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CODEY STAN 57 Page ] af 1

CODEX STANDARD FOR PROCESSED TOMATO CONCENTRATES
(CODEX STAN 57-1981)
1 SCOFPE

Thiz Standard apphes to the product as defined 1n Sechon 2 below, and offered for direct consumption,
mcluding for catermg pwposes or for repacking if required. This Standard also applies to the product when
indicated as bemng intended for forther proceszimg. The Standard does not nclude products that contam seeds
and skins such as “pizza toppings™ and other “homestyle” products as well as products commenly known as
tomato sauce, chll sauce, and ketchup, or simular products whach are highly seazoned products of varving
concentrztions contaming charactenismg ingredients such as pepper, omons, vinegar, etc., In quanfity that
matenally alter the flavour, aroma and taste of the tomato component.

2 DESCEIPTION
21 PRODUCT DEFINITION

Processed tomato concentrate 15 the product:

{z) prepared by concentrating the juice' or pulp obfaired from substentially sound mature red
tomatoes (LycopsrziconTycopersicum esculenmm P. MOl strained or otherwnse prepared to
exclude the majonty of skins, seeds and other coarse or hard substances mn the fimished product;
and

(b} preserved by phy=ical means.

The tomato concentration shall be 7% or more of natural total soluble solids®, but not dehydrated to a
drv powder or flake form.

22 PRODUCT DESIGNATION

Tomato concentrate may be considered “Tomato Puree” or “Tomato Paste™ when the concentrate
meet: thesa requirements:

221 “Tomato Pures” — Tomato concentrate that contains no less than 7% but less than 24% of natwral
total soluble sohds.

2272 “Tomato Paste” — Tomato concentrate that contams at least 24% of natural totzl seluble solids.
3 ESSENTIAL COMPOSITION AND QUALITY FACTORS
31 COMPOSITION
3.1.1 Basic Ingredients
Processed tomato concentrate as defined in Section 2.1
3.1.2 Other Permitted Ingredients

(a) salt (sodium chloride) in accordance with the Standard for Food Grade Salr (CODEX STAN
150-1985);

! In this Standard, “juice™ nmst not be intended as the fruit juice (including tomato juice) as defined in the Gemaral
Sramdard jfor Fruit Juices and Nectars (CODEX STAN 247-2005).
The concentrations are measared on the product without added salt.

Formerly CAC/ES 57-1972. Revision 2007
Amendment 2013,




