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Foreword

ISO (the Internatfonal Organization for Standardization) is a worldwide federation of
national standardp bodies {ISO member bodies). The work of developing International
Standards is carfied out through ISO technical committees. Every member body
interested in a subject for which a technical committee has been authorized has the
right to be represented on that committee. International organizations, governmental
and non-governnjental, in liaison with ISO, also take part in the work.

Draft Internationgl Standards adopted by the technical committees are circulated to
the member bodig¢s for approval before their acceptance as International Standards by
the ISO Council.

International Stanpdard 1SO 7377 was developed by Technical Committee ISO/TC 34,
Agricultural food|products, and was circulated to the member bodies in April 1983.

It has been apprdved by the member bodies of the following countries :

Austria Iran Portugal
Czechosloyakia Iraq South Africa, Rep. of
Egypt, Arab Rep. of Kenya Spain

France Korea, Dem. P.«Rep. of = Turkey

Germany, F. R. Netherlands United Kingdom
Hungary Philippines USSR

India Poland Yugoslavia

No member body expressed disapproval of the document.

© International Organization for Standardization, 1984 @

Printed in Switzerland
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INTERNATIONAL STANDARD

I1ISO 7377-1984 (E)

Juniper berries (Juniperus communis Linnaeus) —

1 Scopq and field of application

This International Standard specifies requirements for whole
juniper berrigs (Juniperus communis Linnaeus).

Recommendations relating to storage and transport conditions
are given in fannex B.

2 References

ISO 927, Spices and condiments — Determination of-ex-
traneous mdtter content.

IS0 928, Spfces and condiments — Determination of total ash.

1ISO 930, Spgices and condiments — Determination of acid-
insoluble ash.

IS0 939, Spjces and condiments ~Determination of moisture
content — Entrainment method-

ISO 948, Spjces and condiments — Sampling.

ISO 2825, Spices and-condiments — Preparation of a ground
sample for gnalysis.

4 Requirements

4.1 Odounand flavour
Juniper shall have a fragrant and pleasant odoyr and a sweetish

aromatic flavour characteristic of the spice. It shall be free from
mustiness and other foreign flavours.

4.2 Freedom from insects, moulds, etc.

Juniper shall be free from living insects and njoulds, and shall
be practically free from dead insects, insect fragments and ro-
dent contamination visible to the naked eye (corrected, if
necessary, for abnormal vision) or with such magnification as

may be necessary in any particular case. If the magnification
exceeds X 10, this fact shall be stated in the test report.

4.3 Extraneous matter
Extraneous matter includes :
a) dirt, dust, stones, pieces of wood, etc.

b) all vegetable matter other than junipdr berries (pine-
needles, etc.).

The proportion of extraneous matter when determined by the

SO 6571, Spices._condiments and herhs — Determination 0f — e msrried M 1SO927, SHAMOTEXCEd the values given

volatile oil content.)

3 Description
Juniper berries are the mature and partially dried fruits of

Juniperus communis Linnaeus. The berries are spherical, of
diameter 5 to 9 mm, and of a dark-brown to dark-blue colour.

1) At present at the stage of draft.

in table 1, according to the grade.

4.4 Damaged, discoloured, immature and
shrivelled berries

The proportion of damaged, discoloured, immature and
shrivelled berries shall not exceed the values given in table 1,
according to the grade.
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4.5 Grading

See table 1.

Table 1 — Grading

7 Packing and marking

7.1 Packing

Extraneous matter _|Proportion of damaged, Juniper shall be pack.ed in clean, sound and dry containers
Grade content, discoloured, immature made of a material which does not affect the product and pro-
% (m/m), max. and shrivelled berries tects it from moisture and from the loss of volatile matter, for
' % (m/m), max. example tin-plate containers, wooden cases or new jute bags.

1 0,5 10,0

2 1,0 20,0

3 2,0 20,0

7.2 Marking

4.6 Chemicallrequirements" The following particulars shall be marked.or labellgd on each

Juniper shall coni

5 Sampling
Sample the junip:

The minimum ma

6 Methods

Samples of junig

ply with the requirements given in table 2.

er by the method specified in 1ISO 948.

ss of the laboratory sample shall be 500 g.

of test

er shall be tested for conformity to the re-

quirements of th|s International Standard by the methods of

test referred to irf

The ground sampg
with 1SO 2825.

4.3 and tables 1 and 2.

le for analysis shall be prepared in accordancel._.

TFable 2 — Chemical requirements

container :

a) name of the product and the trade name or btand name,
if any;

b) name and address of the producer or packer|
c) batch or codenumber;
d) net mass;

e) grade;

fi\producing country;

g) any other marking required by the purchaser, such as the
year of harvest and date of packing (if known);

h) possibly, a reference to this International Standard.

Requirement
Characteristic i m Method
Area 1* | Area 2 of test
Moisture content, )% (m/m), max. 16 1SO 939
Total ash, Q% _{m/m) on dry basis, max. 4,0 1SO 928
Acid-inSoluble ash, % (m/m) on dry basis, max. 1,0 1SO 930
Grade 1 0,8 1,56
Volatile oil content, ml/100 g on dry basis, min. Grade 2 0,6 1,2 ISO 6571
Grade-3 05 1.0

* See annex A.

1) Limits for toxic substances will be included later, in accordance with the recommendations of the Joint FAO/WHO Codex Alimentarius

Commission.
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Annex A

Areas of production

1SO 7377-1984 (E)

(This list is not exhaustive, and is given for information only.)

Area 1: Area 2 :
Finland ) Albania
N S i
onvay s Juniper berries having low volatile oil Bulgaria
North USSR tents France Juniper berries havinghidh volatile oil
Sweden conten Hungary unlpe; erries having’high volatile oi
United Klingdom Italy contents .
Spain
Yugoslavia
AnnexB
Recommendations relating to\storage and transport conditjons
(This annex dogs not form part of the standard.)
B.1 Containers of juniper should be storéd-in covered premises, well protected from the sun, rain and excessive heat.
B.2 Thd store room should be dry, ftee from objectionable odours and proofed against the entry of insects and vgrmin. The ventila-
tion should be controlled so as<to_give good ventilation under dry conditions and to be fully closed under damp conditions. In a
storage wgrehouse, suitable facilities should be available for fumigation.
B.3 Thq containers should be so handled and transported that they are protected from the rain, from the sun pr other source of
excessive heat, from:unpleasant odours and from cross-infestation, especially in the holds of ships.



https://standardsiso.com/api/?name=fe1f80ffdedf70328d5d5959a9e0a307

This page intentionally left blank



https://standardsiso.com/api/?name=fe1f80ffdedf70328d5d5959a9e0a307

