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Republic of Latvia

Cabinet

Regulation No 128

Adopted 18 March 2003

Mandatory Harmlessness and Labelling Requirements for Fruit Juices and Similar Products thereto 

Issued pursuant to

Section 4, Paragraph two and Section 13, Paragraph 13

of the Law On the Supervision

of the Handling of Food

I. General Provisions

1. These Regulations prescribe the mandatory harmlessness and labelling requirements for fruit juices and similar products thereto – concentrated fruit juices, fruit nectars, as well as dehydrated (powdered) fruit juices.

2. These Regulations apply to all food undertakings (companies) that carry out entrepreneurial activities in the field of the handling of fruit juices and products similar thereto.

II. Classification of Products and Raw Materials
3. Fruit juice shall mean an unfermented, but fermentable product obtained from fruits which are sound and ripe, fresh or preserved by chilling, of one or more types of fruits mixed together, having the colour, flavour and taste typical of the relevant fruits.

4. Citrus fruit juice shall be obtained from the endocarp (the inner layer of the pericarp).

5. Lime juice shall be obtained from the whole fruit by processing, reducing the proportion of constituents of the outer part of the fruits to a minimum.

6. Flavour, pulp and cells from the fruit juice, which are separated during processing, may be restored to the same juice afterwards.

7. Fruit juice may be obtained from concentrate by adding water extracted from that juice during concentration, and, if necessary – pulp and cells, as well as by restoring the flavour. The water added to the concentrate must display appropriate organoleptic chemical and microbiological characteristics that guarantee the essential qualities of the juice. The characteristics of juice obtained from concentrate shall be equivalent to the relevant characteristics of juice obtained from fruits in accordance with Paragraph 3 of these Regulations. 
8. Concentrated fruit juice shall mean a product obtained from one or several types of fruit juice, by the physical separation of a certain part of water. If the product is intended for human consumption, at least 50% water shall be separated.

9. Fruit nectar shall mean unfermented, but fermentable product obtained by adding water, as well as sugar and/or honey – not more than 20% of the total weight of the final product (Annex) to the fruit juice, concentrated fruit juice, dehydrated (powdered) fruit juice, fruit puree, or mixtures of the products referred to. Where a product with low energy value is produced, sweeteners may replace sugar or honey wholly or partially. The addition of sugar, honey or sweetener shall not be mandatory for the fruits referred to in Sub-paragraphs 1.18 and 13.2 and Paragraph 3 of these Regulations.
10. Dehydrated (powdered) fruit juice shall mean a product obtained from one or more types of fruit juice by the physical separation of virtually all the water.

11. Raw materials shall be:

11.1. all fruits, except tomatoes;

11.2. pulp or cells (juice vesicles or sacs) of fruits – a product obtained from the edible part of fruit of one type (without separating the juice), or a product obtained from the citrus fruit endocarp;

11.3. fruit puree – unfermented, but fermentable product obtained by sieving the edible part of whole or peeled fruit (without separating the juice);

11.4. concentrated fruit puree – a product obtained from fruit puree by the physical separation of a specific proportion of its water;

11.5. honey; and

11.6. the following kinds of sugar:

11.6.1. fruit nectars:

11.6.1.1. semi-white sugar;

11.6.1.2. sugar or white sugar;

11.6.1.3. extra-white sugar;

11.6.1.4. sugar solution;

11.6.1.5. invert sugar solution;

11.6.1.6. invert sugar syrup;

11.6.1.7. glucose syrup;

11.6.1.8. dehydrated glucose syrup;

11.6.1.9. dextrose or dextrose monohydrate;

11.6.1.10. dextrose or dehydrated dextrose;

11.6.1.11. fructose;

11.6.1.12. fructose syrup; and

11.6.1.13. sugars derived from fruits;

11.6.2. for fruit juices obtained from concentrate – sugar referred to in Clause 11.6.1 of these Regulations (except Sub-clause 11.6.1.13); and 

11.6.3. for fruit juices – sugar containing less than 2% water referred to in Clause 11.6.1 of these Regulations (except Sub-clause 11.6.1.13).

III. Mandatory Harmlessness Requirements

12. The operation of technological lines shall ensure maintenance of the natural characteristics of a product.

13. The following components shall be permitted to be utilised for the production of juices and products, which are similar thereto:

13.1. vitamins and mineral substances;

13.2. flavour, pulp and cells in compliance with Paragraph 6 and 7 of these Regulations (the components referred to may be from other fruit juice of the same kind);

13.3. salts of tartaric acids – only in the production of grape juice;

13.4. sugar – in the production of products (except production of pear and grape juice) referred to in Paragraphs 3, 4, 5, 7, 8 and 10 of these Regulations. The amount of sugar shall :

13.4.1. not exceed 15 g per litre (expressed as dry matter), if sugar is utilised for regulating acidic taste;

13.4.2. not exceed 150 g per litre (expressed as dry matter), if sugar is utilised for sweetening; and 

13.4.3. not exceed 150 g per litre (total amount), if sugar is utilised for regulating acidic taste and sweetening;

13.5. for the products referred to in Paragraphs 3, 7, 8, 9 and 10 of these Regulations, for regulating the acidic taste of which the lemon juice and (or) concentrated lemon juice (expressed as anhydrous citric acid) is utilised – not more than 3 g per litre; and 

13.6. carbon dioxide.

14. It is prohibited to add sugar together with lemon juice, whether concentrated or not, or acidifying agent (for example, citric acid) to the same fruit juice.

15. It is permitted to utilise the following processing processes in the production of fruit juices and similar products:

15.1. mechanical extraction processes;

15.2. the usual physical processes, including in-line water extraction of the edible part of fruits (except grapes) in order to obtain concentrated fruit juice which complies with the requirements specified in Paragraph 3 of these Regulations; and 

15.3. desulfitation of grape juice by physical means, if sulphur dioxide has been utilised in the sulfitation of grapes and the maximum quantity thereof does not exceed 10 milligrams per litre of juice in the final product.

16. The following substances are permitted to be utilised in the processing process: 

16.1. pectolytic , proteolytic and amyloytic enzymes, edible gelatine, tannins, bentonite, silicon aerogel, and charcoal;

16.2. chemically inert filtration adjuvant and precipitation agents (for example, perlite, washed diatomite, cellulose, insoluble polyamide, polyvinylpolypyrolidon, polystyrene); and 

16.3. chemically inert adsorption adjuvants which reduce the limonoid and naringin content of citrus juice without affecting the limonoid glucosides, acid, sugars (oligosaccharides) or mineral content.

IV. Labelling

17. Products shall be labelled in compliance with the labelling requirements prescribed by regulatory enactments.

18. The labelling shall include the name of a product: fruit juice, fruit juice obtained from concentrate, concentrated fruit juice, fruit nectar or dehydrated (powdered) fruit juice. If a product is obtained from fruits of the same kind, the word "auglis" [fruit] shall be replaced by the name of the relevant fruit.
19. If the product is obtained from two or several kinds of fruits (except the case where lemon juice is utilised in conformity with Sub-paragraph 13.5 of these Regulations), the name of the product in the labelling of products referred to in Paragraphs 3, 7, 8, 9, and 10 of these Regulations shall be accompanied by the name of the relevant fruits, starting with the fruits the volume of juice or puree of which is the largest. If the product is obtained from three or more kinds of fruits, the labelling shall contain an indication "dažādi augļi” [various fruits], other similar indication or the number of the kinds of fruits utilised.

20. The names of products shall be utilised for trade purposes if the products have been obtained in conformity with that specified in Paragraphs 3, 4, 5, 6, 7, 8, 9, and 10 of these Regulations.

21. Fruit juices to which sugar has been added shall contain an indication "saldināta" [sweetened] or "ar cukuru" [with sugar] in the field of vision of the name of the product. The maximum amount of sugar (grams per litre), which has been expressed as dry matter, shall be specified in the list of ingredients.

22. In the list of ingredients:

22.1. water, flavour, pulp and cells which have been utilised to restore fruit juice, concentrated fruit juice, fruit nectar or dehydrated (powdered) fruit juice to the initial stage may not be specified; and

22.2. pulp or cells added in addition to the fruit juice shall be specified.

23. If the product consists of fruit juice that is obtained from fruits in compliance with Paragraph 3 of these Regulations, and from the fruit juice obtained from the concentrate or nectar which is obtained in part or in whole from one or several concentrated products, the labelling of the product shall contain a relevant indication "Ražots daļēji no koncentrāta (-iem)" [Partially made with concentrate(s)” or "Ražots no koncentrāta(-iem)" [Made with concentrate(s)]. The indication shall be clearly visible, on a contrasting background and placed in the field of vision of the name of a product.

24. The labelling of fruit nectars in the field of vision of the name of a product shall include an indication regarding the actual minimum content of the fruit juice, fruit nectar or of the mix of the components "Augļu saturs: vismaz x %"   [Fruit content: at least x %].

25. If the concentrated fruit juice is not intended for final consumption the presence and amount of the added sugar, lemon juice or acidifying agent shall be indicated in the labelling thereof on the packaging or label which is attached to the packaging or in the accompanying document.

26. Apart from the names of the products referred to in Paragraphs 3, 7, 8, 9 and 10, the following designations may be used.

26.1. "vruchtendrank" (in Dutch) – for fruit nectars;

26.2. "Süßmost" (in German) – utilised only in conjunction with the product names "Fruchtsaft"  or "Fruchtnektar" (in German):

26.2.1. for such fruit nectars which are obtained from fruit juices, concentrated fruit juices or a mixture of these products, unpalatable because of natural acidity; and

26.2.2. for fruit juice obtained from pears with the addition of apples, but with no added sugar;

26.3. "succo e polpa" or "sumo e polpa"(in Italian) – for fruit nectars obtained exclusively from fruit puree and/or concentrated fruit puree;

26.4. "æblemost" (in Danish) or "äpplemust"  (in Swedish) – for apple juice with no added sugar;

26.5. "sur…saft" (in Danish) – utilised together with the name of the relevant fruit, for juices with no added sugar obtained from blackcurrants, cherries, red currants, white currants, raspberries, strawberries and elderberries;

26.6. "sød….saft" or "sødet…saft" (in Danish) utilised together with the name of the fruit for juices obtained from this fruit, with more than 200 g of added sugar per litre; and

26.7. "mosto" (in Spanish) – for grape juice.

V. Closing Provision

27. This Regulation shall come into force on 1 May 2004.

Informative Reference to European Union Directives

These Regulations contain legal norms arising from Directive 2001/112/EC.

Prime Minister 




E. Repše

Minister for Agriculture 




M. Roze
Annex
Cabinet Regulation No. 336

21 March 2000

Minimum content of juice and (or) puree in fruit nectars

	No.

No.
	Fruits utilised in fruit nectar
	Minimum content of juice and (or) puree (% of the volume in the finished product)

	1
	2
	3

	1.
	Fruits with acid juice unpalatable in the natural state
	

	1.1. 
	passion fruits
	25

	1.2. 
	quito naranjillos (Solanum quitoense)
	25

	1.3. 
	black currants
	25

	1.4. 
	white currant
	25

	1.5. 
	red currant
	25

	1.6. 
	gooseberries
	30

	1.7. 
	sallow-thorn berries
	25

	1.8. 
	blackthorns 
	30

	1.9. 
	plums
	30

	1.10. 
	quetsches
	30

	1.11. 
	service berries
	30

	1.12. 
	rose hips
	40

	1.13. 
	sour cherries
	35

	1.14. 
	other cherries
	40

	1.15. 
	blackberries
	40

	1.16. 
	elderberries
	50

	1.17. 
	raspberries
	40

	1.18. 
	apricots
	40

	1.19. 
	strawberries
	40

	1.20. 
	mulberries and loganberries
	40

	1.21. 
	cranberries
	30

	1.22. 
	quinces
	50

	1.23. 
	lemons and limes
	25

	1.24. 
	other fruits of this category
	25

	2.
	Fruits with low acid content, with pulp or typical flavour characteristics the juice of which is unpalatable in the natural state
	

	2.1. 
	mangoes
	25

	2.2. 
	bananas
	25

	2.3. 
	guavas 
	25

	2.4. 
	papayas
	25

	2.5. 
	litchis 
	25

	2.6. 
	azeroles (Crataegus azarolus)
	25

	2.7. 
	soursop (Annona muricata)
	25

	2.8. 
	custard apple (Annona reticulata)
	25

	2.9. 
	sweetsop (Annona squamosa)
	25

	2.10. 
	pomegranates
	25

	2.11. 
	cashew apples
	25

	2.12. 
	purple mombin (Spondias purpurea)
	25

	2.13. 
	imbu (Spondias Tuberosa aroda)
	25

	2.14. 
	other fruit of this category
	25

	3.
	Fruits the juice of which is palatable in the natural state
	

	3.1. 
	apples
	50

	3.2. 
	pears
	50

	3.3. 
	peaches
	50

	3.4. 
	citrus fruits, except lemons and limes
	50

	3.5. 
	pineapples
	50

	3.6. 
	other fruits of this category
	50
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