20-64.007 Frozen Concentrated Orange Juice.

Florida State Grades shall be identical with United States Standards for Grades of Orange Juice, Sections 52.1551 through 1559, effective January 10, 1983, with the exception that frozen concentrated orange juice sold, shipped, or offered for sale or shipment in retail or institutional size containers, shall meet the following additional requirements:

(1) Product shall meet the minimum requirements of subsections (1) through (5) of Section 601.9909, Florida Statutes, except that:

(a)1. Percent by weight of orange juice soluble solids as provided by Section 601.9909(1), Florida Statutes, shall be not less than 44.8 percent nor more than 47 percent. This Brix provision shall not apply to frozen concentrated orange juice packed and certified for shipment outside the United States and Canada.

2. Subparagraph (1)(a)1. notwithstanding, effective July 15, 1980, the minimum percent by weight of orange juice soluble solids as provided by Section 601.9909(1), Florida Statutes, for product produced to fill Federal government purchase contracts shall be identical to the Food and Drug Administration Standard of Identity for Frozen Concentrated Orange Juice.

3. Subparagraph (1)(a)1. notwithstanding, effective December 1, 1980, the minimum percent by weight of orange juice soluble solids as provided by Section 601.9909(1), Florida Statutes, for product packed and certified for shipment to Canada and other export markets shall be identical to the Food and Drug Administration Standard of Identity for Frozen Concentrated Orange Juice.

4. Subparagraph (1)(a)1. notwithstanding, effective December 1, 1980, the percent by weight of orange juice soluble solids as provided by Section 601.9909(1), Florida Statutes, for product for sale or shipment within the United States shall be not less than 43.2 percent nor more than 47 percent.

5. Subparagraph (1)(a)1. and 4. notwithstanding, effective December 1, 1981, the minimum percent by weight of orange juice soluble solids as provided by Section 601.9909(1), Florida Statutes, for all product shall be identical to the then current Food and Drug Administration Standard of Identity for Frozen Concentrated Orange Juice.

(b) The Brix-acid ratio for frozen concentrated orange juice as provided in Section 601.9909(2), Florida Statutes, shall not be less than thirteen to one, nor more than nineteen and one-half to one. This section does not apply to reduced acid frozen concentrated orange juice as provided in subsection 20-64.007(8), F.A.C.

(c) Oil content as provided in Section 601.9909(3), Florida Statutes, shall be not less than .010 percent and not more than .035 percent by volume on a reconstituted basis.

(d) Have sodium values less than 50 ppm when calculated at a reconstituted Brix of 11.8 degrees in a manner prescribed in Sections 6.18.1 through 6.18.3 of the Citrus Handbook issued by the United States Department of Agriculture, March 1993.

(2) Flavor: The product shall be a flavor which is fine, distinct, and substantially typical of orange juice extracted from fresh, mature, sweet oranges, and scores not less than 36 points as defined in current United States Standards for Grades of Frozen Concentrated Orange Juice.

(3) Washed pulp solids: The product shall not contain soluble solids recovered by aqueous extraction or washing of fruit pulp.

(4) Hard finishing: The product shall contain no more than 12% sinking pulp, composed of particles of membrane, core, juice cells, peel and other materials removed by centrifuging by the following method:

(a) Remove non-sinking pulp by pouring the product, reconstituted to 11.8 degrees Brix and brought to 80 degrees F., through a 20/mesh 304 stainless steel screen (Citrus Strainer SK-1027 RC) or a standard Ecko type screen.

(b) Place the product in a table model International Clinical Centrifuge 11 1/2 inches in diameter and equipped with the following:

1. Variable voltage transformer.

2. Either a strobe light tachometer or a vibration tachometer with a gauge measuring at least 1500 revolutions per minute and graduated in increments of 25 rpm. or less.

3. Electric timer with automatic cut-off switch.

4. Short conical 50 Ml. graduated tubes.

(c) Adjust the centrifuge speed to 1500 revolutions per minute and centrifuge for exactly ten minutes.

(d) After centrifuging, the milliliter reading at the top of the layer of pulp in the tube is multiplied by two to determine the percentage of sinking pulp.

(5) Fruit to be used – quality and type:

(a) A composite sample of each load of fruit intended for use or ultimately used in any way in the production of frozen concentrated orange juice shall be drawn pursuant to Rule 20-61.003, F.A.C. If the Brix-acid ratio of the juice extracted from the composite sample is less than ten to one, except tangerines (other than Honey Tangerines) which shall be not less than nine to one, the fruit in such load shall not be used in the production of frozen concentrated orange juice.

(b) Citrus fruit not identifiable as being of the specified Citrus sinesis, Citrus reticulata or hybrids thereof, and Citrus aurantim, shall not be used in the production of frozen concentrated orange juice.

(6) Bulk citrus juice used in production of frozen concentrated orange juice: All bulk frozen concentrated citrus juice, concentrated citrus juice, frozen citrus juice, and concentrated citrus juice for manufacturing used in the production of frozen concentrated orange juice shall:

(a) Conform to the subjective (i.e. exclude ratio) flavor requirements of U.S. or Florida Grade A for each respective product involved. If no such grade standard has been adopted for a given product, that product shall have a reasonably good flavor, characteristic of the type or types of fruit from which the product was made. This subsection shall not apply to product made solely from C. aurantium.

(b) Have a Brix-acid ratio of not less than eleven to one. However, this subsection shall not apply to product made solely from tangerines or Citrus aurantium.

(c) Have been produced from citrus fruit conforming to the requirements of subsection 20-64.007(5), F.A.C.

(d) Conform to the requirements of subsection 20-64.007(3), F.A.C.

(e) Not be made from a blend containing any product which, if graded separately, fails to meet any of the foregoing subjective flavor (i.e. exclude ratio) requirements.

(f) Have a sodium value less than 50 ppm when calculated at a reconstituted Brix of 11.8 degrees in a manner prescribed in Sections 6.18.1 through 6.18.3 of the Citrus Handbook issued by the United States Department of Agriculture, March 1993.

(7) Gel test: All frozen concentrated orange juice, regardless of container type, shall be tested for degree of gelation. No product shall have a No. 3 or greater gel, as determined by the following standard method for gel test, with no tolerance allowed:

(a) A six-ounce can of product shall be placed undisturbed in running tap water, 70º to 80º F., for 30 minutes, and then placed in a water bath maintained at 80º F., plus or minus 2º F., for 24 hours. Minimum space between cans in the water bath shall be 1/4 inch. The can shall be taken without agitation from the water bath and the concentrate removed and examined in the following manner: carefully cut and remove one end of the can; place an inverted transparent container, not over 4 inches inside diameter and not over 2 inches in height, over the open end of the can and, keeping the container tightly against the can, invert the can without allowing any of the concentrate to escape. Punch a small hole in the end of the can and remove the can, allowing the concentrate to flow slowly into the container.

(b) The degree of gelation shall be designated as:

1. Zero (0) gel – Concentrate is uniform in appearance and contains no gelled lumps.

2. Number 1 gel – Concentrate contains a few small gelled lumps, however is completely fluid and has no tendency to mound.

3. Number 2 gel – Concentrate contains many gelled lumps and shows resistance to flow, however no portion of the concentrate retains the shape of any part of the can. When poured, concentrate has a tendency to mound.

4. Number 3 gel – Definite degree of gel formation is evident in the concentrate as indicated by any portion of the product showing and retaining the shape of any part of the can.

5. Number 4 gel – Extreme degree of gel formation is evident as indicated by over 75% of the concentrate retaining the shape of the can.

(c) When frozen concentrated orange juice is to be packed in containers other than six ounce, and not in excess of one gallon, at the time of filling a representative sample of the product shall be sealed in six ounce cans and the product frozen. These cans shall then be used for the required gel test.

(d) To determine the degree of gelation of frozen concentrated orange juice in containers larger than one gallon, a representative sample shall be taken, reconstituted to 41.8 degrees Brix with distilled water, and sealed in six ounce cans. This sample shall be tested by the standard method of gel test described above. Should fermentation, as indicated by an increase in pressure within the can, occur during storage of the sample in the water bath at 80 degrees F. for 24 hours, or should the product, upon examination, show a Number 3 gel or more, a retest for degree of gelation shall be made using the standard method, except that the can of concentrate thawed to 40 degrees F., shall be held at 40 degrees F., plus or minus 2 degrees F. for six days.

(8) Reduced Acid Product: A product, meeting all other requirements of this section, may be produced and labeled in accordance with the U. S. Food and Drug Administration Standards of Identity (21 CFR section 146.148) for reduced acid frozen concentrated orange juice which product shall have a ratio of not less than 21 to 1 or more than 26 to 1.
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