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REPORT OF THE EIGHTH SESSION OF THE 
JOINT ECE/CODEX ALIMENTARIUS GROUP OF EXPERTS ON 

STANDARDIZATION OF FRUIT JUICES 

1. The Joint ECE/Codex Alimentarius Group of Experts on Standardization of Fruit 
Juices held its eighth session at the Palais des Nations, Geneva from 8 to 12 March 
1971, under the chairmanship of Professor W. Pilnik (The Netherlands). 

2. The session was attended by 60 participants, including the representatives and 
observers of 26 countries and observers from 4 international organizations. The list of 
participants is contained in Appendix I to this Report. 

Adoption of Agenda 

3. The Group of Experts unanimously adopted the provisional agenda without any 
amendments. 

Election of Rapporteur 

4. Mr. L. G. Hanson (United Kingdom) agreed to accept the position of Rapporteur 
for the meeting. 

Reconsideration of the Draft Standard for Apple Juice at Step 7 of the Procedure 

5. The Group of Experts had before it document ALINORM 70/14, Appendix III 
which contained the proposed Draft Standard for Apple Juice preserved exclusively by 
physical means. 

The Group of Experts reconsidered the above-mentioned standard and agreed to 
amend it in the light of the general decisions which were taken at its seventh session 
and which were as follows: 

(a) The second last sentence in the section on "Description" was amended to 
read "The juice may have been concentrated and later reconstituted" 

(b) The sections in the standard dealing with classification of defectives and 
acceptance and the reference to the Sampling Plan for Pre-packaged 
Foods were deleted 

(c) The provision on pesticide residues was deleted 

(d) The section on hygiene was amended as in the other standards 

(e) The labelling provisions on net contents and additional requirements were 
amended as in the other standards 

(f) The relevant methods of analysis, when endorsed by the Codex 
Committee on Methods of Analysis and Sampling will be referenced in the 
standard. 

Description 

6. The Group agreed to introduce the botanical nomenclature "Pyrus malus L" into 
the standard. 

The Group agreed that the standard did not apply to juice which would be 
subjected to further processing and that the term "for direct consumption" adequatelt 
covered this point. 



Soluble Apple Solids 

7. The Group confirmed its decision that the soluble solids content of apple juice 
should be not less than 10ºBrix. This minimum figure had been chosen to take account 
of the low-sugar characteristics of the apples grown in several countries. The 
delegations of the Federal Republic of Germany, Italy and Prance expressed the view 
that the minimum content should be raised to 11ºBrix. 

Sugar 

8. The Group discussed again whether to allow the addition of sugar to apple juice. 
At its seventh session, the Group has agreed (paragraphs 11 and 12 of ALINORM 
71/14) to allow the addition of sugar to fruit juices for sweetening purposes subject to 
certain conditions. It had formulated provisions for orange juice and grapefruit juice but 
had subsequently decided not to provide for the addition of sugar to lemon juice 
(paragraph 65;. The delegation from Switzerland, with support from other delegations, 
suggested that the addition of sugar to apple juice was not necessary and that it would 
be wrong to allow it just because it had been permitted in other juices. The delegations 
of Algeria, Canada, the Federal Republic of Germany, France and Switzerland 
reaffirmed their objections to the addition of sugar as recorded in paragraph 12 of the 
Report of its Seventh session (ALINORM 71/14). 

Several delegations said that it was not the practice of their countries to add 
sugar because an acceptable product could be made with a minimum of 10ºBrix and 
they emphasized the importance of retaining 10ºBrix as the minimum figure (see 
paragraph 7 above). The delegations of Finland, Sweden and Norway explained, 
however, that it had been found necessary to add sugar to apple juice for domestic 
consumption which was made from home-grown apples because of the high acidity of 
such apples. 

The Group considered whether it would be appropriate to provide for the addition 
of sugar to adjust the sugar/acid ratio but only when the acidity of the juice would 
otherwise be unacceptable. However, after a full discussion, the Group decided that, as 
almost all the apple juices passing in international trade contained no added sugar and 
as sugar was not being added other than in exceptional circumstances, no provision for 
the addition of sugar to apple juice should be included in the standard. Paragraph 2.2 
was therefore deleted. 

The Group agreed to place on record its view that if the Scandinavian countries 
considered it necessary, for climatic or other reasons, to add sugar to apple juice in 
order to make the product acceptable to the consumer it should be possible for them to 
deal with the problem in a suitable manner under the Acceptance Procedures. 

Organoleptic Properties 

9. The delegation of Switzerland drew the attention of the Group to what appeared 
to be an error of translation between the French and English texts in the second 
sentence of this paragraph. The English word "flavour" had been translated as "saveur" 
in the French text. In the opinion of Switzerland it was not the "saveur" which is removed 
and restored but rather the "aroma". The Group agreed that as far as the English text 
was concerned it was not really the flavour which could be removed and restored but the 
volatile part of the flavour which is lost during the concentration process. It was agreed 
that it was not the intention of the paragraph to restrict the restoration of the volatile 
flavouring components to the particular apple juice from which they had been removed. 



In order to make this point quite clear the Group agreed to reword the sentence in the 
following manner: 

"Natural volatile apple juice components may be restored to any apple juice from 
which natural apple juice components have been removed". 

The delegation of the Federal Republic of Germany objected to the word "any" 
because they did not wish to allow the mixing of concentrates and volatiles from juices of 
different countries. 

The delegation of France assured the Group that the substitution of the word 
"l'arôme" for la "la saveur" was sufficiently clear in the French language to have the 
same meaning as the revised English version. The French text would thus read as 
follows: 

"Il est admis de restituer l'arôme de jus de pomme naturel à un jus de pomme 
dont l'arôme a été enlevé". 

The delegation of Spain informed the Group that as far as the Spanish text was 
concerned there was no need to make any changes whatsoever as the Spanish version 
was quite precise and no misunderstandings were possible. 

The Group agreed that similar changes should be applied to the other fruit juice 
standards at Step 8 and noted that they could be considered as editorial comments. 

Use of Carbon Dioxide 

10. The Group noted that although the labelling section contained a reference to the 
obligatory use of the term "carbonated" when more than 2 g/kg of carbon dioxide was 
present in the apple juice, there was no mention of the fact that the juice could be 
"carbonated". The Group decided to put. a new sub-section on the use of Carbon 
Dioxide under the Essential Composition and Quality Factors to the effect that "the apple 
juice may be 'carbonated' ". 

Processing aids - Clarifying agents 

11. The Group gave further consideration to the list of clarifying agents which had 
been included in the food additive. section of the standard at its Fifth Session (ALINORM 
69/14, paragraph 8(f)). It was pointed out that these substances were in fact processing 
aids and were not really food additives and were not intended to be present in the final 
product and that other Codex standards (e.g. for Fats and Oils and Sugars) did not 
include provisions for such processing aids. A number of delegations therefore proposed 
that they should be omitted from the standard particularly as a specific list of substances 
could not readily be amended and therefore might impede technological developments. 
Other delegations emphasized the importance of developing some control over the use 
of clarifying agents because their use could affect the apple juice and because there 
might conceivably be a health hazard without any control. The Group therefore decided 
to request the Codex Committee on Food Additives to consider the elaboration of a 
permitted list of clarifying agents for fruit juices and noted that they were used in some 
other foods, e.g. wine and beer. It was noted that a control over the use of enzymes was 
already being developed by the Codex Committee on Food Additive 

The Group also agreed to retain a list of clarifying agents but to place it in a 
separate section of the standard under the heading of "Processing Aids" so as to make it 
clear that these substances were not ingredients or additives. The following 
amendments were also agreed: 



1. Description - A sentence was added as follows: 
"The juice may be clarified with the aid of the clarifying and filtering 
agents listed in Section 4." 

2. "Processing aids" - the following was added at the end of the list: "Any 
other clarifying or filtering agent in accordance with national legislation 
and as approved by the Codex Committee on Food Additives". 

It was further agreed that "pure vegetable carbon, pure nitrogen, and pure carbon 
dioxide" (when not added for the purposes of "carbonation") were processing aids and 
that they should be included in the new section "Processing aids" under the sub-
paragraph "Others". 

The delegation of the Netherlands informed the Group that they were opposed to 
the introduction of any detailed description of a technological process in a standard for 
fruit juices and therefore to any list of permitted processing aids. 

Maximum level for tin 

12. The Group had agreed to a maximum level of 150 mg/kg for tin in apple juice 
after a full discussion at its last session (ALINORM 71/14, paragraph 27). After further 
discussion the delegations of Denmark, the Federal Republic of Germany, Finland, 
France, Norway and Sweden considered that this figure was still too high and reserved 
their positions accordingly. The delegations of the Federal Republic of Germany and 
Finland reaffirmed their positions in respect to all fruit juices. 

Water used for reconstitution of apple juice and other fruit juices 

13. The delegation of the Federal Republic of Germany drew attention to the need to 
consider the inclusion of provisions relating to the type of water used for the 
reconstitution of apple juice. The hygienic requirements and control over the amount of 
nitrates had been considered at the Sixth Session (ALINORM 70/14, paragraph 8) and 
at the Seventh Session (ALINORM 71/14, paragraph 27) and the Group agreed that no 
amendments to the standards were necessary in view of the provisions in the Hygiene 
Section and in the Recommended International Code of Practice on the General 
Principles of Food Hygiene. 

However, the Group decided that it would be appropriate to make it clear that 
only water which was suitable for the purpose should be used for the reconstitution of a 
juice. It was agreed to amend the sentence in the description section to read as follows: 

"The juice may have been concentrated and later reconstituted with water 
suitable for the purpose of maintaining the essential composition and quality 
factors of the juice." 

The Group agreed that this was an important amendment which should be made 
to the other standards, including those at Step 8 and asked the Secretariat to arrange for 
them to be considered as editorial amendments. 

Labelling 

14. The Group agreed to include in the list of ingredients the declaration of "1-
ascorbic acid as antioxidant" or "anti-oxidant" as had been done in the standard for 
nectars. The delegation of the Federal Republic of Germany reserved its position as 
regards the declaration on the label of 1-ascorbic acid when used as a processing acid. 



It was noted that in the section on net contents the words "units" should be after 
"British". The standard was amended accordingly and it was agreed that this editorial 
amendment should also be applied to the other Step 8 standards. 

With regard to the use of the term "carbonated", the delegation of France pointed 
out that in the French text this should read "gazifiée". 

Labelling of an apple juice produced by reconstitution 

15. The Group considered the labelling of apple juice produced by reconstitution 
from an apple concentrate against the background of the decisions taken at its Seventh 
session that no distinction should be made in the name of the product but that the fact of 
reconstitution should be declared in the list of ingredients (ALINORM 71/14, paragraphs 
18 to 20). The Group also took into account its previous discussion on orange juice as 
recorded in paragraph 59 of ALINORM 71/14 and noted that the question of the 
adequacy of the provisions relating to the declaration of ingredients in the 
Recommended General Standard for the Labelling of Pre-packaged Foods was being 
brought to the attention of the Codex Committee on Food Labelling. 

The delegations whose reservations had been recorded in the above-mentioned 
paragraphs of the Report of the Seventh Session said that their reservations were also 
applicable to and relevant to, apple juice. The delegations of Canada and Finland also 
expressed reservations about the omission of a reference to reconstitution in the name 
of the product. 

The Group agreed to edit the standard for apple juice on the same lines as had 
been done in the standards for orange juice, grapefruit juice and lemon juice. The Group 
then considered whether it might be possible to formulate a requirement about the 
prominence of a statement on the label to the effect that the product had been 
reconstituted. This requirement might be elaborated on the general lines envisaged in 
the proposal of the United States of America for orange juice (ALINORM 71/14, 
paragraph 59) or by including a more specific provision which would require the 
declaration of ingredients (including the reference to the fact of reconstitution) to be 
made on the label in immediate proximity to the name of the product. The Group finally 
decided, however, to maintain the existing text. 

Advancement of the Standard to Step 8 

16. The Group agreed to advance the Draft Standard for Apple Juice to Step 8 of the 
Procedure. 

Consideration at Step 7 of the Draft Standard for Grape Juice 

17. The Group considered the above standard as contained in Appendix V to 
ALINORM 69/14, in the light of the general decisions which had been taken for apple 
juice, and taking account of the comments on the standard which had been submitted at 
Step 6 and which were contained in CODEX/FRUJU/69/3 and its Addenda. 

Description 

18. The Group agreed that the standard was intended to include both the Vitis 
labrusca L. and the Vitis Vinifera L. and its hybrids, and therefore decided that the above 
botanical nomenclature should be inserted into the standard. The Group also agreed 
that, where it was appropriate to do so, the standard should include separate provisions 
relating to the two types of grapes. 



Soluble Solids 

19. The Group considered whether the figure of 16ºBrix should be lowered to 15ºBrix 
because of the characteristics of grapes grown in some countries. The delegation of the 
Federal Republic of Germany proposed that the figure should be reduced to 13.5º Brix. 
With the exception of the delegation of Yugoslavia, the Group agreed that the figure of 
16ºBrix was too high and that it should be amended to 15ºBrix, The remainder of the 
sub-paragraph was amended in the light of the decisions taken for the other fruit juice 
standards. 

Sugars 

20. The delegation of the USA informed the Group that the Concord grape (vitis 
labrusca L.) were grapes of a high acid and highly flavoured character. In the USA the 
established commercial practice was to add sugar to juice derived from such grapes in 
order to make it acceptable to the consumer. The Group noted that sugar was not being 
added to juice made from other grapes and agreed therefore to amend the standard in 
Section 2.2 to provide for the addition of sugars to juice of the Vitis labrusca L. 

Volatile Acids 

21. The delegation of Spain proposed that the figure of 0.4 g/kg be lowered to 0.2 
g/kg as in their opinion the present figure was much too high. However, the Group 
decided to maintain the existing text. 

Organoleptic Properties 

22. The Group agreed to make similar changes to the wording of this sub-paragraph 
as had already been done for the apple juice. It was further agreed to provide for the 
differences between the Vitis labrusca L. and the Vitis vinifera L. and its hybrids. 

Use of Concentrate 

23. The Group decided that as far as the use of concentrate was concerned it would 
also be necessary to differentiate between the two types of grapes. 

Use of Carbon Dioxide 

24. As had already been done in the apple juice standard, a similar sub-paragraph 
was introduced into the grape juice standard. 

25. The Group agreed to amend this sub-paragraph in the light of the decisions 
taken for apple juice. 

Processing aids - De-Acidifying agents 

26. The Group agreed to include provisions for processing aids on the lines of those 
included in the standard for apple juice to provide for the use of pure precipitated 
calcium carbonate as a de-acidifying agent in order to provide means of adjusting the 
high acidity of some grapes by removal of the tartaric acid. It was noted that calcium 
carbonate had been used for many years in some countries where, because of the 
climatic conditions the characteristics of the grapes included a high acidity and that its 
use did not result in a residue in the final product. The effect of the removal of tartaric 
acid could be regarded as being beneficial in view of the opinions expressed about 
excessive intake of this substance by the Joint FAO/WHO Expert Committee on Food 
Additives and because the result was a product which was in accord with consumer 
expectation of a grape juice. 



27. Some delegations expressed the view that it might be appropriate to inform the 
consumer that the nature of the particular grape juice had been altered and that this 
could be done by a suitable declaration on the label e.g. "de-acidified by calcium 
carbonate". These delegations drew attention to corresponding labelling requirements 
when sugar was added to fruit juices including grape juice. It was agreed to include the 
provision for the use of Pure precipitated Calcium Carbonate and to ask Governments 
for comments on the need for a labelling provision. 

Acidifying agents 

28. The delegation of Algeria proposed the inclusion of tartaric acid as an acidifying 
agent for use with those grapes with an acidity of an average of 3.5 to 4.0 g/kg titratable 
acidity expressed as tartaric acid and with soluble solids of 17º - 18ºBrix. The delegation 
of the Federal Republic of Germany expressed reservations about the technological 
feasibilities of and the need for the use of tartaric acid because of its insolubility in grape 
juice and the delegation of Switzerland suggested that tartaric acid would have to be 
used together with malic acid and citric acid. It was noted that these three acids were 
commonly found in fruit and that provision had been made for their use in nectars. The 
Group agreed to defer its decision on the use of acidifying agents until further 
technological information was available. The delegation of Switzerland agreed to 
prepare a paper for the next Session of the Group which would take into account data on 
this subject to be supplied by Algeria. This paper would deal with the justification for the 
adjustment of the acidity by the use of tartaric acid and all other relevant details including 
the need for a limit of the amount of citric acid. 

Contaminants - Sulphur dioxide 

29. Consequential editing amendments were made to this section on contaminants. 
The Group considered again the question of the provision for a residue of 50 mg/kg of 
sulphur dioxide which would, in accordance with decisions taken at previous sessions, 
be reduced to 10 mg/kg after an interval of 3 years from the date of publication of the 
standard for acceptance by Governments (ALINORM 69/14, paragraph 11). During the 
discussion it was noted that a residue could be present for one or more of three reasons: 
firstly: chemical sterilization of the plant e.g. for hygienic purposes; secondly: the 
treatment of the raw material (grapes) with a small amount of sulphur dioxide to help to 
arrest fermentation before or after the extraction of the juice and thirdly: to help 
manufacture of the final product from a juice preserved by chemical means i.e. with 
sulphur dioxide. 

30. It was agreed that it would be necessary to make clear in the standard why the 
residue of sulphur dioxide was being allowed. It would be necessary therefore in due 
course to redraft the provisions which had been included in 4.2.1.3 and 6.2.7 of the 
standard as contained in Appendix V of ALINORM 69/14. However, several delegations 
expressed serious doubts about any use of sulphur dioxide which would result in a level 
higher than 10 mg/kg since a higher level might have some preservative effects. Some 
delegations drew attention to the inclusion of the phrase "preserved exclusively by 
physical means" in the description section and said that in their view the intention of this 
phrase was that neither the fruit product nor any intermediate product should be 
chemically preserved. These and other delegations questioned whether a product 
prepared from chemically preserved juice could be regarded as complying with the 
standard. 

31. Delegations in favour of the existing provisions in the standard pointed out that in 
some countries, it was at present essential to preserve some grape juice by the 



sulphiting process, because of the short harvesting season and the large quantity of 
rapes which could not otherwise be dealt with by processes such as concentration, 
freezing and pasteurisation. 

32. The Group noted that a maximum level of 10 mg/kg would cover adequately any 
residue resulting from hygienic treatment, and that such residue might be regarded as 
being a necessary contaminant of the manufacturing process which need not require a 
declaration on the label (as in the Codex standard for sugars). However, it did not 
appear that a maximum of 10 mg/kg would be sufficient for any intermediate treatment of 
the raw material. It was agreed that Governments should be asked to comment, on 
whether contamination by sulphur dioxide should be provided for in the standard and, if 
so, for which of the reasons set out in paragraph 29. Governments should also comment 
on how the provisions for maximum levels and for declaration on the label should be 
elaborated. The Group reaffirmed, however, the previous decision that any level of SO2 
should be reduced to 10 mg/kg after the transitional period of three years, after the 
adoption of the standard at Step 9. The delegation of Yugoslavia expressed the view 
that there was no need for any sulphur dioxide at all. 

33. The delegations of the Netherlands, the Federal Republic of Germany, USA and 
Switzerland stated that they would regard a juice which had been produced from raw 
material which, at any time, had been preserved by chemical means as not complying 
with the description section of the standard. These delegations said that they regards 
any use of chemical preservations as a processing aid (except for the hygienic 
treatments) as being unacceptable and that it was necessary to distinguish clearly 
between products preserved exclusively by physical means, and products which, in their 
view, were preserved even temporarily, by chemical means. The delegations of the 
Federal Republic of Germany and the Netherlands stated that the product should be 
distinguished in the name of the product. 

Tin 

34. The delegations of Finland and Poland reserved their positions because they 
considered that the maximum figure for tin was too high. Poland considered it should 
now be reduced to 150 mg/kg and Finland to an even lower figure. 

Maximum amount of sugar and consequential labelling provisions 

35. The delegation of the USA proposed that a maximum figure of 75 g/kg for sugars 
should be included (see paragraph 20) and suggested that the label of a grape juice 
made from Vitis labrusca L. should include a declaration "sugar added" if no more than 
25 g/kg of sugar was added and that the name should include the word "sweetened" for 
amounts of more than 25 g/kg. It might also be appropriate to include a reference to the 
"Concord" grape on the label. 

36. Several delegations expressed the view that these additional provisions would 
result in fundamental differences in the grape juice prepared from the two types of grape 
and that it would be preferable therefore to deal with them in separate standards. The 
Group decided to place all the provisions relating specifically to Vitis labrusca L. in 
square brackets and to ask Governments to comment on whether to include them in the" 
standard or in a separate standard. It was noted that as the Vitis labrusca L. was a grape 
it would be necessary to ensure that a juice made from it could be sold as a grape juice. 



Status of the Standard 

37. The Group agreed that the standard could not be advanced to Step 8 because of 
the substantial amendments which had been made. Governments should be asked to 
comment, in particular, on how best to deal with the problems of the Concord grape. It 
was therefore agreed that the draft standard as amended should be returned to Step 6 
for a further round of Government comments. 

Consideration at Step 7 of the Draft Standard for Tomato Juice 

38. The Group examined the above standard as contained in Appendix VI to 
ALINORM 69/14 in the light of the general decisions which it had taken for apple juice, 
and taking into account the comments on the standard which had been submitted at 
Step 6 and which were contained in Codex/FRUJU/69/3 and its addenda. 

Description 

39. The Group agreed to include the botanical name for tomatoes "Lycopersicum 
esculentum L. " into the standard. 

Addition of Sugars 

40. The Group considered the question of the necessity to allow the addition of 
sugars to tomato juice. It was pointed out that there was no need to adjust the sugar/acid 
ratio as had been provided for in the standard for the other juices. In the absence of any 
technological reasons to justify the addition of sugars to tomato juice, the Group 
therefore decided that all references to the addition of sugars should be deleted from the 
standard. The delegations of Canada, France, the Netherlands and Poland reserved 
their positions on this decision. 

Addition of Salt 

41. The Group considered written comments from Israel suggesting that a maximum 
limit should be set for the total salt content in order to control the amount of salt which 
could be added. The Group also took note that the major part of the trade in tomato juice 
was tomato juice with salt added. It was agreed that it would not be necessary to provide 
for any limits for salt whether added or not as when it was used in excess it would 
produce an unacceptable product. 

Addition of Spices 

42. The Group were reminded that a standard for Tomato Juice Cocktail was to be 
elaborated by the Netherlands and USA for future examination by the Group of Experts, 
and that this standard would include provisions for the addition of spices to tomato juice. 
The Group confirmed its previous decision not to provide for the addition of spices to 
tomato juice as reflected in the Report of its Fifth Session (ALINORM 69/14, paragraph 
12). The delegation of Switzerland reserved its position because it considered that the 
addition of spices could be regarded as being similar to the addition of salt. 

Use of Concentrate 

43. The delegations of Italy, Canada and the USA reiterated their reserves on the 
principle of using concentrates for the manufacture of tomato juice. 

Hygiene 

44. The Group took note that the Howard Mould Count Method was being used in 
many countries for tomato juice. The Group noted that although the Codex Committee 



on Food Hygiene had at its Fifth Session endorsed the mandatory provision relating to 
the Howard Mould Count it had at its Sixth Session expressed the view that a similar 
provision in Processed Tomato Concentrates should be advisory. The Codex Committee 
on Food Hygiene had considered that it would be difficult to obtain reproducible results 
with all analysts under all conditions. The delegations of Finland, Poland and 
Switzerland expressed the same viewpoint and the Group decided to adopt a similar 
provision in the standard for tomato juice. 

Contaminants 

45. The delegation of the USA drew the attention of the Group to the results of recent 
analysis they had done regarding the maximum level of lead present in tomato juice. 
Using modern analytical methods, such as the atomic absorption method, they had 
discovered that actual levels for lead were higher than that prescribed in the standard. It 
therefore proposed that the figure for lead should be raised to 1.0 mg/kg which would be 
a more realistic figure. This would be subject to review in two or or three years, after 
further analytical data had been developed by other countries. The delegation of Italy 
supported this proposal. The delegations of Federal Republic of Germany, Finland and 
Yugoslavia said that they could not agree to an increase in the figure for lead because of 
the general problem of lead contamination. The attention of the Group was called to the 
paragraphs in the report of the Seventh Session dealing with the question of maximum 
limits for lead in the other standards at Step 8. The Group was informed that the levels 
had been temporarily endorsed by the Codex Committee of Food Additives. 

The Group agreed that the present work being carried out on the levels of lead in 
fruit juices using modern analytical methods appeared to indicate that the levels included 
in all the standards might be too low. It was decided therefore, not to change the present 
figure for tomato juice but to bring the whole question to the Members of the 
Commission and to request Governments to pay particular attention to this point in their 
analytical research and also to try and identify sources of contamination which were not 
necessarily under the control of the fruit juice producers but which might be due to 
sources such as environmental pollution. The delegation of Spain reaffirmed its reserve 
as it still considered that the figure should be 0,5 mg/kg for this and other juices. The 
delegation of the Federal Republic of Germany agreed to prepare a paper for the next 
session of the Group on Lead Contamination. 

Labelling 

46. The Group agreed that the addition of salt should be shown in the list of 
ingredients. 

Advancement of the Standard to step 8 

47. The Group agreed to advance the. Draft Standard for Tomato Juice to Step 8 of 
the Procedure. 

Draft standards for Concentrated Apple/Juice and other concentrated juices 

48. The Group discussed the draft provisional standards for concentrated apple 
juice, orange juice, and grape juice (Appendices IX, X and XI of ALINORM 69/14; at 
Step 7. The Group took into account Government comments and in particular the 
proposed draft standard for sweetened concentrated orange juice as prepared by the 
delegation of the United States of America (Appendix x of Codex/FRUJU/69/3). In view 
of the decisions about the addition of sugar to apple juice, grape juice and orange juice it 
was decided to have separate standards for unsweetened and sweetened concentrated 



juices and that, for the time being, it would only be necessary, so far as sweetened 
concentrates were concerned, to elaborate a standard for orange juice. The Group 
revised the draft standard for concentrated apple juice. 

49. The amended draft includes provisions based on those in the draft standard for 
apple juice and it also makes provision in section 3 whereby the concentrated juice after 
reconstitution must comply with the provision of that standard. The only two provisions in 
the draft standard for apple juice which appeared to be inappropriate for a product 
reconstituted from a concentrated juice were sections 2.4 (organoleptic properties, 
second sentence only) and 2.5 (use of concentrate). However, it was noted that these 
two provisions were of a permissive nature. Some delegations considered that the 
standard for concentrated apple juice should apply to products intended for sale to the 
consumers immediately after being reconstituted, e.g. from dispensers or from vending 
machines. It was noted that the consumer would, in those circumstances, expect to get 
apple juice which complied with the standard for apple juice. Most delegations also 
considered that it was essential to ensure that products which were intended for further 
processing should not be required to comply with the standard because they could be 
changed before being sold to the consumer and might, in many cases, be intended for 
sale other than as a fruit juice e.g. in soft drinks. 

50. The revised standard includes a Scope section drafted in positive terms and an 
alternative Scope section with negative provisions. Passages were included in square 
brackets on which comments are particularly requested. 

51. In the Description section, provisions were included defining the process of 
concentration and the juice from which the concentrate is made. 

52. In section 3.2 (Organoleptic properties) some delegations were not convinced 
that a requirement "the product shall have the characteristic colour, aroma and flavour of 
concentrated apple juice" would be practicable because of the variations in such 
properties and in the degree of concentration. 

53. The delegation of Romania drew the attention of the Group to the decision of the 
International Organization for Standardization (ISO) to substitute the word "sensoric" for 
"organoleptic" in all its technical committees and requested that the Codex Alimentarius 
Commission take this decision into account when elaborating future standards. The 
delegation of Romania further suggested that there should be attached as an annex to 
each standard an explanatory list of all the technological and scientific words used in the 
standard. 

54. It was decided that it was necessary to provide (Section 3.3) for the addition of 
an apple juice concentrate, apple juice or suitable water in order to reflect the 
manufacturing practice of adjusting the degree of concentration and other factors. Some 
delegations thought that it was unlikely that a carbonated concentrate would be 
manufactured but in view of the relatively low degree of minimum concentration (2 to 1) it 
was agreed that a provision should be included on the line of that in the standard for 
apple juice. 

55. The figure in the labelling section (Section 9.6.2) was put in square brackets and 
governments should be asked to comment on what the appropriate level should be at 
which a declaration to the consumer would be meaningful. 

Provisions for dilution instructions were included (section 9.7) but the delegation 
of Canada proposed that in view of the great range of possible concentrations they be 
included in the name of the product and that Section 9.1.1 should read as follows: 



"The name of the product shall be concentrated "apple juice". The number of 
parts by volume of H2O which have to be added to one part by volume of the 
concentrate to obtain single strength juice shall plainly and conspicuously 
accompany the name of the product". 

The Group took note of the request of the delegation of Italy that in the proposed 
draft standard for concentrated grape juice a provision should be made that containers 
intended for direct consumption should weigh no more than 2 kg in order to prevent any 
different use of the product. 

Status of the standards 

56. It was agreed that the standard for concentrated apple juice, as revised, should 
be returned to Step 6 for a further round of government comments. The standard for 
concentrated orange juice (unsweetened) and concentrated grape juice (Vitis vinifera L. 
and its hybrids only) were also returned to Step 6 after editing in accordance with the 
decisions on concentrated apple juice, mutatis mutandis. The Secretariat was authorized 
to make the appropriate editing amendments to the draft standard for sweetened 
concentrated orange juice which should then be sent out at Step 3. It was noted that it 
would be necessary to include an appropriate provision in the concentrated orange juice 
(for example in the Scope section) to refer to the sweetened product if the two standards 
were in due course sent forward to the Commission at different steps in the procedure. It 
was agreed that the amended draft standards would be issued in a separate document 
to this Report. 

Standards for other concentrated fruit juices 

57. Governments were invited to consider what the figure for the minimum degree of 
concentration should be for any other concentrated fruit juice for which they considered 
standards were justified (e.g. lemon juice, grapefruit juice, pineapple juice). It would then 
be possible, at the appropriate time, for draft standards for these concentrated juices to 
be elaborated. 

Consideration of a Future Work Programme for the Group 

58. The Group had before them a paper prepared by the United Kingdom on Future 
Work (CODEX/FRUJU/69/5) together with the written comments by governments on the 
paper and also took into account the Classification and Definition Framework for Fruit 
Juices and Fruit Juice Products (CODEX/FRUJU/69/7) which had been drawn up at its 
First and Second Sessions. It was suggested that the main emphasis of the work 
programme should be placed on standards for products intended for direct sale to the 
consumer. It therefore appeared to be appropriate to give priority, after completion of 
work already in hand, to the elaboration of standards for clear nectars (and in particular 
for blackcurrant nectar) and similar products with a high juice content. The delegations of 
the Netherlands and the Federal Republic of Germany were therefore asked to provide 
working papers covering these products, taking into account the criteria for the 
establishment of work priorities (page 45 of the Procedural Manual of the Commission). 
The paper by the Federal Republic of Germany would provide statistic of national and 
international trade. Consideration of the other matters listed in paragraph 21 of 
ALINORM 69/14 could be examined again in the light of details provided by the 
delegations listed in the paragraph in accordance with the work criteria. It was noted that 
the questions of blended juices or mixtures of juices needed to be considered and also 
that there was an important trade in products which might be described as 'ingredient' 
juices which had different characteristics from concentrated juices and needed to be 



kept separate. There was also the question of standards for fruit juices preserved by a 
combination of chemical and physical means (ALINORM 70/14, paragraph 11). The 
United Kingdom delegation was asked to provide a note on these 'ingredient' juices. 

59. The Group noted that the term 'fruit juice' was used in the reference to its 
responsability on page 69 of the Procedural Manual ("to elaborate world-wide standards 
for fruit juices"). The delegation of the United Kingdom thought that the Commission 
might therefore wish at some time to consider the need for extended terms of reference 
in case it became necessary to elaborate standards for fruit juice products other than 
those analogous to pulpy-type nectars which had already been dealt with. Some 
delegations of the Group drew attention to the need for consumer protection because 
many products which contained little or no fruit juice might be confused with fruit juices 
or fruit juice products with a high juice content. It appeared to be desirable to elaborate 
standards for all these products including soft drinks, so long as the work criteria were 
complied with. 

Proposed Draft standard for Pineapple Juice 

60. The Group authorized the Secretariat to make any further amendments to the 
proposed draft standard for pineapple juice in the light of the decisions taken at the 
present session, and to send the amended standard out to governments for comments 
at Step 3. 

Agenda for the Ninth Session of the Group of Experts 

61. The Group agreed that the agenda for its next session should include the 
reconsideration of the Draft Standards for Grape Juice, Concentrated Apple Juice, 
Concentrated Orange Juice and Concentrated Grape Juice at Step 7. It was also agreed 
that the Proposed Draft Standards for Sweetened Concentrated Orange Juice and 
Pineapple Juice should be considered in the light of government comments. The Group 
would consider a paper on lead contamination to be prepared by the Federal Republic of 
Germany and in addition the problems of the maximum levels for tin and sulphur dioxide 
would also be reviewed. In addition, papers on clear nectars (The Netherlands), fruit 
products with high. juice content (Spain) and 'ingredient juices' (the United Kingdom) 
would also be considered. The Group also expressed the wish that the Sampling Plans 
should be considered if the paper to be prepared by the delegations of the Netherlands 
and Spain was ready in time for the next session. 

Status of Standards being elaborated by the Committee (prepared by the Secretariat) 

62. I. Standards considered at the Seventh and Eighth Sessions of the 
Committee at Step 7 of the Procedure 

− Apricot, Peach and Pear Nectars
− Orange Juice 
− Grapefruit Juice 
− Lemon Juice 
− Apple Juice 
− Tomato Juice 

to be submitted to the Eighth 
Session of the Codex 
Alimentarius Commission at 
Step 8 of the Procedure 

II. Standards considered at the Eighth Session of the Committee at Step 7 
and returned to Step 6 for a second round of comments 

− Grape Juice 
− Concentrated Apple Juice 



− Concentrated Orange Juice 
− Concentrated Grape Juice 

III. Standards sent to Governments for comments at Step 3 of the Procedure 

− Sweetened Concentrated Orange Juice 
− Pineapple Juice 

IV. Standards to be considered at step 2 of the Procedure 

− Small fruit nectars (blackcurrants, redcurrants, strawberries, 
raspberries, cranberries, whortleberries, bilberries, cloudberries and 
rowanberries). 

− Fruit Products with high juice content. 

V. Standards to be drafted for consideration at Step 2 of the Procedure. 

− Tomato juice cocktail 
− Nectars of passion fruit, pay-pay and guava 
− Citrus juice of the specie "Citrus reticulata" 
− Bilberry juice, Cranberry juice, Lime juice and Blackcurrant juice. 

Election of Chairman and Vice-chairman 

63. The Group unanimously re-elected Professor W. Pilnik (Netherlands) to serve as 
Chairman and Mr. W. Orlowski (Poland) to serve as Vice-chairman until the end of the 
Ninth Session. 

Date and Place of Next Session 

64. The Group took note that its next session would probably be held in Rome in the 
spring of 1972. 



ALINORM 71/14 (A) 
APPENDIX I 

LIST OF PARTICIPANTS 
LIST OF PARTICIPANTS 

LISTA DE PARTIClPANTES 
* Heads of Delegations listed first Les chefs des délégations figurent en tête Figuran en primer lugar los Jefes de 

las Delegaciones 

MEMBER COUNTRIES 
PAYS MEMBRES 
PAISES MIEMBROS 

ALGERIA 
ALGERIE 
ARGELIA 

M. Abdellaoui 
Inspecteur divisionnaire de la 
rèpression des frauds 
Ministère de l'agriculture et de la 
réforme agraire 
12, Bd. Colonel Amirouche 
Alger 

A. Vignote 
Chef du Service laboratoire à la 
Société Nationale des 
Conserveries Algeriènnes 
(Ministère Industrie) 
SOALCO 
87, rue Didouche Mourad 
Alger 

M. Maloufi 
S.A.P. MARA 
Alger 

M. Ben Mahdjoub 
President Directeur General, 
Société National des Conserveries 
Algeriènnes 
87, rue Didouche Mourad 
Alger 

AUSTRIA 
AUTRICHE 

Dr. phil. H. Woidich 
Comité national autrichien du 
Codex 
Blaastrasse 29 
Vienna - A1190 

BELGIUM 
BELGIQUE 
BELGICA 

M. De Clereq 
Ministère de l'Agriculture 
rue du Meriedien 10 
Bruxelles 1030 

P. Fabry 
Inspecteur-chef de Service 
Ministère de la Santé Publique 
Inspection des denrées 
Alimentaires 
Cité Administraive 
Bruxelles 

BRAZIL 
BRESIL 
BRASIL 

A.C. Zangelmi 
Head of Juice Dept. Food 
Technology Institute 
Director of Tropical Centre 
Foundation 
Instituto de Tecnogia de Alimentos 
Caixa Postal 655 - Campinas S.P. 

CANADA 

K.H. Dean 
Chief Processed Products 
Fruit and Vegetables Division 
Canada Dept. of Agriculture 
Sir John carling Building 
Ottawa 3, Ontario 



CEYLON 
CEYLAN 
CEILAN 

J.R. Samaranayake 
Deputy Director of Commerce 
Permanent Mission 
Geneva 

DENMARK 
DANEMARK 
DINAMARCA 

H. Herget 
Production Manager 
Danish Canners Association 
Copenhagen 

FINLAND 
FINLANDE 
FINLANDIA 

Prof. Toiva Rautavaara 
Section d'horticulture 
Agriculture administration 
Maatrlahallitus 
Helsinki 17 

FRANCE 
FRANCIA 

R. Traincard 
Inpecteur divisionnaire 
Service de la Repression des 
frauds et du contrôle de la qualité 
Ministère de l'agriculture 
42bis rue de Bourgogne 
75-Paris 7ème 

P. Dupaigne 
Ingéneur agronome 
IFAC (Technologie) 
40 rue de Ecole Paris 

P. Julian 
68, c. Gambetta 
34-Montpellier 

J. Malvoisin 
Vice President Union nationale 
Producteurs de jus de fruits 
10 rue de Liege 
Paris 

GERMANY, Rep, Fed. 
ALLEMAGNE, Rép. Fed. 
ALEMANIA, Rep. Fed. 

H.P. Mollenhauer 
Minsiterial-Rat 
Bundesministerium für Jugend, 
Familie und Gesundheit 
Deutschherrenstrasse 87 
53 Bonn - Bad Godesberg 

Dr. A. W. S. Korth 
GeschäftsfUhrer 
Verband der deutschen 
Fruchtsaft-Industrie 
Nik-Beckerstrasse 3 
530 Bonn - Bad Godesberg 

C.H. Kriege 
Ministerial-rat 
Bundesministerium für Ernährüng 
Landwirtschaft und Forsten 
Postfach 
53 Bonn 

Prof. H. J. Bielig 
Institut of Fruit and Vegetable 
Technology 
Technische Universität 
Berlin (West) 

ITALY 
ITALIE 
ITALIA 

S. Gherardi 
Stazione Sperimentale per 
l'industria commercio alimentary 
Viale Tanara 33 
Parma 

C. Zambrano 
Secretaire générale du Comité 
italien du Codex Alimentarius 
Via Sallustiana, 10 
Roma 



MOROCCO 
MAROC 
MARRUECOS 

A.A. Alj 
Chef du Département Conserves 
Végétales à l'Office de 
Commercialisation et 
d'Exportation (OCE) 
45 Avenue des Forces Armées 
Royales 
Casablanca 

P.M. Couvé 
Office de Commercialisation et 
d'Exportation OCE 
45 Avenue des Forces Armées 
Royales 
Casablanca 

NETHERLANDS 
PAYS-BAS 
PAISES BAJOS 

J.P.L.L.A. Burg 
Ministry of Agriculture 
1e v.d. Boschstraat 4 
The Hague 

Prof. Dr. W. Pilnik 
Department of Food Science 
Agricultural University 
Wageningen 

P.J. Meerebuer 
Ministry of Agriculture 
1e v. d. Boschstraat 4 
The Hague 

M.J.M. Osse 
Ministry of Agriculture and 
Fisheries 
Agricultural Industries and 
International Trade 
1e v.d. Boschstraat 4 
The Hague 

T. van Hiele 
Director, Sprenger Institute 
Haagsteeg 6 
Wageningen 

J. van Waardenberg 
Produktschap voor Groenten en 
Fruit 
Bezuidenhoutse Weg 153 
The Hague 

W.G. Aldershoff 
Ministry of Social Affairs and 
Public Health 
The Hague 

NORWAY 
NORVEGE 
NORUEGA 

O.Ivete 
Director of Food Inspection 
Ministry of Agriculture 
Gladengun, 3b, VI 
Oslo 3 

POLAND 
POLOGNE 
POLONIA 

W. Orlowski 
Central Board of Standardization 
Ministry of Foreign Trade 
Stepinska 9 
Warsaw 

R. Samplanski 
Foreign Trade Entreprise 
Agros-Zurawira 32/34 Warsaw 
ROMANIA 

ROUMANIE 
RUMANIA 
RUMANIA 

Prof. I. F. Radu 
Institutul de cercetari si proiectari 
pentun valorificarea legumbre 
Calea Victoriei no. 11 
Bucharest 

S. Manescu 
Centrale de Valorification et 
industrialization 
des legumes et fruites 
rue Bijerica Amzei, 23 - Sector 1 
Bucharest 



SPAIN 
ESPAGNE 
ESPAÑA 

L. Esteban 
Servicio de Normalización 
Ministerio de Comercio 
Paseo de la Castellana, 16 
Madrid 

J. Carballo 
Instituto Nacional de 
Investigaciones Agronómicas 
Avenida Puerta de Hierro 
Madrid-3 

J. Royo-Iranzo 
Scientific Adviser of "Sindicato de 
Frutos" 
Consejo Superior de 
Investigaciones Cientificas 
c/. Alvaro de Bazán, 3 
Valencia (10) 

I. Unceta Onaindia 
Subdirección general Industrias 
agrarias 
Ministerio de Agriculture 
Paseo de Maria Cristina 1 
Madrid 

SWEDEN 
SUEDE 
SUECIA 

Dr. Anders Evert Löfstrand 
AB Bjäre industrier 
29027 Karpalund 

SWITZERLAND 
SUISSB 
SUIZA 

H. Ulrich Pfister 
Chef de Section 
Regie fédérale des Alcools 
Länggassstrasse 31 
3012 Berne 

A.L. Doswald 
Vice-Directeur de la Fruit Union 
Suisse 
Baavevstrasse 88 
6300 Zug 

H. Alfred Rentschler 
Adjoint à la Station fédérale de 
Recherche de Wädenswil 
8820 Wädenswil 

THAILAND 
THAILANDE 
TAlLANDIA 

A. Bhumiratana 
Director, 
Institute of Food Research and 
Product Development 
Kasetsart University 
P.O. Box 4-170 
Bangkok 

TURKEY 
TURQUIE 
TURQUIA 

U. Demiroz 
Attache Commercial à la 
Delegation Permanente de 
Turquie 
56, rue de Moillebean 
Geneva 

UNITED KINGDOM 
ROYAUMB-UNI 
REINO UNIDO 

L.G. Hanson 
Chief Executive Officer 
Food Standards Division 
Ministry of Agriculture, Fisheries 
and Food 
Great Westminster House 
Horseferry Road 
London S.W. 1 

A.W. Hubbard 
Superintendent 
Food and Drug Agriculture 
Division 
Laboratory of the Government 
Chemist 
Cornwall House 
Stamford Street 
London S.E. 1 



W. T. Watkins 
Chief Chemist of Fruit Products 
Section 
Schweppes England" 
Schweppes Research Laboratory 
Garrick Road 
London N.W. 9 

Vernon L.S. Charley 
Chairman, National Codex 
committee Fruit Juices, U.K. 
Consultant to Beecham Group 
Ltd. 
Brentford, Middlesex 

UNITED STATES OF AMERICA 
ETATS-UNIS D'AMERIQUE 
ESTADOS UNIDOS DE AMERICA 

L.M. Beacham 
Director, Division of Food 
Chemistry and Technology 
Food and Drug Administration 
Department of Health, Education 
and welfare 
Washington D.C. 20204 

I. G. Brault 
Managing Director 
CALPAK Spa 
Via del Porto 1 
40122 Bologna, Italy 

W. E. Savant 
Executive Vice-President 
Florida Canners' Association 
PO Box 780 
Winter Haven 
Florida 33880 

Dr. I.I. Somers 
Director, Research Laboratories 
National Canners Association 
1133 20th St N.W. 
Washington D.C. 20036 

J.J. Mertens 
Director, Overseas Department 
National Canners Association 
32, Oudaan 
B-2000 Antwerpen 

R. K. Shaw 
Florida Canners' Association 
P.O. Box 2111 
Tampa 
Florida, 33601 

D.R. Thompson 
European Representative 
California-Arizona Citrus Industry 
52 rue du Progrès 
1000 Bruxelles 

YUGOSLAVIA 
YOUGOSLAVIE 

G. Niketic 
Assistant Professor 
Faculty of Agriculture 
Nemanjina 6 
Belgrade-Zemun 

OBSERVER COUNTRIES 
PAYS OBSERVATEURS 
PAISES OBSERVADORES 

SOUTH AFRICA 
AFRIQUE DU SUD 
SUD AFRICA 

E. Grimbeek 
Second Secretary (Economic) 
114 rue Du Rhone 
1204 Geneva 

PHILIPPINES 
FILIPINAS 

F. Rosal 
First Secretary 
Philippine Mission to UN 
72-rue- de-Lausanne 
Geneva



INTERNATIONAL ORGANIZATIONS 
ORGANOSATIONS INTERNATIONALS 

ORGANIZACIONES INTERNACIONALES 

FEDERATION INTERNATIONALE DES JUS DE FRUITS 

G. d'Eaubonne 
Secrétaire General 
10, rue de Liege 
Paris IXème 
France 

J.P. Roclore 
Vice-Président 
10, rue de Liege 
Paris IXème 
France 

FRUCOM 

J.J. Mertens 
Vice-Président 
St. Amelbergalei, 30 
B-2120 Schoten (ant) 
Belgium 

INTERNATIONAL FEDERATION OF GLUCOSE INDUSTRIES 
(IFG) 

Dr. C. Nieman 
172 Joh. Verhulststraat 
Amsterdam 
Netherlands 

OFFICE INTERNATIONAL DU VIN 
(OIV) 

C. Olivieri 
Ecole Nationale Supérieure Agronomique 
Montpellier 34 
France 

JOINT SECRETARIES 
CO-SECRETAIRES 
COSECRETARIOS 

Mr. R. Plantier 
FAO/ECE Agriculture Division 
Palais des Nations 
Geneva, Switzerland 

Ing. H. Barrera-Benitez 
Food Standards Officer 
Joint FAO/WHO Food Standards Programme 
FAO, Romer Italy 



FAO PERSONNEL 

L.W. Jacobson 
Food Standards Officer 
Joint FAO/WHO Food Standards 
Programme 
FAO, Rome - Italy 

WHO PERSONNEL 

Dr. Z. Matyas 
Food Hygienist 
World Health Organization 
27 Avenue Appia 
1211 Geneva, Switzerland 



Appendix II 

DRAFT STANDARD FOR APPLE JUICE 
PRESERVED EXCLUSIVELY BY PHYSICAL MANS 1 

(To be submitted to the Codex Alimentarius Commission at Step 8 of the Procedure) 
1 For the purpose of this standard and at this time preservation by physical means does not include ionizing radiation. 

1. DESCRIPTION 

Unfermented but fermentable juice, intended for direct consumption, obtained by a 
mechanical process from sound ripe apples (Pyrus malus L.) preserved exclusively by 
physical means. The juice may be turbid or clear. The juice may be clarified with the aid 
of the clarifying and filtering agents listed in Section 4 (Processing Aids). The juice may 
have been concentrated and later reconstituted with water suitable for the purpose of 
maintaining the essential composition and quality factors of the juice. 

2. ESSENTIAL COMPOSITION AND QUALITY FACTORS 

2.1 Soluble Solids 

The soluble apple solids content of apple juice shall be not less than 10 per cent 
by weight as determined by refractometer at 20 C, uncorrected for acidity and read as 
Brix on the International Sucrose Scales. 

2.2 Ethanol Content 

The ethanol content shall not exceed 5 g/kg 

2.3 Volatile Acids 

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

2.4 Organoleptic Properties 

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

2.5 Use of Concentrate 

The addition of concentrate to juice is permitted. Only concentrate from (Pyrus 
malus L.) may be used. 

2.6 Use of Carbon Dioxide 

The apple juice may be "carbonated". 

3. FOOD ADDITIVES 

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

3.1.1 Antioxidants    
 l-ascorbic acid - without limit 
3.1.2 Others    
 Carbon dioxide - without limit 



4. PROCESSING AIDS 

4.1 Clarifying agents 

4.1.1 Clarifying enzymes (without preservatives) (temporarily endorsed) 
4.1.2 Pectolytic and proteolytic enzymes 
4.1.3 Edible gelatine 
4.1.4 Tannin (temporarily endorsed) 
4.1.5 Bentonite, with low soluble iron content 
4.1.6 Colloidal solution of silica (silicum dioxide) 

4.2 Filtration aids 

4.2.1 Asbestos (not endorsed) 
4.2.2 Kieselguhr (diatomite) 
4.2.3 Cellulose 
4.2.4 Perlite (not endorsed) 

4.3 Any other clarifying and filtering agents in accordance with national legislation 
and as approved by the Codex Committee on Food Additives. 

4.4 Others 

4.4.1 Pure vegetable carbon 
4.4.2 Pure nitrogen 
4.4.3 Pure carbon dioxide 

5. CONTAMINANTS 

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

5.1.1 Contaminant Maximum level 
 Arsenic As) 0.2 mg/kg 
 Lead (Pb) 0.3 mg/kg (temporarily endorsed) 
 Copper (Cu) 5 mg/kg 
 Zinc (Zn) 5 mg/kg 
 Iron (Fe) 10 mg/kg 
 Tin (Sn) 150 mg/kg 

5.1.2 Total metal content 
precipitable by potassium 
hexacyanoferrate (II) 12 mg/kg expressed as Fe 

5.1.3 The maximum amount of sulphur dioxide which may be present in the 
final product shall not exceed 10 mg/kg total SO2. 

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

6. HYGIENE 

6.1 The following provisions in respect of the food hygiene of this product have been 
endorsed by the Codex Committee on Food Hygiene, except as otherwise indicated. 

6.1.1 Micro-organisms capable of development under normal conditions of 
storage - None 



6.1.2 The product shall not contain any substances originating from micro-
organisms in amounts which are toxic. - (To be endorsed) 

6.2 It is recommended that the products covered by the provisions of this standard 
be prepared in accordance with the Code of Hygienic Practice for Canned Fruit and 
Vegetable Products and the Code of Hygienic Practice for Quick Frozen Fruits, 
Vegetables and their Juices, as appropriate. 

7. WEIGHTS AND MEASURES 

7.1 Fill of Container 

7.1.1 Minimum Fill 

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

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

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

8.1 The Name of the Food 

8.1.1 The name of the product shall be "apple juice". 

8.2 List of Ingredients 

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

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

8.2.3 The addition of 1-ascorbic acid shall be declared in the list of ingredients 
as: 

a) "L-ascorbic acid as antioxidant" 
b) "antioxidant" 

8.3 Net Contents 

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

8.4 Name and Address 

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

8.5 Country of Origin 

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

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



8.6 Additional Requirements 

The following additional specific provisions shall apply: 

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

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

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

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

8.7 Bulk packs 

In the case of apple juice in bulk the information required in 8.1 to 8.6.4 shall 
either be placed on the container or be given in accompanying documents. 

9. METHODS OF ANALYSIS AND SAMPLING 

(To be finalized later). 



Appendix III 

DRAFT STANDARD FOR GRAPE JUICE 
PRESERVSD EXCLUSIVELY BY PHYSICAL MEANS 1 

 (To be held at Step 6 of the Procedure) 
1 For the purpose of this standard and at this time preservation by physical means does not include ionizing 

radiation. 

1. DESCRIPTION 

Unfermented but fermentable juice, intended for direct consumption, obtained by a 
mechanical process from sound ripe grapes (Vitis vinifera L. and its hybrids or Vitis 
labrusca L.). The juice may be turbid or clear. The juice may be clarified with the aid of 
the clarifying and filtering agents listed in Section 4 (Processing Aids). The juice may 
have been concentrated and later reconstituted with water suitable for the purpose of 
maintaining the essential composition and quality factors of the juice. 

2. ESSENTIAL COMPOSITION AND QUALITY FACTORS 

2.1 Soluble Solids 

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

2.2 Sugars 

[The following sugars may be added to juice of Vitis labrusca L. type only: 
sucrose (white sugar), dextrose and dried glucose syrup, as defined by the Codex 
Alimentarius Commission. The quantity added shall not exceed 75 g/kg]. 

2.3 Ethanol Content 

The ethanol content shall not exceed 5 g/kg. 

2.4 Volatile Acids 

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

2.5 Organoleptic Properties 

2.5.1 Vitis labrusca L. grape juice 

[The product shall have the characteristic colour, aroma and flavour of 
grape juice obtained from Vitis labrusca L. Natural volatile grape juice 
[(vitis labrusca L.)] components may only be restored to any grape juice 
obtained from Vitis labrusca, L. from which natural grape juice 
components have been removed] 

2.5.2 Vitis vinifera and its hybrids, grape juice 

The product shall have the characteristic colour, aroma and flavour of 
grape juice obtained from Vitis vinifera L. and its hybrids. Natural volatile 
grape juice (Vitis vinifera L. and its hybrids) components may only be 
restored to any grape juice obtained from Vitis vinifera L. and its hybrids 
from which natural volatile grape juice components have been removed. 



2.6 Use of Concentrates 

2.6.1 The addition of concentrate obtained from Vitis vinifera L. and its hybrids, 
may only be added to grape juice obtained from Vitis vinifera L. and its 
hybrids. 

2.6.2 /The addition of concentrate obtained from Vitis labrusca L. may only be 
added to grape juice obtained from Vitis labrusca L.] 

3. FOOD ADDITIVES 

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

3.1.1 Antioxidants     
 l-ascorbic acids -  without limit 
3.1.2 Others    without limit 
 Pure carbon dioxide -   

4. PROCESSING AIDS 

4.1 Clarifying Agents 

4.1.1 Clarifying enzymes (without preservatives) - (temporarily endorsed) 

4.1.2 Pectolytic and Proteolytic enzymes 

4.1.3 Edible Gelatine 

4.1.4 Tannin (temporarily endorsed) 

4.1.5 Bentonite, with low soluble iron content 

4.1.6 Colloidal solution of silica (silicum dioxide) 

4.2 Filtration Aids 

4.2.1 Asbestos (not endorsed) 

4.2.2 Kieselguhr (diatomite) (endorsed) 

4.2.3 Cellulose (endorsed) 

4.2.4 Perlite (not endorsed) 

4.3 Any other clarifying and filtering agents in accordance with national legislation 
and as approved by the Codex Committee on Food Additives. 

4.4 De-acidifying Agent 

4.4.1 Pure precipitated calcium carbonate 

4.5 Others 

4.5.1 Pure vegetable carbon 

4.5.2 Pure nitrogen 

4.5.3 Pure carbon dioxide 



5. CONTAMINANTS 

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

Contaminant Maximum level 
Arsenic (As 0.2 mg/kg 
Lead (Pb) 0.3 mg/kg 
Copper (Cu) 5 mg/kg 
Zinc (Zn) 5 mg/kg 
Iron (Fe) 15 mg/kg 
Tin (Sn) 250 mg/kg (not endorsed) 1 

 
5.2 Total metal content precipitable by 

potassium hexacyanoferrate (II) 
17 mg/kg expressed as Fe 

5.3 The maximum amount of sulphur dioxide which may be present in the final 
product obtained from Vitis vinifera L. and its hybrids shall not exceed 50 mg/kg 2 total 
SO2 3. 
1 The provisional limit of 250 mg/kg for tin is currently under review and will be re-examined at the next session of the 

Committee. 
2 Subject to review in the light of government comments (see para 32, ALINORM 71/14(A)). 
3 After an interval of 3 years from the date of publication of this standard for acceptance by governments, this figure 

will be reduced to 10 mg/kg (see para 29, ALINORM 71/14(A)). 

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

6. HYGIENE 

6.1 The following provisions in respect of the food hygiene of this product have been 
endorsed by the Codex Committee on Food Hygiene, except as otherwise indicated. 

6.1.1 Micro-organisms capable of development under normal conditions of 
storage - None. 

6.1.2 The product shall not contain any substances originating from micro-
organisms in amounts which are toxic. (TO be endorsed). 

6.2 It is recommended that the products covered by the provisions of this standard 
be prepared in accordance with the Code of Hygienic Practice for Canned Fruit and 
Vegetable Products and the Code of Hygienic Practice for Quick Frozen Fruits, 
Vegetables and their Juices, as appropriate. 

7. WEIGHTS AND MEASURES 

7.1 Fill of Container 

7.1.1 Minimum fill 

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

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

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



8.1 The Name of the good 

The name of the product shall be "grape juice". [if a sugar is added in a quantity 
not exceeding 25 g/kg to grape juice obtained from Vitis labrusca L. the word "X" shall 
plainly and conspicuously accompany the name "grape juice", where "X" is the name of 
the sugar added. Where sugar is added in quantities over 25 g/kg to grape juice 
obtained from Vitis labrusca L. then the name of the product shall be "sweetened grape 
juice".]. 

8.2 List of Ingredients 

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

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

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

a) "L-ascorbic acid as antioxidant" 
b) "antioxidant" 

8.3 Net Contents 

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

8.4 Name and Address 

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

8.5 Country of Origin 

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

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

8.6 Additional Requirements 

The following additional specific provisions shall apply: 

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

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

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



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

8.6.5 The presence of sulphur dioxide shall be declared on the label.1 
1 Subject to review in the light of government comments (see para 3.2, ALINORM 71/14(A). 

8.7 Bulk Packs 

In the case of grape juice in bulk, the information required in 8.1 to 8.6.5 shall 
either be placed on the container or be given in accompanying documents. 

9. METHODS OP ANALYSIS AND SAMPLING 

(To be finalized later). 



Appendix IV 

DRAFT STANDARD FOR TOMATO JUICE 
PRESERVED EXCLUSIVELY BY PHYSICAL MEANS 1 

(To be submitted to the Codex Alimentarius Commission at Step 8 of the Procedure) 
1 For the purpose of this standard and at this time preservation by physical means does not include ionizing radiation. 

1. DESCRIPTION 

Unfermented but fermentable juice, intended for direct consumption, obtained by a 
mechanical process from sound, ripe, red or reddish tomatoes (Lycopersicum 
esculentum L.) preserved exclusively by physical means, the juice being strained free 
from skins, seeds and other coarse parts of tomatoes, and from other hard substances 
and impurities. The juice may have been concentrated and later reconstituted with water 
suitable for the purpose of maintaining the essential composition and quality factors of 
the juice. 

2. ESSENTIAL COMPOSITION AND QUALITY FACTORS 

2.1 Soluble Tomato Solids 

The soluble tomato solids content of tomato juice, exclusive of added salt, shall 
be not less than 4.5º Brix determined by refractometer at 20 C, uncorrected for acidity 
and read as Brix on the International Sucrose Scales. 

2.2 Salt 

The addition of salt is permitted. 

2.3 Organoleptic Properties 

The product shall have the characteristic colour, aroma and flavour of tomato 
juice. 

2.4 Use of Concentrate 

The addition of concentrate to juice is permitted. Only concentrate from 
Lycopersicum esculentum L. may be used. 

3. FOOD ADDITIVES 

None. 

4. CONTAMINANTS 

4.1 The following provisions in respect of contaminants other than pesticide residues 
have been endorsed by the Codex Committee on Food Additives, except as otherwise 
indicated: 

4.1.1 Contaminant Maximum level 
 Arsenic As 0.2 mg/kg 
 Lead Pb 0.3 mg/kg 1 
 Copper (Cu) 5 mg/kg 
 Zinc (Zn) 5 mg/kg 
 Iron (Fe) 15 mg/kg 
 Tin (Sn) 250 mg/kg (not endorsed) 2 

1 Subject to review in the light of further analytical data (see para 45, ALINORM 71/14(A)). 
2 The provisional limit of 250 mg/kg for tin is currently under review and will be re-examined in two years time. 



4.1.2 Total metal content precipitable by potassium hexacyanoferrate (II) 17 
mg/kg expressed as Fe 

4.1.3 Mineral impurities insoluble in 10 per cent hydrochloric acid shall not 
exceed 25 mg/kg. 

5. HYGIENE 

5.1 The following provisions in respect of the food hygiene of this product are subject 
to endorsement by the Codex Committee on Food Hygiene, except as otherwise 
indicated: 

5.1.1 Micro-organisms capable of development under normal conditions of 
storage - None. 

5.1.2 The product shall not contain any substances originating from micro-
organisms in amounts which are toxic -(to be endorsed ). 

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

5.1.4 The product shall not contain mould filaments in a quantity indicative of 
unsuitable raw materials or unsanitary processing lines. A guide for 
determining compliance with these requirements would be a mould count, 
as determined by the Howard Method, not in excess of 30 per cent 
positive fields. 

6. WEIGHTS AND MEASURES 

6.1 Fill of Container 

6.1.1 Minimum fill 

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

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

In addition to Sections 1, 2, 4 and 6 of the 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 the product shall be "tomato juice". 

7.2 List of Ingredients 

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

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



7.3 Net Contents 

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

7.4 Name and Address 

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

7.5 Country of Origin 

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

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

7.6 Additional Requirements 

The following additional specific provisions shall apply: 

7.6.1 it or fruit juice may be represented pictorially on the label except tomatoes 
or tomato juice. 

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

7.3 al Packs 

In the case of tomato juice in bulk, the information required in 7.1 to 7.6.2 shall 
either be placed on the container or be given in accompanying documents. 

8. METHODS OP ANALYSIS AND SAMPLING 

(To be finalized later). 
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