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Preface

AARHEFZIE GBIT1.1—2020 (FrEfb TAESINEE 13870 AR SCA RS MR RN 1)
MERE R, 78 N RIERIE KR T ARAE SL353-2006 (DMl AriE) MRl E, &7
B 2 ) AR

AHRAE [ bRyl 2 U

AFRHEAREL AL KFIFRI BT R H O OKFRK L REHE I R EE L), B
REF L ABRTUEA R JAHEOD BRI Fe e e SR A IR A R b S50
TR AR AR . WEHFHARBAR A RTHEA .

AhFEEEREFN: v BRIE. mE . BRIUSE. S0, BAREE. IBAR PhMEEE. BRE.
PRHEE . X, X R k. KA. BRTE.

This standard is drafted in accordance with GB/T 1.1-2020 Standardization Guidelines part 1:
Standardization Document Structure and drafting Rules. On the basis of the water conservancy industry
standard OF the People's Republic of China SL353-2006 standard for raw juice of sea buckthorn, it was
revised as the group standard of international sea buckthorn Association.

The International Sea buckthorn Association is responsible for this standard.

This standard drafting unit: Management Center for Seabuckthorn Development, Ministry of Water
Resources (Management Center for Soil and Water Conservation Plant Development, Ministry of Water
Resources), Luliang Yeshanpo Food Co., Ltd., Hebei Shengxing Seabuckthorn Institute,
Gaoyuanshengguo Seabuckthorn Products Co., Ltd., Beijing Powdery Health Industry Co., Ltd., Inner
Mongolia Yuhangren High-tech. Industry Co., Ltd.

Main drafters of this standard: Tu Xiaoning, Zhang Bin, Gao Yan, Yin Ligiang, Lu Shunguang,
Zhao Dongxiao, Wen Xiufeng, Sun Jinghui, Chen Chao, Lin Tianmiao, Liu Zhiming, Liu Yucheng, Cui
Yan, Zhang Cuncun, Ma Suging.
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Seabuckthorn juice
1356
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s I RS T LAY TR S T T 1) 0 i
cope

This standard specifies the terms and definitions, classification, requirements, inspection methods,
inspection rules, packaging, labeling, storage and transportation requirements of seabuckthorn raw juice.

This standard applies to the raw juice of seabuckthorn processed from seabuckthorn fruit.
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2 Cited normative reference documents

The following documents are essential for the application of this document. For dated references, dated
versions only apply to this document. For undated references, the latest version of the document
(including all amendments) applies to this international standard.

GB 2761 National Standard for Food Safety: Limits of mycotoxins in food

GB 2762 National Standard for Food Safety: Limits of contaminants in food

GB 2762 National Standard for Food Safety: Maximum limit of pesticide residues in food

GB 4789.1 National Standard for food safety: General provisions for food microbiological testing

GB 4789.2 National standard for food safety: Determination of total number of bacteria in food
microbiology

GB 4789.3 National standard for food safety: Food microbiology test coliform count

GB 4789.4 National Standard for Food safety: Food microbiological test Salmonella test

GB 4789.10 National Food safety standard: Food microbiology test Staphylococcus aureus test

GB 4789.15 National standard for food safety food: Mmicrobiology test of mould and yeast counts

GB 4789.21 National standard for food safety food: Hygiene microbiological inspection frozen drinks
and beverages inspection

GB 4789.26 National standard for food safety food: Microbiology test commercial sterility test

GB 5009.12 National Standard for Food Safet: Determination of lead in food

GB 5009.15 National standard for Food Safety: Determination of cadmium in food

GB 5749 Hygienic standard for drinking water

GB 7718 National Standard for Food Safety: General rules for label of prepackaged food

GB/T 12143 General analysis method for beverages

GB 12456 National standard for Food Safety: Determination of total acid in food

GB 12456 National standard for food safety: Hygienic code for beverage production

GB 14881 National standard for food safety: General hygiene code for food production

GB 12695 National standard for food safety: Hygienic code for beverage production

GB 28050 National Standard for Food safety: General rules for nutrition labeling of prepackaged food
GB 29921 Limits of pathogenic bacteria in food

JJF 1070 Rules for metrological inspection of net content of Quantified Packaged Goods

General Administration of Quality Supervision, Inspection and Quarantine Order No.75
(2005) :Measures for metrological supervision and administration of Quantitative Packaged Commodities

3 RIBEFIEN
3 Terms and definitions

bR R (Seabuckthorn juice)
DL [ bk (Hippophaerhamnoidesssp.sinensis) s A SR vblik (i fh4) O vbikal 5 ol

BDBR N RN T REMRE . WG S BC VDRI
5



Seabuckthorn juice is is made from pure berries or branched-berriest of Chinese Shaji (Hippophae
rhamnoides sp.sinensis) or large berry Shaji without dilution, concentration and blending.

4 Bk

4 classification

Aty e b E VDR E SR AR R YD R S
According to species: Chinese Shaji seabuckthorn raw juice and large berry seabuckthorn raw juice

&N W ERH R BRIER AR BT b RER
According to the use, it can be divided into: direct drinking raw sea buckthorn juice and indirect drinking
raw sea buckthorn juice.

5ZR
5 Requirements

51 JREEK

5.1 Raw Material Requirements

e FRTIE R AT, ROGAGERE, Jo U MR VDR SE (AR B BV .
Seabuckthorn berries (pure fruit or fruit with branches) should be selected with good freshness and
moderate ripeness, free from diseases, pests and mildew.

52  (nIfedk) BEZEKR
5.2 (Processing enterprise) hygiene requirements

NAFA GB12695 F1GB 14881 HIFE . VMR A~ I L R B UK AT & GB5749 HIEK

It should comply with GB 12695 and GB 14881. The cleaning water used in the production and
processing of seabuckthorn fruit should meet the requirements of GB 5749.

53 BEEXR
5.3 Sensory Requirements

E ZORMNAT AR 1 IHLE -

Sensory requirements shall be in accordance with table 1.

®1 BREEX
Table 1 Sensory requirements
5t F Project = sKRequirements
NN
Hh D e BV
Chinese
Shaji large berry seabuckthorn
& Color g RSy e AN ) g SRy AN
Orange yellow to orange red | orange to orange red
=T B : = B,
&5, JiskAroma and taste ATV 1SR S ik, o b A Sk Tk
Fukwith the unique smell and
. Wk, ToFUR
taste of sea buckthorn fruit, no

6



peculiar smell with the unique

smell

taste of sea buckthorn fruit, with a|

stringency, no peculiar smell

ML A The tissue morphology

precipitation and oil floating

RV D& R A pTTE AR mEE allows for a small amount of pulp

%)% Impurities

T4k AT 445 No visible foreign impurities

54 BR{LiEkR
5.4 Physical and chemical specifications

BALTERRNAT &R 2 FLE -

Physical and chemical indexes should conform to table 2.

*2 HELER
Table 2 Physical and chemical indexes

Ti
Iy H Items feb Index
H [ v KRV
Chinese Shaji large fruiberry Shaji
AR TEIT G20 C (%) 10. 0 7.0
Soluble solids/refractometer
method,20 C (%)
MR (LERBR 1 (%) Total acid 2.0 15
(malic acid)/(%)
4k 2 Cl (mg/100g) Vitamin C/ 200 100
(mg/100g)
55 SHRYIREMEESRRE
5.5 Contaminant limits and mycotoxin limits
551 {5HWIBRERNTT GB 2762 FIE -
5.5.1 Pollutant limits shall be in accordance with GB 2762.
552 HFHERRENAF GB 2761 IHE .
5.5.2 Mycotoxin limits shall be in accordance with GB 2761.
+*3 SRYRE
Table 3 Pollutant limits
i Hltem 4y Zclassification Eis Fr index

H 1 Hdirect drinking

0.05




Ht (LLPb ) /(mglL) ElEE%?Kﬁﬁlndirect 0.10
<Lead (Pb) /(mg/L) < consumption

56 RHAKBERE
5.6 Pesticide residue limits

A2 hR R = N A GB 2763 IR AE
Pesticide residue limits shall be in accordance with GB 2763.

5.7 {MEYIRE
5.7 Microbial limits

5.7.1 EUW B R ENFFEGB 29921 HIHE .«
5.7.1 The limits of pathogenic bacteria shall conform to the provisions of GB 29921.

5.7.2 LRDVICEZE 77 s NAAT S R ICE I ESK, 1% GB 4789.26 FLiE VA4 .
5.7.2 Commercially sterile products shall meet the requirements of commercial sterility and be tested
according to the method specified in GB 4789.26.

5.7.3 ARV AL i, AR EIE N AT &3 4 BIE .
5.7.3 Microbial limits of products not produced by commercial asepsis shall also comply with the
provisions of Table 4.

F4 REYRE
Table 4 Microbial limits

TiH Items $e4r Index

KR T % F R The sampling scheme @and limit

n c m M
7% a3 (CFUImML) < 5 2 100 1000
Total number of colonies/(CFU/mL) <
KW RE (CFUIML) < 5 2 3 10
Coliform/(CFU/mL) <
F% £/ (CFU/mL) < Yeast/(CFU/mL) < 10
%/ (CFU/mL) < Mold/(CFU/mL) < 10

o (W1 T CFU /25mL. 4 (A& BRiE CFU /mL)
N34 H May not be detected

Pathogenic bacteria (Salmonella CFU /25mL, Staphyloc]

occus aureus CFU /mL)

5.8 FEERE

5.8 Net content allowance



ey B ZENAT & [ 5 iR B IR A R R 2R 75 54 (2005) A B RLARER wh iHE
B PRI MERIRIE -
The net content tolerance should be in line with the State General Administration of Quality Supervision,
Inspection and Quarantine Order No. 75 (2005) quantitative packaging commodity metrology supervision.
Supervise the provisions of management measures.

£

59 MITEEKR
5.9 Processing technology requirements

YOI SR b A AR R AR I AT S TS R RS SR SR 5 o
No food additive or nutrient fortifier should be added in the production of seabuckthorn raw juice.

6 W T3

6 Inspection methods

6.1 EEEXK

6.1 Sensory requirements

611 ‘@,I%\ gﬂ—/\ﬁélh\&sz}ﬁ
6.1.1 Color, morphology and impurities

HURA I SIIHE RS & s50mL To AR+, B THRA, e asE. 4
AR NN T

50ml of the tested sample was evenly mixed in a colorless and transparent container and placed in a
bright place to observe its color, tissue morphology and impurities under the light.

6.1.2 HRFEEK
6.1.2 Aroma and taste

IR B8 5] AR it 50mL T 7, SLRIFIMLSE SRR, PR S22 HL %
Wk, KBTI, RRRAEFEANET, UK .

Take 50ml evenly mixed samples to be tested in a clean container, immediately identify the smell with
the sense of smell, taste the taste with the taste of taste, check whether there is any peculiar smell, before
each sample taste, rinse mouth with water.

62 IE{tiEts

6.2 Physical and chemical specifications

6.2.1 HELRMER
6.2.1 Soluble substances

¥ GBIT 12143 FL5E 171 € -
According to the method specified in GB/T 12143.

6.22 =R
6.2.2 Total acidity

1% GB 12456 FiL5E 1) 5 10 5E
It shall be determined according to the method specified in GB 12456.
9



6.23 EEC
6.2.3 Vitamin C

¥ GBIT 12143 F5E 17520 5E -
According to the method specified in GB/T 12143.

6.3 $f
6.3 Lead

1% GB 5009.12 HE (11 77 VM E -
According to the method specified in GB 5009.12.

6.4 THE4IsHR
6.4 Microbial indicators

6.41 EZEDH
6.4.1 Total number of colonies

1% GB 4789.2 F5E I T VAR5 o
Test according to the method specified in GB 4789.2.

6.4.2 KBpEE
6.4.2 Coliforms

12GB 4789.3 HliE M7 ik .
Test according to the method specified in GB 4789.3.

643 BEMEBEEE
6.4.3 Molds and yeasts

iz GB 4789.15 #5E I J7VE K5 o
Test according to the method specified in GB 4789.15.

6.44 BURE GUITIKE. €EREEKE)

6.4.4 Pathogenic bacteria (Salmonella, Staphylococcus aureus)
6.4.4.1 IIKE
6.4.4.1 Salmonella

1% GB 4789.4 B 5E 1) 75 12k 58 o
Test according to the method specified in GB 4789.4.

6.4.4.2 EREFEEKE
6.4.4.2 Staphylococcus aureus

1% GB 4789.10 #LE M1 77 VK 5 .
Test according to the method specified in GB 4789.10.

65 FEHE
6.5 Net content

% JOF 1070 HUE 1) SR IEAG 5
Inspection by gravimetric method as specified in JJF 1070.

7 AN

7 Inspection Rules



7.1 HHEN
7.1 Group batch rules

A FE—HUER [F—BER, [ A A B et Rl — i [R]—Riks ™ oy — 2t
The products of the same variety and specification with intact packaging produced by the same batch of
raw materials, the same shift and the same production line shall be a group of batches.

72 HEGENYE
7.2 Sampling method and quantity

KT E WA A B AR i, BRHEIURE 3 Ik, FERERIRE, M AEs R
JE IR S e e AER ST SR BURE, BRI D SN (BN TR
BIELRSE, ATHRRRIHD, BT 1L G IR RIEORE, BERAD T 2000 X ERRITEL
FEGLZ RS0 H A6 B R
ey, BN — sl i 2%, (HARAT 3 .
Using aseptic packaging container, packaging products every batch of sampling 3 times, in the
process of filling, respectively in the first barrel filling after, after the middle barrel filling, after the last
barrel filling sampling, each sampling at least two small sterile bag (or for non-commercial aseptic filling,

available sample bottle), each bag of not less than 1 | (with sample bottles of sampling, Not less than 2L
each time). Check and retain samples according to factory inspection items.

For products of other packing methods, 2%o shall be randomly selected from each batch, but not less than
3 pieces.

7.3 WIRR

7.3 Delivery inspection
REM LA, A BRI NI A A T )R ) RIS I H AR R
Bhny AVAPEREDTEY). SRR, 4HER C. WTESEL T, R, KEse. EE. bR
A, SRmEIEMGHAER R,
Before each batch of products leave the factory, the quality inspection department of the factory shall
carry out the factory inspection. The items for ex-factory inspection include sensory index, soluble solids,

total acid, vitamin C, total number of colonies, mold, yeast, coliform, net content, label and package, and
the products can leave the factory after passing the inspection and with a certificate.

74 BXKW
7.4 Type inspection

AR I H N AR AR AERE (8 bs, IEW AP, RRERAT RS . A
Gz —%, AT R AR

a. B BB T EARONENAL, A AT RERN™ b SR

b. Poah TR, KA

c. th) s RS A A I A B ZE i

d. [E S5 M E AU 3R AT R U 6 i
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The type inspection items shall include all the indicators specified in this standard and shall be inspected
once a year during normal production. Type inspection should also be carried out in one of the following
cases.

A.Major changes in raw materials, equipment or process may affect product quality;

B. When the product is suspended for a long time and the production is resumed;

C. There is a big difference between the results of the ex-factory inspection and the last type inspection;
D. When the state quality supervision agency proposes to conduct type inspection.

75  FIERW

7.5 Decision rules

751 feIngi R eEAEnT, HlE B A
7.5.1 When all the inspection results are qualified, the whole batch of products shall be judged qualified.
752 EHRCEVIRIRI A RAGH, WHERBA A G, MMFER.
7.5.2 If the microbial index test result is unqualified, the whole batch of products shall be judged
unqualified and shall not be reinspected.

753 FHAANEEMI CGEPID AFFEAbRE, AIERR ST 25, UE
Rgh RoHE . 5 RAGE R — BT EANRE, A e Bt i A 5%

7.5.3 If no more than two items (including two items) do not conform to this standard, double sampling
from the same batch of products can be carried out for reinspection, and the reinspection result shall
prevail. If the reinspection result still does not meet this standard, the whole batch of products will be
judged as ungualified.

754 FHHZIWLLE CF=T0 ARFEAIRE, BERHEBA A G
7.5.4 If more than three items (including three items) do not meet this standard, the whole batch of
products shall be directly judged as unqualified.

8 FRIRFRE
8 Labels and marks

8.1 AR ARZERIFTFE GB 7718 FIGB 28050 [HIAIE -
8.1 The product mark and label shall comply with the provisions of GB 7718 and GB 28050.

8.2 B AR AR AR i BT T i
8.2 The drinking method of the product shall be marked in the food label

BRI AT PR m] ELERARR] B TR AE s A B 7= e AR RiRe
ORIl T %,

Direct drinking products can be labeled as "direct drinking” or "ready to drink", etc. Dilution ratio or
blending method must be marked for products that are not directly drunk.

9 BX. BEMEH

9 Packing, storage and transportation

9.1 R
9.1 The packing

MR R A, AR ST RIAT S AR L ) L AEARHERTA SSHE -
Should be packed in closed containers, packaging containers and materials should meet the

1



corresponding health standards and relevant regulations.

9.2 IE
9.2 The storage

JR A N AR TR BN R BRIR I, AMESHERE. A, AR%. SR
5y JEE vk I it R AR T A

Finished products should be stored in a dry, well-ventilated or low-temperature place, not with toxic,
harmful, odor, volatile, easy to corrosion in the same place.

9.3 B
9.3 Transportation

B A LR W, Rk AMSEAETE. BF. A RS TR Y R R
iz % .

Avoid sunshine and rain when transporting products. Shall not be mixed with toxic, harmful, smelly or
affect the quality of products.




