U.S. CUSTOMS LABORATORY METHODS

USCL METHOD 20-08

(Date Issued 04/00)

Fruit Juices and Fruit Sirups

 Identity and Degree of Concentration
SAFETY PRECAUTIONS
This method does not purport to address all of the safety problems, if any associated with its use.  It is the responsibility of the user of this method to establish appropriate safety and health practices, and determine the applicability of regulatory limitations prior to its use.
0    INTRODUCTION
Chapter 20 of the Harmonized Tariff of the United States (HTSUS) requires the ident- ification and determination of the degree of concentration of fruit juices and sirups for classification purposes.  HTSUS Heading 2009 covers unfermented fruit juices not containing added sugar or other sweetening matter.

1 SCOPE AND FIELD OF APPLICATION

This method provides an easy way to determine the degree of concentration of citrus juices based on specific characteristics such as acidity, soluble solids (Brix) and ash. This method applies to Cassis, Cherry, Currant, Grape, Grapefruit, Lemon, Lime, Naranjilla, Orange, Prune Juice and Prune Wine of Cuban, French, Italian, Sicilian and South American origin. 

Commercially, the degree of concentration of grapefruit juice, orange juice, and tangerine juice is based principally on the soluble solids (Brix) determined from the refractive index, cor​rected for the amount of citric acid contained in the concentrate.  An important part of the method is Table I which lists the average data for specific gravity, acidity, soluble solids (Brix), and ash for various unconcentrated citrus fruit juices.  Data of this type vary considerably depending on such factors as origin, ripeness, preparation, etc.  The figures given are the best average obtainable on unconcentrated citrus juices in U. S. commerce.

Generally, High Performance Liquid Chromatography will serve to indicate whether or not the sample is sweetened.  However, the procedures in the method may also be helpful in these respects.

2   
REFERENCES

2.1 AOAC 925.35 Sucrose in Fruits and 


          Fruit Products. 
2.2 AOAC 925.36 Sugars (Reducing) in 


Fruits and Fruit Products.

2.3 AOAC 980.13 Fructose, Glucose, 


Lactose, Maltose, and Sucrose in 


Milk Chocolate.  Liquid 
Chromatographic Method.
2.4 AOAC 920.57 Alcohol in Wines by 


Volume and Specific Gravity. 
2.5 AOAC 913.02 See Appendix C: Reference Tables, for conversion of 


specific gravity measured to 60o F.
3
REAGENTS AND MATERIAL
During the analysis, unless otherwise stated, use only reagents of recognized analytical grade and only distilled water or water of equivalent purity.

3.1
Reagents
3.1.1
Standard solution of sodium hydroxide (0.1N) 

3.1.2
Phenolphthalein indicator: 1-g. phenolphthalein per 100 ml. of ethyl alcohol.

3.2
Materials

3.2.1
Muslin, 12 to 13 inches, square, washed, and dried.

3.2.2
Glass wool.

3.2.3
Dish, evaporating, platinum, 50 or 100 ml.
4
APPARATUS
4.1 Abbé Refractometer or equivalent.

4.2    Bath, constant temperature, capable            of maintaining a temperature of 200 C            0.10C.

4.3
Analytical Balance.

5
PREPARATION OF THE SAMPLE
5.1
Shake thoroughly and filter if necessary through a muslin square or glass wool.

6
PROCEDURE
6.1 Preliminary Observations - Note color, odor, and consistency of the sample as a means of identifying the type of fruit from which it was derived. 

6.2
Alcohol Content - Determine the percentage of alcohol by volume at 60 F. following AOAC 920.57 and 913.02.
6.2 Acid as Citric - Weigh a 10-g. sample of an unconcentrated juice or a 2-g. sample of a concentrated juice.  Transfer to a 500-ml. Erlenmeyer flask and dilute to 250 ml. with deionized water or recently boiled water.  Add approximately 1 ml. of the phenolphthalein indicator and triturate to a faint pink end point with standard sodium hydroxide (0.1N). Calculate the percentage of Acid as citric acid by 7.1.

6.3 Soluble Solids (Brix) and Specific Gravity (Note 1) - Determine the refractive index of the sample at 200C. with an Abbé refractometer or equivalent.  Convert the refractive index to degrees Brix by use of the conversion table 970.91, AOAC, 15th Ed.  Correct the obtained Brix value for the amount of acid contained in the concentrate by adding the appropriate correction corresponding to the percentage of anhydrous citric acid using Table II.  Convert the corrected Brix value to specific gravity by means of the sugar conver​sion table 970.91, AOAC, 15th Ed. Calculate the % Soluble Solids (Brix) by 7.2.
6.5
Ash - Weigh 5 - 10 g of the filtered sample into a weighed platinum evaporating dish.  Heat to dryness at 1000C.  Add a few drops of pure olive oil and heat over a low flame until swelling ceases.  Ignite in a muffle furnace at 5250C to a white ash.  Moisten the ash with water, dry on the steam bath and then on a hot plate.  Re-ignite in the muffle furnace at 5250C to constant weight.  Calculate the percentage of ash by 7.3.
7
EXPRESSION OF RESULTS
7.1
Acid as anhydrous citric acid
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Where
A is the volume in milliliters of 0.1N alkali used.

W is the weight in grams of sample.

7.2
Soluble Solids (Brix) and Specific Gravity
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Where A is the Brix value (sucrose value obtained from table 970.91, AOAC, 15th Ed. corresponding to refractometer reading).

B is the correction for citric Acid content (from Table II).

Specific Gravity equals value corresponding to degrees Brix (from table 970.91, AOAC, 15th Ed.).

7.3
Ash
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Where
B is the weight in grams of ash.

W is the weight in grams of the filtered sample.

7.4 Degree of Concentration on a volume basis
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Where
C is the degree of concentration.

D is the pertinent percentage from 7.1,7.2, or 7.3 above.

E is the ratio of the specific gravity of the concentrated juice and the specific gravity of the unconcentrated juice. 

G is appropriate Brix value from Table I.

In making a calculation of the degree of concentration, the analyst should exercise judgment as to which factor or factors to use.
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ANNEXES
9.1
Table I. Specific gravity and percentage by weight of constituents in natural unconcentrated citrus juices.

9.2
Table II. Corrections for obtaining Brix from refractometer reading (Technical Reference 5) based on Citric acid content of citrus juices or other acid containing-sugar solutions.

9.3
Table III. Degree of Concentration 
ANNEX I. TABLE I
SPECIFIC GRAVITY AND PERCENTAGE BY WEIGHT OF CONSTITUENTS

IN NATURAL UNCONCENTRATED CITRUS JUICES
Juice
Specific Gravity
Acid as Citric
Soluble Solids (Brix)    
 Ash

Grapefruit
1.041 (f)
1.3 (c)
10.2 (c)
0-3 (b)

Lemon
1.038 (a)
6.0 (a)
9.4 (a)
0.3 (a)

Lime
1.040 (f)
6.0 (b)
10.0 (b)
0.3 (b)

Orange
1.048 (f)
1.0 (c, d & e)
11.9 (c, d & e)
0.4 (d)

Tangerine
1.046 (f)
0.9 (b)
11.5 (b)
0.3 (b)

(a)
Taken or calculated from values given In Bureau Letter (464-6), dated December 26, 1950, to the Collector of Customs, Chicago, Illinois.

(b)
Technical Reference 8.7.

(c)
Average acid and solids content OC Florida orange and Grapefruit juices 1949-54, compiled by the Citrus and Vegetable Inspection Division, Florida Department of Agriculture, and U. S. Department of Agriculture, Cooperating, Winter Haven, Florida.

(d)
Technical Reference 8.4.

(e)
Technical Reference 8.2.

(f)
Values corresponding to Brix, 970.91, AOAC, 15th Ed.
ANNEX II. Table II

Corrections for obtaining Brix from refractometer readings (Technical Reference 8.5)

(Based on Citric acid content of citrus juices or other acid - containing sugar solutions)

Citric Acid Anhydrous, % by weight
Corrections to be added to refractometer

Sucrose value to obtain Brix
Citric Acid Anhydrous, % by weight
Corrections to be added to refractometer

Sucrose value to obtain Brix
Citric Acid Anhydrous, % by weight
Corrections to be added to refractometer

Sucrose value to obtain Brix

0.0
0.00
10.0
1.91
20.0
3.70

0.2
0.04
10.02
1.95
20.2
3.73

0.4
0.08
10.4
1.99
20.4
3.77

0.6
0.12
 10.6
2.03
20.6
3.80

0.8
0.16
10.8
2.06
20.8
3.84

1.0
0.20
11.0
2.10
21.0
3.88

1.2
0.24
 11.2
2.14
21.2
3.91

1.4
0.28
11.4
2.18
21.4
3.95

1.6
0.32
11.6
2.21
21.6
 3.99

1.8
0.36
11.8
2.24
21.8
4.2

2.0
0.39
12.0
2.27
22.0
4.05

2.2
0.43
 12.2
2.31
22.2
4.09

2.4
0.47
12.4
2.35
22.4
4.13

2.6
0.51
12.6
2.39
22.6
4.17

2.8
0.54
12.8
2.42
22.8
4.20

3.0
0.58
13.0
2.46
23.0
4.24

3.2
0.62
 13.2
2.50
23.2
4.27

3.4
0.66
13.4
2.54
23.4
4.30

3.6
0.70
13.6
2.57
23.6
4.34

3.8
0.74
13.8
2.61
23.8
4.38

4.0
0.78
14.0
2.04
24.0
4.41

4.2
0.81
14.2
2.68
24.2
4.44

 4.4
0.85
14.4
2.72
24.4
4.48

4.6
0.89
14.6
2.75
24.6
4.51

4.8
0.93
14.8
2.78
24.8
14.54

5.0
0.97
15.0
2.81
25.0
4.58

5.2
1.01
15.2
2.85
25.2
4.62

5.4
1.04
 15.4
2.89
25.4
4.66

5.6
1.07
15.6
2.93
25.6
4.69

5.8
1.11
15.8
2.97
25.8
4.73

6.0
1.15
16.0
3.00
26.0
4.76

6.2
1.19
16.2
3.03
26.2
4.79

6.4
1.23
16.4
3.6
26.4
4.83

6.6
1.27
16.6
3.09
26.6
4.86

6.8
1.30
 16.8
3.13
26.8
4.90

7.0
1.34
17.0
3.17
27.0
4.94

7.2
1.38
17.2
3.21
27.2
4.97

7.4
1.42
17.4
3.24
27.4
5.00

7.6
1.46
17.6
3.27
27.6
5.03

7.8
1.50
17.8
3.31
27.8
5.06

8.0
1.54
18.0
3.35
28.0
5.10

8.2
1.58
18.2
3.38
28.2
5.14

8.4
16.2
18.4
3.42
28.4
5.18

8.6
1.66
 18.6
3.46
26.6
5.22

8.8
1.69
18.8
3.49
28.8
5.25

9.0
1.72
19.0
3.53
29.0
5.28

9.2
1.76
19.2
3.56
29.2
5.31

9.4
1.80
19.4
3.69
29.4
5.35

9.6
1.83
19.6
3.63
29.6
5.39

9.8
1.87
19.8
3.67
29.8
5.42

ANNEX 3. TABLE III
Table should only be used if adjustments have been made to compensate for the effect of any added sweetening materials and corrected for acid.
Degree of 


Apple

Apricot

Black Currant
Concentration a

(13.3)

 (14.3) 


       (15.0)        

Unconc.

-19.45


-20.88


-21.87

1.5


19.46 - 22.42

20.89 - 24.04

21.88 - 25.17

2.0


22.43 - 28.15

24.05 - 30.13

25.18 - 31.51

2.5


28.16 - 33.61

30.14 - 35.93

31.52 - 37.53

3.0


33.62 - 38-83

35.94 - 41.45

37.54 - 43.26

3.5


38.84 - 43.84

41.46 - 46.73

43.27 - 48.73

4.0


43.85 - 48.65

46.74 - 51.78

48.74 - 53.94

4.5


48.66 - 53.26

51.79 - 56.62

53.95 - 58.94

5.0


53.27 - 57.69

56.63 - 61.27

58.95 - 63.73

5.5


57.70 - 61.97

61.28 - 65.74

63.74 - 68.33

6.0


61.98 - 66.09

65.75 - 70.05

68.34 - 72.76

6.5


66.10 - 70.07

70.06 - 74.20

72.77 - 77.06

7.0


70.08 - 73.92

Degree of

Blackberry

Black Raspberry
Blueberry

concentrationa
   (10.0)

     (11.1)

   (14.1)          
Unconc.

-14.71


-16.30


-20.59

1.5


14.72 - 17.01

16.31 - 18.83

20.60 - 23.72

2.0


17.02 - 21.47

18.84 - 23.72

23.73 - 29.74

2.5


21.48 - 25.78

23.73 - 28.43

29.75 - 35.47

3.0


25.79 - 29.94

28.44 - 32.95

35.48 - 40.93

3.5


29.95 - 33.96

32.96 - 37.32

40.94 - 46.16

4.0


33.97 - 37.85

37.33 - 41.53

46.17 - 51.16

4.5


37.96 - 41.62

41.54 - 45-59

51.17 - 55.96

5,6


41.63 - 45.26

45.60 - 49.52

55.97 - 60.56

5.5


45.27 - 48.80

49.53 - 53.32

60.57 - 64.99

6.0


48.81 - 52.24

53-33 - 57.00

65.00 - 69.26

6.5


52.25 - 55.57

57.01 - 60.57

69.27 - 73.38

7.0


55.58 - 58.82

60.58 - 64-03

ANNEX 3. TABLE III (CONT.)
Degree of

Boysenberry

Cherry
 

Crabapple

Concentration
    (10.0)

 (14.3)


    (15.4)        

Unconc

-14.71


-20.88


    -22-44

1.5


14.72 - 17.01

20.89 - 24.04

22.45 - 25.81

2.0


17.02 - 21-47

24.05 - 30.13

25.82 - 32.30

2.5


21.48 - 25.78

30.14 - 35.93

32.31 - 38.44

3.0


25.79 - 29-94

35.94 - 41.45

38.45 - 44.29

3.5


29.95 - 33.96

41.46 - 46.73

44.30 - 49.85

4.0


33.97 - 37.85

46.74 - 51.78

49.86 - 55.17

4.5


37.86 - 41.62

51.79 - 56.62

55.18 - 60.25

5.0


41.63 - 45.26

56.63 - 61.27

60.26 - 65.12

5.5


45.27 - 48-80

61.28 - 65.74

65.13 - 69.79

6.0


48.81 - 52.24

65.75 - 70.05

69.80 - 74.29

6.5


52.25 - 55.57

70.06 - 74.20

74.30 - 78.62

7.0


55.58 - 58.82

Degree of  

Cranberry

      Date

Dewberry

Concentration
   (10.5)

     (18.5)

    (10.0)        

Unconc.

-15.44


 -26.82


    -14.71

1.5


15.45 - 17.83

26.83 - 30.78

14.72 - 17.01

2.0


17.84 - 22.50

30.79 - 38.31

17.02 - 21.47

2.5


22.51 - 26.99

38.32 - 45.40

21.48 - 25.78

3.0


27.00 - 31.32

45.41 - 52.08

25.79 - 29.94

3.5


31.33 - 35.50

52.09 - 58.40

29.95 - 33.96

4.0


35.51 - 39.53

58.41 - 64.40

33.97 - 37.85

4.5


39.54 - 43.44

64.41 - 70.10

37.86 - 41.62

5.0


43.45 - 47.21

70.11 - 75.53

41.63 - 45.26

5.5


47.22 - 50.87

75.54 - 90.73

45.27 - 48.80

6.0


50.88 - 54.42

 


48.81 - 52.24

6.5


54.43 - 57.86




52.25 - 55.57

7.0


57.87 - 61-21




55.58 - 58.82

ANNEX 3. TABLE III (CONT.)

Degree of

  Elderberry

    Fig


Grape (Vitis Vinifera)

Concentrationa
     (11.0)

  (18.2)


   (21.5)                        

Unconc.

-16.16


-26.39


-30.99

1.5


16.17 - 18.66

26.40 - 30.28

31.00 - 35.47

2.0


18.67 - 23.52

30.29 - 37.72

35.48 - 43.95

2.5


23.53 - 28.19
37.73 - 44.71

43.96 - 51.86

3.0


28.20 - 32.68

44.72 - 51.31

51.87 - 59.27

3.5


32.69 - 37.02

51.32 - 57.56

59.28 - 66.23

4.0


37.03 - 41.20

57.57 - 63.49

66.24 - 72.81

4.5


41.21 - 45.23

63.50 - 69.13

72.82 - 79.03

5.0


45.24 - 49.14

69.14 - 74.51

79.04 - 84.95

5.5


49.15 - 52.91

74.52 - 79.66

84.96 - 90.95

6.0


52.92 - 56.57

79.67 - 84.60

6.5


56.58 - 60.12


7.0


60.13 - 63.56


      Grape






Degree of

(Slipskin Varieties)
  Grapefruit

   Guava

Concentrationa

(16.0)       
    (10.2)

     (7.7)         

Unconc.

-23.29


-15.00


-11.38

1.5


23.30  - 26.78

15.01 - 17.34

11.39 - 13.18

2.0


26.79  - 33.47

17.35 - 21.88

13.19 - 16.71

2.5


33.48  - 39.80

21.89 - 26.26

16.72 - 20.14

3.0


39.81  - 45.81

26.27 - 30.49

20.15 - 23.47

3.5


45.82  - 51.53

30.50 - 34.58

23.48 - 26.72

4.0


51.54  - 56.96

34.59 - 38.52

26.73 - 29.88

4.5


56.99  - 62.19

38.53 - 42.35

29.89 - 32.96

5.0


62.20  - 67.18

42.36 - 46.05

32.97 - 35.97

5.5


67.19  - 71.96

46.06 - 49.63

35.98 - 38.90

6.0


71.97  - 76.55

49.64 - 53.11

38.91 - 41.75

6.5





53.12 - 56.49

41.76 - 44.55

7.0





56.50 - 59.78

44.56 - 47.27

ANNEX 3. TABLE III (CONT.)
Degree of

   Lemon

   Lime


Loganberry

Concentrationa
     (8.9)

   (10.0)
               (10.5)         

Unconc.

-13.12


-14.71


-15.44

1.5


13.13 - 15.18

14.72 - 17.01

15.45 - 17.83

2.0


15.19 - 19.21

17.02 - 21.47

17.84 - 22.50

2.5


19.22 - 23.10

21.48 - 25.78

22.51 - 26.99

3.0


23.11 - 26.87

25.79 - 29.94

27.00 - 31.32

3.5


26.88 - 30.53

29.95 - 33.96

31.33 - 35.50

4.0


30.54 - 34.09

33.97 - 37.85

35.51 - 39.53

4.5


34.10 - 37.54

37.86 - 41.62

39.54 - 43.44

5.0


37.55 - 40.89

41.63 - 45.26

43.45 - 47.21

5.5


40.90 - 44.15

45.27 - 48.80

47.22 - 50.87

6.0


44.16 - 47.32

48.81 - 52.24

50.88 - 54.42

6.5


47.33 - 50.40

52.25 - 55.57

54.43 - 57.86

7.0


50.41 - 53.41

55.58 - 58.82

57.87 - 61.21

Degree of

Naranjilla

Orange

Papaya

Concentrationa
  (10.5)

 
  (11.8)


 (10.2)            

Unconc.

-15.44


-17.31


-15.00

1.5


15.45 - 17.83

17.32 - 19.97

15.01 - 17.34

2.0


17.84 - 22.50

19.98 - 25.14

17.35 - 21.88

2.5


22.51 - 26.99

25.15 - 30.09

21.89 - 26.26

3.0


27.00 - 31.32

30.10 - 34.85

26.27 - 30.49

3.5


31.33 - 35.50

34.86 - 39.42

30.50 - 34.58

4.0


35.51 - 39.53

39.43 - 43.83

34.59 - 38.52

4.5


39.54 - 43.44

43.84 - 48.07

38.53 - 42.35

5.0


43.45 - 47.21

48.08 - 52.17

42.36 - 46.05

5.5


47.22 - 50.87

52.18 - 56.12

46.06 - 49.63

6.0


50.88 - 54.42

56.13 - 59.95

49.64 - 53.11

6.5


54.43 - 57.86

59.96 - 63.65

53.12 - 56.49

7.0


57.87 - 61.21

63.66 - 67.25

56.50 - 59.78

ANNEX 3. TABLE III (CONT.)
Degree of

     Peach

   Pear


Pineapple

Concentrationa
      (11.8)

   (15.4)

    (14.3)        

Unconc.

-17.31


-22.44


-20.88

1.5


17.32  - 19.97

22.45 - 25.81

20.89 - 24.04

2.0


19.98  - 25.14

25.82 - 32.30

24.05 - 30.13

2.5


25.15  - 30.09

32.31 - 38.44

30.14 - 35.93

3.0


30.10  - 34.85

38.45 - 44.29

35.94 - 41.45

3.5


34.86  - 39.42

44.30 - 49.85

41.46 - 46.73

4.0


39.43  - 43.83

49.86 - 55.17

46.74 - 51.78

4.5


43.84  - 48.07

55.18 - 60.25

51.79 - 56.62

5.0


48.08  - 52.17

60.26 - 65.12

56.63 - 61.27

5.5


52.18  - 56.12

65.13 - 69.79

61.28 - 65.74

6.0


56.13  - 59.95

69.80 - 74.29

65.75 - 70.05

6.5


59.96  - 63.65

74.30 - 78.62

70.06 - 74.20

7.0


63.66  - 67.25

Degree of

   Plum

Pomegranate

Prune

Concentrationa
   (14.3)

    (18.2)

 (18.5)            

Unconc.

-20.88


-26.39


-26.82

1.5


20.89 - 24.04

26.40 - 30.28

26.83 - 30.78

2.0


24.05 - 30.13

30.29 - 37.72

30.79 - 38.31

2.5


30.14 - 35.93

37.73 - 44.71

38.32 - 45.40

3.0


35.94 - 41.45

44.72 - 51.31

45.41 - 52.08

3.5


41.46 - 46.73

51.32 - 57.56

52.09 - 58.40

4.0


46.74 - 51.78

57.57 - 63.49

58.41 - 64.40

4.5


51.79 - 56.62

63.50 - 69.13

64.41 - 70.10

5.0


56.63 - 61.27

69.14 - 74.51

70.11 - 75.53

5.5


61.28 - 65.74

74.52 - 79.66

75.54 - 90.73

6.0


65.75 - 70.05

79.67 - 84.60

6.5


70.06 - 74.20

ANNEX 3. TABLE III (CONT.)
Degree of

    Quince

  Raisin

Raspberry (Red)

Concentrationa
      (13.3)

  (18.5)


     (10.5)          

Unconc.

-19.45


-26.82


-15.44

1.5


19.46 - 22.42

26.83 - 30.78

15.45 - 17.83

2.0


22-43 - 28.15

30.79 - 38.31

17.84 - 22.50

2.5


28.16 - 33.61

38.32 - 45.40

22.51 - 26.99

3.0


33.62 - 38.83

45.41 - 52.08

27.00 - 31.32

3.5


38.84 - 43.84

52.09 - 58.40

31.33 - 35.50

4.0


43.85 - 48.65

58.41 - 64.40

35.51 - 39.53

4.5


48.66 - 53.26

64.41 - 70.10

39.54 - 43.44

5.0


53.27 - 57.69

70.11 - 75.53

43.45 - 47.21

5.5


57.70 - 61.97

75.54 - 80.73

47.22 - 50.87

6.0


61.98 - 66.09




50.88 - 54.42

6.5


66.10 - 70.07




54.43 - 57.86

7.0


70.08 - 73.92




57.87 - 61.21

Degree of

Red Currant

Soursop

Strawberry

Concentrationa
    (10.5)

   (16.0)

     (8.0)          

Unconc.

-15.44


-23.29


-11.81

1.5


15.45 - 17.83

23.30 - 26.78

11.82 - 13.68

2.0


17.84 - 22.50

26.79 - 33.47

13.69 - 17.33

2.5


22.51 - 26.99

33.48 - 39-80

17.34 - 20.88

3.0


27.00 - 31.32

39.81 - 45.81

20-89 - 24.33

3.5


31.33 - 35.50

45.82 - 51.53

24.34 - 27.68

4.0


35.51 - 39.53

51.54 - 56.98

27.69 - 30.94

4.5


39.54 - 43.44

56-99 - 62.19

30.95 - 34.12

5.0


43.45 - 47.21

62.20 - 67.18

34.13 - 37.21

5.5


47.22 - 50.87

67.19 - 71.96

37.22 - 40.23

6.0


50.88 - 54.42

71.97 - 76.55

40.24 - 43.17

6.5


54.43 - 57.86




43.18 - 46.03

7.0


57.87 - 61.21




46.04 - 48.83

ANNEX 3. TABLE III (CONT.)
Degree of

Concentrationa
   Tangerine


Youngberry

Unconc.

-16.87



-14.71

1.5


16.88 - 19.48


14.72 - 17.01

2.0


19.49 - 24.53


17.02 - 21.47

2.5


24.54 - 29.38


21.48 - 25.78

3.0


29.39 - 34.04


25.79 - 29.94

3.5


34.05 - 38.52


29.95 - 33.96

4.0


38.53 - 42.85


33.97 - 37.85

4.5


42.86 - 47.01


37.86 - 41.62

5.0


47.02 - 51.04


41.63 - 45.26

5.5


51.05 - 54.93


45.27 - 48.80

6.0


54.94 - 58.69


48.81 - 52.24

6.5


58.70 - 62.34


52.25 - 55.57

7.0


62.35 - 65.88


55.58 - 58.82

The figures in brackets are the average Brix values of the respective unconcentrated natural fruit juices (T.D. 56135).

aln accordance with the provisions of Headnotes 3 and 4, to Subpart A, Part 12, Schedule 1, TSUS, and Section 13.19, Customs Regulations (T.D. 56135).

bFor the purpose of Item 165.44 of TSUS, pineapple juice having a Brix value of not more than 44.093 has a degree of concentration of not more than 3.5 degrees before correction to the nearest 0.5 degree.












END OF METHOD
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