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The European Union 

The European Union and its Member States (EUMS) would like to thank the United States of America, 
Madagascar, Mexico and India for revising the draft standard. The EUMS would like to submit the following 
comments: 

POINT COMMENTS 

2.2 Styles It is proposed to divide 2.2. in the following two subpoints (similar to the basil standard): 

2.2.1. Dried fruits and berries may be: 

- Whole 

- Cut/broken 

- Ground/powdered 

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

2.2.2 The particle size of ground/powdered style is determined by contractual agreement 
between buyer and seller. 

2.3 Sizing 
(optional) 

It should be modified as follows: 

“Dried fruits and berries may be sized whole, cut/broken or ground/powdered when 
appropriate in accordance with existing practices and determined by contractual 
agreement between buyer and seller. When sized, the size designation and the method 
used shall be indicated on the package”. 

Remove the provision: “…and the method used shall be indicated on the package” as this 
raises doubts, and this requirement is unnecessary. It is more important for consumers to 
find information on the size designation and this requirement should be appropriately 
emphasized in the standard. 

3.2 Quality 
criteria 

For consistency with the template for SCH standards, with the heading of that paragraph 
(point 3) of this draft standard and with other standards, it is proposed to use “Quality 
factors” instead of “Quality criteria”. In the “Template for SCH Standards”, the term 
“ESSENTIAL COMPOSITION AND QUALITY FACTORS” is used. In addition, in existing 
Codex standards (amended in 2022), e.g. standard for dried basil (CXS 345-2021) or 
standard for dried oregano (CXS 342-2021), this point is named “Quality factors”. 
Therefore, having regard to the above, in point 3.2 it should be consequently “quality 
factors” and not “quality criteria”. 

3.2.2. 
Classification 
(optional) 

The following sentence should be modified: „When dried fruits and berries are traded as 
classified/graded, the provisions in Annex I shall apply as the minimum requirements for 
the lowest class/grade”. It should be strongly emphasized that the requirements 
presented in the table are the minimum requirements for any products.  
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8 Labelling The first sentence should be presented without indicating “8.1.”: 

8.1 “The products covered by the provisions of this Standard shall be labelled in 
accordance with the General Standard for the Labelling of Prepackaged Foods (CXS 1-
1985):”  

Annex I - 
Table 1: 

Allspice 

 

“Total Ash on dry basis”: it is proposed to set the same requirement of 4.5% for all styles 
of allspice (also for ground/powdered), as no justification to have lower value for powdered 
(this would be in line with ISO 973. 

“Acid Insoluble Ash on dry basis”: it should be considered to change from 1 to 0.4 for all 
styles in accordance with the provisions of the ISO 973 standard. 

“Volatile Oil on dry basis”: to be in line with ESA and ISO 973, it is suggested: 

- Whole:  
o 3% for Jamaican origin  
o 2% for other origins 

- Broken: 2% 
- Ground: 1% 

 “Other factors” – “Non-volatile ether extract”: the term "on dry basis" should be added 
and the maximum value of 8.5 should be selected, in accordance with ISO 973, i.e. delete 
“min”. 

Juniper 
Berries 

 

“Moisture content”  

- whole: Natural juniper is a semi-dried product. 16% moisture can be obtained only 
after mechanical drying in oven. Natural dried juniper may have humidity up to 20-
22% depending on the season. Therefore, it is suggested to add a note stating the 
16% value is applicable only for machine dried juniper. Natural juniper moisture 
may be higher, up to 22%. 

- ground/powdered style the max. level 4 should be revisited whether it is correct. 
It seems it is a typo, because this value is impossible to be achieved in juniper 
ground. It is suggested to have 16%. 

 

“Acid Insoluble Ash on dry basis”: it should be considered to set the value “1” also for the 
ground/powdered style. This parameter is especially important for powdered style because 
of high fraud probability. The powdered style is more vulnerable to adulteration, so 
referring to a specific requirement is very important. In addition, there is no justification to 
set a lower value for powder. 

“Volatile Oil on dry basis”: According to ISO 7377 the volatile oil content is divided 
according to 2 areas in 3 grades: 

- Area 1: juniper berries having low volatile oil contents and for the lowest grade 3 
it is min. 0.5 ml/100 g on dry basis; 

- Area 2 juniper berries having high volatile contents and for the lowest grade 3 
grade it is min. 1.0 ml/100 g. 

The proposed value in this draft standard (1.4) is close to the highest requirement for the 
highest class of juniper berries. According to point 3.2.2 the lowest level should rather be 
taken into account. 

Based on the provisions in the standard, the differences in the volatile oil contents based 
on the area where the spice comes from, should be taken into account, as it significantly 
affects the volatile oil content. It is proposed to have two different values for the 2 
different area: 

Whole: 

- Min. 0.5 ml/100g on dry basis for the area 1 (for Juniper from north EU and Russia 
has lower volatile oil content, as mentioned in the ISO standard) 

- min. 1.0 ml/100 g on dry basis for area 2. In the footnotes below the table could 
explain which origin each requirement applies to. 

Cut/broken: Only dried berries can be cut: minimum 0.5% ml/100g. 

Ground/powdered: Only dried berries can be ground:  minimum 0.5% ml/100g. 
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Star Anise 

 

“Total Ash on dry basis” and for “Acid Insoluble Ash on dry basis”: it is suggested to have 
for ground/broken “4” and “0.5” respectively, as proposed for the whole and cut/broken 
styles. This parameter is especially important for powdered style because of fraud 
probability. The powdered form is more vulnerable to adulteration, so referring to a specific 
requirement is very important. In addition there is no justification to set a lower level. 

“Volatile Oil on dry basis”: the draft standard sets the minimum at “7.0” ml/100g, while in 
ISO 11178 is “8”, therefore it is suggested to harmonize. 

“Other Factors” - “Min. no fruit per 100g - 130 fruits/100g” The EUMS would like to seek 
clarification as to why this parameter is presented in this table and not in table 2 for physical 
characteristics. 

If the parameter remains in this table, Annex II of the draft standard should be updated 
with a method for determining this parameter accordingly (as described in Annex A of ISO 
11178).  

For abnormal and broken fruits is should be 25%/ max w/w. 

Annex I - 
Table 2: 

Allspice 

 

According to ISO standard 973 allspice “whole or ground shall be free from living insects 
and moulds”, so the “Mould damage” should be “0” for all styles.  

The value for ”Extraneous Matter” and “Foreign Matter” should not be a combined value, 
as all the other spices have different values.  

Suggestion: 

For “whole”: 

- Extraneous Matter: 0.5 % max  
- Foreign Matter: 0.5% (so that both combined make 1% as in ISO) 

For cut/broken: to use the same value proposed for whole allspice (1% max) 

 

Other factors: It is not clear why these filth requirements are mentioned only for allspice, 
and not for other spices in the standard, there for it is suggested to delete - similarly to all 
filth levels. 

 

Insects (live & dead) and mammalian excreta & hair (visible to naked eye, corrected if 
needed) should be practically absent as per ISO standard. 

 

This should replace all the numbers and requirements given in the table.  

Juniper 
Berries 

 

Extraneous Matter: as ISO 7377 has a level 2.0 for third grade for extraneous matter, the 
same value is suggested also for cut/broken, as for whole. 

According to ISO 7377 “Juniper shall be free from living insects and moulds”, therefore we 
propose “0” for all styles in Table 2 for the “mould damage” parameter.  

Other factors: 

- Stalks are leaves or needles, the % varies on the grade and on the cleaning 
process, thus it should be covered under “Extraneous Matter %” (as indication for 
best grade). 

- Broken % w/w max 10 - it is suggested to use the ISO definition: Damaged, 
discoloured, immature shriveled berries: 20% max w/w 

- Off size: there is no definition what off-size means. 

Star Anise 

 

Extraneous Matter: the same value 2.0 is suggested also for cut/broken, as for whole. 

The ISO standard indicates that “For the purposes of this International Standard, all that 
does not belong to the star anise fruit and all other extraneous matter of animal, vegetable 
or mineral origin shall be considered as extraneous matter” and gives one requirement: 
“not be more than 2 % (m/m)” for such described requirement. 

It should be also considered to give the definitions of extraneous matter, foreign matter, 
immature, broken, shrivelled fruits below the table. For the broken and abnormal fruits, the 
definition presented in the ISO 11178 could be used: “Broken fruits are classed as fruits 
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which contain fewer than five follicles, while abnormal or undeveloped fruits are 
categorized as those containing three or more under-developed follicles”. 

Other factors: 

- an additional clarification is required for the term „stalks 3%”, furthermore this 
could be covered under “Extraneous matter”, e.g.: 2% max w/w (with the exception 
of stalks, up to 3% max). 

- The “Max. no fruit per 100g”: the EUMS would like to seek clarification regarding 
what this parameter intends to achieve and what are the basis for choosing the 
given number (130). In case there is a method it should be referred to in Annex II 
of the draft standard. 

 

India 

3.2.2. Classification  

In the Table 1 of Annex I, no grading /classification has been given, hence the subclause 3.2.2. (Classification) 
is redundant and India proposes to remove this section from the draft. 

Table 1- Chemical characteristics for spices derived from dried fruits and berries - Allspices, Juniper 
berry, and Star anise 

India supports the limit for non-volatile ether extract in other factors at 8.5% (maximum). 

Min. no. fruit mentioned in other factors should be covered under “Table 2 – Physical Characteristics” and 
should be written as “Min. no. fruit per 100g – 130” instead of “Min. no. fruit per 100g - 130/100gm”. 

Table 2 - Physical Characteristics for Spices derived from Dried Fruits and Berries - Allspices, Juniper 
berry, and Star anise 

“ISO=25” mentioned in other factors for Juniper berries should be removed, once the value is finalized 

Indonesia 

Section: Annex 1. 

In relation to Table 1 Chemical Characteristics, Indonesia would like to propose value for total ash in Whole 
and Cut/Broken Star Anise each is 5%, considering that our national data generally shows that the total ash 
value in whole star anise is greater than 4%. 

Kenya 

Comment on the Scope: Kenya proposes editorial amendments to the scope to read: This standard applies 
to spices derived from dried or dehydrated fruits and berries, as defined in Section 2.1 below, and offered for 
direct human consumption, as an ingredient in food processing or for repackaging if required. ThisIt excludes 
the product for industrial processing. standard does not apply to these products when intended for industrial 
processing. The exact species bought/sold may be defined by contractual specifications.  

Justification: To be in line with the existing standards. 

Comment on Annex 1, Table 1:  Kenya supports provision for Non-volatile Ether Extract as maximum value 
and not minimum value. 

Justification: To align to ISO973:1979 and Work done in a publication on Guidance from the American Spice 
Trade Association. 

Comment: Kenya requests clarification of the meaning of the footnote asterisk one in Table 2 annex1. 

General Comment: Kenya proposes the consideration of a publication on Guidance from the American Spice 
Trade Association in Table 2 Annex1 to deal with the N/A. Such that in Table 2 annex1, dead whole insects 
count/100g (max) should not be indicated as N/A but retain 2 as extrapolated from Allspice in whole and 
Cut/Broken while Zero should be adopted in Ground/Powdered Juniper Berries and 4 in Star Anise to facilitate 
trade. 

Justification: The adoption of zero dead insects in processed products is due to the application of Good 
Manufacturing Practices such as sorting that these products undergo before packing. The adoption of 4 dead 
whole insects count/100g (max) in star anise is based on the American Spice Trade Association cleanliness 
specification 1999. 
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Morocco 

 Product Definition: 

2.1.1 Dried fruits and berries belonging to the varieties listed in Table 1: " Trade name: star anise." 

o National Position: 

Morocco proposes adding the trade name "Badian". 

o Rationale 

The common use of this term in commercial markets. 

 Définition du produit  
2.1.1 Fruits et baies séchés appartenant aux variétés énumérées dans le tableau 1 :  

« Le nom commercial est : anis étoilé ».  

Position nationale :  

Le Maroc propose d’ajouter le nom commercial « Badiane » « Badian » in english . 

Argumentaire : 

L’utilisation courante de ce terme sur les marchés commerciaux. 

Nigeria 

Nigeria appreciates the work of the electronic working group chaired by the United States of America and co-
chaired by Madagascar, Mexico and India 

8.3.2 Country of harvest 

Nigeria proposes the deletion of “Optional” from the provision for Labelling relating Country of Harvest. 

Rationale 

The origin of the product may be different from the Country of Harvest and it is therefore important for 
traceability. 

 

8.3.3 Region of harvest and year of harvest. 

Nigeria proposes the deletion of “Region of harvest” from the Labelling provision. However, year of harvest 
should be mandatory (retained). 

Rationale 

The country origin if declared as required in 8.3.2 is sufficient to reflect the region. While declaration of year of 
harvest reflects the quality and freshness of the products. 

 

Table 2 - Physical Characteristics for Spices derived from Dried Fruits and Berries - Allspices, Juniper 
berry, and Star anise 

Nigeria support proposal for the inclusion of definitions for the “extraneous matter” and the “foreign matter” 
under Table 2, as follows: 

Extraneous matter: Vegetative matter associated with the plant from which the product originates but not 
accepted as a part of the final product. 

Foreign matter: Any visible/detectable objectionable foreign matter or material not usually associated with the 
natural component of the spice plant such as sticks, stones, burlap bagging, metal, etc. 

Rationale 

The aim for including the definition for extraneous matter and foreign matter is to harmonize this standard with 
other Codex standards for spices and ensure a unified approach to spice quality and safety. 

Similar definition is provided in for example CXS 353 for “Standard for Dried or Dehydrated Chilli Pepper and 
Paprika”. 

Furthermore, this will facilitate effective differentiation during the inspection process. Clear definitions help 
inspectors distinguish between extraneous and foreign matter, leading to more accurate and consistent quality 
control of spice products. 
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Thailand 

Thailand would like to provide suggestions on this document as follows: 

1. For table 1 on Chemical characteristics; 

1.1 We would like to note that the figure 4 % w/w (max) for the moisture content of grounded/powdered style of 
juniper berry is seem to be too low as compared with other styles. Therefore, we would like to propose 
the working group to review and confirm this value.  

1.2 For non –volatile ether extract as other factor, we would like to propose to correct the value to be 
Maximum 8.5 %w/w to comply with ISO 973-1999. 

Uganda 

Uganda appreciates and takes note of the report provided by the EWG that worked on the draft standard for 
nutmeg. 

Uganda is in agreement with the work and text of the standard provided by the EWG and recommends the 
standard being progressed to the next stage. 

The United Republic of Tanzania 

COMMENT 

The URT proposed change of numbering for Table 1. 

JUSTIFICATION  

Table 1 which is named as “Chemical characteristics for spices derived from dried fruits and berries - Allspices, 
Juniper berry, and Star anise”  should be named as Table 2 since Table 1 for this standard is named for “Dried 
Fruits and Berries covered by this standard.” 

COMMENT 

The URT propose provision for Non-volatile Ether Extract as maximum value and not minimum value under 
Table 1. 

JUSTIFICATION 

To control quality and avoid adulteration since it is a qualitative measure of the flavour component in a spice 
that is not volatile and is present as fixed oil. 
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