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3.2 A139MsEnaUsy

Schedule “Quality control of fruit juice and wine processing”

Day 1: - Introduction and overview

Day 2 : - German and European law for the investigation and evaluation of fruit juice
and wine

Day 3-4 : - Quality control and testing in laboratory of finished products with
laboratory guidance

Day 5-6 : - Wine processing and quality control during process in manufacturing

Day 7-8 : - Fruit juice processing and quality control during process in manufacturing
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(egg white), 1ATY (casein), 1wafu (gelatin) WWudy arstagluFutuansunuiu HAuedn wazlusiiu
a ¢ a & I3 I3 ° .. | s a 44 a o a & =
magiuhu wnadunznauang s Jun19v fining  @3unsani1sniIsniaduniazAsdunan (crystal)
waganaznau nasnuihbidlunsesiuuiiusy vua 0.45 luaseu Weansesdouuniliouas
a6 ¢ ¢ al v a v ) I3 L. = = =
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3.3.4 wialnluaznsnluanganwlulssmAauusas1susgeaTull
ThilflosrusznaumauniiidAgy As Lofiawsansses  Uina arslulawnsy Inndiu
| | T a a6 & a e aa a ) | a a & v
LAZKIEIAA9Y wanaNUGEnInBunSd T sdunsgauniluusunades wWu sa nau & 1w
MINTIVEOUKAN1IATINIRTIzhduntsemuauaunmveshiufindnoenundundnsdiud Weln
Tndussgiugniesmsnuaainilaudsld
UsgimAaniusansisusgiesuiiiunasgniusuiasuvamanlniunignisy
Rhienland Plalatinate TivesUszinaaniusaisisaspoosuil uuseondu 1) QmP laun Kabinett
(dry to semi-sweet wines), spatlese (dry to semi-sweet wines, late harvest), auslese (semi-
sweet to sweet wines. Selected harvest), Beerenauslese (BA; sweet, rich from overripe
grapes, selected berry harvest), eiswine (sweet, rich from frozen grape, ice wine),
trockenbeerauslese (sweet, rich, from overripe, dried grape) 2) QbA Lﬂuiaﬂﬂmﬂﬂwaﬂﬂ 13 198
PN ] ] aa a ¢ . cay v oA aa a
nelanedu wagejugnnedazndnliusaninu 3) Landwein  Laliildaineguiiannefinde
I3 . cay v a YA ) = '
LoaNgasd > 7% 4) Deutscher wein LiufilianynivesUssinAaniusansisasgeasud oduan
NoRNNARLOaNDERa > 6%



w

g * Kabinett: dry to semi-sweet wines *  BA: sweet, rich from overripe grapes

o + Spitlese:dry to semi-sweet wines ¢ Icewine: sweet, rich from frozen grapes

:n QmP * Auslese: semi-sweet to sweet wines * TBA: sweet, rich, from overripe, dried, grapes

o

@

g QbA * Quality Wine from one of the 13 specified wine-growing regions

g * Grapes ripe enough to produce dry to sweet wine

=

B . *  Wine with a protected geographical indication

o Landwein +  Grapes must be ripe enough to produce >7% Alc

]

-

c ] ;

(= H *  Winegrown anywhere in Germany

= DeUtSCher Wem *  Grapes must be ripe enough to produce >6.5% Alc

German predicat Translation minimum must weight minimum must weight
in Germany in Rheinhessen
in ® oechsle in ° oechsle

Kabinett cabinet 67-82 73-76

Spatlese late harvest 76-90 85-90

Auslese selected harvest 83-100 92-100

Beerenauslese selected berry harvest 110-128 120

Eiswein ice wine 110-128 120

Trockenbeerenauslese dry berry selection 150-154 150

AMUAINUVDI UL UIRNNUIUUVDIUIAE LKA

German English
designation translation Maximum sugar level allowed
trocken dry 4 g/l 9g/ acid level in g/l +2
halbtrocken semi-dry 18g/l acid level in g/ +2
feinherb off-dry unregulated designation, slightly sweeter than half dry
lieblich semi-sweet 45 g/l
stiR sweet min. 45g/I
msfinaain (labeling) winlatiiindn lewn flogfiussauin (bottle address), e

Y 9

NNA19AT (trade name, region of origin), Uﬁzmmgwam (country of origin), Usumsvesliy
(nominal volume), S1unutUasifunveuoanased (actual alcohol expression in % volume), A1
Foudesnsui (allereens warning), lot number/quality control number wonanasadosd
Lﬁmﬁu%’agaﬁéf@mam 1¢un aneviusedu (grape variety), Dliiuajuiiioldnanlail (vintage year),
e (taste) videdoyaduiifeanisuenguilne defeyarimuadendutoyasis liviilviguiing
avduvrsoduau
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Landwein

Country of origin

Nominal volume
Bottler adress

52-2019-000860

WKTRGH 64
Ghl042/2019

Allergenic
warning

Quality control
number

NIAIUAMAIN AUUaEAAY Lasn13nTIBATIILINYDIUTEAANTLSA151 TS
weasuilfesiRnudemmuangvuievesananglsy (Regulation of the European Union (EU)
law) A® 1. Regulation (EC) No 1308/2013 : Joint market organisation for agricultural products
2. Regulation (EC) No 606/2009 : Implementing rules for the different wine products,
oenological procedures and restrictions 3. Regulation (EC) No. 436/2009 : Implementing rules
for the vineyard register, mandatory notifications, accompanying documents for the transport
of wine products, wine accountancy 4. Regulation (EC) No 607/2009 delegated European
regulation (EU) 2019/33 of the commission: Implementing rules for the protected
designation of origin and protected geographical indications, traditional expressions, labelling
and presentation of certain wine products LLasmu‘zﬁJ'aﬂg]MmsJLmea (National law) Tui3asla

mhsaiimhifuRaveumuauaan iy Ae 1. Chamber of agriculture
(Landwirtschaftskammer) ¥iwiifiguaiieanisifiuufiudeyaionarsvesyanavioui$v (holding
file), amziluunaamzUgnauedu (vineyard register) R539dUAIUANKMAIUgNALOIU NTLAY
Aenequ uagiiunanisnsaaeugaunmliildngadingeiuds 2. National  chemical
investigations office (Landesuntersuchungsamt) Fmihilunisesieaeulsanundalg wiounaa
wanlatl (inspection) duifiugognshaidslusemaiingn waziidiunandisUssme warainunds

Y a

Andnll lnensisaeuauUasndevesiiegeliniainiianeg Irgndesnudemvuangnungves

Y

annnglsUuazn)nuneuiagnd 3. Supervision and Service Administration Body (Aufsichts-und
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[
Y

Dienstleistungsdirektion) fimthitguatuneulinssmudeufod Usulny wAtlym nseniiu uds
wagilesfadlunisiangmane

WL Institute  of Food Chemistry and Medicines Testing w84
Landesuntersuchungsamt finthlunisnsaiiasgiqauninlad anlulssimauagiadszina
s9uv musts, liqueur wines, sparkling wines vananagdiniilunstaunislunisiesee
Tnale wughnsEnU TRl AAeaduld nsvadeunaiesdfoAnis uaznisuimsdanisssuy
393094035 Fregraliifitumedevildain 1) vidmeeg Aiinnsudanlaed Wunisifiusaegaite
muANAunIY (wine control) 2) 31NNMTENRIBE19YBINTAIVANNIAIUEIMNS (food control)
3) 21NN3du8E1991AaNINT 4) 3NN1TdNRIBEeUSIAA (complaints) fregndlaiuaninng
gL thandidumsimssimutuneunasnszuIunsTeIn1snTI9 1Az Moud nsnaaey
NIPUUTEEMEURE (sensory testing) AMUUALLINITUAIIATITIATIZA NITATINNATIZINLLAL]
wazmsulana meaatr sidiutunounsasiadeuiiogs fio 1) nsrsaainiinnl3fundnsaiin
gniowmsel laun mawuqaquwuwMWmamuumqmumaﬂhmmﬂ #3529 A.P. Number (Amtliche
Prufungsnummer  LULATBIMINBFUTOIAAUNNYDINIINNT) ATITVEEHER USunnuuoanesed
TOUAVBITAYIA ITUIUVBINITNAR UALTIEALBEAYBINITVIY 1ngrADInsIiuaaIn 2) NAaaun
Uszamduda Ingagiigdungy Aeffundu savif § uasdnvarnieusnveeiiose 1wy insiase
voudeqAun3s Insdesameasviesanladanelusiedns udu 3) thiedisluinsesinaai
pudanuunvedlil wu YSuadamesineenlan (sulfur dioxide), Usunaueanesed (alcohol
content). ﬂ%mqmmax‘i‘jﬂﬁnaﬁlﬁagj (residual sugar content), USinunsafisewmeld (volatile acid),
USuaunsn@n3n (citric acid), Usunaasusulaosnlas (carbon dioxide) Tudeaeng sparkling wine
dataouuu Wun naifiundu (flavoring additive) #ilduna1nsssun@ (natural of flavoring) %38
AUULUUSTTUTIR (naturalidentical flavoring),  nsUuUeuvesdsdesiny (unauthorized
substances) 1%y #1UFTug natamycin 7l4lun1381edel8A (oak barrels) Wuendestuidos
(antifungal activity) tudaviunisnguunevesanainglsy, nsiiunaige3u (glycerine addition)
HuderumangrnevesUsemeaniusansisasawosui, madiuiinna dded sugar), msiiiuth
(water additive)

mMsanTiensimaaivesiesufiimstulfiadesiioudislunsienevisheds
W uiglasanungi (gas  chromatography),  lasuilnnsiiveuvalaussausgs (high
performance  liquid  chromatography),  wAglasu Innsfuuaaiualalulamms (cas
chromatography-mass  spectrophotometry), LC-MS/MS.  @wlalasivlafimosuuudnlud®
(automatic spectrophotometer), atomic absorption (AA) 1ufu N153LATIEIMUARENITATIaM
Usuauanssings) loun

3.3.0.1 pH, Apudunsavionun (total acidity), Anudunsaitlslszme (fixed

3.3.4.1 acidity) laun nsa@asn NIAYI3A, shikimic acid, tartaric acid, malic acid
arudunsadiszmvedne (volatile acidity) léun nsnevdfn

3.3.4.2 USu10uU89d15 LAWn Leaneded Lufialeaneses, diethylalcohol, 3-
methoxypropanol, 9aflas, lodwmesulsuiln, AUANTINUA, NSALNAAN ANTATIAINATIEHANLNTD
14 gas chromatography, high performance liquid chromatography Dudy
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33.4.3 fauleslaenled, thana (W nalaa wsnlea), nsauuledn (benzoic acid),
nsne3Un (sorbic acid), salicylic acid, 8oour1e9 (1u luRsn Inuaafoy uAaLTul wundigu
Woan Aanlsn), ansUsznaudissmele (W furfural, guaiacol, 5-acetoxymethyl-2-furaldehyde,
eugenol, vanillin, syringaldehyde Q)

3.3.4.4 91Ty natamycin Temmuangvievedannmelslelsy (Addition of
natamycin in wine is not an approved oenological process (Article 120c (1) and (3) of
Regulation (EC) 1234/2007)) waifimsuwiou Fedesiinsasiamendailundndasilod Tnoamz
wAn STl annguussnakewsnléaedl natamycin Yuidlou Fasweninldliditedmua
npungludosd

JEEERGERN natamycin

3345 @15linauy (flavoring additive) WU peach, strawberry, vanilla #14

IS4

Pomuuanguinglunisiinasnaululid arsuudesegludyd a1l fedlanguane eniiu a1ty

o

a

Yy aromatic substance flafinsnanlsilEn (oak) LU msmm%uh’ﬂé”ﬂ wsaivagludelildalul
17 (white vvme)mmmﬂmawuﬁmu Riesling fuasiinay peach, apple grapefruit, rose,
blossom, honey, fresh grass muummmimumiﬂawL‘Uwuammmmaﬂ’mumﬂgwww waztdu
naudilildfurediivdindug AfesdinisnsamasnaudiFeuudaslulnd wu fmsesiam
vanillin 1Ousu

1As9a519 Vanillin

3.3.4.6 @13naL03U (glycerine) mudarinuangviunevesannmeglsy (EU) (Annex
1 A of Regulation EC) No 606/2009) vafngsnatgesuadiuliig asiumiog1eliudnensiam
@17 glycerine. cyclic glycerine

OH

1A5983579 Glycerine (Glycerol)
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L e ()

1A5985719 Cyclic-glycerine (Cyclic-glycerol)

yananimeaantuadsldimseisedsinlnenisldinias Nuclear Magnetic
Resonance spectrophotometer (NMR) 1ldlun1siasisiusunadiunauvathnl asiamaiuiug
vosofuiliiuuvamanlidandedils milesgitenauuanisvesaeiugeiuiithunndn
Il Armuanssveshidfinnarnuvasndn udu vonaininisanitu  Suiddelunsnes
AATeiFiegns ice wine lagldiaios NMR lumsiiesigimuTmnaluanalelelnuvesoondiau
Hiems193iAsEsisog s uINaNUMasUgne JusineY gﬁaﬁaagiu%umauﬂWii%’mmamﬁ’uﬂ
3.3.5 ﬁéﬂwa‘lﬁLLasLﬂ?aaﬁmﬁﬂﬁiNq
dwalimnednidunannssunieatnanualivazinudnsieg Weud 1
a{u dhdulesn hdu thuzaae qa7 ansauddli@uy 2 Yssanluge teun 1) dwaldiud (fruit
juice) Duvennarfiadaldannualdivindu Lidud enadutinianaznsadndesiiousu
ssrUsvneulimiioudwaldmusssumd fsiiaunsaduldmd viordaduduiifouhunions
dhreuuslan 2) dwaldiaulawdeinalifuw Wundnsasivhanualdiidsada wu Wiea
vu viiefindunssuaiithdesvdedideunn dundusslaemaduiuazasseneuseileld
saw ATty 3) WAk (nectar) vhannrald@ifiifonnn wu uihe arazne 13 Tneiluaziile
wald 25-50% Ynnuaniuin thana nsn anseauldlaglideniet 4) amed (sqash) 1Py
wAnSusTTan sty Sdunauveninaliflitenndt 25 % fuSmavewdsfiavangldliiosndy
80% fndunsnuszanas 1.2-1.5% 5) rofiiea (cordial) Wunansfarfiidnvarla Seunauvesi
waldflitosndn 25 % fUsuamwewdsiiazateldlitonnit 30% Andunsaussunn 2.0-2.5% 6)
dudounals! fnsdnthaausinm 65-68 awnudng
AUUTENANTENTA550UEY @UTUT meb) WA, beds 1F0q iadasiuilu

MUz UTIYtnatv ieshufiivievinainualsl desdauamuieinmsgiu deluil

(o) findunazsanudnuazaIT e LASB ALY

(o) Liiflpznou LuLARZNIUSULINUSTTURVDIEIUUITNOU

(@) ihillindndeaduihiifaunwdeomassiuniudsenansensuassaguindedos
fwu%Iﬂﬂiumﬁuuwﬁqﬁ%aﬁm

(@) avanusuafidesialadnesuiesnit bl fewriesiu eoo Naddns lneisidu @i By
(Most Probable Number)

(@) sslinuuuaiiievia 8.1ala (Escherichia coli)

(o) PAuvsMilRAnsalidulunmusenansenTsanssaaindeiies 11ATEILe Mg
sugauvasTinlAnlse

(o) iffensidufivanqdunidviieaaduivdulusfinadienadudunsesoguamn

(%

() asranviadntazitasle mail
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http://www.foodnetworksolution.com/wiki/word/1662/fruit-%E0%B8%9C%E0%B8%A5%E0%B9%84%E0%B8%A1%E0%B9%89

- ound1 o TuATesdu o UaddnsiiiunssuiBameslad w3 ¢ Loy ¥
o ] a4 A a aa Al acd = a ay & oA =
- aend1 eoo TuiA3esin 1 Taddnsiiiunssuisauuenmiioanisaneslad vise ¢ v
(o) Teiflansuutou 1iuus Asialuil

(®.®) Ay LU oo Tadnsy Giam%aqﬁ:u e Nhansy
(e.

a a

b) Az lmmu o.& fadnsiu mamiamu ® Nlansu
(.en) OIUAT LAY & Tadndu mamiaqmm ® Alansy
(.« denzd iy ¢ Jadnsu mamiamu ® Nlaniu
(@.&) wan iy o¢ fadnsu mamiaqmm ® Nlaniu
(ee.0) Aiyn Lalfin beo Tadniy feLA3aRL o ﬂiamu
(«.00) %’aLWaﬂmaaﬂimm 1A o Ta8nTu Aowdeddiu o Alandy
(00) Wingiliaummuunuinanieldsmiuiima uanannisldthmald Tnglild
fngiflianuvuunuinaldaunnnsgiuemns il e Te/fuud 1oy le, lawind (oint
FAO/WHO, Codex) fiindei3os WoRaUuDIMT
(00) flusanasedduiniuansssumivesdiulsznouLazLoanegedililunssuisnsuan
swfuldlsiiufesas o.¢ vosimin Senfudosdveanesodlutiinaguinitiitmuald dosldsu
AUTILYOUNEITNITUAMENTTUNTONMNTUALE
(o) S¥mnfudels feiolud
(0) Faroslnvanles Tifiu vo Tadniu sawr3esiy o Alansu
(o) nsnunledn vizensnweitn wiandevesnsaniaasd Tnafuaiduiansaldliiu
boo Hadn3y fewieit o Alansy
nquanefiieadasiuitnalfivasussmalunguanamglsuldun
1) Council Directive 2001/112/EC of 20 December 2001 relating to
fruit juices and certain similar products intended for human consumption : dnalsuas
nAnfuiiind1eadtudnsuuilan
2) REGULATION (EC) No 1924/2006 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL of 20 December 2006 on nutrition and health claims
made on foods : NMINATIDNNLATUINITUALAVAIN
3) REGULATION 1129/2011 of 11 November 2011 amending
Annex Il to Regulation 1333/2008 of the European Parliament and of the Council by
establishinga Union list of food additives : 1e@engideuuemmslunianuin 2 ve4 regulations
1333/2008
a4) COMMISSION IMPLEMENTIN REGULATION (EU) 2017/2470 of 20
December 2017 establishing the Union list of novel foods in accordance with Regulation (EU)
2015/2283 of the European Parliament and of the Council on novel foods : s1edoemsing
(Novel food) Tu Union list muszileu Regulation 2015/2283
5) REGULATION (EC) No 1333/2008 OF THE EUROPEAN
PARLIAMENT AND OF THE COUNCIL on food additives, consolidated 2018) : ’T@qﬁaﬂummi
(Food Additives) atusiusinl 2561
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6) COMMISSION IMPLEMENTING REGULATION (EU) 2018/1023 of
23 July 2018 correcting Implementing Regulation (EU) 2017/2470 establishing the Union list
ofnovel foods) : Ususnedeomnslvl (Novel food) Tu Union list sufivsznieluszdeu
Regulation 2017/2470
eandeangmaneisaiuaald
WINTFINMNTARNNELTUIRY
ualsl (Fruit Juices)

1. vauny
1.1 dmsgiuemsannnglsulinmungveundy dngievueis arsvuileu nvusussy 28N
U5

12 w Yoyt fngunasinans (Directive) Tirnunferfuinaliuazndndasiduiiadoads
(Council Directive 2001/112/EC of 20 December 2001 relating to fruit juices and certain
similar products intended for human consumption)

2. unilenu (Council Directive 2001/112/EC of 20 December 2001 relating to fruit juices and
certain similar products intended for human consumption)

2.1 “nalsl (Fruit)” maneaw walsfan wienaldfigniiusnwiseniudu luanmild Jasaan
mauhdesuarvagluanmilanwemng Fediaansiid Wusonawdmiwalsl vieund daillisiuds
UoLNF

2.2 “\ilowaldl (Fruit Puree)” e wansusidsenadimaudsuanmngiz aun3ousies
flansznisuinaes (fermentable but unfermented product) &sldunannnisuendiufinulduas
nsueniURen uiviall desdldfinmsniwessaliifindneoenly

2.3 “fonaliidiudu (Concentrated Fruit Puree)” vt ndndumidléinanidonalilnenis
andnauvessinaih

2.4 “thualdl (Fruit Juices)” MungA1a

(n) thisnnnealflesunszuiunmsmanadedenafimaudsuanmnszgdunisldudeaiily
nsuifnaes (Fermentable but unfermented) Ingaedosiid ndu sa wilousudwalimusssui
(v) wanfasidananimaliidudu (Concentrated Fruit Juice)

- Tnsnafvisdniiasnnaniwaliluuuedignih THdudu Reiudmnfiiuddaduwd
ihwanildtuazdosdnuasduad  Fugdunid  wazdulasiadesdusznauiimangauile
Sulseiunmdnuasfiddyveninalil

(%
Y 1Y

- Teemafundunalddenish Wssmeluuuefignrh Widudu Reddnuaedulasadauas
aeUszneuwh AUt ralinuss s

2.5 “daldidutuy (Concentrated Fruit Juice)” muneaai1 nansaeidsldunandnalilnens
andndiuvasinani uasmnnansariiilsiiensuslnalnensedndiuresUsinaifianasliy
Agsoslitoaniniovag 50

2.6 “wuadnnaldl (Fruit Nectar)” vsnemnuin wdasasidsoradimsivdsuanimnsizqduvidusides
Hluwsrznsndnaes (fermentable but unfermented product) Forhumaintivdwazihniaa
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Tudalsl dwaldidudu wenals! (Fruit Puree) iloralsidudiuConcentrated Fruit Puree) wiaifiu
avhudunaniisuiu

2.7 “dwaliiusis (Oried Fruit Juice)” mneanui wanfasidsldunanimalid gnanyiuian
ponifiourimug

3. avoundly pwavidualy “gueunlizemns”

4. JngeUue1ms

4.1 @wane111s (Annex 2 of European Parliament and Council Directive 94/36/EC of 30 June
1994 on colours for use in foodstuffs)

011 wdn: saldfegideuuoimsussinninauomsiuiinald (Annex 5 of European
Parliament and Council Directive 94/36/EC of 30 June 1994 on colours for use in foodstuffs)
0.1.2 Feuniiu: eugalildTagiFeuemsUssavananoims dueluisuiualdils anunosi
USanaufiangasl (Quantum Satis)

- E 101 (i) Riboflavin (i) Riboflavin-5’-phosphate

- E 140 Chlorophylls and Chlorophyllins

- E 141 Copper complexes of chlorophylls and chlorophyllins

- E 150a Plain caramel

- E 150b Caustic sulphite caramel

- E 150c Ammonia caramel

- E 150d Sulphite ammonia caramel

- E 153 Vegetable carbon

- E 160a Carotenes

- E 160c Paprika extract, capsanthin, capsorubin

- E 162 Beetroot red, betanin

- E 163 Anthocyanins

- E 170 Calcium carbonate

- E 171 Titanium dioxide

- E 172 Iron oxides and hydroxides

(Annex of European Parliament and Council Directive 94/35/EC of 30 June 1994 on
sweeteners for use in foodstuffs)

4.2 aslannnumu

0.2.1 ougnelildngdeunomsussianansiierumudse ldfuiaalifldmunasiusinud
Wiz (Quantum Satis) snniwalifenanduemnsussiananyiamdsnuiiguslnaag iy
(Energy reduced) visaUszuamladiiuniena (with no added sugar)

- E 420 Sorbitol: (i) Sorbitol, (ii) Sorbitol syrup - E 421 Mannitol

- E 953 Isomalt - E 965 Maltitol

(i) Maltitol

(ii) Maltitol syrup

- E 966 Lactitol - E 967 Xylitol
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[ 1%

4.2.2 augwlildingiievuemsussianaisiinnumudseludiuiinaldla el
a'ﬁmiﬂsvmwamﬂsmmwamwwuﬂm’-ﬂ%mu (Energy reduced) viaUszianlaifistina (with
no added sugar) LLGI‘VNu maﬁumuﬂsmmu aaammu

- E 950 Acesulfame K lsiiiu 350 mg/L

- E 951 Aspartame hilAiu 600 mg/l

- E 952 Cyclamic acids Wagindie Na ¥i3e Ca ldiiu 400 mg/l

- E 954 Saccharin Waginae Na %38 Ca hiiiu 80 me/l

- E 959 Neohesperidine DC lsitiu 30 mg/l

(European Parliament and Council Directive 95/2/EC, as amended by Directive 96/85/EC,
Directive 98/72/EC, Directive 2001/5/EC)

4.3 Sagideuuemsduuennilonindnauemsuazanslianumy

4.3.1 19 Malic Acid (E296) furhmalslalaiiu 3 o/t

4.3.2 19 Dimethyl Polysiloxane Authwalsflglaiu 10 mg/l

4.3.3 14 Pectins (E440) futhwalsiuasiundmaldilalaiu 3 g/t

5. miﬂmﬁau (Council Directive 76/895/EEC, 86/362/EEC, 86/363/EEC way 90/642/EEC)

5.1 g1ghuvas Fadliiinnddudnaliuasndnsassuiindondeaiuiunin ddsinaansands
49dn (Maximum Residue Levels %38 MRL) ol 1Usag AssrtuaniuTinnesnuuaInnA1agage
Tun1anwan (Section 3 of Annex 1 of Commission Regulation 466/2001)

5.2 ensdudiewdu 4 1un- nei (Lead) Faslaiifiu 0.05 me/ke wet weight

6. NMYULUTTY AT 8AzBEAlY “N1vULUITY”

7. aa1n (Article 10 of Council Directive 93/77/EEC)

7.1 aaniwaldidesUsznaudng

- #8915 (The Name of the Food) fesszyfethualdflsidau Orange Juice fnduiwaliiuauld
A1 97 “Fruit Juice”

- éjaﬂizqﬂizmwmaﬂﬁm’cﬂmﬁﬁﬂ 1 Orange Nectar, Concentrated Orange Juice, Dried Orange
Juice Fslunsdiiforalds 41 Powdered unueh 31 Dried 1§ viedn Suilnansliifiuiisnsnani
YALAULYY Freeze dried juice

- semskansdIulsenay (The List of Ingredients)fasseylyiininni wnannualdlatnauagly
fncuiils dufuthmadesseyin “Sugar Added” n3e “Sweetened” wagdesaryfeUTuniifu
aslusg 5?&5@%13’1&4@@&41121%? 11 “Contains Fruit Pulp” visetiiomuegeduiindondeiu
dldanslimnuvmuinlafessylidaiau mafimauasusiandusaliudslisnedn “Flavouring”
¥30 “Natural Flavouring” Tunsdifiansdsnannunainsssumd mnsinsléingideuuvielaliseyly
v waniwalifidudu (Concentrated) Alsseyly Tnsasdesseydonandusiinalidudy
AINa1? Mndl Carbon dioxide iund1 2 nSusednslisyyin “Carbonated” dmiuiuainaliln
seylimei ﬁﬂ%mmfwalﬁﬁ'LLﬁﬁ]’%aagjmﬂs AIUANIT Fruit Content: % minimum w3319
nsLAL L-ascorbic acid usnlue1assiis Vitamin C lg1

- U3uugwd (Net Quantity) lussuuwieisn 1 cc w39 Liter

- Junua1g (The Date of Minimum Durability) 131 Best Before %58 Use By
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- aowiiviean ndivanranlunmsifusnvmSeanmiivunzanlunisld (Any Special Storage
Condition or Conditions of Use) Ltu Chilled %38 Frozen
Tunsivesthnalsiduduriodaalivis IseyUiinahwdlunsuauiolldsanai manzan
Ay

3991 #U1Y (Names and Addresses of Producer,
Packager and Distributor) Iﬂaﬁaﬂizq%aﬁﬁmﬁ’l nihgluwnannmelsy

_ uvidafiuwese1ms (Place of Origin) 1y Made in Thailand

- 35n15U3LaA (Instruction for Use) (Directive 2001/13/EC)

7.2 asntualieavslideyauansnmanalasuins (Nutrition Information) Alélagasdesth
iauslusUuuulaguuuuniananife

wuudl 1 Ysunamdsulunieilagavsenlaunass Ysunadusiu enslulawsasasluduluming

- YouaroguesHan HusTIiuviouavy

APEY

wuufl 2 Uhinundanulunneilegavienlaunae’ Uualusiunslulemse taa losfu Tushy
B (Saturated Fats) loo191s (Fiber) uagldesluminensy

iwﬁﬁayja%u 9 WiuUSUe Starch, Polyols, Monounsaturates,Polyunsaturates, Cholesterol WS
519 wazdnndu TuUSnaiieudssiuiinuiuugd 1

nsuslnaluusiagiu (Recommended Daily Allowances) Tngdayars 4 wahiagdowni auslugy
m319 uuserlififuiiiiome

8. U330 AT eazBenly “UTTYIN”

A. ANANUIN

B. USuau MRLs vosenaiuuas (Council Directive 76/895/EEC, 86/362/EEC, 86/363/EEC way
90/642/EEC)

n. vudldAY 0.01 me/kg laun

- 1,1-dichloro-2,2-bis(4-ethylphenyl) (Perthane)(Ethylan)

- 1,2-Dibromoethane (ethylene dibromide)

- Aramaite, Chlorbenside, Chlorfenson, Chlorothalonil, Endrin, Fenchlorphos, Heptachlor,
Methamidophos, Methoxychlor, TEPP

2. uATALAY 0.02 mg/kg laun

- Acephate, Amitraz, Captafol, Chlorobenzilate, Cyfluthrin, Daminozide, Diazinon, Dicofol,
Disulfoton, Fenarimol, Fenvalerate & Esfenvalerate (Sum of RR & SS isomers), Fenvalerate &
Esfenvalerate (Sum of RS & SR isomers), Imazalil, Iprodione, Lambda-Cyhalothrin,
ethidathion, Procymidone , Propyzamide, Triazophos

A. uATAAL 0.05 mg/ke laun

- Aldicarb, Amitrole (Aminotriazole), Azinphos-ethyl, Azoxystrobin, Barban, Benelaxyl,
Benfuracarb, Binapacryl, Bromophos-ethyl, Bromopropylate, Carbosulfan, Chlorbufam,
Chlorfenvinphos, Chlormequat, Chloroxuron, Chlorpropham, Chlorpyrifos, Chlorpyrifos-
mythyl, Cypermethrin, DDT, Deltamethrin, Di-allate, Dichlorprop, Dichlorprop-P, Dinoseb,

Dioxathion, Diphenylamine, Diquat, Endosulfan, Fenbutatin oxide, Fentin acetate, Fentin
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compounds, Fentin  hydroxide, Furathiocarb, Kresoxim-methyl, Mancozeb, Meneb,
Mecarbam, Metalaxyl, Methomyl, Methyl bromide, Metiram, Paraquat, Permethrin, Phorate,
Pirimiphos-methyl,  Propiconazole, Propineb, Propoxur, Quinalphos, Thiabendazole,
Thiodicarb, Triforine, Vamidothion, Vinclozolin, Zineb
0. uflAAY 0.1 meskg leaun
- Atrazine, Benomyl, Camphechlor (Toxaphene), Captan, Carbendazim, Carbofuran,
Dichlorvos, Ethion, Folpet, Formothion, Glyphosate, Mevinphos, Thiophanate-methyl,
Tri-allate
4. mudlAu 0.15 me/kg lawA Phosphamidon
2. udliau 0.2 mg/keg laun Dodine, Omethoate, Parathion-methyl
9. yiudiliAy 0.3 me/ke lawA Chinomethionat
9. wudliAy 0.4 meke laun  Demeton-S-methyl, Demeton-S-methyl sulphone,
xydemonton-methyl
. Ay 0.5 me/ke lawn
- Azinphos-methyl, Ethephon, Fenitrothion, Malathion, Parathion, Trichlorfon
. WudlAmAY 1 me/ke Taun
- Carbaryl, Dimethoate, Lindane, Maleic hydrazide, Phosalone, Pyrethrins
A, vy 3 me/kg lolA Thiram
f. uAlALAY 5 me/kg laA Dichlofluanid
3.3.6 nsns ATz liuazASesy (analysis of juices and beverages)
fhegnaaosruvialifivoanssed Wy twaliud 100 %, twaliidudu, o
wedfiiuGnanra iUty wauth diena @ asusindu Tegideduemns wu Tuden
wulsien Tnunadoumediun 1a+ 91 nu 91vnslasy indeshugeids Wudu duleeidmind
Fen e Ul TN MNlssnugnavnssuemsaglulseing nvieswaiandannadun visedndn
91NE9UsEINe WU Fu Buiy 037 @l peawsidy TaTuaun ansgolsn Al wLsaswaus
7184 Jaduluaulusunsunsnsafaauiidimunanmizsssuneluaniu ieauaulmiduly
FormuamungrnefunaamuazAaonfeveaniae eldsuietsazasiu Tavaneiay
tfushuauioeedigy an lot number YunAnuievuaey ¥EANTULUTIY WU WAL VIANAERN
Ia—szju (polypropylene(PP), polyethylene terephterate (PET), polyethylene (PE)) nszUas
ogiliflon ndaanszany (UHT) v1slAn iivluanisivnzay 1wy foadu ifu uiuds ma Snd
T fuRnmafiolinneinuiindeidvualasnguanefiieadesiundnSasiudazsin (n3dli
Guihualiviedwmuduiuaggfiaaniilfidonsiesiduriouuilon) msuwana Snsnaasy
ANUYNABINAILATIZY NITNAABUANNAINNTAVRRIUURNT n1sineusulvmusfiuyanaing
Msseusadienhsnuiisanhilunsmvguaudondslssauvdeddadming Hded
psapvanssadnnguld 4 nau fedl
1. yamenm . pdnwasUsng & avalla Avatu dnvastude arwdy
wilaaaindud (MsnanduTmamsiivaue Inafunsdnaiiivue wu iy uss
nsnezilu WAy waadon man msldnnwiignios suindasnus Wus)
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2. MaLAdl
- ANANANINNE (specific gravity)
- inuansiazanglderaue (degree brix) ingn8 refractometer
- Al (pH) Ineie pH meter
- wWesdunsariavun (total acidity) ldanmslasasm
- UBinaunsadiszne (volatile acid) W nsaex@@n winfinaas
- Usunanhenavanun (total sugar) wazwdniinia 1y nalaa (glucose)
Wsnlna
(fructose) glasa (sucrose) (wansfanisUaoudutiana 1 Tudsaldiud) Tinszsideiedes high
performance liquid chromatography (HPLC)
- Sergiiimaninalimafiudduaain #2633 formal value
- Jegdevuems (ufguuuleien (sodium benzoate) Inunaldugeosiun
(potassium sorbate) Falwa (sulfite))
- awlBulusaay Lﬂ%aﬁmﬂﬂqaﬁwé’waﬂ EIILELN high performance liquid
chromatography
- ialazUTINAUANANDINT WU LAd (ponceau 4 R) LAY (sunset yellow)
S
(fast green) &u (tartrazine) w31 (carmoesine) A1875 thin layer chromatography
- L5 uea (Lansdsnandnvondeqduvislundnie, nadenldingiud
lugnunan
~ asudIndu (@158 uA5199 (synthetic  flavor) w3easTindmiiialdaunuy
FITUVIRA
(artificial  flavor) ) asldnawionsiadeuinalduivievasy Ineldn3es gas  liquid
chromatography
~ Taviewth wu waadey nzi a9 fela3es atomic absorption
- i wisg Aldnandnaunerasmanmalaguing
- aslinnuvu W galaa deasium
- nInozdlluveTu (taurine) gluconodeltalactone ag inositol Ium%a\‘i?{mﬂﬁﬂ
A
- asduias Sesevifidies spyer
3. Wmﬁm/l% : Total plate count, Yeast & Mold, Escherichia coli, Coliforms,
Staphylococcus aureus, Flat sour mesophile and thermophile (Bacillus sp.) Ainsziiivies
UjuRnisneuen
4. maUszamdnia : aundu gdnuaznieuen @ anala anugu azneu
A13UTIUREY NS ARFUIANE ARal ATA919) TusATIR AMUTET  (sourness) AINUMITY
(sweetness) A113191 (bitterness) AINALAY (saltiness) sanniElou (astringen) AuAnUNRvesnady
LAYsETIR WU naunn woaneged Wigunty Ta
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ASAATITHAFUATIZIRET thin layer chromatography

Beverage sample (liquid, solid) 20 ml
ﬂ N Acetic acid pH 5.5, 10-50 ml
Polyamide 1-1.5 g (andud)
Mix 60 °C, 15 min

Filter paper

4

Rinse with hot water

Color adsorp on polyamide

ﬂ P — Methanol 15-20 ml

Wash 200 ml 5% ammonia + methanol 800 ml

Concentrate color + 0.5 ml solvent

J

Capillary on Thin layer chromatography plate
Dip in 200 ml 5% ammonia + methanol 800 ml
bath
Measure distance compare with standard

color

N15M999ATRESUAINAY (analysis of flavoring agents)
asudsnduildlugranmnssuemns ulsoonldliu 3 Ussiawldun 1. ansusanau

53507 (Natural flavor) waneds ansildaniivsedasloun thiuneuszive (essential oil),
oleoresin, @15ann (essence %38 extractive), protein hydrolysate, ansatafildannnisndu
(distillate) W38 HAnSEITlFINNSH (roasting), n1sTimINuSeu (heating) wie n1sdes aanslay
Toulwsl (enzymolysis) UivﬂauéhaawsﬂsvﬂauﬁiﬁﬂéuiaﬁiﬁQWﬂ wSeana (spice), nald (fruit)
e dmald (fruit juice), #n (vegetable) wie 1 (vegetable juice), edible yeast, anulng
(herb), Waenlsl (bark), 51l (root), Tuldl (leaf) m@ﬁuumm@qwm e (meat), 81MTINLLA
(seafood), &niUn (poultry), 14 (eggs), nansauaiuu (dairy products) %3 NAR ST Lea1nnIMT
(fermentation products) siivthitlunislinausaluemsuinnigaamislasnns 2. ansuss
NAUAHULUUSTINIR (Artificial flavor) naneda a1siild 91nnnswenesdusznouvesasiinausa
Tnedsnaaiinioldanaislindusafidunssiiulngasdusznevveanslinausafinennie
Fuargituiuazdoaiandnumsnaaiiviouiinulundafausisssumnd  anuuand1svesansl
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nausasssumAuazasindusadeunuusssumaldunuadinvesansindfld dumielasiaied
Tanwazannzaesaslindusausazadn 3. a1susndudaases (Synthetic flavor) wanefsansd
IganingAungiliimenulundndsisssuvasanieaslindusadunseiifianslindusasssuwia
vidoanslyindusaldounuusssuminanogie nmInsalinnsiagsilusdnfusiens 1wy tn3esdu
LUINOST UaTIUNRY NARANTIUN HARANINNIIN FONINWARN VBINITU WATVUNATIY NAAST U
\P3eaUg901ms HlenmausuifiuindnnsldarslvindusagniesnusianazUSinaingnefivua
MENMTRATIEN - MInaaeunIUsramduiaiTouifsuiuansunsgrunueinanslindusa e
ANEIT ALY pycnometer TaAndinIsRnvueIuaII8IA3aY Brix refractometer I
ANITAANAULES frew3es UV spectrophotometer 3ias1zsiusinaieanagedfiiusivhazans
§eLp3e3 Gas Chromatography Safnesufnealswdudieias polarimeter
3.3.7 919as98AN13991u15997U Rabenhorst
redslul p.a.1805laetsunsnanladeorniwald deutlud a.e1898 Lo
nszvaumMsEdenuunanelsduldlunssuiunmandneiesivlssaniualiiogunn uavld
fauunandeiedosinioaunmisiudnnanerialnefuansiliananaemns O a.e.1969 Gu
nsizUgnuuueeniiinduazyilindndnsiide dssauistagtu Sulsvisusenliun mssnw
Asundon uafiwnisernie wafiwnnad WingAuainssaued Usaainainad Mddiusans
Us1AaNansiy
NANAUYIVDI59U UsEnauaie
1) dwaldiud 100% (100% pure juice) Mnnaliidudn vdeamimalidudu Wy duweuda
hequ ¥du dieswuesi dilndiwesd diledufiaiied (johannisbeere) =A<, Antioxidant :
BIULAY weuila evwalash Luaé%ﬁmhmmau vit C, Detox : wouia red beet wzaha Fulzsa
avialasn A1 passion fruit nsfvay amsgalusdun, Immune system dueuidla uwahe e
wlas1 (vit C, zinc gluconate)
2) Smoothie :
2.1 Energie smoothie with guarana & vitamin By,
2.2 Immune smoothie with vitamin C & zinc gluconate
2.3 Kraft smoothie with magnesium & B complex
2.4 Schonheit smoothie with niacin, biotin, zinc gluconate uay Lﬂ'%lmﬁmammaaa?
509 (gnuws uetila &u uzaiaa ndae dUUzen adu W3t uzu weUSaen)  wautmALTien
(cyclamat, saccharin), vitamin C, niacin (Bs), vitamin E, pantothenat(Bs), provitamin A,
vitamine B6, B2, B1, folic acid, biotin, vitamin B12
3) Beneficial : 11 plus+11 gelb (waldl 11 vdia, a8y 11 ¥a), 11 plus + 11 rot (Walsl 11
e, 93U 10 ¥ile, potassium)
4) Unique enjoyment : acerola+pineapple, apple juice+mango puree, apricot

nectar+fruit puree (fruit containing > 55%), ginger mix with multi fruit juice
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5) Vegetable juice

5.1 active : beet root, carrot, celery, potato, radish

5.2 organic carrot juice, lemon juice, vit A

5.3 organic tomato juice : tomato juice, lemon juice, sea salt

5.4 organic sauerkraut juice : sauerkraut juice, sea salt

5.5 beet root

5.6 organic vegetable juice : tomato, carrot, beet root, cucumber, celery, pickled

cabbage, onion

6) Hot beverage

6.1 hot apple : ginger, lemon blossom, honey

6.2 winter warmer : apple, elderberry, red grape, acerola, lemon, honey

AYULUTTY  VIAUMENIVUIA 750/700/450/330/240 (smoothie) ml Uag 125 ml, NdoinTeaAy
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d72ufl 4 JoRaiuLaTTDLEUBLUY

an1Uu Food Chemistry and Medicines Testing Liod Mainz UssinAanius
amssasgwosuil dyransifienadmnuannsa fussaunisallumsviay waglddunsiineusy
unduegned Faaidiuldannauiithundienen msneuda deAniiu anutiunglunsld
\esiiolinsvidisiausiuaio Gedesldgiianudoavgiduegramnlumsuiifau nsdnnis
auaulaendyluiesl§uRinis n1suana n1suidamianientnseninsljifiau nsmeasy
sennissUfuanisanuiisnulundasiiies wu trier, Koblenz, spyer wagmainz n15l%
AuuzinfietetunasuilyiulsanugramnssuiieliufiRmudermuamenguang Jailing
Anevsuluadeilldfunausslovdiduetedbarsludungud dunsinUfud waznishnsie
Usganuausyninemhsnuiineusuiumihssnudun Idfunswisdermuauazngmneiiisides
LUIMNISALATITOLAR9Y MISURIBE19INLIILEAAMNTINEIMNT NsALTuNsTaiukazd
mamﬂwﬂwawgummiwmmsum 1@ﬁﬂmmmiuiﬁwmamm‘wmiumma"l,mmﬂi‘wmLLa vudive
Aeadulnd nsuduneuvesnszuiuniman nsfuingiu wiesdioiniestnsfiieades niseide
M5U3] NMIAIUANAMNIH Hosidendndnsilva wuiAslunisviniddeideadulad nnsmaaeunia
Uszanduianansasiinalivarladeiianieg venanildeilonalfmbeuvuiesussene
esUfURn1suazuaniUdsuniudsunisisounisaeu mside erdwvesindnwifumansiansedly
N1A3Y1 Chemistry-Food Chemistry and Toxicology, Technique uInenae Kaiserslauten

(AU s
(589FNARI19138 A3, WIART 1IYUTEAND)
A8
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doufl 5 anuiuvesUsdulyvivesindein  wazlassnsiiaduausield  (enviunsdl
Fsreenundudisenisasudszauaiuivsadisuwiiuly)
5.1 AuiiuYesntnnia3y

(B9UMH) e,
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({9emmans1a138 as. dyan o)

q
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AUsTAUILAIIIImALLlaETIn M
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5.2 AULAUYBIAUUR
(P9UIH) e
(599M1ENTINTE A3, 35T YEN)
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Anwusenaunisrinausy (1)
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AUsEnauni1srnausy (2)
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