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CODEX STANDARD FOR TOMATO JUICE
PRESERVED EXCLUSIVELY BY PHYSICAL MEANS!
CODEX STAN 49-1981
(World-wide Standard)

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. ESSENTI AL COVPCSI TI ON. AND QUALI TY FACTORS

2.1 Sol ubl e Tomat o Sol i ds

The soluble tomato solids content of tomato juice, exclusive of added
salt, shall be not less than 4.5% mm deternined by refractometer at 20 °C,
uncorrected for acidity and read as °Brix on the International Sucrose Scal es.

2.2 Sal t

The addition of salt is permtted.

2.3 Organol eptic Properties

The product shall have the characteristic colour, aroma and flavour of
tomat o j uice.

2.4 Use of Concentrates

The addition of concentrate to juice is permtted. Only concentrate from
tomat o (Lycopersi cum escul entumL.) may be used.

! Fornerly CAC/RS 49-1971.

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 num | evel
3.1 Arseni c (As) 0.2
ngy/ kg
3.2 Lead (Pb) 0.3 ng/kg *
3.3 Copper (Cu) 5 ng/ kg
3.4 Zinc (Zn) 5 ng/ kg
3.5 Iron (Fe) 15 nog/ kg
3.6 Tin (Sn) 250 ny/ kg 2
3.7 Sum of copper, zinc and iron 20 ng/ kg
3.8  Sul phur dioxide 10 no/ kg

3.9 M neral inmpurities insoluble in 10% hydrochloric acid shall not exceed
25 ny/ kg.

4, HYG ENE

4.1 It is reconmended that the products covered by the provisions of this
standard be prepared in accordance with the Recommended International Code of
Hygienic Practice for Canned Fruits 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 Conmni ssion.

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

(a) shall be free from nicroorganisnms capable of developnent 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.

4.3 The product shall not contain nould filaments in a quantity indicative of
unsuitable raw materials or unsanitary processing lines. A guide for determ ning
conpliance with these requirenments would be a nmould count, as determned by the
Howard Method (see AOAC (1970) 40.085 - Mdlds (25); Oficial Final Action and

! These limits remain under review

2 These limts remain under review.
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40.002 (M), not in excess of 30% positive fields.

5. VEI GHTS AND MEASURES

51 Fill of Container

5 1.1 MninmumFi ||

The tomato 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

The nane of the product shall be "tomato 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
juice according to Section 1 need not be decl ared.

6.1.2.2 In the case of tomato juice nade from concentrate the fact of
reconstitution shall be declared in the list of ingredients as follows: "tomato
juice made from concentrate" or "reconstituted tomato juice" or "tomato juice
made from concentrated tomato juice". If there are no ingredients to be listed
in accordance with Section 6.1.2.1, the expression "tonmato juice made from
concentrate" or "reconstituted tomato juice" or "tomato juice nade from
concentrated tomato juice" shall appear on the |abel

6.1.3 Additional Requirenents

The foll owi ng additional specific provisions shall apply:
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6.1.3.1 No fruit or fruit juice my be represented pictorially on the | abel
except tonatoes or tomato juice

6.1.3.2 \Where tomato juice requires to be kept under conditions of
refrigeration, there shall be information for keeping and, if necessary, thaw ng
of the product.

6.1.4 Date Marking
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The "date of minimum durability" shall be declared by the month and year in uncoded numerical sequence
except that for products with ashelf-life of more t han 18 nonths the year will suffice.

6.1.5 Storage Instructions

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 tomato 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 docunent.

7. METHODS OF ANALYSI S AND SAMPLI NG

See Vol une 13 of the Codex Alinentari us.



