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1 Scope and field of applicatit@

This International Standard specifies requiren&s for whole
juniper berries (Juniperus communis Linnaeus). @

Recommendations relating to storage and transport itions

are given in annex B. :

4 Requirements

4.1 Odour and flavour

Juniper shall have a fragrant and pleasant odour and a sweetish
aromatic flavour characteristic of the spice. It shall be free from
mustiness and other foreign flavours.

@ 4.2 Freedom from insects, moulds, etc.
2 References L/'

®Juniper shall be free from living insects and moulds, and shall

ISO 927, Spices and condiments — Determination of ex-
traneous matter content.

IS0 928, Spices and condiments — Determination of total ash.

1ISO 930, Spices and condiments — Determination of acid-
insoluble ash.

IS0 939, Spices and condiments — Determination of moisture
content — Entrainment method.

ISO 948, Spices and condiments — Sampling.

ISO 2825, Spices and condiments — Preparation of a ground
sample for analysis.

ISO 6571, Spices, condiments and herbs — Determination of
volatile oil content. 1)

3 Description
Juniper berries are the mature and partially dried fruits of

Juniperus communis Linnaeus. The berries are spherical, of
diameter 5 to 9 mm, and of a dark-brown to dark-blue colour.

1) At present at the stage of draft.

practically free from dead insects, insect fragments and ro-
t contamination visible to the naked eye (corrected, if

n ary, for abnormal vision) or with such magnification as
necessary in any particular case. If the magnification
exce 10, this fact shall be stated in the test report.

4.3 Ext@ ous matter

Extraneous mﬁ@includes :

a) dirt, dust, Q@s, pieces of wood, etc.;

b) all vegetable % other than juniper berries (pine-
needles, etc.).

The proportion of extraneQ atter when determined by the
method described in ISO 927,"s ot exceed the values given
in table 1, according to the gra

4.4 Damaged, discoloured, immature and
shrivelled berries

The proportion of damaged, discoloured, immature and
shrivelled berries shall not exceed the values given in table 1,
according to the grade.



