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INTERNATIONAL STANDARD

1SO 2255-1980 (E)

Coriander, whole or ground (powdered) — Specification

1 Scope|and field of application

This Internatiponal Standard specifies requirements for whole or
ground  (ppwdered) coriander  (Coriandrum  sativum
Linnaeus).
Recommendations relating to storage and transport are given
in the annex

2 References

ISO 927, Spjces and condiments — Determination of ex-
traneous maliter content.

1SO 928, Spites and condiments — Determination of totalash.

1SO 930, Spices and condiments — Determination of acid-
insoluble ash

1SO 939, Spites and condiments — Determination of moisture
content — Ehtrainment method.

1SO 948, Spites and condiments_="Sampling.

ISO 1208, Ground spices —Determination of filth (Reference
method). !

ISO 2825, Sgices,and-condiments — Preparation of a ground
sample for amalysis.

3.2 Odour and flavour

The coriander, either whole or ground (powdered), shall have a
fragrant odour and anm aromatic flavour charapteristic of the
spice, free from~mustiness and other foreign flavour.

3.3 Freedom from moulds, insects, etc.

The'\coriander, whole or ground {powdered), shill be free from
living insects and moulds, and shall be practically free from
dead insects, insect fragments and rodent contamination vis-
ible to the naked eye (corrected, if necessary, for abnormal
vision), with such magnification as may be ngcessary in any
particular case. If the magnification exceeds 10 X, this fact shall
be stated in the test report.

In case of dispute, contamination in groumd (powdered)

coriander shall be determined by the methqd specified in
1ISO 1208.

3.4 Extraneous matter
The proportion of extraneous matter in whole cpriander, deter-
mined by the method specified in ISO 927, shall not exceed the

values shown in table 1, for its grade.

NOTE — A definition of extraneous matter will be agided later.

Ground (powdered) cariander shall not contain added colour-

3 Requirements

3.1 Description
Whole coriander is the dried fruit of Coriandrum sativum

Linnaeus. It should be spherical and of a yellowish-brown to
light brown colour.

1) At present at the stage of draft.

ing matter, bleach or preservative.

3.5 Broken fruits

The percentage of broken fruit in whole coriander for direct
consumption (fresh) shall not exceed the value specified in
table 1 for its grade.
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3.6 Damaged, immature and shrivelled fruits

The percentage of damaged, discoloured and insect-damaged
fruits and of shrivelled and immature fruits in whole coriander
shall not exceed the values for its grade specified in table 1 for
each category.

3.7 Classification of whole coriander

The whole coriander shall be ciassified according to the two
following criteria :

3.8 Chemical requirements’

3.8.1

Whole coriander

Whole coriander shall comply with the requirements given in

table 2.

Table 2 — Chemical requirements for whole coriander

Characteristic

Require-
ment

Method of test

preparation of a suitable method.

MVGISTUre content, t2 156939
1) Area of production % {(m/m), max.
Area 1: US$R Volatile oils, * Method) under
Poldnd small fruits having high mI/100 g on dry consideratior]
volatile oils content basis, min.
Hungary
* More data on coriander of different(origins are being cpllected, and
Area 2 : Indip the value will be inserted later.
China
Maotocco large fruits having low )
Egypt volatile oils content 3.8.2 Ground (powdered) coriander
Italy . .
Argentina Ground (powderéd)) “coriander shall comply | with the
requirements given in table 3.
Area 3 : Romania fruits havi . d
Yudoslavia ruits having a size an Table 3 — Chemical requirements for ground {powdered)
. volatile oils content :
Bulgaria . coriander
. midway between those
Czephoslovakia from areas 1 and 2
United Kingdom Characteristic Require- Method [of test
ment
2) En_d-use of fhe product (see table 1) i.e. for direct con- Moisture content, 12 1SO 939
sumption (fresh)|or other end-uses. % (m/m), max.
Table 1 — Reduirements for grades of whole coriander Total ash, 7 ISO 928
% (m/m) on dry
basis, max.
a) Coriander fol direct consumption (fresh) s
Exfraneous Broken Fruits damaged, ﬁ\cid—l;]soluble ash, 1.5 1SO 930
Grade matter fruits discoloured, etc. % {m/m) on dry
% max. % max. % max. basis max.
1 1,5 5 2 Volatile oils, A suitable njethod of
2 10 3 ml/100 g on dry test will form the
basis, min.* subject of affuture
b) Coriander for other end-useés Area 1 0,6 International Standard.
4 . Area 2 0,1
Extraneous matter Fruits damaged, discoloured, etc. Area 3 04
% max % max. ’
4 7 *  For the three areas, see 3.7, the values are tentdtive pending

1)

Limits for toxic substances will be included later, in accordance with the recommendations of the FAO/WHO Codex Alimentarius Commission.
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3.9 Arddiitional requirement for ground

{powdered

) coriander

Ground (powdered) coriander shall pass completely through a
sieve of nominal aperture size 500 pm.

4 Sampling

Sample the
method spec

5 Metho

The samples
be tested for

ISO 2255-1980 (E)

6.2 Marking

6.2.1 Whole coriander

The following particulars shall be marked or labelled on each

container :

a) name of the material, and the trade name or brand

name, if any;

b) name and address of the manufacturer or packer;

gorander—whole—or—ground (nowdared) by thg
- FeHRE—P DY

fied in 1ISO 948.

ds of test

of coriander, whole or ground {powdered), shall
conformity with the requirements of this Interna-

tional Standard by the methods of tests indicated.

Prepare the
ISO 2825.

ground sample for analysis in accordance with

6 Packing and marking

6.1 Packi

ng

Whole or gound {powdered) coriander shall be packed in

clean, sound
not affect th
the loss of
wooden cass
waterproof |i

and dry containers made of a material which does
b product and protects it from moisture and from
olatile matter (for example, tin-plate containers,
s with waterproof liners, or new jute bags with
hers).

c) batch or code number;
d) net mass;

e} grade of the material;
f) producing country;

g) any other marKking required by the pyurc

haser, such as

vear of harvest,arid)date of packing (if known).

6.2.2 Ground (powdered) coriander

The following particulars shall be marked or la
container :

belled on each

a) name of the material, and the trade rlame or brand

name, if any;

b) name and address of the manufacturer
c) batch or code number;

d} net mass;

e} any other marking required by the purc
date of packing (if known).

br packer;

haser, such as
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R Annex

Recommendations relating to storage and transport

(This annex does not form part of the standard.)

A.1 The containers of coriander should be stored in covered premises, well protected from the sun, rain and excessive heat.

A.2 The store foom should be dry, free from objectionable odours and proofed against entry of insects and vermin(The[ventilation
should be contfolled so as to give good ventilation under dry conditions and to be fully closed under damp con-
ditions. In a stordge warehouse, suitable facilities should be available for fumigation.

A.3 The contalners should be so handled and transported that they are protected from the rain, from.the/§un or other source of ex-
cessive heat, from objectionable odours and from cross-infestation, especially in the holds of ships.
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