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Disclaimer

Conformément au réglement (CEE, Euratom) n°® 354/83 du Conseil du 1er février 1983
concernant I'ouverture au public des archives historiques de la Communauté économique
européenne et de la Communauté européenne de I'énergie atomique (JO L 43 du 15.2.1983,
p. 1), tel que modifié par le réglement (CE, Euratom) n° 1700/2003 du 22 septembre 2003
(JO L 243 du 27.9.2003, p. 1), ce dossier est ouvert au public. Le cas échéant, les documents
classifies présents dans ce dossier ont été déclassifies conformément a I'article 5 dudit
reglement.

In accordance with Council Regulation (EEC, Euratom) No 354/83 of 1 February 1983
concerning the opening to the public of the historical archives of the European Economic
Community and the European Atomic Energy Community (OJ L 43, 15.2.1983, p. 1), as
amended by Regulation (EC, Euratom) No 1700/2003 of 22 September 2003 (OJ L 243,
27.9.2003, p. 1), this file is open to the public. Where necessary, classified documents in this
file have been declassified in conformity with Article 5 of the aforementioned regulation.

In Ubereinstimmung mit der Verordnung (EWG, Euratom) Nr. 354/83 des Rates vom 1.
Februar 1983 uber die Freigabe der historischen Archive der Europdaischen
Wirtschaftsgemeinschaft und der Europaischen Atomgemeinschaft (ABI. L 43 vom 15.2.1983,
S. 1), geandert durch die Verordnung (EG, Euratom) Nr. 1700/2003 vom 22. September 2003
(ABI. L 243 vom 27.9.2003, S. 1), ist diese Datei der Offentlichkeit zugénglich. Soweit
erforderlich, wurden die Verschlusssachen in dieser Datei in Ubereinstimmung mit Artikel 5
der genannten Verordnung freigegeben.
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Exolanatory memcrandum

1e In the majority of Member States, the fruit jams, jellies and marmalades
sector is governed by very strict rules covering contents and labelling.
These siandards tend to hinder the free movement of these products, since
i they differ from one cduntry‘to another, especially in relation to the

following

minimum content of the basic ingredients'(fruit and sugar);

the specifications relating to these countries;

- the percentage of sulphur dioxide residues present; resulting from treat-

ment of the raw materials used;

the use of certain additiv§s, in particular colouring agents and pre-

servatives.

Background

2. In 1965 the Commission submitted to the Council a proposal for a directive (1)

designed to harmonize these provisionse

2.1+ The measures proposed to achieve free movement for these products

mainly concerned the following @
- introduction of 'a common terminology to avoid the danger of confusionj

- classification of the various products in accordance with this termi-

nology and on the basis of their contents;

~ attribution of a singlé prescribéd designation to each product, to

encble consumers to distinguish between the various qualities,

In the interests of public health, the proposal was.also designad to
reduce the quantities of additives and their residues present in

finished products.

(1) Doce VI/COM(65)207 final.

The BEuropean Parliament gave its opinion on 16 March 1967, and the FEconomic
and So;ial Committee on 28 September 1966 (0.J, n° 63 of 3 April 1967,
P 986) .



2424

This approach to the problem was in general approved by the six members
of the original Community. Névertnelcss, as a result of persistant

disagreement between the dolegatlons on certaln po;nts of detail, the

Council was unable to issue the directive, -~ . - .. )

3+ The last discﬁssiohs held Yy the Council on the Commissioh's pfoposal”fook

place ‘early in 1971. Sinoe then, howover, the situation has changed in two

respects

- at

- at

Community 1cve1, by'the aocession of the three new Member States;

1nternatlona1 level, Yy the activities of the Codex Alimentar;us

(Joint FAO/UHO Programme on stantards for foodstuffs)

| 3 1e

In the co-ordlnatlon roport submltted to the Councll for tho elevooth
session of the Codex Committee, on processed fruits and vegetables (1),
the Commission noted that the classification hitherto proposed for thev
Codex would not be found satisfactory by a sufficiently large majority
of countries; furthermore the consensus rcached within the original
Comnunlty had been invalidated by the fact that in cortain new Member

: . . States, customs regarding both manufacture and consumptson differed ,

3.2,

appreclably from those in the States of the original Communlty.,

The report concluded tnat the classification system vould have to be
rethought both to promote the adoption of the Codex standards and

progre331velv to 1ntegrate thosc ncw prov1s1ons into Communlty.

Bcfore draw1ng up 1ts coordination rﬁport, the Commission gathered

op;nions from both trade circles and consumers at Communlty level,

which engbled it to put forward new suggestlons whlch vere breally ' |
approved by these organlzatlons.- T

‘ The Member States also gave their epproval (2) to the principle on

" which these now suggestions were based.

(1) Doc. SEC(74)1957 final
(2) Doc. R/1390/74 (AGRI) 363 (COMER 202), paragraphs 2 and 5.:'

1
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At the last session of the Codex Committee, on processed fruits and
vegetables, held from 3 to 7 June 1974 in Washington, the same thinking

was adhered to,

The object of the amended proposal for a directive is therefore to
incorporate these agreecments into Community law. The effect of such

law would be :

- to permit the free movement of the products_concerned within the

Community;

- to provide an effective contribution from the Community to the
edvencement of the work undertaken in the contcxt of the Codex

Alimentarius,

ents of the amended proposal

4, To better understand the solutions proposed hercin by the Commission, it

should be noted that two main types of production exist on the markets of

the

4.11.

4e2e

enlarged Community.

In certain Member States, products described as ﬁjam", "marmalade
or “jélly" usually fall within one cf two catcgories according to
fruit content, thet vith the highest percentage of fruit qualifying
for the designation "extra" (first quality). In addition, the terms
"jam" and "marmalade" relate to products obtained from the entire
edible portion of the fruit irrespective of the variety used, whilst
the word Yjelly" refers to the mecre or less translucent product

obtained solely from fruit juices,

In other Member States, espceially the United Kiﬁgdom,.legislation
mekes a clear distinction between products made from citrus fruit
and those made from fruits belonging to other botanical spcciess The
term "marmalade" applies only to the former, whilst the lattor are
most often called "jam" or "jelly".

In these countrics, a threshold level applies to the fruit content of
the finished product, bui nc different classifications exist corres-.

ponding to higher or lower fruit content.



443 Tt should also be noted that in Dermark the expression "mermalade
-+ applies to all pulp products irrespective of the type of fruit used,

Se The present amended proposal is designed o Larmonize these diffefing
- legislative provisions on the basis of criteria breadly accépted by the
Commission in the various fields in relation to the removal of technical -

barriers to tradec,

5.1¢ Tt should be recalled taat the primary objective of the harmonisation
of laws is to enable the free movement of products in sectors in
which. it 1s hindered by the applicawlon of divergent national provi—

- sions, ‘ : ) ' : -
As a general rule, no changes shovid be required in existing national
products, the desired effect being to broaden the range of products
which can be offered to consumers and not - as has been suggested - to
ban products legally admitted to the domestic marketwip_one or more

Member Statess

PR

5,1.1; if this principlé‘were stricfly applied; all producfs a% present
' manufsctured or marketed in one or anothsr Member Staté would
have to be listed in the related Community Directive, thus
admlttlng all merchanulse, from whatever' part of the Communlty
'market, to free movement throughowt the Communivys.
.

,waever, such a solution doss not elways correspond with reality;
in fact, some proaacts are not subject to intracomminity
‘exﬁhanges, and others are not acceptable in all Member States
for public health or security reasons, All these procucts
continue to be subject to the national legislation of the Member
State in which they are admitted.




5e102s Consequently, where industriasl products are concerned, whose
characieristics ~ unlike certain primary products = are not
predetermined, those products within a given sector in relation
t0 which free movement is both dosirable and practicable should
be identified and the field of application of the relevant

Community directive limited accordingly.

The same considerztions apply, of course, if = in rcgerd to a
specific product listed in the direciive = certain questions
of detail (types of processing authorized, for example) are
not amenable to common agrcement, or if such agreement does

,not seem irdispensable,

For these reaéons it is generally possible to adopt the optional
approach to harmonisation, However, for products with a simple
formulation as opposed to those of which the formulation is
complex, it is sometimes possible to adopt the total approach

" which necessitates the ccmplete alignment of the laws of the

Member States on a particular producte.

In other caées, the partial approach can be chosen nécessitating
the total alignment of the laws of the Member States concerning
the products covered ty the Directive, but permitting national
legislation to control the products not covered by the Directive,
It is this approach which has been used by the Commission in the

particular case.

5e2¢ In applying the principles outlined above to foodstuffs legislation,
with wich the present amended proposal for a directive is concerned,

account must of course be taken of the individual aspects of this field.

5e2¢14 Among these aspects, labelling rules are particulerly important
since they provide information and ot the same time profect

CONSUMET'S e

In the context of the harmonisation of laws, information and

' consumer protection are particulariy vital since the esta-
blishment of free movement for those types of merchandise implies
that products will appear on netional markets where they are
unknown or insufficiently known to the public, with the result
that only by clear and distinctive labelling can the danger of

error be avoided.




50242+ Furthermore, the provisions of fdodstuffs legislation relating
ey e to certain specific products or groups of products are based
- .on- the concept of "prescribed designation". This principle is

recognized and applied by the Momber Stetes and the Commnity,.

This apbroabh can be defined in the following way ¢ When a
provision'in food law defines a foodstuff in respect to iis
.- principle-characteristics, it attributes at the same time a
specifio denomination ("the reserved_denomination") which can
only s used for designating this product, another cleawly'

different denomination being obligatory for other foods.

This principle functioﬁs séfisfaotori1y in total or partial
R BRI abproaches to harmonisation,'but it . must Le modified in the

case of opiionzl harmonisations In fact the ﬁossibility remains
to make wse of the even more flexible procedure of ihe defini-
‘tion of & standard for which fres circulation is/made possible

‘. % ... . without reserving the denomination on the Commmnity level.

© 5.2.3. With the reservation of pavagraph 5.2.2 above, the detormina-
4 tion of tho'proauc+S'which lay claim to free cirﬂulation and
“the ch01ce of” correspondlng denomlnations are p railel measures,
" On the other hand products not complying with the requirements
" in the’ Dlrective may continue to be marmsted, conformlng to
natlonal rules applicable to them, prov1d1ng that their labelling
" does not lend to confusion in the minds of consumene o

" Specific_ospects

» - 64 In the light of the general principles hot'out abovey, the Commission
... proposes to apply the directive to a certain number of products only and
to leave existing national legislation unaffected in respect of the others,

Gele As 2 gehéral rule, products not corresponding to the siandards laid
;- down in the directive can continué to be manufactured under national
- laws and in accordance with labelling regulatiohs. In this way other
types .of préducts manufactured.from fruits and sugars, tut not having




6e24

the jelled consistency normally given to jams, jellies and marmalades

would continue to be subject to the provisions of national legislations.

¥With regard 1o the definitions to appear in the birective, the Com~
mission believes that the Community should ensure free movement for

the following products to which the directive will apply s

~ procducts with a high fruit or fruit juice content,(first quality);

- products hav1ng a lower frult or fruit Julce con+ent (standard

quality);
- "marmalade" made from citrus fruits. . .

Ls regards this last product, the designation "marmalade" should be
applied to it_exclusively, exccept in Denmark where the term is used

in a generic sense and cannot be replaced by any other, .

Chestnut purée, chiefly manufactured in the southern regions, should
also be permitted to move freely within the Community and should thus

be covered by the Directive,

'

T« The products to which the Directive will épply are listed in Article 1.

The definitions applying to them appear in Annex I.

Telo

The proposed values for minimum fruit content correspond to those
under consideration for the Codex Alimentarius, The future directive

will thus have the effect not only of e‘lmlnat1ng barrlers to intra—

Community trade, but also of facilitating iuternational trade.

To prOV1de bctter 1nxornat10n for consuners, the Comm1§31on propoees

- that frult content should be staued on 1abels.

Te2e

Regarding the percentagp of soluble dry matter contalned in flnlshed
products, the Commiscion proposes to go beycnd the limit of 65 %
under consideration for the Codex Alimentarius (though products confor—

ir

ming to this standard could, of coursc, move freely within the

- Community).

Certain types of product having a relatively low sugar content exist

in the Community. These have appreciable advantages from the nutritional




- point of view as carbchydrate consumption is reduced. Since the free

movement of goods is the obJect*me, it would seem advisable to include

them in +he Directive, -

It should however be reéognised that in most Member States, the terms

Wijam", jelly" and "marma’ade" are used solely for products whose

'consanatlon is ensured exclusively by the manufactuﬂlng processes

employed and by the use of sugar, to the exclusion of the use of any
artificial preservatlves. Furthermore, products with a low sugar content

have only appeared relatively recently on the market and it is likely

that industrial @evelopment‘in‘thié sphere is not yet complete.

Consequently, the Commission considers that‘the'facultaﬁi#e character
of the Dircctive should be maintained with regard to the minimum quan-

tity of soluble dry matter, while providing a guideline for future

* development, The solution adopted in this proposal therefore is to

:authbriZe Member States; in an initial stage, to restrict the free

movement, under the designations prescribed in the Directive, to the
products whose conservation is ensured without the use of artificial
preservatives, From a technical point of view, artificisl preservativeé

are not required ror those products with 63 % or more soluble dry matter.

Wifh a lower content it is frequently nscessary to use artificial pre~
servativesa Therprore'the proposal kﬁs‘provision for the liember States
to. authorlze ‘the use of the designations prescribed in the Directive

for products with n content of less than 63 % soluble dry- matter at

the same time deflnlng the. chemlcal Preuervatlve in the product. A

subsequent exam*natlon v111 be made to asceriain whether and in what

. conditions such a measur@ cculd be extended to the Community as a whole

7.3.

in order to ensure free movement for all the proaucts covered hy the

sectox under review

The new proposal follows the usual form for directives on the harmo-

nization of foodstuffs legislation.



As regards labelling, the proposal takes account of work at present
underway in other fields; the text will be completed later on the
basis of such other texts where certain general aspectis are concerned,

such as the listing of ingredients.

8. Since this amended proposal differs considerably from the,initial proposal,
the Commission proposes to hold a further consultation with the European
Parliament,

It would be desirable to consult the Economic and Social Committee since

the proposal'comes under the heading of foodstuffs legislation,




AT

. Amended proposal for a Council Directive on the
approximation of the laws of the Member States
relating to fruit jams, jellies and marmalades

and chestnut purée

LA

THE COUNCIL OF THE EUROPEAN COMMUNITIES,

Having regard to the Treaty establlshlng the European Economlc Communlty, _'
and in particular Article 43 thereof, '

- Having regard to the Commission proposal;
Having regard to the opinion of the Iuropean Parliament;
' Having regérd to the opinion of the Economic and Social Ccmmittee;

Whereas the legislation and administrative rules in force in the Member S ;ates
define the composition end characteristice of the manufacture of fruit jams,
jellies and mormalades and chestnut purée, reserve such designations for the
products that meot these standards and lay down the rules regarding le.belllnb
and packaglng,

Whereas the difference in national legislation are likely to impede the free

movement ¢f *hese products and set up conditions of unfair competition;

Whereas it is as a consequence necessary to establish Community rules, the
observance of which will make it possible to market the products in question
freely throughout the Community;

Whereas a new type of product with a low sugar content has recently appeared

on éome markets but their industrial development not yet being completé; that

as a consequence in the initial stage it is advisable to allow Mombor States

the opihion of including such products under the designation fruit jams, jellies
and marmalades and chesinut purde; o



Yhereas determination of the methods of sampling and analysis to check the
composition of and manufacturing specifications for products specified in this
Directive are implementing measures of a technical nature the adoption of
which it is advisable to entrust to the Commission in order to simplify and

accelerate the procedure;

Whereas in all cases where the Council delegates powers to the Commission to
implement rules established in respect of foodstuffs, it is advisable to make
provision for procedure ensuring close cooperation betwecn the Member States -
and the Commission through the Standing Commitiee for Foodstufis irnstituted by
Council Decision of 13 November 1969 (1);

Whereas; pénding the adoption of general Community regulations in respect of
the labelling of foodstuffs, it is advisable to retain certain national provi-

sions as a temporary measurc;

AS ADOPTED THIS DIRECTIVE :

Article 1

This Directive shall epply to 3

1. Firstequality jam
2+ Jam

3¢ First-quality jelly
" 4o Jelly

Se Marﬁalade

6. Marmalade jelly

7. Chestrut purée,

as defined in Amnexe I

Article 2

1« The names attributed in Annexe I to the products shall be used cxclusively

to denote products -as defined therein,

(1) 0T n> L 291 of 19 November 1969, rage 9.




24 Momber States may however restrict the use of these designations to producté
with & content of soluble dry matter of 63 % or more as determined by .
refractometer. e ~f R T e e

\

i

Article 3

Only raw materials corresponding to the definitions given in Annex II may be -
used in the manufacture cf the products listed in Article 1.

e e s oo Artiele 40 0 e T S

. The substances specified in Annex III may be added, in the manner piescribed"\
therein, to products listed in Article 1,

Article 5
1. Irréspective of the substance involved, products listed in Article 1 may
not contain substances in quantities such as to endanger human health,

2+ Such products may not, in particuiar, contain sulphur dioxide in amounts

exceeding the limits fixed in Annex IV.

\ : . -~ Article 6 , S VI

.Only the following particulars, priptéd in indelible characters and in such -
& monner as to be olearly visible and easily legible, must be shown on . .
containers or labels for prodncts 1isted in Article 1 : : U

1. The name of the product, supplemented by the following : "‘ ﬁr ? ‘ o 'P.

*

(a) in the case of products obtained from a single type of frult, the

name of the fruit;
(r) in the case of products obtained from

- two, three of four different types of fruit, the words "two~-fruit',

"three~fruit", or "foﬁr-fruit",;as‘approp;iate, e

- more than four types of fruit, the words "mized fruit";



the fruit in question being specified in descending order of weight;

(¢) In the case of products defined in Annex I (6) that contain sliced
poel, the words "peel added"; '

2¢ The WOrds "seeesees % fruit", the figure shown indicating the quantity,_
expressed as a percentage of the weight in relation to the finished product

for which the following has been used :

(a) fruit pulp, puréc,‘juice and aqueous exiracts in the manufz:-ture of
the products specified in Annex I (1), (2), (3}, (4) and (7}, and if
arp icable after deduction of the weight of water used in preparing

tne aqueous extracts;
(b) citwus fruit used in the manufacture of the products specified in

Arnex I (5) and (6);

3¢ The WOTAS "essessse B sugar', the figure given representing the total sugar
content, cxpressed in terms of its dry weight in relation to the finished

product;
4o Any ingredients incorporated which are specified in Annex III (1.2);

5e Where required, any additives used, to be shown in the manner prescribed
by the rules rclating to labelling in force in the Member State in which

the product is to be consumed;
6. The net weight, expressed in kilogrammes or grammeé, unless below 100 g;
7. The namc or busincss name and permanent address of the manufacturer or
packer or of a seller established within the Community.
Article 7

Wnere g product listed in Article 1 is put up in containcrs of a net content
content cxceeding 2000 g otherwise than for rotail sale, the pafticularé

required under Article 6'(2 to 6) need appear only on the accompanying documents.




- Article 8

ﬁcnb6§'3%a¢e” Ehall?lay ébwn ﬁoivéauitéﬁkntsﬁmérc'spéetfie*thnh'fb;év proneri
ih article 6 us to thd rnture of ths pabtifulrrdiVequired by that art’c]e.
Any Member State may, however, prohibit the sale in its territory of products
listed in Article 1 whose containers do not bear on one of its sides in the
national languagues the partioculars requircd under Article 6 (1 to 4).

(.. . Article ¢

.
’

By way of derogatlon from the provisicns of Artlcle 6 and subJect to any

provisions relating to the labelling of foodstuffs adopted by the Communlty
hereafter, Member States may require’ that the following be specified :

~ in the case of domestic products, the factory;

- .the obuntry of&origin,-except in the case of products manufactured within fi

the’ Community; -
- a list of ingredients;

~adates - - oo SR R R A

© Article 10

O]

1. Membor fSthtess *?1.‘173} not fo’r‘bid ‘thé" tr"'tde' in pri’:idu'é’t“""l"i';'%‘e'a i?"‘-c}{?ré-i’cle 1 whi

.......

in partlcula}‘%J the nnpliéi%{ Qt f° aiu? * T Y ol *°°”
non-harmonized national provisions governing the composition, manufao¢ur1ng

specifications, packaging or labelling of thec products. in question qr of
foodstuffs in general. -

2+ Peragraph 1 shall not apply to non-harmonized provisions justified”on

grounds of 3
- tue protcctlon of publio health,

- the preventlon of fraud, prov1ded that such provisions are consistent ‘NT ‘

with the definitions and rules laid down in this Directive;

~ the protection of industrial and commercial property, indications of

source, designations of origin, or the prevention of unfair competition. S




Article 11

FAR

Detailed rules concerning methods of sampling and analysis to check the
composition of and manufacturing specifications for products listed in Article 1

shall be determined in accordance with the procedure laid down in Articie 12.

Article 12

« -aa.
'y

1s Where the methods defined in this Article ara used, the Standing Comnittee
v+, for Foodstuffs instituted by Council Decision of 13 November 1969, herein-
after called the Committee, shall be informed by its chairmen either on his

own initiative or 2t the request of a representative of a Member Statca

2. The representative of the Commission shall submit to the Committee & dréft
of the measures to be taken. The Committee shall give its opinion on the

v-r-draft within a period"of time that may be fixed bty the chairman depernding
on the urgency of the matter in hand. The Committee shall'take a decision
with majority of 41 votes, the votes of Member States being veighied in

accordance with Article 148 (2) of the Treaty. The chairman shall not vote.

3, (a) Tre Commission shall take {the proposed mcasures when they are-in

accordance with the opinion of the Commitice;

(b) When the proﬁosed measures are not in accordance with the opinion of
the Committee, or in the absence of an opinion, the Commission shall
without delay submit to the Council a proposal regarding the measures
to be taken, The Council shall aCopt a decision by qualified majority;

. (¢) If after s period of three months from the time when the Council was
informed, the Council has not adopied a decision, the proposed measurcs
shall be adopted by the Commission.

Article 13

This Directive shall not affect national provisions by virtue of which preser-
vatives may be added to the products specified in Article 1 provided the

procucts have a content of dry soluble matter of less than 63 %e




2+ The derogation provided for in paragraph 1 shall, within five years from
the date of notlflcatlon of this Dlrectlve be reviewed by the Commission:
whlch shall, 1f appropriate, propose sultable amendments to the Counc11.

,_Z_rrv (L .

! v

_ T i U kD Lamon
\g;ticle 1
| _ “ B ‘ - o A U Ny I
This Directive shall not apply :
(a) to products that are manifestly intended for export to countries outside

the Community; . S , g S T Cemned G

products, ISR SR

RN

Article 15

1. Hember States shall, witkLin one year following notification of this - o -

Direotive, make such amendments to their laws ns may be necessary to-comply
with the provisions of this Directive and ehall forthw1th inform the~ i \

Conmission thereofs =~/

In any chse the nUHbCr States schall &+ -
- permit trade in produc*s complying with the prov1sions laid down in’ thls'

Dix eotive two years after notification,

- prohlblt trade in products not complying w1bh the prov1s1ons laid dovm

"~ in thls Dlreotlvo, three ycars after notlflcation.

24 Furthermore, Member States shall communicate to tho Commission the text

of the main prov151ons of 1n+erna1 law whlch they subsoquently adopt 1n

- the fl_ld covered by this Directives ' i'l'
Article 16

This Directive is addressed to thevﬂembor'States-

Tone at Bruéselé, - ':j S | S . By the Council o omoviday

.. .The President - .. ° »-"1“~1-1




LUNEX T

Finished products = Definitions

I, Por iiie purpcse of this Directive the following definitions shall apply :

1e First—quality jam

A mixturce, brought to a suitable consistcncy, of sugars and the pulp 6f
~ one type of fruit; or

- tro types of fruit, excluding apples, pears, clingstone plums, mclons,

watermelons, grapes, pumkirs, cucumbers and tomatoes,

The quentity of fruit-pulp used for the manufacture of 1000 g of finished
~ product shall not be lcss than @

450 g as & gencral rule;

400 g for raspberries, loganberries, red currants, gocseberries, damson

plums and pineapplej
350 g for bananas and blackcurraris;

300 g for ginger.

2. Jom

A mixture, brought to a suitable consistency, of sugars and the pulp

and/or purée of
- one type of frmit; or
-~ trvo or mere types of fruit.

The quantity of fruit-pulp and/br purée uscd for the manufacture cof
1000 g of firished product shall nct be lcss than :

330 g as 2 general rule;

3C0 g for raspberries, loganberries, red currants, gooseberries, damson.

plums and pineapple; -
250 g for bananas and blackcurrants;

200 g for ginger.




2.

AIMX T

Pirst-quality jelly

A mixture, suitably julled of sugaré and the juice and/or aqueous extracts
of '

"~ -« one type of fruit; or

- = two types of fruit, excluding apples, pears, clingstone plums, melons, -

‘4_.

" water-melons, grapes, pumpkins, cucumbers and tomatoes.

The quantity of juice and/br aqueous extracts used in the manufacture of
1000 g of flnlshed product shaLI not be 1ess than :

B F

450 g as a general rule,i,

P)
* 5

400 g for raspberries, loganberriecs, red currants, gooseberries, damson

plums and pineapple;
300 g for blackcurrents, SENTEE

these quantltles belng calculated after deductlon of the welgnt of water

used in prepariag the aquecus e rtracts.

Jellz '

A mixture, suitably jelled of sugars and the juice and/br aquecus extracts

of ¢
- one type of fruit; or
~ two or more types of fruit.

The quantity of juice and/or aqueous extracts used in the manufacture of
1000 ¢ of finished product shall noi be less than 3

330 g as‘a general rule;

300 g for raspberrlcs, loganberries, red.currants, gooseberries, damson

plums anc pineapplo;

250 g for bLac“cu:rants, o | B i

these ouantlties being calculated after decuction of tho weight of wa*cr

used i preparing the aqueous extracts.




ANNEX I

5¢ Marmalade

L& mixture, brought to a suitable consistency of sugars, and one or more
of the following procucts obtained from citrus fruit : pulp, purée,

juice, aqueous extracts, pecl.

The quantity of citrus fruit used 'in the preparation of 1000 g of finished
products shall not be less than 200 g, of which 50 g or more shall be
obtained from the endocarps:.

6o Mormalade jelly

liarmalade containing nc insolublc matter with the exception, optionally

of small guantities of finely sliced peel,

Te Chestrut purée

A mixture, brought to a suitable consistcncy, of sugars and chestnut

purdée,

The quantity of chestnut purée used in the manufacture of 1000 g7 of
firished product shall not be less than 380 g. ‘

II. In the case of mixtures, the minimum content of a given fruit as fixed in
item I shall’bc reduced in proportion to the percentage of such fruit which

is useds



1o Baw meterials - Definitions . )

AN 11

(2)

Fruit

Al N N N s . %

~ Fresh, sound fruit;\free from blemishes, containing all its essential

constituents and sufficiently ripe for use in the manufacture of

- products as defined in Annex Iy after oleanlng, paring, topplng and

'~ the ediblo paxrts, after cleunlng, of the root of the glnger plant

tailing, stalking and stoning.

B Y

~For the purposes of thls Dlrective, the following nh&ll be cons1dered

fruit

[

L

 (zingiber offlclnale Re);
~ the edible parts of rhubarb stolks; L

~ roge hips (frult of Rosa sp.),

| the term "chostnut" means the frult of the sweet chestnut tree (Castanea

K satlva)

(b) Fruit Rulg (pal,)

(o)

(a)

The edlble purus of frult, whore or sllced, zom which seeds, plps ;
and the like may have been wholly or partly removed by sieving.

Fruit purde (yurde)

The p*oducv obtalnod by siev1ng the edlblc parts of fruit, whcther

whole or peeled.

Fruit jvice (Julce)

A product vhich, subject to treatment in accordance with paragranh 2
below, conforms to the provisions of the Council Directive Of sseesees

(fruit juices and like products).

Agqueous extracts of fruit (aqueous cxtracts)

The aqueous extracts of fruit which, subject to the losses necessarily
ocecurring in proper manufacturing, contain all the water—solutle cons=
tituonts of the fruit used. .- | '



LNER_II

(f) Suzars
Any of rhe following 3

- Semi~-white sugar

White sugar

-~ Refined white sugar
=~ Liquid sugar

- Liquid invert sugar

Invert sugar syrup

Dextrose monohydrate

- Anhydrous dextrose

~ Glucose syrup

Behydrated glucose syrup

Fructosc. . 4

2¢ Authori-ed treatment of row meterials

(a) The products listed in parsgraph 1 (a), (¥), (c), (2) and (e) may in

cll cases be treated in the following ways ¢

~ keated or chilled,

frecze~dried,

concenirated, to the extent that it is technically possible,

dried, in the case of apricots and apricot~pulp;

(b) If intended for the manufacture of products as defined in Annex I (2),
(4)y (5) and (6), sulphur dioxide (E 220) or the salts thercof (E 221,
L 222, E 223, E 224, E 226, E 227) may be added to tho above products.

-

" (c¢) Chestnu s”'or use in thce manufacture of products as defined in ex I
(c¢) Chestnuts f in th fact £ procduct defined Ann
(7) mey be sosked for a short time in an aqueous solution of sulphur
dioxide (® 220).



ANNEX TII

Substances whose addition to products defired in

Annex I is authorized

1. Edible 1rgred1ent g, aromatics and aromntic substances

1e1e Ingrecdicnte which need not be specified in the nnomes of definished

products _

§ ‘ ) , |

(a) drinking water in all products as defined in Amnnex I; = -~

(b) fruit juices used to helghtcn the colour of producis £8 Cofined
in Annex I (1~ 6); ‘

c) essentizl oils of citrus fruit, in products as definéd in
1
Annex I (5) end (6),

1.2+ Ingredients which must be Spec1¢1e6 in thc names of finicshed products

(a) edible substanoes in sufflclent quantlty to modlfy "lavour,.‘
including ¢
~ citrue~fruit. juice, in products obtained from other‘types of

- fruit;

1}

spirits;

- = walnuts, hagel-nuts;

honey;
- spiceé;hx:
o ©* in‘'the prouuc*s as defined in fnnex I (1.- 6);
o 5K5)‘palp, in the procucts as de*lned in Annen b (3) and (ﬂ),
(¢) venillas, vanille oxtract, van1111n and ethyIVan1;11n, in products

<" as defined in Annex I (1), (2,,-(3) anc. (4) obtained from quince
Yoo and rdsé hips ard in the product defined in Amnex I (7);

(d) citrus~fruit peecl and the leaves of Pelarggnium’odcratissimum,
in products defined in Annex I (1), (2), (3) and (4) obtaincd

from quince, \




2. Additives
Name o . . ' For use in

Pectins (B 440) 411 products as defined in Annex I
» . .

Lactic acid (E 270)

Sodium lactate (B 325)

Potassium lactate (E 326) . ‘

Calcium lactate (E 327) ' ’ v

Citric acid (E 330)
Sodium citrates (E 331)
Potassium citrate (E 332)

Caloium citrate (E 333) All prsoducts as defined in Annex I

FAN

Tartaric acid (E 33)
Sodium tartrates (B 335)
Potassium tortrates (B 336)

Sodium and pofassium,tartrates
(E 337)

Mzlic acids togetheor with the
scdium, potassium and calcium
salts thereof , k

I—-ascorbic acid (E 300) 411 products as defined in Annex I

YNono- and diglycerides.of editle All products as defined in Annex I
fatty ecids

Colouring matter, thc use of vhich Products defined in Annex I (2), (4),
is euthorized in Community (5) and (8).



ANNEX ¥

4w e rm mARe e e

Maximuw sulphur dioxide content of procducts

e emes Lo Yl ag dofined i Annex T
The suiphur dioxide content of finished products must not cxceed the'following
values ¢ f '
1. 10 mg/kg for products as defined in Annex I (1), (3) and (7);

2. 50 mg/kg for all other products as defined in innex I.. A
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