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PAKISTAN STANDARD SPECIFICATION
FOR
APPLE JUICE (1% Revision)

FOREWORD

This Pakistan Standard was adopted by the Pakistan Standards & Quality Control
Authority; Standards Development Centre on 2" April, 2009 after the draft finalized
by the Fruit Vegetable Products Technical Committee had been approved by the
Agricultural & Food Products National Standards Committee for.6

In the preparation of this standard the views of theG%mumers Manufacturers,
Technologists and Testing Authorities have been tak{nQo consideration.

The assistance has been derived from (CQ&EXQFAN -247- 2005)<(s{hQanks

)
This Standard was published in 1 tgg rpé\tt%felt it t&revise in the light of latest
development in the industry @FbT the q’n@et}ldlng whether a particular

requirement of this stand co lied Wltléb al value observed or calculated
expressing the result of\a test IyS|s sl@ e rounded off in accordance with PS:

103 (R) Metho ﬁf Rou Values, the number of significant places
retained in t alue e the same as that of the specified value in the
stan%rd%

@I} the ingredients® r@atlon, processing, packaging storage and for transportation
shall be accord\g to*PS: 3733 for Halaal Food Management System Requirement for

any Organé@ in the Food Chain.

SCOPE

This Standard applies to all products as defined in Clause 2.1 below.

DESCRIPTION

PRODUCT DEFINITION

Fruit Juice

Fruit juice is the unfermented but fermentable liquid obtained from the edible part of

sound, appropriately mature and fresh fruit or of fruit maintained in sound condition by
suitable means.
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Some juices may be processed with pips, seeds and peel, which are not usually
incorporated in the juice, but some parts or components of pips, seeds and peel, which
cannot be removed by Good Manufacturing Practices (GMP) PS: 1825 will be
acceptable.

The juice is prepared by suitable processes, which maintain the essential physical,
chemical, organoleptical and nutritional characteristics of the juices of the Iruit from

which it comes. The juice may be cloudy or clear and may have restored aromatic
substances and volatile flavour components, all of which must be obtained by suitable
physical means, and all of which must be recovered from the same kind of fruit. Pulp

and cells obtained by suitable physical means from the same kind of fruit may be
added. e©

A single juice is obtained from one kind of fruit. A i)@%ice Is obtained by blending
two or more juices or juices and purées, from diff@ t Kinds of fruit. \(\

It may contain some food additives in ae.}@ount r«éommende(ts(@VIP.
<

\ \
It may be called as 100% pure @mce @ .
6@ S 0\()@'
< A&M%@
MINIMUNI BRIX! LE&/EL&S&{ CONSTITUTED JUICE

« O A\

o
Botanical Nﬂe “Fruit’s(\N [ Mimfmum Brix (TSS) Level for Reconstituted Fruit

\ Common Juices and Reconstituted Purée
O(\ Name
X
Malus domestica e 11.5
Borkh. Q) It is recognized that in different countries, the Brix level
G may naturally differ from this value. In cases where the

Brix level is consistently lower than this value,
reconstituted juice of lower Brix from these countries
introduced into international trade will be acceptable,
provided it meets the authenticity methodology listed in
the General Standard for Fruit Juices and the level will
not be bellow 10°Brix for apple juice.

14 Acid corrected as determined by the method for total titratable acids.

2111

2.2

Fruit juice is obtained as follows:

Fruit juice from concentrate by reconstituting concentrated fruit juice with potable
water that meets the criteria described in Clause 3.1.1.

Fruit Purée (Pulp) for use in the manufacture of Fruit Juices
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Fruit purée for use in the manufacture of Fruit Juices is the unfermented but
fermentable product obtained by suitable processes e.g. by sieving, grinding, milling
the edible part of the whole or peeled fruit without removing the juice. The fruit must
be sound, appropriately mature, and fresh or preserved by physical means or by

1
treatment(s) Fruit purée may have restored aromatic substances and volatile flavour
components, all of which must be obtained by suitable physical means, and all of which
2

must be recovered from the same kind of fruit. Pulp and cells obtained by suitable
physical means from the same kind of fruit may be added.

Concentrated Fruit Purée for use in the manufacture of Fruit Juices

Concentrated fruit purée for use in the manufacture of Fruit i is obtained by the
physical removal of water from the fruit purée in an am&gps ficient to increase the
Brix level to a value at least 50% greater tha rix value established for
reconstituted juice from the same fruit, as indic gin the Annex. C trated fruit
purée may have restored aromatic substances@ volatile flavougcosaponents, all of
which must be obtained by suitable ph)@\@kmeanéand all of @!éh\must be recovered
from the same kind of fruit. \ <

AT ‘
N N
ESSENTIAL COMPO‘S@ %NQ Q Lg@@& TORS

COMPOSITIQ A\ Q
Basiilqgre‘ohents ‘(\0\ M

4\ . - ‘Q\ . . -
econstituted Jl,uce% potable water used in reconstitution shall, at a minimum,
Meet the latest egitidn Of the Guidelines for Drinking Water Quality of the PSQCA
drinking waLQi\%’ :1932 for Drinking Water )
O
Other Permitted Ingredients

Other permissible food additives are allowed according to the local standards and codex
listing.

QUALITY CRITERIA

The fruit juices shall have the characteristic colour, aroma and flavour of juice from the
same kind of fruit from which it is made.

The fruit shall retain no more water from washing, steaming or other preparatory
operations than technologically unavoidable.

AUTHENTICITY

Authenticity is the maintenance of the product’s essential physical, chemical,
organoleptical, and nutritional characteristics of the fruit(s) from which it comes.
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VERIFICATION OF COMPOSITION, QUALITY AND AUTHENTICITY

Fruit juices should be subject to testing for authenticity, composition, and quality where
applicable and where required.

CONTAMINANTS

PESTICIDE RESIDUES

The products covered by the provisions of this Standard should comply with those
maximum residue limits for pesticides established by the Codex Alimentrarius
Commission for these products.

OTHER CONTAMINANTS @6

The products covered by the provisions of this Star@ ould comply with those
maximum levels for contaminants established by\tg& dex AllmentanV\Commlssmn
for these products. 'Q

HYGIENE G\(\ \ S QO

It is recommended that the @@’cs co@@by Ovisions of this Standard be
prepared and handled |n ith the a @\ te sections of the Recommended
International Code of @ ractlc iQ% 3944, Code of Practice — General

Principals of F(@Qﬂygler;( M
P\Iﬁ| Requwem@t

@:ﬁ\lty calculated (E\ MSQACIC{) shall not be less than 0.3 g and not more than 0.8 g

in 100 ml at 2o\fx

GOQ MICROBIOLOGICAL LIMITS

S# Organism Limits
1 | Total plate count Less than 1000 cfu/gram
2 | Coliforms Less than 10 cfu/gram
3 | E.coli/g Absent
4 | Listeria Monocytogenes/25¢ Absent
5 | Yeast/Mold Less than 100 cfu/gram

PACKING AND MARKING
PACKING — The product shall be packed in hygienically suitable containers.

MARKING — Each container shall be clearly marked or labelled with following
particulars.
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a) Name of the product .

b) Name and address of the manufacturer .

c) Net weight /volume (Average weight principle will be applicable) .
d) Date of manufacture.

e) Date of expiry.

f) List of Ingredients (in descending order) .

g) This Pakistan Standard number , Mark & Licence nér@g@

O

S N
LABELLING Q EQ Q
The Pakistan Standard for the Label 'n&a\gre ac@ged Fo@@ :1485) shall apply. If

any juice, nectar or drink co a@%o or @‘@than@@ﬁuits, the name of the product
shall be designated wi@ @at f;{i@fhich h@@&( fruit content (in percentage) OR

may also be cal@&as “mixed fruit jui ta¥/drink™ or “fruit juice/nectar/drink blend”
ora “fr{gt ju’i%e/nect Qk mix X

\ N
T METHOD: '\ Q
The relevan T*tﬂng Method of 1SO, CAC and of other internationally recognized

standarq)ngah ds may be taken into account for analysis purpose.

h) Batch or code number.

SAMPLING

In accordance with PS: 630 for Method of Sampling and Test for Fruit and Vegetable
Products.




