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Typing of Methods of Analysis as per the Codex Procedural Manual, Section Il
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As per the Principles for the establishment of Codex methods of analysisl and Methods of analysis and
sampling, normal practice2, the typing of analytical methods referred in the proposed draft standards is
prepared. -

Methods of Analysis for Spices and Culinary Herbs

Methods are for the proposed draft standards CX/SCH 21/5/3, CX/SCH 21/5/4, CX/SCH 21/5/5,
CX/SCH21/5/6, CX/SCH 21/5/7, CX/ SCH 21/5/8, CX/ SCH 21/5/9

Sl. | Spices Provision Method Principles Type |Unit

No

1 (a) Dried oregano | Moisture ISO 939 Distillation followed by|| % (w/w)
volumetry

(b) Dried ginger

(c) Dried chilli| Total ash on dry basis' [ISO 939 and [ISO 939: Distillation || %(w/w)
paprika ISO 928: gravimetry.
(d) Dried Acid- insoluble ash on]ISO 939 and |ISO 939: Distillation|! %(wiw)
ried nutme il
| 9 |dry basis 1SO 930 followed by volumetry.
(e) Dried cloves ISO 930: gravimetry.
() Dried basil — - —
Volatile oils on dry basis'|ISO 939 and |ISO 939: Distillation|| % (viw)
1SO 6571 followed by volumetry.
ISO 6571: Distillation
followed by volumetry.
Extraneous matter ISO 927 Visual examination|| % (w/w)
followed by gravimetry
Foreign matter ISO 927 Visual examination|| % (w/w)
followed by gravimetry
Mould visible ISO 927 Visual examination|| % (w/w)

followed by gravimetry
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Mammalian excreta

MPM V-8
Spices,

Condiments,
Flavors and
Crude Drugs

A. General
methods for
spices herbs
and
botanicals (V
32)

https://www.f
da.gov/food/l
aboratory-
methods-
food/mpm-v-
8-spices-
condiments-
flavors-and-
crude-drugs

Visual examination
followed by gravimetry

mg/Kg
(w/w)

Whole dead insect

ISO 927

Visual examination

Count

AOAC
969.442

Flotation method

Count

Insect fragments

ISO 927

Visual examination
counting

Count

AOAC
975.493

Flotation method

Count

Insect damage

MPM V-8
Spices,

Condiments,
Flavours and
Crude Drugs

A. General
methods for
spices herbs
and
botanicals (V
32)

Visual examination
followed by gravimetry
or counting

%(w/w) or
count

Mould damage

MPM V-8
Spices,
Condiments,

Flavours and
Crude Drugs

A. General
methods for
spices herbs
and

botanicals (V

Visual examination
followed by gravimetry
or counting

%(w/w) or
count
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32)
Dried ginger Sulfur dioxide AOAC Colorimetry Il mg/Kg
963.20
Dried chilli peppers| Colour value|1SO 7541 Extraction followed by|IV ASTA color
and paprika (Extractable colour) spectrophotometry unit
Pungency Sensory  evaluation Scoville
. SO 3513 (Taste) I Heat Unit
(Capsaicin content)
AOAC Extraction followed by|IV Scoville
995.03 chromatography Heat Unit
or mg/Kg
(wiw)
Howard mold count AOAC Microscopic I Count
945.94 examination
(for ground only)
Nutmeg Water Insoluble ash ISO 929 Extraction followed by|l %o (W/w)
gravimetry
Calcium content|1SO 1003 Chemical reaction| IV %(wiw)
expressed as CaO followed by gravimetry
Non -Volatile ether|ISO 1108 Extraction followed by|l %o (W/w)
extract gravimetry
Rodent filth AOAC Visual examination|| Count/10g
979.26 followed by count
Live insect ISO 927 Visual examination|| Count
followed by counting
Saffron Moisture and volatile|ISO 3632-2 |Gravimetry I % (w/w)
matter content
Total ash on dry basis ISO 3632-2 |Gravimetry I % (w/w)
Acid- insoluble on dry]ISO 3632-2 |Gravimetry I % (w/w)
basis ash?
Soluble extract in cold|ISO 3632-2 |Extraction followed by|l % (w/w)
water gravimetry
Taste strength | ISO 3632-2 |Extraction followed by|IV Al% 1 cm
(expressed as spectrophotometry 257
picrocrocin)
nm
Aroma strength|ISO 3632-2 |Extraction followed by|IV Al% 1 cm
(expressed as safranal) spectrophotometry 330
nm
Coloring strength|1ISO 3632-2 |Extraction followed by|IV Al% 1 cm
(expressed as crocin) spectrophotometry 440
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nm

Artificial colorants ISO 3632-2 |Extraction followed by|IV mg/kg
chromatography

Extraneous matter ISO 3632-2 |Visual examination| | % (w/w)
followed by gravimetry

Foreign matter ISO 3632-2 |Visual examination|| % (w/w)
followed by gravimetry

Notes:

1. Thevalue is to be expressed on dry weight basis; hence the method of moisture determination (ISO 939)
is also included.

Method for ground spices.
AOAC 969.44, light filth in oregano (unground)
AOAC 975.49, light filth in spices and condiments
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