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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
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INTERNATIONAL STANDARD ISO 5671:2023(E)

Spices and condiments — Dried chive (Allium
schoenoprasum L.), cut and ground — Specification

1 Scope

This document specifies requirements for dried chive (Allium schoenoprasum L., family Liliaceae) in cut
and g ound forms

It is a]so applicable to dehydrated chive, i.e. artificially dried chive.

Recomnmendations relating to storage and transport conditions are given in Annex A°

2 Normative references

The fpllowing documents are referred to in the text in such a way‘that some or all of their content
constjtutes requirements of this document. For dated references, only the edition cited applies. For
undafed references, the latest edition of the referenced documenty(including any amendmg¢nts) applies.

ISO 927, Spices and condiments — Determination of extraneous. natter and foreign matter content
ISO 988, Spices and condiments — Determination of total@sh

ISO 98B0, Spices and condiments — Determination of acid-insoluble ash
ISO 989, Spices and condiments — Determination-of moisture content
ISO 948, Spices and condiments — Sampling.

ISO 2825, Spices and condiments — Preparation of a ground sample for analysis

3 Terms and definitions
For the purposes of this document, the following terms and definitions apply.

ISO apd [EC maintainferminology databases for use in standardization at the following addresses:

et

$0 Online brewsing platform: available at https://www.iso.org/obp

— 1EC Electropedia: available at https://www.electropedia.org/

31
dried—<hive
product obtained by drying whole, broken or cut tubular stem leaves (scapes) of a single species,
namely, Allium schoenoprasum L.

3.2

foreign matter

matter visible to the naked eye or with a maximum 10 times magnifying power that is not part of the
plant to which the spice or herb belongs

Note 1 to entry: The origin of macro foreign matter can be non-animal (e.g. stem, stones, straw, visible moulds,
mineral, plastic) or animal (e.g. excreta, insects, insect-defiled product) foreign matter.
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3.3
extraneous

matter

matter visible to the naked eye or with a maximum 10 times magnifying power that is species waste

belonging to

Note 1 to entr

4 Requir

the plant to which the spice or herb belongs

y: Macro extraneous matter can be floral waste.

ements

4.1 Flavour and odour

Dried chive
sometimes s

foreign odours.

4.2 Colou

The colour o

4.3 Finen

Ground dried chive shall pass completely through a sieve of nominal aperture size 500 pm.

4.4 Physid

4.4.1 Fore
The product

including mi
the method s

4.4.2 Fore

The product
method spec

For final cor
glass, plastic

4.4.3 Extr

The product

shall have a mild, characteristic onion-like flavour and odour and a slightly pungery
ightly bitter taste. The product shall be free from earthy or decaying vegetable 0deui

s

"dried chive shall be light to relatively dark green.

pss of ground dried chive

ral requirements

ign matter from animals

shall be free from rodent and other, @xcreta, whole insects and parts (dead or
fes and psocids), larvae, mouldy material and insect-defiled product when determin
pecified in ISO 927.

ign matter from non-animals

shall not contain non-dnimal foreign matters exceeding 0,5 %, when determined |
ified in ISO 927.

sumption, the preduct shall be free from non-plant foreign matter (e.g. animals,
when deterntiped by the method specified in ISO 927.

Aneous-matter

shall‘not contain extraneous matter exceeding 0,5 %, when determined by the m

t and
s and

alive,
ed by

y the

stone,

ethod

specified in |

SO927.

In business-to-business transactions, the concentration of extraneous matter (e.g. dried brownish parts,
yellowish discolouration or amount of blue to pink blossoms) may be subject to separate agreements

between sell

er and buyer.

Table 1 — Physical requirements

Characteristic Requirements Method of test
Foreign matter:
— from animals Absent ISO 927
— from non-animals (% mass fraction), max. 0,5
Extraneous matter (% mass fraction), max. 0,5 IS0 927

© IS0 2023 - All rights reserved
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4.5 Chemical requirements
Dried chive shall conform to the requirements given in Table 2.
Table 2 — Chemical requirements
Characteristic Requirements Method of test
Moisture content (% mass fraction), max. 8 IS0 939
Total ash (% mass fraction) on a dry basis, max. 15 1SO 928
Acid insoluble ash (% mass fraction), on a dry basis, max. 0,5 ISO 930

5 Sampling

Sample the dried chive using the method specified in ISO 948. Sample preparation’shall be i

with

6 Test methods

Samp

meth¢ds of test referred to in Tables 1 and 2.

7 P

7.1

The 1
prodtu
to fac

7.2
The c
a) n
b) ti

c) n

d) producing.country;

o

e)

SO 2825.

es of dried chive shall be tested for conformity to the requirements of this docu

ackaging and marking

Packaging

ct. The product shall be loosely packed..Phe containers used for packing shall be ling
litate loose packing.

Marking

bntainer shall be marked ‘or'labelled with the following particulars:

ame and form of the product (botanical name and type of presentation);
ade name or trade mark, if any;

ame and addfess of producer and/or packer;

hteh'or code number;

f) shelflife of the product;

g) n

et mass;

h accordance

ment by the

roduct shall be packaged in food grade~material that secures the integrity and pafety of the

d with paper

h) any other information requested by the purchaser (such as the date of packing, year of harvest,
etc.);

i) references to the relevant International Standard if the product fulfils its specification.
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Annex A
(informative)
Recommendations relating to storage and transport conditions

A.1 Containers of dried chive should be stored in covered premises, well protected from the sun, rain
and excessive heat.

A.2 The stpre-room should be dry, free from objectionable odours and proofed against the |entry
of insects arld vermin. The ventilation should be controlled so as to give good ventilation-undé¢r dry
conditions apd to be fully closed under damp conditions. In a storage warehouse, stiitable fadilities
should be avhilable for fumigation. Fumigation should only be performed using prodticts authorized in
the importinjg country.

A.3 The containers should be handled and transported so that they are protected from rain, Jun or
another sourjce of excessive heat, unpleasant odours and cross-infection, €spécially in the holds of ships.
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