

)

7.6.2 Glass

Select a container which is undamaged in all respects.

Wash, dry, and weigh the empty container after cutting .
out the lid without removing or altering the height of
the double seam.

Fill the container with distilled water at 20° C to
4.76 mm vertical distance below the top level of the
container, and weigh the container thus filled.

Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to f£ill the container.

containers

7.6.2.1 Procedure

(1)
(2)
(3

)

Select a container which 1is undamaged in all respects.
Wash, dry, and weigh the empty container.

Fill the container with distilled water at 20° C to
the level of the top thereof, and weigh the container
thus filled.

Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to fi1ll the container.
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FOR
CANNED PLUMS

"Advanced to Step 8

DESCRIPTION

Product Definition |

Canned plums is the product (a) prepared from clean, substantxally
sound, whole or halved fruit of plum varieties (cultivars) conforming
‘to the characteristics of Prunus domestica L., greengage varieties
(cultivars) conforming to the characteristics of Prunus italica L,
mirabelle or damson varieties ggglglvars) conforming to the
characteristics of Prunus insititia L, or cherry plum varieties
(cultivars) conforming to the characteristics of Prunus cerasifera
Ehrh, which plums may be peeled and which have extraneous matter,
including stalks (stems), removed; (b) packed with water or other
.suitable liquid packing medium and'may'be packed w1th flavourlng
ingredients; and (c) processed. by heat in an approprxate ‘manner
before or after being sealed in a contalner so.-as to prevent

spoilage. ST » .

Varietal Type

Plums of distinct_variétgl tyﬁe will be designated:

(a) Yellow Plums
(b) Red Plums
(c) Purple Plums
(d) Greengages

‘(e) Damsons D o

(£) Cherry Plums
(g) Mirabelles

The color referred to in (a), (b)), and.(c);:efer to skin colour.

Ezles

(a) whole (pltted) —— pitted plums that are substantlally ‘whole.

(b) Whole (unpitted) = unpitted whole plums.

(c) Halves ~~wmweawwe~ pitted and cut into two approx1mate1y
equal parts.
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2., ESSENTIAL COMPOSITION AND QUALITY FACTORS

2,1 Packing Media

~ Canned plums may be'ﬁacked in ==

(a) Water =-- in which water or any mixture of water and
plum juice is the sole liquid packing medium; or

(b) Syrup =~ in which water and/or plum juice is combined
with one or more of the following sugars -- -
sucrose, invert sugar, dextrose, dried glucose
syrup, glucose syrup -- and classified on the
basis of cut-out strength as;

Extra Light Syrup -- not less than 11° Brix.
Light Syrup =we—w-w-- not less than 15° Brix.
Heavy Syrup =—w=—we—e- not leés than 19° Brix.

Extra Heévy Syrup == not less than 25° Brix.

2.1.1 Cut-out strength to be determined on sample average, bht no
container may have a Brix wvalue lower than that of the minimum
of the next category below, if such there be.

2.2 Quality Criteria

2.2.1 Colour

The colour of the product shall be normal, taking into
consideration any added artificial colour.

2.2.2 Flavour

Canned plums shall have a normal flavour and odour free from
flavours or odours foreign to the product.

Canned plums with special flavourings shall have the flavour -
characteristic of that imparted by the plums and the other
substances used. : '

2.2,3 Texture

The plums shall have a reasonably uniform texture and shall
not be excessively firm nor unreasonably soft.
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2.2.,4 Defects ahd allowances

Canned plums shall be substantlally free from defects w1th11
the limits set forth as follows°

. Maximum Limits

(a) Blemished plums = :30% by weight of drained plums

(consisting of plums damaged by
insects, friction or disease, or
affected by stone gum, or discoloured
to the extent that the appearance or

eating quality is materially affected)

(b) Crushed or Broken fruit ---25% by welght of dralned plums

(consisting of, as applicable to
the style:
Whole style =~~- plums which are deformed
or broken to an extent that the normal
shape of the fruit is' seriously affected.

‘Halves style =~ halves of plums which are
damaged or torn to such an extent that
they are smaller than 50% of a plum
half. :

Total of the foregoing defects

(c)

(@

(e)

(a) and (b) =—~——eccw-=~ 35% by weight of drained plums

Extraneous plant materiale-l piecé per 200 grams of drained
(consisting of stalk plums (based on averages)
(or stem) from the plum ‘

. tree or any other harmless

plant material)

Loose pits in Whole style---3 per'SOO grams of drained plums
.(based on averages)

Pits or pieces of pits in the

styles of Whole Pitted and

Halves —- —=2 per 500 grams of drained plums
(based on averages)
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2.2.5 Classification of "Defectives"

A container that fails to meet one or more of the applicable
quality requirements, as set out in sub-section 2.2.1 through
2.2.4 (except extraneous plant material and pit material which
are based on averages), shall be considered a "defective'.

2.2.6 Acceptance

A lot will be considered as meeting the applicable quality
~requirements referred to in sub-section 2.2.5 when:

(a) for those requirements which are not based on averages
-~ the number of "defectives", as defined in subesection
2,2,5, does not exceed the acceptance number (c) of the
appropriate sampling plan (AQL-6.5) in the Sampling Plans
for Processed Fruits and Vegetables; and

(b) the requirements which are based on sample averages are
complied with.

3. FOOD ADDITIVES

The following provisions in respect of food additives and their
specifications as contained in section . . . of the Codex Aliw
mentarius have been temporarily endorsed or are subject to
endorsement by the Codex Committee on Food Additives as indicated:

Maximum level of use

Colduring,mattef

In "Red" or "Pugpleﬁ Plums only +«—e—-

Ponceau 4 R singly, or in
: : _ . combination =~ -
Erythrosine y 300 mg/kg

(subject to endorsement)

Natural flavours

Natural: flavours and their
identical synthetic equiva=-
lents, except those which are
known to represent a toxic
hazard.

Limited by Good
Manufacturing Practice
(temporarily endorsed)
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HYGIENE
It is recommended that the product covered by the provisions of

this standard be prepared in accordance with the International
Code.of Hygienic Practice for .Canned Fruit and Vegetable Products

" recommended by the Codex Alimentarius Commission (Ref . No. CAC/RCP

4.2

4.4

5.
5.1

5.1.1

5.1.2

2-1969).

To the extent possible in good manufacturing practice the
product shall be free from objectionable matter.

'Microorganisms'cépable'of development under normal conditions
of storage shall not be present.

The product shall not contain any toxic substances originating
from microorganisms.

WEIGHTS AND MEASURES

Fill of Container

Minimum Fill

The container shall be well filled with plums .and the product
(including packing medium) shall occupy not less than 90% 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.

Classification of "Defectives”

A container that fails to meet the requirement for minimum
£111 (90 percent container capacity) of 5.1.1 shall be conSLdered
a "defective" : -

5.1.3 Acceptance

A lot will be considered as meeting the requirement of 5.1.1
when the number of "defectives" does not exceed the acceptance
number (c) of the appropriate sampling plan (AQL-6.5) in the
Sampling Plans for Processed Fruits and Vegetables.
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5.1.4 Minimum Drained Weight

5.1.4.1 The drained weight of the product shall be not less than

. the following percentages, calculated on the basis of
the weight of distilled water at 20° C. which the sealed
container will hold when completely filled:

Whole'styles ———————— 50%
Halves style —cmcmmamcam- 55%

5.1.4.2 The requirements for minimum-drained weight shall be deemed
to be complied with when the average drained weight of all
containers examined is not less than the minimum required,
provided that there is no unreasonable shortage in
individual containers.

6. LABELLING

In addition to Sectiom1l, 2, 4, and 6 of tﬁe Recommended Inter-
_national General Standard for the Labelling of Prepackaged Foods
(Ref. No. CAC/RS 1-1969), the f0110w1ng spec1f1c provisions apply'

6.1 The name of the food

6.l.1 The name of the product shall be "Plums', accompanied by
""Greengages', or "Damsons', or "Mirabelles", or ''Cherry", as
appropriate, provided that '"Plums'" may be omitted when sold
in the countries where its omission would not confuse nor
deceive the consumer,

6.1.2 The name of the product shall include a declaration of any
special flavouring which characterizes the product,

e.g. "With X", when appropriate.
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6.1.3 The following shall be included as part of the name or in

6.2
VRN
A
6.3
€.u4
6.5
7N

-

close proximity to the name:

(a) either the colour of the plum: '"Yellow", "Red",
or "Purple', or the varietal name, as appropriate;

(b) the packing medium: '"Water', "Extra Light Syrup",
"Light Syrup', ''Heavy Syrup", or "Extra Heavy Syrup", as
appropriate;

(c) the style "Whole (Pitted)'", "Whole'", or "Halved", as
appropriate;

(d) the word "Peeled", in the case of plums that are peeled.

List of ingredients

A complete list of ingredients shall be declared on the label in
descending order of proportion in accordance with sub-section 3.2
(c) of the General Standard for the Labelling of Prepackaged Foods,
except that water need not be declared.

Net Contents

‘The net contents shall be declared by weight in either the metric

("Systéme International’ units) or avoirdupois or both systems of
measurement as required by the country in which the product is
sold.

Name and address

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

Country of origin

(a) The country of origin of the product.shall be delcared if
its omission would mislead or deceive the consumer.

~(b) 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. .
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7. METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampliné_described or referred to
hereunder are international referee methods. The methods
referred to in 7.1, 7.2, and 7.3 have been endorsed, and the
method in 7.4 is subject to endorsement, by the. Codex -
Committee on Methods of Analysis and Sampling.

7.1 Samgling

Sampling shall be in accordance with the Sampling Plans for
Processed Fruits and Vegetables.

7.2 Determination of Drained Weight¥*

7.2.1 Definition*’
7.2.2 Materials¥*

7.2.2.1 Specifications for circular sieves¥*

(a)
(b)
()

7.2.3 Procedure¥*

7.2.4 Calculation and Expression of Results*

(Correct AOAC reference to "30.001")
(Delete ALINORM refénénce)

7.3 Syrup measurements*¥

7.3.1 - Procedure*¥ : ‘ . _ !

7.3.2 Calculation and Expression of Results**

7.3.3 Literature References*¥*

* Text as given for "Determination of Drained Weight - Method I" in Appendix IV
of ALINORM 69/23.

** Text as given for "Syrup Measurements (Refractometric method)" in Appendix IV
of ALINORM 69/23. o
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7.4 Method for Determination of Water Capacity of Containers

.7,4.1 Metal containers

7.40.1.1 Procedure

¢9)
(2)

(3)
C))

7.4.2 Glass

Select a container which is undamaged in all respects.

Wash, dry, and weigh the empty container after cutting
out the 1lid without removing or altering the height of
the double seam. '

Fill the container with distilled water at 20° C to
4.76 mm vertical distance below the top level of the
container, and weigh the container thus filled.

Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the

weight of water required to fill the container.

containers

7.4.2.1 Procedure

eh)
@)

@a)

@)

Select a container which is undamaged in all respects.
Wash, dry, and weigh the empty container.

Fill the container with distilled water at 20° C to
the level of the top thereof, and weigh the container
thus filled. 4

Subtract the weight found in (2) from the weight found
in (3). The difference ‘shall be considered to be the
weight of water required to fill the container.
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DRAFT STANDARD.

FOR

CANNED RASPBERRIES

Advanced to Step 8

DESCRIPTION

Product definition

Canned raspberries is the product (a) prepared from raspberry
varieties conforming to the characteristics of Rubus idaeus L.
or Rubus occidentalis L. which are reasonably whole, reasonably
sound ripe fruit, and from which extraneous matter including
calices and stems have been removed; (b) packed with

water or other suitable liquid packing medium; and (c) processed
by heat in an appropriate manner before or after being sealed in
a container so as to prevent spoilage.

Varietal type

Any suitable variety of raspberry may be used. -

ESSENTIAL COMPOSITION AND QUALITY FACTORS

Packing M~dia

Canned rasphecrries may. be packed in:

(a) Water -~ in which water or any mixture of water and raspberry
juice 1s the sole liquid packing medium; or

(b) Syrup -- in which water and/or raspberry juice is combined with
one or more of the following sugars -- sucrose, invert sugar,
dextrose, dried glucose syrup, glucose syrup -- and classified
on the basis of cut-out strength as:

Extra Light Syrup -~ not less than 11° Brix.

Light Syrup eem~e--- not less than 15° Brix.
Heavy Syrup ---=--- - not less than 19° Brix. °

Extra Heavy Syrup -~ not less than 25° Brix.
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2.1.1 Cut-out strength to be determined on sample average, but no
container may have a Brix value lower than that of the minimum
of the next category below, if such thére be.

2.2 Quality Criteria

2.2,1 Colour

The colour of the product shall be normal.for the varietal
_ type, taking into consideration any added artificial colour.

2.2.2 Flavour

Canned raspberries shall have a normal flavour and odour free
from flavours or odours foreign to the product.

2.2.3 Texture

The raspberries shall have a reasonably uniform texture and
shall not be excessively firm nor unreasonably soft.
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2.2.4 Defects and allowances

Canned raspberries shall be substantially free from defects
within the limits set forth as follows:

Maximum limits

(2a) Blemished berries =---ceemmcmcaccocomceces  12% by weight of
(consisting of berries which are drained raspberries
affected by wind rub, insects,
disease or which are deformed to
the extent that the appearance or
eating quality is materially affected)

(b) Crushed or broken berries o-e—- ———— e - 25% by weight of
' (consisting of berries in which drained raspberries
more than 50% of the drupelets
are crushed, broken, detached, or
otherwise damaged to the extent
that the original conformation is
destroyed)

Total of the foregOLng defects
(a) and (b) =-ceemmmccmczmen e ne— ~-= 25% by weight of
. drained raspberries

(c) Extraneous plant material, (based on averages)

(@D Stalks (stems) or parts thereof,
each longer than 3 mm ---eccomccnaa- 2 pieces per 100 grams
of drained raspberries

(2) Leaves, calices, or portions
of any of these, or other
similar harmless extraneous
plant material e--.- e m———— a—mmem 2 SQ. cm per 100 grams
’ of drained raspberries



APPENDIX IV

PFV 70/8-9

June 1970
-4 -

2.2.5 Classification of '"Defectives"

A container that fails to meet one or more of the applicable
quality requirements, as set out in subsections 2.2.1 through
2.2.4 (except extraneous plant material which is based on an
average), shall be considered a "defective".

2.2.6 Acceptance

A lot will be considered as meeting the applicable quality
requirements referred to in sub-section 2.2.5 when:

(a) for those requirements which are not based on averages
: -- the number of "defectives", as defined in sub-section
2.2.5, does not exceed the acceptance number (c) of the
appropriate sampling plan (AQL-6.5) in the Sampling Plans
for Processed Fruits and Vegetables; and

(b) the requireﬁents which are based on sémple averages are
complied with, ’ _ :

FOOD ADDITIVES

The following provisions in respect of food additives and their
specifications as contained in section ... . of the Codex
Alimentarius have been endorsed or are subject to endorsement
by the Codex Committee on Food Additives as indicated:

Maximum level of use

Acidifying agents

e 3
Citric acid 3
Malic acid £y Limited by Good Manufacturing
. Lo 03
L-Tartaric acid “Ga Practice
Lactic acid A : . (Endorsed)
. ‘::’A .
Colouring matters

P % ; -

onceau 4 R & Singly, or in
oy . combination «-

Erythrosine W : 300 mg/kg
é o

(subject to endorsement)
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HYGIENE

It is recommended that the product covered by the provisions of
this standard be prepared in accordance with the International Code
of Hygienic Practice for Canned Fruit and Vegetable Products
recommended by the Codex Alimentarius Commission (Ref., No. CAC/RCP
2-1969). . : '

To the extent possible in good manufacturing practice the product
shall be free from objectionable matter.

Microorganisms capable of development under normal conditions of
storage shall not be present, :

The product shall not contain any toxic substances originating from
microorganisms,

WETGHTS AND MEASURES

Fill of Container

‘Minimum Fill

The container shall be well filled with raspberries, and the product
(including packing medium) shall occupy not less than 907 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, :

Cléssification of "Defective"

A container that fails to meet the requirement for minimum f£ill
(90 percent container capacity) of subesection 5.1.1 shall be

considered a "defective'. -

AcceEtance

A lot will be considered as meering the requirements of sub-section
5.1.1 when the number of "defectives" does not exceed the acceptance

number (c) of the appropriate sampling plan (AQL-6.5) in the Sampling

Plans for Processed Fruits and Vegetables.
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5.1.4 Minimum Drained Weight

5.1.4.1 The drained weight of the product shall be not less than 377 of

the weight of distilled water at 20° C which the sealed container
will hold when completely filled.

5.1.4.2 The requirement for minimum drainéd'weiéht shall be deemed to be

6.

6.1
6.1.1

6.1.2

6.2

complied with when the average drained weight of all containers
examined i{s not less than the minimum required, provided that
there is no unreasonable shortage in individual containers.,

LABELLING

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

The name of the food

The name of the product shall be "“"Raspberries",

The following shall be included as part of the name or in close
proximity to the name: '

(a) 1in the case of raspberries other than red raspberries, the colour
of the fruit;

(b) - the packing medium: "Water", “Extra Light Syrup", "Light Syrup",
"Heavy Syrup", or "Extra Heavy Syrup", as appropriate,

"List of ingredients

A complete list of ingredients shall be declared on the label in

* descending order of proportion in accordance with sub-section 3.2 (c)

of the General Standard for the Labelling of Prepackaged Foods, except
that water need not be declared. -



6.3

6.4

6.5

(2)

(b)
VN
N S
VRN

APPENDIX IV
PFV 70/8-9
June 1970

Net contents

The an contents shall be declared by weight in either the metric
("Systeme International” units) or avoirdupois or both systems of
measurement as required by the country in which the product is sold.

Name and address

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

Country of origin

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

When the product undergoes processing in a second country which
changes its nature, the country in which the processing 1is performed
shall bo considered to be the country of origin for the purposes of
labelling.
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7..  METHODS OF ANALYSIS AND SAMPLING
'I-;he methods of analysis and sampling described or referred to
hereunder are international. referee methods. The methods referred
to in 7.1, 7.2, and 7.3 have been endorsed, and the method in
7.4 is subject to endorsement, by the Codex Committee on Methods
of Analysis and Sampling. - : -
7.1 Sampling
Sampling shall be in accordance with the Sampling Plans for Processed
Fruits and Vegetables. :
7.2 Determination of Drained Weight *
7.2.1 Definition *
7.2,2 Materials *
7.2.2.1 Specifications for circular sieves *
(a)
(b)
(c)
7.2.3 Procedure *
7.2.4 Calculation and Expression of Results *
(Correct AOAC reference to "30,001")
(Delete ALINORM reference)
7.3 Syrup measurements ** _ _ , -
7.3.1 Procedure **
7.3.2 Calculation and Expression of Results %*
7.3.3 Literature References **
* - Text as given for "Determination of Drained Weight « Method I" in
Appendix IV of ALINORM 69/23. ‘
** Text as given for "“Syrup Mbasurements (Refractometric method)" in .

Appendix IV of ALINORM 69/23.
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7.4 Method for Determination of Water Capacit& of Containers
7.4.1 Metal containers
7.4.1.1 Procedure

(1) Select a container which is undamaged in all respects;

(2) wash, dry, and weigh the empty container after cutting
out the 1lid without removing or alter1ng the height of
the double seam.

{3) Fill the container with distilled water at 20° C. to
4.76 mm vertical distance below the top level of the
container, and weigh the container thus filled.

(4) Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the

C'* weight of water required to fill the container.
I .
7.4.2  Glass containers
S 7.4.2.1 Procedure

(1) Select a dontainer which is undémaged in all respects.

(2) wash, dry, and weigh the empty container.

(3) Fill the container with distilled water ét 20° C. to
the level of the top thereof, and welgh the container
thus filled.

(4) Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to £ill the container.

N
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DRAFT STANDARD

FOR

CANNED GREEN PEAS

Returned to STEP 6

DESCRIPTION

Product Définition

Canned green peas is the product (a) prepared from clean,
substantially sound, whole, shelled immature (green) seeds of

garden pea varieties (cultivars) conforming with the characteristics
of the species Pisum sativum L. but excludes the subspecies
macrocarpum; (b) packed with water or other suitable liquid medium,
sugars, seasoning, and other ingredients, appropriate to the product;
and (c) processed by heat in an appropriate manner before or after
being sealed in a container so as to prevent spoilage. :

Var1eta1 types

Canned peas may be of any su1tab1e variety (cultivar) and may be
further ClaSSlfled as:

(a) Wrinkled-seeded;
(b)" Round-seeded or smoothaseedéd;

(c) Other types (crosses or hybrids of the types in
(a) and (b)).
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1.3 Size Classes

If size grading is appliéd, canned peas shall conform to the

applicable specifications for the size name:

(a) Wrinkle-~seeded; other types excépt,Round-seeded

Small -—--- - up to, and including, 8.75 mm (11/32
Medium --=-- over 8.75 mm and up tﬁ,
and including, 9.5 mm (12/32
Large —e--m—e —cececmomne ovef 9.5 mm |
4D Rouﬁd-seeded or smooth-seeded - .
- Very small - up to, and including, 7.5 mm (19/64
Small —-ee-- up fo, And including, 8.2 mm (21/64
Medium ----- over 8.2 mm and up to,
and including, 9.5 mm (12/32
Largé mm-me= mmmoe-----  OVer 9.5 mm

1.3.1 VTolerances for size classes

inch)

inch)

inch)

inch)

inch)

If size graded, not more than 15% by count or m/m belonging

to the adjacent larger size group and not more than 5% by

count or m/m of the second larger size group are permitted.
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1.4 Types of Pack
0. (a) "Liquid Pack" when a liquid medium is used; or

(b) "Vacuum pack' or "Vacuum packed" if the liquid packing
medium does not exceed 20 percent of the total net weight
of the product and the container is closed under conditions
creating a high vacuum in the container,

2, ESSENTTAL COMPOSITION AND QUALITY FACTORS

2.1 Basic ingredients

Peas and liquid packing medium appropriate to the product and
other optional ingredients as follows: )

2.1.1 Other permitted ingredients

(a) Salt, sucrose, invert sugar, dextrose, glucose Syrup,
dried glucose syrup.

(b) Aromatic herbs and spices; stock or juice of vegetables
and aromatic herbs (lettuce, onions, carrots, etc.) ;
garnishes composed of one or more vegetables (lettuce,
onions, carrots ; pieces of green or red peppers, or
mixtures of both) up to a maximum of 15% of the total
drained vegetable ingredient; mint essence.

{ . FRutter or other edible animal or vegetable fats or oils.
iT butter is added, it must amount to not less than 3%
of the final product.

{.-© "tarches == natural (nafive), physically or
enzymatically modified ~-~ only when butter or other
edible animal or vegetable fats or oils are ingredients,
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2.2 Quality Criteria

2,2.1 éolour

Except for artifically coloured canned peas, the drained peas
shall have normal colour characteristics for canned peas and
typical of the variety used. Canned peas containing other
permitted ingredients or additives shall bé considered of
characteristic colour when there is no abnormal discoloration
for the respective substances used.

2.2.2 Packing Medium

Except for peas packed with special sauces, the packing medium
shall not be so viscous that the liquid will not separate from
the peas at 20° C. It shall not have a colour nor an appearance
which is forelgn to the product.

2.2.3 Flavour

Canpned peas shall have a normal flavour and odour.free from
flavours or odours foreign to the product.

Canned peas with spec1a1 lngredlents shall have the flavour
characteristic of that 1mparted by the peas and the other
substances used.

2,2.4 Texture and Maturity

The peas shall be reasonably tender and reasonably uniform
in texture and maturity..

The alcohol insoluble solids content shall not exceed 21% -
in all types.
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2.2.5 Defects and allowances

Canned peas may contain a slighf amount of sediment and
shall be reasonably free from defects within the limits
set forth as follows:

Maximum Limits _

(based on the weight of
' drained peas)

(a) Blemished peas e~ = =~ = = = = = = = = = = « = 5% m/m
(consisting of peas which are
slightly stained or spotted)

(b) Seriously blemished peas = = = = = = = = = « 1% m/m
(consisting of peas which are
» spotted, discoloured, or other-
wise blemished (including worm-
eaten peas) to the extent that
the appearance or eating quality
is seriously affected)

(c) ' Pea fragments e e e m e e . m == 10% m/m
(consisting of portions of peas:
separated or individual cotyledons;
crushed, partial, or broken
cotyledons; and loose skinsj; but
not including entire intact peas
with skins detached)

(d) Yellow PEaAS = = =~ = = = @ - - e = 2% m/m

(e) Extraneous plant material = - = = = = «~ - = = 0.5% m/m
(consisting of any vine or leaf or pod
material from the pea plant, or other

harmless plant material not purposely
added as an ingredient)

Total of the foregoing defects A
(a)’ (b)’ (C)’ (d), (e) il e e e e S 12% m/m
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2.2,6 Classification of “"defectives"

A container that fails to meet one or more of the applicable quality
requirements, as set out in sub-sections 2.2.1 through 2.2.5, shall’

be considered a "defective".

2,2.7 Acéégtance
A lot will be considered asvmeeting the applicable quality require-

ments referred to in sub=section 2.2.6, when the number of "defectives",
as defined in sub-section 2.2.6, does not exceed the acceptance number
(c) of the appropriate sampling plan (AQL-6.$) in the Sampling Plans

fbi Processed Fruits and Vegetables.
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FOOD ADDITIVES

The following provisions in respect of food additives and their specifi=-
cations as contained in section .... of the Codex Alimentarius are :
subject to endorsement or have been .endorsed or temporarily endorsed

or acted upon by the Codex Committee on Food Additives, as indicated:

Maximum level of use

(a) Monosodium Glutamate Not limited (decision postponed)

(b) Colouring matters

(temporarily endorsed)

Green S ; Individually or
Tartrazine ) in combination-- (temporarily endorsed)
) g
Brilliant Blue ) 100 mg/kg (subject to endorse-
) . ment)
Carotene ) (subject to endorse=~
ment)
(¢c) Firming agents
The total amount (

Calcium chloride
: of Calcium in the (subject

final product shall ( to

not exceed.350 ( endorsement

mg/kg, as Ca ion (

Calcium lactate

Calcium gluconate

N o o o’ o

--continued on next page --
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(d) Modified starches, Vegetable gums, Alglnates, Propylene
glycol alginate -- to be used only when butter or other edible
animal or vegetable fats or oils are used as ingredients -~

"as follows:

Maximum level of use =- 1% m/m singly or in combination

Modified Starches -- (Endorsed)

Acid-treated starches
Alkali~-treated starche@
Bleached starches
 Distarch, phosphate
(sodium trimetaphos-
phate treated)
Distarch phosphate,
phosphated
- Monostarch phosphate

Modified Starches —- (Temporarily
endorsed)

Starch acetate
Starch, hydroxypropyl
Distarch, adipate,
acetylated

Distarch glycerol,
hydroxypropyl

Oxidized starches

Vegetable gums =—=—==-- (Temporarily
endorsed)

Arabic gum
Carrageenan
Furcellaran
Guar gum

Alginates ~----—-==-= (Temporarily
endorsed)
(Ca, K, Na NHy)

Propylene glycol

alginate —------- (Temporarily
endorsed)

Modified Starches -- (Not endorsed)

Starch sodium
succinate

‘Distarch phosphate
(phosphorus oxychlo-

" ride treated)

‘Distarch phosphate,
acetylated
Distarch phosphate,
hydroxypropyl | '

. Distarch glycerol,

acetylated

" Distarch glycerol .

Vegetable gums -- (Subject. to

endorsement)

_‘Gum-tragacanth
Carob bean (Locust bean) gum

-
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HYGIENE

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

To the extent possible in good manufacturing practice the product
shall be free from objectionable matter,

The product shall not contaln any pathogenic microorganisms or any
toxic substances originating from microorganisms.

The product shall have received a processing treatment sufficient
to destroy all spores of Clostridium botulinum,

WEIGHTS AND MEASURES

Fill of Container

Minimum PFil11 -

The container shall be well filled with .peas; and except for
"vacuum pack" peas, the product (including packing medium) shall
occupy not less than 907 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, :

ClassificatiOn of '"Defective™

A container that fails to meet the requirement for minimum £ill
(90 percent container capacity) of 5.1.1 shall be considered a
""defective', '

Acceptance

" A lot will be considered as meeting the requirements of 5.1.1 when the

number of '"defectives" does not exceed the acceptance number (c) of
the appropriate sampling plan (AQL=6.5) in the Sampling Plans
for Processed Fruits and Vegetables,
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5.1.4 Minimum Drained Weight (See also 5.1.5)

S.1.4.1 The drained weight of the product shall be not less than 607%
‘m/m of distilled water at 20° C which the sealed container will
hold when completely filled. '

5.1.4.2 The requirements for minimum drained weight shall be dcemed to
be complied with when the average drained weight of all containers
examined is not less than the minimum required, provided that there
is po unreasonable shortage in individual containers.

5.1.5 Proper fill in lieu of Drained Weight requirement

Canned peas shall be considered to be of proper fill, irrespective
of compliance with the requirements of sub-section 5.1.4, if they
conform to the procedure outlined in Attachment 1 of this Draft
Standard. ' '
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6. LABELLING

In addition to Sections 1, 2, 4, and 6 of the Recommended Inter-
national 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 '"Peas', '"Green Peas', "Garden
Peas', "Green Garden Peas', "Early Peas', '"Sweet Peas'", "Petit
" Pois", or the equivalent description used  in the country in
which the product is intended to be sold.

6.1.2 As part of the name or in close proximity to the name, any
special sauce .and/or seasoning or flavouring which characterizes
the product shall be declared, e. g. "With X" or "In X" when
appropriate. If the declaration is "With (or "In'") Butter Sauce",
the fat used shall only be butter.

6.1.3 The name of the product may include the type of peas: '"r.ound
- seeded", '"smooth seeded', or "wrinkled seeded', as appropriate.

6.2 List of ingredients

A complete list of ingredients shall be declared on the label in
descending order of proportion in accordance with sub-section
3.2 (¢) of the General Standard for the Labelling of Prepackaged
Foods, except that water need not be declared.

6.3 Net contents

The net contents shall be declared by weight in either the metric
("Systéme International” units) or avoirdupois or both systems of
measurement as required by the country in which the product is
sold. :
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6.4 Name and address °

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

6.5 Gountry of -oFigin

(a) The country of origin of the product shall be declared if
) its omission would mlslead or deceive the consumer.
(b) 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 orlgln
for the purposes of labelling.

6.6 - Other declarations

6.6.1 Size representation

The size name may be stated on the label, and if the size
names in 1.3 are used, the product shall comply w1th the
tolerances of 1.3.1.

6.6.2 Type of pack. ' ‘ -

If canned peas are 'vacuum pack", this fact shall be stated
on the label so as to be easily discernible.
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7.  METHODS OF ANALYSIS AND SAMPLING
The methods of analysis and sampling described or referred to
‘hereunder are international referee methods. The methods referred
to in 7.1, 7.2, and 7.3 have been endorsed, and those in 7.4, 7.5,
and 7.6 are subject to endorsement, by the Codex Committee on
Methods of Analysis and Sampling. - :
7.1 Sampling ) - -
Sampling shall be ‘in accordance with the Sampling Plans for
Processed Fruits and Vegetables.
7.2 Determination of Drained Weight *
7.2.1 Definition *
7.2.2 Materials * Y
7.2.2.1 Specificationé-for_circular sieves *
(a) _ - -
(b) '
(c)

7.2.3 Procedure *

7.2.4 Calculation and Expression of Results *

(Correct AOAC reference to "30.001")

(Delete ALINORM reference)

* Text as glven for "Determination of Drained Weight - Method I" in
Appendix IV of ALINORM 69/23. .
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7.3 Determination of Alcohol Insoluble Solids **
7.3.1 Materials **
7.3.1.1 Specifications for circular sievés *k
7.3.2 Procedure **
7.3.3 Calculation and Expreséion of Results ** - o
7.3.4 Literature References **
7.4 Determination of Calcium in Canned Vegetables ***
7.4.1 .Pfinciple of the Method «~ Complexometric titration ek
7.4.2 Reagents *** : -
7.4,3 Apparatus ¥%%¥ |
7.4.4 Preparation of Samp1e ***
7.4.5 Determination **;
7.4.6 Expression of Result§ ¥&*
?.4.7 Literature References ***
*x Text as given for Determination of Alcohol Insoluble Solids «--

APPENDIX IV of ALINORM 69/23

*t* Text as given for Determination of Calcium in Canned Vegetables --
APPENDIX IV of ALINORM 69/23
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7.5 Method for Determination of Water Capacity of Containers

7.5.1 Metal containers

7.5;1.1' Procedure

(1)
(2)

(3

CY)

Select a container which is undamaged in all respects.

Wash, dry, and weigh the empty container after cutting
out the 1lid without removing or altering the height of
the double seam.

Fill the container with distilled water at 20° C. to
4.76 mm vertical distance below the top level of the
container, and weigh the container thus filled.

Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to fill the container.

7.5.2 Glass containers.

7.5.2.1 Procedure

(1)
(2)

3

).

Select a container which is undamaged in all respects,
Wash, dry, and weigh the empty container.

Fill the container with distilled water at 20° C. to
‘the level of the top thereof, and weigh the container
thus filled. ' -

Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to f£ill the container.
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7.6.1 Re

od for Distinguishing Type of Peas *¥**

agents and materials

7.6.1.1

7.6.1:2
7.6.1.3
7.6.1.4

7.6.1.5

Compound microscopé - 100 to 250 magnifications
. = Phase contrast :

Microscope slide and cover glass
Spatula
Ethanol - 95% (v/v)

Glycerin

7.6.2 Procedure

7.6.2.1

Preparing mount

7.6.2.1.1

7.6.2.1.2

7.6.2.1.3

7060202

Remove a small portion of the endosperm and place on
glass slide;

Using a spatula grind the material with 95% (v/v) ethanol;

Add a drop of glycerin, place cover glass on material and
examine under microscope.

Identification

Starch granules of the wrinkled-seeded types (garden peas, sweet)
show up as clear cut, well defined, generally spherical particles.

Starch granules of the smooth-seeded types (round, Earlys,
Continental) show up as an amorphous mass with no well defined
geometric shape.

_ kkk* Text

<

as given for Method for Distinguishing Type of Peas --

APPENDIX IV of ALINORM 69/23.
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Méthod‘for Determination of
Proper Fill in Lieu of
Drained Weight for Canned Peas

(1) Pour the contents of one container into an empty container
of the same kind and size ané returﬁ_the contents completely
“. to its original containef.
(2) Lewvel off the éaﬁtents thus returned irrespective of the
| quantity of liquid 15 séconds after tbe contents are so
returneq.
N (3) (a) A container with 1lid attached by double seam shall be
considered to .be completely filled when it is filled to
the level 4,76 mm vgrtical distance below the top of the
double seam, E
.(3) (b) A giaSS container shall be considered to be completely

filled when it is filled to the level 12.7 mm vertical

distance below the top of the container.

7N
NS
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DRAFT STANDARD
. FOR

CANNED FRUIT COCKTAIL

Advanced to STEP 8

‘1. DESCRIPTION

1.1 Product Definition

1.1.1 Canned Fruit Cocktail is the product (a) prepared from a
mixture of small fruits and small pieces of fruits (as
further discribed in this standard) and is prepared from
fresh or frozen or canned fruits; (b)packed with water or other suit-
able liquid packing medium, and may be packed with season-
ings or flavourings appropriate for the product; and (c)
processed by heat in an appropriate manner before or after
" being sealed in a'container so as to prevent spoilage.

1.1.2 The fruits shall be of the following kinds and styles:

Peaches === Any firm yellow variety; peeled; pitted;
diced, including clingstone and freestone

typeso
Pears w—=——- ~= Any variety; peeled; cored; diced.
Pineapple «-~ Any wvariety; peeled; cored; sectors or
- diced. o

Grapes ew=--- Any seedless varietyj; whole.
Cherries ~-- Approximate halves or whole pitted or
unpitted cherries o—

(a) any light, sweet variety; or

(b) artificially coloured red; or

(c) artificially coloured red and flavoured,
whether natural or artificial.

1.2 Product Designation

"'12.1 5 Fruits —— Fruit Cocktail

A mixture of the five fruits of the kinds and styles
described in this standard.
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1.2.2 4 Fruits ~ Fruit Cocktail

A mixture of the same kinds and styles described
in this standard, except that:

(a) Cherries may be omitted;
or '
(b) Grapes may be omitted.

2. ESSENTIAL COMPOSITION AND QUALITY FACTORS

2.1 Proportions of Fruits (basic ingredients) . .

Fruits shall be in the following proportions, based on the
individual drained fruit weights in relation to the drained.
weights of all the fruits:

S Fruits L4 Fruits
Fruit Cocktail Fruit Cocktail
Peaches ' 30% to 50% 30% to 50%
Pears I 25% to 45% ; 25% to 45%
Pineapple : 6% to 16% 6% to 25%
Grapes ' 6% to 20% - 6% to 20%
Y . . ~— OT ==
Cherries el —2% to 6% . ' 2% to 15%

2,1.1 A lot will be considered as meeting.thé.requirements for
Proportions of Fruits when: :

(1) The average of the individual fruit proportions
from all containers in the sample is within the
range required for the individual fruits; and

(2) The number of individual containers which are
not within the range for any one or more fruits
do not exceed the acceptance number (c) of the
" appropriate sampling plan (AQL~6.5) in the
Sampling Plans for Processed Fruits and Vegetables.
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. 2.2 Packing Media
- Canned Fruit Cocktail may be packed in any one of the following:

(a) Water — - = = = = = in which water, or any mixture of
water and fruit Jjuice(s) from any
of the specified fruits, is the
sole liquid packing medium.

(b) Fruit Juice = = =~ = fresh, canned, or reconstituted fruit
juices from any of the specified fruits
which may be strained or filtered.

(e) Syrup - - = = = = = in which water and/or juices from any of
the specified fruits is combined with
one or more of the following sugars --
sucrose, invert sugar, dextrose, dried
glucose syrup, glucose syrup -~ and '

v classified on the basis of cut-out
N . ' . , strength as: i
Extra Light Syrup - not less than 10° Brixe.
- Light Syrup - = - = not less than 14° Brix.
: Heavy Syrup - - - - not less than 18° Brix.
Extra Heavy Syrup - not less than 22° Brix.

2.2.1 Cut-out strength to be determined on sample average, but no
container may have a Brix value lower than that of the minimum
of the next category below, if such there be.

2.3 Other ingredients

Spices and mint.

2.4 Sizes and Shapes of Fruits

2.4,1 Diced peaches, pears, or pineapple -

75% or more of all such drained fruits are of approximate
cube~shapes which:

(a) are not over 20 mm in greatest edge dimension; and

(b) will not pass through square meshes of 8 mm.
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Sectors of pineapple =-

80% or more of all drained pineapble portion approximate
wedge~shapes of these dimensions:

(a) outside arc = = = w « =~ 10 mm to 25 mm; and

(b) thickness - = - = = = = =« 10 mh to‘15 mn; and

(¢) radius (from inside to outside arc) - - 20 mm to 40 um.
Whole grapes or cherries --

90% or more by count (based on sample average) of whole grapes,

~or of whole cherries, approximate normal shape except for

proper preparation (such as removing pits or stems) and:
(a) are not broken into two or more parts;
(b) are not seriously crushed, mutilated, or torn,

Halved cherries ==
80% or more by count (based on sample average) of the cherry
units are approximate halves which are not broken into two or
more parts. '

2.5 Quality Criteria

2.5.1

Colour ~- Canned Fruit Cocktail shall have normal colour except
that a slight leaching of color from the coloured cherries is acceptable.

Flavour -—- Canned Fruit Cocktail shall have a normalbflavour
characteristic for each fruit and for the entire mixture.

Canned Fruit Cocktail with special ingredients shall have the
flavour characteristic of that imparted by the fruits in the
product and the other substances used.

Texture

The fruit ingredients shall not be excessively firm nor
excessively soft, as is appropriate for the respective fruit.
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2.5.4 Defects and Allowances

Canned Fruit Cocktail shall be substantially free from
defects within the limits set forth as follows: '
Maximum Limits
(based on the weight
‘of drained fruit)-

. (a) Blemished fruit pieces = = = = = = = = 20% m/m

(consisting of pieces of fruit Total of all fruit

with dark surface areas, spots units so affected

penetrating the fruit, and ' '

other abnormalities) . ' -
(b) Peel -- (based on averages) = = = = = 25 sq. cm

(considered a defect only when aggregate area pér kg
occurring on, or from, those :
fruits which are peeled)

. . .
(c) Pit material -- (based on averages) - 1 piece, of any size,
(consisting of pieces of pit or per 2 kg

of fruit stones and hard and.. )

sharp pit points; very small pit

fragments of less than 5 mm in

greatest dimension which do not

have sharp points or edges are

disregarded)

(d) Small stems -~ (based on averages) - = 5 per kg
(such as capstems.from grapes)

(e) Llarge stems -- (based on averages) - - 1 large stem, or
(such as-from peaches, pears, piece thereof, per kg
or cherries ' ' :
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Classification of "Defectives"

A container shall be considered a "defectiwve'" that fails
to meet one or more of: ‘

'(1) the applicable requirements in 2.4.1 through 2.4.4

(except proportions for grapes and cherries which
are based on averages); and

(2) The applicable quality requirements in 2,5.1 through
2.5.4 (except for peel, pit material, and stems
which are based on averages). '

Acceptance

A lot will be considered as meeting the applicable quality ~nd
other requirements referred to in sub-section 2,5.5 when:

.(a) for those requirements which are not based on averagc:

~-~ the number of "defectives", as defined in sub-section
2.5.5, does not exceed the acceptance mumber (c) of th~
appropriate sampling plan (AQL-6.5) in the Sampling
Plans for Processed Fruits and Vegetables; and

(b) the requirementé‘whicﬁ are based on sample averages arc
complied with, -
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3, FOOD ADDITIVES

The following provisions in respect of food additives and their
specifications as contained in section « . . Of the Codex

. Alimentarius have been temporarily endorsed or are subject to
endorsement by the Codex Committee on Food Additives as indicated:

‘Maximum Level of use

‘Colouring matter

Erythrosine = = = = = « = = 2 = = = = = = Limited by Good
(To colour cherries only ‘Manufacturing Practice
when artificially coloured (Temporarily endorsed)
cherries are used) : '
Natural flavours

Natural fruit essence —coeeomommme o ____ Limited by Good
' Manufacturing practice
. (Endorsed) ‘
PN Natural flavours ,and their---eeeoeoo____ - Limited by Good
“ - identical synthetic equivalents Manufacturing practice
except those which are know to _ - (Temporarily endorsed)

represent a toxic hazard

Artificial flavours

(to flavour artificially coloured cherries only)

Cherry Laurel 0il = = = = = = = = = = = - 10 mg/kg in the total
- product (Subject to
and/or endorsement)

Bitter Almond 0il = = = = = @ = = = = — = 40 mg/kg in the total
: ' B product (Subject to
endorsement)

Anti-oxidant

Ascorbic acid = = = = = = = = = '« = = =~ - Limited by good
manufacturing practice
(Subject to endorsement)

\

/\
N
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HYGIENE

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

To the extent possible in good manufacturing practice the
product shall be free from objectionable matter.

Microorganisms capable of development under normal conditions
of storage shall not be present-

The product shall not contain any toxic substances originating
from microorganisms. :

WEIGHTS AND MEASURES

Fill of Container

5.1.1 Minimum Fill .

The container shall be well filled with fruit and the product
(including packing medium) shall occupy not less than 90% 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.

5.1.2 Classification of '"Defective”

A container that fails to meet the requifement for minimum
£i11 (90 percent container capacity) of 5.1.1 shall be considered
a "defective'.

5.1.3 Acceptance

A lot will be considered as meeting the requirement of 5.1.1
when the number of "defectives' does not exceed the acceptance
number (c) of the appropriate sampling plan (AQL-6.5) in the
Sampling Plans for Processed Fruits and Vegetables. :
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5.1.4 Minimum Drained Weight

5.1.4.1 The drained weight of the product shall be not less than 60%

of the weight of distilled water at 20° C. which the sealed
contalner will hold when completely filled.

5.1;4.2 The requirement for minimum drained we;ght shall be deemed to

6.

be complied with when the average drained weight of all con-

tainers examined is not less than the minimum required, provided
that there is no unreasonable shortage in individual contfainers.

LABELLING

6.1 The name of the food

6.1.1

6e1.2

6.1.3

The name of the‘groduct shall be "Fruit Cocktail"°

The following, as applicable, shall be included as part of the
name or in close proximity to the name, unless in the country
where the product is sold a true pictorial representation of
the product accompanied by a complete list of the fruits in
the statement of ingredients would suffice in accordance with
its national legislation:

"5 Fruits" or '"With Five Fruits';

or
"4 Fruits" or "With Four Fruits".

The follow1ng, as applicable, shall be included as part of the
name or in close proximity to the names

(a) The packing medium "Water", "Fruif,Juice",
"Extra Light Syrup", "Light Syrup", '"Heavy
Syrup"”, or "Extra Heavy Syrup", as appropriate.

(b) A declaration of any seasoning which characterizes the
y
product, e. g. "With X", when appropriate,

In addition to Sections 1, 2, 4, and 6 of the Recommended Internatioﬁal
General Standard for the Labelling of Prepackaged Foods (Ref. No.
CAC/RS 1-1969), the following specific provisions apply:
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6.2.3

6.3

6.4
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'
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List of ingredients

A complete list of ingredients shall be declared on the label in
descending order of proportion in accordance with sube~section 3.2
(c) of the General Standard for the Labelling of Prepackaged

Foods, except that water and fruit juice need not be declared and
except as provided in 6.2.2,.

When cherries are artificially coloured and/or artificially
flavoured, the following declarations are permitted in the
list of ingredients or elsewhere in lieu of naming the additive:

"Cherries artificially coloured red";
or

"Cherries artificially coloured red and

artificially flavoured."

If ascorbic acid is added to preserve color, - -its presence
shall be declared in the list of ingredients or elsewhere
on the label in this manner --

"Ascorbic acid added to preser&e color.”
)

Net contents

The net contents shall be declared by weight in either the metric
("Systeme International' units) or avoirdupois or both systems cf
measurement as required by the country in which the product is sold.

Name and address

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

Country of origin

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

(b) 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,.
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7. METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampling described or referred to
hereunder are international referee methods. The methods referred
to in 7.1, 7.2, 7.3, and 7.4 have been endorsed, and the method

in 7.5 is subJect to endorsement, by the Codex Commlttee on Methods
of Analysis and Sampllng.

7.1 Sampllng

Sampling shall be in accordance with the Sampling Plans for
Processed Fruits and Vegetables,

7.1.1 Size of Sample Unit * : . ‘ .

7. 1 1.1 For ascertaining proportions of fruits and fill of container
(including drained weight) the entire container shall be the
sample unit. :

7.1.1.2 For ascertaining compliance with percentage requirements for )
Sizes and Shapes of fruits and Defects, the sample unit shall be:

(1) the entire container when it holds 1 litre or less; or

(2) 500 g of drained fruit (of a representative mixture)
when the container holds more than 1 litre,

7.2 Ascertaining Proportions of Fruit **

7.2.1 Procedure

7¢2.1.,1 Determine drained weight and keep liquid and fruit separate;

7.2.1.2 Separate individual fruit ingrediente, removing those fruits

present in lesser amounts (such as cherries, pineapple, grapes);

7.2.1.3 Weigh the individual fruit ingredients to the nearest gram;

7¢2.1.4 Record each fruit's weight and add all of these weights..

7.2.2 Calculation and Expressions of Results

Calculate the percentage of fruit proportions:

each fruit's weight _ . .
100 = f the £
(2) sum of all fruit weights * % of the .rult weight

* Text as given for "Size of Sample Unit —- Method II" in Appendix IV of
ALINORM 69/23, except that paragraphs 3, 3.1, and 3.2 have hereby been
purposely omitted for this Draft Standard.

** Text as given for "Ascertaining Proportlons of Fruit" in Appendlx IV

of ALINORM 69/23,
‘(a) Do not use the original drained weight of the product before

separation of the fruits.
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7.3 Deternination of Drained Weighi *¥*%

7.3.1 Definizion ***
7.3.2 Materials **%*%

7¢3.2.1 Specifications for circular sieves ***

(a)
(b)
(c)
7.3.3 Procedure *¥*%

7.3.4 Calculation and Expression of Results *%*

(Correct AOAC reference to '30.001')
(Delete ALINORM reference)

7.4 Syrup measurements #*k¥*

-

7.4.1 Procedure ¥*¥¥%*

7.4.2 Calculation and Expression of Results *k**

7 4,3 Literature References ¥#¥%%

**%* Text as given for 'Determination of Drained Weight - Method I'" in
Appendix IV of ALINORM 69/23. "

*%x%* Text as given for "Syrup Measurements (Refractometric method)" in
Appendix IV of ALINORM 69/23. '
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?.5 Method for Determination of Water Capacity of Containers

7.5.1 Metal containers

7.5.1.1 Procedure
(i) Select a containér which is uﬁdamaged in all respects;

2) Wash, dry, and weigh the empty container after cutting
out the lid without removing or altering the height of
the double seam.

(3) Fill the container with distilled water at 20°® C. to
4,76 mm vertical distance below the top level of the
container, and weigh the container thus filled.

(4) Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to £il1l the container.

VRN
N

7.5.2 Glass containers !

7.5.2.1 Procedure )

(1). Select a container which is undamaged in all respects.

(2) wash, dry, and weigh the empty container.

(3) Fill the container with distilled water at 20° C. to
the level of the top thereof, and weigh the container
thus filled. ' '

- (4) Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to fill the container.

VRN

A
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DESCRIPTION

Product definition

Canned mushrooms is the product (a) prepared from fresh mushrooms

conforming with the characteristics of cultivated varieties

(cultivars) of the genus Agaricus (Psalliota), including A. bisporus,
which mushrooms shall be in good condition and after cleaning and

. trimming shall be sound; (b) packed with water and/or juice exuding

from the mushrooms or other suitable 1iquid medium, seasonings, and
other ingredients, appropriate to the productj and (c¢c) processed
by heat in an appropriate manner before or after being sealed in a
container so as to prevent spoilage.

Varietal Type

Any suitable variety (cultivar) of the genus Agaricus (Psalliota),
including A. bisporus, may be used. -

Colour Type
(a) Wwhite or cream.
(b) Brown.

Styles

(a) Buttons -- Whole mushrooms, with attached stems not
exceeding 5 mm in length, measured from the bottom
of the veil. i )

(b) Sliced Buttons -- Buttons cut into slices 2 mm to 6
mm  thick, of which not less than 50% are cut parallel
to the axis of the mushroom.

(¢) Whole -- Whole mushrooms, with attached stems cut to
a length not exceeding the diameter of the cap,
measured from the bottom of the veil.
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Sliced or Sliced Whole -- Mushrooms cut into slices
2mm to 8 mm thick, of which not less than 50% are
cut parallel to the axis of the mushroom.

Random Sliced -- Mushrooms cut into slices of wvarying
thickness and in which the slices may deviate materially
from cuts approximately parallel to the axis of the
nushroom. )

Quarters -- Mushrooms cut into four approximately even
carts.

Stems and Pieces -- Pieces of caps and stems of irregular
sizes and shapes.

Grilling -~ Selected open-veiled mushrooms not exceeding
) mm in diameter, with attached stems not exceeding the
diameter of the cap, mcasured from the bottom of the veil
scar.

Designations in Accordance with Size -- If a term designating size

is used in the style of 'Buttons' or '"Whole", it must be supported

. by an exact graphic representation of the size of the mushroom caps

or bv a statement of the maximum diameter of mushroom caps in

millimeters.

Types of Pack

(a)

(b)
()
(d)
(e)
£
€:9)

Regular or natural pack --. in water, brine, and/or

juice exuding from the mushrooms.

In butter or butter sauce.

In cream sauce.

In sauce other than a butter or cream sauce.

In vinegar.

In oil.

In wine.
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ESSENTIAL COMPOSITION AND QUALITY FACTORS

Other .ingredients

As appropriate for the respective type of pack:

(a)

Water, salt, spices, seasonings, soyabean sauce, vinegar,

- wine.

(b)

(c)

()

(e)

Sucrose, invert sugar, dextrose, gtucose SLrup, dried
glucose sirup.

Butter or other edible animal or vegetable fats or oils,
including olive oil; milk, milk powder, or cream.

If butter is added, it must amount to not less than 3%
of the final product.

Starches - natural (native), physically or enzymatically
modified -- only when butter or other edible animal or

vegetable fats or oils are ingredients.

Wheat or corn flour.

2.2 Quality Criteria

2.2.1

2.2.2

Colour

(a) -

The mushroom portion'of the product shall have
normal colour characteristics of the variety of
the canned mushrooms. Canned mushrooms of special
types and containing special permitted ingredients
shall be considered of characteristic colour when
there is no abnormal discoloration for the respec-
tive 1ngred1ents used.

.(b) The liquid medium in "Regular or Natural pack™ shall
be either clear or slightly turbid and yellow to -
light brown in colour. :

Flavour

The mushrooms shall have a normal flavour and odour free .

from f£lavours or odours foreign to the product.

Canned mushrooms with special iﬁgredients or sauces shall
have the flavour characteristic of that imparted by the
mushrooms and the other substances used.
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Texture and Character

The mushrooms in the "Regular or Natural pack™ shall
be firm and substantially intact.

In the styles of "Buttons" and "Whole' mushrooms, not
more than 10% by count of the mushrooms may have caps
which show total or complete breakage of the veil.

Defects

The canned mushrooms (a) may contain no.more than a trace of
soil, sand, grit, or any other extraneous matter, whether of
mineral or organic origin; and (b) shall be reasonably free
from spotted or otherwise damaged mushrooms. 4

Classification of "defectives"

A container‘tﬁét_failsvto meet one or more of the applicable
quality requirements, as set out in sub-sections 2.2.1
through 2.2.4 shall be considered a "defective'.

Acceptance

A lot will be considered as meeting the applicable quality
requirements referred to in sub-section'2.2.5, when the
number of "defectives', as defined in sub-section 2,2,5,
does not exceed the acceptance number (c) of the appropriate
sampling plan (AQL.6.5) in the Sampling Plans for Processed
Fruits and Vegetables.
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3. FOOD ADDITIVES

The following provisions in respect of food additives and

their specifications as contained in section . . . of the Codex
Alimentarius are subject to endorsement or have been endorsed
or temporarily endorsed or acted upon by the Codex Committee on
Food Additives, as indicated:

Maximum Level of use

(a) Ascorbic acid Limited by Good (Endorsed)
Manufacturing
Practice

(b) Citric acid Limited by Good (Endorsed)
Manuf acturing .
Practice .

(c) Monosodium Glutamate ‘ Not limited (decision postponed)

(d) Colouring Matter
Brilliant Black -
for use only in sauces 100 mg/kg (Sub ject to
other than butter ' - endorsement)
or cream sauce

Caramel -- for use in Limited by Good (Subject to

sauces Manufacturing endorsement)
Practice
“(e) Calcium disodium EDTA 200 mg/kg (endorsed)

(Calcium disodium
ethylened iaminetet-
raacetate)

-- continued on next page --
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(£) Modified starches, Vegetable gums, Alginates, Propylene
glycol alginate -~ to be used only.when butter or other edible
animal or vegetable fats or oils are used as ingredients --

as follows:

Maximum level of use -- 1% m/m singly or in combination

Modified Starches ~- (Subject to.endorsement)

Acid-treated starches
Alkali-treated starche@
Bleached starches
Distarch, phosphate
(sodium trimetaphos-
phate treated).
Distarch phosphate,
phosphated _
Monostarch phosphate

Starch acetate
Starch, hydroxypropyl
Distarch, adipate,
acetylated

Distarch glycerol,
hydroxypropyl

Oxidized starches

Starch sodium
succinate
Distarch phosphate
(phosphorus oxycalo- *
ride treated)
Distarch phosphate,
acetylated
Distarch phosphate,
hydroxypropyl
Distarch glycerol,
acetylated
Distarch glycerol

Vegetable gums ————-- (Temporarily
_endorsed)
‘Arabic gum :
Carrageenan-
Furcellaran
Guar gum
Vegetable gums -- (Subject to

endorsement)
Gum tragacanth
Carob bean (Locust bean) gum

Alginates ---——comeeo (Temporarily

endorsed)
(Ca, K, Na NHy)

Propylene glycol

alginate -------- (Temporarily

endorsed)
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HYGIENE

It is recommended that the product covered by the provisions

of this standard be prepared in accordance with the International
Code of Hygienic Practice for Canned Fruit and Vegetable

Products recommended by the Codex Alimentarius Commission

(Ref. No. CAC/RCP 2-1969). - ~

To the extent possible in good manufacturing practice the
product shall be free from objectionable matter.

The product shall not contain any pathogenic microorganisms
or any toxic substances originating from microorganisums.

The product shall have received a processing treatment sufficient
to destroy all spores of Clostridium botulinum.

WEIGHTS AND MEASURES

5.1

Fill of Container.

5.1.1

Minimum Fill

The container shall be well filled with mushrooms' and the
product (including packing medium) shall occupy not less
than 90% 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.

Classification of "Defectives"

A container that fails to meet the requirement for minimum
.£i11 (90 percent container capacity) of 5.1.1 shall be
considered a "defective'. ' ~
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. 5.1.3 Acceptance

A lot will be considered as meeting the requirements of
5.1.1 when the number of "defectives'" does not exceed
the acceptance number (c) of the appropriate sampling
plan (AQL 6.5) in the Sampling Plans for Processed
Fruits and Vegetables.

5.1.4 Minimum Drained Weight

5.1.4.1 Regular packs, vinegar, wine, oil packs

The drained weight of the product shall be not

less than 53% of the weight of distilled water

at 20° G. which the sealed container will hold when
completely filled.

5.1.4.2 Sauce packs

The drained mushroom portion, after waéhiﬁg of f
the sauce or, liquid, shall be not less than 27-1/2%
:of the total product weight.

5.1.4.3 The requirements for minimum drained weight shall

) be deemed to be complied with when the average
‘drained weight of all containers examined is not
less than the minimum required, provided that there
is no unreasonable shortage in individual containers.
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. LABELLING

- In addition to Sections 1, 2, 4, and 6 of the Recommended

International General Standard for the Labelling of Pre-
packaged Foods (Ref. No. CAC/RS 1-1969), the follow1ng
specific provisions apply

‘The name of the food

6.1.1 The name of the product shall be '"Mushrooms”.

‘6;1.5‘ The following shall be included as part of the name or

in close proximity to the name:

6-1.2.1 The Style -

*"But tons", '"Sliced Buttons', "Whole'", "Sliced" or
"Sliced Whole", "Random Sliced", "Quarters', "Stems
and Pieces'", '"Grilling", as appropriate.

6.1.2.2 A declaration of any special saucé and/or seasoningd;;fiivbﬁping

6.2

6.3

6.4

which characterizes the product, e. g. "With X" or
"In X" when appropriate. If the declaration is
"with (or "In") Butter Sauce", the fat used shall
~only be butter. :

‘List _of . ingredients -

A complete list of ingredients shall be declared on the label

in descending order of proportion in accordance with sub-section
3.2 (c) of the General Standard for the Labelling of Prepackaged
Foods, except that water need not be declared. '

Net contents

The ngf contents shall be declared by wéight in either the metric
("Systeme International' units) or avoirdupois or both systems

of measurement as required by the country in which the product

1s sold.

Name and address

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

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

(b) 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 Other declarations

6.6.1 Size Representations

If a term designating size in the style of '"Buttons" or
"Whole'" is used it must be supported by an exact
graphic representation of the size of mushroom caps or
by a statement of the maximum diameter of mushroom caps
in millimeters.

7. METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampling described or referred to
hereunder are international referee methods. . The methods
referred to in 7.1, 7.2, and 7.3 have been endorsed, and the
method in 7.4 is subject to endorsement, by the Codex
Committee on Methods of Analysis and Sampling.

7.1 Sampling

Sampling shall be in accordance with the Sampling Plans for
Processed Fruits and Vegetables.
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7.2 Determination of Drained Weight *

7.2.1 Definition *

7.2.2 Materials *

7.2.2.1 Specifications for circular sieves *

(a)
(b)
(c)

7.2.3 Procedure *

7.2.4 Calculation and Expression of Results *

(Correct AOAC reference to "30.001")

(Delete ALINORM reference)

*Text as given for "Determination of Drained Weight -- Method I"
in Appendix IV of ALINORM 69/23; and shall also apply to "0il packs".

1
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7.3 Determination of Washed Drained Weight **

7.3.1 Definition*%*

Washed drained weight expresses % solid contents after washing
with hot water, as determined by the procedure described below.

7.3.2 Materials *%

7.3.2.1 Specifications for circular sieves

Zf?ine mesh U.S. sieve No. 50;7 (a) 20 cm (8 inches) diameter.

7.3.3 Procedure %
7.3.3.1 Weigh the unopened can.
7.3.3.2 Open the can and wash the contents on to a tared fine mesh sieve.

7.3.3.3 Wash the contents of the sieve under the running cold water and
then wash with running hot water until free of adhering **¥
substances.

7.3.3.4 Spread the mushrooms after washing over the bottom of the sieve
‘and drain for 5 minutes and then weigh.

7.3.3.5 Weigh the empty dried can and determlne the net contents (or
total product weight).

7.3.4 Caléulation and Expression of Results **

Calculate the % drained welght on the net contents (or total
product weight).

(a) To be replaced by the corresponding ISO sieve.

**  Text the same as given for "Determination of Washed Drained Welght”
in Appendix IV of ALINORM 69/23, but no longer applies to "Oil packs';
and . ’ '

*%* except the word "soluble" is to be replaced by the word "adhering".
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7.4 Method for Determination of Water Capacity of Containers

7.4.1 Metal containers

- 7.4.1,1 Procedure
(1) Select a container which is undémaged in all respects;.

(2) wash, dry, and weigh the empty container after cutting
out the 1id without removing or altering the height of
the double seam.

(3) Fill the container with distilled water at 20° C. to
4.76 mm vertical distance below the top level of the
container, and weigh the container thus filled.

© (4) Subtract the weight found in (2) from the weight found

in (3). The difference shall be considered to be the
weight of water required to £ill the container.

7.4.2 Glass containers !

7.4.2.1 Procedure
(1) Select a container which is undamaged in all respects.
(2) wash, dry, and weigh the empty container.
(3) Fill the container with distilled water at 20° C. to
: the level of the top thereof, and weigh the container
thus filled. ’ ’
(4) Subtract the weight found in (2) from the weight found

in (3). The difference shall be considered to be the
weight of water required to fill the container.
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1.1

1.2

DRAFT STANDARD

FOR

CANNED ASPARAGUS

Advanced to STEP 8

DESCRIPTION

Product Definition
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Canned Asparagus 1s the product (a) prepared from the edible
portion of stalks of varieties of the asparagus plant conforming to the
characteristics of Asparagus officinalis L., and may be peeled
or unpeeled; (b) packed with water or other suitable liquid
medium and may contain other ingredients appropriate to the
product; and (c) processed by heat in an appropriate manner

spoilage.

(a)

(b)

(c)

(d)

(e)

Styles '

before or after being sealed in a container, so as to prevent

Long Shoots or Long Spears -- consist of the head and
adjoining portion of the stalk not more than 18 cm, but

not less than 15 em in length.

Shoots or Spears -- consist of the head and adjoining
portion of the stalk less than 15 cm, but not less than

'10.5 em in length.

Tips or Points -- consist of the head and ajoining
portion of the stalk less than 10.5 cm, but not less

‘than 4 em in length.

Cuts and Heads or Cut Spears -- consist of stalks cut
transversely into pieces with and without heads, not

more than 6 cm, but not less than 2 cm in length. At
least’ 20%,by count, of pieces with heads must be present,
except that when the spears are cut into pieces of 3 cm
or less in length, at least 10%, by count, of pieces with

heads must be present.

Cuts -- consist of portions of stalks cut transversely

into pieces not more than 6 cm in length.
heads may be present.

Pieces with
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1.2.1 Allowances for Styles

The length requirements for the styles listed in 1.2 will
be considered to be met when:

(1) the predominant length of the units in the sample
falls within the designated style classification;
and

(2) the length of the units is reasonably uniform.

"Reasonably uniform'", based on sample average, means for:

(a) 1long Shoots; Shoots; Tips -- at least 75%, by count,
of the units are within * 1 cm of the predominant

length; and at least 95%, by count, of the units are
within * 2 cm of the predominant length;

(b) Cuts and heads; Cuts -- at least 75%, by count of the
units are within *# 1 cm of the predominant length;
and at least 90%, by count, of the units are within #
2 cm of the predominant length.

1.3 Colour Types

(a) White -- units are white, cream or yellowish white; not
more than 20%, by count, of the units may possess blue,
green, light green, or yellowish green tips.

(b) White and Blue Tipped; White and Green Tipped -- "Long
Shoots'", '"Shoots'" and "Tips'" which are white, cream, or
yellowish-white may have blue, green, light green or
‘'yellowish-green heads and adjacent areas but not more
than 25%, by count, of the units may have such color
that extends more than one-half the length of the unit.
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(¢) Green -- units are green, light green, or yellowish-
green; not more than 20%, by count, of the units may
possess a white, cream, or yellowish-white colour of
the bottom portion of the stalk, but such colour shall
not extend more than one-half the length of the unit.

(d) Mixed -- consists of a mixture of white, cream,
. " yellowish-white, blue, green, llght green, or

yellowish-green units.

1.4 'Designations in accordance with size

long Shoots; Shoots; Tips -- may be deSLgnated according to size
.in any one or more of the follow1ng manners:

(1) An exact graphic representatlon-of the average diameter
(cross-section) of the units; :

(2) A statement of the average diameter (in mm or fractional
inches);

(3) Size names asg followé:

Single sizes . ' Peeled Asparagus - Unpeeled Asparagus
(diameter) ' ' (diameter)

"Small" ece-pm—emceceeede-—o-'up to 8 mm, inclusive -- up to 10 mm, inclusive

"Medium" —e- e over 8 mm, and up .to -- over 10 mm, and up to
13 mm, inclusive 15 mm, inclusive

"Large" e-- e cemaaa- ——————— over 13 mm, and up to -- over 15 mm, and up to
18 mm, inclusive 20 mm, inclusive

"Extra Large" —emcceccmncaa- over 18 mm - -- over 20 mm

"Blend of Sizes" or
"Assorted Sizes" ~--eemoma a mixture of two or more single sizes
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Definition of "“diameter'

The diameter of a long shoot, shoot, or tip is the maximum
diameter at the thickest part of the unit, measured at right
angles to the longitudinal axis of the unit.

Compliance with "single size' names

When the single size names in paragraph (3) of 1.4, other

than '"Blend of Sizes'" or "Assorted Sizes", are used, the single
size shall conform to the diameter specified, except that not
more than 25%, by count, of all the units may belong to the
adjacent size group(s).

ESSENTIAL COMPOSITION AND QUALITY FACTORS

2.1

Basic ingredients

2.1.1

Asparagus and liquid packing medium appropriate to the product
and other optional ingredients .as follows:

Other permitted ingredients

(a) Salt, sucrose, invert sugar, dextrose, glucose syrup,
~dried glucose syrup, vinegar;

(b) Butter or other edible animal or vegetable fats or oils.
If butter is added, it must amount to not less than 3% of
the final product. ' :

(c) Starches -~ natural (native), physically or enzymatically
modified -- only when butter or other edible animal or
vegetable fats or oils are ingredients.
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"+ 2.2 Quality Criteria

2.2.1

2.2.2

2.2.3

2.2.“

Eolour

The colour of the product shall be normal for the colour type.

Packing Medium

the other substances used.

The liquid packing medium shall be practically clear except
as it may be affected by other ingredients and only a small
amount of sediment or parts of asparagus may be present.

Flavour

Canned asparagus shall have a normal flavour and odour free
from flavours or odours foreign to the product.

. Canned asparagus with special ingredienfs shall have the

flavour charactleristic of that imparted by the asparagus and

Texture

The'asparagus'units shall be reasonably free from units that

. are excessively fibrous or tough.

Defects and Allowances. .
: Limitations

" (a) Shattered heads and other . }
shattered asparagus material —ee-eaa The product shall be
(consisting of broken or shattered = reasonably free from
Pieces to the extent that the . such material
appearance of the product is
seriously affected; and includes
pieces less than 1 cm in length)

(b) Extraneous matter  —----- R L T The product shall be

(such as sand, grit, or practically free from
earthy material) such material

(¢) Units with Peel (in Peeled
Asparagus only)-c-cecccmcecaec e 10%, by count
(those units with unpeeled areas ‘
which seriously affect the appearance
‘or edibility of the unit)

-- continued on next page --




2.2.5

2.2.6

APPENDIX VIII

PFV 70/8-11
. June 1970
- 6 -
Defects and Allowances -- continuation
Limitaticns
(d) Hollow Units e—-memm e 10%, by count

(consisting of units that are _
hollow to the extent the appearance
of the unit is seriously affected)

(e) Misshapen units ececem e e 10%, by count

(includes shoots or heads badly crooked
or any unit that is seriously affected
in appearance by doubles or other mal-
formations)

(£) Damaged_unitsf; -------------------------- 10%, by count

(includes discolouration, mechanical
injury, disease, or damage by other
means to the extent that the appear-
ance or edibility of the unit 1is
seriously affected)

Total, of all the defects in (d), (e), (£)
for these styles:

Long Shoots —-rmcmccm e m 15%,
Shoots w-ee e e e 15%,
Tips =--cmceme— e e 15%,
Cuts and Heads ~c--c—ccmecmecaca 20%,
CutsS cmm e e e 25%,

Classification of "defectives"

by
by
by
by
by

count
count
count
count
count

A container that fails to meet one or more of the applicable.
quality requirements, as set out in sub-sections 2.2.1 through

2.2.5, shall be considered 2 "defective".

Acceptance

A lot will be considered as meeting the applicable quality
requirements referred to in sub-section 2.2.6, when the number
of "defectives'", as defined in sub-section 2.2.6, does not
exceed the acceptance number (c) of the appropriate sampling
plan (AQL 6.5) in the Sampling Plans for Processed Fruits and

Vegetables.
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The following provisions in respect of food additives and their
specifications as contained in section . .
Alimentarius are subject to endorsement or have been endorsed’

or temporarily endorsed or acted upon by the Codex Committee on

"Food Additives, as lndlcated°

. of the Codex

Maximum level of use

(a) Monosodium glutamate

(b) Stannous Chloride --)
only for asparagus )
in glass or in fully)
enamel-lined (lac- )
quered) cans - )

(e¢) Acidifying agents

Acetic acid ! )
Ascorbic acid )
Citric acid )
Malic acid )
I-Tartaric acid )

-~ continued on

Not limited

25 mg/kg
calculated
as Sn

Limited by
good
Manufacturing
Practice

next page --

(decision postponed)

(decision postponed)

(
(
((Endorsed)
(
(
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(d) Modified sfarches, Vegetable gums, Alginates, Propylene
glycol alginate -~ to be used only when butter or other edible
animal or vegetable fats or oils are used as ingredients --

as follows:

Maximum level of use -- 1% m/m singly or.in combination

Modified Starches -- (Endorsed)

Acid-treated starches

Alkali~treated starcheﬂ

Bleached starches

Distarch, phosphate
(sodium trimetaphos—
phate treated)

Distarch phosphate,
phosphated

Monostarch phosphate

Modified Starches -- (Temporarily
endorsed)

Starch acetate
Starch, hydroxypropyl
Distarch, adipate,
acetylated

Distarch glycerol,
hydroxypropyl

Oxidized starches

Vegetable gums ——=—w-—- (Temporarily
endorsed)
Arabic gum
Carrageenan
Furcellaran
Guar gum
Alginates. —==—-—mme-- (Temporarily
. endorsed)
(Ca, K, Na NHy)
" Propylene glycol
alginate =—=-——m-- (Temporarily

endorsed)

Modified Starches -- (Not endorsed)

Starch sodium
succinate o
Distarch phosphate
(phosphorus oxychlo-
ride treated)
Distarch phosphate,
acetylated
Distarch phosphate,
hydroxypropyl
Distarch glycerol,
acetylated
Distarch glycerol

Vegetable gums -- (Subject to
endorsement)

Gum fragacanth
Carob bean (Locust bean) gum
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CONTAMINANTS

The following provision in respect of contaminants is sub ject
to endorsement by the Codex Committee on Food Additives:

Total tin, in metal containers where tin is exposed:

Maximum level -- 250 mg/kg, calculated as Sn

HYGI ENE

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

To the extent possible in good manufacturing practice the product
shall be free from objectionable matter. '

The product shall not contain any pathogenic microorganisms or
any toxic substances originating from microorganisms.

The product shall have received a processing treatment sufficient
to destroy all spores of Clostridium botulinum.
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6. WEIGHTS AND MEASURES

6.1 Fill of Container

6.1.1

Minimum Fill

6.1.2

6. 1.3

6.1.4

6.1.4.1

6.1.4.2

The container shall be well filled with asparagus and the
product (including packing medium) shall occupy not less
than 90% 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.

Classification of '"Defective"

A container that fails to meet the requiremenfs for minimum
£ill (90 percent container capacity) of 6.1.1 shall be
considered a "defective'.

Acceptance

N

A lot will be considered as meeting the requirements of 6.1.1
when the number. of '"defectives'" does not exceed the acceptance
number (¢) of the appropriate sampling plan (AQL 6.5) in the
Sampling Plans for Processed Fruits and Vegetables.

—~Minimum-Drained Weight

The drained weight of the product shall be not less than the
following percentages, calculated on the basis of the weight
ot distilled water at 20 degrees C which the sealed container
will hold when completely filled:

Peeled Asparagus

Long Shoots wemccom oo e . 60%
All other styles —co oo ieo 58%

Unpeeled Asparagus

Long Shoots and Shoots -————-- e 57%
All other styles ——woommmmmome oo 55%

The requirements for minimum drained weight shall be deemed.
to be complied with when the average drained weight of all
containers examined is not less than the minimum required,
provided that there is no unreasonable shortage in individual
containers.
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‘In addition to Sections 1, 2, 4, and 6 of the Recommended Inter-
national 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

7.1.1 The name of
'"Peeled" or

the product shall be "Asparagus'; and the word
"Unpeeled', as appropriate, ‘may be declared

depending upon national legislation.

7.1.2 The following, as appropriate, shall be ‘included as part of

the name or

7.1.2.1 The style

in close proximity to the name:

"Long Shoots" or '"Long Spears';
"Shoots" or "Spears';

"Tips' or '"Points";

"Cuts and heads' or '"Cut Spears';
"Cuts". ’

7.1.2.2 The colour --

"White'; .

"White and Blue Tipped";
"White and Green Tipped';
"Green';

"Mixed Colours".

7.1.2.3 A declaration of any special sauce and/or seasoning which
characterizes the product, e.g. "With X" or "In X", when
appropriate. If the declaration is '"With(or "In") Butter
Sauce'", the fat used shall only be butter.’

© 7.2 List of ingredients

A complete list of ingredients shall be declared on the label in
descending order of proportion in accordance with sub-section 3.2
(¢) of the General Standard for the Labelling of Prepackaged

Foods, except

that water need not be declared.
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7.3 Net contents

‘The net contents shall be declared by weight in either the metric

("Systeme International’™ units) or avoirdupois or both systems of

measurement 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

(a)

(b)

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

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.

N

7.6 Optional declarations

7.6.1 Size representation -- In styles of Long éhoots, Shoots, Tips

7.6.1.1

7.6.1.2

7.6.1.3

If these size names comply with the applicable requirements

of this standard, they may be stated as; "Small", '"Medium",
"Large', "Extra Large", "Blend of Sizes'", or '"Assorted Sizes",
as appropriate.

If a term other .than the size names of this standard is used,
it must be supported by:

(a) an exact graphic representation of the average
diameter (cross-section) of the unlts,
and/or

(b) a statement of the average diameter (1n mm or
fractional inches).

The number of units present in the container may be shown
by a range of approximate count, e.g. "approximately to
Spears',



KPPENDIX VIIL

- " PFV 70/8-11
) _ June 1970
8. METHODS OF ANALYSIS AND SAMPLING
The methods of analysis and sampling ‘described or referred to
hereunder are international referee méthods. " The methods referred
to in 8.1 and 8.2 have been endorsed, and the method in 8.3 is
subject to endorsement, by the Codex Commlttee on Methods of
Analysis and Sampling.
8.1 Sampling
Sampling shall be in accordance wlth the Sampling Plans for
Processed Fruits and Vegetables.
8.2 Determination of Drained Weight *
8.2.1 Definition *
s 8.2.2 Materials * : _- .
N - . . )
8.2.2.1 Specifications for circular sieves *
()
(D
(c)
&2.3 Procedure *
8 .2.4 Calculation and Expression of Results #*
(Correct AOAC reference to "30,001'")
(Delete ALINORM reference) : A -
o * Text as given for "Determination of Drained Weight - Method I'" in

N, Appendix IV of ALINORM 69/23, .
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8.3 Method for Determination of Water Capacity of Containers

8.3.1 Metal containers

8.3.1.1 Procedure
(1) Select a container which is hndamaged in all respects.

(2) wash, dry, and weigh the empty container after cutting
out the lid without removing or altering the height of
the double seam. '

(3) Fill the container with distilled water at 20° C. to
4,76 mm vertical distance below the top level of the
container, and wecigh the container thus filled.

(4) Subtract the weight found in (2) from the weight found

in (3). The difference shall be considered to be the
weight of water required to fill the container.

8.3.2 Glass containers

8.3.2.1 Procedure

(1) Select a container which is undamaged in all respects.

(2) WwWash, dry, and weigh the empty container.

(3) Fill the container with distilled water at 20° C. to
the level of the top thereof, and weigh the container
thus filled.

(4) Subtract the weight found in (2) from the weight found

in (3). The difference shall be considered to be the
weight of water required to fill the container.
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TABLE OLIVES

Amendments to the Proposed Draft Standards for Table Olives -~ Step 3,
Standard No. PFV 69/3-15, APPENDIX IX, May 1969, ALINORM 70/20,

1, SCOPE

Include the words '"sativa Hoffg, Link)" in connection with
the botanical classification to conform with that in 2.1,

In the last sentence, change the word "habitually" to
"customarily".

2, DESCRIPTION

2.1 Change the words 'delivery to the consumer' in the last part of
the text to "consumption", so that portion will read:

"%%* can be satisfactorily preserved as a trade article
ready for consumption, * * *"

2,2.1 (1)(a) -~ in the second line of footnote 1/ pertaining to
the type, change the word "removed" to "has been eliminated",
so the footnote will read:

"1/ In French "confites" and in Spanish "aderczadas™ or
"euradas"., In English it means bitterness has been
eliminated by treatment with an alkalinc lye.

2.2.1 (5) <~ Change the wording for (d) "California Style" Black
Olives to read here, and wherever it appears throughout
other places in the document, to read:

"(d) treated olives darkened by oxidation"

2.2.1.1 (1) (a) (ii) -~ change the word "slight” to read t*partirs1v
<o this paragraph will read:

"“(i1) by partial natural fermentation, poraibly followed
by pasteurization;"
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2.2.1.1 (1) (a) (iii) =~ subdivide this subparagraph and add a new
subparagraph (iv) to read as follows:

"(iii) == by sterilization or pasteurization;"
"(iv) -—- by the addition of preserving agents;"
"(v) == by refrigeration."
2.2.1.1 (1) (b) = « = ~~ change the word "natural” in the heading to
read "untreated”
2.2.1.1 (3) (a) = = = == subdivide this subparagraph to read:
" (a) Treated blackdives: These are obtained from
firm and practically ripe Efruit ‘treated with

lye and, after natural oxidation, are preserved
by any one or combination of the following:

(i) in brine;
(ii) by sterilization or pasteurization;
(iii) by the addition of preserving agents. "

2,2.1.1 (5) (@) = = = = == In the second paragraph, revise to read:

"There are three types of bruised (purposely cracked)
olives: '
"(i) bruised (purposely cracked) fresh olives;

*(ii) bruised (purposely-cfacked) treated fermented
green olives; ' -

"(iii) bruised (purposely cracked) olives turning colour
(green~ripe olives), *

2.2.1.1 (5) (d) e = = = o~ Change the sequence of this paragraph,
including the new heading designation as
follows:
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‘treated olives darkened by oxidation

This style is obtained from olives which are not
fully mature, from which the bitterness has been
removed by an alkaline treatment, which have been
darkened by oxidation, and which are packed in
brine and preserved by heat sterilization,”

the purpose of this revision is to merely change
the sequence of the steps of preparation to conform
to industry practice 7 _



N

A

N
AN

.

APPENDIX X
June 1970

JOINT FAO/WHO CODEX ALIMENTARIUS COMMISSION

Committee on Processed Fruits and Vegetables

Proposed Draft Standard

GENERAL STANDARD FOR

JAMS (FRUIT PRESERVES) AND'JELﬁIES -- STEP 3
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PROPOSED DRAFT STANDARD

GENERAL STANDARD FOR
JAMS (FRUIT PRESERVES) AND JELLIES

Advanced to STEP 3

SCOPE

This standard covers general provisions as are applicable to a
class of fruit spreads commonly known as jams and jellies. The
distinguishing characteristics of this class of products is .that
a substantial amount of fruit ingredient is required in formu-

" lation and the end product has a relatively high soluble solids

value. The terms ''preserves' and '"jam" are frequently used
interchangeably. "Jellies'" are differentiated from jams in that

"the fruit ingredient consists of the juice that has been extracted

from whole fruits and clarified by filtration or other means.
The proposed standard includes products prepared not only from
single fruits but also those prepared from two or more fruits.

This_sténdafd does not cover products prepared with non-carbohydrate
sweeteners and which are clearly intended or labelled as intended
for diabetic or dietetic use; nor does this standard apply to

those products prepared from citrus fruit, commonly referred to

as marmalade, which products are covered by the "Codex Standard

for Marmalade." Likewise, this standard does not cover products
clearly intended and marked as for manufacturing use.

DESCRIPTION

N

N
1.

v/\

AN

2.
2.1
2.1.1

Product Definition

Jam (Preéerves, Conserves) 1s the product that --

a) -1is prepared from a suitable fruit ingredient which may
be whole or pieces of fruit, fruit pulp (or puree), with
or without fruit juice;

b) such prepared fruit ingredient is mixed with a carbohydrate
sweetener, with or without water, and may contain added
pectin, edible acids, and minor amounts of other approved
ingredients and additives; B
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c) such mixture is processed by the application of heat
to a suitable consistency; and

d) the product shall be filled into clean containers in
a manner which shall minimize subsequent contamination
and microbiological spoilage.

Jelly is the product that --

a) 1is prepared from a suitable fruit juice or aqueous
extract of fruit that is practically free from suspended
fruit particles;

b) such prepared fruit juice is mixed with a carbohydrate
sweetener, may be adjusted with water, may contain added
pectins and edible acids and may include minor amounts
.of other ingredients and additives; ’

¢) such prepared mixture is processed by the application of
heat to a tender, semi-solid consistency; and

v d) the product shall be filled into clean containers in
a manner which shall minimize subsequent contamination
and microbiological spoilage. - -

Fruit means all of the commonly recognized fruits and vegetables,
including ginger, rhubarb, tomato, melon -- but does not include
chestnuts, pumpkin, squash, and cucumbers.

Prepared Fruit Ingredient (Jams, Preserves,. Conserves) means

substantially sound, wholesome, clean fruit of suitable ripeness,
not deprived of any-of its main constituents, except that it is
trimmed, sorted and otherwise treated to remove objectionable
bruises, stems, toppings, tailings, cores, pits (stones), and
may or may not be peeled. 1In the case of ginger, rhubarb, and
melon it means respectively peeled ginger root, stemmed and
trimmed rhubarb, and melons with seeds, stem, and rind removed.
The prepared fruit shall contain all natural soluble solids
(extractives) except those inevitably lost during preparation
under good manufacturing practices. The fruit ingredient may be
prepared from fruit which is fresh, processed, or preserved.

Prepared Fruit Juice or Aqueous Extract (Jellies) means the juice

2.4

or aqueous extract obtained from fresh, processed, or preserved
fruit which is clean, substantially sound, and wholesome and which
is trimmed, sorted, or otherwise treated to remove objectionable
material. Such juice is further prepared by removal of all, or
practically all, of the insoluble solids and may be concentrated
by removal of water.
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Fruit Pulp means the edible portidns of thé>fruit, mashed,
or cut into pieces, but not reduced to a puree.

Fruit Puree means fruit ingredient finely divided by sieving,
screening, or other mechanical means.

Soluble"Solids means percent by weight of soluble solids as

determined by the Refractometric method at 20° C using the
International Sucrose Scale but making no correction for
insoluble solids or acids.

ESSENTTIAL COMPOSITION AND QUALITY CRITERIA

Composition

3.1.1 Basic Ingredienté

D
2)

3)

Prepared fruit ingredient.
Carbohydrate sweetener(s) or sugars as defined by the b
Codex Committee For Sugars, including sucrose, dextrose,

invert .sugar, glucose syrup, dried glucose syrup.

Honey.

Other Ingfedients

D
2)

3)

4)

5)

‘Vinegar and citrus juice.

Herbs and Spices.
Essential oils.-
Spiritous liquors.

Butter, margarine, other edible vegetable or animal
oils (used as anti-foaming agents).
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- 3.2 Formulation

3.2.1 Fruit Content

The product shall confain not less than 40 parts, by weight,
of prepared fruit ingredient for each 100 parts, by welght, of
flnlshed product.

When concentrated or diluted fruit ingredient is used, the
formulation is based upon the equivalent of single strength
fruits as determined by the relationship between the soluble
solids of the concentrate and the soluble solids of the natural
(single-strength) fruit.

3.2.2 Mixtures of Fruité

3.2.2.1 Two fruits

When a jam or jelly contains a mixture of two fruits the
first-named fruit shall contribute not less than 50 percent,
nor more than 75 percent, of the total fruit content except
when melon, pineapple, passionfruit, lemon, or ginger is one
of the two fruits. when melon is a constituent it may be
present.up.to a.level .of 95 percent and where pineapple,
passionfruit, lemon, and ginger are present they shall be
present at a level of not less than 5 percent with the major
ingredient being permitted at a level greater than 75 percent.

3.2.2.2 Three fruits

When a jam or jeiiy contains a mixture of three fruits, the
first-named fruit shall contribute not less than 33-1/3 per-
cent, nor more than 75 percent, of the total fruit content.

3.2.2,3 Four or more fruits .

When a jam or jelly contains a mixture of four or more fruits,
the first-named fruit shall contribute not less than 25 percent,
nor more than 75 percent, of the total fruit content.

3.3 Soluble Solids (Finished Product)

The soluble solids value of the finished product may not be
less than 65 percent.
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3.4 . Quality Criteria

.3.4.1 General Requirements

3.4.2

(a)
VN
~
(b)
(c)
@
/ ~N

The end product shall be viscous or semi-solid, have a colour
and flavour normal for the type or kind of fruit ingredient
taking into consideration any flavour imparted by optional
ingredients, and shall be reasonably free from defective -
materials normally associated with the fruits. In the case of
jellies, the product shall be at least reasonably clear or
transparent and shall contain ho apparent defects.

Seeds, in the case of berries, are a natural fruit component
and are not considered defects unless the product is presented
as "Seedless",

Defects and allowances -- Jams (Preserves)
Limitations

Harmless Extraneous Plant Material - - - - - - 1 piece per
(consisting of plant material common ’ 500 grams
to the specific fruit and includes

leaves, full caps, stems over 10 mm

in length and sepal bracts aggregating

an area of 5 mm2 or larger) -
Pit (Stome)- - -~ = = = = - = = = - - 2 - & - - 1 piece per
(whole pit or stone in fruits such as 1000 grams
cherries that are normally pitted; '

or a piece of pit of approximately

one-half pit)
Pit Fragments - - - = « - - - - - - | piéce per
(a piece of pit less than the equivalent 500 grams
of one-half pit and which weighs ‘at least

5 milligrams)
Damaged = = = = = = = = = - o o o 0404 oo 1 piece pér
(a piece of fruit that is blemished, 100 grams

discoloured, or bruised by pathological or
other means to the extent that it is
materially affected)
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3.4.3 Classification of "defectives"

A container that fails to meet one or more of the applicable
. quality requirements, as set out in sub-sections 3.4.1 and
3.4.2 shall be considered a_"defective". .

3.4.4 Acceptance

A lot will be considered as meeting the applicable quality

_ requirements referred to in sub-section 3.4.3 when the number
of "defectives', as defined in sub-section 3.4.3, does not

- .exceed the acceptance number (c¢) of the appropriate 'sampling
plan (AQL-6.5) in. the Sampling Plans for Processed Fruits and
Vegetables. ‘

4., FOOD ADDITIVES

The following provisions in respect of food additives and their
specifications as contained in section . . . of the Codex
Alimentarius are subject to endorsement by the Codex Committee on
Food Additives: : '

4.1 Acidifying Agents - - . Maximum Level of Use
Citric aecid - )
Malic acid ) L. . : o
L-Tartaric acid) Singly or im Limited by Good
Fumaric acid ) combination _ Manufacturing
Lactic acid ) - , Practice

L.,2 pH Regulating Agents

Sodium, Potassium, or Calcium salts) Limited by Good
of any of the acids listed in 4.1 ) - Manufacturing Practice
Sodium and Potassium Carbonates and) ‘ Limited by Good
Bicarbonates ) Manufacturing Practice
Sodium Hydroxide ) - Limited by Good

Manufacturing Practice

-~ continued on next page --
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FOOD ADDITIVES -~ continuation

Anti-Foaming Agents

Mono and diglycerides of fatty)
acids of edible oils - )

“Silicones
" “Dimethylpolysiloxane

Thickening Agents

Alginates )
Agar Agar )
Gums )
Methyl-cellulose )
Carrageenan ’ )
Pectin )
Colouring Matters
Erythrosine )
Amaranth )
Fast Green FCF )
Ponceau 4R )
Carmoisine, C.I.14720 - )
Tartrazine (FD¥C Yellow

No. 5) )
Green 'S', GC.I.44090 )
Sunset Yellow : )

Preservatives

Sulphur Dioxide

Sodium Benzoate

Sorbic Acid

Potassium Sorbate

Esters of p-hydroxy benzoic acid

-- continued on next page --
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Maximum level of Use

No more than necessary
to inhibit foaming

To be determined

To be determined

Limited by Good
Manufacturing Practice

200 mg/kg
( singly or in
combination)

100 mg/kg
1000 mg/kg
1000 mg/kg
1000 mg/kg
1000 mg/kg
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4. FOOD ADDITIVES -- continuation
4,7 Natural flavours ' Maximum Level of Use
Natural fruit essences = —= - = = = - - = Limited by Good
: S Manufacturing
Practice
Natural Mint Flavouring ( ' " Limited by Good
Natural Cinnamon Flavouring ( _ - Mamfacturing
: Practice
4.8 Firming Agents

Calcium Chloride ' : 1000 mg/kg

5. HYGILENE

5,1 It is recommended that the product covered by the provisions of
this standard be prepared in accordance with the International
‘Code of Hygienic Practice for Canned Fruit and Vegetable Products
recommended by the Codex Alimentarius Commission (Ref. No. CAG/RCP
2-1969).. ’ '

5.2 To the extent possible in good manufacturing practlce the product
shall be free from objectionable matter.

5.3 The product shall not contain any toxic substances originating
from microorganisms. ‘
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WEIGHTS AND MEASURES

6.2

Fill of Container

The container shall be well filled with the product amnd the product
shall occupy not less than 90% of- the water capacity of the con-
tainer. The water capacity of the container is the volume of
distilled water at 20° C which the sealed container w111 hold

when completely filled.

Classification of "Defective"

6.3

A container that fails to meet the requirement for minimum £i1ll
(90 percent container capac1ty) of 6.1 shall be conSLdered a
"defective".

Acceptance

A lot will be considered as meeting the requirement of 6.1
when the number of 'defectives™ does not exceed the acceptance
number (c) of the appropriate sampling plan (AQL-6.5) in the
Sampling Plans for Processed Fruits and Vegetables.

LABELLING

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

The name of the food

The name of the product shall be "Jam", "Preserves'", "Conserves",
or "Jelly", as appropriate.

The name of the product shall be preceded by the name of the
fruit, or fruits, used in order of proportion by weight.

The name of the product may include the name of the variety
of fruit (e.g. Victoria Plum Jam) or type descriptions (e.g.
Yellow Plum Jam).

The nume of the product or fruit may include an adjective
description of character (e.g. Seedless Blackberry Jam).

Jam made from ginger, with or without the addition of citrus
fruit, may be designated 'Ginger Marmalade™ if such product is.

customarily so described in the country in which it 'is sold.

-- continued on next page --
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LABELLING -~ continuation

List of ingredients

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

Net contents

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

Name and address

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

Country of origin

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

(b) _when the product undergoes processing in a second country
" which changes its nature, the country in which the proc-
essing is performed shall be considered to be the country
of origin for the purposes of labelling. '

METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampling described or referred to in
8.1, 8.2,and 8.3 are international referee methods and are
subject to endorsement by the Codex Committee on Methods of
Analysis and Sampling. Lo

Sampling

Sampling shall be in accordance with the Sampling Plans for
Processed Fruits and Vegetables.

Test Procedures

Soluble Solids

¢

Soluble Solids shall be determined by the Refractometric method,
disregarding any adjustment for insoluble solids and acids, in
accordance with the AOAC Method (1965, 20.016)

-~ continued on next page --
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8.3 Method for Determination of Water Capacity of Containers
" 8.3.1 Metal containers
8.3.1.1 Procedure

(1) Select a container which is undémaged.in all respects.

(2) Wash, dry, and weigh the empty contalner after cuttlng
out the 1id without removing or alterlng the height of
the double seam. :

(3) Fill the container with distilled water at 20° C to
4.76 mm vertical distance below the top level of the
container, and weigh the container thus filled.

w) Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to £ill the container.

/
N 8.3.2 Glass containers -
8.3.2.1 Procedure

(1) Select a containér which is undamaged in all respects.

(2) wash, dry, and weigh the empty container.

(3) Fill the container with distilled water at 20° C to
the level of the top thereof, and weigh the container
thus filled.

) Subtract the weight found in (2) from the weight found
in (3). The difference shall be considered to be the
weight of water required to fill the container.

VAR
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PROPOSED DRAFT STANDARD

GENERAL STANDARD
FOR

CITRUS MARMALADE

Advanced to STEP 3

This standard covers gneral and specific provisions for the
product prepared from citrus fruit and commonly referred to
as '"Marmalade’.

It does not apply to products prepared from fruits other than
citrus nor does it apply to those products prepared from non-
carbohydrate sweeteners and designated as "diabetic" or.
"dietetic". Nor does it apply to the product intended or
clearly marked for manufacturing use only.

DESCRIPTION

- Product Definition

2.1.2

2.2

fruit and juice shall contain all natural soluble solids (extractives)

Marmalade is the product obtained by proceéssing prepared
citrus fruit in the form of whole fruit,. pulp or puree, with
or without citrus juice, with or without the extraction of
peel. -

The prepared fruit ingredient is mixed with a suitable
carbohydrate sweetener and may include thé addition of water,
pectin, edible acids, and other minor ingredients.

The prepared mixture is processed by the application of heat
to a suitable consistency; and the product shall be filled
into clean containers in a manner which shall minimize sub-
sequent contamination and microbiological spailage.

Jelly Marmalade is marmalade as described in sub-section 2.1.1
from which all of the insoluble solids, or all of the insoluble
solids except for a small proportion of thinly cut peel, has
been removed. .

Prepared Fruit means substantially sound, clean citrus fruit,
including pulps, concentrated juices, extractives, and preserved
peels from which stems, calyces, and seeds have been removed. The

except for those inevitably lost during preparation under good
manufacturing practices. The fruit ingredient may be prepared from
fruit which is fresh, processed, or preserved.
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ESSENTIAL COMPOSITION AND QUALITY CRITERIA

3.1 Composition

3.1.1 Basic Ingredients

1) Prepared citrus f;uits.

2) Carbohydrate sweetener(s) or sugars as defined by the
. Codex Committee for Sugars, including sucrose, dextrose,
invert sugar, glucose syrup, dried glucose syrup.

3) Honey.

3.1.2 Other Ingredients

1) Vinegar and citrus juice
2) Essential oils.
~3) Spiritous liquors,

4) Butter, margarine, other edible vegetable or animal oils
(as antl-foamlng agents).

3.2 Formulatlon

3.3

The product shall contain not less than 20 parts, by weight, of
prepared fruit for each 100 parts, by welght, of finished marmalade.
Peel in excess of amounts normally associated with the fruits is
not considered a part of the fruit ingredient for purposes of
compllance with minimum fruit content.

When concentrated or diluted fruit ingredient is used, the
formulation is based upon the equivalent of single strength fruits
as determined by the relationship between the soluble solids of
the concentrate and the soluble sollds of the natural (single
strength) fruit.

Soluble Solids (Finished Product)

The soluble solids value of the flnlshed product may not be less
than 65 percent.
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Quality Criteria

3°u.1.

304.2

3.4.3

General

The end product shall be viscous or semi-solid, have a colour
and flavour normal for the type of citrus fruit used taking
into consideration flavour imparted by optional ingredients.
The product shall be practically free from extraneous plant
material, seeds, or seed particles, and shall be reasonably
free from other defects normally associated with the fruit.

Classification of 'defectives"

A container that fails to meet one or more of the applicable
quality requirements, as set out in sub- section 3.4.1 shall
be considered a "defective".

Acceptance

A lot will be considered as meeting the applicable quality
requirements referred to in sub-section 3.4.2 when the number
of "defectives", as defined in sub-section 3.4,2, does not
exceed the acceptance number (c) of the appropriate sampling
plan (AQL-6.5) in the Sampllng Plans for Processed Fruits and
Vegetables.

FOOD ADDITIVES

The following provisions in respect of food additives and their
specifications as contained in section . . . of the Codex
Alimentarius are subject to endorsement by the Codex Committee
on Food Additives:

4.1 Acidifying Agents Maximum Level of Use
Citric acid ) Limited by Good
Malic acid ) o ' Manufracturing Practice
L-Tartaric acid) singly or in
Fumaric acid ) combination .
Lactic acid )

L.2 pH Regulating Agents

Sodium, Potassium, or Calcium ) Limited by Good

salts of any of the acids listed) Manufacturing Practice
in 4.1 )

Sodlum and Potassium Carbonates ) Limited by Good

and Bicarbonates ) Manufacturing Practice
Sodium Hydroxide ) Limited by Good

Manufacturing Practice
-- continued on next page --
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4.  FOOD ADDITIVES -- continuation
4.3 Anti-Foaming Agents ” L Maximum Level of Use
Mono and Diglycerides of fatty) No more than necessary
acids of edible oils ) * to inhibit foaming
Silicones To be Determined
Dimethylpolysiloxane ’ To be Determined
u.u~'Thickening Agent
Pectin Limited by Good Manufacturing
' Practice :
4.5 Colouring Mattérs
Caramel - ' Limited by Good Manufacturing
. Practice
In Lime Marmalade only
Tartrazine ( Singly or
, ( in 200 mg/kg
Green S ( combination '
4.6 Preservatives
Sulphur Dioxide : 100 mg/kg
Sodium Benzoate ' : 1000 mg/kg
Sorbic Acid: : : 1000 mg/kg
Potassium Sorbate o : ' 1000 mg/kg .
Esters of p-hydroxy benzoic acid 1000 mg/kg

-- continued on next page --
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FOOD ADDITIVES -- continuation

Natural flavours

Natural fruit essences « = = =@ = = = -

Firming Agents

- Calecium Chloride

HYGIENE

this standard be prepared in accordanc
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Maximum Level of Use

Limited by Good
Manufacturing Practice

1000 mg/kg

It is recommended that the product covered by the provisions of

e with the International

Code of Hygienic Practice for Canned Fruit and Vegetable Products

recommended by the Codex Alimentarius
CAC/RCP 2-1969).

To the extent possible in good manufac

Commission (Ref. No.

turing practice the product

shall be free from objectionable matter.

The product shall not contain any~toxic substances originating

from microorganisms,



'APPENDIX XI

PFV 70/3-33

" June 1970
-6 -

WEIGHTS AND MEASURES

Fill of Container

The container shall be well filled with the product and the product
shall occupy not less than 90% of the water capacity of the con-
tainer. The water capacity of the container is the volume of

. distilled water at 20° C which the sealed container will hold

6.2

when completely filled.

Classification of "Defective'

603

A container that fails to meet the requirement for minimum f£ill
£i11 (90 percent container capacity) of 6.1 shall be -considered
a "defective". :

Acceptance

A lot will be.considered as meeting the requirements of 6,1 when

the number of "defectives" does not exceed the acceptance number
{c) of the appropriate sampling plan -(AQL-6.5) in the Sampling

- - Plans for Processed Fruits and Vegetables.

7.1

LABELLING

In addition to Sections 1, 2, 4, and 6 of the Recommended Inter-
national General Standard for the Labelling of Prepackaged Foods
(Ref. No. CAG/RS 1-1969), the following spec1f1c provisions
apply:

7.1.1

7.1.2

The name of the food

The name of the product shall be '"Marmalade'. ~
Where the product is not made exclusively from oranges, the
designation shall include the citrus fruits from which the
product was prepared, save however that this shall not be
necessary where the proportion of citrus fruit other than
orange does not exceed 10% by weight of the fruit content.

-- continued on next page -~
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7. LABELLING -~ continuation
7.1.3 Where the product is prepared ffom two or more citrus fruits,
the designation shall include each citrus fruit present, with

the fruits listed in the order of predominance.

7.1.4 The name of the product may contain the name of the variety
of citrus fruit (e.g. "Valencia Orange Marmalade'").

7.1.5 The product may be designated according to the amount and type
of peel present, depending upon the pragtice in the country in
which it is sold. :

7.2 List of ingredients

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

7.3. Net contents

The net contents shall be declared by weight in either the metric
("Systdme International" units) or avoirdupois or both systems

of measurement 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

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

(b) When the product undergoes processing in a second country
which changes its nature, the country in which the proc-
essing is performed shall be considered to be the country
of origin for the purposes of labelling.
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METHODS OF ANALYSIS AND SAMPLING

The methods of analysis and sampling described or referred to
in 8.1, 8.2, and 8.3 are international referee methods and are
subject to endorsement by the.Codex Committee on Methods of
Analysis and Sampling.- .

Sampling

Sampling shall be in accordance with the Sampling Plans for

_Processed Fruits and Vegetables.

8.2 Test Procedures

8.2.1

Soluble Solids

Soluble Solids shall be determined by the Refractometric
method, disregarding any adjustment for insoluble solids
and acids, in accordance with AOAC Method (1965, 20.016).

-- continued on next page --



