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0.0
 
 FOREWORD

0.1

This standard for wet seasoning is prepared and issued by the Grenada Bureau of Standards.

0.2

Wet Seasoning is produced by a number of small Grenadian  manufacturers.  There is good scope for the development of external as well as internal trade for this product.  It is also imported into Grenada.

To ensure the quality of seasoning consumed locally, it is necessary to have strict quality control based on specifications.

0.3

It is expected that this standard would provide guidance  and basic information on the identity, purity,  wholesomeness and quality of wet seasoning.

1.0        
SCOPE

           
This standard specifies requirements for wet seasoning.

2.0        
DEFINITIONS

           
For the purpose of this standard the following definitions apply:

2.1        
Approved means as approved by the Grenada Bureau of Standards.

2.2        
Chemical preservatives means any approved chemical, that when added to food 
tends to prevent or retard the  process of fermentation, putrefication or other 
decomposition.

2.3
Extraneous matter means filth, decomposed material due to parasitic or non-parasitic causes and other materials such as glass, sand, or other foreign substances.

2.4        
Flavour enhancer means a substance that does not  become a component of the food, 
but that is used to enhance the natural flavour of the food.

2.5        
Ingredients means any substance used in the  manufacture or preparation of food and 
is still present  in the finished product even in altered state.
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2.6        
Preservation Index (P. I) means the acetic acid acidity calculated as a percentage of 
the volatile  constituents.  i.e.    total acetic acid acidity  x  100                                          





(100  -  total solids)

2.7        
Salt means the white, refined sodium chloride with or without anti-caking agent.

2.8        
Sanitizer means an agent that reduces the bacterial count to safe levels.

2.9        
Spice means a food made from single species of plant that have been dried or partly 
dried, and that is used to flavour and colour other foods; it may be ground 
(powdered), or used as prepared from the plant.
2.10
Vinegar means the liquid obtained by the fermentation of an alcoholic liquid and shall 
contain 4 - 12 g of  acetic acid per 100 mL.

2.11
Wet Seasoning means a product made from seasoning pepper, selected spices (or a mixture of herbs) to which an approved acidifier and salt has been added.  It is usually added to food before and during cooking primarily for the flavour that it imparts.

3.0        
COMPOSITION

3.1        
Basic Ingredients

 The following basic ingredients shall be used in the preparation of wet seasoning:

-   
Seasoning pepper (Capsicum frutesiens L)  

-
An approved acidifier ( vinegar or acetic acid)     

-
salt

   
-   
Thyme (Thymus vulgaris L)

-
Chive
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3.2        
Optional Ingredients.   

The following optional ingredients may be added:-

           
a)   
an approved chemical preservative

           
b)   
a flavour enhancer

           
c)   
an approved food colouring

           
d)   
pawpaw

           
e)   
garlic (Allium sativum)

           
f)   
onion

           
g)   
corn starch

h)
other approved herbs and spices

4.0    
PREPARATION AND PROCESSING
4.1        
Raw material preparation
           
All ingredients shall be clean, sound, wholesome and of food grade quality.  Where 
applicable they may be washed in a chlorine dip (1 teaspoon chlorine per five litres of 
water; they should remain submerged in the chlorinated water for 15 minutes) and 
rinsed in potable water.

4.2       
Processing and preservation

           
The raw material shall be processed in such a manner that will ensure preservation and 
satisfactory shelf-life for at least six (6) months from the date of processing.

4.2.1    
Where acidification is the method of preservation, there should be a Preservation 
Index of more than 3.6%.

4.2.2    
Where any other method of processing or preservation is employed, it should be 
established that the product is free of organisms that are harmful to man or are of 
public health significance. 
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4.2.3    
All processing areas, plants, equipment, floors, packaging material, personnel practices and hygienic practices observed in the production of wet seasoning shall conform to the requirements of GDS 3: Part 1: 1990   - Code of Practice for General Principles of Food Hygiene:  Food Production and Processing, and shall meet the requirements of the authority responsible for food hygiene.

5.0     
REQUIREMENTS OF THE FINISHED PRODUCT
51
 Wet seasoning shall possess a pungent distinct flavour characteristic of seasoning.  The product shall be so mixed as to avoid stratification.

5.2        
Analytical Requirements

5.2.1      
Chemical requirements
           
The finished product shall meet the requirements as specified in Table 1.

           
TABLE 1 - CHEMICAL REQUIREMENTS FOR WET SEASONING
	CHARACTERISTICS
	REQUIREMENTS
	METHOD OF TEST


	   Salt (expressed as sodium      chloride by weight)
	   18 % - 25 %
	   Appendix B

	   Acidity (expressed as acid     by weight)
	   1.2 %

   Minimum
	   Appendix C

	   pH


	   <4.0
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5.2.2      
Microbiological requirements

           
The finished product shall meet the requirements specified in Table 2.

           
TABLE 2 - MICROBIOLOGICAL REQUIREMENTS FOR WET          
SEASONING
	CHARACTERISTICS
	REQUIREMENTS

	   Total Plate Count

   Coliform Count

   Faecal Coliform

   Yeast and Mould

   Yeast Viability

   Water Activity (Aw)
	   < 106
   < 10

   absent

   < 1.0 x 103
     --

   < 0.85


5.3.3     
 Extraneous matter
The finished product shall be free of all extraneous  matter which is not characteristic 
of the ingredients used.                                  

6.0        
PACKAGING

6.1        
Only packaging material which is not likely to impair the organoleptic or chemical 
characteristics of the product or make them harmful to health shall be used.  

6.2 
Only packaging material which is approved by the Grenada Bureau of Standards shall be used.
6.3        
All steps in the packaging process shall be performed in accordance with good 
manufacturing practices.
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7.0        
LABELLING

7.1        
Labelling on containers shall be in the English Language, clearly and prominently 
displayed.

           
Information presented in other languages shall be clearly separated from that in 
English.

 
Each container shall be marked or labelled with the following particulars:

 

 

(a)
The name of the product with the brand name, if any;

(b)
the name of the manufacturer, together with an adequate postal address;
(c)
the name of the country of origin.
(d)
a list of the ingredients in descending order of proportion by weight.
(e)
the net contents in SI and Imperial units.

NOTE:
It is recommended that an expiry date, in the form "Best before....," or a date of manufacture be included on the label.
8.0        
METHODS OF TEST

8.1        
Samples of the finished product shall be tested for conformity with requirements of 
the standard, in accordance with the methods of test referred below and  in the 
appendices.       
          
 a)   
Sampling for microbiological analysis: principles and specification.

           
b)   
Microbiological test method for foods

           
c)   
Bacterial and Analytical Manual (BAM) - 6th Edition.

           
d)   
AOAC - 13th Edition.  Spices and Other Condiments.  

                

Section 44.125 Heavy Filth and Sand 

                

Section 44.126 Light Filth
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APPENDIX A

SAMPLING PLAN
A.1        
General requirements
A.1.1      
Samples shall be stored in such a manner that the temperature of the material does not 
vary unduly from the normal temperature.

A.2        
Scale of sampling
A.2.1      
In a consignment, all containers of the same size containing materials of the same type 
shall constitute a lot.  Samples shall be tested from each lot for ascertaining conformity 
of the material to the requirements of this standard.

A.2.2      
Samples shall be selected at random from the lot as described in A.2.2.1.  The total 
number of units to be taken shall be determined by the amount needed for analytical 
tests and microbiological tests.

A.2.2.1    
In order to ensure randomness of selection, random  number tables shall be used.  In 
case such tables are not available, the following procedure may be adopted:    starting 
from any container, count them as 1, 2, 3.....r  and so on in a systematic manner.  
Every rth container thus counted shall be withdrawn, r being the integral part of N/n 
where N is the total number of containers in the lot and n is the number of containers 
to be selected, until the requisite number is obtained.

A.3        
Samples for microbiological tests
           
The sampling plan for inspection of microbiological quality is derived form ISO 2859.  
In this sampling plan, the sample size is 8, acceptance number is 0 and rejection 
number is 1, irrespective of the lot size. It is based on an AQL* of 1.5%.  Where on 
sampling and testing, a unit fails to meet the requirements of this specification, 
additional investigations shall be necessary to determine causes of failure and 
subsequent remedial action.  Special Inspection Level S2 was chosen on the basis that 
all items in the lot would have received uniform treatment.   
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A.4        
Samples for analytical tests
           
Sampling for analytical tests shall be carried out in a random manner.  The number of 
items to be selected shall be in accordance with Table 2.  This plan is derived from 
ISO 2859 using an AQL* of 6.5%.  Special Inspection Level S3 was chosen on the 
basis that all items in the lot would have received uniform treatment.  The effectiveness 
of sampling plans is dependent on the  execution of proper quality control procedures.

Table 3: Number of items to be selected for analytical tests
	Lot Size
	Sample Size
	Acceptance No.
	Rejection No.

	  2 - 50

  51 - 500

  501 - 3200

3201 - 3500
	2

8

13

20


	0

1

2

3
	1

2

3

4


A.5        
Criteria for acceptance
           
The lot from which the sample is taken, shall be deemed to comply with the 
requirements of this standard if it satisfies the acceptable quality level set out in A.3 
and A.4.  The lot shall be rejected if it does not satisfy the appropriate requirements 
of A.3 and A.4.    

*  Acceptable Quality Level
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APPENDIX B
DETERMINATION OF SODIUM CHLORIDE CONTENT

B.1        
Reagents 

           
(a)   
80% alcohol

           
(b)   
Nitric acid

           
(c)   
0.1M (0.1N) silver nitrate (AgNo3) solution

           
(d)   
Saturated iron (III)  ammonium sulphate [FeNH4  (SO4)2] solution             

ferric alum indicator

           
(e)   
0.1 M (0.1 N) ammonium thiocyanate

B.2        
Procedure
           
Accurately weigh 5.0 g (0.18 oz) of the sample.   Transfer with 80% alcohol to 100mL 
volumetric flask, adding alcohol to a volume of 50 mL.  Shake well and add 1 mL 
nitric acid.  

           
Employing a pipette add a known excess 0.1M (0.1N) silver nitrate solution.  Dilute 
to 100 mL with alcohol,  transfer to a centrifuge tube and centrifuge for 5 min. at  
1800 r.p.m.  Pipette 50 mL of supernatant into a 300-mL Erlenmeyer flask and add 
2 mL saturated iron (III) alum solution and 2 mL nitric acid/titrate to a permanent light 
brown with ammonium thiocyanate.

B.3        
Calculation
           
Divide volume of 0.1M (0.1N) AgNO3 used in B.2 and subtract volume of NH4CNS 
solution used.  Multiply difference by 0.005844 to obtain NaCl present.

           
1 mL 0.1 M (0.1 N) AgNO3  
=  0.005844 g NaCl

           
% NaCl in wet seasoning
=  weight of NaCl present
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APPENDIX C


DETERMINATION OF ACIDITY AS ACETIC ACID (OR CITRIC ACID)
C.1        
Reagents
           
(a)   0.1M (0.1N) sodium hydroxide solution

           
(b)   phenolphthalein indicator

C.2        
Procedure
           
Accurately weigh 5.0 g of sample.  Add 100 mL of neutralized H2O and 1 mL 
phenolphthalein.  Titrate to a perceptible pink colour with the 0.1M (0.1N) NaOH 
solution.

C.3        
Calculation
           
Report as % acetic acid
           
1 mL 0.1M (0.1N) NaOH 

= 0.0060 g acetic acid

           
Total acetic acid, %       

= V x F1 x 100
                                               



W

           
Report as % citric acid
           
1 mL 0.1M (00.1N) NaOH   

= 0.00210 g citric acid

           
Total citric acid, %       

= V x F2 x 100
                                               



W

           
Where V 
= 
volume of 0.1 M (0.1 N) sodium hydroxide  solution required for 



titration (mL)

           
F1      

= 
equivalent value of 0.1M (0.1N) sodium  hydroxide solution in terms 



of acetic acid as calculated (0.001)
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W       

= 
weight of sample used (g)

           
F2      

= 
equivalent value of 0.1M (0.1N) sodium hydroxide solution in terms 



of citric acid as calculated (0.001)
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APPENDIX D

MICROBIOLOGICAL TEST METHOD FOR WET SEASONING

D.1        
Yeast viability test
D.1.1      
Apparatus
           
(a)  
Sterile petri dishes

           
(b)  
Sterile 6-in cotton-tipped applicators

           
(c)  
Potato dextrose agar (PDA) or malt extract agar (MEA)

           
(d)  
Incubator controlled at 28 + 2oC (82 + 3.6oF) (room temperature) or a clean 

mould-free cupboard

           
(e)  
Compound microscope

           
(f)  
Microscope slides

D.1.2      
Preparation of culture media.   

Both potato dextrose agar and malt extract agar can be obtained commercially and preparation instructions on the container should be followed.  Alternatively they can be prepared as follows:

D.1.2.1    
Potato dextrose agar
           
(a)   
Ingredients
                 

Infusion from white potatoes 




200 mL

                 

Dextrose                              





  20 g

                 

Agar                                  





  15 g

                 

Distilled water                      





 1.0 L
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(b)   
Procedure
                 

Heat mixture to boiling to dissolve ingredients.   Dispense in flasks or tubes 

and autoclave for 15 min at 121oC (250oF).  Cool and acidify to pH 3.5 with 

sterile 10% tartaric acid [10 g tartaric acid dissolved in 100 mL distilled water 

and autoclaved for 15 min at 121oC (250oF)].  Mix thoroughly, pour into sterile 

petri dishes and allow to solidify.  To preserve solidifying properties of agar 

do not heat the medium after the addition of the tartaric acid.

D.1.2.2    
Malt extract agar
           
(a)   
Ingredients
                 

Maltose, technical                       




12.75 g

                 

Dextrin                                   




  2.75 g

                 

Glycerol                                  




  2.35 g

                 

Peptone                                   




  0.78 g

                 

Agar                                     





  15.0 g

                 

Distilled water                           




   1.0 L

           
(b)  
 Procedure
                 

Heat the mixture to boiling to dissolve ingredients.  Dispense in flasks or tubes 

and autoclave for 15 min at 121oC (250oF).  Cool and check final pH which 

should be 4.6+ 0.2.  Adjust with sterile 10% tartaric acid if necessary, pour 

into sterile petri dishes and allow to solidify.

D.1.3      
Preparation of gram stain reagents
D.1.3.1    
Hucker's crystal violet
           
Solution A
           
Crystal violet                                





  2.0 g

           
Ethyl alcohol (95%)                          




  20.0 mL   
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Solution B
           
Ammonium oxalate                              




  0.8 g

           
Distilled water                              





  80.0 mL

           
Mix solution A and B and store for 24 h before use.

D.1.3.2    
Iodine (Burke's)
          
 Potassium iodide                              




 2.0 g

           
Iodine                                       





 1.0 g

           
Distilled water                            




          100.0 mL

           
Dissolve potassium iodine in water then add iodine.

D.1.3.3    
Acetone alcohol

           
Ethyl alcohol (95%)                          




70.0 mL

           
Acetone                                      





30.0 mL

D.1.3.4    
Safranin - Hucker's counterstain (stock solution)
           
Safranin O (certified)                        





 2.5 g

           
Ethyl alcohol (95%)                         




         100.0 mL

           
For use add 10 mL of stock solution to 90.0 mL distilled water.           

D.1.4      
Procedure
D.1.4.1    
Preparation of sample
           
Shake bottle vigorously to mix contents.  Use the  sterile cotton-tipped applicator to 
streak a small amount of the sample onto the dry surface of a petri dish containing 
PDA or MEA.  Incubate plates uninverted  in room temperature incubator or clean 
dry cupboard for seven days.  Examine plate for yeast colonies after  incubation 
period.   Confirm the presence of yeast by doing gram stain on representative colonies. 
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D.1.4.2    
Gram staining.  

Stain yeast colonies as follows:

           
(a)   
Make smear of colony on a microscope slide in a drop of distilled water.  

Allow to dry and fix smear by passing through a bunsen flame.

           
(b)   
Apply crystal violet solution for 1 min.

           
(c)   
Wash with water and drain.

           
(d)   
Apply iodine for 1 min.

           
(e)   
Flood slice with iodine and drain.

           
(f)   
Wash slide with water and drain.

           
(g)   
Decolorize using acetone-alcohol mixture until no more blue colour can be 

washed off.

           
(h)   
Wash with water and drain.

          
(i)   
Counter stain with Safranin for 10 s.

           
(j)   
Wash with water and blot dry.

           
(k)   
Examine under microscope using oil immeration.

D.1.4.3    
Interpretation of results

D.1.4.3.1  
Yeast cells are stained blue

D.1.4.3.2  
If viable yeast cells are found the test is reported as being positive.

D.1.4.3.3  
If no cells are found the test is reported as negative 
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D.2        
Extraneous matter tests
D.2.1      
Determination of light filth 

D.2.1.1    
Apparatus
           
(a)   
Wildman trap flask consisting of 2-L Erlenmeyer flask into which a close 

fitting rubber stopper on  a stiff metal rod has been inserted.  The rod should 

have a diameter of about 5 mm threaded (No.10-32) at the lower end and fitted 

with nuts and washers to hold in the rubber stopper.  The rod should extend 

about 19 cm above the height of the flask and the whole apparatus fitted with 

a suitable cover as illustrated in figure 1.


[image: image1.png]



METAL ROD
OILY LAYER NUT

STOPPER
NUT
RECESS
ERLENMEYER FLASK
Figure 1.  Wildman trap flask
           
(b)   Schleicher and Schuell (S and S) No. 8 filter paper ruled with lines 5 mm apart.

           
(c)   Buchner funnel fitted to vacuum pump and suction flask.

           
(d)   Wide field stereoscopic microscope for filth examination.  Microscope should 
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have the following  minimum specification:

                 

1)  
binocular body with inclined oculars

                 

2)  
sliding or revolving nose-piece to accommodate three objectives

                 

3)  
three parafocal objectives IX, 3X and 6X or 7.5X

                 

4)  
paired 10X and paired 15X wide field oculars mounted on base and 


capable of illumination by transmitted light.

           
(e)   
Petri dishes to hold filter for examination

D.2.1.2    
Reagent.   Castor oil, heptane

D.2.1.3    
Procedure

           
Place 200 g of vegetable substance constituting wet seasoning in a 2-L flask.  Add 20 
mL castor oil and mix well.  Add enough hot tap water, about 70oC (158oF) to fill the 
flask.  Stir several times to remove air bubbles which will cause vegetable tissues to 
rise.  Let stand with occasional gentle stirring for 30 min, then trap off in a beaker.  
Wash neck of flask with heptane to remove adhering castor oil.  Add a little more hot 
water to flask, stir and let stand 10 min and trap off  again.  Filter trapped off portion.  
Thoroughly wash beaker, sides of funnel and paper to dissolve castor oil and speed 
filtration.  Examine paper at 30 X using stereomicroscope.

D.3        
Determination of heavy filth
D.3.1      
Apparatus
           
(a)  2-L separator

           
(b)  Heptane

           
(c)  10 XX bolting cloth (see NOTE)

           
(d)  Hirsch funnel

           
(e)  Stereomicroscope
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(f)  Ring stand

D.3.2      
Procedure
           
Thoroughly mix sample and transfer 100 g to a 2-L separator.  Add 20 mL to 25 mL 
heptane and shake thoroughly, releasing pressure as necessary.  Fill separator with 
water in such a manner as to produce maximum agitation.  Place separator in ring 
stand and let settle.  At 15-min intervals during 1 h, drain 15 mL to 20 mL from 
separator with rotary motion to facilitate settling out of fly eggs and maggots.  Filter 
through 10 XX bolting cloth, (pretreated and dried) in Hirsch  funnel.  Examine for 
eggs and maggots under stereomicroscope at about 10 X magnification.  If fly   eggs 
or maggots are found in this examination, continue  separation and draining for an 
additional hour.

D.3.2.1    
Treatment and dyeing of bolting cloth.  Prepare discs by boiling large squares of 
silk before cutting into circles.  Circles cut from unboiled silk shrink may become 
misshapen.  Make rulings about 5 mm to 7 mm apart  with India ink or other 
permanent marking material using  a fine pen on boiled and pressed cloth marked o-f 
in circles about 85 mm (3.3. in) in diameter.

           
When needed, dye ruled cloth by placing in hot 80oC (176oF to 185oF) solution 50 mg 
FD and C Blue No. 1 in 1 L water containing 2.5 mL acetic acid and holding at this 
temperature for about 15 min with frequent stirring.  Rinse well and store in the dark.

NOTE:  
The bolting cloth is a silk cloth woven to standard size opening and thickness which is used in flour mills.  The number of the silk specifies the number of mesh/linear inch. `X', `XX', or `XXX' after  numbers refers to the thickness of thread from which the  cloth is woven.  This also affects the size of openings  in the cloth.  Therefore follow designation exactly as to both number `X' of bolting cloth.

D.4        
Apparatus
           
(a)  
Howard mould counting chamber and cover glass

           
(b)  
Small spatula, knife or scalpel blade

           
(c)  
Compound microscope with one ocular fitted with a micrometer disc ruled in 

square, each side of which is equal to one-sixth the diameter of the ocular 

diaphragm opening.  The microscope should also have a standardized field of 

view of 1.382 mm diameter at 90-125 X magnification which covers 1.5 mm2.
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D.4.1      
Procedure
           
Mix contents of bottle by vigorous agitation.  Using a small spatula, a knife or scalped 
blade, transfer a small amount of the well-mixed sample to the central disc of a clean 
Howard mould counting chamber and cover with a  clean cover glass to get an even 
spread.

           
Place slide under microscope and examine with such adjustment that each field of view 
covers 1.5 mm2.  This  area which is essential may frequently be obtained by so 
adjusting the draw tube that the diameter of the field becomes 1.382 mm.

           
Using a magnification of 90-25X, examine twenty-five fields from each of two 
mounts.  The fields should  be chosen in such a manner as to be a representative of  
all sections of the mounts.

D.4.2      
Interpretation of result
D.4.2.1
Record results as positive when aggregate length of less  than or equal to 3 mould filaments present exceeds one-  sixth the diameter of the field.

D.4.2.2
Calculate proportion of positive fields from results of  examination of all observed fields and report as percentage fields containing mould filaments.
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