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CODEX STANDARD FOR LEMON JUI CE
PRESERVED EXCLUSI VELY BY PHYSI CAL MEANS *
CODEX STAN 47-1981
(Wor | d-w de Standard)

1. DESCRI PTI ON

Unfernented but fernmentable juice intended for direct consunption,
obt ai ned by a mechani cal process fromthe endocarp of sound, ripe lenmons (G trus
limon Burm f.) preserved exclusively by physical means.? The juice may have
been concentrated and later reconstituted with water suitable for the purpose of
mai nt ai ni ng the essential conposition and quality factors of the juice.

2. ESSENTI AL COVPCSI TI ON. AND QUALI TY FACTORS

2.1 Soluble Solids and Acidity

The soluble |Ienmon solids content of |enon juice shall be not less than 6%
nmmas determned by refractoneter at 20 °C, uncorrected for acidity and read as

°Brix on the International Sucrose Scales. The total titratable acidity of the
| enon juice shall not be |less than 4.5% m m expressed as anhydrous citric acid.

2.2 Et hanol Cont ent

The ethanol content shall not exceed 3 g/kg.

2.3 Essential Gls

The essential oils content shall not exceed 0.5 m/kg.

2.4 Organol eptic Properties

The product shall have the characteristic colour, aroma and flavour of
enon juice. Natural volatile lenbn juice conponents nmay be restored to any
lenon juice from which natural volatile lenbn juice conponents have been
renoved.

2.5 Use of Concentrates

The addition of concentrate to juice is permtted. Only concentrate from
lenon (Gitrus linmon Burm f.) may be used.

! Fornerly CAC/RS 47-1971.

2 For the purpose of this standard and at this time preservation by

physi cal nmeans does not include ionizing radiation.
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3. CONTAM NANTS

Maxi mum | evel

3.1 Arsenic (As) 0.2 ng/ kg

3.2 Lead (Pb) 1 ng/kg *
3.3 Copper (Cu) 5 no/ kg

3.4 Zinc (Zn) 5 no/ kg

3.5 Iron (Fe) 15 no/ kg

3.6 Tin (Sn) 250 ng/ kg *
3.7 Sum of copper, zinc and iron 20 ngy/ kg

3.8 Sul phur di oxi de 10 ng/ kg

4, HYG ENE

4.1 It is reconended that the products covered by the provisions of this

standard be prepared in accordance with the Recommended International Code of
Hygienic Practice for Canned Fruit and Vegetable Products (Ref. No. CAC/ RCP 2-
1969) and the Ceneral Principles of Food Hygi ene (Ref. No. CAC/ RCP 1-1969, Rev.
2-1985) reconmended by the Codex Alinentarius Conm ssion

4.2 Wen tested by appropriate nethods of sanpling and exam nation, the
product:

(a) shall be free from nicroorganisnms capable of devel opnent under
normal conditions of storage; and

(b) shall not contain any substances originating from m croorganisns in
anounts whi ch may represent a hazard to health.

5. VEI GHTS AND MEASURES

51 Fill of Containers

5 1.1 MninmumFi ||

The lenon juice shall occupy not less than 90% v/v of the water capacity
of the container. The water capacity of the container is the volune of distilled

water at 20 °C which the seal ed container will hold when conpletely filled.

6. MARKI NG OR LABELLI NG

6.1 Cont ai ners Destined for the Final Consumer

In addition to the requirenments of the Codex GCeneral Standard for the
Label ling of Prepackaged Foods (CODEX STAN 1-1985, Codex Alinmentarius, Volune
1), the follow ng specific provisions apply:

6.1.1 The Nane of the Food

! These limits remain under review
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The nane of the product shall be "Ienon juice".
6.1.2 List of Ingredients

6.1.2.1 A conplete list of ingredients shall be declared on the label in
descendi ng order of proportion, except that water added for reconstitution of
the juice in accordance with Section 1 need not be decl ared.

6.1.2.2 In the case of Ilenon juice nade from concentrate, the fact of
reconstitution shall be declared in the list of ingredients as the first
ingredient as follows: "lenon juice nmade from concentrate" or "reconstituted
| enon juice" or "lenon juice nmade from concentrated | enon j uice"

6.1.3 Additional Requirenents
The foll owi ng additional specific provisions shall apply:

6.1.3.1 No fruit or fruit juice my be represented pictorially on the | abel
except | enmons or |enon juice.

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

6.1.4 Date Marking

The "date of nmininmum durability" shall be declared by the nmonth and year
i n uncoded nurerical sequence except that for products with a shelf-life of nore
than 18 nonths the year will suffice.

6.1.5 Storage Instructions

In addition to the date, any special conditions for the storage of the
food shall be indicated if the validity of the date depends thereon

Where practicable, storage instructions should be in close proximty to
t he date marki ng.

6.2 Non- Ret ai | Cont ai ners

In the case of lenon juice in bulk, the information required by Section
6.1 shall either be given on the container or in acconpanying docunments, except
that the nane of the product and the name and address of the manufacturer or
packer should appear on the container. However, the name and address of the
manuf acturer or packer nmay be replaced by an identification mark, provided that
such a mark is clearly identifiable with the acconpanyi ng docunents.

7. MVETHODS OF ANALYSI S AND SAMPLI NG

See Part VI of this publication.



