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APPENDIX |
1) SECTION 2
2.1 PRODUCT DEFINITION
COMMENT: The scientific name may be corrected editorially as: “Syzygium_aromaticum (L) Merr. & Perry”.
Rationale: The genus and species name are written without space between words.
SECTION 9: Methods of Analysis

i) The reference to ISO 1208 ‘Spices and condiments — Determination of filth’ may also be given along with
ISO 927.

i) Methods for Crude fibre, Mold damaged
COMMENT: Relevant methods to be included as Appendix Il &lll deals with these parameters.
iii) Acid Insoluble Ash

COMMENT: The reference to ISO test method for Acid Insoluble Ash to be corrected as 1ISO 930 instead of ISO
93

Appendix Il
i) Acid insoluble ash % w/w max

COMMENT: The limit must be kept at 0.5 % max. as given in ISO 2254, for whole, cracked/crushed as well as
ground forms.

i) Crude fiber content

COMMENT: The limit must be kept at 13 % max. as given in ISO 2254, for whole, cracked/crushed as well as
ground forms.



