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Revision February 2019, adopted by the AIJN General Assembly, 11 April 2019

Coconut Juice RG - Adopted in FINAL FORM with additional information on isotonic
characteristic and pH

Raspberry Purée/Juice RG - Modification of acidity
Peach Puree/Juice RG - Modification of the commentary note for amino acids

Apricot Purée/Juice RG - Modification of the commentary note for amino acids

AN Guideline Maximum levels of contaminants in fruit and vegetable juice - updated with the
list of vegetables and relevant values for lead, cadmium, mercury, and copper.
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