fruit juices and drinks

by Theo van Rensburg, Directorate of Food Safety Quality Assurance

To enable you to make a more informed choice the next time you purchase
a fruit juice or fruit drink product, we would like to put the subject of

fruit juices and fruit drinks into perspective




JUICE MAIN FEATURE

South African consumers have quite a large array
of products to choose from when purchcsing fruit
juice and fruit drink products. But how many con-
sumers are actually aware of what the difference
between a fruit juice, fruit nectar, fruit drink or fruit
flavoured drink is?

To enable you to make a more
informed choice the next time
you purchase a fruit juice or fruit
drink product, we would like to
put the subject of fruit juices and
fruit drinks info perspective.
The Frit Juice and Drink
Regulations ~ were  promuk
gated on 7 November 1980
and  subsequently  amended
in 1984 and 1995, and
are (o) administered by Theo van Rensburg
the Directorate Food Safety
and Quality Assurance and (b] enforced by the
Directorate Agricultural Products Inspection Services
within the National Department of Agriculture.
These regulations prescribe among others, specific
marking and compositional requirements for fruit
juices and drinks. The aim of these regulations is:
©  The classification of fruitjuice and drink according
fo the actual juice confent of the product
©  The setting up of specific compositional and label
ling requirements

*  To inform the consumer and to enable him/her to
make and informed choice

©  To prevent the consumer being misled by faulty or
misleading labelling.

The following products fall under the definition for

"fruit juice and drink” and are thus regulated:Any

substance which is intended 1o be used as a drink,

whether with or without the addition of any other

substance, and —

© Which is solely or partially prepared from fruit
or which in appearance, flavour and faste
resembles juice derived from fruit, or

© On the container of which there appears any
depiction or reference fo fruit, but does not include
wine and other fermented products.

In co-operation with monufclc‘furers, consumers, the
retail and various other role-players, the following
classification system, based on the actual percentage
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TABLE 1: Classification system based on the actual percentage
fruit juice the product contains in the ready-to-drink form

Cleibiention Description

1.0, Frash it juice/
pures

11 Frash it ju
i juscey/

From some st jeg oprcol, guova, peoch, sic) o juios comnol be obioined, in which oose # s coed o puss

ond hos 2 pulpy appecronon. Fresh It pice,/puree is he produd ot

la} conbains. § OO juicspuon

[b} contmin ro addies

[c] bhass nol boen sebiecied to any peaserving methods ofher than dhiling

[el) & inberdedd 1o e sold for consumpiion within 2 how's of etoction (mebochines. may apply ot on
externsicn of this fime seshioint  the cold chain s monained bom the fockory to the shel),

Doprcticris of tha it esed may be presant on e lobal,
The same as in A obove, excent thak it is o moturs,tlend of ko or mors hu specks

DA, Frut juice/puree
or

2.0, Fruit jus blerdt
or insweslened)

Lbeswectened Frul juice,/jputee conksing 1 00 juice/purse, | moy ol contain ceroin pemiied oddives, =g |
mmdﬁdﬁhdhﬁmmhmﬂ.

Swetened Frul julce,/pures conlning effer permitied notumnl swestenars [nof exeeding 5% o arificial
swemeiermis. Apor from ofher permified oddilives, eg preservolives, this chass of kuil juice may olso contain
pddod woler The minimum perconioge i juce vares ocooding o the fype of fui o lesraied belowr:
Chonge, peach, pear, pineopple ~ Min 0%
Gronadilla, gumao - Min B0
Lemon, gropelrull — Min 708
Dupictions of the huit wed may be prosent on e lobel,

Ther scames ez in A b, ewcopt thel it is o i, lond of ko or mony fuit spocies

3.A. Friat neciar

3.5, Frust nectar bland

A Fruit necker conting lews frol juice than the closs Fruit juice/puree. The minimum perceniage fr juice
once ogain vores acoording ko the ype of fui, eg;

Apgle, cmngs. grape - Min 0%

Fooch, peor ~ iMin 4078

Apricel = Min 355

Gronadilla, guova, hchee, monga - Min 20%

Lemon, fime — Min 12,5%
Depictions of the tuit ued meay be presant on te labal,

The: same as in A obove, except thak it is o mixune,bland of Mo or mom fuif species.

A0 Frust squash

4.0, Fruit squash bland

# Frual squash is o concentrared frult diink thot has 1o be-dilved 1o o mirimum ratic of | 1o 3 o produce o
stable diink. Tha huit juice conlent ore as fellows:

Minimum 24% et juice in the eciuted foem, ond mivimum % Fuil juice in e diuted fom

Depections of e oe not cllowed on e lobal.

The: same as in A chove, meapt tha il is-o miiunetlend of o of mom Il species.

5.0, Frut drink

5.1, Fruit drink blend

i Fruit dink comains lass huit juice than tha closs Fruit nacior
The minimum it joice content maquinsd is 6%
Deprictions of it oee not ofiowsd on s lobel,

The sama os in A obove, ecept thal it is 0 modu,end of o or mom huit species.

4. Fruit Bovoured drink

This chass conioins ther fof ks thon &% Fuit juice, or b ro buli juice ol oll, ke only Hovoeonts. Producs
coverind undar this closs inchude:

* Fouil fervoured corbonoled solt drinks

# Fauit fierecuitedt minerol or spiing worker

* Frull Rorecnitnd sports of anergy deinks

o Faut Pervoutoet syups

Depictions of st o not ollowed,
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fruit juice the product contains in the ready to
drink form, was developed:

o Fresh fruit juice/fresh fruit juice blend

©  Sweefened and unsweetened fruit juice/
sweefened and unsweetened fruit juice blend
Fruit nectar/fruit nectar blend

Fruit drink/fruit drink blend

Fruit squash/fruit squash blend

° Fruit flavoured drink

Each of these classes can be summarised as in
Table 1.

For many years, fomatoes used to be the only
vegetable juice on the market, but other vegeto-
bles are becoming popular additions to the pure
juice market. They provide novel tastes and are
perceived to be particularly healthy. Vegetable
juice is freafed as a “juice” and the products are
marked in the same manner as for the fruit juice/
puree or blended fruit juice/puree classes.

I trust that the above explanation will provide the
ulimate consumer (and the manufaciurers, packers
and refailers] with a better understanding of what
the differences are between the various classes of
fruit juices and fruit drinks. However, should you
need any further assistance, please do not hesitate
fo contact the following persons nearest to you:

Directorate Food Safety and Quality
Assurance:

Theo van Rensburg at tel 012 319 6020,

fax 012 19 6055, or e-mail theovr@nda.agric.za

Directorate Agricultural Products
Inspection Services:

Mpho Hoeane

— Pretoria — 012 319 7006

Josias Seakamela

— Johannesburg — 011 390 2579/80/81
Rakesh Singh

— Durban — 031 337 2755/6

Frans Makola

— Nelspruit— 013 752 3932

Solly du Preez

— Bloemfontein — 051 447 6227

Lafras Venter

— East London — 043 722 1978

Theuns van Niekerk

— Port Elizabeth — 041 484 2725
Yolanda Wanliss

— Stellenbosch — 021 809 1705

Johan Cilliers

= Upington — 054 344 0109 m&aJr
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