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1 Scope

This Document specifies the product classification and code, requirements, test methods,
inspection rules, packaging, marking, transportation and storage of canned tomato paste.
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This Document applies to canned tomato paste made from ripe tomatoes or tomato paste

as the main raw material, which is pretreated, concentrated, seasoned (or unseasoned),

filled or sub-packaged, sealed, sterilized or aseptically filled.

2 Normative References

The provisions in following documents become the essential provisions of this Document
through reference in this Document. For the dated documents, only the versions with the

dates indicated are applicable to this Document; for the undated documents, only the latest

version (including all the amendments) is applicable to this Document.

GB/T 317 White Granulated Sugar

GB 5009.44 National Food Safety Standard - Determination of Chloride in Foods
GB/T 5461 Edible Salt

GB/T 8269 Citric Acid

GB/T 10786 Test methods of canned foods
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QB/T 1006 Inspection Rules for Canned Food

QB/T 4631 Packaging, Labeling, Transportation and Storage for Canned Food

3.1 According to different tomato crushing processes, it is divided into:

--- Cold crushed canned tomato paste: products produced by cold crushing process
(crushing temperature no higher than 70°C);

--- Warm crushed canned tomato paste: products produced by warm crushing process
(crushing temperature at 70°C~85°C);

--- Hot-broken canned tomato paste: products produced by heat-broken process (the
crushing temperature at above 85°C).

3.2 According to whether sub-packaged, it is divided into:

--- Direct filled canned tomato paste: canned tomato paste that has not been
sub-packaged,;

--- Sub-packaged canned tomato paste: made from concentrated tomato paste; the canned
food that is diluted with water or without water; added or not added sugar, salt or citric acid;
and prepared by subpackaging, filling, sealing, sterilization or aseptic filling.

3.3 According to the different soluble solid contents, the direct filled canned
tomato paste can
be divided into:

--- Canned tomato paste with low-concentration: tomato paste with a soluble solid content
of 12.5% to 22% (excluding 22%), the product code is 847 1,

--- Canned tomato paste with medium concentration: tomato paste with a soluble solid
content of 22%~28% (excluding 28%), the product code is 847 2;

--- Canned tomato paste with high-concentration: tomato paste with a soluble solid content
of 28% to 36% (excluding 36%), product code is 847,

--- Canned tomato paste with extra-high-concentration: tomato paste with a soluble solid
content of no less than 36%, product code is 847 3.

4.1.1 Tomatoes

Use fresh or well-stored tomatoes that have not been attacked by diseases and insect

pests.

4.1.2 Citric acid
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It shall meet the requirements of GB/T 8269.

4.1.3 Edible salt

It shall meet the requirements of GB/T 5461.

4.1.4 White granulated sugar

It shall meet the requirements of GB/T 317.

5.3.1 Determination method for hot-broken canned tomato paste products: cool
the sample to

room temperature (20°C) and apply it on the prism surface of a refractometer (hand-held
sugar meter, Abbe refractometer, automatic refractometer, etc.); and spread evenly without

gaps;
make sure that the prism is completely covered; cover the shading plate; and read the
displayed value.

5.4 pH

It is measured according to the method specified in GB/T 10786.

5.5 Sodium chloride content

Determine the chloride content (by Cl-) according to the method specified in GB 5009.44;
and calculate the sodium chloride content according to the Formula (1):

Where:
X1 - sodium chloride content in the specimen, in %;

X2 - chloride content (by CI-) in the specimen, in %.

5.6 Value of chromatism

It is measured according to the method specified in Appendix A.

5.7 Lycopene

It is measured according to the method specified in Appendix B.

5.8 Viscosity

It is measured according to the method specified in Appendix C.
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6.1 The sampling rules for bulk tomato paste shall meet the following
requirements:

a) Use sterile aluminum foil bags to regularly extract the end products on the production
line, and the time interval between each extraction shall not exceed 2 hours;

Appendix B (Normative) Method for Determination of Lycopene
Content in Tomato

Paste B.1 Principle The tomato paste is dehydrated with methanol to remove the yellow
pigment; and then the lycopene is extracted with toluene; the absorbance of the extract is
measured by spectrophotometry; and the lycopene content is calculated according to the
standard curve.

B.2 Reagents B.2.1 Methanol: analytically pure.

B.2.2 Toluene: analytically pure.

B.2.3 Absolute ethanol: analytically pure.

B.2.4 Sudan | pigment: refined product.

B.3 Instruments B.3.1 Routine laboratory instruments.

B.3.2 Spectrophotometer: the wavelength range is 360nm~600nm, and the accuracy is
+/-3nm.

B.4 Analysis procedures B.4.1 Drawing of standard curve B.4.1.1 Preparation of standard
solution Weigh 0.025g of Sudan | pigment, accurate to 0.1mg; dissolve it with a small
amount of absolute ethanol; quantitatively transfer it into a 50mL volumetric flask; dilute to
the mark with absolute ethanol; and shake well.

B.4.1.2 Draw standard curve Accurately pipette 0.26mL, 0.52mL, 0.78mL, 1.04mL, 1.30mL
of the standard solution;

respectively inject them into a set of 50mL volumetric flasks; dilute to the mark with
absolute ethanol; shake well; namely, it is equivalent to mass concentration of 0.5ug/mL,
1.0ug/mL, 1.5ug/mL, 2.0ug/mL, 2.5ug/mL of lycopene standard solution. Then, pour them
into 1cm cuvettes one by one; and measure the absorbance respectively at the maximum
absorption wavelength (about 485nm) of the lycopene extract with absolute ethanol as the
blank solution.

Take the measured absorbance as the ordinate; and the lycopene concentration
corresponding to the Sudan | pigment standard solution as the abscissa; draw a standard
curve; or establish a linear regression equation.

NOTE: Since the pure lycopene standard product is extremely unstable and the preparation
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