COMMISSION DUCODEX ALIMENTARIUS
Organisation des Nations s I‘ N . .
Q\% @%’Eﬁ&?ﬁt&"ua Santé

Viale delle Terme di Caracalla, 00153 Rome, Italie - Tél: (+39) 06 57051 - Fax: (+39) 06 5705 4593 - E-mail: codex@fao.org - www.codexalimentarius.org

CX5/10.2 CL 2013/9-CS
Avril 2013
AUX: Points de contact du Codex
Organisations internationales concernées
DU: Secrétariat de la Commission du Codex Alimentarius

Programme mixte FAO/OMS sur les normes alimentaires
00153 Rome (ltalie)

OBJET: Demande d’observations sur I'avant-projet de norme pour le jus de canne a sucre déshydraté
non centrifugé

DATE LIMITE: 15 juin 2013
OBSERVATIONS: AU:

Secrétariat

Programme mixte FAO/OMS sur les normes
alimentaires

Viale delle Terme di Caracalla

00153 Rome (ltalie)

Télécopie: +39 06 5705 4593

Courriel: codex@fao.org

(de préférence)
GENERALITES
1. La Colombie, en qualité de pays d’accueil du Comité du Codex sur les sucres, est heureuse de présenter une version révisée de
l'avant-projet de norme pour le «jus de canne a sucre déshydraté non centrifugé» (voir I'appendice), produit du traitement des
observations formulées par les membres du Codex; ce document est soumis a la trente-sixieme session de la Commission du

Codex Alimentarius en vue de son adoption a I'étape 5/8 compte tenu du fait que les travaux menés en conformité avec le document
de projet présenté par la Colombie devaient étre finalisés pour la trente-sixiéme session de la Commission.

NOTES D’INFORMATION ET D’EXPLICATION SUR L’AVANT-PROJET DE NORME DU POUR LE JUS DE CANNE A SUCRE DESHYDRATE NON
CENTRIFUGE

2. L’avant-projet a été transmis aux membres et aux observateurs du Codex sous la cote 2012/35-CS; des commentaires ont été
recus de la part de plusieurs pays et organisations internationales comme indiqué & I'’Appendice Il du présent document, et nous
remercions ces derniers pour leurs précieuses contributions relatives aux différentes questions abordées dans I'avant-projet.

Nom du produit

3. En ce qui concerne le nom du produit, il est considéré souhaitable de conserver I'appellation de «jus de canne a sucre
déshydraté non centrifugé». Il convient de préciser la signification du terme «centrifuge» dans la version en langue anglaise.

4. La liste des noms communs qui apparaissent dans la note 1 en bas de page du document a été complétée avec les termes
suivants:

Chancaca (Chili, Equateur et Pérou); Gur ou Jaggery (Inde); Jaggery et Khandsari (Asie du Sud); Kokutou et
kurozatou (Japon); Mascabado (Philippines); Panela (Bolivie, Colombie, Honduras, Nicaragua, Panama et autres);
Papeldn (Venezuela et certains pays d’Amérique centrale); Piloncillo (Mexique); Rapadura (Brésil et Cuba); Tapa
de Dulce, Dulce Granulado (Costa Rica).

On notera que la liste en question n’est pas exhaustive; elle se contente d'indiquer les éventuelles appellations que peut acquérir le
produit dans les différents pays et régions.

F
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Section 1 - Champ d’application

5. Le champ d’application est conforme au format des normes du Codex. En outre, compte tenu du fait que le produit a normaliser
«jus de canne a sucre déshydraté non centrifugé» ne doit pas contenir plus de 83 pour cent de sucres totaux (saccharose), valeur
pondérée issue des résultats des études réalisées sur le terrain et des commentaires émis par les Etats Membres, il est envisagé de
n’inclure ni les autres produits qui contiennent environ 99 pour cent de saccharose, ni ceux qui proviennent d’un processus
consistant a faire fondre le sucre.

Section 3.2.1 - Couleur

6. Il est considéré que le «jus de canne a sucre déshydyraté non centrifugé» peut présenter un large éventail de couleurs,
dépendant de facteurs divers. Par conséquent, il ne serait possible, ni de définir une gamme de couleurs déterminée, ni d’établir un
tableau de classement par couleur. Ce qui précéde est également envisagé de maniére a ce que le document soit le plus ouvert
possible quant aux couleurs que présente le produit sous différentes latitudes.

Section 3.2.2 - Saveur et arome

7. L’'observation ayant trait au fait de maintenir la présentation «aromatisée» n’a pas été approuvée, étant donné que I'avant-projet a
pour objectif d'inclure un produit qui soit le plus naturel possible.

Section 3.2.4 - Caractéristiques physiques et chimiques

8. En ce qui concerne les exigences physicochimiques intéressant le «jus de canne a sucre déshydraté non centrifugé» solide ou en
bloc, conformément aux commentaires formulés et & I'examen des études réalisées, il a été prévu un taux minimal de 75,0 pour cent
pour les sucres totaux (exprimés en tant que saccharose), ainsi qu’un taux maximal de 10,0 pour cent pour les sucres réducteurs,
étant donné que pour favoriser la granulométrie et réduire les changements rhéologiques, il faut pouvoir compter sur un taux
maximal de sucres réducteurs (formés par l'inversion du saccharose).

9. Quant aux exigences physicochimiques pour le «jus de canne a sucre déshydraté non centrifugé» en poudre, conformément aux
commentaires formulés et a 'examen des études réalisées, un taux minimal de 84,0 pour cent a été prévu pour les sucres totaux
(exprimés en tant que saccharose). Dans un méme sens, un niveau minimal de 4,5 pour cent et un niveau maximal de 7,0 pour cent
ont été ajoutés pour les sucres réducteurs.

Limites maximales de cendres et de minéraux

10. La teneur en cendres est tributaire des éléments inorganiques qui peuvent demeurer apres I'oxydation compléte de la matiére
organique d’un produit. En ce sens, pour le «jus de canne a sucre déshydraté non centrifugé», la teneur en cendre est donnée
spécifiquement par les caractéristiques des sols ou la canne a sucre est cultivée. Ces cultures, dans différents pays ou régions, se
situent dans des sols d'origine volcanique et dans des vallées interandines avec formation d’alluvions, si bien que les sols
contiennent des minéraux, lesquels peuvent étre absorbés par les plantes et se trouvent dilués dans le jus de canne; une fois celui-
ci transformé pour obtenir le produit, il manifeste leur présence par sa teneur en cendres.

11. Bien que les minéraux soient des éléments qui apportent aussi une valeur ajoutée au produit, leurs taux maximaux ne
caractérisent pas autant la panela que le font les différents types de sucres.

12. Compte tenu de ce qui a été vu précédemment, et étant donné les différentes caractéristiques pédologiques et géographiques
des sols utilisés pour cultiver la canne a sucre, comme il a été mentionné plus haut, et I'objectif de parvenir & 'lharmonisation du
document, il est considéré plus judicieux de ne pas prévoir de taux minimal de minéraux et de cendres.

Section 4 - Additifs alimentaires

13. Conformément aux observations formulées, un nouvel examen du processus d’élaboration du produit a été réalisé, et il a été
conclu quaucun additif n'était nécessaire, et qu'il fallait uniquement utiliser de I'hydroxyde de calcium comme auxiliaire
technologique.

14. A sa quarante-cinquiéme session (mars 2013), le Comité des additifs alimentaires a ratifié 'utilisation de I'hydroxyde de calcium
en tant qu'auxiliaire technologique, conformément aux bonnes pratiques de fabrication, et il a demandé au CCQF de faire également
apparaitre une référence aux Directives relatives aux substances utilisées comme auxiliaires technologiques (CAC/GL 75-2010).

15. En outre, le CCFA a demandé au CCQF de signaler si, lors de I'élaboration du «jus de canne a sucre déshydraté non
centrifugén, il était nécessaire d'utiliser un additif alimentaire. Par conséquent, une section relative aux additifs a été ajoutée, dans
laquelle il est précisé que I'utilisation d’additifs n'est pas autorisée dans les produits relevant du champ d’application de la présente
norme."

Section 7 - Etiquetage

16. Cette section demeure inchangée, étant donné que les dispositions en matiére d’étiquetage sont conformes au format des
normes de produit du Codex Alimentarius et qu'elles s'ajoutent aux dispositions générales énoncées dans la Norme générale du
pour I'étiquetage des denrées alimentaires préemballées (CODEX STAN 1-1985).

TREP13/FA, par. 39-40 et Appendice Ill.



CL 2013/9-CS 3

Section 8 - Méthodes d’analyse et d’échantillonnage

17. Les méthodes d’analyse se présentent révisées, conformément aux commentaires et aux pratiques recommandées au niveau
international. En ce sens, nous considérons que les méthodes proposées par I'lCUMSA ne sont pas les plus appropriées pour la
réalisation des analyses du «jus de canne a sucre déshydraté non centrifugéy, et il y a tout avantage a réaliser les analyses pour le
fer, les sulfites et les cendres selon les méthodes AOAC.

18. Le tableau ci-aprés fait apparaitre les résultats des méthodes de 'lCUMSA et des méthodes recommandées AOAC pour la
détermination de la teneur en fer, en sulfites et en cendres.

19. Conformément a ce qui est mis en avant par I'lCUMSA dans le principe de la méthode, il est souligné que les méthodes de
'ICUMSA sont appliquées pour les sucres ou les solutions de sucres bruts ou raffinés et non pour les produits transformés comme
la panela. Il est entendu que les données obtenues par le biais des deux méthodes, ICUMSA et AOAC, ne sont pas reproductibles.

ESSAI METHODE ICUMSA METHODE AOAC
FER ICUMSA-GS2/3/7/8-31 AOAC 985.35
Pour les produits de sucre raffiné et les Fer dans les aliments

solutions de sucre, méthode colorimétrique

Absorption atomi
avec 1,10-Phénanthroline lecture 490nm sorption atomique

Sensibilité 0,189 (expérimentale) Digestion de microondes
Sensibilité 0,105 (expérimentale)
SULFITES ICUMSA-GS 2/3/7/8-31 Méthode
Pour le sucre blanc, le sucre brut VVHP, les jus fondée sur ’AOAC - 990.28
et les sirops Dans les aliments

Méthode colorimétrique avec Rosaniline lecture Méthode titrimétrique digestion acide et

560nm distillation et titrage avec NaOH
Sensibilité 0,023 (expérimentale)
CENDRES ICUMSA-GS 1/3/4/7/8-13 Méthode

Sucre brut, sucre roux, jus, sirop et mélasse | fondée sur ’AOAC - 900.02 Ed. 18 année
2005, 2nde révision année 2007

Méthode gravimétrique
Calcination 550°C

Méthode conductimétrique
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APPENDICE |

AVANT-PROJET DE NORME DU CODEX POURLE
JUS DE CANNE A SUCRE DESHYDRATE NON CENTRIFUGE?

(a 'étape 5/8)
1. CHAMP D’APPLICATION

La présente norme s’applique au jus de canne a sucre déshydraté non centrifugé, tel qu'il est défini a la section 2 et lorsque
ce produit est destiné a la consommation directe, y compris la restauration ou le reconditionnement si nécessaire; elle s’applique
également a ce produit lorsque celui-ci doit faire I'objet d’'une transformation ultérieure.

2. DEFINITION DU PRODUIT

L'apellation «jus de canne a sucre déshydraté non centrifugé» désigne le produit, sous toutes ses formes, obtenu par
évaporation du jus de canne a sucre Saccharum officinarum L., contenant des microcristaux hypautomorphes ou allotriomorphes
invisibles a I'ceil nu, conservant ses constituants tels que saccharose, glucose, fructose et minéraux et ne résultant pas de la
reconstitution de ses éléments (sucres).

3. COMPOSITION ET FACTEURS DE QUALITE
3.1  COMPOSITION
3.1.1 Ingrédients de base

Jus de canne & sucre Saccharum officinarum L.
3.2 FACTEURS DE QUALITE
3.21 Couleur

Le «jus de canne a sucre déshydraté non centrifugé» peut présenter différentes couleurs caractéristiques, en fonction
notamment de la variété de canne a sucre utilisée, des conditions agroécologiques et des technologies employées dans le
processus de transformation.

3.2.2 Saveur et arome
La saveur (go(it) et I'arbme doivent étre caractéristiques du produit.
3.2.3 Défauts

Le produit ne pas présenter de défauts tels que corps étrangers, ramollissement. Il ne doit pas avoir fermenté, ni avoir été
entamé par des moisissures ou des insectes.

3.24 Propriétés physiques et chimiques

Le «jus de canne & sucre déshydraté non centrifugé» doit étre conforme aux exigences indiquées dans les tableaux 1 ou 2,
selon les cas.

Tableau 1. Propriétés physiques et chimiques requises pour le «jus de canne a sucre déshydraté non centrifugé» en bloc

Valeur
Propriété

Min. Max.
Humidité, fraction massique en % - 9,0
Cendres, fraction massique en % 0,8 -
Sucres totaux (saccharose), fraction massique en % 75,0 83,0
Sucres réducteurs (glucose), fraction massique en % 5,5 10,0
Protéines, en % (N x 6,25) 0,2 -
Potassium, en mg/100g 100,0 -
Calcium, en mg/100 g 10,0 -
Phosphore, en mg/100 g 5,0 -
Fer,en mg/100 g 15 -

2 Noms utilisés dans certains pays et régions pour le jus de canne & sucre déshydraté non centrifugé: Chancaca (Chili, Equateur et Pérou); Gur ou
Jaggery (Inde); Jaggery et Khandsari (Asie du Sud); Kokutou et kurozatou (Japon); Mascabado (Philippines); Panela (Bolivie, Colombie, Honduras,
Nicaragua, Panama et autres); Papeldn (Venezuela et certains pays d’Amérique centrale); Piloncillo (Mexique); Rapadura (Brésil et Cuba); Tapa
de Dulce, Dulce Granulado (Costa Rica).
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Tableau 2. Propriétés physiques et chimiques pour le jus de canne a sucre déshydratré non centrifugé en poudre

Valeur
Propriété

Min. Max.
Humidité, fraction massique en % - 50
Cendres, fraction massique en % 1,0 -
Sucres totaux (saccharose), fraction massique en % 84,0 93,0
Sucres réducteurs (glucose), fraction massique en % 4,5 7,0
Protéines, en % (N x 6,25) 0,2 -
Potassium, en mg/100g 100,0 -
Calcium, en mg/100 g 10,0 -
Phosphore, en mg/100 g 5,0 -
Fer,en mg/100 g 15 -

4, ADDITIFS ALIMENTAIRES
L'utilisation d’additifs dans les produits couverts par la présente norme n’est pas autorisée.
5. AUXILIAIRES TECHNOLOGIQUES

Seule est autorisée ['utilisation de I'hydroxyde de calcium comme auxiliaire technologique conformément aux bonnes
pratiques de fabrication (BPF) et aux Directives sur les substances utilisées en tant qu’auxiliaires technologiques (CAC/GL 75-2010).

6. CONTAMINANTS

6.1 Les produits visés par les dispositions de la présente norme doivent étre conformes aux limites maximales de la Norme
générale du pour les contaminants et les toxines dans les produits de consommation humaine et animale (CODEX STAN 193-1995).

6.2  Les produits visés par les dispositions de la présente norme doivent étre conformes aux limites maximales de résidus pour
les pesticides fixées par la Commission du Codex Alimentarius.

7. HYGIENE

7.1 Il est recommandé de préparer et manipuler les produits couverts par les dispositions de la présente norme conformément
aux sections appropriées des Principes généraux d’hygiene alimentaire (CAC/RCP 1-1969) et d'autres documents du Codex
pertinents tels que les codes d’usages en matiére d’hygiéne et les codes d’usages.

7.2 Le produit devra étre conforme & tout critere microbiologique établi en conformité avec les Principes régissant
I'établissement et I'application de criteres microbiologiques pour les aliments (CAC/GL 21-1997).

8. ETIQUETAGE

Le produit couvert par les dispositions de la présente norme doit étre étiqueté conformément a la Norme générale pour
l'étiquetage des denrées alimentaires préemballées (CODEX STAN 1-1985). En outre, les dispositions spécifiques ci-apres sont
applicables:

7.1 NOM DU PRODUIT

7.1.1  Le nom du produit «jus de canne a sucre déshydraté non centrifugé» peut étre suivi du nom commun ou générique accepté
dans le pays d’origine ou dans le pays de vente au détail.

7.1.2  Le mode de présentation doit faire partie intégrante du nom du produit, comme suit:
a) Jus de canne a sucre déshydraté non centrifugé (nom courant du produit, par exemple «panela en blocy).
b) Jus de canne a sucre déshydraté non centrifugé (nom courant du produit, par exemple «panela en poudre»).
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8. METHODE D’ANALYSE ET D’ECHANTILLONNAGE

Disposition Méthode Principe Type
Humidité AOAC 925.45 Réduction par
séchage
Cendres AOAC 900.02 Incinération
Sucres totaux
(gaccharose) et AOAC 923.09 Methode
réducteurs volumétrique
(glucose)
Spectrométrie
Calcmm, fer et AOAC 985.35 d apsorptlon
potassium atomique (mode
flamme)
Phosphore AOAC 995.11 Colorimétrie
Eléments soufrés AOAC 975.32 et Monier Williams

AOAC 990.28
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APPENDICE Il
Disponible seulement en langue originale
Commentaires sur

L’AVANT-PROJET DE NORME DU CODEX POURLE
“JUS DE CANNE A SUCRE DESHYDRATE NON CENTRIFUGE”

(& I'étape 5/8)
Commentaires soumis par :

Australie, Brésil, Chili, Union Européenne, Inde, Japon, Mexique, Philippines, Les Etats-Unis d’Amérique et I'association
européenne des producteurs de sucre.

AUSTRALIA /| AUSTRALIE
General Comments

Australia is not a significant producer of Non-centrifuged dehydrated sugar cane juice; however, we note that, it appears that many
specifications which were in an earlier draft of the proposed standard have been taken out due to country comments. This has left a
very brief proposed draft standard.

Regarding section 4 Additives, we note that in previous drafts many more additives were proposed for this product (previously called
panela) including colours and phosphoric acid and flavourings. The current proposed draft suggestion of calcium hydroxide as the
only additive (Option 1) or sulphites (as sulphur dioxide) as the only additives (Option 2) makes it unclear what additives are really
needed for the product — and the fact that calcium hydroxide and sulphites are used for different purposes makes choosing between
these options quite difficult.

The discussion on whether CCFA should amend or add a category to the GSFA to accommodate this product is largely dependent
on what additives are agreed as being permitted. This discussion should take place in the Codex Committee on Food Additives.

Types of Methods of Analysis

In accordance with the procedural manual, ‘the primary responsibility for supplying information about the specified Codex level(s),
methods of analysis and criteria resides with the referring Committee’, therefore it is not critical that CCFA ‘types’ the method, but it
is critical that they develop and provide specific method performance criteria (Applicability, Applicable range, Limit of detection, Limit
of quantitation, Precision, Recovery, Trueness, as per procedural manual Table 1 p66) required of the method to support the
objectives of the standard. Alternatively by providing a method which CCMAS can endorse, they are in effect
recommending/specifying by default the ‘proposed’ methods’ performance characteristics as the ‘criteria’. Once provided, either the
method can be considered for endorsement and ‘typed’ by CCMAS; or if only method performance criteria is provided, CCMAS may
seek appropriate methods with validation data meeting their criteria.

CL2012/35-CS Annex Table 1 and Table 2: As many comments have already suggested, the information in these tables has some
issues such as:

e the “Min.” and “Max.” values has been interchanged, as we would expect that maximum values are required for ‘Ash’,
‘Reducing sugars’, ‘Protein’, ‘Potassium’, ‘Calcium’, ‘Phosphorus’, ‘Iron’ (and potentially ‘Sulphites’), not minimum values.
Also a minimum value for ‘Total Sugars’ is expected, not a maximum.

o amethod of analysis for Sulphites has been provided with no corresponding ‘Requirement - value’ in Table 1 & 2. What
would be a suitable maximum limit for sulphite? As a ‘maximum or minimum limit" is a major contributor to defining the
suitability of the analytical method.

e a“Method of Analysis and Sampling” for the Protein has not been provided. However assuming the maximum or minimum
value can be clarified, in addition to other method performance criteria mentioned above, a method could be identified.

e  CCMAS may also require clarification in the standard that these requirements (specifications), except ‘moisture’, are on an
‘as received basis’ or moisture corrected ‘dry weight basis’.

o other parameters such as pH (as acidity regulation is mentioned), Polarization, and Heavy metals may also be considered
for inclusion.

e The usual chemical term used is ‘Sucrose’, in replacement of ‘Saccharose’ which appears in various places throughout the
document.

Section 8: The methods supplied are predominantly AOAC and many comments (Mexico, Philippines, United States) have
suggested the use of ICUMSA (International Commission for Uniform Methods of Sugar Analysis) methods where their “raw sugar’
methods, are more likely to be accepted by CCMAS as applicable for this type of product. Note, under CODEX STAN 234-1999 -
Sugars and Honey, a majority of the same parameters, for similar commodities, have ICUMSA methods already endorsed and typed.

Overall, while a ‘type’ of analysis can be determined by CCMAS, Australia suggests that there needs to be additional
clarification and consensus as to the actual ‘Physical-chemical requirement’ specifications and sufficient method
performance ‘criteria’ information provided to ensure CCMAS can complete this task and endorse the proposed methods.
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BRAZIL / BRESIL / BRASIL
General comments:

We noted the effort made to bring flexibility to the Standard by amending the title of the proposed Draft from “Codex
Standard for Panela” to “Codex Standard for Non-Centrifugal Sugars”.

As first mentioned in our response to CL 2011-25 this change allows the development of a standard for “Panela” and future
inclusion of other products that may be closely related with “Panela”, but are not in conditions to be listed in the proposed Draft.

This is in line with other comments that mentioned the specificities as well as complexity of standardizing artisanal
products.

Making a parallel with the Codex Standard for Cassava Flour (CODEX STAN 176-1989), another product that may be also
relied as artisanal but with crescent industrial improvements, our last attempt to incorporate Codex provisions in the Brazilian
national regulation (2012) had faced some constrains for two out of our most industrialized Cassava Flours due to changes in their
processes - from artisanal to industrial.

In that sense we would like to reassess the particularities of sugar process, and highlight that at this time Non-Centrifugal
Sugars provisions should be restricted for those products that are evaporated without crystallization and sold only in solid form such
as solid rectangular cakes or chunks (i.e., not for the ground product).

With this approach Brazil considers that Codex will continue to achieve an important step for the internationalization of

“Panela”, “Rapadura” and similar products worldwide, bringing attention as well as differentiating them from white and brown sugars
that are crystallized and subjected to further processes.

Specific Comments:

Current provision at the Proposed Draft Standard

Title
PROPOSED DRAFT CODEX STANDARD FOR NON-CENTRIFUGATED DEHYDRATED SUGAR CANE JUICE3

Proposal

PROPOSED DRAFT CODEX STANDARD FOR SOL/D NON-CENTRIFUGATED DEHYDRATED SUGAR CANE JUICE3

Rationale

Proposed change is needed due to our general and specific comments as presented at this stage of the discussion and countries concerns at
CL 2012/35-CS.

It is recommended that this Standard do not encompass other forms of presentation than solid Panela/Rapadura as such incorporation will
lead to further discussion, need to assess new data and/or research.

We also would like to highlight that a Codex Standard for ground/granulated Centrifugated Sugars may affect negatively the trade of such
product (e.g., aglicar mascavo) in Brazil and therefore may need to be deeply discussed previously to any advancement of the work.

Current provision at the Proposed Draft Standard

1. SCOPE

This standard applies to non-centrifugated dehydrated sugar cane juice, as defined in section 2, intended for human consumption, including
for catering purposes or re-packaging if required, as well as to the product intended for further processing, where indicated.

Proposal

1. SCOPE

This standard applies to non-centrifugated dehydrated sugar cane juice, as defined in section 2, intended for human consumption, including
for catering purposes or re-packaging if required, as well as to the product intended for further processing, where indicated. This Standard
does not cover products obtained from the reconstitution of sugars.

Rationale

Proposed changes are editorial but aligned with recent standards approved by other Codex Commodity Committees to keep text simple.
Coverage and exempts of the Standard need to be listed at the Scope.

Current provision at the Proposed Draft Standard

2. PRODUCT DEFINITION

“Non-centrifugated dehydrated sugar cane juice” is defined as the product, in any form or presentation, obtained from the evaporation of sugar
cane juice Saccharum officinarum L., which contains amorphous subhedral or anhedral microcrystals, invisible to the naked eye, which
maintains its constituent elements, such as saccharose, glucose, fructose and minerals, and which is not obtained from the reconstitution of its
elements (sugars).
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Proposal

This Standard applies to “Non-centrifugated dehydrated sugar cane juice” is-defined-as-the-productin-any-form-orpresentation; presented
in solid form such as solid and/or compact rectangular cakes or chunks of variable sizes, obtained from the evaporation of sugar cane

juice Saccharum officinarum L., without centrifugation and non sulphited, which contains amerpheus-subhedral-or-anhedral microcrystals,
invisible to the naked eye, wltueh and maintains its constituent elements, such as saccharose, glucose, fructose and minerals;-and-which-is-net

obtained-from-the reconstitution-ofits-elements {sugars).

Rationale

Editorial:

insertion of “This Standard applies to” — to allow further amendment to other forms of presentation and/or inclusion of other sugars (in line with
text of Codex Stan 212-1999).

removal of “is-defined-as” — as not a Codex language and already covered by the title of section 2 - Product definition.

Technical - Suggestion to Remove a provision

removal of “in-any-form-ofpresentation” — as other forms of presentation than solid should not be allowed at this stage of discussion. We agree
that there are constrains associated with the standardization of artisanal products and that the complexity of a standard for ground non-
centrifugated dehydrated sugars may impose a further round of discussion or a physical Working Group. These sugars, when ground (i.e.,
acUcar mascavo), have a relevant trade in Brazil, needs a sort of additives and are subject to further technological steps. We highlight that
such rationale may be considered as ground product might lead to different composition/provisions for the standard than those presented and
take extra time for completion of the work.

Technical - Suggestion to Insert a provision

Insert “presented in solid form such as solid and/or compact rectangular cakes or chunks of variable sizes,” to limit the Standard only
to such forms of presentation as previously stated.

Editorial — remove italics of “L.”

Technical - Suggestion to Insert a provision

Insert “without centrifugation and non sulphited,” to explicitly specify that non-centrifugal sugars do not undergo centrifugation and are not
sulphated during process. Sulphite addition is not a processing step of non-centrifugal sugars and this should be highlighted on the proposed
standard.

Technical - Suggestion to Remove a provision

removal of “amerpheous-subhedral-or-anhedral’ to keep the standard simple, to reinforce the final statement of the Scope (as suggested
bellow) not to allow reconstitution of the product from sugars and not to make any confusion with CODEX STAN 212-1999, more related with
the crystallized forms of Sugars.

reallocation of “and is not obtained from the reconstitution of its elements (sugars)” to the Scope as this is more related to the limits of the
Standard.

Current provision at the Proposed Draft Standard

3.2.1 Colour

“Non-centrifugated dehydrated sugar cane juice” may exist in various colours characteristic of the product, depending, among other aspects,
on the sugar cane variety, the agro-ecological conditions of cultivation and the technologies of the manufacturing process.

Proposal

3.2.1 Colour

“Non-centrifugated dehydrated sugar cane juice” may be light or dark brown to golden yellow in colour existin-various-colours
characteristic-of the-product; depending, among other aspects, on the sugar cane variety, the agro-ecological conditions of cultivation and the

technologies-of the manufacturing process.

Rationale

To be more specific.

Current provision at the Proposed Draft Standard

3.2.4 Physical and chemical characteristics
“Non-centrifugated dehydrated sugar cane juice” shall fulfil the conditions shown in tables 1 and 2, as appropriate.

Proposal

3.2.4 Physical and chemical characteristics
“Non-centrifugated dehydrated sugar cane juice” shall fulfill the conditions shown in tables4-and-2 the table below, as appropriate.

Rationale

For consistency with our previous comments not to include granulated/ground forms to the Standard.
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Current provision at the Proposed Draft Standard

Table1. Physical-chemical requirements for solid “non-centrifugated dehydrated sugar cane juice”

Proposal

Tablet: Physical-chemical requirements for solid “non-centrifugated dehydrated sugar cane juice”

Rationale

Removal of “Fable-4” as Numbering is not needed if only one table is to be considered

Brazil would like to

Current provision as Presented Proposal
Ashes, mass fraction% 0.8 (min) 0.7 (min)
Non-reducing sugars, mass fraction% 83.0 (méx) 81.0 (min)
Potassium mg/100 g 100.0 (min) 60.0 (min)

Rationale

Proposed values are needed to encompass Brazilian Rapadura.

Besides that, we would like to propose that the units for Polarization should be expressed in °Z
Total Sugars, Reducing sugars (glucose) and Ashes in%m/m

Colour ICUMSA in Ul

Current provision at the Proposed Draft Standard

4. FOOD ADDITIVES

Comments and Rationale

It would be appropriate to make reference to the GSFA in this section of this standard (Option 2), since the GSFA is to become the single
Codex reference regarding food additives. However, Brazil would like to present some considerations regarding Option 2:

Acidity regulators used in accordance with Tables 1 and 2 of the General Standard for Food Additives in food category 11.1.3 soft white sugar,
soft brown sugar, glucose syrup, dried glucose syrup, raw sugar cane and non-centrifugated dehydrated sugar cane juice or listed in Table 3
of the General Standard for Food Additives are acceptable for use in foods conforming to this standard.

1. There are no adopted provisions or proposals in step procedures for acidity regulators under food category 11.1.3 in tables 1 and 2 of the
GSFA.

2. The only provision under food category 11.1.3 is for sulfites (adopted in 2005), which are not acidity regulators, neither technologically
justified for panela/rapadura. Therefore CCS could recommend CCFA to include a note on this provision (Note “x” Excluding Solid Non-
Centrifugated Dehydrated Sugar Cane Juice).

3. Itis not clear whether table 3 of the GSFA is generally accepted for food category 11.1.3, since it is a subcategory of 11.1, which is listed on
the annex to table 3 — Food Cateqories or Individual Food Items Excluded from the General Conditions of Table Three. The use of additives
listed in Table Three in the following foods is governed by the provisions in Tables One and Two. If the general conditions of table 3 do not
apply to subcategory 11.1.3, then reference to table 3 in section 4 of this standard is inappropriate.

Brazil suggests that the CCS clarifies these points before deciding on the text for section 4.

Nonetheless in case our preference for option 2 be not accepted, Brazil would like to present for inclusion (i.e., list of Option 1) a suggestion
for acidity requlators which are needed and currently used for both rapadura and agucar mascavo:

4.1 ACIDITY REGULATORS INS No. Name of food additive Maximum level
INS 170(i) Calcium carbonate GMP
INS 529 Calcium oxide GMP

CHILE / CHILI

Comité Nacional del Codex Alimentarius de Chile
Subcomité del CCFA

En el titulo, definicidn y en todos aquellos puntos donde se menciona solo la cafia de azucar también incluir la remolacha, ya que en
Chile el Reglamento Sanitario de los Alimentos D.S. 977/96 (Art. 382 chancaca) menciona ambos origenes.

En el punto 4 Aditivos alimentarios estamos de acuerdo con la opcion 2
En el punto 5 contaminantes de acuerdo con 5.1 y no nos pronunciamos sobre 5.2
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Comité Nacional del Codex Alimentarius de Chile

Subcomité del CCMAS

1.

Objetivo y ambito de aplicacién

Se considera relevante apoyar el anteproyecto para Jugo de Cafia de Azucar
deshidratado No centrifugado, se solicita ampliar el titulo a la Remolacha azlcarera
(Beta vulgaris variedad saccharina o sacharifera). En este contexto el termino de
azulcar cruda es mas amplio por lo cual se sugiere utilizar dicho nombre.

Pertinencia y actualidad. Evaluar si el
texto propuesto aporta con medidas
sanitarias orientadas a impactar sobre
problema. El problema se presenta
como perfil de riesgo en la
introduccion.

Es importante debido la Chancaca es un producto de consumo tradicional, y debido
a las nuevas tendencias de consumo de edulcorantes diferentes a la azlicar banca
granulada.

Otro punto de vista, es realizar una
estimacion respecto si la norma
mejorara o empeorara el flujo de
intercambio internacional de este tipo
de alimentos, en mediano y largo
plazo.

Es una actividad que sin duda beneficiara a nivel de los paises latinoamericanos el
comercio y requisitos que deben cumplir estos productos.

Examinar si las medidas propuestas en
el anteproyecto son factibles de aplicar
por los paises en desarrollo. La mirada
puede hacerse desde el punto de vista
de la complejidad técnica, de las
capacidades de laboratorio instaladas
y del costo econdmico, entre otros
aspectos.

Es factible, en cuanto a las metodologias analiticas estas no presentan dificultades
mayores o un alto costo.

5. Que no sea una repeticion de
otras normas ya existentes.

6. En el caso que haya falencias,
como ejemplo aspectos que faltan o
existen, pero estan insuficientemente
tratados, proponer la forma cémo se
podria mejorar o complementar con
aportes nacionales y regionales.

(Ver anexo acompaiante).

1) Ampliar el titulo del anteproyecto y objetivo a a la Remolacha azlcarera
(Beta vulgaris variedad saccharina o sacharifera).

2) Se sugiere mantener un glosario con las denominaciones aplicadas en
otras regiones.

3) Existen limites minimos establecidos en el cuadro 1y 2 que no son
coincidentes, al parecer corresponden a LMP y o a valores minimos.

4)  Se sugiere incorporar alcances en los requisitos para: Plomo, cadmio y
arsénico, asi como a materias insolubles y polarizacion.

5)  Siendo un producto de origen vegetal sin mayores procesamientos deberia
incorporarse métodos para plaguicidas.

6) Apoyar la propuesta de Costa rica dado que en Chile entrara en vigencia la
ley de alérgenos y que propone para sulfito lo siguiente: “Los siguientes
alimentos y sus derivados deberan ser etiquetados en forma obligatoria de
acuerdo a lo establecido en la letra h del articulo N° 107 del Reglamento
Sanitario de los Alimentos: ...... Sulfito en concentraciones de 10 mg/kg o
mas”. En este sentido es relevante lo indicado por Costa Rica
“proporcionar informacion al consumidor hipersensible y Segun lo
establecido como fundamento en Chile: “Que existe una necesidad
justificada de salud para etiquetar los alimentos y sus derivados que
causen alergias e intolerancias alimentarias.”

7. Propuesta de posicion nacional

Apoyar el documento y sugerir mejoras sefialadas.
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ANTEPROYECTO DE NORMA DEL CODEX PARA EL
JUGO DE AZUCAR CRUDA DESHIDRATADO NO CENTRIFUGADO
1. AMBITO DE APLICACION

Esta Norma se aplica a jugo de cafia de azlcar o remolacha azucarera deshidratado no centrifugado, segin se define en la seccion
2 que esta destinado al consumo directo, inclusive para fines de hosteleria o para re-envasado en caso necesario como también al
producto cuando se indique que esta destinado a una elaboracion ulterior.

2. DEFINICION DEL PRODUCTO

Se entiende por “jugo de azucar cruda deshidratado no centrifugado” el producto de cualquier forma o presentacion proveniente de
la evaporacién del jugo de cafia de azucar Saccharum officinarum L 6 remolacha azucarera Beta vulgaris variedad saccharina o
sacharifera., que contiene microcristales subhedrales o anhedrales amorfos no visibles al 0jo humano, que mantiene sus elementos
constitutivos como sacarosa, glucosa, fructosa y minerales, y que no proviene de la reconstitucion de sus elementos (azlcares).

3. COMPOSICION ESENCIAL Y FACTORES DE CALIDAD

3.1 COMPOSICION ESENCIAL

3.1.1 Ingredientes basicos

Jugo de cafia de azlcar Saccharum officinarum L.

Remolacha azucarera Beta vulgaris variedad saccharina o sacharifera.
3.2 FACTORES DE CALIDAD

3.2.1 Color

i " Puede presentar diferentes colores caracteristicos del producto,
dependiendo, entre otros aspectos de la variedad de la cafia de azlcar o remolacha, las condiciones agro-ecolégicas del cultivo y
las tecnoldgicas del proceso de elaboracion.

3.2.2 Sabor y Aroma
El sabor y el aroma deberan ser los caracteristicos del producto.
3.2.3 Defectos

El producto debera estar exento de defectos, tales como materias extrafias, ablandamiento. No puede estar fermentado ni presentar
ataques de hongos e insectos.

3.2.3 Caracteristicas fisicas y quimicas

EHjuge-de-cafia-de-aziicar-deshidratado-no-centrifugade” Debera cumplir con lo indicado en los cuadros 1y 2, segln corresponda.

Cuadro 1. Requisitos fisico quimicos para el “jugo de cafia de azicar deshidratado no centrifugado” sélido Requisito

Valor
Min. Max.
Humedad, fraccién en masa en% - 9,0
Cenizas conductimétricas, fraccion en masa en% 02 Establecer el valor adecuado
Azucares totales (sacarosa) fraccion en masa en% 80% e
Requisito Valor

Min Max
Azucares reductores (glucosa) fraccion en masaen% 5,5 -
Proteinas en% (N x6,25) 0,2 -
Potasio en mg/100 g 100,0
Calcio en mg/100 g 10,0
Fésforo en mg/100 g 50

Hierro en mg/100 g 1,6
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Cuadro 2. Requisitos fisico quimicos para el “jugo de cafia de azucar deshidratado no centrifugado” granulado

Requisito Valor

Min. Max.

Humedad, fraccién en masa - 50
en%

Cenizas, fraccion en masaen% 1,0 -

Azucares totales (sacarosa) - 93,0
fraccién en masa en%

Azlcares reductores (glucosa) 5,0 -
fraccion en masa en%

Proteinas en% (N x6,25) 0,2 -
Potasio en mg/100 g 100,0
Calcio en mg/100 g 10,0
Fésforo en mg/100 g 5,0
Hierro 1,6

4. ADITIVOS ALIMENTARIOS
(Se apoya incluir la opcion 1)

Solo la clase de aditivo alimentario indicada a continuacién esta tecnolégicamente justificada y puede ser empleada en los
productos amparados por esta Norma. Dentro de esta clase de aditivo solo los indicados pueden ser empleados y solo para la
funcidn descrita y dentro de los limites especificados.

4.1 Reguladores de la Acidez

No. SIN Nombre del aditivo Dosis maxima
alimentario

526 Hidréxido de Calcio BPF

5 CONTAMINANTES

5.1 METALES PESADOS Y TOXINAS

Los productos a los que se aplican las disposiciones de la presente norma deberan cumplir con los niveles maximos de la Norma
General del Codex para los Contaminantes y las Toxinas presentes en los Alimentos y Piensos (CODEX STAN 193-1995).

5.2 RESIDUOS DE PLAGUICIDAS

Los productos a los que se aplican las disposiciones de la presente norma deberan cumplir con los limites méximos de plaguicidas
establecidos por la Comisién del Codex Alimentarius.

6 HIGIENE

6.1 Se recomienda que los productos amparados por las disposiciones de la presente norma se preparen y manipulen de
conformidad con las secciones apropiadas del Codigo Internacional Recomendado de Précticas - Principios Generales de Higiene
de los Alimentos (CAC/RCP 1-1969) y otros textos pertinentes del Codex, tales como cédigos de practicas y codigos de practicas de
higiene.

6.2 El producto debera ajustarse a los criterios microbioldgicos establecidos de conformidad con los Principios para el
Establecimiento y la Aplicacion de Criterios Microbiologicos a los Alimentos (CAC/GL 21-1997).

7. ETIQUETADO

El producto amparado por las disposiciones de la presente norma debera etiquetarse de conformidad con la Norma General del
Codex para el Etiquetado de los Alimentos Prenvasados (CODEX STAN 1-1985). Ademas, se aplicaran las siguientes disposiciones
especificas:

7.1 NOMBRE DEL PRODUCTO
7.1.1 El nombre del producto Suge-de-cafia-de-azicar-deshidratado-ne-centrifugade™podra ir seguido por el nombre corriente u

ordinario aceptado en el pais de origen o venta al por menor.

7.1.2 La forma de presentacion debera figurar como parte del nombre, segun los casos:

a) Jugo de cafia de azlicar deshidratado no centrifugado (nombre corriente del producto, por ejemplo “Panela Sélida”).

b) Jugo de cafia de azlcar deshidratado no centrifugado (nombre corriente del producto, por ejemplo “Panela Granulada”).
¢) Jugo de remolacha azucarera deshidratado no centrifugado (nombre corriente del producto, por ejemplo “Chancaca”).
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Nota: De acuerdo al pais o regién se podra del mismo nombre corriente del producto para orientacion, a continuacién se mencionan
los nombres informados que se utilizan en algunos paises o regiones: Chancaca (Argentina, Chile, Ecuador y Pert); Kokuto
(Japon); Gur o Jaggery (India); Jaggery y Khandsari (Asia del Sur); Panela (Bolivia, Colombia, Honduras, Nicaragua, Panama y
otros); Papelon (Venezuela y algunos paises de América Central); Piloncillo (México); Rapadura (Brasil y Cuba); Tapa de Dulce,
Dulce Granulado (Costa Rica).

7.2. ALERGENOS
Se debera etiquetar la presencia de Sulfito en concentraciones de 10 mg/kg o mas.
8. METODOS DE ANALISIS Y MUESTREO

Disposicion Método Principio Tipo
Humedad AOAC 925.45 Pérdida por secado |
ICUMSA GS2/1/3-15
Cenizas conductimétricas ICUMNSA GS 1/2/3/4/7/8-23 Conductimetria |
Az(cares totales (sacarosa) y | AOAC 923.09 Volumetria Il
reductores (glucosa) ICUMSA GS1/3/7-3
Plomo y Cadmio NMKL 139 (1991) Espectrofotometria de absorcién atomica Il
AOAC 999.11
AOAC 997.15
Polarizacion ICUMSA GS1/2/3/9-1 Polarimetria Il
Calcio, Hierro y Potasio AOAC 985.35 Espectrofotometria de absorcion atomica por W%
llama
Fésforo AOAC 995.11 Colorimetria 1l
Compuestos azufrados AOAC 975.32 y AOAC 990.28 Monier Williams \Y
Plaguicidas AOAC 970.52 GC Il
COSTARICA

Costa Rica desea externar su agradecimiento por la oportunidad de emitir los siguientes comentarios:
1. Incorporar una seccion 3.1.2, para que se lea de la siguiente manera:
3.1.2 Otros Ingredientes:

Se permite la adicion de otros productos alimentarios, tales como nueces, mani, saborizantes, entre otros.

2. Enlaseccion 3.2.2 Sabor y Aroma, se sugiere mantener las presentaciones de saborizada y aromatizada.
Justificacién:

Son otros ingredientes que pueden adicionarse para darle variedad al producto y que actualmente se comercializan, como por
ejemplo: mani, semillas 6 saborizantes artificiales.

3. En la seccion 3.2.3 Defectos, Costa Rica considera importante mejorar la redaccién de este parrafo, debido a que es confuso,
de igual manera la aclaracion de las materias extrafias que se pueden encontrar en el producto, tales como: impurezas de
origen organico y mineral. Quedando el parrafo de la siguiente manera:

“El producto debera estar exento de defectos tales como: materias primas (impurezas de origen organico y mineral),
ablandamiento, no estar fermentado ni presentar ataques de hongos y plagas”.

4.  Enlaseccién 3.2.3 Caracteristicas fisicas y quimicas, Costa Rica sugiere modificar el formato de los cuadros 1y 2, para que
su formato sea de la siguiente manera:
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Cuadro 1. Requisitos fisico quimicos para el “jugo de cafia de azlicar deshidratado no centrifugado” sélido

Requisito Valor
Humedad, fraccién en masa en% 9,0 (Méax)
Cenizas, fraccién en masa en% 0,8 (Min)
Azucares totales (sacarosa) fraccion en masa en% 83,0 (Max)
Azucares reductores (glucosa) fraccién en masa en% 5,5 (Min)
Proteinas en% (Nx 6,25) 0.2 (Min)
Potasio en mg/100g 100,0 (Min)
Calcio en mg/100g 10,0 (Min)
Fésforo en mg/100g 5,0 (Min)
Hierro en mg/100g 1,5 (Min)
Cuadro 2. Requisitos fisico quimicos para el “jugo de cafia de azucar deshidratado no centrifugado” granulado
Requisito Valor
Humedad, fraccién en masa en% 5,0 (Max)
Cenizas, fraccién en masa en% 1,0 (min)
Azucares totales (sacarosa) fraccion en masa en% 93,0 (Max)
Azucares reductores (glucosa) fraccién en masa en% 5,0 (min)
Proteinas en% (Nx 6,25) 0,2 (Min)
Potasio en mg/100g 100,0 (Min)
Calcio en mg/100g 10,0 (Min)
Fasforo en mg/100g 5,0 (Min)
Hierro en mg/100g 1,5 (Min)

5. En la seccion 4 sobre Aditivos Alimentarios, Costa Rica no esta de acuerdo con ninguna de las dos opciones, esto por cuanto
en la descripcion de la categoria 11.1.3 de la Norma General de Aditivos no se contempla el jugo de cafa de azucar
deshidratado no centrifugado, siendo el nombre correcto de la categoria: “Azlcar blanco blando, azicar moreno blando, jarabe
de glucosa, jarabe de glucosa deshidratado y azlcar de cafia sin refinar”.

De igual manera, Costa Rica considera que el producto a normar no es un azlcar, sino que es un producto utilizado para hacer
bebidas o bien consumirlo tal y como se presenta. Por lo tanto no es un edulcorante, sino un producto terminado.

Costa Rica consulta a Colombia, en cual categoria ubicar este producto en caso de que se quiera incluir el uso de algin aditivo en
este producto.

Por otro lado, Costa Rica apoya la observacién de Japdn con respecto a que el Hidroxido de Calcio tiene una funcion de
coadyuvante de elaboracion, por lo tanto no se tiene que incluir como aditivo.

6. Enla seccion 7. Etiquetado se sugiere modificar las secciones 7.1.1'y 7.1.2, para que se lean de la siguiente manera:

“7.1.1 El nombre del producto sera el nombre corriente u ordinario aceptado en el pais de origen o venta al por menor, el
cual ird sequido por la denominacién “jugo de caina de azucar deshidratado no centrifugado”.

7.1.2 La forma de presentacion deberé figurar como parte del nombre, segun los casos:
a) Nombre corriente del producto, por ejemplo “Panela Sélida” (jugo de cafia de azilcar deshidratado no
centrifugado.
b) Nombre corriente del producto, por ejemplo “Panela Granulada” (jugo de caia de aziicar deshidratado no
centrifugado.”
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EUROPEAN UNION / UNION EUROPEENNE / UNION EUROPEA
The European Union and its Member States (EUMS) are offering the following comments:

The EUMS take note of the difficulties related to the clear placement of the product in the food category system of the General
Standard for Food Additives (GSFA). In this regard the EUMS maintain their position as expressed in Annex Il to the CL 2012/35-CS.

In addition the EUMS would like to point out that the classification in the food category system should take into consideration not only
the product description but also the similarities in the technological need since the GSFA food category system is used also to
simplify the reporting of food additive uses.

For the time being only INS 526 Calcium Hydroxide is proposed as an acidity regulator for the standard under consideration. The
EUMS are of the view that firstly it has to be clarified whether Calcium Hydroxide is used as a food additive or as a processing aid
(as indicated by one Codex Member in Annex Il to the CL 2012/35-CS). It has to be noted that acidity regulators are not currently
permitted in the GSFA food subcategories falling under the head category “11.0 Sweeteners, including honey” and there is also no
proposal for the inclusion of acidity regulators in the step procedure with the exception of the subcategory “11.4 Other sugars and
syrups”. The EUMS suggest that only when the status of Calcium Hydroxide has been clarified the discussion on the Options under
the section 4 of the draft standard would be relevant.

Nevertheless, as for the options themselves (and only if it is confirmed that Calcium Hydroxide is used as a food additive) the EUMS
would prefer the Option 1 - i.e. to list Calcium Hydroxide in the Commodity Standard. This would allow better progress of the
standard development in the situation when Calcium Hydroxide is neither permitted nor in the step process of the subcategories
falling under the GSFA head category 11. As for the Option 2 in the EUMS view it is not appropriate to refer to acidity regulators
listed in the GSFA Table 3 since all subcategories of the category 11 (except for 11.6 Table-top sweeteners) are listed in the Annex
to Table 3 — i.e. Table 3 does not apply to these subcategories and the use of additives listed in Table 3 is governed by the
provisions in Tables One and Two.

INDIA / INDE

SPECIFIC COMMENTS

2, Product Definition:

The definition may be modified as follows:

“Non-centrifugated dehydrated sugar cane juice” is defined as the product, in any form or presentation, obtained after processing
and evaporation of sugar cane juice Saccharum officinarum L. which contains amorphous subhedral or anhedral microcrystals,
invisible to the naked eye, which maintains its constituent elements, such as saccharose, glucose, fructose and minerals and which
is not obtained from the reconstitution of its elements (sugar).

Rationale:

In the Indian context, the manufacture of jaggery involves some processing of sugar cane juice and scum removal operations before
actual evaporation. Since the current product definition does not include the processing step, the same has been included in the
definition.

3. Quality Factor:
3.2.4. Physical and Chemical characteristics:
The table 1 and 2 should be modified as below:
Table1. Physical-chemical requirements for solid “non-centrifugated dehydrated sugar cane juice”

Requirement Value

Min. Max.
Moisture, mass fraction% - 9.0
Ashes, mass fraction% 0.8 3.0
Total sugars(saccharose), mass fraction% 75.0 83.0
Reducing sugar (glucose), mass fraction% 55 10.0
Proteins% (N*6.25) 0.2 -
Potassium mg/100g 100.0 -
Calcium mg/100g 10.0 -
Phosphorous mg/100g 5.0 -
Iron mg/100g 1.5 -
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Table2: Physical-chemical requirements for granulated “non-centrifugated dehydrated sugar cane juice”

Requirement Value

Min. Max.
Moisture, mass fraction% - 5.0
Ashes, mass fraction% 1.0 3.5
Total sugars(saccharose), mass fraction% 85.0 93.0
Reducing sugar (glucose), mass fraction% 5.0 7.5
Proteins% (N*6.25) 0.2 -
Potassium mg/100g 100.0 -
Calcium mg/100g 10.0 -
Phosphorous mg/100g 5.0 -
Iron mg/100g 1.5 -

Rationale:

For all quality parameters their minimum values and in case of contaminants, their maximum limits are generally mentioned in any
standard. In the present case no minimum limit is mentioned for Saccharose, which is quality parameter, in Table 1 and 2.

Since reducing sugar are considered as quality parameter as well as contaminant after a certain value, its maximum limit shall also
be mentioned. Similarly, the maximum limit for ash% shall also be mentioned in both tables. Hence, the limits (approximate) for
various parameters have been proposed.

8. Methods of analysis and Sampling:
a) The methods mentioned in the draft for various requirements shall be as prescribed by ICUMSA.
Rationale:

The International Commission for Uniform Methods of Sugar Analysis (ICUMSA) is an international standards body that publishes
detailed laboratory procedures for the analysis of sugar.

b) The method of analysis and sampling for sulphites is mentioned but its limits have not been mentioned in Table 1 and 2.
JAPAN / JAPON / JAPON

Specific Comments

1. Title of the standard

Footnote on names of non-centrifugated dehydrated sugar cane juice used in certain regions

When the footnote be decided to be inserted in the standard, “kokutou and kurozatou” should be included as the names used in
Japan.

2. Section 3.2.4 Physical and chemical characteristics
Tables 1 and 2: Physical-chemical requirements for solid/granulated “non-centrifugated dehydrated sugar cane juice”

»  Japan suggests to set maximum values for reducing sugars (gloucose) instead of minimum values as proposed in the draft.
Considering the fact that high content of reducing sugars in the product causes caking and discoloring of the products, and
therefore, content of reducing sugars in the product should be kept as low as possible. That is why, it is not reasonable to set
minimum value for reducing sugar. For your reference, Japan would like to inform that the range of the content of reducing
sugars in Kokutou /Kurozatou is 1.52% - 3.95%.

»  From the above mentioned viewpoint, Japan seeks clarification on the reason why the minimum value should be specified for
reducing sugars (glucose) in the Standard.

3. Section 4. Food Additives

> In Japan, Calcium hydroxide is used as processing aid to precipitate impurities from sugar cane juice because it does not
have technological function in the final product. But if other member countries use Calcium hydroxide as acidity regulator,
Japan can support Option 1.

Rationale
Only the food additives whose use is technologically justified should be listed in this standard.

The list of food additive According to the General Standard for Food Additives (GSFA), sulfites are allowed to use in food category
11.1.3. Since no information is provided to justify the use of sulffite, it is not possible for the committee to decide whether the use of
those additives is technologically justified or not.



CL 2013/9-CS 18

MEXICO / MEXIQUE / MEXICO

En respuesta a la Carta Circular CL 2012/35-CS, mediante la cual se solicitan observaciones en el Tramite 3 del Procedimiento
sobre el Anteproyecto de Norma del Codex para Jugo de Cafia de Azlcar Deshidratado No Centrifugado, México somete al Comité
del Codex sobre Azlcares las siguientes consideraciones:

1. Nos oponemos encarecidamente a la denominacién que se hace de la “PANELA” como JUGO DE CANA DE AZUCAR
DESHIDRATADO NO CENTRIFUGADO.

Lo anterior, en virtud de que se debiera respetar la denominacion de origen del pais donde se produzca, la utilizacion JUGO DE
CANA DE AZUCAR DESHIDRATADO NO CENTRIFUGADO, conlleva el englobar tanto a un sélido conformado de una forma
geométrica, como a un polvo producido moliendo panelas denominado “AZUCAR AMORFO”, el cual es producido por Brasil y cuyo
proceso fue establecido y adoptado por algunos paises occidentales hace mas de 200 afios.

2. En el caso especifico de nuestro pais pudiera confundirse la terminologia con otras calidades de azlcar fabricadas de manera
local como es el caso del AZUCAR MICROCRISTALIZADO.

PHILIPPINES / FILIPINAS
General Comments:

1. The Philippines would like to bring to the attention of the Committee to include Muscovado (Philippines) in the list of names for
this commodity as indicated in the footnote.

2. The Philippines proposes to amend “Non-Centrifugated Dehydrated Sugar Cane Juice” to “Non-Centrifugal Cane Sugar”.

" o«

Rationale: We are developing a standard for sugar, not for sugar cane juice, hence delete the word “juice.” “Non-centrifugal”
clearly describes the distinguishing characteristic of this type of sugar compared to other sugars. “Cane sugar” will specifically
identify the commodity in development and its primary source which is sugarcane. Ergo, “Non-centrifugal cane sugar.”

Specific Comments:
1. Scope:

The Philippines would like to seek clarification on the phrase “including for catering purposes or repacking if required”. We deemed
that this phrase is misleading. We propose to adopt the scope similar to Codex Standard for Sugars (Codex Stan 212-1999), to wit:

This Standard applies to “Non-Centrifugal Cane Sugar” intended for human consumption without further processing. It includes “Non-
Centrifugal Cane Sugar” sold directly to the final consumer and used as ingredients in foodstuffs.

2. Product Definition
For clarity, the Philippines propose the following edits to the definition:

“Non-eentrifugated-centrifugal cane sugar dehydrated-sugarcanejuice” is defined as the product, in any form or presentation,

obtained from the evaporation of sugarcane-juice (Saccharum officinarum L). juice, which contains amorphous subhedral or anhedral
microcrystals, invisible to the naked eye, which maintains its constituent elements, such as saeecharese,sucrose, glucose, fructose
and minerals, and which is not obtained from the reconstitution of its primary components. elements{sugars).

3. ESSENTIAL COMPOSITION AND QUALITY FACTORS
3.1 ESSENTIAL COMPOSITION
The “Non-Centrifugal Cane Sugar” is essentially composed of sucrose and reducing sugars.
3.1.1 Basic ingredients
Sugarcane juice (Saccharum Oficcinarum L.) juice
3.2 QUALITY FACTORS

The Philippines is proposing to simplify the text under 3.2 Quality Factors as follows;

The “Non-Centrifugal Cane Sugar” should have the characteristic aroma and flavour of the sugarcane from where it is made and
colour ranging from golden yellow to dark brown. It should also be free from objectionable sensory characteristics.
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3.2.4 Physical and chemical characteristics

The Philippines is also in the view that only the following main physical and chemical characteristics are essential and should be
included in the table. Some terms are changed for consistency with the Codex Standard for Sugars (Codex Stan 212-1999) and
ICUMSA methods of analysis and nomenclature (which is the appropriate test method). Values are put in square brackets subject for
submission of data from member countries and approved methods of analysis of which the Philippines have herein stated.

“Non-centrifugated-centrifugal cane sugar dehydrated-sugar-canejuice” shall fulfill the conditions shown below in-tables—4+-and-2, as
appropriate (two tables are combined for clarity).

Table 1. Physical-chemical requirements for “Non-Centrifugal Cane Sugar”

Requirement Value

Selid Lump Granulated Powder

/Amorphous

Total-sugars-{saccharose)}-mass [57.0] [77.0]
fraction% Polarization 9Z, minimum
Reducing sugars, {glucose} mass [28.0] [12.0]
fraction%, maximum
Moisture,-mass-fraction%-Loss on [2.0] [4.20]
drying,%
maximum
Ashes, mass-fraction Conductivity [3.0] [3.0]
Ash,%, maximum

4. Food Additives

Calcium hydroxide (526) is primarily used as a processing aid in order to precipitate impurities from the sugarcane juice. Therefore,
Calcium hydroxide (526) should be removed from the section 4.1 “Acidity regulators” and listed in the new sub section “Processing
Aid.” To wit:

Processing Aid - Clarifying agents/filtration aid

INS No. Substance Level

526 Calcium hydroxide GMP

7. Labelling

The product covered by the provisions of this standard shall be labelled in accordance with the General Standard for the Labelling of
Prepackaged Foods (CODEX STAN 1-1985). In addition, the following specific provisions shall apply:

7.1 NAME OF THE PRODUCT
7.1.1 The name of the product “ren-centrifugated-dehydrated-sugar-canejuice” “Non-centrifugal cane sugar” may be followed by the

common or ordinary name accepted in the country of origin or of retail sale.
7.1.2 The form of presentation shall be included as part of the name, as follows:

a) Nen-centrifugated-dehydrated-sugar-cane-juice Non-centrifugal cane sugar (common name of the product, e.g. “Selid Lump

Panela”)

b) Nen-centrifugated-dehydrated-sugarcanejuice “Non-centrifugal cane sugar” (common name of the product e.g. “Granulated
Powder (or Amorphous) Panela”)

8. METHODS OF ANALYSIS AND SAMPLING

In consonance to the changes we proposed on physical and chemical properties for panela—Non-centrifugal cane sugar’, we are
hereby submitting the following essential composition and quality factors including methods of analysis;:



CL 2013/9-CS 20

Requirement Method Principle Type

Total-sugars-{saccharose} ICUMSA GS1/2/3/9- Polarimetry
mass-fraction% Polarization | 1(2007)

0Z, minimum
Reducing sugars, mass GS1/3/7-3 (2005) Titrimetry (Lane
fraction%, maximum and Eynon

Constant- Volume)
Meisture,-mass-fraction% ICUMSA GS2/1/3/9- Gravimetry

Loss on Eirying,% 15(2007)
maximum
Ashes Conductivity Ash,%, | ICUMSA Conductimetry
maximum GS1/3/4/7/18-13
(1994)

UNITED STATES OF AMERICA / ETATS-UNIS D’AMERIQUE / ESTADOS UNIDOS DE AMERICA
“Explanatory Notes on the Revised Text”
Name of Product (para. 6-7)

1. Para. 6 - We recommend that the term “non-centrifugated”, wherever it appears in these documents, be replaced with the term
“non-centrifugal” which is in standard use in the sugar industry around the world and is used by USDA when they list statistics
for non-centrifugal sugars as opposed to centrifugal sugars (i.e., raw sugar). The term “non-centrifugated” is not an appropriate
term in standard English.

2. Para. 6 & 7 — The US agrees that it would be appropriate to include the regional names in a footnote. The US also agrees, as
stated in para. 6, that CCS should confirm that these regional names include products that are within the scope of the
commodity standard. However, it is recommended that the listed names should be characterized as examples, and not an
exhaustive list. This provides flexibility, should additional products be introduced in the future. The footnote could state, for
example: “This product is known by different names in certain regions. For example, as Chancaca (Chile, Ecuador and Peru)

Additionally, we recommend that the initial list being circulated for country comment include the terms “raspadura”, “atado
dulce”, “empanizao” and “panocha” along with the other names. These names should be subject to the same consultation

and confirmation by Codex members as described in Paragraph 6.
Physical-chemical requirements (para. 8)
3. Para. 8 - We recommend that the term “saccharose” be replaced throughout the document with the term “sucrose”.
Food Additives (para. 9-15)

4. Para. 11 - With regard to the appropriate food category (FC) in the General Standard for Food Additives (GSFA), it has been
proposed that “panela” could be included in FC 11.1.3 (Soft white sugar, soft brown sugar, glucose syrup, died glucose syrup,
raw cane sugar).3 It should be noted that the US provided advice to the Codex Secretariat on the relevant FC for “panela,” and
had proposed that FC 11.1.3 would be appropriate.*

The EU and CEFS commented that “panela” may be more appropriately included under FC 11.4 (Other sugars and syrups
(e.g., xylose, maple syrup, sugar toppings).5 The products in FC 11.4 are primarily syrups and sugars that are used as toppings
or decorations. It does not appear that “panela” fits this description.

3 The descriptor for FC 11.1.3 states: “Soft white sugar is fine grain purified, moist sugar, that is white in colour. Soft brown sugar is fine grain moist
sugar that is light to dark brown in colour. Glucose syrup is a purified concentrated aqueous solution of nutritive saccharides derived from starch and/or
inulin. Dried glucose syrup is glucose syrup from which water has been partially removed. Raw cane sugar is partially purified sucrose crystallized from
partially purified cane juice without further purification.”

4 E-mail of March 23, 2012 from S. Carberry (USA) to A. Bruno (Codex Secretariat).

5 The descriptor for FC 11.4 states: “Includes all types of table syrups (e.g., maple syrup), syrups for fine bakery wares and ices (e.g., caramel syrup,
flavoured syrups), and decorative sugar toppings (e.g., coloured sugar crystals for cookies).”
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The Philippines’ comment proposed that “panela” be included under FC 11.2 (Brown sugar excluding products of food category
11.1.3).% The Philippines notes that “panela” is a brown sugar that is more closely related to Demarara sugar; both are produced
directly from cane juice. They also note that “panela” is different from soft white sugar and soft brown sugar, which are specialty
sugars obtained from refined sugar.” Upon revisiting the definition of “brown sugar” and “panela,” the US now believes
that “panela” may be more appropriately included under FC 11.2.

WSRO noted in their comment that CCS should first agree on the scope of the standard for “panela” before it is included in the
GSFA. Since the definition of the product could potentially affect the FC in which “panela” is placed in the GSFA, the CCS,
which has the appropriate expertise, should: (i) consider whether FC 11.1.3 is the appropriate FC for “panela” in light of the
comment from the Philippines, above; and (i) propose a revision to the relevant FC title and descriptor, as appropriate, for
consideration and discussion by CCFA. In proposing a revision to the FC descriptor, Japan’s comment should be noted. It is not
necessary to include the entire product description, as a citation to the commodity standard should be included.

IF CCS agrees that “panela” is more appropriately included in FC 11.2, this FC could be revised as follows (presuming that the
name of the product is as in the proposed draft standard):

11.2 Brown sugar excluding products of food category 11.1.3: Includes large-grain, brown or yellow lump sugars,
such as Demerara sugar, or non-centrifugal dehydrated sugar cane juice.["

[l Codex Standard for Non-Centrifugal Dehydrated Sugar Cane Juice (CODEX STAN XXX-YYYY).

5. Para. 12 With regard to the Food Additive Section of the proposed draft standard, the text of the proposed draft standard
(Annex 1) proposes 2 options: (1) to list specific additives; and (2) to provide a general reference to the GSFA. Para. 12
indicates that only one additive is used in “panela”; calcium hydroxide (INS 526), as an acidity regulator for use in accordance
with good manufacturing practices (GMP). A brief technological justification was provided.

Whether CCS proposes specifically listing calcium hydroxide in the Food Additive Section of the commodity standard, or
including calcium hydroxide in Tables 1 and 2 of the GSFA (consequence of including a general reference to the GSFA in the
Food Additive Section of the commodity standard), CCS should provide a technological justification for the use of calcium
hydroxide as an acidity requlator in “panela” to CCFA. This will facilitate CCFA either endorsing the provision in the commodity
standard (Option 1), or recommending inclusion of the provision in the GSFA (Option 2).8

6. Para 13-15 - These paragraphs further discuss the options on proceeding with regard to the Food Additive Section of the
proposed draft standard.

Option 2 (para. 14) is preferred, since it would require that: (i) the Food Additive Section of the commodity standard include a
general reference to Tables 1 and 2 of the GSFA (citing the appropriate FC); and (ii) CCS request that CCFA include calcium
hydroxide in the GSFA. This approach is in agreement with the approach recommended for the Food Additives Section of
commodity standards in the Codex Procedural Manual.8 However, given the need for CCS and CCFA to resolve the issue
regarding the appropriate FC for “panela,” it does not appear that Option 2 (para. 14) would be easily implemented at the 45t
CCFA.

Option 1 (para. 13) is the more feasible option at this time. This approach is acceptable, provided that CCS agrees that the
specific listing of calcium hydroxide in the commodity standard would be replaced by a general reference to the GSFA once the
appropriate FC for “panela” has been established, and that CCS requests that CCFA consider including the provision for
calcium hydroxide in the GSFA. Thus, this option would ultimately achieve the same end as Option 2.

Japan’'s comment indicated that calcium hydroxide may actually be used as a processing aid, and not as an acidity regulator.
CCS would need to reach a conclusion regarding the function of calcium hydroxide in “panela,” so that it could be appropriately
reported. If CCS determines that calcium hydroxide functions as a processing aid, it would need to be included only in the
commodity standard. It would not be included in the GSFA, since processing aids are excluded from the GSFA. Processing aids
are to be included in the database for processing aids that is currently under development by CCFA.

Regarding Table | in the proposed standard:
Table 1, Ashes is more correct as “Ash”.

8. Table 1, we recommend that the table include a range of sucrose content, tentatively set at 80-90% sucrose. There should be a
lower limit.

9. Table 1, we recommend eliminating the minimum requirements for protein, potassium, calcium, phosphorus and iron. There is
no way to control the levels of these substances in the process, and these substances cannot be added. We would therefore
question the need to test for these constituents. In this regard, we support the position of the Philippines.

6 The descriptor for FC 11.2 states: “Includes large-grain, brown or yellow lump sugars, such as Demerara sugar.”

"Brown sugar is generally extracted directly from sugar cane, without full refining, and includes products such as Demerara and Turbinado sugars.
“Panela” may be described as an unrefined whole cane sugar, typical in Central and Latin America, which is basically a solid piece of glucose and
fructose obtained from the boiling and evaporation of sugar cane juice. [Definitions obtained from Wikipedia]

8 REP 12/FA, para. 43. See also: Codex Procedural Manual, 20t Ed. (2012) Section II: Elaboration of Codex Texts, Format for Codex Commaodity
Standards, pp. 51-52.
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10. We recommend that ICUMSA methods be used wherever possible. AOAC methods for sugars tend to be outdated, and should
be supplanted by ICUMSA methods, which are specific for sugar products and are maintained up to date. ICUMSA does not
have a General Subject for Panela style products, but it would probably fall under General Subject 3, Specialty Sugars.

11. We recommend that the characteristic golden/brown color be specified in the definition.

EUROPEAN ASSOCIATION OF SUGAR PRODUCERS / COMITE EUROPEEN DES FABRICANTS DE SUCRE /
COMITE EUROPEO DE FABRICANTES DE AZUCAR-(CEFS)

In response to Codex document CL 2012/35-CS, CEFS (Comité Européen des Fabricants de Sucre), on behalf of all European
sugar producers, would like to provide comments on the Proposed Draft Codex Standard for Non-Centrifugated Dehydrated Sugar
Cane Juice.

CEFS welcomes the new name of the product “non-centrifugated dehydrated sugar cane juice” instead of “panela”, as it reduces the
risk that the product will be mistaken for brown sugars.

However, CEFS does not support the suggestion to include “non-centrifugated dehydrated sugar cane juice” in category 11.1.3 of
the General Standard for Food Additives (GSFA).

Food subcategory 11.1.3 of the GSFA (soft white sugar, soft brown sugar, glucose syrup, dried glucose Syrup, raw cane sugar)
exclusively contains sugars covered by the Codex Standard for Sugars (Codex Stan 212-1999 (amended 2001)). These sugars have
all undergone some purification or clarification steps (even the raw cane sugar, as defined by the Codex Standard for Sugars, is
partially purified). Here, non-centrifugated dehydrated sugar cane juice seems only to be thickened juice. This makes it thus closer to
products like maple syrup than sugar.

As a result, CEFS respectfully reiterates its comment that it would be more appropriate to include non-centrifugated dehydrated
sugar cane juice in the Food Category 11.4 (other sugars and syrups (e.g., xylose, maple syrup, sugar toppings).



