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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards bodies
(ISO member bodies). The work of preparing International Standards is normally carried out through ISO
technical committees. Each member body interested in a subject for which a technical committee has been
established has the right to be represented on that committee. International organizations, governmental and
non-governmental, in liaison with 1SO, also take part in the work. ISO collaborates closely with the International
Electrptechnical Commission (IEC) on all matters of electrotechnical standardization.

Internptional Standards are drafted in accordance with the rules given in the ISO/IEC Diregctives, Part 2.

The mpain task of technical committees is to prepare International Standards. Draft\Internatiopal Standards
adopted by the technical committees are circulated to the member bodies foryvoting. Publjcation as an
Internptional Standard requires approval by at least 75 % of the member bodies Casting a vote.

Attentjon is drawn to the possibility that some of the elements of this document may be the sulpject of patent
rights) 1ISO shall not be held responsible for identifying any or all such patent rights.

ISO 6576 was prepared by Technical Committee 1ISO/TC 34, Foodproducts, Subcommittee SC [/, Spices and
condiments.

This gecond edition cancels and replaces the first edition SO 6576:1984), of which it constifutes a minor
revisign.

© ISO 2004 — All rights reserved il


https://standardsiso.com/api/?name=b4a6e6c657d1fe2a0905da63ae6e44d2



https://standardsiso.com/api/?name=b4a6e6c657d1fe2a0905da63ae6e44d2

INTERNATIONAL STANDARD ISO 6576:2004(E)

Laurel (Laurus nobilis L.) — Whole and ground leaves —
Specification

1 Scope

This IrLternationaI Standard specifies requirements for whole and ground leaves of laurel (Laurus rLobiIis L.)l) for
wholepale purposes.

Recommendations relating to storage and transport conditions are given in Annex A for informatipn only.

2 Nprmative references
The fpllowing referenced documents are indispensable for the application of this document. For dated
references, only the edition cited applies. For undated references, the latest edition of the referen¢ed document
(including any amendments) applies.

ISO 9p7, Spices and condiments — Determination of extraneous matter content

ISO 9p8, Spices and condiments — Determination of tatal ash

ISO 9B0, Spices and condiments — Determination-of acid-insoluble ash

ISO 9B9, Spices and condiments — Determination of moisture content — Entrainment method
ISO 9418, Spices and condiments — Sampling

ISO 2B25, Spices and condiments +— Preparation of a ground sample for analysis

ISO 5498, Agricultural food.products — Determination of crude fibre content — General method

ISO 6p71, Spices, condiments and herbs — Determination of volatile oil content
3 Requirements

3.1 Deéscription

Laurel is the dried leaf of the indeciduous (evergreen) tree Laurus nobilis L.

The laurel leaf is oblong, tough, lanceolate, more or less undulated at the edges, pointed or obtuse at the tip
(depending on the origin) with a short petiole. It is green on the surface, the underneath being lighter in colour,
sometimes approaching yellow. Its length varies from 25 mm to 100 mm and its width from 20 mm to 45 mm at
the widest point of the leaf (depending on the origin).

When it is dry, the leaf is soft, shiny on the surface and dull underneath. It has veins which are visible on the
surface and prominent on the underneath. A filament of small veins is clearly visible. (See Figure 1.)

1) Commonly known as “bay laurel” or “bay-leaves” and should not be confused with Pimenta racemosa (Miller)
J.W. Moore.
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In trade, laure

| occurs

— as whole dried leaves, and

— asground

dried leaves.

3.2 Odour and flavour

The odour of laurel is quite pleasant, strong and delicate at the same time, but it only emanates strongly when
the leaf is crushed. The flavour is aromatic, mixed with bitterness and pungency.

The laurel shall be free from any extraneous odour, in particular mustiness.

3.3 Absen

Laurel shall 4
fragments an

e of insects, moulds, etc.

e free from living insects and moulds, and shall be practically free from dead insects,

with such magnification as may be necessary in any particular case. If the magnificatiopexceeds 10X, th

shall be state

3.4 Extran

For the purpo
a) all matter

b) all other ¢

The total extr,

2 % (by mass).

3.5 Classif
Laurel may bd

The main pro

3.6 Chemi

Laurel shall ¢

i in the test report.

POUS matter

5es of this International Standard, extraneous matter is considered to be
Which does not constitute the laurel leaf, in particular stems, and

Ktraneous animal, vegetal and mineral matter.

hneous matter content, when determined by thie' method specified in 1ISO 927, shall not €

cation
classified according to its country of production and the dimensions of its leaves.

jucing countries are listed.in Annex B.

al requirements

bmply with thé\requirements given in Table 1.

Table 1 — Chemical requirements

insect

| rodent contamination visible to the naked eye (corrected, if necessary, forfabnormal vision), or

is fact

xceed

Characteristic Requirement Test method
Moisture content; 9t{mass fraction)meax: 8 1IS6939
Total ash, % (mass fraction) (dry basis), max. 7 1ISO 928
Acid-insoluble ash, % (mass fraction) (dry basis), max. 2 ISO 930
Volatile oil content, ml/1200 g, min. 1 ISO 6571
Crude fibre content, % (mass fraction) (dry basis), max. 30 ISO 5498

4 Sampling

Sample consignments of laurel in accordance with ISO 948.

Prepare a ground sample for analysis in accordance with ISO 2825, such that the whole of the product passes
through a sieve of aperture size 500 pm.
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5 Test methods

Samples shall be tested for conformity to the requirements of this International Standard by the test methods
referred to in 3.4 and Table 1.

6 Packing and marking

6.1 Packing

Laurel shall be packed in clean and sound packages made of materials which do not affect the laurel. Laurel is
generglly delivered In pressed cubic bales.

6.2 Marking

The fgllowing information shall be marked on each package or on a label:
a) ngme of the product (botanical name and type of presentation), and trade name or brand name, if any;
b) ngme and address of the producer or packer;

¢) bdtch or code number;

d) grpde;

€) ndt mass;

f) prpducing country;

g) ary other information requested by the purchaser;
h) ydar of harvest, if known;

i) the number of this International Standard.
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Key

1 female flower showing two sterile stamens (staminodes) (magnified)
2 male flower

3 fruit (natural size)

Figure 1 — Laurel (Laurus nobilis L.) — Flower-bearing branch
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Annex A
(informative)

Recommendations relating to storage and transport conditions

Packages should be stored in closed premises, well protected from the sun, rain and excessive heat.

The store room should be dry, free from unpleasant odours and protected agamst the entry of |nsects or vermin.
Ventilgtior ‘ \nd to be fully

closed in wet weather Suitable arrangements should be made to allow fumigation of the store Fopm.

Packages should be so handled and transported that they are protected from rain, sun'or other sources of
excespive heat, unpleasant odours and any contamination, particularly in the holds of ships.
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