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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards bodies
(ISO member bodies). The work of preparing International Standards is normally carried out through ISO
technical committees. Each member body interested in a subject for which a technical committee has been
established has the right to be represented on that committee. International organizations, governmental and
non-governmental, in liaison with ISO, also take part in the work. ISO collaborates closely with the
International Electrotechnical Commission (IEC) on all matters of electrotechnical standardization.

Draft International Standards adopted by the technical committees are circulated to the member bodies for
voting. Publication as an International Standard requires approval by at least 75 % of the member/bodies
casting a votg.

International | Standard 1SO 10621 was prepared by Technical Committee ISO/TC 34, Agricultural food
products, Supcommittee SC 7, Spices and condiments.

Annex A of this International Standard is for information only.

© 1S0 1997
All rights reserved. Unless otherwise specified, no part of this publication may be reproduced or utilized in any form or by any means,
electronic or mechanical, including photocopying and microfilm, without permission in writing from the publisher.
International Organization for Standardization
Case Postale 56 « CH-1211 Genéve 20 « Switzerland
Internet  central@iso.ch
X.400 c=ch; a=400net; p=iso; o=isocs; s=central
Printed in Switzerland


https://standardsiso.com/api/?name=517cf1e02c3fe6801509e76c687aecfb

INTERNATIONAL STANDARD ©1SO ISO 10621:1997(E)

Dehydrated green pepper ( Piper nigrum L.) —
Specification

1 Scope

This Inte||national Standard specifies the requirements for dehydrated green pepper (Piper nigrum

L.).

Recommendation relating to conditions of storage and transport are given in annex A.

2 Nolmative references
The follgwing standards contain provisions which, through refereqice in this text, congtitute
provision$ of this International Standard. At the time of the publication, the editions indicated were
valid. All standards are subject to revision, and parties to agreements based on this International
Standard|are encouraged to investigate the possibility of applying the most recent editions |of the
standard$ indicated below. Members of IEC and ISO “tmaintain registers of currently| valid
Internatighal Standards.

ISO 927:1982, Spices and condiments — Determination of extraneous matter content.
ISO 928:1+-1, Spices and condiments — Determiination of total ash.

ISO 930:1+-2, Spices and condiments — Determination of acid-insoluble ash.

ISO 939J1980, Spices and condiments — Determination of moisture content — Entrainment
method.

ISO 948:1980, Spices and condiments — Sampling.

ISO 5522:1981, Fruit, vegetables and derived products - Determination of total sulphur dioxide
content.

3 Definitions

For the purposes of this International Standard, the following definitions apply.

3.1 broken berry : Berry that has been separated into two or more pieces.

3.2 light berry : Berry that has reached an apparently normal stage of development but the
kernel does not exist.

3.3 pinhead : Berry of very small size that has not developed.

1 To be published. (Revision of ISO 928:1980)
2 To be published. (Revision of ISO 930:1980)
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3.4 dark-coloured berry :
berry.

Berry that has a colour darker than the normal colour of the green

3.5 discoloured berry : Berry that has a faded colour or patches of colour on it.

4 Description

The product is prepared from fresh green pepper berries of the plant Piper nigrum L. by removal of
moisture under controlled conditions. The berries should be of reasonably uniform size.

5 Requirements

5.1 Colour

The berries|shall possess the characteristic colour of green pepper of properfipeness.

5.2 Freedom from insects, moulds, etc.

Dehydrated| green pepper shall be free from live insects and moulds, and shall be practically
from dead ipsects, insect fragments and rodent contamination.visible to the naked eye (correc
if necessary, for abnormal vision) or with such magnification@s may be necessary in any partic
case. If the [magnification exceeds x 10, this fact shall be Stated in the test report.

ree
fed,
Llar

5.3 Extrameous matter

All material
stem or lea

5 other than green pepper berries( irrespective of whether they are of vegetable (g.g.
es) or mineral (e.g. sand) origin shall form extraneous matter.

NOTE — Light berries, pinhead or brokenberries are not considered as extraneous matter.

The extrané
1 % (m/m).

5.4 Defec

The maxim
berries and

pous matter, when determined by the method specified in ISO 927, shall not exc

tive berries

um limit:for defective berries including discoloured, dark-coloured, light and bro
pinheads, shall be 7 % by mass when determined after physical separation. Howe

ced

ken
vVer,

the content|of-dark-coloured berries shall be not more than 4 %.

5.5 Rehydration properties

The dehydrated green pepper shall reconstitute to a good quality product and shall possess a
tender texture with the characteristic pungent spicy taste, flavour and colour of green pepper,
when one part by mass of dehydrated green pepper is cooked in 10 parts by mass of 1 % sodium
chloride solution for 20 min. The rehydrated product shall be practically free from musty or smoky
notes.

5.6 Chemical requirements

Dehydrated green pepper shall also comply with the requirements given in table 1.
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Table 1 — Chemical requirements

Characteristic Re quirement Test method

Moisture content, % (m/m), max. 8 ISO 939

Total ash, % (m/m) on dry basis, max. 5 ISO 928

Acid-insoluble ash, % (m/m) on dry basis, max. 0,3 ISO 930

Sulfur dioxide, % (m/m), mg/kg, max. 500 ISO 5522
6 Sampling

Sampling shall be carried out as specified in ISO 948.

7 Tedts methods
The samples of dehydrated green pepper shall be analysed to gnsure conformity with the
requirements of this International Standard by following the methods of organoleptic, physicpal and
chemicalfanalysis specified in 5.3 to 5.6 and table 1.
8 Pagkaging and marking

8.1 Pagkaging

Dehydrated green pepper shall be packed in clean and sound containers made of a material
which dogs not affect the product but which protect it from the ingress of moisture.

The packjaging shall also comply with any-nhational legislation relating to environmental protegtion.
8.2 Malrking

The folloying particulars shall be marked directly on each container/package or shall be marked
on a labe] attached to the eontainer/package:

a) nanpe of the praduet;

b) nanme and_address of the processor or packer;

c) tradlename or brand name, if any;

d) code or batch nhumber;

€) net mass;

f) producing country;

g) any other marking required by the purchaser (such as date of packing, year of harvest, etc.);
h) reference to this International Standard; and

j) whether the product contains additives, and which ones in the case of countries where they
are permitted.
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Annex A
(informative)

Recommendations relating to storage and transport conditions

A.1l Storage

Packages d

T dehydrated green pepper should be stored In covered premises, well protected 1

the sun, raip and excessive heat. The storeroom should be dry, free from unpleasant odours
protected agiainst the entry of insects and other vermin.

A.2 Transport

The contair

ers should be clearly marked with a warning against careless”handling which m

lead to perfpration of the containers. They should be kept dry and cool aid*stored well away f

ships' boilel

s or bilges.

Fom
and

ight
fom
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