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TECHNICAL COMMITTEE FOR JUICE AND JUICE PRODUCTS MEETING

March 26, 2004

Lake Alfred, Florida



MINUTES

I. CALL TO ORDER & INTRODUCTIONS

Susan Martin, Chair, called the meeting to order at 9:02 a.m. and welcomed attendees.  Attendees introduced themselves and gave their company affiliations.  A list of participants is ATTACHED TO and MADE PART OF these Minutes.

II.      MINUTES OF PREVIOUS MEETING

The Minutes of the September 18, 2003 Technical Committee for Juice and Juice Products (TCJJP) meeting had been previously distributed to members.  On a MOTION DULY MADE and SECONDED, the Minutes were APPROVED as drafted.

III.  
MEMBERSHIP AND TREASURER’S REPORT

It was reported that as of March 16, 2004, the balance in the TCJJP 

Account was $17,365.30.  

Tammy Andis provided a brief report on the TCJJP sponsored workshop, “Juicy Details,” held on March 25, 2004.  She reported that there were 54 attendees.  It was noted that 22 new members joined TCJJP due to the discounted registration.  Ms. Andis also reported that the workshop manual and compact disc (CD) would be made available for purchase in the near future.  She also noted that a survey regarding the workshop would be sent to attendees in the near future.

IV. RESEARCH GRANTS

Total Anthocyanin Study
Dr. Ron Wrolstad of Oregon State University provided an update on the AOAC collaborative study, “Determination of Total Monomeric Anthocyanin Pigment Content by the pH Differential Method of Fruit Juices, Beverages, Natural Colorants, and Wines,” by Jungmin Lee, Robert W. Durst, Ronald E. Wrolstad, Department of Food Science and Technology, Oregon State University.  Dr. Wrolstad reported that the research had been completed and the paper previously submitted to AOAC International.  He also noted that a presentation on the method had been made during an AOAC International meeting. 

Dr. Wrolstad noted that AOAC’s Committee F had previously recommended that a pure anthocyanin standard be used in the study to examine the accuracy of the procedure.  It was reported that anthocyanin standards had been previously purchased and tested but the standard failed to give acceptable results.  It was noted the purity of the standard was found to be 61 percent. 

Dr. Wrolstad advised that recommendations regarding the method and manuscript had been recently received from Joanna Lynch, Chair of AOAC’s Committee F.  A copy of the comments from Ms. Lynch were distributed to meeting attendees.  Dr. Wrolstad reported that the Committee had recommended that the applicability statement be revised to state, “The method is intended for internal quality control and research.  Interferences and/or adulteration will not be detected unless specifically tested for.  The method’s accuracy is empirical and may not be suitable for regulatory verification and/or for nutritional labeling declaration.”  Dr. Wrolstad noted the pH differential method was not an empirical method, as the pH differential method applied Beer’s law to a spectrophotmetric determination that is based on fundamental anthocyanin chemistry.

Dr. Wrolstad briefly reviewed a proposed alternate applicability statement that he recommended be used for the method.  The statement recommended that anthocyanins be measured at the wavelength of maximum absorption.  Dr. Wrolstad advised it would be inappropriate to measure all anthocyanins at 520 nanometers as cyanidin-3-glucoside.

Dr. Hammond commented that Committee F was concerned with the purity of the anthocyanin standard.  It was noted that since there was a 61 percent recovery of the standard, the Committee had concerns regarding the method.  

ACTION:  Dr. Wrolstad to revise the pH differential method manuscript.

V. COLLABORATIVE AND OTHER RESEARCH

Cap-GC Heat vs. Beet Second NFPA Paper

David Hammond provided an update on the study, noting that he would review the manuscript and provide a report during the fall meeting.

ACTION:  Dr. Hammond to provide a report at the next meeting.

Phlorin, Didymin & Narirutin by CZE & HPLC
Paul Cancalon provided an update on this project, noting that samples had been sent to all laboratories.  He reported that he had received results from one laboratory, and requested that other laboratories submit their data by the end of April.  Meeting attendees involved in the project agreed on this time frame. 

Limonin
Dr. Hammond reported that the method had been revised and finalized.   He noted that samples would need to be sent to participating laboratories.  It was reported that the method could be obtained by contacting Dr. Hammond.  Attendees were advised that the certificate of analysis for the limonin standard could be obtained from the vendor’s Web site.  Dr. Hammond agreed to provide the list of samples to Dr. Cancalon.

Dr. Cancalon reported that the Committee previously provided funds to cover shipping costs.  On a MOTION DULY MADE and SECONDED, attendees approved funds for shipping not to exceed $1,500.

ACTION:  

Dr. Cancalon to send samples to participating laboratories.  Dr. Hammond to provide the list to Dr. Cancalon.  

Interlab-HIS & HFCS in Apple Juice by Cap GC
In the absence of Dr. Mike McLaughlin, Ms. Martin provided an update on the detection of hydrolysed inulin syrup (HIS) and high fructose corn syrup (HFCS) in apple juice by gas chromatography (GC).    

It was reported that additional volunteers were needed for the project, and was the following members had previously volunteered to assist: Steve Cockram, Susan Martin, Nora Barda, Natalie Boivin, Greg Joseph, Lars Reimann, Dana Krueger and Stacie Hammack.  Dr. Hammond, Tom Eisele, Alan Brause, Allen Mitchell and Hans Hofsommer volunteered to assist with this project.

Attendees were advised that Dr. McLaughlin would like to receive five different apple juice concentrate samples from different regions. 

ACTION:  Tom Eisele, Mari Rodriguez, Greg Joseph and Steve Cockram agreed to send a one-gallon sample of apple juice concentrate to Dr. McLaughlin.  

Apple Juice Concentrate “Reference Standard”
Steve Cockram reported that as previously agreed, he had spoken to a representative of the National Food Laboratories (NFL) regarding the apple juice concentrate reference standard.  He noted that NFL had raised a question regarding the appropriate sample size.  Following a brief discussion, attendees agreed that eight-ounce (250 milliliters) samples would be appropriate.  Mr. Cockram advised that NFL had agreed to make the samples available for distribution; however, NFL would not develop the analytical certificates for the reference standards.  

ACTION:   Mr. Eisele agreed to develop the certificates for the apple juice concentrate standards.  Mr. Cockram agreed to obtain a cost estimate from NFL regarding distribution of the apple juice concentrate reference standard.

AIJN Code of Practice
Dr. Hammond provided a review of the Code of Practice (COP) for apple, grape and pineapple juices currently being evaluated by the Expert Group of AIJN (Association of the Industry of Juices and Nectars from Fruits and Vegetables of the European Union.  He reported that AIJN was soliciting comments on these COPs and requested that attendees submit comments and data to him by the end of August 2004.  Attendees were advised that the next meeting of the Expert Group would be held in September 2004.

Dr. Hammond reported that currently the COPs represented European standards and the Expert Group was working to broaden the scope to include other regions.  He reported that differences in countries/regions were being included in the “Commentary Notes” section of the COP.  Attendees were advised that values in Section A, “Absolute quality requirements,” were intended for products in the European market, and information in Section B, “Further criteria for evaluation of identity and authenticity,” could be used globally.  Dr. Hammond encouraged attendees to provide data to support values that were different than those in the COPs for apple, grape and pineapple juices.

VI. TCJJP DATABASE/ WEB SITE DATABASE

Dr. Eric Wilhelmsen provided an update on the TCJJP Database and Web site, noting that a “What’s New” section had been added to the Web site.  He reported that attendees of the last meeting had recommended including a “Methods” section on the Web site and using it as a forum for discussing methods.  Dr. Wilhelmsen reported that the Web site had been updated to include the “Methods” section, and requested that attendees provide appropriate methods to be included in this section.  It was reported that links to methods should be from Web sites that did not require a password for access.  It was recommended that links to the International Federation of Fruit Juice Producers (IFU) and Codex Web sites be added to the “Methods” section.  An attendee suggested that the Limonin method be included in this section of the Web site.

Dr. Wilhelmsen advised that questions regarding the content of the Web site should be addressed to him and questions regarding problems with the system should be addressed to David Evans, the design contractor.  He noted that the “Contact Us” section on the Web site contained the contact information.

ACTION:  Mr. Stutsman agreed to contact Dr. Wilhelmsen regarding Codex methods that could be included on the TCJJP Web site.

VII. CODEX ALIMENTARIUS

Martin Stutsman provided an update on activities of the Codex Ad Hoc Intergovernmental Task Force on Fruit and Vegetable Juices, noting the Task Force had been formed to consolidate the fruit juice, nectars and vegetable juice standards into one document.  He reported that the last meeting of the Task Force was scheduled to be held in October 2004 in Brazil.

Mr. Stutsman advised that a number of issues had been resolved by the Task Force including the following:

1. A definition for fruit juice, concentrated fruit juice, water extracted fruit juice, fruit puree and fruit nectars had been agreed upon.

2. The Brix table for directly expressed fruit juices had been deleted from the draft fruit juices and nectars standard.

3. A list of permitted additives and processing aids had been agreed upon.

4. The vegetable juice standard had been discontinued since international trade in these products were not significant and tomato juice had been added to the fruit juices and nectars standard.

5. The Methods of Analysis and Sampling section had been developed.

6. The minimum Brix values for reconstituted fruit juices and fruit nectars had been agreed upon for most juices. 

Mr. Stutsman noted that there were several issues regarding the minimum Brix values for a variety of reconstituted fruit juices that had yet to be resolved.  He reported that provisional minimum Brix values for six fruit juices (mandarin/tangerine, grape, guava, mango, passion fruit and tamarind) had been established.  The need for Brix data for grapes grown on the West Coast was noted.  

Attendees were advised that consensus had not been reached regarding the minimum Brix values for lemon, lime, orange and pineapple juices.  Mr. Stutsman noted the difficulty in establishing a minimum Brix value for orange juice.  He reported that the Task Force had previously agreed on a method for calculating the minimum Brix values, and 11.8 was the calculated minimum Brix value for reconstituted orange juice.  It was noted that there were opposing views regarding this Brix value, and the Task Force was considering other options, including using a range of Brix values.

Mr. Stutsman requested that attendees provide Brix data for these 10 fruit juices.  He noted that a letter would be issued in the near future soliciting comments and Brix data.  In addition, a letter requesting volunteers for the U.S. Delegation would also be issued. 

It was reported that questions or comments regarding the draft fruit juices and nectars standard should be sent to Mr. Stutsman via email at: martin.stutsman@cfsan.fda.gov.

Carla Barry (Chair of the Task Force’s Working Group on methods of analysis) provided an update via conference call of the Codex Committee on Methods and Analysis’ (CCMAS) discussion of the “Methods of Analysis and Sampling” section of the draft fruit juices and nectars standard.  She reported that the methods had been included in the draft standard, but values had not been defined for methods related to authenticity and quality.  It was reported that it had been proposed that CCMAS endorse the methods for authenticity and quality with the values being added later.  It was noted that Brazil and several other Delegations supported this position, but the Codex Secretariat had opposing views.  Ms. Barry reported that other countries recognized the difficulty in adding the values at this time.  She reported that CCMAS temporarily endorsed the methods for authenticity and quality and requested that numerical values be established.  

ACTION:   Mr. Stutsman and Ms. Barry agreed to meet in the near future to discuss this issue further.  Mr. Stutsman encouraged attendees to contact his office with ideas for resolving this matter.

VIII. OTHER ISSUES OF INTEREST

Pulp Measurement by FMC

Danny Milla of FMC Technologies provided an overview of the features of FMC Technologies’ Pulp View Instrument versus the Quick Fiber Shaker, noting that the Pulp View Instrument measured quick fiber and pulp density.  He reported that there were several benefits of the using the Pulp View Instrument, which included the following:

(1) The Pulp View does not contain moving parts.

(2) The Pulp View does not require a scale for weighing the pulp. 

(3) The instrument is more sanitary than the Shaker. 

(4) It has a compact bench top design.

(5) The Pulp View reduces labor, maintenance costs and time.

New Authenticity Methods in the Literature

Mr. Cockram provided a review of new authenticity methods in the literature, noting the following articles.  Abstracts of the studies were shared with attendees.

“Improved HPLC Determination of Phenolic Compounds in cv. Golden Delicious Apples using a Monolithic Column” in the January 14, 2004 issue of the Journal of Agricultural and Food Chemistry.
“Quantitation and Profiling of Orange Juices and Orange Drinks Using Fast HPLC and Evaporative Light-Scattering Detection” in the June 2002 issue of The Application Notebook.
“Detection and Quantification of Apple Adulteration in Diluted and Sulfited Strawberry and Raspberry Purees using Visible and Near-infrared Spectroscopy” in the January 28, 2004 issue of the Journal of Agricultural and Food Chemistry.
Following review of the articles, Mr. Eisele distributed a copy of a chromatogram in which several organic acids in apple juice were identified, including tartaric, quinic, malic, isocitric, shikimic, citric and fumaric.

ACTION:  Mr. Eisele agreed to scan the chromatogram and send to Dr. Wilhelmsen to be placed on the TCJJP Web site.

Commodity Issues

It was noted that there was a new rice sweetener on the market known as Ague.  A brief discussion was held regarding the correct name for a red grape juice product highly enriched with pigment.

IX. NEW BUSINESS 

Administrative Support
Ms. Martin reported that TCJJP relies on volunteers for the administrative duties.  She noted that Kristen Gunter was the Secretary/Treasurer and her services were provided through the National Juice Products Association (NJPA).  It was reported that NJPA and the Processed Apples Institutes (PAI) had been consolidated to form the Juice Products Association (JPA) as such, Ms. Gunter’s responsibilities had changed.  Ms. Martin reported that the position of Secretary/Treasurer was now open.

Attendees were advised that Tammy Andis formerly with NJPA had been contracted to assist with the “Juicy Details” workshop and the meeting.  Ms. Martin reported that Ms. Andis had made a proposal to provide secretarial and administrative support to TCJJP.  Ms. Andis next provided an overview of her experience and the services her company could provide to TCJJP.  It was reported that Ms. Andis’ administrative fee would be $2,500 per year, which did not include her attendance at the meetings or travel expenses.  It was also reported that this fee would include recording the meeting Minutes, development of the Treasurer’s report, arranging the meetings, distribution of promotion materials and speaker logistics.  Ms. Martin reported that JPA could provide administrative support for $12,000 per year.  On a MOTION DULY MADE and SECONDED, attendees voted to accept Ms. Andis’ proposal for 12 months.

ACTION:  Ms. Martin agreed to contact Ms. Andis regarding a contract for administrative support.
Research Grant Requests
Attendees were advised of a request to buy 50 gallons of apple juice concentrate for the apple juice concentrate reference standard discussed earlier in the meeting.  It was recommended that fresh samples be obtained from different regions of the world and tested to generate data on the different apple varieties.  It was noted that a proposal for this project would need to be developed.

ACTION:  Alan Brause volunteered to develop the proposal by the next TCJJP meeting.

Ms. Martin requested that attendees contact her regarding projects that may need funding.

Nominating Committee

Ms. Martin reported that there were two openings on the Board and again noted that the Secretary/Treasurer position was also open.  She advised that Mr. Cockram, JPA Chair-Elect, would Chair the Nominating Committee, which would develop a slate of candidates by July 1, 2004.  Following a brief discussion, Mr. Stutsman and Dr. Cancalon agreed to serve on the Nominating Committee.

It was reported that Board members could serve no more than six consecutive years.  It was recommended that the By-Laws be amended to address the term limit for Board members.

ACTION:  The Nominating Committee to develop a slate of candidates.  Dr. Hammond agreed to review the By-Laws and develop an amendment regarding the term limit for Board members for review during the next meeting.

Next Meeting
Ms. Martin reported that the next TCJJP meeting would be held on September 23, 2004 in conjunction with the AOAC International meeting in St. Louis, Missouri.

Adjournment

The meeting was adjourned at 2:35 p.m.
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