TITLE XXVII

REGARDING NON ALCOHOLIC BEVERAGES, FRUIT AND VEGETABLE JUICES AND BOTTLED WATER
Paragraph I. Non-alcoholic beverages

Article 478 – Non-alcoholic beverages are beverages made from potable water, carbonated or otherwise, with one or more of the following added: sugar, fruit juice, vegetable extract, acids, essences, protein, natural salts, dye, and other authorized additives, containing not more than 0.5% ethyl alcohol by volume, except syrup, which may contain not more than 2.5% ethyl alcohol by volume.

Article 479 – Fruit drink is a non-alcoholic beverage with added fruit juice or extract, containing total soluble solids from fruit equal to or higher than 10%m/m soluble solids of the ripe fruit declared.

Article 480 – Fancy beverage is a non-alcoholic beverage containing no fruit juice or extract, or containing such fruit juice or extract in such quantity that content of soluble fruit solids is less than 10% m/m.

Article 481 – Non-alcoholic beverages containing caffeine or quinine shall contain not more than 180 mg/l caffeine or salts thereof expressed in anhydrous quinine.

Paragraph II. Fruit and vegetable juice, nectar, and concentrate

Article 482 – Pure fruit or vegetable juice is the unfermented but fermentable pulp-like, cloudy or clear product intended for direct consumption, obtained by mechanical processing of ripe fruit or vegetables in good condition, or the meat thereof, and preserved exclusively by physical means.  Such juice may have been concentrated and subsequently reconstituted with water to preserve essential composition and quality factors.

Article 483 – Pure fruit or vegetable juice shall comply with the following requirements:

(a) soluble solid content, excluding added sugar, shall be the same as in the original ripe fruit or vegetable; 

(b) product shall exhibit the characteristic color, aroma, and flavor of the original fruit or vegetable. Natural volatile juice components, if extracted, may be replaced with exclusively natural components;

(c) if product so requires, one or more of the solid sugars defined hereunder may be added, in a quantity not exceeding 50 g/kg, except for highly acid fruit. In which case sugar content shall not exceed 220 g/kg of finished product.

Article 484 – Concentrated fruit juice is an unfermented but fermentable product once reconstituted, preserved exclusively by physical means and obtained by concentrating pure fruit or vegetable juice.


The product obtained by reconstituting concentrated juice by adding water as specified by manufacturer shall exhibit the same physico-chemical and organoleptic characteristics of the original fruit or vegetable juice.


Use of processing aids, antioxidants, antifrothing, and acidulating agents specified hereunder is permitted.

ARTICLE 485.- Fruit nectar is the pulp or non pulp product, unfermented but fermentable, obtained by mixing the fruit juice and/or all the edible parts of the healthy and ripe fruit, concentrated or not concentrated, with the addition of water and sugar or honey, and authorized additives.

Article 486 – Fruit nectar shall comply with the following requirements:

(a) soluble solids content of nectar, excluding added sugar, shall be equal to or higher than 20% m/m of the soluble solids in the original ripe fruit;

(b) one or more solid sugars defined hereunder may be added.  The total amount of sugar or added honey cannot exceed 200 g/kg calculated as a dry extract, in the final product.

(c) product shall exhibit the characteristic color, aroma, and flavor of the original fruit.

(d) Deleted.

ARTICLE 487. – The minimum values of soluble solids in the fruits that are stated in the following are references: 

Fruit



Soluble solids





minimum % m/m

Boysenberry



10.0

Plum




10.0

Apricot



10.0

Peach




10.0

Raspberry



10.0

Kiwi




  8.0

Lemon



  6.0

Mango



10.0

Maracuja



  6.0

Apple




10.0

Orange



  9.0

Papaya



  5.0

Pear




10.0

Pineapple



10.0

Grapefruit



  9.0

Tomato



  6.0

Grape




13.0


In fruit mixes, the base shall be the fruit contained in the highest proportion as stated on the label. 
