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Foreword

It was drafted in accordance with the provisions of GB/ T1.1-2020 "Standardization Work Guidelines -
Part 1: Structure and Drafting Rules for Standardization Documents".

This standard is under the jurisdiction of the International Sea Buckthorn Association.

The drafting unit of this standard: North University of China, Management Center for Sea Buckthorn
Development of Ministry of Water Resources (Plant Development and Management Center for Soil and Water
Conservation of the Ministry of Water Resources), Xinjiang Yizhongyuan Agricultural Science and
Technology Development Co., LTD., Chengde Yuhangren Alpine Plant Application Technology Co., LTD.,
Shanxi Yijian Biotechnology Co., LTD., Shihezi University, Gaoyuan Shengguo Sea Buckthorn Products Co.,
LTD., Hebei Shenxing Sea Buckthorn Research Institute, Xinjiang Zhongke Sea Buckthorn Technology Co.,
LTD., Baoderui (Hebei) Health Industry Co., LTD., Inner Mongolia Desert Flower Ecological Industry
Technology Co., LTD.

The main drafters of this standard are: Guo Jianfeng, Wang Fang, Yu Minghui, Liu Chunhai, Cui Yi, Wei
Changqing, Wang Haibin, Lu Shunguang, Gao Yan, Zhang Bin, Yin Ligiang, Nie Yong, Xu Jun, Deng Yulong,
Xu Junjiu, Shi Nan, Gao Li, etc.

I



T/ISAS 016-2024

WA

Seabuckthorn clear juice

AFRHERUE T YPBEIT RIARIERE . R RITE. M. drE. A%, sRmMis.

AbrEE TV B(Hippophae L.) 5 X WIRE S 9 JEURHIN T s £ i ol b g v
1. Range

This standard specifies the terms and definitions, requirements, test methods, inspection rules, marking,
packaging, transportation and storage of sea buckthorn juice.
This standard is applicable to the clear juice of sea buckthorn (Hippophae L.) processed from the fruit of

sea buckthorn and the original juice of sea buckthorn for the food industry.
2 SR H

B SO g P 2 S SR R ] AL AR R 0 AN T A (R A e PRI IR 51 RS, AT B
FHA R RCAE F A bRt . PLR A FUI SISO, HmoiihioAs CRUIEPTA B SR &M T Ahri.
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GB 2761 frdh A brE it AR RIRE

GB 2762 4[5 hrifE i {5 R IR &

GB 2763 i 2z Az [ GXhpitk il A 24 i Kk B B o

GB 5009. 12 Fr i 22 4= [F X hritE & 8T il E

GB 5749 [EZFrifE LI K LA bR dE
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2. Normative references

The contents of the following documents constitute indispensable provisions of this standard through the
normative references in the text. For all the referenced documents with a specified date, only the version of the
date indicated is applicable to this standard. For all the referenced documents without a specified date, the latest
version (including all amendments) is applicable to this standard.

GB 2760 National Food Safety Standard - Standard for the Use of Food Additives

GB 2761 National Food Safety Standard - Limits of Mycotoxins in Foods

GB 2762 National Food Safety Standard - Limits of Contaminants in Food

GB 2763 National Food Safety Standard - Maximum Residue Limits of Pesticides in Food

GB 5009.12 National Food Safety Standard - Determination of Lead in Food

GB 5749 National Standard - Hygienic Standard for Drinking Water

GB 4806.1 National Food Safety Standard - General Safety Requirements for Food Contact Materials and
Articles

GB 7101 National Food Safety Standard for Beverages

GB 7718 National Food Safety Standard - General Rules for the Labelling of Prepackaged Foods

GB/T 12143 National Standard - General Analytical Methods for Beverages

GB 12456 National Food Safety Standard - Determination of Total Acid in Foods

GB 12695 National Food Safety Standard Good Manufacturing Practice for Beverage Producers

GB 14881 National Food Safety Standard - General Hygienic Practice for Food Production

GB 28050 National Food Safety Standard - General Rules for Nutrition Labels of Prepackaged Foods

JJF 1070 Measurement Inspection Rules for Net Content of Quantitatively Packaged Commodities

Group Standard T/ISAS 002-2021 Sea Buckthorn Original Juice

3 ARBFIENX

3.1 ib#EA+  (Seabuckthorn clear juice)

PAVD IR seyb R IEUR kL, R WAL Ve, FTREUEMESE, DLDBR R NIRRT PR | BefR
BB VEIE . UE. R FERE AN L R

3 Terms and Definitions

3.1 Seabuckthorn clear juice

Products made from sea buckthorn fruits or sea buckthorn original juice as raw materials, through
pretreatment (such as cleaning, pulping or pressing, etc., this step is not necessary if sea buckthorn original juice
is used as raw material), enzymatic hydrolysis or non-enzymatic hydrolysis, clarification, filtration, sterilization,

filling and other processing procedures.
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4 Quality Requirements

4.1 Raw Materials

Fresh and good sea buckthorn fruits (pure fruits or sea buckthorn fruits with branches), moderately ripe,

free from diseases, pests and mold, or sea buckthorn original juice that meets the requirements of T/ISAS

002-2021 standard.

4.2 (MIftd) BEEKR

A6 GB 12695 A1 GB 14881 FURLAE » YRR In LI A% b BT e A KR4S & GB 5749 AOZER, friin T
BhFIFF £ GB2760 [EK

4.2 (Processing Enterprises) Hygiene Requirements

It should comply with the provisions of GB 12695 and GB 14881. The cleaning water used in the
production and processing of sea buckthorn fruits should comply with the requirements of GB 5749, and the

food processing AIDS should comply with the requirements of GB2760.
4.3 BREIER

RIFFEEE 1 RLE o
4.3 Sensory Indicators

It should comply with the provisions of Table 1.
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Table 1 Sensory Indicators of Sea buckthorn Extract

Indicator Requirements
Colour The product is orange or orange-yellow with uniform color
Taste, smell It has the characteristic smell and taste of sea buckthorn juice, with no
off-flavors
Organizational Liquid, transparent. A small amount of sediment is allowed after
status long-term storage
Impurity No foreign impurities can be seen with normal vision

4. A BBUHER

PEFF A2 2 IRLE .
®2  EUER
I H 8 b5
YRR (s, 20°C0) /% > 7
SR (ERRI /(%) > 1.5
FEHIE (660nm) (%) > 75
HAE WOEE (420nm) Agpe/3*< 0.5
HBE, NTU < 10
R (Mg T2 B
* PR SRR R 3 A% A LR ' FEE U

4.4 Physical and Chemical Indicators
It should comply with the provisions of Table 2.
Table 2 Physical and Chemical Indicators

Item Indicator
Soluble solids (refractive method, 20°C) /% > 7
Total acid (calculated as malic acid)/(%) > 1.5
Transmittance (660nm) (%) > 75
Browning absorbance (420nm) A420/3*< 0.5
Turbidity, NTU < 10
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Pectin test (applicable to enzymatic hydrolysis Negative
process)

* It represents the absorbance value of the sample after being diluted three times

*® 3 /EITFMNIRE

Apo/3 <0.4 0.4-0.5 0.5-0.6 =0.6

Table 3 Evaluation Criteria for Browning

As0/3 <0.4 0.4-0.5 0.5-0.6 >0.6
Standard Non-browning Slight Browning Browning Severe Browning
4.5 DEIEER

4.5 1 SYIRE RN 54 GB2762 BE T/ISAS 002—2021 (EEIARAZE) M#lE.
4.5.2 AEHRRENAFE GB2761 MHE.

4.5. 3 KRR E IRENATA GB2763 HIHLE

4.5 Hygiene Indicators

4.5.1 The limits of pollutants shall comply with the provisions of GB2762 or T/ISAS 002-2021
(Non-direct drinking category).

4.5.2 The limits of mycotoxins shall comply with the provisions of GB2761.

4.5.3 The pesticide residue limits shall comply with the provisions of GB2763

4. 6 R

4. 6.1 A KR ERN TS GB 2760 IHLE
4.6 Food Additives

4.6.1 The use and limits of food additives shall comply with the provisions of GB 2760.
4. 7TREE

RiFFE e R TR IR B INE) MHE.
4.7 Net Content
It should comply with the provisions of the "Measures for the Supervision and Administration of

Quantitative Packaging Commodities Measurement".

4. 8 L IRRE

EYIIRENAT & GB 7101 HYER.
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4.8 Microbial Limits
The microbial limit shall comply with the requirements of GB 7101.

5 WIEHE

51 REEX
5.1.1 &%, HARSEER

BUR A YIS REEE S somL TSRt h, BT, s EE. HIUBE L.
5.1.2 BSMEERK
BUR A3 5T AR By 50mL Fii i 28 asvh, SEED RGeS A LAk, Rk B 22 HLak, WA TRk,

R S RESHET, ZURIE KWk o
5 Inspection Methods

&

5.1 Sensory Requirements

5.1.1 Color, microstructure and impurities

Take 50mL of the well-mixed sample to be tested into a colorless and transparent colorimetric tube, place
it in a bright area, and observe its color, tissue morphology and impurities against the light.

5.1.2 Aroma and Taste

Take S0mL of the well-mixed sample to be tested and put it in a clean container. Immediately identify its
smell with your sense of smell and taste it with your sense of taste to check for any off-flavors. Before each

sample tasting, rinse your mouth with clean water.

5.2 IB{LiEkR
5.2.1 A%

% GB 12456 HLE MITEIE .
5.2 Physical and Chemical Indicators

5.2.1 Total acid

Determined in accordance with the method stipulated in GB 12456.

5.3 §&

% GB 5009. 12 5 KT EIE .
5.3 Lead

Determined in accordance with the method stipulated in GB 5009.12.

54 BEE

& JJF 1070 FiE I EEIFALK .
5.4 Net Content

Inspect in accordance with the gravimetric method stipulated in JJF 1070.
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6 Inspection Rules

6.1 Group Batch Principle

Products of the same variety and specification produced by the same batch of raw materials, the same shift

and the same production line with intact packaging constitute one batch.

6.2 HHEFHEMYE

R AR AT AR5, IR 3 R, BRI, e R TE S . R A
Sela. fmn —MRHER e SR BURE, BRREURE S D AN E AR (B TARRL o RS, FTHIRERID B AD
T IL G FHFESECRE, AT 2L) o SRR FTEURE St 4% ) R 50 100 H A58 - B

HeasdrAnym i, VUG ™ drb i 2%, EARDT 3 fF.

6.2 Sampling Method and Quantity

For products packaged in aseptic containers, samples should be taken three times per batch. During the
filling process, samples should be taken respectively after the first bucket is filled, after the middle bucket is
filled, and after the last bucket is filled. At least two small aseptic bags should be taken each time (or for
non-commercial aseptic filling, sample bottles can be used), and each bag should be no less than 1L (for
sampling with sample bottles, No less than 2 liters each time. Each sample taken should be inspected according
to the factory inspection items and retained.

For products of other packaging methods, 2%o shall be randomly selected from each batch of products, but

no less than 3 pieces.

6.3 HI KW

(SZ 1WAV 1P ST AT ot I8 N T I o R s o oA 0 BT B RS G A= R = N B G|

W\

BV BBR. M. WA, RS CAMETZEM) @O (660nm) | KDL HRE. MEE. K
W FE R AN, 2% SHIFMGHIER ST .

6.3 Factory Inspection

Before each batch of products leaves the factory, the quality inspection department of the production plant
should conduct factory inspection on this batch of products. The items for factory inspection include sensory
indicators, soluble solids, total acid, turbidity, Browning, pectin test (with enzymatic hydrolysis process
applicable), light transmittance (660nm), total colony count, mold, yeast, coliform bacteria, net content, label
and packaging. Only products that pass the inspection and are accompanied by a certificate of conformity can be

released from the factory.

6.4 BB
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6.4 Type Inspection

The type inspection items shall include all the indicators stipulated in this standard. During normal
production, an inspection shall be conducted once a year. Type inspection shall also be conducted in any of the

following circumstances.

a. When there are significant changes in raw materials, equipment or processes that may affect product
quality;

b. When the product has been out of production for a long time and production resumes;

¢. When the factory inspection results differ significantly from the last type inspection;

d. When the national quality supervision institution proposes to conduct type inspection.
6.5 ¥IEMM

6.5.1 FIR4h A TG My, HE AL i S

6.5.2 FEVRIFRIRSS RA G, NAE B> RA G, AMEER.

6.5.3 HH MBI (EWTD ARFaAbRE, AR o 24, LR ROk, &
SRR — TIAFT G ATRAE, WA E B ™ A E ik

6.5.4 ¥ =Ll L (F=0D AFEARIE, BERAZEEM™HAGHK.

6.5 Judgment Rules

6.5.1 When all the inspection results are qualified, the entire batch of products shall be judged as qualified.

6.5.2 If the test results of microbial indicators are not qualified, the entire batch of products shall be judged
as unqualified and shall not be re-tested.

6.5.3 If no more than two (including two) items do not meet this standard, double the sampling in the same
batch of products for re-inspection, and the re-inspection results shall prevail. If the re-inspection result still
shows that one item does not meet this standard, the entire batch of products shall be judged as unqualified.

6.5.4 If three or more items (including three) do not conform to this standard, the entire batch of products

shall be directly judged as non-conforming.

7 ¥RAMARE
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7 Identification and labels

7.1 The identification and labels of the products shall comply with the provisions of GB 7718 and GB
28050.

7.2 The food label should indicate the method of consumption of the product
Products that are ready for direct consumption can be labeled as "ready for direct consumption" or "ready

to drink upon opening the bottle", etc. Products that are not for direct consumption must be labeled or have their

blending methods indicated.

8 %, MEMEH
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8 Packaging, storage and transportation

8.1 Packaging

It should be packaged in a closed container. The packaging container and materials should comply with the
corresponding hygiene standards and relevant regulations.

8.2 Storage

Finished products should be stored in a dry, well-ventilated or low-temperature place and must not be
stored together with toxic, harmful, odorous, volatile or corrosive items.

8.3 Transportation

When transporting products, they should be protected from direct sunlight and rain. It must not be

transported together with toxic, harmful, odorous or items that affect product quality.
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Appendix A: Pectin test

1. BEHIMER

1.1 2B (96%, &%

1.2 WREERR
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1. Reagents and solutions

1.1 Ethanol (96%, volume fraction)

1.2 Concentrated Hydrochloric acid

1.3 Acidify ethanol: Take 1mL of concentrated hydrochloric acid and add it to 100mL of ethanol (96%,
volume fraction), then mix well.

2 Analysis Steps

Take a sample of sea buckthorn clear juice, add two parts of acidified ethanol, gently invert and mix three
times, let it stand for 15 minutes. If there is gel or flocculent substance, it indicates that the juice contains pectin.

Conversely, the pectin test is negative.

10
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