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| . BACKGROUND

1. The Harnoni zed System Revi ew Sub-Committee at its
11t h Session re-exam ned a proposal to create new subheadi ngs
for " concentrated fruit juices" in heading 20. 09, which was | eft
i n abeyance during the |ast review cycle and resubmtted in
Novenber 1994 by the Food and Agriculture Organi zation of the
United Nations (FAO).

2. The i nformation received during the |l ast reviewcycle from
FAO and the United States Admi nistration and fromthe Japanese
Adm ni stration with regard to possi bl e definitions have al ready
been presented in Docs. 37.867 and 37.875 and summarized in



Doc. 39.152. For ease of reference, the sunmary has been
reproduced bel ow.
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In the informati on provided by FAO (Doc. 37.867),
concentrated juice has been defined as "the unfernented but
fermentabl e juice (after reconstitution) preserved excl usively
by physi cal nmeans, obtained by the process of concentration from
the juice of sound fruits”. In addition, "the process of
concentration consists of the physical renoval of water until
t he product has a certain percentage of soluble fruit solid
content as determ ned by a refractoneter at 20 degrees Cel si us,
uncorrected for acidity and read as degrees Brix on the
| nt er nati onal Sucrose Scal e". The m ni rumpercent age varies from
20% to 30% depending on the nature of the juice.

According to the legal definition submtted by the

United States Adm nistration (see Doc. 37.867), "...the
degree of concentration shall be cal culated on a volunme basis
to the nearest 0.5 degree, as determ ned by the ratio of the
Brix value of the inported concentrated juice to that of the
reconstituted juice, corrected for differences of specific
gravity of juices. Any juice having a degree of concentration
of less than 1.5 (as determnm ned before correction to the nearest
0.5 degree) shall be regarded as a natural unconcentratedjuice".
The U.S. subm ssion also states

4.1. "In determ ning the degree of concentration of m xed
fruit juices, the mxture shall be considered as being
whol 'y of the conponent jui ce having the | owest Bri x val ue.

4.2. The term "Brix value" neans the refractonetric sucrose
val ue of the juice, adjusted to conpensate for the effect
of any added sweetening materials, and thereafter
corrected for acid".

Concerning the nethods of | aboratory analysis for
di stingui shing between "concentrated juices" and "straight
juices", the Japanese Adm nistration (see Doc. 37.875) has
suggested that, anmong several possible approaches, "...the
quantitative analysis of nitrogen present in juice as
am no-functi on conpounds appears to be nost appropri ate because
the | evel of suchnitrogen content israther consistent and stabl e
irrespective of the origin and maturity of fruit".

It is recalled that at the Eighth Session of the Review
Sub-Commi tt ee
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(a) The definition based on Brix value was criticized as
being difficult to apply,
because the Brix val ue
i ndi cated only the sugar content of the juice; the
refractometer did not indicate whether the sugar canme
fromthe fruit or had been added. Further, it would
be necessary to agree on a sugar content threshold for
each ki nd of
juice and to create a list of conpensation values since
t he sugar content in juices varied for many reasons;

(b) The definition based on nitrogen content was criticized
on t he grounds t hat t hi s was not a commonl y accept ed nmet hod
for determ ning whether a juice was concentrated or not;

and

(c) The Swi ss Del egate proposed the follow ng definition,
whi ch was not di scussed by the Sub-Comm ttee but was based
on the sane criterion of partial renoval of water as the
FAO definition

"Concentrated juices are
juices in which the water
content has been reduced to a | evel bel ow that
found in natural juices".

El event h Sessi on of the Revi ew Sub-Conmttee

7.

At its El eventh Session, the Revi ew Sub-Conmittee agreed
with the FAO proposal that concentrated juices should be
separately identified in the Harnoni zed System

The Del egate of the EC stated that none of the criteria
considered in the past had been acceptable to all Contracting
Parties. Wth regard to the Secretariat proposal to the Review
Sub-Comm ttee for adopting a sinmple nunmerical value (e.qg.,
density criterion) in place of the expression "concentrated
juice" (see Doc. 39.152, paragraph 14), he questioned whet her
this criterion could be used to identify concentrated juices
sincethedensity indicated the sugar content (natural and added)
and the criterion could easily be influenced by varying t he sugar
content. The study should also determ ne the threshol d (val ue)
for the sugar content of each product and establish a |ist of
conpensatory val ues (see Annex VII.B, RSC/ 11 Report).
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The Review Sub-Committee therefore noted that clear

definitions and specific analytical nethods workabl e at

i nternational | evel were needed for di stinguishing"concentrated
juices". Taking into account that finding an anal ytical nethod
for the "m xtures of juices" would be very difficult, the study
should berestrictedtoconcentratedjuices of orange, grapefruit,
other single citrus fruit, pineapple, grape and appl e of headi ng
20. 09.

It was al so agreed that the Scientific Sub-Comm ttee should
be requested to exam ne the question of analytical nmethods and
thresholds for different kinds of juices, and adm nistrations
were asked to provide the Secretariat with definitions and
anal ytical nethods which they used in their |aboratories.
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1. SECRETARI AT ACTI ON AND COMMENTS

On 20 March 1995 the Secretariat invited several
adm ni strations to submt information on possible definitions
and anal ytical nmethods. Inaddition, thelnternational Standards
Organi zation (1SO, the International Federation of Fruit Juice
Producers and the Association of Oficial Analytical Chem sts
(AOCAC) were requested to provide technical information on the
same questions.

So far, no informati on has been received fromthe
adm ni strations, the International Standards Organi zation and
the International Federation of Fruit Juice Producers.

An extract fromthe information received fromthe
Associ ation of O ficial Analytical Chem sts is reproduced bel ow.

"...AOAC publishes its approved net hods in t he conmpendi um
"Official Met hods of Anal ysi s". The conmpendi umcont ai ns a chapt er
of methods for fruit and fruit products, plus nethods in other
chapters that m ght appropriately be applied to fruit products.

I have included a listing of nethods that m ght be considered
appropriate for the work you are undert aki ng.

Al so, for your information, three newnet hods are presently
under study: LC method for carbohydrates in fruit juices, AAS
met hod for major netals in fruit juices, and SN F- NVR net hod
for beet sugar infruit juices, thelatter of which wll probably
be the definitive nethod for sugars in juice.

In addition, | amtransmtting your letter and request
for information to the Technical Comm ttee on Juice and Juice
Products. This Commttee, although not an AOAC entity,
cooperates with AOAC on matters of nutual interest, and in
particul ar addresses the issue of juice characterization..."

The above-nentioned |ist of nmethods applicable to juice
anal ysi s has been reproduced in the Annex to this docunent
(English only).

From the information previously received from
adm ni strations andthe RSC' s di scussi ons so far, the Secretari at
under st ands t hat:
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Both the "Brix value" and the "density"” criteria indicate
the "sugar content” of the fruit juices. Since the sugar
content in juices varies according to production area,
season and type of fruit, if those criteria are to be
accepted, it will be necessary to agree on a sugar content
threshold for each kind of juice and to create a list of
conpensatory val ues. However, those criteria have the
di sadvant age that no distinction can be nmade bet ween

nat ural sugar and added sugar;

The "nitrogen content™ criterion does not seemto be
commonly applied (see paragraph 6(b) above) and has not
been further discussed by the RSC. Further information
fromthe Japanese Admi nistration on the validity of this
criterion in actual use m ght help the Sub-Committee to
formits opinion.

The "water content” criterion (see paragraph 6(c) above)
has not been di scussed by the RSC either. This m ght be
a valid criterion for distinguishing between
"concentrated" and "normal" juices. However, if this
criterion is to be used, the analytical method for
determ ni ng water content and the threshol ds be used wi ||
certainly need to be established.

In the absence of adequate information, the Secretari at

isnot inapositionto contribute nuch towards findi ng concrete
answers. The adm nistrations (laboratories) are therefore
requested to provide further information on the questions asked
by the Review Sub-Comm ttee.

[11. CONCLUSI ON

Taking the Secretariat's coments in paragraphs 18 and

19 above into account, the Sub-Commttee is requested to :

(a)

exam ne what net hod of anal ysi s, workabl e at i nternational
| evel, can be applied for distinguishing between
"concentrated" and "normal" juices (oranges, grapefruits,
other single citrus fruits, pineapples, grapes and

appl es) ;
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(b) consi der, depending upon the requirenents of the nmethod
of analysis to be applied, what threshol ds shoul d be used
for each of the kinds of juices nentioned above.



