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Subject
DISPENSATION: STANDARDS FOR CANNED TOMATO CONCENTRATE, PASTE AND PUREE

Please refer to this office’s e-mail dated 6 June 2005 in which comments were invited on the above-
mentioned standard.

Permission is hereby granted by the Executive Officer: Agricultural Product Standards in terms of
section 3(1)(c) of the Agricultural Product Standards Act, 1990 (Act No. 119 of 1990), to all
manufactures of canned tomato concentrate, paste and puree to implement the attached quality
standards instead of those published at regulation 36 of the regulations published at Government
Notice No. R. 1532 of 24 October 2003.

This permission is subject to the following conditions:

(a)  All other conditions of the relevant regulations shall be complied with.

(b) It may be withdrawn at any time should a valid complaint be received.

(c) The manufactures of canned tomato concentrate, paste and puree indemnifies this
Directorate and the Department from any detrimental effect, financially or otherwise, which

may emanate as a result of this permission.

(d)  Termination date: When the amendment to the regulation is published in the Government
Gazaette.

SENIOR MANAGER:
DIRECTORATE FOOD SAFETY AND QUALITY ASSURANCE




CANNED TOMATO CONCENTRATE, PASTE AND PUREE

36.
The quality standards for canned tomato concentrate, paste and puree are as follows:

Definitions


(1)
Where used with regard to tomato concentrate, paste and puree --

(a) "tomato concentrate" means the product prepared by concentrating the liquid obtained from sound, ripe tomatoes of good flavour and colour. Such liquid shall be strained or otherwise prepared to excluded skins, seeds and other coarse or hard substances in the finished product; and

(b) “suitable seasoning ingredients” means spices, herbs, natural vegetable products but not sugar or other sweeteners. Lemon juice (single strength or concentrated) may be used as an acidulant.

(2)
Tomato concentrate may be considered as tomato puree or tomato paste when the concentrate meets the following requirements:

(a) Tomato puree - tomato concentrate that contains not less than 11 per cent, but less than 24 per cent, of natural tomato soluble solids.

(b) Tomato paste – tomato concentrate that contains 24 per cent or more of natural tomato soluble solids.

Quality Standards


(3)
The quality standards for tomato concentrate, paste and puree are as follows:

	Quality Factor
	Extra Choice Grade
	Choice Grade
	Standard Grade

	(a)
Microbiological spoilage
	0,25
	0,25
	0,25

	(b)
Vegetable Ingredient
	(i)
Shall be free from defects
	(i) to (iv) as for Extra Choice Grade
	(i) to (iv) as for Extra Choice Grade

	
	(ii)
The product shall be prepared by concentrating the tomatoes, without the addition of sugar and may be fermented by lactic bacteria or yeast
	
	

	
	(iii)
The concentrate may be seasoned with table salt and other suitable seasoning ingredients, but sodium bicarbonate, in such a quantity as to neutralize part

of the tomato acids, may be added during con​centration
	
	

	
	(iv)
The concentrate shall be smooth in texture and free from all foreign matter and from skin, seeds and pieces of core
	
	

	(c)
Fill of containers


	Shall be packed to capacity
	Shall be packed to capacity
	Shall be packed to capacity

	(d)    Colour
	The product when diluted with water to reach approximately 8% natural tomato soluble solids shall have a practically  good red colour, free from abnormal colours for the product
	The product when diluted with water to reach approximately 8% natural tomato soluble solids shall have a fairly good red colour, free from abnormal colours for the product
	The product when diluted with water to reach approximately 8% natural tomato soluble solids shall have a reasonably good red colour, free from abnormal colours for the product

	(e)    Texture
	The concentrated product shall have a homogeneous, evenly divided texture indicative of good manufacturing practices
	As for Extra Choice Grade
	As for Extra Choice Grade

	(f)     Flavour
	The product when diluted with water to reach approximately 8% natural tomato soluble solids shall have a good flavour characteristic of properly processed tomato concentrates without any objectionable flavour foreign to the product
	As for Extra Choice Grade
	As for Extra Choice Grade

	(d)
Foreign matter
	None
	None
	None

	(e)
Extraneous vegetable matter
	Practically free
	Fairly free
	Reasonably free


Additional marking requirements

(4) Subject to the provisions of regulation (9) – 

(a) the name of the product shall be “Tomato Concentrate”: Provided that the product name may be indicated as “Tomato Puree” or “Tomato Paste” if it comply with the requirements set out 

in subregulation (2); and

(b) each container containing tomato concentrate, puree or pulp with added seasoning ingredients, shall be marked with the flavour thereof in conjunction with or in close proximity to the product designation.

