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CODEX STANDARD FOR CONCENTRATED PI NEAPPLE JU CE
W TH PRESERVATI VES, FOR NMANUFACTURI NG
CODEX STAN 139- 1983
(Worl d-w de Standard)

1. DESCRI PTI ON

1.1 Product Definition

Concentrated Pineapple Juice with Preservatives, for Mnufacturing is the
unfernented product obtained from the raw material described in Section 1.2,
through the process of concentration defined in Section 1.3 and preserved
exclusively by, or with the assistance of, chemical preservatives. It is not
i ntended for direct consunption nor for the manufacture of fruit juices or
nectars intended for direct consunption

1.2 Raw Mat eri al

1.2.1 The raw material from which this product is prepared is unfernented but
fernent abl e pi neapple juice obtained by a nmechanical process, which may include
centrifuging but not filtering, fromthe flesh or parts thereof, with or w thout
core material, from sound ripe pineapple (Ananas conosus (L.) Merr = Ananas
sativus Lindl).

1.3 Process Definition

The process of concentration consists of the physical renoval of water and
may include the addition of (1) juice or concentrate or water suitable for the
purpose of maintaining the essential conposition and quality factors of the
concentrate, and (2) natural volatile pineapple juice conponents where these
have been renoved.

1.4 Means of Preservation

The concentrated pineapple juice with preservatives, for nmanufacturing, is
preserved exclusively by, or wth the assistance of one or nore of the
preservatives listed in Sections 3.5.1 to 3.5.8.

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

2.1 Organol eptic Properties

There shall be no off-flavours nor discolouration, taking into account the
nature of the product.

2.2 Lenon Jui ce

Lenon juice may be added as an aci di fyi ng agent.
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3. FOOD ADDI Tl VES
Maxi mum | evel
3.1 Di net hyl pol ysi | oxane (as an antifoam ng agent) 10 ng/ kg cal cul at ed
on the basis of
equi val ent
reconstituted
pi neappl e juice
3.2 Ctric acid Limted by GW
3.3 Malic acid " " "

3.4 L-ascorbic acid (as an anti oxi dant)

3.5 Preservati ves

3.5.1 Benzoic acid or its sodium potassiumor calciumsalts 1000 ny/kg
cal cul ated as

benzoic acid

3.5.2 Sorbic acid or its sodium potassiumor calciumsalts 1000 ny/ kg
cal cul ated as
sorbic acid

Sul phur di oxi de

Sodi um sul phite

Pot assi um sul phite

Sodi um bi sul phite

Pot assi um bi sul phite

Cal ci um et abi sul phite (Pyrosul phite)

500 ny/ kg cal cul at ed
as sul phur di oxi de

W W wwww
goo oo o
O ~NO 01 W

3.5.9 The preservatives nanmed in Sections 3.5.1 to 3.5.8 may be used in
conbination up to 1000 ng/kg, except that those listed in Sections 3.5.3 to
3.5.8 may not be used in excess of 500 ng/ kg expressed as SO,

4. CONTAM NANTS

The maximum levels of the contaminants listed hereunder apply to the
product as reconstituted to the strength (in terms of soluble solids) of the
original raw nateri al

Maxi mum | evel

4.1 Arsenic (As) 0.2 ng/ kg
4.2 Lead (Pb) 0.3 my/ kg *
4.3  Copper (Cu) 5 no/ kg
4.4  Zinc (Zn) 5 no/ kg
4.5 Iron (Fe) 15 nog/ kg

! Endor sement post poned.
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4.6 Tin (Sn) 250 ng/ kg *
4.7 Sum of copper, zinc and iron 20 ny/ kg

4.8  Sul phur dioxide 10 ny/ kg ?

5. HYd ENE

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

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

5.2 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 substance originating from mcroorgani sns in
anounts whi ch may represent a hazard to health.

6. MARKI NG OR LABELLI NG

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 The Nane of the Food

6.1.1 The nanme of the product shall be "concentrated pineapple juice wth
preservative, for manufacturing,” or “"pineapple juice concentrate wth
preservative, for manufacturing”.

6.1.2 The nane of the food shall be acconpanied by the term "x Brix" where "x"
represents the percentage of sol uble pineapple solids by weight as determ ned by

refractonmeter at 20 °C, corrected for acidity in accordance with nethods set
forth in Section 7 and read as °Brix on the International Sucrose Scal es.

6.2 Li st of Ingredients

6.2.1 A complete list of ingredients shall be declared on the Ilabel in
descendi ng order of proportion by weight, except that the conponents identified
in Section 1.3 need not be decl ared.

6.2.2 Preservatives added in accordance with Sections 3.5.1 to 3.5.9 shall be
decl ared on the | abel by specific names.

6.2.3 The addition of L-ascorbic acid shall be declared in the Ilist of
i ngredi ents as:

! Tenporarily endorsed, remains under review.

2 This provision is not valid when one or nore of the preservatives naned

in Sections 3.5.3 to 3.5.8 are used.
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(a) "L-ascorbic acid as antioxidant", or
(b) "Anti oxi dant".

7. MVETHODS OF ANALYSI S AND SAMPLI NG

See Part VI of this publication.



