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FOREWORD

This Malaysian Standard was developed by the Technical Committee on Processed Fruits
under the authority of the Industry Standards Committee on Food and Food Products.

This Malaysian Standard is the first revision of MS 596, Specification for jams
(Fruit preserves), jellies and marmalades.

Major modifications in this revision are as follows;

a)

the title “Reference documents” has been changed to “Normative references”;

the definitions of fruit, jam, fruit jellys and marmalade have been redefined as per the
Food Act 1983 and Food Regulations 1985;

the product composition in clause 4 has been modified as per the Food Act 1983 and
Food Regulations 1985;

general requirements, for soluble solids (clause 5.2) and food additives (clause 5.3)
have been clearly stated as per in the Food Act 1983 and Food Regulations 1985;

addition of Table 1, Defects and tolerances for jams, to clarify the defects; and

clause 6 on packaging and labelling has been modified to be aligned with the Food Act
1983 and Food Regulations 1985.

This Malaysian Standard cancels and replaces MS 596: 1979

Compliance with a Malaysian Standard does not of itself confer immunity from legal
obligations.
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JAMS, FRUIT JELLIES AND MARMALADES - SPECIFICATION
(FIRST REVISION)

1 Scope

This standard covers general provisions that are applicable to a class of fruit spreads
commonly known as jams, jellies and marmalades for direct consumption, including for
catering purposes or for repacking if required. This standard does not apply to:

(a) products that are intended for further processing such as those used in the manufacture
of fine bakery wares, pastries or biscuits;

(b)  products which are clearly intended or labelled for special dietary uses;
(c) reduced sugar products or those with a very low sugar content; and

(d)  products where the foodstuffs with sweetening properties have been replaced wholly or
partially by food additive sweeteners.

This standard includes products prepared not only from single fruits but also prepared from
two or more fruits.

2 Normative reference

The following normative references are indispensable for the application of this standard. For
dated references, only the edition cited applies. For undated references, the latest edition of
the normative reference (including any amendments) applies.

MS 1514, Good Manufacturing Practice (GMP) for food.

MS ISO 2173 Fruit and vegetable products-Determination of soluble solids - refractometric
(ISO 2173:2003, IDT)

MS ISO 5522 Fruits, vegetables and derived products - Determination of total sulphur dioxide
content (ISO 5522:1981, IDT)

Codex STAN 296- 2009 CODEX Standard for jams, jellies and marmalades
Food Act 1983 and Food Regulations 1985

Food Hygiene Regulations 2009
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3  Definition

3.1  Fruit

This refers to all types of edible fruits including ginger that are used in making jams, jellies
and marmalades either fresh, frozen, canned, concentrated, dried, or otherwise processed
and/or preserved. They are sound, wholesome, clean, of suitable ripeness, free from
deterioration and containing all its essential characteristics. They may be trimmed, sorted and
otherwise treated to remove any blemishes, bruises, toppings, tailings, cores, pits (stones)
and may or may not be peeled.

3.2 Jam

Jam is the product prepared by boiling one or more types of sound fruits, whether raw,
processed or semi—processed, with permitted sweetening substance, with or without added
pectin. It shall contain not less than

a) 45 percent of fruit except that passion fruit jam and ginger jam shall contain not less than
8 percent and 25 percent of fruit, respectively; and

b) 65 percent of soluble solids determined by refractometry at 20 °C that is uncorrected for
insoluble solids.

3.3 Fruitjelly

Fruit jelly shall be the gelatinous products prepared by boiling the juice of one or more types
of fruits, whether raw, processed or semi-processed, and permitted sweetening substance,
with or without added pectin. It shall be free from seeds and skin.

Fruit jelly shall contain not less than;

i) 45 percent of fruit juice extract; and

ii) 65 percent of soluble solids determined by refractrometry at 20 °C that is uncorrected
for insoluble solids.

3.4 Marmalade

Marmalade shall be fruit jelly in which is suspended pieces of fruit or peel. In other respects, it
shall comply with the standard for fruit jelly.

3.5 Food additive sweeteners
Food additive sweeteners consist of the following;

stevia and stevia extract;

o o

artificial sweetening substance;

(2]

)
)
) non-nutritive sweetening substance; and
)

o

aspartame, glycerol, isomalt, maltitol, maltitol syrup, mannitol, sorbitol, sucralose,
erythritol and xylitol.
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3.6 This standard includes products prepared not only from single fruits but also prepared
from two or more fruits.

4  Product composition
4.1  Fruit content

In ascertaining compliance with fruit content of finished product, suitable allowances shall be
made for any substance such as water, sweetening ingredients or other ingredients which
may have been added in the initial preparation of the fruit ingredient.

When fruits are mixed together, the minimum content shall be reduced in proportion to the
percentages used and comply with clause 3.2 (a).

411 Fruitin jams and marmalades

The fruit used shall be fresh, frozen, canned, dried or otherwise preserved including fruit
treated with sulphur dioxide or by concentration, with stones (pits) and cores removed and
which may have the skins and seeds removed but may not be deprived of any soluble
extractives, except such loss as may inevitably occur in the preparation of the fruit under good
manufacturing practices.

4.1.2 Fruit juice in jellies and marmalades

The fruit juice used shall be the standard liquid extracted with or without the application of
heat from mature, properly prepared fruits which are fresh, frozen, canned, dried or otherwise
preserved including treatment with sulphur dioxide. Such juice may be undiluted,
concentrated or diluted with water, except that composition of the finished product is based
upon the equivalent of natural single strength juice.

5 Requirements

5.1 General requirements

The end product shall be of an appropriate gelled consistency, having normal colour and
flavour to the type or kind of fruit ingredient used in the preparation of the mixture, while
taking into account any flavour imparted by other ingredients used. It shall be reasonably free
from defective materials normally associated with the fruits. Jelly shall be reasonably clear or
transparent.

5.2 Soluble solids (Finished product)

The finished product shall contain a soluble solids value of not less than 65 % when tested in
accordance with the method prescribed in Annex B.

5.3 Food additives

Food additives as permitted by the Malaysia Food Act 1983 and Food Regulations 1985.are
acceptable for use in the products described in this standard.
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5.4 Defects and tolerances for jams

The products covered by this standard shall be largely free of defects such as plant material,
skins (if peeled), stones and pieces of stones and mineral matters as specified in Table 1.

In the case of berry fruits, dragon fruits and passion fruits, seeds shall be considered a natural
fruit component and not a defect unless the product is presented as “seedless”.

Table 1. Defects and tolerances for jam

No Defect Tolerance*
(Maximum allowed)
1 Harmless extraneous plant material 2 pieces

-consisting of plant material common to the specific fruit and
includes leaves, full caps, stems over 10 mm in length and
sepal bracts aggregating an area of 5 mm? or larger

2 | Pit (Stone) 1 piece
- whole pit or stone in fruits such as cherries that are normally
pitted; or a piece of pit of approximately one-half pit

3 | Pit fragments 2 pieces
-a piece of pit less than the equivalent of one-half pit and which
weighs at least 5 mg

* Based on a sample unit of 500g,

6 Packaging and labelling

6.1 The products shall be packed in clean suitable containers. The containers shall be
properly sealed and shall not be buckled or dented.

6.2 For fill of container, when the product is packed in a rigid container (e.g. glass
containers and metal containers), the product shall occupy not less than 90 % of the water
capacity of the container as determined by the method in Annex C. The water capacity of the
container is the volume of distilled water at 20 °C which the sealed container will hold when
completely filled.

6.3 The product shall be further identified by the name of the fruit ingredient when prepared
from a single fruits. If more than one fruit is used, the product is identified as a mixed fruit
product and shall be labeled on the package as such, to comply with the Malaysia Food Act
1983 and Food Regulations 1985.

6.4 Each container shall be marked legibly and indelibly or a label shall be attached to the
container, with the following information:

a) name of the product;

b) name and address of the manufacturer and/or packer or the owner of the rights of
manufacturing or packing or the agent of any of them;
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c) minimum net weight or volume;

d) list of ingredients in descending order of proportions used in the product, as per labeling
requirements stipulated in the Malaysia Food Act 1983 and Food Regulations 1985;

e) if preservative is added, the word “contain permitted preservative” shall be written on the
label;

f) code number or marking device indicating date, month and year of manufacture;

g) date of expiry in capital letters; and

h) in the case of food produced, prepared or packaged in Malaysia it shall be in Bahasa
Malaysia and may include translation in other languages.

7 Hygiene

7.1 The product shall be processed and packed in licensed premises under strict hygienic

conditions as imposed by the competent authorities from time to time in accordance with the

local government by-laws, public health legislation and codes of practice as well as guidelines

enforced in Malaysia Food Hygiene Regulations 2009.

7.2 The products shall be free from objectionable matter to the extent possible in good
manufacturing practice.

7.3 It is recommended that the product covered by the provisions of this standard be
prepared and handled in accordance with the appropriate sections of MS 1514.

8 Legal requirement

The product shall in all other aspects comply with the requirements of the legislations
currently enforced in Malaysia.

9 Sampling and testing

Methods of sampling shall be carried out as described in annex A. Determination of fill of
container shall be carried out as described in annex B. Determination of total soluble solids
the test shall be carried out as in MS ISO 2173 and determination of sulphur dioxide shall be
carried out as in MS I1SO 5522.

10 Quality of reagents

10.1 Unless otherwise specified, chemicals used in analysis shall be of a recognised
analytical reagent quality, i.e. they shall not contain impurities which affect the results of the

tests.

10.2  Solutions shall be prepared using distilled water or water of at least equal purity and
shall be freshly prepared and filtered where necessary.

© STANDARDS MALAYSIA 2011 - All rights reserved 5



MS 596:2011

11 Certification mark
Each product, may be arrangement with a recognised certification body, may be marked with

the certification mark of that body, provided the product conforms to the requirements of this
Malaysian Standard.
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Annex A
(informative)

Sampling

A1 All containers in a single consignment drawn from a single batch of manufacture shall
constitute a lot. If a consignment is declared to consist of different batches of manufacture,
the batches shall be grouped separately and the containers in each group shall constitute a
separate lot.

A2 Unless otherwise specified, the number of containers to be taken from each lot as
samples shall be agreed upon between purchaser and retailer.
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Annex B
(informative)

Determination of fill of container

B1 SCOPE
This method applies to glass containers.

B2 DEFINITION

The water capacity of a container is the volume of distilled water at 20 °C which the sealed
container will hold when completely filled.

B3 PROCEDURE

B3.1  Select a container which is undamaged in all respects.

B3.2 Wash, dry and weigh the empty container.

B3.3 Fill the container with distilled water at 20 °C to the level of the top thereof and weigh
the container thus filled.

B4 Calculation and expression of results
Subtract the weight found in B3.2 from the weight found in B3.3. The difference shall be

considered to be the weight of water required to fill the container. Results are expressed as
ml of water.
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