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CODEX STANDARD FOR CONCENTRATED CRANGE JUI CE
PRESERVED EXCLUSI VELY BY PHYSI CAL MEANS *
CODEX STAN 64- 1981
(Wor | d-w de Standard)

1. DESCRI PTI ON

Concentrated orange juice is the unfernmented product which is capable of
fermentation after reconstitution, preserved exclusively by physical neans,?
obtained by the process of concentration (as defined in Section 1.1) from the
raw materials as described in Section 1.2.

1.1 Process Definition

The process of concentration consists of the physical renoval of water
until the product has a soluble orange solids content of not less than 20% m m
as deternined by refractoneter at 20 °C, uncorrected for acidity and read as °
Brix on the International Sucrose Scales (exclusive of added sugars), and may
include the addition of (1) juice or concentrate or of water suitable for the
purpose of maintaining the essential conposition and quality factors of the
concentrate and (2) natural volatile orange juice conponents where these have
been renoved.

1.2 The raw material from which this product is obtained is unfermented but
fernentable orange juice obtained by a nechanical process from sound, ripe
oranges (Citrus sinensis (L.) Gsbeck).

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

2.1 Requi renents for the Juice after Reconstitution

The product obtained by reconstituting the concentrated orange juice in
accordance with Section 6.8 of this standard shall conmply wth all the
provisions of the Codex Standard for Oange Juice Preserved Exclusively by
Physi cal Means (Ref. No. CODEX STAN 45-1981), except that the soluble orange
solids shall be not less than 11% mim (exclusive of added sugars) as determ ned
in Section 1.1.

2.2 Sugar s

One or nore solid sugars, as defined by the Codex Alinentarius Conm ssion
may be added. The total quantity of added sugars shall not exceed 50 g/ kg in the
product obtained by reconstituting the concentrated orange juice to 11 °Brix
(exclusive of added sugars) as determined in Section 1.1 and in accordance with
Section 6.8 of this standard.

2.3 The juice or concentrate of Ctrus reticulata Blanco may be added in such
quantity that the weight of soluble solids of Citrus reticulata Blanco

! Fornerly CAC/RS 64-1972.

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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contributed by such addition does not exceed 10% of the weight of total soluble
solids in the finished concentrate.

3. CONTAM NANTS

When orange juice concentrate is reconstituted in accordance with Section
6.8 of this standard, the limits of contam nants shall not exceed those laid
down in Section 3 of the Codex Standard for Orange Juice Preserved Exclusively
by Physical Means (Ref. No. CODEX STAN 45-1981).

4, HYG ENE

4.1 It is reconended that the products covered by the provisions of this
standard be prepared in accordance with the Reconmended 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 Conmni ssion.

4.2 Wen tested by appropriate nethods of sanpling and exanination, 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 croorgani snms in
anounts whi ch may represent a hazard to health.

5. VEI GHTS AND MEASURES

51 Fill of Container

5.1.1 MnimumFill (exclusive of bulk packs)

The concentrated orange juice shall occupy not less than 90% v/v of the
wat er capacity of the container. The water capacity of the container is the

volunme of distilled water at 20 °C which the sealed 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 General 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

6.1.1.1 The nane of the product shall be "concentrated orange juice", except
t hat where sugar or sugars have been added in a quantity greater than 15 g/kg in
the product obtained by reconstituting the concentrated orange juice in
accordance with Section 6.8 of this standard, the words "x added" shall plainly
and conspi cuously acconpany the name "concentrated orange juice" where "Xx"
represents the nanme or names of the sugar or sugars added. If the ratio of the
total soluble solids, as determined in Section 1.1, to the total titratable acid
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expressed as anhydrous citric acid is nore than 15 to 1, the word "sweetened"
may be used in lieu of the statenment "x added"

6.1.2 List of Ingredients

A conplete Ilist of ingredients shall be declared on the Ilabel in
descendi ng order of proportion except that the conponents mentioned in 1.1 need
not be decl ared.

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

6.1.3.1 No fruit or fruit juice my be represented pictorially on the | abel
except oranges or orange juice.

6.1.3.2 Wiere concentrated orange 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 Degree of Concentration

Instructions for dilution shall be given on the container by stating the
percentage of soluble orange solids (exclusive of added sugar), by weight as
determi ned by refractoneter at 20 °C, uncorrected for acidity, and read as °Brix
on the International Sucrose Scales, or, in the case of prepackaged products, by
stating the nunber of parts by volune of water which are required to be added to
one part by volunme of the concentrated juice in order to obtain juice which
conplies with all the provisions of the Codex Standard for Oange Juice
Preserved Exclusively by Physical Means (Ref. No. CODEX STAN 45-1981), except
that the soluble solids shall be not less than 11% nmm (exclusive of added
sugars) as determned in Section 1.1.

6.1.5 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.

6.1.6 Storage Instructions

Where practicable, storage instructions should be in close proximty to
t he dat e- mar ki ng.

6.2 Non- Ret ai | Cont ai ners

In the case of concentrated orange juice in bulk, the information required
by Section 6.1 shall either be given on the container or in acconpanying
docunents except that the nane of the product and the nane and address of the
manuf acturer or packer should appear on the container. However, the nane and
address of the manufacturer or packer nay be replaced by an identification nmark,
provided that such a mark is clearly identifiable with the acconpanying
docunent s.

7. MVETHODS OF ANALYSI S AND SAMPLI NG
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See Part VI of this publication.



