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The Introduction

According to the plan formulated in accordance with the technical standards of the Ministry
of Water Resources, in accordance with GB/ T1.1-2009 Standardization Work Guidelines Part I:
This standard is hereby formulated in accordance with the provisions of Standard Structure and
Preparation.

The main contents of this standard include: Scope, Normative references, Terms and
definitions, Requirements, Inspection method, Ispection rules, Packaging, transportation, storage
and shelf life.

This standard is recommended for full text.

This standard approved by: International Seabuckthorn Association

Host of this standard: Seabuckthorn Development and Management Center, Ministry of
Water Resources (Soil and Water Conservation Plant Development and Management Center,

Ministry of Water Resources)



Interpretation Unit of this standard: Seabuckthorn Development and Management Center,
Ministry of Water Resources (Soil and Water Conservation Plant Development and Management
Center, Ministry of Water Resources)

Chief drafting units of this standard are: Seabuckthorn Development and Management Center
of Ministry of Water Resources (Plant Development and Management Center of Soil and Water
Conservation of Ministry of Water Resources), China Research Institute of Water Resources and
Hydropower, Shanhelin (Beijing) Soil and Water Conservation Technology Co., LTD

The main draftors of this standard are: TU Xiaoning, ZHANG Hongmei, LU Shunguang, LIU
Guangquan, LI Yonghai, LIANG Yue, SUN Jinghui, CAl Jiangin, Wang Yuanchang, XIA
Jingfang, ZHANG Bin

Technical chief of this standard at the review meeting: L1 Changling

This standard format reviewed by: ZHENG Yu
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Quality standard for flavonoids of Sea buckthorn
1 EH
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A BRAEE F T CAVD SR P o JEORE, 286 RS B2 50N I a6 70 R I
1. Range

This standard specifies the requirements, inspection methods, inspection rules, packaging,
transportation, storage and shelf life of sea-buckthorn flavonoids.
This standard applies to sea-buckthorn flavone extracted from sea-buckthorn pulp and processed

by edible alcohol.

2 MEMIIAXH
ISR T AT R A AR Ao LA H I 51 SO, G H I RRCAS & H

TR JURAEH PRSI RSO, R (B A R ) & T A
GB 4789.2 T EEZMRME TMMED AR HESBIE
GB 4789.3 B EEZMRE GMMAEY R K EHH A
GB 4789.4  EMZEEZMHE EHMAEYERR  WITRERR
GB 4789.5  EMZEEZMRHE TMMAEY AR EWRERR
GB 4789.10  EMZAEZIRHE B MM AR 5 O & BRE ALK
GB/T 4789. 11 &l DAGEY ARG ¥ M 4 B 2R R A 56
GB 4789.15  HMZEEZMHE EMMEY AR & E MR
GB/T 5009. 11 it fi & o LA ) I
GB 5009.12 &bz 2 EAriE & HET N E
GB/T 5009. 17 £ it 1 SR Iyl &

GB 5009.3 S brME Ko B IE
GB 5009.4 B SR & d K B E

GB 5749 AR K A bR v



GB 10343 £ H Il

GB 16740 B EER R R

TRAE B A A 30 5 PR BORFTE (b4 N RS A E AR #2003 4F hiv)
2. Normative reference files
The following documents are essential for the application of this document. For dated references,
only the dated version applies
In this document, for undated references, the latest version (including all amendment orders)
applies to this document.

GB 4789.2 National standards for food safety, Microbiological examination of food, Total
colony measurement

GB 4789.3 National standards for food safety, Microbiological examination of food,
Coliform counts

GB 4789.4 National standards for food safety, Microbiological examination of food,
Salmonella test

GB 4789.5 National standard for food safety, Microbiological examination of food, Shigella
test

GB 4789.10 National standard for food safety, Microbiological examination of food,
Examination for Staphylococcus aureus

GB/T 4789.11 Microbiology of food hygiene, Test for hemolytic streptococcus

GB 4789.15 National standard for food safety, Microbiological examination of food, Mold
and yeast count

GB 5009.12 National standard for food safety, Determination of lead in food

GB/T 5009.17 - Determination of total mercury in foodstuffs

GB 5009.3 National standards for food safety, Determination of moisture in food

GB 5009.4 National standards for food safety, Determination of ash in food

GB 5749 Sanitary standard for drinking water

GB 10343 Edible alcohol

GB 16740 National standards for food safety;Health food

Technical code for inspection and evaluation of health food (2003 Edition, Ministry of Health,
PRC)

3 AREFEMENX
YR IEY seabuckthorn flavonoids
PAVP IR PO S5k, P B FBDRS SR BN L i) s 4 (o oK .
3. Terms and Definitions
seabuckthorn flavonoids
The yellow brown powder was extracted from the pulp of sea buckthorn and processed with edible

alcohol.
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4.2.1 RRBER
LGB 10343 HLE
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4. Requirements
4.1 Raw Materials
Sea buckthorn pulp
Should be dry, no mildew, no foreign impurities visible to the naked eye, the total flavonoids
content of Seabuckthorn above 0.2%.
4.2 Processing AIDS
4.2.1 Consumption of alcohol
Shall comply with the provisions of GB 10343.
4.2.2 Production water

Shall comply with the provisions of GB 5749.

4.3 EREER
REARAR LT & R HE o
4.3 Sensory indexes
Should conform to Table 1.
Fz1 BREER
Table 1 Sensory indicators
I Hitem 8 #Fpindex

WA, 4%, Tan powder, fine
powder, >80 H
JC IR AT DL 4Rk 2% Jot

2L JVIR A5 Organization status No foreign impurities are visible to the
naked eye

. JEZColor and shape

4.4 BFERS

b S R BT & R 2K FIE
4.4 Marking components

Shall comply with the requirements in Table 2.
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Table 2 Marking components

W Hitem B  trindex
YIS TEER (BAFS T 1) Total flavonoids of sea 15
buckthorn (rutin) , % >

4.5 TRE{IEFR
HAL F8 bR B B 2R SR SE

4.5 Physical and chemical indexes

Shall conform to the provisions of Table 3.

®3 HELIER

Table 3 Physical and chemical indexes

I Hitem B #tpindex
7K 453 Moisture, , % < 5.0
JK 47 Ash content, % < 0.8
#rlLead, mg/kg < 2.0
fift Arsenic, mg/kg < 1.0
7Kk Mercury, mg/kg < 0.3

4.6 WEDIER
THAEMIFR PR N AT &3 4 IR

4.6 Microbiological indexes

Microbiological indicators shall conform to the provisions of Table 4.

F4 WEMIER

Table 4 Microbial indicators

Wi Hitem & FRindex
¥ = ¥ Total colony, CFU/g < 3x10%
K < 0.92
Coliform bacteria, MPN/g
% 14 A BEMold and yeas, CFU/g < 50
K e = Y, K i B ) S
078 4 (46 30 SO0 B R0 R ) A
Pathogenic bacteria (intestinal pathogenic bacteria i
and pathogenic bacteria) non-detectable

5 KIEFZE
5.1 BEFR
%) 100g Fed T A Es Y, BT, HRIEWESELERE. S8 45 .
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.3 HE{LiERR
5.3.1 K%

%GB 5009. 33K 5E 1K) J7 122 %€ o
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.3.2 5y
%GB 5009.4 # 5E ) 77 1220 5 .
5.3.3 %8

¥ GB 5009. 12 #W5E H 7 I5EM 5E .

()]

.3.4 T

% GB/T 5009. 11 #H5E KI5 9500 5E -
5.3.5 K&

% GB/T 5009. 17 FHE [ 75720 5 o
L4 WEMER

41 EEREH
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¥%GB 4789. 230 5E 1K) J7 146 56
.42 KipEEE

¥%GB 4789. 3} 5E K J7 146 56 o

()]
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4.3 BSEMEBSE
¥GB 4789. 15H1 5E [ J7 1246 56
4.4 HiREE

}%GB 4789. 4. GB 4789.5. GB 4789. 10FIGB/T 4789. 113l & A1 /5 LK B o
5. Test method

(¢)]

5.1 Sensory indexes
Take about 100g of the sample on a clean white porcelain plate, place it in a bright place, and
observe the color, appearance and impurities with naked eyes.
5.2 Marking components
Total flavonoids of sea buckthorn
Test according to the method specified in Appendix A.
5.3 Physical and chemical indexes
5.3.1 Moisture
I



Measured according to the method specified in GB 5009.3.
5.3.2 Ash content
Measured according to the method specified in GB 5009.4.
5.3.3 Lead
Measured in accordance with the method specified in GB 5009.12.
5.3.4 Arsenic
According to the method specified in GB/T 5009.11.
5.3.5 Mercury
Measured according to the method specified in GB/T 5009.17.
5.4 Microbiological indexes
5.4.1 Total number of colonies
Test according to the method specified in GB 4789.2.
5.4.2 Coliform
Test according to the method specified in GB 4789.3.
5.4.3 Molds and yeasts
Test according to the method specified in GB 4789.15.
5.4.4 Pathogenic bacteria
Test according to the method specified in GB 4789.4, GB 4789.5, GB 4789.10 and GB/T
4789.11.

6 HWIHN
6.1 IR
B8 73 Dyt )G 6 AN AR ek 56 A A

6.2 AMSHE

A=A BeRh . F 3R F Al J— . [F— R ™ i R — e gtk i
o MIE—HEZ= i, 320, 1%BENLHRE 5 T A6
6.3 Wl
6.3. 1 P ah i) ATNZSEZ) AR A T IR I S M S, JFT A SARETT AT .
6.3.2 ) KIRTHARERR. Ko WSS S BN R (EEEE. K
PawHE)

6.4 BXBW

6.4.1 H NG —& Bt T M AL
a) 77 E M E I
b) IR A A AR AT — K

o) JFBL TZ. WAL,



d) FFE AR DL B AR I

e) B oo B LA 32t R SR 96 ORI
6. 4.2 BUFURI0 R 0 FLE 1) 4 B E R HEAT R 0
6.5 FEHM

AR I8 00 H AT & AR AERLE I, 14t i Fy S .

RIS T H P E R R A — A SR, BEE A A S A% . AR R 4R 1
HA NSRS, sovF At BRI B AT 50 . IR SR RIH) E 1%
b= WG IAREGZR, BHE &A™ oA G

6. Inspection rules
6.1 Inspection Classification

The inspection is divided into factory inspection and type inspection.
6.2 Batch and sampling

The same batch of feeding, the same shift, the same variety, the same production line, the
same specification of the products constitute an inspection batch. A random sample of 0.1% of the
same batch is taken for testing.

6.3 Delivery inspection

6.3.1 Before leaving the factory, the products shall pass the inspection of the factory inspection
department one by one and be released with the certificate of qualification.

6.3.2 Ex-factory inspection items include sensory index, moisture, total flavonoids content of sea
buckthorn and microbial index (total number of colonies, coliform bacteria

6.4 Type test

6.4.1 Type test shall be carried out under any of the following circumstances:

a) When the product is finalized and evaluated,

b) Once a year under normal production conditions;

c) Major changes in raw materials, processes and equipment;

d) when production is suspended for more than half a year and resumed,;

e) When the national quality supervision agency puts forward the type test requirements.

6.4.2 Type test is to test all requirements stipulated.

6.5 Decision rules

When the type inspection items all conform to the provisions of this standard, the batch of
products are judged to be qualified.

When there is one unqualified microbial index in the delivery inspection items, the batch of
products are judged to be unqualified. If there are nonconforming items in other inspection items,
random double sampling from the batch is allowed for reinspection. Reinspection meets the
requirements to determine the batch of products case; Still do not meet the requirements, that is, the

batch of products judged as unqualified.

I
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7.Packaging, transportation, storage and shelf life
7.1 Packaging

The packaging materials of sea-buckthorn flavone should meet the requirements of food
hygiene.
7.2 Transportation

This product cannot be mixed with acid, alkali and toxic and harmful substances during
transportation. Transport must be covered from sun, rain, heat and impact. Handling and handling
should be handled with care.
7.3 Storage

Products should be kept in ventilated, cool, dry warehouse, avoid light, avoid moisture, do not
mix with toxic and harmful substances.
7.4 Shelf life

Under the condition of guaranteed storage and transportation, the shelf life of the product is 24

months from the date of production.
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(REERRBESFHEARMIE) (2003 §)
— R T E KRR T

A1 R

A 1.1 FEEERR

AL2 T RRAEVER: FREL 5.0mg T, IIFERA IR E A S 100 mL, BIfS 50umg/
mL. A.13 Z4F: othrali.
A 14 HEE: spprai,

A2 SR

A2.1 FEALEE.

PRI — 2 MR (DS ERY) , IR EZ % 25mL, #&51)E, HAHREL 20min,
A, WECEIETR 1.0mL, FAKILA, N 1g RELRA R, TKB LEX O, A
JEEENENTRE . 20 mL 2RYE, R FE, ARG R EE SR B, €A E 25 mL . b
T 360nmill e USE , [T CAP T obsdEdh, EbsiEfi 2k, KREVA7E, &
PR R B S

A22 T ARMEIZR:

WRE S T RRER: 0. 1.0, 20. 3.0. 4.0. 5.0mL T 10 mL tbtaBEd, MRS
ZIFE, &5, T 360nm bt SKRIENATTRR, o SR b oa s i & = .

A3 HHMERRR:
AX/2 %100

V1 xM>1000
e
X—1FE PR B 155 &, mg/100g;
A— tbRiE 2 AR AR, g
M—alFE &, g

V1I— € PR AAAR, mL;
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Appendix A (Normative appendix)

Technical code for inspection and evaluation of health food (2003 edition)
-- Determination of total flavones in health food
Issued by Ministry of Health of the People's Republic of China

A.1 Reagent
A.1.1 Polyamide powder
A.1.2 Rutin standard solution: weigh 5.0mg rutin, dissolve it with methanol and volume it to 100
mL to obtain 50pg/ mL. A.1.3 Ethanol: Analytically pure.
A.1.4 Methanol: analytically pure.
A.2 Analysis procedure
A.2.1 Sample treatment

A certain amount of sample (seabuckine flavone powder) was weighed, ethanol was added to
25ml, shaken well, ultrasonic extraction was carried out for 20min, and then 1.0 ml of supernitant
was absorbed. The sample was placed in the evaporating dish, 1g of polyamide powder was added
for adsorption, ethanol was removed on the water bath, and then transferred to the chromatographic
column. Wash with 20 ml benzene, discard the benzene solution, then eluate the flavonoid with
methanol, constant volume to 25 ml. The absorption value of the liquid was measured at 360nm
wave length. Meanwhile, rutin was used as the standard substance to determine the standard curve,
and the regression equation was obtained to calculate the total flavonoids content in the sample.
A.2.2 Rutin standard curve:
Absorb rutin standard solution: 0, 1.0, 2.0, 3.0, 4.0, 5.0 mL into a 10 ml colorimetric tube and add
methanol to scale, shake well, color comparison at wave length 360nm. The regression equation
was obtained to calculate the total flavonoids content in the sample.
A.3 Calculation and results:

AxX/2 %100

V1 XM x1000
Where:
X -- content of total flavonoids in sample, mg/100g;
A -- Calculate the amount of flavonoids in the measured liquid from the standard curve, g;
M -- sample mass, g;

V1 -- sample volume for determination, ml;



V2 -- constant volume total volume of sample, ml.

Two significant digits are reserved for the calculation result.



