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Foreword

This document was drafted in accordance with the editorial rules of the GB/T 1.1 - 2020 " Directives for
standardization—Part 1: Rules for the structure and drafting of standardization documents".

Attention is drawn to the possibility that some of the elements of this document may be the subject of patent rights.
The issuing organization shall not be held responsible for identifying any or all such patent rights.

This standard is under the jurisdiction of the International Seabuckthorn Association.

This document was prepared by Gansu Agricultural University, Burqin Huiyuan Biotechnology Co., Ltd.,
Seabuckthorn Development and Management Center of the Ministry of Water Resources (Plant Development and
Management Center for Soil and Water Conservation of the Ministry of Water Resources), Gaoyuan Shengguo Seabuckthorn
Products Co., Ltd., Xinjiang Peiyouji Biotechnology Co., Ltd., Baoderui (Hebei) Health Industry Co., Ltd., Inner Mongolia
Desert Flower Ecological Industry Technology Co., Ltd., Xinjiang Songyuan Fruit and Forest Biotechnology Co., Ltd.

The primary drafters of this standard were Jiang Yumei, Li Jixin, Zhang Bin, Zhao Jinmei, Lu Shunguang, Bi Yang,
Wei Juan, Li Shaozhen, Ma Shengbin, He Xingfen, Yin Ligiang, Zhao Junfeng, Wang Baoshu, Xu Junjiu, and Jin Huilin.

This standard is issued for the first time.
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Specification for Seabuckthorn Leaf Powder and Processing Technology
13EE
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1 Scope

This standard specifies the terms and definitions, requirements, processing technology, processing requirements,
inspection rules, packaging, transportation, and storage of seabuckthorn leaf powder.
This standard is applicable to seabuckthorn leaf powder processed directly from the leaves of Hippophae L. through

drying without fermentation, and the technical process of leaf powder processing.
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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.

GB/T 191 Packaging - Pictorial marking for handling of goods

GB 2762 National Food Safety Standards -Maximum levels of contaminants in foods

GB 2763 National Food Safety Standards -Maximum residue limits for pesticides in food

GB 4789.1 National Food Safety Standard - Microbiological examination of food hygiene - General guidelines

GB 4789.2 National Food Safety Standard - Microbiological examination of food hygiene - Aerobic plate count

GB 4789.3 National Food Safety Standard - Microbiological examination of food hygiene - Enumeration of coliforms

GB 4789.15 National Food Safety Standard - Microbiological examination of food hygiene--Enumeration of molds
and yeasts

GB 5009.3 National Food Safety Standard - Determination of moisture in foods

GB 5009.4 National Food Safety Standard - Determination of ash in foods

GB 5749 Standards for drinking water quality

GB 7718 National Food Safety Standard - General standard for the labeling of prepackaged foods

GB/T 12729.4 Spices and condiments—Determination of degree of fineness of grinding C(hand sieving method )

GB 14881 General hygienic regulation for food enterprises

GB 28050 National Food Safety Standard - General rules for nutrition labeling of prepackaged foods

JJF 1070 Rules of metrological testing for net quantity of products in prepackages with fixed content

SN/T 4592-2016 Determination of total flavonoids in export food

T/AHFIA 005-2018 Determination of total polyphenol in plant extracts and its products - Spectrophotometric method

T/ISA013-2023 ¥} Standard for raw materials of seabuckthorn leaf

Decree of the State Administration for Market Regulation (No. 70) - Measures for Metrological Supervision and

Administration of Quantitatively Packed Commodities
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3 RIBFEX
3.1 bHREMH# (Seabuckthorn leaf powder)
PLARZ KRB EIA TR BRI R oo JEkh, a0, M. Iiag. B2, RESRARHEETE M
T A P ] B B R IR AR =
3 Terms and Definitions

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

3.1 Seabuckthorn leaf powder

A powdered product that can be directly consumed or used as a food ingredient. It is processed from the leaves of
seabuckthorn (Hippophae) without fermentation through processes such as drying, pulverizing, sieving and grading,

packaging, with or without sterilization.
4 PEBRIRMHER
4.1 FREX
R BrEE. TARAS. EEA, HRMAKRAREITE OB 2762 1 GB 2763 K.
4 Requirements for Seabuckthorn Leaf Powder
4.1 Requirements for Raw Materials

Seabuckthorn leaves should be fresh, without browning or mildew, and the contaminants and pesticide residues shall
comply with the regulation of GB 2762 and GB 2763.
4.2 REEXR

PIRE IR E EORMAT R 1 IHUE

B H R R 77 i
JERES SOEUREG L, ERIE) UG ERE S, BF At
T A% HA VR I &S, TRk R AR SR
A B AR P, AR, R, RES
Pyl ToIE T AT AT AP KR 5 R, S2HEK.

4.2 Sensory Requirements

The sensory requirements of seabuckthorn leaf powder shall be in accordance with Table 1.

Table 1 Sensory Requirements

Factor/Description Requirements Test Method
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Appearance Light to Mid Green coloured powder, with relatively | Observe sample under sufficient natural
uniform color light in a white porcelain plate.
Taste and Odor Green, slightly astringent, characteristic aroma and
Smell and taste
flavor of seabuckthorn leaves, without any off-odors
Texture Powder Visual inspection
Impurities No visible foreign matter Visual inspection

4. 3 TR{LIEFR

IR IR AL TR AR NLAT 3R 2 HORILE -

*® 2 R
i H EELON UL OWIRER
K73/ (%) <8.5 GB 5009. 3
Iy (%) <7.5 GB 5009. 4
BEm/ (%) =1.6 T/AHFTA 005-2018
SIEER (BT IR /%) =0.8 SN/T 4592-2016
45 (80 HIL i) / (%) =85 GB/T 12729. 4
* £ T/1SA013-2023 FRifEfFEAL b5 7N THisk.

4.3 Chemical and Physical Characteristics

The physical and chemical characteristics of seabuckthorn leaf powder shall be in accordance with Table 2.

Table 2 Physical and Chemical Characteristics

Factor/Description Limit Test Method

Moisture(%) <85 GB 5009.3

Ash (%) <15 GB 5009.4
Total Polyphenols (%) >1.6 T/AHFIA 005-2018
Total Flavonoids (%) (calculated as >0.8 SN/T 4592-2016
rutin)
Particle size (granularity) More than 85% of powder shall pass through GB/T 12729.4
a sieve the dimensions of the mesh being
diameter of 0.18 mm.
#Note: Flavonoids calculated based on processing loss on the basis of the T/ISAS 013 - 2023 standard.




T/ISAS014-2024

4.4 LR

H B AL YD IR R G E PR BT SR 3 HIRIE -

® 3 WEYRER

TiH KT E a KR & VL WARr

n c m M
W 7% 2.4/ (CFU/g) 5 2 104 105 GB 4789. 2
KWw#E/ (CFU/g) 5 1 10 100 GB 4789.3
HEAFE/ (CTU/s) < 103 6B A789. 15
BRSO RE B AL EE Y GB 4789, 1 $AT .

4.4 Microbiological Indicators

The microbiological limits of ready - to - eat seabuckthorn leaf powder shall be in accordance with Table 3.

Table 3 Microbiological Indicators

Item Sampling Plan® and Limits Test Method
n c m M
Maximum microbiological limits (CFU/g) 5 2 10 10° GB 4789.2
E.coli (CFU/g) 5 1 10 100 GB 4789.3
Yeast and mould (CFU/g) < 50 GB 4789.15
*Note: Sampling and handling of samples should be carried out in accordance with GB 4789.1.

4.5 REMIRIR
TFYPIIR BN AL GB 2762 Hh A mHAH ML $AAT
R RTR R R B N% GB 2763 Fh A AH IR 2 $44T -
4.6 BEE
FEEEOR WE R T B E AR [2023] 5 70 54, RIRJ7%4% JIF 1070 BRE AT .
4.5 Safety Factors
The limits of contaminants shall comply with the regulation for tea of GB 2762.
The maximum residue limits of pesticides shall comply with the regulation for tea of GB 2763.
4.6 Fill of container
Net weight shall comply with Order No. 70 [2023] of the State Administration for Market Regulation, and the analysis

methods shall be carried out in accordance with the provisions of JJF 1070.

10
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5.1 HHbER
5. 1.1 MNLHAKRFFE GB 5749 MIERK.
5.1.2 ITPAMNFFA GB 14881 HIZEK.
5.2 RPER
NIRRT TS TRV BIY, FFRFE GB 2762, GB 2763 HIMLE .
5 Processing Requirements

5.1 Processing area Requirements
5.1.1 The processing water shall comply with the regulation of GB 5749.
5.1.2 The processing hygiene shall comply with the regulation of GB 14881.

5.2 Raw Materials Requirements

Seabuckthorn leaves shall be clean, free from decay and impurities, and shall comply with the regulation of GB 2762
and GB 2763.
6 MITZ
6.1 TZkiE
VORI — W 7K — 1 — e — 0 73 — I C — .2 — Bt
6.2 FETZRKR
6.2.1 &k
WLV R I OR « BRI L BRI A Y, P B R B R KT
6.2.2 FIE

VORISR RSN 4877 ST T
6.2. 3 1%

R 2 e LS OB LA TR T B RO«
6.2.4 545y

G T SR AT 7 it R P2 R B K
6 Processing Technology
6.1 Production process

Seabuckthorn leaf cleaning — Draining — Drying — Pulverizing — Sieving — Blending — Sterilization or Non -

sterilization — Packaging —Final Product.

6.2 Main Process Techniques

6.2.1 Cleaning and Draining

11
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After being harvested and inspected, fresh seabuckthorn leaves shall be rinsed with flowing water to remove surface
contaminants, then drained or dried with hot air until no visible moisture remains.

6.2.2 Drying

Seabuckthorn leaves shall be dried by natural or mechanical drying methods.

6.2.3 Pulverizing

The dried leaves shall be pulverized into powder using a dust-removal pulverizer or an ultra-micro pulverizer.

6.2.4 Sieving
The powder that meets the specified particle size requirements shall be collected through sieving.

7 RGN
7.1 Ak

Rl — ARk Fl—3ER. [F—AEr= LA F= 1 R — S A2 e i i 7= i o — .
7.2 8

7.2.1 I BERIAT R, R AR M A E AT T H
7.2.2 RIS AR, AR A KA KA

7 Inspection Rules

7.1 Lot Formation

Products with the same batch of raw material input, produced in the same shift on the same production line, of the same
specification, and with intact packaging are regarded as one lot.
7.2 Factory Inspection
7.2.1 Each batch of products shall undergo factory inspection, and may only be released after passing the inspection and
being issued a certificate of conformity.

7.2.2 Factory inspection items include appearance, net weight, fineness, moisture, and ash.

7.3 BXEE

AARAHERLE (1 4 iR br il H OV R IR H . RIS R AR IS — Ik, A IR OL 2 — I R R AT A 2 6 -
a) B i

b) BB g B 7 FE R A I

o) ) KR E RS A AR e 45 R BORZE S

d) JEOBL. TEATRERZM S B

) [ ST AR I TR 2RI 5

£ 557 6 A HUEKE A= .
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7.3 Type Inspection

All the indicators specified in this standard are subject to type inspection, which shall be conducted once a year.
Additional type inspections shall be performed under any of the following circumstances:

a) When a new product is introduced into production;

b) When the equipment is replaced or production resumes after a long - term suspension;

¢) When significant discrepancies exist between factory inspection results and the previous type inspection results;

d) When raw materials or processes methods may affect the product quality;

¢) When required by the national regulatory authorities;

f)  When production resumes after being halted for more than six months.
7.4 FIEHN

LRI H 42 AT & AP AEZORIN, 5 ™ B B AT & AR HE R HLE

fr e g Rrp o — T — WL Edeby (RIE SR IRBR AN ARF G AR E S, RIAE R — ™ =
WG HIRET A ST AT 5, E UG — BTSN, WHEZHE S A% o

R S AE MR AR A T — AN S BB Z AL A S
7.4 Judgment Rules

When all the inspection items meet the requirements of this standard, the batch of products shall be deemed to comply
with the standard.

If one or more inspection indicators (excluding microbiological indicators for ready-to-eat products) do not meet the
standard, double sampling shall be conducted for retesting of the non-compliant items within the same batch. If any item
still fails to meet the requirements, the batch shall be deemed unqualified.

For ready-to-eat products, if any microbiological indicator is found to be non-compliant, the entire batch shall be

deemed unqualified.
8 fx:5. K., M. I'E
8.1 IF&
PR ARSI G E S O VAR GB/T 1914 GB 7718, GB 28050 FIRIIE -

8 Packaging, Transportation and Storage

8.1 Labeling

Product marking and labels shall comply with relevant national laws, regulations, and the requirements of GB/T 191,

GB 7718, and GB 28050.

13
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8.2 A%

BRI AN &% MLAT B R L FR) B SR S AT T E o
8.2 Packaging

Packaging materials and containers shall comply with the corresponding national standards and relevant regulations.
8.3 i

B CRRIEE . DA oAk, Tisgy: sl b M. PiEl. BiRm. S EEAE. Aak. 5
SRR MRS RIS,
8.3 Transportation

Transportation vehicles shall be clean, hygienic, odor - free, and free from contamination. During the transportation,
products shall be protected from rain, moisture, and direct sunlight. It is strictly prohibited to transport them together with

toxic, harmful, odorous, or easily contaminated items.

8.4 Iz

BIAEETE R DAL R TR, TR, MESHHBEE. DI IRAT .
8.4 Storage

Products shall be stored in a clean, hygienic, well-ventilated, dry, and odor - free environment. It is strictly prohibited

to store together with toxic, harmful, and easily contaminated items.
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