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[F"ANNEX I

PRODUCT NAMES, DEFINITIONS OF PRODUCTS AND CHARACTERISTICS

Textual Amendments
F1  Substituted by Directive 2012/12/EU of the European Parliament and of the Council of 19 April 2012
amending Council Directive 2001/112/EC relating to fruit juices and certain similar products intended
for human consumption.

I.DEFINITIONS
1. (a)Fruit juice

The fermentable but unfermented product obtained from the edible part of fruit which
is sound and ripe, fresh or preserved by chilling or freezing of one or more kinds mixed
together having the characteristic colour, flavour and taste typical of the juice of the
fruit from which it comes.

Flavour, pulp, and cells obtained by suitable physical means from the same species of
fruit may be restored to the juice.

In the case of citrus fruits, the fruit juice must come from the endocarp. Lime juice,
however, may be obtained from the whole fruit.

Where juices are processed from fruits with pips, seeds and peel, parts or components
of pips, seeds and peel shall not be incorporated in the juice. This provision shall not
apply to cases where parts or components of pips, seeds and peel cannot be removed
by good manufacturing practices.

The mixing of fruit juice with fruit purée is authorised in the production of the fruit
juice.
(b) Fruit juice from concentrate

The product obtained by reconstituting concentrated fruit juice defined in point 2 with potable
water that meets the criteria set out in Council Directive 98/83/EC of 3 November 1998 on the
quality of water intended for human consumption'”.

The soluble solids content of the finished product shall meet the minimum Brix level for
reconstituted juice specified in Annex V.

If a juice from concentrate is manufactured from a fruit not mentioned in Annex V, the minimum
Brix level of the reconstituted juice shall be the Brix level of the juice as extracted from the
fruit used to make the concentrate.

Flavour, pulp and cells obtained by suitable physical means from the same species of fruit may
be restored to the fruit juice from concentrate.

The fruit juice from concentrate is prepared by suitable processes, which maintain the essential
physical, chemical, organoleptical and nutritional characteristics of an average type of juice of
the fruit from which it comes.

The mixing of fruit juice and/or concentrated fruit juice with fruit purée and/or concentrated
fruit purée is authorised in the production of fruit juice from concentrate.

2. Concentrated fruit juice
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The product obtained from fruit juice of one or more fruit species by the physical removal of a
specific proportion of the water content. Where the product is intended for direct consumption,
the removal shall be at least 50 % of the water content.

Flavour, pulp and cells obtained by suitable physical means from the same species of fruit may
be restored to the concentrated fruit juice.

3. Water extracted fruit juice

The product obtained by diffusion with water of:
— pulpy whole fruit whose juice cannot be extracted by any physical means, or
— dehydrated whole fruit.

4. Dehydrated/powdered fruit juice

The product obtained from fruit juice of one or more fruit species by the physical removal of
virtually all the water content.

5. Fruit nectar

The fermentable but unfermented product which:

— is obtained by adding water with or without the addition of sugars and/or honey to the
products defined in points 1 to 4 to fruit purée and/or to concentrated fruit purée and/
or to a mixture of those products, and

— meets the requirements of Annex IV.

Without prejudice to Regulation (EC) No 1924/2006 of the European Parliament and of the
Council of 20 December 2006 on nutrition and health claims made on foods®, where fruit
nectars are manufactured without added sugars or with reduced energy value, sugars may be
replaced wholly or partially by sweeteners, in accordance with Regulation (EC) No 1333/2008.

Flavour, pulp and cells obtained by suitable physical means from the same species of fruit may
be restored to the fruit nectar.]
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