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GENERAL STANDARD FOR VEGETABLE JU CES
CODEX STAN 179-1991

1. SCOPE

This standard applies to all vegetable juices as defined below It does not
apply to vegetable juices for which specific Codex Comodity Standards exist.

2. DESCRI PTI ON

2.1 "Vegetable juice" is the liquid unfermented but fernentable product or
lactic acid fermented product intended for direct consunption obtained fromthe
edible part of one or nore sound vegetables and preserved exclusively by
physical neans.® The juice shall be free from skins, seeds and other coarse
parts of the vegetables. It nay be clear, turbid or pulpy. It nay have been
concentrated and reconstituted wth water suitable for the purpose of
mai nt ai ni ng the essential conposition and quality factors of the juice.

2.2 Veget abl es for the purpose of the standard are: the parts of edible plants
i ncluding roots, corns and tubers (e.g. carrots, garlic and potatoes), stens and
shoots (e.g. asparagus), leaves and flowers (e.g. spinach, cauliflower) and
legumes (e.g. peas). Punpkins and rhubarb are also considered as being
veget abl es for the purpose of this standard.

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

3.1 Organol eptic Properties

The product shall have the characteristic colour, aroma and flavour of the
vegetables from which it has been prepared taking into consideration the
addition of ingredients and possible lactic acid fernentation. Natural volatile
constituents rmay be restored to the juice or nectars. They shall be derived from
the sane types of vegetables used in the manufacture of the product.

3.2 Use of Concentrate

The addition of concentrated vegetable juice is permtted.

3.3 Bl anchi ng and Washi ng

The vegetables shall retain no nore water from these operations than
t echnol ogi cal | y unavoi dabl e.

3.4 I ngredients
The following ingredients nay be used:
(a) food grade salt as defined in the Codex Alinentarius,

(b) vi negar, except in vegetable juices treated by lactic acid
fernentation,

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

physi cal nmeans does not include ionizing radiation
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(c) sugars in dry form and honey,
(d) seasoni ng, spices and herbs,

(e) fruit or fruit based products from which the essential elenments of
the fruit have not been extracted,

(f) whey or [|actoserum having undergone lactic fernentation, not nore
t han 100 g/ kg.

4, FOOD ADDI Tl VES
Maxi mum | evel
4.1 L-ascorbic acid 400 nmg/kg in
t he final
pr oduct
4.2 Ctric acid Gw
4.3 Lactic acid (not in products having undergone |actic
acid fermentation) GW
4.4 Malic acid Gw
4.5 GQutamic acid and its sodium or potassium salt Gw
4.6 Nat ural flavour obtained from seasonings, spices,
herbs and fruit juices Gw
4.7 Car bon di oxi de Gw
5. CONTAM NANTS

Maxi mum | evel

5.1 Arseni c (As) 0.2 nog/ kg
5.2 Lead (Pb) 0.3 my/ kg *
5.3 Copper (Cu) 5 ng/ kg
5.4  Zinc (Zn) 5 no/ kg
5.5 Iron (Fe) 15 no/ kg
5.6 Tin (Sn) 200 ng/ kg *
5.7 Sum of copper, zinc and iron 20 ny/ kg
5.8  Sul phur di oxi de 10 no/ kg
5.9 M neral inpurities insoluble in 10% hydrochloric acid

shal | not exceed 100 ng/ kg
6. HYG ENE
6.1 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

! These linits remain under review, taking into account a sanpling plan
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6.2 Wen tested by appropriate nethods of sanpling and exam nation the
product:

(a) shall be free from nicroorganisnms capable of developnent under
normal conditions of storage, except that in products having
under gone lactic acid fermentation, t he nmi cr oor gani sns

technol ogi cally necessary for this fernmentati on nay be present.

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

7. MARKI NG OR LABELLI NG

7.1 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:

7.1.1 The Nane of the Food

The nanme of the food shall be "x juice" or "juice fromx" in which "x" is
the nane(s) of the vegetable(s) used. In the case of juices nmade from two or
nore types of vegetables the product may be called "vegetable juice cocktail".
If ingredients are wused in quantities which characterize the product a
declaration in the name of the food shall be nade, e.g. "sweetened x juice" or
"spiced x juice". If a juice has been obtained by lactic acid fernmentation this
fact shall be declared by naming the juice/nectar "lactic acid fernmented" or by
putting the words "obtained by lactic acid fernmentation"” in close proxinty to
t he nane of the food.

7.1.2 List of Ingredients

7.1.2.1 A conplete list of ingredients shall be declared on the label in
accordance with Section 4.2 of the General Standard, except that water added for
reconstitution of concentrates need not be decl ared.

7.1.2.2 If juices have been nade from concentrates, this shall be declared in
the list of ingredients as follows: "x juice made from concentrate" or
"reconstituted x juice" or "x juice nmade from concentrated x juice".

7.1.3 Additional Requirenents

7.1.3.1 No vegetables or vegetable products nay be represented pictorially on
the | abel except those present in the product.

7.1.3.2 Wiere the product contains nore than 2 g/kg of carbon dioxide the term
"carbonat ed" shall appear on the | abel

7.1.3.3 No clains shall be made in respect of "Vitamin C' nor shall the term
"Vitamin C' appear on the |abel unless the product contains such quantity of
"Vitamin C' as would be accepted by national authorities in the country in which
the product is sold as warranting such claimor the use of such term

7.1.3.4 Were the vegetable juice has been prepared from raw material treated
with ionizing radiation, it shall be labelled in accordance with Section 5.2.2
of the General Standard.
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7.2 Non- Retai| Cont ai ners

Information for non-retail containers shall either be given on the
contai ner or in acconpanyi ng docunents, except that the nane of the product, |ot
identification and nane and address of the nanufacturer or packer shall appear
on the container. However, lot identification and the nane and address of the
manuf acturer or packer may be replaced by an identification mark, provided that
such mark is clearly identifiable with the acconpanyi ng docunents.

8. METHODS OF ANALYSI S AND SAMPLI NG

See Part VI of this publication.



