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REPORT OF THE ELECTRONIC WORKING GROUP ON PROPOSED DRAFT STANDARD FOR DRIED 
AND DEHYDRATED GARLIC 

(Step 3) 

(Prepared by an electronic working group chaired by India and Mali) 

 Codex members and Observers wishing to submit comments at Step 3 on this draft should do so as 
instructed in CL 2018/56/OCS-CCSCH available on the Codex webpage/Circular Letters 2018: 

http://www.fao.org/fao-who-codexalimentarius/circular-letters/en/. 

Introduction  

1. The Codex Committee on Spices and Culinary Herbs, at its 3rd session (CCSCH3, 2017) held at 
Chennai, India agreed to establish an eWG led by India and Mali working in English to elaborate the 
specific requirements for the dried garlic under the group standard for “Dried Roots, Rhizomes and 
Bulbs” for circulation for comments at Step 3 and consideration at its next session (REP 17/SCH, para 
82 (b)). 

2. CAC40 (July 2017) approved the project document for new work (REP 17/CAC, para 84). 

Process of the EWG 

3. A total of 14 member countries, 1 member organization and 4 observer organizations participated in the 
work of this EWG. The list of participants of the EWG is provided in the Appendix II. 

4. The EWG worked online using the Codex Electronic Platform and posted the first draft of the proposed 
draft standard on dried and dehydrated garlic for comments on 18th Sep 2017. In response, comments 
were received from 6 member countries and 1 observer organization1.  

5. The draft document was amended based on the comments received and the second draft thus prepared 
was posted in the e-forum on 1st Feb 2018.  

6. Comments were received from 5 member countries2 in response to the second draft. Based on these 
comments, the final proposed draft standard on dried and dehydrated garlic was prepared and is 
provided in the Appendix I.  

Summary of responses 

7. Most of the members of the group actively participated in the standard formulation for dried and 
dehydrated Garlic by providing their valuable comments on the drafts circulated in the online platform.  

8. Members proposed different values for certain physical and chemical parameters on dried and 
dehydrated garlic. These values are given in square brackets in Annex I & Annex II of the proposed 
draft standard (Appendix I) and are submitted to the committee for further discussion. The proposed 
values are also given below for reference: 

(a) Moisture       : [5] [6.5] [7] 

(b) Total Ash on Dry Basis     : [5.5] [6] 

(c) Volatile organic sulfur compounds     : [0.3] [*] 

                                                           
1 Argentina, Chile, Iran, Japan, Poland, USA and International Organization of Spice Trade Associations 
2 Argentina, Brazil, Japan, Mexico and USA 

http://www.fao.org/fao-who-codexalimentarius/circular-letters/en/


CX/SCH 19/4/5 2 

(d) Extraneous Matter      : [0.5] [1] 

(e) Foreign Matter      : [0] [0.5] 

(f) Mould visible       : [0] [1] 

(g) Dead insects, insect fragments, rodent contamination  : [0] [0.5] 

9. One country was of the opinion that instead of estimating the volatile organic sulfur compounds, sulfur 
containing amino acids and enzymes may be estimated as a parameter under chemical properties. 

10. The final proposed draft standard contains the Scope and main aspects for setting the minimum quality 
requirements of the dried and dehydrated garlic that are intended for food production and for direct 
human consumption.     

Recommendations from EWG members 

11. The Committee is invited to consider the proposed draft as attached in Appendix I, with the view to 
progress it through the Codex step procedure. 
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APPENDIX I 

PROPOSED DRAFT STANDARD FOR DRIED AND DEHYDRATED GARLIC 

(Step 3) 

1  SCOPE 

This Standard applies to garlic in their dried or dehydrated form as spices or culinary herbs, defined 
in Section 2.1 below, offered for direct consumption, as an ingredient in food processing, or for 
repacking if required. This standard does not apply to the product when intended for industrial 
processing. 

2  DESCRIPTIONS 

2.1  Product definition 

Dried/Dehydrated garlic is a finished product obtained on drying the cloves and /or pieces of garlic 
(Allium sativum L).    

2.2  Styles/forms 

Spices and culinary herbs may be: 

- Whole,  

- Cracked/broken, or  

- Ground/powdered 

- Other styles distinctly different for those three are allowed, provided they are labelled 
accordingly. 

The particles size of pieces and ground/powdered styles is determined by contractual agreement 
between buyer and seller. 

3.  ESSENTIAL COMPOSITION AND QUALITY FACTORS  

3.1  Composition  

Product shall belong to the one defined in para 2.1 and shall conform to requirements set in Annexes 
I and II (Chemical and Physical Properties of Dried and Dehydrated Garlic).The General name may 
be used if the product is a blend of the different species listed under the General name of that 
commodity. When a specific name is used, the product must contain a minimum of 80% of the 
species listed for the specific name. 

3.2  Quality factors 

3.2.1  Odour, flavor and color 

The product shall have a characteristic aroma, color (white and pale cream) and flavor which can 
vary depending on geo-climatic factors/conditions/varieties and shall be free from any foreign odour 
or flavour and especially from mustiness.   

3.2.2  Chemical and physical characteristics 

The generic product shall comply with the requirements specified in Annex I (Chemical 
Characteristics) and Annex II (Physical Characteristics). Dried bulbs shall be free from live insects 
and practically free from dead insects, insect fragments and rodent contamination visible to the 
naked eye (corrected, if necessary, for abnormal vision). The defects allowed must not affect the 
general appearance of the product as regards to its quality, keeping quality and presentation in the 
package. There shall not be any form of adulteration in the product. 

3.2.3  Classification of “Defectives” 

The representative sample taken from a lot that fails to meet one or more of the applicable quality 
requirements, as set out in Section 3.2 should be considered as defective. 

3.2.4  Lot Acceptance 

A lot should be considered as meeting the applicable quality requirements referred in 3.2 when the 
number of “defectives”, as defined in Section 3.2 does not exceed the acceptance number of the 
appropriate sampling plan. 
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4  FOOD ADDITIVES 

To facilitate the retention of powdered state of the product, anticaking agents that are listed in Table 
3 of the Codex General Standard for Food Additives (CXS 192-1995) may be used. 

5  CONTAMINANTS 

5.1  The products covered by this Standard shall comply with the maximum levels of the General 
Standard for Contaminants and Toxins in Food and Feed (CXS 193-1995). 

5.2  The products covered by this Standard shall comply with the maximum residue limits for pesticides 
established by the Codex Alimentarius Commission. 

6  FOOD HYGIENE 

6.1  It is recommended that the products covered by the provisions of this Standard be prepared and 
handled in accordance with the appropriate sections of the General Principles of Food Hygiene 
(CXC 1-1969), the Code Of Hygienic Practice For Low-Moisture Foods (CXC 75-2015) and other 
relevant Codex texts such as codes of hygienic practice and codes of practice. 

6.2  The products should comply with any microbiological criteria established in accordance with the 
Principles and Guidelines for the Establishment and Application of Microbiological Criteria related to 
Foods (CXG 21-1997). 

6.3  The packaging must not be a source of contamination, should be food grade and must protect the 
product quality during transportation and storage. It must be free from off odours. 

7  WEIGHTS AND MEASURES 

Containers shall be as full as practicable without impairment of quality and shall be consistent with a 
proper declaration of contents for the product. 

8  LABELLING  

8.1  The products covered by the provisions of this Standard shall be labelled in accordance with the 
General Standard for the Labelling of Pre-packaged Foods (CXS 1-1985). In addition, the following 
specific provisions apply: 

8.2  Name of the Product 

8.2.1  The name of the product shall be as described in Section 2.1 

8.2.2  The name of the product may include an indication of the style as described in Section 2.2. 

8.2.3  Species, variety or cultivar may be listed on the label.  

8.3  Country of origin/country of harvest 

8.4  Commercial Identification 

 - Class/Grade, if applicable 

 - Size (optional) 

8.5  Inspection mark (optional) 

8.6  Labelling of Non-Retail Containers 

Information for non-retail containers shall be given either on the container or in accompanying 
documents, except that the name of the product, lot identification, and the name and address of the 
manufacturer, packer, distributor or importer, as well as storage instructions, shall appear on the 
container. However, lot identification, and the name and address of the manufacturer, packer, 
distributor or importer may be replaced by an identification mark, provided that such a mark is clearly 
identifiable with the accompanying documents. 
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9.  METHODS OF ANALYSIS AND SAMPLING 

9.1  Methods of Analysis1 

Parameter Method Principle 

Moisture ISO 939 

AOAC 2001.12 & AOAC 986.21 

ASTA 2.0 

Distillation 

Total Ash ISO 928 

AOAC 941.12 

ASTA 3.0 

Gravimetry 

Acid Insoluble Ash ISO 930 

AOAC 941.12 

ASTA 4.0 

Gravimetry 

Extraneous Matter ISO 927 

ASTA 14.1 

Visual Examination 

Foreign Matter ISO 927 

AOAC 960.51 

Visual Examination 

Insect Damage Method V-8 Spices, Condiments, 

Flavors and Crude Drugs  

(Macroanalytical Procedure Manual,  

FDA Technical Bulletin Number 5) 

http://www.fda.gov/Food/FoodScienc

eResearch/LaboratoryMethods/ucm0

84394.htm#v-32   

Visual Examination 

Insects/Excreta/Insect 

Fragments 

Method appropriate for particular 

spice from AOAC Chapter 16, 

subchapter 14  

Visual Examination 

Cold Water Soluble 

Extract 

ISO 941 Distillation 

Volatile Organic Sulfur 

Compounds Content 

ISO 5567 Distillation followed by 

Titrimetry 

1 Latest edition or version of the approved method should be used 

9.2  SAMPLING PLAN 

To be developed 

 

http://www.fda.gov/Food/FoodScienceResearch/LaboratoryMethods/ucm084394.htm#v-32
http://www.fda.gov/Food/FoodScienceResearch/LaboratoryMethods/ucm084394.htm#v-32
http://www.fda.gov/Food/FoodScienceResearch/LaboratoryMethods/ucm084394.htm#v-32
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ANNEX I 

A.  Chemical Properties for Dried and Dehydrated Garlic 

Parameter Requirement 

Moisture, % w/w (max)  

(i) In case of Powdered Garlic [5] [6.5] [7] 

(ii) Other than Powdered Garlic 8 

Total ash on dry basis, % w/w (max) [5.5] [6] 

Acid Insoluble Ash, on dry basis,  % w/w (max) 0.5 

Volatile organic sulfur compounds content, % (m/m) on dry 
basis, min. 

0.3 [*] 

Cold-water-soluble extract, % (m/m) on dry basis,  

Minimum 70 

Maximum 90 

*Some countries are in the opinion that instead estimating the volatile organic sulfur compounds, 
sulfur containing amino acids and enzymes may be estimated 

ANNEX II 

B.  Physical Properties for Dried and Dehydrated Garlic 

Parameter Requirements 

Extraneous matter, % w/w (max)1 [0.5] [1] 

Foreign matter [0] [0.5]  

Mould visible, maximum, % mass fraction2 [0] [1] 

Live Insects 0 

Dead insects, insect fragments, rodent contamination max 
% mass fraction 

[0] [0.5] 

Note:  

1. Vegetative matter associated with the plant from which the product originates – but is not accepted 
as part of the final product. 

2. Any visible objectionable foreign detectable matter or material not usually associated with the natural 
components of the spice plant; such as sticks, stones, burlap bagging, metal etc. 
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APPENDIX II 

List of participants- EWG to develop group Standard for “Dried Roots Rhizomes and Bulbs” 

- Specific requirements for Dried Garlic 

Chair:  
Dr. Anand R  
Scientist C,  

Spices Board  

India. 

E-mail: ccsch.anand@gmail.comError! Hyperlink 

reference not valid.  

 

Co-Chair: 
Dr DIAKITE Oumou Soumana  
MAIGA 

General Manager  

National Food Safety Agency of Mali 

E-mail: dkiteoumou24@yahoo.frError! Hyperlink 

reference not valid.  

 

S.NO. 
COUNTRY/ 
ORGANIZATIONS 

MEMBER’S DETAILS 

1. Argentina 
Maria Florencia Demarco 
Servicio Nacional De Sanidad Y Calidad Agroaliment 
Codex Contact Point 

2. Brazil 
Andre Bispo 
Mininsterio da Agricultura 

3. Chile 
Constanza Miranda 
ACHIPIA (Agencia Chilena Para Ia Inocuidad Y Calid) 

4 Egypt 

Ahmed ELHELW 
Egyptian Organization for Standardization & Quality (EOS)  
Ministry of Trade and Industry 
16 Tadreeb AlMutadrbeen St., AlAmeriah - Cairo, Egypt. 

E-mail: helws_a@hotmail.com 

5. EU 
De Froidmont 
European Commission 

6. Greece 
Danai Papanastasiou 
Hellenic Food Safety Authority 

7. India 

Ramesh B N 

Spices Board 

Email: ccsch.ramesh@gmail.com 

Sunil Bakshi 

FSSAI 

NCCP 

E-mail: codex-india@nic.in 

Prakash Selvaraj 

8. Iran 
Fakhrisadat Hosseini 
Codex Contact Point 
Alzahra university-ISIRI 

9. Japan 

Shigefumi ISHIKO 
3-2-2 Kasumigaseki, Chiyoda-ku, Tokyo 
100-8959, JAPAN 

E-mail: shigefumi_ishiko180@maff.go.jp 

Codex Maff 

mailto:ccsch.anand@gmail.com
mailto:ccsch.anand@gmail.com
mailto:dkiteoumou24@yahoo.fr
mailto:dkiteoumou24@yahoo.fr
mailto:helws_a@hotmail.com
mailto:codex-india@nic.in
mailto:shigefumi_ishiko180@maff.go.jp
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10. Nigeria 

Jamodu Emmanuel Babajide 
Standards Organisation of Nigeria 

Nwagbara Charles Emeka 
Standards Organisation of Nigeria 

Margaret Efrong ESHIETT 
Standards Organisation of Nigeria 

11. Poland 

Ms Anna Gierasimiuk 
Head of Microbiology 

Division, Specialised laboratory in Gdynia 

Main Inspectorate of Agricultural and Food Quality 

E-mail: pam@ijhars.gov.pl, kodeks@ijhars.gov.pl 

12. Switzerland 
Franziska Franchini 
Federal Food Safety and Veterinary Office FSVO 

13. Turkey 

Ahmet Gungor 
Gıda Tarım ve 
Hayvancılık Bakanlığı 
Gıda ve Kontrol Genel 
Müdürlüğü 
Gıda İşletmeleri ve 
Kodeks Dairesi 
Eskişehir Yolu 9. Km 
ANKARA / TURKEY 
E-mail: ahmet.gungor@tarim.gov.tr  

14. USA 

Marie Maratos 
International Issues Analyst 
U.S. Codex Office 
Room 4865 South 
Building 
Food Safety and Inspection Service (FSIS) 

U.S. Department of Agriculture (USDA) Washington, DC, USA 

E-mail: Marie.Maratos@fsis.usda.gov 

 

George C. Ziobro, Ph.D 

Division of Dairy, Egg, and Meat Products 

Office of Food Safety (HfS-316) 

Center for Food Safety and Applied Nutrition 

5001 Campus Dr. College Park, 

MD  20740 

E-mail: George.Ziobro@fda.hhs.govError! Hyperlink reference not 

valid.  

 

Dorian A. LaFond 

International Standards Coordinator 

AMS Specialty Crops Program 

Specialty Crops Inspection Division 

Stop 0247, 1400 Independence Ave. SW 

Washington DC 

20250-0247 

E-mail: dorian.lafond@ams.usda.govError! Hyperlink reference not 

valid.  

mailto:ahmet.gungor@tarim.gov.tr
mailto:Marie.Maratos@fsis.usda.gov
mailto:George.Ziobro@fda.hhs.gov
mailto:George.Ziobro@fda.hhs.gov
mailto:dorian.lafond@ams.usda.gov
mailto:dorian.lafond@ams.usda.gov
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15. UK 

Christopher Conder 
Dept for Environment, Food and Rural Affairs 
 
Michelle McQuillan 
Defra 

16. Food Drink Europe 

Eoin Keane 
Avenue des Nerviens 
9-31- 1040 Bruxelles - BELGIUM 

E-mail: e.keane@fooddrinkeurope.eu 

17. 
ECOWAS 
Commission 

Dr. Gbemenou Joselin Benoit Gnonlonfin 
ECOWAS-USAID 
Senior SPS Standards Advisor 

E-mail: bgnonlonfin74@gmail.com 

 

18. 

International 
Organization  of 
Spice Trade 
Association 

Mrs Cheryl Deem 
Secretariat  

IOSTA  

1101 17th St. NW Suite 700  

Washington DC, 20036 

Email: cdeem@astaspice.org  

19. 
Secretaria de 
Economia 

Tania Daniela Fosado Soriano 

 

 

mailto:e.keane@fooddrinkeurope.eu
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