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Preface

This standard is drafted in accordance with the rules of GB/T 1.1-2020 Standardization
Guidelines Part I: Standard Structure and Preparation.

This standard is compiled by the International Sea Buckthorn Association.

The drafting unit of this standard: Sea Buckthorn Development and Management Center of
Ministry of Water Resources (Soil and Water Conservation Plant Development and Management
Center of Ministry of Water Resources), CONSECO Sea Buckthorn Products Co., LTD., Powery
(Hubei) Health Industry Co., LTD., Xinjiang Jichuiyuan Agricultural Science and Technology Co.,
LTD., Hebei Shenxing Sea Buckthorn Research Institute, Lancang-Mekong Water Resources
Cooperation Center, Heilongjiang Shengbaotai Agriculture Co., LTD., Inner Mongolia Yuhangren
High-tech Industry Co., LTD, Qinghai Gaoyuan Zhenguo Seabuckthorn Resources Development
Co., LTD., Xingjiang Altay Sunstone Health Industry Development Co., LTD., Qinghai Kompu
Biotechnology Co., LTD.

The main drafters of this standard are: Tu Xiaoning, Zhang Bin, Gao Yan, Zhang Wencong,
Lu Shunguang, Liang Yue, Shang Jinshi, Wen Xiufeng, Tian Xiong, Wang Dan, Yang Song, Xu
Nan, Hao Zhao, Lu Jian, Cui Yan, Wan Fangyun, Tao Tongsheng, Wang Hongfei, Zhao Shengchen,
Zhang Zhigang, Gong Tiejun, Deng Zeqiang, Hao Qian, Sun Yunwu.

This standard is drafted for the first time.
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Sea buckthorn fruit powder
1 Range

This standard specifies the terms and definitions, technical requirements, production and
processing processes, quality requirements, inspection methods and rules, labeling, packaging,
storage and transportation of seabuckthorn fruit powder.

This standard applies to Hippophae L. fruit (frozen fruit, dried fruit, fresh fruit) and juice

(pulp) as raw materials.
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2 Normative reference files

The following documents are essential for the application of this document. For dated
references, only the dated version applies to this document. For undated references, the latest
version (including all amendment orders) applies to this document.
GB 2760 National Standard for Food safety Standard for the use of food additives
GB 2761 National Standard for food safety Limits for mycotoxins in food
GB 2762 National Standard for Food Safety Limits for contaminants in food
GB 2763 National Standard for Food safety Maximum limits for pesticide residues in food
GB 4789.1 National Standard for Food Safety Microbiology inspection of food General Rules
GB 4789.2 National standard for food safety Microbiology test of food Total colony measurement
GB 4789.3 National Standard for Food safety = Food microbiology test Coliform count
GB 4789.4 National standard for food safety = Microbiology inspection of food Salmonella test
GB 4789.10 National standard for food safety Microbiological examination of food Examination



for Staphylococcus aureus

GB 4789.15 National Standard for food safety Food microbiology test Mould and yeast count
GB 4789.26 National standard for food safety Microbiology testing of food Commercial sterility
testing

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 5009.5 National standard for Food safety Determination of protein in food

GB 5009.6 National standard for Food safety Determination of total fat in food

GB 5009.11 National standard for Food safety Determination of total arsenic and inorganic
arsenic in food

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

GB 5009.83 National standard for food safety Determination of carotene in food

GB 5009.86 National standard for Food safety Determination of ascorbic acid in food

GB 5009.168 National standard for food safety Determination of fatty acids in food

GB 5009.227 National standard for food safety Determination of peroxide value in food

GB 5009.229 National standard for food safety Determination of acid value in food

GB 5749 Hygienic standard for drinking water

GB 7101 National Standard Beverage for Food safety Beverage

GB 7718 National Standard for Food safety General Rules for labelling of Prepackaged food
GB/T 12456 National standard for food safety Determination of total acids in food

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

GB/Z21922 Basic terms for nutrition in foods

GB/T 191 package storage and transportation graphic symbol

GB/T 29602 Solid Drink

Decree No. 75 of the General Administration of Quality Supervision, Inspection and Quarantine
(2005) Measures for the Supervision and Administration of Quantitative Packaged Commodities
Pharmacopoeia of the People's Republic of China Part I (Determination of Total Flavonoids of
Sea-buckthorn)

3 RIBEMZEX

3.1 YkEEH seabuckthorn fruit powder
CAYD 4 RO JERE, I i o AR 1 A

3.2 WIREH A seabuckthorn juice powder
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3 Terms and definitions
3.1 seabuckthorn fruit powder
The whole fruit of Sea buckthorn was processed into powder products.
3.2 seabuckthorn juice powder
With seabuckthorn juice as raw material, processed into powdered products with or without

food raw materials.



4 53%
PRI 73 Ve SRy . WOV R .
4 Classification

Seabuckthorn fruit powder is divided into whole seabuckthorn fruit powder and seabuckthorn
juice powder.
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5 Requirements
5.1 Raw material requirements
Seabuckthorn fruit intact, no rot, no impurities.
5.2 Production water
Shall comply with the provisions of GB 5749.
5.3 Process flow
5.3.1 Whole fruit powder of sea Buckthorn
The whole fruit powder process of Sea Buckthorn includes two kinds: whole fruit drying and
beating drying.



Process one: Whole fruit drying

Raw materials (frozen or fresh fruits of sea buckthorn) are cleaned and dried (vacuum drying,
freeze drying), crushed and sterilized to inspect packaged finished products
Process two: Beating dry

Raw material (sea buckthorn fruit) cleaning grinding pulp refining (grinding) drying (vacuum
drying, freeze-drying) sterilization inspection packaged finished products
5.3.2 Sea Bbckthorn juice powder

Raw materials (frozen or fresh fruit of sea buckthorn) cleaning, beating (pressing) separation
and drying (vacuum drying, freeze drying, spray drying) sterilization inspection packaged finished

products

5.4 Y$HEFEHR
WA FHE R PR AT A 3R 1 BIHE
5.4 Characteristic Indicators

The characteristic indexes of Seabuckthorn fruit powder should conform to the provisions of the

following Table 1.
R FHEER

Table 1 Characteristic Indicators of seabuckthorn fruit power

#&  #% Index
% 1T Characteristics - -
v R
y *
g eSS Sea
Sea buckthorn whole fruit
buckthorn
powder .
juice
powder
STEEH (DL T i) Total flavonoids (rutin) 03 ol
(g/100g) > ' '
(KM For large SBT fruit
150;
4e2EFK C Vitamin C (mg/100g) > ' 200
RER ramin L Amgrire (/N )For native small SBT
fruit 400
- % Beta-carot ( ng/100g )
E H 3 | % Beta-carotene ( pg/100g 2000 200
FRHETHER(C16:1) (%) (FRA=5¥7) Palmitoleic A
acid (C16:1) (%) (whole fruit powder only) >

5.5 REEIR

5.5.1 BB {6

PR BRI AT & 3R 2 HIRLUE -

5.5 Quality Indicators

5.5.1 Sensory indicators

The sensory indexes of Seabuckthorn fruit powder should conform to the provisions of Table 2.
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Table 2 Sensory indicators of seabuckthorn fruit powder
8 % Indicators

Ei=L e YU W AE R M Sea | WBRIH Sea buckthorn juice
Indicator name buckthorn whole fruit | powder

powder

AN -y SN N

b A MR KL O /8 K brown red, brown
gk M Appearance brown red, brown yellow

yellow powder
powder

BAVBRE A PSR Wk, ToRuk, JooMRARm
Ak M ERE Smell and | Smell and taste with seabuckthorn fruit inherent smell, taste, no
taste odor, no foreign impurities

FRAL . KR3E 4 Brown | A3 (T brown yellow

% Col
o red, brown yellow

5.5.2 HR{LiEER
IR BEAC AR PR NAT R 30 R 4 FIFE .
5.5.2 Physical and chemical specifications
The physicochemical indexes of Seabuckthorn fruit powder should conform to the provisions
of Table 3 and Table 4.

% 3 E{LIER

Table 3 Physical and chemical indexes

& & % #X Index name Wl Sk PR Ry
e 5 2

Protein (g/100g) >

BN Total fat 15 0.6
(2/100g) >

Mok K 6 A W Total  carbohydrate | 50 40

>

SR (BLSERERIT) Total acid (in malic | 80 50

acid) (g/kg) >
R # Acid value ( KOH mg/g ) | 3.0

A A Peroxide value (mmolkg) | 10

I/\MI/\

&4 KGFRSY

Table 4 Moisture and ash contents

‘ ¥ $r 4 K Index name ‘ 15 F index




WO A& R OB Sea| W B R W K Sea
buckthorn whole fruit | buckthorn juice
powder powder

7K N Moisture(g/100g) A .

<

K %+  Ash  content (g/100g) 5 5

<

5.5.3 i[5 YIRE
VOBRSE S PR B N AT &2 5 RLE
5.5.3.1 SRR BN FFE GB 2762 HIHLE

5.5.3.2 HEHFRRENIFA GB 2761 IHLE.

5.5.3 Pollutant Limits

The pollutant limit of Seabuckthorn fruit powder should conform to the provisions in Table 5.
5.5.3.1 Pollutant limits shall comply with GB 2762.

5.5.3.2 The limits of mycotoxins shall comply with GB 2761.

*=5 SHYRE
Table 5 Pollutant limits

8 & 4 K Index name 15 #% index

Mofif CBL As 1F ) Total arsenic
(As)/(mg/kg) <
# (L Pb 1) Lead (measured in
Pb)/(mg/kg) <

0.5

1.0

5.5.4 WEHIRE
IR A I BR N 6 3R 6 HIHRUE -
5.5.4.1 BUREIRENFTE GBT101 HIHE .
5.5.4.2 VIR 17 NS EDL IR EER, 1% GB 4789. 26 FUE T VE 56
5.5.4.3 AEARBN I L7 i, HACEYIIR S NAFE K 6 T .
[=]

5.5.4. 4 PE5CREE MR 54 GB 4789. 1 F1 GB/T4789. 21 #I5E »

5.5.4 Microbial limits

Microbial limit of Seabuckthorn fruit powder shall conform to the provisions of Table 6.
5.5.4.1 Pathogenic bacteria limit shall comply with the regulations of GB7101.
5.5.4.2 Commercially sterile products shall meet the requirements for commercial sterility and
shall be tested according to the method specified in GB 4789.26.
5.5.4.3 The microbial limits of products not manufactured in commercial asepsis should also



comply with the provisions in Table 6.
5.5.4.4a Sample collection and processing shall comply with GB 4789.1 and GB/T4789.21.

= 6 WMEYIRE
Table 6 Microbial limits

i< #h index
KFETT % * KIRE Sampling
B H Item scheme and limit
n c m M
B V% L 31 Total ber of colonies ( CFU/g)
f(@r % Total number of colonies g s 5 1000 5x104
£ Colift ( CFU/g )
K W B # Coliform group g s 5 0 100
<
T Mold (CFU/g) < 50
FORE (WIIKE. £ EH &4 BRkE) Pathogeni /
., ” =R aHogenie 545 H non-detectable
bacteria (Salmonella, Staphylococcus aureus)

5.5.5 5 E

S RN A 55 R R IR A R B JR) (20051 35 75 5 IRLE -

5.5.5 Net content
The net content should comply with the provisions of Decree No. 75 [2005] of the General
Administration of Quality Supervision, Inspection and Quarantine.

6 B AR

WIS, % GB 2760 $4T.

6 Food additives
If food additives are added, following to GB 2760.

7 R T5E
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7.1.1 SEER (AT
1% (e N RSN E 2 g3 VD I I E ) HE RN E .
7.1.2 ERC
% GB 5009. 86 FHE I 5 5 5E -

7.1.3 B-8AF ME



¥ GB 5009. 83 F 5 A7 VR 5E .
7. 1. 4 15480 ER
% GB 5009. 168 Fi5& ) J7 122 5E .

7 Test method
7.1 Feature indicators
7.1.1 Total flavonoids (rutin)
Determination of total flavonoids of Sea-buckthorn according to the method stipulated in the
Pharmacopoeia of the People's Republic of China.
7.1.2 Vitamin C
Measured according to the method specified in GB 5009.86.
7.1.3 Beta-carotene
Measured according to the method specified in GB 5009.83.
7.1.4 Palmitoleic acid
Measured according to the method specified in GB 5009.168.

7.2 [REERR
7.2.1 AR

& GB 5009. 5 HRE 1) 720 5E
7.2.2 RS

¥ GB 5009. 6 HLRE 1) 7250 5E
7.2.3 BBk EY

¥ GB/7 21922 F5E I 5120 7€
7.2.4 B8

& GB/T 12456 FE M 7205 -
7.2.5 B&ffr

% GB 5009. 229 72 1) 7720 5E -
7.2.6 TERNKHE

% GB 5009. 227 F3E 17120 5E
7.2.7 X%

¥ GB 5009. 3 HE [ 7720 5E
7.2.8 IRy

% GB 5009. 4 FH5E 1) J7 12005 -



7.2 Quality Specifications
7.2.1 Protein

Measured in accordance with the method specified in GB 5009.5.
7.2.2 Total fat
Measured by the method specified in GB 5009.6.
7.2.3 Total carbohydrates

Measured according to the method specified in GB/Z 21922.
7.2.4 Total acid

According to the method specified in GB/T 12456.
7.2.5 Acid value

Measured according to the method specified in GB 5009.229.
7.2.6 Peroxide value

Measured according to the method specified in GB 5009.227.
7.2.7 Moisture

Measured according to the method specified in GB 5009.3.
7.2.8 Ash content

Measured according to the method specified in GB 5009.4.

7.3 ERYRE
7.3.1 B
% GB 5009. 11 FL5EKITTVEIE -
7.3.2 %A
% GB 5009. 12 € KA E -
7.3. 3 RARE
% GB 2763 FE I 7515
7.3 Pollutant Limits
7.3.1 Total Arsenic
Measured according to the method specified in GB 5009.11.
7.3.2 Lead
Measured in accordance with the method specified in GB 5009.12.

7.3.3 Pesticide residues
Measured in accordance with the method specified in GB 2763.

7.4 REIERR
7.4.1 BERE

i GB 4789. 2 HLE [ /7 15K 56«
7.4.2 KEFEp

¥ GB 4789. 3 FE K7 14656
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7.4 Microbiological indexes
7.4.1 Total number of colonies

Test according to the method specified in GB 4789.2.
7.4.2 Coliform

Test according to the method specified in GB 4789.3.
7.4.3 Mold

Test according to the method specified in GB 4789.15.
7.4.4 Pathogenic bacteria (Salmonella and Staphylococcus aureus)
7.4.4.1 Salmonella

Test according to the method specified in GB 4789.4.
7.4.4.2 Staphylococcus aureus

Test according to the method specified in GB 4789.10.
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8 Inspection rules
8.1 Inspection classification
The inspection is divided into factory inspection and type inspection.
8.2 Batch and sampling
The products produced from each batch of raw materials shall be one inspection lot. The
sampling method shall be in accordance with the requirements specified in GB/T 29602.
8.3 Delivery Inspection



8.3.1 Products shall be inspected batch by batch before leaving the factory, and can leave the
factory only after passing the inspection.
8.3.2 Test according to Table 1, 2, 4 and 6.

8.4 AW

R SCR IR I H N A AARAE S 5 S AUE il fads, IEW AN, FET Rk, §
TAEIR 2 — & BT T A 5 -

a) e B E N

b) AR AT K

c) EEL L2, WEAEKZIN;

d) {EPE AR DL R R A

e) i B $R A UK I KN
8.5 FIEMN

g BRI o — TR 25 SR AR S AR AEER I, A E A% . RIS

R OAPRMERER, ZMP RIS .

8.4 Type test

The type test item shall include all the indicators stipulated in Chapter 5 of this standard.
During normal production, the test shall be conducted once a year. 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;
¢) Major changes in raw materials, processes and equipment;
d) when production is suspended for more than half a year and resumed;
¢) When the national quality supervision agency puts forward the type test requirements.
8.5 Decision rules

If there is one test result in factory inspection or type inspection that does not meet the
requirements of this standard, it will be judged as unqualified. When all the test results meet the
requirements of this standard, the batch of products are judged as qualified.

9 HFERFIR

P AT E AR RS GB 7718 A GB 28050 M AHIHLE .

9 Label identification
The product mark and label shall comply with GB 7718 and GB 28050 and relevant

regulations.
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10 Packaging, transportation and storage
10.1 Packaging

The packing materials shall conform to GB/T 191 and the relevant provisions and
requirements of national food hygiene. The packing materials shall be sealed and packed in
light-proof materials, and the product qualification certificate shall be attached.
10.2 Transportation

The product shall not be mixed with dangerous goods during transportation. Transport must
be covered, to avoid sun, rain, pollution and label off, to prevent heat and impact.
10.3 Storage

The product should be stored in a cool, dry, well ventilated place away from light or at low
temperature to avoid moisture. It shall not be stored in the same warehouse with poisonous,

harmful, smelly, volatile and corrosive articles.



