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ISO Recommendation R 973 February 1969

SPICES AND CONDIMENTS

PIMENTO (ALLSPICE) WHOLE AND GROUND

SPECIFICATION

INTRODUCTION

The requirements specified in this ISO Recommendation are based on studies, over a long period, of pimento
produgedt (i = -

is at pfesent lacking on the extent to which pimento grown in other parts of the world shows different ¢hars
from the Jamaica-grown product. It is therefore possible that, in due course, further information on this point may
lead tq a revision of this specification to take account of the characteristics of pimento grown in countries other than
Jamaida.

1.  SCOPE

This I$O Recommendation specifies requirements for pimento, or allspice (Pirmenté.dioica (Linnaeus) Merril}), in
the whole form and also in the ground form.

Reconfmendations relating to storage and transport conditions are given ifi)alY Annex as a guide.

2. REQUIREMENTIS

2.1 Description

Pimento should be the dried, full but unripe, whole\berries of Pimento dioica (Linnaeus) Merrill, 6.0 t¢ 9.5 mm
in diameter, dark brown in colour, the surface:somewhat rough and bearing a small annulus formed by|the
femains of the four sepals of the calyx. Piniehto may also be in the pure ground form.

2.2  QOdour and taste

The odour and taste of pimento,«ither whole or ground, should be fresh, aromatic and pungent. It shduld be
ree from any foreign taste or ¢dour, including rancidity or mustiness.

2.3 Freedom from moulds, insects, etc.

The pimento, wholeor\ground, should be free from living insects and moulds, and should be practically free
rom dead insects{insect fragments and rodent contamination visible to the naked eye (corrected, if nd cessary,
or abnormal visior), with such magnification as may be necessary in any particular case. If the magniffication
xceeds X 10,)\this fact should be stated in the test report. In the case of ground pimento, the contamifation
hould be'determined by the method described in ISO Recommendation R ....* Spices and condiments —
etermination of filth.

24 xtraneous matter

The proportion of extraneous matter in whole, dried pimento should not be more than 1.0 %, (m/m) when
determined by the method given in ISO Recommendation R 927, Spices and condiments — Determination
of extraneous matter.

* At present Draft ISO Recommendation No. 1208,
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Alimentarius Commission.

At present Draft ISO Recommendation No. 1204,

Tentative value, pending preparation of method of determination,

2.5  Freedom from coarse particles in ground pimento
Ground pimento should be free from coarse particles and should be of a fineness specified in national
standards.
2.6  Grades
The grades of pimento should be specified on the basis of extraneous matter and producing country.
2.7  Chemical requirements*
2.7.1 Whole pimento. The whole pimento should comply with the requirements given in Table 1.
TABLE 1 — Requirements for whole pimento
. . Reference to ISO Recommendation
Characteristic Requirement . . .
concerning spices and.condiments
Moistre, 7, (m/m), max. 12.0 ISO Recommendation R 939, Spices and condiments -
Determination of moisture content ( Entrainment
method)
Total hsh, %, (m/m) on 4.5 ISO Recommendation R 928, Spices and condiments |-
dry bdsis, max. Determinationof total ash
Acid-ihsoluble ash, 0.4 1SO Recomimendation R 930, Spices and condiments -
% (mffm) on dry basis, max. Determination of acid-insoluble ash
Volatile oil, ml/100 g 3.5%* Methiod under consideration
on dry basis, min.
2.7.2 [Ground pimento. Ground pimento should comply with the requirements for moisture, total ash and
hcid-insoluble ash given in Table 1 and,in addition, with the requirements given in Table 2.
TABLE.2 — Additional requirements for ground pimento
Characteristic Requirement Referenc.e to I.SO Recomme.n dation
concerning spices and condiments
Non-vplatile ether exfract, 8.5 ISO Recommendation R...,*** Spices and condiment§ —
%, (mJm) on dry(basis, max. Determination of non-volatile ether extract
Crude|fibre, J5-(m/m) on 27.5%* Method under consideration
dry bdsis; max.
Volatile oil, mI[fTO0U g on 2.8%% Method under consideration
dry basis, min.
* Limits for toxic substances will be included later, in accordance with the recommendations of the FAO/WHO Codex
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3.1

3. SAMPLING

Sample the pimento by the method described in ISO Recommendation R 948, Spices and condiments —
Sampling.

3.2 Samples of whole pimento should be ground so that the whole of the material passes through a sieve with

an aperture of 1 mm. The material so ground should be used for determining the characteristics in Table 1.

4. METHODS OF TEST

The sanfples of pimento, whole or ground, should be tested for conformity of the material to the requirements of

this SO Recommendation by the methods of test given in the relevant 1SO Recommendations refersed to in
Tables 1 and 2.

5.1

5.2 Marking

5. PACKING AND MARKING
Pdcking

5.1.1| Whole pimento. The whole pimento should be packed in sealed, cléan and sound containers made ofa
material which does not affect the pimento.

5.1.2| Ground pimento. The ground pimento should be packed(n Sealed, clean and sound containers made pf
a material which does not affect the pimento. In partjcular, the material should not permit the loss of
volatile oil.

Small containers containing ground pimento should be packed in suitable cases.

5.1.3| The size of the containers and the numbe? of small containers packed in a case should be subject to
agreement.

5.2.1| Whole pimento. The fellowing particulars should be marked or labelled on each package :

(a2) the name ofthe material, (type — whole or ground), and the trade name or brand name, if any

(b) the nandelarid address of the packer or manufacturer;

(¢) therbatch or code number;

(d) thenet mass;

(€)™ 'the grade of the material (if graded) according to the national standards;

2~

N .
H)—ttre producing coumntry;

(g) the year of harvest, if known;
(k) the date of packing;
(/) any other marking required by the purchaser.

5.2.2 Ground pimento. The particulars (@) to (d) above should be marked on each container and on each case.
If glass containers are used, the words Glass, with care should be marked on each case.
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ANNEX

ANNEX

RECOMMENDATIONS RELATING TO STORAGE
AND TRANSPORT OF PIMENTO

A.1  The packs of pimento should be stored in covered premises, well protected from the sun, rain and excesslve
heat.

A.2  The store room should be dry, free from objectionable odours, and proofed against entry ofiinsects and yermin.
Its|ventilation should be controlled so as to give good ventilation under dry conditionsdnd fully closed under
damp conditions. In a storage godown, suitable facilities should be available for fumigation.

A.3  The packs should be so handled and transported that they are protected from-the rain and from the sun pr
other source of excessive heat, from objectionable odours and from cross-infestation, especially in the hdlds
of [ships.
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