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Foreword
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INTERNATIONAL STANDARD

1ISO 2254-1980 (E)

Cloves, whole and ground (powdered) — Specification

1 Scope and field of application

This International Standard specifies requirements for whole
and ground (powdered) cloves [Eugenia caryophyllus
(C. Sprengel) Bullock and Harrison].

Recommendations relating to storage and transport are given
in the annex as a guide.

2 References

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

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

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

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

1ISO 948, Spices and condiments — Sampling.

1SO 1208, Ground spices — Determination of filth (Reference
method).

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

ISO 5498, Agricultural food products — Determination of
crude fibre content — General method."

3 Definitions

3.1 whole clove : A floral bud, harvested before blooming,
and dried, of Eugenia caryophyllus (C. Sprengel) Bullock and
Harrison. It comprises a receptacle containing, in its upper part,
two loculi containing numerous ovules, and crowned by four
acute divergent sepals surrounding a dome-shaped head con-
sisting of four paler unexpanded membranous imbricate petals
enclosing numerous incurved stamens and a single stiff erect
style (see figure 1).

3.2 headless clove : A clove consisting of only the recep-
tacle and sepals and which has lost the dome-shaped head (see
figure 2).

3.3 khoker clove : A clove which has undergone fermenta-
tion as a result of incomplete drying, as evidenced by its pale
brown colour, whitish mealy appearance and, often, wrinkled
surface.

3.4 mother clove : The fruit of the clove tree (Eugenia
caryophyllus), which is in the form of an ovoid brown berry sur-
mounted by four incurved sepals (see figure 3).

3.5 clove stem : A dry fragment of the stalk of the clove
(see figure 4).

3.6 ground (powdered) clove: Powder obtained by
grinding cloves without any addition.
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Figure 1 — Whole clove Figure 2 — Headless clove Figure 3 — Mother clove Figure 4 — Clove stem

1) At present at the stage of draft.





