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This standard has been drafted in accordance with GB/ T1.1-2020 Guidelines for Standardization Work
part 1: Structure and drafting rules for Standardization documents.

The international Sea buckthorn Association is responsible for this standard.

This standard drafting unit: Beijing Powdery Health Industry Co., Ltd., Qinghai Kangpu Bio-tech Co.,
Ltd., Guangdog Wanmei Cosmetics Co., Ltd., Hebei Shengxing Seabuckthorn Institute, Luliang
Yeshanpo Food Co., Ltd. Erdos Tianjiao Food Co., Ltd., Hongtai Agri-Forestry Co., Ltd., Management
Center for Seabuckthorn Development, Ministry of Water Resources (Management Center for Soil
and Water Conservation Plant Development, Ministry of Water Resources).

Main drafters of this standard: Tan Zhichao, Sun Yunwu, Yu Xiaoyi, Gong Tiejun, Liu Zhiming, Li
Yunfei, Zhang Yanfeng, Tu Xiaoning, Zhang Bin.
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1 Scope

This standard stipulates normative reference documents, terms and definitions, technical requirements,
inspection methods, inspection rules, labels, labeling, packaging, storage and transportation of
seabuckthorn seed procyanidins.

This standard applies to seabuckthorn seed procyanidins, used in health food, special medical food and
medicine.

2 Normative reference documents
The following documents are essential for the application of this document. For dated references, only
the dated version applies. For undated references, the latest version (including all amendments) of this
document applies.

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 2763 National Standard for food safety: Maximum residue limit of pesticide in food

GB 4789.1 National Standard for food safety: Ggeneral 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 4789.15 National standard for food safety: Food microbiology test of mould and yeast counts

GB 29921 National Standard for Food Safety: Limit of pathogenic bacteria in food

GB 4806.1 National Standard for food safety: General safety requirements for food contact materials
and products

GB 5009.3 National standard for food safety: Determination of moisture in food

GB 5009.4 National standard for food Safety: Determination of ash content in food

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

GB 5009.22 National Standard for Food Safety: Determination of Aflatoxin groups B and G in food
Hygienic standard for drinking water

GB 7718 National Standard for Food safety: General rules for labeling prepackaged food

GB 28050 National Standard for Food safety: General rules for nutrition labeling of prepackaged food

GB 31640 National standard for food safety: Edible alcohol

Technical Guidelines for the Inspection and Evaluation of Physicochemical and hygienic Indicators of
health food (2020 edition), Part ii

3 RiFFMENX
3 Terms and definitions

3.1 Jf4EFH & (Procyanidins)
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Proanthocyanidins are polyhydroxy compounds of flavane-3-alcohol monomers and their C4-C8 or
C4-C6 bonds which form polymers, molecular bones
Frame for C6C3C6.

3.2 Mifg7biT (Degrease sea buckthorn seed)
WA RS, N T 2% VD IO o
3.3 Wk EAEE 2 (Sea buckthorn seed procyanidins)
CABE AR VD IR JERE, K B HTPRE h — A el AR B, IR 48 . TN TR (24540
kR,

Seabuckthorn seed meal containing less than 2% oil after degreased.

4 FAREKR
4 Technical Requirements
4.1 FK
4.1 the raw material
i IEVD IR B T8, TIEHWAL AT WANKA S, JRAEE RSB Pl L,
Defatted seabuckthorn seeds should be dry, mildew free, no foreign impurities visible in normal vision,
and proanthocyanidins content above 4%.

4.2 T

4.2 Processing agent

4.2.1 GHIEERNAFAGB 31640 HJHE «

4.2.1 Edible alcohol shall comply with the provisions of GB 31640.
4.2.2 AP HUKRNAFAGB 5TA9MIRLE o

4.2.2 Water used for production shall comply with GB 5749.

4.3 BREEXR

4.3 Sensory Requirements
B EDR AT AR IFHUE .

Sensory requirements shall be in accordance with table 1.

#1 BREEXR
Table 1 Sensory requirements
Tii HProject E 3k Requirements
i color A 0 B R tf K Yellow brown to tan powder

vk Sk Taste and smell | g ooy o o ge e sk | ok, F50k seabuckthomn see

d procyanidins unique taste and smell, no peculiar smell




Z: Impurities

FoIE w4 TT 4Rk 2% 5 No foreign impurities visible in normal

vision

4.4 HREERS

PRAENE R BLAT 5 2 M E -

4.4 Signature Ingredients

The signature components shall comply with the requirements in Table 2.

R2 B IERS

Table 2 Signature ingredients

Eil ¥ indicators

i HProject
—ZG1 G2
JFIEHE, % Procyanidins, % 30(%) -50 15-30(F4)

4.5 FALER
AL SR BT ARSI LE -

4.5 Physical and Chemical Requirements
Physical and chemical requirements should be in accordance with the provisions of Table 3.

#3 HILER

Table 3 Physical and chemical requirements

it HProject

B 3RRequirements

Koy, %

IN

Moisture, % < 5.0

KAy % < Ash content, % < 5.0

4.6 BSHRYERMABEZTRER

4.6.175 YN A GB2T6211 R, VENL %4,

R4 HRYER

T HProject

ZE  Rrequirements

#, mg/kg < Lead, mg/kg or less 1.0

4.6 2 B ENFAGB2T61 R, 1M KS.

4.6.2 Mycotoxins should meet the requirements of GB2761, as shown in Table 5.

®5 HEERER

Table 5 Mycotoxin requirements

T HProject

ZE  Rrequirements

M AR RBL ugkg < Aflatoxin B1, ug/kg < 5.0




4.6. 3B RE T 5 GB2763 1) 23K

4.6.3 The limits of agricultural residues shall meet the requirements of GB2763
4.7 THAEMIER

4.7 A E SR N AT B RO HIRLE -

4.7 Microbial Requirements
4.7.1 Microbial requirements shall comply with the provisions of Table 6.

K6 MAEMER

Table 6 Microbial requirements

KHRETT % K BR & Sampling scheme and limits
W HProject
n c m M
Biv% 4% CFu/gTotal colonies, CFU/g 5 2 10° 5x10*
Ka#i#t, CFUlgColiform, CFU/g S 2 10 102
%W, CFU/g<Mold, CFU/g < 50

VE: FESIRAE M AR 2 GBA4789.1.

Note: Sample sampling and treatment according to GB4789.1.

4.7 2807 W FF A GB29921 1 E3K .
4.7.2 Pathogenic bacteria meet the requirements of GB29921.

5 B *E
5 Test Method

5.1 BREER
5.1 Sensory requirements
BO&E A M T AERT, EEPOC TS CEMZRT; B3gulke T 100mIBM K f#,
FIBIEM GRS, RRELAR . 220K
Take a proper amount of samples on the white porcelain plate, observe the color and impurity under

natural light; Take 3g sample in 100ml beaker, dissolve in warm water, stir it quickly with glass, smell
and taste.

5.2 FHEER
5.2 Procyanidins

O i AL K AR S PP BORSE 3 R (20205ER) 35 —#B7), RO R & T
TEH R MINE 5T -

The method of determination of proanthocyanidins in health food is carried out according to the



technical Guidelines for inspection and Evaluation of Physical and chemical and health Indicators of
health food (2020 edition), Part 1.

5.3 K7
5.3 the moisture

4GB 5009. 3 F7VEHHAT -
Perform this operation according to GB 5009.3.
5.4 R4}
5.4 Ash

F2GB 5009. 411 7 VEHAT -
Follow GB 5009.4.
5.5 45
5.5 Lead

#%GB 5009. 121 /7 ¥EHAT »
Follow GB 5009.12.
5.6 HHIZHRKBL
5.6 Aflatoxin B1

%GB 5009. 221 7 1EHAT -
Follow the GB 5009.22 method.
5.7 W EH
5.7 Total number of colonies

4GB 4789, 2/ J7 VAT
Execute according to GB 4789.2.
5.8 KawRt
5.8 Coliform bacteria

4GB 4789, 3T VEHAT
Execute according to GB 4789.3.
5.9 BW
5.9 The mold

4GB 4789. 15175 15T -
According to the method of GB 4789.15.

6 HIHN

6 Inspection Rules

6.1 LHHLIFM
6.1 Group Batch Rules
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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.

6.2 T EMYE
6.2 Sampling method and quantity

TR i, BEHCEORESME, fEMERSS AR, D RlfE RIS, trial JasfF b ar e,
TR 9200/ o A ol S AL R S B 7 it o il
For pre-packed products, 3 pieces shall be sampled in each lot. During the filling process, samples shall
be taken from the first 5 pieces, middle 5 pieces and last 5 pieces of the package respectively, and the
sample shall be 2009/ piece. Samples should be taken from well-packed products.

6.3 M @k

6.3 Delivery inspection
BEALP ) ET, AR BRI RO A AT )RR G . )R H BRI
FabRy Koy Kor WRAEMERGr . WYEEEL KIBRRE. B, PRI adE. e A A g i

K, AN SR IFMT S ARIERY P T AT .

Before each batch of products leave the factory, the quality inspection department of the factory shall
carry out the factory inspection. Items for factory inspection include sensory indicators, moisture, ash,
signature ingredients, colony count, coliform, mold, label and packaging. Other items are inspected
irregularly, and the products with qualified certificates can leave the factory.

6.4 BRI
6.4 Type inspection

R UK G T H MR AR I, IEF A, ERAT kMR, A
Bz —%, NPT R .

a. BN WRRTZHBNNA, AR = ;

b. PR AE AR DR, IR

c. W RIS RS BRI A BURZE R

d. [ S5 B B U B AT Y AR 56 I
Type inspection items shall include all items specified in this standard and shall be conducted 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 stopped for half a year or more and the production resumes;

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.

6.5 FIEHM

6.5 Decision Rules
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6.5.2 fIaas R WIRIRE ER . Kp. Ko wETER AR S APREZIR, W AAZHE i
IR AL, A SR I H BT B A . 5 B AREIRA — T — A _EAR AR AT & AR 2
R WPASEZA SO A SRS s M EVIRARER A — DA S AR HEZDR,  UPAIE 14t

P AN GG T o

6.5.1 When all the inspection results meet the technical requirements, the batch of products shall be
judged as qualified products.

6.5.2 If sensory requirements, moisture, ash and signature components in the inspection results do not
meet the requirements of this standard, samples of twice of the batch of products can be taken for
reinspection of the unqualified items. If the reinspection results still have one or more indicators do not
meet the requirements of this standard, the batch of products will be judged as unqualified products; If
one of the requirements for microbial indicators does not meet the requirements of this standard, the
batch of products will be judged as unqualified.

7 #RE. R
7 Labels and marks
PREFIFRIRN FFEGB 7718HIGB 28050 (A 5E o
Labels and marks shall conform to GB 7718 and GB 28050.

8 B, I"F. EH
8 Packing, storage and transportation
8.1 %%
8.1 the packing
N AEA RIS FF 5 GB 4806. 1IIRLE -
The inner packing material should comply with GB 4806.1.
8.2 B
8.2 the storage
PR N RAEAEE X B TR ET, B, #eRE, NMIEHAEEFEYIRL.
Products should be stored in a ventilated, cool and dry warehouse, away from light and damp, and not
mixed with toxic and harmful substances.

8.3 %
8.3 transportation

KRBT ARSI WA EAFYIURIZ . SN DY), % H W, Fk.
AT WIS R NN ORI

This product can not be mixed with acid, alkali and toxic and harmful substances during
transportation. Cover must be provided during transportation to avoid sun, rain, heat and



impact. Handling and handling should be handled with care.



