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Item 0 GENERAL    

0.1 Welcome by Head, Food & Agriculture Department 

0.2 Opening Remarks by the Chairperson, FAD 09

ITEM 1 CONFIRMATION OF THE MINUTES OF THE LAST MEETING

1.1 The Minutes of the 23rd meeting of Spices and Condiments Sectional Committee, FAD 09 held on 19 April 2024 were circulated vide our email dated 02 May 2024. No comments were received.

The Committee may FORMALLY CONFIRM the minutes as circulated.

ITEM 2 PLANNING FOR 2024-25

2.1 Rolling Annual Action Plan for 2024-25 

Rolling Annual Action Plan for the year 2024-25 for FAD 09 is enclosed at Annex I for consideration. 


The Committee may FORMALLY CONFIRM the minutes as circulated.

2.2 Annual Calendar of Sectional Committee Meetings 

The frequency of sectional committee meetings is increased to quarterly meetings. The draft plan for FAD 09 meetings is placed below:

	Planned frequency (Months)
	April 2024
	September 2024
	February 2025
	

	4
	19 April 2024
	26 September 2024
	February 2025 (CFTRI, Mysore) 
	-



The Committee may kindly note and decide the dates for the meeting.

Item 3 SCOPE, ACTIVITIES & COMPOSITION OF FAD 09

3.1 Scope & Activities of the Committee

3.1.1 In its last meeting, the committee reviewed the Scope and Programme of Work of FAD 09 enclosed at Annex III of Agenda. The Committee noted that current scope needs clarity about the type of test methods in committee’s programme of work and rearrangement of words, since nutritional aspect is only related to spices not with culinary herbs and condiments. Therefore, in order to bring more clarity, the committee decided to mention type of test methods such as physical, chemical and microbiological methods in the scope and also mention nutritional aspect, separately. Following deliberations, the committee decided to modify the current scope and modified scope is as under:

“Standardization in the field of:
a) Spices, Culinary Herbs and condiments; 
b) Nutritional aspects of spices; and 
c) Physical, chemical and microbiological methods of test and general methodology for sensory evaluation pertaining to this committee”. 

This scope updation was recommended to FADC in its 29th meeting held on 27 May 2024 and the same was approved by FADC. However, the updated scope is yet to be hosted on BIS website. 

3.1.2 The updated scope & activities of the Spices and Condiments Sectional Committee, FAD 09 is enclosed below as Annex II.



The Committee may kindly note & deliberate.


3.2 Composition of the Sectional Committee

3.2.1 The updated composition of FAD 09 along with the attendance of the members for the last 3 meetings is enclosed below as Annex III.



The Committee may kindly review.

3.3 Panels under FAD 09

i) FAD 9/Panel I – Oleoresins
Scope: To review the following IS.

	IS 10925:1984
	Specification for turmeric oleoresin

	IS 7826:1984
	Specification for ginger oleoresin 

	IS 5832:1984 
	Specification for black pepper oleoresin 

	IS 13663:1993
	Chilli oleoresin - Specification



Composition:
i) Dr. M. M. Naidu, CFTRI – Convenor 
ii) Sh. Ram Kumar Menon, World Spice Organization  
iii) Mr. Jijo Joseph, Kancor Mane, World Spice Organization  
iv) Sh. Kannan B., CII
v) Sh. Shibu Kumar, Synthite Industries 
vi) Dr. Tenson Antony, All India Spice Exporters Forum 

The Committee may review

ITEM 4 REVIEW OF INDIAN STANDARDS

4.0 As per the provisions of the BIS rules and regulations every Indian Standard within five years of its publication/ earlier reaffirmation is to be reviewed by the concerned Sectional Committee under the following guidelines:
i)    The Standard may be reaffirmed in the present form.        
ii)   The Standard may be reaffirmed with minor changes by issuing of an amendment.        
iii)  The Standard may be reaffirmed while simultaneously taking up for revision.        
iv)  The Standard may be withdrawn. 

4.1 Under this criterion, there are 28 Indian Standards are due for review in 2024-25, as under:

	S. No.
	IS No.
	IS Title
	Due Date

	1. 
	IS 10925 : 1984
	Specification for turmeric oleoresin
	June 2024

	2. 
	IS 11300 : 2011
	Spices and condiments - Caraway seeds - Specification (first revision)
	June 2024

	3. 
	IS 13145 : 2014
	Spices and condiments - Methods of sampling (second revision)
	June 2024

	4. 
	IS 13446 : 2009
	Spices and condiments - Large cardamom - Capsules and seeds - Specification (second revision)
	June 2024

	5. 
	IS 13474 : 2011
	Spices and condiments - Green pepper canned in brine - Specification (first revision)
	June 2024

	6. 
	IS 13644 : 1992
	Dry kokum - Specification
	June 2024

	7. 
	IS 13663 : 1993
	Chilli oleoresin - Specification
	June 2024

	8. 
	IS 13895 : 1994
	Spices and condiments - Tamarind powder - Specification
	June 2024

	9. 
	IS 15460 (Part 1) : 2004/ISO 5565-1
	Vanilla [vanilla fragrans (Salisbury) ames]: Part 1 specification
	June 2024

	10. 
	IS 15695 : 2006/ISO 11027
	Pepper and pepper oleoresins - Determination of piperine content - Method using high - Performance liquid chromatography
	June 2024

	11. 
	IS 15697 (Part 1) : 2006/ISO 7543-1
	Chillies and chilli oleoresins - Determination of total capsaicinoid content: Part 1 spectrometric method
	June 2024

	12. 
	IS 15697 (Part 2) : 2006/ISO 7543-2
	Chillies and chilli oleoresins - Determination of total capsaicinoid content: Part 2 method using high - Performance liquid chromatography
	June 2024

	13. 
	IS 15699 : 2006/ISO 7542
	Ground (Powdered) paprika (Capsicum Annum Linnaeus) - Microscopical examination
	June 2024

	14. 
	IS 15701 : 2006/ISO 7541
	Ground (Powdered) paprika - Determination of total natural colouring matter content
	June 2024

	15. 
	IS 1908 : 2020
	Spices and Condiments — Ginger, Whole and Ground — Specification (fourth revision)
	March 2025

	16. 
	IS 2323 : 2011
	Spices and condiments - Mustard, whole and ground - Specification (second revision)
	June 2024

	17. 
	IS 2443 : 2008
	Spices and condiments - Coriander, whole and ground - Specification (third revision)
	June 2024

	18. 
	IS 3796 : 2011
	Spices and condiments - Fennel seeds, whole - Specification (second revision)
	June 2024

	19. 
	IS 3797 : 2011
	Spices and condiments - Celery seeds - Specification (second revision)
	June 2024

	20. 
	IS 4452 : 2009
	Dehydrated onion - Specification (first revision)
	June 2024

	21. 
	IS 4811 : 2014
	Cinnamon whole - Specification (second revision)
	June 2024

	22. 
	IS 5452 : 2008
	Dehydrated garlic - Specification (second revision)
	June 2024

	23. 
	IS 5832 : 1984
	Specification for black pepper oleoresin (second revision)
	June 2024

	24. 
	IS 5955 : 1993 
	Specification for black pepper oleoresin (second revision)
	June 2024

	25. 
	IS 6364 : 1993
	Spices and condiments - Tamarind pulp - Specification (second revision)
	June 2024

	26. 
	IS 7807 : 1975
	Methods of test for asafetida
	June 2024

	27. 
	IS 7826 : 1984
	Specification for ginger oleoresin (second revision)
	June 2024

	28. 
	IS 9486 : 2011
	Spices and condiments - Dehydrated green pepper - Specification (second revision)
	June 2024



As decided in the previous meeting the copy of above mentioned Indian standards was circulated to all the committee members for inviting comments. Comments received from Dr. MM Naidu is attached for the below as Annex IV for review and decision to take up the revision of Indian Standard. 


The Committee may kindly review.

4.3 Revision of Pre 2000 Indian Standards 

4.3.1 FAD 09 in its previous meetings, assigned the task of revision of various Pre 2000 Indian standards to various panels on priority. List of Indian Standards published prior to 2000, under FAD 09 along with the work allocation/status is mentioned below: 


	S. No.
	IS No.
	IS Title
	Allocated to 

	1. 
	IS 7807:1975
	Methods of test for asafoetida
	R&D Project

	2. 
	IS 10925:1984
	Specification for turmeric oleoresin
	FAD 9/Panel I

	3. 
	IS 7826:1984
	Specification for ginger oleoresin (first revision)
	FAD 9/Panel I

	4. 
	IS 5832:1984
	Specification for black pepper oleoresin (second revision)
	FAD 9/Panel I

	5. 
	IS 13663:1993
	Chilli oleoresin - Specification
	FAD 9/Panel I

	6. 
	IS 1909 : 1992
	Indian curry powder - Specification (first revision)
	Spices Board, Dr. Ranjith A

	7. 
	IS 5955 : 1993
	Spices and condiments - Tamarind concentrate - Specification (first revision)
	Dr. M. Madhava Naidu

	8. 
	IS 6364 : 1993
	Spices and condiments - Tamarind pulp - Specification (second revision)
	Dr. M. Madhava Naidu

	9. 
	IS 13644 : 1992
	Dry kokum - Specification
	IISR, Calicut

	10. 
	IS 13895 : 1994
	Spices and condiments - Tamarind powder - Specification
	IISR, Calicut 



However, no progress has been made on any of the allocations. 

The Committee may kindly Note & Deliberate

ITEM 5 R&D PROJECT TO BE TAKEN UP

5.1 FOR STUDY OF ASAFOETIDA FOR DETERMINING ITS QUALITY AND SAFETY PARAMETERS 

FAD 09 had taken up a R&D Project for Study of Asafoetida for determining its quality and safety parameters. Various research and academic institutions had submitted R&D proposals on the basis of Terms of Reference, prepared by FAD 09. The R&D proposals were technical reviewed in the evaluation committee of BIS, which included Dr. Nagarajan, CFTRI, Mysore and Dr. Ranjith A, Spices Board India, Kochi as representatives of FAD 09. After technical evaluation and financial bidding, the R&D Project has been awarded to IIT Kharagpur, as per details mentioned below:

	Project Code
	Project Title
	Proposer
	Financial Proposal
(in lakh Rs)
	Timeline

	FAD 0214
	Study of Asafoetida for determining its quality and safety parameters.
	Dr Gayatri Mishra
IIT Kharagpur
	8.76
	6 Months


The Committee may kindly note

ITEM 6 DRAFT INDIAN STANDARDS FOR FINALIZATION

	SI. No.
	Doc No
	TITLE

	1
	FAD 9 (24301)  (ISO 7540 : 2020)
	Spices and condiments Ground sweet and hot paprika Capsicum annuum L and Capsicum frutescens L Specifications

	2
	FAD 9 (24303)  (ISO 7541 : 2020)
	Spices and condiments Spectrophotometric determination of the extractable colour in paprika



[bookmark: _GoBack]As decided by the committee, adoption of ISO 7540: 2020 and ISO 7541: 2020 was issued in to wide circulation on 01 December 2023 for a period of 30 days. Comments received from WSO is attached below as Annex V. FAD 09 in its last meeting decided to allocate task to review the comments from WSO for resolution to Dr. Ranjith A. However, no progress could be made on the subject. The documents are pending in Programme of Work of FAD 09 since December 2023, being an adopted ISO standard of a committee for which India holds the secretariat. 



The Committee may kindly Note & Deliberate

ITEM 7 ISO STANDARDS FOR ADOPTION

7.1 ISO 5671 : 2023 ‘Spices and condiments — Dried chive (Allium schoenoprasum L.), cut and ground — Specification’




7.2 ISO 20377 : 2018 ‘Dried parsley (Petroselinum crispum) — Specification’




7.3 ISO 21803 : 2019 ‘Dried dill — Specification’


7.4 ISO 24052 : 2022 ‘Spices and condiments — Dried sumac — Specification’



7.5 ISO 21983 : 2019 ‘Guidelines for the harvesting, transportation, separation of stigma, drying and storage of saffron before packing’



The Committee may kindly review thoroughly & Decide 

ITEM 8 COMMENT RECEIVED ON INDIAN STANDARD

8.1 15697 (Part-1 ):2016 Chilli and Chilli oleoresins- Determination of Total Capsaicinoid content Part- 1 Spectrophotometric method

The comments received from Bhagyawati Verma, Sr. Chemist, Regional Agmark Laboratory, Rajkot on IS 15697 and copy of IS 15697 are attached below as Annex XI and Annex XII, respectively. 



                                             
The Committee may kindly Review thoroughly & Clarify

ITEM 9 INTERNATIONAL ACTIVITIES

9.1 BIS (India) hold the secretariat for ISO/TC 34/SC 7 ‘Spices, culinary herbs and condiments’ and Participating 'P' member in the work of the ISO Subcommittee. The scope of Scope of ISO/TC 34/SC 7 is as under:
Standardization in the field of spices, culinary herbs and condiments, in particular, terminology, sampling, methods of test and analysis, product specifications, requirements for packaging, storage and transportation. 

List of published standards and standards under development under ISO/TC 34/SC 7 is attached below as Annex XIII and Annex XIV, respectively:



                                
The Committee may kindly Note.

9.2 The last meeting of ISO/TC 34/SC 7 along with ISO/TC 34/SC 7/ WG 7 and ISO/TC 34/SC 7/ WG 11 was held from 17 to 20 June 2024 at AFNOR, Paris. Draft resolutions of the meeting is attached below as Annex XV:



The Committee may kindly REVIEW AND DELIBERATE upon the tasks allocated to India. 

9.3 NWIP: Spices and Condiments — Determination of Sudan I, II, III & IV, Sudan Red 7B, Sudan Orange G, Para Red, Rhodamine B and Butter Yellow using LC-MS/MS  

In 29th meeting of ISO/TC 34/SC 7 India proposed to submit an NWIP on the Method for Determination of Sudan and other illegal dyes in chillies and chilli products by LC-MS/MS. However, the subcommittee directed India to include Turmeric and Paprika, in addition to Chillies in the scope of proposed standard. Modified draft Form 4 for the subject submitted by Dr. Ramesh Babu is attached below as Annex XVI: 



The committee may kindly review & decided


ITEM 9 ANY OTHER BUSINESS  

7

Annex II_POW.docx
ANNEX III

PROGRAMME OF WORK OF

SPICES AND CONDIMENTS SECTIONAL COMMITTEE, FAD 09

Scope: “Standardization in the field of:

a) Spices, Culinary Herbs and condiments; 

b) Nutritional aspects of spices; and 

c) Physical, chemical and microbiological methods of test and general methodology for sensory evaluation pertaining to this committee”. 



Liaison: ISO TC-34 SC-7 (P): Spices, culinary herbs and condiments 



		SI. No.

		IS No.

		TITLE

		Reaffirm M-Y

		No. of Amds

		Eqv.



		1. 

		IS 10925 : 1984

		Specification for turmeric oleoresin

		June, 2024

		1

		Indigenous



		2. 

		IS 11300 : 2011

		Spices and condiments - Caraway seeds - Specification (first revision)

		June, 2024

		-

		Indigenous



		3. 

		IS 11582 : 2023

		Method for sensory evaluation of pungency of ginger by Scoville units

		

		-

		Indigenous



		4. 

		IS 13145 : 2014

		Spices and condiments - Methods of sampling (second revision)

		June, 2024

		-

		Indigenous



		5. 

		IS 13242 : 2018

		Raw mango mangifera indica (Linn.) powder (Amchur) and slices - Specification (first revision)

		May, 2022

		-

		Indigenous



		6. 

		IS 13446 : 2009

		Spices and condiments - Large cardamom - Capsules and seeds - Specification (second revision)

		June, 2024

		-

		Indigenous



		7. 

		IS 13474 : 2011

		Spices and condiments - Green pepper canned in brine - Specification (first revision)

		June, 2024

		-

		Indigenous



		8. 

		IS 13545 : 2018

		Garam masala - Specification (first revision)

		May, 2022

		-

		Indigenous



		9. 

		IS 13644 : 1992

		Dry kokum - Specification

		June, 2024

		1

		Indigenous



		10. 

		IS 13663 : 1993

		Chilli oleoresin - Specification

		June, 2024

		2

		Indigenous



		11. 

		IS 13895 : 1994

		Spices and condiments - Tamarind powder - Specification

		June, 2024

		1

		Indigenous



		12. 

		IS 14216 : 2023

		Spices and Condiments Processing Units - Code of Hygiene Practices

		

		-

		Modified/Technically Equivalent



		13. 

		IS 15459 : 2018/ISO 3493 : 2014

		Vanilla - Vocabulary (first revision)

		May, 2022

		-

		Identical under dual numbering



		14. 

		IS 15460 (Part 1) : 2004/ISO 5565-1

		Vanilla [vanilla fragrans (Salisbury) ames]: Part 1 specification

		June, 2024

		-

		Identical under dual numbering



		15. 

		IS 15460 (Part 2) : 2004/ISO 5565-2

		Vanilla [vanilla fragrans (Salisbury) ames]: Part 2 test methods

		May, 2020

		-

		Identical under dual numbering



		16. 

		IS 15695 : 2006/ISO 11027

		Pepper and pepper oleoresins - Determination of piperine content - Method using high - Performance liquid chromatography

		June, 2024

		-

		Identical under dual numbering



		17. 

		IS 15697 (Part 1) : 2006/ISO 7543-1

		Chillies and chilli oleoresins - Determination of total capsaicinoid content: Part 1 spectrometric method

		June, 2024

		-

		Identical under dual numbering



		18. 

		IS 15697 (Part 2) : 2006/ISO 7543-2

		Chillies and chilli oleoresins - Determination of total capsaicinoid content: Part 2 method using high - Performance liquid chromatography

		June, 2024

		-

		Identical under dual numbering



		19. 

		IS 15699 : 2006/ISO 7542

		Ground (Powdered) paprika (Capsicum Annum Linnaeus) - Microscopical examination

		June, 2024

		-

		Identical under dual numbering



		20. 

		IS 15701 : 2006/ISO 7541

		Ground (Powdered) paprika - Determination of total natural colouring matter content

		June, 2024

		-

		Identical under dual numbering



		21. 

		IS 16357 : 2017/ISO 13685 : 1997

		Ginger and its oleoresins - Determination of the main pungent components (Gingerols And Shogaols) - Method using high-performance liquid chromatography

		June, 2021

		-

		Identical under dual numbering



		22. 

		IS 16358 : 2017/ISO 5567 : 1982

		Dehydrated garlic - Determination of volatile organic sulphur compounds

		June, 2021

		-

		Identical under dual numbering



		23. 

		IS 16359 : 2017/ISO 5566 : 1982

		Turmeric - Determination of colouring power - Spectrophotometric method

		June, 2021

		-

		Identical under dual numbering



		24. 

		IS 16360 : 2017/ISO 5564 : 1982

		Black pepper and white pepper, whole or ground - Determination of piperine content - Spectrophotometric method

		June, 2021

		-

		Identical under dual numbering



		25. 

		IS 16395 : 2015/ISO 973 : 1999

		Pimento (Allspice) [pimenta dioica (L.) merr.], whole or ground - Specification

		May, 2020

		-

		Identical under dual numbering



		26. 

		IS 16396 : 2015/ISO 2256 : 1984

		Dried mint (Spearmint) (Mentha Spicata Linnaeus Syn. Mentha Viridis Linnaeus) - Specification

		May, 2020

		-

		Identical under dual numbering



		27. 

		IS 16397 : 2015/ISO 5563 : 1984

		Dried peppermint (Mentha piperita Linnaeus) - Specification

		May, 2020

		-

		Identical under dual numbering



		28. 

		IS 16398 : 2015/ISO 6754 : 1996

		Dried thyme (Thymus vulgaris L.) - Specification

		May, 2020

		-

		Identical under dual numbering



		29. 

		IS 16399 : 2015/ISO 6576 : 2004

		Laurel (Laurus nobilis L.) - Whole and ground leaves - Specification

		May, 2020

		-

		Identical under dual numbering



		30. 

		IS 16401 : 2015/ISO 7377 : 1984

		Juniper berries (Juniperus communis Linnaeus) - Specification

		May, 2020

		-

		Identical under dual numbering



		31. 

		IS 16402 : 2015/ISO 7925 : 1999

		Dried oregano (Origanum vulgare L.) - Whole or ground leaves - Specification

		May, 2020

		-

		Identical under dual numbering



		32. 

		IS 16403 : 2015/ISO 7926 : 1991

		Dehydrated terragon (Artemisia dracunculus Linnaeus) - Specification

		May, 2020

		-

		Identical under dual numbering



		33. 

		IS 16404 (Part 2) : 2015/ISO 7928-2 : 1991

		Savory - Specification: Part 2 summer savory (Satureja hortensis Linnaeus)

		May, 2020

		-

		Identical under dual numbering



		34. 

		IS 16404 (Part 1) : 2015/ISO 7928-1 : 1991

		Savory - Specification Part 1 Winter Savory (Satureja montana Linnaeus)

		May, 2020

		-

		Identical under dual numbering



		35. 

		IS 16405 : 2015/ISO 10620 : 1995

		Dried sweet marjoram (Origanum Majorana L.) - Specification

		May, 2020

		-

		Identical under dual numbering



		36. 

		IS 16406 : 2015 /ISO 11163 : 1995

		Dried sweet basil (Ocimum Basilicum L.) - Specification

		May, 2020

		-

		Identical under dual numbering



		37. 

		IS 16407 : 2015/ISO 11164 : 1995

		Dried rosemary (Rosmarinus Officinalis L.) - Specification

		May, 2020

		-

		Identical under dual numbering



		38. 

		IS 16408 : 2015/ISO 11165 : 1995

		Dried sage (Salvia Officinalis L.) - Specification

		May, 2020

		-

		Identical under dual numbering



		39. 

		IS 16409 : 2015/ISO 11178 : 1995

		Star anise (Illicium Verum Hook. F.) - Specification

		May, 2020

		-

		Identical under dual numbering



		40. 

		IS 16521 : 2017

		Spices and condiments - White pepper, whole and ground - Specification

		June, 2021

		-

		Indigenous



		41. 

		IS 16680 : 2018

		Spices and condiments - Aniseed, whole - Specification

		May, 2022

		-

		Indigenous



		42. 

		IS 16959 : 2019/ISO 7540 : 2006

		Ground paprika (Capsicum Annuum L.) - Specification

		March, 2024

		-

		Identical under dual numbering



		43. 

		IS 17747 : 2021

		Spices and Condiments - Nutmeg (Without Shell), Whole and Ground - Specification

		

		-

		Indigenous



		44. 

		IS 17748 : 2022

		Spices and Condiments Mace Whole and Ground Specification

		

		-

		Indigenous



		45. 

		IS 1797 : 2017

		Spices and condiments - Methods of test (third revision)

		June, 2021

		-

		Indigenous



		46. 

		IS 1798 : 2022

		Spices And Condiments - Black Pepper Whole And Ground - Specification (third revision)

		

		-

		Indigenous



		47. 

		IS 18227 : 2023

		Prevention and Reduction of Mycotoxins in Spices - Code of Practice

		

		-

		Modified/Technically Equivalent



		48. 

		IS 18630 (Part 1) : 2024/ISO 7927-1:2023

		Spices and condiments Fennel seed whole or ground Part 1: Bitter fennel seed specification Foeniculum vulgare P Miller var vulgare

		

		-

		Identical under dual numbering



		49. 

		IS 18630 (Part 2) : 2024/ISO 7927-2:2023

		Spices and condiments Fennel seed whole or ground Part 2: Sweet fennel seed specification Foeniculum vulgare var panmorium

		

		-

		Identical under dual numbering



		50. 

		IS 1877 : 1985

		Terminology for Spices and Condiments

		June, 2019

		-

		Indigenous



		51. 

		IS 1877 : 2023

		Spices and Condiments - Botanical Nomenclature

		

		-

		Indigenous



		52. 

		IS 1907 : 2023

		Cardamom (Capsules, Seeds and Powder) - Specification

		

		-

		Indigenous



		53. 

		IS 1908 : 2020

		Spices and Condiments - Ginger, Whole and Ground - Specification ( fourth revision)

		June, 2024

		-

		Indigenous



		54. 

		IS 1909 : 2023

		Indian Curry Powder - Specification

		

		-

		Indigenous



		55. 

		IS 2322 : 2023

		Spices and Condiments Chillies Whole And Ground Powdered Specification

		

		-

		Indigenous



		56. 

		IS 2323 : 2011

		Spices and condiments - Mustard, whole and ground - Specification (second revision)

		June, 2024

		-

		Indigenous



		57. 

		IS 2443 : 2008

		Spices and condiments - Coriander, whole and ground - Specification (third revision)

		June, 2024

		-

		Indigenous



		58. 

		IS 2447 : 2023

		Spices and Condiments Cumin Safed Jeerawhole And Ground Specification

		

		-

		Indigenous



		59. 

		IS 3576 : 2022

		Spices And Condiments - Turmeric Whole and Ground - Specification (third revision)

		

		-

		Indigenous



		60. 

		IS 3795 : 2022

		Spices And Condiments - Fenugreek Whole And Ground - Specification (third revision)

		

		-

		Indigenous



		61. 

		IS 3796 : 2011

		Spices and condiments - Fennel seeds, whole - Specification (second revision)

		June, 2024

		-

		Indigenous



		62. 

		IS 3797 : 2011

		Spices and condiments - Celery seeds - Specification (second revision)

		June, 2024

		-

		Indigenous



		63. 

		IS 4403 : 2022

		Spices and Condiments - Ajowan Bishops seeds - Specification (third revision)

		

		-

		Indigenous



		64. 

		IS 4404 : 2022

		Spices And Condiments - Cloves Whole And Ground - Specification (fourth revision)

		

		-

		Indigenous



		65. 

		IS 4452 : 2009

		Dehydrated onion - Specification (first revision)

		June, 2024

		-

		Indigenous



		66. 

		IS 4811 : 2014

		Cinnamon whole - Specification (second revision)

		June, 2024

		-

		Indigenous



		67. 

		IS 5452 : 2008

		Dehydrated garlic - Specification (second revision)

		June, 2024

		-

		Indigenous



		68. 

		IS 5453 (Part 1) :2016/ISO 3632-1 : 2011

		Spices - Saffron (Crocus Sativus L.): Part 1 specification (third revision)

		June, 2021

		-

		Identical under dual numbering



		69. 

		IS 5453 (Part 2) :2016/ISO 3632-2 : 2010

		Spices - Saffron (Crocus Sativus L.): Part 2 test methods (first revision)

		June, 2021

		-

		Identical under dual numbering



		70. 

		IS 5832 : 1984

		Specification for black pepper oleoresin (second revision)

		June, 2024

		-

		Indigenous



		71. 

		IS 5955 : 1993

		Spices and condiments - Tamarind concentrate - Specification (first revision)

		June, 2024

		2

		Indigenous



		72. 

		IS 6364 : 1993

		Spices and condiments - Tamarind pulp - Specification (second revision)

		June, 2024

		2

		Indigenous



		73. 

		IS 7807 : 1975

		Methods of test for asafoetida

		June, 2024

		-

		Indigenous



		74. 

		IS 7826 : 1984

		Specification for ginger oleoresin (first revision)

		June, 2024

		-

		Indigenous



		75. 

		IS 8104 : 1996/ISO 3513

		Chillies - Determination of scoville index (first revision)

		May, 2022

		-

		Identical under dual numbering



		76. 

		IS 8105 : 2023

		Method for sensory evaluation of pungency of black pepper by Scoville heat units

		

		-

		Indigenous



		77. 

		IS 9486 : 2011

		Spices and condiments - Dehydrated green pepper - Specification (Second revision)

		June, 2024

		-

		Indigenous







STANDARDS UNDER DEVELPOMENT

			

Draft Standards Completed WC Stage	

		SI. No.

		Doc No

		TITLE



		1

		FAD 9 (24301)  (ISO 7540 : 2020)

		Spices and condiments Ground sweet and hot paprika Capsicum annuum L and Capsicum frutescens L Specifications



		2

		FAD 9 (24303)  (ISO 7541 : 2020)

		Spices and condiments Spectrophotometric determination of the extractable colour in paprika







No Progress since 2023









Total Published Standards – 75

 

Total Standards Under development – 2



		Product 

		55



		Code of Practices 

		  2



		Methods of Test

		16



		Terminology

		  3



		Dimensions 

		  0



		System Standard 

		  0



		Safety Standard

		  0



		Others 

		  1



		Service Specification

		  0



		 Process Specification

		  0



		Unclassified

		  0







	TOTAL 77			
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Spices, Culinary herbs and Condiments Sectional Committee, FAD 09



Scope: Standardization in the field of:

a) Spices, Culinary Herbs and condiments; 

b) Nutritional aspects of spices; and 

c) Physical, chemical and microbiological methods of test and general methodology for sensory evaluation pertaining to this committee. 



Liaison: ISO TC-34 SC-7 (P): Spices, Culinary herbs & Condiments Sub committee



Date of last three meeting



		Sl No.

		Meeting Number

		Date

		Place



		1.

		21st meeting

		25 July 2023

		Virtual meeting



		2.

		22nd meeting

		21 December 2023

		Virtual meeting



		3.

		23rd meeting

		19 April 2024

		Hybrid meeting









		S. No. 

		Organization Represented

		Principal Member

		Alternate  Member

		      Ca t e g o r y

		Last Three Meeting Attendance



		1. 

		Spices Board India,

Kochi

		Dr. A.B. Rema Shree CHAIRPERSON



		2. 

		All India Spices

Exporters Forum, Cochin

		Shri Cherian Xavier

		Ms Priyamvad a

Nilayangod

		I

		1+1+1 = 3/3



		3. 

		CSIR - Central Food Technological

Research Institute, Mysore

		Shri Nagarajan S

		Dr. B. K. Bettadaiah

		S

		1+1+1 = 3/3



		4. 

		CSIR - National Institute for Interdisciplinary Science and Technology,

Thiruvananthapuram

		Er. Venugopalan V V

		Dr. P Nisha

		S

		0+1+1 = 2/3



		5. 

		Confederation	of

Indian Industry, New Delhi

		Ms Neha Aggarwal

		Shri Kannan  B.

		I

		1+1+1 = 3/3



		6. 

		Consumer Coordination Council, Noida

		Shri Ramji Bhai                    Mavani

		Smt. Ramaben

Mavani

		C

		1+1+1 = 3/3



		7. 

		Defence	Food Research Laboratory, Mysore

		Shri Dev Kumar                      Yadav

		Nominations

awaited

		S

		0+0+0 = 0/3



		8. 

		Directorate	of Arecanutand Spices

Development, Calicut

		Dr. Homey Cheriyan

		Smt. Divya C. V

		G

		1+1+1 = 3/3



		9. 

		Directorate of Marketing and Inspection, Faridabad

		Dr. Ashish Mukherjee

		

		G

		1+0+1 = 2/3



		10. 

		Export Inspection Council of India, New Delhi

		Mr. Shashi Prakash Tripathi

		Mr. Wasi Asghar

		G

		0+0+0 = 0/3



		11. 

		Food Safety and Standards Authority of  India, New

Delhi

		Advisor

		Shri S. Ajay Vino

		G

		1+1+1 = 3/3



		12. 

		ICAR - Indian Institute

of Spices Research, Kozhikode

		Dr. N. K. Leela

		Dr. E.

Jayashree

		S

		1+1+1= 3/3



		13. 

		ICMR - National Institute of Nutrition, Hyderabad

		Dr. S. Sreenivasa Reddy

		Dr. Paras

Sharma

		S

		0+1+1 = 2/3



		14. 

		Kerala Agricultural University, Thrissur

		Dr. Saji Gomez

		Dr. Seeja

Thomachan Panjikkaran

		S

		0+1+1 = 2/3



		15. 

		National Institute of Food Technology

Entrepreneurship and Management, Sonipat

		Dr. Sunil Pareek

		Nominations awaited

		S

		0+1+1 = 2/3



		16. 

		National Research Centre on Seed Spices, Ajmer

		Dr. Vinay Bhardwaj

		Dr. M.K. Mahatma

		S

		1+0+1 = 2/3



		17. 

		Praveen Masalewale

		Shri Anand Chordia

		Ms Rohini Kulkarni

		I

		1+1+1 = 3/3



		18. 

		Spices Board India, Kochi

		Shri Ramesh Babu N

		Dr. Ranjith A

		G

		1+1+1 = 3/3



		19. 

		

		

		Shri C.M. Sri Latha

		

		



		20. 

		Synthite Industries Private Limited, Kolenchery

		Shri Shibu K. Chithajan

		Shri Anil

Kumar

		I

		1+1+1 = 3/3



		21. 

		World Spice

Organization, Kochi

		 Mr. Philip Kuruvilla 

		Shri Ramkumar Menon

		I

		1+1+1 = 3/3



		22. 

		In Personal Capacity

		Dr. M. Madhava Naidu

		

		

		NA+1=1/1









Nomination Awaited



		1.

		CSIR- Central Institute of Medicinal and Aromatic Plants (CIMAP), Lucknow



		2.

		ICAR-Directorate of Medicinal Aromatic Plants Research (ICAR-DMAPR), Anand, Gujrat
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FORMAT FOR SENDING COMMENTS ON  INDIAN STANDARD



IS No.: 10925 TITLE: _Specification for Turmeric Oleoresin



LAST DATE OF COMMENTS: 27th August 2024



		Sl.

No.



		Clause/Subclause/

para/table/fig. no. commented



		Commentator/

Organization/

Abbreviation



		Type of Comments

(General/Editorial/

Technical)



		Justification



		Proposed

change





		1

		3.2  C & D 

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		Dichloromethane and Trichloroethylene 

		Hazardous and 

		To be removed from 3.2  C& D and table.1



		2

		4.2 C & D 

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		C. Colour value

D. Curcumin content 

		Both are same in case of turmeric

		C  or D can be removed



		3

		Method for residual solvent 

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		Method for residual solvent  

		Method is not included in standard

		Gas chromatography method to be added



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		





FORMAT FOR SENDING COMMENTS ON  INDIAN STANDARD



IS No.: IS5832 TITLE: _Specification for Pepper Oleoresin



LAST DATE OF COMMENTS: 27th August 2024



		Sl.

No.



		Clause/Subclause/

para/table/fig. no. commented



		Commentator/

Organization/

Abbreviation



		Type of Comments

(General/Editorial/

Technical)



		Justification



		Proposed

change





		1

		3.2  B & D 

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		Ethylenedichloride and Trichloroethylene

		Hazardous and banned

		To be removed from 3.2  B & D, table.1 and C.3.2.1



		2

		Appendix C and Table 1 : Requirements for black pepper oleoresin

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		Under (iv) Residual solvent, GC Headspace method may be recommended as the method of  analysis.

		The residual solvent analytical method used in BIS standard is the distillation method as described in FCC using packed column

		GC Headspace can be recommended 



		3

		Under Appendix B and (iii)

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		 Piperine content percent by mass Min., Kjeldalds method for piperine content analysis may be removed.

		This method is too generic and old and industries use advanced and accurate equipments like spectrophotometer and HPLC now. FSSAI manual recommends using Spectrophotometric method for the analysis of piperine.

		Yes, Kjeldahl’s method for piperine content analysis may be removed.









FORMAT FOR SENDING COMMENTS ON  INDIAN STANDARD



IS No.: IS13663 TITLE: _Specification for Chilli Oleoresin



LAST DATE OF COMMENTS: 27th August 2024



		Sl.

No.



		Clause/Subclause/

para/table/fig. no. commented



		Commentator/

Organization/

Abbreviation



		Type of Comments

(General/Editorial/

Technical)



		Justification



		Proposed

change





		1

		Table.1

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		Ethylenedichloride and Trichloroethylene 

		Hazardous and banned

		To be removed from Table.1



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		





















FORMAT FOR SENDING COMMENTS ON  INDIAN STANDARD



IS No.: IS7826 TITLE: _Specification for Ginger Oleoresin



LAST DATE OF COMMENTS: 27th August 2024



		Sl.

No.



		Clause/Subclause/

para/table/fig. no. commented



		Commentator/

Organization/

Abbreviation



		Type of Comments

(General/Editorial/

Technical)



		Justification



		Proposed

change





		1

		3.2  B & D 

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		Ethylenedichloride and Trichloroethylene 

		Hazardous and banned

		To be removed from 3.2  B & D,and table.1  



		3

		Method for residual solvent 

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		Method for residual solvent  

		Method is not included in standard

		Head space Gas chromatography method to be added

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		









FORMAT FOR SENDING COMMENTS ON  INDIAN STANDARD



IS No.: IS5955 TITLE: _Specification for Tamarind Concentrate



LAST DATE OF COMMENTS: 27th August 2024



		Sl.

No.



		Clause/Subclause/

para/table/fig. no. commented



		Commentator/

Organization/

Abbreviation



		Type of Comments

(General/Editorial/

Technical)



		Justification



		Proposed

change





		1

		Table.1

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		Tartaric acid content 9

		IS6364 also same value 

		To be changed. higher in concentrate



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		

















FORMAT FOR SENDING COMMENTS ON  INDIAN STANDARD



IS No.: IS13895 TITLE: _Specification for Tamarind Powder

LAST DATE OF COMMENTS: 27th August 2024



		Sl.

No.



		Clause/Subclause/

para/table/fig. no. commented



		Commentator/

Organization/

Abbreviation



		Type of Comments

(General/Editorial/

Technical)



		Justification



		Proposed

change





		1

		Table.1

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		Tartaric acid content 25

		IS6364 and IS 5955 is only 9 

		Value need to be  changed. 



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		





















FORMAT FOR SENDING COMMENTS ON  INDIAN STANDARD



IS No.: IS9486  TITLE: _Specification for  SPICES AND CONDIMENTS — DEHYDRATED GREEN PEPPER — SPECIFICATION



LAST DATE OF COMMENTS: 27th August 2024



		Sl.

No.



		Clause/Subclause/

para/table/fig. no. commented



		Commentator/

Organization/

Abbreviation



		Type of Comments

(General/Editorial/

Technical)



		Justification



		Proposed

change





		1

		Table.1

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		Bulk density 

		Bulk density is important parameter 

		To be  included in table.1



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		



		

		

		

		

		

		

















FORMAT FOR SENDING COMMENTS ON  INDIAN STANDARD



IS No.: IS13644  TITLE: _Specification for  Dry Kokum



LAST DATE OF COMMENTS: 27th August 2024



		Sl.

No.



		Clause/Subclause/

para/table/fig. no. commented



		Commentator/

Organization/

Abbreviation



		Type of Comments

(General/Editorial/

Technical)



		Justification



		Proposed

change





		1

		Table.1

		Madhava Naidu M individual capacity (CSIR-CFTRI)

		 Hydroxy citric acid

		Chemical parameter.

In case of tamarind tartaric acid 

		To be  included in table.1
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34/2484 B, St FX Towers, 1st Floor, K K Road, Ernakulam – 682017 Kerala. India 
        Tel: +91 98953 54110, Mail id secretary@wsospice.org. website: www.wsospice.org.  
 


30 December 2023 


Ms. Navita Yadav 


Member Secretary 


BIS FAD 9 


Dear Madam, 


We thank you for this opportunity to offer our comments on the BIS standards in wide circulation 


mentioned below which are adoptions of ISO standard documents. Our suggestions based on inputs 


from one of our members and also the Indian (FSSAI) standards for these spices are given below: 


IS Document Section Parameter Comments 


ISO 7541:2020(E): 
Spectrophotometric 
determination of the 
extractable colour in Paprika 


10.9 
Extractable 
colour 


Capsanthin concentration is around 40% of the 
Carotenoids pool. 240 ASTA colour is equal to 
10,000 MSD-10 colour which is of 6.2 g/kg of 
Carotenoids.  Thus the Capsanthin concentration is 
2.48 g/kg ( 40% of 6.2 g/kg).  But as per the 
formula it is   240 ASTA x 0.169 which is 40.56 
g/kg, totally different. 


ISO 7540:2020 (E): Ground 
sweet and hot paprika 
(Capsicum annuum L. and 
Capsicum frutescens L.) 


5.3 
Chemical 
requirements 


Acid insoluble ash of sweet Paprika is given as 
1.0%  against the FSSAI limit of 1.3% max for 
chilli. 


Non Volatile ether extract is a quality requirement 
and it should be 12% (Min) against 25% (max) 
given in line with the FSSAI standard for chilli. 


Kindly consider incorporating these suggestions in the final document. 


Yours faithfully, 


 


Ramkumar Menon 


Chairman  
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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. 


The procedures used to develop this document and those intended for its further maintenance are 
described in the ISO/IEC Directives, Part 1. In particular, the different approval criteria needed for the 
different types of ISO document should be noted. This document was drafted in accordance with the 
editorial rules of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).


ISO draws attention to the possibility that the implementation of this document may involve the use 
of (a) patent(s). ISO takes no position concerning the evidence, validity or applicability of any claimed 
patent rights in respect thereof. As of the date of publication of this document, ISO had not received 
notice of (a) patent(s) which may be required to implement this document. However, implementers are 
cautioned that this may not represent the latest information, which may be obtained from the patent 
database available at www.iso.org/patents. ISO shall not be held responsible for identifying any or all 
such patent rights.


Any trade name used in this document is information given for the convenience of users and does not 
constitute an endorsement. 


For an explanation of the voluntary nature of standards, the meaning of ISO specific terms and 
expressions related to conformity assessment, as well as information about ISO’s adherence to 
the World Trade Organization (WTO) principles in the Technical Barriers to Trade (TBT), see 
www.iso.org/iso/foreword.html.


This document was prepared by Technical Committee ISO/TC 34 Food products, Subcommittee SC  7, 
Spices, culinary herbs and condiments.


Any feedback or questions on this document should be directed to the user’s national standards body. A 
complete listing of these bodies can be found at www.iso.org/members.html.
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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 ground forms.


It is also applicable to dehydrated chive, i.e. artificially dried chive.


Recommendations relating to storage and transport conditions are given in Annex A.


2	 Normative references


The following documents are referred to in the text in such a way that some or all of their content 
constitutes requirements of this document. For dated references, only the edition cited applies. For 
undated references, the latest edition of the referenced document (including any amendments) applies.


ISO 927, Spices and condiments — Determination of extraneous matter and foreign matter content


ISO 928, Spices and condiments — Determination of total ash


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


ISO 939, 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 and IEC maintain terminology databases for use in standardization at the following addresses:


—	 ISO Online browsing platform: available at https://​www​.iso​.org/​obp


—	 IEC Electropedia: available at https://​www​.electropedia​.org/​


3.1
dried chive
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.


1© ISO 2023 – All rights reserved	 ﻿
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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 the plant to which the spice or herb belongs


Note 1 to entry: Macro extraneous matter can be floral waste.


4	 Requirements


4.1	 Flavour and odour


Dried chive shall have a mild, characteristic onion-like flavour and odour and a slightly pungent and 
sometimes slightly bitter taste. The product shall be free from earthy or decaying vegetable odours and 
foreign odours.


4.2	 Colour


The colour of dried chive shall be light to relatively dark green.


4.3	 Fineness of ground dried chive


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


4.4	 Physical requirements


4.4.1	 Foreign matter from animals


The product shall be free from rodent and other excreta, whole insects and parts (dead or alive, 
including mites and psocids), larvae, mouldy material and insect-defiled product when determined by 
the method specified in ISO 927.


4.4.2	 Foreign matter from non-animals


The product shall not contain non-animal foreign matters exceeding 0,5 %, when determined by the 
method specified in ISO 927.


For final consumption, the product shall be free from non-plant foreign matter (e.g. animals, stone, 
glass, plastic) when determined by the method specified in ISO 927.


4.4.3	 Extraneous matter


The product shall not contain extraneous matter exceeding 0,5  %, when determined by the method 
specified in ISO 927.


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 seller 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 ISO 927
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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 ISO 939
Total ash (% mass fraction) on a dry basis, max. 15 ISO 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 in accordance 
with ISO 2825.


6	 Test methods


Samples of dried chive shall be tested for conformity to the requirements of this document by the 
methods of test referred to in Tables 1 and 2.


7	 Packaging and marking


7.1	 Packaging


The product shall be packaged in food grade material that secures the integrity and safety of the 
product. The product shall be loosely packed. The containers used for packing shall be lined with paper 
to facilitate loose packing.


7.2	 Marking


The container shall be marked or labelled with the following particulars:


a)	 name and form of the product (botanical name and type of presentation);


b)	 trade name or trade mark, if any;


c)	 name and address of producer and/or packer;


d)	 producing country;


e)	 batch or code number;


f)	 shelf life of the product;


g)	 net mass;


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 store-room should be dry, free from objectionable odours and proofed against the entry 
of insects and vermin. The ventilation should be controlled so as to give good ventilation under dry 
conditions and to be fully closed under damp conditions. In a storage warehouse, suitable facilities 
should be available for fumigation. Fumigation should only be performed using products authorized in 
the importing country.


A.3	 The containers should be handled and transported so that they are protected from rain, sun or 
another source of excessive heat, unpleasant odours and cross-infection, especially in the holds of ships.
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INTERNATIONAL STANDARD� ISO 20377:2018(E)


Dried parsley (Petroselinum crispum) — Specification


1 Scope


This document specifies requirements for dried parsley (Petroselinum crispum, synonyms: Petroselinum 
hortense, Petroselinum sativum, Apium petroselinum) in whole, cut leaves or rubbed (ground) form. The 
term “dried parsley” includes dehydrated parsley, i.e. artificially dried parsley.


Recommendations relating to storage and transport conditions are given in Annex A.


2 Normative references


The following documents are referred to in the text in such a way that some or all of their content 
constitutes requirements of this document. For dated references, only the edition cited applies. For 
undated references, the latest edition of the referenced document (including any amendments) applies.


ISO 927, Spices and condiments — Determination of extraneous matter and foreign matter content


ISO 928, Spices and condiments — Determination of total ash


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


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


ISO 948, Spices and condiments — Sampling


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


ISO 5498, Agricultural food products — Determination of crude fibre content — General method


ISO 6571, Spices, condiments and herbs — Determination of volatile oil content (hydrodistillation method)


3  Terms and definitions


No terms and definitions are listed in this document.


ISO and IEC maintain terminological databases for use in standardization at the following addresses:


— ISO Online browsing platform: available at https: //www. iso. org/obp


— IEC Electropedia: available at http: //www .electropedia. org/


4 Description


4.1 Dried parsley


Dried parsley is composed of whole, cut, broken, rubbed or ground dried leaves of a single cultivar 
of Petroselinum crispum.


4.2 Foreign matter and extraneous matter


All materials mentioned in ISO 927 shall be considered as foreign and extraneous matter.


Yellow and brown leaf, crushed stalk and buds should also be considered as extraneous matter.
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5.3	 Foreign matter


The product shall be free from foreign matter, when determined by the method specified in ISO 927.


5.4	 Extraneous matter


The product shall contain not more than 1,0 % of extraneous matter, when determined by the method 
specified in ISO 927.


5.5	 Colour


The colour of dried parsley should be light to relatively dark green.


5.6	 Fineness of ground dried parsley


Ground dried parsley shall be fine enough to pass completely through a sieve of a nominal aperture size 
of 500 μm.


5.7	 Chemical requirements


Dried parsley shall conform to the requirements given in Table 1.


Table 1 — Chemical requirements for dried parsley


Characteristic
Requirements


Method of test
Whole, cut leaves Rubbed 


(ground)
Moisture content (mass fraction %), max. 8,0 8,0 ISO 939
Total ash (mass fraction %) on dry basis, max. 14,5 14,5 ISO 928
Acid insoluble ash (mass fraction %), on dry 
basis, max.


1,5 1,5 ISO 930


Volatile oil content ml/100 g on dry basis, min. 0,3 0,2 ISO 6571
Crude fibre (mass fraction %) on dry basis, max. 9,0 9,0 ISO 5498


6	 Sampling


Sample the dried parsley using the method specified in ISO  948. Sample preparation shall be in 
accordance with ISO 2825.
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7	 Method of test


Samples of dried parsley shall be tested for conformity with the requirements of this document by the 
methods of test specified in Table 1.


8	 Packaging and marking


8.1	 Packaging


The containers used for packing the dried parsley shall be impermeable to air, such as cases, plywood 
or fibreboard boxes, or sacks. They shall be clean and sound. They shall be made of a material that does 
not affect the product and which protects it from moisture and bright light.


The product shall be loosely packed. The containers used for packing shall be lined with paper to 
facilitate loose packing.


8.2	 Marking


The container shall be marked or labelled with the following particulars:


a) name of the product (botanical name and type of presentation);


b) trade name or trade mark, if any;


c) name and address of producer and/or packer;


d) producing country;


e) batch or code number;


f) the year of harvest and date of packaging;


g) shelf life of the product;


h) net weight;


i) any other information requested by the purchaser ;


j) references to the relevant International Standard if the product fulfils its specification.
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NOTE	 It can be necessary to perform fumigation using products authorized by the importing country.


A.3	 The containers should be handled and transported so that they are protected from moisture, the
sun or other source of excessive heat, from unpleasant odours and cross-infection, especially in the holds
of ships.
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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.


The procedures used to develop this document and those intended for its further maintenance are 
described in the ISO/IEC Directives, Part 1. In particular, the different approval criteria needed for the 
different types of ISO documents should be noted. This document was drafted in accordance with the 
editorial rules of the ISO/IEC Directives, Part 2 (see www​.iso​.org/directives).


Attention is drawn to the possibility that some of the elements of this document may be the subject of 
patent rights. ISO shall not be held responsible for identifying any or all such patent rights. Details of 
any patent rights identified during the development of the document will be in the Introduction and/or 
on the ISO list of patent declarations received (see www​.iso​.org/patents).


Any trade name used in this document is information given for the convenience of users and does not 
constitute an endorsement.


For an explanation of the voluntary nature of standards, the meaning of ISO specific terms and 
expressions related to conformity assessment, as well as information about ISO's adherence to the 
World Trade Organization (WTO) principles in the Technical Barriers to Trade (TBT) see www​.iso​
.org/iso/foreword​.html.


This document was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 7, 
Spices, culinary herbs and condiments.


Any feedback or questions on this document should be directed to the user’s national standards body. A 
complete listing of these bodies can be found at www​.iso​.org/members​.html
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INTERNATIONAL STANDARD� ISO 21803:2019(E)


Dried dill — Specification


1 Scope


This document specifies requirements for dried dill (Anethum graveolens L.) in whole, crushed or 
rubbed (ground) form.


The term “dried dill” includes dehydrated dill, i.e. artificially dried dill. Recommendations relating to 
storage and transport conditions are given in Annex A.


2 Normative references


The following documents are referred to in the text in such a way that some or all of their content 
constitutes requirements of this document. For dated references, only the edition cited applies. For 
undated references, the latest edition of the referenced document (including any amendments) applies.


ISO 927, Spices and condiments — Determination of extraneous matter and foreign matter content


ISO 928, Spices and condiments — Determination of total ash


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


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


ISO 948, Spices and condiments — Sampling


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


ISO 6571, Spices, condiments and herbs — Determination of volatile oil content (hydrodistillation method)


3 Terms and definitions


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


ISO and IEC maintain terminological databases for use in standardization at the following addresses:


— ISO Online browsing platform: available at https: //www. iso. org/obp


— IEC Electropedia: available at http: //www .electropedia. org/


3.1
dried dill
dried product obtained by drying crushed or rubbed leaves of single cultivar of Anethum graveolens L. 


3.2
foreign matter
all 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


EXAMPLE	 The origin of macro foreign matter can be non-animal (e.g. stems, stones, straw, visible moulds) 
or animal (e.g. excreta, insects, insect-defiled product) foreign matter.
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3.3
extraneous matter
all matter visible to the naked eye or with a maximum 10 times magnifying power that are species 
waste belonging to the plant to which the spice or herb belongs


EXAMPLE	 Macro extraneous matter can be floral waste.


Note 1 to entry: Yellow and brown leaf, crushed stalk and buds should also be considered as extraneous matter. 


4	 Requirements


4.1	 Flavour and odour


Dried dill shall have a strong, characteristic flavour and odour and shall be free from earthy or decaying 
vegetable odours and foreign odours.


4.2	 Free from insects, moulds, etc.


The product shall be free from live insect infestation, pests, or disease, algae, fungi or any other 
evidence of microbiological infection.


4.3	 Foreign matter


The product shall be free from foreign matters when determined by the method specified in ISO 927.


4.4	 Extraneous matter


The product shall not contain extraneous matters exceeding 0,5 % when determined by the method 
specified in ISO 927. The amount of crushed stalk shall not exceed 2 %.


4.5	 Colour


The colour of the dried dill shall be light to relatively dark green.


4.6	 Fineness of ground dried dill


Ground dried dill shall pass completely through a sieve of nominal aperture size 500μ.


4.7	 Chemical requirements


Dried dill shall conform to the requirements given in Table 1.


Table 1 — Chemical requirements for dried dill


Characteristic
Requirements


Method of testWhole and 
crushed Ground


Moisture content (% mass fraction), max. 8,0 7,0 ISO 939
Total ash (% mass fraction) on dry basis, max. 16 ISO 928
Acid insoluble ash (% mass fraction), on dry 
basis, max. 1,5 ISO 930


Volatile oil content ml/100 g on dry basis, min. 0,2 ISO 6571
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5	 Sampling


Sample the dried dill by the method specified in ISO 948. Sample preparation shall be in accordance 
with ISO 2825.


6	 Test methods


Samples of dried dill shall be tested for conformity to the requirements of this document by the test 
methods referred to in Table 1.


7	 Packaging and marking


7.1	 Packaging


The containers used for packing the dried dill shall be impermeable to air, such as cases, plywood or 
fibreboard boxes, or sacks. They shall be clean and sound. They shall be made of a material that does 
not affect the product and that protects it from moisture and bright light.


The product shall be loosely packed. The containers used for packing shall be lined with paper to 
facilitate loose packing.


7.2	 Marking


The container shall be marked or labelled with the following elements:


a)	 name of the product (botanical name and type of presentation);


b)	 trade name or trade mark, if any;


c)	 name and address of producer and/or packer;


d)	 producing country;


e)	 batch or code number;


f)	 the year of harvest and date of packaging;


g)	 shelf life of the product;


h)	 net weight;


i)	 any other information requested by the purchaser;


j)	 references to the relevant International Standard if the product fulfils its specifications.


﻿
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Annex A 
(informative) 


 
Recommendations relating to storage and transport conditions


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


A.2	 The storeroom should be dry, free from objectionable odour and proofed against the entry of 
insects and vermin.


The ventilation should be controlled so as to give good ventilation under dry conditions and to be fully 
closed under damp conditions.


In a storage warehouse, suitable facilities should be available for fumigation.


Fumigation should only be performed using authorized fumigation substances in the importing country.


A.3	 The containers should be handled and transported so that they are protected from rain, the sun or 
other sources of excessive heat, from unpleasant odours and from cross-infection, especially in the holds 
of ships.
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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. 


The procedures used to develop this document and those intended for its further maintenance are 
described in the ISO/IEC Directives, Part 1. In particular, the different approval criteria needed for the 
different types of ISO documents should be noted. This document was drafted in accordance with the 
editorial rules of the ISO/IEC Directives, Part 2 (see www.iso.org/directives).


Attention is drawn to the possibility that some of the elements of this document may be the subject of 
patent rights. ISO shall not be held responsible for identifying any or all such patent rights. Details of 
any patent rights identified during the development of the document will be in the Introduction and/or 
on the ISO list of patent declarations received (see www.iso.org/patents).


Any trade name used in this document is information given for the convenience of users and does not 
constitute an endorsement. 


For an explanation of the voluntary nature of standards, the meaning of ISO specific terms and 
expressions related to conformity assessment, as well as information about ISO’s adherence to 
the World Trade Organization (WTO) principles in the Technical Barriers to Trade (TBT), see 
www.iso.org/iso/foreword.html.


This document was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 7, 
Spices, culinary herbs and condiments.


Any feedback or questions on this document should be directed to the user’s national standards body. A 
complete listing of these bodies can be found at www.iso.org/members.html.
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Spices and condiments — Dried sumac — Specification


1	 Scope


This document specifies requirements for rubbed form of dried sumac (Rhus coriaria, family 
Anacardiaceae).


Recommendations relating to storage and transport conditions are given in Annex A.


2	 Normative references


The following documents are referred to in the text in such a way that some or all of their content 
constitutes requirements of this document. For dated references, only the edition cited applies. For 
undated references, the latest edition of the referenced document (including any amendments) applies.


ISO 927, Spices and condiments — Determination of extraneous matter and foreign matter content


ISO 928, Spices and condiments — Determination of total ash


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


ISO 939, 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 and IEC maintain terminology databases for use in standardization at the following addresses:


—	 ISO Online browsing platform: available at https://​www​.iso​.org/​obp


—	 IEC Electropedia: available at https://​www​.electropedia​.org/​


3.1
sumac
shrub or small tree belonging to the Anacardiaceae family


Note 1 to entry: Sumac can reach a height of 1 m to 5 m. The leaves are spirally arranged; they are usually pinnately 
compound, though some species have trifoliate or simple leaves. There are two kinds of sumac according to the 
area of cultivation: red and brown sumac.


Note 2 to entry: The flowers are in dense panicles or spikes 20 cm to 25 cm long. Each flower is very small, and 
greenish, creamy white or red in colour, with five petals. The fruits form dense clusters of reddish drupes called 
“sumac bobs”.


3.2
dried sumac
powder obtained by drying fruits from dense clusters of reddish drupes of Rhus coriaria of the 
Anacardiaceae family
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4	 Requirements


4.1	 Odour and flavour


Dried sumac shall have a characteristic odour and flavour. It shall be free from mustiness and other 
foreign flavours.


4.2	 Colour


The colour of dried sumac is red to brown. It shall be free from added colour.


4.3	 Fineness of dried sumac


Dried sumac shall pass completely through a sieve of nominal aperture size 2 000 μm.


4.4	 Physical and chemical requirements


Table 1 — Physical and chemical requirements for dried sumac


Characteristic Requirements Method of test
Moisture content (% mass fraction), max. 10,0 ISO 939
Total ash (% mass fraction) on dry basis, max. 13 ISO 928
Acid insoluble ash (% mass fraction), on dry basis, max. 1,5 ISO 930
Added colours (natural and artificial) Absent Annex B
Foreign matter Absent ISO 927
Extraneous matter (% mass fraction), on dry basis, max. 0,2 ISO 927


5	 Sampling


Sample the dried sumac by the method specified in ISO 948. Sample preparation shall be in accordance 
with ISO 2825.


6	 Method of test


Samples of dried sumac shall be tested for conformity to the requirements of this document by the test 
methods referred to in Table 1.


7	 Packaging and marketing


7.1	 Packaging


Dried sumac shall be packed in rigid, sealed, clean and sound containers made of material which cannot 
affect the product quality and which protects it from environmental effects. The packing material shall 
be waterproof and consumer friendly.


7.2	 Marking


The container shall be marked or labelled with the following particulars:


a)	 name of the product;


b)	 trade name or brand name;


c)	 name and address of the producer or packer and trademark, if any;
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d)	 name of producing country;


e)	 the year of harvest and date of packaging, code or batch number;


e)	 the net mass;


f)	 any treatment given to the product (e.g. fumigation or irradiation).
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Annex A 
(informative) 


 
Recommendations relating to storage and transport conditions


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


A.2	 The storeroom should be dry, free from objectionable odours, and proofed against the entry 
of insects and vermin. The ventilation should be controlled so as to give good ventilation under dry 
conditions and to be fully closed under damp conditions.


In a storage warehouse, suitable facilities should be available for fumigation. Fumigation should only be 
performed using products authorized in the importing country.


A.3	 The containers should be handled and transported so that they are protected from rain, from the 
sun or other source of excessive heat, from unpleasant odours and from cross-infection, especially in 
the holds of ships.
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Annex B 
(normative) 


 
Detection and identification of artificial, water-soluble acidic 


colorants — Thin layer chromatography method (TLCM)


B.1	 General


This method is applicable to dried sumac provided that the powder conforms to the fineness prescribed 
in 4.3.


B.2	 Principle


To extract artificial water-soluble acidic colorants in dried sumac, first the natural pigments of sumac 
are eliminated. Elimination of the natural pigments of sumac is done by successive washes and/or acidic 
treatment. Then artificial colours are isolated and eluted by chromatography on polyamide micro-
column. They are identified by thin-layer chromatography.


B.3	 Reagents


Unless otherwise indicated, use only reagents of recognized analytical grade, and distilled or 
demineralised water or water of equivalent purity.


B.3.1	 Polyamide SC-6 for column chromatography, for particles with dimension 0,05  mm to 
0,16 mm.


B.3.2	 Methanol.


B.3.3	 Acetone.


B.3.4	 Formic acid, 98 % (mass fraction) or glacial acetic acid.


B.3.5	 Ammonia solution, 25 % (mass fraction).


B.3.6	 Glacial acetic acid.


B.3.7	 N-butanol.


B.3.8	 Elution solvent for purification of the methanol/ammonia column.


Add 5 ml of ammonia 25 % (by mass) to a 100 ml test solution. Add 95 ml of methanol.


B.3.9	 Elution solvent mixture.


B.3.9.1	Eluent 1.


Prepare the solution by dissolving 2 g of trisodium citrate on 80 ml of water and 20 ml of ammonia 
25 % (mass fraction).
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B.3.9.2	Eluent 2.


Dissolve 0,4  g of potassium chloride in a mixture of 50  ml tert-butanol, 12  ml of propionic acid and 
38 ml of water.


B.3.9.3	Eluent 3.


Mix 20 ml N-butanol, 5 ml glacial acetic acid and 12 ml of water.


B.3.10	 Artificial, water-soluble acidic colorants – stock solutions, corresponding to 1 g of colorant 
per litre of water.


The list of colorants indicated as references is not exhaustive.


In a series of five 100  ml beakers dissolve, respectively, Amaranth1), Ponceau 4R2), Azorubin3), 
Ertyhrosine4) and Rocelline5) in water. Transfer into a series of nine 100 ml volumetric flasks. Make up 
to the mark and stir. Each solution contains 1 g of colorant per litre of water.


B.3.11	 Artificial, water-soluble acidic colorants – working solutions, corresponding to 1  g of 
colorant per litre of methanol.


In a series of five 100 ml volumetric flasks, add 10 ml of each stock solution (B.3.10) using a pipette. 
Make up to the mark with methanol and stir.


NOTE	 These solutions are used to individually measure the Rf according to the procedure given in B.5.5.


B.3.12	 Artificial, water-soluble acidic colorants – reference solutions, corresponding to a mixture of 
colorants with 1 g of colorant per litre of methanol.


In one 100 ml volumetric flask, add 10 ml of each working solution (B.3.11) using a pipette. Make up to 
the mark with methanol and stir.


B.4	 Apparatus


B.4.1	 Solid phase extraction (SPE) purification column for chromatography, with a capacity of 
3 ml and a diameter of 9 mm with a frit, or an SPE cartridge filled with 125 mg polyamide SC-6.


B.4.2	 Glass wool.


B.4.3	 Rotary evaporator.


B.4.4	 Tabletop centrifuge, with speed up to 4 000 r/min and rotar for 25 ml tubes.


B.4.5	 Centrifuge tubes, with a capacity of 25 ml.


B.4.6	 Heart-shaped flask with a capacity of 10 ml.


B.4.7	 Vacuum extraction appliance (optional).


1)	  Colour index No. 16185.
2)	  Colour index No. 16255.
3)	  Colour index No. 14720.
4)	  Colour index No. 45430.
5)	  Colour index No. 15620.
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B.4.8	 Micropipettes, permitting delivery of 100 µl to 1 ml.


B.4.9	 Glass pipette with a capacity of 10 ml.


B.4.10	 One-mark volumetric flask with a capacity of 100 ml.


B.4.11	 Test piece with a capacity of 100 ml.


B.4.12	 Beaker, high form with a capacity of 100 ml.


B.4.13	 Syringe, graduated in micro litres, permitting delivery of volumes of up to 10 µ.


B.4.14	 Pasteur pipette.


B.4.15	 Cellulose and silica gel plates.


B.4.16	 Thin-layer chromatography tank, glass, with a ground glass lid, capable of containing 
200 mm × 200 mm plates.


B.4.17	 10 ml and 2 ml plastic (polyethylene or polypropylene) syringe.


B.4.18	 Water bath.


B.5	 Procedure


B.5.1	 Test portion


Weigh out 5 g sumac to 1 mg accuracy in a centrifuge tube from the powder obtained in 4.3 for dried 
sumac.


B.5.2	 Extraction of artificial colorants


Add 25 ml water heated at 60 °C using a graduated pipette. Stir manually for 1 min ensuring that the 
sumac powder does not remain in suspension on the sides of the tube. If sample remains in the bottom, 
the sumac should be suspended once again using a small spatula.


After agitation, allow to rest for 10 min away from light and then stir vigorously again. The tubes are 
balanced and then centrifuged at 4 000 r/min for 10 min.


The supernatant is then transferred into a beaker using a Pasteur pipette. Add 500 µl of formic acid or 
2,5 ml of glacial acetic acid to bring the medium to pH 2 approximately.


The tubes are balanced and then centrifuged at 4 000 r/min for 5 min.


B.5.3	 Purification of sample


B.5.3.1	 Preparation of purification column and absorption of artificial colorants


Prepare the column with a frit in the base as follows:


—	 Prepare a suspension of polyamide in water.


—	 Add a sufficient volume of polyamide suspension to obtain a column of about 10 mm after the solvent 
drains, which corresponds to a mass of 125 mg of polyamide.


—	 Place a small glass wool plug at the head of the column.
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—	 Rinse the column with 1 ml of water.


Or use the SPE cartridge:


—	 The SPE cartridge is prepared with 10 ml water.


—	 Using a 10 ml syringe, the sumac extract obtained in B.5.2 is passed through the cartridge.


B.5.3.2	 Elimination of unwanted components


The SPE cartridge is washed successively with 30  ml methanol, 30  ml acetone and 30  ml methanol 
acidified with 250 µl of formic acid with a constant flow of approximately 6 ml to 8 ml per min.


NOTE	 Acidification of methanol for the last step washing procedure allows correct recoveries to be to 
obtained.


B.5.3.3	 Elution of artificial colorants


Elute bound colorants with about 10 ml of the elution solvent (B.3.8) and recover the coloured elute in a 
heart-shaped flask. Evaporate to dryness on a rotary evaporator at low pressure and a temperature not 
exceeding 40 °C.


The residue is re-dissolved into 300 μl of methanol using a micropipette.


The washing procedure length dramatically decreases if a vacuum system is used and this facilitates 
the use of large solvent volumes. However, the 6 ml to 8 ml per min flow of elution shall be respected to 
avoid the unacceptable loss of recoveries.


B.5.4	 Chromatography and detection


Line the walls of the chromatography tank with filter paper. Pour eluent 1 (B.3.9.1) or eluent 2 (B.3.9.2) 
or eluent 3 (B.3.9.3) in each tank to a depth of about 1 cm and cover with the lid. Leave to settle for 1 h 
to 2 h in order to saturate the atmosphere inside the tank with solvent vapours.


Add, using a syringe, 10 µl of the methanol residue and 10 µl of the reference solution (B.3.12) 15 mm 
from the lower edge of the plate with a distance of 7 mm to 10 mm between each application.


Mark a line parallel to the upper edge of the plate from 70 mm to 150 mm from the application points 
for eluent 1 or eluent 2 or eluent 3.


Put each plate in the chromatography tanks. Develop until the solvent front reaches the marked line.


Remove the plates from the tanks and leave to dry under a ventilated hood.


Observe the plates under white light.


NOTE	 The duration of the chromatography for eluent 1 is about 45 min, for eluent 2 about 8 h and for eluent 
3 about 3 h.


B.5.5	 Calculation


Calculate the Rf values of the reference solution colorants (B.3.12) and sample extract components as 
shown by Formula (1):


R
D
Df
R


S


= 	 (1)


where


  DR is the distance travelled by reference or sample spot;
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  DS is the distance travelled by solvent front.


B.5.6	 Interpretation of results


Identify any artificial colorant present in the sample extract by comparing with the Rf values of the 
reference solution.
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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.


The procedures used to develop this document and those intended for its further maintenance are 
described in the ISO/IEC Directives, Part 1. In particular, the different approval criteria needed for the 
different types of ISO documents should be noted. This document was drafted in accordance with the 
editorial rules of the ISO/IEC Directives, Part 2 (see www​.iso​.org/​directives).


Attention is drawn to the possibility that some of the elements of this document may be the subject of 
patent rights. ISO shall not be held responsible for identifying any or all such patent rights. Details of 
any patent rights identified during the development of the document will be in the Introduction and/or 
on the ISO list of patent declarations received (see www​.iso​.org/​patents).


Any trade name used in this document is information given for the convenience of users and does not 
constitute an endorsement.


For an explanation of the voluntary nature of standards, the meaning of ISO specific terms and 
expressions related to conformity assessment, as well as information about ISO’s adherence to the 
World Trade Organization (WTO) principles in the Technical Barriers to Trade (TBT), see www​.iso​.org/​
iso/​foreword​.html.


This document was prepared by Technical Committee ISO/TC 34, Food products, Subcommittee SC 7, 
Spices, culinary herbs and condiments.


Any feedback or questions on this document should be directed to the user’s national standards body. A 
complete listing of these bodies can be found at www​.iso​.org/​members​.html.
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Introduction


The main factor affecting the quality of saffron is the attention paid to the correct procedures of 
harvesting, processing and packing. Familiarity with the principles of harvesting the flowers from 
farms and attention to the transportation conditions from the farm to the processing place play an 
important role in maintaining the flavour, colour and other specifications of saffron. In addition, the 
processing method of separation, the collection of stigma and the drying method are very important.


After drying the stigma, storage in good conditions can maintain the quality of saffron, especially 
regarding colour and flavour. Unfortunately, in many cases during the harvest, due to a lack of 
knowledge of farmers and processors, aspects such as transportation, the separation of stigma, and 
drying and storage are neglected and the quality of saffron is compromised. Not only does this cause 
economic losses but consumers receive a substandard product. This guidance document on the correct 
principles of harvesting, transportation, the separation of stigma, and the drying and storage of saffron 
is designed to help growers and processors provide higher quality products.


﻿


© ISO 2019 – All rights reserved� v


Licensed to: Singh Lavika Ms 
Downloaded: 2024-09-19T08:39:12.567781201 


Single user licence only, copying and networking prohibited







Licensed to: Singh Lavika Ms 
Downloaded: 2024-09-19T08:39:12.567781201 


Single user licence only, copying and networking prohibited







﻿


Guidelines for the harvesting, transportation, separation of 
stigma, drying and storage of saffron before packing


1	 Scope


This document gives guidelines for the harvesting, transportation, separation of stigma, drying and 
storage of saffron before processing and packaging.


2	 Normative references


There are no normative references in this document.


3	 Terms and definitions


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


ISO and IEC maintain terminological databases for use in standardization at the following addresses:


—	 ISO Online browsing platform: available at https://​www​.iso​.org/​obp


—	 IEC Electropedia: available at http://​www​.electropedia​.org/​


3.1
saffron plant
flowering plant of the Crocus genus (Crocus sativus L.) in the Iridaceae family


3.2
saffron
dried stigmas (3.3) and part of styles (3.4) of the flower (Crocus sativus L.) that is edible in nature


3.3
stigma
section of the aerial part of the pistil of Crocus sativus L. flower, dark red in colour and trumpet shaped, 
serrated or indented at the top and joined to the style (3.4) at the end


Note 1 to entry: The stigma length is about 20 mm to 40 mm.


3.4
style
part of the pistil between the stigma (3.3) and the ovary


Note 1 to entry: The style length is usually between 5 cm and 10 cm, and the diameter between 0,15 mm and 
0,25 mm.


3.5
stamen
yellow male reproductive organ of the Crocus sativus L. flower


3.6
extraneous matter
all matter visible to the naked eye or with a maximum 10 times magnification that are other parts of 
the plant to which the spice belongs


Note 1 to entry:  In the Crocus sativus L. flower, the origin of extraneous matter can be floral waste [e.g. petals, 
separated styles (3.4), stamen (3.5), pollens and ovary parts] and other parts of the plant different from floral origin.
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3.7
foreign matter
all matter visible to the naked eye or with a maximum 10 times magnification that are not parts of the 
plant to which the spice or herb belongs


3.8
saffron in filament
dried stigmas (3.3) with a part of style (3.4) of the Crocus sativus L. flower


Note 1 to entry: The stigmas can be separated or joined in groups of two or three at the tip of a part of the style 
that is white/yellow in colour.


3.9
saffron in cut filament
dried stigmas (3.3) of the Crocus sativus L. flower, with styles (3.4) removed completely and detached 
from each other


3.10
harvesting
procedure of separating and collecting the saffron (3.2) flowers from a saffron plant (3.1)


3.11
separation
procedure of removing the stigma (3.3) and some of the style (3.4) from other parts of the saffron 
(3.2) flower


3.12
drying
procedure of reducing the moisture content of stigma (3.3) and style (3.4) to a standard level


Note 1 to entry: See ISO 3632-1 for the acceptable range of moisture content.


3.13
physical damage
physical deterioration due to impact and pressure, such as fractures, decay or compression


4	 Recommendations


4.1	 General


In addition to the following recommendations, the general principles of food hygiene as contained in 
the CAC/RCP 1[4] and CAC/RCP 42[5] should also be considered.


Prerequisite programmes in accordance with ISO/TS  22002-1 and ISO/TS  22002-3 should also be 
considered.


4.2	 Flower harvesting


4.2.1	 Harvesting time


The flowers of saffron plants are harvested in mid-autumn, usually by the manual method of cutting 
the base of the flower stem with a fingernail. The harvest begins when the first flowers on the farm 
are seen. The harvest time for saffron depends on the environmental and farming conditions. Although 
picking flowers is usually done manually by hand, the use of special machines is possible.


Gathering saffron flowers requires care and intensive manual labour. The flowers only grow a few 
centimetres above ground and, depending on vegetative activity, can be surrounded by several leaves 
that cannot be damaged otherwise daughter corms will not be produced. Harvesting the flowers in a 
field takes about 20 days.


﻿
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The saffron flower is highly temporary with a very short life. It should be picked the same day of 
flowering. Best practice is to pick the flower early in the morning when the temperature is low and the 
corolla is still closed, thereby preventing the stigmas from losing colour and quality, avoiding any sudden 
deterioration by wind or rain, and allowing a ready separation into the constituent parts. This makes it 
easier to collect flowers and physical damage is reduced during the handling and transportation of the 
flowers.


4.2.2	 Personnel hygiene


The workers assigned to pick the flowers should be healthy and free of infection, especially on their hands.


4.2.3	 Containers


For the collection and handling of flowers, appropriate clean and dry baskets (wicker or metal) should 
be used. Containers that are used for the collection and handling of flowers should protect flowers 
against physical damage and environmental pollution.


4.3	 Flower transportation to the processing unit


4.3.1	 Conditions


The flowers should be protected against mechanical damage and environmental pollution. The 
excessive accumulation and compaction of flowers during transportation should be prevented. The 
containers should be placed in such an arrangement to prevent any mechanical damage.


4.3.2	 Duration


After collection, the flowers should be transported as soon as possible to a farmhouse or some other 
storage facility. During transportation, the flowers should be protected against light and heat.


4.4	 Flower separation of stigma


4.4.1	 Intermediate storage of flowers


The flowers should be kept in a clean and shady place until further processing. If necessary, the saffron 
flowers should be stored at 4 °C to 5 °C, with the layer of fresh flowers not exceeding 10 cm in height. 
Under these conditions, saffron flowers can be stored for up to seven days.


4.4.2	 Personnel hygiene


Personnel should not be suffering from any contagious disease that would cause or act as a precursor 
to cause a food-borne health illness. In the event of observing any signs of a disease, the person 
responsible for supervising should take the necessary measures to prevent the person(s) from handling 
the separation until they are fully cured from the disease(s).


Basic sanitary practices should be followed by personnel before and during separation and handling 
of the saffron. Workers involved in the separation of saffron stigma should be aware of the risk of 
contaminating the crop. Eating and drinking should be prohibited in working areas. Personnel should 
keep their hands clean at all times and should wash them thoroughly with antibacterial soap before 
embarking on the separation work. The separation should take place in a clean environment. The 
processing area should be free from dust.


4.4.3	 Containers


Containers should be clean, washable and made of a material that cannot affect product safety or 
quality. Damaged and dirty containers should not be used. Maintenance and regular inspection of the 
containers and accessories used should be done at appropriate intervals.
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4.4.4	 Producing different grades


Stigmas should be separated from the petals and stamen as soon as possible by opening the corolla and 
cutting the stigmas with the fingers below the branching, based on the saffron grade.


For saffron in cut filament form, grade I (see ISO  3632-1), the stigmas should be isolated from each 
other. This grade has the least floral waste. The length is about 10 mm to 20 mm. For saffron in filament 
form, grades II and III, the stigmas should be joined in twos or threes at the end of portion of the style 
that changes colour (from red to yellow or white). The maximum floral waste should be 0,5  % for 
grade I, 3 % for grade II, and 5 % for grade III. The length is about 20 mm to 40 mm depending on the 
percentage of the white/yellow part and the grade. Extraneous matter and foreign matter should be 
removed from the product as much as possible.


The mechanization of some cropping techniques has been carried out for saffron, but it is a rather 
difficult crop. The lack of mechanization in saffron is due to the delicacy of the corms and flowers, 
which require handling with care, and also to the considerable variation in size of the corms.


In addition, planting requires regular and correctly oriented placement of corms. A modified onion 
planter can be used to plant saffron, but the impossibility of placing the corms with the apex in the 
upward direction leads to a delay in the emergence of flowers and a decrease in production.


4.5	 Flower drying


4.5.1	 General


Poor drying and storage methods can compromise the quality of the saffron and therefore it is very 
important to use the appropriate method.


The stigma should be dried immediately after separation to maintain the quality. The environmental 
conditions should be managed to ensure the moisture content level is appropriate. When conditions are 
too moist, there is a risk that the stigma will become infected with a fungus, especially the type that 
causes aflatoxins. On the contrary, if conditions are too dry, the stigmas will break easily and turn into 
powder. This will cause a reduction in weight to below trade requirements, resulting in an economic 
loss for farmers.


The processing of wet saffron should be carried out as quickly as possible. The equipment and facilities 
should be kept clean, with any debris removed prior to use. The equipment should be dried before use. 
The drying area should be free from dust.


4.5.2	 Drying methods


Saffron can be dried using a heater, hot air oven, vacuum oven or freeze drying. Indirect heat drying 
is recommended. When hot air drying is used, care should be taken to ensure that there is no risk of 
fumes from the fuel coming into contact with the product. A heat exchanger should be used so that 
only clean air comes into contact with saffron. Waste from wet processing, such as petals and stamen, 
should be disposed of away from clean, dry saffron stigma.


Traditionally, the dehydration of saffron is carried out at room temperature in the sunlight or with 
forced air. Drying saffron using this method takes up to a week. This method reduces saffron quality 
during the drying process. To reduce this risk, the following measures should be considered when 
saffron is air-dried:


a)	 the drying area should be free from dust and direct sunlight;


b)	 birds should have no access to the area;


c)	 stigmas should be placed in a drying container such as a basin, a tray or a big plate;


d)	 the container should then be covered with a thin cloth or screen, with good aeration, to prevent 
contamination.
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4.5.3	 Optimum drying temperature


The drying temperature in normal conditions should be constant and invariable and not more than 60 °C.


4.5.4	 Moisture content


Processing should achieve a uniform moisture content that is as low as feasible and not higher than 
12,0 %, in accordance with ISO 3632-1.


5	 Packing, marking and labelling


5.1	 Packing


After drying and cooling, saffron should be packed in airtight, light protected containers such as tin cans 
or dark glass containers. Some buyers, however, prefer saffron to be packed in clear glass containers to 
allow for an easy quality assessment of the saffron without having to remove it from the container. 
When packing saffron in clear glass containers, they should be stored in a dark place until sold. This 
will prevent any deterioration in the quality of the saffron.


5.2	 Marking and labelling


A specification card should be put inside the package, including the manufacturer’s name, area name, 
type of saffron, date of production and other specifications that are needed in accordance with 
ISO 3632-1.


6	 Storage of dried saffron


Saffron should be stored in good quality, well-maintained warehouses that do not allow the ingress 
of water, whether through leaks in the roof or walls, under doors or through open windows, etc. The 
saffron should be stored off the floor and away from the walls so that any potential condensation does 
not moisten it. In addition, there should be good air movement through the warehouse to prevent 
sweating and mould formation. Suitable ventilation should be provided to ensure that both temperature 
and humidity are correctly managed. The storage temperature for saffron should not be more than 
20 °C and the relative humidity should be less than 60 %. When the saffron is moved into or out of the 
warehouse, it should be protected from rain. If the saffron is packaged in transparent packaging, it 
should be protected from light.


﻿


© ISO 2019 – All rights reserved� 5


Licensed to: Singh Lavika Ms 
Downloaded: 2024-09-19T08:39:12.567781201 


Single user licence only, copying and networking prohibited







﻿


ISO 21983:2019(E)


Bibliography


[1]	 ISO 3632-1, Spices — Saffron (Crocus sativus L.) — Part 1: Specification


[2]	 ISO/TS 22002-1, Prerequisite programmes on food safety — Part 1: Food manufacturing


[3]	 ISO/TS 22002-3, Prerequisite programmes on food safety — Part 3: Farming


[4]	 Codex. CAC/RCP  1‑1969, Rev.4-2003, Recommended International Code of Practice, General 
Principles of Food Hygiene


[5]	 Codex. CAC/RCP 42‑1995, Rev.-2014, Code of hygienic practice for spices and dried aromatic herbs


﻿


6� © ISO 2019 – All rights reserved


Licensed to: Singh Lavika Ms 
Downloaded: 2024-09-19T08:39:12.567781201 


Single user licence only, copying and networking prohibited







Licensed to: Singh Lavika Ms 
Downloaded: 2024-09-19T08:39:12.567781201 


Single user licence only, copying and networking prohibited







﻿


ISO 21983:2019(E)
﻿


ICS 67.220.10
Price based on 6 pages


© ISO 2019 – All rights reserved


Licensed to: Singh Lavika Ms 
Downloaded: 2024-09-19T08:39:12.567781201 


Single user licence only, copying and networking prohibited





		Foreword

		Introduction

		1 Scope

		2 Normative references

		3 Terms and definitions

		4 Recommendations

		4.1 General

		4.2 Flower harvesting

		4.2.1 Harvesting time

		4.2.2 Personnel hygiene

		4.2.3 Containers

		4.3 Flower transportation to the processing unit

		4.3.1 Conditions

		4.3.2 Duration

		4.4 Flower separation of stigma

		4.4.1 Intermediate storage of flowers

		4.4.2 Personnel hygiene

		4.4.3 Containers

		4.4.4 Producing different grades

		4.5 Flower drying

		4.5.1 General

		4.5.2 Drying methods

		4.5.3 Optimum drying temperature

		4.5.4 Moisture content

		5 Packing, marking and labelling

		5.1 Packing

		5.2 Marking and labelling

		6 Storage of dried saffron

		Bibliography




image11.emf
Annex XI.pdf


Annex XI.pdf


Fwd: IS 15697 Part-1 reg:-


Madam,


As per telephonic discussion


Please refer Indian standard IS 15697:2016 (Part-1 ) Reaff 2019 Chilli and Chilli oleoresins- Determination of Total Capsaicinoid content Part- 1 Spectrophotometric method


According to this Standard 2 results obtained.


One is at Wavelength of 248. by using formula =(As-Ab)xd/314*m


Second is at wavelength of 296 by using formula =(As-Ab)xd/127*m


My Query is Which result is to be reported on Test Report.


Regards


Bhagyawati Verma
Sr. Chemist
Regional Agmark Laboratory, Rajkot


From: "BHAGYAWATI VERMA" <bhagyawati.verma73@gov.in>
To: "Food and Agricultural Department BIS" <fad@bis.gov.in>
Sent: Thursday, August 29, 2024 3:08:37 PM
Subject: Fwd: IS 15697 Part-1 reg:-


Sir/Madam


Please refer trailing mail and guide me.


Regards


Bhagyawati Verma
Sr. Chemist
Regional Agmark Laboratory, Rajkot


Thu, 29 Aug 2024 3:35:01 PM +0530 •


To "FAD 9, BIS"<fad9@bis.gov.in>


BV
BHAGYAWATI VERMA <bhagyawati.verma73@gov.in>



mailto:bhagyawati.verma73@gov.in

mailto:fad@bis.gov.in





From: "BHAGYAWATI VERMA" <bhagyawati.verma73@gov.in>
To: "FAD 16, Bureau of Indian Standards" <fad16@bis.gov.in>
Sent: Friday, August 9, 2024 3:37:01 PM
Subject: IS 15697 Part-1 reg:-


Sir/ Madam


Please refer Indian standard IS 15697:2016 (Part-1 ) Reaff 2019 Chilli and Chilli oleoresins- Determination of Total Capsaicinoid content Part- 1 Spectrophotometric method


According to this Standard 2 results obtained.


One is at Wavelength of 248. by using formula =(As-Ab)xd/314*m


Second is at wavelength of 296 by using formula =(As-Ab)xd/127*m


My Query is Which result is to be reported on Test Report.


Regards


Bhagyawati Verma



mailto:bhagyawati.verma73@gov.in

mailto:fad16@bis.gov.in
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Spices and Condiments Sectional Committee, FAD 9


NATIONAL FOREWORD


This Indian Standard (Part 1) which is identical with 1S0 7543-1 :1994 ‘Chillies and chilli o]eoresins —
Determination of total capsaicinoid content — Part 1: Spectrometric method’ issued by the International
Organization for Standardization (ISO) was adopted by the Bureau of Indian Standards on the
recommendation of the Spices and Condiments Sectional Committee and approval of the Food and
Agriculture Division Council.


The text of ISO Standard has been approved as suitable for publication as an Indian Standard without
deviations. Certain conventions are, however, not identical to those used in Indian Standards. Attention
is particularly drawn to the following:


a) Wherever the words ‘International Standard’ appear referring to this standard, they should
be read as ‘Indian Standard’.


b) Comma (,) has been used as a decimal marker while in Indian Standards, the current
practice is to use a point (.) as the decimal marker.


In this adopted standard, reference appears to the following International Standard for which Indian
Standard also exists. The corresponding Indian Standard which is to be substituted in its place is
listed below along with its degree of equivalence for the edition indicated:


International Standard Corresponding Indian Standard .Degree of
Equivalence


ISO 2825 : 1981 Spices and IS 1797:1985 Method of test for spices Technically
condiments — Preparation of a and condiments Equivalent
ground sample for analysis


For the purpose of deciding whether a particular requirement of this standard is complied with, the
final value, observed or calculated, expressing the result of a test or analysis, shall be rounded off
in accordance with IS 2 : 1960 ‘Rules for rounding off numerical values (revised)’. The number of
significant places retained in the roundaf off value should be the same as that of the specified value
in this standard.


  
  







IS 15697 (Part 1) :2006
1s07543-1 :1994


/ndian Standard


CHILLIES AND CHILLI OLEORESINS —
DETERMINATION OF TOTAL CAPSAICINOID


CONTENT
PART 1 SPECTROMETRIC METHOD


1 Scope


this part of ISO 7543 specifies a method for the de-
termination, by a spectrometric method, of the total
capsaicinoid content of whole or powdered chillies


(usually Capiscm frutescent L.) and their oleoresins.


This method of analysis requires discoloration by car-
bon black. In certain cases, this discoloration cannot
be achieved under the experimental conditions de-
scribed. Then it is necessaw to use the method of
determination of capsaicinoids by high-performance
liquid chromatography as described in ISO 7543-21).


2 Normative reference


The following standard contains provisions which,
through reference in this text, constitute provisions
of this part of ISO 7543. At the time of publication, the
edition indicated was valid. All starrdards are subject
to revision, and parties to agreements based on this


part of ISO 7543 are encouraged to investigate the
possibility of applying the most recent edition of the
standard indicated below. Members of IEC and ISO
maintain registers of currently valid International
Standards.


ISO 2825:1981, Spices and condiments — Prepara-
tion of a ground sample for analysis.


3 Principle


Determination of the absorption of a methanolic sol-
ution of the extracts of chiliies or chilli oleoresins at
wavelengths of 248 nm and 296 nm.


3,1 Chillies in powder form


Extraction with tetrahydrofuran, then
of the capsaicinoids by smectrometrv,


determination
in accordance


with the method descr;be~ in this pa~ of ISO 7543.


3.2 Whole chillies


Preparation by grinding the sample, then extraction
with tetrahydrofuran, followed by determination of the
capsaicinoids by spectrometry, in accordance with the
method described in this part of ISO 7543.


3.3 Qleoresins of -chillies


Dilution of the oleoresin in methanol, then determi-
nation of the capsaicinoids by spectromet~, in ac-
cordance with the method described in this part of
1s07543.


4 Reagents


Use only reagents of recognized analytical grade, un-
less otherwise specified, and distilled or demineral-
ized water or water of equivalent purity.


1) ISO 7543-2:1993, Chdlies and chilli oleoresins — Determination of total capsaicinoid content — Part 2: Method using


high-performance liquid chromatography.
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4.1 Carbon black, for analysis


4.2 Methanol, spectrometric grade.


4.3 Methanol solution, obtained by mixing 70 parts
by vo!ume of methanol (4.2) with 30 parts by volume
of water.


4.4 Hydrochloric acid solution, c(HCI) = 1 nTO1/1.


4.5 Sodium hydroxide solution, freshly prepared,
c(NaOH) = 1 mol/1.


4.6 Tetrahydmfuran, freshly distilled or spectro-
metric grade.


5 Apparatus


Usual laboratory equipment and, in particular, the fol-
lowing.


5.1 One-mark volumetric flasks, of 25 ml, 100 ml
and 250 ml capacity.


5.2 Spectrometer, single-beam or double-beam,
suitable for measurements of absorption at wave-
lengths between 220 nm and 370 nm, and fitted wi~h


quartz cellsof 1 cm optical path length.


5.3


5.4


5.5


Magnetic stirrer.


Membrane filter, with aperture size 0,45 Vm.


Continuous-extraction apparatus, Soxhlet-
type, with a flat-bottomed flask of 250 ml capacity and


a ground neck.


5.6 Vacuum evaporator, rotary.


5.7 Water bath,


5,8 Test sieve, with aperture size 500 vm.


5,9 Analytical balance, capable of weighing to an
accuracy of ~ 0,00Q 1 g.


6 Sampling


Itis important that the Iabmatory receive a sample
which is truly representative and has not been dam-
aged or changed during transport or storage.


2) ISO 948:1980, Spices and condiments — Sampling.


2


Sampling is not part cf the method specified in this
International Standard. A recommended sampling
method is given in lSO 9482).


7 Preparation of test sample


7.1 Chillies in powder form


7.1.1 Check that all of the powder passes through
the 500 pm sieve (5.8). H this is not the case, grind
the powder in accordance with ISO 2825 until the re-
quired particle size is obtained, then homogenize.


7.1.2 Weigh, to the nearest 0,01 g, about 10 g of
homogenized powder (7.1,1 ), and transfer it
quantitatively to the continuous-extraction apparatus
(5.5).


7.1.3 Extract for 8 h using 100 ml of tetrahydrofuran
(4.6).


Evaporate the solvent to the maximum extent poss-
ible in the rotaty vacuum evaporator (5,6) under re-


duced pressure in a 250 ml round-bottomed flask on
the water bath (5.7).


7.2 Whole chillies


7.2.1 Grind the chillies in accordance with ISO 2825
until the powder obtained passes entirely through the
500 km sieve (5.8). Homogenize the powder after
sieving.


7.2.2 Weigh, to the nearest 0,01 g, about 10 g of
the homogenized powder (7.2. 1), and transfer it
quantitatively to the continuous-extraction apparatus
(5,5).


7.2.3 Extract for 8 h using 100 ml of tetrahydrofuran
(4.6).


Evaporate the solvent to the maximum extent poss-
ible in the rotary vacuum evaporator (5.6) under re-
duced pressure in a 250 ml round-bottomed flask on
the water bath (5.7).


7.3 Oleoresins of chillies


7.3.1 Thoroughly homogenize the oleoresin.


7.3.2 Weigh, to the nearest 0,0001 g, 0,5 g to 1 g
of the homogenized oleoresin (7.3.1) in a 250 ml
volumetric flask (5.1 ) with a ground glass stopper.
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8 Procedure — 2 ml of sodium hydroxide solution (4.5)


8.1 Preparation of test solutions


8.1.1 Chillies, whole or in powder form


To the extract obtained m 7.1.3 or in 7.2.3, add


0,05 g to 0,1 g of carbon black (4.1) so as to maintain
a ratio of the order of 10 between the extract and
carbon black.


Add about 90 ml of methanol solution (4.3).


Agitate on the magnetic stirrer (5.3) for 30 min. Allow
the solutlon to stand for 5 min. Filter through the
membrane filter (5.4) into a 100 ml volumetric flask
(5.1). Dilute to the mark with methanol solution (4.3).


The filtrate shall be clear. Experience has shown that
a light yellow colour does not affect the determi-
nation.


8.1.2 Oleoresins of chillies


To the test portion (7.3.2), add 0,05 g to 0,1 g of car-
bon black (4.1 ) so as to maintain a ratio of the order
of 10 between the oleoresin and carbon black.


Add about 90 ml of methanol solution (4.3).


Agitate on the magnetic stirrer (5.3) for 30 min. Allow


the solution to stand for 5 min. Filter through the
membrane filter (5.4) into a 100 ml volumetric flask


(5.1 ). Dilute to the mark with methanol solution (4.3).


The filtrate shall be clear. Experience has shown that
a light yellow colour does not affect the determi-
nation.


8.2 Preparation of dilutions for
spectrometric measurement


8.2.1 Transfer the following to a 25 ml volumetric
flask (5.1):


— 3 ml of water,


— 2 ml of hydrochloric acid (4,4).


Dilute to the mark with methanol (4.2).


This solution is the “blank acid solution” (A),


8.2.2 Transfer the following to a 25 ml volumetric
flask (5.1):


— 3 ml of water,


Dilute to the mark with methanol (4.2).


This solution is the “blank alkali solution” (B)


8.2.3 Take three 25 ml volumetric flasks (5.1) and
mark them al, a2 and a3 respectively. Transfer to
each flask:


— 1 ml of the filtrate obtained in 8.1.1 or 8.1.2,


— 2,7 ml of water,


— 2 ml of hydrochloric acid (4.4).


Dilute each flask to the mark with methanol (4.2).


8.2.4 Take three 25 ml volumetric flasks (5.1) and
mark them bl, b2 and b3 respectively. Transfer to
each flask:


— 1 ml of the filtrate obtained in 8.1.1 or 8.1.2,


— 2,7 ml of water,


— 2 ml of sodium hydroxide solution (4.5).


Dilute each flask to the mark with methanol (4.2)


8.3 Spectrometric measurements


8.3.1 For a double-beam spectrometer


Adjust the zero and the 100 % absorption with
methanol solution (4.3).


Measure the blank absorbance at wavelengths of
248 nm and 296 nm by placing first the blank alkali
solution (B) in the measuring cell and the blank acid
solution (A) in the reference cell.


Measure the absorbance of each sample solution at
wavelengths of 248 nm and 296 nm by placing the
solution from flask bl in the measuring cell and the
solution from flask al in the reference cell. Then
measure the absorbance with solutions from flasks
b2 and a2, and flasks b3 and a3, respectively.


8.3.2 For a single-beam spactrometar


Adjust the zero and the 100 ‘X. absorption with
methanol solution (4.3).


Re-adjust the zero of the apparatus by placing solution
B in the measuring cell and then measure the
absorbance of the solutions from flasks al, a2 and
a3, respectively, at wavelengths of 248 nm and
296 nm.
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Then measure the absorbance at wavelengths of


248nm and 296nm by placing solution A in the
measuring cell, and then the solutions from flasks
bl, b2andb3, respectively,


9 Calculation


9.1 Calculate the total capsaicinoid content, W248, as
a percentage by mass, at a wavelength of 248 nm,
using the following formula:


[A= – A,) X d
W24B = ‘ -_ -’


where


A,


Ab


d


m


Carry out
is greater


314xm


is the absorbance of the sample solution;


is the absorbance of the blank solution;


is the -dilution factor (equal to 25 x 100
under the operating conditions described
in this pan of ISO 7543);


is the mass, in grams, of the test portion.


an additional dilution when the absorbance
than 0,8.


9.2 Calculate the total capsaicinoid content, wz~~,as
a percentage by mass, at a wavelength of 296 nm,
using the following formula:


(A’, - A’b) x d
w*ga =


127xm


where


A’, is the absorbance of the sample solution;


A’b k the absorbance of the blank solution;


d is the dilution factor (equal to 25 x 100
under the operating conditions described
in this part of ISO 7543);


m is the mass, in grams, of the test portion.


Carry out an additional dilution when the absorbance
is greater than 0,8.


9.3 The difference between the results of the
measurements obtained at wavelengths of 248 nm
and 296 nm shall not be more than 10 -Yo.


If this is not the case, repeat the analysis.


10 Test report


The test report shall specify


— -the method in accordance
was carried out, if known,


— the method used,


with which sampling


— the test result(s) obtained, and


— if the repeatability has been checked, the final
quoted result obtained.


It shall also mention all operating details not specified
in this part of ISO 7543, or regarded as optional, to-
gether with details of any incidents which may have
influenced the test result(s).


The test report shall include all information necessary
for the complete identification of the sample.
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 TC ISO/TC 34


Standards by ISO/TC 34/SC 7
Spices, culinary herbs and condiments





Filter :  Published  Under development  Withdrawn  Deleted


Search in the list


 ISO 676:1995
Spices and condiments — Botanical nomenclature


Standard and/or project


90.20Stage


01.040.67


67.220.10


ICS


 ISO 676:1995/Cor 1:1997
Spices and condiments — Botanical nomenclature — Technical Corrigendum
1


Standard and/or project


60.60Stage


01.040.67


67.220.10


ICS


 ISO 882-1:1993
Cardamom (Elettaria cardamomum (Linnaeus) Maton var. minuscula Burkill)
— Specification — Part 1: Whole capsules


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 882-1:1993/Cor 1:1996
Cardamom (Elettaria cardamomum (Linnaeus) Maton var. minuscula Burkill)
— Specification — Part 1: Whole capsules — Technical Corrigendum 1


Standard and/or project


60.60Stage


67.220.10ICS


 ISO 882-2:1993
Cardamom (Elettaria cardamomum (Linnaeus) Maton var. minuscula Burkill)
— Specification — Part 2: Seeds


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 882-2:1993/Cor 1:1996
Cardamom (Elettaria cardamomum (Linnaeus) Maton var. minuscula Burkill)
— Specification — Part 2: Seeds — Technical Corrigendum 1


Standard and/or project


60.60Stage


67.220.10ICS
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https://www.iso.org/standards-catalogue/browse-by-tc.html
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https://www.iso.org/committee/47912.html

https://www.iso.org/contents/data/committee/04/79/47912.catalogue.rss

https://www.iso.org/standard/4844.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.20

https://www.iso.org/ics/01.040.67.html

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/27746.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#60.60

https://www.iso.org/ics/01.040.67.html

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/5269.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/26968.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#60.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/5270.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/26967.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#60.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/87945.html?utm_source=banner-sdgs&utm_campaign=sdgs-launch&utm_medium=organic-web
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 ISO 927:2009
Spices and condiments — Determination of extraneous matter and foreign
matter content


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 927:2009/Cor 1:2012
Spices and condiments — Determination of extraneous matter and foreign
matter content — Technical Corrigendum 1


Standard and/or project


60.60Stage


67.220.10ICS


 ISO 928:1997
Spices and condiments — Determination of total ash


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 930:1997
Spices and condiments — Determination of acid-insoluble ash


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 939:2021
Spices and condiments — Determination of moisture content


Standard and/or project


60.60Stage


67.220.10ICS


 ISO 941:1980
Spices and condiments — Determination of cold water-soluble extract


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 948:1980
Spices and condiments — Sampling


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 959-1:1998
Pepper (Piper nigrum L.), whole or ground — Specification — Part 1: Black
pepper


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 959-2:1998
Pepper (Piper nigrum L.), whole or ground — Specification — Part 2: White


pepper


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 972:1997
Chillies and capsicums, whole or ground (powdered) — Specification


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 973:1999
Pimento (allspice) [Pimenta dioica (L.) Merr.], whole or ground —
Specification


Standard and/or project


90.60Stage


67.220.10ICS



https://www.iso.org/standard/42504.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/62701.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#60.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/26525.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/26524.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/71710.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#60.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/5361.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/5369.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/27319.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/27320.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/5408.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/26523.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html





 ISO 1003:2008
Spices — Ginger (Zingiber officinale Roscoe) — Specification


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 1108:1992
Spices and condiments — Determination of non-volatile ether extract


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 1208:1982
Spices and condiments — Determination of filth


Standard and/or project


90.20Stage


67.220.10ICS


 ISO 1237:1981
Mustard seed — Specification


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 2253:1999
Curry powder — Specification


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 2254:2004
Cloves, whole and ground (powdered) — Specification


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 2255:1996
Coriander (Coriandrum sativum L.), whole or ground (powdered) —
Specification


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 2256:1984
Dried mint (spearmint) (Mentha spicata Linnaeus syn. Mentha viridis
Linnaeus) — Specification


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 2256:1984/Amd 1:2017
Dried mint (spearmint) (Mentha spicata Linnaeus syn. Mentha viridis
Linnaeus) — Specification — Amendment 1


Standard and/or project


60.60Stage


67.220.10ICS


 ISO 2825:1981
Spices and condiments — Preparation of a ground sample for analysis


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 3493:2014
Vanilla — Vocabulary


Standard and/or project


90.20Stage


01.040.67


67.220.10


ICS



https://www.iso.org/standard/36677.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/5629.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/5802.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.20

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/5854.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/22117.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/36678.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/7072.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/7073.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/66815.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#60.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/7821.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/64798.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.20

https://www.iso.org/ics/01.040.67.html

https://www.iso.org/ics/67.220.10.html





 ISO 3513:1995
Chillies — Determination of Scoville index


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 3588:1977
Spices and condiments — Determination of degree of fineness of grinding —
Hand sieving method (Reference method)


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 3632-1:2011
Spices — Saffron (Crocus sativus L.) — Part 1: Specification


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 3632-2:2010
Spices — Saffron (Crocus sativus L.) — Part 2: Test methods


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 5559:1995
Dehydrated onion (Allium cepa Linnaeus) — Specification


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 5560:1997
Dehydrated garlic (Allium sativum L.) — Specification


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 5561:1990
Black caraway and blond caraway (Carum carvi Linnaeus), whole —
Specification


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 5562:1983
Turmeric, whole or ground (powdered) — Specification


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 5563:1984
Dried peppermint (Mentha piperita Linnaeus) — Specification


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 5564:1982
Black pepper and white pepper, whole or ground — Determination of piperine
content — Spectrophotometric method


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 5565-1:1999
Vanilla [Vanilla fragrans (Salisbury) Ames] — Part 1: Specification


Standard and/or project


90.92Stage


67.220.10ICS



https://www.iso.org/standard/8880.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/8997.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/44523.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/44526.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/11627.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/11629.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/11631.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/11632.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/11633.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/11634.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/22116.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html





 ISO 5565-2:1999
Vanilla [Vanilla fragrans (Salisbury) Ames] — Part 2: Test methods


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 5566:1982
Turmeric — Determination of colouring power — Spectrophotometric method


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 5567:1982
Dehydrated garlic — Determination of volatile organic sulphur compounds


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 5671:2023
Spices and condiments — Dried chive (Allium schoenoprasum L.), cut and
ground — Specification


Standard and/or project


60.60Stage


67.220.10ICS


 ISO 6465:2009
Spices — Cumin (Cuminum cyminum L.) — Specification


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 6538:1997
Cassia, Chinese type, Indonesian type and Vietnamese type [Cinnamomum
aromaticum (Nees) syn. Cinnamomum cassia (Nees) ex Blume, Cinnamomum
burmanii (C.G. Nees) Blume and Cinnamomum loureirii Nees] — Specification


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 6539:2014
Cinnamon (Cinnamomum zeylanicum Blume) — Specification


Standard and/or project


90.20Stage


67.220.10ICS


 ISO 6571:2008
Spices, condiments and herbs — Determination of volatile oil content
(hydrodistillation method)


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 6571:2008/Amd 1:2017
Spices, condiments and herbs — Determination of volatile oil content
(hydrodistillation method) — Amendment 1


Standard and/or project


60.60Stage


67.220.10ICS


 ISO 6574:1986
Celery seed (Apium graveolens Linnaeus) — Specification


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 6575:1982
Fenugreek, whole or ground (powdered) — Specification


Standard and/or project


90.92Stage


67.220.10ICS



https://www.iso.org/standard/29155.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/11636.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/11637.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/82085.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#60.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/40677.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/22118.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/64797.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.20

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/41299.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/66816.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#60.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/12978.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/12979.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html





 ISO 6576:2004
Laurel (Laurus nobilis L.) — Whole and ground leaves — Specification


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 6577:2002
Nutmeg, whole or broken, and mace, whole or in pieces (Myristica fragrans
Houtt.) — Specification


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 6754:1996
Dried thyme (Thymus vulgaris L.) — Specification


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 7377:1984
Juniper berries (Juniperus communis Linnaeus) — Specification


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 7386:1984
Aniseed (Pimpinella anisum Linnaeus) — Specification


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 7540:2020
Spices and condiments — Ground sweet and hot paprika (Capsicum annuum
L. and Capsicum frutescens L.) — Specifications


Standard and/or project


60.60Stage


67.220.10ICS


 ISO 7541:2020
Spices and condiments — Spectrophotometric determination of the
extractable colour in paprika


Standard and/or project


60.60Stage


67.220.10ICS


 ISO 7542:1984
Ground (powdered) paprika (Capsicum annuum Linnaeus) — Microscopical
examination


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 7543-1:1994
Chillies and chilli oleoresins — Determination of total capsaicinoid content —
Part 1: Spectrometric method


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 7543-2:1993
Chillies and chilli oleoresins — Determination of total capsaicinoid content —
Part 2: Method using high-performance liquid chromatography


Standard and/or project


90.92Stage


67.220.10ICS


 ISO 7925:1999
Dried oregano (Origanum vulgare L.) — Whole or ground leaves —
Specification


Standard and/or project


90.60Stage


67.220.10ICS



https://www.iso.org/standard/39016.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/36680.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/13245.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/14075.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/14087.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/70871.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#60.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/70872.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#60.60

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/14325.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/14327.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.93

https://www.iso.org/ics/67.220.10.html

https://www.iso.org/standard/14328.html?browse=tc

https://www.iso.org/home/developing-standards/resources/stage-codes.html#90.92

https://www.iso.org/ics/67.220.10.html
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 ISO 7926:1991
Dehydrated tarragon (Artemisia dracunculus Linnaeus) — Specification


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 7927-1:2023
Spices and condiments — Fennel seed, whole or ground — Part 1: Bitter
fennel seed specification (Foeniculum vulgare P. Miller var. vulgare)


Standard and/or project


60.60Stage


67.220.10ICS


 ISO 7927-2:2023
Spices and condiments — Fennel seed, whole or ground — Part 2: Sweet
fennel seed specification (Foeniculum vulgare var. panmorium)


Standard and/or project


60.60Stage


67.220.10ICS


 ISO 7928-1:1991
Savory — Specification — Part 1: Winter savory (Satureja montana Linnaeus)


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 7928-2:1991
Savory — Specification — Part 2: Summer savory (Satureja hortensis
Linnaeus)


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 10620:1995
Dried sweet marjoram (Origanum majorana L.) — Specification


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 10621:1997
Dehydrated green pepper (Piper nigrum L.) — Specification


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 10622:1997
Large cardamom (Amomum subulatum Roxb.), as capsules and seeds —
Specification


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 11027:1993
Pepper and pepper oleoresins — Determination of piperine content —
Method using high-performance liquid chromatography


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 11162:2001
Peppercorns (Piper nigrum L.) in brine — Specification and test methods


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 11163:1995
Dried sweet basil (Ocimum basilicum L.) — Specification


Standard and/or project


90.93Stage


67.220.10ICS
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 ISO 11164:1995
Dried rosemary (Rosmarinus officinalis L.) — Specification


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 11165:1995
Dried sage (Salvia officinalis L.) — Specification


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 11178:1995
Star anise (Illicium verum Hook. f.) — Specification


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 13685:1997
Ginger and its oleoresins — Determination of the main pungent components
(gingerols and shogaols) — Method using high-performance liquid
chromatography


Standard and/or project


90.93Stage


67.220.10ICS


 ISO 20377:2018
Dried parsley (Petroselinum crispum) — Specification


Standard and/or project


90.60Stage


67.220.10ICS


 ISO 21803:2019
Dried dill — Specification


Standard and/or project


90.20Stage


67.220.10ICS


 ISO 21983:2019
Guidelines for the harvesting, transportation, separation of stigma, drying
and storage of saffron before packing


Standard and/or project


60.60Stage


67.220.10ICS


 ISO 24052:2022
Spices and condiments — Dried sumac — Specification


Standard and/or project


60.60Stage


67.220.10ICS
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 TC ISO/TC 34


Standards by ISO/TC 34/SC 7
Spices, culinary herbs and condiments





Filter :  Published  Under development  Withdrawn  Deleted


Search in the list


 ISO/AWI 882-1
Cardamom (Elettaria cardamomum (Linnaeus) Maton var. minuscula Burkill)
— Specification — Part 1: Whole capsules


Standard and/or project


10.99Stage


ICS


 ISO/AWI 882-2
Cardamom (Elettaria cardamomum (Linnaeus) Maton var. minuscula Burkill)
— Specification — Part 2: Seeds


Standard and/or project


10.99Stage


ICS


 ISO/AWI 959-1
Pepper (Piper nigrum L.), whole or ground — Specification — Part 1: Black
pepper


Standard and/or project


10.99Stage


ICS


 ISO/AWI 959-2
Pepper (Piper nigrum L.), whole or ground — Specification — Part 2: White


pepper


Standard and/or project


10.99Stage


ICS


 ISO/DIS 1003
Spices and condiments— Dried Ginger (Zingiber officinale Roscoe) — Whole/


Pieces & Ground — Specification


Standard and/or project


40.60Stage


67.220.10ICS


 ISO/AWI 1108
Spices and condiments — Determination of non-volatile ether extract


Standard and/or project


10.99Stage


ICS


 ISO/AWI 2253
Curry powder — Specification


Standard and/or project


10.99Stage


ICS


 ISO/AWI 2254
Cloves, whole and ground (powdered) — Specification


Standard and/or project


10.99Stage


ICS
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 ISO/AWI 2255
Coriander (Coriandrum sativum L.), whole or ground (powdered) —
Specification


Standard and/or project


10.99Stage


ICS


 ISO/CD 2825
Spices and condiments — Preparation of a ground sample for analysis


Standard and/or project


30.99Stage


ICS


 ISO/DIS 3632-1
Spices — Saffron (Crocus sativus L.) — Part 1: Specification


Standard and/or project


40.00Stage


67.220.10ICS


 ISO/AWI 5562
Turmeric, whole or ground (powdered) — Specification


Standard and/or project


10.99Stage


ICS


 ISO/AWI 5565-1
Vanilla [Vanilla fragrans (Salisbury) Ames] — Part 1: Specification


Standard and/or project


10.99Stage


ICS


 ISO/AWI 5565-2
Vanilla [Vanilla fragrans (Salisbury) Ames] — Part 2: Test methods


Standard and/or project


10.99Stage


ICS


 ISO/AWI 6575
Fenugreek, whole or ground (powdered) — Specification


Standard and/or project


10.99Stage


ICS


 ISO/AWI 6576
Laurel (Laurus nobilis L.) — Whole and ground leaves — Specification


Standard and/or project


10.99Stage


ICS


 ISO/AWI 7377
Juniper berries (Juniperus communis Linnaeus) — Specification


Standard and/or project


10.99Stage


ICS


 ISO/CD 7543-2
Chillies and chilli oleoresins — Determination of total capsaicinoid content —
Part 2: Method using high-performance liquid chromatography


Standard and/or project


30.00Stage


ICS


 ISO/DIS 18731
Spices and condiments — Seasoning oil of Zanthoxyli pericarpium —
Specification


Standard and/or project


40.00Stage


67.220.10ICS


 ISO 20377:2018/AWI Amd 1
Dried parsley (Petroselinum crispum) — Specification — Amendment 1


Standard and/or project


10.99Stage


67.220.10ICS


 ISO/DIS 21121
Spices and condiments — Dried Lime (Whole, Slices & Ground) —
Specification


Standard and/or project


40.00Stage


67.080.01ICS
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ISO/TC 34/SC 7 N 1494 


ISO/TC 34/SC 7 "Spices, culinary herbs and condiments"
Secretariat: BIS
Committee manager: Bhawana Bhawana Dr


 
Resolutions_32nd meeting of ISO/TC 34/SC 7 held on 18-20 June 2024 at 
AFNOR, Paris, France 


Document type Related content Document date Expected action
Meeting / Other Meeting: Paris (France) 18 Jun 2024 2024-06-20 INFO 


Description


Dear Members,


Please find attached the Resolutions adopted during the 32nd meeting of ISO/TC 34/SC 7 'Spices, 
Culinary Herbs and Condiments' held during 18-20 June 2024 at AFNOR, Paris, France.


Thanks and kind regards,


Bhawana


Committee Manager, ISO/TC 34/SC 7
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Resolutions of 32  nd   Meeting of ISO/TC 34/SC 7 Spices, Culinary Herbs and Condiments  
18-20 June 2024 at AFNOR, Paris, France


The following resolutions were approved and adopted unanimously at the meeting:


Agenda
Item No.


Resolution


11.1 Resolution 555, ISO/DIS 1003 Spices and condiments — Dried Ginger
(Zingiber officinale Roscoe) — Whole/ Pieces & Ground — Specification


ISO/TC 34/SC 7 notes that the DIS ballot is open for voting till 13 August 2024
and comments received will be considered after the ballot.


11.2 Resolution 556, ISO/CD 3632-1 Spices and Condiments — Saffron (Crocus
sativus L.) — Part 1: Specification


ISO/TC 34/SC 7  approves  the  recommendations  of  WG 11  presented  by  the
Convenor during the meeting (N1491) and decides to progress the project to DIS
stage with the agreed changes. 


ISO/TC 34/SC  7  notes  that  WG  11  could  not  build  consensus  regarding  the
requirements  of  the  extra  class  of  saffron  specified  in  ISO/CD 3632-1.  After
detailed discussions, ISO/TC 34/SC 7 decides to prescribe guidelines regarding
storage of the saffron, especially for extra class and requests WG 11 to suggest the
storage conditions. ISO/TC 34/SC 7 decides to process the document to DIS stage
after incorporating text regarding storage guidelines/conditions to be suggested by
WG 11.


11.3 Resolution 557,  ISO/CD 18731 Spices  and condiments — Seasoning oil  of
Zanthoxyli pericarpium — Specification


ISO/TC 34/SC 7 approves the recommendations of WG 7 presented during the
meeting (N1490) and decides to progress the project to DIS stage with the agreed
changes. 
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Agenda
Item No.


Resolution


11.4 Resolution 558, ISO/CD 21121 Spices and condiments — Dried Lime (Whole,
Slices & Ground) — Specification


ISO/TC 34/SC 7 decides to progress the project to DIS stage with the changes
recommended to be agreed by the Project Leader. 


11.5 Resolution 559, ISO/AWI 959-1 ‘Pepper (Piper nigrum L.), whole or ground
—Specification — Part 1: Black pepper


ISO/TC  34/SC  7  notes  that  as  per  the  result  of  voting  (N1432)  on  CIB
consultation for Resolution 550 (c) ‘Revision of ISO 959-1:1998 'Pepper (Piper
nigrum L.), whole or ground —Specification — Part 1: Black pepper' under WG 9
and Appointment of Project Leader’ circulated by correspondence (N1419), the
resolution stands  approved.  China,  Egypt,  Iran and Sri  Lanka  had nominated
experts for the revision of ISO 959-1.


ISO/TC 34/SC 7  notes that no comments had been received on the working draft
of revision of ISO 959-1 (circulated with the resolution, N1419) and decides to
directly progress the project to DIS stage, skipping CD stage. ISO/TC 34/SC 7
appoints Dr. Ranith A. (India) as new Convenor of WG 9 ‘Pepper’ (created for
revision of ISO 959-1 and ISO 959-2), for the next 3 years (2024-2026).


11.6 Resolution 560, ISO/AWI 959-2 Pepper (Piper nigrum L.), whole or ground
— Specification — Part 2: White pepper


ISO/TC  34/SC  7  notes  that  as  per  the  result  of  voting  (N1433)  on  CIB
consultation for Resolution 551 (c) ‘Revision of ISO 959-2:1998 'Pepper (Piper
nigrum L.), whole or ground — Specification — Part 2: White pepper' under WG
9 and Appointment of Project Leader’ circulated by correspondence (N1420), the
resolution stands approved. China, Egypt, and  Iran had nominated experts for the
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Agenda
Item No.


Resolution


revision of ISO 959-1.


ISO/TC 34/SC 7 notes that no comments had been received on the working draft
of revision of ISO 959-2 (circulated with the resolution, N1420) and decides to
directly progress the project to DIS stage, skipping CD stage. 


11.7 Resolution 561, ISO/AWI 1108 Spices and condiments — Determination of
non-volatile ether extract


ISO/TC  34/SC  7  notes  that  as  per  the  result  of  voting  (N1429)  on  CIB
consultation  for  Resolution  544  (c)  ‘Appointment  of  PL  for  ISO/AWI  1108’
circulated by correspondence, the resolution stands approved. 


ISO/TC  34/SC  7  notes  that  comments  were  submitted  by  Sri  Lanka  on  the
working draft of revision of ISO 1108, circulated in N1406 with the CIB ballot
and that China, India, Iran and Sri Lanka have nominated expert(s) for the project
of revision of ISO 1108. 


ISO/TC  34/SC  7  CONFIRMS  that  the  scope  of  current  edition  will  remain
unchanged.


Development track (36 months)


Project leader: Dr. Ramesh Babu (India) (Email: rameshbn1@gmail.com)


The project is starting at stage: CD (30.00)


CD circulation: 15 July 2024


DIS submission: 2024-08-31


Publication: 2026-02-23
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Agenda
Item No.


Resolution


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


11.8 Resolution 562, ISO/AWI 2825 Spices and condiments — Preparation of a
ground sample for analysis


ISO/TC  34/SC  7  notes  that  as  per  the  result  of  voting  (N1428)  on  CIB
consultation for Resolution 545 (c) ‘Appointment of Project Leader for ISO/AWI
2825’ circulated by correspondence, the resolution stands approved. 


ISO/TC 34/SC 7 notes that no comments were received on the working draft of
revision of ISO 2825, circulated in N1407 with the CIB ballot and that China,
India, Iran and Sri Lanka have nominated expert(s) for the project of revision of
ISO 2825. 


ISO/TC  34/SC  7 CONFIRMS  that  the  scope  of  current  edition  will  remain
unchanged.


Development track (36 months)


Project leader: Dr. Ramesh Babu (India) (Email: rameshbn1@gmail.com)


Skip CD stage


The project is starting at stage: DIS (40.00)


DIS submission: 2024-07-31


Publication: 2026-02-23


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production
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Agenda
Item No.


Resolution


11.9 Resolution  563,  ISO  5565-1:1999  (vers  4)  Vanilla  [Vanilla  fragrans
(Salisbury) Ames] — Part 1: Specification


ISO/TC  34/SC  7 notes  that  as  per  the  result  of  voting  (N1470)  on  CIB
consultation for Resolution 546 (c) Draft Resolution 546 (C) − Revision of ISO
5565-1:1999  circulated  by  correspondence  (N1414),  the  resolution  stands
approved. ISO/TC 34/SC 7 notes that editorial comments have been received from
China and Sri  Lanka on the working draft  of  revision of  ISO 5565-1 :  1999,
appended in N1414 circulated with the CIB. 


ISO/TC 34/SC 7 appoints Dr. Sophie Charvet (France) as Convenor of WG 12
‘Vanilla’ for a period of 3 years (2024-2026).


ISO/TC 34/SC 7 decides to skip the CD Stage and proceed the document to DIS
stage  with  the  editorial  corrections  recommended to  be  agreed by the  Project
Leader. 


11.10 Resolution  564,  ISO  5565-2:1999  (vers  4)  Vanilla  [Vanilla  fragrans
(Salisbury) Ames] — Part 2: Test methods


ISO/TC  34/SC  7 notes  that  as  per  the  result  of  voting  (N1471)  on  CIB
consultation for Resolution 547 (c) − Revision of ISO 5565-2:1999 circulated by
correspondence (N1415), the resolution stands approved. ISO/TC 34/SC 7 notes
that  editorial  comments have been received from China and Sri  Lanka on the
working draft of revision of ISO 5565-2 : 1999, appended in N1414 circulated
with the CIB. China, France, India and Iran have nominated/agreed to nominate
expert(s) in ISO/TC 34/SC 7/WG 12 'Vanilla'.


Considering  the  comments  submitted  by  India  during  the  meeting  and  the
discussions held during the meeting, the ISO/TC 34/SC 7 requests Convenor WG
12 Vanilla to discuss the comments with WG members and submit the revised
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Agenda
Item No.


Resolution


draft for CD circulation.


11.11 Resolution  565,  ISO  6754:1996  Dried  thyme  (Thymus  vulgaris L.)  —
Specification


ISO/TC  34/SC  7 notes  that  as  per  the  result  of  voting  (N1430)  on  CIB
consultation for Resolution 548 (c) − Revision of ISO 6754:1996 circulated by
correspondence (N1416), the resolution stands approved. ISO/TC 34/SC 7 notes
that no comments have been received on the working draft of revision of ISO
6754 and that China and Iran have nominated expert(s) for the project of revision
of ISO 6754.


ISO/TC 34/SC 7 decides to skip the CD Stage and proceed to the DIS stage. 


11.12 Resolution 566, ISO 7926:1991 Dehydrated tarragon (Artemisia dracunculus
L.) —Specification


ISO/TC  34/SC  7 notes  that  as  per  the  result  of  voting  (N1435)  on  CIB
consultation for Resolution 549 (c) − Revision of ISO 7926:1991 circulated by
correspondence (N1417), the resolution stands approved.


ISO/TC  34/SC  7  notes  the  recommendation  of  Project  Leader  on  comments
received from Germany regarding modification of minimum level of volatile oil
and decides to circulate the working draft provided by Project Leader (N1417) as
Committee  Draft  without  any  change.  ISO/TC  34/SC  7  advises  Germany  to
submit its comment with the supporting data on the CD document.  


11.13 Resolution 567, ISO 7928-1:1991 Savory — Specification — Part 1: Winter
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savory (Satureja montana L.)


ISO/TC  34/SC  7 notes  that  as  per  the  result  of  voting  (N1472)  on  CIB
consultation for Resolution 552 (c) − Revision of ISO 7928-1:1991 circulated by
correspondence (N1421), the resolution stands approved. ISO/TC 34/SC 7 notes
that no comments were received on the working draft of revision of ISO 7928-1 :
1991, appended in N1421 circulated with the CIB and that China, India and Iran
have nominated/agreed to nominate expert(s) in ISO/TC 34/SC 7/WG 'Savory' for
revision of ISO 7928-1:1991 and ISO 7928-2:1991.


ISO/TC 34/SC 7 decides to skip the CD Stage and proceed to DIS stage. 


11.14 Resolution 568, ISO 7928-2:1991 Savory — Specification — Part 2: Summer
savory (Satureja hortensis L.)


ISO/TC 34/SC 7 notes that the result of voting (N1473) on CIB consultation for
Resolution 553 (c) − Revision of ISO 7928-2:1991 circulated by correspondence
(N1422), the resolution stands approved. ISO/TC 34/SC 7 notes that no comments
were received on the working draft of revision of ISO 7928-2 : 1991, appended in
N1422 circulated with the CIB. 


ISO/TC 34/SC 7 decides to skip the CD Stage and proceed to DIS stage. 


11.15 Resolution 569, ISO 973:1999 Pimento (allspice) [Pimenta dioica (L.) Merr.],
whole or ground — Specification


ISO/TC  34/SC  7   notes  that  as  per  the  result  of  voting  (N1478)  on  CIB
consultation for Resolution 554 (c) − Revision of ISO 973:1999 circulated by
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correspondence (N1424), the resolution stands approved. ISO/TC 34/SC 7 notes
the recommendation of Project Leader on comments received from Germany and
decides  to  circulate  the  working draft  provided by Project  Leader  (N1417)  as
Committee  Draft  without  any  change.  ISO/TC  34/SC  7  advises  Germany  to
submit its comment with the supporting data on the CD document.  


11.16 Resolution  570,  ISO  11027:1993  Pepper  and  pepper  oleoresins  —
Determination of piperine content — Method using high-performance liquid
chromatography


ISO/TC 34/SC 7 notes the result of voting (N1479) on CIB consultation for call
for project leader for revision of ISO 11027 : 1993.


ISO/TC 34/SC 7 decides to revise ISO 11027 : 1993 to update the references and
correct the usage of the term spectrophotometric. 


ISO/TC  34/SC  7  CONFIRMS  that  the  scope  of  current  edition  will  remain
unchanged. 


Development track (24 months) 


Project leader: Dr. A Ranjith (India) (Email: ranjith.a@nic.in ) 


Skips CD stage.


The project is starting at stage: DIS (40.00) 


DIS submission: 2024-08-31


8







Agenda
Item No.


Resolution


Publication: 2026-02-24


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


12.1 Resolution  571,  ISO  7925:1999  (Ed  2,  vers  4)  Dried  oregano  (Origanum
vulgare L.) — Whole or ground leaves — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
7925:1999 as given under document N1438 and decides to revise the standard to
align the species of Origanum in the scope with that mentioned in the title. 


ISO/TC  34/SC  7  CONFIRMS  that  the  scope  of  current  edition  will  remain
unchanged. 


Development track (36 months) 


Project leader: Mr.  Bellenot Denis (France) (Email: denis.bellenot@iteipmai.fr) 


The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31


DIS submission: 2026-08-31


Publication: 2027-0-31


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
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GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


ISO/TC 34/SC 7 suggests the Project Leader to also specifically mention in the
scope  regarding  exclusion  of  requirements  of  Origanum  majorana which  are
covered under ISO 10620:1995.


China, India and Iran agreed to support the project. 


12.2 Resolution  572,  ISO  6538:1997  (Ed  2,  vers  5)  Cassia,  Chinese  type,
Indonesian type and Vietnamese type [Cinnamomum aromaticum (Nees) syn.
Cinnamomum cassia  (Nees) ex Blume,  Cinnamomum burmanii  (C.G. Nees)
Blume and Cinnamomum loureirii Nees] — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
6538:1997 as  given under  document N1439 and notes  the comments received
from China, France and Iran. The ISO/TC 34/SC 7 decides to take up revision of
ISO  6538  and  CONFIRMS  that  the  scope  of  current  edition  will  remain
unchanged. 


Development track (36 months) 


Project leader: Mr. Fu Lei (China) (Email: 6198857@163.com) 


The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31


DIS submission: 2026-08-31
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Publication: 2027-0-31


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


France, India, Iran and Sri Lanka agreed to support the project. 


12.3 Resolution  573,  ISO  20377:2018  Dried  parsley  (Petroselinumcrispum)  —
Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
20377:2018 as given under document N1440 and notes the comments received
from France on title and scope of the standard.    


ISO/TC  34/SC  7  decides  to  take  up  amendment  of  ISO  20377  to  align  the
botanical name in the title and text with that given in ISO 676.


ISO/TC  34/SC  7  CONFIRMS  that  the  scope  of  current  edition  will  remain
unchanged.


Development track (18 months) 


Project leader: Mr. Bellenot Denis (France) (Email: denis.bellenot@iteipmai.fr) 


The project is starting at stage: DIS (40.00) 


DIS submission: 2024-08-31
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Publication: 2026-02-28


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


12.4 Resolution 574, ISO 882-1:1993 (vers 5) Cardamom (Elettaria cardamomum
(Linnaeus)  Maton var. minuscula Burkill) — Specification — Part 1: Whole
capsules


ISO/TC 34/SC 7 considers the result of voting of systematic review of ISO 882-
1:1993 as given under document N1441 and notes the comments received from
Egypt, Iran and Tanzania. Further, Sri Lanka highlighted the concern regarding
marking  of  bleached  cardamom  and  limit  of  residual  sulphur  content  in
cardamom. On the basis of comments received from Iran, Tanzania and Sri Lanka,
the ISO/TC 34/SC 7 decides to take up revision of ISO 882-1 and CONFIRMS
that the scope of current edition will remain unchanged. 


Development track (36 months) 


Project leader: Dr. Ranjith A (India) (Email: ranjith.a@nic.in) 


The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31


DIS submission: 2026-08-31
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Publication: 2027-11-31


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


Iran, Sri Lanka and Tanzania agreed to support the project. 


12.5 Resolution 575, ISO 882-2:1993 (vers 5) Cardamom (Elettaria cardamomum
(Linnaeus) Maton var. minuscula Burkill) — Specification — Part 2: Seeds


ISO/TC 34/SC 7 considers the result of voting of systematic review of ISO 882-
2:1993 as given under document N1442 and notes the comments received from
Egypt, Iran and Tanzania. ISO/TC 34/SC 7 does not agree with the suggestion of
Tanzania to merge both parts of ISO 882 into a single standard. Considering other
comments received from Iran and Tanzania on the SR ballot, the ISO/TC 34/SC 7
decides  to  take  up  revision  of  ISO 882-2  and CONFIRMS that  the  scope  of
current edition will remain unchanged. 


Development track (36 months) 


Project leader: Dr. Ranjith A (India) (Email: ranjith.a@nic.in) 


The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31


DIS submission: 2026-08-31
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Publication: 2027-0-31


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


Iran, Sri Lanka and Tanzania agreed to support the project. 


12.6 Resolution  576,  ISO  928:1997  (Ed  2,  vers  5)  Spices  and  condiments  —
Determination of total ash


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
928:1997  as  given  under  document  N1443  and  decides  to  CONFIRM  the
standard.  ISO/TC  34/SC  7  notes  the  comments  received  from  Iran  regarding
normative references and marking clause, for revision of ISO 928 in future.


12.7 Resolution  577,  ISO  930:1997  (Ed  2,  vers  5)  Spices  and  condiments  —
Determination of acid insoluble ash


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
930:1997  as  given  under  document  N1444  and  decides  to  CONFIRM  the
standard.  ISO/TC  34/SC  7  notes  the  comments  received  from  Iran  regarding
updation of normative references and marking clause, for revision of ISO 930 in
future. 


12.8 Resolution  578,  ISO  941:1980  (vers  7)  Spices  and  condiments  —
Determination of cold-water soluble extract


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
ISO 941:  1980 as  given under  document  N1458 and  decides  to  confirm the
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standard.


ISO/TC 34/SC 7 requests Sri Lanka to submit inputs regarding the temperature or
definition of cold water and decides to launch a CIB subsequently to seek inputs
from SC 7 members whether revision of the standard needs to be taken up for this
purpose. 


12.9 Resolution 579, ISO 948:1980 (vers 7) Spices and condiments — Sampling


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
ISO  948:  1980  as  given  under  document  N1456  and  decides  to  confirm  the
standard.


12.10
and
14.2.8 


Resolution 580, ISO 972:1997 (Ed 2, vers 5) Chillies and capsicums, whole or
ground (powdered) — Specification and 


Merging  of  ISO  972:  1997  ‘Chillies  and  capsicums,  whole  or  ground
(powdered) — Specification’ and ISO 7540: 2020 ‘Spices and condiments —
Ground  sweet  and  hot  paprika  (Capsicum  annuum  L.  and  Capsicum
frutescens L.) — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
972:1997 as given under document N1445. ISO/TC 34/SC 7 recalls the decision
taken in 31st meeting of ISO/TC 34/SC 7 regarding merging of ISO 972 and ISO
7540 and the inputs received from Germany vide email, tabled by the Committee
Manager during the meeting. Due to the contradictory stand of different countries
for the proposal of merger of ISO 972 and ISO 7540, ISO/TC 34/SC 7 decides to
create an Adhoc Group under the leadership of Germany to deliberate in detail the
scope of these 2 ISO Standards and make recommendations to the committee.
India, France, China, Iran, Nigeria, Spain and Tanzania agreed to participate in the
Adhoc Group. ISO/TC 34/SC 7 also requests the Adhoc Group to deliberate on
the proposal of France to have separate specifications for  Capsisum annum and
Capsicum frutescens. 
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12.11 Resolution 581, ISO 1237:1981 (Ed 2, vers 6) Mustard seed — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
1237:1981  as  given  under  document  N1446  and  decides  to  CONFIRM  the
standard. ISO/TC 34/SC 7 notes the comments received from Tanzania and Iran,
for revision of ISO 1237 in future.


12.12 Resolution 582, ISO 2255:1996 (Ed 2, vers 5) Coriander (Coriandrum sativum
L.), whole or ground (powdered) — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
2255:1996 as  given under  document N1447 and notes  the comments received
from Egypt, Iran and Tanzania. On the basis of comments received from Iran and
Tanzania  ISO/TC  34/SC  7  decides  to  take  up  revision  of  ISO  2255  and
CONFIRMS that the scope of current edition will remain unchanged. 


Development track (36 months) 


Project leader: Ms. Issa Zena (Tanzania) (Email: zena.ramabhani@tbs.go.tz) 


The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31


DIS submission: 2026-08-31


Publication: 2027-0-31
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UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


India, Iran and Nigeria agreed to support the project. 


12.13 Resolution 583, ISO 3513:1995 (Ed 2, vers 5) Chillies — Determination of
Scoville index


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
3513:1995  as  given  under  document  N1448  and  decides  to  CONFIRM  the
standard.  ISO/TC  34/SC  7  notes  the  comments  received  from  Iran  regarding
updation of normative references and marking clause, for revision of ISO 3513 in
future.


12.14 Resolution  584,  ISO  3588:1977  (vers  6)  Spices  and  condiments  —
Determination  of  degree  of  fineness  of  grinding  — Hand sieving  method
(Reference method)


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
3588:1977 as given under document N1487 and decides to confirm the standard.


12.15 Resolution 585, ISO 5559:1995 (Ed 3, vers 5) Dehydrated onion (Allium cepa
Linnaeus) —Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
5559:1995  as  given  under  document  N1449  and  decides  to  CONFIRM  the
standard. ISO/TC 34/SC 7 notes the comments received from Iran and Tanzania
for revision of ISO 5559 in future. 
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12.16 Resolution  586,  ISO 5560:1997  (Ed  3,  vers  5)  Dehydrated  garlic  (Allium
sativum L.) — Specification


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
ISO 5560:1997 as given under document N1450 and decides to CONFIRM the
standard.  ISO/TC  34/SC  7  notes  the  comments  received  from  Iran  regarding
updation of normative references and marking clause, for revision of ISO 5560 in
future.


12.17 Resolution  587,  ISO  5561:1990  (Ed  2,  vers  6)  Black  caraway  and  blond
caraway (Carum carvi Linnaeus), whole — Specification


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
ISO 5561:1990 as given under document N1451 and decides to CONFIRM the
standard.  ISO/TC  34/SC  7  notes  the  comments  received  from  Iran  regarding
updation of normative references and marking clause, for revision of ISO 5561 in
future.


12.18 Resolution  588,  ISO  5564:1982  (vers  7)  Black  pepper  and  white  pepper,
whole or ground — Determination of piperine content — Spectrophotometric
method


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
ISO  5564:1982  as  given  under  document  N1452  and  decides  to  confirm  the
standard. 


12.19 Resolution  589,  ISO  5566:1982  (vers  7)  Turmeric  —  Determination  of
colouring power — Spectrophotometric method


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
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ISO 5566:1982 as given under document N1453 and decides to CONFIRM the
standard.  ISO/TC  34/SC  7  notes  the  comments  received  from  Iran  regarding
updation of normative references and marking clause, for revision of ISO 5566 in
future. 


12.20 Resolution 590, ISO 5567:1982 (vers 7) Dehydrated garlic — Determination
of volatile organic Sulphur compounds


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
ISO 5567:  1982 as  given under  document  N1455 and decides  to  confirm the
standard.


12.21 Resolution 591, ISO 6571:2008 (Ed 2, vers 3) Spices, condiments and herbs —
Determination of volatile oil content (hydrodistillation method)


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
ISO 6571:  2008 as  given under  document  N1454 and decides  to  confirm the
standard.


12.22 Resolution  592,  ISO  6575:1982  (vers  7)  Fenugreek,  whole  or  ground
(powdered) —Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
6575:1982 as  given under  document N1457 and notes  the comments received
from Egypt, Iran and Tanzania. On the basis of comments received from Iran and
Tanzania,  ISO/TC  34/SC  7  decides  to  take  up  revision  of  ISO  6575  and
CONFIRMS that the scope of current edition will remain unchanged. 


Development track (36 months) 
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Project leader: Dr. M. M. Naidu (India) (Email: madhavanaidu45@gmail.com) 


The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31


DIS submission: 2026-08-31


Publication: 2027-0-31


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


 Iran, Nigeria and Tanzania agreed to support the project. 


12.23 Resolution 593, ISO 6576:2004 (Ed 2, vers 4) Laurel (Laurus nobilis  L.) —
Whole and ground leaves — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
6576:2004 as  given under  document N1459 and notes  the comments received
from Egypt, Iran and Tanzania. On the basis of comments received from Iran and
Tanzania,  ISO/TC  34/SC  7  decides  to  take  up  revision  of  ISO  6576  and
CONFIRMS that the scope of current edition will remain unchanged. 


Development track (36 months) 


Project leader: Ms. Issa Zena (Tanzania) (Email: zena.ramabhani@tbs.go.tz) 
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The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31


DIS submission: 2026-08-31


Publication: 2027-0-31


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


China and Iran agreed to support the project. 


12.24 


and 


14.1.7 


Resolution 594, ISO 7377:1984 (vers 6) Juniper berries (Juniperus communis
Linnaeus)  — Specification and  ISO 7377:1984,  Juniper berries (Juniperus
communis L.) — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
7377:1984 as  given under  document N1459 and notes  the comments received
from Egypt, Iran and Tanzania. ISO/TC 34/SC 7 recalls that as per Resolution 535
adopted  during  the  31st  meeting  of  SC 7,  the  revision  had  been  assigned  to
France. 


ISO/TC 34/SC 7 decides to take up revision of ISO 7377 and CONFIRMS that the
scope of current edition will remain unchanged. 


The  project  would  be  developed  through  ISO Online  Standards  Development
module
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Development track (36 months) 


Project leader: Mr.  Bellenot Denis (France) (Email: denis.bellenot@iteipmai.fr) 


The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31


DIS submission: 2026-08-31


Publication: 2027-0-31


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


ISO/TC 34/SC 7 suggests PL to consider the comments received from Iran and
Tanzania on the SR ballot while preparing revision of ISO 7377.


China, India, Iran and Spain agreed to support the project. 


12.25 Resolution 595, ISO 10620:1995 (vers 5) Dried sweet marjoram (Origanum
majorana L.) — Specification


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
ISO 10620:1995 as given under document N1461 and decides to CONFIRM the
standard.  ISO/TC  34/SC  7  notes  the  comments  received  from  Iran  regarding
updation of normative references and marking clause, for revision of ISO 10620
in future. 


12.26 Resolution 596,  ISO 10621:1997 (vers  5)  Dehydrated green pepper  (Piper


22







Agenda
Item No.


Resolution


nigrum L.) — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
10621:1997  as  given  under  document  N1462  and  decides  to  CONFIRM  the
standard. 


12.27 Resolution  597,  ISO  10622:1997  (vers  5)  Large  cardamom  (Amomum
subulatum Roxb.), as capsules and seeds — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
10622:1997  as  given  under  document  N1463  and  decides  to  CONFIRM  the
standard.  Considering the  comment of  Tanzania  to  merge the  requirements  of
capsules and seeds, ISO/TC 34/SC 7 requests Dr. A. Ranjith (India) to review ISO
10622 : 1997 also taking into account the comments received on the SR ballot and
submit recommendations to SC 7.


12.28 Resolution 598, ISO 11162:2001 (vers 4) Peppercorns (Piper nigrum  L.) in
brine — Specification and test methods


ISO/TC 34/SC 7 considers the result of voting of systematic review of ISO 11162:
2001 as given under document N1464 and decides to CONFIRM the standard. 


12.29 Resolution 599, ISO 11163:1995 (vers 5) Dried sweet basil (Ocimum basilicum
L.) — Specification


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
ISO 11163:1995 as given under document N1465 and decides to CONFIRM the
standard.  ISO/TC  34/SC  7  notes  the  comments  received  from  Iran  regarding
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updation of normative references and marking clause, for revision of ISO 11163
in future. 


12.30 Resolution  600,  ISO  11164:1995  (vers  5)  Dried  rosemary  (Rosmarinus
officinalis L.) — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
11164:1995 as given under document N1466 and notes the comments received
from Tanzania. ISO/TC 34/SC 7 decides to launch a ballot inviting nominations
for Project Leader for revision of ISO 11164. ISO/TC 34/SC 7 decides that if no
Member Body expresses interest to lead the project, the revision of the standard
would be dropped/deferred and the standard would be confirmed.


12.31 Resolution 601, ISO 11165:1995 (vers 5) Dried sage (Salvia officinalis L.) —
Specification


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
ISO 11165:1995  as given under document N1467 and decides to CONFIRM the
standard. ISO/TC 34/SC 7 notes the comments received from Iran and Tanzania
for revision of ISO 11165 in future. 


12.32 Resolution 602, ISO 11178:1995 (vers 4) Star anise (Illicium verum Hook. f.)
— Specification


ISO/TC  34/SC  7  considers  the  result  of  voting  of  systematic  review  of
ISO 11178:1995  as given under document N1468 and decides to CONFIRM the
standard. ISO/TC 34/SC 7 notes the comments received from Iran and Tanzania
for revision of ISO 11178  in future.
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Item No.


Resolution


12.33 Resolution  603,  ISO  13685:1997  (vers  5)  Ginger  and  its  oleoresins  —
Determination of the main pungent components (gingerols and shogaols) —
Method using high-performance liquid chromatography


ISO/TC 34/SC 7 considers the result of voting of systematic review of ISO 13685:
1995 as given under document N1469 and decides to CONFIRM the standard. 


12.34 Resolution  604,  ISO 2254:2004  (Ed  2,  vers  4)  Cloves,  whole  and  ground
(powdered) — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
2254:2004 as  given under  document N1480 and notes  the comments received
from  France.   ISO/TC 34/SC  7  decides  to  take  up  revision  of  ISO  2254  to
introduce grades of clove, and modification of physicochemical characteristics. 


ISO/TC  34/SC  7  CONFIRMS  that  the  scope  of  current  edition  will  remain
unchanged. 


Development track (36 months) 


Project leader: Mr. Emmanuel Nee (France) 


The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31
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Item No.


Resolution


DIS submission: 2026-08-31


Publication: 2027-0-31


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


China, India, Iran, Nigeria, Sri Lanka and Tanzania agreed to support the project. 


Further, ISO/TC 34/SC 7 decides that the project would be developed through the
Online Standards Development (OSD) Module of ISO. 


12.35 Resolution 605, ISO 6577:2002 (Ed 2, vers 4) Nutmeg, whole or broken, and
mace, whole or in pieces (Myristica fragrans Houtt.) — Specification


ISO/TC 34/SC  7  considers  the  result  of  voting  of  systematic  review  of  ISO
6577:2002  as  given  under  document  N1481  and  decides  to  CONFIRM  the
standard.


13.1 Resolution 606, Dried Zanthoxylli pericarpium


ISO/TC 34/SC 7 decides to launch an NWIP ballot  for specification for dried
Zanthoxylli pericarpium after receiving revised form 4 and working draft from
China as per the recommendations of WG 7.


13.2 Resolution 607, Specification on Lemon grass 
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Resolution


ISO/TC 34/SC 7 notes that the NP ballot is open for voting till 13 August 2024
and comments received will be considered after the ballot.


14.1.1 Resolution  608,  ISO/AWI  2256  Dried  mint  (spearmint)  (Mentha  spicata
Linnaeus syn. Mentha viridis Linnaeus) — Specification


ISO/TC 34/SC 7 decides to CONFIRM ISO 2256 and drop the project ISO/AWI
2256. 


14.1.2 Resolution 609, ISO/AWI 5563 Dried peppermint (Mentha piperita Linnaeus)
— Specification


ISO/TC 34/SC  7  decides  to  CONFIRM  the  ISO  5563   and  drop  the  project
ISO/AWI 5563. 


14.1.3 Resolution 610, ISO/AWI 5562 Turmeric,  whole or ground (powdered) —
Specification


ISO/TC 34/SC 7 decides to take up revision of ISO 5562 and  CONFIRMS that
the scope of current edition will remain unchanged. 


Development track (36 months) 


Project leader: Dr. Ranjith A (India)  (Email: ranjith.a@nic.in ) 


The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31
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Item No.


Resolution


DIS submission: 2026-08-31


Publication: 2027-0-31


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


Project would be developed under WG 10 ‘Turmeric’


SC 7 appoints Dr. A. Ranjith (India) as Convenor WG 10 for 3 years (2024-2026)


China, Iran, Nigeria and Sri Lanka agreed to support the project. 


Further, ISO/TC 34/SC 7 decides that the project would be developed through the
Online Standards Development (OSD) Module of ISO. 


14.1.4 Resolution  611,  ISO  6574:1986  Celery  seed  (Apium  graveolens  L.)  —
Specification


The ISO/TC 34/SC 7 decides to CONFIRM the ISO 6574  and drops the project
ISO/AWI 5563. 


14.1.5 Resolution 612, ISO 7543-1:1994 Chillies and chilli oleoresins Determination
of total capsaicinoid content Part 1: Spectrometric method


ISO/TC 34/SC 7 considers the result of voting of systematic review of ISO 7543-
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Resolution


1:1994 as given under document N1436 and decides to CONFIRM the standard,
since no input was received from Greece to whom the revision project had been
assigned. 


14.1.6 Resolution 613, ISO 7543-2:1993 Chillies and chilli oleoresins Determination
of total capsaicinoid content Part 2: Method using high-performance liquid
chromatography


ISO/TC 34/SC 7 agrees to take up the revision of ISO 7543-2 under the leadership
of  Dr.  Michael  Peusch  (Germany).  ISO/TC  34/SC  7  requests  the  committee
manager to seek permission from ASTA to reproduce contents of ASTA method
in the ISO Standard (revision of ISO 7543-2). 


Further, ISO/TC 34/SC 7 decides to CONFIRM the scope of the current edition. 


Development track (36 months) 


Project leader: Dr. Michael Peusch (Germany) (Email: Michael.Peusch@avo.de)


The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31


DIS submission: 2026-08-31


Publication: 2027-0-31


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
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GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production


China, France, India, Spain and Sri Lanka agreed to support the project. 


14.1.8 Resolution 614, ISO 2253:1999 Curry powder — Specification


ISO/TC 34/SC 7 agrees to take up the revision of ISO 2253 under the leadership
of  Nigeria  and  decides  to  CONFIRM  the  scope  of  the  current  edition  as
unchanged. 


Development track (36 months) 


Project  leader:   Mrs  Uwememdimo  Fyne  (Nigeria)  (Email:
fyne.okita@gmail.com)


The project is starting at stage: CD (30.00) 


CD submission: 2024-12-31


DIS submission: 2026-08-31


Publication: 2027-0-31


UN SDGs – GOAL 3: Good Health and Well-being; GOAL 4: Quality Education;
GOAL  8:  Decent  Work  and  Economic  Growth;  GOAL  12:  Responsible
Consumption and Production
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China, France, India, Iran, Sri Lanka, Tanzania agreed to support the project. 


14.2.1 Resolution 615, Method for Determination of Sudan and other illegal dyes in
chillies and chilli products by LC-MS/MS


ISO/TC 34/SC 7 notes that  India agreed to submit  the proposal  for  a  broader
application and therefore, title of the new work item was modified as Spice and
Spice Products  — Determination of Sudan I, II, III & IV, Sudan Red 7B, Sudan
Orange G, Para Red, Rhodamine B and Butter Yellow using LC-MS/MS in spices
and condiments. ISO/TC 34/SC 7 decides to launch NWIP on the subject after
receiving Form 4 and Working draft for the new work item from India. 


The Committee decides that  if  the project is  approved, it  would be developed
through ISO OSD module.


China, Nigeria and Spain, Sri Lanka, agreed to support the project.


14.2.2 Resolution 616, Specification on Curry Leaves


ISO/TC 34/SC 7 decides to launch a NWIP ballot upon receiving   Form 4 and the
Working draft for the new work item from India. 


China, Iran, Nigeria and Sri Lanka agreed to support the project. 


14.2.3 Resolution  617,  Horizontal  standard  for  the  herb  and  spice  adulteration
detection


ISO/TC 34/SC 7 decides to create an ad hoc group under the Convenorship of Dr.
31







Agenda
Item No.


Resolution


Dupuy  Nathalie  (France)  to  discuss  the  proposal  of  France  to  develop  ISO
Standard on Horizontal standard for the herb and spice adulteration detection and
submit recommendation to SC 7 for consideration. SC 7 decides to launch a call
for experts for the adhoc group.


14.2.4 Resolution  618,  Specification  on  “pink  pepper  berries”  Schinus
terebenthifolius


ISO/TC 34/SC 7 decides to launch an NWIP ballot upon receiving   Form 4 and
the Working draft for the new work item from France.


14.2.5 Resolution 619, Test method for determination of moisture content in Spices
by Karl Fischer method


ISO/TC 34/SC 7 decides to launch an NWIP ballot upon receiving   Form 4 and
the Working draft for the new work item from Spain.


14.2.6 Resolution 620, Method for analysis of ethylene oxide and 2- chloroethanol in
spices and spice products using GC-MS/MS


ISO/TC 34/SC 7 decides to launch an NWIP ballot upon receiving   Form 4 and
the Working draft for the new work item from India.


 


14.2.7 Resolution 621, Spice oleoresins – Specifications


ISO/TC 34/SC 7 decides to launch an NWIP ballot for turmeric oleoresin upon
receiving  Form 4  and  the  Working  draft  for  the  new work  item from India.


32







Agenda
Item No.


Resolution


ISO/TC 34/SC 7 decides to constitute a Working Group ‘Spice Oleoresins’, if
NWIP is approved. SC 7 appoints under Dr. Ramesh Babu (India) as Convenor of
WG on Spice Oleoresins for a period of 3 years (2024-2026). Sri Lanka and China
agreed to nominate experts in the Working Group. 


Item 15 Resolution 622, Liaison Reports


ISO/TC 34/SC 7 decides to drop liaison with The International General produce
Association Ltd. since the organization no longer exists.


Resolution 623, Liaison Reports


ISO/TC 34/SC 7 decides to establish liaison with ISO/TC 54 ‘Essential oils’ and
appoints the Committee Manager as the Liaison Representative from SC 7.


Item 16 Resolution 624, Update on ISO Smart Farming Coordinating Committee


ISO/TC 34/SC 7 notes the update presented by the Committee Manager regarding
ISO Smart Farming Coordination Committee and decides to launch a call for an
expert  in  addition  to  the  Committee  Manager  for  membership  in  SFCC  to
represent SC 7.


Item 17 Resolution  625,  Any  Other  Business:  Proposal  for  Revision  of  ISO 3632-
2:2010


ISO/TC 34/SC 7 considers the comments of France, Iran and Spain regarding the
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test  methods  for  the  quality  of  Saffron  prescribed in  ISO 3632-2  :  2010 and
decides to refer the issue to WG 11 ‘Saffron’ to discuss the issue in detail and
make recommendations to SC 7 for committee’s consideration.


Item 18  Resolution 626, Next SC meeting


ISO/TC 34/SC 7 accepts with appreciation the offer from SLSI, Sri Lanka to host
the next meeting of SC 7 and agrees to hold the next meeting in November 2025
in Colombo, Sri Lanka. 
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		ISO FORM 4





		

		

NEW WORK ITEM PROPOSAL (NP)



		DATE OF CIRCULATION:
Click here to enter a date.

		CLOSING DATE FOR VOTING:
Click here to enter a date.



		PROPOSER:

☐ ISO member body:

BIS, India



☐ Committee, liaison or other:

Click or tap here to enter text.



		REFERENCE NUMBER:
Click or tap here to enter text.



☐ WITHIN EXISTING COMMITTEE

Document Number: Click or tap here to enter text.

Committee Secretariat: ISO/TC 34/SC 7



☐ PROPOSAL FOR A NEW PC

 



		A proposal for a new work item within the scope of an existing committee shall be submitted to the secretariat of that committee. 

A proposal for a new project committee shall be submitted to the Central Secretariat, which will process the proposal in accordance with ISO/IEC Directives, Part 1,Clause 2.3. 

Guidelines for proposing and justifying new work items or new fields of technical activity (Project Committee) are given in ISO/IEC Directives, Part 1, Annex C.

IMPORTANT NOTE:  Proposals without adequate justification and supporting information risk rejection or referral to the originator.



		

PROPOSAL 
(to be completed by the proposer, following discussion with committee leadership if appropriate)



		English title



		Spices and Condiments — Determination of Sudan I, II, III & IV, Sudan Red 7B, Sudan Orange G, Para Red, Rhodamine B and Butter Yellow using LC-MS/MS  



		

French title



		Click or tap here to enter text.

(Please see  ISO/IEC Directives, Part 1, Annex C, Clause C.4.2).  
In case of amendment, revision or a new part of an existing document, please include the reference number and current title



		SCOPE 
(Please see  ISO/IEC Directives, Part 1, Annex C, Clause C.4.3)



		This international standard prescribes the determination of Sudan I, II, III & IV and other synthetic dyes (Sudan Red 7B, Sudan Orange G, Para red, Rhodamin B and Butter Yellow) using LC-MS/MS in spices and condiments.





		PURPOSE AND JUSTIFICATION 

(Please see ISO/IEC Directives, Part 1, Annex C and additional guidance on justification statements in the brochure Guidance on New Work)



		

Sudan and other illegal dyes are the food colorants which are fraudulently used to enhance the appearance of spices and food. These illegal dyes are known to cause many health problems and being carcinogenic in nature. Robust monitoring programs based on reliable detection methods are required to assure the food is free from these harmful colors. So far there is no ISO standard on the test method for determination of illegal dyes. 

 

There, this Form 4 is being submitted for new work item proposal on determination of Sudan I, II, III & IV and other synthetic dyes (Sudan Red 7B, Sudan Orange G, Para red, Rhodamin B and Butter Yellow) using LC-MS/MS in spices and condiments. A NWIP to be launched for balloting.





		PROPOSED PROJECT LEADER (name and email address)



		Dr. Ramesh Babu N
rameshbabu.n@nic.in 



		PROPOSER (including contact information of the proposer’s representative)



		BIS, India



		☒

		The proposer confirms that this proposal has been drafted in compliance with ISO/IEC Directives, Part 1, Annex C



		PROJECT MANAGEMENT 

Preferred document 

		☒

		International Standard



		☐

		Technical Specification



		☐

		Publicly Available Specification*







* While a formal NP ballot is not required (no eForm04), the NP form may provide useful information for the committee P-members to consider when deciding to initiate a Publicly Available Specification.



Proposed Standard Development Track (SDT – to be discussed by the proposer with the committee manager or ISO/CS)

☐   18 months	☐   24 months	☒   36 months



Proposed date for first meeting:  2024-09-30

Proposed TARGET dates for key milestones

· Circulation of 1st Working Draft (if any) to experts: 2024-12-31

· Committee Draft consultation (if any): 2025-04-30

· DIS submission*: 2026-06-30

· Publication*: 2027-06-30



* Target Dates for DIS submission and Publication should be set a few weeks ahead of the limit dates automatically determined when selecting the SDT.



It is proposed that this DOCUMENT will be developed by:

		☐

		An existing Working Group, add title Click or tap here to enter text.



		☐

		A new Working Group  Click or tap here to enter text. 
(Note that the establishment of a new Working Group requires approval by the parent committee  by a resolution)



		☒

		The TC/SC directly



		☐

		To be determined



		☐

		This proposal relates to a new ISO document



		

		



		☐

		This proposal relates to the adoption, as an active project, of an item currently registered as a Preliminary Work Item



		☐

		This proposal relates to the re-establishment of a cancelled project as an active project



		☐

		Other:  Click or tap here to enter text.







Additional guidance on project management is available here. 





		PREPARATORY WORK

		☒		A draft is attached



		☐		An existing document serving as the initial basis is attached



		☐		An outline is attached



		

		Note: at minimum an outline of the proposed document is required









The proposer is prepared to undertake the preparatory work required:

☒  Yes  ☐  No

If a draft is attached to this proposal:



Please select from one of the following options:


		☒		The draft document can be registered at Preparatory stage (WD – stage 20.00)



		☐		The draft document can be registered at Committee stage (CD – stage 30.00)



		☐		The draft document can be registered at enquiry stage (DIS – stage 40.00)



		

		



		☐		If the attached document is copyrighted or includes copyrighted content, the proposer confirms that copyright permission has been granted for ISO to use this content in compliance with clause 2.13 of ISO/IEC Directives, Part 1 (see also the Declaration on copyright).











		RELATION OF THE PROPOSAL TO EXISTING INTERNATIONAL STANDARDS AND ON-GOING STANDARDIZATION WORK 



To the best of your knowledge, has this or a similar proposal been submitted to another standards development organization or to another ISO committee?



☐   Yes	☒   No



If Yes, please specify which one(s)  Click or tap here to enter text.



☐	The proposer has checked whether the proposed scope of this new project overlaps with the scope of any existing ISO project



☐	If an overlap or the potential for overlap is identified, the proposer and the leaders of the existing project have discussed on: 

i. modification/restriction of the scope of the proposal to avoid overlapping,

ii. potential modification/restriction of the scope of the existing project to avoid overlapping.



☐	If agreement with parties responsible for existing project(s) has not been reached, please explain why the proposal should be approved
Click or tap here to enter text.



☐	Has a proposal on this subject already been submitted within an existing committee and rejected? If so, what were the reasons for rejection?
Click or tap here to enter text.



This project may require possible joint/parallel work with

☐	IEC (please specify the committee)  Click or tap here to enter text.

☐	CEN (please specify the committee)  Click or tap here to enter text.

☐	Other (please specify)  Click or tap here to enter text.





		Please select any UN Sustainable Development Goals (SDGs) that this proposed project would support (information about SDGs, is available at www.iso.org/SDGs)  

☐	GOAL 1: No Poverty

☐	GOAL 2: Zero Hunger

☒	GOAL 3: Good Health and Well-being

☐	GOAL 4: Quality Education

☐	GOAL 5: Gender Equality

☐	GOAL 6: Clean Water and Sanitation

☐	GOAL 7: Affordable and Clean Energy

☒	GOAL 8: Decent Work and Economic Growth

☐	GOAL 9: Industry, Innovation and Infrastructure

☐	GOAL 10: Reduced Inequality

☐	GOAL 11: Sustainable Cities and Communities

☒	GOAL 12: Responsible Consumption and Production

☐	GOAL 13: Climate Action

☐	GOAL 14: Life Below Water

☐	GOAL 15: Life on Land

☐	GOAL 16: Peace, Justice and strong institutions

N/A	GOAL 17: Partnerships for the goals





		Identification and description of relevant affected stakeholder categories 
(Please see ISO CONNECT)

		

		Benefits/Impacts/Examples



		Industry and commerce – large industry

		
Enable compliance to import/export regulations  

		Industry and commerce – SMEs

		

Enable compliance to import/export regulations 

		Government

		


Standardized  method would enable a more reliable quality control system thereby promoting  public health and safety

		Consumer

		Safeguard health and well being. Enhance consumer confidence and reliablity 



		Labour

		
Click or tap here to enter text.

		Academic and research bodies

		
Having a reliable and uniform reference for their research and developement

		Standards application businesses

		
Laying down  specifications for consumer protection

		Non-governmental organizations

		

Click or tap here to enter text. 

		Other (please specify)

		
Promote Fair trade practices

		

		









		Listing of countries where the subject of the proposal is important for their national commercial interests (Please see ISO/IEC Directives, Part 1, Annex C, Clause C.4.8)

Globally relevant to all the countries as use of illegal dyes in spices is a quality control issue



		Listing of external international organizations or internal parties (other ISO and/or IEC committees) to be engaged in this work (Please see ISO/IEC Directives, part 1, Annex C, Clause C.4.9)

Click or tap here to enter text.



		Listing of relevant documents (such as standards and regulations) at international, regional and national level (Please see  ISO/IEC Directives, Part 1, Annex C, Clause C.4.6)

Click or tap here to enter text.



		ADDITIONAL INFORMATION

Maintenance Agencies (MAs) and Registration Authorities (RAs)
 

		☐		This proposal requires the designation of a maintenance agency.
If so, please identify the potential candidate:



		

		Click or tap here to enter text.




		☐		This proposal requires the designation of a registration authority.
If so, please identify the potential candidate



		

		Click or tap here to enter text.



NOTE: Selection and appointment of the MA or RA are subject to the procedure outlined in ISO/IEC Directives, Part 1, Annex G and Annex H.

Known patented Items (Please see  ISO/IEC Directives, Part 1, Clause 2.14)



☐   Yes	☒   No



If Yes, provide full information as an annex





Is this proposal for an ISO management System Standard (MSS)?



☐   Yes	☒   No



Note: If yes, this proposal must have an accompanying justification study. Please see the Consolidated Supplement to the ISO/IEC Directives, Part 1, Annex SL or Annex JG
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		Sl No.		IS No.		TITLE/ SUBJECT		Category		Priority Grading		Stage as on date		Action to be taken		Remarks		Carried Over

		1		-		Spices and condiments — Dried chive (Allium schoenoprasum L.), cut and ground —
Specification		NWIP		Grade 11- NWIPs taken from ISO/IEC level				MS/Committee		 Adoption of ISO 5671:2023
		No

		2		-		Dried parsley (Petroselinum crispum) — Specification		NWIP		Grade 11- NWIPs taken from ISO/IEC level				MS/Committee		Adoption of ISO 20377:2018		No

		3		-		Dried dill — Specification		NWIP		Grade 11- NWIPs taken from ISO/IEC level				MS/Committee		Adoption of ISO 21803:2019		No

		4		-		Spices and condiments — Dried sumac — Specification		NWIP		Grade 11- NWIPs taken from ISO/IEC level				MS/Committee		Adoption of ISO 24052:2022		No

		5		-		Guidelines for the harvesting, transportation, separation of stigma, drying and storage of saffron before packing		NWIP		Grade 11- NWIPs taken from ISO/IEC level				MS/Committee		Adoption of ISO 21983:2019		No

		6		IS 10925:1984 		Specification for turmeric oleoresin		Pre 2000		Grade 7- Proposal from any other stakeholder				ARP				No

		7		IS 7826:1984 		Specification for ginger oleoresin 		Pre 2000		Grade 7- Proposal from any other stakeholder				ARP				No

		8		IS 5832:1984 		Specification for black pepper oleoresin 		Pre 2000		Grade 7- Proposal from any other stakeholder				ARP				No

		9		IS 13663:1993		Chilli oleoresin - Specification		Pre 2000		Grade 7- Proposal from any other stakeholder				ARP				No

		10		IS 16959 : 2019(Identical To: ISO 7540 : 2020)		Spices and condiments Ground sweet and hot paprika Capsicum annuum L and Capsicum frutescens L Specifications		Review 5 year		Grade 7- Proposal from any other stakeholder		WC-Draft		Reaffirm/Revise		FAD 9 (24301) C		Yes

		11		IS 15701 : 2006
(Identical To: ISO 7541 : 2020)		Spices and condiments Spectrophotometric determination of the extractable colour in paprika		Review 5 year		Grade 7- Proposal from any other stakeholder		WC-Draft		Reaffirm/Revise		FAD 9 (24303) C		Yes

		12		IS 10925 : 1984		Specification for turmeric oleoresin		Review 5 year						Reaffirm/Archived				No

		13		IS 11300 : 2011		Spices and condiments - Caraway seeds - Specification (First Revision)		Review 5 year						Reaffirm/Archived				No

		14		IS 13145 : 2014		Spices and condiments - Methods of sampling (Second Revision)		Review 5 year						Reaffirm/Archived				No

		15		IS 13446 : 2009		Spices and condiments - Large cardamom - Capsules and seeds - Specification (Second Revision)		Review 5 year						Reaffirm/Archived				No

		16		IS 13474 : 2011		Spices and condiments - Green pepper canned in brine - Specification (First Revision)		Review 5 year						Reaffirm/Archived				No

		17		IS 13644 : 1992		Dry kokum - Specification		Review 5 year						Reaffirm/Archived				No

		18		IS 13663 : 1993		Chilli oleoresin - Specification		Review 5 year						Reaffirm/Archived				No

		19		IS 13895 : 1994		Spices and condiments - Tamarind powder - Specification		Review 5 year						Reaffirm/Archived				No

		20		IS 15460 (Part 1) : 2004
ISO 5565-1		Vanilla [vanilla fragrans (Salisbury) ames]: Part 1 specification		Review 5 year						Reaffirm/Archived				No

		21		IS 15695 : 2006
ISO 11027		Pepper and pepper oleoresins - Determination of piperine content - Method using high - Performance liquid chromatography		Review 5 year						Reaffirm/Archived				No

		22		IS 15697 (Part 1) : 2006
ISO 7543-1		Chillies and chilli oleoresins - Determination of total capsaicinoid content: Part 1 spectrometric method		Review 5 year						Reaffirm/Archived				No

		23		IS 15697 (Part 2) : 2006
ISO 7543-2		Chillies and chilli oleoresins - Determination of total capsaicinoid content: Part 2 method using high - Performance liquid chromatography		Review 5 year						Reaffirm/Archived				No

		24		IS 15699 : 2006
ISO 7542		Ground (Powdered) paprika (Capsicum Annum Linnaeus) - Microscopical examination		Review 5 year						Reaffirm/Archived				No

		25		IS 15701 : 2006
ISO 7541		Ground (Powdered) paprika - Determination of total natural colouring matter content		Review 5 year						Reaffirm/Archived				No

		26		IS 1908 : 2020		Spices and Condiments — Ginger, Whole and Ground — Specification ( Fourth Revision )		Review 5 year						Reaffirm/Archived				No

		27		IS 2323 : 2011		Spices and condiments - Mustard, whole and ground - Specification (Second Revision)		Review 5 year						Reaffirm/Archived				No

		28		IS 2443 : 2008		Spices and condiments - Coriander, whole and ground - Specification (Third Revision)		Review 5 year						Reaffirm/Archived				No

		29		IS 3796 : 2011		Spices and condiments - Fennel seeds, whole - Specification (Second Revision)		Review 5 year						Reaffirm/Archived				No

		30		IS 3797 : 2011		Spices and condiments - Celery seeds - Specification (Second Revision)		Review 5 year						Reaffirm/Archived				No

		31		IS 4452 : 2009		Dehydrated onion - Specification (First Revision)		Review 5 year						Reaffirm/Archived				No

		32		IS 4811 : 2014		Cinnamon whole - Specification (Second Revision)		Review 5 year						Reaffirm/Archived				No

		33		IS 5452 : 2008		Dehydrated garlic - Specification (Second Revision)		Review 5 year						Reaffirm/Archived				No

		34		IS 5832 : 1984		Specification for black pepper oleoresin (Second Revision)		Review 5 year						Reaffirm/Archived				No

		35		IS 5955 : 1993		Spices and condiments - Tamarind concentrate - Specification (First Revision)		Review 5 year						Reaffirm/Archived				No

		36		IS 6364 : 1993		Spices and condiments - Tamarind pulp - Specification (Second Revision		Review 5 year						Reaffirm/Archived				No

		37		IS 7807 : 1975		Methods of test for asafoetida		Review 5 year						Reaffirm/Archived				No

		38		IS 7826 : 1984		Specification for ginger oleoresin (First Revision)		Review 5 year						Reaffirm/Archived				No

		39		IS 9486 : 2011		Spices and condiments - Dehydrated green pepper - Specification (First Revision)		Review 5 year						Reaffirm/Archived				No

						Total IS due under five yearly review for 2024-25 = 30
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