TITLE XXI

 

PICKLES

 

Article 424 – Pickles are fruit or vegetables that have undergone lactic fermentation by the addition of salt, whether or not preserved in vinegar.  Pickles shall meet the following requirements:

(a) (a)    fruit and vegetables used as raw materials shall be sound, appropriately ripe, free from alterations caused by physical, chemical, or biological agents;

(b) (b)   the covering liquid of pickles preserved in vinegar shall have not less than 1.5% acidity expressed as acetic acid, and pH equal to or less than 3.8 (at 20ºC);

Total sulphur dioxide content shall not exceed 100 mg/kg, of raw material, has been treated with sulphite, bisulphites, or sulphur dioxide.

 

Article 425 – Olives preserved by heat sterilization (such as dressed olives blackened by oxidation) shall have undergone sufficient heat treatment, in both time and temperature, to destroy all spores of  Clostridium botulinum.

